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TeMe «Culinary Duel».
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Culinary Duel
Tema: Food.
eI YPOKa.
O6paszosaTenbHast Les:
CoBeplieHCTBOBaHHE JIEKCHUECKHX HABBIKOB.
Pa3BuBaromme eH:

1. PasBuTHe aHATMTHYECKOrO MBILILIEHUS U TAMSITH,
2. Pa3sBuTue A3bIKOBBIX, HHTEJUIEKTYAIbHBIX, TBOPYECKHX CIIOCOOHOCTE YUAIHKCS.
BOCHUTHIBAIOLNE LEM:

1. Bocriutanne uaTepeca K KyJIMHAPHOMY HCKYCCTBY,
2. BocauraHue Moj0KHTENBHOrO OTHOIIEHHS K CeMEHbIM LEHHOCTAM, TaKMM KaK CeMeHHBIH OTIbIX.

Obopynosatine: MpOAYKTBl H KYXOHHbI HHBEHTApb, KHUIA DELENTOB, KAPTOUYKM C 3a1aHUAMH U C
peuenrtamu, (pOHOrpaMMbl rieceH, y4ebnuk 8 xmacca JI. M. Jlanuiikas.

Xon MeponpHsITHsL.

1. Hauano ypoxa. OpraruzaluoHHbII MOMEHT.
Teacher: Goed day, pupils! We are glad to see you. How are you?
Pupils: We are fine. Thank you.
Teacher: What is your favourite food?
What don’t you like eating?
What do you have for breakfast (lunch, dinner)?
riow many meals a day do you have?
What dishes do you know?
What kinds of fruit do you know?
@oHeTHUECKas 3apsiaKa.
Let’s read the piovebs:
Tastes differ.
A hungry man is an angry man.
Dry bread ai home is better than roast meat abroad.
Teacher: Gur topic today is “Food”. We will talk about English and Belorussian food.
We will take many good recipes of tasty things. Today we have three tearis. who can compete in
knowledge. The 1" team’s name is “...“, the 2 team’s name is .. the 3% team “ ...”.

=

1. TASK
Write as many words as you can on the topic “Food”.

2. TASK.
Match the parts of the words.

Bangers eggs

Friut and fish
Toast chicken
Fried cocktail
Fish chop
Roast and mash
Forg pudding

Yorikshire  potatoes




Roiled
Black

with jam
pudding

3. TASK.

There are seventeen words connected with food; find them and write at the blackboard.
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4. TASK.
Fill in the gaps.
English cuisine
English br. kfast is usually varied. For breakfast En.lish peopie may have po..idge or cornflakes with
mil. or cream and su.ar, b.con and .ggs, fried mu..rooms, marmala.e with buttered toast and t.a or cof..e.
For a change they can have a boiled egg, cold h.m, or fish with potato .hips.
For lunch they may have a mutton chop, or f:sh and chi.s, or cold m..t, or stick with fried potatoes and
s.lad and then a fr it dessert.
For supper they may have an .melet or sau.ages, or sometirnes b.on and cggs, bread and cheese, a
glass of juice or hot chocolate and frui..
Du3KyNbTMHHYTKG. Y4UTENb YUTAET CTHXH, pebSTa HASBIBAIOT LAGBE  [1G-AHFAHICKY. (Mcnonbsyem
MPEAMETHBIE KAPTHHKHN)
Bxycnoruial ... very good.
IMumy Haseisaot. . iood.
Hna Mapuxa, nns npyra,
Ilpunac a caxap...sugar.
Macno HyRHO 3¢eM pedsaram.
Macno no-arirmitcxr. . butter .
Tax u jieset kO MHE B pOT
OTOT BKYCHBIH OyTepGpon.
Csepxy...buiter.
CHusy.. bread
Ilpuxoniire ta eder.
Beerna ! ciiankiiit :Kuéb CLOPIpHUS.
Konerxkit no-aurniiiciu — ... sweets.
A1 Bcé Bapeibe 5TO chem.
Bapetibe ric-adramiicku - jam.




be3 conn Gopiir He ne3eT B POT.

Conpb no-aurnuiicku Oymer ... salt.

310 BOBCE He Kanpus

CrIp Me1 Hasbizaewm ~ ... cheese .

MooKo 5 MUTE GPUBLIK

Monoko nrese - ... inilk.

Benpo sosbl He ripiinecste?

Bona, sojinuia Oyger ... water.
IInposkii:, naneraill

IMupoxkor HHaue - ... pic.

MopkosKy ¢iilb, B Heil xapOTHH!

Ha, carrot ¢Ctb, a rue /ke «uH»?

PuIOy 5toEnivs - He nIyMuLis,

Pui6a rio-ani uiicku -, fish.

CnuBa TyT 4 ClidBa Tam —

CnuBa rio-aniiiniickn. . pum.

V3Hana s biiepBble. ‘{10 rpyina 3TO. .. pear.
BuHoOrpai 140l Cbesiil BECH,

Bunorpaz rinaue ... grapes.

ApOys mpepnounTas CiMBaM:

ApOys wiate -, water-meion

KnyOnuticy te1 cropeti Gepul

JIro0nrs KAy GEARY -
Ilones Ha nepeso Mol (par.

irawberry.

Opexu peér. Upeinex -...iut.
Bunu -ilyxa set jin ¢ Bamu?

A To cnipauy mEa cBoil. . lioney.
CBHHUHY 3urOTORII0 B POK,
Ceununa no-anrakicks ... pork.
Tpecky vicacso NFOOHT KOT,
Tpecky mbi Hasbisazii...cod.

Hy ne nzser mue s kapman

C momom byaks, 10 ecTs. .. bun.

Teacher: V/hat is the main English food? (Bompoc xomannam)

Pupil I T
main English food? P

ie maglish heve not developed one of the world’s great cuisine — they have not had to. What is the
lenty of excellent beef, pork and lamb have long been available. In spite of the fact that
only fine ineat can be roasted and that roasting is an extravagant way of cooking, roast meat has always been

the Englisinian’s tivst cheice. Sunday lunch must be roast beef: it’s almost an English law.

Pupil 2: Tre
with mushroors, tomacoes, sausages, kidneys and fried bread. Thi:
with a larye ot of tea from start to finish.

Einglish breakfast — a cooked breakfast consisting

5 TASK. (iarisitarsl KGMAH YUTAKOT NPABHIIA IOBEIEHHS 32 CTONOM if




You sheuld eat with your fork and spoon.

You shouildn’t talk wlme you are eating.

You can eat your cake with a spoon.

You can eat chips with your fingers.

You should keep your napkin on the table near your plate.
The knifc zcos oa the right of your plate.

5

6 TASK: Honiype Smox (momainnee 3ananue). Mrpoku kaxiol KOMaH/Ibl PaCCKA3bIBAKOT U IOKA3bIBAIOT
DELENTEL IPHUTOTOBIEHUS OO,
A) Cliristmas pudding.
B) Russiai porridge.
C) Thanksgiving turkey.
D) Recipe of Birthday cake

A) Chiiztias Ling — a special rich pudding eaten at Christmas in England. It is made with lots of
dried fruits aisins, currents, sultanas), eggs, suet and very little flour. The pudding is made before
Christimas 2. 15 boiizd in a basin for hours and then again for hours on Christmas Day. It will keep for a
long time.

Leup fiow., _.d wiiiie Licad; 1 1b currents; 1 Ib sultanas (raisins); 1 b raisins, seedad. 3/4 1o suet; 4 oz (loz =
7} peel :ly chopped; 2 oz almond, shredded; 1 apple, grat d' 1 crange, j;i:e and grated rind,
1/2 nutmeg, grated; 1 teaspoon salt; 6 eggs, beaien to 2 freth; 1/2 cup stoup; 1/2 cup

(‘

1 ounce = 2§ |
1 teaspoon e

brandy

B) Russizii g alce a half cup of water for every person and briag it to thz Loil, adding a good pinch
of salt. Sponiie, on to the boiling water, a small handful of én hour, stirring cccasionally. The Scots,
themsel. e, ear it just e this, but others prefer porridge with milk and sugar.

C) Thantsgivi
towel.

2. Putt"= turkeyv a mixture of chopped bacon, pieces of potatces,
garlic. Add some spicy sauce.

3. Salt the turkey, ada some pepper and chopped Garlic.

4. Mix suine 5ive oil and mustard. Pour this sauce on the turkey.

vzy. Take abig turkey (about 4 to 5kg). Wash it and ther dry it with a paper

iors some nuts, dill and

a)

5. Put the turcey on a tig frying dish.
6. Coos the tiwey (or 90 minutes in a hot oven.
7. Put we turkey on a beautiful dish and decorate it with tomatoes, green peas and apples. Pour
some lemon juice on the turkey.
8. Put dre disi wilh your Thanksgiving turkey in the middle e of the tabie and enjoy yourself!!!

D) Recipe o Burthaay Cake. Ingredients. 1 % cup cake flour @ sugar, v2:.cdp soft butter, 2 eggs, %
STiAg Miethod: Put all the ingredients

cup muk, 2 tesspoon salt, 1 4 teaspoon baking powder, 1 teasp
or 30 min wigs at 350 C.
/

in a large bow ! and beat well for two or three minutes. Bake in

Peduexcnisi. Boictasnerie oueHok. [lofiBeneHne HTOrOB YpoKa.




