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Kypcroin Kpickama cunarramacel / Kpatkoe onucanue kypca / Brief description of the course:

OJeM XalbIKTapbIHBIH Taramaapsl. LLbIFbIc jkoHe eyponanblk Taramaap. CankblH TaFaMaap MEH KEeHLT
TaraMaapabl naipiHaay. JKaHa TaraMHBIH perienTi MEH TeXHOJOTHSACHIH d3ipiiey. CychlHaap nanbiHaay
texnosorusicel / KyxHs HapomoB mupa. Bocrounass wu eBpomeiickas KyxHs. OdopmiieHHe XOJO0IHBIX
Oyron M 3aKycok. Pa3zpaboTka pemnenTypsl M TEXHOJIOTMH HOBOTo ¢GupMeHHOTo Omrona. TexHomorus
npurotoBiaeHuss HanuTkoB / Cuisine of the peoples of the world. Eastern and European cuisine.
Preparation of cold dishes and snacks. Development of a recipe and technology for a new signature dish.
Beverage technology.

Makcatsol/eas/Aim:

Acma3aplK OHIMIEPII OHIIPY TEXHOJIOTHACH! Typasbl TYCIHIK KAJIBINTACTBIPY, KAYIICI3IK )KOHE TYPHIC
TaMaKTaHYy TYPrbICbIHAH aJ'IKOFOJ'IBCiS, aJIKOT'0J16C13 CyCbIHAApAbl OH,Z[ipy,I[iH 3aMaHayn TCXHOJIOTUsACBIH
OlTy. OJIEMHIH OpTYPJIi XaJIbIKTaPBIHBIH TaFaMJIapbIH JalbIHAAY KoHE O€3€HIIPY, CYChIHIAPIbI JalbIHIAY
TEXHOJIOTHUSCHI, )KaHa TaFaM 93ipJiey Ke3iHJe pelenTTepi ecenTey JaFabUIapblH KalbIITACTBIPY, KypcKa
KBI3BIFYIIBUIBIKTBl apTTBIPY, CTYACHTTIH KOPKEMIIK 0acTamMachlH, OHBIH LIBIFAPMALIBUIBIFBIH JaMBITY /
ChopmupoBaTh TPEACTABICHHE O TEXHOJOTHMH IPOW3BOJACTBA KYIMHAPHBIX W3JIEIHMHA, 3HAHUS O
COBpCMeHHOf/'I TCXHOJIOTUHU IIPOU3BOACTBA 6633JIKOFOJII)HI)IX, cJ1a00aIKOTOJIHBIX HAIIUTKOB B CBETE
O6e3onmacHocTH ® 370poBoro mnuraHus. ChopMupoBaTh NPAKTUYECKHE HABBIKM IPUTOTOBICHHUS U
O(i)OpMJIeHI/IFI 6JHOII Pa3HBIX HApPOAOB MHpPA, TCXHOJOTHMU HNPUTOTOBJIICHHWA HAIIMTKOB, HABBLIKK pacycTa
peuenTtyp npu paspabotke HoBoro (upmennoro Omoma. ChopMHupoBaTh HMHTEpPEC K KypCY, Pa3BHUTh
XYA0)KECTBEHHYI0 WHUIIMATUBY OOydJaromerocs, ero TtBopuyeckoe Hadano / To form an idea of the
technology for the production of culinary products, knowledge of the modern technology for the
production of alcoholic, non-alcoholic, low-alcohol drinks in the light of safety and healthy nutrition. To
form practical skills in preparing and decorating dishes from different peoples of the world, technology
for preparing drinks, skills in calculating recipes when developing a new signature dish, to generate
interest in the course, to develop the artistic initiative of the student, his creativity.

Oky minaerrepi / YueOnble 3a1auu / Learning Objectives:

- JIYHUE 3KY31 XaJbIKTaphIHbIH TaFaMJIapblH, PELENTUIEpl MEH Micipy TE€XHOJOTHSICHIH, CYChIHAAPbI
Kacay TCXHOJIOTHUACBIH MCHI'CPY YH_IIH ncafz[aﬁ JKacay:

- CaJKblH TaramMJap MEH JKeHUI TaramaapAbl JailblHAay KoHe Oe3eHIlpy Ke3lHIe Herisri
racTPOHOMUSUIBIK OHIMJEpAl JKOHE oOJlapFa KOCBIMIIA MHIPEAMEHTTEpAl TaHAay epexerepi Typabl
OUTIM/II KaJIbIITaCThIPY;

- )kaHa (KonTaH0a) TaFaMHBIH PeLeNTi MEH TEXHOJOTHSCHIH d31pJiey Ke3iH/Ae UHTPeTMeHTTEp i TaHaay
epexenepi, eHIMIEp/Il OIPIKTIpY;

- TaraMabl MCXAaHHUKAJIBIK KOHC acCIia3bIK Q,HiCTepMeH OHJICY, TaraMIapabl z[aﬁHHz[ay, ¥CBIHY K9HC
YCBIHY JaFAbIIaphIH KaIbINTACTEIPY; CYCHIH TEXHOJIOTHUACHI

- CO34aHHuc yCHOBI/Iﬁ IJIsL OCBOCHUS KYXHU HAPOAOB MHUPA, PCLCIITYP U TCXHOJIOTHU IMPUTOTOBJICHUA
6J'II021, TEXHOJIOI'MHU U3IrOTOBJIICHUS HAIIUTKOB,

-q)OpMI/IpOBaHI/Ie 3HAaHUH O npaBujiax BLI60pa OCHOBHBIX TACTPOHOMHUYCCKHUX TIIPOAYKTOB U
AONOJTHHUTCIBHBIX HMHIPCAUCHTOB K HHUM IIPpU HOPUTOTOBJICHHUU U O(i)OpMJ'IeHI/II/I XOJOOAHBIX 6.]1}021 u
3aKYCOK;

- mOpaBwia Noa0Opa HMHIPUIMEHTOB, COYETAHUS  MPOAYKTOB TNpU pa3pabOTKE pELenTypbl H
TEXHOJIOTHUH HOBOT'O (bI/IpMCHHOl"O 6J'IIOIIa;

- (1)OpMI/Ip0BaHI/Ie HABBIKOB O6pa6OTKI/I IMUIICBBIX MPOAYKTOB MCXaHUUYCCKMM W KYJIHWHAPHBIM
CHOCO6aMI/I, MMPUTOTOBJICHUA, O(bOpMJ'ICHI/IH Hn 1ogadyu 6J'IIO)1; TCXHOJIOTUHW HTPHUTOTOBJICHUA HAIIUTKOB
- creation of conditions for mastering the cuisine of the peoples of the world, recipes and cooking
technology, technology for making drinks;

- formation of knowledge about the rules for choosing basic gastronomic products and additional
ingredients for them when preparing and decorating cold dishes and snacks;



- rules for the selection of ingredients, the combination of products in the development of the recipe and
technology of a new (signature) dish;

- formation of skills in food processing by mechanical and culinary methods, preparation, presentation
and serving of dishes; beverage technology.

KaJIbIHTQCTLIpy KEpPEK Heri3ri KY3bIPpETTEP /Ba3oBbIe KOMIIETEHUIUHU, KOTOPLIC MNMPEACTOUT
chopmupoats/ Basic competencies to be formed:

- HYCKAYJBIKTap MEH epexesiepre COMKEC dKYMbIC OPbIHAAPBIH, Ka0AbIKTapAbl, IIHKI3aTThl, CAIKBIH
TaFaMIap/Abl, Aacma3iblK eHIMIEpIi, >XCHUT TaraMaapAbl JalblHIayFa apHalIFaH MaTepuaigapabl
JalbIHIayAbl YUBIMIACTBIPY.

- QPTYpJi caHATTarbl TYTHIHYIIBUIAPABIH KAXKETTUNKTEpiH, KbI3MET KOpCeTy Typiepi MeH
HBICAHJAPBIH €CKepe OTBIPBIN, CaKbIH TY3ABIKTApIbl, CalbIMIapibl AalblHAAyFa, KbICKa Mep3imre
CakKTayfra.

- OpTYpJi caHaTTarbl TYTHIHYIIBUIAPJBIH KaXETTUIIKTEpPiH, KBI3MET KOpCeTy Typiiepi MeH
HBICAH/APBIH €CKepe OTBIPBIN, KypJeldi acCOPTHMMEHTTEri KaHamelepai, CaJIKbIH TaFramMaap/bl
TaibIHAAY/bl, IBIFAPMAIIBUIBIK Oe3eHAIPY/Il XKoHE caTyFa AalbIHAAaYbI XKY3€re achIpy.

- TYTHIHYIIBUIAPBIH OPTYPJi CAHATTAPBIHBIH KaXETTUTIKTEpPiH, KBI3MET KOPCETy TypJiepi MeH
HBICAHJIAPBIH €CKEepe OTBIPBHIMN, CaJKbIH TaraMAapAblH, acla3JblK OHIMJAEP/AiH, KEHUI TaraMIap.ibIH,
COHBIH iIIiHJE aBTOPJIBIK, PUPMAJIBIK, alMaKTHIK pEeLeTiIep Il a3ipiey, oeiimaey.

- HYCKAYJBIKTap MEH epexeliepre COMKEeC CalKblH JKOHE BICTBIK TOTTI TaraMJap.bl, TOTTI
TaraMIap/Abl, CYCHIHIApAbl NAHbIHAAY YIOiH JKYMBIC OPBIHAAPBIH, KYpala-KaOIbIKTapIbl, IIUKI3aTThI,
MaTepuaapAbl JalbIHAAYAbl YHBIMIACTHIPY.

- OPTYpJIi aCCOPTHMEHTTET1 copmajapibl, COpIajapibl, COprajapAbl AalbIHIAy, KBICKA CaKTay
KYMBICTapBIH KYPri3y.

- OPTYpJi aCCOPTUMEHTTETi OyTepOpoATapAbl, KaHAmeJIep.i, CATKbIH TaraMIapbl KOHE KCHLI
TaramJIap/bl TalbIHIay/Ibl, IIBIFAPMAIIBLUIBIK AU3aiH]IbI )KOHE caTyFa JalblHIAYbl JKY3€re achlpy;

- OpPTYpJli AaCCOPTHMEHTTEri TOTTI TaraMJapibl, MAeCepTTepii, CYCBIHAAPABl JaibIHIAYIbI,
HIBIFAPMAIIBUTBIK O€3eHIIPYAl )KOHE caTyFa JailbIHIay bl KY3€ere acpy /

- OpraHM30BBIBATH MOJATOTOBKY pabo4Mx MeCT, OOOpYHOBaHHS, CBIPbS, MAaTEPUAIOB IS
MIPUTOTOBIICHUS XOJIOMHBIX OJIIOJ, KyJIMHAPHBIX M3JENUi, 3aKyCOK B COOTBETCTBUU C MHCTPYKLHSIMU U
perJaMeHTaMu.

- OCYILECTBJISATh NMPUTOTOBJIECHUE, HENPOJOJDKUTEIBHOE XPaHEHHE XOJIOJHBIX COYCOB, 3allPpaBOK C
Y4eTOM MOTPEOHOCTEN Pa3IMYHBIX KaTEropuil moTpeduTeneil, BUI0B U GopM 0OCITyKUBAHHUS.

- OCYILIECTBIATh MPUTOTOBIIEHHE, TBOpUYECKOe O(GOpMIIEHHE U MOJrOTOBKY K peajHu3alMM KaHare,
XOJIOJIHBIX 3aKYCOK CJIO)KHOTO AacCOPTHUMEHTa C Y4YeTOM MOTpPeOHOCTEH pa3iMuYHBIX KaTeropui
notpeOuTenei, BUA0B 1 (popM 00CITyKUBAHUSL.

- OCYILIECTBIIATH pa3pabOTKy, aJanTalMio PELEnTyp XOJIOAHBIX ONI0J, KYJIMHAPHBIX W3JEIHH,
3aKyCOK, B TOM YHCII€ aBTOPCKHUX, OPEHJOBBIX, PETHOHAIBHBIX C YYETOM IMOTPEOHOCTEH pPa3IMYHBIX
KaTeropuil norpedurene, BUAOB U GopM 00CTyKHUBAHUSI.

- OpraHM30BBbIBaTh MOJTOTOBKY pabodyMx MeCT, OOOpyHOBaHMs, CBIPbs, MaTEpUAIOB IS
MIPUTOTOBIICHHUSI XOJIOMHBIX M TOPSYUX CJHAIKAX OO, JIeCepTOB, HANUTKOB B COOTBETCTBHH C
MHCTPYKLUSAMU U periIaMeHTaMHU.

- OCYIIECTBIISITh MPUTOTOBJIEHHWE, HENPOJOJKUTENbHOE XpaHeHHEe OyJbOHOB, CYIIOB, OTBapoOB
pa3zHO00pa3HOr0 aCCOPTUMEHTA.

- OCYIIECTBISITH TPUTOTOBIIEHHE, TBOpYECKOe OQOpPMIIEHHE M TMOATOTOBKY K peaju3aluu
OyTepOpoI0B, KaHare, XOJIOAHBIX OO/ U 3aKyCOK pa3HOOOPa3HOT0 aCCOPTUMEHTA;

- OCYILECTBJIATh NPUTOTOBJIEHHUE, TBOpUECKOE OQOPMIIEHHE U MOATOTOBKY K peaju3alliu ClaJKhX
OJroJ1, IECepTOB, HAIMMTKOB Pa3HOOOPA3HOT0 accopTHMEHTa /

- organize the preparation of workplaces, equipment, raw materials, materials for the preparation of
cold dishes, culinary products, snacks in accordance with instructions and regulations.



- to prepare, short-term storage of cold sauces, dressings, taking into account the needs of various
categories of consumers, types and forms of service.

- to carry out the preparation, creative design and preparation for the sale of canapes, cold snacks of
a complex assortment, taking into account the needs of various categories of consumers, types and forms
of service.

- develop, adapt recipes for cold dishes, culinary products, snacks, including author's, branded,
regional ones, taking into account the needs of various categories of consumers, types and forms of
service.

- organize the preparation of workplaces, equipment, raw materials, materials for the preparation of
cold and hot sweet dishes, desserts, drinks in accordance with instructions and regulations.

- to carry out preparation, short storage of broths, soups, broths of various assortment.

- to carry out the preparation, creative design and preparation for the sale of sandwiches, canapes,
cold dishes and snacks of a diverse range;

- to carry out the preparation, creative design and preparation for the sale of sweet dishes, desserts,
drinks of a diverse range

OKbITYabIH HITHIKEJIEPi / Pe3yabTaTel 00yyenus / Learning outcomes:

Kypctol oky Gapeiceinga Oimim anymsiiap / [locne ycmemHoro 3aBepiieHus Kypca o0ydaromuecs
oynyt / After successful completion of the course, students will:

oiny:

- KOFamJIbIK TaMaKTaHy OpbIHIApbIHIAFbl E€HOCKTI KOpFay, epT KayilcCi3[iri »XoHe eHIIPICTIK
CaHWTApUS TaJlalTaphl;

- TEXHOJIOTHSUIBIK  JKaOJBIKTHIH, OHMIIPICTIK JKAaOIBIKTBIH, Kypal-caiiMaHIapiAblH, Tapasbl
acTanTapbIHBIH, BIIBICTAPABIH TYPJIEPiH, MAKCATHIH, KAYilci3 MaigaiaHy epexelIepiH ®KoHe oJapIbl KYTY
epeKenepiu;

- IIUKI3aTTBIH JOCTYPIi, JK30THKAIBIK JKOHE CHPEK TYPJCPiHIH, OJIapJaH >KacallFaH >KapThUIAl
(baOpuKaTTapIbIH ACCOPTUMEHTI, CallachblHa KOMBUIATBIH TaJlalTap, CaKkTay IapTTapbl MEH Mep3iMaepi;

- peuenTiiepii, WIMKI3aTTBIH SK30THKAIBIK JXOHE CHPEK TYPJICpIH OHJey oMicTepiH, Kypaemi
ACCOPTUMEHTTET1 JKapThuUlail (aOpuKaTTapAbl JalbIHIAY/AbI; UIMKI3aTThl OHJICY MKOHE JKapThUIAi
(dabpukarTapapl JaiblHAAY MPOLECIHIEC BICHIPANTHI a3alTy >KOJIIAPBIH; OHJICITCH IIUKI3aTThl, OHIMII,
JaibIH XKapThllai (hadpuKaTTapabl CAKBIHAATY, MY3/IaTy epexelnepi, cakTay mapTTapbl MeH Mep3imMaepi;
eHIMJIEpre OTIHIMIEP I KYPACTHIPY epekenepi /

3HAKOT:

- TpeOoBaHHS OXpaHbl Tpyla, MOXKAPHOW OE30MACHOCTH M MPOU3BOJACTBEHHOW CAHUTApUH B
OpraHH3aI¥ MUTAHUS;

- BUJBI, Ha3HAu€HHUE, NpaBUia OE30MacHON SKCITyaTallid TEXHOJOTHYEeCKOro 00O0pYyI0BaHMs,
MIPOU3BOJICTBEHHOTO WHBEHTAps, HHCTPYMEHTOB, BECOM3MEPUTEIHHBIX MPUOOPOB, TOCYABI M IPaBUIIA
yX0/1a 32 HUMHU;

- aCCOPTUMEHT, TpeOOBaHWS K KAueCTBY, YCIOBHUSM M CpPOKaM XpaHEHUS TPaJIUIMOHHBIX,
AK30TUYECKUX U PEIKUX BUIOB CHIPBS, H3TOTOBJIEHHBIX U3 HUX MONYy(pabpUKaTOB;

- pementypy, METOAbl OOpPabOTKM JK30THYCCKUX U PEIKUX BHUJIOB CHIPbS, IPUTOTOBJICHUS
nonygabpuKaToB CIOKHOTO aCCOPTUMEHTA; CIIOCOOBI COKpAIIEHUs TTOTEPh B Mpoiiecce 00pabOTKU ChIPbS
Y IPUTOTOBJICHHUH MOTY(aOpUKATOB; TIPABHIIA OXJTAKICHIS, 3aMOPKUBAHUS, YCIOBUS  CPOKH XPAHCHHS
00pabOTaHHOTO CBIPBS, MPOAYKTOB, TOTOBBIX MONy(HaOpHKATOB; MpaBWUIa COCTABJICHUS 3asBOK Ha
OpOIYKTHI /

know:

- requirements for labor protection, fire safety and industrial sanitation in catering;

- types, purpose, rules for the safe operation of technological equipment, production equipment, tools,
weighing instruments, utensils and rules for their care;

- assortment, quality requirements, conditions and terms of storage of traditional, exotic and rare types
of raw materials, semi-finished products made from them;



- recipes, methods of processing exotic and rare types of raw materials, preparation of semi-finished
products of a complex assortment; ways to reduce losses in the process of processing raw materials and
preparing semi-finished products; rules for cooling, freezing, conditions and terms of storage of processed
raw materials, products, finished semi-finished products; rules for compiling applications for products.

icTeil anaambl:

- OHIM MEH JIaiibIH XKapThliail pabpuKaTTapAbIH callachblH OpraHOJENTHKANBIK Oaranay

- KYpleni Taramjaapra kapTbutail (aOpuKaTTapabl JailblHAay Ke3iHae eHIIPICTIK KaOABIKThI KOHE
TEXHOJIOTUSUIBIK a0 IbIKThI TaHAay JKOHE Kayirci3 naiiaanany;

- TaFaMAap/bl JaibIHAAYABIH SPTYPJIl TOCUIAEP] MEH SIICTEPiH TaHAAY;

- CYpaHBICTBIH ©3repyiHe OaillaHbICThI KapThUlali (paOpuKaTTapIblH pelenTypalapblH 93ipiiey,
ACCOPTUMEHTIH ©3TepTy, J3ipIiey kKoHe OeriMaey;

- CTaHIapTTaplbl, KayilCi3MiK TaJanTapblH €CKEpe OTBIPBIN, IIUKI3aTThIH, OHIMIEPAIH IKOHE
MaTepHaAapAbIH OOJTYbIH, CAKTATYbIH XKOHE YTHIM/IbI Al 1aTaHbUTybIH OaKblIayAbl KAMTaMachl3 eTY;

- OJIap/bIH CarachlH JKOHE TEXHOJIOTHUSIIBIK TaJlaliTapFa COWKecTirin Oaranay;

- HYCKAyJIBIKTap MEH epeKeJepre CoWKec >KYMBIC OPBIHAAPHIH, TEXHOJOTHSUIBIK >KaOIbIKTap.Ibl,
OHJIIPICTIK >KaOABIKTApIbl, Kypaj-caMaHJap[bl, CcaaMaK eOJIIeHTIH Kypanaapabl JalblHAaydbl
YUBIMIIACTBIPY KOHE KYPTi3y;

- HOpMaTHUBTEp[i, CTAaHAAPTTapIbl >KOHE HOPMATHUBTIK-TEXHUKAJIBIK KyXKaTTaMaiapIbl KOJJaHYFa,
CaHUTAPIIBIK-ITTHIEMHOIOT USIIBIK TAJIANTAP/Ibl CAKTayFa,

- HETri3rl IWKI3aT MEeH KOChIMIA WHTPEIUSHTTEPAIH YHJICCIMIUIIr, e3apa aaMacybl, XOII HICTi
3aTTappl KOJIAAaHy epexKeNIepiH caKTay;

- OHJICY/IIH OPTYPJIl 9IICTEPiH KOJIJIaHy, NTUKI3aTThIH SK30THKAJBIK JKOHE CUPEK TYPJCPiH JalbIHaAY,
KYpJelli aCCOPTUMEHTTET1 KapThutaid pabpHuKaTTap naibiaaay;

YMeEIOT:

- OPraHOJISNTHYECKH OI[CHUBATH KAYE€CTBO MPOJAYKTOB U TOTOBBIX MOITy(paOpHKaToB

- BpIOMpaTh M 0O€30MacCHO MOJB30BATHCS IPOU3BOJCTBEHHBIM HHBEHTAPEM U TEXHOJIOTHYECKUM
000pyI0BaHUEM IIPH MTPUTOTOBICHUH MOTY(HaOPUKATOB IS CIIOKHBIX OJIFOJT;

- BBIOMPATH PA3IMYHBIE CIIOCOOBI M MPUEMBI TOATOTOBKH OJIIO;

- paspabaTbiBaTh, HM3MEHATH AaCCOPTHMEHT, pa3pabaThiBaTh W  aJaNTUPOBATh PEHEHTYPHI
nonygabpuKaToB B 3aBUCUMOCTH OT U3MEHEHHUS CIIPOCa;

- obecrieuynBaTh HaIW4yMe, KOHTPOJIMPOBATH XPAHEHWE WM PAMOHAIBHOE HCIOJIH30BAHUE CHIPHS,
MIPOJYKTOB U MaTepUAJIOB C yYETOM HOPMATUBOB, TPEOOBaHUH K OE30MACHOCTH;

- OIICHUBATh MX KAQ4eCTBO U COOTBETCTBHE TEXHOJIOTHUECKUM TPEOOBAHUSM;

- OpPraHM30BBIBATH U TMPOBOJUTH MOATOTOBKY pabO4YMX MECT, TEXHOJIOTHYECKOTo 00OpYIOBaHMS,
MIPOU3BOJICTBEHHOTO HMHBEHTApsi, MHCTPYMEHTOB, BECOM3MEPHUTEIBHBIX MPHOOPOB B COOTBETCTBUHU C
WHCTPYKIHUSMHU U periiaMeHTaMH;

- NPUMEHATH PETJIAMEHTHI, CTAaHAAPTHl M HOPMATHBHO-TEXHHUYECKYIO TOKYMEHTAIMIO, COOJII0IATh
CaHUTAPHO-3MUAEMHOJIOTHYECKHE TPeOOBaAHUS;

- COONIIOIaTh TpaBWIIa COYETAEMOCTH, B3aMMO3aMEHIEMOCTH OCHOBHOTO CBHIPhSI M JIOMOJHUTEIBHBIX
WHTPENEHTOB, MPUMEHEHUS apOMATHUECKUX BEIIECTB;

- UCIIOJIH30BaTh PA3JIMYHBIE CIIOCOOBI 00PAOOTKH, TOATOTOBKU SK30THYECKUX U PEIKUX BHUJIOB CHIPHS,
MPUTOTOBIIEHUS MOTY(HaOpUKATOB CIOXKHOTO aCCOPTUMEHTA,

are able to:

- organoleptically evaluate the quality of products and finished semi-finished products

- choose and safely use production equipment and technological equipment when preparing semi-
finished products for complex dishes;

- choose different ways and methods of preparing dishes;

- develop, change the range, develop and adapt the recipes of semi-finished products depending on
changes in demand,

- ensure the availability, control storage and rational use of raw materials, products and materials,
taking into account standards, safety requirements;



- evaluate their quality and compliance with technological requirements;

- organize and carry out the preparation of workplaces, technological equipment, production
equipment, tools, weight measuring instruments in accordance with instructions and regulations;

- apply regulations, standards and normative and technical documentation, comply with sanitary and
epidemiological requirements;

- observe the rules of compatibility, interchangeability of the main raw materials and additional
ingredients, the use of aromatic substances;

- use various methods of processing, preparation of exotic and rare types of raw materials, preparation
of semi-finished products of a complex assortment;

TIKipHbeci 00,1y Kepek:

- )kapThU1aid (habpUKaTTapAbIH ACCOPTUMEHTIH JaMBITY;

- IIMKI3aTThIH, OHIMHIH 0ip-OipiMEeH amMacyblH, XKapThulaid (paOpHuKaT MIBIFPIMBIHBIH ©3TEPYiH €CKepe
OTBIPBIIL, XKapThlIail hadpuKaTTapAbIH PelenTypaiapblH d31pJey xKoHe OeHimMaey;

- HYCKAYJIBIKTap MEH €pexkellepre COMKEC KYMBIC OPBIHAAPBIH JalbIHAAY b, )KYMBICKA JaWbIHIAY IbI
YKOHE TEXHOJIOTHSUIBIK >KaOJBIKTBI, OHIIPICTIK KaOJBIKTHI, Kypal-caiMaHIapiAbl, Tapa3bl acmanTapbiH
Kayinci3 naigananyibl YUbIMIACTBIPY KOHE KYPrizy;

- Kayimci3JliK TaJlanTapblH €CKEePE OTHIPHII, JAbIH OHIM MEH OHJICIITEH IIMKI3aTThl Opay, CAKTay.

HMEThb l'[paKTI/I‘JCCKI/Iﬁ OIIBbIT:

- pa3pabOTKH acCOpTUMEHTa moypadbpruKaToB;

- pa3paboTKH W aJanTaluu perentyp noaypaOdpuKaToB C y4eTOM B3aWMO3aMEHSEMOCTH CHIPbS,
MIPOIYKTOB, U3MEHEHUS BBIX0/1a MTOTY(haOpUKATOB;

- OpraHM3aldd W TPOBEICHUH IOATOTOBKH PAa0OUYMX MECT, MOJATOTOBKH K paboTe u Oe30MacHO
OKCILTyaTalluki TCEXHOJIOTHYCCKOI'O 060py,Z[OBaHI/I}I, IIPpOU3BOJACTBCHHOTO HWHBCHTAps, HHCTPYMCHTOB,
BCCOU3BMCPUTCIIbHBIX HpI/I60p0B B COOTBCTCTBUHU C UHCTPYKIHUAMU U PCTIIaMCHTAMU,

- YIAKOBKH, XPaHCHUS TOTOBOM MPOIYKIIMU W OOpabOTaHHOTO CHIPhS C y4E€TOM TpeOOBaHUU K
0e3omacuocTH /

have practical experience:

- development of a range of semi-finished products;

- development and adaptation of recipes for semi-finished products, taking into account the
interchangeability of raw materials, products, changes in the yield of semi-finished products;

- organizing and conducting the preparation of workplaces, preparation for work and safe operation of
process equipment, production equipment, tools, weighing instruments in accordance with instructions
and regulations;

- packaging, storage of finished products and processed raw materials, taking into account safety
requirements.



IMannep /dAucuummmnnl / Disciplines:

1.Omem xansIKTapelablH ac yiti (5 kpeawt, ayesiia emtuxan) /| Kyxuas HapomoB mupa (5 KpeauTos,
ycrHblii 9k3amen) / Cuisine of the peoples of the world (5 credits, oral exam);

2. CankplH TaramJIap MEH >KCHiI Taramaapabl O0esenaipy (5 kpeawmt, aybisina emruxan) / Odopmienue
XOJIOMHBIX OJIFO M 3aKycok (5 kpeaurtoB, ycTHbI dk3ameH) / Preparation of cold dishes and snacks (5
credits, oral exam);

3. JKana (¢upMaiibiK) TaFaMHBIH PELENTYPAChIH KOHE TEXHOJOTHUSACHIH a3ipiey (5 KpemuToB, aysi3iia
emruxaH) / Pa3paboTka perentypsl U TEXHOJIOTHH HOBOro (upmeHHoro Oioga (5 KpeauToB, yCTHBIN
sk3amen) / Development of the recipe and technology of a new (branded) dish (5 credits, oral exam);

4. CychiHIapasl JaibIHAAY TEXHOJIOTHACH! (5 KpeauT, aybi3iia eMTuxaH) TeXHOJIOTHs MPUTOTOBICHUS
HaruTKoB (5 KpenuToB, ycTHbIH 3k3amen) / Technology preparation of beverages (5 kpeanuTos, ycTHBIN
9K3aMEH).

Eno6ex coliibiMabLibirbl / Tpynoemkocts /Labor intensity: 20 kpexut / 20 kpeautos / 20 credits.

IIpepexBusurrep / [IpepexkBu3uthl / Prerequisite: Maremaruka, Xumus / Matemaruka, Xumus /
Mathematics, Chemistry

Minimum number of listeners / MunumanbHoe KOJIH4YecTBO caymartesei / ThIHIayIIbLIAPAbIH €H
a3 caHbI.8

Maximumnumberoflisteners / MakcumajibHOe KoJiH4ecTBO caymareieii / ToiHaaymbLIapabiH
MaKcHMAaJIAbI canbl: 20

OJ1eM XaJbIKTapbIHBIH ac yiii /Kyxus napoxoB mupa / Cuisine of the peoples of the world

IMonnin Kpickama cunarramackl / Kparkoe onucanne gucuuniaunsi / Discipline Summary:
AFBUIIBIH - TaFamJapbl. ©O3ipOaiibkaH acxaHackl. ApMsH acxaHacel. bomrap acxanacel. benapychk
acxaHachkl. BbeTHaM acxaHachl. pr3HH aCXaHachl. I/ITaJ'ILHHI[BIK TaraM. YH,Z[I TaraMbl. KasaK TaraMJaphbl.
Kopeﬁ acXaHachl. Kaskas acXaHachl. TYle aCXaHachl. OpBIC acXaHacChbl
/ Anrnmiickas KyxHs. AszepOailjpkaHckas KyxHs. ApMmsHckas KyxHs. bonrapckas xyxHs. bermopycckas
KyxHs. BberHamckass kyxHs. ['pysuHckas kyxHs. WUranpgHckas kyxHa. MHauiickas kyxHs. Kazaxckas
kyxHs. Kopeiickas kyxHs. KaBkasckas kyxHs. Typenkas kyxHs. Pycckas kyxus / English cuisine.
Azerbaijani cuisine. Armenian cuisine. Bulgarian cuisine. Belarusian cuisine. Vietnamese cuisine.
Georgian cuisine. Italian food. Indian food. Kazakh cuisine. Korean cuisine. Caucasian kitchen. Turkish
cuisine. Russian kitchen.

Cabak TypJiepi / Buawl 3ausTuii /Types of lesson: toxipubernik / nmpaktuyeckue / practical.

OxbiTymsl /IIpennonasaress / Teacher: Monnaxmerosa 3.K.



CaJKbIH TaFaMIap MeH KeHiJ1 Taramaapabl oe3enaipy / OdopmieHue X0JM0aHbIX G0 U
3akycox/Preparation of cold dishes and snacks

ITonnin KbpicKama cunarramacsl / Kpatkoe onucanne nucuuniunsl / Discipline Summary:
Tickebacap. Canarrap MeH BuHerperrep. KekeHicrepieH, )KyMbIpTKalap/iaH *oHe caHblpayKyJlaKTapaaH
kKacanFaH Taramzaap. bajiblkraH *acajaraH TaraMmIap MEH JKeHUT Tarampaap. ETTeH, Kyc eTiHeH, aH eTiHeH
xacanraH taramaap / byrepOpozsl. Canatel u BuHErpeTsl. bitoga u 3aKycku U3 OBOILIEH, sIMIl M TPUOOB.
brarona m 3akycku w3 peiObl. bimtoma w3 3akycku u3 wmsca, ntuiel, nuun / Sandwiches. Salads and
vinaigrettes. Dishes and snacks from vegetables, eggs and mushrooms. Fish dishes and appetizers. Dishes
from appetizers of meat, poultry, game..

Cabak typJepi / Buasl 3ansaTuii /Types of lesson: Toxipubenik / mpaktudeckue / practical.

OxkpiTymbl /IlpenoxaBarens / Teacher MonmaxmeroBa 3om3oryn KopranOekkpi3el / MoniaxMeToBa
3am3arynp Kopran6exkoBna / Moldachmetova Zamzagul Korganbeckovna

Kana ¢pupmaibIK TAFaMHBIH peleNnTyPACHIH KIHe TeXHOJIOTUsIChIH J3ipJiey / PazpadoTka
peuenTypbl M TEXHOJIOrHH HOBOro (pupmennoro) o.moaa / Development of the recipe and
technology of a new (branded) dish

IMonnin Kpickama cunarramacobl / KpaTrkoe onucanue nucunmiunabl / Discipline Summary:

@upmanslK KbpIpbIKKaOaT opammapsl. «OpnaHmo» canaTel. YHII Maccana omieTi. «JImones»
canatel. Tayblk eriHeH waxoxOwmimm. @paniry3 eri. Kanmmeik O6epexrepi / [omyomsl ¢pupmennsie. Canar
«Opnango». Omiier maccania u3 Muaun. Canat «JInones». Yaxoxounu u3 kypuisl. OpHITy3CKOE MsICO.
Kanwmeikue 6epexu / Pigeons branded. Orlando salad. Massala omelet from India. Salad "Lyonnaise".
Chakhokhbili from chicken. French meat. Kalmyk bereks.

Cabak TypJepi / Buasl 3ansaTuii /Types of lesson: Toxipubernik / mpaktuyeckue / practical.

OxpiTyminl / IlpenonaBarens / Teacher MonnaxmeroBa 3om3aryn KopranOekkpi3sl / MongaxmeroBa
3am3arynb Kopran6exoBna / Moldachmetova Zamzagul Korganbeckovna.

CycbiHaapab! JaiibiHaay TexHoorusicel / TexHosorusi npuroroBienust Hanurko / Technology
preparation of beverages

ITonnin KpicKama cunarramachl / Kparkoe onncanune nucuunianasl / Discipline Summary:
AJKOroJibei3 KOKTEHIb/IEp MEH CYCBIHJAP/Ibl JalbIHAAay TEXHOJIOTUACHL. JKeMic IIBIphIHBIHAH JKacallFaH
cuporitap MeH cyT oHiMaepi / TexHomoruss TPUTOTOBICHUS O€3aJIKOTOJIBHBIX KOKTEIeH u
HanmuTKOB.DPYKTOBBIE COKM CHpOIBI M MosiouHble mpoaykThl / Technology for the preparation of non-
alcoholic cocktails and drinks. Fruit juice syrups and dairy products.

Cabak TypJiepi / Buasl 3ansaTuii /Types of lesson: Toxipubenix / mpaktuyeckue / practical.

OxpiTyminl / IlpenonaBarens / Teacher MonnaxmeroBa 3am3aryn KopranGekkpi3sl / MonaxmeroBa
3am3arynb KopranGekoBna / Moldachmetova Zamzagul Korganbeckovna.



