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ENTRANCE EXAMINATION SPECIFICATION OF ENGLISH
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FOR SPECIALIZED EDUCATIONAL INSTITUTIONS FOR THE 2026-2027
ACADEMIC YEAR

This specification outlines the requirements for the content, scope, types,
formats, assessment criteria, and administration procedures of test items used to
assess the English language knowledge, skills, and competencies of candidates who
have submitted applications for admission to grade 10 of schools under the Agency
for Specialized Educational Institutions.

I. General principles

The purpose of the assessment is to comprehensively evaluate candidates’
knowledge, skills, and competencies in English based on the learning objectives
defined in the current curriculum. In order to ensure that decisions regarding
admission to grade 10 of schools under the Agency for Specialized Educational
Institutions are well-founded (valid), the assessment is conducted in accordance with
the principles of validity, reliability, fairness, and transparency.

I1. Regulatory framework

The Regulation on the Final State Attestation of Learners in General Secondary
Education, approved by Order No. 56 of the Minister of Public Education of the

Republic of Uzbekistan dated March 4, 2008.
The current curriculum for English for grades 10.

III. Assessment coverage and time allocation of entrance examination for
the grade 10.

In the admission examination to grade 10 of schools under the Agency for
Specialized Educational Institutions, a total of 20 closed-ended test items are
administered to assess candidates’ level of English language proficiency. Candidates
are given 40 minutes to complete the test.

The assessment includes closed-ended test items requiring a single correct
answer (Y1), matching-type test items (Y2), and sequencing test items (Y3). The
distribution of test items by content domain and by the assessed knowledge, skills,
and competencies is presented in the tables below.

Knowledge ) . L. # of
) Topic Description .
Domain items

Learners can:
- describe and use vocabulary for personality traits, personal 7
information, and daily life;

Vocabulary
(questions 1-5)




- identify and use vocabulary for places, landscapes, and
urban environments;

- name and classify vocabulary for animals, their
characteristics, and habitats;

- describe and use vocabulary for travel, holidays, and
recreational activities;

- identify and use vocabulary for homes, furniture, and
household appliances;

- describe and use vocabulary for school subjects, learning
activities, and skills;

- classify and use vocabulary for materials, objects, and their
properties;

- name and use vocabulary for sports, competitions, and
related equipment;

- identify and wuse vocabulary for internet, online
communication, and technology;

- describe and use vocabulary for films, genres, and media
activities;

- identify and use vocabulary for shopping, money, and basic
transactions;

- describe and use vocabulary for the human body, health, and
wellbeing;

- identify and use vocabulary for cooking, recipes, and food
ingredients.

Grammar
(questions 6-11)

Learners can:

- distinguish between facts, temporary situations, and ongoing
actions using the present simple and present continuous;

- identify and use stative verbs correctly;

- narrate finished and interrupted past actions using the past
simple and past continuous;

- describe how actions are performed using adverbs of
manner;

- compare people, things, and eras using comparative and
superlative adjectives and structures like not as...as;

- express quantity and sufficiency using too, enough,
some/any, much/many, a lot of, and a few/a little;

- express obligation, prohibition, and advice using must, have
to, mustn’t, should, and shouldn’t;

- express future arrangements, intentions, and predictions
using be going to, present continuous, and will;

- recognize life experiences and durations using the present
perfect (with ever, never, for/since, just, already, yet);

- express certainty, possibility, and probability using modals
(must, can’t, might, could);
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- refer to people, things, and places using relative clauses
(who, which, that, where);

- describe processes and actions in the passive voice (present
simple passive, past simple passive);

- state scientific truths, consequences, and hypothetical
scenarios using conditionals (zero, first, second);

- report requests, orders, and statements using reported speech
and reported commands.

Learners can:

- read texts on familiar, academic, and social topics and
identify the main idea, key details, and factual information;

- read descriptive and informational texts and interpret

Reading meaning expressed through vocabulary, descriptions,
Comprehension | sequences, and explanations; 3
(questions 12-15) | - read texts and understand relationships such as cause and
effect, comparisons, sequence of events, opinions, and
purpose using context clues;
- read texts and infer information about feelings, intentions,
motivations, or outcomes that are not directly stated.

Total 20

IV. Cognitive skills and assessment criteria of entrance examination for
the grade 10.

The scores assigned to test items are determined by taking into account their
level of complexity and the extent of knowledge, skills, and logical reasoning required

for completion. Accordingly, tasks that assess basic knowledge and lower levels of

difficulty are awarded fewer points, while tasks that require higher-order application,
analysis, and independent reasoning are awarded higher points.

The distribution of test items by cognitive skills and assessment criteria is

presented in the table below.

Cognitive # of
g . Definition . Score
skills questions
. Tasks at this level check learners’ ability to recall and
Knowing / . .. .
reproduce learned material. This includes remembering
Understan 5 1.9
din vocabulary, grammar rules, sentence structures, and
i ) . e
8 concepts, and using them in familiar situations.
Learners consciously use learned rules, vocabulary,
. and structures in familiar contexts. Examples include
Applying ) o . 4 1.9
constructing sentences, completing dialogues, or performing
exercises with known language elements.




Learners apply language rules in multi-step or
partially new contexts. They analyze the situation, select

. : . 6 1.9
appropriate forms, combine rules logically, and make
intermediate decisions while producing language.
Learners use knowledge in unfamiliar contexts,
Analyzing analyze language, synthesize ideas, compare, apply rules, 5 L9

and draw generalizations. These tasks require critical
thinking and problem-solving in new or complex situations.

The test items are scored out of a total of 38 points. For each test item, only one
answer option is correct. No points are awarded if two or more options are selected.

V. Examination procedures of entrance examination for the grade 10.

Prohibited items: The use of mobile phones, smart watches, tablets, or notes
during the examination is strictly prohibited.

Ethics and discipline: Cheating, asking for or providing assistance, talking
during the examination, or leaving the examination room without permission is
prohibited.

If the invigilator detects a violation, an official report shall be prepared, the
candidate shall be removed from the examination, and the examination results shall
be annulled.

IX. Inclusion and accommodation of entrance examination for the grade
10.

Candidates with special educational needs shall be granted an additional 15%
of examination time. In addition, the format and type of tasks shall be adapted and
presented in a manner that is appropriate and accessible to them.

Candidates with visual impairments are permitted to attend the examination
with a special technical assistant to read the questions aloud; however, the assistant
is strictly prohibited from indicating or suggesting the correct answer.

X. References of entrance examination for the grade 10.
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l.

Sarah is very involved in the drama club and always comes up with unique ideas for
the school play. Sarah is quite...

A. creative

B. polite

C. quiet

D. lazy

2.

To prepare a healthy dinner, you can place the meat on a metal rack over a high heat
instead of using oil. The meat is...

A. added

B. boiled

C. filled

D. grilled

l.

My brother usually spends his weekends at home, but this month he for his
final exams at the library.

A. study

B. studies

C. is studying

D. is study

2.

I that everyone should have the right to a good education, regardless of
where they live.

A. am understanding

B. understand

C. understanding

D. was understanding



l.

The culinary world has changed significantly over the last decade, with more people
moving away from pre-packaged meals to explore the art of home cooking. For many
beginners, the first step is learning how to prepare raw ingredients properly. This
process often starts with simple tasks, like learning how to mix different spices to
create a unique flavor profile. While many traditional recipes rely heavily on simple
salt and pepper, modern chefs encourage experimenting with fresh herbs and aromatic
vegetables like garlic to add depth to a dish. The method used to apply heat is just as
important as the ingredients themselves. For those looking for a healthier lifestyle,
choosing to have their meat grilled instead of using heavy oils is a popular choice.
This technique works particularly well for a high-quality steak, as it preserves the
flavor while allowing excess fat to escape. In contrast, slower methods such as
choosing to roast root vegetables like potatoes and carrots in a hot oven can transform
their texture, making them sweet and tender. For dessert, the focus shifts toward
natural sweetness. While many people enjoy a simple slice of melon or some fresh
pears, others prefer the traditional hobby of weekend baking. Learning how to bake a
fruit tart requires patience, especially when you have to fill the pastry with a delicate
cream or fruit compote. It is also important to cover the dish during certain parts of
the process to ensure it doesn't become too brown on top. Ultimately, cooking is a
balance of science and creativity. Whether you are waiting for water to boil for a
simple pasta dish or trying to master a complex multi-course meal, the key is
understanding how different textures and temperatures work together. By mastering
these basic skills, anyone can turn a simple grocery list into a professional-level
dining experience.

What is suggested as a way for new cooks to improve the taste of their food?
A. Using a variety of plants and seasonings rather than basic ingredients.

B. Buying food that is already cooked and packaged in a box.

C. Always following a recipe exactly without changing anything.

D. Using a large amount of oil whenever they are heating meat.

2.

The culinary world has changed significantly over the last decade, with more people
moving away from pre-packaged meals to explore the art of home cooking. For many
beginners, the first step is learning how to prepare raw ingredients properly. This
process often starts with simple tasks, like learning how to mix different spices to
create a unique flavor profile. While many traditional recipes rely heavily on simple



salt and pepper, modern chefs encourage experimenting with fresh herbs and aromatic
vegetables like garlic to add depth to a dish. The method used to apply heat is just as
important as the ingredients themselves. For those looking for a healthier lifestyle,
choosing to have their meat grilled instead of using heavy oils is a popular choice.
This technique works particularly well for a high-quality steak, as it preserves the
flavor while allowing excess fat to escape. In contrast, slower methods such as
choosing to roast root vegetables like potatoes and carrots in a hot oven can transform
their texture, making them sweet and tender. For dessert, the focus shifts toward
natural sweetness. While many people enjoy a simple slice of melon or some fresh
pears, others prefer the traditional hobby of weekend baking. Learning how to bake a
fruit tart requires patience, especially when you have to fill the pastry with a delicate
cream or fruit compote. It is also important to cover the dish during certain parts of
the process to ensure it doesn't become too brown on top. Ultimately, cooking is a
balance of science and creativity. Whether you are waiting for water to boil for a
simple pasta dish or trying to master a complex multi-course meal, the key is
understanding how different textures and temperatures work together. By mastering
these basic skills, anyone can turn a simple grocery list into a professional-level
dining experience.

Why might someone choose a specific heat method for a piece of beef?
A. To maintain the natural taste while reducing the amount of fat.

B. To make the texture of the meat feel much softer and wetter.

C. To speed up the process so the meal is ready in a few seconds.

D. To ensure the outside of the food stays as cold as possible.



