MojybHa KOHTPo/IbHA poboTa 3 aHr/1iiHCBK0I MOBH

CneniansHicTb: 181 "TexHosoris xapuoBux npogykTis"
PiBenb oceiTH: Paxosuid Mo0LIMI DakanaBp
JAucuunnina: AHrnilceKa MoBa 3a npogeciiHiM CrnpsMyBaHHAM
Yac eukoHaHHsA: 40 XBUIHH
MaxkcumanbHa KinbKicrs 6aniB: 100 baniB (Bignosigae 5 banam)
IHcrpykuin:

* KoHrposibHa poboTta CKIagaeThCsl 3 TphOX PiBHIB CKIAIHOCTI.

* KoxeH piBeHb Ma€ CBOIO BapTicTh Banie.

* YBa)KHO uMTaiTe 3aBAAHHSA MEpej THM, SIK AaTH BiNOBiapb.

Piens | (Makcumym 35 6aniB)
3aBganua 1. OGepiTh npaBUIbHY BiinoBiab. (1 6aa 3a KOXKHY NpaBU/IBHY BifiNOBiAbL, Bchoro 10
6anis)
1. What do you say when you leave a meeting?
a) Hello b) Excuse me ¢) Goodbye d) Thank you
2. Which sentence uses the correct form of "to be"?
a) She is a student. b) They are a student. c) He am a student.  d) We is a student.
3. Choose the correct option: "_______ fresh vegetables in the market?"
a) Is there b) Are there c) There is d) There are
4. How do you usually express gratitude?
a) I'm sorry b) Thank you c) Please d) You're welcome
5. Which word describes a place where students learn professional skills?
a) Hospital b) Factory c) College d) Shop
6. Which of these verbs is used for cooking?
a) Read b) Sleep c) Chop d) Drive

7. How do you ask for permission politely?

a) Give me that! b) May I come in? c) Come here! d) Go away!
8. Complete the sentence: "My future specialty very interesting."
a) are b) am ) is d) be

9. Which phrase describes professional abilities?
a) Free time b) Eating habits ¢) Professional skills d) Daily routine
10.What do you say when you want to apologize?

a) Thank you  b) Excuse me c) I'm sorry d) Good luck
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3appanHA 2. 3'eqHailiTe aHTIHCBKE CJI0BO 3 HOro yKpaiHCbKHM nepexajiom. (1 6an 3a KoxHe
NpaBH/IBHE CNiBCTaBJ/IeHHs, Bcboro 15 6aniB)

English Word Ne Ukrainian Translation
1. Whisk KyniHapHuii

2. Apron IMopuis

3. Utensil MapwuHag

4. Simmer BnaHuysaru

5. Recipe IHrpeaient

6. Fermentation [apHip

7. Shelf life 3amiurysatu

8. Batch [MTapTis (MpoayKTiB)

9. Knead Tepmin 36epiranns

10. Garnish depmenTatiis

11. Ingredient Peuent

12. Blanch TyuikyBaTH (Ha MOBiTEHOMY BOTHi)
13. Marinade Tpunag (KyXOHHHA)
14. Portion dapTyx

15. Culinary 30uparH

3aepanusn 3. BubepiTs npasunbHuii Bapiant (much/many/some/any/little/few).
(1 6an 3a KOXKHY MPAaBH/IBHY BiiNOBiJb, Bcboro 10 danis)

1. How sugar do you need for the cake?
a) many b) much ) some d) any
2. There are apples in the basket, but not enough for a pie.
a) little b) much c) few d) any
3. Do you have questions about the recipe?
a) much b) some c) any d) little
4. Wehave ____ milk left, we need to buy more.
a) many b) a lot of c) little d) some
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5. There isn't noise in the kitchen now:.

a) many b) some ¢) much d) a few
6. She bought fresh vegetables at the market.
a) any b) much C) some d) little
7. He has experience in baking bread.
a) many b) few c) a lot of d) any
8. Arethere _______ carrots in the fridge?
a) much b) some ) any d) little
9. There was time to prepare the ingredients.
a) many b) a little ) a few d) some
10.How students are in your cooking class?
a) much b) little €) many d) any

Pigenn Il (Makcumym 35 0aniB)

3aBpanud 4. O0epiTh NpaBUALHY BiANOBiAb. (1 6an 3a KO)KHY NpaBHIbLHY BiiNOBib, Bchoro 10
danie)

1. Which dairy product is made from fermented milk?
a) Butter b) Cheese ¢) Cream d) Yogurt
2. What kind of meat is typically used for bacon?
a) Beef  b) Chicken c) Pork d) Fish
3. Which of these is a root vegetable?
a) Tomato b) Potato c) Apple d) Strawberry
4. What type of seafood has a hard shell and often lives in the ocean?
a) Salmon  b) Shrimp c) Crab d) Cod
5. Which grain is commonly used to make bread?
a) Rice b) Wheat ¢)Oats d) Com
6. Which part of the egg is mostly protein?

a) Yolk b)Shell ¢)White d) Membrane
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7. What kind of fruit is typically grown in tropical climates and has a yellow peel?
a) Apple b) Banana c) Cherry d) Orange
8. Which cooking method involves submerging food in hot 0il?
a) Steaming b) Roasting c) Frying d) Grilling
9. What is a common ingredient for thickening sauces?
a) Water b) Salt c) Flour d) Vinegar
10.Which of these is NOT a type of spice?
a) Cinnamon b) Pepper c) Salt  d) Nutmeg

3aBaHHA 5. 3'eHaliTe HA3BY NPOAYKTY 3 ioro nosacHeHHAM. (1 0an 33 Ko)KHe NpaBH/IbHE
crniBCcTaB/IeHHs, Bcsoro 10 danir)

Product
Ne Explanation

Name
1. Pasta a. A dairy product made from milk fat.
2. Legumes b. A staple food made from ground cereal grains.
3. Broth c. Dried fruits such as raisins, prunes, or apricots.
4. Offal d. Edible internal organs of an animal.
5. Puree e. A savory liquid made by simmering meat, fish, or vegetables in water.
6. Butter f. Dried seeds of a plant, like beans, lentils, or peas.
7. Dough g. A mixture of flour, water, and often yeast, used for baking.
8. Dried h. A smooth, thick preparation of mashed food, usually fruits or
fruit vegetables.

i. A type of food made from flour, water, and sometimes eggs, typically
9. Cereal

cut into various shapes.
10. Dressing j. A sauce for salads, typically made of oil, vinegar, and seasonings.

3aBjianHA 6. 3aNOBHITE MPONYCKH B pelienTi, BHKOPHCTOBYKYH C/10Ba 3 paMKH. (1 6an 3a KoKHY
npaBU/IBLHY BiJJOBi/Ib, BChoro 15 danis)

Words: heat, stir, serve, chopped, boil, sprinkle, mix, slices, add, onions,

olive, minutes, fresh, saucepan, seasoned

Basic Tomato Soup Recipe
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Ingredients:

* 1thsp oil

* 1 medium , finely

* 2 cloves garlic, minced

* 1 can (400g) crushed tomatoes
* 500ml vegetable

* Salt and pepper to taste

* A handful of basil leaves, for garnish

for 15-20 minutes.

Instructions:
1 the olive oil in a large over medium
2 the chopped and cook until softened, about 5
3 the minced garlic and cook for 1 more minute until fragrant.
4 the crushed tomatoes and vegetable broth.
5. Bringto a then reduce and let it
6. with salt and pepper.

7. Pour into bowls and with fresh basil leaves.

8. You can also a few

Pigens 111 (Makcumym 30 bastiB)

3aBgannn 7. PoskpHiTe Ay)KKH, MOCTaBHBIIH Ji€C/I0B0 B NPAaBH/ALHY

of toasted bread on the side.

t¢opmy (Present Simple abo

Present Continuous). (1 6a1 32 KOXXHY NpaBH/ILHY BiiN0BiJkL, Bchoro 10 6anir)

1. She usually (cook) dinner at 7 p.m.

2. Right now, I (study) for my English exam.

3. They often (visit) the local market on Saturdays.

4. Look! The chef (prepare) a special dish.

5. Water (boil) at 100 degrees Celsius.

6. My sister (not / work) in a restaurant today. She (rest)
7. What (you / do) at the moment?

8. He never (eat) meat. He is a vegetarian.

9. We (learn) about food preservation this week.

10.The sun always (rise) in the east.

3appanHa 8. CkiafiiTe peueHHs, BHKOPHCTOBYIOUH Ha/laHi C/I0BA Ta /{0/|al04H NMPONMyLeHi
e/ieMeHTH (apTHKJIi, NPHIIMEHHHKH, JONIOMIKHI liec/10Ba TOWI0), AKINO e HeoOXigHo. 3BepHIThH
yBary Ha NMpaBHJILHY IPaMaTHUHY CTPYKTYPY. (1 6a/11 3a KoKHe NpaBH/IbHE pedyeHHsA, Bcboro 10

6anis)

1. I/ plan / become / successful / chef.
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2. There / many / different / types / cheese / world.

3. Professional / kitchen / always / be / clean / organized.

4. She / usually / use / fresh / ingredients / her / cooking.

5. How / much / milk / we / need / this / recipe?

6. My / educational / institution / offer / great / opportunities / students.

7. We / currently / learn / how / prepare / traditional / Ukrainian / dishes.

8. Is/ there / any / salt / on / table?

9. Food / preservation / important / avoid / waste.

10.He / not / like / spicy / food / very / much.

3aBanna 9. [lonoBHITH peueHHs, BAKOPHCTOBYHUH HajaHi cyioBa. (1 6an 3a Ko)KHe npaBH/IbHe
JAOTNOBHEHHS, BChoro 4 fann)

CnoBa: hygiene, nutritious, communication, future

1. Good personal is crucial for food safety in a professional kitchen.
2. Fruits and vegetables are important for a diet.
3. Effective skills are essential for successful teamwork in any workplace.

4. After graduating from college, I plan to work as a chef and open my own restaurant in the
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3aBpanna 10. [laiiTe po3ropHyTi BiiNOBiAI Ha BiAKPHTI nHTaHHA. (2 BIAKPHTHX NHTaHHA, 3 0aM 3a
KOXHY BijIOBi/{b, BCboTo 6 GasiB)

1. Describe your future profession. What skills and knowledge do you think are most important for a
food technologist? (2-3 pevenns)

2. Imagine you are preparing a traditional Ukrainian dish. Which dish would it be? What main
ingredients would you use, and what cooking methods would you apply? (2-3 peuexns)

CucreMa OLjiHIOBaHHSA:

3arannHa KilLKicTE DamiB:

* Pigens I: 35 banis (3aBmanns 1: 10 6anis; 3aBnanus 2: 15 6anis; 3aBaanns 3: 10 Hanis)
* Pigens II: 35 Ganie (3agganns 4: 10 6anie; 3apganya 5: 10 Ganis; 3apganns 6: 15 banis)
* Pisens III: 30 6anis (3agpauus 7: 10 banie; 3asnauus 8: 20 6anis)

* Bcworo: 35 + 35 + 30 = 100 6anis

IMepeBeenns y 100-6anbHy mKany: Bama Kinskicts 6anis 3a 110 poboty i € oninkoro 3a 100-6anbHOI0
HIKa010.

IMepeBeenns y 5-0aibHy mKaay:

* 90-100 danis (BigmMiHHO): 5

* 75-89 6anis (no6pe): 4

* 60-74 6anie (3afoBinbHO): 3

* 30-59 6aniB (He3a0BiNbHO): 2
* 0-29 banis (HezagoBinbHO): 1
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