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Tema. KynnnapHas kHura.

Tun ypoka: ypoK KOMIUIEKCHOTO TPUMEHEHUS 3HAHU, YMEHNW, HABBIKOB.
Llesib:COBEPIIEHCTBOBAHME HABBIKOB MOHOJIOTUYECKOW PEUYM yUAIIUXCS.
3ajauu:

- COBEPIICHCTBOBATH HABBIKM O3HAKOMUTEIBHOTO YTEHUS,

- AKTUBU3HUPOBATH JICKCUYECKUE €IUHULIBI B YCTHON PEYH.

[IporHo3upyeMbIid pe3yJbTar: MMpCAIIoJaaracTcida, 4To K KOHIY YpOKa y4alnuccAa

CMOI'yT COCTaBHUTh U OIIMCATh PCUCIIT 6J'IIOI[a.

PasBuBaronme nesimu:

- COJICICTBOBATh PA3BUTHIO MHTEIUICKTYaJIbHOM, SMOIIMOHAIBHOM, MOTUBALIHOHHOMN
cdep yyanmxcs;

- CIOCOOCTBOBATH OBJIAJCHUIO YUAIIUMHCS OCHOBHBIMHU OIEpaIlAsIMHU
MBICTTUTEILHOMN AeSTEILHOCTU(CPAaBHEHHUE, aHATU3, 0000IIEHHE).

BocrnmrarenbHBIE 1IENTH:

- COBEpIICHCTBOBAHNE HABBIKOB COTPYAHUYECTBA B X0OJI¢ paOOTHI B MaJIbIX
rpynmnax;
- (opMupoBaHUE YBOXKUTEIHHOTO OTHOIIEHUS K PO ECCHu oBapa.

OcHallleHle YpoKa: KOMIIbIOTEPHI, pa3AaTOYHbIM MaTepuai, cMapT(oHbl, yueOHOe

nocobre «AHrmickuii s3Ik 8 kimace» / JILM. Jlanunkas[ um gp.]. Munck:

Bremsiimas mkoia, 2016, apaxke M&MS, ropiodky U3 TJIUHEL.



Ne Jdranm ypoka JesiTeJIbHOCTDh YUYHTEJISA JeATeIbHOCTD IIpumeuyanue
yqanmmxcst
1 | Opzanuzauuonno- | Good morning, boys and
momusauuonnvti | girls! How are you? Let’s
aman start our lesson.
Look here. What is it? Vuammecs ["oproyek u3
Yes, it’s a pot. What are OTBEYAIOT Ha TJIAHBI
we going to discuss today? | Bompochl yuauTes,
Give me your ideas. HACTPaMBAIOTCS HA
Right you are. We’re pabory,
going to speak about OTPENICIISIIOT 11EJTh
cooking. 1 3a/1a4M ypOKa.
Yyamuecs
What do you think — can OIIPEJICTISIFOT CBOM
cooking be BBIOOD,
interesting?Why (why 000CHOBBIBas CBOIO
not)? TOYKY 3PEHUS
2. | Onepayuonno- Look at the blackboard. YaammecspiOupa | [opirouku,
OoesmensHocmuwuit | There are some tongue- IOTIIOOHOMCKOPOr | KAPTOYKH CO
Iman twisters about food. You OBOPKE,KOTOpast CKOPOTOBOPKaMH

Axtusnsanus JIE
10 TEME C
HCIIOJIL30BAHUEM
cepBuca

Quizlet.com

have to choose one of
them, read it as quickly as
you can and then put it
into oneof our pots. The
first pot — something we
eat for breakfast, lunch or
dinner; the second pot —
something that can be
eaten for dessert; and the
third pot — something that
we drink.

Today you’ll be chefs.
We’ll try to create our own
cookery book, but first of
all let’s revise some
material about cooking.
Take your seats at the
computers. Match the
pictures with the words.
Which group will be the
quickest?

Well done!

One more task for you.
You will listen to some

3amupoBaHa MpH
oMo QRcode,
YUTAIOTHOTIPEIEIIS
I0TE€€ B OJIUH U3
ropuovykoB. Takum
obOpazom
c(OpMUPOBBIBAIOTC
g 3 TpYIIIBI.

VYuamuecs
BBITIOTHSTIOT
3ajJaHue Ha
KOMIIBIOTEpAX.

VYyamuecs
3aMUCHIBAIOT
TJIaroJbl,
CBsA3aHHBIC C
KYJMHApHOU

http://grcoder.ru/
(mpunoxxenue 1)

https://quizlet.co
m/249187404/mat
ch

3BYKOBOE
MPUIOKEHUE



http://qrcoder.ru/
https://quizlet.com/249187404/match
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[IpoBepka
JIOMAIIIHETO
3a/1aHus

Pabora ¢ TekcToMm.

JnHamuyeckas
naysa

sounds, try to define what
are they. Write down the
verbs. And make up your
own sentences using these
words.

And now look at these
pictures, name the dish
and the products it is made
of.

What other popular dishes
can you add to our
cookery book? I know that
you have prepared the
riddles about some dishes.
Let’s try to guess them.

Every chef should know
how recipes look like. I’ve
got one recipe. Read it in
your groups and put its
steps into the correct
order, then guess the name
of this dish.

Now let’s move a little bit.
Stand up and make a
straight line. You’ll hear a
statement. If you agree
with it, step right, if you
disagree, step left.

1) Every good chef must
know a lot of recipes.

2) To be an excellent chef
you need to enter a
University.

3) A cookery book is the
most important thing for
every chef.

TEMaTHKOM,
COTJIACHO
YCIIBIIIIAHHOMY.
Jlasiee ¢ KaxbIM
13 IJ1arojoB YCTHO
COCTaBIISIFOT
MIPEIJIOKCHUSI.

VYyamuecs
HAa3BIBAIOT OJIIOMIO
Ha KapTUHKE, a
TaK)Ke TPOIYKTHI,
13 KOTOPBIX €ro
TOTOBSIT.

Yuammecs
3arajpIBaloT
MIPUTOTOBJICHHBIC
JIOMa 3arajku o
MOMYJISIPHBIX
OJIro1ax MUpa.

Vyamuecs
BOCCTaHABJIUBAIOT
IIPaBUJIbHBII
MOPSIIOK pelenTa u
OTra/IbIBaloT

010 10.

VYyamuecs BCTalOT
B JIMHMIO JIPYT 32
JIPYTrOM, CIIyIIAIOT
YTBEPKIACHUS
YUUTENS U
BBIPAXAIOT CBOE
MHEHUE, BBICTYIIAs
BIIPaBO UJIU BJIEBO.

[Tpunoxxenue 2

ITpunoxxenue 3




4) It’s very easy to create a
new recipe.
5) Cooking is very funny.

And now we’ll try to

VYyamuecs B
rpynmnax paboTaroT
HaJ CO3aHUEM

CosepuieHcTBOBaH | Create our own cookery PELIENTOB, 3aTeM http://en.linoit.co
1€ HABBIKOB book. You’ll continue pPaccKa3pIBalOT O m/
MOHOJIOTHYECKO# | working in your groups. cBOE OJTIOIC.
peun. You have to write a recipe

in our book, to add a

picture of your dish ant

then to present it.
Koumponwno- After your great work, | Yuyanumecs: 0epyT Npaxe M&M’s

Ol(eHOQHblﬁ man

ITonsenenue
UTOTOB YPOKa,
00BSBIIEHHE
UTOTOB YPOKa,
o0BsIcCHEHHE
JIOMAIITHETO
3a/1aHus.

want you, our chefs, share
your opinions about our
lesson. I’ve brought tasty
sweets for you. You will
take one and according to
its colour answer one of
my questions.

Green- what new words do
you remember during our
lesson?

Yellow- what was the most
interesting thing during
our lesson?

Red- what was the most
boring thing during our
lesson?

Orange — who was the
most active during our
lesson?

Brown-who should be
more active during our
lessons?

Blue- how did you work
during our lesson?

And now let’s remember
our question — can cooking
be interesting? Has
anybody changed their
opinion?

So, our lesson is almost
over. Your hometask is to
describe the recipe of your
imaginary dish.

Your marks are...

Thank you for being active
today. Goodbye!

0 OYepeaH
KoH(eTy, B
3aBHCUMOCTH OT
[[BETa OTBEYAIOT Ha
BOIIPOC.

VYyamuecs no
JKEJTAHUIO0 MEHSIOT
CBOIO TOUYKY
3peHusi, OOBSICHSS
NIPUYUHY.



http://en.linoit.com/
http://en.linoit.com/
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1) BettybetterbutterBrad’sbread.

4) | scream, you scream, we all scream for ice-cream.




7) No bees no honey, no work no money.

8) A cup of nice coffee in a nice coffee cup.
51,55 ]
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9) A cup of tea is a cup of peace.

="

1) toboil
2) tomix
3) to grate
4) to cut
5) to pour
6) to fry

Ne2 Greek salad

36yK060€ npujoicenue
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Ne3 Draniki

Ilpunoostcenue 3

Instructions

1.

Add the dairy. Add the hot butter to the potatoes, gently stirring with a
wooden spoon. It will seem soupy at first, but the potatoes will gradually
absorb the liquid and turn into a creamy mixture.

Heat the butter and half-and-half and add salt. About 20 minutes into the
potato cooking time, melt the butter over low heat in a small saucepan.
Drain the potatoes.

3. Mash the potatoes.

4. Boil the potatoes. Place the potatoes in a large pot and add cold water to

cover them by about 1 inch. Add 2 tablespoons of salt. Test for doneness at
30 minutes. A sharp knife should easily go through the potato. Larger
potatoes may take longer, up to 45 or 50 minutes total.

Taste and serve. Taste your potatoes and add more salt as needed. This is

also a good time to add pepper if using.



