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INEPEIMOBA

Y cydacHOMY CBITI, KOJIH I100ai3a1liifHi IPOIECH 1 MIKKYJIBTYpHA B3a€MO/I1s
CTAIOTh JieJajll IHTEHCUBHIIINMU, BOJIOJIHHSA aHIIIMCHKOK MOBOIO € HEB1J €MHHUM
CKJIaJITHUKOM TIpodeCciifHOT MATOTOBKY MaOyTHIX (D1JIOJIOTIB, MEPEKIIagadiB Ta BU-
Kkiagadi. OcobaMBOi Baru Ha0yBa€e PO3BUTOK KOMYHIKATUBHOT KOMIIETEHTHOCTI, SIKa
3abe3neuye eheKTUBHE CIUIKYBaHHS y TOOYTOBOMY, aKaJIEMIYHOMY Ta MpodeciitHOMY
CEPEIOBHIIT.

HaBuanpHMIA TOCIOHUK pO3pOOJICHO /IS OTTaHYBaHHS acriekTy «Po3MoBHa mpak-
TUKa» B MeXax quciuiuiiay «llepia iHo3eMHa MOBa (aHTTIMChKA)» IS CTYACHTIB
1 xypcy. Bin yknaaeHuit BiIMOBITHO 0 OCBITHBOI MPOTpaMu « AHIITIIIChKA Ta IpyTa
1HO3eMHA MOBH Ta JIITepaTypH (IepeKiiaj] BKIIOYHO)» 3a crieniainbHicTio B11 dino-
joris, cnemianizaiis B11.041 'epmanckki MOBH Ta JliTepaTypH (Iepekiiai BKIIOYHO).
[TociOHMK TaK0X MOKe OyTH BUKOPHUCTAHUN JJIS BUKJIAIaHHS PO3MOBHOT ITPAKTUKH
B MEXax JUCHUILTIHY «Jlpyra iHo3eMHa MOBa (aHTJIIIChKA)» JIJIs CTYJICHTIB 2 KypCy
OCBITHBOI Nporpamu «Himerpka Ta gpyra iHo3eMHa MOBH Ta JITEpATypH (NepeKaja
BKITIOYHO)» 3a crienianbHicTio B11 ®inonoris, cnemianizaiiero B11.043 I'epmaHchbki
MOBH Ta JIiTepaTypH (Tepekiiaj] BKIOYHO). [IponoHoBanuii pecype cripsiMoBaHUI Ha
cucteMHe (popMyBaHHS Ta BJOCKOHAJICHHS] HABUUOK YCHOTO MOBJICHHSI B TUIIOBHX
CUTYaIIisIX MMOBCAKIACHHOTO, aKaJIEMIYHOTO Ta MDKKYJIBTYPHOTO CIIJIKYBaHHS.

3MICT NOCIOHHMKA CTPYKTYPOBAHO 338 TEMAaTUYHUM MPUHIIUIIOM 1 OXOILUIIOE J1Ba
MOy, 5Kl TepeAdayaroTh NOCTYIIOBE YCKIIAIHEHHS JIEKCUKO-TPAMaTUYHOTO MaTe-
piary Ta pO3BUTOK MOBJICHHEBHX CTpPATET1H.

Module 1: Food and Eating — npucBsiueHuit TeMaTuili xapayBaHHs, KyJTiHapii,
ETUKETY, 3aKJIaJ[IB XapuyBaHHS TOIIIO;

Module 2: Education — 3ocepemkeHuit Ha MMTaHHIX OCBITHIX CHCTEM, CTYIICHIB,
HaBuajgbHOTO Mporecy y Benukiit bpuranii, CILIA ta Ykpaini.

VY Mexax KOKHOTO MOYJISI TPEICTABIICHO:

® TEMaTHWYHI IOHITH 3 AKTyaJIbHOIO JIEKCUKOIO;

® 3aBjJaHHS Ha PO3BUTOK MOHOJIOTIYHOTO Ta J1aJOT1YHOTO MOBJICHHS,

e BIIPABH Ha BiAMpaIllOBaHHS HABUYOK MEPEKIANY;

® JUCKYCIi Ta CUTyaTHBHI 3aBJIaHHS,

® IIPOEKTHY JISUIBHICTD SIK IHTErpoBaHy (OpMy 3aCTOCYBaHHSI MOBJICHHEBUX

® TEMaTU4YHUM aHIJIO-YKPATHCHKUN CIIOBHUK aKTUBHOI JIEKCUKU;

® IHCTPYMEHTH JIJIi CAMOKOHTPOJIIO T4 CAMOOIIIHFOBAHHS.

Jlo koxxHOTrO MOty BKiItoueHo pyOpuky Literary Talk, y sikiii ctynentam 3a-
MPOIOHOBAHO O3HAMOMIICHHS 3 XYJOKHIMH TEKCTaMH, 1110 TEMATUYHO MEPEryKyIOThCs



3 OCHOBHMM 3MicToM I0HITIB: Exploring Food in Fiction (y Moaymni 1) ta Literary
Talk: Exploring Education in Fiction (y Momymi 2). 1li KOMIOHEHTH CIIPUSIOTH
PO3BUTKY aHATITUHYHOTO MUCJICHHS, €CTETUYHOTO COPUUHATTS TEKCTY Ta IHTErparii
MOBJICHHEBUX HaBHUOK Yy MDKAUCIMILTIHAPHOMY KOHTEKCTI.

HapuanbHuil MoCIOHUK TaKOX CIIPSIMOBAHUM Ha PO3BUTOK 3/1aTHOCTI CTY/ICHTIB:

e crpuiiMaTé MOBJICHHS Ha CIIyX 1 aIeKBaTHO pearyBaTH B pPi3HUX KOMYyHiKa-
TUBHHX CUTYaIlisX;

® apryMEHTOBAHO BHUCJIOBIIOBATH BJIACHY JIYMKY B PI3HMX KOHTEKCTaxX Ta OpaTu
y4acTh y IMyOJ1YHOMY MOBJICHHI,

® BUKOPHCTOBYBAaTH MOBHI 3aCOOH BIJIIOBITHO O MOBJICHHEBOTO 3aBJIaHHS Ta
KOHTEKCTY;

® BHUKOPHUCTOBYBATH MOBY SIK 3aCi0 MIKKYJIbTYPHOI KOMYHIKAIIii;

® 3aCTOCOBYBATH aHTIIIWCHKY MOBY y (paxoBiil MIsITIBHOCTI, 30KpemMa y cdepi
nepeKIaay Ta BUKJIAIaHHS.

Marepianu nociOHMKa MOXYTh €(EKTUBHO BUKOPUCTOBYBATHUCH SIK Y Mexkax
ayIUTOPHOI POOOTH, TaK 1 JJIsl CAMOCTIMHOTO HaBYaHHS. ABTOPCHKUN KOJIGKTHB
CTIOJIIBA€THCS, 110 3alIPOIIOHOBAHUN KYpC CHPUATHME MiBUIICHHIO MOBJIEHHEBOT
BIIEBHEHOCT1 CTYJIEHTIB, PO3BUTKY IXHIX KOMYHIKATUBHMX KOMIIETEHTHOCTEH 1
CTaHe J1€EBUM KPOKOM 10 (POpMYBaHHS KOHKYPEHTOCIPOMOXKHOIO (haxiBLA y Tary3l
reépMaHChKUX MOB Ta IEPEKIIamy.



INTRODUCTION

In today’s globalised and multicultural world, foreign language proficiency is
an essential component of professional development for future philologists, particularly
those specialising in Germanic languages and literatures (including translation). Within
the framework of the educational program “English and Second Foreign Languages
and Literatures (including translation)”, mastery of English as the first foreign
language is not only a fundamental academic requirement but also a key to effective
communication in diverse social, academic, and professional contexts.

This textbook has been developed to help students master the “Speaking Practice”
component of the course “First Foreign Language (English)” for first-year students.
It is compiled in accordance with the educational program “English and Second Foreign
Languages and Literatures (including Translation)” under speciality B11 Philology,
specialisation B11.041 Germanic Languages and Literatures (including Translation).
The textbook can also be used for teaching speaking practice within the course
“Second Foreign Language (English)” for second-year students of the educational
program “German and Second Foreign Languages and Literatures (including Translation)”
under speciality B11 Philology, specialisation B11.043 Germanic Languages and
Literatures (including Translation). The proposed resource is designed to facilitate
the systematic development and improvement of English-speaking skills in typical
everyday, academic, and intercultural communication situations.

Special emphasis is placed on oral communication, which is cultivated through
topic-based modules, interactive exercises, role-playing, discussions, and project-
based learning. The selected themes — Food and Eating and Education — offer rich
linguistic and intercultural potential, providing students with the opportunity to engage
in meaningful conversations, express personal viewpoints, and develop contextually
appropriate language strategies.

Each module includes:

e Thematic units with progressively introduced vocabulary;

¢ Interactive speaking tasks for dialogic and monologic communication;

e Pair and group activities, and guided discussions;

o A topical English Ukrainian glossary for vocabulary acquisition;

¢ A final project for integrated language practice and creativity.

Each module includes a Literary Talk section, which provides students with
exposure to literary texts thematically related to the core content of the units:
“Exploring Food in Fiction” (in Module 1) and “Exploring Education in Fiction” (in
Module 2). These components contribute to the development of analytical thinking,
aesthetic appreciation of texts, and the integration of language skills within an
interdisciplinary context.



Additionally, self-assessment tools are provided to encourage learner autonomy
and to help students monitor their own progress. The textbook is suitable for both
classroom-based learning under the guidance of an instructor and for independent
study.

By engaging with the materials, students will develop the ability to:

e Communicate effectively and fluently in English in academic, professional,
and intercultural contexts;

Produce coherent oral texts in a range of genres and registers;

Apply appropriate lexical and grammatical structures in spoken interaction;

Participate confidently in intercultural dialogue and collaborative communication;

Interpret and present ideas using English as a medium of academic and
professional exchange.

The authors hope this textbook will serve as a practical and motivating tool in
the development of students’ spoken English, contributing to their linguistic confidence
and preparing them for real-world communication within their future professional
spheres.



MODULE 1
FOOD AND EATING

e UNIT 1. Types of eating places

e UNIT 2. Ways to lay the table

e UNIT 3. Ways of cooking

e UNIT 4. Types of food and dishes

e UNIT 5. Literary Talk: Exploring Food in Fiction
e MODULE 1. Final Project Work

e MODULE 1. Topical Vocabulary



if possible.

UNIT 1

TYPES OF EATING PLACES

Q READING

WHERE TO GO FOR A DELICIOUS MEAL IN KYIV:
TOP MUST-VISIT RESTAURANTS IN THE CAPITAL
1. Answer the questions below. Provide examples from your own experience,

1) What types of eating places do you usually visit in your city, and what makes

them special?

2) How has the restaurant industry in Ukraine adapted to recent challenges,
such as the war or economic shifts?

3) What do you think attracts tourists or locals to a restaurant besides the food?

4) Have you ever visited a place that combines cultural heritage with modern

cuisine? What was it like?
5) What kinds of dishes or drinks would you expect to find in a fast food
restaurant versus a cult or concept restaurant in Kyiv?

o
/ 2. Match the keywords with their definitions. Study the topical vocabulary
and read the article below.

Places
1 | restaurant A Aplace whe}re peop.h? gather to.engag'e in literary and cultural activities,
such as reading, writing, and discussing books and art.
2 |bar B | A place where alcoholic drinks are served.
3 | tea house C Aplace whe're people pay to sit and eat meals that are cooked and served
on the premises.
4| cult restaurant D | A place where coffee and light refreshments are served.
A restaurant that has gained a dedicated following and is often
5 | coffee shop E . .
considered iconic or legendary.
6 literary and F | A place where tea and light refreshments are served.
cultural hub
7| gastronomic shop | G| A place where bread, cakes, and pastries are made or sold.
8 | bistro H | A store that sells high-quality, often gourmet food products.
9| bakery I A srpall restaurant serving moderately priced simple meals in a modest
setting.
Food and eating
1 |cuisine A | A mixed drink typically made with a distilled liquor and other ingredients.
2 |appetizers B |Food that is prepared and served quickly, often at a lower price.
3 | desserts C People who have a deep appreciation for art and beauty, including in food

presentation.




4 |breakfast menu |D | A selection of dishes served in the morning.
5 |fast food E | A list of dishes available in a restaurant.
6 |pastries F |Sweet courses typically served at the end of a meal.

. Genuine, real, or true, often used to describe food or experiences that are
7 |organic flour |G .

traditional and not altered.

8 |cocktail H | Small dishes served before the main course of a meal.
9 |delivery I |Baked goods made from dough, such as croissants and buns.

A style or method of cooking, especially as characteristic of a particular

10 |aesthetes J . .
country, region, or establishment.
11 | gourmet K | A person who enjoys and knows a lot about good food and drink.
12 |menu L |The service of bringing food to a customer’s location.
M

Flour produced using organic farming methods, without synthetic pesticides

13 | authentic or fertilizers.

The capital of Ukraine has many historical and cultural attractions, as well
as interesting restaurants that will not leave any gourmet indifferent. Find out
more about the most interesting places in Kyiv that will impress you with both
taste and concept

Despite the full-scale invasion of russia, the restaurant business in Ukraine continues
to survive and even grow. In Kyiv alone, more than a hundred new establishments
have opened since February 2022. In addition, the variety of cuisines and craft
establishments sometimes amazes even true gourmets.

So, where to go for a delicious meal in the capital and at the same time enjoy a
beautiful interior, an unusual concept or history — we will tell you further in the article.

SHO restaurant
This is a Ukrainian cuisine restaurant with a special authentic interior that attracts
the attention of aesthetes and Instagram fans. The menu offers many dishes: soups,
main courses, appetizers, pies, pancakes and desserts. In addition, the restaurant has
a breakfast menu, as well as a separate section of dishes that can be taken to go or
ordered for delivery.

Last Barricade bar and restaurant
This is a place where visitors can not only enjoy Ukrainian cuisine and drinks,
but also visit the museum of three Ukrainian revolutions of modern times: the 1991
Granite Revolution, the 2004 Orange Revolution, and the 2014 Revolution of Dignity.
To get in, you need to know the password. Here’s a hint — it’s a famous quote
from Taras Shevchenko’s work, which has gained even more meaning and significance
for Ukrainians during the full-scale invasion of russia.

Antwerpen restaurant
This is an authentic place in the style of old Europe and the Renaissance. The
restaurant has several themed halls (Belgian, French, German and hunting), as well

10



as many paintings and sculptures by masters from different countries, which were
created in Antwerp, Belgium. The restaurant offers European cuisine, as well as rare
varieties of real Belgian beer.

Chaguan tea house
This is a unique “tree house” located in Podil district. Here visitors can enjoy
a cup of authentic Chinese tea in complete silence in the middle of the garden. In
addition, the place offers tea ceremonies for lovers of traditions and master classes.

Mono-cafe Cutlet in Kyiv style
This place was opened during the war, but has already gained recognition
among the capital’s residents, in particular because the cafe has become a Ukrainian
alternative to popular foreign fast food joints that closed due to the russian invasion.
The restaurant serves traditional Kyiv cutlets in various variations, as well as salads,
desserts, and drinks.

O’plich restaurant
This place combines a gastronomic shop, city bistro and bar. The main concept
of the place is the development of modern Ukrainian cuisine. In addition, the founders
strive to bring together local food producers, chefs, bartenders, artists, and citizens.
Here you can taste many unusual dishes, such as hot jellied meat or onion pancakes,
as well as create your own signature cocktail.

Manifest bar
The city bar Manifest is one of the favorite gathering places for Kyivites. We
can’t describe this place better than its owners, so we’ll quote them: “A city bar with
vintage drawers. Drinks and dishes that catch up with stolen history. Adherents of
hedonism and localism.”

Passenger gastro bar
The special feature of this place is its location, as it is an official bomb shelter
in the center of Kyiv. The interior is unlikely to leave anyone indifferent, because
everything here looks like you’re traveling in a compartment of an old train, even
special screens broadcast the scenery “outside the window”.

Spelta bakery-bistro
The restaurant is divided into several thematic zones. It offers breakfast, delicious
pastries and coffee, as well as alcoholic beverages. In addition, the bakery produces
not only sweet croissants and buns, but also rye and wheat bread, as well as products
made from organic French flour. Kyiv residents say that this is one of the most
delicious bakeries in the capital.

11



Restaurant Prague

This restaurant is considered to be a cult one, as it has a long history. The first
mention of the place where the restaurant is currently located dates back to 1799.
Back then it was called the Red Tavern and was considered one of the most beautiful
locations of that time. The restaurant got its current name in 1959, but unfortunately,
from 1989 to 2011, the place was out of business. Today, however, visitors can enjoy
delicious dishes among the picturesque nature and walls that have preserved the
entire history of past events.

Kupidon Kneipp Club
This is one of the oldest coffee shops in Kyiv, which is considered the capital’s
first literary and cultural hub. Here, visitors can not only enjoy delicious food and
coffee in a special atmosphere, but also buy books or attend a literature or movie night.

Source: Visit Ukraine. (2023, August 21). Where to go for a delicious meal in Kyiv: Top
must-visit restaurants in the capital. Visit Ukraine. https://visitukraine.today/blog/2428/where-to-

go-for-a-delicious-meal-in-kyiv-top-must-visit-restaurants-in-the-capital

3. Decide whether these statements are true or false according to the text
above.

True | False

1) SHO restaurant specializes in Italian cuisine.

2) The Last Barricade bar and restaurant features a museum dedicated to three
Ukrainian revolutions.

3) To enter the Last Barricade bar and restaurant, visitors need to know a password
that is a quote from Taras Shevchenko’s work.

4) Antwerpen restaurant offers only Belgian cuisine and beer.

5) Chaguan tea house is a place where visitors can enjoy authentic Chinese tea in a
silent garden setting.

6) Mono-cafe Cutlet in Kyiv style was opened before the war and serves traditional
Kyiv cutlets and fast food.

7) O’plich restaurant focuses on traditional Ukrainian cuisine and brings together
local food producers, chefs, and artists.

8) Manifest bar is described as a vintage city bar that celebrates stolen history and
localism.

9) Passenger gastro bar is located in an official bomb shelter and has an interior
designed like an old train compartment.

10) Spelta bakery-bistro offers only sweet pastries and coffee.

11) Restaurant Prague has been in business since 1799 and is known for its
picturesque nature and historical atmosphere.

12) Kupidon Kneipp Club is a literary and cultural hub in Kyiv where visitors can
enjoy food, coffee, and attend events like literature or movie nights.

12
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SPEAKING
Discussion Questions

1) What role does Ukrainian history and culture play in the unique concepts of
Kyiv’s restaurants, such as the Last Barricade bar and restaurant or Kupidon kneipp
club? How do these historical elements enhance the dining experience?

2) In your opinion, how important is the design and atmosphere of a restaurant
when choosing where to dine? Are there any specific restaurants mentioned that you
would like to visit because of their interior or concept?

3) Given the challenging circumstances of the ongoing conflict, how do you
think the resilience of Kyiv’s restaurant industry reflects the spirit of the city and its
people?

4) How does the combination of local food traditions and modern concepts
(such as at O’plich restaurant or Mono-cafe Cutlet in Kyiv style) help promote Ukrainian
culture and cuisine both locally and internationally? Do you think restaurants have
the power to influence cultural perception in other countries?

@ LISTENING

TOP 10 RESTAURANTS TO VISIT IN OXFORD, ENGLAND

1. Answer the questions below. Provide examples from your own experience,
if possible.

1) What do you know about Oxford as a city, besides its famous university?

2) What types of international cuisine would you expect to find in a multicultural
city like Oxford?

3) Have you ever dined in a restaurant with a historic or unusual setting (e.g.,
riverside, converted building, literary theme)?

4) What makes a restaurant memorable for you — food, atmosphere, location,
or concept?

5) How do you think British culinary traditions mix with global influences in
modern restaurants?

13



oY
/ 2. Match the keywords with their definitions. Study the topical

vocabulary, follow the link below and watch the video.

Places

fiery chili sauce

A

A cut of lamb from the hindquarters, often tender and flavorful when cooked.

braised pig

A hot and spicy sauce made from chili peppers, used to add intense heat

cheeks B and flavor to dishes.
iberico pork C A cookmg technique Wherq 1ngre§11§nts are quickly fried in a small amount
of hot oil, often used in Asian cuisine.
A dish where pig cheeks are slow-cooked in a flavorful broth, making
lamb rump D L
them tender and rich in flavor.
C A fresh herb mixture made with tarragon, lemon zest, and garlic, often
beef sirloin E .
used as a garnish or flavor enhancer.
e A high-quality Spanish pork derived from the Iberian pig, prized for its
stir-fries F|.
rich flavor and tenderness.
marrow G A cut of beef from the back of the cow, known for its tenderness and rich
dumplings flavor.
tarragon o A collection of small, flavorful dishes typically served with bread and
gremolata enjoyed as a communal meal.
Dumplings made from bone marrow, which adds richness and flavor to
mezze platters |1 | ..
dishes.
Food and eating
Dining at a location near or overlooking a river, often associated with
curry house A

scenic views.

floating terrace

A restaurant specializing in serving curry dishes, often with a variety of
regional variations.

thatched
farmhouse

Describes a place or environment that is pleasant, healthy, and desirable.

riverside dining

A farmhouse with a roof made from thatch (woven straw or reeds), typical
of rural areas.

salubrious

A dining area that appears to float on water, often located on a river or
lake, providing scenic views for diners.

punts

Traditional flat-bottomed boats, often used for leisurely rides along rivers,

particularly in places like Oxford.

Source: Apricot Wanderers. (n.d.). Top 10 restaurants to visit in Oxford | England — English

[Video]. YouTube. https://www.youtube.com/watch?v=HbwaOgfp5DM

3. Watch the video and match the restaurant with its description.

Taste Tibet Boomi Kitchen The Cherwell Boathouse
Kasbah Edamame Arbikina The Folly
The Old Bookbinders ~ Antep Kitchen The Perch
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1) A charming historic farmhouse with a cozy interior and
modern British menu, offering stunning garden dining in the picturesque village of

Binsey.

2) Riverside dining at its finest in North Oxford, with a beautiful
setting and a modern British menu complemented by an excellent wine selection.

3) A vibrant restaurant serving Spanish and Moroccan cuisine
with mezze, tapas, and cocktails, perfect for a lively crowd on Cowley Road.

4) A popular Japanese restaurant known for its fresh sushi, stir-
fries, and grills, offering an authentic dining experience with no reservations needed.

5) A memorable French bistro tucked away behind a local bar,
serving classic dishes like moules, escargots, and coq au vin in a cozy atmosphere.

6) A heartwarming spot where you can enjoy delicious Tibetan
momo dumplings with fiery chili sauce and a mission to support local communities.

7) A refined eatery serving delicately spiced Keralan dishes,
offering aromatic curries and tasty sides like crispy appam and flaky paratha.

8) A sensational tapas restaurant set in a converted chemist
on Cowley Road, offering flavorful dishes that are a hit with food critics.

9) An elegant riverside restaurant with a floating terrace, offering
tempting meat dishes like lamb rump and beef sirloin in a sophisticated setting.

10) A bustling Turkish restaurant on Cowley Road, known

for its flavorful mezze, kebabs, pide, and vibrant atmosphere, making it a favorite
among locals.

SPEAKING
Discussion Questions

1) How do the different restaurants, like Taste Tibet and Boomi Kitchen, reflect
the diversity of global cuisine, and what role does food play in representing a culture’s
identity?

2) What do you think makes a dining experience memorable? Is it the food, the
atmosphere, the service, or something else? Can you give examples from any of the
restaurants mentioned?

3) In what ways do the restaurants mentioned, such as The Perch and The
Cherwell Boathouse, use their locations or settings to enhance the dining experience?
How important is the environment when choosing a restaurant?

4) Some restaurants, like Kasbah and Edamame, focus on providing authentic
regional dishes. Why do you think it’s important for restaurants to stick to traditional
recipes and methods, and what impact does this have on the customer experience?
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5) How do restaurants like The Old Bookbinders and The Folly combine history,
ambiance, and food to create unique dining experiences? What makes a restaurant
stand out in terms of its concept or history?

S READING

TOP 5 FAST FOOD IN KYIV

1. Answer the questions below. Provide examples from your own experience,
if possible.

1) What types of fast food are popular in Kyiv today, and how do they reflect
local or global culinary trends?

2) Have you ever tried Ukrainian-style fast food (e.g., street varenyky, shawarma,
chebureky)? What did you think?

3) What factors make a fast food place stand out — speed, price, taste, location,
or something else?

4) How do you think Kyiv’s fast food scene compares to that of other European
capitals?

5) If you were recommending a fast food spot in Kyiv to a tourist, what kind
of experience would you highlight?

oY
/ 2. Match the keywords with their definitions. Study the topical vocabulary
and read the article below.

Places
1 | fast food restaurant | A | A bar that also serves high-quality food.
) shopping mall food B A place that serves both coffee and alcoholic beverages, often with
court a casual atmosphere.
3 | cafe-bar C | A type of restaurant that serves quickly prepared food at a low price.
L A restaurant where customers serve themselves from a variety of
4 |Pizzeria D| ..
dishes.
5| gastro bar E | A restaurant that specializes in making and serving pizza.
6| Buffet F An area w1th}g a shopping mall where various food vendors offer a
variety of cuisines

Food and eating

A dish of Italian origin consisting of a flat round base of dough baked
1 | Ukrainian cuisine |A |with a topping of tomatoes and cheese, typically with added meat or
vegetables.

Traditional food from Ukraine, often featuring ingredients like potatoes,
cabbage, and meat.

Sandwiches consisting of a cooked patty of ground meat, usually beef,
placed inside a sliced bread roll.

4 |pancakes D | Meals primarily made with chicken, such as chicken burgers and sandwiches.

2 |chicken dishes |B

3 |pizza C
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burgers A type of wrap or sandwich, often filled with chicken and other ingredients.
salads Thin, flat cakes made from batter and cooked on a griddle or frying pan.
ginger tea A hot drink made from roasted and ground coffee beans.

A hot beverage made from ginger root, often enjoyed for its spicy flavor
and health benefits.

Dishes consisting of mixed vegetables, sometimes with added meat or cheese.
A warm beverage made with red wine, spices, and sometimes fruit,
typically enjoyed in cold weather.

mulled wine

Coffee

o] o [wfan]w
=T QT

—

10| Twisters

1. “Puzata Hata” — a network of fast food restaurants of Ukrainian cuisine.
In the centre these restaurants can be found in the shopping malls “Globus” on
Maidan, in Passage, on the Baseyna Street behind the Bessarabian market. The
concept of the network is cosy establishments with an unordinary interior, various
dishes of national cuisine and democratic prices. It is believed that “Puzata Hata”
has also become one of the culinary visiting cards not only of the capital, but also
of Ukraine. In restaurants there is a bar where you can order ginger tea, coffee or a
strong drink, and in cool weather — spicy mulled wine. Here you can also order
desserts to your taste.

2. “KFC” — a world-renowned public catering network specializing in chicken
dishes. In Ukraine, the first KFC opened at the end of 2012, becoming one of the
most popular places for an inexpensive and tasty snack. Today there are more than
20 locations in Kyiv. Here you can eat chicken burgers, sandwiches, twisters, salads
and desserts. There are many seasonal offers, there are often promotions, and you
can also order food delivery.

3. “Yaroslava” — is a legendary place and a favourite cafe-bar among the
citizens of the capital, located on the Yaroslav’s Val Street. It is famous for its atmosphere
and fresh pastries.Cafe-bar has its own bakery. Therefore, it is here that the most
fresh and tasty patties, and a great diversity. Entering the room, you think that you
were in the times of Kyivan Rus. The interior is decorated in an original style,
reminiscent of the ancient Slavic mansions with wooden furniture, painted walls,
wrought-iron chandeliers and chairs. The original setting and atmosphere are
complemented by the staff in ancient Slavic clothing.

4. “Domino’s Pizza” — the world network of pizzerias, founded in the USA
in 1960. In Kyiv, the first pizzeria of the network was opened only in 2010. Today
there are about 30 locations in the capital. In the centre you can find its restaurants
on the Tereshchenkivska Street and Baseyna Street behind the Bessarabian market.
Recommending itself, Domino’s was recognized the best network of pizza parlors
in Ukraine, as well as the Best Pizza Delivery Company. Feature of exquisite pizza
1s preparing according to the original recipe in the oven at a temperature of 260°C,
as well as a correctly prepared sauce. Domino’s is a favourite place for many
citizens. Here you can taste delicious pizza at a democratic price.
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5. “McDonald’s” — the world-famous fast food network. Ukraine became the
102" country in which McDonald’s opened and it happened in Kyiv in the distant
1997. Today in the capital McD can be found at almost every metro station, and the
restaurants of the network have become the most visited. As in the whole world,
McDonald’s range is full of different dishes — burgers, salads, pancakes, desserts.
There is a special menu in the morning. Each restaurant has free wi-fi, in some of
them operates McCafe, where you can order delicious coffee with sweets. Many
locations offer the service McDrive. In the centre you can find its restaurants on
Maidan, in the shopping mall “Globus” and on Khreshchatyk.

Source: Dayting. (n.d.). Top 10 fast food in Kiev — Personal guide in Ukraine. Retrieved
August 25, 2025, from https://dayting.com.ua/en/top-10-fast-food-in-kiev

3. Find a mistake in each restaurant description.

1. “Puzata Hata” is a popular Ukrainian fast food chain offering a variety of
national dishes and located in various malls around Kyiv.

2. “KFC” is a global fast food chain famous for its fried chicken and numerous
locations in Kyiv, offering quick meals and delivery services.

3. “Yaroslava” is a beloved cafe-bar on Yaroslav’s Val Street known for its ancient
Slavic interior and fresh pastries.

4. “Domino’s Pizza” is a well-known pizza chain in Kyiv, specializing in fast
delivery and hot pizzas made in a brick oven.

5. “McDonald’s” is a world-famous fast food chain with multiple locations in
Kyiv, offering burgers, fries, and breakfast items.

SPEAKING
Discussion Questions

1. What makes “Puzata Hata” unique among the other fast food options in Kyiv,
and why do you think it is considered a culinary symbol of Ukraine? How important
is cultural identity in choosing a place to eat?

2. How do international chains like KFC, Domino’s Pizza, and McDonald’s
compete with local favourites such as “Yaroslava” and “Puzata Hata” in terms of
popularity and customer loyalty? What do you personally prefer — global brands
or local places, and why?

3. What role does atmosphere and interior design play in the customer experience,
especially in places like ““Yaroslava”? Would you choose a place with a unique
atmosphere over one with faster service or lower prices?
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4. How important is menu variety and pricing when choosing a fast food restaurant
in Kyiv? Do you think promotions and seasonal offers strongly influence customer
choices?

5. Food delivery has become increasingly popular. Which of these fast food
chains do you think provides the best delivery service, and why? Follow-up: How
does convenience affect your decision to eat at or order from a particular place?

‘ , LISTENING
WILTONS RESTAURANT JERMYN STREET SINCE 1742
1. Answer the questions below. Provide examples from your own experience,
if possible.
1) What do you associate with traditional British fine dining, and how might a
restaurant founded in 1742 reflect that heritage?
2) Why do you think some restaurants manage to survive and thrive for centuries?
3) What role do location and history play in shaping a restaurant’s identity and
reputation?
4) Have you ever visited or read about a restaurant with royal or aristocratic
connections? What impressions did it leave?
5) How might Wiltons balance historical tradition with modern culinary expectations?

O
/ 2. Match the keywords with their definitions. Study the topical vocabulary,
follow the link below and watch the video.

nanny A The history, traditions, and qualities that have been passed down from
principle previous generations, often relating to a specific place or institution.

A type of shellfish, typically served raw or cooked, often associated with
high-end dining and seafood restaurants.

A historical tradition at Wilton where waitresses were referred to as
3 |Edwardian feel |C | “nannies,” creating a familial and somewhat authoritative atmosphere in
the restaurant.

2 |heritage B

4 French D A light, fluffy dish made with egg yolks and beaten egg whites, often
influences served as a dessert or a main course, typically in French cuisine.

Refers to food that is available and in its best condition during a particular

5 |oysters E |season, often used in menus that change based on what ingredients are

fresh and locally available.

Farmers, fishermen, or other suppliers who produce food within a certain
region or area, allowing restaurants to use fresh, regional ingredients.
Refers to culinary techniques or dishes that originate from French cuisine,
7 |seasonal G | often characterized by fine preparation, rich flavors, and high standards
of presentation.

6 |avant-garde F
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Innovative or experimental, often referring to new and unconventional
8 |soufflé H |styles in art, food, or design, which in this case contrasts with the classic
feel Wilton’s aims for.

A style or design reminiscent of the early 20th century, particularly the

9 |alteration ! period of King Edward VII’s reign, known for elegant and refined aesthetics.

Glass that has been treated to have patterns or textures, often used in design

10 |local producers |J . . . . . . .
produ to create privacy while maintaining an aesthetic connection with the outside.

1 etched and K The process of changing or modifying a dish, recipe, or atmosphere, often
ribbed glass to improve or adapt it for the preferences of the guests.

Source: Wiltons Restaurant. (n.d.). Wiltons restaurant Jermyn Street since 1742 [Video].
YouTube. https://www.youtube.com/watch?v=C83USA640qgs

3. Watch the video and do the test.

1. How long has Wilton been serving seafood to its loyal customers?
a) 50 years;

b) Nearly 100 years;

c) Nearly 300 years;

d) 200 years.

2. What is notable about the current oyster man at Wilton?
a) He is the oldest oyster opener;

b) He can open 30 oysters in a little over 3 minutes;

c) He has been at Wilton for 10 years;

d) He 1s an award-winning chef.

3. What was the “nanny principle” at Wilton?

a) Waitresses were called “nannies” and were forceful with guests;
b) The restaurant only served children’s meals;

c) Waitresses were known for their humor and friendliness;

d) Nannies cooked for children at the restaurant.

4. What type of menu does Wilton offer?

a) Fusion cuisine;

b) A classic menu with French influences and British products;
c¢) Fast food;

d) Vegetarian and vegan-only menu.

5. What is one feature of Wilton’s menu?

a) Only fast food is served;

b) The use of seasonal, locally sourced ingredients from the United Kingdom,;
c) It only features French dishes;

d) The menu changes every week.
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6. Why did Wilton change the design of the bar?

a) To make it more avant-garde and trendy;

b) To make it more accessible and cozy, with a better connection to the street;
c¢) To make the space more luxurious and expensive;

d) To create a more formal, less friendly atmosphere.

7. What was changed in the bar to improve the atmosphere?

a) The front window was replaced with a large mirror;

b) The curtains were removed and replaced with etched and ribbed glass;
c) A new chandelier was installed;

d) The walls were painted bright colors.

8. What type of ambiance does the bar at Wilton have?
a) Formal and intimidating;

b) Cozy and safe, but not avant-garde;

¢) Modern and experimental;

d) Loud and bustling.

9. What is the “eternal pursuit of perfection” referring to at Wilton?

a) Constantly refining the décor;

b) Perfecting the relationship with local suppliers;

c) Always striving to improve the quality of food, service, and atmosphere;
d) Serving more oysters every day.

10. What is one unique feature of Wilton’s history?

a) It was the first restaurant to serve oysters in London;
b) It has a heritage going back nearly 300 years;

c) It only serves British food;

d) It is located in a historic castle.

SPEAKING
Discussion Questions
1. Wilton has a nearly 300-year history. In your opinion, how important is tradition
and heritage in creating a memorable dining experience? Do you think a long history
makes a restaurant more appealing to customers?
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2. How does Wilton’s blend of French culinary influences and British ingredients
reflect the concept of cultural fusion in cuisine? Would you prefer a menu that sticks
strictly to one cuisine, or one that combines several traditions?

3. The story about the ‘nanny’ waitresses is quite unique. How do such traditions
and stories affect your perception of a place or its atmosphere? Do quirky or humorous
histories make a restaurant more attractive to you?

4. Wilton’s values seasonality and local sourcing. How important is it for restaurants
to work with local producers and use seasonal ingredients? Would you be more
likely to visit a restaurant that promotes sustainability and local food?

5. The recent updates to Wilton’s bar aimed to make it feel “cozy and safe.”
What role do design and interior changes play in attracting modern diners while
preserving heritage? Have you ever felt more welcome in a place because of its
atmosphere or design?

E
D.@ TRANSLATING

1. Translate the given sentences from English into Ukrainian.

1. The restaurant we visited last night is a true cult restaurant, known for its
authentic Ukrainian cuisine and seasonal gourmet dishes like braised pig cheeks
and marrow dumplings.

2. At the cosy tea house near the park, guests can enjoy ginger tea, pastries
made with organic flour, and a quiet atmosphere that attracts literary aesthetes and
cultural enthusiasts.

3. The newly opened coffee shop doubles as a literary and cultural hub,
offering a rotating menu of desserts, coffee, and readings from local poets surrounded
by etched and ribbed glass interiors.

4. This riverside bistro features a floating terrace and specialises in mezze
platters, lamb rump, and tarragon gremolata, making it a favourite among fans of
French influences and Edwardian feel.

5. The bar downtown is famous for its signature cocktail list, including mulled
wine and fiery chilli margaritas, and its late-night delivery service that brings fast
food and appetisers to your door.

6. In the gastronomic shop, you’ll find locally sourced chicken dishes, soufflé,
and salads crafted by chefs who follow the nanny principle and work closely with
local producers.

7. The curry house on the corner offers a rich breakfast menu and bold stir-
fries, with options like iberico pork and beef sirloin, all served in a salubrious
setting inspired by a thatched farmhouse.
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8. Atthe Fast Food Restaurant inside the Shopping Mall Food Court, customers
can choose from burgers, pizza, twisters, and pancakes, with quick delivery and
a family-friendly vibe.

9. The elegant buffet at the gastro bar includes oysters, soufflé, and seasonal
specialties, blending avant-garde presentation with traditional heritage recipes.

10. The local bakery is a hidden gem, offering pastries made with organic flour,
coffee, and desserts that reflect French influences and a passion for authentic flavour.

2. Translate the given sentences from Ukrainian into English.

1. YV uenrpi micta BIIKpUBCS HOBUH racTpo-0ap, 1€ noJjaroTh aBaHTrapaHi CTpaBU
3 DapaHMHH, Ce30HHI CaJIaTH Ta aBTOPCHKI KOKTEMJIi, CTBOPEHi 3 MICIIEBUX 1HTPE-
JIIEHTIB.

2. leit Oyder mpaifroe 3a NPUHUMIIOM TYPOOTINBOI «HSHDY: KOXKHA CTpaBa —
Bl MJIMHIIB J0 KypSA4HX AesiKareciB — CTBOpEHA 3 TyMKOIO MpO 30pOB’S Ta
KOMQOPT BIJBI1yBayiB.

3. Y nmekapHi, 1110 pO3TaIlIOBaHA B CTAPOBUHHOMY COJIOM’SIHOMY OyIMHKY, IIIOJTHS
BUIIKAIOTh BUIIIYKY 3 OPraHiYHOI0 0OPOIIHA, SKE YaCTO 3aMOBIIIIOTh YEPE3 J0CTABKY.

4. Kap’sipHsi OL1s1 YHIBEPCUTETY CTaJla CIIPABKHIM JIITePATyPHO-KYJIbTYPHUM
0CePEeIKOM, JIE CTYJICHTH OOTOBOPIOIOTH KHUTH 32 YAILIKOKO KABH Ta IIIMaTroukoM cyduie.

5. Pectopan Ha Oepe3i piukd, IO NPONOHYE XapYyBaHHS MPOCTO HA BOAI,
MPUTOIIAE€ TOCTEH CBHHAYUM i0epiko, MIKAHTHUM YMJIi-COYCOM 1| BHIIYKAHUM
Me3e-IUIaTo /IS CIIPaBXKHIX T'ypMaHiB.

6. Lleti waitnuii 1iMm puBabItoe He TuIle iIMOMPHUM YaeMm, a i atMocheporo
KYJIBTYPHOI CHAJIIMHU — 3 IHTEP €POM y CTHJII (PPaHIy3bKOTO HIUKY Ta IpaBi-
POBAHUM CKJIOM.

7.Y ¢act-ya-pecropaHi Oiy1s1 BOK3aTy MOYKHA IIIBUIKO TIEPEKYCUTH TBiCTepaMH,
Oyprepammu a6o minoro, a TaKoXX 3aMOBHUTH I0CTABKY Yepe3 MOOUTbHHUM JTOAAaTOK.

8. BicTpo Ha HaGepexH1I MPUBAOITIOE TYPUCTIB BULITYKAaHUM CHIZIAHKOBHM MEHIO,
710 SIKOTO BXOJIATH AJTIOBHYMIA CHPJIOIH, CTPaBM Kapi Ta TeJs i 0K, TPUTOTOBaH1
3a CTApOBUHHUMU pelleNTaMu.

9.V racTpoHomiuHiii KpaMHUII TTPOJAIOTH YHIKAJIbHI I€CEPTH, 3aKYCKH Ta
CTPaBH 3 KyPKH, 1[0 CTBOPIOIOTH TIedHU-KyXapi, K1 MPaIfo0Th 3 MiClileBUMHU BU-
pPOOHUKAMMU.

10. Cyuachuii kade-6ap Ha Gya-KOpTi TOProBoro HEHTPY 3anpolIrye Ha IIHT-
BeiiH, NaHKeHKH Ta AJI0BUYI JeJTikaTecH, sSiki MO)KHa CMaKyBaTH Ha Tepaci 3 BUJIOM
Ha IUIOCKOJAOHKH.
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WRITING
Writing Task: Blog Entry
Write a blog entry (200-250 words) recommending 2—3 eating places in your

city (or a city you know well). Your goal is to help visitors or newcomers decide
where to go for a delicious meal, based on factors such as atmosphere, concept,
cuisine, or cultural significance.

Guidelines for Writing

e 6 o o —

. Define your focus, choose a theme for your blog:

Traditional vs. modern cuisine;

Fast food vs. craft dining;

Historic ambience vs. trendy interiors;
Local favourites vs. international chains

Guidelines for Writing

. Describe each place, including details such as:

Name and location;

Type of food served;

Atmosphere and design;

Unique features (e.g., concept, history, staff, menu highlights);
Why you recommend it

. Make it personal and engaging. Write in a friendly, informative tone. Use phrases like:

“If you're craving...”’;
“Locals love...”’;

“This spot is perfect for...”;
“Don t miss the...”

e o o Lo o o o e o o o o

. Compare the places you mention using expressions like:

“While X offers..., Y is better for...”’;
“Unlike..., this place focuses on...”;
“If you prefer..., then...”
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UNIT 2
WAYS TO LAY THE TABLE

@LISTEN ING

HOW TO SET THE TABLE

1. Answer the questions below. Provide examples from your own experience,
if possible.
1) What items do you think are essential for setting a formal dinner table?
2) How do you usually arrange cutlery when preparing for a meal at home?
3) What’s the difference between a casual and a formal table setting?

4) Why might proper table setting be important in restaurants or special events?
5) Where do you think the water glass should be placed in a formal setting?

O
/ 2. Match the keywords with their definitions.

The act of arranging dishes, utensils, and other items on a table in preparation

1 |etiquette A
for a meal.
2 |setatable |B |Utensils with two or more prongs used for eating or serving food.
3 |dinner fork |C |Tools used for eating or serving food, such as forks, knives, and spoons.
The customary code of polite behaviour in society or among members of a
4 |forks D . .
particular profession or group.
5 |dinner knife |E |Mats placed on a table under a plate to protect the table and add decoration.
6 |napkin F | A cloth spread over a table before setting it with dishes and utensils.
7 |utensils G |Holders for candles, often used as table decorations.
8 |salad fork  |H | A larger fork used for the main course of a meal.
9 |dessert spoon |I | A knife used for cutting and eating the main course.
10 |placemats  |J |A smaller fork used for eating salad.
11 |bread plate | K | A knife used for cutting salad items.
12 |wine glass |L | A spoon with a round bowl used for eating soup.
13 [tablecloth  |M| A spoon used for eating desserts.
14 |water glass | N | A small plate used for holding bread.
15 |candlesticks |O | A small knife used for spreading butter.
16 |soup spoon |P | A glass used for drinking wine.
17 | butter knife |Q | A glass used for drinking water.
18 | salad knife IR A piece of cloth or paper used at a meal to wipe the fingers or lips and to

protect garments.

Source: Post, A. (2015, November 24). How to set the table [Video]. YouTube.
https://www.youtube.com/watch?v=KoU1XiQJ1vo

3. Watch a video and do the test.
1. On what side of the plate should you place the dinner knife?

a) Left;
b) Right;
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c) Above;
d) Below.

2. Which way do the knives point when placed on the table or the bread plate?

a) Away from the person using them (away from the plate)

b) Away from other diners at the table (toward the plate)

c) The bread knife always faced the opposite direction of the dinner and salad knives

d) The salad and dinner knives are always placed at a 180-degree angle of each
other, while the bread knife is arbitrarily placed near or on the bread plate

3. Water, wine (“wa” and “wi”). A, I. They go in order alphabetically from left
to right. The water is always placed to the left of the wine. What’s another good
acronym?

a) BMW (bread, meal, water)

b) GLOW (goblet left of water)

c¢) JFK (Just put the Fork before the Knife)

d) SPEW (from left to right, spoon, plate, everything else, water)

4. Explain what is meant by “You always eat from outside in.”

SPEAKING
Discussion Questions

1. Have you ever been in a situation where you didn’t know which utensil to
use or how to set a table? How did you handle it? Do you think learning table etiquette
1s still important today?

2. What do you think about the tradition of placing knife blades toward the plate
as a sign of politeness? Should such traditions still be followed? Can small gestures
like this still communicate respect in modern dining?

3. The text mentions not using utensils you don’t need. How do you feel about
the balance between formal etiquette and practicality at the table? Would you prefer
a perfectly formal setting or a simpler, more casual one? Why?

4. How useful are memory tricks like ‘BMW’ or ‘water-wine alphabetical order’
when setting a table? Do you use any similar tips for remembering things? Do these
little tricks make etiquette more accessible or just more confusing?

5. Do you think a proper table setting affects the overall dining experience,
especially at formal events or restaurants? Why or why not? Can a well-set table
change how people behave or feel during a meal?
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g READING

A STEP-BY-STEP GUIDE TO LAYING A BEAUTIFUL TABLE

(EVEN IF YOU’RE DINING ALONE)

1. Answer the questions below. Provide examples from your own experience,
if possible.
1) What do you think are the key elements of a well-laid table for a formal dinner?
2) How does table setting vary across cultures or occasions (e.g., weddings,
holidays, everyday meals)?

3) Have you ever followed specific etiquette rules when setting a table? If so,
which ones?
4) In what ways can table design or decoration influence the mood of a meal
or event?

5) What do you expect to learn from an article published in a lifestyle magazine
like Vogue about table setting?

%
/ 2. Match the keywords with their definitions.

. High-quality porcelain made in the Limoges region of France, known
1 |Eclectic A . .
for its fine craftsmanship and elegance.
7 | Decadent B C‘omblnlng elemgntg from a V'a‘rlety of styles, sources, or influences;
diverse and creative in composition.
3 |selfuisolation | C Servmg trays made from woven rattan, popular in tropical or bohemian-
style décor.
4 |Limoges D | Luxurious, indulgent, or rich, often in an extravagant or lavish way.
. A period of staying at home and avoiding contact with others, typically
5 |Linens E
for health or safety reasons.
6 |crockery F Textile items made of cloth (especially for the table), including napkins,
tablecloths, and placemats.
. The arrangement and decoration of a dining table, including tableware,
7 |centrepiece G . :
centrepieces, and accessories.
8 |tablescape o Dishes gnd plates used for serving food, typically made of ceramic or
porcelain.
9 |tapers I | Decorated manually using paint, usually implying uniqueness and artistry.
.. A decorative item placed in the centre of the table to enhance its appearance,
10 | whimsical J
such as flowers, plants, or candles.
11 |hand-painted  [K |Long, slender candles are often used for formal or decorative dining settings.
12| al fresco L |Playfully unusual or imaginative, often adding charm or delight.
13| decantin M A man-made material that mimics the look of traditional crystal but is
& more affordable and often more durable.
14 | synthetic crystal |N | An Italian term meaning “in the open air,” used to describe outdoor dining.
15| coasters 0 A mar’ketplace where antique or second-hand items, especially collectables
and décor, are sold.
. Pouring liquid, especially wine, from its original container into another,
16 |ribbon P . .
typically to enhance flavour or presentation.
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Small mats placed under glasses to protect the table surface from heat or
moisture.

A decorative strip of fabric used for embellishment, such as tying napkins
or gifts.

A well-known British antiques and interiors fair featuring vintage and
decorative objects.

Battersea T Utensils made from bamboo offer a rustic and eco-friendly alternative
decorative fair to traditional silverware.

17| vintage market |Q

18 |bamboo cutlery |[R

19 | rattan trays S

20

By Gianluca Longo
1 April 2020

Nothing makes me happier than a colourful and eclectic table. Even when I’'m
alone, I set mine properly, following Dorothy Draper’s advice in her classic 1939
book Decorating 1s Fun: “Plan your (solo) dinner as if you were planning to entertain
your best beau.”

This period of self-isolation is a good chance to experiment with more decadent
table settings. Personally, I’m a relentless hoarder of beautiful objects, and spending
so much time at home has allowed me to revisit and play with all that I have
collected over the years. How did I forget about the Limoges side-plates I found in
a vintage market in Budapest 10 years ago? Or those fine linens I bought at the
Battersea Decorative Fair last January?

If you, too, are sitting on buried treasure, now is the time to get it out and make
your next meal infinitely more cheering. And if you’re a table-laying novice?
There’s never been a better moment to stock up on gorgeous linens, crockery, and
more. Here’s Vogue’s step-by-step guide to laying a beautiful table now.

y)

Start with the tablecloth — which will set the tone for the whole table. I tend
to go for boldly patterned ones. Liberty has some great options. Then I use plain
washed-linen napkins in a tone from the print.

2)

The middle of the table i1s where the real fun happens. Rather than cut flowers,

I love to use real plants in colourful pots. Bunny Mellon even used to build her

tablescapes around miniature herb trees from her greenhouses. Also, candles are

never a bad idea. Opt for classic tapers in playful holders — or select ones in natural
shapes, like Bitossi’s apple candles, for something a little different.

3)

At a moment like this, quirky tableware is particularly uplifting. I’ve never been

afraid to use hand-painted dinner plates and fancifully shaped bowls. I also love

bamboo cutlery and rattan trays, which remind me of al fresco dining in Palm Springs.
4)
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Decanting your wine into a pitcher is a classy touch; I love the synthetic crystal
ones from Mario Luca Giusti, which are more affordable and lighter than traditional
glass. Delicately patterned water glasses set on fun coasters — like the Animalia
collection at Anthropologie — are also a must.

5)

If you’re entertaining a number of people at home, use different ribbons for
each person’s napkin. Leftover ones from old presents are great for this! It adds
another splash of colour and will help with the laundry bill.

Source: Vogue. (n.d.). How to lay a table. Vogue UK. https://www.vogue.co.uk/arts-and-
lifestyle/article/how-to-lay-a-table

3. Read the text. Match the headings with the appropriate paragraphs.
One heading is extra.

a) Upgrade your glassware;

b) Start with linens;

c) Consider a ribbon;

d) Select whimsical crockery;

e) Play with lighting;

f) Make a centrepiece.

L)

SPEAKING
Discussion Questions

1. Why do you think the author emphasises the importance of setting a beautiful
table even when dining alone? Do you agree with this mindset? Why or why not?

2. How can using personal or vintage items, like the author’s Limoges side-plates,
enhance the dining experience? Do you have any special items you like to use at home?

3. What role do you think colour and pattern play in creating a visually appealing
table? How might this affect your mood during a meal?

4. The article encourages creativity with objects like quirky tableware and fun
coasters. How do personal touches impact the atmosphere of a dining experience?

5. What are some simple, affordable ways someone can elevate their table
setting without purchasing new items?
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E
D.@ TRANSLATING

1. Translate the given sentences from English into Ukrainian.

1) Good table etiquette includes placing the napkin on your lap before the
meal begins.

2) She learned how to set a table with a dinner fork, salad fork, and dessert
spoon for each guest.

3) The elegant tablescape featured candlesticks, placemats, and a floral centrepiece.

4) During self-isolation, he started collecting hand-painted crockery from a
vintage market.

5) The host used bamboo cutlery and rattan trays for an al fresco dinner in
the garden.

6) They served wine in synthetic crystal glasses and placed coasters under
each wine glass.

7) She tied the linen napkins with a silk ribbon to match the embroidered
tablecloth.

8) The butter knife and salad knife were placed beside the bread plate on the left.

9) At the Battersea Decorative Fair, we found rare Limoges linens and antique
tapers.

10) His style was eclectic and slightly decadent, mixing modern utensils with
vintage dinner knives.

2. Translate the given sentences from Ukrainian into English.

1) Anst odimiiiHOi Beyepi BaKIMBO JTOTPUMYBATUCS MPaBUJI €THKETY i 4ac
PO3MILIEHHS CTOJIOBUX NPUOOPIB.

2) Mu HakpuJi CT1J1 CKATEPTHHOIO 3 JIbOHY 1 JOJAIN CePBETKM, IEPEB’ sI3aH1
CTPIYKOIO.

3) Ha xoxxHe MicIie MU TTOCTaBUJIM TAPLIKY VIS XJ1i0a, BUHHMI KeJTUX 1 KeJIuX
JJIs1 BOIH.

4) BoHa BukopucTaia miacTaBKy il KeJUXHU, 11100 3aXUCTUTH JIEPEB’ STHUM CTLII.

5) ¥ ueHTpi CTONy CTOsIa KOMIIO3MIifl 3 KBITIB 1 CBIUOK — CIIPaBXHINA LEHT-
PaJIbHUN €JICEMEHT.

6) Mu o0payii ekJIeKTUYHHUII CTHIIb, TIOETHABIIN Cy4YacH1 CTOJIOBI mpudopu
3 BIHT2;KHHUM ITOCY/IOM.

7) A1 mofadi cymy BUKOPUCTOBYBAJIM ITTIMOOKI TAPLIKH 1 BEJIMKI JIOKKH IS CYITY.

8) Bona npunbana Hadip 6aMOyKOBHX CTOJIOBHX NPUOOPIB HAa JeKOPaATHB-
HOMY sipMapky B barrepci.

9) Iix yac BUIIIyKAHOI Beuepi MPOCcTo HeOa MU cepBipyBas Tl y ctui al fresco.
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10) ¥V nporieci nepesiMBaHHs BUHA 00paiu rpadvH 13 CHHTETUHYHOT0 KPHIII-
TAJII0 — CJICTAHTHUH 1 IPAKTUYHUA aHAJIOT KIIACHYHOTO BUPOOY.

WRITING

Creative Writing Task: Themed Dinner Table Design

Imagine you are hosting a themed dinner party. Choose a theme (e.g., vintage,
minimalist, holiday, tropical, literary, cultural, seasonal, fantasy) and describe in
detail how you would lay the table to match it. Think about the atmosphere, colours,
materials, and objects you would use. Your description should help the reader visualise
the table and feel the mood of the event.

Example Themes to Choose From

e Vintage Parisian Caf€.

e Winter Holiday Feast.

e Minimalist Zen Garden Dinner.

e Tropical Al Fresco Brunch.

e Victorian Literary Tea Party.

e Ukrainian Harvest Celebration.

e Decadent 1920s Supper Club.

Guidelines for Creative Writing

1. Start with the theme. Clearly state your chosen theme and why you selected it. s it inspired
by a season, a memory, a culture, or a story?

2. Use sensory language. Describe textures (e.g., linen, porcelain), colors (e.g., deep
burgundy, soft ivory), and sounds (e.g., clinking glasses, soft music).

3. Include specific items. Mention tablecloths, placemats, utensils, napkins, centerpieces,
glassware, and lighting. Use precise vocabulary: salad fork, candlesticks, rattan trays, synthetic
crystal, etc.

4. Create atmosphere. Think about how your table setting reflects the mood: cozy, elegant,
whimsical, rustic, or luxurious.

5. Add personal or cultural touches. Include details like hand-painted crockery, bamboo
cutlery, or vintage coasters from a market in Battersea.

6. Use varied sentence structures. Mix short, vivid sentences with longer, flowing descriptions
to keep the reader engaged.
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UNIT 3
WAYS OF COOKING

‘ , LISTENING
BASIC KNIFE SKILLS

1. Answer the questions below. Provide examples from your own experience,
if possible.

1) What types of knives do you think are commonly used in a kitchen, and
what are their specific purposes?

2) Why is it important to learn proper knife techniques when preparing food?

3) What do you already know about the terms “dice,” “slice,” and “mince”?
Can you describe or demonstrate them?

4) Have you ever had difficulty chopping certain ingredients? What made it
challenging?

5) What safety tips would you expect to hear in a video about knife skills?

DICING AND MINCING

oY
/ 2. Match the following words and phrases with their definitions.

A cut made in something, especially in the skin or flesh, with a sharp instrument

1) root A such as a knife or a scalpel.

2)|intact  |B | The flat, sharp part of a cutting tool or weapon, such as a knife, a sword, or a razor.

3) | claw grip | C The joints between the bones of t.he fingers and the hand, or the rounded parts
of the fingers formed by these joints.

4)|incision |D |Having a flat, smooth, or level surface; not having any bumps, ridges, or irregularities.

A way of holding a mouse or a knife with the fingers arched and the tips of the
5)knuckles |[E |thumb and index finger resting on the top of the mouse or knife, while the other
fingers curl around the sides.

6) wave F | To keep something whole, undamaged, or unharmed.
motion
A movement that resembles the shape of a wave, or a repeated movement up
7)|even G . .
and down or from side to side.
8)| blade I The part of a plant that grows underground, anchors the plant in place, absorbs

water and minerals from the soil, and sometimes stores food.

Source: Tasty. (n.d.). Basic knife skills [Video]. YouTube. https://www.youtube.com/
watch?v=G-Fg717G1zw

3. Watch the first part of the video. In what context the following words
or phrases are used?

1) an onion

2)to cut
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3) to peel

4) an incision
5) to chop

6) medium dice
7)a cut

8) garlic

9) to smash

10) to scrape
11) flavourful

OTHER CUTS

o
/ 4. Match the following words and phrases with their definitions.

A method of preserving vegetables or fruits by soaking them in a brine or

1) |herbs A vinegar solution for a short time, usually a few hours or days.
. To cook food, especially meat or vegetables, by exposing it to dry heat in
2) |basil B
an oven or over a fire.
. . To cut off or remove the excess or unwanted parts of something, such as
3) |stackinapile|C |, . .
hair, nails, fat, or branches.
4) |roll smthup |D | A sharp, sour, or acidic taste or flavour.
A type of herb with green, fragrant leaves that have a sweet and spicy
5) |garnish E |flavour. It is often used in Italian and Mediterranean cuisine, especially
with tomatoes, cheese, and pesto.
6) building F To cook food by exposing it to hot steam, usually in a covered pot or a
blocks steamer.
To decorate or enhance a dish with something edible, such as herbs, spices,
7) |equal G .
fruits, or vegetables.
8) |matchsticks |H TQ qook food qulgkly in a small amount of oil or butter over high heat,
stirring or tossing it frequently.
Thin pieces of wood or cardboard that have a flammable tip that can be
9) |slaw | O O
ignited by friction.
10) | quick pickle |G |To turn or spin around an axis or a centre point.
To fold or wrap something into a cylindrical or spherical shape, usually
11)|tang K L :
by turning it over and over on itself.
. A salad made of shredded or chopped raw cabbage, carrots, and other
12)|trim L . . . s
vegetables, usually mixed with mayonnaise or vinegar.
13| rotate M Having the same value, amount, size, quality, or status as something else;
not more or less, not better or worse.
14) triangle N Basic units or elements that are used to construct or create something
shape larger or more complex.
To arrange objects one on top of another in a neat or orderly way, forming
15) |roast O
a heap or a mound.
16)|steam P | A geometric figure that has three sides and three angles.
. Plants with aromatic or savoury leaves that are used for flavouring food,
17)|sauté Q

medicine, or perfume.
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5. Watch the second part of the video. Complete the table.

Name of the cut | Products it is used to cut | The way it is done What is it used for?

SPEAKING
Discussion Questions

1. Why do you think the claw grip and wave motion are emphasised so much
in knife skills? Have you ever used them while cooking?

2. Dicing, mincing, julienning, chiffonade, and the oblique cut all serve different
purposes. Which do you find most useful in everyday cooking, and why?

3. Chiffonade is described as a “vanity cut” mainly used for garnishing. Do you
think visual presentation is as important as flavour in cooking? Why or why not?

4. The oblique cut allows irregular vegetables to cook evenly. Can you think
of other techniques that help ensure even cooking or enhance flavour?

5. Learning all these precise knife cuts requires patience and practice. Do you
think cooking should be more about technique or creativity — or a balance of both?

S READING

TYPES OF COOKING METHODS

1. Answer the questions below. Provide examples from your own experience,
if possible.

1) What cooking methods do you already know, and which ones do you use
most often at home?

2) How do you think cooking methods affect the taste, texture, and nutritional
value of food?

3) Can you name any cooking methods that don’t require heat? How might
they work?

4) Why might a chef choose one cooking method over another for the same
ingredient?

5) What vocabulary do you expect to see in a text about cooking methods? List
any words or phrases you associate with cooking.
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O
/ 2. Match the keywords with their definitions.

Cooking food slowly in a small amount of liquid after it has been browned,
1 [steam A
usually covered.
2 |simmering B | Vaporized water used to gently cook food without direct contact with heat.
. A dry-heat cooking method where food is cooked evenly on all sides in
3 |tenderize C . :
an oven or over an open flame, typically at high temperatures.
4 |braising D |Cooking in liquid at a temperature just below boiling.
) To make tougher cuts of meat or fibrous vegetables softer using heat and
5 |stewing E .
moisture.
6 |roasting F Vegetableg high in plant fiber, such as celery or artichokes, that soften
during moist cooking.
7 |baking G Similar to l.)r31.51ng but typically involves smaller pieces of food fully
submerged in liquid.
o Heat transfer through direct energy (like grilling or broiling) rather than
8 |grilling: H . >
through a medium like water.
9 fibrous A dry-heat cooking method that surrounds food with hot air in a closed
vegetables environment, usually an oven.
10| legumes I A high-heat, dry cooking method where food is placed on a grill over a
direct flame or heat source.
11 |fork-tender |K | A golden, crunchy outside layer formed through intense dry heat.
12 |radiant heat |L | Edible seeds like beans and lentils that become tender when cooked in water.
13| crispy exterior| M é) ;ixture where food, especially meat, is so soft it can be pulled apart with a

There are three main types of cooking methods: Dry Heat Cooking, Moist Heat
Cooking, and Combination Cooking. Each of these methods uses heat to affect foods
in different ways. Understanding the best ways to match different types of meat,
seafood, and vegetables to the right cooking methods is one of the most important
aspects when preparing delicious meals. Let’s dive right into it!

3. Match the names of cooking types with their descriptions.

A.

This type of cooking uses liquids or steam to cook foods; this method doesn’t
rely on direct contact between hot surfaces and food. You can use this method to
make healthy dishes without adding any fats or oils. Tenderizing tough fibers in meats,
like beef chuck or brisket, is a great way to tenderize them. It makes fibrous vegetables
and legumes softer by heating them up until they reach the right tenderness. These
cooking methods won’t produce a browned crust.

B.

It utilizes both dry and moist cooking methods. Foods are cooked in liquids at
low heat for an extended period of time, resulting in a fork-tender product. This
technique works with the toughest cuts of meat, gradually breaking down fibers until
they melt into the liquid.
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C. (Can Be Used with or Without Fat)

These cooking techniques that don’t use fats, use either direct or indirect
applications for radiant heat. It doesn’t use any liquid, and any fats added during the
cooking process aren’t intended to be cooking media. Temperatures above 300°F
(149°C) are used to create browned foods, which is a chemical reaction where the
amino acids in food turn brown and give off an aroma and flavour. The end result
IS a crispy exterior and a tender interior.

DRY-HEAT COOKING (CAN BE USED WITH OR WITHOUT FAT)
4. Complete the gaps with the vocabulary below.
Ways of cooking:
Grilling, Broiling, Baking, Sauteing, Roasting

Food / Products:
Burgers, Meat, Poultry, Fish Meat, Poultry, Vegetables
Meat, Poultry, Fruits and Veggies Baked Goods, Pizza

1.

Directing extreme heat towards food, usually from an above-the-counter radiant,
cooks the surface of the food on one side at a time. With this method, the meat cooks
quickly, sealing juices and flavor inside and leaving a crisp exterior. Because this
cooking method is fast, it makes sense to use a timer or check the finished state of
foods so they don’t burn or overcook.

Food:

2.

It’s similar to broiling, but uses radiant heat to cook food quickly. The cooking
is done by placing food directly on a hot surface (usually metal) and cooking it for
a certain period of time. To get desired results, you need to flip the food and achieve
the charred grill marks that can add flavor to the food.

Food:

3.

It is done by placing meat directly into an oven and using indirect heat that
cooks from every side for even browning. It takes longer but results in better flavor
than searing meat and veggies quickly. You can cook tough cuts of meat at lower
temperatures between 200°F and 350°F for tougher cuts, or higher temperatures up

until 450°F for more tender cuts.
Food:

4.
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It uses indirect heat to surround food and cook from all sides at once. It refers
to cooking foods at high temperatures in ovens for long periods of time, whereas
baking means using low heat for short periods of time.

Food:

5.

Sautéing is performed over a stovetop burner in a hot, deep skillet and uses a
small amount oil or fat to cook food evenly. This method cooks foods very quickly
so it’s best to keep the food moving by tossing or flipping. Saute is ain a pan or
skillet. French word that translates to “jump”. When cooking, be sure the oiled pan
has been heated up first, don’t crowd the pan with too many ingredients at once, and
keep stirring or tossing often.

Food:

MOIST HEAT COOKING

5. Complete the gaps with the vocabulary below.

Ways of cooking:

Simmering, Steaming, Poaching, Boiling

Food / Products:

Rice, Meats, Soups and Stocks, Vegetables, Grains, Legumes

Pasta, Eggs, Vegetables

Eggs, Poultry, Fish, Fruit

Vegetables, Fish and Shellfish, Tamales

1.

It is a gentler way of cooking than boiling or frying. Foods are immersed in
hot water between 140 and 180 degrees Fahrenheit. It’s best suited for delicate foods
and preserves moisture and flavors without the need for fats or oils.

Food:

2.

Itis a gentler form of cooking than boiling; however, it requires higher temperatures
than poaching. Usually, it is cooked from 180 degrees to 205 degrees Fahrenheit.
This temperature range lies above the boiling point and produces large bubbles. To
achieve necessary state, first, bring the water up to the boiling point, and then turn
down the heat.

Food:

3.

This cooking technique involves putting food into hot water. There are two
ways: slow and full I. Slow cooking refers to the boiling water with large, slow-moving
bubbles but is not quite heated to the boiling temperature. A full cooking occurs when
the boiling water results in fast-moving, rolling bubbles.
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Food:

4,

Water is heated continuously until it produces a steady stream of steam. Steam
retains heat and moisture so that foods cook evenly without drying out. There are
several different methods for steaming vegetables. You can use a pot and steaming
basket, microwaving, or wrapping foods in aluminum foil so they can be cooked in
the oven.

Food:

COMBINATION COOKING

6. Complete the gaps with the vocabulary below.

Ways of cooking:

Stewing, Braising

Food / Products:

Meats, Vegetables, Legumes

1.

When cooking meat, first sear the meat in a hot oiled skillet, then transfer the
meat to a large pot where it cooks in hot liquid. Only some of the foods are partially
immersed in boiling liquid. By using lower heat, the foods become softer over an
extended period of time, and the liquid reduces with intensified and delicious flavours.
It is a good way to produce fork-tender meat that falls off the bone.

Most combination recipes start by searing the main ingredient before adding
anything else. This way of cooking is usually used for foods that are portion size or
larger, as well for cuts from more exercised parts of large animals, mature full birds,
or large fish You can use any type of meat for stewing, but the main thing is cutting
the meat into small pieces and adjusting the ratio between the amount of liquid used
and the amount of ingredients.

Food:

2.

The main difference between it and boiling is that foods are completely immersed
in hot water while cooking, rather than being partially immersed. For dishes made
from smaller cuts of meat, the method of slow cooking them at low heat is the exact
same. You may use a self-cooker for this. As the food simmers, the fibres in the
vegetables break down, and fats and collagens from the meat dissolve into the liquid.
The result is arich, flavorful gravy made from tender pieces of meat and vegetables.

Food:

Source: Culinary Depot. (n.d.). The complete guide to different types of cooking methods.
Culinary Depot. https://www.culinarydepotinc.com/blog/the-complete-guide-to-different-types-
of-cooking-methods/
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L)

SPEAKING
Discussion Questions

1. Why is it important to match the cooking method (dry, moist, or combination)
with the type of food you’re preparing, such as meat, vegetables, or seafood? Can
you think of examples where the wrong method might ruin the dish?

2. Dry-heat methods like grilling and roasting create a browned crust and a
crispy texture. How does this affect the taste and visual appeal of food compared to
moist-heat methods like boiling or steaming?

3. Combination cooking methods, like braising and stewing, require more time
but often produce richer flavours. Do you think the time and effort are worth it?
Why or why not?

4. Which cooking method do you use most often at home, and why? Are there
any methods you’d like to try but haven’t yet? What’s stopping you?

5. Health-wise, how do different cooking methods affect the nutritional value
of food? For example, do you think steaming vegetables is better than boiling them?
Why or why not?

E
D.@ TRANSLATING

1. Translate the given sentences from English into Ukrainian.

1) Use a claw grip to hold the herbs steady while slicing with a sharp blade.

2) The basil should be intact before you stack it in a pile and roll it up for
chiffonade.

3) Make a small incision near the root and trim the fibrous vegetables before
steaming.

4) Rotate the carrot and cut it into matchsticks for the slaw.

5) To tenderise the meat, use braising or stewing methods until it becomes
fork-tender.

6) The knuckles moved in a wave motion as she chopped the legumes with
precision.

7) Roasting vegetables under radiant heat gives them a crispy exterior and
deep flavour.

8) Add a quick pickle to the dish for a tangy garnish that balances the flavours.

9) Cut the dough into equal triangle shapes before baking.

10) Sauté the onions over simmering heat until they are golden and soft —
these are the building blocks of flavour.
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2. Translate the given sentences from Ukrainian into English.

1) 1106 Hapizaru 6a3uITiK, CITOYATKY CKJIAAU HOT0 B CTOMKY i 3rOPHHU B PYJIOH.

2) 3poOu HeBeTUKUA HAAPI3 01T KOpeHst, 100 Jeriie OyJ0 OYUCTHTH OBOY.

3) Mu 3acTocyBaii XBHJIbOBH PYX MANBIIIB 1 3aXBaT «KirTem», mood 6e3rne4Ho
Hapi3aTH 3eJieHb.

4) Hapik MOpPKBY TOHKHMH CMYKKaMM, IK CIpHMKH, 1 J0oaH 11 10 KanmycTs-
HOI0 CaJIaTYy.

5) Iicnsa TpuBayioro TymKyBaHHsI Ha MTOBIJIBHOMY BOTHI M SICO CTaJI0 HACTUIBKH
HDKHHUM, 110 JIETKO PO3NAAAJI0Cs MiJl BUAEIKOIO.

6) OBoYi 3 BOJIOKHUCTOIO CTPYKTYPOIO Kpalre roTyBaTu Ha mapy, oo 36e-
perTu 1X TEKCTYypY.

7) Iicns 3anikaHHsA Ml MPOMEHEeBUM TeIIOM KapTOIUII BKPHJIACS XPYCTKOIO
30JI0THCTOK) CKOPHHKOIO.

8) Jomaii mBUaKe MAPUHYBAHHS — BOHO HAJaCTh CTPaBl KUCJIYBATOI0 CMaKy
Ta CTaHE SICKPAaBOIO MPUKPACO HA TAPLIII.

9) Po3pik TicTO Ha piBHI TPUKYTHI GOPMU NIEPE]T TUM, SIK IOCTABUTH B TyXOBKY.

10) LuOymst, NOBUILHO MacepoBaHa 10 30J0THCTOIO KOJIbOPY, CTAE KJIIYOBHM
eJ1eMEeHTOM Yy 0araTboX KyJliHapHHX pelernTax.

WRITING

Reflective Writing: My Experience with a New Cooking Method

Think of a time you tried a new way of cooking — it was roasting, steaming,
sautéing, or something more experimental. Write a reflection describing:

What method you used and why

What you expected versus what actually happened

What you learned from the experience

How it changed your approach to cooking or food preparation

Guidelines for Reflective Writing
1. Start with a Clear Moment
Choose a specific experience, not a general opinion.
Use sensory details to bring the moment to life (smells, textures, sounds).
2. Be Honest About Expectations
What did you think would happen?
Were you confident, curious, or sceptical?
3. Describe the Outcome
What went well? What surprised you?
Did the food turn out as planned?
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4. Analyse the Experience
What did you learn about the cooking method?
Did it change your habits or preferences?

5. Use Reflective Language
Try phrases like:

“I realised...”
“This taught me...’
“Looking back...”
“Next time,  would...”

’

6. Keep a Logical Flow
Use paragraphs to separate the experience, reflection, and conclusion.
Use transitions like however, although, as a result, in contrast.

41



UNIT 4
TYPES OF FOOD AND DISHES

‘ , LISTENING

VIETNAMESE SEAFOOD STREET FOOD

1. Answer the questions below. Provide examples from your own experience,

if possible.

1) What types of seafood do you think are commonly sold on the streets in Vietnam?
2) Have you ever tried street food in another country? What was the experience

like?

3) What do you expect to see at a Vietnamese seafood market — how might it
differ from your local market?

4) Which cooking methods (e.g., frying, steaming, grilling) do you associate
with preparing seafood?

5) What do you think makes Vietnamese seafood street food the “cheapest in
Asia” — is it about price, portion, or something else?

oY
/ 2. Match the keywords with their definitions.
Types of Seafood

1|snail A

A type of freshwater shrimp with long claws, often grilled or stir-fried.

2| octopus B

A soft-bodied mollusc typically eaten after boiling or grilling; often chewy in
texture.

3 |lobster C

A large species of clam found in coral reefs; edible and often used in soups
or stir-fries.

4 |river prawn |D

A lobster-like crustacean with a flat body and no large claws, valued for its
sweet meat.

S5|giantclam |E

A sea creature with eight arms; its meat is commonly grilled or boiled in
many cuisines.

mantis

A marine crustacean known for its powerful claws; eaten in some Asian

6|, . F| ..

shrimp cuisines.
7 slipper G A large marine crustacean with a hard shell and claws, known for its rich,

lobster tender meat.

General Food and Cooking Vocabulary
1 |sit-down restaurant | A | Tasty and flavourful, not sweet.
2 |fish sauce B | Easy to chew or cut; tender.
3 |seasoning C | A place where customers are seated and served food at their tables.
4 |spicy D | A device that releases oxygen into water to keep seafood alive.
5 [savoury E | Spices, herbs, or other flavourings added to food.
. A salty, fermented liquid made from fish, used in many Southeast
6 |juicy F . .
Asian dishes.
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7 |crunchy G | Techniques used to keep seafood fresh and safe to eat.

8 |[soft H | Full of liquid; tender and moist, especially in meat or fruit.

9 [tough I |Having a strong, hot flavour due to the presence of chilli or pepper.
10| delicious J | Unique or traditional food items specific to a region.

11 |oxygenator K | Difficult to chew; not tender.

12 | frying fork L |Firm and crisp when bitten.

13 |local delicacies M | The overall enjoyment and atmosphere while eating out.

14 [s)ereef(e)?\?ation N | Very tasty; pleasing to the senses.

15 |dining experience |O | A pronged utensil used to turn or lift food during frying.

Source: Best Ever Food Review Show. (2022, September 3). Vietnamese seafood street food!!

CHEAPEST in Asia!! [Video]. YouTube. https:// www.youtube.com/watch?v= TBIKNrIRtpU

3. Watch the video for the first time and answer the questions below.
1) Name all the seafood mentioned in the video.
2) What seafood is Sunny going to taste in this restaurant?

4. What the video again to find more detailed information.
1) How do they preserve the seafood in this restaurant?

2) How is the mentioned seafood cooked?

— octopus;

— snail;

— slipper lobster.

3) How does the seafood taste?

— octopus;

— snail;

— slipper lobster.

SPEAKING
Discussion Questions
1. In what ways does Vietnamese street food culture challenge typical Western

dining expectations, and what can visitors learn from this contrast?

2. How do food traditions like cooking seafood on the street reflect deeper values

about community, sustainability, and resourcefulness in Vietnamese society?

3. Can experiencing street food be considered a form of cultural immersion?

What makes it different from eating in a restaurant or hotel while travelling?
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4. Should travellers embrace all aspects of local cuisine, even when it clashes
with their personal or cultural norms? Where should the line be drawn?

5. What ethical and environmental concerns might arise from the popularity of
seafood street food, and how can they be addressed without losing cultural value?

Q READING

TYPES OF DRINKS AND THEIR CHARACTERISTICS

1. Answer the questions below. Provide examples from your own experience,
if possible.

1) What kinds of drinks do people usually consume in different cultures or
regions?

2) How do ingredients or preparation methods affect the taste and health value
of a drink?

3) Can you think of any drinks that are typically associated with specific
occasions or seasons?

4) What characteristics make a drink refreshing, energising, or calming?

5) Have you ever tried a drink that surprised you in terms of flavour, texture,
or appearance?

oY
/ 2. Match the keywords with their definitions.

Types of Drinks

1 |beer A | Distilled alcoholic drinks such as whiskey, vodka, rum, etc.

> |hard cider B Fermented drink made from grains — usually barley — with low alcohol
content.

3 |spirits/liquors|C | Tea made from unoxidized leaves, rich in antioxidants.

4 |wine D | Alcoholic beverage made from fermented apple juice.

5 |vodka E |Infusions made from plants other than Camellia sinensis.

6 wh|§ky F |Fat-free milk lower in calories and higher in protein by volume.

(whiskey)

7 |cocoa G | Alcoholic beverage made by fermenting grapes or other fruits.

8 |green tea H | Yogurt-based drink popular in some regions; made with water and salt.

9 |black tea I |Clear, distilled spirit with little to no carbohydrate or sugar.

10| herbal tea J | Distilled spirit typically made from fermented grain mash.

11 [whole milk |K |Water naturally containing dissolved minerals.

12 | skim milk L |Powder made from roasted and ground cacao beans; nutrient-rich.

13|yerbamate  |M A plant-based_,_non-dairy beverage m_ade k_)y blending water with hemp
seeds — specifically from the Cannabis sativa plant.

14 |ayran N | Public-supply water used for drinking and daily use.

15|bone broth  |O | Carbonated water with natural or added carbonation.

16 |tap water P |Fully oxidised tea with robust flavour and higher caffeine than green tea.

17| mineral water | Q | Liquid made by simmering bones; rich in some minerals.
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sparkling

18
water

Sugar-free, low-calorie versions of soft drinks using artificial sweeteners.

R

19 |instant coffee | S | Full-fat milk high in calories.

20 |diet soda T | Freeze-dried coffee that dissolves instantly in hot water.
U

A traditional South American beverage made by steeping dried leaves

21 hemp milk from the llex paraguariensis plant in hot water.

General Food and Drinks Vocabulary

1 |alcohol content | A |Consumption at levels considered low enough not to cause harm.

2 |carbohydrates | B |Percentage of a drink that is pure alcohol.

3 |calories C |Drinks with added bubbles of carbon dioxide.

4 | moderate intake | D derith1rk|§nt that provides energy; contributes calories in some alcoholic
5 |polyphenols E |Plant-based dietary preference excluding animal products.

6 |lycopene F |High-quality protein derived from milk.

7 |electrolytes G | Measure of energy contained in a beverage, including alcohol and sugars.
8 |carbonated H | Containing no, or minimal, energy-providing nutrients.

9 Elé%aerr-;\;\getened I | Minerals like potassium and sodium that help maintain body fluid balance.
10| additives J | Antioxidants found in tea that may protect heart health.

11 |calorie-free K |Ingredients like colours and acids are added to beverages.

12 |whey protein L |Drinks high in added sugar and calories.

13 |vegan M | Antioxidant carotenoid found in tomatoes.

ALCOHOLIC BEVERAGES

There are so many different alcoholic beverages available, and these include
beer, hard cider, liquors, spirits, wine, and many other drinks.

Some of these options, such as beer, can be quite high in carbohydrates and thus
high in calories. In contrast, certain alcoholic drinks like vodka and whisky contain
no carbohydrates. As a result, these drinks tend to provide similar alcohol content
for fewer overall calories than drinks like beer.

However, all alcoholic drinks contain calories. This is because one gram of
alcohol yields approximately seven calories.

For example, 100 ml of a drink containing 5% alcohol will provide 5 grams of
alcohol. Thus, this will be 35 calories per 100 ml on the alcohol content alone —
any carbohydrates / sugar present will add to this.

Excessive alcohol intake can be harmful and habit-forming. However, the research
on low to moderate intake levels has shown conflicting findings. From extensive
systematic reviews of the literature, it appears that any alcohol intake level might
be detrimental to long-term cancer risk.

On the other hand, according to large Cohort studies and systematic reviews,
light-to-moderate drinkers might potentially have lower cardiovascular risk. However,
the evidence is unclear, and this should not be a reason to start drinking for those
who do not.
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MILK AND DAIRY DRINKS

There are several different types of dairy milk, and the main difference is their
fat content.

Whole milk, sometimes referred to as “full-fat milk,” contains the most fat (and
calories), whereas skim milk has less fat, fewer calories, and is thus more protein-dense.

However, there are also different milk varieties with slightly varying properties
(such as goat milk).

Milkshakes are another trendy dairy drink, but they often contain large amounts of
added sugar (and calories).

Whey protein, a by-product of the cheese-making process, is the most popular
type of protein shake. Adding this powder to some water or milk makes a protein-
rich (and surprisingly nutrient-rich) drink. There are also numerous ready-to-drink
dairy-based protein shakes available.

Aside from these more common options, some more unique dairy drinks are
popular around the world. One example is ayran, which is a popular summer drink
in the Middle East. It is made by mixing yogurt with water and sea salt and then
blending everything.

FRUIT JUICE

Fruit juice is the pure liquid from fresh fruit, with no added sugars. Some of the
most popular options include orange, apple, and pineapple juices. These drinks tend
to be an excellent source of vitamin C but are also a concentrated source of fruit
sugars and calories.

Some people thus feel that fruit juice isn’t a healthy choice. However, while whole
fruit is probably a better option, fruit juice does not seem to have any clear negative
effects. For example, a systematic review and meta-analysis of randomized controlled
trials demonstrated that fruit juice had an overall neutral impact on blood sugar levels.

Furthermore, a systematic review of the literature on 100% fruit juice and dental
health was inconclusive. This review found that fruit juice was not associated with
tooth erosion in children or adolescents. Still, weak evidence from controlled trials
in adults suggested it might cause some degree of tooth erosion.

A further systematic review showed that 100% fruit juice appears to slightly
increase the risk of dental caries in children, but most sources of sugar / carbohydrate
appear to increase this risk.

Perhaps the main issue with fruit juice is that it is easier to over-consume than
whole fruit. This is because whole fruits contain fiber and are more filling than just
drinking juice. However, a large-sized orange typically contains 87 calories and
17 grams of sugar, while a cup of orange juice provides 119 calories and 21 grams
of sugar.
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In other words: it’s much easier to consume too many calories from a few
glasses of orange juice per day than it is by eating multiple whole oranges.

3. Read each sentence carefully and decide which category it belongs to.

AB Alcoholic Beverages
MD Milk and Dairy Drinks
FJ Fruit Juice

1. This drink can contain varying amounts of fat and calories, depending on
whether it’s full-fat or low-fat.

2. This type of beverage contains a substance that provides about seven calories
per gram.

3. This drink often comes from fresh produce, and while it has no added sugar,
it is naturally high in sugar and calories.

4. Some types of this drink contain no carbohydrates, making them lower in calories
than others in the same group.

5. A traditional drink in some countries is made by mixing yogurt, water, and salt.

6. Consuming too much of this drink type may lead to addiction and other
health risks.

7. Even though this drink contains nutrients like vitamin C, it can still contribute
to dental issues, especially in children.

8. When made with added powders, this drink can be rich in protein and used
in fitness or muscle recovery.

9. Research has shown that light-to-moderate intake of this beverage may lower
heart disease risk, though findings are unclear.

COCOA/HOT CHOCOLATE

While most of us probably consume too much sweet milk chocolate, cocoa
(and hot chocolate) can be quite nutritious.

Gram for gram, cocoa is one of the best dietary sources of fiber, copper,
magnesium, and various polyphenols.

All of these components of cocoa may have some benefits for human health.
However, it is important to note that some ‘hot chocolate’ products are primarily
sugar, which is often the first ingredient.

Pure (100%) cocoa tends to be a better choice, as this is easy to mix with hot
water / milk and a smaller amount of sugar (or a sweetener) to taste.

VEGETABLE JUICE
While not as popular as fruit juice, vegetable juice tends to offer more nutritional
value.
Fruit juice is mainly a source of vitamin C, but vegetable juices contain a broad
range of nutrients in moderate amounts.
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Some of the most common vegetable juice options include carrot juice, tomato
juice, and mixed vegetable juice products.

Among these, carrot juice is an excellent source of vitamin A, and vitamin C.
Tomato juice offers even more vitamin C and a good amount of lycopene, a
carotenoid that may have important health benefits.

COCONUT WATER

Coconut water is a kind of unusual drink in that it doesn’t really belong to any
category: it’s not fruit juice, and it’s not water.

Rather, coconut water is a clear liquid found within fresh coconuts.

Internet influencers have exaggerated the supposed benefits of coconut water
over recent years. That said, it does provide a decent mix of vitamins and minerals,
electrolytes, and a bit of sugar.

There is no need to consume coconut water, but it’s a refreshing drink for those
who enjoy the taste.

SOUPS AND BROTHS

While perhaps not traditionally recognised as a drink, soups and broths have
become popular over recent years.

To illustrate this point, ‘bone broth cafes’ and ‘bone broth bars’ have been
opening up around the world.

These soups and broths can be reasonably healthy choices; they tend to supply
several nutrients for relatively low calories. However, one thing to watch out for is
that they sometimes have high sodium content.

The supposed benefits are also often over-hyped: they contain a few nutrients
but are not “superfoods.”

4. Choose the correct answer.

1. What is a common issue with many commercial hot chocolate products?
a) they are too low in sugar;

b) they have no fibre or nutrients;

C) sugar is often the main ingredient;

d) they only contain water and caffeine.

2. Compared to fruit juice, vegetable juice tends to:
a) contain only vitamin C;

b) have less fibre and more sugar;

c) offer a broader range of nutrients;

d) be sweeter and higher in calories.
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3. Which of the following is TRUE about coconut water?
a) it is classified as a type of fruit juice;

b) it contains no sugar or electrolytes;

c) it is a pure form of milk;

d) it contains electrolytes and some natural sugars.

4. Why should one be cautious with soups and broths as regular drinks?
a) they are usually high in sugar;

b) they can be high in sodium;

c) they offer no nutritional value;

d) they are difficult to digest.

5. Which of the following drinks is not typically high in sugar unless it is
sweetened?

a) vegetable juice;

b) hot chocolate;

c) fruit juice;

d) coconut water.

COFFEE

Coffee is one of the most popular drinks in the world, and it is easy to understand
why.

For one thing, coffee tastes delicious in all of its varieties. It is also the most
common source of caffeine, which can improve focus, concentration, and potentially
exercise performance.

While popular around the world, how people drink coffee differs from country
to country. Some countries prefer freshly-brewed coffee, whereas instant coffee enjoys
more popularity in others.

Interestingly, according to statistics, the Netherlands is currently the world’s
largest consumer of coffee, consuming 8.3 kilograms per year per capita.

Traditionally, coffee can be enjoyed black (as espresso or Americano) or mixed
with milk to make drinks like latte and cappuccino.

However, a broad range of almost dessert-like coffee options is also available
these days. These drinks often contain large amounts of calories, sugar, and flavourings,
so it is probably better to limit such drinks.

ENERGY DRINKS
Most commercially available energy drinks tend to contain a mix of caffeine,
sugar / sweetener, flavourings, and sparkling water.
Some of the most popular brands around the world include Red Bull and Monster.
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While concerns have been raised over the high caffeine content of such drinks,
safety studies have shown that 400 mg of caffeine per day is generally safe for adults.

These drinks can sometimes be high in sugar (and thus calories), but a broad
range of sugar-free varieties has become available in recent years.

It is important to note that excessive intake of energy drinks, mainly due to the
caffeine content, can cause problems for those who enjoy them.

In this regard, energy drinks can potentially cause adverse events like insomnia,
gastrointestinal issues, and jitteriness when over-consumed.

DIET SODA

Diet soda includes sugar-free varieties of drinks like cola and sparkling flavoured
drinks.

These products tend to contain several additives, such as colours, flavourings,
and sweeteners. However, they are also mostly free of calories and added sugars,
making them a healthier choice than regular soda.

While some people tend to be wary of “artificial” (or anything not “natural”),
diet soda tends to result in weight loss compared to regular sugar-sweetened beverages.
In a randomised controlled trial, sucrose (table sugar) led to significant weight gain
compared to sweeteners, including aspartame, sucralose, and stevia.

The ‘Choosing Healthy Options Consciously Everyday (CHOICE) clinical
trial also demonstrated an average 2% to 2.5% weight loss over six months in
318 overweight adults who replaced sugar-sweetened drinks with water or diet drinks.

WATER

Water is something that most of us drink daily, and it is otherwise known by
the chemical name H,O.

For those who are unaware of the meaning, H,O means that each molecule in
water contains one hydrogen (H) atom and two oxygen (O) atoms.

The most common types of water include: tap water, mineral water, sparkling
water, flavoured water (still or carbonated), and spring water.

In countries where tap water is safe to drink, all of these are good sources of
water. Mineral water may offer a slightly higher provision of essential minerals, but
that also comes at an added expense.

Sadly, even though access to safe drinking water should be a basic human right,
only 71% of the world’s population had their own supply of safe drinking water as
of 2017. Among the 29% without access to their own supply, 19% were within a
30-minute round trip of safe drinking water, and the remaining 10% had to rely on
surface water collection.
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5. Complete the Drink Comparison Table

Feature / Drink Coffee Energy Drinks Diet Soda Water
Main Ingredients
Cafteine Content
Calories

Sugar Content
Health Effects
Popular Forms
Risks / Concerns
Special Notes

6. Read the texts below and complete the gaps with the words in brackets.
One word is extra.

sparkling drinks  caffeine mushrooms  protein-rich  polyphenols
dairy milk  valerian tea sugar-sweetened ~ herbal tea
PLANT MILKS

Over recent years, there has been a boom in the number of ‘plant milk’> products
available on the market.

This has resulted from the increasingly popular plant-based movement, which
is heavily supported by animal welfare / vegan advocates and the food industry.

Plant-based milks are often devised to have a similar nutritional profile to
regular 1) . Thus, they are usually fortified with vitamin B12 and vitamin D.

Grains, legumes, nuts, seeds, and more can be the primary ingredient for making
plant milk, but some of the most popular options include: almond milk, cashew milk,
coconut milk, hazelnut milk, hemp milk, oat milk, rice milk, soy milk.

These varieties have pros and cons and are often not as 2) as dairy
milk. Thus, it is a good idea to check the ingredients label and nutritional panel to
see if they offer the desired qualities or not.

TEA
Tea is one of the most popular drinks globally, and it is produced from the
dried leaves of the Camellia sinensis plant.
How we drink tea differs around the world: Green tea tends to be the preferred
choice in East Asia; India (and much of the world) prefer different varieties of black
tea; Black tea with a bit of milk is the national drink of the United Kingdom.

Like coffee, tea is a source of 3) . However, black tea tends to contain
around half as much per cup and green tea approximately just a quarter as much.
Tea also contains a variety of 4) that may potentially confer health

benefits. One of the most well-researched of these compounds is epigallocatechin
gallate (known as EGCG).
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On this note, systematic reviews and meta-analyses of randomized controlled
trials have demonstrated that tea (and the polyphenols it contains) may positively
impact lowering LDL.

HERBAL TEA
Herbal tea is distinct from “true tea” as it refers to drinks made from plants other
than Camellia sinensis (responsible for green and black tea).
These herbal teas can come from flowers, herbs, leaves, spices, and even
5)

Some of the most popular herbal tea varieties include peppermint, rosemary,
hibiscus, and rooibos.

Generally speaking, most herbal teas are caffeine-free (though yerba mate is a
notable exception).

In addition, some teas are purported to have relaxing effects, making them popular
options at night time. Such options include chamomile and 6) , but
the evidence for them helping with sleep or insomnia is mixed and inconclusive.

SODA / SOFT DRINKS

Soda/ soft drink typically refers to carbonated and sweetened non-alcoholic drinks.

However, there are varying drinks that can come under this banner, including:
cola, flavored 7) , soda water, sweetened fruit juice, tonic water, other
drinks covered elsewhere, such as energy drinks and ready-to-drink coffee products.

One of the main problems with such drinks is that they often contain large
amounts of sugar and calories. Consumed often, these liquid calories can quickly
add up and lead to weight gain.

As previously mentioned, research suggests that diet soda drinks made with
a sweetener are likely healthier alternatives to 8) beverages.

Source: Joseph, M. (2025, July 31). 15 types of drinks: Nutritional values, benefits, and
drawbacks. Nutrition Advance. https://www.nutritionadvance.com/types-of-drinks/

SPEAKING
Discussive Questions
1. Should drinks like energy drinks and sugary sodas be more strictly regulated,
especially for young people? Why or why not?
2. Do you think plant-based milks can fully replace dairy milk in terms of nutrition
and versatility? What might influence someone’s choice between the two?
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3. Some drinks like tea, coffee, and wine are often described as “healthy” in
moderation. How should we decide what a “healthy” drink really is?

4. How do cultural habits influence what people drink in different parts of the
world? Can you give examples from your country or others?

5. If you had to choose one drink to consume daily for the rest of your life,
which would it be and why?

‘ , LISTENING
NUTS YOU SHOULD NOT BE EATING

1. Answer the questions below. Provide examples from your own experience,
if possible.

1) What types of nuts do you usually eat, and why do you choose them?

2) Do you think all nuts are healthy? Why or why not?

3) Can you name any reasons why certain nuts might be harmful or unsuitable
for some people?

4) Have you ever heard of nuts being linked to health risks or dietary restrictions?
What were they?

5) What do you expect to learn from a text titled “Nuts You Should Not Be Eating™?

oY
/ 2. Match the keywords with their definitions.

1 |almond A | A kidney-shaped seed from a tropical tree, eaten as a snack or in dishes.
> |bitter almond | B r?lill)li)pular tree nut often eaten raw or roasted, and used to make almond
3 |marzipan C | A tree nut that looks similar to edible chestnuts but is poisonous.
. The seed of certain apricot varieties is sometimes used for flavouring (like
4 |cyanide D 3 .. .
marzipan), but it is toxic if eaten raw.
5 |cashew E | A green Italian sauce made from basil, garlic, olive oil, cheese, and pine nuts.
A unit of liquid measurement: about 3.8 litres in the U.S. and 4.5 litres in
6 |shuck F
the U.K.
7 |pittance G A sweet pastg made from ground almonds, sugar, and egg whites, used for
cake decoration and candy.
g horse o Describes fats or oils that have gone bad, producing a sharp or unpleasant
chestnut smell or taste.
9 nmua}[cadamla I | A small, soft seed from certain pine trees, used in dishes like pesto.
. A fast-acting, deadly poison found in small amounts in bitter almonds and
10 | pine nut J
some other seeds.
11 |pesto K | A rich, buttery nut high in calories and fat.
12 |rancid L | A very small or inadequate amount of money paid for labour or services.
13 | gallon M | To remove the outer shell or husk from nuts, corn, or shellfish.
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Source: Mashed. (2016, September 26). 6 nuts you should not be eating [Video]. YouTube.
https://www.youtube.com/watch?v=-5jSJ] 6W1DY

3. Watch the video and match the facts below with the appropriate names
of nuts from the box.

Almonds  Bitter almonds Cashews

Horse chestnuts Macadamia nuts  Pine nuts

1. are the reason for droughts and wildfires.

2. contain a toxin that can case paralysis.

3. are the apricot stones.

4. have very toxic shells that are dangerous for people
who shuck them.

5. can be converted to cyanide by the human body if they
are eaten raw.

6. chestnuts are absolutely smooth.

7. nuts may cause a temporary symptom when everything
you eat can taste bitter, metallic, or rancid.

8. Though are very tasty, they are not as healthy as people
usually think.

Q. are used to make “milk” for people who cannot consume
dairy.

10. are extremely high in calories.

11. are used to make pesto sauce.

12. are often produced by the people from forced labour
camps.

SPEAKING
Discussive Questions

1. Do you think the environmental impact of almond farming justifies avoiding
them altogether, or are there more sustainable ways to consume almonds? Why?

2. Should products like bitter almonds and raw cashews be more strictly regulated
or even banned due to their toxicity and health risks?

3. How can consumers make more ethical choices when buying nuts, considering
issues like forced labour and low wages in the cashew industry?

4. Are calorie-rich nuts like macadamias still a healthy snack option in moderation,
or do their nutritional drawbacks outweigh the benefits?
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5. Given the unpredictability of “pine nut syndrome,” should food producers
warn consumers about potential risks, or is it too rare to matter?

]
£
TRANSLATING

1. Translate the given sentences from English into Ukrainian.

1) She made a dessert with almond flour and decorated it with marzipan roses.

2) Bitter almonds contain cyanide and should never be eaten raw.

3) Cashews must be roasted before eating because their shells contain toxins.

4) He spent a pittance on a gallon of rancid cooking oil.

5) Horse chestnuts look like edible nuts, but they are toxic and not safe to eat.

6) Macadamia nuts are rich in healthy fats but high in calories, so enjoy them
in moderate intake.

7) Pesto is traditionally made with pine nuts, basil, garlic, and olive oil.

8) Sugar-sweetened beverages often contain additives and lack electrolytes.

9) Whey protein is popular among athletes, but vegans prefer hemp milk or
plant-based alternatives.

10) Unlike beer or wine, spirits like vodka and whisky have a much higher
alcohol content.

2. Translate the given sentences from Ukrainian into English.

1) [Ticns Beyepi MU HACOJIOIKYBAJIUCS YOPHUM YA€M 3 JINMOHOM.

2) Bona 3aBxi1 00Mpac 3He:KUPEHe MOJTOKO, OCKUTBKU CTEKUTH 332 KaJIOPiii-
HICTIO pallioHy.

3) KicTrkoBuii 0yJibiH0OH BBXAETHCS KOPUCHUM JIJISI TTIATPUMKH IMyHHOT CHCTEMH.

4) V kade nogaBaiu aiipaH K OCBIKAIOYMA HaIIK O TOCTPUX CTPaB.

5) Mare MIiCTUTh eJIeKTPOJIITH Ta CIIpUsi€ KOHLIEHTPALlli yBaru.

6) Bin 3aMOBUB MiHepaJibHY BOY, a HE Ta30BaHy, 1100 YHUKHYTH 30y TTH.

7) Mu oOroBoproBaju repeBaru 3eJieHOro 4ar Ta Horo BUCOKUN BMICT MOJIi-
(penois.

8) Bona yHuKae HAMoOIB i3 HYKPOM, HA/Ial0u MepeBary 0e3KaJopiiHuM aib-
TEpPHATHUBAM.

9) V pernienTi BUKOPHUCTAIU KAKA0 3aMICTh IIIOKOJAIY, 1100 3MEHIIIUTA BMiCT
AJIKOT0JTI0.

10) Bonu peryctyBanv cMap 1 MOPIBHIOBAIW HOTO 3 MIHIIIMMH HANOSIMMU,
AK-OT BiCKI.
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WRITING

Opinion Writing Task: Vegetarian vs. Non-Vegetarian Diets

Some people believe that a vegetarian diet is healthier and more ethical, while
others argue that a non-vegetarian diet provides essential nutrients and cultural richness.
What is your opinion? Support your ideas with reasons and examples.

Guidelines for Opinion Writing

1. Follow the Structure:
1) Introduction:
— briefly introduce both diets;
— clearly state your opinion;
2) Body Paragraphs:
— Paragraph 1: First reason supporting your opinion;
— Paragraph 2: Second reason with example or comparison;
— Paragraph 3: Address a counterargument and respond;
3) Conclusion:
— summarize your opinion;
— suggest a balanced or respectful approach to dietary choices
2. Use linking words:
Firstly,
In contrast,
Moreover,
On the other hand,
Therefore
3. Use opinion phrases:
[ believe that...,
In my view...,
It seems to me that...
4. Use comparative structures:
Vegetarian diets are often lower in..., whereas non-vegetarian meals may provide more...
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UNIT 5
LITERARY TALK:
EXPLORING FOOD IN FICTION

1. Read an extract from the novel Anne of Green Gables by Lucy Maud

Montgomery, Chapter XVI “Diana Is Invited to Tea with Tragic Results.”
CHAPTER XVI. Diana Is Invited to Tea with Tragic Results

OCTOBER was a beautiful month at Green Gables, when the birches in the
hollow turned as golden as sunshine and the maples behind the orchard were royal
crimson and the wild cherry trees along the lane put on the loveliest shades of dark
red and bronzy green, while the fields sunned themselves in aftermaths.

Anne reveled in the world of color about her.

“Oh, Marilla,” she exclaimed one Saturday morning, coming dancing in with her
arms full of gorgeous boughs, “I’'m so glad I live in a world where there are Octobers.
It would be terrible if we just skipped from September to November, wouldn’t it?
Look at these maple branches. Don’t they give you a thrill — several thrills? I’'m
going to decorate my room with them.”

“Messy things,” said Marilla, whose aesthetic sense was not noticeably developed.
“You clutter up your room entirely too much with out-of-doors stuff, Anne. Bedrooms
were made to sleep in.”

“Oh, and dream in too, Marilla. And you know one can dream so much better
in a room where there are pretty things. I’'m going to put these boughs in the old
blue jug and set them on my table.”

“Mind you don’t drop leaves all over the stairs then. I’'m going on a meeting
of the Aid Society at Carmody this afternoon, Anne, and I won’t likely be home
before dark. You’ll have to get Matthew and Jerry their supper, so mind you don’t
forget to put the tea to draw until you sit down at the table as you did last time.”

“It was dreadful of me to forget,” said Anne apologetically, “but that was the
afternoon I was trying to think of a name for Violet Vale and it crowded other things
out. Matthew was so good. He never scolded a bit. He put the tea down himself and
said we could wait awhile as well as not. And I told him a lovely fairy story while
we were waiting, so he didn’t find the time long at all. It was a beautiful fairy story,
Marilla. I forgot the end of it, so I made up an end for it myself and Matthew said
he couldn’t tell where the join came in.”

“Matthew would think it all right, Anne, if you took a notion to get up and have
dinner in the middle of the night. But you keep your wits about you this time. And —
I don’t really know if I’'m doing right — it may make you more addlepated than
ever — but you can ask Diana to come over and spend the afternoon with you and
have tea here.”

57



“Oh, Marilla!” Anne clasped her hands. “How perfectly lovely! You ARE able
to imagine things after all or else you’d never have understood how I’ve longed for
that very thing. It will seem so nice and grown-uppish. No fear of my forgetting to put
the tea to draw when [ have company. Oh, Marilla, can I use the rosebud spray tea set?”

“No, indeed! The rosebud tea set! Well, what next? You know I never use that
except for the minister or the Aids. You’ll put down the old brown tea set. But you
can open the little yellow crock of cherry preserves. It’s time it was being used
anyhow — I believe it’s beginning to work. And you can cut some fruit cake and
have some of the cookies and snaps.”

“I can just imagine myself sitting down at the head of the table and pouring out
the tea,” said Anne, shutting her eyes ecstatically. “And asking Diana if she takes
sugar! I know she doesn’t but of course I’1l ask her just as if [ didn’t know. And then
pressing her to take another piece of fruit cake and another helping of preserves.
Oh, Marilla, it’s a wonderful sensation just to think of it. Can I take her into the
spare room to lay off her hat when she comes? And then into the parlor to sit?”

“No. The sitting room will do for you and your company. But there’s a bottle
half full of raspberry cordial that was left over from the church social the other night.
It’s on the second shelf of the sitting-room closet and you and Diana can have it if
you like, and a cooky to eat with it along in the afternoon, for I daresay Matthew’ll
be late coming in to tea since he’s hauling potatoes to the vessel.”

Anne flew down to the hollow, past the Dryad’s Bubble and up the spruce path
to Orchard Slope, to ask Diana to tea. As a result just after Marilla had driven off to
Carmody, Diana came over, dressed in HER second-best dress and looking exactly
as it is proper to look when asked out to tea. At other times she was wont to run into
the kitchen without knocking; but now she knocked primly at the front door. And when
Anne, dressed in her second best, as primly opened it, both little girls shook hands
as gravely as if they had never met before. This unnatural solemnity lasted until after
Diana had been taken to the east gable to lay off her hat and then had sat for ten
minutes in the sitting room, toes in position.

“How 1s your mother?” inquired Anne politely, just as if she had not seen
Mrs. Barry picking apples that morning in excellent health and spirits.

“She is very well, thank you. I suppose Mr. Cuthbert is hauling potatoes to the
LILY SANDS this afternoon, is he?”’ said Diana, who had ridden down to Mr. Harmon
Andrews’s that morning in Matthew’s cart.

“Yes. Our potato crop is very good this year. I hope your father’s crop is good
too.”

“It 1s fairly good, thank you. Have you picked many of your apples yet?”
“Oh, ever so many,” said Anne forgetting to be dignified and jumping up quickly.
“Let’s go out to the orchard and get some of the Red Sweetings, Diana. Marilla says
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we can have all that are left on the tree. Marilla is a very generous woman. She said
we could have fruit cake and cherry preserves for tea. But it isn’t good manners to
tell your company what you are going to give them to eat, so I won’t tell you what
she said we could have to drink. Only it begins with an R and a C and it’s bright red
color. I love bright red drinks, don’t you? They taste twice as good as any other color.”

The orchard, with its great sweeping boughs that bent to the ground with fruit,
proved so delightful that the little girls spent most of the afternoon in it, sitting in a
grassy corner where the frost had spared the green and the mellow autumn sunshine
lingered warmly, eating apples and talking as hard as they could. Diana had much
to tell Anne of what went on in school. She had to sit with Gertie Pye and she hated
it; Gertie squeaked her pencil all the time and it just made her — Diana’s — blood
run cold; Ruby Gillis had charmed all her warts away, true’s you live, with a magic
pebble that old Mary Joe from the Creek gave her. You had to rub the warts with the
pebble and then throw it away over your left shoulder at the time of the new moon
and the warts would all go. Charlie Sloane’s name was written up with Em White’s
on the porch wall and Em White was AWFUL MAD about it; Sam Boulter had “sasse”
Mr. Phillips in class and Mr. Phillips whipped him and Sam’s father came down to
the school and dared Mr. Phillips to lay a hand on one of his children again; and
Mattie Andrews had a new red hood and a blue crossover with tassels on it and the
airs she put on about it were perfectly sickening; and Lizzie Wright didn’t speak to
Mamie Wilson because Mamie Wilson’s grown-up sister had cut out Lizzie Wright’s
grown-up sister with her beau; and everybody missed Anne so and wished she’s
come to school again; and Gilbert Blythe.

But Anne didn’t want to hear about Gilbert Blythe. She jumped up hurriedly
and said suppose they go in and have some raspberry cordial.

Anne looked on the second shelf of the room pantry but there was no bottle of
raspberry cordial there. Search revealed it away back on the top shelf. Anne put it
on a tray and set it on the table with a tumbler.

“Now, please help yourself, Diana,” she said politely. “I don’t believe I’ll have
any just now. I don’t feel as if [ wanted any after all those apples.” Diana poured herself
out a tumblerful, looked at its bright-red hue admiringly, and then sipped it daintily.

“That’s awfully nice raspberry cordial, Anne,” she said. “I didn’t know raspberry
cordial was so nice.”

“I’m real glad you like it. Take as much as you want. [’'m going to run out and
stir the fire up. There are so many responsibilities on a person’s mind when they’re
keeping house, isn’t there?”

When Anne came back from the kitchen Diana was drinking her second glassful
of cordial; and, being entreated thereto by Anne, she offered no particular objection
to the drinking of a third. The tumblerfuls were generous ones and the raspberry
cordial was certainly very nice.
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“The nicest I ever drank,” said Diana. “It’s ever so much nicer than Mrs. Lynde’s,
although she brags of hers so much. It doesn’t taste a bit like hers.”

“I should think Marilla’s raspberry cordial would prob’ly be much nicer than
Mrs. Lynde’s,” said Anne loyally. “Marilla is a famous cook. She is trying to teach
me to cook but I assure you, Diana, it is uphill work. There’s so little scope for imagination
in cookery. You just have to go by rules. The last time I made a cake I forgot to put
the flour in. I was thinking the loveliest story about you and me, Diana. I thought
you were desperately ill with smallpox and everybody deserted you, but I went boldly
to your bedside and nursed you back to life; and then I took the smallpox and died
and I was buried under those poplar trees in the graveyard and you planted a rosebush
by my grave and watered it with your tears; and you never, never forgot the friend
of your youth who sacrificed her life for you. Oh, it was such a pathetic tale, Diana.
The tears just rained down over my cheeks while I mixed the cake. But I forgot the
flour and the cake was a dismal failure. Flour is so essential to cakes, you know.
Marilla was very cross and I don’t wonder. I’m a great trial to her. She was terribly
mortified about the pudding sauce last week. We had a plum pudding for dinner on
Tuesday and there was half the pudding and a pitcherful of sauce left over. Marilla
said there was enough for another dinner and told me to set it on the pantry shelf
and cover it. I meant to cover it just as much as could be, Diana, but when I carried
it in [ was imagining | was a nun — of course I’m a Protestant but [ imagined I was
a Catholic — taking the veil to bury a broken heart in cloistered seclusion; and |
forgot all about covering the pudding sauce. I thought of it next morning and ran to
the pantry. Diana, fancy if you can my extreme horror at finding a mouse drowned
in that pudding sauce! I lifted the mouse out with a spoon and threw it out in the
yard and then I washed the spoon in three waters. Marilla was out milking and |
fully intended to ask her when she came in if I’d give the sauce to the pigs; but when
she did come in I was imagining that [ was a frost fairy going through the woods
turning the trees red and yellow, whichever they wanted to be, so I never thought
about the pudding sauce again and Marilla sent me out to pick apples. Well, Mr. and
Mrs. Chester Ross from Spencervale came here that morning. You know they are
very stylish people, especially Mrs. Chester Ross. When Marilla called me in dinner
was all ready and everybody was at the table. I tried to be as polite and dignified as
I could be, for I wanted Mrs. Chester Ross to think I was a ladylike little girl even
if I wasn’t pretty. Everything went right until I saw Marilla coming with the plum
pudding in one hand and the pitcher of pudding sauce WARMED UP, in the other.
Diana, that was a terrible moment. I remembered everything and I just stood up in
my place and shrieked out ‘Marilla, you mustn’t use that pudding sauce. There was
a mouse drowned in it. I forgot to tell you before.” Oh, Diana, I shall never forget
that awful moment if I live to be a hundred. Mrs. Chester Ross just LOOKED at me
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and I thought I would sink through the floor with mortification. She is such a perfect
housekeeper and fancy what she must have thought of us. Marilla turned red as fire
but she never said a word — then. She just carried that sauce and pudding out and
brought in some strawberry preserves. She even offered me some, but I couldn’t
swallow a mouthful. It was like heaping coals of fire on my head. After Mrs. Chester
Ross went away, Marilla gave me a dreadful scolding. Why, Diana, what is the matter?”

Diana had stood up very unsteadily; then she sat down again, putting her hands
to her head.

“I’'m — I’m awful sick,” she said, a little thickly. “I — I — must go right home.”

“Oh, you mustn’t dream of going home without your tea,” cried Anne in distress.
“I’ll get it right off — I’ll go and put the tea down this very minute.”

“I must go home,” repeated Diana, stupidly but determinedly.

“Let me get you a lunch anyhow,” implored Anne. “Let me give you a bit of
fruit cake and some of the cherry preserves. Lie down on the sofa for a little while
and you’ll be better. Where do you feel bad?”

“I must go home,” said Diana, and that was all she would say. In vain Anne pleaded.

“Inever heard of company going home without tea,” she mourned. “Oh, Diana,
do you suppose that it’s possible you’re really taking the smallpox? If you are I’1l
go and nurse you, you can depend on that. I’ll never forsake you. But I do wish
you’d stay till after tea. Where do you feel bad?”

“I’'m awful dizzy,” said Diana.

And indeed, she walked very dizzily. Anne, with tears of disappointment in her
eyes, got Diana’s hat and went with her as far as the Barry yard fence. Then she
wept all the way back to Green Gables, where she sorrowfully put the remainder of
the raspberry cordial back into the pantry and got tea ready for Matthew and Jerry,
with all the zest gone out of the performance.

The next day was Sunday and as the rain poured down in torrents from dawn
till dusk Anne did not stir abroad from Green Gables. Monday afternoon Marilla
sent her down to Mrs. Lynde’s on an errand. In a very short space of time Anne came
flying back up the lane with tears rolling down her cheeks. Into the kitchen she dashed
and flung herself face downward on the sofa in an agony.

“Whatever has gone wrong now, Anne?” queried Marilla in doubt and dismay.
“I do hope you haven’t gone and been saucy to Mrs. Lynde again.” No answer from
Anne save more tears and stormier sobs!

“Anne Shirley, when I ask you a question I want to be answered. Sit right up
this very minute and tell me what you are crying about.” Anne sat up, tragedy
personified.

“Mrs. Lynde was up to see Mrs. Barry today and Mrs. Barry was in an awful
state,” she wailed. “She says that [ set Diana DRUNK Saturday and sent her home
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in a disgraceful condition. And she says I must be a thoroughly bad, wicked little
girl and she’s never, never going to let Diana play with me again. Oh, Marilla, I’'m
just overcome with woe.” Marilla stared in blank amazement.

“Set Diana drunk!” she said when she found her voice. “Anne are you or
Mrs. Barry crazy? What on earth did you give her?”

“Not a thing but raspberry cordial,” sobbed Anne. “I never thought raspberry
cordial would set people drunk, Marilla— not even if they drank three big tumblerfuls
as Diana did. Oh, it sounds so — so — like Mrs. Thomas’s husband! But I didn’t
mean to set her drunk.”

“Drunk fiddlesticks!” said Marilla, marching to the sitting room pantry. There
on the shelf was a bottle which she at once recognized as one containing some of
her three-year-old homemade currant wine for which she was celebrated in Avonlea,
although certain of the stricter sort, Mrs. Barry among them, disapproved strongly
of it. And at the same time Marilla recollected that she had put the bottle of raspberry
cordial down in the cellar instead of in the pantry as she had told Anne.

She went back to the kitchen with the wine bottle in her hand. Her face was
twitching in spite of herself.

“Anne, you certainly have a genius for getting into trouble. You went and gave
Diana currant wine instead of raspberry cordial. Didn’t you know the difference
yourself?”

“I never tasted it,” said Anne. “I thought it was the cordial. [ meant to be so —
so — hospitable. Diana got awfully sick and had to go home. Mrs. Barry told
Mrs. Lynde she was simply dead drunk. She just laughed silly-like when her mother
asked her what was the matter and went to sleep and slept for hours. Her mother smelled
her breath and knew she was drunk. She had a fearful headache all day yesterday.
Mrs. Barry is so indignant. She will never believe but what I did it on purpose.”

“I should think she would better punish Diana for being so greedy as to drink
three glassfuls of anything,” said Marilla shortly. “Why, three of those big glasses
would have made her sick even if it had only been cordial. Well, this story will be a
nice handle for those folks who are so down on me for making currant wine, although
I haven’t made any for three years ever since I found out that the minister didn’t
approve. I just kept that bottle for sickness. There, there, child, don’t cry. I can’t see
as you were to blame although I’m sorry it happened so.”

“I must cry,” said Anne. “My heart is broken. The stars in their courses fight
against me, Marilla. Diana and I are parted forever. Oh, Marilla, I little dreamed of
this when first we swore our vows of friendship.”

“Don’t be foolish, Anne. Mrs. Barry will think better of it when she finds
you’re not to blame. I suppose she thinks you’ve done it for a silly joke or something
of that sort. You’d best go up this evening and tell her how it was.”
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“My courage fails me at the thought of facing Diana’s injured mother,” sighed
Anne. “I wish you’d go, Marilla. You’re so much more dignified than I am. Likely
she’d listen to you quicker than to me.”

“Well, I will,” said Marilla, reflecting that it would probably be the wiser
course. “Don’t cry any more, Anne. It will be all right.” Marilla had changed her
mind about it being all right by the time she got back from Orchard Slope. Anne
was watching for her coming and flew to the porch door to meet her.

“Oh, Marilla, I know by your face that it’s been no use,” she said sorrowfully.
“Mrs. Barry won’t forgive me?”

“Mrs. Barry indeed!” snapped Marilla. “Of all the unreasonable women I ever
saw she’s the worst. I told her it was all a mistake and you weren’t to blame, but she
just simply didn’t believe me. And she rubbed it well in about my currant wine and
how I’d always said it couldn’t have the least effect on anybody. I just told her plainly
that currant wine wasn’t meant to be drunk three tumblerfuls at a time and that if a
child I had to do with was so greedy I’d sober her up with a right good spanking.”

Marilla whisked into the kitchen, grievously disturbed, leaving a very much
distracted little soul in the porch behind her. Presently Anne stepped out bareheaded
into the chill autumn dusk; very determinedly and steadily she took her way down
through the sere clover field over the log bridge and up through the spruce grove,
lighted by a pale little moon hanging low over the western woods. Mrs. Barry, coming
to the door in answer to a timid knock, found a white-lipped eager-eyed suppliant
on the doorstep.

Her face hardened. Mrs. Barry was a woman of strong prejudices and dislikes,
and her anger was of the cold, sullen sort which is always hardest to overcome. To
do her justice, she really believed Anne had made Diana drunk out of sheer malice
prepense, and she was honestly anxious to preserve her little daughter from the
contamination of further intimacy with such a child.

“What do you want?” she said stiffly.

Anne clasped her hands.

“Oh, Mrs. Barry, please forgive me. I did not mean to — to — intoxicate Diana.
How could I? Just imagine if you were a poor little orphan girl that kind people had
adopted and you had just one bosom friend in all the world. Do you think you would
intoxicate her on purpose? I thought it was only raspberry cordial. I was firmly
convinced it was raspberry cordial. Oh, please don’t say that you won’t let Diana
play with me any more. If you do you will cover my life with a dark cloud of woe.”

This speech which would have softened good Mrs. Lynde’s heart in a twinkling,
had no effect on Mrs. Barry except to irritate her still more. She was suspicious of
Anne’s big words and dramatic gestures and imagined that the child was making
fun of her. So she said, coldly and cruelly:
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“I don’t think you are a fit little girl for Diana to associate with. You’d better
go home and behave yourself.” Anne’s lips quivered. “Won’t you let me see Diana
just once to say farewell?”” she implored.

“Diana has gone over to Carmody with her father,” said Mrs. Barry, going in
and shutting the door. Anne went back to Green Gables calm with despair.

“My last hope 1s gone,” she told Marilla. “I went up and saw Mrs. Barry myself
and she treated me very insultingly. Marilla, I do NOT think she is a well-bred
woman. There is nothing more to do except to pray and I haven’t much hope that
that’ll do much good because, Marilla, I do not believe that God Himself can do
very much with such an obstinate person as Mrs. Barry.”

“Anne, you shouldn’t say such thing” rebuked Marilla, striving to overcome
that unholy tendency to laughter which she was dismayed to find growing upon her.
And indeed, when she told the whole story to Matthew that night, she did laugh
heartily over Anne’s tribulations. But when she slipped into the east gable before
going to bed and found that Anne had cried herself to sleep an unaccustomed softness
crept into her face.

“Poor little soul,” she murmured, lifting a loose curl of hair from the child’s
tear-stained face. Then she bent down and kissed the flushed cheek on the pillow.

Source: Montgomery, L. M. (2018). Anne of Green Gables (Chapter XVI. Diana Is Invited
to Tea with Tragic Results). Wordsworth Editions.

2. Study the essential vocabulary units. Then use them in the sentences of

your own.
Essential vocabulary
Vocabulary notes

e tea set, n — a set of teapots, cups, and saucers, uatinuii cepgi3,

e crock, n — a pot or jar, copwux;

e preserves, n — fruit cooked with sugar, sapenns, docem;

e cookies, n — small sweet baked treats, neuueso,

e snaps, h — crisp ginger biscuits, neyugo, iMoOupHi npsaHuxu,

e helping, n — a portion of food, nopyis;

e tumbler, n — a glass without a handle or stem, cknauka, cmakan;,

e raspberry cordial, n — concentrated sweet raspberry drink, manurosuti cupon;

e glassful of (cordial), n — the amount that fills a glass, ckranka (wozocy),
NnOBHA 00 8epX);

e pudding, n — a sweet or soft dessert, nyoune;,

e sauce, n — a liquid or semi-liquid accompaniment for food, coyc,

be hospitable, v — to welcome and take care of guests, 6ymu cocmunnum,

be dead drunk, v — to be extremely intoxicated, 6ymu abconromrno n’sinum.
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3. Find the given word combinations and phrases in the chapter above.
Provide their Ukrainian equivalents and reproduce the context in which they
are used.

Word Combinations and Phrases

to get one’s their supper to eat sth along with sth

to put the tea to draw to put sth on a tray

to sit down at the table to set sth on the table

to come over and spend the afternoon with sb Please help yourself”

to put the tea to draw to pour oneself out a tumblerful
to have tea to sip sth daintily

little yellow crock of cherry preserves awfully nice

to cut some fruit cake raspberry cordial

pouring out the tea glassful of (cordial)

to press sb to take another piece of sth to cover sth

to feel awful sick to swallow a mouthful

a half-full bottle of cordial to feel awful sick

be dead drunk raspberry cordial

a plum pudding to set smb drunk

pantry shelf Drunk fiddlesticks

to feel awful sick three-year-old homemade currant wine
raspberry cordial to cover sth

to set smb drunk to swallow a mouthful

4. Paraphrase the following sentences using the word combinations and
phrases from ex. 3.

1. Marilla made some tea and left it to steep before serving. 2. Anne invited Diana
to visit her and spend a few hours together. 3. They sat down together to eat their
evening meal. 4. Marilla took the teapot and began to pour tea into the cups. 5. Anne
brought jam in a small yellow pot. 6. Diana felt very sick after she drank some cordial.
7. Anne placed cups and plates carefully on the table. 8. Marilla urged Anne to have
another slice of cake. 9. The bottle was still half full of cordial. 10. Diana sipped the
drink politely from her glass. 11. Matthew told Anne to take what she wanted to eat.
12. Anne cut several slices of fruit cake and offered them to her guest. 13. Marilla
opened the cupboard and took something from the pantry shelf. 14. Anne covered
the dish with a napkin to keep it warm. 15. When Diana finished her drink, she felt
that her head was spinning. 16. Anne thought the pudding looked delicious. 17. Marilla
poured herself a glass of cordial and tasted it. 18. Diana said politely that she didn’t
feel like eating anything more. 19. The homemade currant wine was so strong that
it could make anyone drunk. 20. Anne couldn’t believe that she had accidentally set
her friend drunk.
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5. Make up and practise a short situation using the word combinations
and phrases from the from ex. 3 and 4.

6. Make up and act out a dialogue using the word combinations from ex. 3
and 4.

7. Answer the following questions about the text.

1) Why was October such a beautiful month at Green Gables, and how did
Anne feel about it?

2) What responsibility did Marilla give Anne before leaving for the Aid Society
meeting?

3) Why was Anne so excited about inviting Diana over for tea? What did the
invitation mean to her?

4) What mistake did Anne make when preparing for tea, and how did it happen?

5) Why did Diana begin to feel sick during the visit?

6) How did Anne react when Diana insisted on going home? What does this
reveal about her character?

7) What misunderstanding caused Mrs. Barry to be angry with Anne?

8) How did Marilla discover what had actually caused the problem?

9) How did Anne try to make peace with Mrs. Barry, and what was the result
of her attempt?

10) What does Marilla’s final action at the end of the chapter show about her
changing attitude toward Anne?
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MODULE 1

FINAL PROJECT WORK
My Family Recipe

Project Goals
expand food-related vocabulary and descriptive language;
encourage cultural exchange through personal storytelling;
strengthen presentation and peer interaction skills

Project Stages

Stage 1: Kick-off Discussion.
Reflect and share ideas with your peers:

What dishes are traditional in your family or region?
What makes a recipe meaningful to you — taste, memory, ritual?
Share one dish you love and explain why it’s special.

Stage 2: Presentation — “My Family Recipe”.
Prepare a short presentation (3—5 minutes) that includes:

1.

bl

6.

Introduction.

Origin of the recipe (family, region, culture).

List of ingredients.

Step-by-step preparation.

Personal significance (memories, traditions, emotions).
Conclusion.

Stage 3: Peer Interaction

answer questions from your classmates;
give and receive constructive feedback

Assessment Criteria

‘ Category H Points‘
‘ Vocabulary use H 30 ‘
‘ Cultural / personal detailH 20 ‘
‘ Grammar and structure H 20 ‘
‘ Presentation skills H 30 ‘
| Total | 100 |
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MODULE 1
ENGLISH-UKRAINIAN VOCABULARY

additives /' editivz/ J00aBKH (Xap4oBi)

aesthetes /i:s'Oi:ts/ eCTeTH

air fryer /'ea fraro/ aepoppUTIOPHUILS

alcohol content /"@elkohpl kontent/ BMICT QJIKOTOJTIO

al fresco / &l 'fres.kov/ Ha BIIKPUTOMY TOBITPi

almond /'a:mand/ MUTIAJIb

alteration / o:lta're1fon/ 3MiHa, Moaudikallis, nepepodka
appetizers /' @prtaizoz/ 3aKyCKH

authentic /5:'Qentik/ ABTCHTUYHUI

avant-garde / @&v.n'ga:d/ aBaHrapi, HOBaTOPChKHH CTHIIb
ayran /'aroren/ alipaH (TypenbKHiA HaIliii HA OCHOBI HOTYPTY)
bakery /"beikari/ neKapHs

baking /'ber.kin/ BHITIKAHHS

bamboo cutlery / beem bu: 'katlori/ 0amMOyKOBE CTOJIOBE MPUJIAIJIS
bar /ba:(r)/ 0ap

basil /"baezal/ or /'beizal/ 0a3mIIiK

Battersea decorative fair

/'beetasi 'dekarativ fea/

JICKOpaTHBHHM sipMapok y barepcri

beef sirloin

/bi:f "s3:1om/

SUTOBUYHUH CTEHK (BUpI3KA)

beer /bia(r)/ TUBO

bistro /'bi:strov/ oicTpo

bitter almond / brto ‘a:mond/ TIPKUH MUTTIATb

blade /blerd/ 7e30 (HOXa)

bone broth /boun brob/ KICTKOBUH OyJIbiiOH

braised pig cheeks /breizd pig fi:ks/ TYIIKOBaHI CBUHSY1 IIIOKH

bread plate /bred plert/ TapiIka Juist xJiba

breakfast menu /"brekfast ‘'menju:/ CHIJJAHKOBE MEHIO

building blocks /"bildmy bloks/ gﬁ;)eﬂbm 6710K¥ (ITEPEHOCHO: OCHOBH, CKIAJ-

buffet /"bufer/ Oyder, mBeICHKHUM CTI

burgers /'b3:goz/ Oyprepu

butter knife /'bata narf/ HIXK IS Macia

cafe-bar /'keefer ba:/ kage-0ap

calorie-free /'keelori fri:/ Oe3KaIopiiHui

calories /'keeloriz/ KaJopii

candlesticks /'keendl stiks/ M1 JICBIYHUKHU

carbonated /'ka:banertid/ ra3oBaHHM

carbohydrates / ka:bou 'haidreits/ BYTJIEBOJIU

cashew /'kaefu:/ ropix Keur'ro

centrepiece /' sentopis/ LIeHTpaJ'.IBHI/II‘/’I eNIEMEHT CepBipyBaHHS (JIEKOp
Ha CTOJI)

chalk grip /fo:k grip/ 3axBaT «KpEiI0I0» (TeXHIKa TPUMaHHS HOXa)

chicken dishes /'fikin 'difiz/ Kypsidi CTpaBU

cocoa /"kaukav/ Kakao

cocktail /"kokterl/ KOKTENJIb

coffee /"kofi/ KaBa

coffee shop /'kofi [op/ KaB’sipHs

coasters /'koavstoz/ MACTAaBKH ITiJ YaIIKU
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cult restaurant

/kalt 'restront/

KYJIETOBUH PECTOpPaH

crunchy /'krantfi/ XPYMKHI

cuisine ewt' zi/ KyXHs (TpamuuiiiHa KyXHS MEBHOI KpaiHU 4H
periony)

curry house /'kari havs/ pecTopaH iHIIHChKOI KyXHi (Kapi)

cyanide /' satonard/ 1iaH11 (TOKCHYHA PEYOBUHA, 3TaIyETHCS 3 MUT-
JlajieM)

decadent /'dekodont/ PO3KIIIHMIA, HAIMIPHO BUIITYKaHUH

decanting /d1'kaentin/ nepeMBaHHs (BUHA), ICKaHTAIlis

delivery /d1'lrvari/ JIOCTaBKa

delicious /dr'lifas/ CMa4HHM, alleTUTHUN, TPUBAOTUBHIA

dessert spoon /d1'z3:t spuin/ JIECEePTHA JIOKKA

desserts /d1'z3:ts/ JIeCepTr

diet soda /'daiat 'sovdo/ JETUYHA Ta30BaHa BOJA

dining experience

/'damiy 1k spiorions/

JIOCBIJI Xap4ayBaHHs, IOCBIJ] BiIBITyBaHHS pec-
TOpaHy

dinner fork /'dma fo:k/ CTOJIOBA BUJICJIKA

dinner knife /'dmng nart/ CTOJIOBHI HIXK

eclectic /1'klektik/ CKJICKTUYHUHN, PI3HOMaHITHHH
Edwardian feel /ed'wo:dian fi:l/ ecreTuka ernoxu Ensapma

electrolytes /1'lektrolarts/ SIIEKTPOIIITH

equal /'1:kwal/ OJTHAKOBUH, PIBHUH

etched and ribbed glass | /etft oand ribd gla:s/ MaToBaHe ¥ pudeHe CKIIo

etiquette /' etiket/ STHKET, MPaBHIJIA MIOBETIHKH

even /'1:von/ piBHOMIpHUH (y KyniHapii — Hapi3ka)
fast food /fa:st fu:d/ dacTdyn, mBHIKA iKa

fast food restaurant

/fa:st fu:d ‘restront/

PECTOPAH MBUAKOTO XapUyBAHHA

fibrous vegetables

/'faibras 'vedztoblz/

BOJIOKHHCTI OBOYI

fiery chilli sauce

/' farori 'ffili so:s/

TOCTPH coyc unIl

fish sauce /fif so:s/ pUOHUI coyc
floating terrace /' flautm teras/ rJIaByva Tepaca
fork /fok/ BH/JIETIKA

fork-tender

/fo'k "tenda/

M’ SIKUH (HACTUIBKH, 110 PIKETHCSI BUJAEIIKOIO)

freshwater fish (implied)

/' fref wo:to fif/

IPiCHOBO/IHA puba

fried /fraid/ CMaXCHUH

frying fork /' frauy fo:k/ BHJICJIKA JUIsI CMA)KECHHSI

gallon /'gaelon/ rajioH (Mmipa 06’emy = 3.78 miTpa)
garnish /'ga:nif/ IIPUKpaca CTPaBH; rapHip

gastronomic shop / g@stra nomik [op/ racTpOHOMiYHA KPaMHUILS

gastro bar /' gaestrou ba:/ racTpo-6ap

giant clam / dzaront 'klem/ TraHTCHKUI MOJIOCK

ginger tea /'dzind3zo ti:/ iMOUpHUH Yait

gourmet /' guomer/ rypMaH; BUIIYKaHUH (IIpo 1Ky)

green tea /griin ti:/ 3eJeHui yai

grilling /' grilig/ IIPUTOTYBAHHSI HA TPUII

hand-painted / haend "pemtid/ pO3MaJIbOBaHUM BPyUHY

hard cider /ha:d ‘saido/ cup (MIIHUHA aJIKOTOJIbHUMN)

hemp milk /hemp milk/ KOHOIUISIHE MOJIOKO

herbal tea /"h3:bal ti:/ TpaB’ sIHUM yail

herbs /h3:bz/ TpaBu (3a3BHYail apoMaTHy4Hi 200 JIKapChKi)
heritage /"herrtidz/ craJuHa (KyJpTypHa, FaCTPOHOMIYHA)
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horse chestnut

/ho:s "fesnat/

KIHCBKHUI KallTaH

hors d’oeuvres

(appetisers) /01 "d3:vroz/ 3akycku (¢p.)

iberico pork /1'berikou po:k/ ICITAaHChKa CBUHUHA 10€Pi1KO

incision /in"s13(9)n/ Ha/pi3, po3pi3 (y KyaiHapii abo xipyprii)

instant coffee /'mstont 'kofi/ pO34YMHHA KaBa

intact /m"taekt/ HETOIIKOMKEHNH, [ITHH

juice /dzu:s/ CIK

juicy /'dzu:si/ COKOBHUTHI

lamb rump /lem ramp/ BUpIi3Ka 3 33/IHbO1 YaCTUHU OapaHUHH

legumes /'legju:mz/ 06000BI1

Limoges /' mo3/ niMonccEKHﬁ dapdop (abo wmicto JliMmox y
®DpaHirii)

linens /'lininz/ O1TM3HA, TEKCTHIIb (JIJIsl CTOITY UM JIIJKKA)

. /'Iitorari ond ‘kaltforal| . . - .

literary and cultural hub JTepaTypHUH 1 KyIbTYPHUMA LIEHTP

hab/

local delicacies

/'lovk(9)l 'delikosiz/

MICLIEBI JIeTiKaTecu

local producers

/'louvk(9)l pro'dju:soz/

MiCIIeBI BUPOOHHMKH

lobster /'lpbsta(r)/ omMap
loin /lom/ BHpi3Ka (M’ sICHA YaCTHHA)
lycopene /'latkopi:n/ JKOMiH (AaHTUOKCUIAHTHUI HIrMEHT y TOMAaTax)

macadamia nut

/ mako’ demmio nat/

ropix MakKaJaMis

mantis shrimp

/'meentis [rimp/

erBeTKa-6OFOMOH

marrow dumplings

/'mearav 'damplimz/

KiCTKOB1 KHE/IJIi / TAJTYIIIKHU 3 KICTKOBOTO MO3KY

marzipan

/'ma.:zipan/

MapuuIiaH

matchsticks (cut)

/'maet[stiks/

Hapi3Ka COJIOMKOIO

menu

/'menju:/

MCHIO

mezze platters

/'mezer 'platoz/

acopTi 3 Me3e (3aKyCKH)

mineral water

/'min(a9)ral 'wo:to/

MiHepaJjibHa BoJia

moderate intake

/'mpd(9)rat ‘mterk/

MOMipHE CIIOKMBAaHHS, BXHBAHHSA B MOMIpHIN
KUJIBKOCTI

mulled wine

/mald wam/

[JIIHTBEIH

mushrooms

/'mAfru:mz/

rpubu

nanny principle

/'nani 'prmsapl/

NPHUHIMI OMIKYHCTBA / HAJMIPHOTO KOHTPOJTIO,
MaTEePHATICTCHKUAM T1IX1T

napkin /' nepkm/ CepBeTKa

octopus /" pktopas/ BOCBMUHIT

organic flour /5:'geenik flava/ opraHigyae 6OPOIIHO

oven (implied) /' Avn/ JTyXOBKa

oxygenator /'pksidzonerta(r)/ KHCHEBOYTBOpIOBat (mpuCTOCYBaHHA U1 acpaii
BOJIM, aKBapiyMy TOILO)

oysters /'o1stoz/ YCTpUIL

pancakes /"pankeiks/ MJIMHII, TAHKEHKH

pastries /"peistriz/ BUIMIYKA (0COOIMBO 3 TICTA: KPyacaHH, TICTEUKa)

pesto /'pestov/ necrto (coyc)

pine nut /'pam_nat/ KEe/IPOBUH TOPIIIOK

pittance /"pitons/ Mi3epHa cyMa, KOMIKH, JKaJIloriIHa oriaTa

pizza /'pi:tsa/ mina

pizzeria / piitsa'ri:o/ ninepist

placemats /'pleismaets/ CEPBETKH JIJIsl CEPBIpYBaHHS CTOIY

polyphenols / poli ' fi:nplz/ noJiceHonu
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prawns (river prawns) |/pro:nz/ KpeBeTKH (piukoBi a00 3BHUAiHI)

protein (implied) /'proauti:n/ O110K

puffs /pafs/ MHUPDKKH 3 TIOBITPSIHOTO TiCTa, CIIONKH, «ITyu»
IJIOCKOAOHHI 40BHHU (0co0mmBo y KemOpumki

punts /pants/ a60 Oxcdoprii)

quick pickle /kwik ‘pik(9)l/ IIBUJIKE MapUHYBaHHS

radiant heat

/'rerdiont hi:t/

npoMeHeBe Tero (y KOHTEKCTi KyhiHapii abo
001rpiBy)

rancid /'reensid/ MPOTYXJIMH (TIPO KU a00 Maciio), 3ICOBaHUMN

rattan trays /'raeton treiz/ IUIETEHI MiTHOCH (3 pOTaHTY)

restaurant /'rest(a)ront/ pecTopaH

ribbon /'riban/ CTpiuKa

river prawn /'r1va promn/ pIYKOBa KPEBETKA

riverside dining /'rrvosaid 'damiy/ imaspHs O piuky / HabepexHa

roast /roust/ 3alikaTy, CMaXUTH B JTyXOBIIi

roasting /'roustiy/ 3armiKaHHs

roll smth up /roul Ap/ 3rOpHYTHU (HaNpUKIaA: MIUHELb a00 TpaBu)

rotate /rou'tert/ obepraTH, nepeBepTaTi

root /ru:t/ KOPiHb, KOPEHETLITI]T

salad /'sa&elodz/ cajar

salad fork /'seelad fo:k/ BUJIEIIKA JUISL cajaTry

salad knife /'seelod narf/ HIK JUIS cayiaTty

salubrious /sa'lu:brias/ 310POBHH, I PHEMHMI JU3 310pOB’st (1po 06-
CTaHOBKY / 1XKY)

sauté /'sauter/ 00CMa)KyBaTH Ha CKOBOPOJI 3 MiHIMyMOM YKUPY

savoury /'servari/ CUTHHH, MKAHTHUHN (HECOJIOIKHI CMaK)

seasoning /'si:zoniy/ MPUIIPABU

seasonal /'si:zonl/ CE30HHMI, MPUTAMaHHUN NIEBHIN MOP1 POKY

seafood preservation

/'si:fu:d prezo'verfon/

30epeKeHHs] MOPENPOIYKTIB

self-isolation

/ self arsa'lerfon/

CaMoI30JIA1Lig

set a table /set 9 'terbl/ HaKpUBaTH Ha CTLI

zgzll?tpmg mall  food /" fopmy mo:l fu:d ko:t/ | pyakopT y TOproBomy LEHTpi

shuck /fak/ JYUIMTHU / OYMIIATH BiJl IIKApATyNu
simmering /' stmary/ TOMJIIHHS / BapiHHS Ha MaJIOMY BOTHI
sit-down restaurant /'s1t davn 'restront/ pecTopaH i3 00CIyroByBaHHSIM 3a CTOJIAMHU
skim milk /skim milk/ 3HEKHPEHE MOJIOKO

slaw /sla:/ KalycTsHUHU caziar (Haivacrime “cole slaw”)
slipper lobster /'slipa 'lobsto/ paBIUKONOAIOHUI oMap / oMap-MaHTPOBUH
snail /sneil/ paBIHUK

soft /soft/ M’ SIKHH

souftlé /"su:fler/ cydie

soup spoon /su:p spu:n/ JIOKKA IS CYITY

sparkling water /"spa:klim ‘'wo:to/ razoBaHa Bojia

spicy /'spaisi/ TOCTpUA

spirits / liquors

/'spirits/ /'likoz/

MIILHI aJIKOTOJIBHI HAIIO1

stack in a pile

/stek m 9 pail/

CKJIACTH B KYITy / CTONKY

steam /sti:m/ BapUTH Ha mapi, nap
stewing /'stjuiiy/ TYIIKYBaHHS
stir-fries /'st3: fraiz/ CTPaBH, HIBUAKO OOCMaKEH1 3 MOMIIIYBaHHIM
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sugar-sweetened /' fugo swi:tond .

beverages ‘bev(o)ridziz/ HATlOL 3 O/IAHIM HYKpOM

synthetic crystal /s’ Oetik ‘krist(9)l/ CUHTETUYHUHN KPULITATh

tablecloth /"tetblklpn6/ CKaTepTHHA

tablescape /"terblskerp/ KOMIO3H1LisA / Au3aiH / 0ohOpMIICHHSI CTOTY
tang /teen/ KHCJIYBaTHH IPHCMaK

tapers /"terpaz/ CTPYHKI CBiUKH (HOBTi i By3bKi)

tap water /'tep wo:to/ BOJIOTIPOBITHA BO/IA, BOJIA 3 KpaHa

tarragon gremolata

/'teragon grema’la:ts/

rpeMojyiaTa 3 TapXyHOM (3ampaBka 3 Tpas,
LUTpYyCa, YACHUKY)

tea house /ti: havs/ yaiiHnii a1iM / yaiiga

tenderize /'tendoraiz/ 1IOM’SIKIITYBaTH (M’51C0), 3pOOUTH HIKHIIIUM
thatched farmhouse /Oetft 'fa:mhauvs/ COJIOM siHa CLIbChKa Xara / OyTMHOK

tough /taf/ KOPCTKUH, TBEPIUI

triangle shape /'trareengl [erp/ TpHUKyTHa hopma

trim /trim/ ipiBHATH, 00pi3ath (1KY, IHTPETIEHTH)
twisters (snack) J twistoz/ CHEKH TUITy «TBiCTEp», a00 CHipajbHi 3aKyCKH

(MOXJIMBO, Kypsdi)

Ukrainian cuisine

/ju: kremion kwi:'zi:n/

YKpalHCbKa KyXHs

utensils

/ju: 'tensalz/

CTOJIOBC IIpUJIaaast

vegan /'vi:gan/ BETAaHCHKUH / BeraH
vintage market /'vintid3z ‘'ma:kit/ pPETPO-IpMapoOK / AHTUKBAPHUN PUHOK
vodka /"vodko/ ropijka

water glass

/'wo:to glais/

CKJIIHKa JJ14 BOJU

wave motion

/werv 'moaufon/

XBHJICTIOMIOHMI pyX (pyX HOXKA ITiJ1 4ac pi3aHHs)

whey protein

/wer 'prauti:n/

CUPOBATKOBHI O1JIOK

whisky (whiskey) /"wiski/ BiCKi

whimsical /'wimzikal/ XUMEPHUH, KpEaTUBHUMI
whole milk /haul milk/ JKHPHE MOJIOKO

Wine /wam/ BHHO

wine glass /wain gla:s/ OoKaJ1 JyIs1 BUHA

yerba mate /j3:ba ‘'maeter/ (#iepOa) mare
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MODULE 2
EDUCATION

e UNIT 1. Education in Britain and Ukraine

e UNIT 2. University degrees in the USA, Britain and Ukraine
e UNIT 3. School year and marks

e UNIT 4. Literary Talk: Exploring Education in Fiction

e MODULE 2. FINAL PROJECT WORK

e MODULE 2. TOPICAL VOCABULARY

73



UNIT 1

EDUCATION IN BRITAIN AND UKRAINE

‘ , LISTENING
BRITISH EDUCATION SYSTEM BRITAIN EXPLAINED

1. Answer the questions below. Provide examples from your own experience,
if possible.
1) What do you already know about how schools are organised in the UK?

2) At what age do children typically start and finish school in Britain?

3) What types of schools (e.g., public, private, grammar) do you think exist in
the British system?
4) How do you think British exams and qualifications differ from those in your
country?
5) What role do universities and vocational education play in the UK’s education
system?

O
/ 2. Match the key vocabulary with the appropriate definitions.

Schools
1 |compulsory education |A | A school funded by the government and free to attend.
> |National Curriculum | B A selective secondary school that admits students based on
academic ability (often via the 11+ exam).
3 |state school C i(li;;ceatlon that is required by law for children within a certain age
4 Private / independent D Training that focuses on practical skills and trades rather than
school academic subjects.
. The last two years of secondary education in the UK (ages 16—
> |public school (UK) E 18), where students take A-levels.
6 |primary school F A set of subjects and standards used in schools across England to
P Yy ensure all students learn the same things.
7 |secondary school G A training program combining work and study to gain skills in a
specific job.
8 |comprehensive school |H | The first stage of compulsory education in the UK, for ages 5—11.
9 |grammar school I | A fee-paying school not funded by the state.
10| secondary modern ] Educatlon for students aged 11-16 (or up to 18), following
primary school.
11|11 plus (114) K A separate institution for 16—18-year-olds to study A-levels or
other qualifications.
GC.SE (general A historic and prestigious type of private school in the UK that is
12 | certificate of secondary |L . .
) fee-paying and often elite.
education)
13| A-level (advanced level) | M An entrance exam used to determine whether a child can attend
a grammar school.
14| as level N | The main exams taken at age 16 in various subjects.
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Subject-based qualifications usually taken by students aged 16—

15 |sixth form O . .
18, used for university entrance.
. A school affiliated with a religion, which follows the national
16 | Sixth-form college P . . . :
curriculum but includes religious teaching.
A non-selective state secondary school open to all children
17| college (UK) Q regardless of ability.
. . In the UK, a place for education after 16 that is not a university
18| vocational education |R . .
(can offer A-levels or vocational training).
. . A type of school for students who do not go to grammar school,
19 | apprenticeship . . .
focusing on more vocational education.
20 | faith school T | A one-year qualification that is half the content of a full A-level.
Universities
1 |university A | A first-year student at a university in the UK.
) Bachelor’s degree / B A group of prestigious universities in the United States, used here
undergraduate for comparison.
3 | finals C An institution of higher (post-secondary) education where students
earn degrees.
4 |fresher D | The highest level of academic degree involving original research.
, A first degree in a specific subject, usually lasting 3 years in the
5 |Freshers’ week E UK (4 in Scotland).
6 |Red Brick Universities |F | A postgraduate qualification usually completed in 1-2 years.
7 |Ivy League (US) G The ﬁr;t week at university for new students, often focused on
orientation and social events.
8 |postgraduate degree |H |Final exams taken at the end of a university degree.
, A higher education qualification taken after a bachelor’s, such as
9 |master’s degree I ,
a master’s or PhD.
10 PhD (Doctor of 7 Traditional and prestigious UK universities founded in the 19th
Philosophy) century.

Sourse: Oluwakemi, O. (2018, September 26). British education system — Britain
explained [Video]. YouTube. https://www.youtube.com/watch?v=ikgAslau4a0

3. Watch the video and complete the tables.
Overview of the British Education System

Stage / Level

Age Key Features Exams / Qualifications

Primary School

Secondary School

Sixth Form

College / Sixth Form College
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Stage / Level Age Key Features Exams / Qualifications

University (Undergraduate)

Postgraduate
Types of Schools in Britain
Type of School Funding & Access | Curriculum |Key Characteristics / Notes
State Schools
Private / Independent

Public Schools (subset of’
private)

Comprehensive Schools

Grammar Schools

Secondary Modern Schools

Faith Schools

SPEAKING
Discussion Questions

1. How does the British education system compare to the one in your country
in terms of structure, compulsory education age and progression (e.g., primary,
secondary, university)?

2. What are the advantages and disadvantages of having different types of
schools, such as state schools, private schools, and public schools?

3. Do you think it’s fair to have different types of schools such as grammar
schools, comprehensive schools, and private schools? Why or why not?

4. Vocational education is mentioned as an alternative to academic studies.
Should vocational training be promoted more in school systems globally? Why?
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5. How important is access to elite schools (like Eton or Harrow) in shaping a
person’s future opportunities? Is it the same in your country?

Q READING

ORGANISATION OF THE EDUCATION SYSTEM
AND OF ITS STRUCTURE

1. Answer the questions below. Provide examples from your own experience,
if possible.

1) What levels of education (e.g., primary, secondary, tertiary) exist in your
country, and how are they organised?

2) Who is responsible for managing and funding education in your national
system?

3) What types of schools or institutions are available (e.g., public, private,
vocational)?

4) How does the transition between different educational stages (e.g., school
to university) typically happen?

5) What challenges do you think governments face when organizing national
education systems?

O
/ 2. Match the key vocabulary with appropriate definitions.

complete general The third level, lasting 3 years, offering academic or vocational

A

secondary education directions, preparing pupils for higher education or employment.
A mandatory component of Ukraine’s education system aimed
2 |primary education B |at holistic development, lifelong learning, and preparation for

societal participation.

A path focused on practical and job-related skills to prepare
students for the labour market.

Additional support integrated into the curriculum for pupils

3 |basic secondary education | C

specialised secondary

4 education b with SEN, extending education duration if needed.
The first level of general secondary education in Ukraine, lasting
> [state standard E 4 years, beginning around age 6, and guided by a state standard.
6 |academic direction F Th(?ugh only mentioned briefly, refers tq pre-primary education,
which is separately regulated under a different law.
. o A government-defined framework outlining learning outcomes
7 |vocational direction G

and requirements for each level of education.

The second level, lasting 5 years, following primary education,
8 |state final certification |H |and focused on achieving outcomes defined by the State
Standard for Basic Education.

Regulation requiring children aged seven by the start of the

external independent

9 . I .o .
evaluation school year to begin primary education.

10 SEN (special educational 7 A path within specialised secondary education that includes in-
needs) depth subject study to prepare students for higher education.

77



corrective and
11 |developmental K
component
local self-government An official assessment of students’ learning outcomes,
bodies conducted at each level of general secondary education.
Authorities responsible for ensuring access to education by
maintaining networks of schools and branches.

Refers to students requiring specific educational adjustments
due to physical, mental, or developmental challenges.

A formal school or structure that provides education, either as
a standalone entity or part of a larger legal body.

A standardized national assessment used as part of the state
final certification process.

12

o

13 | educational institution

ECEC (early childhood
education and care)

14

oz | =

15 | sixth year rule

Last update: 26 September 2024
Complete general secondary education

The purpose of complete general secondary education is to promote the versatile
development, upbringing, training and socialisation of the individual. It aims to equip
pupils with the knowledge and skills necessary for effective participation in society
and responsible interaction with the environment. This education encourages personal
growth and lifelong learning. It also prepares pupils to make informed life choices,
to fulfil their potential, to take responsibility, to secure employment and to participate in
civic life.

In Ukraine, complete general secondary education is a compulsory component
of the national education system. It may be obtained in either institutional or individual
forms, as defined by the relevant legislation. It is usually provided in educational
institutions.

The complete general secondary education system consists of three levels:

e Primary education lasts 4 years and is the first level of complete general
secondary education. It requires pupils to achieve the learning outcomes specified
in the State Standard for Primary Education.

e Basic secondary education lasts 5 years and is the second level, requiring
pupils to achieve the learning outcomes specified in the State Standard for Basic
Secondary Education.

e Specialised secondary education lasts 3 years and is the third level, requiring
pupils to achieve the learning outcomes specified in the State Standard for Specialised
Secondary Education.

In order to ensure territorial accessibility, local self-government bodies are
responsible for creating and maintaining a network of general secondary education
institutions and their branches.

Primary, basic secondary, and specialised secondary education may be provided in
separate educational institutions or structural subdivisions of a legal entity (educational
institution).
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In general, primary education begins for pupils at the age of six. Children who
are seven years old at the beginning of the school year must start primary education
in that year.

For pupils with special educational needs (SEN), primary education may start
at a different age and the duration of both primary and basic secondary education
may be extended by adding a corrective and developmental component to the curriculum.
Specific regulations outline the conditions under which pupils with SEN may receive
complete general secondary education.

In primary and basic secondary education, the educational process may be organised
in cycles defined by specific legislation, taking into account the age-specific
characteristics of children’s physical, mental and intellectual development.

Specialised secondary education encompasses two main directions:

1) Academic: this direction involves a combination of the curriculum defined
by the State Standard for Specialised Secondary Education with in-depth study of
selected subjects. It is designed to meet the abilities and educational needs of
the pupils and focuses on preparing them for further education at higher levels.

2) Vocational: this direction is oriented towards the labour market, integrating
the curriculum defined by the State Standard for Specialised Secondary Education
with a vocationally focused approach. It aims to respond to pupils’ abilities and
needs and to prepare them for future employment.

The acquisition of specialised secondary education in either direction does not
limit an individual’s right to pursue education at other levels. Educational institutions
may offer programmes of specialised secondary education in one or both directions.

State final certification assesses the learning outcomes of pupils at each level
of complete general secondary education. This assessment may take various forms,
as specified by legislation, including external independent evaluation. In primary
education, the main purpose of state final certification is only to monitor the quality
of educational institutions and/or the quality of education.

The central executive body responsible for education and science determines
the procedure, forms and list of academic subjects of state final certification.

The procedures, conditions, forms and specifics of providing ECEC are regulated
by a special Law on Complete General Secondary Education.

Source: European Commission. (2025, August 14). Organisation of the education system
and of its structure: Ukraine. Eurydice— FEACEA National Policies Platform.
https://eurydice.eacea.ec.europa.eu/eurypedia/ukraine/organisation-education-system-and-its-structure
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3. Fill in the following table with the correct information from the text.

Level of Education Duration Starting Age | Key Focus / Characteristics

Primary Education

Basic Secondary
Education

Specialised Secondary
Education

4. Distinguishes between Academic and Vocational directions. Fill in
characteristics below.

Aspect Academic Direction Vocational Direction

Purpose
Curriculum Design
Focus

Outcome
Educational Rights

SPEAKING
Discussion Questions

1. How does the Ukrainian system of complete general secondary education
ensure inclusivity for pupils with special educational needs (SEN)?

2. Compare the academic and vocational directions of specialised secondary
education. Which do you think is more beneficial for students in today’s society, and
why?

3. The text mentions that state final certification assesses learning outcomes at
each level. In your opinion, how effective are standardised assessments in evaluating
students’ knowledge and skills?

4. How does the structure of complete general secondary education in Ukraine
prepare pupils for lifelong learning and civic participation?

5. If you were to suggest one improvement to the Ukrainian education system
based on the text, what would it be and why?
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‘ , LISTENING

DIFFERENCES BETWEEN BRITISH

AND AMERICAN SCHOOLS (UK VS USA)

1. Answer the questions below. Provide examples from your own experience,
if possible.
1) What do you already know about how schools are structured in the UK and
the USA?
2) What types of exams or qualifications are common in each system?

3) How do school schedules or holidays differ between British and American
schools?

4) What role do uniforms play in each country’s education system?

5) How might cultural values influence teaching styles or classroom behaviour
in the UK and the USA?

O
/ 2. Match the key vocabulary with appropriate definitions.

geographic zoning

A

Standardized test scores used in the U.S. for college admissions.

A school funded by private sources, typically requiring tuition fees

2 |private school B for attendance.

3 |entrance exams | C The process of. applymg .for admission to a university or 'college,
including submitting required documents and meeting deadlines.

4 | oversubscribed D A year-long break, often taken between high school and university,
for travel, work, or personal development.

5 university E When the number of applicants exceeds the available capacity or

application resources.

6 |SAT/ACT scores |F Exar'nu?atlons taken by studfents as part of the application process for
admission to a school or university.

7 A-level/BTEC G Standardized exams taken by students in the UK, typically at the end

exams of secondary education.

8 |results day u School lgaders n th; UK, comprising various roles responsible for
leadership and teaching.
Gatherings of students and staff for various purposes, such as

9 |gap year I . .
announcements, presentations, or ceremonies.

10| school leadership |J Individuals responsible for the management and administration of a
school.

. A designated day when students receive the outcomes of their exams,

11 |administrators K . . . ..
often determining university admissions.

12| members of SLT  |L A tr.adltlonal event in ?h'e U.S.‘ 1nvolv1ng celebrations, alumni
reunions, and sports activities, typically held in autumn.

13| guidance counsellor | M A school staff member who provides academic and personal support
to students.

14 assemblies The process of dividing areas into zones for specific purposes, such

as determining school attendance based on residential location.
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15 parent 0 School leaders responsible for overseeing daily operations, often
communication including principals and assistant principals.
16| homecoming p Intg:rggtion between schools and parents regarding student progress,
activities, and events.

Source: Angloverse. (2022, August 31). Differences between British and American schools
(UK vs USA) [Video]. YouTube. https://www.youtube.com/watch?v=viYfEOE-Y w&t=1s

3. Watch the video and complete the table.
Aspect US Schools UK Schools UA Schools

Choice of Schools

University Application

Gap Year

School Leadership

Guidance Counseling

Assemblies

Parent Communication

Homecoming

; READING

THE BIG AMBITION: CHILDREN’S VIEWS ON SCHOOL
1. Answer the questions below. Provide examples from your own experience,
if possible.
1) What do you think children value most about their school experience?
2) Have you ever asked students what they would change about their school?
What did they say?
3) Why is it important to include children’s voices in discussions about education?
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4) What challenges do children face in today’s school systems, and how might
they express them?
5) How do you think children’s views on school differ across age groups or
regions?

o
/ 2. Match the key vocabulary with the appropriate definitions.

1 children’s A Non-academic support in schools that promotes students’ well-
commissioner being, including emotional, social, and mental health care.

) educational B The network of institutions, policies, and professionals that provide
outcomes and regulate formal education in a country.

3 | pastoral support C An independent role in England focused on promoting and protecting

the rights, views, and interests of children.

Learning experiences that go beyond the standard curriculum to

(of children)

4 fe h D !
sale haven enhance students’ cultural, physical, or personal development.
. "y The measurable learning achievements of students, including academic
5 |the big ambition E . . .
performance, skills, and qualifications.
A school culture that nurtures trust, inclusion, and care, enabling
6 |[trust leader F
students to feel valued and safe.
7 | educational svstem |G A secure and supportive environment where children feel protected
Y and can seek help when facing difficulties.
extra-curricular A positive attitude and intrinsic motivation towards acquiring
8 s H !
activities knowledge and skills.
9 accessibility I Clubs, sports, and enrichment programs offered outside regular
(in education) lesson times to support broader personal development.
. A nationwide engagement initiative led by the Children’s Commissioner
enrichment . . .o
10 activities J [to hear directly from children and young people about their views,
experiences, and priorities.
. Teaching students about emotional health, self-awareness, and strategies
11 | well-being K . .
for managing mental well-being.
12 supportive L An executive figure in a multi-academy trust responsible for overseeing
environment educational standards and strategic leadership across schools.
S . The principle that chil ’s Vi houl i i
13| listening to children| M e principle that children’s views should be considered in matters
that affect them.
14| love of learning N The degree to which all students can access learning opportunities
and school support, regardless of background or need.
A holisti fa child’s physical ional ial health
15| trusted institution |0 olistic measure of a chi d’s physical, emotional, and social healt
and happiness.
16 mental health p An approach that actively seeks out and respects children’s views to
education inform decisions affecting their lives.
Structured programs provided by schools outside normal hours that
17|confide Q . . . .
offer recreational, academic, or creative activities.
18| voice of the child  |R An Qrganlzatlon that fanphes gnd 'commumtles rely upon for
consistency, care, and service — in this context, schools.
Children’s aspirations and ambitions for their futures, often related
19| after school clubs |S
to careers, talents, and personal success.
20 dreams and goals T To trust someone enough to share personal problems or feelings —

in schools, usually with a teacher or trusted adult.
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5 April 2024

As a headteacher and former trust leader, with over 30 years of experience in
education, I have proudly been involved in the movement to raise standards in schools
and to improve the educational outcomes for children across England. I have seen
how children’s lives have been transformed by the improvements to schools over the
last twenty years. But I have also witnessed how schools have become one of the
last standing public services, a place that children and parents rely upon, one of the
only places they can turn to when they need help.

Since I started as Children’s Commissioner, I have ensured that listening to
children sits at the heart of all that I do. I have visited hundreds of schools, spoken
to thousands of children, and heard directly from over a million children and young
people in The Big Ambition.

I have heard directly from children that they want school to be the place that
they can go to when they need extra help. While teachers themselves cannot do
everything, schools are a place that sits at the heart of their communities, trusted by
parents and children alike.

There are a few common and uniting themes amongst children, and one is
education. Every time I speak to children, they tell me how important school is to
them and that 1s as true for children who are engaged and attend regularly as those
for whom the system is not currently meeting their needs.

School is the place where most children spend most of their time. It’s the place
where children make their first friends, learn about the world, and discover their talents.
They are grateful for their teachers and the other adults who teach and support them.

School is also a safe haven for thousands of children: when children are struggling,
it’s somewhere they can turn to for help.

When I speak to children, they tell me what makes school a great place to be,
and they share their ideas about how to make sure every child has a brilliant school
experience. They also tell me about what changes they want to see to the education
system.

In The Big Ambition, children told me that they want to go to a school where
they feel cared for, where they know that staff care for them and believe in them.
Schools are one of our most trusted institutions for children and families alike.

They are built on the care and dedication of teachers, teaching assistants, and
school staff. As one 12-year-old girl told me in The Big Ambition: “Each child needs
an education and teachers that help them achieve any dreams and goals they have,
a teacher you feel safe with.”

When children are facing challenges, whether at school or at home, they want
to be able to share these with adults at school. Children want to feel safe to share
their concerns at school. They want teachers who they can confide in and places
they can go in school when they’re struggling. Lots of children have told me the
importance of having strong relationships with school staff.
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When asked what should change to make children’s lives better, one 16-year-
old girl told me: “More safe spaces around the schools / colleges where young
people can talk about their issues with someone trustworthy. [...]”

Children want schools to be a place which fosters their love of learning.
Whenever I go on a school visit, I ask children what their favourite thing about their
school is. They almost always tell me which subject they enjoy. Their eyes light up
as they talk about what they’re doing in drama or how the lessons they’re learning
in science will help them secure their dream job.

Children want fun opportunities both in lessons and in after school clubs. As
one 13-year-old girl told me: “They should add more fun activities to do while
learning so kids can actually have fun and learn at the same time [...].”

When schools do provide extra-curricular activities, children want them to be
accessible to all. They want after school clubs and enrichment activities to be part
of their school life. In The Big Ambition, one 10-year-old boy suggested we should:
“Make after school clubs free (swimming, football, basketball, netball, dancing,
gymnastics) and give everyone a chance to do what they’ve always wanted to do
and give everyone a good life.”

It makes sense to children that when they are facing difficulties, school is the
place that they should turn to for help. Children tell me that the services there to
support them are often not easily accessible. As one 16-year-old girl said, in response
to The Big Ambition: “I think there should be easier ways to get help, people
shouldn’t have to wait on a waiting list for months.”

Children want greater support to be available in schools, to meet them where
they are. When asked what the government should do to make children’s lives better,
one young person told me: “[schools] should have accessible counselling services,
mental health education, supportive environments, and accessible resources.”

The responses to The Big Ambition are clear, children really value their education,
many love their teachers, but they want to see schools focus on a stronger pastoral
support offer.

In the year ahead, I will be using more of these findings from The Big Ambition
to inform my vision for the school system. I want to ensure that the voices of
England’s children shape the education system which serves them.

Source: Children’s Commissioner for England. (2024, April 5). The Big Ambition: Children's
views on school. https://www.childrenscommissioner.gov.uk/blog/the-big-ambition-childrens-
views-on-school/

3. Answer the following questions in 2-3 sentences each.
1. What is the purpose of The Big Ambition, and how does it reflect the principle
of Listening to Children?
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2. In what ways can schools serve as a Safe Haven for children beyond their
academic function?

3. Why is Accessibility important in providing effective Enrichment Activities
and After School Clubs?

4. Explain how Pastoral Support and a Supportive Environment contribute to
students’ overall Well-being.

5. Reflecting on the quote from a 12-year-old girl about education and teachers,
what role do teachers play in helping children achieve their Dreams and Goals?

L)

SPEAKING
Discussion Questions

1. The text highlights the importance of strong relationships between children
and school staff. Why do you think these relationships are crucial for a child’s
development?

2. The author mentions that children want schools to provide more pastoral
support, such as counselling services and safe spaces. How can schools balance
academic priorities with these additional responsibilities?

3. Based on the text, how do extracurricular activities contribute to a child’s
overall education and well-being?

4. If you were tasked with improving schools based on the children’s feedback
in the text, what would be your top priority and why?

5. The text emphasises listening to children’s voices in shaping the education
system. How can policymakers ensure that children’s opinions are effectively incorporated
into decision-making?

@LISTENING

THE DIFFERENCE BETWEEN UNDERGRADUATE STUDIES
IN THE US AND THE UK

1. Answer the questions below. Provide examples from your own experience,
if possible.

1) What do you think children most appreciate about their school experience?

2) In your opinion, what makes a school feel safe and supportive for students?

3) How often do children get the chance to share their opinions about education?

4) What kinds of changes do you think children would suggest to improve schools?

5) Why might it be important for policymakers to listen directly to children’s
voices?
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O
/ 2. Match the key vocabulary with appropriate definitions.

1 |undergraduate studies A |Achievement in educational courses and assessments.
. Participation in activities outside of regular academic coursework,
2 |holistic B . .
such as sports, clubs, or community service.
3 |academic performance  |C |Comprehensive; considering all aspects or factors.
extracurricular Written endorsements from teachers, counsellors, or other
4 |. D|. .. X L T
involvement individuals attesting to the applicant’s abilities and character.
5 |essays E The .UK’S centralised application system for undergraduate
admissions.
6 |letters of recommendation | F Written compositions expressing the applicant’s views, experiences,
or qualifications.
7 |supplementary material |G | Expertise in a specific field or subject area.
8 |personal statement u A Written statement by the applicant detailing their interests,
achievements, and goals.
. Criteria that applicants must meet to be considered for admission
9 |entry requirements I . .
to a college or university.
. A standardised application platform used by many colleges
10} common application J and universities in the United States.
UCAS (universities and An offer of admlsswn to a university or c'o.llege that is contingent
11 . . | K |upon the applicant meeting specific conditions, such as achieving
colleges admissions service .
certain exam grades.
12| conditional offer L Addltlor}al flocuments or information submitted along with
the application.
13| ninth grade M The ability to adapt or change according to circumstances or
preferences.
14 board marks N A set of required courses or subjects that all students must
complete as part of their degree program.
15| predicted grades 0 Academic programs pursued by students who have c?mpleted
secondary education but have not yet earned a bachelor’s degree.
. Estimated grades provided by teachers or counsellors based
16| core curriculum P , :
on a student’s performance and potential.
17 general education Q The ninth year of formal education in the U.S. education system,
requirement typically corresponding to the first year of high school.
18 | specialized knowledge  |R | Supported financially by government resources or public funds.
19 | flexibility S | Examination results or grades issued by an examining board.
20| publicly funded T Courses covering a broad range of subjects designed to provide

students with a well-rounded education.

Source: The Red Pen. (2017, October 9). The difference between undergraduate studies in
the US and the UK [Video]. YouTube. https://www.youtube.com/watch?v=VbBBUZHZzTRk

3. Watch the video and complete the table.

Aspect Undergraduate Undergraduate Studies | Undergraduate Studies
P Studies in the US in the UK in UA
Application
Process
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Undergraduate Undergraduate Studies | Undergraduate Studies

Aspect Studies in the US in the UK in UA

Entry
Requirements

Number of
Colleges Applied
To

Offer of
Admission

Focus

Curriculum
Flexibility

Course Duration

Types of Colleges

Funding

SPEAKING
Discussion Questions

1) What are the key differences in how students choose their major or subject
area in the US versus the UK, and which system do you think better supports personal
growth?

2) The video mentions differences in course length and structure. How might
a 3-year UK degree compare to a 4-year US degree in terms of depth, flexibility,
and career readiness?

3) How do the application processes in the US and UK reflect broader cultural
or educational values?

4) In your opinion, how do general education requirements in the US affect
students’ academic experience compared to the more specialized UK approach?

5) If you were advising a student choosing between studying in the US or the
UK, what factors would you encourage them to consider — academic style, cost,
lifestyle, or future opportunities?
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E
D.@ TRANSLATING

1. Translate the given sentences from English into Ukrainian.

1) Undergraduate studies typically begin after completing secondary education
and lead to a Bachelor’s degree.

2) A holistic admissions process considers academic performance, essays,
and extracurricular involvement.

3) Students must submit letters of recommendation, a personal statement,
and supplementary material with their university application.

4) Each institution has specific entry requirements, and many use the Common
Application or UCAS system.

5) A conditional offer may depend on predicted grades, board marks, or
results from A-level / BTEC exams.

6) The core curriculum and general education requirements ensure students
gain both specialised knowledge and flexibility.

7) In a publicly funded system, the children’s commissioner monitors educational
outcomes and promotes pastoral support.

8) Schools should be a safe haven where the voice of the child is heard, and
their dreams and goals are nurtured.

9) A trusted institution provides mental health education, well-being support,
and a supportive environment for all learners.

10) From primary education to postgraduate degrees, the educational system
must ensure accessibility, enrichment activities, and lifelong love of learning.

2. Translate the given sentences from Ukrainian into English.

1) 3100yBILIM crieniani30BaHy CEPEIHIO OCBITY, CTYIEHTH MOXYTb MPOAOBKUTH
HAaBYaHHS Ha 0aKaJaBPCHLKUX NMPOrpaMax B yHIBEPCUTETI.

2) YHiBepCcUTETH JieJjai YacTilIe 3aCTOCOBYIOTh KOMIJIEKCHUMIA TT1/IX11 10 OI1i-
HIOBaHHS KaHIWIaTIB.

3) AkageMiyHa yCHIIIHICTh € BAXXJIMBUM KPUTEPIEM M1 4ac BCTYITY JI0 3aKOP-
JTOHHUX BUIIIIB.

4) AKTUBHA M03aHABYAJIbHA AiSJILHICTH € TTOKa3HUKOM JIIIEPCHKUX SKOCTEH
Ta IHIIIATUBHOCTI CTY/JEHTA.

5) AGiTypieHTH MarOTh TIOIATH ece Ta PeKOMeHIAUIiHI JIMCTH Pa30M 13 3asBOIO.

6) Jlo makeTy TOKyMEHTIB TaKOXK BXOJATH JAOAATKOBI MaTepiajii Ta MOTHBA-
HiHHUH JHUCT.

7) KoxxeH yHIBEpCUTET Ma€ BIIaCHI BUMOTH JI0 BCTYILY, SIKI MOXKYTh epeoadaTtu
NOJJaHHSI 3a51B Yepe3 CUCTEMY JUIs YHIBEPCUTETIB 1 KojiekiB Benukoi bputanii ado
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yepes €AuHy I1ardopMy 71 OAAHHS 3asB 10 KIJIBKOX YHIBEPCUTETIB, IEPEBAKHO
y CILIA.

8) YHiBepcUTET MOXKE HaJJaTH CTYJICHTY YMOBHY NPOINO3HULIiI0 PO BCTYII, sKa
3aJIeKUTh B1Jl O4iIKYBAHMX Pe3y/1bTATiB HABYAHHS.

9) OcHoBHA HABYaJIbHA MPOrpaMa OXOIUTIOE 000B’S3KOBI KypCH 3arajbHoi
OCBITH, a TAKOX JUCIUILIIHU, CIIPSIMOBaH1 Ha 3100yTTs cneniaji3oBaHUX 3HAHb.

10) V kpainax 3 gep:kaBHUM (iHAHCYBAHHSAM OCBITH IPAIIOE YTIOBHOBAKEHUI
3 mpas JAiTei, K1l CIiAKy€e 32 OCBITHIMH pe3yJibTaTaMH.

WRITING

Writing Task: Formal Letter

Write a formal letter addressed to the Minister of Education of Ukraine. In your
letter, propose specific improvements to the Ukrainian educational system based on
successful practices observed in the UK. Your suggestions may relate to curriculum
design, student well-being, university admissions, vocational training, inclusive
education, or school leadership.

Guidelines for Formal Letter Writing

1. Your letter should include:

e A respectful salutation and introduction

e A clear statement of purpose

e 2-3 well-developed suggestions inspired by British education

e Supporting arguments or examples

e A polite closing with a call to action or offer for further dialogue.

2. Use a professional tone. Avoid slang or overly casual language.

3. Be concise and focused. Stick to the main points and avoid unnecessary
details.

4. Structure matters. Use paragraphs to separate ideas: introduction, body,
conclusion.

5. Support your suggestions. Refer to specific British practices or policies
that could benefit Ukraine.
6. End respectfully. Use formal closings like “Yours sincerely” or “With respect.”
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UNIT 2

UNIVERSITY DEGREES IN THE USA,

BRITAIN AND UKRAINE

‘ , LISTENING

TYPES OF FINANCIAL AID: GRANTS? SCHOLARSHIPS?
STUDENT EMPLOYMENT? LOANS?

1. Answer the questions below. Provide examples from your own experience,

if possible.

1) What types of financial aid do you already know about, and which ones have
you or someone you know used?
2) What’s the difference between a scholarship and a loan? Can you think of

examples?

3) How do you think student employment can help cover educational expenses?
4) What role do universities play in helping students afford their education?
5) What questions would you ask a financial aid officer if you were applying

to study abroad?

oY
/ 2. Match the key vocabulary terms with their definitions.

1 |grants

A

A repayment arrangement where the borrower does not have to start
repaying the loan until a later date, often after graduation or leaving
school.

2 |scholarships

Financial assistance provided by the United States federal government
to help students pay for education, including grants, loans, and work-
study programs.

inancial assistance awarded based on a student’s academic, athletic
F | t ded based tudent’ d , athletic,

3 |loans c artistic, or other achievements or abilities, rather than financial need.

4 deferred D Financial aid awards that are typically based on financial need or merit
repayment and do not need to be repaid.

5 student E Financial assistance awarded based on a student’s financial need, as
employment determined by factors such as family income and assets.

6 work study F Financial aid awards based on merit or other criteria that do not require
programs repayment.

7 |financial aid

Federal or institutional programs that provide part-time employment
opportunities for students with financial need, typically on campus.

8 |merit-based aid

Financial aid that must be repaid, usually with interest. Loans can be
obtained from various sources including federal, state, institutional, or
private lenders.

9 |need-based aid

Financial assistance provided by state governments to help students
pay for education, which may include grants, scholarships, or loans.
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Department and personnel responsible for administering financial aid
10 | federal aid J |programs and assisting students with the application process and
financial planning.

Education that is reasonably priced and accessible to students regardless
of their financial background.

Work opportunities for students, often on campus, allowing them to

11 | state aid K

12 | private aid L .
earn money to help cover educational expenses.
13 financial aid M Monetary assistance provided to students to help cover the cost of
office / staff education, including grants, scholarships, loans, and work-study opportunities.
14 affordable N Financial assistance provided by private organizations, such as foundations,
education corporations, or philanthropic individuals, to help students pay for education.

Source: Lehigh University. (2018, October 2). Tipes of financial aid: Grants? Scholarships?
Student employment? Loans? [Video]. YouTube. https://www.youtube.com/watch?v=YBVplKEaoGg

3. Watch the video and fill in the gaps.

1. Lehigh University is committed to making a Lehigh education an attainable
goal, regardless of your family’s situation.

2. Grants and scholarships are awarded based on or merit, and
these funds do not need to be :

3. Lehigh provides significant amounts of grant and scholarship
to students, and funds can also come from federal, , Of private organizations.

4. Visit our website to learn more about grant and scholarship opportunities at

5. Loans are that must be repaid, and can be awarded through the
federal government, the state, Lehigh, or banks.

6. Most student loans have repayment, meaning you will not start
paying the loan back until you are no longer in school.

7. Student or work study programs allow you to earn money by
obtaining a part-time job

8. Earnings are paid directly to the student via a , and can be used
to pay for expenses not billed to your account such as , food, or other
personal items.

9. Student employment is readily available at Lehigh, so students have a
variety of opportunities to earn their full

10. Grants and scholarships, loans, and student employment can help make a
Lehigh education more

Source: Lehigh University. (2018, October 2). Tipes of financial aid: Grants? Scholarships?
Student employment? Loans? [Video]. YouTube. https://www.youtube.com/watch?v=YBVpl1KEaoGg
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SPEAKING
Discussion Questions

1. How do grants and scholarships differ from loans in terms of financial aid,
and why might students prefer one over the other?

2. What are the advantages of student employment or work-study programs for
students at Lehigh University?

3. How does deferred repayment for student loans benefit students, and what
challenges might arise after graduation?

4. Why is 1t important for students to thoroughly research financial aid opportunities
before enrolling in a university?

5. In what ways can financial aid staff support students in making a Lehigh
education more affordable and accessible?

; READING

THE UK’S BEST UNIVERSITIES FOR WORLD REPUTATION

1. Answer the questions below. Provide examples from your own experience,
if possible.

1) What do you know about the Times Higher Education World Reputation
Rankings and how they are determined?

2) Which UK universities do you think are most respected internationally, and why?

3) How might a university’s reputation influence a student’s decision to apply
or employers’ views of graduates?

4) What factors do you think contribute to a university’s global reputation —
research, teaching, alumni, or something else?

5) Have you ever considered studying in the UK? What would you look for in
a university ranking before applying?

o
/ 2. Match the key vocabulary terms with their definitions.

I |acceptance rate A Advanced studies pursued after earning a bachelor’s degree,
including master’s degrees and doctoral programmes (PhDs).
) World Reputation B The percentage of applicants who are offered admission to a
Ranking university.
Academic disciplines that study human culture, such as literature,
3| Russell group Cl,. .
history, philosophy, and languages.
4 undergraduate D A graduate degree focusing on business and management practices,
programme often pursued by those seeking leadership roles.
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postgraduate
programme

A global ranking based on a university’s academic prestige and
public perception, typically published by research organizations
like QS or THE.

6 | Humanities

A course of study leading to a first degree (such as a bachelor’s
degree), typically lasting 3—4 years in the UK.

Non-academic activities (e.g. clubs, sports, volunteering) offered by

7|STEM o X .
universities to enhance student experience and skills.
MBA (master of business A prestigious association of 24 public research universities in the
8 S ) . .
administration) UK known for academic excellence and strong research funding.
. An acronym for Science, Technology, Engineering, and
extracurricular . .
9 o Mathematics — fields commonly emphasized at research
opportunities . s 1 .
universities like Imperial.
1. University of Oxford

Established in 1096, Oxford is the oldest university in Anglosphere and the second-
oldest in the world. Having produced 30 UK prime ministers, the university has a
tradition of academic excellence and innovation and is committed to encouraging
critical thinking and intellectual curiosity.

e World Reputation Ranking: 4';

e Acceptance Rate: 17.5%;

e Popular Courses: Humanities, Law, MBA.

2. University of Cambridge

Celebrated for its rich history and academic excellence, the University of Cambridge
consistently ranks among the world’s top universities, including 2" in the QS World
Univesity Rankings 2024. One of the world’s oldest institutions, Cambridge has
31 colleges, including three for women only.

World Reputation Ranking: 5';
Acceptance Rate: 21%;
Popular Courses: Archaeology, Linguistics, Mathematics.

3. Imperial College London

Known for its focus on science, engineering, medicine, and business, Imperial
College London is a leader in technological innovation and research. Located in the
heart of London, ICL has over 50% of students from outside the UK.

World Reputation Ranking: 14;
Acceptance Rate: 14.3%;
Popular Courses: Science, Engineering, Medicine.

4. University College London
The University of the Year 2024 (The Times and Sunday Times Good University
Guide 2024), University College London, is among the UK’s most prominent institutes.
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With state-of-the-art facilities and a diverse community of scholars, UCL equips
graduates with the skills and knowledge to make meaningful contributions to society.
e World Reputation Ranking: 25';
e Acceptance Rate: 63%;
e Popular Courses: Medicine, Science, Law.

5. University of Edinburgh

As one of the UK’s oldest and most prestigious universities, the University of
Edinburgh is renowned for its world-class teaching and research across various
disciplines. Located in the historic Scottish city of Edinburgh, the university has
produced over a dozen Nobel Prize laureates, four Pulitzer Prize winners, and three
Turing Award winners.

e World Reputation Ranking: 30';

e Acceptance Rate: 46%;

e Popular Courses: MBA, Veterinary Medicine, Engineering.

6. London School of Economics and Political Science

Established in 1895, the London School of Economics and Political Science
has produced over 25% of all Nobel Memorial Prizes in Economics. Situated in the
heart of London, LSE attracts students and scholars from around the world who are
passionate about addressing modern societal challenges.

e World Reputation Ranking: 40'";

e Acceptance Rate: 8.9%;

e Popular Courses: Economics, Law, Social Science.

7. King’s College London

With a reputation for rigorous academic programmes and a tradition of intellectual
inquiry dating back centuries, King’s College London has contributed to the discovery
of DNA structure, Hepatitis C, the Hepatitis D genome, and the Higgs boson. Its
picturesque campuses, including historic libraries, provide an inspiring backdrop
for students.

e World Reputation Ranking: 46'";

e Acceptance Rate: 13%;

e Popular Courses: Management, Computer Science, Law, Psychology, Health.

8. University of Manchester

Known for its academic excellence and vibrant campus life, the University of
Manchester is a leading research university with a global reputation for innovation
and discovery. Situated in the vibrant city of Manchester, the university offers cutting-
edge research across various disciplines.
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World Reputation Ranking: 51-60™;
Acceptance Rate: 56%;
Popular Courses: Business, MBA, Marketing.

9. University of Bristol

The University of Bristol, a member of the prestigious Russell Group, provides
students with a dynamic learning environment. Having received its royal charter in
1909, the university is home to about 30,000 students from over 100 countries.

e World Reputation Ranking: 91-100™;

e Acceptance Rate: 68%;

e Popular Courses: Engineering, Medical Sciences, Arts.

10. University of Glasgow

The University of Glasgow 1s committed to social responsibility and sustainability.
The University of Bristol prepares graduates to make a positive impact on society
and contribute to solving complex global challenges.

e World Reputation Ranking: 101-125%;

e Acceptance Rate: 74%;

e Popular Courses: Economics, MBA, Law.

Source: GoStudyln. (2024, February 19). What UK universities are in the THE World
Reputation Rankings 2023? GoStudyIn. https://gostudyin.com/study-in-uk/study-guides/uk-universities-
in-the-times-higher-education-world-reputation-rankings/

3. Match the description with one of the top-listed Universities.
University of Cambridge Imperial College London University of Oxford
University of Edinburgh  University of Bristol University of Glasgow
University of Manchester King’s College London
London School of Economics and Political Science (LSE)
University College London (UCL)

1. With a collegiate system and centuries of excellence, it stands as one of the
world’s highest-ranked and most historic institutions.

2. A cutting-edge university specialising in science, engineering, and medicine,
with a strong international student community.

3. The oldest university in the Anglosphere, it is globally renowned for its
academic tradition and has educated numerous UK prime ministers.

4. A dynamic university known for its academic strength, international student
body, and commitment to impactful education.

5. A socially engaged institution with a strong focus on sustainability and
producing globally conscious graduates.
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6. A leading UK institution recognised for its research-driven teaching and
diverse, globally minded academic environment.

7. A prestigious Scottish university acclaimed for its research legacy and
notable alumni, including Nobel laureates and cultural icons.

8. A historic London-based university celebrated for its contributions to science
and health research, and its inspiring academic setting.

9. A powerhouse of innovation and research in the heart of a vibrant city, it
offers excellence across diverse disciplines.

10. Globally respected for economics and social sciences, it fosters thinkers
who shape modern global policy.

SPEAKING
Discussion Questions

1. In what ways do historical legacy and global rankings influence the appeal
of universities like Oxford and Cambridge, and do you think this influence is always
justified?

2. Should students prioritise specialised universities (like Imperial or LSE) over
broader institutions when planning their future careers, or is academic flexibility
more valuable today?

3. How does a university’s acceptance rate affect perceptions of prestige, and
do lower rates truly reflect better educational quality?

4. To what extent should global reputation matter when choosing a university,
especially for international students facing different cultural and financial contexts?

5. What non-academic factors — such as campus culture, student support services,
or location — might play a decisive role in a student’s university experience, and
are these often overlooked in rankings?

@LISTENING

UNIVERSITY ACCOMMODATION
1. Answer the questions below. Provide examples from your own experience,
if possible.
1) What do you imagine university accommodation in the UK looks like, and
how might it differ from student housing in Ukraine?
2) What are some important factors students consider when choosing where to
live during their studies?
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3) Have you ever lived away from home for educational purposes? What challenges

or benefits did you experience?

4) What types of support or services do you think universities offer to students

living in accommodation?

5) How might living in university accommodation influence your academic

performance and social life?

o
/ 2. Match the key vocabulary with their definitions.

1 university A A department in a university that manages student accommodations and
accommodation organizes events and support for residents.
. Senior students or staff members who assist new students in settling
2 |homesick B |. . . .
into university accommodation.
3 |residence life | C The process of managing one’s expenses, especially important for
students living away from home.
4 |ambassadors  |D Housing provided by a university for its students, typically located on
or near the campus.
5 residence life E Discounted food offers available to students, often on campus, to help
mentors save money.
. A space in university accommodation where staff are available to assist
6 |budgeting F . . i
residents with various needs.
7 |meal deals G | The feeling of missing one’s home and family while away at university.
8 |loyalty cards |H |Continuous safety and security services provided in university accommodations.
) Individuals assigned to visit students in their flats periodically to ensure
9 |reception area |1 ! . .
their well-being and to provide support.
10| security 24/7 |7 Shaggls) é)rgfered by retailers that provide discounts or rewards to frequent

Source: University of Sheftield. (2022, March 30). University accommodation: What to

expect? [Video]. YouTube. https://www.youtube.com/watch?v=xhzDAQbljqo

3. Watch the video and decide whether these statements are true or false.
1. The speaker was nervous about moving in with unknown people.

2. The speaker did not feel homesick at all upon moving in.

3. Residence Life mentors visit flats regularly to ensure everyone is adjusting well.
4. The speaker advises against attending Residence Life events.

5. Living in university accommodation means you will only live with people

from different years and courses.

6. The speaker found budgeting very difficult after moving in.

7. Meal deals on campus help the writer save money.

8. All students have free access to the Ranmoor gym.

9. The university accommodation has security available 24/7.

10. The speaker believes the main benefit of university accommodation is the

academic support.
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L)

SPEAKING
Discussion Questions

1. What were your own experiences during the first few days of moving into
university accommodation? How do they compare to the experiences shared in the video?

2. What role do Residence Life mentors and events play in helping students settle
in? Do you think similar support structures are effective at your university?

3. How important is it to live with students who are in the same year or course
as you? What are the advantages and potential drawbacks of this setup?

4. The speaker mentions budgeting tips like meal deals and loyalty cards. What
strategies do you or your peers use to manage money while living at university?

5. The text highlights safety, support, and social opportunities in university
accommodation. In your opinion, which of these is most important for a first-year
student, and why?

E
D.@ TRANSLATING

1. Translate the given sentences from English into Ukrainian.

1) Many first-year students live in university accommodation, which offers
security 24/7 and a welcoming reception area.

2) Feeling homesick is common, but residence life mentors and student
ambassadors help new arrivals adjust.

3) Learning budgeting skills is essential, especially when managing meal deals
and using loyalty cards to save money.

4) The university’s acceptance rate and position in the World Reputation Ranking
influence international applications.

5) Members of the Russell Group offer competitive undergraduate and
postgraduate programmes in Humanities, STEM, and MBA fields.

6) Students can explore extracurricular opportunities such as clubs, volunteering,
and leadership roles on campus.

7) Financial support includes grants, scholarships, and loans with options for
deferred repayment.

8) Many institutions offer student employment and work study programs to
help cover living costs.

9) Financial aid may be merit-based, need-based, or provided through federal,
state, or private aid sources.

10) The financial aid office helps students access affordable education and
understand their funding options.
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2. Translate the given sentences from Ukrainian into English.

1) I'ypro:knToK yHiBepcHMTeTy Mae 3pydyHy 30HY peunenuii ta 3adesnedye
1iJ101000BY OXOPOHY JJTs1 OS3MEKHU CTY/ICHTIB.

2) Ilig yac mepiioro cemecTpy 6arato CTyJICHTIB BIIUyBalOTh TYT'Yy 3a IOMOM,
0COOJIMBO Ti, XTO BIIEpIIIE )KUBE CAMOCTIHHO.

3) ZKutTsi B pe3ujeHUii BKJIIOYAaE MIATPUMKY BiJi MEHTOPIB Ta y4acTh Y
3ax0/1ax, Kl OPraHi30BYIOTh CTYIEeHTChbKi ambacaiopu.

4) YHiBEpCHUTET MPOIOHYE GaKaJaBPChbKi MPOrpaMu 3 ryMaHiTaApHUX HaYK,
STEM-nanpsimiB Ta 0i3Hec-aaMiHiCTPyBaHHS.

5) Beryn 10 yHIBEpPCUTETY 3aJI€KUTh BiJi KOHKYPCHOIO PiBHA NpHiioMy Ta
HOro mo3uilii y CBiTOBOMY PeHTHHTY.

6) CTyaeHTH HaBYaIOTHCS MJIAHYBATH OI0ZKeT, BUKOPUCTOBYIOUM 3HUKKH HA
Xap4YyBAaHHS Ta KAPTKH JIOSJILHOCTI.

7) YHIBEpCUTETH, 10 BXOAATH A0 PacesibChbKol rpymnu, NpOnoHyOTh BUCOKOSIKICHI
MaricrepchbKi NPOrpamMM Ta MUPOKI MOKIIMBOCTI /1715 M03aHABYAJIbHOI AKTUBHOCTI.

8) diHaHCcOBa MIATPUMKA BKIIOYA€ TPAHTH, CTUIICH/il, KPeAUTH 3 MOXJIBICTIO
BiZICTPOY€HOI0 MorameHHs.

9) CryneHTH MOKYTh MIPALIOBATH YEPE3 MPOrPAMU CTYIEHTCHKOI 3aHATOCTI
ab0 Oparu ydacTb y po004uX HABYAJIbHUX NPOrpamMax.

10) Ogic pinancoBoi 1oNOMOru HaJae KOHCYNBTAIII] 100 AOCTYIHOI OCBITH,
BKJIIOYAIOUH JIep:KaBHY, IPUBATHY Ta (peepajbHy M1ITPUMKY.

e
=4
— WRITING

Writing Task: University Application

Choose one country — the USA, Britain, or Ukraine — and write a personal
statement as part of a university application for a program of your choice (e.g.,
Linguistics, Education, STEM, International Relations, etc.).

Guidelines for Writing

1. Your statement should reflect the tone, structure, and expectations typical of that country’s
admissions process. Be sure to highlight your academic interests, relevant experiences, motivation for
applying, and future goals.
2. Your Personal Statement Should Include:
e A clear introduction stating your chosen field and motivation;

Academic background and relevant achievements;

Extracurricular or work experience (if applicable);

Career aspirations and how the program fits your goals
. Know your audience. Adapt your tone to match the country’s academic culture.
. Be specific. Mention the program and university, and why they’re a good fit.
. Show your passion. Use examples to demonstrate your interest and commitment.
. Stay focused. Avoid clichés and keep your writing clear and purposeful.
. Proofread. Ensure grammar, spelling, and structure are polished and professional.

NN N | AW o e
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UNIT 3
SCHOOL YEAR AND MARKS

‘ , LISTENING
UNIVERSITY TERMS & SEMESTER

HOW UK UNIVERSITIES DIVIDE UP THE ACADEMIC YEAR!

1. Answer the questions below. Provide examples from your own experience,
if possible.

1) What do you know about how the academic year is structured in UK universities?

2) Have you heard the terms “semester” and “term” used in education? What
do you think the difference is?

3) How long do you think a typical university term or semester lasts in the UK?

4) Why might it be important for students and staff to understand the academic
calendar structure?

5) How do university closure days and breaks affect teaching, exams, and student
life?

oY
/ 2. Match the key vocabulary with their definitions.

. An academic calendar divided into terms, which are typically shorter
1 |academic calendar |A . .
periods of study followed by vacations or breaks.
2 |term-based system | B The first terrp of the a(;ademlc year, starting in autumn and ending
before the winter vacation.
3 semester-based C A combination of term-based and semester-based systems, where a
system university may use both to describe their academic calendar.
4 |hybrid system D | A division of the academic year during which a set of classes is taught.
The term following the winter vacation, starting in spring and ending
5 |term E
before the summer term.
An academic calendar divided into semesters, which are usually longer
6 |autumn term F |periods of study than terms, often encompassing half of the academic
year.
. The final term of the academic year, often focused on exams and
7 |spring term G . .
concluding before the summer vacation.
The schedule that a university or college follows over the course of
8 |[summer term H . .. . . .
an academic year, outlining teaching periods, vacations, and exams.
. . A break between the spring and summer terms, sometimes aligned
9 |winter vacation I . .
with Easter holidays.
10 spring break / 7 A collective term for the University of Oxford and the University of
easter vacation Cambridge, known for their unique academic terms and traditions.
11 |module K | The second term at Oxford, corresponding to the spring term.
12 | Oxbridge L |The third term at Oxford, corresponding to the summer term.
13 | Michaelmas M | The second term at Cambridge, corresponding to the spring term.
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14| Hilary N A designated time at the end of a term or semester when students
take exams for the modules they have studied.

15 | Trinity O | A unit of study within a subject, often completed within a single term.

16| Lent P | The first term at Oxford and Cambridge, starting in autumn.

17| Baster Q A br'eak between the autumn and spring terms, often associated with
Christmas celebrations in the UK.

18 | examination period | R | The third term at Cambridge, corresponding to the summer term.

3. Watch the video and decide whether these statements are true or false.
https://www.youtube.com/watch?v=dbvJtVnGxvM&t=133s

1. Universities only use a term-based system to describe their academic calendar.
2. A hybrid system combines both term-based and semester-based systems.
3. The academic calendar typically consists of three terms: autumn, spring, and

Summer.

4. All universities follow the same term lengths and names for their terms.

5. Oxford University refers to its terms as Michaelmas, Hilary, and Trinity.

6. Cambridge University uses the same term names as Oxford University.

7. The length of terms can vary from university to university.

8. In the past, students were examined on all material learned in the first and
second terms during the third term.

9. Nowadays, some universities may have exams at the end of each term instead of
only during the third term.

10. The start and end dates of terms are consistent across all UK universities.

oY
/ 4. Match the key vocabulary with their definitions.

A vacation period in the middle of the academic year, often

1 i A o
academia occurring in December and January.
. The environment or community concerned with the pursuit of research,
2 |winter break B . .
education, and scholarship.
An academic title used in some universities, denoting a senior
3 |semester C .. e
academic with a distinguished record of research.
.. A set time at the end of a semester during which students take exams
4 |revision week D . . .
on the material covered in their courses.
o . A break in th ic schedul ing in th i li
5 |examination period |E ‘brea in the agademlc schedule occurring in the spring, often aligned
with Easter holidays.
6 spring break / Easter F A designated time for students to review and study course material in
vacation preparation for exams, usually occurring at the end of a teaching period.
. . The period during which students attend lectures and classes to learn
7 |academic teaching |G .
new material.
One of the two main periods in a semester-based system during which
8 |lecturer H .
students attend classes before having exams.
9 | senior lecturer I An entry-level position in academia, often held by individuals beginning

their academic careers.
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A mid-level position in academia, typically held by individuals who
have demonstrated a significant contribution to their field.

An academic rank within universities, typically a member of staff
who primarily performs teaching duties.

A title used to denote a senior academic with a substantial record of
teaching, research, and publication.

The highest academic rank, usually held by a distinguished academic
with a strong record of research, teaching, and publication.

A higher academic rank, often denoting a lecturer with significant
experience and contributions to their field.

10 |reader J

11 | professor K

12 | assistant professor |L

13 |associate professor |M

14 | full professor N

Source: UniAdmissions. (2021, October 6). University terms & semester: How UK universities
divide up the academic year! [Video]. YouTube. https://www.youtube.com/watch?v=
dbvJtVnGxvM&t=133s

5. Watch the video and choose the correct answer.

1. What is the alternative system to the term-based system that is now being
used more widely in the UK?

a) Quarter-based system;

b) Semester-based system;

c¢) Trimester-based system;

d) Modular system.

2. How many semesters do UK universities typically run if they use a semester-
based system?

a) One;

b) Two;

c) Three;

d) Four.

3. When does the first semester usually start in a semester-based system in
the UK?

a) Beginning of September;

b) Beginning of October;

c) Beginning of November;

d) Beginning of December.

4. Whatis the duration of the winter vacation in the middle of the first semester?
a) One week;

b) two weeks;

c) three weeks;

d) four weeks.
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5. What typically happens after students return from the winter break in a
semester-based system?

a) they start new taught content immediately;

b) they have a period of revision followed by exams;

c) they have a holiday week;

d) they begin the second semester.

6. When does the second semester usually end?
a) end of May;

b) beginning of June;

¢) mid-June;

d) end of June.

7. What influenced some UK universities to adopt the semester-based system?
a) asian educational systems;

b) european educational systems;

c) american educational systems;

d) australian educational systems.

8. What titles are used for academic staff in universities that adopt American
terms?

a) Lecturer, Senior Lecturer, Reader, Professor;

b) Assistant Professor, Associate Professor, Full Professor;

c¢) Tutor, Instructor, Scholar, Educator;

d) Dean, Head of Department, Chancellor, Vice-Chancellor.

oY
/ 6. Match the key vocabulary with their definitions.

A combination of different academic calendar systems, such as terms
and semesters, used by an institution.

A student engaged in advanced study and research leading to a doctorate
(Ph.D.) or other research-based master’s degrees.

The designated time frame in which students are evaluated through
exams, presentations, or other forms of assessment.

The differences in the start and end dates, as well as the length of
terms or semesters, among various universities.

PGR (postgraduate| ., | A half-year term used by many institutions to divide the academic year,
researcher) typically into two main blocks of time during which classes are held.
The schedule of dates and events that outlines an academic cycle,
including teaching periods, holidays, and examination times.

Units of study within a program that are delivered through instruction,
as opposed to research modules.

1 [term A

2 |semester B

3 | hybrid model C

4 [taught modules D

6 |postgraduate term |G

7 |academic calendar |F
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8 |vacation period

A division of the academic year during which a set of classes are
offered. Terms are often shorter periods that may be referred to as
quarters in some systems.

9 |assessment period |

The time during the academic year when classes are not in session,
and students are typically not required to be on campus.

10 ﬂuc‘tuallt%on and 7
variability

An additional term used by some universities to accommodate the
schedule of postgraduate students, particularly when undergraduate
students are not on campus.

Source: UniAdmissions. (2021, October 6). University terms & semester: How UK universities

divide up the academic year!
dbvJtVnGxvM&t=133s

[Video]. YouTube.

https://www.youtube.com/watch?v=

7. Watch the video and match the beginning of each sentence (Column A)

with its ending (Column B).

Column A:

Column B:

1. Universities may adopt a term and
semester-based calendar to...

A. ...accommodate the schedule of postgraduate students,
especially when undergraduates are not on campus.

2. Terms are used for when students
are...

B. ...taught on campus and involve shorter periods of study.

3. Semesters are typically used for...

C. ...teaching periods of taught modules and are longer in

duration.

4. Doctoral students and PGR
researchers often follow...

D. ...the semester timetable due to their extended presence

on campus.

5. A postgraduate term is designed to...

E. ...address the complexity of different academic programs
and their requirements.

L)

SPEAKING

Discussion Questions
1. What are the main differences between a term-based and a semester-based
academic calendar? Which system do you think is more effective for student learning,

and why?

2. How might switching from a term-based to a semester-based system affect
students and academic staff? What challenges or benefits could arise from such a change?
3. What are the advantages and disadvantages of the hybrid calendar model
used by some universities? Do you think combining terms and semesters creates
more flexibility or more confusion?
4. How does the academic calendar (terms vs. semesters) impact things like
holidays, exams, and workload? Can the structure of the calendar influence student

stress levels or performance?
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5. Based on your own experience, which academic calendar structure do you
prefer and why? Have you studied or worked in different systems? If so, how did
they compare?

Q READING

INTERNATIONAL GRADING SYSTEMS:
KEY DIFFERENCES EXPLAINED

1. Answer the questions below. Provide examples from your own experience,
if possible.

1) What grading system is used in your country, and how does it compare to
the American letter grade system?

2) Why might it be difficult to convert grades between different international
systems?

3) What do you think influences how countries design their grading systems —
culture, policy, or educational philosophy?

4) Have you ever applied to study abroad or participated in an exchange program?
How were your grades evaluated?

5) Which countries do you expect to have the most similar grading systems to
the US, and which the most different?

oY
/ 2. Match the key vocabulary with their definitions.

. A rigorous national entrance exam in China that determines
1 |grading system Al .o
university placement.
. . A structured method used by educational institutions to evaluate
2 |academic evaluation B , .
and report students’ academic performance.
3 WAEC (West African C Shared beliefs and practices within a region that shape attitudes
Examination Council) toward education and grading.
The advancement of a student from one level of education
4 |letter grade D .
to another based on academic performance.
The process of assessing a student’s learning progress and
5 |numerical scale E |knowledge through formal measurements like exams or
assignments.
A narrative or descriptive assessment of a student’s performance,
6 |Gaokao F . .
often used alongside numeric grades.
7 | high-stakes test G A regi'onal' body thgt administers exams and grading for
countries like Nigeria and Ghana.
Benchmarks that define what students should know and be
8 |cultural values H .
able to do at each stage of education.
9 | Bologna Process 1 A symbol (e.g., A, B, )] represqnting a range of scores or
performance levels in many grading systems.
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ECTS (European Credit
10 | Transfer and Accumulation |J
System)
International grading A grading format based on numbers (e.g., 0-100 or 1-7) to
conversion indicate a student’s academic achievement.

A European initiative aimed at harmonising higher education

Differences in grading systems and education practices
across countries or even within regions.

11

12 |academic progression L . -
Prog systems and promoting student mobility.

13| written evaluation M The process of t'ranslating gcadem.ic performance from one
grading system into an equivalent in another.

14| academic standards N An exam with sign.iﬁ.ca.tr%t consequences, such as university
admission or job eligibility.

. L A standard method for comparing academic credits across
15 |regional variation o

European institutions.

Grading systems are the foundation of how schools and universities measure
learning. They give students, teachers, and institutions a shared way to track progress
and set expectations. But as education becomes more global, understanding how
grades work in different countries is more important than ever.

Overview of international grading systems
When it comes to education, grading systems are far from one-size-fits-all. Every
region has its own way of measuring student success, shaped by history, culture, and
national priorities. From strict percentage cutoffs in Asia to flexible mixed models in
South America, these different grading systems highlight just how varied academic
evaluation can be.

African countries

Grading systems across Africa reflect a unique mix of local traditions, colonial
influences, and modern education practices. With over 50 countries, there’s no single
model — different grading systems are used depending on the country and institution.

In places like Nigeria and Ghana, the WAEC (West African Examination Council)
grading system is common. It uses letter grades like A1, B2, and C5, each tied to a
specific numerical score. In South Africa, grades are often reported as percentages
and then converted to letter grades from A to F.

That said, there’s a lot of variation between schools and universities, even within
the same country. Local culture, language, and access to educational resources can
all shape how students are graded.

Still, no matter the format, grading plays a big role in African higher education.
It determines who qualifies for university, who gets hired, and how easily degrees
can be recognized abroad. That’s where international grading system conversion
becomes essential — helping students and institutions align African credentials with
global academic standards.
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Asian countries

In many Asian countries, academic pressure is intense and so are the grading
standards. Nations like Japan and South Korea are known for their focus on achievement
and discipline, often using a strict numerical scale where anything above 90% is
considered top-tier.

This culture of high expectations pushes students to excel, sometimes making
these systems feel like they rank among the strictest grading systems in the world.
In China, the Gaokao exam is a prime example — this high-stakes national test can
determine a student’s entire academic future, and its scoring is notoriously demanding.

Across Asia, grading is more than just numbers — it reflects deep cultural
values around education, effort, and success.

European countries

Europe is home to a wide variety of grading systems, shaped by each country’s
unique culture and academic traditions. Some nations use numbers, others combine
letters and numbers, and no two systems are exactly alike.

Take France, for example — grades usually fall on a 0 to 20 scale, where even
a 14 1s considered quite good. In Germany, the system runs from 1 (excellent) to 6
(fail), which can be surprising to those more familiar with grading systems in America.

Efforts like the Bologna Process have helped streamline these differences by
introducing the European Credit Transfer and Accumulation System (ECTS). This
move toward international grading system conversion makes it easier for students
to transfer between universities and for institutions to recognize each other’s qualifications.

While European countries still rely on alternative grading systems ECTS has
made things more transparent and consistent.

South American countries

Grading in South America is as diverse as the continent itself. While many
universities use numerical or letter grades similar to those in North America or Europe,
there are plenty of local twists that make these grading systems unique.

For example, some countries use a 1 to 7 scale, with 7 being the top score. In
other places, grades aren’t just based on exams — they can also reflect participation,
group work, or oral presentations. Brazil and Argentina, influenced by European
models, often combine numbers with written evaluations to give a fuller picture of
student performance.

These variations are a great reminder that grading systems around the world
don’t always follow the same rules. In South America, grading plays a big role in
academic progression and career opportunities, both locally and internationally.
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Source: Rogers, M. (2024, June 5). US vs. World: Educational grading systems explained.
MotaWord. https://www.motaword.com/blog/comparing-us-and-global-grading-systems

3. Choose the correct answer.

1. What is the primary purpose of grading systems in education?
a) to measure learning and track progress;

b) to rank students globally;

¢) to eliminate underperforming students;

d) to replace traditional teaching methods.

2. Which grading system is commonly used in Nigeria and Ghana?
a) Gaokao;

b) WAEC (West African Examination Council);

c) ECTS;

d) 1 to 7 scale.

3. What is a key feature of grading systems in many Asian countries?
a) flexible mixed models;

b) strict numerical scales with high academic pressure;

c) a 0 to 20 scale;

d) focus on group work and oral presentations.

4. What is the purpose of the Bologna Process in Europe?

a) to introduce stricter grading standards;

b) to harmonize higher education systems and promote student mobility;
c) to replace traditional grading systems with letter grades;

d) to eliminate the need for international grading conversion.

5. Which of the following is a unique feature of grading systems in South
America?

a) a 0 to 20 scale;

b) a 1 to 7 scale in some countries;

c) strict percentage cutoffs;

d) the use of the Gaokao exam.

6. What does the ECTS system in Europe aim to achieve?
a) standardized grading across all continents;

b) simplified international grading conversion;

c) a focus on oral presentations and group work;

d) elimination of letter grades.
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7. What is a common challenge in African grading systems?

a) lack of numerical scales;

b) variation between schools and universities within the same country;
c¢) overreliance on the Gaokao exam;

d) absence of letter grades.

8. What cultural value is reflected in many Asian grading systems?
a) flexibility in academic evaluation;

b) emphasis on participation and group work;

c) high expectations and discipline;

d) focus on written evaluations.

9. Which country uses a 0 to 20 grading scale where a score of 14 is considered
good?

a) Germany;

b) France;

c¢) Brazil;

d) South Korea.

10. What is the Gaokao exam known for?

a) being a flexible grading system;

b) determining a student’s academic future in China;
c¢) promoting international student mobility;

d) replacing traditional grading systems in Asia.

4. Compare key features of grading systems by region based on the text.

Region %31:11::3: Unique Features Eg;‘:tlgif: / Pl;;f;;i t&
Africa
Asia
Europe
South America
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SPEAKING
Discussion Questions

1. How do cultural values and traditions influence the design of grading systems
in different regions, such as Asia or Africa?

2. What are the advantages and challenges of international grading system
conversion, especially for students seeking global academic opportunities?

3. In what ways do high-stakes exams, like the Gaokao in China, impact
students’ academic and personal lives? Are such systems beneficial or harmful?

4. How does the Bologna Process and the ECTS system contribute to student
mobility and academic transparency in Europe? Could similar initiatives work globally?

5. What role do local factors, such as resources and infrastructure, play in shaping
grading systems in regions like Africa and South America? How can these challenges be
addressed?

E
D-@ TRANSLATING

1. Translate the given sentences from English into Ukrainian.

1) The grading system in UK universities often combines letter grades with
a numerical scale to assess academic progression.

2) China’s Gaokao is a high-stakes test that plays a decisive role in university
admissions and reflects deep-rooted cultural values.

3) The Bologna Process introduced the ECTS to standardise academic evaluation
across European institutions.

4) Students taking the WAEC exams in West Africa receive results based on
regional academic standards and written evaluation.

5) Differences in grading systems and regional variation make international
grading conversion a complex process.

6) UK universities may follow a term-based system, a semester-based system,
or a hybrid model depending on their academic calendar.

7) A PGR (postgraduate researcher) typically works through taught modules
and independent research during the postgraduate term.

8) The assessment period usually follows revision week, leading into the formal
examination period before the vacation period begins.

9) Academic titles such as lecturer, senior lecturer, reader, and professor
vary across institutions and reflect roles in academic teaching.
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10) Prestigious universities like Oxbridge use traditional terms such as Michaelmas,
Hilary, and Trinity to structure their academic calendar.

2. Translate the given sentences from Ukrainian into English.

1) ¥V Benukiii bputanii akaageMiuHuii KajieHAap MOXE I'PYHTYBaTHCS Ha
ceMeCTPOBiii, TpUMecTPOBiii a00 KOMOiHOBaHii MoeIi HaBYaHHS.

2) AkajeMiuHe OLiHIOBAHHSI CTY/JICHTIB 3IICHIOETHCS Yepe3 MUCbLMOBI po0OTH,
ICIIUTH Ta aKTUBHY y4acTh Y HABYAJIbHUX MOTYJIAX.

3) ¥V Kurai I'aokao BBaXXa€ThCS iCIUTOM 3 BUCOKMMHU CTABKAMM, SIKHH TICHO
OB’ sI3aHUH 13 KYJIBTYPHUMH O4iKYBAHHSIMHU Ta COUiaJIbHUMHU WIHHOCTSIMU.

4) €Bponeiicbka KpeAUTHA TPaHC(epHO-HAKONNYYBAJbHA cHcTeMa Oyia
3aMpoBa/KeHA B Mekax BoIoHCbKOT0 npouecy /i CTaHAapTU3AIll] aKaJIeMIYHOTO
OILIIHIOBAHHSI B €BPONEHCHKIX YHIBEPCUTETAX.

5) ¥V 3axianiit Adpuiii pesynsratd 3axiiHoa@pUKAHCHKOI eK3aMeHalliiiHOoT
paau 0a3yloThCsl Ha YMCJIOBIN MIKAJI, SIKa CYTTEBO BIAPI3HAETHCS Bl O0yKBEHHOI
CUCTEMH, 1110 BUKOpUCTOBY€EThCS B CIIIA.

6) MizkHapo/iHe 3icTaBJIeHHS] OLIHOK € CKJIaJIHUM IPOLIECOM YepE3 perioHaAJIbHI
0Cc0o0IMBOCTI Ta BIIMIHHOCTI B aKaJAeMiYHHUX CTAHJAPTAaX.

7) Ilin yac mepiogay OUiHIOBAHHS CTYJACHTH T'OTYIOTHCS JI0 ICIIUTIB YIPOIOBXK
THKHS IOBTOPEHHS, IKUI Mepey€e eK3aMeHalliiHil cecii.

8) YHIBEpCUTETH BUKOPHUCTOBYIOTh TPAAUIIIIHI HA3BU HABYAJILHUX TEPMIHIB:
Maiikamac, I'inapi, TpiniTi, JlenT i IcTep.

9) AcnipaHTH 3T1MCHIOIOTH TOCTITHUIIBKY JISUTbHICTh MPOTSATOM YCHOTO Mepioay
HABYAHHS, SKUM TaKoXK Tepeadadae MpOXOKEHHS CIeIiaTi30BaHUX HaBYAIbHUX
MOJTYJIIB.

10) ¥V cucremi BHUIIOI OCBITU CHOCTEPIraeThCs BAPIATMBHICTBL y CTPYKTYpl
aKajJeMiuyHOIo NMporpecy Ta TPUBAJIOCTI 3MMOBUX KAHIKYJI.

WRITING

Writing Task: Research Summary

School Marks and Grading Systems Around the World: A Comparative
Overview

Write a research-based summary that explores how different countries evaluate
student performance through marks and grading systems. Focus on at least two
countries (e.g., Ukraine, USA, UK) and describe:

— How grades are structured (e.g., numerical scale, letter grades, GPA);
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— What types of assessments are used (e.g., exams, coursework, participation);
— How grading reflects academic progression and standards;

The challenges of international grade conversion;

— A brief evaluation of the advantages and disadvantages of each system.

Guidelines for Writing

1. Structure Guidelines:
e Introduction (state the purpose of your summary. Mention the countries you will compare);
e Body (describe the grading system in each country. Explain how marks are assigned and

interpreted. Discuss academic standards, regional variations, and evaluation methods. Evaluate
pros and cons (e.g., fairness, transparency, motivation, stress)).

e Conclusion (summarize key findings. Offer a reasoned opinion or recommendation.

2. Use clear comparisons. Highlight differences and similarities using structured language.

3. Stay factual. Base your summary on reliable sources and educational data.

4. Be concise. Focus on essential features and avoid unnecessary detail.

I T o«

5. Use academic vocabulary. Terms like “assessment”, “academic progression”, “evaluation

criteria”’ and “standardization” add precision.

6. Proofread. Ensure clarity, coherence, and correct grammar throughout.
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UNIT 4
LITERARY TALK: EXPLORING
EDUCATION IN FICTION

1. Read an extract from the novel Anne of Green Gables by Lucy Maud

Montgomery, Chapter XVII “A New Interest in Life.”
CHAPTER XVII. A New Interest in Life

THE next afternoon Anne, bending over her patchwork at the kitchen window,
happened to glance out and beheld Diana down by the Dryad’s Bubble beckoning
mysteriously. In a trice Anne was out of the house and flying down to the hollow,
astonishment and hope struggling in her expressive eyes. But the hope faded when
she saw Diana’s dejected countenance.

“Your mother hasn’t relented?” she gasped.

Diana shook her head mournfully.

“No; and oh, Anne, she says I’m never to play with you again. I’ve cried and
cried and I told her it wasn’t your fault, but it wasn’t any use. I had ever such a time
coaxing her to let me come down and say good-bye to you. She said I was only to
stay ten minutes and she’s timing me by the clock.”

“Ten minutes isn’t very long to say an eternal farewell in,” said Anne tearfully.
“Oh, Diana, will you promise faithfully never to forget me, the friend of your youth,
no matter what dearer friends may caress thee?”

“Indeed I will,” sobbed Diana, “and I’ll never have another bosom friend —
I don’t want to have. I couldn’t love anybody as I love you.”

“Oh, Diana,” cried Anne, clasping her hands, “do you LOVE me?”

“Why, of course I do. Didn’t you know that?”

“No.” Anne drew a long breath. “I thought you LIKED me of course but [ never
hoped you LOVED me. Why, Diana, I didn’t think anybody could love me. Nobody
ever has loved me since I can remember. Oh, this 1s wonderful! It’s a ray of light
which will forever shine on the darkness of a path severed from thee, Diana. Oh,
just say it once again.”

“I love you devotedly, Anne,” said Diana stanchly, “and I always will, you may
be sure of that.”

“And I will always love thee, Diana,” said Anne, solemnly extending her hand.
“In the years to come thy memory will shine like a star over my lonely life, as that
last story we read together says. Diana, wilt thou give me a lock of thy jet-black
tresses in parting to treasure forevermore?”

“Have you got anything to cut it with?”” queried Diana, wiping away the tears
which Anne’s affecting accents had caused to flow afresh, and returning to practicalities.
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“Yes. I’ve got my patchwork scissors in my apron pocket fortunately,” said
Anne. She solemnly clipped one of Diana’s curls. “Fare thee well, my beloved
friend. Henceforth we must be as strangers though living side by side. But my heart
will ever be faithful to thee.”

Anne stood and watched Diana out of sight, mournfully waving her hand to
the latter whenever she turned to look back. Then she returned to the house, not a
little consoled for the time being by this romantic parting.

“It 1s all over,” she informed Marilla. “I shall never have another friend. I'm
really worse off than ever before, for | haven’t Katie Maurice and Violetta now. And
even if I had it wouldn’t be the same. Somehow, little dream girls are not satisfying
after a real friend. Diana and I had such an affecting farewell down by the spring. It
will be sacred in my memory forever. I used the most pathetic language I could think
of and said ‘thou’ and ‘thee.” “Thou’ and ‘thee’ seem so much more romantic than
‘you.’ Diana gave me a lock of her hair and I’m going to sew it up in a little bag and
wear it around my neck all my life. Please see that it is buried with me, for I don’t
believe I’ll live very long. Perhaps when she sees me lying cold and dead before her
Mrs. Barry may feel remorse for what she has done and will let Diana come to my
funeral.”

“I don’t think there is much fear of your dying of grief as long as you can talk,
Anne,” said Marilla unsympathetically.

The following Monday Anne surprised Marilla by coming down from her room
with her basket of books on her arm and hip and her lips primmed up into a line of
determination.

“I’m going back to school,” she announced. “That is all there is left in life for
me, now that my friend has been ruthlessly torn from me. In school I can look at her
and muse over days departed.”

“You’d better muse over your lessons and sums,” said Marilla, concealing her
delight at this development of the situation. “If you’re going back to school I hope
we’ll hear no more of breaking slates over people’s heads and such carryings on.
Behave yourself and do just what your teacher tells you.”

“I’ll try to be a model pupil,” agreed Anne dolefully. “There won’t be much
fun 1in it, I expect. Mr. Phillips said Minnie Andrews was a model pupil and there
isn’t a spark of imagination or life in her. She is just dull and poky and never seems
to have a good time. But I feel so depressed that perhaps it will come easy to me
now. [’m going round by the road. I couldn’t bear to go by the Birch Path all alone.
I should weep bitter tears if I did.”

Anne was welcomed back to school with open arms. Her imagination had been
sorely missed in games, her voice in the singing and her dramatic ability in the perusal
aloud of books at dinner hour. Ruby Gillis smuggled three blue plums over to her
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during testament reading; Ella May MacPherson gave her an enormous yellow pansy
cut from the covers of a floral catalogue — a species of desk decoration much prized
in Avonlea school. Sophia Sloane offered to teach her a perfectly elegant new pattern
of knit lace, so nice for trimming aprons. Katie Boulter gave her a perfume bottle to
keep slate water in, and Julia Bell copied carefully on a piece of pale pink paper
scalloped on the edges the following effusion:

When twilight drops her curtain down

And pins it with a star

Remember that you have a friend

Though she may wander far.

“It’s so nice to be appreciated,” sighed Anne rapturously to Marilla that night.
The girls were not the only scholars who “appreciated” her. When Anne went to her
seat after dinner hour — she had been told by Mr. Phillips to sit with the model
Minnie Andrews — she found on her desk a big luscious “strawberry apple.” Anne
caught it up all ready to take a bite when she remembered that the only place in
Avonlea where strawberry apples grew was in the old Blythe orchard on the other
side of the Lake of Shining Waters. Anne dropped the apple as if it were a red-hot
coal and ostentatiously wiped her fingers on her handkerchief. The apple lay untouched
on her desk until the next morning, when little Timothy Andrews, who swept the
school and kindled the fire, annexed it as one of his perquisites. Charlie Sloane’s
slate pencil, gorgeously bedizened with striped red and yellow paper, costing two
cents where ordinary pencils cost only one, which he sent up to her after dinner
hour, met with a more favorable reception. Anne was graciously pleased to accept
it and rewarded the donor with a smile which exalted that infatuated youth straightway
into the seventh heaven of delight and caused him to make such fearful errors in his
dictation that Mr. Phillips kept him in after school to rewrite it.

But as,

The Caesar s pageant shorn of Brutus’ bust

Did but of Rome s best son remind her more.

so the marked absence of any tribute or recognition from Diana Barry who was
sitting with Gertie Pye embittered Anne’s little triumph.

“Diana might just have smiled at me once, I think,” she mourned to Marilla
that night. But the next morning a note most fearfully and wonderfully twisted and
folded, and a small parcel were passed across to Anne.

Dear Anne (ran the former)

Mother says I’m not to play with you or talk to you even in school. It isn’t my
fault and don’t be cross at me, because I love you as much as ever. [ miss you awfully
to tell all my secrets to and I don’t like Gertie Pye one bit. I made you one of the
new bookmarkers out of red tissue paper. They are awfully fashionable now and
only three girls in school know how to make them. When you look at it remember
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Your true friend

Diana Barry.

Anne read the note, kissed the bookmark, and dispatched a prompt reply back
to the other side of the school.

My own darling Diana: —

Of course I am not cross at you because you have to obey your mother. Our
spirits can commune. I shall keep your lovely present forever. Minnie Andrews is a
very nice little girl — although she has no imagination — but after having been
Diana’s busum friend I cannot be Minnie’s. Please excuse mistakes because my
spelling isn’t very good yet, although much improoved.

Yours until death us do part

Anne or Cordelia Shirley.

P.S. I shall sleep with your letter under my pillow tonight. A. OR C.S.

Marilla pessimistically expected more trouble since Anne had again begun to
go to school. But none developed. Perhaps Anne caught something of the “model”
spirit from Minnie Andrews; at least she got on very well with Mr. Phillips thenceforth.
She flung herself into her studies heart and soul, determined not to be outdone in any
class by Gilbert Blythe. The rivalry between them was soon apparent; it was entirely
good natured on Gilbert’s side; but it is much to be feared that the same thing cannot
be said of Anne, who had certainly an unpraiseworthy tenacity for holding grudges.
She was as intense in her hatreds as in her loves. She would not stoop to admit that
she meant to rival Gilbert in schoolwork, because that would have been to acknowledge
his existence which Anne persistently ignored; but the rivalry was there and honors
fluctuated between them. Now Gilbert was head of the spelling class; now Anne,
with a toss of her long red braids, spelled him down. One morning Gilbert had all
his sums done correctly and had his name written on the blackboard on the roll of
honor; the next morning Anne, having wrestled wildly with decimals the entire evening
before, would be first. One awful day they were ties and their names were written
up together. It was almost as bad as a take-notice and Anne’s mortification was as
evident as Gilbert’s satisfaction. When the written examinations at the end of each
month were held the suspense was terrible. The first month Gilbert came out three
marks ahead. The second Anne beat him by five. But her triumph was marred by
the fact that Gilbert congratulated her heartily before the whole school. It would
have been ever so much sweeter to her if he had felt the sting of his defeat.

Mr. Phillips might not be a very good teacher; but a pupil so inflexibly determined
on learning as Anne was could hardly escape making progress under any kind of
teacher. By the end of the term Anne and Gilbert were both promoted into the fifth
class and allowed to begin studying the elements of “the branches” — by which Latin,
geometry, French, and algebra were meant. In geometry Anne met her Waterloo.
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“It’s perfectly awful stuff, Marilla,” she groaned. “I’m sure I’ll never be able
to make head or tail of it. There is no scope for imagination in it at all. Mr. Phillips
says I’m the worst dunce he ever saw at it. And Gil — I mean some of the others
are so smart at it. It is extremely mortifying, Marilla.

Even Diana gets along better than [ do. But I don’t mind being beaten by Diana.
Even although we meet as strangers now I still love her with an INEXTINGUISHABLE
love. It makes me very sad at times to think about her. But really, Marilla, one can’t
stay sad very long in such an interesting world, can one?”

Source: Montgomery, L. M. (2018). Anne of Green Gables (Chapter XVII: “A New Interest
in Life”). Wordsworth Editions.

2. Study the essential vocabulary units. Then use them in the sentences of

your own.
Essential vocabulary
Vocabulary notes

e slate(s), n — a flat plate of slate formerly used for writing on in schools,
epucghenvua oowika,

e scholar, n — (archaic) a student or pupil, wxonap;

e to behave oneself — to act in a polite or proper way; to follow the rules,
HOBOOUMUCS HALEHCHUM YUHOM, YeMHO,

e to appreciate sb — to recognize the value or good qualities of someone; to
be grateful for someone’s actions or qualities, yinysamu kococs, Oymu 80s4HUM,

e bookmarkers, n — small decorative strips or pieces used to mark one’s place
in a book, zaxnaoxku onsa kuue;

e dull, adj — lacking interest or excitement; boring, »yonuu, Heyixasuii,

e poky, adj — (informal) small, dull, or slow; lacking liveliness or energy,
mynyeamuil; MAsA8UU, MIiCHUL I HeNPUEMHU,

¢ rivalry, n — competition between people trying to achieve the same goal or
be better than each other, cyneprnuymeo;

e spelling, n — the act or process of forming words correctly with letters; the
way a word 1s written, npagonuc, Hanucauus cie,

e to improve, v — to make or become better; to develop skills or knowledge,
noxkpawysamu(cs), yOOCKOHAN08amMu(cs).
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3. Find the given word combinations and phrases in the chapter above.
Provide their Ukrainian equivalents and reproduce the context in which they
are used.

Word Combinations and Phrases

a model pupil to feel the sting of defeat
a spark of imagination be welcomed back to school . .

. be determined on learning
with open arms
dramatic ability to make progress
perusal aloud of books at dinner hour by the end of the term
to make fearful errors in dictation be promoted into the fifth class
to keep sb in after school to meet sb’s Waterloo
to excuse mistakes to make head or tail of sth
unpraiseworthy tenacity no scope for imagination
be head of the spelling class be the worst dunce
to do all sums correctly be smart at sth
to wrestle wildly with decimals the entire evening before | to get along better than sb
the written examinations to come out three marks ahead

: to congratulated sb heartily before the
terrible suspense
whole school

4. Paraphrase the following sentences using the word combinations and
phrases from ex. 3.

1. Everyone in the class admired Anne because she always studied hard, obeyed
the rules, and never argued with the teacher. 2. After losing the spelling competition,
Gilbert couldn’t hide how disappointed he was. 3. Anne’s essay about a magic lake
showed her unusual creativity and originality. 4. When Anne returned after the holidays,
the students and teachers greeted her very warmly. 5. No matter how difficult the
lessons were, she refused to give up and kept studying hard. 6. The teacher noticed
that Anne could easily act out scenes and express emotions vividly. 7. After many
weeks of effort, she began to show real improvement in mathematics. 8. Mr. Phillips
had a habit of reading aloud from books while everyone was eating. 9. She promised
herself that she would finish all her work successfully before the school year ended.
10. Sometimes Anne wrote so carelessly that her dictations were full of terrible
mistakes. 11. Anne was thrilled when she moved up from the fourth to the fifth grade.
12. The teacher decided that Anne should stay after lessons because she hadn’t
finished her work. 13. When Anne failed her geometry exam, she realized it was her
greatest challenge so far. 14. Miss Stacy was always kind and never punished pupils
for small writing errors. 15. The text was so confusing that Anne couldn’t understand it
at all. 16. Though her persistence wasn’t always wise, she never gave up on solving
problems. 17. The lesson was so strict and mechanical that the pupils had no chance
to be creative. 18. At the final test, Anne outperformed everyone in spelling and came
first. 19. Poor Charlie never seemed to understand the lessons and always got the
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lowest marks. 20. She checked every problem twice to make sure she hadn’t made
a single mistake in arithmetic. 21. Diana spent all night trying to solve difficult math
problems but still couldn’t understand decimals. 22. Anne improved faster than most
of her classmates and soon became one of the best. 23. Everyone waited nervously
for the results of the tests to be announced. 24. When Anne achieved the highest
score, the teacher praised her in front of everyone. 25. In arithmetic, she managed
to score three points more than her closest competitor.

5. Make up and practise a short situation using the word combinations
and phrases from the from ex. 3 and 4.

6. Make up and act out a dialogue using the word combinations from ex. 3
and 4.

7. Answer the following questions about the text.

1) How did Marilla react when Anne said she was going back to school?

2) How do Anne’s feelings toward school change throughout this chapter?

3) What does the rivalry between Anne and Gilbert tell us about her personality?

4) Do you think Anne’s determination on learning is a strength or a weakness?
Why?

5) How does imagination help or hinder Anne in her studies?

6) What does this chapter show about friendship and growing up?

7) How did the girls at school welcome Anne back?

8) What gift did Anne find on her desk, and how did she react to it?

9) How did Anne and Gilbert become rivals in school?

10) Which subject did Anne find hardest to understand?
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MODULE 2

FINAL PROJECT WORK
My Ideal Educational Institution

Present a real, fictional, or imaginary educational institution.

Project Goals
expand vocabulary related to education, academic structure, and institutional organization;
develop descriptive and analytical writing skills;
encourage creativity and comparative thinking;
strengthen presentation and peer interaction abilities

Project Stages

Stage 1: Kick-off Discussion.
Reflect and share ideas with your peers:

What types of educational institutions exist in your country or abroad?
What makes a school or university effective and inspiring?
If you could design your own institution, what would it look like?

Stage 2: Presentation — “My Ideal Educational Institution”.
Prepare a short presentation (5—7 minutes) that includes:

1
[ J
[}
2
[ J
[ J
3
[}
[ J
[ J
[}
[ J
4
[ J
[}
5
[ J
[}
6
[}
[ J

S

. Introduction:
name of the institution;
type and level of education (e.g., primary, secondary, university, vocational).
. Structure and Governance:
funding model (public, private, hybrid);
staff and authorities (e.g., principal, rector, faculty roles).
. Academic Profile:
degrees or certificates it can award,
majors and specialities offered;
subjects and programs students can study;
structure of the academic year (terms, semesters, breaks);
grading system and academic evaluation (e.g., letter grades, numerical scale).
. Assessment Methods:
types of assessments (tests, exams, coursework, portfolios);
how student progress is measured.
. Campus Life:
accommodation and facilities (e.g., dorms, libraries, labs, sports areas);
extracurricular activities and student support services.
. Benefits and Outcomes:
unique advantages of studying there;
examples of official documents (e.g., diplomas, certificates, transcripts).

tage 3: Peer Interaction
answer questions from your classmates;
give and receive constructive feedback

Assessment Criteria

‘ Category H Points‘
| Vocabulary use | 30 |
‘ Cultural / personal detail H 20 ‘
‘ Grammar and structure H 20 ‘
‘ Presentation skills H 30 ‘
| Total| 100 |
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MODULE 2
TOPICAL ENGLISH-UKRAINIAN VOCABULARY

A-level (advanced level)

/'er levl/

piBeHb A (TOmMONEHUH pIBEHb CEPeIHBOI
OCBITH); IOTNIMOJICHUN PiBEHB

A-level exams

/'er levl 19’ zeemz/

icnuTy Ha 3aBepiieHHs mkonu (Bennka bpu-
TaHis)

Academia / &k.o'di;.mi.o/ aKaJIeMiuyHe CepPEIOBHIIEC; HAYKOBA CIIJILHOTA
academic calendar / @k.o"dem.ik aKaJIeMIYHUN KaJICH 1a
‘kael.on.do/ P
academic direction /.o dem.ik aKaJieMidHe CIpsIMyBaHHS
do'rek.fon/ pAMY
) . / &k.o'dem.1k aKaJieMiuyHEe OI[IHIOBaHHS; OI[IHIOBaHHS Ha-
academic evaluation . -
1 veelju'erfon/ BYAIBHHUX JOCSATHEHB
) / &k.o'dem.ik . .
academic performance . akajJieMivHa yCITIIHICTh
pa'fo..mons/
) . / &k.o'dem.ik aKaJieMiyHe MPOCyBaHHA (HABYaHHS HA HACTYTI-
academic progression . .. .
pra'gref.on/ HOMY DiBHI); MpOrpec y HaB4aHHI
academic standards / k.o dem.tk aKaJieMIgyHi CTaHIapTH
‘steen.dodz/ P

academic teaching

/ &k.o'dem.ik 'ti:.t[in/

aKa,Z[eMi‘IHe BHUKJIaAaHHA

acceptance rate

/ok'sep.tons rert/

piBeHb MpUiioMy (IO YHIBEPCHTETY); BiZICOTOK
3apaxoBaHMUX

accessible education

/ok'ses.a.bal
-ed.ju 'ker.Jon/

JIOCTYITHA OCBiTa

accessibility (in education)

/ok ses.o'bil.a.ti/

JIOCTYITHICTB (B OCBITI)

ACT (American College
Test) scores

/ er.si: ti: ‘sko:z/

pesynbraru cranaapTh3oBaHux icrnutis (CHIA)
JUIs BCTYNY JI0 BUILIB

affordable education

/o' f5:.da.bal
.ed.ju 'ker.fon/

JIOCTYTIHA 32 IIHOIO OCBITa; (PIHAHCOBO J0-
CTYITHA OCBITa

after school clubs

/. a:f.to ‘sku:l klabz/

M03aIIKUIbHI TYPTKH; (DaKyJIbTaTUBHI 3aHATTS

Ambassadors /eem bas.o.doz/ nocyu (CTyIeHTChKi; OCBITHI ambacaiopu)
) . . HIBCTBO, IIporpama rmpodeciiHol miAroTOBKH;
apprenticeship /9" pren.tis.Jip/ i > IPOTP pod ’
CTa)XyBaHHS (3 BUPOOHUYUM yXHUJIIOM)
. IPOMIKHUI DIBEHD CEPENHBOT OCBITH, 1CIIUT
AS level /er'es levl/ p P el ’
MICJIsI IEPIIOTO POKY HaBYAHHS
Assemblies /a'sem.bliz/ 300pH; MIKUTHHI 300pH; 3araJIbHOLIKIIBHI 3aX0I1

assessment period

/9'ses.mant "pra.ri.od/

MepioJ1 OIIHIOBAHHSI; CECIs

assistant professor

/9's1s.tont pro’fes.o/

acucTeHT-mpodecop (BIAMOBIIHUK OIIEHTA B
JISSIKUX CHCTEMax)

associate professor

/9'sqv.si.ot pra'fes.o/

JIOLIEHT; Ipodecop-acoriiioBanuit

autumn term

/"9:.tom t3:m/

OCIHHI ceMecTp; TPUMECT]

bachelor’s degree

/"beaet.oloz d1 _gri:/

CTyHiHb OakanaBpa

basic secondary education

/'ber.sik 'sek.on.dri
-ed.ju 'ker.Jon/

0a3oBa cepesHs OCBiTa

board marks

/ba:d ma:ks/

OLIIHKH JIep>KaBHUX (EK3aMEHAIIIHNX) KOMICIif;
PE3yJIbTaTH 30BHIMIHIX 1CTIUTIB; OIIIHKH 3a TiJI-
CYMKaMH{ HaBYaHHS (HALIOHAIBHOTO PiBHSI)

Bologna process

/ba’lon.jo prov.ses/

OOJIOHCHKMU TIporiec (rapMOHI3aIlis CHUCTEM
BUIIIOT OCBITH B €Bpori)
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BTEC (Business and
Technology Education
Council) exams

/'bi:tek 19’ zemz/

ICTIUTH aKaJAEMIYHOTO Ta podeciitHoro crpsi-
MYyBaHHS

IUIaHYBaHHSL OIOJKETY; HaBUYKU KEpyBaHHS

B tin ‘bad3z.1.t .
udgeting /"badz.1.tiy/ dinancamu

children’s commissioner /tJI“II.dranz YIOBHOBXCHUH 3 TpaB JUTHHH, TUTIIUI
ko 'mif.on.or/ oMOyacMaH
: KOJICIDK (OCBITHIM 3aKJIa, B 16—18 pokiB

college (UK) /'kolads/ oK ( f 3akal s yaH P

a00 4acTHHA YHIBEPCUTETY)

/'kopm.an equHa 3asBa (Tuiargopma MOIaHHS 3asB 0

common application

.@p.lr'ker.fon/

KUIBKOX YHIBEPCHUTETIB, 31e0ibmoro y CIIA)

complete general
secondary education

/kam'pli:t "dzen.ral
sek.ond.ri ed.ju ker. fon/

IIOBHA 3arajibHa CCpCaHs OCBITa

compulsory education

/kom'pal.sor.i
ed.ju ker.fon/

000B’s13KOBa OCBITa

conditional offer

/kon’dif.on.al of.or/

YMOBHA TMpOIO3ullis (TIpo 3apaxyBaHHS 3a
YMOBH BUKOHAHHSI IEBHUX BUMOT)

Confide

/kon'fard/

JIOBIPSITHCH, TOBIPSITH

core curriculum

/ka: ko'rik.ju.lom/

OCHOBHHI HaBYAJILHHY TUIaH; 0a30Ba HaBYAJIb-
Ha mporpama (0OOB’SI3KOBI JWUCIUILTIHK IS
BCIX Y4YHIB 200 CTY/ICHTIB)

corrective and
developmental
component

/ka'rek.trv on
di'vel.op.mantal
kom 'pou.nont/

KOPEKIIHHO-PO3BUBAIILHUN KOMIIOHEHT (Ha-
BUAHHA I QITEH 13 0COOJIMBAUMU OCBITHIMU
norpedbamu)

cultural values

/'kal.tfor.al 'veel.ju:z/

KYJIBTYPHI IIHHOCTI

deferred repayment

/d1 f3:d r1'per.mont/

BIJICTpOYEHE TOTAIIeHHs (HAIPUKIIA], CTY/ICHT-
CBHKOTO KPEJIUTY MicIsl 3aBepLICHHS HaBUYaHHS)

11 plus (11+)

/t'lev.on plas/

icut 11+ (BinOipKOBUI ICIUT JUISI BCTYITY 10
riMHa31d 4M rpaMaTU4YHUX IIKUT y Benukiit
bpuTanii)

ECEC (early childhood

paHHIl PO3BUTOK Ta BUXOBAaHHS MIITeH; H0-

. /'1isiid: st/ . .
education and care) IIK1JIbHA OCBITa
ECTS (European Credit .
Transfer And / ic.sic.ti'es/ €KTC (eBpomnelicbka KpeAUTHO-TpaHC(hEpHA

Accumulation System)

cucremMa)

educational institution

/ edju 'kerJon.al
1n.st1'tju:.Jon/

OCBITHIH 3aKiag

educational outcomes

/ edju 'kerJon.al
‘avt.kamz/

OCBITHI pe3yJIbTaTH; HaBYabHI JOCATHEHHS

educational system

/ edju 'kerJon.al
‘s1s.tom/

cucTEMA OCBITH

enrichment activities

/n'ritf.mont
&k tiv.o.tiz/

PO3BUBANILHI TIO3aKJIACH] 3aXOAM; POIIMPEHHS
HaBYJIHHOTO JTOCBITY

entry requirements

/"en.tri 11 kwaro.monts/

BHMOTH 10 BCTyIlY

entrance exams

/'en.trons 19 zemz/

BCTYIHI ICIIUTH

Essay

/'es.e1/

ece; MMChMOBa poboTa

examination period

/1g,zeem.1'ner.fon
‘p1a.ri.ad/

eK3aMeHaIIHHUH Tepiof; cecis

exchange programs

/1ks tfeind3 prov.greemz/

IPOrpaMu CTYJIEHTCHKOTO 0OMiHY

External Independent
Evaluation

/ik'st3:.nal m.dr'pen.dont

1 veel.ju'erfon/

30BHINIHE He3anexxHe oriHoBaHHA (3HO)
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extra-curricular

/ ek.stra.ka'rik.jo.lo

M03aKJIACH1 3aXOJIH; TYPTKH; [103aypOYHA JisIb-

activities ek trv.o.tiz/ HICTb
extracurricular / ek.stro.ko'rik.jo.lo  |y4acTh y mo3aHaBUaNbHIN MisUTBHOCTI; 3aiy-
involvement m'volv.mant/ YeHHS [0 [103aKJIaCHUX aKTHUBHOCTEHR
extracurricular / ek.stra.ka'rik.jo.lo . . )
o e . MOXIIMBOCTI ISl TI03ayPOYHOT JisUTbHOCTI
opportunities Dp.9 tju..nr.tiz/
faith school /fe1f sku:l/ KoH(heciifHa IIKOJI; IIKOJA 3 PENITIHHAM YXHUIOM
. : enepaigbHa Joromora (3a3Bu4ai (hinaHcoBa
federal aid /'fed.or.ol erd/ $enep A ( ¢

niarpumMka cryaenris y CIIIA)

final certification

/'farnal s3:.tifi'ker. fon/

TTiICyMKOBa cepTrdikaltisy; Aep>kaBHa arecTaris

Finals

/'far.nalz/

BUITYCKHi iCIIUTH; 3aBepmiaibHi icuTH ((Pi-
HAJIbHA CECisl B YHIBEPCHUTETI)

financial aid

/far'neen. [l erd/

(diHaHCcOBa JtonomMora (CTHIEH/II1, TpaHTH, Kpe-
JITH TOIIIO)

financial aid office/staff

/far'nen.fal erd ‘pfis/
/sta:f/

BUIJTUT / TIPAIIIBHUKH, 1110 HAJAal0Th KOHCYIIBTAIlii
3 (hiHaHCOBOIT TOTIOMOTH

Flexibility / flek.so'bil.a.ti/ THYYKICTh (Y HaBYaHHi, rpadiKy TOIIO)
fluctuation and / flak.tfu'er.fon ond | KonMBaHHS Ta BapiaTHBHICTH (y HABYaHHI, OLIH-
variability vea.ri.o bil.a.ti/ Kax TOIIIO)

Fresher /'fref.or/ TICPIIOKYPCHUK (Y OpHTaHCHKUX YHIBEPCUTETAX)

freshers’ week

/'fref.oz wik/

THXXKACHD 3HAMOMCTBa HepI_HOKprHI/IKiB 13 KaM-
ITYCOM Ta CTYACHTCBKHUM XUTTAM

full professor

/ful pra'fes.o/

npogecop (MOBHMIT) HalBHIIA aKa/IeMiYHA T10-
caJia B YHIBEpCHUTETI

Taokao (BCeyKpaiHCHKUI BCTYNHHUM ICIUT y

Gaokao /'gav.kav/ s
KuTai; icnut Ha BCTyII 10 BHILY)
: . aKaJieMivHa BiITyCTKa; PiK MEePepBU MiX IIKO-
gap year /'gep j1o/ . YCTKa, p pep
JIOK0 Ta YHIBEPCUTETOM
/'dzen.ral BHUMOTa 3arajibHOi OCBITH (000B’A3KOBI Ipe-

general education
requirement

.ed.jo'ker.fon
1 kwara.mant/

METH JJI BCIX CTYJCHTIB, HE3aJIEKHO BiJI CTie-
1AJIBHOCTI)

geographic zoning

/ dzi:.o'grefak
'zou.niy/

reorpadiuHe 30HyBaHHs (PO3MONLT YUHIB 3a
IIKOJIAMHU BIJIIOBIIHO JI0 MICILISI TIPO’KHMBAHHS )

grading system

/'grer.diy s1s.tom/

cucTeMAa OLIHIOBAHHS

grammar school

/'greem.o sku:l/

rpaMaTuyHa IKosna (B1101pKoBa cepeiHsl 1Ko
y Benukiit bpuraHii)

Grants

/gra:nts/

rpaHTu (6e3moBOpOTHA (piHAaHCOBA JTOTIOMOTa
Ha OCBITY)

guidance counselor

/'gar.dons
kaon.sal.or/

MIKUTBHUI TICUXOJIOT / KOHCYJIBTAHT 3 MUTaHb
OCBITH Ta Kap’epu

high-stakes test

/ har'steiks test/

BHUCOKO3HAYYIIUH ICIIUT; ICTIUT 13 CYTTEBUMU
HacJiJIKaMU (HampUKIaL, A BCTYNy 4YHU
BHUITYCKY)

[napi (mpyruii cemectp B Oxcdopi; ciueHp —

Hila /"hil.a.ri/
Y Oepe3eHb)
.. . MUTICHUH (HIOXiZ 4O HaBYaHHS, 1[0 BPaXOBYE
Holistic /hov 'lis.tik/ . ( AXIAL 11O T ’ Bp Y
€MOLiiiHi, COLIAJIbHI T IHTENEKTYaJIbHI ACIIEKTH)
. : CBATO 3yCTpiul BUITYCKHHKIB (0coOmuBo B CILIA);
homecoming /"havm kam.1r/ CRATO 3y ( . )
' 1HO/I1 — MOBEpHEHHSI CTY/ICHTIB HA KAMITyC
Homesick /"haum.sik/ TOMU, XTO CYMYE 3a JOMOM; HOCTaJIbI1YHUN
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ryMaHiTapHi Hayku (icTopisi, MOBH, JIiTEpaTypa,

Humanities /hju: 'maen.a.tiz/ . .
dbimocodis To1o)
. : : 3MillIaHa MOJeNb (HANpHUKIAJ, MOE€JHAHHS
hybrid model /'harbrid 'mp.dal/ @Ha MOJCM, (HANPUIKIAL, MOEA
OHJIAWH- 1 odyIaitH-HaBYaHHs a00 OIIHIOBAHHS )
3MilIana cucrtema (KoMOiHaIs TpaauLiiHIX
hybrid system /"har.brid 'sis.tom/ 1 HOBITHIX (hopMaTiB HAaBYAHHSI UM OpraHizamii

MIPOILIECY)

International Grading

/ m.ta'n&f.on.al

MDKHApOJIHE IepepaxyBaHHS OLIHOK; Y3ro-
JOKCHHSI MDKHAPOJIHUX CHUCTEM OI[iHIOBAHHS;

Conversion ‘grer.dim kon'v3:.fon/ |koHBepTalis OIIHIOBaHHSI MiX OCBITHIMH
CHCTEMaMH

D Jlira roirorma ma 3 BOCBMH TNPECTHIKHUX
Ivy League (US) /"arvi liig/ . e (rpy p

yHiBepcutetiB CIIIA)

: JIEKTOp; BUKJIa/1a4d (YHIBEPCUTETCHKHI, YacTO
Lecturer /'lek.tfar.or/ p; 1ol (¥ Bepe "

Ha IMOYaTKOBIH aKkajeMiuHii mocami)

: OIIIHKA Y BUIVISLAIL JIiTepu (HampuKiam, a, b, ¢

letter grade /'let.or grerd/ H y A pu (Hanp 7 8 D,
TOIIIO)

: CKOMCH/IAIIifHI JIMCTH (YacTO BUKOPHUCTO-
letters of [letoz av I}Z IOTLC}II[,Z[I;I}I BCTYII z[o( HiBE CI/ITGI?F qu
recommendation -rek.o.men'der.fon/ Y yny YHIBEP Y

IIpalleBJIALITYBaHHS)
eIUT; TO03MKa (OCOOIMBO CTYICHTCHKUI
Loan /lavn/ KpenuT, ( A

KPEUT Ha OIUIaTy HaBYaHHSI)

local self-government
bodies

/ lov.kal self
‘gav.on.mant  bo.diz/

OpraHu MiCIIEBOTO CaMOBPSITyBaHHS

KapTKU JIOSUTBHOCTI (3HWKKOBI / OOHYCHI KapTKU

loyalty cards /'lor.ol.ti ka:dz/
JUISI CTYIGHTChKHUX 200 CIIOYKMBYUX MPOrpam)
MBA (Master of Business / em.bi:'er/ MaricTp JiJIOBOTO aMiHICTPYBaHHS; CTyIiHb
Administration) T MaricTpa 3 ynpasJiiHHs 013HECOM
o . KOMILJIEKCHI TTpono3utlii (i Ta HarmoiB); CTy-
meal deals /'mi:l di:lz/ P i ( ) ety

IEHTCHKI 00111 3a 3HUYKKOIO

master’s degree

/'ma:.stoz d1 gri:/

MaricTepchbKUi CTYIIHb

members of SLT (senior
leadership team)

/'mem.baz av es.el.ti:/

YJICHW aJMIHICTpaLii; cTapimoi KepiBHOI Ko-
MaH/I1 HaBYAJIbHOTO 3aKIATy

mental health education

/'men.tal held
ed.ju ’'ker.Jon/

OCBITa 3 MUTaHb MCUXIYHOTO 37I0POB’S; TCH-
XoJioriuHa 0013HAHICTH

merit-based aid

/'mer.1t beist erd/

Crunenaii / ¢piHaHcoBa J0MOMOra Ha OCHOBI
JIOCSITHEHb (aKa/ieMIYHUX, TBOPYUX TOLIO)

Mixkenmac (nepmmuit cemectp y Oxcdopni Ta

Michaelmas /'mik.ol.mas/ )
KemOpuKi; BepeceHb—TPY/IEHb)
. ) HaBYAJILHUI MOAY/Ib, OKpEMA YaCTHHA aKaje-
Module /'mod.ju:l/ ! YiIb; OKP
MI9HOTO KypCy
) ) /'na&f.an.al HalllOHAJIbHA HaBYaJIbHA IIpOrpamMa; JeprKaB-
national curriculum . J. . LE ) porpama, 2ep
ko 'rik.ja.lom/ HUW CTaHJAPT OCBITH
. ) IHAHCOBA JOIIOMOra, 3aCHOBaHa Ha morpedax
need-based aid /ni:d beist exd/ b a . 5 p
(HampuKyIa, colliaJbHa CTUTICH/TIS)
. eB’satuii kiac (exsiBaient y CLIA; nepmnii
ninth grade /nam8 greid/ A ( Y > 1P

PIK CTapIIOi IIKOJIN)

numerical scale

/'nju:.ma.r1.kal skeil/

YHCJIOBA IIKaJia (OIL[IHIOBAHHS)

oversubscribed

/ 9u.va.sab 'skrarbd/

TMCPCBUILLICHHA KUIBKOCTI 3as1BOK; HepeHOBHeHI/Iﬁ

parent communication

/'pea.ront

ko mju:.n1'ker.fon/

KOMYHiKallis 3 6aTbKaMu; 3B’ 130K MK ILIKOJIOHO
Ta 6aThbKaMH
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pastoral support

/'pa:.stor.al sa'po:t/

TICUXOJIOTIYHA Ta COIliaJIbHA MIATPUMKA YUHIB
y IIKOJI

PGR (postgraduate
researcher)

/ pi.d3zia:/

acIipaHT; JOCTIAHUK y MEXaXx ITiCISAUTLIIOM-
HO{ OCBITH

personal statement

/'p3:.son.al ‘stert.mont/

MOTHBAIITHAHN JIHCT; 0COOMCTA 3asiBa (ITi 4ac
BCTYNY JIO YHIBEPCHUTETY)

gﬁi[l)o(s[gglcl;(;r of / pi.ert[ di:/ noktop ¢inocodii (kaHIUAAT HAYK)

postgraduate degree / paust'graed.ju.ot di gri:/ | mCHSAUITIOMHAN CTYHIHB (MaricTp 4u JIOKTOP)
/ pavst ' graed.ju.ot .

postgraduate programme ‘brov.greem/ nporpama HiCIIsAUITIOMHOTO HaBYaHHS

postgraduate term

/ poust’graed.ju.ot t3:m/

CeMeCTp; HaBYAIbHUI TEePio[] ITiCISTUIIIOMHOT
OCBITH

predicted grades

/pr1 dik.tid grerdz/

MPOTHO30BaH1 OMIHKH (IO TOJAIOTHCS MMiJT Yac
BCTYIy /IO BUIIIB J0 OTPUMaHHS (PiHATIBHUX
pEe3yIIbTAaTiB)

primary education

/'praLma.ri ed.ju'ker fon/

IMOYaTKOBA OCBITa

primary school

/'prar.ma.ri sku:l/

IIOYaTKOBA MIKOJIa

private / independent
school

/'prar.vat/
/. m.d1'pen.dont sku:l/

IIpUBaTHA LIKOJIa / He3aJe)KHa IIKoIa

private aid

/'prar.vat erd/

npuBatHa (piHaHCOBa Jomomora (BiJ HemyO-
JIYHUX OpraHizauiid uu GoHIIB)

npodecop (HalBHINA BUKIJIaallbKa 1MOcaaa B

Professor /pra‘fes.or/ ) i
YHIBEPCUTET1)
public school (UK) /'pab. ik sku:l/ NpecTHKHA npuBatHa mkoia (y Bemukiit bpu-
) ' TaHi1)
publicly funded /'pab. LKl ‘fan.dig/ | PitiauCOBaNMIE AePkaBoIo; TaKwi, 1o yTpu-
o ) MY€TbCS 3 OIOMKETY
CTapIlIUil BUKJIAJa4; HayKoOBelb (aKaaeMidyHa
Reader /'ri:.dor/ 1ocazia MiXx JIOLEHTOM 1 npodecopom y Benu-

kil bpuranii)

reception area

/r1'sep.Jon ea.ri.o/

30Ha pelentii; npuiiMaabHs abo BeCTHOIONb
HABYAJILHOTO 3aKJIa/1y a00 TYPTOXKHUTKY

red brick universities

/ red "brik
Jjui.nt v3.sitiz/

YHIBEpCUTETH «3 YEpPBOHOI Lerm» (Tpyna
OpUTAaHCHKUX YHIBEPCUTETIB, 3aCHOBAHUX Y
XIX—XX cT. y IpOMUCIIOBUX MICTaXx)

regional variation

/'ri:.dzon.al
_vea.ri'er.Jon/

pErioHabHI BIAMIHHOCTI (Y CHCTEMax OILIHIO-
BaHHs, MM1JIX0J1aX /10 HABYAHHS TOILO)

residence life

/'rez.1.dans larf/

JKUTTS y CTYIEHTCBKUX TYPTOXKMTKaX; CTYy-
JIEHTCBKE JKUTIOBE CEPEAOBUIIE

residence life mentors

/'rez.1.dans laif
'men.td:z/

HACTABHUKH; KypaTOPU TYPTOXKUTKY (CTYIEHTH
abo mepcoHal, Kl MiITPUMYIOTh MEIIKAHI[IB
TYPTOXKHUTKY)

results day

/11’ zAlts der/

JIEHb OTOJIOIIEHHS Pe3yJbTaTiB (IIKUIbHUX a00
BCTYITHUX ICIIMTIB)

revision week

/r1'v13.on wik/

THKJIEHb IIOBTOPEHHSI; MIITOTOBKH JIO ICTIMTIB

Russell group

/'tas.al gru:p/

rpyna Paccen (00’ eqHaHHS MIPOBIAHUX AOCIIA-
HHUIIbKUX YHiBepcuteTiB Benukoi bpuranii)

safe haven

/serf 'her.van/

OesIeuHe cepeloBUIIIE; 3aXUIlleHe Miclie (Ha-
MIPUKIAJL, 1715l YYHIB 13 Bpa3auBUX FPyM)
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SAT (Scholastic
Assessment Test) scores

/ es.er'ti: 'sko:z/

pesynbraru cranaapti3oBanux icnutis (CHIA)
JUTSL BCTYNY JI0 BUIIIB

Scholarship

/'sko.la.[1p/

cTUneH/is (Ha OCHOBI JOCSTHEHB 200 TOTpeo)

school leadership

/sku:l 'li:.da.fip/

KEPIBHMIITBO IITKOJIM; aIMIHICTpaIlis

secondary modern

/ sek.ond.r1 ‘'mod.on/

CepeHs CydacHa MIKoJa (HeaKaIeMIqHOrO CIipsi-
MYBaHHS y CUCTEMI CEepeHbOI OCBITH Bemukiit
Bpuranii)

secondary school

/'sek.and.ri sku:l/

CEpCaHA IIKOJIa

/st'kjua.ra.ti twen.ti

security 24/7 by "sev.on/ 1i7101000Ba 0XOpoHa / 6e3meka
Semester /s1'mes.tor/ ceMecTp (IBpivYs Y HABYAJIBLHOMY POIIi)
SEN (special

educational needs)

/ es.i:‘en/

OCO (oco0muBi OCBITHI TOTPEOH)

senior lecturer

/ si..njo 'lek.tfor.or/

CTapIIMi BUKJIAa4 (1I0caja BUILE JEKTOpa B
YHIBEPCUTETI)

sixth form

/s1ks0 fo:m/

crapuri kinacu (16—18 pokiB; mepen yHiBepcH-
tetoM y Benukiit bpuranii)

sixth form college

/s1ksO form ‘kol.1idz/

KOJIE/DK JJISl CTapIIOKJIACHHUKIB (€KBiBaJCHT
11-12 knacy y Benukiii bpuranii)

sixth year rule

/s1ks0 j1o 'ru:l/

MPaBUJIO IIOCTOTO POKY (OCBITHS MOJITHKA /
BIKOBE OOME)XCHHS Y NTKUJILBHOMY HaBYaHHI)

specialized knowledge

/'spef.ol.aizd 'no.lid3/

crieniajaizoBani 3HaHHS

specialised secondary
education

/'spef.al.aizd ‘sek.ond.ri
ed.ju ker.fon/

npodinbHa CEpeIHs OCBiTa

spring break / easter

/spriy breik/ /'1:.sto

BecHusHi / BeTUKOIHI KaHIKYIH

vacation vo ker.fon/
spring term /spriy t3:m/ BECHSHUN CEMECTp; TPUMECTP
state aid /stett erd/ JiepkaBHa (piHAaHCOBA JIOTIOMOTI'a

state final certification

/stert "far.nal
s3i.tr.d1 ket fon/

Jiep>KaBHA T1JICYMKOBa aTeCTallis

state school

/stert sku:l/

JACPpIiKaBHA IIKOJIa

state standard

/stert "steen.doad/

JIep>KaBHUM cTaHaapT (OCBITHIN)

STEM (science,
technology, engineering
and mathematics)

/stem/

STEM (Hayku, TEXHOJIOTII, 1HXEeHepis, MaTe-
MaTHKa)

student employment

/'stju:.dont im "plor.mant/

CTY/ICHTChKE TIpaIleBIaIITyBaHHS

summer term

/'sam.ar t3:m/

TiTHIN cemecTp / TpUMecTp

supportive environment

/83" pa:.tiv I 'var.ron.mant/

HNiATpUMYIoUe cepeaoBulle (y HaBYaIbHOMY
a0 coIiaJIbHOMY KOHTEKCTI)

supplementary material

/ sAp.l1'men.tor.i
mo 'tra.ri.ol/

JIOJTATKOB1 MaTepianu (0 OCHOBHOI HaBUYaJIb-
HOI Mporpamu)

HaBYAJTHLHUN MOAYJIb 3 BHUKIAJAaHHAM, MOIYJIb,

taught module /tort ‘mod.ju:l/ 10 BKJIOYAE ayAUTOPHY ab0 IUCTaHIIHHY
poOOTY BHKJIaga4a
Term /t3:m/ ceMecTp abo TPUMECTP; HaBYAJIbHUHN Tepiojl

term-based system

/t3:m beist 'sis.tom/

TPUMECTPOBA CUCTEMA HaBUAHHS; CUCTEMA, 110
JIIUTH PiK HA 3 YMOBHI NEpioax

Trinity

/'trin.1.ti/

Tpiniti (Tpetiit cemectp B Okcopni Ta Kem-
OpHJDKI; KBITEHb — YEPBEHb)

trusted institution

/'tras.tid

1n.st1'tju:.fon/

aBTOpUTETHA / HaJliiHa ycTaHOBa (OCBITHIN
3aKJ1aJ] 3 BUCOKUM PIBHEM JIOBIpH)
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trust leader

/trast li.do(r)/

KEPIBHUK OCBITHBOTO TPECTY; TUPEKTOP OC-
BITHHOTO 00’€/THaHHA (y CHCTEMI IIKiJIHHOTO
ynpasiinHs y Benukiit bputanii)

UCAS (universities and
colleges admissions
service)

/'a: kees/

ciy:x0a TIOJaHHA 3asB 0 YHIBEPCUTETIB Ta
KoJie/pkiB Benukoi bpuranii

CTyIeHT OakajaBpary; Nepiuil piBeHb BUIIO]

undergraduate / an.do'greed.ju.ot/ !

OCBITH
undergraduate / an.do’'graed.ju.ot OakanaBpchKa Iporpama; rnporpama rnepiioro
programme ‘prov.grem/ PiBHsI BUIIIO1 OCBITH

undergraduate studies

/ an.do'graed.ju.ot
‘stad.iz/

HaBYaHHs Ha OakanaBpari; 3100y TTs MEPIIOTO
CTYIEHS BUIIOI OCBITH

University

/ ju:..ni'v3:.s9.ti/

YHIBEpCUTET

university accommodation

/ jui.ni'v3:.sa.ti
0 kom.o'der.fon/

CTY/ICHTCBKE JKUTJI0; YHIBEPCHUTETChKE ITOMEIII-
KaHHs

university application

/ jui.nr'vs:.sa.ti
.ap.li'ker. fon/

3asBa Ha BCTYII J10 YHIBEPCUTETY

vacation period

/va'ker.fon 'pra.ri.ad/

KaHIKyJIH; IEpioJl BiATIOYMHKY

vocational direction

/vau ‘ker. fon.ol
dar'rek.[on/

npodeciitne crpsmyBanHs (y cepenHiii abo
BUIIIIHA OCBITI); IpodopieHTaIlis

vocational education

/vau ‘ker.fon.ol
.ed.ju 'ker. fon/

npodeciiiHa ocBiTa

rojioC AUTUHU; IIPUHIHUII BpaXyBaHHS JYMKU

voice of the child /vorts av 09 tfarld/ JUTHHU B OCBITHIM TOMITHI YM TPUNAHATTI
pilleHb
WAEC (West African Iwaeek/ 3axiqHoA(PUKAHCHKA eK3aMeHaIliiHa pajia (OpraH
Examination Council) - 3 MPOBENICHHS ICTIUTIB Y HU3LI Kpain Adpukn)
. o T; OJAromoiyyus; IMCUXOCMOIIIIH
well-being / wel'bi:.mg/ A00podyT; - braronoyss;  NeHXoeMOmiHe

3JI0pOB’ S

winter break

/'win.ta breik/

3MMOBI KaHIKYJIU

winter vacation

/'win.to v 'ker. fon/

3MMOBA BIJIYCTKa; KaHIKYJIU

work study programs

/w3:k ‘stad.i
_prov.gremz/

MporpaMu MOEJHAHHS HaBYaHHSA 1 poOOTH;
MIPOrpamMu CTYACHTCHKOTO MiIPOOITKY

world reputation ranking

/w3:ld rep.jo'ter.fon
‘reen.kig/

CBITOBUH pelTHHT penyTauii (YHIBEPCUTETIB)

written evaluation

/'rit.on 1, veel.juer. fon/

IMCbMOBC OI_IiHIOBaHHH; MMMCHbMOBUI 3aJ'IiK; TCCT
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SELF-ASSESSMENT FINAL TEST

1. If you do have asthma and want a , orange juice is a good

choice:
a) soft drink;
b) hard drink;
¢) short drink;
d) double drink.

2. Then place them with the wings in a roasting tin and with salt
and pepper:

a) turn down;

b) shrink;

c) eliminate;

d) season.

3. If you a liquid, you drink it noisily:
a) smother;

b) slurp;

c) starve;

d) rustle up.

4. To share the cost of something with somebody means to
a) go Dutch;

b) take an order;

c) make a reservation;

d) tip.

5. The milk seems to have gone and spoiled the whole thing:
a) pickled;

b) sour;

¢) juicy;

d) crunchy.

6. To cut a large piece of cooked meat into smaller pieces using a knife:
a) cut;

b) carve;

c) dice;

d) slice.
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7. To cook something, such as meat, in an oven or over a fire:
a) roast;

b) bake;

c) poach;

d) curry.

8. To cook something by keeping it ALMOST at the boiling point:
a) stew;

b) braise;

¢) boil;

d) simmer.

9. Which way of cooking is the most UNHEALTHY?
a) deep-frying;

b) frying;

C) roasting;

d) steaming.

10. To put something into a liquid and lift it out again:
a) to mix;

b) to whip;

c) to beat;

d) to dip.

11. A small sea creature that you can eat, which has ten legs and a soft shell:
a) shrimp;

b) oyster;

c) crab;

d) mussel.

12. The meat from a sheep:
a) pork;

b) mutton;

c) veal;

d) beef.

13. Standardised exams designed to assess a student’s readiness for college-
level work:

a) College admission tests;

b) College-bound students;

c) Performance (in tests);

d) Transcript.
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14. Individuals who intend to enrol in college or university to pursue higher

education:

a) Transcript;

b) Report card;

c) College-bound students;

d) Aptitude.

15. how well a test subject, such as a student or a software

application, responds to the tasks or challenges presented during the test:

a) College admission tests;
b) Report card;

c) Transcript;

d) Performance (in tests).

16. A document, typically issued by a school, that records a student’s academic

performance across various subjects:

a) Report card;

b) Performance;

c¢) Transcript;

d) College admission tests.

17. A natural ability or talent to do something, a natural tendency, or

suitability for a particular task or environment:

a) Transcript;

b) Aptitude;

c) College-bound students;
d) Performance.

18. An official document that records a student’s educational performance,

listing courses taken, grades received, and degrees conferred:

a) Report card;
b) Performance;
c) Aptitude;

d) Transcript.

19. An academic qualification in a variety of subjects taken in England,

Wales, and Northern Ireland, typically taken by students aged 15 to 16, at the end
of compulsory education. The subjects range from English literature, mathematics,
and sciences to history, geography, and foreign languages:

a) Eleven-plus;
b) GCSE;
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c) “0”-level,

d) “A”-level.

20. A school leaving qualification offered by educational bodies in the United
Kingdom and the educational authorities of British Crown dependencies to students
completing secondary or pre-university education. The exams are recognised for
entrance to higher education institutes in the UK and many others worldwide,
with universities granting offers based on the grades achieved:

a) Eleven-plus;

b) GCSE;
c) “07-level,
d) “A”-level.

1. a)
2.d)
3.b)
4.a)
5.b)

6.b)
7. a)
8. d)
9.a)
10. d)

THE KEY
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11. a)
12.b)
13. a)
14.¢)
15.d)

16. a)
17.b)
18.d)
19.b)
20.d)
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