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IMosscHUTENBHAA 3aIIUCKA

dopmupoBanue MpodeccHoHATBHON KOMIIETCHTHOCTH OYIyIIMX CHECIIHATMCTOB — BaKHEHIIIast
3a/1a4a COBPEMEHHOM MPO(PECCHOHAITBHON MIKOJBI. [ TaBHBIMH TpeOOBaHUSAMH K O0YJarOIUMCS
SIBJISIFOTCSI:

- YMEHHE OCYIIECTBIIATh MMOUCK, aHAJIU3 U OILIEHKY WH(POpMAINH, HEOOXOTUMOM IS TOCTAHOBKHU
U pelieHus MpoPeCCHOHATBHBIX 3a1a4, MPO(PEeCCHOHATBHOTO U IMYHOCTHOTO PA3BUTHS;

- UCTIOJIh30BaTh WH()OPMAIIMOHHO-KOMMYHHUKATHBHBIC TEXHOJIOTHH ISl COBEPIIICHCTBOBAHUS
npodeccuoHalIbHOM 1eATeNbHOCTH;

- 3aHHUMAaThCsl CaMOOOpa30BaHHUEM.

O6o3Ha4eHHBIC TPEOOBAHUS K MOJITOTOBKE CTY/ICHTOB JIEIAI0T UX KOHKYPEHTOCIIOCOOHBIMH Ha
COBPEMEHHOM PBIHKE TPy/ia.

B sToli cBs3u, BcE Ooubliiee 3HaUCHUE MPUOOPETAET CaMOCTOsITeNIbHAs paboTa 0Oyuarouxcs,
co3jaromiasi ycJaoBusl Isl OPMHUPOBAHUS Y HUX TOTOBHOCTH M YMEHHSI HCIIOJIb30BaTh PAa3INYHbBIE
cpencTBa HH(OPMAIIUH C IETBI0 TOMCKa HEOOXOIUMOTO 3HAHUS.

[Iporpamma cpenHero npodeccuoHanbHOro 00pa3oBaHus UCXOJUT U3 TOTO, YTO JOJDKEH 3HATh U
yMETb 00yUaloIIuIics, a MpernoAaBaresib 0a3upyeTcs Ha pealbHON CUTyalllH, HA TOM, YTO
JNEUCTBUTEIBHO 3HAIOT U YMEIOT CTYACHTHI. J{JIs pelienus 3Toi 3ajaud [PenoJaBaTeIto
HE0OXOIMMO COCTaBUThH MPOYMAaHHBIC U CUCTEMATU3UPOBAHHBIC, TOTHUECKH U
LIeJICHAIIPABIIEHHO pa3paboTaHHbIE 3aJaHUsI U YIPAKHEHUS JIUIsl CAMOCTOATEIbHON pabOThI

CTYACHTOB, B KOTOPBIX IIEPEA HUMHU IMOCICA0BATCIIEHO BBIIBUT'AKOTCS IIO3HABATCIIBHBIC 3a1a4H.

]_Ie.]'ll/l H 3aJ1a4YU BHeayI[I/lTOpHOﬁ CaAMOCTOSITEIbHOM paﬁoTbI CTYACHTOB:

* OKka3pIBaTh METOAUMYECKYIO TTOMOIIb CTYJCHTaM MPU U3yUYCHUH JUCHUTUIUHBI " AHTITMHUCKUI
SI3bIK" 10 TEMaM, BEIHECEHHBIE ISl CAMOCTOSITEIbHOTO BHEAYIMTOPHOTO BHITIOJTHEHUSI.

* AKTUBU3UPOBATH YIOTpeOIeHue MpohecCHOHAIBHON JIEKCUKU B PEUH CTYJICHTOB, CBA3aHHOH C
npodeccueit «Texnomoruss xneda, KOHTUTEPCKUX U MAKAPOHHBIX U3JIETHID».

» OOy4aTh JJOTHYHOMY H TIOCIICIOBATEIILHOMY M3JI0KEHHUIO CBOMX MBICIIEH B COOTBETCTBHH C
MPEUIOKEHHOW CUTYyallnel, MaKCUMAallbHO MPUOIMKEHHOU K peanbHON KU3HU, U B MpeIenax
OCBOEHHOTO JIEKCUKO-TPaMMAaTHYECKOT0 MaTepHuaia.

* [IpumeHsITh OTpaOOTaHHBIE CTHINCTHYECKHUE YMEHUS U HABBIKU TIPHU padoTe ¢
npodecCHoHaTbHBIMH TEKCTaMHU.

* AKTUBH3UPOBATH YIOTPEOJICHHE B PEUU CTYICHTOB WHTEPHAIIMOHAIBLHOM JIEKCUKHU.

* Pa3BuBaTh TBOpUECKHE CIOCOOHOCTH CTY/ICHTOB, aKTUBU3UPOBATH MBICIIUTEIBHYIO

ACATCIIBHOCTD, MMOBBIIIAA ITOJIOXKUTCIIBHYIO MOTUBAIUIO K U3YUCHHUTIO AHTIIMMCKOTO S3BIKA.



Ha nepBom 3Tane o0y4deHus npeaaraloTcs 3a1aHus, HalpaBJIeHHbIE Ha IEPBUYHOE OBJIAICHHUE

3HAHUSAMU:

- TEXHHUKa YTEHUsSI U NIepeBO/Ia;

- paboTa co cloBapeMm:

- IOMCK TIOCJIOBUI] U ITIOTOBOPOK I10 ONIPENEICHHON TEMATHUKE;

- COCTaBJICHHE KPOCCBOP/IOB

- COCTaBJICHHE MOHOJIOIMUYECKOr0 BHICKA3bIBaHUS 10 M3y4aeMoil TeMe

TBopueckue 3aaHus NPOBOASATCS C LENbIO:

- C LIEJIbIO MIPOBEPKH 3HAHMIA;

- C IeTbI0 (POPMHUPOBAHUS Y CTYIACHTOB MPO(PECCHOHATBHBIX MPAKTUYECKUX YMEHHI;

- C LEJIbIO Pa3BUTHS TBOPUYECKOTO MBILUICHUS U (POPMUPOBAHUS HABBIKOB CAMOOOpPa30BaHUSI.

CryneHtam npeaiararoTcs:

- UHOUBUAYaJIbHbIE 3aJJaHMS;

- KOJUIEKTUBHBIE WJIM IPYNIOBbIE BUBI pa0OThI, TAaKHE KaK COCTaBJICHUE MTPE3EHTAIIHM,

KpPOCCBOP/IOB, COOOILIEHUH 0 TEMaM.

Hcnonb3yercs ycTHasi, MMCbMEHHAs! M cMeIIaHHast OpMbI KOHTPOJIS.

Kputepun oneHkH pe3yJibTATOB CAaMOCTOSITEIbHOI PadoThI

KpurepusiMu OIIEHKH pE3yJIbTaTOB BHEAYIUTOPHOW CaMOCTOSATENLHOW pPabOThI 00ydaromuxcs

SIBJISIFOTCSL:

- YpOBEHb OCBOEHHsS y4eOHOro MaTepHana;

- YpPOBEHb YMEHHUS HCIOJb30BaTb TEOPETHUUECKHUE 3HAHUS IPHU BBIIOJIHEHUU NPAKTUYECKUX
3aja4;

- ypoBeHb c(hOPMUPOBAHHOCTH OOIICYICOHBIX YMEHHIA,

- YpOBEHb YMEHHUS aKTHBHO HCIOJIb30BaTh 3JIEKTPOHHBbIE 0Opa30BaTelbHbIE PpECYpPCHI,
HaXOAUTh TpeOyIoIyIocs HHPOPMALIUIO, U3Y4aTh €€ U IPUMEHSATh Ha IPAKTHUKE;

- 000CHOBAaHHOCTH M YETKOCTb M3JI0KEHHS MaTepHaa;

- ohopmieHre MaTepuaia B COOTBETCTBUHU C TPEOOBAHUSAMHU CTaHAAPTA MPEATIPUATHS;

- YpOBEHb YMEHUs OPUEHTHPOBATHCS B NOTOKE MH(POPMALMH, BBIJIENIATh TJIABHOE;

- YpPOBEHb YMEHHUS ONPEACIUTb, IPOAHAIU3UPOBATh AJIBTEPHATHBHBIE BO3MO)KHOCTH,
BAPUAHTHI ICVCTBU;

- YpPOBEHb yMEHHUA cHOpPMYIUPOBaTH COOCTBEHHYIO MO3UIIUIO, OLIEHKY 1 apryMEHTHPOBATh €€.

CTPYKTYPA ¥ COJEPKAHUE YYEBHOM JUCOUTLIAHBI
O0beM yueOHOM JUCUMIITIMHBI M BB Y4e0HOH pPadoThI

Bun yueOHoii padoThI Oobvem uacog




MaxkcumasbHas yyeOHas HArPy3Ka (Bcero) 192

Oobs13aTesibHASI AyIUTOPHAsI Y4eOHAasi HATPY3Ka (Bcero) 156

B TOM YUCJIC:

na60paTopHLIe 3aHATHUA -

NPAKTUYECKHUE 3aHATHUS 30

KOHTPOJIbHbIE PAa0OTHI -

KypcoBasi pabota (IpoeKT) (eciu npedycmompero) -

CamocrosiTesibHasi paboTa o0y4yarouierocsi (Bcero) 30

BeimonHenne TBOopUecknx paboT (Tpe3eHTAalHu, MPOEKTHI, BHUKTOPHHEI,
KPOCCBOP/IbI)

Jomarasisi paboTta (BBITIOJHEHHE T'paMMaTHUECKHUX YIPaKHEHUH, TEepPEeBOJ
TEKCTOB)

Bovicmaenenue umoczosoii OUEHKU ocyuiecmeisiemcs no meKyuum cemecmposbim oueHKam

3apanus AJs1 CAMOCTOSATEIbHOMH PadoThI CTYIEHTOB MO CHENUAJBLHOCTH
«Texnonorus xJjie6a, KOHAUTEPCKUX U MAKAPOHHBIX U3/1eJIUID)

Ne /i Tema Buz c/p Kon-Bo yacoB dopma oTueTa
1. ConumanbHo-0brToBas | 1. [ToMCK MOCIIOBHIT 14g. MMHUCbMEHHAs
TeMaTHKa ¥ TIOTOBOPOK TIO
H3ydaeMoil Teme
2. BrimomHeHue 14.
rpaMMaTHYECKUX MUChMEHHAs
YIPaKHEHUI
2. Hazpanus 1. CocraBnenne 24. yCTHast
MIPOAYKTOB MUTAHHUS | TEMATHYEIKOrO
cioBapst MMACbMEHHAs
2. IlepeBon 24.
peuenToB yCTHas
3. IloaroroBka 14.
MOHOJIOTHYECKOTO
BBICKA3bIBAHMS
7 yacoB

CamocrosTeabHast padora Nel «CounanbHO-0bITOBasE TEMATHKA»

Bua padotei: CocTaBUTh KPOCCBOP/I IO TEME, TOUCK IMOCIOBHI] M TIOTOBOPOK I10 U3Yy4aeMOU TEME
HMHcTpykums o BHINOJHEHHIO CAMOCTOATEILHONH PadoThI

IIpaBuia cocTaBieHHs KPOCCBOPJIOB:

1.CocTaBbTe CIIUCOK (IIepedYeHb) CIOB, KOTOPBIE IOJDKHBI BOUTH B KPOCCBOPI.

2.J171s1 5TOTO HAMUTE B CBOEM KOHCIEKTE OCHOBHBIE ITOHATHS M OTYEPKHUTE HX.

3.BuIUIINTE 3TH HOHATHS Ha OTI[CJ'H)HI)II;‘I JIACT, KCJIATCJIbHO B KIICTKY.

4 TloguepKHUTE B HUX OJMHAKOBEIC MOBTOPSIONINECS OYKBBI.

5.PacnionoxuTe clioBa Tak, YT00BI MOBTOPsIOIIeecs OyKBBI OJHOBPEMEHHO HCIIOIB30BAINCH B CIIOBAX,
HAITMCAaHHBIX 110 BEPTUKAIH U 110 TOPH30HTAIIH.

6.IIponymepyiite ciosa.

7.B cooTBETCTBMH ¢ HOMEpPaMH BBIITUILUTE OIIPECTICHUS TTOHITHH.




8.HauepTuTte ceTKy KpoccBop/ia (KOJIUYECTBO KJIETOK JIOJHKHO COOTBETCTBOBAThH KOJIIMYECTBY OYKB B
CJIOBE).

9.Pa3metsTe CeTKy KpoccBop/a mudpamu (HOMEpaMu MOHATHH ).

10.0dopmure xkpoccBopa. [oamumure ero.

11.CnoBa-3aianuisi — 3TO CyIIECTBUTEILHBIC B €IMHCTBEHHOM YKCIIC, UMEHUTEILHOM TaJIexKe;

12.C11oB TOKHO OBITH TOCTATOYHO MHOTO (He MeHee 10), 9TOOBI KaKk MOYKHO ITOJTHEE OXBATHTh BCIO TEMY
(HOHYCTI/IMO HCIIOJIB30BAHME TEPMHUHOB M3 APYIUX TEM U Pa3JCIIOB, JTOTUYECKU CBA3aHHBIX C H3y‘{aeMOI>’I
TEMOM).

@opMa KOHTPOJIA U KPUTEPHH OLEHKH

CocraBieHHbIE KPOCCBOP/BI MPOBEPSIOTCS U OLEHUBAIOTCA. Kpurepun omeHKu:

CMBICIIOBOE COJICPIKAHKE;

IPaMOTHOCTB;

BBIMTOJTHEHUE MTPABUII COCTABJICHHSI KPOCCBOPJIOB;

3CTCTHYHOCTh.
PaGora Hax rpaMmmaTuxoii

Buj padotel: BoinosHeHHe rpaMMaTHYeCKUX YIIPAXKHEHHU I

HNHCcTpyKnms Mo BBINOJIHEHHUIO CAMOCTOATEIbHOM PadoThl

Anroput™m 00y4eHUs rpaMMaTHKE:

1. CpaBuure ynorpebnenue Present Simple/ Present Continuous/ Past Simple/ Future Simple B
Pa3IMYHBIX CUTYAlUsIX U CKaXHUTE, IO KAaKOMY MPU3HAKY OHU MPOTHBONOCTABIICHBI

2 Bribepure MoaXoaAIIy 0 OpMY U3 HECKOIBKHUX JaHHBIX

3. Vkaxkute rpaMMaTHuecKyIo (hopmy, KOTOPYIO HY’KHO YHOTPEOUTH B CIEAYIOIIUX PYCCKUX
MPETOKECHUAX

4. Obpa3yiiTe TpaMMaTudeckue GopMel o 0Opasiy (TIpaBuTy)

B oannom 3adanuu neooxooumo eviopame nooxooauiee epema (Present unu Past) enazona ¢
3aeucumocmu om KOHMEKCIMa U Cl106-MapKepos, KOmopsvle NOMOZYm onpedeiums Haubonee

nOOX00AWUIL 6APUAHMN.

1. He ...(go) to Africa in 1995 and he ...(like) that trip very much. 8. The man ... (domesticate) the dog many

years ago.

2. My sister usually ... (like) her steak well-done. 9. My friend ... (spend) a lot of money every

day.

3. The cat ... (eat) its toy last evening. 10. The woman ... (drive) to the shop last
Sunday.

4. The doctor ... (talk) to his patient on Monday morning. 11. My parents ... (leave) for Paris last

Thursday.

5. ... they ... (have) a test last month? 12. His brother ... (leave) for Tokyo

every August.

6. I often ... (see) his brother but he never ... (speak) to me. 13. The director ...(speak) to the employees

three hours ago.

7. 1 don’t like my boss because he often ...(raise) voice at me. 14. Her mother never ... (drink).

Present Continuous or Present Simple — Choose the correct words:
. Miguel never works / is never working at weekends.
. Mandy is / is being unemployed at the moment.
. Lstill learn / am still learning a lot in my job.
. We watch / are watching a film at the moment.
. Ilive / am living in France at the moment.
. My parents usually go / are usually going on holiday in winter.
. My brother wants / is wanting live abroad.
. What’s wrong? Why do you cry / are you crying?

0N DN AW~

I. BoinosiHeHHe TPaMMAaTHYECKHX YNIPaKHeHHTi: cOCTaBbTe NMpeNJIoKeHUs B OyayleM BpeMeHH,
ucnoun3ys I'll + suitable verb:



(13

. Would you like tea or coffee? -“............ coffee, please.”
. “Goodbye! Have a nice holiday.” — “Thanks. .............. you a postcard.”
. “I don’t know how to use this computer.” — “OK, .......... you.”
. “Shall I do the washing-up?” — “No, it’s all right. ............... it later.”
. “We haven’t got any milk." — “Oh, I forgot to buy some. .............. and get some now.”
IlepeBenuTe npensiokeHUsi HA AHIVIMUCKUIA A3BIK:
1. 5 cnenato 3TO ynpa)KHeHHE 3aBTpa.
. DTOT mpeaMeT MBI OyZieM U3y4aTh B CICAYIOIIEM TOy.
3. 3aBTpa emy ucnonnurcs 20 yer.
I1. BoinosiHeHHe TPAaMMAaTHYECKHX YNIPaKHEHHIi: cOCTaBbTe NMpeNJIo:KeHUs B OyayleM BpeMeHH,
UCTOJIL3YSI

DR W=

N

will (“Il) unu will not (won't):
1. Can you wait for me? 1 won't be very long.

2. There’s no need to take an umbrella with you. It rain.
3. If you don’t eat anything now, you be hungry later.
4. ’'m sorry about what happened yesterday. It happen again.
5. I’ve got some incredible news! You never believe what happened.
6. Don’t ask Amanda for advice. She know what to do.
Past Simple

Complete the sentences. Put the verb into the correct form, positive or negative.

1. It was warm, so I took off my coat. (take)

2. The film wasn 't very good. I didn’t enjoy it very much. (enjoy)

3. I knew Sarah was very busy, so | her. (disturb)

4. 1was very tired, so | the party early. (leave)

5. The bed was very uncomfortable. I very well (sleep)
6. The window was open and a bird into the room. (fly)

7. The hotel wasn’t very expensive. It very much. (cost)
8. I'wasin a hurry, so [ time to phone you. (have)

9. It was hard carrying the bags. They very heavy. (be)

CamocrosiTtesibHas padora Ne2 «Ha3BaHusi NPOAYKTOB MUTAHUSD)

Bua patorsr:

1. CocTaBieHre TEMAaTUYECKOrO CJIOBaps

2. IlepeBop perienToB

3.IloaroroBKa MOHOJIOTHYECKOI'O BHICKA3BIBAHUS
4. IlepeBop TekcTa

HNHcTpyKuys 10 BHINOJHEHHIO CAMOCTOSITEJILHOMH padoThI
1. CocraBiieHHe TEMATHYECKOT0 CJIOBaps

N3yyas Temy, IO3TAHO, 3alMCBHIBANTE B CIIELIMAJIIBHO 3aBEACHHON TETPaJAu HOBBIE CII0BA 110
pasnenam «OBomu. OpykThy, «Msico. [ITumay , «Prida. MopenpoaykTe», «Xi1e000ya0uHbIe,
KOHJIUTEPCKUE U3JIenus», «KynnHapHbIE I1aroyib.

CoOcTBeHHBIE CTIOBApU CTAHYT CBOCOOPA3HBIM MOCOOHMEM JUIs MOATOTOBKH KO BCEM 3Tanam B
00y4eHUH aHTIMHUCKOMY SI3bIKY, B TOM YHCJI€ U K HTOTOBOH aTTeCTAIlMH 110 TaHHOMY KypCY.

Texkymuit KOHTPOJIb HEMPEMEHHO BKJIIOYAET IPOBEPKY TEMATUUYECKOIO CJIOBAPS CTYACHTOB

2. IlepeBoa peunenToB

1. beryio mpocMOTpUTE TEKCT U MOCTapanTeCh MOHATh, O YEM UJIET PEYb.

2. [Ipu BTOpUYHOM YTEHUU OMPEACTUTE THUI HETIOHATHOTO MPEIIOKEHUS U (DYHKIIMH BCEX €TO
COCTaBJISIFOIIMX 10 BHEIIIHUM ITPU3HAKAM

3. BeinonHuTe NMCHbMEHHBIN MEPEBOJ OTACIBHBIX NMPEIIOKEHHUM (TEKCTa C JTUCTA)



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

V4 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
4 red onion, peeled and finely chopped salt

1 sprig fresh tarragon (1 BeTouKa cBEXEro 3cTparoHa) 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 (momemars nmocepenune) 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) 1tsp
cinnamon
350g sweet shortcrust pastry (mecounoe TecTo) 2 eggs, beaten
plain flour, for dusting Y2 tsp fresh
nutmeg , grated
140g caster sugar (caxapHas myzpa) 25g butter,
melted
Y tsp salt 1 tbsp icing

sugar (caxapHas myzapa)
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.



