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INOACHUTEJIBHSA 3AIINCKA

Cospemennsle denepanbubie I'ocynapctBennbie O6paszoBarenbuble Ctanaaptsl (PI'OC) B
CHCTeMe HayaJIbHOTO NMPO(ECCHOHANBHOTO 00pa30BaHus TPEOYIOT (OPMUPOBAHUS Y yUAIIUXCS
npodecCHOHANBHBIX M O0IMX KOoMIeTeHIH. OIHUM W3 BaKHEHWIIMX HAIPABICHUH DPEHICHHS
3TOH MpobIeMbl SBIsETCS pa3paboTKa U BHEJPEHUE TaKUX MHHOBAIIMOHHBIX TEXHOJIOTUH, (hopMm
U METOJOB OOy4YeHHs, KOTOpble IpeaycMaTpuBalId Obl IleJICHANpaBIEHHOE pPa3BUTHE
MBICIMTENIBHBIX CIOCOOHOCTEH ydaluxcsi, pa3BUTHE y HHUX HMHTEpeca K ydeOHOU pabote,
CaMOCTOSITEIFHOCTH M TBOPYECTBA, DPAa3BHBAJM MOTHBAIMIO M WHTEpEC K CBOeH Oyaymien
npodeccun. JlaHHBIA ypOK aHTIMICKOTO si3blka B rpynme no mpodeccuu 43.01.09 «Ilosap,
KOHJIUTEP», UMCIOIINI BBIPAKCHHYIO MPAKTHUYECKYIO HAIPABICHHOCTD, SBISIETCS YacThIO OJ0Ka
«F00d», crocoOCTBYyeT 3aKpeIUICHUIO JIEKCHYECKUX CIOUHUIl [0 JaHHOW TeMme, Pa3BUTHIO
001ey4eOHbIX 1 MPOodeCCHOHATBHBIX 3HAHHH.

VYpok Takke MOXKET ObITh pEKOMEHIO0BaH JUIisi 00ydeHHs BceX MPOQEecCHil TPYIIIbI
43.01.00 «IToBap, xoHAUTEP», B 00IIEOOPa30BATEIBHBIX YUPEIKICHUAX CPEIHETO 3BEHA B
KJ1accax ¢ yriIyOJIEHHBIM M3YYEHHEM aHTJIMHCKOTO S3bIKa, a TAK)KE HA CTAPIICH CTYIEHHU.

JucnumimHa — « AHTIIMACKUHN S3BIK»

I'pynmna ygammxcst o npodeccun 43.01.09 «IloBap, koHIUTEPY.
Bpems npoBeaenus — 90 MuHyT (2 ypoka)

Tema ypoka: «Are we what we eat?»

Meabp ypoka: COBEpPUICHCTBOBAHME YMEHHM U HABBIKOB NPAKTHYECKOTO BIAJCHHUS
AHTJIMACKUM SI3BIKOM 110 TeMe «F00d».

3amayu ypoka:

1. O0Opa3zoBaTenLHEIE:

- AKTUBU3UPOBATH U CUCTCMATU3UPOBATH JIEKCUYECKHUM MaTcpHuall o TCME «FOOd»;

- opMupoOBaTH HABBIKM YTEHHS C U3BJICYEHUEM HYKHOU HHGOpMAIUH.

2. PasuBaroniue:

- pa3BUTHE NMAMATH, BHUMAHHUs, KPDUTHYECKOTO MBIILICHUS;
- pa3BUTHE CIOCOOHOCTEH yJalIuXcs K aHaIM3y ¥ CUHTE3y Moy4yaeMoil nH(popMaIuu;

- YMEHHUH JenaTh BBIBOJbI U 0000IICHHUS;



- PAa3BUTHUC HABBIKOB apryMCHTAlIUU HA NHOCTPAHHOM SA3bIKC;

- Pa3BUTHC KOJUJICKTUBU3MA,

- pa3BUTHE KPYro3opa yyanuxcs.

3. BocnurarenbHEblE:

- BOCHHUTBIBATh MHTCPEC K IIPCIAMETY,

- (QopmupoBaTh MOTPEOHOCTH HUCIOJB30BAaHUS s3bIKa B pa3iHuHbIX cdepax
npodeccruoHalbHO 1eATebHOCTH;

- (opmupoBaTh NO3HABATEIbHYIO aKTUBHOCTD;
- (dopMHupOBaTH NMPEJCTABICHUE O 3J0POBOM MUTAHUH;
- BOCIUTHIBATh TOJIEPAHTHOE OTHOIICHUE K MHEHHUIO JIPYTHUX;

- €O03/aTh YCJOBHUSA JJI Pa3BUTUS U YIIIyOJEHUS WHTEPECOB CTYJCHTOB B BBIOpaHHOMU
UMH OOJIACTH 3HAHMS, B YACTHOCTH KaK CPEJACTBO MOJY4YeHHs MpodeccHoHanbHO-
3HAYMMOH HH(pOpPMAIIHH.

4. ComyTCTBYIOIIHE: MMOBTOPEHKE YCIOBHBIX TpetokeHuit |l turma.

PeueBoii MaTepHa: JISKCHIESCKHUI MaTepHal, H3ydeHHBII paHee u3 O1oka «Foody.
Tun ypoka: KoOMOMHUPOBaHHBIN
®opmbl padboThl HA ypoke: GpOHTATIbHAS, TPYIIIOBAst, HHINBUAYAJIbHAS.
Buabl peueBoii JesATeJIbHOCTH: TOBOPEHUE, ayIUPOBAHHUE, YTEHUE, TUCHMO.
Me:xnpeamMeTHble CBSI3U: KyJIUHAPHs, reorpadus
OcHaleHue ypoka:
- NPOEKTOp

- paSHaTOqHBIﬁ MaTepual: KapTOYKU C 3aJaHUAMHU, OTAJIOHBI OTBCTOB



CTYKTYPA 3AHATUA

|.Opranu3anmoOHHBIA MOMEHT:

Il. Henemonaranue

I1l.®doneTnyeckas 3apsika

IV. AkTyanu3zaius OnopHbIi 3HAHUH 110 TPAMMAaTHKE
V. Aktyanu3anus 3HaHUH 110 JICKCUKE

V1. PeueBas 3apsiika

VII. U3y4yeHne HOBBIX JIEKCUUECKUX €IUHULL.
IX. 3amura npoekToB

X. 3akiroucHue

XI. Jlomamsee 3agaHue.

XIl TloxBenenue UTOTOB.

XIII. Pedmexcust



XOJI 3AHSTHUS

Jrtan y4e0HOro Bpems JesATeIbHOCTD JesaATeJbHOCTD YyYalerocst
3aHSITHS npenoaaBaTesisi
1 ypok (45 MuHyT)
|.Opranmzanuonnsblii | 2 muH. | - Good afternoon, CTyIeHTHI IPUBETCTBYIOT
MOMEHT: students. IpenoaaBaTes.
- IPUBETCTBHUE - Monitor, who is absent | CtapocTa Ha3bIBacT UMeHa
- OIPOC CTApPOCTHI today and why? OTCYTCTBYIOIIUX U IPHUUHBI
TPYIIIBI HCSIBKU Ha 3aHSTHE.
Il.Ilenenoaranue . | 2 mun. | Look at the slide. Tell Yyamuecst TOBOPAT, O 4eM
OTPE/ICIICHUE TEMBI, me, please, what we are | moiizet peub Ha ypoKe.
COBMECTHAs going to talk about? (Slide 1)
MOCTAHOBKA 33]1aui (na skpaHe Tema
ypoka 3aHATUS: «Are we what
we eat?».
Yes, today we will
continue to discuss food,
repeat the words we’ve
already learnt, revise our
grammar material, learn
some new words and
speak about our eating
habits.
I11.donernueckasn 5 mud. | But first of all, as usual, VYyamuecs: HOBTOPSIFOT
3apsiaKa we begin with our tongue | ckoporoBopky
— twister. (Slide 2)
Ornpoc cHavana Ucnpasnstor poneTnueckue
IPYIIIOBOH, 3aTeM OLITMOKH, HalICHHBIC
WHIUBUIYaTbHBIH. npernoaBaTeaeM
[IpenonaBarens
UCITPaBJISIET OMINOKH
YUaIIUXCsl, €CITU TAKOBBIC
UMEIOTCH.
IV. Aktyanuzanus 7 muH. | Very good. At the VYuamuecs paccka3biBaroT 00

ONOPHBIH 3HAHMI O
rpamMMaTuke

previous lessen we were
talking about Conditional
sentences. Let’s revise
our grammar material.
If+Past+would.

[Ipenonasarens cieaut
3a TOYHOCTBIO YCBOCHUA
rpaMMaTHYeCKOTo
Marepuala

Now let’s play a game.
Work in pairs. Imagine

YCIOBHBIX TpeokeHusx 11
THUTIA, CIIOCO0axX 00pa3oBaHUs
¥ yHoTpeOJICHUS B peUu.

(Slide 3)

Pabota B mapax.

VYyamuecs IOBTOPSIOT
rpaMMaTH4YEeCKH MaTepual,
UCTIONB3Ys 00paser
MPEJI0KEHHON POJICBOM




that you are a chef, the
owner of the restaurant, a
waiter, a food critic and
so on. What would
/wouldn’t you do?

Ex: If I had a lot of
money, I’d open a
restaurant.

If I were you, |
would take vanilla
ice cream for a
dessert.

UTPBI.

(Slide 4)

V. AKTyaju3anus 7 mun. | Excellent! Your are good | Pa6ora B rpymmax.

3HAHM 10 JIEKCHKe advisors! Now let’s PeGsita mpITarorcst
remember words we BCIIOMHHTH CJIOBA,
studied at the previous U3y4YCHHBIC paHee, KOTOpPhIC
lesson and you were to ACCOIMMPYIOTCS CO CIIOBOM
learn at home. Close your | «kynuHapusy.
exercise-books. Work in | BerurpeiBaeT Ta KOMaH/a,
groups. KOTOpasi BCIIOMHHIJIA
Here is a word HanOOJIbIIIeE KOJHUIECTBO
«cookery». What are CIIOB.
your associations with (Slide 5)
this word? The team
which will give more
associations will be a
winner.
[ToBTOpEHME NEKCUKH, VYyamuecs BCIOMUHAIOT
KOTOpast UCTIOJIb3yETCs JIEKCHUKY BMECTE C
MIPY TIPUTOTOBJICHUH npenozsarenem (Slide 7, 8)
oo 1.

V1. PeueBas 3apsinka | 15 mun. | Thank you, I see you’ve | PabGora B mapax.

learnt the words very
well. Now look at the
picture. Here is an
absent-minded cook.
He’ve spilt coffee on the
recipe-book and some of
the words are not seen
now. Help the cook to
put down the missing
words.

Well done.

Now look, he mixed up
the recipes. Help him to
restore them.
IIpenogaBarens ciaymaer

3amanns Ha KapToukax 1-2
(Slide 9,10,11) IMposepsiroT
no kaouam (Slide 12,13)

u 3(Slide 14,15,16,17,18).
Karwun(Slidel9,20,21,22,23)

KTO nepBbIM BBIIOIHUT
3aJJaHue, YATAET
MOJIyYEHHBIE PELEIITHI.
Hpyrue yyaimuecs CiayliaroT,
UCTIPABIISIOT CBOM OIIHOKH
WJIA OIIMOKH OTBEYAIOIIETO.
BrmrpeiBaeT Ta koMaHaa,
KOTOpast IOMyCTHJIa MEHBIIIC



http://www.lingvo-online.ru/ru/Search/Translate/GlossaryItemExtraInfo?text=ванильное%20мороженое&translation=vanilla%20ice%20cream&srcLang=ru&destLang=en
http://www.lingvo-online.ru/ru/Search/Translate/GlossaryItemExtraInfo?text=ванильное%20мороженое&translation=vanilla%20ice%20cream&srcLang=ru&destLang=en
http://www.lingvo-online.ru/ru/Search/Translate/GlossaryItemExtraInfo?text=кулинарная%20книга&translation=recipe-book&srcLang=ru&destLang=en
http://www.lingvo-online.ru/ru/Search/Translate/GlossaryItemExtraInfo?text=рецепт&translation=recipe&srcLang=ru&destLang=en

OTBEYAIOUIUX, TAET
BO3MOKHOCTbh HAUTH
(ecnu TakOBBIE UMEIOTCS)
Y UCTIPABUTH OIHOKH
JIPYTHM y9aIuMCsl.

[IpenonaBarens cnegut
3a GOHETHKOM MpH
yreHuu. [Tomoraer B
NIEPEBOJIE PELIECTITOB.

BCEX OIINOOK.
3aTeM yvanuecs BCe BMECTE
HepeBOL[}IT peI_[eHTBI.

VII. U3yuenne 7 muH. | Now open your VYyamuecs NOBTOPSIIOT CJIOBA.
HOBBIX JIEKCHYECKHX vocabulary notes. Look | 3amuchIBarOT X B CBOM
eIMHULL. at the slides 24-25. First | cioBapuku.
of all repeat them after (Slide 24,25)
me and then write them
down.
2 ypok (45 MmunyT)
1.ITonckoBoe urenue | 7 muH. | Now look at the texts you | Yuammuecs «mpo ceOsi»
(4TeHHe TeKCTa C were given. Read by YUTAIOT TPEIIOKCHHBIC
W3BJICYCHUEM HYKHOUN yourselves and tell me TEKCTHI (TEKCT 1 U TeKCT 2).
uHbOpMaIIHN) what these texts are OTBeUarOT Ha BOMPOCHI,
about? What do you BEIYT JUCKYCCHUIO O TOM
think? What is closer to | kakue MIrOCH U MHHYCBI Y
you? Ask your 310pOBO# MUIM 1 «acT-
classmates’ opinions. byna», ucnonb3ys
Use phrases given on the | pasroopusie kierie (Slide
slides. 26,27,28,29,30,31,32)
2.3akpenieHue 7 muH. | Now look at slide 33. Ucnons3ys HIIE u
HUIE. IIpakTuka What can you tell about | uapopmaruro u3 Tekctos 1 u
MOHOJIOTUYECKOU their eating habits? 2,y4aiuecs TOBOPST O
peun. What would you MIPHUBBIYKAX, PHCTPACTUSIX B
recommend them? e/le TepoeB, M300paKEHHBIX
Ha Slide 33, x uemy 310
IPUBOJINT, KaKHe
PEKOMEHIAINU OHH JA3yT
reposiM
VIII. 7 muH. | So let’s have a break and | Yuamumecst orBevarot Ha
OMOIMOHATbHASA check up if you eat BOTIPOCHI TECTA, 3aTEM
pa3psiaka. healthy food. aHAJIU3UPYIOT CBOU
1.Tect pesynbratsl. (Slide 34,35)
2. becena mmo
YTBEPKACHUIO Look at slide 36. Here’s | Yuamuecs ynraior

a statement of one of the
famous doctors. Do you
agree with him? What
about you? Do you feel
connections between
your mood and the way
you cook? Does a cook
and his mood really play
such an important role?

YTBEPXKICHHE O COCTOSTHUN
JyIIW, HACTPOSHHS U T.JI. U
KaK 3TO BJIHSET Ha
IPUTOTOBJIICHHUE OJIO/ U
paccy X IaroT, Tal0T CBOO
OLICHKY, IPUMEPBI U3
mawgHoro ombita (Slide 36)




IX. 3amura 15 mun. | You know that so many | Yyamuecs npeiaratotr CBO

NMPOEKTOB countries so many TOYKY 3pEHHUS, OTIUPAsICh Ha
customs and it’s not a UH(OPMALIUIO, TTOTYYEHHYIO
secret that people around | mpu moaroToske
the world eat different npe3enTanumii. Slide 37
kinds of food and have
different food habits and | 3atem yuamuecs
customs. Every cuisine JIEMOHCTPHUPYIOT CBOH
has its own peculiarities. | mpPOeKThI 0 HAIIMOHAIBHBIX
For example, Spanish KyXHSX MHUDA.
people like spicy food
and are considered to be
peppery (pasr. ot hot-
tempered).

What do you think? Is it
true? At home you were
to make your
presentations about
word’s national cuisines.

X. 3akiloueHue 3 mun. | Excellent! Thank you for | Yuammecs noaBoasat uror,
so interesting UCIIOJB3Ys HH(POPMAIIHIO,
information. And now MOJTyYEHHYIO 32 YPOK.
using all you’ve learnt ApryMeHTHpysl CBO€ MHEHHUE,
today, answer me, please, | yuaiuecs bITalOTCSI
«Are we really what we | oTBeTUTH Ha BOTIpOC,
eat?» MOCTaBJICHHBIN B Hauase

ypoka: «Are we what we eat»
Slide 38

XI. lomamnee 2 muH. | Please, look at the slide Vuanmecs 3anuchBalOT

3a/1aHue. Ne39. Here’s your home | momamiaee 3aganue Slide 39.
task. 3a1ar0T YTOYHSIONINE

BOTIPOCHL.

X1l MoaBeaenue 2 muH. | KommeHTapuu paGoThl VYuamuecs BEICKa3bIBAIOT

HUTOTOB. y4Janmxcs Ha YpOKe, CBOE COTJIaCHE/HE COTJIacHe C
3aMeYaHusl, CUJIbHBIC U OIICHKaMH 3a YPOK.
cimabble CTOPOHBI B [TpuBOAST CBOM apryMEHTHI.
paboTe yyamumxcs Ha
JTAaHHOM 3aHSTHH.

BricTaBiieHHE OLIEHOK.
XI11. Peduexcus 2 mun. | Now, please, fill in Vyammecs 3aroaHsIoT

the cards about the
lesson.

Thank you for your
hard and interesting
work. Take care!
Goodbye!

KapTOYKHU

[Ipomarorcs ¢
IIPENOAABATEIIEM.




Cnucok HCnoJib30BAHHBIX HCTOYHHUKOB:

1. KonsimeBa A.B. CoBpeMeHHbBIE METO 1B O0YYECHHS AaHTIIUHCKOMY SI3BIKY.

M., 2011. C.303.

2. Swanson Paul. D. We Are What We Eat// Gastronomica.University of California
Press

- [anekTpoHHbIH pecypce] - Pexum  pocryna. —
URL.: http://www.gastronomica.org/we-are-what-we-eat/

3. PeuenTh! 0:110/1 Ha aHITIUIICKOM SI3BIKE - [3JIEKTPOHHBIN pecypc] - Pexxum

noctymna. — URL: http://www. englishhobby.ru

4. TeMbl 110 AaHITIMUCKOMY SI3BIKY - [3JIEKTPOHHBIN pecypc] - Pexum

nocryna. — URL: http://www.native-english.ru

IIpunoxenue 1.
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Card 1
Baked chocolate pudding
ingredients

* 4559 best-quality cooking chocolate (70% cocoa solids)
* 50ml hot espresso or good strong instant coffee

* 125g butter, plus extra for greasing

* 6 eggs, free-range or organic, separated

* 200g caster sugar

* 100g ground almonds

* 100g rice flour

* 1 small handful chopped hazelnuts, toasted

___125g chocolate with the coffee, then _ into small ice-cube s and
freeze until hard. Take 6 small 3 inch pastry rings, dariole moulds or cappuccino
cups and well with some butter. Place in the fridge while you make your
sponge . Melt the remaining chocolate with the butter in a bowl over a

of ing water, then in a separate bowl __ the egg whites with the
sugar until firm. ____ the yolks into the cooled chocolate and butter mixture, then

____the almonds and flour. Finish by carefully folding in the egg white mixture.
_____ theovento 190C/375F/gas 5. Take your moulds out of the fridgeand
a little mixture into each one, then push in a cube of the frozen coffee and
chocolate mixture. Cover with the rest of the sponge mixture so each ice cube is
completely enveloped. __in the preheated oven for about 18-20 minutes, then
remove carefully from the moulds while hot. immediately sprinkled with
hazelnuts

11



Card 2
Christmas Pudding
The Ingredients

To make 2 x 2 pound or 4 x 1 pound puddings

3 ounces of flour 2 eggs

1 tablespoonful of treacle 5 14 pounds of mixed dried fruit
7 teaspoonful of mixed spice 1 small orange

72 teaspoonful of cinnamon 1 small lemon

2 teaspoonful of nutmeg 1 small cooking apple

1 small carrot Pinch of salt

6 ounces of sugar (brown or white) 4 ounces of candid peel

The Method of Mixture
_____ flour, bread crumbs, suet, and mixed ___ fruit into a large bowl. Add
_____orange and lemon rind and juice. __ grated cooking apple. Mix well. Add
eggs, treacle, spices and grated carrot. Add sugar, candid ___ and salt. _ well.
(Optional ingredient tablespoon of whisky or brandy).
Allow to stand over night in a covered bowl.
Place mixture into well greased pudding bowls. Cover with grease proof paper and
secure with string.

cook according to pressure cooker instructions.
Allow to for approximately one month before final serving.
The ing
Warm through using a saucepan of water on a low heat for two hours
approximately, being careful not to let any water enter the pudding or the saucepan
to__ dry. DONOT MICROWAVE.
The pudding may then be flamed at the table. _ over the pudding two
tablespoons of high proof whisky and set alight.
Ideally serve with a brandy or whisky sauce.

12



3T3JIOHLI 0OTBETOB
Card 1.

Melt 125g chocolate with the coffee, then pour into small ice-cube moulds and
freeze until hard. Take 6 small 3 inch pastry rings, dariole moulds or cappuccino
cups and grease well with some butter. Place in the fridge while you make your
sponge mixture. Melt the remaining chocolate with the butter in a bowl over a pan
of boiling water, then in a separate bowl whisk the egg whites with the sugar until
firm. Fold the yolks into the cooled chocolate and butter mixture, then add the
almonds and flour. Finish by carefully folding in the egg white mixture. Preheat
the oven to 190C/375F/gas 5. Take your moulds out of the fridge and spoon a little
mixture into each one, then push in a cube of the frozen coffee and chocolate
mixture. Cover with the rest of the sponge mixture so each ice cube is completely
enveloped. Bake in the preheated oven for about 18-20 minutes, then remove
carefully from the moulds while hot. Serve immediately sprinkled with hazelnuts.

Card 2.
The Method of Mixture

Mix flour, bread crumbs, suet, and mixed dried fruit into a large bowl. Add grated
orange and lemon rind and juice. Add grated cooking apple. Mix well. Add eggs,
treacle, spices and grated carrot. Add sugar, candid peel and salt. Mix well.
(Optional ingredient tablespoon of whisky or brandy).

Allow mixture to stand over night in a covered bowl.

Place mixture into well greased pudding bowls. Cover with grease proof paper and
secure with string.

Pressure cook according to pressure cooker instructions.
Allow to mature for approximately one month before final serving.
The Serving

Warm through using a saucepan of water on a low heat for two hours
approximately, being careful not to let any water enter the pudding or the saucepan
to boil dry. DO NOT MICROWAVE.

The pudding may then be flamed at the table. Pour over the pudding two
tablespoons of high proof whisky and set alight.

Ideally serve with a brandy or whisky sauce.
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Card 3.
Ingredients

INGREDIENTS: 100 g softened butter, 125 g icing sugar,2 eggs, 150 g sifted
flower, 75 g currants

INGREDIENTS:125 g castor sugar, 4 eggs, 1 vanilla pod, 15 g melted butter
(optional), 50 g flour, 50 g cornflour, 50 g flaked almonds

INGREDIENTS:1/2 litre milk,5 egg yolks,80 g sugar, 50 g cocoa,100 g fresh
cream

INGREDIENTS: 2 carrots, 2 turnips, 1 small marrow,1 leek (or onion), 1 potato,1
stick celery, 1 clove garlic, 20 g butter, salt pepper, 1 litre water, 2 sprigs parsley
INGREDIENTS: 1 chicken weighing 1 kg 400 with liver,200 g button mushrooms,
3 stalks parsley,60 g butter, 20 g bread, 700 g potatoes, salt, pepper

Steps

1. Heat up the milk. Beat the egg yolks and sugar in a bowl.

1. Mix the butter and sugar in a bowl until smooth.

1. Preheat the oven at 180°C. Grease the tin and dust with flour. Cover the base
with flaked almonds.

1. Clean and wash the mushrooms. Wash and dry parsley and remove leaves.
Mince the chicken liver, parsley, chopped mushrooms and bread.

1. Peel and wash all the vegetables, slice them

2. Pour in a little boiling-hot milk, beating all the time, then pour in the rest of the

milk and blend.

2. Whip the egg yolks in a bowl.

2. Add the eggs, then the flour. Blend until the mixture has an even consistency.
2. Melt the butter in a saucepan and add the vegetables.

2. Preheat the oven at 220°C. Melt 15 g of butter in a frying pan and fry the
stuffing for 2 minutes on a moderate heat.

3. Add 110 g sugar and the inside of the vanilla pod. Mix in the butter, the flour
and cornflour, then beat to obtain an even mixture. Put the bowl aside.

3. Return the mixture to the saucepan and leave to thicken, stirring continuously.
3. Preheat the oven at 200°C. Grease a baking sheet and use a piping bag or 2
teaspoons to space out small drops of the mixture.

3. Cook for 4 to 5 minutes on a low heat, stirring continuously.

3. Add salt and pepper and leave to cool.

4. Do not allow the cream to boil.

4. Top each drop with 4 to 5 currants.

4. Beat the egg whites with a pinch of salt until stiff, adding 15 g of sugar when
halfway through beating.

14



4. Once the stuffing has cooled, stuff the chicken and sew it up (or plug with a ball
of greaseproof paper).

4. Add salt and pepper and pour in 1 litre of very hot water. Bring to the boil and
simmer for 25 minutes.

5. Put the sheet in the oven and bake for about 10 minutes. The biscuits should be
golden around the edges but still light in the middle.

5. Put the chicken in an oven dish, coat it with 15 g of butter and put in the oven.
Cook for 15 minutes.

5. Fold the eggs whites lightly into the mixture.

5. Chop the parsley in the mill and sprinkle over soup just before serving.

5. Once it coats the back of the spoon it is cooked. Leave to cool for a while. Add
the cocoa and whip the mixture

6. Put the mixture straight into the tin and bake for 30 minutes.

6. Add the fresh cream and whip again.

6. Remove the biscuits using a metal spatula and leave to cool on a rack in several
lots.

6. Add a spoon of fresh cream.

6. Peel and quarter the potatoes. When the chicken has cooked for 15 minutes,
arrange the potatoes around it, adding knobs of butter, and leave to cook for a
further 35 minutes.

7. Leave to cool a while before turning out.

7. Leave the cream to cool before pouring into the ice-cream churn for freezing.

15



ITAJI0OH OTBETA

Card 3.

Stuffed Chicken

INGREDIENTS : 1chicken weighing 1 kg 400 with liver,200 g button
mushrooms, 3 stalks parsley,60 g butter, 20 g bread , 700 g potatoes, salt, pepper

1. Clean and wash the mushrooms. Wash and dry parsley and remove leaves.
Mince the chicken liver, parsley, chopped mushrooms and bread.

2. Preheat the oven at 220°C. Melt 15 g of butter in a frying pan and fry the
stuffing for 2 minutes on a moderate heat.

3. Add salt and pepper and leave to cool.

4. Once the stuffing has cooled, stuff the chicken and sew it up (or plug with
a ball of greaseproof paper).

5. Put the chicken in an oven dish, coat it with 15 g of butter and put in the
oven. Cook for 15 minutes.

6. Peel and quarter the potatoes. When the chicken has cooked for 15
minutes, arrange the potatoes around it, adding knobs of butter, and leave to cook
for a further 35 minutes.

Chocolate Ice-cream

INGREDIENTS: 1/2 litre milk,5 egg yolks,80 g sugar, 50 g cocoa,100 g
fresh cream

1. Heat up the milk. Beat the egg yolks and sugar in a bowl.

2. Pour in a little boiling-hot milk, beating all the time, then pour in the rest
of the milk and blend.

3. Return the mixture to the saucepan and leave to thicken, stirring
continuously.

4. Do not allow the cream to boil.

5. Once it coats the back of the spoon it is cooked. Leave to cool for a while.
Add the cocoa and whip the mixture.
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6. Add the fresh cream and whip again.

7. Leave the cream to cool before pouring into the ice-cream churn for
freezing.

Sponge Cake

INGREDIENTS : 125 g castor sugar, 4 eggs, 1 vanilla pod, 15 g melted
butter (optional), 50 g flour, 50 g cornflour, 50 g flaked almonds

1. Preheat the oven at 180°C. Grease the tin and dust with flour. Cover the base
with flaked almonds.

2. Whip the egg yolks in a bowl.

3. Add 110 g sugar and the inside of the vanilla pod. Mix in the butter, the flour
and cornflour, then beat to obtain an even mixture. Put the bowl aside.

4. Beat the egg whites with a pinch of salt until stiff, adding 15 g of sugar when
halfway through beating.

5. Fold the eggs whites lightly into the mixture.
6. Put the mixture straight into the tin and bake for 30 minutes.

7. Leave to cool a while before turning out.

Vegetable Soup

INGREDIENTS: 2 carrots, 2 turnips, 1 small marrow,1 leek (or onion), 1 potato,1
stick celery, 1 clove garlic, 20 g butter, salt pepper, 1 litre water, 2 sprigs parsley

1.Peel and wash all the vegetables, slice them.
2. Melt the butter in a saucepan and add the vegetables.
3. Cook for 4 to 5 minutes on a low heat, stirring continuously.

4. Add salt and pepper and pour in 1 litre of very hot water. Bring to the boil and
simmer for 25 minutes.
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5. Chop the parsley in the mill and sprinkle over soup just before serving.

6. Add a spoon of fresh cream.

Redcurrant Biscuits (Tarts)

INGREDIENTS : 100 g softened butter, 125 g icing sugar,2 eggs,
150 g sifted flower, 75 g currants

1. Mix the butter and sugar in a bowl until smooth.
2. Add the eggs, then the flour. Blend until the mixture has an even consistency.

3. Preheat the oven at 200°C. Grease a baking sheet and use a piping bag or 2
teaspoons to space out small drops of the mixture.

4. Top each drop with 4 to 5 currants.

5. Put the sheet in the oven and bake for about 10 minutes. The biscuits should be
golden around the edges but still light in the middle.

6. Remove the biscuits using a metal spatula and leave to cool on a rack in several

lots.
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IIpunoxenue 2

Text 1.

Enjoy your Meal

It is not a secret that our meals influence our mood. Also it is very important for
our health. Every single person should eat proper kinds of food — dairy products,
meats, fruit and vegetables, fats and sugars, cereals and grains. Dairy products
provide us with calcium, meat provide our bodies with protein, iron, zinc. Eating
fruit and vegetables helps to keep us healthy too because they give us fibre,
vitamins and minerals. We should eat fats and sugars in moderation, because too
much fats and sugars can cause different heart-diseases. Cereals and grains are
important for us because they provide us with the energy we need for physical
activity.

In this fast-moving world it is necessary to watch what we eat — it should be
healthy food, not junk one, which has become very popular. Eating too much junk
food can cause overweight and a heart-disease. For example, it is much better to
eat an apple or a banana than to eat a double hamburger with ketchup and
mayonnaise. You will feel full in both cases, but a fruit or a vegetable is healthier.

Today there are a lot of different restaurants and cafes where you can eat delicious
and not really expensive food. The service is usually excellent and friendly waiters
help you to relax and enjoy your meal fully. You can any types of food in
restaurants — you can try homemade cakes, beefsteaks, pasta and macaroni and
others. For a main course you can order fish, meat or chicken with some rice or
potatoes, also you can ask for pasta and salad. You can eat a bowl of ice-cream, a
pieces of apple pie, strawberries with cream or something like that for dessert. For
drink you can order a glass of water or juice, a cup of coffee or tea or alcohol drink
such as wine or beer.

Eating habits are different in different countries. For example, Brazilians never eat
with their hands — they always use a knife and a fork, even when they eat hotdogs.
Finns like to eat hot sausages and drink beer in the streets; many Philipinos prefer
to eat with their hands. Also they think that it is polite to leave a little food on the
plate at the end of a meal.

Well, as for me | do respect their eating habits and like to eat different countries’
food such as Italian Pasta, Japanese rice with sushi or Indian spicy meat. But most
of all I like just ice-cream. It doesn’t matter what kind — with raspberry favor, with
marmalade, chocolate chips or pieces of fruit. | can eat it anytime and anywhere.
But anyways whatever you like you should remember words of wisdom which say
that we eat to live, but not live to eat.
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Text 2.

Obasity $4.50 Fast food in reality fast food is a two-sided
topic. On one hand, fast makes great
PIZZ“ Stroke $5.50  convenience food, and with its availability
and inexpensiveness, people with all sorts of
backgrounds can eat fast food as often as
possible. On the other hand, fast food is
known to be unhealthy.
However, fast food is one of the easiest and
cheapest ways of eating. It saves a lot of time
and money, especially for people who are
coming home from work. “As illustrated by the success of fast food, being more
convenient than the alternative will almost always give you a significant advantage
in the marketplace” (Myers). It’s obvious that there is no quicker or better way to
satisfy your rumbling stomach. But then again, what exactly is the price to pay
once you’ve had your fill, and now you have new illnesses from eating at fast food
restaurants? “In the United States, food-borne diseases have been estimated to
cause 6 million to 81 million illnesses and up to 9,000 deaths each year” (Mead).
Anyone one of these numbers can be from someone’s family. Most of this bacteria
is found in the food you eat from your local fast food joint. Eating at one of these
places can cost thousands of dollars in hospital bills, all because of a diseased
burger.
Everyone should think twice before deciding to eat fast food. The health risks
aren’t worth your life, and animals that live in slaughter houses aren’t treated
properly or hygienically before their death, which can cause many food-borne
ilinesses to inhabit food. Although it is easy to buy and cheap, risking a life for
something that isn’t good for any person in the first place could cost thousands of
dollars in hospital bills. It is important to eat healthy and make good choices when
deciding what to put in your body. Don’t be lazy and pick up fast food on your
way home from work. Make the right choice and eat some vegetables.

Hypertension $6.50
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Ipuioxkenue 3
TEST

Do you know if your daily
ration is healthy and balanced?
To help you learn if it is, answer
these questions.

1. How often do you skip a main
meal?

a). often b). sometimes c).almost
never

. Did you eat any fruit and vegetables yesterday?

a). hardly any at all b).2 or 3 portions c).4 or more portions

. How many times a week do you eat «meats» such as burgers, meat pies?

a). not very often, once or twice b). 5to 8 c¢). a lot more than 9

. Did you eat three fibre-rich (6oratsrit kiteTuatkoii) foods yesterday (e.g.
whole meal bread, nuts, breakfast cereal, baked beans, root vegetables like
carrots, beetroot or jacket potato)?

a). no b). one or two c).yes

. How many times a week do you have a fried meal (e.g. eggs and bacon or
fish chips)?

a). less than four b). five to eight times c).over eight

. Which of these best describes your lunch?

a). mostly crisps, some kind of chocolate bar, biscuits or cake.
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b). it usually has at least one of these foods — yoghurt, apple or some kind of
fruit, a raw vegetable like a carrot.

¢). it’s made up almost completely of foods listed in (b) above.

7. Find a fat. Which food in each of these pairs has the most fat.
a). meat pie or potato
b). hard cheese or cottage cheese

c). packed of salted peanuts or 10 tomatoes.

Answers:
Ql:a)1b)2c).3
Q2:a)1b)2c).3
Q3:a) 3b) 2¢).1

Q4: a) 3b)2c).1

Q5: a) 3b) 2¢).1

Q6: a) 1b)2¢).3

Q7: one point for each of the following:
a) meat pie

b) hard cheese

c).salted peanuts

RESULTS:
Over 15 points: Well done! You seem to eat healthy food.
10-15 points: Not bad, but you could improve your diet!

Under 10 points: Oh dear! Your diet may cause health problems for you
in the future, unless you change to a healthier one.
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The Balance of Good Health

Fruit and vegetables

Meat, fish and alternatives Foods containing fat

Bread, other cereals and potatoes

Foods and drinks containing sugar

There are five main groups of valuable foods

Kaprouka pediiekcun

Milk and dairy foods

®D.N.0. yuamerocs

CeroaHsi Ha ypoKe...

A y3Han...

bbis10 UHMepecHo...

661710 mMpyOoHo...

A MOHAA, YMO...

A rnoyyecmeosasn, Ymo...

Yy MEeHA nosy4uriocs ...

MeHs yoususno...

YPOK 0as1 MHe 0718 #CU3HU...

aKmueHo pabomasn Ha ypoKe

nony4un yoososbcmaue om pabomel
Ha ypoKe

IIpunoxenue 4.
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