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43.02.01 Opranuzarus o0CITyKUBaHHUS B OOIIIECTBCHHOM ITHTaHUU
OIl.08 WuocTtpanublii s3bIk B cdepe mnpodeccHoHaTbHON
KOMMYHUKAITAH

Konmurepckue wu xye0o0ynounsie u3nenusi. KadecTBeHHbIE U
KyJUHApPHBIC XapaKTEPUCTUKUA. DKBHBAJICHTHI MOJAIBHBIX TJIArOJIOB

BO BPCMCHHBLIX KaTCTOPHAX.

- aKTUBU3MPOBAaThH B PEYHM CTYACHTOB W3YyYCHHBIC JICKCHUECKUE
enuHUIlbl 1o TeMe «Konaurepckue u xue000ya10uHbIe U3ACTU;
- pa3BUBaTh PEUCBBIC HABBIKU CTY/ICHTOB;
- aKTHBU3AIMS YIIOTPEOICHHS N3yUYeHHOM JICKCUKH TI0 TEME;
- COBEPIIICHCTBOBAHNE HABBIKOB UTCHUS, Ay IMPOBAHNS;
- pa3BUBaTh CIIOCOOHOCTH K YMO3AKITIOUEHUIO;
-pa3BUBaTh  CHOCOOHOCTh K  PACTPEACICHUIO  BHUMAaHUS,
KOMMYHHKATUBHOCTH, YMEHHIO BBIPAXKaTh CBOE OTHOIIICHHUE K TEME;
- CIOCOOCTBOBATh PA3BUTHIO AHAIIUTHYECKOTO, KPUTHUECKOTO H
0o0pa3HOTO  MBIIIEHUS 4Yepe3  HUCIOJIb30BaHME  MPOOJIEMHBIX

CUTYAIWN;

- (bOpMPIpOBaTB YBAXUTCIbHOC U OTBCTCTBCHHOC OTHOHICHUC K POJIN

YCJIIOBCKA B 3KOHOMHYCCKOM 06HIGCTB€;

- BOCIIUTBIBAaTh YMEHHE Pad0TaTh CAMOCTOATEIBHO.

BI/II[ 3AHATHA: IIPAKTUYCCKOEC 3aHATHUC

OcHoBHas1 iuTEpaTypa:

1. Arab6exsn WU.I1. Anrmiickuil s3bIK A7 By30B: yueOHoe mocobue. — Mocksa: [Ipocmnexkr,

2015.-288 c.

JomosiHuTENBHAS JIMUTEpPaATypAa:

1. http://lingvotutor.ru/breads-en-ru

JIOMAIUHEE 3AJIAHUE

1.Acnouab3ys kapuHukn nepenumure B «CioBapb npogecCHOHAIbHOM JTEKCUKID)


http://lingvotutor.ru/breads-en-ru

nepenuuiuTe HA3BAHHUSA XJIeOOOYJIOYHBIX H3JeHiIl HA AHIVIMHCKOM Si3bIKe B CJIOBaphb

Nnpo¢ecCHOHANBbHOM JIeKCUKH. CaMOCTOATEILHON HaliIUTE NMepeBol.
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Wihite bread Wheat bread  Whole grain bread Rye bread Croissant Swiss roll (U
jelly roll (U )

Pretzel Bagels Hamburger bun - Hot dog bun o e
Breadsticks French bread/
Baguette
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brown tommy cucakes
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biscotti baguette croissant

2.cnosib3ysi HUKe [aHHbIe KAPTHHKH M ONHCAHME BHJIOB XJEOHBIX W3/IeJINi,

nepenuiuTe HHGOPMALMIO NP0 HUX B CBOIO Pad04yI0 TeTPajib.



3. CocraBbTe KiacTep HA Temy «Types of Bread».

TYPES OF BREAD

DIFFERENCES BEYOND THE MACROS

WHEAT
Heavily processed to obtain Mot the same as whole wheat! Made from wheat kernels that
the color and flavor, A bread made with wheat flour, have been left intact and not
removing most nutrients. which is refined white flour. Very processed. Healthier and more
similar to white bread with slightly  nutrient-rich than wheat bread. A
maore nutrients. type of whaole groin bread.
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MULTIGRAIN WHOLE GRAIN SPROUTED GRAIN
Mot the same as whole grain! Made with grains left fully Made from grains that have been
Simply means the bread was made intact. Can contain wheat, exposed to warm, moist
with multiple grains, possibly whole barley, brown rice, conditions. Sprouted grains help
including refined and processed and more, all high in fiber digestion and increase absorption
grains, leading to less nutrients. and nutrients. rate of nutrients in the body.
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SOURDOUGH RYE PUMPERNICKEL
Can be any bread above, but made Made from rye grain, typically Made from coarsely ground rye
from fermentation rather than denser and higher in fiber than grain and fermented with
yeast, resulting in a more sour wheat bread. Can be whole grain. sourdough starter,
taste.

4. [TucbMeHHO NepeBeIuTe TEKCT U BHINMOJIHUTE 32JaHUS MOCJIe TEKCTA.
BREAD

In many countries bread is made by a baker in his bakery. Bread is made from flour,
yeast salt and water. The flour is usually wheat flour. Yeast is added if you want the bread to
rise. First the flour is mixed with the water and the yeast.

This mixture is called dough. Then the baker kneads the dough. He pushes and pulls it.
The dough is cut into loaves. These are put in a warm place to rise. The loaves are baked in
the oven. The baker takes the bread out. Mmm! It smells delicious!

1. OTBeTHTE HA BONPOCHI:
1.Where is bread made?

2. What 1s bread made from?



3.What is added if you want the bread to rise?
4. Where are the loaves baked?
2. CorytacHbl 11 BbI ¢ yTBep:xkaeHusiMu (Agree or disagree):
1. Bread is made by a grocer in his grocery.
2. Bread is made from flowers, sun and water.
3.Yeast is added if you want the bread to rise.
4. First the flour is mixed with the juice and cola.
5. This mixture is called dough.
6.Then the baker irons the dough.
7. He pushes and pulls it.
8. The dough is cut into loaves.
9. These are put in a cold place to rise.
10. The loaves are baked in the bath.
3. CocTraBbTe NpPeAJIoKeHUs U3 JAHHBIX BHICKA3bIBAHUIA:
1. eaten, all over the world, bread, is
2. by a baker, is, bread, baked
3. made, yeast, water, is, salt, and, bread, from, flour
4. the yeast, the flour, is, and, the water, first, mixed, with
5. dough, is, this, mixture, called
6. the baker, then, the dough, kneads
7. pushes, pulls, he, and it
8. cut, is the dough, into, loaves

4. CooTHecHTe CTPaHy U XJ1e000y109HOE U3/1e/Ine

1.hallah [hala] a) Italy

2. Baguette b) Great Britain
3.Kommisbrot ¢) Mexico
4.Hot dog bun d) Israel
5.Bagel e) USA

6. Roll f) Germany
7.Tortilla g) Russia

8. Breadsticks h) France



Bce BbINOJIHEHHBbIE 32/1aHUS BbICbL1aeM Ha ctpannny BK
https://vk.com/yanovskayal983. He 3a0b1Baem nucarp (paMUIHIO, TPYIIILY,
YHCJI0 32 KOTOpOe c/AesIa/u JoMAallIHee 3a]aHue. 3aJaHnsl BbICbLIaeM
caeJJaHHbIE MOJHOCTBIO!!!


https://vk.com/yanovskaya1983

