Pewent
The recipe

XapakTepucTHKA 3a1aHUSA:

[Ipenmer: Aunenuiicku A3viK

Tewma: Ilpazonuunoe menro

[IpoBepsiemast KOMIIETEHTHOCTh: HHopmayuonnas

Acnexkt (popmupyemoe ymenue): Ilepsuunas obpabomka (conocmasnenue)
ungopmayuu, peuterue npoodieMol

VYposensb: 1

CnoxxHOCTb 3a1aHus: Ypogens 1

3ananme 1:

Ckopo [enp Poxnenus y TBoeil Mambl. TBOW Apyr mOoCOBETOBAI TeOE HCIEYb
Ipa3IHUYHBIA TOPT. OH O4YEHB TOPOIMMIICA, KOT/IAa 3alMChIBAN penent. Mcnonb3ys
CIIPaBKY, COCTaBb MHCTPYKIIUIO, PACIIOIOKUB IIPEIJIOKEHU 110 IOPsAKy. B oTBer
3aIUIN TOJIBKO HUPHI.

Birthday Cake

Ingredients:
2 cups cake flour; 1 cup sugar; 1/2 cup soft butter; 2 eggs; 1/2 cup milk; 1/2
teaspoon salt; 2 spoons baking powder; 1 teaspoon vanilla; 1/2 cup sultana.

Instructions:

1. Bake in a cake pan for 30 minutes at 350° F.

2. Take a large bowl.

3. After cooling decorate with fresh fruit and whipped cream.

4. Put all the ingredients in this bowl and beat well for two-three minutes.

3ananue 2:

Horanmaiics o 3HadeHuu cioB. Ilogbepu K KaXaoMy aHIJIMHCKOMY CIIOBY
COOTBETCTBYIOIIIEE PYCCKOE, HMMEIOIIEE IOX0KEE IPOU3HOIICHHE. 3alulid B
TaOJIMITY TOJHKO OYKBBI:

1 2 3 4 5 6
1. Ingredients a) GpyKTHI
2. vanilla b) uHrpeaAreHTsI
3. minutes C) KpeM (CIMBKH)
4. decorate d) Bamb
5. fruit €) JCKOPUPOBATh, YKpPAIIATh
6. cream f) MHHYTEI




3aganue 3:
Hcnonb3ys cipaBKy, BEIOEPU HAAMKUCh, KOTOPOW MOXKHO YKPACUTh ITPa3AHUYHBINI
TOPT KO JIHIO posk/ieHHs. B OTBET 3amuiiy ToJIbKO OYKBY:

a) Merry Christmas!

b) Happy Easter!

c) Happy Birthday!

d) Happy New Year!

HNcrounuk napopmanum:
Cnpaska:

1.Bake- (uc)meun; Beat — B30uBath

2.flour-myxa; sugar- caxap, necok; butter-macno; milk-momnoxo; salt-cousp;
baking powder — cona ans Beimeuku; Vanilla- Banunwn; eggs-siina;
sultana - m3rom.

3. Birthday Cake — Topt ko JIHt0 poskaeHwMsI

HNHcTpyMeHT nIpoBepKH (KIT0Y):

3ananme 1: 2,4,1, 3
3axanue 2: 1b, 2d, 3f, 4e, 5a, 6d.

3aganue 3: ¢ - Happy Birthday!

Kpurepuu oueHku:
1 Gamn — 3a KaXKJIbIi TpaBUIIbHBINA OTBET
0 OanoB — JIpyrue BapuaHThI OTBETA



