BIIP. Aurnmiickuii si3b1k. 10 knace. Bapuant 2. Yacts 1 KOI[

IIpoBepounasi padora

no AHICJIMMCKOMY SI3BIKY

10 kaacc

Bapmuanr 2

HNHCTpYKIUSA 110 BHINOJHEHUIO 3aJaHUI YacTH 1 mpoBepoYHOil padoThI

Ha BrimonHenue 3aganuii yactu 1 mpoBepouHON pabOoThI 10 AHIIIMHCKOMY SI3bIKY OTBOAUTCS
OJIMH ypok (He Oosee 45 munyT). YacTh 1 BKITtouaeT B ce0s 4 3a1aHusl.

OTBeTbl Ha 3aJaHMs 3alHIIUTE B TOJII OTBETOB B TEKCTe paboThl. B ciydae 3ammcu
HEBEPHOI'0 OTBETA 3aUYEPKHUTE €T0 U 3alULIUTE PSAIOM HOBBIM.

[Ipu BbIMONHEHUH paboOTHl HE pa3peuiaeTcss MOJIb30BATHCA Y4YeOHUKAMH, pabounMu
TETPaJsAIMH, CIIPABOYHUKAMHU U CIIOBAPSIMHU.

IIpy HEOOXOAMMOCTH MOXXHO TIOJB30BATHCS YEPHOBUKOM. 3alMCH B UYEPHOBHUKE
IPOBEPATHCS U OLIEHUBATHCSI HE Oy AyT.

CoBeTyeM BBIIIOJIHATH 3aJaHUSI B TOM INOPSAJIKE, B KOTOPOM OHHU AaHbl. B 1ensax skoHoMun
BPEMCHM INPOIyCKalTe 3aJaHue, KOTOpPO€ He yAac€rcs BBIIOJHATH Cpady, W IEPEXOAUTE
K crienytomieMmy. Eciau mocne BbimosnHeHHs paboThl y Bac ocrtanercs Bpems, To Bbl cmoxere
BEPHYTHCS K ITPOITYIIEHHBIM 3a1aHUSM.

Kenaem ycnexa!
Tabnuya ons 6Hecenust 6a106 yuacmuuka™
"""" Hoep |, 3 4 CywvaGamos
3a/1aHus : : : (3a Yacts 1)

* Obpamume gHuMaHue: B CIy4ae, €CIIH KaKue-IM00 3a/IaHusl He MOTJIM OBITh BEITOJHEHKI IIEJIBIM KJIACCOM IO MPUYHHAM,
CBSI3aHHBIM C OCOOEHHOCTSME OpraHM3alyy yueOHOTro mporiecca, B Gopme coopa pesynpraroB BIIP Bcem obOygarormmmest
KJIacca 3a JaHHbBIe 3aaHMs BMECTO OaJIOB BBICTaBIETCA 3HaueHHe «Tema He mpoimeHa». B cooTBeTCTBYIOIIME SUCHKN
TaOJINLIBI 3aII0JTHAETCS H/TI.
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Br1 yenpimre auanor. J{ns kaxnoro Bonpoca A—E BeiOepuTe 01UH MPaBUIbHBIN BapHaHT OTBETa
u3 TpEX mpeyiokeHHbIX (1, 2 nau 3). Bel ycnblmmTe 3anuch ABaXIbI.

A. Who has lost some weight?
1) Paula 2) Leo 3) Both

B. Who thinks that junk food is good?
1) Paula 2) Leo 3) Neither

C. Who has changed his/her eating habits?
1) Paula 2) Leo 3) Both

D. Who says that eggs are good for breakfast?
1) Paula 2) Leo 3) Neither

E. Who CANNOT go to bed early?
1) Paula 2) Leo 3) Both

3anummte B TaOIUIly BRIOpaHHBIE UG PHI IO COOTBETCTBYIOIUMH OyKBaMH.

A|IB|C|D]JE

OTtBeT:
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YcTaHoBUTE COOTBETCTBHE MexIy TekctaMu A—E u pyOpuxkamm 1-6. Vcnomnp3yiite Kakmyio
pPyOpUKY TOJIbKO OHH pa3. B 3ananuu ogHa pyopuka JIMIIHsA.

AN E W=

The beginning of mass production
The future of ice cream

The loss of popularity

Good in all weathers

An ancient product

Both milk and non-milk substances

Ice cream has been around for over 2,000 years. We don’t know exactly when the first frozen
treats were created, but we do know that Alexander the Great enjoyed eating snow or ice mixed
with honey and nectar. King Solomon loved iced fruit drinks. The Roman emperor Nero had
snow brought from nearby mountains to make frozen confections. The first frozen treats didn’t
contain milk or cream, but were generally made by mixing fruit, honey, or nectar with snow
and ice.

Ice cream is a kind of food produced by freezing while being stirred, ice cream is a mix
consisting of one or more milk products, sugar, and flavoring. It may also contain egg products;
stabilizers, to achieve a consistent texture; emulsifiers, to keep the ingredients mixed. There is
also a variety of flavours, some of the most popular being vanilla, strawberry, and chocolate.

The first commercial ice-cream factory was established in 1851 by Jacob Fussellin Baltimore,
Maryland. The industry grew and developed in all parts of the United States. The ice-cream
soda was introduced in Philadelphia, Pennsylvania, in 1874, and the ice-cream cone appeared
in 1904 at the world’s fair in St. Louis, Missouri.

As the years continue to pass, the consumption of this frozen treat continues to grow. In fact,
ice cream is expected to grow by 4.2 % from 2025 till the end of this decade. The flavors
continue to appear as well. With mankind developing complex palates and newer ways of
interlinking different foods, ice cream undoubtedly is going to experience the addition of fresh
ingredients. We even have spiced ice creams nowadays, and some people even seem to enjoy
them.

In Russia ice cream is a very popular dessert. A total of 470,000 tons of ice cream is currently
produced in Russia each year and every Russian, on average, eats 3.3 kg of it annually. People
in Russia eat ice cream even when it is cold. Ice cream in winter is like hot tea in summer or it
can be somewhat compared to ice-hole swimming. Furthermore, ice cream, like other sweet
foods, influences the production of endorphins, thus lowering stress levels and making us
happier.

3anumuTe B TaOIUIy BEIOpaHHBIE IIM(PBI O] COOTBETCTBYIOLUIMMHU OyKBaMU.

OTtBeT:

A|IB|C|D]JE
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[Ipounraiite Texkct M 3anoiHuTe npomycku A—-E uacTsaimu mnpemioxkeHuid, 0003HAYCHHBIMU
nudpamu 1-6. OnHa U3 yacreii B cnucke 1—-6 JTunIHsAA.

Pears are similar to apples in that they have small seeds and grow on trees. They’re a good
source of vitamin C and fiber. People can eat them year-round, A to winter.

A pear is an ancient kind of fruit that B . Pear remains have been found in ruins near
Lake Zurich. In Rome, Pliny the Elder recommended stewing them with honey. In ‘The Odyssey’,
Homer says pears are “a gift from the gods”.

There are over 3,000 varieties of pears, C , which are round. Unlike most fruit, pears
ripen best off the tree. They have a long shelf-life and because of this sailors D

Pear wood is one of the preferred materials in the manufacture of high-quality instruments
and furniture. It is also used for wood carving, and as a firewood to produce aromatic smoke for
smoking meat. Pear wood is valued for kitchen spoons, E of food.

1) as one of the best fruit for cooking pies

2) came from Western Europe, Africa, and Asia
3) often took them on trips

4) as it does not change the colour or flavour

5) including Asian pears

6) although they taste best from autumn

3anummte B TaOIUILy BEIOpaHHBIE UG PHI IO COOTBETCTBYIOIUMH OyKBaMH.

A|IB|C|D]|E

OTtBeT:
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@ [IpounTaiite TEeKCT M BCTaBbTE BMECTO KaXJOro TNpoIycka, oOo3HaueHHOro OykBamu A-F,
HOJXOAdIIee CI0BO, BIOpaB ero u3 cnucka. Kaxaoe U3 3TUX €10B MOXKeT ObITh MCI0JIb30BAHO
TOJBKO OAMH pa3. /[Ba cjioBa B cniucke 1-8 muimHue.

The Caspian Sea has a surface area of 371,000 square kilometers. It | 1. then
s A the size of Japan. If we consider the Caspian Sea a lake, | 2. get
B it will account for about 44% of all world lake water, and it will | 3. discovered
be the third in the world in depth. 4. hardly
The Caspian Sea is about 30 million years old and got its saltwater | 5. than
from the now-extinct Tethys Sea. Humans have inhabited the area for about | 6. take
75,000 years and it is believed that the sea is C after the Caspi Tribe | 7. nearly
that lived in the southwestern part. Europeans explored the area in the 16th | 8. named
century when they D the sea has a lot of natural resources. Oil wells

have existed since the 10th century. Historically, the Caspian Sea has been
an important trade route for the region, which connects to East Asia and
Europe.

The sea is unique because two of the world’s richest exports happen
to E place in the sea — caviar and oil. The countries surrounding the
Caspian Sea consider it an important sea for their economies. If you
F the chance to visit some of the five countries surrounding the
Caspian Sea, just think about the beauty of the sea, the wildlife diversity,
and the history of the legendary Caspian Sea.

3anuiuTe B Ta0IMIly HOMEpa BIOPAHHBIX CJIOB MOl COOTBETCTBYIOIIMMH OyKBaMHU.

— A|B|C|D|E|F
OtBeT:




