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1. OO01ue moJI0KeHus

KoMIuieKT KOHTPO/IbHO-U3MepPUTeIbHbIX MaTepuaioB (KUM) no aucuuninxe

OIl. 06 NuocTpaHHBI 53bIK B NMpodecCHOHATBLHON nesTenbHOoCTH 1Mo mnpodeccun 43.01.09
IToBap, kKoHOUTED.

KM pns tekymero kontposisi 1 KM nmiis mpoMeXyTO4HOM arTecTaluy, KOTOPhIE

MO3BOJISIIOT  OIEHUBATh CHOPMUPOBAHHOCTH OOIIME KOMIIETEHIIMH B COOTBETCTBHH C
YCTaHOBJICHHBIMH ITOKA3aTEIISIMU.
OO0mue  KOMIETEHI[HH, OCBOCHHE  KOTOPBIX  TIOATBEPXKAACTCS  JCUCTBUSIMH
00y4aronierocst Mpu TEKYyIeM KOHTPOJIEC U Ha TIPOMEKYTOUYHOM aTTeCTaIUu:
Kon HaunmenoBanue [Tokazarenu 0CBOEHHsI KOMITETCHIIUT Ne B
npodeccruoHaIbHBI COOTBCTCTBIH
X KOMIIETECHIINI ﬂeKOMrfomuﬂe
" ITOKa3aTrejcu
OCBOCHHA
KOMIICTCHIIU
OcymiecTBisTh 3HaHuA:

OK 02 NOWCK, AHAIM3 U |HOMEHKJIATypy HWH(GOPMAIIMOHHBIX HCTOYHHUKOB, 3.02.1
MHTCPIPCTALNIO HPUMEHAEMBIX B npoQeccroHaIbHOMI
HHqOOpMaHHHj JESATSIILHOCTH Ha MHOCTPAHHOM SI3BIKE;

HEOOXOIMUMOW ISl

BBIMOHCHIA - 3319 | ppembl ~ CTPYKTYpUpOBaHUsS — MH(OpMALMK  Ha 3.02.2

npodeccHoHaNbHOM WHOCTPAHHOM SI3bIKE;

NESTCIIBHOCTH  Ha

MHOCTPaHHOM Ymenus: Vv.02.5

SI3BIKC BBUICIATE HamOojee 3HAYUMOE B  IIEPEUHE
UHPOPMAIIUU Ha THOCTPAHHOM SI3BIKE;

OK 03 [InanupoBaTh u| 3HaHus: 3.03.1
pea30BHIBATH BO3MOXXHBIE TPACKTOPUU TPOPECCHOHATHLHOTO
coOCTBEHHOE pa3BUTUS U CaMOOOpPa30BaHUSI.
npoeccuoHaIbHOe
- TMuHOCTHOe | COBPEMCHHAs  HaydHas u npodeccuoHambHas 3.03.2
pasBuTHE. TEPMHHOJIOTHS;

Ymenus: BBICTpanBaTh TPAEKTOPUH VY. 03.2
npoeccnoHaTBbHOTO ¥ TMYHOCTHOTO Pa3BUTHS

OK 05 OcCymIecTBISITH 3HaHuA: 3.05.1
YCTHYIO U | 0cOOGHHOCTH  COIIMAIBHOTO U KYJIBTYPHOTO
IMHCbMEHHYIO KOHTEKCTa;

KOMMYHHKAIIMIO Ha

MHOCTPaHHOM npaBmiia 0pOpMIICHUS TOKYMEHTOB U MOCTPOEHUS 3.05.2
A3BIKE C  Y4YETOM | YCTHBIX COOOIICHUH;

ocoOeHHOCTeH

COIMAIILHOTO u | YMenmus:

KYJIBTYPHOTO IPaMOTHO W3JlaraTh CBOM MBICIH U O(OPMIIATH
KOHTEKCTa JOKYMEHTBI N0 MpoQeccCHOHaIbHOW TeMaTWKe Ha v.05.1

HHOCTPAHHOM S3BIKE,




OK Hcnons3oBath 3HaTh: COBPEMEHHBIE CPEJICTBA U YCTPOUCTBA 3.09.1

09 nH(pOpPMALMOHHBIE | HH(OPMATHU3ALINY;

TEXHOJIOTUU B

npodeccuoHanbHoi | YMETh: IPUMCHSTB CPEACTBA HH(OPMALIHOHHBIX v.09.1

NeATEIbHOCTH TEXHOJIOTUH AJId pCUICHUA HpO(beCCI/IOHaJILHHX
3aJ1a4; UCII0JIb30BaTh COBPEMEHHOE MPOTrpaMMHOE
obecnieueHue

OK 10 [Tonb3oBarbCst 3HaHun:
npodeccroHanpHol | PABUIA TOCTPOCHUS MPOCTBIX U CIOXKHBIX 3.10.1

JOKyMeHTaIHell Ha MpeJIoKEeHUH Ha PO ECCUOHATIBHBIE TEMBI,

rOCYyIapCTBEHHOM U
yAap OCHOBHBIC  OOIICYNOTPEOUTETBHBIE  TJIArOJIBI 3.10.2

HWHOCTPAaHHOM
p (OprTOBast M MpodeccuoHaIbHAS JEKCHUKA);

A3bIKax

JEKCUYECKM ~ MUHUMYM,  OTHOCSIIMHCI K 3.10.3
OIMCAHUIO TPEAMETOB, CPEACTB M IPOIECCOB
npodeccuoOHaIBHON ACSITeTLHOCTH;

0COOEHHOCTH MPOU3HOIICHHUS; 3.104
npaBUiIa YTEHUS TEKCTOB MPO(ecCHOHATBHOM 3.10.5
HAIPaBJICHHOCTH.

Ymenus: Vv.10.1
NOHUMATh OOIIUI CMBICI YETKO HPOU3HECCHHBIX
BBICKA3bIBaHHI Ha U3BECTHBIC TEMBI

(mpodeccroHaabHbIC U OBITOBEIC);

y4acTBOBaTh B JHMAJOrax Ha 3HAKOMBIE OOIIME U V. 10.2
npodeccrHoHaIbHBIE TEMBI;

CTPOUTH MPOCThIE BHICKA3bIBAHUS O ceOe 1 0 cBOEH V. 10.3
poQeCcCUOHATBHON ESITEIbHOCTH;

KpaTko 000CHOBBIBAaTh M OOBSCHUTH CBOU JICHCTBUS V. 104
(TexylIe U MIaHupyeMble);

nmucaTb  NPOCThIE  CBSI3HBIE  COOOIIEHUS  Ha V. 10.5
3HAKOMBIE WA MHTEPECYIOIINe
npodeccruoHAIbHBIE TEMBI.

IlepeyeHb y4eOHBIX M31aHUI, TOTMOJHUTEIBHOM JUTEPATYPbl, HHTEPHET-PECYPCOB
OCHOBHBIE UICTOYHUKH:

1. Arab6exsn W.I1. Aurnuiickuil a3bIk A1 ccy30B: yueOHoe nocodue. — Mockaa: [Ipocnexr,
2019. — 280c. — ISBN 978-5-392-29522-7.

2. Arab6exksH W.II. [lenoBoit anrnuiickuii = English for Business. Cepust «YueOHUKH 1
ydeOHbIe mocodus»: yaeoHoe mocodue. — PoctoB v//1: «@ennkey, 2013. — 318 c. — ISBN
978-5-222-20706-2.

3. beskoposaiinas I'. T., Koitpanckas E. A., Coxonosa H. 1., Jlappuk I'. B. Planet of
English: yue6nuk anrnuiickoro si3bika s yapexxaenuit CI10. — 4-e u3a., crep. — M.:
Axagemus, 2017. — 256 c.: mir. — ISBN 978-5-4468-4305-3.

4. Tony6es A.Il., bamok H.B., CmupnoBa U.b. AHrnuiickuii si3pIk: yueOHUK JUIs CTYI.
yapexaeHuit cpen. mpod. oopazoBanus. — 16-e m3n., crep. — M.: Akagemus, 2017. — 335
c.— ISBN 978-5-4468-4423-4.




5. Miomnep B.K. Anrno-pycckuii u pyccko-anrnuiickuii. — M.: ACT, 2020. — 640 c. — ISBN
978-5-17-096429-1.

3.2.2. D1eKTPOHHBbIE N31aHUS (31eKTPOHHbIE PeCypPChl)

www.lingvo-online.ru
www.macmillandictionary.com/dictionary/british/enjoy
www.britannica.com (3HImKIONEMS «BpUTaHHUKAY)
www.ldoceonline.com (Longman Dictionary of Contemporary English)
www.study.ru

www.window.edu.ru/

www.elt.oup.com/learning_resources

Nogak~wnE

3.2.3. JlonoJTHUTEJIbHbI€ HCTOYHUKM:

1. D3sancB, dyau/lx, Grammarway 2, Express Publishing, 2016
2. Michael Harris Opportunities Intermadiate, Pearson, 2017



1. Kommuiekt KM 151 TeKkyero KOHTpoJist
Texkymuii KOHTpOJIb OCBOCHMS CTYACHTAaMU Marepuana AUCLUIUIMHBI COCTOMUT U3
CIICYIOIINX BUIOB: ONEPAMUBHbll U PYOElHCHbIU KOHMPOb.
[Ipu mpoBeeHnH TEKYIIEro KOHTPOJIS UCTIONB3YIOTCS CASAYIOIIHe POPMBI:
1) ®poHTaIbHBII OIPOC.
2) TecrupoBaHue.

3) IIpakrtrueckue pabOTHI.

TECTOBOE 3AJAHUE

1.1 3amanus 3akpeIToro THmna. BeiGepuTe BEpHBI BapuaHT OTBETA.

1. Catering ... the provision of food and drink.

a) are b)amc) is

2. Beverages and spirits ... always on the menu of any bar.
a)areb)amc)is

3.1 ... meeting my friends in a café this evening.

a)areb)amc)is

4. ... you bring me a glass of water, please?

a) Should b) Can c) Must

5. Front-of-house staff ... be friendly and polite.

a) must b) can’t ¢) ought

6. The restaurant manager ... manage bookings and greet customers.
a) can b) can’t ¢) shouldn’t

7. Our bodies require a balance of protein, carbohydrates, fat ... .

a) crisps and chocolate b) energy and immune system c) vitamins and minerals
8. Look! She ... doing morning exercises to save her flexibility and strength.
a) are b) amc) is

9. The history of a hamburger started in 1885.

a) eighteen eighty-five b) eighty eighteen-five c) eight eighteen-five
10. My sister is a student. She ... on foot six days a week.

a) goes b) gose ¢) go

11. Konstantin Ivlev ... the professional culinary college in Moscow.

a) Ended b) finished from c) graduated from

12. If the weather wasn’t so wet and windy, I ... to the restaurant on foot.

b) will go b) go c) would go

13. Rice and curry and tandoori chicken are typical dishes in ... India.

a) Theb)anc) -

14. If the waiter had taken the order to the customer quicker, he ... some tips.

b) will get b) Would have got ¢) Would get

15. ... Russian Federation is a democratic federative state with a republican form of government.



a) —b) ac) the

1.2 3aganus OTKpbITOro THmA. JlONMOJHHWTE ONpEeAeiCHWE HEAOCTAIOIUM  CIOBOM /
CJIOBOCOYETAHUEM.

1. is a gadget with a bottle opener to open bottled beers and soft drinks,
with a corkscrew and a foil cutter.

2. specializes in cocktails, drinks which combine different spirits and
fruit juices and cream.

3. Kitchen equipment used to measure quantities is called

4. Knives, forks and spoons used for eating are called

5. is the most common and versatile cooker, because it has a stable
regular flame.

6. is a place where perishable goods are stored.

7. is used to to chop meat finely to make sausages, stuffing or

sauces.

8. heats quickly and evenly so many dishes can cook simultaneously.

9. has one or more stainless steel tanks, which contain fat to cook and also drain the
food when ready.

10. is good for reheating or defrosting food or quickly cooking products with a

high water content, but there are some worries about health risks.

1.3 3ajgaHue Ha yCTaHOBJIIEHHE COOTBETCTBUS.

1. | Sweet and sour pork a. KaprodensHoe mrope

2. Light refreshments b. CBUHUHA B KHCJIO-CIIAJIKOM COYCE
3. | Fresh herbs C. Caexue TpaBbl

4. | Mashed potato d. JIérkue 3aKycku

5. [ Wholemeal bread e. [{enbHO3epHOBOM XJ1€0

1.4 3amanue Ha YCTAaHOBJIEHUE TMPABUIBHOW IOCIEAOBATENILHOCTH. YKAXKUTE BEPHYIO
MIOCJIEI0BATEIBHOCTD IEUCTBUH IIPH NIPUTOTOBIEHHH KyKypy3HBIX Jeneniex.

1. Form balls of dough.

Knead the dough.

Mix masa flour with very warm water.

Fry the Tortillas.

Enjoy your meal!

o bk wn

1.5 3amanue Ha yCTaHOBJEHHE MPaBWJIBHON MOCIEIOBATENIbHOCTH. YKaXHUT€ BEPHYIO
MOCJIe0BATENbHOCTh ASMCTBUIM MpH npurotosieHnn Creika.

1. Cook for 3 minutes on one side.

2. Heat the frying pan and brush with oil.

3. Cut 2 cm steak and leave it for an hour.




4. Turn over the steak.
5. Add salt and pepper and serve on a warm platter.

1.6 3aganue Ha YCTAaHOBIICGHHE TMPABWIBHON TOCIIECIOBATEIBHOCTH. YKAXHUTE BEPHYIO
MOCIIEA0BATEIbHOCTh ACHCTBUIM TP MPUTOTOBIEHUHU SIGI0YHOTO TUpPOra.

1. Stir all the ingredients until combined and fold in apples and raisins.

2. Mix flour, baking soda, cinnamon and salt together in a bowl; sugar, egg and oil together
in another bowl.

3. Serve with whipped cream.

4. Preheat oven to 350° F.

5. Bake in the preheated oven about an hour.

1.7 3aganue Ha YCTAaHOBIICHHE TMPABWIBHON TOCIICIOBATEIBHOCTH. YKAXHTE BEPHYIO
IIOCJICJOBATCIIBHOCTD I[CP'ICTBI/Iﬁ l'IpI/I 06CJ'Iy>I(I/IBaHI/II/I CTOJIMKA B peCTopaHe.
1. Take the food to the customers.

2. Bring the bill to the customers.

3 Welcome the customers and show them to a table.
4, Give a menu to the customers and take the order.
5 Say goodbye to the customers.

1.8 3a,I[aHI/Ie Ha YCTAHOBJICHHUC COOTBCTCTBHUA.
check, fold, place, lay, put,

1. ... an undercover on the table.
. ... the tablecloth on the undercover.

2
3. ... the tablecloth is clean and tidy and ironed.

4. ... the napkins and place them on the service plates.
5

. ... salt and pepper mills, flowers and candles at the centre of the table.

1.9. 3aganue ¢ OTKPHITHIM OTBETOM. [IOTIOTHUTE KaXK10€ IPEATIOKEHUE OHUM CIIOBOM.
1) A regularly printed document consisting of large sheets of paper that are folded together, or a
website, containing news reports, articles, photographs, and advertisements is called ...

2) A film or a programme that gives facts and information about a subject is called ...

3) A set of pages of information on the internet about a particular subject, published by a single
person or organization is called ...

4) A system broadcasting sound programmes for the public to listen to is called ...

5) A type of popular newspaper with small pages that has many pictures and short, simple reports
is called ...

1.10 3aganue ¢ OTKpHITBIM 0TBeTOM. [lepeBequTe Ha3BaHUS MPOTYKTOB U OO HA AaHTITUHCKUN
SI3BIK.

1. rpC€uHCBaid Kala, IIICHO, T'OPOX, MAKAPOHELI, OBCAHAsA Kallla,

2. neper] i, TOpUUIla, YKCYC, KOpUaHIp, COEBHIN COYC;

3. SIMYHBIN KENTOK, SMYHBIA OETIOK, CBIP, TBOPOXKHBINA ChIP, TBOPOT;

4. nedeHoe si0JI0K0, 3aMOPOXKEHHBIN HOTYpT, PPYKTOBBIN casar, CBEKEBbLKATHIN
aneJIbCUHOBBIM COK, CMY3H U3 CENbJepes;

5. MIAPOT C PEBEHEM, CIIOIKa, IOJIOUHBIA KpaMOJI, TTHPOKHOE C OETKOBBIM KPEMOM,

IIOKOJAaJHBIN YN3KEHK.



ITAJIOHBI OTBETOB K TECTOBOMY 3AJAHUIO

Saganue 1.1

Ne ITpaBUIIBHBIE OTBETHI KOHH%CT_BO
BOIIpOCa oautos P=15

1 C 1

2 A

3 B 1

4 B 1

5 A 1

6 A 1

7 C 1

8 C 1

9 A 1

10 A 1

11 C 1

12 C 1

13 C 1

14 B 1

15 C 1

3ananme 1.2

Ne [IpaBHIIBHBIE OTBETHI KOHH%CEBO
BOIIpoOca 6ammos P=10

1 Waiter’s friend 1

2 Cocktail bar

3 Weighing scales 1

4 Cutlery 1

5 Gas cooker 1

6 Cold storage area 1

7 Mincer 1

8 Fan oven 1

9 Deep-fryer 1

10 Microwave oven 1

3amanmue 1.3




Ne IIpaBUIIbHBIE OTBETHI KOHH%CTEO
BOIIpOCa 6amioB P=5
1 B 1
2 D
3 C 1
4 A 1
5 E 1
3aganue 1.4,1.5,1.6,1.7
Ne ITpaBuIbHBIE OTBETHI KOHH%CEBO
BOIIpOCa oautos P=20
1.4 32145 5
1.5 32145 5
1.6 42153 5
1.7 34125 5
3ananme 1.8
Ne IIpaBUIIBHBIE OTBETHI KOHH%CTEO
BOIIpOCa oaiutoB P=5
1 d 1
2 e 1
3 a 1
4 C 1
5 b 1
3ananmne 1.9
Ne IIpaBUIIBHBIE OTBETHI KOHH%CTEO
BOIIpOCa 6amioB P=5
1 lay 1
2 put 1
3 check 1
4 fold 1
5 place 1
3ananme 1.10
Ne [IpaBUIIBHBIE OTBETHI KOHH%CTEO
BOIIpOCa 6amioB P=5




newspaper

documentary

website

radio

gl w|N]|F
Rl | RPr| PR

magazine

2. Kommiekt KUM aJis1 IpoMe:KyTOYHOM aTTecTaluu

3ananue 2.1. CocraBbTe AMAJIOT Ha AaHIIMMCKOM SI3bIKE MEXAY KaCCUpOM M rocteM Ha Temy "B
pecropane OpicTporo obcimykuanus" (He MeHee 10 periuk B 001em).

He 3a0ynbTe NCONb30BaTh:

1. (dbpa3bl IPUBETCTBUSA;

2 (bpa3bl peKOMEeH AN, TIPEITI0KEHUS U TPOCHOBI;
3 ®pa3ssbl coracus / Hecoracus/ 0JIaroJapHOCTH;
4. (dpasbl pa3bsICHEHNUS;

5 (b pa3bl IpoIIaHUsI.

3amanue 2.2. 3ajganue ¢ pa3BepHYTHIM 0TBeTOM. COCTaBBTE M 3AIUIUTE HA AHTJIHMICKOM SI3bIKE
peuenTt npurorosienus Kiaccuueckoro canara L{ezaps ¢ kypurieii. [IpuaepxuBaiitech riaHa:

1. Unrpeauents! (c yka3aHUEM KOJIMYECTBA IIPOILYKTOB).

1. [Tumesas nennocts Omrona (XY, kamopuifHOCTh, HACHIIICHHBIC KUPBI, KJIETYaTKA).

2. [IpuroroBnenue (KUCIOJIB30BAaHUE IJIAroJiOB, CBS3aHHBIX C IPUTOTOBJICHHWEM IIHIIN),
CBSI3HBIN TEKCT 8-10 mpemayioKeHu.

(P=10)

3anmanue 2.3. [lepeBenure penent Ha pyccKui A3bIK. MICONb3yiTe aHTIIO-PYCCKHI CIIOBApPh.
STEAMED PORK & SCALLION DUMPLINGS

READY IN: 1hr 10mins

YIELD: 40 dumplings

NUTRITION INFO

Calories: 68.9 Sodium 224.9 mg
Calories from Fat 27 g Total Carbohydrate 7 g
Total Fat 3 g Dietary Fiber 0.5 g
Saturated Fat 1 g Sugars 1.1 g
Cholesterol 13.6 mg Protein 3.4 g

INGREDIENTS




DIPPING SAUCE

12 cup low sodium soy sauce
2 tablespoons sugar

1 tablespoon rice vinegar

1 teaspoon chili oil

DUMPLINGS

2 bunches scallions, cut into thirds
5 garlic cloves

1 tablespoon chopped ginger
2 tablespoons hoisin sauce

2 tablespoons soy sauce

1 tablespoon sesame oil

1 Ib ground pork

2 tablespoons grated garlic

1 egg, beaten

40 wonton wrappers
DIRECTIONS

Whisk together the ingredients for the dipping sauce, making sure the sugar dissolves. Set aside.
Add the scallions, garlic, ginger, hoisin, soy sauce and sesame oil to a small food processor. Pulse
until finely chopped. Transfer the mixture to a large bowl. Add the beaten egg and mix to
combine. Add the pork and mix to combine. Fill a small bowl with water and lightly flour a
parchment-lined baking sheet. Place about 1 tablespoon of filling in the center of a wrapper. Dip
your finger in the water and use it to moisten the edge of the wrapper. Pinch one end tightly to seal
and then make several pleats to close up the filling entirely. Flatten out the bottom. If not pleating,
simply fold one half of the wrapper over the filling and press together to seal. Set the dumpling on
the prepared baking sheet and cover with a damp towel while you continue filling the rest. Add a
cup of water in the pan, then place 6-7 dumplings in the water. Cover with a clear lid and let steam
for 10 minutes, without lifting the lid. Continue with the remaining dumplings. Serve with the
dipping sauce. You can freeze any uncooked dumplings and cook them later using the same
method, but steaming for an additional 1 — 2 minutes longer.

(P=15)

3ananue 2.3. [laiiTe onpeaeneHus cIeaAyONIMM CIIOcO0aM KyJIHMHApHOW 00pabOTKU MPOIYyKTOB Ha
AHTJIUUCKOM SI3BIKE.

1. roasting
2. baking
3. steaming
4. boiling

5. frying
(10 6)

3a£[aHI/IC 2.4, 3aI[aHI/Ie Ha YCTaHOBJICHUEC COOTBCTCTBUA.
fish kettle, roasting pan, casserole dish, frying pan, sauteuse
LA ... .. is cylinder-shaped with one or two handles and a lid. It is wide and low and can be

13



made of aluminium, cast iron, iron, earthenware or stainless steel. It is used to boil rice, pasta,
pulses and prepare soups, sauces, stocks and creams.

2.A ... ... is round or oval-shaped with a rounded edge. It has one long handle and has low sides.
It can be made of aluminium, steel or cast iron. It is used for frying, sautéing or roasting.
3.A... ... is a low casserole dish, generally made of stainless steel with one handle and outward
curving edges, used to sauté and prepare sauces.
4.A ... ... has high sides and is a long oval or rectangular shape, usually made of aluminium. It
has a lid and a pierced, double bottom you can lift up to drain a fish after boiling or steaming it.
50.A .. .. is a wide, but low rectangle usually made of aluminium, steel or heat-resistant
earthenware. It has two handles and is used to roast meat, etc. in the oven.
(P=10)
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