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TEMA YPOKA: Pycckas kyxua. Tpaguunn
THUII YPOKA: KoMOMHUPOBaHHBIN
HNEATEXHOJIOI'US: AnantuBHOE O0y4eHHE.
HEJIA YPOKA:

Obpaszosamenvible: COBEPIICHCTBOBAHUE JICKCUYECKUX HABBIKOB Ha YPOBHE (hpasbl;

BBEJICHUE U 3aKPEIIJICHUE HOBOM JIEKCUKH; aKTUBU3ALUs JIEKCUKH 110 TPO(HECCUOHATIBHOMY
AHTJINKACKOMY SI3bIKY B IMAJIOTMYECKOM peun; MpakTUKa yTeHus razetsl « Moscow Newsy.

Paszsusarowue: Pa3BUTHUC A3ZBIKOBBIX, IIO3HABATCIIBHBIX crocoOHoCTEM CTYACHTOB,

IOTOBHOCTH K KOMMYHHKAIINH HAa OCHOBC ITPCJIOKCHHOT'O pCYCBOI'0 MaTCpualia.

Bocnumamenvnsie: BocinTaHue yBaKeHUs K KYJIMHAPHBIM TPAAULIMAM PYCCKOU

KYXHH; ITOBBILIEHNE MOTUBALIUU ITPY U3YYEHUH UHOCTPAHHOIO S3BIKA I IPUMEHEHUS
3HaHWI B OyAyLied npodecCHOHaNbHOMN 1eITeIbHOCTH.

OBOPYJIOBAHME: nnTepakTuBHAs 10CKa, TEMAaTUYECKasi CEPBUPOBKA CTOJIA MO
teme «Pycckas KyxHs», Buaeo-mpeseHTanus «biroga pycckoi KyxXHW», pa3aTOyHbIi
TUATAKTAYECKAN MaTepual

PEYEBOIN MATEPHAJI:

- rekcT u3 «Moscow Newsy, «Pancake Week in the Red Square»

- TEMaTU4YECKUH CIIOBAPb

XOJI YPOKA:

|. Opranuzanuonnsiii MoMeHT. Co3nanue artMochepbl HHOS3BIUHOTO 001IeHus. [IpaBuna
TPEX «JIa»

T. Good afternoon, students. Nice to see you.

Sts. Glad to meet you too.

T. Take your seats. Is everything OK?

Sts. Yes

T. Are you ready to start our lesson?

Sts. Yes

T. Do you think you’ll learn something new today?



Sts. Yes. We’ll certainly do!

CnoBo yuuresns:

Today we are going to speak about traditional Russian food and cooking. It is no secret
that people around the world eat different kinds of food and have different food habits and
customs. Russian national cuisine has its own peculiarities too.

Our tasks are to study new words and to read the text, to make up dialogues using some
words and expressions. Today we are going to have a role-play (we have the table served

In Russian style). We’ll learn about interesting Russian food customs.

2. OleOC CTYACHTOB I10 TOMalllTHEMY 3aJaHUI0 — COCTAaBJICHHUE THAJI0Ta

g% KOHTPOJIb ITPOU3HOCUTCIIBHBIX HABBIKOB, ITOCJIICAOBATCIIbBHOCTD H JIOTHYHOCTD
HCTIONB30BaHus (Ppa3-Kiniie

Jim: Hello! Nice to see you!

Helen: Hi! Glad to meet you too!

Jim: What a nice day today! Where will we go!

Helen: Would you like to go to the restaurant «Moscow» and to try some dishes of the
Russian cuisine? | am hungry.

Jim: OK! | want to taste Russian shchee or borshch.

Helen: I can recommend you Russian bliny and blinchiki with mushrooms, caviar, meat.
They are so tasty.

Jim: Well! Let’s go.

3. U3yuyeHune HOBOI0 y4eOHOr0 MaTepuasia

IIpaktuka aynupoBanus. [IpocMoTp Buneo-npeseHTannu «biroga pycCKOu KyXHW.
Llenv: aKTUBHOE UCIIOIL30BAHUE CTYJCHTAMHM JICKCUKH JIUTSl TIOHUMAHUS TEKCTA.

Now we are going to watch a short story about Russian cuisine. You’ll hear some new
words:

Leaven — 3akBacka, cast-iron kettles — uyrynusie kotenku; clay pots — rmuHsHbIC

TOPIIOYKH; OVEN Prongs — yXBarThL.



Texcm Ons ayouposarus

In old Russian grain (rye, barley, oats, wheat) was the main food product. The Russians
made rye bread from fermented dough. Pies have been a part of the holiday dinner for a
long time. The pies were filled with different kinds of meat, groats, fish, and berries. There
was a great variety of meat dishes in the national cuisine. The Russian people ate
horsemeat; beef and especially veal were less popular. The Russian stove was not only the
source of warmth, but also an excellent hearth for cooking. Many Russian national dishes,
such as shchee (cabbage soup) which was stewed in a stone clay pots, or stewed meat,
came into being due to the Russian stove. In addition, what delicious kashas cooked into
stove? They baked meat, stewed and roasted ducks, chickens and geese in the Russian
stove. Over the centuries, the stove has remained the same: cast-iron kettles, clay pots,
oven prongs, frying-pan holders. As the centuries passed, borrowing from western
countries appeared in Russian. Russian dishes were made with different French sauces in
addition to purely national condiments such as mustard and horseradish.

ﬂ]lﬂ BbIABNIEHUA NOHUMAHUA CO@€p9fCCZHu}Z mekcma, moiyHocmu nepeeoda ydumeib 3a0aém
60Npocol

What was the main food product in old Russia?

Was there a great variety of meat dishes in the national cuisine?

What was the role of the Russian stove?

What dishes were cooked in the stove?

What do we know about the borrowings from western countries?

ﬂﬂ}l KOHRmMpPOJiAl YC6OEHUA HOBO1U JIeKCUKU npec)ﬂaeaemc;l 6bINOJIKUNb YNPAJCHEHUE

(ucnonvzyemcs 00cKa)

a) Try to find pairs

shchi cold kvass soup
kasha cabbage and potato soup
blini cereal

borshch pancakes



pelmeni cabbage soup
okroshka dumplings

b) Make up own sentences with new words

C yenvio aKkmueusayuu 1eKcuiecKkoco mamepuaia npedﬂaeaemCﬂ 6blNOJIHUMb
YARPASICHEHUA NO cOCMABIEeHUI0 ouanoza — poJeesas ucpa y cmoa c memamuyeckou
cepsuposxoli «Pazeosop c ogpuyuanmom. Obcysicoenue mento 8 pecmopamne pyccKkotl

KYXHU»

Waiter: Good morning! Nice to see you in our cafg.

Mr A: Good morning!

W: what can I do for you?

Mr A: Breakfast for me, please.

W: Here is a menu card.

Mr A: Thank you, but I am on a diet. What can you recommend?

W: we have a large variety of milk products: cottage cheese, kefir, different kinds of
milk kashas.

Mr A: Can you tell me some words about cottage cheese?

W: Cottage cheese is a sort of dry granulated cream cheese.

Mr A: OK! I don’t like kasha, so will you bring me cottage cheese?

W: Anything else? Would you like to taste Russian krendeli, sooshki?
Mr A: Sooshki? What is it?

W: Sooshki are small ring-shaped crackers. They are rather good for tea.

Mr A: Then a cup of fresh-made tae with lemon and sooshki.

4. 3akpenJieHue yueOHOro marepuasa
Umenue u ob6cyxcoenue mexcma «Macnenuunas neoens 6 Mockee» no mamepuanam

eazemul «Moscow Newsy (ompwigox)



Now we are going to read an extract from a newspaper article about a popular Russian
celebration «Maslenitsa»
1. Read the article and find out how the Russian people usually celebrate it. You have
5 minutes (reading for specific information).
2. Answer the question:
When do the Russian people celebrate «Maslenitsa»?
What is the highlight of the celebration?
How do we cook pancakes?

Texcm «Pancake Week in the Red Square» npuracaemcs

5. 3a1aHNe BHEAYAUTOPHOI caMOCTOSITEILHOI PadoThI

Make up the dialogue about traditions of the Russian cuisine using new words

6. UTor ypoka

Our lesson is coming up to the end. Let us sum up all together what new information
we have learnt today.

Today we have spoken about Russian cuisine, its traditions, celebrations connected
with it, popular dishes. We have read a newspaper about it, made up some dialogue
role-plays.

Dear students | am sure that all of you will become excellent catering technologists in
future and I hope that our English lesson will help you in your careers.

Your marks are...

Our lesson is over.



