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IHosicuuTebLHAA 3aNMUCKA

Pabouas TeTpaap mpenHasHaueHa JUIS OpPraHM3AlUU AYAUTOPHOM CaMOCTOSTEIBHOM
paboTBl CTYIEHTOB, a TaKXE JUIA BBITOJIHEHUS NPAKTHUYECKUX 3aHATHH M BHEAYAUTOPHOU
CaMOCTOSITEJIBHOM MOArOTOBKU. JlaHHBIM KOMIUIEKC Y4EOHO-METOJAMYECKUX MAaTepHalloB
OPMEHTHPOBAH Ha CHCTEMATH3al{I0 TEOPETUYECKUX 3HAHUW, 3aKpEIUICHHE JIEKCUKO-
IrPaMMaTUYECKUX HABBIKOB M PA3BUTHE YCTOWYMBBIX YMEHHMM YCTHOM M IMCBMEHHOM peuYd Ha
MHOCTPaHHOM si3bIKe. CTpyKTypa TeTpaau MO3BOJIIET ONTHUMHU3HPOBATh MPOIECC KOHTPOJIS CO
CTOpPOHBI NPENOoJAaBaTesl U aKTUBU3UPOBATh IO3HABATEIBHYIO JIEATENbHOCTh OOYyYarOLIUXCS.
OHa cny)KUT MHCTPYMEHTOM I IO3TAallHOW OTpabOTKU MPOo(ecCHOHATBHO OPUEHTUPOBAHHOTO
A3BIKOBOIO MaTepHala.

[IpuMenenne maHHOW paboueld TeTpagu PEKOMEHIYeTCS TpH pealu3aluu padouei
MporpaMmMbl yueOHOU AucuMILINHBI «IHOCTpaHHBIN S3bIK B MPOPECCUOHAIBHOMN AESTETbHOCTH
B paMKaxX OCBOEHHsS OCHOBHOW 00pazoBaTelIbHOM MPOrpaMMbl IO CIEUUATBHOCTU CPEIHETO
npodeccuonanbHoro oopazoanust 43.02.15 «IloBapckoe U KOHAUTEPCKOE Iei0». Marepuaibl
MOCOOMSl  MOJIHOCTBIO  COOTBETCTBYIOT —TpeOoBaHusAM DenepanbHOro  roCyAapCTBEHHOTO
obpazoBatenbHoro crangapra (PI'OC CIIO). Pa3nenst paboueit TeTpaau CUHXPOHU3UPOBAHBI C
TEMaTU4YEeCKUM [UIAHOM JUCHUIUIMHBI M YYUTBHIBAIOT cHelUpuKy Oynymed TpyAoBOn
JeSITEeIbHOCTH BBIITYCKHUKOB B cpepe 0OIIECTBEHHOTO MTUTAHMUS.

Ilenpto pabouelt TeTpaam SBISETCS PA3BUTHE W COBEPIICHCTBOBAHHME WHOS3BIYHOM
KOMMYHUKAaTUBHOW KOMIETEHIIMM B 001acT TmpodeccnoHampHOTO O0OmeHus. Terpaab
HarmpaBjieHa Ha (OpMHpOBaHHWE y OYIyIIHUX CIECIHAIUCTOB YMEHHUS CBOOOJHO OIEpUPOBATH
npodeccuoHaIbHON TEPMUHOJIOTHEH, YUTaTh U TEPEBOJUTH TEXHUYECKYIO JOKYMEHTAIHIO,
pelenTypHble CIPAaBOYHMKH, MEHIO, a Takke BeCTH NpodecCHOHaIbHBI AMajor Ha
MHOCTPAaHHOM SI3bIKE C 3apyOeKHBIMU KOJUIEraMu U KinueHTtamu. Pabouas TeTpaas crnocoOCcTByeT
MIPEOIOJIECHUIO S3bIKOBOTO Oapbepa B TUITHMYHBIX MPOU3BOJACTBEHHBIX CUTYaAIUAX.

3amauum paboueit TeTpaau:

. OOyuaromue: pacHIMPUTh TEPMUHOJIOTMYECKUN CIIOBApHBIM 3amac o TeMaM:
«IIpodeccuonanbuoe o0opynoBanuey, « TeXHOIOTUs IPUTrOTOBICHUS OIt0», «MexayHapoaHast
KyXHs», «CaHUTapusi U TUTHEHAY.

. Pa3BuBaromue:  pa3BUTh  HaBBIKM ~ KPUTHYECKOTO  MBIIUICHUS, YMEHHE
aHAJIM3UPOBATh HMHOS3BIYHBIE TEKCThI, COCTABJSATh TEXHOJOTHYECKHE KapThl M PELENTH Ha
MHOCTPaHHOM $I3BIKE.

. BocrnuratenbHble: TOBBICUTH MOTHUBAIIMIO K HM3YYEHHIO WHOCTPAHHOIO sI3bIKA
yepe3 JAEMOHCTPALMI0O €ro MpakTUYeCKOM IEeHHOCTH, cHOpPMHUpOBATh KYIABTYpPY AEIOBOTO
oOuieHus u nmpodeccuoHalbHYI0 3TUKY.

. Metonudeckue: 00eCednTh CTYIACHTOB AJITOPUTMAMHU ISl CaMOCTOSITEIBHOTO
MOUCKA, CHCTEMAaTH3allid W U3BJICYCHHS NPOPECCHOHAIBHO 3HAUYMMON HHpOpMAUK U3
WHOSI3bIYHBIX UCTOYHHKOB.

PaGouas TeTpaab colepKUT 4 TeMaTHYECKHUX pa3/ena:

Pa3znen 1. BBenenue B MHHAYCTPUIO MTUTAHUS U PECTOPAHHBIN OU3HEC

Paznen 2. KynuHapHble 1 KOHAMTEPCKUE HHTPETUESHTHI
Paznen 3. Texnonoruyeckue mporecchl U KyJauHapHas 0opadoTka

Paznen 4. Menro, 3akynku u npodeccunoHalibHOE 00IIeHNE



Pa3znen 1 conepxut Temsl:
Tema 1.1. Mos mpodeccusi — CrenuaiiucT MoBapcKoro u KOHIUTEPCKOTO Jea.

Tema 1.2. Knaccudukarus u CTpyKTypa NpeAnpUsSTHN 00IIECTBEHHOTO MTUTAHNS.

Paznien 2 conepKuUT TEMBI:
Tema 2.1. OcHOBHBIEC IPOTYKTHI ITUTAHUS U UX KIACCUDUKAIIHSL.

Tema 2.2. Cneun¢uyeckue MHIPEAUEHTHI Ul KOHAUTEPCKOTO MPOU3BO/ICTBA.

Paznen 3 comepKUT TEMBI:
Tewma 3.1. Bunpl TemioBoit 1 MexaHM4ECKOM 00pabOTKH.
Tema 3.2. AnropuT™MBbl IPUTOTOBIIEHUS CIIOKHBIX OJIOI.

Paznen 4 conepkuT TeMbI:
Tema 4.2. PaboTa ¢ mocTaBIIMKaMHu U JOKYMEHTOOOOPOT.

Tema 4.3. O6cmyxuBaHNEe U KOMMYHHKAIUS C TOCTSIMHU.
Pazgen 1. BBeneHue B MHIYCTPUIO MUTAHUS U PECTOPAHHBIA OM3HEC

CMbIciioBast Harpy3Ka: CTpeMUTEIbHAs alanTalus K IMHAMUYHONH UHAYCTPUH, IITy0oKoe
MMOHMMAaHKE KECTKOW KyXOHHOU nepapxuu u (opMaToB 3aBEICHUII.
KoHnTponsHO-nipakTHUecKue 3a1aHus: AetaabHoe pestome (CV), nHTepakTUBHAs Urpa
«YcnemnrHoe codece10BaHNE», TEPMUHOJIOTMYECKUN TECT Ha 3HAHUE JOJHKHOCTHBIX
00s13aHHOCTEH.

Paznen 2. KynunapHsie 1 KOHIUTEPCKUE UHTPEIUEHTBI

[TpodeccrnonanpHbIil Pokyc: popMupoBaHrE OOTATOTO JEKCHYECKOTO 0a3uca 1Mo KaTeropusiMm
MPOIYKTOB, OIIACHBIM QJJIEPreHaM U IK30THYECKOMY KOHAUTEPCKOMY CHIPBIO.
KoHTpospHO-TIpakTHYeCKre 3aJaHus: MHTCHCUBHBIN TUKTAHT MO CHEIHSIM, TOYHBIA TIEPEBOT
AyTeHTUYHOT'O COCTaBa, AaHATMTHYECKHI TECT HA CKPBITHIC AJICPTCHBI.

Paznen 3. TexHonoruyeckue mporecchl U KyJIHHapHas 00paboTka

[IpakTHueckas IEHHOCTh: OCBOEHUE (QMIIMTPAHHBIX TEXHUK HApe3KH, (yHIaMEHTAIbHBIX
METO/I0B TEIJIOBOM 00paOOTKU U JIOTUKH MEKyHAPOIHBIX TEXKapT.
KoHTpoabpHO-TIpakTHUeCKHe 3a/IaHus: JEKCUUYECKUM TeCT Ha KYJTMHAPHBIE IJ1arojibl, JOIrHYecKas
3a1aua «XpOHOJIOTHUS pelenTay, NpodeccnoHalbHBIN ePeBOI TEXKAPT.

Paznen 4. MeHro, 3aKymku u npodeccuoHalibHOE 00IIeHNE

['maBHas 1esb: pa3BUTHE HABBIKOB ANMETUTHOTO OIMMCAHUS OJIFOJI, TPAMOTHOTO BEICHUS JIETI0BOM
MEePENHCKU U OE3YNIPEYHOTO CEPBHCHOTO STHKETA.

KoHTposbHO-TIpakTHYECKUE 3aJaHusI: TBOPYECKUI ITPOSKT aBTOPCKOTO MEHIO, O(pUIHAIBEHOE
[UCHbMO-TIPETEH3HsI IOCTABIIMKY, ICUXOJIOTHYECKasi Urpa «YperyaupoBaHUue OCTPOro
KOH(QJIUKTa.

PaGouas TETpaab MOKECT UCIIOJIb30BATHCS KaK:

HNHCTpyMEHT 11 OnepaTUBHOIO TEKYLIErO0 KOHTPOJIS 3HAHUK HA KAXKJIOM IPAKTHYECKOM
3aHATHH.

PykoBOICTBO 111 BBINOJHEHUS WHAMBUIYAIBHBIX TBOPYECKUX IPOEKTOB U JOMAIIHUX
3aJaHuM.

Matepuan pans opranHu3anuu AuQQepeHIupoBaHHOTO O0y4YeHHs (3aJaHusi Pa3HOTO
YPOBHS CIIOKHOCTH).

OcHoBa [Tt MOATOTOBKY K AP PEepeHIIMPOBAHHOMY 3a4ETYy.

[TocoGue nns camooOpa3zoBaHuUs ¥ JUCTAHIIMOHHOTO 00YYEHUs CTYICHTOB.



Brinmonnenue 3amaHuii B pabodeil TeTpaaud OLEHUBAETCA C YYETOM CIIEYIOLIUX
KPUTEPHUEB:

[TomHOTa M MPaBUIBHOCTH: TOYHOE BBHIMOJHEHHE BCEX MPEUIOKEHHBIX MHCTPYKIHH U
WHBApUAHTHBIX 3a/IaHUH.

JIekcHKO-TpaMMaTH4ecKasi TOUHOCTh: OTCYTCTBHE IPyObIX OIIMOOK, UCKAKAOIIMX CMBICI
podeCcCHOHAIBEHOTO BBICKA3bIBAHMSI.

CaMOCTOSITeTbHOCTD: OPUTHHAIBHOCTDh BBITIOJIHEHUS TBOPUYECKUX 33aJaHHUU, OTCYTCTBHUE
MPSIMOTO TIJIaruaTa.

CBOEBpPEMEHHOCTh: C/laya BBINIOJHEHHBIX MOJIYJIeH TETpagd B YCTAaHOBIICHHBIC
MIPETo/1aBaTeNIeM CPOKH.

AKKypaTHOCTh oOdopMIieHUs: coOMoieHne TpeOOBaHUM K BEACHHUIO 3amuced U
CTPYKTYpUPOBaHUIO MaTepHaa.

Paboyass TeTpasp moMoraer He TOJBKO YCBOWUTH 0OAa30BBIN JIEKCHUECKHH MHUHUMYM H
rpaMMaTHYeCKHe CTPYKTYpPhl HWHOCTPAHHOTO S3bIKa, HO M TJIyOOKO OCO3HATh JIOTHKY
TEeXHOJorm4yeckux mpoueccoB. OnHa crocobctByer ¢opmupoBanuto obmux (OK.) wu
npodeccuonHanbHbIX (1K) xoMrereHnuii, HEOOXOAUMBIX JI YCIEUTHOW pabOThl TEXHOJIOTOM,
med-moBapoM MM KOHAMTEPOM B MEXKIYHAPOIHBIX KOMITAHUSX. TeTpaab YyU4UT 0Oydaromuxcs
paboTaTh ¢ ayTeHTUYHBIMH MaTepralaMu, aJalTHPOBATHCS K OBICTPO MEHSIOMIMMCS CTaHIapTaM
WHIYCTPHH TOCTETIPUUMCTBA U HEMTPEPHIBHO MOBBIIIATH CBOM MPO(eCcCHOHAIBHEIN YPOBEHb.
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Pa3nes 1. BBeieHue B HHAYCTPHIO NUTAHUS M PeCTOPaHHbII OM3HeC

Tema 1.1. Mos HpO(l)eCCI/IH — CIICHHUAJUCT MMOBAPCKOI0 1 KOHAUTEPCKOIo aeJjia

Task 1. Professional Vocabulary Match (Conocrasiienue JieKCHKH)

Match the professional terms with their definitions.

Professional

No. Letter

Term

1 Chef A

2 Pastry Chef B

3 Recipe C
4 Sanitation D
5 Toque E

Definition
A professional who specializes in making desserts, cakes, and
pastries.
A precise list of ingredients and instructions needed to prepare a
specific dish.
The head of the kitchen responsible for menu planning and team
management.

A basic white hat worn by chefs to maintain hygiene in the
Kitchen.

System of clean conditions and hygiene rules to keep food safe
from bacteria.

Task 2. Kitchen Uniform and Equipment (O6opynoBanue u yHugopma)

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

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

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

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

The most important tool for cutting vegetables and meat quickly is a sharp chef's knife.
Bakers use a digital kitchen scale to weigh flour and sugar accurately.

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

Task 3. Reading and Text Analysis (ITpogeccoHabHBIN TEKCT)
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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."

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

Pastry chefs only work with meat products. (F)

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

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



Baok 1. Ilpodeccnonansunie nuanoru (Professional Dialogues)
Muagor 1. lllep-nosap u Cy-med: Oprannzanus padorsl Ha KyxHe (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.

JMuauor 2. llled-konaurtep u MocraBumuk: 3aka3 unrpeanenton (Ordering Ingredients)

Pastry Chef: Hello, this is Maria from 'Gourmet Pastry'. | 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.

bJaok 2. Kaprouku npogeccuonanbHbIX r71aroJios (Cooking Verbs Flashcards)

Hcnonp3yiiTe naHHy0 TabIuIly Kak OCHOBY JJISl pa3/1aTOUYHbIX JEKCUUYECKUX KapTOYeK.

Verb . .
(Tnarou) Definition in English (3nauenue) Example of Use (Ilpumep)
To cut ingredients into small, irregular pieces Chop the fresh parsley and onions
To chop . o L .
using a chef's knife. finely for the sauce.
. To cut or grind food into extremely small, The recipe requires us to mince three
To mince . . . .
fine pieces (usually meat or garlic). cloves of garlic.
To bake To cook food inside an oven using dry heat, Bake the chocolate sponge cake at
mainly used for pastries and bread. 180°C for exactly 25 minutes.
To press and stretch dough with hands to You must knead the bread dough for
To knead : : .
develop gluten before baking. 10 minutes until smooth.
To whi To beat liquid rapidly with a whisk to Whip the egg whites until stiff peaks
P incorporate air and make it fluffy. form for the meringue.
To coat a pastry or dessert with a thin layer Glaze the fruit tarts with hot apricot
To glaze : . . . .
of shiny syrup, icing, or chocolate. jam for a beautiful shine.

Baok 3. Yrayo6aennsiii Tect nmo cucreme XACCII (Advanced HACCP Test)



Tecm 0nst npoeepKu 3HAHULL CAHUMAPUY U NPUHYUNOE NUWLEBOl OE30NACHOCMU 8 PeCOPAHHOU
UHOyCmpuu.

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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Tema 1.2. Knaccupukanus M CTpyKTypa npeInpUusiTUil 00111eCTBEHHOT 0 MU TAHUSA
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:

Fine Dining Restaurant

Quick Service Restaurant (Fast Food)
Casual Dining Restaurant

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 (Patissier), Station Chef (Chef de
Partie), Commis Chef
— The head of the entire kitchen operation. Responsible for menu

creation, costing, inventory control, and managing personnel.
— The second-in-command. Directly oversees daily operations,

supervises production, and steps in when the head chef is absent.
— A line cook in charge of a specific area of production (e.g., Saucier,

Poissonier, Grillardin).

— A junior cook who assists line chefs, handles basic food preparation,
and works to gain practical experience.
— 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,

10
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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 Maitre d' (FOH) and the Sous
Chef (BOH) to maintain standard ticket times of 15 minutes per course."

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

Which kitchen area manages raw material delivery and cold storage?

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.

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

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

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

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

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:

Restaurant (Pecropan)

Bar (bap)

Café (Kade)

Canteen / Cafeteria (CtosioBast)
Snack Bar / Eatery (3akycounast)

11



o 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 (IToBapckue u KOHAMTEPCKHE 1EXa)

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 (Xomomusrit niex), Hot Kitchen (lopsanit nex), Pastry Shop
(Konmurepckwii 1iex), Vegetable Prep Shop (Osomroit nex), Meat & Fish Shop (Msico-peiOHBIit

1ex)

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."

e 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).

12



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) Cafes 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 (ITapoxoHBekTOMAT)

C) Blast chiller

D) Induction deep fryer

8. In pastry and bakery production, a ""Proofer' (Paccroeunsiii mxad) 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 / ITotounocTs).

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

13



Pa3znen 2. KyJII/IHapHLIe U KOHIAUTEPCKHUE UHI'PCAUECHTbI

Tema 2.1. OcHOBHBIE NPOAYKTHI MUTAHUSA M UX KJIacCHPUKALUSA

vanilla egg

salted

e

all-purpose

flaky
sea salt

granulated
sugar

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

3. Dry Goods 4°C).
i;glgﬁ?;/enlng 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.

e Meat & Poultry:

e Dairy Products:

e Baking & Pastry Essentials (Grains/Leaveners):

e Thickeners & Gelling Agents:
Part 2: Multiple Choice Test (TecT ¢ BbIGOpoM 0TBeTA)
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?
14



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 Qils
C) Dairy products
D) Thickeners

Part 3: Professional Case Study (ITpodeccuoHanbHasi CHTYaIHs)

Read the scenario and answer the question in English:

Chef Alexandre is preparing a classic Creme Patissiére (Pastry Cream). He puts milk, sugar,
egg yolks, and cornstarch on his workstation.

e Question: Classify these four ingredients into two groups: Perishable (CxoponopTsimuuecs)
and Non-perishable/Dry (Cyxue/JIuTeJIbHOTO XPAHEHHS ).
Vocabulary Reference (CiioBapb-noacka3ska)

e Cocoa butter — kakao-macio

e Couverture chocolate — npodeccnoHanbHbIi MOKOJIAA (C BBICOKAM COJICPKAHUEM KaKao-
MacJja)

e Gel food coloring — reneBslii MUINEBOM KpaCHTEb

e Fat-soluble / Lipophilic — sxupopacTBopuMbIii

e Water-soluble / Hydrophilic — BogopactBopumbIii

e Tempering — temneprpoBanue (MPOIECC KPUCTALTM3AINH [IIOKOJIa/1a)

Part 4: Matching Tasks (3aganusi Ha conocTaBJ/ieHHe)

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

Task 2. Solubility Classification (Knaccudgukanusi mo pactBopumMocTn)

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

o Coloring items: Gel food coloring (water-based), Powdered fat-soluble dye, Liquid oil-based
dye, Natural beet juice extract.

e Used for Chocolate & Cocoa Butter (Fat-soluble):

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

Part 5: Multiple Choice Test (TecT ¢ BbIGOpoM 0TBeTA)

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) Ina 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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Tema 2.2. Cnennpunyeckne MHIPeIHEHTbI 1JIs1 KOHIUTEPCKOr0 IPOM3BOACTBA.
Yacts 1. IIpodeccuonanbubiii Jexkcnueckuii Tect (Vocabulary Test)

Hucmpykyus ons cmyoenmos. Bvibepume 00uH npasuivHbulil 6apuanm omeema.

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

Yacrs 2. [Ipaktunueckue 3aganus (Professional Tasks)

3aganue 1. ConocraBienne repmuHoB (Matching Definition)

Conocmagvme aneauticKuii mepMuH ¢ e20 mexHoI02U4ecKoll yHKyuell.

Tepmun (Ingredient) Texnosornueckas ¢pynkuus (Function)
1. Gelatin sheets A. Slow-gelling agent used mainly for traditional high-sugar jams and
(leaves) marmalades, non-reversible.

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

2. Yellow Pectin water and dissolved at 60°C.
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3. Invert sugar C. Paste made from icing sugar, egg whites, and glucose, used for clean,
(Trimoline) smooth cake covering.

D. Paste sweet substance that prevents crystallization, retains moisture,

4. Rolled Fondant and extends shelf life of ganache.

3ananue 2. Anaau3 peuentypsl (Recipe Analysis & Problem Solving)

IIpouumarime mexcm mexHono2uuecKkol npoobaemvl u pewiume eé, UCnoIb3ys
npogheccUOHATbHYIO TEKCUKY HA AH2TUUCKOM SA3bIKe.

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.

3ananue 3. lIpodeccuonanbubiii nepeoa (Translation Task)

Ilepeseoume ppacmenm mexHono2u4eckol Kapmuol HaA AHSTUNUCKULL S3bIK.

«/na npueomosnenus 3epKkanvHoll 2nasypu (mirror glaze) 3amouume aucmogou JHceiamuH 6
neosnotl eode. Haepetime cupon antokosvl u caxap 0o 103°C. Bolietime cmecs Ha benvlil
WLOKONAO U KAKAO-MAcao, 000asbme Kpacumenv u npoodeiime oieHoepom Oe3 nysvipeiiy.

Key vocabulary helper: to soak (3amauusams), ice-cold water (neosinas éooa), glucose syrup
(cnokosnetil cupon), dye/food coloring (kpacumens), to blend with an immersion blender
(npobums OeHOepoMm).

Yacts 3. [Ipopeccnonanbublii Teker (Reading Comprehension)

Hnempyxyus ona cmyoenmos: Ilpouumaiime mexcm u 8blnonnume 3a0anus NOCie He2o.

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 (xpynkyto) 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.

3ananne k Tekcty 1. Bepno/HeBepno (True or False)

Onpedenume, agnsaromcs au ymeepaicoenus npasousvimu (True) unu noxcuvimu (False) na
OCHOB8e meKcma.

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

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

Agar-agar sets only inside the refrigerator at very low temperatures. [ True / False ]
Pectin NH can be melted and solidified multiple times. [ True / False ]

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

3ananue k tekcery 2. [louck ungopmauun (Information Search)

3anonnume CpasHUmMeIbHYo ma6ﬂuuy Kpamko Ha AH2AULICKOM SA3bIKE:

Gelling Agent Origin (ITpoucxo:kaenue) Activation Rule (IlpaBuio akTuBaIuM)
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

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

Yacrte 4. Kpurepuu ounenuBanus (Assessment Criteria)

Z[J'ISI IMpO3PAavYHOCTHU KOHTPOJIA 3HAHHUHI PEKOMEHAYETCA UCIIOJIB30BATh CICAYIOIITYIO 0aILHO -
peﬁTHHFOBYIO CUCTCMY OLICHKHU BBIINIOJIHECHHOT'O KOMIIJICKCA:

Makec.
Buna zaganus AL Kpurepun nauunciaenusi 6a/u108
Jlekcnuecknii Tect (Yacmo N N
1) ( 50. [To 1 Gamny 3a Ka)Abli TPABUIBHBIN OTBET.
ComnocraBiieHUe TEPMUHOB 46 [To 1 Gamny 3a KaXKayr0 BEPHYIO MaPy «TEPMUH-
(Yacms 2, 3a0. 1) ) GYyHKIUS.
AHaJu3 penenTypbl 36 [To 1 6anmny 3a BepHO BCTaBIEHHOE MO CMBICITY
(Yacmo 2, 3a0. 2) ) npodeccuoHanbHOE CIOBO.
5 6. — TouHBI1 MepeBO1, BEPHBIE TEPMUHBI, HET
rPaMMAaTUYECKUX OIIHOOK.
IlepeBona TexkapTsl (Yacmo 56 4 6. — TepMHUHBI BEpPHBI, €CTh MEJIKHME TPAaMMaTHYECKUE
2, 3a0. 3) ) HETOYHOCTH.
3 0. — JomyIieHsl OMUOKH B MPO(ecCHOHATBHBIX
TEpPMHUHAX.
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0-2 6. — nepeBo/1 BHIIIOJIHEH HEKOPPEKTHO / ¢ TIOMOIIBIO
OHJIAlH-TIepEeBOIUHKA O€3 aJanTaliH.

Pa6ora ¢ Tekcrom (Yacmo ITo 1 Gamny 3a kax el BepHbId oTBET B True/False (4

3) 6. 0.) u mo 1 Gaymy 3a 3amoHeHHEe s9eek Taduibl (2 6.).
HUTOIO: 23
0aJs1a

IlepeBon 6217108 B IATHOAILHYIO OI[EHKY:

«Orauano» (5): 21 — 23 6amra. CtyaeHT cBOOOHO BiIaieeT MPoQecCHOHATBHON
TEPMUHOJIOTHEH, TOHUMAET Pa3HUILYy B TEXHOJOTHYECKUX MPOIIECCaX HA AaHTIIUHCKOM SI3BIKE.
«Xopomoy» (4): 17 — 20 6ammoB. CTyieHT MOHUMAET KOHTEKCT U TEPMUHBI, HO JIOTTYCKAeT
HE3HAYMUTENIbHBIC OMHUOKH B MIEPEBO/IE UM TPaMMaTHYECKUX Ghopmax.
«YnojerBoputebHo» (3): 12 — 16 6amos. CTyAeHT CIIpaBIIIeTCs C IPOCTHIMU TECTaMHU, HO
WCIIBITHIBAET CEPHE3HBIE TPYIHOCTH TIPU aHAIM3E TEKCTA U MEPEBOJIE TEXKAPT.
«HeynoBaerBopurejbHo» (2): menee 12 6ammos. [IpodeccrnonanbHbple KOMIIETCHIIMHA U
nexcuyeckasi 0a3a He cOPMUPOBAHBI.

20



el N =

Pazgen 3. Texnosioruueckue npouecchbl 1 KyJHMHapHas 00padoTka
Tema 3.1. Buabl TenJioBoii 1 MexaHu4ecKoi 00padoTku
Part 1. Mechanical Food Processing (Mexann4eckasi KyJuHapHasi 00pa6oTka)
Task 1. Culinary Cutting Techniques (Matching)

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

Cuttl_ng Definition
Technique
. A. Cutting food into long, thin strips, similar to matchsticks (approx. 2mm x
1. Brunoise 2mm x 4cm).
. B. Cutting vegetables into large, irregular chunks, often used for stocks and
2. Julienne

long-simmering dishes.

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

D. Cutting food into small, neat cubes (approx. 2mm x 2mm x 2mm), often
after julienning.

E. Cutting into stick shapes, standard for french fries (approx. 6mm x 6mm x
6cm).

4. Chiffonade

5. Mirepoix

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

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

For a smooth sponge cake texture, always the flour to remove lumps and aerate it.
You need to the garlic very finely so its flavor distributes evenly in the sauce.

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

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

Part 2. Thermal Food Processing (TemsioBasi KyJiuHapHasi 00padoTKa)

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

21



|
DRY-HEAT METHODS | |
|
1.
2.
3.
4,
|
|
MOIST-HEAT METHODS |
|
1. |
2. ]
3. |
4. | |

Task 4. Professional Culinary Terminology (Multiple Choice)

e 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

e Instructions: Read the recipe fragment for a classic dessert component and answer the questions
using professional English terminology.
"To prepare the Creme 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."
Identify one mechanical processing action mentioned in the text.
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

N

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

e 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. Culinary Troubleshooting & Chemistry (Open-Ended Questions)
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Instructions: Read the professional situations and explain the technological cause or solution in
English.

. 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.

Question: What is the professional English term for a separated sauce, and what mechanical
action can fix it?

. 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.

Question: What happened to the starch on a molecular level? Use the term **gelatinization' or
"syneresis"".

. Advanced Cutting Precision: Explain the precise difference between the mechanical techniques
of Tourneé (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. | 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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Tema 3.2. AJIropuTMBbI NIPUTOTOBJICHHUSI CJI0KHBIX 0JII0]1
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 —1..]

2. To Deglaze —[..]

3. ToBlanch —[...]

4. To Emulsify —[...]

5. ToPipe —[...]

6. ToPlate —[...]

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 f