
Областное государственное автономное 

 профессиональное образовательное учреждение 

 «Белгородский техникум общественного питания» 

 

                                                                     Рассмотрено предметно-цикловой  

     комиссией преподавателей гуманитарного 

                                                                     профиля ОГАПОУ «Белгородский 

                                                                       техникум общественного питания» 

                                              Протокол заседания 

                                                              от  « ___ »_____ 2026 г. № ___ 

                                            Председатель ПЦК  

                                                                ____________Г. В. Мусатова 

 

РАБОЧАЯ ТЕТРАДЬ 

 

 для выполнения практических работ  

по учебной дисциплине «Иностранный язык в профессиональной деятельности» 

по специальности 43.02.15 Поварское и кондитерское дело 

 

 

Автор: Пономарёва Наталия Александровна, 

                                                               преподаватель иностранного языка 

                                                                               ОГАПОУ «Белгородский техникум  

                                              общественного питания»  

 

 

 

 

 

Белгород, 2026 г. 

 



2  

Содержание 

 стр 

Пояснительная записка 

Раздел 1. Введение в индустрию питания и ресторанный бизнес 

 Тема 1.1. Моя профессия — специалист поварского и кондитерского дела. 

 Тема 1.2. Классификация и структура предприятий общественного питания. 

  

Раздел 2. Кулинарные и кондитерские ингредиенты 

 Тема 2.1. Основные продукты питания и их классификация. 

 Тема 2.2. Специфические ингредиенты для кондитерского производства. 

  

Раздел 3. Технологические процессы и кулинарная обработка 

 Тема 3.1. Виды тепловой и механической обработки. 

 Тема 3.2. Алгоритмы приготовления сложных блюд. 

  

Раздел 4. Меню, закупки и профессиональное общение 

Тема 4.1. Разработка и дизайн меню. 

 Тема 4.2. Работа с поставщиками и документооборот. 

 Тема 4.3. Обслуживание и коммуникация с гостями. 

o  

3 

6 

      6 

 

10 

 

14 

14 

17 

 

21 

 

21 

25 

 

29 

29 

33 

37 

Библиографический список 43 



3 

 

Пояснительная записка 

 Рабочая тетрадь предназначена для организации аудиторной самостоятельной 

работы студентов, а также для выполнения практических занятий и внеаудиторной 

самостоятельной подготовки. Данный комплекс учебно-методических материалов 

ориентирован на систематизацию теоретических знаний, закрепление лексико-

грамматических навыков и развитие устойчивых умений устной и письменной речи на 

иностранном языке. Структура тетради позволяет оптимизировать процесс контроля со 

стороны преподавателя и активизировать познавательную деятельность обучающихся. 

Она служит инструментом для поэтапной отработки профессионально ориентированного 

языкового материала. 

 Применение данной рабочей тетради рекомендуется при реализации рабочей 

программы учебной дисциплины «Иностранный язык в профессиональной деятельности» 

в рамках освоения основной образовательной программы по специальности среднего 

профессионального образования 43.02.15 «Поварское и кондитерское дело». Материалы 

пособия полностью соответствуют требованиям Федерального государственного 

образовательного стандарта (ФГОС СПО). Разделы рабочей тетради синхронизированы с 

тематическим планом дисциплины и учитывают специфику будущей трудовой 

деятельности выпускников в сфере общественного питания. 

Целью рабочей тетради является развитие и совершенствование иноязычной 

коммуникативной компетенции в области профессионального общения. Тетрадь 

направлена на формирование у будущих специалистов умения свободно оперировать 

профессиональной терминологией, читать и переводить техническую документацию, 

рецептурные справочники, меню, а также вести профессиональный диалог на 

иностранном языке с зарубежными коллегами и клиентами. Рабочая тетрадь способствует 

преодолению языкового барьера в типичных производственных ситуациях. 

 Задачи рабочей тетради: 

 Обучающие: расширить терминологический словарный запас по темам: 

«Профессиональное оборудование», «Технология приготовления блюд», «Международная 

кухня», «Санитария и гигиена». 

 Развивающие: развить навыки критического мышления, умение 

анализировать иноязычные тексты, составлять технологические карты и рецепты на 

иностранном языке. 

 Воспитательные: повысить мотивацию к изучению иностранного языка 

через демонстрацию его практической ценности, сформировать культуру делового 

общения и профессиональную этику. 

 Методические: обеспечить студентов алгоритмами для самостоятельного 

поиска, систематизации и извлечения профессионально значимой информации из 

иноязычных источников. 

Рабочая тетрадь содержит 4 тематических раздела: 

Раздел 1. Введение в индустрию питания и ресторанный бизнес 

Раздел 2. Кулинарные и кондитерские ингредиенты 

Раздел 3. Технологические процессы и кулинарная обработка 

Раздел 4. Меню, закупки и профессиональное общение 

 

 



4 

 

Раздел 1 содержит темы: 

Тема 1.1. Моя профессия — специалист поварского и кондитерского дела. 

Тема 1.2. Классификация и структура предприятий общественного питания. 

Раздел 2 содержит темы: 

Тема 2.1. Основные продукты питания и их классификация. 

Тема 2.2. Специфические ингредиенты для кондитерского производства. 

Раздел 3 содержит темы: 

Тема 3.1. Виды тепловой и механической обработки. 

Тема 3.2. Алгоритмы приготовления сложных блюд. 

Раздел 4 содержит темы: 

Тема 4.2. Работа с поставщиками и документооборот. 

Тема 4.3. Обслуживание и коммуникация с гостями. 

Раздел 1. Введение в индустрию питания и ресторанный бизнес 

Смысловая нагрузка: стремительная адаптация к динамичной индустрии, глубокое 

понимание жесткой кухонной иерархии и форматов заведений. 

Контрольно-практические задания: детальное резюме (CV), интерактивная игра 

«Успешное собеседование», терминологический тест на знание должностных 

обязанностей. 

Раздел 2. Кулинарные и кондитерские ингредиенты 

Профессиональный фокус: формирование богатого лексического базиса по категориям 

продуктов, опасным аллергенам и экзотическому кондитерскому сырью. 

Контрольно-практические задания: интенсивный диктант по специям, точный перевод 

аутентичного состава, аналитический тест на скрытые аллергены. 

Раздел 3. Технологические процессы и кулинарная обработка 

Практическая ценность: освоение филигранных техник нарезки, фундаментальных 

методов тепловой обработки и логики международных техкарт. 

Контрольно-практические задания: лексический тест на кулинарные глаголы, логическая 

задача «Хронология рецепта», профессиональный перевод техкарт. 

Раздел 4. Меню, закупки и профессиональное общение 

Главная цель: развитие навыков аппетитного описания блюд, грамотного ведения деловой 

переписки и безупречного сервисного этикета. 

Контрольно-практические задания: творческий проект авторского меню, официальное 

письмо-претензия поставщику, психологическая игра «Урегулирование острого 

конфликта». 

 

 Рабочая тетрадь может использоваться как: 

Инструмент для оперативного текущего контроля знаний на каждом практическом 

занятии. 

Руководство для выполнения индивидуальных творческих проектов и домашних 

заданий. 

Материал для организации дифференцированного обучения (задания разного 

уровня сложности). 

Основа для подготовки к дифференцированному зачету. 

Пособие для самообразования и дистанционного обучения студентов. 
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Выполнение заданий в рабочей тетради оценивается с учетом следующих 

критериев: 

Полнота и правильность: точное выполнение всех предложенных инструкций и 

инвариантных заданий. 

Лексико-грамматическая точность: отсутствие грубых ошибок, искажающих смысл 

профессионального высказывания. 

Самостоятельность: оригинальность выполнения творческих заданий, отсутствие 

прямого плагиата. 

Своевременность: сдача выполненных модулей тетради в установленные 

преподавателем сроки. 

Аккуратность оформления: соблюдение требований к ведению записей и 

структурированию материала. 

 Рабочая тетрадь помогает не только усвоить базовый лексический минимум и 

грамматические структуры иностранного языка, но и глубоко осознать логику 

технологических процессов. Она способствует формированию общих (ОК.) и 

профессиональных (ПК) компетенций, необходимых для успешной работы технологом, 

шеф-поваром или кондитером в международных компаниях. Тетрадь учит обучающихся 

работать с аутентичными материалами, адаптироваться к быстро меняющимся стандартам 

индустрии гостеприимства и непрерывно повышать свой профессиональный уровень. 
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Раздел 1. Введение в индустрию питания и ресторанный бизнес 

Тема 1.1. Моя профессия — специалист поварского и кондитерского дела 

 

Task 1. Professional Vocabulary Match (Сопоставление лексики) 

Match the professional terms with their definitions. 

No. 
Professional 

Term 
Letter Definition 

1 Chef A 
A professional who specializes in making desserts, cakes, and 

pastries. 

2 Pastry Chef B 
A precise list of ingredients and instructions needed to prepare a 

specific dish. 

3 Recipe C 
The head of the kitchen responsible for menu planning and team 

management. 

4 Sanitation D 
A basic white hat worn by chefs to maintain hygiene in the 

kitchen. 

5 Toque E 
System of clean conditions and hygiene rules to keep food safe 

from bacteria. 

Task 2. Kitchen Uniform and Equipment (Оборудование и униформа) 

Fill in the blanks with the correct words from the box: 

apron | whisk | rolling pin | chef's knife | scale 

1. A pastry chef uses a rolling pin to flatten dough for pies and tarts. 

2. To protect your clothes from stains in the kitchen, you must wear a clean apron. 

3. The most important tool for cutting vegetables and meat quickly is a sharp chef's knife. 

4. Bakers use a digital kitchen scale to weigh flour and sugar accurately. 

5. To beat eggs or mix cream until smooth, a cook uses a stainless steel whisk. 

Task 3. Reading and Text Analysis (Профессиональный текст) 
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Read the text about the profession and decide if the statements below are True (T) or False (F). 

"A modern specialist in Culinary and Pastry Arts is not just a cook, but an artist and a scientist. 

The main duties include selecting high-quality ingredients, preparing delicious food, decorating 

plates, and creating dessert menus. Professional chefs must follow strict safety regulations and 

working standards. They work in team environments inside hot, fast-paced commercial kitchens. 

To be successful, you need creativity, physical endurance, and good communication skills." 

1. The profession requires both artistic creativity and knowledge of food science. (T) 

2. Pastry chefs only work with meat products. (F) 

3. Commercial kitchens are described as slow and cold environments. (F) 

4. Physical endurance is an essential trait for a professional chef. (T) 

Test: Introduction to Culinary and Pastry Arts 

Choose the correct option (A, B, C, or D). 

1. What is the official English term for a specialist in baking and sweets? 

A) Butcher 

B) Pastry Chef (Patissier) 

C) Sous Chef 

D) Barista 

2. Complete the sentence: "Every professional cook must wear a ________ to ensure 

kitchen hygiene." 

A) coat hanger 

B) hairnet or toque 

C) wristwatch 

D) scarf 

3. Which action verb is mostly used in the pastry department? 

A) To roast 

B) To fry 

C) To knead (dough) 

D) To grill 

4. What does the term "Mise en place" mean in a professional kitchen? 

A) Washing the dirty dishes 

B) Preparing and organizing ingredients before cooking 

C) Serving food to the guest 

D) Writing a restaurant menu 

5. If a recipe asks you to "simmer" a liquid, what should you do? 

A) Freeze it immediately 

B) Cook it at a high temperature with big bubbles 

C) Cook it gently just below the boiling point 

D) Mix it with a blender 
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Блок 1. Профессиональные диалоги (Professional Dialogues) 

Диалог 1. Шеф-повар и Су-шеф: Организация работы на кухне (Mise en place) 

 Head Chef: Morning, Alex. Let's check the mise en place for the evening shift. Are the 

ingredients ready? 

 Sous Chef: Good morning, Chef. Yes, the pastry team has already kneaded the dough for the 

fresh croissants. 

 Head Chef: Excellent. What about the savory station? 

 Sous Chef: The line cooks are chopping vegetables and mincing beef for the main course. 

 Head Chef: Remember to check the internal temperature of the walk-in refrigerator. Food 

safety is our number one priority today. 

Диалог 2. Шеф-кондитер и Поставщик: Заказ ингредиентов (Ordering Ingredients) 

 Pastry Chef: Hello, this is Maria from 'Gourmet Pastry'. I need to place an urgent order for 

tomorrow morning. 

 Supplier: Hello, Maria! What do you need for your pastry department today? 

 Pastry Chef: Please deliver 50 kg of premium flour, 20 blocks of unsalted butter, and 5 kg of 

dark Belgian chocolate. 

 Supplier: No problem. All items are in stock. Do you need any fresh dairy cream? 

 Pastry Chef: Yes, send 10 liters of heavy cream. Please ensure the delivery truck maintains the 

correct cold temperature. 

Блок 2. Карточки профессиональных глаголов (Cooking Verbs Flashcards) 

Используйте данную таблицу как основу для раздаточных лексических карточек. 

Verb 

(Глагол) 
Definition in English (Значение) Example of Use (Пример) 

To chop 
To cut ingredients into small, irregular pieces 

using a chef's knife. 

Chop the fresh parsley and onions 

finely for the sauce. 

To mince 
To cut or grind food into extremely small, 

fine pieces (usually meat or garlic). 

The recipe requires us to mince three 

cloves of garlic. 

To bake 
To cook food inside an oven using dry heat, 

mainly used for pastries and bread. 

Bake the chocolate sponge cake at 

180°C for exactly 25 minutes. 

To knead 
To press and stretch dough with hands to 

develop gluten before baking. 

You must knead the bread dough for 

10 minutes until smooth. 

To whip 
To beat liquid rapidly with a whisk to 

incorporate air and make it fluffy. 

Whip the egg whites until stiff peaks 

form for the meringue. 

To glaze 
To coat a pastry or dessert with a thin layer 

of shiny syrup, icing, or chocolate. 

Glaze the fruit tarts with hot apricot 

jam for a beautiful shine. 

Блок 3. Углубленный тест по системе ХАССП (Advanced HACCP Test) 
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Тест для проверки знаний санитарии и принципов пищевой безопасности в ресторанной 

индустрии. 

1. What does the abbreviation HACCP stand for? 

A) High Analysis Culinary Control Point 

B) Hazard Analysis Critical Control Point 

C) Hygiene and Cleaning Control Process 

D) Healthy Appetizing Cooking Food Practice 

 

2. Which of the following is considered a physical hazard in food safety? 

A) Salmonella bacteria 

B) Cleaning detergent residues 

C) A piece of broken glass or plastic in a cake 

D) Toxic mold on fruit 

 

3. What is the correct way to prevent cross-contamination when preparing raw meat and 

desserts? 

A) Wash the cutting board with cold water only 

B) Use completely separate, color-coded cutting boards and knives 

C) Cut them at the same table simultaneously 

D) Wipe the knife with a dry paper towel 

 

4. What is the standard temperature range for the "Danger Zone" where bacteria grow 

fastest? 

A) Below 0°C 

B) Between 5°C and 60°C (40°F – 140°F) 

C) Between 70°C and 100°C 

D) Above 100°C 

 

5. What is the first and most important step for a student chef before entering the pastry 

laboratory? 

A) Checking the oven settings 

B) Thoroughly washing and sanitizing hands 

C) Sharpening the knives 

D) Reading the dessert menu 
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Тема 1.2. Классификация и структура предприятий общественного питания 

Part 1. Visual Vocabulary & Matching Tasks 

Task 1. Restaurant Typology 

Look at the images below. Match each catering establishment type with its correct definition and 

visual representation. 

 Establishment Types: 

1. Fine Dining Restaurant 

2. Quick Service Restaurant (Fast Food) 

3. Casual Dining Restaurant 

4. Cafeteria / Buffet 

 Definitions: 
A. A high-end establishment offering full table service, formal ambiance, complex culinary dishes, 

and an extensive wine list. 

B. A public food venue where patrons select prepared dishes from a long display counter and pay at 

the cashier, often utilizing self-service. 

C. A commercial establishment focusing on speed of service, limited menus, low prices, and 

standardized food preparation. 

D. A mid-scale establishment with a relaxed atmosphere, moderately priced menu items, and table 

service suitable for families. 

Task 2. Organizational Structure: The Kitchen Brigade 

Study the hierarchical structure of a classic professional kitchen. Fill in the blanks with the 

correct culinary job titles from the box. 

Culinary Titles: Executive Chef, Sous Chef, Pastry Chef (Pâtissier), Station Chef (Chef de 

Partie), Commis Chef 

1. __________________ — The head of the entire kitchen operation. Responsible for menu 

creation, costing, inventory control, and managing personnel. 

2. __________________ — The second-in-command. Directly oversees daily operations, 

supervises production, and steps in when the head chef is absent. 

3. __________________ — A line cook in charge of a specific area of production (e.g., Saucier, 

Poissonier, Grillardin). 

4. __________________ — A junior cook who assists line chefs, handles basic food preparation, 

and works to gain practical experience. 

5. __________________ — A specialist responsible for desserts, baked goods, pastries, and 

confectionery items. 

Part 2. Professional Case Studies (Reading & Analysis) 

Case Study 1. Operational Infrastructure 

Read the operational description of a catering venue and answer the questions below. 

"The establishment operates on an open-kitchen concept with three distinct functional zones: the 

back-of-house (BOH) receiving and cold-storage area, the central hot kitchen production line, 
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and the front-of-house (FOH) dining room. The service relies entirely on a pre-set seasonal 

menu. Staff scheduling requires strict coordination between the Maître d' (FOH) and the Sous 

Chef (BOH) to maintain standard ticket times of 15 minutes per course." 

1. What abbreviation represents the public dining area where customers are served? 

2. Which kitchen area manages raw material delivery and cold storage? 

3. Who is responsible for coordinating the service flow inside the dining hall? 

Part 3. Multiple Choice Test (Assessment) 

Select the single best answer for each professional culinary context question. 

1. Which parameter is NOT used to classify public catering establishments according to 

international standards? 

A) Type of service and speed 

B) Price range and average ticket cost 

C) Kitchen equipment brand manufacturer 

D) Menu variety and complexity 

2. A "Garde Manger" in a professional kitchen brigade is responsible for: 
A) Grilling steaks and preparing hot meat dishes 

B) Cold food preparation, including salads, appetizers, and charcuterie 

C) Preparing sauces, stews, and hot hors d'oeuvres 

D) Baking bread, rolls, and viennoiserie items 

3. What is the primary characteristic of a "Quick Service Restaurant" (QSR)? 

A) Formal dress code requirements 

B) Highly customizable fine-dining menus 

C) Limited menu items, high turnover, and self-service options 

D) Table service provided by professional sommeliers 

4. In catering organizational structures, the "Front-of-House" (FOH) team includes: 
A) Dishwashers and prep cooks 

B) Bartenders, hosts, and waitstaff 

C) Pastry chefs and butchers 

D) Purchasing agents and storekeepers 

5. Which type of commercial food service focuses predominantly on providing food and 

beverages to restricted, specific groups of consumers (e.g., schools, factories, hospitals)? 
A) Commercial Fine Dining 

B) Institutional / Non-commercial Catering 

C) Street Food Stalls 

D) Gourmet Food Trucks 

 

Part 4. GOST Classification: Matching & Terminology 

Task 3. Regulatory Classification of Food Outlets 

Match the official type of food service establishment (according to state classification standards) 

with its specific operational description. 

 Establishment Types: 

1. Restaurant (Ресторан) 

2. Bar (Бар) 

3. Café (Кафе) 

4. Canteen / Cafeteria (Столовая) 

5. Snack Bar / Eatery (Закусочная) 



12 

 

 Descriptions: 

A. An establishment selling an assortment of quickly prepared hot and cold dishes, finger foods, and 

simple beverages, designed for rapid customer turnover. 

B. A specialized venue focusing on a wide selection of mixed alcoholic and non-alcoholic drinks, 

cocktails, and matching snacks, often featuring a distinct counter structure. 

C. An enterprise providing accessible meals (usually breakfast and lunch) to a specific corporate or 

student demographic, based on a cycle menu with high self-service. 

D. A higher-tier venue providing an extensive assortment of complex culinary dishes, signature 

specialties, custom confectionery, high-level table service, and leisure options. 

E. A cozy catering enterprise offering a selected range of signature dishes, desserts, hot beverages 

(tea, coffee), and a relaxing atmosphere without a mandatory full-course formal structure. 

Task 4. Kitchen Workshop Mapping (Поварские и кондитерские цеха) 

As a future kitchen manager, you must organize production flows. Match the specific work 

process or tool with the correct production sector (workshop). 

Kitchen Sectors: Cold Kitchen (Холодный цех), Hot Kitchen (Горячий цех), Pastry Shop 

(Кондитерский цех), Vegetable Prep Shop (Овощной цех), Meat & Fish Shop (Мясо-рыбный 

цех) 

1. ________________________ — Primary processing, peeling, washing, and mechanical cutting 

of root vegetables and greens. 

2. ________________________ — Portioning raw poultry, deboning beef, and preparing minced 

meat patties. 

3. ________________________ — Thermal processing, simmering stocks, roasting meats, and 

finishing soups using combi-steamers and boiling pans. 

4. ________________________ — Portioning cold appetizers, slicing charcuterie, assembling 

salads, and maintaining a strict temperature below 14°C. 

5. ________________________ — Proofing dough, baking sponges, decorating cakes, and 

preparing multi-layered desserts. 

Part 5. Professional Case Studies (Production Flow Problems) 

Case Study 2. Cross-Contamination Risk in Pastry Production 

Read the scenario below and complete the management correction task on the next lines. 

"During an internal audit in a boutique hotel kitchen, the inspector observed that a junior 

Commis Chef was using the same stainless-steel workstation table and the same Chef's knife to 

slice raw chicken breast and, immediately after, to portion baked sponge cakes for a banquet. 

The kitchen layout is organized as an integrated open-space workspace." 

 Your Task: List three distinct structural or operational rules that were violated in this 

scenario, using proper English professional vocabulary (cross-contamination, separate 

equipment, sanitization, dedicated zones). 

1. _____________________________________________________________________________

___ 

2. _____________________________________________________________________________

___ 



13 

 

3. _____________________________________________________________________________

___ 

Part 6. Expanded Multiple Choice Test (Advanced Level) 

Select the single best answer based on commercial catering rules and culinary tech. 

6. According to national standards, what is the main structural feature that separates a 

"Bar" from a "Café"? 

A) Bars are only allowed to serve fast-food items. 

B) Bars must feature a specialized bar counter for drink preparation and consumer seating. 

C) Cafés are prohibited from serving hot desserts and espresso. 

D) Bars do not require any dishwashing equipment. 

7. Which piece of heavy thermal equipment is considered the core multi-functional unit of a 

modern commercial Hot Kitchen? 

A) Planetary mixer 

B) Combi-steamer oven (Пароконвектомат) 

C) Blast chiller 

D) Induction deep fryer 

8. In pastry and bakery production, a "Proofer" (Расстоечный шкаф) is specifically used to: 
A) Cool down hot cakes instantly to prevent shrinking. 

B) Provide optimal temperature and humidity for yeast dough to rise before baking. 

C) Store finished chocolate items to prevent melting. 

D) Sterilize raw eggs before mixing them into a batter. 

9. What is the critical structural requirement for raw material flows in a commercial kitchen 

to ensure food safety? 
A) Raw materials and ready-to-eat foods must never cross paths (Non-crossing flows / Поточность). 

B) Raw meat must be stored on the highest shelf above cooked pastry. 

C) Waste bins must be kept in the center of the hot kitchen zone. 

D) Delivery staff must pass through the pastry shop to drop off flour. 

10. A catering facility that prepares food in a centralized factory and then distributes it to 

smaller remote service units is called a: 
A) Full-service restaurant 

B) Central production kitchen / Commisary kitchen 

C) Ghost kitchen / Dark kitchen 

D) Traditional standalone snack bar 
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Раздел 2. Кулинарные и кондитерские ингредиенты 

Тема 2.1. Основные продукты питания и их классификация 

 

Task 1. Food Categories 

Match the professional culinary category with its correct definition. 

Category Definition 

1. Perishable Foods A. Products derived from milk, essential for pastry creams and baking. 

2. Dairy Products B. Ingredients like yeast or baking powder that make dough rise. 

3. Dry Goods 
C. Foods that spoil quickly and require strict temperature control (0°C to 

4°C). 

4. Leavening 

Agents 
D. Shelf-stable ingredients with low moisture content (flour, sugar). 

Task 2. Ingredient Classification 

Group the following ingredients into the correct professional category: 

 Ingredients: Butter, Whole wheat flour, Chicken breast, Yeast, Cornstarch, Heavy cream, 

Gelatin, Beef sirloin. 

 Meat & Poultry: ____________________ 

 Dairy Products: ____________________ 

 Baking & Pastry Essentials (Grains/Leaveners): ____________________ 

 Thickeners & Gelling Agents: ____________________ 

Part 2: Multiple Choice Test (Тест с выбором ответа) 

1. Which ingredient is classified as a dry pantry staple with an indefinite shelf life if stored 

correctly? 

A) Milk 

B) Granulated sugar 

C) Fresh fish 

D) Butter 

2. What is the primary culinary function of flour in professional baking? 
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A) To provide structure through gluten formation 

B) To add sweetness 

C) To act as a chemical leavening agent 

D) To color the product 

3. Identify the perishable ingredient that requires mandatory refrigeration: 

A) Baking powder 

B) Wheat flour 

C) Raw eggs 

D) White pepper 

4. Which of the following is a chemical leavening agent used by pastry chefs? 

A) Fresh yeast 

B) Baking soda 

C) Cornstarch 

D) Agar-agar 

5. Vegetable oils and lard are classified under which professional group? 

A) Carbohydrates 

B) Fats and Oils 

C) Dairy products 

D) Thickeners 

Part 3: Professional Case Study (Профессиональная ситуация) 

Read the scenario and answer the question in English: 

Chef Alexandre is preparing a classic Crème Pâtissière (Pastry Cream). He puts milk, sugar, 

egg yolks, and cornstarch on his workstation. 

 Question: Classify these four ingredients into two groups: Perishable (Скоропортящиеся) 

and Non-perishable/Dry (Сухие/Длительного хранения). 

Vocabulary Reference (Словарь-подсказка) 

 Cocoa butter — какао-масло 

 Couverture chocolate — профессиональный шоколад (с высоким содержанием какао-

масла) 

 Gel food coloring — гелевый пищевой краситель 

 Fat-soluble / Lipophilic — жирорастворимый 

 Water-soluble / Hydrophilic — водорастворимый 

 Tempering — темперирование (процесс кристаллизации шоколада) 

Part 4: Matching Tasks (Задания на сопоставление) 

Task 1. Specialized Confectionery Ingredients 

Match the ingredient with its primary professional function in the pastry shop. 
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Ingredient Primary Professional Function 

1. Cocoa Butter 
A. Adds vibrant color to macarons and mirror glazes without changing 

the texture. 

2. Gel Food Coloring B. Used to make glossy decorations, chocolate bars, and pralines. 

3. Couverture 

Chocolate 

C. Adds fluidity to chocolate, creates velvet spray effect (velour), and 

hardens showpieces. 

Task 2. Solubility Classification (Классификация по растворимости) 

Divide the coloring agents into two professional groups based on the ingredient they are used 

for: 

 Coloring items: Gel food coloring (water-based), Powdered fat-soluble dye, Liquid oil-based 

dye, Natural beet juice extract. 
 Used for Chocolate & Cocoa Butter (Fat-soluble): ____________________ 

 Used for Meringue, Macaron Batter & Glaze (Water-soluble): ____________________ 

Part 5: Multiple Choice Test (Тест с выбором ответа) 

1. Why do pastry chefs prefer high-quality couverture chocolate over regular supermarket 

chocolate bars? 

A) It has a higher percentage of cocoa butter for better melting and fluidity. 

B) It contains more sugar and artificial flavors. 

C) It does not require tempering before use. 

D) It is cheaper and easier to store. 

2. Which type of food coloring must a confectioner use to color pure white chocolate or 

cocoa butter? 

A) Water-based liquid coloring 

B) Fat-soluble (oil-based) coloring 

C) Standard gel coloring 

D) Fruit syrup 

3. What is the main reason for using gel coloring instead of liquid liquid coloring in royal 

icing or macaron batter? 

A) Gel coloring is much cheaper. 

B) Liquid coloring adds excess water, which ruins the delicate structure of the batter. 

C) Gel coloring makes the product taste sweeter. 

D) Liquid coloring cannot be baked. 

4. At what temperature range should chocolate and cocoa butter be stored in a professional 

pastry shop? 

A) In a standard freezer at -18°C 

B) In a cool, dry place at 16°C to 20°C 

C) In a humid refrigerator at 4°C 

D) Room temperature next to the hot ovens 
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Тема 2.2. Специфические ингредиенты для кондитерского производства. 

Часть 1. Профессиональный лексический тест (Vocabulary Test) 

Инструкция для студентов: Выберите один правильный вариант ответа. 

1. Which gelling agent is 100% plant-based, derived from red algae, and requires boiling to 

activate? 

A) Gelatin sheets 

B) Agar-agar 

C) Pectin NH 

D) Cornstarch 

2. What specific sugar substitute is ideal for creating transparent, humidity-resistant sugar 

art and showpieces? 

A) Isomalt 

B) Molasses 

C) Muscovado 

D) Glucose syrup 

3. If a pastry chef wants to glaze a fruit tart with a reversible gel that can melt and set 

multiple times, they should use: 

A) Yellow pectin 

B) Xanthan gum 

C) Pectin NH 

D) Agar-agar 

4. What is the main structural difference between Fondant and Marzipan? 

A) Fondant is made of gelatin; marzipan is made of milk. 

B) Fondant is purely sugar paste; marzipan is made with ground almond paste. 

C) Fondant requires baking; marzipan is strictly frozen. 

D) There is no difference. 

5. What ingredient is used to adjust the fluidity of professional chocolate or create a velvet 

spray effect? 

A) Heavy cream 

B) Vegetable oil 

C) Cocoa butter callets 

D) Invert sugar 

Часть 2. Практические задания (Professional Tasks) 

Задание 1. Сопоставление терминов (Matching Definition) 

Сопоставьте английский термин с его технологической функцией. 

Термин (Ingredient) Технологическая функция (Function) 

1. Gelatin sheets 

(leaves) 

A. Slow-gelling agent used mainly for traditional high-sugar jams and 

marmalades, non-reversible. 

2. Yellow Pectin 
B. Animal-derived protein used for mousses; needs to be bloomed in cold 

water and dissolved at 60°C. 
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3. Invert sugar 

(Trimoline) 

C. Paste made from icing sugar, egg whites, and glucose, used for clean, 

smooth cake covering. 

4. Rolled Fondant 
D. Paste sweet substance that prevents crystallization, retains moisture, 

and extends shelf life of ganache. 

Задание 2. Анализ рецептуры (Recipe Analysis & Problem Solving) 

Прочитайте текст технологической проблемы и решите её, используя 

профессиональную лексику на английском языке. 

Situation: A pastry student is preparing a high-end Raspberry Mousse cake. The recipe requires 

gelatin sheets. The student accidentally heated the gelatin mixture to 95°C (boiling point). 

Question: What will happen to the mousse texture, and how can the student fix this using 

professional knowledge? Fill in the blanks with words from the box. 

[ lose / bloom / boil / structural integrity / rubbery ] 

 Boiling gelatin causes it to ___________ its gelling power. 

 The mousse will fail to hold its ___________. 

 To fix this, the student must ___________ new sheets in cold water, melt them gently below 

60°C, and repeat the process. 

Задание 3. Профессиональный перевод (Translation Task) 

Переведите фрагмент технологической карты на английский язык. 

«Для приготовления зеркальной глазури (mirror glaze) замочите листовой желатин в 

ледяной воде. Нагрейте сироп глюкозы и сахар до 103°C. Вылейте смесь на белый 

шоколад и какао-масло, добавьте краситель и пробейте блендером без пузырей». 

Key vocabulary helper: to soak (замачивать), ice-cold water (ледяная вода), glucose syrup 

(глюкозный сироп), dye/food coloring (краситель), to blend with an immersion blender 

(пробить блендером). 

Часть 3. Профессиональный текст (Reading Comprehension) 

Инструкция для студентов: Прочитайте текст и выполните задания после него. 

The Magic of Texturizers: Gelling Agents in Modern Pastry 

In modern pastry production, specific ingredients called texturizers play a critical role. They 

change the structure of liquids, creating stable mousses, shiny glazes, and delicate inserts. The 

most common gelling agents are gelatin, agar-agar, and pectin. Each has unique chemical rules 

that a professional pastry chef must follow. 

Gelatin is an animal-derived protein. It is widely used for its melting texture because it melts at 

body temperature (around 35–37°C), releasing flavors perfectly. Chefs use gelatin sheets 

(leaves) or powder. Before use, gelatin must be bloomed (soaked) in cold water. It dissolves at 

60°C. Warning: Never boil gelatin, or it will lose its structural strength. 

Agar-agar is a plant-based alternative derived from red algae. It has a much stronger gelling 

power than gelatin and creates a firm, brittle (хрупкую) texture. Unlike gelatin, agar-agar must 
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be activated by boiling for at least 1–2 minutes. It sets quickly at room temperature (around 

40°C), which means pastry chefs must work fast when casting it into molds. 

Pectin is a natural carbohydrate found in fruits. In pastry shops, chefs often use modified pectins 

like Pectin NH. This specific type is thermo-reversible (thermally reversible). If you heat a 

glaze made with Pectin NH, it melts into a liquid; when it cools down, it sets into a gel again. 

This property makes it perfect for mirror glazes and fruit fillings. 

Задание к тексту 1. Верно/Неверно (True or False) 

Определите, являются ли утверждения правдивыми (True) или ложными (False) на 

основе текста. 

1. Gelatin is a plant-based product made from marine algae. [ True / False ] 

2. Boiling destroys the gelling properties of gelatin. [ True / False ] 

3. Agar-agar sets only inside the refrigerator at very low temperatures. [ True / False ] 

4. Pectin NH can be melted and solidified multiple times. [ True / False ] 

Ответы: 1. False; 2. True; 3. False; 4. True. 

Задание к тексту 2. Поиск информации (Information Search) 

Заполните сравнительную таблицу кратко на английском языке: 

Gelling Agent Origin (Происхождение) Activation Rule (Правило активации) 

Gelatin Animal protein Bloom in cold water, dissolve at 60°C (Do not boil!) 

Agar-agar 1. ____________________ 2. ____________________ 

Pectin NH Fruit carbohydrate Heat with sugar and acid to activate 

Ответы: 1. Plant-based / Red algae; 2. Boil for 1–2 minutes. 

Часть 4. Критерии оценивания (Assessment Criteria) 

Для прозрачности контроля знаний рекомендуется использовать следующую балльно-

рейтинговую систему оценки выполненного комплекса: 

Вид задания 
Макс. 

балл 
Критерии начисления баллов 

Лексический тест (Часть 

1) 
5 б. По 1 баллу за каждый правильный ответ. 

Сопоставление терминов 

(Часть 2, Зад. 1) 
4 б. 

По 1 баллу за каждую верную пару «термин-

функция». 

Анализ рецептуры 
(Часть 2, Зад. 2) 

3 б. 
По 1 баллу за верно вставленное по смыслу 

профессиональное слово. 

Перевод техкарты (Часть 

2, Зад. 3) 
5 б. 

5 б. — точный перевод, верные термины, нет 

грамматических ошибок. 

4 б. — термины верны, есть мелкие грамматические 

неточности. 

3 б. — допущены ошибки в профессиональных 

терминах. 
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0-2 б. — перевод выполнен некорректно / с помощью 

онлайн-переводчика без адаптации. 

Работа с текстом (Часть 

3) 
6 б. 

По 1 баллу за каждый верный ответ в True/False (4 

б.) и по 1 баллу за заполнение ячеек таблицы (2 б.). 

ИТОГО: 
23 

балла  

Перевод баллов в пятибалльную оценку: 

 «Отлично» (5): 21 – 23 балла. Студент свободно владеет профессиональной 

терминологией, понимает разницу в технологических процессах на английском языке. 

 «Хорошо» (4): 17 – 20 баллов. Студент понимает контекст и термины, но допускает 

незначительные ошибки в переводе или грамматических формах. 

 «Удовлетворительно» (3): 12 – 16 баллов. Студент справляется с простыми тестами, но 

испытывает серьезные трудности при анализе текста и переводе техкарт. 

 «Неудовлетворительно» (2): менее 12 баллов. Профессиональные компетенции и 

лексическая база не сформированы. 
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Раздел 3. Технологические процессы и кулинарная обработка 

Тема 3.1. Виды тепловой и механической обработки 

Part 1. Mechanical Food Processing (Механическая кулинарная обработка) 

Task 1. Culinary Cutting Techniques (Matching) 

Instructions: Match the professional cutting technique names with their definitions. 

Cutting 

Technique 
Definition 

1. Brunoise 
A. Cutting food into long, thin strips, similar to matchsticks (approx. 2mm × 

2mm × 4cm). 

2. Julienne 
B. Cutting vegetables into large, irregular chunks, often used for stocks and 

long-simmering dishes. 

3. Batonnet C. Slicing leafy greens or herbs into very thin ribbons or shreds. 

4. Chiffonade 
D. Cutting food into small, neat cubes (approx. 2mm × 2mm × 2mm), often 

after julienning. 

5. Mirepoix 
E. Cutting into stick shapes, standard for french fries (approx. 6mm × 6mm × 

6cm). 

Task 2. Mechanical Processing Verbs (Fill in the Blanks) 

 Instructions: Complete the professional kitchen sentences using the correct action verbs from 

the box. Change the verb form if necessary. 

Peel | Sift | Knead | Core | Mince 

1. Before making the apple tart filling, you must __________ the apples to remove the seeds. 

2. For a smooth sponge cake texture, always __________ the flour to remove lumps and aerate it. 

3. You need to __________ the garlic very finely so its flavor distributes evenly in the sauce. 

4. To develop gluten in the bread dough, __________ it vigorously on a clean work surface for 10 

minutes. 

5. Use a sharp utility knife or a specialized tool to __________ the potatoes before boiling them. 

Part 2. Thermal Food Processing (Тепловая кулинарная обработка) 

Task 3. Dry-Heat vs. Moist-Heat Cooking (Classification) 

 Instructions: Classify the following cooking methods into the correct processing category. 

 Baking 

 Poaching 

 Deep-frying 

 Steaming 

 Roasting 

 Boiling 

 Grilling 

 Simmering 

 

 



22 

 

┌─────────────────────────────────────────┐ 

│         DRY-HEAT METHODS    │ 

├─────────────────────────────────────────┤ 

│ 1. ____________________________________ │ 

│ 2. ____________________________________ │ 

│ 3. ____________________________________ │ 

│ 4. ____________________________________ │ 

└─────────────────────────────────────────┘ 

 

┌─────────────────────────────────────────┐ 

│        MOIST-HEAT METHODS  │ 

├─────────────────────────────────────────┤ 

│ 1. ____________________________________ │ 

│ 2. ________________────────────────____ │ 

│ 3. ________________────────────────.... │ 

│ 4. ____________________________________ │ 

└─────────────────────────────────────────┘ 

Task 4. Professional Culinary Terminology (Multiple Choice) 

 Instructions: Choose the best technical term for each definition. 

1. Cooking food gently in liquid just below the boiling point (around 70–80°C), usually for 

delicate items like fish or eggs: 

A) Boiling 

B) Poaching 

C) Blanching 

D) Stewing 

2. A combination cooking method where meat is first seared at a high temperature, then 

simmered in a small amount of liquid in a covered pot: 

A) Roasting 

B) Grilling 

C) Braising 

D) Baking 

3. Plunging food (usually vegetables) into boiling water briefly, then immediately 

transferring it to ice water to stop the cooking process: 

A) Blanching 

B) Steaming 

C) Sauteing 

D) Simmering 

4. Cooking food rapidly in a small amount of fat over high heat, constantly moving the 

ingredients in the pan: 

A) Deep-frying 

B) Sauteing 

C) Poaching 

D) Baking 

Part 3. Professional Case Study  
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Task 5. Reading Comprehension & Process Description 

 Instructions: Read the recipe fragment for a classic dessert component and answer the questions 

using professional English terminology. 

"To prepare the Crème Anglaise, first whisk egg yolks with sugar until pale. In a separate 

saucepan, heat whole milk and vanilla bean until it just reaches a simmer. Slowly pour the hot 

milk into the egg mixture while whisking constantly to prevent curdling. Return the mixture to 

the saucepan and cook over low heat, stirring continuously, until the sauce thickens enough to 

coat the back of a spoon." 

1. Identify one mechanical processing action mentioned in the text. 

2. Identify one thermal processing action mentioned in the text. 

3. What is the professional English term for mixing ingredients vigorously with a wire tool to 

incorporate air? 

4. What temperature range or visual sign indicates that a liquid is "simmering"? 

Part 4. Advanced Mechanical & Thermal Tasks  

Task 6. Professional Culinary Idioms & Collocations (Multiple Choice) 

 Instructions: Select the correct technical term used by international chefs in a professional 

kitchen environment. 

1. When a chef heats sugar until it liquefies and turns into a golden-brown syrup, the 

process is called caramelization. However, when the surface of meat is browned at high 

heat to develop deep, savory flavors, this chemical reaction is known as the: 

A) Pasteurization process 

B) Maillard reaction 

C) Gelatinization effect 

D) Emulsification stage 

2. What is the professional term for a preparation technique where food is vacuum-sealed 

in a plastic pouch and cooked in a water bath at an accurately regulated temperature? 

A) En papillote 

B) Confit 

C) Sous-vide 

D) Pressure cooking 

3. In pastry arts, if you manipulate melted chocolate through a specific heating and cooling 

cycle to stabilize the cocoa butter crystals for a glossy finish and a clean "snap", you are: 

A) Whipping the chocolate 

B) Tempering the chocolate 

C) Curdling the chocolate 

D) Fold-in the chocolate 

4. When making a classic velouté or espagnole sauce, a chef cooks equal parts of flour and 

fat together to eliminate the raw flour taste before adding liquid. This thickening agent is 

called: 

A) Slurry 

B) Roux 

C) Liaison 

D) Panada 

Task 7. Culinarу Troubleshooting & Chemistry (Open-Ended Questions) 
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 Instructions: Read the professional situations and explain the technological cause or solution in 

English. 

1. The Emulsion Crisis: A pastry student is making a classic Hollandaise sauce (or an egg-based 

warm emulsion). The sauce suddenly separates into oil and liquid layers. 

o Question: What is the professional English term for a separated sauce, and what mechanical 

action can fix it? 

2. The Starch Breakdown: A chef is making a fruit filling and overheats the cornstarch mixture, 

boiling it for too long. The filling loses its thickness and becomes watery. 

o Question: What happened to the starch on a molecular level? Use the term "gelatinization" or 

"syneresis". 

3. Advanced Cutting Precision: Explain the precise difference between the mechanical techniques 

of Tourné (turning) and Mincing. What are their primary culinary purposes? 

Task 8. Professional Kitchen Dialogue (Fill in the Missing Text) 

 Instructions: Complete the dialogue between a Head Chef (HC) and a Sous Chef (SC) during 

service. Fill in the gaps using advanced terms: sear, deglaze, reduction, reduce heat, skim, 

braised. 

 HC: Alex, how is the preparation for the signature beef dish going? 

 SC: Chef, I have just finished the first step. I managed to 1. __________ the beef shanks over 

high heat until they achieved a perfect mahogany crust. 

 HC: Excellent. Did you use the fond (browned bits) at the bottom of the pan? 

 SC: Yes, Chef. I used red wine to 2. __________ the pan and loosen all that flavor. The 

mirepoix is already in. 

 HC: Perfect. Remember, once you pour in the stock, bring it to a boil, then immediately 3. 

__________ to a gentle simmer. Do not let it boil vigorously, or the meat will become tough. 

 SC: Understood. I will cover the pan and let it cook slowly until the meat is perfectly 4. 

__________ and fork-tender. Should I clean the surface of the liquid? 

 HC: Yes, absolutely. Periodically 5. __________ the fat and impurities from the top. Once the 

meat is done, strain the liquid and let it boil until it forms a thick, glossy 6. __________. 
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Тема 3.2. Алгоритмы приготовления сложных блюд 

Part 1: Visual Vocabulary & Matching Tasks 

Task 1: Professional Plating & Actions 

Look at the images below showing professional workflow and fine dining presentation. Match 

the culinary verbs with their correct definition. 

1. To Sear — [...] 

2. To Deglaze — [...] 

3. To Blanch — [...] 

4. To Emulsify — [...] 

5. To Pipe — [...] 

6. To Plate — [...] 

A. To push a soft mixture (like cream or puree) through a pastry bag to decorate food. 

B. To pour liquid into a hot pan to loosen the browned food particles stuck to the bottom. 

C. To plunge food briefly into boiling water and then into iced water to stop cooking. 

D. To fry food quickly at a high temperature so that it retains its juices. 

E. To combine two liquids that do not naturally mix (like oil and vinegar) into a smooth mixture. 

F. To arrange and decorate food on a plate before serving it to the guest. 

Part 2: Recipe Algorithm & Sequencing Tasks 

Task 2: Sequencing the Algorithm (Beef Wellington) 

Read the chaotic steps for preparing a complex classic dish — Beef Wellington. Put the steps in 

the correct chronological order (1 to 6) according to standard culinary workflow. 

[ ] A. Wrapping in pastry: Roll out the puff pastry, place the chilled beef roll in the center, wrap it 

tightly, and brush with egg wash for a golden finish. 

[ ] B. Searing the meat: Season the beef tenderloin with salt and pepper, then sear it quickly in a hot 

pan on all sides to lock in the juices. Cool completely. 

[ ] C. Baking: Place the Wellington on a baking sheet, score the top with a knife, and bake in a 

preheated oven until the pastry is crisp and the internal temperature reaches 54°C (medium-rare). 

[ ] D. Mushroom Duxelles: Finely chop mushrooms, shallots, and garlic. Sauté them in butter until 

all moisture evaporates, creating a thick paste. 

[ ] E. Assembly preparation: Spread a layer of plastic wrap, arrange slices of prosciutto, spread the 

mushroom duxelles evenly over the ham, then wrap it around the seared beef. Chill to set the shape. 

[ ] F. Resting: Remove from the oven and let the dish rest for 10-15 minutes before carving to allow 

the juices to redistribute. 

Part 3: Multiple Choice Test (Professional Assessment) 

Choose the only correct option for each question. 

1. Which kitchen tool is used by a pastry chef to torch the sugar crust on a Crème Brûlée? 

a) Whisk 

b) Blowtorch 

c) Mandoline 
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d) Sieve 

2. Complete the sentence: "To make a smooth velvet gravy, you need to ________ the sauce 

through a fine-mesh Chinois strainer." 

a) strain 

b) chop 

c) dissolve 

d) bake 

3. What is the correct term for a precise culinary preparation where vegetables are cut into 

very thin, small cubes (1-2 mm)? 

a) Julienne 

b) Chiffonade 

c) Brunoise 

d) Batonnet 

4. When preparing a complex consommé, what do chefs use to clarify the cloudy stock? 

a) A roux 

b) Gelatin sheets 

c) An egg white raft 

d) Cornstarch slurry 

5. Why must meat rest after roasting or baking? 

a) To let the fat freeze 

b) To allow the juices to redistribute throughout the muscle fibers 

c) To lower the temperature to freezing point 

d) To make the crust softer 

Part 4: Case Study & Writing Task 

Task 3: Troubleshooting the Recipe Workflow 

Read the professional scenario and complete the task below. 

Scenario: Chef-de-Partie Alexei is preparing a complex Red Wine Reduction Sauce for a 

signature duck dish. He boiled the wine and stock on high heat without monitoring, and the 

sauce burnt, turning bitter and sticky. 

Your Task: Write a short professional advice note (40–60 words) in English to Alexei. Explain 

what went wrong in his algorithm and how to control the reduction process properly next time 

using professional terms (e.g., simmer, reduce heat, consistency, skim). 

Part 5: "Fill in the Blanks" – Технологическая карта (Recipe Workflow) 

Task 4: Completing the Glaze Algorithm 

Read the recipe workflow for a complex Mirror Glaze (Зеркальная глазурь) used in high-end 

pastry arts. Fill in the gaps (1-6) using the professional verbs from the box below. 

Word Box: pour, dissolve, stir, hydrate, bloom, emulsify 

1. First, (1) ________ the gelatin sheets in cold water and let them (2) ________ for about 5-10 

minutes. 

2. In a saucepan, combine water, sugar, and glucose syrup; heat the mixture to 103°C to (3) 

________ the sugar completely. 
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3. Remove from heat, add the squeezed gelatin, and (4) ________ gently until it melts. 

4. (5) ________ the hot liquid over the white chocolate callets and condensed milk in a tall beaker. 

5. Use an immersion blender to (6) ________ the glaze until perfectly smooth, keeping the blender 

submerged to avoid air bubbles. 

Part 6: Equipment & Modern Techniques (Современное оборудование) 

Task 5: Molecular & Avant-Garde Culinary Equipment 

Modern complex dishes often require high-tech equipment. Match the device name with its 

primary function in the restaurant kitchen. 

1. Sous-vide Precision Circulator — [...] 

2. Pacojet (Micro-pureeing system) — [...] 

3. Dehydrator — [...] 

4. Smoking Gun — [...] 

 A. Infuses food with a cool, natural smoke flavor (using wood chips or herbs) without applying 

heat. 

 B. Cooks vacuum-sealed food in a water bath at an exact, constant low temperature for many 

hours. 

 C. Removes moisture from ingredients (like fruits or herbs) at a low temperature to create crispy 

textures and powders. 

 D. Purees deep-frozen ingredients under pressure into an ultra-smooth texture, perfect for sorbets 

or mousses. 

Part 7: True or False (Критическое мышление в технологических процессах) 

Task 6: Analyzing Technical Mistakes 

Read the statements regarding complex culinary processes. Decide if they are True (T) or False 

(F). If the statement is false, explain why in English. 

1. [ ] When making a traditional French Hollandaise sauce, you must boil the egg yolks directly on 

the gas stove burner to ensure safety. 

2. [ ] To get a perfectly crispy skin on a pan-seared duck breast, the chef should score the fat and 

start cooking it in a cold, dry pan, slowly rendering the fat. 

3. [ ] Consommé clarification requires the stock to be boiling vigorously while the raft is forming. 

4. [ ] Chocolate tempering is a complex thermodynamic process that stabilizes cocoa butter crystals 

to give the final glaze a glossy shine and a clean snap. 

Part 8: Professional Dictation / Listening Prep (Профессиональный диктант) 

Task 7: Culinary Verbs Dictation (Spelling Check) 

Write down the correct English spelling for the following culinary actions based on their 

professional definitions (Great for vocabulary tests). 



28 

 

1. To cut food into long, thin matchstick-like strips (approx. 2mm × 2mm × 4cm) = J_ _ _ _ _ _ _ 

2. To cook food slowly in a small amount of liquid in a covered pot = B_ _ _ _ _ 

3. To cook an item partially submerged in fat at a low temperature for preservation and tenderness 

= C_ _ _ _ _ _ 

4. To work a dough by pressing, folding, and stretching it to develop gluten = K_ _ _ _ _ 

5. To decoratively score or crimp the edges of a pie or pastry crust = F_ _ _ _ _ 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



29 

 

Раздел 4. Меню, закупки и профессиональное общение 

Тема 4.1. Разработка и дизайн меню 

Part 1. Vocabulary & Theoretical Test (Тест) 

Choose the correct answer (A, B, C, or D) for each question. 

1. Structure of the Menu 

Look at this modern layout. What is the standard term for the very first section of a classic dinner 

menu, usually containing small dishes served before the main course? 

A) Entrées 

B) Appetizers / Starters 

C) Sides 

D) Desserts 

2. Menu Engineering Matrix 

According to menu engineering principles shown in the grid below, what do we call a dish that 

has high popularity but low profitability (high volume, low margin)? 

A) Star 

B) Puzzle 

C) Dog 

D) Plow Horse 

3. Font and Readability 

When designing a readable minimalist menu, which type of typography is recommended for 

descriptions to ensure clarity and professional look? 

A) Hard-to-read Gothic script 

B) Oversized neon fonts 

C) Clean, legible Sans-serif or Serif fonts 

D) Handwritten cursive only 

4. Menu Descriptions 

Read the description: "Pan-seared Atlantic salmon fillet served over a bed of organic wild rice, 

drizzled with a zesty lemon-herb reduction." What type of words are "pan-seared", "organic", 

and "zesty"? 

A) Financial terms 

B) Sensory and culinary descriptive words 

C) Legal definitions 

D) Kitchen equipment 

5. Menu Pricing Strategy 

To prevent customers from scanning only the prices on a menu, professional designers avoid 

doing which of the following? 

A) Sorting items by category 

B) Writing detailed descriptions 

C) Aligning prices in a straight right-hand column with dots/leader lines 

D) Using local currency symbols 

Part 2. Professional Case Studies (Практические кейсы) 
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Case 1. Menu Layout and Concept Matching 

Task: Match the restaurant concept with its correct menu visual design style. 

 

Vintage design menu restaurant or diner  

  
Minimalist restaurant menu  

 
 

Vintage Style Restaurant Menu Design  

 

 
 

Retro Menu Design 

 

 
 

Vintage restaurant menu design  

https://www.vecteezy.com/vector-art/3342191-vintage-design-menu-restaurant-or-diner-template
https://www.vecteezy.com/vector-art/3342191-vintage-design-menu-restaurant-or-diner-template
https://www.magnific.com/free-vector/minimalist-restaurant-menu-template_7453198.htm
https://www.magnific.com/free-vector/minimalist-restaurant-menu-template_7453198.htm
https://www.dreamstime.com/stock-illustration-vintage-style-restaurant-menu-design-template-image42508418
https://www.dreamstime.com/stock-illustration-vintage-style-restaurant-menu-design-template-image42508418
https://www.pinterest.com/ideas/retro-menu-design/942598911834/
https://www.pinterest.com/ideas/retro-menu-design/942598911834/
https://www.magnific.com/premium-vector/vintage-restaurant-menu-design-template-layered_10873702.htm
https://www.magnific.com/premium-vector/vintage-restaurant-menu-design-template-layered_10873702.htm
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Minimalist Restaurant Menu Layout Design Food 

 

 
 

Modern Minimalist Menu 

 

 

https://www.shutterstock.com/ru/image-vector/minimalist-restaurant-menu-layout-design-food-2577705651
https://www.shutterstock.com/ru/image-vector/minimalist-restaurant-menu-layout-design-food-2577705651
https://brandpacks.com/templates/modern-minimalist-menu-template/
https://brandpacks.com/templates/modern-minimalist-menu-template/
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1. Concept A: A trendy, eco-friendly plant-based bistro focusing on clean, healthy lunch options. 

2. Concept B: A retro, lively 1950s-style diner serving fast food, milkshakes, and grilled burgers. 

Your Answer Form: 

 Concept A matches Image [...] because... 

 Concept B matches Image [...] because... 

Case 2. Menu Text Proofreading (Редактирование меню) 

Task: Imagine you are a Chef or Sous Chef. You are handed the draft of a new international 

English menu. Find 3 spelling/culinary mistakes in the text below and write down the corrected 

versions. 

TODAY'S SPECIALS: 

 Chiken Caesar Salad with crunchy croutons — $12.00 

 Grilled beef steak served with french frieses — $24.50 

 Creamy chocolate desert with fresh mint — $8.00 

Your Answer Form: 

1. Incorrect: ______ → Correct: ______ 

2. Incorrect: ______ → Correct: ______ 

3. Incorrect: ______ → Correct: ______ 

Part 3. Vocabulary Matching Match (Терминологический диктант) 

Task: Match the professional terms (1–6) with their correct English definitions (A–F). 

# 
Professional 

Term  
Definition 

1 
Menu 

Engineering 
A 

Small, extra portions of food (e.g., French fries, mashed potatoes) ordered 

to accompany the main dish. 

2 A la Carte B 
A fixed-price menu where a complete multi-course meal is offered for 

one set price. 

3 Table d'Hôte C 
A layout technique or prime area of a menu where a customer's eye looks 

first (usually the top right). 

4 Side Dishes D 
The interdisciplinary practice of evaluating and designing a menu to 

maximize restaurant profitability. 

5 Focal Point E 
A type of food service where every single dish is priced and ordered 

separately. 

6 Font/Typeface F 
The specific design and style of text used on the menu card to match the 

restaurant's brand identity. 
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Тема 4.2. Работа с поставщиками и документооборот 

Part 1: Professional Vocabulary (Профессиональная лексика) 

Task 1. Match the words with their definitions 

 Supplier — A company or person that provides goods (food, ingredients) to a restaurant. 

 Invoice — A commercial document issued by a seller to a buyer, indicating the products, 

quantities, and agreed prices. 

 Delivery Note — A document that accompanies a shipment of goods and lists the description 

and quantity of the items delivered. 

 Purchase Order (PO) — An official document issued by a buyer committing to pay the seller 

for the sale of specific products. 

 Discrepancy — A lack of compatibility or similarity between two or more facts (e.g., wrong 

weight or missing items). 

 Shelf life — The length of time for which an item remains usable, fit for consumption, or 

saleable. 

Task 2. Fill in the blanks 

Используйте слова: invoice, sign, supplier, damaged, check, discrepancy. 

1. Always check the temperature of the raw meat upon delivery. 

2. If any goods are damaged, you must report it to the driver immediately. 

3. We need to find a new reliable supplier for fresh organic vegetables. 

4. Please compare the delivery note with our original invoice. 

5. Do not sign the delivery note if you find any serious discrepancy. 

Part 2: Multiple-Choice Test (Тест) 

Правила генерации: вопросы представлены без подсказок. Ответы и пояснения находятся 

в конце раздела. 

Questions 

1. Which document is sent by the kitchen manager to request ingredients from a vendor? 

A) Delivery Note 

B) Purchase Order 

C) Receipt 

D) Menu Card 

 

2. What should a chef do first when a delivery truck arrives? 

A) Cook the products immediately 

B) Pay the driver in cash 

C) Inspect the quantity, quality, and temperature of the goods 

D) Store everything in the freezer 

 

3. If a box of tomatoes is rotten upon delivery, the chef should ask for a: 

A) Credit note 

B) Bigger knife 

C) New recipe 

D) Discount for the next year 
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4. What does the term "Bulk purchasing" mean? 

A) Buying ingredients daily in small shops 

B) Purchasing goods in large quantities at lower prices 

C) Ordering exotic products from abroad 

D) Stealing secrets from suppliers 

 

5. Choose the correct English phrase for «сопроводительный документ / накладная»: 

A) Kitchen ticket 

B) Delivery note 

C) Greeting card 

D) Price tag 

Part 3: Professional Communication & Case Studies (Кейсы) 

Task 3. Reading & Analyzing a Business Email 

Прочитайте письмо и ответьте на вопросы на английском языке. 

Subject: Complaint: Order Discrepancy – PO #4402 

Dear Mr. Green, 

I am writing to inform you that we received our weekly order this morning, but there is a major 

problem. We ordered 50 kg of premium beef fillet, but we only received 15 kg. Furthermore, 5 

boxes of fresh strawberries were completely crushed and cannot be used in our pastry 

department. 

Please send the missing beef and replace the damaged strawberries by 4:00 PM today. 

Best regards, 

Chef Alex, "Gourmet Bistro" 

Questions: 

 What is the main problem with the beef? 

 Why can't the pastry department use the strawberries? 

 When is the deadline for the supplier to fix the issue? 

Task 4. Role-Play Simulation: "Receiving the Delivery" 

Разыграйте диалог в парах (Chef и Delivery Driver). Используйте полезные фразы: 

Chef (Повар) Delivery Driver (Водитель) 

Can I see the delivery note, please? 
Good morning! I have a delivery for the 

kitchen. 

Let me check the temperature of the fish. Everything is fresh from the warehouse. 

There is a mistake here. We ordered 10 boxes, not 

8. 
Please sign here at the bottom. 

I can't accept these bruised avocados. 
I will note down the missing items for a 

refund. 
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Part 4: Additional Test  

Questions 

1. When goods are delivered, which characteristic must be monitored with a thermometer for food 

safety? 

A) Color of packaging 

B) Shape of boxes 

C) Storage temperature 

D) Driver's uniform 

 

2. What is the standard term for a supplier who sells food products in large quantities to 

professional kitchens? 

A) Retailer 

B) Wholesale vendor 

C) Personal chef 

D) Food critic 

 

3. If an order arrives with missing items, this situation is officially called: 

A) Short delivery 

B) Early delivery 

C) Over-delivery 

D) Free sample 

 

4. Which document confirms that the buyer has officially received and accepted the goods at the 

kitchen dock? 

A) Menu draft 

B) Signed Delivery Note 

C) Recipe card 

D) Marketing plan 

 

5. Complete the professional phrase: "We need to ______ an order for 20 kg of flour." 

A) make 

B) place 

C) do 

D) give 

Part 5: Practical Task — Filling an Invoice (Заполнение инвойса) 

Задание для студентов: Заполните пропуски в бланке инвойса, используя предложенные 

ниже данные. Посчитайте общую сумму (Total) самостоятельно. 

Данные для заполнения: 

 Supplier: "EcoFarm Supplies Ltd.", 12 Green Ave, London. 

 Buyer: "Grand Central Restaurant", 45 Broadway, London. 

 Invoice No: #EF-2026-88 

 Date: June 11, 2026 

 Items ordered: 

1. Extra Virgin Olive Oil — 10 bottles × $15.00 

2. Organic Cane Sugar — 5 bags × $20.00 

 INVOICE 
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FROM (Supplier) TO (Buyer) 

Company: [1] Company: [2] 

Address: 12 Green Ave, London Address: 45 Broadway, London 

Invoice Number: [3]  

Date of Issue: [4] 

# Item Description Quantity Unit Price ($) Total Price ($) 

1 Extra Virgin Olive Oil 10 bottles $15.00 [ 5] 

2 Organic Cane Sugar 5 bags $20.00 [ 6] 

   
TOTAL: [ 7] 

Part 6: Professional Idioms & Negotiation Phrases (Идиомы и фразы для переговоров) 

Использование этих выражений поможет студентам уверенно вести диалог с 

иностранными поставщиками, обсуждать скидки и решать проблемы с качеством 

продуктов. 

Key Idioms (Профессиональные идиомы) 

 To drive a hard bargain — Жестко торговаться / отстаивать свои условия. 

o Example: Our head chef drives a hard bargain to get the lowest price for premium seafood. 

 To seal the deal — Заключить сделку / подписать контракт. 

o Example: After two hours of negotiations with the dairy supplier, we finally sealed the deal. 

 In the pipeline — В процессе доставки / на подходе. 

o Example: The supplier promised that our late shipment of vanilla beans is already in the pipeline. 

 To cut corners — Экономить в ущерб качеству (то, чего стоит избегать на кухне). 

o Example: We never cut corners on the quality of chocolate for our desserts. 

Useful Negotiation Phrases (Полезные фразы для диалога) 

 Обсуждение цены и скидок: 

o "Could you offer a discount if we order in bulk?" (Не могли бы вы предоставить скидку, если 

мы сделаем оптовый заказ?) 

o "Your price is slightly above our kitchen budget." (Ваша цена немного превышает наш 

бюджет на закупки.) 

 Обсуждение условий доставки и оплаты: 
o "What is the standard lead time for fresh produce?" (Каковы стандартные сроки поставки 

свежих продуктов?) 

o "We prefer a payment term of 30 days net." (Мы предпочитаем чистую отсрочку платежа в 

30 дней.) 
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Тема 4.3. Обслуживание и коммуникация с гостями 

PART 1: VISUAL DICTIONARY & MATCHING TASKS 

Task 1. Greeting and Seating Guests 

Match the server's actions (1-4) with the correct professional phrases (A-D): 

1. Greeting a guest at the entrance. 

2. Checking the reservation log. 

3. Escorting the guests to their table. 

4. Presenting the food and beverage menu. 

 

A) "Follow me, please. Your table is right by the window." 

B) "Good evening! Welcome to 'The Golden Olive'. Do you have a reservation?" 

C) "Here is our menu and the chef's specials for tonight." 

D) "Let me check our booking list. Ah, yes, Mr. Smith, a table for two?" 

Task 2. Taking the Order 

Read the conversation fragment and fill in the missing professional terms: 

 Recommendations 

 Allergies 

 Take 

 Course 

Hostess/Waiter: "Are you ready to 1. ________ your order, or do you need a few more 

minutes?" 

Guest: "Could you give us some 2. ________, please? What is the signature dish?" 

Hostess/Waiter: "Our chef highly recommends the seared duck breast. Before you order, do you 

have any food 3. ________ or dietary restrictions?" 

Guest: "No, thank you. We will start with the soup as our first 4. ________." 

PART 2: DIALOGUE PRACTICE & CASE STUDY 

Task 3. Serving Techniques 

Put the steps of standard table service in the correct chronological order (1-5): 

A. Ask the guests how they enjoy their meals ("Is everything to your liking?"). 

B. Present the check and process the payment ("How would you like to pay?"). 

C. Serve the drinks and appetizers from the right side of the guest. 

D. Clear the empty plates and cutlery ("May I take this plate away?"). 

E. Offer desserts and hot beverages ("Would you care for some coffee or dessert?"). 

Task 4. Professional Communication Case Study 

Case Scenario: A guest is unhappy because they received a medium-rare steak instead of a well-

done one. 



38 

 

Choose the most appropriate professional response according to hospitality standards: 

A) "The chef knows best. Medium-rare preserves the juiciness of the meat, you should try it." 

B) "I am deeply sorry for the mistake. Let me take this back to the kitchen immediately and have the 

chef prepare a new well-done steak for you right away." 

C) "You didn't specify the cooking temperature clearly when you ordered earlier." 

PART 3: PROGRESS TEST (MULTIPLE CHOICE) 

1. What is the correct way to ask a guest if they want to pay by cash or card? 

a) Give me money now. 

b) How would you like to settle the bill tonight? 

c) Cash or card, what do you have? 

2. Which phrase is used to offer an upscale dish or cross-sell a beverage? 

a) You must buy this expensive wine, it is good. 

b) Would you like to pair this salmon dish with a glass of crisp Sauvignon Blanc? 

c) Do you want something else to drink? 

3. What does "Compliments of the chef" mean? 

a) The chef is praising the guest's style. 

b) A free dish or drink offered to the guest by the restaurant. 

c) The guest must pay a double price for a unique dish. 

4. If a guest says: "I am lactose intolerant", a professional pastry chef or waiter must 

suggest: 

a) A traditional cheesecake with heavy cream. 

b) A fruit sorbet or a plant-based vegan dessert. 

c) A hot chocolate drink made with cow's milk. 

 

PART 4: CHEF'S PROFILE & ADVANCED COMMUNICATION 

Task 5. Describing Textures and Flavors (For Pastry Chefs & Cooks) 

Match the culinary description adjectives (1-6) with their correct definitions (A-F): 

1. Crispy / Crunchy 

2. Creamy 

3. Savory 

4. Zesty / Tangy 

5. Velvety 

6. Moist 

A) Having a pleasantly sharp, acidic, or citrus flavor (e.g., lemon curd). 

B) Smooth, rich, and thick, usually containing dairy or fat (e.g., chocolate mousse). 

C) Firm and making a sharp noise when bitten (e.g., puff pastry, tuile biscuit). 

D) Slightly wet and soft, not dry (used to describe perfect sponge cakes or brownies). 

E) Having a complex, salty, or spicy flavor; not sweet (e.g., umami sauces, roasted meats). 

F) Extremely smooth and soft to the palate (e.g., premium ganache or cream soup). 

Task 6. Upselling and Ingredient Explanation 
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Fill in the gaps in the dialogue where the chef/waiter explains a complex dessert to a guest. 

Use these words: 

 Infused 

 Garnished 

 Layers 

 Reduction 

Guest: "Can you describe the 'Chef's Special Mille-Feuille'?" 

Chef/Waiter: "Certainly! It features multiple delicate 1. ________ of caramelized puff pastry. 

The filling is a light pastry cream 2. ________ with organic Madagascar vanilla. The plate is 

then drizzled with a sweet raspberry 3. ________ and 4. ________ with fresh mint leaves and 

edible gold." 

Task 7. Dietary Restrictions & Allergen Control (Culinary Safety) 

Read the guest's medical profile and choose the correct professional menu modification: 

1. Guest Profile: "Coeliac disease (Strictly Gluten-Free)" 

o Chef's Choice: Should you serve a classic chocolate biscuit cake or a flourless almond-chocolate 

cake? 

o Your English response to the guest: 

 A) "I recommend our flourless almond cake, which is 100% gluten-free and completely safe for 

you." 

 B) "The wheat flour in our biscuit is very high quality, so it will be fine." 

2. Guest Profile: "Severe Nut Allergy (Anaphylaxis Risk)" 

o Chef's Choice: Can you use the same cutting board where walnuts were chopped if you wipe it 

with a cloth? 

o Your English response to the kitchen staff & guest: 

 A) "We will use sanitized, separate equipment to prepare your nut-free dish to avoid cross-

contamination." 

 B) "Don't worry, we just washed the knife, it's safe." 

PART 5: PROFESSIONAL CASE STUDY TESTS (SITUATIONAL ANALYSIS) 

1. A guest asks you to explain the difference between "stewing" and "braising" on the 

menu. What is the correct professional explanation? 

a) Both mean boiling food in a huge amount of rapidly moving water. 

b) Stewing involves small pieces of meat totally submerged in liquid, while braising involves large 

cuts of meat cooked with a small amount of liquid in a covered pot. 

c) There is no difference, it's just two words for frying. 

2. A customer complains that the hot culinary sauce (e.g., Béarnaise or Hollandaise) has 

split (broken into oil and water) during service. What is the correct professional action? 

a) Tell the guest that this is the traditional rustic texture of the sauce. 

b) Apologize immediately, take the plate back, and whisk a new base into the sauce to emulsify it 

correctly before re-serving. 

c) Microwave the sauce for 3 minutes to mix it back together. 

3. If a guest asks for a "vegan alternative" to a traditional meringue (which is made of egg 

whites), what professional ingredient should a pastry chef mention? 
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a) Gelatin powder. 

b) Aquafaba (chickpea water). 

c) Heavy whipping cream. 

 

PART 6: AUDIO DIALOGUE SIMULATION (ROLE-PLAY) 

Тема: Телефонный заказ банкетного меню (Banquet Booking) 

Инструкция для студентов: Разделитесь на пары. Один студент играет роль Шеф-

повара/Банкетного менеджера (Chef / Banquet Manager), второй — роль Гостя (Guest). 

Прочитайте и разыграйте диалог по ролям, заполняя пропуски профессиональными 

терминами. 

Dialogue Script: 

 Chef/Manager: "Good afternoon! Culinary Arts Restaurant, Chef Alex speaking. How may I 

help you?" 

 Guest: "Hello! I would like to 1. ____________ a banquet table for a wedding anniversary next 

Saturday. We expect around 25 2. ____________." 

 Chef/Manager: "Congratulations! We would be delighted to host your event. Do you prefer a 

sit-down multi-course dinner or a buffet-style 3. ____________?" 

 Guest: "A sit-down dinner, please. We need a mix of cold appetizers, main courses, and a 

custom wedding cake." 

 Chef/Manager: "Perfect. Are there any specific 4. ____________ restrictions, preferences, or 

food allergies we should inform the kitchen staff about?" 

 Guest: "Yes, three of our guests are strictly 5. ____________ (no meat or fish), and one has a 

severe shellfish allergy." 

 Chef/Manager: "Understood. No cross-contamination with seafood, and we will prepare a 

separate plant-based menu for your vegetarian guests. I will email you our set menu options and 

the 6. ____________ list for approval." 

PART 7: PROFESSIONAL RECIPE SPECIFICATION (TECHNOLOGICAL CARD) 

Тема: Составление техкарты на английском языке 

Задание для поваров и кондитеров: Изучите профессиональную технологическую карту 

классического десерта. Переведите пропущенные кулинарные глаголы-действия (1-6) на 

английский язык, выбрав правильный вариант из списка ниже. 

TECHNICAL CYCLE CARD: "Signature Lava Cake" 

 Department: Pastry Section 

 Yield (Выход): 4 portions 

 Prep Time: 15 mins | Baking Time: 12 mins 

Ingredient Quantity Metric 

Dark Chocolate (70%) 100 grams 

Unsalted Butter 80 grams 

Whole Eggs 2 pieces 

Granulated Sugar 50 grams 

Wheat Flour (All-purpose) 40 grams 
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Culinary Method / Steps: 

1. 1. ____________ (Растопить) the dark chocolate and unsalted butter together using a double 

boiler (bain-marie) until smooth. 

2. In a separate bowl, 2. ____________ (Взбить венчиком) the eggs and sugar until pale and 

fluffy. 

3. Slowly 3. ____________ (Влить) the melted chocolate mixture into the eggs, stirring constantly. 

4. 4. ____________ (Просеять) the flour into the batter and gently 5. ____________ (Перемешать 

лопаткой/сложить) to keep the air in the mixture. 

5. Pour the batter into greased ramekins and 6. ____________ (Выпекать) at 200°C for exactly 11-

12 minutes until the edges are firm but the center is liquid. 

Word Bank (Варианты для заполнения): 

 Whisk 

 Bake 

 Sift 

 Melt 

 Fold 

 Pour 

PROGRESS CHECK: COOKING TECHNIQUES QUIZ 

1. What does the term "Mise en place" [meez ahnh plahs] mean in professional kitchen 

communication? 

a) Washing the dishes after the guests leave. 

b) "Everything in its place" — organizing and arranging ingredients and tools before cooking starts. 

c) A special French method of frying fish. 

2. If a recipe says to "Blanch" vegetables, what must you do? 

a) Deep-fry them in hot oil until brown. 

b) Cook them slowly in heavy cream for 2 hours. 

c) Plunge them briefly into boiling water, then submerge them in ice water to stop the cooking 

process. 
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ЗАКЛЮЧЕНИЕ 

Учебно-методическое пособие «Рабочая тетрадь для выполнения практических 

работ по учебной дисциплине "Иностранный язык в профессиональной деятельности"» 

представляет собой логически завершенный, структурированный комплекс заданий для 

специальности 43.02.15 «Поварское и кондитерское дело». 

Внедрение данной рабочей тетради в учебный процесс позволяет решить проблему 

дефицита узкоспециализированных учебных материалов в сфере кулинарного искусства. 

Практическая значимость пособия заключается в интеграции междисциплинарных связей 

(иностранного языка с технологией приготовления пищи, калькуляцией и организацией 

производства). 

Использование рабочей тетради обеспечивает высокую плотность занятий, 

сокращает время на рутинную запись правил и дефиниций, высвобождая учебные часы 

для устной речевой практики и симуляции реальных профессиональных ситуаций. 

Наличие четких критериев оценивания делает процесс контроля прозрачным и 

мотивирует обучающихся к регулярной самостоятельной работе. В конечном итоге, 

пособие обеспечивает качественную подготовку конкурентоспособных специалистов, 

готовых к эффективному иноязычному взаимодействию на современном рынке труда. 
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