I'pynna: [TK]I 4/2
Jara npoBenenusi:  29.01.2026r.

JAucuuniuna: OI'C5.03 NHocTpanHslii 361K B 11/]
Tema 3aHaTHA: Kynerypa nutanus. [Ipodeccronanbias 3Tuka u
ITOATOTOBKA

enu 3ansaTUA:

Jluoakxmuueckas: - yriiyOUTb U PaCHIMPUTH 3HAHUS U MPEJCTABICHUS CTY/ICHTOB 0 TEME;
Paszsuearowas: - pa3BUBaTh TBOPUYECKUI MOTEHIIUAI CTY/ICHTOB;
Bocnumamenvhas - BOCIIUTHIBATh CTPEMJICHUE K COBEPIIIEHCTBOBAHUIO aHTJIMICKOTO S3bIKA;
- BOCIIUTHIBATh YMEHHE PA00TaTh CAMOCTOSTEIHHO.
Buj 3aHATHSA: IPAKTUYECKOE 3aHITHE

OcHoBHan JTUTEpaTypa:

ArabekstH W.I1. AHIIIUICKUN SI3BIK JIJIS1 CCY30B: yueOHoe mocooue. — Mockaa:
[Ipocmexkr, 2015. — 288 c.

JdonmosiHuTEIBLHASA JIUTEpPaATYypA:

HNuTepueT-pecypcsl.

JAOMAIIHEE 3AJIAHUE:
1. Read and learn the words and expressions:

cutlery - cTonoBbie mpubOPHI

utensils — yTBapb

table cloth — ckarepThb

plate mate — nmozxcraBka noj TapeyIKy
serviette/napkin — OymakHas canderka
towel — monoreHue, TkaHeBas canderka
tray — 1mogHoc

soup plate — cymoBas Tapenka

meat plate — Tapenka s Msca

butter plate — Tapenka qist macia
dinner plate — ob6eneHnas Tapenka

deep plate — mmyOokas Tapenka
bread/side plate — nononuutenbHas Tapenka (s xaeda)
saucer — OJroIe

knife — Hox

caviar knife — HOX 7151 UKpBI

carving knife — HOX 1 PUTYpHOTO BBRIpE3aHUS
butter knife — HoXx 111 Macia

cheese knife — Hox 15t chIpa

fork — Buska

Spoon - JOXKKa

dessert spoon — mecepTHas JTOXKKa



teaspoon - yaitHasl JIOKKa

salad serving spoon — JiokKa Jj1s canaTa
glass — crakaH, 60oKaj

brandy glass — 6okai st OpeHan

liqueur glass — 6okai s TUKEpa

wineglass — 6okaJ Jyisi BUHA

champagne glass — Ookas Jj1s aMmnaHCcKoro
corkscrew - OTKpbIBajIKa

bottle opener - mronop

soup tureen — CyIHHIIA

soup ladle — momoBHUK

oil bottle — OyThITKa Macia

vinegar bottle — OyTblTKa ykcyca

salt cellar — cononka

pepper pot — nepedyHuna

mustard pot — ropunuHUIIA

sugar bowl — caxapauIa

salad/fruit bowl — gama s canara/dpykros
milk/water jug — KyBIIUH JIJI1 MOJIOKa/BOBI
bread basket — xeOHuIa, KOp3UHA 17151 XJieOa
cheese board — qocka j1s ceipa

tea pot — 3aBapOYHbIN YaHUK

kettle — yalinux

coffee maker — koeBapka

frying pan — ckoBopoaa

grill — rpuib

oven — JyXOBKa

gas/electric cooker — razoBasi/anekTpuyeckas IinTa
saucepan — KacTpIoJis

to pick — KOBBIpSTHCS

to lick — o0nu3bIBaTH

to sip — mpuxJieObIBaTh

to chew — >xeBarb

to swallow — rmorare

2. Read and act out the dialogue between a trainee and an experienced
waiter:

- Please, tell me how you usually lay the table.
- First of all, I put a clean table cloth, then napkins and mats for each person.

- Then the plates, of course?



- Yes, and side plates as well. Then I place a salt seller, a pepper pot and a jug with
squash in the centre of the table.

- And then the cutlery?

- That’s right. I put soup spoons if there is soup on the menu, then joint knives and
forks at the sides of the plates.

- What about the glasses?
- Oh, yes. I place wineglasses for each person for soft drinks.
- Do you decorate the table in any way?

- Only for special occasions. We decorate the tables with flowers for a midday
meal
and with candles for evening meals.

- Thank you for information.

- You are welcome!

3. Read and translate the text:
How to lay the table

We lay the table differently for everyday meals and for special occasions. Our
everyday table is quite simple. But what should you do if you have invited friends for
a holiday meal. Here are some steps that will help you in this situation.

Step 1

First of all, before laying the table you should put the linen on the table, the
equipment must be clean.

Step 2

Then set the plates. Put a plate in front of every chair at approximately 2 cm from
the edge of the table. Pay attention that plates must not to be at the edge of the table so
that guests do not knock them down. And use a white cloth to avoid finger marks on
the plates. Besides the plates must be in line.

Step 3

After that set forks and knives. Put each knife on the right of the plate, the cutting
edge inward. Put each fork on the left of the plate, the backside on the table. The
knife and the fork must be parallel to the edge of the plate, but not at the edge of the
table.

Step 4



Place glasses. Put each wine glass above the tip of the knife. Then the water glass
to
the left of the wine glass. Glasses must be positioned in the same way to every guest
to preserve the harmony of the table. Always take glasses by the stem to avoid finger
marks. If there are several wine glasses, put them in the order they will be used: a
white wine glass, a red wine glass, a water glass. The water glass will remain on the
table till the end of the meal.

Step 5

Set the side plates. They can be put either at the edge of the plate of presentation or
at the edge of the prongs of the fork. Put the side plate on the left of the fork. Side plates
are useless if bread is served in a bread basket.

Step 6

Place folded towels on the plates. Towels must be treated with precaution to
respect
the hygiene. It is for that reason that the folding will be the simplest possible.

Step 7

Finish laying the table. Place a decanter in the center of the table. A salt cellar and
a
pepper pot are necessary on the table. Round up by the flower arranging though it
must not bother the diners: the aroma of flowers must be discreet and the volume of
the bouquet must be moderate.

4. Answer the questions:
1. Does your table look the same on holidays and on weekdays?
. What should you do before laying the table?
. How do we put plates?

. What are the rules of setting knives and forks?

2
3
4
5. What do you need a white cloth for?
6. Where do we put wine glasses?

7. What is the order of glasses?

8. Where is the place of side plates?

9. When is there no need to put them?
10. How do we treat towels or napkins?

11. In what way do we finish laying the table?



5. Coenaitme CcKpuH 6bINOJHEHHOU padomvl u npuwiiume (He 3a0vleaiime
yKazamop amunuio, pynny, 4ucio 3a Komopoe coenaiu oOomauiHee
3a0anue):
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