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obpa3oBaHus, Ha Kypcax aHIIIMICKOTO SI3bIKa.




YPOK 1

Forms of address. Greetings. Thanks.
Apologies. Saying Good bye.

FORMS OF ADDRESS
®OPMbl OBPALLLEHUA

Eciu o6pamalorest K 4esloBeKy, He Ha3blBas €ro MMEHH
win GaMUINN, TO BO3MOXKHBI ciejylomue popMbl obpa-
LLICHUS:

Dear Sir! Vsaxaemslii cap!
Dear friend! [oporoii apyr!
Young man! Monoaoii uenosek!
Gentlemen! lNocriona!

Ob6pamenne Mister ["'mista] (MucTep, rocnoanH) co-
kpaiteHno numercs Mr u ynmorpebisiercss TOIbKO BMeECTe ¢
hamuiMeit WM JIOJKHOCTBIO JIMLA MYKCKOI'O IoJa.

Mr Chairman! I'ocniosimn Ipencenarens!

Dear Mr President! Vsaxacewmpriii rocnioins Ipesnaent!
Mr White! I'ocnioun Vaiir!

Mr Ivanov! Tl'ocriogun Msanos!

Bexnusoii popmoii oOpauieHds CIyk KHT TaKKe CIOBO
Sir [sa:] cap, B ciayyae, koraa uMs Toro, K Komy obpaiua-
10TCS, HEM3BECTHO.

Thank you, sir! | am at your service. Cnacubo, 4 K
BAIINM YCIyTaM.

ITepen umeneM wid dhaMuiIMeit eBYIIKA WIN HE3AMYXK-
Heil JKeHIMHBI ynoTpebnsercs cnoso Miss (mucc).
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Miss Mary. Mucc Mapu.
Miss Blake. Mucc Bieiik.

Bexnuoii popMoit obpaiieHus K JCBYIIKE HIIH MOJIO-
J10H KeHimuHe MoryT ObiTh cioBa: Young lady. HOuas
(Momonas) ean (ICeBYIIKA).

Meet this young lady. [To3takombTech ¢ 9T0i ACBYIIKOI.

[Tepen damunueii 3amyskHell KeHIUHBI yrioTpebisiercs
cnoso Missis (cokpaiutenno Mrs — unraerca kak ["'misiz))
MHCCHC, TOCIoXKa.

Mrs Jones! ['ocnioxka Jlxoync!

B nocneanee Bpemst popma Ms (uurtaercs kak [miz])
cTajsia ynorpeOUTeIbHOH Npu oOpalieHns Kak K 3aMyKHEi
KEHIIHMHE, TaK U K JEBYIIKC HIH MOJIOMOM KEHILHHE.

BexnmBoii hopMoii obpattieHus K KCHIMHE, He HA3BIBAS
ee pamunmio, cnyxkur cimoso Madame [‘madoam] (co-
KpaleHHo ma’am — guractes kak [mam]). Thank you,
Madame (ma’am).

[Tpu obOpameHn K rpynre MyKUYHH ¥ JKCHIIMH YIO-
TpebnaloTes ciaosa:

Dear friends! [loporue apysps!

Ladies and gentlemen! lamb 1 rocriona!

3anomunTe cjeaywimne ClIoBa B BbIPAKEHUA:

GREETINGS ;
NPUBETCTBUS @

How do you do? ["haudju du:] 3apascrsyiite. OTBeT
Takoii xxe — How do you do?
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Hello! Hallo! [he’lou] 3npascrsyiit! Oter TOT Ke caMblii —
Hello!

Hi, Nick! [hai] — [IpuBer Huk! (mpusercTBysi apyseil
uny 3HakoMbIx) OTBeT Takoii ke — Hil

Good morning! Morning! /lo6poe ytpo!

Morning, sir! /lo6poe yrpo, cap!

Good morning, dear friends! [lo6poe yrpo, noporue
apy3bs!

Good afternoon! [1o6psiii neHb!

Good, afternoon, Madame! [1o6psiii aeHb, Maj1am!

Good evening! Evening! /1o6pbiii Beuep!

Good evening, Ladies and Gentlemen! [1o6purii Beuep,
JlaMbl ¥ rocroaal

How do you do, Mr Brown? Nice to meet you here.
3npascTByiiTe, r-H BpayH. Pajl BcTpeTuTh Bac 31€Ch.

GREETINGS WHEN MEETINGS GUESTS
MPUBETCTBUA NPU BCTPEYE IOCTEN

We are pleased to welcome you in our restaurant
[‘rest(a)ra:n], (hotel [hou’tel]). Ms1 pagst mpuBeTCTBO-
BATh BAaC B HAllleM pecTopaHe, (FOCTHHHULE).

Welcome to our restaurant. /1o6po noxasnoBaTs B Halll
pecTopaH.

We are happy to receive [r1'si:v] you. Ms1 cuacTimuBel
NPUHATH Bac,

Welcome, dear guests! [1o6po noxanosats, J10porue
roctu!

Good afternoon, dear guests! /{o6psrii feHs, yBaxae-
Mble roctu!

Good evening, dear guests. [loOpsiii Beuep, 1oporue
roctu!

Ypok 1. Forms of address. Greetings. Thanks. Apologies... 7

You are welcome! /1o6po noxamnoBats!

Welcome! /loGpo noxanosars!

| am pleased to meet you. — 5 pan, uro BCTpeTHI
BaC (MO3HAKOMMIICS C BAMM). i

We are glad to meet you. M1 pajibl BcTpeTHThCA (110-
3HAKOMHTBCA) ¢ Bamu!

| hope you will have a pleasant evening at our
restaurant. 5 naseiocs, Bl IIPOBEJIETE NPUATHLIN Bevep B
HAIIEM pecTopaHe.

Let me introduce myself. | am your headwaiter. My
name is George. [lossonbTe npeacTaBuThes. S Bam
metpaoTens. MeHs 30ByT JKopax.

(It’s) Nice to meet you. Ilpusrtao ¢ Bamu nosunako-
MHTBCSL.

Let me introduce your waiter Boris to you. [TossosbTe
MHE MpeJCTaBUTh BaM Baurero opunuanta bopuca.

| am your waiter. My name is Boris. I'm at your dis-
posal. 5 Bam odpuumant. Menst 30ByT bopuc. I B Baiem
PaCIopsiKEeHHH.

Meet my friend Mr Johnson. TloznakombTech ¢ MOMM
JApyrom, MuctepoM JXKOHCOHOM.

Best regards to your friend. Ilepenasaiite npuser Ba-
meMy apyry.

SAYING GOOD-BYE

CNOBA MNPU NMPOLWAHKUHU

Good-bye! [lo ceunanums.

Bye-bye! = Bye! /1o cBuanus!

So long! IToka!

Good-bye, ma’am. [lo cBuaanus, Magam!
See you later! Yeuanmes nossxe!

R v
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Bye-bye. See you soon. /1o cBuzaHus, CKOpo YBHINMCA.

Paccrapasgce, aHrIm4yaHe 4acto ynorpebnsior Te Ke
cJI0Ba, YTO W 1pu BeTpeue. Hanpumep:

Morning! Evening! Good afternoon! /1o csnaanus!

INVITATIONS
NMPUTNALLIEHUA

We are glad to welcome you in our restaurant. Ml
pajasl IPUBETCTBOBATH BAC B HALIEM pecTOpaHe.

We hope that you will like it here and you will have a
pleasant evening. Hazeemcs, uto Bam y Hac noHpasuTcs,
1 Bel xopomo nposeaere Beuep.

We hope that you will return home with pleasant
memories of your staying in our hotel. Mbi naeemcs,
HTO BBl BEPHETCCH ,lIOMOﬁ C CaMbIMH NPHUATHBIMH BOCIIO-
MHHAHUSIMH 0. BalleM NpeObIBAHNH 3/1CCh.

We hope that your stay here will be pleasant. Mzl
HajJeeMcs, UTO Balle NpeOpIBaHUE 37¢Ch OyaeT ITPHATHBIM.

We cordially welcome you here. Cepaeuno npu-
BETCTBYEM BaC 3JI€Ch.

Vpok 1. Forms of address. Greetings. Thanks. Apologies...

9

| hope to see you tomorrow in our restaurant. Hae-
OCh YBH/JACTH BAC 3dBTPd B HALICM PCECTOPAHC.

Will you make a reservation of the table beforehand?
Boi OyjieTe 3aka3biBaTh CTON 3apanee?

Will a table for two on Friday evening suit you? Bac
YCTPOUT CTOJ JUIS ABOMX BEYEPOM B MATHHUILY?

When can we expect you? Korna Bac xaats?

You can drop any time you like. 3axoaure koraa
YTOJIHO.

Bring your friends along with you. Ilpusoaure ¢ co-
0ol Bamux apyscii.

THANKS
BNIATOAAPHOCTH

A

Thank you. = Thanks. Cracu6o.

Thank you very much. Bonsiioe criacuto.

Thank you ever so much. Bosbinoe criacu6o.

Thanks a lot. boxnbuoe criacu6o.

I’'m very much obliged [ab’laidzd] to you. — Kpaiine
BaM MPH3HATEIICH.

I'm very grateful to you! 51 ouens 6Gnaronapen sam!

How kind of you! Kak sto nmo6e3so ¢ Bameii cropoHbi!

| want to express my deep gratitude [ gretitju:d] to
you. S xouy BBIpa3suTh MOIO IIyDOKYIO NMPU3HATE/ILHOCTH
BaM.

Thank you for having chosen our hotel. Criacu6o am
33 TO, YTO Bbl BeIOpanu Hauly rocTuHury!
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REPLIES TO THANKS
OTBETb! HA BJIATOAAPHOCTH

You are welcome, sir. [Tosxanyiicra, cap.
My pleasure, madam. I'loxanyiicra, Mmanam.
Don’t mention it, sir. He crout 6aarogaprocrtu, cap.

APOLOGIES
U3BUHEHUA

I am sorry. [Ipocture. Bunosar.

Excuse me! [1ks kju:z] U3BuuuTe MEHS.

I am awfully sorry! ["o:fuli] Kpaiite oropuch!

| beg your pardon! ["pa:dn] ITpouy npomens!

I’m sorry for giving trouble. I1pomy npoucuus 3a
OecnoKoMCTBO.

Excuse me for troubling. ITpoctute 3a GecnokoiicTso.

Excuse my coming late. [Ipocrure 3a onosmxanue.

POSSIBLE ANSWERS TO APOLOGIES
BO3MOXHbIE OTBETbI HA U3BUHEHUA

That’s all right. Huuero. (Bce B nopsjxe.)

It’'s OK. Huuero. (Bce B mopsizike.)

Never mind! Huuero. (He mmeeT 3HaueHust.)

It’s all right. Nothing serious. Bce B nopsake. Huuero
CTPAIITHOT O,

Vpok 1. Forms of address. Greetings. Thanks. Apologies...

You are welcome! Bce xopomuo!
Not at all! Huuero!

SEEING OUT THE GUESTS
NPOBOAbI MOCTEN

See you soon. Come again! Jlo ckopoit BcTpey.
[Mpuxoaure cHoBa!
Hope to meet you again. Hajeioch BCTPETHTBLCS ¢ BAMH
OTISATS.
We are not saying good-bye. Mb1 He npoutaemcs.
Good luck to you! Kenaro Bam yaauu! — Same to you!
M BaMm Taxxke!
Till tomorrow! See you tomorrow! /1o 3asTpa.

U 3a0aume 1.1, Omeemwvme na onpoc.

What words do we use:

1. before the name (surname) of a man when we address him?
2. when we address a man and we don’t know his name?

Ml

IIH,HII [
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unless it is an emergency. The only exception would be if he or

. before the name of a married woman when we address her? A8 :
she told you it is ok to call earlier or later.

. before the name of an unmarried woman or a young girl?
. when we address a girl or a young woman?
. when we address a group of guests (men and women)?

[oa BT I~V

55" 3p0anmE 1.4, ITepesedume na aneauiickuil.

05" 3 0anmE 1.2. Omeemvme na 6onpocoL.

. How can we greet our colleagues and what do they say in

answer to our greeting?
How do we greet our friends and what do they say in answer
to our greeting?

w9

Kax noxusaere, r-H Bpayn? Mbl cuacT/iuBel NpHHH-
MaTh Bac B Hamem pecropane.

Crnacubo 3a npuriaieHue!

Hoporue roctu! 1o6po noxanosars B Halll Topo!
Jo6psIii Beuep, namel U rocroal

Hoporue roctu! Mbl pazibl BUICTh BAC B HAllIEM PECcTO-
paue!

3. What are the forms of greetings in the morning, in the after-
: v o 6. A k Bammm ycnyram, cap.

noon, in the evening 7. 11 i M 3 ! a
4, "'What wordé 3o e sa when ftig? 3. nopomc npy3bsi! Mbl cHacTIMBBEI BHACTh BAac cHOBA!
5. What do we saywhien parting in the motoing, i the aftemoon, . [TpusaTHO ¢ BaMIt TTO3HAKOMHTBCS.

. o 9. Hobpoe yTpo, Aoporue apysns!

in the evening?

10. Hanerock BCTPETHTHCS C BAMM OISTh.

U557 35 0ammE 1.3. Iepesedume na pycckuit.

11.

Kak sto mobe3Ho ¢ Bauieii croponsi!

12. TIpuxoaure cHosa!
Telephone Etiquette 13. IMpomy npomenns 3a Gecnokoiicrso. Bee B nmopsiake.
When you call someone, it is polite to identify yourself. For Hiryero crpamHoro. '
example, if your name is John Smith and you were calling Robert 14. o ceunanns. XKenato sam yraun!
' Wilson, you would say, “Hello, this is John Smith. May I speak to 5. «Amno, 3re Ilurep Bpayn. Mory a norosoputs ¢ Po-

| Robert Wilson, please?”.

When you answer the phone, it is ok to answer just “Hello™.

After your caller introduces himself, you would say one of the
following:

“Hi John, this is Robert. How are you?”

“Speaking.” or «Robert Wilson speaking.”

“I'm sorry, but Robert is not able to come to the phone
right now. He’s not home. May | take a message?”

It is not polite to call someone before 9 am or after 10 pm,

oeprom?» — «IlpoctuTte, ero Her noma. Yrto emy ne-
peaats?»




YPOK 2

Shopping. At the supermarket.
At the Department Store

SHOPPING

@ TEXT 1

When you want to buy something, you go to shops where vari-
ous goods are sold. Shops play an important role in our life be-
cause people cannot do without them. Through the shop-window
we can see what is sold in this or that shop. For example, in the
shop-window of the shop that sells clothes you can often see man-
nequins dressed in fashionable outfits.

So, what can you buy at different shops? At the grocer’s you
can buy sugar, tea, coffee, salt, pepper, ham, bacon, sausages,
frankfurters and so on. Bread is sold at the baker’s, meat at the
butcher’s. We go to the greengrocer’s for vegetables and fruit.
Cakes and sweets are sold at the confectioner’s. When we want
to buy clothes, we go to men’s and ladies’ clothes shop. We buy
boots and shoes at the footwear shop. We buy jewellery at the
jeweller’s. We buy books at the bookseller’s.

Some shops may have many departments. These shops are
called department stores or supermarkets. Supermarkets are self-
service stores with departments for different food products. Su-
permarkets sell thousands of food products: meat, fresh fruits and
vegetables, dairy products, canned groceries, bakery items, deli-
catessen items, and frozen foods. Some supermarkets also have
seafood and alcohol. In some supermarkets you can also buy house-
hold goods. The supermarkets are located in shopping centres or

& T - - i
o i y . JT— L e N—
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malls and along main roads. Supermarkets are popular because
they save time, have low prices and variety of products in one
place. There you can buy almost everything you need. These
shops are called self-service shops because there are no salesper-
sons there but only cashiers at the cash desks. The customers
choose the goods they want to buy and pay for their purchase at
the cash desk.

A salesman, salesgirl or saleswoman usually stand behind the
counter. The cashier sits at the cash desk. The salesman or sales-
girl weighs the goods, which are not packed on the scales, and
tells the price. People who often come to buy different things in
the shop are called customers.

Ll cnoBAPB

cannot do without ne moryr 6e3

to buy [bai] kynuTs, noxynarse

various [ VEarias| pasmiiHbIif, pa3siioodpa3HbIii
goods TOBaps!

shop-window BuTpHHa MarasuHa

mannequin [‘maenikin] maneken

fashionable [ fae[nabl] Moausrit
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outfit oj1exna. Hapsj

the grocer’s [ grousaz| 6akanes

pepper [ pepa] nepen

ham [haem] BeTunna, 0KOpox

bacon [ ‘berkan] 6ekon, Konuenas CBHHAS TPYAMHKA
sausage | so:sid3 ] konbaca

frankfurter [ “fraenkfata] cocucka

the baker’s [ ‘beikaz] Gynounas

the butcher’s ["butfaz] machoit marasun

the greengrocer’s [ "gri:n grousaz] oeoumoii u GppyKToBLIi MarasHH
the confectioner’s [kan’fek[naz] xomaurepckuii Marasuu
footwear shop ["futwea] obyeHoit Marasim

the jeweller’s ["d3u:alaz] ioBemipnsrii Marasim
bakery items Boineuxa

delicatessen items [ 'delika tesn] racrponomus
frozen food 3aMOpPOMKEHHBII ITUTLIEBOH MPOAYKT
seafood MOpenpoayKThI

variety [va raiati] MHoxecrso

alcohol [ 2elkahol] ankorons

to weigh [we1] B3BennBarn

scales [skeilz] Becsr

self-service | "self "sa:vis] camoobenyxusanne
household goods ToBaps! s 1oMa

mall aviep. TOproselii HeHTp

canned KOHCEPBUPOBAHHBIH

supermarket [ ‘sjupa’ma:kit] cynepmapker, ynnsepcam
low price Hu3Kas LleHa

cashier [ka’ [19] kaccup

bookseller’s KHWKHBII MarasuH

salesperson npoaasel], TOProBeL]

salesgirl ["serlzga:l] npoxasunmua

saleswoman [ “seilzwu:man| npoxasuuiia

Ypok 2. Shopping. At the supermarket. At the Department Store | 17

@nﬂ,\mm 2.1 Omesemovme na 8onpocwl:

. Where do people go when they want to buy something?
. What kinds of shops do you know?

. What can we see through the shop-window?

. What can we buy at the grocer’s?

. What can we buy at the baker’s?

. What can we buy at the greengrocer’s?

. What can we buy at the butcher’s?

. What can we buy at the confectioner’s?

. What can we buy at the footwear shop?

10. What can we buy at the bookseller’s?

11. Where do customers pay for the goods at self-service shops?
12. What is a supermarket?

& TEXT 2

OO0 O s D

SHOPPING AT THE SUPERMARKET

Nowadays more and more supermarkets appear in our cities.

salesman ["seilzman] = shop assistant nposasen
purchase [“pa:tfas] nokynka
customer [ kastama] nmoxynaresns

They are called self-service shop. Why do people like shopping in
this self-service shop? There are three main reasons for this: it
doesn’t take them much time, there is a wide choice of all possible

e
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products in this shop and the prices are not very high. Customers
can buy all the necessary foodstuffs there: bread, milk. meat, fish,
grocery, sausages, sweets, vegetables and fruit.

When customers come into the shop, they take a food basket
and choose the products they want to buy. When they put every-
thing they want into the basket. they come up to the cashier’s
desk: There is a computer with a laser scanner that reads and
sums up the prices on packed goods. The saleswoman tells how
much to pay. The customers pay money and leave the shop.

There are several aisles in the shop: fruit and vegetables, meat
and fish counters and others.

The green grocery and fruit aisles offer a great variety of fresh
and canned vegetables and fruit. There you can buy spring onions,
brown onions. potatoes, carrots, beets, cabbages and lettuce. There
are also radishes, cauliflower and green peas on the counters.
The customers can put the vegetables into plastic bags.

The fruit are always very fresh. You can buy bananas, grapes,
lemons, oranges, tangerines and pineapples, pears, apples and
plums. In season the shop has a great variety of berries: strawber-
ries, cherries, raspberries, black and red currants, gooseberries
and cranberries. In summer they sell water melons and melons.
Fruit and berry jams are sold all year round. There is also a wide
choice of fruit and vegetable juices to any taste. You can buy
bottles and packs of juice of any size.

All Kinds of cereals you can buy at the grocery aisle: oatmeal,
millet, rice, buckwheat and pearl barley. They also sell macaront,
vermicelli and noodles. There you can also buy vegetable oil, spices,
flour, potato flour, peas and some other products.

At the meat counter the customers can buy pork, beef, mutton,
veal and poultry. The meat products are ready packed and some
of them can be cooked in microwave oven. There are also delica-
tessen and smoked meats and sausages here. They offer you all
kinds of sausages, liver paté, ham, canned beef and pork.
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There is a wide choice of fish at the supermarket. You can buy
live carp, pike, bream and sheat-fish. There is much fresh-frozen
fish: perch, cod, plaice and some other. You can buy pike-perch
and sturgeon, lobsters, shrimps, scallops. fillet of sword-fish. tuna
fish, live craw-fish, herring and kipper here. There is also much
canned fish.

Dairy department has a wide choice of milk products. There
you can buy milk, butter, cream, yogurts, kefir, sour cream, cheese,
curds, cottage cheese, pot cheese, and cream cheese. At this de-
partment you can also buy eggs, mayonnaise and margarine.

You go for white and brown bread to the bread section. There
are a lot of baked items in this section. You can also buy rolls,
buns, muffins, and croissants there.

There is a rich choice of items in the confectionery: lump sugar,
granulated sugar, sweets, chocolates, chocolate bars and biscuits.
A lot of other tasty things are on sale here: pastry, jam-puffs, tarts,
wafers, marmalade and also tea, coffee and cocoa.

L) cnosaPb

to do shopping nenats nokynxu

main riaBHbIi

reason npu4HHa

food basket kop3muHKa 1715 TOBAPOB

to choose [(fu:z] BrGupaTs

laser scanner [ ‘le1za’sk@na) nasepnsiii ckanep

goods TOBapb!

aisle [a1l] npoxo Me1y monkami (Ha KOTOPBIX BHICTABJIEHbI TOBAPbI
B MarasmHe camoo0Cy KHBaHUA)

to sum up cyMMHpOBATEL

to leave mokuaaTh

counter [ ‘kaunta] npiasok

wide choice ["waid” tfo1s] mmpoxuit BeIGOp

attractive [2” traektiv] npusnekaTenbHbIi

all year round kpyrislii roa
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sales staff npoanis!

to offer ["ofa] npenarate

croissant [ kwaeson] 6y0uka KpyaccaH, poragmk

polite sexInBRBIIT

necessary [ nesisari] neobxoumbrii

tasty [“teist] BKycHIii

microwave oven [‘maikrauwerv “Avn] MHKpPOBOJIHOBaS Ie4h
| foodstuffs [ fu:dstafs] miuuessie npomykTh!

vermicelli [, va:mi1’seli]

macaroni [ ‘maka’ rount] Mmakapomsi
spaghetti [spa’get1] cnareTTn
noodles [nu:dlz] namma

What can we buy at the greengrocer's?

greengrocer’s [ gri:n grousaz] = greengrocery OBOLIHON Mara3uu
vegetables [ 'vedzitablz] osoum

What can we buy at the grocer’'s? carrots ["kaerats] mopxoBb

beets = beetroot csexia '
marinated beets MapHHOBaHHas CBEKIIA

onion ["Anjan] nyk

brown onion JTyk peratsiii

spring onion JIyK 3e/1€HbIii

cabbage [ kaebids ] kanycra

greens 3eJieHb

lettuce [ ‘letis] canar

cauliflower [ "koliflaua] usernas xanycra

radish [ reedif] peanc

horse-radish xpen

egg-plant ["egpla:nt] 6aknaxkan

red cabbage kpachas kanycra

Brussels sprouts ['braslz “sprauts] 6pioccennekas kamycra

grocery [ grauseri] dakanes

cereals [ "s1ar1alz] kpyra, avep. 6110110 w3 Kpy1, 31aKOB (HATp., Kalua,
XJIOIBS)

oatmeal [ autmi:l] oscsnka

rice [rais] puc

buckwheat [ ‘bakwi:t] rpeunesas kpyna

millet ["'milit] nierno

pearl-barley ["pa:l ba:li] nepnosas kpyna

flour ["flaua] myka

potato flour kapTodesbHbIi KpaxMan

peas [pi:z] ropox

salt [solt] cons

vegetable oil pacturensnoe Macio
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cucumber [ "kju:kamba] orypen

turnip ["ta:nip] pena, Typuenc

swede [swi:d] Gprokna

salted cabbage kBaienas Kkanycra

pickled [pikld] conenstit; MapuioBanbIii
dills MapiHOBaHHBIE OTYPILIBI

tomatoes [ta’ma:tauz] nomuaops!

pumpkin [ pampkin] Teixsa

green peas 3eleHbli ropolex

sauerkraut [ ‘sauakraut| kpamrenas kanycra

Greens
3eneHb What can we buy at the fruit shop?

fruit(s) [fru:t] ppyxTs

pomegranate [ pom’grenit] rpasar
melon [ ‘melan] abms

water-melon [‘'wata “melan] apbys
apricot [ “e1prikot] abpukoc

peach [pi:tf] nepchx

dill yxporn

dills MapHHOBAHHBIE OT'YPUHKH
parsley [“pa:sli] nerpymxa
celery [ "selari] cenbaepeii

Spices grape-fruit rpeiindpyT
—— pear [pea] rpyura
NpaxocTu apple [pl] s610K0

plum [plam] cisa
. grapes [greips|] Bunorpas
peppe;[ pepé:-];:;ﬂpg frlhu”{ o orange ["orind3]anenscun
EXOUNCDeREe pel tangerine [ teendseri:n] mangapun
allspice [ "a:Ispais] ayumererii nepen Banaia [bs nans] Gasan
chili pepper = cayenne pepper [kei’en] xpaciblit riepert lemon [ leman} M v
vinegar [ v[nlga] yueye pineapple [ pamzpl] ananac
cinnamon [ sinaman | kopia o
;lgif [{!:;‘;‘1,]];;2:1}]1}:1 ia cranberry [ kraznbari] knoksa
caraway ["keerawer] nvin strawberry [ "stra:bar1] kiny6mnka
Y1 A . blueberry [ ‘blu:ber1] uepuuka
bay leaf ["beet “lizf] nasponstit mucr raspberrie ["ra:zbari] mamna

red bilberries 6pycHuka
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gooseberries | 'guzbari| kperxoBHK
cherry [ tfer1] Bimuns

sweet cherries yepeins

Kiwi knsn

avocado [, &@vou ka:dou] asokano
mango [ ' mangou| manro

papaya [pa’paja] manaiis
persimmon [pa:’siman] xypma

fig [fig] iokup

What can we buy at the fish shop (fishmonger's)?

fishmonger’s [ " fi[mangaz] peibnblit Marasun

carp [ka:p] kapn

cod [kod] Tpecka

bream [bri:m| e

craw-fish [ ‘kro:fif] pax

fillet of sword-fish ["filit] [“so:dfif] diute piobI-meu
fresn-frozen fish | “frouzn ] ceexesamoposkennas peida

herring ["herin] cenenxa
Kipper [ "kipa] kornuenas ceneaxa
live fish [larv] xupas pri6a
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lobster [ Iobsta] omap

perch [pa:tf] okynb
pike [park] myka
pike-perch cynak
plaice [ple1s] kambana

Yo
:= scallop ["skolap] mopcxkoii rpedemox

sheat-fish [ [i:tfi[] com

e E ’ shrimp [[rimp] kpeBeTka

sturgeon [ "sta:dzan] ocerp
tuna ["tu:na) tyHen

What we can buy at the baker’s?

baker’s [ "beikaz] (shop) Gynounas
buns [banz] rolls [roulz] 6ynouku
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baked items [“aitamz| xneGisie H31em1, BBINEYKA
brown bread uepnbrii xned

white bread Gesrpiii

crackers [ ‘krazkez| xpexepsi

muffins [ 'mafinz] cro6usie kpyrisie Oynouxu

croissant ["kwaeson] Gy1ouka Kpyaccan, poraimk
rye bread pxxanoii xined

dairy [ dear1] MonouHbIe TPOIYKTHI
milk mosoko

cottage cheese [ "kotids " tfi:z] = curd [ka:d] TBopor
pot cheese Opriisa

bottled [botld] milk Mook B GyThITKAX
cream [Kri:m] ciuskn, kpem

kefir [ "kefa] xemp

sour cream [ 'saua “kri:m] cmetana
cheese [t[i:z] cuip

butter ["bata] cnsounoe Macno

eggs [egz] siiua

mayonnaise [me1a neiz| maiiones
margarine [ ma:dga’ri:n] maprapun
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What we can buy at the butcher’s?

butcher’s ["butfaz] msicnas naska nin marasun
meat [mi:t] msco

beef [bi:f] roBsimina

pork [pa:k] caunmna

mutton [matn] 6apannua

lamb [lzem] monozoii Gapanex

veal [vi:l] TensTiHa

poultry [ poultri] ntuua (romaiumHss)

game [germ ] anus

deli = delicatessen [, delika’tesn] mscuas kynnnapus
boiled sausage [ ‘sosidz] Bapenas konbaca

can KOHCepREI (Danka)

smoked sausage konueHas kolibaca
half-smoked sausage nonykonuenas konbaca
frankfurter [ freenkfata] cocucka

liver paté [liva pa’ter] nevenounsrii namrer
ham [haem ] BeTunna

lean meat [li:n] nocrHoe, HexupHOE Msico
canned meat MsCHBIE KOHCEPBBI

?\!
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What we can buy
at the confectioner's (sweet-shop)?

confectioner’s [kanfek[naz] konaurepekiii Marazim
confectionery KOHIANTEPCKHIT OTAEN

sugar [ [uga] caxap

granulated sugar [, greenju’leitid] caxapbrii necox
caramel [ keramel] kapamens

chocolates [ tfoklits] uoxomnamisie KoHpeTH

cake [keik] kexc

chocolate bar niMTKa 1moxonaa

buiscuits [ "biskits] cyxoe neuense

pastry [ peistri] caobnoe neuenne

puff [paf] croiika

Jjam [d3eem] Bapense, [oKeM

tart ppyKTOBOE MMPOKHOE

marmalade [ 'ma:maleid] kem w3 IHTPyCOBBIX
coffee ["kofi] kode

cocoa [ 'kaukau] kakao

wafers [“weifaz] sadm

sweets ciracTH, KOH(ETB!

055" 3, 1annE 2.2 Ilpouumaiime ouanoeu, 3axkpoiime
npasyio wacms ouanoea (na pycckom) u nepesedume ¢
aneAUNCK020 Ha pycckutl A3vIK. 3amem 3akpotime ne8yio
yacme uanoza (Ha aneautickom) u nepegeoume ¢ pycckozo
Ha aneautickom A3viK.
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DIALOGUES

At the baker’s

Saleswoman: What would you
like, sir?

Customer: A loaf of white
bread, two loaves of brown
bread and two buns.
Saleswoman: Anything else?
Customer: Let me think. Oh,
yes! I forgot about muffins and
croissants for breakfast and bis-
cuits for tea.

Saleswoman: All right! How
many of them do you want?
Customer: Two muffins, three
croissants and two packs of bis-
cuits, please!

Saleswoman: Here you are!
Don’t forget the change!

B 6ynouHon

[Mponasen: Yto Brl skenaere,
cap?

IMoxynareas: byxanky Geno-
ro xjebda, aBe OyXaHKH 4vep-
HOro xy1edba 1 aBe OyI0UKH.
Iponasen: Yro-nudyas eme?
IMoxynareas: [ailite nmoay-
MaThk. Ax, ma! 51 3abeu1a npo
Mad}uHBl B KpyaccaHsl Ha
3aBTPAK M NEUCHBE K YalO.
ITpoaasen: Xopoio. Ckosib-
ko Ber xoture?
[Moxkynarean: [Ia madduna,
TPH KpyaccaHa M JIBE IMAYKH
[eYCHBA.

IMpoaasen: Bosbmure. He 3a-
OyabTe cnauy!

Ak

At the Greengrocer’s

A. We haven’t got any fruit and
vegetables at home. Let’s go
to the greengrocer’s.

B. All right! Let’s go. What do
you need?

A. I need potatoes, cabbage,
carrots, beets, brown onions
and lettuce.

B oBouwHoOM marasuHe

A. Y Hac 10Ma HET HUKAaKHX
oBouieit ¥ ppykros. [oii-
JIeM B OBOIITHOM MarasuH.

B. Xopomo. [Toitaem. Yrto
Tebe HymHO?

A. MHue HyxeH kapTodens,
Karycra, MOPKOBB, CBEKJIa,
penyaTelii YK M canar-
JaTyK.
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B. Will you buy fresh tomatoes
and cucumbers for salads?

A. Yes, of course. And you can
go now to the fruit depart-
ment and buy some apples,
apricots and plums.

B. Do they sell watermelons
now?

A. Yes, they do. I saw them in
the shop window yesterday.

B. Tu1 Oyzemss nokynaTth cBe-
JKHE TIOMHIOPHI H OTYPLIbI
g canarta?

A. Koneuno. A Tbl MOXelIb
oitTH ceiiuac Bo (PpykTO-
BBIH OTJIe)l N KYNHUTH 510-
JIOKH, A0pUKOCHI U CIIMBBL.

B. Ouu npopaior apOys3sl
ceifuac?

A. Jla. 4 Bugena ux Ha BHT-
pHHE BYEpa.

Hesfesk

At the Supermarket

Mary: Will you go shopping
with me?

Jane: I don’t mind. Where shall
we go?

Mary: Lets go to the super-
market. It’s a big and nice shop.
There is a large choice of items
there.

Jane: What shall we buy?

Mary: First, we'll go to the meat
counter to buy a cut of beef fil-
let and a chicken. You know, I
cannot do without meat. Then
we’ll go to the grocer’s depart-
ment and buy flour and maca-
roni.

B cynepmapkere

Mbopu: Tel noiijicis B Mara-
3MH CO MHOM?

Jlxeitn: 51 ne nporus. Kyna
MBI Toiiaem?

Mbopu: JlaBaii noiinem B
cyniepMapket. 1o 601b1ION
W XOpOIIMii MarasuH. ¥ HUX
6onbuoi BEIOOP TOBAPOB.
Jxeiin: Yto Mb1 Oyaem mo-
KynaTs?

Mbpu: CHauana Mbl NoijieM
B MACHOH OT/IeJI KYITHTb KYCOK
roBsbKbero uie v Kyputy. Toi
3HACIIb, 8 HE MOTY 00XOIHThCS
6e3 msaca. 3aTeM MBI TIoliieM
B OGakanciHBII OTAEN H KY-
1M MYKY ¥ MaKapOHBI.

Ypok 2. Shopping. At the supermarket. At the Department Store | 31

Jane: We haven’t got any
sugar. It’s off. And don’t for-
get about fish!

Mary: We'll buy carp or pike-
perch and some cold or hot-
smoked salmon.

Jane: What else do we need?
Mary: A dozen of eggs, thick
sour cream, butter, margarine
and cheese.

Jane: What fruit shall we buy?

Mary: They have nice tan-
gerines, oranges and lemons
today. But I'd better buy apples
and grapes.

Jane: Our basket is almost full.
Let’s go to the cashier’s desk
and pay for everything we
bought.

Jaeiin: ¥ Hac coBceM HeET
caxapa. On 3aKkoHYHJICS.
U ne 3abyas peidy!

Mbapu: Mb1 KynuM Kapra HiH
CyJIAKa M HEMHOTO CEMTH XO-
JIOJIHOT'O HJIH FOPAYEro Koii-
YCHHS.

Jlaeiin: Yro ere HaM HyKHO?
Mbpu: [Jiokina s, cMera-
HA, MACJIO MaprapyH M ChIp.

Mxeiin: Kakne ppykrsr Oy-
JleM nokynartb?

Mbopu: Ceroans xopouiue
MaHJIapHUHBI, anle]IbCHHBI U
numouel. Ho g Owi nyume
Kynuna s6J10Kku 1 BHHOTPaL.
Jxeiin: Hama kopsuuka no-
uth nosHas. Mjem x kacce n
3aTTATHM 34 BCE, YTO MBI
KYITHIIH.

e ek

At the butcher’s counter

Butcher: What would you like?
We have a lot of meat cuts to-
day: beef sirloin, blade and rump
for steaks, brisket for soups.
Here is a good lean cut of beef.

Y MACHOro npunaska

Msicnuk: Yo Ob1 BB XOTEH?
Y Hac cerojiisg MHOro Hapyo-
JIEHHOTO Msca: (pumeil roes-
JIMHBI, JIONATOYHAS YacTh
ory3ok Jjuisi Omdurekcos,
rpyAHasi 4acTh [ CYNOB.
Bot ouenb Xopommii Hexkup-
HBIil KYCOK TOBSIIMHBIL.
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Customer: What cuts would
you suggest for chops?

Butcher: For chops and cutlets
we usually sell lamb neck, pork
rib loin or beef topside. We also
have ready-made beef mince.
How much do you want?

Customer: I'l] take one kilo of
beef mince for meat-balls, a
large cut of lean beef fillet for
steaks and a cut of fat beef bris-
ket for soup.

L] cnoBAPb

IMoxkynarens: Kakie Kycku
BBl NPEUIOKHINA OBl U1 OT-
OMBHBIX?

Mscuuk: g oTOUBHBIX 1
KOTJIET MBI OOBIYHO 1POJACM
OapaHbio 1IEI0, TPYAHHKY
CBHHUHBI WIN FOBSKHMI KOCT-
peu. Y Hac Takke ecTb roTo-
BBl roBskuii dapur. Ckolnb-
KO Bbl XoTHTE?
Mokynarean: 5 Bo3bMY
OJIMH KHJIOI'PAMM TOBSIKBETO
(apiua anas koTieT, 60/IbIION
KYCOK HEKHPHOTo (pre robs-
IuHB 18 6udmrekcos u
KYCOK JKHPHOH TOBSIMHBI U3
rPYJAHOI YacTH JUIs cymna.

loaf ["louf] 6yxanka, kapasait; 6yinka, 6aToH (0PI HCIIEYEHHOTO

xneba)
biscuits [ "biskits] neuense (cyxoe)

steak [sterk] GudnTexc, Kycok Msca (uist kapeHbs), BEIpe3ka

dozen [dAazn] moxkwna (12 1mT.)

cuts [KAts] Hape3aHHbIe HIH pasjienaHHbIe KYCKH (0 Msice)
beef sirloin [ 'sa:lomn] rossokuii huneit, huneiinas yacts (Tym)

blade ["bleid] nonarounas yacts

rump [rAmp | OKOBaTOK (4acTh TYILIH)

hot-smoked ropsauero konuenus
chuck [tfak] meiinas vacTs
brisket [ "briskit] rpyanas sacts

pork rib loin [ ‘rib’loin] ceunas rpyaunka

beef topside kocTpel ropsxuit

33
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beef fore quarters [“fo:kwa:taz] rosskes crimuo-nonaTouHas 4acTh
chop = cutlet oTOHBHaN KOTIIETA

meat-balls pprkasensku

ready-made rotoBbIi

beef mince [mins) ropsskmii hapiu

beef fillet [ filit] ropsxbs Qpuneiinas yacts

lean meat [li:n] nexwuphoe, noctHoe Msico

fat (fatty) meat [faet] xuproe msico

Meat cuts

1. Sirloin — cniunHas yacrs
2. Fillet — duneit
3. Rump — okosaJiok
4. Topside — xoctpen
5. Silverside — orysok
6. Brisket (set of ribs) — rpyaunka
7. Blade — nonartounas uacte
8. Shoulder — ruieueBas yacTsb
9. Skirt — nammna
10. Chuck — 3apes
11. Front shin — niepenuss ronsika
12. Rear shin — 3aauss ronsmka

2. 3ax. 767
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3anomunTe CHEAYIOUINE CIOBA H BHIPAIKEHUS:

to roast, grill, broil meat xapnTh MACO Ha orye

to cook meat roTOBHTE MSICO

to cure meat [ kjua] koncepBHpOBaTE MSICO

to fry meat sxapurs MsCO

to cut (carve) meat pe3aTh MsACO

to slice meat nape3aTh MACO TOMTHKAMH IIH CIIOAMH
chopped (ground) meat py6reroe (MOJI0TOE) MACO
fresh meat cexee maco

lean meat nmocTHoE, HEKHPHOE MACO

minced meat MOJIOTOE Ha MAICOPYOKe MsICO

raw meat [12:] ceipoe Msico

soup

tender meat HexHoe Msico
tough meat [(Af] skecTkoe Msico
rare steak [rea steik] HenposkapeHHBilii, ¢ kpoBsio (0 GudinTexce) r
medium rare steak ymepento npoxapenstii Gugrurexc
well done steak xopo1o nposkapenislit Gurexc

055 34 1amme 2.3. Ilepeseoume na anzautickuil sA3sIK.

1. B 5TOM TOProBOM LIEHTPE €CTh HOBBIH CYIEPMapKET.
2. B aTOM cynepMapkeTe Bbl MOXKETE KYIIMThL BCE, YTO BaM

. Mpl Bcerja jieiaeM MOKYIIKM B 3TOM CYIIEpMapkeTe.
. Mapus paboraer B 3TOM cynepmapkere? —
. B xakom otaene ona paboraer? — Ona paboraer

. Kakue orzeinsl ectp B aToM cynepmapkere? — B srom

meat MACO U1 cyna

HYKHO.

31ecy GonplIOH BHIGOP HNPOAYKTOB.

Ha, ona
paboraer TaM IpoOAABIOM.

KacCHpOM B KOHIMTEPCKOM OTAEIIE.

cynepMapKeTe MMEIOTCA MSCHOI, pbIOHbIH, Dakasei-
HBIH, KOHAUTEPCKHIL, MOJIOYHBIN M OBOIIHON OT/AENEL. L
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7. Kakue MpoayKThl BBl [IOKyNaeTe B MACHOM oTaene? —

10.

11

12.

13.

Mg1 0OBIMHO NTOKYTIa€M TOBSINHY, HO MHOTAA Mbl ITOKY-
naem OapaHUHY MM CBHHUHY.
. Kakoe Msico BBl nokymaere ;kMpHOE MM MMOCTHOE? —
S nokynaio noctuoe mMaco. S e mobI0 KUPHOE MSACO.
. Uto BBI MOKYMaeTe B MOJIOYHOM OTIene? — Mebl nokyna-
€M pa3lIHYHbIC MOJIOYHBIE MPOAYKTEI: MOJIOKO, KedHup,
CMETaHy M CHIp.
I'ne BeI Mokynaere kaprodels, Kanycry, cBeKkIy, Mop-
KOBb M Jipyrue opoum? — MBI Beerjia NoKyrnaem oBo-
IIH B 9TOM cynepMapkere. ¥ HUX 3/1ech OOJIBUION BbI-
Oop oBomeii: cBexas Kanycra, Xopoliuii kaprodens,
MOPKOBb M CBEKJIA.
Yro BbI Kynmwim ceroinsn? — Mbl KyNHIu TyHIIA rops-
Yero KOMYCHHS, CElIe/IKY, MAIUTET U3 MeYCHH, YEPHBI U
Oenbrii X710, croOHBIe OYyIOYKM M criareTTH.
Kaxue nenmkatecsl Bl MOKyNaeTe B Ballel KyJauHa-
puu? — MBI KYNHIH KOMYEHYIO K0JI0acy, COCHCKH
BETUHHY.
I'zie BBI okynaere x1e6? — Mpbl nokynaem ero B xjieb-
HOM OT/eJIe.

& TEXT3

At the Department Store

Department stores are big shops where you can buy various

goods. Let’s enter one of them and see what is sold there.

On the first floor there is outer garments department where

you can buy ready-made clothes for men and women. There are
a lot of lambskin coats, all-wool overcoats and raincoats. Leather
coats and jackets are made of genuine leather and imitation leather.
You can see a wide assortment of suits in this department: black

2i
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tie suits, trouser suits and dresses for women. There is a fabrics
department where wool. silk and cotton fabrics are on sale.

Next comes the counter of knitted goods: mufflers, mittens,
sweaters, knitted skirts and shirts, socks, stockings, panty-hose.
There you can also buy woolen yarn for knitting.

Not far is a footwear department where you can find a wide
choice of footwear: shoes for women, men and children. There
are all kinds of shoes: high boots, open-toe sandals, slippers, canvas
shoes and sport shoes. You can buy footwear on high, medium or
low heels. You can also buy booties there.

At the haberdashery counter they sell laces, ribbons, combs,
costume jewellery, zippers, belts, buttons and perfumery. There is
a wide choice of perfumes, cosmetics, nail varnish, lipstick,
shampoo, and face soap.

There are a great variety of furs at the furrier’s department: fur
coats, fur caps and fur hats. You can also buy felt and straw hats.

There are usually many women at the jewelers counter looking
at silver and golden rings, ear-rings with precious stones, chains,
bracelets, necklaces, brooches, lockets and many other precious
things.

At the sport goods department you can buy sports gear: track
suits, running shoes, ski boots, skates, skis, T-shirts, men’s swim-
ming trunks, women'’s swimming costumes, bathrobes and so on.

At the home appliances department you can buy domestic elec-
tric appliances: refrigerators, washing machines, coffee-makers,
coffee-mills, juicers, irons, dishwashers, hairdryers, and vacuum

cleaners.

L) cnosaPb

department store [d1’pa:tmant’sto:] yimusepmar
outer garments [ ga:mant] Bepxuss oexa
clothes [ "kloudz] onexna

ready-made clothes rotoBoe 1arse

Ypok 2. Shopping. At the supermarket. At the Department Store

wide assortment 1mpoknii BLIOOp (acCOPTHMEHT)
floor [fIo:] sTax
lambskin coat [ leemskinkout] ny6renka
overcoat ribTO
raincoat ruiari
genuine [ d3enjuin] HaTypaibHbIi
leather ['leda) koxa
imitation leather HckyccTBeHHAsA KOXKa
Jjacket ["dzaekit] kyprka
all-wool uncToLIEepCTAHOM
wool 1epeTh, WepeTAHOI
black tie suit ["sju:t] crporuii Bedepnuit kocTiom
trouser suit OpIOUHEBII KOCTIOM (KeHCKIIT)
dress ruaTse
fabric [ feebrik] Tkans
silk mrenk
cotton [ "kotn] xonox
skirt ["ska:t] 106ka
choice ["tfo15] BEIGOP
knitted goods [ "nitid gu:dz] tpuxoTaxusle n3enns
muffler ['mafla] Toscrsiit, Terusii apg; Terutoe kamie
mitten Bapexka
sweater [ 'sweta] ceutep
socks [soks] Hockn
stockings [ "stokiz] uynkn
panty-hose ['pantithouz] konrotku
woolen yarn [ “ja:n] mepcrsnas npsixa
footwear [ “fu:twea] o6yss
shoes [[u:z] Tyhn
slippers koMHaTHBIE TY()aH
open-toe sandals [ ‘oupntou] 6ocoHokK#
boots HoTHHKH, canoru
medium ['mi:diam] cpemii
heel kabmyk
bootee ["bu:ti] nunerka, getckuit Gaumadox
haberdashery [ habade[ar1] rananrepes, ranantepeiinble TOBapbl
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laces kpyxesa
ribbon ["riban| nenra, Techma
comb ["koum] pacuecka, rpebenn
costume jewellery ["kostju:m] Giokytepus
Zipper 3aCTeKKA MOJIHHSA

belt pemens (rosc)

button [batn] nyrosuia

perfumery [pa:’fju:mart] napdromepus
perfume (scent) [ pa:fjuim] [sent] ayxu
cosmetics [koz metiks| kocmerika

nail varnish [ "ne1l "va:nif] max uis norreit
lipstick rybnas nnomajia

face soap TYWIETHOE MBLIO

shirt [[2:1] myxcxas pybanika

striped shirt ["straipt] monocaras py6anixa
chequered shirt ["tfekad] xneruaras py6auika
straw [stro:] conioma, conomeHbiit
jewellery [ dsu:alori] 1oBenmpiibie ykpamenns
furrier [ fara] mexosumk

fur [fa:] Mex, MexoBoit

fur coat mexoBas uyda

silver | "s1lva] cepebpo, cepeOpsnbii

gold ["gould] sonoro, 30n0T0i

golden 300THCTRIN

ring [rin] Koneilo, nepereHs

ear-rings cepnru

precious | pre[as] gparouenuniit

jewel ["dzu:al] aparonenibiii kamenn

necklace ['neklis] oxepense

bracelet [ "breishit] 6pacner

brooch [ "broutf] 6porn

locket [ Iokit] Menanson

chain nenouxa

sport goods ClIOPTHBHBIE TOBAPEI

sports gear [gia] cnoprusnbie npunaanexnoctu (fishing gear
peibosniosnsie cuacTi, hunting gear oxorinube cHapskenne)

Ypok 2. Shopping. At the supermarket. At the Department Store
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skates KOHBKM
running shoes KpoccoBkH
track suit TpeHMpPOBOYHBII KOCTIOM
bathrobe xanar [uis Kynanms
T-shirt malika c KOpPOTKHMH pyKaBamMH, TEHHHCKA
skis [ski:z] nerku
swimming trunks [ ‘swimin “tranks] ruasxn
swimming costume KynanbHHK KEHCKHIT
home appliances [2"plaiansiz] Toaps! v 1oMa
domestic electric appliances GuiToBBIE 21EKTPONPHOOPEI
refrigerator (fridge) xo1o1mnbHUK
washing machine [ma’ fi:n] ctupansias MaumHa
coffee-maker kodenapka
coffee-mill koemonka
juicer COKOBLDKMMAJIKA
iron ["aran] yrior
dishwasher nocynomoeuHas MmamHa
hairdryer [“headraia] den s cymku Bosoc
vacuum cleaner [ 'vaekjuam kli:na| nsiiecoc

U 3a0anmE 2.4. Omeemvme na 80NPOCHL.

Obpazeu: What'’s there in the shoe department? — There
are leather boots, shoes on high and low heels and open-toe

sandals.

. What is there in the clothes department?

. What is sold in the haberdashery department?
. What can we buy in the fur department?

. What is there in the jeweler’s department?
What is there in the sports gear department?
What do we buy in the perfumery department?
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Ypok 2. Shopping. At the supermarket. At the Department Store

DIALOGUES

= 3anauue 2.5, Ipouumaiime ouanozu, 3akpoime
npaeylo vacms duainoea (na pycckom) u nepeseoume ¢
aleauticko2o na pycckuil  Aswlk. 3ameat 3akpotime 1€6yio
uacms duanoza (na aneautickom) u nepeeeoume ¢ pycckoeo

Ha aneauickKutl  A3bvikK.

At the Department Store

1

Customer: I'd like to buy an
everyday suite.

Salesman: We’'ve got many
fashionable suites. Try on this
one.

Customer: It looks a bit loose.
I’m afraid it’s too big for me.

Salesman: Oh, no, it fits you
all right. It’s a modern silhouette.
This model isin fashion now.

Customer: How much is it.
Salesman: It’s not very expen-

sive.
Customer: Ok, I take it.

IMokynareas: 5 Ov1 xoTeN
KYIMTh KOCTIOM Ha KaJIbli
JICHb.
IMpopasen: V Hac ectb MHO-
r'0 MOJIHEIX KOCTIOMOB. [Tpu-
MepbTE 3TOT.
IMokynatens: OH BBITJISAUT
HEMHOT'O NpocTopHbIM. bo-
10Ch, OH CJIMIIIKOM BEJIMK JUIS
MEHS.
Iponasen: O, Her, OH cHAMT
Ha BAC XOpOIIO. DTO MOIHBII
CHJIYIT. DTa MOJENb B MOJIE
ceifyac.
Ioxkynarean: Ckoiabko OH
CTOMT?
ITponasein: OH He OYEHb JI0-
poroii.
MNokynareas: Xopomuio, s
Oepy ero.

Mary (1o the salesgirl): I'd like
a long skirt and a blouse in
matching colours, please.

Salesgirl: We have some very
nice skirts in beige and yellow.

Mary: Show me something in
beige. Beige becomes me.

Mary tries on the skirt and the
blouse in the fitting-room. They
fit her well. She pays the money
to the cash desk. The salesgirl
wraps up the skirt and the
blouse and hands them to Mary.

Shop assistant: What can I do
for you?

Customer: I'd like to buy a
woolen sweater.

Shop assistant: What size you
wear?

Customer: XL fits me well.
What colours do you have?

Shop assistant: We have fa-
shionable black, brown and
white sweaters of this size.

3

2
Mopu (npodasujuye): Mue
OBl XOTEJIOCH JUIMHHYIO 100Ky
u O11y3KY B MOAXOASIIMX [IBE-
Tax, noxanyiicra.
IMpoaaBmmua: Y Hac ecTh
HECKOJIBKO OYeHb XOPOIINX
1000K B OEKEBBIX M JKEITHIX
TOHAaX.
Mobopu: [Toxkaxure MHE 4TO-
HUOY/Ib B OEKEBBIX TOHAX.
Bexesblit uBeT MHe MJIET.
Mbspu npumepsem 106Ky u
01y3Ky 6 npumepoynou. Onu
cudam na nei xopowo. Ona
nramum denveu 6 kacey. Ilpo-
oasuuya 3asopaqusaent 00Ky
u 6aysky u omoaem ux Moapu.

IMpopnasen: Yem
OpITE noJeseH?
IMoxynareas: 51 6b1 xoTEN
KYNHUTh LEPCTAHOI CBUTED.
IMponasen: Kakoii pazmep
BBl HOCUTE?

IMoxynarens: Mue noaxogur
pasmep XL. Kakue usera y
BaC €CTh?

IMpoaaseir: ¥ Hac ecTh MOJIHBIC
YepHBbIC, KOPHYHEBBIC N Oelibie
CBHTEpa 3TOrO pasmepa.

Mory
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Customer: | think I'll take a Iloxkynarean: 51 nymaro,

white one.

4

Customer: I'd like to buy a suit.

Salesman: What kind of suit
would you like?

Customer: 1'd like something
in grey, but not a casual one.

Salesman: Do you want a
single-breasted or a double-
breasted suite?

Customer: I'd like a double-
breasted one.

Salesman: Here is the suit just
your size and the colour you
want. Try it on in this fitting-room.

Customer: Yes, it fits me
perfectly. It’s just what I wanted.

At the shoe department

Shop-assistant: May [ help you?
Ann: Yes, I want shoes to
match my dress. Could you
show me a pair of pumps?

-~

BO3bLMY O€JIblii.

IMokynatean: 5l Ob1 XoTeEn
KYIIUTbh KOCTIOM.
IMpopasen: Kakoii koctiom
Bbl Ob1 XOTenu?
IToxynartean: 5 Owl XoTen
YTO-HUOY/b B CCPBIX TOHAX,
HO HE TTOBCEIHEBHbIII.
[Tponasen: Bel xotute oaHoO-
OOpTHBIH MM JABYOOPTHBIN
KocTioM?
IMokynarens: MHue
XOTENOCh ABYOOPTHBIH.
IMponasei: BoT kocrioMm Kak
pa3 Ballero pasmepa M Toro
LBETA, KOTOPBIil BBl XOTEIN.
[TpumepbTe ero B 3TOH NMpU-
MEPOYHOIH.

[Mokynarenn: [la, oH oTiMy-
HO CHAMT Ha MHE. DTO Kak
pa3 To, ¥TO s XOTell.

O bl

B obyeHOoM oTpene

IMpoaasumua: Bam nomoun?
Duu: [a, MHe HYXKHBI TY(IH
K 3TOoMy Tuiateio. He morim
OBl BBl MOKa3aTh MHE Napy
Tydens-noaouex.

Ypok 2. Shopping. At the supermarket. At the Department Store

43

Shop-assistant: What size do
you wear?

Ann: Thirty-eight.
Shop-assistant: I'd recom-
mend you this pair. (Ann tries
them on.)

Ann: It’s a pity but they pinch a
little. They are tight for me.
Show me another pair one size
bigger, please.

Shop-assistant: Here you are.
Ann: That’s just my size. I'll buy
them.

Shop assistant: What can I do
for you?
Nora: I'd like to buy compact
powder, lipstick, face cream for
dry skin, nail varnish and some
perfume.

Shop assistant: What colours
would you like for lipstick and
nail varnish?

Nora: One scarlet, the other
crimson, and the same colours
for nail varnish.

Shop assistant: What perfume
do you prefer?

6

[Mpoaarmuua: Kakoii pas-
Mep Bbl HocHTE?

Ouu: Tpuanarte BOCbMOIA.
Ipopasmmnua: 5 661 peko-
MEHJIOBAJIa BaM 3Ty mapy.
(Dun npumepsem ee. )

un: Kajnb, HO OHH MHE He-
MHOTro XMyT. OHU U1 MCHS
tecHble. [Tokaxure MHE Ipy-
ryio mapy OJIHHM pa3MepoMm
Oonbie, noxainyiicra.
[Mpopapmuna: [Mosxanyiicra.
JHH: DTO KakK pa3 MoOM
pasmep. S nokynaro Hx.

IMpoaasen: Yrto xkenaere?

Hopa: I OBl xoTena KynuTh
nyJapy-KOMIakT, ryonyio
noMajy, Kpem [uis JTHia s
CYXOI KOXMH, JIAK JUISL HOT'TEH
M KaKHe-HUOYIb J1yXH.
IMpopasen: Kakoro usera
ryOHy1o noMaay M JaK Ui
HorTel BbI OBI XOTEIIH?
Hopa: Onny spko KpacHyio
LUBETA, APYryI0 MaJHHOBYIO,
H TaKOro e LBeTa Jiak s
HOTTEH.

[Ipopasen: Kakue 1yxu Bbl
npeanountaere?




44 AHrnuicKui A3bIK B chepe o6cnymusanun

Nora: I want some French
perfume.

Shop assistant: Try this per-
fume, please. JIYXH, Toxanyiicra.
Nora: I think this perfume suits  Hopa: S aymaio, atu ayxu
me. MHE TOJIOHIYT.

Hopa: SI xouy kakue-Hu-
Oyae (paHnysckue ayxi.
IIponasen: ITonpoOyiite aTn

L) cnosAPb

loose [ "lu:s] npocropusiii, mmpoxuii (06 onexne)
to pinch xats (06 0OyBn)
tight shoes Tecubie Tymu (1e o pasmepy)
pair | "pea] napa
pump [ pamp] ryuis-nogouxa
to become roaxoanTs (1o uBerTy)
face cream kpem [uis mina
fitting-room npumepouHas
lipstick ry6nas nomana
nail varnish [ neil va:ni[] nax s Horeii
to fit 6BITH BriOpy, MOAXOANTE
powder [ pauda] nyzpa
to wrap up [ 'rep Ap] 3aBopaunBath
dry skin cyxas koxa
scarlet ["ska:lit] ansrit, spko-kpachsrit
crimson [ 'krimzn | mamioBsiit
sweater [ sweta] ceutep
size pa3mep
to try on 1pUMepHBATE
fashionable [ fae nabl] moammrit
modern [ 'mo:d(a)n] coBpemenbiii
silhouette [ silu”et] cunyar
single-breasted [ singlbrestid] onnobopThbri (MuKaK)
double-breasted ["dablbrestid] aBySoprasiit (miuwkax)
to match MOAXOANTS (K APYIrMM MpeMeTaM)

Ypox 2. Shopping. At the supermarket. At the Department Store

JanoMHHTE CleAyIoniHe CJI0BA H BbIPAXKEHHA:

What'’s the price of this? = How much is it? = How
much does it cost? Ckonpko 310 cTONT?

That’s too expensive. D1o CIHIIKOM I0POTO.

Have you anything a little cheaper? V Bac ccth uto-
Hubyab aemense?

How much is that altogether? Cxoinbko 3a Bce?

Do you make discounts if | pay in cash? Br1 nenacre
CKH/IKH, €CIM § TUlauy HaJIu4HbIMu?

Do you sell antiques? V¥V Bac ecTs B npojgake
a"nTukBapuat?

No, that isn’t quite what | want. Her, 310 He coBcem
TO, YTO MHC HAaO0.

I want something like this but of a lighter shade. Mue
xorenock 6b1 uTO-HHOYAL Hanogobue sroro, Ho Gonce
CBETJIOr0 OTTCHKA.

Could you show me something different? He moriu
ObI BBI MMOKa3aTh MHE YTO-HHOYIL Jipyroe?

| take this. 51 ato Gepy.

That’s all. Thank you. 9to Bce. Criacnbo.

I 3amaHE 2.6. Iepesedume na aneautickuil.

Sl 6B1 XoTen KynmHTh OEKEBBIH JIETHHIT KOCTIOM.

DTOT CBUTEP OUCHb YAOOHBINH H HE OYEHBb JIOPOTOii.
ITokaxure MHE Kakoe-HHOY/Ib MAJIBTO B CCPBIX TOHAX.
He moramn 681 BEI MOKa3aTh MHE JIpyroe nausTo?
Kakoii pasmep o0yBu Bbl HOCHTE?

6. DTOT KOCTIOM OTIWYHO CHAMT Ha MHe.

MHe Hy)HBI TYQIH K 3TOMY KOCTIOMY.

51 OBl MOPEKOMEH0BA BaAM TH MOJIHBIC TY(IIH.

9. OtH TyhIM MHE HEMHOTO KMVT.

th P By e

oo -
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10. Kakoro usera pybamky Bsl 661 Xx0Tenn?

11. 51 OB XOTEn KYNHUTH NMOJOCATYIO WM KICTHATYIO
pybamky.

12. ¥V Bac ectb UTO-HUOYAL HEMHOro aeuienie?

13. CkonpKo s mmavy 3a Bee?

14. ¥V Hac HET CKNJIOK TTOTOMY, YTO LIECHBI HE OYEHb BBICOKHE.

VPOK 3

Making a hotel reservation.
Checking-in to a hotel.
Checking out of a hotel

1. MAKING A HOTEL RESERVATION

At some time or another all of us need to call a hotel to reserve
a room. The rooms are reserved either for business trip or for
personal travel when we need to book rooms in advance.

Sarah Johnson is going on vacation with her husband. She calls

a reservations desk of the “Majestic” hotel in New York where
staff member Tony picks up the phone.

DIALOGUE

Tony: Good morning. “Majestic” hotel reservations. This is
Tony speaking. How can I help you?

Sarah: Yes. Hallo. I'd like to reserve a room for me and my
husband, please.

Tony: Certainly, madam.

Sarah: Do you have a double room for next Thursday?

Tony: Just a moment... Let me check...

Sarah: Oh, and we’d like a room with a balcony facing a
courtyard. Non-smoking, if possible.

Tony: Ok, that would be one of our business suites. They all
have queen size beds.

Sarah: That’s fine.

Tony: Yes. We have a room. How many nights are you stay-
ing?
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Ypok 3. Making a hotel reservation. Checking-in to a hotel...

Sarah: Three: Thursday, Friday and Saturday, January tenth
through the twelfth.

Tony: Ok, we have a room available, non-smoking.

Sarah: Good, how much is it?

Tony: It’s two hundred and fifty dollars per night including
breakfast.

Sarah: Ok, that’ll be fine. And could you reserve a table for us
in the restaurant? You see, we're arriving in the evening at about
7:30.

Tony: Of course. Would you like me to book a table for you,
say, at 8 o’clock on Thursday evening?

Sarah: Yes, please. Can we have a non-smoking table?

Tony: Certainly, madam. Can I have your name, please?

Sarah: Mrs Sarah Johnson.

Tony: Could you, please, give me a contact number?

Sarah: Yes. My mobile number is 04543287765. Can you say
that back to me, please?

Tony: Sure, 04543287765.

Sarah: That’s right.

Tony: Ok, so you've booked a queen size room from next
Thursday, January the 10" to Sunday January the 13".

Sarah: Actually, instead of the 13"it should be the 12", Satur-
day.

Tony: Right, sorry about that. Three nights, Thursday January
the 10" to Saturday January the 12". Checking out on Sunday the
13", Non-smoking with the balcony facing the courtyard. Is that
right?

Sarah: Exactly.

Tony: And I've reserved a table for you and your husband in
the restaurant at 8:00 p.m.

Sarah: Great.

Tony: Will it be anything else, Mrs Johnson?

Sarah: No, that’s all.

Tony: Thank you for choosing “Majestic™, Mrs Johnson.
Sarah: Thanks, bye.

<?> Questions:

1) What kind of room does Sarah want?

2) What extra request does Sarah have?

3) Tony makes a mistake while taking Sarah’s reservation.
What is it?

Notes to the dialogue

A double room has one large bed.

King size bed in a double room

Double rooms can have beds of different sizes ranging from a
standard double size bed to a larger queen size bed or a larger still
king size bed.

49
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A courtyard is a space in the center of the building that is
open to the sky. In the *“Majestic” some rooms overlook a central
courtyard. They have balconies where guests can step outside to
look at the view and get some fresh air.

This is different from a twin room which has two beds.

Useful phrases when making a reservation:

e Hallo. Would it be possible to reserve a standard twin
room for next Wednesday, March the 12"?

e Good afternoon. What's your biggest suite?

e Do you have any rooms available for the third week of
June?

e |deally what we would like is a double room with a kitig
size bed, facing south if possible.

. o &
Two double beds in a twin room

Special requests when reserving a room in a hotel:

Another type of room is a suite which is larger and more e Can you put us on a higher floor?
luxurious. e We'd like to be on a non-smoking floor, if possible.
e Do you have a ladies only floor?
| need a quiet room.
I'd like a room with a view.
Ideally we’'d have a view of the park, if possible.
Can we have a room facing south?

Some ways to inquire about the price:

How much is it per night?

How much will that come to in all?

What would the total come to?

Are there extra special charges that | should know about?
Does that include breakfast?

Living area in a leisure suite

Hotel guests have different tastes and needs. To cater to and
serve those needs hotels have many different facilities, such as




52 AHIIMIACKUIA A3bIK B Chepe obCnyMUBaHUA

restaurants, business centers, fitness centers, swimming pools,
saunas, tennis courts, gift stores, cafes and more. Some hotels
offer butler service, that is, there is a person on each floor whose
job is to specifically serve guests by running errands, taking or
leaving messages, arranging for dry cleaning and providing for
any other extra needs.

Indoor pool

Some extra requirements when reserving
a room in a hotel:

I'd like to be near the fitness center, if possible.
Does your fitness center have a sauna?

Do the rooms have satellite TV?

How many restaurants do you have?

Do you have dry cleaning service?

What size is your swimming pool?

Do you have a butler service?

Do you have wireless Internet?

Vpox 3. Making a hotel reservation. Checking-in to a hotel... | 53

L3 cnosAPb

butler nBopertkHii

to call 3BOHNTB HITH TOBOPHTE 110 Tenedolty

to reserve a room = to book a room 3axa3eIBaTL KOMHATY B
rocTHHNIE (0OBIYHO 3apariee)

in advance 3apanee, 3a61aroBpeMeHIO

reservation avep. Gponnposanmne

staff member [sta:f] corpyanuk ciyxe6uoro nepconana

courtyard BHYTpeHHMIT IBOP

business suite HoMep GH3Hec Kinacca

luxury suite [ 1Ak f(2)r1 “swi:t] Homep-moxc

available [3"verlabl] nmeromuiica B pacniopsikernm

instead BMecTO; B3aMeH

request [r1"kwest] npocs6a; Besxnusoe TpeGopanne

luxurious [1Ag”zjuarias| GoraTeiii, pockommslii

facing south cMoTpswIMii Ha tor, 06parteHnEIT B cTOpony rora

per night [pa:"nait] 3a Hous

errand ["erand] nopyuernue; 3aanue

errand boy pacceUibHBIH

specifically ocobo, cnieunansio

total [ "tautl] cymma, uror

extra charges ONOIHHTENbLHAS HAUETKA

to cater ["keita] obecrieunsath, 06CIyKHBATH, YAOBIETBOPATH

facilities [fa"silitiz] cpeacrsa obenyxnBanus, yno6ersa; yeayrn

restaurant [‘rest(a)ro:mn] pecropan

dry cleaning XumMuHCTK:

swimming pool 6acceiin

sauna [‘sauna] cayma, ¢punckas napuas 6Gans

gift store Marasun rnojlapkos

wireless Internet Geciposoansrit Mntepher




Entrance of the “Majestic” hotel in New York

When travellers arrive at the hotel after a long hard day of
travel first of all they need to check-in. Check-in means to register
for the room by filling out necessary forms and giving the hotel the
credit card number.

Sarah Johnson has arrived to the “Majestic” hotel in New York
and she is ready to begin her stay. Paul, the receptionist, helps
Sarah register for the room. While checking-in Sarah inquires about
hotel services.

DIALOGUE

Paul: Good afternoon, Madam. Can I help you?

Sarah Johnson: Good afternoon. My name is Sarah Johnson.
Id like to check-in, please.

Paul: Yes, of course.

Sarah Johnson: I have a reservation.

Paul: All right, just a moment... Here it is, Sarah Johnson, is
that right?

Sarah Johnson: Yes.
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Paul: It’s one of our business suites with a balcony facing the
courtyard.

Sarah Johnson: Non-smoking?

Paul: Yes, we’ve got you on a non-smoking floor.

Sarah Johnson: Good.

Paul: Staying three nights?

Sarah Johnson: Right.

Paul: Could you, please, just fill out this registration card?

Sarah Johnson: Yes, of course. Do I fill in my home ad-
dress?

Paul: Yes, please.

Sarah Johnson: Do you also have our dinner reservation?

Paul: Yes, you’ve got a table for two in our “Sky View”
restaurant for dinner at eight o’clock.

Sarah Johnson: That’s great.

Paul: Have you stayed at the “Majestic”” before, Madam?

Sarah Johnson: Yes, but it was long ago. How do we get to
the restaurant?

Paul: Just take the elevator to the fifth floor and turn right.
There will be a host there to welcome you.

Sarah Johnson: Great, thank you. And how about the fitness
center?

Paul: It’s on the sixth floor. You should bring your room key.
You'll need it to get in.

Sarah Johnson: Thanks. Oh, and can we get an extra key?
My husband will need one.

Paul: Yes, of course.

Sarah Johnson: Great, thanks.

Paul: You’'re welcome. Well, I'll just need to get your deposit.

Sarah Johnson: Here’s my credit card. And when is check-
out? Our plane is at 5:05 p.m. on Saturday.

Paul: Check-out is at noon, but just call down if you need a
little extra time. It’s usually not a problem.
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Sarah Johnson: Thanks.

Paul: Ok. Your room is 832. It’s on the eighth floor. Here are
your keys.

Sarah Johnson: Thank you.

Paul: You are welcome. Is there anything else I could do for
you?

Sarah Johnson: No, that’s great.

Paul: Well, just give us a call if we can be of assistance.

Sarah Johnson: I will. What’s your name?

Paul: It’s Paul.

Sarah Johnson: Thank you, Paul, you’ve been very helpful.

Paul: My pleasure, Madam.

Sarah Johnson: Bye.

Notes to the dialogue

A registration card is a form with a name, contact information
and in some cases passport number and other information. De-
pending on the country some hotels may ask to fill in home ad-
dress and the name of the country from where the guest arrived.
Sometimes they ask you to fill in your visa number.

When we first arrive at the hotel we often don’t know
where everything is. Here are some useful phrases to
ask about the location of different places:

® [ have a quick question. Can you tell me where the busi-
ness center is?

® Where do we find a bar?

e I'd love to take a swim. Could you tell me where to find a
swimming pool?

® Please give me directions to the “Ocean” conference room.

® Is there a hair salon on the premises? On the premises
means anywhere in the building.

® Do you have an exchange bureau?

There are, of course, many types of extra requests
that we might need to make when checking-in to a ho-
tel. Here are some useful phrases:

® Can you book a wake up call for me tomorrow at 7:00 a.m.?

® Oh, and one more thing. I'd like to have a bottle of gin, ice

and some tonic sent up to the room.

® Is it possible to have an extra roll away bed for our child?

e Can you have some fresh flowers and fruit put in the room?

Here are some useful questions about the rules of
the hotel and about hotel services:
When is the check-out time?
How does your dry-cleaning service work?
How late can I order dinner with room service?
Can the hotel help me book an airplane ticket?
I'd love to take a tour of the city. Do you have any guide
services you recommend?
Where there is the good place to shop in the neighborhood?
® Are there any restaurants you recommend in the nearby?

L) cnosAPb

to check-in perucrpupoBarhes (Hanpumep B roCTHHHIIE)

to check-out ocBOGOAMTE HOMEP B FOCTHHHLIE

to inquire [In"kwala] ocBeOMIATLCS, CIIPAIMBATE, Y3HABATH
to give a call 3BOHHUTH

form GnaHk, aHkera

filling out 3amonnATE (AHKETY)

helpful nonessiit

hairsalon ["hea s&’lo:n] canon-napuxmaxepckas

host [haust] yenosex, mpuHMMaloNIHii rocTeii

puide services 5KCKYPCHOHHbBIE YCIIYTH

In the neighborhood = in the nearby ['nerbahud] no6nmsoctu,
i OKPECTHOCTH
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wake up call Tenedyonbiii 38010K B HoMep, 4ToOBI pa30OyINTL rocTa
premises 31a111e ¢ TPHIETAIOMIMHI NOCTPOITKAMH H YIACTKOM 3eMJIH
roll away bed jlononnurensHas youpalomascs KpoBaTh

Sy 3aaanuE 3.1, Cocmasbme excmigbie 6ONPOCHI, UCNOTb-
3y8 caedylowue cuoea:

1. where, swimming pool

2. book, wake up call

3. where, conference hall

4. bring, fresh flowers up to the room
5. put, extra roll-away bed in our room

3a0AHME 3.2. [Tepesedume na pycckuil.

About my stay
in the “Majestic” hotel in New York

This hotel is right around the corner from the Carnegie Deli
and a short walk from Times Square, Central Park and the The-
ater District. It's good to ask for a room in the back that doesn’t
face 55th street to avoid the traffic noise. Rooms are small but

very comfortable. Our rooms must have been recently renovated

because we had brand new bathroom fixtures. The heater/air:
conditioner was a little noisy but we get used to it. The rates were
really reasonable — for Manhattan anyway. There is a good
restaurant inside the hotel but there are plenty of them right around
the corner on 7th Avenue or Broadway. (My favorite is the
Carnegie Deli!) In the hotel lobby there is usually some unusua
music and video playing. The desk staff wasn’t the friendliest but
the bellmen were really great.
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3. CHECKING OUT OF A HOTEL

Desk clerk: Good morning. How may I help you?

Sarah Johnson: Hi! I'd like to check-out, please.

Desk clerk: Certainly, ma’'m. May I have your name and
room number, please?

Sarah Johnson: Sarah Johnson. Room 832.

Desk clerk: Thank you. Let me pull up your record... Here it
is. I'll give a quick call to housekeeping so we can finalize your
bill. It’11 just be a moment. Was everything satisfactory?

Sarah Johnson: Oh, yes. Very comfortable and the breakfast
was great.

Desk clerk: Ok, here's your invoice. Have a look and see if
everything is all right.

Sarah Johnson: I think everything is in order. Oh, what is this
mini-bar charge for twenty seven ninety five? It isn’t itemized.

Desk clerk: Let's see... Ah, that was for candy bars and
cola from the mini-bar in your room. Ok, anything else?

Sarah Johnson: No, I don’t think so.

Desk clerk: Great. So, how you’ll be paying today?

Sarah Johnson: A credit card, please.

Desk clerk: Ok, I want you to sign the receipt. Right here,
please. Is there anything else I can help you with?

Sarah Johnson: Actually, I need to rent a car. Where is the
nearest rental place?

Desk clerk: At the airport. You can take our company shuttle
there.

Sarah Johnson: That sounds good.

Desk clerk: I'll call a shuttle driver now. He'll pick you up at
the front in a couple of minutes.

Sarah Johnson: Thanks very much.

Desk clerk: My pleasure. Thank you for staying at the “Ma-
jestic” hotel.

=
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Airport shuttle

Notes to the dialogue

“How may I help you?” is one of several expressions that people
in service occupations can use to greet clients or customers and is
also a common telephone greeting.

Here are a few other phrases that can be used in
the same situation:

e What can I do for you?

® [s there anything I can help you with?

e Welcome to our hotel. Can I be of assistance?
e Can I help you with anything?

When checking-out the following phrases are useful:’
® Room two fifteen, can I check out?

e I'd like to check out, please. My name is Johnson. Roo
three zero six.

We are checking out now. My name is Green.

We'll be checking out now. Can I settle up?

When a guest checks out, someone from the hotel’s maid ser
vice, also known as housekeeping, would check the room to see if
anything is damaged or missing. The maid will also see if the gues
has used anything from the room, so these products can be added
to the final bill.

A mini bar is usually a refrigerator or cupboard in a hote
room where snacks and bottled drinks are stored. Guests can help
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themselves without ordering room service. When a guest checks
out the hotel’s housekeeping staff will check to see if any mini bar
items have been used and this will be added to the bill.

An itemized bill contains detailed information about each
charge or item.

How can we ask for more information about a bill?

Here are some example phrases:

e I'm not sure | understand this miscellaneous fee.
What'’s it for?

e These international telephone charges aren't itemized.
Can you, please, tell us where the calls were made to?

e Can you just check the computer again, please? | didn’t
ask for an additional bed in the room.

e The room rate seems to be higher than we were prom-
ised. Can you adjust this by your manager, please?

L cnosAPb

to rent a car OpaTh HANPOKAT aBTOMOOIIL

room rate LeHa HOMepa

housekeeping 00Cny:KHBAIOLINIT TEPCOHAIT B TOCTHHHILIE
maid service ropHHYHBIE B TOCTHHHIE

items ["artamz] otnenbibie npeaMeTs

shuttle yenHoOK, TPAaHCTIOPTHOE COODIEHHE MEAKTY ABYMS MYHKTAMH
miscellaneous [, misi’lemjas] pastoe

fee nnaTta

dlamaged noBpekIeHHbIH

missing HeIOCTAIOIMIL, OTCYTCTBYIOLLHH, TTPOTABILIHI
charge 11aTa 3a 4To-MMO0

(o settle up pacriauHBaTLCH, PACCUHTHIBATHCH

to adjust [3" d3ASt] TpHBOANTE B MOPSAOK, yIIaKHBATE

to quote ["kwaut] Hasnauats leHy; 1aBaTh paclUeHKy
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U5° 3a0anuE 3.3. Omeemome na BONPOCH, UCNOALIYA
Closa 6 noOCKA3Ke.

1. Iseverything ok?
Prompt: explain, room service charges.
Do you have any questions about the bill?
Prompt: like to know, miscellaneous charge.
3. Does the bill look ok to you?

Prompt: room rate, higher than quoted.
4. Is everything clear on your receipt?

Prompt: itemized list, international phone calls.

I~

055 3a0a0mE 3.4. Ilepesedume na pycckuil.

1. ¥ Bac ectb cBoOO/HBIE KOMHATHI Ha TPEThel Heaene
HioHs"?

2. Ao, BO3MOKHO JIM 3ape3epBUpPOBAThH HOMEp Ha
caeayiouyio cpeay. 12 mapra?

3. Jo6psiii neub. Kakoii y Bac cambliii 6onbuoii Homep
moxkc?

4. B njeane Mpl XoTeau OBl HOMEP HA ABOMX, CMOTPSALINIL
HA 10T, CCJIM BO3MOKHO.

5. CKONBKO CTOMT HOMEP 3a HOYb?

6. CKONBKO COCTABUT 0OLIag cyMMa oriaThl?

7. MetoTcs U IOTIOTHUTEbHBIC ClICIHANbHBIC TUIaThl?

8. DTo BKIIOYAET 3aBTpaK?

9. Koraa paboTtaer Bama XxumuucTka?

10. Korma Bpems Bbinuckn?

11. Kak nmo3nHo s Mory 3akasbiBaTh 0bes B 0OC1y)KUBaHHH
HOMepOoB?

12. MoskeT 11 rocTMHHLA MOMOYL MHE 3aKa3aTh OWIEeT Ha
camoner?

13. Yro s mory caenath Juis Bac?

14. Uem s mory nomous Bawm, cap?

15. lo6po moxanoBaTh B Hamy rocTuHHiy. YeM s Mo

OBITH TIONE3CH?

YPOK 4

At the hotel

é TEXT 1
The “Union Square” hotel
g 2 -

The “Union Square” hotel is one of the historic hotels of
America. It was built in San Francisco at the beginning of the last
century. This luxury hotel is a true masterpiece. Hotel guests en-
ler a large hotel lobby with classic chandeliers, gilded ceilings, and
a marble staircase leading to the lounge looking at Union Square.
From hotel rooms you can see spectacular views of the city. The
“Union Square™ hotel is located at Union Square in downtown
San Francisco, near the best shopping center in the city, theater,
and some of the finest restaurants in California.

The hotel’s atmosphere is created by its guests, who come
from all around the world for business and entertainment. By day,
the guests can shop in Union Square, go to Chinatown, or go sight-
seeing. Business travelers go downtown, to the Financial District.

The Hotel has 417 rooms with spectacular views of the City
und San Francisco Bay, including 5 suites, such as the Presidential
Suite with sauna and balcony. By night, the hotel has the best
nightelub in San Francisco.
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The “Union Square” hotel guestrooms have:

Cable television with movie channel.

Mini-bar and refrigerator.

Iron, ironing board and hairdryer.

Individual air-conditioning and thermo-control.

Phones with voice mail modem hook-ups.

Room service from 6:30 till10:30 a.m. and 5:00 till 10:00 p.m.

Fax, copy and delivery services

Safety deposit boxes.

Non-smoking rooms.

The “Union Square” hotel services:

e Concierge Staff.

* Business center.

o The fitness center is located on 3rd floor and is for hotel
guests who get access using their room keys. The fitness
center is open daily from 6 a.m. to 10 p.m.

16 meeting rooms for groups of up to 350 people.

e Valet parking.

e Pets are allowed.

L) cnoBAPb

Union Square ["ju:njon “skwea] [Mnowans Corosa
luxury [ lak[ar1] pockouinnrii
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luxurious [IAg’zjuarias] pockonrbii

masterpiece [ ‘ma:stapi:s] menesp

to enter BXOAHTE

hotel lobby BecT61011b rocTHHUIIED

chandelier [, f2nd1’l1a] mocrpa; kangens6p

gilded [ gildid] no3onoyennbrit

marble [ 'ma:bl] mpamop

staircase [ steakeis] necrima

lounge [launds] xonn, komuaTa w1 oTakIxa (B oTene, Kiry6e u T.1.)

suite [SWi:t] MHOTOKOMHATHBIH HOMEP-ITIOKC B TOCTHHHLIE

spectacular 3¢)pexTHBIIT, 3aXBaTHIBAIOLIMI

downtown jienoBas yacts ropoja, GusHec-ueHTp

restaurant [ ‘rest(a)ro:n] pecropan

to get access [@k'ses] monyunTs gocTyn

hookup noaxmoyeHme, MpHCOETHHEHHE

safety-deposit boxes | “seiftr di’ pozit] nebossime et

thermo control ["0a:mou kan'troul] perynuposanue remnepartypsi

movie ["mu:vi] kunodrbm

balcony 6ankon

concierge staff [ ko:nsi”eaz] nepconan xoucwepskeit

valet [vaelit] cyxammit rocTHHUIBL, 3aHUMAIOIMIACA NTAPKOBKOI
aBTOMOOMIIEHT, YMCTKOI, YTIOKKOIT O1€KIbI

ironing board rimaaunsnas 1ocka

pet mobumoe JKHBOTHOE

0S5 3a0aume 4.1, Omeemovme na BONPOCHL.

. When was the “Union Square” hotel built?

. What do hotel guests see when they enter a hotel lobby?
. Where is the “Union Square” hotel located?

. What can hotel guests see from hotel rooms?

. What does the hotel offer to its guests in the guestrooms?
. What are the services offered by the hotel?

v BN —

3. 3ak. 767

R ———
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THE “GOLDEN RING” HOTEL

Moscow is the capital of Russia and
the largest city in our country. A visit to
Moscow always makes unforgettable
impression on the people who come there
for the first time. It will become more
remarkable if you choose to stay at the
“Golden Ring” hotel.

The “Golden Ring’’" hotel is located in
the very heart of the city. The hotel has a
modern building downtown Moscow in the
historical center only minutes away from
the Red Square and Kremlin museums. It is not far from foreign
embassies and foreign companies’ offices, from the Exhibitions
Center and just across the road from the Ministry of Foreign Af-
fairs.

Friendly staff, high international standards of service and unique
interior design will make your stay in the “Golden Ring™ hotel
pleasant and enjoyable.

The hotel has 247 spacious comfortably furnished apartments
including double and single rooms, 80 Suites and 2 luxurious Presi-
dential Suites. You will feel at home while staying in the “Golden
Ring” hotel.

The hotel offers 24-hour room service and the most sophisti-
cated security system. The guests are provided with in-room
safety-deposit boxes, satellite TV and telephone lines, air
conditioners. Comfortable furniture and unique design of the suites
give you the atmosphere of luxury, comfort and style.

The “Golden Ring” hotel offers the best views of Moscow.
The hotel restaurant located on the 23" floor offers exquisite
Mediterranean cuisine and luxurious atmosphere for its guests.

o —— e i . . . . . e i
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You can spend a pleasant evening and see Moscow from the height
while enjoying the culinary art of the restaurant Chef.

The hotel restaurant is the best place to taste various dishes of
Russian cuisine and experience genuine Russian traditions of din-
ing. It is an ideal place for birthday parties and banquets.

There are 6 banquet rooms and a theatre-style Conference
Hall in the hotel. They provide services for 10 to 250 persons.

The Health Club and saunas are the best way to relax. There
the guests can have a relaxing massage. They can use, dry sau-
nas and gym. The hotel has also a hairdresser’s shop, a service
bureau, a currency-exchange desk, barber’s and beauty saloon,
a laundry, shoes repairs and dry cleaning.

At the service bureau you can order a taxi or rent a car, book
train and air tickets in advance.

Welcome to the “Golden Ring” Hotel!

L) cnoBAPB

capital ["kaepitl] cronmma

unforgettable nesabpiBacMblii

impression [1m’pre[n] srievatienne

to choose BeIGHpaTH

remarkable [r1° ma:kabl] 3ameuarenbHblii, yauBuTeNbHLIH

be located [lou”kertid] 65T pacronokKeHHbIM

in the very heart [ha:t] B CAMOM cep/ILie, B CAMOM LIEHTPE

Red Square Kpacuas nioiaus

Exhibitions Center [, eksi bifanz “senta] BuicraBoumniii Llentp
embassy ["embasi] noconbeTBO

Ministry of Foreign Affairs [ 'ministr1 av “forin a"feaz] Munucreperso
HHOCTPAHHBIX f1est

unique [ju:"ni:k] ysmxanbHbiit

interior {In'tlar:a] HHTEPbEP, BHYTPEHHUI

design [d1’ zain ] gusaiin

enjoyable [In” dzo1abl] mocTaBArONINI YIOBOJIBCTBHE

spacious [ ‘spei [as] npocTopHbiit

3"
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to include [in"klu:d] Bxmouars
double room jByxMecTHEIIT HOMED
single room O1THOMECTHBII HOMED !
furnish ["fa:nif] o6erasnsars mebensio, MebnnpoBarh
apartments [2”pa:tmants] Homepa, anapTamMeHTbl
sophisticated [sa"fistikertid ] crioxmmrii

security system [s1"kjuariti “sistim] cucrema GesonacnocTy

suite [swi:t] Homep «IOKCe» '(
luxurious [IAg zjuarias] pockoumsrii i
view ["vju:] sun !
culinary ["kalmari] xymunaphsiit

to provide [pra“vaid] cnaGxars, obecrieunsaTs
air conditioner [ €2 kan’difana) konmmmonep
satellite TV ["satalait " tivi] cnyruukosoe Tenesunenue
furniture [“fa:nitfa] meGens 1
style ["stail] erine
exquisite [ “ekskwizit] m3nickanmsrii

Mediterranean cuisine [ 'medita’remjan] cpenmsemuomopekas Kyxus
height [“hart] seicora

genuine [ dzenjuin] nacrosumii

banquet ["bankwit] Ganker

hospitality [, hospr’ teeliti] rocrenpuumeTBo, pamyime

to host [ "houst] 0. npuusTE, 06CTY KT

health ["hel8] 3toposne

to relax [r1"laeks] paccnaburscs

massage [ masa:3] Maccax

hairdressing (hairdresser’s) [ "hea’ dresaz] namckas napukmaxepckas
gym = gymnasium [d3im] criopr3an

service bureau [bjua‘rou] 610po obcmyxuBanusa

currency ['karansi] samora

exchange [1ks’ tfeindz] o6men

barber’s [ "ba:baz] myxkckas napuxmaxepekas

beauty saloon [sa’lu:n] xocmeTHueckuii canon

laundry ["lo:ndri] npaueunas

shoes repairs [r1 peaz] pemont o6ysu
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travel [ traeval] nyreuecrsue
to rent HAaHMMATh

U5 3a0aHuE 4.2. Omeenwme na 80NPOCHL.

. Where is the “Golden Ring™ hotel located?

. Is it far from the Red Square and Kremlin museums?

3. How many apartments are there in the “Golden Ring™ hotel?
What are they?

4. What services does the hotel offer to its guests?

5. Where can the guests see the views of Moscow?

6. What kinds of cuisine does the hotel restaurant and beer bar

offer?

. How many guests can banquet rooms and a Conference Hall
host at a time?

. Where can the guests order a taxi or rent a car, book train and
air tickets in advance?

g -

IS5 3. amuE 4.3. Ilepeeedume na anenuiickuil a3vix.

. Bricokne cranaapTel o0CHyKUBaHUS CAEIAIOT Balle
npeObIBAHME B HAILUCH FOCTHMHHLIE MPHATHBIM.

2. Bel Oyaere uyBcTBOBaTh cebs kak AoMa BO Bpems Ipe-

ObIBAHUS B HAUICH TOCTHHUIIE.

. B pecropaHe rocTHHHIIBEI BBl MOXKeTe TnonpobopaTk pas-
JTUUHBIE OII0/1a PYCCKOIT KyXHH.

B rocruHMIle MHOTO TIPOCTOPHEIX U YA0OHBIX HOMEPOB,

BKIIIOYasi OJIHOMECTHBIC HOMepa, ABOIHBIE HOMEpA U

HOMEpA «IIOKC»,

. Bpl MOXkeTe NMPOBECTH NMPHUATHBIH BEYEp B pecTopaHe
FOCTHHHIIBI M HACIAJHTHCH KYJIHHAPHBIM HCKYCCTBOM
mwed-rnoBapa pecropaHa.

6. N'ocTH MOTYT TIOJIL30BATECS CAYHOI H CIIOPTHBHBIM 3aJ10M.
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7. B rocTHHHIE €CTh MapHKMaxepckas, Oiopo obciyxuBa-
HUA, TYHKT obmeHa BAJITOTHI, CaJIOH KpaCOThI, Nnpa4ycy-
Hasi, peMOHT OOyBM M XMMUHCTKA.

8. B 6iopo obcnyxuBanus Bbl MokKeTe 3aKa3aTh TaKCH,
OWIETHI Ha TOE3J W CAMOJIET.

DIALOGUES

U5 3aaanme 4.4, IIpouumatime ouanoau, 3axpotime npa-
8YI0 Hacmo ouanoza (1na pycckom asvike) u nepegeoume ne-
BYI0 HACMb ¢ AHZIUHCKO20 HA PYCCKUll A3bIK. 3amem 3aKpoii-
me negylo uacme ouano2a (na aneautickom ssvike) u nepe-
geoume npagylo 4acms ¢ pyccKko20 Ha an2auieKull A3biK.

At the Airport Hotel

— Good evening.

— Good evening, sir. Can I
help you?

— I'd like a single room for
one night only. I fly back home
tomorrow morning.

— All right, sir. Fill in this
form, please. Write your name
and your address here.

— Could you wake me up
at seven o’clock?

— Certainly, sir. Would you
like our restaurant room service
to bring you a breakfast?

B roctuHuye asponopra

— Hobpslii Beuep.

— HoOGpeiii Beuep, cap.
Sk Bamum yeiyram.

— S 6B xoTen oaHO-
MECTHBI HOMEP Ha OJIHY
HOub. Sl yneraio oMoii 3aB-
Tpa yTpoM

— Xopo1o, cap. 3anon-
HHUTE 3TOT OJIAaHK, TMOXKayii-
cra. Hanummre Bamy pamu-
JMIO M aJlpec 31eCh.

— He mornu Gb1 BBl pa3s-
OyauTh MeHsS B CeMb 4acoB?

— Komneuno, ¢ap. He xo-
TuTe au Bel, uToOBI M3 OT-
fena obCnyKUBaHUA HOME-
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— Yes, I'd like to.

— You can order your break-
fast by telephone from your
room. Here’s your key, sir.
Room 312 is on the third floor.
The lift is on the right.

— Thank you very much.

POB HAIIErO pecTopaHa BaM
MpHHECIIN 3aBTpak?

— Ma.

— BbI MOkeTe 3aKa3aTh
3aBTpaK 1o TenedoHy u3 Ba-
mero Homepa. Bor Bawn
ko4, ¢3p. Komuara 312 Ha-
XOJMTCS Ha TPEThEM ITaXKe.
JIndr cnpasa.

— Bonbwoe crnacubo.

LOE

At the Hotel Reception
Desk

— Good evening, sir. What
would you like?

— Good evening. I have
reserved a single room for three
days at your hotel.

— What is your name,
please?

— It’s Smith.

— Yes. We've reserved a
room for you. It is room 275. It’s
quiet and comfortable. Will you
register, please? Here are the
forms.

— How much do I pay?

— Ninety dollars a day plus
tax. It will make two hundred
and ninety dollars. How will you

pay?

Y KOHTOpPKM nopTbe

— Ho6perit Beyep, cap.
Yro BB *enaere?

— Jobperii Beuep. S 3a-
OpoHHMpOBaAJI HOMEP Ha TPH
JIHA B Ballled FOCTHHUIIE.

— Bama dammms, moxa-
JIyHcTa.

— Cmnr.

— Ha, Mb1 3a06poHnpoBa-
JIM JUIs Bac HOMep. DTO HO-
mep 275. OH Tuxuit 1 ynob-
HBII. 3aperucTpupynTeCh,
noxanyiicra. Bor 6aaHku.

— Ckonbko s iauy?

— JeBSIHOCTO AONIAPOB
B JIeHb ILTIOC HaJIor. JT0 Oy-
JACT IBCCTH JACBAHOCTO HOJI-
napos. Kak Bel Oyznere ra-
TUTB?
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— Can I pay with a credit
card?

— Sure. The bell-boy will
show you up to your room.

— Thank you.

— MokNo 3amIaTuThL Kpe-

JUTHOH KapTOyKoii?

— Kouneuno. Kopunopusrit
MPOBOIMHT BAC HABEPX B Ball
HOMep.

— Crnacubo.

©

Checking out
from the hotel

— I"'m checking out to-
morrow. Could you, please,
make out the bill?

— Just a moment, please.
Here's your bill for the apart-
ment, telephone and room ser-
vice.

— Where can 1 pay?

— You can pay here with
your credit card.

— Could you send my suit-
cases down tomorrow?

— Certainly, sir. How did
you like staying at our hotel?

— I liked the service and the
meals in your restaurant were
excellent.

— I"'m glad you liked it here.
I hope you will stay at our hotel
again next time when you come
to our city.

Bbinucka w3 rocTtuHULbI

— 51 ocBobo)k a0 HOMEP
3aBTpa. He mornu Obl BbI
BBIMUCATH CUET?

— MuHyYTKY, DOXalyi-
cta. BoT Bali cyeT 3a HoMep,
TenedoH U obcnyKUBaHUE
HOMCPOB M3 pecTopaHa.

— e s Mory 3annaTuTe?

— BBl MOXeTe 3araTUT b
371€Ch KPEAUTHOM KapTOYKOH.

— He mormu Gbl BB 3aBT-
pa OTIIPABHTL MOHM 4YeMOJa-
HBl BHU3!

— Koneuno, cap. Bam no-
HpPaBHUJIOCH NpeObIBAHUE B
Hamel roctunuue?

— MHe MoHpaBHIOCH 00-
CIyKUBAHME, 4 €14 B BalleM
pecropaHe ObLIa OTIMYHASA.

— 41 pan, 4TO BaM y Hac
NOHPABHIIOCE. S HANEIOCh,
yTo BBl OCTAaHOBUTECH B Ha-
Licii FOCTHHMILIC CHOBA B CJie-
JIyIOLIMiT pa3, KOraa npuee-
T€ B HAIl TOPO/I.

e L el —
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DIALOGUE

U 34 qamme 4.5. Ipouumaiime u nepegedume ouanoe.

Hotel Check-In

Guest: Hi. I have a reservation for tonight.

Hotel Clerk: What’s your name, please?

Guest: It’s Moore. Michael Moore.

Hotel Clerk: Okay. Mr. Moore. That’s a room for five.

Guest: Excuse me? You mean a room for five dollars?

Hotel Clerk: No, no, no. A room for five guests was
reserved under your name according to our records.

Guest: No. No. Hold on. There must be some mistake.

Hotel Clerk: Okay. Let’s check this again. Okay,
Mr. Michael C. Moore for tonight.

Guest: Ah. There’s the problem. My name is Michael
Moore, not Michael C. Moore. You must have two persons
under the name.

Hotel Clerk: Okay. Let me check this again. Here we
are. Michael Moore. A room for one for the fourteenth.

Guest: Wait, wait! The reservation was made for tonight.
Not for tomorrow night.

Hotel Clerk: Hum. Hum. I don’t think we have any rooms
for tonight because of a conference going on in town.

Guest: But you must have something in any case.

Hotel Clerk: Well. Let, let me check my computer here.
Ah! A luxury suite is now available.

Guest: Great. I'll take it.

Hotel Clerk: But I'll have to charge you two hundred
fifty dollars for the night.

Guest: Can I get a discount for this suite?

Hotel Clerk: Well. The best I can give you is a ten per-
cent discount plus a ticket for a free continental breakfast.
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Guest: Isn’t the breakfast free anyway?

Hotel Clerk: Well, only on weckends.

Guest: 1 want to talk to the manager.

Hotel Clerk: Wait, wait Mr. Moore. I think I can give
you an additional 15 percent discount and I'll give you a
free room for the next time you visit us.

Guest: That I'll be a long time.

L] cnoeAPb

hotel clerk aaep. agMunMCTpaTOp (FrOCTHHMILEL); TOPTHE
record 3amich

to mean HMETH B BULY, M0J1pa3yMeBaTh; 3HAYHTh, O3HAUATH
in any case BO BCAKOM ClIyHae

to check npoBepsaTh, cCBEPATH

available [2"veilabl] umerommiica B namiaun

to charge Ha3HAYATD, 3AMPALIHBATE LIEHY

continental breakfast nerxuii esponeiickuii 3aBTpax
great pazz. BEIMKOJIENHO, BOCXHTHTEIILHO

additional 1o6asouHbIiL, JOMOTHHATENLHBIT

discount ckmaka

free GecruiaTHpIil

anyway BO BCIKOM CITyJae

= TEXT 3
HOTEL SERVICES

Large hotels usually offer their guests different kinds of ser-
vices. At the laundry they can have their things washed and pressed.
At the dry cleaner’s they can clean their clothes. At the shoes
repair shop they can have their shoes mended and polished.

Picture of laundry

Hotel restaurants have a Room Service department for the
guests. Room service is the service of food or beverages in guests’
rooms. The Room Service department works together with the
kitchen of the restaurant. Hotels are often judged by the standard
of the room service they provide. Five-star hotels provide room
service for at least 18 hours of the day, but more often they pro-
vide 24-hour service, and that service must at all times be friendly,
quick and efficient.

The dishes available for service in rooms are listed on a special
room service menu.
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The guests can order:

* Breakfast from 6 am to 11 am

* All day dining from 11 amto 11 pm

* A la carte dishes from7 pmto 10 pm

* Night owl menu  from 11 pmto 6 am

Most orders to Room Service are given by telephone. The

waiters from the Room Service bring the dishes that were ordered
by the guests on trays and trolleys. They usually knock on the
door three times and say loudly, “Room Service”. When the door
is opened the waiter enters the room and greets the guest. The
guest tells where to place the tray or trolley with dishes. The waiters
usually explain what they have brought, ask to sign the bill, and tell
the guest to put trays or trolleys outside their rooms in the passage
after they have finished their meals.

L cnoBAPb

hotel services BUJIBI yCnyr B otee

Room Service oGcmykHBaHNE HOMEPOB (MOJAHA €1kl M HAITHTKOB U3
pecropana)
department [di pa:tmant] oraen

to judge [d3ad3] cymuts

to provide [pra’vaid] obecnieunsats

at least [at’li:st] o xpaiineii mepe

all day dining o6e1 B TeueHue BCero aHs

owl [aul] nepen. coBa, momyHOUHHK

night owl menu [nait aul menju:] Hounoe MeHIO

to knock [nok] cryuars

loudly ["laudli] rpomko

to enter [ "enta] BxomuTs

trolley ["troli] cronmmk Ha KonecHKax JUisi TIOAaYH MHIIH
to explain [1ks’plem] obwsacusTs

to sign [SaIn] moAnmMCcLIBATE

passage [ psid3] xopiaop. npoxozn
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U 3ananue 4.6, Omeemsme na 80NPOCHL.

. Do large hotels offer their guests different kinds of services?
. Where can guests have their things washed and pressed?

. Where can guests clean their clothes?

. What is Room Service?

. When can guests order breakfast?

. When can guests order dinner?

. When can guests order a la carte dishes?

- When can guests order the “Night ow] menu”?

. What do waiters use to bring the meals to the apartments?

o 00 ~] O n B W)

= 3ananuE 4.7, ITepesedume na aneauickuil A3vix.

1. Bonbmme rocTMHHILI OOBIYHO IIPEUIATAIOT IOCTAM pas-
JIMYHBIE BUIBI YCIIYT.

2. O rocTHHHLIAX YacTO CYIAT 10 CTaHAApTy obcnykusa-
HHS HOMEPOB.

3. 3aka3sel Ha 0OCIYKUBAHUE HOMEPOB JIEIAIOTCS T10 Tejle-
(hony.

4. OduunanTel NpuHOCAT OJ110[a, KOTOPBIC 3aKa3BIBAJIUCEH
TOCTSMH, Ha TOAHOCAX MJIM TEIeKKaX.

5. OdunmanThl OOBIYHO CTYYAT B ABEPh TPU pa3a U roOBO-
PAT TpoMKO: «OBCIyKUBAHHE HOMEPOBY.

6. Korna nBepp OTKphITA, OQUIHAHT BXOIUT B KOMHATY U
IIPUBETCTBYET TOCTA.

7. OduuuanTsl 06BIYHO OGBACHAIOT, YTO OHU TIPUHECIH,
U TIPOCAT NOANUCATH CYeT.

DIALOGUE

" 3amaumne 4.8 IIpoyumaiime duano2u, zakpoime
npagyio wacme ouanoza (na pycckom f3vike) u nepegeoume
A€6yI0 wacmy ¢ AQUIAULICKO20 HA PYCCKUT  A3bIK. 3amem
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sakpoiime negyio dacmes ouanoza (na aneaulickom sa3vike)
1 nepeseounie Npasyio 4acnb € pyceko20 Na anauicKuil A3bix.

— Good morning Mr Ste-
phens. This is Room Service,
Harry speaking. May I help
you?

— Yes, Harry. I'd like you
to bring me a breakfast.

— Thank you, sir. What
would you like for breakfast?

— I'd rather have eggs and
bacon, a cup of coffee with bis-
cuits and fruit salad.

— Anything else, sir?

— A couple of sandwiches
with cheese, please.

— All right, sir. I'll bring
your breakfast in less than half
an hour.

& TEXT 4

— Hobpoe yrpo r-u Ctu-
BeHC. DTO oOcayKUBaHHE
KoMHaT, ropopur l'appu.
YeM Mory BaM rnomous?

— [Ha, T'appu. A 61 x0-
TN, 4TOOBI BBl IIPHHECIH
MHE 3aBTpaK.

— Cnacnbo, cap. Uto Ol
BBl XOTC/IM Ha 3aBTpak’

— 51 6bI XOTEN AUUHMILLY C
OexkoHoM, vaniky kode c rne-
YCHBEM M (PPYKTOBBIH CaJaT.

— Yro-uubys cie, cap?

— Ilapy 6ytepbponos ¢
CBIPOM, TOXKANYHCTA.

— Xopomio, ¢ap. A npu-
HECy Ball 3aBTPAK MEHBIIE,
YyeM Yepe3s Moyaca.

EXAMPLE OF HOTEL RULES

If you stay in a hotel or motel, you should know some typical
hotel rules that will make your hotel stay more comfortable.

* No loud music or noise is allowed in guest rooms.

* All children must be accompanied by an adult at all times.
No running or playing is permitted in the hallways.

* Long-distance telephone calls, bar bills and room service are
included in your hotel bill. You may need to ask the hotel front

desk to activate your telephone.
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* No pets or animals are allowed inside or outside of the hotel.

* Cooking or food preparation is not allowed inside hotel rooms.
Hot plates and microwave ovens are not permitted.

* Please. do not smoke in non-smoking rooms.

* Housekeeping service is provided daily and you must allow
the housekeeping attendant to enter the room to clean and provide
fresh linens.

* Please leave wet towels and dirty bed linens in your hotel
room. Do not place them in the hallway. The housekeeping serv-
ice will pick them up daily during their rounds.

* You are responsible for any damage in your room such as
broken furniture or staining of carpets or linens. The hotel charges
a replacement fee for these items.

* Please put litter in appropriate trash containers. Leave trash
in the wastebasket in your room. Do not leave it in the hallway.

* At the end of your stay you must check out of the hotel. On
the day that you leave, go to the front desk and inform the clerk
that you are checking out. Give the desk clerk the keys to all
rooms used by you.

LL) cnoBAPb

stay npeObIBaHHE, KUTEILCTBO

adult ["adAlt] B3pocisiit uenosek

guest room rocreBas KoMHaTa

long-distance call mMexayropoHbIit/MeRIyHAPOIHLIH TeehOHHBI
pasroBop

front desk xoHTOpKa MOPTHE B FOCTHHHLIE

desk clerk ['kla:k] amep. noprse

to pick up nonGupars

daily excentesto

round o6xox

bed linen [ linin] nocrensroe Gemse

to be responsible nect oTBeTCTBEHHOCTE
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to charge B3umars miaty

replacement fee oraTta Bo3melleHns yiepba
litter cop, mycop

trash awep. mycop

housekeeping attendant ropununas

to stain nmauxars(cs)

wastebasket MycopHas Kop3nHa

hallway aaep. xopunop, npoxoj

hot plate snexTpormTKa

Sy 3AnAHME 4.9. [Ipouumaiime, nepesedume u nepeckaici-
me mekcm.

AT THE HOTEL ENTRANCE HALL

We are in the entrance hall of a big modern hotel “Metropol” in
Moscow. The reception clerk is behind the reception desk. He
gives the guests the keys to their apartments. Modern hotels have
electronic locks on the doors. They are opened with a plastic card
with magnetic code. The codes are usually changed every day.

There is the inquiry office to the right. They’ll answer all your
questions and give you all the information you want.
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At the service bureau you can order a taxi or rent a car, book
train and air tickets in advance. You can also register for an ex-
cursion to see Moscow's places of interest.

There is a small banking office in the entrance hall. You can
cash traveller’s checks and change currency there.

If you need to leave your suitcases for a while you can use the
left-luggage office. The hotel porters will help you to carry your
luggage.

L) cnosAPb

entrance hall xosn, Bectu6101b

reception clerk noprne

electronic locks anexTpoHHBIE 3AMKH

plastic card rmacTukoBas KapTouka

magnetic code [ koud] mMaruuTHbIH KOA
inquiry office [in"kwarar1] cnpaBoutoe 610po
to cash a check oGnaMuNBaTL YEK

traveller’s checks uekn nytemecTBeHHHKA

to change currency MEHATL BATIOTY
left-luggage office kamepa xpaneHus

055 34 anme 4.10. [Ipouumaiime, B ™ —
nepesedume u obwscHuUmMe.

DONOT
DISTURB

We booked the hotel room using
Internet and saved $50!

UP ALL NIGHT

CELEBRATING
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YPOK 5

Booking airplane tickets.
Airport check-in. Renting a car

(1) BOOKING AIRPLANE TICKETS

Booking tickets is a basic part of travel. In this dialogue we are
going to learn useful phrases and language for making airplane
arrangements.

Michael Kemp wants to book a round trip ticket from London
to Las Vegas. So he calls a travel agent in “Jupiter Travel” agency.
Here is their conversation:

DIALOGUE

Travel agent: Hallo, “Jupiter Travel”, Tom speaking. What
can I do for you?

Michael: Hallo, there. I'd like to book a round trip ticket from
London to Las Vegas.

Travel agent: And how do you plan your travelling?
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Michael: I'd like to get to Las Vegas on the 8" of March.

Travel agent: And return on?

Michael: I'd like to leave the following Sunday, thel4"™ of
March.

Travel agent: All right. Will that be first class, business or
economy?

Michael: Economy.

Travel agent: Let's see... There is “US Airways” flight
leaving London Heathrow at 10:30 AM on March the 8".
Connecting in Los Angeles and arriving in Las Vegas at 5:05 PM.

Michael: You don’t have anything that gets in a little earlier,
do you?

Travel agent: Actually, most of the flights are like that, unless
you want to connect in New York or maybe Denver, but then you
are going to have a long layover.

Michael: No, no, the flight to Los Angeles sounds fine.

Travel agent: All right.

Michael: How about the return?

Travel agent: Let’s see... Departing Las Vegas at 11:30 AM
and arriving the next day to London Heathrow at 8:30 in the
morning. How’s that?

Michael: That’1l be fine.

Travel agent: Ok.

Michael: How much will it all come to?

Travel agent: Seven hundred and twenty five pounds per
person including tax.

Michael: All right, sounds good. And how long can you hold it
for me?

Travel agent: You need to make payment within 24 hours to
guarantee this fare.

Michael: I see. That's Ok. I'll just pay for it now.

Travel agent: Ok. Any seating preferences?

Michael: Can you book an aisle, please?
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Travel agent: Yes, that should be no problem. Ok. Now I just
need your name and passport number, please.

Michael: Ok. Michael Kemp.

Travel agent: Ok, Mr Kemp. Everything is confirmed. I'll e-
mail you your itinerary, and these are e-tickets, save and just pick
them up when you get to the airport.

Michael: Great.

Travel agent: If you have any questions, please, call me at
any time.

Michael: Thanks, Tom.

Travel agent: You are welcome. And thank you for using
“Jupiter Travel”.

Notes to the dialogue

To hold the fare means to reserve the tickets at this price.

An itinerary is a list of your departure and arrival times and
places.

E-tickets or electronic tickets are paperless. You can check
in for your flight using just your ID and sometimes an itinerary or
reservation number.

Some useful expressions for making a beoking:
e |'dlike a one way ticket to Chicago, please, for Febru-
ary 18",
e Can we book a round trip ticket to Manila leaving March
30 and returning the following Sunday?
e Could you give me a call on round trip flights to New
Zealand for the end of March?

There are the following types of tickets: economy, business
and first class. First class is the most luxurious and expensive,
while economy is the most basic and inexpensive. Business is in
between.
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Some expressions about the types of tickets:
e |'d like a first class ticket.

e We'd prefer to fly business if possible.

e Can you put us an economy, please.

The time that passengers spend in the airport waiting for their
connecting flight is called a layover. Here are some common types
of requests we need to make about the layover time:

— Youdon’t think you can find something with a shorter layover,

do you?

— Actually, I prefer a direct flight if possible.

— Is there any way we can get a flight connecting in Tokyo?

The expression seating preferences means what Kind of
seat the passenger wants.
An aisle seat is near the aisles of the airplane. A window
seat is near a window.
Here are some common types of requests about the seating
preferences and meals served:
e Canyoumake sure one of us gets a window seat, please?
e Would you, please, try to put us in the emergency exit
row seat?
e |fpossible, I'd like to make sure that I'm not sitting near
any young children.
e |'d like to get a seat at front if possible.
e Can we get three seats in a row together for my family?
e |s it possible to request a vegetarian meal?

L3 cnoBaPb

arrangements MpHroTOBJIEHHS

round trip = return trip noe3axa tTyaa u o6partHo, moeska B 006a KoHLa
travel agent arent 610po 110 NMpoake aBHAOHIETOB

connect flight nosieT ¢ mpoMexyTO4HOI nepecaaxoi
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B

layover 3aziepika

tax Hasor, cbop

fare cTOMMOCTD Npoe3fia, Tapud, rIaTa 3a npoes
payment IaTex, 1aTa, orara

aisle [a1l] npoxo Mexy pagamu

preferences npeanoyurenus

to confirm noxTBepKIATH

itinerary [a1’tinarari] kypc, Mappyr, nmyTh
departure [di’ pa:tfa] otnipasnenie

list cnincox

arrival [a"rav(a)!] npubsrtie

paperless Ge30yMakHBIi

ID cokp. omidentification uaentudguxarms
one way ticket Guier B 01Hy cTOpOHY

direct flight npsamoit peiic

emergency exit 3aracHbiil BBIXOQ

row [rau] psin

vegetarian [, ved31’ tearian] Beretapuanckuii

S 3aAHME 5.1. Bur zakazvisaeme asuadwem. Cocmagbme
npeonosicenus, Ucnoab3ya caedyiowue cio8d:

L. roundtrip ticket, Moscow to London, leave June 16, return
the following Saturday
2. one way ticket, New York, leave any time in October

U5 3apanmE 5.2. Bemasvme nponywernvle c106da.

1. I'd like a ___ class ticket.

2. You don’t think you can find something with a shorter ___,
do you?

3. Can you make sure one of us gets a ___ seat, please?
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(2) AIRPORT CHECK-IN

Robert Swans is arriving at the airport to fly from Sidney, Aus-
tralia to Nice, France. But he must first fly to Paris and then from
Paris to Nice.

DIALOGUE

Ticket agent: Next in line, please. Checking-in, sir? And what’s
your destination today, sir?

Robert: Nice, France, connecting from Paris. Is departure
stillat 11 : 457

Ticket agent: Yes, indeed. Everything is on time today. Can I
have your ticket and passport, please? Are you checking any bag-
gage?

Robert: Yes, just one suitcase. But could you tell me what the
international baggage allowance is? I think I might be over the
limit.

Ticket agent: Thirty five kilos.

Robert: Could you, please place your suitcase on the scale.
Mr Swans?

Ticket agent: Ok, that’s just under thirty four kilos, so you’'ll
be fine. And I see you have one carry-on bag. Here is a list of
items that are prohibited in your carry-on baggage.

Robert: Sure. Could you tell me if the flight is very busy?

Ticket agent: It’s almost full but you’ll have no problem board-
ing. Your reservation is confirmed. And now, do you have a seat-
ing preference, window or aisle?

Robert: Well, I'd like an aisle seat near the front, if possible,
so I can get off quickly in Paris. My connection is quite tight and I
want to get through Immigration and Customs as quickly as pos-
sible.

Ticket agent: I see, your luggage is checked through in Nice
but you still have to take it through Customs in Paris yourself. So,
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being first in line to Immigration probably won’t save you any
time.

Robert: Well, I'll try it anyway. So, I'd be grateful if you could
put me on an aisle seat close to the exit.

Ticket agent: We certainly can. Ok, sir, you are in aisle seat
10C on Flight 405 departing from Gate 9 at 11:45. Here is your
passport and boarding pass. And the gate is over to your left.

Robert: Thank you very much.

Ticket agent: Have a nice trip, sir.

Notes to the dialogue

The ticket agent announces — “Next in line, please” — to tell
the person waiting at the front of the line or queue to come to her
counter. She then asks — “Checking-in, sir?” To check-in means
to register your presence for a flight, or hotel, or even an event
such as a conference.

Here are some examples how we can use the word check-in:

e Hi, I'd like to check-in for the Paris Flight.

e Check-in for international flights is in Terminal 4.
e | need to check-in to hotel before the meeting.

e After check-in, please, go to passport control.

The ticket agent asks Robert — “And what's your destination
today, sir?” A destination is the place where the traveler wants
to go. The place where you leave from is called your point of
departure. So, we go to a destination and leave from our point
of departure. For example:

e |'m going to Paris next week.

e We will go to Sidney on Tuesday.

o | left from Frankfurt at 6:00 PM but didn’t get to Munich
till 10:00.
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We call the area in the airport where you wait to get on a plane —
the departure lounge and the area where you go to after getting
off a plane — the arrival lounge. Lounge is a synonym to room,
or waiting room in this case.

It’s very common when travelling by air to have to go to another
city first and then change planes before going on to your final
destination. This is called connecting. To connect means to
change to another airplane in another city. So, Robert is
connecting in Paris and then taking another plane to Nice. This
is called connecting flight. Here are the examples how to use
the expression connecting:

e | have to connect in Hong Kong.

e | have a connecting flight through Madrid.

e We connect in Brussels and then fly on to Antwerp.

e | missed my connecting flight in London so | was late
for the meeting.

When the plane doesn’t depart or arrive on time we say the
flight is delayed.

Sometimes you might want to take some of your baggage onto
the plane. This type of baggage is called carry-on baggage.

Baggage allowance is the maximum weight of luggage a
passenger can take without paying any extra charges. If your
luggage weighs more than your baggage allowance — you are
over the limit and you have to pay excess baggage charge.

A boarding pass is a special ticket that is printed when
travellers check-in and which allows them to board or to get on
the aircraft.

The expression the connection is tight means that there
isn’t much time.
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POLITE REQUESTS

You may ask “What’s your name?”. It sounds right but a little
rude. Instead, it is better to ask using modal verbs, such as could,
would or the words if and mind (Do you mind ...? Would you
mind if...?) These words make the request less direct and more
polite. So, the direct question “What's your name?” would sound
more polite and would be: “Would you mind to tell me your name?”
or “Could you tell me your name?”

If we agree to a request we can use a confirming phrase,
such as:

e Ok. That’s all right.

e Yes, that won't be a problem.
e We certainly can.

e Certainly, sir.

More informally we can say:

e No problem.
e Yes, sure.

When refusing a request it’s especially important to be polite
since the refusal might make the other person not very happy. We
usually say:

e I'm afraid we can’t do that because...
e Unfortunately, that won't be possible because ...

L) cnosAPb

line avep. ouepens

queue [kju:] aner. ouepenn

destination uens (nmyremecreus)

to check cnasats (B rapaepo0, B Kamepy XpaHeHHs, B 6arax v T. 11.)
to check in perucrpuposaThcs

baggage allowance [2'lauans] paspeiennsrii Bec 6araxa
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scale [skeil] Becst

carry-on bag pyunas knanub

Immigration and Customs HMMHIPAIHOHHBIH H TAMOXKEHHBIH KOHTPOITH
gate reiit, BLIXOJ (B a3pornopTe)

departure lounge [ launds] 3an BoiteToB

excess baggage charge rnarta 3a muiHmii Bec Garaxa

boarding pass nocamounsrii Guer

to board caauThes B camosteT (1oesa, TpamBaii M J1i000ii Apyroii B

TpatcnopTa)

U 3a0amuE 5.3. Henoms va crosa could, would, if u mind
coenatime npeonoycenus 6onee 6eNCAUBHIMU.

Example: Can I open the window? — “Would you mind if |
open the window?”.

1. Tell me where I can get a taxi.

2. How much is excess baggage charge?
3. Book me on a later flight.

4. Help me with my bags.

U 30 1ammE 5.4. llepesedume na pyccxuit.

1. “Samsonite™ makes very strong suitcases but they can be a bit
expensive.

2. Please, place your carry-on bags in the overhead compartment.

The baggage allowance for this flight is twenty kilos.

4. I'had to leave my makeup at the airport because it is, ohibited
in carry-on bags now.

s

U5 3. 1amuE 5.5. Ilepesedume na pycckuil.

1. 51 xorten 6b1 cnath 6arax Ha peiic B [Tapik. — Koneuno,
cap.

. Perucrpauns wis MexayHapoaHbiX peiicoB HaXOAUTCH
B 4 TepMuHalc.

%]
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3. [Tocne perucTpaiiny, noxanyiicta, HANTE K MACIOPTHOMY
KOHTPOJIIO.

4. K coxanenuio, 310 OyJeT HEBO3MOXKHO MOTOMY 4TO...

5. YV MeHs CTBIKOBOUHBIH pelic uepe3 Maapu.

6. MBI nepecakuBaeMcs B bploccene u 3atem lneTum B
AHTBeEpIEH.

7. 51 nmponycTun cBOi CTHIKOBOUHBIH peiic B Jlonaowe.

8. a, ver npobrem. MbI, KOHEYHO, MOXKEM.

9. 51 Go10Ch, 4TO MBI HE CMOKEM C/ICTIATH ITO, TIOTOMY YTO...

10. ¥V mens nepecagka B 'oHKOHTE.

(3) RENTING A CAR

Travelers cannot always get to the place they want by catching
a plane or taking a taxi, They need their own means of transport.
Robert Swans wants to rent a car for a four day trip to New York
and so he calls a car rentals firm.

DIALOGUE

George: Welcome to “Star” Rent a Car. My name is George.
How can I help you?

Robert: Morning, George. I'd like to rent a car for a four day
trip to New York.

George: You have come to the right place. We have a very
wide range of cars. What kind of car would you like?

Robert: I'm not too sure. What's available?

George: Well, we have standard four doors, four by fours,
mini vans, SUVs and convertibles.

Robert: Ok, George, I'll be fine with a standard four door.
What options do you have with those?
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George: All “Star” vehicles include automatic transmission
and air conditioning. Our standard model is Ford Taurus that comes
fully loaded (equipped) with power steering, ABS, and FM radio.
But I guess you will also want GPS. It’s a long way to New York.

Robert: No, I think I'll do fine with a map, thanks.

George: Ok, and who will be driving?

Robert: I will.

George: May I have your name, sir.

Robert: Certainly. It’s Robert Swans. Here is my interna-
tional driver’s permit and my driver’s license.

George: Ok. Let me just jot that down. Our standard mileage
allowance is 500 miles per day, so, you won’t need to worry about
extra charges for a trip to New York. What about automobile
collision insurance? It can get icy on those roads.

Robert: That’s not a bad idea, but my credit card gives me
collision insurance.

George: All right. Just sign here and here are the keys of
your car.

@ Questions

1. What kind of car would Robert prefer?
2. What features are standard on all “Star” cars?
3. What documents are necessary to rent a car?

Notes to the dialogue

When renting a car it’s always a good idea to let the
representative know your basic requirements. The rental firm will
need to know, for example, how long you need the vehicle for,
how far you will be traveling and the number of passengers.
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What else might you be asked for when you rent a car? Here
are the examples of questions:

e How long will you be needing the vehicle for, sir?

e How far you will be traveling?

e Will there be additional drivers?

e Will that be just for the day, or can | interest you in our
weekly deals?

e What do you have that will accommodate five pas-
sengers?

e I'm going to carry a lot of things. Do you have a car
with a lot of luggage space?

TSR el

Picture of SUV car

An SUV or Sport Utility Vehicle is a large car built on a frame-
work of a light truck. SUVs are popular in some countries be-
cause of their size and high profile. But they can be expensive and
they use a lot of fuel.

A four by four (4x4) or four wheel drive is similar to SUV. All
four wheels receive power directly from the engine making them
easier to control in difficult conditions. Four by fours or off-roads
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Picture of 4x4 (off-road) car

are good when you drive across fields or mountains on unpaved
or dirt roads.

Picture of convertible

A convertible is a car with a roof that can be folded back.
Convertibles are popular for holiday travel but are not a good idea
for business trips.

A minivan is a cross between a van and SUV, designed to
carry up to eight people in comfort. Minivans are good when the
number of passengers is big or when you need big luggage space.
These types of vehicles are now very popular especially for large
families.
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Picture of minivan

A station wagon is a car with an extended rear section to allow
more luggage to be stored in the vehicle.

A car with automatic transmission is one that shifts or changes
gear automatically as its speed changes. Cars with manual trans-
mission are usually cheaper and use less fuel but require the driv-
ers to shift the gears by hand or manually.

ABS or Anti-lock Brake System is the system preventing brakes
locking and eliminating uncontrolled slipping of wheels.

Picture of station wagon

LL1 cnoBAPb

car rentals npoxat apromo6eit
range aCCOPTUMEHT

options OILHK

automatic transmission [,o:ta’metik] AKII, asromarnueckas
kopobxa nepenay

manual transmission [ 'manjual| pyunas kopobxa nepenay

air conditioning KOHIMIMOHUPOBAHNKE BO3YXa
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GPS coxp. ot Global Positioning System riobanbuas cucrema
HABHIALIMH 1 OTIPEIeNIEH S TOIOKEHHS

power steering I'YP, runpoycunurens pyns

ABS cHcTema aHTHOIOKHPOBKH KOJIEC NPH TOPMOKEHHH

equipped [1k’Wipt] cHapsSKEHHBII, OCHAILEHHBIIH

mileage allowance paspemrenHsii npoter

collision insurance cTpaxoBaHUe HA CIIYYail CTOJKHOBEHHS

icy MOKPEITHII TIOM

extended BLITAHYTHIIT

rear section [ T12] 3aamss yacTs

vehicle [ "vi:kl] rpancnoprioe cpeactso

to require [r1"kwaia] tpeGosars

to shift gear ["g1a] nepexsouars nepeaauy

to eliminate ycrpansts

slipping cxonbxkeHue

wheel [wi:l] koneco

U5 34 AHHE 5.6. ITepegedume na anenutickuii azbix.

l. Kak nonro Bam Oyner HyxeH aBToMoOuiIb, c3p?

2. 51 cobupaiocs Be3TH MHOTO Belleit. Y Bac ecTb aBTO-
MOOGHIIE ¢ 6onbimM GarakHuKoM?

3. ¥V Bac ecTh aBTOMOGHIIb, B KOTOPOM Pa3MECTHTCA MATH
naccaxupos?

4. ByayT M AOTNOJHUTENBHBIE BOAUTEIH?

5. Kak maneko Bbl Oynere exars?
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Meals in England. Meals in US.
Dinner at the restaurant.
Taking reservations by telephone

& TEXT 1
MEALS IN ENGLAND

The usual meals in England are breakfast in the moming, lunch
at one o’'clock during the break at work and dinner at home at
seven or eight o'clock in the evening. Sometimes the meals are
breakfast, lunch, traditional five o’clock tea, dinner and late supper.

English breakfast is usually substantial and varied. For break-
fast English people may have porridge or cornflakes with milk or
cream and sugar, bacon and eggs, fried mushrooms, marmalade
with buttered toast and tea or coffee. For a change they can have
a boiled egg, cold ham, or fish with potato chips.

Those people who work usually have lunch about one o’clock.
For lunch they may have a mutton chop, or fish and chips, or cold
meat, or steak with fried potatoes and salad and then a fruit des-
sert. Working people usually have their lunch at the canteen or in
the nearest cafe or a small restaurant.

Afternoon tea at home is between five and six o’clock. Five
o’clock tea is an old English tradition. Friends often come for a
chat while they have their cup of tea, cake or biscuit.

In many English families dinner is the biggest meal of the day
and in the evening there is usually a much simpler supper — an
omelet or sausages, or sometimes bacon and eggs. For late sup-
per they may have just bread and cheese, a glass of juice or hot
chocolate and fruit.
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LLY cnosAPb

usual [ “juzual] o6erHbIi

meals [mi:lz] ena

varied [ vearid] pasnoobpasibiii

substantial [sab’steen [al] rutoTHstii (0 exe)

bacon and eggs [ "beikan] suunnua c Gexonom

porridge ["porids] oscamxka

cornflakes with milk ["ko:nfleiks] kykypysnsie xmonbs ¢ Monokom
for a chat noroeopuTts, nobonrars

cream CIIMBKH, KpeM

hot chocolate [ “tfok(a)lit] xkakao

Jjust 20. npocto

U 3amammE 6.1. Omeemome na 80NPOCHL.

1. What are the usual meals in England?

2. What is usually the biggest meal of the day in England?
3. What may English people have for breakfast?

4. When do people who work usually have lunch?

5. Where do working people usually have their lunch?
6.Is five o’clock tea an old English tradition?

7. What can be served for five o’clock tea?

0 3. 0a0mE 6.2, Ilepegedume na anerutickuii a3vix.

AHTIHICKHI 3aBTPaK 0GBIYHO TUIOTHBII M pa3HOO6pa3HBIii.
. Jlioan, koTopele paboraior, 06p1YHO 06EAAIOT B CTOJIO-
BO# win B GumskaiiiieM kade wim pecropaHe.

3. Ha 3aBTpak y aHI/IN4aH MOXeT OBIThH OBCAHAN Kallla MJIN
KYKYPY3HBIE XJIOIIbS C MOJIOKOM, SIMYHHUIIA ¢ OEKOHOM,
qail win kode.

4. Yaii B nATh YaCOB — CTapas aHIJMIACKas TpaIuLus.

. IMo3guuii y:kuH 0ObIYHO Jerkuil. 10 MoxkeT ObITh X1e0

M CBEIp, CTaKaH COKa MM KaKao M (PYKTHI.

-

wn
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057 30 ammE 6.3. Ipouumaiime u nepegedume ouaro2u
1A pYCCKUL A3bIK.

Breakfast at the restaurant

Waiter: Good morning! What would you like for breakfast?

Guest: Well, I'll have some bread and butter or some buttered
toast, eggs and bacon and cornflakes with milk.

Waiter: What would you like, tea or coffee?

Guest: In the morning I prefer a cup of strong coffee.

Waiter: How many lumps of sugar do you take in your coffee?
Do you take milk with your coffee?

Guest: I usually take two lumps of sugar and have my coffee
with milk.

Waiter: What else would you like to order?

Guest: You see, I didn't want to take a substantial breakfast
but today I'd like to taste your sandwiches with cheese. I see you
have sandwiches with cheese on the menu. What kind of cheese
is that?

Waiter: Any kind you like. We have soft piquant cheeses —
Roquefort and Cheddar, mellow cheeses — Swiss and Cheshire,
and soft cheeses — Edam, Camembert and Brie.

U535 1aHKE 6.4 Ilpoumume u nepesedume Ouanoe, samem
coizpatime e2o no poasm, 6vibpas 6a100a na ceoll 6Kyc.

1st Guest: Let’s call a waiter and make the orders.

Waiter: What can I do for you?

1st Guest: Breakfast for two, please.

Waiter: What would you like for breakfast? Today we’ve got
a big choice of dishes.

1st Guest: Will you bring us something substantial to your taste?

Waiter: Here is the menu. Make your choice, please.

1st Guest: I'd rather have pancakes, bacon and eggs and a
cup of coffee.
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Waiter: How would you like your coffee?

1st Guest: Make it white, not very strong and put two lumps
of sugar in it, please.

Waiter (to the second guest): What would you like for break-
fast?

2nd Guest: I'd like fried eggs, meat pité and toasts with
marmalade. Then bring me a fruit salad and some fruit juice, please.

Waiter: What juice would you like?

2nd Guest: Orange juice, please.

Waiter: Anything else?

2nd Guest: No, that’s all.

Waiter: Just a minute, it won't take long.

(After the breakfast.)

1st Guest: How much do we pay?

Waiter: Here's your bill, please.

I1st Guest (paying for the breakfast): Here you are. Keep the
change, please.

Waiter: Thank you, sir! Come again, please.

L) cnoeaPb

meat pité [ paetei] macHoii namrrer

Roquefort [ "rokfa:] ceip Pokgop

Cheddar ["tfeda] ceip Yenep

piquant [’ pi:kant] rukaHTHBIi

mellow [ 'melou] criensiit, 3pessiii

Swiss cheese [swis] mBeiinapckuii coip

Edam ["i:deem | copr rommanzckoro cerpa Dpam
Cheshire [ "tfe[a] copr TBepmoro chipa
Camembert [kaemamba] ceip Kamambep

soft Markuii

Brie [bri:] copr ¢paniysckoro ceipa Bpn
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& TEXT 2
MEALS IN US

Most Americans eat three meals during the day: breakfast,
lunch, and dinner. Breakfast begins between 7:00 and 8:00 am,
lunch between 11:00 am and noon, and dinner between 6:00 and
8:00 pm. On Sundays “brunch” is a combination of breakfast and
lunch, typically beginning at 11:00 am. Students often have an
evening snack around 10:00 or 11:00 pm.

Breakfast and lunch are usually light meals, with only one course.
Dinner is the main meal.

For breakfast Americans usually eat cereal with milk (often
mixed together in a bowl), a glass of orange juice, and toasted
bread or muffin with jam, butter, or margarine. Another common
breakfast meal is scrambled eggs or an omelet with potatoes and
breakfast meat (bacon or sausage). People who are eating light
might eat just a cup of yogurt. Lunch and dinner are more varied.

At a formal dinner the number of utensils may surprise you.
How do you explain the difference between a salad fork, a butter
fork, and a dessert fork? Most Americans don’t know the answer
either (it’s the number of tines on the fork and its size). But know-
ing which fork or spoon to use first is simple — use the outermost
utensils first and the utensils closest to the plate last.

In most parts of the world having lunch or dinner together is an
important part of doing business. In North America eating meals
is a way of building a relationship or celebrating a partnership.
And in other cultures such as China much of the real work of
making deals actually often gets done at the dinner table. No mat-
ter where you are doing business, it’s important to be able to han-
dle the basics of dining out. This includes ordering food, recom-
mending dishes, proposing a toast and paying for the check among
other skills.
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LLl cnoBAPb

brunch nmozminii 3aBTpax (3aMeHAIONIHMIT NEPBLIT H BTOPOIT 3aBTPAKH)

cereal ['s1ar1al] amep. 6110710 M3 Kpym, 37aK0B (HATIPUMEp OBCAHBIE
HJTH KYKYPY3HBIE XJIONBS)

toasted bread rpenox; Toct (JToMTHK XJ1e6a, MOAPYMAHEHHBII HA OTHE)

muffin crobHas Oynouka

scrambled eggs siunmita-60TYHbS, OMITET

snack nerkas 3axkycka

omelet ["omlit] ommer (anunia)

margarine [, ma:dgari:n] Mmaprapus

yogurt ["jogat]itorypr

light meals nerxas (neoOwieHan) ena

formal dinner ouumansHbni 0ben

utensils [ju:"tenslz] 30. cronoebie npuGOPEI (HOXKH, BUIIKH, JT0XKKH)

tine 3y6ewt BHIIKH

outermost caMblil JaIbHHI, KPAHHHI

to make a deal 3ak/m04aTh C/I€/IKY, 1OTOBOP

to propose a toast npoBo3rIAAThL TOCT 3a (Ube-11ub0) 3710poBbe

to handle o6 patuaThcs; yrnpasisaThes, CIpaBIsThes ¢ YeM-1n6o.

skills HaBbikn

IS5 3apAHME 6.5. Omeembme na 8ONPOCHL.

How many meals do Americans eat during the day?
What is “brunch™?

What can be a typical American breakfast?

What is the simple rule of using itensils?

What is an important part of doing business in most parts of
the world?

Ll o3 o b =
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& TEXT 3
DINNER AT THE RESTAURANT

Usually I have dinner at home but last Sunday my friend invited
me to have dinner at the restaurant. When we came in the head-
waiter showed us to the table. We sat down at the table and the
waiter gave us the menu. The table was already set for dinner.
There was a white table-cloth on the table, plates, spoons, knives
and forks on it. In the middle of the table there was a dish with
white and brown bread, a cruet-set with a salt-cellar and pots for
pepper and mustard.

We decided to begin with some kind of appetizer or hors-d’oeuvre.
My friend ordered clear chicken soup with noodles and I chose
cabbage soup with small meat pies.

For the second course there was a wide choice of dishes: fried
fish and chips, pancakes with salmon, scallops fried in vegetable
oil, veal cutlets, pork chops with fried potatoes, steaks and grilled
chicken. For the second course the waiter suggested the specialty
of the restaurant — pan-fried veal chops with spring onions.

For dessert we decided to take vanilla ice cream, coffee and
apple pie.

Everything was very tasty and the service was good. The waiter
brought us a bill. We paid the bill and left the restaurant.

U5 3a0aHME 6.6. Omsembme na 80NpOCHL.

1. When did my friend invite me to have dinner?
2. Was the table laid for dinner already?

3. What was there on the table?

4. What was there in the middle of the table?

5. What did we decide to begin dinner with?

6. What did my friend order?

7. What was on the menu for the second course?
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8. What did the waiter suggest us for the second course?
9. What did we decide to take for dessert?

IS 3ANAHME 6.7. [Tepesedume na aneausickuti A3vix.

— Twl yxe 3aBTpakan?

— Her eme.

— 51 Toxe. S oyeHs xouy ecthb. [laBaii mo3aBTpakacm
IJIC-HHOY1b BMECTE.

— Xopomo. [lasaii noiinem B kacde?

— C ynosonectBueM. I Tam GpiBasl MHOTO pas. 210 Kae
MHE OYeHb HpaBUTCA. TaM XOpOILO rOTOBAT M 0OCIYKHBAIOT.

B kacpe

— Yro ceroaHs B MeHIO?

— Cerogns MHoro 0101 Ha Mol BKyc. 51 Xouy B3ATh
MOJIOYHBII CYIT, AUMHUILY U CTAKAH aTreTbCMHOBOIO coKa. A Thi?

— 41 BO3bMY OMIIET, HalIKy Kode m nupor. 5 He xouy
MOJIOYHBIH CYIT CErOHs.

— Tol Oyaews 6pate MopokeHoe?

— Her, g He moGa10 MOpOKEHOE.

— Yro-unbyae eure?

— Her, 3to Bce. [laBaii no3zoseM odpuuMaHTa U caenaeM
3aKas.

I 3 e 6.8. Ilepesedume na anenutickuit A3vlx.

1. Yro 6b! BBl XOTeau Ha 3aBTpak? Bot Menio. Boibupaii-

Te, MmoKajnyicra.

Bl yxke caenmanu 3akas wid Her?

. Yro euie BB XoTelnHu Obl 3aka3aTh? ¥ Hac ceroaHsa O0mb-
woit Beidbop 6o,

4. Yro BBl Oynere nmuTh, yail uim xode?

W2
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5. Kakoii kode Bbl xotnTe? CKOIBKO KYCOYKOB caxapa
BBl Kiazere B kKoge?

6. YTpoMm s NPEANOYHTAIO YAIIKy KPenkoro kode ¢ Moio-
KOM HJIH CIIMBKaMH.

7. 51 He XoTen 3aBTPAKATh IJIOTHO, HO CETOMHS S XOTCI
OB monpoOoOBaTh MACHOM MAlITET.

8. ¥V Hac ceromHs ecTh SM4YHMLA ¢ OCKOHOM M TOCTHI €
MapMesaj oM.

9. ITpuHecuTe MHE SHYHHLLY C HEKOHOM, MACHOMN MAIITET H
KYKYPY3HBIE XJIOIIbS C MOJIOKOM.

10. Bor Bau cyert, noxanyicra.

11. Ckonbko s JOJIKEH 3aIUIATHTL?

12. OcrasbTe cebe cuauy, nmoxanyiicra.

13. ITpuxoauTe CHOBa B Halll PECTOPAH.

U5 3, 0aHuE 6.9. By cobupaemecwy cdenambv 3akas 6
pecmopane. Ymo Obv1 6b1 3akasaru cebe na saempax?

Haunnte tak: For breakfast 1'd like to have ...

yogurt cottage cheese
pancakes with sour cream  bacon

omelet strong tea
pudding coffee

fried eggs sausage

boiled eggs apple pie

3anomunTe CACAYIONIHE BbIPAKEHHA:

I'm hungry and thirsty. 5 ronosaen i xouy nuTh.

Here you are! Bor, Gepure! (Koraa naior yro-uubyan
KOMY-TO)

Help yourself, please! IToxanyiicra, Gepute camu.

Will you have some more? He xoture u euie?
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May | offer you another cup of tea? Mory s npesuio-
KUTH BAM elle yallky vas?

Pass me... please. Ilepenaiite MHe... TokanyiicTa.

May | trouble you for a piece of bread? Mory s
nobecnokouts Bac, nmepenate MHe kycouek Xxiueba. (ITo-
Kamyiicta, nepeaaiite MHe Kycouek xJieba.)

Will you try this? He nonpo6yere a1 Bbl 9107

Do you mind to take a second helping? Bk He npo-
THB TOT0, 4TOOBI B34Th J0OABKY (BTOPYIO NOPLIO)?

| would rather not, thank you. Jlyuue uer, 6iaroaa-
pIo Bac.

I have had enough (I have done very well). 5 cuir.
(A naencs.)

DIALOGUES

U 3a0ammE 6.10. ITpouumaiime duanoeu, 3axpoiime
npagsyio yacme Quaioea (1a pycckom asvike) u nepegeoume
A€BYI0 HACMb ¢ AN2AUTCKO20 1A pYCCKUll  A3bIK. 3amem
3aKpoume 1€6yio yacme 0udn102a (Ha aneautickom s3vike)
U nepegedume npagylo HAchb ¢ PYCcko2o 1A aNIUUCKULl A3bIK.

Dinner at the cafe

Alex: I am hungry. Let’s go
to the cafe.

Boris: I am hungry, too.
There is a cafe not far from
here. Let’s go there.

(They enter the cafe and sit
down to a table at the
window. )

Alex: What shall we take for
dinner?

06ep B Kade

A: 5l nporonopaancs, moiaem
B Kade.

B: S Toxe nporomnonancs.
Henaneko orcroaa ecTh
kade. dasaii noiigem Tyaa.
(Onu sxoosm 6 kage u ca-
OAMCA 34 CMOMUK Y OKia. )

A: YTO0 MBI BO3BMEM Ha
oben?
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Boris: Here’s the menu, let’s
have a look.

Alex: I shall take a jellied fish,
potato soup and pork chop with
vegetables. And what about
you?

Boris: I want a helping of
smoked fish. Then I'll take a
broth with a pie and a cutlet with
mashed potatoes.

Alex: Our dinner will be rather
substantial. We are hungry
enough.

Boris: Yes, I am hungry and
thirsty. Let’s take salads!

Alex: I would like a salad with
fresh cucumbers and tomatoes.
Boris: | shall take a salad of
fresh cabbage with mayonnaise.
Alex: There are nonapkins on
our table. Bring, please, napkins,
knifes, forks and spoons, and I'1l
pay for the dinner, take a tray
and bring the meals.

Boris: All right.

Alex: Pass me the pepper,
please.

Boris: Here you are.

Alex: Thank you. May I trouble
you for a slice of bread?

Boris: No trouble at all. Here's
the bread.

B: Bor MeH10, maBail mo-
CMOTPHM.

A: S BO3BMY 3aJIMBHYIO
prIOy, kapTodelbHblil cyn U
CBUHYIO OTOMBHYIO C OBOLIA-
mit. A Thi?

B: A1 xouy nopuuio KomueHoit
pBIOBL. 3aTem s BO3bMY OYIIb-
OH C TMHPOKKOM M KOTJIETY €
KapTo(enbHbIM ITI0pE.

A: Ham obGex Oyuper no-
BOJILHO OCHOBATEILHBIM. MBI
JIOCTATOYHO MPOTOJI0/1AJIUCE.
B: [a, 1 xouy ecTh U IUTh.
Jasaii Bo3bMeEM CallaThl.

A: 5l OBl XOTEN canat u3 cBe-
KHUX OIYPLOB U HOMHIOPOB.
B: 5l Bo3bMy canat u3s cBe-
el KanycTbl ¢ MAaHOHE30M.
A: Ha namem crosie Her caj-
tberox. TTpunecn, moxamnyiicra,
casiperTKu, HoJKY, BUWIKH U JIOXK-
KM, 4 5 3a11ady 3a 06e1, BO3bMY
TIOZIHOC M TIPUHECY €efly.

B: Xopono.

A: Ilepenaii Mue nepen, no-
Aanylicra.

B: Bor, noxanyiicra.

A: Bnaropapio. Paspemn
MHe 1100eCnoKONTh Tedd, UTo-
OBl mepegaTh MHE KyCOYEK
xneba.

B: Hukaxoro 6ecriokoicTsa.
Iloxanyiicra, BoT Xx7€e6.
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Alex: Thanks.

Boris: You are welcome. Do
you mind to take the second
helping of soup?

Alex: I do not want. I shall be-
gin the second course.

(After dinner)

Boris: The dinner was rather
tasty. I am quite full, and what
about you?

Alex: So am 1.

A: Cnacubo.

B: He 3a uto. TsI He npoTHB
TOro, 4YTOObI B34Th BTOPYIO
nopumio cymna?

A: ] He xouy. S HauHy BTO-
poe 610710.

(Hocne obeoa)

B: O6exn 6b11 f0BONIBEHO BKYC-
Hb1i. A Haencs, a Th1?

A: 5 Toxke.

©oL

At the restaurant

— Let’s drop in here. This
restaurant is famous for its
kitchen.

— Waiter! Is this table va-
cant?

— Yes, it is. You will feel
comfortable here.

— Could we have the
menu?

— Yes, of course! Here’s
the menu.

— Shall we begin with the ap-
petizers? I'd like to have fried sau-
sage patties. They are delicious.

— As for me, I'll take some
salad.

— What meat courses are
there on the menu today?

B pecropane

— Japaii 3ajizem croja.
DTOT pecTopaH CIaBHUTCSH
CBOEH KYXHEH.

— Oduunant! Iror cro-
JIMK cBObOJIEH?

— [a, on ceoboieH. 31ech
BaM OyneT yno6HoO.

— He mornu 6s! MBI TIO-
CMOTpPETh MeHIO?

— Kowneuno! Bot Menio.

— Haunem ¢ 3akycox?
51 6B1 XOTEN KapeHble KOJI-
Oackn. OHM OYEHb BKYCHBIE.

— UYTto Kacaercs MeHd, A
BO3BMY cajar.

— Kakue y Bac MscHbIe
Omona B MEHIO ceromHs?
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— Today we have veal
chops, steaks and grilled
chicken.

— Tell us, please, if there are
there any fish courses on the
menu?

— We have stuffed pike,
salmon, and fish in aspic.

— Besides, there’s jellied
sturgeon and fried scallops.

— What garnish would you
like to order?

— I think, cauliflower salad
and green peas.

— So, could you bring us one
fish in aspic, two salmons, two
steaks and one veal chop?

— And what would you like
for a drink?
— I'll take orange juice.

— As for me, I'd like coffee.

— Would you like ice cream
for dessert?

— Yes, two ice creams with
chocolate chips, please.

— Ceroaus y Hac oTOuB-
HBIC KOTJICTBI M3 TCASTHHBI,
OM(pIITEKCEl H KYpBl [PHIIb.

— Ckaxure HaM, Noxa-
JyicTa, €CTh JIM Yy Bac pbid-
nbie 6mona?

— V¥ Hac ecTb (apmupo-
BaHHA 1IYK4, CeMra M 3aIuB-
Has pbiba.

— Kpome Toro, 3anusHas
OCCTPHHA M KapeHble MOp-
cKkHe rpebemku.

— Kakoil rapHup BBl XO-
Tenan Obl 3akasaTts?

— JlyMaro, cajaT U3 1BeT-
HOM KamnycThl U 3eJIeHbIA To-
POLIEK.

— WUrak, He MorJin 651 BBl
MPUHCCTH HAM OJIHY 3aJIMB-
HY10 pbIOy, JBE ceMru, ABa
Oudrurekca U OfHY TEAAYBIO
oTbuBHYyI0?

— A uro BBI Oyzere muTh?

— 51 BO3bMY amnelbCHHO-
BBIH COK.

— Yro0 KacacTca MeHH, A
Ob1 xoTen Kode.

— He xenaere 1m Mopo-
KEHOe Ha jecepT?

— Ha, aBe mopumu Mopo-
KEHOTO C ILIOKOJIa/IHOI KpO-
LIKOH, noxainyiicra.
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— Here you are. Bon appe-
tite.

— (To the waiter) Bring us
the bill, please. How much do
we owe you? Here you are.
Keep the change.

— Thank you very much.
Come to our restaurant again.

— Iloxkanyiicra. [Tpusar-
HOTO AlIeTHUTA.

— (O¢uyuanmy) Ilpn-
HECHTE CHET, MoXaJlyHcTa.
Ckonbko ¢ Hac? IMoxanyii-
cra. Cpaun He Hazo.

— Boasmoe cracubo.
[Tpuxonure cHOBa K HAM B
pecTopaH.

@00

Waiter: Good afternoon! You
can sit at this table.

Guest: We’d like a table for
four. Our friends will come
later.

W.: Then you can take your
seats at any vacant table. Here
is the menu. Make your choice.
G.: Let's see what’s on the menu
today. What would you recom-
mend?

W.: There is a big choice of
dishes today. I would recom-
mend our specialties — roast
duck and goulash. I can also
recommend you roast chicken
or roast beef. Would you like
soup?

G.: Oh, yes. Two clear soups
with croutons, please, and two
helpings of roast duck.

Oduumant: 1o6perii ieHs! Bl
MOZKETE CECThb 3@ 3TOT CTOJIHK.
I'octb: Mbi 6B XOTEIH CTOJMK
Juig uerBepbix. Hamm apysss
TPHIYT TONO3XKE.

O.: Torna Bl MOXeTe CecTh
3a mo0boii cBOOOIHBIH CTOJTHK.
Bor menio. Beibupaiite.

I'.: [TocMOTpHUM, 4TO CErojHs
B MeHI0. YTO 6Bl BBI IOPEKO-
MeHoBanu?

0.: Ceroans ouens 60bI1I0I
BeIOOp Omon. S 6u1 pekoMen-
JAoBasl Hamu (QUPMEHHBIE
Onoia — KapeHylo yTKy |
rynsim. S 6wl Takxke pe-
KOMEHIOBAJl BAM JKaPEHOro
UBIIJICHRY WIH pocTOud.
Xotute cyn?

I'.: Ia. /IBa OynboHa ¢ rpes-
KaMH, moxanylicra, U JBe
MOPLHK KapeHOoil YTKH.
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W.: What will you order for your
friends?

G.: They will make their orders
themselves.

W.: All right. Will you have
anything for a drink?

G.: Certainly. Apple juice and
fruit squash.

W.: What will you have for des-
sert?

G.: I think it will be apple pie
and white coffee.

O.: YUTo BB 3akaxkere A1
Bammx apyseii?

I'.: Onu cenaloT cBoit 3aKas
CaMH.

0.: Xopomo. byaere uro-
HIOYIb MUTD?

I'.: Koneuno. S16/0unblii cok
1 GpPyKTOBBIH HANHTOK.

O.: YUto Be!l xoTute Ha ne-
cept?

I'.: A nymalo, s6n0ouHbIM
ITHPOT U Koe ¢ MOITOKOM.

©ee

Late Supper

Waiter: What would you like
for supper?

Guest: Well, [ usually have light
supper, because it isn’t healthy
to eat much before going to bed.
What do you have on the menu
today?

Waiter: I would suggest you
fish and chips, meat salad,
cheese and ham sandwiches,
omelet, tea with apple pie or
some pastry.

Guest: I think I'll take an om-
elet, a cheese and ham sandwich
and a cup of tea with apple pie.

No3pHUA VIKUH

Odwmunant: Yro OB BB XO-
TEIN HAa YKHAH?

locte: S obGbiuHO JIETKO
VKHHAI0, TOTOMY UTO Tepe/l
CHOM HC MOJIE3HO MHOIO
ecth. UTo y BaCc B MEHIO ce-
roaus?

Oduumant: 5 nipe/u10xn 6u1
BaMm pbIOY ¢ KapeHoi KapToLl-
KOi, MsICHO# canat, OyTep6-
POJIbI C CHIPOM M BETHHHOIA,
OMJIET, 4aii ¢ MUPOroM WU
KaKUM-HHOY/Ib TIeUeHbEM.
Tlocte: S nymaio, s BO3bMY
omiter, OyTepOpo/L € ChIpOM
M BETUMHOI M YalIKy vas ¢
AOTOUHBIM TTHPOTOM.
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Waiter: Do you like your tea
strong or weak?

Guest: I don’t take strong tea
in the evening. I usually take tea
with milk.

Odnunanr: Bel xorure
Kpenkui umu cnadwrit yaii?
IocTh: S He nbio Kpenkuii
yait BeuepoMm. S 0O6b19HO 1nb10
qail ¢ MOJIOKOM.

=y 3A2AHME 6.11. Omeemvme na eonpocu..

—
S 000 Ay ah D o e
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How many meals a day do we usually have?

At what time do you usually have your breakfast?

Do you have lunch at home?

What do you usually have for breakfast?

What do you usually have for dinner?

What do we eat soup with?

What do we use for cutting meat?

What do we eat fish with?

Do you prefer tea or coffee after dinner?

Do you take black coffee or do you take milk or cream with it?
. Do you usually take your tea strong or weak?

Do you like your beefsteak underdone or just well done?
What are your favourite fruit?

Do you like fish in aspic?

What do you usually have for dessert?

I 3aaHME 6.12. Ilepesedume na anautickuil s3uix.

B BOoCcKkpecenbe g ¢ Apy3bsAMH NOIIEN B pecTopaH. Mel
pouun B 3ai. OpuumaHT NpoBOAMI HAC K CBODOAHOMY
CTONUKY y okHa. CTon OBl yKe HAKPBLIT HA JIBE MEPCOHBIL.
OduuuanT nNpuHeC HAM MEHIO, H MBI ClIeNaiu 3aKa3. Mbl
3akaszanu oben. S 3aka3san canat U3 MOMHIOPOB H OTYPLOB,
OudmTeKe ¢ KapeHbIM KapTtodelneM, MOpoXkeHoe, Kode H
mamMnanckoe. Hammu apy3es 3aka3saly KpacHylo MKpY,
KAPEHYIO peIOY, TEIAYbH KOTJIETHI C OBOIHBIM FapHUPOM,
BHHO M coKH. Oben GbUT OYEHBb XOPOIIHH.
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=3 3AMAHUE 6.13. Bor npuueiu 6 pecmoparn noobedams.

. Cnpocure odumanTa, ecth JIM CBOOOAHBIC CTOMHKH.
. Cnpocure odpunuanTa, kakne GpupMeHnsie 61o1a oH

PCKOMEHAYCT.

. Cnipocure, KaKHe XOJI0AHBIC M TOPSUHE 3aKYCKH CCTh B

MCHIO.

. CnipocuTe, 4TO MOKHO 3aKa3aTh HA JECepT.
. lonpocure npudectn BaM ropsuuii yepHslii kode.
. Ilonpocure npuHECTH BaM CYET.

0= 3AAAHME 6.14. Bam nyocno cocmagumo menio

sasmpaka, obeda u yacuna. Boimuauume ciosa uz npusooumozo
mice crosapa 6 credyiouem nopaoke:

1. 3akycku.

2. Cynbl.

3. Iepssie 6mi0/1a: a) peibHbie Omoa, 6) MacHbie Oinoaa.
4. HdeceprHiie 6imioj1a.

5. Hanutkn.

U5 3a0aHME 6.15. Botnuuaime crosa us RPUGOOUMO20

nudIce cnoeapa 6 creoyiouem nopaoke:

Xed M My4YHBIC W3/ICTHA.
Miico.

Priba.

Monoynsble MPOJYKTEI.
POpyKTHI.

Arojbl.

Opomiu.

Konaurepckue usgenus.
[Tpunpasel, crieumu.
CrosoBeie IpUBOPHI.

O A0 OIS N A e T R

1
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LL) cnoBAPb

apple si6oxo

apricot [ erprikot] abpuxoc

ashtray [ &[trer] nenersimia

bacon Gexon

banana [ba’na:na] Ganan

beans [bi:nz] 60651

beef rossannna

(beef)steak [ bi:fsterk ] Gudirexc

beer [b1a] muBo

beet, table beet [bi:t] cBexina

biscuit [ "biskit] neuense

bread and butter x1e0 ¢ Maciiom

broth [brof] mscroii Gyson

brown bread uepHnii x1e6

Brussels sprouts [ braslz sprauts]
Oploccenbekas Kanycra

bun Gyouka

cabbage [ "kabids] kanmycra

cabbage soup 1

cake KeKc, TOPT, MTUPOKHOE

candy [ 'kendi] arep. xonderst,
CIacTH

carrot [ "k&rat] MopkoBb

cauliflower [ "kolilfaua] usernas
Karmycra

caviar [ 'kevia:] ukpa

cheese [1fi:z] ceip

cherry ["tfer1] Brmuns

chicken ["t/ikin] usirienok, kypHia

chicken soup kypHHbIii cyn

chocolate [ tfok(a)lit] mokomnan

chop = cutlet o6uBHas koTnera

clear soup Gynbon

cocoa [ 'koukou] kakao

coffee [ "kofi] koe

consommeé (thin soup) KiKHii cyn

cranberry [“kranber1] xmoksa

cream [ ‘krizm] ciimBxn

crockery [ "krokart] nocyza (dasn-
COBasA)

china ["tfama] nocyna (papdo-
posas)

cruet-stand [ “krurtsteend] cynox
JUIA CTIeLHH

cup and saucer ["s3:53] yaika c
GrmoeM

currant [ 'karant] cMoposnna

decanter [di"’kanta] rpadmn

dish 6mono

duck [dak] yTka

egg Ao

fish salad pr16usiii canar

fork [fo:k] Bunka

frankfurters | freepkfataz] cocucku

French beans dacons

glass ["gla:s] crakan

goose [gu:s] ryce

gooseberry [ guzbari] KpeLKOBHHK

grapes [gre1ps] BHHOTpaj

ham BeTunna

hamburger pyOnenslii LunHUENb

herring ["herin] cenenxa

honey ["hani] mex

hot dogs [ "hot "dogz] cocucku B
Gynouke

ice cream MoposkeHoe

jam [d3@m] Bapenbe, okem

knife Hox
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lemon [ 'leman] mimon

lettuce [ letis] canar

lobster [lobsta] omap

macaroni [, maeka rount] maka-
POHBI

meat salad MacHoOI canar

meat [mi:t] msco

melon ["'melan] apimsa

milk Mosioko

mineral water MiuHepanbHas Bo1a

mushrooms rpu6u1

mustard [ ‘mastad] ropuniia

mustard-pot ropununmLA

mutton [matn] 6apaimna

napkin [ naepkin] cangerxa

onion ["Anjan| nyk

orange [ orindz] anesbenn

oysters [ 015taz] yeTpHiib

pastry [ perstri] konauTepckie
H3/eIHS (MTeYeHbe, THPOKHOoe
HT.I.)

pea [pi:] ropox

peach [pi:tf] nepeuk

pear [pea] rpywa

pepper ["pepa] neper

pepper-pot rnepeuHnia

perch [pa:{f] okynb

pie [pai] mupor, nupoxox

pike [paik] myka

pike-perch [“patkpa:tf] cynax

pineapple ananac

plate Tapenxa

plum["plam] cnusa

pomegranate [ pom, granit]
rpaHat

pork cBuHHHA

porridge KuaKkas OBCAHAA Kala

potage [ potidz] (thick soup) cyr-
Mope, rycToi cy

potato soup [pa’teitou] xap-
TodebHbIH cyn

pudding [ pudip] myamar, 3ane-
KaHKa

black pudding xpossanas xonbaca

rabbit [ "raebit | kponnk

raspberry [ "ra:zbarr] maniua

roasted meat [ ‘roustid] xapenoe
MSICO

roll [ ‘roul] 6ynouxa

salmon ['s@man] nococuna,
cemra

salt [ "solt] conn

salt-cellar cononka

sausage [ sosid3] konbaca

smoked fish koruenas priba

Ssoup cyi

sour cream | 'saua "kri:m]
cMeTaHa, KHCII0e MOJIOKO

SPoON JIOKKA

stewed fruit [stju:d] komnor

stewed meat TyLIEHOE MACO

strawberry [ stro:bari] kiryGmika,
3EMITAHHKA

sturgeon [ 'sta:dzan] ocerpuna

sugar [’ [u:ga] caxap

sugar-basin | [u:ga beisn]
caxapHuia

table-cloth ckatepth

tangerine [, tendga’ri:n] man-
JlapuH

tart TOPT, OTKPBITHIH IMHpor

tea uaii
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toast [toust] novkapennsiit xne6  vinegar ['viniga] ykeye

tomato [to” ma:tou] mommzop water melon ap6y3
tumbler [ tambla] craxan white bread Genbrii x11e6
turkey [“to:ki1] nnpeiixa wine BHHO
veal TegTina wineglass promka
vegetable soup [ "vedzitabl] osomt-

HOH cyn

I=5" 3.0aHHE 6.16. Ipouumaiime u nepeeedume na
PYCCKULL A3bIK MEKCM U OUAT02U.

Taking reservations by telephone

Michael, the headwaiter, answered the telephone at the “Shay
Max” restaurant. He greeted the caller, told the name of the
restaurant and his name and offered to help the caller.

Michael: Hello, “Shay Max” restaurant, Michael speaking.
What can I do for you?

The caller wished to make a dinner reservation. Michael
got out .the reservation pad.

Ms. Brown: I'd like to make a dinner reservation, please.
Michael: Certainly, madam.

Michael asked her for the date of reservation and wrote
down the details as she spoke.

Michael: And for what date, please?
Ms. Brown: For the nineteenth of October.

Michael found out the time of the reservation.

Michael: And for what time, please?
Ms. Brown: For six thirty in the evening.

Michael asked the caller for her name and she spelt it out
for him.
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Michael: May I have your name, madam?
Ms. Brown: Yes, it’s Brown, Ms Brown, that’s b-r-o-w-n.

Michael asked Ms Brown for the number of people in her
party.

Michael: For how many, Ms Brown?

Ms. Brown: For five.

The caller had a special request — a window table.

Ms. Brown: I'd like a table in a non-smoking by the window.
Michael checked the floor chart.

Michael: Just a minute, Ms Brown, I'll see if we have a table.

Michael apologized because the non-smoking section was
booked out that night.

Michael: I'm very sorry, Ms Brown, but there are no tables
left in non-smoking.

Michael offered her an alternative and asked for her agree-
ment.

Michael: We have a window table in smoking. Would you
care for that?

Ms. Brown accepted the offer.

Ms. Brown: Yes, all right.

Michael read back to Ms. Brown all the details he had
written on the reservation notepad.

Michael: So, that’s a window table for five persons at
six thirty in the evening on the nineteenth of October.

Michael asked Ms. Brown for a contact number and wrote
it down on a notepad.

Michael: Could I have a contact number, please.

Ms. Brown: Yes, it's 9754876.

Before ending the conversation Michael thanked the caller
and said goodbye.
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Michael: Thank you for calling, we’ll see you on the nineteenth.
Good bye, Ms. Brown.

Finally Michael copied all the information on the notepad
in the restaurant’s reservation record.

When taking reservations by telephone he follow-
ing expressions can also be used:

* How can | help you, sir?
For which day?
What time is the reservation for? = At what time?
Could | have your name, please? = Under what name?
For how many people?
I'll check if we have a table.
Could you give me a contact number, please?
We look forward to seeing you on the nineteenth.
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Waiter's Working Day.

About the waiters.

A day in the life of a restaurant.
Receiving and seating guests

& TEXT 1

WAITER'S WORKING DAY

Victor works as a waiter at the restaurant “Russian Style™.
It is a big restaurant in the centre of the city. The dining room of
the restaurant is decorated in Russian style. The restaurant is fa-
mous for its dishes of Russian cuisine.

Victor is twenty-five and he already works at this restaurant
for three years. He usually comes to work at ten o’clock in the
morning. He has a lot of work to do. He dusts his tables and
chairs, changes table-cloths on the tables and the flowers in the
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vases. Then he sets his tables for dinner. He brings cruet-sets,
napkins, menu-cards and puts clean covers — plates, glasses,
spoons, forks and knives on his tables. All the staff in the dining
room — headwaiter, waiters and waitresses — get ready to receive
guests.

Lunch begins at one o’clock. The guests come to the restaurant.
The headwaiter meets them in the hall, greets them and shows
them to their tables. Victor and other waiters serve lunch till five
o’clock. They recommend dishes and vines (liquors) to the
customers. The customers choose table d’hote or a la carte dishes.

Dinner begins at six and Victor serves the guests till eleven.
He recommends them special dishes or specialties of the restaurant.
The guests eat, drink and have a good time. They usually leave
the restaurant at midnight. Victor counts the money and gives the
cash to the cashier, cleans the tables and then he is free to go
home. He likes his work because it is interesting.

] cnoBAPb

A

waiter [ “weita] opuumant

waitress [ wertris] opuimanTia

dining room 30. 3a11 pecTopana

dish 6mono

Russian cuisine [kw1’zi:n] pycckas kyxus
alot of MHOTO

clean 4yHCTBIi

to dust BEITHPATH MBLIL

table-cloth = cloth [klo6] cxarepts

napkin [ ‘nepkin] canderxa 3 Tkann
cruet-set ["kruitset] npuGop s conm, nepia u crienuii
vase [va:z, velz] Baza

to set the table naxpsiBaTh cTON

cover [ kava] cronossiit npubop

spoon [spu:n] noxka
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fork [fo:k] Brnka

knife [naif] nox

staff [sta:f] nepconan

to get ready roToBHTHCA

to serve [$9:v] 00cyRUBaTD, HOAABATH (€1Y)

headwaiter (¢)p. maitre d’hotel [, metr,do"tel]) merpaorens
to prepare [pr1 pea] roroBuTs(cs)

to show to poBOINTE

customer [ kastama] kimenT, noceTuTensb

table d’hote dishes [tabl dout] ¢p. mexxyprisie 6mona

ala carte [ "ala’ka:t] dishes ¢ip. nopumonnsie 61io1a

to recommend [, reka’mend] pekomenosars

liquor ["l1ka] HanuTOK, CHMPTHOI HATHTOK

special dishes = specialties [ "spe[altiz] pupmermsie 6momna
to leave [li:v] yXo{HTB, ye3KaTh, OCTABIATE, TOKMIATH
cash [kee[] nasmunble neHbIH

to receive [I1si:v] npuHUMATE

guests [gests] rocru

cashier ke’ [12] kaccup

to have a good time Xopo110 MPOBOANTH BPEMS

Notes to the text

[Toects a la carte 03Ha9aET «3aKa3aTh MOPLUHOHHOE OJIIO0N.
210 00BIYHO 06XOAUTCA IOPOKE, U HYIKHO TIOAOKAATH, TTOKA
Omiono npurotoBAT. LleHsl 3a kaxaoe 011010 B MCHIO
YKa3bIBAIOTCA OTACIBHO.

Tloects table d’hote (nexypHble O110/1a) CTOUT JICIICBIIE,
HO BbIOOP 0J110]1 MEHBILIE M OTLIATA 3a Bech 00e/1 OIMHAKOBAS,
HE3aBUCHMO OT BblOOpa G101

U 3.0anmE 7.1. Omeemome na BONPOCHL.

1. What is Victor’s profession?
2. Where does he work?
3. When does he come to work?
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What are the duties of a waiter?

What does the waiter put on the table for dinner every day?
When do the guests come to dinner?

What does the headwaiter do?

Do the waiters recommend table d”hote and a la carte dishes
to the guests?

9. When do the guests leave the restaurant?

00 Nioh s

05" 3a0aHME 7.2. Ilepesedume na pycckuii a3vik.

1. Buktop paboraer opuumnantom. 2. On pabortaer B
pecropate. 3. OH npuxoauT Ha paboTy B JECATh YaCOB YTpa.
4. OpuunanTsl, OPUUMAHTKY U METPAOTE/IM FOTOBAT 3aJl K
obeay. 5. F'octn npuxoasaT B OAMHHAAUATE YacoB. 6. Odu-
LMAHTBl PEKOMEHJYIOT IMOPUHOHHBIC OII0a U JIeKYPHBIE
omoaa Ha oben. 7. OGUUMAHTEI PEKOMEHAYIOT (hUPMEHHBIE
6mona jura obena. 8. I'ocTn Xopouio NpoBOAAT BpeMs Beue-
pom. 9. Buktop mobur csoto paborty. 10. O6en nonaercs
10 ceMH vacoB Beuyepa 11. OduumanTsr odcnyxuBaloT roc-
Tell /10 MOJIyHOUM.,

& TEXT 2

ABOUT THE WAITERS

Customers decide to eat at this or that
restaurant for many reasons. Sometimes
they like the menu of this restaurant and
the reputation of the place. Sometimes they
like the pleasant atmosphere, the music, or
the quality of the food and its price.
Customers always choose the restaurants
with good service by the waiters.
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Good waiters are very important in the restaurant businesses
in which they work. They make a friendly atmosphere and give
good and kind service to the customers. Customers visit restaurants
with good service and they want to come there again. When
customers have a good time in the restaurant they tell their friends
about it.

&

Waiter's uniform

A GOOD WAITER

Good waiters are as important as good cooks. The waiters are
in direct contact with the customers. Good waiters like to work
with people and make them happy. They must have good manners.
The appearance of the waiters is very important. Waiters work
with food and serve customers and they must be neat and clean at
all times. Their uniforms must be clean and pressed. Their hair
must be short or tied back. Their nails must be clean and tidy.
Shoes must be clean and comfortable. Good waiters must have a
spare shirt in case the first gets dirty.

Vpok 7. Waiter's Working Day. About the waiters. .-

L

L) cnoBAPb

to decide [d1"said] pewsaTs

reason [ ri:zn] npuunna

reputation [, repju’terfn] pemmyraumns
pleasant [ pleznt] mpusTHbit

friendly npyxenoOHbIi

atmosphere [ "@tmasfia] armocdepa
quality [ kwolit1] xkauyectBo

price [prais] uena

kind [kaind] noGperii

direct contact HenocpecTBeHHbII KOHTAKT
as important as TaK K¢ BaXHBbl, KaK
cook [kuk] mosap

sometimes HHOT 1A

manners ['Ma&2naz] Maneps!
appearance [2’ p1arans| BHewIHmii Bix
uniform [ “ju:nifa:m| hopmennas onexna, yuupopma
neat [ni:t] onpsATHLIIT

at all times Bcerja

hair ["hea] Bonocs

tied back 3aBazans czaam

nails [neilz] nortu

tidy ["tardi] onpsHenit

pressed BBITTTaKEHHBIH

spare [ spea] 3anacnoi

shirt [[a:t] pybamka

in case B ciryyae, eciin

to get dirty ["da:tr] ucnauxarnes

5" 3a1ammE 7.3. Omsemvme na BONPOCDHL.

1. Why do customers decide to eat at this or that restaurant?
2. Are good waiters important in the restaurant business?

3. Is the appearance of the waiters important?

4. What are the duties of waiters?

N ———

—m -
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U 34 0am1E 7.4 Ilepesedume na anenuiickuii A3biK.

1. IMNocerurensm Hpasutcs atMocdepa B pectopane «Pyc-

ckuit CTHiIb».

I'ocTsiM HpaBHTCS KauecTBO €bl M €€ LICHA.

TocTy mocemaloT pecTopanbl ¢ XopouruM obcnyxnsa-

HHEM.

. Ecim rocraM HpaBHTCS 00CITyKMBaHHE, OHH CHOBA NpPH-
XOAT B PECTOPAH CAMH H PACCKa3bIBAIOT O HEM CBOMM
JAPY3bsM.

5. Xopoue OpHIHAHTE OUYEHb BAXHBI B PECTOPAHHOM

OuzHece.

6. OQUIHAHTLI CO3AIOT NMPHATHYIO aTMocdepy ¥ Xopoulo

00CyKMBAIOT KJIMEHTOB.

7. OpuHaHTBl JOIDKHBI OBITH BCErjia YHUCTBIMH M ONPAT-

HBIMH.
8. Oduumantel paboraior ¢ rumeii U 06CIy)KNBAIOT TOCe-
THTEJIEH.

& TEXT 3

w1

F =S

A DAY IN THE LIFE
OF “MORRIS” RESTAURANT (1)

Restaurant “Morris” is located in a place famous for its the-
atres and cinemas. It is a big restaurant. It can cater many guests
ata time. People usually come here to eat before the performance.

The restaurant hall has modern design with light-blue carpet
and walls, black chairs and white tablecloths, sparkling cutlery
and glasses. The menu offers a variety of dishes from which the
guests can choose.

“Morris” is an elegant restaurant, with special service and fine
food. All dishes are always fresh. The restaurant is open for din-
ner from 6 o’clock to 11 o’clock in the evening six days a week
from Tuesday to Sunday. It is closed on Monday because the staff
have a rest.

VYpok 7. Waiter's Working Day. About the waiters...

The staff and its duties

There are ten people on the staff. They can be divided into two
groups. One group works in the dining room. They serve the
customers. Another group works in the kitchen. They prepare
meals for the customers. The head chef, Anna, comes to work at
10 o’clock in the morning. Anna made a new summer menu with
many summer fruits and vegetables. She knows that people do
not want heavy meals during hot weather. Anna works all day,
often more than 8 hours a day. She plans the menu and manages
the staff in the kitchen. She cooks meat dishes and sauces for the
main course.

Today is Friday, a very busy day for the restaurant. Anna starts
her work early at 8 o’clock because she must go to the market to
buy fruit and vegetables for the weekend. This is not usually
necessary, but the restaurant has recently changed suppliers. To-
day Anna must buy provisions herself until she finds new good
suppliers. She will return to the restaurant at 10 o’clock and will
start preparing the evening meal.

On Fridays, Mr. Black, the manager, prepares the accounts for
the suppliers and organizes the work for the next week. Mr. Black’s
first task in the morning is to check the telephone answering ma-
chine. He wants to know about the reservations for the next week.

He manages both the dining room staff and the kitchen staff.
He also effectively manages the finances of the restaurant.

L1 cnosaPb

is located [loukertid] pacrionoxen
famous [ fermas) snamermToIit

to cater [ "keita] kopMuTh, 0BCIyKHBATE
performance [pa’fo:mans] npencrasnenue
staff iuraT paboTHHKOB, Tepcona
kitchen staff paGoTnnkmu na kyxue
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dining room staff paGoTHikn B 3a1e (OHINAHTLI)

head chef [ hed’ fef] med-nosap

cutlery [“katleri] crosiossie npuGopb! (HOXKH, BHIKH, TOKKH)

sparkling [ ‘spa:klin] cepxatonymii

variety [va'rarati] MHOMKecTBO, pasHOOOpasie

to divide [di"vaid] et

heavy meals o6mibhas e1a

during ["dju:arm] Bo Bpems

evening meal yxun

manager [ manid3a] menevkep

to manage ['maenid3] ynpasnars

main course [k2:s] ochosHoe 600

meat dishes MacHbIe Gmoaa

sauce [$2:s] coyc

market [ 'ma:kit] perox

until [an"til] a0 Tex mop, noxa

necessary [ nesisari| Heo6XoaMMbIi

recently [ ri:sntli] nenasno

supplier [sa"plaia] nocrasumk

provisions [pra’vi:3nz] npoyKTel, TpOBH3Hs

busy [ "biz1] sanaroii

accounts [2'kaunts] cuera

to check [tfek] nposepsaTs

to organize [ '2:ganaiz] opranuzoseiBaTh

telephone answering machine [ma’ [i:n] reneon-aBrooTBeTUHK

reservation [,reza’veifn| npensapureinbHeie 3aka3sl Mect, 6po-
HHpPOBAHHE

effectively [1 fektivli] adpextusro

finances [fa1’ n&nsiz] punance

both... and xak... Tax u

05" 3amamuE 7.5. Omeemsme na 80NPOCHI.

1. Where is “Morris” restaurant located?
2. Is it a big restaurant?
3. What is the design of the restaurant hall?
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4. What are the working hours of the restaurant?
5. When is the restaurant closed?
6. How many people are there on the staff?
7. Who is the head chef?
8. When does the head chef come to work?
9. What are the duties of the head chef?
10. What are the duties of the manager?

= 3ANAHUE 7.6. ITepesedume na aneauiickuti A3siK.

1. Anna HaunHaeT paboTy paHblie, TOTOMY YTO OHA J0JIK-
Ha MJITH HA PBIHOK NMOKYNaTh ()PYKTHl U OBOIIH.

. AHHa naHUpyeT MeHIO U caMa paboTaer Ha KyXHe.

. AHHa pabotaer Oonbiue, yeM 8 YacoOB B JICHb.

. OHa roToBUT MiACHBIE GII0/1a U COYCBI.

& Pccropau HEIaBHO CMECHHII INMOCTABUIHKOB.

v MCHCJDKCP FOTOBHT CUCTA I IMOCTABIIHKOB W OpraHH-
3yeT paboTy opMUMAHTOB U MOBApOB.

& TEXT 4

L AW

A DAY IN THE LIFE
OF “MORRIS” RESTAURANT (2)

The service staff

The waiters who work in the dining room create the atmo-
sphere that determines restaurant’s popularity, so their work is
important to the success of the restaurant.

The headwaiter (maitre d hotel), Victor, and the barman, Bob,
come to the restaurant before it opens. Victor is a skilled head-
waiter. He has many years of experience in this and other
restaurants. The main part of his job is to control and coordinate
the work of the staff in the dining room. He also greets the guests
when they arrive and shows them to their tables.

5. 3ak. 767
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Bob, the barman, is very experienced in wines and cocktails.
He knows a lot of recipes of cocktails and strong drinks.

The waiters in the dining room come half an hour before the
opening. First they wash their hands and change into their uniforms.
Then they set the tables before the guests arrive.

The three waiters serve several table covers. Their job is to
take the order and to serve the meal to their guests.

One of the waiters, Nancy, is very capable and experienced
and can help Victor if necessary. The second waiter, Laura, is
new to the job, but she has already worked in other restaurants.

The third waiter, Nick, wants to earn some money and travel to
Europe to get experience in some of the hotel restaurants in
European cities. He wants to become a headwaiter and a restaurant
manager one day. He makes his work well and he likes to work
with peaple.

The kitchen staff

The kitchen staff begin their day at three o’clock in the after-
noon. The second chef, David, is a very good cook and he is able
to make Anna’s work when she is away. David does his work
with the help of his apprentice Jim. He makes patés, ice cream
and desserts. David also prepares meat dishes for the main course
and then Anna cooks them.

Jim, the apprentice, works two months already, and has learned
a lot of things in a short time. Jim thinks that a chef’s job is rather
difficult. He is sometimes so tired in the evening that at home he
can do nothing but fall into bed. But this work is interesting for
him. He cleans, cuts and prepares the vegetables and makes fruit
salads. He learns to make garnishes and decorations on the dishes.
He is happy because David fully trusts him. Today he will make
the hors d’oeuvres, some of the entrees, main course and dessert
dishes.
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Mary is the kitchen hand. She works in the kitchen. She must
keep the kitchen clean. She helps to slice mushrooms, peel pota-
toes and wash the dishes. Mary’s role is very important at the
restaurant. The kitchen is always clean.

| CNI0OBAPb

atmosphere [ @tmasfia] atmocdepa

to determine [d1’ta:min] onpenensTh

popularity [, popju’laeriti] nonyispHocTs

success [sak'ses] ycrex

headwaiter (maitre d’hotel) [ 'metr,dou’tel] crapiumii oduumant (Merp-
JIOTEJIb)

barman ["ba:man] 6apmen

skilled [skild] kBarmdumpoBaHHbI, OMBITHBIH

experience [1ks’ prarians] orsrr

main [mein| raasHeIit

part [pa:t] yacts

job [d3ab] pabora

to control [kan’traul] ynpasnars

to coordinate [kou’a:dineit] koopauunposats

to arrive [2'rarv] npu6sIBaTL, MPHXOIUTE, TIPHE3KATE

half an hour ["ha:f an"aua] nonuaca

recipe [ ‘resip1] peuent

strong drinks kperkue HalMUTKH

to change 30. nepeojieBaTLCs

capable [ "kerpabl] cnocoGusrii

to earn [2:n] 3apabaTniBaTh

apprentice [2"prentis] yuennk

paté [ paeter] nawrrer

to fall nagars

to cut pe3aTh, pyOHTH

garnish ["ga:nif] rapuup

decoration [, deka'retfan] ykpaimenwue

fully trusts nmosHOCTHIO JOBEPSET

hors d’oeuvre [2:"da:vr] 3akycka

5*
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entree ['ontrer] ropsuas sakycka
dessert [d1'za:t] necepr

kitchen hand kyxounsrii pabounii

to slice [ "slais] Hape3aTs JOMTHKaMK
mushroom [ 'mafrum| rpu6

to peel [pi:l] uncriTs, cHUMATE KOKYPY

10. Ceroans oH OyaeT jAenaTh 3aKyCKHM, MACHBIE U JlecepT-
i Hble Omona.
11. Kyxouuslit pabounii unctuT kaprodess U MOET ToCyy.

& TEXT 5

U 3a1aHME 7.7. Omsemome na 80NPOCHL. What do Chefs do?

1. What are the duties of the headwaiter?

7. What are the dufies of the wallere? In general chefs purchase foodstuffs, prepare meals, super-
3. How many waiters are there in the dining room? vise kitchen employees and maintain a clean Kitchen.

4. What are the names of the waiters at “Morris” restaurant? Chefs have the following duties:

5. When does the kitchen staff begin their work? * they plan menus and quantity of food to be prepared

6; Whitt does thasecond chat do 36 the Kitshen? = estimate food requirements and requisitions for food sup-
7. What does the apprentice do in the kitchen? plies o

8. What are the duties of a kitchen hand? TP, GROE THERS

= may cut, carve up and cook meats, bake breads, cakes and
pastries, peel and prepare vegetables, make salads

U5 3. 1ammE 7.8. Ilepesedume na anenuickuil A3vix.
* put food on plates to be served

l. Oduunantel cospaior arMochepy, KoTopas onpeje- * maintain proper temperature and storage of food

JIAET NONYJNAPHOCTE PECTOPAHA. = direct and assist in the cleaning of the kitchen and kitchen
2. Pabora oduiMaHTa BakHa /UId YCIeXa pecTopaHa. equipment after each meal
i MCTpI[OTeHh NMPHBETCTBYCET rOCTeﬁ, Korjga OHH IIPpHXO- - keep the kitchen and equipment clean

JAT, H MPOBOJIHT UX K CTOJIHKAM. = supervise, instruct and direct employees working in the i
4. Merpiotens ynpaBiseT paboToii nepcoHana B 3ae. kitchen. |
5. BapMeH 3HaeT MHOTO peLenToB KOKTeilnei 0 HaruTKOB.
6. OduimanTsl MepeoeBaloTcs B CBOIO (JOPMEHHYIO OIEKIY. What do Waiters do? |
7. OdHUMaHTBl HAKPBIBAIOT CTOJIBI TIPEAKJIC, YCM TIPHXOAAT ) . .

FOCTH. Waiters serve food and drinks to guests in hotels, restaurants
8. OduunanTe 00CIYKUBAIOT HECKOIBKO CTONOB. OHHU and clubs.

A waiter may perform the following tasks:
= set tables with clean table linen and place mats, cutlery,
crockery and glasses
= welcome and seat customers and hand menus to them

OepyT 3aKa3bl M MOJAIOT €1y IOCTAM.

9. YueHHK Ha KyXHE YHCTHT, HApe3aeT U TOTOBUT OBOLIU
U jenaet ¢ppykroBbie canaTel. OH y9HTCH JenaTh rap-
HHUPBI ¥ YKpallleHHs Ha Oionax.

———‘—
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tell guests about the menu and drinks

* take customers’ orders and pass them to kitchen staff or
bar attendants
serve food and drinks

® carve meat

* make up bills and present them to customers

®* handle money or credit cards

® clear tables and return dishes and cutlery to kitchen

Maitre d’ (Maitre d’hotel)
A maitre d’ is an experienced waiter who supervises the work
of other waiters and assists in the administration of the restaurant.

Silver Service Waiter

A silver service waiter is generally a more experienced waiter
who specialises in serving food, using a fork and spoon, from plat-
ters directly to the guests’ plates at the table.

Drinks Waiter or Wine Steward
Drinks waiter or wine stewards are waiters who specialise in
serving vintage wine and other beverages.

Work Conditions

Waiters often work in the evenings, on weekends and on holi-
days. They spend much time on their feet and may have to deal
with difficult customers.

L) cnosAPb

foodstuff npo1oBOILCTBHE, NPOAYKTHI MHTAHNA

employee [ ,emplor 1] ciyxkaumii, paborarommii no Haiimy
requirements [r1’kwaiaments) norpe6HocTi

requisition for food supplies 3asBKa Ha 3anack! MPOIOBONLCTBIA
experienced [1ks” prorianst] 3Hatomuii, OnMBITHB

to cut pesars, pazpesaTb

Vpok 7. Waiter's Working Day. About the waiters...

to carve up meat paspesaTh, pa3/IelbIBaTh MACO (HA OT/IEIbHBIE KYCKH,
HACTH)

to bake neun

to peel oUMIIATE OT KOKYPbI ((DPYKTHI, OBOLLM M T.11.)

to maintain [mein’temn] noauepAnBaThH, COXPAHATD; COAEPKATD B
HCTIPABHOCTH

proper MpaBHILHBILI, J0JAKHBII, HaZIIexalmii

temperature ["tempritfa] Temneparypa

storage [ "sto:rid3] xpanenne

to direct [d1'rekt] ynpasnars, pykoBoauTh

to assist [2”sIst] momMoraTsb, NPUHUMATD yyacTHe

equipment [1Ik"wipmant] obopynosanue

to supervise | 'sju:pavaiz] cMoTpeTs, HabrOIAaTh (32 HEM-IL.); HAI3MPATh

to perform [pa’fo:m] aenats, BemMoONMHATE (Kakyio-nmubo paboty,
3ajlaHne M T.11.)

task [“ta:sk] sananue

mat nozicTHIKa (OOBIKH. M3 KIIECHKH, KOMXH, ITPOOKH — MO TAPEJIKY M T. 11.)

to set a table HakpsIBaTh Ha CTOJ

table linen canderky u ckaTepTH

to welcome npuBeTCTBOBATE; PaXYIIHO TPHHUMATE

to hand Bpy4arts

bartender [ ‘ba:, tenda] amep. = bar attendant = barman 6apmen

to make up a bill BeirnceBaTs cuer

to handle money oGpamaTses ¢ IeHbraMu

credit card kpeuTHAA KAPTOYKA

to deal with nMeTs 18710 € KeM-I1.

administration ynpagenenne, BeaeHue (1en)

drinks waiter = vine steward = sommelier ouianT, nogaroumii BUHa

vintage wine [ "vintidz] mapounoe BuHO

beverage ["bevarids] namirox

= 3ANAHME 7.9. Onuuume obszannocmu.

1. waiter
2. maitre d hotel
3. chef
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cook

kitchen hand
barman
manager
drinks waiter

el

s 3anauuE 7.10. Ipouumaiime u nepegedume ia
PYCCKUL A3bIK MeKem U Ouano2u.

Receiving and seating guests

Victor, the headwaiter, greeted the people at the reception
desk and asked if they had a reservation.

Victor: Good evening, sir. Welcome to “Morris”. Do you have
a reservation, sir?
Newman: Yes, the name is Newman.

Michael checked the reservation record and confirmed the
details with the guest.

Victor: Ah, yes Mr. Newman. A table for four in smoking?
Newman: Yes, that’s right.

Michael showed Mr. Newman and his party to table four-
teen which was reserved for them.

Victor: I'll show you to your table, sir. This way, please.
Michael asked if they were satisfied with the table.

Victor: Will this table be all right, Mr. Newman?
Newman: Yes, this is fine, thank you.

Michael pulled out the chair of the lady guest closest to
him and slowly pushed the chair back into position as she
was seating herself.

Michael: Allow me, madam.
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Standing to the right of the guest Michael picked up the
napkin, folded it into a triangular shape and placed it on the
guest’s lap. He told the guests that the waiter would attend to
them soon.

L

Then Michael returned to the reservation desk. The next
guests to arrive did not have a reservation.

Guest: A table for two in smoking, please. We don’t have a
reservation.

Michael checked the floor chart and found a table for theni.
Victor: Yes, we have a table for you, madam.
Michael offered to keep their coats in a cloak-room.

Michael: Can I take your coats?
Victor: Oh, yes, thank you.

Michael asked them to wait while the table was being pre-
pared.

Victor: Would you mind waiting for a few minutes, please?”
We'll get the table ready for you now.

The following expressions can also be used:

* Have you got a reservation, sir?

e Let me show you to your table. Could you follow me,
please?

Let me help you, madam.

Yes, there's a table available.

Would you mind to leave your coats here?

| hope you don’t mind waiting a few minutes.

Could you, please, wait a few minutes?
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pi ; . . umaiime, nepegeodt ¢
IS 3aaanue 7.10.  Ipouu pegedume u
pasvlepaiime no poasat.

DIALOGUE

Headwaiter: Good evening. Welcome to “Morris™.

Guest: A table for two, please.

Headwaiter: Do you have a reservation, madam?

Guest: No, we don’t.

Headwaiter: Would you like smoking or non-smoking?

Guest: Non-smoking, please.

Headwaiter: Yes, we have a table for you. Would you mind
waiting a few minutes? We’ll get it ready for you now.

Guest: Yes, that’s fine. We'll wait over there.

Headwaiter: Could I take your coats?

Guest: Oh, yes, thank you.

Headwaiter: Your table is ready, madam. Could you follow
me, please?

YPOK 8

How to set a table.
Cutlery and tableware

HOW TO SET A TABLE?

KAK HAKPbITb CTON?

1. Table linen. The table-
cloth should be laid over a si-
lence pad (flannel), with the cen-
ter fold up and equal distance
from the edges of the table.

The corners should fall an even
distance from the floor on all
sides. The cloth should be free
from wrinkles, holes, and stains.

The folded napkin should be

1. Canderkn U ckaTepTH.
CkaTtepTh J0JKHA OBITH I10-
JIO’KEHA HA MATKYIO MOJAKIA-
Ky ((haHesns), ¢ HEHTPAIbHOM
CKJIa/IKOI BBEPX HA PABHOM
PAacCTOSHUM OT KPAacB CTOJA.
Vriiel 1OJIKHBI OBITE Ha OJ1M-
HaKOBOM PACCTOSSIHHUH OT
mmojaa co Bcex crtopoH. Ha
CK4TEPTH HE JIONKHO OBITH
MODPIIHH, ABIPOK H MATEH.
CaepnyTas cajderka J10JIK-
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placed at the left of the forks,
with open corners at the lower
right and about 1 inch from the
front edge of the table.

The napkin also may be folded
and placed on the service plate.

2. Cutlery (silverware).
Forks are placed at the left side
of the serving table, tines
pointed up.

Knives are placed on the right
side of the forks, and spoons are
laid, bowls up, at the right of the
knives.

Knives and forks should be laid
about 9 inches apart, so that a
serving plate may be easily
placed between them.

The rest of the silverware is then
placed to the right of the knife
and to the left of the fork in the
order in which it is to be use,
beginning from outside and then
toward the plate.

The handles should be perpen-
dicular to the table edge and

Ha OBITH MOMeEUIEHA clieBa
OT BHJIOK, C OTKPBITBIMH yT-
JIaMM CHU3Y CIIpaBa U Ha pac-
CTOSSHUM TIPUOIM3UTENBHO
OJINH JIIOHM OT TEepeJHEero
Kpas cToja.

Canderka Takxe MOXeT
OBITH CBEpHYTa M ITOMEIIEHA
Ha CEpPBUPOBOYHOMN Tapelike.

2. IpuGopsl (cTosioBOE
cepebpo). Bunku knaayr cre-
B4 OT CEPBUPOBOYHOH Ta-
pesiKH 3yOuaMu KBepxy.
Hoxun xnmaayr cnpasa oT
BWIOK, @ JIOXKKM BBINYKJIOH
CTOPOHOM BBEpX, CIIpaBa OT
HOXEH.

Hosxu 1 BUIKH CIeayeT KIacThb
Ha paccTOSHUM NpHOIN3N-
TeasHo 9 mioliMoB (25 cMm)
IpYyr OT apyra, Tak, 4ToObl
MEXIy HUMH JIErKO roMeltia-
JIaCh CEpPBUPOBOYHAS TAPEJIKA.
OcransHoe cTONOBOE ceped-
po momenraeTcsl cnpaBa oT
HOXKa Y CJIEBA OT BHJIKH B TOM
Mops/IKe, B KOTOPOM OHO Oy-
JIeT MCTMOJIb30BaThCs, HAUU-
Hag ¢ boJiee JaNbHUX, a 3aTeM
TeX, 4To OJMKe K Tapelike.

Pyuku nonxHsel OBITH TIEp-
NEeHAMKYISAPHBI K Kpalo CTo-

about an inch from its edge.

3. Glassware and China.
The bread-and-butter plate is
placed at the left, directly above
the tines of the meat fork.

The water glass should be placed
at the right of the cover, just above
the point of the dinner knife.
Wine, liquor, and beer glasses
are placed to the right of the
water glass.

Sugar bowls and salt and pep-
per shakers are generally placed
in the centre of small tables.

When wall tables for two are set,
the sugar bowl and shakers usu-
ally are placed on the side
nearest to the wall.

& TEXT1

Jla ¥ Ha PacCTOSSHUU NPHOIIH-
3UTENIBHO OJIHH I10iM (2,5 cM)
OT €ro Kpas.

3. Crexnsinnas n dapdo-

posast nocyna. Tapenka juis
xjeba u maciia nomenaeTcs
clieBa, HEMOCPEACTBEHHO HaJl
3yOLaMH BHJIKH JUIS Msca.
CTakaH JUIA BOJBI JOJIKEH
OBITH MOMEILEH CrpaBa BbIIIE
KOHYHKA ODE/JICHHOTO HOXa.
PioMku 118 BHHA, CITHPTHBIX
HAMHUTKOB M [TUBHBIE CTAKAHBI
NOMEIAIOTCS CrpaBa OT CTa-
KaHa JUIS BOJBI.
CaxapHHIIBI, COJIOHKH M fIc-
peyHHIBl 00BIYHO TTOMEllla-
I0TCA B LEHTPE MaJIeHbKHX
CTOJIOB.
Kora cronsl, crosiume y cte-
Hbl, HAKPBIBAIOTCS JIJIA [(BOMX,
TO caXxapHHILIA, COJIOHKH H T1e-
peuHHIlbl 0OBIYHO ToMela-
I0TCSl HA TOIl CTOPOHE CTONA,
KOoTOpasi OJiMKe K CTeHE.

HOW TO LAY A COVER

KAK CEPBMPOBATb CTON

When you lay a cover you need the following cutlery and ta-

bleware:

« main knife and fork =Sp———— O ———

111 T



142 | Axrnuickui a3bik B cepe ob6cnymusanna

* fish knife and fork < Qumu— o

* s0up spoon  (f——

« side plate

*side knife  c-—
* glassware
* napkin.

Rules of setting a table:

* Put the cutlery, crockery and glasses on the table before
the guests come.

* Wipe and polish all cutlery and glassware before you put
them on the table.

* Put the main fork (tines up) at the left side of the serving
plate and the main knife at the right side. The handles of
the cutlery should be 2,5 cm from the edge of the table.

* Put the bread plate at the left side.

* Put the butter knife on the bread plate.

*» The blades of all knives must face left.

* Put the wine glasses in front of the main knife.

* Put a folded napkin in the centre of the serving plate or at
the left side of the main fork.

* Place a vase for flowers, sugar-basin, salt-cellar, pepper
shaker, and an ashtray in the center of the table or near
the wall (if the table stands near the wall).

L] cnoeAPb

to set a table = to lay a cover HaKpBIBATE Ha CTOI
cutlery [“katler1] Hosku, TOXKK#M, BUITKH
tableware npuGopsl U151 CEPBHPOBKH CTONA
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glassware ["gla:swea|] cTexssiHHAsS NOCY/ T4 (CTAKAHKI, PIOMKH, BOKATDI)

crockery [“krokari] nocyna us gasuca (tapenku, yamku, 6moaua u
npouee)

folded cnoxennbiii

napkin [ nepkin] canderka

to face OpITH OOpalLeHHBIM (B OTIPEETIEHHYIO CTOPOHY)

at the left side ciiepa

at the right side cripasa

sugar-basin [* fuga beisn] caxapnuua

salt-cellar [ “sa:It sela] cononka

pepper shaker ["pepa, feika] nepednnua

ashtray nenensHuua

edge [ed3] xpaii

blade nespue

to wipe BLITHPATE

to polish nonmposats

tip KoHuHK

to face left cmoTpeTh BIEBO

cm = centimeter caHTUMETpP

U5° 3a0auuE 8.1. Omsemvme na 8ONPOCHL.

[—

. When is it better to set the table?

. What do we do with cutlery, crockery and glassware before
we put them on the table?

. Where do we put a main knife and a main fork?

. Where do we put a serving plate?

. Where do we put a butter knife?

. Where do we put wine glasses?

. Where do we put a folded napkin?

. Where do we put flowers, sugar-basin, salt-cellar, pepper
shaker and an ashtray?

(o]

o0~ Oy
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_ HOW TO LAY A TABLE FOR LUNCH?
& TEXT 2

HOW TO LAY A TABLE FOR BREAKFAST? KAK HAKPBITb CTONI ANA NAHYA?
KAK HAKPbITb CTON 1A 3ABTPAKA? -

The cold dishes can already be on the table (such as a salad
and cheese with crackers). There should be pepper and salt set
for every person. Bread is in the basket. There is a knife and a
fork to use with the salad and a knife to use with the cheese. The
water glasses are filled, the wine glasses will be filled by the waiter
at the start of the meal. After the salad course, the waiter will
clear the table and bring in new plates for the cheese.

J Y %% i
* & Ok |

Water glass ‘

Breakfast is basically a self-service meal. There can be any
choice of food and drink.

A. Napkin E.
A. Napkin E. wf“e’ glass B. Serving plate F. Wine glass (I
B.  Serving plate G. Juice glass C. Soup bowl on a serving G. Big fork |
C. Cereal bowl H. Fork plate H. Knife I
D. Bread and butter plate I.  Knife D. Bread and butter plate T '
E. Cup, saucer and teaspoon J.  Teaspoon with butter knife J. Soup spoon |

|
Teaspoon l
|
|
|
|
|
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HOW TO LAY A TABLE FOR FAMILY DINNER?
KAK HAKPbITb CTOJ1 ANA CEMEWHOIO OBEfIA?

Many people usually have one or two courses. Some dinners
start with three people and by dessert there can be ten.

G
H
A. Napkin E. Water glass
B. Dinner plate F. Bigfork
C. Salad plate G. Knife
D. Bread and butter plate H. Teaspoon
with butter knife

Ypok 8. How to set a table. Cutlery and tableware

FORMAL DINNER
O0PULMANBbHbLINA OBEA
PROPER FORMAL TABLE SETTING

The one unbreakable rule for how to set a dinner table is that
everything must be geometrically spaced — all places must be at
equal distances.

A: Napkin

B: Service Plate

C: Soup bowl on plate

D: Bread and butter plate with butter knife

E. Water glass

F: White wine

é.fsg%

A
G. Red wine L. Fishknife
H. Fish fork M. Soup spoon
I. Dinner Fork N. Dessert spoon and
J. Salad fork cake fork

K. Service knife
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SILVERWARE

The silverware used at a formal table setting should be sterling
silver flatware. All forks and all spoons should be of the same
pattern. Dessert sterling silver flatware, which is not brought to
the table but is brought in with the desert plates, need not match
the dinner flatware. Knives and forks should match.

INDIVIDUAL PLACE SETTINGS

The distance between places at the table set must never be
short. About two feet from plate center to plate center is ideal.
The service plates are first put around the table at equal distances.
The sterling silver flatware is placed in the order of its use. The
salad fork is placed next to the left of the plate, then the meat
fork. Just to the right of the plate is the salad knife and on the
outside is the meat knife. The cutting edge of each knife is to-
ward the plate. Outside the knives is the soup spoon. Dessert
spoons and forks are brought in on the dessert plate just before
dessert is served.

If bread or rolls are to be served, a butter plate should be used.
The butter plate is located above the forks at the left, and the
butter knife is laid across it.

The wineglasses chosen for the formal table setting depend
upon the menu. Place them directly above the knives in a straight
row slanting downward from the upper left. Generally only one
or two wines are served, so a water goblet and one (or two)
wineglasses are all that are necessary. Frequently wine is not
served at all, and iced-tea glasses or simply tumblers for water or
mugs for beer are used.
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If you plan to serve coffee with the meal, the cup and saucer

£0 to the right of the setting, with the coffee spoon on the right
side of the saucer.

CUTLERY AND TABLEWARE

CTONOBbLIE NPUBOPBLI U NMOCYAA

Place Fork: for all OOGBIYHaA BUAKA 1714 JIIO-
meals, entree of roast | SR | G0ii ¢/1bl, 34KYCOK HIIH
KAPKOTO

Salad/Pastry Fork: = | BiLIKH 215 CATTA-
salad, fish, pies, pas- Ta/neyenns, peidbl, MUpo-
tries, cold meats roB, XOJIOAHOTO MAca

Dinner Fork: essential | e s | OGc/1cHHAs BHIKA [U15

to the formal dinner otunuansHoro obena, rae
where more than one Heobxoaumo Gonee, oa-
fork is needed, also Hoit BuakH. Takxke ue-
used as a serving fork

MONB3YETCS KAaK CEPBUPO-
BOYHAs BHJIKA
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IIpodonxerue

Cake Fork: for des-
serts and pastries

Buuika ans necepToB u
MHPO/KHBIX
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OnorHuaHue

Fish Fork: used when
a fish course is served

PribHas BUAKA, HCOO/b-
3yemas, Koraa noaarTcs
puibubie Gniona

serving spoon

Place Spoon: dessert, .
cereal, soup, small

OO6pIunas n0XKKa: 1eCeprT,
Kalua, cyn, MajicHbKan
CEPBHPOBOYHANA JIOWKKA

Strawberry Fork:
longer three tine fork
for fruit/melons

Bunka mist kinyOHnku:
Gonee jutuHHBIE TPH 3Y6-
ua s QpyKTOB/ABIHH

Ice Cream Fork: ice
cream, cakes, or frozen
desserts

Buiika s MOpOKEHOTO!
MOPOXEHOE, TOPT, HIH
3aMOPOKEHHBIE JIECEPThI

Place Knife: for all
meals, entree or roast

OOBIYHBIIH HOXK JUIS JIH0-
Goii e11bl, 3aKyCOK HIH
KapKOTO

Iced Beverage Spoon:

iced coffee or tea, fruit =7
drinks

Jloskka 1718 X0NnoaHbIX
HANHTKOB: Kohe Hin yas
CO JILAOM, PPYKTOBBIX
CIMPTHBIX HANKUTKOB

Steak Knife: used for
cutting meats

Hox auis Gudrexca,
HCTONBb3YEMBIi U1 pe3a-
HUS MACA

Fish Knife: used when
a fish course 1s served.

PrIOHBIH HOMXK, HCITIOJb-
3yeMBlIii, KOTJa no/jaioTcs
phibHbIe Gmoaa

Grapefruit/Melon
Spoon: grapefruit,
melon, jellies, jams

@ —

Jloxka ana rpeitndgpyra /
JILIHH: JIBIHA, Kele, KeM

Salt Spoon: used with o—
salt-cellar

Jlosxka ans conu: uc-
MOJIB3YETCA € COJIOHKOH

Dinner Knife: essen-
tial to the formal dinner|
where more than one
knife is needed.

O6eeHHBIIT HOXK I
ouumnansioro obena, rae
Heobxoaumo Gonkiie
OJIHOTO HOXKA

Tea Knife: butter,
jams, jellies, marma-
lades

Yaliablil HOXK: MaCo,
JUKEM, JKese, MapMesabl

Butter Spreader:
jams, jellies or for hors
d'oeuvres or on a
cheese tray

Hoxk pns HaMa3biBaHns
macnaa, JJKEMOB, JKehe,
HIH JN4 3aKYCOK, HJIH Ha
ChIpHOM MOJAHOCC

0557 34 anmE 8.2, [loouepedito 3akpuieas npasgyio u 1€yio
Ccmopolbl mabauysl, nepeseoume ¢ AeAUNCKO20 1A PYCCKull
U ¢ pYCCKo20 Na aUeIUCKULl HAa3eanus cmonosslx npubopos

u 018 uezo oNu HCROAL3IVIOMCA.

SERVING PIECES

MPUBOPLI ANA NOJAYU

Small Teaspoon: may
be used as a child's
spoon and as a coffee
spoon

Manenbskas yaiiHas J10xK-
Ka: MOYKET MCNOJNb30BATh-
Cf KaK JIo3KKa s peben-
Ka H KaKk kodeiiHasn 10xkKa

Flat Server: fish,
chops, tomatoes,
desserts, pastries

NMHPOMNKHBIC

Teaspoon: coffee, tea,
fruits, and some des-
serts

EEIEEERER

Yaiinas noxka: kode,
qaii, PpyKTH H HEKOTO-
phle ecepThl

Ice Cream Slice:
brick ice cream

INnockas nonarouka:
o_— pui0a, oTOMBHEIE, IO~
MHJIOPBI, JIECEPTHI,

HInpokuii Hox ans
MOpPOJKEHOT0: MOpO-
xeHoe B OpukeTax
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Ilpodonxerue
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ITpodosukeHue

Sugar Spoon:
sugar, jellies, jams
and marmalade

Jloxka nns caxapa:
Kene, KeM 1 Mapme-
Jan

Mustard Ladle:
for hot mustard or
horseradish

Jloxeuka anda ropn-
bl U1 OCTPOIL rop-
YHIIBI HITH XpeHa

Gravy Ladle: for
sauces, gravy,
dressings

Jloxeyka i COYCOB:
coyca, Npurpas

Macaroni Server:
pasta, vegetables

[Tnockas nonatouka
U1 MaKapoH: Maka-
POHBI, OBOLLH

Pierced Table-
spoon: used to
Serve juicy vegeta-
bles

CronoBast 10¥KKa C
OTBEPCTHAMM: HC-
MONB3YETCH UL 0a-
YH COYHBIX OBOILLCH

Cheese Scoop: soft
cheeses and
spreads

Jlonatka ans ceipa:
MSATKHE CBIPBI, JIKEM,
MamTeT, Macio

Tablespoon: vege-
tables, fruits, pud-
dings

CronoBas J10XKKa:
osolH, GpyKThl, Ny-
JHHIH

Sugar Tongs: for
sugar cubes, ice
cubes

H[unuer aas caxapa:
I71s THJIEHOTO caxapa,
KyOHKOB Jbja

Butter Pick: butter
pats, brick cheese,
pickles, olives

Innaeka aisa Macna:
KYCOUYKH CIIHBOYHOTO
macna, celp KyOuka-
MH, COJICHBS, MACTH-
HbI

Olive Fork: olives,
pickles, hors
d'oeuvres

o
P
- ——
BH—
DH—
v e
®—
M
) ———

Bunouka ans MacinH,
COJICHHH, 3aKYCOK

Tea Strainer:
to strain tea

Cuteuxo s yas:
npoueKuBaTh Yai

Ice Tong: ice
cubes

H{mnus ans nsaa:
KyOHKH J1baa

Jelly Server: for
jellies, jams, pre-
serves, cottage
cheese

& —
Gp——m
@

Jlonatouka s xe-
ne: Kene, JukeM,
KOH(HTIOP, Npecco-
BAHHBII TBOpOT

Salad Tongs:
salads, ice cubes

L unus gns canara:
canatel, KyOHKH
nbja

Lemon Fork: for
lemon, orange,
lime slices, hors
d'oeuvres

Bunika ana TMMOHA:
JIMMOH, anejbLCHH,
JIOMTHKH JaiMa,
3AKYCKH

Carving Fork:
large roasts,
steaks, fowl, and
other meats

s
B
e

Bunka 1ns Hape3ku:
Honeloe xkapkoe,
Oudrrekcel, 10-
MAaLIHAA NTHIA 1
JIPYToe Msico

Sauce Ladle:
sauces, salad
dressings, entrées
and desserts

[Tonoeuuk ans co-
yca: coychl, npumpa
Bbl K canary, 3aKyc-
KH M JCCEpThI

Carving Knife:
large roasts, ham,
steaks, fowl, and
other meats

®o—
R

Paznenouuslii HOX:
Gonsioe kapkoe,
BeT4HHA, GudiuTex-
Cbl, JOMAILHAS [ITH-
na H Apyroe Maco

Cold Meat

Fork: serves
sliced meats,
chops, cutlets

Bunka nna xonoj-
HOTO MACA: nojgaya
HApE3aHHOro MAca,
OTOMBHBIX, KOTJICT
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Server: also
serves salads,
pizza slices, fro-

OxoHuamue
Large Serving bonsiuas cepsupo-
Fork: meats, g— BOYHAA BIJIKA: MACO,
fowl JIOMAUIHAS nTHHA
Pie/Cake Jlonatouka s nu-

pora /Topta: TaKkKke
AJ1 TI0IAYH CaaToB,
KYCKOB MHLILLBI, 3a-

Khnife: fish, pies,
also knife on cold
meat or cheese
platters.

o) —
<ERRTETES

zen desserts MOpPOKEHHBIX Jie-
CePTOR
Fish Serving Hox s nopauu

puibsi: peiba, nupo-
ru,

4 TAKIKEe HOXK Ha
O1101ax ¢ X0N0AHBIM
MACOM HJIH ChIpOM

Bar Knife: slices
and serves lem-

Hox ana Gapa: Ha-
pe3ka ¥ nojava Jin-

cheeses, sliced
cheeses, pates

ons, also used as e | MOHOB, TAKIKE HC-

a bottle opener MOJNbL3YETCS KaK OT-
Kynopusatens 6y-
TBIIOK

Cheese Serving Hox ans noaauu

Knife: for brick e — ceipa: celp KybOuKka-

MH, Hape3aHHbIH
ChIp, NAIITETHI

Cook’s Knife:
for cutting meat,
vegetables etc.

[Tosapckoii HOX:
JUISL pe3aHus Maca,
OBOLIEH U T.II.

VYpox 8. How to set a table. Cutlery and tableware
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=) 3ananuE 8.3. [Toouepedno 3axpviéas npasyio u a1e6yio
cmoponst mabauysl, nepeseoume ¢ Al2AUNUCKO20 11a pycCKuil
U ¢ pycckoeo Ha anenutickuil nazeanus npubopos ons nodauu
U CKadcume 011 4e20 ONU UCHONbIVIOMCA.

Tableware

Standard set of tableware has:

1. Large plate (dinner plate)
Used for the main course.

2. Middle-sized plate (side
plate).
Used as a side plate and
also for salads, cheese and
fruit.

3. Small plate
Used for bread and rolls, also
for cheese, fruit and cake.

4. Soup bowl
Used for cream soups.
5. Consommé bowl and
saucer
Used for clear soups.

6. Large soup tureen.
[ta’ri:n] (with lid).
7. Tea or coffee cup and saucer.

8. Salad bowl.

Cronosas nocypa

CrangaptHeiii Habop cTo-

JIOBOM TIOCY/IBI:

1. Boasmas rapenka (obe-
JICHHAA Tapeiika)
Ucnonesyerca ans oc-
HOBHOro OmI0j1a.

2. Cpeansin Tapejika
Wcnonb3yercs Kak cepBu-
pOBOYHas TapesKa, a Tak-
Ke JUISt CallaToOB, Chipa H
(hPYKTOB.

3. Manenskas tapenka Mc-
noyb3yercs And xiuebda,
OyJ104eK, a TAaKKe VIS ChIpa,
(bpykTOB M TOpTA.

4. Cynopasi yamka.

B Heii nofator rycrsie Cyrbl.

5. Yamka ¢ OamoaueMm s
KOHCOME
Ucnonbayercs s nojaa-
i OyJILOHOB.

6. Bonbinas cymamna (C Kpbi-
KOIi).

7. Haiinaa uan kodeiinan
yamka ¢ Ooauem.

8. Canarnuk.
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U 340anuE 8.4. Ilepesedume nazeanus cmoaoGvLx
npubopoe na pucynke U cKadjCume NO-aneauticku, Ona 4e2o
ONU UCNOTLIYIOMCA.

WATER GOBLET

RED WINE
\\;HITE WINE
BIUTTER SPREADER
@- BREAD & BUTTER PLATE
NAPKIN
I | ’ l
SALAD FORK SOUP SPOON
DINNER FORK TEASPOON
DESSERT FORK DINNER KNIFE

SOUP BOWL
SERVICE OR DINNER PLATE

055" 30 0ammE 8.5. Ilpouumaiime u nepesedume mexkcm na
PYCCKUW S3bIK.,

1. Setting the table

There were some crumbs on the table cloth. Mary held the
service plate just under the edge of the table, and with a folded
napkin she brushed the crumbs off the table onto the plate. She
then put the glasses, flatware, china and other items she needed in
the middle of the table. First, Mary placed a napkin in the middle
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of the place setting about two centimeters from the bottom edge
of the table. Then she placed the table knife on the right four
centimeters from the napkin. She put a fish knife next to the table
knife. She positioned a soup spoon next to the fish knife. She set a
table fork down four centimeters to the left of the napkin and
placed a fish fork on the outer side of it. Mary made sure that all
the flatware was in line with the napkin. She placed the dessert
spoon and fork about eight centimeters above the napkin. She
positioned a water goblet about two centimeters above the tip of
the table knife. Then she placed a wineglass on the right of the
water goblet. Next, Mary put a side plate on the left about three
centimeters from the fish fork. She placed a butter knife on the
right side of the side plate. She then arranged a small vase of
flowers in the centre of the table. Finally, Mary put an ashtray and
a pepper and salt shakers in the middle of the table. The table
cloth on the next table was soiled, so Mary changed it and put a
fresh clean cloth on the table before setting it.

2. Polishing and handling glassware and cutlery

Mary went to the pantry to get some glasses for the table. She
noticed a crack on one glass. The rim of another glass was chipped.
She put these glasses into a discard bin. Another glass with a
lipstick stain on it needed to be washed again. Some glasses had
lint or water spots on them. To polish these glasses Mary filled a
basin with very hot water. Then she held a stained glass over the
steam. The steam moistened the glass. She placed the wet glass
on a clean cloth in one hand and inserted the edge of the cloth into
the glass with the other hand. She rotated the glass until it was
polished and sparkling. Mary put the spotless glasses face down
on a line service tray. She positioned the stems of some wineglasses
between her fingers so that the base of each glass overlapped the
next and took them to the table. Mary noticed that come cutlery
looked dull. She took a clean cloth and polished it until it was bright
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and shining. She saw her fingerprints smudge on a knife, so she
wiped off some mark with the polishing cloth.

L) cnoBAPb

glassware CTeK/IAHHAA MoOCy1a
edge [ed3] xpait

crack TpemmHa

rim 060/10K

chipped BeIKpOLIEHHBIH

discard bin MmycopHoe Beipo
lipstick ry6nas nomaza

stain nsTHO

lint BoJlOKHA TKaHH, TTyX

basin Ta3, MUCKa

goblet [ ‘goblit] 6okan, ky6ox
steam nap

to moisten yBIUKHATE

to overlap rnepeKphIBaTh, IOKPBIBATE, 3AX0AHTH OJHH 34 APYIOil
fingerprints oTneyaTky NanableB
smudge [SmAd3 | rpssHoe naTHO
dull ryckmbrit

YPOK 9

Styles of food service.
Food service technigques.
Serving wine.

Serving the main course

& TEXT 1
STYLES OF FOOD SERVICE

There are many types of catering establishments. They are big
first class restaurants in five-star hotels, small restaurants,
cafeterias, snack bars and fast-food restaurants. They serve dif-
ferent types of customers. They are families, groups of tourists,
business people, children etc. They all demand different styles of
service. There are various basic styles of food service in restaurants
of different types. The most common styles are:

Buffet service

Buffet service is often called the “Swedish Board”. This sys-
tem of food service is very convenient for the guests — they needn’t
wait for the waiters and bills. This is really self-service. As a rule
this type of food service is arranged in hotels for big groups of tour-
ists, and also for conferences and congresses. Breakfast is served
from 8 to 10, lunch from 12 to 15, dinner from 18 to 20.

The counters with snacks and dishes, and snack-plates and trays
for food are placed in the centre of the dining hall. The tables are
near the walls. The guests come up to the Swedish Board and put
the meals, appetizers and salads on the snack-plates themselves.
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Then they put everything on the trays and take their seats at the
tables.

The assortment of appetizers, dishes and beverages is usually
rich. The guests can taste a little of each dish. Desserts are usu-
ally placed on a separate table. The waiter’s role is to clear the
tables and serve drinks. The waiters can also help the guests if
necessary.

Cafeteria service

In cafeteria service the guests collect their plates with dishes
on a tray as they move along the counter. At the end of the
counter there is a cash desk. There the customers pay for the
dishes they have chosen. This kind of service is usually used
in cafeterias, snack bars and canteens.

Plate service

This is the simplest form of table service in the restaurants.
All the food is put on the plates in the kitchen. The waiters take
it and place on the table in front of the guest. The principal item
in the dish should be put nearest to the customer, and the garnish
and vegetables should be arranged around the main item.

Silver service

This is the form of table service in the restaurants when the
guests are served by the waiter from platters or bowls. They put
food on guests’ serving plate with the help of serving fork and
spoon. Only qualified waiters can do this kind of table service.

LY cnoBAPb

catering establishments [ kerterin 1s"teeblifmants] npearpusitus
IMHTaHHA
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cafeteria ["kafi’ tiaria] kade-3akycounas, kaderepmii

snack bar 6ap-3akycounas

fast-food restaurants pecropansl 6bICTPOro 06CTy KHBAHNA

to demand [di'ma:nd] rpeboBats

common [ 'koman] oBbrumbiit, 001Hi

buffet service [ bafit] 6ydernoe obemyxusanue

Swedish Board ["swr:dif "ba:d] «msesckuii cromn»

convenient [kan’vi:njent)] yzno6usrit

to arrange [2'reinds] ycrpansars, pacronarathb

snack-plates Tapesky [U1sl HAKJIaJbIBAHHSA el1bl

tray ["tre1] momsoc

to place [pleis] nomentaTs

separate ["seprit] oTaensHbIit

plate service rofiaua 601 Ha Tapenkax «B obHoc»

table service oOciykuBaHKe, MOJa4a Ha CTON

silver service mopaua 6mon, korjga oUIMAHT HAKIaABIBAET ey Ha
TapeNKH KIHEHTOB

principal [“prinsapal] rnasmbrii

item ["artam| npeamer

garnish ["ga:nif] rapuup

to arrange [3'reinds] 30. pacnonarats

US" 3apaumE 9.1. Omeemvme na 80NPOCHL.

1. What are the types of catering establishments?

2. What are the types of customers?

3. Is the “Swedish Board” convenient for the guests?

4. What groups of people usually use the «Swedish Board»?

5. Where are the counters with snacks and dishes placed in the
“Swedish Board™?

6. Where are the desserts placed in the “Swedish Board™?

7. What is the waiter’s role in the “Swedish Board™?

8. Where is cafeteria service used?

9. Where do the customers pay for the dishes in cafeteria ser-
vice?

6. 3ak. 767
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10. What is plate service at the restaurants?
11. What is buffet service?
12. What is silver service at the restaurants?

<y 3agaHuE 9.2, ITepesedume na aneauiickuii A3vix.

1. B pa3HpIX NpeAnpUsATHIX NMUTAHUA pa3Hble CTHIH 00-

' CJIY’KMBAHUS, TIOTOMY YTO OHH OOCIYKHMBAIOT pas3IMyHbIe !

i THITBI KJIMEHTOB. Rosebud

2. Camoobcenyxuanue «LlIBeacknii crom» odenn yaodbHo
JUISl TOCTEH, TTOTOMY YTO OHM HE JIOJDKHBI XKJ1aThb O(u-
IIMAHTOB U CYET.

3. «lllBeackuil cTOI» MCMOJBL3YyeTCA 1A OONBIIMX TPy
TYPHUCTOB, A TaKXe U KOH(pepeHIHil U KOHTPECCOoB.

4. ACCOPTHMEHT 3aKyCcOK, 01101 u HAaNMMTKOB 00BIuHO OO-
rat. 'octn MoryT nonpoboBath Bee G104,

5. OduumaHTel MOTYT IIOMOIATh TOCTAM, €CIIH HEOOXOIHMO.

& TEXT 2

HOW TO FOLD A NAPKIN?
Pyramid

Fold napkin in half diagonally.

Fold corners to meet at top point.

Turn napkin over and fold bottom 2/3 way up.

Turn napkin around and bring corners together, tucking one
into the other.

Turn napkin around and stand on base.

Fold napkin in half diagonally. '» A @
Fold corners to meet top point.
4 5

Turn napkin over and fold in half. 1 2 3
Turn napkin over at center and stand on base of triangle. |

6* &
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| Crown e Turn napkin over and fold all corners to center.
; ¢ Holding center firmly, reach under each comer and pull up
flaps to form petals. Reach between petals and pull flaps
from underneath.

e Fold napkin in half diagonally. - >

e Fold corners to meet at top point.

* Fold bottom point 2/3 way to top and fold back onto itself.

» Tum napkin over bringing corners together, tucking one into 1 2 3 4
the other. *

e Turn away two top corners to make crown.
¢ Open base of fold and stand upright.

ANDDR G|

Clown’s Hat

Rose

Fold napkin in half bringing bottom to top.
Holding center of bottom with finger, take lower right corner ‘.

and loosely roll around the center until cone is formed.
Turn napkin upside down, then turn hem all around.
Turn and stand on base. E

e Fold all 4 corners of open napkin to center.
¢ Fold new corners to center.
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e Fold napkin in half, and then half again horizontally.

Then fold in half diagonally with points on the top and fac-
ing up.

Fold left and right sides down along center line, turning their
extended points under.

Fold points of bottom corners underneath and fold in half on
long end.

Pull up points and arrange fabric on a surface.
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L] cnoBAPb

pyramid [ prramid] nupamina

Bird of Paradise paiickas nruua

Clown’s Hat knoyuckuii Konmax

Rosebud 6yTon po3sl

diagonally nnaronansHo

to fold cknanwiBaTs, crubath

in half [ha:f] nononam

point KOHYHK

top Bepx

to turn over repeBepHyThH

corner yroi, yrolnox

to tuck NoCoBLIBATE, 32COBBIBATE; MOATHOATE, TTOJIBOPAYNBATE
base ocnosanne

to turn away oTBOpauHBaTh

to pull up BEITATHBATE, BEIAEPTHBATH HABEPX
flaps oTBOpOTHI

petal ["petl] irerecrox

from underneath us-ron nusa

bottom nu3

top Bepx

loosely cBoGoio, HHPOKO

toroll ['roul] cBepThiBaTh, 32aBEPTHIBATE

to turn upside down niepeBopauHBATE BBEPX THOM
hem o6omox

& TEXT3
FOOD SERVICE TECHNIQUES

The service techniques that you use will depend on the country
you are in and your training. The service techniques that are gen-
erally used in US are:

e Dishes are served from the left side of the customer and
removed from the right side of the customer.
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e Beverages are served from the right side of the customer.

How to serve from a platter or bowl?

When serving from a platter you can use the following tech-
niques:

1. Hold the serving fork and spoon in your right hand. The tines
of the fork and the bowl of the spoon should be pointing up. The
fork will be on top of the spoon. The spoon should go between the
index finger and the middle finger. The fork will go between the
thumb and index finger.

2. Gently scoop the food into the spoon. Push the fork down to
hold the food in place.

3. Hold the serving plate over the edge of the diner’s plate and
put the food on the plate.

If left-handed persons move their glasses to the left of the cover
you may pour from the left. Some people may hold the glass up
for you to pour: watch out for this and try not to spill the liquid onto
the tablecloth.

Some people may want to drink the same beverage all the time.
Keep this in mind. Don’t forget to fill their water glass.

European service is different:

From the left you present platters, serve from platters, serve
salad as a side dish, and clean the cover. From the right you set
and remove plates, change flatware and pour beverages. The same
is done all the way around the table.

LL) cnosAPb

service techniques [ "sa:vis tek"ni:ks] mpuemsr, MeTozib o6ernyxupanmus
to depend on [di’ pend] 3aBucers

to serve MoIaBaTh (Ha CTOI), HAKPBIBATH HA CTOI, OOCITYKUBATE

to remove yGHpaTh, YHOCHTh

platter avep. Gonblloe mockoe 611010

bowl [ "boul] rny6okoe 600, Miicka

serving fork BuITKa U1s mogayu

Ypok 9. Styles of food service. Food service techniques...

bowl of the spoon Boruyras cropoHa JI0KKH

tines of the fork 3y61e! Bunku

pointing up 30. CMOTpeTh BBEpPX

index finger yka3aTenbHbIif azel

thumb [6Am] Goneinoii nanen

middle finger cpeamuii naser

gently 30. ocTopoxHO

o 5Co0p 3aUEPITHYTh

diner’s plate Tapesnka o6CTyKHBAEMOrO

slightly crnerka

left-handed person jesma

cover npubop (obezerbIii)

to watch out octeperarscs, NPOABIATE OCTOPOKHOCTD
to spill nponuBaTe, pa3IMBaTh, PACIUIECKHBATE

to pour [po:] HamHBaTH

side dish rapuup, nobounoe 6010

to clean the cover yOupaTh co cToa

flatware avep. cTonossle IPHOOPBI (HOKH, BHIIKH H JIOKKH)

0S5 3a0anuE 9.3. Omeememe na B80NPOCHL.

From what side are dishes served?

From what side are dishes removed?

From what side are beverages served?

How the serving fork and spoon are held?

What is the difference between American and European
silver service?

@ TEXT 4
BREAKFAST — ORDER OF SERVICE

1. When a fresh fruit or fruit juice is ordered, it is desirable to
serve it first and then to remove the soiled dishes before placing
the toast and coffee.

oA LN —
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2. When customers order cooked fruit, toast, and coffee —
place the fruit dish in the center of the cover, the plate of toast at
the left of the forks, and the coffee at the right of the teaspoons.

3. When the breakfast order includes a cereal and a hot dish,
the service procedure may be as follows:

a. Place the fruit course in the centre of the cover.

b. Remove the fruit course.

c. Place the breakfast plate with eggs, meat, or other hot food
in the centre of the cover. Place the plate of toast at the left
of the forks. Place the coffee service at the right of the
spoons.

d. Remove the breakfast plate and the bread plate.

e. Place the finger bowl, filled one-third full of warm water.
Sometimes the finger bowl is placed after the fruit course if
fruits may soil the fingers.

f. Place the check, face down, at the right of the guest.

055" 34 0ammE 9.4 [Ipouumaime u nepesedume mexcm.
Hapucyitime exemy pacnonoaicerust npubopos u 6mod npu nodade
3aempaka.

Lunch — Order of Service

1. Fill the water glass three-fourths full of iced water.

2. Place chilled butter on cold bread-and-butter plate.

3. Place the appetizer in the centre of the cover.

4. Remove the appetizer when guest has finished.

5. Place the soup service in center of cover.

6. Remove the soup entrée.

7. Place entrée plate in centre of cover.

8. Place individual vegetable dishes above the cover.

9. Place hot beverages above and a little to the right of cup and
saucer, with individual creamer above the cup.

10. Place an iced beverage or milk at the right and a little below

the water glass.
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11. Remove the main-course dishes.

12. Remove any extra silver not used in the main course.

13. Crumb the table, if necessary.

14. Place dessert silver to right of the cover with fork nearest
the dessert plate, when fork and teaspoon are used.

15. Place the dessert service in centre of the cover.

16. Remove dessert dishes and silver.

17. Place the finger bowl in the centre of the cover.

18. Present the check face down.

05" 35 0amuE 9.5. Hpouumaiime u nepegedume mexcm.
Hapucytime c¢xemy pacnonosicenus npubopog u 6100 npu
nooave nanya.

Dinner — Order of Service

1. Place appetizer or hors d’oeuvre service from the left in the
centre of the cover.

2. Remove the first-course dishes.

3. Place the soup service in the centre of the cover.

4. Remove the soup service.

5. When the entrée is served on a platter, place it directly above
the cover. Lay the serving silver at the right of the platter. Place
the warm dinner plate in the centre of the cover.

6. Place the beverage to the right of the teaspoons.

7. Offer rolls or place them on the centre of the table in reach
of all the guests.

8. Remove the main-course dishes when the guest has fin-
ished.

9. Crumb the table if necessary.

10. Place silver for dessert course.

11. Place the dessert service in the centre of the cover.
12. Offer hot coffee.

13. Serve the check face down.
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IS 34 0aHuE. 9.6. Ipoyumaiime u nepegedume mexcm.
Hapucytime cxemy pacnonodicenus npubopoe u 61100 npu
nooade obeda.

What is necessary to do:

1. Serve hot food hot, on heated dishes.
2. Serve cold food chilled, on cold dishes.
3. When taking order ask how food is to be cooked.

For example:

How would vou like eggs — fried, boiled or scrambled?
How would you like steak — rare, medium, or well done?
How would you like toasts — buttered or dry?

4. Refill water glasses when necessary during the meal.
5. Refill coffee. Customer will let you know if they’ve had
enough.

6. Place silver necessary for a course just before serving:

7. Place soup spoon to right of teaspoons.

8. Place cocktail fork to right of soup spoon.

9. Offer crackers and bread with appetizers or soups.
10. Place teaspoons for ice drinks and straws for beverages.

How to Clear the Table:

1. Dishes should be removed from the left side, except the
glasses for beverages, which should be removed from the right.

2. Platter and other serving dishes should be removed first when
clearing the table or may be removed as soon as they are empty.

3. The main-course plate should be removed first, then the bread
and butter plate.

4. The empty milk or beverage glass is removed after the main
course, from the right side.

5. The table should be crumbed by using a small plate and a
clean, folded napkin.

6. Hot tea, water, and coffee should be left on the table until
the customers have left.

How to Present the Check:

The guest should never wait for his check. The check should
be presented after the last course has been served or as soon as
the guest has finished eating. Put a check in a check cover. Place
the cover on the table to the right of the host. If the person who
pays is not known, the check is placed at the center of the table.
Never show any disappointment if the tip received is small. Always
thank the customer.

CNOBAPb

soiled dishes rpasubie Tapeiku

to soil maukare(cs)

toast ["toust] Toct (JtoMTHK X71e6a, MOAPYMAHEHHEII Ha OTHe)
service cepsu3 (coffee service kodeiinsiii cepnus)
procedure [pra’si:dza] npouenypa, nopsnox aeicTauit
cover npubop (obeneHnbIi)

rare [ rea] HeMPOKAPEHHEIN, ¢ KPOBBIO (0 OudirTexce)
medium [ mi:djam] ymepenno nposkapenHsrii oudinrexc
well done xopouo npoxkapeHHblii Oudrexc

finger bowl uaiua 1% OMOBEHMS NAJIBLIEB

chilled oxnaxaennerii

to crumb the table ["kram] y6npats kpourki co crona
extra silver tuuraue npubopsI (HOXKH, BHIIKH, JTOKKH)

in reach of B npenenax gocaraemocTH

to refill HaroMATL CHOBA

to clear the table yGupats co crona

check cover 060X xa U1 yeKa B BHIE KHIDKEUKH
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=) 3anAHME 9.7. Omeemvme na eonpocswi.

1. What is the order of service during breakfast?

2. What is the order of service during lunch?

3. What is the order of service during dinner?

4. What should the waiter ask when taking the order?
5. How is the check presented?

6. What is the order of clearing the table?

05" 34 1amme 9.8, Ipovumaiime u nepesedume na pyccxuii
AIBIK.

1. Serving the main course

Mary went to the hot kitchen to collect the main courses
for table fourteen.

Mary: Pick up for table fourteen.

Mary checked the meals against her food order. Then she
put the food covers on each plate and arranged them on a
tray. She carried the tray to a tray stand near table fourteen.
She placed a plate in front of the guest and announced the
meal as took off the food cover.

Mary: Salmon steak for you, madam.

Mary adjusted the plate so that the main portion was di-
rectly in front of the guest. After all the guests were given
their meals, Mary brought a dish of extra vegetables to the
table. Holding a serving fork and spoon in her right hand
she scooped some vegetables from the dish and put them to
one side on the guest’s plate. Mary offered freshly ground
pepper to the guests.

Mary: Some pepper for you, madam.
Guest: Yes, please.
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Mary ground the pepper mill over the food on the plate.
She gave the guests some sauce for the salmon steak and served
the salad dressing for another guest. A guest asked Mary for
more bread.

Guest: Could we have some more bread, please?
Mary: Yes, sir, I'll get some right away.

Mary brought a full bread basket to the table. She wished
them a good dinner before leaving the table.

Mary: Enjoy your meal.

About fifteen minutes later Mary went back to the table to
check everything.

Mary: Is everything all right?

Guest: Very good, thank you.

Mary continued with other work but kept an eve on table
fourteen.

| CNOBAPb

to grind (ground, ground) MOJIOTH, MepEMAIBLIBATE, PACTHPATH
(B MOpo1IOK)

2. Serving the main course

Mary saw that first courses for table ten were ready. She
checked the dishes against her food order to make sure they
were correct. She then put the plates on a tray and carried the
tray to the table using the shoulder carry position. She set the
tray down on a tray stand near table fourteen and double
checked the food order before serving the first guest. Mary
announced the meal as she put it down in front of the guest.
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Mary: The oysters for you, madam.
Next she served the other lady at the table.
Mary: The mussel salad, madam.

The host was served last. After all, the other guests had
been served.

Mary: Your cucumber mousse, Sir.

3. Serving wine
Mary gave the wine list to the host.
Mary: This is our wine list, sir.

Mary explained about the house wine available by carafe
or glass.

Mary: There’s also a red or white house wine served by carafe
or glass.

The guest made a selection from the wine list and also
ordered half a carafe of the house red.

Guest: We'll have a bottle of white wine and half a carafe of
red, please.

In the pantry Mary filled the wine bucket one-third full
with ice and a little water. She set up a stand near the table
and placed the wine bucket on the stand. She brought the
white wine bottle to the table with the base held on a folded
napkin in the palm of her left hand. She showed it to the guest
with the bottle label facing out.

Mary: The white wine, sir.
Guest: Yes that’s right.

Then Mary cut the foil wrapper below the bulge on the
neck of the bottle. She removed the foil and wiped the top of
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the bottle with a napkin. Mary then pierced the cork with the
corkscrew of the wine bottle opener. She held the botile steady
and turned the opener clockwise. The levers of the opener
lifted as the screw went into the cork. When the spiral screw
was almost at the bottom of the cork Mary pressed on the
levers and pulled out the cork. She unscrewed the cork from
the opener and put it on a side plate beside the host. She
filled the host wineglass to one-third full and gave the bottle a
quarter turn as she lifted it away from the glass. She waited
for the host to taste the wine.

Guest: Yes that’s fine.

When he told her to go ahead she began serving the other
guests by filling their glasses to three-quarters full. After the
guests had been served, Mary left the bottle in the wine bucket.

L) cnosAPb

foil wrapper oGepTka 13 osbru
shoulder carry position nogHoc Ha TuTeye
bulge [balds] BbmyxIOCTH

to wipe BLITHpAThL

facing out Hapyxy

pierce NMpoKaJbIBATD, IPOTHIKATD
corkscrew mrornop

clockwise 1o 9acoBoii cTpenke

lever ["liva] pwruar

quarter turn 4eTBepTh 060pOTA

to go ahead nposomkaTh

mussel salad [masl] canat us muamii
carafe [ka ra:f] rpadun

wine bucket Bejiepko ana 6yThIok

|
il

.M‘Mu
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4. Refilling wine glasses

Mary noticed that some wineglasses were only a quarter
full. So, she picked up the bottle of wine from the stand and
topped up a glass. Another guest indicated that she did not
want more wine. The wine bottle was almost empty, so Mary
asked the host if he wanted another botile.

Mary: Would you care for another bottle, sir?
Guest: No, thank you.

She put the bottle back into the wine bucket.

L) cnosAPb

to top up joIUTH

YPOK 10

Menu. Types of menus.
Taking food orders.
Clearing the tables after courses

& TEXT 1
THE MENU

The word menu means:

* A list of dishes served in this restaurant

» The list of dishes and vines with prices. Sometimes it is called
bill of fare. Tt is usually printed in the form of a card and each
guest receives a copy of the menu. In popular fast food
restaurants there are one or two big menus on blackboards.

The structure of menu

The classical French menu has more than twelve courses.
Modern menus usually have two or three courses:

* Appetizers [ @pitaiza] or snacks

* Soups

* Entrées ["ontreiz]

* Main courses

* Desserts [di'za:ts].

Many restaurants call the first three courses «starters».

1. Appetizers can be hors-d’oeuvres, patés, or natural oysters.
These dishes are usually cold. They stimulate the appetite and are
served at the beginning of the meal.

2. Soups may be thick potage or thin consommé. Soups are
usually served hot, but can be served cold.

—
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3. The entree in the classical French menu is a course served
between the fish and the main meat courses. In the modern menu
it can be seafood dishes, salads, small fried sausages or fish.

4. The main course is the most substantial course of the meal.
Guests usually choose their main courses first and then select other
courses. When chefs design menus, they usually start with the
main course and then plan the other courses.

5. Dessert is the sweet course at the end of a meal or before
coffee. In Britain it can be fruit and nuts, or a pudding. Coffee can
be served with chocolates, biscuits or fruits. The most popular
dessert is ice cream.

L} cnogAPb

list criucox

fast-food restaurant 3akycounas 6nlcTporo o0cmyKHBaHHA

bill of fare memio

fare ez1a, TPOBH3HSA, CHECTHBIE TPUTTACKHT

to receive [r1'sizv] monyuath

course [ "ko:s| 600 (a dinner of three courses 0Ges n3 Tpex 6mo)

hors-d’oeuvre [5:"da:vr] 3axycka

entrée [ ontrer] ropsuas sakycka: 6010, nogaBaeMoe MeALy pbiboi
HOKAPKHM

starter 3aKycka

main course BTOpbIe (OcHOBHBIE) Omiona

substantial BaXubIii, CyU1eCTBEHHBIH

dessert [di'za:t] meceprt

oysters [ '21staz] ycrpHib!

potage [po’ta:3] cyn-mope, rycroii cyn

consommé [kon’somel] xnakuii cyn

hot ropaumi

cold xonoHerit

chef [[ef] wed-nopap, rmasusii nosap
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U 3aaauuE 10.1. Omeemvme na eonpocs..

1. How many courses are there in a modern menu?

2. What are starters?

3. When are the appetizers served? .
4. What kinds of soups do you know?

5. When are the entrees served?

0. What is the main course?

7. What is a dessert? What can be served for a dessert?
8. When is coffee served?

= 3ananue 10.2. IHepesedume na anzauiickuil.

. Kaxzaplii rocTs mojiyvaer HalneuyaTaHHYIO KOTMHIO
MEHIO.

2. CoBpeMeHHBIE MEHIO OOBIYHO HMEIOT 5 rnepeMeH G101,

3. 3aKycKHM CTUMYJMPYIOT anmeTHT W MOJAAlOTCH B Ha-
yane ebl.

4. Cymsl MOTYT OBITH TYCTBIMH MJIH JKHAKHMH.

5. Cynbl 0GBIYHO TIOAAIOTCS TOPAYUMH, HO MOTYT TOJIa-
BaTbCA XOIO/HBIMH,

6. I'octu 06BI4HO BBIOMPAIOT CHAYAla OCHOBHBIE 6110/14.

7. MecepT moaaercs B KoHue obena nepea kode.

8. Kode MoxeT momaBaTscs ¢ KOHPETAMH HIN IMHPOXK-
HBIMH.

& TEXT 2
TYPES OF MENUS

Most menus consist of courses, or parts of the dinner, which
are served in a certain order. First small, light dishes (appetizers)
are served, then the main part of the meal is served and at the end
of a meal a dessert is served.
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There are four basic types of menus:
* ala carte menu — a menu having individual dishes listed
with separate prices
« table d’hote menu — a menu offering a complete meal at a
fixed price
« carte du jour — menu having dishes that are served on this
day only.
* cycle menu — menu having different dishes every day

A la carte menu

A la carte means dishes “according to the card”. This menu
allows the customer to choose the number and type of dishes.
This menu has a list of all the dishes, arranged in courses and each
dish has its price. The dishes are “cooked to order”, so the guests
must wait a little until the dish is ready, and then the dish is served
to the guests.

Table d’hote menu

Table d’hote means “host’s table”. It usually offers a limited
choice of dishes. Three or four dishes are offered in each course
and the guest pays a fixed price for the whole meal.

In “business lunch”, for example, there are only three or four
dishes in each course and the guest pays a fixed price for the
whole meal.

Carte du jour
Carte du jour means “card of the day”. The dishes in this
menu are served on this day only.

Cycle menu

A cycle menu is a group of menus, which are repeated in a
certain cycle. Cycle menus are usually used in hospitals, on airlines
and in works canteens. The dishes in the main course are new
every day.
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LL) cnosaPb

menu [ 'menju:] memio (What's on the menu? Yro s meiio?)
most ["moust] 6onsumneTso

to consist of [Kansist av] cocrosTs 3

certain ["sa:tn | onpeaenenuelii

cooked to order [ '2:da] rotorstes no 3akasy

light [lart] merxumii

ala carte menu ["ala’ka:t] menio a g kapr

host [houst] xo3s81H

table d’hote menu [tabl’ dout] Menio TabiboT

carte du jour menu [ka:t du’3u:r] menio Ha nannsrii nenn
cycle menu [ 'saikl] unkmueckoe menio

works 3asoj, pabprka

canteen [kan’ti:n] cronosas Ha 3aBoje, B LIKOJIE, MHCTHTYTE
card KapTouka

to arrange |2 reindy] pacnonarars

to mean [mi:n] 3HaunTh, 03HAYATS

according to [2"ko:din] cornacto

choice [ "tfo1s] BEIGOp

to allow [2'lau] no3sonars, paspeuars

limited or pannyeHHbIT

each [i:tf] kax st

fixed d1kcHpoBanHsbIii

whole [ houl] Becn, uemnsrii

I5° 3umanne 10.3. Omesenvme na 8ONPOCHL.
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1. What are the five courses most commonly found on a mod-

ern menu?
. Why are hors-d’oeuvres usually small?
. What are the main course dishes?
. What is the French name for a thin soup?
. What is the French name for a thick soup?

~N NV AW

. What can be served for dessert?

. Which course on a menu do guests usually choose first?
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8. What is a la carte menu?

0. What is a table d"hote menu?
10. What does carte du jour mean in English?
11. Where is cycle menu usually used?

U 3apammE 10.4. ITepesedume na anzmuickui.

1. BONBIIMHCTBO MEHIO COCTOMT M3 011101, KOTOpPBIE
MoJaaloTCs B OMNPCACICHHOM TTOPAKE.
. CHauana nojalorcs Jierkue 0J11o/1a, 3aTeEM OCHOBHBIE
6moaa, 1 B KoHUe obea rnmojaercs JecepT.
. bmoa B MeHI0 a-1s KapT roToBsTCs 10 3aKasy.
4. Menio Tababa0T 0OBIMHO NpEATaraeT orpaHHYEHHBIH
BeIOOp OImoz.
5. Bimojta B MeHIO carte du jour moaaoTcs TOJIBKO B 9TOT
JICHb.
6. LIukauyeckoe MeHIO 00BIYHO HCIONL3YeTCs B GONBHU-
11aX, Ha aBHAJTMHHUAX M B CTOJIOBBIX HA 3aBOJAX.

2

L

| NPUMEPHOE MEHIO
] NEPBOKNACCHOIO PECTOPAHA

STARTERS
3AKYCKH
amep. starter = appetizer = snack = hors-d’oeuvre [5: da:vr] 3akycka
Fish Snacks
cod liver reveHs Tpecku
crabs kpaOb!

fish assorted ( fish assorts) puiOHOE accopTH

herring and vegetables ceneika ¢ OBOLIAMHU

sturgeon in aspic[ @spik] (sturgeon in jelly) sanusnas ocerpuna
lobsters omapsl

pike-perch cynax
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marinated herring MapuHoBannag cesieaka

oysters [ '215taz] ycTpHib!

pressed caviar natocHas MKpa (oceTpoBas)

red caviar [ 'kavia:] kpacnas nkpa (lococesas)

salmon ["s@man] cemra

sardines in oil [sa:"di:nz] capamisl B Macite

squids [ "skwidz] kamemapsr

stuffed pike apumposannas uyxa

a strip of fish (a piece of fish on a roll with fried onions) kycok peiObI ¢
KapeHbIM JTYyKOM Ha Gynouke

prawns [ pro:nz] kpeBeTku (KpymnHbie)

shrimp [[Timp] kpeBeTKH (KpyTHEIe)

COLD MEAT SNACKS
MACHBIE XOJNIOAHbIE 3AKYCKH

boiled tongue oTBapnoii s361K

cold boiled pork Gyxennna

frankfurter [ “freenkfata] cocucka

hamburger ["h@&mba:ga] rambyprep, pybienstii 6Gudirekc,
6yrepbpon ¢ koTeToil

cheeseburger [ {fi:zba:ga] un3dyprep, 6yrepGpoa ¢ coipom

hot dog Gytouka ¢ ropsaueit COCHCKOI H KeTUyIoM

jellied tongue 32/ TMBHOI A3BIK

liver paté [ paeter] neuenounsii mamrer

meat-jelly and horse-radish sauce MscHOii cTyieHb ¢ XpeHoM

sausage [“sosid3] konbaca

COLD POULTRY SNACKS [ poultri]
XOJIOAHBIE 3AKYCKU U3 NTULbI

cold roast chicken xonmoanas skapenas kypuua
cold roast goose [gu:s] XomOAHBII KapeHbil rych
cold roast duck xonosauas xapenas yrka
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SALADS
CANATHI

cole slaw ["koulslo:] avep. canat w3 mmixosaunoii Genoit kanycTsr ¢
Maione3om

crab salad canart u3 kpabos

French fries qyep. xkapenstii kaprodenb-conomka

green vegetable salad canar w3 cBexux oBoLeit

new potatoes salad canat u3 Monooro kaprodens

onion rings axiep. JKapeHble KOJIEUKH PEmyaToro JIyka

Russian salad (vinaigrette) sunerper

vegetable salad dressed with sour cream or mayonnaise oBonHoit canar,
3arpaBlIeHHbIH CMETAHOH HITH MaloHe30M

tomato and cucumber salad canat u3 HOMHAOPOB H OTYPLOB
fish salad priGusii canat

SOUPS

CYNbl

chicken broth [braf)] kypuisiii 6yanon

chicken cream soup nporteprsiil KypHHEIi cyn
chicken noodle soup kypupIii CyII ¢ Ao
clear soup with croutons 6y1b01 ¢ rpeHKaMu
milk soup Monoussii cyn

mushroom soup rputHoi cyn

onion SOUP TyKOBBII CyTI

pea-soup ropoxoBbli cyr

puree soup | pjuarei] cyn-miope

thick soup (potage) [po”ta:3] rycroii cyn

thin soup (consommé) [kon’somer| suyaxuii cyn
vegetable cream soup npoTepThIil cyn 13 OBOIIEH
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MAIN COURSE
BTOPBIE BJIOAA
FISH DISHES

PbIBHBIE BNIOAA

boiled pike-perch oTBapoii cynak

fried clams xapeHsie MOPCKHE MOJITIOCKH (paKyILKH)
fried cod, pike-perch, bream xkapeusie Tpecka, cyaax, jei
fried scallops [ "skolaps] xkapenbie Mopckie rpebernku

fried sea bass [baes] in white sauce sapenbiii Mopckoit 0kyHb B 6e1om
coyce

sturgeon in aspic 3a7MBHas OCETPHHA

MEAT DISHES

MACHBLIE BNIIOAA

beefsteak (steak) [sterk] Gudprexc

boiled tongue and green peas OTBAPHOI A3bIK C 3eJIEHLIM FOPOLIKOM

burger [ "ba:ga] koTneTa n3 MonoToro maca

chicken julienne [ d3u:li’en] xionven u3 nruusl (cyn ¢ menko
HAPEe3aHHBIMH OBOLIAMH H MSICOM)

chop [tfop] orGuBHas koTeTa

croquette [kro'ket] xpokersi (peiOHBIE MIIH MsACHBIE KOTJIETKH C
OBOILIAMH B cOyce)

entrecote [ontre’ kout] anTpexor (Kapkoe Ha peGpbiilke)

escalope ["eskalop] sckasnon (Tonkas niacTuHa ’KapeHOro Msca)

grilled meat )xapenoe Ha rpuie Maco

kidneys in sauce nouxu B coyce

liver in sour cream sauce reyeHb B CMETAHHOM coyce

mutton chop [matn] Gapanss oT6usHas

pork chop cBunas oToMBHAS

pot stewed [stjud] meat Tyireroe Msico B ropiouke

roast (broiled) meat :xapenoe msco

roast beef and vegetables ’kapkoe W3 roBsIHMHBI C OBOILAMH
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roast beef sxapenas rossuuna, poctondg

roast veal and vegetables apenas TejiATHHA C OBOLLAMH

rump steak with mashed potato | rampsteik] pomuurexe ¢ kapro-
(hesTbHBIM MIOpE

veal chop Tertsubsg oTOHBHASA

veal fillet [ “filit] Tenause (e

POULTRY
NTUUA

roast chicken xapeHslii LIBITTIEHOK

roast duck and apples xapenas yTxa ¢ a610KaMu

roast goose and sauerkraut )xapeHsiii rych ¢ KHCITOH KarmycToi
roast turkey with potatoes skapenas uijeiixa ¢ kaprodenem

DESSERT
RECEPT

vanilla ice cream [va ' nila] BanmnsHOE MOpOXeHOE
pistachio ice cream [p1s’ta:fiou] pucramkoBoe MopoxeHoe
nut opex

BEVERAGES
HANUTKU
SOFT DRINKS Ge3ankoro/ibHbie HAMHTKH

beverage [ "bevarids] nanmuTox

fea yaii

coffee xode

hot chocolate (cocoa) [ koukou] xaxao

mineral water MHHepabLHas BOJA ol

Soda drinks: Coca Cola, Pepsi, Sprite, Fanta, Seven Up
beer ['bra] nuso
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STRONG DRINKS cnupThibie HANHTKH

brandy 6perm

cognac [ "kounjaek] koubsk
vodka Bonka

whisky BHckH

wine BHHO

= 3anauue 10.5. IHepesedume na aneautickuti s3uix

Menlo nepgoxaacclio2o pecmopard.

MEHIO

Xosoanble 611012 W 3AKYCKH
Berunna
Yepuas uxpa
Kpacnas nkpa
Kanbmapst
KpeseTkn
OceTpuna 3anuBHas
Ceneaka ¢ oBomamu
PribHOe accoptu
Canart u3 KpaboB
Cajiat U3 oBolLIeH
Canar U3 CBEXHX OIYPLOB U MOMUIOPOB
CapauHel B Maclie
Cemra
Cynak 3aJ1HBHOI
@apmupoBaHHas mykKa
Caip pokdop

Ilopsiume 3akycku

Kpabe1 B coyce
[Toukn B coyce
Priba B TomMaTHOM coyce




AHrMACKNMA A3bIK B chepe 06cnyKUBAHUA

Cynbt

BynboH ¢ situom (bouillon [bu:’jon])
Bynbon ¢ rpeHkamMu

Bopm

Kypunsiit cyn ¢ namnei
Cyn-mope 13 Kyp

Cyn-mope U3 oBolueH

Bropsie ropsuue Giroaa

Budmrexc

Bugurekc ¢ 1ykom U sitlioM
Wnpeiika xapeHas

Kotnersl 6apaHbu OTOMBHBIE
KoTyieTsl cBUHBIE OTOMBHBIC
Kornersl Tensusy oTOMBHEIE
OceTpuHa TpUib

PoMiteke ¢ kapTodenbHbIM Mope
CBHHMHA XapeHas ¢ KapTodeneM
Tenstuna xxapeHas ¢ KkaprodeaeMm

Biaojia M3 nTHILI

Kypsb! oTBapHBIe 1O COYCOM
Kypuna xapenas

Wnneiika xapeHas

I'ycb kapeHsblit ¢ Kanycroi
Yr1Ka ¢ a6nokamu

Baroaa w3 oBomei H sML

SuuHnna ¢ BeTYHHOM
OmiIeT ¢ BETYHHOH H CHIpOM
BnuHuynkK ¢ MacoMm
LiBeTHas kanycra

3esieHBIH TOpOIIEK

Caankue 01012

[Tynunar

MopoxkeHoe ¢ opexamMH
MopoxkeHoe BaHHIBLHOE
MoposkeHoe ppyKTOoBOE
MoposkeHoe (pucraimkoBoe

I'opsiune HAMUTKH

Yaii ¢ TMMOHOM
Kode uephbrii
Kode co cimBkamu
Kaxkao

XoJ10/iHble HAIINTKH

MunepansHas Boja
ITuso

Koxa-Kona

ITencu

DpyKTOBBIE COKH

AJIKOT0JibHBIE HAIIMTKH

bBpenau
Konbsik
Bonxa
Bucku
Buno

Konaurepekue n3aenus

[TuposkHbie
Kekc
ITeuense
lokonan
Kongernt
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POpyKTHI
Sbnokn
ANenbCHHBI
Banaunmn
Kusn
Bunorpan
Xned

Benwrit xne6
UYepHnblit x1e6
Bynoukn

=" 3,41 uue 10.6. Ilpouumainme u nepesedume na
PYCCKULL A3bIK.

1. Taking food orders

Mary, the waitress, asked the guests at table ten if she could
take their food order.

Mary: May I take your food order now?

Mary informed the guests about the specialties on the menu
for that week.

Mary: The fresh oysters and salmon are our specialties this
week.

Mary wrote down the details of the order on the food order
form.

Lady Guest: The oysters to start and salmon to follow, please.
Mary: Yes, madam.

A guest ordered the fillet steak, so Mary asked how he
wanted his steak cooked.

193
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Mary: How would you like your steak, sir? Well done, medium
or rare?
Man Guest: Medium, please.

Mary had to describe the dish on the menu for another
guest.

Man Guest: Tell me, please, is artichoke a vegetable?
Mary: Yes, sir. It’s served stewed with different sauces.

When another guest asked Mary for something that was
no longer available Mary apologized and recommended an
alternative that was equally light.

Man Guest: I'll have the asparagus as a starter.

Mary: I'm very sorry, sir, but we’ve run out of asparagus.
Would you like to try the cucumber mousse instead? It’s light and
very tasty

Man Guest: All right, that sounds good.

Mary asked if anyone wanted an extra order of vegetables
or salad.

Mary: Would anyone like to order extra vegetables or salad
with the main course?

When all the guests have placed their orders Mary repeated
the whole order back to them.

Mary: May I repeat your order? That’s two cucumber mousse,
one oysters, and one mussel salad.

Then Mary asked the guests for confirmation the the order
was correct.

Mary: Is that correct?
Man Guest: Yes that’s right.

Mary then told the guests that she will be back soon with
their meal.

Mary: Thank you. I'll be back soon with your meal.

7. 3ak. 767

— R ———
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The following expressions can also be used:

e Are you ready to order now? = Would you like to order
now?

e We have two specialties this week. = The specialties
for this week are ... and ... .

e How would you like your steak done? = How do you
want your steak cooked?

e I'm sorry, sir, but there’s no more asparagus. = I'm
afraid we are out of asparagus, sir.

e | would recommend a cucumber mousse instead. =
You may like to try a cucumber mousse instead.

e Would you like extra vegetables or salad?

DIALOGUE

Waiter: Are you ready to order now, madam?

Lady Guest: Yes, I am. What are your specialties today?

Waiter: We have some fresh asparagus this week. Are you
having a starter, madam?

Lady Guest: Yes, I'd like the asparagus to begin with.

Waiter: What would you like for the main course?

Lady Guest: I'll have the steak, please.

Waiter: How would you like your steak done?

Lady Guest: Well done, please. What is the main ingredient in
tomato soup, please?

Waiter: Tomatoes, madam, and some other vegetables.

Lady Guest: Could I have an extra order of tomato soup with
my main course?

Waiter: Yes, of course, madam. I'll repeat the order: aspara-
gus to start, steak well done, and an extra order of tomato soup. Is
that right?

Lady Guest: Yes, that’s correct.

s e o
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LN 3aaaume 10.7. IIpouumatime u nepesedume na
PYCCKuil a3vik.

1. Clearing the tables after courses

The guests at table ten had finished their main course. Mary
asked if she could clear the table.

Mary: Excuse me, may I clear the table?

Mary put an empty tray on a tray stand. From the guest’s
right she first moved the cutlery to the left of his dinner plate.

Mary: Excuse me.

Then Mary picked up the plate with her right hand and
transferred it to her left hand. She gripped the cutlery firmly
under her left thumb. Next, Mary picked up the side plate and
any unused cutlery. She took all these items to the tray on the
tray stand. She then cleared the empty wineglasses from the
place settings. Mary left the water glasses and any filled wine-
glasses on the table. She scraped food left on the plates onto
one plate before stacking up the dishes on her tray. When the
tray was full she took it to the clearing station. She brought
an empty tray back to continue with the clearing. Finally she
removed the bread basket, butter dish and the salt and pep-
per shakers from the centre of the table.

Mary: Excuse me, please.
Mary gave the dessert menu to the guests.
Mary: This is our desert menu.

Mary left the table to give the guests some time to study the
menu.

Mary: I'll be back shortly to take your orders.
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U= 34714uuE 10.8. Ilpouumaiime u nepegedume na
PYCCKULl A3bIK.

1. Serving dessert

Mary asked the guests at table fourteen if they were ready
to order dessert.

Mary: May I take your dessert order now?

She wrote down the orders for the dessert and coffee on
the dessert order form.

Guest: Just an Espresso for me.
Guest: Chocolate mousse, please.

Mary suggests the house specialty for one of the guests.

Mary: What about you, madam? Our homemade ice-cream is
very good.
Guest: Ok, I'll try the pistychio ice-cream.

After Mary had taken the whole order she gave one copy
to the cold kitchen. As soon as the desserts were ready she put
them on a tray and took them immediately to the table so that
ice cream orders did not melt. She served the desserts in a
usual order.

Mary: The pistachio ice-cream for you, madam.
And then Mary went to the pantry to prepare hot beverages.
Mary: Enjoy your desserts. I'll be back with the coffee.

The following expressions can also be used:

e Are you ready to order dessert now?

e | recommend our homemade ice-creams. = Would
you like to try our homemade ice-creams?

e Your light cheese sorbet, madam.

e —
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2. Making coffee

The coffee machine and other equipment for making hot
drinks are kept in the pantry. At “Shay Max” this machine makes
different kinds of coffee. To make two cups of Cappuccino Mary
first filled the filter with ground coffee. Then she attached the
filter to the machine and put cups under the two spouts of the
filter. She pressed the button for two cups of strong coffee. The
machine dispensed coffee into the cups. She then put the jug
containing cold milk under the nozzle. She let the steam froth up
the milk. She poured the milk and froth into the cups and sprin-
kled on some powdered chocolate. To make one cup of Espresso
Mary used a single spout filter and a demitasse. She attached
the filter to the machine and pressed the correct button. She placed
all the cups on the right side saucers with teaspoons.

L) cnoeaPb

spout [Spaut] ropIBIIIKO. HOCHK COCYIa
froth TIEHA, TIEHHTLCA

demitasse MmaneHbkas Jaka (MoNMopLmuM)
sorbet [ so:ber] ¢pyxToBoe Moposketoe

DIALOGUE

Mary: Would you like any desserts?

Lady Guest: Yes, I'd like apple tart, please.

Mary: Certainly, madam. What about you, sir?

Man Guest: Just coffee for me.

Mary: What sort of coffee would you like, sir?

Man Guest: An Espresso, please.

Mary: Would you like to try our fruit tart, sir? We have our
house specialties.

Man Guest: No dessert for me, thank you. I've eaten too
much.

R —
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Mary: Any coffee for you, madam?
Lady Guest: Yes, I'll have Cappuccino.

05" 3a0auuE 10.9. Ipouumaiime u nepesedume na
PYCCKULL A3bIK.

Making Tea. Serving beverages after meals

To make a cup of tea Mary first warmed the teapot. Then
she put a teabag into the warm teapot and filled the pot three
quarters full with boiling water. Mary put the prepared cof-
fee, the teapot and an empty cup and saucer on a tray. She
also put a sugar bowl and a milk jug on the tray. The sugar
bowl contained sachets of different kinds of sugar. Mary car-
ried the beverage tray in a waist carry position to the tray
stand. First, she placed the milk jug and sugar bowl in the
centre of the table.

Mary: Excuse me, please.

Then she set the empty cup and saucer down in front of the
first guest and filled the cup three quarters full of tea.

Mary: Tea for you, madam.

She left the teapot on the table to the right of the guest. She
served the next two guests their Cappuccinos.

Mary: Your Cappuccino, madam.

She gave a cup of Espresso to another guest.

Mary: Espresso, sir.

Mary asked if anyone wanted an after dinner drink.
Mary: Would you like any liqueurs or brandy?

A guest ordered a cognac.

Guest: Yes, a cognac, V.S.0.P,, please.

T T T Ry ——
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And another wanted a liqueur.
Guest: A Baileys, please.
Mary took the order to the bar.
Mary: Order for table ten.

The bartender poured some cognac into a brandy glass.
He filled the liqueur glass with Bayleys. Mary carried the
drinks to the table on a small service plate. She served the
guests their drinks.

Mary: Cognac, sir.
She checked if the guests needed anything else.

Mary: Is there anything else I can get you?
Guest: No, thank you very much.

Then she left to continue her work at another table.

L) cnosAPb

sachet ['s@[e1] nakernx

The following expressions can also be used:

e Could | get you another cup of coffee? = Would you
like another cup of coffee?

e Could | get you an after dinner drink? = Would you like
an after dinner drink?

e Could | get you some water? = Would you like some
water?

e Could | get you a liqueur? = Would you like liqueur?

e Could | get you a glass of wine? = Would you like a
glass of wine?

e Could | get you anything else? = Would you like any-
thing else?
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At the Bar. Cocktails.
Glassware. Taking a beverage order

@TEXTI

AT THE BAR

If you want to have a drink you can order a cocktail or a glass
of beer at the bar. You can also order rum, wine, liqueurs, whisky
and vodka. They also serve cooling beverages, juices, fruit cock-
tails, ice cream, pastry, sweets, chocolates, cigarettes and fruit. A
bar is the place where you can have a cup of coffee with a sand-
wich or a cold snack.

The barman is standing behind the bar counter. He serves his
customers who sit at the counter on high stools in front of him.
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They drink cocktails and coffee. Visitors can also sit in comfortable
armchairs at the tables. They drink cocktails, fruit juices, soda and
beer. Some visitors drink coffee with sandwiches and eat ice
cream.

Barmen make cocktails to order. They make aperitifs, diges-
tives and original cocktails. Aperitif cocktails are served before
the meal. They are: “Manhattan™ with a cherry on the bottom, and
“Martini” with an olive on the bottom. These cocktails improve
the appetite. They are rather strong and are made with gin, vodka.
whisky and rum. Some of them are made with vermouth, sherry
or port.

The digestives are served after the meal. They help to digest
food.

The original cocktails can be layered. They have several layers
of spirits of different colour.

There are a lot of recipes of dessert cocktails. They are called
bowls, cobblers, fizzes, and sour. They are long drinks and people
drink these cocktails using straws. When you drink through
a straw it’s called a long drink, when you drink at a gulp —
a shot drink. Cobblers are made with ice and are decorated with
fruits: lemons, oranges and berries. Fizzes are made with spar-
kling wine (for example, champagne) or sodas. Highballs and
Bourbons are served in high glasses. They are a mixture of two
ingredients: strong drinks, such as whiskey or vodka, and some
soda with ice. “Sour” cocktails have much lemon juice in them.

Come to the grill-bar where you can taste kebabs or shashliks
(pieces of mutton roasted on a spit), grilled sausages, grilled fish.
grilled chicken, beefsteaks. There you can also have coffee and
beverages.

In Beer bars they sell bottled and draught beer, mineral and
fruit water. They usually have no strong drinks on sale. You can
order beer of any kind you like. It may be bitter or lager beer.
For a snack you can take potato chips, biscuits, salted nuts.
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olives, shrimps, cheese and fish snacks of smoked, dried and
salted fish. You can also have sandwiches, cold and hot snacks
in the Beer bar.

You can find Express-Bars in the shopping centers, hotels and
at the railway stations. Their aim is to serve the customers as
quick as possible. They serve coffee and tea, sandwiches, baked
items, pastry and milk products.

In the evening you can go to a disco-bar. The halls in disco-
bars are specially decorated and have special devices producing
light effects. People come to these bars to dance, to listen to the
music, to see the performance and to have a good time. Disco-
bars usually have the menu with snacks, sandwiches, cooling and
mixed drinks. For dessert the guests can have ice cream and fresh
fruit.

L) cnoBAPb

behind [br" haind] 3a, mozamm

behind the counter 3a croiikoii

aperitif cocktails [2"peritif] kokTeitnmu-anepuTHBEL

Manhattan [maen het(a)n] Manxarran

Martini [ma:"ti:ni] MapTHHH (KOKTEIUTb 13 JDKHHA, BEPMYTA W TOPLKOI
HACTOITKH)

appetite [ "@prtait] annerur

digestive cocktails [d1’ dsestiv] koxTeilnu-mmKecTHBBI (JULKECTHB —
CPE/CTBO, CrocoOCTBYIONIEe MUIIEBAPEHHIO WIIH YIIydlIaloliee
nepeBapuBaHHE ITHIIH)

original cocktails opurnHanbHBIE KOKTEIH

layer cocktails [ "le1a] cioncrsie koxTeitnu

bowl ["boul] 6oy, cnaboasnkoroabHbI HAMUTOK CO CBEKUMH (PPYKTAMH
(BHILIHA, KTYOHHKA)

cobbler [ "kobla] koGep, namirox 13 BHHa, pOMa HITH BUCKH C CaXapoM,
MSATOH, TMMOHOM WJTH ATIETBCHHOM H JIBIOM

fizz [f1z] w3, necepTHLIIT KOKTEIUIb € Fa3MPOBAHHBIMM HAITMTKAMH

(LIaMITAHCKMM, KOKa-KOJOH HT.11.)
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sparkling wine rasuposanHoe (LHny4ee) BAHO
highball Brcky ¢ conoBoii 1 b1OM

Bourbon ["buaban] amep. 6ypGon (copr Buckm)

soda ["souda] rasuposannas Bosa

sherry xepec

port nopTBeiH (Kperienoe KpacHoe MopTYIranTbCkoe BUHO)
sour [’saua] KOKTei/Ib C THMOHHBIM COKOM

straw [stro:] comommnka

long drink muTs, HEe TOpONACH (Yepe3 COMOMHHKY)

a shot HAMUTOK, BEIMUBAEMBII OHHUM ITIOTKOM (3a110M)
at a gulp [galp] 3asmom

draught beer [dra:ft] Goukosoe nuso

bitter(s) ropsKoe n1uBo

lager beer [ "la:ga] nerkoe, cBetsioe nuBo

aim ["erm| uens

as quick as possible kax MoxHo 6picTpee

device [d1"vais] npubop, npucnoconenne

light effect [1"fekt] ceroBoit adpdex

3ananue 11.1. Omeemovme na sonpoce.

What is a bar for?

What is served at the bar?

Who serves the customers at the bar?
Where do the customers sit at the bar?
What is a “long drink™?

What are cocktails made of?

What is served in grill-bars?

What is served in Beer bars?

What do people do in disco-bars?

30 GO N A B LR
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& TEXT 2

HOW TO DECORATE COCKTAILS?

Most often cocktails are decorated with some kind of fruit or
cocktail sticks. Cocktail sticks can be wooden or plastic. Cocktail
sticks are used to spear slices of fruit or cherries. Straws are used
with highballs.

The traditional cocktail garnishes are red Maraschino cherries.
These are used in just about any kind of cocktail, and are now also
available in green, yellow and blue. In addition to this, slices of
fruit, strips of orange or lemon peel, mint twigs, etc. can also be
used.

One often used method of decorating cocktails is frosting. Frost-
ing leaves sugar, salt, cocoa, or any other fine powder, on the rim
of the glass. There are several ways to frost glasses, and one of
the most frequently used of them is this: Rub the rim of the glass
with a slice of orange or lemon, then put the rim in sugar or salt (or
any other powder). Other methods use egg white or other sub-
stances for gluing the powder to the glass. For a more colourful
frosting, use small drops of food colouring in the powder. For some
cocktails, such as the Margarita, frosting is a standard decoration.
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CNOBAPb

highball avep. Bucku ¢ conoBoii i jb10M
frosting riasupoBanme, razsHposKa

rim o600k

to rub (mo)repets

gluing npukensanne

powder nopoiox

lemon peel koxkypa muMoHa

mint twigs BETOUKH MATEI

to spear ["Sp1a] HAKABIBATE, IPOTHIKATE
garnish ykpaienue

Maraschino cherries ["'maraskinou] «npsnas» Bumns
egg white suunbIi Gemok

food colouring mimesoii kpacurens

= 3A0AHUE 11.2. IIpouumaiime duanozu, 3axkpoiime
npagyro wacme ouano2a (na pycckom asvike) u nepeeedume
Ae6Yi0 wacms ¢ QU2AUNCKO20 1ta pYyccKuil A3eIK. 3amem
3akpotime negyio wacme ouano2a (na an2autickom azsike)
U nepegeoume npagylo 4acms ¢ pyccko2o Ha aniuickuti A3six.

DIALOGUES
At the bar B 6ape

— Good evening! I'm at — HoOpetii Beuep! S k Ba-
your service. What can I do for mmM ycnyram. Uto s Mory
you? caenats a8 Bac?
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— I'd like to have a drink
before the meal. Can I have
some aperitif cocktail? What
would you recommend?

— I'd recommend Martini.
— Then one Martini, please.

— Very good, sir! I'll serve
you in a moment. Here is your
Martini.

— Here is the money. Keep
the change.

— Thank you very much.
Come again to our bar, please.

— 51 6B XOTEN BBIMUTHL
nepes enoi. MokHO Kakoii-
HUOYAb KOKTeilnb-anepu-
TiB? YTo OB BHI PEKOMCH-
Jnosanu?

— 51 OBl pekoMeHI0Bal
MapTunu.

— Toraa onmn Maptunu,
noKaJayHnera.

— Xopoio, cap. A Bac
osicTpo 0bOcnyxky. Bor Bam
MapTunu.

— Bot aenbru. Caaumn He
HaJ10.

— bBonsmoe cnacubo.
[Tpuxoaure onaTk B Hau Hap.

— Good evening! What
would you like?

— I'd like a cup of coffee
and some pastry.

— We've got a big choice
of fancy-cakes, tarts and pies.

— What drinks would you
recommend for coffee?

— For coffee we serve co-
gnacs and liqueurs.

— Then, coffee with liqueur
and an apple pie, please.

— Very good, here is your
coffee and an apple pie!
— Thank you!

— J1o6psrii Beuep! Uro 6w
Bbl XoTenu?

— 51 OBl XOTeJ YalICyuKy
Kode 1 Kakoe-HHOY,Tb MHPOKHOE.

— Y Hac boIb110i BEIOOP IH-
POKHBIX, TOPTOB 1 ITMPOKKOB.

— Kakoii HarMToK BBl OBl
pPEKOMEHA0BAIH K Kode?

— K kode MbI to1aem xo-
HBSAKH U JIUKEPBI.

— Toraa kode ¢ mKe-pom
U a0OYHEBINA MUPOT, MOXKa-
ayiicTa.

— QOueHp XOpoUO, BOT
ko(de 1 s6mounkIil nupor!

— Cnacubo.
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— Good evening! What
would you like?

— We’d like to have some
aperitif cocktails and snacks.

— We have sandwiches
with salmon and hard-smoked
sausage, cheeseburgers, blini
with caviar and grilled chicken.

— What cocktails and wine
would you recommend?

— We have cocktails Martini
and Cinzano, cognac, cham-
pagne, port, Madeira.

— We’d like two sand-
wiches with caviar, three sand-
wiches with salmon, a bottle of
champagne, two Martini and
Coca Cola, please!

— Here are your sand-
wiches and Coca Cola, please.
Here is your champagne and
cocktails. Bon appétit!

— JloOpsrii Beuep! YTto
Ob1 BB X0TCHAH?

— Mpu1 OB XOTEN KaKHe-
HUOY/Ib KOKTEHJIM-allepHTH-
BBl U 3aKYCHTb.

— V nac ects byTepbpo-
JBl C CEMTO# M CHIPOKOIN-
4yeHo# konbacoii, yn3dypre-
pbl, OIMHBI ¢ HKPOI W 1IBITI-
JIATA TPUTIL.

— Kakue kokreinmn u
BHHA BBl ObI peKOMeH10BAIN?

— ¥ Hac ecTh KOKTEHIN
MAPTHHU M YHH3aHO, KOHBSK,
[IaMIaHCKOEe, MOPTBEIiH,
Majiepa.

— MmB1 OBl XOTenu JBa
Oyrepbpona ¢ Mkpoid, Tpu Oy-
Tepbposa ¢ ceMroii, OyTBUI-
Ky IIaMIAHCKOro, JBa Map-
THHM M KOKa-KOJy, MokKa-
nyicra.

— Bot Bamu 6yTepbpo-
Il M KOKa-koaa. Bort wam-
naHckoe U kokreinu. [lpu-
ATHOTO arnmerural

, I
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©ee

— What can you recom-
mend for a drink? It’s very hot
today!

— We have a lot of drinks:
lemonade, soda, apple, apricot
and peach juices, lemon and
cranberry beverages, iced tea
and coffee. Besides, we've got
fresh fruit today: grapes, apri-
cots and peaches.

— Bring us iced tea, apricot
and peach juices, please!

— Kakoii HanmuToK Bl OBI
HaM nopekomenjoBanu? Ce-
ro/IHA OYeHb KapKo!

— ¥V H4ac MHOTO HATTNTKOB:
JUMOHaA, conoBas, A6J104-
HbIH, a0pUKOCOBBII U nep-
CHUKOBBIH COKH, JMMOHHBIH H
KJIIOKBEHHBIN HAMMUTKH, Yai 1
kodge co npaom. Kpome toro,
y HAC CErojiHs €CTh CBEKHE
(pyKTHI: BUHOTpaj, abpuko-
Chl W TIEPCHKH.

— Ilpunecurte HaM, noxa-
ayicTa, Yaili co nbaoMm, ab-
PPHKOCOBBIIA 1 TMEPCHKOBBII COKH.

I 3, amuE 11.3. Ilepesedume na anznutickuil A3vIK U
oatime 803MOJICIbIC OMBEMBL 1A 6ONPOCHL.

NN B LR

noroay?

. Kaxoii aneputuB BBl OB peKOMEHIA0BAIH MHE? — ...

. Yro 661 Bel XoTEMM BHIMUTE? — ...

. Kakue 3akycku ecTh cerogHs B MeHio? — ...

. Bel Moxkere 0bciykuth Hac 6wicTpo? — ...

. Hro MOXHO 3aKa3aTh B KOKTeisb Gape? — ...

. Hro MOXkHO 3aKka3aTh B rpuib Oape? — ...

. Kakue HanuMTKH ToCcTH 3aKa3bIBAIOT B KapPKYIO

8. Kro obcnyxkusaer nocerureneit B 6ape? — ...
9. Kro obcnyxkuBaer noceruterneit B pectopane? —
10. Yro s Mory 3aka3aTh Ha Jgecept? — ...
11. Yro nomaercs ¢ kode? — ...
12. Kakue KOKTEHIN MOCETHTENIH MBIOT Yepe3 CONOMHH-

Ky? — ...
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& TEXT3
TYPES OF COCKTAILS

1. Pre-dinner cocktails or aperitifs are usually served before
eating. They stimulate the appetite. They are made with strong
and clear spirits, such as whisky, gin or brandy. They have high
alcohol content. They have no more than three ingredients and
are not mixed with juice or cream.

2. Creamy cocktails are usually served after a meal as a des-
sert. They are made with ice cream, milk, sweet liqueurs, fruit,
chocolate and coco-nut sprinkles. They can be made layered.

3. Long cocktails are usually served in a long glass with a
straw. They are not as strong as other cocktails. They consist
mainly of ice with a little spirit, fruit juice and sodas.

4. Sour cocktails are a combination of spirits and liqueurs with
lemon juice and sugar syrup. They are good in hot weather be-
cause they are served with ice.

5. Shot cocktails are served in small glasses. They can be sipped
or “shot”,

6. Non-alcoholic cocktails are made of fruit juices and soda.
They are served in large cocktail glasses with a straw. They can
be decorated with fruit slices.

L1 cnogaPb

pre-dinner 1006eneHHbII

clear ["klia] npospaunstit

spirit ["spirit] ankorons

content ["kontent] conepxanue

ingredients [In"gri:djents] mHrpeamMenTsl, COCTABHBIE YACTH
coco-nut [ koukanut ] kokocoBslii opex

sprinkle [“sprinkl] 30. kxpouka

long cocktails xoxTeiln, KOTOPLIE NBIOT MEUIEHHO

syrup [ “sirap] cupon
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shot cocktails [ [ot] KoKTeiimi, KOTOpPBIE MBIOT OIHHM ITIOTKOM
to sip [SIp] IITh MAIEeHBKUMH FIIOTKAMIL, OTATHBATD
non-alcoholic [ nonzlka holik| Gesankoronbusiii
whisky [ “wiski]

vermouth [ "va:ma0] sepmyT

champagne [[2em"pem ] mamnaickoe

liqueur [11"kjua] mxep

gin [d3in] oxun

brandy ["braendi] konbsx, Openan

cognac [ 'kounjak] konbax

olive [‘oliv] onmska, Macmsa

U5 3x0ammE 11.4. Omsemvme na 60NPOCHL:

1. When are pre-dinner cocktails or aperitifs usually served?
2. What are pre-dinner cocktails made with?
3. When are creamy cocktails usually served? What are they

made with?
4. How are long cocktails served? What do they usually consist of?

5. What are sour cocktails made with?
6. How are shot cocktails served?
7. What are non-alcoholic cocktails made of? How are they

served?

GLASSWARE
CTEKNAHHAA NMOCYAA

Beer mug
The traditional beer container.
Typical Size: 16 oz. (480 ml)
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Beer pilsner
Long glass for beer with a round foot.
Typical Size: 16 oz. (450 ml)

Brandy snifter

The shape of this glass concentrates the odours
to the top of the glass when hands warm the
brandy.

Typical Size: 17.5 oz. (520 ml)

Champagne flute

This tulip shaped glass is designed to show the
bubbles of champagne.

Typical Size: 6 oz. (180 ml)

Cocktail glass (Martini glass)

This glass has a Y-shaped bowl with a long
stem. It is used for cocktails without ice. It is
also called Martini glass.

Typical Size: 4-12 oz. (120-360 ml)

Cordial glass
Small glasses with stem are used for serving
small portions of liquors after a meal.

Typical Size: 2 oz. (60 ml)
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Highball glass

This straight-sided glass is used to serve many
types of mixed drinks (for example Gin and Tonic,
Whiskey and soda).

Typical Size: 8-12 oz. (240-360 ml)

Collins glass

Collins glass has the shape of a highball glass, only
taller. It was originally used for Collins gin drinks,
and now is used for soft drinks, and exotic tropical
juices.

Typical Size: 14 oz. (400 ml)

Hurricane glass (Colada glass, exotic glass)
A tall glass used for exotic/tropical drinks.
Typical Size: 15 oz. (450 ml)

Coffee mug
The traditional mug used for hot coffee.
Typical Size: 12-16 oz. (360-480 ml)

Margarita glass
This cocktail glass has a broad rim for holding salt.

It is ideal for Margarita cocktails. It is also used for

fruit drinks.
Typical Size: 12 oz. (360 ml)
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Old-fashioned glass

A short glass for cocktails or liquor served with
ice.

Typical Size: 8-10 oz. (240-300 ml)

Punch bowl

A large bowl suitable for punches or large
mixes.

Typical Size: 1,5 gal. (5,6 1)

Red wine glass
A thin glass with a stem and a round bowl.
Typical Size: 8 oz. (240 ml)

Sherry glass
This glass is used for aperitifs, ports, and sherry.
Typical Size: 2 oz. (60 ml)

Shot glass

A small glass for vodka, whiskey and other
liquors.

Typical Size: 1.5 oz. (40 ml)
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Whiskey sour glass
This glass is a small version of a champagne flute.
Typical Size: 5 oz. (140 ml)

=1 |

White wine glass
A thin glass with a stem and oval bowl.
Typical Size: 12.5 oz. (375 ml)

COCKTAIL PECIPES
Pina Colada

2 oz light rum
3 oz pineapple juice
2 oz Coco Lopez coconut cream
ice
Mix in blender and pour into colada glass. Serve with cherry
and pineapple spear.

Mango Margarita

1/2 cup peeled sliced mango
1 1/4 oz tequila
1/2 oz cointreau
1/4 lime
In blender, squeeze juice of lime. Add mango and other
ingredients and blend. Combine with ice then serve with a lime
wedge or wheel.
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Manhattan

0.5 oz. Martini
Add lemon juice and put a cherry on the bottom.
1.5 oz. gin

I 0.5 oz. white dry Martini

Put an olive on the bottom.

‘ 2 oz. white or dark cocoa cream
2 oz. light cream (JmKep-kpem)

Shake, strain into highball glass.

| 1.5 oz. whiskey

Martini dry

Alexander
2 oz. liquor or liqueur

Collins
I\ 1.5 oz. Collins gin
3 oz. sour mix (lemon, sugar)
Shake, strain into Collins glass, top with | oz. club soda.

Cooler

” 1.5 oz. liquor
fill with ginger ale
Serve in highball glass. Garnish with lemon wedge.

Fruit Daiquiri
4 parts light rum
1 part white cocoa cream

1 part appropriate fruit liqueur
fresh fruit

Blend, serve in exotic glass with straw.
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Highball

I| 1.5 oz. whiskey

fill with ginger ale

Serve in highball glass with ice.
1.5 oz. liquor

| fill with club soda
Serve in highball glass. Garnish with lime wedge.

Rickey

Hurricane Carolyne

1 shot Malibu
| shot Captain Morgan’s
1 shot light rum
1 shot orange juice
1 shot cranberry juice
Blend ingredients in shaker with ice. Serve on the rocks with
orange wheel, cherry and float of Bacardi 151.

Sling
1.5 oz. gin
3 oz. sour mix
nutmeg (MyckaTHbI opex)
1 oz. club soda
Shake, strain into Collins glass, top with | oz. club soda. Gar-

nish with cherry and orange slice.

Sour

| 1.5 oz. liquor
3 oz. sour mix (lemon, sugar)
Shake, serve in sour glass. Gamish with cherry and orange
slice.
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Spritzer
Il 1.5 oz. white wine
Fill with club soda. Serve in highball glass.
BAR MEASUREMENTS
Standard Bar Measurements (US)
1 part = any equal part
1 dash/splash = 1/32 ounce (0z) =0,9ml
I teaspoon (tsp) = 1/8 ounce =3,7ml
1 tablespoon (tblsp) = 3/8 ounce =11 ml
1 pony = | ounce =29.6 millilitres
| jigger/bar glass = 1 1/2 ounces =444 ml
1 shot = | 1/2 ounces =444 ml
1 snit = 3 ounces =88,7ml
1 wineglass = 4 ounces =118,3ml
1 split = 06 ounces =177,5ml
| cup = 8 ounces =236,6 ml
1 pint (pt) = 16 ounces =473,2ml
1 quart (qt) = 32 ounces =946,3 ml
1 fifth (1/5 gallon) = 25.6 ounces =757 ml
1 gallon (gal) = 128 ounces = 3.7854 litres

Metric Conversions

1 fluid ounce (oz) = 29.6 millilitres = approximately 3 centili-
tres (cl)

| quart (qt) = 9.4635 decilitres

1 gallon (gal) = 3.7854 litres

1 milliliter (ml)= 1/30 ounce

1 centiliter (cl)= 1/3 ounce

1 decilitre (dl) = 3 1/2 ounces
1 litre (1) = 34 ounces
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Other Measurements

Metric — English
750ml=2550z
500ml=17.00z
200ml =6.8 oz
1750 ml =59.7 oz
1000 ml =34.1 0z

Notes

A “shot glass™ is usually 1.5 ounces, but sometimes 2 ounces
with a measuring line at 1.5 ounces. In US there are also “short
shot” glasses or “pony shots” which are 1 ounce. Pony shots are
usually used with Martinis and Manhattans.

(L) cnoBAPb

ounce (0z) ["auns) yuuus (= 28,3 1)

fluid ounce amep. wuaxas yHuus (eguHnLa n3Mepenus obbema
KHIKOCTH, pasHas 1/16 muHter — 29,6 min)

pint miunta (8 Anraun = 0,57 1; 8 CLLIA = 0,47 11 juts kuakocTeit)

quart [kwo:t] kBapra (eamHHIA U3MepeHns oObeMa KHIKOCTH;
pasusercs 1/4 ranmnona = 2 muutam = 1,14 1 8 Aurnuu; 0,95 18
AmMepHxke)

gallon ramnon

a splash neSosbioe KonuyecTso

a pony MasleHbKasl, yMeHbIIEHHAS MOPLMS Hero-nubo a) ManeHbKas
KpY:KKa nuBa 6) ManenpKuit crakat mikepa (o6br4Ho 06heMoM B
1 yHumMio)

a jigger MepHbIi CTAKAHYMK (JUIS pa3iIUBAHNS CITUPTHBIX HAIUTKOB)

a shot rI0TOK CIMPTHOTO

a split monSyTeUIKN KK MalenbKas OYTUIKA (Ta3MpOBAHHOM BOIHI,
BOJIKH M T. [I.)

measuring line Mmepnas nuuua
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5" 340aunE 11.5. Ipouumaiime u nepesedume na
PYCCKUIl A3bIK.

Taking a beverage order

Mary is a waitress for table fourteen. She introduced her-
self to the guests.

Mary: Good evening. My name is Mary. I'll be serving your
table this evening.

Mary gave each guest the a la carte menu.
Mary: Here’s your menu, sir.

Mary asked if the guests wanted an aperitif.
Mary: Would you like to order drink before dinner?

Mary took their orders in a clockwise direction and wrote
the details down on the beverage order form.

Guest: A dry sherry, please.
Mary: Certainly, madam.
Guest: And for you, Martha?

Mary repeated the whole order to make sure it was correct.

Mary: That’s one gin tonic, one dry sherry, and two beers.
Guest: Yes, that’s right.

Mary gave one copy of the order to the bartenacr.
Mary: Order for table ten.

When the drinks were ready Mary arranged them on a tray.
She also put some coasters on a tray. She took the drinks to
the table and served the lady on the right of the host first.
Mary placed the lady’s drink on a coaster near the wine glass.

Mary: Your gin tonic, madam.




220 | Awrnuiickuii azbik B chepe oBcnyMMBaHUA

The following expressions can also be used:
e I'm your waiter this evening.

e This is an a la carte menu, sir.

e May | take your drinks order now?

¢ |'ll repeat your order: one gin tonic and ...

LI cnosaPb

coaster MoJCTABKA, 3ALIHILIAIONIAS TTOBEPXHOCTL OT IMOBPEXKICHHS
(moanoc, MoACTAKAHHMK M T.1.)

05 3A0AHME 11.6. ITpouumaiime duanoe u nepesedurne
e20 na pycekuti azvik. Cocmaseme no oannomy oopasyy ceou
ouanocu u pasvlzpaiime ux no posm.

DIALOGUE

Waiter: Good evening, my name’s Dave. I'll be serving your
table.

Man Guest: Good evening.

Waiter: This is our a la carte menu. Thank you. Would you
like to order an aperitif?

Lady Guest: Yes, a dry sherry, please.

Wiaiter: Certainly, madam. And for you, sir?

Man Guest: I'll have a gin tonic, please.

Waiter: Yes, sir. That’s one dry sherry and one gin tonic.

Man Guest: Yes, that’s right.

U5° 34panuE 11.7. IIpouumaiime u nepeseoume na
PYCCKUll sA3bIK.
Presenting the cheque

The guests at table ten asked for their cheque.
Guest: Could we have the cheque, please.
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Mary: Yes, sir. I'll get it to you right away.

Mary went to the cashier and asked for the cheque for
table fourteen.

Mary: Cheque for table ten, please.

Mary went through the cheque to see if all the items were
included and correct. She put a pen and a cheque on a chegue
holder. And she put a cheque holder on a service plate. At the
table she placed the closed cheque holder in front of the guest.

Mary: Excuse me, sir. Your cheque, sir.

Mary stood a little distance away while the guest examined
the cheque. He wished to pay by credit card.

Guest: Do you take Maxi card?
Mary: Yes, we do, sir.

Mary put his credit card in a cheque holder and gave it to
the cashier for processing. After the card was processed Mary
brought it back to the guest for signing.

Mary: Please, sign here, sir.

Mary verified the guest'’s signature against the card. The
two signatures looked the same. She then returned the credit
card to the guest.

Mary: Your card, sir.

She also gave in the customer’s copy of the credit card
vouchers and the copy of the cheque.

Mary: This is your copy, sir.

The guests left the tip on the table. As they stood up to
leave Mary thanked them.

Mary: Thank you for dining with us.
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And said goodbye.

Mary: Good bye, sir. Good night, madam. Hope to see you
again soon.

The following expressions can also be used:
e Could you sign here, please?

e Here's your card, sir.

e Thank you. | hope you enjoyed your dinner.

e | hope we'll see you again soon.

0= 3, qamumE 11.8. IHpovwumaiime ouanoe u nepegeoume
e20 na pycckuii szvik. Cocmagbme no dannomy obpasyy ceou
ouanoau u pasviepaiime ux no ponsim.

DIALOGUE

Mary: Here’s your card, sir, and your copy of the voucher.
Can I get you anything else?

Guest: No, thank you. We are leaving now.

Mary: I hope you enjoyed your dinner.

Guest: Yes, we did. It was a very good meal.

Mary: We hope to see you again soon.

Guest: We’ll certainly come again.

Mary: Thank you very much, sir. Thank you, madam. Good
night.

Guest: Good night.

L} cnosAPb

voucher (for payment) cBUIETE/ILCTBO MJI1ATEKA, PACITHCKA

YPOK 12

Methods of cooking. National cuisine

& TEXT1
METHODS OF COOKING

Cooking is a heat treatment of food to make it edible. Many
products cannot be eaten raw. Meat, fish and vegetables are usu-
ally cooked. Some fruits are not cooked, but some, such as apples,
pears, and currants, may be used in pies or to make desserts.
Fruits are also cooked to make jams, jellies, and marmalades.

The four basic ways to cook food are:

« heating in a liquid (boiling, stewing)

* heating in fat or oil (frying and sautéing)

* heating in steam (steaming)

« heating by dry heat (baking, roasting and grilling).

Boiling. We may boil food in different liquids and mixtures,
including water, stock, and wine. Meat, poultry, many vegetables
and spaghetti are cooked in this way.

Stewing is cooking food slowly in liquid. It is often used for
meat. Vegetables, herbs, and spices are usually added at the end
of cooking.

Deep-frying is immersion of food in hot fat or oil. Chipped
potatoes and doughnuts are the best example of deep-frying. Deep-
fried foods are called fritters.

Shallow frying is frying on a pan in hot fat or oil, when the
food is fried on both sides. We can fry eggs, meat, vegetables,
mushrooms, onions and pancakes.
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Sautéing is frying when natural juices of the food are mixed
with the fat or oil in the saucepan. We can also add stock, wine or
cream. As a result we obtain a dish with a sauce.

Steaming is a method of cooking above the surface of boiling
liquid in a covered saucepan. Fish, vegetables, and poultry are
especially suitable for steaming, as are some types of puddings.

Baking is dry cooking inside an oven. Bread, cakes, pastries,
tarts and biscuits are baked. Vegetables, especially potatoes, may
also be cooked in, this way.

Roasting is cooking meat and poultry, which are placed in an
oven and cooked by dry heat. They are often basted, that is, the
juices from the meat are spooned over during the process. Some
cooks wrap the meat in a roasting foil with a little oil or melted fat.
Meat can be also roasted on a spit.

Grilling is a rapid method of cooking poultry, fish, cuts of meat,
sausages and kebabs by heat, the source of which may be gas,
electricity, or charcoal.

(L) cnoBAPb

heat treatment [ “hi:t"tri:tmant] Tennosas o6paborka

edible [ edibl] cheno6usiii

raw [ro:] ceIpoii

way crocod

heat [ hi:t] xap, Teruio

heating [ "hi:tip] narpesatune

liquid [ ikwid] sxuzxocTs

boiling [ 'boilin] Bapka, kunsuenue

stock [stok ] peiGHBIii Hin MscHOI Oy1bOH

stewing [ "stjurp] jutnrensHoe TYIIEHHE B AKHIKOCTH

frying ["frain] o6xapusanne B Macre

shallow [ [zelou] nernyGoxuii, Menkmii

sauteing [sou’tern] o6xapuBanue B KacTpiosie ¢ 1obaBIeHeM Macia
TTPH TOMEIUMBAHIH

steaming [ sti:min] Bapka Ha napy
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baking [ 'beikin| neuenne, 3anexanue

roasting [ roustin] o6xkapuBanue B IyXOBKe HIH Ha BepTese

grilling ["grilip] obxapusanme Ha OTKPLITOM UCTOYHHKE Terlla (Ha
VIIIAX, HA TPHJIE M T.11.)

mixture [ mikstfa] cmecs

simmering ["SImarin | kunenue Ha MEUTEHHOM OTHe

sugar syrup [ [uga sirap] caxapHslii cuporn

oven [Avn] nyxoBoii mkad, 1yxoBKa

deep-frying obxkapuBaHue ¢ IOrpyKeHHUEM B KHIIAIIEE MACIIO

immersion [1'ma:[n] norpysxenne

doughnut ["dounat] nonwumk

fritters 6moa, )apetsie Bo (ppUTIOpPE (C TOrpYIKEHHEM B MACTIO)

surface ["sa:fis] nosepxnocts

suitable [”sju:tabl] moaxonsummit, npuroaHsri

to baste [ "beist] nomBaTh cBepxy Kupom

to Spoon over MOJMBATHL CBEPXY M3 JIOKKH

roasting foil ponibra W xapeHbs

melted fat TorensIi xup

on a spit Ha BepTele

rapid [ ‘repid] 6eicTphiii

charcoal [“tfa:koul] apesecustii yromns

05" 34 1aumE 12.1. Omeemvme na 80NPOCHI.

1. What are the four basic ways to cook food?
2. What is cooked by boiling?

3. What two methods of frying do you know?
4. What can be baked?

5. What do we usually roast?

6. How do we call frying when natural juices of the food are

mixed with the fat or oil in the saucepan?

7. How are potato chips cooked?

8. How are beefsteaks cooked?

9. How are spaghetti cooked?
10. How are doughnuts cooked?

8. 3ax. 767
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U 3, ammE 12.2. Ilepeseoume 1ta anemurickuit.

1. TymeHoe Msico, BapeHble OBOILH, XapeHas roBs/MHA,
NneyeHas KapTOIUKd, UBIMICHOK I'PHIb, XAPECHHBIC BO
(bpuTiope 610714, KapeHblil Ha BepTelie WANLLIBIK, BApeHas
KYpHILIa, OJHBATh CBEPXY KHUPOM, 3aBOPAuYHBaTh B (DOJIBTY,
NeYb NMUPOKHBIE, JKAPUTh B PACTHTEIBHOM MACIIE.

2. Korjta MBI TOTOBUM IMILY, MBI BApHUM, KapUM Ha
CKOBOpO/IE, NEYEM, TYILNUM B KACTPIOJIC HA MEUICHHOM OTHE,
BAPHM Ha napy.

NATIONAL CUISINE
HALUWOHAJNIbHAA KYXHA

& TExT 2
NATIONAL CUISINE IN MOSCOW RESTAURANTS

What cuisine is popular among Moscovites and the guests of
Moscow besides the leading Russian cuisine? This is so-called
international cuisine, which is in fact, a free combination of the
most well known European, American and Oriental cuisines. In
Moscow restaurants you can order international dishes although
each restaurant, as a rule, specializes in one of the national cuisines.

In today’s Moscow you can find a classical choice of French
cuisine dishes at the restaurant “Nostalgic”. The splendid wine
list of this restaurant is famous in Moscow.

Italian cuisine in Moscow is one of the most popular. Italian
cuisine is famous for pasta dishes and internationally popular pizza.
Best Moscow restaurants, “Pizza Express” for example, will always
offer a great choice of pasta dishes with different sauces as well
as many kinds of pizza.

North American cuisine has become popular in Moscow lately.
Restaurants with American cuisine offer meat dishes, vegetable
dishes and fruit salads. You can taste real American steak in “Steak-
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house”, “Exchange” and “B. B. King”. Desserts, sweets, pastries
are numerous: fruit juices, fresh fruit, fruit salads, whipped cream,
biscuits, pies, and puddings.

Latin-American cuisine is famous for its spicy dishes with a lot
of chili pepper. You can taste excellent Spanish cuisine in “Bull-
dog” restaurant. Worldwide popular TexMex dishes prepared by
an American chef are the pride of the restaurant “Cactus Jack™.

Caucasian cuisine has always been very popular in Russia.
«Suliko» restaurant offers juicy and aromatic Caucasian shish-
kebabs.

If you are interested in the culinary arts of Indo-China, we
recommend you to visit popular Chinese, Japanese, Korean and
Indonesian restaurants. Fish dishes - sashimi and sushi are the
specialties of Japanese restaurants. Despite the fact that the peoples
of Indo-China eat practically every kind of food, in the culinary art
they don’t use European dairy products. The Japanese, Koreans,
Chinese use little salt, but they use vinegar, soy sauce, rice wine,
sesame oil and starch diluted in water as dressings. Try excellent
Chinese cuisine at the “Chopsticks” restaurant.

Welcome to Moscow restaurants!

L1 cnoBAPb

due to [dju:] 6naronaps

Moscovites [ 'maskauvaits] mocksiun
impression [1m pre|n] Bneuatnenue
besides moMumMo, Kpome TOro

successful [sak"sesful] yenenmbiit
European [, juara’pi:an] esponeiickuii
American [2"merikan] amepukanckuii
Oriental [, 2:r1" entl] BocTounslii, azuatckmii
Latin-American ["lzetm a"merikan] naTunoamepHKaHCKHii
French [“frentf] hpanuysckmii

Italian [1"teljen ] nransamnckuit

B8*
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numerous [ 'Nju:maras | MHOrOUHCIIeHHBIIT
so-called Tax Ha3bIBaeMBIii

splendid [ "splendid] pockoumsiii, Benuxonenusiii
wine list nepeyeHs BUH

diverse [dar'va:s] passooGpasustii

lately B mocnentee Bpems

spicy [ "spaisi] ocTphtit, mpsubIit

worldwide BcemupHo

TexMex (Texas and Mexican cuisine) ocTpas Texacckasi ¥ MekcCH-

KaHCKafA KYXHH

pride ropocTs

shish-kebab [ka’baeb] mnm-ke6ad (wauwsk)
Chinese ["tfa1"ni:z] kutaiicknii

Japanese ["d3@2pa’ni:z] smonckwit

Korean [ka'ri:an] xopeiickwuit

Indonesian [ ‘indou’ni:zjan] nngonesuiickuii
Indo-China [ indou’tfama] Uugokuraii

sashimi, sushi caimu, eyt (snorckue 6:1101a 13 CHIPOiT PLIGLI)
despite [dis”pait] necmoTps Ha TO, 4TO

sesame oil ["sesami] Maciio 13 ceMsH KyHKyTa
starch [sta:tf] kpaxman

to dilute [da1’lju:t] passours, pazbasnats
chopsticks mamouxu g epl

s 3AMAHME 12.3. Omeemovme na eonpocet.

1. Where can you find a classical choice of French dishes?
2. What is Italian cuisine famous for?

3. Where can you taste real American steak?

4. What is Latin-American cuisine famous for?

5. What fish dishes are the specialties of Japanese restaurants?

= 3A0AHME 12.4. [Tepesedume na aneauiickuti s3vix.

l. MHorouncienubie pecTopaHsl B MOCKOBCKHX
TOCTHMHHIIAX 3HAMEHHTHI CBOEH pYCCKON KyXHEIi.
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2. Kaxnaelil pecTopaH, Kak MpaBUIIO, CIENUATU3UPYETCS
Ha OJIHO# M3 HAUMOHAJIBHBIX KYXOHB.

3. UransaHckas KyxXHd — oJHa M3 Hauboiee nomy-
napHeIX B Mockse.

4. UtanegHckas KyXHs 3HAMEHMTA CBOMMHM OnmojaMu 3
crareTTH M TUULei.

5. JlatTnHOoamepHKaHCKass KyXHSA M3BECTHA CBOMMH Ips-
HBIMH O1o1aMu ¢ GONBIINM KOJIHYECTBOM XI'y4ero
nepua.

6. Kapka3sckas kKyxHs Bcerja ObU1a o4eHb MOIYJISpHA B
Poccun.

7. B 3TOM pecTopaHe Bbl HaiijieTe KIaccHueckuii BeIGop
(dbpannysckux 6mozn.

8. Jlo6po moxaioBaTh B MOCKOBCKHE pecTOpaHb!!

& TEXT 3
RUSSIAN CUISINE

Russian Cuisine is a mixture of many cultural traditions. Rus-
sian cuisine includes all kinds of vegetables, mushrooms, meat,
milk products, honey, fruits and berries, and a variety of wheat,
barley, and rye grains.

The Russian people have always been gourmets. Many names
of Russian dishes and liquors have become international. For ex-
ample: vodka, blini, piroshki, pelmeni.

In Moscow restaurants you can taste the traditional Russian
fish soup “ukha” with a huge crawfish. There is a big choice of
appetizers, soups on the menu: Russian meat soup with fresh cab-
bage — shchi, meat and fish soup — solyanka, kidney soup with
dills — rassolnik, fish soup — ukha, okroshka soup, green sorrel
soup and cold beetroot soup — svekolnik.

For snacks the guests can taste cold meat dishes: ham, cold
boiled pork — buzhenina, jellied tongue, meat jeily with horse-
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radish sauce and various salads. The waiters recommend the
guests pressed and red caviar, salmon, stuffed pike-perch, stur-
geon in aspic, herring, marinated herring, smoked sprats and so
on. The guests can also choose blini with caviar and salmon.

For the main course the guests can order sturgeon of any kind —
boiled, steamed or on a spit. There are a lot of meat dishes on the
menu: roast veal, beef-Stroganoff, minced meat wrapped in
cabbage leaves — golubtsi, roast chicken, roast duck, goose stuffed
with apples and sauerkraut, and so on. Russians are great lovers
of pelmeni, small Siberian meat pies boiled in broth.

Russian cooking has a great variety of desserts. Kissel has
been a favorite dish for many centuries. Kissel is made from fresh
or dried fruits or from berries. For dessert you can also have ap-
ples baked with sugar, fruit and berry juice.

Russian cuisine is famous for a large variety of milk products:
cottage cheese — tvorog, thick sour cream — smetana, and
Russian yogurts — kefir and ryazhenka.

The guests can taste various Russian pies. They are pies with
fish filling — rasstegai, a pie with meat or cabbage filling —
kulebiaka, open tarts with curd — vatrushki.

Russian honey-cakes are called prianiki, thick O-shaped rolls
are called boubliki, dry O-shaped rolls are called baranki or sooshki.
Wheat loaves have dozens of varieties. As to rye bread, Russians
eat more of it than any nation in the world — a peculiarity of the
Russian diet.

LLJ cnosapb

gourmet [ guamel] rypman

sauerkraut [‘sauakraut] kucnas kamycra
kidney ["kidni] nouxu

green sorrel soup 3eIeHBII CYI1 CO LIABEIEM
loaves [ “louvz] 6yxaniu

rye bread [rai] pxanoii x1e6

peculiarity [pr'kju:lieerit] ocobennocts
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LS 3ANAHME 12.5. Omeemuvime 1a onpocol.

1. What foodstuffs are used in Russian cuisine?

2. What names of Russian dishes and liquors have become
international?

What are the names of Russian traditional soups?

What are the names of Russian meat dishes?

How are Russian traditional milk products called?

What are the names of Russian pies, honey-cakes, and rolls?

OV e )

Here are some of the old recipes of Russian dishes:

Pelmeni

Pelmeni is a favourite Russian dish. They can be stored frozen
for a long time or you can cook them immediately.

Ingredients:

2 cup flour

1 cup milk or water

1/2 teaspoon salt

1 tablespoon vegetable oil
3eggs

250 g beef

250 g pork

1 onion

salt, pepper.
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1. Grind beef and pork twice in meat grinder. Then add chopped
onion, salt, pepper and a little milk.

2. Mix flour with eggs and milk, salt and oil. Knead dough on
floured surface until dough is elastic. Take some dough and make
a “sausage” (1 inch in diameter). Cut into pieces (1 inch thick).
Roll each piece into sheet 1/16 inch thick. Make round pieces with
the help of a glass 2 inches in diameter. Fill each round piece with
1 teaspoon of the mincemeat and fold. Pinch edges together and
connect the opposite sides.

3. To cook pelmeni, boil much water, so that they cannot stick
to each other. Salt water. Carefully drop pelmenti into boiling wa-
ter. Don’t forget to stir them from time to time. Boil for 20 min-
utes.

Pelmeni are served with butter, sour cream or vinegar, ketchup.

(L) cnoBAPb

meat grinder Msicopy6ka

to grind MOJIOTB, pa3sManbIBaTh
mincemeat HaYHHKa

to pinch 3anmnmyTs

to knead [ni:d] mecuts (Tecto)

to stick npuiutenBaTh(cs)

to drop onyckath

to stir [sta:] mewarts, nomemmBaTh

Okroshka
Ingredients:
1 litre kvass
100 gr boiled beef or boiled sausage
50 gr lean ham

2 hard-boiled eggs
1 medium size fresh cucumber
100 gr spring onions
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Wash cucumber and spring onions and slice them. Boiled beef
and ham are diced. Hard-boiled eggs are cut into large pieces. Put
everything in the kvass and add salt to taste. You can add a little
potato boiled and diced.

Before serving keep okroshka in a cool place or refrigerator
for two hours. When serving okroshka put two spoonfuls of thick
sour cream and shredded parsley and dill into each plate.

L3 cnosAPb

to slice nape3aTs TOMTHKAMM HIIH CIIOAMM

to dice [dais] napesats kyOnkamu (diced HapesanHbiii KyGHKaMH)
hard-boiled egg cBapenHoe BKPYTYIO 10

shredded | [redid] mamenbuennsrii

Shchi with Fresh Cabbage

Ingredients:

lkg beef or pork

lkg fresh white cabbage
200 gr brown onions
200 gr fresh tomatoes
celery

parsley

bay leaf

dill

spring onions

salt (to taste)

water

Boil the meat for an hour or two until half ready. Put shredded
fresh cabbage into the broth. Slice all the vegetables and fry them
for twenty minutes in the frying-pan. Then put them into the sauce-
pan. Simmer for three hours. Put bay leaf at the end of cooking
and take it away after shchi is ready. Serve shchi with sour cream,
shredded spring onions and dill.
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Beef Stroganoff

Ingredients:

750 grams / 1%z 1bs of beef rump steak
75 grams / 3 oz of butter

1 tablespoon of flour

| onion

400 grams / 14 oz of mushrooms (Champignons)
% cup of beef stock

2 tablespoons of tomato paste

300ml/ 10 f1 oz of sour cream

salt and pepper to taste

(Serves 4 to 6)

First slice the beef rump steak into fine strips. Finely slice the
onion into wedges. Slice the mushrooms. Knead one tablespoon
of the butter with the flour into a small ball. In a very hot pan,
brown the meat quickly with the remaining butter, add the sliced
mushrooms and onions. Continue cooking for another couple of
minutes. Pour all the beef stock into the pan and mix in the tomato
paste. Reduce the heat and slowly add the sour cream and the
butter ball. Let the ball dissolve in the sauce and stir well. Take the
pan off the heat, season to taste with salt and pepper. Serve im-
mediately with steamed rice or pasta noodles.

Bliny

Bliny are baked from different flour: buckwheat, wheat, millet,
barley, and pea. True Russian bliny were made from buckwheat
flour.

Bliny can be served as a main dish and as a dessert. For the
main course, bliny are served with herring, sprats, sour cream,
salmon, and sardines. As a dessert, bliny were served with honey,
sour cream, milk, butter, jams and cheese.
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CAUCASIAN CUISINE

The Caucasus has always been famous for its healthful and
nourishing cuisine. Vegetables, fruit, and fragrant herbs and spices
help the cooks to make dishes with exquisite taste and aroma.

One of the most characteristic peculiarities of Caucasian
culinary is a combination of tart with sweet, produced by the addi-
tion of pomegranate juice, dried lemons, or sour plums, along with
dried fruits such as apricots, quince, raisins, and persimmons.
Chestnuts are also used to garnish meat and other dishes, and
fresh pomegranate seeds are added to the plate just before it is
brought to the table.

Caucasian cuisine is rich in various appetizers, soups, hot and
cold dishes. A great variety of green vegetables are used in mak-
ing appetizers. They are: egg-plants, tomatoes, cabbage, sauerkraut,
cauliflower, beets, potatoes, garlic, brown onions, spinach and also
greens, spices, mushrooms and walnuts. Walnuts are widely used
in making sauces to dishes of any kind.

Caucasian cuisine has recipes of lots of appetizers:

Fried egg-plants with tomato sauce.

Salted egg-plants and walnuts.

Stuffed egg-plants with walnuts, garlic, brown onion, cress
salad, celery, parsley, dried cinnamon, clove, vinegar, cay-
enne, sallt.

Baked egg-plants with walnuts and pomegranate.

Fried mushrooms with tomatoes and walnut sauce.

Caucasian cuisine has many meat dishes:

Boiled beef in tomato sauce with greens.

Roast beef and string-beans with greens.

Beef fillet stewed in walnut and tomato sauce.

Pork fillet stewed with quince.

Boiled mutton in garlic sauce.

Liver in pomegranate sauce.

Rice pilaf.
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Everywhere you can taste shashlyk (meat on a spit). It is made
of suckling, lamb, beef and chicken.

The poultry dishes are also very popular in Caucasian cookery:

Chicken in garlic sauce.

Chicken in walnut sauce. The sauce is made from minced
walnuts, garlic, kinza, salt and vinegar. The chicken is roasted or
boiled, then cut in pieces, put on a dish and poured over with this
sauce.

CNOBAPb

healthful [ "hel0ful] 3noporerii

nourishing [ ‘nArifin] muratenbubrii

fragrant herbs [“freigrant”ha:bz] naxyune Tpansr
aroma [a'rouma) apoMar, IpusTHBI 3amax
unique [ju:"ni:k] ynuxansnwrii

characteristic [ keerikta’ristik] xapaxrepubrii
tart [ta:t] kucrsrit

pomegranate [ pom , grenit] rpasat

seeds [si:dz] cemena

persimmon [pa: siman | xypma

quince ["kwins] aiisa

raisins [ re1zinz] usiom

chestnut [ tfesnat] kawran

walnut ["wo:Inat] rpenxmit opex

egg-plant ["egpla:nt] 6axnaxau

suckling [ “saklin] nopocenok

Here is the recipe of Caucasian dish:

Dolmas

Ingredients:
| lkg mutton
1/4 cup rice

two brown onions
fresh grape leaves
salt to taste
pepper
spices
1. Mix minced meat with boiled half- ready rice, shredded onions,
salt and pepper.
2. Dip (oxynure) fresh grape leaves into boiling water for one
or two minutes. Don’t boil them too long!
3. Put a layer of grape leaves on the bottom of the saucepan.
4. Wrap small balls of meat into the grape leaves and put them
into the saucepan. Pour meat broth and put a layer of grape leaves
at the top to cover the dolmas. Simmer for half an hour.
Dolmas are served hot with sour milk and garlic sauce.

L) cnoBAPb

mutton [matn] Gaparnina
saucepan [“so:spzn] kacTprosns
layer [ le1a] crioii

grape leaves BHHOI'DAJIHBIC IHCTb




REVISION COURSE
MOBTOPUTENbHbIN KYPC

ENGLISH ALPHABET
AHTTIMACKUA ANDABUT

BYKBA HA3BAHUE BYKBA HA3BAHUE

Aa [e1] Nn en

Bb bi:] Oo ou

Ce 57] Pp pE

Dd di:] Qq [kju:

Ee [i:] Rr a:]

Ff [ef] Ss es

Gg di: Tt ti:

H h enf| Uu ju:

Ii |ai] Vv vi:

Jj [dzei] W w |"dablju:]
Kk |ke] X x eks]

LI lel] Yy wal
Mm [em] Zz |zed]amep.[z1]

®OHETUKA

0co6eHHOCTH AHFNMNCKOTO NPOU3HOLWEHUA

B anrnuiickom A3bIKe MMEETCS 3HAYHTENBHOE PACXOKICHHE MEXKITY
HAIMUCAHHEM CII0BA U ero NpoH3HoLIeHHeM. D10 TpebyeT crielHaIbHOI
3aMUCH 3ByKoBoro obpasa cinosa — (QOHETHUECKOH TPAHCKPHITLIMM,
3uaHHe 3HAKOB TPAHCKPHITLMN — 3TO KITIOYH K MPABHJIBHOMY YTECHHIO
U POH3HOIIEHMIO CIIOBA.

TpaHCKpHITL[HOHHH{C 3HAYKH 3BYKOB 34 KJIIOYAIOTCA B KBAIpATHEIC
CKOOKHM:

a) riacneie

[i:] — monrwmii n
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[1] — KpaTKHii, OTKPBITLIH M

[e] — 9 B cmoBax omom, IKuii

[a2] — Gouee OTKPBITHIN, UeM 3

[a:] — nonruit, rnybokuii a

[0] — KpaTKuii, OTKPHITHIII 0

[2:]— monruiio

[0] — 3aKpBITEI, BIM3KHIT K Y 3BYK 0

[u] — kpaTkuit y co cnabeim okpyrieHueM ryo

[u:] — qonruit y 6e3 cHILHOrO OKpYrieHus ryo

[A] — KpaTKuWii riacHslif, NpHOIHAKAIOIIMIICA K PYCCKOMY a
B CIIOBAaX gapumb, dpanuniy

[2] — Oesymapuselil riomacHbIi, HATOMHHAIOMMI PYCCKHI
Oe3y1apHBIil [TaCHbI B CIIOBAX: IyJICel, MOIOMOK

[9:] — B pycCKOM OTCYTCTBYET, CPEIHHIL MEKITY 0 U3

0) nByriaacuwie (Audronrn)
[er] — it

[ou] —oy
[a1] — aii
[au] —ay
[o1] —oii
[1a] —mna
[ea] —oaa
[ua] —ya
B) corjiacHbie
[p]—n
[b] —6
[m]—wm

[w] — 3Byk, o6pasyiommiics ¢ noxokeHHeM ryd, Kak npu 6, Ho ¢
MaJIEHBKUM OTBEPCTHEM Mek 1y TyOaMH, KaK NpH CBHCTE
[f]— ¢
{¥l—=
[G] (6e3 romoca) \ 06a 3ByKka oGpasyloTcs NpH MOMOIIH S3bIKA,
KOHYMK KOTOPOTO JIEFKO KACAETCSH BEPXHHX
[8] (cronocom) / mTepemnux 3y60B, KAk B LIEMEIABOM PYCCKOM 3

| —— L ———
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s]—c¢
H 3 NPABUNA YTEHUA
[El] —T, nponmeccm:oeuey’syﬁﬁcn, ay aecel Npasuna yrenus 6yke a, e, i, 0, U, y
— [T, IPOH3HeceHHoe He y 3yDOoB, a y aece -
[d] —a, np y3y A M UX COYETaHWM
[n] —n
[1] — n. mpomnsHocHTCs TBEPAO, KAK B CIIOBE 1N Urenue rimacueix OVKB a, e, i, 0, U, y 3aBUCHT OT:
[r]— 3Byx npomzHoCcHTCs 663 BUOpaLHi KOHYHKA S3bIKA B OTIIHYHE * THMA COra, B KOTOPOM OHH CTOST;
orpycckaro p * yaapHble OHM WM Ge3y1apHble;
U— MATKHI{ pyCCKHil it * OT TOro, Kakue OYKBEI CTOAT BIEPeM WITH MO3aIH HHX.
[3] — MATKRit pyccKHii & B CII0BE 802/CCU
Tuns! ci10ros
(] —
[d3] — o3BOHUEHHBII 4 I I 11
[k] EE OTKpBLIThIH YeaoBHo-0TKPLITHI 3akpoIThIl
[ ] = Crnor okanau- Crnor okaHYHBaeTCA Ha corjac- Crior okaH4YHBaeTCA
g BAETCH Ha H , 34 KOTO H cienyer He- Ha o1 HJIH HEC-
i < i & yio po y Hy
[D] — 3aanessprumLIl 1, IPOM3HECEHNBII 3a1HEl YACTHIO CITHHKH TIIacHYI0 nponsHocHMan Gykea ¢ CKOJIBKO COTTIACHBIX
! A3BIKA he, she, me make, note, time sit, but, test
i [h] — npocroii Bei1oX
| (] —ii MpaBuna uTeHus rnacHbix a, e, i, 0, u, y
- . B yAapHbix ¥ Ge3ypapHbix cnorax
HexkoTopble aHTJIMICKHE COTIIACHEBIC HMEIOT JIBOHHOE YTEHHE,
COYETAHMA BYX COTNIACHBIX MOTYT NePeIaBaTh OJIMH COITIACHBIH 3BYK, Tunei ciora
a 6 rimacHbix OykB nepeaaior 20 raacHbIX 3BYKOB B 3aBUCHMOCTH OT i i Tii v
MOJI0KEHHUS TIIACHOM B cloBe (YAapHOE WIH HEYIapHOe), H OT THIA Thac- | OTKpe- | 3akphi- e THacHastT+c | Oesynap-
crora (OTKPBITHI WM 3aKPBITHII). HBlC Tl ThIil Has+r yAapHBIii HBIH
CrietyeT 3HaTh TPH OCHOBHBIX MPABHITA IIPOM3HOLLIEHHA AHTTIMFHCKHX yaap- yaap- | yAapHGLIH THI GIora cnor
. HBIH THI HBIH THI THIT Cl10-
O crora cora ra 1
1. KpaTKoCTh MITH JIO/ITOT4 ITACHBIX 3BYKOB B PYCCKOM A3BIKE e g Te1] [] Ta:] )] B) ,
BIIMAET HA CMBICT cltoBa. B aHrIHIICKOM ke A3BIKE NOATOTa HIIH plate lamp car share ago | |
I 9 |
KPATKOCTH MPOH3HECEHHOTO IIIACHOTO 3BYKA MEHSAET CMBICTI CIIOBA. Ee (] [e] [2:] [12] (=] T1] ||
: we len her here absent for- ||
Tax, [[1p] — kopabns, [[i:p] — oBua. ol |
2. B oT/iHuHe OT PYCCKOro A3bIKA B AHTTHITCKOM A3BIKE COTTIACHBIE § ‘[131 I T [= { [a1a] I ] {
3BYKH HE OriIylalorcs B Kouue cnosa. OriyieHnHe COTrlacHBIX Yy ne bit girl fire music
" h y byte mystic Ltyre copy
otpaxaercs Ha cMeiciie cosa. Hanpumep: [baeg] — cymka, [baek] — : — |
cnMHa Uu [u:] [A] [2:] [jua] Bl Du
! tube cut turn cure SUCCess |
3. I'nacnas Gyksa ¢ B KOHIIE CJ10B4 He unTaercs. Urenue riacHsix unite i
OYKB B AHIJIMI{CKOM I3bIKE 3aBHCUT OT HX MOJIOKEHHA B CII0BE (YapHoe Oo [ou] [2] E):] [2:] 2] f[cm] ‘
" as |
WM Hey[apHOE) M OT THIA cl1ora (OTKPBITHIl HIIM 3aKPBITHII). bone not short Ehapc '::’e':rgr I
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Mpaeuna yteHns GyKBOCOYETAHUM

Coveranns coraacipix

Byksocouetanue 3BVK ITpumep
ch (U] chair
sh ] she
th 0 thin
th d this
wh N what
wh h ] who
ng 0 long
ck k lock

HEHPOHS HOCHMBIE COrTacHLIe

bByksocoueranue ITpousnomenne IMpumep
igh [al high light
kn [n know knee
wr {r write Wrigley

en [n sign align

3BYKU B AHITUWACKOM A3bIKE

3sykn [1], [i:]
I'nacuwrii 38yk [1]
IIpu npou3sHeceHnn KPaTKOro rIacHoro 3ByKa [1] KOHYMK A3bIKa

HAXOMTCA Y OCHOBAHHMA HIDKHHUX 3y0OB: OTTEHOK pycckoro 38yka MU B
CIIOBAX Wb, W0 TIPAKTHYECKH COBIAJIACT C aHrmHitckuM [i]: it, sit, in.

I"nacuwiii 3ByK [i:]

Ip#t mpoM3HeceHHH I0ITOTO [ITACHOTO [i:] S3bIK NPOIBMHYT Briepest,
KOHUYMK A3bIKa KACAETCH HIKHMX 3y00B, ryObl HECKO/ILKO PACTAHYTBI
u cierka obHaxaror 3y6ur. OTrenok pyccxoro 3syka M B ciosax usa,
U20, u2pbl, U361 TPAKTHYECKH COBMAAAET C AHITTHIICKUM 3BYKOM [i:].

Couetanns ee, ea untatores [i:]. Hanpumep: meet, peat.

JlosroTa 3ByKa BiMseT Ha 3HaueHMe ciroBa. Hanpumep: seat [si:t]
(cunenne) —sit [sit] (cuumets), eel [i:] (yrops) — ill [1l] (GombHoi).

Exercise A
[i:] [
lead — lid
beat — bit
keel—kill
deed—- did
peat— pit
eat— it
meal—mill
steel — still
bean — bin
peel— pill
seat— sit
feel —fill
Exercise B

be — been — bean
see — seat — seed
pea — Pete — peat
bee — been — feet
me — meet — meat
meal — seal — mean
sea — see — meet
clean — lean — even
steel — feel — bill
meet — meat — mill

3sykn [e], [=]

Inacuwiii 38yx [e]

[Ipn npon3HeceHny riacHoro [e] Macca A3pIka HAXOAWTCA B
nepenneil yacti potosoil nojgoctn. KoHuMK sA3bIKa HaXOIHTCAH
y HiokHuX 3y60B. I'y6bI citerka pacTaHyTe!. 3ByK O1IH30K K pycCKOMY
3BYKY D B CIIOBAX 201U, Jcecmo.

I'aacubiii 38yk [2]
Ilpu npousHeceHHH 3ByKa [@&] ry6Bl HECKONIBKO PACTAHYTHI,

HHKHAA YeII0CTh CHIBHO OMYIIEHA, KOHYHK A3bIKa KaCACTCA HHAKHHX
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3y00B, a cpe/Hdd CIIMHKA A3bIKA HEMHOTO BhIrHOaeTcs BIEpen u
KBEpPXY.

Exercise A

[)

am— Ann— lamp
man — can — cat
sat — hat — bat
Pat —rat — cam

Exercise B
[e] [e]
tan —ten
bad — bed
tanned — tent
man — men
bat — bet
let — met
pan — pen
land — lend
fan —fen
pat — pet

3syku [a:], [a], [ea], [e1]

I'nacuwiit 38yK [a:]

[Tpw npousHeceHMH aHIIMICKOTO M1acHOro [a:] poT OTKpHIT
MOYTH KAK IS PYCCKOTO 3BYKA A, HO SI3bIK OTOABUIAETCA Aajibllie
Ha3a1 ¥ KHU3Y 1 J1eXuT 110cko. KOoHUYMK A3bIKa OTTSAHYT OT HUX-
HUX 3y00B. ['yObl HE PACTAHYTBI U HE BbIABUHYThI BITEPEIL.

I'nacnwiii 38yK [a]

TTpu npouseeaeHNN KPATKOrO TIACHOTO [A] TYObI HEMHOXKO
PACTSIHYTHI, A3bIK OTOIBHHYT Ha3all, HECKOIBKO ITIy0XKe, YyeM JUIs
pycckoro 3Byka A. KoOHYMK sI3bIKa HAXOJIUTCA ¥ HUXHUX 3yDO0B,
HAloMMHAET PYCCKMIt 3BYK [a] B cioBax kamabiut, cadsl, edibt.
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Exercise A

[a:]

car — far — bar

half — calf — bath
part — park — smart
cart — barter — shark
spark — bath — mark
park — raft — plant

Exercise B

[a]

us — bus

must — sum

sun — hunt

tub — mud
rumble — thumb
trust — crust

HMudpronrn [ea], [er]
Judronr [ea]

Slapo 3Byka — riacHblil MOXOXKUI HA PYCCKMI 3BYK B CJIOBE
amo. CKOJIbKEHUE TIPONCXOINUT B HAMPARIEHUH HEHTpanbHOro rac-

HOTO [a] C OTTEHKOM 3ByKa A.

Judronr [er]

JIndToHr, SAPOM KOTOPOTrO SIBJISETCS IACHBIN, a CKOJIbXe-
HHE NPOMCXOANT B HanparieHnu riacHoro. [TponsHocs audroHr
HeOOXOIMMO CJIEANTh 32 TEM, YTOOLI 1p0 He ObLIO TAKUM LHPO-
KHM, KaK pPYCCKHIi r1acHbIi D a BTOPOH 37IEMEHT He NpeBpatiaics
B pycckui 3syk H.

Exercise C

[ea]

Mary — air — pair
fare — fair — hair
care — dare — rare
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Exercise D

[e1]

tape — hate — bate
late — fate — rate

pain — name — day
lay — hay — Ray

mate — plate — Kate
brave — maple — main
date — may — pay

3Byxn [u:], [u]

[nacuwiii 3Byk [u:]

[1pu nponsHeceHnu 0Jroro racHoro 38yKa [u:] ryber HanpskeHsl
H CHJIBHO OKPYTJIEHBI, HO TOPA3/10 MEHbILE BLLABHHYTHI BIIEPE], YeM
IMPH PYCCKOM 3BYKe Y.

Ha nuceme nepenaercs Gyksocoueranuem asoiinoe O, 3a
HCKITIOUEHHEM cityuaes repef OyKBoi k.

Hanpumep. soon — CKOpPO, BCKOPE, moon — JIyHAa.

Hexmouenue: book — xunra, xpatkoe [u].

hook — xp1k, look — B3rnai.

Inacuwiii 38yk [u]

[1pH IpoH3HECEHHM KPATKOTO [MacHOro 38yka [u] ry6e 3ameTio
OKpPYIJIEHBI, HO HE BBIABHHYTBI BNEpe, A3BIK OTTAHYT Hasail, HO
HECKOJIBKO MeHbIiie, ueM s [u:] (monroro). 3Byk HamoMuHaeT
GesymapHblii pycckuii 3BykK VY B cioBax nycmoii, mynoti,
NpoH3HeceHHbII Ge3 BhIIBILKeHHs I'y6 Briepe.
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33“0MIIHTE CJIOBA, B KOTOPLIX B KAYCCTBC HCRIIOMEeHHuA
npouznocutes [u)
put — KJIacthb, pull — TaHyTh, push — TONnKaTh, full — nonHsbli

Exercise A

[u:]

too — tooth — food
boot — book— foot

soon — spoon — tooth
boot — mood — shook
took — hook— book
too — look — cook
root — cool — mood

Exercise B

fool — full (momHbIL)

pool (6acceiin) — pull (TsaHyTh)
s00n (BCKope) — sun (COJTHIIE)

3eykn [2:], [2], [ou]

I'nacnpiit 38yK [2:] — gonruit rnacHsiid. Qist Toro utobbl npa-
BWIBLHO MPON3HECTH 3BYK, CIIEAYET MPUAATh OpraHaM peyu roso-
KeHHe, KaK MpH MPOoH3HECEHHUU 3BYKa [a:], 3aTeM 3HAYMTEIbHO
OKPYIJIUTD IyObI M HECKOJILKO BBUIBUHYTh MX BIIEpel.

I'nacubrii 38yK [0]

Jlist Toro, 4ToOBI MPON3HECTH 3TOT 3BYK, CJIEAYET UCXOIMTH
M3 MOJIOKEHMS OPraHOB PeYM MpH NPOM3HECEHUN 3BYKa [a:], 3a-
TEM CJIETKa OKPYIJIMTL ryObl M MpOM3HeCTH KpaTkuii 38yKk O.

Judrour [ou]

JnroHr HauMHaeTCs co 3BYKa, KOTOPbIH MPeACTaB/IsIET CO-
00i1 HeuTo cpenHee Mexy pycckumu 3pykamn O u D, TyGul npu
MPOM3HECEHUH HAYala 3TOro AUQTOHTA CNerka pacTaHyThl U
okpyrieHbl. CKoNbXEHHE MPOUCXOAMT B HANPaBJIeHUH T1aCHO-
ro V.

Exercise A

[2:]

more — score

dawn — hawk — because
floor — for — form

fork — pork — sport
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Exercise B

[2]

not — top — hot
dot— mop — mob

Exercise C

[ou]

tone — note — smoke
code — hope — cope
boat — soap — coat

cone — loan — moan
lobe — mould — gold

3Byku [12], [a1], [h]
Judronr [13]

Sapo 3Byka — riaacHslii [1], a cKonbKeHHe MPOMCXOIHT B
HANpPaBJIEHHH HEHTPAIBHOTO TIIACHOT 0, HMEIOLIEr0 OTTEHOK 3BYKA A.

Jndronr [ar]

Snpo audronra — riacHblif 3BYK, MOXOXKHIT Ha PycCKHIt 3BYK A B
croBe yaii. CKONbKeHHe MPOHCXOIHT B HanpasieHun 38yka W, ognako
ero obpa3oBaHue MONHOCTBIO He JOCTHTAETCH, B Pe3ybTaTe Yero
CHBIINUTCA JTMIIb Havasto 3syka K.

Cornacnbiii 38yx [h]

DToro 3ByKa B pyccKoM A3bike HeT. B aHrnuiickoM si3bIke OH
BCTpevaeTcs TOMBKO [epe/l IIIacHBIM H Ha CITYX MpeficTaBser coboit
JIETKHI1, e[IBA CITBIIIHEIH BBIIOX. B oT/inume ot pycckoro X aHrImiickuii
[h] obpasyercs Ge3 Beskoro yuyacTus A3bika, No3TOMY HeoOXOAUMO
CIEINTD 3a TeM, YTOOBI 3a/THAS CTIMHKA A3bIKA He MOIHHMATTACh OTH3KO
K MATKOMY HEDY.,

Exercise A

[13]

year — hear — ear
tear — peer — beer

MoBTOpMTENLHBIA KYPC

here — near — fear
rear — leer — mere

Exercise B

[a1]

mile — pile —kite

site — side — ride
height — light — fight
might — right — tight
pike — hike — hide

Exercise C

(h]

hope — heap — hat
heal — heel — heal
health — height — hear
hood — his — ham

her — here — hate

Exercise D

hit — heat — head

hall — hollow — hammer
hand — happy — hard

3syxn [0], [0]

Coraacusiii 38yk [0]

B pycckom s3bike nogoGHoro 3syka Het. 38yk [0] riryxoii. Tpu
€ro NPOM3HECEHHH A3BIK PACIUTACTAH M HEHATIPSKEH, KOHUHMK A3LIKA
o0pa3syeT y3Kylo IUIOCKYIO Ileflb, HETUIOTHO MPHKHMANACh K HEMY.
B oTy mens ¢ cHioi NpoXoauT cTpys Bozayxa. KoHunk s3bika He
JOIKEH CHIIBHO BBICTYNATE 384 BCPXHHE 3)?61:! HJIH CIIMIOKOM TUTOTHO
NpHAKHMATLCA K Ty6aMm. 3yObl 10IKHEL OBITH 00HAKEHBI, 0COOEHHO
HIDKHHE, TaK, YTOGB! HIKHAA ry6a He Kacanach BepXHUX 3y00B 1 He
NpHOIMKATACH K HAM.
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Coraacustii 38yK 0]

[1py npousnecenn 38yKa [8] opranbi peun 3aHMMAIOT TAKOE Ke
TOJOKENNe, KAK 1 pH npowstecennn 3syka [0]. 3syx [] orimuaercs
o1 3ByKa [0] TOMBLKO 3BOHKOCTBIO.

Exercise A

this — that — those
them — they — the
there — though — these

Exercise B

thermometer — thick — thin
thirst — thirty — thorough
threat — three — thunder
threw — throat — thumb
faith — hearth — path

bath — booth — broth

Exercise C

through — fifth — myth
thief — booth — tooth
thank — think — thought
theatre — theory — theft

3syku [w], [n]

Cornacuslii 38yk [w]

I 1pu npousnecenn ryob! OKPYIIIEHbI H 3HAYHTENTBHO BBIABHHYTE
Briepen, a 3aJHAas 1acTh A3bIKA 3aHUMACT MPHMEPHO TAKOC XKE
NONIOKEHHe, KaK MpH MpoH3HeceHHH pycckoro 3yka Y. Crpys
BBIILIXAEMOTO BO3YXA C CHJIOH MPOXOANT uepe3 oOpa3oBaHHYIO
MeX/1y Iy6aMu Kpyriylo mesb.

Cornacusiii 38k [1]
an l'IpOHBHECEHIﬂI COI'JTACHOI'O 34IHAA CITMHKA A3BIKA CMBIKACTCA
C OII)’U.lﬁIIHbIM MATKHM HC'ﬁDM.. H BO3JYX IMPOXOIHUT HYEpPe3 HOCOBY1O
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nofocthb. J11s Toro yTo661 106HTHCA HYKHOTO [TOJIOKENA OPraHoB
peun, MOKHO CHENATh BI0X Yepe3 HOC C IIHPOKO OTKPBITHIM PTOM,
34TEM CIIEINTD 3d TeM, YTOOBI HI KOHYHK A3bIKA, HU €r0 NMepeHsis 1
CpeaHss YaCThb He Kacaluch HEGa.

Exercise A

what — why — where
whip — wheat — while
wedding — wages — wait
weather — woman — wind
wall — waltz — walk

Exercise B

wing — king —ring

something — nothing — anything
sing — bring — wailing

OCHOBHbIE NOHATUA B TPAMMATUKE

YACTU PEYU
PARTS OF SPEECH

Bcee crioBa, BXOM1IHE B A3bIK, IENATCA HA pA3PAILI, HA3bIBAEMBIE
YACTAMM PEYH.

Pasnnyarores cneaylolme 4acTH peyn:

1) cymecTBuTEeNBHOE (NOUN, 11);

2) npunaratensHoe (adjective, a);

3) yucnurensHoe (numeral, num);

4) MmectouMeHHe (pronoun, pron);

5) rnaroun (verb, v);

6) napeuue (adverb, adv);

7) npezutor (preposition, prep);

8) co103 (conjunction, ¢j);

9) MexkioMeTHe (interjection, intery).
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1. CymecTBuTe bHLIM HA3BIBAETCA YacTh peun, obosnavalonias
npeaMetsl. [IpeameraMn B rpaMMaTHKE Ha3bIBAIOT BCE TO, O YeM
MOKHO CTIPOCHTB: K10 21107 Wl 4mo amo?

Hanpumep: Ko 3107 — a doctor, aman, a girl.

Uro 3T0? — atree, a house, freedom.

Cy1ecTBUTETBHBIE HMEIOT 1BA APTHKIIA: A (an) — HEOTpeIe/IeHHbII
u the — onpeeneHHBII.

CyliecTBUTeIbHbIE MMEIOT 1IBA YHUCIA: eIMHCTBeHHOE — a boy.
a tree ¥ MHOKeCTBEHHOE — boys, trees.

CyliecTBHTEIbHBIE HMEIOT /IBa Tajeka: 0Ol — my sister 1
MPHTAKATEIBHBIH — my sister’s. [Ipursxarensuplil maaex, Kak
MPAaBHIIO, UMEIOT OAYIIEBIeHHbIE CYIIECTBUTENILHBIE.

2. lMpuaarateabnbiM HA3BIBAETCSA YACTh peuH, obo3HaUaIOmas
MPH3HAKH MPEIMETOR H OTBEYAIOUIHE Ha BOTIpoc: kakoii? Hanpumep:
red, interesting, Russian u 1.1,

[TpunaratenbHble He H3MEHAIOTCS MO POIAM, YUCTIAM M TAIEKAM.
Hanpumep: good boy, good girl, good children.

[MpunararenbHble UMEIOT TPH CTENEHHM CPABHEHHS: TMOJIOKH-
TeJIBHYIO, CPABHHUTENILHYIO H npeBocxoaHyo. Hanpumep: long —
longer — the longest.

3. UncanTebnbIM HA3BIBAETCA YacTh pedM, 0003HAYAIOWIAN
KOIHUYECTBO MJIH MOPAIOK MPEeAMETOB Mpu cuete. YncaurenbHble
JICNIATCH Ha KONMYECTBEH bIe H MopsakoBele. Hanpumep: one — 0f1HH,
the first — nepsolil.

4. MecronMennem Ha3bIBAETCA YACTh PeUu, KoTopas ynoTpebser-
Cd BMECTO MMEHH CYUIECTBHTENBHOTO MIIH NPHIATATEIBHOTO.
Hanpumep: man — he, woman — she.

5. I'rarosiam Ha3bIBaeTCA YACTh PeUH, KOTOpas obo3HavaeT JeHcT-
BHE HJTH COCTOSHHE, TPE/ICTABICHHOE B BUAE ASiCTBHA.

I'naronsl B aHIHHCKOM S3bIKE HMEIOT YETHIPE OCHOBHBIE (JOPMBIL

1) nndunnTuB (HeonpexaenenHas opma) to ask

2) npoweniree spems (Past Indefinite) asked

3) npu4acTHe npotue/rero Bpemenn (Past Participle)  asked

4) npuuactue HacTosero sBpemenH (Present Participle) asking
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C noMo1upio 3THX GopM 06pa3yioTes Bee CIOKHbIE BpeMeHHbIe
(hOPMBI 1eHICTBHTENBHOrO H CTPalaTeNIbHOTr O 3aJ10Ta.

6. Hapeunem Ha3LIBAETCA YACTH PEYH, YKA3LIBAIOLLIAS HA IIPH3HAK
JAEHCTBHA HITH HA PasIH4HbIe 0OCTOATENLCTBA, IPH KOTOPLIX NPOTe-
Kaer JieiicTBHe (KakK, rae, Koraa u T.4.).

Cy1ecTBUTENBHOE, IPIIAraTeIbHOE, YHCIIHTEILHOE, MECTONME-
HHE, IIAroj M HapeyuHe SABISIOTCA CaMocnoanenbbMuy YacTAMH PeYH.
Onn 0603HAYAIOT MPEAMETHI, NX KAUeCTBa, AeHCTBHS U T.11. W ABJISIIOT-
CSl HIICHAMM NPEUTOMEHHS.

Ilpemtorn 1 coo3bl ABIAIOTCA CAYceObiMU YACTAMH pedH. OHH
MOKA3LIBAIOT PA3THYHEIE OTHOILEHHS MEXKLY WICHAMH IPEUTOKEHHA
HITH TIPELTOKEH MM,

YNEHBI NPEANOXEHUA
PARTS OF SENTENCE

IpenioxkenneM Ha3bIBAETCA COUETAHME CIOB, BhIpaKalouee
3AKOHUYEHHYIO MBICTb.

Cnosa, BXOAAUIME B COCTAB IMPE/UTOKEHHS M OTBEHAIOLINE Ha Ka-
KOii-HHOYIB BOMPOC, HA3BLIBAIOTCA “WieHaMH npetokenns. Yiens
[PE/UTOKEHHA JeSIATCA HA TIIABHBIE H BTOPOCTEIICHHBIE,

I'maBuble (main) 4WieHBI NpeIoKeHHA: nojaekamee (subject)
H ckasyemoe (predicate); BropocTeneHHsle (secondary) 4JIeHsl
NpeUIokeHus: qonoaHenune (object), onpeaenenne (attribute) u oderos-
Teaberna (adverbial modifiers).

Ioyieskammm HA3EIBACTCH YIICH MPeUIOKEHHs, 0003HAYAIOIIHI
MpeaMeT HITH JIHLIO, 0 KOTOPOM YTO-JIHO0 FOBOPHTCS B IPEUTOKEHUH.
[Toanexaiiee oTBeHaeT Ha BONPOC kmo? Wik wimo?

CxasyeMbIM Ha3bIBAETCA WIEH MPe/LTokeHn, 0003HaYaIOMIi TO,
4TO roBOpHTCSH 0 nomiexkateM. CkazyeMoe OTBEYAET Ha BOMPOCHL:
umeo denaem nodnesicawjee?, Wno 0enaemcs ¢ NOOIENCAujuM?, Kem wiu
ueM aguAentca nooaedcaujee?

Jonosinensem Ha3bIBACTCA BTOPOCTENEHHBIN WiEH NPeUTOKeHHS,
KOTOpBIil 0603Ha4YaeT MPEIMET M OTBEYAET Ha BOTIPOCHI, COOTBETCT-
BYIOLIME B PYCCKOM S3BIKE BOIPOCAM KOCBEHHBIX Tajexei Kak ¢
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npeuiorom, Tak u 6e3 Hero: koco? uezo?, umo?, komy?, vemy?, kem?,
yem?, o kom?, o uem?.

Ob6croaTeascTamu (adverbial modifiers) HassiBaloTCH
BTOPOCTENEHHbIE WIEHB! NPELIoKeHHd, KOTOophle 0603Ha4YaI0T, KakK
HIIM TIPH KaknX 0OCcToATeNbeTBaX (m.e. 20e, Koz2da, novemy, 3avem u
T.M.) COBEPIUIAETCHA JACHCTBHE.

OGcroaTenbeTBa MOTYT 0003HAUATD!

1) Bpems (adverbial modifier of time);

2) mecro (adverbial modifier of place);

3) obpa3 neiicreus (adverbial modifier of manner);

4) npuunny (adverbial modifier of cause);

5) uens (adverbial modifier of purpose);

6) crenens (adverbial modifier of degree).

=5 3anaHuE 1. Ipoanamnzupytime credyioujue npeonodicenus,
HA308UMe 21ABIbIE U 6MOPOCENelible Wielibl.

1. He is one of the best students.

2. Our University is quite large and old.

3. The course of study lasts five years.

4. The academic year is divided into two terms.
5. Students pass examinations twice a year.

6. University has a large gymnasium.

7. Many students go in for sports.

WHTEPHALUOHAJIU3MbI

B aurnuiickom A3biKe, Kak ¥ B JPYTHX A3BIKAX, €CTh AOBOJILHO
D0IbIIOE KOTHYECTBO CIOB, KOTOPhIE HMEIOT, B OCHOBHOM, JIATHH-
CKHe H rpedecKHe KOpHA H oHATHBI 6e3 nepesoaa. Hanpumep: radio,
telephone, computer 1 1.1, Takue c/10Ba Ha3BIBAIOTCH HHTEPHALIHO-
HassMami, OHM 4aCTO HCIONL3YIOTCA KaK TEPMUHBI, T.€. clloBa, 060-
3HAYAFOLIME OTIPE/IeTIeHHBIE IOHSATHS B HAYKe, TeXHHKe, McKyccTBe. CamMu
HA3BAHHS HAYK TAKKE ABIAIOTCA HHTEpHaLHoHaH3Mamu. Hanpumep:
Physics, Mathematics, Biology 1 T.1. 3HaHHE HHTEPHALHOHATU3MOB
obneryaer yTeHHe, MOHUMAHKE H NIEPEBOJI HAYYHBIX H TEXHHYECKHX

NosToputensbHbii Kype | 255

TeKCTOB. OJHAKO HE BCe HHTEPHALHOHAIH3MBI HMEIOT OJIMHAKOBOE
JHA4YEHNE B AHITIMIICKOM H B pycCcKoM s3blkax. Hanpumep:

cabinet mkadguuxk, kopryc npudopa (1 kadbuner),

accurate nNpasUIbHLIH, TOUHBIH (M AKKYPATHBII),

fabric Tkamb.

mixture cMech (Mel. MUKCTYPa) M T.IL.

s 3aaHME 2. [lpowwmainme caedyiowue ci06d, N0ab3YACh
INAKAMU MPANCKPUNYUL, 1 HAROUINE UX PYCCKUE IKEUBANCHNIbI.

businessman ["biznisman]
café [ "kaefer]

candidate ["keendidit]

career [ka'r1a]

certificate [sa” trfikit]

coffee ["kofi]

culture [ "kaltfa]

diploma [d1’ plouma]

discipline [“disiplin]
equivalent [1"kwivalant]
experiment [1ks” pertmant]
information [,infa’meifan]
literature [ litaritfa)

million [“'miljan]

music [ mju:zik]

official [a"fifal]

organisation [,2:ganai1’zeifan]
park ["pa:k]

planet [“plenit]

problem [ "prablam]

process [“prouses]|

profession [pra’fe[n]
programme | “prougram|
specialist [ 'spefalist]
sphere [ "sfia]

sport [spa:t]

student ["stju:d(a)nt]

———
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system [ sistim]
tourist [ tuarist]
visit [ "vizit]

L % 3aanne 3. Hatioume napbi CI086, WHeIoLUX nPpomueononoiciivle
Jnavenun,

1. to close a. to finish
2. after b. north

3. here c. last

4. first d. before
5. evening e. yesterday
6. much f. togive
7. tomorrow g. old

8. bad h. there

9. to begin i morning
10. to take J good

1 1. south k. many
12. white I little

13. to ask m to open
14. few n. black

15. new 0. to answer

IS 3anaumEe 4. Haitdume @ kasicdom pady croso, e nooxoosujee
HO CMBICTTY.

1. Tuesday, Thursday, Wednesday, August, Sunday
2. train, car, river, tram, bus
3. student, professor, lecture, hospital, examination
4. man, woman, girl, postman, boy
5. week, year, yesterday, month, day
6. wide, green, brown, white, black
7. February, November, March, Monday, July
8. winter, summer, year, autumn, spring
9. hand, head, leg, arm, foot, shoe
11. driver, doctor, teacher, corner, engineer
12. Moscow, Tver’, Paris, Samara, Volgograd .
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=N 3anAHME 5. Hatoume & kascdom psdy crogo, obuee no
CMblcy.

1. school, education, institute, college, university
2. teacher, lesson, exercise, pupil, school
3. meals, supper, dinner, lunch, breakfast
4. car, bus, tram, vehicle, lorry
5. summer, season, winter, spring, autumn
6. seven, eleven, number, one, eight
7. chair, bed, sofa, table, furniture
8. monitor, mouse, computer, programme, scanner
9. snow , ice, water, rain, fog
10. second, minute, hour, time, day
11. daughter, son, family, father, mother
12. wall, roof, floor, house, door

MECTOUMEHUA
PRONOUNS

MecrouMmenus yrnoTpebisioTes B NPeUIOKEHHH BMECTO MMEHH
CYIECTBUTENLHOTO MM MMEHH MpuiaratenbHoro. Mectoumenns
HA3LIBAIOT JTIOJIEH, TIPEMETRL WIH TPU3HAKH, YIKE YIIOMAHYThIE paHee.

CrnoBa, 0003HaYalOIMe MYKIHH, 3aMEHIIOTCS MECTOMMEHHEM
he (on).

Cnoa, 0603HaYaIOIHE JKEHIIHH, 3aMEHAIOTCA MECTOMMEHHEM
she (ona).

Crnopa, 0603Ha4aIONMe HEOTY1IEBIIEHHBIE IIPEIMETBI, 3AMEHATIOTCSA
MeCTOMMEeHHEM it.

Mecroumenue they (OHH) OTHOCHTCA KO BCEM TPEM POIAM.

They are boys. They are women. They are apples.

JinuHble MeCTOMMEeHHUA

JIHuHBIE MECTOMMEHHS B AHTIIHICKOM HMEIOT /1Ba NaJIekKa:
1) MMeHHTENbHBIH najesx (the nominative case);
2) obwexTHBI najex (the objective case), 3ameHAIONHI cO6OI Bee

najexH pycckoro.

g, 3ax. 767
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HYucao Jinuo | Hvenurenbubii nanes ObbekTHbLI NA1ex
1-e o I (5) me (MHe, MeHs)
2-¢ IHLO you (Tst) 'you (tebe, Teba)

En. he (oH) him (emy, ero)
3-¢ o she (oHa) her (eif, ee)
it (ono) it (emy) Heoayu,
1-e o we (MbI) us (Hawm, Hac)
M. 2-g U0 you (Bbi) you (Bam, Bac)
3-e 1o they (onn) them (1w, 1x)

MpuraxarenbHble MECTOUMEHUA

Eduncmeaennoe uucio Mnuoarcecmeennoe uucio

1-¢ muio my
(MOI1, MO#I, MOE, MOM)

1-e nuio our

(Haw, HALIA, HAIle, HALIIH)
2-e U110 your

(TBOIL, TBOS, TBOE, TBOH)

2-¢ THLI0 your

(Baw, Baina, Baue, BalIx)
3-¢ muio his (ero), her (ee),
its (ero)

3-e muuio their (ux)

[TputaxkaTenbible MECTOMMEHHS OTBEYAIOT HA BOMPOC wel! W
HMEIOT J1Be (DOPMBI: OCHOBHYIO H aBCOMIOTHYIO.

Ocnosuas gopma ynorpebngercd B Tex ciydasx, Korjaa 3a
NPHTHAKATETbHBIM MECTOMMEHHEM CTOMT CYLIECTBUTETBHOE.,

This is my book and that is your book. 910 MOsl KHUTA, & TO TBOA
KHHTA,

Abconornas dopma MNPUTAKATEIbHBIX MECTOMMEHHH
ynorpebigercs B Tex ciydasx, Korjaa 3a MeCTOHMEHHEM He CTOMT
CYLIECTBUTENILHOE.

This is my book and that is yours. DT0 MO KHHTa, @ TO TBOS.
It is not mine. Ona He Mos.

Eauncrsennoe uncio MuoKecTBenoe 4HCA0

l-e o | mine (Moii, Mos, MOE, MOH)
2-e quuo | yours (TBOl, TBOA, TBOE, TBOMH)
3-e nuuo | his (ero), hers (ee), its (ero)

ours (Haill, Hama, Hanre, Hamm )
yours (Baul, Baia, Batle, Balm)
theirs (1x)

e e
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VKasarenbHble M@CTOMMEHUA

VkazartenbHble MecTonMenns this u that MMelOT eMHCTBEHHOE H
MHOKECTBEHHOE YNCII0.

MuoKeCcTBCHHOC HHCII0
these [0i:z] (3TH)
those [douz] (Te)

Enuncreennoe qnciio
this [d1s] (3TOT, 3T4, 3T0)
that [0zet] (ToT, Ta, TO)

This is my house and that is yours. 10 MOii JIOM, a TO — TBOIi.
These are my books. Take those books. 2T xnuru mou. Bozsmu 1e
KHHUI'H,

YkazatensHoe MecToMMeHHe such HMEET OJIHy HEH3MEHAEMYIO
dopmy.
I like such books. Mne HpaBATCS TaKkHe KHHIH.

= FALAHME 6. Hamuuunie no-an2auicku.

Mos KHHTa, HX HMCHA, Hallld KOMHATA4, cro cobaxka, Bam 3aKas,
HX KOMHaTa, TBOA MalIxHa.

Sy 3aaaHME 7. [Tepesedume na anzuiickuti A3six.

1. Tot crom — He Moit. 2. Dra KHura — Mos. 3. D10 — Moii cTo,
aTo — ero. 4. OTH — ee KapaHjaliu, a Te — Mou. 5. BosemuTe Te
Kapanzauy. 6. 5 mobimo Takue pyukH, oHH Xopoiue. 7. Bama pyuka
IUI0Xas, BO3LMHTE MO1O.

= 3ANAHME 8. 3amenume svidenennvie ci06a IUHHbIMU Me-
CIMOUMENUANML.

1. Victor helped the guests to choose the wine. 2. Mother asked
Mary to wash the plates. 3. My friend prepares the breakfast. 4. Jane
took three cups from the table. 5. His cousins live in Moscow. 6. The
guests will come tomorrow. 7. Mary works in the kitchen.
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= 3ALAHME 9. Buibepume npasuivtivle npumsdicamensivie
Mecmoumernus.

1. Is he (our / ours) customer?

2. It’s (their / theirs) house, not (our / ours).

3. They’re new guests and I don’t know (their / theirs) names.

4. (My/ Mine) flat is bigger than (her / hers), but (her / hers) is more
comfortable.

5. That’s not (my / mine) table. (My / Mine) is near the window.

6. They took (our / ours) books and we took (their / theirs).

7. Are these pencils (her / hers)?

8. Is this (your / yours) house or (their / theirs)?

= 3anaume 10. [Tocmasbme npusedenimie 8 ckobkax midibie
Mecmoumenust 8 Hyjciyio Popmy.

|. Let (he) bring clean plates for (we). 2. Let (we) choose something
tasty for the first course. 3. Don’t let (they) eat much sugar. 4. Let (we)
have dinner at this restaurant. 5. Let (1) help you, sir. 6. Let (they) make
an order. 7. Let (we) take these sandwiches. 8. Don’t let (he) smoke here!
9. Let (she) order ice cream. 10. Let (they) see what to order for dinner.

BonpocurenbHble MeCTOMMEHUA

BonpocuTtenbHble MECTOMMEHHS U BOMPOCHTEIbHBIE CI0BA
YHOTPeOIAIOTCA I IOCTPOEHHSA BOMPOCHTEILHOTO TIPEUTOKEHHS.

What (4ro, Kakoif, kakasd, Kakoe, Kakue)
What is it? HYro 3to Takoe? What book is it? Kaxas a1o xuura?

Who (x10)
Who is this man? Kto atort denosex?

Whose (ueii, ube, UbH, Ubs)
Whose room is it? Usg 370 KOMHaTa?

Which (xoTopslii, kakoii, KTo (B Bonpocax, MmoapasyMeBalonmx
BBIOOP))

Which of these suitcases is yours? KoTopsliii 13 3THX YeMOJaHOB
Bam?

MoBTopUTENbHBIN KYPC

When (xorapa)
When is breakfast served? Korna noaator 3asTpax?

Why (nouemy, 3auem)
Why did you come here? Ilouemy BBl nipHIIu croga?

Where (e, kyna)
Where do you live? T ne Bbl xxuBete?

How (kaxk)
How are you? Kak noxusaere?

How many (much) (ckonbko0)
How much is this pen? CKOIBKO CTOHT 3Ta pyuka?

How long (xax 1011r0)
How long are you going to stay in our hotel? Kax nonro Bel
cobupaerech XKHTh B Halllei rocTHHue?

BonpocurtensHoe MectouMmenne what OTHOCHTCA K CIIOBaM,
00603HAYAIOLUINM BelllM, IpeaMeThl, ABneHus. BonpocurensHoe
MectouMenne who oTHOCHTCH K ciioBaM, 0D03HAYAIOIIMM JTIOIEH.
OpnHaxko oOpaTuTe BHHMaHHe:

Who is he? Kmo on? (kak ero 308yt) He is Mr Johnson.
What is he? Kto on? (no npodeccun) He is a waiter.
MecronMenne who uMeeT 11Ba najiexa:
1. UmennTenbHblil nagex who
Whe is here? Ko 31ech?
2. O6wexTHEII nagek whom (KoMy, KOro).
Whom do you see there? Koro Tel TaM BUIHILL?
Whom did you give my book? KoMy TbI 1ai1 MOIO KHHTY?

= 3anAHME 11. IHepesedume ia aneautickuii A3bIK.

Ybsa sto komHata? — Mos.

Yeii 310 KoMIIbIOTEP? — DTO €e.

KT0 3TOT YenmoBek? — DTOT UeslOBEK HAlll TOCTh.
Kaxwue 310 KHUIr#H? — DT0 XOpOILHe KHHIH.
KoTtopeie u3 3Tux KHHUT Hain? — OHU BCe Baly.
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6. Koro Be1 BcTpeuaete ceroans?
7. T'nemos pyuka?
8. Koraa el nzuere na pabory?

BoseparHble MecToMMEHUA

Bo3BpaTHble MECTOMMEHHSA YTIOTPEOIIAIOTCH B IPEIIOAKEHHHN IS
TOro, 4ToOBl cKa3aTh, YTO MPEAMET, HA3BAHHLIN IMOAIEKAIINM
MPEUIOKEHHS,

(a) caM coBepInaeT neicTBHE, WIIN

(6) caM coBepiuaeT JieiicTBUE M HCTIBLITLIBAET ero Ha cede.

Kaxk npaBuio, OHH NepeBOAATCA I71aTOJIOM C YACTHIIEH -Cb (-Cs1),
KOTOpas npucoeanHAeTcs K raaronaM. Hanpumep:

Do it yourself. Cnenaiite 3To camu.

Do not cut yourself! He nopexbrecs!

B aHIIIMICKOM SI3bIKE BO3BPATHBIE MECTOMMEHHS 00pa3yloTCs OT
JTHUHBIX MECTOMMEHHI, H BO MHOXECTBEHHOM uHclle -self Mensercs na
-selves:

[ — myself we — ourselves
you — yourself you — yourselves
he — himself they — themselves
she — herself

it — itself

055" 30 qanme 12. Ynompebume nyaicnoe ozgpamioe mecmo-
umenue.

1.I'llask him .... 2. He wants todoiit ... . 3. She washed the dishes ....
4. You will serve the guests ... . 5. Look at ... in the mirror. 6. We shall tell
her ... . 7. They have set the tables ... . 8. She doesn’t like to speak about
.... 9. The restaurant ... is very good, but not the service. 10. Help ... !

05730 anme 13. Hepeaedume na anenutickuil A3bix.

1. Cuenaii aty pabory cam. 2. Maure gomoii camu. 3. enaiite
aaka3 camu. 4. He nopaustecs! (hurt). 5. Ouu BeiGuparot 6imio1a camu.
6. Yromaiirecs!
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Mecroumenus little n few
U MeCcTouMeHHble BbipaxkeHus a little n a few

Mectoumenne little u MecTonMennoe Beipakenue a little ynorped-
JISHOTCS ¢ HEHCHHCITIAEMBIMM CYLIECT BUTETBHBIMH.

MectrouMeHnne few 1 MECTOMMEHHOE BhIpakeHue a few yrnotped-
JIAIOTCA € HCUHCTSIEMBIMH CYLIECTBHTETBHBIMH:

Give me a litile water, please.

There is little milk in the bottle.

I have a few friends in Minsk.

There are only few pencils in the box.

Mectoumenus few u little 03HAYATOT «MaJTO», 4 MECTOMMEHHEIE
BRIpaxeHud a few u a little — «rneMHOTO».

Many (Mnoro) ynorpebnserca ¢ MCUMCIIAEMBIMH CYLIECT-

BUTEILHBIMH:. many books.

Much (muoro) ynorpebnfercs ¢ HEHCUHCIAEMBIMH CYILIECT-
BUTENILHBIMW: much water.

LS 3ananuE 14. Bemassme much, many, little, few, a little, a few.

I. I haven’t got ... free time on weekdays. 2. The guests came early
and we had ... time to lay the tables for dinner. 3. Bartenders have to know
... cocktail recipes. 4. After the game I felt ... tired. 5. This dish is good, but
thatone is ... better. 6. There were ... new customers and we spent ... time
serving them. 7. There was ... sugar in the bowl, and we had to put ...
sugar there. 8. He knew French ... and he could help me with the transla-
tion. 9. When we walked ... farther we met our friends. 10. ... Englishmen
can speak Russian well,

= 3AnAHME 15. [Tepesedume na aneautickuit S3viK credyloujue
naput ¢ios.

Miuoro paboTsl, MHOTO BO3yXa, MHOTO IITHL, MHOT'O MallHH,
MHOTO TeTpajeiif, MHOTO MOJIOKd, MHOTO BOJIBI, MHOTO JIHEH, MHOTO
raseT, MHOI'O MeJla, MHOI'O CHera, MHOTO JIET, MHOT'O KapTHH, MHOTO
MY3LIKH, MHOT'O Caxapa, MHOT'O 4as, MHOT'O JINMOHOB, MHOT'O Msca,
MHOTO KOMHAT.
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= 3AAHME 16. Bemasvme much wiv many.

1. Please, don’t ask me ... questions. 2. How ... money have you got?
3. I never eat ... bread with soup. 4. Why did you eat so ... ice-cream?
5. She wrote us ... letters from abroad. 6. ... students don’t like to look up
words in the dictionary. 7. ... in this work was too difficult for me. 8. He
spent ... time cleaning the room. 9. There were ... plates on the table.
10. Thank you very ... ! 11. ... of my friends are working in hotel service
now. 12. Idon’t like ... sugar in my tea.

= 3AMAHME 17. [epesedume na anenuiickui A3bix.

1. B crakane ectb HeMHOTO MOJTOKa. 2. B TeTpaau ocTaioch Maio
YHCTBIX cTpanul. 3. Y Teba muoro xode? — Her, ouens mao.
4. Hemuorue U3 aurjiu4aH XOpomio roBOpAT Mo-pyccku. 5. ¥V Hux
3I€Ch OYEHb MAIO JIpy3eii. 6. Y Hero ouens MaJio BpeMeHH JUTA YTeHH .
7.V Ilerpa MHOTO PyCCKMX KHHT H MAJI0 aHITIHICKMX KHHT., 8. Y Mens
€cTh HEMHOTO BPEMEHH BEUEpOM, YTOOLI 3aKOHYHTHL 3Ty paboTy.
9. 4l npoBoxky Muoro epemetii B GubnuoTexe, moToMy UTO A FOTOBITIOCH
K 9K3aMeHaM.

HeonpepeneHHble MECTOMMEHUA some, any,

oTpuuyaTenbHoe MeCtouMeHue no

Ynorpebienne some u any, a TakkKe HX MNPOM3BOIAHBIX
OMNpEeNISeTCA THITOM ITPEATOXKEHHS.

B vTBepANTENEHOM NMPEUIOKEHHH YIOTPebIsI0TCA, KaK PaBuIIo,
MECTOHMEHHE SOme H ero IIPOH3BO/IHEIE:

Give me something to read, please. [laiite MHe yTO-HHOYABL

MOYHTATH, MOKATYiiCTA.

I met him somewhere before. 51 BcTpeuan ero rae-To paHsiue.

B BONPOCHTENBHBIX H OTPHLATEIBHEIX IIPEUTOKEHHAX OOBIYHO
HCTIONB3YIOTCA MECTOMMEHHE @ny W €ro IMPOH3BO/THEIE:

Have you seen him anywhere? Bu1 Buaenu ero rae-Hubyan?

Is there anything I can do for you? Mory nu g uTo-Hubyasb 114 Bac
crenars?
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B OTPHIATEIIBHBLIX MPEUTOKEHHAX HCTTONB3YETCA b0 MecTonMe-
HHE any " ero 1npoH3BOIHBIE!

I cannot find this book anywhere. 51 He Mory HUrZe HAlTH 3TY
KHHUTY.

JInbo OTPHUATENIBHOE MECTOHMEHHE noO:

There is nobody in that room. B Toii KOMHAaTe HHKOTO HET.

There isn't anybody in that room. B 170l KOMHaTe HUKOTO HET.

Pa3nuuus MexXay MecTOMMEHHSMH any U some — B CTeleHi
HeoInpeAe/leHHOCTH, MO3TOMY HHOIAa MECTOMMEHHE any MOXKHO
BCTPETHTH 1 B YyTBEPAHTENBHBIX MPE/UTOKEHHAX:

You can find this book anywhere. — DTy KHUTY BBl MOXKeTe HaHTH
rJie yrojaHo.

U5 3, amue 18. Oébpaszyiime npouzsodivie MECIMOUMENUA U
nepeseoume ux

Odpazey: some + body = somebody — kT0-TO, KTO-HHOY 1B

some body
any one
no thing
every where

S 3aiaHUE 19. Bemasvmie somebody, anybody, nobody, every-
body, something, anything, nothing.

1. The question is so difficult that ... can answer it.

2. ... can leave luggage at the left luggage office.

3. Has ... here got questions?

4. Itis too late. I think there is ... in the office now.

5. ... knows that plants like water.

6. Is there ... here who can speak English?

7. You must find ... who can help you.

8. There is ... interesting in today’s newspaper.

9. The question is not easy. ... can answer this question.
10. Children can order ... they like except for strong drinks.
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L1. Please, tell us ... interesting.

12. Is there ... else you want to order?

13. T want ... tasty, but low-fat and low calories.
14. Do you want ... else? — Thank you, ... .

U2 30 mamme 20. 7 lepesedume na anzauiickuil A3viK, ynompeonss
neonpedenennsie (UL OMPUYAIMENbIUbIC) MECMOUMENUA U UX
npouseoodnnie.

Ectb y Bac kakne-unbyas oBolnHeie 6moaa?

Ha crone ectb uto-unbyas? — Her, Tam Huuero Her.

B Bameit komHaTe ectb KTO-HnOyAs? — Het, TaM HHKOTO HET.

B MeHI0 ecThb uTO-HHOYIb JU1s Bererapuanues? — [la, Tam ecTb

HECKOILKO BITI01.

5. Ha crene ects kaxme-uubynn kaprinus? — Ja, Tam ecThb
HECKOJILKO.

6. S Mmory KynuTh Kakue-HUOY b KHMIH Ha aHTJIMIICKOM A3bIKE B
BallleM Marasute?

7. Boaroii rasere ectb yTo-HHOY 1B HHTEpEcHOE?

8. BospMmure yTo-HHO YL MOYHTATE JUIS MeHd B OubnnoTeke.

9. Moii apyr He X04YeT MHE HUYero cKa3aTh.

Proiba b o

MOPAAOK CJIOB B AHIMTUMACKOM NPEANIOKEHUN

B anriuiickom npeutoxeHHH Kakiblil WIeH MpeyTokKeHHs, Kak
NpaBHIIO, MMEET CBOE OMpeaeleHHoe MecTo. B mpocToM pacnpo-
CTPaHEHHOM IMOBECTBOBATETLHOM IMPEUTOKEHNH ClIeIYIOIHIT MOPAIoK
CJIOB:

. Ioanexaniee.

. Ckasyemoe.

. JononHenue (KOCBEHHOE, IPSAMOE).

. O6crosTenscrsa (06pa3a AeHCTBHA, MECTA, BPEMEHH).
Hanpumep: The waiter gives menus to the guests in the restaurant.
win The waiter gives the guests menus to in the restaurant.

1) The waiter — nojeskauiee 2) gives — ckazyemoe 3) menus —
npAMoe I0MOTHEHHE, to the guests — kocseHHoe JononHenue 4) in the
restaurant —0OCTOATENLCTBO MECTA.

T
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=N 3anaHuE 21, Cocmasbme u nanuwume npeonodicenus,
obpawan enuvanue na nopsdoK cos.

1. The best, Victor, waiter, is, at the restaurant.

2. Serves, different, the restaurant, dishes.

3. The, is, Russia, the, in, country, largest, world.
4. Is, the city, in, of, the center, the restaurant.

S 3A0AHUE 22. [Tocmassme Kocsennoe dononnenue nocie
2nazona u ybepume npeonoe.

Obpazey: She gave a letter to the postman. She gave the postman a
letter.

1. Victor wrote a letter to his mother.

2. T’ll send the books to you.

3. He brought the book to her this morning.
4. She wrote a letter to her brother.

5. My sister sent a letter to my daughter.

6. He showed the books to me.

7. They wrote a letter to us.

be3snuyHbie U HeonpepeneHHoO-NUYHbIe
npeanoXXeHusa

Anrnuiickue NPENTIOXEHHNA OTIIHYAIOTCA OT PYCCKHX TEM, 4YTO B
HHX BCETIla ecTh Mojulexkatiee U ckasyemoe. [Tostomy B Gesnuunbix
MpeUIokKEHHAX, KOTIA HET MOUTeKAalllero, UCTIONIb3YeTCa B KauecTse
(hopMaNbHOTO MOUIEKAIIErO MECTOUMEHHE it.

Itis not cold today. ~ Cerozms He XONOIHO.
Itrains all day long.  Llensrnii nens naet Dox b,

besnnuusie npejuoKeHus TAKOTO THITA COCTOAT M3 MECTOHMEHHA
it, KOTOpPOE HE MEePEeBOAUTCA, INIATONA-CBA3KH B HYKHOM IO CMEICITY
BpPEMEHH H HUMEHHOM YacTH CKa3YEMOr0, BbIPAXKEHHOI'O Hallle BCero
npuiaratensHeiM. IMennas gacte MoxeT GBITH Takke BRIpaxeHa
CYUIECTBHTEIBHBIM HITH HHCIIHTEILHBIM.
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It’s nice to meet you. I1pusTHO NMO3HAKOMHTLCA C BAMH.
It is ten o’clock already. Ve necath 4acos.

Besnuunble NpeUIoKEHHA OYEHb 4acTO ONMMUCHIBAIOT MOTOAY,
ABJIeHHA NPUPOILL, 0603HAYAIOT BpeMs, pacCTOSHHE.

BorpocHTe TbHas ¥ OTpHLiaTesbHas (opMbl OeTHYHBIX TTPEUTOAKEHHI
o0pa3yloTcs Mo TeM e MPaBHIaM, YTO M BONPOCHTENbHBIE U
oTpHUAaTeNbHEIe (OPMBI NPETOKEHNH ¢ HMEHHBIM COCTABHBIM
CKa3yeMbIM.

Is it cold? — Xononuo? It is not cold. — He xonoauo.
Isn’t it interesting? — Pa3Be ne unrepecuo? It is interesting. —
HurepecHo.

YacrHua not CTaBUTCA IMOCHE MEPBOTO BCINOMOTATENBHOTO
riaroia.

IS 3ATAHME 23,

A) Hepesedume npedaodicentis Ha pycckuil A3bIK.

1. Itis ten o’clock in the morning already. 2. It is snowing mow. 3. It’s
morning now. 4. It was nice to meet your friend. 5. It’s late. It's time to go
home. 6. Isn't it interesting? 7. Itis cold today. 8. Is it cold outside? 9. Itis only
nine o’clock in the evening. It's early to go home. 10. Is it raining now?

b)) Ilepesedume npednosicenus na anziuiickuti Aspix.

I. Ceroans xonoaxo. 2. Maer cuer uensrii gens. 3. Ceiituac ypo.
4, BBUIO NPHATHO MO3HAKOMUTHCSA ¢ BatiM apyroM. 5. [losano. Ilopa
craTs. 6. Passe ato He cMetuno? 7. Ceituac yxe 10 yacos ytpa. 8. Ha
yiuue xonoano? 9. Ceiiuac panusa BecHa, HoO yxe Teruio. 10. Do
nanexo orcroaa?

NosenutencHoe HaKNOHEHME rNarona

IToBenuTensHoOe HAKJIOHEHHE BhIpA)kaeT MpPHKa3, NpockOy WM
3anpeT Ha coBepitenue aeiictsus. [1peuoxenne 06bMHO HAUMHAETCA
IJ14aronoM-cKa3zyeMbiM B popMe nubuHuTHBA Ge3 HacTHLIEI to,

Harmpumep:

Take the menu, please. Bo3asMHTE MeHIO, TOKaTyHcTa,

Pass me the salt, please. TlepenaiiTe MHe COJTb, TOXKaNMyHcTa,

Have a cup of tea, please. Beineiite, moxanyicra, Halieqxky Jas,
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Jns o6pasosanug oTpuuaTenbHoit GopMel yrnorpebnsercs
BCIIOMOTraTeNbHBIH rnaron to do ¢ orpuuanueM not (cokp. don’t
[dount]).

Don't be late for dinner. He onazaeisaiite k obeny.

Do not smoke here! He xypute 31ecn!

Don't take this book. He GepuTe 3TV KHUTY.

Js 1-ro u 3-ro TMIA eAMHCTBEHHOTO M MHOKECTBEHHOTO YHCIIA
dhopMa NMoBeUTENILHOTO HAKIOHEHHA 0Opa3yeTcs NPH MOMOIIH
rnarona let — paspewars (let us = let’s), 1H4YHOro MeCTOMMEHHS B
obpexTHOM najeske (me, him, her, us, them) WK CyLIECTBHTEILHOTO B
o01eM nmajexe 1 cMbICIIoOBOro riarona, Hanpumep:

Let me help you. I103B0s1bTe MHE TOMOYE BaMm.

Let them help us. I1ycts OHM TOMOTYT HaMm.

Let us go to the cafe. Ilofinemre B xade.

Let’s have supper in this restaurant. Jlasaiite noyxHHaeMm B 3TOM
pecropane,

Let Tanya lay the table. I1yctt Tans HaKpoeT CTOII.

OrpruarensHas GpopMa MOBETHTETBHOTO HAKIIOHeHHA 0B pasyercs
TaK XK€, KaK 1 U1 2-ro JIMLIA, T.€. C MToMOILbI0 do not.

Do not let (Don’t let) the children play with matches. He paspeinaiite
JETAM UI'DATh CO CITHYKAMH.

Let’s not take dessert today. [lasaiite ceronns ne 6ynem 6pathb
JECepT.

= 3aanne 24, Ionpocume no-anenuticku.

1. daiite MHe MeHIo, moxanyiicra. 2. IIpuHecuTe HaM YHCThHIE
tapenku. 3. [lepenaiite Mue cons, noxkanyiicra. 4. Hakpoiite sToT
cron ia obena. 5. BossMuTte MeHio, noxanyiicra. 6. 'opopure mno-
AHTIIMICKH, oXkanyiicTa. 7. 3akpoliTe KHUTY M IPHHECHTE €€ MHE.
8. He otk psIBaiiTe 3T0 OKHO, MOKAIYIHCTA.

U 3 anmE 25. ITocmassme enazoavt, 8 ckobrax e gopmy
NOBEAUMENbHO20 HAKTONENHUS U Nepesedume npeonodicelius.

1. Let’s (to go) home. 2. Let me (fo help) you to choose the dessert.
3. Let us (not / to go) home now because it is early. 4. (not / to be) so
lazy! Please, (to do) this work now! 5. (to cook) this fish, Victor, and
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(1o serve) it to the guests. 6. It’s cold outside. Let's (to put on) our coats.
7. Let them (1o do) this themselves. 8. (to pass) me the salt, please.
9. (not / to let) the boys play with matches. 10. Dear guests, let’s
(to have) supper now. 11. Let me (to ask) you a question.

= 3AJAHME 26. [Tepesedume na aneauiicKui A3bix.

1. Iycrs oun momoryt naM. 2. JlasaiiTe noiineM B pectopan
ceroaus. 3. He xypure 3necn! 4. [laBaiiTe 3akakeM yKHH B 3TOM Kade.
5. INo3BonbTe MHE MO3HAKOMHUTE Bac ¢ MouM apyrom 6. [Tozsonste
MHE TOMOYL BaM, Mazias. 7. [laBaifte BCTpETIM HAILIMX TOCTEH B XOJLIE.
8. Ilycte Bukrop cienaer 3axas. 9. [TycTb oHn NpHXOAAT Be4EPOM.
10. Jasaiite npuriacuMm Hammx apyseit Ha oben B BocKpeceHbe.
11. loporue rocru, He onasjsisaiite x odeny.

CNPAXEHWUE TNATONA TO BE

Yrsepaurteasuasn | Bonpocurensnan Orpunarensnan

dncm topma ¢opma thopma
Hacrosimee spems
(Present Indefinite)
I am. Am[? 1 am not.
En u. |You are. Are you? You are not.
He (she, it) is. Is he (she, it)? He (she, it) is not.
Mu. u. [We (you, they) are. [Are we (you, they)? |We (you, they) are not.
IMpomenimee spems
(Past Indefinite)
- I (he, she, it) was. |[Was I (he, she, it)? |l (he, she, it) was not.
" |You were. Were you? You were not.
We (you, they) ‘Were we (you, We (you, they) were
MHu.4
were. they)? not.
Byiyuee Bpems
(Future Indefinite)
I shall be. Shall T be? 1 shall not be.
Enu |You (he, she, it) Will you (he, she, it) |You (he, she, it) will
will be. be? not be.
We shall be. Shall we be? We shall not be.
bz You (they) will be. |Will you (they) be? | You (they) will not be.
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CNPAXEHUE TNATOJIA TO HAVE

Yisepaenne Otpunanue Bonpoc

I have I have no... have I?

he has he has no... has he?

she has she has no... has she?

it has it has no... has it?
we have we have no... have we?
you have you have no... have you?
they have they have no... have they?

I'naro: to have o3HavyaeT «MMeTh», «00IA1aTE» H MEPEBOANTCA HA
PYCCKHIT I3bIK «y MeHA (Teds U T.11.) ecTby.

Bonpocurensnas ¢popma obpazyercs nocTaHOBKONH riarosa-
CKA3yeMOT0 Mepe/ ITOUIEKALIMM HITH C TIOMOLIBIO BCTIOMOTATETHHOTO
rnarona do: Have you a pen? wia Do you have you a pen?

B oTpHuaTenbHBIX NMPeNIoKEHHAX CTABHTCH OTpHLATENBLHOE
MmecTouMenue no: [ have no watch. He has no books.umm He doesn't
have books.

B KpaTKuX oTpHIATENbHBIX OTBETAX MTOCIIE IJ1arona have ciaeayer
oTpHUAHHE not: | have not win (B pasrosopHoii peun) I haven't, he has
not win he hasn't.

LSy 3AnAHME 27. Bemasvme 2aazoabt to be wmi to have & nyaicnoit
hopme:

1. We do not ... any questions. 2. He ... born in 1989. 3. We ... a lot of
rooms in our hotel. 4. It ... an interesting film. 5. Who ... any ideas? 6. He
... a student five years ago. 7. What ... he now? 8. ... you got enough
money about you ? 9. These ... my guests. 10. Where ... the key to my
room? — It ... on the table. 1 1. What do you ... for breakfast? 12. Mary ...
a manager in three years. 13. Who ... apen? 14. He ... a chef, ... not he?
15. This man ... in the room. 16. What ... the price? 17. How ... you? I ...
fine. 18. How ... your friend? 19. ... he any children? 20. Tomorrow we ... a
meeting at the conference hall. 21. ... you a sportsman? 22. They ... no
time to lay the table. 23. Cars ... four wheels. 24. There ... 25 suites in our
hotel now.
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OBOPOT THERE IS / THERE ARE

Obopotthere is / there are cItyxuT [T BEIPAKEHHS HAIMYHSA HIH
OTCYTCTBHS KaKOTO-IHOO MpeIMeTa B ONpe/e/IeHHOM MECTe WIIH B
onpenesienHoe spems. IlepeBo npemtokeHns ¢ Takum 060poToM
HY)KHO HAUMHATE C 0OCTOATENBLCTBA MECTA, & ECIU €ro HeT, TO CO
CKa3yeMoro.

Present Indefinite

There is a picture on the wall. Ha crene kapTHHa.

Is there a picture on the wall? Ha crene ecTb kapTuna?
There are pictures on the wall. Ha ctene kapTHHBI.

Are there pictures on the wall? Ha crene ecTh kapTHHBI?

Past Indefinite

There was a picture on the wall. Ha crene 6bu1a kapTHHa.
Was there a picture on the wall? Ha ctene 6pina kaptuna?
There were pictures on the wall. Ha crexe 6b1mi kKapTHHBI
Were there pictures on the wall? Ha crene 6butn KapTHHBI?

Future Indefinite
There will be pictures on the wall. Ha crene 6yayT kKapTHHBI.
Will there be pictures on the wall? Ha crene 6yayT kapTuhb?

Bri6op hopmbt riiarorna to be 3aBUCHT OT YHCIIA CYIIECTBHTENIBHOTO,
CIIEJIYIONIETO Cpa3y 3a HUM:
There is a chair and two armchairs in the room.
There are two armchairs and a chair in the room.
Bornpocurenbiibie npeioxkenus ¢ obopotoM there is / there are
CTPOSATEA ClellyIouuM 06pasoM:
O61mit sBonpoc: Is there anything in the bag? Will there be lessons
tomorrow?
Creuuansheriii Bonipoc: What is there in the bag?
Paspenurensusii Bonpoc: There are some pupils in the classroom,
aren't there?

= 3AnAHME 28. Bemaseme to be 6 1iyaiciioli hopme.

1. There ... a new cloth on the table.
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2. There ... much work last week.
3. ... there any telegrams from Moscow? Yes, there ... some .
4. ...there... aflight for Moscow tomorrow? Yes, there ... ... .
5. There ... much snow last winter.
6. There ... a lot of stars and planets in space.
7. ...there ... alift in your future house? Yes, there ... ... .
8. Some years ago there ... many old houses in our street.
9. There ... many large cities in our country.
10. ... there a lamp over the table? Yes, there ... .
11. There...7 days in a week.
12, There ... many places of interest in London.
13. Soonthere ... ... anew filmon.
14, There ... no book on the table.
15. There ... 4 seasons in a year.
16.  'When I came into the room there ... nobody there.
17. There... ... a conference next week.
18. ... there anything tasty for dessert?

ISy 3A0AHME 29. Hanuwume caedyiowue npednodcenus @
npowedwenm u Oyoyujem spemenax.

1. There is much snow in winter. 2. There are 5 theatres in our city.
3. There is no lift in our house. 4. There are many new books in our library.
5. There is little milk in the bottle. 6. There are 3 rooms in our flat. 7. There
is a map on the wall.

=) 3ananne 30. [Tepesedume ia aneauiickuii A3viK, UCNOAbIys
obopom there is/are.

1. Henaneko ot Moero Jloma ecTh Xopoliee kade c camoobey-

KHBAHHUEM,

B atoM kade xoporune u Hefloporye obesl.

B xache 06BIMHO MHOTO TTOCETHTENIEH.

B Men10 06bMHO MHOTO pasHbIx 6111071,

Ha KaXJ10M CTOJIC €CTh MEHIO.

Ha tapenke ects canerka.

B xade c camoobenmykiBaemM HET O(PULIHAHTOR.

~ SN D
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8. B xadie Sonbioii 3a1 M MHOI'O CTOMOB.
9. B sane MHOIO CTOIOB M CTYJILEB.
10. Ha cronax ckatepTH, TapenKku, HOKH, BUIKH H JTOKKH,
11. Buenrtpecrona Ba3a ¢ uBeTami 1 npubop Jutd cnewmii.
12. Ecrb KTO-HMOY AL 378CH?
13. Bcaay HIKOTO HET.
14. Hacrosne ectb uto-uubyae? — Het, Tam HHYeTo HeT.
15. Ha crone ects xakas-uubyap nocyna? — Jla, Tam ecrsb
HECKOJILKO TAPENIOK H CTAKAHOB.
16. Bxomuare ecth Kakas-HHOyab Mebens? — Her, Tam Hiuuero Her.

CTENEHWU CPABHEHUA
NPUNATATENbHbBIX U HAPEYUIA

IpunararensHsle 0603HAYAIOT MPH3HAKH IPEAMETOB H OTBEYAIOT
Ha BOTIPOC Kakoti?

A wide road. [LInpokas nopora.

A tall tree. Boicoxoe aepeso.

An interesting book. Untepecnas kuura.

Hapeuns oTBeuaioT Ha BOTIPOC Kak?

He speaks English well. On roBopuT no-aHriHicKH Xopouo.

[punararenbibiec W HApeYHs UMEIOT TPH (GOpMBI cTeneHei
CPABHEHHA.

MOJIOKNTENLHYIO (positive degree),

CpaBHUTENBHYIO (comparative degree),

MpeBOCXO/IHY10 (superlative degree).

MopMBI CPaBHHTEIILHOI M TPEBOCXO/IHOI cTeneHeit oOpasylores
JIBYMs criocobamu:

Cnocod 1. Ecnu npunarartenbioe ogHocIoxHoe, (hopMa ero
CpaBHUTE/ILHO} cTenenn obpasyeTcs npi nomouy cyddukca -er,
a hopMa IpeBOCXO/IHOI CTeNeHH — NpH noMo1H cydduxca -est.
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HEKOTOPE[C ABYCIIONKHBIE NIPIITATATENBHEBIC, OKAHYNBAKOILIHECH HA
-y, -er,-0w 00pa3yIOT CTeNneH  CPABHEHHS TAK XKe, KAK H 0/IHOCTOKHEIE,
¢ noMolbto cy(ppurcon —er i -est.

easy JIerKHii
easier DoJiee nerkuii, nerue
the easiest cambIii Terkuii, Tervyaimmii

clever ymubIit
cleverer Gonee yMHbIi, yMHee
the cleverest camblit yMHBLIT, yMHEHITIMI

Narrow y3kuit
narrower 6oJlee y3KHil, yxe
the narrowest camyIii y3xHii

Cnocod 2. OT ABYCIIOKHLIX TIPHITATATENbHBIX U [PHIIATATEILHBIX,
COCTOAIINX H3 TPeX HIIHN bonee CJI0roB, CPABHHUTE/ILHAA CTENEHDL
obpasyercs npu nomous caosa more (less) 6onee (Menee),
a 1peBoCX0/iHadA CTEneHb — MPH MOMOLIHN clloBa most (least) Handonee
(nanmetriee).

JSamous 3HaMeHUTHI
more(less) famous Gonee (MeHee) 3HAMEHNTEII
the most famous camblil 3HAMEHUTLII, 3HAMEHWTEHIITHIA

interesting WNTEPECHLIH
more(less) interesting Gonee (Meriee) HHTEPECHBIIL, HHTEpECHEe
the most interesting caMelit MHTEPECHLII, HHTEpeCHeLIMIT

Hekmodenus npu obpasosainn crenexeii cpasneHns

NPHIAraTeAbHLIX
Monoxurensnan Cpasnurenbnan IMpesocxoanan
crenenb crenens crene’b
good (xopomnii) better (ayune) the best (camsiii myuimnii
JIy4Ile BCEro)
bad (nnoxoit) worse (6osee noxoit,  |the worst (camblii rI0X0i,
XYyKe) XYIIInii)

Moaoxurensuan | CpaBunteabHan [Ipesocxonnas
crenens crenensb crenenb

slrong CHILHBI stronger cuibHee the strongest crbHeiimHiT

cold xonmosneri colder xonoanee the coldest camblii XomoaHbIil
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OxonuaHue
TMoaoxnrensnan Cpasunrenbuas ITpesocxoanasn
creneinnb crenenb creneib

little (mManensxmii)

less (MenplIe,
MEHBIIHIT)

the least (cambiii
MATEHBKHIT)

many, much (muoro) |more (Gombie)

most (Bomsiue Beero,
camulii 601b010iT)

far (nanexwmii)

far (naneko)

farther (Gonee nanexuii) |the farthest (camuiit

further (nansue)

JNAICKHi)
the furthest (nansme
BCET0)

CyuecTBuTeIbHOE, ONpPEENAeMOE NPHIATATENBHBIM B TIpe-
BOCXOIHOIT CTeMeHH, BCerJa HMeeT ONpeleeH b apTHKIb the.

B npemtoxkeHnax co cTeneHaMH CpaBHeHHA MPHIAraTeIbHbIX H
HAPEUHii HCTIONB3YIOTCS CIIEYIOIIHE COIO3BI H CIIOCOOBI BRIPAXKEHNS

CPABHEHHA:
as... as

not so ... as

not such (a) ... as
twice as much as

three times as long as
three times as high as
ten times as much as
half as much/many
half the size/the weight
110 BeCy

half the length

much better/worse
much more/less

the ... the

TAKOH ke ... , KaK

HE TAKOH ... , KaK

He TAKOH ... , KaK

B iBa pa3a OosbLue

B TPH pasa JUTHHHEE, YeM

B TPH pa3a BhILLE, YeM

B lecATh pa3 Ooblle

B/IBOE MEHbIIIe

B [IBA pa3a MeHblle 1o pasMepy/

BJIBA pa3a MEHBIIIE [0 JUTHHE
HAMHOTO Ty4ine/xXysxe
ropasfio 6osbie/MeHbIIe
4eM ..., TeM

Hau6onee ynotpe6urenbHbie Hapeyus

Hapequa MECTa H HANpaBJICHHSA:

here — 31ech, TYT
there — ram
inside — BHYTpH

MosTOpUTENBHBIN KYpPC

outside — cHapyxH

down — BHH3Y

back — c3aau, Hazang

away — BJIaJT{, BOH, TIPOYb
downward — BHW3

upward — BBepx

Hapeuns BpeMenn:

now — ceHyac, Ternepb
before — 10, nepe, npexie
ever — Koraa-moo

never — HUKOT/IA

always — Bcerja

often — uacro

usually — o6b14HO

seldom — peako

still — Bce-eme

already — yxe

just — TOTLKO-YTO, TOINLKO
yet — ele, yixe

sometimes — MHOTrIA

today — cerojims

tomorrow — 3aBTpa
yesterday — Buepa

recently — nezaBno

lately — B nocnetnee Bpems
commonly — 00buHO

Hapeuns o6pasa aeiicrsns:

slowly — mennento
quickly — 6s1cTpo

easily — yrerko

calmly — criokoiino
brightly — sipxo

hardly — c Tpyznom, exsa
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Hape'nln MEpPLI H CTENCHMu:

much — MHOro, CHIBHO
little — nemuoro, Majio
enough — nocTaTovHo
t00 — CIIMILIKOM

almost — yxe, nouty
very — Oo4eHb

= 3asnaHuE 31. Obpasyiime cpasuumensitylo u npeeocxoonylo
cmenenu om eaeyIouUX NPUAGzamenbIblX W napeu.

1. large, tall, long, easy, hot, big, cold, nice, bad, strong, short, wide,
good, happy, high, low, busy, well, little, many, far.

2. wonderful, necessary, quickly, interesting, comfortable, popular,
active, famous, pleasant, beautiful, slowly, clearly.

(=3 3AJAHME 32. [Tocmaswme npuiazamenbiivle 6 CKOOKAx 6
yarcryio hopmy:

Winter is (cold) season.

Moscow is (old) than St. Petersburg.

What is (short) month in the year?

It was (bad) mistake I' ve ever made.

In summer the days are (long) than in winter.

It is (cold) today than it was yesterday.

The Russian grammar is (difficult) than the English one.
It was (good) film I’ ve ever seen.

. Steel is (strong) than wood.

10. Your house is not so (new) as mine.

ol B A ol o ol

el

=) 3anaHuE 33, Hatidume napsl c108, umelowux npomueo-
ROKOICHBIE 3HAYEHUs U NePeseoume UX.

l. absent a. closed
2. cheap b. cold
3. deep c. dull
4. difficult d. easy
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5. high e. expensive
6. hot f. far

7. interesting g. huge
8. long h. last

9. near L low
0. next j. narrow
1. open k. old

12. rich I poor
[3. small m present
4. wide n. shallow
I5. young o. short

=5 3anaune 34, Packpoitme ckobku, ynompebue nyciiyio
cmenery cpasnenus npmaeammbnaeoﬂmpemm.

1. Winter is (cold) season of the year. 2. Moscow is (large) than
St. Petersburg. 3. Which is (long) day of the year? 4. The Alps are (high)
mountains in Europe. 5. Even (long) day has an end. 6. It is one of
(important) questions of our conference. 7. Your English is (good) now.
8. Who knows him (well) than you? 9. We have (little) interest in this
work than you. 10. Health is (zood) than wealth. 11. He worked (well) of
all. 12. Today he worked (slowly) than usually.

0= 3AnAHME 35. [Tepeaedume npednodicenun Ha aneruickui A3vix.

1. Dta kHMra He TaK HHTepecHa, Kak Ta. 2. banTuiickoe Mope He
Takoe Terutoe, kak Yepnoe mope. 3. Uem Gonblie Bbl yuTALTE, TEM
Oombiue Bol 3Haere. 4. Moii 6pat He Takoii BBICOKHIL, Kax THI. 5. UeM
paHbllle BBl BCTaeTe, TeM DoJblle BBl MOXeTe caenath. 6. CeronHs
NOoTo/la TaKas ke Xopollad, Kak Buepa. 7. Baia xomuaTa Takas xe
cBeTnas, Kak ¥ Mos. 8. [IKOH 3HAET pycCKHMH A3BIK TAK K€, KAK H
AHTTIHHCKHHA A3BIK. 9. AHIIHIICKas rpaMMaTHKa He Takas TpyaHas,
KaK pycCckas. 10. Yem mintnee HOYb, TEM KOpOY€ IE€HD.
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NPEANOTK
Ilpeuiorn, obo3nayaromme MeCTo
above—nan There is a lamp above the table.

across — yepes
around — BOKpyr
at—y, B, BO3Ie, pPAIOM

behind — 3a, nosaau, csanu
between — mexty

down — BHM3
in—zg
on—Ha

under — o1

in front of — Brepeu, nepen
near — BOIH3H, OKOIIO,
PAJIOM €, BO3IIE

over — HaJl, uepes, CBepx

up — BBEpX

1 live across the street.

We are sitting around the table.
We are sitting at the table.

I study at the University.

The pupils are at the lesson.

There is a garden behind the house.

Between the tables.

Down the river.

He is in the office.

The book is on the desk.
The book is under the table.

There is a telephone in front of him.

She is sitting near the table.

There is a bridge over the river
Up the river.

[pentorn nanpasicnus

to-x Come to me.

from — ot, U3, co

Take this book from the table.

I come from Russia.

into — B, BHYTPB
outof —u3
on(to) /onto — Ha

Put the book into the bag.
Take the book out of the bag.
Snow fell onto the ground.

through — uepes, ckBo3w  He came in through the door.

Ipensorn Bpemeny

in—B in April, in 2003
in an hour, in two days

in— uepes

at—B at 5 o’clock, at midnight
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on—Bg on Monday, on the 10th of February
by —x by the end of the week
from..till...—or1..10 from 5to 6 o’ clock

from...to... —or... 10 Jrom 5 till 6 o’clock
for — B Teuenue Jor an hour

during — Bo Bpems during the lesson
after — nocne after work

before — mepen before the lesson
within — B Teuenue within a month

ITpoune npensiorn

by — nocpeacrsom walk by foot, go by plane

with — Bmecre, c, write with a pen

ueM-1THO0 (Kak HHCTPYMEHTOM)  eat with a spoon, write with a pen
for- s a letter for you

= 3A0AHME 36. 3anouume nponycku nodxoosuumu no CMsIC1y
npedaozamu,

1. There are no cloths ... the tables. 2. What street do you live ...7
3. ... Sunday our restaurant serves brunches. 4. Last week he went ...
Moscow. 5.There are a lot of bridges ... the Thames. 6. She goes ... work
... bus. 7. ... the evening we didn’t go anywhere and stayed ... home.
8. Many people travel ... train. 9. The waiter wrote the bill ... a pen and
putit... the table. 10. I was born ... the first ... October. 11. Fish is eaten
... afish fork and never ... a knife. 12. He took used plates ... the table and
put them ... washing machine. 13. We went ... home ... foot. 14. They
often go ...a walk ... the park. 15. He works ... the hotel. 16. 1 don’t like to
sit ... the window. 17. She stood ... and went ... the room. 18. Usually I
work ... 7 am. ... 6 p.m. o’clock. 19. I am fond ... classical music.
20. Before work waiters put ... their uniforms and chefs go ... the kitchen.
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HEOMPEAENEHHbLIA U ONPEAENEHHBIA APTUKIU

Heonpeenennblii aprukas a (an)

Heornpeaeneunslilt apTukiab a (an) NpoHCXOAUT OT YHCIH-
TeIBHOro one (0aMH), ONpedelleHHbIH — OT YKa3aTellbHOTO
MectouMmenus that (tor).

APTHKIL ynoTpediasieTesi nepejl KakAbM HapHUATEIbHBIM
CYILIECTBHTELHBIM.

Viomunas npeaMeTr BrepBhie, Mbl yroTpebiseM mepea HIM
HeonpeeneHHblil apTHKIL alan). YnoMmunas 3TOT XKe IpeaMeT
BTOPHUYHO, MBI CTABHM Tepel HUM OIpeAeleHHbIH apTHKID the.
Hanpumep: This is a book. The book is interesting.

Heonpeneienusiii apruiis a (an) ynorpebaserca nepen edu-
HUMHBIM, OMOCTbHBM TIPEIMETOM, KOTOPBII MBI HE BBLICIIAEM H3 KJIACC
emy noo6usix. Hanpumep: I bought a book yesterday. 51 xynuin suepa
KIUry (oy n3 Muorux eit nogo6usix). I have an apple. Y mMeus ectnb
A0510KO (01O, KAKOe-TO).

HeonpeneneHuslii ApTUKIL an 0DBIYIO CTOUT Tiepejl cyiie-
CTBUTEIBHBIM, KOTOPOE HAYHHAGTCA C IIIACHOTO 3ByKa: an apple,
an egg. Heornpeenennslii apTHKIL a (an) MOKET ynoTpebnaThes
TOJNBKO € MCUHCIIAEMBIMH CYIIECTBHTENBLHBIMH, CTOALIUMH B
eMHCTBEHHOM uncne. [lepea HeMCHHCIAeMBIMH CYLIECTBHTETLHBIMH
WM CYIIECTBHTENLHEIMH BO MHOMKECTBEHHOM YHCIIE HEOIPEIENIeHHBIH
ApTHKITb OITYCKAETCS.

Heorpeaenennstii apTHKIIb & HEOOXOIHM B KOHCTPYKLIMAX:

lhavea... Thisisa... lama... What a fine day!

Iseea... Thereisa... Heisa...  Whata good boy!

Heonpeeienneiii apTHK/IL He ynoTpebsercs:

a) C HEHMCUHCIIAEMBIMH H «aGCTPaKTHBIMID CYIIECTBUTETbHBIMH:
I like coffee and tea. Friendship is very important in our life.
0) € CYIIECTBHTEILHBIMU BO MHOKECTBEHHOM YHCIIE:
The books are on the table.

B) C HMEHAMH COOCTBEHHBIMH:
I told Jane about that.
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T') C CYLIECTBHTEIIBHBIMH, Nepe KOTOPBIMH CTOST IIPUTSKATETbHEIE
HJIH YKa3aTellbHbIE MECTOMMEHHS:
This car is better than that.
That bike is old.

JT) C CYIECTBUTEILHLIMH, 32 KOTOPBIMH CIIE/IyeT KOIHYeCTBEHHOe
YHCTINTENbHOE, 0603HaYaIolIee HOMED:
Read the text on page eight.

Ounpejenennsiii apTuIs the

OnpepeneHnslii apTHKIIEL the BRIIETAET NMPEAMET HITH NPEAMETHI H3
KJ1acca MM 1o T06HBIX:

The book I bought yesterday was interesting — Kuura, Kotopylo 1
KYyITHJI BYepa, Oblna MHTePecHOIl (3TO — KOHKpeTHasA KHHIa, KOTOPYIO
rOBOPSLINI BRIAEIAET H3 Kitacca eil Mogo0HbIX).

OnpepeneHHslii apTHKIIL the yrioTpebisercs Kak ¢ HCUHCITAEMBIMH,
TAK H C HEHCYHCIIAEMBIMH CYIECTBUTETBHBIMH, KAK C €TMHCTBEHHBIM,
TAK M ¢ MHOKECTBEHHBIM YHCIIOM,

Hanpuwmep: This is a book. The book is interesting. (Mcuncnsemoe B
eIHHCTBEHIIOM UHCIe).

This is meat. The meat is fresh. (Heucuncnsemoe)

These are books. The books are good. (MHOXecTBeHHOE UHCIIO)

Onpenenenuslii apTHKIL ynoTpedasercs:

1) Koryia u3BecTHO (M3 KOHTEKCTA, M3 OKpYKalolei o6CcTaHOBKH),
0 KakoM npeamere (npeaMmerax, ssnenusx) uaet peus: Take the book,
please;

2) xor/ia peub HAET O eAMHCTBEHHOM B CBOEM POJIE MPEAMETE HIIN
apnennn: The Sun is in the centre of the solar system.

3) KOrja CyImeCcTBHTE/IbHOEC MMEET OIrPaHHuYHBAIOILIEE OTIPEIEIIEHHE,
YAILle BCETO ¢ NMpe1oroM of,
We don’t know the names of these people.

4) B clTOBOCOYETAHMAX THITA in the north, to the west, at the cinema,
the same, in the country, the rest of the ...

5) eciu mepej CyIECTBHTENBHBIM CTOMT IPHMIIATaTeIbHOE B
MPeBOCXOAHOMN CTEIEHH.
This is the most interesting book.
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C reorpaduyecKuMH HA3BAHHAMH U ¢ MMEHAMH COOCTBEHHBIMM,
ApPTHKIb, KaK NPaBUiIo, He ynoTpebisercd, KpoMe ClIeayIoLmx
CIIy4aes:

a) ¢ HA3BAHUAMH MOPEi, peK, OKeaHOB, FTOPHbIX XpeOTOB, rpymni
OCTPOBOB UCIIOJIL3YETCA ONpeneNeHHblit apTHKIL: the Pacific Ocean,
the Black Sea, the Thames, the British Isles;

6) onpeeneHHbIl APTUKIL HCITONb3YeTCA C HECKOIbKHMH
HA3BAHMAMHM cTpaH, obmacreii M ropoaos:

the Ukraine, the Crimea, the Caucasus, the Netherlands, the Hague,
the Riviera, the Congo, the West Indies;

B) ONpe/e/leHHbIH aPTHKITB UCTIONB3YETCS ¢ HA3BAHUAMM CTPaH,
COCTOSIIMMHE 13 2 1 GoJtee CTI0B:

the Russian Federation, the United States of America, the United
Kingdom;

r) nepest cobuparensbusiM nmereM cembit The Petrovs — TleTpoBsl.

APTHKIIb HE HY)KeH B COUETaHHAX CO CTOBaMH next M last Tuna:
next week, next year, last month, last Tuesday

05" 3, amme 37. Bemaseme, 20e neobxodumo, apmuKau a, an ual
the.

1. Go to ... table and sit down, please. 2. Can I ask you ... question?
3. How far is your ... hotel from here? 4. What s ... bestdish in ... menu?
5....caviar is ... most expensive dish in ... menu. 6. What is ... name of ...
waiter? 7. ... Petrovs have two ... children, ... boy and ... girl. ... boy is five
and ... girl is three. 8. I bought... apple and ... orange. ...apple was cheap
but ... orange was expensive. 9. What did you have for ... dinner? 10. Will
you have ... cupof ... tea? 11. Usually ... breakfast is served at ... 8 o’clock
in ... morning. 12. He is ... waiter by ... profession. 13. We shall go to ...
restaurant together with ... our friends. 14. I like ... coffee without ... sugar.
15. What ... fine day it is today! 16. We came into ... shop. 17. What do
you usually have for ... breakfast? 18. What do you usually have for ...
econd course? 19. T had ... supper at the hotel restaurant. 20. She likes ...
black coffee for ... breakfast. 21. I liked ... pork we had for... supper.
22. 1 had ... big dinner today. 23. She will cook ... soup for ... dinner.
24. 1 enjoyed ... lunch they served at the restaurant. 25. What can you
recommend for ... first course? 26. For ... breakfast I had ... boiled egg and
...cup of ... strong tea.
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15 3ANAHME 38. Bemasvme apmukau a, an, the 20e onu
1eo6x00uMbL.

I. Thisis ... pencil. ... pencil is red.
2. Sheis ... teacher. She is our ... teacher of English.
3. ...Baikalis... lake. It’'sone of ... deepest lakes in ... world.
4. Thereare ... many flowers in our garden. ... flowers are beautiful.
5. ...Black Seais in ... South of Russia.
6. Thisis...Nick. He works as ... waiter. He is ... good worker.
7. Thereis ... café in our street. This ... café is not big.
8. Yury Gagarin was ... first cosmonaut in ... world.
9. Insummer ... sky is blue and ... sun shines brightly.
10. Thisis ... Ann’s book.
1. ... winterbeginsin... December.
12. What .. fine day it is today!
13. ... Mathematics and ... Computer Science were ... my favourite

subjects at ... school.
14. Idon’tknow ... way to ... station.
15. UsuallyIgetupat...7o’clock in ... morning.
16. Will you have ... cup of ... tea?
17. ... Warsaw is ... capital of Poland.
18. Iwentto... Smirnovs, but they were not at ... home.
19. Be... good boy and go to ... bed.

0573 iamne 39. Bemasome apmurau, 20e ol 1eotxX00uUMbl.

1. Do you live near your work? 2. What is largest city in world? 3. This
street is longest in town. 4. Next year we'll go to Black Sea coast.
5. Who was first man to fly into space? 6. What city is capital of United
States? 7. What did you have for lunch? 8. Take pen and make exercise
in written form. 9. Who is man at table? — He is teacher. 10. Peter is tallest
in basketball team. 11. Dictionaries cannot be used at examination.
12. We came into nearest shop. 13. Spring is best time for planting.
|4. Rostov-na-Donu is situated on right bank of Don river. 15. What do
you usually have for breakfast?
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MHOMECTBEHHOE YUCNO CYWECTBUTENBHBIX

OOBBIMHO MHOKECTBEHHOE YHCIIO CYLIECTBHTENBHBIX 00pasyeTcs
1myTeMm npubaBaeHs K OCHOBE OKOHYAHHNA -8:

a boy — boys,

a book — books,

a pen — pens,

a girl — girls.

Hckmouenns:

1) MHOKeCTBEHHOE YHCIIO CYLIECTBUTENILHBIX, OCHOBA KOTOPBIX
OKaHuMBaeTcs Ha -ch, -5, =55, -sh, -x, a TaxkKe MMEIONIHNX OKOHYaHHE -0,
obpasyeTcs myTem npubABIEHHA OKOHYAHMSA -€5!

a bench cxameiixa — benches

a bus apTobyc — buses

a glass craxan — glasses

a box xopoOxa — boxes

a potate xaprolka — potatoes

2) CymecTBuTeIbHbIC, OKAHYHBAIOLIMEC Ha - (ITOCIE COrTacHoi)
BO MHOKECTBEHHOM YHCIIE HMEIOT OKOHYAHHE ~ies:

a baby mnanenen — babies

a fly myxa — flies

a lady nenu — ladies

CyliecTBuTeILHbIE, OKAHYMBAIONIHMECE Ha -y (MOC/e rIacHoii)
BO MHOKECTBEHHOM YHCIIE HMEIOT OKOHYAHHE -5

a boy — boys

a toy — toys

3) Ecin crtoBo okanunBaetes Ha f (-fe), To BO MHOXKECTBEHHOM
ypelie f MensgeTes Ha v 1 lobasnsercs -(es)

a life xwsun — lives
a knife nox — knives

a shelf nonka — shelves

a wife xena — wives

(ncxioueHue: roof Kpoia —roofs ).

———
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Kak unTaorcs oKonyanus CymecTBUTe/IbHbIX
BO MHOXKECTBEHHOM 4Hcie?

OxoHuanMe -s YUTACTCA KaK [s] nocne riyxux cornacusix: books,
cals.
Oxonyanue -s YHTAETCH Kak [z] mocie 3BOHKHX COTITACHBIX H
rIIaCHBIX: pens, boys.
OxoHyaHue -es YHTaeTCd Kax [1z] mocie s, ss, sh, ch, x. z: boxes,
matches.
Pan cywecteuTensHbIX 00pasyeT MHOXKECTBEHHIOE YHCIIO He Ho
obus npaguwiam:
a) U3MEHAETCA KOPHEBAs IIIACHAS:
a man MyK4HHa — nen MyKIuHa
a woman eHluuHa — Women AKeHIHHBI
a foot Hora — feet noru
a tooth 3y6 — teeth 3y0n
a goose TyCh — geese I'ycH
a mouse MbILbL — mice MBILIH
0) nobapnseTcs OKOHYAHHE ~€rn;
an ox ObIK — oxen ObIKH
a child pebenox — children netn
B) 3aHMCTBYIOTCS (JOPMBI €IMHCTBEHHOT'O H MHOKECTBEHHOTO YHCIIA
M3 TATHHCKOTO M IPEYECKOr0 A3LIKOB:
a formula — formulae (formulas)
a crisis — crises
a criterion — criteria
an index — indices
a bacterium — bacteria
B aHrnuiickoM A36IKe eCTh CYUIeCTBUTENLHbIE, KOTOPBIE HMEIOT
omy (o61ryio) popMmy U5 €MHCTBEHHOTO M MHOKECTBEHHOT O UHCIIA:

a deer oneHn deer onenu

a sheep oBua sheep oBLBI
a fish priba Sish pui6o1

a swine CBUHbS swine CBHHBH

HexoTopsie cymecTBUTeIbHBIE MOTYT yroTpeGasThes B hopme
TOILKO eIHHCTBEHHOI O JTHG0 MHOXKECTBEHHOTO HHCIIAa.
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CyuiecTBHTebHbIE,

ynorped/isieMble TOJILKO B €IHICTBEHHOM “McJle:

money — NeHbIH
sugar — caxap

hair — Bonocs!

business — jeno

information — nndopmalius, ceeieHH
Jruit — ppyxTHI

progress — nporpecc, yerexH

news — HOBOCTB, HOBOCTH

peace — MMp

love — nm1060BbL

knowledge — 3uanve, 3HaHNS
advice — coBeTsl

Sfurniture — Mebenb

luggage — Garax

CymecrsurelibHbie,
yHoTpeoisieMbie TOIbKO BO MHOKECTBEHHOM YMCJIe:

clothes — onexna

goods — TOBAapHI

riches — GoraTcrsa

thanks — 6narofgapHocTH

manners — MaHepel

TonbeKo BO MHOKECTBEHHOM YHCIIe YIIOTpebstoTes 0003HaAUeHH
TPEAMETOB, COCTOALINX 13 JBYX 1 Ooee uacreii:

trousers — OpIOKH

glasses — ouku

SCISSOrs — HOKHHILIBI

shorts — mopTeI

pliers — miockory6ue!

g i W,
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= 3anaune 40. Buioepume npasuisnviit sapuaim, obpaujas
SHUMANUE 11 UCHUCAACMDIC U HEUCHUCAEMbIE CYUECNEUMENbIbIe.

1. They gave us some advice / advices.

2. He's going to buy some new trouser / trousers.

3. They are going to buy some new furniture / furnitures.

4. His hair / hairs is long.

5. We can give you all the necessary information / informations about
your travel.

6. I'm going to buy new sunglass / sunglasses.

7. Porters carry guests’ luggage / luggages to their rooms.

ISy 3anaHuE 41, [Hepenuwmwme ucuucisemvle u HeUCHUCIAEMbIe
cyujecmeumensiie 8 2 CMoabuKa u nepesedume ux.

Time, water, machine, music, snow, word, coffee, money, idea, family,
knowledge, sea, hour, tree, silver, meat, happiness, information, speed,
book, news, house, friend, milk, student, pen, paper, clothes, picture, air.

=5 3a0aHUE 42. Hanuwume credyiowyue cywjecmeumenviivie 60
MHOdICECMBEITOM HUCTe.

month, pen, hero, goose, company, life, deer, tomato, city, man, play,
news, child, fruit, shelf, leaf, foot, fish, woman, money, information, box,
sheep, place, library, photo, mouse, lady, glasses, bush, dress, country,
bus, party, wife, day, knife, knowledge,

=5 3anaHuE 43. Hocmasbeme 6ce cyujecmeumensiivie 6
CACOVIOWUX NPEONOINCENUAX 60 MIOICECMBENHOE HUCO (UsMeNn
makoce ghopmy enazona to be u ykasamennlivie mecmoumenus this na
these u that na those).

1. This cafe is very good. 2. The guest took his seat at the table. 3. A new
restaurant is in our street. 4. That cafe is new. 5. Put this knife on that
table. 6. Is this a tasty dish? 7. What is his name? 8. The waiter put a knife,
a fork and a spoon on the table. 9. This man works in the kitchen. 10. This
is my book. 11. The napkin was on the table. 12. This restaurant is large.
13. Is that man a waiter?

10. 3ax. 767
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OCHOBHbIE TUNbI BONPOCOB
B AHTTMACKOM A3bIKE

1. O6uwii Bonpoc

OO61Mit BOMPOC OTHOCHTCS KO BCEMY MPEUTOKEHHIO B LIETIOM, U
OTBETOM Ha Hero 6yyT C/10Ba yes WIIH no:

Do you like ice-cream? — Yes, I do.

Can you speak English? — Yes, I can.

Are you a schoolboy? — No, I am not.

Have you bought a text book? — Yes, I have.

“Hopadok cnoes 6 obuem eonpoce:

1) BcroMorarensHbI (MOAANIBHBIH, FTAro/-CBA3KA) r1arod;

2) moyiekaniee (CyuecTBUTENLHOE WIH MECTOMMEHHE ),

3) CMBICIIOBOM MITATOJI (MIIH OTIOTHEHHE),

2. CrneuMajabHLIH BOMpoC

CrienanbHbIil BOIMPOC OTHOCHTCS K KAKOMY-HHOYIb UieHy
NpeTOKeHHs WM X TPYyIire M TpebyeT KOHKPETHOTO OTBETA:

What is your name? — My name is Peter.

Where do you live? — [ live in Rostov.

CrietmajibHBEIH BOTIPOC BCEra HAYMHAETCA CO CIEeLHalIbHOro

BOMPOCHTENLHOTO CIIOBA;
who (k107?) where (rze?)
whom (xoro?) why (mouemy?)
what (ut0?) how long (kak nonro?)
which (kotopsiii?)  how many (ckonbko?)
whose (1eii?) how much (ckonbko?)
when (korzna?) how (kak?)

Hopadox croe 6 cneyuaiviom eonpoce:

1) BonpocuTenstoe citoBo (what, where, who, when, how n T.1.);
2) BcoMoraTesbHEI (MOAIBHBbII, FIAroJI-CBA3KA) F1arot;

3) mojuiexkalee;

4) cMBICIIOBOII T1ATOT,

5) IOTIOJIHEHN S,

6) obcTosTenbeTBa (MecTa, BpeMeHH, obpasa IeHcTBHA M T./L.).
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MoeTopuTenbHbIA KYpPC

B crienpanbsibIX BONMpocax, oOpalleHHBIX K MOAIeRameMy B
(hopmax Present i Past Indefinite, ne ynorpefasiercs BcnoMoraTeIbHblii
rnaron to do (did) n coxpaHseTca NpAMoi NOPAI0K CIIOB!

Who wants to go to the cinema?

Whose pen is it?

Who lives here?

3. AlIbTepHaTHBHBII BONpoc

AJbTepHATHBHLIH BOMPOC NPENOIaraeT BiGop H3 ABYX BO3MOK-
HOCTei:

Do you like coffee or tea? — Bp1 mo6ure xode win qaii?

AJ'IbTEpI[I].THB]II:]ﬁ BOIIPOC HAYMHHAETCA KAK oﬁmnﬁ BOTMPOC, 34TEM
CIIeayeT paBﬂCHHTeJIbHLIﬁ COI03 Oor 1 BTOpas 4acTh BOIpoca.

4. Paspeantebnblii Bonpoc

PasfemmresbHbIi BOITPOC COCTOMT U3 IBYX HacTeit. [Tepsas yacts —
3TO MOBECTBOBATENLHOE MpeaNokenne (YTBEPAUTEILHOE HITH
OTpHLATEeNbHOE), BTOpaA, OTAEIEHHAd 3aM4TOi OT nepBoi, —
KPATKHH BOTPOC, KOTOPBIH HA PYCCKHIT NEpEeBONTCA He npagda iu?
ne max au?

You are a student, aren’t you? — Bl cTyaent, ne npasaa jm?
You aren't a student, are you? — Bbl He cTyeHT, He Tax ju?

B kpaTkom BONpoce MOBTOPSETCA BCIOMOTATEIbHBIN, MOAANBHbII
WIIN CBA30YHBIN IJ1aroJ MpeUIoskeHns, coepikallero sassienue. Ecim
CcKasyeMoe MpeUToKEeHNs BEIPAXKEHO riaronaMu to be wiau to have,
TO TIOBTOPAIOTCSA ITH TI1aTOJIEL.

He is reading, isn’t he? Ou unraer, ue tax 1u? (IloBropserca
BCTMIOMOTATEIIbHBII I71AT0T.)

He can read, can't he? On ymeer untats, ne tak ? (IloBropsercs
MO/1a/TBHBIII r1aro can.)

He is a good specialist, isn't he? OH XOpOIIHIT CTIEIHAIIACT, HE TaK
mu? (IloBropsAercs CBA30UHLII rnaro to be.)

He has a book, hasn’t he? Y nero ecth KHHra, He Tak nu?
(TTosTopseTcs rnaron to have, ynorpebnsemslii Kak CMBICTIOBOH
TJIATOIN.)

10*
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Ecnu B nmoBecTBOBATENLHOI YaCTH Pa3AeIUTENILHOIO BOMpoca
COJEPKNTCH ymeepycoeniie, TO BO BTOPOIt — ompuuarie.,

Ecnu B nosecTBOBATENBHOI YACTH — ompuyaiie, TO BO BTOPOIH
YACTH, KAK MPABIIIO, — ymeepicoente:

Heis there, isn’t he? OH TaMm, He Tak au?

Heisn't there, is he? On He TaM, He Tax 1u?

= 3AnAHUE 44, [Tocmassmie obuuil 6onpoc Kk RPeorodcenio u
daiime Kpamkue ymeepoumeivltole u Ompuyameblible onmsenivl.

A) O6paseu; The guests are at the restaurant. Are the guests at the
restaurant? Yes, they are.

Mary is a good cook. Is she a good cook? Yes, she is.

1. The cooks are in the kitchen.

2. The waiters are in the dining hall.

3. The tables are set for dinner.

4. The watermelon is juicy.

5. The menu card is on the table.

6. He is a good waiter.

7. Our dinner was very good.

8. Our table is in the corner.

B) O6pasew: The guests are not at the restaurant. Are the guests at
the restaurant? No, they are not.
He is not a waiter. Is he a waiter? No, he is not.

1. The dining hall is not small.

2. The waiters are not in the dining hall now.
3. The tablecloths are not on the tables now.
4. Menu-cards are not on the table.

5. Steak is not on the menu today.

6. Mary is not a headwaiter.

7. Cigarettes are not on sale.

8. There are no flowers on the table.

ng:luumm: 45. Hocmageme K Kazcoomy NPeonodicenuo
pazoeaumensiiviii 80npoc.
1. She is a student.
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2. He speaks English well.

3. They have many books.

4. The weather was fine yesterday.
5. We saw a new film yesterday.

6. You canread well.

ﬁCiAIIAHﬂE 46. Cocmasgbme nucbMeno 6onpocsl K caedyiouum
npeonodcenusm. 1. Obwue. 2. Cneyuansnvie. 3. Pazdeaumenshbie.

1. There is a menu-card on the table.

2. The guests are leaving the restaurant at eleven o’clock.

3. They will go to work on Monday.

4. Our headwaiter knows several foreign languages.

5. He has ordered a substantial breakfast.

6. They were in many countries.

7. They are working in the kitchen.

8. Dinner is the largest meal during the day.

9. He likes oysters.

10. T heard about this restaurant from my friend.

0 3 47. Hepegedume npednodcerus a aneauicKutl A3vix.

On xuset B Pocrose win B Mockse?

On opyimanT wim MerpaoTens?

Brr yxe caenanu 3akas wim Het?

Brr xoture waii ummu kode?

Bam npyr paGotaer B Marasune wiu B kage?

N e

YACTUTENBHBIE
THE NUMERALS

UncnmrensHbie 0603HAYaI0T KOMHYECTBO MPEIMETOB HIIN MOPAIOK
TIpe/IMETOB IIPH CYeTe.

HucnuTenbHble EMATCA HA KOJMMYECTBEHHEIE, OTBEYAIOLIHE Ha
BOTIPOC «CKOJIBKO?», H MOPAAKOBEIE, OTBEYAIOUIHE HA BOMPOC
«KOTOPBIH.
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!
|
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Komuuectsennslie uncnnrensisie ot 13 10 19 obpasyiorcs
npubasnenneM cydduxca -feen K 0CHORe.

YucnurensHele, obo3HaUAIONE IeCATKH, HMEIOT cyddukc -ty.
ITopsaxoBble YHCTHTENbHEIE KpoMe nepBoIx TpeX (first, second, third)
obpasyiorca npubasnennem cypdukca -th unn -eth x coorser-
CTBYIOIIMM KOJIHYECTBEHHBIM YHCINTENIbHBIM. CylllecTBHTENbHbIE €
NOPAIKOBBIMH YHCITHTENLHBIMH BCEr/la YIOTpeOIsIoTes ¢ onpe-
JEIIeHHBIM APTHKIIEM.

Konuuecmeennvie ITopadkoesie
YUCAUMEabHbIE YHCNMEAbHBIE
CKOJILKO? KAKOM 1O CUETY?
1 one — oun the first nepBo1if
2 two — n1Ba the second BTOpOIi
3 three — tpn the third Tpernii
4 four he fourth
5 five the fifth
6six the sixth
7 seven the seventh
8 eight the eighth
9 nine the ninth
10 ten the tenth
11 eleven the eleventh
12 twelve the twelfth
13 thirteen the thirteenth
14 fourteen the fourteenth
15 fifteen the fifteenth
16 sixteen the sixteenth
17 seventeen the seventeenth
18 eighteen the eighteenth
19 nineteen the nineteenth
20 twenty the twentieth
Hecamxu: Cocmaenbte yncaumenshvle:
20 twenty — the twentieth twenty-two — the twenty-second

30 thirty — the thirtieth
40 forty — the fortieth

thirty-three — the thirty-third
forty-four — the forty-fourth

MosTopuTenbHbIN KYPC

50 fifty — the fiftieth

60 sixty — the sixtieth

70 seventy — the seventieth
80 eighty — the eightieth

90 ninety — the ninetieth

fifty-five — the fifty-fifth
sixty-six — the sixty-sixth

Yucamenvnvie om 100 u 6oaviue:
100 — a (one) hundred 100th — the hundredth
101 — a (one) hundred and one  101st — the one hundred and first
200 — two hundred 200th — the two hundredth
1000 — (one) thousand 1000th — the thousandth
1001 — a (one) thousand and one
5.550 — five thousand five hundred and fifty
5,000,000 — five million
1500 — fifteen hundred (one thousand five hundred)

Yucnurenshsle hundred, thousand, million ne nMeloT oKOHYAHHSA
-§, KOTja mepeJ HHUMH CTOMT Apyroe uncnurtensHoe. Koraga
YHCIUTeNbHble 0003HAYAIOT HeonpeaeleHHOe KOJINYeCTBO, OHH
ynoTpebAIoTea BO MHOKECTBEHHOM HHC/IE ¢ OKOHYAHHEM -5, 34
KOoTOpBIM creayet npemtor of. CpaBuure:

hundreds of books
thousands of books
millions of people

two hundred books
Sive thousand books
two million people

HowMepa cTpanui, 10MOB, KBapTHP, TpaHCTopTa, 0003HavaioTcs
HE TOPSIKOBBIMH, @ KOJHYECTBEHHBIMH YHCIHTENLHBIMH. B 5THX
cyuasx cyuecTsHTenbHbIe ynoTpebnatorcea 6e3 apTukna: page 15,
house 40, flat 13, bus 72.

Kax yumaiomes mamemamuuecxue gpipasicenius?
(x) — multiply, imes

(:) —divide, divided by

(+) — add, sum up, plus

(—) — subtract, minus

(=) —equals, is equal, makes

2? — two in the second power
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Kax wumaromes damur?

YucnmurensHoe, obo3Hayvalomiee roj, AeIUTCH Ha ABE YaCcTH —
YHCIIO COTEH, & 3aTeM — YHCIIO AECATKOB H €HHHULL.

1900 — nineteen hundred, in (the year) nineteen hundred

2000 — two thousand, in (the year) two thousand

1905 — nineteen five, in (the year) nineteen five

Jatsl unTaoTes CreayIomnm obpasoMm:

April 12,2003

1) on the twelfth of April, two thousand three;

2) on April the twelfth, two thousand three.

= 3ANAHME 48. Hanuwume crosamu no-auzauticku:

1. KonuuecteenHbIe YHCIUTETLHBIE:
3,5,11,12, 13,24, 69, 325, 1005, 530425, 1.745.033.

2. INopaaKOBbIe YMCITHTETBHBIE:
1,2,15,23, 84, 149, 150,208, 1000, 2.000.000.

s 3a1aHME 49, Hanwwume yugppamu cnedyougue danvi;

a) The first of March nineteen seventy-six;
b) The fifth of December two thousand;

¢) The sixteenth of May nineteen five;

d) The third of July nineteen hundred.

S 3anaHKE 50. Hanuuume crosamu no-auzauicku.

1) 7 mapra 1999 rona; 2) 1 centabpsa 1974 roga; 3) 22 anpens
1911 rona; 4) 11 mapra 1951 rona; 5) 12 nexaGps 2024 rona.

Kax vumaiomen Opobuste unciumenshie?

IMpoctwie Jecsiruunbie

1/2 — a (one) half; 0.1 — O[ou] point one

1/4 — a (one) quarter 2.45 — two point four five

2/3 — two thirds 35.25 — three five (wmi: thirty- five)
point two five

1.5 — one and a half
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I 3anauue 51. Hanuuaime yugbpamu opobiwie yucaa.

IIpocmwie:
1) A (one) half; 2) two thirds; 3) a (one) quarter; 4) three fourths;
5) two and a (one) half; 6) five and one sixth: 7) a (one) fifth.

Hecsmuunwie:
1) Zero (nought/ou) point two; 2) two point four five; 3 Yfour point
five; 4) three four (thirty four) point one zero two; 5) nought point nought
one; 6) six point three five; 7) fifty eight point three nought five.

= 3ANAHME 52. Hamuuume no-aneauiicku,

A. 1) 220 aneii; 2) 1500 yenosex; 3) 20545 xuur; 4) oxono
100 erpanm; 5) mouru 300 rerpaeii.

B. 1) nepseiii aBTobyc; 2) Bropas cTpaHuua; 3) MUUTHOHHBII
MOCETHTEIb; 4) YacTh Nepsas; 5) HOMep AeCATHIH.

C. 1. Ipa Mmummona venoBek. 2. MmwutHonsl kuur. 3. Tpucra
BOCEMBJIECAT NATh cTpannil. 4. [IBaauarts nepsoe aexabps 1997 roma.
5. isenanaroe mapra 2000 rozxa. 6. Onuna yersepras. 7. Tpu naTsIx.
8. Honb neneix, ABaAuaTh NATh COTHIX. 9. YeThipe LENBIX H NMATH
wecTsiX. 10. JIpe HensIx, CTO NATH THICAYHBIX.

OBO3HAYEHWUA BPEMEHMU

Ecymm munyTHas crpenxa (the long hand) naxoaures B npapoii uacru
uupepbnara (a face) — ucnons3yercs npeuior past.
It’s ten past eleven. JlecaTs MUHYT ABEHAILATOLO.

It's aquarter past eleven.  YeTBepTh JABEHALIATOIO.
It’s half past eleven. [TonoBuua nBeHaALATOrO,

Ecnu MunyTHas cTpenka HaxoauTes B J1eBoii yactu uudepbnara,
TO UCMIOAB3YETCH TpeIor to.
be3s necatu ABeHaIUATE.
bes yerBepTH ABEHAALATD.

It's ten to twelve.
It’s a quarter to twelve,
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It's twenty minutes to twelve.  bes asamuati MUHYT ABEHAIIATE.
It's eleven sharp. O MHHAA1ATE YACOB POBHO.

Bpewms o nonyans obosnauaercd a.m. (0T aat. ante meridiem),

a nocsie nomyaHsa p.m. (ot nat. post meridiem). Hanpuvep: 10 am. —
Jecars wacos yrpa. 6 p.m. — lllecTs uacos Beuepa.

= 3AAAHME 53. Hamuwme caosamu no-aneuticku 6pesst.

A) 8.05, 8.10, 8.15, 8.20, 8.25, 8.30, 8.35, 8.45, 8.50, 8.55, 9.00
b) 1. Bes nBanuaT IBeHATUATD.

2. bez ueTBepTH TPH.

3. [MonoBuHa NATOTO.

4. YeTBepTh CEALMOTO.

5. JlecsiTh MMHYT BTOPOTO.

6. PoBHO JBeHAIATEL YACOB.

M nedenn (ynotpebiaioTes ¢ npeyioromM on)
Monday [ mandi] — nonegensuuk

Tuesday ["tju:zd1] — BropHUK

Wednesday ["wenzdi] — cpena

Thursday [02:zd1] — yerBepr

Friday ["fraidi] — narauua

Saturday [“satadi] — cy66ora

Sunday ["sandr] — Bockpecenbe

Mecaypt (ynotpebnsioTes ¢ npeu1orom in)
January ["dzenjuari] — auBapsb
February [ februari] — despann
March [ma:t[] —mapt

April ["erpril] — anpens

May [me1] — maii

June [d3u:n] — 1ions

July [dzu’lat] — mions

August ["2:gast] — asrycr
September [sep’temba] — cenrts6ps
October [0k touba] — okTs6ps
November [nou’vemba] — nosbpn
December [di’semba] — nexa6pn
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Bpemena zoda (ynotpebisiorces ¢ npeuioroM in)
spring [Sprin| Becua

summer ["sama] sieto

autumn ["2:tam] ocenn

winter ["winta] 3uma

Sanomuume cedyrougue c106a u 6bIpadcentin:

a watch — yacel (Hapy4HBle, KADMAHHbIE)

a clock — vacsl (CTeHHBIE, HACTONBLHbIE)

My watch is five minutes fast. — Mowu uachb! cielnar Ha 5 MHHYT.
My watch is five minutes slow. — Mou yacel 0TCTa10T Ha S MHHYT.
What day is it today? — Kaxkoii ceronns nens (neaemnu)?

What date is it today? — Kakoe ceroamns uncno?

What time is it now? — KoTopsrii 4ac?

What is the time? — KoTopslii uac?

Buipasicenun, ceazanuvie co epemenem

yesterday — Buepa

the day before yesterday — nosasuepa

today — ceroans

tonight — cerous Beyepom

tomorrow — 3aBTpa

the day after tomorrow — nocnesasrpa

a fortnight — Be Hemenn

from 10till 12—c 10 o 12

half an hour — nonuaca

10 days ago — 10 aueit Hazan

It’stimeto ... — nopa (aenatb uro-1160)

in an hour’s time — B TeyeHue yaca

in time — BOBpeMs (He CIIHIIKOM ITO3IHO; TAK, YTOOBI yCreTh)
on time — BOBpeMs (TOYHO IO IUIAHY)

in the middle of ... — B cepeanne

this week (month, year) — Ha 3T0ii Hefiene (B 3TOM Mecdlle, roj1y)
next week — Ha clie1yrouiei neyeie

last week — Ha npo1iwoii Hefene

last night — Buepa Beuepom
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' often (uacto),
BPEMEHA AHTJIMACKOTO MNATONA seldom (penxo),
always (Bcerna),
PYNMA BPEMEH SIMPLE (INDEFINITE) | samally (obmH0),
never (HUXOTIA).
Present Simple tense Hapeuus often, seldom, always, never, usually oGprano craBsarcs
nepea raronoM. B npeinoxenusax ¢ raaronom to be 3ti Hapedns
Yreepaaenne Orpuuanne Orpuunanune 0OBIMHO CTABATCSA MTOCJIE IJ1aT0J1a,
(noamast dopma) (kpatkas (opwa) | Bonpoc He is never late for his work. — OH HHKOTHA He ONa3aBIBACT HA
I play I do not play 1 don't play Do 1 play? paorty.
You play You do not play You don't play Do you play?
i i lay | He/she/it d 't |Does he/she/
He/shefit plays He/she/it does not play p]i ys efit doesn gl(:;: : (; she Foaronses Prost Sl
We p]ay We do not p] ay We don't p]ay Do we P[ay'_? B 3-M JIM1IE eIHHCTBEHHOTO YHC/IA MMEIOT OKOHYaHHE =S ('ES)-
You play You do not play You don’t play Do you play?
They play They do not play They don't play | Do they play?
whmuuﬁ 54. Bcmaseme 2nazonwl start, take, eat, think, sleep,
Present Simple ncnoan3yeren: 2o, like, drink, write, live 6 nysrcnot gopme.
' Kor‘na. roBopatr 06 OObLIYHBIX MOBTOPAIOMIMXCA AEHCTBUAX, Tkl e it ina.
e The children ... milk with their meals.

John plays tennis once a week.
We start work at 9 a.m. every day.
Mary gets up 7 a.m. on weekdays.
I go to school every day.

Cats usually ... alot.

Julie ... a letter to her mother once a week.

Tom and Julie ... in a big city in the centre of the country.
Tourists ... to Egypt to see the pyramids.

Jimmy always ... the bus to go to school.

We all know that children ... sweets.

Anne ... it’s a good idea to learn English.

If you want to be healthy, you must ... good food.

Korpa rosopat o BKycax, HalpuMep:

Peter likes Chinese food.
Julie doesn't like fish.

Children love chocolate.
Korna coobuiator axTbl, HaripuMep: Past Simple tense

The sun rises in the east.
In Europe, the weather is cold in winter.

CwENpUEWR—

Past Simple ucnonb3yercs, KOria roBOPAT 0 3aKOHYEHHBLIX
AelCTBHAX B 3AK0OHYeHHbII nepro Bpemenn. Hanpuwmep:

Authors write books. Yesterday evening, I played tennis with a friend.
Jns ykasaHus Ha MOBTOPHBIH XapakTep AeHcTBHA YacTo [ went to school in 1990.
yIOTpebsoTcs CloBa: When I was at school, I liked history.
every day / week, month, year (Kaablil 1eHb / KQKAYIO HEOENIO, Five minutes ago, I finished the report for my boss.
MecslL, TOx), Last week I attended a meeting in a conference hall.
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MPABUJIbHBIE W HENPABUJIbHBIE MATONbI
REGULAR AND IRREGULAR VERBS

Mo cniocoby oBpazopatins MPOLWIEAUIErO BPEMEHH BCE INATOIIL] B
AHTICKOM SI3BIKE MOMKHO PA3JENHTD Ha JBE IPYIIIbL: NPABHILHbIE 1
HernpaBHIbHble. Y MPABWIBHEIX TJIATOIOB BTOPAS U TPEThA (JOPMBI
(Past Indefinite Tense u Past Participle — NpoCTOE NMpoILE/IIee BpeMs
M MpHYaCcTHE NPOLUE/IILIEro BpeMeHH) COBMAaAaloT Mek1y coboil u
obpasylores 1myTeM npuoaBIeHns K OCHOBE IIIarofa oKoHyaums -ed (-d):

to ask — asked to change — changed
1o receive — received to work — worked

[1pu 31OM Cy1IecTBYET psijg 0cOOEHHOCTE!!:

4) ecnu rIaroj OKaH4YHBAETCH HA -y C MpeallecTBYIOleH
cormacHoit, To 6ykBa y MeHseTcs Ha i i 106apnsercs okonyaHue -ed:

to supply — supplied to apply — applied.

Ecnm rnaros OKaHYHBAETCS Ha =y € MPEJIIIECTBYIOMIEH TIacHOol,
To ByKBa y He MensieTcs 1 JobanseTcs oxondanue -ed:

to stay — stayed to play — played;

6) eI II1AroN OKaHYHBAETCS HA COTIACHYIO C TIPE/IINECTBYIOIHM
KPATKHM [TIACHBIM 3BYKOM, TO COTIACHAS HA KOHLE YABaHBACTCS:

to stop — stopped

TTocsie 3BOHKHX COTTIACHBIX i ITIACHBIX 3BYKOB OKOHYAHHE ~ed HIIH
-d nponsnocures kak [d] loved, said, a nocne riyxux cOrlacHbIX Kax
[t] looked.

[Mocne 3sykos [d] n [t] Ha koHue cnosa oxoHuanue -ed (-d)
npousnocutes kax [1d] landed, started.

Henpapunbisle I1aroiisl 00pasyloT BTOPYIO U TPETBIO (POpMBbI
PATHYHLIMHU cnocobamu, 6e3 YeTKHX nmpasui. 1o Hanbonee 4acTo
ynotpebisiemble raaroisl. B koHue KHUTH MpHBeaeH CIHCOK YaCTO
BCTPEUAIOIIMXCA HETIPABIIBHBIX ITIAT0JIOB.

OrtpunatensHas 1 BonpocHTesbias hopmsl B Indefinite obpaszyiorcs
IIPH NOMOIIH BCIIOMOTATENBHEIX Il1aronos do, does, did ¢ wactuueit
not, xparkas opma: don’t, doesn’t, didn’t. BonpocureibHbie
npeioxkenns obpasyTes, Kak Mpasuiio, MpocToil nepecTanoBKoil
IO/UIEXKAIIEr0 W BCIOMOTATENLHOTO riarona. BonpocutenbHble
MEeCTOUMEHHS TIPH TOM CTOST BCEr1a BIIEPEIn.
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Past Simple
Vrsepaaemne | Orpunamme Otpuuanne Bonpoc
(nosmasn gopma) (kparTkasi hopma)
I played 1 did not play I didn’t play Did 1 play?
You played You did not play You didn’t play Did you play?
He/she/it played | He/she/it did not He/shelit didn’t Did he/shefit
play play play?
We played We did not play We didn’t play Did we play?
You played You did not play You didn’t play Did you play?
They played They did not play They didn’t play | Did they play?

LS 3AMAHME S5, Packpoiime ckoOKu u nocmagsme 21azot 6
Past Simple.

1. We (buy) a new car on Tuesday.
2. Mandy not (do) her homework yesterday.
3. When you (meet) Jane?
4. Why they (go) to London?
5. Inot (be) ill last month.
6. Where your parents (live) when they (be) young?
7. 1ill (be) in London last year.
8. When Fred (give) you this book?
9. We not (visit) them when they (be) ill.
10. 1 (read) much last year.

LN 3ANAHKE 56. Packpoiime ckobku.

. Yesterday evening I (go) to the cinema with a friend.

. From 1995 to 1998 he (work) in Minsk.

. Last night the concert (finish) at midnight.

. I(arrive) at the office this morning before my colleagues.

. When he was young, Tom (ride) a bicycle to school.

The train was at 8 p.m. so I (leave) home at 7 p.m.

. Last Sunday was my mother’s birthday, so I (buy) a present for her.
. I (start) to play tennis five years ago.

. The great composer Mozart (die) at the age of 35.

. Julie (do) a lot of English exercises last week.

-
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Future Simple tense Present Continuous MoeT TaKkke ynoTpeO/iaTses s BhIpakeH s
raanupyeMsIx B Oyaymem aeiicreuii. Hanpumep: Next month I am
spending my holidays in Moscow.

Our neighbours are coming to dinner tomorrow.

C rnaronamMu, KoTopsle 0003HAYAIOT He JACHCTBHE, 4 COCTOAHME,
Present Continuous 06b14H0 He ynorpebnsercs:

Future Simple yrotpebigercs, Koraa roBopar o Nporno3Hpyembix
JeicTBuAX B 6y ayiuem:

You are going on a long flight. You can say: "1 will be tired after my
long journey”.

to feel (4yBcTBOBATE)
Yreepxaenne Orpunanne Orpuuanue Bonpoc to be (6EiTH, HAXOMHTECH)
(nosmasn dopma) (kpaTkas dopma) woli ’
Twill go Twill not go Twon't g0 Will1 go? o live (xuTb) .
You will go You will not go You won’t go Will you go? to stay (ocTaBaTHCA)
He/she/itwillgo | He/she/it will not go | He/she/it won’t | Will he/shefit to hear (ciipIaTs)
go go? to see (BHIETH)
We will go We will not go We won’t go Will we go? to know (3HaTB)
You will go You will not go You won't go Will you go? to remember (MOMHHTB)
They will go They will not go They won’'t go Will they go? to think (ymats)
to want (XoTeTh)
to like (mo6UTh, HPABHUTHC
FPYMNA BPEMEH CONTINUOUS ke pa %
to love (m06uTs)
Present Continuous tense =
3anaHuE 57. [Tocmassme 2razonst 8 nyaicuyio hopmy, evibpas
Yreepanenne Orpunane Otpuuanue Bonpoc Present Simple unu Present Continuous.
(noanas gopma) (kpaTkasn dopma)
I am playing I am not playing I'm not playing | Am I playing? 1. Every day Julie (take) the bus to go to her office.
You are playing You are not playing | You're not Are you 2. Atthe moment you (do) an English exercise.
playing playing? 3. Tom and Julie (learn) English this year.
He/she/it is playing |He/she/it is not He/she/it’s not Is he/she/it 4. This restaurant (open) at 9.30 every morning.
! playing ‘ playing - |playing? 5. Our cousins (come) to see us next Sunday.
We are playing We are not playing | We aren't playing | Are )m:q 6. Tom (read) the newspaper every morning on the train.
: : ! ; playing? 7. lulie usually (clean) the house on Saturdays.
You are playing You are not playing | You're not playing| Are you B Sl (wiite) & letter tos clisht now,
playing? ;
They are playing  |They are not playing | They aren’t Are they 9. Julie (speak) three languages: English, French and Spanish.
playing playing? 10. Today is Sunday. Tom and Julie (relax) in their garden.

Present Continuous yrnorpebrsercs st BEIpakeHus AeiicTBus,
JUISIIErocs B HACTOSAIIMIT MOMEHT HIITH B MOMEHT peun. Ykazanune Ha
Bpems THIIA now (ceiiuac), af the moment (B DaHHBII MOMEHT) MOKET
ObITL MO0 BEIpaKEHO, MO0 MOAPa3yMEBAThCS.
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Past Continuous tense
Yrpepkiaenne Orpunanme Otpunanue Bonpoc
(nosnman gopma) (kparian hopya)
I was playing I was not playing I wasn’t playing | Was I playing?
You were playing | You were not playing |You weren't Were you
playing playing?
He/shefit was He/she/it was not He/she/it wasn’t | Was he/she/it
playing playing playing playing?
We were playing | We were not playing | We weren’t Were we
playing playing?
You were playing | You were not playing |You weren’t Were you
playing playing?
They were playing| They were not playing |They weren’t Were they
playing playing?

Past Continuous 06r14HO yrnorpednsercs s BhIPAXKEHHs KOH-
KPETHOTO ACHCTBHS, JUITMBILETOCsA B TOYHO YKa3aHHBIIT MOMEHT HIIN
nepuo B npouuiom. Hanpumep: Yesterday evening, at 9 o’clock, 1 was
watching television.

Past Continuous Taxkxe ynmorpedngerca Ans BbIpakeHHs
JULHTETLHOTO JeHCTBIS, BO BpeMst KOTOPOTO IPON30LUI0 Jipyroe, bomnee
kpaTtkoe aeiicteue. Hanpumep:

Yesterday evening, while I was watching television, the phone rang.

When my husband arrived home yesterday evening, | was cooking
dinner.

Future Continuous tense

Y1eepaxnenne OTpunanue Orpunaune Bonpoc
(nosmasn opma) (kpatkas dopma)
1 will be going 1 will not be going I won’t be going Will I be
going?
You will be going | You will not be going | You won't be Will you be
going going?
He will be going | He will not be going | He won’t be going | Will he be
going?
We will be going | We will notbe going | We won’t be going | Will we be
going?
You will be going | You will notbe going | You won’t be going | Will you be
going?
They will be going | They will not be going | They won’t be Will they be
going going?
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Future Continuous ynotpebisiercs s BbIpaxenns AeiicTBH,
KoTopoe ByIeT UIHTHCA B TOYHO YKA3aHHBII MOMEHT HIIH [IEPHO B
oynywem. Hanpumep: We are leaving for Moscow in July. —Mpb1
yeskaeMm B MOCKBY B HIOIE.

I'marosnsr B Present Continuous Taxk:ke BbIpaxaloT aeiicTBHe,
oTHecenHoe B Gimpkaiimee 6yayiee: You are going on a long flight.
You can say, for example: In two hours’ time, I will be having lunch on the
plane/ 1 will be flying over London/ I will be reading a newspaper/ I will
be sleeping/ I will be watching a film, etc.

FPYNNA BPEMEH PERFECT

I'naronsr B popmax Perfect sripaxkaror aeiicTBHe 3asepuennoe,
KOTOPOE NPHBEJIO K ONPEIeIeHHOMY pe3yabiianty (MIn K OTCYTCTBHIO
pesynbstarta). C noMolsio rnaronbiibix (popm Perfect nodsodumes umoz
neiicTBuit. Bpemst nojBeienna HTOroB — JAH60 HACTOALIMIT MOMEHT
Present Perfect, mn6o moment B npouiom Past Perfect, nubo —
B 6ytymiem Future Perfect.

I have written the letter. (Present Perfect) — 5 (Tonbko uT0) Hanmcan
ITHCBMO (Tepeio MHOI MHCEMO KaK Pe3yJIbTar).

I had written the letter when he came. (Past Perfect) — 51 nanucan
TIMCHMO, KOT/1a OH fpuiuet. (2 AeiicTBHSA, OIHO 3aBEPIIHIOCH PAHBILE
Jpyroro)

I will have written the letter by 10 o’clock tomorrow. (Future Per-
fect) — 51 nanuury muckMo K 10 yacam 3aBTpa. (eHCTBHE 3aBEPUIMTCS
K OTIpe/Ie/IeHHOMY MOMEHTY BpemeHH B OyayieM).

Present Perfect Tense

Present Perfect oGpa3syercs npu noMoIn BCIIOMOTATENBHOIO
riarosa to have B nacrosiem spemen (have, has) i tperseit hopmer
CMBICJIOBOTO rarona. B BonpocHTeNbHOM NpeJUIokeHHH BClo-
MOTATeNbHBIH IiIaroll CTaBUTCA Iepel nojuiexamuM. B oTpu-
LATEIEHOM MPEIOKeHHH M0CTIe BCTIOMOTATEeIbHOTO [J1Ar0J1a CTaBrTCs
OTpHLIaHNE not.
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Yrrepxaenne OTrpnuanne Orpunanne Bonpoc
(nosmas opma) (kpaTkas dopma)
I have done 1 have not done I haven’t done Have 1 done?

You have done
He/she/is has done
We have done

You have done

They have done

You have not done

He/she/it has not done

We have not done
You have not done

They have not done

You haven’t done
He/she/it hasn't
done

We haven't done
You haven’t done

They haven’t done

Have you
done?

Has he/she/it
done?

Have we
done?

Have you
done?

Have they

done?

Past Perfect Tense

Past Perfect ynorpednsercs:
) [T BhIpaXeHus JeficTBIs, 3aBepILIBIIerocs 10 Kakoro-nubo
MOMEHTA HITH Apyroro jeiictsis B npouutom: He had read the book by
10 o’clock yesterday. On npouen KHATY 10 JECATH YacOB (K JecsTi

yacam) Beuepa.

When we came to the airport the plane had already landed. Koria
MBI [IPHEXAJIH B A3POIIOPT, CAMOJIET Y7KE MPH3EMITHIICS;
) B mpe/IoKeHNAX, B KOTOPBIX OIHO AeHCTBIE 3aBEPIIHIOCH 10
APYroro AeHcTBHs, Juiiierocs B npoiuniom: He had read the book
and was watching TV when I came. Koria st npuiiiesn, oH yxe NpouHTa
KHHTY H CMOTpEJ TelIeBH30P.

Yr1sepaienue Orpunanue Ortpunanne Bonpoc
(moanasn dopma) (xpaTkas dopma)
I had played I had not played I hadn’t played Had I played?
You had played You had not played | You hadn’t played |Had you
played?
He/she/it had He had not played He hadn't played |Had he
played played?
We had played We had not played We hadn’t played |Had we
played?
You had played You had not played | You hadn't played |Had you
played?
They had played | They had not played | They hadn’t played | Had they

played?
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Future Perfect Tense

Vrpepakienne Otpunanne Otpunanne Bonpoe
(noanas ¢gopma) | (kpaTkas opma)

I shall have written |1 shall not have I shan’t have Shall T have
written written written?

You will have You will not have | You won't have | Will you have

written written written written?

He/she/it will have | He/she/it will have | He/she/it won't | Will he/she/it

written written have written have written?

We will have We will not have We won't have Will we have

written written written written?

You will have You will nothave | You won't have | Will you have

written written written written?

They will have They will not have | They won't have | Will they have

written written written written?

Future Perfect ynotpeGnsiercs /s BbIpaskeHHs AeHCTBHS, KOTOpoe
OyleT NpOMCXOAMTh 0 ONMpPEeeHHOrO0 MOMEHTA H/IH JAPYIroro
nedcTBus B OyaymieM, M 3aBepIUNTCS WIH MPEKPaTHTCS 10 HEro.

Hampumep:

We will have written the test before the end of the lesson.
We will have covered the tables before the guests arrive.

L 3ANAHME 58. Bemasbme to write 6 myaicnoll popme:

1.We often ... letters to our parents.

2. What ... you ... now?
3. Yesterday they ... ... tests from 10till 12 o’clock.
4. Who ... ... this letter?
5.1......some letters last week.
6. What ... you ... tomorrow at 10?
7. When I came to her, she ... ... a letter.
8. ... you... letters tomorrow?
9.1...not ... this letter now. I ... ...it in some days.
10. ... he ... his home task now?
11. What ... she ... in the evening yesterday?
12. As arule, he ... tests well.
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9. The steaks were well done.
053, iamme 59. [ocmassne npedaoaces 6 hopyy Past Simple. 10. We had many dishes on the menu yesterday.
11. We went shopping yesterday.
1. We (learn) English. 12. We had many guests yesterday.
2. We (work) in the Kitchen. 13. It was a nice day yesterday.
3. Mary (cooks) the meals. 14. We cooked a good dinner yesterday.
4. She often (fries) fish in oil. 15. Our friends had dinner at the restaurant. |
5. We (roast) chicken on the grill. 16. We boiled meat and fried fish and potatoes.
6. Lusually (serve) six tables. 17. I prepared the breakfast myself.

7. We (order) fresh tomato and cucumber salads.
053, 1anme 62. Packpotiime ckobru. [Tocmassme 2nazoibt 6

0573 iamme 60. Packpotime ckobku, ykasicume epess 2aazod, Ly 2ICIYIo HOpALY.

L. He (know) several foreign languages. 1. When I (came) the dinner already (begin).

2.1(learn) English at school. 2. Our headwaiter (speak) many foreign languages.

3. Usually the classes (begin) at 9 o’clock. 3. Who (speak) now?

4. Our grandparents (live) now in Moscow. 4. Where is Bob? He (lay) the tables.

5. He often (visit) them last year. 5. They already (wash) the dishes.

6. As arule I (go) to my school by bus. 6. You (cook) meat dishes tomorrow.

7. She (workf.} abroad nexl‘yeur‘ 7. What you (do) here? I
8. She (nm_hkc) lood masic: . 8. I (not/serve) this table at the moment.

9. Your children usually (ask) many questions.

9. He already (come) here?
10. She said that she (not like) the jellied fish and (take) beefsteak.
1 1. Usually breakfast (begin) at 8 o’clock.
12. She (work) abroad next year.
13. She (not/like) loud music.
14. The waiters already (set) all the tables.
15. At present he (work) as a waiter.
16. My brother (not/like) ice cream.

10. At present he (not work) at school.

1 1. My brother (like) music.

12. What you (do) yesterday?

17. His sister (not go) to the seaside next July.

05" 3 1amme 61. ITocmaasme npeonodiceltus 8 GONPOCUIMEBIYIO
u OMPUYAMEnbIyIo Gopmbl.

. The headwaiter showed the guests into the dining room. 17. We (leave) the change on the table.

1
; 1
2. He met the guests in the lobby. 18. Who (work) yesterday?
3. They ordered a good dinner.
4. They took a vacant table by the window. 05573 jiamme 63. Ilepesedume npediodicelus 1a anemicKutl A3vix,
5. We ordered a hearty breakfast in the morning. ucnoav3ya Perfect.
6. Yesterday we dined at a good diner. g 6 Brioit
7. We tasted delicious dishes. 1. HHUKOT[Ja HE MTPpo0OBaJl TPHOHOH COYC. j
8. The marmalade was sweet. 2. 51 TOIBKO YTO 3aKOHYMII 3aBTPAK. ;

T AT T R ORI O 00 AN T DT VO P RLER RTINS AR SPFT
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Bl yixke cnenami 3axkas?

BbI 3aka3anu cToyuk 1o tenedony?

Bal koraa-undyas BUIENH 3Toro venoseka?

51 yixe BuIGpan geceprt.

Brr npobosamit HatH pupmerHble 6mioaa?

Brl Ob17H KOTHa-HUO VAL B HALIEM PecTOpaHe paHblie?
Bbl ke 3aKoH4MHITH cBOiT 06en?

OQUUNAHTHI e HAKPLUTH CTOMLI?

SS\DDOMG'\U'IJAW

—

05”3 aannE 64. ITocmassme 2162011 6 Hyscnyio popmy, eviopas
Past Simple ww Past Continuous.

When her husband (come) home, Anne (watch) television.
I (prepare) dinner when the telephone (ring).

What (you do) when the postman arrive)?

Julie (learn) to drive when she (work) in London.

Where (you sit) when the show (begin)?

I (visit) Athens while I (tour) Greece.

It was when he (cross) the street that John (fall).

What (you see) while you (wait) for the bus?

Where (you go) when your car (break) down?

Julie (meet) Peter when she (walk) in the park.

0o NGV e D -
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ﬁ&\ﬂAHHE 65. ITocmasvme 2nazoibi, danibie 6 CKOOKAX,

& iyorenyio gpopmy Present Perfect uw Past Simple.

Tom (go) to the cinema yesterday.

John is playing a game of tennis. He (play) for 2 hours.

I (buy) the tickets for this concert two weeks ago.

The teach (speak) English since the beginning of this lesson.

In your life, how many countries (you-visit)?

The Bank (open) a branch in the new shopping centre last month.
The bus is late and Julie is cold. She (wait) for the bus for
10 minutes.

8. Caroline (work) here between 1997 and 1999.

NoWVEWwWN —
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9.

10.

D ]

Before getting on the plane, John (buy) a book to read during the
flight.

Since the beginning of this exercise, I (learn) several new words in
English.

= 3AMAHME 66. [Tepedenaiime caedylouue npednodicenus 6
BONPOCUMENBIO-OMPUYANTERbILIE U Oalime KpamKue omeentv.

Obpaszew:

They are at home. — Aren't they at home? — Yes, they are. — No,
they aren't.

Onu doma. — Pazse onu ne doma? — [la, onu doma. — Hem, onu ne

doma.

il - e

VLN A

He has finished his work.

She will visit us on Sunday.

She has many relatives.

His father works here.

You know his address.

We shall go home together.

He can play chess.

His friends were playing football.
You have done the task.

[y 3anauuE 67. [Tocmasvme 2nazonwt 6 ckobkax 6 00noe uz

npou eowx spemen.

1. When I (came) the lecture already (start). 2 They (go) to Moscow

some days ago. 3. When I came he (leave), so we only had time for a few
words. 4. When we (come) to the airport, the plane already (land).
5. He suddenly (understand) that he (travel) in the wrong direction.
6. Our teacher (speak) many foreign languages. 7. Who (speak) now?
8. Where is Bob? He (play) tennis. 9. I (go) home when we met.

10. Listen, my son (play) the piano. 11. They already (translate) this

text last lesson. 12. You (do) this next week. 13. We (discuss) your
plan tomorrow at 10 o’clock. 14. It (rain) when I went for a walk.

I5. What you (do) here? 16. I (not, write) at the moment.
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S 3aaaHnE 68. [lpusedenvt cnocobel odpazosaius ymeep-
dl'n‘”?(‘_-'?.bh'bf.\‘ u ompuyameabisix fi]ﬂp.h’ Kpamrgux omeemaog muna
«l moaicen.

A. Hpoumume u nepesedume npeonodicenus.

She can swim well. — Socanl.

You like toread, — So do 1.

Heis lucky. —Soam L.

I didn’t see this film. — Neither did he.

They haven’t had breakfast. — Neither have L.

I don’t work at the office. — Neither does he.

He doesn’t understand anything. — Neither do 1.

N W -

. [Tepesedume npednoxcenus na anaautickuil A3vix.

. S xuBy B 6osbioM ropose. — A Toxke.

. Ona — nepsokypcuuna. — OH Toxe.

. S yxe coan sxzamen. — 5 Toxe.

. Mie ie onpasuics 310t (iuibM. — MHe Toxke.
. S noiiny 3asTpa B ynusepeurer. — 5 Toxe.

v oW —

CTPAJJATENIbHbIW 3AN0T
PASSIVE VOICE

@opMBI CTPAIATENBHOTO 3aJ10ra AHTINIICKHX T1arojioB odpa-
3YIOTCS € MOMOILLBIO BCIIOMOTATEIBHOIO r1aroa to be B coorser-
crBylolleM Bpemen, nuue u ynciae u Hpwaacrus I1 (Participle IT)
CMBICJIOBOTO I'J1aI'0JIA.

Present Indefinite: The letter is written.
Past Indefinite: The letter was written.
Future Indefinite: The letter will be written.

Present Continuous:  The letter is being written.
Past Continuous: The letter was being written.
Future Continuous:  The letter will be being written.
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Present Perfect: The letter has been written.
Past Perfect: The letter had been written.
Future Perfect: The letter will have been written.

[naron-ckasyemoe B CTpajiaTe/IbHOM 3aJI0Te MOKa3bIBAET, YTO
MOUIEXALLIEE NPEUTOXKEHUS ABsIeTCs 00BEKTOM IEHCTBUSA CO CTO-
POHBI APYroro auua unu npejamera. CpasHure:

I bought a book.— §I xynun kuwury.
The book was bought (by me). — Kuura 6bu1a KyreHa (MHO#H).

[1arosibl B CTpanaTebHOM 3aJ10T€ Ha PYCCKMIA A3bIK MEPEBO-
JSITCS:

1) rnarosiom ObITh + KpaTkasi (hopMa npuyacTvs CTpajaTesib-
HOTO 3aJ10Ta:

The letter was sent yesterday. I1ucbMo GbUIO 1TOCAAHO BUEpa;

2) r1arojioM ¢ YacTuuen -cs (-cb):

This problem was discussed last week. Dra npobiaema 00Cyx-
J1ach Ha MpPOLLUION Hexee.

3) HeonpeaeneHHO-THYHBIM 000POTOM, T.€. [J1aroJIOM B Jeii-
CTBHUTEIBHOM 3a/10Te 3 JIMLa MHOXECTBEHHOIO YUC/1a, TUTIA «IOo-
BOPSIT», «CKa3aJ1M»:

English is spoken in many countries. Ha aHrmiickoM si3bike
rOBOPAT BO MHOTMX CTpaHax;

4) raarooM B IEMCTBATEILHOM 3aJiore (MpH HAJIMMMM MCITON-
HUTENS JeHCTBUSA):

Pupils are taught at school by the teachers. YueHUKOB yuat B
1IKOJIE YUUTE/Is.

= 3ANAHME 69. Packpoiime cxobku, nocmasbme 21a2onvi 6
1ydicuvte ghopmsl cmpadamensliozo 3ano2a.

L. Many guests (be) invited to my birthday-party next Sunday.
2. These flowers (water) every day. 3. These vegetables (stew) for along
time already. 4. Why the potatoes (not/peel) yet? 5. The order (make)
and the dishes (bring) in ten minutes. 6. Water melons (serve) for dessert
tomorrow. 7. This dining room (use) only on special occasions. 8. These

Y D LA L RN i
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beverages (make) from berries and sugar. 9. The children (take) to the
milk bar tomorrow. 10. Much fish (sell) in our shop yesterday. 11. This
thick soup (make) from vegetables. 12.The guests (be) served very well
now. 13. Meat (sell) at the butcher’s. 14. This table (not/to be) served
yesterday. 15. Table d’hote dishes (served) for dinner tomorrow. 16. These
chicken usually (reast) on the grill. 17. Restaurant specialties (serve) for
dinner tomorrow. 18. Ice cream (serve) for dessert every day. 19. Many
new restaurants (open) in Moscow every year.

@3“““" £ 70. [Tepesedume na anenuiickuii 43vix.

1. O6en byner noaan ckopo? — Oben Oyaer nogaH BOBpeMs.
2. Korma 6bU1 OTKPBIT 3TOT pecTopan? — DToT pecTopaH OnLn
OTKPBIT B IIPOLLIOM I'O/Y.
3. W3 uero npurortosnen 3Tor dudiurexc? — Irot dudrexc
TPHTOTOBJIEH M3 TEISATHHEL
4. M3 yero npurortopiieH 31oT canat? — OH NpPUTIOTOBIEH H3
CBEKMX [TOMHIAOPOB H OTYPIIOB.
5. Yro nogator k atomy 6mony? — K aromy 6moay nogaior
AapeHsblii KapToders.
6. Yro nogann x kope? — K xode 6b111 noganb! MIPOKHBIE H
TIeYeHbe.
Bam yxe nopanu gecept? — Hawm ente ne nomanu necepr.
8. Yro npemtoxunu roctaM? — FocTam NperIonnIn 3aKkyckn 1
¢dbupmennsie 6mosa.
9. Yro emte npeanoxunu rocTam? — I'ocTam TaxKe NPeIoKuIIN
KOKTEIH, Kode 1 MHPOoXKHEIE.
10. Koraa nopanu necept? — Hecepr nojanu B KoHue obena.
11. HacvacTo npuriaiaioT B 3To MaleHbkoe Kade.
12. OGen 6511 3aKa3aH HA LLIECTH MEPCOH.
13. Iled-nosapa nonpocuan caenats 6onbIoil TOPT KO AHIO
POXKIEHNU.
14. Ham mamu meHio.
15. Eii npemwioxunm paboty B 60Ib1IOM pecTopaHe.

-]
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MOJAAJIbHBIE MTATOJIbl U UX 3AMEHUTENX

Mo1abHbIe IIArobl MOKA3hIBAIOT OTHOIIEHHE FOBOPALLETo X Aeii-
CTBHIO, BeIpaskeHHoMY undrumTiBoM. Harpumep, cpasaunTe:

You can speak English. Bel MOXeTe (yMeeTe) rOBOPUTE MO-aHT-
JIMHCKH.

You must speak English. Bbl 10MKHBEI TOBOPHTB IMO-aHITTHICKH.

You may speak English. Bbl MOXeTe rOBOPHTS MO-aHIINIICKN.
(Bac noiiMyT.)

Kax BHIMM, B OJHOM M TOM e IMPETOKEHHN H3MEHEHHE MOJTBHOIO
[71ar0J1a MEHSET CMBICI BCETO MPEUIOKEHHS, T.€. MEHSETCsl OTHOLIEHHE K
JeHCTBHIO, BBIPAKEHHOMY HHPHHHUTHBOM.

MopanbHbIe TJIarosibl He HMEIOT (hOPM BO BCeX BpeMeHax, [U1st 3To-
ro ynorpebiasioTcs HX IKBUBATIEHTHI (3aMEHNTEITH),

BonpocurenbHbie M OTPHLATEIBHBIE NPEUIOKEHHA C MOJAILHLIMH
rnaronamu crpostea 6e3 BeriomorareibHslx raaronos: Can you help
me? — Yes, I can.— No, I can't. Bol MoxeTe nomoub mue? — Jla. —
Her.

K 0cHOBHEIM MOJIATIBHBIM TTIATOJIAM OTHOCHATCS CITEAYIOIIME,

MopanbHbIit rnaron can

Can — Moub, ObITh B cocTositun (could — npoiueniiee Bpems),
npeanonaraeT Haauuue GU3N4ecKoil, yMCTBEHHOI M IPOYUX BO3-
MOKHOCTEIH, TTO3BOJIAIONIHX CAENATE YTO-JIH0O:

I can swim. 51 mory (st ymer0) Ij1aBaTh.

I could translate this text. (5 mor, 611 B COCTOSIHMM) IIEPEBECTH
ITOT TEKCT,

BexnuByio npock0y MOXHO HAYHHATE ¢ MOJANILHOTO II1aroia
could:

Could you help me, please! He morim 651 Bbl TOMOYE MHE, TTOXKa-
nyiicral

B OyayuieM BpeMEHM y [IArofa can ecThb 3aMEHNTEIb — KOHCT-
pykuus fo be able to (6rITh B COCTOAHNM YTO-THOO clenaTh):
I shall be able to help you when I am free. — 51 cmory nomous Tebe,
Koraa ocBoOOKYCh.
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MopanbHbiW rnaron may

May — UMeTh BO3MOXKHOCTb, MOJYYHTB pa3pelieHne (1e1aTs 4To-
mbo),

May I help you? Moxno Bam nomous? — Yes, youmay. {a, MoxHo.

Mopma npoleuero BpeMens might ynorpebnsercs i1s Beipa-
KEHHS MPETONOKEeHHS:

He might know about it. — Ou, BepoaTHO, 3HaJ1 00 3TOM.

B Gyayiiem BpeMeHH Y MOJATIBHOTO TIIATOJIA may ecTh 3aMeHH-
Tellb — KOHCTpYkuus te be allowed to (nonyunts paspelieHue cje-
1aTh YTO-THD0).

He will be allowed to take the book. Emy pa3speluaT B3siTb KHUT'Y.

MopanbHbi rnaron must

MoaabHBII IIaros must 03HAYaeT «I0DKeH, 0093a1».

You must write it down now. Bbl 10/KHBI HATHCATS 3TO ceifvac,

3aMeHuTeNAMH TIIAToJIa must ABIAIOTCA TIATONE fo have to
to be to, KOTOpPbIE MMEIOT HEKOTOPBIE JAOMOTHHTENIBHbIE OTTEHKH 3HA-
uennd. [naron have to o3HauaeT JODKEHCTBOBANNE, BRI3BaHHOE 00-
CTOSATENBCTBAMH, BBIHYAKICHHYIO HEOOXONMOCTD, B TO BpeMsl Kax
raaron to be to — JOMKEHCTBOBAHHE, CBAZAHIOE C PACIHCAHHEM,
IIAHOM JWIH 3apatiee CaenaHoli J0roBOpeHHOCTHIO,

She had to stay at home. Ona Bpinyxznena Obu1a (eil MpHIILIIOCH)
OCTATBCA IOMA.

The train was to arrive at 8 in the evening. Iloesn nomken 6nin
npubeITh B 8 Beuepa. (1o pacnncannio),

[Tocne MoaIbHBIX TIArQIOB H HEKOTOPBIX X SKBHBAJICHTOB HH-
(uiuTHB ynotpebdinsercs 6e3 uacTHLbL to.

3aMeHUTeNIMI MOIAJIBHOT O TIIATOJIA Mmust ABISAIOTCS TAKKe MO-
JasnbHble rnarofsl ought to, should (B 3Hauenuy cosera, peKoMeH1a-
LM, YIIpeKa).

Children ought to obey their parents. JleTu OIKHBI CITYIATH CBO-
HX pOAHTEICH.

You should consult the doctor. Bam crefiyer nocoBeToBarbes ©
BPAYOM.
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B couerannu ¢ neppekTHeIM HudiHuTHBOM rnaron should Buipa-
KAeT COKATIEHNE O HEBBIMOIHEHHOM J1eiiCTBUH H NEPEBOAMTCS «Clie-
nosano 6w, You should have helped them. Bam cnenosano 65l nmo-
moub M. (Ho BB e cienanu 3roro).

MopaanbHbiit rnaron should

Moaanslslii rinaros should B couetanun ¢ nepdexTibiM HHbIm-
THBOM should hove done BripaxaeT NeiCTBHA, KOTOPBIE A0JIKHBI ObUTH
MPOU3ONTH B IIPOILIOM, HO MO KAKHM-TO MPHYHHAM He TPON30IILTH,
MEePEeBOIUTCSH HA PYCCKHI S3bIK «CIIC0BAION, €HYKHO OBLIOY.

You should have helped them. Bam cinegoBano noMous UM.

You should have done this. Bam cnefosano 3to caenath (ynpek).

This work should have been done yesterday. D1y paboty HYyKHO
OBL10 clIenaTh BYepa.

MoganbHbiK rnaron would

MopanbHelii rnaron wenld MoxeT UMeTh CJIEAYIOLINE SHAUYCHHS:

1) Bexmusas npocsba. Would you help me? He nomosxerte nu
BbI MHE?

2) IlosTopsemocTsb AelcTBUA B npounom. He would often help
me. OH, ObIBAJIO, HACTO MOMOTAJ MHE.

3) Croiikoe nexeaanue copepuaTh kakue-nubo neitcreus. He
wouldn't listen to me. OH HUKaK He XOTell CNYIIATh MEHA.

MopanbHbIW rnaron need

MopaanbsHelii Taron need — «HYXKHO, HAIO» ynoTpebnsercs,
B OCHOBHOM, B OTPHUATENIbHBIX NpeulokeHHax. You needn 't do it now.
Bam He HY3KHO [1€11aTh 3TO ceiivac.

MopanbHbii rnaron shall

Mopansustii rnaron shall ynorpebnsercs B Tex cnydasx, Korja
HCTIPAIIMBAETCA pa3pelieHne Ha COBEpIIEHHe KaKoro-nbo aeicraus,
M HHOT/IA ABJISICTCA 3aMEHHTE/IeM MOJIAILHOTO TJIAroia must.

R A TIREN T
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Shall 1 help you? Bam nomous?
Shall I bring you the dessert? Mue npunectu Bam necept?

== 3anauue 71. [epesedume npednosicenus. Hpoanaausupyime
ynompebaeie MoOAIBUBIX 21G20108.

1. Who is to answer my question?
2. Nobody could translate this text.
3. He has to do this task at once.
4. Must I attend this meeting? — No, you needn’t.
3. You should have shown your notes to the teacher.
6. I asked him, but he wouldn’t listen to me.
7. They should have visited her, she was in the hospital.
8. Last summer we would often go to the country.
9. Your son could do this work himself.

10. Would you tell me the way to the station?

L1. Your friend might have informed us.

12. May I leave for a while? — Yes, you may.

13. She should be more attentive to her parents.

14. You needn’t come so early.

= 3AMAHME T2. 3asepuwme ouarozu. [atime ymeepoumensiiblii
WA OMPUYAMENBIILIT OMBEIN.

Oébpazey: — Can you help me? — Yes, I can./ No, I can't.

1. May I take that chair? — ...

2.Can 1 have a dinner here? — ...

3.Can you bring me adrink? — ...

4. May I have the menu card? — ...

5. Shall I bring you the dessert right now? — ...
6. May | have my bill? — ...

= SAIAHME 73. [Tepesedume npedrodiceiius na pycckuit A3biK.

1. We have to stay at home because the weather is too bad. 2. He was
allowed to take this book. 3. Who is able to do this work? 4. He had to
leave for Moscow earlier. 5. This building should have been constructed
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a yearago. 6. Are the guests allowed to smoke here? 7. They were able to
do this work in time. 8. The bouillon should have been strained before
serving. 9. The letter should have been sent long ago. 10. You have to
arrive to the airport in time if you don’t want to miss the flight. 11. The
train is to come soon. 12. Will you be able to drive a car? 13. You should
not have used that sort of meat for this dish. 14. This bad weather should
be explained by a deep cyclone.

= 3anauuE 74, Ilepesedume npednoscenus. 3anoanume
NPONYCKU NOOXOOAWUMU RO CMBICTY MOOGIBHBIMU 2/1A20NAMU MUSE,
should, would, ought to, needn't, can, could, may.

l. ...youtell me the time?
2. They ... not do this work themselves. They needed help.
3. ...Igo with you? No, you ....
4. Payment ... be made by check.
5. This work ... be done today.
6. ...Ihave the menu card?
7. He ... to help them. They need his help.
8. Youdon't look well, you ... consult the doctor.
Why ... I give you my money?
10. You ... work hard at your English.
11. She ... get up early tomorrow. She doesn’t work on Sundays.
12. ... Ispeak to the headwaiter? Certainly, you ... .
13.  You ... serve the customers quickly.
14. She ... not speak any foreign language. She speaks Russian only.
15. We ... go to the restaurant so early because dinner begins at one
o'clock.

o

15 SAJAHME 75, 3amenume Mooanbhble 21azoibl cOOMEENCNI-
G_WOH{ELHH IKEUBAACHIMAMU.

We must meet at 7 o’clock as we planned before.
That waiter cannot speak English.

Mary can cook well.

You must come in time.

We must receive and serve our guests very well.

ok W =

11. 3ak. 767
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You muist not smoke here.

Must they come early every day?

Must 1 serve the dinner for you now?

He couldn’t explain anything.

10.  Can you swim?

L1, You may take these books.

12, The train must arrive at 10 according to the time-table.

el

ISy 3A1AHME T6. [Tepegedume npedinosicenus na areickuil S3ulx,
UCNOBL3YS MOOANBIBIC 21A20I6! AN UX 3AMEHUME.

1. Buepa MHe NMPHILTOCH OOCTYKHTH BCE 9TH CTOTHKMH.

2. MOXHO MHe KypHThb 311eck? — Her, Henb3s.

3. Bam cieayer nomous BameMy apyry. OH He MOXKeT JenaTh
paboty cam.

4. Bam NpHILIOCH OCTAThCA JAOMA, HOTOMY uTO GhUIA TUIOXas

noroaa?

Bam cneposano 6v1 3akazats 310 6mo0/10.

S paj, 4TO MHE He IPHILTOCH 3aKaHYUBATE 3TY paboTy Buepa.

51 ne moG:110 paHo BCTaBATh, HO NHOT A MHE IIPHXOMTCA.

To! HOJKEH HAKPBITH CTOI JUTA IIECTH FOCTEil.

Bam He Hy)HO %1aTh 3aKka3a. Bel MoxkeTe B3aTh moboe biroo,

KaKO€ XOTHTE.

10. 51 1e Mor noiiTH OMOI1, 51 1OJKeH OBUT BHIMBITh OCYY.

O 00~ O Ln

CJIOBOOBPA30BAHUE
WORDBUILDING

B aHr/HiickoM s3pIKe CYIIECTBYIOT CIIEAYIOUIHE crocoObl Cl1oBo-
00pa3oBaHus: CIOBOCIOKEHHE, CJIOBONPOM3BOACTEO C ITOMOILLIBIO Cy -
(HKCOB H NpedUKCOB, M KOHBEPCHS — MIEPEXOJ CIIOB M3 0AHOI YacTH
peun B Apyryio 6e3 u3MeHeHus JOpMBI CIOBA.

1. CaoBocaoxenne — 3TO coeIHHEHHE ABYX CIIOB B OIHO C
00pazoBaHUEM HOBOTO CIIOBA.

ITpuMephI CII0KHBIX CYLIECTBUTENLHBIX:

schoolchildren mxonsnmkn

MoBTOpUTENBHBIN KYpPC

postman no4TaiboH
newspaper rasera

ITpuMeps! CIOKHBIX MPHIATATEIBHEIX:
waterproof BOJOHeNMPOHNLIAEMBbIIT
red-hot HakaieHHbIil TOKpacHa
first-class nepsokitaccuslii

IpuMeprI CIOKHBIX MECTOMMEHHI:
something yto-unbyan

anywhere Besjie
somehow kak-Hby 1B

MOMOLLBIO CY(HPUKCOB 1 npepHKCOB.

Haun6onee ynorpeturesubie cydduxco
M nipedyHKCHI CYLIeCTBHTE/IbHBEX

Cypduxcs

-er/or teacher — npenoaasaTtens, writer — MHCATENb, actor —
axtep, doctor — 10KTOpP

-ist scientist — YYeHBIit, artist — XyI0KHHK

-ment movement — ABIxeHHe, development — pa3BHTHE, gOv-
ernment — NPaBUTEIBLCTBO

-ance distance — paccToaHMe, importance — BaKHOCTb, ap-
pearance — BHELIHOCTh

-(t)ion revolution — peBoiroLH, translation — nepeso/, opera-
tion — feiicTue

-ity/-ty popularity — nomnynsapHocTs, honesty — 4ecTHOCTE, abil-
ity — crioco6HOCTh

-hood childhood — aerctBo, neighbourhood — oxpecrHocTs

-ship friendship — npyx6a, leadership — smaepcrso

-age passage — npoxo, breakage — nonoMxka

-ence conference — koupepennus, difference — pasmiune

<dom freedom — cBoG0O 12, wisdom — MyApoCcTh

-sion/ssion revision — nepecMoTp, discussion — obcykenue

11*
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-ness - happiness — cuacrtee, illness — Gonesns, darkness
TEMHOTA
IMpeduxcsi
re- reconstruction — peKOHCTPYKIIHA,
co- cooperation — COTPYAHHYECTBO, coexistence — COCyIe-
CTBOBaHHE
dis- dislike — nenio608s, discomfort — muckomdopr
in- inaccuracy — HeTOYHOCTb, independence — Hesa-
BHCHMOCTD
mis- misunderstanding — Henopasymenue, misinforma-
tion — aesundopmarns
im- impossibility — HeBO3MOXKHOCTB, impatience —
HeTepreHHe
un- unemployment — Gespaboruua, uncertainty — He-
YBEPEHHOCTh
il- illegality — ne3akoHHOCTS, illiteracy — HErpaMoOTHOCTb.
Haubonee ynorpedurenshbie
cydukcs u npedMKCn rIAr0JI0B
Cydduxcs
-en deepen — yriybuTs, lighten — ocBeTHTS, strengthen —
YCHITMTh
fy classify — xinaccudunmponats, electrify — 371eKTpH30BATS,
specify — onpenenurs
-ize organize — OpraHM30BaTh, characterize — XapaKkTepH30BaTh
-ate indicate — yka3aTh, activate — aKTHBH3HPOBATh
Ipeduics
co- cooperate — COTPYIHHYATE
de- decode — pacumdposaTs, decompose — pa3ioKHTHCS
dis- disappear — MCUE3HYTh
in- input — BBOJIUTh

MoBTopUTENbHBLIA KYPC

interact — B3aUMO/IeHCTBOBATE, interchange — B3auMo3a-
MEHATE

overheat — nieperpeBats, overhear — nozcnyimsaTh
reconstruct — BOCCTAHOBHTB, TeWTite — NepenucaTh

HaubGosee ynorpeduresbnbie
cypdurcn 1 npedMKCH NPUIATATENbHBIX
Cyddurcsi

-able comfortable — ynoGubIit

-al natural — ecrecrsenuslii, cultural — KynbTYpHBIiA, terri-
torial — TeppHUTOpHATBHBIH

-ant distant — oTnaneHHsii, resistant — cToHKHi

-ent dependent — 3aBucumsiii, different — paznnunsii

-ful careful — ocropoxusiii, useful — noneszustii, powerful —
MOIIHBIA

-ible  possible — Bo3MokHBI, Visible — BHANMBII

-ic atomic — aTOMHBIH, historic — HcToOpHYecKHit

-ive inventive — n3obperarenssiii, effective — sdphex THBHBIIH

-less hopeless — 6e3nanexnsii, useless — Gecnonesnsiif, home-
less — Ge3noMHBIIH

-ous famous — u3BecTHbI, dangerous — onacHsIi, various —
PAa3THYHBI

-y rainy — JO/UTHBBII, sunny — comnueunsiit, dirty — rpss-
HBIH

[pedukcn

un- unhappy — HecuacTHslil, unable — necnocobHBbIii,
uncomfortable — Heyao6HbII

in- independent — He3aBHCHMBIH, indirect — KOCBEHHBIH,
invisible — HeBUIMMEIIT

im- impossible — Hero3MoXkHBIIH, imperfect — HecoBepIIEHHbIH

ir- irregular — HeperynsapHslii, irresponsible — 6e3oTBeTCTBEH-
HBIi

il- illegal — neszaxouHslii, illiterate — HerpaMoTHBIH

non-  non-alcoholic— 6Ge3ankoronbHet
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3. Kousepcus

KOHBCPCHGITI HA3bIBACTCA COBNAACHHE ('l)OprI H [MPOM3IHOMIEHNA
CJI0B, OTHOCAIIMXCSA K PA3TNYHBIM YaCTAM Petn:

water — Bojia (CylIecTBHUTENBHOE) to Water — noUBaTh (rnaron);

limit — npexaen (cymecrsurensioe) to limit — orpaHuunBaTh
(rmaromn);

hand — pyka (cymecrBurenstoe) to hand — Bpyuats (rnaromn)
UT.I.

0= 3anauue 77. Obpazyiime crodicivie cyujecmeumensisie u
nepegeoume ux.

Obpaszey: English, a man — Englishman — anrnmnmyanum.

1) aschool, a girl;
2) a week, an end;
3)abed, aroom;
4) a birth, a day;
3) news, paper;
6) a class, a room;
7) a tape, a recorder;
8) a chair, a man;
9) an air, a craft;
10) a text, a book;
11) a house, a wife;
12) rain, a coat;
13) arail, a way;
14) a sea, a man;
15) a post, a man;
16) a class, a mate.

IS 3AIAHME 78. Obpaszyiime nosvie co8a ¢ nomoubio cypdurcos
u npechurcos nepesedume ux:

-erfor

to teach 06yuath — teacher yuurenb
to write —

to weld —
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-sion/ssion/tion

to prodice NPOU3BOANTL — production NPOU3BOACTBO
to discuss —

to include —

-ment

to move ABUraTh(ca) — movement ABHKEHHE
to develop —

to replace —

-ing

to build crponth — building 31anue
to meet —

to write —

-ness
happy cuactnuBslii — happiness cuactbe
ill—

dark —

05 3asAHME 79. [Tpouumaiime credyiouue cyujecmaeumensisie,

YKaxcume, om Kakux cioe onu 05‘0(?306(!'!!!)!. onpede.mme ('_}’¢’¢)HK(‘M,

pressure, construction, direction, concentration, collection, neces-

sity, agreement, difference, drawing

= 3anauuE 80. Henonvsys ussecmnsie sam cypuxcot u

npequxcu, Oﬁpﬂ.?_l’ﬁﬂ?(’ cywecmasumenslible om (‘.?redymumx cao8 u
m’pesedwm’ ux na p}’(‘('k’l(ﬂ‘ A3BIK.

1) to sail, to connect, to educate, to build, to create
2) friend, leader, child
3) dark, weak, cold, bright, free

= 3aaHuE 81. Obpasyiime npwiazamennsiivie om caedyIoujux cios,

ucnosb3ys cyduicel u npeduKcel, u nepesedunie ux na pyceKuil A3vix.

hope, truth, beauty, rain, peace, help, colour, power, joy, care, use

R
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— T
05734 0aHuE 82. Hatidume onpedeneius credyiouux npegucos: notice 3ame4ath Nobody noticed him go out. He didn't
notice that happen.
1) inter- 2) post- 3) bi- 4) pre- 5) multi- 6) ex- feel uysctBOBaTh  She felt somebody touch her hand. They
a) more than one; many didn't feel the train start.
b) later thifn; after ) hear cnenuath I didn't hear you come into the room.
¢) before; in preparation 1 heard her playing piano.
d) former and still living
¢) between; among a group I saw him enter the house. 51 BuzeN, KaK OH BOILIEN B AOM.
f) two; twice; double I saw him entering the house. 51 BUunen, Kax OH BXOIWI B OM.
B nepsoM ciyuae (BbILLETIEPEUHCIICHHEIE MIATOJIB] C HHPHMHHTHBOM
053 A namme 83, Obpasyiime noevie cro6a: 6e3 yacTHLBI to) nogYepkuBaeTcs GakT AHCTBHS, BO BTOPOM (3TH ke
1)inter- 2)post- 3)bi- 4)pre- 5) multi- 6) ex- raaroist ¢ [pwiacuem I) — nponecc acAcTaUA.
a) ...lingual '
b) ...date ' 2. C pruHITHBOM 6€3 HaCTHIIBI f0 TIOCIIE [TIArOJIOB
¢) ...arranged to let mo3BonATEL Don't let them play in the street. I
d) ...national to make 3acTaBiaTh Don’t make me laugh.
e) ...director .
f) ...graduate 3. C uHQUHUTHBOM ¢ vacmuueii to OCIE TJIaroJIoB. :
g)....personal to want XOTeTh I want you to help me. '
h) ...husband to expect OXKHIATh I expect you to come in time.
i) ...annual tobelieve  Beputs, cuntath [ believe her to be a very good
j)...date teacher.
to know 3HATh I know him to be a good student. ,
CNOXHOE I0NMONHEHUE to advise COBETOBATH I advise you to enter the institute. |
to consider cuuTaTh English climate is considered to [
COMPLEX OBJECT ‘ be mild.
l to order MPHKa3bIBATh He is ordered not to be late.
CroHoe JOMOJIHEHHE — 3TO COYETAHHUE CYLIECTBHTEIIEHOTO MITH : to allow O3BOJISITE They allow to use dictionaries ar
MeCTOMMEHHA B OOBEKTHOM Majeke (Hanp. me, him, us, them) eho o,
o HH{‘,‘)H}IHTI:]BOM i [puuacruem 1. CyluecTByeT B TpeX OCHOBHBIX to find e I find your story to be very h
BapHaHTaX: . ;
1. C unduuuTHBom 6e3 yacTuusl fo win ¢ [puyactuem I nocne SIS RNErEN N,
[JIATONIOB BOCTIPHATHS (I) would like (s) xoTesn Obt I would like you to finish your
see BHIETH I saw him drive the car. 1 saw them working work.
in the lab.
watch HaGmonare We watched the plane land. We watched ii
the children playing in the yard.
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15 3anauuE 84. Packpoiime ckodku u nepesedume npeo-
AOCEIUA,

I. Would you like me (serve) dinner now? 2. We know him (to be)
a good cook. 3. He wouldn’t let the children (play) in the garden.
4. We don’t want you (tell) anything. 5. He made us (wait) for a long time.
6. I saw them (open) the window. 7. I heard her (play) the piano. 8. T want
her (learn) English. 9. That is too difficult for you to do, let me (help) you.
10. I saw him (go out) of the house. 11. We know Mary (to be) a good
cook. 12. We expect our guests (come) in time. 13. 1 would like you (to
bring) me a cup of tea.

== 3AAHME 85. [Tepesedume na aneauicKuil A3bIK.

1. Bu oxkmnaere, uro pabota Gyner caenana ckopo? 2. 51 xouy,
4TOOBI BbI 3AKOHYIITN 3TY paboTy 3. Mbl 0)kiIaeM, UTo Ha 3TOM MeCTe
OyieT nocTpoeH HOBRIH JIoM. 4. MBI 03cHIaeM, 4TO 10M OYIeT MOCTpoeH
ckopo. 5. Bel xotenu 651, uTobbl 06ea ObuT noaan ceituac? 6. Bul
XOTHTE, 4TOOEBI MbI BeTpeTHAHCh ceroans? 7. Bul xoTnTte, 4To0bI MBI
obeyanin atot Bonpoc ceroann? 8. Bel xoTHTe, YTOOBI IeTH UTPAITH
3/1ech?

3AMAHUE 86. Packpotime ckobku.

l.
2z

e

SOV No

1
11.

The headwaiter ordered the waiter (lay) the table again.

I saw him (go out) of the conference hall.

If you want us (make) the work quickly you should let us (start) at
once.

Would you like me (bring) dessert now?

He wouldn’t let the children (play) in his study.

Please let me (know) the results of your exam as soon as possible.
He made us (wait) for two hours.

I let him (go) early as he had done his task.

I want her (learn) English.

I heard the door (open) and saw my friend (come) into the room.
I heard her (play) the piano.

Her father made her (learn) the lessons.

MoBTOpPUTENbHBIA KYpC

Hotel rules don’t allow guests (take) pets with them.
14.  We expect our football team (win) next championship.
15.  We don’t want you (tell) anything.

16. Isaw them (open) the window.

That is too difficult for you to do, let me (help) you.

COMPLEX SUBJECT
CYBBEKTHbIA UHOUHUTUBHBLIA OBOPOT

CyObexTHbIi HHOHHHTHBHELH 000pOT (CITOKHOE MOIeKallee)
COCTOMT U3

1) cymectBuTenbHOTO B 00IIEM Najexe HIHM MECTOMMEHHS B
HMEHHMTENIEHOM NAJIEKe H

2) rnarona (06bIMHO B CTpajaTeIbHOM 3a5ioTe) + HH(PHHATHB,

OBopOoT NepeBOAUTCA HA PYCCKHUH A3BIK MPHAATOUYHBIMH TTPe/I-
JTOAEHHSMHU.

He is known to be a good chef. U3BecTHO, 4TO OH XOPOLIHIi MOBap.

He is said to have graduated from the University. | 0BOPAT, 4T0 OH
3AKOHYWIT YHUBEPCHTET.

The guests were expected to arrive in the morning. OXNaanocsk,
YTO FOCTH MPHEAYT YTPOM.

B cybOBekTHOM HHOHHHTHBHOM 060pOTE MOTYT YNOTPeOIATECS [1a-

I'OJIBI:

to see BHJICTH

to hear CIIBILIATE

to say cKa3aTh

to expect OXMIATH, ONAraTh
to think JlyMaTh, 10J1araTh, CYHTATH
to report coobiars
tosuppose  TpeANoONaraTh

to believe NoJIaraTh

to consider CcuMTAThL, OJNIATATE
toassume  JOMYCKATh

to know 3HATH

ITH IJIATOJIBI MOT VT CTOATH B moboM BPEMEHH B CTPAIATC/IBHOM

3anore.
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HEOl‘IpCHBJIeHHO-HH'—lIIbIM NMPpEeIOKEHHAM PYCCKOI'0O A3BIKA B
AHTTIMIICKOM A3BIKE YAILE BCEIO COOTBETCTBYIOT MACCHBHBIE OOOPOTHI,
Kak HaIpHMep:

It is reported that... CooOuaercs, 4To ...

It was supposed that ... Tlpeanonaranu, 9ro ...

CyOBexTHBII HMHGUHHTHBHELH 000pOT ynoTpebasercs Takxke B
COYETAHHH C HEKOTOPBIMH IJIAr0JIaMH, KOTOphIe MOTYT CTOATH
B ICHCTBHTENBHOM 3aJ10T€, 4 HMEHHO € IJIaroaMu:

to prove, to appear, to seem Ka3aTbca

to turn out okaszaThcA

to happen ciyuaThes

This case turned out to be very complicated. Oka3anocs, 4To 1eno
OUEHD CIIOKHOE.

The weather appeared to have improved. Ka3anock, 4To noroja
YAYYUIHIIACE.

(S 3anAHME 87, [epesedume na py cckutl 3oik.

I,

W P

th &

6.

The Empire State Building is considered to be the highest build-
ing in New York.
This restaurant is said to be very expensive.

Chinese cuisine is believed to be very fashionable now.

He was seen to come to work early.

You are supposed to be able to read English texts without a dictio-
nary.

The conference is expected to take place in August.

IS 3anaune 88, [lepesedume na aneauiickutl a3vix.

Eal e e

o

Coobmaercs, 4TO MOroJ1a yIy4llHTCs 3aBTPA.

H3BecTHO, 4TO 3TO XOPOILUHI pecTOpaH.

OKHAI0Ch, 4TO TOCTH MPHEAYT YTPOM.

I'oBopsar, uto wed-nosap caenan 60nbLIOH TOPT Ha JeHb
POXKIAEHNA.

[Ipeanonaraercs, uro HoMep Oyaer ceoboaen nocie obena.
HoryckaeTcs, 4TO CAMOJIET MOXKeT B3ATh 250 naccaskupos.

MoeToputensHbiit Kype | 333

MPUYACTUA
PARTICIPLES

MpuyacTue HacToOAWEro BpemMeHu
Participle 1

[Ipuyactue I (npuyacTite HACTOSIIETO BpeMeHH), 00pa3oBaHHOE
NnpH NOMOUIH OKOHYaAHHA -fﬂg, HMEET AKTHBHYIO M ITACCHBHYIO
(cTpanaTtesbHyIo) pOpMBIL:

HCCUBEP[}]?HHHH BHI COBCI‘J[IICHHB[ﬁ BHI

Active ) )
AKMUGHAR asking having asked
Passive i i
being asked having been asked

cmpadamenbhas

IMpuuacrue I ynotpedasiercs st pynkimn:

1. Onpedenenusn.

The man sitting at the table is our teacher. — Yenopex, cuasummii
34 CTOJIOM, — HAlll y4HTeb.

The houses being built in our town are not very high. — doma,
CTPOSIIHECS B HAIIEM FOPOIE, HEBBICOKH.

2. Obcrmoamensemsa:

Going home I met an old friend. — WLnst 1OMOIH, 5 BCTPETHII CTAPOTO
apyra.

Having finished work I went home. — 3akonwuus paGoty, s noen
JIOMOJA.

Mpuyactne npowepgwero BpeMeHu
Participle II

IMpuuacrue II (mpuyacTHe MpoOIIEAMIEro BpeMEHH) BCeraa
naccusno. Ob6pasyercs oo npubasnenuem cyddukca -ed x ocHOBe
NIPABWIBHOTO TJIAT0Ja MIIH MyTeM 4YepeloBaHHS 3BYKOB B KODHE
HEMpaBHILHOIO IIIATONA.
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[puuactue I ynorpebasieres B pynkumm:

1. Onpedenenus.

The book translated from English is very interesting. — Kunra,
nepeBeieHHas C aHITTHIACKOT 0 A3bIKa, HHTEpecHas.

2. Obemosmenscmea (MPUUHHBL M BpEMEHH):

Given the task he began to work. — Korna emy aa;m 3a1a1ue, oH
Hayal paboTaTs.

If printed, the text is easier to read. — EcIm TEKCT naneuaTaThb,
€ro JIerye YuTaTh.

Ecin nepeji npuyacTHeM mpoleiero BpeMeHH B QyHKIMH 00-
CTOATENILCTBA CTOST COIO3bI if; when, TO OHO NepeBOINTCA HA PYCCKHIT
A3BIK OOCTOATENLCTBEHHBIM NPHAATOUHBIM Tpeutokenuem. Plants
grow better when watered. — Pactenus pactyT Jy4iile, Korja ux rno-
JIMBAIOT,

*  Ecny npHyacTHs HACTOAIIETO W NPOILIE/NIEr0 BPEMEHH CTOAT
nepeod onpeieieMbIMH CYLLECTBUTETBHBIMHI, TO OHM, YTPaunBas B 3Ha-
UHTEJIBHOH CTENEeHH CBOE OTIIIATOJILHOE 3HAYEHNE, BBIPAKAIOT Kave-
CTEO M NPHOIIIKAIOTCA 110 3HAYEHNIO K OOBIMHOMY MPHIIATATEIEHOMY:

unanswered call — ne oTBe4eHHBIH 3BOHOK

sold goods — npoganelii ToBap

*  Ec/au npHuacTis HACTOSLIEro U NPOINEIIIEro BpeMeHH CTOsAT
nocie ONpe/IeIeMOro CYILECTBHTEILHOTO, TO OHH HE BHIPAKAIOT Ka-
YECTBd, & HMEIOT JIMILE I1aroibioe 3nayenue. Takue npuyacTus Mo-
YT OBITE 3aMEHEHB! ONPEIeTHTENBHBIM MPHAATOUHBIM ITPE/UTOKEHHEM.

all letters received — Bce nucbMa, KOTOPBIE OBUTH MOTYUEHEI

orders received — nonyueHHble 3aKa3bl (3aKa3sl, KOTOPLIE OLLIN
TIOTYYEHBI)

U 3, 1ammE 89. Iepesedume npedaodicenus.

1. All letters received were answered yesterday.

2. Theingredients having been used in making the dish were of best
quality.

3. When asked he waiter brought cocktails.

4. All the dishes being served at our restaurant are of Russian cuisine.

5. Having finished dinner we asked for coffee and sherry.

A — e —

MosTopuUTenbHbLIN KYpC

FEPYHAWNA
THE GERUND

I'epynnii — 570 HenuuHas GopMa riaroia, KOTopas Bhpakaer
JieHCTBHE KaK rpotuecc, n obpasyercs npudapieHeM OKOHYAHHA ~ing
K ocHoBe Tnaroja. I'epyHauii sBsercs npomexxyTounoit ¢popmoii
MEXIY ITIAroIOM M CYILECTBHTENIEHBIM U II09TOMY 001a1aeT CBOiiCT-
BAMH H [71ar01a M CyIIECTBHTENBHOTO.

CpojicTBa r1aroa y repynjms

1. 'epynuit umeer cneayrouye GopMbl BpeMeHH M 3a51014;

Active Passive

Indefinite writing being written

Perfect having written

having been written

Indefinite Gerund Beipaxkaer npouecc B Haubolee ob1ieM BujIe I
JeHcTBHE, OIHOBPEMEHHOE C JIeHCTBHEM TJ1aroia B IMYHOM opme.

We prefer using new methods of work. Mbl npeanoyuraem
HCIOJIL30BATH HOBBIE METO/IbI pAbOTHL.

We prefer new methods of work being used. Myl npeanounraem,
4YTOOBI HCITONIBE30BAITHCH HOBbIE METOAbI pabOTHI.

Perfect Gerund Bripaxaer JeiicTBHe, KoTopoe 0OBIUHO
TMpeIIlecTBYeT AeiiCTBHIO, BEIPaKeHHOMY I71aro/IoM B JnuHoii hopme.

I remember having given this instruction. 51 noMHio, 4T Aai (J1aBamn)
3TO yKa3aHHe,

I remember having been given this instruction. 51 nomuio, 4To mMue
JABAIIN 3TO yKazaHHe.

Yaie Bcero GopMbl MACCHBHOTO IepyHINSA HA PYCCKHH A3BIK
MEePEBOAATCS MPHIATOUHBIMH MPEITOKEHNAMHM,

2. Tepynamit MOXKET MMETh MTPAMOE JIOTIONHEHHE:

We are interested in improving service. M bl 3aMHTEPECOBAHEI B TOM,
4TOOb! YIYYILIHTH CEPBHC.

RO T LA R T T (1 VIR R T
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3. l'epynii MOXKET ONMpeaenaThes HapeuHeM:
We have to insist on your replying prompily. Mbl BEIHY&KAEHBI
HACTAHBATB, YTOOLI Bbl OTBETHIIH HEMEJLITEHHO.

CroiicTsa CymecTBHTEIbHOIO
Y repysaus

1. IepyHauii MOKET onpefesaThess MPUTHKATEIBHBIM MECTO-
MMEHHEM HITH CYLLIECTBUTE/ILHBIM B PHTAXKATETLHOM Najexe:

We insist on your coming as soon as possible. Myl HacTauBaem Ha
TOM, 4TOOBI BBI IIPHEXAITH KAK MOXHO CKOpee.

2. Ilepen repyninemM MOKET CTOATE MPeITIOr:

On receiving a letter we shall immediately take action. I1o
MONTY4eHNH ITMChMA MBI HEMEUIEHHO IIPHUMEM MEPBI.

VYnorpednenne repynms

1. ITocne cinenytouux riaroios 6es NMpeU1oros:

a) to begin, to start, to finish, to stop, to continue, to keep
(rMpoao/KaTh) U JIp.

Please, stop sending me e-mail at this address.Iloxanyiicra,
MepecTaHbTe MOCLUTATE MHE MIEKTPOHHYIO TOYUTY MO 3TOMY alIpecy;

b) to like, to enjoy, to prefer, to mind, to excuse, to remember,
to forget, to suggest, to avoid, to need, to want, to require u j1p.

The results need being checked. PezynbraTel Heob6XoAnMo
MPOBEPHTH.

2. ITocse rimarona ¢ npeuloraMy:

to apologize for, to thank for, to look forward to, to congratulate on,
to insist on, to depend on, to object to, to be interested in, to be responsible
for u np.

We insisted on continuing the investigation. Mbl HacTauBaIn Ha
MPOJIODKEHHH PacCIIeI0BAHHA.

3. Ilocne cylmecTBHTETBHOTO C MPEMIOTOM:

way of, programme of, reason for, process of 1 11p.

The way of using is indicated in the instructions. Criocob uc-
MOJIB30BaHNA YKa3aH B HHCTPYKLIMAX.
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The process of making this dish is very simple. Ilpouecc
MPUrOTOBJIEHHS 3TOr0 61101d OYeHB ITPOCT.

4. [Toce coCTaBHBIX MPEIOTOB U CIIOBOCOYETAHHIL:

on account of — BBHY, H3-3a

because of — n3-3a

due to — Gnarogaps, u3-3a

with a view to — ¢ 1ienbio (U1 TOro YyTOGEI)

despite— necMoTps Ha

The match could not start due to the team being absent. Matu He
MOT HA4YaThCA W3-32 OTCYTCTBUA KOMAH]IBI.

I'epynmit ynorpednsercs:

1. B xauecTBe nojuleKauero:

Reading is useful. Yrenue nosesxo.

2. Kak 4acTh cKa3yeMmoro rocije riarojios: fo finish, to start,
to continue, to go on, to keep u ap.

He started reading the book. On Hayan YHTATH KHUTY

3. Kak npe/utokHOE A0MOIHEHHE:

I am fond of reading. 51 mobmo uuTaTh

4. Kax npamoe fononHeHue:

Do you mind my reading here? Bb! He pOTHB MOETO HTEHHS 3/1€Ch]

5. Kak o6cTosaTensCcTBO BpeMeHH:

After reading he closed the book. Tlocne uTeHns OH 3aKpbUT KHUTY,

6. Kak obcrosrenscrso obpasa neicrsus:

Instead of reading he went to the movies. BMecTo utenus oH noiues
B KHHO.

IlepeBoj repynusi Ha pyCCKHit A3bIK

[epyHauii MOXKET MEPeBOANTECA HA PYCCKHIL SA3BIK:

1. CyiecTBUTEILHEIM

We are interested in solving these problems. M bl 3aMHTepecOBaHbI B
PelIeHHH 3THX MTpobIeM.

2. Undunaurnsom

Everybody went on working. Bce npogomkanu paborats.
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—

3. MeenpuyactieM

On coming to the office he got down to work. Ilpuns B oduc, on
MPUygnca 3a pabory.

4. IpuaaTo4HBIM Npe/UI0KEeHHEM

We regretted having done it. Mbl coxaneni o TOM, 4TO ¢Aeaa/H
ITO,

= 3A4AHME 90. Haiidwme 6 npedroscenunx cepynouti u onpe-
Oenume apeas, 3ano2 u e2o ynxkywo. Hepesedume npednoscenus.

Would you, please, stop making all that noise?

Please, excuse us for waiting too long.

Some time was lost because of necessary preparing.

We are interested in getting the answer.

What is the purpose of his going there?

I am grateful for his helping me. I am grateful for his having
helped me.

7. We thank you for sending us your letter.

OUA WP~

IS 3anAHME 91, Packpotime ckobku, ucnonbsaya zepynouti, nepe-
8edigne npeonodIcenu.

The room needed (clean).

The carpet is covered with dust, it needs (sweep).

The grass in the garden is very dry, it needs (water).

It’s very warm outside. You don’t need (put on) your coat.
The house is old, and it wants (repair).

Famous people don’t need (introduce) themselves.

The shoes are very dirty, they need (polish).

(learn) foreign languages is very useful.

These shoes want (mend).

The tablecloth is quite clean, it doesn’t want (wash) yet.
He said his hair wanted (cut) already.

CLHNOUVAWN =

—
=
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MpaBuno cornacoBaHua BpeMeH Npu nepesope
U3 NPAMOW Peyu B KOCBEHHYIO

1. Eciut cKkazyeMoe B IITaBHOM TIPEAIOKEHHH CTOUT B HACTOALLEM
BPEMEIIH, TO B NPUAATOMHOM MOKET yNoTpeOnsThes nodoe Bpema:

He says that he needs help.

He says that he needed help.

He says that he will need help.

2. Eciii cka3yeMoe B [NIaBHOM MPEUTOKEHWH CTOUT B IIPOLIEIIEM
BpEeMEHH, TO B NPHIATOYHOM clelyeT ynorpebiniars 0aHo H3
MPOLUELIHX BPEMEH:

He said that he needed help.

BenomorartenbHeril rinaron will B NpUAATOYHOM TPeUTOKEHUN
MensierTcs Ha would.

He says he will need help. — He says he would need help.

3. [Mocne rnaronos ask, request 1 HEKOTOPBIX APYTHX [JIarOJIOB,
06031aYaIoMIHX MPOCKLOY, Nepel NPHAATOYHBIM MpeToKeHHEM
CTABATCA COI03BI whether wiu if (B 3HAMEHUH «TH» )

He asked if evervone was ready. OH clipocHII, BCE JIH TOTOBBI.

4. Ilpn HaIHYUH KOCBEHHOTrO Jonoinenus riaron ftell (told)
yrorpebisercs BMECTo riarona say(said):

He told me that..., no: He said that...

I'marons! talk, speak B xocsenHoii peun B 3nadennn «OH ckazadn,
uTO...» He YNoTpebnsioTes.

5. Ilpu nepepoe U3 NPAMOIl peUH B KOCBEHHYIO MTPOUCXOIAT U
Jpyrie 3aMeHsl: BMecTo MectonmMenii I, We ynotpeGnsiorcs he, she,
they; BMeCTO yKa3aTelnbHOro Mectoumenns this (these) ynotpebnsercs
that (those); Hape4usi BpEMEHH H MECTA 3aMEHSAIOTCH, COOTBETCTBEHHO!

now then

yesterday the day before

today that day

tomorrow the next day

ago before

here there
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4. Ecnu npAMas peub COAEPKHT NpHKa3aHHe HIN npocsly, TO
3HAYEHHE «BeJIell, IPUKA3aly [epeaaeTcs CoueTaHneM rarosos fell,
order, ask, demand, 1 T.11., ¢ MHQUHUTHBOM, TPHUEM OTPHLATEILHAA
(opma nHGUHENTHBA YIIOTpebIIseTes B MOCIe0BATENEHOCTH: .. fold ...
not to do something.:

He said to me, “Stop ralking.”

He ordered, “Don’t move.”

My friend asked, “Help me, please.”
Ann asked, “Don't go there!"

He told me to stop talking.

He ordered not to move.

My friend asked me to help him.
Ann asked not to go there.

= 3ANAHME 92. [Tepesedume u3 npsamoti peyu 6 Koceeniyio.

Obpaszey: He asked David, “Are you interested in business?"” —
He asked David if he was interested in business.

Mary said, “I like apples better than oranges.”
They said, “We will live here.”
Ann said, “Idon’t like modern music.”
He asked, “Is it still raining?”
He ordered, “Don’t be late™
He promised, “Everything will have been done by Monday.”
Tinformed, “The concert will be on Sunday.”
Director told his secretary, “Get the documents ready for the con-
ference”.
9. *“Iask you to come to my office tomorrow”, he added.
10. “Do you know English well?” he asked me.
11. *Iam not sure I know him well”, the boy replied.
12. “lam not well”, he says every time before the examination.

el = R ol

YCNOBHBLIE NPEAIOXEHUA

yCJIOBH]:IE TIPEIIOKEHHA MOTYT 61:-['1'& CIeOYIOLIMMH:

1) npeanoxkeHus peanbHOIO YCIOBHSA;

2) npc_uno:sem-m HepealibHOT'O YCIIOBHA.

Vrorpebnerue riaroabHbIX (OpM B ITHX MPeUTOKEHHAX 3aBHCHT
OT CTENEeHH peajbHOCTH M BPEMEHH AeHCTBHA, BRIPAKEHHOTO
IIarojiom.
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1. MpunaTounsie NpeA10KenHs PeATLHOT0 YCJI0BHA U BPEMEHH,
JICHCTBHE KOTOPLIX OTHECEH0 K Oyaymemy.

B npudamounsix npednodicenusx yeaosus u epemen ¢ colo3amu

if (ecin),

when (xoraa),

after (nocie),

before (nepex tem, kak),

as soon as (Kak TOJILKO),

unless (ecnu He),

until (1o Tex nop, noxa ue),

Gymyuice Bpems 3amenseTcs (OopPMOit HACTOSIIETO BPeMEHH, HO Ha
PYCCKMI A3BIK NEPEBOAMTCS OYYILNM, HAIIPHMED:

If you help me (npunatouynoe npemt. yeinosus), I shall do this work
on time (T71aBHOE MPe/UL. ). — Eciin Tl OMOkels MHe, g CIAeNak 3Ty
paboTy BOBpeMsl.

As soon as am free, I'll come to you. — Kax Tonbko R.OL‘BOGO)K))‘CL.
s npuay K Tebe.

We shall not begin until you come. — MpI He HAUHEM, TIOKA ThI HE
NpUaelLb.

2. Tlpunatounsie npenjoxenns nepeanasnoro yeaosus: (Co-
claraTellbHOe HAKJIOHEHHE).

CocnaratenpHoe HaKJIOHEHHE BRIPAKAET BO3IMOKHOCTD,
HEPeaIbHOCTh, MPEANOIOKUTENBHOCTD ICHCTBH.

a) [leiicTBiE OTHOCHTCS K HACTOSALLEMY HIIH DyayLiemy:

If I knew his address I would write to him. — Eciu 6851 5 3Ha71 ero
ajpec (ceituac), a nanucan Obl emy (ceituac wiam B Grixaiimem
Oynyiem).

If the weather were fine he would go to the country. — Ecnu b1
noroja (cefiyac) Gula Xopoueil, ot Gbl HOeXa 3a rOpo/I.

I'naron B npugatoyHom npeioxkennn — B popme Past Indefinite,
8 rnaBHOM — B (popme Future in the Past.

IR o VTP VLA O o Y LN i
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0) [leiicTBHE OTHOCHTCS K ITPOLILIIOMY:

If the weather had been fine yesterday he would have gone to the count-
ry. — Ecii 651 moroma 6s11a BUepa Xopolteit, oH Obl oexarn 3a ropol.

B ciyuae, ecnu geicTBUE, ONMUCBIBAEMOE cOCliaraTellbHbIM
HAKJIOHEHHEM, OTHOCHTCH K MpOILIeAleMy BpeMeHHd, B rIaBHOM
MpeJuIokeHHI Herob3yercs popma OyayIero COBepILIEHHOTO € TOUKH
spenns npouesaero Future Perfect in the Past, a B npuaaTouHoMm —
npouesee coepientoe Past Perfect.

If I had known his address I would have written to him. — Ecmu 651
s 3Has ero azpec (B mpouLIonm), s Harucan 6b1 eMy (B MPOIUTOM XKe).

1 wish I lived not far from here (nacrosiiee spems) — Xaib, uto A
He KHBY TTOOIM30CTH.

I wish I had lived not far from here (npoiueninee Bpems) — JKanb,
YTO 5 HE KT TOOIN30CTH,

CocnararenbHoe HaknoHeHue
nocne rnarona wish

Jljis BRIpQKEHUS COKAJICHHA, OTHOCcAIerocs K Oyaymemy,
YIOTPeDIAIOTCH COYeTaHud ¢ raroiom could; nis BbIpaxeHus
noxenanus Ha Oyayuiee, a Takxe kanobbl, NpocLOLl HIIN
pasjpaxenus, ynorpebnsercsa would.

[Tpumepsr:

I wish it were spring now. Aasb, uTo ceifuac me BecHa.

[ wish I knew her address. Mue 6b1 XOTeJI0CH 3HATH €€ ajipec.

I wish I had made decision yesterday. Aanb, 4TO A HE MPHHIAI
peliieHHe BYepa.

I wish you could drive a car. Mue 651 X0Te10Ch, YTOOBI ThI BOAHII
MalInHy.

I wish they would stop the noise. Mue G5 XOT€IOCh, YTOOBI OHH
MPEKPATHIIN 3TOT LIYM,

055 3, 1amme 93. Packpotime ckobiu.

1. They (serve) the dessert to you as soon as you (finish) the main
course.
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2. He (wait) for you until you (come) back.
3. They (come) to us again when they (know) our new address.
4. We (go) to the country tomorrow if the weather (to be) fine.
5. We (be) grateful to you if you (bring) us something to drink.
6. We (have) a picnic tomorrow if it (be) a fine day.
7. You (be) late if you (not take) a taxi.
8. We (not / have) dinner until you (come).
9. If I (come) later I (be) late for dinner.
10. If he (know) the timetable he (miss) the train.
L1 It (be) better if you (come) on time.
12. I wish I (know) this before.
13.1(come) to you if you (not/ live) so far away.
14.If I (see) him yesterday I (tell) him about it.
15. If I (to be) in your place I (not/ buy) the tickets beforehand.
16. If I (know) that you needed help I (help) you.

s 3anAHME 94. [lepesedume na pycckuii a3vik credyloujue
npeodnooicenua.

1.If I came later I would be late for the lesson. 2. If he had known the
time-table he wouldn’t have missed the train. 3. It would be better if you
learned to drive a car. 3. I wish I had known this before. 5. I would have
sent a letter to you if I had known your address. 6. If T had met you
yesterday I would have told you about it. 7. If I were in your place I
wouldn’t buy the tickets beforehand. 8. If I had known that you needed
help I would have helped you.

=) 3AnAHHME 95. Packpotime ckobku.

1. We (plant) the trees when the weather (get) warmer. 2. I (wait) for
you until you (come) back. 3. I'm afraid the train (start) before we (come)
to the station. 4. We (go) to the concert tomorrow if I (get) the tickets.
5. You (not pass) the examination if you not (work) much harder. 6. If you
(not drive) more carefully you (have) an accident. 7. You (be) late if you
(not take) a taxi. 8. I (finish) reading this book before I (go) to bed. 9. You
have to (call) me as soon as you (arrive). 10. We (have) a picnic tomorrow
if it (be) a fine day. 11. We (go) out when it (stop) raining. 12. We (not to

h——wﬂ
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have) dinner until you (come). 13. I'm sure they (write) to us when they
(know) our new address.

= 3ANAHHUE 96. [Tepesedume na pycckutl A3bIK.

B

I wish you were not late as usual.

I wish the letter hadn’t been so long.
[ wish you wouldn’t be slow.

I wish I could go to my work by car.
I wish it would stop raining.

_____.-——'-—_

NMPUNOXEHUA

i ",
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ADDITIONAL READING
AONONHUTENBHOE YTEHUE

Tipping

Restaurants do not include a service charge in the bill, so you should
tip the waiter 15% of the total bill. If service was slow some Americans
will tip only 10%. Likewise, if service was good, it is appropriate to tip
20%. If service was so bad that you would never eat in the restaurant
again, leave two cents. This is a deliberate insult, because it tells the
waiter that you didn’t forget to leave a tip. Tipping is only appropriate in
restaurants that offer table service. You do not tip the cashier in a fast
food restaurant.

Taxi drivers expect to get a tip equal to 15% of the total fare. If the
driver was especially helpful or got you to your destination more quickly
than you expected, give a 20% tip.

Hotel bell-hops (bell-boys) expect a $1 tip for helping you with your
bags. If you order room service, the gratuity is included in the bill. Coat
checkroom attendants expect $1 per coat. Hairdressers and barbers ex-
pect a tip of 15% of the bill. Valet parking attendants expect a $1 tip.

Smoking

Smoking has become socially unacceptable in the US, in part due to
the health risks. Smoking is prohibited in government and public build-
ings, and many businesses, especially restaurants, will not permit smok-
ing. Those restaurants that permit smoking will usually have a separate
section for customers who smoke. Tobacco products may not be sold to
anyone under 18 years old.

Smoking on airplane flights within the US is prohibited. Smoking is
also prohibited on interstate trains and buses. Smoking is prohibited on
public transportation, including buses and trolleys.
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Gestures

To wave goodbye or hello to someone, raise your hand and wave it
from side to side. Wave the whole hand, not just the fingers.

If you want to point at an object, extend the index finger and use it to
point at the object. It is not polite to point at people.

If you want the waiter to bring the check, make a writing gesture with
one hand as the pen and the other hand as the paper. If you just want the
waiter to come, make eye contact and raise your hand.

Toilets

The most important phrase you should learn is “Where can I find a
toilet?”. You can use the following words: men’s room (women’s room),
restroom, lavatory, toilet, bathroom, and water closet. There are no pub-
lic toilets on the streets in the US. Public toilets can be found in hotels,
bars, restaurants, museums, department stores, gas stations, airports,
train stations, and bus stations. In many airports, toilets do not have a
flush handle, but instead flush automatically when an infrared sensor
determines that you have left. If you don’t see anything that looks like a
flush handle, step away from the toilet and see if it flushes after a few
seconds.

Numbers

In the United States, the number 13 is symbolic of bad luck. Tall office
buildings sometimes skip the number 13 when numbering the floors.

The number 7 is symbolic of good luck.

The word trillion means a 1 followed by 12 zeros, a British billion. The
word billion means a | followed by 9 zeros, a British milliard.

A period is used to indicate a decimal point, not a comma. A comma is
used to separate groups of three digits in large numbers, thus $1,232.52.

Calendar Dates

In the United States, dates are written as month/day/year. This is the
opposite of the British method, in which dates are written day/month/
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year. So while 4/3/67 would be March 4, 1967 in Europe, itis April 3, 1967
in the United States. It is best to write out dates using the month name in

order to avoid confusion.

Time and Temperature

Temperatures are most often given in Fahrenheit, and occasionally
also in Celsius. To convert Fahrenheit to Celsius, subtract 32 and multi-
ply the result by 5/9. The following table lists a few common tempera-
tures:

" | Description
212 | 100 | Boiling point of water
98.6 | 37 | Normal body temperature
86 | 30 | Very hot summer day
72 | 22 | Room temperature
68 | 20 | Mild spring day
50 | 10 | Warm winter day
32 0 | Freezing point of water
20 -7 | Very cold winter day

American Holidays

The American calendar is filled with numerous holidays. The follow-
ing table shows some of the more popular holidays. Important national
holidays have been indicated in bold. Most non-essential government
offices will be closed on these days. (Fire, Ambulance and Police are
always open.) Banks and post offices also tend to be closed on these
days, and many businesses will give their employees the day off.

[ononHuTenbHoe YTeHUe

Holiday

Date

Patriots Day

Third Monday in April

Mother's Day

Second Sunday in May

Memorial Day

Last Monday in May

Flag Day June 14
Father's Day Third Sunday in June
Independence Day July 4

Labor Day First Monday in September

Columbus Day Second Monday in October

Halloween October 31

Election Day Tuesday after the first Monday in November
Federal holiday in years divisible by 4

Veterans Day November 11

Thanksgiving Fourth Thursday in November

Christmas December 25

©e0

Interesting & Fun Facts about Big Ben

e Big Ben is the biggest four-faced, chiming clock in the world.

Holiday Date
New Year's Day January |
Martin Luther King, Jr. Day Third Monday in January
Valentine's Day February 14
President's Day Third Monday in February
St. Patrick's Day March 17
All Fool's Day April 1

e The real name of the tower, housing the clock, is “Clock Tower”.
Big Ben is the nickname of the main bell, formally known as the
Great Bell, housed within the tower. However, the nickname is
more popular than the official one.

¢ A survey of 2,000 people was conducted in 2008 that came up
with conclusion that the tower was the most popular landmark in

the United Kingdom.

e Clock Tower is also been referred to as The Tower of Big Ben and,
incorrectly, St Stephen’s Tower. However, the latter is actually the
spired tower towards the middle of the Palace, which serves as
the main point of entry for attendees of debates and committees.
Itis also called Big Tom.

¢ Big Ben was built to replace the Old Palace of Westminster, after it
was destroyed by fire in October 1834,

e The clock became operational on 7" September 1859.
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Big Ben was designed by Charles Barry.
The clock and its dials were designed by Augustus Pugin.

The first 61 meters of Clock Tower are made up of brickwork and
stone cladding and the remainder of tower is made from cast iron.

The Tower leans slightly towards northwest, by 8.66 inches.

The bell of “Big Ben” weighs 14.5 tonnes. It is the huge size of the
bell that inspired Benjamin Hall to give it the name of Big Ben.

The bell of Clock Tower did not stop working even during World
War 2

The tower is sited on a 15-metre square raft, made of 3-metre thick
concrete, at 4 meters below ground level.

The four faces of the clock are 55 meters above ground. The
interior volume of the tower is 4.650 cubic meters

At the base of each clock face is a Latin inscription, in gilt letters.
It reads - DOMINE SALVAM FAC REGINAM NOSTRAM
VICTORIAM PRIMAM, which means «O Lord, keep safe our
Queen Victoria the First».

Clock Tower is the focus of New Year celebrations in the United
Kingdom, with radio and TV stations tuning to its chimes to
welcome the start of the year.

On Remembrance Day, the chimes of Big Ben are broadcast to
mark the 11" hour of the 11" day of the 11" month.

ITN’s “News at Ten™ opening sequence features an image of the
Clock Tower, with the sound of clock’s chimes punctuating the
announcement of the news headlines. It has done so, on and off,
for the last 41 years.

Turret clocks seen around the world have been inspired by the
look of the Great Clock of Big Ben.

JflononHuTensHoOe uTeHue

Weights and Measures

The United States still uses the English system of weights and meas-
ures. The metric system is available, but people think quarts and inches,
not litres and centimetres. The following charts convert between the
English and metric systems for the most commonly used measures.

Length
I inch =2.54 centimetres (¢cm)
1 centimetre = 0.39 inches (in)
1 foot=0.305 meters (m)

1 meter = 3.28 feet (ft)

1 foot = 12 inches

1 yard = 0.914 meters (m)

1 meter = 1.09 yards (yd)

1 yard =3 feet

| mile= 1.61 kilometres (km)

1 kilometre = 0.62 miles (mi)

1 mile =5280 feet

Weight

1 ounce =28.35 grams (g)

1 gram = 0.035 ounces (0z)

1 pound = 0.4536 kilograms (kg)
1 kilogram = 2.2046 pounds (Ib)
1 pound = 16 ounces

Volume

1 gallon = 3.7854 litres (L)

1 litre =0.2642 gallons (gal)
1 gallon = 4 quarts

1 quart = 2 pints

1 pint= 2 cups

1 cup = 8 fluid ounces

1 tablespoon = 3 teaspoons
1 teaspoon =5 ml

ET P TR W | e R 1 D
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ITALIAN CUISINE
The History of Pizza

Greeks were the first who baked large, round and flat breads which
they topped with olive oils, spices and other things. Tomatoes were not
discovered at that time.

In Italy in the 18th century, these flat breads called «Pizzas», were
sold on the streets and in the markets. They were not topped with
anything. They were cheap to make and tasty, so they were sold to the
poor in Naples by street vendors.

In about 1889, Queen Margherita with her husband Umberto I,
inspected her Italian Kingdom. During her travels around Italy she saw
many people, especially the peasants, eating this large, flat bread. The
queen ordered her guards to bring her one of these Pizza breads. The
queen loved the bread and ordered her chef Rafaelle Esposito to bake
pizzas for her. Rafaelle decided to make a very special pizza for her. He
baked a Pizza topped with tomatoes, Mozzarella Cheese, and fresh Basil
(like the colors of the Italian flag: Red, white, and green).

This became Queen Margherita’s favorite Pizza and when people
knew that it is one of the queen’s favorite foods, pizza became even more
popular with the Italian people. She also started a culinary tradition, the
Pizza Margherita, which you can taste today in Naples and which has
now spread throughout the world.

Since then Pizza, in the same form as we know it now, was enjoyed by
all the Italians. In different parts of the country Pizza was made differ-
ently. In Bologna, for example, meat was added into the topping.
Neapolitan Pizza has garlic, Neapolitan cheeses, herbs, fresh vegetables,
and other spices and flavorings.

Nowadays Pizza has spread to America, France, England and Spain,
where it was little known before.

Today we celebrate Pizza. February 9 is International Pizza Day and the
Guinness Book of Records states that the largest Pizza ever made and
eaten was created in Havana, Florida and was 100 feet and | inch across!

American and Canadian citizens eat about 23 pounds (about 10,5 kg)
of Pizza per person every year. Pepperoni Pizza and Cheese Pizza are
most favourite Pizzas.

——“H

Pizza Recipe

250 grams /9 oz of flour

1 teaspoon of milk powder

A pinch of salt

1 teaspoon of white sugar

150 ml/ 5 fluid oz of warm to hot water

1 teaspoon of dry active yeast

one 225 gram / 8 oz can of whole peeled tomatoes
2 to 5 cloves of garlic

1 tablespoon of tomato paste

¥4 teaspoon of dried or %2 tablespoon of fresh basil
¥ teaspoon of dried or ¥ tablespoon of fresh oregano

Pizza dough

In a large bow] mix the flour and milk powder. Dissolve the salt and
sugar in the hot water in a small bowl, sprinkle over the yeast granules
and set aside until frothy — around 10 minutes. Pour the yeast mixture
into the flour, mix to combine and knead by hand until smooth using a
mixer. Cover and put aside in a warm place to double in size.

Tomato base

Peel the garlic cloves and chop the herbs finely. Drain the juice from
the tomatoes. Place the tomatoes, peeled garlic cloves, tomato paste and
chopped herbs in a blender and blend until smooth. If desired strain
through a sieve to remove the tomato seeds.

Suggested toppings

Original Italian recipe: lightly cover the tomato base with mozza-
rella cheese.

Hawaiian: pineapple pieces, ham or bacon.

Pepperoni: salami, pepperoni slices. mushrooms, and olives.

Chicken and Apricot: cooked chicken pieces, dried apricot pieces,
mild or cooked onion slices.

12. 3ax. 767
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Italian: salami, red and green capsicum, olives, mushrooms and an-
chovies.

Combination: pineapple pieces, salami, pepperoni slices, capsicum,
mushrooms, olives, mild or cooked onion slices and anchovies.

Mexican: cooked beef mince. chilli. and sweet corn.

Meat lovers: cooked beef mince, salami, ham, and bacon.

Chicken and Corn: cooked chicken pieces, drained canned or frozen
sweet corn,

Chicken and Brie: cooked chicken pieces, slices of Camembert or
Brie cheese.

Seafood: cooked baby prawns, sashimi, sliced crab sticks, mussels.

Vegetarian: crumbled feta or tofu, mushrooms, olives, sweet corn,
mild or cooked onion slices.

Preheat the oven to 200°C (400°F). Roll the pizza dough out on a
lightly floured bench or board, to form a large circle, or 2 medium sized
circles and place on a pizza stone or baking tray. Lightly coat with olive
oil using a pastry brush. Spread the tomato base thickly over the dough
and top with the desired toppings. Lightly cover with a mixture of grated
mozzarella, Parmesan and Cheddar cheeses. Bake for around 20 minutes
or until the pizza base is golden.

Spaghetti Aglio Recipe

Ingredients:
300 grams / 9 oz of dry spaghetti
3 tablespoons of olive oil
3 cloves of garlic
Y4 teaspoon of minced chilli
fresh parsley
salt

Cook the spaghetti in salted boiling water until al denté (10
nonyrotosHocti). While the spaghetti is cooking, crush the 3 cloves
(3y6unk) of garlic and finely chop the fresh parsley. Heat the olive oil in
a pan and add the crushed garlic and chilli. Once the pasta is cooked,
drain and toss through the olive oil mix. Sprinkle with the chopped pars-
ley and serve with fresh bread and salad.
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ENGLISH CUISINE

Apple Pie Recipe

Traditionally apple pie is served warm or cold with a thick wedge of
aged cheddar cheese.
Ingredients:
8 large tart green apples
40 grams of butter
Y2 cup of castor sugar (caxaphas rmyapa)
| cup of water
Y2 teaspoon of ground cinnamon
4 whole cloves or a pinch of ground cloves (rso3auka)
2 large strips of the rind of %2 a lemon
I teaspoon of cornflour
4 cups of flour
A good pinch of salt
250 grams / 9 oz of butter
Y2 cup of castor sugar
2 eggs
2 to 4 tablespoons of milk

Apple Filling

Peel the apples and cut each apple into quarters. Remove the core
and dice each quarter. In a large saucepan melt the butter over a medium
low heat, add the apple, sugar, water, lemon rind, cinnamon and cloves

12*
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and combine. Cover and sweat for 5 to 10 minutes, or until the apple is
just tender but still retains its shape. Remove from the heat. Discard the
lemon rind, cinnamon stick and cloves. Drain most of the excess liquid
off and mix in the cornflour. Set aside to cool.

Christmas pudding Recipe

Ingredients:

115 grams of flour

1 heaped teaspoon of baking powder
175 grams of breadcrumbs

1 teaspoon of mixed spice

1 teaspoon of cinnamon (kopH1LIa)

Y4 teaspoon of nutmeg

250 grams of very cold grated butter or suet (mo4e4Hoe UK
HYTPSAHOE CAJIO)

175 grams of brown sugar

Y4 teaspoon of salt

175 grams of sultanas (KHIIMMILI)
175 grams of raisins

175 grams of currants

85 grams of almonds (MHHIAIIE)

175 grams of mixed peel

2 eggs

150 ml of milk (approximately)

grated rind (zest) of 1 lemon

1 tablespoon of brandy

Thoroughly grease a large stainless steel bowl or large pudding basin.

Weigh the dried fruit into a second large bowl, in another bowl toss
the cold grated butter (or suet) through the flour to keep the butter
separated.

Now add the butter and flour mixture, breadcrumbs, baking powder,
brown sugar and spices to the previously weighed fruit.

Beat the eggs and milk together and pour them to the dry fruit ingre-
dients and pour in the brandy. Mix thoroughly and pour into the well
greased bowl.
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Stretch a layer of cooking paper and tinfoil over the rim of the bowl
and tie securely. Place an old soup or dessert bowl upside down in your
largest saucepan, place the pudding on top and three quarters fill with
boiling water. Cover the saucepan. Steam or simmer for 5 to 6 hours,
checking regularly to make sure the saucepan has not boiled dry.

Steam for two hours on Christmas day to reheat. More brandy may be
added before serving with brandy butter or brandy sauce and whipped
cream. May also be flamed with more brandy and a match!

JAPANESE CUISINE
Sushi Recipe

There are many different types of sushi, the most well known in the
western world being Nori-maki or Makizushi. Makizushi combines vinegared
rice (Sumeshi) and fillings rolled up in a sheet of nori (dried Laver seaweed
cywienas kpacnas eodopocs) using a Makisu (a sushi mat).

Ingredients:

350 grams cups of white short grain rice
450 ml of cold water

50 ml of rice vinegar

1% tablespoons of white sugar

1 teaspoon of salt

1 pack of nori sheets (dried Laver seaweed)

Sumeshi — Vinegared Rice

Wash the rice in a large bowl until the water is mostly clear. Transfer
the rice to a large saucepan and cover with 450 ml of cold water. Bring to
the boil, cover and simmer for 15 to 20 minutes until the rice has soaked
up all the water. Try not to check the rice too often by lifting the lid and
never stir the rice. When all the water has been absorbed remove the
saucepan from the heat and leave covered for a further 10 to 15 minutes.
Meanwhile measure the vinegar, sugar and salt into a small bowl and stir
until the sugar and salt are nearly dissolved. Pour the vinegar mixture
over the rice and fold in using a wooden spatula or Japanese rice paddle.
Set aside to cool.
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Suggested Fillings

cucumber strips

raw tuna or other fresh fish

sliced smoked salmon

avocado slices

carrot strips

celery strips

small slices of marinated rare beef
mushroom strips

When rolling the sushi it is wise to have a bowl of warm water handy
to wash any sticky rice off your hands. Place a sheet of nori onto a sushi
mat (makisu) or a piece of plastic wrap larger than the nori sheet. Spread
an even layer of prepared rice on top of the nori leaving at least one inch
(3 cm) strip clear at the top edge. Place your chosen fillings in the middle
of the rice.

Try to choose fillings that are colour-contrasting for visual effect.
Brush a little water on the edge of the nori to help the edge stick. Using
the mat, fold the nori over in a single motion so that the bottom edge
meets the nori at the top edge of the rice layer. Now compress the rice
and filling by pulling your fingers in on the top edge of the matto make a
tight cylinder. Fold the clear strip of dampened nori over to seal the
cylinder. Cut into short lengths.

To serve use two small dipping bowls, one with a good quality soy
sauce and one with Wasabi paste (Japanese horseradish). Wasabi paste
is available in powdered or tube form. Caution: Wasabi is very spicy
hot!!

Teriyaki Chicken Recipe

Ingredients:
8 pieces of chicken
2 tablespoons of soy sauce
2 tablespoons of sweet sherry
1 tablespoon of brown sugar
2 cloves of garlic
¥z teaspoon of minced ginger
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Peel the garlic and crush into a small bowl or jug. Add the minced
ginger, brown sugar, sweet sherry and soy sauce. Stir to combine and
pour over the chicken pieces. Marinate for 15 to 20 minutes. Preheat the
oven to 180°C, 350°F or gas mark 4. Place the chicken pieces in an oven
bag on a baking dish, or alternatively arrange the marinated chicken
pieces on a greased roasting pan or baking dish. Bake for 45 minutes to
L hour, or until the chicken is tender and cooked through. Serve with rice
and fresh stir-fried vegetables.

CHINESE CUISINE
Cantonese Lemon Chicken Recipe

500 grams skinless, boneless chicken breasts
1 egg yolk, beaten

1 tablespoon of water

2 teaspoons of sherry

2 teaspoons of soy sauce

3 teaspoons of cornflour

an extra %2 cup of cornflour

2% tablespoons of plain flour

Oil for deep frying

1/3 cup freshly squeezed lemon juice
2 tablespoons of water

2 tablespoons of white sugar

| tablespoon of sherry

2 teaspoons of cornflour

I tablespoon water

4 very finely sliced spring onions

1 lemon sliced for garnish

(Serves 4 to 6)

Cut the chicken into strips about 1 cm wide and set aside. Combine
the egg, water, soy sauce, sherry and cornflour in a small bowl and mix
until smooth. Pour the egg mixture over the chicken strips. mixing well
and set aside for 10 minutes. Sift the extra cornflour and plain flour to-

B L it
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gether onto a plate. Roll each piece of chicken in the flour mixture,
coating each piece evenly and shaking off any excess. Place the chicken
in a single layer on a cooking paper lined plate ready to be deep fried.

Heat the oil for deep frying in a wok or large pan. Test the oil is hot
enough by dropping in a cube of bread, it should brown in 30 seconds.
Carefully lower a few pieces of chicken into the il and cook until golden
brown. Remove the chicken with a slotted spoon and drain on paper
towels. Continue cooking the remaining chicken in small batches. This
can be done ahead of time if required and stored in the refrigerator until
needed.

Lemon Sauce

Combine the lemon juice, water, sugar and sherry in a small pan. Stir
until the sugar dissolves and bring to the boil over a medium heat.
Combine the cornflour with a tablespoon of water in a small cup. Add to
the lemon juice mixture; stirring constantly until the sauce boils and
thickens. Set the sauce aside.

Just before serving, reheat the oil in a wok until very hot. Add all the
chicken pieces and fry for 2 minutes until very crisp and golden brown.
Remove the chicken with a slotted spoon and drain well on paper tow-
els. Pile the chicken onto a serving plate, drizzle over the sauce and
sprinkle with the sliced spring onions. Garnish with sliced lemon and
serve immediately with freshly steamed rice.

SPANISH CUISINE
Chicken Paella Recipe

Spanish paella is a very versatile dish, if you don’t have these ingre-
dients or some are hard to find, you can use something similar. You can
make Seafood Paella, Chicken Paclla, or even Vegetarian Paella.

Ingredients:

2 tablespoons of olive oil
I 2 rashers of bacon
500 grams of boneless chicken breast or thighs
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| onion

2 to 4 cloves of garlic

2 cups of paella or short grain rice

1 cup of white wine

3 cups of chicken stock

Y2 teaspoon of saffron threads

2 teaspoon of chili powder or a few drops of Tabasco sauce
(ocTpasd nepeuHasd npunpasa) to taste

2 teaspoons of smoked paprika plus extra to garnish

2 bay leaves

salt and pepper to taste

¥ cup of corn kernels

Y2 cup of green peas

| chorizo sausage

15 to 20 cherry tomatoes (MOMHAOPYHKH PA3MEPOM C BHIITHIO)
fresh chopped parsley

(Serves 6to 8)

Slice the bacon into small strips and put aside. Cut the chicken pieces
into 4cm (2in) cubes. On a clean board slice the onion into thin wedges.
Peel and crush the garlic cloves. Slice the chorizo sausage into thin
slices slightly on the diagonal. Pierce the tomatoes with a skewer twice
so that they don’t explode while cooking. Heat the stock, adding the
saffron to release the colour. Heat a large frying pan, wok or traditional
pan. Add 1 tablespoon of oil and the bacon, and fry until golden. Re-
move from the pan and set aside. In the same pan add the chicken cubes
and sauté stirring frequently until they’re cooked through and golden.
The juices should run clear when the chicken is cooked. Remove from
the pan and set aside.

Add the remaining oil to the pan and sauté the onion until transpar-
ent without browning. Add the crushed garlic and rice, and stir to coat
with oil. Add the cup of white wine, chili, paprika, bay leaves, salt and
pepper and one ladle of the heated stock and saffron. Continue ladling in
the stock one ladle at a time, stirring and simmering until all the liquid is
absorbed and the rice is tender — as you would for a risotto. This will
take approximately 35 minutes. Add the corn and peas to gently cook
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through. Add back the cooked bacon and chicken pieces, stirring through
to heat. Now add the sliced Chorizo and cherry tomatoes, continue to
heat through stirring gently to combine. Serve sprinkled with freshly
chopped parsley and a little dusting of more smoked paprika, if desired.

Paella is really a complete meal in itself, although you may wish to
serve with a fresh green salad and some fresh crusty bread.

L1l cnoBAPb

rasher TOHKHIT TOMTHK OexoHa/BeTunHBI (U1 NOAKAPUBAHNA)

woK KOTEIOK C BBIIYK/IBIM JHuiieM (ocob. nmg 6mon KuTaiickoii KyXHH)
skewer Bepren, WaMnyp (Kak, HAPHUMEP, JUTA NPHTIOTOBRICHHS IIAIUTBIKA )
breast rpyaka (nTHiib)

risotto wnaa. Kya. pHCOTTO (PHC € TOMHAOPAMH, CHIPOM H KypHLIEi)
thigh Genpo, HoXkKa (NTHLE)

GERMAN CUISINE
Sauerbraten Recipe (German Soured Pot Roast)

Ingredients:

1 kg of whole beef sirloin

8-10 whole cloves

300 ml of flat lager or pilsner beer
300 ml of red wine vinegar

1 large onion

1 carrot

1 large stalk of celery

3 cloves of garlic

1 bouquet garni

4 tablespoons of butter

2 tablespoons of plain white flour
1 cup of beef stock

Y4 cup of brown sugar

salt and pepper to taste

(Serves 61o 8)
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Firstly stud the sirloin by pressing the whole cloves into the meat.

Peel and roughly chop the onion, carrot, celery and garlic cloves.
Place the vegetables into a large bowl, mix in the vinegar and flat beer,
along with a bouquet garni of fresh herbs. Place the studded piece of
meat in the bowl and turn to coat in the marinade. The meat should be
totally submerged in the marinade, if not add a little water to the liquid.
Cover the bowl and place in the refrigerator to marinate for 2-4 days,
turning the meat over twice each day.

Preheat the oven to 180°C (350°F or gas mark 4). Remove the meat
from the marinade and reserve the marinade for use later. Pull the cloves
out of the meat and discard. Pat the meat dry with absorbent kitchen
paper. Heat a deep large ovenproof casserole dish or saucepan and melt
2 tablespoons of butter. Brown the meat evenly on all sides in the dish -
the browning is very important for developing the flavours in the meat.
Once well browned remove the meat from the pan. In the same dish melt
the remaining butter, add the flour and stir through. Cook on a low heat
for around half a minute being careful not to burn the flour. Slowly add
the marinade, including vegetables and bouquet garni with the beef stock.
Add a little at a time stirring constantly. The mixture will thicken as you
do this. Add a little salt and pepper and return the meat to the dish. Bring
to the boil and place in the oven for 1% to 2 hours, until the meat is
tender.

Once cooked, remove the meat and set aside somewhere warm. Strain
the gravy through a fine sieve, pressing the vegetables to get all the
juices. If the gravy is still quite runny gently heat and reduce until you
reach the desired consistency and flavour. Check the seasoning and add
more salt and pepper if necessary.

To serve, slice the meat and arrange on a warmed platter with sea-
sonal vegetables and the finished gravy.

Note: bouquet garni my4yox Tpag, MCIOJIbL3YEMBIi B KYJTMHAPHH JUTS
npuianus apomata 6moaam (uabpelt, NeTPyIIKa M IABPOBBIH JTUCT)
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" FRENCH CUISINE

Eating well is of prime importance to most French people, who spend
an amazing amount of time thinking about, talking about and consuming
food. Culinary traditions that have been developed and perfected over
the centuries have made French cooking a highly refined art. The cuisine
of France is remarkably varied with many regional differences based on
the produce and gastronomy of each region.

Winemaking in France dates back to pre-Roman times, also it was the
Romans who disseminated the culture of the wine and the practice of
winemaking throughout the country.

Wine is the product of the juice of freshly picked grapes, after natural
or cultured yeasts have converted the grape sugars into alcohol during
the fermentation process.

There are 400 sorts of cheese in France. The French have always
regarded cheese as essential meals.

Ratatouille Recipe

Ratatouille has its origin in Provence region in southern France.
Ingredients:

2 aubergines (eggplant)

3 zucchinis

Ya cup of olive oil .

I large onion

2 to 4 cloves of garlic

I to 2 teaspoons of white sugar
salt & pepper

2 tablespoons of red wine vinegar
1.225 kg fresh tomatoes

Y4 cup of quality white wine

Wash the aubergines and zucchinis. Cut the aubergine into small 1
cm (Y2 inch) cubes and slice the zucchinis into 5 mm (% inch) slices.
Sprinkle with salt and set aside for 30 minutes. This removes any bitter
taste from the vegetables. Rinse the salt off under water and dry with
paper towels. Cut the onion into thick wedges and crush the garlic. Heat
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the olive oil in a deep heavy based frying pan or saucepan. Add the
onions and sauté until golden brown. Add the aubergine, zucchini and
garlic and cook until golden. Stir in the sugar, red wine vinegar, tomatoes
and wine. Cover and simmer for 20 to 30 minutes. Add salt and pepper to
taste. Serve with fresh crusty bread or as a side dish.

Boeuf Bourguignon Recipe

Boeuf Bourguignon comes from the Burgundy Region in France and
Burgundy red wine is used in this recipe.
Ingredients:
| kg of beef chuck steak
2 rashers of quality bacon
12 small pickling onions
2 cloves of garlic
1 tablespoon of olive oil
30 grams of butter
2 tablespoons of flour
1 cup of quality red wine
1 cup of beef stock
1 bouquet garni (small bunch of fresh herbs, thyme, parsley and
bay leaf)
200 grams of button mushrooms
salt to taste

For best results buy the highest quality bacon available and use a
good quality wine. Peel the 12 pickling onions and garlic cloves, crush
the garlic and prepare a bouquet garni. Trim the steak and cut into small
2 cm /% inch cubes. Cut the bacon into small strips (lardons). Heat the
oil and butter in a large saucepan, add the onions and sauté until slightly
brown on all sides and transfer to a dish. In the same saucepan add the
bacon and sauté, remove from the saucepan and put aside with the
onions. In the remaining fat (add more if necessary), brown the meat
adding the garlic once the meat is nicely browned on all sides. Add the
flour to the saucepan and stir through. Cook on a low heat for around %
a minute being careful not to burn the flour. Slowly add the red wine and
beef stock a little at a time stirring constantly. The stew will thicken as

.
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you do this. Add the bouquet garni and bring the stew to the boil. Return
the onions and bacon to the saucepan and simmer for 1 hour.

If the mushrooms are large cut them into quarters, otherwise add
them whole to the saucepan and stir in thoroughly. Simmer for 15 to 20
minutes until the meat is tender and the mushrooms are cooked. Remove
and discard the bouquet garni, add salt to taste and sprinkle with some
more fresh thyme if desired. Serve with fresh crusty bread or accompa-
nied with seasonal vegetables.

(Serves 6 to 8)
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flying

JICTATh

to leave

left

left

leaving

NOKHOATh,
OCTaB/IATH

to forbid

forbade
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to give
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read

reading
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hung

hung

hanging
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riding
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to steal  [stole stolen stealing BOPOBATh,
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to swear [swore sworn swearing KJIACTHCA
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NoOgMETATH
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to take took taken taking B3AThb, OpaTh

to teach [taught taught teaching YuuTh, 00y4aTh

to tear tore torn tearing pBaTh

to tell told told telling CKa3aTh,
coobuats

to think  [thought thought thinking AyMaTh

to throw |[threw thrown throwing Gpocats, KMAATh
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NPOCHINATHCH
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to win won won winning nodexaars,
BBIMTPBIBATE
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370 | Anrnuickui a3biK B chepe o6cnyRuBaHUA
4
1 gopma | 2 popma 3 opma 4 hopma
MEPEBO]
Hudn- Mpom. | MNpuuacrue | Ipuuacrue A
HUTHB BpeMs Il I

to ring rang rung ringing 3BOHHTB,
IBEHETh
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to run ran run running Gexarh

to say said said saying rOBOPHTE, CKa-
3aTh

to see saw seen seeing BUJICTh

to sell sold sold selling npoaasaTh

tosend |sent sent sending nocwNaTh,
OTHPABIATE

to shake [shook shaken shaking TPACTH
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CHHUMATh

to show |showed shown showing [OKa3bIBATH
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to sit sat sat sitting CH/IIETh
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to speak |[spoke spoken speaking FOBOPHTB,
pasroBapuBaTh

to spend |spent spent spending TPaTHTh, MPOBO-
JIHTh BpeMiA

to stand |stood stood standing CTOATH
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