MIHICTEPCTBO OCBITH I HAVKU VKPATHUI
MIKHAPOJIHMIA I'YMAHITAPHAN YHIBEPCUTET

Kadenpa iHo3eMHIX MOB IpOQECIHHOro CIiNKyBaHHS

£ Pﬁk‘fﬁp}ﬁ'}l{ﬁa JHOTO TYMAaHITapHOI©

;e:p'CHTeTy IL.10.H., Ipodecop

Koctaatin 'POMOBEHKO

}>.cepnﬁfﬂ 2024 p.

POBOYA IIPOTPAMA HABYAJIBHOI AUCHUILITHA

IHO3EMHA MOBA (3A IPO®ECIMHWM CIIPSIMYBAHHSIM)

["anysb 3nans 18 «BupoOHUIITBO TA TEXHOIOLII»
CreniansHicTe 181 «Xap4oBi TEXHOIOLI»
Ha3sBsa ocBiTHBROI nporpamu Pecropanni Texsomorii

PiBeHb BHINOI OCRITH fepmmii (OaKaJIaBPChKHM ) PiBEHb

Opneca - 2024 pix




PoGoua nporpama 3aTBep/KeHa Ha 3aciflaHHi kadeJpy IHO3EMHHUX MOB

npodeciiiHoro crinkyBaHHs mporoxon Ne | rix 29 cepmas 2024 poky.

Po3poOHuku i BuKIanaui

KourakTHU#
TeJ.

E-mail

npoteciiHOro ChijiKyBaHH,
noktop dinocodii, goreHT,
I'pomoBenko Bikropis
BoaogumupiBna

JOLEHT Kadeapy 1HO3EMHUX MOB +38073-200-28-88

mguimps(@ukr.net

3aBijyBay Kadeapu iHO3eMHUX MOB MPpodeciiHHOTQ CITUIKYBaHHS

1.¢.H., mpodecop

I"apaHT OCBiITHBOI TIpOTpaMu
AOLEeHT Kadenpu

rOTEJIbHO-PECTOPAHHOTO Ta TYPUCTHIHOTO Oi3HECY

VYiaromkeso
HavanpHuk HaBuambHOTO BiALTY

e

Jelwi £~ Bipa MI3ELIBKA

é J:/ JIronmua TiToMup

Jlapuca PAMYEBA

y



1. OIMC HABYAJIBHOI TUCIATLITHHA

Xapax’repncn{xa HaBYaJILHOI

" ; I'anysb 3HaHb, HAPAM MiATOTOBKH, JAHCUHILTIHH
HaHMBHyBaHHH NMOKa3HHUKIB : ep s i .
OCBiTHLO-KBaJlipikauiiinuii piBeHn HeHHa dopma 3a04Ha Gopma
HaBYaHHA HaBYaHHA
18 «BUpoOHHULTBO Ta TEXHOJIOTIT» 000B’s3K0Ba
Kinekicts kpenuTin — 12 Pik miaroToBkmu;
’ 1-i ; 4-i
T . 181 «XapuoBi TEXHOJIOTII»
360 " . ‘ Cemectp
TOIUH — «PecTopanHi TexHOJIOTI» 5 = " »
p 1-2-i1; 7-8-it 1-2-i1; 9-10-i
Jlexuii

IIpakTHuHi, ceMiHapcbKi
180 rop. 40 rop.
JlabopaTophi

MoBa HaBYaHHS — PiBeHp BUILO] OCBITH —
aHryilcoKa, ykpainceka [IepIInii (bakanaBpChKuii) piBeHb

Camocriiina poGora
Ta iIHIUBiAYaJIbHI 3aBJaHHS

180 rop. 320 rog.
Bua xontpouio:

3anik-ek3aMeH I 3anmik-eKk3aMeH

«Inozemna mMoBa (3a nmpodeciiiHHM cnpsAMyBaHHsM)» € 000B’s3K0BO y mpodeciiiniil miarorosui
3100yBayiB BHINOI OCBiTH, po3pobnena ms cryaentis [ ta IV kypcis GakanaBpaty meHHOI Ta 3a04HOT
(opm napuanms cnerianpHocTi 181 «XapwoBi TexHoNOrIi, MMiJ Yac BHBYEHHS SKOTO BiIOYBacThCs
(bopmyBaHHs BCiX HABHYOK MOBICHHEBOI MisNBHOCTI — YHTAHHA, ayAiFOBaHHSA, MHCbMa Ta TOBOPIHHS,
3HAaHHA AKMX 3a0e3nedyye CTyJeHTaM MOXIIMBICTH BECTH PO3MOBY, CIIyXaTH 1 PO3yMIiTH iHO3eMHe
MOBJICHHA. JlMCUMIUTIHA BiNOBiNAa€ OCBITHBO-KBaNi(iKAlIHHAM BHMOram 100 IMiATOTOBKH (axiBIsa
OakaaBpCbKOro piBHA Ta IOCifae IMPOBiAHE Micie B cucTeMi npodecifiHol miroToBKH MaltbyTHEOTO
(haxiBls B rajry3i BApOOHHUIITBA Ta TEXHOJIOITI,

Meroro BMBYEHHS QUCHMILIIHU «]HO3eMHa MOBa (3a mpod)eciiHUM CIIPAMYBaHHAM)» € PO3BUTOK
Y CTYIEHTIB aHITIOMOBHOI KOMYHIKAaTHBHOI KOMIIETEHIi y BCiX BHJaxX IHIIOMOBHOI MOBJIEHHEBOL
NiSNbHOCTI (YMTaHHI, TOBOPiHHI, ayMifOBaHHi, NHCBMIi), &, TAKOX, BJOCKOHAJEHHA HaOyTHX Ha
MONEPENHEOMY €Talli HaBYaHHs 3aralbHUX (3HAHHA CBIiTy, COLIOKYJBTYPHI 3HAaHHSA, MiXKYIBTYpHE
YCBIIOMIJICHHS, BMIHHS Ta HaBHYKH, «KOMIIETCHIliA ICHYBaHHS», BMIHHA YYHMTHCA, MOBHA i
KOMYHIKaTMBHA CBIIOMICTh, 3aranpHi (OHEeTHYHi 31i0HOCTI, €BPUCTHYHI BMIiHHSA) T4 KOMYHIKATUBHHX
KOMIIETEH N (JIIHTBICTHYHOI, JISKCHYHOT, rpaMaTHYHOI, ceMaHTHYHOI, oHosoriunoi, opdorpadiunoi).
Mera JuCIMIUIIHE TIONIATAa€E Y OBOJIOAIHHI TEOPETHYHUMH 3HAHHSAMH Ta MMPAKTHYHUMH HABMYKAMH 11010
aHIJIOMOBHOTO CIIJIKYBaHHSA B THMIIOBHX aKaJeMiuHHX i npodeciiiHuX cCHTyamisx muisxoM (popMyBaHHS
KOMYHIKaTHMBHOI MOBJIEHHEBOI KOMIIETCHTHOCTI Ha piBHi B2, skuii 3a6e3nedye MOMIHBICTD CIINIKYBaHHS
y npodeciiiHOMy cepeOBHINi, BH3HAYATH Ta pO3B’A3yBaTH CKIaOHi 3amaui i mpoGiemu,
BHKOPHCTOBYBAaTH Npodeciiino-npodinboBaHi 3HaHHS, YMIHHS ¥ HABHYKH B rajy3i (yHOaMEHTaJIbHHX
PO3ILIIB XapuOBUX TEXHOJIOTTH.
IlepenymoBu aiia BUBYEHHSA AMCHHILTIHE «[HO3eMHa MOBa (3a podeciiHuM CIpAMYBaHHAM)»

(aHryiificbka MOBa) € piBEHb BOJIO/IHHS aHIJIIHCHKOK MOBOIO CTyIeHTaMH 1 poky HaB4yaHHs — A2 (3rigHO
3 HarionanbHoO0 porpamMoro aHriiiichkol MoBU mpodeciiHOro ClijIKyBaHHs UL BUILUX HABYATbHHUX
3aKIaziB Ta €BponeidChKHMH PeKOMEHAALIAMH B rayy3i MOBHOI ocBiTH). JlaHuii Kypc € CBOEpiTHUM
BCTYIIOM J10 000B’SI3KOBUX Ta BHOIPKOBHX JHUCIMIUIIH 3 XapYOBUX TEXHOJIOTIH.




2. OYIKYBAHI KOMIIETEHTHOCT], SIKI INTAHYETHCS COOPMYBATH
TA JOCSITHEHHS ITIPOI'PAMHUX PE3YJIBTATIB

Y upoueci peanizamii nporpaMu JUCHHUILIIHY «[HO3eMHa MOBa (32 MPOdeCcitHAM CIPAMYBAHHAM )»
(opMyIOThCS HACTYIIHI KOMIETEHTHOCTI i3 MepefayeHNx OCBITHHOIO TPOrPaMoIo:
InTerpanbHa KOMIETEHTHICTL

3parHicTh pO3B’A3yBaTH CKIIaJHi CIeliaTi3oBaHi 3aja4i Ta NPaKTHYHI Opo6GIEMH TEXHIYHOTrO Ta
TEXHOJIOITYHOTO XapakTepy, IO XapaKTePH3YIOThCs KOMIUIEKCHICTIO Ta HEBH3HA4YEHICTIO YMOB Y
BUPOOHMYMX YMOBAaxX IiINPHEMCTB XapyoBOI NPOMHMCIOBOCTI Ta PECTOPAHHOrO TOCIOAAPCTBA Ta Y
MIPOLIEC] HABYAHHS, IO Iepeadayac 3aCTOCYBaHHs TEOPETHYHHX OCHOB T4 METOJIIB Xap4OBHX TEXHOJOTIH.
3araiabHi komnerentHocti (3K)
3K 2. 31aTHICTE BUUTHCA I OBONIO(IBATH CYYaCHUMH 3HAHHAMH.
3K4.Hapuuku BUKOpUCTaHHS iH(poOpMauiiHux 1 KomyHikamiiimux Ttexnosnoriit. 3K 8. 3marmicts
IIpaLlOBATH ABTOHOMHO.
3K12. 3naTHIiCT CHINKYBATHCS IHO3EMHOIO MOBOIO.
Soft skills:

* KOMYHIKATHBHIi HABHYKH: THCHbMOBe, BepOaibHe ¥ HeBepOalbHE CHIIKYBaHHSA iHO3EMHOIO
MOBOIO; YMiHHS TPaMOTHO CIIIJIKyBaTHCS 1O e-mail; BECTH Cymepeukd i BiZICTOIOBAaTH BIIAcHY
TIO3HILi0, CIJIKYBaHHSA B KOHGIKTHIl CHTyallil; HABUYKYM CTBOPEHHS, KEPyBaHHS H MoGY0BH
BITHOCHH Y KOMaH/I].

* YMiHHS BHCTYNATH TPHBCETIONHO: HABHYKH, HeOOXiaHI s myGui4HOro BHCTYIy,
IPOBE/CHHS NMpe3eHTAaIlii.

* KepyBaHHH YACOM: YMiHHS CIPaBIISATHCS i3 3aBJJaHHAMH BYACHO.

* THYYKICTL i aJanTHBHICTL: THYYKICTh, aJalTHBHICTh 1 3JaTHICTh 3MIHIOBATHCA; YMiHHS
aHaJIi3yBaTH CHTYAIlil0, OPIEHTYBATHCA HA BUPILIEHHS MPOGIEMH.

e JIilepChbKi AKOCTi: yMiHHA CIOKIMHO NpaIfoBaTH B HAIpPYXKEHOMY CEpENOBHMIN; YMiHHS
YXBaJIOBATH PillIEHHS; YMiHHS BCTAHOBJIIOBATH METY, IUIAHYBaTH.

e ocolucTi SIKOCTi: KpeaTMBHE i KPUTHYHE MHCICHHS; €THKA MOBEIiHKH, TEPIiHHS, YECHICTB,
1oBara 710 OTOYYIOUHX.

CneniannHi (paxosi, npeamerni) komnerentnocri (CK)
CK6. 3partmicTs ykIagaTH ALIOBY MOKYMEHTAIKd Ta MPOBOAMTH TEXHOJONIYHI Ta €KOHOMIidHI
PO3paxyHKH.
CK12. 3patnicTe ¢(opMyBaTH KOMyHIKalifiHy CTpaTeriioc B Tajly3i XapyoBHX TEXHOJIOTii, BeCTH
npodeciiiHy IHCKYCiIO.
Hapuanena pucnmmina «IHo3eMHa MoBa (3a mpodeciiiHuM crpsmyBaHHAM)» 3abesmeuye
JOCSTHEHHA NPOrpaMHUX pe3yabTaTis HapuaHHus (PH), nepenbaueHuX 0CBITHBOK IPOrpaMoIo:
PH 2. Busasmatu TBOpYy iHINIaTUBY Ta mmiABMILYBaTH CBiH npodeciiinuii piBeHb MNIIAXOM
IIPOJIOBIKCHHS OCBITH Ta CAMOOCBITH.

PH 4. Ilposoautu nomyk Ta oOpobKky HaykoBo-TexHi4HOi iH(opMamii 3 pisHEX mKepen i

3aCTOCOBYBATH i1 JUIsSl BUPILIEHHS KOHKPETHHX TEXHIYHHUX 1 TEXHOIOTIYHHX 3aBaHb.

PH 18. Maru Ga30Bi HaBHYKH HPOBCACHHA TCOPCTHYHHX Ta/abo €KCHEPUMEHTAJIbHHX HAyKOBHX

IOCJIiJUKEHD, 1110 BAKOHYIOThCS iHAMBIAyalbHO Ta/abo y CKIIajli HAYKOBOI IPyIIH.
PH 19. TlinBuinysati eeKTHBHICTS POOOTH IHULSIXOM [OEIHAHHS CAMOCTIHHOT Ta KOMaH/HOT po6OTH.
PH 22. 3niiicHioBaTH MHiMOBY KOMYHIKaliio B mpodeciiiHiii cdepi yKkpaiHCHEKOIO Ta iHO3EMHOIO
MOBaMH.

3anjaHoBaHi pPe3yJIbTATH HABYAHHS 32 HABYAJIBLHOIO JHCIHILIIHOIO

3asoanna:
- YAOCKOHAJIMTH KOMYHIKaIii{HI HAaBHYKH IHO3EMHOIO MOBOIO;
- PO3BUTH HABHYKHA MPAKTHYHOIO BOJOIIHHS IHO3EMHOIO MOBOIO B pIi3HMX BHIAaX MOBJIEHHEBOI
HisTBHOCTI B 0OCS31 TeMaTHKH, 3yMOBIEHOI moTpebamu cdep MaiibyTHBOT AisnbHOCTI (0cOGHETOI,
nmy0miuHoi, mpodeciiiHoi, OCBITHEOT);
- BJIOCKOHAIIMTH BKe HaOyTHX BMiHb 3 JIGKCMKH Ta TpaMaTHKH uepe3 OINpAllOBAHHS HOBITHLOI
aBTEHTHYHOI aHTJIOMOBHOI iHopMartii;
- IPOJYKYBAaTH JiaJIOri4He Ta MOHOJIOTIYHE MOBIICHHS Y MEXKaX 3arajibHOI TEMAaTHKH;




- HABYMTHCA MPALIOBATH B KOMaH/Ii Ta IPOBAIUTH IIPOEKTHY JisUIbHICTE;
- PO3ILIMPHTH CIOBHHKOBHH 3amac (aXxoBUX TEPMiHiB.

3. IPOT'PAMA HABYAJIBHOI JUCOHUTIIJITHA
I kype, I cemecTp
Tema 1. A Personal Profile.

Communication in social, academic and professional environments. Personal information. Filling out
forms (questionnaires) with personal information for participation in exchange programs, grant
applications. Foreign language writing in a scientific and professional environment. Features of the
format of different genres and types of academic and financial reporting.

Tema 2. Categories of catering

Read the conversation in a cafe between a waiter and a customer and complete it with the expressions
from the box. Then listen and check your answers. Write a short entry for an online guide about the
catering services available in your area. Include a general introduction and some specific
recommendations.

Tema 3. Food Technologies

Decide which type of service you would choose for a restaurant you run and write a short paragraph about
the reasons for your choice. Role play a conversation between a customer and a waiter. Take turns to play
each role

Tema 4. Kitchen staff. Front-of-house staff.

Write what the responsibilities are and who the person reports to, but do not write the job title so that your
classmates have to guess which job you are describing. Complete the conversations below between
customers and different front-of-house staff with the expressions from the box.

Tema 5. Food and Meals in Ukraine.

You are a food and beverage manager and a head chef. Design a menu for your restaurant. Decide first
which kind of menu you want to offer (bar, fast food, a la carte, vegetarian, etc.); then decide which
courses you will offer (appetizers, light bites/starters, rice/pasta dishes, main courses, side orders, salads,
sandwiches, desserts, etc.). Do not forget the key points for writing a good menu.

Tema 6. Clothes. Hygiene. Read these kitchen rules and complete them with the missing information
from the box. You can refer back to the text for help. Choose the five most important personal hygiene
rules and design a poster with words and pictures to illustrate them.

Tema 7. Food and Meals in the World.

Write a short paragraph about Moroccan food for a food website.

Tema 8. Kitchen areas. Kitchen machinery and equipment. Materials.

Complete the conversation between a restaurant manager and a head chef about a kitchen design. Role
play a conversation between a food and beverage manager and a head chef. Discuss the type of kitchen
design you want. Use the conversation in exercise 5 and the suggestions below to help you.

Tema 9. Methods of Cooking., Write down what you usually eat every day, then ask your partner about
what he/she usually eats and make notes. Look at the ingredients of this typical British rhubarb crumble
and cream recipe and complete the preparation method with the right ones

Tema 10. Food. Nutrients. Cooking techniques.

You are contestants on a well-known TV show where you have to quickly create a main course and a
dessert in just 30 minutes with limited ingredients. You have all the ingredients in the table in exercise 8
and you can use any techniques you want. Discuss what you are going to make and how you are going to
make it.

I kypc, II cemecTp

Tema 11. Food. Nutrients. Cooking techniques. / food Nutrients. Cooking technique.

EP- European plan: Without food; CP - Continental Plan: Continental breakfast only or as directed;

MAP - modified American plan: American breakfast and dinner; DP - Pension Demi: continental breakfast
and lunch or dinner at the table; AP- American Plan: American breakfast, lunch and dinner; FP-Full board:
continental breakfast, tabloid, lunch and dinner

Tema 12. Dishes. Courses. Types of menus

1)Eat a variety of foods (vegetables, meat, fish, etc.); 2) Since seasonal foods are always the best and
cheapest, prioritize them; 3) The choice of dishes when preparing the menu must be reviewed very

5




carefully; 4) Buying quality products is the basis of good cooking.

Tema 13. Food and Health.

Something about food standards. Fast food.

Tema 14. Different service techniques Types of crockery, cutlery and serving plates/dishes.

Talking about boiling, poaching, braising, frying, roasting, baking, steaming and to some extent stewing,
sautéing. Talking about food such as stock or wine, immersed in fat or oil, exposed to dry heat, exposed
to steam, exposed to contact with hot fats.

Tema 15. Fruit.

Fruits are the means by which angiosperms spread their seeds. Consequently, fruits make up a significant
proportion of the world's agricultural production, and some (such as the apple and pomegranate) have
acquired great cultural and symbolic significance

Tema 16. Ingredients. Cooking techniques. Customs and traditions.

Customs are an important aspect of culture. Custom can be a form of cultural representation.

Tema 17. Vegetables.

Discuss the advantages of organic versus non-organic vegetables. How does agricultural technology
affect the quality of vegetables? What traditional dishes in your country use vegetables? How can
vegetarians get enough protein from vegetables? What is the impact of growing vegetables on the
environment?

Tema 18. Types of bars. Drinks. Equipment.

Your bar needs experienced bartenders who know how to work professionally behind the bar and provide
customers with drinks of the same quality and taste. To do this, bartenders need more than just the right
alcohol, mixes, and other ingredients used to make drinks. They also need the right tools to mix and serve
drinks quickly and efficiently. Will tell in English.

Tema 19. Bakery Goods.

Baked goods are foods made from dough or batter and prepared by baking, a cooking method that uses
prolonged use of dry heat, usually in an oven, or in hot ashes or on hot stones. The most common baked
goods is bread, but many other types of food are also baked. Will tell in English.

Tema 20. Types of crockery, cutlery and serving plates/dishes.

IV kype, VII cemecTp

Tema 21. Milk and Dairy Products.

Dairy products or milk products, also known as lacticinia, are food products made from (or containing)
milk. The most common dairy animals are cow, water buffalo, nanny goat, and ewe. Dairy products
include common grocery store food around the world such as yogurt, cheese, milk and butter. Dairy
products are consumed worldwide to varying degrees. Some people avoid some or all dairy products
because of lactose intolerance, veganism, environmental concerns, other health reasons or beliefs.

Tema 22. Making complaints.

How to file a complaint against a firm or advisor?

Tema 23. Meat, Poultry and Fish.

What is in the lean meat and poultry, fish, eggs, tofu, nuts and seeds, and legumes/beans group?

Tema 24. Explaining problems.

How to describe the problem so that everyone can understand it?

Tema2 5. Methods of Food Preservation.

What is food preservation? Purposes of preservation of food products. Understanding of food
preservation techniques and methods. The importance of food preservation methods. Types of food
preservation methods with examples

Tema 26. Apologizing.

On apologies in cultures of negative and positive politeness.

Tema 27. Healthy Food. Healthy Eating.

The recommended number of servings for each food group is different for children, adolescents, women
and men.

Tema 28. Offering solutions.

Are you ready to move from selling products to offering solutions?

IV kype, VIII cemectp

Tema29. Beverages: Coffee, Tea, Cocoa, and Chocolate.




What are the alternatives to tea, coffee or chocolate? Are there any foods that can replace these drinks?
Tema 30. Kitchen design.

The kitchen is the heart of the house. It's the most versatile room in your restaurant, from dinner parties to
midnight snacks. What areas need improvement?

Tema 31. National Cuisine.

Write a recipe of your favorite dish.

Tema 32. Most popular ethnic restaurants.

The most popular foreign cuisine in the USA.

Tema 33. Antidepressant Food.

Traditional Thanksgiving poultry contains the protein building block tryptophan, which your body uses to
make serotonin. It's a brain chemical that plays a key role in depression, researchers say. In fact, some
antidepressants work by affecting the way your brain uses serotonin. Can you get the same mood-
boosting effect from chicken and soy?

Tema 34. Typical English recipe.

Name the most popular recipes of British cuisine.

Tema 35. Food Technologies Jobs. Careers in Food Science.

What careers are in demand after a bachelor's degree in food science and nutrition, food science and
technology, or nutritionist/nutritionist?

Tema 36. Different types of menus.

What is a menu? Menu definition. How many types of menus are there? What are the five types of menus?
What is an a la carte menu? What is the Menu Du Jour? What is a loop menu? What is a static menu?
What is a fixed menu?

4. CTPYKTYPA HABYAJIbHOI JUCLIUIIJITHA

KinbkicTs roaun
AeHHa gopma 3aouna dopma
HasgsH 3micToBHX MoayTiB i Tem Y YoMy Huc Y ToMy Hem
Ycbhoro caM. |yCboOro caM.
JIEKLL. (MpaK p05. JIEK. |[IpaK poﬁ.
Tema 1. A Personal Profile. / Ocobuctuii npogins 8 - 6 2 8 - | 2 6
Tema 2. Categories of catering / Kareropii 8 - 6 2 10 - - 10
IPOMAJICBKOTO Xap4yyBaHHs
Tema 3. Food Technologies /Xapuosi TexHomorii 10 | - 6 2 8 - | 2 6
Tema 4. Kitchen staff.  Front-of-house staff./| 8 - | 6 2 10 - - 10
ITepconan kyxHi. [lltaTHuit nepcona.
Tema 5. Food and Meals in Ukraine. / Ilpoxyktu| 10 - | 6 - 8 -2 6
XapuyBaHHs B YKpaiHi.
Tema 6. Clothes. Hygiene / Ouar. Tiriena 8 - | 6 2 10 | - | - 10
Tema 7. Food and Meals in the World. / Ixa Ta 10| -1]6 4 8 -2 6
XapyyBaHHA Y CBITI.
Tema 8. Kitchen areas. Kitchen machinery and 10 - 6 4 10 - - 10
equipment. Materials. / Kyxouui 30um.
Kyxonna TexHika Ta obmagHanus. Marepianu.
Tema 9. Methods of Cooking / Criocobu 10 | - | 6 4 8 -2 6
IPUTOTYBAHHS
Tema 10. Food. Nutrients. Cooking techniques. / 8 -1 6 2 10 - - 10
xapyyBaHHs. [loxuBHi peqoBunu. TexHika
IPUTOTYBAHHSL.
2 | - [ 60| 30 90 - |10 | 80
Ycwvozo cooun
HIICYMKOBUU KOHTPOJIb — 3anix
Tema 11. Food Processing/ O6po6ka xapuoBux 8 - | 6 2 8 - |2 6
IIPOIYKTIB
Tema 12. Dishes. Courses. Types of menus/ [Tocyn. 8 - | 6 2 10 - | - 10




Buau MeHro.

Tema 13. Food and Health / Ixxa Ta 3m0pos's 10 | - | 6 4 8 2 6
Tema 14. Different service techniques/ Pi3ni Texniku| 8 -1 6 2 10 - 10
o0cyroByBaHHS.
Tema 15. Fruit / ®pykrn. 10 | - | 6 4 8 2 6
Tema 16 Ingredients. Cooking techniques. Customs| 8 -1 6 2 10 - 10
and traditions / Iurpemientn. Texuika
IPUTOTYBaHHs. 3BHYAl Ta Tpaauiii
Tema 17. Vegetables / Ooui. 10 | - | 6 4 8 2 6
Tema 18. Types of bar Drinks. Equipment/ Buu 10| -] 6 4 10 - 10
Oapuux Hamoie. O0JaHaHHSA
Tema 19 Bakery Goods / Xni6o6ynouni Bupobu 10 | - | 6 - 8 2 6
Tema 20. Types of crockery, cutlery and serving 8 - 6 2 10 - 10
plates/dishes/ Bunu mocymy, cTonoBux
NPHIIAIB i Tapinok/Bron [uis cepBipyBaHHsL..
Yevozo zooun 90 - 160 | 30 90 10 | 80
IIJICYMKOBHMIM KOHTPOJIb — ex3amen
Tema 21. Milk and Dairy Products / Monoko Ta 12 | - | 4 8 12 2 10
MOJIOYHI IPOYKTH
Tema 22. Making complaints / Ckiaganns ckapr. 12 - 4 8 10 - 10
Tema 23. Meat, Poultry and Fish / M'sco, ntuus ta| 12 - | 4 8 12 2 10
puba
Tema 24. Explaining problems/ Iloscuenns| 12 - | 4 8 10 - 10
mpobiieM.
Tema 25. Methods of Food Preservation / Croco6u| 12 - | 4 8 12 2 10
KOHCEPBYBaHHS XapYOBHX IPOIYKTIB.
Tema 26. Apologising/ Bubauaiouuce. 12 - | 4 8 10 - 10
Tema 27. Healthy Food. Healthy Eating / 3nopose 10 - | 4 6 14 4 10
XapuyBaHHSL
Tema 28. Offering solutions / ITpononysatu pimenns| 8 - 12 6 10 - 10
Yevozo zo0un 920 - 130 60 920 10| 80
IICYMKOBUM KOHTPOJIb — 3aik
Tema 29. Beverages: Coffee, Tea, Cocoa, and 12 - | 4 8 12 2 10
Chocolate / Hanoi: xaBa, 4aii, Kakao, IIOKOJIA]]
Tema 30. Kitchen design / [luzaiin kyxHi. 12 - | 4 8 10 - 10
Tema 31. National Cuisine / HartionayipHa KyxHsl. 12 - 4 8 12 2 10
Tema 32.Most popular ethnic restaurants/| 12 | - | 4 8 10 - 10
Hadinonynsipuimi eTHiuHi pecTopany.
Tema 33.Antidepressant Food/ AuTtuenpecuBHa ixa. | 12 - | 4 8 12 2 10
Tema34.Typical English recipe/TunoBuit| 12 - | 4 8 10 - 10
AHITHCHKUIA PENIENT. .
Tema 35. Food Technologies Jobs. Careers in Food 10 - | 4 6 14 4 10
Science / PoGoTa B Xxap4oBUX TEXHOJIOTifAX.
Kap'epa B xapuosiii ranysi.
Tema 36. Different types of menus/ Pisui Bunu meHo| 8 - | 2 6 10 - 10
Ycwvozo zooun 90 - 130 | 60 920 10 | 80

[TIICYMKOBHWM KOHTPOJIb — ek3amen

5. MUTAHHS 10O IPAKTUYHUX 3AHSATDH
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Ha3zBa Temu

NEeHHa
thopma

3a04Ha
(opma

I kype, I cemecTp

Tema 1. A Personal Profile.

Crparerii mpoBeAeHHs JOCIIIKEHB: MOIMIYK, mia6ip, 06pobaeHHs Ta aHai3 HAyKOBO]|
Ta npodeciiHoopieHTOBaHOI NiTeparypy Ta il 00mik( CKIagaHHs HOTATOK, IIaHy,
00JiKOBOI KapTKH MPOYHTAHOrO, Bi3yami3allis TeKCTy Ta CKJIaJaHHS KapTH]
MHCJICHHS).

6

2

Tema 2. Categories of catering

[IpounTaiite po3mMoBy B Kade Mixk odiuianTom i KiieHTOM i JONMOBHITH ii BHpazamu 3
pamkH, IToTiM mociyxaiiTe i nepesipre cBoi BiamoBini. HamuuriTe kopoTKuil 3amuc
JUis OHJIAWH-IOBIJHHUKA IIPO TIOCAYTH TPOMAACHKOIO XapuyyBaHHs, JOCTYIIHi Y|
BALIOMY perioHi. BKIIIOYITE 3aranbHui BCTY i esiKi KOHKPETHI peKOMEH Iallii.

Tema 3. Food Technologies

BupiiiTe, AKUH THII TOCIYT BU 6 BUOPaIH Ul PECTOpaHy, IKHM KepyeTe, i HalHIIiTH
KOPOTKHI aparpad) mpo IpHYHHH Bamioro Bubopy. PoikoBa po3MoBa Mi KJIi€HTOM i
oginianToM. ITo 4yep3i rpaiite KOKHY POJIb.

Tema 4. Kitchen staff. Front-of-house staff. Hamumuite, sxi 060B’s3kH Ta Komy|
NiANOpsAKOBaHa ocofa, ajie He MNHUINTh Ha3By MOCagH, 06 OJHOKIACHHKH
3Jlorajianmcs, Ky poboTy BU onucyete. JIONOBHITh HaBeIEeHI HHXKYE PO3MOBU MiX]
KIIIEHTaMH Ta Pi3HUMH IIEPCOHATIOM, SIKi IIPAIliOIOTh Ha QPOHTI, BUPa3aMH 3 PAMKH.

Tema 5. Food and Meals in Ukraine.

Bu MeHemkep 3 XapuyBaHHS Ta HamoiB i med-Kyxap. Po3po6iTh MeHIO A CBOTO
pecropany. Cnovarky BHpIllIiTh, SIKe MEHIO BH XO4YeTe 3alpoIoHyBaTH (6apHe,
Gact-Qyn, a ns kapT, BeretapiaHChKe TOILIO); MOTIM BHPILIiTh, AKi CTPaBH BH
3arporoHyeTe (3aKyCKM, JIETKi 3aKycKu/llepun CTpaBH, CTpaBH 3 PHCY/IACTH,
OCHOBHi CTpaBM, TapHipH, calaTH, CeHjBi4i, gecepTu Tomo). He 3abysaiite mpo
KJIFOYOBI MOMEHTH ISl CKJIAJAHHS TAPHOTO MEHIO.

Tema 6. Clothes. Hygiene.

[[pounTaiiTe i KyXOHHI IpaBHIIa Ta JONOBHITH IX BIICYTHIMH JaHUMH 3 KOpoOKH. Bu
MOXXETe MOBEPHYTHCA 10 TEKCTY A1 OTPHMAaHHSA JOMOMOrH. Bubepith m’saTh
HalBaXX/IHBINIMX IpaBHI OCOOMCTOI Tiri€HM Ta po3pobiThk IUIAKaT 3i cIoBaMHU Tal
MaIFOHKaMH JUIA 1X UTIOCTpallii.

Tema 7. Food and Meals in the World
Hanuiuite KOpoTKuit maparpag npo MapoKKaHChKy DKy Uit BeG-CaliTy mpo 1xKy.

Tema 8. Kitchen areas. Kitchen machinery and equipment. Materials.

3aBeplIiTh PO3MOBY MEHEKEpa pecTopaHy 3 mied)-KyXapeM I[po Ju3aiiH KyXHi.
PosiboBa po3MoBa MiXK MEHEDKEPOM 3 XapuyBaHHsS Ta HamoiB i med-KyxapeM.
O6rosopith TN qU3aliHy KyXHi, akHil BH Xouere. Ckopucraiitecs Gecijioro y Brpasi 5
i HaBeJIeHUMH HHYKUE TIPOTIO3ZHIIAMH, 1106 TOTOMOTTH BaM.

Tema 9. Methods of Cooking.

3anmuIIiTh, 0 BH 3a3BHYai ICTe MOJHS, IOTIM 3aMTaiTe CBOro MapTHEpa Ipo Te, 10
BiH/BOHA 3a3BHYai iCTh, i pobiTh 3amucu. [1oUBITECS HaA IHTPEiEHTH 1ILOTO THIIOBOTO
OpUTaHCBKOTO pENENTy KpeMy 3 pEBEHIO Ta KpeMy Ta JOMOBHITH cIOci6
[IPUTOTYBaHHs NOTPIOHUMH.

10

Tema 10. Food. Nutrients. Cooking techniques.

Bu yyacHHKM BiZOMOro TeNeBi3iHHOrO IOy, J€ BaM MOTPIOHO IBMAKO IPUIOTYBATH
OCHOBHY CTpaBy Ta JecepT ychoro 3a 30 XBWIMH i3 0OOMEXKEHOIO KiNbKiCTIO
inrpenieHTiB. Y Bac € Bci iHrpegientd B Tabnuui y BopaBi 8, i BH MoxeTe
BUKOPUCTOBYBATH OyIb-iKi TEeXHIKH, fKi Xodere. OOroBopite, 1m0 BH 30HpacTecs
OOUTH i SIK B 30MpaeTecs 1ie poOUTH

Yevozo 2o0un

60

10

[IJICYMKOBUM KOHTPOJIb — 3anik




I kype, IT cemectp

11

Tema 11. Food Processing.

EP- CBponeiicbkuii mian: bes xapuysanns

CP - KonTHHEHTaNBHUH [UIAH: JIKIIE KOHTHHEHTAILHMN CHIaHOK abo 3a
BKa31BKOIO

MAP - monudikoBanuii aMepHKaHCHKHI IJIAH: aMEPUKAHCHKHH CHITAHOK i
Beyepst

DP - mancionat Demi: KOHTHHEHTATBHHUI CHiJaHOK 1 0611 abo Beueps 3a CTOIOM
AP- AMepuKaHCHKHH ITaH: aMEPUKAHCHKUIM CHIAHOK, 0611 i Beueps
FP-TloBHui naHCiOHAT: KOHTHHEHTAIBLHUH CHiTAHOK, TabNIBAOT, 001/ i BEUEps

12

Tema 12. Dishes. Courses. Types of menus.

1) Bxxupalite pisHOMaHITHI MPOAYKTH Xap4yBaHHs (0BOYi, M'sico, puba TOIIO)
2) OcKiNBKH Ce30HHI CTpaBH 3aBKI4 HAHKpallli Ta HaleIeBTi, BifaBaiite im
MpPIOPHTET.

3) Bubip cTpas npu ckiiaJaHHI MEHIO HEOOXIi/IHO JIy)Ke yBaXHO IEPETISAHYTH.
4) Kynisis sKiCHHX IPOIYKTIB € OCHOBOKO XOpOIIOi Ky TiHapii.

13

Tema 13. Food and Health.
Jlemo npo crannaptu xapuyBaHus. Oacrdy.

14

Tema 14. Different service techniques. Types of crockery, cutlery and serving
plates/dishes.

PosmoBa mpo 1Ky, Taky sk Oymbiion abo BHHO (KHI'ATIHHS, IacTHIIb,
TYILIKYBaHHS), 3aHypEH1 B J)KHp abo oo (CMa)eHHs!), IiaHi Iii CyXoro Termja
(CMakeHHs, 3aliKaHHs, CMaXCHHs), [ UaH1 BIUIMBY Tapu (BapiHHA Ha mapy Ta
NEAKOI0 MipOX0  TYIIKYBAaHHS), I/Ul@Hi KOHTakTy 3 TapsSYdMH JKHpaMH
(macepyBaHHs).

15

Tema 15. Fruit.

[ Ltonu € 3aco6oM, 3a TOMOMOTOIO KOO [OKPUTOHACIHHI POCIHHH HOIIHPIOIOTH
cBoe HaciHHA. Omxe, OQpPYKTH CKJIQJ@iOTh 3HAYHY YacTKy CBiTOBOTO
CUIBCBKOIOCHO/IapChKOr0 BHPOOHHITBA, a Jesiki (Taki sk sa6Iyko Ta rpaHar)
Ha0yH BEJIMKOTO KYJIBTYPHOTO Ta CHMBOJIIYHOTO 3HAUCHHS.

16

Tema 16. Ingredients. Cooking techniques. Customs and traditions.
3BMYali € BaKIMBHM acleKTOM KyJbTYpH. 3BHuail Moxe OyTH QopMmoro
perpe3eHTallii KyJIbTypH.

17

Tema 17. Vegetables.

OOroBopiTk NepeBaru OpraHiuHUX OBOYIB MOPIBHAHO 3 HEOPTAHIYHUMH.
Ik arpoTexHika BIIHBA€E Ha AKiCTh OBOYIB?

SIki TpaMLiiHI CTpaBH y Balliil KpaiHi BAKOPHCTOBYIOTh OBOi?

Ak BereTapiaHIsaM 3a0€31€YHTH JIOCTATHIO KUIBKICTE O11Ka 3 OBOYIB?
SIKHH BIUIMB Ma€ BUPOIIYBaHHS OBOYiB Ha HABKOJIMIIHE CEpeIOBHIIE?

18

Tema 18. Types of bar. Drinks. Equipment.

Bamomy Oapy mnotpibui JjocBimdyeHi Gapmenu, ski BMiOTH mpodeciiiHo
MpanoBaTd 3a O0apHOIO CTiHKOI Ta 3abe3MmeyyBaTH KIIEHTIB HE3MIHHHUMH 3a
MKICTIO Ta CMakoM HamosMH. Jlns uporo GapmeHam NOTpiGeH HE TiNBKH
MpPaBUIBHHI AlIKOroJb, CyMillli Ta iHINI iHIpeJieHTH, SKi BHKOPHCTOBYIOTHCS
JUIS IIPHTOTYBAHHS HANOiB. IM TakoX TMOTPiGHI Bi/MOBiAHI iHCTPYMeHTH, 1106
IIBUAKO Ta e(QEeKTHMBHO 3MINIyBATH Ta [I0JABATH Hamoi. PoO3KaKUThH
AHTJIHCHKOIO.

19

Tema 19. Bakery Goods.

XniGoOynouni BHpPOOM — Ile CTpaBH, BHTOTOBJEHI 3 TicTa abo Kiapy Ta
IPUTOTOBAHI  LIIAXOM  3alliKaHHs, METOAy MPHUIOTYBAHHA 1Ki, SKui
BUKOPHCTOBYE TPHUBAJIe BUKOPUCTAHHS CyXOro TeIUla, SIK IpaBHIIo, ¥ AYXOBII, a
TAaKO’K y TapA4yoMy TONei YH Ha po3nedyeHHx KameHsx. Halimommperimoro

10




BUITIYKOK € XJIi0, aje TaKoK BHIIKAIOTh 0araTo iHIIHX BHIIB i%i. PO3KaXHThH
AHTTIHCEKOIO.

20

Tema 20. A receptionist's duties and responsibilities. Hotel services and
amenities. SIKki BaxJIMBI peui 3aBKIAM MOBHHHI OYTH Ha cTiiiui peectpauii s
MKICHOTO 00CITyroByBaHHS rocrelt y 5-3ipkosomy KypopTi?

Yevozo 2o00un

60

10

[IJICYMKOBUU KOHTPOJIb — ex3aMeH

IV kype, VII cemectp

21

Tema 21. Milk and Dairy Products.

MonoyHi NpogykTH ab0 MOJOYHI MPOMYKTH, TAKOXK BiJIOMi SK JIAKTHLUHIS, - II€
XapuoBi MpPOJyKTH, BHIOTOBNEHi 3 (abo Mictsth) Mmosoko. HaitnmoumpeHimmumu
MOJIOYHHMH TBapMHAMH € KOPOBa, BOJSIHHH OYyWBOJI, KO3a-HAHBKA, BiBIg. Moso4Hi
[IPOYKTH BKJIOYAIOTE 3BHYalHy 1Ky B IIPOJyKTOBHX MarasuHax y BCbOMY CBiTi, TaKy
SIK HOTYPT, CHP, MOJIOKO Ta MacJio. MOJIOuHi IPOAYKTH CIIOXKHBAIOTECA Y BCHOMY CBITI
B pisHiit Mipi. [edki moau YHHUKAIOTH JesKuX abo BCIX MOJIOYHHX NMPOMYKTIB depes
HETIEPEHOCHMICTh JIAKTO3H, BETAHCTBO, MPOOJIEMHM 3 HABKOJMIUHIM CEPEIOBHIIEM,
I1HIII IPUYMHY 3JI0POB’ sl UM [IEPEKOHAHHS.

22

Tema 22. Making complaints.
Sk momaTu ckapry Ha QipMmy uu pagHuKa?

23

Tema 23. Meat, Poultry and Fish.
[llo BXOJMTH 10 IPyNIH HEXHMPHOro M’sica Ta NTHIH, pubH, se€ub, Tody, ropixis i
HACiHHsA, a TaKoX 0000BUX/KBacoi?

24

Tema 24. Explaining problems.
Sk onucaTu mpodyieMy, mob i1 3po3yMinu Bei?

29

Tema 25. Methods of Food Preservation.

[1{o Take KoHCepBallis 1Ki?

[ {711 KOHCEpBYBaHHS Xap4YOBHX MPOJIYKTIB
Po3yMiHHS TeXHiKH Ta MeTO/IiB KOHCEPBYBaHHS TKi
BaxnmuBicTe MeTO/IiB KOHCEPBYBaHHS 1K1

By/1M METOJIIB KOHCEPBYBAHHS TKi 3 TPUKIIAIAMH

26

Tema 26. Apologising.
I Ipo BubadeHHs B KyJIbTYpaX HETaTHBHOI Ta TO3UTUBHOI BBIYIMBOCTI.

27

Tema 27. Healthy Food. Healthy Eating.
PexoMeH0BaHa KINBKICTh MOPIiH JUI KOXKHOI TPYyNH TPOAYKTIB pi3Ha Ui JiTei,
ITiIUTITKIB, YKIHOK 1 4YOJIOBIKIB.

28

Tema 28. Offering solutions.
Y1 roToBi BH IepeHTH Bifl IPOJIaXKy NPOAYKTIB 0 IPOMO3HILT pillleHs?

Yevozo zooun

30

10

[MIJICYMKOBHUM KOHTPOJIb — 3anik

IV kype, VIII cemecTp

29

Tema 29. Beverages: Coffee, Tea, Cocoa, and Chocolate.
SIki € anpTepHATHBH 4aro, KaBi um mwoKoaany? Yu icHye ka, AKOI0 MOXKHA 3aMiHHTH
I Haroi?

30

Tema 30. Kitchen design.

Kyxus - cepue Oynunky. Ile HaityniBepcaibHilia KiMHaTa y BalloOMy pecTOpaHi — Bij
NpoBelleHHs 00iHIX Bewipok 10 mepekycy omiBHoui. SIki cdepu moTpe6yroTh
[TOKpAICHHS?

31

[Tema 31. National Cuisine.
Write a recipe of your favourite dish.

32

Tema 32. Most popular ethnic restaurants.
Haiinonynapuima inozemna kyxus s CIIIA.

33

Tema 33. Antidepressant Food.

Tpaquniiina nTung Ha JleHb NMOASKH MIiCTHTH OinKoBMH 6yiBenbHuil MaTepian

11




TpunrodaH, SKAH Balle TiTO BHKOPHCTOBYE Ul BHPOOHMITBA CepoToHiHy. Lle
XiMiYHA PpEYOBHHA MO3KY, sKa Bilirpac KIIOYOBY poJib y JENpecii, KaXyTb
nocmiHAKK. PaKTHYHO, AesIKi aHTHAEIPECAHTH JiF0Th, BIUIMBAIOYH HA Te, SK Balll
MO30K BHKODHCTOBYE CEpOTOHIH. BH Mokere oTpuMaTé Takuii ke eQekr
IiBHIIEHHs] HACTPOIO BiJl KYpKH Ta coi?

34 [Tema 34. Typical English recipe. 4 -
Ha3BiTe HalimonmysipHiwi periente Bpurancekoi KyxHi.
35 [Tema 35. Food Technologies Jobs. Careers in Food Science. - 4

Slka kap'epa 3a (axoM € 3aTpeOyBaHOIO MiCis OTPMMaHHA CTyIeHs OakanaBpa
XapyOBHX HAyK Ta XapyyBaHHS, XapuoBOol HAyKH Ta TEXHOJIOTH abo
nieronora/gietosnora?

36 (Tema 36. Different types of menus. 2 -
1o Take MeHIO? Bu3HadyeHHS MEHIO
CKiNBKY THUIIB MEHIO icHYy€?

SIKi € I’ ATh THIIIB MEHIO?

[I1o Take MeHto a la carte?

[To Take Menro Du Jour?

[1lo Take MeHIO IUKITY?

[I{o Take cTaTHYHEe MEHIO?

[Ilo Take ikcoBaHE MEHIO?

Ycwoco zo0un 30 10
[TIJICYMKOBUU KOHTPOJIb - ex3amen
Beworo 180 40

6. CAMOCTIIIHA POBOTA
Camocriiina poboTa cTyeHTa € OCHOBHEM 3ac000M OBOJIOJIHHS HABYAJILHUM MATEPIaIoM y 4ac, BilbHHUIH
BiJl 000B'I3KOBUX HABYAJIBHHUX 3aHATH, | € HEBIJ'€MHOK CKJIa/I0BOKO MPOIECY BUBUEHHS MUCLHUILTIHU. i
3MICT BH3HAYA€ThCA POOOYOI0 HABUYANBHOIO IPOrPaMOl0, METOJMYHHMH MaTepialaMM, 3aBJaHHAMHU Ta
BKa3iBKaMH BHKJanaya. 3MicT camocTiiioi poGotn 3 aucummiing «IHo3eMHa MoBa (3a mpodeciitnum
CIIPAMYBaHH:AM)» CKJIAAAETHCA 3 TAKHX BHAIB POOOTH:
1. camocrifina pobGota B ayauTopil MmiJ KEePIBHHITBOM BHKIAnada y BHIVIIII 3alJaHOBAaHHX
KOHCYJIbTAIL1if;
2. camocTiiiHa Io3aayJUTOpHa poboTa CTY/ICHTIB HaJl BAKOHAHHSM JOMAIIHIX 3aBJaHb HABYAIBHOTO i
TBOPYOrO XapakTepy (Y TOMY YHCJIi 3 BAKOPUCTAHHSM €JICKTPOHHHUX PECypCiB);
3. camocCTiiiHui IOIIyK i aHai3 oaaTKoBOI iHbopManil 3a TeMaMu, sAKi IepeabadeHi IporpaMoro;
4. MAroToBKa 0 NPAKTHYHHX 3aHATH i IOTOYHOTO KOHTPOJIIO;
5. MIATOTOBKA JIOIIOBiJIi HA OJIHY 3 BUBYEHHX TEM Ta iH.

TemaTnka Ta NUTAHHSA 10 cAaMOCTIiiHOT MIATOTOBKH TA iIHAMBIAYaJILHHX 3aBJaHb

Ne KinbkicTbh roauH

3/m Ha3sBa Temu [eHHa | 3a04yHa

dopma | dopma
1 [Tema 1. Mineral Salts. Need For Natural Mineral Salts in a Human Body 14 20
2 [Tema 2. Transgenic or Genetically Modified Food 14 24
3 [Tema 3. Nanotechnology in Food Industry 14 20
4 [Tema 4. Food Supplements 12 26
5 [Tema 5. Food Additives 12 20
6 [Tema 6. Food Drying 12 20
7 [Tema 7. Sterilization 12 40
8 [Tema 8. Vacuum Packing 14 30
0 [Tema 9. Fermentation 12 20
10 [Tema 10. Food Irradiation 12 30
11 [Tema 11. Food Rheology 12 20
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12 [Tema 12. Pasteurization 14 10
13 [Tema 13. Pascalization 14 20
14 [Tema 14. Grain Drying 12 20

Beboro 180 320

Ilepenik nutanb 10 ex3ameny (1-2 cemecTp):

1.What is planning?
2. What types of plans can be applied by management?

3. How many steps are there in the planning process?

4. Can you describe what types of plans each level of management is responsible for?
5. What are the levels of strategic planning?

6. What are the basic steps in a strategic planning process?
7. How many types of functional strategies do you know?
8. What steps does the process of decision making involve?

9. What is the PMI?

10. What is a decision tree?

11.What is leadership?

12. How many stages are there in group development?

13. What roles should be filled within a group for it to function effectively?
14. What is the difference between basic leadership styles?

15. What are the main approaches to employees’ motivation?

16. A Personal Profile

17. Categories of catering

18. Food Technologies

19. Kitchen staff. Front-of-house staff
20. Clothes. Hygiene
21. Food and Meals in the World
22. Kitchen areas.
23. Kitchen machinery and equipment.
24. Materials.
25. Methods of Cooking
26. Food. Nutrients.
27. Cooking techniques
28. Food Supplements
29. Mineral Salts. Need For Natural Mineral Salts in a Human Body
30. Pasteurization

Ilepenik nuTane 10 ex3ameny (7-8 cemectp):

1. Specify semi-finished products from fish cutlet mass in the form of balls with a diameter of up
to 3 cm. and 3-4 pcs. per serving /Ykaxite HaniBpaGpukaTH i3 puOHOI KOTIETHOI Mac, IO MaioTh
(GopMy KyIbOK JliaMeTpoM 10 3 ¢M. Ta 3-4 1T, Ha TopILito.

2. From which part of beef are prepared such natural semi-finished products as beef stroganoff,
kebab? /3 sKoi yacTuHu M'sica SUTOBHYHHH TOTYIOTh TaKi HaTypanbHi HaniBdabpukaTh , K GedeTporaHos,
LIANUTHK?

3. Some borscht is seasoned with lard, mashed with garlic, and served with meat, sour cream and
finely chopped greens. Donuts with garlic are served separately./ SIxmii Gopur mepex IoJaBaHHAM
3alpaBIISIOTh CANOM-IUITHK, PO3TEPTHM i3 YACHMKOM, IIOJAI0Th 3 M'SICOM, CMETAHOKO Ta JPiOHO Hapi3aHOO
3es1eHHI0. OKpeMo NOJAIOTh MAMITYIIKH 3 YACHHKOM.

4. What sauce is better to serve with potato croquettes? / SIkuit coyc kpaiie mojaTu 10 KpoKeTiB
KapTOIITHHX?

5. Specify a semi-finished product made of natural chopped mass in the form of small sausages
attached to a skewer / Ykaxite HaniBpaOpHkar i3 HaTypanpHOI CiueHOT MacH,Io Mae (popMy MaTCHBKHX
KOBOACOK, IPUKPIIUICHUX /10 LINAKKH.
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6. What kind of semi-finished product is prepared from natural chopped meat mass in the form of
balls weighing 7-10 grams? / SIkuii HamiBdabpukar 3 HaTypalbHOI civeHOi M'ACHOI MacH IOTYIOTH Y
BUIIAMI KyJIbOK Macoro 7-10 rpam?

7. Specify the serving temperature of hot sauces? / YxaxiTe TeMmeparypy HomaBaHHS Tapsdux
coycis?

8. Specify the serving temperature of cold sauces? / YkaxiTh TeMiepaTypy MOIaBaHHS XOJNOIHIX
CoyciB?

9. How should potatoes be mashed to prepare mashed potatoes? / B sxomy BHOmsi ciix
NPOTHPATH KAPTOILIIO JUISl NPHTOTYBAHHS KAPTOILISHOTO MIope?

10. What sauce is better to serve with cereal dishes? / Slkuii coyc kpamie mojaBaTH 10 CTpaB i3
KpymiB?

11. The highest classes are established in such enterprises as.../ Haifpumi xinacu BcTanoBmooThCS
B TaKHX IIJIPHEMCTBAX, SIK. ..

12. Catering is / KeiiTepuHr -11e

13.Aaccording to the range of products produced by enterprises of the restaurant industry, they are
divided into.../ 3a acOPTMMEHTOM NPOAYKIIl, IO BHIYCKAIOTh TiANPHEMCTBA PECTOPAHHOIO
rocroJapcTaa MoAUIAIOTE Ha. ..

14. By what signs are bars classified? / 3a sskumu o3nakamu knacudikyroTs 6apu?

15. What methods of visitor service are used in RG institutions? / SIki MeTomu obciyroByBaHHs
BiJIBi/lyBa4iB 3aCTOCOBYIOTE B 3aKiazax PI'?

16. The menu is.../ Menro -1ie...

17. What functions does the restaurant industry perform? / SIxi ¢ynxuii BHKOHYe Trany3s
PECTOPaHHOTO TOCTIOAApCTBA?

18. In the canteen of a public network, it is advisable to use:.../ B inaneni 3aransHogocTymHoi
MepeKi OLINEHO BHKOPHCTOBYBATH: . ..

19. Signature dishes are listed on the menu / @ipMoBi cTpaBH y MEHIO 3aIIHCYIOTh

20. Belongs to procurement shops.../ JIo 3aroTiBejbHEX II€XiB HAICKHTH

21. Belongs to the group of specialized workshops.../ Jlo rpymy crenianizoBaHix 11eXiB HAIEKHUTH

22. Production structure of catering establishments / Bupobuuya cTpykTypa 3aKnaziiB xapuyBaHHS

23. Purpose of the cold shop / [Tpu3HadeHHs X0IOAHOTO 1EXY

24. List of butcher shop equipment / [Tepenik ycTaTkyBaHHs M'ICHOTO IIEXY

25. Name operations that are not typical for a confectionery shop / Hassith omepanii, siki ne
XapaKTepHi U1 KOHAUTEPCHKOIO LEXY

26. List of equipment of the vegetable shop / [Tepesik ycTaTKyBaHHS OBOYEBOTO LIEXY

27. State quality control / JlepsxaBuuii Harsy 3a SKiCTIO

28. The economic essence of increasing production efficiency / ExonoMiuna cyTh mifBHIIEHHS
e(eKTHBHOCTI BUPOOHHIITBA

29. Depreciation of fixed assets / AMopTH3alis OCHOBHHX (OH/IIB

30. What is the main goal of the enterprise / I[{o € OCHOBHOIO METOIO JIiATBHOCTI Mi/IPHEMCTBA

7. BUAU TA METOAH KOHTPOJIIO
Poboya nporpama HaBYaILHOT JMCHMILTIHA ependadac HACTYIHI BH/IM Ta METOIH KOHTPOJIIO:

Bugu kouTpoJi CknafoBi oniHloBaHHs
Jas icaty s
3aiKy
NOTOYHHI KOHTPOJIb, IKMH 3/[IHCHIOETBCS Y XOIi: TPOBEJEHHS NPAKTHYHUX 50% 100%

3aHsiTh, BAKOHAHHS 1HIMBIyalbHOTO 3aBIAHHS; [IPOBEECHHS KOHCYJIbTAIliH
Ta BiANPAIFOBAHb.

HiICYyMKOBHII KOHTPOJIb 50%

®ponTanbHe ONUTYBaHHS; pedepaTy, yCHe MOBIOMIIEHHS, 1HUBIIyalbHe
ONMUTYBaHH#A; poOoTa y rpynax; AijIoBa rpa; Ipe3eHTallis; po3B A3aHHs
CUTyaUifHUX 3aBJIaHb, KEHCiB, MPaKTHYHHX 3aB/IaHb; ICIIHT (3alIK).

MeToau JiarHOCTHKH
3HaHb (KOHTPOJIIO)
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