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JlaHHBIH COOPHUK JIEKCHYECKUX U TPaMMAaTHICCKUX 3a/IaHUi BKITIOYAET B ce0s
IpakTHYECKUEe yrnpaxHeHus 1o Temam “My profession is a cook™ “At the
restaurant”, “Meals in the USA and Great Britain”, “Russian cuisine”, “Cooking”,
“Service”, “Healthy food”, “Shopping”. Jlekcuueckue 3aganusi OObEAUHSIOT B
ceOe MOBTOPCHKME aKTHBHOT'O CIIOBAPS TIOCPEICTBOM BBIITOJIHCHUS YIIPAKHCHHUN
aHTJIO-PYCCKOTO U PYCCKO-aHTJIMHCKOTO TIEPEBOIOB, a TAK)KE HAITMCAHUS MUHH-
COYMHEHMH IO MPEJIOKEHHOU TeMe. MaTepuai o rpaMMaTHKe IPeAnoIaract
BBITIOJTHCHHE YIPAXXHCHHUIA HA 3aKpeIJICHHE IPaMMaTHICCKUX TTPABHII C
UCTIOJIb30BaHUEM aKTUBHOW JICKCUKHU TI0 TEME.

COopHUK C yIIpa)KHEHUSMHU IIPeIHa3HaueHa B IOMOILb IIPETIOAABATENIO, a TAKXKE
JUIS BCEX CTYACHTOB, HAUMHAIOIIUX WM MPOJOJKAIOIIMX U3y4aTh aHTJIUIHCKUI
A3BIK; JJI TPYIII MPO(PECCHOHATIBHOTO 00pa30BaHusl; 1 padOThI BO BPEMs YpOKa
WM CaMOCTOSITEIbHOM pabOThI 110 TaHHBIM TeMaM; Ui 3aKPETICHUs] HOBOM TEMBbI
WM 17151 TOBTOPEHUS.



Unit 1. My profession is a cook. Talking about your job — Cooks and Waiters

Ex. 1. Underline the correct form of verb.

Jan work /works ' with Rosa and Sam at the Casablanca
Restaurant. Do/Does ? he work with them in the kitchen? No,
he don't/doesn’t * work in the same section of the restaurant.
He serve/serves * the guests in the dining-room. Jan like/likes®
his job very much because he deal/deals ° with different people
every day. When Sam and Jan finish/finishes ” work in the
afternoon, they don't/doesn’t® go home. They play/plays *
football with their friends in the park. What do/does '° you

do after work?

Ex. 2. Match the professions with their skills.

pastry cook  wine waiter head waiter cashier chef waiter
commis bartender fish cook  dining-room assistant

I Thie head waiter takes orders from the guests.
2 T cnsusisiniisisissisin serves the drinks to the tables.
G 1 ¢ T T prepares drinks and attends guests at the bar.
I [l 1 pours the wine for guests.
D TN s prepares the bills.
(RN - serves the dishes to the tables.
A | prepares the vegetables.
B T anissiisiasiinssing cooks the fish.
D TR . sass s ssaassassssens prepares all the starters.
20 T st prepares the desserts.

Ex. 3. Fill in the table.

head chef fish section freezer rolls  cocktails  cook
grill pastry cook pastry section croissants deep-fryer
desserts vegetable section oven stove fridge commis

Jobs Sections in the kitchen Appliances Food and drinks
head chef fish section freezer rolls

............................................................................................................................................................

....................................................................................




Ex. 4. Put the verbs in brackets in Present Simple or in Present Continuous.

Mother (to cook) very tasty soups. 2. Nick (to make) breakfast every morning. 3. |
can’t speak to you now as I (to chop) the meat finely. 4. They (not to fry) fish in oil,
they (to pick out) all the bones from the fish. 5. | usually (to have) dinner after work.
6. You (to cook) every day? 7. | (not to drink) coffee now. I (to wash up). 8. When
my sister (to wash up) yesterday, she (to break) a cup. 9. Mother (to have) breakfast
at 8 o’clock yesterday. 10. | (to have) dinner at the restaurant last Sunday. 11. When
| (to prepare) breakfast in the morning, | (to cut) my finger. 12. | (to cook) meat soup
last Monday. 13. When | (to open) the door, my friends (to sit) at table and (to have)
dinner. 14. When Nick entered the bar, the barman (to stand) behind the counter and
(to make) cocktails.

Ex. 5. Match the questions in A with the answers in B:

Example: 1. —1i.
A B
1. How much is a table d’ hote menu? a. A la carte
2. Where exactly is the restaurant? b. 58
3. How many seats have you got? c. Chinese
4. What cuisine do you serve? d.at 11 p.m.
5. When do you close? e. yes, we are
6. What time do you serve lunch? f. by bus
7. Are you open every day? g. from1lam.to 2 p.m.
8. How can | get to you? i.12$
9. What type of menu have you got? h. on 25 Pavlov street

Ex. 6. Write a composition about your practice at the cafe or restaurant. Use
the following questions as a plan.

What is your future profession?

Have you done practice this year?

Where have you done your practice?

In what shop (cafe? Restaurant) did you work?
What dishes did you prepare?

When did you begin your work?

How many hours a day did you have to work?
When did the kitchen staff begin their work?

. What kind of work did you do?

lO Was the kitchen staff experienced there?
11.Was a chef a skilled cook?

12.What were the duties of the chef?

13.Was he a good manager?

14.Who organized your work?
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15. Did you have to take your examination at the end of practice?
16.What did you have to cook?

17.Do you think you made the right choice of profession?
18.Where would you like to work after graduating from college?
19.Do you like your future profession? Why?

20.How do you think to develop your career?

Ex. 7. Give a short and a long answer.

1. Do you work as a waiter? 2. Do you work at the restaurant “Grand”? 3. Do you
come to work at ten? 4. Do waiters, waitresses and head waiters prepare the hall for
dinner? 5. Do your guests come at eleven o'clock? 6. Do your guests come at twelve?
7. Do your mates and you recommend dishes for dinner? 8. Do you recommend table
d'hote dishes for dinner? 9. Do you recommend a la carte dishes for dinner? 10. Do
you serve dinner till seven? 11. Do you serve dinner till five? 12. Do you recommend
special dishes supper? 13. Do your guests have a good time in the evening? 14 they
dance? 15. Do you serve your guests till midnight? 16. Do like your work?

Ex. 8. Transform the verbs in brackets in Present Simple:

1. He (to drink) coffee in the morning. 2. They (to like) dairy products. 3. We (not
to like) meat dishes. 4. My mother (to go) shopping on Sundays. 5. Mike usually
(to have lunch) at 12 o’clock. 6. You (to cook) well? 7. We always (to eat) healthy
food?

Ex. 9. Translate from Russian into English

MeHi0O — 3TO mepeueHb HAMMEHOBAHUU OJIIOJ, MpeUIaraeMblX MPEANPUATHEM
oOmiecTBeHHOro nuTaHus. 2. PecropanHel OBICTPOrO NHUTAHUA MpEJIararT
OrpaHUYEHHOE KOJIM4ecTBO 001, 3. ['ocTH HE HYKIAl0TCS B OMUCaHUM OJIOA, TaKk
KaK OHU XOpOILIO 3HaKOMbl C MeHI0. 4. UToObl MpuBieYb BHUMaHHE rOCTEd K
¢dbupMeHHbIM OJTF01aM, HEKOTOPBIE PECTOPAHBI MUIITYT WX HAa3BaHH HA JOCKE OKOJIO
Bxo/1a. 5. MeHio muaHupyetrcss Ha 0a3e MMEIOLIUXCS B HAJIUYMM MPOAYKTOB U
nepcoHana KyxHU. 6. OQUIMAHTBI JODKHBI YMETh OOBSICHUTH TOCTSM COCTaB
Kaxaoro omoga. 7. Mento paspabateiBaeTcs med-nosapom pectopana. 8. lled-
1OBap 0OBIYHO HAYMHAET IJIAHUPOBAHUE MEHIO C OCHOBHOTO OJTI0/1a.



Ex. 10. Put the phrases in the correct order to create a dialogue.

[ | a. Yes, we are.

[] b. It's Mr Bradman. -
L[] ¢. Ohgood. Could 1have a table for five? %}\\,
1 d. That's fine, sir. A table for five at eight. And \
can I have your name, please? AN,
11! e. Good morning. Bella Pasta. Can | help you? 5

f. Ateight o’clock. Is that OK? ) \

g- Thank you, Mr Bradman. Goodbye.
h. A table for five? Certainly. What time?

000

i. Yes. Are you open this evening?

Ex. 11. Make up the general questions and give a short answer using the sample.
Oopazserr: a) Pete serves guests quickly.

Does Pete serve guests quickly? Yes, he does,

b) Pete doesn't work every day.

Does he work every day? No, he doesn't.

1. Jane serves two tables in Hall One. 2. Mike recommends his guests special
dishes in the evening. 3. Bob often orders fish and winter. 4. Ann doesn’t eat
ice-cream in winter. 5. Pete doesn't fish in winter.

Unit 2. Different food, different ways of cooking.

Ex.1. Put the nouns in the plural form.

1 CaKe - .oovcciiicimsiriiinns S peach - ...cvciiiicinnnnns
2 Chermy « coeeieccceeann 6 loaf- ...

3 biscuil - .....ooovviiiirrennn. T ONION = i
4 tomatd - ..o 8 carol - ..o,

Ex.2. Insert the pronoun many, much, a lot of

1.There are ... plates on the table. 2. Please don’t put ... pepper on the meat. 3. I
never eat ... bread with soup. 4. Don’t eat so ... ice cream. You can catch a cold. 5.
Do you drink ... coffee? 6. There was ... food at the party, but I didn’t eat

Ex.3. Insert the pronoun little, a little, few, a few.

1. He is very thin because he eats ... . 2. We have ... bread, so you needn’t go to
the shop. 3. Granny brought us ... fresh pears and we were happy. 4. It was hot and
there were ... people in the cafe. There was too stuffy. 5. I don’t like this restaurant,
there are always ... people inside. 6. The menu card of that cafe was not too rich,
but it had ... tasty dishes.



Ex. 4. Define the countable and uncountable nouns.

bread casserole cheese chocolate cracker
lentil meat noodle pasta pizza potato
sandwich steak sweet toast vegetable.

Ex. 5. Ask general question to the sentences. Make the sentences negative.
1.There is some bread on the table. 2. | want some milk in my coffee. 3. | have got
some fresh meat in my fridge. 4. She buys some products in the shop. 5. Mother
gives the children some bread and butter.

Ex. 6. Complete the sentences with the correct form of the verbs.
bake coat mash grate grill roast deep-fry sauté

1 Our most popular dish is ....[0281 . beef with assorted vegetables.

2 The chocolate cake must be ... for about an hour.
3 The ... mushrooms and bamboo with soy sauce make an exotic combination.

5 Croquettes are .......ccocoucee.e. vegetables, meat or fish ............... with breadcrumbs
A e g

Ex. 7. Match the words with pictures .

butter € grate mash marinate pour slice sprinkle pick

Ex. 8. Find the meaning to the words

1. to chop a. to cut up with a knife

2. ingredients b. to cook on low heat

3. recipe c. to cook until brown

4. seasoning d. something you add to make food taste better

5. to brown e. list of ingredients and directions to make a dish

6. to simmer f. items you combine to make a certain kind of food



Ex. 8. Match the words with the pictures
Pouring Frying Barbecuing Grilling Peeling Boiling Chopping Mincing
Roasting Draining Grating Dicing Sprinkling Dipping Spreading Slicing

Scanned by CamScanner

Ex. 9. Form Participle | and Participle 11 from the following verbs

To cook — TOTOBHUTS, ... — TOTOBSIIHIA, ... — TIPUTOTOBIICHHBIH.

To boil — xunsaTUTE (KUTIETD), ... — KUTISIIUH, ... — IPOKHUIISTYCHHBIH.

To fry — sxxapurs, ... — )KapsImii, ... — 3aKapeHHBIN.

To read — uuTars, ... — YUTAIONINH, ... — IPOUNTAHHBIHA.

To order — 3aka3bIBaTh, ... 3aKa3bIBAIOILIN, ... — 3aKa3aHHBII.

To add — 706aBIATE, ... — JOOABISIOIINH, ... — JOOABICHHBIMH.

TO USe — UCTI0JIb30BATh, ... — UCHOJIb3YIOUIUH, ... — UCTIOJIb30BAHHBIN.

To recommend - pexkoMeHIOBaTh, .. — PEKOMEHAYIOIIUH,
PEKOMEHTIOBAHHBIM.



Ex. 10. Match the words with their definition .

mousse cake custard jelly pancake / crge trifle
dessert definition
- cake . A sweet dessert made by baking a mixture of flour, eggs, sugar,

fat, etc. in an oven. It may be large and cut into slices, or it may
be small, for one person only.

2 s A cold pudding made of layers of sponge cake, fruit, jelly,
custard, etc. and often decorated with cream, nuts or chocolate.

3 | A thin, flat cooked mixture of milk, flour and eggs. It has a
circular shape and is usually rolled up or folded. You can eat it
hot with a sweet or savoury filling inside.

B s A sweet yellow sauce made from milk and eggs which you eat
with fruit and puddings.

D e A dessert made from gelatine, usually sweetened and flavoured
with fruit juices.

T A sweet dessert made from eggs and cream, with fruit or

chocolate added to give it flavour. You usually eat.it cold.

Unit 3. International cooking.

Ex. 1. Fill the gaps with the words from the box. Each word can be used only
once. Translate the text.

Cook, of, and, also, drink, is, made, place, the, eat, are, wins, soup

Irish food.

Ireland (1) on the edge of Europe, with the Atlantic Ocean to its west. In
the southwest (2) the island, the climate is influenced by the Gulf Stream.

Dublin is the home of Guinness and a very cool (3) for a short break.

It has one of _ (4) youngest population in Europe and one that is well-
travelled so the culinary influences (5) international. You can (6)
excellent cheese, Japanese and Mediterranean cuisine.

There are plenty of oysters, lobsters _ (7) scallops from the West Coast,
world-class beef and some of the sweetest lamb you’ve ever eaten.

Irish farmhouse cheese regularly (8) awards internationally.

Bread is tasty. Soda bread (flour, salt, bread soda and buttermilk) is 9)
daily in many households. Wheaten bread — another name for brown soda bread — is

(10) favorite.



The Irish people make _ (11) with garden vegetables or wild foods. They
also like to __ 912). Irish stew (based on neck of lamb) or a beef casserole, a
hearty main course, served with potatoes. There are hundreds of places to eat and to
___(13) a bottle of excellent wine and a cup of good coffee in the city of Dublin.

Ex. 2. Fill in gaps with the following prepositions.
in at on from to

This is Sam, our Head Chef. He's very busy, because he
prepares all the meals at the Casablanca. He arrives at
the restaurant .21 19.00 ... ? the morning.
He's especially busy ... * lunch-time. Lunch is
served ......... BRI 2:007088 o ® 14.00 every day. The
restaurant isopen ... sjuesdayios e ’ Sunday.
On Saturday evening the restaurant is usually full, so
Sam starts preparing the dishes ... % the
afternoon. ... * Sunday he prepares a special meal. Sam always prepares

a delicious cake for his birthday. His birthday is ... ' November. ... e
autumn he usually prepares his speciality: marrons glacés. ................. -

September Sam goes away on holiday. He always says he needs it!

Ex. 3. Name the following dishes.

This soup is served cold and has dark red color.

It’s a sort of dry granulated cream cheese.

They are small ring-shaped crackers.

This soup is served cold, its base is kvas.

This sour-milk product is made from baked milk.

They are made from dough and different kinds of filling and are cooked

in boiling water.

7. It’s a many-layered cooked semolina with layers of jam and baked-milk
skin.

8. You can’t spoil it with butter.

o0k wWwNE

Ex. 4. Translate from Russian into English
Cymn — 310 yacTh 06ena B pycckoit kyxue. 2. [llu — 3o TpaguimoHasiii pycckuit
CyI, IPUTOTOBJIEHHBIN U3 Msica U KanmycThl. 3. [IeTpoBCKUE M rOTOBATCS U3
CyJlaKa U CBeXKeH KammycThl. 4. B pycckoil KyxHE HET JBYX OJIMHAKOBBIX PELIENITOB
et u 6opma. 5. MHor#e crmocoObl Hape3KH U MMPUTOTOBIICHUS MsICa
3aMMCTBOBaHBI U3 (QpaHIly3CKOM KyxHH. 6. JKapeHblii MOJIOYHBINA TOPOCEHOK —
TpaJAMIIMOHHOE TIPA3AHUYHOE OJIF0/I0 pyccKoii KyxHU. 7. B nepeBusax Cubupu
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CYILIECTBYET Li€asi HEPEMOHHUS IPUTOTOBJIEHUS NeJIbMeHEN. 8. JKEeHITUHBI 1e/1atoT
TECTO W PyOsIT MsICO, MY>KUMHBI JICTIST MeIbMEHH. 9. Pycckoe citoBo «karray
0003HaYaeT MoUYTH Bce criocoObl mpurotosiieHus kpyn. 10. Kak roBopurcs B
MOCJIOBUIIE, «Kallly MacjloM He ucnopTtuiiby. 11. CMeTana — 3To yHUBepcalibHast
MIPUIIPaBa B pyCCKOM KyxHe. 12. Pycckas KyxHsl 3HAMEHHUTA Pa3IMYHbIMU
nupoxkkamu. 13. Pycckue oy o4eHb rOCTENPUUMHBL; OHH MPUTIAIIAOT K CTOIIY
KaXXJI0ro, KTO BXOJIUT B JIoM. 14.

Ex. 5. Read the text.
Kazakh Traditional Food

In Kazakhstan people eat a lot of meat. Their traditional food is the Kazakh meat.

Kazakh people are very hospitable. When they invite guests they also

cookbeshbarmak, pilaf, kazy, kuyrdak. The main national dish of Kazakhs

Is beshbarmak. Kazakh people prepared Beshbarmak frommutton, a horse - beef.

Besbarmak - a dish eaten with five fingers. Bauyrsak - national dish of Kazakhs,

prepared from flour.The tastiest horse meat dishes are zhal, zhaya, kazy, and

karta,shuzhuk.

They have some traditional milk products. National drinks are kymyz, shubat,

airan.

Airan Kurt is made of cow's milk.

Shubat - camel's milk. Shubat is often served as a medicine.

Kymyz- is made of horse’s milk. Kymyz - is a very useful for health.

These drinks are very useful for our health.

Do the tasks.

| Answer the questions.

1. What's the popular food in Kazakhs?

2. What are the tastiest horse meat dishes?

3.What's traditional milk products?

4. What's your favourite food and drink?

Il Complete the sentences

a) The main national dish of Kazakhs is

b) A dish eaten with five fingers

c¢) Our favourite meat dishes are:

d) The most popular drinks are:

¢) This drink is made of horse’s milk

Ex. 6. Match the words with their definition.

1. Kuyrdak - a large horse intestine which was very
tasty when cooked
2. Bauyrsak - the layer of fat under a horse's mane.

Zhal was another special portion of fat
sliced especially for invited guests, to
be served with kazy, a rump
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3. Kazy - rump of a horse, this is very delicious;

4. karta - is a very dear and delicious meal

5. Zhal -national dish of Kazakhs, prepares
from flour

6. Zhaya - was prepared from slaughtering meat

7. Airan - fermented camel's milk - Shubat often
served as a medicine.

8. Shubat -were made of horse’s milk.

9. Kymyz - sour milk

10. Kaimak - sour cream. This is also made of milk

11. Irimzhik - Is made old milk

12. Sary mai (butter)

- This is strained and thick sour milk it
was another of the tasty diary products.

13. Suzbe and katyk

- were made from boiled unskimmed
milk and added sour cream. would be
yellow.
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3aKIIr0ueHuneE.
YrnpakHeHHE BBITOIHICT HA YPOKE MHOCTPAHHOTO S3bIKA CIEAYIONIHNE (PYHKITUH:

1. YpaxxHeHre UMeeT KOHKPETHYIO HalpaBJIEHHOCTh HAa 00y4YeHHe
OIPEJEICHHOMY BUy PEYEBOM IESATEIBHOCTH U IOHKHO C IOMOIIBIO 3aaHUs
MOTUBUPOBATh YUaIIUXCS.

2. B ynpaxxuenun 3apukcupoBaHa KOHKpETHas 3a/1a4a, COOTHOCSIIIASICS C
OJMVMOKHUMM U JAJIbHUMU LEJIIMU Pa3BUTHUS ONPENEICHHOIO BUIAa pEYEBOM
NEATEIBHOCTH.

3. B HEM 3a1aHO KOHKPETHOE PEYEBOE AEHCTBHUE U ONPEIEIIECHBI YCIOBUS €TI0
OCYIIECTBJICHHUS.

4. B HeM 3aj1aH npeAMET JCUCTBUS: MaTEPUATIbHBINA - TEKCT, MO JICKAIUN
PaCIlO3HAHUIO, U UJICATIBHBIN - MBICITb, XOTSI MOCJICTHSISI TAK)KE MOKET OBITh B
OIPEICIICHHON ME€pE MaTepUAIM30BaHa B 3aJIaHUH, €CJIM B HEM HAMEUYCH
IPEIMETHBIN TUIaH pedH (P TOBOPEHUH).

5. B HEM nporHO3upyeTcs peueBOi NPOAYKT, INIAHUPYEMBIN PE3YJIbTaT U
BO3MO>XHO€ MCIOJIb30BAaHHUE PEUU B JIPYTUX BUAAX JEATCIILHOCTU: PEUCBOU U
HEpPEUECBOM.
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