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1. OIMUC HABYAJIbHOI JUCLHUILJIIHHA

PoGoua mnporpama HaBuanpHOi gucuuiuling «IIpodeciitHi  KoMmyHIKalii
1HO3EMHOI0 MOBOIO» PO3pO0JieHa BIAMOBIIHO /10 OCBITHBO-TIPOQECIMHOI MporpaMu
MIATOTOBKU OakayiaBpiB cremiagbHocTi 181 «XapdoBi TEXHOJOTII» Tramy3i 3HaHb 18
«BUpOOHUIITBO Ta TEXHOJIOTI1».

MeTo10 BUKIQJaHHS HABUYAJbHOI JUCHUILIIHK € (OpPMyBaHHS HEOOX1THOI
KOMYHIKaTUBHOI CHPOMOXXHOCTI y cdepax mnpodeciifHOro Ta CHUTYaTUBHOTO
CIUIKYBaHHS B YCHIHM 1 MUChbMOBIH (hopMax, pO3BUTOK HABYAIBHOI, COIIOKYJIbTYPHOI
Ta mnpodeciiiHOi KOMIETEHIIA, SKI CHpUsiOTh (OPMYBAHHIO MIDKKYJIBTYPHOL
CBIOMOCTI i PO3IIMPEHHIO Npo(eCIMHUX 3HaHb Ta HABUYOK y (axoBiil cdepi.

IIpenmeTomM BUBUEHHS HABUAJIBbHOI JUCHUIUIIHM € (POHETHKA, JIEKCUKa 1
rpamMaTUka 1HO3E€MHOI MOBU (QHIUIMCBKOI) B 00Cs31, 10 Ja€ MOXKJIUBICTh
3niicHIOBaTH TpodeciiiHe CMUIKyBaHHs, IpaioBaTd 3 (PaxoBOw JiTEepaTyporo Ta
oJIep>KyBaTh HeoOX11Hy npodeciiiHy 1HpopMalito 3 IHO3EMHUX BUIAHb.

MixkaucuMniiHapHi 3B’ I3KH BUBYECHHS HaBYaJILHOI JIIUCIUIUIIHA
IPYHTYIOTbCS Ha 3HAHHSX HaBYAIbHHUX AUCIHUIUIIH «[HO3eMHa MoBa 3a npodeciiHuM
COpSIMYBaHHSIM» Ta € OCHOBOIO JUJISl TOJAIBINOIO 3aCBOEHHSA TaKUX HABYAIBHHUX
TUCIUTUTIH, sK «lHO3eMHa MoBa chemianbHOCTY, «l[IpeameTHO-OpieHTOBaHMIA
PAKTUKYM 1HO3EMHOIO MOBOIOY.

L}
XAPK | BChKuf



2. 3AIINTAHOBAHI PE3YJIbTATH HABUYAHHA
HapuanbHa aucuumiia 3abe3nevyye Ha0yTTs CTyAeHTaMu:
3arajJbHUX KOMIIETEHTHOCTEI:

3K 4. YMiHHS npalffoBaTH y KOJICKTHBI Ta KOMaH/I1, B MI>KHAPOJIHOMY CEpPEeIOBHIIII.
3K 6. 31aTHICTh CIIJIKYBATUCS IHO3EMHOIO MOBOJO.

3K 7. 3naTHicTh BUKOHYBaATH NPOdeCiiiHy MisIBHICTD Y BIIOBIIHOCTI JI0 CTaHIAPTIB
SIKOCTI.

NPOrpamMHMX pe3yJIbTATiB HABYAHHA:
ITPH 11. ChinkyBaHHA 1HO3€MHOKO MOBOK [Jsl 3a0€3ME€UYEHHs pPe3yJbTaTUBHOI
npodeciitHOT TIATBHOCTI.
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3. IPOT'PAMA HABYAJIbHOI JTUCHUILIIHU

Tema 1. An Introduction to the Catering Industry

Categories of Catering. Venues. Services. Types of Catering outlets.

I'pamatuunuii martepian: 3acoOu BupaxkeHHs TenepimHboro. Past Simple/
Continuous (HepeanbHi cutyarii B Tenepimabomy: If I had a video, I’d record it for
you. / It’s time we were going), will + miecmoBo (mo xapakrtepizye 3Buuku: He’ll
sometimes work until midnight).

Tema 2. Healthy Eating

Foodstuffs. Nutrients. Proper Diet. Vegetarian Diet. History of Dieting. Eating
Out. Meals.

I'pamaTnunnii martepian: Yes/No questions. Wh-questions. Subject/object
questions. Prepositions in wh-questions. Negative statements. Negative questions.
Question tags. Alternative Questions. Disjunctive Questions.

Tema 3. Cooking & Recipes

Methods of Cooking. Food (meat, poultry, seafood, vegetables, fruits, berries,
herbs) & Beverages (alcoholic & non-alcoholic).

I'pamaTtuunmii marepian: 3acoOu BHpaXEHHS HACTIAKIB MHUHYJIOTO B
TEMepITHbOMY: 3arayibHuii orjsiA. [lopiBHSHHS cuTyalliii BKUBaHHA 4YaciB Present
Perfect Simple Ta Present Perfect Continuous. 3aco0u BUpakKeHHS HACIIiJIKIB
MUHYJIOTO B Tenepinmasomy. Present Perfect, Present Simple ta Present Continuous.

Tema 4. Preparing the Menu

Dishes. Courses. Menu: making up & explaining. Recipes. Culinary Art
Schools.

I'pamaTuunmii matepian: 3acodbu BupaxeHHs muHysoro. Koncrpykuii used
to, would to mis BUpakeHHs i, 110 MOBTOPIOIOTHCS B MUHYJIOMY. BxuBanHs Pasrt
Perfect ans HepeanbHux cutyamiii B Munysnomy (If 7'd seen him | would have told

you).
Tema 5. Service Techniques

Advantages and Disadvantages of Different Service Techniques. Server’s
Duties. Types of Crockery. Types of Cutlery. Types of Service Plates/Dishes.

I'pamatuunuii Martepiaj: MoBHI 3aco0M BHUpaKEHHS MalOyTHHOTO dYaCy:
saraibHui orsin. Koncrpykiii will Ta to be going to, to be about, to be on the point
of, Present Simple Ta Present Continuous s MaOyTHIX aili. YMOBHI PEUYCHHS 3
HIJPSTHAM Yacy.



6

Tema 6. Catering Establishments

Restaurants & Bars. Catering Services. Types of Restaurants.
I'pamatuunmii Martepian: MoBHI 3aco0M BUpPaKE€HHS MaillOyTHHOTO Yacy.
BoxuBanus daciB Future Continuous ta Future Perfect.

Tema 7. Kitchen Organization. Clothes and Personal Hygiene

Kitchen Areas. Kitchen Staff. Being a Chef. Kitchen Machinery and
Equipment: cutlery, glassware, crockery, other. Kitchen Materials. Clothes. Hygiene.

I'pamaTuunmii MaTepiajg: Y3araJlbHEHHS 3HAHb PO CUCTEMY I'paMaTHYHUX
4yaciB B aHIJIHCBKIA MOBi. YMoBHI peueHHs (Present and future conditionals.
Unlikely/ unreal conditions. Past conditionals. Mixed conditionals. I wish, if only, it’s
time.)

Tema 8. Restaurants

Restaurant Guides. Restaurant Staff. Giving Tips. Dealing with Complaints.

I'pamatuunmii  matepian: be3zocoboBi ¢opmu niecnoBa (The Present
Participle. The Past Participle. The Perfect Participle. The Objective Participle
complex. The Subjective Participle complex. The Absolute Participle complex.)

Tema 9. World Cuisines

European Cuisines (French, Italian, Spanish, English, German...). Eastern
Cuisines (Chinese, Thai, Japanese, Indian...). Mexican Cuisine. Ukrainian Cuisine.

I'pamatuunuii martepian: Ilpsma Ta HempsiMa MoBa. Y3TOJKEHHS YaciB.
(Reported statements. Reported questions. Reported speech: the tense change.
Reported requests, orders, and advice. Introductory Verbs.)

Tema 10. Problems and Complaints

Making complaints. Explaining Problems. Apologizing. Offering Solutions.

I'pamaTnunmii matepiaa: Mopaneai gieciosa. Ability (can - could - be able
to). Obligation/ Duty. Necessity (must -have to - should/ ought — need). Absence of
necessity (needn’t/ don’t have to / don’t need to — didn’t need to — needn’t have
done). Prohibition (mustn’t — can’t). Logical assumption (must — can’t/ couldn’t).
Probability (should/ ought). Possibility (can - could/ may - might). Permission (can/
could/ may /might). Request (can/ could/ will/ would/ may/ might). Offers (I’ll/ shall/
can/ could). Suggestions (shall/ can/ could). Advice (should/ ought to/ must).
Criticism (should/ ought to). Promise (will). Expressions similar to modal verbs.
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4.1. CTpyKTypa HABYAJBHOI JMCUMILIIHMA 32 )OPMaAMM HABYAHHS

4. CTPYKTYPA HABYAJIbHOI JUCHUILJIIHHA

OO6csr y roguHax

neHHa hopma

3aouyHa hopma

Tema mucuumutiHm MOBHA CKOpO4YeHa HIOBHA CKOpOYeHa
y TOMY YHCII y TOMY 4ucCIi y TOMY YHUCIi y TOMY YHCII
yeroro 13 [13[CPC n[c3[m3 3 YeroreTlc3[ms 3| cpc YO (] c3[m3 i3
Tema 1. AN
INTRODUCTION TO THE 46 12 34
CATERING INDUSTRY
Tema 2. HEALTHY EATING 42 8 34
Tema 3. COOKING &
RECIPES 46 12 34
Tema 4. PREPARING THE
MENU 46 12 34
Tema 5. SERVICE
TECHNIQUES 45 12 33
Tema 6. CATERING
ESTABLISHMENTS 36 10 26
Tema 7. KITCHEN
ORGANIZATION. 30 8 24
CLOTHES AND PERSONAL
HYGIENE
Tema 8. RESTAURANTS 36 10 26
Tema 9. WORLD CUISINES 38 12 26
Tema 10. PROBLEMS AND
COMPLAINTS 38 12) |
Ycboro ronuH / KpeauTiB 405/13,5 108 297

ECTS




4.2. O0csiry Ta CTPYKTYPA HABYAJIBHOI JUCHHUILIIHU 32 HABYAJIbHUMH POKAMH

HABYAJIBHI POKUA

O®OPMA HABUAHHAA B1/I HABUYAJIbHUX 3AHATH 2017/2018 2018/2019 2019/2020 2020/2021

OCIHb | BECHA | OCIHb | BECHA | OCIHb | BECHA | OCIHb | BECHA

JJEHHA [TIOBHA JIEKIIIMHI 3AHATTS

CEMIHAPCBKI 3AHATTA

I[TPAKTUYHI 3AHATTA 56 52

JIABOPATOPHI BAHATTA

KYPCOBA POBOTA (ITPOEKT)

CAMOCTIMHA POBOTA CTYJIEHTIB 169 128

YCbOI'O I'OAUH 180 180

JIEHHA CKOPOYEHA | JIEKLIIMHI 3AHSTTS

CEMIHAPCBHKI 3AHATTA

ITPAKTHUYHI 3AHATTA

JIABOPATOPHI 3AHATTA

KYPCOBA POBOTA (ITPOEKT)

CAMOCTIMHA POBOTA CTYJIEHTIB

YCHOTI'O TOJIMH

3AOYHA IIOBHA JIEKIIIMHI 3AHATTS

CEMIHAPCBHKI 3BAHATTA

[MPAKTUYHI 3AHATTA

JJIABOPATOPHI 3AHATTSA

KYPCOBA POBOTA (ITPOEKT)

CAMOCTIMHA POBOTA CTYJIEHTIB

YChOT'O I'OJAMH

3A0YHA CKOPOUYEHA | JIEKLIIMHI BAHATTS

CEMIHAPCBHKI 3AHATTA

I[MTPAKTUYHI 3AHATTA

JIABOPATOPHI 3AHATTA

KYPCOBA POBOTA (ITIPOEKT)

CAMOCTIMHA POFOTA CTYJIEHTIB

YCHOTI'O TOJIMH
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5. TEMU JEKIIMHAX, CEMIHAPCBKHX (ITPAKTUYHHUX)
I JABOPATOPHUX 3AHATH

5.1. Temn JekuiiHUX 3aHATH

Tema quctuIuTiHA

OO0csr y ronuHax

Tema nexii neHHa gopma

3aouyHa hopma

ITOBHA

CKOpOYCHA

IIOBHA CKOpO4YCHa

Ycnoro

JlekmiiiHi 3aHATTS HE Tiepea0adeHl HaBYaJIbHUM IUIAHOM.

5.2. TeMu ceMiHApCHKHUX 3aHATH

Tema qucnuIIiHA

Tema CeMiHapCBKOFO 3aHATTA

OO6csir y romuHax

JneHHa opma

3ao4yHa (hopma

ITOBHA

CKOpOYeHa

MOBHA | CKOpO4YeHa

Ycboro

CeMiHapChK1 3aHATTS HE Mepe10aueHi HaBYaTbHUM TIJIAHOM.

5.3. TeMu npakTHYHHUX 3aHATH

TeMa IUCHUAIUTIHA

Tema MPAKTUYHOT'O 3aHATTA

OO0csT y ToguHax

JeHHa dpopma

3aouHa opma

IIOBHaA CKOpOYCHA IIOBHAa CKOpOYCHA
Tema 1. AN
INTRODUCTION An Introduction to the 12
TO THE CATERING | Catering Industry
INDUSTRY
Tema 2. HEALTHY .
EATING Healthy Eating 8
Tema 3. COOKING . .
& RECIPES Cooking & Recipes 12
Tema 4. PREPARING .
THE MENU Preparing the Menu 12
Tema 5. SERVICE . :
TECHNIQUES Service Techniques 12
Tema 6. CATERING . .
ESTABLISHMENTS Catering Establishments 10
Tema 7. KITCHEN
ORGANIZATION. Kitchen Organization.
CLOTHES AND Clothes and Personal 8
PERSONAL Hygiene
HYGIENE
Tema 8. Restaurants 10
RESTAURANTS
Tema 9. WORLD World Cuisines 12

CUISINES
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Tema 10.

PROBLEMS AND Problems and Complaints 12
COMPLAINTS

Ycboro 108

5.4. Temu JabopaTOpPHUX 3aHATH

Tema quCIUATUTIHA

Tema nabopaTOpHOIO 3aHATTS

OO0csr y ronuHax

neHHa Gopma

3aouyHa hopma

ITIOBHA

CKOpO4YCHAa | IIOBHA

CKOpO4YCHa

Ycnoro

JlaGopatopHi 3aHATTA HE nependaueHi HaBYaIbHUM IIJIAHOM.
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6. SABJAHHS 1151 CAMOCTIIHOI POBOTH

Opranizanis caMOCTIHHOT pOOOTH CTYAEHTIB PErJaMEHTYETbCSl HACTYIHHUMHU
HOPMAaTHUBHUMHU JIOKYMCHTAMH:

- IlonoxxeHHSM TIPO CaMOCTIHHY poOOTy CTYACHTIB  XapKiBCHKOTO
TOProBeJIbHO-eKOHOMIYHOTO-1HCTUTYTY KHTEY

- TlomokeHHsIM TMpPO OpraHi3alil0 OCBITHBOIO IIpolecy y XapKiBCbKOMY
TOProBeJIbHO-eKoHOMIYHOMY 1HCTUTYTI KHTEY.

OcCHOBHI BUJIM CAMOCTIHHOT pOOOTH, SIK1 3aITPOIIOHOBAH] CTYICHTAM:

1. BuBUEHHS TEOPETUYHOTO MaTepiaiy.

2. PoGoTa 3 Tekctamu..

3. BuBYEHHS OCHOBHUX TEPMIHIB Ta MOHSTb.

4. [TigroroBKa 10 IPaKTUYHUX 3aHATh, AUCKYCld, pOOOTH B MaluX rpynax,
TECTyBaHHS

IIuTaHHsA HABYAJIBbHOI JUCUMILIIHM, AKi IPOMOHYOTHCS AJIS CAMOCTIHHOTO
BUBYCHHSA

TpeHnyBaHHsS 37aTHOCTI OPIEHTYBATUCh y CHUTyaIlisIX HPOoQeciHHOro CHiIKyBaHHS,
3aCTOCOBYBATH KOMYHIKaTHBHI BMiHHS Ta HABUYKH IIPU OOTOBOPEHH1 ITUTAHb:

Tema 1. 1. The different sectors of the catering and hospitality industry
2. The relevant qualifications, training and experience for employment
within the industry.

Tema 2. 1. Unhealthy diets.
2. Healthy food or fast food.

. What is genetic modification (gm)?

w

Tewma 3 . Alcoholic beverages. Types of alcoholic beverages.
. The story of Coca-Cola.
. Tea: black, green or oolong.

. Fruit juices.

H~ WON -

H

. Formal meal structure.
2. Write your own menu.

Tema 4

|

. Most of what you need to know about Serving Food and Beverages.
. Serving Food and Beverages.
3. Types and categories of food service system.

Tema 5

N

[HE

Tema 6. . Different types of buffet style restaurants.

2. Different types of restaurant concepts.


https://www.webstaurantstore.com/article/53/how-to-write-a-menu.html
https://www.thebalance.com/restaurant-buffet-2888694
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Tewma 7. 1. Why wear protective clothing when cooking and cleaning?
2. How to clean equipment effectively.

Tema 8. 1. Ways to handle customer complaints.
2. Styles of service in the restaurant business.

Tema 9. 1. What are the best cuisines in the world and why?
2. Your best cuisine.

Tema 10. 1. How to complain effectively.

2. How to reply to a complaint on poor service at a restaurant.
3. How to train employees to deal with & handle customer complaints.

7. IHAUBIAYAJIbHI 3ABJIAHHS, IIEPEJIBAYEHI HABYAJIbHUM
IIJTAHOM

[nauBinyanpHI 3aBIaHHS HE TIepea0adeHl HaBYaIbHUM IUIAHOM.


https://www.nisbets.co.uk/protectiveclothing
http://smallbusiness.chron.com/4-styles-service-restaurant-business-22923.html
https://www.quora.com/What-are-the-best-cuisines-in-the-world-and-why
http://smallbusiness.chron.com/reply-complaint-poor-service-restaurant-25003.html
http://smallbusiness.chron.com/train-employees-deal-handle-customer-complaints-31559.html
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8. CXEMA HAPAXYBAHHA BAJIIB

8.1. Cxema HapaxyBaHHs1 0aJiB JJ1sl CTYJAEHTIB JeHHOI GOpMHU HABYAHHS

Bunu

Temu mucuurutiny /

HaBuanbHi poku

: 2017/2018 2018/2019 2019/2020 2020/2021
KOHTPOJTIO BHM/IM aKTHBHOCTI : - - -
OCIHb | BECHA | OCiHb | BECHA | OCIHb | BECHA | OCiHb | BECHA

IToTouHui Tema 1. 12
KOHTPOJIb Tema 2. 12
(MakcuMyMm Tewma 3. 12
60 Ganis, | Tema 4. 12
MiHIMYM 34) | Tewma 5. 12

Tema 6. 12

Tema 7. 12

Tewma 8. 12

Tema 9. 12

Tema 10. 12
[TincymxoBuii | [TucbmoBuit 40 40
KOHTPOJIb eK3aMeH
Pazom 100 100
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9. METOAU KOHTPOJIIO

JUisi BU3HAUEHHSI PIBHS 3aCBOIOBAHHS CTYJIEHTaMHM HaBYAJIBHOIO MaTepiany
BUKOPHUCTOBYIOTHCA TaKi (POPMHU Ta METOIU OL[IHIOBAHHS:

IloToyHM KOHTPOJIb: OIIHIOBAHHS pPOOOTH HA MPAKTUYHUX 3aHATTIX,
MOTOYHE TECTYBAaHHs, OI[IHIOBaHHS BIJBIIyBaHHSA ayJAUTOPHUX 3aHSATh, BUKOHAHHS
ayJIUTOPHOT KOHTPOJIBLHOT pOOOTH.

YMOBOIO JOMYyCKY 10 MiJICYMKOBOIO KOHTPOJIIO € BHUKOHAHHS IpOrpamMu
nucuuIuliH «IHO3eMHa MoBa 3a TMpodeciiHUM CHpsIMyBaHHIMY» (BIINpalFOBaHHS
BCIX MPAKTUYHUX 3aHATH) 1 OTPMMAHHS OIIHKU 32 BHUKOHAHHS 3aBJaHb MOTOYHOTO
KOHTPOJTIO HEe MeHIe 34 OariB

IHigcymKkoBHMiA KOHTPOJIb: €K3aMeH MMCHLMOBHIA.

Opranizanis Ta NPOBEIEHHA KOHTPOJBHUX 3aXOJIB  PErJIaMEHTY€EThCS
HAaCTYITHUMHU HOPMAaTUBHUMH TOKYMEHTAMH:

- [TonoeHHAM PO OLIHIOBAHHA PE3yJIbTaTiB HABYAHHS CTY/ICHTIB;

- IlonmokeHHSIM TPO OpraHizalilo OCBITHHOTO mpouecy y XapKiBCbKOMY
TOproBeiabHO-eKoHOMIYHOMY 1HCTUTYTI KHTEY.
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10. PEKOMEH/IOBAHA JIITEPATYPA (OCHOBHA, TOITIOMI’KHA)

10.1. OcHoBHa JiTepaTypa
1. Kyxapcbka B.b. Amnxrmiiicbka MoBa JJid  CTYJEHTIB  XapyOBUX
crieliaibHOCTe!. : HaBd.-MeTo1. nocionuk / B. b. Kyxapceka. — K. : ®@ipma "lakoc",
2012. - 352 c.
2. Murphy R. English Grammar in Use / R. Murphy. — Second edition. —
Cambridge : University press, 2003. — 350 c.

10.2. IonomizkHa JiiTepaTypa

3. AHIIO-yKpalHChKHMM, YKpaiHChKO-aHTUIMChKUNA CcHOBHUK = English-
Ukrainian, Ukrainian-English Dictionary. — K., 2008. — 752 c.

4. Bep6Oa I'. B. I'pamaruka cyvacHoi anrmiicekoi moBu = Modern English
Grammar (reference book) : nosignuk / I'. B. Bep6a, JI. I'. Bep6a. — K. : BII Jloroc-
M, 2011.-352c.

5. I'ycak T. M. Modern English Grammar in Practice. Cuide Book and
Workbook : naBy. mocionuk. k.1 / T. M. I'ycak. — 3-re Buz., nonos. — K. : [Hkoc,
2015. -321c.
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