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Beryn

Posmmpenns Ta sKicHI 3MiHM XapaKTepy MDKHAPOJIHHUX 3B'SI3KIB HAIIO1
JIepKaBy, IHTEpHAIIOHAMI3AIS YCIX AaCHEKTIB CYCHUIBHOTO KUTTS POOIATH
1HO3EMHY MOBY pe€aJIbHO HEOOX1THOIO B Pi3HUX c(epax AiSIBHOCTI JTIOAMHU.
Bona crae pgiiffoBuM (akTOpoM  COLIaTbHO-€KOHOMIYHOTO, HAayKOBO-
TEXHIYHOTO 1 3aralbHOKYJIBTYPHOTO MIPOTPECy CYCHIIbCTBA. Tak , MPeAMETOM
BUBUYEHHS [HO3eMHOi MOBM € HE JWIIe 1HO3EMHa MOBa SIK CHCTEMa, ajie i
MOBJICHHEBA ISUIbHICTH, TOYHIIIE, MOBJICHHEBA B3a€MOJIS HaA Il MOBI,
KyJbTypa HapoJy-HOCiS MOBH, a TaKOX MEBHI MOBHI, JIIHTBOKpaiHO3HABY1 Ta
CYTO KpaiHO3HaBUl 3HAHHSI.

['onoBHE mpu3HAUYEHHS 1HO3EMHOI MOBH SIK OCBITHBOI Tajy3l - CTaTu
3acO00M CIUJIKYBaHHSI CTYJEHTIB 3aBISKH CPOPMOBAHUM KOMYHIKATHBHUM
YMIHHSAM : TOBOpPIHHS, PO3YMIHHSI 31 CIIyXy, YMTaHHS Ta TUCbMa. SIKIIO
HaBYAJIbHUN 3aKiaj JOMOMOXKE CTYyACHTaM HAaBUMUTHUCS TOBOPHUTH, CIyXaTH,
YUTATU Ta NMHACATU 1HO3EMHOIO MOBOIO, BIH BOJHOYAC 3a0€3MEUUTh IX JOCTYM
JI0 THIIMX HAI[lOHAJIIBHUX KYJBTYp 1, THM CaMHM, J0 CBITOBOi KynbTypH. Lle
BHECE CYTTE€BHMI BKJIaJ y MIJBHUILECHHA DPIBHA iX TyMAaHITapHOI OCBITH Ta
PO3IIMPEHHS 3aTajIbHOTO KPYTro30py.

['onoBHMM 3aBAaHHAM HaBUYaHHS 1HO3EMHOI MOBH B YKpaiHCBHKHX
HAaBYAJIIbHUX 3aKJaJax € 3aBIaHHS HAaBUNUTH CTYICHTIB KOPUCTYBATHCS
1HO3€MHOI0O MOBOIO $IK 3aCO0OM CHIJIKYBaHHS B YCIX BHJIaX MOBJIIEHHEBOI
JUSTBHOCTI B PI3HOMAHITHUX CUTYalisIX PEATbHOTO XHUTTSA. 3pO3YyMUIO, IO
OPOTATOM HAaBUaHHS CTYAGHTH MOXYTh JIOCSATTH JIMIIE T[EBHOTO PIBHS
CHIJIKYBaHHS B CUTYaIlisiX., 0OMEXEHHUX SIK 32 KUIBKICTIO, TaK 1 32 TEMaTHKOIO.
Jlist Toro mo6 Ai3HATUCS, YA BOJIOJIIOTH YYHI 1HO3EMHOIO MOBOIO 3TiIHO 3
BUMOTaMHM HaIlIOHAJILHOTO OCBITHBOTO CTaHAAPTY, HEOOXiAHO 3IINCHUTH
TOYHUH Ta OO'€KTMBHHUM IMJICYMKOBUM KOHTpPOJb, IIJ dYac SKOro 1
BU3HAUYAETHCSI PIBEHb HABYAJIBHUX JIOCSITHEHb CTYIEHTa 3 MpPEeIAMETYy
"AHrmiiiiceka MoBa".

[IpencraBieni METOAMYHI BKa31BKM MalTh Ha METI JIONIOMOITH
CTYJEHTYy B MHOro caMmocCTiiHI# poOOTI Haa 3400yTTSAM 1 PO3BUTKOM
NPAKTUYHUX HABUYOK TMPABWJIBHOTO UWTAaHHS 1 TIEpeKiagy HayKoOBO-
NOMYJISIPHOT JTITEpaTypy Ha aHTIIIMCHKIA MOBI. 3aBAaHHSAM LIbOIO MOCIOHUKA €
TaKOX 1 PO3BUTOK Y CTYJEHTA BMIHb 3pO3YMITH 3arajJbHUN 3MICT MPOYUTAHOI
MoHorpadili 4YM >KypHaJIbHOI CTaTTI Ha 3araJlbHOHAyKOBY TeMaTHKy O0e3
00OB'SI3KOBOr0 MOBHOI'O YM TOYHOTO MEPEKJIaay BCiX peueHb TekcTy. Came
JUIE TOTO 100 JOMOMOTTH CTYJIEHTY Y3arajbHUTH 1 CHCTEMaTU3yBaTH
IpaBUJia YUTAHHS, CIOBOTBOPEHHS 1 MEpeKiaay, B METOJUYHUX BKa3iBKax
MOSICHIOIOTHCSI OCHOBH1 3aKOHOMIPHOCTI CJIOBHUKOBOTO CKJIAJly 1 TpaMaTHYHO1
OyaoBH aHTIIHCHKOI MOBH. [leTanbHi BKa31BKH 110JI0 MPABUILHOTO YUTAHHS,
apTUKYJSIIT Ta BUKIIOYEHHA 3 3arajibHUX MPaBUJI, TAKOX SK 1 BC1 OSICHEHHS
rpaMaTUyHUX (OpM Ta 3BOPOTIB, CTYJEHT 3Haiifie B Y4OOBUX MOCIOHHMKAX 3
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aHTJIACHKOT MOBH, PEKOMEHIOBAHUX BUKJIAJAueM.

st TOCSATHEHHS! MOCTaBJIEHOT MPOrpPaMoOI0 METU BUKOPUCTOBYIOTHCS
PI3HOMAaHITHI MPUHOMH CaMOCTIHHOT pOOOTH, CIPSIMOBAHOI IEpII 3a BCE HA
PO3BUTOK  MPAKTUYHMX  HABUYOK  BOJIOJAIHHS  1HO3EMHOIO  MOBOIO.
BupimanpauM  ¢akTopoM IS BMIHHS ~BUKOPHUCTOBYBATH  CIHCIIAJIbHY
JITEpaTypy Ha aHTIINCHKIM MOBI € HAKOIIMYEHHS IOCTaTHHOTO CIOBHUKOBOIO
3aracy Ta OBOJIOJIIHHS rpamMaTHYHUMHU (popmMamu 1 3BOPOTaMU HEOOXITHUMHU
JUIS TIEpEKIIaly Ta PO3yMIHHS TEKCTIB.

BukonyrounMm  3aco0oM  JUIs  3aKpilVIEHHS Ta  PO3MIMPEHHS
CIIOBHUKOBOTO 3amacy, a TaKoX rpaMaTHUHuX (PopM 1 000pOTIB CIykKaTh:

1) uuTaHHS 1 IepeKiax yuOOBUX TEKCTIB;

2) BUKOHAHHS YCHUX 1 TUCHMOBUX BIIPAB;

3) JOJJaTKOBE YHUTAHHS aJalTOBAaHUX, CKOPOUYEHUX, JIETKUX HAyKOBO-
MOMYJSIPHUX TEKCTIB, TA3€THUX CTAaTEH Ha 3arajJbHOHAYKOBY TEMATHUKY;

4) BUKOpPHCTaHHA PI3HOMAaHITHOI HAYKOBOI Ta MPOEKIIIHOI arnapaTypu;

5) BUKOHAHHS MUCHMOBHUX KOHTPOJLHUX POOIT.

Tinbku cucTeMaTuyHa, peryjisipHa podoTa HaJl TEKCTOM Ta IIMPOKE
BUKOPDHCTAHHA YCHOI'O Ta IIMCbMOBOIO IEPEKIaay Ha OCHOBI J00pe
3aCBOEHOTO JIEKCUYHOTO Ta IPaMaTUYHOrO MaTeplady MOXe MIJBECTU [0
CTBOPEHHSI HaBUYOK PO3YMIHHS TEKCTy O€3 IMepeKkiiaay. 3 camMoro Mmoyatky
poOOTH HaJl TEKCTOM HEOOXIAHO 3BEPHYTH OCOOJIMBY yBary Ha pO3XOJKEHHS
y rpamMaTu4Hiii OyAOB1 aHIJIIHCBKOI MOBM Ta YKpAiHCBbKOi, IO MOTpelye
nepeOyJoBU CTPYKTYpU PEUYEHHSA, HE 3BEPTAIOUYMCh JI0 CIOBHHUKA. AHAII3
MOPGOJIOTIYHOTO CKJIQTy CJIOBA, MPU YMOBI 3aCBOEHHSI OCHOB CJIOBOTBOPEHHS
MOBH, IO BHBYAETHCS JIOTIOMAara€ 370TaAaTUCA TPO 3HAYEHHS HOBOTO
He3HailoMoro cnoBa. HeoOxigHO 3BepHyTH O0COOJMBY yBary Ha He
CIIBIIaJIJaHHA B JICKCUYHIN OyJ0B1 aHTIIICHKOI Ta YKPaiHCHKOT MOBH, PI3HOTO
KOJia 3HaHb CJiB, 0araTo3HAYHOCTI CJIB, PI3HUM CTYIEHSIM CIOJYy4yBaHOCTI
ciiB (¢ppaszeosioris, imioMmaTuka). s CTBOpEHHsI yMiHb 1 HABUYOK pOOOTH HaJT
TEKCTOM O3 CJIOBHHMKA HEeoOXiJHa TOCTIMHA 1 cucTeMaThyHa poboTa Hajn
HAKOIMYEHHSM CIIIB, a 1€, B CBOIO Yepry, HEMUHYYE IOB'SA3aHO 3 PO3BUTKOM
HaBUYOK pPOOOTH 31 CIOBHMKOM. TEeXHIUHI 3acO0M 3HAYHO PO3IIMPIOIOTH
MOKJIMBOCTI CAMOCTIMHOIO BHUBYEHHS 1HO3EMHOI MOBHM 3aoyHoro. [lpum
IHIUBIAyaJlbHOMY Ta KOJIEKTUBHOMY MPOCIYXOBYBaHHI PIi3HOTO POIY
3BYKO3aIMUCIB (MarHiToOOHHUX CTPIYOK, TpaMIUIATIBOK) 1 MpU MEeperisil
3BYKOBUX Y4YOOBHX (UIbMIB Ta 03BY4YEHUX A1aQiabMIB, YTBOPIOETHCS
MOBJICHHEBE cepenoBuie. [lpum 1bOMy, CTyIEHT Ma€ MOXKJIHBICTb
3HAXOJUTHUCS B IIbOMY CEPEIOBUINI CKUIBKH 3aBTOJAHO 4Yacy. BHkopucTaHHS
TEXHIYHUX 3ac00iB Ja€ MOXJHUBICTh BHUKOHATH BEJIMKY KUIbKICTh
TpEHYBAIbHUX (DOHETHYHHMX 1 JICKCUKO-TPAMATHYHHUX BIPAB 1, TUM CaMHM,
PO3IIMPUTH CIIOBHUKOBUM 3armac CTYACHTA, MOKPAIIUTH HABUYKU YUTAHHS Ta
BHMOBH.



Konrposabna pooora Ne 1

[Ilo6 mpaBUIBLHO BHKOHATH KOHTPOJBHY pOOOTY, HEOOXiAHO

3aCBOITH TaKi pO3ALIM IpaMaTHUKU KypCy aHTIIHChKOI MOBU:

1.

ImenHuk. Oco0nMBOCTI YTBOpPEHHS (OpPM MHOXUHU 1MEHHUKIB.
YepryBanns kopeHeBux 3ByKiB ( f-v, y-i, 00-ee ) npu yTBopeHHI Gopm
MHO>XHHH 1IMEHHHKIB.

[IpucBiiiHuii  BIAMIHOK IMEHHHKIB. BupaxxeHHs BIAMIHKOBHX
BIJTHOILLEHb 32 JIONIOMOI'O0 IPUIIMEHHUKIB Ta 3aKIHYEHHS - S.

ApTukii aHrmicbkoi MOBU. (OcOOJMBOCTI BXKMBAaHHSA O3HAYEHOTO
aptukJs the Ta Heo3HaYCHHUX apTHKIIIB a Ta an.

[IpaBunpHl Ta  HEMpPaBWIbHI  JIE€CIOBA  AHTJINCHKOI  MOBH.
Oco06auBOCTI yTBOPEHHS (HOPM MUHYJIOTO Hacy.

®opma Ttenepimuboro (Present), munynoro (Past) 1 maitOyTHbOrO
(Future) wacy rpynu Indefinite akTuBHOrO CTaHy IIHCHOTO CIIOCOOY.
BigminroBanns miecis to be, to have B Present, Past, Future Indefinite.
IIpocte  mommpeHe  peYEHHS: OpsMUA ~ TIOPSIIOK  CJIB
PO3MOBITHOTO 1 CIIOHYKAJIbHOTO pEYEHb Yy CTBEP/KYBAIbHIN Ta
3amepedHiit  gopmax; 3BOPOTHUHN MOPSAOK CIIIB MUTAIIBHOTO PEUCHHS.

OCHOBHI BUITaJIKH CIIOBOTBOPCHHSI.



KonTtpoJsbna podora Ne 1
BapianT 1

1. Translate from English into Ukrainian:
Cooking meals

Before having our meal we must cook our food. There are different
ways of preparing it. We boil eggs, meat, fish, water, milk, etc. We roast
meat. We say that the meat is underdone or overdone when it is too little or
too much roasted (boiled). People fry eggs, fish, vegetables. We stew fish,
meat, vegetables, fruit and stuff fish and poultry. We cook soup, rice, fruit and
vegetables. Before cooking the latter we peel and pare them. We dress meat
salad. We make breakfast, dinner, tea, coffee, cakes, etc. People bake bread.
People put salt, sugar, pepper, mustard, spices into their food to make it
salted, sweet, sour. Food may be fresh (good) or unfit for eating. Food may
taste good or bad; it may be also tasteless.

The process of chewing and swallowing food is called eating.
Everything that can be eaten is called edible (or eatable). We eat various food-
stuffs: bread, fruit, vegetables, fish, meat, etc. We usually have three meals a
day: breakfast, dinner and supper.

Before having a meal we have to lay the table. We may say we set it
too. We spread the table-cloth and put on napkins. If it is breakfast, we have
to take cups, glasses, saucers, tea-spoons, forks and knives, bread cut into
slices on the bread-plate. We put some butter, salt, sugar, etc. on the table.

If it is dinner we have to put soup-plates and dinner-plates before each
of the diners. The knife and the spoon are on the right-hand side and the fork
on the left. The pepper-box, the salt-cellar, the mustard-pot are in the middle
of the table.

2. Give the plural of these words:
book —
car —
bush —
life —
day —

3. Use the article where it is necessary:
My brother is ...cooker.
He was ... first who came.
She is such ... good student.
...Earth, ...Dnepr, at ...night,
... Oxford street, on ... Sunday.



4. Write these verbs in Past Indefinite Tense:
be —
know —
say —
go —
look —

5. Translate these sentences into English using Present, Past or Future
Indefinite
Tense:
B ITonTagi € 6araTto 4y10BUX pecTOpaHiB.
Mu HaBUHIIMCA roTyBaTn CMa‘-IHi CTpaBHU.
Bubyaere rotryBatu 061a?



KonTtpoJsbna podora Ne 1
BapianT 2
1. Translate from English into Ukrainian:
Meals in England

The usual meals in England are breakfast, lunch, tea and dinner, or, in
simpler houses, breakfast, dinner, tea and supper. Breakfast is generally a
bigger meal than they have on the Continent, though some people like a
continental breakfast of rolls and butter and coffee. But the usual English
breakfast is porridge or corn flakes with milk or cream and sugar, bacons and
eggs, marmalade with buttered toast, and tea or coffee. For a change you can
have a boiled egg, cold ham, or perhaps fish.

They generally have lunch about one o'clock. At lunch time in a
London cafe or restaurant one usually finds a mutton chop, or steak and chips,
or cold meat, or perhaps fish with potatoes, salad and pickles, then a pudding
or fruit to follow.

Afternoon tea is a sociable sort of thing when people often come in for
a chat with their cup of tea. They have it between five and six o'clock. In a
well-to-do family it will consist of ham or tongue and tomatoes and salad, or a
Kipper, or tinned salmon, or sausages, with strong tea, bread and butter, then
stewed fruit, or a tin of pears, apricots or pineapple with cream and custard
and pastries or a cake.

In some houses dinner is the biggest meal of the day. Dinner time
throughout England is around 7 o'clock in the evening.

But in great many English homes the midday meal is the chief one of
the day while in the evening they have a much simpler supper - an omelet, or
sausages, sometimes bacon and eggs, or whatever they can afford.

2. Give the plural of these words:
girl -
class -
wife -
story -
play —

3. Use the article where it is necessary:
There is ... table in the middle of the room.
He speaks English ... little bit.
Answer ... following questions.
... Sun, ... Moon, hi ... evening, hi
... April, ... Moscow news.



4. Write these verbs hi Past Indefinite Tense:
eat —
drink —
buy —
become —
cook —

5. Translate these sentences into English using Present, Past or
Future

Indefinite Tense:
oMy 1107106a€ThCs BHITIKATH XJTi0.
Sk B mpurotyBanu 1ei canar?
Bu Oynere HakpHUBaTH CTII.
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KoutpoJabHa pobdoTta
Bapianr 3
1. Translate from English into Ukrainian:
Proper diet

Variety is an important element of a rational diet. For this reason the
same dishes should not be prepared for several days hi succession. Well
prepared and well served food whets the appetite and is easier to digest.
Wheat and rye bread, cereals, macaroni, peas and beans have the highest
starch content. For proper balance more starch should be taken, than sugar.
The normal daily consumption of sugar, including jam, candy and other
sweets, should be 100 grams.

Food richest in protein should be eaten in the morning and during the
day. Breakfast, for example, may consist of a tomato salad, boiled pike perch
with potatoes, buckwheat porridge with milk, tea or coffee, bread, butter, eggs
and cheese. Fish can be replaced by a meat dish, meat pie for instance; instead
of porridge, pot cheese with cream and sugar may be served. Grated raw
carrot before breakfast may be recommended.

Dinner should be especially nourishing. If it includes a meat soup -
borsch, noodle soup with meat, etc, - the main course may be prepared of
cereals or vegetables. For example, a dinner can consist of meat borsch,
potato dumplings stuffed with meat and served with tomato sauce, and
cranberry mousse; or a vegetable cream soup, minced meat rolled in cabbage,
and pancakes with jam. An appetizer should be served with dinner: herring
with dressing, fish marinade, etc.

Light dishes are recommended for supper - baked vegetables, boiled
macaroni with cheese, milk porridge, fried eggs. Sour milk should be served
for supper.

2. Give the plural of these words:
page —
knife —
wolf —
mouse —
key —

3. Use the article where it is necessary:
This is ... most comfortable restaurant.
Caviar is extracted from fish of ... sturgeon family
Fruit and berries make ... good dessert.
On ... left, in ... afternoon,
... Poltava, ... first, ... sky.
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4. Write these verbs in Past Indefinite Tense:
make —
write —
fry —
do —
meet —

5. Translate these sentences from Ukrainian into English:

Yopua ikpa MICTUTH 37 BiICOTKIB MIPOTEIHY.

Bu Oynere 3amMoBIsSITH 1ecepT?
[1s cTpaBa Oyna Ay>ke CMa4yHOIO.
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KonTposbna po6ora Ne2

[[lo6 mnpaBUIbHO BHUKOHATH KOHTPOJBHY poOO0OTy, HEOOX1JIHO

3aCBOITH TaKl pO3JILIIU TPAMaTUKH KypCy aHTI1HChKOI MOBH:

1.

Imennuk anrmifickkoi MoBU. (Oco0JMBOCTI  YTBOpPEeHHS  (opm
MHO>XHHHM IMEHHUKIB. BUHSATKH.

ApTukii Ta TpPUAMEHHUKHA K TOKAa3HUKH IMEHHHKA. [MEHHHK
y byHKIT o3HaueHHs. BupakeHHs BIIMIHKOBHUX BiJIHOIICHb 3
JI0TIOMOTOI0 PUHMEHHHKIB Ta 3aKiHUEHHS - S.

[IpukMmeTHUK aHrIiAChKOi MOBHU. CTyINEHI TOPIBHSHHS SIKICHHX
npukMeTHHUKIB. KoHcTpykiii Tumy more, the most Ta less, the least..
®opma tenepimuboro (Present), munynoro (Past) 1 maliOyTHBOTO
(Future) gacy rpymu Indefinite aKTUBHOTO  CTaHy MIMCHOTO
croco0y. BinminroBanus miecaiB to be, to have B Present, Past,
Future Indefinite.

IIpocre HOLLIUPEHE PEUEHHS: OpsIMUN TIOPSATIOK CITIB
PO3MOBIHOTO 1 CHOHYKQJIBHOTO  pEYEHb y  CTBEPIKYBaJbHIN
Ta  3amnepeyHii  ¢opmax; 3BOPOTHUI TOPSJIOK CIIB MUTAIBEHOTO
PECUCHHS.

OCHOBHI BUIAJIKU CJIOBOTBOPEHHS.
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KoutpoJsbHa pooota Ne 2
Bapianr 1
1. Translate from English into Ukrainian:
Fruit

Fruit and berries make not only a good dessert but an accompaniment
course too. Fresh fruit is used for making tarts, jams, jellies, ice-cream, etc. It
Is the main source of vitamins, acids, minerals and natural sugars. Much of
vitamin C is contained in black currants, nuts, lemons, oranges and rose hip.

Pears, apples and oranges contain vitamins of the B group. Easily
digested sugars are found in grapes, cherries, plums, apricots, peaches, etc.
Black currents and red currents are not only excellent fruit for tarts and
puddings but can also be used for jams, jellies, and being rich in vitamin C are
important from the health view-point. They have been eaten in Britain for a
very long time and their medical properties for sore throats and winter colds
are well known. Strained red currents juice is extremely useful to add to jam
made with fruit low in natural acids. Strawberries are very popular in Britain.
Eaten by themselves or with cream or ice-cream, they make a delicious finish
to a meal. There are many different varieties grown in this country, all of
them good but some more flavorsome than other. In the towns we rarely get
freshly picked fruit. Dried, tinned and pickled fruit is also popular in Ukraine.

Regions which have a Mediterranean climate are mostly producers of
grapes and citrus fruits: oranges, tangerines, lemons, etc. Some fruit like
banana grow in countries with tropical climate.

2. Answer the following questions:
What kind of fruit we can use for tarts and jams?
What do the British like to eat with ice-cream?
What regions are producers of such fruits as
tangerines and bananas?

3. Ilepenumite peueHHs. Bu3zHauTe 3a rpaMaTUYHUMHU O3HAKaMU, A0 SKOI
YaCTMHUM MOBH HaJleXaTh CJ0Ba, O(QOpPMIIEHI 3aKIHYEHHSIM — S, Ta SKY
(GyHKIIIO 1€ 3aKIHYEHHS] BUKOHYE, TOOTO:

a) € TIOKa3HUKOM 3 ocobu oaHuHU aiecioBa Present Indefinite;
0) € TOKa3HUKOM TPUCBINHOTO BiIMIHKA IMCHHUKA;
B) € MOKa3HUKOM MHOKMHU IMEHHHKA.

1. One of the most important steps in making successful Cutlets
Kyiv is the pounding of the chicken breasts.

2. When Christie's cake was ready, it looked very nice.

3. Who has never tasted bitter, knows not what is sweet.

14



4. Give the forms of Comparison of Adjectives (Comparative Degree and
Superlative Degree):
big -
clever -
busy -
important -
bad —

5. Translate these sentences into English:
Mu BUBYAaEMO aHTIIIHCHKY MOBY.
Bin nepexaje 11poro JucTa 0 3aBTpa.
Komm Buxoaunu no teatpy?
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KonTtpoJsbHa poboora Ne 2
Bapianr 2
1. Translate from English into Ukrainian:
Meat

Stock-breeding provides us with meat and dairy-produce. Being a very
high source of protein, meat plays an important part in our daily diet. Long
ago man hunted and killed what he required for the next meal. Until quite
recently butchers went to the markets to choose and buy their animals and
slaughter their own meat. Today practically all meat is brought from a
controlled centre run at much more hygienic lines. One of the big changes
over the past few years has been the increased consumption of pre-packed,
frozen meat. The consumption of carcass meat has dropped. On the whole our
individual consumption of meat is growing as the country rises to a higher
standard of living. Not only this is true of the amount of meat eaten per
person, but people begin to take better joints and cuts of meat.

The English have different words for the meat and the animal it comes
from. This tradition dates back to the lithe century when England was
conquered by the Normans who spoke French. Meat of pig or swine is called
pork, cow and ox-meat is beef, sheep is mutton, calf is veal. Meat of wild
animals and fowl is called game. Meat of hen or cock is usually called
chicken.

2. Answer the following questions:
Why did the butchers go to the markets?
What was the big change over the past few years?
How do we call meat of pig, cow, calf, sheep and
hen?

3. Ilepenumiite peueHHs. BusHaure 3a rpaMaTHyHUMH O3HAKaMH, N0 SKOi
YaCTMHUM MOBM HaJleXaThb CJI0Ba, O(QOpPMIIECHI 3aKIHYEHHSIM — S, Ta SKY
(GyHKIIIO 1€ 3aKIHYEHHS] BUKOHYE, TOOTO:

a) € TIOKa3HUKOM 3 ocoOu oaHuHU aiecioBa Present Indefinite;

0) € TOKa3HUKOM MPHUCBIIHOTO BiMIHKA IMEHHUKA;

B) € IMMOKa3HUKOM MHOKMHU IMECHHHKA.

=

Sturgeons have been here for scores of millions of years.

2. The process of heating and rolling of chocolate mass removes all
unpleasant flavors.

3. The restaurant's profit depends on your cookery.
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4. Give the forms of Comparison of Adjectives (Comparative Degree and
Superlative Degree):
hot -
simple -
interesting -
young -
good —

5. Translate these sentences into English:
KwuiB — ctonmuus Ykpainu.
Bin Oyne npatitoBaT B peCTOpaHi.
Jle BU HaBUMIIMCA TOTYBATH 11O CTPABY.

17



KonTtposbna po6ora Ne 2
Bapiant 3
1. Translate from English into Ukrainian:
Sturgeons

Caviar is extracted from fish of the sturgeon family - starred, ordinary,
white and some other; since they are mainly found in the Caspian and the See
of Asov. Sturgeons have been here for scores of millions of years. It is no
exaggeration to say that sturgeon caviar is the oldest delicacy in the world.
Colloquially this fish is known in our country as ,,red fish”because in Ancient
Russ the word ,,red” was synonymous of ,beautiful”. The smallest of the
family is the starred sturgeon which is caught for processing when it reaches
80 centimeters in length. The biggest is the white sturgeon (beluga) which is
not used until it is 1.5 metros long. Fish that do not measure up to this length
are let go. Great care is taken to remove the nets without damage. To ensure
high-grade caviar the catch must be delivered live.

The sturgeons have one peculiarity: they can reproduce only in fresh
water. When it is time for sturgeon to spawn it leaves the see for the rivers. It
takes the starred sturgeon 7 years to mature, the ordinary sturgeon 10-12 years
and the white one about 15 years. They produce caviar only at these ages.

We usually speak of the delicacy provided by sturgeons as "black
caviar". Actually the highest grades are not black but light-grey or grey; black
is a lower grade. White sturgeon caviar is considered to be the best. It tastes
best when chilled and served in special containers with ice. Chefs decorate
some salads with caviar and use it as garnish to many dishes.

2. Answer the following questions:
What kinds of caviar do you know?
What was synonymous of the word "red" fish in
Ancient Russ?
How do the chefs use this caviar?

3. Ilepenumite peueHHs. Bu3zHauTe 3a rpaMaTMYHUMHU O3HAKaMH, JO SKOI
YaCTMHUM MOBH HaJleXaTh CJ0Ba, O(QOpPMIIEHI 3aKIHYEHHSIM — S, Ta SKY
(GyHKIIIO 1€ 3aKIHYeHHS] BUKOHYE, TOOTO:

a) € TIOKa3HUKOM 3 ocobu oaHuHU aiecioBa Present Indefinite;

0) € TOKa3HUKOM TPUCBINHOTO BiIMIHKA IMCHHUKA;

B) € MOKa3HUKOM MHO>KHMHU IMEHHHKA.

1. Regions which have a Mediterranean climate are
mostly producers of grapes and citrus fruits.

2. Stock-breeding provides us with meat and dairy-produce.

3. To know on which side one's bread is buttered.
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4. Give the forms of Comparison of Adjectives (Comparative Degree and
Superlative Degree)

wide —
narrow —
beautiful —
little —
much —

5. Translate these sentences into English:

Mosnoko — 1€ OuH 3 HaBaKJIMBIMIUX MPOAYKTIB
Xap4yyBaHHS.

BoHu BUKOHAIOTH 11€ 3aBJIaHHS BYACHO.

SIK B pUTOTYBaJIH L0 CTpaBy?
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Penensis
MeToan4Hi BKa3iBKM 10 BUKOHAHHSA KOHTPOJbLHUX POOIT
3 IUCIUILIIHU « [HO3eMHa MoBa (aHTIChKA) 3a TPOoQeCIHHIM
CIPSIMYBaHHSIM»
JUIs 3100yBaviB OCBITH OCBITHBO-TIPO(ECIfHOTO CTyMeHs (haxoBU
MOJIOIINH OakanaBp
ranysb 3HaHb 13 «MexaHiuHa iHXKEHEp1s»
cnetiaybHIcTh 133 [Namy3eBe MammHOOY IyBaHHS
J€HHOI ()OpMU HAaBYAHHS
nigrorosieHy BukiaaadeM BCII «Jlro6emiBerkuii TOK Jlympkoro HTY

Hesipeus O.B.

[IpencraBiaeHi METOAWYHI BKa31BKM MalOTh Ha METI JIOMIOMOITH CTYJIEHTY B HOro
CaMOCTIiHIA PoOOTI Hax 3M00yTTSAM 1 PO3BUTKOM NPAKTUYHUX HABHYOK IPABHILHOTO
YUTaHHS 1 MepeKIaay HayKOBO-TIOMYJISIPHOT JIITEpaTypH Ha aHTIIIWCHKiA MOBIi. 3aBIaHHIM
[[BOTO TOCIOHMKA € TaKOXX 1 PO3BUTOK y CTYJAEHTa BMiHb 3PO3YMITH 3arajibHHIl 3MICT
IPOYNTaHOI MOHOrpadii 4M >KypHaJbHOI CTaTTI Ha 3arajlbHOHAYKOBY TEMaTHKy O0e3
000B'SI3KOBOTO TOBHOT'O UM TOYHOTO TMEPEKIaay BCIX peueHb Tekcty. Came Jyuist Toro mob
JIOTIOMOTTH CTYJCHTY y3arajJbHHUTH 1 CHCTEeMaTH3YBaTH MPaBUjIa YATAHHSI, CIIOBOTBOPEHHS
1 Tmepekyialy, B METOJMYHUX BKa3iBKaxX IOSCHIOIOTbCS OCHOBHI 3aKOHOMIPHOCTI
CJIOBHMKOBOTI'O CKJIay 1 FpaMaTU4YHOi OyJ0BHU aHTiiicbkoi MOBH. [leTanbHi BKa31BKU 110J0
NPaBWIHHOTO YUTAHHS, apTUKYIALII Ta BUKIIOYCHHS 3 3arajbHUX MPaBHJI, TAKOX 5K 1 BCi
MOSICHEHHSI TpaMaTUYHUX (OpM Ta 3BOPOTIB, CTYJEHT 3Haiiie B y4OOBUX IMOCIOHMKaX 3
aHIJTIMCbKOI MOBH, PEKOMEH/IOBAaHUX BUKJIA/IaueM.

JUisl TOCSITHEHHSI TOCTABJIEHOI TPOTPaMoI0 METH BUKOPHCTOBYIOTHCS PI3HOMAaHITHI
NPUAOMH CaMOCTIHHOI pPOOOTH, CIPSIMOBAaHOI IMepml 3a BCE HAa PO3BUTOK MPAKTUYHUX
HAaBUYOK BOJIOJIHHS 1HO3EMHOIO MOBOIO. BupimanbHuMm (QakTopoM i BMIHHS
BUKOPUCTOBYBATH CHEIlaJibHy JITepaTypy Ha aHIJIHCHKIH MOBI € HaKONWYEHHS
JIOCTaTHBOTO CJIIOBHUKOBOTO 3aIacy Ta OBOJIOJIHHS TpaMaTUYHUMHU (hOpMaMu 1 3BOPOTAMH

HEOOX1THUMH I MIEpeKIIay Ta pO3yMIHHS TEKCTIB.

Peniensenr:
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