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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
«Texnonorust xyueda, KOHAUTEPCKUX U MAKAPOHHBIX U3ACITHII».

* 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:



- IOMCK TIOCJIOBHI] U ITIOT'OBOPOK I10 ONIPENIEIICHHON TEMATHUKE;
- COCTaBJIEHHE KPOCCBOP/IOB
- COCTaBJICHHE MOHOJIOTMYECKOr0 BBICKA3bIBAaHUS T10 NU3y4aeMOU TeMe
TBopueckue 3aaHus NPOBOJATCS C LIENbIO:
- C LIEIIBIO IIPOBEPKU 3HAHU;
- C TIeTbI0 (POPMHUPOBAHUS Y CTYACHTOB PO(PECCHOHATBHBIX MMPAKTUISCKUX YMEHHIA;
- C 1IeTIbI0 PA3BUTHUS TBOPYECKOTO MBILUIEHHS U (POPMUPOBAHUS HABBIKOB CAMOOOPA30BaHMSL.
CryznenTam npeiaratoTcs:
- UHAUBUAYaJIbHbIE 3aaHNS;
- KOJUIEKTUBHBIE WJIM IPYNIIOBbIE BU/IbI pa0dOThl, TAKWE KaK COCTaBJICHUE MIPE3EHTALMM, KPOCCBOP/OB,
COOOIIIEHH IT0 TEMaM.
Hcnonb3yercst ycTHast, TUCbMEHHAsi U CMeIaHHast (POpMbI KOHTPOJIS.
Kputepun oneHkn pe3yJibTATOB CAMOCTOSITEIbHOI padoThI
KpurepusiMu oLieHKH pe3yabTaTOB BHEAYAUTOPHON CaMOCTOSITEIBHON paboThl 00yUYarOIIUXCsl SIBISTFOTCSI:
- YpOBEHb OCBOEHMsI y4eOHOIo MaTepHaa,
- YPOBEHb YMEHHs HCIOJb30BaTh TEOPETUUECKHUE 3HAHMS IIPU BBIIIOJIHEHUH IIPAKTUYECKUX 3a/a4;
- ypoBeHb C(HOPMHUPOBAHHOCTH OOIICYUYEOHBIX YMEHHIA,
- YpPOBEHb YMEHMsI AaKTMBHO MHCIIOJIb30BaTh JJIEKTPOHHBIE 00pa30BaTENbHBIE PpECYpChl, HAXOAUTh
TpeOyroytocss HH(pOpMaIHIO, U3y4yaTh €€ U IPUMEHSTh Ha PAKTHUKE;
- 000CHOBaHHOCTb M YETKOCTb U3JI0KEHHs MaTepHraa;
- odopmieHHe MaTepuana B COOTBETCTBUH C TPEOOBAaHUSIMU CTaHIApTa MPEANIPUATHUS;
- YpOBEHb YMEHHs OPUEHTHPOBATHCS B TOTOKE MH(POPMAIINH, BBIJIENATH TIIABHOE;
- YPOBEHb YMEHHUS ONPEACINTh, IPOAHAIU3UPOBATH AIIETCPHATUBHBIE BOZMOKHOCTH, BAPUAHTHI IEHCTBUM;

- ypOBEHb yMeHHs c(hopMyIMpOBaTh COOCTBEHHYIO MO3UIHIO, OLICHKY M apryMEHTHPOBATh €.

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

Bup yueOHoii padoTsl Oovem uacog
MaxkcuMmasibHasi yueOHasi HArpy3Ka (Bcero) 192
Oo0s13aTesibHASI AyIUTOPHASI Y4eOHAasi HAarpy3Ka (Bcero) 156

B TOM YUCJIC:

JIa60paTOpHBIC 3aHATHA -

MIPAKTHYECKHE 3aHITHS 30

KOHTPOJIbHBIE Pa0OTHI -

KypcoBas paboTa (mpoekT) (eciu npedycmompero) -

CamocTosiTesibHAsi pa6oTa 00y4aionerocsi (Bcero) 30
BreimonHenne TBOpuecKMX paboT (Tpe3eHTaluu, MPOEKThl, BUKTOPHHBI,

KpPOCCBOP/IbI)

Jomarmasisi paboTta (BBIIOJHEHHE TpaMMAaTHUECKHX YIPaKHEHUH, MEePEBOI

TEKCTOB)

Buvicmaesnenue umoczosoii OUCHKU ocyuiecmeisiiemcs no meKyujum cemecmposbim OUECHKam




3agaHus 17151 CAMOCTOATEIbHOM Pad0ThI CTYIEHTOB IO CNEUAJIBHOCTH
«TexHoJsiorusi xJjie6a, KOHAUTEPCKUX U MAKAPOHHBIX U31eJTHID)

Ne o/ Tema Bun c/p Kon-Bo uacoB ®Popma oruera
I. CounanbHo-0biToBast | 1. [Torck nocioBuig lu. HHCbMEHHAs
TeMaTuKa 1 TIOTOBOPOK IO
n3y4aeMoil Teme
2. BemmonHenne la.
rpaMMaTHYECKUX MTMCbMECHHAs
YIpaKHEHUH
2. HasBanus 1. CocraBnenue 24. yCTHas
MIPOJAYKTOB IMUTAHUS | TEMaTHYEUKOro
cioBaps MTUCbMEHHAs
2. ITepeBox 24.
penenTos yCTHas
3. [logroroBka la.
MOHOJIOTHYECKOTO
BBICKA3bIBAHHUS
7 yacoB

CamocrositesbHass padbora Nel «CounanbHO-0bITOBAsI TEMATHKA»

Bua padorbi: CocTaBUTh KPOCCBOP/I IO TEME, ITOUCK MOCIOBHI] M TOTOBOPOK 10 U3y4aeMOW TeMe
HNHcTpykuus o BHINOJIHEHUIO CAMOCTOSITEILHOH padoThl

[IpaBuna cocTaBieHUsT KPOCCBOPIIOB:

1.CocTaBpTe CIMCOK (TIepeueHb) CI0B, KOTOPHIE TOJIKHBI BOWTH B KPOCCBOP/I.

2. /1515 3TOrO HalUTE B CBOEM KOHCIICKTE OCHOBHBIC MOHITHS U TIOAYEPKHHUTE UX.

3.BemmmuTe 3TH MOHATHS HA OTAEIBHBIHN JIUCT, XKeaTeIbHO B KIETKY.

4.IloguepkHATE B HUX OJMHAKOBBIE TIOBTOPSIIOIINAECS OYKBHI.

5.PacnionoxuTe cj0Ba Tak, 4TOObI MOBTOPSIONIEECS] OYKBBI OJJHOBPEMEHHO MCIIOJIL30BAJIMChH B CJIOBAX, HAMMUCAHHBIX 110
BEPTUKAIH U TI0 TOPU30HTAIIH.

6.IIporymepyiiTe cioBa.

7.B COOTBETCTBHHU C HOMEPAMH BBIMTUIIIATE ONMPEACICHHUS TOHITHA.

8.Haueptute ceTKy KpoccBop/ia (KOIUYIECTBO KJIETOK JIOJHKHO COOTBETCTBOBAThH KOIMYECTBY OYKB B CIIOBE).
9.PasmMethTe ceTKy KpoccBop/a nudpamu (HoMepaMu MOHSATHH ).

10.0dopmure kpoccBopa. [oanummre ero.

11.CnoBa-3aanus — 3TO CyIICCTBUTEIBHBIC B EAMHCTBEHHOM YHCIIE, IMECHUTEIILHOM TTaJICXKE;

12.C10B 1OKHO OBITH TOCTAaTOYHO MHOTO (HEe MeHee 10), 9TOOBI KaKk MOYKHO TIOJTHEE OXBATUTH BCIO TeMY (IOMyCTUMO
WCTIOJIh30BaHUE TEPMIHOB U3 JAPYTHX TEM U Pa3JIENIOB, IOTHYECKH CBI3aHHBIX C H3y9aeMOi TeMOi).
®opMa KOHTPOJISA U KPUTEPUH OLEHKH

CocTtaBieHHBIE KPOCCBOPABI MMPOBEPSIIOTCS U OLEHUBAIOTCA. KpruTepun oeHKu:

CMBICJIOBOE CO/IEpIKaHUE;

IPaMOTHOCTb;

BEITIOJIHEHUE TPABUII COCTABIICHHUS KPOCCBOPJIOB;

3CTCTUYHOCTB.
PabGora Hax rpammatukoit

Bua pa6orer: BrinonHeHne rpaMMaTiyecKuX yrpaKkHeHUH

HNHcTpyKuys 10 BHIOJIHEHHI0 CAMOCTOSTEIbHON padoThI

Anroput™m o0y4eHUs TPaMMaTHKE:

1. Cpasuute ynorpebnenue Present Simple/ Present Continuous/ Past Simple/ Future Simple B paznuunbix



CUTyalUsAX U CKaXXUTE, I10 KAKOMY IIPU3HAKY OHU IIPOTUBOIIOCTABIICHBI

2 Bribepute MOAXOIAIIYI0 GOPMY M3 HECKOIBKUX JaHHBIX

3. YkaxuTe rpaMMaTHYecKyto GopMy, KOTOPYIO HYXKHO YIOTPEOUTh B CIEAYIOUINX PYCCKUX MPEITOKEHHIX
4. ObpazyiiTe rpaMmaruydeckue GopMbl o 00pasity (MIpaBUITY)

B oannom 3adanuu neodxooumo eviopams nooxooauiee epemsa (Present unu Past) enazona 6 3agucumocmu om
KOHmMeKCma u c106-mapkKepos, KOmopvle nOMOZym onpeoeaums Hauoonee noOXo0Auwuil 6apuanm.

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.
. Istill learn / am still learning a lot in my job.
. We watch / are watching a film at the moment.
. 1 live / 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?

01NN A W~

I. BoinostHeHUe rpaMMaTHYECKUX YIIPAsKHEHMIi: cocTaBbTe NMpeNJio:KeHUs B OyayleM BpeMeHH, ucroiab3ys ['/] +
suitable verb:

1. Would you like tea or coffee? - “............ coffee, please.”

2. “Goodbye! Have a nice holiday.” — “Thanks. .............. you a postcard.”

3. “I don’t know how to use this computer.” — “OK, .......... you.”

4, “Shall I do the washing-up?” — “No, it’s all right. ............... it later.”

5. “We haven’t got any milk." — “Oh, I forgot to buy some. .............. and get some now.”

IlepeBeauTe npeasioKeHNs HA AHIJIMICKUI A3BIK:
1. 4 cnenaro 3TO ynpa’KHEHUE 3aBTpa.
2. DTOT peJIMET MBI OyJIeM MU3y4YaTh B CICIYIONIEM TOY.
3. 3aBTpa emy ucnoiaHHUTCs 20 JIeT.
I1. BeinosiHeHHe rPAMMATHYECKHUX YIIPAKHEHHUII: COCTaBbTe NPeJIoKeHHsl B OyayleM BpeMeHH, HCII0JIb3YH
will (“Il) unu will not (wont):
1. Can you wait for me? I 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. I’'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.

I was in a hurry, so | time to phone you. (have)
It was hard carrying the bags. They very heavy. (be)

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. Tknew Sarah was very busy, so | her. (disturb)

4. 1was very tired, so I the party early. (Ieave)

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.

9.



CamocrosiTesqbHast padora Ne2 «HazBaHus1 NPOAYKTOB NUTAHUS)

Bun pabotsr:

1. CocTaBieHre TEMATUYECKOTO CIIOBAPS

2. IlepeBop perientoB

3.IloAroroBKa MOHOJIOTMYECKOTO BBICKa3bIBAHUS
4. IlepeBon TekcTa

HWHCTpyKIMS 10 BHINOJHEHHIO CAMOCTOSITEIbHOM PadoThI

1. CocraBiieHHe TeMATHYECKOr0 CJIOBaps

N3y4as Temy, MO3TAHO, 3alMCHIBANTE B CIIELMAIIBHO 3aBEACHHON TETPaJu HOBBIE CJI0Ba MO pa3aenaM « OBoIu.
@pykTh», «Msco. [Itumay , «Pei6a. MopenpoaykTel», «Xi1e600ya04HbIe, KOHAUTEPCKUE U3AETHU»,
«KymiHapHsIe m1aronsn.

CoOcTBeHHBIE CIIOBapU CTaHYT CBOEOOpa3HBIM MOCOOMEM IS TOArOTOBKH KO BCEM 3TanaM B 00y4eHUH
AHITIMICKOMY SI3BIKY, B TOM YHCJIE U K HTOTOBOM aTT€CTALMK 10 JAHHOMY KYpCy.

Texylmui KOHTPOJIb HENPEMEHHO BKIIFOYAET IIPOBEPKY TEMATHYECKOIrO CI0BAps CTYICHTOB

2. IlepeBoa peuenton

1. beryo mpocMOTpUTE TEKCT U OCTAPANUTECH TIOHATH, O YEM UJIET PEYb.

2. [Ipu BTOpUYHOM YTEHUU OTNPEAETUTE TUI HEMOHATHOTO MPEIOKEHNS U (DYHKIIMH BCEX €r0 COCTABIISIFOIINX
10 BHELTHUM IIPU3HAKAM

3. BeInonHuTe MUCHhbMEHHBIN MTEPEBOJ OTACTBHBIX MPEIJIOKSHUH (TEKCTa ¢ 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
4 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 (JiomoTb) 1 tsp cinnamon

350g sweet shortcrust pastry (mecouHoe TecTo) 2 eggs, beaten

plain flour, for dusting Y tsp fresh nutmeg , grated
140g caster sugar (caxapHas mypa) 25¢ butter, melted

Y 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.



