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I. 3AT'AJIBHI ITIOJIOXKEHHS
Meta BUBYEHHA OCBIiTHHOI'0 KOMIIOHEHTA.

PoGoua mporpama OCBITHROTO KOMIOHeHTa «IHO3eMHa MoBa 3a mpodeciiHUM
CIpSIMyBaHHSIM» TMpHU3HAUCHA I 300yBadiB BHUIOI OCBITH, SKI HAaBYAIOThCS 3a
crnemianpHicTIO G13 «XapuoBi TexHojorii». PobGoua mnporpama moOyaoBaHa Ha
NPUHIMIAX 1HTErPOBAHOCTI PO3BUTKY I1HIIOMOBHOI KOMIETEHIIi, MPO30pOCTi,
THYYKOCTI Ta BapiaTMBHOCTI. BoHa 30pieHTOBaHa Ha (opmyBaHHS MNpOQeCciiiHOl
KOMYHIKaTUBHOT KOMIIETEHI[II SK MOBHOI TOBEIIHKH, IO € CHeHu(pIyHO0 s
aKaJeMiyHOTO Ta MpOoQecCiHHOTO CcepeloBHIla 1 BUMarac HAOyTTS HU3KU
CyOKOMITIETEHTHOCTEH SIK CKJIQJIHUKIB IHIIOMOBHOI KOMIIETEHTHOCTI.

Meta BUBUYEHHSI OCBITHHOTO KOMIOHEHTa «IHO3eMHa MoOBa 3a mpodeciiitHIM
CIpsiMyBaHHSIM» — c(hOpMyBaTH y 3/100yBadiB BUIIOiI OCBITH TpodeciitHi 1HIIIOMOBHI
KOMIIETEHIII, 10 CHOPUITUMYTh iXHROMY €(EeKTUBHOMY (YHKIIIOHYBAaHHIO B
MOJIKYJIbTYPHOMY HaBYaJIbHOMY Ta Tpo(deciiiHOMYy CepeloBUIlll Ta CTaHYTh
3aMOPYKOK KOHKYPEHTOCIPOMOXKHOCTI BHUIYCKHHMKIB BIHHUIIBKOTO TOProBEJbHO-
exkoHoMiyHOTro 1HCTUTYTY JTEY Ha cydyacHOoMy puHKY mpar.

IHozeMHa wMoBa 3a npodeciiiHUM  CIOpsSMYyBaHHSIM €  OOOB’SI3KOBOIO
IUCILUILIIHOIO.

Pe3yabTaTH BUBYEHHSI OCBITHHOI0 KOMIIOHEHTA, MOr0 Miclle B OCBITHBOMY
npoueci.

Pe3ynbraToM BUBUEHHS OCBITHHOIO KOMIOHEHTa «lHOo3eMHa MoBa 3a
npodeciiHuM CIPSIMYyBaHHSIMY» JIJIi  OCBITHBO-TIpO(ECciitHOI mporpamMu  «XapdoBi
TEXHOJIOT1i» € (hOPMYBaHHS KOMIUIEKCY KOMIIETEHTHOCTEH:

- iHTerpajibHa KOMIICTEHTHICTh:

3IaTHICTh PO3B’SI3yBaTH CKJIAJIHI CTIEIIalli30BaH1 3a7a4l Ta MPaKTUYHI TPoOIeMH
TEXHIYHOTO 1 TEXHOJIOTTYHOTO XapaKTepy, 0 XapaKTePU3yIThCSI KOMIUIEKCHICTIO Ta
HEBU3HAYEHICTIO yMOB Y BHUPOOHMYMX YMOBaX MIJIPUEMCTB  Xap4yOBOi
IPOMHUCIIOBOCTI Ta PECTOPAHHOTO TOCHOJApCTBa Ta y MPOIEC HaBYAHHS, IO
nepeadavae 3aCTOCYBaHHS TEOPETUIHUX OCHOB Ta METO/IIB XapUOBUX TEXHOJOTIH.

- 3arajibHi KOMIIETEHTHOCTI:

K 2. 3naTHicTh BUNTHCS 1 OBOJIOAIBATH Cy9aCHUMH 3HAHHSIMHU.

K 4. HaBuuku BUKOpUCTaHHS 1HQOPMAIIIITHUX Ta KOMYHIKalIHHAX TEXHOJOTIH.

K 12. 3gaTHICTh CHiIKyBaTUCS 1HO3EMHOIO MOBOIO.

K 14, 3paTHicTs yXBamoBaTH pIilIEHHS Ta MiSTH, JOTPUMYIOUKMChH HPHHIIMITY
HEMPUITYCTUMOCTI KOpYyHIii Ta OyAb-SIKUX IHIIMX TPOSBIB HEAOOPOUYECHOCTI.
KOpYILii Ta OyAb-IKHX 1HIIMX IPOSBIB HEJOOPOUYECHOCTI.

IIporpamMui pe3yjJbTaTM HaBYaHHA 3700yBadyiB 3 OCBITHROTO KOMIIOHEHTA
«IHO3eMHa MOBa 3a PODECIHUM CTIPSIMYBAHHSIMY MOJSTAIOTh Y HACTYITHOMY

[1P 2. BusBnsaTu TBOpYY iHINIATUBY Ta IMiABUIIYBATH CBii MpodeciitHuil piBeHb
[IUISIXOM TIPOJIOBKEHHS OCBITH Ta CAMOOCBITH.

[P 3. Ymitu 3actocoByBatu iH(MOpMAIiHI Ta KOMYHIKAIIHI TEXHOJOTI JJIs
iH(opMartiitHoro 3a06e3nedeHHs npodeciiiHol MISIIBHOCTI Ta MPOBEICHHS JOCIIII)KECHb
MPUKJIATHOTO XapaKkTepy.



ITP 22. 3niiicHioBaTH A1JIOBI KOMYHIKaIlii y npodeciiiHiii chepi yKpaiHChKOIO Ta
1HO3€MHOI0 MOBaMH.

Mixkaucuunainapsi 3B's3Ku: pobouya mporpama yrnopsiIKoBaHa BIATIOBILAHO 0
aHoTaLll OCBITHBO-TIPO(ECIHOI MpOrpaMu MIArOTOBKK OakanaBpiB, Oa3yeTbcs Ha
BHUBYCHHI TAaKMX OOOB’S3KOBHUX OCBITHIX KOMIIOHEHTIB, SK «YKpaiHChbka MOBa 3a
npodeciitHuM crpsaMyBaHHIMY», « TeXHOJIOT1l Xap4OBUX BUPOOHUIITBY.

Kpurepii ouiHroBaHHs pe3y/ibTaTiB HABYaHHA
Kpurepiem ycninHoro npoxoKeHHs 3700yBayeM BUIIOI OCBITH MiJICYMKOBOTO
OLIIHIOBAHHS MOK€ OYTH JOCATHEHHS HUM MIHIMAQJIbHUX [MOPOrOBUX PIBHIB OLIIHOK 32
KOXKHUM  3allJTAaHOBAaHUM  pPE3yJIbTATOM HaBYaHHS OCBITHBOTO  KOMIIOHEHTY.
MiHiMalIbHUII TTOPOTOBHI PIBEHb OI[IHKA BapTO BHU3HAYATH 3a JOMOMOTOIO SIKICHUX
KpuTepiiB 1 TpaHcpopmyBaTH HOTO B  MIHIMQIbHY IO3UTHBHY  OIlIHKY
BUKOPHCTOBYBAHO1 YMCIIOBO1 (PEUTUHTOBOT) mikanu (Tadi. 1.1).
Tabmuusg 1.1 — Kputepii olliHIOBaHHS PE3y/IbTaTiB HABYAHHS

PiBHi 3a mkanoro KpuTepii oniHioBaHHA
KOMIIETEHTHOCTI JATEY
1 2 3
Bucoxkuii 90-100 Mae oOrpyHToBaHi Ta BceOiuyHI 3HAHHS 3 JUCIHUILTIHA
(mOCTHI AHUITBKHI ) «IlHozemMHa MoOBa 3a mTpPOodECIiHHUM CIPSIMYBaHHIM», BMI€

y3arajbHIOBaTM Ta  CHUCTeMaTU3yBaTh HaAOyTi  3HAHHS;
CaMOCTIHO 3HAXOJUTh JOJATKOBI JDKepena iH(opMalii Ta
MOKE€ BHM3HAUUTH iX HOBU3HY Ta AaKTyallbHICTh, BHUKOHAHYE
3aBAaHHS Yy TIOBHOMY o00CS31 3 MIHIMAQJIbHOIO KUIBKICTIO
MOMIJIOK 1 HETOYHOCTEH, WI0 CBIAYUTH MPO: JOCKOHAIIE
3aCBOEHHS MaTepially; BIIMIHHE BOJIOAIHHS MOBJICHHEBUMH
HAaBUYKaMH; apryMEHTOBaHE W JIOTIYHE BHKJIAJICHHS 3MICTYy B
yCHIN / MCBMOBIHM (hopMmi; BilbHE ONEpyBaHHS TEPMIHAMH I
MOHATTSIMH, BUSBICHHS TBOpYMX 3Mi0HOCTEH Yy Tmpoleci
3aCBO€HHS Ta KOPUCTYBAHHS IHO3EMHOK) MOBOIO

JlocTaTHii 82-89 JloOpe  BOJIOZiE  TEOPETMYHHMM  MaTepiajioM,  MpOSBIISE
(9acTKOBO- HIIIIATUBHICTH Y MIATOTOBII J0 3aHATh, HAJIGKHUM YMHOM Ta B
MOIIYKOBUI) MOBHOMY 00Cs31 BUKOHYE 3aBJaHHS, IO MICTUTh OKpeMi

(mexkcwyni / rpamatwyHi / crwiaictuuHi / opdorpadiuai /
(GboHETHYHI) TOMHIIKH, IO CBITYUTH MpPO: I0Ope BOJIOIIE
NPaKTHYHAMY HAaBUYKAMHA Ta BMIHHSMH, apryMEHTOBaHO U
JIOTIYHO PO3KPHUBAE OUTBIIICTE OCHOBHUX IIOJOXECHb TEMHU;
BHSIBJISIE PO3YMIHHSI CYTHICHOTO 3MICTY TIOHSITh; A€ aJIeKBaTHI
3a 3MICTOM Ta JIHTBICTHYHUM O(GOPMIICHHSM BIAMOBIII Ha
MIOCTaBJICH1 TUTAHHSL.

75-81 Bosnosie BU3HaueHUM IpOrpaMor0 HaBYAIbHUM MaTepialioM; B
MMOBHOMY 00CS31 BHKOHY€E 3aBJaHHS, IO MICTHUTh OKpeMi
IIOMHUJIKH, Ja€ aJeKBaTHI 3a 3MICTOM Ta JIHIBICTHYHHUM
o(OpMJICHHSM BIAMOBII HA MOCTABJICHI MUTAHHS.

EnemenTapuuit 69-74 HenoBHicTI0O BHKOHaye 3aBIaHHs / 3aBOaHHS, SKE€ MICTUTh
(penpoyKTUBHU) MEeBHY KUTBKICTh IMOMITHUX MOMMWJIOK Y 3MICTI Ta BepOaTbHOMY
oopmIIeHi, IO 3arajJoM CBIAYUTH MPO: PIBEHb IHIIOMOBHHX
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3HaHb, C(OPMOBAHICTb  MOBJICHHEBHX  HAaBHYOK,  SKi
32/I0BOJIBHSIOTh MIHIMAJIbHI KPUTEPii; BIICYTHICTH PO3YMIHHS
3MICTy OCHOBHUX NOHSTb, IOTAHE BOJOAIHHS TEPMIHOJOTIYHUM
arapaToM TEeMH; HEJOCTATHHOIO MipOIO BHSIBICHY aKTHBHICTb B
KOMYHIKaTUBHUX CHUTYaIliIX Ta HEHAIEXKHY CTapaHHICTb [
yac BHWKOHAHHS IHAWBIAyaJIbHUX 3aBIaHb 1 CaMOCTIHHOL
po0OTH; BIACYTHICTH TBOPYOTO IMiJXOAY B ONAaHYBaHHI 3MICTY
IMCHUIUIIHM,  HEPeBAXXHO  PEHNpPOXYKTHBHHHA  XapakTep
HaBYAJIbHOIT poOOTH).

60-68 O3HailomIIeHHI 3 HAaBYAIBHUM MaTepiajioM, BIATBOPIOE HOTO HA
PEeNpoOayKTUBHOMY piBHI; BUKOHY€ €JEMEHTapH1 3aBJaHHS 3a
3pa3KOM.

Huzbkuit 35-59 OsHaifomyieHu#l Ta BIATBOPIOE HaBUAIBHUN MaTepian Ha piBHI
(bparmenTapHmii) okpemMux (akTiB, HEBUKOHAHE 3aBlIaHHS / 3aBIaHHS, IO
MICTHTb BEJHKY KUIBKICTb CYTTE€BUX MOMHJIOK, IO B IIOMY
CBITYUTH TPO: OBOJIOJIIHHS MPOTPaAaMHUM MaTepiajioM Ha PiBHI
€JIEMEHTAPHOTO  PO3Mi3HAHHSA;  BIACYTHICTh  CHCTEMHOTO
PO3YMIHHSI CTPYKTYpPH MOBH Ta C(POPMOBAaHMX MOBIICHHEBHX
YMiHb 1 HaBUYOK; TIOBEPXOBE PO3YMIHHS 1 MOSICHEHHS 3MICTY
MOHATh, TEPMIHIB, OKPEMHX TIIWTaHb, SKI PO3IJISIAINCS,
MACHBHICTB IiJ] 4ac 0OrOBOPEHHS MUTAaHb TEMH HA ayJIUTOPHHUX
3aHATTAX; BIACYTHE BHKOHAHHS 3aBAaHb JUII CaMOCTIHHOT
poboTH.

1-34 OznaifomyieHnid 3 HaBUaJbHUM  MarepiajoM Ha  piBHI
pO3Mi3HaBaHHS Ta BIITBOPCHHS OKPEMHUX (DaKTIB.

s ouHoi (nmeHHa, BeuipHs) GOpMHU HaBYaHHS MOTOYHA POOOTa OILIHIOETHCS B
100 6aniB, miICyMKOBUN KOHTPOJIb (€K3aMeH) oliHIoeThes B 100 GamiB.

Jlo ex3aMeHy JOMyCKaloThCs BCl 3700yBadl BHUIOI OCBITH, SIKI HaOpamu 3a
pe3yJbTaTaMu MOTOYHOT pOoOOTH MpoTIrom cemectpy 60 Hais.

Pe3ynbpTar miicyMKOBOTO KOHTPOJIO (€K3aMEH) 3 OCBITHHOIO KOMIIOHEHTY IJIst
3100yBadiB 04HOI ()OPMH HAaBUAHHS BU3HAYAETHCS K cepeaHboapupmeTHdHa cyma
OaJtiB MOTOYHOI pOOOTH Ta €K3aMEHY.

KpamuMm 3m00yBadaM, $Ki TOBHICTIO BHKOHAIM WPOrpaMmy 3 OCBITHBOTO
KOMIIOHEHTY, BUSIBWIM AKTHUBHICTH B HAyKOBO-AOCITIAHIM poOOTI 3a BiAMOBIAHOIO
TEMaTUKOIO, CTald TpHU3EpaMH  CTYACHTCHKUX  OJIIMITaJ, BHUCTYNadd Ha
KOH(EepeHIIIsIX Ta 3a pe3yJibTaTaMu MOTOYHOI podoTu Habpamu 90 1 Ginblne Oais,
HAYKOBO-TICJIATOTIYHUH MPAI[iBHUK Ma€ MPaBO BHUCTABUTH PE3yJbTaT €K3aMeHy 0e3
ONMUTYBAaHHS (MPU YCHOMY €K3aMEHI1) UM BUKOHAHHS €K3aMEHaLIMHOro 3aBJaHHs (Ipu
MMCbMOBOMY €K3aMEH]).

Pe3ynbTar miJicyMKOBOTO KOHTPOJIO (€K3aMEH) 3 OCBITHBOT'O KOMIIOHEHTY JIJIst
3100yBaviB 3a04HOi (opMH HaB4YaHHS OIliHIOETbcs B 100 OGaniB, BiJAMOBIIHO 0
[TonoxxenHst mpo opraxizaiiito OCBITHROTO Mpoiiecy Big 17.06.2024 Ne 08.

3rigHo 3 uuM xe [lonoxkeHHs M 3100yBay BUINOT OCBITU, SKUW HE MOTOIKY€EThCS
3 OIIIHKOI0, OTPUMAHOIO TiJ] Yac IMiJICyMKOBOTO KOHTPOJII0, Ma€ MpaBO B JICHb
OTOJIOIIEHHSI PE3yJIbTATIB 3BEPHYTHUCS 13 3as8BOI0 HA 1M’sl IUPEKTOpa 3 MPOXaHHAM
amnesIiiHOTO EPETIsiay OIlIHKH.




OO0csr OCBITHHOI0 KOMIIOHEHTA B KPEeAMTAX TA MO0 PO3MOALT

(TeMaTHYHMH IUIAH)

Ha3zBa Temn

KinbkicTh rogun

Ycnoro
roauH /
KpeauTiB

3 HUX

JeKlii | MpaKTU4Hi
(;1adopaTopHi)

3AHATTHA

camocTiifHa
podoTta
3100yBaviB

Dopmu
KOHTPOJIIO

BbaanHa
OLliHKA

I cemecTp

Topic 1. An
Introduction to the
Food Industry.

25

10

15

1. Key notions of
cooking. Methods of
Cooking.

BII3, B,
PMI'

2. Tools and appliances
in the food industry.
Types of knives.
Measuring appliences.

VI, 113

3. Basic cooking
actions. Describing the
order of actions. Giving
advice.

PT, V]I

4. Present Tense Forms.
Present Simple
(Indefinite). Adverbs of
frequency.

KT, PMT,
I'T

5. Present Continuous
(Progressive). State
Verbs.

V]I, BIT3,

Topic 2. Healthy
Eating.

30

12

18

6. Types of catering
outlets: restaurant,
café, counter service,
deli, family-style
service, bistro. Stating a
preference.

JIK, 13

7. Foodstuffs. Healthy
vs. unhealthy eating.

PT, 113

8. Nutrients.
Carbohydrates. Protein.
Fibre. Fat.

BIT3, PT,
PMI

9. Proper Diet.
Specialty Diets.

YA, T,
PMI'

10. Vegetarian diet.
Changing consumer
dietary habits (gluten-
free, keto, etc.)

YT, T

11. Present Perfect.
Have been (to) /have
gone (to).

KT, PMI,
I'T




Topic 3. Cooking 30
meats and seafood.

12

18

12. Preparing meat, 5
poultry, seafood.

BII3, B,
PMI

13. Making up recipes. 5
Explaining recipes.

VI, 113

14.Present Perfect 5
Continuous
(Progressive).

PI, VI

15. Past Forms. Past 5
Simple (Indefinite).

KT, PMI,
I'T

16. Past Continuous 5
(Progressive).

Y, BII3,

17. Past Habitual: used 5
to. Have gone to / have
been to / have been in.
Interrupted past action.

JIK, 113

Topic 4. Preparing the 25
Menu.

10

15

18. Explaining the 5
menu. Compiling the
menu.

PT, 113

19. Alcoholic & non- 5
alcoholic beverages.

BII3, PT, T

20. Meals. Courses. 5
Dishes.

YA, T,
PMI'

21. Past Perfect. Past 5
Perfect Continuous.

VT, T

22. Previous and 5
subsequent events.
Sequence of Tenses.

KT, PMT,
I'T

InguBinyanbHe
3aBJIAHHSA

10

I3

12

Bceboro 120/ 4

44

76

100

IMizcyMKOBHIT KOHTPOJIb — €eK3aMeH

I

ceMecTp

Topic 5. Service 25
Techniques.

10

15

1. Types of service 5
techniques. Advantages
and disadvantages of
different service
techniques.

2

BII3, B,
PMT

2. Server’s duties.Chef, 5
sous-chef. First cook,
fry cook, pastry chef,
vegetable cook. Duties
of a bartender, busser,
food runner, manager,
waiting staff.

V]I, 113

3. Future Forms. Future 5
Simple/ Present
Continuous. Future
Continuous. Future
Perfect.

PT, V]I




4. Future Perfect
Continuous. Future-in-
the Past tense forms.
Other ways of
expressing the future.
Future time words +
Present Simple.

KT, PMT,
I'T

5. Offers, promises,
requests. Arrangements.

V]I, BIT3,

Topic 6. Catering
Establishments.

30

12

18

6. Restaurants & bars.
Types of restaurants.

JIK, 113

7. Welcoming
Customers to the
restaurant.
Reservations.

PT, 113

8. Restaurant guides.
Restaurant staff.

BII3, PT,
PMI'

9. Giving tips.
Constructions: be
about+ infinitive, be on
the point + -ing form,
be due to + infinitive,
be sure to/ be certain to/
be bound to + infinitive,
to be (un)likely to +
infinitive, to be sure to
+ infinitive.

YA, T,
PMI

10. Questions,
negatives and answers.
Yes/ no questions.

YT, T

11. Wh-questions.
Subject/ Object
questions. Negative
statements.

KT, PMI,
I'T

Topic 7. Kitchen
Organization. Clothes
and Personal Hygiene.

30

12

18

12. Kitchen areas.
Kitchen staff. Being a
chef.

BII3, B,
PMI

13. Kitchen machinery
and equipment. Cutlery,
glassware, crockery.

V]I, 113

14. Kitchen materials.
Clothes.

PT, V]I

15. Kitchen hygiene.
Modals. Ability.

KT, PMT,
I'T

16. Obligation/ duty.
Necessity. Absence of
necessity.

V]I, BIT3,




17. Modals.
Prohibition. Logical
assumption.
Probability. Possibility.

JIK, 13

Topic 8. Serving
Clients.

25

10

15

18. Taking orders.
Serving Clients.

PT, 11

19. Dealing with
complaints.
Appologizing.

BII3, 113

20. Modals. Permission.
Request. Offers.
Suggestions.

YA, T,
PMI'

21. Modals. Advice.
Criticism.

VT, T

22. Modals. Promise.
Expressions similar to
modal verbs.

KT, PMI,
I'T

InguBinyanbHe
3aBJIaHHA

10

I3

12

Bcnoro

120/4

44

76

100

IHigcyMKOBHII KOHTPOJb — €eK3aMeH

III cemecTp

Topic 9. Preparing
baked goods and
desserts.

21

14

1. Techniques for
mixing dough and
batters.

BIT3, B,
PMT, JIK

2. Common types of
pastries and cakes.
Temperature and
baking time control.

VI, 113, II

3. Decoration and
presentation of desserts.
Storage and shelf life of
baked goods.

VT, T, V]

4. The Passive Voice.
Tenses in Passive voice.

KT, PMI,
I'T, I13

5. Transformation from
Active to Passive.
Personal/ impersonal
constructions.

V]I, BIT3,
T, 13

6. Special passive
constructions. Have
something done. Get
something done. To be
done/ being done.

BIT3, PT,
PMT, 113

7. Reported Speech.
Types of reported
speech - statements,
questions, and
commands.

K, 13, KT




Topic 10. World
Cuisines.

24

16

8. European cuisines.
French cuisine. Italian
cuisine. English cuisine.
Greek cuisine.

PT, 113, TE

9. Eastern cuisines.
Chinese cuisine. Thai
cuisine. Japenese
cuisine.

VI, T,
PMT, JIK

10. Mexican cuisine.
American cuisine.
Canadian cuisine.

YT, T, 113

11. Ukrainian cuisine.
national Ukrainian
dishes.

KT, PMT,
I'T, I

12. Tenses in reported
speech. Reporting
adverbs.

KT, 13,
BIT3

13. Reporting verbs.
Reporting pronouns.

I'T, T, 13,
BIT3

14. Reported questions.
Reporting requests.

PT, PMT,
I'T, 113

15. Reporting
commands. Reported
speech vs. direct
speech.

Y1, KT,
BII3

InpuBinyanbHe
3aBJIAHHSA

15

15

I3

10

Bcnoro

60/2

30

30

100

HigzcyMKOBHII KOHTPOJIb

— 3aJIiK

VI

cemMecTp

Topic 11. Problems
and Complaints.

21

14

1. Making complaints.
Responding to letters of
complaint.

3

2

BII3, B,
PMT, JIK

2. Explaining problems.
Giving detailed
account.

VI, 113, 11

3. Apologizing. Letter
of apology to the
customer.

VT, T, V]

4. Offering solutions.
Making suggestions.

KT, PMI,
I'T, I13

5. Conditionals. Present
and future conditionals.

V]I, BIT3,
T, 13

6. Conditionals. Past
conditionals.

BIT3, PT,
PMT, 113

7. Conditionals. Mixed
conditionals.

K, 113, KT

Topic 12. Packaging

24

16

10




as a source of
information about
food products.

8. Shelf-life.
Composition of the
product. Nutritional
value and content.

PI, 113, TE

9. Content and type of
preservatives. Vitamin
content.

VA, T,
PMT, JIK

10. Label instructions.
Method of preparing
the product.

YT, T, 113

11. Country of origin
of the product.
Ecological certificate of
the product.

KT, PMT,
I'T, I

12. Manufacturer.
Weight. Information on
nutritional
recommendations.

KT, 113,
BII3

13.Wishes and regrets
Wish + Past
Continuous.

I'T, T, II3,
BII3

14.Wish + Past Perfect.
Wish + Would.

PT, PMT,
I'T, 13

15. Wish + To
Infinitive. | Wish/ If
Only.

Y, KT,
BII3

InguBinyanbHe
3aBJIAHHA

15

15

I3

10

Bcnoro

60/2

30

30

100

HigzcyMKOBHII KOHTPOJIb

— 3aJIiK

ceMecTp

Topic 13. Food Service
Staff. Order Entry
Devices.

21

14

1. Types of digital order
entry systems (e.g.,
POS, tablets).

BIT3, B,
PMT, JIK

2. Training staff to use
electronic ordering
tools. Staff training on
device usage.

VI, 113, I

3. Integration with
Kitchen display
systems. Benefits of
order accuracy and
speed.

VT, T, V]

4. Troubleshooting and
maintenance of devices.
Improving order
accuracy with
technology.

KT, PMT,
I'T, 113

11




5. Nouns. Countable
and uncountable nouns.
Singular and plural
nouns.

V]I, BII3,
T, 113

6. Abstract and concrete
nouns. Compound
nouns.

BII3, PT,
PMT, 113

7. Pronouns. Personal
pronouns. Reflexive
pronouns. Indefinite
and negative pronouns.
Determiners and
guantifiers.

K, 113, KT

Topic 14. Purchasing
and Orders. Inventory
and Storage.

24

16

8. Supplier selection
and negotiation.
Inventory tracking
systems and tools.

PI, 113, TE

9. FIFO (First In, First
Out) inventory method.

VA, T,
PMT, JIK

10. Safe storage
practices for perishable
and dry goods.

YT, T, 113

11. Managing costs.
Minimizing waste.

KT, PMI,
I'T, I1

12. The indefinite
article: 'a’ and 'an’.

KT, 113,
BII3

13. The definite article:
‘the'. Cases with no
article.

[T, T, 113,
BIT3

14. Interrogative
determiners: 'which'
and 'what'.

PT, PMT,
I'T, 13

15. Quantifiers.
Numbers.

3

Y1, KT,
BII3

InpuBinyanbHe
3aBIaHHA

15

15

I3

10

Bcrnoro

60/2

30

30

IlincyMKoBHIi KOHTPOJIb

— 3aJIK

VI

cemMecTp

Topic 15. Sanitation.
Safety regulations.

21

14

1. Personal hygiene
standards in food
service.

3

2

BIT3, B,
PMT, JIK

2. Cleaning and
sanitizing procedures
for equipment.

VI, 13, 11

3. HACCP (Hazard
Analysis and Critical
Control Points)
principles. Foodborne
illness prevention.

VT, T, Y]

12




4. Workplace safety
laws and compliance
checks.

KT, PMT,
I'T, 113

5. Adjectives. Gradable
and non-gradable
adjectives.

V], BII3,
T, 113

6. Degrees of
comparison of
adjectives.

BII3, PT,
PMT, 113

7. Comparative
structures. Comparative
structures: as...as, not
s0..as, the more...the
less, the same as, the+
comparitive, so and
such, enough and too
with adjectives.

JIK, 113, KT

Topic 16. Flavours.
Measurements. Spices
and herbs.

24

16

8. Balancing taste
profiles (sweet, salty,
sour, etc.). Describing
tastes of food.

PT, 113, TE

9. Proper measurement
techniques for
consistency. Accurate
measurement in
cooking and baking.

VA, T,
PMT, JIK

10. Common culinary
herbs and their uses.
Proper storage of
seasonings.

YT, T, 113

11. Spice blends and
their flavour impact.

KT, PMT,
I'T, I

12. Storing and
handling spices and
herbs correctly.

KT, 113,
BII3

13. Adverbs of
frequency, time, place
and manner. Adverbs of
probability, degree, and
completeness.

[T, T, 113,
BII3

14. Connecting adverbs
(so, too, either, neither;
first, next, then, etc;
actually, fortunately,
etc; only, even).

PI', PMI,
I'T, I13

15. Comparison of
adverbs. Adverbs of
degree: quite — rather.

Y1, KT,
BII3

InauBinyanbhe
3aBIaHHA

15

15

I3

10

Bcrnoro

60/2

30

30

IlincyMKoBHMIi KOHTPOJIb — 3AJIIK

13




VII cemectp

Topic 17. Preparing
Dairy Products.

25

10

15

1. Types of dairy
products (milk, cheese,
butter, yoghurt).

2

BII3, B,
PMI'

2. Proper storage and
handling of dairy.

V]I, 113

3. Cooking techniques
involving dairy
(melting, thickening,
curdling).

PT, V]I

4. Substitutions for
dairy in cooking and
baking. Allergens and
lactose intolerance
considerations.

KT, PMI,
I'T

5. Prepositions of
position and movement.

V]I, BIT3,

Topic 18. Cooking
stock, soups and
sauces.

30

12

18

6. Types and
preparation of stocks
(white, brown,
vegetable). Classic and
modern soup varieties.

JIK, T13

7. Thickening agents
and sauce bases (roux,
slurry, reduction).

PT, 113

8. Flavor layering and
seasoning in soups and
sauces. Proper storage
and reheating
techniques.

BIT3, PT,
PMI

9. Prepositions of time.
Talking about
exceptions.

YA, T,
PMI'

10. Prepositions after
verbs.

YT, T

11. Prepositions after
nouns.

KT, PMI,
I'T

Topic 19. Preparing
Fruits and Vegetables.

12. Washing, peeling,
and cutting techniques.

BII3, B,
PMI'

13. Cooking methods
(steaming, roasting,
sautéing). Seasonal
availability and
selection tips.

VI, 113

14. Preventing nutrient
loss during preparation.

PI, VI

14




15. Storage and shelf
life of fresh produce.
Differences in methods
of evaluating freshness.

KT, PMT,
I'T

16. Phrase verbs.
Idioms in the food
industry.

V]I, BIT3,

17. Relative clauses.
Defining and non-
defining relative clause.

JIK, 113

Topic 20. Venues and
services.

25

10

15

18. Types of food
service venues (cafés,
catering, fine dining).
Front-of-house vs.
back-of-house
responsibilities.

PT, 113

19. Event-specific food
service (banquets,
conferences).

BII3, PI, T

20. Customer service
protocols. Licensing
and regulations for
different venues.

YA, T,
PMI

21. Relative clauses
with who/that/which.
Commas in relative
clauses.

YT, T

22. Relative clauses
with whose /whom/
where. Prepositions in
relative clauses.

KT, PMI,
I'T

InguBinyanbHe
3aBJIaHHA

10

I3

12

Bcnoro

120/4

44

76

100

IlincyMKoBHIi KOHTPOJIb

— €EK3aMCEH

VIII cemecTp

Topic 21. Job Hunting
in the Food Industry.

20

8

12

1. Professions in food
industry. Networking
and job fairs. Online
job boards and
recruitment platforms.
Building a portfolio or
demo reel for
chefs/bakers.

5

2

BIT3, B,
PMT, JIK

2. Looking for a job in
the food industry.
Writing a food
industry-specific
resume and cover letter.

V]I, 113, I

15




Preparing for culinary
job interviews.

3. Non-finite forms of
the verb. The Infinitive.

VT, T, Y]

4. The Objective
infinitive complex.

KT, PMT,
I'T, 113

Topic 22. Global
Trends in the Food
Industry.

15

5. Plant-based and
sustainable eating. Food
tech innovations (lab-
grown meat, Al in
Kitchens).

BII3, PT,
PMT, 113

6. International cuisine
fusion. Farm-to-table
and local sourcing.

K, 13, KT

7. The Subjective
Infinitive Complex.

V]I, BII3,
T, 13

Topic 23.
Communicating in the
Digitalized World.

20

12

8. Professional email
and messaging
etiquette. Using social
media for food business
branding. Virtual
meetings and
collaboration tools.

VI, T,
PMT, JIK

9. Writing and
interpreting digital
orders and menus.
Digital literacy for food
service professionals.

YT, T, 113

10. Participles. The
Objective Participle
complex.

KT, PMT,
I'T, 11

11. The Subjective
Participle complex.

KT, 113,
BII3

Topic 24. Professional
Ethics in the Food
Industry.

20

12

12. Honesty in food
labeling and
advertising. Ethical
sourcing and
sustainability.

PT, PMT,
I'T, 113

13. Workplace respect
and diversity. Ethical
treatment of staff and
coworkers.

PT, 113, TE

14. Handling customer
complaints ethically.
Food safety as a moral
responsibility.

I'T, T, I13,
BII3

16




15. The Gerund. 5 2 3 V], KT, 6
Complexes with the BII3
Gerund.
InpuBinyanbhe 15 15 13 10
3aBJIaHHS
Bcboro 90/3 30 60
IHigcyMKOBHII KOHTPOJb — €eK3aMeH
Pazom | 690/23 | | 276 | 414 |

IlepeJiik yMOBHMX MO3Ha4YeHb (JOPM KOHTPOJIIO Ta OLIHKA iX y 0ajax:

BII3 — BUKOHaHHS MPaKTUYHUX 3aBAaHb — | Oain

B — BimoBib HA TPAKTUYHUX 3AHATTAX — 2 Oamu

V]I — yyactsb y auckycii — 2 6anu

YT — ycHa tema — 3 Ganu

T — TectyBanus — 1 6an

KT — xomn’torepHe TecTyBaHHs — 2 0anu

I13 — nuceMOBI 3aBHaHHsa — 2 Oalu

TE — TBOpH-€ce — 2 Ganu

PT" — ponboBa rpa — 2 6anu

PMI" — poGoTa B Manux rpymnax — 1 6an

JIK— nuktanT — 2 Oanm

IT — pe3enTartis — 2 6anu

I'T — cknagaHHs rpaMaTHYHUX TaOIUIL — 1 Gan

I3 — inguBiayanpHe 3apaaHHsg — 15/10 GamiB (iAroToBKa MPOEKTIB HA PO3BUTOK
softskills / ygacTh y HayKOBUX 3aX0/1ax).

3aranbHa cymMa 3a MOTOYHY HaBYAJbHY Po00TY (AyIMTOPHY Ta CaAMOCTIiiiHY) 3a
cemectp — 100 6auis.
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II. TIPOI'PAMA OCBITHBOI'O KOMIIOHEHTA

3MiCT 0CBITHLOI0 KOMIIOHEHTA.
I cemecTp
Topic 1. An Introduction to the Food Industry.
Key notions of cooking. Methods of Cooking. Tools and appliances in the food
industry. Types of knives. Measuring appliances. Basic cooking actions. Describing
the order of actions. Giving advice. Present Tense Forms. Present Simple (Indefinite).
Adverbs of frequency. Present Continuous (Progressive). State Verbs.
Topic 2. Healthy Eating.
Types of Catering outlets: restaurant, café, counter service, deli, family-style service,
bistro. Stating a preference. Foodstuffs. Healthy vs. unhealthy eating. Nutrients.
Carbohydrates. Protein. Fibre. Fat. Proper Diet.Specialty Diets. Vegetarian Diet.
Changing consumer dietary habits (gluten-free, keto, etc.). Present Perfect. Have been
(to) /have gone (to).
Topic 3. Cooking Meats and Seafood.
Preparing meat, poultry, seafood. Making up recipes. Explaining recipes. Present
Perfect Continuous (Progressive). Past Forms. Past Simple (Indefinite). Past
Continuous (Progressive). Past Habitual: used to. Have gone to / have been to / have
been in. Interrupted past action.
Topic 4. Preparing the Menu.
Explaining the Menu. Compiling the Menu. Beverages (alcoholic & non-alcoholic).
Dishes. Past Perfect. Past Perfect Continuous. Previous and subsequent events.
Sequence of Tenses.
II cemecTp
Topic 5. Service Techniques.
Types of service techniques. Advantages and Disadvantages of Different Service
Techniques. Server’s Duties. Chef, sous-chef. First cook, fry cook, pastry chef,
vegetable cook. Duties of a bartender, busser, food runner, manager, waiting staff.
Future Forms. Future Simple/ Present Continuous. Future Continuous. Future Perfect.
Future Perfect Continuous. Future-in- the Past tense forms. Other ways of expressing
the future. Future time words + Present Simple. Offers, promises, requests.
Arrangements.
Topic 6. Catering Establishments.
Restaurants & Bars. Types of Restaurants. Welcoming Customers to the Restaurant.
Reservations. Restaurant Guides. Restaurant Staff. Giving Tips. Constructions: be
about+ infinitive, be on the point + -ing form, be due to + infinitive, be sure to/ be
certain to/ be bound to + infinitive, to be (un)likely to + infinitive, to be sure to +
infinitive. Questions, negatives and answers. Yes/ no questions. Wh-questions.
Subject/ Object questions. Negative statements.
Topic 7. Kitchen Organization. Clothes and Personal Hygiene.
Kitchen Areas. Kitchen Staff. Being a Chef. Kitchen Machinery and Equipment:
cutlery, glassware, crockery. Kitchen Materials. Clothes. Kitchen hygiene. Modals.
Ability. Obligation/ Duty. Necessity. Absence of necessity. Modals. Prohibition.
Logical assumption. Probability. Possibility.
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Topic 8. Serving Clients.
Taking Orders. Serving Clients. Dealing with Complaints. Appologizing. Modals.
Permission. Request. Offers. Suggestions. Modals. Advice. Criticism. Modals.
Promise. Expressions similar to modal verbs.
III cemecTp
Topic 9. Preparing Baked Goods and Desserts.
Techniques for mixing dough and batters. Common types of pastries and cakes.
Temperature and baking time control. Decoration and presentation of desserts.
Storage and shelf life of baked goods. The Passive Voice. Tenses in Passive voice.
Transformation from Active to Passive. Personal/ impersonal constructions. Special
passive constructions. Have something done. Get something done. To be done/ being
done. Reported Speech. Types of reported speech - statements, questions, and
commands.
Topic 10. World Cuisines.
European Cuisines. French Cuisine. Italian Cuisine. English Cuisine. Greek Cuisine.
Eastern Cuisines. Chinese Cuisine. Thai Cuisine. Japenese Cuisine. Mexican Cuisine.
American Cuisine. Canadian Cuisine. Ukrainian Cuisine. National Ukrainian Dishes.
Tenses in reported speech. Reporting adverbs. Reporting verbs. Reporting pronouns.
Reported questions. Reporting requests. Reporting commands. Reported speech vs.
direct speech.
IV cemectp
Topic 11. Problems and Complaints.
Making complaints. Responding to letters of complaint. Explaining Problems. Giving
detailed account. Apologizing. Letter of apology to the customer. Offering Solutions.
Making suggestions. Conditionals. Present and future conditionals. Conditionals. Past
conditionals. Conditionals. Mixed conditionals.

Topic 12. Packaging as a Source of information about Food Products.
Shelf-life. Composition of the product. Nutritional value and content. Content and
type of preservatives. Vitamin content. Method of preparing. Country of origin of the
product. Ecological certificate of the product. Manufacturer. Weight. Information on
nutritional recommendations. Wishes and regrets. Wish + Past Continuous. Wish +
Past Perfect. Wish + Would. Wish + To Infinitive. | Wish/ If Only.

V cemecTp
Topic 13. Food Service Staff. Order Entry Devices.
Types of digital order entry systems (e.g., POS, tablets). Training staff to use
electronic ordering tools. Integration with kitchen display systems. Benefits of order
accuracy and speed. Troubleshooting and maintenance of devices. Nouns. Countable
and uncountable nouns. Singular and plural nouns. Abstract and concrete nouns.
Compound nouns. Pronouns. Determiners and quantifiers.
Topic 14. Purchasing and Orders. Inventory and Storage.

Supplier selection and negotiation. Inventory tracking systems and tools. FIFO (First
In, First Out) inventory method. Safe storage practices for perishable and dry goods.
Managing costs and minimizing waste. The indefinite article: 'a’ and 'an’. The definite
article: 'the'. Interrogative determiners: ‘which' and 'what'. Quantifiers. Numbers.
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VI cemecTp
Topic 15. Sanitation. Safety Regulations.
Personal hygiene standards in food service. Cleaning and sanitizing procedures for
equipment. HACCP (Hazard Analysis and Critical Control Points) principles.
Foodborne illness prevention. Workplace safety laws and compliance checks.
Adjectives. Gradable and non-gradable adjectives. Degrees of comparison of
adjectives. Comparative structures.
Topic 16. Flavours. Measurements. Spices and Herbs.
Balancing taste profiles (sweet, salty, sour, etc.). Proper measurement techniques for
consistency. Common culinary herbs and their uses. Spice blends and their flavour
impact. Storing and handling spices and herbs correctly. Adverbs of frequency, time,
place and manner. Adverbs of probability, degree, and completeness. Connecting
adverbs (so, too, either, neither; first, next, then, etc; actually, fortunately, etc; only,
even). Comparison of adverbs. Adverbs of degree: quite — rather.
VII cemecTp
Topic 17. Preparing Dairy Products.
Types of dairy products (milk, cheese, butter, yoghurt). Proper storage and handling
of dairy. Cooking techniques involving dairy (melting, thickening, curdling).
Substitutions for dairy in cooking and baking. Allergens and lactose intolerance
considerations. Prepositions of position and movement.
Topic 18. Cooking Stock, Soups and Sauces.
Types and preparation of stocks (white, brown, vegetable). Classic and modern soup
varieties. Thickening agents and sauce bases (roux, slurry, reduction). Flavour
layering and seasoning in soups and sauces. Proper storage and reheating techniques.
Prepositions of time. Prepositions after verbs. Prepositions after nouns.
Topic 19. Preparing Fruits and Vegetables.
Washing, peeling, and cutting techniques. Cooking methods (steaming, roasting,
sautéing). Seasonal availability and selection tips. Preventing nutrient loss during
preparation. Storage and shelf life of fresh produce. Phrase verbs. Relative Clauses
Defining and Non-Defining Relative Clause.
Topic 20. Venues and Services.
Types of food service venues (cafés, catering, fine dining). Front-of-house vs. back-
of-house responsibilities. Event-specific food service (banquets, conferences).
Customer service protocols. Licensing and regulations for different venues. Relative
clauses with who/that/which. Relative clauses with whose /whom/ where.
VIII cemectp
Topic 21. Job Hunting in the Food Industry.
Professions in Food Industry. Networking and job fairs. Online job boards and
recruitment platforms. Building a portfolio or demo reel for chefs/bakers. Looking for
a Job in the Food Industry. Writing a food industry-specific resume and cover letter.
Preparing for culinary job interviews. Non-finite forms of the Verb. The Infinitive.
The Objective infinitive complex.
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Topic 22. Global Trends in the Food Industry.

Plant-based and sustainable eating. Food tech innovations (lab-grown meat, Al in
kitchens). International cuisine fusion. Farm-to-table and local sourcing. The
Subjective infinitive complex.

Topic 23. Communicating in the Digitalized World.
Professional email and messaging etiquette. Using social media for food business
branding. Virtual meetings and collaboration tools. Writing and interpreting digital
orders and menus. Digital literacy for food service professionals. Participles. The
Objective Participle complex. The Subjective Participle complex.

Topic 24. Professional Ethics in the Food Industry.
Honesty in food labeling and advertising. Ethical sourcing and sustainability.
Workplace respect and diversity. Handling customer complaints ethically. Food
safety as a moral responsibility. The Gerund. Complexes with the Gerund.

CTpyKTypa 0CBITHHOI0 KOMIIOHEHTA

PesynbTaTn HaBYAHHSA HaB4yaanHa JiJILHICTL PoGounii yac
3m00yBaua,
roj.

1 2 3
I kypc
I cemecTp
Topic 1. An Introduction to the Food Industry. 10/15
know topical vocabulary; Practical lesson 1.
use grammatical resources | 1. Methods of Cooking. 2
of the language; 2. Key notions of cooking.
understand different aspects | Literature: 1-5.
of language behaviour Recommended materials: 3, 5, 8.
Internet sources: 1, 4, 7, 15.
Self-study: 3
enriching thematic vocabulary;
active listening
use the topical vocabulary | Practical lesson 2. 2
correctly; understand and 1. Tools and appliances in the food industry.
differentiate kinds of 2. Types of knives.
appliences and tools used in | 3. Measuring appliences.
the food industry; Literature: 1-5.
Recommended materials: 3, 5, 8.
Internet sources: 1, 4, 7, 15.
Self-study: 3
doing grammar exercises;
reading and translating texts on the topic
awareness of the basic Practical lesson 3. 2
cooking actions, ability to 1. Basic cooking actions.
describe the order of actions | 2. Describing the order of actions.
3. Giving advice.
Literature: 1-5.
Recommended materials: 3, 5, 8.
Internet sources: 1, 4, 7, 15.
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Self-study: 3
activating topical vocabulary;
doing lexical exercises
use grammatical resources | Practical lesson 4. 2
of the language to describe | 1. Present Tense Forms.
habitual actions 2. Present Simple (Indefinite).
3. Adverbs of frequency.
Literature: 1-5.
Recommended materials: 1-3, 5, 6.
Internet sources: 1, 4, 7, 15.
Self-study: 3
developing grammatical skills;
analyzing and revising grammar rules
developing speaking skills
use lexical and grammatical | Practical lesson 5. 2
resources of the language 1. Present Continuous (Progressive).
confidently in the sphere of | 2. State Verbs.
food technology Literature: 1-5.
Recommended materials: 1-3, 5, 6.
Internet sources: 1, 4, 7, 15.
Self-study: 3
activating topical vocabulary;
developing speaking skills
Topic 2. Healthy Eating. 12/18
express preferences for Practical lesson 6. 2
different types of catering | 1. Types of catering outlets: restaurant, cafe,
outlets counter service, deli, family-style service,
bistro.
2. Stating a preference.
Literature: 1-5.
Recommended materials: 3, 5, 8.
Internet sources: 2, 5, 9-11, 13.
Self-study: 3
reading and translating texts on the theme
understand written and oral | Practical lesson 7. 2
texts about the variety of 1. Foodstuffs.
foodstuffs, heathy and 2. Healthy vs. unhealthy eating.
unhealthy eating habits, Literature: 1-5. _
understand logical relations | Recommended materials: 3, 5, 8.
implicature, etc.) Self-study: 3
writing essays to develop an argument;
explaining advantages and disadvantages of
various options
describe the varieties of Practical lesson 8. 2

nutrients, find information
about them in authentic
resources

1. Nutrients.

2. Carbohydrates.

3. Protein.

4. Fibre.

5. Fat.

Literature: 1-5.

Recommended materials: 3, 5, 8.
Internet sources: 2, 5, 9-11, 13.
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Self-study:
preparing presentations on the topic;
doing grammar exercises

apply effectively the
acquired knowledge of
topical information to the
appropriate situation

Practical lesson 9.

1. Proper diet.

2. Specialty diet.

Literature: 1-5.

Recommended materials: 3, 5, 8.
Internet sources: 2, 5, 9-11, 13.

Self-study:
doing grammar exercises;
reading and translating texts on the topic

know topical vocabulary;
hold a conversation on the
topic;

Practical lesson 10.

1. Vegetarian Diet.

2. Changing consumer dietary habits
(gluten-free, keto, etc.).

Literature: 1-5.

Recommended materials: 1-3, 5, 6.
Internet sources: 1, 4, 7, 15.

Self-study:

enriching thematic vocabulary;

explaining the advantages and disadvantages
of various options

use lexical and grammatical
resources of the language
confidently in the sphere of
food technology

Practical lesson 11.

1. Present Perfect.

2. Have been (to) /have gone (to).
Literature: 1-5.

Recommended materials: 1-3, 5, 6.
Internet sources: 1, 4, 7, 15.

Self-study:
revising grammar rules;
doing grammar exercises

Topic 3. Cooking meats and

seafood.

12/18

know topical vocabulary;
use grammatical resources
of the language; understand
different aspects of
language behaviour

Practical lesson 12.

1. Preparing meat.

2. Preparing poultry.

3. Preparing seafood.

Literature: 1-5.

Recommended materials: 3, 5, 9.
Internet sources: 1, 4, 7, 15.

Self-study:
activating topical vocabulary;
doing lexical exercises

use the topical vocabulary
correctly; understand and

explain different kinds of

recipes

Practical lesson 13.

1. Making up recipes.

2. Explaining recipes.

Literature: 1-5.

Recommended materials: 3, 5, 9.
Internet sources: 1, 4, 7, 15.

Self-study:
activating topical vocabulary;
developing speaking skills
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describe actions of different | Practical lesson 14. 2
longitude; differentiate the | 1. Present Perfect Continuous (Progressive).
functions of Present Perfect | 2. Present Perfect vs. Present Perfect
vs. Present Perfect Continuous.
Continuous Literature: 1-5.
Recommended materials: 3, 5, 9.
Internet sources: 1, 4, 7, 15.
Self-study: 3
enriching thematic vocabulary;
developing grammatical skills;
analyzing and revising grammar rules
use grammatical resources | Practical lesson 15. 2
of the language to describe | 1. Past Forms.
past actions 2. Past Simple (Indefinite).
Literature: 1-5.
Recommended materials: 1-3, 5, 6.
Internet sources: 1, 4, 14, 15.
Self-study: 3
doing grammar exercises; online testing
use lexical and grammatical | Practical lesson 16. 2
resources of the language 1. Past Continuous (Progressive).
confidently in the sphere of | 2. Difference between Past Simple and Past
food technology Continuous.
Literature: 1-5.
Recommended materials: 1-3, 5, 6.
Internet sources: 1, 4, 14, 15.
Self-study: 3
doing grammar exercises; writing essays
use grammatical resources | Practical lesson 17. 2
of the language to describe | 1. Past Habitual: used to.
habitual actions in the past; | 2. Have gone to / have been to / have been
understanding and in.
interpreting different 3. Interrupted past action.
aspects of culture and Literature: 1-5.
language behaviour in the Recommended materials: 1-3, 5, 6.
food industry Internet sources: 1, 4, 14, 15.
Self-study: 3
analyzing grammar rules and doing
grammar tasks
Topic 4. Preparing the Menu. 10/15
describe different parts of Practical lesson 18. 2
the manu; compile a simple | 1. Explaining the menu.
menu 2. Compiling the menu.
Literature: 1-5.
Recommended materials: 3, 5, 8.
Internet sources: 2, 5, 10, 12.
Self-study: 3
reading and translating an article on the
topic; collect information on the topic from
specialized Internet sources
understand written and oral | Practical lesson 19. 2

texts about the variety of

1. Alcoholic beverages.
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beverages, describe the
ingredients and methods of
preparing beverages

2. Non-alcoholic beverages.
Literature: 1-5.

Recommended materials: 3, 5, 8.
Internet sources: 2, 5, 10, 12.

Self-study: 3
activating topical vocabulary;
revising grammar rules;
developing speaking skills
describe the varieties of Practical lesson 20. 2
meals, cources, dishes, find |1. Meals.
information about them in  |2. Courses.
authentic resources 3. Dishes.
Literature: 1-5.
Recommended materials: 3, 5, 8.
Internet sources: 2, 5, 10, 12.
Self-study: 3
preparing presentations on the topic;
collect information on the topic from
specialized Internet sources
apply effectively the Practical lesson 21. 2
acquired knowledge of 1. Past Perfect.
topical information to the 2. Past Perfect Continuous.
appropriate situation Literature: 1-5.
Recommended materials: 1-3, 6.
Internet sources: 1-8, 10, 12.
Self-study: 3
enriching thematic vocabulary;
developing grammatical skills;
analyzing grammar rules
use lexical and grammatical | Practical lesson 22. 2
resources of the language 1. Previous and subsequent events.
confidently in the sphere of | 2. Sequence of Tenses.
food technology Literature: 1-5.
Recommended materials: 1-3, 6.
Internet sources: 1-8, 10, 12.
Self-study: 3
doing grammar exercises;
reading and translating a newspaper article
on the topic
Individual task 10
Total 120/4
Il cemecTp
Topic 5. Service Techniques. 10/15
know topical vocabulary; Practical lesson 1. 2
use grammatical resources | 1. Types of service techniques.
of the language; understand | 2. Advantages and disadvantages of
different aspects of different service techniques.
language behaviour Literature: 1-5.
Recommended materials: 3, 5, 9.
Internet sources: 1, 4, 7, 15.
Self-study: 3

explaining advantages and disadvantages of
various options, written tasks
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use the topical vocabulary
correctly; understand and
differenciate kinds of staff
in the food industry;

Practical lesson 2.

1. Server’s Duties.

2. Chef, sous-chef.

3. First cook, fry cook, pastry chef,
vegetable cook.

4. Duties of a bartender, busser, food runner,
manager, waiting staff.

Literature: 1-5.

Recommended materials: 3, 5, 9.

Internet sources: 1, 4, 7, 15.

Self-study:
Learning topical vocabulary; developing
reading skills

use grammatical resources
of the language to describe
future actions

Practical lesson 3.

1. Future Forms.

2. Future Simple.

3. Present Continuous.

4. Future Continuous.

5. Future Perfect.

Literature: 1-5.

Recommended materials: 1-3, 5, 6.
Internet sources: 1, 4, 14, 15.

Self-study:

activating topical vocabulary;
revising grammar rules;
developing speaking skills

know the variety of options
how to describe actions in
the future, differentiate
them

Practical lesson 4.

1. Future Perfect Continuous.

2. Future-in- the Past tense forms.

3. Other ways of expressing the future.
4. Future time words + Present Simple.
Literature: 1-5.

Recommended materials: 1-3, 5, 6.
Internet sources: 1, 4, 14, 15.

Self-study:
revising grammar rules and doing grammar
tasks; developing writing skills

use lexical and grammatical
resources to express offers,
promises, requests,
arrangements

Practical lesson 5.

1. Offers.

2. Promises.

3. Requests.

4. Arrangements.

Literature: 1-5.

Recommended materials: 1-3, 5, 6.
Internet sources: 1, 4, 14, 15.

Self-study:
developing grammatical skills;
analyzing grammar rules

Topic 6. Catering Establishments.

12/18

express preferences of
different types of

Practical lesson 6.
1. Restaurants & Bars.
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restaurants

2. Types of Restaurants.
Literature: 1-5.

Recommended materials: 3, 5, 8.
Internet sources: 2, 5, 10, 12.

Self-study:
enriching thematic vocabulary;
read thematic texts

hold a conversation
between a client and a
waiting staff, understand
logical relations
(entailment, presupposition,
implicature, etc.)

Practical lesson 7.

1. Welcoming Customers to the Restaurant.
2. Reservations.

Literature: 1-5.

Recommended materials: 3, 5, 8.

Internet sources: 2, 5, 10, 12.

Self-study:

doing grammar exercises;

reading and translating texts on the topic;
developing speaking skills

understand written and oral
texts on the topic, find
information in authentic
resources

Practical lesson 8.

1. Restaurant Guides.

2. Restaurant Staff.

Literature: 1-5.

Recommended materials: 3, 5, 8.
Internet sources: 2, 5, 10, 12.

Self-study:

doing lexical exercises;

reading and translating texts on the topic;
developing speaking skills

apply effectively the
acquired knowledge of
topical information to the
appropriate situation

Practical lesson 9.

1. Giving Tips.

2. Constructions: be about+ infinitive, be on
the point + -ing form, be due to + infinitive,
be sure to/ be certain to/ be bound to +
infinitive, to be (un)likely to + infinitive, to
be sure to + infinitive.

Literature: 1-5.

Recommended materials: 1-3, 6.

Internet sources: 1-8, 10, 12.

Self-study:

writing notes and memos conveying
complex relevant information to academic
and professional addressees,

rendering articles and authentic materials;
summarizing texts

hold conversation on the
topic; ask and answer
different types of questions

Practical lesson 10.

1. Questions, negatives and answers.
2. Yes/ no questions.

Literature: 1-5.

Recommended materials: 1-3, 6.
Internet sources: 1-8, 10, 12.

Self-study:

studying thematic information; developing
grammatical skills;

analyzing grammar rules
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use lexical and grammatical
resources of the language
confidently in the sphere of
food technology

Practical lesson 11.

1. Wh-questions.

2. Subject/ Object questions.

3. Negative statements.
Literature: 1-5.

Recommended materials: 1-3, 6.
Internet sources: 1-8, 10, 12.

Self-study:

activating topical vocabulary;
revising grammar rules;
developing speaking skills

Topic 7. Kitchen Organization. Clothes and Personal Hygiene.

12/18

know topical vocabulary;
use grammatical resources
of the language; understand
different aspects of
language behaviour

Practical lesson 12.

1. Kitchen Areas.

2. Kitchen Staff.

3. Being a Chef.

Literature: 1-5.

Recommended materials: 3, 5, 8.
Internet sources: 1, 4, 8-13.

Self-study:

doing grammar exercises;

reading and translating texts on the topic;
developing speaking skills

use the topical vocabulary
correctly; understand and
explain different kitchen
equipment and utencils

Practical lesson 13.

1. Kitchen Machinery and Equipment.
2. Cutlery, glassware, crockery.
Literature: 1-5.

Recommended materials: 3, 5, 8.
Internet sources: 1, 4, 8-13.

Self-study:
activating vocabulary; writing notes and
memos

describe different kitchen
materials and clothes

Practical lesson 14.

1. Kitchen Materials.

2. Clothes.

Literature: 1-5.

Recommended materials: 3, 5, 8.
Internet sources: 1, 4, 8-13.

Self-study:

enriching thematic vocabulary;
preparing presentations on the topic;
reading and translating an article on the
topic.

use lexical and grammatical
resources of the language to
describe actions of different
modality

Practical lesson 15.

1. Kitchen hygiene.

2. Modals. Ability.

Literature: 1-5.

Recommended materials: 1-3, 5, 6.
Internet sources: 1, 4, 8-13.
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Self-study:

activating topical vocabulary;
revising grammar rules;
developing speaking skills.

use lexical and grammatical
resources of the language
confidently in the sphere of
food technology

Practical lesson 16.

1. Obligation/ Duty.

2. Necessity.

3. Absence of necessity

Literature: 1-5.

Recommended materials: 1-3, 5, 6.
Internet sources: 1, 4, 8-13.

Self-study:
developing grammatical skills;
analyzing grammar rules

use grammatical resources
of the language to describe
prohibition, logical
assumption, probability and
posibility

Practical lesson 17.

1. Modals. Prohibition.

2. Logical assumption.

3. Probability.

4. Possibility.

Literature: 1-5.

Recommended materials: 1-3, 5, 6.
Internet sources: 1, 4, 8-13.

Self-study:
writing essays; doing grammar exercises

Topic 8. Serving Clients.

10/15

take an order in English;
hold a conversation with a
client

Practical lesson 18.

1. Taking Orders.

2. Serving Clients.

Literature: 1-5.

Recommended materials: 3, 5, 8.
Internet sources: 2, 5, 10, 12.

Self-study:
active listening; explaining advantages and
disadvantages of various options

deal with customer
complaints and appologise

Practical lesson 19.

1. Dealing with Complaints.

2. Appologizing.

Literature: 1-5.

Recommended materials: 3, 5, 8.
Internet sources: 2, 5, 10, 12.

Self-study:
revising grammar rules;
developing speaking skills

do the varieties of verbal
actions, including
permission, request, offer
and suggestion

Practical lesson 20.

1. Modals.

2. Permission.

3. Request.

4. Offers.

5. Suggestions.

Literature: 1-5.

Recommended materials: 3, 5, 8.
Internet sources: 2, 5, 10, 12.
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Self-study: 3
Learning topical vocabulary; revising
grammar rules and doing grammar tasks;
developing writing skills
apply effectively the Practical lesson 21. 2
acquired knowledge of 1. Modals. Advice.
topical information to the 2. Criticism.
appropriate situation Literature: 1-5.
Recommended materials: 1-3, 5, 6.
Internet sources: 2, 5, 10, 14-15.
Self-study: 3
grammar tasks, online testing
use lexical and grammatical | Practical lesson 22. 2
resources of the language 1. Modals. Promise.
confidently in the sphere of | 2. Expressions similar to modal verbs.
food technology Literature: 1-5.
Recommended materials: 1-3, 5, 6.
Internet sources: 2, 5, 10, 14-15.
Self-study: 3
revising grammar rules and doing laxical
and grammar tasks
Individual task 10
Total 120/4
IT kype
111 cemecTp
Topic 9. Preparing baked goods and desserts. 14/7
know topical vocabulary; Practical lesson 1.
use grammatical resources | 1. Techniques for mixing dough and batters. 2
of the language; Literature: 1-5.
understand different aspects | Recommended materials: 3, 5, 8.
of language behaviour Internet sources: 1, 4, 7, 15.
Self-study: 1
enriching thematic vocabulary;
active listening
use the topical vocabulary | Practical lesson 2. 2
correctly; understand and 1.Common types of pastries and cakes.
differenciate kinds of 2. Temperature and baking time control.
pastries and temperature Literature: 1-5.
used in the food industry; Recommended materials: 3, 5, 8.
Internet sources: 1, 4, 7, 15.
Self-study: 1
doing grammar exercises;
reading and translating texts on the topic
awareness of the basic Practical lesson 3. 2
decorating actions, ability 1. Decoration and presentation of desserts.
to describe the order of 2. Storage and shelf life of baked goods.
actions Literature: 1-5.
Recommended materials: 3, 5, 8.
Internet sources: 1, 4, 7, 15.
Self-study: 1

activating topical vocabulary;
doing lexical exercises
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use grammatical resources
of the language to describe
passive actions

Practical lesson 4.

1. The Passive Voice.

2. Tenses in Passive voice.
Literature: 1-5.

Recommended materials: 1-3, 5, 6.
Internet sources: 1, 4, 7, 15.

Self-study: 1
developing grammatical skills;
analyzing and revising grammar rules
developing speaking skills
use lexical and grammatical | Practical lesson 5. 2
resources of the language 1. Transformation from Active to Passive.
confidently in the sphere of | 2. Personal/ impersonal constructions.
food technology Literature: 1-5.
Recommended materials: 1-3, 5, 6.
Internet sources: 1, 4, 7, 15.
Self-study: 1
activating topical vocabulary; grammar
exercises; developing speaking skills
use grammatical resources | Practical lesson 6. 2
of the language to describe | 1. Special passive constructions.
actions done by someone 2. Have something done.
else 3. Get something done.
4. To be done/ being done.
Literature: 1-5.
Recommended materials: 1-3, 5, 6.
Internet sources: 1, 4, 7, 15.
Self-study: 1
developing grammatical skills;
analyzing and revising grammar rules
developing speaking skills
use lexical and grammatical | Practical lesson 7. 2
resources of the language 1. Reported Speech.
confidently in the sphere of | 2. Types of reported speech - statements,
food technology, including | questions, and commands.
reported statements and Literature: 1-5.
questions Recommended materials: 1-3, 5, 6.
Internet sources: 1, 4, 7, 15.
Self-study: 1
doing lexico-grammatic tasks, online testing
Topic 10. World Cuisines. 16/8
express preferences of Practical lesson 8. 2
different types European 1. European Cuisines.
cuisines 2. French Cuisine.
3. ltalian Cuisine.
4. English Cuisine.
5. Greek Cuisine.
Literature: 1-5.
Recommended materials: 3, 5, 8.
Internet sources: 2, 5, 9-11, 13.
Self-study: 1

reading and translating texts on the theme
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understand written and oral
texts about the variety of
Eastern cuisines

Practical lesson 9.

1. Eastern Cuisines.

2. Chinese Cuisine.

3. Thai Cuisine.

4. Japenese Cuisine.

Literature: 1-5.

Recommended materials: 3, 5, 8.
Internet sources: 2, 5, 9-11, 13.

Self-study:

writing essays to develop an argument;
explaining advantages and disadvantages of
various options

describe the varieties of
North American cuisines,
find information about them
in authentic resources

Practical lesson 10.

1. Mexican Cuisine.

2. American Cuisine.

3. Canadian Cuisine.

Literature: 1-5.

Recommended materials: 3, 5, 8.
Internet sources: 2, 5, 9-11, 13.

Self-study:
preparing presentations on the topic;
doing grammar exercises

apply effectively the
acquired knowledge of
topical information to the
appropriate situation

Practical lesson 11.

1. Ukrainian Cuisine.

2. National Ukrainian Dishes.
Literature: 1-5.

Recommended materials: 3, 5, 8.
Internet sources: 2, 5, 9-11, 13.

Self-study:
doing grammar exercises;
reading and translating texts on the topic

know topical vocabulary;
hold conversation on the
topic

Practical lesson 12.

1. Tenses in reported speech.

2. Reporting adverbs.

Literature: 1-5.

Recommended materials: 1-3, 5, 6.
Internet sources: 1, 4, 7, 15.

Self-study:

enriching thematic vocabulary;

explaining advantages and disadvantages of
various options

use lexical and grammatical
resources of the language
confidently in the sphere of
food technology

Practical lesson 13.

1. Reporting verbs.

2. Reporting pronouns.

Literature: 1-5.

Recommended materials: 1-3, 5, 6.
Internet sources: 1, 4, 7, 15.

Self-study:
revising grammar rules;
doing grammar exercises

report somebody’s
questions and requests

Practical lesson 14.
1. Reported questions.
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2. Reporting requests.
Literature: 1-5.

Recommended materials: 3, 5, 9.
Internet sources: 1, 4, 7, 15.

Self-study: 1
enriching thematic vocabulary;
developing grammatical skills;
analyzing and revising grammar rules
use grammatical resources | Practical lesson 15. 2
of the language to report 1. Reporting commands.
commands 2. Reported speech vs. direct speech.
Literature: 1-5.
Recommended materials: 1-3, 5, 6.
Internet sources: 1, 4, 14, 15.
Self-study: 1
doing grammar exercises; online testing
Individual task 15
Total 60/2
IV cemectp
Topic 11. Problems and Complaints. 14/7
know topical vocabulary; Practical lesson 1. 2
use grammatical resources | 1. Making complaints.
of the language; understand | 2. Responding to lettres of complaint.
different aspects of Literature: 1-5.
language behaviour Recommended materials: 3, 5, 9.
Internet sources: 1, 4, 7, 15.
Self-study: 3
explaining advantages and disadvantages of
various options, written tasks
use the topical vocabulary | Practical lesson 2. 2
correctly; understand and 1. Explaining problems.
differenciate kinds of 2. Giving detailed account.
problems in the food Literature: 1-5.
industry; Recommended materials: 3, 5, 9.
Internet sources: 1, 4, 7, 15.
Self-study: 3
Learning topical vocabulary; developing
reading skills
use grammatical resources | Practical lesson 3. 2
of the language to 1. Appologizing.
appologize 2. Letter of apology to the customer.
Literature: 1-5.
Recommended materials: 1-3, 4, 6.
Internet sources: 1, 4, 14, 15.
Self-study: 3
activating topical vocabulary;
revising grammar rules;
developing speaking skills
know the variety of options | Practical lesson 4. 2

how to offer solutions and
make suggestions

1. Offering solutions.

2. Making suggestions.

Literature: 1-5.

Recommended materials: 1-3, 5, 6.
Internet sources: 1, 4, 14, 15,
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Self-study: 3
revising grammar rules and doing grammar
tasks; developing writing skills
use lexical and grammatical | Practical lesson 5. 2
resources to express 1. Conditionals.
subjunctive mood 2. Present and future conditionals.
Literature: 1-5.
Recommended materials: 1-3, 5, 6.
Internet sources: 1, 4, 14, 15.
Self-study: 3
developing grammatical skills;
analyzing grammar rules
express conditional Practical lesson 6. 2
sntences concerning past 1. Conditionals.
actions 2. Past Conditionals.
Literature: 1-5.
Recommended materials: 3, 5, 9.
Internet sources: 1, 4, 7, 15.
Self-study: 1
enriching thematic vocabulary;
developing grammatical skills;
analyzing and revising grammar rules
use grammatical resources | Practical lesson 7. 2
of the language to report 1. Conditionals.
mixed conditionals 2. Mixed conditionals.
Literature: 1-5.
Recommended materials: 1-3, 5, 6.
Internet sources: 1, 4, 14, 15.
Self-study: 1
doing grammar exercises; online testing
Topic 12. Packaging as a source of information about food products. 16/8
understand label Practical lesson 8. 2
instructions concerning the | 1. Shelf-life.
shelf-life, composition of 2. Composition of the product.
the product, nutritional 3. Nutritional value and content.
value and content Literature: 1-5.
Recommended materials: 3, 5, 8.
Internet sources: 2, 5, 9-11, 13.
Self-study: 1
reading and translating texts on the theme
understand written and oral | Practical lesson 9. 2
texts about the variety of 1. Content and type of preservatives.
food preservatives and 2. Vitamin content.
additives, find information | Literature: 1-5.
about vitamins on the lable | Recommended materials: 3, 5, 8.
Internet sources: 2, 5, 9-11, 13.
Self-study: 1
writing essays to develop an argument;
explaining advantages and disadvantages of
various options
describe methods of Practical lesson 10. 2

1. Label instructions.
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preparing a variety of
products, learn to read and
understand authentic label
instructions

2. Method of preparing the product.
Literature: 1-5.

Recommended materials: 3, 5, 8.
Internet sources: 2, 5, 9-11, 13.

Self-study:
preparing presentations on the topic;
doing grammar exercises

apply effectively the
acquired knowledge of
topical information to the
appropriate situation

Practical lesson 11.

1. Country of origin of the product.

2. Ecological certificate of the product.
Literature: 1-5.

Recommended materials: 3, 5, 8.
Internet sources: 2, 5, 9-11, 13.

Self-study:
doing grammar exercises;
reading and translating texts on the topic

know topical vocabulary;
hold a conversation on the
topic

Practical lesson 12.

1. Manufacturer.

2. Weight.

3. Information on nutritional
recommendations.

Literature: 1-5.

Recommended materials: 1-3, 5, 6.
Internet sources: 1, 4, 7, 15.

Self-study:

enriching thematic vocabulary;

explaining the advantages and disadvantages
of various options

use lexical and grammatical
resources of the language
confidently in the sphere of
food technology

Practical lesson 13.

1. Wishes and regrets

2. Wish + Past Continuous.
Literature: 1-5.

Recommended materials: 1-3, 5, 6.
Internet sources: 1, 4, 7, 15.

Self-study:
revising grammar rules;
doing grammar exercises

report somebody’s wishes
and regrets

Practical lesson 14.

1. Wish + Past Perfect.

2. Wish + Would.

Literature: 1-5.

Recommended materials: 3, 5, 9.
Internet sources: 1, 4, 7, 15.

Self-study:

enriching thematic vocabulary;
developing grammatical skills;
analyzing and revising grammar rules

use grammatical resources
of the language to report
wishes

Practical lesson 15.

1. Wish + To Infinitive.

2. 1 Wish/ If Only.

Literature: 1-5.

Recommended materials: 1-3, 5, 6.
Internet sources: 1, 4, 14, 15.

Self-study:
doing grammar exercises; online testing

Individual task

15

Total

60/2
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I1I kypc

V cemecTp
Topic 13. Food Service Staff. Order Entry Devices. 14/7
know topical vocabulary; Practical lesson 1.
use grammatical resources | 1. Types of digital order entry systems (e.g., 2
of the language; POS, tablets).
understand different aspects | Literature: 1-5.
of language behaviour Recommended materials: 3, 5, 8.
Internet sources: 1, 4, 7, 15.
Self-study: 1
enriching thematic vocabulary;
active listening
use the topical vocabulary | Practical lesson 2. 2
correctly; understand 1. Training staff to use electronic ordering
different kinds of electronic | tools.
ordering tools 2. Staff training on device usage.
Literature: 1-5.
Recommended materials: 3, 5, 8.
Internet sources: 1, 4, 7, 15.
Self-study: 1
doing grammar exercises;
reading and translating texts on the topic
awareness of the basic Practical lesson 3. 2
kitchen display systems, 1. Integration with kitchen display systems.
ability to describe the order | 2. Benefits of order accuracy and speed.
Literature: 1-5.
Recommended materials: 3, 5, 8.
Internet sources: 1, 4, 7, 15.
Self-study: 1
activating topical vocabulary;
doing lexical exercises
use lexical and grammatical | Practical lesson 4. 2
resources of the language to | 1. Troubleshooting and maintenance of
deal with problems devices.
2. Improving order accuracy with
technology.
Literature: 1-5.
Recommended materials: 1-3, 5, 6.
Internet sources: 1, 4, 7, 15.
Self-study: 1
developing grammatical skills;
analyzing and revising grammar rules
developing speaking skills
use lexical and grammatical | Practical lesson 5. 2
resources of the language 1. Nouns.
confidently in the sphere of | 2. Countable and uncountable nouns.
food technology 3. Singular and plural nouns.
Literature: 1-5.
Recommended materials: 1-3, 5, 6.
Internet sources: 1, 4, 7, 15.
Self-study: 1

activating topical vocabulary; grammar
exercises; developing speaking skills
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use grammatical resources | Practical lesson 6. 2
of the language to describe | 1. Abstract and concrete nouns.
foodstuff 2. Compound nouns.
Literature: 1-5.
Recommended materials: 1-3, 5, 6.
Internet sources: 1, 4, 7, 15.
Self-study: 1
developing grammatical skills;
analyzing and revising grammar rules
developing speaking skills
use lexical and grammatical | Practical lesson 7. 2
resources of the language 1. Pronouns.
confidently in the sphere of | 2. Personal pronouns.
food technology 3. Reflexive pronouns.
4. Indefinite and negative pronouns.
5. Determiners and quantifiers.
Literature: 1-5.
Recommended materials: 1-3, 5, 6.
Internet sources: 1, 4, 7, 15.
Self-study: 1
doing lexico-grammatic tasks, online testing
Topic 14. Purchasing and Orders. Inventory and Storage. 16/8
conduct negotiations with Practical lesson 8. 2
suppliers, describe 1. Supplier selection and negotiation.
inventory tracking systems | 2. Inventory tracking systems and tools.
Literature: 1-5.
Recommended materials: 3, 5, 8.
Internet sources: 2, 5, 9-11, 13.
Self-study: 1
reading and translating texts on the theme
understand written and oral | Practical lesson 9. 2
texts about FIFO inventory | 1. FIFO (First In, First Out) inventory
method method.
Literature: 1-5.
Recommended materials: 3, 5, 8.
Internet sources: 2, 5, 9-11, 13.
Self-study: 1
writing essays to develop an argument;
explaining advantages and disadvantages of
various options
describe the varieties of Practical lesson 10. 2
storage practices, find 1. Safe storage practices for perishable
information about them in goods.
authentic resources 2. Safe storage practices for dry goods.
Literature: 1-5.
Recommended materials: 3, 5, 8.
Internet sources: 2, 5, 9-11, 13.
Self-study: 1

preparing presentations on the topic;
doing grammar exercises
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apply effectively the Practical lesson 11. 2
acquired knowledge of 1. Managing costs.
topical information to the 2. Minimizing waste.
appropriate situation; know | Literature: 1-5.
topical vocabulary; hold a Recommended materials: 3, 5, 8.
conversation on the topic Internet sources: 2, 5, 9-11, 13.
Self-study: 1
doing grammar exercises;
reading and translating texts on the topic
apply grammar rules about | Practical lesson 12. 2
article use 1. The indefinite article 'a'.
2. The indefinite article 'an'.
Literature: 1-5.
Recommended materials: 1-3, 5, 6.
Internet sources: 1, 4, 7, 15.
Self-study: 1
enriching thematic vocabulary;
explaining the advantages and disadvantages
of various options
use lexical and grammatical | Practical lesson 13. 2
resources of the language 1. The definite article: 'the'.
confidently in the sphere of | 2. Cases with no article.
food technology Literature: 1-5.
Recommended materials: 1-3, 5, 6.
Internet sources: 1, 4, 7, 15.
Self-study: 1
revising grammar rules;
doing grammar exercises
ask questions with the help | Practical lesson 14. 2
of interrogative determiners | 1. Interrogative determiner 'which'.
what and which 2. Interrogative determiner 'what'.
Literature: 1-5.
Recommended materials: 3, 5, 9.
Internet sources: 1, 4, 7, 15.
Self-study: 1
enriching thematic vocabulary;
developing grammatical skills;
analyzing and revising grammar rules
use grammatical resources | Practical lesson 15. 2
of the language to describe | 1. Quantifiers.
quantity 2. Numbers.
Literature: 1-5.
Recommended materials: 1-3, 5, 6.
Internet sources: 1, 4, 14, 15.
Self-study: 1
doing grammar exercises; online testing
Individual task 15
Total 60/2
VI cemectp
Topic 15. Sanitation. Safety regulations. 14/7
know topical vocabulary; Practical lesson 1. 2

use grammatical resources

1. Personal hygiene standards in food
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of the language; understand
different aspects of
language behaviour

service.

Literature: 1-5.
Recommended materials: 3, 5, 9.
Internet sources: 1, 4, 7, 15.

Self-study:
explaining the advantages and disadvantages
of various options, written tasks

use the topical vocabulary
correctly; understand and
differentiate kinds of
sanitizing procedures

Practical lesson 2.
1. Cleaning and sanitizing procedures for
equipment.

Literature: 1-5.
Recommended materials: 3, 5, 9.
Internet sources: 1, 4, 7, 15.

Self-study:
Learning topical vocabulary; developing
reading skills

use topical vocabulary to
describe foodborne illnesses
and their prevention

Practical lesson 3.

1. HACCP (Hazard Analysis and Critical
Control Points) principles.

2. Foodborne illness prevention.
Literature: 1-5.

Recommended materials: 1-3, 4, 6.
Internet sources: 1, 4, 14, 15.

Self-study:

activating topical vocabulary;
revising grammar rules;
developing speaking skills

know the variety of
workplace safety laws in
different countries

Practical lesson 4.

1. Workplace safety laws.

2. Compliance checks.

Literature: 1-5.

Recommended materials: 1-3, 5, 6.
Internet sources: 1, 4, 14, 15.

Self-study:
revising grammar rules and doing grammar
tasks; developing writing skills

use lexical and grammatical
resources to express
subjunctive mood

Practical lesson 5.

1. Adjectives.

2. Gradable and non-gradable adjectives.
Literature: 1-5.

Recommended materials: 1-3, 5, 6.
Internet sources: 1, 4, 14, 15.

Self-study:
developing grammatical skills;
analyzing grammar rules

compare objects that differ
in various degrees

Practical lesson 6.

1. Degrees of comparison of adjectives.
Literature: 1-5.

Recommended materials: 3, 5, 9.
Internet sources: 1, 4, 7, 15.
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Self-study:

enriching thematic vocabulary;
developing grammatical skills;
analyzing and revising grammar rules

use grammatical resources
of the language to compare
objects and actions

Practical lesson 7.

1. Comparative structures.

2. Comparative structures: as...as, not so..as,
the more...the less, the same as, the+
comparitive, so and such, enough and too
with adjectives.

Literature: 1-5.

Recommended materials: 1-3, 5, 6.

Internet sources: 1, 4, 14, 15.

Self-study:
doing grammar exercises; online testing

Topic 16. Flavours. Measurements. Spices and herbs.

16/8

understand label
instructions concerning the
shelf-life, composition of
the product, nutritional
value and content

Practical lesson 8.

1. Balancing taste profiles (sweet, salty,
sour, etc.).

2. Describing tastes of food.

Literature: 1-5.

Recommended materials: 3, 5, 8.
Internet sources: 2, 5, 9-11, 13.

Self-study:
reading and translating texts on the theme

understand written and oral
texts about the variety of
measurement techniques

Practical lesson 9.

1. Proper measurement techniques for
consistency.

2. Accurate measurement in cooking and
baking.

Literature: 1-5.

Recommended materials: 3, 5, 8.
Internet sources: 2, 5, 9-11, 13.

Self-study:

writing essays to develop an argument;
explaining advantages and disadvantages of
various options

describe methods of using a
variety of herbs, learn to
read and understand
authentic label instructions

Practical lesson 10.

1. Common culinary herbs and their uses.
2. Proper storage of seasonings.
Literature: 1-5.

Recommended materials: 3, 5, 8.

Internet sources: 2, 5, 9-11, 13.

Self-study:
preparing presentations on the topic;
doing grammar exercises

apply effectively the
acquired knowledge of
topical information to the
appropriate situation

Practical lesson 11.

1. Spice blends and their flavour impact.
Literature: 1-5.

Recommended materials: 3, 5, 8.
Internet sources: 2, 5, 9-11, 13.
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Self-study:
doing grammar exercises;
reading and translating texts on the topic

know topical vocabulary;
hold conversation on the
topic

Practical lesson 12.

1. Storing and handling spices and herbs
correctly.

Literature: 1-5.

Recommended materials: 1-3, 5, 6.
Internet sources: 1, 4, 7, 15.

Self-study:

enriching thematic vocabulary;

explaining advantages and disadvantages of
various options

use lexical and grammatical
resources of the language
confidently in the sphere of
food technology

Practical lesson 13.

1. Adverbs of frequency, time, place and
manner.

2. Adverbs of probability, degree, and
completeness.

Literature: 1-5.

Recommended materials: 1-3, 5, 6.
Internet sources: 1, 4, 7, 15.

Self-study:
revising grammar rules;
doing grammar exercises

use grammar structures with
connectors so, too, either,
neither; first, next, then, etc;
actually, fortunately, etc;
only, even

Practical lesson 14.

1. Connecting adverbs (so, too, either,
neither; first, next, then, etc; actually,
fortunately, etc; only, even).
Literature: 1-5.

Recommended materials: 3, 5, 9.
Internet sources: 1, 4, 7, 15.

Self-study:

enriching thematic vocabulary;
developing grammatical skills;
analyzing and revising grammar rules

use grammatical resources
of the language to report
wishes

Practical lesson 15.

1. Comparison of adverbs.

2. Adverbs of degree: quite — rather.
Literature: 1-5.

Recommended materials: 1-3, 5, 6.
Internet sources: 1, 4, 14, 15.

Self-study:
doing grammar exercises; online testing

Individual task

15

Total

60/2

1V kype

VII cemecTp

Topic 17. Preparing Dairy Products.

10/15

know topical vocabulary;
use grammatical resources
of the language;

understand different aspects
of language behaviour

Practical lesson 1.

1. Types of dairy products (milk, cheese,
butter, yoghurt).

Literature: 1-5.

Recommended materials: 3, 5, 8.
Internet sources: 1, 4, 7, 15.
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Self-study: 3
enriching thematic vocabulary;
active listening
use the topical vocabulary | Practical lesson 2. 2
correctly; understand and 1. Proper storage of dairy.
kinds of handling dairy 2. Handling of dairy.
products Literature: 1-5.
Recommended materials: 3, 5, 8.
Internet sources: 1, 4, 7, 15.
Self-study: 3
doing grammar exercises;
reading and translating texts on the topic
awareness of the basic Practical lesson 3. 2
cooking techniques 1. Cooking techniques involving dairy.
involving dairy, ability to 2. Melting, thickening, curdling.
describe the order of actions | Literature: 1-5.
Recommended materials: 3, 5, 8.
Internet sources: 1, 4, 7, 15.
Self-study: 3
activating topical vocabulary;
doing lexical exercises
speak on allergens, dairy Practical lesson 4. 2
substitutions in the food 1. Substitutions for dairy in cooking and
industry baking.
2. Allergens and lactose intolerance
considerations.
Literature: 1-5.
Recommended materials: 1-3, 5, 6.
Internet sources: 1, 4, 7, 15.
Self-study: 3
developing grammatical skills;
analyzing and revising grammar rules
developing speaking skills
use lexical and grammatical | Practical lesson 5. 2
resources of the language 1. Prepositions of position.
confidently in the sphere of | 2. Prepositions of movement.
food technology Literature: 1-5.
Recommended materials: 1-3, 5, 6.
Internet sources: 1, 4, 7, 15.
Self-study: 3
activating topical vocabulary;
developing speaking skills
Topic 18. Cooking stock, soups and sauces. 12/18
know topical vocabulary; Practical lesson 6. 2
hold a conversation on the | 1. Types and preparation of stocks (white,
topic brown, vegetable).
2. Classic and modern soup varieties.
Literature: 1-5.
Recommended materials: 3, 5, 8.
Internet sources: 2, 5, 9-11, 13.
Self-study: 3

reading and translating texts on the theme
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understand written and oral | Practical lesson 7. 2
texts about the variety of 1. Thickening agents and sauce bases.
foodstuffs, heathy and 2. Roux, slurry, reduction.
unhealthy eating habits, Literature: 1-5. _
understand logical relations | Recommended materials: 3, 5, 8.
implicature, etc.) Self-study: 3
writing essays to develop an argument;
explaining the advantages and disadvantages
of various options
describe the varieties of Practical lesson 8. 2
nutrients, and find 1. Flavor layering and seasoning in soups
information about them in and sauces.
authentic resources 2. Proper storage and reheating techniques.
Literature: 1-5.
Recommended materials: 3, 5, 8.
Internet sources: 2, 5, 9-11, 13.
Self-study: 3
preparing presentations on the topic;
doing grammar exercises
apply effectively the Practical lesson 9. 2
acquired knowledge of 1. Prepositions of time.
topical information to the | 2. Talking about exceptions.
appropriate situation Literature: 1-5.
Recommended materials: 3, 5, 8.
Internet sources: 2, 5, 9-11, 13.
Self-study: 3
doing grammar exercises;
reading and translating texts on the topic
use lexical and grammatical | Practical lesson 10. 2
resources of the language 1. Prepositions after verbs.
confidently in the sphere of | Literature: 1-5.
food technology Recommended materials: 1-3, 5, 6.
Internet sources: 1, 4, 7, 15.
Self-study: 3
enriching thematic vocabulary;
explaining the advantages and disadvantages
of various options
use lexical and grammatical | Practical lesson 11. 2
resources of the language 1. Prepositions after nouns.
confidently in the sphere of | Literature: 1-5.
food technology Recommended materials: 1-3, 5, 6.
Internet sources: 1, 4, 7, 15.
Self-study: 3
revising grammar rules;
doing grammar exercises
Topic 19. Preparing Fruits and Vegetables. 12/18
know topical vocabulary; Practical lesson 12. 2

describe techniques for
preparing vegetables

1. Washing and peeling of vegetables.
2. Cutting techniques of vegetables.
Literature: 1-5.

Recommended materials: 3, 5, 9.
Internet sources: 1, 4, 7, 15.
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Self-study: 3
activating topical vocabulary;
doing lexical exercises
use the topical vocabulary | Practical lesson 13. 2
correctly; understand and 1. Cooking methods (steaming, roasting,
explain different cooking sautéing).
methods for vegetables 2. Seasonal availability and selection tips.
Literature: 1-5.
Recommended materials: 3, 5, 9.
Internet sources: 1, 4, 7, 15.
Self-study: 3
activating topical vocabulary;
developing speaking skills
describe actions for Practical lesson 14. 2
preventing nutrient loss 1. Preventing nutrient loss during
preparation.
Literature: 1-5.
Recommended materials: 3, 5, 9.
Internet sources: 1, 4, 7, 15.
Self-study: 3
enriching thematic vocabulary;
developing grammatical skills;
analyzing and revising grammar rules
understanding and Practical lesson 15. 2
interpreting different 1. Storage and shelf life of fresh produce.
aspects of freshness 2. Differences in methods of evaluating
evaluating freshness.
Literature: 1-5.
Recommended materials: 1-3, 5, 6.
Internet sources: 1, 4, 14, 15.
Self-study: 3
doing grammar exercises; online testing
use lexical and grammatical | Practical lesson 16. 2
resources of the language 1. Phrase verbs.
confidently in the sphere of | 2. Idioms in the food industry.
food technology Literature: 1-5.
Recommended materials: 1-3, 5, 6.
Internet sources: 1, 4, 14, 15.
Self-study: 3
doing grammar exercises; writing essays
use grammatical resources | Practical lesson 17. 2
of the language to describe | 1. Relative clauses.
topics in the food industry | 2. Defining and non-defining relative clause.
Literature: 1-5.
Recommended materials: 1-3, 5, 6.
Internet sources: 1, 4, 14, 15.
Self-study: 3
analyzing grammar rules and doing
grammar tasks
Topic 20. Venues and services. 10/15
describe different food Practical lesson 18. 2

1. Types of food service venues (cafés,
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service venues, front-of-
house vs. back-of-house
responsibilities

catering, fine dining).

2. Front-of-house vs. back-of-house
responsibilities.

Literature: 1-5.

Recommended materials: 3, 5, 8.
Internet sources: 2, 5, 10, 12.

Self-study:

reading and translating an article on the
topic; collecting information on the topic
from specialized Internet sources

understand written and oral
texts about event-specific
food service

Practical lesson 19.

1. Event-specific food service.
2. Banquets, conferences.
Literature: 1-5.

Recommended materials: 3, 5, 8.
Internet sources: 2, 5, 10, 12.

Self-study:

activating topical vocabulary;
revising grammar rules;
developing speaking skills

describe the varieties of
customer service protocols
and licensing regulations

Practical lesson 20.

1. Customer service protocols.

2. Licensing and regulations for different
venues.

Literature: 1-5.

Recommended materials: 3, 5, 8.
Internet sources: 2, 5, 10, 12.

Self-study:

preparing presentations on the topic;
collect information on the topic from
specialized Internet sources

apply effectively the
acquired knowledge of
topical information to the
appropriate situation

Practical lesson 21.

1. Relative clauses with who/that/which.
2. Commas in relative clauses.
Literature: 1-5.

Recommended materials: 1-3, 6.
Internet sources: 1-8, 10, 12.

Self-study:

enriching thematic vocabulary;
developing grammatical skills;
analyzing grammar rules

use lexical and grammatical
resources of the language
confidently in the sphere of
food technology

Practical lesson 22.

1. Relative clauses with whose /whom/
where.

2. Prepositions in relative clauses.
Literature: 1-5.

Recommended materials: 1-3, 6.
Internet sources: 1-8, 10, 12.

Self-study:

doing grammar exercises;

reading and translating a newspaper article
on the topic

Individual task

10

Total

120/4

45




VI cemectp

Topic 21. Job Hunting in the Food Industry. 8/12
know topical vocabulary; Practical lesson 1. 2
use grammatical resources | 1. Professions in food industry.
of the language; understand | 2. Networking and job fairs.
different aspects of 3. Online job boards and recruitment
language behaviour platforms.
4. Building a portfolio or demo reel for
chefs/bakers.
Literature: 1-5.
Recommended materials: 3, 5, 9.
Internet sources: 1, 4, 7, 15.
Self-study: 3
explaining the advantages and disadvantages
of various options, written tasks
use the topical vocabulary Practical lesson 2. 2
correctly; write CV and 1. Looking for a job in the food industry.
cover letter 2. Writing a food industry-specific resume
and cover letter.
3. Preparing for culinary job interviews.
Literature: 1-5.
Recommended materials: 3, 5, 7, 9.
Internet sources: 1, 4, 7, 15.
Self-study: 3
Learning topical vocabulary; developing
reading skills
build statements using non- | Practical lesson 3. 2
finite forms of verbs and 1. Non-finite forms of the verb.
infinitives 2. The Infinitive.
Literature: 1-5.
Recommended materials: 1-3, 4, 6.
Internet sources: 1, 4, 14, 15.
Self-study: 3
activating topical vocabulary;
revising grammar rules;
developing speaking skills
know the variety of Practical lesson 4. 2
objective infinitive 1. The Objective infinitive complex.
complexes Literature: 1-5.
Recommended materials: 1-3, 5, 6.
Internet sources: 1, 4, 14, 15.
Self-study: 3
revising grammar rules and doing grammar
tasks; developing writing skills
Topic 22. Global Trends in the Food Industry. 6/9
use lexical and grammatical | Practical lesson 5. 2
resources to express 1. Plant-based and sustainable eating.
opinions about global trends | 2. Food tech innovations (lab-grown meat,
in the food industry Al in kitchens).
Literature: 1-5.
Recommended materials: 1-3, 5, 6.
Internet sources: 1, 4, 14, 15.
Self-study: 3

developing grammatical skills;
analyzing grammar rules

46




read and understand
authentic materials on
international cuisine fusion
and farm-to-table and local
sourcing

Practical lesson 6.

1. International cuisine fusion.

2. Farm-to-table and local sourcing.
Literature: 1-5.

Recommended materials: 3, 5, 9.
Internet sources: 1, 4, 7, 15.

Self-study:

enriching thematic vocabulary;
developing grammatical skills;
analyzing and revising grammar rules

use grammatical resources
of the language to use
subjective infinitive
complex

Practical lesson 7.

1. The Subjective Infinitive Complex.
Literature: 1-5.

Recommended materials: 1-3, 5, 6.
Internet sources: 1, 4, 14, 15,

Self-study:
doing grammar exercises; online testing

Topic 23. Communicating in the Digitalized World.

8/12

write professional emails,
use social media dedicated
to food business

Practical lesson 8.

1. Professional email and messaging
etiquette.

2. Using social media for food business
branding.

3. Virtual meetings and collaboration tools.
Literature: 1-5.

Recommended materials: 3, 5, 8.

Internet sources: 2, 5, 9-11, 13.

Self-study:
reading and translating texts on the theme

understand written and oral
texts about the variety of
digital orders

Practical lesson 9.

1. Writing and interpreting digital orders and
menus.

2. Digital literacy for food service
professionals.

Literature: 1-5.

Recommended materials: 3, 5, 8.

Internet sources: 2, 5, 9-11, 13.

Self-study:

writing essays to develop an argument;
explaining advantages and disadvantages of
various options

communicate on the topics
dedicated to the food
industry using the objective
participle complex

Practical lesson 10.

1. Participles.

2. The Objective Participle complex.
Literature: 1-5.

Recommended materials: 3, 5, 8.
Internet sources: 2, 5, 9-11, 13.

Self-study:
preparing presentations on the topic;
doing grammar exercises

apply effectively the
acquired knowledge of

Practical lesson 11.
1. The Subjective Participle complex.
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topical information to the
appropriate situation

Literature: 1-5.
Recommended materials: 3, 5, 8.
Internet sources: 2, 5, 9-11, 13.

Self-study:
doing grammar exercises;
reading and translating texts on the topic

Topic 24. Professional Ethics in the Food Industry.

8/12

know topical vocabulary;
hold conversation on the
topic

Practical lesson 12.

1. Honesty in food labeling and advertising.
2. Ethical sourcing and sustainability.
Literature: 1-5.

Recommended materials: 1-3, 5, 6.

Internet sources: 1, 4, 7, 15.

Self-study:

enriching thematic vocabulary;

explaining advantages and disadvantages of
various options

use lexical and grammatical
resources of the language
confidently in the sphere of
food technology

Practical lesson 13.

1. Workplace respect and diversity.

2. Ethical treatment of staff and coworkers.
Literature: 1-5.

Recommended materials: 1-3, 5, 6.
Internet sources: 1, 4, 7, 15.

Self-study:
revising grammar rules;
doing grammar exercises

conduct interaction with
customers ethically and
politely

Practical lesson 14.

1. Handling customer complaints ethically.
2. Food safety as a moral responsibility.
Literature: 1-5.

Recommended materials: 3, 5, 9.

Internet sources: 1, 4, 7, 15.

Self-study:

enriching thematic vocabulary;
developing grammatical skills;
analyzing and revising grammar rules

use grammatical resources
of the language, including
gerunds

Practical lesson 15.

1. The Gerund.

2. Complexes with the Gerund.
Literature: 1-5.

Recommended materials: 1-3, 5, 6.
Internet sources: 1, 4, 14, 15,

Self-study:
doing grammar exercises; online testing

3

Individual task

15

Total

90/3

Total for 4 years

690/23
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