['ocynapcTBeHHOE O1OKETHOE MPOPECCHOHAIBHOE 00pa30BaTEIbHOE YUPEKICHUE
ATrpOTeXHUYECKUN TEXHUKYM C.J{uBHOE

KOMILIEKT

(b oH/1a-01IEHOYHBIX CPEJICTB I MPOBEACHUS IPOMEKYTOUHOM aTTECTAIIMU TTO
yueOHoi aucuurumnae OI'CO .04
HNHocTpaHHbIN A3BIK

OCHOBHOU TIpodeccroHanbHON 00pa30BaTeIbHONW MPOrPAMMBI OJITOTOBKH
CHEIUATKNCTOB CPEHETO 3BeHa M0 CHEIUATBHOCTHU:

43.02.15 «IloBapckoe U KOHAUTEPCKOE 1€JI0»

[lepBbIii Kypc

2024 1.



Opranuzanus-pazpaboTUHK:

I'BIIOY ArporexHu4ecKui TeXHUKYM c./[uBHOE

Pa3zpaboTuuk:

YromiennukosaJl.B. npemnoaaBaresb BbICLIECH kateropuu  ['BIIOY
ATpOTEXHUYECKUM TEXHUKYM C. JIuBHOE



l. HACHOPT ®OHAOB OLHEHOYHbBIX CPEACTB

1.1.  OOmmue moJioKeHUs!

PesynbraTom ocBoenus yueOHoi nucuurinabl OI'C3.03 MHOCTpaHHBIN S3bIK
B MTPO(ECCUOHAIIBHOM AESATENBHOCTHU SABJISIFOTCS, TIOJITIEKAIIUE TPOBEPKE
YMEHHUS:
- TOHUMAaTh OOIIMI CMBICT YETKO MPOU3HECEHHBIX BBICKA3bIBAHMN Ha H3BECTHHIC

TeMbl (TpodecCHOHANIbHBIC U OBITOBBIC);

- IOHUMATh TEKCThI Ha 0a30BbIe TPO(HECCHOHATEHBIE TEMBI;

- y4acTBOBATh B IMAJIOTaX HA 3HAKOMbIE 001IMe U MPOPECCHOHATBHBIE TEMBI;

- CTpPOUTh TPOCThIE BBICKA3bIBAaHUS O cebe M O CBoel MpodeccrnoHaTbHOM
NESTEIIbHOCTH;

- KpaTKO OOOCHOBBIBaTh U OOBSCHUTH CBOU JAEHCTBUS (TEKYIINUE U TUIAHUPYEMBIE);

- MHCaTh NPOCTHIE CBS3HBIE COOOLIEHUS HA 3HAKOMbIE WIM HHTEPECYIOLINE
po(hecCUOHATIbHBIE TEMBI.

3HAHUSL:

- MIpaBWJIa MMOCTPOCHUSI MPOCTHIX U CIOKHBIX MPEATOKEHUN Ha MpodeccuoHaNIbHbIE
TEMBI,

- OCHOBHBIE 0O0ILIEYNOTpeOUTENbHbIE TJaroyibl (ObITOBas M NpogeccHOHaIbHAS
JICKCHKA);

- JIEKCMYECKMH MUHUMYM, OTHOCSIIMKCA K ONUCAaHUIO IPEAMETOB, CPEACTB U
IPOLECCOB NMPO(PECCUOHANBHON 1€ATEIbHOCTH;

- 0COOCHHOCTHU IPOU3HOILLIECHUS;

- IPaBUJIA YTEHHSI TEKCTOB NPO(HEeCCHOHATBHON HAPABIEHHOCTH.

(popMupoBaHue 001X KOMIIETCHLUM:

OK 2. OcyuiecTBisTh MOUCK, aHAIW3 M HUHTEpHIpeTanvio HHGOpMaIHH,
HEOOXOMMOM I BBIIOJTHEHUS 3a1a4 IPO(eCCUOHATBLHON JAeSITEIbHOCTH.

OK 3. [InanupoBaTh M peasn30BBIBATH COOCTBEHHOE MPO(PECCHOHAIBHOE U
JUYHOCTHOE pa3BUTHE.

OK 5. OcymecTBiATh YCTHYW) M TMCBMEHHYKHO KOMMYHHKAlHIO Ha
rOCYAapCTBEHHOM SI3BIKE C YYETOM OCOOEHHOCTEW COLMAIBHOTO M KYJIbTYPHOTO
KOHTEKCTA.

OK 9. Ucnonws3zoBath MHPOPMALMOHHBIE TEXHOJOTUU B MpodhecCHOHATBHOM
NESITEIIbHOCTH.

OK 10. TIlonmp3oBathcsi  MPOQECCHOHAIIBHONW  JIOKyMEHTalued  Ha
rOCy/IapCTBEHHOM M MHOCTPAHHOM SI3bIKaX.

dopMoil TPOMEKYTOUHOUN aTTecTaluu 1o y4yeOHou mucuurimHe OI'CD.03
WuocTpanHbli  s3bIK B MPOGECCHOHANIBHOW  JEATEIbHOCTH  SIBISIETCA
aupdepeHIMPOBAHHBIN 3a4€T.



1.2.

Martpuua Joru4ecKux cBsizeil MexkIy BUIAMU aTTecTallMU, opMaMu, MeTOIaMHU OLIEHUBAHUS U 00bEKTAMHU,
npeaMeTaMu KOHTPOJIA MO auciuiinae MHoCcTpaHHBIN A3BIK B NMPO(eCCHOHATBHOM 1eATeILHOCTH

npeaMeThbl OLEHUBAHUSA 00BbEeKThI BH/I (¢opmbI u KpPUTEpUHU U BH/I OLICHOYHbIX
(IIK, OK, 3Hanusi, yMeHUs — OLICHUBAHUSA arrecran MeTOAbI MOKAa3aTeJ i OLCHKH cpeacTs
3aganHbie PI'OC) 10 OlLIcHUBAHUS
OK 2. YmMmerb: TpeboBanus K | uddepe | Habmonenue, AJniekBaTHOE ITepeBon
Ocy1iecTBIsATh - HOHMMATH 00K YPOBHIO HIMPOBA | IMCHbMEHHBIN HUCIOJIb30BAHUE npodeccruoHanbH
IIOUCK, aHaIM3 U | CMBIC]T 9€TKO IIOArOTOBKH HHBIN KOHTpPOJIb podecCHOHAILHON | OTO TEKCTa,
uHTEepnpeTanuo | IPOM3HCCCHHBIX CIIE[HAINCTA 3a4yer TEPMUHOJIOTUH HA 3aJJaHUs K TEKCTY.
uH(opmaruu, BBICKA3bIBAHUH Ha CpEIHEro 3BEHA B MHOCTPAHHOM
HE0OX0IUMOM U3BECTHBIC TEMBI COOTBETCTBUHU CO SI3BIKE.
JIJIST BBIITOJIHCHUS (mpodeccuoHabH CTaH1apTaMHu. Bnanenue

3a/1a4
npodecCHOHAIbH

OH NeITEeIbHOCTH.

OK 3.
[ImanupoBath 1
peaTn30BhIBATh
COOCTBEHHOE
po¢heCCHOHAIIbH
0¢ M JINYHOCTHOC
pa3BUTHE.

bI€ U OBITOBBIC);

- IOHUMATh TEKCTHI
Ha 0a30BbIC
npo¢ecCrOHaTbHbI
¢ TEMBI,

- Y9aCTBOBATh B
Uajorax Ha
3HAKOMBIE OOIIINE
u
poheCCHOHAIIBHBI
¢ TCMBI,

JIEKCUYECKUM U
rpaMMaTHYECKUM
MHUHUMYMOM.
CoburoieHue nmpaBui
HaIMMUCaHus CJIOB U
MIPEIOKEHNUN B
COOTBETCTBHH C
HOpMaMu
AHTJIMMCKOTO SI3bIKA.
[TonHbIN IEpEBO




OK 5.
Ocy1iecTBIsATh
YCTHYIO U
MUCHbMEHHYIO
KOMMYHHKALHIO
Ha
roCyJ1apCTBEHHOM
SI3BIKE C YUYETOM
0coOeHHOCTEHN
COLMAJILHOTO U
KYJBTYPHOTO
KOHTEKCTA.

OK 9.
Hcnonb3oBaTh
UH(OPMAIMOHHBI
€ TEXHOJIOTUH B
npodecCHOHAIbH
OH JIESITEIIbHOCTH.
OK 10.
[Tosib30BaTHCA
npodeCcCUOHANIbH
ou
JIOKYMEHTAaIMen
Ha
roCyJ1apCTBEHHOM

- CTPOHTH MPOCTHIC
BBICKA3bIBAHUS O
cebe 1 0 cBoeH
podecCHOHaIBHO
1 1eSITeIbHOCTH;

- KpaTKo
00OCHOBBIBATh U
0OBSICHUTH CBOU
JICUCTBUS
(Texymue u
IJIaHUPYEMBIC);

- MUCaTh MIPOCTHIC
CBSI3HEIE
cooO1eHs Ha
3HAKOMBbIE UJIH
WHTEPECYIOIIHE
npodecCHOHaTbHBI
€ TEMBEL.

3HaTh:
- MpaBuUIa

MOCTPOCHUS
MPOCTBIX U
CIIOXKHBIX
IPEIJIOKEHUN Ha
poheCCHOHAIIBHBI

po(hecCuOHATBFHOTO
TeKcTa, 0e3
MIPOMYCKOB U
MIPOU3BOJIBHBIX
COKpAaIllCHUH.
CooTBeTCcTBHE
nepeBoaa

PO ECCUOHATIBHOTO
TEKCTa CUCTEMHO-
SI3LIKOBBIM HOPMaM U
CTHITIO SI3BIKA.




Y THOCTPAaHHOM
S3BIKAX.

€ TEMBI,
- OCHOBHBIC
o01eynoTpeouTen
bHBIE IJ1aroJbl
(6bnITOBAs M
npodeccuoHanbHa
s JIGKCUKA);

- JICKCUYECKU I
MUHHAMYM,
OTHOCSIIMICS K
OTHCAHUIO
IPEIMETOB,
CPEICTB H
MIPOLIECCOB

PO EeCCUOHAIBHO
W IeATelIbHOCTHU,

- 0COOEHHOCTH
IPOU3HOIICHUS;

- IpaBUJIa YTCHHUS
TEKCTOB
poQeCcCUOHAIBEHO
i
HaIPaBJICHHOCTH.




1. ®oHABI OLIEHOYHBIX CPEACTB MO AUCHHUILIMHE

Jlis1 00yYar0IMXCs:

KomnyecTBo 3amaHuii 1is BRITIOJIHEHUS — 4

MakcuManibHOE BpeMsl BBIITONIHEHUS 3aaaHul - | yac 20 muH.
KonnuectBo BapraHTOB - 2

2.1 3apanus 1J141 3a4€THOH PadoThI
Bapuanr 1

|. IlepeBenute Ha PyCCKUl SI3bIK OHO W3 MPABHUJI CEPBUPOBKH CTOJIA.

Forks are placed at the left side of the serving table, tines pointed up. Knives
are placed on the right side of the forks and spoons are laid, bowls up, at the right of
the knives.

Il. 3anonHKTE MPOIYCKH, BHIOPAB NPABWIbHBIA BAPUAHT OTBETA.

1. ... used for cutting meats.
a) fish fork b) steak knife c) fish knife

2. ... used for bread and rolls, also for cheese.
a) soup bowl b) small plate c) salad bowl

3. The ... also may be folded and placed on the service plate.
a) knife b) napkin  ¢) spoon

4. Put the wine ... in front of the main knife.
a) spoons b) cups c) glasses

5. ... stimulate the appetite and are served at the beginning of the meal.
a) soups b) desserts c) appetizers

6. ... usually offers a limited choice of dishes.
a) table d’hote menu b) a la carte menu c) carte du jour

7. ...1s a method of cooking above the surface of boiling liquid in a covered
saucepan.
a) baking  b) sauteing c) steaming

8. ...1s frying on a pan in hot fat or oil, when the food is fried on both sides.
a) deep-frying  b) shallow frying c) grilling

I11. TlepeBenute perient 01014 HA PYCCKUM S3BIK C YIOPSIOUYMBAHUEM HAPYIIEHHOMN
MOCJIEIOBATEILHOCTH 3TANOB €r0 MPUTOTOBICHUS.



SALAMI AND CHICKEN PILAF
Ingredients

2 chicken breasts

600 ml chicken stock

225 g long grain rice

1 tsp dried marjoram

100 g frozen peas, defrosted

1 red and 1 green pepper, deseeded and chopped
100 g pack of Plumrose Danish Salami, chopped
50 g pine nuts

Freshly ground black pepper to taste

Directions
1. Remove the chicken breasts from the pan and cut the meat into small chunks.
2. Stir the salami, pine nuts, chicken and seasoning. Heat, stirring occasionally for 2-
3 min. Serve with a mixed salad.
3. Skin and bone the chicken breasts, place in a frying pan and pour over the stock.
Bring to the boil, cover and simmer for 20 min or until the chicken is cooked.
4. Strain the stock into a measuring jug and make up to 600 ml with water. Pour back
into the frying pan. Add the rice and marjoram, bring to the boil and simmer for 8
min.
5. Stir in the peas and peppers, bring back to simmering point and cook for 5 min or
until all the liquid has been absorbed.

IV. CocraBeTe MeHO i Kade, pacrmojoXuB TMPEAJIOKECHHbIE CJIOBa B
ONPEACIEHHOM MOpsAAKE. J(OMOMHUTE KaXIbld MYHKT MEHIO COOTBETCTBYIOIIMMHU
0JIF0JaMU UJTM HalMUTKaMU (He MeHee 4 HauMEHOBAHUH ISl KaXKJIOTO MyHKTA).

MENU
BEVERAGES
STARTERS
DESSERT
SOUPS
SALADS
MAIN COURSE



Bapuanr 2
|. [lepeBeauTe Ha pyCCKUM S3bIK OJTHO U3 PABUJI CEPBUPOBKH CTOJIA.

Sugar bowls, salt cellars and pepper shakers are generally placed in the centre
of small tables. When wall tables for two are set, sugar bowls, salt cellars and pepper
shakers usually are placed on the side nearest to the wall.

I1. 3anosHKTE TPOITYCKH, BHIOPAB MPAaBUIbHBIA BAPUAHT OTBETA.

1. ... are placed at the left side of the serving table, tines pointed up.
a) spoons b) forks ¢) knives

2. ... used for the main course.
a) salad bow! Db) dinner plate c¢) soup bowl

3. The blades of all ... must face left.
a) spoons b) forks c) knives

4. When chefs design menus, they usually start with the ... .
a) appetizers  b) main course c) dessert

5. ...may be thick potage or thin consommé.
a) soups b) desserts c) appetizers

6. The dishes in this menu are served on this day only.
a) carte du jour b) ala carte menu c) cycle menu

7. ... 1s dry cooking inside an oven.
a) baking b) sauteing c) boiling

8. ... i1s immersion of food in hot fat or oil. Chipped potatoes are the best example.
a) grilling b) shallow frying c) deep-frying

I11. TlepeBenute peuent Oa0a HA PyCCKUM S3bIK C YIOPSAOUYMBAHUEM HAPYILIEHHON
MOCJIeI0BATEIbHOCTH ATANOB €0 MPUTOTOBICHUSL.

POTATO AND HAM SCRAMBLE
Ingredients

700 g small new potatoes

4 tbsp sunflower oil

1 green pepper, deseeded and chopped
1 celery stick, chopped

25 g block margarine

6 eggs, beaten



2 tbsp skimmed milk

Salt and freshly ground black pepper to taste

170 g can of Plumrose Chopped Ham with Pork, chopped
1 thsp cut fresh chives

Directions
1. Stir in the chopped ham with pork and continue to cook until the eggs are just set.
Spoon into the centre of the potato mixture, sprinkle with the chives and serve at
once.
2. Scrub the potatoes and cut into 5 mm slices without peeling. Cook in boiling
salted water for 3- 4 min or until just tender. Drain.
3. Melt the margarine in a saucepan and add the beaten eggs, milk and seasoning.
Stir over a medium heat until the eggs start to set.
4. Transfer the potato mixture to a serving dish and keep warm.
5. Heat the oil in a frying pan and add the potatoes. Fry for about 10 min until the
potato slices are starting to brown, turning them occasionally. Add the onion, pepper
and celery and fry for further 5 min.

IV. CocraBpTe MeHIO i Kade, pacmoyioKUB MPEIIOKEHHBIE ClIoBa B
ONPEAECIEHHOM TMOpsAAKE. J[OMOMHUTE KaXIbld MYHKT MEHIO COOTBETCTBYIOIIMMHU
0JII0JaMU UJTM HAalMUTKaMU (He MeHee 4 HauMEHOBAaHUH ISl KaXKJI0TO MyHKTA).

MENU
BEVERAGES
STARTERS
DESSERT
SOUPS
SALADS
MAIN COURSE

2.2 PykoBOACTBO Il IK3aMEHATOPA
Kpurepun onieHMBaHus 3a1aHUIM:

Bapuanr 1
|. TlepeBenute Ha PycCKUM SI3BIK OJTHO M3 MPaBUJ CEPBUPOBKHU CTOJA. 3a KaxkI0€
MPaBHJIBHO TIEpEeBEACHHOE TIPEIOKEHWE CTaBUTCS 2 Oamra. MakcumaiabHOe
KOJINYECTBO OaoB — 4.

Bunku kimamyT ciieBa OT CEpBUPOBOYHOM Tapenku 3ybOmamu kBepxy. Hoxu

KJIQAYT CIpaBa OT BUJIOK, a JIOXKKH BBIITYKJION CTOPOHOU BBEPX, CIIpaBa OT HOXKEM.
10



Il. 3amonHuTe mnpomycku, BbIOpaB MpaBUJIBHBIA BapHaHT OTBETA. 3a KaXIbIi
IPaBUJIBHBIN OTBET cTaBUTCA | Oamt. MakcumaibHOE KOJIMYeCTBO OaIoB — 8.

b

O N kDN R
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[11. [lepeBenute perent 61102 HA PYCCKUI SI3bIK C YIOPSAOYMBAHUEM HAPYIICHHON
MOCIIEZIOBATEILHOCTH 3TAllOB €0 MPUTOTOBJICHHA. 3a TMPaBWIBHO BBIMOJTHEHHOE
3amanue craBurcd 10 Oamios.

3. KoXy ¥ KOCTU KypUHBIX TPYJIOK, TTOJIOKUTE HA CKOBOPOJKY U 3aJIEUTE OYJIHOHOM.
JloBenure 10 KUNEHUs, HAKPOMTE KPBIIIKOW W TYIIWTHh B TedyeHHE 20 MUHYT WIH
MoKa Kypuiia He Oy/IeT roToBa.

1. BbpIHBTE KypuHBIE TPYAKA M3 KACTPIOJIM W HAPEKbTE MsICO HEOOJIBITUMU
KYCOYKaMH.

4. Ilpouenute OyaLOH B MEpPHBIN KYBIIMH U pa3zdaBbTe Bojaou 10 600 mui. Bruieiite
oOpaTHO Ha CKOBOPOJKY. Jl0oOaBUThL puc u MaliopaH, JOBEAUTE A0 KUIICHUS U BapUTE
B TCUCHUE & MUHYT.

5. HaceinmbTe TOpOIIEK M Tepel, JOBEIUTE 10 KUIMEHUS W TOTOBHTEC B TEUYEHUE I
MUHYT WJIM TTOKA BCS AKUJIKOCTh HE BIIUTAETCS.

2. JloGaBbTe cayisiMH, KEIPOBBIE OpEXH, KypHHOE MSCO W MpuUIlpaBy. [ OTOBbTE,
noMenrBas B TeueHue 2-3 muHyT. [lonaBaiite ¢ canatoM U3 CBEKUX OBOUIEH.

IV. CocraBeTe MeHO i Kade, pacrnojoXuB TPEAJIOKEHHbIE CJIOBa B
ONpPEAECIEHHOM MOpsAaKe. J[OMOMHUTE KaXIbli MYHKT MEHIO COOTBETCTBYIOIIMMU
OJIf0oIaMM UM HanUTKaMH (HEe MeHee 4 HauMMEHOBAHWM NIl KaKJOoro MyHKTa). 3a
MPaBUJILHO BBHITTOJTHEHHOE 3a/1aHue CTaBUTCS 12 6aoB.

MENU
STARTERS
Sturgeon in aspic
Cold boiled pork
Jellied tongue
Marinated herring

11



SALADS

Green vegetable salad
Russian salad (vinaigrette)
Crab salad

Salad “Olivier”

SOUPS

Mushroom soup
Chicken noodle soup
Fish soup (ukha)
Milk soup

MAIN COURSE

Mutton chop

Liver in sour cream sauce
Pot stewed meat

Roast veal and vegetables

DESSERT

Bliny with strawberries
Baked apples

Pudding with nuts
Vanilla ice cream

BEVERAGES
Coffee

Tea

Hot chocolate
Mineral water

Bapuant 2

|. TlepeBenute Ha PycCKUM SI3BIK OJTHO M3 MPaBUJI CEPBUPOBKHU CTOJA. 3a KaxkIa0€

MpaBUJIBLHO TIEPEBEAEHHOE TMpEUIOKEHUE CTaBuTcsA 2 Oamia. MakcumanbHOe

KOJIM4ECTBO OaJL10B — 4.

CaXapHI/II_IBI, COJIOHKM MW TICpCUYHMHIIbI OOBIYHO IMOMCIIAOTCA B ILCHTPC

MaJICHBKHX CTOJIOB. Kor,ua CTOJIbI, CTOAIMMUC Yy CTCHBI, HAKPBIBAIOTCA HA JIBOUX, TO

CaxapHulbl, COJIOHKH N IICPCUYHHIILI 0OBLIYHO IIOMCIIIAIOTCA Ha TOM CTOpPOHC CTOJIa,

KOTOpast OJIMKe K CTCHE.

12



Il. 3amonnure mnpomycku, BbIOpaB MpPaBWIbHBIA BapuaHT OTBETA. 3a KaXKIbId
NpaBUJIbHBIN OTBET cTaBUTCA 1 6anmin. MakcumManbHOE KOJIMYECTBO OaIoB — 8.

© N Ok~ wWNRE
O ® ®» ®» T O T T

1. TlepeBeaute pement OdOAa Ha PYCCKUM S3BIK €  YINOPSAOYMBAHHEM
HApYIIEHHON TMOCJIEI0BATEIbHOCTH JTAllOB €ro MPUTOTOBJICHHS. 3a MPaBHIBHO
BBITIOJIHEHHOE 3a7jaHue ctaButcs 10 6anios.

2. Tlouuctute KapTodenb U HApEKbTE JOMTHKAMU 5 MM. 0e3 KOXypbl. Baputs B
KUITAILICH MOACOJIEHHOW BOJIE B T€UCHHUE 3 - 4 MUHYT WJIM JI0 TEX IOP, MOKA OHA HE
cranet msarue. [loacymmure kapTodensb.

5. Harpeiite Macno B ckoBopoje U J00aBbTe KapTodeinb. XKapbre okono 10 MUHYT,
NoKa JIOMTUKM KapTrodenss He CTaHyT KOPUYHEBOIO IIBETA, IEPUOJUYECKU
nomeruBas ux. Jlo06aBbTe IyK, IEPeI] U CETMbIAEPEN U KapbTe eimé 5 MUHYT.

4. Tlepenoxute KapTo(eiabHYI0O CMEChb Ha CEpPBUPOBOYHOE ONIOAO U JEPKUTE B
TEIlIE.

3. PacronuTe MaprapuH B KacTproje U J00aBbTE siflla, MOJIOKO U TMPHUIIPABHI.
['oTOBBTE Ha CpeIHEM OTHE, MTOKA AWIIa CJerka He OyIyT rOTOBBI.

1. JoOaBbTe Hape3aHHYIO BETUYMHY CO CBMHMHON M MPOAOJIKANTE rOTOBUTH, MOKa
Aiilla TOJIHOCTbIO HE OyAyT TOTOBBI. 3ajeiTe 3Ty cCMech B LIEHTP KapTodes,
IIOCBINBTE 3€JIEHBIM JIYKOM U Cpa3y K€ IOJaBaNTE.

IV. CocrtaBbTe MeHIO st Kade, pachoyioKUB TMPEAJIOKEHHbIE CJIOBa B
ONPEAECIEHHOM MOpsAAKE. J[OMOMHUTE KaXIbld MYHKT MEHIO COOTBETCTBYIOIIMMHU
OJIf0oIaMM UM HanUTKaMH (HEe MeHee 4 HaMMEHOBaHUM I KaXJOro MyHKTa). 3a
MPaBUJILHO BBIIIOJIHEHHOE 3a/1aHue CTaBUTCS 12 OaoB.

MENU
STARTERS
Sturgeon in aspic

Cold boiled pork
13



Jellied tongue
Marinated herring

SALADS

Green vegetable salad
Russian salad (vinaigrette)
Crab salad

Salad “Olivier”

SOUPS

Mushroom soup
Chicken noodle soup
Fish soup (ukha)
Milk soup

MAIN COURSE

Mutton chop

Liver in sour cream sauce
Pot stewed meat

Roast veal and vegetables

DESSERT

Bliny with strawberries
Baked apples

Pudding with nuts
Vanilla ice cream

BEVERAGES
Coffee

Tea

Hot chocolate
Mineral water

5 4 3 2
90-100% 75-89% 50-74% 0-49%
31 - 34 Gamna 26- 30 Oayu1oB 17- 25 GanoB 0- 16 6amioB
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