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Po3ain 1. 3arajibHa XapaKTepUCTUKA HABYaJbHOI AUCHUILIIHU

Ta6auua 1. Onvc HaBYaJAbHOI JAUCIHUILIIHU
«OcHOBHa iHO3eMHa MOBa: aHaJIITHUYHE YUTAHHS i PO3MOBHUMN MPAKTUKYM »

Micue B CTpyKTypHO-JIOTIYHIl CXeMi MiJIrOTOBKM — OCHOBHA

MoBa BUKIIaIJaHHS — aHTJIFICbKa, YKpaTHChKa

CTaTyc Z[I/ICHI/IHJ'IiHI/I — OCHOBHa

Kinpkicts kpenuriB 3a EKTC — 5

Kypc/cemectp BuBuenns —2 /3, 4

Jlenna GopMa HaBYAHHS:

KuIbpKicTh roguH — 3araiabHa KiabkicTh: 150 roqus

- nexuii: 0

- IpaKTU4HI (CeMiHapchKi, JabopaTopHi) 3aHaTTs: 60

- camocriiiHa pobota: 90

- BUJ| I ICYMKOBOI'O KOHTPOIIO: 3aJlK, eK3aMeH

3aouHa (hopmMa HaABYAHHS:

KinbkicTh roguH — 3arajabHa KinbkicTb: 150

- nexuii: 0

- IpaKTU4HI (ceMiHapchbKi, Tabopartophi) 3ausrrs: 10

- camocrTiiiHa podora: 140

- BUJI MiJICYMKOBOT'O KOHTPOJTIO: 3aJI1K, €K3aMeH




Po3ain 2. [Iepesik KOMNETEHTHOCTE, sIKi 3a6e3ne4yye
HaB4YaJ/IbHA AUCHHUILIIHA, IPOrpaMHi
pe3y/IbTaTH HaBYaHHA

Mera HaBYaJIFHOI JUCHMILUTIHU — (POPMYyBaTH NPOQECiiHO Opi€HTOBAHY aHTJIOMOBHY
KOMYHIKaTUBHY KOMIICTEHTHICTh, PO3BMBATH KOTHITHMBHI i HaBYajbHI BMIHHS, MOBHI i

KOMYHIKaTUBHI 37aTHOCTI CTYJCHTIB.

Tab6usuug 2. [lepesiik KOMIIETEHTHOCTEH Ta NporpaMHi
pe3y/abTaTH HaBYaHHA

IIporpamMHi pesyjbTaTH
HaBYaHHA

KoMnieTeHTHOCTI, IKUMMU
INOBUHEH OBOJIOAITH CTYAEHT

e BinpHO cminkyBaTtucs 3 npodeciiiHux
OUTaHb 13 QaxiBIsiMu Ta HedaxiBIIMH
JICP’)KaBHOIO Ta 1HO3EMHOIO(MMH) MOBaMH
YCHO ¥ IHUCBMOBO, BUKOPHUCTOBYBATH iX
Ui oprasizarii e eKTHBHOI
MiXKyTsTypHOI KoMyHikarii (ITP-1).
e EdexruBHO HpaIoOBaTH 3
iHpopmalliero:  go0MpaTd  HEOOXiJHY
iH(oOpMallifo 3 PI3HUX JPKEpell, 30KpeMa 3
(axoBoi siTepaTypH Ta eNeKTPOHHUX 0a3,
KPUTUYHO aHANI3yBaTH W IHTEPIPETYBaTH
i, BHOpsAKOBYBaTH, KkiacudikyBaTH I
cucremarusysatu (I1P-2).
e Oprani3zoByBaTi poirec
HaBYaHHs i camoocsitu (I1P-3).
e CniBnparitoBaTi 3 KOJIeTaMH,
NpEeICTaBHUKAMHU I1HIOIMX KYyIbTYp Ta
peuirii, MpUOIIHIKAMHU pizHEX
MOMITUYHUX Torisais romo (I1P-5).
e 3HAaTH HOPMH JIiTepaTypHOI MOBH Ta
BMITH iX 3aCTOCOBYBATH Y WpPaKTHUHii
nistmsHOCTi (ITP-10).
e 3HATH TPUHIWIK, TEXHOIOTii i
NPUIOMH CTBOPEHHS YCHHUX 1 MHCHMOBUX
TEKCTIB  PI3HUX OJKaHPiB 1  CTHIIB
Jep KaBHOIO Ta 1HO3EMHOKO (1HO3EMHHIMM)
mosamu (ITP-11).

CBOTO|

e AmnamizyBaTH MOBHI OJIVHMII],
BH3HAYaTH  iXHIO  B3aeMOAil0  Ta
XapakTepu3yBaTH  MOBHI  sBUIA 1

mporecd, mo ix 3ymoBiooTh (ITP-12).

5).

ONpAIfOBaHHS Ta aHaizy iHpopMarii 3
pisaux mxepen (3K-6).

anamizy Ta cunaresy (3K-10).

npakTauHux cutyarisx (3K-11).

coriaipHl
BHBYAIOTHCS(€THCH),
comiomiarBaneHy curyarito (CK-4).

BHKOPUCTOBYBATH MOBY(H), o
BHUBYAETHCA(FOTHCS), B YCHIM Ta MUCEMOBIiH
dopmi, y pi3HHX >KaHPOBO-CTHIIBOBHX
pI3HOBHIAX 1 pericTpax CHUIKYBaHHS
(odimiitHOMY, HeoQiiitHOMY,
HEUTpaJIbHOMY), JUIs PO3B’sI3aHHS
KOMYHIKaTHBHUX 3aBJlaHb y PI3HUX cdepax
xurts (CK-6).

3naTHICTD Oyru KPUTUIHUM i
camokputnaHuM (3K-4).

3pmaTHiCT,  yduTHCA |

oBoJIoziBaTH cydacHuMH 3HaHHsAMH (3K-
31aTHICTE

JI0 IIOUIYKY,

VMiHHS ~— BUSBIATH, CTaBMTU  Ta
3MaTHICTh TpalfoBaTH B KOMaHAI T4
aBToHOMHO (3K-8).

3MaTHICTh  CIIUIKYBaTHUCS  1HO3EMHOM)

MoBoro (3K-9).
3MaTHICT 10 aO0CTPaKTHOrO MHCIIEHHS,

3MaTHICTh 3aCTOCOBYBATH 3HAHHA Y
3maTHICTE aHANI3YBATH JiaJIeKTHI Ta
pi3HOBHIM MOB(H), o

OITICYBaTH

31aTHICTH BUTBHO, THYYKO W €(EeKTHBHO




e AHami3yBaTu # IHTEpIPETYBATH TBOPH
YKpaiHChKOi Ta 3apyOiKHOI XYIOXKHBOI
JTEepaTypyu W yCHOI HaApOJHOI TBOPYOCTI,
BH3HAYaTH iXHIO crenudiky W Micie B
JiTepaTypHOMY mpomeci (BiAMOBIIHO /0
obpanoi crenianizaii) (ITP-13).

e BukopucroByBatu MOBY(H), 110
BUBYAETHCA(IOTHCS), B  ycHIH Ta
MMUCHMOBIH  (OpMi, y pI3HHX KaHPOBO-
CTWIBOBHX  pI3HOBHIAX 1 pericrpax
CHLUIKYBaHHS (odiuifiHOMY,
HeoQiliiHOMY,  HEWTpaJbHOMY),  JUIS
PO3B’s13aHHSI KOMYHIKaTHBHUX 3aBJIaHb Yy
MOOYTOBIM,  CYCHiUNBHIN,  HaBYAJbHIMH,
npodeciiiHiii, HaykoBiii cdepax KuTTs
(TTP-14).

e 3HaTH W PO3YMITH OCHOBHI IOHATTH,

Teopii Ta KOHILIEMII T obpanoi
¢ingonorigyHoi crieriamsarnii, YMITH
3acTOCOBYBaTH ix y  mpodeciiiHiit

nisuteHOCTi (ITP-16).

30upaTy, aHaJi3yBaTH, CHCTEMAaTHU3yBaTH
W iHTepnperyBatd (Qaktd MOBH U
MOBJIEHH ¥ BUKOPHUCTOBYBATH IX [UIS
PO3B’sI3aHHS CKJIAJHUX 3a7ad 1 MpodieM y
crneuianizopanux cdepax mpodeciinoi
IisubHOCTI Ta/a60 HapuanHs (ITP-17).

e 3parHicTh g0 30upaHH W aHami3Yy,
cucTeMaTH3alii Ta iHTeprpeTanii MOBHHX,
JTEpaTypHUX,  (OIBKIOPHUX ¢axris,
iHTepOpeTanii Ta  TepeKiIamy  TEeKCTY
(3anexxHo Bin oOpaHoi criemiamizamii) (CK-
7).

e VYCBiIOMJIEHHA 3acaj 1 TEXHOJOTIH
CTBOPEHHS TEKCTIB PI3HHX JKaHPIB i CTHIIB
JICP’)KaBHOIO Ta 1HO3EeMHOIO (1HO3EMHHUMH)
moBamu (CK-9).

e 31aTHICTb 301HiCHIOBATH
3maTHICT, 10 HaJaHHS KOHCYJbTAaIlid 3
JOTPUMaHHSg HOPM JIiTEepaTypHOI MOBH Ta
kynbTypHu MoBnenHst (CK-11).

Jl




Po3ain 3. [l porpama HaB4YaJIbHOI AUCHUILJIIHUA
MODULE 1. FOOD & RESTAURANTS

TOPIC 1. A TASTE TO REMEMBER
Types of Catering Outlets. Table Layout. Parts of the Menu. Description of food.

TOPIC 2. EATING CULTURE
Different Types of Cuisine. Taking an order. Describing the dish.

TOPIC 3. CULTURE CLASH
Cuisine as an essential part of life. Pros and cons about different types of
cuisine.

TOPIC 4. WHAT A PLACE

Types of places to eat. Restaurants, cafes, canteens and others. Your favourite
pace to have a meal.

TOPIC 5. THE LUNCHEON

Reading the text about luncheon.

TOPIC 6. FOOD & RESTAURANTS

Vegetable and Fruit, Preparation and Cooking. Herbs, Spices and Nuts. Desserts,
Preparation and Cooking.

TOPIC 7. WAYS OF COOKING

Ways of Cutting, Preparation and Cooking. Utensils and Kitchenware.

TOPIC 8. CULINARY ADVENTURE

Description of one’s story about adventures connencted with cuisine.

TOPIC 9. THE BUSINESS OF CRANBERRIES

Describing Food and Drinks. Eating Habits. Vegetarians and Meat-eaters.



TOPIC 10. THIS TAKES ME BACK

Meat Products, Preparation and Cooking. Fish and Seafood Products,
Preparation and Cooking.

MODULE 2. HOUSES

TOPIC 11. BRITISH HOUSES
There Is No Place Like Home. My House Is My Castle. Typical British Dwellings. Full
House.

TOPIC 12. NO PLACE LIKE HOME
Make Yourself at Home. A Typical British Living-Room. The Living-Room of My Dream.

TOPIC 13. THE ART OF LIVING IN STYLE
A Modern Bedroom. A Typical British Bedroom. The Bedroom of My Dream.

TOPIC 14. HOUSEKEEPING
Welcome to Our Kitchen. Our Kitchen is the Heart of Our Place. The Kitchen of My
Dream.

TOPIC 15. HOME SWEET HOME
All Modern Facilities and Conveniences. A Typical Modern Bathroom. The Most Unusual
Bathroom.

TOPIC 16. HOUSING BUBBLE
There Is No Place Like Home. My House Is My Castle.

TOPIC 17. ROOM TO RENT
On Sale. Renting Out and In. House Swap.

TOPIC 18. ROOMS IN THE HOUSE
Full House. Description of one’s house and its rooms.

TOPIC 19. HOUSE REPAIR
Modern Facilities and Conveniences.



Po3ain 4. TemaTU4YHUH IJIaH HAaBYaJIbHOI AUCIHUILIIHU

Ta6sauusa 3. TeMaTUYHUN MJIaH HAaBYAJIbHOI JUCUHUILJIIHU JJIsl CTYAEHTIB JleHHOI popMU HaBYAHHS
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Module 1
TOPIC 1. ATASTE TO REMEMBER 3 | Glossary, home reading, practical assignments
Types of Catering Outlets. Table Layout. Parts of the
Menu. Description of food.
TOPIC 2. EATING CULTURE 3 |Glossary, home reading, practical assignments
Different Types of Cuisine. Taking an order.
Describing the dish.
TOPIC 3. CULTURE CLASH 3 |Glossary, home reading, practical assignments
Cuisine as an essential part of life. Pros and cons about
different types of cuisine.
TOPIC 4. WHAT A PLACE 3 [Glossary, home reading, practical assignments

Types of places to eat. Restaurants, cafes, canteens and
others. Your favourite pace to have a meal.




TOPIC 5. THE LUNCHEON
Reading the text about luncheon.

Glossary, home reading, practical assignments

TOPIC 6. FOOD & RESTAURANTS
Vegetable and Fruit, Preparation and Cooking. Herbs,
Spices and Nuts. Desserts, Preparation and Cooking.

Glossary, home reading, practical assignments

TOPIC 7. WAYS OF COOKING
Ways of Cutting, Preparation and Cooking. Utensils
and Kitchenware.

Glossary, home reading, practical assignments

TOPIC 8. CULINARY ADVENTURE
Description of one’s story about adventures
connencted with cuisine.

Glossary, home reading, practical assignments

TOPIC 9. THE BUSINESS OF CRANBERRIES
Describing Food and Drinks. Eating Habits.
Vegetarians and Meat-eaters.

Glossary, home reading, practical assignments

TOPIC 10. THIS TAKES ME BACK
Meat Products, Preparation and Cooking. Fish and
Seafood Products, Preparation and Cooking.

Glossary, home reading, practical assignments

10
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Module 2
TOPIC 11. BRITISH HOUSES 2 Glossary, home reading, practical assignments
There Is No Place Like Home. My House Is My Castle.
Typical British Dwellings. Full House.
TOPIC 12. NO PLACE LIKE HOME 2 Glossary, home reading, practical assignments
Make Yourself at Home. A Typical British Living-
Room. The Living-Room of My Dream.
TOPIC 13. THE ART OF LIVING IN STYLE 4 Glossary, home reading, practical assignments
A Modern Bedroom. A Typical British Bedroom. The
Bedroom of My Dream.
TOPIC 14. HOUSEKEEPING 4 Glossary, home reading, practical assignments

Welcome to Our Kitchen. Our Kitchen is the Heart of
Our Place. The Kitchen of My Dream.

TOPIC 15. HOME SWEET HOME
All Modern Facilities and Conveniences. A Typical
Modern Bathroom. The Most Unusual Bathroom.

Glossary, home reading, practical assignments

11




TOPIC 16. HOUSING BUBBLE

There Is No Place Like Home. My House Is My Castle.

Glossary, home reading, practical assignments

TOPIC 17. ROOM TO RENT
On Sale. Renting Out and In. House Swap.

Glossary, home reading, practical assignments

TOPIC 18. ROOMS IN THE HOUSE
Full House. Description of one’s house and its rooms.

Glossary, home reading, practical assignments

TOPIC 19. HOUSE REPAIR
Modern Facilities and Conveniences.

Glossary, home reading, practical assignments

Ta6usnusa 4. TeMaTUYHUH NJIaH HaBYaJIbHOI AUCUUIJIIHU JJIs1 CTYZIEHTIB 3a04HOI GOPMU HaBUYaHHS
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Module 1
TOPIC 1. ATASTE TO REMEMBER 2 |Glossary, home reading, practical assignments

Types of Catering Outlets. Table Layout. Parts of the
Menu. Description of food.
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TOPIC 2. EATING CULTURE
Different Types of Cuisine. Taking an order.
Describing the dish.

Glossary, home reading, practical assignments

TOPIC 3. CULTURE CLASH
Cuisine as an essential part of life. Pros and cons about
different types of cuisine.

Glossary, home reading, practical assignments

TOPIC 4. WHAT A PLACE
Types of places to eat. Restaurants, cafes, canteens and
others. Your favourite pace to have a meal.

Glossary, home reading, practical assignments

TOPIC 5. THE LUNCHEON
Reading the text about luncheon.

Glossary, home reading, practical assignments

TOPIC 6. FOOD & RESTAURANTS
Vegetable and Fruit, Preparation and Cooking. Herbs,
Spices and Nuts. Desserts, Preparation and Cooking.

Glossary, home reading, practical assignments

TOPIC 7. WAYS OF COOKING
Ways of Cutting, Preparation and Cooking. Utensils
and Kitchenware.

Glossary, home reading, practical assignments

TOPIC 8. CULINARY ADVENTURE
Description of one’s story about adventures
connencted with cuisine.

Glossary, home reading, practical assignments
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TOPIC 9. THE BUSINESS OF CRANBERRIES
Describing Food and Drinks. Eating Habits.
Vegetarians and Meat-eaters.

Glossary, home reading, practical assignments

TOPIC 10. THIS TAKES ME BACK
Meat Products, Preparation and Cooking. Fish and
Seafood Products, Preparation and Cooking.

Glossary, home reading, practical assignments

Ha3Ba TeMHu Ta NMTaHHA NPpaAKTHUYIHOTIO
3aAHATTA

KisbkicTh

3aBJlaHHA CaMOCTiHOI po6G0O0TH B po3pi3i TeM

roaAVH

KisbkicTh

roAuH

Module 2

TOPIC 11. BRITISH HOUSES
There Is No Place Like Home. My House Is My Castle.
Typical British Dwellings. Full House.

Glossary, home reading, practical assignments

TOPIC 12. NO PLACE LIKE HOME
Make Yourself at Home. A Typical British Living-
Room. The Living-Room of My Dream.

Glossary, home reading, practical assignments

TOPIC 13. THE ART OF LIVING IN STYLE
A Modern Bedroom. A Typical British Bedroom. The
Bedroom of My Dream.

Glossary, home reading, practical assignments
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TOPIC 14. HOUSEKEEPING
Welcome to Our Kitchen. Our Kitchen is the Heart of
Our Place. The Kitchen of My Dream.

Glossary, home reading, practical assignments

TOPIC 15. HOME SWEET HOME
All Modern Facilities and Conveniences. A Typical
Modern Bathroom. The Most Unusual Bathroom.

Glossary, home reading, practical assignments

TOPIC 16. HOUSING BUBBLE
There Is No Place Like Home. My House Is My Castle.

Glossary, home reading, practical assignments

TOPIC 17. ROOM TO RENT
On Sale. Renting Out and In. House Swap.

Glossary, home reading, practical assignments

TOPIC 18. ROOMS IN THE HOUSE
Full House. Description of one’s house and its rooms.

Glossary, home reading, practical assignments

TOPIC 19. HOUSE REPAIR
Modern Facilities and Conveniences.

Glossary, home reading, practical assignments

15
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Po3aia 5. Cucrema onjiHIOBaHHA 3HAaHb CTY/EHTIB

Ta6uuus 5.1. Pos3nogis 6aJiB 3a pe3y/ibTaTaMy BUBYEHHSI HAaBYaJIbHOI AUCHUTLIIHU

. MakcumMmasibHa
Buau poGiTt . . .
KIJIBKICTB 6aJtiB
Monyis 1 (temu 1-10): BukoHaHHS HaBYaIbHUX 3aBAaHb (20 GaiB); BUKOHAHHS JOMAIIHBOTO 3aBAAHHS
(20 GamiB); ywacts B obroBopenHi / muckycii (20 06aniB);, BUKOHAHHS IHIHBiTyaJdbHOTO MPOCKTY 100
(20 GaytiB); BUKOHAHHS CaMOCTiiHOT poboTH (20 OaiB).
Pazom 100
. MaxkcuMmaJsibHa
Buau pooGir . . .
KIJIBKICTB 6aJtiB
Monyns 2 (temu 11-19): BukOHaHHsS HaBYalnbHUX 3aBjaHb (18 OaniB); BUKOHAHHS JOMAIIHBOTO
3aBianns (9 GamiB); yuacte B obroBopensi / muckycii (15 6aiiB); BUKOHAHHS CaMOCTiHHOI POGOTH 60
(18 6amiB).
[TizcyMKOBHI KOHTPOJIb — EK3aMeH 40
Pazom 100

3a 1omaTKOBI BUAM HABYANBHHUX POOIT CTyACHT MOXke oTpuMaty He Oupine 10 6amiB. JlogaTkoBi Oamu HOHAIOTHCS A0 3arajbHOL
i JICYMKOBO] OITIHKH 32 BHBUEHHS HABYAJIHHOI AUCIUILTIHM, aJie 3arajibHa I1iICYMKOBA OIiHKa He Moxke nepesumryBaT 100 6amiB.

17



Ta6usuug 6. lllkasia o1jiHI0OBaHHS 3HaHb 3/106yBayiB BUII0i OCBITH 3a
pe3yJibTaTaMy BUBYEHHsI HaBYaJbHOI JUCIHUILJIIHU

Cyma 6aJiB 3a Bci Ouinka 3a . .
. OniHkKa 3a HaiOHAJIBHOIO
BUAH HaBYaJIbHOI IIKaJI0I0 KAJIOI0
AisIJIBHOCTI €EKTC m
90-100 A BiJIMiHHO
82-89 B o6e
74-81 C H00p
64-73 D 3a/I0BIIBHO
60-63 E s
35_59 EX HE3aJI0BIJIHO 3 MOKJIMBICTIO ITOBTOPHOI'O
CKJIaJIaHHs
0-34 = HE3aI0BIIBHO 3 000B’I3KOBUM

TMOBTOPHHUM BUBYCHHAM I[I/ICLII/IHJ'IiHI/I
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Po3aia 6. IndpopmaniiiHi gxxepesia

OcnogHi
1. Bosna M. O. Anrmilicbka MoBa aiisl riepekianayis i ¢inomnoris. I xype. ITinpyarnk
JUIA CTYJCHTIB Ta BUKJIAJadviB BUIIUX HaBYANBHUX 3aknafiB. Bimawmsg : HOBA KHUTA,
2019. 344 c.
2. JlaBkpadt I'. ®@. The Haunter of the Dark. Xapkis : ®omio, 2022. 158 c.
3. Moem VY. C. Tearp. Kuura g 4uWTaHHS aHTJIIHCEKOIO MOBOK / MeTtonnuHa i
¢inonoriyna 00poOKa TEKCTY, KOMIUIEKC BIIpaB, TECTIB 1 3aBAaHb, JOBIJKOBI MaTepiaid i
komeHTap €Buenko B. B., Cunopenxo C. 1. Binnuns : Hoa kuura, 2016. 360 c.
4, Monrromepi JI. M. Anna 3 I'pin ['eii6n3. Kuura ans unTanHs aHriicbKOI0 MOBOIO
JUISl CTYZIEHTIB (haKyJbTETiB 1HO3EMHHX MOB Ta Qinmonoriynux QakynpreriB / MeroquyHa i
¢inon. o6podka TEKCTy, KOMIUIEKC BIpaB, TECTIB 1 3aBAaHb JIOBIJKOBI MaTepiajii i KOMEHTap
B. B. €Buenko, C. 1. Cunopenko. Binnuns : Hoa kuura, 2018. 440 c.
5. Citko A. B. IlpakTn4Ha rpamMaTiKa aHTJIIHCKOI MOBH 3 BIpaBaMu : Hapd. mocio. Y.
1. Kuis : Kumxkose Bumasauirso HAY, 2018. 300 c.
6. Citko A. B. IlpakTr4Ha rpaMaTHKa aHTJIIHCHKOI MOBH 3 BIIpaBaMH : HaB4. mocio. Y.
2. KuiB : Kamxkkose Bugasaunrso HAY, 2018. 300 c.
7. Yepnosatuii JI. M. Ilpaktnunuii xypc anrmiiicbkoi MoBu. Y. 2. Ilimpyynuk s
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Enexmponni pecypcu
https://www.britishcouncil.org/
https://www.bbc.co.uk/learningenglish/
https://www.cambridgeenglish.org/
https://www.gutenberg.org/
https://www.fluentu.com/
https://learningenglish.voanews.com/
https://www.ted.com/talks

Nogak~wpdhE

Po3ain 7. [IporpamMHe 3a6e3ne4YeHHS
HaBYaJIbHOI AUCIUIIJIIHHA
1. JlucraHuiiinmii kypc «OCHOBHa iHO3€MHA MOBa: aHATITUYHE YUTAHHS 1 PO3MOBHHI
MIPaKTHUKYM», SIKHH pO3MIIIEHO B mporpamHiii obononni Moodle Ha miardopmi Lentpy
nucranuiigoro Hapuanas [IYET.
2. MynpTEME/IiHHI Ipe3eHTallii Jekuiit y mporpami Power Point.
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