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IHogcHUTEAbHAA 3aAIIUCKA

dopmupoBanue MpodeccuoHaATbHON KOMIETEHTHOCTH OyIyIINX CHEIHATUCTOB — BaKHEHIIIast 3a/1a4a
COBPEMEHHOW MpodecCHOHATBHON MIKONEI. [ JTaBHBIMU TPEOOBAHUAMH K OOYYAIOITIMCSI SIBJISTFOTCS:

- YMEHHE OCYIIECTBIIATH MOUCK, aHAJIU3 U OLIEHKY HH(GOpMaIK, HEOOXOIUMOM sl TOCTAHOBKHU U PEIICHUS
npodeccuoHaNbHBIX 33/1a4, MPOPECCUOHATHFHOTO U IMYHOCTHOTO Pa3BUTHS,

- HCTIOJIL30BaTh MH(POPMALIMOHHO-KOMMYHHUKATUBHBIE TEXHOJIOTHH ISl COBEPIIICHCTBOBAHUS
podecCuoHaNIBHON JEATETLHOCTH;

- 3aHHMAaThCsl CaMOOOpa30BaHUEM.

O6o03HayeHHbIE TPEOOBAHUS K MOATOTOBKE CTYACHTOB JIEIAIOT UX KOHKYPEHTOCTIOCOOHBIMHU Ha COBPEMEHHOM
PBIHKE Tpy/[a.

B aToii cBs3m, BCE Oolbliee 3HAYCHHE MPUOOPETACT CAaMOCTOSTENIbHAS Pab0oTa 00yJaONTUXCsl, CO3IAI0MIas
yciioBuUs A1 GOPMUPOBAHUS Y HUX TOTOBHOCTH M YMEHUS MCIOJIb30BaTh PA3IMYHbIE CPEICTBA MH(POPMALIUU C
LENbI0 TTOMCKA HEOOXOAMMOTO 3HAHUSI.

[Tporpamma cpenHero npodeccHoHaTbHOTO 00Pa30BaHUs UCXOIUT U3 TOTO, YTO AOJDKEH 3HATH U YMETh
oOyyaromiuiics, a mpernoaBaTesb 0asupyeTcs Ha peabHOM CUTYyalluu, Ha TOM, YTO I€HCTBUTEIBHO 3HAIOT U
YMEIOT CTyIeHThI. [l perienus 3Toi 3aauul MpernoAaBaTesio HE0OX0IMMO COCTaBUTh IPOyMaHHbIE U
CHUCTEMAaTU3UPOBAHHBIE, TOTUYECKH U LIeJICHANPABICHHO pa3pabOTaHHbIC 3aJaHUS U YIIPAKHEHUS AJIs
CaMOCTOSITENILHOM paOOThI CTYACHTOB, B KOTOPHIX Tepe]] HUMH MOCIIE0BATEILHO BBIIBUTAIOTCS

IIO3HAaBAaTCIBHBIC 3a1a4H.

ean 1 3a1a4M BHEAyIUTOPHOH CAMOCTOSITE/IbHON Pad0ThI CTYICHTOB:

* Oka3pIBaTh METOAUYECKYIO TOMOILb CTYAEHTaM IPU U3YYE€HUHU AUCUUILUINHBI " AHIIIMICKUN S3bIK" 110 TEMaM,
BBIHECEHHBIE JIJIS1 CAMOCTOSITEIBHOIO BHEAYIUTOPHOTO BBIIOJIHEHHUS.

* AKTUBU3UPOBATh ynoTpedieHue npodecCuoHanbHOM JEKCUKH B PeUH CTYICHTOB, CBSA3aHHOM ¢ npodeccueit
«TexHonorust NPOIYKINHU OOIECTBEHHOTO MTUTAHUSD.

* O0Oyyarp JOrMYHOMY U MOCJIEI0BATEIbHOMY H3JI0KEHUIO CBOMX MBICIIEH B COOTBETCTBUHU C IIPEIOKEHHOM
cUTyauueil, MakCUMaJabHO IPUOIMKEHHOM K peallbHON KU3HM, U B IIpeeslaX OCBOEHHOIO JIEKCHKO-
rpaMMaTHYECKOro0 MaTepuaia.

* [IpuMeHsATh OTpaOOTaHHBIE CTHIUCTUYECKUE YMEHHUS M HAaBBIKH MpH paboTe ¢ mpodecCuOHATbHBIMU
TEKCTaMH.

* AKTUBU3UPOBATh YNOTPEOIECHUE B PEUH CTYACHTOB MHTEPHALMOHAIBHOM JIEKCUKH.

* Pa3BuBarh TBOpUYECKHE CHOCOOHOCTH CTY/ICHTOB, aKTUBU3UPOBATh MBICIUTEIIBHYIO JIEITEIbHOCTD, TOBBIIIAS
MIOJIOKUTENbHY0 MOTUBALIMIO K N3YUYEHHUIO aHITIMICKOIO SI3bIKa.

Ha nepBom 3tane o0yueHus npeaiaraioTcs 3a/laHusl, HallpaBJICeHHbIE HAa IEPBUYHOE OBJIa/ICHUE 3HAHUSAMU:

- TEXHUKA YTEHUS U N1€PEBOJIA;

- pa60Ta CO CJIOBApCMm:



- COCTaBJICHHUEC MOHOJOTHYCCKOI'0O BBICKA3bIBaAHUA 110 H3yqaeMOﬁ TEMEC
TBopueckue 3a7aHus MPOBOIATCS C MEIBIO:
- C LIEJIBIO MPOBEPKHU 3HAHUI;
- C 1eNbI0 JOPMHUPOBAHMS Y CTYICHTOB MPO(eCCUOHANBHBIX MPAKTHUYECKUX YMEHU;
- C IIETIbIO PA3BUTHUS TBOPYECKOTO MBILUICHHUS U (POPMHUPOBAHUS HABBIKOB CAMOOOPA30BaHMUSL.
CryneHTam mpenjararoTcs:
- UHIUBUAYaJIbHbIE 3aJaHUS;
- KOJUIEKTUBHBIE WJIH TPYMIOBLIE BUABI pa0OThI, TaKKMe KaK COCTaBJICHUE MTPE3CHTAINM, KPOCCBOP/OB,
COOOIIEHUH TIO TEMaM.
Hcnonb3yercst ycTHast, TUCbMEHHAs i CMeIIaHHast (POPMBI KOHTPOJIS.
Kpurepum oueHkn pe3yabTaToB cAMOCTOATEILHON PadoThI
KputepusMu o1leHKH pe3ynbTaTOB BHEAYAUTOPHON CAaMOCTOATEIHHON PabOThI O0Y4aIOIINXCS SIBIISIOTCS:
- YpOBEHb OCBOCHHS y4eOHOTO MaTepuala;
- YPOBCHb YMCHH HCIIOJB30BATh TCOPCTUUCCKUC 3HAHWA ITPH BBINTOJTHCHUHN IMMPAKTUICCKUX 3a1da4,
- ypoBeHb c(hOPMUPOBAHHOCTH OOIICYICOHBIX YMECHHUIA,
- YpOBEHb yMEHHS AaKTHBHO WHCIIONIb30BaTh OJJEKTPOHHBIE OO0pa3oBaTeNbHBIE PECYpPChl, HAXOAUTh
TpeOyrotytocs HHPOPMAIINIO, H3y4aTh €€ U MPUMEHSITh Ha MPAKTHKE;
- 00OCHOBaHHOCTbH U YETKOCTh M3JIOKCHUSI MaTepHalia;
- odopmieHHe MaTepuaia B COOTBETCTBUU C TPEOOBAHUSAMU CTaHAAPTA MPEATIPUATHS;
- YpPOBEHb YMEHHUS OPUEHTUPOBATHCS B MOTOKE WH(GOPMAINH, BBIACIATH IJIaBHOE;
- YPOBCHb YMCHU ONIPCACIINTD, IPOAHAIN3UPOBATL aJIbTCPHATHBHBIC BO3MOKHOCTH, BApHUAHTLI I[CI\/JICTBI/II\/'I;

- ypOBEHb yMeHUs c(hopMyIHpPOBaTh COOCTBEHHYIO TIO3UIHIO, OIICHKY M apTyMEHTHPOBATH €.

CTPYKTYPA U COJIEP)KAHUE YYEBHOM JUCHUILIVHBI
O0beM yueOHON MCOMIJIMHBI M BUABI Y4e0HOil padoThI

Bun yueOHoii padoTsl Oovem uacog
MaxkcuMmaJsibHasi yueOHasi HArpy3Ka (Bcero) 162
Oobs13aTesibHASI AyIUTOPHAsI Y4eOHAasi HArpy3Ka (Bcero) 46

B TOM YUCIJIC:

na60paTopHHe 3aHATUA -

MIPAKTUYECKHUE 3aHSTUS 38

KOHTPOJIbHBIE PA0OTHI -

KypcoBas paboTa (MpoeKT) (eciu npedycmompero) -

CamocTosiTe/ibHasi padoTa 00y4ualomerocsi (Bcero) 8
BreimonHenne TBOpuYecKUX paboT (Tpe3eHTaluu, MPOEKThl, BUKTOPHHBI,

KpPOCCBOP/IbI)

Jomammasisi paboTta (BBIOJHEHHE TPaMMATHYECKHX YIPAKHEHUH, IMEpPEeBOJT

TEKCTOB)

Boicmaenenue umoczosoii OUECHKU OCyuilecmeiaemcsa no0 meKyuium cemecmposbim oyeHKam




3agaHus AJ151 CAMOCTOSITE/IbHOM Pa00ThI CTYAEHTOB 0 CIeNNAJIBLHOCTH
«TexHoJsiorus xJjie6a, KOHAUTEPCKUX U MAKAPOHHBIX U3/1eJIHID)

Ne /m Tema Bun c/p Kon-Bo gacoB ®dopma oTuera
1. Brmmonnenue 1. Bemmonuenue 24. NMCbMEHHAs
rpaMMaTH4YeCKuX | T'PaMMaTHYCCKUX
yHpasKHEHUIH yIpa)KHEHUH
(apTHKIB)
2. [lepeBox peuentos | 1. [lepeon 24, NUCbMEHHAs
pelenToB
3. CocTaBiienue 1. CocTaBnenue lu. NIMCbMEHHAs
TEMATUUYECKOI'O TEMATHUYCUYKOI'O
croBapst cnoBaps
«TIpOILyKTHL. 2. IlogroroBka lu. yCTHas
KynunapHbie MOHOJIOTHYECKOTO
BBICKA3bIBAHUS
[J1aroJibh)
4. CocTasiienue 1. ITogroToBka 24. 3JIEKTPOHHAsL
KOMITBFOTEPHOM TeMaTU4eCcKon
TIPe3CHTAINH IIpe3eHTaln
«XoJoaHkIC U
ropsiyve HaIUTKU»
8 yacoB

CamocrosiTesqibHas pabora Nel «BpinoiHeHHe rPaMMAaTHYECKHX YIIPAKHEHHI (APTHKJIIb)»
Bua padotsr:

1. BeimonHenue yrpaxHEeHUN

HNHcTpyKuys 10 BHIIOJIHEHHI0 CAMOCTOSTEIbHON padoThI

Anroput™m o0y4eHUs TpaMMaTHKE:

1. BcnomnuTe npaBuiia i UCIOJIb30BaHUSI MECTOMMEHUM, apTUKIIEH

2 Bribepute noaxoasiryo GopMy U3 HECKOJIIBKUX JAHHBIX (BBIMOIHSS IPAMMaTHUYECKHI TeCT)

TEST Nel
1.Howold  youin 2020? a) are b) were c)will ..... be

2.Acakeis  than porridge. a) tastier b) tasty ¢) more tasty

3. Which magazine did you  yesterday? a) read b) going to read c) reads
4. This exerciseis __ than that one. a) easy b) more easy c) easier
5. Arethere  book shops in this town? a) any b) every ) some

6.1  this book yesterday. a) buy b) bought c) buys

7. We __ the nature science last year. a) studied b) study c)studies

8. The book is very good. Thereis  interesting init.  a) anything b) nothing c) alot of
9.1think they = come next week. a) are b) were ¢) will
10. There is very __ salt in this soup. a) little b) few c) a few

11. I didn’t like geography. — I don’t like it a) too b) than c) either



12. On the 14" of February British people celebrate . a) Christmas b) Easter c) St. Valentine’s Day

13. Where  you last night? a) were b) is c) was

14. The nightis __ than the evening. a) most dark b) darker c) darkest
15. She was upset because ofa  test. a) more difficult b) the most difficult  c) difficult.
16.They have ticket for me. a) every b) any c)a

CamocrosiTesbHast pabora Ne2 «IlepeBoj peuentoB»

Bup pabotsI:

1. BoinonHeHne pUCBMEHHOTO MEPEBO/Ia TEKCTOB.

HNHcTpykuys no BHINOJIHEHHI0 CAMOCTOSITEIbHON padoThl

1. beryio mpocMOTpUTE TEKCT U MOCTapalTeCh MOHAThH, O YEM UJET PEYb.

2. [Tpu BTOpUYHOM YTEHUU OINPEICIUTE TUI HETIOHSATHOTO MPEUIOKEHUS U (YHKIIMHA BCEX €T0 COCTABIISIOIINX
110 BHEIIHUM IpU3HAKaM

3. BoinonHuTe NMChbMEHHBIN MEPEBO OTAEIBHBIX MPEUIOKEHHUMN (TEKCTa C JIUCTA).

Chicken in milk (Jamie Oliver) Serves 4-6

Ingredients

1.5 kg chicken 1 good handful fresh sage
sea salt zest of 2 lemons

freshly ground black pepper 10 cloves garlic, skin left on
olive oil 565 ml milk

% stick cinnamon
Method
Preheat the oven to 190°C, and find a pot for the chicken.
Season the chicken generously all over, and fry it in a little olive oil, turning the chicken to get an even colour all over,
until golden.
Remove from the heat, put the chicken on a plate.
Put your chicken back in the pot with the rest of the ingredients, and cook in the preheated oven for 1'% hours.
Baste with the cooking juice.
Serve with spinach or greens and some mashed potato.

Elvis burger with chopped salad & pickled gherkin (Jamie Oliver) Serves 4

Ingredients

1 dried red chilli freshly ground black pepper
Y. red onion, peeled and finely chopped salt

1 sprig fresh tarragon (1 BeTouka CBEXEro dcTparoHa) 1 lettuce

1 large egg 4 plum tomatoes

1 handful breadcrumbs 1 cucumber

1 teaspoon Dijon mustard 4 ciabatta rolls

2 tablespoons Parmesan, freshly grated 4 large pickled gherkins
1 good pinch ground nutmeg

400 g beef mince

oil for frying

Method

Grind up the red chilli and mix it in a bowl with the onion, tarragon, egg, breadcrumbs, mustard, Parmesan, nutmeg and
beef.
Shape into four burgers and refrigerate for half an hour. When you're ready to cook the burgers, get a frying or griddle pan
nice and hot.
Brush the pan with a little oil, season the burgers generously with salt and pepper, and cook them for 10 minutes, turning
them carefully every minute or so, until they're nice and pink and juicy, or longer if you like them well done.
Make sure they don't break up as you turn them.
Meanwhile, chop the lettuce, tomato and cucumber, mix together and set aside.
Once the burgers are cooked, split the rolls into two and toast them quickly in a toaster.
Sandwich (momemats nocepeaune) the cooked 'Elvis' burger between the toasted rolls and serve them on individual plates
with the gherkins and some of the chopped salad (add a little extra virgin olive oil or dressing if you like) on the side.

Pumpkin Pie



Ingredients:

750g pumpkin peeled, deseeded and cut into chunks (;toMoTB) 1 tsp cinnamon
350g sweet shortcrust pastry (meco4Hoe TecTo) 2 eggs, beaten
plain flour, for dusting Y4 tsp fresh nutmeg , grated
140g caster sugar (caxapHas mymapa) 25g butter, melted
Y5 tsp salt 1 tbsp icing sugar (caxapHas
nyzpa)
175ml milk
Method

Place the pumpkin in a large saucepan, cover with water and bring to the boil. Cover with a lid and simmer for 15 min.
Drain pumpkin; let cool.

Heat oven to 180C. Roll out the pastry on a lightly floured surface and use it to cover a tart tin. Chill for 15 min.

Cover the pastry with baking parchment and baking beans, then bake for 15 mins. Remove the beans and paper, and cook
for a further 10 min. until the base is pale golden. Remove from the oven and cool slightly.

Increase oven to 220C. In a separate bowl, combine the sugar, salt, nutmeg and half the cinnamon.

Mix in the beaten eggs, melted butter and milk, then add to the pumpkin purée and stir to combine. Pour into the tart shell
and cook for 10 min. then reduce the temperature to 180C.

Continue to bake for 35-40 min..

Leave to cool, then remove the pie from the tin.

Mix the remaining cinnamon with the icing sugar and dust over the pie. Serve chilled.

CamocrositesibHasi padora Ne3d «CocraBieHue temaruuyeckoro cioBapsi «IIpoaxykrel. Kynumnapubie
[JIAr0JIBI»

I/IHCprKHI/lﬂ 10 BBINOJHEHHIO CAMOCTOATEILHOM paﬁOTbl

CocraBiieHre TEMAaTHYeCKOI0 cj1oBaps

HByan TEMY, IO3TAITHO, 3alKChIBAaliTEe B CIICIUaJIbHO SaBeI[eHHOﬁ TCTpaau HOBBIC CJIOBA IO pa3aciiaMm «OBOH_II/I.
OpykThI», «Msico. [Ttumay , «Prida. MopenpoayKTe», «Xae000y10uHbIe, KOHIUTEPCKUE H3ACTU,
«KynuHapHsble rmaross.

CoOCTBEHHBIE CIIOBAPH CTAHYT CBOCOOPA3HBIM MOCOOMEM TSI TIOATOTOBKH KO BCEM 3TaraM B O0ydeHUH
AHIJIMACKOMY SI3BIKY, B TOM YHCJIE U K UTOTOBOM aTTECTALIMU 10 JaHHOMY KypCy.

Tekymuii KOHTPOJIb HEMPEMEHHO BKIIIOYAET MPOBEPKY TEMATHUYECKOTO CIOBAPs CTYJICHTOB

CamocrositeibHas padora Ned «CocraBiieHre KOMIIBIOTEPHOM NMPe3eHTaAlNH «X0JI0AHbIE U TopsiYue
HAIIMTKIDY
CocraBiieHHe KOMIIBIOTEPHOH NMpPe3eHTAlUHU 10 TeMe «XO0J0HbIe U TOpsiYie HAIIUTKI»)

[Ipe3enTanns Kak JOKYMEHT HpEACTaBIsieT coOOH MOCIeN0BATEIbHOCTh CMEHSIOIIMX APYT ApPYra CIaioB - TO
€CTb JJIEKTPOHHBIX CTPaHHWYEK, 3aHMMAIOLIMX BEChb JKpaH MOHHTOpa (0e3 MpPUCYTCTBHS MaHEJEH MNPOrpaMMBbl).
KonndecTBo cnaliioB aneKBaTHO COJEPIKAHWIO W TPOJOIDKHTENBHOCTH BBICTYIUICHHS (Hampumep, VIS S-MUHYTHOTO
BBICTYIJICHUS] pEKOMEH/TyeTCsl UCTIOIb30BaTh He O6onee 10 crnaiinos).

Ha nepBom craiife o0s3aTenbHO MPEeCTaBIseTCs TeMa BBICTYIJICHHUS M cBeieHHsI 00 aBTopax. Crneayromue ciaaisl
MOXHO ITOJrOTOBUTb, UCIIOb3YS IBE Pa3JINUHbIE CTPATETUH UX ITOJATOTOBKU:

* 00bBeM TeKCTa Ha ciaiizie — He Oonblie 7 CTPOK;
"  MapKUpPOBaHHBII/HYMEPOBAHHBIN CIIUCOK COACPIKUT HE 0ojIee 7 AIEMEHTOB;
* 3HaunMas MHQOpMaLUs BBIACISIETCS ¢ TOMOMIBIO [[BETa, Kerist, 3(p(ekToB aHMMAaIHH.

Oco00 BHUMATEIHHO HEOOXOMUMO TPOBEPHUTH TEKCT HA OTCYTCTBHE OMIMOOK W ornedarok. OCHOBHas OmuOKa Ipu
BBIOOpE JAHHOW CTPAaTeTHH COCTOHT B TOM, YTO BBICTYIAIOIINE 3aMEHSIOT CBOIO PeUb YTEHHEM TEKCTa CO CIIaliIoB.

2 cTparerus: Ha Ciaipl oMemmaercs GakTudeckuii martepuan (Tabmuiel, Tpaduku, GoTorpaduu U 1mp.), KOTOPHIi
SIBJSIETCS] YMECTHBIM M IOCTaTOYHBIM CPEACTBOM HAIVIIAHOCTH, IOMOTAET B PACKPBITUH CTEPKHEBOW MICH BBICTYIJICHHUS.
B aToM ciyuae k craiiiam npeabsBISIFOTCS CleyolIe TpeOoBaHus:

*  BpIOpaHHBIE CPEACTBA BU3yaIH3aluy HHPOPMALKH (TaOIHUIIbI, CXeMBbI, TPAQUKH U T. JI.) COOTBETCTBYIOT
COZIepKaHHIO;

"  HCNOJIb30BaHbl MIUTIOCTPALIMH XOPOIIETO KayecTBa (BBICOKOTO Pa3pelleHus), C YeTKUM H300pakeHneM (Kak
MPaBWJIO, HUKTO U3 NPUCYTCTBYIOLINX HE 3aMHTEPECOBAH BUMTHIBATHCS B TEKCT HA BAIIMX CIalAax u
BCMAaTpPUBATHCS B MEJIKHE WLTIOCTPALNHN);

MakcumansHoe KOJIHYeCTBO Tpaduyeckoi MH(popMaluu Ha OJHOM ciaiifie — 2 pucyHka (poTtorpaduu, cxembl U
T.JI.) C TEKCTOBBIMH KOMMeEHTapusMu (He Oojee 2 CTpoK K Kaxkaomy). Hambonee BakHas wHpOpManus HOJDKHA
pacrionaratsCsi B ICHTpE DKpaHa.



