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1. TeopeTHyeCKUU B3I

[100x00 - 5mo domunupyrowas uoes, Ha KOMopou CMPOUMCs MEeXHONA02Usl 00)YYeHUs.

1. O0pa3oBarejbHBIN TPEH/

OTINYUTEIBHON 0COOCHHOCThIO TOCYAAPCTBEHHON 00pa30BaTEIbHOM U SI3bIKOBOM ITOJUTHKH
HAa COBPEMEHHOM JTaIl€ SBIAETCA €€ TYMaHUCTUYECKAsA HAPABICHHOCTh. Hy>KHO OTMETUTB, YTO
B (eacpalbHOM IporpamMMe OOy4YeHHS HHOCTPAHHOMY S3BIKY TI'yYMaHHUCTHUYECKHM IOJIXO]
MPOBO3MJIAIICH KaK OJWH W3 OCHOBHBIX NPUHIMIIOB: «CyHIIHOCTh OOy4YE€HHS HHOCTPAHHOMY

S3BIKYy CJIEMYyeT paccMaTpuBaTh KaK IIporecc B3aMMOACHUCTBHMA IpenogaBarejass |

CTYIE€HTOB, CTYACHTOB JPYyr C JAPYIOM, BOBJCKAIOIUA B Cc€0SI TyMaHUCTHUYECKHE
B3aMMOOTHOILIIEHUA: CTPEMIIEHHE K COYYAaCTUIO, COIEPEKUBAHUIO, MPUHATHUIO APYr Jpyra,
COBMECTHYIO JIEATEIBbHOCTh U COBMECTHYIO YBJICYEHHOCTh KOMMYHUKATUBHO-IIO3HABATEIBLHON

ACATCIIBHOCTBIO) .



Bo3pacTt cTyaeHTOB, 00y4aeMbIX B TEXHHKyME — 3TO BpPeMsi CTAHOBJIEHHUSI HMX
JIMMHOCTHOM TO3MIHUMU, CHCTEMbl I[IEHHOCTHBIX OPHEHTAlUMM, MTPO(HECCHOHATBHOTO
CaMOOIIPEACIICHUS W  PA3BUTHS  COLMAJILHOM  aKTMBHOCTH, MOATOMY  3ajadya
IpenogaBaTeyisi COCTOMT B TOM, YTOOBI JaTh OyAyIIMM CIEIHaIACTaM BO3MOXXHOCTh

IPOSIBUTH C€0s1 COBEPIICHHO MO-HOBOMY, OYYBCTBOBATh CE€0sl INIABHBIM ACHCTBYIOIIUM
JIALIOM TIPOUCXOAAIIETO B AyAUTOPHUH.




2. lleas — pa3sBuTHE KOMIIETEHIIM I

[IockoJIbKy HOBOE NMTOHMMAaHUE OOPAa30BAHHOCTH CETOAHS — 3TO HE SPYAULIUS U BIIAJICHUE
Ha0OpOM MNPO(EeCCHOHATBHBIX HABBIKOB, A Pa3BUTHUE PA3HOOOPA3HBIX KOMIIETEHIIUN
CHUCTEMHOI0 XapaKTepa W BbICOKOW CTeneHW NMPOAYKTHBHOCTH, TO B IIpoliecce 00ydeHus
COIEPKATEIbHO HAMOJIHEHHBIMUA CTAHOBIATCA TE€ COCTABJIAIONIAE, KOTOPHIE PA3BUBAIOT
CIIOCOOHOCTH JIMYHOCTH BO BCeX cdepax €€ ACATENbHOCTH dYepe3 NpUOIMKEeHHEe K
NOCTUKEHUAM MHUPOBOM M OTECYECTBEHHOM KYJIBTYpPbl M HMX OCMBICIEHUE C LEIbIO
TapMOHUYHOM UHTETPALIMY B MUPOBOE IMPOCTPAHCTBO.

Peanuzannm TryMaHHCTHYECKOTO TOAXOAAa B OOYyYEHHM HWHOCTPAHHOMY  SI3BIKY
CIIOCOOCTBYIOT CJIEAYIOIME AUAAKTHYECKHE YCJIOBHMSI — HACBIINIEHHE YYEOHOrO IMpolecca
KyJIbTYPHO M UICTOPUYECKHA 3HAYMMBIM MaT€pHUaIoM, OpraHu3aiys y4eOHON AEITEIbHOCTH 110
YCBOEHMIO SI3bIKA B KOHTEKCTE KYJIBTYPbI, BKIIFOUCHUE B COJICp)KAaHUE OOYUEHUS SI3IKOBOTO,
pEYEBOro, JIUTEPATYPHOTO, CTPAHOBEIYECKOrO, ATHOTPAPUUECKOT0O W  MY3BIKAIBHOIO
Marepuala.



3. S3bIK KaK 11eJib U CPEeACTBO

[IepBocTEenIEHHOE 3HAYEHUE S3BIKOBOM MOATOTOBKH 3aKIIOYACTCS B POPMHUPOBAHUU
KOHIICNITYaJIbHBIX OCHOB MHOTHMX JMCIMIUIMH, TaK KaK MBICIb HE (hOPMYIUPYETCS, a
dopmupyetcs B si3bike. [1o MHEHHIO 3apyOeKHBIX CHEHUAIIMCTOB, HEOOXOIUMO YETKO
pazanyarh JABa INIABHBIX BUJIA JCATEIBLHOCTH: 1) U3ydeHUE A3bIKa, T. €. MPUOOPETECHUE
KauyeCTBEHHBIX 3HAHUI 00 M3y4yaeMOM S3bIKE, U 2) 00yUYeHHE SI3bIKY, UMEIOIIEE LIEIbIO
OBJIQJICHUE S3BIKOM B XOJ€ MNPOAOJKUTEJIbHONM COBMECTHOM [deATEJbHOCTH

nmpenoaaBarejs M CTyACHTA C IIOMOIIBIO U3y4aeMOTO A3bIKA.



4. 1eATeJIbHOCTh KAK MEXaHU3M Pa3BUTHUA

Yem pazHooOpa3Hee W MPOAYKTHBHEE 3HAUMMAs JJISI JTUYHOCTH JESTCIbHOCTb,
TeM d3((PEKTUBHEEC MOPOUCXOAUT OBIAJCHUE OOIEMUPOBOM U  S3BIKOBOM
KyJIbTypou. JlesSTenbHOCTh JUYHOCTH KaK pa3 M SBISCTCS TEM MEXaHHU3MOM,
KOTOPBIM MO3BOJISIET MpPeoOpa3oBaTh COBOKYIHOCTb BHEIIHMX BJIUSHUKU B
HOBOOOpA30BaHUS JIMYHOCTH KaK IPOAYKThl pa3BuTusa. YTo Kacaercs
MHOCTPAHHOIO SI3bIKa, TO Y€pE3 HEro HJACT YTOYHEHHE TEPMMHOJOTHMYECKOIO M
KOHIICNTYaJIbHOTO COACpKaHMs IIPpO(ECCUOHAIbHO-PEICBAHTHBIX JUCLMILIMH,
YTO CIOCOOCTBYET Pa3BUTHIO MPO(ECCHOHAILHOIO MHTEIICKTa, a Yepe3 HEro u

NHTCIIJICKTA B IICJIOM.



5. OCHOBHBIE COCTABJIAIOIINE MOAX0IA

[ yMaHUCTHYECKHH MOAXOJ B OOYYECHHMH HHOS3BIYHOM PEUEBOM JCATEIbHOCTH
PEJCTABISIETCS KaK KOMOWMHHUPOBAHHOE WCMOJIb30BAHUE PENPOAYKTUBHBIX U
NPOAYKTUBHBIX (3BPUCTUYECKHUX, MPOOJIEMHBIX, TBOPUYECKHUX) METOA0B OOyUYEHHUS
IpyU JOMUHUPYIOIIEW POJIU TOCIEAHUX C YYETOM BO3PACTHBIX U

MHIUBHUIYaJIbHBIX OCOOCHHOCTEM, MHTEPECOB U MOTPEOHOCTEH CTYICHTOB.

[ yMaHUCTHYECKUI MOAX0]] K OOYYECHHIO HHOCTPAHHOMY SI3bIKY PEaJIN3yeTCs B
MeTome «Mmuxo20 o0by4yeHusi» (“The silent way”), KOMMYHUKamueHOM
MeTone, MeTone «0OWUHBLI» (“Community language learning”) u psige Opyrux,
ONHUPAIOIIMXCS HAa MBICJIM, YYBCTBA M IMOIMH CTYJACHTOB B IIpolecce oOy4eHus, a
TaK)K€ HA KOTHUTHBHBbIE MPOIECCHI, CIIOCOOCTBYIOIIME YYCHUIO U 00ECIICUMBAIOIIIIE

ITIO3HAHHUC MHUPA 1 CAMOIIO3HAHUC.



6. Ilemarornueckue ycjaoBus

O (deKTUBHOE HUCMOIB30BAHUE T'YMAHUCTUYECKOTO MOJXO0Ja B OOYUYEHUHU CTYJACHTOB MHOCTPAHHOMY SI3BIKY B

npodeccuoHanbHOU chepe 00eCeynBaroT CICAYIONIME MEAArornueCcKue yCaoBUs:

1) €AMHOE MCUXOJIOTUYECKOE TPOCTPAHCTBO, COUHBLI CHIUIL OMHOWEHUS K CTyICHTaM;
2)  yueOHas AeATeNbHOCTh, OPTaHU30BAHHAS KaK CO8MeECHHAA padoma npenooasamens u CmyOeHma;
3) B LEHTpe OOy4YE€HHSI HAXOJAUTCSA CaM CTYJIEHT — €r0 MOTHUBBI, II€JIU, €r0 HEIMOBTOPUMBIN MCHUXOJIOTHYECKUM

CKJIaJd, OTHYCCKHUC IICHHOCTH, T.C. CTYACHT KaK JIMYHOCTD, KOTOpBIﬁ yuumcs yearcamosv u euUOemsb JTUYHOCMDb

8 opyaux;

4) CTYJICHT pacCMaTpPUBAETCS HE TOJIBKO KaK 00bekm OOy4YEHUs], HO U KaK CyObeKm 00yueHus u yueHus, T.c.

YUYUTBIBAETCS €TI0 BO3JICUCTBUE Ha YYCOHBIN MPOIIECC;

5) y CTyaeHTa QOpMUpPYETCS HWCTUHHAS OCO3HAHHOCHb BOCHPUATHS Y4yeOHOro Marepuaia, Yy4eOHO-

MO3HABATEJIbHBIE CTPATETMHU U KOMIIETCHIIMH Y4€OHOTO B3aUMOICHCTBUS;
6) METOJIbl O0YUECHUS pa3euearom VHTEIUICKTyalIbHbIC U IMYHOCTHBIC Kauecmea cmyoeHmad;

7) JNOCTUTAETCS MPAKTUUYECKas #enb 00yYECHUSI NHOCTPAHHOMY SI3BIKY KAK ROMPEOHOCmb CimyoeHmd.



7. Kpurepuu ¢gpopMUpOBaAHMA JUYHOCTH

[oBOpsi 0 TYMaHHUCTHYECKOW HAPaBJICHHOCTH IpoIecca 00yuYeHUs] HHOCTPAHHOMY SI3BIKY,
MbI UMEEM B BUJY T€ XaPAKTEPUCTUKHU JIMYHOCTHU CTYJICHTA, KOTOPBIC MTPOSBIISIFOTCS, TIPEAK/IC
BCET0, B S3BIKE W MCCIEIYIOTCS Yepe3 A3bIK. MICX0/1s1 U3 3TOro, Mbl BBIJCISIEM CICIYIOIINEC

KPUTEPUMU:

1) MOTHBALIMOHHBIW KPUTEPUI BKIIOYAET MHTEPECHI U MOTPEOHOCTH CTY/ICHTA B U3yYECHUHU

WHOCTPAHHOTO SI3bIKA;
2) MHTEJIEKTYAJIbHBIN KPUTEPUH - 3HAHUS O CUCTEME U KYJIBTyPE U3y4aeMOro S3bIKa;

3) HEATEIbHOCTHBIM KPUTEPUM - HHOS3BIYHBICE YMEHHMS M HABBIKHA, CIIOCOOHOCTH K
IUIAHAPOBAHUIO,  OCYIIECTBICHUIO W  OIECHHBAHUK)  CaMOCTOSITEIbHOW  yYEOHOHU

ACATCIIBHOCTU.



11. IIpakTHyecKue N3bICKAHUS

JIngakTudecKkue NpueMsbl

IIpenogaBass CTyAeHTaM HHOCTPaHHBLIA S3bIK B Mpod)ecCHOHAIbHOU cdepe, s
HCIIONIB3YI0 Takue 3((PEKTUBHBIC NUIAKTUYCCKHUE IMPUEMBI, KAK KOMMYHHKATHBHO-
MOMCKOBBIC 3aJlauyd, HWHAUBHUJIyaJbHbIE W TPYMNIIOBbIE TBOPYECKUE 3aJaHMs,
MHUIITUMPOBAHUE PEUCBOM JICATEIBHOCTH, CO3JJaHME KOMMYHUKATUBHBIX TUYHOCTHO-
pPa3BUBAIOIIMX CHUTYyallui, AUAJIOr C BHIOPAHHBIM IMAPTHEPOM, MPOOIEMATH3AIUS
TEKCTa, CAMOKOHTPOJIb, TECTUPOBAHUE U JIP.

Hanpumep, npu padbore ¢ npodecCHOHAIbHO-OPUECHTUPOBAHHBIM TEKCTOM MHOIO
MPEJIAralOTCs  CICAYIOIMME THIIbl 3aJaHUM PA3JIMYHOM CTEINECHU CIO0XKHOCTH,
AKTUBU3HUPYIOIIME TBOPUYECCKYIO JICATCILHOCTh CTYJICHTOB:



1. ynpaxHeHus, npeaBocxuilalowme paboTty c
npodeccnoHanbHO-OPUEHTUPOBAHHbLIM TEKCTOM:

1) ynpaxHeHus, co3garoLlme aMOLUOHaNbHbIN HACTPOU Ha
BOCMPUATUE MHOA3BIYHOM peum (Uuesib: UHmepuopusauus KyrnbmypHo20
oribima rnoKosieHuu)

=  KpaTKMe KYIbTYPHO-UCTOPUYECKMNE IKCKYPChI,
= 0obcyxaeHne NocnoBuL, C KITHoYEBbLIM CNIOBOM TEMbI 3aHATUS;

2) ynpaxHeHus1, BKNoYarlwue npodeccnoHanbHbIN UHTENNEKT:

3alaHUA Ha aKTyarin3aumto U3BECTHbIX TEPMNHOB,

Ha NOBTOPEHUNE MaTePUalia BBOOAHOIO 3aHATUNA MO TEME,

2. NeKcnyeckue ynpaxHeHus,

3. ynpaxHeHus1 Ha aHaNu3 TeKcTa.



1. YnpakHeHusi, npeaBOCXUIIAIOIINE PA00TY ¢ TEKCTOM

[IpenonaBanue si3pIka HEBO3MOKHO B
OTPBbIBE OT KYJbTYPbI, TaK KaK SI3bIK — 3TO
HE TOJIBKO (hOHETUYECKHUE 17|
rpaMMaTH4YeCKHUe MpaBUiia, HO U OTPOMHBIN
KOMILJIEKC (POHOBBIX KYJIBTYPHBIX 3HAHUM O
TOM, KaK >KMBET U (YHKIIMOHUPYET B MUPE
3bIKA npeaMeT WIn SIBJICHUE,
0003HAYAEMOE SI3BIKOM.

Ilo wmuaenuto  mpodeccopa T.A.
Kutauropoackoii morpy:keHue B TeMy
XOPOIIIO0 HAUMHATH ¢ KPATKOr0 KYyJbLTYyPHO-
UCTOPUYECKOro 0030pa, npoOyxaas TeM
caMbIM C IIEpBBIX MHHYT HHTEpEeC K
y4eOHOMY  Marepualy H  MOTHUBUPYS
CTYACHTOB K aKTUBHOMY YYacTHIO B
00CYXIEHUN TEMBL.

NCTOYHUKU BOAOXHOBEHUSA

Over the years, 50 eggs, each containing a surprise element, were
produced for the Romanovs.




DJIEMEHTBl CTPAHOBEICHUS U
KYJIbTYPOJIOTHUH CO3Hal0T TO3UTHUBHBIN

HACTPOH, CIIy>Kar UHCTPYMEHTOM
CaMOperysiuu SMOIMOHAIIBHO-
BOJICBOW  JECATEIBHOCTH,  JYYIIUM

CPEJACTBOM CaMOIIO3HAHHUS, ITOHUMAaHUSI
ceOsl 1 Ipyroro.

DOOpMUPOBAHUE MEXKKYJIBTYPHBIX
KOMIIETEHIIMM  JIOCTUTAETCA  MYTEM
CPAaBHEHHUS COIUO-KYJIBTYPHOIO OIBITA
HApOJa, TOBOPAIIETO HA H3Yy4aeMOM
S3bIK€, C COOCTBEHHBIM oOImbITOM. Ha
CBOMX 3aHATHUAX B KaueCTBE

A

IMPpCAIIOIUTA0 UCIIOJIBb30BaATh ITOCIOBUIIBI
U UIUOMBI.

NCTOKU KYNLTYPbLI

ORIGIN OF THE SAYING “AB OVO”~

In fact there is a simple explanation. In the Old Rome egg was
an important part of every-day diet. But because it was rather expensive
only rich people could include it in their menu.

They had a custom to begin their
dinner from the egg, i.e. the egg

played the role of a snack
(3akycka) or an appetizer. That's
why the Old Romans used to say
“ab ovo” meaning “from the very
beginning’.



IlepeBenuTe MOCIOBUILY (ITOTOBOPKY,
HUJIMOMY), COJIEPKAIIYI0 KIIFOYEBOE CIOBO
CErOJIHSIIHEH TEMBbI 3aHATHS, u
NOA0CPUTE DKBHUBAJICHTHYIO B POIHOM
s3bIke. KakoW CMBICH BKJIAQJBIBACTCS B
JTAHHOE U3peycHuUe? [IpuBenure
MIPUMEPBI CUTYyAllUH, TAE €ro MOXHO
HCIOJIb30BaTh. Uem OTJIMYAOTCS
aHITIMICKas U pycckas Bepcun? Cunuraere
JA BBl 3TO YTBEPXKJICHUE AKTyaJIbHBIM?
BrnoxxeH 1y BU3yallbHBIM 00pa3 Wi WHAas
acconmanys B Kpbuiaroe BeipaxkeHue? C
KaKIMH M3BCCTHBIMHU BaM
OCOOCHHOCTSIMHM MEHTAJIUTETa MOXKHO
CBSI3aTh CMBICIT U3PECUCHUS?

ENGLISH PROVERBS AND SAYINGS ABOUT
EGGS

Task: Translate the following saying and proverbs. Memorize them. Are
there any equivalents in Russian language? How can you interpretthem?

As sure as egg is egg.

Do not put all eggs in one basket.

One cannot make an omelet without breaking
eggs.



[IpoBoist CO CTyIEHTaMU 3aHATUE 110
TemMe «Xyeb U XJIeOOOyJIOYHbIE
M3ICIU™, 1 NPEIIOKWIA WM JUJIS
aHaliu3a W OOCYXKICHHUS  PSI
MOCJIOBULl. B pe3yinbrare MUHU-
JTUCKYCCUU CAaMHUMH O0Yy4YaroIMMUCS
ObUIM CJIeJIaHBl BBIBOJBI O TOM,
KaKME€ CHUMBOJIBI  3aJIOKEHBI B
MIOHATHE «XJIeO». /ajee ¢ ITOMOIIBIO
[IUTATHI "3 bubnun ObLIH
MIPOBEICHBI rapasieii,
OOBECIMHAIONINE HAIM KYJBTYPHI.
210 ITO3BOJIMJIO CTyJIEHTaM
B3IVISHYTh Ha OOBIACHHBIN MIPOAYKT C
IPYyrOW TOYKU 3pPEHUS, & WMEHHO,
KaK Ha CakKpaJibHbIi CHMBOJI Tena
XpUCTOBA B  IIOBCEIHEBHOU WU

'Y )

ToOYkKM CONPUKOCHOBEHUSA

3) Translate the following extract. Say, what book
it is taken from? Whom do these words belong to?

“He took bread, and gave thanks, and broke it, and
gave it to them, saying, “This is my body which is
given for you. Do this in my memory.”” (Luke, 21, 19)




AHaornygo tema «liia

5| oxrona 13 UL
npeanoiaraia oOpalieHue K
HaIIIAM XPUCTHAHCKHAM

HMCTOKaM: B BBOJHOM Oecelie o
MIPOMCXOKICHUN ITaCXaJIbHOM
TpaIullii JApUTh KpacCHBIC
dila MHOI OBbLI  cHeaH
aK[l€eHT Ha 3HaueHue Aula He
TOJBKO KaK YHHMBEPCAJIbHOIO
MIPOAYKTA, HO u KakK
PEIUTHUO3HOIO CHUMBOJIA
TBOPEHHUSA, BO3POXKICHUA U
BedHon )Xu3HU, XapaKTEPHOTO
AJICMEHTA HAPOIHBIX
IMACXaJIbHBIX TPAIUIIUH.

CumBoOnbI, NereHabLl U Tpaanunum

Itis @ game piece. Large family picnics, now mostly a thing of the
past, played games using eggs. Some of those folk games have remained
till our days. A remarkable example is rolling Eastern eggs.




B mnpen-tekcToBble 3aJaHUS  XOPOIIO
BIIMCHIBAETCS padoTa C YK€ U3BECTHBIMU
CTyICHTaM npodeccuoHaIbHBIMU
TepMHUHAMHU, TJ€ OHHU MOIYT OJIECHYTh
CBOEU KOMIIETCHTHOCTBIO.

M3BECTHO 71 BaM TaKO€ MOHATHE (TaKOH
TepMHUH), Kak “stock”? Jlalite emy
omnpeaenieHue mno-pyccku. / I'me oH(0)
ucnoybizyerca? / HazoBure mo-pyccku
KJIFOUEBBIC MOHATHS, CBI3aHHBIE C TEMOM
3anaTusA. / Kakyro wuHpopmanuioo U C
KakoW IIeJIbI0 MBI MOXKEM H3BJI€Ub M3
TekcTta? / CpaBHUTE CBOE OINpEACICHUE
TEpMHHA C TAHHBIM B TEKCTE ...

Let us remember. What do we know about the eggs?

» Eqgg consists of shell (ckopnyna), yolk (xentok) and albumen
(6enok).

» Egg is a healthy and nourishing product.
» Eqg is quickly cooked or fried and can be eaten every day.

» Eqq is a versatile element of culinary art.



1) Ctumyaupyrommue
(0151 dopmuposarus
A3bIKOBO2O UYNIbsl)

JloraganTecb O 3HAYCHHUU
MMOJYEPKHYTBIX B  TEKCTE
CJIOB IO KOHTEKCTY.

2) Knaccupuuupyromue
(015 pazsumusi namamu u
MblULTIEHUS)

O3zarmaBbTe KaXIbIU a03all
TEKCTA U BBIITUIIINUTE U3 HETO
MO KaXIbIM 3aroJIOBKOM

KJIFOUEBBIE CJ10Ba 17|
CJIOBOCOYETAHUSA,  KPaTKO
IIEPECKAXKUTE KaXIbIN

OTPE30K C ONOpOou Ha
BBIIIMCAHHYIO JICKCHKY.

Ex. 16.8. Place the key word
combinations under each under-
title of the text outline to make a
base for retelling the text
“Cheese":

cow, goat or ewe’s milk /

b

invented in Greece / eoonmmea_li

solution / ideal temperature

m protein / food for all oecas ns
/ to supply riboflavin, vitamin A

dnd calcium / countries and
villages / to keep in the frig /
suitable for any meal / to make
from / to remove an hour before /
to be easily digested / to be
always covered

2. JIekcnyeckue yrnpaxxHeHus:

Properties Conditions for

Keeping

A Versatile Food




3) Jlekcuyeckue ynpaxHeHUust
MOMCKOBOI'0 XapaKrTepa

(0151 conocmaesnenus cioea
KOHKDEMHbIM NOHAMUEM 8
MUKDO-KOHmMeKcme)

Haiinure B Tekcre:

* AHITIMMCKUE SKBUBAJICHTHI K
CJICAYIOIIUM CJIOBOCOYETAHUSIM /

* CHHOHUMBI K CJICAYIOIIMM CJI0BaM /
TEPMUHBI K CJICTYOIIUM
ne(pUHULIUSAM /

* IC(PUHUIINIO K CIIEAYIOIIEMY
TEpPMUHY /

* comtacyiTe 1e(pUHULINU U
TEPMUHBI, JaHHbIC B TAOIUIIE /

Ex. 22.7. Give a definition of the term “stock”.

Ex. 22.8. Match the terms anc

1) ... is made from bones, cooked for
shorter times than other stocks.

their definitions:

a) Vegetable stock

2) ... 1s made with chicken or veal bones
and used with meat dishes.

b) A stock

3) ... 1s made without meat or bones.

¢) White meat stock

4) ... 1s a liquid made from meat, bones,
vegetables and seasonings by long

simmering.

d) Fish stock




4) Jlekcuyeckue ynpaxKHeHUs!
JJIsl 000TalleHUs CJI0BAPHOIO
3armaca M ero CucreMaru3anum

Hanioume:

* CUHOHUM®bBL (AHTOHUMBI) K CJIOBaM B
MPaBOM KOJIOHKE /

* B TEKCTE KJ1I04e6ble NOHAMUA,
OTpaKAOIIME AITOPUTM
O3HAKOMJICHMSI C PELIENTOM JiecepTa /

* K/1I0uegble C1060COHEMAHUA,
OMUCHIBAIONINE (PAKTOPBI, KOTOPHIE
OIPENIEISAIOT YCIIEIIHBIN MTPOLECC
MIEYEHUS TOpTa /

Hceknrouume:

JBa MPOAYKTA, KOTOPBIE OMPEACIIEHHO
HUKOIIA HE UCTIOJIB3YIOTCS TIPH
MPUTOTOBJICHUM TIACTHI /

Ex. 27.9. 1) Skim through the text. Write out the key concepts that
reflect the algorithm of reading a dessert recipe. Using your notes
say what things one should take into account to avoid a disaster?

process? Find the key word ¢
answer short and prec%

preparing pasta dried.

1) spinach, 2) water, 3) wheat_'ﬂ"our, 4) eggs, 5) dills, 6) tomato,
7) potato flour, 8) sauerkraut, 9) rice flour.




® NCKJIUYHUTE U3 JAHHOTI'O CIIUCKA

BBIPA’KCHMA, KOTOPBIC HEC OTHOCATCA 3. You can use eggs in the dough for a cake.

K TeMme / :
There are many tasty dishes you can make.

* CKOXXUTE, KAKUE MMOIYJIAPHBIE You can beat them in the glass, you can roll them on the grass,
WHI'PEAUEHTHI CajlaToOB HE

TSI B TS | singing I, I, uppi, uppi, L.

Refrain: Singing [, I, uppi, uppi, I. Singing 1, I, uppi, uppi, 1.
° I KaXXKJ0Tr0 CJI0BA U3 JIEBOT'O
CTOJIOIa TAONMULIBI HOODepume

€IUHCTBEHHYIO TOAXOAILYIO napy
13 IIPABOTO U IIEPEBEINTE 4. You can roast, scramble, pickle eggs and stuff.

Have an Eastern game of toss, clear with an egg your broth,

singing 1, I, uppi, uppi, I.

00pa3oBaHHBIC CIIOBOCOYCTAHUSI / It's a food that many people very love.

You can break them with a knife and enjoy them all your life,
singing I, I, uppi, uppi, I.

e HalimuTe B KpoccBopae 21 cioBo u3 Refrain: Singing 1, I, uppi, uppi, 1. Singing 1, 1, uppi, uppi, |

tekcTa “Cheese”, olleHUTE CBOIO singing 1, I, uppi, uppy, I I uppi, singing I I uppr uppr L.
paboty camu /

* ICPEBEAUTE TEKCT IIECHU U
ucnoyiHuTe €€ Ha MoTuB “She’ll be
coming round the mountain”




3. YpaXHEeHU Ha aHAJIM3 COJACPKAHUS TEKCTA

1) O6061IcHNE
MH(pOpMaLIU

( 015 pazeumusi
AHAIUMUYLECKO20
MbLULTeHUS,, YMEHUS]
OPUEHMUPOBAMBCSL 8
HeCcmaHOapmHbIX
cumyayusix)

* IEPCBEIIUTE TEKCT U TANTE
€My CBOM COOCTBEHHBIN
3aroJIOBOK /

* pa3zenuTe TEKCT Ha 3 ab3ara
1 HAaUJIUTE KIIIOUEBOE
CJIOBOCOYETAHHE, YTOOBI
03arjIaBUTh KaXXKIbIU a03air /

* 3aJIaliTE CIEIMaIbHBIN
BOIIPOC K Kakaomy ad3airy /

Ex. 4.9. 2) Divide the text into 3 logical parts and find topical sentences or key word combinations in each part.
Comipose a special question to each part. 3) Agree or disagree with the statements below the text. Give reasons.

Chicken - Everybody’s Meat

Chicken are on most tables today. Modem methods of reanng and refngerating have made birds of umform
quality availabk everywhere and we cat them uuwymm M any other meat. Most people now buy frozen oncs
which are inexpensive and ready to cook. You can ﬁoh;m-tldnckcn picces. For a family a whole bird is a
savings as it will provide morc than mMﬂdﬁ so adapt ilutthm is never any problem with Ieftovers
Chicken pieces are good for a @ﬁk m ' :
nmuu) and thighs (Geapo) — ens are nearly always young birds

which is good value for money as
;, )bn‘ds and are best slowly

taste of frozen chicken Iendsme!f
at least add w the bought

1] M of crispy vegetables. can be

frying. "mvo chicken breasts cut w
enough for six people.

Say if it is true or false that ...

1. ... the more economical arc the joints of a bird, the less meat there is on them. 2. ... chickens arc a versatilc and
relatively inexpensive food for most people today. 3, ... using other flavours will hardly diminish the bland tastc of
frozen chicken. 4. ... you may have some problems with leftovers while preparing a whole bird. 5. ... young chickens
and old laying birds are cooked in different ways.



2) CTPYKTYpPHbIUA aHAJIU3

* PacMoJIOKUTE 3ar0JIOBKU
CMBICJIOBBIX OTPE3KOB TEKCTA B
IPABUJIBHOU
MMOCJIENOBATEIHLHOCTH /

* BRIOCpHUTE HOMED ab3aria,
KOTOPBIN COMEPIKUT CIICTYIOITYTO
uHpopMaruo /

3) UperiHo-
cojepKaTeJbHbIM aHAJIN3

(Ha amane nepeocmuviClleHus
NPOYUMAHHO20)

* BEIOEPUTE CIIOBOCOYETAHUE,
KOTOpO€ HanbO0JIee TOYHO
OTpeEeNsieT TEMY TEKCTa

Ex. 10.5 2) Choose the number of the paragraphs that contains the following

information: 1. 2. 3. 4. 5. 6. 7.

. In such economy the seller and the buyer each must want something the

other has to offer.

. The quantity of money in the e¢
prices rise with a steady '

3. Serving as a medium of ‘, hang
function of money.

. Money is a store of value, fo

4) Define the main subject of the text:

a) the modern concept of money

b) difference between bank_notes'm R

power” of money
¢) bank operations and money importance
d) money as a medium of exchange

as well as idea of “purchasing




(c yenvio hopmupoBanUs HABLIKOE
8e0eHUsl OUCKYCCUU U YMEHUS
OMCMausams C8010 MOUK) 3pPeHUsl)

* OIIPEACIIUTE, ABIAIOTCS JIA JAHHBIE
YTBEPXKICHUS:

a) BEpHBIMH,

0) TOXKHBIMHU,

B) YACTUYHO MCTHUHHBIMHU,

I') 00IIIENU3BECTHRIMU UCTUHAMU,

1) B TEKCTE HET TaAKOM MH(POPMAIIHH;

IPUBEINTE apPTYMEHTBI, OIPOBEprasi
WJIU TIOATBEPKIAsT YTBEPIKIACHUS
(hakTamMu 13 TEKcTa /

Ex. 9. Choose for each of the following sentences if
a) it’strue, b)it’s wrong, c)it’s a well-known fact (not
mentioned in the text), or you see that d) there is no
information about it in the text

1) We should avoid cold rising when we make the mixture
because the dough loses its keeping qualities.

2) Bread is rich in carbohydrates that give us heat and
energy.

3) Russian people eat little bread.

4) According to some modern scientists the secret of
making bread was given to Egyptians by unknown
cosmic messengers (from a highly developed
civilization) that were taken for gods.

5) Making bread in Egypt was difficult and time-wasting.

6) Bread contains vitamin B that is necessary for good
condition of the nervous system.



(O eHympenne2o Ex. 11. «3aknroyumenvHsili akkopo». Express the
NPOPAMMUPOBAHUS]

cmyoenmamu main idea of the text using the following word-
BbLCKA3bIBAHSL) combinations. Begin with the key-word “bread”:

® ONPENEIINTE, KAKOE U3
HWKE MIPUBEICHHBIX
peIoKeHN Hanbosee

* duetograded flour (1)

TOYHO OIPEEIIAET * animportantpart of (2)
OCHOBHYIO HJICIO TEKCTa / * throughoutthe world (3)
* chopMyIHpYiTE HICHO, * to be no more difficult (4)

PacCIIOJIOXUB LICIOYKY e to be used (5)
CJIOBOCOYCTAHUU B . :
HPABHILHOM our c.everyda.y diet (6)
IIOCJIEI0BATEILHOCTH, * and its making (7)
Ha4aB C .../ * to have become (8)

* chopmynupyiiTe * bread (9)
CAMOCTOSATENILHO TEMY U * that(10)

1501 (5) (0



I11. 3akaouenue

Ha wMo#l B3miga, Takas pa3HOCTOPOHHSAS padoTra ¢ IpodeCCHOHAIbHO-
OpPUEHTUPOBAHHBIM TEKCTOM IIO3BOJISIST IIOMIAroBO (POPMUPOBATh HABBIKU
MHOSI3BIYHOM JESITEIbHOCTH, aHaJWu3HUPOBaTh M CHUHTE3UPOBATh HMEIOIIUECS
3HAHHUS, Pa3BUBaTh TBOPYECKYI0 AaKTUBHOCTb, YMEHHE pa0dOTaTh B KOMAaHJIEC,
CaMOCTOSTEIIPHOCTh B MBIIUICHUM W IPUHATAM pelIieHuil. BHyTpeHHSS
MOTHBAIUS, CO3JaHNE KOTOPOM 00SCIIEUNBACTCS 3a CUET BOBJICUCHHS CTYICHTOB B
KPUTUYCCKUN aHaanu3, OTOOp M KOHCTPYHPOBAHHE JHMYHOCTHO-3HAUMMOTIO
colep:KaHus OO0yYCHHMS, CIIOCOOCTBYET (DOPMHUPOBAHHUIO YMEHHUS MEPECTPOUTHCS
MICUXOJIOTUYCCKH, AMOIIMOHAJIBbHO, YMEHHS HMCIIOJIb30BaTh CBOM JIMYHBIM OIIBIT,
YMEHHE ONEPHUPOBATh IOJYYCHHBIMU paHEe S3BIKOBBIMU 3HAHUSIMH B JIPYyroi
CUTYAIlUH.
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