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Onuc IMCHUILIIHA

IrpaMaTHYHUMHM KOHCTPYKI[IIMH Ta PO3BUTOK HABHYOK Ta BMIiHb IEPEKIaIaTh
peUeHHs, M0 MICTATh L1 SBUIIA, sAKI HEoOXimHI MaiOyTHIM (daxiBIsgM,us
pPO3YMIHHSI 1HO3€MHOT MOBU Ta il KyJIbTYPH, a TaKOX JJIs BIAMOBIA1I HA KIIIOYOB1
TEOPETUYHI MUTAHHA, SIKI BUCYBA€ MPAKTHKa HaBUYaHHSA. 30Kpema, 116 BUBUCHHS
TEM, MOB’SI3aHUX 3 (aXOM CTYJCHTA, HOr0 HAYKOBOIO JISUIBHICTIO, JIOCSITHEHHIMU
B Haylil. Y XoJi BHUBYECHHS [WUCHUIUIIHA PO3TISIAIOTHCS HOBITHI METOJH,
TEXHOJIOTIT Ta MIAXOAU JO IPOJOBKEHHS BUBYCHHsS MPO(EciiHOI TeMaTHKH,
po3moyaToi Mpu BUBYEHHI 1HO3€MHOT MOBU Ha OakanaBparti, il 4yac HaBYaHHS B
MaricTpaTypi Ha OUIbII MIMPOKIN JEKCUYHIH OCHOBI.

IlepenymoBu nost
BHBYEHHSI
JUCIMILTiHI

IHo3eMHa MOBa, sika BuB4anach Ha OP Gakanasp.

Meta BUBYCHHSA
TUCHUILIIHYA

Mera BuBYeHHs auctUIUIiHM «/[imoBa I[HO3eMHa MoBa» (aHTUIIHCHKA)
noJyisirae 'y (opMyBaHHI B MaiOyTHIX (haxiBIiB npodeciiiHo-KOMYHIKaTUBHOI
KoMIeTeHIil. 3100yBadi OCBITM MalOTh OBOJOJITH MOBJIEHHSIM Ha pIBHI
MIPOrpaMHHUX BUMOT (Ha piBHI NpodeciiiHoi KOMyHIKaTUBHOI JOCTaTHOCTI), TOOTO
OyTM 37aTHUMH 1 TOTOBMMH peaji3yBaTH OJiepXKaHy HIiATOTOBKY B CBOIi
MalOyTHIN MPaKTHYHIN NiSTIBHOCTI.




dopmar
JTUCIHUILIIHA

Ilin 9yac TPakTUYHHUX 3aHATH 3aCTOCOBYIOTHCS CJAMIOBI Mpe3eHTalil Yy
nporpami Microsoft Office Power Point, pozmarkoBuii Matepian, AuCKyciliHe
00roBopeHHsI MPOOJEMHUX NUTAaHb; KOH(EpeHwii; AUIOBI Ta pPOJBOBI IrpH,
HayKOBUH TypTok. s peHHOi (opMu HaBUaHHS AMCUUIUIIHA BHKJIAJAETHCS B
o4HOMY (OopMaTi, i3 3aCTOCYBaHHSM MYJIbTUMEMIHHUX 3ac00iB. 32 HEOOXiTHOCTI
(immuBinyaneHi rpadiku, ayanbHa QopMa HaBYaHHS, JUCTaHIIfHA TOIIO)
MOKYTb BUKOpHcTaH1 uargopmu Moodle, ZOOM, Google nnarpopma. ®opmar
IOPOBEJCHHS JUCUUIUIIHUA € 3MIMIaHUM: [O€JHAHHS SK TPaJuIIMHUX (opM
HaBYaHHS 3 JIEMEHTAMH JTUCTAHI[IHHOTO HABYAHHS.

OuikyBani pe3yabTa
TH HABYAHHSA

BuxopucToByBaTH 3/1aTHICTh CHUIKYBATHUCSA IHO3EMHOIO MOBOIO (TOTOBHICTh
70 KOMYHIKalii y MUCbMOBINA Ta YCHIM (hopMax aHIJIIMCHKOI0 MOBOIO 3 METOIO
BUpILIEHHS 3aBJaHb y MalOyTHIH npodeciiiHiil isUIBHOCTI; 3/IaTHICTb
KOMYHIKYBaTH 3 KOJIETaMH I10JI0 HAYKOBUX JIOCATHEHb, K Ha 3arajJbHOMY DPiBHI,
TakK 1 Ha pIBHI CIELIaNICTIB, 0OrOBOPIOBATH HAYKOBI TEMH, BUKOPUCTOBYIOUH Yy
npodeciiHOMY CHUIKYBAaHH1).

CprKTypa KYpcCy

3micmosuit mooyns 1.\What makes food healthy?
1.1.Carbohydrates.
1.2.Fats and fatty acids.Pronouns.
1.3.Proteins. Plural Nouns.
1.4.Vitamins.
1.5.Cereal grains.
1.6. Vegetables. Articles.
1.7. Fruits.

3micmosuit modyns 2. Technology of cooking and food preservation
2.1. Cooking foods.
2.2. Beverages. Present Simple.
2.3. Vegetable cookery.
2.4. Eggs in human diet.
2.5. Batters and doughs.
2.6. Food preservations. Present Continuous.
2.7. Preservation of meat.
2.8. Meat cookery. Past Simple.
2.9. Preservation of fruit.

3micmosuit moodyns 3. Eating out
3.1. A place to eat.
3.2. Eating out.
3.3. Meals and Mealtimes in Britain
3.4. National Cuisines.
3.5. Table Manners.
3.6.Food Idioms.




Hoaitnka

[lix uWac UPaKTUYHHUX 3aHATTS 3aCTOCOBYIOTh HOPMATHUBHY JOKYMEHTAIIIIO,
POJIBOBI irpu L1010 PO3B’sI3aHHS MOXKIIMBUX HenependauyBaHux curyauid. [Ipu
BUKOHAHHI CaMOCTIIHOT POOOTH 3acCTOCOBYIOTH 0a30Bi 3HAHHSA 1 MPaKTUYHI
HABUYKH, TAKOX JOCIITHUIBKUN TPAKTUKYM.

Hoaitnka moao akaaeMidyHoi J00POYECHOCTI: OYIKYETHCSA, IO MHUCHMOBI
po6oTH  cTyAeHTIB OyayTh iX  OpWUTiHAJIBHUMH  JOCHIDKEHHSAMH  YH
MIpKyBaHHSIMH. BUSBICHHS O3HaK akaJeMiuHOi HEZOOpOUYeCHOCTI B poOOTi
CTyIeHTa (CIHCYBAaHHS, BUICYTHICTh IIOCHWJIaHb Ha BHKOPHUCTaHI JDKEpena,
¢dabpukamis, danbcudikaris, oOMaH) € MICTaBOI JUIsl il He3apaxyBaHHS
BUKJIQJaueM.

[MoniTuka MOA0 BiABiTYBaHHS 3aHATH: OYIKYETHCS, IO CTYACHTU BIABIIAIOTH
yci Jekuii 1 OpakTHuH1 3aHATT Kypcy. CTyneHTH MaioTh I1HPOpMyBaTH
BHKJIa/1aya PO HEMOXKJIUBICTh BIABIAATH 3aHSATTS. BinnpairoBanHs MpOIyIIeHNX
3aHATH 3TiAHO TpadiKy KOHCYJIbTallli BUKIagada. 3a 00 €KTUBHHUX MPUYHH
HaBYaHHS MOXe B110yBaTHUCh B on-line pexumi.

MosiTuka moao AelIaliHIB |1 NepecKIaJaHHsl: CTYIEHTH  MaloTh
JOTPUMYBATUCS TEPMIHIB BUKOHAHHS YCiX BUJIB POOIT.

MoaiTuka 1010 BUKOHAHHS 3aB/IaHb: MO3UTUBHO OIIIHIOETHCS
BIJINOBIAANIBHICTh, CTAPAHHICTh, KPEATUBHICTD.

IosiTka oniHIOBaHHSA: 3acO0U Ta KpUTEPIi OLIIHIOBAHHS MPOIKCaH1 B poOoyiit
mporpami  JUCHUIUIIHH,  po3MimieHoi  Ha  miargopmi  E-naBuaHHS
binonepkiscbkoro HAY (Moodle).
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