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Вариант 1.
1. Прочитайте и переведите текст.
BAKERS' CONFECTIONERY
Bakers' confectionery includes sweet baked goods, especially those that are served for the dessert course. Bakers' confections are sweet foods that feature flour as a main ingredient and are baked. Major categories include cakes, sweet pastries, doughnuts, scones, and cookies. In the Middle East and Asia, flour-based confections predominate.
Cakes have a somewhat bread-like texture, and many earlier cakes, such as the centuries-old stollen (fruit cake), or the even older king cake, were rich yeast breads. The variety of styles and presentations extends from simple to elaborate. Major categories include butter cakes, tortes, and foam cakes. Confusingly, some desserts that have the word cake in their names, such as cheesecake, are not technically cakes, while others, such as Boston cream pie are cakes despite seeming to be named something else.

Pastry is a large and diverse category of baked goods, united by the flour-based doughs used as the base for the product. These doughs are not always sweet, and the sweetness may come from the sugar, fruit, chocolate, cream, or other fillings that are added to the finished confection. Pastries can be elaborately decorated, or they can be plain dough.

Doughnuts may be fried or baked. Scones and related sweet quick breads, such as bannock, are similar to baking powder biscuits and, in sweeter, less traditional interpretations, can seem like a cupcake.

Cookies are small, sweet baked treats. They originated as small cakes, and some traditional cookies have a soft, cake-like texture. Others are crisp or hard.
2. Найдите в тексте английские эквиваленты слов и выражений.
Сладкие хлебобулочные изделия, основной ингредиент, выпекать, разнообразие стилей, пончики, дрожжевой хлеб, кондитерские изделия, начинка, бостонский кремовый пирог, пекарский порошок, текстура. 
3. Ответьте на вопросы.

1. What does bakers' confectionery include?
2. What texture do cakes have?
3. What is pastry?

4. What kinds of doughnuts do you know?

Вариант 2.

1. Read and translate the text.

CAKES
Cake is a form of sweet food made from flour, sugar, and other ingredients. In their oldest forms, cakes were modifications of bread, but cakes now cover a wide range of preparations that can be simple or elaborate, and that share features with other desserts such as pastries, meringues, custards, and pies.

The most commonly used cake ingredients include flour, sugar, eggs, butter or oil or margarine, a liquid, and leavening agents, such as baking soda or baking powder. Common additional ingredients and flavourings include dried, candied, or fresh fruit, nuts, cocoa, and extracts such as vanilla, with numerous substitutions for the primary ingredients. Cakes can also be filled with fruit preserves, nuts or dessert sauces, iced with butter cream or other icings, and decorated with marzipan, piped borders, or candied fruit.
Cakes are broadly divided into several categories, based on ingredients and mixing techniques.

Butter cakes are made from creamed butter, sugar, eggs, and flour. They rely on the combination of butter and sugar beaten for an extended time to incorporate air into the batter.

Sponge cakes (or foam cakes) are made from whipped eggs, sugar, and flour. 

Chiffon cakes are sponge cakes with vegetable oil, which adds moistness.

Chocolate cakes are butter cakes, sponge cakes, or other cakes flavored with melted chocolate or cocoa powder.

Coffee cake is served with coffee or tea at breakfast or a coffee break. 

Cheesecakes are custard pies, with a filling made mostly of some form of cheese.

Layer cakes  are cakes consisting of multiple stacked sheets.
2. Найдите в тексте английские эквиваленты слов и выражений.
Сладкая пища, заварной крем, часто используемые ингредиенты, пищевая сода, ароматизатор, засахаренные фрукты, глазурь, марципан, сочетание сливочного масла и сахара, взбитые яйца, слоеные торты.

3. Ответьте на вопросы.

1. What is cake?

2. What are the main ingredients of any cake?
3. What categories of cakes do you know?

4. What are foam cakes made from?
Вариант 3.

CHOCOLATE
Chocolate is a preparation of roasted and ground cacao seeds that is made in the form of a liquid, paste, or in a block, which may also be used as a flavoring ingredient in other foods. 
Chocolate is one of the most popular food types and flavors in the world, and many foodstuffs involving chocolate exist, particularly desserts, including cakes, pudding, mousse, chocolate brownies, and chocolate chip cookies. Many candies are filled with or coated with sweetened chocolate. Chocolate bars, either made of solid chocolate or other ingredients coated in chocolate, are eaten as snacks. 

Several types of chocolate can be distinguished. Pure, unsweetened chocolate, often called "baking chocolate", contains primarily cocoa solids and cocoa butter in varying proportions. Much of the chocolate consumed today is in the form of sweet chocolate, which combines chocolate with sugar.

Milk chocolate is sweet chocolate that also contains milk powder or condensed milk. 

White chocolate, although similar in texture to that of milk and dark chocolate, does not contain any cocoa solids that impart a dark color. 

Dark chocolate is produced by adding fat and sugar to the cacao mixture. Semisweet chocolate is a dark chocolate with low sugar content. Bittersweet chocolate is chocolate liquor to which some sugar, more cocoa butter and vanilla are added.

Unsweetened chocolate is pure chocolate liquor, also known as bitter or baking chocolate. It is unadulterated chocolate: the pure, ground, roasted chocolate beans impart a strong, deep chocolate flavor. It is typically used in baking or other products to which sugar and other ingredients are added.
2. Найдите в тексте английские эквиваленты слов и выражений.

измельченные семена какао, ароматизирующий ингредиент, продукты питания, шоколадные батончики, различные пропорции, сгущенное молоко, текстура, путем добавления жира, обжаренные бобы, глубокий вкус.
3. Ответьте на вопросы.

1.  What is one the most popular food types and flavors in the world?

2. What types of chocolate can be distinguished?

3. What type of chocolate is often called "baking chocolate"?

4. How is dark chocolate produced?
Вариант 4.

PASTRY
Pastry is dough of flour, water and solid fats that may be savory or sweetened. Sweetened pastries are often described as bakers' confectionery. Common pastry dishes include pies, tarts, quiches, croissants, and pasties.
Shortcrust pastry is the simplest and most common pastry. It is made with flour, fat, butter, salt, and water to bind the dough. This is used mainly in tarts. It is also the pastry that is used most often in making a quiche. The process of making pastry includes mixing of the fat and flour, adding water, and rolling out the paste.
Flaky pastry is a simple pastry that expands when cooked due to the number of layers. It bakes into a crisp, buttery pastry.
 Choux pastry is a very light pastry that is often filled with cream. Unlike other types of pastry, choux is in fact closer to dough before being cooked which gives it the ability to be piped into various shapes such as the éclair and profiterole.
Phyllo is paper-thin pastry dough that is used in many layers. The phyllo is generally wrapped around a filling and brushed with butter before baking. These pastries are very delicate and flaky.

Hot water crust pastry is used for savory pies, such as pork pies, game pies and, more rarely, steak and kidney pies. It is traditionally used for making hand-raised pies. The usual ingredients are hot water, lard and flour, the pastry is made by heating water, melting the fat in this, bringing to the boil, and finally mixing with the flour.
1) Phyllo – филло, пресное, очень тонкое вытяжное тесто, характерное для блюд балканской кухни.
2. Найдите в тексте английские эквиваленты слов и выражений.

твердые жиры, подслащенные пирожные, кондитерские изделия, заварной крем, процесс приготовления теста, слоеное тесто, профитроль, начинка, пироги со свининой, свиное сало, плавление жира, смешивание с мукой.
3. Ответьте на вопросы.

1. What does common pastry dishes include?
2. What is the simplest and most common pastry?

3. What types of pastry do you know?

4. How is hot water crust pastry made?
Вариант 5.

CANDIED FRUITS
Candied fruit, also known as crystallized fruit or glacé fruit, has existed since the 14th century. Whole fruit, smaller pieces of fruit, or pieces of peel, are placed in heated sugar syrup, which absorbs the moisture from within the fruit and eventually preserves it. Depending on size and type of fruit, this process of preservation can take from several days to several months. This process allows the fruit to retain its quality for a year. 
The continual process of drenching the fruit in syrup causes the fruit to become saturated with sugar, preventing the growth of spoilage microorganisms due to the unfavourable osmotic pressure this creates. 
Fruits that are commonly candied include dates, cherries, pineapple, as well as a root, ginger. The principal candied peels are orange and citron; these with candied lemon peel are the usual ingredients of mixed chopped peel (which may also include glacé cherries).

Recipes vary from region to region, but the general principle is to boil the fruit, steep it in increasingly strong sugar solutions for a number of weeks, and then dry off any remaining water

Food preservation methods using sugar (palm syrup and honey) were known to the ancient cultures of China and Mesopotamia. However, the precursors of modern candying were the Arabs, who served candied citrus and roses.
Candied fruits such as cherries are commonly used in fruitcakes or pancakes.
2. Найдите в тексте английские эквиваленты слов и выражений.

Засахаренные фрукты, нагретый сахарный сироп, кусочки кожуры, впитывает влагу, сохранять свое качество, процесс консервирования, насыщаться сахаром, лимонная цедра, пальмовый сироп, фруктовые пироги.
3. Ответьте на вопросы.

1. What does candied fruit mean?


        2. How much time does the process of preservation take?
3. What fruits are commonly candied?
4. Where are candied fruits commonly used?
Вариант 6.
DOUGHNUTS

A doughnut is a type of fried dough confection or dessert food. The doughnut is popular in many countries and is prepared in various forms as a sweet snack that can be homemade or purchased in bakeries.

Doughnuts are usually deep fried from flour dough. Other types of batters can also be used, and various toppings and flavorings are used for different types, such as sugar, chocolate, or maple glazing. Doughnuts may also include water, leavening, eggs, milk, sugar, oil, shortening, and natural or artificial flavors.
The two most common types are the ring doughnut and the filled doughnut, which is injected with fruit preserves, cream, custard, or other sweet fillings. Alternatively, small pieces of dough are sometimes cooked as doughnut holes. Once fried, doughnuts may be glazed with a sugar icing, spread with icing or chocolate on top, or topped with powdered sugar, cinnamon, sprinkles or fruit. Other shapes include rings, balls, flattened spheres, twists, and other forms.
There are two types of ring doughnuts, those made from yeast-based dough for raised doughnuts, or those made from a special type of cake batter. Yeast doughnuts and cake doughnuts contain most of the same ingredients; however, their structural differences arise from the type of flour and leavening agent used.
In Russia and the other Post-Soviet countries, ponchiki or pyshki are a very popular sweet doughnut, with many fast and simple recipes available in Russian cookbooks for making them at home as breakfast or coffee pastry.
2. Найдите в тексте английские эквиваленты слов и выражений.

Кондитерское изделие, сладкая закуска, жарить во фритюре, различные начинки, кленовая глазурь, искусственные ароматизаторы, заварной крем, сахарная пудра, дрожжевое тесто, структурные различия, разрыхлитель, кулинарные книги.

3. Ответьте на вопросы.

1.  How are doughnuts cooked? What method of cooking is used?
2.  What are the most common types of doughnuts?
3. What may doughnuts be glazed with?
4. Are doughnuts popular in your country?
Вариант 7.
CANDY
Candy, also called sweets or lollies is a confection that features sugar as a principal ingredient. The category, called sugar confectionery, encompasses any sweet confection, including chocolate, chewing gum, and sugar candy. Vegetables, fruit, or nuts which have been glazed and coated with sugar are said to be candied.
Physically, candy is characterized by the use of a significant amount of sugar or sugar substitutes. 
Sugar candies include hard candies, soft candies, caramels, marshmallows, taffy, and other candies whose principal ingredient is sugar. Commercially, sugar candies are often divided into groups according to the amount of sugar they contain and their chemical structure.

Chocolate is sometimes treated as a separate branch of confectionery. In this model, chocolate candies like chocolate candy bars and chocolate truffles are included. Hot chocolate or other cocoa-based drinks are excluded, as is candy made from white chocolate. 
Sugar candies can be classified into noncrystalline and crystalline types. Noncrystalline candies are homogeneous and may be chewy or hard; they include hard candies, caramels, toffees, and nougats. Crystalline candies incorporate small crystals in their structure, are creamy that melt in the mouth or are easily chewed; they include fondant and fudge.

Sugar candy is made by dissolving sugar in water or milk to form syrup, which is boiled until it reaches the desired concentration or starts to caramelize. Candy comes in a wide variety of textures, from soft and chewy to hard and brittle. The texture of candy depends on the ingredients and the temperatures that the candy is processed at.

2. Найдите в тексте английские эквиваленты слов и выражений.

Кондитерские изделия, основной ингредиент, значительное количество сахара, зефир, ириски, химическая структура, отрасль кондитерского производства, шоколадные трюфели, путем растворения сахара в воде.
3. Ответьте на вопросы.

1.  What is candy?

2. What is the main characteristic of candy?

3. What does sugar candy include?

4. How is sugar candy made?

