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I[MosicHuTeILHAS 3aNIMCKA

B Hactosmee BpeMs B CBSI3M C PE3KO BO3pacTarolled MOTpeOHOCTHIO
HapOJHOTO XO3SIMCTBAa B BBICOKOKBATM(UIIMPOBAHHBIX PabOYMX U CHEIUAIUCTaxX
CpellHEro 3BEHA, BO3pAacTaeT 3HAYUMOCTh HAYaJIbHOTO MPO(ECCHOHAIBLHOTO U
cpelHero mpodeccuoHanbHOrO0 00pa30BaHuUs.

BHenpenne WHHOBAallMOHHBIX TEXHOJOTUHA TpU OOYyYEHHH HHOCTPAHHOMY
s3piky B cucteMe HIIO m CIIO BbI3BaHO OOBEKTUBHOW HEOOXOIMMOCTBHIO, T.K.
HaOIIOMAaeTCsl TEHJICHIIUSI K CHUXKEHUIO MHTEpeca K U3yUYCHUI0 MHOCTPAHHOTO SI3bIKa
KaK MpeaMeTa MaJIO3BHAYMMOTO JJIsl OyIyIIeil sKU3HU CTYJICHTOB.

[ToBBICUTh 3HAYMMOCTh MHOCTPAHHOTO $S3bIKAa KaK Yy4eOHOro MpeaMera u
MHTEpEC K €ro HM3YYECHUI0 MOXHO B TOM Clly4ae, €CIU COAepKaHue Y4eOHOTro
Marepuaia, ero OpraHu3alus U yCJIOBHs, B KOTOPBIX MPOTEKAET €ro U3yyeHue, OyayT
comiacoBaHbl co cdepamu JNEATENbHOCTH YYallUXCA, WX HHTEpEecCaMH WU
ckJoHHOCTsIMHU. ClieZloBaTenbHO, BBENEHHE NPO(ECCHOHATBHO-OPUEHTUPOBAHHOTO
00y4YeHUs UHOCTPAHHOMY SI3bIKY SIBJISIETCS aKTyaJIbHOM 3a/1a4ueii Ha TaHHOM JTarie.

B cooTBeTCTBHMU C COBpPEMEHHBIMU TPEOOBAHMSIMHU K MPO(PECCHOHAIBHOMY
00pa3oBaHuIO, TOJATOTOBKAa OYIyIIMX CIEIHAIUCTOB JIOJDKHA OBITh HallpaBieHa Ha
BBIPAaOOTKY CIIOCOOHOCTEHM aJeKBaTHOTO TMOBEIEHUS B OOIIEHWU C HOCUTEISIMU
KYJIBTYPBl CTPaHbl U3y4aeMOIO S3bIKa, ONUPAsACh HE TOJIBKO HA 3HAHUE A3bIKA, HO U
CTWISI  TIOBCEIHEBHOM  JKM3HH, TpaJuluid ©U  OObYaeB €ro  Hapoja.
Kynbryposorudyeckuii acekT MHOS3BIYHOTO 00pa30BaHuUs MPEAIO0IaraeT 3HaKOMCTBO
HE TOJBKO C KYJIBTYPOH U3y4aeMOTO SI3bIKa, HO U CBOEY HAIIMOHAIBHOM.

C uenpr0 MOBBIICHUS MOTHUBAIMMA W3YYEHHS! WHOCTPAHHOTO SI3bIKA U B
COOTBETCTBHHU C TpeOoBaHUAMHU DeepanibHOTO TOCYIapCTBEHHOTO 00pa3oBaTeIbHOTO
CTaHJlapTa TPEThEro TMOKOJCHUsl IUIAHUPYETCs pa3paboTka MNpodecCuoHaIbLHO-
OPUEHTHUPOBAHHOIO KypCa AHITIMACKOTO S3bIKa IO CHEHUAIBHOCTH «TexHoyorus
MPOAYKITUU OOIIECTBEHHOTO MTUTAHUSY.

B nmannyto pa3zpaboTKy ypoka BKJIIOYEH TEOPETUYECKUI MaTeprans O PYCCKOM
HallMOHATBHOM KYIMHApUHU, OCOOCHHOCTU aHTIIMUCKOTO ATHKETa U MaHEp, pacckasz o
TpaauIMoHHbIX Omronax Urtamuu u SAnonun. OCHOBHBIMH LIENSIMU ypOKa SIBIISIIOTCS
CO3MaHWE YCJIOBHM [IJIi aKTUBM3AIMU B PEYM OOYyYalOmUXCS HU3YYEHHOTO
JIEKCUYECKOI0 U TPAMMaTHYECKOTO Marepuasa, IOMOIIb B CBSI3aHHOM IIOCTPOEHUHU
MOHOJIOTUYECKOTO BHICKa3bIBAHUSI TI0O KOHKPETHOM TeMe, 3HAKOMCTBO O0YyJarOIIUXCS C
HallMOHAJIBHBIMU OJTIOaMU Pa3HBIX CTPaH U OCOOCHHOCTSIX ITUKETA.



MeTtoauyeckasi pa3padoTka ypoKa aHIVIHICKOI0 SI3bIKA
Ypok - nyremecreue
«IlyTemecTBHe MO KyXHSIM MHPa)
eau ypoka:
O0pazoBarepHas:

A CO3maTh ycnoBHUs IS aKTUBH3AIMH B PEUX O0YJAIOIIMXCS H3YICHHOTO
JIEKCUYECKOT0 M TPAaMMaTHYE€CKOT0 MaTeEpHaa;

A yYuTh CBA3aHHO CTPOUTH MOHOJOTHYECKOE BHICKA3bIBAHHE IO KOHKPETHOM
TEME;

A TI03HAKOMHTH C HAITMOHATBHBIMU OJTFOIaMU Pa3HBIX CTPAH U 0COOEHHOCTSIX
ATUKETA;

A TIOMOYB COBEPIIIEHCTBOBAThH JIEKCUKY 10 TEME, TPUOOPECTH MPAKTUYECKUE
HaBBIKH ITOBEJICHUS B KOHKPETHBIX PEUYEBBIX CUTyalMsIX ( quanor «B smoHckoM
pecTopaHe»)

PazBuBaromas:

A pa3BuBaTh HaBBIKU MTOJTOTOBICHHON YCTHOW U MUCbMEHHON pPEeUH, YTCHUS U
ayIMpPOBAHMSI 10 NHOCTPAHHOMY SI3BIKY;

A pa3BuBaTh TBOPUYECKHUE CIOCOOHOCTH CTY/IEHTOB;

A pa3BuBaTh HaBBIKH CAMOCTOSITENIbHON paOOThI CTY/IEHTOB IIPH IOATOTOBKE
pedeparoB Ha aHITIMICKOM S3BIKE;

A pa3BUBaTh A3BIKOBYIO, KOMMYHHKATUBHYIO U COLIMOKYIBTYPHYIO KOMIIETCHIINH.

BocnurarenpHas:

A BOCHHTHIBATh YMEHHE PabOTaTh B KOJUICKTHBE,

A BOCHHTHIBATh HABBIKU KYJIBTYpPHI TIOBEJCHHUS;

A moka3zaTh 3HaYCHHE W3YUEHHUS WHOCTPAHHOTO S3bIKa JUIsl Oyaymiei mpodeccuu;

A BOCHHTHIBATh MHTEPEC K N30paHHOM mpodeccun;

A crmocoOCTBOBATH COIMOKYIBTYPHOMY BOCIUTAHUIO O0YUYaIOIIUXCS Yepe3
03HAaKOMJICHUE C KyJWHAPHBIMH TPAAULUAMU W KyJIbTYpPOW NUTAHUS Pa3HbIX
HapoJOB;

A BOCHHTBHIBATh YBXKUTEIBHOE OTHOIICHUE K TPAJAULIUSAM CBOEH CTpaHbI U
JOPYTUX HapOJOB.

®opMBbI OPraHU3alUM TO3HABATEIbHOM AeSTEeIbHOCTH CTYICHTOB: KOJJICKTHBHAS,
WHJVBHTyaJIbHASL.

MeTtoambl, npuMeHsieMble HA YPOKe: KOMMYHHKAaTUBHBIA, UTPOBOM, METO
uccinenonsanus, UKT.

MarepuajibHO- TEXHMYECKOE OCHALIICHHE YPOKa:

A cnaiioBas npeseHTanus B Power Point;

A JOKJIa/Ibl CTYJICHTOB TI0 TeMaM « TpaauIimoHHas pyccKas KyXHs,
«OCOOEHHOCTH ITHKETA B AHIJIMI,;

A KapTUHKU C U300paKEHUEM OTTaJI0K;

A KapTa Mupa ¢ (praxkaMu Uil MarHUTaMH.

MexknpeamMeTHble CBSA3U:

A TEXHOJIOTHUS TPOAYKITUU OOIIECTBEHHOTO MTUTAHUS;

A KYXHsI HApOJIOB MUDa;
A nH(popmaruka;



A JIMHTBUCTHKA.

Jranbl ypoka

Xon ypoka

JlesiTeJILHOCTD
npenoaaBareJis

IleﬂTeJIbHOCTb CTYACHTOB

Organization period

[TocTaHoBKa 1iENMM ypoOKa.

Opranuzanuonsusiii MoMeHT — dear guests. | am very glad to

JloGpoe yTpo, TopoTHe TOCTH.
Introduction of the theme. Today we conduct an unusual

Bgenenue B Temy ypoka  travelling. We will make travel

national dishes of Japan, ltaly,

learn how to give dishes in the
different countries. So, we will

IMyTCICCTBUC 110 KYXHAM MHpaA.

Good morning, my students,
see you.

41 pana Bac BUIIETH.

lesson, and a lesson -

in cuisines of the world. We
will talk with you about

Russia, Great Britain. You

begin our travelling!
CGFO,Z[HH MBI ITIPOBOAXM HC
OOBIYHBIN YPOK, & YPOK-
IMyTCIICCTBUC. Mpg1 COBCPIINM

MBI TOrOBOPUM C BaMH O
HAIMOHAJIBHBIX OJIFOax
Snonuu, Utanum, Poccun,
BenukoOpuranuu. Bel y3Haere,
KaK MOJIaf0T OJ1r0/1a B Pa3HBIX
cTtpanax. Mrak, HauHeM Haie

nyTenecTBue!

Huanor: I[IpenonaBarens-
CryneHt

Crnymiarot, oOpaiasi BHUMaHHE
Ha IUIaH ypOKa, IPEACTaBICHHBIN
Ha JIOCKE B BUJE KapThl, HA
KOTOPOW OTMEUYEHBI (prraramu
CTpaHbl, B KOTOPBIX IPOXOIUT
IyTELIECTBUE.

A stage of assimilation of

We are going to start with
riddles about food and meals.
You can see at the blackboard

some of them.
Haunewm c 3aragok o ene.

BUJIE KAPTUHOK.
( ITpunoxenue 1)

Let’s speak about Russian

OTrazaku Bbl BUIUTE HA JOCKE B

[IpenogaBaTeb YATACT 3araIKH,
CTYJICHTHI BHUMATCIIBHO
CIIYIIAIOT ¥ OTrabIBaloT,

yKa3bIBas Ha KAPTUHKHU- OTTaIKH

Ha JIOCKE.

Ha kapre ¢uarom ormeueHa
cTtpana Poccus.

new knowledge

meals and foods.



DTan yCBOCHUS HOBBIX
3HAHUU

Follow-up activities
becena o Bonpocam

JlaBaliTe MOroBOPUM O PYCCKOU

KyXHE.
(ITpunoxenue 2)

Thank you. And now, answer
my questions, please:
1. Do you like Russian cuisine?
2. What is your favourite
cuisine? Why?
3. How often do you go to a
restaurant?
4. What do you prefer to eat
for breakfast?
5. What do you usually eat for
dinner?
6. What is your favourite kind
of soup?
7. Does your family usually
gather together for dinner?
8. What traditional Russian
dishes do you know?
Cnacu6o. A Tenepb OTBETHTE
Ha MOH BOIIPOCHI.

What other proverbs about
food or cooking can you
remember?

Kakue nocjsiosuunsl 0 eoe vl
nomuume?

Tpoe cTyneHTOB BBICTYIIAIOT C
JOKJIaJaMH O PYCCKOM
HAIIMOHAJIBHOM KyXHE.

OcranpHble 00yJaromuecs
BHHUMATEJIBHO CITYILIAOT.

CTYI[GHTBI OTBCYAIOT Ha BOIIPOCHI
IMpCroaaBaTcii.

CTy,Z[eHTBI HAa3bIBAIOT ITOCJIIOBUIIBI
0 eJlie, HalpuMep:

Don™ t quarrel with your bread

and butter.

Half a loaf is better than no bread.

You cannot have your cake and

eat it.

What is sauce for the goose is

sauce for the gander.

Too many cooks spoil the broth.

A stage of assimilation of
new knowledge
DTan yCBOCHUS HOBBIX
3HAHUH

Let's continue our travelling.
On the board you see words
and expressions. Translate
them and guess about what
dishes of the country speech

will go.
[Ipomomxum Haiie
nyremectsue. Ha nocke Bbl

BHUIWUTC CJIOBA U BBIPAKCHUA.

Ha AOCKC IIPCACTABJICHLI CJIOBA U
BBIPAKCHUA, KOTOPBIC CTYICHTBI
AOJDKHEBI 3alIMCaTh B TCTpAAb U

[IEPEBECTU:

gifts of the sea, vegetables, soya

and beans, octopuses, mollusks,

oysters, crabs, rice, shushi,

poultry, fruit, green tea.

Ha kapre ¢uarom ormeueHa




[lepeBenute ux u oTraganTe o
Omromax KakoW CTpaHbl MOMAET
peub.

As you guessed, Japanese eats
these dishes.
Japanese cuisine is full of
variety of gifts of the sea,
vegetables, soya and beans.
The most national dishes are
cooked of octopuses, mollusks,
oysters, crabs.

Their favourite meal is rice.
Their national meal is shushi.
The Japanese like to eat beef,
pork and poultry. Also prefer
fruit, biscuits, green tea
without sugar and coffee.
Kak BBI qoragaamuch, 3TO
0J110/1a, KOTOPBIE €/IST SATMOHIIBI.
SImoHCcKas KyXHA OTIIMYacTCA
oOumnueM 011071 U3 phIObI U
MOPETPOAYKTOB, OBOIIEH, COH,
0000B. MHOIrHE HAIlMOHAIBHBIC
OJIfoma TOTOBSAT M3
OCBMHWHOI'OB, MOJIJTFOCKOB
KpaboB, ycTpuil. JIroOumbIit
IIPOAYKT - PUC.
HarmmonanbHbIM OJIFOI0M
SABIIICTCA CYILN. ﬂHOHHBI
OXOTHO €T OJrona u3
HaTypajabHOI'o Msica -
IrOBAJWHBI, CBUHHUHHEI,
OapaHUHBI ¥ NTHUIIBI, JTFOOSIT
(GpPYKTHI, IEYEHbE, Yai -
3eJIeHBIN 0e3 caxapa, Kode.

cTpaHa AnoHus.

CryneHTbl BHUMATENBHO
CIIyLIAOT.

Let's try play a dialogue **At
the Japanese restaurant',
using some new words and

expressions.

JlaBaiiTe monpoOyem pa3bpirparhb
nuaior «B simoHckoM
pecTopaHey, UCIIOJIb3YysT HOBBIE
CJIOBA U BBIPAXXCHUA

Heckomnpko ctyneHToB
COBEIIAIOTCS 1 Pa3bITPHIBAIOT
nuajior. OcTaiabHbIC
BHUMATEJIBHO CIIYIIALOT.




Look at the map. Next country
is Italy.
[locmoTtpuTe Ha Kapry.
Cnenyromas crpana — Uranus.
What associations with Italian
cuisine have you got?
Kaxkwue 6mrona uTanbsHCKOM
KYXHHU BaM U3BECTHEBI?
Let’s speak about Italy meals
and foods using a
presentation.
JlaBaiiTe moroBopum o0
UTAJIbAHCKUX HAIMOHAJIBHBIX
6J'IIOI[aX H IIOCMOTPpUM
MIPE3EHTALHIO.

And at last, Great Britain. Of
course, you heard a lot of
things about some traditional
English dishes and English
etiquette. Let's listen the
message of our student on this
subject.

N naxonen, BenukoOpuranus.
Bb1, KOHEUHO, MHOTO€
CJIbIIIAJIN O TPpAAUIIHUOHHBIX
AHDVIMUCKUX OJIromax u
aHITIMMCKOM ATUKETE. JlaBanTe
MOCJTyIIIaeM COOOIICHHE
CTyAEHTA Ha DTy TEMY.
(ITpunoxxenue 3)

I suggest you to study the
menu of one of English
restaurants and to make the
order.

Sl mpentararo BaM U3y4UTh
MEHIO OJIHOTO U3 aHTJIMUCKUX
pPECTOpPaHOB U CeaTh 3aKas.
(ITpunoxenue 4)
3aKkaxxuTe:

1. ®upmMeHHYIO 3aKYCKY U
BTOpOE OO0
2. MapuHOBaHHOTO IIbITIJICHKA
U JIBE MOPIMH cajiaTa u3
KOPOJIEBCKUX KPEBETOK.

Ha xapre c¢umarom ormedeHa
ctpana Wranus.
3arem oOydaromuecs
IPOCMaTPUBAIOT MTPE3ECHTAIHIO,
MOJTOTOBJIICHHYIO CTYJIEHTOM 00

HUTAIbAHCKHUX 6J'IIOI[aX, 3al1ucChiBasid

HOBBIC CJIOBA U BBIPAKCHUSA B
TeTpajib: paste, cheese, sauce.
vegetables, meet, fruit, nuts, ice-
cream, coffee, butter, roasted
pork and rye bread.

Ha kapre ¢uarom ormeueHa
cTpaHa BenukoOpuranusi.
CTyneHTHI CaylIaroT, OUH U3
CTYIEHTOB YUTAET JJOKJIA] Y
JOCKHU.

CryneHThl u3y4aroT MEHIO,
MPECTABIECHHOE Ha CIal1ax U
YCTHO JIEat0T 3aKa3.




A storing of the studied
material
3aKperuieHne U3y4YeHHOTO
Marcpuralia

Homework
JlomaliHee 3agaHue

3. [Ipa3qHUYHBIN y>KUH Ha
YEeTBEPBIX HA CymMMy okos10 100
(GyHTOB
4. llloTna"acKuil BUCKH, TPHU
MOPIIMH CBEKETO (PPYKTOBOTO
cajnara

Let's check, how well you
know traditions of other
countries, their etiquette and
dishes. Guess a dish or a meal
according its description.
JlaBaiiTe MpoBEpUM, HACKOJIBKO
XOpoUIo0 BbI 3HACTC TpaauLIN
APYIux CTpaH, UX 3TUKCT U
Omoma. Yramaiite OMr0m0 HIIH
MPOAYKT IO OIHMCAHUIO.
(ITpunoxenue 5)

IlIposeoume uccnedosanue nHa
memy : «bawoa kakux cmpan
npeonouumarom
ooyuarowuecs KoaneoxHca u ux
pooumenuy. Ogpopmume
pe3yibmamal c60€20
Uccied06anus 6 guoe
ouazpammul uiu cpagpuxa

Ha cnaiigax moka3zaHo 3ajgaHue.
OOy4aroruecs 9uTaoT U
OTraabIBaIoT.

CTy,Z[eHTBI 3aIIuChIBAIOT
JOMAITHEC 3aJaHUC

Conclusion
3aKIr0UYEeHnE

Now I'd like to say a few
words in conclusion. We’ve
spoken today about different
cuisine. I’'m glad that you
know a lot about traditional
dishes. 1 hope your knowledge
in English will useful in your
future career. (Oovasasaomesn
U KOMMEHMUPYIOM S OUCHKU)
Our lesson is over. Thank you
for your work. Good bye!

A Tenepb, MHE XOTEJIOCh ObI
CKa3aTb HECKOJIBKO CJIOB B
3akmoueHuU. CerogHs Mbl

TOBOPHIJIM O Pa3INIHBIX
KyXHsX. Sl paga, 4To BBl y3HAIN

MHOI'O HHTCPCCHOTI'O O

CTtyneHThl IpoIIaloTCs ¢
NpernojiaBareieM




TPaAUIIMOHHBIX OIrO/Iax
pas3HbIx cTpaH. Haxerocs, uto
Ballld 3HAHUS IPUTOJIATCS BaM
B Bauien kaprepe. Ham ypok

okoHucH. Jlo cBumanus!




[Tpunoxenue 1.

Riddles. 3araaku

Aronaxy nanu norpoodosats Bepe:
KpacHyro kpymiyro ¢ KOCTOYKOM ...

(cherry)

[Tnager rpomMKo mumaammii 6par:
3y0 ciiomMai 0 KperKuii ...
(nut)

Exan ¢ MaJIBuMKOM B KymI€ 4,
@pPYKT OH €JI C Ha3BaHBEM ...

(pear)

Hyxen Bcem HaMm Ha 00en
[IbIIHBINA, BKYCHBIN, CBEKUH ...

(bread)

Munaammii 6par Bc€ rpbI3Th ropas/,
Croen oH BCIO y xJ1€0a ...
(crust - xopka)

Xeb UM MaxKyT Bce pebsTa,
Ham maér xoposa ...
(butter — macJi0)

3amax 9y/iecHbIN, HEMb3sl OMMMOUTHCS !
D70 XK, Opy3bsl, UTAIBSIHCKAA ...

(pizza - numma)

Jlaxxe mapb HaCTOAIINM, B KOPOHE,
JIxoOUT C KETUYIIOM €CTh ...
(macaroni - MakapoHbI)

[Ipex e ueM MouTH B CBOM KOJUIEIK,
Cobenib Tapeyiky MaHHOM ...
(porridge — kamma)



[Tpunoxenue 2.

Russian Cuisine

The usual meals in Russia are breakfast, dinner and supper. Russian people
have
-their breakfast at 7 or 8 a.m.,

-dinner at 1 or 2 p.m.,

-and supper at 6 or 7 p.m.

It is difficult to describe the Russians breakfast, dinner and supper. It depends on
people’s work, money and opportunities.

Let us start with breakfast. This meal doesn't usually take much time to
prepare, due to the fact that people, as a rule, are in a hurry for work, school or
somewhere else. It may include just sandwiches, fried or scrambled eggs, corn flakes
or muesli and various kinds of porridges. It can be cream of wheat, oatmeal porridge,
rice or buckwheat porrige. It is more common for Russian people to drink black tea
with jam or honey but there are ones who prefer coffee in the morning. You may
think there is nothing special in this set of dishes. You are right. But it was a
description of a typical working day breakfast, when people have little time to
prepare something. Now I'd like to call your attention to breakfast of a dayoff.

Have you ever tried traditional Russian sirniki? I'm sure, if you live in Russia,
at least once in your life your grandmother or mother prepared them for you. Nothing
can be compared with sirniki, made of fresh village cottage cheese and fried on a pan.
They are usually served with sour cream and sugar. Perhaps, the only dish which is as
delicious as sirniki is blini or pancakes. In Russia they say that the thinner blini are
made the tastier they are. Blini are served rolled with a variety of fillings but the most
delicious ones are pancakes with jam, honey and sour cream.

A traditional Russian dinner consists of three courses. It is the main meal of the
day. First of all snacks are served. It can be caviar, herring, salt cucumbers and
sauerkraut. All these salt dishes are served in order to excite the appetite. In general
Russian cuisine is famous for its pickles.

Then comes the first course — soup. There is a great variety of different soups
in Russia but the most famous is "borsch". Shchi, rassolnik, shchaveleviy soup and
cold soup — okroshka are also cooked in Russia. Of course, it is not the whole list of
traditional Russian soups, but these are the most popular ones.

After the soup the second course follows. It usually includes meat or fish and
garnish. The Russians prefer freshwater fish like carp and pike. As for meat, it may be
pork, beef, veal, lamb, turkey or chicken. The most famous meat dishes in Russia are
zharkoye (stewed beef with potatoes, onions, carrots and garlic seasoned with salt
and pepper), beef Stroganoff (the dish consists of pieces of beef served in a sauce
with sour cream) and cutlets (the dish made of minced meat). The main course is
usually served with garnish — mashed, baked or fried potatoes, pasta or vegetables.



Russian people often eat pelmeni (meat dumplings) for the second course. Pelmeni
are often cooked by the whole family. Firstly, the filling of minced meat is made due
to the particular recipe, then they roll out the pastry and after that everybody sits at
the big dinner table and makes pelmeni. Sometimes the preparation of this dish takes
almost the whole day. Very often people cook pelmeni for a holiday. The Russians eat
everything with bread but sometimes pies are served instead of bread. These pies may
be stuffed with various fillings: fish, spring onions and eggs, meat, chicken, potatoes
and mushrooms. Sweet pies are served for tea. They are usually stuffed with different
fresh berries or jam. Every housewife has her own cooking secret.

As for the third course, it is usually a drink — compote, kissel or mors. In old
Russia there existed another popular drink — Medovukha which is derived from the
word "honey" (in Russian it sounds as "mjod"). Sometimes this course includes
desserts. It may be ice-cream, baked apples or some fresh fruit.

Supper is the longest meal of the day, since it is time when the whole family
can gather at one table and discuss some news. Russian people usually have a
substantial meal for supper. It may be fried potatoes, potatoes in their skin with
herring, fried fish or chicken. But there are also people who prefer light supper such
as cottage cheese with sugar or milk and jam, an apple cake called "sharlotka", or a
potato cake, or some vegetables. It will depend just on a person's preference.

It is worth saying that Russian cuisine is famous for its natural products.
Russian people are fond of gathering, drying and using mushrooms and all kinds of
forest berries in their dishes.

In my opinion, Russian cuisine is one of the most varied and delicious in the
world but tastes differ. As far as | know, people from other countries consider Russian
people heavy eaters not only because of the amount of food we eat per day, but also
due to its fat content. Anyway, if you are not keen on Russian cuisine, it is up to you
to choose any other food.



[Tpunoxenue 3.
Oco0eHHOCTH dTHKETA B AHIVIUH

B AnHruu oueHb BakHA MaHepa JepKarbes 3a cronoM. [loatomy Hano
coOIr0/1aTh OCHOBHBIE MTPaBUJIa 3TOT0 3THKeTa. Hukorma He KiIaayT pykd Ha CTOJ, UX
neprkat na xosieHsx. [I[pubopsl He CHUMAIOTCS C TapeoK, TaK KaK MOJCTAaBKHU JJIs
HOKel B AHIVIMU HE npeaycMoTpeHbl. CTonoBbie TPUOOPHI HE IEPEKIIAAbIBAIOT U3
OJTHOM pyKH B JPYTYI0, HOXK BCE BpeMsI HAXOJIUTCA B MPABOM pyKe, BUJIKA - B JICBOH,
OCTpHe 00pallleHOo K Tapelike. Tak Kak pa3IiMyHbIe OBOIIY MOAAIOTCS OJIHOBPEMEHHO C
MSICHBIMH OJIIOZIa MU, TO CJIEAYETe MOMOIIBIO0 HOXKa HAKJIaAbIBaTh Ha BUJIKY
MaJICHbKUM KyCOYEK MsICa, @ HA HET0 HEMHOTO OBOIIEH. 316Ch HEOOXO UMbl HABBIK U
YyBCTBO M€pbI — MPHU MOJHECEHUH KO PTY HUIIM OBOIIH HE JIOJKHBI CBIIATHCS C
BUJIKHM Ha3aJ B TApPEJIKY, a €CJIU KTO-TO PUCKHET HAKOJIOTh HAa BUJIKY XOTh OHY
TOPOLLIMHY, TO €r0 COYTYT HEBOCIUTAHHBIM. He Hy>KHO TOpONUTBHCS PacKiIagbIBaTh
CBOIO can(eTKy, JIydllle OI0K1aTh, IOKa IPyrue 3To caenarT. Henpuiandno
BBITUPATh CBOU MPUOOPHI B FOCTAX, Y 3HAKOMBIX, TaK KaK TUM BbI IOKA3bIBAETE CBOE
HEZOBEpHUE K X0351€BaM, HO 3TO IMO3BOJUTENBHO B PECTOPAHAX.

X1eb Hao BCeryia JoMarh KyCOUYKaMH Hajl CBOEH TapeIkou, 4TOObI He
KPOIIINTh HA CKaTePTh, P€3aTh CBOM KyCOK XJieOa HOKOM HJIM OTKYCBIBAaTh OT IIEJIOTO
aomts. Cym ClieyeT ecTh He ¢ KOHIIA JIOKKH, a ¢ 00KOBOTO Kpas. Jljis ycTpwil,
OMapOB J1a ¥ BOOOIIIE I BCEX MATKUX OJIFOM (TaKUX Kak MsCO, pbl0a U T.I1.) CJIETyeT
YIOTPEOIATH TOIHKO HOXH.

CunTaercs O4e€Hb HEMPUIMYHBIM €CTh (DPYKTHI, OTKYChIBas MIPSIMO OT HUX.

HyXHO HOKOM O4YHCTUTH (PPYKT OT KOKYPBHI, pa3pe3aTb GPyKT HA YACTH, BbIPE3ATh
CEPALIEBUHY C 36pHAMHU U TOJBKO ITOCIIE 3TOTO ECTh.
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Menu card
Trafalgar Square Restaurant
Starters:
Turkey and cucumber puffs £3.15
Pasta Sicilia £ 2.35
King prawn seafood salad £ 2.45
Deep fried potato skins £ 2.45
Main courses
Salmon fillet and king prawn kebab £8.99
Rump steak £8.99
Marinated chicken £7.89
Chicken Tikka Masala £7.99
Desserts and coffees
Paradise cake £1.99
Fresh fruit salad £1.99
Double chocolate mousse £1.99
Strawberries and cream £1.89
Cheese and biscuits £1.89
Coffee and tea
Floater £0.75
Pot of tea £0.70
Ligueur coffees
Irish (Irish whisky) £1.65
Riviera ( A subtle bittersweet blend of orange) £1.65
Highland ( Scotch whisky) £1.95
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Give it name
It is a vegetable that grows under the ground. It can be boiled, baked or fried. It
can also be made into chips or crisps.
It is the meal from a bull or a cow.
It is a shopkeeper who sells fruit and vegetables.
It is something you can drink from. It is made of glass and does not have a
handle.
Two slices of bread with food between them.
It is a small plant. It has a short thick stem with a round top. It looks like a tiny
umbrella.
It is a sea creature that has a hard shell, two large claws and eight legs.
When you do it, you put food in your mouth, chew it and swallow it.
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