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Test 1. 

Task 1: Match the words with the pictures and put down the word-

combinations: 

a bar of, a bottle of, a tin of, a packet of, a loaf of, a joint of, a 

dozen of, a jar of, half a pound of, a tube of, a box of 

 

 
Task 2: Fill the gaps with the words from the box. Translate the 

text. 

bargains, buy, ones, prices, are offer, money, line, there, 

supermarkets, spend, different 

Shopping in the USA. 

 

Americans love to shop. If they shop for small items like coffee 

and tea or big ___ (1) like furniture, they ____  (2) a lot of time and 

____ (3) in different stores. Many of them are smart shoppers; they 

compare _____ (4), check the sales and look for _____ (5). As they 

say, “a penny saved is a penny earned”. 

In the USA you can do shopping at many _____ (6) places. 
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Food is more expensive at the convenience stores, they are open 24 

hours a day and you can shop there quickly. Usually you make your 

purchase without having to wait in _____ (7). Many people do their 

weekly shopping at the large ____ (8) near their home. 

 
Task 3: Translate the abstract from English into Russian. 

I spend a lot of time at the college that is why it’s necessary to 

have a snack time there. During the break I go to have lunch to our 

college canteen. It’s always full of people at this time. I go to the 

service counter and line up. There is self-service at our canteen. 

Sometimes it takes quite a lot of time to stand in the line and I have to 

gulp my lunch in five minutes. The choice of dishes in our canteen is 

rather rich, the quality of food is good and the prices are reasonable. 

You can take the first dish, the main course and the dessert. Then you 

go to the counter, pay for everything you’ve chosen and take your seat 

and enjoy your meal. Besides the kitchen staff and the cashier two or 

three students on duty help to clear the plates and cups off the tables 

and to keep order in the canteen. 

Test 2 

Task 1: Match the words with the pictures. 

 

 

 

 

 

 

 

 

 

 

 

 
 

Cheese, Vegetables,  Bread,  Bananas,  Wine,  Fish, Spaghetti, 

Lemon, A cup of tea, Sausages, Ice cream, Toasts 
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Task 2: Fill the gaps with the words from the box. Translate the 

text. 

Does, alcohol, traffic, quickly, the, for, attention, drinking, slower, poor 

Alcohol. 

Alcohol is perhaps _____ (1) most widely used drug in our society. 

Unlike food, alcohol ____ (2) not have to be digested. It affects a person very 

____ (3). It slows the brain and affects memory, self-control and ____ (4). 

Body movements become _____ (5) and muscle coordination is ___ (6). The 

widespread use of ____ (7) has caused special problems not only ____ (8) 

people who use it, but for society as well. About half of all the people killed 

in ____ (9) accidents each year die because someone was driving after ____ 

(10) too much. 

Task 3: Translate the abstract from English into Russian. 

There are various ethnic food, health food, fast food and traditional 

home-cooked food in the USA. Mexican food is the favorite of many 

Americans, but they love spaghetti, pizza and other types of Italian food. 

Chinese food has been popular with them for years. Now they often prefer 

fast food like hamburgers hot-dogs and French fries. Many years the 

American people liked traditional big breakfast and diet of meat and potatoes. 

Usually they eat three times a day. There are many fast-food restaurants all 

over the country where people can have lunch during their short lunch break. 

Maybe the Americans have more time for dinner, but they don’t often have 

enough time for grocery shopping, cooking and washing dishes. Often 

instead of asking, “What’s for dinner?” they ask: “Where are we going for 

dinner?” 60 per cent of the Americans (children and adults) are overweight. 

And nowadays the American people begin to think seriously about their 

physical wellbeing. So health food becomes more popular. It doesn’t contain 

chemicals and preservatives. Health food is fresh and natural. American 

doctors recommend to eat a well-balanced diet daily. 

Task 4: Find Russian equivalents to the following word combinations. 
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Various ethnic food, traditional home-cooked food, different kinds of cereal, 

wheat cream, with croutons and dressing, mashed potatoes, the main 

ingredient, food in cans, cream soup, less bread, physical well-being, a well-

balanced diet. 

Task 5: Translate from Russian into English, using your active 

vocabulary.  

Мексиканская пища – самая любимая для многих американцев. 

2. Многие годы американцы любили традиционный обильный завтрак 

и рацион из мяса и картофеля. 3. По всей стране много ресторанов 

быстрого питания. 4. На обед они всегда едят салат из различных 

овощей, смешанных с гренками и заправкой. 5. Американцы не едят 

селёдку и редко едят суп. 6. В общем, американцы едят много, особенно 

в выходные дни. 7. Здоровая пища не содержит химических продуктов 

и консервантов. 

Task 6: Read the sentences and say “true” or “false” 

1. Most Americans prefer having home-cooked lunch. 

2. Chinese food is not popular with the Americans. 

3. The Americans often prefer fast food: hamburgers, hot dogs, French 

fries. 

4. The Americans never have salad for dinner. 

5. American women like cooking and washing dishes. 

6. The Americans like to have herring and soup for dinner. 

7. They drink different kinds of gas water during any meal. 

8. When the Americans go for a picnic, they often bake potatoes in the 

open-air fire. 

 

 

 

Test 3 
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Task 1: Translate the abstract from English into Russian. 

What do the English eat? One’s daily diet depends (probably 

as everywhere) on taste, income and pattern of everyday life. For 

breakfast, those who works grab a cup of tea or coffee and a piece of 

toast and marmalade or just buy a coffee and croissant en route, but on 

weekends it consists of fried bacon, eggs, tomatoes, mushrooms, 

sausages, baked beans and fried bread. Lunch for them would be a 

sandwich with brown, whole meal bread, a banana, occasionally soup 

and/or fruit juice – most people eat their main meal in the evening, 

because of work, and for preference. Traditional English food is fish 

and chips with peas, steak and kidney pie, sausage and mashed 

potatoes, but people also eat Indian or Chinese food, pasta with a meat 

or vegetable sauce, with the usual Mediterranean herbs, such as basil, 

oregano, plus olives, Pesto sauce, sprinkled with Parmesan cheese. 

There is no cuisine in the world about which there are as many 

jokes as there are about British cooking. For example, according to one 

French comic, hell is a place where the cooks are British. Or do you 

know why the British serve mint sauce with lamb? Because mint must 

be the only plant not eaten by sheep. Of course, these are all 

exaggerations. British cuisine has contributed a lot to the world’s steak 

culture, and there are the number of inventions in British cuisine which 

are even adopted by the French – as for example the creation of 

sandwiches. It’s a character trait of the British not to be proud of their 

cuisine too much. In case of their foods and drinks, the British learnt a 

lot from the colonies conquered by the beefeaters all around the world. 

However, they didn’t just copy these food and drink habits but 

combined them with their own foodstuffs: tea with milk and curry with 

pastry to make curried pies). 

Task 2: Translate from Russian into English. 

Ежедневный рацион англичанина зависит от его 

предпочтений, дохода и образа жизни. 2. «Большой английский 

завтрак» состоит из бекона, яиц, помидоров, грибов, 

консервированной фасоли в томатном соусе и тостов. 3. Те, кто 

заботиться о своём здоровье, предпочитают на завтрак мюсли, 
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фруктовый сок, тосты с апельсиновым джемом. 4. Традиционная 

английская еда – рыба с картофелем во фритюре, зелёный 

горошек, слоёный пирог с мясом и почками, колбаса, 

картофельное пюре. 5. Ужин в современном дорогом ресторане с 

европейской, средиземноморской или индийской кухней 

обойдётся в 100-150 фунтов на двоих. 

Task 3: Find the right English equivalents to the following words 

and word combinations 

Шутить; единственное растение; превосходное чувство юмора; 

блюда, признанные во всем мире; изобретение; элитные войска; 

весом 900 граммов; характерная черта; они заимствовали чай; не 

только переняли эти привычки. 

Task 4: Answer the questions. 

1. How many meals a day do the English generally have? 

2. How many courses do these meals consist of? 

3. Do the English eat out a lot? Who can afford it? 

4. What are your views on English food? 

5. Can you describe a typical English breakfast? 

6. What are the most famous dishes in Great Britain? 

7. Which English dishes would you like to try and why? 

8. Are English dishes well known in our country? 

9. Which Russian dishes would you recommend to an English 

visitor? 

Test 4 

Task 1: Match the words with the pictures. 

Sausage 

Carp 

Sweets 

Pizza 

Pike 

Soup 

Herring 

Pepper 

Eel 

Hamburger 

Radish 

Cauliflower 
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Task 2: Fill the gaps with the words from the box.  Each word can 

be used only once. Translate the text. 

Cook, of, and, also, drink, is, made, place, the, eat, are, wins, soup 

Irish food 

Ireland ____ (1) on the edge of Europe, with the Atlantic Ocean 

to its west. In the southwest _____ (2) the island, the climate is 

influenced by the Gulf Stream.  

Dublin is the home of Guinness and a very cool _____ (3) for a short 

break. 

It has one of ____ (4) youngest population in Europe and one 

that is well-travelled so the culinary influences _____ (5) international. 

You can _____ (6) excellent cheese, Japanese and Mediterranean 

cuisine. 

There are plenty of oysters, lobsters ____ (7) scallops from the West 

Coast, world-class beef and some of the sweetest lamb you’ve ever 

eaten. 

Irish farmhouse cheese regularly _____ (8) awards 

internationally. Bread is tasty. Soda bread (flour, salt, bread soda and 

buttermilk) is _____ (9) daily in many households. Wheaten bread – 

another name for brown soda bread – is ____ (10) favorite. 
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The Irish people make ____ (11) with garden vegetables or 

wild foods. They also like to ____ 912). Irish stew (based on neck of 

lamb) or a beef casserole, a hearty main course, served with potatoes. 

There are hundreds of places to eat and to ____ (13) a bottle of 

excellent wine and a cup of good coffee in the city of Dublin. 

 

Test 5 

Task 1: Match the words with the pictures. 

Pear 

Cherries 

Cabbage 

 

Orange 

Plums 

Pineapple 

 

Peas 

Peach 

Potatoes 

 

Onion 

Cucumber 

 

 

Task 2: Fill the gaps with the words from the box.  Each word can be 

used only once. Translate the text. 

Boiled, dish, dough, also, is, baked, are, marinated, filled, in, fish, 

served 

Fish dishes. 

The best-known and probably the most popular fish dish served 

____ (1) a Russian restaurant is monastery-style sturgeon. Pieces of 

sturgeon are ___ (2) with mushrooms and sour cream. Another 
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appetizing _____ (3) is sturgeon Tzar-style shashlik with tartar sauce, 

olives and green lemon. Before frying the sturgeon pices are ___(4) in 

white wine with onions and lemon. This makes the ____ (5) 

particularly tender. 

Beyond all praise _____ (6) pike-perch rolls. Pieces of the fillet 

are first coated with salmon mousse and then wrapped in _____ (7) 

and baked. The rolls are ____ (8) with potatoes and cauliflower. 

Another way to prepare pike-perch ____ (9) to fry the pieces in beer 

dough. 

The fish dishes also include ____ (10) sturgeon and horseradish 

in kvas, trout ____ (11) with mushrooms and cheese and carp baked 

with mushrooms. Fried or steamed salmon dishes are ____ (12) 

delicious. 

Test 6 

Task 1: Translate the abstract from English into Russian. 

There is so much to do for tonight’s party – a salad to be prepared, 

various pies and cakes to be baked, a goose to be roasted, and a lot of 

other things to be cooked. Please take the mincing machine and mince 

this bit of meat while I am scraping and slicing the carrots. Peel this 

potatoes and onions. I’ll make some potato chips and you set up the 

rest of the potatoes to boil. When they are soft, mash them with butter 

and milk. So, we’ll have mashed potatoes and vegetables with the 

meat. I think it’s time to get out the goose from the oven. Oh, what a 

perfect smell! It makes one’s mouth water just to look at it.   Now we’ll 

bake a layer cake and a pie with jam filling. I’ll beat the eggs for the 

dough. The guests will come in an hour. We’ll be twelve altogether, so 

lay twelve places. Take the dishes for refreshments from the sideboard 

and put them on the table. Now fetch the wine glasses – one for each 

cover. 

 

Task 2: Find the English equivalents to the following words and 

word combinations. 

 

Нужно так много приготовить для сегодняшнего обеда; остальной 

картофель; картофельное пюре; очистки; заправить майонезом; 
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прекрасная золотистая корочка; слюнки текут; начинка из 

варенья; белки яиц; сахарная пудра; это пока все; заливная рыба; 

помочь накрыть на стол; мужская работа; приготовь штопор. 

 

Task 3: Write a composition on subject “Preparing for the party”, 

using the following questions as a plan. 

1. What are you going to celebrate? 

2. What is to be prepared to the party? 

3. What food do you need for dishes you are planning to cook? 

4. How many guests are coming? 

5. What do you like to cook? 

6. Who will wash up after the festive dinner? 

 

Task 4: Make three dialogues for the following situations. 

1. Хозяйка угощает гостя 

2. Две подруги (два друга) делятся секретами приготовления 

любимых блюд. 

3. Ваш друг (подруга) спрашивает о приготовлении какого-либо 

блюда, и вы даете рекомендации. 

 

Task 5: Find the meaning to the words 

1. to chop            a. to cut up with a knife 

2. ingredients      b. to cook on low heat 

3. recipe              c. to cook until brown 

4. seasoning        d. something you add to make food taste better 

5. to brown          e. list of ingredients and directions to make a dish 

6. to simmer        f. items you combine to make a certain kind of food 

 

Task 6: Make your own sentences using the following word 

combinations.  

To baste the meat (поливать мясо подливкой), to bring to boil 

(доводить до кипения), to boil in plenty of water (варить в 

большом количестве воды), to boil potatoes in jackets (варить 

картофель в мундире), to chop the meat finely (мелко рубить 

мясо), to clear the meat from the bone (отделять мясо от кости), 

to cover (закрывать крышкой), to uncover (снимать крышку), to 
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cut off the stalk from a beetroot, carrot (отрезать стебель у свёклы, 

моркови), to cut a potato into quarters (разрезать картофелину на 

4 части), to form the meat into balls (делать фрикадельки), to fry 

the fish in oil, butter, drippings (жарить рыбу на растительном 

масле, сливочном масле, жире), to grate a potato/ to rub a potato 

through a grater (тереть картофель на тёрке), to mince the meat 

(делать мясной фарш), to peel potatoes, onions, carrots (очищать 

картофель, лук, морковь), to pepper (перчить), to pick out all the 

bones from the fish (удалять из рыбы все кости), to put in a little 

milk, water broth (добавлять немного молока, воды, бульона), to 

salt (солить), to season (приправлять), to skim it clean (снять всю 

пенку), to slice a potato thinly /thickly (нарезать картофель 

тонкими/толстыми ломтиками), to scrape new potatoes 

(скоблить/очищать от кожуры молодой картофель), to thicken 

something with flour (делать гуще, добавляя муку), to trim a 

cabbage (очищать кочан капусты от внешней кожуры), to turn 

over quickly (быстро переворачивать), to wash vegetables from 

dirt and dust (смывать с овощей грязь и пыль), Let it boil till the 

froth rises. (Пусть варится до появления пены.), Let them boil for 

ten minutes. (Пусть вариться в течение 10 минут.), Don’t let it over 

boil! (Не переварите!), The milk has boiled over. (Молоко 

убежало.) Have you peppered and salted the meat? (Вы поперчили 

и посолили мясо?) 

 

Test 7 

Task 1: Match the words with the pictures 

Pouring 

Frying 

Barbecuing 

Grilling 

 

Peeling 

Boiling 

Chopping 

Mincing 

 

Roasting 

Draining 

Grating 

Dicing 

 

Sprinkling 

Dipping 

Spreading 

Slicing 
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Task 2: Fill the gaps with the words from the box.  Each word 

can be used only once. Translate the text. 

There, are, table, is, measurements, groceries, measured, a, gallon, 

sweets, weighs, pears 

Weights and Measures. 

English weights and measures are very difficult to ____ (1) 

foreigners. For general use the smallest weight is 1 ounce (written 

oz), and there ____ (2) 16 ounces in a pound (written lb). The 

English buy ____ (3), tobacco and sometimes cigarettes by the ounce 

while most _____ (4) or fruit, such as apples, _____ (5), strawberries, 

by the pound, half-pound or quarter-pound. 
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Fourteen pounds ____ (6) 1 stone. The English always give 

people’s weight in stones and pounds. For example, a man ____ (7) 

11 stones 9 lb (not 163 lbs). 

112 lbs make up 1 hundredweight (written cwt) and ____ (8) 

are 20 hundredweights in a ton. 

Liquids are _____ (9) in pints, quarts and gallons. There are 2 

pints in a quart and 4 quarts in a _____ (10). 

Finally, for length the principle _____ (11) are inches, feet, 

yards and miles. 

The easiest way to remember them, perhaps, is a little ____ 

(12) like this: 

Task 3: Translate the abstract from English into Russian. 

The menu is a listing of the items the food service 

establishment has for sale. The menu is an important component of 

food service operations. Without a menu the customers will not know 

what their choice is for dishes to order. The menu creates an image of 

the establishment. It should be in harmony with the type of the food 

service establishment. For example, fast-food or quick-service 

restaurants offer a limited number of menu items but they sell these 

items in large quantities. Their customers are served at a sales counter 

that is why separate menus are not needed. Customers are familiar with 

standardized menu and do not need its description. Fast-food 

restaurants simply post names and prices of their products near the 

sales counter. The menu planning is organized on the basis of the 

available food products and kitchen staff. The service transfers the 

menu items from the kitchen staff to the customers. In order to properly 

serve customers, the servers should be ready to answer their questions. 

They should know what items are on the menu, the portion sizes 

offered, how the items are prepared. Service should also know the 

meaning of all terms used on the menu so they can explain them to any 

customers. 

12 inches 1 foot (ft) 

3 feet 1 yard (yd) 

1.760 yards 1 mile 
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Task 4: Find the English equivalents to the following words and 

word combinations. 

Предприятия общественного питания, важный компонент 

обслуживания, создаёт представление (имидж), ресторан 

быстрого обслуживания, ограниченное количество блюд в меню, 

традиционный ресторан с обслуживанием столов, детальное 

описание, привлечь внимание, блюдо дня, имеющиеся в 

распоряжении продукты питания, работники кухни, чтобы 

надлежащим образом обслуживать гостей, шеф-повар 

разрабатывает меню, обслуживающий персонал. 

 

Task 5: Translate from Russian into English 

Меню – это перечень наименований блюд, предлагаемых 

предприятием общественного питания. 2. Рестораны быстрого 

питания предлагают ограниченное количество блюд. 3. Гости не 

нуждаются в описании блюд, так как они хорошо знакомы с 

меню. 4. Чтобы привлечь внимание гостей к фирменным блюдам, 

некоторые рестораны пишут их названия на доске около входа. 5. 

Меню планируется на базе имеющихся в наличии продуктов и 

персонала кухни. 6. Официанты должны уметь объяснить гостям 

состав каждого блюда. 7. Меню разрабатывается шеф-поваром 

ресторана. 8. Шеф-повар обычно начинает планирование меню с 

основного блюда. 

 

 

 

 

 


