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BCTYII/ INTRODUCTION

«IlHO3eMHa MoOBa (MOTJIMOJICHHH Kypc)» € HaBYaJbHOK JUCIMIUIIHOIO, IIO
3a0e3Meuye MiArOTOBKY CTYJICHTIB CTYIIEHS «MaricTpy.

Meta kypcey - dbopmyBaHHS HEOOXIJHOI KOMYHIKATHMBHOI CIIPOMOXKHOCTI Yy
chepax nmpodeciiHOro Ta CUTYaTUBHOTO CHIJIKYBaHHS B YCHIM 1 MUCBbMOBIiHN dopmax;
BJIOCKOHAJICHHS BMiHb Ta HAaBHYOK YWTAHHS, MMEpeKany, pedepyBaHHs CIEMiaIbHOI
Jmitepatypu 3a (axom; BeaeHHs Oecimd 3 NpoQeciiiHOi TEeMaTHKH, ILJIOBOTO
JUCTYBaHHS Ta pOOOTH 3 TOKYMEHTAIII€I0.

3aBaaHHAMHU TUCUMILTIHU «[HO3eMHa MOBa (OTIUOJICHUN KypC)» €:

e HaOyTTs HaBUYOK MPAKTUYHOTO BOJIOJIHHS 1HO3EMHOIO MOBOIO B PI3HMX BHUJAX
MOBJICHHEBOI [ISJIBHOCTI B 00CS31 TEMAaTWUKH, 3YMOBJIEHOI MpoQeciiHuMU
notpedbamu;

e OJIep’KyBaHHS HOBITHBOI (DaxoBoi 1H(POpMAIIli Uepe3 IHO3EMHI JIKepena;

e (QopmyBaHHA HEOOXIAHOI KOMYHIKAaTHBHOI CIPOMOXHOCTI B  cepax
MpOQECITHOrO Ta CUTYaTUBHOI'O CIIIJIKYBaHHS B YCHIM 1 MUCbMOBIHN opMax;

® KOPHUCTYBaHHS YCHHUM MOHOJIOTIYHHMM Ta JI1aJIOTIYHUM MOBJIEHHSIM Yy MeXax
npodeciitHoi TeMaTuku Ha piBHI B2 (He3anexxHUil KOpUCTyBay);

® HaBYaHHA MIATOTOBI J0 YYacTl y HAyKOBUX KOH(EpEeHL1sX, CEMIHapax, 1edaTax
TOILIO;

® 03HAOMJIEHHS 3 OCOOIUBOCTAMU O(OPMIICHHS HalO1IbII B)KMBAHUX HAIEpiB.

VY pe3ynbTaTi BUBYEHHS HABYAILHOT JUCHUILIIIHA CTYJICHT TOBUHEH
3HATH:
OCHOBHY (haxOBY T€PMIHOJIOTIIO;
OCHOBHY 3arajbHy JICKCUKY (MOBHI IIITAMIIH, KJIIIIIE);
OCHOBHI rpaMaTH4HI SBUIIIA;
® DpI3HOMAaHITHI CTpaTerii, MO0 AOCATTH PO3YMIHHS, Y TOMY YHUCHI CIyXaHHS 3
PO3yMIHHSIM OCHOBHOTO 3MICTY;
e 0COOJMBOCTI MIATOTOBKM Ta MPOBEACHHS Mpe3eHTalli AiI0BOi Ta (paxoBoi
1H(popmaii;
® HaBaXJMBIIII BIJIMIHHOCTI MK 3BUYasAMH, 3BUYKAMHU, MIPABWIAMHU €TUKETY,
I[IHHOCTSIMU Ta iJeajaMu, XapaKTepHUMHU JJIsl CHIJILHOTH, MOBA SIKOI BUBYAETHCH, 1
BJIACHOT'O HApPOAY;
BMiTH:
e CcropuiiMaTé MOHOJIOTIUHY Ta J1aJIOT1YHy MOBY Ha CIyX;
e Opatu y4acTh y Oecifi, IepeMOBHUHAX;
® BUCTYNATH 3 TOBIJOMJICHHSMHM 3 MHUTaHb, IMOB'I3aHUX 31 CHEIIAJIBHICTIO Ta
CYCMUIBHO-TIOJIITUYHOIO TEMATUKOIO;
® BHCIIOBJIIOBATH CBOI TyMKHU;



® BHUPAXKATH PI3HI CTYMEHI €MOIINHOTO CTaHy 1 MIJKPECIIOBAaTH OCOOUCTICHE
3HAYEHHS MO/} Ta BPaKEHb;

e TpUIiMaTH y4acTh Y B3a€MOOOMIiHI iH(OpMaLli€lo y MPoQeciiiHOMy OTOUEHHI;

® YUTAaTH 3 TMOBHUM Ta TOYHHM pPO3YMIHHSM 3MICTy B Mexkax MpodeciitHoi
TEMATHKH, Ky nepeadavae nmporpama,

® y3arajbHUTU MUPOKUHN CHEKTP (PAKTUUHUX 1 PAaXOBUX TEKCTIB, KOMEHTYIOUH X
Ta 0OTOBOPIOIOYH MPOTHIICIKHI TOUKH 30PY 1 FOJIOBHI TEMU;

e T[iepeAaBaTH B yCHIM Ta MUCbMOBIN Qopmax 3400yTy Ipu YMTaHHI iH(OPMALIiIO
PIAHOIO Ta 1HO3EMHOI0 MOBaMH.

JlaHi METOIMYHI PEeKOMEHJIaIlii MaloTh 3a METy HAOyTTsS CTyJIEHTaMU HaBHUOK
YUTATU Ta MEPEKIANaTH TEKCTH 3 MPOQECiitHOI TEMATHKH, CIILIKYBAaTUCS 1HO3EMHOIO
MOBOIO Ha MOOYTOBI Ta MpodeciiftHi TeMH B MEKax BUBUEHOI JIEKCUKU Ta TPaMaTHUKH,
nucaty oQiiiitHI TUCTU, CKIAJATH PE3IOME 1HO3EMHOIO0 MOBOIO IOTPUMYIOUUCH TTPABUIT
opdorpadii Ta rpaMaTUKH.

MeToauuHi peKoMeHAalli CKIaJalThCsl 3 YOTHUPhOX PO3ALUIIB, KOXKEH 3 SKHUX
MICTUTh BIPaBU Ha PO3BUTOK YCiX BUIIB MOBJIEHHEBOI ISUILHOCTI: ayJlIFOBaHHS,
YUTAHHS, TOBOPIHHS Ta MHCEMHOTO MOBJICHHS, BUKOHAHHS SIKUX CIIPUSIE PO3BUTKY
KOMYHIKaTUBHOI KOMIETEHIII1 CTY/ICHTIB TPETHOTO PiBHS BUBUCHHS IHO3EMHOI MOBH.



YACTHUHA 1.
3AT'AJIBHI PEKOMEHJIALII IIOAO BUBYEHHA AUCHUAIIJITHA

PART 1.
GENERAL STUDY GUIDE



1. Onuc pucoMmIiHu

HaliMeHyBaHHS IMOKa3HUKIB XapaKTeprucTHUKa TUCIHUILTIHA
OO0o0B's13K0Ba (0112 cmydenmis cneyianvnocmi "nasea Oﬁ.OB,;BKO]?a ast 3BO .
cneyianbnocmi”) / BUOIPKOBA TUCIUILTIHA i 18.1.. Xapuosi

TEXHOJIOTI»
CemecTp (ocinniti / secnsanuii) BECHSIHMIA
KinpkicTs KpenuTiB 5
3arajgbHa KUJIbKICTHh TOINH 150
KinpKkicTh 3MICTOBHUX MOAYJIIB 2
Jlekmii, roguH -
[IpakTiuHi / ceMiHapChKi, TOUH 72
JlabopaTopH1, TOgUH -
CamocrTiitHa po60Ta, ToJIUH 78
TyXHEBUX TOAWH JUIsI IEHHOT (POPMU HaBUAHHSI:
ayIUTOPHUX 4,5
CaMOCTIMHOI pOOOTH CTYJICHTa 5
By koHTpOITIO 3aJlK

2. IlIporpama quCHMILTIHA

Mera — QopMyBaHHA HEOOXIHOI KOMYHIKATUBHOI CIPOMOXHOCTI y cepax
npoQeciiHOro Ta CUTYaTUBHOTO CIUIKYBAaHHS B YCHIM 1 NUCBMOBIM (dopmax;
BJIOCKOHAJICHHSI BMIHb Ta HAaBUYOK YWTAHHS, MepeKianay, pedepyBaHHs ClemialbHOI
miTepaTypu 3a ¢axoM; BeAeHHS Oeciaim 3 TpodeciiiHol TeMaTUKH, IJIOBOTO
JUCTYBaHHS Ta POOOTH 3 KOMEPIIIITHOIO JOKYMEHTAIII€IO.

3aBaaHHs: HAOYTTS HABUYOK MPAKTUYHOTO BOJIOJIIHHS 1HO3EMHOIO MOBOIO B
PI3HMX BHJAaX MOBJEHHEBOT JISJIBHOCTI B 00CS31 TEMAaTHKH, 3YMOBJIEHOI
npodeciftHIMU TTOTpedaMu;

OJIep>KyBaHHs HOBITHBOI (paxoBOi 1H(pOpMaIlii yepe3 1HO3EMHI JHKepena,;

dbopMyBaHHS HEOOXIHOI KOMYHIKaTHBHOI CHPOMOXHOCTI B  cdepax
MpoQEeCIiHOro Ta CUTYaTUBHOTI'O CIIJIKYBaHHS B YCHIN 1 MUCbMOBIH (popMax;

KOPHCTYBaHHS YCHUM MOHOJIOTIYHMM Ta JIaJIOTIYHUM MOBJICHHSIM y Mexkax
npodeciitHoi TeMaTuku Ha piBHI B2 (He3anexxHUil KOpucTyBay);

HABYaHHS MIATOTOBIII 0 Y4acTl y HAyKOBUX KOH(pEpeHIsX, ceMiHapax, 1edarax
TOIIIO;

O3HAHOMJICHHSI 3 OCOOJIMBOCTSIMHU O(DOPMIICHHS HAHOUIBII B)KUBAHUX TATIEPiB.

IIpeamer: iHOo3eMHa (aHTIIIHCHKA) MOBA.

3MicT IMCHUIIIHA PO3KPUBAETHCS B TeMaXx:
Tewma 1. XapuyBaHHs Ta Oro JpKepena

Tewma 2. Xap4oBi T€XHOJIOT1T

Tewma 3. XapyoBa iHAyCTpist



Tewma 4. Betymn no cdepu pecTopaHHOTO TOCTIOAAPCTBA
3. CTpyKTypa Q1M CHUIIIHH

KinpkicTh ronux
HazBu 3MicTOBHX MOJYIIiB 1 TEM Y ToMy uucni
yCbhOTO
hi§ n/c 120 cpe
1 2 3 4 S) 6
3microBuii MoayJb 1: XapuoBi TeXH0JI0TIT
Tema 1. XapuyBaHHi Ta MHoOro 44 34 10
JpKepena
Tema 2. XapuoBi TeXHOIOTi{ 31 20 11
Pa3om 3a 3micToBuUM MoayJiem 1 75 54 21
3micToBuii MoayJib 2: XapuoBa iHAYCTpis
Tema 3. XapuoBa iHmycTpist 39 14 25
Tema 4. Beryn 1o  chepu 36 4 32
PECTOPAaHHOTO TOCTIOAPCTBA
Pa3om 3a 3micToBHUM MoayJiem 2 75 18 57
¥Ycboro roiMH 150 72 78
4. Temu ceMiHAPCHKUX/TIPAKTUYHUX/JIA00PATOPHUX 3aAHATH
Ne B KinbkicTh
3/ W] Ta TEMA 3aHATTS -
[TpakTi4He 3aHATTA
1 XapuyBanHs Ta iioro pkepena. Active Voice. Present Tenses. 4
[TpakTu4He 3aHATTS
2 . . . 2
3nopoBe nietnune xapuyBanHus. Active Voice. Present Tenses
3 [IpakTuHe 3aHATTS _ _ 4
36anancoBanuii paiion xapuyBanss. Active Voice. Past Tenses.
4 [IpakTruHe 3aHATTS _ . 2
OcHoBHI jukepena xapuyBanHs. Active Voice. Present Tenses.
5 [IpakTuHe 3aHATTS . . 5
Ckuan xapuoBux npoaykTis. Active Voice. Future Tenses.
5 [IpakTruHe 3aHATTS 9
Bitaminu, miHepanu Ta Boja. Passive Tenses.
v [IpakTruHe 3aHATTS _ 2
M'sicHi mpoayKTH Ta siiiist. Puba ta mopenpoayktu Passive Tenses.
8 [IpakTruHe 3aHATTS 9
®pykTH Ta oBoui. Passive Tenses.
9 [IpakTruHe 3aHATTS 4
JlinoBoxactBo. Passive Tenses.
[IpakTuHe 3aHATTS
10 Pestome. Modal Verbs. Can. 4
[IpakTuHe 3aHATTS
11 Momnouni npoxyktu. Modal Verbs. May. 2
[TpakTuyHe 3aHATTA
12 Kpynu Ta 3eproBi npoayktu. Modal Verbs. Must. 2




[IpakTuHe 3aHATTS

13 Hamoi Ta nerki 3akycku. Modal Verbs. Should. 2

14 [MpakTU4HE 3aHATTS 4
Onrtumisailis npoMHUCIIOBOT epepoOku xapyoBux npoaykri. Modal Verbs.
[IpakTuHe 3aHATTS

15 [TpurotyBaHHs Ta BUPOOHUIITBO IIPOAYKTIB XapuyBanus. Participle 1. 2

16 [MpakTU4HE 3aHATTS 9

KoHcepBaitist mpoaykTiB xapuyBanus. Participle 11.

[IpakTH4HE 3aHATTS
17 KoncepByBanHs Mosioka Ta MosouHux mpoaykriB. Objective Participle 2
Construction..

[IpakTuHe 3aHATTS

18 . 4
KoHcepByBaHHs M'sica Ta prOH.
IIpakTuHe 3aHATTA

19 Koncepgartist oBouiB Ta hpykTtis. Subjective Participle Construction. 2

[IpakTU4HE 3aHATTS
20 XniboneueHHs: Ta 30epiranns xiibo0ymounux BupooiB. Absolute Participle 4
Construction.

IIpakTuHe 3aHATTA

21 Xapuora inayctpis Subjective Infinitive Construction.

IIpakTuHE 3aHATTA

22 KopoTkuii orisig po3BUTKY XapuoBoro imkuHipuary. Gerund.

IIpakTuHe 3aHATTA
23 [TotoyHi yMOBM Ta acmeKTH Xxap4oBoi mpomucioBocti. Gerundial 4
Constructions.

[IpakTuHe 3aHATTS

24 N . . . .
MaiibytHe xapuoBoi mpomuciosocti. Gerundial Constructions

[IpakTuHe 3aHATTS

25 Berym o pecropanHoro 6i3uecy. Infinitive

[IpakTHyHe 3aHATTS
26 PisHoBHaM 3aknaniB pecropanHoro rocmomapctBa. Objective Infinitive 2
Construction

Bcnoro 12

5. Po3nmoaiu 0auiB, Akl OTPUMYIOTH CTYI€HTH

Buja koHTpOIIO: 3a5iK
BiamoBimHo no cuctemu oiiHtoBaHHs 3HaHb cTyaeHTiB [JoHHYET, piBenn
c(hOpMOBAHOCTI KOMIIETEHTHOCTEH CTYJIEHTa OIIHIOIOTHCS BIPO0BK cemecTpy (100
OauiB).
OuiHOBaHHS CTYACHTIB MPOTATOM CEMECTPY
(ouHa popMa HABYAHHS)

ITo3aaymgurop- m

No Temu AynautopHa poboTta Y/UITOp =
Ha poboTa =

MpaKkTHY- - = - S
HOTO TectoBi | Curyauiiini | Bukonanus Ingusi- 3aBmaHHs 11 e
SAHSTTS 3aBJaH- | 3aBJaHHS, npaktuuHux | ayanpHe | [IMK | camocriitHoro i
H 3aa4i 3aBIaHb TEMU | 3aBIAHHSI BHUKOHAHHSA o

3micToBUN MOYIIb 1

10



Tema 1.1 1 0,5 15
Tema 1.2 0,5 0,5
Tema 2 0,5 0,5
Tema 3.1 1 1 0,5 2,5
Tema 3.2 1 1
Tema 4 1 0,5 1,5
Tema 5. 1 0,5 1,5
Tema 6. 1 1 0,5 2,5
Tema 7.1 2 0,5 2,5
Tema 8 4 0,5 45
Tema 9.1 2 1 0,5 3,5
Tema 9.2 1 1
Tema 10.1 1 1 0,5 2,5
Tema 10.2 1 1
Tema 11 2 0,5 2,5
Tema 12 1 0,5 1,5
Tema 13 4 0,5 45
Tema 14.1 2 1 1 4
Tema 14.2 1 1
Tema 15. 1 1
Tema 16. 1 2 0,5 3,5
Tema 17. 2 0,5 2,5
Tema 18.1 1 0,5 1,5
Tema 18.2 0,5 5 55
Tema 19 1 0,5 0,5 2
Tema 20.1 2 0,5 2,5
Tema 20.2 0,5 0,5
Pazom
3MICTOBHIA 6 6 26 13 10 8 69
MoAayab |
3MICTOBUN MOAYIH 2

Tema 21 1 0,5 1,5
Tema 22.1 1 0,5 1,5
Tema 22.2 2 1 3
Tema 23.1 1 0,5 1,5
Tema 23.1 0,5 0,5
Tema 24.1 1 1 0,5 25
Tema 24.2 1 1 2
Tema 25 1 5 6
Tema 26 2 0,5 25
Pazom
3MICTOBMIA 4 2 8 5 10 2 31
MOAYJb 2

Pa3zom 100
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OuiHBaHHS CTYJAEHTIB MPOTATOM CEMeCTPY

(3a0uHa popmMa HABUYAHHA)

. Cyma B
[ToTouHe TecTyBaHHS Ta caMOCTiiiHa poOoTa
Oaimax
. . IauBinyansHe . . IauBinyanbHe
3micToBUi MOAYIb | MBULY 3MiCTOBUN MOAYIb 2 JHBLLY
3aBaaHig 1 3aBJaHHA 2 100
35 15 35 15

3arajbHe OHiHlOBaHHH pe3yJIbTaTiB BHBYEHHS HABYAJIbHOI Ill/ICHI/IHJIiHl/I

JInst BUCTaBJIEHHS MIJACYMKOBOI OLIHKM BU3HAYAETHCS CyMa OaiiB, OTPUMAHUX

3a pE3yJibTaTaMMW BHWKOHAHHS 3aBJaHb IPAKTHUYHOI'O CIPAMYBAHHA, a TaAKOXK 34

pe3yijibTaTaMHu CKJIaJdaHH:A 3MICTOBHMX MOI[YJIiB. OHiHIOBaHHH 3ﬂiﬁCHIO€TBCH 3a
JOIIOMOI'OI0 ITKaJIk OI_[iHIOBaHHH 3araJIlbHux pGBYJ'II)TaTiB BHMBYCHHA I[I/IC]_II/IHJ'IiHI/I

(MomyII0).
Oninka
100-0aj1pbHA IKAJIA Ixana €EKTC HanionaabHa mkaJja
90-100 A 5, «BIAIMIHHO»
80-89 B 4, «1oope»
75-79 C ’ p
10-74 D 3, «3aJ0BLJILHOY
60-69 E ’
35-59 FX 2, «HE3aJ0BIIbHO»
0-34 F ’
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YACTHHA 2.
SMICT HPAKTUYHUX 3AHATDH

PART 2.
PRACTICAL TRAINING SUBJECT MATTER
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CONTENT MODULE 1. FOOD TECHNOLOGIES
UNIT 1. FOOD AND ITS SOURCES

1. Read the text translate it.

«All living things need food to sustain life. Plants can make their own food from soil,
water, and sunshine. Animals eat either other animals or plants. Human beings eat all
kinds of different foods from animal and plant sources, depending on what is available
where they live and sometimes, too, on the restrictions of religious customs. Food
supplies nutrients, the substances needed by the body for life and growth. They are
proteins, fats, carbohydrates, vitamins, minerals, and water. A healthy balanced diet
must consist of all six. In prehistoric times people ate what they could find by hunting
and gathering wild plants. Later they learned to keep animals and grow cereals and
vegetables. Settled communities then became established. The plants that were
cultivated were the plants that grew naturally in any particular climate.

Nutrition is the process by which plants and animals take in and use food. Food is
needed to keep the body running smoothly. It provides energy for work and play, for
breathing, and for the heart's beating. The building material for muscles, bones, and
blood comes from food. You cannot have a healthy body without healthy eating and
drinking. Not enough of some foods, or too much of others, can lead to illness. Experts
on nutrition are called nutritionists. The food and drink you take in are called your diet.
(This word is sometimes used in another way, to mean eating less food than normal in
order to lose weight, as in "going on a diet".) A person's diet is so important because
growth and health depend on it. Dieticians are people with knowledge of special diets
(dietetics), such as those used for sick people in hospital. We should never forget that
across the world 40 million people die each year from starvation and the diseases it
brings. Fifteen million of them are babies and young children. For the millions more
who suffer from malnutrition (not enough of the right foods), healthy eating is out of
the question. It is hard enough just to stay alivex.!

! THo3eMHa MOBa 3a IPOoeCiiiHUM CIPSIMYBaHHAM: HABYAILHOMETOAMYHUN MOCIOHKK Juis 3000yBaiB I Kypcy
GionororexHomoriuaoro ¢akynprery / yknan. Pefina O.A., Isnesa K.C. bina lepksa, 2021. 320 c.
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The body needs many different nutrients. «These are various substances necessary to
provide energy and the materials for growth, body-building, and body maintenance.
Every day millions of cells in the body die and must be replaced by new ones. Not all
foods contain all nutrients. So it is not just the quantity of food eaten that is important,
but also the variety. People who have enough food available may still become ill
because they are eating too much of one kind of food and not enough of another. To
stay healthy, we need to eat a balanced diet. This means a diet containing the right
proportions of the main nutrients: carbohydrates, proteins, fats, fiber, minerals,
vitamins, and fluids. Many foods are a mixture of these basic nutrients. A balanced diet
also contains enough energy (in the form of food) to power the chemical reactions of
living.

Some people worry that a vegetarian diet will be short of protein, but this is not the
case. Plenty of protein can be obtained from the great variety of nuts, seeds, pulses,
cereals, and soy products (such as tofu) which are now widely available, and from eggs
and milk products. It was once thought that plant proteins were inferior to animal
proteins, being deficient in some amino acids. It is now known that a mixture of plant
proteins complement one another. For example, a shortage of an amino acid in one
plant food, such as pulses, is counterbalanced by an excess of that amino acid in a
different plant food, such as a cereal. Protein combinations such as beans on toast, rice
and lentils, bean stew with pot barley, oats and nuts (as in muesli), provide very high
guality protein. All other nutrients are present in adequate quantities in the
lactovegetarian diet. If dairy products are not eaten, a supplement of vitamin B12
becomes essential. Many vegetarian foods are fortified with this vitamin (yeast
extracts, some soy milks, some breakfast cereals, and so on). Vegetarians obtain iron
from dried fruit, leafy green vegetables, wholemeal flour, pulses, oats, nuts, and brown
rice. They obtain calcium from cheese, nuts, sesame seeds, leafy green vegetables, and
soy. Vegetarians have been responsible for the invention of foods such as peanut butter;
cornflakes, muesli, and high-protein vegetable foods made to taste like meat.

2. Give Ukrainian equivalents for the following words.

to sustain life, restriction, supply, nutrients, proteins, fats, carbohydrates, vitamins,
minerals, consist of, cereals, nutrition, take in, to keep the body running smoothly,
muscles, bones, blood, illness, starvation, substance, to provide, body maintenance,
replace, fiber, minerals, vitamins, fluids, chemical reaction, inferior, deficient, mixture,
complement, counterbalance, excess, supplement, essential.

3. Translate the sentences into English using the words you learned.

1) AMIHOKHUCIIOTH - OpraHiyHl CIOJIYKH, B MOJIEKYJ SKHX OJHO-YACHO MICTATHCS
KapOOKCWJIbHI Ta aMiHHI rpynu. 2) Y n000BOMY pallioHl JIOJUHU 1 TBapuH
nepeBaxaroTh BYIJIeBOIU. 3) XJiOHI 3ep-HOBI KyJIbTYpHM BHPOIIYIOTH Ha BCIX
KOHTMHEHTax Hamoi miuaHetd. 4) Cost oluMH 3 HalOaraTmux OUIKOM pPOCIMHHHUX
IPOAYKTIB Xapuy-BaHHs. 5) ['oionyBaHHs CTaH OpraHizmy, 3yMOBJICHUI HETOCTaTHIM
HAIXOUKEHHAM PEYOBHMH, HEOOXIOHUX JUIS IATPMMAHHA TOMEOCTasy»  26)
KoHnentpariis BiTaMiHIB y TKaHWH 1 7000Ba moTpeba B HUX HEBEJIMKI, OJHAK 3a

2 THo3eMHa MOBa 3a IPOQECIiHUM CIIPAMYBAHHIM: HABYAIHHOMETOMMYHUI MOCIOHUK JuIs 3100yBadiB I Kypcy
GionororexHosoriuaoro ¢akynerery / yknan. Pefina O.A., Isnea K.C. bina lepksa, 2021. 320 c.

15



HEJOCTaTHHOTO HAJIXO/DKEHHS BITaMIHIB B Op-TaHI3M HACTYyMalOTh XapakTepHI 1
HeOe3neuH1 HacHiAKu. 7) Ypas3i HeJoigaHHs CIIocTepiraeThes AediluT eHepreTHIHOl
IIHHOCTI Tkl (KUTBKOCTI Kajlopiil), TaKOX JIOJMHI MOXE€ HE BHCTadyaTH O1JIKIB,
BiTaMiHIB, MiKpoeneMeHTiB. 8) JlieTh pi3HUX KyJbTyp MOXYTh MAaTH 1CTOTHI
BIJIMIHHOCTI 1 MICTUTH 200 HE MICTUTH KOHKPETH1 IPOIYKTH XapuyBaHHs. 9) MojouHi
IPOJYKTH TPOJYKTH XapuyyBaHHS, BUTO-TOBJICHI 3 MOJIOKa (3a3BUYail KOPOB'SYOTO,
ko3s190r0). 10) Jleski mokuBHI peYOBHUHHU 31MCHIOIOTH 0e3114 (QYHKIIA B OpraHi3Mi.
Ha-npukinaz, Boja 1 MiHepaJibHI pEYOBUHHU PETYNIOIOTH PI3HOMAHITHI (PYHKIII1, OJTHAK
HE € JKeperIaMH eHeprii.

4. Are the following statements true or false? Correct the false ones.

1). Human beings eat all kinds of different foods from animal and plant sources.

2). In prehistoric times people ate what they could find in the shop.

3). Nutrition is the process 'by which plants and animals take in and use food.

4). The building material for muscles, bones, and blood comes from fluid.

5). Experts on nutrition are called dieticians.

6). Every day millions of cells in the body die and must be replaced by new ones.

7). People who have enough food available may still become ill because they are eating
too much different kind of food.

8). Plenty of protein can be obtained from the meat.

9). If dairy products are not eaten, a supplement of vitamin B12 becomes essential.
10). Vegetarians have been responsible for the invention of foods such as milk, sugar,
butter

5. Make a special diet for 3 types of people. Work out from the checklist the things
you can and you can’t eat. Take care about all necessary vitamins and elements.
a) Vegan. You strongly disagree with people eating meat, fish, eggs, cheese or milk.
b) Vegetarian. You do not eat fish or meat but see nothing wrong in eating dairy
products.

c¢) Gourmet. You love good food, including meat, fish and dairy products.®

HEALTHY DIET
( HEALTHY EATING PLATE
)

edu

1. Read the text, translate it and retell.
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«There are different food groups. It is important to eat some food from each group
daily. The first group includes bread, cereal, rice and pasta. You should eat more foods
from this group than from any other group. The second group includes vegetables. The
third group includes fruit. The forth group includes milk, yogurt and cheese. The fifth
group includes meat, poultry, fish, beans, eggs and nuts. It is also important to drink a
lot of water. New nutritionists recommend 8 glasses of water a day. You should avoid
foods that contain a lot of fat, oil and sugar. Also avoid foods that are high in
cholesterol. Cholesterol is a substance found in animal foods. A little cholesterol is
good for the body, but high levels of cholesterol can be bad for the heart. Red meat,
eggs, cheese and whole milk contain a lot of cholesterol and large quantities of the
beast food are not good for you. Foods from plants don't contain any cholesterol. As
people age, they need to make changes in their diet. People over 50 need to eat less to
keep the same body weight. They also need to eat more fiber. Foods, which contain
fiber, are fruits, vegetables, beans and rice. Women over 50 need more calcium. Foods,
which contain calcium, are milk, yogurt and cheese. Good nutrition and exercise help
prevent disease and give us longer, healthier life.

2. Choose the correct answer».*

«1. It's important to eat some food from each food group

. often

. daily

lately

. You should eat the most food from the group.

. meat, poultry, fish, and beans

. milk, yogurt, and cheese

. bread, cereal, and rice

. There are groups of food in a healthy diet.

four

. five

SiX

. You should avoid foods

. with fat and sugar

. found in animals

. from plants

. Some examples of foods high in cholesterol are

. oil and sugar

. foods from plants

. cheese and whole milk

. People over fifty need to eat

. lettuce to make changes in their diet

. less food to keep their weight

. less fiber and changes in their diet

. Women over fifty need to get more calcium from

ROTODWOOTOYNO T
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a. milk and yogurt

b. fruits and vegetables
c. beans and rice

3. LISTENIN
G A. Listen
to a health expert giving the results of th
e quiz.

TEST YOUR DIET TO SEE HOW HEALTHY ITiS

{1 How often do you eat 2 mixed salad 5 How often do you eat fish?
(more than four vegetables), raw vegetables, a oily fish {salmon, {rout, mackerel, herring, tuna)
or green \eafy vegetables? twice or more awee
a most days b oily and/or white fish and canned fish twice of
p 4-5timesa week more a week
c once of twice 2 week c fish and chips once & week, or more
4 seldom or never 4 seidom or never eat fish
9 How often do you eat 8 pece of fresh fruit? & What kind of breakfast do you eat?
a once or more a day a none, of just tea Of coftee
b three or four mes a week b cereal with milk and sugar, of white toast and
¢ three or four fimes a month jam of marmalade
d seldomor never ¢ wholemeal toast with polyunsaturated or low-fat
spread
3 Do you eal red meat of meat products: ¢ whole grain cereal without added sugar and with
5 at least once 2 day? Jow-fat mitk
p four or five times aweek?
¢ once or twice 2 week? 7 How many cake, biscuit OF ice-cream snacks are
d seidom of never? there in your diet?
a more than two a day
4 How often do you eat three of four slices b one aday
of wholemea! pbread a day, of a main meal c oneortwod week
pased on pulses: beans, lentils, etc? d hardly any
a four or more times a week
b two or three fimes a weekK g How often do you eat fried food, of food roasted
¢ two or three times a month with added fat?
d seldom of never a once or moré a day

b most days, or every other day
¢ three OF four htmes & week
d oncea week or 1ess

- Make a note
) of what yo
Add up your score. you get for each question.

- Were you ¢
] orrect about whi
What should you personall |c: food you should eat a lot of
y eat more and less of accordingatnOI :]he reasons why?
o the quiz?»° '

JUNK FOOD
4. LISTENING B.

«a). Before you li
ten, descri -
b). Now list isten, describe at
Now listen to this radio r ypical lunch at your sch
Which things are mentioneo(f')loort about children's eating h(;?lli’tg er:ggf or office canteer
: ook at the pict '
ures

51
HO3CMHaA M
. oBa3an i
Giomo podeciiinn
TOTEXHOJIOT] M CIIPAMYB: .
JIOTTYHOTO (haKyIbTeTy / yBaHHIM: HaBHAJILHOMETO .
y / yknan. Peiina O.A., Ine IéII’I‘IHI/II/I TOCIBHHK TS 37106
s Ba K.C. Bi no0yBadi
. Jia HepKBa 202 Bl KypCy
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¢). Read through the list of arguments below. Now listen again and tick the arguments
you hear. oWrite X for any arguments that you do not hear.

a Too many children eat hamburgers and chips. o

b Overweight children may get heart problems later. O

¢ Sugar is bad for the teeth. o

d In self-service canteens, school children copy what their friends eat. O

e Sugary food doesn't contain as much fiber as fruit and vegetables. O

f TV advertisements have a bad influence on children's diets. O

g Some additives make children too active. O

h Some parents are teaching their children bad eating habits. O

1. You are going to read a newspaper article about unhealthy food. Six paragraphs have
been removed from the article. Choose from paragraph A-G the one which fits each
gap (1-5). There is one extra paragraph which you do not need to use. There is an
example at the beginning (0).

In today ‘s fast-moving world, people have less and less time to spend eating, let alone
cooking. It is probably for this reason that junk food has become so popular, and there’s
no doubt that it’s here to stay. In fact, it seems that you simply can ‘t gets away from
it. One British hotel group recently announced that its guests are able to order fast food
through room service, a move which is seen by many as signifying a new era in the
couch potato lifestyle. So what exactly is junk food?»°

0 B |

«Obviously, a diet of junk food is not the best thing for your health, particularly as it
is high in saturated fat. In 1993, the Journal of the National Cancer Institute reported
this type of fat to be associated with a greater risk of cancer.

1 | |

The best advice, then, for those who cannot live without their hamburgers or chocolate
bars, is to limit the amount of junk food they eat. A little now and then will probably
do no harm. But why have our eating habits changed? —It’s lack of time and loss of
tradition, says one expert.

2 | |

Another alarming thing about people s lifestyles today is that while the amount of junk
food we eat has increased, the amount of exercise we do has actually decreased.
Exercise plays an important part in keeping the body fit and healthy; it helps to control
our weight and, if taken regularly, can also decrease our chances of having a heart
attack in later life.
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3 | |

Even though people nowadays are actually far more aware of the importance of
exercise and a healthy diet than they were a few years ago, the new unhealthy way of
life is surprisingly popular. This is illustrated by statistics gathered by researchers over
the past two decades.

4 | |

Researchers suggest that the new generation will be much more likely to suffer from
heart and liver disease. What can ‘t be emphasized enough is the fact that a balanced
diet and regular exercise bring significant health benefits.

5 | |

Ironically, if they were to make time to exercise and improve their eating habits, they
would probably find that they were far better equipped to deal with their stressful
lifestyles than they are now».’

A. Recent research has shown that young French people, who prefer burgers and chips
to rich gourmet dishes, tend to become overweight. Weight gained in adolescence is
extremely hard to lose in later life, so researchers are predicting that the new French
generation are not going to be admired for their slim figures as the French have
traditionally been.

B. «Basically, it is anything that is high in calories but lacking in nutrition.
Hamburgers, crisps, chocolate bars and hot dogs fall into this category. Pizzas,
although they can have vegetable and cheese toppings, are also included as they contain
a lot of fat.

C. Not all junk food is bad for your health, however. Some hamburgers, for example,
are very high in nutrients and low in fat. It is just a question of finding out what goes
into the food before you decide to eat it.

D. Apart from the risk of cancer, another side effect of consuming highly fattening junk
food is that you are likely to gain weight. This is especially true because you tend to
eat more, as junk food is less satisfying and lower in vital nutrients than healthier food.
E. You can gain anything from glowing skin to an all-round feeling of good health.
One way or another, the vast majority of people seem to be missing out on this, due
mainly to the pressures of modern life.

F. What is more, you don‘t have to exercise much to gain visible benefits. Doctors say
that twenty minutes ‘exercise three times a week is all that is necessary.

G. He explains that people are too busy to cook and eat proper meals, so they grab
whatever is available — and that is usually junk good. Also, the style of life represented
on TV, especially in music videos, is fast. Young people pick up the idea that speed
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means excitement, whereas anything traditional is slow and boring. As a result, they
turn down traditional food and go for junk food instead.

2. Read the following summary of the text and choose the correct items.

In today ‘s world, people have less time for eating, let alone 1) shopping/cooking.
That’s why junk food is so popular. In fact, one 2) hotel/restaurant group has
announced that its 3) guests/staff can order 4) junk/fast food through room service.
Junk food is 5) high/low in saturated fat, which is linked with a higher risk of 6)
diabetes/cancer. Our eating habits have changed due to lack of 7) money/time. Also,
the amount of exercises we do has 8) decreased/increased. Researchers suggest that the
new generation will be more likely to suffer from heart and 9) kidney/liver disease. But
If we improve our eating habits we will be better equipped to deal with our 10)
stressful/boring lifestyle.

3. Read the whole text again and make notes under the following headings. Then,
give a short talk about junk food.

a). Reasons for the popularity of junk food.

b). Dangers of eating junk food.

c). Positive effects of eating healthy food.

Food habits

1). What dishes is your country famous for? What kind of food is eaten a lot?

2). What is a balanced diet? How does diet affect your health? Have you changed your
diet recently?

3). Answer the questions and add up your scores to see if you have a balanced diet».®

THE BALANCED DIET

FAT

«Which do you usually eat?
Butter 3

Margarine 2

Nothing O

Which do you usually use for cooking?
Meat fat, butter, margarine 3

Vegetable oil 2

Corn, sunflower, olive oil 1

How many times a week do you eat chips?
Five or more 3

Two to four 2

One 1l

Occasionally/never 0

How often do you eat cream or ice-cream?
Every day 3
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Severe) times a week 2

About once o week 1

Less than once a week/never 0
Which type of milk do you drink?
Full fat 3

Senrn-skimmed 1

Skimmed/none 0

What type of cheese do you eat most of?
High-fat (Cheddar, Stilton) 4
Medium-fat (Camembert, Edam) 3
Low-fat (cottage) 2

Variety 3

How many times a week do you eat
high or medium-fat cheese?

Five or more 3

Three to five 2

Once or twice a week 1
Occasionally/never 0»°

How many times a week do you eat
chocolate?

Six or more 3

Three to five 2

Once or twice 1

«Occasionally/never 0

How often do you eat meat?
«Twice o day 4

Once o day 2

Most days 1

Never O

How many times a week do you eat
sausages/meat pies/burgers?

Six or more 3

Three to five 2

Once or twice 1

Occasionally/never 0

If you have a choice of how to cook
meat, how do you cook it?

Fry 3

Grill with added oil 2

Grill without adding oil 1

How many times a week do you eat coke, biscuits, or desserts?
Six or more 3
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Three to five 2

Once or twice 1

Occasionally/never 0

FIBRE

What kind of bread do you eat?
Wholemeal 3

White 1

Mixture 2

How many slices of bread do you eat a day?
Six or more 4

Three to five 3

One or two 1

None 0

How many times a week do you eat cereal?
Six or more 4

Three to five 3

Once or twice 2

Occasionally/never 0

How many times a week do you eat rice or pasta?
Six or more 4

Three to five 3

Once or twice 2

Occasionally/never 0»°

«How many times a week do you eat
boiled, mashed or jacket potatoes?
Six or more 5

Three to five 3

Once or twice 2

Occasionally/never 0

TOTAL.:

- If your fat total was less than your fibre total, well done.
- If your fat total was about the same as your fibre total (within one or two points), try

to cut down on fat.

- If your fat total was greater than your fibre total, you need to make changes in your

diet.
THE MAIN SOURCES OF FOOD

1. Fill in the table and discuss. What can we get from plants and animals?

10 THo3emHa MOBa 3a IPOdeCiiHIM CIPSIMYBAaHHAM: HABYAILHOMETOANYHUN MOCIOHUK Juis 3000yBadiB I Kypcy
GionororexHomnoriuaoro ¢akyiprery / ykiaaa. Periga O.A., Inesa K.C. bina Ilepksa, 2021. 320 c.

23



‘P

%

!
2. Read and translate the text.

Food is any substance, usually comprised primarily of carbohydrates, fats, vitamins,
water and/or proteins, that can be eaten or drunk by animals (including humans) for
nutrition and/or pleasure. Most cultures have a recognizable cuisine: a specific set of
cooking traditions, preferences and practices, the study of which is known as
gastronomy. The study of food is called food science. In English, the term food is often
used metaphorically or figuratively as in food for thought. The main food sources are
plants and animals»*!.

Food from plant sources. Many plants or plant parts are eaten as food. There are
around two thousand plant species that are cultivated for food, and many have several
distinct cultivars. Plant-based foods can be classified as follows: Seeds, the ripened
ovules of some plants, carry a plant embryo inside them along with the nutrients
necessary for the plant’s initial growth. Because of this, seeds are often packed with
energy, and are good sources of food for animals, including humans. In fact, the
majority of all foods consumed by human beings are seeds. These include cereals (such
as maize, wheat, and rice), legumes (such as beans, peas, and lentils), and nuts. Oilseeds
are often pressed to produce rich oils, including sunflower, rape (including canola oil),
and sesame.

«Fruits are the ripened ovaries of plants, including the seeds within. Fruits are made
attractive to animals so that animals will eat the fruits and excrete the seeds over long
distances. Fruits, therefore, make up a significant part of the diets of most cultures.
Some fruits, such as pumpkin and eggplant, are eaten as vegetables. Vegetables are
other plant matter which is eaten as food. These include root vegetables (such as
potatoes and carrots), leaf vegetables (such as spinach and lettuce), stem vegetables
(such as bamboo shoots and asparagus), and inflorescence vegetables (such as globe
artichokes and broccoli). Many herbs and spices are highly-flavorful vegetables.
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Foods from animals. When animal tissue is eaten as food, this is known as meat. Many
different kinds of animals are eaten, but mammals make up the majority of meat. The
most common mammal-based meat include beef, lamb, pork, and mutton. Poultry is
meat from a bird; the most common poultries are chicken and turkey. Seafood is meat
from a fish or other sea creature, such as shellfish or lobster. Some cultures eat other
forms of meat, including insects, snails, reptiles, or amphibians.

Often animal products are eaten as well. Mammals produce milk, which in many
cultures is drunk or processed into dairy products such as cheese or butter. Birds and
other animals lay eggs, which are often eaten. Many cultures eat honey, produced by
bees, and some cultures eat animal blood.

3. Agree or disagree.

1. It is impossible to build an adequate diet for growth without high-protein food.

2. Many people in the world have to depend on plants to get protein because plants are
tastier.

3. Plant food provides vitamins and minerals for our diet.

4. Bread is made from pastas.

5. Vitamin A is associated with yellow and orange colour of fruit and vegetables.

6. Vitamin C is not destroyed by heat.

7. Fats make us feel satisfied. 8.Milk is rich in calcium.

3. Give the English equivalents to the following words and word combinations:
Hacamnepen, mxepena ki, BUAU POCIIMH, BUPOILLYBAaTH JJIA 1K1, OYATKOBUU PICT,
BUPOOJIATH OJIII0, HA JIOBI1 BIJICTaHI, BaKJIMBA Yac-TUHA XapyyBaHHS, KOPEHEIUIOH,
cTe010, crellii, MOPChKI 1ICTOTH, CCaBIll, CTAHOBUTHU OUIBIIICTD, iICTIBHUH.

4. Translate into Ukrainian.?

substance; nutrition; cuisine; source; ovule; nutrient; cereal; legumes; lentil; rape;
canola oil; sesame; ovary — 3aB ‘si3b; inflorescence — cyngitTs; herb — Tpasa, Tpas
‘THUCTa POCIMHA; tissue — TkanuHa (anar.); shellfish — monrock (3 manmupem); lobster;
fungi (M. Bix fungus); ambient bacteria (mH. Big bacterium); pickled; leavened bread;
seaweedy.

5. Explain the meaning of the following words:

food cuisine gastronomy seeds fruits meat poultry seafood

OTHER FOOD

1. Listen, read and translate the text.

«Some foods do not come from animal or plant sources. These include various edible
fungi, including mushrooms. Fungi and ambient bacteria are used in the preparation of
fermented and pickled foods such as leavened bread, wine, beer, cheese, pickles, and
yoghurt. Many cultures eat seaweed or blue-green algae (cyanobacteria) such as
spirulina. Additionally, salt is often eaten as a flavouring or preservative, and baking
soda is used in food preparation. Both of these are inorganic substances, as is water, an
important part of human diet.
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Fermentation ?

g‘“" ) cwgg
6’
U= 7 2
sugar yeast (alcohol & co2)

We all know that eating a balanced diet is one of the keys to vitality and longevity. For
most of us this means consuming things like fruits and vegetables, meat and fish, and
dairy and grains. But let’s not forget an important element to any healthy diet:
fermented foods. Fermentation is the process of converting carbohydrates (or sugars)
into alcohols and organic acids using micro-organisms like yeasts or bacteria. Humans
have been controlling the fermentation process in foods for thousands of years. And
one of the main purposes of fermenting a food was to preserve it, so that it could be
eaten weeks or months later without it ever going bad. This was particularly useful to
prepare for times of food scarcity. But it’s not just preservation that makes fermented
foods useful, they also have amazing health benefits. You see, fermentation not only
preserves the nutrients in foods, but it also breaks down the food into a more digestible
form. Not only that, but when you eat fermented foods, you are introducing all kinds
enzymes and probiotics, which are healthy bacteria, into your digestive system. And
that can improve your digestion, your bowel health, and strengthen your immune
system. Sounds pretty good, huh? Well, even better is that many of these fermented
foods taste great, too! Some of the most common ones are yogurt, kimchee, miso,
sauerkraut, pickles, cheese, salami, and so on. Many fermented foods can be made at
home, too, which makes them cheap and fresh. And of course, even bread, beer, and
wine are made with fermentation. So | think you can see, adding fermented foods to
your diet is something well worth doing if you are not already.*® I wonder what kind
of fermented foods are common where you live? Do you make your own fermented
foods at home? What is your favorite fermented food? Let’s talk about it.

Vitality - a person’s inner strength, power, and life energy

organic acids - these are by products of the fermentation process, such as lactic acid
and acetic acid (vinegar)

scarcity - shortage or lack

enzymes - proteins that take action in your system. In this case, they aid in digestion
probiotics - healthy bacteria that keep your stomach and intestines working smoothly
2. True or false.

1. Fermentation is the process of converting alcohols and organic acids into
carbohydrates.

2. Enzymes are substances that are very dangerous for our body.

3. We can use fermented foods only during 2 days.

4. Yeasts and bacteria are useful micro-organisms.
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. We can prepare fermented food at home.

. Give an English equivalent.

. A person’s inner strength, power and life energy.

. Shortage or lack.

. Proteins that take action in your system, in this case, they aid in digestion.
. Healthy bacteria that keep your stomach and intestines working smoothly.
. Answer the questions.

. Why fermented foods are useful for our health?

. Which other fermented foods do you know?

. What are enzymes?

. What is your favourite fermented food?**

. Retell the text.

O rrowOPNDNEPPEAEDON—~ WO

Is Sugar a Drug?
IS SUGAR A DR

1. Listen, read and translate the text.

«What would you say if someone told you most of your friends were addicted to drugs?
It might sound ridiculous, but according to many scientists, most people in the world
are addicted to drugs, maybe even you. When they talk about drugs, they aren’t talking
about the illegal ones you can go to jail for. Instead, they are talking about sugar, which
many believe to be a drug.

According to Dr. Mark Hyman, “Some animal studies show that sugar is eight times
more addictive than cocaine.” Eating sugar causes a dopamine response in our brains.
This causes us to continue craving sugar, so we can get another hit of dopamine. Most
people don’t even realize they are enjoying the dopamine response more than the sweet
taste of sugar.

Many people think that the main problem with sugar is it will make you fat, but there
are more serious dangers than that. Sugar is one of the main foods that causes
inflammation. Chronic inflammation can cause permanent damage. It leads to cancer,
heart disease and even Alzheimer’s. While many things can cause inflammation in the
body, sugar is one of the worst. Some even call it ‘the white poison’!®»
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The tough part is that sugar is hidden in so many foods where you would never expect
to find it. Many foods that don’t taste sweet are still turned into sugar after we eat them.
Flour is the biggest example. Once flour gets into your system, it is processed the same
way that sugar is. This means eating foods like bread and pasta is similar to eating
sugar. Almost all processed foods are converted to sugar in the end. For this reason,
Dr. Hyman recommends avoiding them. That means throwing out any foods that come
In a box, bottle, or can, unless it is something very simple and natural like canned beans.
Trying to quit these foods can be difficult for some people. They’ve become so used to
the sugar in these foods, they must detox from them. They usually feel much better
after a few weeks without sugar in their diet. Still, they tend to feel under the weather
while detoxing from sugar products.

«Is your diet high in hidden sugar? If so, cutting out sweets and processed foods could
make you much healthier. It might be hard to give up some of your favorite foods, but
you might feel a whole lot better without them. What do you think, could you live a
life without sugar?

Vocabulary and Phrases

inflammation: a physical condition in which a part of the body becomes swollen.
chronic: persistent or recurring.

Alzheimer’s: a condition of mental deterioration that can happen in middle or old age.
detox: a process of abstaining form toxic or unhealthy substances.

cutting out: stopping; removing.

Vocabulary and Phrases (Is Sugar a Drug?)

. Give an English equivalent.

. A physical condition in which a part of the body becomes swollen.

. Persistent or recurring.

. A condition of mental deterioration that can happen in middle or old age.
. A process of abstaining form toxic or unhealthy substances.

. Stopping, removing.

. A dangerous substance you can be addicted to.

. The joy hormone.

. Feel ill not well.

. True or false.

. Most people in the world are addicted to drugs.

. Sugar is three times more addictive than cocaine.

. Sugar is one of the main foods that causes such diseases as mumps, measles, flu.
. Bread and pasta contain sugar.

. Some people become used to the sugar.

. It is easy for people to quit foods that contains sugar.

. Retell the text.

WO O, WNEPENONOUIEAR WODN -

COMPOSITION OF FOOD
1. Read and translate the text.
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Food is known to be necessary for any human being or any form of life. Food has three
chief functions. First, it serves as fuel for the body, providing energy to support body
activity; second, it furnishes the building material for formation, growth, maintenance
and repair of body tissues; and third, it provides for the regulation of the body
processes»*®.

The word «food» is used to designate anything edible whether it is a natural product
such as meat, eggs, milk, apples; a partially processed product such as flour, or cooked
foods such as bread or cakes. But scientifically speaking, foods are not so much
substances that we eat as substances that supply certain nutrients when eaten. That is
why the nutritionists use the word «foodstuffs» for those portions of foods the body
can use, mainly the proteins, fate and carbohydrates.

«To be a highly qualified food engineer or food technologist one should be well
acquainted with the composition of food, its properties and the utilization of food by
the human body. As it was mentioned above, nearly all foods are mixtures of
substances known as nutrients. Each nutrient has particular type of chemical
composition and performs at least one specific function when it is digested and
absorbed in the body.

The essential constituents of food can be classified into six groups: proteins, fats,
carbohydrates, vitamins, minerals and water. Proteins, fats and carbohydrates are used
for providing energy to support body activity. They are also required for formation,
growth and replacement of tissues. Vitamins and mineral elements are necessary to
regulate body processes, some of them being used for growth and replacement of
tissues.

Water serves as a vehicle for transporting food and waste products. It assists in
regulating body temperature and takes part in many chemical reactions.

A well balanced diet is necessary for the maintenance of good health. This means that
the food a person consumes should be planned to provide adequate amounts of the
essential nutrients together with an adequate, but not excessive, energy intake. If a diet
is not balanced, malnutrition takes place. Malnutrition may be caused by a lack of one
or more of the essential nutrients in the diet. About four dozen compounds and
elements must be supplied daily by the diet. Certain of these are more widely
distributed in nature and to a greater extent than others. The problem of selecting those
foods which will insure a proper intake of all essentials is basically the responsibility
of the nutritionist. The food technologist is responsible for the development of the
processe which will provide maximum retention of all the nutrients necessary to insure
optimum healthfulness of the product.

2. Translate into Ukrainian.

Carbohydrate, constituent, consume, diet, edible, excessive, fat, flour, furnish, intake,
lack, malnutrition, mixture, nutrient, nutritionist, oxidise, property, protein, substance,
tissue, vehicle, waste products.

3. Choose the necessary word and use it in the sentences:

nutrient, diet, activity
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1.Food is necessary to support body

2. Vitamins and minerals in the accomplish body process regulation functions.

3. The essential constituents being contained in foods are called

4. Translate into English: ¢yskis 3pocTaHHs, mocTayaTH IMOKH-BHI PEUOBHHH,
Xap4oBHM MPOAYKT, IEPETPABIIOBATH 15Ky, OUIKH, )KU-PH, BYTJICBOAM, 3aMiHA TKaHUH,
peryJifoBaHHS TeMIepaTypu Tija, He-TNpaBWIbHE XapdyyBaHHs, HecTaya BITaMiHIB,
3a0e31edyBaTH JOCTATHIN paLlioH XapyyBaHHS, OKUPIHHAN ',

PROTEINS, FATS AND CARBOHYDRATES

Carbohydrates TR A

1. Read and translate the text.

«Proteins, fats and carbohydrates are known to be the most essential nutrients in the
diet. Proteins in human diet can be obtained from both animal and vegetable sources,
the most important being meat, eggs, fish, cereals, legumes, seeds and nuts. In general,
foods obtained from animals contain more protein than foods obtained from plants,
although some vegetable materials such as soya beans have a high protein content.
Vegetable proteins have the advantage of being cheaper than animal proteins.
Proteins are complex organic substances, containing the elements: carbon, hydrogen
and oxygen. All proteins also contain nitrogen andsome contain sulphur and
phosphorus. When foods are eaten the proteins are digested by hydrolytic enzymes and
are absorbed into the bloodstream as amino acids. These amino acids are used in the
synthesis of new proteins needed for energy, growth, maintenance and replacement of
body cells, the latter occurring in all people at all stages of their life. Besides, protein
Is necessary for the formation of enzymes, antibodies and some hormones.

Fats are also the necessary component of living tissues and essential in human nutrition.
They supply a major portion of man's energy, giving more than twice as much energy
as proteins and carbohydrates. The natural foods which contribute the largest amounts
of fats to our diet are the animal products —meat, dairy products, eggs, fish and seafood.
Fruits and vegetables contain little quantity of fat (between 0.1 and 1 per cent). But
some of them are rich sources of fats. Thus, a ripe olive contains about 20 % of fat.
Nuts are very rich in fat. Walnuts, for example, have about 64 % of fat. Fats in the diet
accomplish numerous functions. They are primary energy sources. Excess fat is stored
in the adipose tissue where it has three functions: a) it constitutes an energy reserve; b)
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it forms an insulating layer under skin and maintain a constant body temperature; c) fat
stored in the adipose tissue around delicate organs such as the kidneys protects them
from physical damage. Fats are also solvents for the fatsoluble vitamins (A, D, E and
K) that are introduced in the diet in the fatty portion of the food»?2.

Carbohydrates are also of great importance for human nutrition. They supply a major
portion of man's energy and are primary derived from plant materials, e.g. cereals,
vegetables and fruits. These substances accomplish a number of functions in the body.
They are oxydized in the cells, are broken down in a series of reactions and energy is
released when this takes place. Any excess of carbohydrates is converted into fat that
Is stored mainly in the liver and all over the body.

«2. Make up the missing forms of the words given below:

Verb: Noun: Adjective:
protect ? ?
react ? ?
prevent ? ?

3. What parts of speech are the words with the suffix — AGE: store — storage; spoil
— spoilage; use — usage.

4. Why are these words placed here together? circumstance, importance, assurance,
substance, abundance. Translate them into Ukrainian.

5. Find the synonyms among the following words: supply, accomplish, maintain,
select, transform, realize, help, alterate, support, take place, employ, keep, embrace,
contribute, choose, assist, convert, understand, use, perform, include, occur, contain,
change.

6. Choose the necessary word and insert it into the sentence: obtain, maintain,
contain.

1. Excess fat stored in the adipose tissue assists to __ a constant body temperature. 2.
Carbohydrates are primarily from plant materials. 3. Some vegetables and
cereals large amounts of protein.

7. Translate into Ukrainian.

Animal and plant protein sources, high protein content, to contain carbon, hydrogen
and oxygen, excess fat, to contribute a certain amount of nutrients to one's diet; adipose
tissue, insulating fat layer, to oxidize.

VITAMINS, MINERALS AND WATER

1. Read and translate the text.

The vitamins are a group of organic compounds, differing greatly in chemical
composition, which play essential catalytic role in the normal metabolism of other
nutrients. They cannot be synthesized by the body and have to be obtained from diet.
Because their role is primarily catalytic in contrast to the protein, fat and carbohydrate,
vitamins are required in relatively small quantities. They are found in varying
quantities in a wide variety of foods, but no single food is likely to contain them all in
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sufficient quantities to satisfy human requirements under normal conditions of food
intake»!®

Traditionally the vitamins have been divided into two groups on the basis of their
solubility characteristics: fat-soluble vitamins and water-soluble vitamins. Fat-soluble
vitamins (A, D, B and K) are absorbed along with dietary fat. They dissolve in fats and
tend to be stored in the body (in the liver), a person having these reserves being not
absolutely dependent on their day-to-day supply in diet. In contrast, water-soluble
vitamins (B and C) are not normally stored in appreciable amount in the body and any
excess is taken out.

«All forms of living matter are known to require many minerals for their life processes.
Virtually all the elements of the Periodic Table have been found in living cells. The
mineral elements are present in food mostly in the form of inorganic salts, e.g. sodium
chloride, some are present in organic compounds, e.g. sulphur and phosphorus are
constituents of many proteins. Milk and milk products, fish, eggs, vegetables and fruit
prove to be the most important sources of minerals in the human diet. Minerals account
for approximately 4 % of body weight. From nutritional point of view calcium, sodium,
phosphorus, potassium, magnesium, chlorine and sulphur are the most important
mineral elements being required in relatively large amounts. Some elements such as
iron, copper, manganese, zink, iodine, fluorine are necessary in trace amounts.
Minerals in human nutrition are involved in the control of body fluids, in in chemical
reactions and in the building of rigid structures to support the body. For example,
calcium and phosphorus are used in the formation of bones and teeth. Sodium,
potassium, magnesium serve purposes of controlling body fluids. Many elements act
alone or in conjunction with others as catalysts for essential enzymic processes in the
body. Water accounts for half of total body weight and without it the body cannot
function and survive.

Water is essential for it provides a medium in which nutrients, enzymes and other
chemical substances can be dispersed and in which the chemical reactions necessary
for maintaining life can take place.

It is also necessary as a means of transport within the body. Nutrients are carried to
cells and waste products are transported from cells by blood plasma which is 90 %
water. It is possible for the human body to exist for several weeks without food, but it
can only survive a few days without water. Water is taken into the body not only in
foods and drinks, but it is formed also within the body by chemical reactions.

When nutrients are oxydized in the cell in order to release energy, carbon dioxide and
water are formed.

1. Remember the words of the same root. Translate them into Ukrainian: structure
— destruction — construct — construction — constructor — constructively; soluble —
dissolve — solution — solve — solvent — solubility; relate — relation — relative — relatively
— correlate — correlation; oxidise — oxidation — oxide — dioxide.

19 THozemHa MOBa 3a IPO(eCiiHUM CIPSIMYBAaHHAM: HABYAILHOMETOANYHUN MOCIOHKK Juis 3000yBadiB I Kypcy
GionororexHomoriuaoro ¢akynprery / yknan. Pefina O.A., Isnesa K.C. bina lepksa, 2021. 320 c.

32



2. What helps you to define the part of speech of the following words? satisfy,
controlling, freshness, primarily, absorbed, digestion, desirable, similarity, empirical,
greater, enzymic, requirement, chemical, largest, moisture.

3. Translate into Ukrainian: to play essential catalytic role, metabolism, wide variety
of foods, to satisfy human vitamins requirements, fat-soluble and water-soluble
vitamins, day-to-day supply, appreciable amount, living matter, total body weight,
daily water requirement»%,

«4. Translate into English: ximiuauii ckian, MOPIBHIHO HEBEIH-Ka KiJIBKICTH,
PO3YMHSATHUCS, OpPTaHIYHI CIOJNYKH, CKIIQMoBa, 3alacaTtd, AyMKa, MIKpOCIEMEHTH,
3aJI0BOJILHATH MOTPEOU JIFOIMHU, BYTJIEKUC-TTUH Ta3, (opMyBaHHS KiCTOK 1 3y0iB

DESCRIBING FOOD

to taste, to try KYILLTYBaTH

How do you find it? Hy sk Bam?

it smells good NIaXHEe CMaYHO

it tastes good CMavHO

delicious food JTy’Ke CMayHa 1a

tasty: has lots of taste: a positive cmaunuit

word;

tasteless: a negative word HECMaYHUN

bland: neutral in flavour, e.g. boiled mnpicHwuii

rice

sweet: lots of sugar; bitter comonkuii / sweet: lots of sugar; bitter comonkwuii /
TipKui TipKUii

salty: lots of salt COJIOHUI

hot/spicy: lots of spice TOCTPHIA

fresh CBIXKUI

sour CKMCJIMH, KHCJIUH

greasy: too much oil/fat MAaCJISTHUCTUH, JKUPHUH

fattening: food which makes you put MacnssHUCTHA, KUPHHIA

on weight

over-cooked/overdone nepecMakeHe / HeIoCMaXkeHe

/ under-cooked/underdone nepeBapeHe / HeJloBapeHe

MEAT

tender meat HIKHE M'SCO

tough meat KOPCTKE M'SICO

fatty meat *upHe M'sico (meat with a lot of fat)
lean meat micHE M'SICO
boiled/fried/roasted/grilled/ BapeHe / CMaxkeHe / 3amedeHe /

CMa)k€HE Ha TP
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beef

pork

veal

mutton

lamb

beefsteak

roast beef

chop

cutlet

minced meat
barbeque (on a skewer)
to skewer

fat

lard

a joint

a cut from the joint
liver

Kidney

lung

heart

tongue

stomach

bones

sausage

a sausage, a frankfurter
ham, bacon

cold pork

EGGS

white of an egg
yolk of an egg

to crack an egg into a frying pan

fried eggs
scrambled eggs
hard-boiled eggs
soft-boiled eggs
omelette

SUTOBUYWHA
CBHHHWHA
TEJISITHHA
OapaHuHa
SATHATHHA
OidTekc
pocTOid
BiIOMBHA
py0OaHa KoTeTa

apim

MIANUTHK (Ha POXKHI, IIaMITypi)
HaCa/KyBaTH Ha IIAMITYD

Caino
TOILICHUM KUP
YacTUHA TYII1
BUpI3Ka, (e
[Teuinka
HUpPKa

JIeTeHsI

cepue

SI3UK

IIUTYHOK
KICTKH
KoBOaca
cOoCHCKa
IITMHKA, OKICT
byxennna

SIEYHUU O1JTOK
SICYHUU KOBTOK

PO30UTH SHIIC B TTATEIBHIO

SIETLISI TTIA3YHbS
€I OOBTaHKA
AMLE HA TBEPHO
SIAIIE Ha M'SIKO
OMJIET

POULTRY AND GAME (IITAXH I IUYNHA)

chicken
duck

Kypua, KypKa
Kayka
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goose rycka

turkey IHIAYKA
rabbit KPOJIUK
hazel grouse pAOUHNK
partridge KypiIKa
pheasant Pazan?

FLESH FOODS AND EGGS

TYPES OF MEAT

1. Read and translate the text.

«Animal tissue suitable for use as food is called meat. While meat can be obtained from
nearly every species of animal, most of the meat consumed by humans comes from
domesticated and aquatic animals. Meat from domesticated animals is generally
subdivided into two categories: red meat and poultry. Red meat, the largest category,
consists of beef, pork, veal, lamb and mutton. Poultry meat is the flesh of domesticated
birds. It includes chickens, turkeys, geese, ducks and fowl. Seafood includes fish,
lobsters, oysters, clams and crabs. Another type, game meat, consists of the flesh of all
nondomesticated animals. In many countries humans eat the meat of horses, water
buffalo, camels, goats and rabbits.

The names for the various types of meat apply to the specific animals from which they
are obtained. The term beef, for instance, refers to meat from cattle over 9 months old.
Meat from cattle that are 3 to 9 months of age is classified as calf. Veal comes from
calves ranging in age from 1 to 3 months.

Pork is derived from hogs that are generally 5 months of age or older.

Lamb comes from sheep less than 14 months of age and usually weighing from 90 to
140 pounds (40 to 65 kilograms). Mutton refers to meat from sheep over 14 months of
age. Variety meats include liver, heart, tongue, brain, kidney, sweetbread (thymus
gland), tripe (stomach of ruminant) and chitterlings (large intestine of pig). Each of
these meats has a distinctive flavour and consistency when it is cooked.

Heart. Long ago, primitive tribes believed that eating heart gave them strength and
courage. Today, few of us bother to test that theory. It's our loss, because heart is tender
and has a very delicate flavour.
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Kidneys. Kidneys are nutritious and, if properly prepared, delicious. Veal kidneys and
lamb kidneys are prized for their delicate flavour and tenderness?,

«Liver. Liver is rich in iron and Vitamin A and has an unabashed flavour that nicely
complements that of its usual companion, onion. Calf's liver is considered to be the
best, but lamb liver and beef liver are almost as good.

Poultry: The term poultry refers to domestic fowls reared for their flesh and egg. It
includes chicken, duck, geese, turkey, pigeon etc. Poultry meat has a high protein
content varying from 18 to 25 percent. It contains all the essential amino acids required
for body building. Fat content of poultry is influenced by age and species of the bird.
Young birds have little fat content. Chicken fat is unsaturated and is therefore better
than the fat of red meat. Poultry flesh is a good source of B-vitamin and minerals.
Egg: The term egg mainly refers to the egg of hen and duck. An average egg weighs
50 gms. approximately and is composed of the shell, egg white and yolk. The weight
Is distributed in the different parts as follows. Bird eggs are a common food source.
The most commonly used bird eggs are those from the chicken, duck, and goose, but
smaller eggs such as quail eggs are occasionally used as a gourmet ingredient, as are
the largest bird eggs, from ostriches. Eggs are frequently used in both sweet and
savoury dishes as a source of protein as well as to bind the other ingredients in a recipe
together. Sometimes the egg yolk is used separately from the egg white (or albumen).
The egg yolk is suspended in the egg white by one or two spiral bands of tissue called
the chalazae.

2. Give Ukrainian equivalents.

aquatic; fowl; lobster; oyster; clam; crab; game meat; liver tongue; brain; kidney;
sweetbread; tripe; chitterlings; tenderness.

3. Answer the questions.

1.What is called meat? 2.\What does it come from? 3.What does red meat consists of?
4.What does seafood include? 5.What animals do the terms beef, veal, pork lamb,
mutton apply to? 6.What do the variety meats include? 7. Eggs of what birds are
commonly used? 8.What are eggs used for?»?

FISH AND SEA-FOOD

Fish: smoked Puba: xomuena
jellied 3aJIMBHA

fried CMaXkeHa

stuffed (apimpoBana
canned KOHCEpPBOBaHa
dried, CyiieHa, B'sjicHa
fish soup yxa

cod Tpicka

cod liver NeYiHKa TPICKH
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salmon JIOCOCH

herring ocenenenb
mackerel CKyMOpisi, MaKpeJIb
perch OKYHb

sardine capJuHa

sprat KUIbKa, cajlaka
sturgeon ocerep

trout dopenb

turbot (halibut) HaJTYyC

pike yKa

carp KOPOII

bream T

crucian Kapach

caviar iKpa

crab Kpab

lobster omap

crawfish, crayfish pax

oyster YCTPHUILIA

mussel MiJTist

shrimp (prawn) KpeBeTKa (BeHKa)

FISH: ANUTRITIOUS FAMILY FOOD

1. Read and translate the text.

The best change for any meal of the day is fish. It is a vital source of food for many
people. It is man ‘s most important single source of high-quality protein, providing
16% of the animal protein consumed by the world ‘s population. It is a particularly
Important protein source in regions where livestock is relatively scarce - fish supplies
less than 10% of animal protein consumed in North America and Europe, but 17% in
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Africa, 26% in Asia and 22% in China. Fish and shellfish are an important part of a
healthy diet.?

«Fish and shellfish contain high-quality protein and other essential nutrients, are low
in saturated fat, and contain omega-3 fatty acids. A well-balanced diet that includes a
variety of fish and shellfish can contribute to heart health and children's proper growth
and development. So, women and young children in particular should include fish or
shellfish in their diets due to the many nutritional benefits.

The amount of fat in different kinds of fish varies greatly. The flesh of white fish, such
as cod, haddock, whiting contains only 1-2 per cent fat. But its amount in fatty fish
(herring, mackerel, trout, salmon) varies from 10 per cent to more than 20 per cent.
The vitamin content of white fish is similar to that of lean meat. The fat-soluble
vitamins A and D are present in the flesh of fatty fish and in the livers of fish, such as
cod. Fish flesh also contains a certain amount of minerals including iodine. If the bones
are eaten, as for example in sardines and canned salmon, these are good sources of
calcium, phosphorus and fluoride.

The changes that occur when fish is cooked are similar to those in meat but the
shrinkage is not so great. Losses of mineral salts are proportional to the loss of water.
The vitamins A and D in fatty fish are both heat stable. When fish is canned or cured
by smoking there is some loss of thiamin, but generally these processes have little effect
on the nutrients in fish. Modern methods of freezing do not affect the nutritive value.
Substituting fish for meat is one of the best dietary changes you can make for your
family. Fish is a top-of-the-line nutrientdense food. It's low in fat and high in many
good things.

2. Answer the following questions.

1.Why can we call fish the best change for any meal of the day? 2.In what parts of the
world is fish particularly important for people? 3.What are the nutritional benefits of
fish? 4.Does the amount of fat vary in different kinds of fish? 5.What vitamins and
minerals are present in fish? 6.What effect does the process of cooking have on the
nutrients in fish?

3. Translate into English

HenocratHiii; mocTayaTu, MOCTaBISATH; MOKJIaAaTHCSA, OyTH BIIEB-HEHHUM; IiCTOTa 3
Yyepemnamkow (MaHupoM), YCTpHIl, kpad Tolo, Tpic-Ka; mikma (puda), MepiaH;
ocenenelb; CKyMopis; hopeb; JJI0COCh, CbOMTa; IMMCHUM; BTpaTa Barv, yBaproBaHHS.
4. Give the English equivalents to the following compound adjectives. What nouns
are they used in the text with?

KutTeBo BaXIMBHM, BHUCOKOSAKICHHMM, TNEpIIOYEProBUi, a00pe 30amaHCOBaHUM,
AKUPOPOIUYMHHUH, TETUTOCTINKUMA, IEPIIOCOPTHUM.

5. Which one is different?

1. Cow/ sheep/ salmon/ pig
2. Cowl/ pig /pork /sheep
3. Ham/ lamb /sausages/ bacon
4. Lamb/ pork /beef /tune
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5. Salmon/ prawns /mussels /squid
6. Duck /cow/ lamb /chicken »2

«6. Answer the questions.

1. What is the protein content of fish? 2. What can you say about animal protein in
fish? 3. What do you know about the shellfish? 4. What is the good source of calcium
and phosphorus? 5. How many species of fish do you know? 6. What groups of fish do
you know? 7. How can you tell good fish? 8. What can you say about vitamin and

mineral content of fish?
VEGETABLES

a tomato

a cucumber

a salted cucumber
a pickled cucumber
carrots

beets

potatoes

an egg plant, aubergine
a marrow, squash

a courgette

aturnip

a cabbage
sauer-craut

Brussels sprouts
a red cabbage

[Tomimop

Oripox

COJIOHUH OTIPOK
MapHHOBAaHHUH OTIPOK
MOpPKBa

Oypsik

KapTOILIs

OaxJtasxaH

Ka0a4oK

Ka0avyoK MOJIOJNH, IyKiH1
pina

Kamycra

KBallICHa KamycTa

OprocenbCchbKa Kamycra
yepBOHa KamycTa»?®
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Karycra OpoKoJIi

cauliflower I[BiTHA KaITyCcTa
onions nuOyJIs pimyacTa

5. leeks uuoynsa-nopeit 2/
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S

24. spring onions  3esieHa HUOYJIS

23. sweetcorn/corn on the cob KYKypy/Z3a / KyKypy/3a B KauaHax
18. garlic  yacHuK

3yOOK YaCHUKY

bundle

tip

crapxa

9 globe artichokes apTULIOK
beans 000u, KBacos
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26. runner beans

lettuce ['letis]
green peas
fennel, dills
parsley
celery
spinach
radish

a pumpkin
chicory
Pepper
sweet pepper
mushrooms
olives

Fruits, Berries and Nuts?®

juicy, ripe
preserved
stone

grapes
raisin(s)
seedless raisin
«an apple

a pear

a plum

a prune [pru:n]
cherry

sweet cherry
an apricot

a peach

KBacoJi B CTpyUYKax

cayat
3€JICHUH TOPOX
KpiIT

MeTpyIIKa

cenepa

IITHHAT

penuc

rap0y3

UKOPii

nepeLb

Meperb COTOAKHMN
rpudu

MAaCJIMHU

COKOBUTHUM, CTUTJIUI
KOHCEPBOBaHI1
KICTOYKa

BUHOTPAJ]

POA3UHKHU

POA3HUHKHU 0€3 KICTOYOK
S0ITyKO

rpyma

CIMBa

YOPHOCJIVB

BUIIIHS

YeperrHs

abpukoc

MePCUK
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a pomegranate rpaHar

a grapefruit rpedndpyT

a lemon JIUMOH

a lime KpYIJIMM M'IKUH TUMOH
an orange aresbCUH

an orange peel amneNbCUHOBA KipKa
a pine-apple aHaHac

a tangerine MaH/IapyH

a banana OaHaH

a melon IUHSA

a watermelon KaBYH

a persimmon Xypma

a quince aiiBa

Kiwi fruit KiBi

ki

13. papaya nanaiis»?®

FRUITS AND VEGETABLES

1. Read and translate the text.
«Fruit and vegetables are an important part of your daily diet. They contain vitamins
and minerals that can help to keep you healthy. They may also help protect you from
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some diseases. There are many varieties of fruit and vegetables available and, if you
buy them in season, they are not expensive.

Fruit and vegetables are available dried, canned, frozen or fresh. They can be prepared,
cooked and served in a variety of ways and should be included in every meal.

Fruit is the sweet fleshy edible portion of a plant. It usually contains seeds. Fruit is
usually eaten raw, although some varieties can be cooked. Fruits are a great source of
protective ‘vitamins and minerals. As a group, fruits contain: many vitamins and
minerals and are low in fat, dietary fiber, vitamin A (beta-carotene) - found in fruits
like mango, pawpaw and apricot, vitamin C - found in citrus fruits, berries, mango,
pawpaw and pineapple, natural sugars called fructose.

Many hundreds of fruits, including fleshy fruits like apple, peach, pear, Kiwifruit,
watermelon and mango are commercially valuable as human food, eaten both fresh and
as jams, marmalade and other preserves. Fruits are also found commonly in such
manufactured foods as cookies, muffins, yoghurt, ice cream, cakes, and many more.
Many fruits are used to make beverages, such as fruit juices (orange juice, apple juice,
grape juice, etc) or alcoholic beverages, such as wine or brandy.

To gain the maximum benefit from fruit, ensure that whenever possible it is fresh, and
if the skins are edible, eat them too. Dried fruits and fruit juices can form part of your
daily diet. However, they should be used in moderation, as fruit juices lose most of
their natural fibre in the juicing process and dried fruits are high in carbohydrate
(sugar).

Types of vegetables. Vegetables are often cooked, although some kinds (salad
vegetables) are eaten raw. Vegetables are available in many varieties. Vegetables can
be classified into biological groups or «familiesy:

- Leafy green - lettuce, spinach;

-Crucifer family - cabbage, cauliflower, Brussel sprouts and broccoli;

-Gourd family - pumpkin and cucumber;

-Root - potato, sweet potato and yam;

-Edible plant stem - celery and asparagus;*

-Allium family - onion, garlic and shallot. Vegetables contain many beneficial vitamins
and minerals including: vitamin A, like beta-carotene and riboflavin, vitamins B, C and
E, minerals like folate, magnesium, zinc and phosphorous, folic acid - found in green
leafy vegetables, peas and avocado.

«Balance your vegetable intake between the orange/red and green varieties. The more
colourful your choice the healthier it usually is and, as an easy rule, the darker and
brighter the colour of the vegetable the more vitamins, minerals and fibre they usually
contain. Legumes or pulses contain nutrients that are especially valuable.

Legumes need to be cooked before they are eaten; this improves their nutritional
quality, aids digestion and eliminates any harmful toxins. Legumes come in many
forms including: soy products, legume flours, dried beans and peas, fresh beans and
peas.
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Fruit and vegetables in the diet have many positive effects upon health. Their high
dietary fibre content helps control blood glucose levels, reduces blood cholesterol and
probably reduces the risk of colon cancer and other cancers.

They contain not only antioxidants but also phytochemicals which may reduce the risk
of coronary heart disease. More than any other foods, they contain essential vitamins
such as A, B, C, E and folic acid and minerals like potassium, calcium, zinc and
manganese, which are all vital for good health and disease prevention.

2. Answer the following questions.

1.What place do fruit and vegetables take in daily diet of people?

2.What forms are they available in?

3.What is fruit? What nutrients does it contain?

4.Where are fruits used?

5.How can we get the maximum benefit from fruit?

6.What groups are vegetables classified into?

7.What is the nutritional value of vegetables?

8.Can we determine the nutrient content of vegetables by colour?

9.Is it necessary to cook legumes before eating? Why?

10.What effect do fruit and vegetables have upon health?

3. Give English equivalents.

M'sicucTuii; HaClHHS; TaIaiis; aHaHac; MMOMIPHO, CTPUMAaHO; JIMC-TSHUM; cajaT-IaTyK;
IINIMHAT, POJMHA XPECTOIBITHX; I[BITHA KamyCTa,; POJMHA TrapOy30BHUX; CHapika,;
poavHA MUOYIWHHMX; UUOYJSI-IIANOT; POCIUHA 3 POAMHU O0000BHUX; Tropox; 010;
0000BI1; yCyBaTH, 3HUIIYBATH; paK TOBCTOI KHUILIKH.

4. Make the names of vegetables from the letters.

Sape, ractor, nonio, prepep, gacabeb, naseb, roucteget, motaot, ragcil»3!

. True or false?

. Carrot is small and round.

. People often eat raw potatoes.

. Chilies make your mouth hot.

. Mangoes taste bitter

. Pineapple is red.

. Cauliflower is white.

. Pees are often frozen,

. You often have tomatoes in a salad.

«7. To learn long lists of words, it is sometimes helpful to divide them up into
groups. Try dividing these vegetable names into groups, in any way you like, e.g.
'vegetables which grow underground’ (potatoes, carrots etc.).

O 00N Ol WN Ol

8.
aubergine pea cabbage
leek garlic
cucumber radish
spinach bean
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carrot turnip

potato asparagus
cauliflower pepper
celery pepper courgate
lettuce sweetcorn
onion Beetroot»®
rice

BUSINESS CORRESPONDENCE
RESUME

What is a Resume? A resume is a one page summary of your skills, education, and
experience. The resume acts much like an advertisement for a company trying to sell
something. The resume is your advertisement. Just as a sneaker company spends
countless hours (and millions of dollars) designing their latest advertising campaign,
you too must spend a good deal of time creating, proofreading, editing, and perfecting
your resume. A resume is one of the most important pieces of writing you will ever
create. A solid resume is the key that will open the door to good jobs. Don’t cheat
yourself...work hard on it.
How long do employers typically look at a resume?
A. Less than 30 seconds
B. 3 Minutes
C. 1 Minute
If you answered “A”, you are correct. Employers often receive hundreds of resumes
for a single position. They do not have time to pour over every word on each one. This
increases the importance of the smallest details. What should be included in a
resume? Not all resumes are the same, but there are some common elements that they
all should include. The necessary elements are:
Heading - Your heading should include the essential personal information. Your formal
name (not nickname) should appear at the top and it should stand out above all else on
the paper. You want them to remember who you are in less than 30 seconds. Also
include your address (both permanent and temporary) and phone number. If you use
email, include your email address.
Objective - (Also called “Career Objective”’) Employers often say this iS the most
important part of a resume. It is generally a one sentence explanation of the type of job
you are seeking. Your objective should be fairly specific. If you are applying for
different types of jobs, change your objective to match each type of job. If you are
uncertain about the specific positions available, note your areas of interest.
Education - As students, this should be your next section of information. If you are in
college, you only need to include college because it is assumed that you have graduated
from high school. For the same reason, high school students should not include
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information from junior high/middle school. You should specify the dates of
attendance or graduation (or expected graduation). As a college student, include your
major and the degree you expect to receive. Some people include education-related
honors in this section. If your education is particularly relevant to a job, you may want
to include a section titled “Relevant Courses.” In this category, you can list classes that
might contribute to your employability.
Experience - (Also called “Work Experience” or “Employment Experience”) In this
section, you should include previous employers, their locations, your dates of
employment, and your job title. You may have to create a job title if you did not have
one. You should include at least two one-line descriptions of what your job duties and
responsibilities were. You can not assume that the job title explains what you did to all
readers. Use action verbs to start each of these descriptions. Do not use “I” in
descriptions.
Activities - Employers like to see people who have been involved in school or
community activities. In this section, list special activities you participated in (prom
committee) and organizations you joined (drama club, baseball team, etc.). Include the
years in which you participated. Be aware, however, that some employers may
eventually view this information as irrelevant. As high school students, this should not
be a concern.
Summary of Skills - Some people use this section to include special skills or talents
that are not included elsewhere on the resume, but would be relevant to the employer.
Some possibilities are:
* Type 60 words per minute
* Fluent in French
References — Although it is common practice to put “References Available Upon
Request” at the bottom of a resume, most career advisors say it is unnecessary.
However, there is nothing wrong with taking a nicely printed list of personal references
with you to an interview. You should have 2 - 3 people who have observed your work
habits (employers, teachers, coaches, etc.) and 2 - 3 people who can speak about your
character. Make sure you have asked their permission to include them as references.
Only ask people who will speak well of you. Create a separate list of references
including their names, addresses, employers, job titles, and phone numbers. It is best
to list work numbers since some people don’t appreciate calls at home. You know an
employer is interested when they request a list of references.
How do I set up a resume? Your resume should be divided into distinct sections. The
italicized words above are typical section headings. Do not label the heading section.
Headings should stand out as boldfaced, larger text. Employers tend to have certain
headings that interest them most. Make it easy for them to find them. Here are some
suggested headers:
Major Headers (to be used in almost all resumes): Objective, Education, Employment
History/Work Experience, School Activities.
Minor Headers (to be used if appropriate): Computer Experience, Associations,
Certifications, Community Activities, Highlights of Qualifications,
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Honors/Awards, Interests and Hobbies, Projects, Relevant Courses, Summary of

Qualifications, Volunteer Experience.
Should items be arranged in any particular order? Yes! You want your resume to
be coherently organized. There are two distinct types of resumes. Most young people
utilize a Chronological Format. The chronological style is exactly what it sounds like:
It follows your work history backward from your current job, listing employers, dates,
and job responsibilities. This is the format that you would most likely use if you are
new to the workforce and have limited experience. Frequent job changes and work
instability show up dramatically with this format. For someone who has held many
jobs, the Functional Format is more useful. A functional resume is created without
employment dates or company names. This format concentrates on skills and
responsibilities and is more likely to be used after you have developed your career
skills and have accomplishments to your credit.
Should | place Education above Experience or vice versa? Most high school and
college students include the Education section directly after the objective. However, if
you have experience that relates directly to the job you are applying for, you should
place the Experience section above Education.
How important is the format? The importance of the format lies in its consistency.
There is no one best resume format. Remember to stick to one format. It shows off
your organizational abilities.
Should I use complete sentences when describing jobs? Not usually. Use action
phrases instead. Leave out unnecessary words. Try to match your skills and experience
with the employer's needs
Do the looks of a resume matter? Absolutely! When sending a resume to an employer
or college, don’t skimp. Use white or off-white professional weight paper and black
ink. Avoid using colored paper or fancy graphics in your resume unless the job you are
applying for is in a career area that might stress this type of formatting (art, graphic
design, advertising, etc.) Always print resumes using a quality laser printer.
RESUME TIPS AND SUGGESTIONS
1. Final hiring decisions are rarely based solely upon the resume. The resume is your
advertisement (just like the Nike swoosh or McDonald’s arches) that will get you an
interview. The resume should be a concise, factual, and positive listing of your
education, employment history, and accomplishments.
2. Make sure your resume is PERFECT! It only takes one error in spelling,
punctuation, or grammar to cause an employer to stop reading. Ask people to proofread
your resume. Go over it with a fine tooth comb.
3. Limit your resume to one page. Only people with a great deal of related experience
should have resumes longer than one page.
4. One inch margins around the page and blank lines between sections will make all
the information easier to read. Use a 10-point font size minimum and avoid overuse of
italics, bold, and underlining.
5. Since you probably have little work experience, you will want to emphasize your
accomplishments in and out of the classroom. Volunteer activities, hobbies, sports,
honor roll, and student organizations are things that help define who you are and should
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be highlighted. List only recent honors and awards unless they are specifically relevant
to the position for which you are applying.

6. Present your job objective in a manner that relates both to the company and the job
description.

7. Sell yourself! Create a good first impression by highlighting skills and abilities
appropriate to the position. If you don’t sell yourself, your resume will stay in the pile
with all of the others. Separate yourself!

8. Tell the truth and nothing but the truth! Employers will pick up on “little” white lies
when they interview you.

9 Choose your words carefully. In a resume, you need to sound positive and confident,
neither too aggressive nor overly modest. Do not use “l.” Each description of your
responsibilities should begin with a verb. The following words and phrases are
intended as suggestions for thinking about your experience and abilities: accomplish;
achieve; analyze; adapt; balance; collaborate; coordinate; communicate; compile;
conduct; contribute; complete; create; delegate direct; establish; expand; improve;
implement; invent; increase; initiate; instruct; lead; organize; participate; perform;
present; propose; reorganize; research; set up; supervise; support; train; travel; work
(effectively, with others).

Tips for Drafting Student Resumes
o Write your name and contact details on top of the page. Contact details must only
include address, contact number and email id.
o Career objective makes the first impression on the recruiter since it comes just below
the contact details. Hence, it should denote your plans for future and how you plan to
learn from this experience.
o Give importance to writing educational qualifications and key skills on the resume,
prior to writing work experience details (if any). Qualifications and skills section must
appear below the career objective.
o While mentioning educational qualifications, highlight the name of the course,
university and grade to put up a better impression of the profile.
o Since students have no work experience, they are supposed to give details of
internship and project work under experience section. Provide vital details and
highlight the key responsibilities handled during this course of time in the best possible
manner.
o Include details of hobbies pursued and volunteering work undertaken during your
studies.
o Make a new section of personal details and give details such as name, gender, date
of birth, hobbies and nationality.
o Give academic references at the end of the resume. Give name of the referrer,
designation and his contact details.
A student may work in finance, marketing, science, or engineering field as per his/her
interests. Although the format will be same, the peculiarities of the resume in terms of
content will be different.
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The first job in a student's life determines the course of his/her career. Students can
avail the best job only when they use a professionally drafted resume for the job search.

Ex.1. Answer the questions.

1. What is a resume?

2. How long do employers typically look at a resume?

3. What should be included in a resume?

4. What distinct sections should your resume be divided into?
5. What resume types do you know?

6. How should your resume look?

7. How can you make your resume perfect?

8. What should you highlight to create a good first impression?
9. Why should you choose your words carefully?

1

0. Will the resume differ if a student works in finance, marketing, science, or

engineering?

Ex.2. Fill in the Blank Resume Form

your name, capitalized, boldfaced and 16 pt. font

street address

town, ME zip code

home phone number

email address
EDUCATION (each heading should be in capital letters and boldfaced)
Class of : High
, ME
Major area of study (or coursework):

WORK EXPERIENCE (list any job you have held)

job title business name, location, dates

describe your position duties and skills learned using key verbs

School,

SCHOOL ACTIVITIES (list all sports, clubs, etc. you have been involved with)

( )
activity number of years

( )
COMMUNITY ACTIVITIES (volunteer work, etc.)

( )
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activity number of years

( )

AWARDS (list any awards or special recognition you have received)

title of award month, year

INTERESTS (list a few of your hobbies if pertinent)

Ex.3. Discuss the resume you have written in pairs and try to find faults in your
partner’s resume.

Ex.4. Study the sample resumes. Pay attention to the peculiarities.
Sample Student Resume
High school students who are looking to secure admission into a good college or
college students who have just completed their graduation often look out for relevant
jobs that will act as a stepping stone for their careers or will help them in covering the
expenses required for their education. Fresh from the academic world, part time or
entry-level jobs give these students a taste of real world applications of their studies. It
also grooms them for their professional careers in the future. A student's resume should
list all achievements and brief description about additional skills. As these are the first
jobs in the life of most of these students, prior work experience is not expected by the
hiring organizations and thus is not a mandatory field in this resume.
Dorothy C. Thomas
1473 Goldleaf Lane
Newark, NJ 07102
Phone: 201-564-2411
Email ID: dorothy.c.thomas@mail.com

OBJECTIVE:

To obtain an entry-level position in an organization where my work-related skills are
utilized to their maximum potential.

EXPERIENCE:

Castle Island Engineering Works, South Boston, MA
May - Sept 2001

Summer Placement

« Performed time studies on each process in a large manufacturing area.

« Planned the floor layout for a new automated production line.

« Completed Auto-CAD drawings for the Senior Engineer on line layout and
ergonomic space-saving concepts.

. ldentified potential bottlenecks to production, and developed methods to reduce
and prevent these impediments to efficiency.

. Completed change requests on production procedures and drawings.
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Douglas Engineering Co. Ltd., Cambridge, MA
June - Sept 2000

Summer Placement
« Completed Auto-CAD drawings of proposed layouts for a large production
facility in Boston.
. Reviewed production procedures and engineering specs including machine
drawings prior to submittal for review in the change process.
« Developed and maintained a database for tracking tech files, equipment specs,
equipment installation checklists etc.
EDUCATION:

Boston University, Boston, MA
2000 - Present
BS in Mechanical Engineering, Graduated with Honors.

Boston College, Boston, MA
1999 - 2001
BS in Computer Science

RELEVANT INFORMATION:
« Proficient in Microsoft Word, Excel, Access, PowerPoint, Auto-CAD and Java.
« Participated in a two-week course in Machine Design, Christmas 2000.
« Other interests include Aircraft Model making and design, carpentry and tool
making.
« Hobbies include Football, Hockey, Swimming and Reading.

Sample Student Resume 2
Students seek short-term summer jobs during their holidays in order to earn money as
well as gain some valuable on-field experience which is something that cannot be
taught in a classroom. These jobs could be related to their courses or could be
something different altogether. It is important to possess a wide variety of skills for
jobs, which don't require specialization in any field. Any past work experience which
will enhance your chances of securing the job should be mentioned on your resume
along with educational details described in brief. Many students mention their
extracurricular activities and hobbies on the resume as well. Given below is a sample
student resume which will help you in writing your own resume.
Shannon D. Blank

4830 Richland Avenue

Sugar Land, TX 77487

Phone: 281-313-4733

Email ID: shannon.d.blank@examplemail.com

Objective:
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To secure an entry level position as a documentation assistant in an organization where
my skills are utilized to their maximum potential and benefit me as well as the
company.

EXPERIENCE:
Quincy Diagnostics, Quincy, MA
May - Sept 2001

Summer Placement
« Assisted with the processing of document change requests for Manufacturing
Procedures and Protocols.
« Reviewed change requests for completeness and absence of error prior to
submittal for change.
« Assisted with the filing, printing, issuing and copying of documents for the
department and the manufacturing areas.
. Assisted in the completion of urgent change requests, retrieving data or
signatures necessary for the swift processing of these documents.
« Released new documents to the production areas.
South Boston Medical Inc., South Boston, MA
June - Sept 2000

Summer Placement
« Assisted with the correction and typing of documents required for use within the
production, quality and engineering departments.
« Processed incoming change requests in order of priority.
« Reviewed each document for completeness or errors.
. Filed and maintained technical files, change orders, validations and protocols
within the department.
EDUCATION:
Boston College, Boston, MA
2001 - Present
BS in Computer Science

Boston University, Boston
1998 - 2001
BS in Business and Communications, Graduated with Honors.

ADDITIONAL INFORMATION:
« Proficient in Microsoft Word, Excel and Access.
« Fluent in French and Italian.
« Hobbies include Swimming, Tennis, Reading, Travel.
Sample Student Resume 3
Student jobs could be of different types. One can work as a part timer or as an intern
in order to gain valuable on field experience. Some students also work at shopping
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malls and fast food joints as they act as a valuable source of income and do not require
extensive skill sets. A student's resume should contain information about the current
educational qualifications along with grades and GPA scores mentioned. This helps
the recruiting manager in evaluating your capabilities for the job. Also mention any
prior job experience on the resume along with a list of specific skills that you possess.
The following sample student resume will give you a better idea on how to write your
own resume, which will help you in securing the job.
Casey A. Hadley
3990 Farnum Road
New York, NY 10016
Phone: 212-345-8654
Email ID: casey.a.hadley@mail.com
Objective:
To secure an entry level position in an organization where my skills and expertise are
utilized in a way that helps both me and the company
EDUCATION

J.D. Degree (Or Juris Doctor Degree/never Juris Doctorate) expected May, 2006,
West Virginia University College of Law, Morgantown, WV. GPA 2.9/4.3 Class
Rank: 45/160. Top one/third.

B.S. in Civil Engineering, summa cum laude, May 2003, West Virginia University
College of Engineering, Morgantown, WV
GPA 3.98/4.0. Class Rank: Second in class of 500.

EXPERIENCE

Summer Associate, Dewey Cheatham And Howe, Pittsburgh, PA. May- August
2005

Rotated between Real Estate and Corporate Departments. Research and drafted
memoranda in areas of antitrust and trade regulation, electronic commerce, and land
use planning.

Volunteer Legal Clerk, Hometown Legal Firm, Anywhere USA May-August 2004
Researched property records at courthouse and prepared memoranda for attorneys;
delivered and picked up various legal documents as assigned. Helped with document
sorting.

Student Intern, WVU College of Engineering, Morgantown, WV. June 2002-May
2003

Performed legal research and analysis to assess the statutory, regulatory and case law
ramifications of innovative underground storage tank remedial technology.

Summer Worker, 1999-2003.

Various jobs to provide part of educational experiences including: Laborer Convex
Eagle Glass, Clarksburg, WV. Counter person, Wendy's International, Morgantown.
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HONORS AND ACTIVITIES

WVU College of Law

Student Member, American Bar Association; Member, Patent Law Student
Association; Member, Volunteer Law Clerks, student organization which
researches legal questions assigned by WV Circuit Judges; Member, International Law
Society; Phi Alpha Delta, International Legal Fraternity.

West Virginia University

Member, Mountain Honorary, highest honor society for WVU undergraduate students;
Mortar Board National Honor Society; Captain, (two years) Varsity Tennis Team.
SKILLS AND INTERESTS

Fluent in spoken and written German, reading knowledge of Spanish and French.
Certified in LEXIS and West Law. Excellent ability in WordPerfect, Microsoft Word,
GroupWise and Quicken. Captain, tennis team, 4 years undergraduate.

Ex.5. Put parts A-F of the resume in the correct order 1-6.
Sample Resume - High School - No Work Experience
(A)
Achievements
* National Honor Society: 2004, 2005, 2006
» Academic Honor Roll: 2002 - 2006
(B)
Computer Skills
* Proficient with Microsoft Word, Excel, and PowerPoint, and Internet
(©)
Interests / Activities
» Member of Arlington High School Tennis Team
* Girl Scout

* Piano
(D)
FirstName LastName
6 Pine Street, Arlington, VA 12333
home: 555.555.5555
cell: 566.486.2222
email: phjones@vacapp.com
(E)
Education
Arlington High School, Arlington, Virginia
2002 - 2006
6(F)
Experience
Pet Sitter

2004 - Present
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* Provide pet sitting services including dog walking, feeding and yard care.

Child Care

2002 - Present

* Provide child care for several families after school, weekends and during school
vacations.

Volunteer Experience

* Big Brother / Big Sisters

* Arlington Literacy Program

* Run for Life

Entry Level Student Resume
Most students look for entry level jobs at the end of their semesters as it provides a
quick source of income and valuable job experience. Some students work at fast food
restaurants and shopping malls, while others seek jobs in their respective specialization
courses. Since this is the first job for most of the students, past work experience does
not play a huge part in the resume when compared to other types of resumes. More
emphasis should be laid on your special skills and academic achievements as this helps
the hiring manager in judging whether you are a perfect match for the position or not.
Given below is a sample entry level student resume, which will help you in drafting
your own resume.
Sample Entry Level Student Resume
Charles M. Powell
954 Godfrey Road
New York, NY 10019
Phone: 212-492-9029
Email ID: charles.m.powell@mail.com
Education
University St. Andrews, Carson City, Ml
B.A., Business Management (January 2005)
Related Coursework
« Management Information Systems
« Managerial Strategy and Policy
« Calculus with Business Applications
« Management and the External Environment
« Systems Analysis
« Organizational Decision Making
Work Experience
Red Cross Store for Space
2002 - Present
o Planning of space including home and home office organization.
Sketch diagrams for customers using computer system. Space requirement
planning and allocation.
« Also worked as part-time floor manager, responsible for helping other
employees with planning and troubleshooting problems.
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Pizza Hut
Manager
2000 - 2002
« Responsible for communications, team development, profit, sales, and cost
control management.
. Managed and administered store operations including reports, scheduling,
customer service and inventory.
Cashier
1996 - 2000
« Offered customer service including cash register operation and order-taking.
Computer Skills
C, Microsoft Excel, Word, Access, Power Point, Minitab, Internet
Other Activities
o Peer tutor in Macro Economics and Micro Economics
« Member of the Youth Development Association
« Member of Association of Management Training

Marketing Student Resume
For students who are pursuing courses in marketing management or any other field
related to marketing, it is essential to gain firsthand experience in an entry level
marketing job during the end of the course or after the completion of it. Sales
representation, assisting senior marketing managers in field work as well as record
keeping are some of the job types that a marketing student can undertake. They need
to possess excellent communication and interpersonal skills. Previous experience in
the field of marketing can help in giving you an edge over other applicants and should
be mentioned in the marketing student resume along with other details such as
educational qualifications and achievements.
This sample marketing student resume will give you a quick start on building an
effective and optimized resume for your job application. Visitors can feel free to
customize and edit our sample marketing student resume as per their requirement for
job application. We hope that our sample marketing student resume will go a long way
in portraying your abilities and skill set efficiently.
Sample Marketing Student Resume 1
Fredrick J. Triplett
2446 Arbor Court
Casper, WY 82601
Phone: 307-368-8277
Email ID: fredrick.triplett@mail.com
Objective
Seeking for position of a marketing assistant where work history, education, and a
positive attitude will contribute creatively.
Summary Of Qualifications
- Broad office management, secretarial, and customer service experience.
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« Ability to size up a situation with creative thinking and bring up new ideas to the
table.

. Strong communication, interpersonal, problem solution, and organizational
skills.

. Fully financed education, maintain excellent grades, and work and attend school
full time.

Education

Ithaca College, Ithaca, NY

Bachelor of Business Administration, Marketing, Month, Year
Dean's List; GPA 3.9

Marketing Research Projects

« Formulated and compiled data for inclusion in a statistical analysis report.

« Performed relative analyses based on advertising models including radio,
television, Internet, print, brochures, direct mail campaigns, catalogs, sales force
efforts, annual reports.

« With the cooperation of sales representatives conducted independent research on
two major retailers to find out the effectiveness of several marketing strategies.
Integrated findings into comprehensive marketing research reports.

Roosevelt Hotel New York, Albany, NY
Waitress/Hostess

« Offered excellent customer services with combined responsibilities for
Managing catering services and wait staff, resulting in customer loyalty, repeat
business, and profitable sales.

Rose Tech Ventures, Brighton, NY
Receptionist

« Reviewed MLS listings, prepared sales/rental contracts, and verified the
accuracy of weekly advertisements.

. Coordinated appointments between sales agents and clients, and screened a
high influx of calls.

Peanut Butter & Co, Buffalo, NY
Secretary / Office Manager

« Processes invoices, correspondence, inventory reports, billing, and weekly
payroll.

« Handled preparation of sales proposals and estimates, and all aspects of
customer/vendor databases.

Computer Skills
Microsoft Word, Excel, Power Point, and Access
Sample Marketing Student Resume 2
Andrew Jonathan,
12, South 65 Street,
Abingdon, Virginia, 32056,
(655)-623 1006.

OBJECTIVE:
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Seeking for a challenging role in Marketing where my skills and knowledge can be
contribute and utilize.
SKILLS:
. Proficient ability of management, customer service, public relationship
management
« Very creative, innovative and self-motivated
. Strong analysis power, problem resolving ability and full of energy
« Expertise in designing attractive presentation and demonstrations
« Good knowledge of computer skills such as MS word, MS excel, MS access,
power point, spreadsheet
« Exceptionally good communication skills both verbally and written
EDUCATION:
University of Florida, Florida
Bachelor of Arts in Marketing and international Business
University of Florida, Florida
MBA in Marketing
EXPERIENCE:
Denver Inc., Abingdon, Virginia
Public Relation Intern
« Responsible for the research on the Spain and American metal trade
« Prepared status report and presented in press release for the company
« Responsible for meeting clients
Advine Co., Bluefield, Virginia
Account Leader
« Responsible for the creation and preparation of the copy of brochure for youth
guidance camp
« Prepared attractive slide show and video for marketing campaigns
« Responsible for the compilation of the status report for the team and clients
« Also attended the schedule meeting with client and team
Salnica Inc., Hampton, Virginia
Salesperson
« Responsible for the arrangement of the meetings with buyer from reputable
companies
. Done arrangements and attended seminars on salesmanship and self presentation
« Responsible for the management of the transaction between the client and the
company
REFERENCE:
Mr. Joseph Macman
College Dean
University of Florida, Florida

Human Resource Recruiters Resume
A human resource recruiter is a human resource person specifically meant for the
recruitment process. This professional has to show his mettle in the trade by selecting
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the right kind of people for the job. He has to carry out the responsibilities right from
the advertisement to the final induction of the candidates. There are many intermediate
steps involved which need a close scrutiny by the HR recruiter. The main attribute
required of this person is that he needs a thorough understanding of people and their
mindset, which enable him to judge the candidates and choose the best amongst them.
Sample Human Resource Recruiter’'s Resume
Treyton Nash
562, Keighley ST,
Essex, VT, 78212
(462) 683-5922
cody.bailey@email.com

Career Goal
To become a human resource recruiter in an organization where | can get a chance to
nurture my innate skills for its betterment.
Educational Background
« Accomplish Bachelor of Arts Degree from the Dallas University, Dallas at the
Recruitment Management as the major in the year of 1990
« Accomplish associate Degree in Recruitment Management from the Institute of
Human Resource Management of San Francisco, San Francisco in the year of
1992
Computer Programming Skills
o Operating Systems: Windows 9X, Windows 2000, Windows ME, Windows XP,
Windows Vista, Linux, Unix, MS DOS
. Office Package: Microsoft Word, Microsoft Excel, Microsoft Access, Microsoft
PowerPoint, Microsoft Outlook Express
Professional Affiliation
Accomplish indispensable professional affiliation from the Recruiter Managers
Association of New Jersey, New Jersey in the year of 1993 after the succeeding Mock
Test approved by the association.
Professional Skills
- Have outstanding practice about developmental Human Resource Management.
Took on, educated and counseled range of recruiters as well as support staffs and
equipped needed evaluation reports
« Have capacitated with magnificent public association features
« Initiated and executed various complete outreach curriculums
Professional Background
2001- Present date: Work as the Recruitment Manager for the ABC Corporation, Las
Vegas with the following responsibilities as the post holder
« Provide necessary recruitment strategies for marketing and sales support control
. Formulate and execute several college recruitment curriculums
« Provide essential establishment and maintenance with selective employment
organizations
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. Formulate and implement various outreach recruitment tours to major cities and
career centers with numbers of universities
« Provide vital assistance in the staffs communication enhancement curriculums
1995- 2000: Acted as the Personnel Manager for the Santana Boot Company,
Syracuse with the following responsibilities
« Provided development towards newly appointed employee directing
curriculums such as visual supports and assessment preparation
« Provided in house child care service development
o Formulated various personnel curriculums such as development towards
records, programs and sources etc.
« Provided human relationships troubleshoots measures

This sample resume will help you to write a successful and a confident resume in the
best possible way. The post in itself is managerial and human resource is a branch of
management, which deals with the organization of the workforce. Your duty hence is
to specify your objective and skills in an exquisite way to make an impression on the
recruiter. Your attitude and communication skills must be sound to exhibit your
affirmative approach. Though, the human resource manager has many roles here we
are concerned of human resource as a recruiter.
Sample Human Resource Recruiter Resume 2
Richard S. Barrett
3414 Hillside Street
Mesa, AZ 85201

OBJECTIVE
Summary: | am a home office owner (Independent Contractor) currently looking for
jobs (in all fields) that pertain to my skills. I am looking to excel to high levels working
with a company(s) that is in need of a reliable, trustworthy, organized, punctual,
outgoing, goal oriented, multi-tasked and talented person. | have worked in many fields
and enjoy doing so. When there is no one | am the person for the job.
RELOCATE
CA
Education:
Mc Alister Southwest High School Los Angeles, CA 2000 Graduate
. Leadership
« Excelled in Biology, Trigonometry and Chemistry Community Build Los Angeles,

CA
« Certified Copper Base Cable Technician Community Build Los Angeles, CA
« Certified C-Tech Fiber Optic Cable Technician
Experience:
Independent Contract Personal Manager for an Artist 9 months/current

« Handle all business calls, e-mails and letters.

« Put together and execute marketing and promotion plans for artist projects

including any needed paperwork and research ( market research, copyright,
trade mark filling, incorporated papers, and logos )
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| handle and put together all media and press releases
(including Electronic Press Kit and any needed research).

. | do Booking for this artist and other artists that happen to want to do a show at
the same time.

. | take care of conference planning and scheduling, rehearsals, and travel
arrangements.

« With another publicist I take care of the publicity. | make sure the artist gets to
their destination on time, meets with the correct media and establish contacts

Collard Green Records A& R, Marketing and Promotions 9 months/current
Events Management and Coordination

. Collard Green Records has a venue night every second Friday of the month at
the Little Temple Bar in Silverlake called "Nappy At The Roots." | look for
talent for this venue and assist in coordination.

« | take care of marketing ( making sure the venue night is promoted in the right
areas and places) and head a promotions team (directing them and making sure
the team is taking care of their responsibilities.

« | also do desktop publishing, including flyers, logos, business cards,
letterheads, presentations, cards and invitations.

Tutor Saliba Administrative Assistant 2004-2005

« Answered multi-line telephones and message taking

« Managed correspondence between different entities

« Organized and maintained filling system and construction documents

« Helped put together Daily Reports and room status changes

« Logged and kept track of all Impact Notices
J & B Paging Receptionist 1999-2001

. Entering in new accounts, keeping up with all accounts and record keeping

« Cashier, stocked merchandise and managed the phone
Marvin Avenue CCC Teacher Aide/Receptionist Temp. 1999-2000

« Supervised children in study and play and managed the phone on occasions
African Marketplace and Cultural Affairs (City of Los Angeles) Seasonal /
1999

« Assisted the Stage Manager in various duties

. Assisted entertainers in setting up their respective stages
William Grant Still Arts Center Receptionist Seasonal / 1990-1998

« Answered multi-line telephones and taking messages

« General office including filling, copying and faxing

Additional Qualifications:

35 WPM, Microsoft Word, Excel, Power Point, Publisher, Access, Business, Info
Path and Outlook, Microsoft Works Word Processor, Database and Spreadsheet,
Microsoft Plus! Photo Story LE, Adobe Reader, Photoshop CS and Image Ready CS
Additional Services:

Data Entry, Document Preparation, Database Management, Contact Management,
Business Plan Preparation, Proofreading, Editing, Creative Writing, Business Writing,
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Brochures, Manual and Newsletter editing and proofreading, Customer E-mail
Processing, Follow Up Calls, Research

Activities:

Volunteer speaker on Anti-Gang Violence.

This sample human resource recruiter resume will give you a quick start on building
an effective and optimized resume for your job application.
Sample Human Resource Recruiter Resume 3
Richard Anderson,
1234, West 67 Street,
Carlisle, MA 01741,
(123)-456 7890.
Objective:
Seeking for the position as a human resource recruiter to participate in the development
of ongoing cost effective sourcing and creative strategies with a aim of hiring excellent
candidates.
Quialification Summary:
Adaptive, result-oriented, self-motivates, and committed to achieve human resource
departmental goals with a positive attitude.
Education:
University of Texas at Dallas, TX
Bachelor of Science degree in Human Resources
May 1999
GPA 3.75/4.0
Work Experience:
Pall Corporation, Del Rio, TX
Senior Recruiter August 2004 - present
« Leverage in-house recruitment efforts and online recruiting resources to examine
and hire ideal candidate
« Taking interview of all the candidates which are qualified for the job
. Categorize the jobs so that the candidates can search by keyword or category on
the corporate website
« Interacted with department managers and hiring managers to coordinate
planning activities of trends, needs, hiring, and recruiting strategies
« Manage the selection, presentation, closing, negotiation, offer, administrative
components or hiring
Maintain well-ordered and accurate documentation on all candidates
Global Management, Garland, TX
Recruiter February 2002 - August 2004
. Provided accurate, detail, and motivating information to candidates regarding
the position being filled and company.
. Performed detailed reference analysis and/or reference checks on selected
candidates.
« Planned and carried out on-campus recruitment efforts.
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« According to the hiring manager's directions extended the offers of employment
to selected candidates.
Professional Affiliations:
Society of Human Resource Management
Hobbies: Photography and Soccer.

DAIRY PRODUCTS

new milk apHe MOJIOKO
sour milk KHCJIE MOJIOKO
cream BEPILIKHA

sour cream CMeTaHa

butter MacJio (BEpIIKOBE)
boiled butter TOILIEHE MAacIIo
margarine MaprapuH
mayonnaise MaloHe3
cheese cHup

cream cheese CHUpPKOBa Maca
processed cheese TUTaBIICHUH CHP
cottage cheese, curds cup

MILK AND ITS COMPOSITION

1. Read and translate the text

Man used milk and milk products long ago. It is known from the history that people
who subsisted on diets with a large proportion of milk and its products were usually
healthy, vigorous and well-developed. Scientists proved that milk and its products have
exceptional nutritional value. No other single food in the world can compare with milk
in this respect. Milk is such a complete food because it contains, in varying amounts,
all the ingredients needed to keep us fit and healthy. First of all, there are the different
fats which give us energy. The complex composition of milk fat includes at least 64
different fatty acids, containing from 4 to 26 carbon atoms with a relatively high
proportion of short-chain, saturated fatty acids, many of which are not found in other
fats. In general, the fatty acids in milk fat are about 66% saturated, 30% monosaturated
and 4% polyunsaturated.
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The second ingredient is protein, which has many forms. One of them, called casein,
Is found only in milk. The proteins in milk are composed of 20 amino acids, eight of
which are essential for adults because they can ‘t be made by the body and must be
obtained from food. The other 12 can be made by the body so are non-essential amino
acids. Casein makes up 82 percent of the protein in milk. The various proteins are vital
to all living things, helping them to grow, gain strength and overcome illness or injury.
One litre of milk a day will provide the average adult with more than a third of his
required proteins.

Milk is the only food source of the carbohydrate lactose, although it is the only
significant carbohydrate in milk; traces of others such as glucose and glucosamines are
also present. Lactose, a sugar, provides half of the total solids in milk and contributes
30 percent of the food energy in whole milk. Lactose has many beneficial
characteristics. It stimulates the growth of intestinal micro-organisms that synthesize
the B vitamins. It produces organic acids which provide an ideal protective medium by
checking the growth of undesirable bacteria in the intestine. In addition, lactose
increases the absorption of calcium, phosphorus and magnesium, and favourably
affects the intestinal flora.

Everyone also needs a regular supply of important vitamins to keep healthy, and milk
contains more of these than any other food. Vitamins A and D, found in the butterfat,
help our eyesight and protect us against disease. Vitamin B2, also known as riboflavin,
Is an essential part of a child's diet, promoting growth and keeping the skin clear. This,
together with Vitamin C, which keeps colds and flu at bay, is found in the watery part
of the milk. Milk contains many minerals too. It is particularly rich in calcium, which
strengthens our bones and teeth. Among the others are phosphorus (good for the brain
cells), potassium (tones up the nervous system), sodium (helps us absorb calcium) and
iron (keeps the blood healthy). At present milk and its products are daily requirements
for the population in most parts of the world. From the Equator, where the Arabs still
use camel ‘s milk, to the far North, where the Eskimos use reindeer caribou milk, this
product is the number one food item in human diet. For babies, milk from the mother
‘s breast is the easiest, cleanest and best way to obtain the nourishment needed for the
first, difficult months of life. For young children, dairy milk provides the calcium
needed to strengthen growing bones and teeth. For adults, it gives energy without too
much fat. And for old people it is an easily-prepared and easily-digested form of natural
food.

MILK PRODUCTS

Khoa: Khoa is prepared by evaporating whole milk in an open cast iron pan with
continuous stirring until it is semi-solid. It is used extensively in the preparation of
Indian sweets.

Cream: Cream is the fat of milk and is used in the preparation of sweets. It is made by
simmering large quantities of milk until a thick layer of milk fat and coagulated protein
form on the surface. It can be consumed with or without the addition of sugar.

Butter: Butter is obtained from cream by churning. When cream is churned, the fat
globules are destabilized and coalesce until the milk separates into two phases — viz.,
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the butter and the aqueous phase. Butter is removed and washed. Butter is used as a
cooking medium in many Indian recipes. It is one of the main ingredients in cakes,
biscuits, icing and bread.

Ghee: Ghee is butter oil. It is prepared by melting butter and separating the moisture
from butter by heating. It is used in preparing Indian sweets, savouries, curries and
variety rice like pulav and biriyani.

Paneer: Paneer is a soft cheese prepared by addition of lemon juice or citric acid to hot
milk and precipitating the casein. The liquid released in this process is known as whey
and the resultant curd is tied in a muslin cloth and hung for a day to squeeze any liquid
present in it. The soft cheese (paneer) that is obtained is used in Indian gravies and
pulavs. It is a very good source of protein.

Cheese: It involves the curdling of milk with enzyme rennet under microbially
controlled condition. Milk is held at about 27° C in vats and a lactic acid culture is
added. When the milk gets acidic, rennet is added to it and the milk is allowed to
coagulate. The curd formed is cut and heated to about 37° C with constant stirring to
remove the whey. The whey is drained. Salt is mixed with the curd and it is pressed to
remove further amount of whey. The cheese formed is coated with paraffin to prevent
loss of moisture.

Curd: Curd is prepared by heating milk to about 50° C. A teaspoon of curd (starter)
from an earlier batch of curd is added and is mixed thoroughly. The lactic acid bacteria
present in the starter curdles the milk. The bacteria break down lactose to lactic acid
thereby increasing the acidity of milk.

Yoghurt: This is a coagulated milk product with curd like consistency. It is made from
partially skimmed or whole milk and it has a slightly acidic flavour.

2. Answer the following questions.

1.Why do people consider milk to be the most complete food in the world?

2.What is the composition of milk fat?

3.Which protein is found only in milk?

4.What is lactose? What are its functions?

5.What vitamins does milk contain?

6.What mineral is milk particularly rich in?

7.Why is milk the number one food item* in human diet?

3. What is lactose? Read the following information filling in the correct.

sweet taste lactose sugars milk glucose

The carbohydrate gives milk its and contributes about 30% of
whole cow milk's calories. Lactose is a composite of two simple : and
galactose. In nature, lactose is found only in

4. Why is milk a preferable food for different age groups? Make up true sentences.
For babies M provides energy without too much fat

For young children I is easily-prepared and easily digested form of food

For adults L is the easiest and best way to obtain nourishment

For old people K is an important source of calcium for growing bones and teeth

5. What vitamins and minerals have the following functions? Complete the
sentences.
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1. ... helps our eyesight. 2. ... promotes growth and keeps skin clear. 3. ... keeps cold
and flu at bay. 4. ... strengthens our bones and teeth. 5. ... is good for the brain cells.
6. ... tones up the nervous system. 7. ... helps us absorb calcium. 8. ... keeps the blood

healthy.

CEREAL AND CEREAL PRODUCTS

1. Read and translate the text.

Grains have been the staple foods of many civilisations for thousands of years. Wheat,
barley, oats and rye in Europe, maize in America, quinoa* in South America, rice in
the East, and millet in Africa.

Cereals are seeds of plants, usually members of the grass family but there are a few
exceptions. They are annuals, that is they have to be planted every year and at the end
of the summer, when they have produced ripe seeds, they die down. Like all seeds,
cereals are very nutritious because they contain all the nutrients the embryo plant needs
to start growing. Unrefined cereals are valuable sources of proteins, carbohydrates, B
vitamins and also contain some fat, iron, vitamin E and trace minerals and are a very
good source of fibre in the diet. Some cereals (wheat, barley, rye and oats) contain the
protein gluten, which is essential for leavened breadmaking. Without sufficient gluten,
bread will not rise.

Whole grains can be sprouted, which greatly enhances their nutritional value, e.g.
wheat grains, raw buckwheat and barley. Cereals can be used in other ways, besides
being ground into flour for bread, cakes etc. Whole grains can be added to stews and
casseroles, or cooked until soft.

The distribution of nutrients within the wheat grain is not uniform. The concentration
of protein, minerals and vitamins is higher in the germ and outer layers of grain. Thus,
when wheat is milled to produce white flour, a proportion of the nutrients and dietary
fibre is discarded with the bran and germ. Similar losses of minerals and vitamins occur
in the milling of rice.

As a rule we use wholemeal, brown and white flours. The composition of each of these
flours varies. In general wholemeal flour contains somewhat greater amounts of most
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minerals and vitamins as well as more dietary fibre than brown or white flour. To make
a large loaf of good quality, flours should contain sufficient gluten.

NUTRITIVE VALUE OF CEREALS Cereals are an important and economic source
of energy. Hundred grams of cereals supply 340 kilo calories of energy. Cereals are
also a significant source of proteins (8 — 11 percent) in the diets of people whose staple
food is cereals. However, cereal protein is incomplete as it lacks an essential amino
acid, lysine. This lack is made up when cereals are eaten along with other protein foods
such as dhals, pulses and milk.

Wheat flour contains glutelin and gliadin as proteins which are commonly known as
gluten. The strength of the wheat flour is based on the quality of gluten used. Whole
grains chiefly furnish starch, proteins, minerals, B -Vitamins and fibre.

Refined cereals lose part of the protein, minerals, and B Complex vitamins in milling.
They contain a little more starch than whole cereals.

Whole grains contain more vitamins, minerals and fibre than refined grain and are
valuable dietary sources of iron, phosphorus, thiamine and fibre.

Bread: Flour, water, milk, salt, sugar, butter and yeast are the ingredients used in the
preparation of bread. All the ingredients are mixed and allowed to rise. Fermentation
Is effected by the action of yeast enzyme zymase on the glucose in the dough producing
alcohol and carbon dioxide. The fermented dough is kneaded by hand (knock- back) to
remove gas, redistribute yeast cells, subdivide gas cells and increase the uniformity in
size. The fermented dough is then sized, shaped and placed in pans for proofing at 38°
C - 48° C for 45 — 60 minutes and baked for 30 minutes at 204° C —232° C

2. Answer the questions.

1.Are cereals an important component of people ‘s diet all over the world? 2. What are
cereals? 3.Are cereals annuals? 4.What nutrients do cereals provide people with? 5.In
what ways can cereals be used? 6.In what parts of the wheat grain is the highest
concentration of protein, minerals and vitamins? 7.What are the main types of flour?
Do they have the same composition? 8.Why is the wholemeal flour more useful for
man‘s nutrition?

3. Give the English equivalents to the following words and word combinations:
3epHO, TIIEHUIS, SYMiHb, OBEC, JKUTO, KyKypy/[3a, pHUC, IPOCO, I'pedKa, HACIHHS,
OopoITHO, KpyIIa, X110, XJ11001eKapCcTBO, BUCIBKHU, 3apOJI0K, OyXaHKa, Xmioa.

4. Give the Ukrainian equivalents to the following words and word combinations:
Staple; millet; annual; embryo; unrefined cereals; gluten; leaven — 3akBacka; to leaven;
to sprout; to grind (ground, ground); casserole; uniform; bran; germ; whole meal flour.
5. LISTENING. You will hear a chef describing how to make doughnuts. Complete
the recipe for doughnuts.

INGREDIENTS

300 grams of strong bread flour
200 grams of plain flour

200 millilitres of 1)
100 grams of 2)
and
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100 grams of 3)

4) €9gs
10-gram sachet of yeast

METHOD
Mix all the ingredients to make a smooth ball and leave to 5)
Recipe should make about 6)
Heat the oil to 7) centigrade.
Drop in the doughnuts and cook for 8)
Turnover and cook for one 9)
Drain the doughnuts and pour some more 10)

Baking bread
1) The pictures show six stages in making bread. What does each picture show?
Which sets of words do you think go with each picture?

bowl push
knead springy
pull

bread
tap hollow
20 minutes

yeast milk
sugar bubbly
liquid

loaves

leave
dough double
size

flour water mix
sticky yeast
mitk

2)You will hear a man describing each stage. Listen and match the sets of words with
the pictures.
3) Try to describe the stages yourself, using the words to make sentences.

BEVERAGES AND APPETIZERS
1. Read and translate the text.
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Beverages are drinks used for the purpose of relieving thirst and including fluid in the
days’ diet. They contain nutrients and are also stimulants. Appetizers are those liquids
that improve the appetite of an individual. Eg. Soups. Intake of appetizers before a meal
tends to increase the quantity of food consumed and also stimulates a desire for food
consumption.

USE IN A DAYS MENU

1. Refreshment: Beverages such as plain or carbonated water, lime juice, ginger ale
and other bottled beverages, fruit juices and iced tea or coffee are refreshing drinks and
are used to relieve thirst.

2. Nourishment: Pasteurized milk, butter milk, chocolate and cocoa drinks, eggnog
made with rum, fruit juices, glucose water, lemonade provide nutrients and help in
nourishing the body.

3. Stimulant: Tea, coffee, cocoa and chocolate beverages help in stimulating the
system.

4. Soothing Agent: Warm milk and hot tea have a soothing effect and are used for this
purpose.

5. Appetizers: Soups, fruit juice and alcoholic drinks in limited quantities increase an
individual’s appetite and thereby food consumption.

NON-ALCOHOLIC BEVERAGES:

Tea: Tea is obtained from the leaves and flowers of tea bush. The kind of tea obtained
Is determined by the manufacturing process and treatment. Tea is a stimulating and
refreshing drink. The principle flavour components of tea are caffeine, tannin yielding
compounds and small amounts of essential oils. Caffeine provides the stimulating
effect, tannin the colour, body and taste to the extract and the essential oils contribute
the characteristic aroma. Tea can be prepared by introducing tea leaves into boiling
water in a kettle or by pouring boiling water over tea leaves in a preheated tea pot and
letting it steep. The time of steeping depends on the strength of the beverage desired
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and quantity of tea leaves used. To prepare good tea one teaspoonful of tea leaves for
1 cup is ideal. The tea should be brewed only for five minutes and strained. If it is kept
for more than five minutes it will give a bitter taste.

Coffee: Coffee is prepared from the beans of the coffee plant. Caffeine and flavouring
substances such as tannins determine the quality of the end products. Coffee can be
prepared by filtration and percolation.

Instant coffee: Instant coffee is prepared by pouring boiling water over instant coffee
powder in a dry cup.

Cocoa and Chocolate: Cocoa and chocolate are made from grinding the seeds of cocoa
bean pods. Chocolate and cocoa unlike coffee and tea have a higher nutritive value.
ALCOHOLIC BEVERAGES

An alcoholic beverage is a drink containing ethanol. Ethanol is a drug, and depressant,
and most societies regulate or restrict the sale and use of alcohol.

Chemistry. Ethanol (CH3CH2O0H), the active ingredient in alcoholic beverages, is
almost always produced by fermentation - the metabolism of carbohydrates by certain
species of yeast in the absence of oxygen. The process of culturing yeast under alcohol-
producing conditions is referred to as brewing. Alcoholic beverages with a
concentration of more than 50% ethanol by volume (100 proof) or greater are
flammable liquids and easily ignited. It should be noted that in chemistry, alcohol is a
general term for any organic compound in which a hydroxyl group (-OH) is bound to
a carbon atom, which in turn is bound to other carbon atoms and further hydrogens.
Other alcohols such as propylene glycol and the sugar alcohols may appear in food or
beverages regularly, but these alcohols do not make them "alcoholic". Most yeasts
cannot grow when the concentration of alcohol is higher than about 18% by volume,
so that is a practical limit for the strength of fermented beverages such as wine, beer,
and sake. Strains of yeast have been developed that can survive in solutions of up to
25% alcohol by volume, but these were bred for ethanol fuel production, not beverage
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production. Spirits are produced by distillation of a fermented product, concentrating
the alcohol and eliminating some of the by-products.

Many wines are fortified wines with additional grain alcohol to achieve higher ABV
(alcohol by volume) than is easily reached using fermentation alone. Flavouring.
Ethanol is a moderately good solvent for many "fatty" substances and essential "oils",
and thus facilitates the inclusion of several colouring, flavouring, and aromatic
compounds to alcoholic beverages, especially to distilled ones. These flavouring
ingredients may be naturally present in the starting material, or may be added before
fermentation, before distillation, or before bottling the distilled product. Sometimes the
flavour is obtained by allowing the beverage to stand for months or years in barrels
made of special wood, or in bottles where scented twigs or fruits — or even insects —
have been inserted.

2. Answer the following questions. 1.What do we call an alcoholic beverage? 2.Why
do many societies regulate the use of alcohol? 3.What is brewing? 4.What is term
alcohol ‘referred to? 5.In what way is the concentration of alcohol in alcoholic
beverages specified? 6.What is the limit for the strength of fermented beverages? 7.In
what way are spirits produced? 8.How can flavour be obtained in the alcoholic
beverages?

Drinking

A. Make sentences by connecting each person on the left below with the correct phrase

on the right

(a) A teetotaller serves people in a pub

(b) A secret drinker runs a pub

(c) A social drinker has a drink from time to time

(d) An occasional drinker only drinks with other people,
e. g. at parties

(e) An alcoholic doesn’t want other people to
know he drinks

() A drunkard drinks a lot

(9) A barmaid is often drunk

(h) A heavy drinker never drinks alcohol

(i) A publican is addicted to alcohol

B. Which drinks would be a good drink for

(a) a children s party

(b) an adults party

(c) a formal reception

(d) someone who s going to drive

(e) a last drink of the evening

(f) a hot day

(g) someone who is nervous before an important occasion

(h) someone who is trying to give up alcohol

C. Put each of the following words into its correct place in the sentences below
Sip, pub, crawl, toast, breathalyzer, drop, stagger, booze, corkscrew, intoxicated,
vineyard, cheers, hangover
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(a) Let s open another bottle of wine Where’s the ~ ?

(b) We went on a last night This morning I’ve got a terrible

(c) Wine is made from grapes which are grownina

(d)Here’sa _ to John and Elizabeth.

(e) Don tdrink it all at once. Just ___it.

(f) When British people drink they often say,

(g9) The police stopped the driver and gave hima ___ test.

(h) I don t want much please just a

(i) A slang word for alcoholic drink is

(j) A formal word for drunkis

(k) He couldn t walk properly He could only

D. Briefly describe as a warning of the possible dangers of alcohol, an evening in which
some people start drinking and end up in a police cell Use at least six of the words at
the top of the exercise above.

3. LISTENING. You will hear five people talking about drinks. Choose from the list
A - F the drink each speaker prefers. Use the letters only once. There is one extra letter
which you do not need to use.

A milk Speaker 1
B wine Speaker 2
C mineral water Speaker 3
D beer Speaker 4
E fruit juice Speaker 5
F soft drinks

Making a drink

Look at the pictures showing the six steps for making the drink. Number the steps
according to the tape.
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UNIT 2. OPTIMIZATION OF INDUSTRIAL FOOD PROCESSING

1. Read and translate the text.

«Everyday food in an industrialized society relies not only on agriculture, horticulture
and fishing but also on efficient food processing. Since the origin of civilization man
has always processed food, and the basic purposes of food processing have remained
unchanged. The first purpose is the conversion of agricultural produce into palatable
attractive, digestible and safe foods. The second purpose is the preservation of foods
for availability out of season, and for transportation to areas distant from agricultural
producers. Now quality, safety and stability are in the foreground, the improvement of
taste, appearance and nutritive value being also of great importance. A wider range of
attractive food products has become affordable through advances in food science, food
technology and food process engineering together with the development of a wide
range of highly efficient processing equipment and new synthetic packing materials.
Many traditional processes have now been replaced by automated production methods
and a lot of modern process control systems have been introduced. Food process
engineering is concerned, on the one hand, with the mechanical and physical operations
involved in food processing and on the other hand — with machines and equipment in
which physical, chemical and biological conversions in food materials are performed
during processing. Food science involves the study of all aspects of science related to
food, food chemistry, biochemistry and microbiology being the most important ones.
An understanding of the chemical nature and properties of food is essential if one is to
achieve an understanding of the composition of food and the reactions which take place
during its storage and processing. The biological changes occurring in the industrial
processing of food are also of great importance. They must be carefully considered and
analysed in addition to the chemical and physical changes. Microbiology is the study
of microorganisms. Some species of microorganisms are beneficial and are used
extensively in food production. Other types are responsible for many undesirable
effects in food, such as spoilage and poisoning. A knowledge of the nature of
microorganisms, their growth requirements and how the growth can be prevented is
necessary if one wants to understand the principles involved in the various methods of
food preservation. Consequently, a food technologist must have a broad knowledge of
scientific and engineering principles. He must be acquainted with the composition of
food, its chemical nature, physical, chemical and biological changes, occurring in food,
and also with basic equipment, operations and processes involved in the manufacture
of any particular processed food.

2. Why are these words placed here together:

a) careful, beneficial, physical, spiritual, industrial, essential, agricultural,

b) technology, technique, technological, technologist, technical, technician;

¢) undesirable, unknown, uncommon, unusual. 3

What parts of speech may they be? Use them in the examples of your own.
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3. «Translate into Ukrainian: food process engineering, horticulture, food science,
composition of food, food preservation, undesirable effects, fishing, spoilage,
processing equipment, safe foods, agriculture, synthetic packing materials.

4. Translate into English:

BUPOOHHUIITBO XapyOBHX MPOAYKTIB,

Xap4oBa

IPOMUCJIOBICTh, CY9acHE BHCOKOMPOAYKTUBHE 00JaJHaHHS, CHHTCTUYHI MMaKyBaJlbHi
Martepialiy, TOKUBHA IIHHICTh, XIMIUHI 3M1HH, BUJIA MIKPOOPTaHi3MiB.

COOKING FOODS
Ways of cooking food before heating
to peel (potatoes, onions, beetroot)
to scrape (carrots, new potatoes)
to rind [raind] (bananas)
a rind
to pare (cheese)
to shell (an egQ)
an egg shell

CUTTING

to cut into halves, quarters
to carve meat

to mince meat

to beat up meat

slice (onions)

chop (onions)
dice (the carrot)
shred (lettuce)
grate

knead (dough)
beat (eggs)

to whip an egg
to sieve flour

coat (with breadcrumbs)
grease (the tin)

to sprinkle with salt

to dress with (vinegar)
to spread (with)

to stuff (with)

to scale fish

a filling

YUCTUTH (ILIKIPKY)

YUCTUTHU (IIKPeOTH)

3HIMATH HIKIPKY; OYHUILIATH MIKIPKY
HIKIpKA

3pi3aTH CKOPUHKY, IIKIPKY
YUCTUTH UL

s€YHa MIKapaityna

pO3pi3aTy HABIILI, HA YBEPTI
00po0siTH, pydbaTH mM'sico
IPOITYCTUTH Yepe3 M'sicopyOKy
B1IOUTH M'SICO
Hapizatu TOHKHUMH
TIaCTUHAMU

KPUILIUTH APIOHUMHU YaCTUHAMU
pizath KyOuKamu

KPHUIITUTH KaIyCTy

HATEPTH HA TIPTII

MICHUTH TICTO

30UTH AL BIHUUKOM

30HUTH SHIIE MIKCEPOM

IpOCiSITH OOPOIITHO

KUJIBIISIMH,

o0OBayATH (B CyXapsx)
3MacTUTH popMy
TIOCOJIUTH
OPUIPABUTH (OLITOM)
Hama3aTu
HadapuMpoBaTu
YUCTUTU PUOY
HauMHKa»>*
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Ways of cooking food by heating

«boil BapUTH (KUIT ITUTH)

fry CMaKUTH

bake BUITIKATH

roast CMaXKHMTH Y TyXOBITI

grill CMa)KMTH Ha PEIIiTII

boil: in water, e.g. carrots

fry: in oil or butter above the heat, e.g. sausages
grill : under the heat, e.g. toast or meat

roast: in the oven using oil, e.g. meat

bake: in the oven without oil, e.g. cakes

Note: Food which is not cooked is raw.

to stew: TyIIHuTH

Cooking steak

If you have steak you can eat it rare (= cooked very quickly and still red);

medium (cooked a bit more and just pink),

or well-done (cooked even longer and not pink at all). (HamiBcupa, cepeans, g00pe

IPOCMAaKEHE)

to cover with a lid HAKPUTH KPUIITKOIO

to simmer CMa)XHMTH, KHUIT'ATUTA HA MaJCHbKOMY
BOTHI

to mash (potatoes) TOBKTH KapTOILTO

to boil potatoes in jackets BapUTHU KAPTOILIIO B MyHIUPI

to drain (pasta) BIJIKHHYTH Ha JPYIUISK, TaTH CTEKTH,
IPOIAUTH

to stir nepeMilaTH

1. Read and translate the text.

You can prepare better food if you know what goes on in the food you are preparing
and why things happen as they do. Foods change physically and chemically during
cooking. If you know their composition and structure you can control these changes
and have superior products from your efforts. Protein, fats, and carbohydrates are your
major allies (and may be problems) in cooking. Protein in egg white, for example,
serves as a stabilizer for foams and makes possible such products as meringues,
angelfood cakes, souffles, and so on. Proteins help emulsify, thicken, and bind together
other food materials.

Fats give flavour and richness to foods, in which they occur naturally, as in milk, eggs,
and meat, and the foods to which they are added, as in vegetables, baked products, and
salad dressings. They are used to fry or to cook foods and to add tenderness to "breads,
cakes and pastry»®
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Carbohydrates have a part in thickening, tenderizing, or sweeting cakes, breads,
candies, ice cream, and other foods.

«Each group of foods has its own chemical and physical properties that determine the
best method of preparing or cooking it. Eggs are highly useful in cooking. They give
colour and flavour and hold other ingredients together.

The proteins in the white and yolk coagulate on heating and thicken the liquids they
are mixed with, as in custards. The proteins can encase air, and so provide leavening
power, or lightness, as in cakes. Eggs bind ingredients together, as liquids in
mayonnaise and solids in croquettes, as in cream puffs, and popovers.

Milk and milk products are available in many forms. Fresh fluid milk is almost always
pasteurized. It may be homogenized — treated under pressure to reduce the size and
increase the number of tiny fat globules so they will not rize to the top as cream.
Evaporated, dry, frozen, condensed and fermented milk (buttermilk and yoghurt) are
used in the preparation of food.

Low cooking temperatures are recommended when milk is a main ingredient of recipe.
Long cooking at high temperatures coagulates some protein, causes an off-flavour in
the milk, and caramelizes the lactose that is, it decomposes or breaks it down into
simpler compounds. The milk gets a brown colour.

Milk soups and sauces therefore are cooked usually in a double boiler, and custards are
cooked in a baking dish set in a pan of hot water. You can use most forms of milk in
place of fresh, whole milk in a recipe. Exceptions are buttermilk and yoghurt, which
might give an unwanted flavour, and sweetened condensed milk, which contains such
a high percentage of added sugar that it is used almost entirely in making candy,
cookies, and desserts.

Homogenized milk may be used interchangeably with nonhomogenized milk in a
number of dishes. Cornstarch puddings made with homogenized milk are more
granular. Homogenized milk tends to curdle more readily than nonhomogenized milk
in soups, gravies, scalloped potatoes, cooked cereals, and custards.

Evaporated skim milk, one of the newer forms of milk, may be diluted with an equal
amount of water and used like fresh skim milk. Cereal products are cooked to absorb
water, soften the texture, modify the starch and protein, and develop full flavour.

Proper preparation depends on an understanding of type and form of the product to be
cooked. Some are relatively unprocessed whole kernels. Others are processed so that
they require little or no cooking. Modern packaged whole-kernel cereals, such as rice,
need no washing before use. Indeed washing the riched rice removes some of nutrients.
When you boil rice, you should use the smallest possible amount of water so that none
Is left over when the rice is tender. Proportions of 1 cup of rice and 2 cups of boiling
water are used for regular white rice»®®.

Fruits and vegetables are made up chiefly of cellulose, hemicellulose, and peptic
substances that give them texture and form. Starch, sugar, acids, minerals, and vitamins
are present in varying amounts. Many changes take place when a fruit or vegetable is
cooked. The flesh is softened by alteration of the cell structure. In starchy vegetables,
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like potatoes, the starch gelatinizes during cooking; pectins, proteins and hemieollulose
also change. In frying potatoes and other vegetables, some of the sugar is caramelized.
Colouring pigments also undergo chemical change when heat is applied.

«Fruits tend to keep their shape better in a sugar syrup because the syrup attracts water
from cells through osmotic pressure and leaves a more dehydrated cell structure. Sugar
Is absorbed into the fruit only after the tissues are softened by cooking. Many fruits,
like apples, plums, peaches, and apricots, can be cooked directly in a sugar syrup. For
making purees, the fruit is cooked in water to soften it, and then the sugar is added to
the fruit puree.

Vegetables are more vulnerable to mistreatment in cooking than many other foods. For
the best in colour, texture, and flavour, one should cook all vegetables the shortest time
possible because they are less palatable when they are overcooked.

The most common method of cooking fresh or frozen vegetables is in a small amount
of water in a tightly covered saucepan. For many leafy vegetables, like spinach and
shredded cabbage, the cooking time is less than 5 minutes.

Other methods of cooking vegetables include baking, braising, steaming, and frying.
Baking whole in the skin is commonly used for potatoes, sweet potatoes, and squash.
Carrots, onions, turnips, young beets, parsnips, and cucumbers can also be baked
successfully in covered casserole.

The colour of fresh and frozen broccoli is similar when cooked by microwave and by
the conventional method of boiling on top of the range.

Frozen vegetables usually require a shorter cooking time than do fresh ones, because
they have been blanched before freezing.

Canned vegetables are quick and easy to prepare for serving because they are already
cooked. To serve canned vegetables with the most flavour and food value, the liquid in
which they are packed should not be discarded.

2. Translate into Ukranian: pobutu emyinbcito, MpHIpaBa 10 cajary, JKOBTOK,
HDKHICTh, KOHJIWUTEPChKI BHpPOOHM, MAPDXOKI; 3aKBacka, 3AaTHICTh ITiAHIMATHCH,
3rymaTu(cs), COJOAKAN KpeM, MacisHKa, CJI0MKa, MiyIMBa, TOMOT€HI30BaHE MOJIOKO,
CyXe 3HEKHUPEHE MOJIOKO, KYKYpYA3siui KpOoXMajb, OBOYl, III0 MICTSATh KPOXMaJb,
OJiaHIITyBaTH, KOHCEPBOBAH1 OBOY1, BUKUIATH.

3. Translate into Ukranian: protein, carbohydrates, palatable, tenderness, leavening
power, gravy, homogenized milk, evaporated skim milk, braising, nutrient»*’.

4. Answer the questions:

1.When can you control physical and chemical changes in foods during cooking?
2.What are major allies in cooking?

3.What do proteins help to do during cooking?

4.What do fats give to foods?

5.What are carbohydrates functions in foods?

6.What occurs in the milk during long cooking?

7.What kinds of milk may be used in place of fresh whole milk in recipe?

8.What changes take place when a fruit or vegetable is cooked?
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9.Why do frozen vegetables require a shorter cooking time?

10.Why are canned vegetables quick and easy to prepare for serving?

5. Match the methods of cooking with their definitions.

«Match the foods with the items you would need to cook them, then write sentences as
in the example.

bake cook in very hot oil

boil cook over hot water

fry cook under/over a flame

grill cook meat, etc. in an oven

roast cook in hot water

steam cook bread, etc. in an oven

6. Match the word or words with the definition.

1. salad dressing a. tinned greens

2. leaven b. meal or powder from ground wheat
3. canned vegetables c. spices for salad

4. cream d. sweet food served after the main part of the meal
5. egg e. sweet sticky yellowish fluid made by bees from nectar
6. flour f. substance causing dough to ferment and rise
7. dessert g. a body produced by females of birds
8. honey h. a thick yellow — white liquid that rises to the top of the milk

FOOD PREPARATION AND MANUFACTURE

1. Read and translate the text.

Food preparation. While some food can be eaten without preparation, many foods
undergo some form of preparation for reasons of safety, palatability, or flavour. At the
simplest level this may involve washing, cutting, trimming or adding other foods or
ingredients, such as spices. It may also involve mixing, heating or cooling, pressure
cooking, fermentation, or combination with other food.

In a home, most food preparation takes place in a kitchen. Some preparation is done to
enhance the taste or aesthetic appeal; other preparation may help to preserve the food,;
and others may be involved in cultural identity. A meal is made up of food which is
prepared to be eaten at a specific time and place.

The preparation of animal-based food will usually involve slaughter, evisceration,
hanging, portioning and other operations.

Cooking. The term "cooking" encompasses a vast range of methods, tools and
combinations of ingredients to improve the flavour or digestibility of food. It generally
requires the selection, measurement and combining of ingredients in an ordered
procedure in an effort to achieve the desired result. Success greatly depends on the
variability of ingredients, ambient conditions, tools and the skill of the individual
cooking»®,

The diversity of cooking worldwide is a reflection of the myriad nutritional, aesthetic,
agricultural, economic, cultural and religious considerations that impact upon it.
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«Cooking requires applying heat to a food which usually, though not always,
chemically transforms it, thus changing its flavour, texture, appearance, and nutritional
properties. Cooking was practiced at least since the 10th millennium BC with the
introduction of pottery. There is archaeological evidence of roasted foodstuffs at Homo
erectus campsites dating from 420,000 years ago.

Food manufacture. Packaged foods are manufactured outside the home for purchase.
This can be as simple as a butcher preparing meat, or as complex as a modern
international food industry.

Early food processing techniques were limited by available food preservation,
packaging and transportation. This mainly involved salting, curing, curdling, drying,
pickling and smoking. During the industrialisation era in the 19th century, food
manufacturing arose. This development took advantage of new mass markets and
emerging new technology, such as milling, preservation, packaging and labelling and
transportation. It brought the advantages of pre-prepared time saving food to the bulk
of ordinary people who did not employ domestic servants.

Nowadays advanced technologies have come to change food manufacture. Computer-
based control systems, sophisticated processing and packaging methods, and logistics
and distribution advances, can enhance product quality, improve food safety, and
reduce costs.
2. Answer the questions.

1.What processes can food preparation include?
2.What are the reasons of food preparation?
3.What does the term cooking ‘mean?
4.What determines the diversity of cooking in the world?
5.Does cooking require heat?
6.What did early food processing techniques include?
7.What technologies did the industrialisation era bring?
8.What technologies are used in food processing nowadays?
3. Fill in the table using the following words which describe taste.

hot bitter creamy sweet greasy salty sour

crisps, nuts, bacon pastries, cakes,

chocolate, honey curry, chilli peppers

dark chocolate, black coffee chips,

fried bacon, fried chicken bad milk,

lemons, pickled onions whipped

cream, yoghurt, milk
4. Fill in the blanks with the correct word»®.
spicy overcooked crunchy stale sugary
1. Indian food is often very hotand ...............
2.1 ‘m sorry for being so noisy, but this apple is really ..............
3. Haven ‘t we got any fresh bread? This loaf'is .............
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4. The meat was .............. because she forgot to take it out of the oven on time. 5.
Fizzy drinks are very ............ and can be bad for your teeth.

FOOD PRESERVATION

1. Read and translate the text.

«All food is known to be of organic origin and is susceptible to deterioration or spoilage
which can be caused by changes of biochemical (enzymic) or biological nature. In the
first case the cellular breakdown is caused by enzymes contained within the food itself
which can be characterized as powerful catalysts taking part indifferent chemical
processes occuring in living organisms. The browning of plant tissue, production of
unnatural flavours, the fat oxidation in butter and oils are examples of unwanted
enzymic changes. In the second case deterioration is caused by microorganisms such
as bacteria, yeasts and molds. These organisms break down the complex organic
components of the food into simpler compounds and so cause alterations in flavour,
texture, colour and smell of the food.

To prevent various undesired changes food must be preserved. Food preservation
consists in the use of several methods or combining of methods also known as hurdle
technology. For example, it can be pasteurization or canning for milk and fruit juices,
drying for cereals and flours, cold storage or freezing for fruits, and either drying,
freezing or canning for meat and fish.

Prevention of food spoilage caused by microorganisms can be achieved by removing
one or more of the conditions necessary for their growth. The following food
preservation methods are currently used for these purposes: removal of moisture,
lowering or raising the temperature, exclusion of oxygen, altering acidity (pH),
chemicals and nonthermal methods such as irradiation, oscillating magnetic fields,
high-intensity pulsed electric fields, high hydrostatic pressure and hudle technology.
In the commercial production removal of water (dehydration) can be achieved by
applying heat and causing the water present in the food to evaporate. The addition of
salt or sugar to the food has the same affect. Microbial growth may be prevented by
either decreasing or increasing the temperature. There are two types of low temperature
preservation: refrigeration or chilling and deep freezing. In the first case the food is
stored at a temperature in the range of 0-5 °C. The growth of most species of
microorganisms is retarded, some of them being killed. However, many species are
still able to grow slowly at these temperatures and bacterial spores survive. Then the
food is frozen. If it is to be kept for a long period of time (e.g. longer than 3 months) it
Is stored at —18 °C or below. The freezing process has a killing effect and bacteria
continue to die during storage. It is possible to destroy microorganisms by holding the
food at a high temperature for a definite period of time. The higher the temperature,
the shorter the time necessary to reduce the number of microorganisms. The complete
destruction of microorganisms by heat is known as sterilization. But some foods cannot
be sterilized without altering their flavour. A good example is milk»*°. Such products
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may be heated just enough to destroy the pathogenic bacteria that may be present. This
Is called pasteurizationy.

«The exclusion of oxygen prevents the growth of molds and aerobic bacteria, but yeasts
and many anaerobic pathogenic bacteria can survive in such conditions. Therefore, this
method may only be used in combination with other methods, e.g. destruction by heat
in canning.

The acidity (pH) may be lowered so that the food becomes too acidic to allow
microorganisms to grow. The most common method is the use of vinegar in pickling.
Chemical preservatives are also helpful in food preservation, sugar, salt and acids being
widely used for this purpose. They do not kill microorganisms but they retard growth
and delay food spoilage.

2. What is the pronunciation of the letter — Y in the following words and what
parts of speech are these words? dry, mainly, safety, antiquity, occupy, widely,
acidity, satisfy, apply, digestibility, supply, readily, destroy, delay.

3. What is the meaning of the prefix UN-? undesirable, unwanted, unnatural,
unavailable.

4. Form nouns with the suffix -ITY from the following words: (e.g. stable —
stability) pure, acceptible, similar, antique, vary, continue. |

5. Give antonyms to the following words:

living — ?

to lower —?

to continue — ?

organic —?

to evaporate — ?

to heat — ?

complex — ?

to decrease —?

common — ?

advantage — ?

to lose —?

6. Translate into Ukrainian: organic nature, unwanted enzymic changes, food
preservation, pasteurization, canning, removal of moisture, exclusion of oxygen,
irradiation, bacterial spores, Killing effect, vinegar, chemical preservatives, oscillating
magnetic field, high-intensity pulsed electric field.

7. Translate into English: mpoaykr, cXuwibHUE 1O TICyBaHHS, po3Hajx KJIITHH,
JOPLKIKI, 1BUIb, 3YMOBJIOBAaTH 3MIHM CMaKy 1 3amaxy, 3anoOiraTd ICyBaHHIO
OPOJYKTIB, CYIIIHHS, 3aMOpPOXYBaHHS, 3MIHA KHUCJIOTHOCTI, 3aTpUMyBaTH piCT
MIKpOOpraHi3MiB, IOBHE 3HUIIECHHS XBOPOOOTBOPHUX OaKTepiil, Oap'epHa TEXHOJIOTI,
BMCOKHH TiIpOCTaTHUHMI THCK.»*
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PRESERVATION OF MILK AND DAIRY PRODUCTS

1. Read and translate the text

Milk is known to be the most complete food of all. It contains protein in large quantity
and of the highest quality, carbohydrates and fat being also present in sufficient
quantities. It is also rich in vitamins, minerals and amino acids. Milk can be prepared
in many forms for consumption. Some is sold as fluid milk, some is made into cream,
ice cream, soft cheese, hard cheese, butter, evaporated, sweetened condensed or dried
milk.

«Being an excellent media for the growth of many types of microorganisms, milk and
most dairy products must be carefully preserved. There are different ways of their
preservation such as heat treatment, refrigeration, freezing, using of chemical
preservatives, irradiation, sound waves, magnetic fields, high pressure or electric
current.

The mild heat treatment called pasteurization is usually used for milk and cream
preservation. The objectives of pasteurization are to Kill all the pathogens that may
enter the milk and be transmitted to people and to improve the keeping quality of milk.
When milk is pasteurized for the manufacture of cheese or cream is pasteurized for
making butter, a third objective is to destroy microorganisms that would interfere with
the activities of desirable organisms, such as the starter culture, or cause inferiority or
spoilage of the product. The pasteurization process for milk involves heating the milk
in large tanks to 63 C for 30 minutes to eliminate pathogens and enzymes.

Milk may also be sterilized either by an in-bottle sterilization process or by UHT (ultra
high temperature) process. The UHT range begins at around 88—-100 C and may extend
to 150 C or above, exposure times may be from 1 second to some seconds. The main
disadvantages of UHT process is that the severe heating needed can affect or alter the
nutritive value, the colour and the flavor of the resultant product, the vitamin content
being reduced.

Cream for buttermaking is given a greater heat treatment during pasteurization than
market cream, because cream itself is sure to contain a higher population of
microorganisms than milk. Rapid heating of cream is accomplished by injecting steam
or by a combination of steam injection and evacuation in a process known as
vacreation.

Most dairy products require the use of low temperatures as one factor in their
preservation, and often it is the most important factor. Milk is kept at refrigeration
temperatures during storage on the farm, in the truck or tank during transportation to
the plant and during storage there. Fermented milks and unripen cheeses are chilled
until they reach the consumer. Most kinds of ripened cheese also are stored at chilling
temperatures after their ripening is complete.

Ice cream and other dairy desserts are frozen as part of the manufacturing process and
are stored in the frozen state, where microbial multiplication is impossible. Butter in
storage is held at —17 C to —18 C or lower. Frozen cream is kept in considerable
amounts at a similar temperature. Milk concentrated to one third its volume, can be
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frozenat—17 C to—18 C by freeze-drying method and stored at —23 to —24 C for several
weeks without deterioration»*?

Different chemical preservatives are known to be widely used in dairy products
preservation. Added sugar acts as a preservative of sweetened condensed milk. Sodium
chloride is added in the manufacture of butter and various kinds of cheese. Various
gases including nitrogen and carbon dioxide have been used as a package atmosphere
for some kinds of cheese to increase their shelf life. Cheese is also smoked primarily
for the addition of flavor, although the drying and the chemical preservatives from the
smoke may improve the keeping quality. Irradiation, sound waves, magnetic fields,
high pressure and electric currents may be used in some cases. For example, ultraviolet
light in the dairy industry is used for irradiation of rooms to reduce the number of
microorganisms in the air in processing rooms where sweated condensed milk is being
prepared or cut cheese is being packaged. Ultrasonic vibrations combined with a
temperature of 40 C to 50 C kill most of the bacteria in milk or in cheese during
ripening. Alternating electric currents have been applied to milk as a method for rapid
heating in HTST pasteurization.

«2. Remember the terms used in the text: HTST pasteurization process, UHT
process, in-bottle sterilization process, buttermaking, evacuation, vacreation,
ultraviolet light, ultrasonic vibrations, starter culture.

3. Form antonyms from the following adjectives, using different prefixes:
desirable, complete, sufficient, advantageous, pleasant, responsible, definite, usual,
possible, proper, satisfactory, comfortable, continuous. 111. What helps you define the
part of speech of the following words? radically, stability, highest, fundamental,
importance, desired, larger, poisoning, safety, classify, stable, synonymously,
Improvement, successful, nutritive, particular, moisture, reduction, citric, indicator.

4. What do prefixes UNDER- and OVER- mean? Form antonyms from the
following verbs using these prefixes: cook, ripe, estimate, load, salt, sterilize, heat. 5.
5. Translate into English: amiHOKHCIOTH, BEpIIKH, MOPO3HBO, CHp (M'SKHH i
TBEPJIUiA), MOJIOKO (3TyIIEHE 3 IyKpOM, 3TYIICHE CTepUIIi30BaHE 0€3 IYKpy, Cyxe),
CICKTPUYHUM CTPYM, CTIMKICTH MOJIOKA, 3OBHINIHIA BHIJIAA, CMaK, 3aKBacka,
OTPUMAaHUN TPOAYKT, TPHUBATICTh 30€piraHHs NPOAYKTY, HEIO3pUIHA  cup,
PO3MHOKEHHS MIKpOOiB, COJI0/IKA MOJIOYHA CTPaBa.

PRESERVATION OF MEAT

1. Read and translate the text.

Meat is known to play the most significant role in the diet. Being an exellent source of
protein to the human body, meat provides about a half of the total protein content of
the average diet. All meats contain fat, the percentage of this nutrient varying from
animal to animal and from one part of it to another. Meat is also considered rich in
minerals and some vitamins. It is a good source of the B-complex vitamins, thiamin
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and niacin being the most important ones. Most of the essential minerals are found in
meat, particularly phosphorus, iron, copper and trace elements»*.

Being highly perishable fresh meats cannot be stored under normal conditions and
therefore must be cooled soon after slaughter and kept just above the freezing point
until used or preserved by some other methods. To be preserved meat may be canned,
chilled, frozen, dried, cured, smoked, pickled or sometimes irradiated.

«The canning of meat is a very specialized technique in that the procedure varies
considerably with the meat product to be preserved. Commercially canned meats can
be divided into two groups on the basis of the heat processing used: (I) meats that are
heat-processed to make them sterile; and (2) meats that are heated enough to kill part
of the spoilage organisms but must be kept refrigerated to prevent spoilage. Canned
hams and luncheon meats are so handled. Meats of the former group are processed at
the temperature of 98 C, the size of can being usually less than 500 grammes. Meats of
the latter group can be packed in containers up to 9 kilogrammes and are processed at
temperatures of about 65 C. More meat is preserved by the use of low temperatures
than by any other method, and much more by chilling than by freezing. Modern
methods involve chilling meat promptly and rapidly to temperatures near freezing and
chilling storage at only slightly above the freezing point, storage temperatures varying
from — 1.4 to 2.2 C. The time limit for chilling storage of beef is found to be about 30
days, for pork, lamb and mutton 1-2 weeks, depending upon the numbers of
microorganisms present, the temperature and the relative humidity. Storage time can
be lengthened by keeping of meats in an atmosphere containing carbon dioxide or
ozone.

Freezing is used to preserve meat during transportation over long distances or for
holding until times of shortage and, of course, 96 considerable quantities of meat now
are frozen in home freezers, the preservation of frozen meat is increasingly effective
as the storage temperature drops from —12.2 toward —28.9 C. Preservation by heavy
salting is an old method, ordinally salting being combined with curing and smoking in
order to be effective. The curing agents permitted are sodium chloride, sugar, sodium
nitrate, sodium nitrite and vinegar, only the first four being commonly used.

Drying meats has been practiced for centuries. It is usually combined with salting and
smoking. Drying may be accomplished in vacuum, in trays or by other methods. The
final product keeps without refrigeration. Freeze drying is mostly used for preservation
of processed products such as patties and meat balls rather than fresh meat.

1. Define the meaning of the prefix DIS - : disadvantage, discolouration, dispersion,
discomfort, dissolve, disproportion.

2. Find the synonyms among the following words: to call, to permit, desiccation, to
divide, to involve, proliferation, quickly, drying, to separate, to allow, to handle,
preservation, to accomplish, to include, multiplication, to name, rapidly, to process,
conservation.
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3. Form nouns from the given words using proper suffixes and translate them into
Ukranian: except, store, consume, multiply, grow, effect, vibrate, improve, expose,
treat, press, maintain»*4,

4. Translate into Ukranian: muscle tissue, lean meat, kidney, deficient, slaughter,
curing, smoking, pickling, canned ham, ingredients, patty, meat balls.

5. Translate into English: 3aranpamii BMicT Oilka, MIKPOEJIEMEHTH, TOYKa
3aMep3aHHs, OapaHuHa, CBUHMHA, BIJIHOCHA BOJIOTICTb, COJIIHHS, CYIIiHHS CyOiMariii,
OpraHi3Mu, L0 CIPHUYMHSAIOTH TMCYBaHHS XapuOBUX IPOIYKTIB, MIBUJIKO TICYETHCS
CBIXE M'SICO, TPAaHCIIOPTYBAHHSI Ha BEJIMKI BIJICTaHI.

FISH PRESERVATION

1. Read and translate the text.

«Fish is still a principal food of millions of people as it has been for centuries. Along
with meat, fish and seafood are an excellent source of protein, fat content varying fom
one per cent or less to 15 per cent dependind upon the kind of fish. Added nutritional
values of fishery 97 products include a desirable balance of essential minerals, calcium
and iodine being the most important. Fish also contains vitamins: A, D, K, and B-
complex. Fish liver oil has been considered to be the best source of vitamin A.

Of all the flesh foods fish is the most susceptible to microbial spoilage, small fish being
more perishable than large ones, and fatty fish deteriorating more rapidly than lean
ones. Its preservation therefore involves prompt treatment by preservative method,
often these methods being rigorous compared with those used on meat. Fish
preservation can be accomplished by chilling, freezing, salting, drying, smoking,
canning or combinations of these methods.

When outside temperatures are high and distances of transportation are great, it
becomes necessary to chill the fish and seafood on the trawlers by packing in crushed
ice or by mechanical refrigeration in order to slow the microbial growth and oxidation
until the products are marketed or are proceeded for longer preservation. The time
allowable for holding in ice or in chilling storage will vary considerably with the kind
of fish, but will not be long in most cases.

If necessary fish previously packaged may be frozen. Freezing kills some but not all
the microorganisms present, and growth will take place after thawing if time permits.
For deterioration to be protected frozen fish can also be dipped in cold water to form a
water glaze at its surface. Then the glazed fish are kept in cold storage rooms at
temperature of —28 C or lower, use of lower storage temperatures being effective in
retarding adverse chemical changes such as oxidation and protein denaturation, which
otherwise cause excessive deterioration upon prolonged storage.

Some fish and seafoods are packed into cans and then sterilised or pasteurized. The
canning operations are relatively standard. The fish is inspected, washed, cut into can
length portions. Then cans are filled automatically, the salt is added, the cans are sealed
under vacuum and sterilized»*.

4 THo3eMHa MOBa 3a MPOQeCiiHUM CPSIMYBaHHAM: HABYATLHOMETOJUUHUI MOCIOHUK 1is 3100yBavis I kypey
GiosoroTexHosorigHoro akynsrery / yknan. Peitna O.A., Isnea K.C. bina Llepksa, 2021. 320 ¢
% THo3eMHa MOBa 32 NPO(PECIHHUM CIPSIMYBAHHAM: HABYAILHOMETOANYHUI TTOCIOHUK 1715 3100yBayiB I Kypcy
6iomororexHostorigysoro gakynerery / ykiaan. Peiina O.A., Isnesa K.C. bina Iepksa, 2021. 320 ¢

86



Curing methods include salting, smoking, drying and pickling. Most cured fish have
greatly lowered moisture content, this decreasing bacterial decomposition. Curing also
adds chemicals to fish which further retard spoilage. Benzoic acid, sodium and
potassium, nitrite and nitrates have been found to lengthen the keeping time. Formerly,
fish was smoked primarily for its preservation, but now smoking is used primarily for
flavour. The smoking may be done at comparatively low temperatures (26.7 to 37.8 C)
or at high temperatures like 63 to 92 C, which result in partial cooking of the fish.
Pickling of fish may mean salting or acidification with vinegar wine or sour cream.
Herring is treated in various ways: salted, spiced and acidified. VVarious combinations
of these treatments coupled with an airtight container preserve the fish, although
refrigeration also must be employed for some products.

«2. Translate the following adverbs: primarily, comparatively, greatly, further,
automatically, lightly, suitably, generally, relatively, previously, promptly,
considerably, favourably, still.

3. Form the names of processes from the given verbs. Translate then into
Ukrainian: deteriorate, chill, can, dry, smoke, freeze, heat, glaze, pack, cut, fill, thaw,
pickle, salt.

4. Choose the necessary word and insert it into the sentence

chemical, organic, trace, inorganic:

1. Vitamins and minerals are necessary to regulate body processes, the vitamins being

the compounds and mineral elements being present in food mostly in the form
of salts. 2. Manganese, zink, iodine, fluorine are necessary in amounts. 3.
Water is also formed within the body by reactions. 5. Translate into English:

MOPENPOAYKTH, BMICT KUPY, 3aHYPIOBATH, TO>KMBHA LIIHHICTh, TpayJiep, MOApiIOHEHHI
T, OKUCHEHHs, po3Mmaj, 3akouyBaTH (KOHCEpBHY OaHKy), pO3CUI, 3aHypEeHHS,
KpW>KaHa ria3yp, MOTIK MOBITPs, OceleAelb, TePMETUYHUNA, MOPENPOAYKTH, BMICT
KUPY, 3aHYPIOBATH, TTO)KUBHA I[IHHICTb, TpayJep, MOAPIOHEHUH JTijI.

PRESERVATION OF VEGETABLES AND FRUIT

1. Read and translate the text

Vegetables and fruit are very important food products. They are characterized by a high
moisture content, ranging from 75 to 95 %, are relatively low in protein but rich in
carbohydrates, organic acids and their salts, vitamins, minerals and other valuable
substances. However fresh vegetables and especially fruit are readily subjected to
spoilage, the consumption of each of them being limited by restricted areas of growing
and a definite harvesting time. In addition to, if their surfaces are moist or have been
damaged, growth of some microorganisms is sure to be accelerated»*®.

To preserve these staple foods or to delay their spoilage chilling, freezing, drying,
fermentation, canning or chemical preservatives may be used. Most vegetables and
fruits to be preserved without special processing are cooled promptly and kept at
chilling temperatures. The chilling is accomplished by use of cold water, ice,
mechanical refrigeration or by vacuum cooling (moistening plus evacuation) as used
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for lettuce. For adequate chilling storage of each kind of the product optimal
temperature, relative humidity, air composition and air circulation should be provided.
The temperature varies between 6 C and 10 C. The optimal relative humidity must not
be too low, otherwise the wilting and softening of vegetables or the shrinkage of fruit
can occur. It must not also be too high because in this case precipitation of moisture on
the surface of the product will favour microbial spoilage. To control the composition
of an atmosphere in the storage rooms means to regulate oxygen and carbon dioxide
concentration. Ozone in concentrations of 2 to 3 ppm in the atmosphere has been found
to double the storage time of loosely packed small fresh fruits, such as grapes,
strawberries, raspberries.

«The freezing process reduces the number of organisms, but on the average about half
of them are killed. This method is not widely used for vegetables and fruit preservation
as it causes some damage to their tissues, resulting in wilting and release of some juice.
Drying by heat destroys yeasts and most bacteria, but spores of bacteria and molds
usually survive. Microbial counts on the dried vegetables appear to be considerably
higher than on the dried fruit, because there are higher numbers on them before drying
and most vegetables are less acid than fruit and consequently the killing effect of heat
is less.

Vegetables and fruit can also be treated with various chemicals before or during storage
to aid in their preservation. Chlorinated water and borax solution may be used in
washing some kinds of vegetables. Sodium chloride is the only added chemical
preservative in common use. Fruit can be treated by chemicals by dipping, spraying or
wrapping in materials containing some preservatives. Among substances applied to the
outer surface of fruit are waxes, hypochlorites, alkaline sodium and others. As a gas or
fog about the fruit, carbon dioxide, ozone and ethylen plus chlorinated hydrocarbons
have been tried. Sulphur dioxide and sodium benzoate are preservatives that have been
added directly to fruit, most of the chemicals mentioned having been primarily
antifungal in purpose.

2. Define the meaning of the prefix ANTI- in the words:

antifungal, antiseptic, antibiotic, antimicrobial. Give the same examples in Ukrainian
3. Innumerate all the names of vegetables and fruits you know.

4. Find a synonym for the underlined word:

to restrict microbial growth

to delay deterioration ma

to undergo spoilage

to be cooled promptly

optimal relative humidity

to control oxygen concentration

loosely packed berries

microbial counts

consequently

to dip in brine

5. Translate into Ukrainian: harvesting time, vacuum cooling, moisture content,
lettuce, strawberries, raspberries, porosity, to impart, consumption, evacuation,
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softening, wilting, chlorinated water, shrinkage, borax, to dip, precipitation, solution,
to spray, wax, to wrap, outer surface, fog, antifungal»*’.

6. Translate into English: «1. OcamxeHHs BOJIOTH Ha MOBEPXHI (PYKTIB cHpusie ix
NICYBaHHIO. 2. 3aMOPOKYBaHHS MOKE CIPUYHHSITH MOIIKOHKCHHS TKaHuH. 3. Criopu
OakTepii 3a3BUYall HE TUHYTH IiJ Yac CYIIIHHSA OBOYIB 1 (pyKTiB. 4. [HOAI 3 MeTOIO
30epekeHHs S0TyKa TOKPUBAIOTH TOHKUM IIIApOM BOCKY.

BREADMAKING AND PRESERVATION OF BAKERY PRODUCTS

1. Read and translate the text.

Bread is certain to be the basis of man’s food and a valuable source of vegetable
protein, vitamins of B complex and some minerals such as calcium and iron.
Nowadays, breadmaking is a large-scale industry with highly complex technology, the
daily capacity of mechanical bakeries exceeding 250,000 tons. The assortment of bread
and bakery products is much wider than in any other country and includes about 600
names

Bread is produced by making dough from cereal flour, water, yeast, salt and sugar,
non-fat dry milk solids, lard and emulsifiers being added if it is necessary. The
ingredients are thoroughly mixed to assure a uniform distribution and to form a
homogeneous mass, the time period of this operation being exactly determined and the
temperature being carefully controlled. The dough is next passed into a developer
where it is kneaded to bring about the desired structure. The developed dough is taken
to the fermentation chamber where it undergoes the second main phase of bread
production called fermentation. During this process the yeasts act upon the sugars
transforming them into carbon dioxide and alcohol, the dough increasing in size and
acquiring a light, spongy character. The fermented dough flows into a dividing machine
where it is cut into pieces of proper weight corresponding to single units of the finished
product.

When the dough pieces leave the divider and are conveyed to the rounder, they are
irregular in shape with sticky cut surfaces from which the gas can readily diffuse. The
function of the rounder is to make a smooth and relatively thick skin around the dough
pieces and to form them into balls. The rounded dough balls are next subjected to a
brief period of fermentation called the intermediate proof, and moulded into loaves
ready to be placed in the baking pans. Then the moulded dough pieces are subjected to
the final proofing in large chambers and are sent to the oven.

The actual baking process is really the last and most important step in the production
of bakery products. Through the heat action the dough mass is transformed into a light,
porous, easily digestible product, the changes involved being numerous and complex.
All of the reactions involved in changing the dough into bread must occur in certain
sequence and require controlled conditions. Bread and bakery products are known to
be perishable because of their becoming stale or because of mold growth»?2,
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Staling appears to be associated with changes in the starch, and the bakery products
become hard and dry. Mold growth develops in wrapped goods when humidity is high
and temperature is also fairly high. Staling can be prevented by proper packaging,
freezing or the addition of emulsifying agents, milk or small amounts of fat. Bread 102
and baked products can be wrapped in waxed paper or in plastic film or may be packed
in carton which is completely impervious to moisture. Bread frozen and maintained at
—28 °C retains its freshness for many months. Mold growth can be prevented by cold
storage, adequate packaging,

«1. Do you know adjectives having the same root as the given words? chemistry,
sponge, digest, preserve, biology, porosity, bake, distinct, effect, value, homogeneity,
desire, number, stick, moisture.

Try to form adjectives using the necessary suffixes: (Key: -al, -y, - ible, -ous, -able,
-ive, -proof).

2. Form the names of machines from given verbs. Translate them into Ukrainian:
mix, develop, knead, divide, round.

3. Translate into Ukrainian: starch, flour, yeast, fermentation chamber, wrap, dough,
breadmaking, exceed, intermediate proof, nonfat dry milk solids, staling, sticky,
mould, emulsifiers.

4. Translate into English: 1. [Ticist nepeminryBaHHs BCi CKJIaJ0BI MalOTh OyTH COO0I0
OJIHOPIJTHOI0O Macow. 2. VY TICTOMICHJIBHIM MalllMHI TICTO HaOyBae HEOOX1THOL
ctpyktypu. 3. Ilim wac mporecy OpoOmiHHS IpLKIKI TMEPETBOPIOIOTH ILYKOP Y
BYTJICKHCIIHI Ta3 i compT»*®
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CONTENT MODULE 2. FOOD INDUSTRY
UNIT 3. FOOD INDUSTRY

A BRIEF REVIEW OF DEVELOPMENTS IN FOOD ENGINEERING
«Since World war Il Food engineering was initially influenced by agricultural
engineering and centered on issues related to the operation of food manufacturing and
food processing equipment.

In the 1950s and 1960s, however, food engineering com under the influence of
chemical engineering, which was first taught at MIT in 1988, but the concept of unit
operation become its dominant feature from the 1940s, through the 1960s; Charm’s
1963 Fundamentals of Food Engineering and Loncin’s 1969 Grundlagen der
verfahrenstechnik in der Lebensmitteltechnik are classics.

Both developed themes of key importance to the food industry and went far beyond
applying chemical engineering to food problems; they pioneered the analysis of
operations such as sterilization, biological reaction kinetics, and disinfection. In
research and development food engineering also carved out its own areas related to but
distinct from agricultural and chemical engineering. Food engineering have made
particularly important advances in the following fields in which they were also
pioneers:

e Thermal sterilization

e Irradiation processing

e Concentration methods including evaporation, freeze concentration and membrane
processes

e Extrusion

e Dehydration(especially spray and freeze drying)

e The engineering basis for protective packaging and storage

Not surprisingly, economic and social problems have strongly influenced research and
development themes. Some of the most prominent were the recurring energy crises in
the 1970s and 1980s. Another theme that become important in the 1970s (the
significance of which is likely to remain with us for the rest of human existence on
earth) was the need to reduce environmental damage. food engineering in universities
and governmental institution such as United State Department of Agriculture(USDA)
regional research centers pioneered processing methodology to minimize use so
nonrenewable resource and maximize utilization of waste streams. wars and voyages
of exploration have always had a profound impact on the development of food
technology. For example, the Napoleonic wars ruled to thermal sterilization, and the
War in the United states promoted dehydration and concentration of food. World war
Il initiated the technical development of protective packaging, and the Vietnam war
led to utilization of freezedrying and flexible thermosterilized containers. Engineering
of foods and packages based on freeze drying, intermediate moisture food, and “clean
room’’ packaging technology. some obvious examples involve supercritical extraction
of cholesterol, fabrication of foods form plant sources, and concentration and
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preservation of substances presumed to promote health(vitamins, natural
antioxidants)»®°.

1.True or false

1. Food engineering was initially influenced by chemical engineering (...)

2. Charn’s 1963 fundamental of food engineering was classic (...)

3. The Napeleonic wars ruled to iiradiation processing (...)

4. Loncin’s 1969 Grundlagen der verfahrenstechnik in der Lebensmitteltechnik was
pioneered the analysis of operation (...)

2. Multiple choices

1.) which one of the food engineering issues were centered initially?

A. Manufacturing

B. Packaging

C. Processing equipment

D.A&C

2.) What was the food engineers pioneered in universities and governmental
institution?

A. processing methodology to minimize use so non-renewable resource

B. processing methodology to maximize use so non-renewable resource

C. minimize utilization of waste streams

D. reduce environmental damage

3.) which technic was developed initiated in World War 11?

A. Packaging

B. irradiation processing

C. evaporation

D. disinfection

Vocabulary 1

Cultivate — meal — Vegetables — standardization — concentration automation
simplification — nutrition

Since prehistory, when life on earth began, human beings have fought and struggled
for food. With the passing of the centuries, humans started to cultivate the land, to farm
and to raise animals in order to make eating easier and less laborious. Eventually people
started to barter, and later to sell their products, to exchange food for other goods or to
earn profits from them. The sources of food have increased dramatically and continued
to change over time.

Although it might seem contradictory, in the distant past it was very simple for people
to make decisions about what they would or could eat: they just hunted whichever
animal was easily available to provide the most nutritions meal. Human beings, without
knowing it, had an optimal diet: rich in lean proteins, fruits and vegetables. With
civilization, industrialization, technological innovations, mechanization, the economic
growth and increasing welfare of people, especially in the 20th century, the situation
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has changed drastically. People are spoilt; they no longer look for food with healthy
nutrients, instead they are attracted by those foods that seem more attractive and tasty.
Often these products are high in carbohydrates, sugars and trans fats and are low in
vitamins and proteins. Indeed, during the twentieth century, the food industry
underwent the biggest transformation in its history. Food distributors started to look
for faster and more convenient ways to produce their products: standardization,
concentration, automation and simplification seemed to be the key to success.

3. Sample sentences: on the basis of the above paragraph, try to use your new
words in the following sentences

«lo Was an effective way to improve and develop product.

2. People were hunting animals that were available for ......

3. Humans ......... the land to rich food easier

4. The last solution was increasing the quality and convenience of......... production.
5. Another ......... was on the quality and convenience of producing food products.

0. enn.. was one of the ways that used to produce better and more convenient products
7. People in the past have a diet richin ........ and fruits

Definition:
Now that you have seen and used the new words in sentences, try to pair the words
with their meanings

1. cultivate a. a plant or part of a plant used as
food, such as a cabbage, potato, turnip,
or bean

2. meal b. any of the regular occasions in a day

when a reasonably large amount of
food is eaten

3.vegetables c. prepare and use (land) for crops or
gardening

4. standardization d. the amount of a substance contained
in a liquid

5. concentration e. the process of making something
conform to a standard

6. automation f. the process of making something
simpler or easier to do or understand

7. simplification g. the use or introduction of automatic

equipment in a manufacturing or other
process or facility

8.nutrition h. the nutrients in the food that help
you to remain healthy»°!
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Vocabulary 2

Survival — handling — nutritional — preservation — dryingfermentation — smoking
process s— refrigeration aseptic

«The scientific study of food is one of man's most important endeavors, mainly because
food is his most important need. It is necessary for his survival, his growth, his physical
ability, and his good health. Food processing and handling is the largest of all of man's
industries. Many factors require that those scientists who choose to study foods be
prepared to absorb as much of the physical and life sciences and as much engineering
as possible. Among these are the chemical complexity of foods, their vulnerability to
spoilage, their role as a disease vector, and the varied sources of foods. The availability,
nutritional adequacy, and wholesomeness of foods are also quite varied.

It is generally believed that until the later part of the 18th century the preservation of
foods had evolved as an art handed down from generation to generation.

Its development was slow, depending on accidental discovery, observation, trial and
error, and attempts to reproduce and put into practice the newly found techniques.
Drying, freezing, smoking, baking, cooking, and fermentation had been practiced for
centuries-even. Foods frozen accidentally in cold climates and foods dried accidentally
in dry climates were observed to have a longer shelf life than foods which were neither
frozen nor dried.

Foods that might have been put over a fire to hasten drying could easily have led to the
smoking process. Thus, chance occurrences led to preservation methods that permitted
man to conserve foods during times of glut so that he survives the leaner spells. It can
be said, then, that those who made the observations and realized their impact and put
their interpretations to the test, until the new practice was proven, were the first food,
scientist. Spallanzani and Appert were among the first to apply the quasi-scientific
methods for preserving foods. Government for developing a thermal processing
technique for foods to be used by the military.

It was not until the discoveries of Pasteur in 1850 and the work of other microbiologists
such as Prescott and Underwood in 1895 that man learned that bacteria spoiled food
and why thermal processing prevented food spoilage. Modern technology has made
possible the controlled, automated processes and modified. Controlled, automated
versions of thermal and refrigeration processes have also been developed processing
(by electron-, X-, and gammarays), microwave processing, and aseptic canning have
also been introduced.

4. Sample sentences: on the basis of the above paragraph, try to use your new
words in the following sentences

1. The .... Of the butter may be more than a few years.

2. Putting foods over a fire to hasten drying will lead to......

3. When .... Foods, hand should not touch mouth, noise, or other parts»®2.

4. Food .... is the largest of all man's industries.

5. .... Of foods as an art evolved from the later part of the 18th century.
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6. ... Spoilage may be the results of change in odor and flavor of foods.

7. Food ... is one of the oldest known uses of biotechnology.

8. The optimum physical and mental functioning of the body is dependent on the ...
quality of the foods it receives.

9. The ... of foods at the temperature above freezing is of comparatively recent origin.
10. .... Packaging consist of filling and sealing a sterilized packaging material with a
sterilized product.

Definition:
Now that you have seen and used the new words in sentences, try to pair the words
with their meanings

1. Aseptic a. the state or fact of continuing to live
or exist

2. Refrigeration b. the deterioration of food and other
perishable goods

3. Drying c. the period of time during which a
material may be stored

4. Shelf life d. the process and packaged in a sterile
container

5. spoilage e. storage of any food in 4 °F or below
throughout the unit

6. fermentation f. the act of production, preparation,
transport, storage, service or delivery
of food

7. smoking process g. relating to the process of providing

or obtaining the food necessary for
health and growth

8. survival h. a method which food is dried
(dehydrated)
9. nutritional i. the process of the flavoring,

browning, cooking and preserving
food by burning wood

10. handling J. the chemical change in the food row
by the action of enzymes or living
microorganisms®

5. Match the words with their definitions (some words might have more than one
correct answer)

1) Cultivat a. living
2) Spoilage b. farm
3) Survival c. food
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4) Preservation d. corruption

5) Nutrition e. protection

6) Meal f. compact

7) Concentration g. for example: vitamin & protein
8) Shelf life h. expiration date

6. True or false

«1. Food processing and handling is the largest of all of man's industries.

2. Foods that might have been put over a fire to hasten drying could easily have led to
the smoking process.

3. Spallanzani and Appert were among the first to apply the quasi-scientific methods
for Freeze drying food.

4. Before world war | human beings have fought and struggled for food.

5. in the distant past it was very complicated for people to make decisions about what
they would or could eat.

6. With civilization, industrialization, technological innovations, mechanization, the
economic growth and increasing welfare of people, especially in the 18th century, the
situation has changed drastically.

TRADITIONAL FOOD

Traditional foods played a major role in traditions of different cultures and regions for
thousands of years including foods that have been consumed locally and regionally for
an extended time period. Preparation methods of traditional foods are part of the
folklore of a country or a region.

Traditional food is a food with a specific feature or features which distinguish it clearly
from other similar products of the same category in terms of the use of “traditional
ingredients” (raw material of primary products) or “traditional composition” or
“traditional type of production and /or processing method”.

Over time, traditional foods have been influenced by many factors. One of these factors
is the availability of raw materials; traditional food is thus influenced by agricultural
habits and location. Regions at a lower altitude, for example, have different vegetation
compared to regions at high altitudes; countries without access to the sea usually have
a lower availability of fish and seafood compared to those with a large coastal area.
Traditional foods developed a long time ago, and many of them still have their place
in healthy diet today, whereas others may not meet nowadays nutritional needs because
they are too high in energy or fat. So, it makes sense to modify the nutrient composition
of some traditional foods to make them more appropriate for the 21st century. In past
period Mediterranean diet which has been shown to be beneficial to health, could
function as a model when modifying less favorable compositions of some traditional
cuisines, encouraging the use of local ingredients. It is therefore difficult to draw
general conclusions about the health benefits of a certain cuisine or the associated
traditional foods»°*.
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«In the simplest explanation, traditional foods focused on four basic principles:

1) avoidance of modern, refined foods; 2) celebration of unrefined, whole and natural
foods; 3) respecting the importance of nutrient-density in our food and 4) preparing
and eating foods in the same manner that nourished our ancestors and kept them well.
In essence, if your great-great-great-great-great-great grandmother wouldn’t recognize
it, don’t put it in your mouth Nourished kitchen»®.
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CURRENT CONDITIONS AND ASPECTS OF THE FOOD INDUSTRY
Think about the question below and discuss them with your partner.
«What is the exact definition of food industry?
What are the various aspects of the food industry?
What are the effect of modern technology in the food industry?

CURRENT CONDITIONS AND ASPECTS OF THE FOOD INDUSTRY
The food industry is a complex, global collective of different businesses that supplies
most of the food consumed by the world's population. Only farmers, those who survive
on what they grow, and hunter-gatherers can be considered outside the scope of the
modern food industry.

The food Industry includes: Agriculture) raising crops, livestock, and seafood),
Manufacturing, Food processing, Marketing, Wholesale and food distribution
(logistics, transportation, warehousing), Foodservice (which includes catering),
Regulation (including food quality, food security, food safety, marketing/advertising,
and industry lobbying activities), Education, Research and development and Financial
services.

It is challenging to find an inclusive way to cover all aspects of food production and
sale. The term food industries covers a series of industrial activities directed at the
processing, conversion, preparation, preservation and packaging of foodstuffs. The
food industry today has become highly diversified, with manufacturing ranging from
small, traditional, family-run activities that are highly labor intensive, to large, capital-
intensive and highly mechanized industrial processes. Many food industries depend
almost entirely on local agriculture or fishing. Agriculture is the process of producing
food, feeding products, fiber and other desired products by the cultivation of certain
plants and the raising of domesticated animals. The practice of agriculture is also
known as "farming”. 1 in 3 people worldwide are employed in agriculture. Food
processing includes the methods and techniques used to transform raw ingredients into
food for human consumption.

Food processing takes clean, harvested or slaughtered and butchered components and
uses them to produce marketable food products. Modern food production is defined by
sophisticated technologies and these include many areas. Agricultural machinery,
originally led by the tractor, has practically eliminated human labor in many areas of
production. Biotechnology is driving much change, in areas as diverse as
agrochemicals, plant breeding and food processing. Many other types of technology
are also involved, to the point where it is hard to find an area that does not have a direct
impact on the food industry. As in other fields, computer technology is also a central
force, with computer networks and specialized software providing the support
infrastructure to allow global movement of the myriad components involved»®®.

Until the last 100 years, farming was a common occupation and millions of people
were involved in food production. Farmers, largely trained from generation to
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generation, carried on the family business. That situation has changed dramatically
today. As of 2008, less than 2 percent of the population is directly employed in
agriculture, and about 80% of the population lives in cities. The food industry as a
complex whole requires an incredibly wide range of skills and several hundred
occupation types exist within the food industry.

1. True or false

«1. Modern food industry does not include traditional agriculture. (...)

2. Processing and preserving food is a comprehensive definition of food industry. (...)
3. Slaughtering means killing (animals) for food. (...)

4. Computers and new technologies do not play a role in the modern food industry.
(...)

2. Multiple choices

1.) The food industry includes all choices, except ........ ?

A. Veterinary

B. food quality

C. Manufacturing

D. Education

2.) Which is the equivalent of the word farming.?

A. Gardening

B. animal husbandry

C. Agriculture

D. beekeeping

3.) Which of these technologies used in modern food industry?

A. Agricultural machinery

B. Biotechnology

C. computer technology

D. All Items

Vocabulary 1

This text discusses the importance of science and food industry in today's world.
Tasty storage — raw — distribution — deficiencie — maintaine — bioavailability —
sweetener — alternative»®’

«Today, our production-to-consumption food system is complex, and our food is
largely safe, tasty, nutritious, abundant, diverse, convenient, and less costly and more
readily accessible than ever before. This vast food system includes agricultural
production and harvesting, holding and storing of raw materials, food manufacturing
(formulation, food processing, and packaging), transportation and distribution,
retailing, foodservice, and food preparation in the home. Contemporary food science
and technology contributed greatly to the success of this modern food system by
integrating biology, chemistry, physics, engineering, materials science, microbiology,
toxicology, biotechnology, genomics, computer science, and many other disciplines to
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solve difficult problems, such as resolving nutritional deficiencies and enhancing food
safety. The impact of modern food manufacturing methods is evident in today's food
supply. Food quality can be maintained or even improved, and food safety can be
enhanced. Sensitive nutrients can be preserved, important vitamins and minerals can
be added, toxins and antinutrients (substances such as phytate that limit bioavailability
of nutrients) can be removed, and foods can be designed to optimize health and reduce
the risk of disease. Waste and product loss can be reduced, and distribution around the
world can be facilitated to allow seasonal availability of many foods. Modern food
manufacturing also often improves the quality of life for individuals with specific
health conditions, offering modified foods to meet their needs (for example, sugar-free
foods sweetened with an alternative sweetener for people with diabetes)

3. Sample sentences: on the basis of the above paragraph, try to use your new
words in the following sentences

1. According to the text, today foods are ........... , nutritious, , convenient, and less
costly and more readily accessible than ever before.

2. Today food system includes holding and storing of ......... materials, food
manufacturing (formulation, food processing, and packaging), transportation
and....... , foodservice,........ , » and food preparation in the home

3. Contemporary food science and technology contributed greatly to solve difficult
problems, such as resolving nutritional ........ and enhancing food safety 4. The impact
of modern food manufacturing methods is evident in today's food supply for example
Food quality can be ....... or even improved, and food safety can be enhanced.

5. Phytates limit ......... of nutrients.

6. Modern food manufacturing also often improves the quality of life for individuals
with specific health conditions for example sugar-free foods .......... with an
........ sweetener for people with diabetes)»®8.

4. Now that you have seen and used the new words in sentences, try to pair the
words with their meanings

1.Tasty a. kept in good condition

2. storage b. a lack or shortage

3. raw c. having a pleasant, distinct flavour

4. distribution d. the action or method of storing
something for future use

5. deficiencies e. Uncook

6. maintain f. the action of sharing something out
among a number of recipients

7. bioavailability g. something that sweetens for
example Saccharin

8. sweetener h. other

9. alternative I. extent and rate which a drug (or

other substance) is absorbed and
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becomes available in a physiologically
active form

Vocabulary 2

«What is the FSMA? and importance food safety

Food safety — Supply chain — CDC — food borne — illness —Prevent — import — FSMA
— evaluation — risk — supplier

High-profile food safety incidents from 2000 to 2010 prompted Congress to implement
a series of regulations in 2011—the Food Safety Modernization Act (FSMA)—to
protect the food supply chain in the country. Details of the seven rules of FSMA were
published widely. According to U.S. Centers for Disease Control and Prevention
statistics, foodborne illness strikes 48 million Americans each year, The intent of the
seven rules of FSMA is to comprehensively and proactively prevent food safety
incidents in the U.S. supply chain. FSMA represents a sea change for food safety, not
only in the U.S. but also globally. The focus is on prevention. It will have a dramatic
and progressive effect on the safety of the food supply in the U.S. The most important
regulation for food importers is the Foreign Supplier Verification Program (FSVP),
published on November 27, 2015, with an initial compliance date of May 30, 2017. It
contains a new set of requirements for importers. It is a requirement that importers
import foods only from approved foreign suppliers based on an evaluation of the risk
posed by the imported food and the supplier’s performance.

5. Sample sentences: on the basis of the above paragraph, try to use your new
words in the following sentences

Io........ 1s a scientific discipline chain food that prevent ........

2. Separate some raw and cooked food to ....... spoilage.

30 is he process of identifying and measuring .......

4. ... 1s a system of organizations, people, activities, information, and resources
involved in moving a product or service from ....... to customer.

5. The nation health protection agency ....... Saves lives and protects people from
health security threats.

6. An....... In the receiving country is an export from the sending country.

Teviinnn. Gives the FDA broad new powers to prevent food safety problems»®°.

6. Now that you have seen and used the new words in sentences, try to pair the
words with their meanings

1.CDC a. bring goods into a country from a
broad for sale

2. Import b. FDA food safety modernization act

3. Risk c. center for disease control and
prevention
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4. Supply chain d. a situation involving exposure to

danger.

5. Evaluation e. the making of a judgement about the
amount number

6. Supplier f. stop something from happening.

7. Prevent g. illnesses resulting from the food
spoilage of contaminated food

8. Food borne h. reduce the food borne illness.

9. Food safety I. a network between a company and

its suppliers to produce and distribute
a specific product

10. FSMA J. acompany, person, etc. that provides
things that people want or need

7. «Match the words with their definitions (some words might have more than one
correct answer)

1. Distribution a. stop

2. Deficiencies b. hazard

3. Maintain c. leakage

4. Prevent d. provisioner
5. Evaluation e. preserve

6. Risk f. assessment
7. Supplier g. dispensation

8. True or false

1. Modern food manufacturing also often improves the quality of life for individuals
with specific health conditions(........ ).

2. Today, our production-to-consumption food system is easy, and our food is largely
safe, tasty, nutritious, abundant, diverse, convenient, and less costly and more readily
accessible than ever before(........ ).

3. FSMA act is to protect the food supply chain in the country(...... ).

4. The intent of the seven rules of FSMA is to comprehensively and proactively prevent
food safety incidents in the U.S(......... ).

Nicolas appert
Appert was a confectioner and chef in Paris from 1784 to 1795. In 1795, he began
experimenting with ways to preserve foodstuffs, succeeding with soups, vegetables,
juices, dairy products, jellies, jams, and syrups. He placed the food in glass jars, sealed
them with cork and sealing wax and placed them in boiling water»®.
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In 1800 Napoleon offered a prize of 12,000 francsfor a new method to preserve food.
In 1806 Appert presented a selection of bottled fruits and vegetables from his
manufacture at the Exposition des produits de 1'industrie frangaise, but did not win any
reward. In 1810 the Bureau of Arts and Manufactures of the Ministry of the Interior
gave Appert an ex gratia payment of 12,000 francs on condition that he make his
process public. Appert accepted and published a book describing his process that year.
Appert's treatise was entitled L'Art de conserver les substances animales et végétales
(The Art of Preserving Animal and Vegetable Substances). 200 copies were printed in
1810. This was the first cookbook of its kind on modern food preservation methods.
La Maison Appert (English: The House of Appert), in the town of Massy, near Paris,
became the first food bottling factory in the world, years before Louis Pasteur proved
that heat killed bacteria. Appert patented his invention and established a business to
preserve a variety of food in sealed bottles. Appert's method was to fill thick,
largemouthed glass bottles with produce of every description, ranging from beef, fowl,
eggs, milk, and prepared dishes (according to sources). Appert deliberately avoided
using tinplate in his early manufacture because the quality of French tinplate was poor.
His greatest success for publicity was an entire sheep. He left air space at the top of the
bottle, and the cork would then be sealed firmly in the jar by using a vise. The bottle
was then wrapped in canvas to protect it, while it was dunked into boiling water and
then boiled for as much time as Appert deemed appropriate for cooking the contents
thoroughly.

In honor of Appert, canning is sometimes called "appertisation”, but should be
distinguished from pasteurization. Appert's early attempts at food preservation by
boiling involved cooking the food to a temperature far in excess of what is used in
pasteurization (70 °C (158 °F)), and can destroy some of the flavour of the preserved
food.

Appert's method was so simple and workable that it quickly became widespread. In
1810, British inventor and merchant Peter Durand patented his own method, but this
time in a tin can, so creating the modern-day process of canning foods. In 1812
Englishmen Bryan Donkin and John Hall purchased both patents and began producing
preserves. Just a decade later, the Appert method of canning had made its way to
America. Tin can mass production was, however, not common until the beginning of
the 20th century, partly because a hammer and chisel were needed to open cans until
the invention of a can opener by an Englishman named Robert Yeates in 18555»°,

HOW TO FEED THE WORLD IN 2050

Think about the question below and discuss them with your partner.
Will resources and supporting services be available to poor people?
What needs to be undertaken to meet the challenges of climate change?
What can be done to ensure food security?
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HOW TO FEED THE WORLD IN 2050
«By 2050 the world’s population will reach 9.1 billion, 34 percent higher than today.
Urbanization will continue at an accelerated pace, and about 70 percent of the world’s
population will be urban. In order to feed this larger and more urban population, food
production must increase by 70 percent. Annual cereal production will need to rise to
about 3 billion tonnes from 2.1 billion today. About 75 percent of the poor in
developing countries live in rural areas and their incomes are directly or indirectly
linked to agriculture.
The sharp increases in food prices that occurred in global and national markets in recent
years, and the resulting increases in the number of hungry and malnourished people,
have sharpened the awareness of policy-makers and of the general public to the
fragility of the global food system. The fight against hunger also requires targeted and
deliberate action in the form of comprehensive social services, including food
assistance, health and sanitation, as well as education and training; with a special focus
on the most vulnerable. Climate change and increased biofuel production represent
major risks for long-term food security. Although countries in the Southern hemisphere
are not the main originators of climate change, they may suffer the greatest share of
damage in the form of declining yields and greater frequency of extreme weather
events. In the first half of this century, global demand for food, feed and fibre is
expected to grow by 70 percent while, increasingly, crops may also be used for bio-
energy and other industrial purposes. Increased use of food crops for biofuel production
could have serious implications for food security. A recent study estimates that
continued rapid expansion of biofuel production up to 2050 would lead to the number
of undernourished pre-school children in Africa and South Asia.
Our food future may look stark, but scientists and entrepreneurs are teaming up to
invent new ways to deliver calories and reduce waste. There’s an exciting burst of
innovation and disruption happening in the field of food sciences and sustainability.
Food scientists are collaborating to create alternative foods that taste just like natural
foods. It was even more apparent that interdisciplinary partnerships that incorporate
smart tech and sustainable thinking will be changing the way we eat. Also, there are
some exciting food science developments, for example a team of researchers has
developed colour changing smart tags that can tell you how fresh your food is. The
labels are small gel-based tabs that stick to containers of food and are programmed to
change colour based on the expiration cycle of a product. The tabs will start out red,
and absorb other compounds to change toward green, when food goes bad. Or NASA
has been looking into 3-D printing to determine if the technology can produce a
nutrient-stable food source for crew members in space»®.
1. True or false
1. Policies should not simply focus on supply growth, but also on access of the world’s
poor and hungry to the food they need to live active and healthy lives. (...)
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2. Food scientists are trying to invent new ways to reduced food prices. (...)

3. Hunger and malnutrition have been eradicated in recent years. (...)

4. Color-changing smart tags are gel-based tabs that will be used to control food
quality.(...).

2. Multiple choices

«1.) What percentage should be the increase in Annual cereal production by 2050?
A. About 50%

B. 10%

C. 90%

D. About 30%

2.) What may harm countries in the Southern hemisphere?

A. declining yields

B. frequency of extreme weather events

C. biofuel production

D. Choses A and B

3.) What is needed to feed the grown population?

A. food production must increase

B. reduction of food cost

C. reduce consumption

D. All Items

Vocabulary 1

Combination — Material — Innovation — Packaging — Food additive — Microorganism
— Ingredient — Nonenzymatic —organoleptic

Food science is the discipline of applied science dedicated to the study of food. It is
not just limited to chemistry alone but is a combination of various disciplines like
biology, biochemistry, engineering, molecular biology and genetics, nutritional and
health science and microbiology which is aimed at providing a better understanding of
food components and materials, their conversion to healthy and safe products and
delivery to the consumers. The several ongoing technical advancements in order to
enhance the supply of food and to increase the well-being of the growing population
are discussed innovation in the food and agriculture sector may include, for example,
new types for raw material processing technology, packaging of products, and new
food additives. Applying new solutions may reduce or prevent adverse changes caused
by microorganisms, oxidation of food ingredients, and enzymatic and nonenzymatic
reactions. Moreover, healthier and more nutritious food may be delivered as well as
the food may taste better due to improvements in food composition, including
organoleptic changes, and changes in the perception and pleasures from eating food.
Also, crops may be improved in terms of reduced exposure to diseases and resistance
to changing weather conditions. New food technologies can also offer solutions to
malnutrition. According to the WHO (World Health Organization) approximately 30%
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of the global population is malnourished. It is suggested that by 2020 the whole
European Union will consume less food than China and India together»®2,

3. Sample sentences: on the basis of the above paragraph, try to use your new
words in the following sentences

1. Sugar is one of the most important ... of a cake.

2. ... browning is another cause of deterioration in dried foods.

3. Polymers are by far the fastest-growing group of material in food ... .

4. Carotenoids are also known for their antioxidant potential as ....

5. Bacterial spores are more resistant and need a ... of higher pressures and
temperatures.

6. Raw ... should be separated from area producing the finished product by a solid
nonleaking wall or by using separated buldings.

7. Yoghurt is the most popular milk product owing to its particular physical, nutritional
and ... properties.

8.The use of new or non- conventional technologies widens the food processing ...
possibilities.

9. ... may be, in some cases, full of hazards to our health.

4. Now that you have seen and used the new words in sentences, try to pair the
words with their meanings

1. Packaging a. substances added to food to preserve
flavour or enhance its taste,
appearance

2. Organoleptic b. substance that forms part of a
mixture

3. Innovation c. the act or process of combining

4. Food additive d. the action or process of innovating,
or as new technique

5. Nonenzymatic €. a covering wrapper or container

6. Ingredient f. relating to qualities (such as taste,

colour, odour, and feel) of a substance
(such as a food) that stimulate the
sense organs

7. Combination g. not involving the action of enzymes

Vocabulary 2

The Challenge of climate change and food waste:
Losses —waste — food insecure — transporters — processors — retailer — FAO — quantity
— quality — economic
Future efforts to address climate change will need to find ways to reduce food losses
and waste. reducing food losses and waste contributes to climate change mitigation. At

3 Ramin Ghasemi Shayan, Dr. Maryam Sabonian, Dr. Sona Sarli Arezou Akbari, Amir Hossin Moradi, Arezou
Khezerlou. (2024) English for Food Industry Students URL.:
https://www.researchgate.net/publication/377084634_English_for_Food_Industry Students
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the same time, because climate change threatens food production in many food
insecure areas, reducing food losses and waste can be an important part of climate
change Measuring food losses and waste is difficult, in part because food supply chains
are long and involve many actors, including small farmers, transporters, processors,
retailers and households. FAO defines food losses and waste as a ‘decrease in quantity
or quality of food’ availability of food, a decline in its nutritional and/or economic
value, and/or a deterioration in food safety. The strong focus on reducing food loss and
waste in the SDGs has increased the attention being paid to research, measurement,
monitoring and actions in areas.

5. «Sample sentences: on the basis of the above paragraph, try to use your new
words in the following sentences

1. Global food ...... and ........ amount to between onethird and one-half of all food
produced.

2. They need trucks to ....... their goods

3. there are some manual devices also referredtoas "......... ",

4. ....... sells goods to the public in relatively small........ for use or consumption. 5.

....... is a specialized agency of the United Nations that leads international efforts to
defeat hunger.

6. ...... characteristics of food that is acceptable to consumers. This includes external
factors as appearance (size, shape, colour, gloss,...).

Tooenn. 1s the social science that studies the production, distribution, and consumption
of goods. and services.

8 veinnn. refers to a lack of available financial resources for food at the level of the
household»®.

6. Now that you have seen and used the new words in sentences, try to pair the
words with their meanings

1. become unable to find (something or someone) A. Losses

2. not firm or fixed B. waste

3. a machine that processes something C. insecure
4. a person, shop, or business that sells goods to D. transporter
the public.

5. The Food and Agriculture Organization of the E. processor
United Nations

6. the amount or number of something, especially F. FAO

that can be measured

7. the standard of something as measured against G. quantity
other things of a similar kind

8. Anythings anable to use H. quality
9. something that is used to move or transport I. economic
people or things

64 Ramin Ghasemi Shayan, Dr. Maryam Sabonian, Dr. Sona Sarli Arezou Akbari, Amir Hossin Moradi, Arezou
Khezerlou. (2024) English for Food Industry Students URL.:
https://www.researchgate.net/publication/377084634_English_for_Food_Industry Students
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10. relating to trade, industry, and money L. retailer
7. Match the words with their definitions (some words might have more than one
correct answer)

1. Combination a. novel

2. Innovation b. particle

3. Food additive C. mixture

4. Retailer d. for example sodium nitrate in sausage

8. True or false

1. Future efforts to address climate change will need to find ways to reduce food losses
and waste(........ )

2. Food science is the discipline of applied science dedicated to the study of food which
Is aimed at providing a better understanding of food components and materials, their

conversion to healthy and safe products and delivery to the consumers(......... ).
3. According to the WHO (World Health Organization) approximately 15% of the
global population is malnourished(......... ).

4. FAO defines food losses and waste as a ‘increase in quantity or quality of food’
availability of food, a decline in its nutritional and/or economic value, and/or a
deterioration in food safety(....... ).

How Long You Can Store (Almost) Anything in the Fridge, Freezer and Pantry

Is that chicken breast at the bottom of your freezer still safe to eat? How about the
mustard that’s been in your cupboard for who knows how long? It’s sometimes hard to
know when food needs to be tossed, or when it’s perfectly safe to salvage. We’ve de-
mystified the process with this handy chart, which incorporates advice from the USDA,
food scientists, and food manufacturers. (Scroll down for downloadable versions that
are perfect for hanging on the fridge)»®°

85 Ramin Ghasemi Shayan, Dr. Maryam Sabonian, Dr. Sona Sarli Arezou Akbari, Amir Hossin Moradi, Arezou
Khezerlou. (2024) English for Food Industry Students URL.:
https://www.researchgate.net/publication/377084634_English_for_Food_Industry Students
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UNIT 4. AN INTRODUCTION TO THE CATERING INDUSTRY

READING

Text 1

1. Decide if these sentences about catering are true (T) or false (F).
1 Catering is providing people with food and drink.

2 The term 'catering' is only used for social situations like parties.

3 You find catering services only in hotels, restaurants or cafes.

2. Read the text about catering and check your answers.

Catering is the provision of food and drink and it is divided into two basic sectors:
commercial businesses, where the main aim is to make a profit, and non-commercial
businesses (welfare), where the main aim is to provide a nonprofit-making social
service.

Commercial catering is usually found in hotels, restaurants, pubs, bars, cafes or
fast food outlets, where you can eat in or take away the food and beverages you buy.
But commercial catering can also be found in the transport industry in places such as
railway stations, airports or motorway service stations and on ships and trains, where
the place you eat is called a buffet car and offers self-service, or on aeroplanes, where
on the other hand there is waiter service provided by the cabin crew. In other words,
whenever people travel any distance for work or pleasure, they are able to eat and drink
thanks to the catering service provided.

Catering at private events, such as social events or gatherings and wedding
receptions, or public events including rock concerts or football matches is also
considered commercial.

Welfare catering ranges from providing food for workers at a subsidised price in
factory or office block canteens, to catering in hospitals, schools or prisons, where
people pay nothing or very little for the service.

3. Read the text again and match these words with the pictures.

Canteen fast food outlet  buffet car service
station  self-service waiter service
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Text 2
4. Read the text and answer the questions.

Businesses focusing on providing catering services are varied and multiple.
Restaurants offer customers a range of food, drink and service options. At the high end
of the market there are a la carte restaurants, so-called because of the type of menu
which lists and prices all items individually and prepares dishes to order. Service is
generally of a very high standard with waiters/waitresses as well as specialist bar staff
and wine waiters and the atmosphere is formal. Within this category, gourmet
restaurants are the most expensive, reflecting the high quality of food and beverages
and the fact they often have recommendations from important food critics and
organisations, which are highly prized.

Table d’hote menu restaurants with fixed-priced menus, a set number of
courses with choices within each course, are a cheaper alternative. Items on the menu
are ready at the same time, rather than made to order. This kind of restaurant is often
family-run with a more informal atmosphere.

Examples of specialist restaurants are steakhouses, seafood or vegetarian
restaurants. There are also ethnic restaurants providing food and drink from a
particular country. The most widespread of these are Italian, Indian and Chinese
restaurants. Both ethnic and speciality restaurants can have either an a la carte, table
d’hote or a combination of both kinds of menus.

Nowadays, many restaurants are part of a regional, national or international
chain, so menus, service, ambiance and cost are unified and you know exactly what to
expect. This is particularly true of fast food outlets, many of which specialise in a
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particular type or region of cuisine and prepare food which is served and eaten quickly.
These can either be eat-in restaurants, which are mostly self-service or takeaway
restaurants where you buy cooked food to eat somewhere else, or sometimes both.
Examples include pizzerias, kebab or fish and chip shops.

In addition to restaurants, cafes, coffee bars, bars and pubs also provide catering
although the focus may be more on drinking than eating. Cafes and coffee bars serve
reasonably priced hot and cold drinks and light meals or snacks and are usually only
open during the day. Bars and pubs are always open at night but increasingly they are
serving food and drinks during the day too. In pubs the food is usually home-made and
traditional, whereas bars tend to offer a European-style menu of salads and sandwiches.
1 What do restaurants offer customers?

2 What is highly prized by gourmet restaurants?

3 What are the main differences between table d’hote and a la carte menus?
4 What kind of food can you eat at a specialist restaurant?

5 Which are the most popular ethnic restaurants?

6 Why do you know what to expect in chain restaurants?

7 What is the main characteristic of fast food restaurants?

8 When are cafes and coffee shops usually open?

9 How does pub and bar food differ?

Text 3
5. Read and translate the text.

Food and beverage service is a major factor in hotel operation. In some large
hotels, the income derived from this source actually exceeds income from room rentals.

The food and beverage income in many hotels is increased by providing service
for banquets and conventions.

Virtually every modern hotel offers some form of food and beverage service. In
some, facilities are available only for a continental breakfast that is a light meal of
bread or rolls and coffee, while others have a small coffee shop or restaurant on the
premises.

Because of the large proportion of income contributed by a hotel's bars and
restaurants, the food and beverage manager is a key member of the management staff.
He has the overall responsibility for planning the food and drink operation and
purchasing the hundreds of items that are necessary for the restaurants and bars.

Because food can spoil quickly, ordering supplies is a daily routine. In a very large
establishment, two people may be assigned this task: one to order food and the other to
order wines and spirits. The purchase and care of some items, such as table linens, or
napery, or aprons for the kitchen help, must be closely coordinated with the
housekeeping department.

The food and beverage manager's staff may also include a storekeeper, who
stores and issues food, beverages, and restaurant and kitchen supplies.

The kitchen itself is a separate kingdom within the hotel. The head cook, who is
almost always called by the French word chef, is the boss of this area. The chef is
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responsible for planning the menus (the food that is being served on a particular day),
and for supervising the work of the other chefs and cooks.

In very large or elaborate setups, the head cook is called the executive chef, and
his responsibilities are largely those of a manager. He plans, purchases and frequently
coordinates the operation of several restaurants.

Depending on the size of the establishment, several assistant chefs report to the
chef. These include a sauce chef, a salad chef, a vegetable chef, and so on. Under the
chefs are the cooks who actually cook the food and then place it on the plate for the
waiters to pick up.

Under the cooks’ supervision are the kitchen helpers who peel potatoes, cut up
vegetables, and bring food from the storeroom to the kitchen. The kitchen staff also
includes dishwashers, even in a kitchen equipped with electrical appliances, since pots
and pans usually need special attention, and someone must load and unload the
machines.

In the restaurant, as well as in the kitchen, there are also different kinds of jobs.
The person who seats the guests is called a captain or maitre d' (short for maitre
d’hétel), or a hostess, if a woman. In restaurants with a very formal style of service,
the captain also takes the guests’ orders. The meals are served by waiters or
waitresses. In less formal restaurants, the waiters and waitresses take orders and serve
the meals. Most restaurants also employ busboys who pour water, clear and set tables,
and perform other similar chores.

In an elaborate restaurant, there is often an employee called the wine steward, or
sommelier, who takes orders for wine and sometimes for other alcoholic drinks.

Finally, there are cashiers who receive payment or signed bills from the guests.
When the guest puts his restaurant bill on his hotel account, this information must be
passed along to the accounting office as quickly as possible.

In additional to a restaurant, most hotels also have a bar or cocktail lounge where
drinks are served. Bartenders work behind the bar which is a long counter. Note that
the word ""bar’" is used both to denote the room in which the drinks are served and the
counter itself.

They mix drinks and serve them to the customers at the bar. Additional waiters or
waitress are needed to serve customers who are seated at tables. In a very busy bar, one
bartender may fill orders only for the waiters and waitresses while others take care of
the guests at the bar.

The bar or cocktail lounge may also offer food service, although it usually simpler
than the food served in the hotel dining room. Fast food, such as sandwiches or
hamburgers, is customary.

6. Answer the following questions.

1 Why is food and beverage service considered to be a major factor in hotel operation?
2 How can the income from the food and beverage services be increased?

3 What kinds of food service are offered by department hotels?

4 What are the responsibilities of the food and beverage manager?

5 What other jobs are vital in this area? Why?

6 What is a chef responsible for?
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7 When is he called the executive chef?

8 What are the duties of the kitchen helpers? Dishwashers?

9 What people work in the front of the house?

10 What are the duties of a captain? The wine steward?

11 How else are they called? Why are many job titles in French?
12 How is payment made?

13 What are the functions of a bar? What does the word mean?

14 What else can a cocktail lounge offer?

7. Sum up what you've learned from the text about:

the importance of food and beverage service for the hotel industry;
the job responsibilities of the management staff;

the jobs in the Kkitchen;

the people who work in the restaurant itself, helping the customers;
bars and cocktail lounges.

Text 4
8. Read and translate the text.

Providing meals and drinks in the guests’ rooms is another service extended by
most hotels. Room service is ordered by telephone from a menu that is placed in each
room. The menu itself in some cases is the same as the one for the dining room, but
more often it is simplified to make for easier preparation and service.

Special employees take the orders and special waiters carry them to rooms. To cut
down on orders for ice and soft drinks, many hotels nowadays have machines on each
floor to dispense these items.

Room service in most hotels closes down at the same time the kitchen does,
normally ten o’clock and midnight. Some hotels, however, are prepared to provide
sandwiches even during the late-night hours. Some luxury hotels have small kitchens
or pantries on each floor that are used either for warming food or for preparing
breakfasts. More room service orders are for breakfast than for any other meal. In some
hotels, the guest can order breakfast before he goes to bed by filling in a slip which he
leaves outside his door. The meal is then served at the time the guest has specified.

Even in hotels with more than one restaurant, there is usually just one central
kitchen. The special types of food served in the various restaurants are normally
prepared by different chefs and cooks rather than in separate kitchens.

Like the housekeeping department, the food and beverage department needs
additional space for storage of the many items that must be kept on hand for the
restaurants and bars. These items include not only the food and beverage themselves,
but items such as table linens, dishes, knives, forks, spoons, plate warmers, trays,
ashtrays, aprons and dish towels.

One food and beverage facility that is often not connected with the main hotel
kitchen is the snack bar.

The snack bar is a small unit that provides fast-order food and drink service to
guests who are using the hotel’s swimming pool or some other recreational facility.
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Snack bars are a prominent feature of resort hotels. Where the recreational
facilities are in great demand, the snack bar often has its own staff of cooks, usually of
the short-order variety, and waiters and waitresses.

Hotels generally employ a large number of workers in proportion to the number
of guests. The restaurant business as a whole is one of the most labor-intensive of all
industries, and this is true whether the restaurant is in a hotel or not.

Much of the activity in connection with food and beverage service is invisible to
the guests, but many of the employees the department have frequent contact with them.

These especially include the dining-room and room service personnel. They must
adhere to the same standards of hospitality and courtesy as all other employees who
meet and talk with the guests in the hotel.

9. Answer the questions.

1 How is room service different form providing food in a restaurant?

2 How is it usually arranged?

3 What do luxury hotels provide for their guests?

4 How many kitchens are needed to meet all the requirements of the guests?

5 Why does the food and beverage department need additional space?

6 What is a snack bar?

7 Why are they a prominent feature of resort hotels?

8 Why is the restaurant business labor-intensive?

9 Why do employees in the restaurant business have to be friendly and polite?

10. Sum up the information about room service and snack bars from the previous
text. Think and answer:

1 Do Ukrainian hotels offer high-quality food and beverage service? What do you
know about it?

2 What happens if guests do not like the food offered by the hotel?

3 What kind of food is offered to people staying at hotels?

4 What personnel is employed in the restaurant business?

5 Is the business profitable? Why?

LANGUAGE AND SPEECH EXERCISES

11. Complete the sentences with the correct form of these words.
bar beverages  café  provision  reception

profit  subsidized eatin takeaway

1 It's really expensive to at our local restaurant because you have to pay
a service charge.

2 The wedding was held in a beautiful setting by the sea.

3 We're meeting in the tonight for cocktails at 7 p.m.

4 | love meeting my friends in a and chatting over a cup of coffee.

5 ‘We would like to inform passengers that we will shortly be passing through the first
class cabins of this train serving hot and cold snacks and
6 ‘Let's geta tonight, I don't feel like cooking’.
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7 Companies that run to help others and not to make money are non- -
making.

8 Nowadays a lot of children in the UK have free or school meals
because their families can't pay for them.

9 When there are wars or natural disasters, organisations like the Red Cross are
responsible for the of emergency aid.

12. Complete this catering survey about the area you live in.
CATERING SURVEY

(Please tick your answers)

* What kind of restaurants are available in your area? [(Jalacarte [J gourmer [ table d’héte
[ specialist (please specify) [ echnic (please specify)
[ fast food outlets (please specify) [ other (please specify)

» Is the service good? [ Yes, usually. [J Not always. [ Sometimes. [] Not usually.
* How much does an average meal cost?

* Are they easy to reach using public transport?  [] Yes, they are.  [] Yes, some are. [} No, they aren't.

* Are there many cafés, bars and pubs available in your area?  [] Yes, there are.  [] No, there aren't.
*» What is good about them?
[ cost [J atmosphere [ service (] food and drink [J other (please specify)
* What could be improved in them?
[ cost [J atmosphere [] service [ food and drink [ other (please specify)
* Where would you recommend having an eat-in meal in your area and why?
* Where would you recommend purchasing a takeaway meal in your area and why?

» What catering services do you think are missing in your area?

13. Find in the text 3 words or phrases which correspond to the following
definitions.
1. A breakfast customarily consisting of bread or rolls and coffee is called

2. is the word for table linens such as tablecloths and napkins.

3. is the person in charge of storing and issuing food, beverages and kitchen
and dining-room supplies in a hotel food and beverage service department.

4, is a French word, designating a head cook in American usage. Many large
kitchen organizations distinguish between the head or executive , who
plans and supervises the cooking, and the cooking, who actually does the cooking itself.
There are also many specialized who prepare sauces, salads, desserts and
SO on.

5. Is an employee who does such chores as cutting up
vegetables in a kitchen.

6. In a restaurant, or are the employees who go to the
customers' tables, take their orders, and then bring the prepared food to the tables.

7. Is an employee who seats a guest in a restaurant. In some restaurants,
he may also take the guest’s order. This employee is also known sometimes as the
French maitre d’hotel. In larger restaurants, there may be a maitre d' and several
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under his supervision. A woman who greets and seats the guests in a
restaurant is known as a . The duties of the and
the may vary according to management policies.

8. A restaurant employee who pours water, empties ashtrays, cleans the tables, and so
on is called :
9. A restaurant employee who serves wines and sometimes other drinks is called

. This person is called the sommelier in French, an expression also used in
English.

10. Is the employee who mixes and serves drinks at a bar or in a
cocktail lounge.

SPEAKING
14. Listed below are the duties of a reception waiter, station waiter, and wine
waiter in a restaurant.

15. Read out the dialogues of some people ordering food from the menus. Say what
they order for a starter, the main course and dessert. Practice the dialogues and
perform similar conversations.

Dialogue 1
M —a man
W —a women
Waiter
M. I've already decided what | want.
W. What's that?
M. I'm going to have the fondue. It's delicious here.
Waiter  I'm sorry, sir, the fondue's off.
M. Really? In that case, let me think— I'll have the pork medallions.
W. | think I'll have the same.
M And we'll have a bottle of Chablis.

Waiter  Very well, sir. Thank you very much
Waiter  Would you like any desserts?

M. Yes, I'd like some chocolate ice-cream, please.

W. Just a coffee for me, please.

M. Make that two coffees.

Waiter  Thank you.

Dialogue 2

W. Could we possibly order, please?

Waiter Certainly.

W. I'd like the mixed salad, please, followed by the fondue.
Waiter Sorry, the fondue off tonight.

W. Oh. What do you recommend, then?

Waiter The veal is very good
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W. Well, I'll have that then.
Waiter Very well, madam. And for you, sir?

M. I'll have the salmon mousse, | think.
W. And to start, sir?
M. Nothing, thanks. Do you think you could bring us the wine list, though?

Waiter Yes, of course.

Waiter  Are you ready to order dessert?

W. Yes. Could | have the parfait, please .

M. And I'll have the soufflé glacé.

Waiter  Certainly

Dialogue 3

Waitress  Are you ready to order?

M. Yes, | think so. I'd like the Beef Madras

W. Yes. Could have the fish, please?
Waitress ~ What vegetables would you like?
W. Baked potatoes... and peas, please.
Waitress  And would you like a starter?
W. Chicken liver pate for me, please.

M. And melon and prawn cocktail for me, please.
Waitress  Fine.
W And can you bring us a bottle of water, please?

Waitress  Certainly.

16. Four people, Jeff, Pierre, Susan and Helen, have ordered breakfast, but their
orders are jumbled.

a. Work out who ordered what. Each person ordered three food items and at least
one drink.

a) Jeff has ordered orange juice and coffee.

b) Helen wants croissants.

c) Everyone wants orange juice except one person, who wants grapefruit juice and tea.
d) Everybody wants either eggs or croissants, but nobody wants both.

e) One man and one woman have ordered eggs.

f) The woman who wants fried eggs wants orange juice and no hot drink.

g) The man who is having coffee does not want croissants.

h) The man who wants croissants also wants orange juice and hot chocolate.

1) Both croissant-eaters want butter, but only the woman wants jam.

J) The person with no hot drink has ordered sausages and mushrooms.

k) The person who wants fruit yoghurt does not drink coffee.

I) The person who wants scrambled eggs has also ordered toast and butter.

b. Act out dialogues using your ideas of who ordered what

WRITING
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17. Use the information in exercise 10 to write a short entry for an online guide
about the catering services available in your area. Include a general introduction
and some specific recommendations. You could give marks for cost, atmosphere,
service and food and drink and suggest the best dishes to try.

Catering in my area is very varied...

18. One of the most important services for hotel guests is the food and drink
service. In a large hotel this is organized in

what is called "the food and beverage cycle’, /ﬁ[ PURCHASING ]N

and involves a considerable number of staff. REcEviG |
There are five sections in the cycle: o — g

./

19. Put the jobs into the relevant sections of A\[ PREPARING | [STORING & sSUING|
the chart: N~

Purchasing Receiving Storing & Preparing Selling

Issuing

20. Match the job titles with the job descriptions:

1. head chef a) sets and clears the tables

2. storeman b) buys food and drinks, deals with suppliers:

3. wine waiter c) welcomes the clients to the restaurant, deals with complaints
4. receiving officer d) looks after one section of the kitchen

5. commis chef e) checks deliveries, arranges transfer to

6. head waiter f) cooks food and is training to be a chef

7. maitre d' g) arranges staff's work in the dining

8. purchasing officer  h) plans menus, trains and supervises kitchen staff

9. chef de partie 1) serves customers, takes orders, brings food

10. busboy J) helps supervise kitchen staff

11. sous chef/ k) looks after stock, gives it to various under chef departments
12. waiter / waitress ) takes drinks orders, advises on wines

21. Give Ukrainian translation for the jobs on the list.

22. Listed below are the duties of a reception waiter, station waiter, and wine
waiter in a restaurant.

23. Decide in which order these activities should take place for the correct service
of guests.

The station waiter brings the guests' first course.

The reception waiter checks on the time of the booking and the number of guests.

The wine waiter offers the guests the wine list and takes orders for aperitifs.

The wine waiter takes the order for wine.

The station waiter takes the order for food.

The reception waiter receives and welcomes the guests.

The wine waiter brings the wine.
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The station waiter seats the guests.

The reception waiter takes the guests to their table.

The station waiter offers the guests the menus.

The wine waiter brings the aperitifs to the guests.

24. Read out the dialogues of some people or-dering food from the menus. Say
what they order for a starter, the main course and dessert.

Dialogue 1 M — a man; W — a woman; Waiter
M. I've already decided what | want.

W. What's that?

M. I'm going to have the fondue. It's delicious here.
Waiter I'm sorry, sir, the fondue's off.

M. Really? In that case, let me think — I'll have the pork medallions.
W. | think I'll have the same.

M. And we'll have a bottle of Chablis.

Waiter Very well, sir. Thank you very much.

Waiter Would you like any desserts?

M. Yes, I'd like some chocolate ice-cream, please.
W. Just a coffee for me, please.

M. Make that two coffees.

Waiter Thank you

Dialogue 2

W. Could we possibly order, please?

Waiter Certainly

W. I'd like the mixed salad, please, followed by the fondue.
Waiter Sorry, the fondue's off tonight.

W. Oh. What do you recommend, then?

Waiter The veal is very good.

W. Well, I’ll have that then.

Waiter Very well, madam. And for you, sir?

M. I'll have the salmon mousse, | think.

W. And to start, sir?

M. Nothing, thanks. Do you think you ¢ wine list, though?
Waiter Yes, of course.

Waiter Are you ready to order dessert?

W. Yes. Could I have the parfait, please

M. And I'll have the soufflé glacé.

Waiter Certainly.

Dialogue 3

Waitress Are you ready to order?

M. Yes, | think so. I' d like the Beef Madras

W. Yes. Could I have the fish, please?

Waitress What vegetables would you like?

W. Baked potatoes... and peas, please.

121



Waitress And would you like a starter?

W. Chicken liver pate for me, please.

M. And melon and prawn cocktail for me, please.
Waitress Fine.

W. And can you bring us a bottle of water, please?
Waitress Certainly.

25. Practise the dialogues and perform similar conversations.

26. Complete the waiter's part, using the prompts. Then act out the dialogue.
Waiter —  You Customer — C

You: (Evening)

C: Good evening.
You: (Twao?)

C: Yes, please.
You: (Aperitif?)

C: No, thanks.
You: (Menu)

C: Thanks.

You: (Order?)

C: Well, I'm not quite sure what to have.

You: (The veal?)

C: All right. I'll have that.

You: (Wine?)

C: Yes. A bottle of house white, please.

You: (All right?)

C: Yes, thanks. Delicious.

You: (Dessert?)

C: Chocolate soufflé for me, please.

You: (Coffee?)

C: Yes, thanks. That would be nice.

27. Imagine that you are a waiter / a waitress in a restaurant. Your customers
want explanations of different items on the menu. Answer their questions using a
phrase from each of the three columns.

Example: What is Chicken Kiev?

You: It's a chicken breast filled with garlic butter and coated with breadcrumbs.

A B C

a chicken breast with a white stem with garlic and cream

a variety of shellfish made with egg whites and a green top

a kind of sweet made with chocolate eggs and liqueur

a kind of meat made with milk and has pink flesh

thinly sliced potatoes that is quite large but are much smaller

a kind of sauce filled with garlic young calves

a very light dish butter vanilla, eggs and sugar

a kind of fish that look like lobsters and coated with
breadcrumbs
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a kind of vegetable that comes from and baked in the oven
that are baked
What are prawns?
What are chocolate truffles?
What is veal?
What are pommes de terre lyonnaises?
What is custard?
What is a souffl¢?
What is salmon?
What is a leek?
28. Now think of tree dishes that are popular in Ukraine but that foreign
customers might not know. Write short explanations of what they are.
29. Read out the dialogue and answer the questions below.
Mr. and Mrs. Stanley are staying in the Metropol Hotel in Moscow and are ordering
lunch in the restaurant at the hotel.
Waiter Good morning, madam. Good morning, sir.
Mrs. S. Good morning. Have you got a table for two, please?
Waiter  Certainly. Where would you like to sit? By the window of further back?
Mrs. S. | think we'd prefer by the window so that we can watch people in the street.

Waiter Right. Won't you sit down?

Mr. S. Thank you very much. This is pleasant.

Waiter Yes, it's a beautiful day today. What would you like to order?

Mrs. S. Do you think you could explain the menu to us? You see, our French

isn't good enough and we don't speak any Russian at all.

Waiter Of course. I'll give you an English-language menu and explain everything
that might seem confusing. Here you are.

Mr. S. & Thank you. What's for starters?

Mrs. S.
Waiter There are three types of salads or vegetable soup.

Which would you prefer?
Mrs. S. I'd rather have a fish salad with grilled tomatoes, it sounds very good.
Mr. S. Vegetable soup for me, please?
Waiter  Certainly. And for the main course there's grilled bacon, chicken or steak.
Mr. S. Well, bacon is a bit spicy* for me. I think I’ll have the steak.
Mrs. S. Steak for me, too, please.
Waiter How would you like them cooked?
Mrs. S. | don't like my steaks too underdone. Make mine well done.
Mr. S. Rare for me, please.
Waiter Fine. What would you like to go with your steaks?
Mrs. S. Chips and a green salad, please.
Mr. S. I'll have chips. And peas, if you have them.
Waiter Yes, that's fine. And what would you like to drink?

Bottled beer? Wine?

Mrs. S. We like wine better.
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Waiter We have a very pleasant house wine served by the carafe.*

Mr. S. Yes, | think a carafe of red would do nicely.
Mrs. S. It isn't too dry, is it?
Waiter No, no. It's a medium wine.
Mrs. S. Good. We'll have that then. And also a bottle of mineral water.

30. Answer the questions:

Why does Mrs. Stanley prefer to sit by the window?

Why does she ask the waiter to explain the menu?

What does Mr. Stanley order for his first two courses?

How do the Stanleys want their steaks cooked?

What kind of red wine doesn't Mrs. Stanley like?

31. You have noticed already that many terms related to restaurant business and
meals are of French origin. Why do you think it is so?

32. Translate some more words and expressions of French origin:

1. ala carte menu 2. gueridon service 3. carafe, ¢p 4. table d'hote, ¢p 5. hors-
d'oeuvre, ¢p. 6. aperitif, gp.

33. Read out the text and find terms of French origin.

Try and think of English equivalents. Is it always possible?

The range of food service found in hotels and restaurants today is extensive. In the
first category, there are restaurants offering the highest grade of service with a full a la
carte menu.

This includes dishes served by the waiter from a trolley in the dining room, and is
known as gueridon service. The gueridon waiter must always be skilled, for he has to
carry out procedures such as filleting, carving and cooling speciality dishes at the table.

A second, less complicated, type of service is silver service where the menu can
be either a la carte or table d’hote. In this system, the food is prepared in the kitchen
and then put on to silver flats and presented to the guests in the dining-room.

A third form of table service, used mainly with a table d' hote menu, is plate
service. Here, the waiter receives the meal already plated from the service hotplate and
only has to place it in front of the guest and make sure that the correct cover is laid and
the necessary accompaniments are on the table. Plate service is often offered where
there is a rapid turnover and service of the meal and is, therefore, labour-saving in such
tasks as washing-up.

In a fourth type of service, called self-service, a customer collects a tray from the
service counter, chooses his dishes and selects the appropriate cutlery for the meal.

Today, with ever-increasing needs for economy, many establishments usually
prefer a variety of types of service.

Tourist hotels, for example, frequently offer a combination of self-service and
plate-service for breakfast and another combination of self-service and silver service
for luncheon.

34. Check your comprehension:
What kinds of skills does a waiter require for gueridon service?
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Why is plate service labour-saving?

What kinds of service are used with a table d' hote menu?

What is the difference between silver service and plate service?

Why is self-service often used by hotels?
35. Read, translate and discuss the text below. Make a note of the use of the word
“commis” = an apprentice or trainee waiter.

Waiter for a week.

| was to be a commis waiter for a week at the restaurant. There are 50 waiters.
Commis waiters and waiters work as a team. The waiter is the front man, taking orders,
chatting to the customers. The commis, rather less glamorously, runs to the kitchen to
bring up the orders and assist in serving them at the table. Although the commis will
actually do more physical work, they share the pits equally.

All in all this is fair, as it must be pointed out that the senior waiter is actually
responsible for keeping a running account of the bills and if he makes a mistake, or
undercharges, the fault is rectified through his wage packet. It's an important working
relationship.

| reported for work at 11am. That may sound like a relaxed time to start the day,
but the hours, I was soon to learn, are hell. The last client at lunchtime may not leave
until half past three, or later, and the evening shift starts at 6pm. The hours, it was
generally agreed, are the worst thing about waitering.

The commis takes the orders from the table down to the kitchen. He places the
order for hot food under the nose of the souse-chef who is shouting out orders to the
cooks, while orders for cold dishes and salad go to a separate counter, and desserts are
from yet another area. The; kitchen is two flights of stairs away from the restaurant.
The commis then comes up to see if any more orders have been taken while the
previous one is being prepared. At the same time, dishes have to be cleared or put| on
the table, glasses refilled, ashtrays emptied, and somehow there always seems to be a
new table with six or eight new orders to be filled — two flights away in the kitchen.

Hell, I rather imagine, is like the kitchen of that restaurant. Yelling chefs, endless
banging of pots and crockery, steaming casseroles, hissing frying pans, men with red
shining faces, trays with loads heavy enough to break your wrists.

And running. Always running. Up and down, down and. up. And since everyone
IS running, and always with loaded trays, you need the co-ordination of a gymnast to;
stay out of trouble. | spent as much time as possible in the dining room itself.

| noticed that wearing a uniform somehow transformed me into a role. It wasn't
play-acting. Customers become sir or madam. Deference, a quality | usually lack,
became the order of the day. | became very sensitive about the way | was treated. |
hated being summoned by the click of the finger or the bend of the index finger.

It was hurtful if conversation deliberately stopped as | served the meal, and yet
unkind if it continued as if I didn't exist, | began to notice if people said please and
thank you, and then whether they looked at me when they said it.

(adapted from the Sunday Express).
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36. Say whether the following statements are true or false.

1. A commis waiter has to be careful to add up bills correctly.

2. The senior waiter earns more in tips than the, commis waiter.

3. The commis waiter has to wait in the kitchen while the food is prepared.

4. The kitchen was extremely noisy.

5. There was a danger that waiters would crash into each other.

6. The writer normally finds it easy to be respectful to people.

7. He felt that some customers behaved rudely to him.

37. Choose the most likely meaning for the following words or expressions:

1. glamorously.

2. rectified...

3. yelling:

4. co-ordination:

5. deference:

6. the order of
the day:

7. summoned:

A glamorous job is:

a) an active, energetic one;

b) an exciting, attractive one;

c) a difficult one

“the fault is rectified through his wage packet means:
a) the money is taken from his earnings;
b) he has to pay a fine for his mistake;
c) he must pay back the money to the customers
a) working;

b) singing;

c) shouting.

a) skill,

b) courage;

c) strength.

a) being tidy;

b) showing respect to people;

¢) fighting back.

a) the most popular dish of the day;

b) the programme of work for the day;
¢) the normal way of behaving.

a) answered;

b) touched;

c) called.

38. Think and answer.

1. The writer didn't like customers to click their fingers to call for service. How do you
normally call a waiter? Do you know any different methods of attracting a waiter's
attention? 2. Why did the writer feel hurt when conversations stopped as he served a
meal? Do you stop speaking while a waiter is serving you; or do you carry on? Why?
3. Do you like a waiter to be extremely polite to you or do you prefer more casual
service? 4. Do you approve of tipping, or do you think it should be stopped? Why? 5.

When is it normal to give tips in Ukraine? Which people do you always tip?

39. Read the text

Restaurant
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Restaurant is another major product of the hotel business. When hotel guests stay at
any hotels, they expect that food and beverage will be available at the places. Staff
positions in the restaurant may vary depending upon the type of hotel. Generally, the
restaurant staff can be placed into two main groups: food preparation and service staff,
and beverage preparation and service staff. This unit, however, is intended to focus on
service staff whose job is directly dealing with hotel guests. In order to widen the
learner’s comprehension of the functions of hotel restaurant, this chapter, therefore,
aims to familiarize the learners with the following topics: food equipment, breakfast,
dinner at the hotel, attending to guests, at the bar and room service.

1. Food Equipment
1. Study the food equipment

A. dinner fork/meat fork . dessert spoon

B. dinner knife/meat knife J. dessert fork

C. soup spoon K. water goblet

D. butter knife L. red wine glass

E. salad fork M. champagne flute
F. salad knife N. white wine glass
G. fish fork O. napkin

H. fish knife

2. Below is the table setting for Continental Breakfast. Fill in the blanks with name
of each item.
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butter dish milk jug coffee pot
bread basket sweet knife saucer
dessert plate jam dish napkin
sugar bowl coffee cup

1.

2.

3.

4,

5.

6.

1.

8.

9.

10.

11.

3. Below is the table setting for American Breakfast. Fill in the blanks
with name of each item

honey butter spreader meat fork  butter dish
sugar bowl  meat knife toast rack  coffee cup
tea pot milk jug jam dish hot water pitcher
saucer bread plate place mat  salt and pepper shakers
1.
2.
3.
4.
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4. Listen to the conversation. A hotel restaurant staff is serving breakfast to two
guests. Then complete the following order.

Staff: Good morning. Could I have your room number, please?

Guest 1: Morning. We’re in Room 509.

Staff: Thank you. The continental breakfast is on the buffet over there. Feel free to
help yourselves. Here are your menus if you’d like something from the kitchen. I’ll
come and take your order in a moment. Can | bring you some tea or coffee?

Guest 1: Coffee for me, please, with hot milk.

Guest 2: And tea for me.

Staff: What kind of tea would you like?

Guest 2: English breakfast, please. With milk. And could we have some toast?

Staff: Of course. Would you like white, brown, or whole-wheat?

Guest 2: Whole-wheat, please.

Staff: Here’s your tea and coffee, and your toast. Would you like anything from the
menu?

Guest 1: I’ll have the sausages, scrambled eggs, and hash browns.

Staff: Madam?

Guest 2: I’d like the blueberry pancakes, please.

Staff: Thank you. I’ll get those for you right now.

Staff: Here you are. Enjoy your breakfasts. Is there anything else I can get you?
Guest 2: No, thanks

o -
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5. Put the words in the sentences into the correct order.
1. yourself/free/Feel/help/to

2. have/please/l/your/Could/ number / room

?
3. some/l/coffee/you/bring/Can

?
4. like/from/you/the/anything/Would/menu

?

5. breakfast/your/Enjoy

6. Complete the sentences in this conversation. Then listen to the conversation to
check your answers.

Staff: Good morning, sir. Could I have your room (1) , please?
Guest: It’s 715.

Staff: Thank you. The continental breakfast is on the (2) . Feel
free to help (3) . Here’s the (4) if you’d like to

order something from the kitchen.
Guest: Thanks. Could | have some coffee?

Staff: Of (5) .I’11(6) some right (7) :
Here’s your (8) .(9) you like anything from the
menu?

Guest: No, thanks.
Staff: Enjoy your (10)

2. Dinner at the Hotel

1. Complete the conversation with the words in the box. Then listen to the
conversation again to check your answers

get someone  that’s fine allricht book  reservation passport

Guest: Good afternoon. | have a (1) Just a minute. Here are
the details.
Receptionist: Thank you. Can | see your (2) , please?

Guest: Er, yes. Here you are.

Receptionist: Thank you.

Guest: Can | (3) a table for dinner tonight?

Receptionist: Certainly. What time?

Guest: Eight o’clock. For two people, please.

Receptionist: We’re very busy this evening. We have a table at 8.15. Is that

(4) ?

Guest: Yes, (5) :

Receptionist: This is your key card. I'll (6 to help you with
your bags.
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Guest: Thank you

2. Guests call the hotel restaurant to reserve a table. Fill in the missing parts
with the words in the box. Then listen to the conversation to check your answers.
Conversation 1

near help for that have reserve what _
Host: Good afternoon. Sakura Restaurant. May | (1) you?
Guest: Yes, I’d like to (2) a table for three (3) this
evening?
Host: Certainly, madam. For (4) time?
Guest: Eight o’clock.
Host: Yes, that’s fine. May I (5) your name, please?
Guest: Twigg. T-W-I-G-G. And I’d like a table(6) the window, please.
Host: Yes, that’s fine, Ms. Twigg. So (7) ’s a table for three for eight o’clock

this evening. Thank you very much.
Guest: Thank you. Goodbye.
Conversation 2

corner stand book reservation serving

consideration intimate requests  cancellation dinner
Host: Good afternoon. Andaman Restaurant. How may | help you?
Guest: I'm staying in Room 1307. I’d like to make a (1) for
tomorrow.
Host: Of course. What time did you have in mind, Mr. White?
Guest: What time do you serve (2) ?
Host: Dinner is served from 6.00-10.00 p.m.
Guest: Hmm....Then I’d like to (3) a table for two at seven o’clock.
Host: Certainly, Mr. White. You have a table for two booked for seven o’clock
tomorrow. Are there any special (4) ?
Guest: Yes, my wife can’t (5) the smell of cigarette smoke. And
we’d prefer to have a quiet (6) table in the (7) :
Host: Certainly, Mr. White. We’ll take those things into (8) in
arranging your seats. Thank you for calling. We look forward to
9) you.

Guest: Goodbye.

(Mr. and Mrs. White arrive at the Andaman Restaurant.)

Host: Good evening. Do you have a reservation?

Guest: Yes, for seven o’clock. The reservation is made under the name White.

Host: Yes, Mr. White................ Didn’t you make a (10) ? Oh

no, that was Mr. Whitney. I’'m so sorry.

Guest: That’s alright. I hope my table’s ready.

Host: Don’t worry. Everything is in order, Mr. White

3. A guest is calling a restaurant. Listen and complete the conversation

Host: Four Seasons restaurant. How may | help you?

Guest: Hello. My name is Ogawa. | have a reservation (1) this evening.
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Host: Just one moment, Mr. Ogawa. May | have your first name, please?
Guest: Nobuo.

Host: Ah yes, that’s a (2) for three for eight o’clock.
Guest: That’s right. I’d like to (3) it to 8.30, if possible.
Host: Let me see. Yes, that’s fine. (4) that’s a table for three for 8.30.

Guest: That’s it. Thank you. Goodbye.
Host: Goodbye.

4. Listen to the conversation. A guest calls the hotel restaurant to change his
reservation. Fill in the blanks with appropriate words or expressions.

Host: Good afternoon. Sunshine Restaurant.

Guest: Good afternoon. | called this morning to reserve a table for tomorrow at
lunchtime, but my wife and I’d like to come for dinner instead.

Host: I’'m sorry I didn’t hear what you said. Could you speak a little louder, please?
Guest: Yes, we reserved a table for tomorrow at 12.00, but now I’d rather come for
dinner.

Host: Could I have your name, please?

Guest: It’s Simpson. S-1-M-P-S-O-N.

Host: Just a moment while | check, Mr. SImpson..........cccccveveviieennnen, So, you want to
change your reservation from lunch to dinner?

Guest: Yes, at 7.00.

Host: All right, Mr. Simpson. Thank you for calling. Goodbye.

Guest: Goodbye.

1. This morning, Mr. Simpson reserved a table for
2. Now, he calls the restaurant to
3. He and his wife want to come for instead.
4. The host asked Mr. Simpson to
5. The Simpsons are supposed to come to the restaurant at

3. Attending to Guests

1. Read the passage and fill in the missing words in the list of the waiter’s
procedure in attending to the guest.

At the Restaurant

At the restaurant, there are many who work in order to run a smooth operation.
Everyone plays an important role, starting from the head waiter who supervises
schedules and checks the attendance of all the service staff. When the dining room is
ready for service, he will hold staff briefings and tell them about the special items each
day and any changes on the menu.

When the restaurant opens, the hostess will receive and greet guests at the entrance of
the restaurant then direct them to their tables.

After the guests are seated, the waiter will come to greet them and ask them for their
drink orders then give them the menu and tell them the special of the day. He will let
the guests go through the menu while he goes to get their drinks from the bartender at
the bar. When he comes back with drinks, the guests should be ready to order. The
waiter must repeat the guests’ orders to make sure of no misunderstandings. Then he
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will give the food order to the cashier and the duplicate order to the chef in the kitchen.
He will be responsible for taking the food to the guests when it is ready.

The waiters and waitresses will have the bus person to assist them in setting up the
table and the service station, to make sure that there is a sufficient supply of chinaware,
glassware and silverware ready for the next customer. At the beginning of the meal,
the bus person should fill and refill the water glasses and bring bread and butter to the
guest. During the meal it is his duty to remove the finished dishes and silverware and
also empty the ashtray.

When the guest has asked for the bill, the waiter will get it from the cashier and present
it to the guest in a folder and after receiving the money or a credit card, takes it back to
the cashier and gets the change or fills out the credit form and returns it to the guest for
a signature.

1. the guest.

2. Take orders.

3. Give the and the food.
4, drinks.

5. Take food

6. the order.

7. Give the to the cashier and the

8 the food.

9. Present the :

10. Get the and the guest.

2. Listen to the conversation in welcoming diners to the restaurant, and then
answer the question.

Host: Good evening, sir, madam. Welcome to the Metro restaurant. May | take your
coats?

Diner 1: Good evening. Thanks.

Host: Would you like an aperitif before you order?

Diner 2: Yes, please. Could we have two glasses of prosecco?

Host: Certainly. Let me give you some menus. I’ll come back to take your order in a
few moments.

Diner 1: That’s wonderful, thank you.

Host: Of course. We also have some specials on the board.

Diner 2: What are the specials?

Host: The specials today are rack of lamb, lemon sole and a vegetarian pasta dish
(Later)

Host: Here you are. Two glasses of prosecco. Are you having wine this evening?
Diner 1: Thank you. Yes, we are.

Host: Here’s the wine list. We have four excellent red and white house wines and on
the last pages you’ll find the full wine list.

Diner 1: Thank you.

Host: Let me know when you’re ready to order.

1. What two things does the host offer to do when the diners arrive?
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2. What do the diners order as an aperitif?

3.
Does the host take their order immediately?

4.
Name two dishes that are on the specials board.

5.
How many house wines are on the wine list?
3. Complete the conversation with the given words in the box.

come  aperitif reserved menu  welcome

Hostess: Good evening. (1) to Sunflower Restaurant. Do you have
a reservation?
Guest: Yes, I've (2) a table for two at 7.00 p.m. under the name of
Carson.
Hostess: Yes, Mr. Carson. Would you (3) this way, please? (They
follow the hostess to the reserved table in the corner.)
Hostess: Here is your table. Would you like an (4) before you order?

Guest: Yes, we would like a bottle of vermouth, please.
Hostess: Yes, Mr. Carson. I’ll bring you the (5)
4. Listen to the conversation and pay attention to the things the guests order.
Write down their order

Mr. Carson Mrs. Carson

Soup:
Main course:

Salad:

Dessert:

Waiter: Are you ready to order, ma’am

Mrs. Carson: I think I’1l have the French onion soup.

Mr. Carson: I’d like a beef consommé.

Waiter: And what would you like for the main course?

Mrs. Carson: Is there anything you recommend?

Waiter: Of course, madam. Why don’t you try our veggie steak? It’s very good.

Mrs. Carson: What is veggie steak?

Waiter: It’s a vegetarian steak. Tofu is prepared as a steak and seasoned with salt,
pepper, and garlic. We cook until it’s crispy on the outside and hot in the middle. It’s
one of the chef’s specials.

Mrs. Carson: That sounds so nice. I’ll have that.

Waiter: And you, sir

Mr. Carson: I’ll have fillet mignon.

Waiter: How would like it, sir?

Mr. Carson: Medium, please.

Waiter: Would you like a salad, ma’am?

Mrs. Carson: I’ll have a mixed salad.

Waiter: And for you, sir?
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Mr. Carson: A Caesar salad, please.

Waiter: Would you like anything to drink with your meal?

Mr. Carson: We’ll have two glasses of white wine, please.

Waiter: All right, so that’s the French onion soup, beef consommé, veggie steak, fillet
mignon—medium, mixed salad, Caesar salad, and two glasses of white wine. Your
order will be served shortly.

(The diners have finished their main courses.)

Waiter: Sorry to interrupt. May | clear away your plates?

Mr. Carson: Yes, please do. We’ve finished.

Waiter: How were your main courses? Was everything satisfactory?

Mr. Carson: Yes, thank you. It was all excellent.

Waiter: Would you like to see the dessert menu?

Mrs. Carson: Yes, please. (Looks at the menu.) I don’t know what to have. What
would you recommend for the dessert?

Waiter: | can recommend caramel custard, or you might like blueberry pie.

Mrs. Carson: I’d like caramel custard. How about you, Chris?

Mr. Carson: No, thank you. I think I’1l skip dessert.

Waiter: Can | bring you anything else? A coffee or a digestif, perhaps?

Mr. Carson: Could I just have an espresso?

Waiter: Of course.

Mr. Carson: And then could | have the bill, please?

Waiter: Of course, sir. I’ll be back right away with your caramel custard and coffee.
Mr. Carson: Can | pay by credit card?

Waiter: Yes, sir......Oh, I’'m afraid we don’t accept that kind of credit card, sir. Only
VISA and MasterCard.

Mr. Carson: OK. Then I’ll use my VISA card.

Waiter: Here’s your bill, sir. Please put your card in the terminal, enter your PIN, and
then press the green OK button.

Mr. Carson: All right.

Waiter: Thank you, sir. | hope you enjoyed your dinner.
5. A guest arrives for dinner at a restaurant. Fill in the missing parts with the
words in the box. Then listen to the conversation to check your answers

dressing cooked entréee expecting

repeat check comes with momentarily

Host: Your table is ready, Mr. Douglas. It’s right over here.

Guest: Sounds good. I’m really hungry.

Host: (Waits for Mr. Douglas to sit down) Here’s a menu. Your server will be with
you (1) :

Guest: Thanks. Oh, could you give me two menus? I’'m (2) a friend.
Host: I’1l just put the other one here.

(The server comes over.)

Server: Are you ready to order, Mr. Douglas?
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Guest: Well, I guess my friend won’t be joining me after all. So, I’d like the garden
salad to start.

Server: What kind of salad (3) would you like? We have Italian or
Thousand Island.

Guest: Italian. And I’'m going to go with the sirloin steak for an (4)
Server: And how would you like your steak (5)

Guest: Rare.

Server: The steak (6) your choice of a baked potato or mashed
potatoes.

Guest: I’ll take mashed potatoes, please.

Server: Certainly. Let me (7) your order, Mr. Douglas. You would

like a garden salad with Italian and a rare steak with mashed potatoes.

Guest: Yeah, that’s right.

(The server checks up on her guest.)

Server: Is there anything else | can get for you, Mr. Douglas? Some dessert, perhaps?
Guest: No, thanks—just the (8) , please.

6. A lot of French words are used in restaurants. Can you match these
French restaurant terms to their explanation?
1. aperitif An alcoholic drink that people drink after a meal
2. table B. An alcoholic drink that people drink before a meal
3.alacarte  C. The person in charge of a restaurant who welcomes diners
and gives orders to the waiters
4. maitre d D. A style of menu in a restaurant when each dish has a
hote separate price
5. digestif E. A meal served in a restaurant at a fixed price, with a limited
number of dishes to choose from
7. Write the dish names in the proper category.

Caesar salad ice cream baked salmon lemonade
fish and chips cheesecake  BBQ ribs Buffalo wings
latte spaghetti French onion clam chowder

Appetizers Soups Salads

Entrees _ Dessert Drinks

8. Match the question with the appropriate response
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1. What do you recommend for A. Today, we’ve got some clam

dessert? chowder. How does that sound?

2. How large are the portions? B. OK. Bring us some iced tea, please.

3. Could you tell me what the soup of C. You might like the mousse. It’s

the day is? delicious.

4. What kind of salad do you have? D. I don’t think they’re big enough to
share.

5. Would you like something to drink E. We’ve got Caesar, garden, and

before your meal? spinach.

9. Listen to the conversation between a guest and a waiter taking order
and complete the following order list.

Order List
[ ] chicken
[ ] fish
[ ] steak
Eftraes medium-rare
medium
medium-well
well-done
Side Dishes | [ ] baked potato
[ ] ereen salad
Dressing | [ ] Thousand salad
[ ] talian
[ ] French
Special
Request (s)
4. At the Bar
1. Listen to the conversation and complete the missing parts.
Host: How are you (1) , Sir? Do you have a reservation?
Guest: No. Do you have a table for one available?
Host: Not right now. If you’d like a seat (2) while you wait, I’ll let

you know when your table is ready.

Guest: How long do | have to wait?

Host: There should be a table available in (3) , SI.
Guest: That would be fine. The name is Diep.

Host: Alright, Mr. Diep. (4) , please.

(Mr. Diep sits down at the bar.)

Bartender: Long day at the office, sir?

Guest: Yes. I’d like a scotch (5)
Bartender: Coming right up.
Guest: Do you have popcorn or peanuts—something I could (6) on?
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Bartender: (Handing Mr. Diep some peanuts.) You can order (7) the
menu as well, sir.

Guest: Alright, do you have (8) on the menu?
Bartender: Yes, we do.

Guest: Then I’ll have a (9) of six.

Bartender: Of course.

(After a few minutes)

Bartender: Are you in the mood for another drink, sir?

Guest: What do you have on tap?

Bartender: Guinness and Carisberg.

Guest: Then I’ll take a (10) Carisberg, please

2. Listen to the conversations at the hotel bar. Then decide if the following is True
(T) or False (F).
Conversation 1
Bartender: Good evening, sir. How are you this evening?
Guest: Fine, thanks.
Bartender: What can | get you?
Guest: I’ll have a beer, please.
Bartender: Of course, sir. Would you like draught or bottled beer?
Guest: Id like to try a draught beer. What would you recommend?
Bartender: Well, the German and Czech pilsner on draught are very popular.
Guest: Right. I’ll have a Czech pilsner, please.
Bartender: There you are, sir. That’ll be £3.90, please.
Guest: Thank you.
Conversation 2
Bartender: Good evening, ladies. What would you like this evening?
Guest: Two gin and tonics, please. And could we have long drinks with lots of ice
please?
Bartender: Of course. Would you like a slice of lemon?
Guest: Yes, please.
Bartender: Here you are. Would you like to pay for them now or shall | start a tab for
you?
Guest: I think we’ll start a tab. We might have another drink later on.
Bartender: Of course. Could you give me your room number, please?
Guest: I’'m in 469.
Bartender: Could you sign here, please?
Guest: Thank you.
1. The man chooses a bottled beer.
2. The bartender recommends beers from Germany and the Czech Republic.
3. The ladies don’t want ice and lemon in their drinks.
4. The ladies are not staying in the hotel.
5. The ladies want to pay for their drinks later in the evening.
3. Put the dialogue between a bartender and a guest into the correct order.
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Bartender: Would you like ice?

Bartender: Good evening, sir. How are you this evening?

Guest: I’'m fine, thank you.

Guest: Can you charge it to my room?

Guest: Scotch and soda, please.

Guest: No, thank you.

Guest: It’s 1204.

Bartender: That’ll be £6.00, please.

Bartender: What can | get you?

Bartender: Of course, sir. Can you give me your room number?
4. Room Service

1. Listen to the conversation in taking room service order, and then answer the
question.

Room service: Room service, can | help you?

Guest: Good morning. Can | order some room service?

Room service: Of course, madam. What would you like?

Guest: I’d like a continental breakfast.

Room service: Very good, madam. Would you like tea or coffee?
Guest: Coffee. Could I have a cappuccino?

Room service: Certainly, madam.

Guest: How long will that be? I’m in a hurry this morning.
Room service: It’ll be with you in ten minutes.

Guest: Good.

Room service: Could | have your room number, please?

Guest: It’s 1002. Mrs. Hepworth.

Room service: Thank you, Mrs. Hepworth. Goodbye.

Guest: Thank you. Goodbye.

(About ten minutes later.)

Room service: (Knocks the door.)

Guest: One moment. Just coming!

Room service: Good morning, madam. Room service.

Guest: That was quick.

Room service: One continental breakfast with a cappuccino. Could you sign here
please, madam? Thank you.

Enjoy your breakfast.

Guest: Thanks.

1. What kind of breakfast does the guest order?

2. What kind of coffee does the guest order?

3. How quickly will the guest get her breakfast?

4. Why does the guest want her breakfast quickly?
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2. Put the conversation between room service and a guest into the correct order.
Room service: Very good, madam. Would you like tea or coffee?
Room service: Room Service, can | help you?

Room service: Of course, madam. What would you like?
Room service: Thank you.

Guest: Good morning. Can | order breakfast?

Guest: I’d like a boiled egg with whole-wheat toast and fresh fruit.
Guest: How long will that be? | have a meeting in an hour.
Guest: Tea, please. English breakfast with milk.

Room service: Certainly, madam.

Guest: Good.

Room service: Could | have your room number?

Guest: It’s 1025.

Room service: It’ll be with you in 15 minutes.

Focus on Language

1. Breakfast

Breakfast is normally placed into two types:

1.1 Continental Breakfast is the most common style hotels offer their guests. It is quick
and easy to prepare and offer light options for guests. It simply consists of juice, tea,
coffee, toast, rolls, croissant, jam, marmalade, and honey, etc.

1.2 American Breakfast includes more selections. It is typically provided with choices
of eggs, cereals, or pancakes with side dishes such as bacon or breakfast sausages, hash
browns, or home fried and toast. At breakfast there are several ways to cook eggs:
soft/hard boiled, scrambled, fried, poached and omelette. Note: In the US, there are
many different ways to ask for fried eggs to be cooked, for example, over easy, which
means cooked on both sides, and sunny side up, which means cooked on one side.
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3.1. GRAMMAR
THE ACTIVE VOICE

Present Tense Forms

1. Use the right tense form of the verb.

1. What time (the meeting/end)?

2. Tomorrow | (fly) to Moscow to visit my aunt Sally.

1. Right now he (talk) on the phone.

2. The Earth (go) round the Sun.

3.1 (look) for my camera for an hour.

4. Could you close the window? | (freeze)

5. The man (paint) the walls all day long.

6. The coffee (smell) good.

7. At the moment we (take) a walk around a beautiful village.
8. We (not/finish) our history project yet.

9. Kim (never/be) abroad.

10. School always (close) for Easter holidays.

11. ’m exhausted. I (train) my stomach muscles all morning.
12. What (usually/you/do) in your free time?

13. Look! Your mum (water) tomatoes in the vegetable garden.

2. Choose the right variant.
1 The boy his homework and now he -TV.
a) already has done, watches
b) already does, has watched
¢) has already done, is watching
2. They about Russian traditions since the beginning of the lesson.
a) have been talking
b) are talking
c) talk
3. This is the best conference |
a) am
b) have ever been to
C) ever have been to it
4. The postman usually at 9 in the morning. It is half past 9 now but he

a) comes, has not come yet
b) comes, has not been coming
c) is coming, has not come yet
5. They the walls and they nice.
a) have painting, are looking
b) have painted, look
c) have been painting, look
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6. The economic situation in the world is already bad and it WOrse.
a) is getting
b) gets
c) have gotten

3. Use Present Simple, Present Continuous or Present Perfect.

Hello Nancy

It (1) (be) time since my last letter to you. | (2) (still/work)
at ABS and the company (3) (do well). This is very fortunate as many
of my friends (4) (lose) their jobs. Our savings (5) (take)
a disastrous dive because of the economy. | (6) (know) the situation
everywhere is difficult and | (7) (be) happy I still have a job. My friend
Michael and his wife Georgia (8) (now, live) in Virginia. Michael
9) (finish) studying massage therapy. He (10) (run) a
small clinic in partnership with another woman. He and Georgia (11)
(look) for a full-time job, though, as they (12) (lose) money also. As
| say, many people (13) (have) a hard time now.

4. Translate into English.

1. Bi" TUBUTHCS TENEBI30P 13 CAMOTO PaHKY.

2. 3aBTpa y MeHe ypok anrmiicekoi o 8:00.

3. [ToBiTpst y MicTi cTae nenani OpyAHIIIAM 1 OpyIHIIIIM.
4. §1 3aryOuB ramMaHelb.

5. I Bonmoccs 6pynuae. Bona dapbysana 6yIHHOK IiNHii TEHS.
6. Tu mocTiitHO 10Ch TYOUTH!

/. Tu nuuien TBip BXke JAB1 TOJUHMU.

8. A xomxy 10 OGaceiiHy Tpu pa3u Ha THK]ICHb.

9. TaTo peMOHTY€ MaIlIMHY 13 CAMOTO PAHKY.

10. Bin 35mamaB HorYy.

5. Use the right tense form of the verb.

1. I can’t speak about the book. I (not read) it yet.

2. Every day I (wind up) my watch at 7 o’clock in the morning.
3. It’s Friday. ... you (see) him this week?

4. It’s a pity, but I (not buy) this dictionary yet.

5. As arule, we (do) many exercises in class.

6. He (tell) this joke many times.

7. | already (translate) these sentences into French.

8. They (have) their English many hours a week.

9. She (work) much and usually (get) many good marks.
10. We (buy) a new TV set this year.

6. Use Present Simple, Present Continuous or Present Perfect.
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1. I must know what you (talk) about. 2. I (be) in this country for some time. 3. He
(admire) you greatly. He (see) the play three times. 4. | (not know) what Harry (tell)
you. 5. | want to see how much he (change) since | (see) him last. 6. We (be) to the
cinema about twice a week since then. 7. Hello, what you (do) here at this late hour?
8. I (think) you never (do) any harm to people. 9. I always (stay) at home in the
evenings. 10. | (hear) you (look) for a new house.

7. Use Present Simple, Present Continuous, Present Perfect Continuous or Present
Perfect.

. Is Andy here? — I don’t know, I ... (not see) him today.

. Where ... you ... (go)? — To the library.

. Would you like ... (borrow) this magazine? — No, thanks. I ... (read) it before.
. Betty’s bus ... (arrive) at 5 o’clock. I must go and meet her at the bus station.

. Have you seen my record book? I ... (look) for it all the morning.

. Mike ... (talk) to his friend for an hour already.

. More and more forests ... (disappear) because of fires nowadays

. How long ... you ... (work) on this problem?

. The first lesson ... (not finish) at 9.45.

10. They ... (play) football tonight.

11. Linda is disappointed. She ... (fail) her test.

12. School ... (prepare) children for life.

13. We ... (have) a party next Saturday night. Will you come?

14. ... you ... (try) to take photos? It’s not allowed, you know.

15. ... you... (remember) where he ... (work)?

O©Coo~NoO ol WwWwN -

8. Chose the right variant.
1. Jeremy ..... basketball this season; he wants to concentrate on his studies.

doesn’t play hasn’t been playing isn’t playing hasn’t played
2. What ..... with yourself? There is mud all over you!

has you been doing are doing did you do have been doing
3. As far as [ know Mike ..... Italian for quite some time, but he still doesn’t understand
very much.

is learning has been learning has learnt learns
4.1 am sorry Ann can’t come to the phone right now because she ..... a shower.

is taking has taken takes has been taking
5. How long ..... Jerry? - But I don’t know him at all. I have never met him.

do you know have you known has you known did you know

6. - Hello! May | speak to John, please? - Sorry, he is out. He has gone to the library.
He ..... for his History exam there.

has been reading is reading reads has read
7. Excuse me | ..... a public telephone. Is there one near here?

have been looking for have looked for look for am looking for
8. Her family ..... from town to town ever since she can remember.

IS moving has moved moves has been moving
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9. About 85 percent of American students ..... public schools, which are supported by
state and local taxes.

attend are attending have attended have been attending
10. You may take this magazine. | ..... through it already.

look have looked am looking have been looking
11. I don’t like Alice. She ..... about difficulties of life all the time.

complains Is complaining has complained has been complaining
12. Nora, you look awfully tired. What ..... all day?

do you do are you doing have you been doing have you done
13. Sara, my next door neighbour, has a car, but she ..... it very often.

doesn’t use isn’t using hasn’t used hasn’t been using

14. T think you ..... very silly. Don't get out of bed. You’ll only make your temperature
go up again.

are are being were have been
15. Peter and Mary ..... on the platform. They have been waiting for their train for half
an hour.

have been standing are standing stand have stood

9. Use the right tense form of the verb.

1. How much money........ (you/spend) on food every week?

2. L. (never/eat) octopus, but I .......... (eat) squid.

3. Where is Ann? She .....(sunbathe) in the garden.

4, ... (you/watch) the TV? - No. You can switch it off if you like.

5. I'mafraidI......... (not/speak) Spanish very well.

6. We.......... (look) everywhere for a purple silk shirt, but we.......... (not/find) one
yet.
1. . (you/hear) the latest news? A bomb ......... (explode) in the station at 10
o’clock this morning.

8. John.............. (look for) a bigger flat.

9. She........... (usually/finish) work before 6 o’clock.

10. .......... (you/know) how to use this computer programme? Not yet. But

11. Where .....(Joe/go) with that gun in his hand? Oh, he.......... (always /carry) it with
him when he goes walking in the woods.

12. Oh, hello Debby! I'm sorry, I.......... (not recognize) you at first. You........ (lose)
weight!

13. Be quiet! I.......... (think) Dad .......... (sleep) upstairs.

14. T ....(not/like) cooking, but I .....(love) eating.

15. Why ......... (you/cry)? Have you hurt yourself?

16. Something ......... (smell) good. What .......... ( you/cook)?

17. In autumn the leaves .......... (fall) from the trees.

18. Gary.......... (not/be) to work since Monday.

19. How many times ........ (you/be) to the cinema this year? I went twice in January,
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20. Look at that! Someone.......... (leave) the fridge door open again! It wasn’t me.
I........ (not/be) in the kitchen for hours.

2. 1 .......... (just/read) your composition. It’s very good. How much time did you
spend writing it?

22. You......... (work) very hard recently. I’'m surprised the boss did not give you a
pay rise when you asked him.

23. Ohno! I think I.......... (break) Mum'’s stereo.

24. Sally is very clever. She ........... (speak) five languages.

25. I don’t understand those people. What language ........... (they/speak)?

10. Translate into English.

1. Jlinma Bxxe mpurorysaia Bedepio? - Ille Hi. BoHna rorye moch Bxe roguay. CtpaBa
naxHe ayxe cmauHo. 2. [le ben? - Bin y rapaxi. - Illo BiH poburts? - PemoHTye
MaiuHy. BiH mpaifioe 3 BocbMOi ToJIMHU paHKy. 3. TBO1 0aTbKU BXKE MOBEPHYJIUCSA 3
Kapmat? - Ille Hi. - Ik 10Bro BOHU MOJOPOXYIOTH? - BOHU TIOJIOPOKYIOTh BXKE JI€CATh
nHiB. Bonu moBepTaroThcs HacTymHoro BiBTOpoka. 4. o tu pobum? - 4 mykaro
iH(dopmarliito Ay cBoro npoekry B [atepHeri. - Tu 3HaiimoB mo-Hedyas? - Tak, s
3HAWIIOB KiJIbKa IIKaBUX cTaTel. 5. Bu Bxke BukiIMKamu jikaps? - Tak, ajne BiH 11e He
IPUHIIOB. - SIK JaBHO BU Horo yekaere? - Mu yekaemo Bxke Bl roauHu. 6. J[elH B
cBoilt kiMHati? - Hi, BoHa 30upae ciuBu B cany. baOycst xoue nmpurotryBaTu CIMBOBE
BapeHHs. 7. Tu Bxke moroBopuB 3 6aThkoM? - Hi, BiH 11Ie HE MOBEpHYBCS J0A0MYy. Bin
3aBXKJIM TTIOBEPTAETHCS JOA0MY O choMil Beuopa. 8. Tom rpae B hyTd0a 3 mpy3samu? -
Tak, BOHU IpatoTh Bxke OubIne rogudu. 9. 3 kum Canapa po3MoBIIsi€e 1o Teaehony?
Bona po3moBnsie Bxke maiike roguny! - Tak, BoHa po3moBisie 3 ['aHHOw. BoHu
00roBOpIOIOTH TUTaHKU Ha BuXiaHi. 10. Tu Bxe KynuB KBUTKH Ha moi3a? - Tak. Iloizx
BIJIIIPABJISIETHCS 3aBTpa O JeB'sTi roauHi Bewopa. He cmizntoiics! 11. Mu 3 Opatom
IPAEMO B IIaXH BXKE MIBTOPH ToAuHU. 12. Mu He TMBUMOCS TeIeB130p yKe aBa jaHi. 13.
He xmomunku? S He 6auuB iX 3 paHKy. - BoHU 3 paHKy JOBJSATH puOy Ha 03epi. Bonu
XOJATh pubanutu mocyootu. 14. Bama cectpa Bunthes B yHiBepcuteTi? - Tak. Bona
BXKE€ TPU POKH BUBYA€E €KOHOMIiKY. 15. Sk maBHo [[xynmis mpaitoe cromaronorom? -
Bona npairoe ctoMaTosioroM BxKe JIeCATh POKIiB. AJle B Hallllil JiKapHi BOHA MPAIIO€
BCcboro yotupu poku. 16. Tom dapOye BikHa B Hamomy odici 3 panky. Bin yxe
nogapOyBaB IIICTh BIKOH. 3apa3 BiH (apOye BikHa Ha npyromy nosepci. 17. [lo Jlinga
pobuTh Ha KyxHI? - BoHa roTrye MOJOYHMI KOKTEillb. Bu mrobute MoioyHUN
KOKTeisib? - Tak. - Ajie BU 1ie He mpoOyBaiu KOKTeW, siki rotye Jlinga! Bona rorye
HalicMayHiIIi B CBITI KokTeii. 18. Hagimo v po3nosiB ToMOBI npo Hall mogapyHoOK?
- 5] Hivoro He ka3aB ilomy. - [IpaBna? YoMy BiH 1M paHOK po3nuTye MeHe? - S He
3Hato. 19. YUomy ben cmierbea? - BiH TUBUTHCS HOBY KOMEiIO MO TeleBi3opy. Bin
TUBUThCSA 1i Bxke roauHy. 20. CKUIBKM ICIMTIB BH CKJIQJIM HAa LIbOMY THXHI? - Mu
CKJIAJIM JBA €K3aMeHU. - SIKuil iCUT BaI Apy3i 34a0Th 3apa3? - Bonu 31a10Th icnut
3 icTopii.

146



Past Tense Forms

1. Put the verbs in brackets into the Past Simple, the Past Continuous, the Past
Perfect or the Past Perfect Continuous Tense.

1) The boys ... (to play) volleyball on the beach yesterday. 2) They ... (to play)
volleyball from 9 to 11 yesterday morning. 3) By 5 o’clock yesterday their team ... (to
play) two games of volleyball. 4) Den ... (toplay) volleyball for ten minutes yesterday
when he suddenly ... (to twist) his ankle. 5) At that time Ron ... (to listen) to music in
his room and ... (not to hear) the doorbell. 6) The secretary ... (to talk) on the phone for
twenty minutes when the door ... (to open) and her boss ... (to come) into the room. 7)
Peter ... (to drive) towards the airport last Sunday when he suddenly ... (to remember)
that he ... (to leave) his passport at home. 8) We ... (to go) to a cafe after we ... (to meet)
Sally. 9) When David ... (to return) home yesterday his wife ... (to cook) the chicken
which she ... (to buy) in the supermarket the day before. 10) It ... (to be) midnight and
Linda ... (to sleep) but John ... (to lie) sleepless because he ... (to think) about the words
his chief ... (to tell) him at the end of the working day.

2. Put the verbs in brackets into the Past Simple, the Past Continuous, the Past
Perfect or the Past Perfect Continuous Tense.

It ... (to happen) last July. A month before my friends and I ... (to decide) to go to the
seaside for a holiday. We ... (toplan) that trip for three weeks before we ... (to choose)
the place to go to. On the day of our departure we ... (to go) to the railway station when
Den ... (to realize) that he ... (to leave) the tickets for the train at home. He ... (to take)
his mobile phone and ... (to ring) his father. At that time his father ... (to take) a bath
but fortunately his mother ... (to hear) the phone. She ... (to find) the tickets, ... (to
catch) ataxi and ... (to go) to the railway station. We ... (to wait) just for fifteen minutes
when we ... (to see) Den’s mother hurrying to our carriage. She ... (to give) Den the
tickets and we ... (to show) them to the conductor. Just a minute before the train ... (to
depart), we ... (to take) our places in the compartment.

3. Put the verbs in brackets into the Past Simple, the Past Continuous, the Past
Perfect or the Past Perfect Continuous Tense.

1) Rachel ... (to meet) Den in front of the library five minutes ago. He ... (to speak) to
Alex about some project. 2) Sam and Monica ... (to skate) together for four years before
they ... (to enter) the competition. 3) When Victor ... (to get) off the bus, he ... (to
decide) to phone his mother but suddenly ... (to realize) that he ... (to forget) his mobile
phone in the hotel room. 4) The driver ... (to speed) down the road when suddenly an
old woman ... (to step) in front of the car. 5) Two men ... (to walk) through the forest
for five hours before they ... (to see) the house of the forest guard. The two men ... (to
be) hungry because they ... (not to eat) anything since last evening. 6) Maggie ... (to
look) for her gloves when the door ... (to open) and her mother ... (to come) in. 7) Phil
... (to wait) for twenty-five minutes before Pamela ... (to send) a telegram and ... (to
return) to the car. 8) By the time Steve ... (to reach) the airport, Andrew and Nora ...
(already to receive) their luggage and ... (to have) coffee in a cafeteria outside. 9) Linda
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... (to phone) her dentist yesterday because one of her teeth ... (to ache) for weeks. 10)
When Tony ... (to arrive) at Tina’s place yesterday, she ... (to read) a detective story
which she ... (to buy) some days before.

4. Use the right tense form of the verb.

| remember the first time 1) (go) abroad on holiday. 2)

(just/leave) school. 1 3) (study) very hard for my final exams and | 4)
(feel) that | needed to get away. A friend of mine 5) (want) to

go away as well, so we 6) (decide) to look at some brochures at a travel

agent's. We 7) (search) for about an hour when my friend 8)

(find) the perfect holiday - two weeks in Cuba. We 9) (be) very excited

about it. Finally, the day of our holiday 10) (arrive). We 11)

(just/leave) the house when the phone 12) (ring). 113) (run)

back into the house but the phone 14) (stop) by the time | 15)

(reach) it. When we 16) (get) to the airport, . we 17) (check)

in and 18) (go) to the cafeteria. While we were having our coffee, the

airline 19) (make) an announcement.

Our flight was delayed for eight hours. It was then that | 20) (realise) what

the phone call was about.

5. Chose the right variant.

1. By 2008, Katie ....... six countries in Europe.

A had already been visiting C already visited

B was already visiting D had already visited

2. The children were cold. They ....... in the snow all afternoon.

A had played B had been playing C were playing D played

3. This time last week, I ....... an exam.

Asat Bhadsat C hadbeensitting D was sitting

4. Lucy was gardening ....... Adam was painting the kitchen.
Awhen Bassoonas Cafter D while

5. Paul ....... an expensive mountain bike last year.

A was buying B had bought C bought D had been buying

6. He ....... tennis every day during the summer holidays.
Aisplaying B hadplayed C hadbeenplaying D played

7. While Matthew was fixing the window, he ....... off the ladder.

A fell B was falling C had fallen D had been falling

8. It was a chilly evening. A strong wind ....... and clouds were covering the sky.
A was blowing Bblew Chadblown D had been blowing
9. They ....... for three hours before they found the house.

A have walked B had been walking  C walked D are walking
10. By the time they arrived at the beach, it ....... to rain.

A was starting B started  Chadstarted D had been starting

6. Chose the right variant.
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1. "Have you ever lived in a big city before?"

"No, but I'm sure I will ........... to it."

A be used B used C get used
2. "Do you know that girl?"

"Yes, we ...... to go to the same school."

A are used B were used C used

3. "Do you remember when we were children?"

"Yes, Grandma. . . . .. always make us strawberry muffins."

A would B got used to C was used to
4. "Mr Miller looks different now, doesn't he?"

"Yes. He .......... to wear glasses and have a moustache."

A used B would C is used

5. "Tom had trouble with the group project."”
"Yes. He ...... to working with others."

A is used B isn't used C used

6. "Amir has never done computer work before."

"Don't worry, he will soon ...... it

A be used B used to C get used to

7. "Do they find it difficult living in Switzerland?"
"Yes, they haven't ...... the cold yet."

A been used to B got used to C used

8 "Why do you look so tired?"

"Well, I ...... to waking up so early."

A am not used B used C am used
9. "Do you have fond memories of your camping trips?"

"Yes, my cousinsand I .. ... go fishing by the lake."

A would B were used C used

7. Use the right tense form of the verb.

Sy the time Mark and Steve reached the old cabin in the forest, it1) ............. (get)
dark and a cold wind 2) ................... (blow) in their faces. They 3) .....c.cccceeveene. (walk)
for more than two hours and they felt exhausted. It had all begun when they 4)
.............. (go) into the forest to take photos of trees their environmental group 5)

................... (plant) a previous year. Everything 6) ....................... (g0) well until it

7). (start) to rain heavily. Unfortunately, they had ost their map as they 8)
....................... (cross) a river but after a couple of hours they had found the cabin. They
9) e, (open) the door and 10) .......c.ceeueeneee. (go) in. To their surprise, they

found three tourists inside. At least they weren't alone!

8. Chose the right variant.

Don't feel bad if your first job isn't anything exciting. Before they were famous, some
of today's stars 1) ............ ordinary jobs, too! Tom Cruise 2) ...... from a wealthy
family. When he was a teenager, he 3) ........ newspapers in his neighbourhood. 4) .......
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Beyonce Knowles was a Singer and well-known actress, she helped out at her mother's

beauty salon. She5) ............. money cleaning the floors.
Brad Pitt wasn't always a famous actor. 6) ........... he was trying to get acting roles,
he7) ... many odd jobs to pay his bills. Once he worked at an the Polio Loco
restaurant dressed as a giant chicken!
Pop star Gwen Stephanie 8) ............. start off on stage. Beforeshe 9) .......... a famous
singer, she 10) ............. at a local ice cream shop.
1 Ahad B were having C had been having D have had
2 A hasn't come B not came C didn't come D was not coming
3 A delivered B was delivering C has delivered D had delivered
4 A When B Before C While D Since
5 A did make B had made C has made D made
6 A While B After C By D By the time
7 A does B did C was doing D had done
8 A didn't use to B wouldn't C didn't D had not
9 A become B has become C became D was becoming
10 A had used to B used to work C was used to D wouldwork
work working

9. Fill in each blank by putting the verb in (brackets) into the correct past tense.

1.1............ (see) my first baseball game when ......... (live) in New York.

2. How many pints of beer ............ (he/drink) before he ............ (leave) the pub?
3. It......... (rain) sO W€ ............ (decide) to stay at home all afternoon.

4. Bythetimel......... (leave) university I ......... (be) to France fifteen times.

5. What ............ (you/do) at the time the murder was committed?

6. Whenwe ............ (get) home we saw that someone ......... (break) in to steal the
DVD recorder.

7.He ......... (send) to prison four times before he ............ (decide) that it would be
better to go straight.

8. Ididn't realise I ......... (lose) my credit cards until I ......... (try) to pay for dinner
at the restaurant.

9.1......... (write) an email to my sister when she ......... (ring) me.

10. She was so upset by the news that she ......... (drop) herteaand ......... (start)
crying.

10. Fill in each blank by putting the verb in (brackets) into the correct past tense.
1. Why are you out of breath? (EXERCISE) Because I ............ for the last
hour.

2. Your light was on when | walked past last night. (CHAT) Yes, I......... online to

my cousin in Australia.
3. You’ve really improved on the flute. (PRACTISE) Well, | hope so because |
......... a lot lately.
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4. You’re not jealous of my other friends, are you? (SEE) No, but you .......... quite
a lot of them recently.
5.1 didn’t wake you up, did I? (SLEEP) No,I.............. :

6. Did you quit your job in the end? (THINK) I ............... of doing so for a long
time, but then | decided not to.
7. Why is your street such a mess? (DIG) Oh, the council ............. up the roads, but

they should finish this weekend.

11. Complete the second sentence, using the word in brackets, so that it has similar
meaning to the first sentence.
1. | started working at 8 and | was still working at 6 in the evening, when you called.

(BEEN) Whenyoucalled ............... ten hours.

2. We often went to the seaside with our grandparents as children. (USED)

Our grandparents ....................... to the seaside as children.

3. It’s about 7 years since Laura started to learn Russian.
(LEARNING) Laura ................ 7 years.

4. Being with the older children soon stopped being frightening when | went to
secondary school. (USED) I................ the older children when I went to secondary
school.

5. Every night for the past week | have had the same dream. (HAVING) 1| ...........
for a week now.

6. | always disliked karate lessons but now I’m starting to enjoy them. (USED)
| Karate lessons, but now I’m staring to.

12. For each sentence, choose the correct tense of the verb.

| D (take) a shower when you called.

a) was taking b) took c) was taken

2. My brother ................ (have) never been to Europe until he went there last year.
a) has b) had c) hadn't

3.Diane ............... (feel) very sick but she decided to go out anyway.

a) was feeling b) has been feeling c) has felt
4.He............ (call) her all night.

a) has called b) call c) was calling
S.Tho, (want) to go swimming but the water was too cold.

a) have wanted b) wanted c) am want
6.1............ (be) able to sleep well for a week now.

a) didn't was b) was not c) haven't been

7. When | first saw her, she ........... (stand) on the balcony.

a) was standing b) has stood c) has been standing
8. Really? You moved to a new apartment? How long .......... (live) there?

a) have you been living b) did you live c) did you living

9. Every time | see that movie, it ............ (make) me cry.

a) has made b) made c) makes
10.1.......... (stop) smoking three years ago.
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a) have stopped b) have been stopping c) stopped

13. For each sentence, choose the correct tense of the verb.

L.I.......... (take) a shower when you called.

a) was taking b) took c) was taken

2. My brother ............. (have) never been to Europe until he went there last year.
a) has b) had c) hadn't

3. Diane ......... (feel) very sick but she decided to go out anyway.

a) was feeling b) has been feeling C) has felt

4. He............ (call) her all night.

a) has called b) call c) was calling
5.1, (want) to go swimming but the water was too cold.

a) have wanted b) wanted c) am want
6.1......... (be) able to sleep well for a week now.

a) didn't was b) was not c) haven't been

7. When I first saw her, she ........... (stand) on the balcony.

a) was standing b) has stood c) has been standing
8. Really? You moved to a new apartment? How long ......... (live) there?

a) have you been living b) did you live c) did you living

9. Every time I see that movie, it ......... (make) me cry.

a) has made b) made c) makes
10.1.......... (stop) smoking three years ago.

a) have stopped b) have been stopping c) stopped

14. For each sentence, choose the correct tense of the verb.

1. He a new car last month, but he doesn't really like it.

A bought C had bought

B was buying D had been buying

2. | burned my finger while | breakfast.

A was cooking B had cooked C had been cooking
3. By the time | came back, Mike and Jane , S0 | couldn't tell them about it.
A were already leaving C had already been leaving

B had already left

4. He for twenty years when he finally quit smoking.

A smoked B was smoking C had been smoking
5.1 you yesterday because my telephone was out of order.

A didn't call B hadn't called C hadn't been calling
6. He was waiting for his bus at the bus stop when the robbers him.
A attacked C had attacked

B were attacking D had been attacking

7. 1 wanted to ask my son for help, but | saw that he , and | decided not to
wake him up.

A slept C had slept

B was sleeping D had been sleeping

8. Yesterday | went to an interesting museum that | before.




A didn't visit B wasn't visiting C hadn't visited

9. By the time we arrived, she for us at the train station for three hours.
A waited B was waiting C had been waiting

10. Christopher Columbus America in 1492,

A discovered C had discovered

B was discovering D had been discovering

15. Use the right tense form of the verb.
1. | was exhausted at the end of the exam. | (write) for over two hours. 2.
When thieves stole my favourite leather jacket, | was really upset. | (have)
it for over ten years. 3. Please step out of the car, Mr. Jones. Do you realise you
(drive) at over90mph? 4. We didn't really want to go and see the musical
again. We (alreadysee) it twice - so we said "no" and we went to a
restaurant instead! 5. | arrived over an hour late to the office and everyone was
working. Actually, they (work) for over two hours on the new project and
| felt really guilty. 6. The kitchen was full of steam when we arrived. Joan was in the
kitchen and she (cook) a huge meal for everyone at the party. 7. It was a
bit embarrassing to arrive at their house and find Mary looking so sad. | think
she (cry) before we got there. 8. No-one even noticed when | got home.
They (all watch) the big gameon TV.

16. Choose the most likely tense to complete the following statements correctly. In
most cases only one answer is possible; in some, two answers may be possible, but
one of these is much more likely than the other.

1) The plane at New York three hours late.

a) has arrived c) did arrive

b) was arriving. d) arrived

2) | can't go home until | this job.

a) have finished ¢) had finished

b) was finishing d) finished

3) 1 in London since | was a little child.

a) lived ¢) have lived

b) was living d) did live

4) As soon as | saw the man, I realised that we before, in Caracas.
a) met c) have met

b) were meeting d) had met

5) After leaving London, we on to Birmingham without stopping.
a) drove c) have driven

b) were driving d) had driven

6) She ran away with her lover, while her husband in Australia.
a) worked ¢) has worked

b) was working d) had worked

7) Where can he be? | can only imagine that he an accident
somewhere.

a) had b) was having



¢) has had d) did have

8) He had worked in the company for 15 years before he promoted.
a) got ¢) has got

b) was getting d) had got

9) I the office after everyone else.

a) left ¢) have left

b) was leaving d) had left

10) Hi, I'm really pleased to see you again, but I'm afraid | your name.
a) forgot ¢) have forgotten

b) was forgetting d) had forgotten

17. Translate into English.

1) Mu BYOpa Kynuiu HOBHI XOJIOAWIBHUK. 2) Buopa niTu ryisuid B apKy 3 M'AToi 10
BOCHMOI1 Bedopa. 3) Mu BUOpa TryJsui B apKy Oiibiiie TOAMHH, KOJK nodaymin Toma.
Bin 3 kumock po3moBiaB Outs kiHoteatpy. 4) Ilepenq TuMm gk MU BiAIpaBUIH
3anpoieHHs, bob mie pa3 nepeBipuB aapecy. 5) Jxyinis He 3Hana, KOro ii 60c yekas
y>ke Olable roguHy. BoHa mosmBaia KBiTH, KOJIM BUCOKHI YOJIOBIK 3aiIIOB B oic 1
1aB 1if CBOIO BI3UTHY KapTKy. 6) BiH uekaB odilianTa Bxe 'sITh XBUIIWH, KOJIU T00a4nB
CBOTO CTaporo JApyra, sKud CHUJIIB 3a CTOJUKOM Oinsi BikHA. 7) JKiHka Oyna mayxke
BTOMJICHOIO, TOMY III0 BOHa MpoCHLIAa 011 XBOpOi AUTHHM BCIO Hid. §) Maiik
MOJA3BOHUB O JECATIA TroAuHI Bedopa. MM 3HaIM, 10 BiH BXKE IOBEPHYBCS 3
BIIpSI/DKEHHS, ajle B TOM BeUlip MU HE 4Yekanu Horo a3BiHka. 9) Ilicns Toro sk
KOH(epeHLis 3aBepluniacs, s MaiimoB 10 npodecopa 1 TONPOCUB HOro MpOYUTATH
moro ctarTio. 10) Iloku Emma pobuna ¢doTokomii JOKYMEHTIB, s TEpEBIPSB
€JIEKTPOHHY MOIITY 1 moOauuB JucT, skuil Ten BianpaBuB MeHi AeHb ToMy. 11) Bin
MOBEPHYBCS 3 KOH(DepeHIlii mBroauau Tomy. 12) [loku s po3MoBIIsIB 110 TenedoHy,
MOSI CecTpa yBa)HO ciiyxayia HOBUHM 10 pajio. 13) Komu Hik npuiimoB nomnomy, BiH
3rajiaB, 10 HE BIJIMPaBUB MOBIAOMIICHHS MeHemkepy ¢ipmu. 14) Mu pemoHTyBaiu
MaIIuHY B rapaxi, KOJIH MOYYJIH SKUICH IITyM Ha BynHIli. 15) Mu po3MoBIIsiiin O111M3bKO
JIECSITU XBUJIMH, KOJIU PANTOM 33J[3BOHUB Miii MOOUTbHUI TenedoH. 16) JIiTHs xeHka
3ampocuiia Hac y BITAJIBHIO 1 MPUTOCTHIIA MHUPOTOM 3 KaIyCTOIO, SIKUH BOHA CIIEKJIA
BpaHii. 17) Jlitu rpanu B caay JiBa TOJWHM J0 TOTO, SIK TTovaBcs jpoil. 18) ben mouar
IpairoBaTd B HamIiil Qipmi micis TOro, SK BiH 3aKiHYMB yHiBepcuteT. 19) Onsar
XJIOMMYKUKIB Oyna OpyaHWH, TOMy IO BOHM Tpamu B ¢Gyroon mimuii aeHs. 20)
PaTyBanbHUKM MpalfoBajIv BCIO HiY, MEPII HIXK MPUIETIIN TeIIKONTEPH 3 JIKAPSIMHU.
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Future Tense Forms

1. Fill in the gaps with will or be going to.

A: I've lost my keys!

Bl o help you look for them.

2 A: Watch out! You ................... knock over the vase.
B: Oh ! I didn't see it.

3 A: Would you like a drink?

Bil .o have a glass of water, thanks.

4 A: What's the matter?

B: Be careful, you ...........cc.......... hit

the wall!

5 A: I don't know how to send an email!

Bil o, show you.

6 A: Have you seen John today?
B:No,butl....coovvveeeririnen, visit him this afternoon.

2. Put the verbs in brackets into the Present Simple, the Present Continuous or the
Future Simple.

HI! My name Is Nuno and | am Portuguese. Like every teen, | enjoy spending time
with my friends. Unfortunately, my parents 1) ............ (not / think)) | am old enough
to stay out late at night. They say that 12) ................. (be able to) when I am older.
In Portugal, chldren of my age 3) ......ccceevvennnnne (watch) a lot of sports, especially
football. My favourite football player Is Cristiano Ronaldo. At present, he

4) o, (play) for Real and is also the captain of the Portuguese national
team. Apart from watching sports, | listen to rap music. My favourite singer Is Kayne
West. He5) ............... (come) to Portugal this summer. I'm so excited!

At the moment, in school 1 6) ...........cccccueeee. (1ry) to get good grades. After | ftnish
high school, I hope 1 7) ................. (go) to university. But like most teenagers, | just
want to have fun for now!

3. Put the verbs in brackets into the Present Simple, the Present Continuous or the
Future Simple.

Jack: 1) ............. (you/come) to the concert on Saturday?

Peter: NO, 1 2) ooveii (be) in London then.

Jack: Really? Why 3) ..o, (you/go) there?

Peter: 14) ..coovvieiee, (visit) my sister. It's her birthday at the weekend and we

5) i (go shopping) for a present.

Jack: 6) ..o, (you/give) me a ring before you 7) ......c.ccceveneee. (leave)? There
are a few things I'd like you to buy me while you 8) .................. (be) there.

Peter: Sure. No problem. 19) .................. (call) you on Friday.

4. Put the verbs in brackets into the Future Perfect or the Future Perfect
Continuous.
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1. By 7:00 pm they .......ccoc....... (play) cricket for eight hours.

2.1 o, (finish) painting your room by the time you get home.

3. By the end of next month, I .................. (live) in London for exactly three years.
i o] 1 IR (write) his th ird novel by the end of th is year.

5. By the time he arrives in London, John ....................... (drive) for five hours.

6. Thisfilm ..o (probably/not/finish) until eleven.

5. Complete the sentences (1-6) about what Megan will be doing next week / will
have done before her parents get back from their holiday. Use the verbs below in
the Future Continuous or the Future Perfect.

watch clean water cook do
1. Megan .......cccouee. home early on Monday morning.
She .o, home by 9 o'clbck in the morning.
2. Megan .................... the plants this evening.
She .o the plants by the end of the day.
3. Megan .........cccccueennen, the house after she finishes school on Wednesday.
She .o, the house by Wednesday evening.
4. Megan .................... the shopping on Saturday morning.
By Saturday afternoon, she ...................... the shopping.
5.Megan ........ccceeuenen, a DVD with some friends on Sunday evening.
By the end of the weekend, she ..................... a DVD with some friends.
6. Megan ........ccccceenenn, a special meal for her parents on Monday afternoon.
She .o a special meal for her parents by the time they get home.

6. Put the verbs in brackets into the Future Continuous, the Future Perfect, the
Present Continuous or the Present Simple.
1. A: I'm going on holiday with Emma in June. I'm so happy!

B, (you/finish) your exams by then?
2. Al e, (go) to the school dance?
B: No, because my family ................... (move) to Newport by the end of the school
year.
3. A: My SISter ......coeevverieenne (fly) to Paris tomorrow.
B: What time .................. (she/leave)?
4. A e, (you/use) the phone much longer? I need to make a call.
B: I'm sorry but this is really important. Give me another ten minutes.
5 A i (leave) the library by 6 o'clock at the latest.
B: Great! The film ................ (start) at 7:00 pm. You will have plenty of time to get
there.

7. Fill in the correct present or future forms.

Dear Veena,

1) to tell you about the exciting plans | have for when you 2)
................. me in New York City! Assoonas | 3) ............... you up from the
airport, I'll take youto my flat. 4) ............... you settle in, we are going to dinner at



the famous Rainbow Room in Rockefeller Center. It has a great view of the city. The

nextdayweb) ............... famous sites all day like the Empire State Building and the
Statue of Liberty. There6) ................. plenty of time to take a walk through Central
Park and visit Times Square as well. In the eveningwe 7) ................. Mamma Mia
at the Broadway Theatre. Don't worry, 8) .............. you leave, you will have the
chance to go shopping on Fifth Avenue at some of the best shops in the world. | promise
you, by the time you leave, you9) ................ the best of New York. Let me know if
youl0) ................ anything. | can't wait to see you!
Love,
Monica

A write B am writing C will write D will be writing

2 A will have visited B are visiting C visit D will be visiting

3 A will pick B will be picking C am picking D pick

4 A Until B After C By the time D While

5 A will be visiting B will have visited C are visiting D visit

6AIs B will be C is going to be D have been

7 A see B will have seen C will see D are going to see

8 A after B as soon as C before D while

9 A will have seen B will see C will be seeing D see

10 A will need B will be needing  C will have needed D need

8. Choose the correct item A, B, C or D.

1.l expectwe ............. there in half an hour.
A are being Bwillbe Care D will have been
2.1 ...... see the Picasso exhibition at the National Gallery tomorrow.

A am going to B will have gone to C will be going to D will go to

3. Andrew ...... thirteen years old on September 3rd.

A is being B is going to be C will be D will have been

4. He ...... to Frankfurt by the time | arrive in London.

A will have flown B will be flying Cisgoingto fly D will have been flying
5. This time next week, I ...... to Jamaica.

A fly B will be flying C will fly D am going to fly

6. It's really cold today. I think it ...... :

A will be snowing  Bisgoingtosnow C will snow D will have been snowing
7. John ...... in London for three years by the end of the month.

A will be working B will have been working  C will work D is going to work
8. I'msure we .......... the match tomorrow.

A will be winning B are going to win C are winning D will win

9. Complete the dialogue using the correct future form.

A:Whatl)............... (do) tonight Bob?
Bil2) i, (try) to finish my homework because 1 3) ................... (go) to my
cousin's wedding on Saturday and 14) .................... (not/be able) to do it then.



A:Whattime5) .....c.cccevveinnne (the wedding/start) on Saturday?

B: The ceremony 6) ................. (begin) at 2 o'clock. Afterwards we 7)
....................... (go) to the reception.
AiB) i (any of your friends/be) there?

B: No, but my cousin says | can bring a friend. 9) ......cccccccviiie v,
(you/do) anything on Saturday night?

A:No, but 110) .o (feel) shy not knowing anyone else there.

B: Don't worry. It 11) ...cccoveviiiiiienee, (be) a big party and I'm sure you 12)
........................ (have) a great time.

A: OK, then! Thanks for inviting me.

10. Chose the right variant.

1. Jim was tidying up in the kitchen while Jen ............... the dog.

A is feeding C was feeding

B has been feeding D had been feeding
2.1 oo, lunch with Sergei tomorrow.

A am having C have had

B have been having D had had

3. You can't leave the table until you .............. your dinner.

A finished C are going to finish

B finish D will finish

4. Dave ..... in Manchester for several years before he decided to move to London.
A will have worked C had been working

B has worked D works

5. Don't phone me tonight. I ................. for my French exam.

A will study C study

B will be studying D will have studied

6. These cakes ................ delicious! Can | have one more, please?
A tastes C tasting

B are tasting D taste

7. There was no lemonade left because the girls ................. it all.
A had been drinking C had drunk

B are drinking D were drinking

8. Eric was sunburnt because he ................... on the beach for six hours.
A had been sitting C has been sitting

B has sat D is sitting

9. WhenIwasachild, I .................. go to the cinema on Sundays.
A use to C used

B would D get used to

10. What ..... at 10 o'clock last night?

A have you done C were you doing

B had you done D have you been doing
11. PIEITE woveviieieeeen, as a chef for five years, then he opened his own restaurant.
A works B has worked
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C worked D has been working

12. Sarah ....cocoveeviienee a bike to work but now she drives a car.

A used to ride C had ridden

B would ride D used to riding

13. He's a famous musician. He ................ lots of concerts so far.
A is giving C gives

B has given D had been giving
14. I'mafraid I ................. to come to the party.

A don'tgo C won't

B won't be able D can't

15. While JO .......ovvveveeee. the carpets, the bell rang.

A hoovers C has been hoovering
B was hoovering D had hoovered

16. Stephen won't phone us until he .................. some news.

A had C will have

B is having D has

17, i, to the bank later? If you are, can you please deposit this cheque for
me?

A Will you be going C Do you go

B Have you gone D Did you go

18. They will have finished their work ..................... 6 o'clock.

A until C by the time

B since D by

19. They ............... Paris twice this year.

A have gone in C have been to

B had gone to D had been in

20. Mary is a good girl. She ................. her mother with the housework.
A always helped C had always helped
B always helps D was always helping

11. Complete the letter with the appropriate tense form.

Dear Maggie,

I'msorry 1) coovennenee (not/be) in touch lately but 2) ................ (study) hard for my
exams. | can't wait to finish!

Anyway, I've got some great news! After the exams, 3) ........cc.c...... (go) on holiday
for a week. Guess where? Madrid! My pen friend Gabriela4) ................. (live) there
and she 5) ..o, (invite) me to visit.

[6) o, (already/book) my flight. 1t 7) ................. (leave) on June 10th.
Herdad 8) ................. (wait) for me at the airport. After | arrive, Gabriela and | 9)
..................... (visit) famous Sights such as the Prado Museum and the Opera House.
Of course, there 10) ................. (be) time for me to do my shopping as well.

Oh, I nearly 11) ......ccco....... (forget). On June 20th, 112) .................. (have) a garden

party to celebrate by birthday. Please try to come. You're welcome to spend the night
here.
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Well , that's all for now. | promise I 13) .................. (send) you a postcard from Madrid.
Love,
Julie

12. Choose the correct item.

1.1.... my wallet. | can't find it anywhere.

A have lost B have been losing C am losing

2. The plane ...... by the time | reached the airport.

A already left C had already been leaving

B had already left

3.You're late. I ...... for half an hour.

A am waiting B have waited C have been waiting
4. The train ...... Manchester at nine o'clock.

A leaves B is leaving C will leave

5. They ...... with friends at the moment.

A are staying B have been staying C stay

6. Look out! You ...... !

A are falling B are going to fall C will fall

7. She ...... eats broccoli because she doesn't like it.

A will be B will have been C am going to be
8. I promise | ...... home in time for dinner.

A always B ever C never

9. This shampoo ...... of roses.

A smells B is smelling C has been smelling
10. By the end of the day, she ...... for ten hours.

A will be working C will have been working

B will have worked
11. Paul ...... the bank. He hasn't come back yet.

A has been to B has gone to C has been in
12. He ...... the doctor this afternoon.

A is seeing B sees C will have seen
13. ... did the Millers move to Edinburgh?

A While B How long C How long ago
14.1...... James tonight, so I'll tell him the news.

A will see C will have been seeing

B am seeing

15. My parents ...... in a big house in the country.

A used to live B would live C living

16. The film will have finished ...... 10 o'clock.

A until B by C before

13. Put the verbs in brackets into the Future Continuous, the Future Perfect or the
Future Perfect Continuous Tense.
1) Peter ... (to fix) the TV set by next Tuesday. 2) At this time next Friday we ... (to lie)

160



on the beach in Malta. 3) By next Monday Linda ... (to work) as a secretary for three
years. 4) ... you ... (to use) your computer tonight? Can | play my favourite computer
game? 5) By the end of the year Roger and Monica ... (to live) in our district for five
years. 6) The boss ... (to read) all the documents by the end of his working day. 7)
Don’t phone me tonight. I ... (to write) an article for a scientific journal. 8) By the end
of the day we ... (to reach) that settlement. 9) What ... you ... (to do) at 4 o’clock
tomorrow? — | ... (to help) my parents in the garden. 10) By the 13" of January he ...
(to work) on his novel for ten months.

14. Circle the correct item.

1. By the end of this month Andrew and Carol ... together for three years.
a) will be living; b) will have lived;

c¢) will have been living.

2. At 10 o’clock tomorrow Mr Anders ... a lecture for his students.
a) will be giving; b) will have given;

c¢) will have been given.

3. Sandra ... the hospital by next Wednesday.

a) will be leaving; b) will have left;

c¢) will have been leaving.

4, .... out a bit later? Can you bring me a hamburger, please?

a) Will you be going; b) Will you have gone;

¢) Will you have been going.

5. By 4 o’clock the girls ... for three hours.

a) will be cooking; b) will have cooked;

c¢) will have been cooking.

6. Shall | send Mike a message? — No, I ... him at the meeting anyway.
a) will be seeing; b)will have seen;

¢) will have been seeing.

7. At this time next Sunday we ... in the Red Sea.

a) will be swimming; b)willhave swum;

¢) will have been swimming.

8. Who ... the pictures for the exhibition by next Monday?

a) will be sending; b)will have sent;

c¢) will have been sending.

15. Put the verbs in brackets into the Future Continuous, the Future Perfect or the
Future Perfect Continuous Tense.

1) They ... (to publish) our advertisement by next Monday. 2) At this time tomorrow
we ... (to drive) to the mountains. 3) Jack ... (to become) a chief manager by the
beginning of October. 4) By next month Ron ... (to play) football in our football club
for 3 years. 5) I didn’t remind Den about the picnic! — Don’t worry. I ... (to meet) him
at the university tomorrow morning. 6) What ... your sister ... (to do) at 10 o’clock
tomorrow morning? — She ... (to help) mother with the house chores. 7) By 2 p.m. the
boys ... (to fish) for five hours. 8) ... you ... (to use) your car tonight? Can I borrow it?
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9) Don’t phone me before 11 o’clock tomorrow. I ... (to sleep).

16. Translate into English.

1) 3aBTpa B 1iell yac Mu OyJemMo 00igaTH 3 APY3sIMH MOiX OaThKiB y pecTopaHi. 2)
ABTOOyC mpubye 3aBTpa Ha Miciie J0 JieB’aToi Beuopa. 3) J[o moyarky HacTyIHOTO
MICSIISl BUTIOBHUTBCS PIK, SIK Miil Opat mpailtoe B 1iboMy 0aHky. 4) JIkek nmodapOye
TBIM BEJIOCHIIE] 10 KiHIlg poOodoro ausA. 5) Bu Oymere mpairoBaTH 3a KOMIT FOTEPOM
ChOTO/THI BBeUepi? MoskHA MEH1 BiJIIPABUTH €JICKTPOHHOTO JIUCTA CBOEMY JPYTOBi? 6)
B meii yac HacTymHOTO THXHS MU OyAeMO ToJopokyBatu €Bponoro. 7) Bu Oyxaere
YeKaTH Ha MeHe 3aBTpa 0 BocbMiit? — Tak. 8) Takci npuizne 3aBTpa 10 11’ TO1 TOJUHH?
— Tak. 11) 3aBTpa 10 choMoi Bedopa Jxxek npusese Bam ¢ororpadii. 12) B meii gac
HACTYITHOTO TIOHEIIKa MU OyaeMo JIeTiTH Haj okeaHoMm a0 bpaszwmii. 13) Jlo xiHs
HACTYITHOTO MICSIISl BATIOBHUTHCS TPHIIATH POKIB, SIK BOHA MIPAIIOE MeceCTporo. 14)
HacrynHoro uerBepra 3 aBox 10 miecTd Tom OyJe MPOBOJUTU IEPErOBOPH 3
iTamiigmu. 15) 3aBTpa 0 cboMiii TOUHI BU OyjeTe TpeHyBaTucs B criopt3am? - Hi,
3aBTpa O CbOMii s Oyy nuBuTHCS GyTOOIBHUN MaTy Ha cTafgioHi. 16) XTo HaapyKye
TEKCT I[bOT0 JOKYMEHTa JO Mo4yaTKy ceMiHapy? - Miii cekperap. 17) o Tpethoi
roJInHu OyJie BXKe M'SITh TOANH, K BOHM KaTaloTbcs Ha nuxax. 18) O xoTpiit 3aBTpa
CriB Oyne dapOyBatu nax OyauHky? - Bin Oyzae ¢dapOyBatu gax 3aBTpa O JeCATiH
panky. 19) O n'stiit Oyze Bxke /B1 3 MOJIOBUHOIO TOJIMHHU, IK AHHA Tpae B TeHic. 20) Bu
Oynere iTH Ha Jany mi3Hime? [IpuHeciTe MeH1 MOpo3uBa, OyAb JlacKa.
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THE PASSIVE VOICE

Decide whether the sentences are written in Active or
. They often listen to music.

. She is reading the newspaper now.

. These cars are produced in Japan.

. Alan teaches Geography.

. German is spoken in Austria.

. Lots of houses were destroyed by the earthquake in 1906.
. Henry Ford invented the assembly line.

. The bus driver was hurt yesterday.

. You should open your workbooks.

0. This house has been built by my father.

H«)oo\lowm.booml—\!—\

. Use by or with to complete the sentences.
. The room was tidied up ... my brother.
. A lot of goods have been bought ... customers.
. The tree will be cut down ... a saw.
. This dictionary is often used ... our students.
. He was hit in the eye ... a snowball.
. The mixture must be stirred ... a fork.
. In the future big cities will be blocked ... cars.
. The car will not be repaired ... William.
. Was this circle drawn ... a pencil?
0. Could the dog be fed ... you?

P OWONOOUIT,WNDEDN

. Introduce correct passive forms of the verb in Simple Tenses:
.Jam ... (make) from fruit, from strawberries, for example.
. The results of geography test ... (announce) next Friday.
. Two people ... (injure) in the accident that | saw last night.
. ... speaking loudly ... (forbid) in the libraries?
. I ... (wake) up by some loud screams yesterday morning.
. That conversation ... (not/finish) until we reach a deal.
. We ... (warn) against thieves in the place we stayed last summer.
. All prizes ... (hand) in tomorrow at 4 o’clock.

. The letter ... (not/post) a week ago, it was earlier.
10. ... your shop ... (close) for a long time? I hope it won’t.
11. My flowers ... (not/water) every day. | do it every three days.
12. ... that car ... (produce) in Sweden or Italy? How old was it?
13. My car ... (drive) by a friend of mine tomorrow.
14. Mike and I ... (catch) reading my sister’s diary yesterday.
15.1... (tell) to be quiet at least twice during each lesson. I’'m used to it.

©OCoo~NoUlkr,WNE W

Passive.

4. Introduce correct passive forms of the verb in Present and Past Tenses:
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. He ... (offer) a new job last week.

. The bridge ... (blow up) yesterday.

. This novel ... (write) by Hemingway.

. Flies ... (catch) by spiders.

. All the trees ... (cut) down yesterday.

. We ... (tell) to go home now.

. Their purse ... (steal) yesterday night in the disco.

. Rain ... (hold) up by fog.

. He ... (admit) to the University a week ago.

10. Pigs ... (use) to find truffles.

11. The old theatre ... (reopen) last Friday.

12. She ... (ask) about the accident by the police yesterday.
13. Rotten eggs ... (throw) at him last month in Bristol.
14. Mice ... (catch) by cats.

15.1 ... (often / ask) for her address.
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5. Introduce correct passive forms of the verb in Continuous Tenses.
1. A lot of new supermarkets ... (build) in Warsaw now.

2. The door ... (lock) when I arrived.

3. I'm sure my house ... (watch) at the moment.

4. My trousers ... (mend) at the moment.

5. The cause of the accident ... (investigate) for five months last year.

6. The ship ... (unload) from 3am till 7pm yesterday.

7. Her books ... (not/sell) in many bookshops now.

8. My letter ... (copy) when I entered the office.

9. Spanish ... (Iearn) by more and more people now.

10. Her novel ... (read) by George now.

11. Our beds ... (make) when we came back to our room.

12. Mary’s hair ... (do) by my sister when I entered the room.

13. The car ... (repair) so we have to wait for a while.

14. The quiz contestants ... (inform) about the rules when I switched on TV.
15. The amount of fat ... (reduce) in our diets now.

6. Introduce correct passive forms of the verb in Perfect Tenses.
1. ... youever ... (rob) in the street? Yes, once.

2. The house ... completely ... (burn) before the fire brigade arrived.
3. Our conversation ... interrupt by phone calls three times so far.

4. Your wages ... (not/pay) by next Tuesday.

5. After all exams ... (pass), we went on holiday.

6. How ... your ideas ... (receive) since you came back to work.

7. Jack’s flat ... nicely ... (furnish) before he invite us to visit him.
8. ... your town ... (invade) with so many tourists before? No, it is the first time.
9. The letter ... (open) before Jim came back from work.

10. Not much ... (say) since I joined my friends.
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11. All the cash ... (spend) by the end of next week.

12. My street ... (not/sweep) even once since I moved in.

13. Such bad weather ... (not/expect) so we were all angry.

14. Everything we learned ... (forget) by the end of our holiday.

15. That song ... already ... (play) five times! I can’t listen to it any more.

7. Provide correct forms of modal verbs in the passive.

1. I'm afraid this task can't ... (do) right now.

2. That book should ... (give) to Kate on her birthday next week.
3. Helen shouldn't ... (criticize) for her work yesterday.

4. Umbrellas must ... (leave) in the cloakroom.

5.John can't ... (see) yesterday as he was home all day.

6. The meeting on Wednesday might still ... (cancel).

7. Sue must ... (tell) the good news because she looks so happy.
8. That milk ought to ... (use) two days ago. Throw it away.

9. It could ... (do) in a different way. Let’s try.

10. Your bicycle can ... easily ... (repair). It’s not a problem.
11. The dinner should ... (prepare) before I came.

12. I may not ... (forgive) for lying to him at the time.

13. The problem that we had couldn’t ... (solve) in any easier way.
14. Your room ought to ... (clean) at last. It’s so messy!

15. Ann may ... (recognize) by George at the party yesterday.

. Put into passive.

. We ... (observe) when we were going home last night.

. My parents ... (expect) to come back next Monday.

. My article ... (comment) on in tomorrow's paper.

. George felt ill and he ... (examine) by a doctor yesterday.

I ... (not/ask) out since last summer.

. Her work can’t ... (continue) right now.

. I’'m afraid the bank ... (close) at the moment.

. I could ... kill in that accident if I hadn’t fastened a seat-belt.

. The date of the meeting ... (not decide) yet.

10. The delay of our plane ... (announce) when we reached the airport.
11. You ought to ... (instruct) in the use of a computer a long time ago.
12. That Sculpture ... (create) by a friend of mine last year.

13. Washing up ... (do) by my sister as I prefer hoovering the flat.

14. Jane shouldn’t ... (promise) that car last year.

15. Our journey must ... (plan) carefully before we go.
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9. Change the sentences below into the correct passive tense.

1. Someone burgled my house while | was away. My house ... while | was away.
2. He started to leave before they had given him the directions. He started to leave

before he ... directions.
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3. 1 went to the showroom but was informed that they had sold all the houses. | went
to the showroom but was informed that all the houses ... .
4. They were still building the hotel when we stayed there. The hotel ... when we

stayed there.
5. They sent my son home from school for being cheeky to the teachers. My son ...

home from school for being cheeky to the teachers.
6. My doctor prescribed me some medicine for my cough. I ... some medicine for my

cough.

7. They haven't finished fixing my car yet. They're so slow! My car ... yet. They're so
slow!

8. I visited my home town last year, only to find that they'd demolished the house I'd
grown up in. | visited my home town last year, only to find that the house I'd grown up
m...

9. Someone stole my bike while | was in the shop. My bike ... while | was in the
shop.

10. They've just repaired the bridge in the park. The bridge in the park ... .

11. They were always changing the bus timetable. It was really annoying. The bus
timetable ... .

12. They discharged my brother from hospital yesterday. My brother ... from hospital
yesterday.

13. My lawyer informed me of the changes to the contract. I ... by my lawyer of the
changes to the contract.

14. When | arrived at the cinema | found that they had cancelled the film. When |
arrived at the cinema I found that the film ... .

15. After six weeks the shop still hadn't sent my books. After six weeks my books still

10. Change these active sentences to passive. Choose if you need the agent or not.
1 People speak Portuguese in Brazil.

2. The Government is planning a new road near my house.
3. My grandfather built this house in 1943.

4. Picasso was painting Guernica at that time .

5. The cleaner has cleaned the office .

6. He had written three books before 1867.

7. John will tell you later.

8. By this time tomorrow we will have signed the deal.

9. Somebody should do the work.

10. The traffic might have delayed Jimmy.

11. They are building a new stadium near the station.

12. At six o’clock someone was telling a story.

13. Somebody has drunk all the milk!

14. | had cleaned all the windows before the storm.

15. By next year the students will have studied the passive.
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11. Correct the mistakes in these passive voice sentences.
. All bottles was frozen before transportation.
. Everything are forbidden.
. Everything is going be forgotten.
. Everything that had is overheard remained a secret.
. I have not be given the money.
. It had not been knew for years.
. It are said that learning English is easy.
. South Florida and Hawaii has been hit by a hurricane.
. The battles for liberation had been fighted before the liberation of the Iron Curtain.
10. The best way will been found.
11. The money have not been given to me.
12. The picture is beeing lent to a famous museum.
13. The treasure must has been hidden.
14. Peter and Tom was hurt in an accident yesterday.
15. The thing could not been kept secret.
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12. Change from passive into active.
. 'Your test should be checked before handing in.
. He was offered a new bank loan by my cousin.
. Mobile phones are used by many young people.
. My wallet has been taken by Amanda.
. The packtes are being packed into the plastic boxes.
. Who was the prize won by?
. Harry is being questioned by the police.
. Will a new decision be made soon?
. My jewellery has been stolen!
10. The portrait was painted by an unknown artist.
11. I was told by my mum to get ready to the flight.
12. Has it been decided by the school authorities that Mr. Anderson will come back?
13. The form will have to be filled in.
14. She was found two weeks ago.
15. Where was he seen?
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13. Active or passive. Choose the correct tense.

. They often ... (listen to) music.

. She ... (read) an e-mail at the moment.

. Houses ... (build) few months ago.

. Boys ... (play) soccer every weekend.

. This room ... (paint) blue now.

. Cricket ... (play) in Australia every summer.

.1 ... (give) a prize by president right now.

e ... (do) our homework last Sunday.

. The report ... (complete) last Friday at 5 o’clock.

©CoO~NOoOUAWNER
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10. They ... (sing) a song yesterday at 5.00.

11. A letter ... (write) to her a month ago.

12. The bike ... (repair) at the moment.

13. You ... (see) dolphins here in two weeks.

14. The telephone ... (invent) by Alexander Graham Bell.
15. The electricians ... (test) the fire alarm yesterday.

14. Translate into English.

1. I1i nmutanHs 3a3BU4ail 00rOBOPIOIOTHCSA MICIS POOOTH.

2. barato 6ynuHKiB Oyy€TbCs B BallIOMY MICTi?

3. Uu 3HaeTe BY, 110 111 KHUTA OyIia mepekiiajeHa Ha aHrIiiiCbKy MOBY TUTBKH JIBa POKU
ToMYy?

4. MeHe moOnpocwid AOMOMOITH MOMY 3aKIHUMTH II0 POOOTY ChOTOJHI, TOMY 5
MOBUHEH OYB 3aJIMIIIUTUCS B YCTAHOBI MICISL POOOTH.

5. loMy MOXYTb JIaTH KypHaJI y HOHE/ILIOK BPAHII.

6. Bam noka3zanu Bce, 1110 BU XOTUIH OJUBUTUCA?

7. Woro Tpeba 3apa3 xe 3HailTy,

8. Ipo ueit ¢pitbM 6arato roBOpsITh.

9. Jlekmii IleTpoBa ci1yxaroTh 3 IHTEPECOM.

10. Tpeba 3apa3 xe nocnaru 3a ToBapuiieMm [BaHoBuM.

15. Translate into English.

1. CKinbKM pa3iB Ha AeHb TOAYIOTh pu6? - IX rogyIoTh OMH pa3 B JIEHb.
2. Komu no6yyBanu Banry mkony? - Ii no6ymyBanu naTHaanaTh poKiB TOMY.
3. [Tiny Bxe npunecnu? - Hi, ii 3apa3 roTyroTs.

4. Konu BiZIpeMOHTYIOTH It 10pory? - [i OTpEMOHTYIOT 10 KiHIA MicsLs.
5. MeHi BUOpa HE cKa3aju Mpo Ball Bi3HT.

6. le Jxex? Moro uekarots.

7. Bac xonu-HeOy1b BUMIIH, SIK TTOBOJUTUCS?

8. [liTe#t BiAmpaBUiIN CIATH MEPE]] TUM, SIK TTOYACBCS (QLITBM.

9. Jle Jlinna? - [it 3apa3 nokasyroTs ii HOBYIO KiMHATY.

10. Ioch moTpiOHO 3pOOUTH JJIST TIUX JIFOJIEH.

16. Translate into English.

1. Ha iipomy 3aBO1i BUPOOJISIFOTH CUTHLCHKOTOCIIONAPCHKI MAIIMHM. 2. YUTAIBHUN 3a
MIPOBITPIOETHCS YOTUPH pa3u Ha JieHb. 3. Llg ¢pabpuka Oyna 30ygoBaHa JAeCATh POKIB
tomy. 4. IlinpydyHuku npoaaBaTUMyThes 3aBTpa. 5. Konu Oyno BUIAHO 110 KHUTY. 6.
[ii mamm ykpaiHchKko-aHITiHCBKMII CIOBHHK. 7. ﬁOMy 3alIpOIIOHYBAJIM KBUTOK Ha
KOHIEpT. 8. BaM 3amnararts 3a 1o po6oTy 3arpa. 9. IM Hakaszamu 3amumurty 3a. 10.
Conpartam Oys10 Haka3aHo mepenpasuTics yepes piuxy. 11. II monpocunu 3acnisatu
IIf0 TiCHIO e pa3. 12. MeHe 3amuTanu, 4u MU migemMo B tearp. 13. Skmo MeHe
3aMUTaloTh, 1 IM Bce po3kaxy. 14. Ile mutanHs 3apa3 0OroBoproeThes Ha 300pax. 15.
Komnu s 3aitmoB g0 3aiy, e nutanHs o0roBoprooBaiock. 16. Mict Oyno 3pyiHOBaHO,
nepI HiXK MU TpUOynu TyAu. 17. Yauresns ckasas, 1110 Hallll AUKTAHTHU BXKE TIEPEBIPEHI.
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10.
11

12.
13.
14.

INDIRECT SPEECH

Change from direct into indirect speech.

. Roger remarked, "The waiter is in no hurry to serve us".

. Mary said, "My mother plays the piano very well".

. Mum said, "I have already calculated all the expense".

. Bob said, "You should read the instruction first".

. Liz said, "I don't like to sweep the floor".

. Alan said, "I'm going to take a shower".

. My colleague said, "The boss wants to see you immediately".
. The actress said, "l won't speak to the reporters".

. She said, "I can't ride a horse".

. Bess said, "l haven't sent the fax yet".

. Granny said, "You must take several sandwiches with you".

. Mr. Jones said, "My son never begs for money".

. The teacher said, "You needn't do this exercise in writing".
Jerry said, "I'm finishing my composition now".

. Joan said, "I looked through some fashion magazines yesterday".
. The traveler said, "You should visit South America".

. Our relatives said, "We enjoyed the play immensely"

. Mary said, "l used to take dancing lessons at the club”.

. He said, "I have always been fond of fishing".

. My aunt said, "Polly was quite ill yesterday".

. | told the nurse, "The doctor examined me a few minutes ago".

. Pete said, "l seldom dine out".

. John said, "I will be very busy tomorrow".

. Sheila said, "I took the children to the Zoo yesterday".

. The speaker said, "The economic situation is gradually improving".

Translate into English.

. Henci nomituna, mo Ten HiKoIM HE pO3YyMi€ XKapTiB.

. berTi ckazana, 1110 BOHa MpUTIISAAE 32 BCIM, 11O JIETHCS Y JOMI.

. XJIOMYMK BUTYKHYB, III0 aBTOOYC HAOIMKAETHCSI.

. [Ipodecop ckazaB CTyIEHTY, 1110 TOW MOBMHEH MPAIIOBATH 1€ OMIbIIIE.
. TaTo cka3as, 1110 BIH HE PO3YMIE€, JIO YOTO 51 XHIIIO.

. liaych ckaszaB, 110 B HHOT'O 3aKIHYMIIUCS JIIKHU.

. Bona ckazana, 1110 He BMi€ TOTYyBaTHu CYII.

. Bin He3a710BoJIeHO MPOOYPKOTIB, IO YEKAE MEHE BXKE MIBrOJAUHH.

. XeJeH ckazana, 110 TOYHe MepeKiaa TUTbKU 3aBTpa.
JIoHBKa CKa3aja Mami, 110 Ha CHIIaHOK BOHA iJla BapeHe sHIle.
. Cem ckazas, mo Oyze uekaTu MeHe 3aBTpa 3 3-0i 10 4-01 rOAMHH.
Mawma cka3zana, 010 3aBTpa s 3MOXKY MOCIIATH JIOBIIE.
CtyaeHT ckazaB BUKJIAJA4EBl, 10 BIH 3aKIHYUTh KypCOBY pOOOTY J0 MOHEIKA.
Cycia ckasas, 110 BiH 0a4MB, 1110 MU 3aKIHUYEMO OY/IIBHUIITBO.
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15.
16.
17.
18.
19.
20.
21.
22.
23.
24.

Jlappi ckazaB, 10 KyIIMB I11€ aBTO MUHYJIOTO POKY.

Bin ckazas, 110, Ha IacTs, 3apa3 HoMy HE MOTPIOHO MPOKHUIATUCS PaHO.

Bona 3 ropaicTio ckazania, 1o ii CMH 3aKiHYUB IIKOJTY 3 B1I3HAKOIO.

A 313HaBCH, 110 HIKOJIW HE OYB Y My3e€i.

Miit naapKo cKasaB, IO 3aBXK/IM BiIaBaB IepeBary curapam, a He CUrapeTaM.
Jlinma ckasana, o BOHW TOBAPUIIYIOTh 3 TUTHHCTBA.

EnHH cka3zana, 1110 BOHa 3aBXIM Mpisia PO TaKy CYKHIO.

BoHa mporenoTiiia MeHi Ha ByXo0, 1[0 MEHI MOTPiOHO 3a9ecaTucs.

Onyk cka3zaB JidyceBi, 0 HOMY TTOT00aETHCS TPAIIOBATH Ha (hepMi.

Bona cka3zana, mo Buopa 3 Apyroi 10 HIOCTOI TOJWHU NPALIOBANIA Y YATATBHOMY

3al.

25.

Bona nosicanna, 1o Hroxae M'ssco, 00 BOHO Ma€ TMBHUM 3amax.

. Change from direct into indirect speech.

. She begged, “Let me go to the party”.

. The teacher said, “Open your books at page 10”.

. Mother said, “Hurry up, otherwise we’ll miss the train”.

. The doctor said, “Take this medicine three times a day”.

. Granny asked, “Turn on the lights, please, it’s dark already”.

. The husband asked, “Give me something to eat, |’m starving”.
. The manager warned, “Be careful when speaking to him”.

. Mother said, “Don’t go out today, you’re coughing”.

. She advised, “Go to bed early if you want to feel better tomorrow”.
. Mary commanded, “Wipe your feet and then come in”.

. Mr. Brown said, “Don’t wait for the postman, he has fallen ill”.

. The officer ordered, “Do your bed again™.

. The secretary said, “Leave your application form here”.

. The detective said, “Don’t lose sight of him even for a minute”.
15.
16.
17.
18.
19.
20.
21.

The lab assistant said, “Add some more acid into the pipette”.
Mother said, “Stop crying, let me see your scratched knee”.
The child begged, “Mummy, buy an ice-cream, please”.

The teacher said, “Read louder if you want to get a good mark”.
The girl asked, “Don’t ask any questions now”.

Father said, “Take the dog out for at least five minutes”.

The receptionist said, “Fill in the form, please”.

22.
23.
24,
25.

The doctor said, "Give up smoking before it's too late".

| asked the librarian, "Give me something about travelling, please".
She said, "It looks like rain, take your umbrella™.

We suggest, "Let's arrange a picnic on Saturday".

4. Translate into English.

1. Miii cycin npaBopyd MONPOCUB MEHE NepeaTu Homy XJiioa.

2. Cectpa mompocuia MeHe He BiIKpUBAaTH BIKHO, TOMY II[0 BOHA 3Mep3Ja.
3. Bona Gnarana MeHe He THIBaTHCS Ha HEi Ta Mpo Bce 3a0yTH.
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4. I'enepan HakazaB o(iiepaM MPOBECTH HABUYAHHS.

5. bpart 3anpononyBaB MeH1 TOMIHATHCS KIMHATaMH.

6. KoHykTOp MONpPOCUB MOKA3aTH KBUTKHU.

7. [Iponasers MOMPOCHUB CIUIATUTH 3a KYTJIEHE B Kacy.

8. Jlikap 3BeJiB MEH1 IPUNUTH HA MPUMOM HACTYITHOTO JTHS.

9. Yuurenb nmopaauB MeHi O1IbIIIE YUTATH BroJIOC.

10. Mama cka3zajia MeHi KynmuTH XJ1i0a 1 MOJIOKa 1O JIOpO31 31 MIKOJIH.

11. [lexan 3BeiB MEHI HETAMHO 3alTH JO HHOTO B KaOIHET.

12. Canni monpocusna MeHe, o0 s 1omoMora it BHOpaTH mogapyHoOK JIsl MaMHU.
13. TakcucT mONPOCHB, IIIO0 MU TPIIIKH 3a4EKaIIH.

14. baGycs nmonpocuia MeHe, o0 s 3aBapuiia Jai.

15. TpeHep ckazaB CIOPTCMEHY, IITOO TOM paHIIIe JsIraB CIIaTH.

16. Bona nonpocuia MeHe He XBUJIIOBATHUCS 1 BUCITYXaTH 11 Ay’e YBaXKHO.
17. IIpoBIAHUK TIOTIPOCUB MIPOBOJKAIOYUX BUNUTH 3 BaroHy.

18. HayanbHUK HaKa3aB MEHI 3/1aTH 3BIT.

19. YomnoBik mompocus, 1100 st BUIIpacyBajia Horo COpoUKy.

20. Buutens 3anpornoHyBaB HaM OpPTaHi3yBaTH €KCKYPCIIO.

21. A momnpocuia iX He 0OroBOPIOBATH PEICH3110 O€3 MEHE.

22. TlomiuissHT MOTIPOCHB CB1JIKIB JIETAJIbHO OMKCATH 30BHIMIHICTh 3JTOYMHIIA.
23. 5 ckazana 6partoBi, 11100 BiH HE 3aTPUMYBABCS JIOMI3HA.

24. ®inin monpocuB MEHE HE 3aIi3HIOBATUCS.

25. TaTo nmopasiuB MEH1 HABYUTHCS I'paTH B OACKETOOJ.

5. Change from direct into indirect speech.

1. Linda asked, “Are you looking forward to your trip?”’

2. Jerry asked, “Do you feel better now?”

3. The dean asked, “Can you remind me about it tomorrow?”’

4. My friend asked, “Shall I go to the post-office at once?”

5. The hostess asked, “Would you like some tea?”

6. The passerby asked, “Is it far from here to the market place?”
7. Mother asked, “Did you see Jean yesterday?”

8. Fred asked, “Have you been working at it long?”

9. Lily asked, “Were you translating the whole day yesterday?”
10. Sandy asked, “Do you really like semolina?”

11. She asked, “Was it difficult to catch up with the others?”
12. He asked, “May I use your phone?”

13. My fiancé asked, “Are you thinking of your work again?” 14. Mother asked, “Did
the vegetables taste good?”

15. The salesman asked, “Have you made your choice?”

16. He asked, “Were you discussing it all meeting long?”

17. Frieda asked, “Do I want too much?”

18. The judge asked, “Have you finished the cross-examination?”
19. Mother asked, “Are you sure you aren’t hungry?”’

20. Father asked. “Will you have come back by Saturday?”

171



21. The speaker asked, “Can everybody hear me well?”

22. The waitress asked, “Did you visit our café long ago?”

23. He asked, "Must they do all these corrections themselves?"
24. Granny asked, "Had they all come by your arrival?"

25. She inquired, "Have you brought the magazine?"

6. Translate into English.
1. Jlikap 3anuTaB, 41 4acTO B MEHE OOJIUTH rOPJIO.

2. Ilepexosxuii 3anUTaB, 4d € AeCh NOOIU3Y Tele(oH-aBTOMAT.

3. YuuTens 3anuTaB, 4yd MPUHAIYTh HOTO OaThKU Ha OATHKIBCHKI 300pH.

4. Mama 3anuTana, Y4 IOYKCTUIIA 5T OBOYI.

5. JIxxon 3anutaB Caiii, 9Yu 3roJlHa BOHA 3 HUM OAPYKUTHUCS.

6. Iupextop KpaMHUIIl 3alTUTaB MPOAABIL, YU JOOpE PO3MPOAAIOTHCS KHUTH I[HOTO
aBTOpA.

7. Tato 3anuTaB, 4d 3yCTPIBCS 5 BUOPA 3 MPUATEIIEM.

8. Exk3ameHaTop 3amnmTaB, Yd TOTOBHM 5 BIATIOBIIaTH.

9. babycs morikaBuiacs, 4 KyIuB 5 yce, [0 BOHA IMPOCHIIA.

10. 4 3anuTana y cectpu, Y1 MOKHA MEHI YBIMKHYTH TEJIEB130D.

11. Konu s nmpuifiiioB 1010My, Mama 3amnuTaia, Yd Ha BYJIUII MOTETUIIIIATIO.

12. Jl>xuHa TOIIKaBUIaCs, YM BCTUT S 3/IaTH TBIP J0 A3BIHKA.

13. luBnsiarich Ha MOro po3mnatiaHe BOJIOCCS, S 3alUTaB, YU PO3UICYEThCS BIH Xo4a O
1HKOJIH.

14. Cexperapka 3anuTaia, Y4 IOBUHHA BOHA MIATOTYBATH Marepy Ha IiJIuC.

15. MeacecTpa yBidiliuIa 10 MajiaTu 1 3aMuTala, 4Yu 100pe BCi cede mouyBatoTh.

16. baHkip moIiKaBUBCS, YU 3pOCIIH I[IHUA HA 3€MJTIO 32 OCTaHHIN THXKEHb.

17. XKypHaicTka moiikaBuacs B apXeoJjoriB, UM 1aBHO BOHU BEIyTh PO3KOIKH IOTO
Kyprasy.

18. 5 3anuTana y XiMuucTLl, Y4 OyZie MO€ 3aMOBJICHHSI BAKOHAHO JI0 3aBTpa.

19. Mu 3anuTtanu agBokaTa, Ui Mae 1€ IKeCh BIIHOLIEHHS /10 HAIIO1 CIIPaBHU.

20. S nuBMBCS Ha HET 1 [yMaB, YU CHpaB/l BOHA TaKa HAiBHA, SIKOIO 3/1a€THCS.

21. Pepaktop 3anuTaB, Y1 MOKHA HOMY BUKPECIIUTH 31 CTaTTI HEMOTPIOHE.

22. ®daHH1 3anuUTalia Hac, YU HE XOTUIM O MU 3alHATHCS CBOIMHU CIIpaBaMH 1 JaTH iif
CIOKIH.

23. 4 3anuTana mictepa CmiTa, 4d 3aKIHYAThCS 300pH 10 MIOCTOI TOANHH.

24, CaiiMOH TIOIIIKaBUBCSA, YU HE PO HHOTO I MPIO.

25. KiTTi 3anuTana, 4u He 3MOXKY 5 JJOTIOMOT'TH 1il IepeBe3TH pedl Ha HOBY KBaApPTHUDY.

7. Change from direct into indirect speech.

1. The chairman asked, "How long do you intend to speak?"

2. The girl asked, "Where did you buy this wonderful doll?"

3. The friend asked, "How did you manage to make so much money in such a short
time?"

4. He asked, "Why are you so anxious about his departure?"

5. My brother asked, "What else can you see through the window?"
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6. Margaret asked, "Who knows what it means?"

7. The student asked the scientist, "How long have you been watching these birds?"
8. The policeman asked, "When did your driving licence expire?"

9. Mary asked Nancy, "Why are you wearing this funny dress today?"

10. The hostess asked, "Why won't you taste this meat pie?"

11. Jerry asked, "How much did Harry pay for his new car?"

12. Ann asked, "Where can | get any information on this subject?"

13. The customer asked, "Why is this computer twice as expensive as that one?"

14. Mrs. Fox asked, "How did you like his latest novel?"

15. One of the guests asked, "Where were these photos taken?"

16. She asked, "Why did he change so much? Has he been working too much lately?"
17. Mother asked her daughter, "Where did you learn it all from?"

18. Father asked angrily, "How could you fail your finals?"

19. Susan scolded her little sister, "Why didn't you take the dog out?"

20. He asked, "When are you going to see your family in the country?"

21. Lucy asked, "Where is he again? Has he gone on business again?"

22. My roommate asked, "Why have you been sitting over your textbook for so long?"
23. She asked, "Where were you yesterday? | kept calling you the whole day, but
nobody answered".

24. He asked, "Why is Sam still working day and night? Hasn't he passed his exams
yet?"

25. My aunt asked, "How did you spend your last weekend?"

8. Translate into English.

1. Martwu 3anuTana cuHa, YoMy BIH JJOC1 BIOMA, SIKILO YPOKHU Movaiucs Bxe 15 XBUIMH
TOMY.

2. 4l 3anmTana ii, Y4M BOHA 3apa3 3aiIMa€EThCA.

3. 51 3anurtana Kelit, XTO TO¥# I0OHAK, IO CTOITH OIS BiKHA.

4. Orasigad 3anuTaB y TOCTS IPOTpaMu, YOMY B KpaiHi 3pocTae 6e3po0iTTs.

5. KoxxHOro pasy, KOJiau s IPUXOAHB JI0 HUX T0J0MY, cTapa Micic CIMIICOH 3auTyBaja
y MEHE, 3BIJIKH Sl POJIOM.

6. Bona 3anurana, gk s JUBIIIOCH HA SE€YHIO 3 IIMHKOIO HA BEUEPIO.

7. BoHa 3amnuTana MeHe, SIKOIO €JIEKTPUUKOIO 51 DKIKY JOJ0MY.

8. 5 He X0T11a, 1100 MEHE PO3NMUTYBAJIU, YOMY S MIlLIA 3 BEUIPKH.

9. BiH no1ikaBUBCS, YOMY MM TaK JIOBFO pOOMMO PEMOHT.

10. [o¥HO YBIMIIIOBIIN IO XaTH, BOHA 3alKUTaa, KOJU MPUXOJAUB CAHTEXHIK.

11. MeHne 3anurainu, BIIKOJIH s CTajla TAKOIO HEPBORBOIO.

12. B ankeTax 3aBXKIU 3alUTYBaJIOCh, SIKMM HaBYAJILHUN 3aKJI1aJl BU 3aKIHYMIIH.

13. Ypanui Bci cyciu 3aluTyBaJId OJAWH OJHOTO, YMil co0aka BCIO HiY TaBKaB I
BIKHaMH.

14. Bona mnoriikaBuiiacs, CKUIBKY 9acy s BUTpavaro Ha JOPOry.

15. Ii romvHAKMK 3ynMHMUBCS | TOMY BOHA MOCTIHHO MUTANa, KOTPA FOIMHA.

16. Bona He Morya 3po3yMiTH, YOMY CTaBJICHHS J10 HET TaK 3MIHMJIOCS.

17. Bin 3anuTaB, HaBIlIO s [UIANA J€Hb CUHKY HAJl KPOCBOPIIOM.
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18. 5 3anuTana y HOro, 7€ BiH TaK 10OpEe HABUMBCSI TOBOPUTH aHTIIIHCHKOIO MOBOIO.
19. Ko 6 5 ii He 3ycTpisia, BOHA 3aBXIU B IIEPIIY YEpry MUTaja, sik 1 ce0e movyBaro.
20. MeHe 3anuTainy, YoMy s KUHYJIa 3aiMaTUCS CIIOPTOM.

21. Xnom4aky 3anuTaiy y MUCbMEHHUKA, 3B1IKM B1H 3HA€ Tak O6arato mpo iHiaHIIiB.
22. BoHa 3auBYyBajacs, 110 5 He CJyXarw OCTaHHI HOBUHH.

23. BoHa 3amnurana y mBeinapa, je i 3ylmuHUTH MalliHy.

24. 51 3anuTaB y IpyKUHH, K T BAAI0Cs AICTaTH KBUTKH Ha IIEH CIIEKTaKIIb.

25. MeHe 3anmuTaiy, KOJId MU TIOYHEMO €KCTIEPUMEHT.

9. Change from direct into indirect speech.

1. "Wait for him a little. He will be ready soon", John's mother said to us.

2. "Whom are you waiting for?", he asked them.

3. "l want to talk to you about this", said the boy's mother. "What's this?"

4. She said: "My grandmother hates leaving doors open"”.

5. "Do you think you always right?" she asked me.

6. "Is there something wrong with you?" my friend said to me. — "What can | do for
you?"

7. "You told me to objective and that's what | do", said Mary to her mother.
8. Frank said to Jane: "I suppose nothing will change your decision”.

9. "Please, don't help him!" said woman. - "He can do it himself".

10. "Which of you is free now?" asked the teacher.

11. "Don't criticise your friend", said Nike.

12. Rita said to me: "What has mother told you to do today?"

13. "I can look after myself*, said the old man.

14. "Why did you use the phone without asking?" said John.

15. "Don't fold back the pages of my book!" Frank said to Mary.

16. Mark said to me: "You have never been so insulted!"

17. "Do you think it's strange that he wants sleep on the floor?" Julie asked Tom.
18. "If | feel better, I will come to see you tomorrow", said Helen to me.
20. She asked me: "What are you planning for summer"»

21. "Don't smoke in the compartment", asked the passenger.

22. "Why did you return home so late last night?" my mother said to me.
23. He asked Jane: "How long have you been waiting for your cousin?"

24. "I'm not paying for your lunch, Tom", said his friend. "l haven't got any money".
25. She said to Mabel: "I've never heard anyone worse. He is a bad singer".
26. "When did they leave the country?" he asked Helen.

27. Bob said: "I don't think it will happen".

28. "l won't eat until you give me some money", said the boy.

29. "What is that book in your hands?" he asked me.

30. "Please, let me go", she said.

31. "What do you think we will do on Sunday?" my son asked me.

32. Paul said to me: "If he phones, tell him that | am not at home".

33. "Do you think that the doctors are good?" asked Lucy.

34. "Listen, Ann!" said her friend. — "I've met Boris with another girl".
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1
1
2
3
4
5.
6
7
8
9.
1

0.

11.

1
2
3
4
5.
6
7
8
9.
1

0.

12.

"What's the weather like? Is it still raining?" asked my aunt.

. "Don't be late. We will be waiting for you", they said to me.

. "Do you believe him?" said the old lady.

. "What is this play about?" said Tom to Mary.

. Jenny's father said to her: "Stop talking!"

. "Have you left a message on an answer phone?" | asked him. "
. My granny said to me: "Turn off the radio immediately".

. "Why hasn't Bruno finished the conversation?" said Ron.

. She said to the policeman: "Can you show the right direction?"
"Get out of the car and don't move!" they told him.

. "Do you think hole ozone layer will get bigger?" asked the scientist.
. I asked my friend: “What did they tell you to do?”

. Cross out the unnecessary word.

. Our friends told us that we had better to avoid the city center.

. Annabelle asked Tony where he was being going for his holidays.

. They asked me if | would like to buy her a gift and I said | would so.

. Paul suggested that they should to inform the police as soon as possible.

Rebecca told to her husband that the postman had delivered a parcel for him.

. The man wanted to know if where the nearest post office was.
. Melissa promised that to call us as soon as she reached Madrid.
. The teacher told us do not to make any noise.

Rhonda asked me that what | would like for my birthday.
He insisted on that we should tell the truth about the incident.

Find the mistake and correct it.

. They suggested to see the film.

. She asked me where was | going.

. Can you tell me what time is it?

. He told me to not touch the parcel.

| wonder why did he lie to me.

. The suspect denied to murder the young woman.
. They accused him to have committed the crime.
. She asked me where is the bank.

They asked me where was | going.
He told me to not touch the parcel.

Translate into English.

1. S 3anuTana, yu crpaB/ii BCS IXHSI POJIMHA IIOHEILTI XOJAUTh 10 HIEPKBH.

2.

Bona po3aparoBano 3anuraina, HEBXe sl HE UyI0, 10 B ABEP1 A3BOHSTS.

3. 51 3Har0, YoMy BiH HE X0U€ PO3MOBIAATH MEHI BCI€T IPaBIH.

4.
S.
6.

Bin norikaBuBcs, e MU 3a3BUYal IPaEMO Y BOJICHOOI.
Bona naka3zana Ham 3aiiHsATHCS 00110M, a cama KyAUCh MIlLIa.
Bona 3anmrana, ik JOBTO 5 BXKE IITyKaio poOoTy.
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7. 51 6osnacs 3anUTaTH, SIK MIPOUIILIA Oneparllis.

8. Bona 3anuTana, siK s 1iCTarOCs 10 pOOOTH, KOJIH 3aIi3HIOIOCh.

9. Odinep HakazaB conataM MiIrOTYBAaTUCS JI0 3yCTPiul KOMaHIMpa MOJIKY.

10. CrygeHTd ckazaigy, IO OCTaHHIM YacOM y HHMX 3MIHWJIOCS TPH BHKIIajada
aHTJIIHCHKOT MOBH.

11. Bin ckazas, 10 JayX€ BTOMHUBCS, TOMY 1110 OCTaHHIM 4YacOM IpaIfOBaB y HIYHY
3MiHY.

12. 51 myxe po3dIOTHIIACA HA HBHOTO 1 CKaszana, 100 BiH HIIOB 1 OUIbIIE HIKOIH HE
MTOBEPTABCHL.

13. Mama 3anuTtana MeHe, YoMy sl IOBEpHYJIAcs Tak Mi3HO, AKIIO YPOKHU 3aKIHUMUIIUCS
paHiIlle, HiK 3a3BUYail.

14. BoHa cka3aiia, 1o cTana 3a0yBaTH IMEHA JIIOJIeH, SKUX KOJIUCH 3HaJa.

15. Bona 3anuTana MeHe, Y HE MPUTOTYIO s ChOTOJHI BEYEpro, TOMY IO BOHA
CMEpPTEJIbHO BTOMUJIACS.

16. Bin no1iikaBUBCS, IKUM BUIOM TPAHCIOPTY s 3a3BUYAl KOPUCTYIOCS.

17. Yapmi 3anuTas, Ae 5 3apa3 Mparioro.

18. Bona noBro posmoBijaiia HaM B YCIX JETaliAX, SKy aBapil0 BOHa Oaymia Ha
epexpecTi.

19. Bona 3po0usia BUTJISA, 1110 BIIEpIIIE HOro 0a4uTh, 1 HE CTajga 3 HUM PO3MOBIIATH.
20. YV npuiiManbH1 MEHI CKa3aju MoYeKaTH, TOMY IO JIiKap caMe OTJIsIa€ MallieHTa.
21. MeHi 3aBXAM XOTLIOCS 3HATH, CKUJTBKA Yacy BOHA 3a3BHYail BUTpauae Ha CBOIO
3aYiCKYy.

22. Bona 3amurajia, XTO MO TTO3WIUTH 1l TPOXH TPOIIeH 10 3aBTpa.

23. Bona 3amuTaia, 4oMy s 3aBXKIH 1M031Xark0.

24. Komu micTep XaJCcoH 3amuTaB, J¢ MOKOIBKA, HOMY MOSICHUJIH, 110 BOHA PO3KJIaIae
YUCTY OUTU3HY.

25. BoHa 3aBx/I1 pO3MHUTYBaJia PO BCe, IO TPANTUIIOCS 31 MHOIO 32 JICHb.
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CONDITIONALS

1. Put the verb into the correct form.

1. If it (to rain) we’ll have to stay at home.

2. If he (to work) hard he would have achieved great progress.

3. Ifitis not too cold I (not to put) on my coat.

4.1 (to write) the composition long ago if you hadn’t disturbed me.

5. If he (not to read) so much he wouldn’t be so clever.

6. If my friend (to be) at home he will tell us what to do.

7. If he weren’t such an outstanding actor he (not to have) so many admires.

8. If you (to give) me your address I’ll write you a letter.

9. If she (not to be) so absent-minded she would be a much better student.

10. If my sister does not go to the south we (to spend) the summer in Kyiv together.
11. If they (not to go) to Lviv last year they would not have heard that famous musician.
12. If you (not to get) tickets for the Philharmonic we’ll stay at home.

13. If you were not so careless about your health you (to consult) the doctor.

14. If she (to ask) me yesterday I’d certainly have told her all about it.

15. If you (to do) your morning exercises every day your health would be much better.
16. If he (to be) here now, he could give you a good advice.

17. He wouldn’t have been so upset if Susan (to write) to him earlier.

18. If I (to work) at this firm, I’d earn more.

19. If she (to fail) in her present job, she could think about another one.

20. If he (to know) that Chinese was going to be so difficult, he would never have started
to learn it.

21. If father (to manage) to repair his car, he could have driven us to Kyiv.

22. If they (can have) some more lessons, they could improve their pronunciation.
23. If Emma (to know) the clue, our team could solve it.

24. If | offered them money, they (to stay) here?

25. If she (to borrow) your book, she might return it.

26. Tell us if there (to be) anything wrong.

27. 1f 1 (not to be) in the bathroom, | would answer the call.

28. We wouldn’t have gone to this party if we (to know) the truth.

29. He might have heard the news if he (not to turn off) the radio.

30. If Sally (to have) spare time, she could pay you more attention.

31. If I lived in France, | (to speak) French well.

32. If they (to lock) the doors, the burglars wouldn’t have got in.

33. We (to have) a party, if Alan passes his driving test.

34. 1 (to give) John your message if | should see him today.

35. They (not to have) any money if their cousin hadn’t lent them some.

36. Those plants (not to grow) if you don’t water them. =

37. 1 would buy that bag if it (to be) cheaper.

38. If she (to open) the letter, she would have been surprised.

39. If I (to know) the result now | would phone her immediately.

40. If you had let me know yesterday I (to bring) you my book.



. Analyze sentences 1 — 10 and find the ending for each one from the list a - o.
. Had Tom studied the English language well enough when he was at school
. The English proverb says that you can take the horse to the water

. If I told him that you would come tomorrow

. Discovering that he had a talent for music

. The teacher gave the pupil his book

. However hard he might try, he will

. The first part of the work having been completed

. It was raining all day yesterday

. The morning being very cold

0. If I went to the cinema with you today
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a) but you cannot make him drink.

b) Nick put on his hat and overcoat.

c) never be at the head of the class in the competition.

d) and you can make him drink.

e) the shop assistant gave up his job to become a professional singer.
f) he will be very glad.

g) he would be glad.

h) they publish the results in the form of an article.

1) the results were published in the form of an article.

J) and children are at home.

K) the children had to stay indoors.

I) I should not be able to finish my composition.

m) he would have been able to read any book without a dictionary.
n) so that he may learn the poem.

0) so that he might learn the poem.

3. Put the verbs in brackets into the correct tense.

1. A: lwish | (play) a musical instrument.
B: You should take lessons.

2. A: If only the wind (stop) blowing so hard.
B: Yes, it’s very windy today, isn’t it?

3. A: | wish John (come) with us.
B: Sodo I. He would have really enjoyed it.

4. A: Paul, I wish you (stop) making so much noise.
B: Sorry, I'll try.

5 A: lwish | (study) more when | was at school.
B: It doesn’t matter now. You’ve got a good job.

6. A: 1 wish | (be) young again.
B: So do I. We had some good times back then.

7. A: lwish | (not/speak) to Jane like that.
B: Don’t worry. I’'m sure she’ll forgive you.

8. A: If only Bob (call) me.
B: Well, he promised to call today.
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9. A: I’'m exhausted. I wish I (do) some of the housework yesterday.
B: Sorry I wasn’t here to help you.
10. A: 1 wish you (make) less noise when you come in.
B: It’s not my fault. The door squeaks when you open it.
11. A: Are you going to your school reunion party next week?
B: No. I wish | (go) because | would like to see everyone again.

3. Rephrase the following sentences using the beginnings given.
1. You’d better see a doctor.

If

2. He won’t help you if you don’t ask him.

Unless

3. Take your medicine, otherwise you won’t get better.

If

4. You won’t make any spelling mistakes provided you use a dictionary.
If

5. If you park here, you’ll be fined $20.

Don’t

6. You’d better confess your crime.

If

7. She went home early because she was exhausted.

If

8. You won’t understand the story unless you finish the book.

If

9. She can’t go out if she doesn’t promise to be back early.

Unless

10. The bee won’t sting you as long as you stay still.
Provided

4. Translate into English.

1. 51 nox3BOHIO TOOI, SKIIO MATUMY Yac.

2. Sx1o 15 CyKHSI KOIITYBaTUME HAJITO I0POTO, S KYILTIO IHIITY.

3. Jlikapi nomomoriu 6 ToO1, IKOHM TH ClIyXaB iXHI peKOMEHAAITIi.

4. Slx6wm 1i 4oJI0BiK OYB TYT, BOHA OyJa O 1acIUBOIO.

5. Mu ninuiu 6 Ha Ty BEeUIpKY, SIKOM 3HAWIIUIN HIHBKY JJI1 MaJIFOKa.

6. SIkOu BIH CKJIaB OCTaHHIM ICTIMT, BIH BCTYNHUB OW O YHIBEPCHUTETY. AJi€ 1IbOTO HE
CTaNoCH.

7. SIxko g Oyny BIIbHUM 3aBTpa BBeUEpl, 5 My 3 BaMU J0 HIYHOTO KIyOy.

8. SIkOuM BIH XOTIB, BIH MIr OM 6araTo 4oro JOMOI'THCS.

9. SIx6Gu TH BUYHMJIACh TOPIK CTAPAHHO, TH O YCHINIHO CKJIaja iCIIUTH.

10. S0 BU He OJUIETE KBITH, BOHU 3aCOXHYTb.

11. SIx6u BoHa He X0TLIa TeOe OaunTH, BOHA HE TenedoHyBaa 0.

12. Bin, 3Bu4aiiHo, Bi/IMOBIB Ha TeJle()OHHUHN A3BIHOK, SIKOM OyB BIIOMa BUOpA.
13. 5 6yny panuii K110 BU MIPUHAMETE MO0 TIPOITO3HUIIIFO.

14. SIkOu 51 masna Oinblie yacy, 5 6 13 33J0BOJICHHAM XOJUJIa JI0 TeaTpy.
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15. Skmo Bac IIKaBIATHP TyYMaHITapHI HAayKH, BaM CJiJ BCTYNUTU JO HaIIOrO
YHIBEPCHUTETY.

16. ko 6ap Oyae HAATO JFOAHUM, MU IT1JIEMO B 1HIITHHA.

17. o Tk pobuTUMel, SKIIO TaKCl HE Tpuiiae?

18. SIxOu BoHa mpairoBajia HaroJerIuBillIe, BOHA 0 3apo0isiia OIbIIe.

19. SAxOu Mu Manu 4ac, s 0 Mir po3kaszatu To01 OLIbIIIe.

20. I1lo 6 BoHM poOuIH, SIKOU S HE O3UYUB iM BYOpa IpoIIei?

21. SIkOwu 51 3ycTpiB ii paniiie, s1 0 0Py HUBCS 3 HEIO, 5 HEe 3 Mapiero.

22. SIxmo BM BiAMOBHUTECS Bia poOOTH 3apa3, BaM HIKOJHM OUIbIIE HE TPANUTHCSA Taka
OJiMcKy4a Haroja.

23. SIxOm BiH TIpaIffoBaB, HOMy O HE TOBEIOCS MOCTIHHO MPOCUTH TPOIII Y MaTepi.

24. SlkOu B MeHe OyB yac BUOpa, s O MpUHIIIIA paHIIIe.

25. 51 He miy Tyau, SIKIO JIOII HE MPUITUHUTHCA.

26. Sx6u s He Oyna yenadoro, s 6 BUMIACS Ha «BIAMIHHOY.

27. SIx6m TH mpUHANIUTa Ha BOK3aJ /1Bl TOAUHHU TOMY, TO 3ycTpiia O Horo.

28. 51 moroBOpPIO 3 HUM TIPO IIe, AKIIO 3YCTPIHY HOTO.

29. SIxmio Bu OyjeTe MpaifoBaTH HAMOJIETIIMBO, TO IO KIHIIS JHS 3aKIHYUTE pOOOTY.

30. SAx6u s 3ycTpiB TeO€ AECATH POKIB TOMY, MOE KUTTSA CKJIajocs O 1HaKIIIe.
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MODAL VERBS

1. Modals of Ability. Put in ‘can’, ‘can't’, ‘could’ or ‘couldn't’. If none of these is
possible use ‘be able to" in the correct tense.

1. ... you swim when you were 10?

2. We ... get to the meeting on time yesterday, because the train was delayed by one hour.
3. He ... arrive at the party on time, even after missing the train, so he was very pleased.
4. He's amazing, he ... speak five languages, including Chinese.

5.1...drive acar until I was 34. Then | moved to the countryside, so I had to learn.

6. I looked everywhere for my glasses but I ... find them anywhere.

7. I searched for your house for ages. luckily I ... find it in the end.

8. She's seven years old, but she ... read yet. Her parents are getting her extra lessons.

9. | read the book three times, but | ... understand it.

10. James ... speak Japanese when he lived in Japan, but he's forgotten most of it now.
11.1 ... understand the chapter we had to read for homework. It was so difficult.

12.1 ... lift this box - it's too heavy! Would you help me?

13. Lucy ... make it to our meeting after all. She's stuck in traffic.

14. John ... play tennis really well. He's champion of his club.

15. Julian ... play excellent golf when he was only ten.

2. Modals of Obligation. Put in 'mustn't’ or ‘don't / doesn't have to".
1. We have a lot of work tomorrow. You ... be late.

2. You ... tell anyone what I just told you. It's a secret.

3. The museum is free. You ... pay to get in.

4. John's a millionaire. He ... go to work.

5. We ... rush. We've got plenty of time.

6. You can borrow my new dress, but you ... get it dirty.

7. We ... miss the train, because it's the last one tonight.

8. She ... do this work today, because she can do it tomorrow.

9.1 ... clean the floor today because | cleaned it yesterday.

10. We ... forget to lock all the doors before we leave.

11. We ... stay in a hotel in London; we can stay with my brother.
12.1 ... spend too much money today, as I've only got a little left.
13. They ... get up early today, because it's Sunday.

14. We ... be late for the exam.

15. He ... cook tonight because he's going to a restaurant.

. Modals of Probability. Choose 'must' or ‘can't'.

. Why is that man looking around like that? He ... lost.

. That woman ... be a doctor! She looks far too young.

. The food is really good at that restaurant. They ... have a great chef.

. This ... be John's house. This house has a red door and it's number 24, just like he said.
. What a lot of lovely flowers you have! You ... really like gardening.

. This ... be Jamie's coat. He's tall and this is tiny.

. He ... be at work now, can he? It's nearly midnight.
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8. Where's Lucy? She ... be at the library, as she often goes there at this time.

9. This bill ... be right! £50 for two cups of coffee!

10. Emma'’s amazingly good at the piano. She ... practise a lot.

11. The car in front is driving so slowly that I think they ... be looking for something.
12. You've already eaten enough for three people! You ... still be hungry!

13. This book ... belong to the library. It's certainly not mine.

14. 1t only takes three hours to fly from London to Sydney? That ... be correct!

15. There ... be something wrong with the fridge! It's making a very unusual noise.

4. Rewrite the sentences and use the verbs can, may or must.

1. Maybe she will return tonight. - She ... return tonight.

2. Don't stand up! - You ... stand up!

3. I'm sure they will finish it in a minute. - They ... finish it in a minute.
4. There is no need to answer the letter. - You ... answer the letter.
5. Please, do it for me. - ... you do it for me?

6. I'd like to see your children. - ... I see your children?

7. 1 am not good at football. - I ... play football.

8. Do your homework! - You ... do your homework.

9. Let's take a taxi. - We ... take taxi.

10. Read this book! - You ... read this book.

5. Choose the right modal verb in the brackets to fill the gap.
1. You ... (must/may) obey the law!

2. You ... (must/should) write her a letter.

3. ... (Must/May) | smoke ?

4.You ... (must/mustn't) drive on the right in Great Britain.

5. It ... (must/may) rain this afternoon.

6. How ... (must/can) | contact you ?

7.You ... (mustn’t/shouldn't) have drunk so much.

8. She looks beautiful, she ... (must/could) be a model.

9. She ... (must/can't) be more than thirty, she looks so young.
10. Who's that man over there ? He ... (must/should) be the one you were waiting for.

6. Use the verbs can, may, must, need in positive or negative forms.
Excuse me! ... you speak French?
Alan isn't coming tonight. He ... come tomorrow, I hope.
There's a lot of work to do in the house. You ... help me!
You ... call him anymore. I have already called him.
She is over there. ... you see her?

.. I borrow your pen, please?
Teachers ... beat children. It's forbidden.
I can hear some voices. Someone ... be in the house.
We ... eat sweets! We are on a diet.
You ... buy it on Sunday if you want. The shops are open.
You ... drive me to the station. | can walk.
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We want to be the best. We ... practise!

7. Choose the most appropriate answer to express the idea specified in parentheses.
1.You ... gotherewith me. | can handle it, it's not difficult. (Absence of necessity)
may not” must not” don't have to” had better not
.. bring me a glass of cold water? (Request)
Could you” Can'tyou” Wouldyou mind® Why don't you
3.1 ... give you a lift to the station. My car broke down yesterday. (Ability)
“ must not® should not” may not” can't
4. 1 don't know what to do. — You ... your father for advice. (Suggestion)
are able to ask” could ask® must ask” have to ask
. He didn't go to the park with us yesterday because he ... write a report. (Necessity)
should® must” hadto” could
. | left my bag here just five minutes ago. You ... it! (Strong probability)
may have seen” must have seen” were able to see” could see
7.You ... the bills two weeks ago. (Advice)
~ had better pay” should pay” ought to pay” should have paid
8. I don't know how to help you. Try asking Anton for help. He ... be able to find a
solution. (Possibility)
© must” hasto” might” will
9.1 ... play tennis every day when | was younger. (Repeated action in the past)
~ hadto” wasableto” wusedto” could
10. You want to call them now? It's already after midnight! They ... (Strong probability)
~ mustsleep” should sleep” may sleep” must be sleeping
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8. Make statements or questions.
1.1 -ask - may - her?

2. he - not - cook - dinner — need.

3. round - she - the corner - be - must
4. feel - it - they — can?

5. we - not - drink - must — this milk.
6. can - the - she - violin - play?

7. invite - he - may — to the party - us.
8. wait - must - | — outside?
9. Jack - can - stay - not — there.
10. must - swim - not — here - I.

9. Fill in each gap using one of the above modal verbs: must, can’t, could, may, might.
Example: Someone is knocking on the door. I’'m sure it’s my brother — he promised to
come today. - Someone is knocking on the door. It must be my brother — he promised to
come today.

1. I'm sure he is here - | can see his car in front of the building. - He ... be here. I can see
his car in front of the building.
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2. They're coming this week but | don't know which day. They ... be coming tomorrow.

3. I'm not sure I'm going to pass the exam. | don't feel very confident. - | ... pass the exam.
| don't feel very confident.

4. I've bought a lottery ticket. There's a chance I'll become a millionaire! —1 ... become a
millionaire!

5. I'm sure she doesn't speak French very well - she's only lived in Paris for a few weeks.
— She ... speak French very well. She's only lived in Paris for a few weeks.

6. My key's not in my pocket or on my desk so I'm sure it's in the drawer. - My key's not
in my pocket or on my desk so it ... be in the drawer.

7. Someone told me that Mark was in Mexico but | saw him yesterday so I'm sure he's
not abroad. - Mark ... be abroad.

8. You got the job? That's great. I'm sure you're delighted. - You got the job? That's great.
You ... be delighted.

9. They told me to prepare the project by tomorrow but it's alomost impossible to have it
done so fast. — I ... finish it by tomorrow if I stay at work all night, but I'm not sure.

10. I asked them to send the goods as soon as possible; we ... receive them by the end of

the week if the post is fast.

10. Translate into English.

1. Bowna maina 0 1e 3HaTu.

2. BiH He 3MOe NMPUITH 3aBTpa.

3. Im He cnix Tymu XomuTH.

4. BiH MOBUHEH 1€ 3p00UTH cam?

5. Jle MoxHa npuadaTH NiAPyYHUK?
6. Im moBemocst JOBro ueKkaTH.

7. XTO MOXe iX 3ycTpiTu?

8. BoHa He Mae BUXOJWUTH 3 KIMHATH.
9. Mu MOXEeMO TTOTOBOPHUTH 3apa3?
10. BiH nmoBUHEH 3aJUIIUTUCS TYT.

184



INFINITIVE. GERUND

1. Use the infinitives in brackets with or without to.

1. You ought (to know) foreign languages if you want (to
work) for a foreign company. 2. Mary needs (to find) another job because her
company is going out of business. 3. Can you (to help) me (to
translate) this article? 4. 1 would like (to speak) to your manager, please. 5.
The policeman made the kids (to tell) the truth. 5. Let me (to call)
you next week. 6. You should (to devote) more attention to your parents. 7.
You have better (to do) it yourself and not (to ask) for a help. 8. 1
was made (to leave) without any explanation. 9. Why not (to go)
to Bulgaria this summer? They say it isn’t very expensive.

2. Complete the sentences, choosing the correct variants.
1. When I told Jane the news, she seemed :

A to surprise B to be surprised C to have been surprised D have surprised
2. We agreed the food equally.

A to divide B to be dividing  Cto be divided D to have been divided
3. Are you sure you told me? I don’t recall about it

A to tell B to have beentold Cto be telling D be told

4. We’d better not call Ann now: it’s very late and she may :

A to sleep B be sleeping C to be sleeping D to have been slept
5. Mary decided her friend’s critical remarks.

Atoignore B tohaveignored C to be to be ignored D to have been ignored
6. | expect at the airport by my cousin.

A to meet B to be met C to have been met D to be meeting

7. After | failed at the exam, | was allowed to try again in a month. I am so lucky
a second chance.

A to give B to have been given Cto be giving D to have been giving
8. It’s nice in the shadow of the tree on such a hot day.
A to sit B to have been sitting  C sit D to be sitting

3. Paraphrase the following sentences according to the model.

Model: To get used to the left side traffic in Great Britain is very difficult.

— It is very difficult to get used to the left side traffic in Great Britain.

1. To meet her there was totally unexpected for me. 2. To understand a foreign
language when people are talking fast is very difficult. 3. To swim in such windy weather
Is very dangerous. 4. To get away from everybody and everything for a couple of weeks
was really great. 5. To ask him to tell the truth was out of the question. 6. To expect
immediate results will be naive. 7. To persuade all the rest to follow our example will be
very easy. 8. To tease animals is cruel.

4. Combine the sentences using the Complex Object.
Example: | did not see him. He entered the house.
| did not see him enter the house.
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1. They did not notice us. We passed by. 2. He saw her. She burst into tears. 3. |
haven’t heard you. You called my name. 4. She heard the footsteps. They were dying
away. 5. He hasn’t seen the accident. It occurred round the corner. 6. We many times
heard him. He told this story. 7. You will become my friend one day. 8. | expect it the car
disappeared round the corner. The girls saw it. 9. You must tell me the truth. I want it. 10.
Nick is the best friend in the world. Mary believes it. 11. Your kids often watch horror
films before going to bed. You shouldn’t let that. 12. We shall go to the party together. I
would like that. 13. The poet read some more of his poetry. The public made him do it.
14. The burglar got into the house. The neighbors noticed it. 15. Don’t worry! You will
go to the party. We’ll let it.

5. Translate into English.

1. MeHi 3aIMIINTH BIKHO BIIKPUTUM Y TH Xouell, o0 s iioro 3akpus? 2. Tu
4yB, 110 1 CKa3aB, YM MeHi moBTopuTH? 3.BoHa ckazana oMy, 100 BiH 3aKPUB HTYXJISITY
cToyia Ha Kiro4. 4. Miif 6aThbKO JI03BOJIMB MEHI B3STH MOro MamuHy. 5. S X0y, 100 BH
3HAJIU TipaBay. 6. Mu He yekaliy, 110 npo e Ham 00’ SIBJIATH 1o pafio. 7. Koiu BiH mouys,
110 MOTO J0YKa IIjIade, BIH BCTaB 1 MIIIOB JO JUTA4Y0i KIMHATH. 8. S 6 XOTiB, MO0 HIXTO
He OpaB Moix peueit. 9. Bin He momiTuB, K MU HiAIANLTH 10 Hboro. 10. Mu 6 xoTinw,
00 BU JOCTaBWJIM TOBapH 10 KiHIA JumHs. 11. BoHu He yekanu, 1m0 Moro 3anuTarTh
npo 1e. 12. bateko xoue, mo6 Oro cMH 4acto OyBaB Ha CBXOMy MoBiTpi. 13. Mu
BI/IYYJIM, IO KaBa MMOYMHAE KUIIITH 1 MOCHIIIWINA HAa KyxHI0. 14. Tepmitu HE MOXKY, KOJI
TH BTpPYYa€UIcs B MO€ KUTTS. 15. A BiquyBaB, 110 MIOCh pyXaJIOCh, IO KIMHATI 1 TOOaYnB
BEJIMKOTO METENMKa, 110 JIiTaB miJ JrocTporo. 16. bateku Yapnp3a He T03BONISIOTH HOMY
JUBUTHUCS TEJIEBI30p Mi3HIIIE JeB’siToi rogunu. 17. Bona momiTuna, 1mo BiH mepenaB
3anmucKy Ha creny. 18. IloBepHyBmIMCH MOAOMY, BiH MOOAYMB,INO JITH JIKyBajlu
cobauky.19. S Bimuyna, mo B MeHe 3 Aymri 3BanuBcs kaminb. 20. Bonu mouymnm, sk
CIpallfoBaja HiYHa CHUTHAJII3aIlis, 1 Mo0aYuiIn JBOX OXOPOHIIIB, IO OITJIM 10 BXOAY B
Oank. 21. Mu BigdyBamu, 10 y HROTO € MOYYyTTS TyMopy. 22. Uepe3 nesxkuit yac BiH
MOMITHB, 1110 HOTO mepeciiaye nomirneiickka MamuHa. 23. Jlaiite MeH1 3HATH MpO Balli
wiady. 24. batbku 3a3BUYail MpeanoiaratTh, MO iX AITH OyIyTh CIIyXHSIHUMU. 25. XTO-
HeOy b X04e, 00 51 3poduia oyrepopoau?

6. Open the brackets and use the Complex Subject.
Model: He is said (to study) now.
He is said to be studying now.
1.He is believed (to work) at an urgent problem now. 2. They are known
(to make) a new discovery a month ago. 3. She is supposed (to
work) in the phonetic study from 2 to 6 p.m. tomorrow. 4. The delegation is reported
(to leave) London tonight at 10 a.m. 5. They are known (to live)
in France for a long time. 6. She is considered (to be) a good actress. 7. Mary
is expected (to make) a report next Monday. 8. The film is considered
(to be) the worst of the year. 9. They are thought (to go away)
some days again. 10. Ann is known (to help) them to solve a problem when
they were in trouble. 11. The expedition is said (to reach) the North Sea. 12.
He is known (to have) a large art collection. 13. The US President is reported
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(to arrive) in Paris. 14. The plan proved (to be) a great success.
15. They seem (to wait) for the professor upstairs. 16. The treaty is expected

(to sign) soon. 17. They are likely (to join us). 18. There is certain

(to be) some good news from my brother. 19. There happened (to
be) an actor among them. 20. The new art gallery is said (to be) the most
beautiful

7. Choose the right variant.

1. The rain seems . Call the children in. I don’t want them

A to be, to be got wet through

B to be starting, to get wet through

C to have started, to have got wet through

D to have been started, to be getting wet through

2. The English colony, Plymouth, in Massachusetts, is known by the Pilgrims
who arrived on the Mayflower in 1620.

A to be established

B to have been established

C to have been establishing

D to have established

3. Look, they are likely to the news. They seem
A to listen, to be excited

B to be listening, to be excited

C to have listened, to be being excited

D to have been listening, to have excited

4. He is sure a liar. Everybody heard him that in go many words.

A to be, to say

B be, say

C to be, say

D be, to say

5. When | came in, the discussion seemed to an end. They appeared
patience because they turned out for it.

A to have been coming, to have been losing, be ready

B to be coming, to be losing, not to be ready

C to have come, to have lost, not to be being ready

D to come, to lose, to be ready

6. Jane, you seem too fast. The speed is already 100 miles. | am afraid. |
want you the speed to 40 miles.

A to have driven, slow down

B to be driving, to slow down

C to be driving, to be slowing down

D to drive, to slow down

8. Translate into English.
1. BigoMo, 110 BiH BEIUKHI THOOUTEIb KHIKOK. 2. IToB1lHOMIISIIOTH, 110 Oarato
OyniBesb OyJI0 MOMTKOHKEHO T Yac Moxexi. 3. BBakaroTs, 1110 11e# CTYIeHT KpaIuil B
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Hamnit rpymi. 4. Mu 3Hanm, 1mo BiH Tyke xopoOpuil. 5. KaxyTs, 1110 y HROTO BeIHMKa
KOJICKIIisl KapTHH. 6. 371a€Thes, 111 KHATA JTy’)Ke MOMyJIsIpHa cepes uuTadiB. 7. OUiKyIOTb,
IO JOTOBIp MAMHUINYTH y T STHHUIO. 8. OUeBHIHO, BOHU 10 HAC MPHUETHAIOTHCA. 9.
HaBpsn uu s migy Ha Beuipky 10 Cema. Bin Tak 1 He HajicnaB 3anpoineHHs. 10. HamesHo,
BOHHM MOIAyTh I10T0 JiTa B Onecy. 11. ManoiiMoBipHO, 110 BiH BUKOHAE II¢ 3aBIaHHS
Buacno. Moro memae B wmicti. 12. Bin 000B’S3K0BO npuiijie 10 HAac Ha Beuepro. 13.
Haspsiz, mo0 iii 4osoBiK JaB Ipolili Ha HOBI YepeBUKHU. Born 3aHanro mpopori. 14. Hopa
BUSIBUJIACH TANAHOBMTOIO MiaHiCTKOIO. Ii Bech 4yac 3ampolIyloTh racTpomoBaTd. 15
.Mabyns, IMOBIpHO, 1110 TAPTHEPH 3TOAATHCA Ha Haill ymMoBH. 16. Cxoxe, 1110 Oyae o1,
Crano TeMHO 1 XMapu Taki 9opHi. 17. Mama BUNIaAKOBO 3HAWMIIIIA MOI JIMCTH, HATMCAaH1
Ponom. 18. Bin BUsBMBCA HaWKpallMM TaHLIBHUKOM Yy Iukoji. 19. OdikyroTh, 110
neneraitis npuOyae 3aprpa. 20. KaxyTs, 1110 BiH mUIIe 11eld poMaH Bxke Tpu poku. 21. 5
BUITAJIKOBO 3YCTpiIa CBOIO MOJAPYTYy MO A0pO3i 10oA0MYy. 22. 31a€ThCsl, BU HE MOXETE
BUPIIIUTH 110 TipoOiemy. 23. Tpamunoch Tak, 10 3 HAMHU B JITaKy JIETIB BIIOMUUN
XynoXHUK.24. 3aaeThest, [laTpuk BUTpaTUB yCi Tpolili Ha HOBI KaceTu. 25. BusiBuiocs, 1o
Maiik 3Ha€ IeKUIbKA 1HO3EMHUX MOB.

9. Form the gerund, using the verbs in the gaps.
1. When a boy, he was very fond of (to skate). 2. I remember
(to hear) something about it. 3. Are you looking forward to (to
see the New Year in)? 4. They spoke about (to buy) a house on the Dnipro. 5.
Her father strongly objected to (to smoke). 6. I really don’t know what is the
use of (to send) you to school. 7. The child is still very sick. He needs
(to look after) more than his elder sister. 8. The fence looks so dull. It requires
(to paint). 9. He appeared almost to dislike (to hear) music. 10. |
suggest (to telephone) the hospital before (to ask) the police to
look for him. 11. Would you mind (to lend) me $10? 12. Would you mind
(to shut) the window? | hate (to sit) inadraught. 13. He wore dark
glasses to avoid (to be) recognized. 14. Nick was fined for (to
exceed) the speed limit. 15. If a thing is worth (to do) at all it is worth
(to do well). 16. I don’t enjoy (to go) to the dentist. 17. Stop
(to argue) and start (to work). 18. They stopped (to
laugh) when they saw me. 19. After (to finish) the experiment they discussed
the results.

10. Choose the correct answer.
1. I wonder if there is any use him.
A. trying, to improve
B. trying, improving
C. to try, to improve
D. to try, improving
2. He had some difficulty his temper. This scene was worth . After
that he avoided by his friends.
A. being controlled, being watched, to be seen
B. to control, to watch, to see
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C. controlling, watching, being seen
D. controlling, watching, seeing
3. I don’t object there, but I don’t want alone.
A. to your living, you living
B. to your living, you to live
C. your living, you to live
D. you to live, your living
4. | remember that hill in twilight. An age seemed since the day
that brought me first to Liverpool.
A. to descend, to elapse
B. being descended, to be elapsed
C. to descend, to elapse
D. descending, to have elapsed
5. He felt something from him and demanded truth.
He wasn’t worth lie.
A. they were hiding, being told the, telling a
B. them to hide, to tell the, telling the
C. them hiding, they will tell a, to tell a
D. they hide, telling a, telling the
6. On his way home Ann couldn’t help what charming fellow
John had turned out
A. reflecting, the, be
B. to reflect, a, to be
C. reflecting, a, to be
D. being reflected, the, have been
7. Susan was looking forward to the leading part , and she was
greatly at not even it.
A. being given, to play, disappointed, being offered
B. give, playing, disappointed, offering
C. to be given, to play, disappointed, to be offered
D. giving, playing, disappointing, being offered
8. Did you remember the parcel | gave you? Yes, | remember it a week ago.
A. to post, to post
B. to post, posting
C. posting, to post
D. posting, posting
9. | suggest as soon as possible. | before sunset.
A. our starting, would rather come
B. us to start, would rather to come
C. us starting, would prefer to come
D. our starting, had rather come
10. The accused men near the bank during the robbery. It’s no use
the case without direct :
A. denies to be anywhere, to investigate, evidences
B. deny being somewhere, investigating, evidence
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C. deny being anywhere, investigating, evidence
D. denies to be somewhere, to investigate, evidences

11. Translate into English.

1. KonekiioHyBaHHS MapoK — Iie¢ X0001, SKUM 3aXOIUTIOIOTHCS HE TUIbKHU JITH. 2.
Onucatu Te, mo craiocs, Oyae Hederko. 3. YMIHHS 3alaro/KyBaTh CBOi CIIpaBU
YCHIITHO MPUXOJIUTh 3 IPAKTUKOIO. 4. Y TpUMaHHS BiJ] KUPHOT 1K1 1y*kKe KopucHe 5. byro
0 myXe IIKaBO BUCITyXaTH 1HIIY CTOpOoHYy. 6. Tu He mpoTH TOro, MOO MOiXaTH HAM 3a
KOpPJOH Ha BiAMOYMHOK? 7. BiH po3MOBIB HaAM CMINTHUN aHEKIOT. MU HE MOTIH HE
po3cMmiaTuch. 8. Sl MpomOBXKYyIO CHomiBaTHCS Ha Te, MO BiH mpwiine. 9. [laBaiite
BiKJIaieMo Hamr Bix 'i3a g0 cybotu. 10. Bona mopaauna Ham moyekatu jo0 3aBTpa. 11.
Bonu 3amepeuyBanu, mo BKpanu rpoimi. 12. 3amicte Toro, mo0 3aiimartucs, Motipa
minuia Ha koHuepT. 13. JIskyro BaM 3a Te, 10 JOMOMOTJIA MEH1 JIOHECTH 111 BaXKK1 BaTi3H.
14. 51 Bubauymnace nepesa Cyciikoro 3a Te, 1110 He KyIuJja il ChOrOAHINIHBOT ra3eTu. 15.
Kynu Mu migemo croromni obimatu? Tu He 3amepedyelll, KO MU IMJAeMO B KUTaHChKUM
pectopan? 16. He3Baxatouu Ha Te, mo Mepi norano ce0e moyyBajia, BOHA MilUIa Ha
poboty. 17. BoHu oapyXuiIuCh, HIKOMY HIYOTO He ckazaBmu. 18. Ili HOXI pu3HavYeH1
TUIBKM JIJIs1 Hapi3aHHs oBouiB Ta ¢pykTiB. 19. [lomr 3aBaguB HaM 3aKiHYUTH pOOOTY B
cany. 20. ¥ CriBa HemMae HISIKOTO MIAHCY CKJIACTH 1CTIUT 3 MaTemaTuku. 21. S paguit, mo
3ycTpiBCS 3 Bamu. 22. Sl Mana HaMip 3aKiHYUTH CBOIO JIONOBIJIb y4Opa, ajie MEHI1 II¢ He
Branocs. 23. Bin 3 HeTepmiHHAM YekaB 3ycTpiui 3 Heto. 24. byno Ttak cmimHo. S He Mir
HE pOo3CMIATUCK. 25. BoHa 3ampononyBaa BigBigaTH KapTUHHY Tajnepero. 26. Leit dhinpm
BapTO MOAMBHUTHCH. Bam He MoOke He crio100aTrch rpa akTopiB. 27. Bin TepmiTi HE MOXKe,
Ko #oro xBamsaTh. 28. YoMy BHM HacTowere, 1mo0 BiH OyB TyT mpucyTtHim? 29.
CrioiBarock, 110 B HE 3arepedyeTe, SKII0 S FOBOPUTUMY 3 Bamu BinsepTo. 30. Ii mami
HE c1mo100a10Ch, 110 BOHA TPHUAHSIIA IO MPOoTo3uIlito. 31. Mu HIY0TO HE MaEMO TIPOTH
TOTO, III00 BOHHU MOiXau Bijipasy. 32. Bin 0osiBcs, 1110 5 3MiHIO pimieHHs. 33. MeHi 1iiicHO
COPOMHO 3a Te, IO 5 He TMcaB BaM Tak J0Bro. 34. Ilicis Toro, K BiH JeTaJbHO BUBYUB
IPOTHO3 TOTO0JIA, BiH CKa3zaB, 10 MOBepHEThcs 10 Jlonmona. 35. Bam He moTpiOHO
3arnepevyyBaTH, 1110 BOHU CKa3alld paBy.

12. Put the following verbs into the correct columns.

apologize, arrange, avoid, approve, decide, demand, discourage, dream, enjoy, expect,
finish, help, hope, imagine, enquire, insist, intend, invite, learn, would like, look forward,
manage, mind, miss, object, offer, plan, pretend, refuse, seem, succeed, want, wish

Verb (+ person) + Verb + preposition + Verb + gerund
infinitive gerund
arrange (for smb.) apologize for avoid

13. Put the verbs in brackets into the infinitive or the gerund.

1. The monopolist will keep on (produce) the good as long as the current
profit associated with it exceeds the fixed cost.

2. You are strongly recommended (seek) professional advice.

3. She will regret (lose) a close political ally.
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4. | take all the blame for not (see) further than my nose.

5. A passer-by told the driver (move) his car so that it was not causing
an obstruction.

6. Did you invite him? - Yes, I did and he promised (come).

7. He has been invited (attend) the meeting as an observer.

8. I don't mind (give) it if it's for a good cause.

9. If you decide (return) the merchandise, you have 14 days.

10. People usually complain about (have) to deal with too much
bureaucracy.

11. A man claiming (be) a journalist threatened to reveal details about her
private life.

12. You certainly believe in (give) tit for tat! You have to pay your
debts, you know.

13. Do you approve of (hunt) after foxes?

14. 1 know you don't approve of (smoke) so I won't smoke in here.
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