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NHTerpauma B o6pa3zoBaHMM — 3TO NPOLLECC YCTAaHOBAEHUA
CBSI3EN MeXAY CTPYKTYPHbIMWU KOMMNOHEHTAMN COAEPKaHUA
B paMKax onpeaeneHHOW cucTeMbl 06pa3oBaHUA C LEbLO
dbopmunpoBaHUA LENOCTHOro npeacrasneHna o mumpe. OHa
BK/tOYaeT B ceba HEKOTOPbIEe acneKTbl, TakMe Kak:

* B3aMMOCBA3b 3HAHWUMN MO Pa3HbIM Y4ebOHbIM NpegmeTam
* CBfiI3b YPOYHOW N BHEYPOUYHOW AEATENbHOCTU

* TMOKMI XapaKTep opraHM3aumnm y4ebHoro npouecca

C nomouwbto UHMezpayuu 8 y4ebHom ripouyecce
cCmyoOeHm Moxem foAy4ums Yesa0CmHsle U
KOMIi/Z1IeKCHble 3HaHUA o ceoeli byoywel
fApogeccuu U cneyuaasbHocmu, passums Kak
obuwue KomnemeHuuU, MakK u
NpPogheccUoHAsIbHbLIE, O MAKM(Ee PA3/AUYHbIE Xapo U
cohm HABbIKU.

NHocTpaHHbIM A3bIK B M/ ans
npodeccmn 43.01.09 «lMo.ap,
KoHAUTEp»




1. B3anmocBA3b 3HaHUMN.

N3yyeHne  aucumnauHbl  6e3  oTpbiBa  OT  yXe  cPOPMUPOBABLUMXCS
npodeccuoHaNnbHbIX HaBbIKOB. MexaucumnamHapHblie CBA3MU C
npodeccMoHanbHbIMU MOAYNAAMM.

Mpepnaraetca u3sydyeHue crtatel/6noros/Bnaeo-610ros Ha WH.A3bIKE C LENblO
n3yueHusa A3biKa + noayuyeHue npo¢peccMoHanbHOro onbiTa.

* obcyXaeHne B Xo4e ANCKYCCUN

* nebatbl C BblAEIEHMEM NIFOCOB U MUHYCOB

* HanucaTb KOPOTKMIM summary report (cxkaTbi Nnepeckas)

* NOAroTOBUTbL BbICTYNAEHNE-A0KNaA

* C034aTb CBOM BMAEO-POIMK UL CTATbIO C COBETAMM HA OCHOBE
NPOYUTAHHOTO.
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Exercise 3. Answer the questions:

1. What is the key ingredient in the Asian street food
cuisine?

2. How do you soak the noodles to prepare them for
cooking?

3. How important is a wok in preparing the dish?

4. What is the best way to cut chicken breast into thin
strips?

5. What tool do you use to flatten the chicken slices?

6. Why is it important to slice garlic thinly?

7. What is the key to cooking broceoli in the dish?

8. How do you organize everything to make the dish
quickly?

9. What is the order in which the ingredients are added
to the pan?

10. What role does the egg play in the dish?

nd

Npnmep 3agaHUA NO BUAEO
3HAMEeHUTOro WeB-noBapa

[opaoHa Pamsun



2. [lpoeKkTHaA AeAaTeNbHOCTb.

OHa no3sonderT:

pacWwuMpunTb paMmkm y4ebHoro npouecca

yrnybuTb 3HaHUA B npodeccum n B gUCUMnInHe

Pa3BUTb JIMYHOCTHbIE HABbIKU, TaKME KaK KpeaTMBHOE Mbil/ieHne, nybanyHble
BbICTYN/IEHMA, paboTa B KOMaHAEe, MOUCK U OTOOP akTyanbHOM MHPOPMaLUK

Hanpumep:

pa3paboratb M 0pOPMUTb MEHIO TEMATUUECKOTIO PEeCcTOpPaHa Ha aHIIMIACKOM
A3blKe (BKAto4Yan coctas, KBXKY, rpammoBsKy 6atoa, cnocob mx
NpuroToBneHus). HanpaBaeHo Ha: NoOAKPEN/IEHNE U3YYEHHOM NIEKCUKMN,
pa3BUTUE NPOPECCUOHANbHbIX 3HAHUMN CTYAEHTOB, TBOPYECKUX cCnocobHocTeN
n GpaHTasuun.

HanucaTb NOLWaroBbi peuenT 6at104a C TOYHOM FPAMMOBKOMN U
MNNOCTPALNAMMN HA aHTTMUCKOM A3blKe.

3aCHATb BUAEO C MNOLWArosbiM npuUroTtoBaeHMem 6al04a TaKKe Ha
aHI/IMMCKOM fi3blKe.

. 5. Place the prepared apples into

with the dough.

3. Steam_the apples for 10 minutes.

4. To mix the flour, butter and 50 g
of sugar | in a bowl to make the

the bake pan and cover them

6.Rost the pie for 30 minutes in the
oven at 180 degrees.

7. Serve the pie with cream, milk,
juice, tea or coffee.

Mpumep paboTbl CTyAEHTa
«[MowaroBbIv peuenT

A6.104HOro NMpora»




3. BHeagpeHMe NIMYHOro onbiTa B npouecc obyyeHun

HeBepoATHO Ba)XHO pAaBaTb CTyAEeHTAaM BO3MOXHOCTb BbICKa3aTb CBOK TOYKY
3peHNA N NOKa3dTb CBOU I'IpOd)ECCVIOHaI'IbeIe NMNO3HAHNUA U HABbIKU B UX ccbepe

AEATENbHOCTU MNPU  U3YYEHUU CMEXKHbIX AucumnanHax. B3aMmHbii obmeH
3HAaHMAMM: nNpenogasatenb AenanTca onbiTom B o06nactTm  npenogaBaemomn
ANCUMNANHDBI, @ CTyAeHTbl HAaNpas/AT ero B Kypce KyamHapuu. Co3gaHue
Awvanora.
Hanpumep:

* AHanu3 3apybexKHbl U OTEeYEeCTBEHHbIX BAKaHCUKM ANA NoBapa, obcyKaeHue
N COCTaB/iEHUE cBOero pestome. NMomoub CTyaeHTam € 3anosiHeHnem rpad
ONbIT PabOTbl M HAaBbIKKM — NOKA3aTb, KAK X BHEYPOUHAA U NPaKTUUYeCcKan
AEeATEeNbHOCTb CTaHOBUTCA 63301 UX byayLien Kapbepbl

Bayturina Dinara Rustamovna

Address: 46 Serova Street, apt. 23, Kazan, 420087, Russia
Phone number: +7 927 944 88 07

Marital status: single

Date of birth: 17th May 2006

Email: mrkdinara@bk.ru

Objective:
I am looking for a position as a photographer to work in a team, to create joint creative
projects and develop my skills.

Education:
Kazan Trade and Economic College, specialty «technique and art of photography»,
secondary vocational education (2022-2025).

Qualifications:

- Course "Photo Lab" from the production company "Applause" (January 2022);

- Course "Start" from the photo school One (October 2022);

- Course "Personal Mentoring" from Diana Baga on creating photo projects, collage,
working in Photoshop. (February-March 2023);

- Course "Photo Lab" from the production company "Applause" (July 2023).

Work experience:

- Graduation photographer (2022-2025);

- Photo studio administrator (2024-2025);

- Freelance photographer for the math club (2023-2024).

Personal qualities:
Punctual, sociable, creative, decisive, proactive, stress-resistant.

Special skills

- I have mixed-media-art skills;

- I'am trained to work in Photoshop, Lightroom;

- I also know how to shoot and edit videos;

- I have skills to create unusual props and decorations for filming.

Awards:
- Winner of numerous regional short film festivals.

- Winner of the regional stage and prize-winner of the national stage of the Professionals
2024 championship.

[Mpnumep pestome CTyaeHTa
cneumanbHOCTU «TEeXHUKA U

NCKyccTBO doTorpadpmmm»




Ingredients:

Takum obpasom, nHTerpaunsa B obpasoBaHUm
npeAnonaraeT CUHTE3 PasINYHbIX acneKkToB 0by4yeHus
(mexxgucunnanHapHblie cBA3W, IMUHDINA ONbIT, HABbIKK U
YyMeHUsA, NpaKkTuyeckoe obyyeHme) 4ns rapMoHUYHOIO U
LLeNIOCTHOro npouecca obyyeHus ctyaenTos ClO.

* Flour 2409
* Milk 220ml

* Egos 4

* Sugar 2 tablespoon

* Slaked soda 1 tablespoon

C NOMOLLbIO MEXAUCUMNIMHAPHOrOo NOAX0Aa, OTKPbLITOro

Preparation: - - ANanora u NPOeKTHOM AeATEeNIbHOCTU CTaHOBUTCS

i FIRIDEan iRy : = BO3MOXHO He NPOCTO OCBOUTb AUCLLIUNINHY, HO U BCELLENO
* 1.Mix 2 eggs an ml mi 4 v
# 2, Add flour and baking powder to ' PACKPbITb TAa/1dHTbI 06VHaPOLLI.I/IXCF| n pa3BUTb UX

stir thoroughly

npodeccnoHa bHble U NMYHOCTHbIE KOMMETEHUNMN.

* 3, Stir until smooth and add
vegetable oil

* 4 Bake in a hot frying pan greased
with vegetable oil

* 5 Grease the prepared pancakes
with butter




KOHTAKTHAA UHPOPMAL NS

KyaukoBa IOAua OAeroBHa,
npenoaAasaTeAb TANMOY «KT3T»
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