®AXOBA AHTJIIICHbKA MOBA
Kadenpa iHo3eMHUX MOB

Buknaoau baiinak Jlrommuia [BaniBHa

OcegimHiii cmynins bakanasp

Kinvxicmo kxpeoumie €EKTC

Dopma KoHmpo.o 3aJTiK

Ayoumopni 2coounu - 44 (12 ron. nekii, 32 Toj. MPaKTHIHUX 3aHSTH)

3arajJpbHUH ONHC TUCIHHUILIIHA

Kypc «®axoBa anrmilicbka MOBa» 0a3yeTbCid Ha CYYaCHHX JUJAKTHUYHUX
NPUHIIMIAX BUKIAJAHHS MOBH, Nependadae mnpodeciiiHO-OpIEHTOBAHUN XapakTep,
pPO3IIIIA€ThCA  SIK  CKJIQJOBHM €JIEMEHT OCBITH Ta € OpraHidyHOK YacTHHOIO
dbopmyBaHHS BaxiBIIs.

MeTta BHBYEHHS MAWCIHUIUIIHK TOJsArae y (opMyBaHHI HaBUYOK 1 BMiHb
OMaHYBaHHS AHTIIMCHKOIO MOBOIO SIK 3aCO00M CIJIKyBaHHs (haxiBIIB Ha pIBHI
M1JIBUIIICHOTO BOJIOAIHHS Hewo (B2) y 3aranbHOOCBITHIN, HayKOBIM Ta nmpodeciitHux
cepax.

3aBgaHHS BU3HAYAIOTHCSA B TIEPINY YEepry KOMYHIKATHBHHMH 1 Ti3HABAJIbHUMU
norpedamu MaOyTHIX (PaxiBIIB y raigy3l XapuoBUX TexHOJOTiM. daxiBelb MOBUHEH
OyTu 37aTHUM €(PEKTUBHO CHIJIKYBAaTHUCS aHTJIIHCHKOI MOBOIO Yy IIpodeciiiHOMY
cepelioBUIIl, 1100 OOTOBOpIOBATH MUTAHHS, MOB'S3aHI 31 CIeliali3ali€lo, TOCATTH
MOPO3YMiHHSA 31 CIIBPO3MOBHUKOM; 3HAXOJIUTH HOBY TEKCTOBY, rpadiuHy, ayaio- Ta
BijleoiH(pOpMaIlifO, 10 MICTUTBCA y AaHIJIOMOBHHUX Taly3eBUX MaTepialiax,
KOPUCTYIOUHMCh  BIAMOBIIHUMH  TIONTYKOBUMH  METOJIaMH 1  TEPMIHOJIOTIEI0;
nepekiazati (paxoBi TEKCTH 3 aHMIINCHKOI MOBHM Ha piAHY, KOPUCTYIOUHCH
JIBOMOBHUMHU TEPMIHOJOTIYHUMHU CJIOBHHKAMHU, €JICKTPOHHUMHU CJIOBHHUKAMU Ta
IPOrPaMHUM 3a0€3MEeUeHHSIM MMePEKIIATAIbKOr0 CIIPSIMYBaHHS.

Kypc Takox nepenbauae o3HaOMIICHHSI CTYJICHTIB-OaKalaBpiB 31 CTPYKTYpOIO
€IIMHOTO BCTYMHOIO ICHIUTY 3 1HO3€MHOI MOBH ISl 3I00YTTSl CTYIEHS Marictpa Ta
CTpAaTeTisIMH BUKOHAHHS TECTOBUX 3aBJaHb.

3MmicT Kypcy

. Food Service Staff
. Types of Menus
. Menu Pricing Styles
. Purchasing and Orders
. Inventory and Storage
. Preparing Fruit and Vegetables
. Preparing Meats
. Preparing Seafood

. Preparing Dairy Products
10. Preparing Baked Goods
11. Preparing Desserts
12. Beverages
13. The Bar
14. Customer Service
15. Customer Complaints
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