KoHTpois 3HaHui 00yJaronmxcs

2 xypca no npodeccuu «IloBap, KoHIUTEP) 3a IEPBOE MOIYTOAME IO yIeOHO#H
mucouiunHe «ITHOCTpaHHbIH S3bIK (AHTIMHACKII)

1.IlepeBenuTe cnosa:

1. mpodeccus 6. 3710poBas eJ1a
2. moBap 7. Bapka

3. moJIMTHYECKasi CUCTEMA 8.BBINICKaHUE

4. o6ciyxuTh (B Kade) 9. oBO1IM

5. cnenuun 10. ppykTHI

2.Ilox mudppamu 1-5 0603HaAUEHBI MPOOIEMBI IUTAHUSA, HAHIUTE IMYyTH PEIICHHA
BHIOpaB COOTBETCTBYIOIIMI BapHaHT a-e:

1. underweight a) Follow a low-carbohydrate diet.

2. tiredness b) Eat foods rich in vitamin C.

3. overweight c) Eat three well-balanced meals and
three or four snacks per day

4. frequent illness d) Drink more water and eat more oily
fish, nuts and seeds.

5. dry skin e) Eat less and take regular exercise

3.Bei0epuTe npaBUIIbHEL OTBET:

1.Bananas are a type of...

a) vegetable b) fruit c) potato  d) berry

2.The biggest producer of bananas in South America is...

a) Ecuador b) Colombia c¢) Bolivia d) Brazil.
3.The best climate for growing bananas is...

a) wet and windy b) cold and wet ¢) warm and dry d) hot and humid.

4. The first potatoes were grown near a lake in which country?

a) Ireland b) Brazil c) Peru

5. How many days does it take to grow a potato in the tropics?

a) 90 days b) 150 days c) 365 days

4. Pacnpeznenwre CIOBa IO KaTErOPHAM:

banana cucumber milk
beef grapes peach
carrot ham salmon
cheese lamb tuna

cod lettuce yogurt



Fruit:

Vegetable:

Meat:

Fish:

Dairy:

5. IlongGepure ciioBa K UX 3HAYCHHAM

1. meal a) a person who makes food

2. dish b) a particular style of cooking

3. food c) the separate stages in which a meal is served

4. course d) food which is eaten at the same time each day

5. cook e) things that people eat, such as vegetables and meat

6. cuisine f) food prepared in a particular way, typical of a particular area

7. portion g) a small amount of food between main meals or instead of a meal
8. snack h)an amount of food for one person, when served in a restaurant

6.Bri0epure npaBUWIbHELA IT1aroi kK ¢pasam: grate, boil, dice, chop, grill, roast, toast,
slice, mash, fry.

. ...... water to make tea

2. ... an onion into pieces
3. ... sausages over the fire
4. ... bread to make toast
5. ... cheese for spaghetti
6. ...... a chicken for dinner
7. .....abanana for the baby
8. ... a fish in a pan

9. ...... tomatoes for salad
10. ...... ham for sandwiches

7.Beibepure mpaBWIBHEIA Ii1aroa K ¢paszam: add, cook, eat, exceed, keep, heat, peel,
wash

| P cheese in the fridge

20 vegetables before you wash them
30 water to the rice

4. ol meat until it isn’t pink

R JR fish on the day you buy it

6. coe..... rice before you cook it
7o, the recommended daily intake

8 i thoroughly before serving



8.Haiimute pycckue SKBHBAJICHTH

1. The appetite comes with eating. a) O BKycax He CIopsT.

2. Tastes differ. b) Kto paHo n0XuTcs M paHO BCTaErT,
3I0pOBbE, OOTATCTBO U M HAKUBET.

3. The last piece of meat is especially c¢) Ilocmeembcst 1m0 3aBTpaka —

sweet. IoIIa4yenib 10 y)KHHa

4. Early to bed and early to rise makes d) AnmeTuT nNpuUxoaUT BO BPEMS €IblI.

a man healthy, wealthy and wise.

5. If you laugh before breakfast you'll e) Ocrarku cnaaxu.

cry before supper.

9. Bribepure HE0OOXOAMMOE CIIOBO B MPEIIOKEHHN

1. What are we going to have for dessert/desert?

2. The bacon and eggs began to fizz/ sizzle in the pan.

3. The champagne began to smash/fizz in the glasses.

4. If you drop a tablet into water, it will slice/sizzle for a few seconds.
5. How many slices/lumps of sugar would you like?

10.3amomHNTE IPOMYCKH, HCIIONB3YS CIIOBA B KOJIOHKAaX

Ingredients | Verbs Cooking instructions
Some apples | take some and them. Take 2 bananas. the
. |fruit into pieces. 5 strawberries. with a . You
2 bananas | mix , — — —
don’t need any sugar. some on the top. Enjoy your

5 strawberries| cut | fruit salad.

A spoonful of | wash
yogurt

Some ice add
cream

put



Test
1 variant
I. Bbibepute oanH BepHbIA BapHaHT OTBETa.

1) The cutlery is.....

a) knifes b) plates C) sugar-basin
forks cups salt-seller
spoons soup bowls pepper

shaker

2) Cream of chicken is a kind of ...

a) dessert b) salad C) soup

3) Ice-cream is ...

a) side dish b) a main course c) dessert

4) Ham, lettuce and tomato is a kind of ...

a) soup b) appetizer c) beverage

5) Coca-Cola is usually served as ...

a) dessert b) beverage C) appetizer
6) Apple pieis ...
a) sandwich b) appetizer C) dessert

7) Put ..... at the left side of the serving plate.
a) the fork b) the knife c) the spoon

8) The word .... means a list of dishes with prices served in the
restaurant or café.

a) main course b) menu c) appetizer



9) The appetizers are served .....

a) at the beginning of the meal b) at the end of the meal )
between main

course and desserts

10) A la carte menu is...
a) a menu having individual dishes listed with separate prices
b) a menu having different dishes every day

C) ) a menu offering a complete meal at a fixed price

Il. HagmnTe B Ka>Kxgou rpynne cJ10B Ha3BaHue biaoga, He
OTHOCSLLEerocs K He#.

1) baked fish, beef steak, boiled pike-perch, fish steak, fried cod,
steamed salmon.

2) clear soup, beef tea, broth, cheese sandwich, chicken
consommé, milk soup.

Il. lNMpoynTaTe BONnpochkl B J1IeBOU KOJIOHKe n nogbepurte K
HUM OTBETbl N3 KOJIOHKH cnpasa.

1) What would you like to drink? a) Six.

2) Is everything OK? b) One check would
be fine.

3) Can | bring you anything else? c) No, thank you.

4) Are you ready to order? d) Nonsmoking.

5) Smoking or nonsmoking? e) At the window,
please.

6) Do you want separate checks? f) Everything is all
right.

7) How many are you? g) Mineral water and

juice, please.

8) Do you want a table near the window? h) Just a minute,
please.



Test
2variant

l. BbibepunTe oamMH BEepPHbIA BapUaHT OTBeTa.
1) The crockery is ....

a) knifes b) plates C) sugar-basin
forks cups salt-seller
spoons soup bowls pepper

shaker

2) Mashed potato is a kind of ....

a) side dish b) a main course c) dessert
3) Caviar is ...
a) soup b) appetizer c) beverage

4) Beef steak, roast chicken and mutton chop is a kind of ...
a) side dish b) a main course c) dessert

5) Hot chocolate is usually served as ...
a) dessert b) beverage C) appetizer

6) Sturgeon in aspic is....
a) sandwich b) fish snack c) dessert

7) Put ..... at the right side of the serving plate.
a) the fork b) the knife c) the spoon

8) Meat dishes are .....



a) frankfurters b) shrimps c) stewed mushrooms
boiled tongue herring beans

escalope salmon stewed cabbage

9) The dessert is served .....

a) at the beginning of the meal b) at the end of the meal )
between main

course and desserts

10) Table d’hote menu is ....
a) a menu having individual dishes listed with separate prices
b) a menu having different dishes every day

C) ) a menu offering a complete meal at a fixed price

Il. Hasignte B Ka>xgoH rpynne cJ10B Ha3BaHue bsiioga, He
OTHOCALLErocsi K Heu.

1) pork chop, pot roast, fried salmon, hotpot, rump steak, entrecote.
2) stewed cabbage, roast beef, carrot cutlets, Russian salad, baked
mushrooms, vegetable soup

Il. lNMpoynTanTe BOonpocsl B JIeBOU KOJIOHKe n nogbepurte K
HHUM OTBETbl U3 KOJIOHKH CripaBa.

1) Is this table vacant? a) | think it will be apple
pie.

2) Could we have the menu? b) 69 euros and 20 cents,
Sir.

3) What meat courses are there c) Two clear soups with
croutons, on the menu today?
please.

4) What will you order for your friends? d) We have veal chops
and steaks.

5) Do you like you tea strong or weak? e) Yes, it is.

6) Would you like soup? f) Yes, of course! Here's the
menu.

7) How much do we pay? g) They will make the orders

themselves.



8) What will you have for dessert? h) | don’t take strong
tea in the
evening



