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Пояснительная записка
	Description of the discipline/module

This work program has been developed in accordance with the Standard Curriculum. The main goal is the formation of a linguistic personality, ready and capable of intercultural foreign language communication. The profile orientation in the process of teaching a foreign language is explained by factors that meet the needs and interests of students related to the choice of a future profession, while the role of a foreign language is important as a means of obtaining professionally significant information on the profile chosen by students, profile differentiation is reflected in the content of the selected thematic material, which is aimed not only at the development of language skills, but also at the development of creative potential and critical thinking.
The training of modern specialists who possess modern advanced domestic and foreign technologies, the need for communication (placing orders for the supply of equipment, studying operating instructions, the appearance of foreign specialists as business partners) - all this causes the need for professionally-oriented English language training. The volume of the curriculum is 54 hours, of which theoretical - 0 hours, practical - 54 hours.

One of the features of the program is that it is based on a generalizing-developing approach to the construction of an English language course, which is implemented in the structuring of educational material, in determining the sequence of studying this material, as well as in developing ways to form a system of knowledge, skills and abilities of students. This approach allows, on the one hand, taking into account the training received at the basic school, to generalize the material of previous years, and, on the other, to develop the skills and abilities of students at a professional level.
Discipline control provides for intermediate and final certification, the main forms of which are control work.

	The competence being formed
According to the requirements of the State mandatory standard of technical and vocational education, students must:

know: the technique of translating professionally-oriented texts, lexical and grammatical materials in the specialty;

be able to: create a technological map and scheme in English; compose phrases, sentences, dialogue, story with new words, form your thought in English, distinguish between types of speech activity and forms of speech: oral, written, monological, dialogical.

	Post-requirements: Organization of bakery production, Labor protection

	Prerequisites: Foreign language, Fundamentals of nutrition physiology

	Necessary training facilities, equipment

	1. Golubev A.P. English for technical specialties = English for Technical Colleges: textbook for student institutions of secondary prof. education / A.P. Golubev, A.P. Korzhavy, I.B. Smirnova. - 7th ed., ster. - M.: Publishing Center «Academy», 2016. - 208 p.

2. Aghabekyan I.P. Textbook «English for technical colleges» ed. «PROSPECT», Moscow, 2015 
3. Bonk N.A., Koti G.A., Lukyanova N.A. Textbook of the English language.
4. Dragunkin A.N. Universal textbook of the English language. Publisher: Ripol Classic. 2012. - 720 p.
5. Muller V.K. Full English-Russian and Russian-English dictionary. 300,000 words and expressions, 2013
6. Golitsynsky Yu.B. Grammar: A collection of exercises. - 6th ed., - St. Petersburg: KARO, 2008 - 544 p.
7. Arakin V.D. Practical English course + CD. Publisher: Vlados. 2015. - 176 p.
8. Bonk N.A., Levina I.I., Bonk I.A. English step by step. Full course+CD. Published. Eksmo. 2014. - 960 p.
9. Ilkina T.V., Kostyunina M.S., Nevzorova G.V., Paramonova V.V. English grammar in the focus of writing and speech. Part 2. Levels B1-B2. MGIMO. 2011. - 240 p.

10. Shansharova D.A., Iskakova G.K. Raw materials and materials of bakery production: Textbook. - Astana: Publishing house «Armen-PV», 2007. - 366 p.
11. Soldatenkova I.A. Culinary cooking and food quality control: textbook for student institutions of secondary prof. education / I.A. Soldatenkova. - M.: Publishing center «Academy», 2017. - 368 p.
12. Shatun L.G. Cooking: textbook for student institutions of secondary prof. education / L.G. Shatun. - 6th ed., ster. - M.: Publishing Center «Academy», 2014. - 320 p.

     Electronic library

     Interactive board

     Multifunction printer scanner

     Multimedia computer

     Radio and telecommunication
Technical textbooks: audio equipment, video equipment, photo- equipment, projectors.

	Контактная информация преподавателя (ей):

	Ф.И.О. (при наличии)

Говорун Галина Алексеевна
	 тел.: 87054061140

	
	 е-mail: govorun.galina@mail.ru


    

Содержание рабочей учебной программы
	№
	Содержание программы 

(разделы, темы/ результаты обучения,  критерии оценки)
	Всего
часов
	в том числе

	
	
	
	Теоретические
	Лабораторно-практические
	Производственное обучение/профессиональная практика

	
	I Unit. Introduction to the profession
	

	

	

	


	1
	Lesson topic-1. My future profession is a baker
Training results: Evaluate and comment on the features and significance of the future profession for society in written and oral speech

Assessment criteria:
1. Represents vocabulary, which is appropriate to topic and genre and which is spelt accurately;

2. Applies comparative degree adverb structures with regular and irregular adverbs;  

3. Uses talk or writing as a means of reflecting on and exploring a range of perspectives on a topic.
	2

	
	2

	


	2
	Lesson topic-2. History of the profession
Training results: Understand the details of argumentation in a professionally-oriented text
Assessment criteria:
1. Employs speaking and listening skills to provide sensitive feedback to peers;

2. Defines the details of an argument in a professionally-oriented text for talk on the topic;

3. Analyzes talk and modify language through paraphrase and correction in talk on topic.
	2
	
	2
	

	3
	Lesson topic-3. Bakery industry
Training results: Understand specific information and the main points in unsupported extended talk on a wide range of general and curricular topics, including talk on a limited range of unfamiliar topics
Assessment criteria:
1. Organizes and presents information clearly to others;
2. Identifies specific information and the main points in topic;

3. Criticizes on the views of others in a growing variety of talk contexts on topic.
	2
	
	2
	

	4
	Lesson topic-4. Pasta industry
Training results: Use imagination to express thoughts, ideas, experiences and feelings
Assessment criteria: 

1. Develops imagination to express thoughts, ideas, experiences and feelings;

2. Discusses with peers to make hypotheses about topic;

3. Shows meaning from context in extended professionally-oriented texts on topic.
	2
	
	2
	

	5
	Lesson topic-5. Confectionery industry
Training results: Use talk or writing as a means of reflecting on and exploring a range of perspectives on a topic
Assessment criteria:
1. Constructs talk or writing as a means of reflecting on and exploring a range of perspectives on a topic; 

2. Practices coherently at text level using a variety of connectors on topic; 

3. Applies a variety of quantifiers for countable and uncountable nouns and a variety of noun phrases on topic.
	2
	
	2
	

	6
	Lesson topic-6. Professional terminology
Training results: Communicate and respond to news and feelings in correspondence through a variety of functions on a range of general and curricular topics
Assessment criteria:

1. Responds to news and feelings in correspondence through a variety of functions on topic;

2. Applies perfect continuous forms and a variety of simple perfect active and passive forms including time adverbials … so far, lately, all my life, on topic.
	2
	
	2
	

	7
	Lesson topic-7. Equipment for bakery production
Training results: Use appropriate subject-specific vocabulary and syntax to talk about a range of general and curricular topics
Assessment criteria:
1. Shows appropriate subject-specific vocabulary and syntax  to talk about topic;

2. Identifies patterns of development in lengthy texts [inter-paragraph level] topic.
	2
	
	2
	

	
	II Unit. Raw materials and materials of bakery production
	
	
	
	

	8
	Lesson topic-8. Chemical composition of raw materials. Basics of flour production
Training results: Use speaking and listening skills to solve problems creatively and cooperatively in groups
Assessment criteria:
1. Employs speaking and listening skills to solve problems creatively and cooperatively in groups; 

2. Identifies specific information and the main points in topic.
	2
	
	2
	

	9
	Lesson topic-9. Flour and baking yeast
Training results: Understand the main points in unsupported extended talk on a wide range of general and curricular topics, including talk on a limited range of unfamiliar topics
Assessment criteria:
1. Modifies appropriate subject-specific vocabulary and syntax  to talk about topic;

2. Demonstrates style and register to achieve appropriate degree of formality in a growing variety of written genres on topic.
	2
	
	2
	

	10
	Lesson topic-10. Malt preparations 
Training results: Develop and sustain a consistent argument when speaking or writing
Assessment criteria:
1. Develops  and sustains  a consistent argument when speaking or writing;

2. Recognizes inconsistencies in argument in extended talk on subjects.
	2
	
	2
	

	11
	Lesson topic-11. Milk and dairy products
Training results: Recognize the attitude or opinion of the speaker(s) in unsupported extended talk on a wide range of general and curricular topics, including talk on a limited range of unfamiliar topics
Assessment criteria:
1. Identifies the attitude or opinion of the speaker(s) in unsupported extended talk on topic; 

2. Shows own and others’ point of view topic; 

3. Reports main points in extended texts on topic.
	2
	
	2
	

	12
	Lesson topic-12. Fat-and-oil products
Training results: Explain and justify own and others’ point of view on a wide range of general and curricular topics
Assessment criteria:
1. Applies a growing variety of past modal forms including must have, can’t have, might have to express speculation and deduction about the past  on topic. 

2. Uses imagination to express thoughts, ideas, experiences and feelings; 

3. Understands speaker viewpoints and extent of explicit agreement between speakers on a range of general and curricular topics.
	2
	
	2
	

	13
	Lesson topic-13. Eggs and egg products. Starch
Training results: Understand main points in extended texts on a wide range of familiar and some unfamiliar general and curricular topics
Assessment criteria:

1. Presents main points in extended texts on topic;
2. Uses a growing range of vocabulary, which is appropriate to topic and genre, and which is spelt accurately;
3. Applies a variety of abstract compound nouns and complex noun phrases on topic.
	2
	
	2
	

	14
	Lesson topic-14. Sugar-containing products
Training results: Use speaking and listening skills to provide sensitive feedback to peers
Assessment criteria:
1. Practices speaking and listening skills to provide sensitive feedback to peers;

2. Realizes speaker viewpoints and extent of explicit agreement between speakers on topic; 

3. Employs appropriate subject-specific vocabulary and syntax to talk about topic.
	2
	
	2
	

	
	VI Unit. Capabilities of human brain
	
	
	
	

	15
	Lesson topic-15. Nuts. Spices. Gelling agents 

Training results: Use a wide range of familiar and unfamiliar paper and digital reference resources to check meaning and extend understanding
Assessment criteria:
1. Communicates to news and feelings in correspondence through a variety of functions on topic;

2. Applies a wide variety of question types on topic.
	2
	
	2
	

	16
	Lesson topic-16. Bread quality improvers
Training results: Use talk or writing as a means of reflecting on and exploring a range of perspectives on the world

Assessment criteria:
1. Writing as a means of reflecting on and exploring a range of perspectives on topic; 
2. Shows  meaning from context in unsupported extended talk on topic;

3. Responds to complex questions to get information topic.
	2
	
	2
	

	17
	Lesson topic-17. Food additives. Chemical baking powder
Training results: Deduce meaning from context in unsupported extended talk on a wide range of general and curricular topics, including talk on a limited range of unfamiliar topics
Assessment criteria:
1. Reads a wide range of extended professionally-oriented texts on topic;

2. Applies if / if only in third conditional structures use a variety of relative clauses including with which [whole previous clause reference] on topic.
	2
	
	2
	

	18
	Lesson topic-18. Bakery production materials. Container
Training results: Recognize the attitude or opinion of the speaker(s) in unsupported extended talk on a wide range of general and curricular topics, including talk on a limited range of unfamiliar topics
Assessment criteria:
1. Identifies the attitude or opinion of the speaker(s) in unsupported extended talk on topic; 
2. Communicates with peers to make hypotheses about topic;
3. Realizes main points in extended texts on topic.
	2
	
	2
	

	
	III Unit. Dough products
	
	
	
	

	19
	Lesson topic-19. The value of flour products. Characteristics of raw materials and their preparation
Training results: Interact with peers to make hypotheses about a wide range of general and curricular topics
Assessment criteria:

1. Employs independently  appropriate layout at text level on topic;
2. Applies infinitive forms after an increased number of verbs and adjectives use gerund forms after a variety of verbs and prepositions use a variety of prepositional and phrasal verb on topic.
	2
	
	2
	

	20
	Lesson topic-20. Methods of loosening the dough. Classification of dough
Training results: Recognize inconsistencies in argument in extended talk on a range of general and curricular subjects
Assessment criteria:
1. Identifies inconsistencies in argument in extended talk on subject;
2. Asks to complex questions to get information topic;

3. Identifies the attitude or opinion of the writer in extended texts on topic.
	2
	
	2
	

	21
	Lesson topic-21. Non-sourdough yeast dough and products made from it 
Training results: Ask and respond to complex questions to get information about a wide range of general and curricular topics
Assessment criteria:

1. Punctuates written work at text level on topic with a good degree of accuracy; 
2. Applies a variety of prepositional phrases before nouns and adjectives use a number of dependent prepositions following nouns and adjectives and a variety of prepositions following verbs on topic.   
	2
	
	2
	

	22
	Lesson topic-22. Sourdough yeast dough and products made from it
Training results: Use speaking and listening skills to provide sensitive feedback to peers
Assessment criteria:
1. Practices  speaking and listening skills to provide sensitive feedback to peers;
2. Realizes the detail of an argument in unsupported extended talk on topic.
	2
	
	2
	

	23
	Lesson topic-23. Yeast-free dough and products made from it
Training results: Understand the detail of an argument in unsupported extended talk on a wide range of general and curricular topics, including talk on a limited range of unfamiliar topics
Assessment criteria:

1. Communicates with peers to make hypotheses about topic; 
2. Identifies inconsistencies in argument in extended texts on topic;
3. Evolves with support coherent arguments supported when necessary by examples and reasons for topic.
	2
	
	2
	

	24
	Lesson topic-24. Dough for pancakes and fritters
Training results: Use imagination to express thoughts, ideas, experiences and feelings
Assessment criteria:

1. Demonstrates imagination to express thoughts, ideas, experiences and feelings;
2. Identifies the attitude or opinion of the speaker(s) in unsupported extended talk on topic;
3. Employs appropriate subject-specific vocabulary and syntax  to talk topic.
	2
	
	2
	

	25
	Lesson topic-25. Preparation of minced meat and fillings
Training results: Recognize the attitude or opinion of the speaker(s) in unsupported extended talk on a wide range of general and curricular topics, including talk on a limited range of unfamiliar topics
Assessment criteria:
1. Shows meaning from context in extended texts on topic; 
2. Writes coherently at text level using a variety of connectors on topic; 
3. Applies infinitive forms after an increased number of verbs and adjectives use gerund forms after a variety of verbs and prepositions use a variety of prepositional and phrasal verb topic.
	2
	
	2
	

	26
	Lesson topic-26. Finishing semi-finished products 
Training results: Use talk or writing as a means of reflecting on and exploring a range of perspectives on the world
Assessment criteria:

1. Talks as a means of reflecting on and exploring a range of perspectives on the world;
2. Realizes speaker viewpoints and extent of explicit agreement between speakers on topic.
	2
	
	2
	

	27
	Lesson topic-27. Requirements for the quality of dough products. Storage conditions and terms  
Training results: Explain and justify own and others’ point of view on a wide range of general and curricular topics
Assessment criteria:

1. Explains own and others’ point of view on topic; 
2. Chooses paper and digital reference resources to check meaning and extend understanding; 
3. Applies a wide variety of conjunctions topic.
	2
	
	2
	

	

	Курсовой проект/работа (если запланировано)
	

	-
	-
	



