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BBenenue

JlanHO€ 3aHsATHE SABISAETCSA BHEAYIUTOPHBIM, TPOBOAUTCS B PAMKaX U3Y4YECHHUS
TteMbl «Efa, criocoObl MPUTrOTOBIICHUSI MUILK, TPAJAULIUN MUTAHUSA» U PACCUMTAHA
Ha cTyaeHToB | kypca cnienuansHocTeit 34.02.01 Cectpunckoe aeno, 32.01.01
AKy1iepckoe J1e710. Yok mpoBoAUTCS B (popMe KBecTa U HalpaBjeH Ha
3aKperieHre u 00001IeHre MPoiiIeHHOro Marepuana. Bpems mepornpusitus 1 —

1.5 vaca, konuuecTBO yyacTHUKOB 10-25 yenoBexk.

AKTyanbHOCTb 3aHATUSL 00YCIIOBIIEHA U3yueHHeM TeMbl «Enia, crnocoOsl
OPUTOTOBJICHUS MMUILH, TPAIULMU MUTAHUSA» B paMKaX yTBEP>KIECHHOU pabouei
IporpaMMBbl U KAJIEHIAPHO-TEMAaTHYECKOTO MIaHupoBaHus. HoBuzHa
3aKJII0YAETCs] B HETPAIUIIMOHHON opMe MPOBeIeHHs BHEAYTUTOPHOTO 3aHATHS —

KBCCT-UI'PA 110 TCMC.

Cozxepmaﬂne 3aHATHA HAIIPpaBJICHO Ha CO3JaHUC yCJ'IOBI/Iﬁ IJIA aKTyaJn3alnun
3HAHUU CTYACHTOB, pa3BUTUC HABBIKOB I'OBOPCHUA, aYAUPOBAHUA, YTCHUA C

HN3BJICUCHUCM I/IH(i)OpMaHI/II/I, paciupCHUC CJI0BAPHOIO 3aI1aca.

Jlexcuyeckas HaroJMHIEMOCTh METOJUYECKOM pa3pabOTKU paccuuTaHa Ha
CpEIHUM YPOBEHb BJIAJICHUSI HHOCTPAHHBIM SI3bIKOM. B pamkax n3zydaeMou TEMbI
PEANOJIaracTcs BIIAJICHUE CIOBapeM, BIaJCHUE HaBbIKAMU YTEHUS C
u3BJICUeHUEM MH(MOPMAITUH, BIaICHUE JIEKCUKOW, 00CITYKUBAIOIICH TaHHYIO
TEMaTUKY Ha yPOBHE CJIOBA U (Dpa30BOro €IMHCTBA, a TAK)KE BIAJCHUE HABBIKAMU

ayIUpPOBaHHS.

JIns JOCTHOKEHUS TTOCTABICHHBIX IEJICH UCITONB3YIOTCS (hOPMBI pabOThI U
TUIAKTHYCCKUI MaTeprall, CIIoCOOCTBYIONHE (OPMHUPOBAHHIO PEUCBOI
KOMIIETCHIIMU CTYJICHTOB B paMKaxX TeMaTUKU. B Xo0/1€ 3aHATHS UCTIOIb30BaHbI
3JIEMEHTBI CIEAYIONIUX MMeAarorn4yeCKUX TEXHOJIOTUN U METOOB:
KOMMYHHUKATHBHAs METOJIMKA 00y4eHHUs MH. A3bIKY; TexHojorun AMO, UKT;

TEXHOJIOTUSI PAa3BUBAIOLIETO O0YyUYEeHUS; 310pOBbecOeperaronas
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TCXHOJIOI'UA, O6’b$ICHI/ITCJ'IBHO-I/IJ'IJ'IIOCTpaTI/IBHBII\/'I MECTO, YaCTUYHO-NOUCKOBBIN

MCTOA.

KomMyHHKaTHBHAsI HAIPABICHHOCTh, THHAMUYHOCTb, ITOCJIEI0OBATEIbHOCTD U
pa3zHooOpa3ue BUJIOB JEATEIbHOCTU CIIOCOOCTBYIOT 00Jiee MPOYHOMY YCBOEHUIO
MaTepuaa, MOBBIIICHHIO MOTHBAIIMH, PA3BUTHIO HHTEPECa U MO3HABATENbHOM

AKTUBHOCTH CTYJACHTOB.



Hean:
Oobpa3oBaresbHbIE:

1. ®opmupoBaTh NpeaCTaBICHUS 00 AHTITUICKOM SI3bIKE KaK O SI3bIKE
MEXTYHAPOHOTO OOLIEHUS U CPEICTBE MPUOOILIEHUS K IIEHHOCTAM
MHUPOBOM KYJIbTYpPbl U HALIHOHAJIBHBIX KYJbTYD

2. ConelcTBOBaTh COBEPIICHCTBOBAHUIO OCHOBHBIX KOMMYHUKATUBHbBIX
YMEHUW U HABBIKOB HHOCTPAHHOTO SI3bIKA.

3. CopnelicTBOBaTh PaCHIMPEHUIO MOTEHIUATBHOTO CIOBAPS 32 CUET OBJIAICHUS
JEKCUYECKUMHU CPEACTBAMU, OOCTY>KUBAIOIIMMH JTAHHYIO TEMY.

4, Vcnonb30BaTh MCKIIPCAMCTHBIC CBA3H B O6y‘{€HI/II/I HHOCTPAHHOMY A3LIKY.

PaszsuBaromniue:

1. CpopmupoBaTh IIEHHOCTHOE OTHOLIEHUS K SI3bIKY KaK KyJIbTYPHOMY
(dbeHoMeHy U CpeCTBY OTOOpaKeHUs pa3BUTHUS 00IIECTBA, €r0 UCTOPUH U
JTYXOBHOM KYJIbTYPBI.

2. CopericTBoBaTh (HOPMUPOBAHUIO PEUEBON KOMIIETEHIIUU CTYICHTOB Ha
OCHOBE U3YUYEHHBIX JIEKCUYECKUX €IMHUL, PEUEBBIX U TPAMMATUYECKUX
CTPYKTYpP B paMKaxX TeMaTUKH MPOo(heCcCUOHATHLHOTO HAPABICHUS.

3. CopeiicTBOBaTh Pa3BUTHIO YMEHUSI CAMOCTOSITEIbHO KOHCTPYHUPOBATh
3HaHUS, aHAJIM3UPOBATh U MOJABOJAUTH UTOTH.

4. CopnelicTBOBaTh Pa3BUTHIO HABBIKOB M3YYaIOIETO YTCHHS
npodeccHoHaIbHO OPUEHTHPOBAHHBIX TEKCTOB.

5. CopelicTBOBAaTh Pa3BUTHUIO U COBEPIICHCTBOBAHUIO YMEHUN YUEOHO-
MO3HABATEIbHON KOMIIETEHIUU.

6. CopmelicTBOBaTh pPa3BUTHIO YMEHHS pabOTaTh B TPYIIE ¥ HHIUBHIYATHHO.

BocnuraTtejbHbIE:



1. BocnuTaTh yBaXXUTEIBHOI'O OTHOLLIEHHUS K IPYTUM KYJIbTypaM U
COLIMAJIBHBIM CYyOKYJIBTYpaM.

2. CTUMyYIUpOBaTh MHTEPEC yYaUIUXCs K yueOHOMY IpoliecCy, B YACTHOCTH K
U3YUYEHUIO aHTJIMMCKOTO A3bIKA.

3. BocnurteiBaTh HHTEpEC K MPO(PECCUOHATBHOMN 1EITETbHOCTH.
3apaun:
Oobpa3oBaresbHbIe:

1. AxTyanu3zanus JEKCUUECKUX HABBIKOB B COOTBETCTBUU C TEMOU 3aHATHUS HA
YPOBHE MPEIJIOKEHUS U CBEPX(PAa30BOTr0 €IMHCTBA.
2. CoBepIlIeHCTBOBAaHME HABBIKOB YUAIIUXCS B OCHOBHBIX BHJIaX PEYEBOM

NEeATEeIbHOCTH: B 00JIACTH YTEHUS, TOBOPECHUS, ayIUPOBAHUS.
PaszsuBaromniue:

1. CopnelicTBOBaTh Pa3BUTHIO HABBIKOB PACIIO3HABAHUS U YIIOTPEOICHUS B
peuH JIeKCUYECKHUX ¢IUHUII.
2. CopeiicTBOBaTh (POPMHUPOBAHUIO HABBIKA CAMOCTOSITEIIHHOTO TPHOOPETCHUS

3HAHUU.
Tum 3aHATHSA: KBECT-UTPA
Me:xknpeaMeTHbIe CBA3HM: UCTOPUS, JIMHIBOCTPAHOBEACHUE
Hcnonb3yembie negaroruyeckue TeXHOJA0IMH, METOAbI M NPUEMbI:
KOMMYHHUKaTHBHAs METOJIMKA OOYUYEHUS UH. SI3BIKY;
texnonorun AMO, UKT;
TEXHOJIOTUSI PA3BUBAIOILIETO OOYUCHUS;

310pOBhecOeperaroIias TeXHOIOTUs;



00BSICHUTEIHbHO-WILTIOCTPATUBHBIA METO/T;
YaCTUYHO-TIOMCKOBBIN METO/I.

3HaHusA, yMEHHUS, HABBIKM U Ka4eCTBa, KOTOPbIe AKTYAJM3UPYIOT U 3aKpPensiT

CTY/IEHTBI B X0/1€ 3aHATHSA:

1. AkTyanu3anus JJEKCHUYE€CKHX HaBBIKOB B COOTBETCTBHH C TEMOM.

2. Pa3zButre ymeHus pelieHnss KOMMYHUKATUBHBIX 33/1a4 B paMKaX TEMaTUKH.
3. CoBeplIeHCTBOBAaHUE HABBIKOB PaOOTHI ¢ YUeOHBIM MaTEpPHAIIOM.
Iliianupyembie YY/I:

Jluunocmnwvie YVJ]:

- (hpopmupoBaHHE IEHHOCTHBIX OPUEHTUPOB U OCO3HAHHUE CMbICIIA yUYeOHOM
JeSITEIbHOCTH HA OCHOBE Pa3BUTHS NTO3HABATEILHOTO MHTEPECA, B TOM YHCIIE U K

HpO(l)GCCHOHaHLHOﬁ JACATCIIBHOCTH,

- CTUMYJIMPOBAHHC y‘Ie6HBIX MOTHUBOB ITIOCPCACTBOM HCIIOJIb3OBAHHA

MEXITPEIMETHBIX CBA3CH.

lloznasamenvnvie YV/I:

- U3BJICYCHUE HEOOX0IUMOM HH(POPMAITUN U3 TIPOYNTAHHOTO TEKCTA,
- OTIpeIeTICHUE OCHOBHOM M BTOPOCTENIEHHOW HH(OPMAIINK;

- IOCTPOEHUE JIOTUUECKOU TN PACCYKICHUN;

- OCO3HAHHOC U IIPOMU3BOJILHOC IIOCTPOCHUC PCUCBOI'O BEICKA3bIBAHUA B YCTHOﬁ

opme;

Kommynuxamuenwvie Y'Y/ :



- BJIaJICHUE OTPEJICICHHBIMU BepOalbHBIMU CPEJICTBAMU OOIICHUS;

- DMOILIMOHAJILHO-TIO3UTUBHOE OTHOIIICHHUE K MPOIECCY COTPYAHUYECTBA;

- YMEHHE CIIylIaTh COOECeTHUKA;

- B3aMMOKOHTPOJIb U B3aUMOIIOMOII[b 110 XOJ1y BHITTOJTHEHUS 3aaHusl.
Pezynamusnovie YV/I:

- YMEHHE MOHUMATh 1IeJI U OIEHUBATh CUTYAIUI0 B COOTBETCTBUM C HUMU;

- yMEHHE HaOJII01aTh 32 COOCTBEHHBIMH JICHCTBUSIMU TIPH JTOCTHKCHUH 1IEJTH;

- YMCHHUC OLICHUBATDH NIPABUJIbHOCTDL BBIITOJIHCHUA HGﬁCTBHﬁ Ha YPOBHC

aJIeKBaTHOM OIICHKHU.
IIpeomemnwvie YV][

- AKTUBU3alUA U 3aKPCINICHUC JICKCUKH, PCYCBBIX O6p213110B B paMKax TCMAaTUKH

npodeccuoHaIbLHOTO HAPaBICHUS,

- COBEpIIECHCTBOBAHNUE HABBIKOB YCTHOM peuH;

- Pa3BUTHE HABBIKOB MOMCKOBOTO YTEHUSI.

JAunakTudyeckoe odecnevyeHue u 000pya0BaHue:

MynbTrMeIMa mpoeKTop, KOMIbIOTEp, npe3entanus Power Point, Bugeoponuk

PasnmaTounsiii MaTepuan (OIpPOCHBIC JIUCTHI, MUKPOTEKCTHI, KAPTOUYKH)



Tema: “Food and meals in Britain”
Opr.MmoMeHT:

- Good afternoon, dear students! Today we are waiting for a fascinating journey
into the world of traditional English cuisine. We have to remember what we went
through in the classroom, as well as learn a lot! (JIoOpsb1it neHb, foporue
CTYIICHTBI! CCI‘OI[HSI HacC XKXACT YBJICKATCIIbHOC MYTCIICCTBUC B MUP TpaI[HHHOHHOfI
aHTJIMNCKON KYXHHU. Ham npeacTonuT BCIIOMHUTDH TO, YTO MBI IIPOIIJIM HA YpOKax, a

TakK K€ y3HaTh MHOT'O HOBOTO!)
Henenonaranue:

- Our lesson today is not quite ordinary. You need to split into 2 teams. Each team
will have to go through 5 stations. At the last station you will find a prize. (Ham
YPOK CETOJIHS HE COBCEM OOBIUHBINA. Bam HYXHO pa3ienuThcs Ha 2 KOMaH/IbI.
Kaxxmas komanma nomkHa Oyaer npoitu 5 craniuid. Ha mocneaneit ctanium Bac

XKJIeT IpH3.)
CtyneHTsl AensaTCa Ha 2 KOMaHbI.

Meponpusitue NpoBOAAT 2 MPEnoiaBaTeisi, HO3TOMY KOMaHbl BBIIOJIHSIOT

3aJlaHusT OTHOBPEMEHHO.
Crannus 1. «Traditional English breakfast»

CryzaeHTam mpejiaratloTcsi KApTOYKU ¢ Ha3BaHUSAMH PA3IIUIHBIX OJIFOJI, TPOTYKTOB
1 HanuTKOB. VX 3a1a4a — COCTaBUTh MEHIO TPAAULIMOHHOTO aHTJIUMCKOTO

3aBTpaKa.

-So, in front of you are cards with the names of various products, dishes and
drinks. Your task is to make a menu of traditional English Breakfast and voice it.

(I/ITaK, nepea BaM HaXOAATCA KapTOYKH C HAa3BAHWAMU PA3JIMYHBIX IIPOAYKTOB,



6J'IIOI[ Y1 HAaIIMTKOB. Bala 3aaya - COCTaBUTh MEHIO TPAAUIIUOHHOTO aHI' JIMICKOTO

3aBTpaKa U O3BYYHTH €T0.)

fried eggs pudding (white or black) | orange

crispy bacon pancakes juice

toasted thin sausages / semolina porridge beer

bangers

tomatoes( fresh, baked) cucumber wine

stewed white beans tea soup roast beef pasta
(sometimes fried

mushrooms)

toasted toast coffee roast beef

butter cocoa pasta

jam lemonade chicken
sandwich Apple hard boiled eggs
Burger pear soup

IpaBuibHBI COCTAB TPAIHIMOHHOIO aHIJIMIiCKOro 3aBTpaka: fried eggs;

crispy bacon; toasted thin sausages / bangers; tomatoes( fresh, baked); stewed

white beans (sometimes fried mushrooms); toasted toast; butter; jam; pudding

(white or black).

Cranunus 2. «In a café»

-Make up a dialogue between a waiter and a visitor in an English cafe. Play the
dialogue in pairs. You can use phrases from the table. (CocraBbre nquaiior mexmy
OoQUITMAaHTOM U TTOCETUTENIEM B aHTIMICKOM Kade. Paspirpaiite auaior B mape.

MoskeTe BCIob30BaTh Gpasbl U3 TaOHIIHL.)
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®pa3ssl opunuanrta (Waiter / Waitress):

Taking notes about the order: 3ameTKH 0 3aKa3ze:

Would you like to order? * BbI xoTHTE Ccaenath 3aKa3?

Can | help you? * 51 mory moMous Bam?

Are you ready to order? * BbI roTOBEI cienath 3aka3?

Are you going to try any of our.. + Cobupaerech i1 BbI TIOMPOOOBATH YTO-THOO U3 HAIIKX...?
Offerlng Food Ipenaaras 61012

Would you like a / an / some...? * Xotenu ObI BHI ...7

What about a / an / some...? * A Kak Hacuer ...?

Can I get you a / an / some...? * Bam npunecrn...?

Won’t you go for a/ an / some...? * He xenaere nu...7
ASkIng about preferences: CrnpanmmBaeT 0 BAIIUX NPEANOYTEHUSIX:

Do you prefer...? * Bol mpenmnouunTaere...?

How would you like it? * BBITh MOXXET, BaM MOHPABUTCSL. .. 7
Asking about drinks: Ipeniaraer HAMMTKH:

What would you like to drink? * Y0 OBI BBI XOTEJIU MOIUTH?

Anything to drink? * Yr0-HHOYIb TOTHTH?

To drink? * A monuTs?

®passl kimenTa (Visitor)

Ordering a meal: 3aka3 eapl:
Excuse me, waiter, we’d like to order. * [Ipoctute, opuIMaHT, MBI XOTEIH OBI 3aKa3aTh.
We are ready to order now. * MBI roTOBBI 3aKa3aTh celyac.
I’d like a/ an / some...and... * 5] OBI XOTEI ... 1...
I want a/an/ some...and... * d xouy ...H...
I’'ll go for a/ an / some... * 51 OBI B3I ...
Please bring me a/ an / some... * [loxkayiicta, IPUHECUTE MHE ...
To accept / refuse the offer: CoryacuThest / 0TKA3aThCs OT MPeIJI0KEHHSI:
Yes, please. . Ha, noxanyiicra.
No, thanks. I’d like/ prefer a/ an/ some... - Her, Criacu6o. 51 651 x0TEN/ IIpEArioven ...
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Deciding about drinks: Pemasi BOpoc 0 HANKUTKAX:

I’d like... . 51 xoren ObL...

Could you bring me..., please? . He mormu OBl BEI IPUHECTH MHE. .., TOXKATyHCTa?
Asking about the bill: IMonpocutk cyer:

Could I have the bill, please? * MO)KHO cuer, ToKanyicra?

Could you bring me the bill, please? * He moruiu ObI BBI IPUHECTH MHE CYET, MOXanyicra?

®dpa3bl 4J1s1 CTYJEHTOB MpejiaratoTcs 0e3 neperoja.
Craunnus 3. «Ratatouille»

CryzaeHtam Bcell rpymnibl IpeajgaraeTcst K mpocMoTpy ¢pparMeHT MyJabThuibmMa
«Patatyit» ¢ 1:35:00 no1:41:00 MuHYTY Ha aHTJIMMCKOM SI3BIKE C AHTIITUHACKUMU
cyotutpamu. [locne npocMoTpa oOyuaroniuecs 10JKHbl OTBETUTh Ha

MMPpCATOKCHHBIC BOITPOCHI HA AHTJIMNCKOM SI3BIKE.
- So, you have viewed an excerpt from the popular cartoon. Answer the questions.

Questions:

1. What did he want to cook for Ego?
2. How did Colette name this dish?

3. Describe how did he cook this dish?
4. For how long did Ego wait for chef?

5. What was Ego’s review?

Crannus 4. «<Food and Meals»

Crynenrtam npemiaraercs Teket «Food and Meals». TTo uroram ero mpodreHus
HEO0OXOIMMO OTBETUTH Ha BOMPOCHI.

There is a text about English food and meals. Read it and answer questions on the
text. (ITepen Bamu TekCcT 00 aHMHMIICKON KyxHe. [IpounTaiiTe ero u OTBEThTE Ha

BOITPOCHL. )
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FOOD AND MEALS

The English had long been famous for their appetites, and foreigners,
especially those from warmer countries, were astonished at the vast quantities of
meat they ate. Even the poor man fed far better than peasants abroad, enjoying his
bacon and rabbit when he could not get beef, and only falling back on vegetable

broth when times were hard.

In Elizabethan England the main meals were dinner, taken at about 11 o’clock
(because the working day started very early, “before five o’clock in the morning”
and continued until seven or eight at night, with only half an hour for breakfast and
up to one and a half hours for dinner), and the supper. The servants had their

dinner at noon.

Although breakfast was not considered a meal, a snack of meat, bread and ale
was usual. On the Queen’s breakfast table there were chickens, rabbits, mutton,

veal and beef, ale and wine, served early in the morning.

At dinner, as much food as possible was put on the table at once, to show the
master’s wealth. Helpings of mutton, beef, pork and venison, not in slices but in
lumps, were followed by fish, game and poultry, and then by elaborate sweets and

puddings, often shaped like animals and castles. That was in the past...
What is peculiar about the British food nowadays?

Today the best British food is supposed to be surprisingly regional. It is greatly
influenced by local agricultural conditions and depends on geography and climate.
For instance, in Scotland, where oats grow better than wheat, local dishes use
oatmeal rather than wheat flour. Scottish national dish, porridge, using oats, is

eaten only with a pinch of salt.

In Wales, too, oatmeal is the chief cereal, and in both places scones, oatcakes

and pancakes are traditionally cooked.
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England is famous for the hard cheeses the names of which derive from the
rich dairy farming areas, such as Cheddar, Cheshire, Leicester, Derby, etc. Many

of them are still made in local farm dairies.

Hams also have a regional character and are cured in different ways in
Yorkshire, Wiltshire, Cumberland and Suffolk.

Cornwall is famous for meat pies. The pork, veal, ham and egg pies are
associated with Midland England. Pigeon and game pies are connected with
sporting estates. Steak and kidney pies and puddings are everywhere, but Black
Pudding, made from pig’s blood, is a specialty of North England. Sausages too,

depending on where they are made, are different in flavor.

A characteristic feature of British food is the high quality of the ingredients
and the simplicity of the way in which they are used. Fish is usually poached or
fried, meat is roasted on a spit over a fire, or boiled. Both are accompanied by

traditional sauces.

Parsley sauce accompanies cod, gooseberry sauce goes with mackerel, apple
sauce with roast pork, bread sauce with chicken and game, horseradish sauce with

beef. Fried fish is served with chips, roast beef with Yorkshire pudding.

Puddings are the most prominent produce of Britain’s kitchen. Some of them,
like plum pudding, have beef fat as a base and are boiled or steamed, others, like
apple pies and fruit tart, for instance, use pastry. Summer puddings and bread

puddings are made from stale bread.

The forerunner of today’s Christmas pudding was plum porridge. It was made
with raisins, currants, plums, breadcrumbs and spices, and was eaten with a spoon.
Poor people were more likely to prepare a simple dish — wheat grains boiled up

with milk and sugar.

Alongside with puddings Britain can boast of a wide variety of cakes which

are also part of the British tradition. Again they often have a regional emphasis or
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are connected with special occasions. For instance, Yorkshire Parking is

gingerbread eaten on 5th November to commemorate Guy Fawkes.

The potato, which was brought to England in 1585 by Sir Walter Raleigh, is so
popular today that it is eaten, in a variety of ways, at almost every meal. Perhaps,
the second most common vegetable is cabbage.

The British people are great liquid milk lovers. Milk consumption per head is
almost the highest in the world (over 130 liters a year). But over the last twenty-
five years many of them have changed from full fat to skimmed milk. Figures for
skimmed milk went up from almost zero before 1980 to 12 per cent at the
beginning of the 1990s.

A special place in the life of the British is occupied by tea. They are the
world’s greatest tea drinkers. They drink a quarter of all the tea grown in the world
each year. Many of them drink it on at least eight different occasions during the
day. They drink it at meals and between meals. They even drink early morning tea
in bed.

1. The English have long been famous for their appetites, haven’t they?
2. What were the main meals in Elizabethan England?

3. Describe the food put on the dinner table to show the master’s wealth in the

4. Why is the best English food supposed to be surprisingly regional today?
5. Is it true that the British are great meat and meat pie eaters?

6. Analyze the place of puddings in the British kitchen. Name some of them.
7. When was the potato brought to Britain?

8. Are the British people great liquid milk lovers? Can you prove it?

9. Give an outline of a special place of tea in the life of the British people.
15



10. What foreigners from warmer countries were surprised?

Cranuus 5. «Let's cook»

Kaxnoit komaH e npemyiaraeTcsi peenT OJHOr0 aHrIuicKoro nupora. Mx 3agaya
— BbIOpaTh HEOOXOIMMBIE IPOAYKTHI U3 HAOOpa MPETI0KEHHBIX KapTOUYEK U
COCTaBUTbH PELICTIT Ha aHTJIMMCKOM si3bIKe. Jlanee, roTOBBIN perent He00X0AUMO
03BYYUTb.

-Here is a recipe for one of the traditional English dishes. your task is to make a
recipe in English and tell it. (ITepen BaMu HaxXoQUTCS peLIENT OJHOTO U3
TPaAUITMOHHBIX aHTJTUHUCKUX OJIFOJI. Ballla 3aj1a4ya COCTAaBUTh PELICTIT Ha
AHTJIMIICKOM SI3bIKE U paccKasaTh €ro.)

Penenr 1. «b3iikByaTapm»

J171s1 mecoyHoro TecTa:

100 r cnuBouHOrO Macia (0XJaXJI€HHOIO)

200 r myku

40 r caxapHOil yApbI

2 XKenTKa

HIENOTKA COJIH

Jlna xpema:

125 r cnuBoYHOIO Macia

125 r caxapa (s ObI MOPEKOMEH/I0BAJIA B3SITh UyTh MEHBIIIE - HA MOU BKYC
MOJIYYUJIOCh OUYEHb CIIAJIKO)

125 r u3MenbuYeHHOT0 MUHAANS

3 auna

| makeTuk BaHWJIMHA

MUHATbHAS ACCEHITUSA (T10 YKEJIAHUIO)

KITyOHMYHOE BapeHbE

JIENEeCTKU MUHJANS (1S yKpalieHus )
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Penent 2. «MuHc naiic»

0,5 Kr TeMHOTO U3I0Ma

0,5 Kr cBeTIOro M3Ma

0,5 Kr KuImIMHIIIA

0,5 xr cmecu 3acaxapeHHbIX PPYKTOB
0,5 kr s10710K, 0€3 KOKHUIIBI U CEMSH

100 rp munzaams, 6€3 KOXKHUIIbI

450 rp MATKOro TEMHO-KOPUYHEBOI'O caxapa
225 rp U3MEIbYEHHOT'0 HYTPSHOTO JKHUPa
| 4.71. moponika MyCKaTHOTO opexa

| 4.71. moponIka KOpuIbI

Ilenpa 1 cox 2 TMMOHOB

Cnucok BO3MOKHBIX JJIA UCITOJIb30BAHUA IIPOAYKTOB:

orange juice ground cloves nutmeg
ground almonds cognac apples
candied fruit raisins butter
baking soda lard wheat flour
butter icing sugar egg yolk
salt wheat flour butter
sugar chopped almonds egg
sachet of vanillin almond essence Strawberry jam
cinnamon powder Zest and juice of 2 almond petals
lemons

You all did the job! As a prize, we offer you to try the real English pies that you
just announced! Bakewell and Mince pie with a real English tea! ( Bs Bce
CIIpaBWINCH ¢ 3aaHreM! B kauecTBe mpu3a MBI IpejjiaraeéM BaMm mornpoOoBaTh
HACTOSIIME aHTJTMHUCKUE MUPOTH, KOTOPBIE BbI TOJBKO 4TO 03Byuniun! baiikBai u
MMHC TIail ¢ HACTOAIIMM aHTJIUUCKUM YaeM!

[Tuporu 3apanee roToBsTCA (IMMOKYIMAIOTCS) MPENOAaBaTEIIMHU.
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Hcnoab3lyemMbie HCTOYHUKU

Planet of English: yueOHMK aHTIIMHACKOTO SI3bIKA IS YIPEKICHHIA
CIO/[I".T.be3koposaiinas, H.1.Cokonosa, E.A.Kotipanckas, I".B.JIaBpux].
— 4-e 1., crep. — M.:M3natenbckuii ieHTp «Akagemus», 2017.

. AHITIMICKHAN SI3bIK. /(7151 IIKOJBPHUKOB CTApIIMX KJIACCOB U MOCTYNAIOIINX B
BY3bl: yueb.mocobue/ P.IL.Munwspyn. — M.; Ipoda, 2007.

. IIpakTrueckuii Kypc OCHOBHOTO HHOCTPAHHOTO SI3bIKA. AHTJIMACKUN S3BIK.
bazoBslii kypc g nuHreucToB. FOHuTa 4. BenukoOputanus. JIoHA0H.
Bputanckuii 06pa3 sxu3nu. Paspadorano B.H. ba3buieBbiM, 1-pom duson.
Hayk, npo¢. Mocksa 2010
https://gurmantur.com/evropa/velikobritaniya/anglijskij-zavtrak
https://film-smile.ru/load/multfilmy/ratatouille_ratatuj_2007/6-1-0-143

http://www.learnenglishbest.com/topic-english-meals-angliyskaya-eda.html
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