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KpaeBoe rocy1apcTBeHHOe aBTOHOMHOE IPOo(hecCHOHAIbLHOE
o0pa3oBaTteiibHOe yupexaeHue «JlecozaBoackuii HHAYCTPUAIBLHBIN KOJLIEINO

MATEPUAJIIBI JTJIAA AUCTAHIIUOHHOTI'O OBYYEHUASA
10 AaHIVIMACKOMY SI3BIKY
rpymma TI1-3, ciermanbrOoCcTh 19.02.10 TexHOMOTHS MPOTYKIINK O0OIIEeCTBEHHOTO MTATAHUS

HUTorosasi KOHTpoOJILHAsA padoTa

CAMY KOHTPOJIbHVIO OTIPABJISIUTE HA ITOYTY!!! BBIIIOJHUTH JO 15 UIOHS.
KonrakTtel npenoxaBatens: malutka-87@mail.ru
Ten. 8-924-335-77-50

VYBaxkaemble CTY/IEHTBI, B Hayalle CEeMecTpa 5 3ajaja BaM CO3/1aTh KpacHBOE MEHIO,
cocrositiee U3 7 pasJeNioB MO 5 TO3WIMKA B Ka)XJI0M pasjelie, BMECTe ¢ KOHTPOJLHOUM paboToit
MPULIUIATE, MTOKAITYICTA, BAIllM MEHIO.

Barmmra ntoroBasi oreHka 1o AUCIHUILTHHE OYy/IeT cpeHee apupMeTHIecKoe U3 OIIEHOK 3a
cemectpel. OreHka 3a 6 ceMecTp BKJIIOYAeT B ce0s: KOHTPOJBHYIO paboTy, ayIUTOpPHOE H
JTMCTaHLIMOHHOE 00y4yeHue, CepBUPOBKaA, MEHIO. BBl pelraere TOT BaprHaHT KOHTPOJIbHOM paboThI,
KOTOPBIN YKa3aH PSAIOM C Bamiei haMuinei:

No 015(0) Bap. | Cep | menro | Aymut. | [Hucr. UTOT
pabota | oOyueHue
1 | Kazak Musnena 1
2 | KopoOka JImuTpuii 2
3 | KpaBuenko Anéna 3
4 | Kypuaes JImutpuii 4
5 | Macunzos Urops 5
6 | [TanaceBuu [losmHa 6
7 | Tloxxapckuit Arnpen 7
8 | ComHnkoBa AHHA 8
9 | CrprokoBa AHHA 9
10 | TapacoB Hukuta 10
11 | Tpynos Brnagucnas 1
12 | YapgaeB Brnagucias 4
13 | FOpnacoga fIna 5
14 | UBantora Unbs 6
15 | I'pynunaun JMutpuii 8
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Variant 1

Exercise 1. IlepeBenuTte TeKCT, BLINUIINATE CKAa3yeMble U YKAKUTE HX GOPMBI.

Kitchen XIX and the first half of XX century

In the Russian cottages, the kitchen served as a place for preparing billets, since the
main process of cooking was in an old Russian stove, a little later they started using a primus
stove. Only in the middle of the 20th century, with the advent of gas and electric cookers, special
rooms for the kitchen appeared everywhere. Kitchen stoves took up very little space, and the
room itself was usually quite spacious, as then they began to combine the kitchen function of the
dining room.

About the evolution of the kitchen as anything else can say kitchen utensils. So, in the
kitchen of the XIX and the beginning of the XX century all kitchen utensils were hung on the
walls, the dishes, in which food was prepared, was equipped with special earflaps for which the
dishes were hung on a nail. The walls of the old kitchens were hung with utensils; the cutlery
was stored in a drawer of the dining table. With the appearance of the first kitchen sets, the
dishes began to be folded in drawers and cabinets, and, in the absence of the usual image of
kitchen walls - hung with all kinds of utensils, they began to be filled with all sorts of decorative
objects, these are not only paintings, but whole compositions of dried flowers and special wall
dolls , which also served as a guardian function. Hence the image of the kitchen of country style
- the room, whose walls are hung with small decorative elements.

Exercise 2. 3anuumuTe YUCJINTEIbLHbIE

1. 678,948; 7,273-nii; 7.324 — pactiucaTh CIIOBaMH ITO-aHTITHHCKH.

2. 12t 3cwt 13Ib — mepeBecTH B pyccKkre MEphl M 3alUCaTh U paclucaTh Pe3ysIbTar
CJIOBaMH T10-aHTJIUHUCKH.

Exercise 3. IlocraBbTe TrJarojibli B HeoOXoaumoii d¢opme H mnepeBeIuTe
NpeUIoKeHHe HA PYCCKHMI S3BIK.

1.  When you (to go) to bed every day?

2. Our new house (build) in a year.

3. They (to work) next Saturday.

4.  He (to turn) on the television to watch cartoons yesterday morning.

5. 1 (to be) very busy last summer and I (not to go) there.

Exercise 4. IlepeBenuTe 3aKa3 HA AHTJIMICKHI SI3bIK M 3aNMIINTE PACHOJIOKEHHE
CTOJOBBIX npnnaunemuomeu nepea nmoceTuTeieM Mnmpu CJieAyriemM 3aKkase:

1. CBUHOM IIALIIBIK

2. 3anecdéHHBIC OBOIIH C TPHOAMH

3. T'opsiumii KypuHBIH canat

4. T'paHaTOBBIH COK.

Variant 2

Exercise 1. IIpouyTuTe U MepeBeauTEe TEKCT, BHIMUIIMTE CKa3yeMble W YKAKHTE HX
¢opmsblI.

The image of Soviet cuisine

In Soviet times, the mass use of electrical appliances and cabinet furniture began in our
country. So, an electric cooker was an integral part of the Soviet kitchen, some families could
buy stoves and an oven. The stove usually stood next to the window. Modular furniture was a set
of closed hanging cabinets and bedside tables, the presence of a washbasin was mandatory, the
sink was initially installed in the corner of the room and was not decorated in any way,
eventually the washbasin was mounted in the floor cabinets, thus saving space and the kitchen
acquired a more aesthetic appearance.

But the main element of any Soviet cuisine was the Kitchen table. This is an ordinary
table of uncomplicated form, surrounded by several stools - chairs without backrests. On the
table in many families there was necessarily a bottle of vodka, which reflected the image of a
true Soviet man.



Exercise 2. 3anumuTe YncIUTEIbHbIE

1. 987,654, 7,237-i1; 79.24 — pacniucaTh CIIOBaMU TO-aHTITHICKY.

2. 42t 2cwt 3lb — nepeBecT B pycCKHE MEphl U 3alKcaTh U PACIUCaTh Pe3yJIbTar
CJIOBAMH NO-AHTJIMKMCKH.

Exercise 3.IloctaBbTe Triarobl B HeoOXoauMoii ¢opMe HW mepeBeauTe
npeajioKeHue Ha PYCCKHIi A3BIK.

1. What he (do) in the evenings? - He usually (play) chess or (watch) TV.

2. I'won’t go out now as it (rain) and I (not to have) an umbrella.

3. The last train (leave) the station at 11.30.

4. He usually (speak) so quickly that I (not to understand) him.

5. We think this picture (paint) by Van Gogh.

Exercise 4. IlepeBenuTe 3aKa3 HA AHTJMICKHUI SI3bIK M 3aNMIINTE PACIOJIOKEHUE
CTOJIOBBIX MPHHA/IJIESKHOCTEH Mepe/ MOCeTUTEIEM NMPH CJIeAYIOIIEM 3aKa3e:

5. Iu

6. KaprodenbHoe mope u CTelik u3 GapaHUHBI C MSTOH.

7. biauHBI ¢ KITyOHUYHBIM JHPKEMOM

8. Boxan mammnaHcKoro.

Variant 3

Exercise 1. [IpouyTuTe U MepeBeauTEe TEKCT, BHIMUIINTE CKa3yeMble H YKAKUTE HX
¢popmsbI.

Modern kitchen

Today, the cuisine does not have any fundamental differences from its predecessors.
Objects of the interior of the kitchen have not changed much, but, naturally, their aesthetic
appearance has somewhat improved. So, today it's rare to see a kitchen with a square a table
surrounded by simple stools. In return for these interior items came the comfortable Kkitchen
corners. In addition, today quite often they make custom-made kitchens.

The kitchen set also changed significantly. There was a great variety of stylistic
solutions for kitchen sets, in the modern headset there are always hanging cabinets - showcases.
In turn, and changed the stove. Today, built-in slabs are often used, these are no longer bulky
constructions, but flat surfaces with burners of different sizes, and sometimes even with a
thermostat.

The newest trend is the use of heating based on induction. Among other things, today it
is almost impossible to find a kitchen room with kitchen utensils hanging on the walls. Elements
of decor on the walls are also rarely used, except in kitchens of country style. But, despite the
numerous changes in modern kitchens and in contrast to the kitchens of traditional Russian
cottages, the kitchen has been and remains a favorite place for the whole family and a reflection
of the cultural heritage of society.

Exercise 2. 3anumuTe YncauTeIbLHbIE

1. 345,632; 65,563-wui1; 98.506— pacrucarh cioBaMu MO-aHTIIUHCKH.

2. 10t 20cwt 7lb — mepeBecTH B pycCKHE MEphI M 3alucaTh ¥ PacHUcaTh Pe3yJabTar
CJIOBaMH IO-aHIJIMHCKH.

Exercise 3. IlocraBbTe TIJarojibl B HeoOXoauMoii (opMe H mepeBeIHTe
NnpeaJioKeHne Ha PyCCKUH A3BIK.

1. The documents (sign) by the president of the company today.

2. This book (translate) into Russian soon.

3. A new railway line (construct) across the desert.

4. A new Metro line (build) in our city by the end of the year.

5. Many goods (export) from China to different countries of the world.

Exercise 4. IlepeBeanTe 3aKa3 HA AHTJIMHCKHIA SI3BIK W 3aNMHIINTE PACHOJIOKEHHE
CTOJIOBBIX npnnazmemnoneﬁ nepea moCEeTuTeJaeEM npu CJieayriueM 3aKkase:

9. Cym ous



10. Puc u 6poxkosu.
11. IipinneHok moj MapuHa oM
12. CBexeBBDKATHIN alleIbCHHOBBII COK.

Variant 4

Exercise 1. HpO'lTI/ITe U MEePEBEAUTE TEKCT, BBINMUIIUTE CKA3YEMbIEC U YKAKUTE HX
¢popmbI.

Kitchen

This, it would seem, is the most necessary room in any house, however it was the
kitchen premise that appeared in private houses later than all the other rooms. The history of the
development of the kitchen should begin with the evolution of the everyday life of people.

Human life always assumed a place for cooking. But, initially such a place was assigned
outside the living area. It was connected with the fact that elementary household amenities in the
form of electric, and now gas, plates appeared much later the development of the culture of
society.

Exercise 2. 3anuimuTe YnucIUTEIbHbIE

1. 671,123; 72,073-ii; 38.24 — pacnimcath CII0BaMH MO-aHTJTHHCKH.

2. 128t 13lb 20z — nepeBecTH B pycCKUE MEphI U 3alucaTh U PacHucaTh Pe3ylbTar
CJIOBaMH T10-aHTJIMUCKH.

Exercise 3. IlocrtaBbTe TrJIarojibli B HeoOXoaumoii ¢opme H mepeBeauTe
NpeUIosKeHHe HA PYCCKMH A3BIK:

1. This piece of music (know) to me. But it never (play) so wonderfully before.

2. When I came into the cinema, a new film (show).

3.l was sorry that I (not, tell) about the show before and was late for the beginning
as the end empressed me greatly.

4. ltis raining and football (not to play).

5. 1 (not, see) anything of Moscow yet.

Exercise 4. IlepeBenuTe 3aKa3 HA AHTJIMICKHI SI3bIK M 3aNMIINTE PACHOJIOKEHHE
CTOJIOBBIX IPUHAVIEIKHOCTEI Mepel MoceTUTeJIeM NpPH CJIeayloleM 3aKase:

13. Cym «JlomanrHuii» ¢ puie nTUIE 1 TpUOaAMHU

14. Puc u xambana B IIaMInaHCKOM COYcCe.

15. Canar u3 KOpPOJIEBCKUX KPEBETOK

16. bokan Genoro BUHA.

Variant 5

Exercise 1. IIpouTuTe U NMepeBeIUTEe TEKCT, BHIMUIINATE CKa3yeMble U YKaKHUTe HX
dopmbI.

The section where fruit and vegetables are for sale is called a greengrocery. It always
attracts a lot of customers because irrespective of the season the counters are full of fresh fruit
and vegetables grown in Russia or brought from other countries. Apples and pears, oranges,
lemons and tangerines, apricots and peaches, bananas and grapes are practically available all the
year round. For those who like berries there are strawberries, raspberries, cherries, cranberries
and red bilberries nicely packed in small baskets. If you want to buy vegetables, you will find
everything you need: potatoes, carrots, cucumbers, tomatoes, cabbage, beetroot, onion, garlic.

When doing shopping at the supermarket don't forget to look at the expiry date printed
on the packet. You are recommended to use the foodstuff before it.

Choosing products customers put them into a special basket and with the basket full go
to the cashier. The cashier calls the price and gives them a check.

Visiting a supermarket you considerably save your time.

Exercise 2. 3anummTe YHCIAUTEILHBIE

1. 451,234, 273,562-ii; 45.005— pacnucaTh ClIOBaMU MMO-aHTIUHCKH.



2. 160t 15cwt 2lb — mepeBecTH B pycCKre MEphI U 3alucaTh U PacIUCcaTh Pe3ysIbTar
CJIOBaMHU T0-aHTJIMUCKH.

Exercise 3.IloctaBbTe Triarobl B HeoOXoauMoii ¢opMe HW mepeBeauTe
npejioKeHue Ha PYCCKHIi A3BIK.

1. As he (get) into the bus, it (start) suddenly and he (fall) backwards on to the road.

2. | (call) Paul at 7.00 but it wasn’t necessary because he had already got up.

3. When I (hear) his knock I (go) to the door and (open) it, but I (not recognize) him
at first because (he wear) the glasses.

4.  This piece of music (know) to me.

5. It never (play) so wonderfully before..

Exercise 4. IlepeBenuTe 3aKa3 HA AHTJIMICKHUI SI3bIK M 3aNHIINTE PACIOJIOKEHUE
CTOJIOBBIX IPHHA/IJIE;KHOCTEH Mepe/ moceTUTe 1eM MPH cJIeAyloleM 3aKase:

17. JykoBblii cyn-mtope

18. KaprodensHoe mope 1 MapuHOBaHHOE (DUJIC IBITUICHKA

19. I'pubHOIA canaT

20. Boxan Genoro BUHA.

Variant 6

Exercise 1. [IpouyTuTe ¥ MepeBeauTe TEKCT, BHIMUIINTE CKA3yeMble H YKAKUTE HX
¢popmbI.

Everything is sold ready packed. Next to this is the bakery counter where everybody can
choose whatever he or she likes: white and brown bread, buns, rolls, rings, pies, cheese cakes
and so on.

In the dry groceries counter there is also a great choice of produce. You can buy flour,
spice, tea, sugar (lump, cube, granulated) there. Besides, customers can find there various
packets filled with dry soup, noodles or chips. They are easy to cook within three minutes.

The meat and fowl counter looks very attractive too. Chicken, ham, pork, bacon, beef,
veal and mutton are at your disposal there. You will find a variety of sausages in this section too.
A special counter handles frozen and fresh fish; smoked and dry fish is also offered to the
customers. Besides, the counter is full of sea products, quite exotic and unseen before. There are
crabs, shrimps, crawfish, lobsters, oysters. A large space is occupied with tinned fish.

Exercise 2. 3anumuTe YnucIuTEIbHbIE

1. 642,908, 79,012-i1; 7.324 — pacriicath CJIOBaMH O-aHTIIUHACKH.

2. 2t 13cwt 10lb — mepeBecTu B pyccKkre MEphl M 3allMCaTh U paclucaTh Pe3yJIbTar
CJIOBAMU O-aHTJIMHCKH.

Exercise 3.IloctaBbTe riaroJbl B HeoOXoauMoit ¢opMe H mepeBeanTe
NnpeaJioKeHne Ha PyCCKUM A3bIK.

1.  Nobody (to see) him yesterday.

2. He (to give) me this book next week.

3. We (to show) the historical monuments of the capital to the delegation.

4.  You can (to find) interesting information about the life in the USA in this book.

5. ltisraining and football (not to play).

Exercise 4. IlepeBeauTe 3aKa3 HA AHTJIMIACKHI SI3bIK M 3aNHIIATE PACIOJIOKEHHE
CTOJIOBBIX npnnannemuomeu nepea nmoCeTuTeJIeEM pu CJIeayriem 3aKkase:

21. ®une nococs ¢ oBoIaMu

22. TapraneTku ¢ KpacHOM MKpOM

23. OpyKTOBBIH canar

24. baHaHOBBII KOKTEIIb

Variant 7
Exercise 1. [IpouTuTe 1 mepeBenuTe TEKCT, BHITMIIATE CKa3yeMble H YKAKHTE HX

(¢popmbl.



People buy foodstuffs at the food stores, at the markets and at the supermarkets. It is
more convenient to do shopping at the supermarket: you can find there everything you need.
More and more people nowadays prefer to provide themselves with foodstuffs for a long period.
As they buy in quantities, they go to the supermarket by car and after having done shopping they
load their bags and packets into the luggage compartment.

Let us visit one of the supermarkets in the city. It is a one-storied building, spacious and
light, with large shop windows. Inside we can see some signs: Dairy produce, Dry groceries,
Vegetables and Fruit, Meat and Fowl, Fish, Bakery Goods, Confectionery and Pastry, Wine. The
dairy produce counter is well stocked with fresh milk foodstuffs. What is there for sale? Butter,
cheese, curds, cream, sour cream, milk, fruit yoghurt, eggs, margarine, mayonnaise.

Exercise 2. 3anuiuTe YucIUTEIbHbIE

1. 68,938; 7,923-nii; 7.324 — pacniucath CII0BaMU TIO-aHTJIUHCKH.

2. 9t 9cwt 19Ib — mepeBecTH B pyccKHe Mephl M 3allUCaTh M PACIUCATh PE3YJbTaT
CJIOBaMHU TI0-aHTJIUUCKH.

Exercise 3.IlocraBbTe TrJjaroibl B HeoOXoaquMoii ¢opme u mepeBequTe
NpeUIoKeHHe HA PYCCKHI SA3BIK.

1.  Mysister (not to like) coffee.

2. The mother (tell) not to worry about her sick boy.

3. He (examine) soon by the doctor.

4. When I (to go) to school yesterday, I (to forget) to take my English book.

5. 1 (to buy) stocks of General Motors tomorrow at 4 p.m.

Exercise 4. IlepeBeanTe 3aKa3 HA AHTJIMHCKHIl SI3BIK W 3aNUIIMTE PACHOJIOKEHHE
CTOJOBBIX npnﬂannemnocmifl Inepea moCEeTUuTEJIEM IpU CJICAYIOUIEM 3aKa3e:

25. Xapkoe u3 KeHrypy

26. Cauar «Ile3apb ¢ MOPETPOTyKTaAMID)

27. Ilupoxknoe «IlaBaoBay

28. SI6104HBIH COK.

Variant 8

Exercise 1. IIpouTnTe U NMepeBeIUTe TEKCT, BLIMUIINTE CKa3yeMble H YKAKHUTE HX
dopmbI.

All day we had to carry out cooks' instructions. The Kitchen staffs are very experienced
there. The chef is a very skilled cook too. He has worked many years as a cook in this and other
restaurants. The main part of his job is to plan the menu for the day and manage the staff in the
kitchen.

At the end of the practice time we had to take an examination. We had to prepare three
courses: soup, a main course and dessert. I made' Moscow borsch as soup, beef with sour cream
and mushrooms as a main course and chocolate soufflé¢ as dessert. Most of all I like to cook
desserts. | made these in the shape of stars. Then | put three stars of different sizes and colors on
the plate and added some kiwi sauce near them on the plate. It was very nice and tasty.

This practice certainly gave us much information, and more importantly, valuable
experience in preparing new dishes. | realized happily that I had made the right choice of
profession

Exercise 2. 3anumuTe YncauTEIbLHbIE

1. 678,948; 7,273-nii; 7.324 — pacniucaTh CIIOBaMH MO-aHTJIHICKH.

2. 92t 14cwt. 12Ib. — mepeBecTH B pyCCKUE MEPBI M 3alKCaTh M PACIIHCATh PE3YIIbTAT
CJIOBaMH IO-aHTJIMHCKH.

Exercise 3.IlocraBbTe TrJjaroibi B HeoOXoaquMoii (opme u mepeBeIuTe
NnpeIosKeHHe HA PYCCKHUH A3BIK.

1. Iwon’t go out now as it (rain) and I (not to have) an umbrella.

2. The last train (leave) the station at 11.30.

3. Heusually (speak) so quickly that I (not to understand) him.



4.  Nick was late for the party, so when he came into the room all the guests
(introduce) to each other, some of them (dance) and some (sing) in the next room.

5.  The company (to get) a profit at 4 o’clock on Sunday.

Exercise 4. IlepeBeanTe 3aKa3 HA AHTJIMHCKHIA SI3BIK W 3aNHIINTE PACHOJIOKEHHE
CTOJ0OBbIX leI/IHaL[JIe)KHOCTeﬁ nmepea noceTuTeieM Inmpu CJeaAyriem 3aKkase:

29. I'pubHoOI1 cyn

30. Creiik.

31. MMupoxuoe «Kapromka»

32. bokan MapTHHH.

Variant 9

Exercise 1. HpO'lTI/ITe U MEePEBEAUTE TCKCT, BBINMUIIUTE CKA3YEMbIEC U YKAKUTE HX
¢popmbI.

There are three departments within the main shop there — a cold shop, a hot shop and a
pastry-cook’s shop. Salads, snacks, sandwiches, cuts of cold meat and fish and desserts are made
in the cold shop. Soups, hot meat and fish dishes and sauces are prepared in the hot shop. In the
pastry-cook’s shop they make tarts, patties, fancy cakes, etc.

The kitchen staff begin their work at 7 o'clock. We, student cooks had to come to the
restaurant at 10 o'clock. Each of us was told to go to one of the shops. There we got a program
for the working day. Usually we prepared sandwiches, fruit salads and canapés for breakfast. We
cut bread, ham, sausage and vegetables to put on canapés. We also decorated them with herbs
and little figures made of carrots, cucumbers, tomatoes, etc. Breakfast was served from 8 till 12.
At 11 o'clock we began to help the cooks by preparing dishes for lunch. Student cooks were
usually trusted to cut vegetables and make sauces for desserts: strudels, ice cream, tarts and
puddings.

Exercise 2. 3anuimuTe YncIuTeIbHbIE

1. 708,948, 273,563-wii; 35.607— pacnucaTh CJI0BaMH TO-aHTITUHCKH.

2. 19t 18cwt. 171b. — mepeBecTH B pyCCKHE MEPHI M 3alMCATh M paclucaTh pe3yIbTar
CJIOBAMH MO-aHTJIMMCKH.

Exercise 3.IloctaBbTe TrJarojbl B HeoOXoauMoii (opmMe u mepeBeauTe
NnpeaJioKeHne Ha PyCCKUH A3BIK:

1. What he (do) in the evenings? - He usually (play) chess or (watch) TV.

2. Twon’t go out now as it (rain) and I (not to have) an umbrella.

3. The last train (leave) the station at 11.30.

4. | (introduce) to him last week but I am afraid | (not, recognize) him if I meet him
again.

5. 1 (not, see) anything of Moscow yet..

Exercise 4. IlepeBeauTe 3aKa3 HA AHTJIMIACKHI SI3bIK M 3aNHIIATE PACHOJIOKEHHE
CTOJIOBBIX IPUHALJIE/KHOCTEN Mepe/ MoceTUTeIeM MPH CJIeAyoleM 3aKase:

33. Okporika

34. I1acta Kap6onapa.

35. Canat «OnuBbe»

36. bokai kpacHOTo BHHA.

Variant 10
Exercise 1. IIpournTe U NepeBeANTE TEKCT, BHINMMIINTE CKa3yeMble H YKAXKHTE UX
(¢popmbl.
| spend a lot of time at the college that is why it's necessary to have a snack time there.
During the break | go to have lunch to our college canteen. It's always full of people at this time.
| go to the service counter and line up. There is self-service at our canteen. Sometimes it takes
quite a lot of time to stand in the line and | have to gulp my lunch in five minutes.



The choice of dishes in our canteen is rather rich, the quality of food is good and the
prices are reasonable.

To begin with, I usually have some salad — tomato and cucumber salad or mixed salad.
For the first course | have soup — fresh cabbage shchee, solyanka, pea soup or maybe some fish
for a change. For | the main course | have meat or chicken dishes, for example steak, meatballs
or roast chicken with spaghetti or potatoes (mashed or fried). For dessert | usually have fruit
juice or a cup of tea with a bun. | take them from the counter, put on my tray and go to the
cashier's desk to pay the money. Then I take a seat at any vacant table.

Besides the kitchen staff staff and the cashier two or three students on duty help to clear
the plates and cups off the tables and to keep order in the canteen.

EXEFCiSE 2.HepeBezmTe CJIeaAyrmue nNpeajioKeHusi, NIOAYCPKHUTE B KAKA0OM U3 HUX
rjiaroJji-ckasyemMoe, onpeaeJiure ero BUI0BpeMeHHyo ¢opmy.

1.  The weather changed for the worst. It (rain) heavily.

2. The windows (break) by the strong wind..

3. They (to work) next Saturday.

4.  He (to turn) on the television to watch cartoons yesterday morning.

5. 1 (to be) very busy last summer and I (not to go) there.

Exercise 3. 3anummTe YHCIAUTEILHBIE

3. 670,123; 56,098-i1; 34.056 — pacrmcaTh CIIOBaMH ITO-aHTIIUHCKH.

4. 17t 17cwt. 13Ib. — mepeBecTH B pycCKHE MEPhI M 3aMUcaTh U PacucaTh pe3yibTaT
CJIOBaMH T10-aHTJIUHUCKH.

Exercise 4. IlepeBeanTe 3aKa3 HA AHTJIMHCKHIl SI3BIK W 3aNUIIMTE PACHOJIOKEHHE
CTOJOBBIX le/[Ha)I.He)KHOCTeﬁ Inepea moCEeTUuTEJIEM IpU CJICAYIOUIEM 3aKa3e:

37. Bopi

38. KaprodenpHoe mope ¢ KOTICTOH MO-KHEBCKH.

39. Canar «Ile3aps ¢ MOPETPOIYKTaAMI

40. bokan 6penu.



