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PabGota mocBsieHa NpakTHKO-OPHEHTUPOBAHHOMY OOYYEHHIO aHIJIMHCKOMY SI3BIKY B MPO(ECCHOHAIBHBIX

00pa30BaTeNbHBIX YUPEXKICHUSIX. DTOT IOAXO IIPEANoiIaraeT 00ydeHne HHOCTPAaHHOMY SI3BIKY HAa OCHOBE aKTHB-
HOM HpO(I)eCCHOHaJ‘ILHOfI JACATCIIBHOCTH 06y‘laIOHII/IXCiI H UX JIAYHOHN 3aMHTCPECCOBAHHOCTH B HpI/IO6p6T€HI/II/I 3Ha-
HUi. Vcnosp30BaHne MPakTHKO-OPUEHTHPOBAHHOTO MOJX0/ia K 00YUeHHIO CIIOcCOOCTBYeT OoJjiee MOJHOMY OBJIa-
JACHHUIO NHOCTPAHHBIM S3bIKOM KaK CPEACTBOM 06H.IGHI/I$I B YCJIOBUAX HpO(I)eCCHOHaHBHOﬁ JACATCIIBHOCTH U caMou
npodeccnoHaTbHOM JeSTEIbHOCTHIO YUaIIuXCsl.

ABSTRACT.

The article is devoted to the practice-oriented method of teaching English in professional educational institu-
tions. This approach involves training and teaching foreign languages based on the active professional activity and
career of students and their personal interest in the acquisition of knowledge. Using practice-oriented method of
learning English contributes to the complete mastery of a foreign language as a medium of communication in

professional practice and to the professional activity of students.
KiroueBble ci1oBa: HpaKTI/IKO-OpI/IeHTI/IpOBaHHHﬁ MPOCKT; KOMMYHUKATHBHAsA KOMIETCHIUA,; CPEACTBO IIPO-

(heccHOHATHHOTO OOIICHHS.

Keywords: practice-oriented method of learning English; professional activity; communication.

BBenenue

B coBpemeHHOM 00IIeCTBE, KOTIa HHOCTPAHHBIN
SI3BIK CTAHOBHTCS BCe 00Jiee HEOOXOAMMBIM B TIPAKTH-
YECKOW M MHTEIUICKTYaJbHOM eATeIFHOCTH YeJIOBEKa,
MEHSIETCSI OTHOLIEHNWE K €r0 M3y4YECHHUI0 M XapakTepy
npenogaBanus. [Ipu 3ToM, ogHuM U3 3(PHEKTUBHBIX
MOJXOJ0B K OOYUYEHHIO SBISETCS WCIOIb30BaHUE
MPaKTUKO-OPUCHTUPOBAHHOTO  IPOCKTa,  KOTOPBIH
MpearoJiaraeT MmpoBeJcHue O0yUIeHHs] HHOCTPAHHOMY
SI3BIKY Ha OCHOBE aKTHBHOM NMpo(ecCHOHATBHON aes-
TCIBHOCTHU o6yqa}omnxc2 n ux J'II/I‘-IHOI\/’I 3aI/IHTepeC0-
BaHHOCTH B NpuoOpeTeHHH 3HaHWi. [lox mpakTHKO-
OPHCHTHUPOBAHHBIM MMPOEKTOM, B JAHHOM CJIydae, Io-
HUMaeTcs paboTa HaJ MPAKTHYCCKUM PEUICHHUEM IPO-
OJIEeMBI ITyTeM MPOEKTHON MPOQPECCHOHANBHON JIesi-
TENBHOCTH 00YYAIOLIUXCS M IPUMEHCHUE Ha TIPAKTUKE

proOpeTeHHBIX UMY 3HaHUH. [IpHu 3TOM, MoMIMO 00y-
YEeHUsI MHOCTPAHHOMY SI3bIKY M pa3BUTHSl PEUYEBBHIX
HAaBBIKOB, OTPOMHOE 3HAYCHHE HMEET COBEPIICHCTBO-
BaHHE NPO(ECCHOHAIFHON JEesATENbHOCTH 00y4aro-
muxcss U o0ecredeHrne yCIOBUN KOMIUIEKCHOTO WC-
TI0JIb30BaHUSI UMEIOIIMXCS Y HUX NMPOQECCHOHATIBHBIX
3HAHUH.

Hcnonp3oBaHMe 3TOr0 BHUJA NPOEKTA AEHCTBHU-
TENBHO CMOCOOCTBYET Oojiee TOTHOMY OBJIAJIEHUIO
WHOCTPAaHHBIM SI3BIKOM KakK CpeACTBOM npodeccro-
HAJIbHOTO OOUICHHS B PEalbHBIX YCIOBHUSIX M CaMOi
npodeccueil. A Beb UIMEHHO ITpodeccHoHanbHoe 00y-
YEeHUE TPU3BAHO PACKPBITh U Pa3BUTh CIIOCOOHOCTH U
3aJaTK 00Y4YaloIIMXCsl, a TAKXKE CHOCOOCTBOBATH MX
TBOPYECKOMY CaMOpa3BUTHIO. [ IMEHHO MyTeM Ipak-
THYECKOI JIEATENLHOCTH B YUYPEKACHHUSIX CPEIHEro
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npodeccnoHaIEHOrO 00pa3oBaHusl PaCIIUPSETCS KPYy-

ro30p Y4alIuXcsl, 3aKPeIIsIFOTCA U COBEPLUICHCTBYIOTCS

MOTy4CHHBIC UMW HOBBIC 3HaHMS, HABBIKH U YMCHHUS U

MPOUCXOJHUT POCT OYAYIIUX CIICIIMAIUCTOB.
OcHoBHas1 YacTh

[TpakTHKO-OpUEHTHPOBAHHBIH MPOEKT OBLI pea-
n30BaH B ['ocymapcTBeHHOM OFOKETHOM IpodeccH-
OHAIBHOM 00pa30BaTeNbHOM YUPEKAECHHH Topoja
MockBsl «MOCKOBCKHH 00pa30oBaTeIbHBIH KOMILIEKC
3AITIA/l» oOydarommmMucs 1o crenuanbHocTH «llo-
BapCKOE M KOHJUTEPCKOE JIEIION.

Ha ypoxax aHrmmiickoro si3plka Oblla BbIOpaHa
TeMa ypoka - «Penent m mpUroToBIEHHE JIOOMMOTO
Omoa ¢ KOMMEHTAapHsIMH Ha aHIJIMHCKOM SI3BIKEY,
ONpeZieTIeHa IOMUHMPYIOIIAsl TPOCKTHAs JEsITeNb-
HOCTh - NIpUKJIagHAas, T. €. MPaKTUKO-OPUEHTHPOBAH-
Has, TIOCTaBJIeHa 1ienb mpoekTa. ITo cBoeil Tumnonorun
3TO - MOHOIIPOEKT, IPOBOIUMBIN B paMKaxX OJHOIl 00-
nactu 3HaHui «KynuHapus». CoBMECTHO ¢ mpenojaa-
BaTejeM OO0ydYaromuMucs ObUTH c(HOPMYIUPOBaHBI U
MOCTABJICHBI 33/1a4H, BBIIAHO 33aHUE U IIPOBEACHO €T0
KOJJICKTHBHOE 00CYKICHHUE.

Hnsa paboter Han mpobieMolt ydammecs ObBLIH
00BEeTMHEHBI B TPYIIIBI IO TP WM YETHIPE YeJIOBEKa,
4acTh M3 HUX MPeNNowiIa padoTaTs B Mapax, a HEKOTO-
pBIe MHIUBUIYATIbHO, YTO CIIOCOOCTBOBAJIO IMEHHO UX
TBOpUYECKOMY pa3BuTHio. [locie 3Toro nmu 6bL1a Mpo-
BEJICHA KPOIOTJIMBAs CaMOCTOSTENbHAs BHEAyIUTOP-
Has paboTa 1Mo BRIOOpPY perenta BKyCHOTO JIFOOMMOTO
6mro7a, B TOM 4YHCIE U U3 aHIVIMHCKOW KyXHH, U €ro
MPUTOTOBJICHHUE HAa MPAKTUYECKUX 3aHATHAX C KOMMEH-
TapysIMU 1 JHAJIOTaMH Ha aHTJIMHCKOM si3bIke. FiIMeHHO
31ech OblIa MPOSBICHA CTENEHh KOMMYHHKAaTHBHOMN
KOMITETEHIINY Ka)KIOTO Y4Jalllerocs, IoKa3aHo yMEHHE
paboTaTh COBMECTHO C KOJIJIETaMH, BBIOMpATh CBOMH
CTHJIb OOIIEHHS B Pa3JINYHBIX MPOU3BOACTBEHHBIX CH-
Tyalusx U HCKYCCTBO BECTH JHAJIOT.

B koHI1e npoekTa ObUIM NOABECHBI HTOTH PAOOTEI
U IIpPOaHaJIM3UPOBaH MOJy4YeHHbIH pe3ynbsrar. s ero
JOCTIDKCHHS yYalluecs] CaMOCTOSTENILHO ¢ TIOMOIIBI0
TIOJTYYEHHBIX MU HOBBIX U UMEIOLIMXCS Y HUX 3HAHUI
HALUIH ¥ PELIWIN NpobiaeMy, yMesl CIIPOTHO3MPOBATh
9TOT pe3yibTaT. JTa MpakTHYecKas 3agada ObLia pe-
IICHAa ¢ KOHKPETHBIM PE3YJIbTaTOM, BHIPA)KCHHBIM B
MIPUTOTOBJICHUH BBIOpaHHOTO OJf0/1a KaXKABIM y4a-
LUMCS WJIU UX TpyNIoi. be3yciaoBHO, OAHUM U3 TOJIO-
KHUTEIBHBIX acleKTOB NPOJEIaHHOI paboThl SBUIOCH
COBEPIICHCTBOBAaHHE KOMMYHHKATHBHOH KOMIICTCH-
LM YYaIIuXcsl B IIPOLecCe UX B3aUMOACHCTBUS U CO-
TPYJHUYECTBA JPYT C IPYTOM B IPOU3BOACTBEHHOM Jie-
STENILHOCTH, 2 UMEHHO MX yMEHHE TOHMMAaTh CBOMX
KOJUIET 10 paboTe ¥ MPaBHILHO BOCIPHHUMATE CHTYa-
LU0 OOIEHHUS.

CxeMa NOCIe0BaTeIbHOCTH BBIOJHEHHS IPaK-
THKO-OPUEHTHPOBAHHOTO IpOeKTa 1o Teme: «Peuent u
HPUTOTOBIICHUE JIIOOUMOTO OJIfola ¢ KOMMEHTAPUSIMU
Ha aHIVIMHCKOM s3bIKe» MOoKa3aHa Ha puc. 1.

Teopernyeckas 4acTb MPOEKTA, KACAOIIASCS BbI-
6opa Oiro1a, MOIOOpa pelernTa u NPOayKTOB, HE00X0-
JIMMBIX Ul MPUTOTOBJICHUS BHIOpaHHOro OJdI0ma, W
MOJIrOTOBKM K KOMMEHTapHUsIM Ha aHIJIMIICKOM SI3BIKE,
OblIa BBINIOJHEHA yYaIllUMHUCS B IPOILECCE CaMOCTOs-
TEeNbHOI BHEAYIUTOPHOI PabOTHI.

[TpakTuyeckass ke 4YacTb IPOCKTa, CBA3aHHAs
HEMOCPECTBEHHO C IPUTOTOBJIEHHEM 3TOro Onoaa u
KOMMEHTapUsIMHU Ha aHTJIUICKOM SI3bIKE, IPOBOANIIACH
Ha MPaKTHYECKHUX 3aHSATHSX.

Yuamumucst ObUTM NPUTOTOBJICHBI CIEIYIOIINE
omoma: «Salmon sandwiches», «Pineapple salady,
«Covered herring», «Filled ham «The sail»,

«Mixed salad from tomatoes and cucumbersy,
«Sandwiches «Your smile».
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Puc. 1. Cxema nocredosamenbHoCmu 6binOJIHEeHUS NPAKMUKO-OPpUEeRmMupoearnnHoco npoekma no meme:
«Peuenm u npuecomoenerue At0bUM020 611004 C KOMMeHmapusimu Ha AH2ULICKOM 53bIKE).

OZ[Ha M3 ydaluxcsd pelinyiia NnpuroToBUTb OMIJICT
C TpaBaMH. Ee KOMMeHTapI/Iﬁ MNPpUTOTOBJICHUA 3TOI'O
0Jro/1a 3ByYall Ha AHTIIUHCKOM SI3bIKE CIICTYIOINUM 00-
pasomM:

«Today I would like to cook my favourite dish for
you. It’s herb omelette. It consists of eggs, fresh herbs,
olive oil, salt and butter [1,2].

I know the following recipe: 4 eggs, 2 tablespoons
of chopped fresh herbs such as parsley, a knob of butter,
3-4 tablespoons of olive oil and 0,5 g salt.

Now let’s cook this dish. At first we should chop
fresh parsley. Now beat the eggs, mix them with the
herbs and seasoning together. Then heat the frying pan,
put the butter in it and pour a little of the oil into the
omelette pan. Let’s wait some minutes. When the fats
are just sizzling, pour in the eggs mixture and leave it
to set, stirring very occasionally with a fork. This ome-
lette needs to be almost cooked through (about 5
minutes). That’s why after that, wait 5 minutes, salt the
dish and decorate with the parsley [1,2]. When every-
thing is ready, please, enjoy the dish!»

B mepeBone Ha pyCCKUil S3BIK 3TO OyJIET BBITJIS-
JeTh caenyromuMm obpazom: «CerogHs st Obl xOoTena

MIPUTOTOBHTH JIJIS BaC CBOE JIFOOMMOE OIIFO/I0 - OMIIET C
TpaBaMu. OH TOTOBUTCS W3 SUII, CBEKEH 3€JIEHU C J0-
OaBlIeHHEM Macia, COJH U TEeTPYIIKH.

A 3Haro ciexyronuii perent: “J{as mpurotose-
HUS 3TOr0 00 Aa moTpedyeTcst yeThIpe sifna, 2 cTojo-
BOH JIOJKKH MEJIKO II0PE3aHHOM CBEKEH 3€JIEHU, HAIIpU-
Mep, METPYIIKH, KyCOueK mMacia, 3-4 CTOJIOBON JIOKKH
OJIMBKOBOTO MacJya u coib [1,2]”.

Teneps nmaBaiite mpurotoBuM 310 Omtomo. CHa-
yaJia Mbl JOJKHBI MEJIKO MOPEe3aTh CBEXKYIO METPYIIKY.
3areM pa30UTh B MUCKY SIHIIa M CMEIIATh UX C TIOpPe3aH-
HOM 3eneHbl0. Tenepb HarpeBaeM CKOBOPOJKY, KIaJeM
KYCOU€K CJIMBOYHOI'O Maclia U HaJINBaeéM B HEE OJIUBKO-
Boe Macyo. JKeM HecKOJIbKO MHUHYT W, KOTAa Macio
PacTonmrTCA W 3aIlIMUIIUT, BBIJIEHITE B HETrO ANYHYIO
CMeCh M OCTOPOKHO TIOMEIINBAsi BUIKOH, OCTaBBTE €€
MPUOTU3UTENBHO HA 5 MUHYT. Uepe3 5 MUHYT MOCOIUM
Harie OJIF0/I0 M YKpacuM ero netpymkoii [1,2]. Bee ro-
ToBo. Temeps, mokamyiicta, HaciaakmalWTech OItO-
oM!».

JlBoe ywammxcst BEIOpaIM B Ka4ecTBE JIIOOUMOTO
Onroia «y3JbCKHe cocHcKm». VX nuarnor B mporecce
paboThl ¥ WX KOMMEHTapHH MPUTOTOBJICHUS STOTrO
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Oyroia 3BydYad W Ha AHTIUHCKOM SI3BIKE CIIEAYIONTUM (HUpuna noxasvieaem ayk, colp, auya u m. 0.)
obpazom: Koms: Torma maBaii HauHeM roToBuTh. CHayaia,

Irina; Today Kolya and | want to cook the most
delicious dish, as it seems for us. It’s Welsh sausages.
Now Kaolya is going to present youthe recipe for it. Start
it, Kolya!

Kolya: At first, | would like to tell you about the
ingredients of this dish. To cook it, we should have 3
cups (400 g) of grated cheese, 6 cups (350 g) of fine
bread crumbs, 1 tablespoon of dry mustard, some salt
and pepper, some oil for frying, 2 large onions, some
flour to coat and 3 large eggs [3]. Thus, it’s the recipe
for our dish. Have we got all the ingredients to cook it,
Irina?

Irina: Yes, Kolya, we are lucky, we have got eve-
rything to cook our delicious dish.

(At that moment Irina is showing onions, cheese,
eggs etc.)

Kolya: Then let’s start cooking. At first, Irina, take
the cheese and grate it well, and after that, please, cut
the onions into very small pieces.

Irina: Grated cheese and onions are ready.

Kolya: Thank you for your help, Irina. Well-done!
Now let me take all dry ingredients and combine them
well. Irina, please, help me again and beat these two
eggs into the bowl.

Irina: Kolya, | would like to continue. We should
pour our dry mixture in the beaten eggs and then mix
well. Now let’s form it into small sausages, coat in flour
and fry until browned. When everything is ready,
please, enjoy this delicious dish!

B mepeBone Ha pyCCKUi A3bIK 3TO OyJeT BBITIIS-
JIETh CIEAYIOMUM 00pa3oM:

Wpuna: Ceronns mbl ¢ Koneil xoTum mpuroro-
BUTH CaMO€ BKYCHO€ JIJIsl Hac 0J1t0]10.

OHO Ha3bIBaeTCs «y3JbCKUE cocuckm». Ceituac
Kons mact Bam ero peuent.Kosisa, Haunnaii!

Kounst: Crauaia st xoTes Obl paccCka3aTb BaM, U3 Ka-
KHAX TPOIYKTOB COCTOHT 3TO Or010. UTOOBI IPUTOTO-
BUTbH €0, HaM ToTpedyercs 3 wamku win 400 r HaTep-
TOTO cbIpa, 6 yanek i 350 r cyxapukos, 1 cronoBas
JIOXKKa CyXOﬁ rop4uiibl, HECMHOT'O COJIU 1 1I€pIa, pacTh-
TEJIHHOE MACJIO JIJIS )KapKH, 2 OOJBIINX JTYKOBHUIIBI, He-
MHOTO MYKH U 3 Gompimx sina [3].

D710 U ecTh penent Hamero omoaa. Upuna, y Hac
€CTh BCE MPOIYKTHI, YTOOBI €TI0 IPUTOTOBUTH?

Upuna: [a, Kons, Ham 1moBe3so, y HacC ecTb BCe,
4TOOBI MMPUTOTOBUTH HAILIE BKYCHOC 6J'IIOH0.

HpuHa, BO3bMH CBIP M HATPH €TI0 Ha TEPKE, a 3aTEM, MO-
JKaITyHCTa, MEJIKO-MEIKO HapeXb JIyK.

Hpuna: CeIp s HaTepJia 1 JIyK Mope3aa.

Koms: Cnacu6o, uro momorma, Mpura. Xopomro
MpUroToBuia. Teneps Halo B3ATh BCE CyXUE MPOTYKTHI
U TIIATEIBHO UX Hepememars. VpuHa, moskanmyiicra,
elie MoMOTH MHe, pa30eil 1Ba siifla B 3Ty MUCKY.

Wpuna: Komns, Teneps s Xouy OpOROIKUTE TOTO-
BUTb. MBI JJOJKHBI BBICHINIATh BCIO 3Ty CYXYIO Maccy B
pa3OuTsble sfiila, a 3aTeM Bce XOPOIIo IepeMernars. Te-
Nephb JaBail CAETaeM MAJICHBKHE COCHCKH, 0OBaiseM
HX B MyK€ H IOJ)KapHM Ha CKOBOPOJKE, TI0Ka OHH HE
noapymsHsTcs. Korga Bce Oyner rotoBo, MpUSATHOTO
BCEM areTuTal

OCHOBHBIE BBIBO/IbI

Ilocne mpoBeneHHs 3TOr0 MEPONPUATHS yYally-
ecsl C IPeroiaBaTelieM KOJUIEKTUBHO 00CY UM Mpoie-
JIaHHYI0 paboTy, MOABEIH UTOTH IO IPUTOTOBJICHUIO
OJIFOJ C Y4€TOM KOMMEHTApUEB HA aHTJIMICKOM SI3bIKE
B COOTBCTCTBHUU C OLICHOYHBIM JINCTOM U ITpOaHAIN3N-
pOBaJIM MOJIYYEHHBIN pe3ynbTar. B jaHHOM NpakTUKO-
OPHEHTUPOBAHHOM IPOEKTE Y4YacTBOBAIIM YydYallldecs
HECKOJBKUX TpyHi. birosa roToBUIINCh Ha IpaKTU4e-
CKUX 3aHATHUAX, B IPENHA3HAYEHHBIX 7SI 3TOTO MOMe-
LOICHUSAX B TEYEHHH OJHOTrO aKaJgeMHUYeCKOro daca B
Kaxaoi rpymnme. JlaHHas mponenaHHas paboTta Oblia
HaIpaBJIeHAa HAa COBEPILIECHCTBOBAHHE YMEHHMsS BIajie-
HUSI COBMECTHOM MPO(EeCCHOHATILHON AEATeIbHOCTHIO
U TIPUHATBIMU TPHEMaMH IPOo(ecCHOHAIBHOTO 00IIIe-
HUSI HA THOCTPAHHOM sI3bIKe. Ydyaliecs B pa3Hoil cre-
IMCHU TMPOABUIIN CBOC YMECHHUE COTJIACOBLIBATHL CBOU
HeﬁCTBHH C HeﬁCTBHHMH KOJIJIET B PA3JIMYHBIX JCJIOBBIX
CUTYyalluAX, a TAK)KE€ OPraHn30BbIBATH U MOAJACPKHNBATH
JMaJIorT Ha WHOCTPAHHOM SI3BIKE, YTO caMo 10 cede U
SIBISIETCSI  COBEPILICHCTBOBAaHMEM UWX THpodeccno-
HaJIbHO-KOMMYHHUKaTHBHOW KOMIETEHIIHH.
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