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TEMA YPOKA: I[Tutanue B CIIIA (American food).

THUII YPOKA: Ypok poJieBoi Urpbl Npo0JIeMHON HaNIpaBICHHOCTH.

MNEATEXHOJIOI' UA: TIpo6iemHoe oOy4ueHue.

HEJIX YPOKA:

Obpaszosamenvrble. COBEPIICHCTBOBAHUE JIEKCUYECKUX HABBHIKOB HA YPOBHE
¢bpassl 1 cBepx(Hpa3zoBOro eIUHCTBA B POJIEBOM UIPE, pacIIMPEHHUE CIOBAPHOTO 3amaca
10 TeMe, aKTUBU3ALIMS JIEKCUKHU 10 MPOo(HeCcCHOHATBLHOMY aHTJIMHCKOMY SI3BIKY.

Pa3zeusarowue: pa3BuTHE MO3HABATEIHLHOTO MHTEPECA K KYJTUHAPHBIM TPAAUIIUAM
CTpaHbI U3y4aeMOro S3bIKA.

Bocnumamenvuvie: BocnuTaHue y CTyJJI€HTOB IOBEJEHUECKUX CTEPEOTUIIOB,
UHTepeca K Oyayliei crennanrbHOCTH, paCINPEHUE IMHIBOCTPAHOBETYECKUX 3HAHUH,
MOBBIIIICHHE MOTHBAIIMH MTPH U3yYEHUH TUCITUTUINHEI.

Obopyoosanue: xomnwlotep, ciainpl, kapra CIIA, dnar CIIA, kaura «The
Great American Cookbook», MeHIO aMeprKaHCKHX PECTOPAHOB, TEMATHUECKas
CEpBHUPOBKA CTOJIA.

X0 YPOKA:
|. Bctynnenue
1. uadopmanus o TeMe ypoka, LeJsaX U 3aja4ax
2. ¢poneTnveckas 3apsijaka (2 MuH.)
I1. OcHoBHast yacTh
1. OArOTOBKA CTYJIEHTOB K aKTUBHOMY YCBOEHUIO HH(POpMALIUU 6 MUH.
a) JIGKCUYECKHUE YNPaXXHEHUs Ha ypoBHE (ppa3bl (2 MUH.)
0) MOHOJIOTHYECKasi peub C UCIOJIb30BaHUEM MTPO(EeCCHOHATTEHON
JIEKCUKH (2 MUH.)
B) aKTUBH3aLMA JIEKCUKHU B YIPaKHEHUU (2 MUH.)
2. Opranu3zanus npoiiecca 3aKperyieHus: 3HaHU| 22 MUH.
a) MPOCMOTp CJaiI0B O MUTAHUU aMepUKaHIEB (2 MUH. )
0) mpakTHUUeCKOe 3aJjaHue JIJIsl BHITOJHEHUSI HAa KOMITbIOTEpE (COCTaBICHUE

MeHro obena B pecropane CIIA) ( 10 mun.)



B) poJieBasi UTrpa MPOOJIEMHON HANIPABICHHOCTH C UCITOJIb30BAHUEM
npodeccruonanbHoM Jiekcuku ypoka (10 muH.)
3. CucreMaTu3anus JIEKCHYECKOro Marepuaia 10-12 muH.
a) MpPOBEPKa TBOPUYECKOTO JAOMAIIIHETO 3aaHust «CocTaBieHUE PElEnTypPbl
U TEXHOJIOTHUS IIPUTOTOBJICHHS OAHOIO U3 0J1t01 aMepuKaHCKo KyxHu» (10-12 mMuH.)

I1l. 3axmrounTenbpHas 9acTh YPOKa, KOMMCHTApHUHU, OOCHKH, 3a1aHUC HA TOM.

I. 1. Good afternoon!

We are going to have some fun today. The subject is: American food.

We’ll repeat lexical material, have a conversation about customs and traditions of
American cuisine, discuss some menus of different American restaurants, create some
menus using computers, do some role play offer some interesting recipes of American
cuisine.

2. Now let’s do the phonetic drill:

Ingredients, chocolate, mayonnaise, tomato, lemon, cucumbers, restaurant,
characteristic, mushrooms, substantial, culinary, technology, national cuisine, apricot,
breakfast, entrecote, cottage cheese, margarine.

a) Make up short sentences with worlds:
manager, public catering establishment, headwaiter recipe, main course, provisions,
head-chef, cook, uniform, waiter.

b) Dear friends, as you know, some professions are connected with the subject
“Food”.

What are these professions?

Will you tell us about?

I1. 1. What must you know if you are going to be a competent manager?

Let’s remember different kinds of dishes:

soups, appetizers, cakes and desserts, salads, fish dishes, meat dishes, etc.

2. Let’s dream: you are the manager of the restaurant in USA. I asked you to
write the menu of our lesson, at home. Who prepares?

I’d like to show you different kinds of menus. (Restaurant “Bettys”)



a) Firstly we’ll see some slides about American food. What do Americans
prefer to eat? Look at the blackboard.

b) The task is creation of the menu using computer.

c) The next part of our lesson is role play. In role play you’ll take the part of
different characters: waiter, cook, manager, etc.

The scene is American restaurant.
Use these words and expressions:

To order breakfast, connoisseur, cornflakes with milk, to offer smth., how
much does it cost? What would you recommend?

3. Thanks. The last part of our lesson is: the creation of culinary recipes of
well known American dishes using computer, literature and so on. It is creative home
task. Let me see what we have: (slides of well-know dishes of American culinary and
reading the recipes).

1. Ambrosia.
. Apple pancakes with maple syrup.
. Sweet pumpkin pie.
. Classic oatmeal cookies.
. Chicken wings.
. Maple pecan tarts.
. Zucchini and tomato salad.

. Homemade tomato sauce.
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. Sweet glazed onions.

10. Crispy onion rings.

I11. Thank you. It was interesting.

Our lesson is over. What have we known today?

- We had very interesting cookery traveling in USA.

- We prepared lexical material.

- We had arole play, created menu and some recipes of American dishes.
Our marks are: repeat please words and expressions for the next lesson.

Good bye.



