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BBEJIEHUE

B nacrosmee Bpemst B Poccum 0oibllioe BHUMAHUE YJEISIETCS TOJITOTOBKE
CHEIUAINCTOB B CUCTEME CPETHETrO MPO(EeCCHOHATBHOIO0 00pa30BaHMS.

CornacHo TpeboBanusiM dDenepalbHbIX TOCYIAPCTBEHHBIX 00pa30BaTEIbHBIX
CTaH/JApTOB TPEThEro TMOKOJeHWs +, MpodecCHOHANbHBIX CTaHAAPTOB, U
crangaproB Worlds Skills Russia BeimyckHuK KoJUTeIKa TOJDKEH YMETh HCIIOIb30BaTh
WHOCTPAHHBIM  SI3bIK B MEXKJIWYHOCTHOM  OOIIEHWHW U MPodecCuoHATHHOM
JeSATETbHOCTH.

s YCIIEITHOM  peanu3aluu  TpeOOoBaHMIA ProcC HEo0X0auM
npoeCcCHOHANTBHO-OPUEHTUPOBAHHBI  MOJAXOA K  HM3YYCHHIO  HMHOCTPAHHOTO
s3pika. CoBepieHCTBYST  (DOPMBI, METOJAbI U CpEeACTBAa OOYyYEHHUS, HCIOJIb3Ys
COBPEMEHHBIE  00pa3oBaTENIbHbIE  TEXHOJOTHH, MOXHO JIOOMTHCS  BBICOKOM
3 PEeKTUBHOCTH HE TOJHKO B TMOBBLIIICHUU KauecTBa 3HAHUM OOYy4YaroIIMXCs, HO U B
aKTUBU3AIlMM WX T[I03HABATEIbHOM JCSATEIBbHOCTH, YKPEIUICHMH MOTHBAIUU K
U3YYCHHIO HMHOCTPAHHOTO sI3bIKa, (OPMUPOBAHUM OOMMX W TPOo(ecCHOHATHHBIX
KOMITETEHITAH.

B cBs3u ¢ 3TUM OCHOBHas IeJib OOY4YEHHUS HMHOCTPAHHBIM SI3BIKAM — 3TO
dbopmupoBaHue o01MKX U MPOGHEeCCUOHATBHBIX KOMITETCHIINHI OYIyIINX CTIEIHATNCTOB,
MO3BOJISIFOIIEE MCIIOIb30BaTh MHOCTPAHHBIN S3BIK KaK CPEACTBO MPOGECCUOHATEHOTO
A MEXKINYHOCTHOI'O OOIIICHNUS.

[IpodeccuonanbHass  HampaBlIEHHOCTh O0y4yeHUss TpeOyeT HHTErpalnuu
WHOCTPAHHOTO sI3bIKa C MPOPWIBHBIMUA JUCIUIUIMHAMHU, TIIATETLHOTO OTOOpa
collepkaHMsl y4yeOHOro Marepuana. Takue BO3MOXXHOCTH YYEOHOW JUCITUTUIMHBI
OTPENIETISIOTCS CIASAYIOIMIMMHU TPUYUHAMHU.

Bo-niepBbix, 00yueHHuEe HHOCTPAHHBIM SI3bIKAM PACCMATPUBACTCSI CETOIHS KaK
o0ydeHre KOMMYHUKATUBHOMU J€STEIIbHOCTH, YMEHHUIO 00IIAThCS.

Bo-BTOpBIX, HWHOCTpaHHBIM  SI3BIK  JIOJDKEH  CIIYXKUThb  CPEACTBOM
npo(OpHUEHTALIMOHHON pPAadOTBl CO CTYJIEHTaMH, B IPOLIECCE KOTOPOW pEeIIaroTCs
3a/1ayyl, BIUSAIONINE HA MTPOo(deccuoHanbHOE CTAHOBICHHUE JTUYHOCTH.

B-tpetbux, mnpodeccuoHalbHO OPHEHTHUPOBAHHOE  IpernojaBaHue
WHOCTPAHHOTO SI3bIKa OOYCJIOBIIEHO XapaKTEPOM MEKITPEIMETHBIX CBSI3CU C IPYTUMHU
npeaIMeTaMu, Kak 00Ieo0pa3oBaTebHBIMU, TaK M CIICTIHATLHBIMH.

CyTp  DIpakTUYECKOW  HAINpaBICHHOCTM  NPENOJaBaHUS  JAUCIUIUIMHBI
«HOCTpaHHBIN SA3BIK» COCTOWT B TOM, YTOOBI TIOKAa3aTh CTYJEHTAM CBSI3b H3y4aeMOi
JTUCITUIUIMHBI ¢ MX CIICIHAILHOCTHIO U Oyaymiell mpoecCHOHATBLHON AesITEIIEHOCTBIO.
Tem camMbIM MbI OpMHUPYEM OJHY U3 OOIIUX KOMIETEHIIMH - TOHUMATh CYIIHOCTh U
COITMAIFHYIO 3HAYUMOCTh CBOCH OymyIeit mpodeccuu, MposBIATh K HEH YCTONYMBBII
MHTEPEC.

OOmeHne Ha WHOCTPAHHOM SI3bIKE CTAHOBUTCS BECOMBIM KOMIIOHEHTOM
MpoQeCCHOHATBHOMN AESITENHHOCTH OYAYIINUX CIEIUATNCTOB.



TEMATUYECKUM IIJIAH MPAKTUYECKHUX 3AHSTHAN

Ne TEMbI, pa3jaecJia

Buja, Ha3zBaHue u
coJiep:KaHue 3a1aHUsA

KoanuectBo
4acoB

®opma
OTYETHOCTH U
KOHTPOJIS

Tema 7

I3 Ne26, 27, 28

KyxHu Hapo10B Mupa»
«Pycckas HarmoHanbpHas
KYXHSD»

YkpauHCcKas u 6emopycckas
HAI[MOHAJIbHbIE KYXHID

6

TlouckoBoe uTeHnE

113 Ne 29, 30 Aurnuiickas
HallMOHAJbHAS KyXHS.
AMepukaHcKas HalluOHaJIbHAs
KyxHs. Hemenxas
HallMOHAJbHASL KYXHSI

YupaxHeHus 1o
rpaMMaTHKE

113 Ne 31,32 Opanimy3ckas
HAIIMOHAJbHAS KyXHS»
WranpsiHCKas HallMOHATBHAS
KYXHS

TlouckoBoe uTeHnE

II3 Ne 33, 34 HaumonaiabHbIE
KYXHH HapOJI0B BOCTOKa»
KaBkasckas HalmoHaILHas

KyXHS

YnpaxxHeHus 1o
rpaMMaTuKe




IIpakTuyeckue 3ansatusa Ne26, 27, 28
Kyxuu HaponoB mupay»
«Pycckast HanmoHaIbHAs KyXHs», «YKpanHCKasi U OeJIopyccKast HallmOHAIbHBIE
KYXHU»
Tema: HanmoHanbHbIE KYXHH.
Hean: opmupoBaHue U pa3BUTHE A3BIKOBOM KOMIIETEHLIUH YEPE3 U3YUCHUE
npoecCHOHATBHO-OPHEHTUPOBAHHBIX TEKCTOB.
IIpuoGperaemble ymenus u HaBbIkK: Y1 — VY3, 31
®opmupyemblie komnereHmun: OK 1 - OK 11
Hopma yacoB paGouero BpeMeHu: 6 4acos
OcHamenue  padodero  Mecra:  pa3fgaTOYHBII ~ MaTepual,  BHJICO3AINCH,
MHCTPYKLIMOHHBIE KAPThI
Jlureparypa:

1.Ara6exsiH W.I1. Anrnuiickuii si3eik st CI1O - U3n.3-e.nepepad. u non.- Poctos-
Ha-Jlony: ®enukc, 2020.-316 c.(Cpeanee npodeccronanbaoe odbpazoBanue).- ISBN9I78-5-
222-31012-0.

2.beskopogaiinas [.T. u np. Planet of English yuebnuk mst yupexnenuii CI10 3-e
u3 1., crep.- M.: M3narensckuii nentp "Axanemud”, 2019

3. l'onuapoga, T.A., Aurnuiickuii s3eik 171 mpodeccun «IloBap-koHIUTEPY :
yuebHoe nocobue / T.A. I'onuaposa, H.A. CtpenbuioBa. — Mocksa : KnoPyc, 2021. — 267 c.
— ISBN 978-5-406-02469-0. — URL:https://book.ru/book/936236 (mata obpareHus:
03.03.2022).

4.3opuHa, E.I'., AHrIMICKUH A3BIK IS ClIENUATBHOCTH « TeXHOIOrus NpoayKIIUN
oOmecTBeHHOTO nUuTanus» : yueOuuk / E.I'. 3opuna, M.IO. lBanoBa. — Mocksa : KnoPyc,
2021. — 216 c. — ISBN 978-5-406-08701-5. — URL:https://book.ru/book/940488

1. HnTepner pecypchbl
1. http:// enghelp.ru Bee as u3y4aromumx aHTITHHACKHIA S3bIK
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Coaep:xanue padoTbl

Read Limerick in English and its translation, and give your opinion.

There was an old man of Tobago, Cronbko net crapudok u3 Tobaro
Who lived on rice, gruel and sago Xun Ha prce, OBCSIHKE U caro,
Till, much to his bliss, Yro, KOT/Ia B PAIMOH

His physician said this -
To a leg, sir, of mutton you may go.
(Anonymous author)

Bpau Bxitoumnn u O€KoH,
[IpocBetnen oT BocTopra OenHsra.

(Heuszsecmuuwiii agmop)
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Read and translate the text.

Russian meals

The usual meals in Russia are breakfast dinner and supper. As a rule people have
breakfast at 7 or 8 o'clock in the morning. Russians like fried or boiled potatoes with
some sausage or ham or a chop (cutlet). Sometimes we prefer an omelette, boiled or
fried eggs or just some porridge (a plate of boiled rice, semolina, buckwheat porridge),
or vermicelli (macaroni), fruit -dumplings or curd-fritters.

Children and grown-ups are fond of pancakes and fritters with butter and jam.
Then you have a cup of tea with milk or lemon or coffee (strong, weak, black, white,
with cream) and a couple of ham and cheese sandwiches or slices of bread and butter.
At about 1:00 or 2:00 p.m. we have dinner. It often consists of 3 courses.

For the 1-st course we eat chicken soup or cabbage soup (shchi), or beetroot and
cabbage soup (borshch), noodle soup or just broth. Some people choose mushroom
soup or fish-soup. In spring and summer when it's hot it's so nice to have the so-called
"okroshka", a traditional Russian dish (cold kvass soup with chopped vegetables and
meat or fish), a kind of hodge-podge.

For the 2-nd course Russians eat different kinds of salad (meat salad, fish salad,
vegetable salad), fried, boiled or stewed meat or fish. At times we cook a roast
chicken, especially on a holidays.

For the 3-d course (for dessert) we have a glass of juice, a piece of a cake or a pie
(cookies) if we aren't on a diet. A lot of people eat ice-cream, fruit and berries for
dessert (pineapples, tangerines, apricots, cherries, mangoes; strawberries, raspberries,
gooseberries and etc.). In summer everybody; adores to have a piece of melon or a
water-melon).

In the evening we have supper. Some people prefer mashed potatoes with pickled
or fresh vegetables, such as tomatoes, cucumbers, carrots, onions (leek). Others eat
stewed cabbage with a beefsteak or fried liver or kidneys.

Russians also like stuffed peppers, tomatoes, squashes, potatoes. A special
Russian dish is "pyelmeni”, a kind of ravioli — small cases of pasta containing chopped
meat.

After that we have a glass of milk or stewed fruit with biscuits, crackers, or
sweets (candies). But if you are thirsty you drink a coke, lemonade, some beer or even
champagne.

1. Answer the questions.

1. Do Russian people have same meals a day as foreigners?

2. What are their preferable dishes for breakfast? dinner?

3. Why do we have many pickled or salted vegetables in winter?

2. Explain in English how to cook: okroshka, pyelmeni, borshch.

Read the dialogue, stage it.

HAVING MEALS AT A RESTAURANT)

Waiter: Welcome to our restaurant. Did you book a table in advance?

David: Hello. Yes, we ordered a table for Laurins.

W: All right. Follow me. Here's your table, as you wanted, by the window. Let me take
your and your lady's coats.

D: Yes, please. Sit down, dear.

W: Check out our menu. I'll come in a minute ... Are you ready to order?

D: No, not yet. Give us a little time to study the menu.



W: Good. Call me when you're ready.

D: Darling, what will you eat?

Amanda: Oh, there is such a chic choice of dishes. | am even confused. What would
you advise?

D: I can recommend fried duck with cream sauce. A tasty dish. The fish here is also
gorgeous. Actually, the chef in this restaurant is a true master. All his dishes are
delicious.

A: Then I'll order a salad with seafood and a duck.

D: And the dessert?

A: 1 would like to try a cheesecake. | love to cook it myself, but I will not refuse from
the ready dish.

A: Excellent. Waiter!

W: I'm listening to you.

D: Bring us, please, a salad with seafood and a duck for the lady, and I'll order a julien
with mushrooms and entrecote.

W: Will you order the dessert?

D: Yes, of course. One cheesecake and a slice of banana cake.

W: What will you drink?

D: Today we have a holiday, an anniversary, which means that we will drink
champagne.

W: Dry, sweet or semisweet?

D: White semisweet.

W: Excellent choice. Your order will be ready in 15 minutes. Shall | bring the
champagne right now?

D: Yes, so it will not be boring to wait for our order.

W: Here is your champagne. And this is a gift from the chef in honor of your holiday.
D: Thank you very much. We are very pleased!

A: Your order, sir. Anything else?

D: Thank you. All is perfect.

live on- 1. mnwuratecs (4em-mu00); 2. MNPOAOKATH IKUTh, TMEPEKHUTH
lived on rice — MOCTOSSHHO MHUTATBCS PUCOM, TOJJIEPKUBATH CBOU JKHU3HCHHBIC
CHJIBI, MUTAsCh PHCOM. ..
gruel [gru:al] - KHUIKAsT OBCSIHasI Kara

mutton ['mat(o)n] — 6apanuna

Do the vocabulary exercises, underline the correct option.
Rice cereal — kykypy3Hble XJIOMbsI, pUCOBasi Kalla.

Fried eggs — omier, sxapeHbie siIa.

Orange juice — arejabCHHOBBIN COK, IPeHIIQPyTOBBINA COK.

Boiled eggs — xapeHnsble siilia, BapeHbIe SiIIa.

Semolina — nepoBas kama, MaHHas Kalia.

Cornflakes — kykypy3HbIe XJIOIbsI, TPEYHEBAs Kallia.

Ham sandwich — 6ytepOpoa ¢ BeTunHOit, OyTepOpo1 ¢ K0JIOaCOi.
Vegetable soup — oBoHoi#t cym, rpuOHO¥ CyII.

Apple pie — s61049HBIIT TUPOT, SIOJTOYHBIA COK.

Boiled new potatoes — BapeHbIit MOJI0/10i1 KapTO(Eib, JKaPEHBIH KapTO(eb.
Stewed cabbage — Tymenas kamycra, )apeHbIii KabavoK.

Fried mushrooms — sxapensie rpuOBbI, TyII€Has KaIrycra.
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Mashed potatoes — kapTodenbHOe mope, KapTodenb mo-GppaHIly3CKH.
Cold boiled meat — xononer, oxaxxeHHOE BApEHOE MSICO.
Roast chicken — 3ameuénnas Kypuiia, )kapeHas Kypulia.
Noodle soup — ¢y ¢ namimoii, ¢y ¢ KIEIKaMH.

Fried potatoes — kaprodenpHOe mOpe, KapeHbIid KapTodemb.
Cabbage salad — oBomrHo# canaTt, canar U3 KamycThl.

Mutton chop — tensubs 0TOMBHAS, CBUHAS OTOMBHASL.

Bread and butter — x;1e6 ¢ macjoM, xj1e0 ¢ ChIpOM.

Boiled meat — Bapenoe msico, sxapeHoe MsICO.

Roast goose — 3arneueHHbli rych, KapeHbld I'yCh.

Beef tea — kpenkwuit yaii, ToBsDKUI OyIIHOH.

Watermelon — apOy3, JbIHSL.

Rissole — kotiera, mscHo# dap.

Read the text, translate it and answer the guestions

UKRAINIAN CUISINE
Ukrainian cuisine is closely linked to the customs, culture, and way of life of the
Ukrainian people. It is famous for its diversity and flavours.
The most popular Russian dish is borsch. This thick and delicious soup is prepared
with a variety of ingredients including meat, mushrooms, beans, and even prunes.
Mushroom soups, bean and pea soups, soups with dumplings and thick millet
chowders are also popular.
"Holubtsi", or stuffed cabbage, is another favourite dish, as are "varenyky" filled with
potatoes, meat, cheese, sauerkraut or berries such as blue-berries or cherries.
"Varenyky" are often mentioned in folk songs.
Ukrainians like dairy products. Some samples: cheese pancakes and "riazhanka"
(fermented baked milk). There are no holidays without pies, "pampushky" (type
of fritters), "baba" (a tall cylindrical cake) and honey cakes.
Russian sausage is delicious. It is preserved in a special way — in porcelain
vessels filled by melted fat.
Of course, every region of Ukraine has its own recipes and traditions.
VOCABULARY
diversity [das'va:siti] — pasnoobpasue
flavour ['fleiva] — npuskyc, npunpasa
dish [di/] — 6000
prune [pru:n] — ueprocius
dumplings fdamplyz] — ecanywxu
millet ['mzlit] — npoco, nweno
chowder ['t/auda] — noxaedra uz ceununvt, o6oweti u m. n
sauerkraut ['sauakraut] — xucnas kanycma
blue-berry ['blu:barr] — uepruxu
cheese pancakes [t/i:z 'paenkerks] — coipruxu
fritter ['frita] — onaovu
to fill [fi1] by smth. — zanoaname (vwem-1u60)
recipe ['resipi| — peyenm

QUESTIONS

1. What is Ukrainian cuisine famous for?
2. What is the most popular Russian dish ?
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3. What are the other popular Ukrainian dishes?

4. What products do Ukrainians like ?

5. What is your favourite Russian dish ?

6. What Russian dishes do you like to cook?

Read the dialog

An Englishman: Boys and girls tell me please what you know about Ukrainian
cuisine?

S1: Ukrainian cuisine is very rich.

An Englishman: What are the best known Ukrainian traditional dishes?

S2: The most popular Ukrainian dishes are borsch, varenyki, holubtsi, banosh which is
usually eaten at the western part of Ukraine, bograch.

An Englishman: What do you prefer to eat for desserts?

S3: We prefer pancakes or syrnyki with sour cream and fruit.

An Englishman: What is traditional Ukrainian drink?

S4: Ukrainian people and children of course like to drink uzvar and compot.
An Englishman: Thank you very much for your answers.

Project work. (in groups)

1) Ukrainian food for Christmas.

2) Ukrainian food for Easter.

3) Ukrainian food for a Birthday Party.

Reference material

1) Christmas in Ukraine is very important family holiday and it is celebrated on
January 7. Holly Eve or Svyatii vechir is celebrated with specific food. There are 12
of them. They are:

1. Kutya.

. Compote with dried fruits.

. Fried fish.

. Meatless borscht.

. Cabbage with mushrooms.

. Cabbage rolls with rice and stewed carrots.

. Porridge with mushroom sauce.

. Salad of beets and herring.

. Salad with cucumbers, cabbage and onions.

10. Bean cakes.

11. Bean with black pepper, green dill, tomato paste and oil.

12. Boiled potatoes.

2) Easter is one of the most joyful and beautiful religious holidays. This holiday is one
of the most important in our country. There are number of special dishes which are
cooked only at Easter.

1. Easter cake (‘Kulich?)

2. Cottage cake (Tvorozhnaya paska)

3. Painted eggs (‘Krashanki’)

4. Holodets

5. Home sausages (kolbosa po domashnemy)

3) For a Birthday Party we usually have “sweet table” for birthday.

1. Fruit salad

2. Birthday cake

3. Sandwiches

OCoOoO~NO Ok WwiN
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4. Biscuits
5. Pirohi with cherries
6. Pancakes
Read the text, translate it, and answer the questions
Belarusian cuisine
Belarusian cuisine is considered to be one of the most diverse cuisines in Europe.
First of all I’d like to mention dishes from potato, which is called “the second bread”
in Belarus. Potato is at the Belarusian table every season and in any state - fried,
boiled, baked, stuffed. Potato is an ingredient for soups, salads and patties. The most
popular dishes from potato are draniki, pancakes, babki, kolduny, kletski. The second
place in Belarusian national cuisine belongs to meat and meat products, especially to
pork and salted pork fat. Belarusians eat a lot of vegetables such as carrots, cabbage,
radish, peas, etc. Belarusian national cuisine also offers fresh, dried, salted and pickled
mushrooms and various berries.
When speaking about drinks, the specialties of the cuisine are myadovukha, berezavik,
kvas. Kholodnik and okroshka are traditional cold soups. My favourite dish is borscht
which is a beet soup served hot or cold, usually with sour cream.
Belarusian Food
Belarusian cuisine is considered to be one of the most diverse cuisines in Europe. It
has been largely influenced by Baltic, Slavic and even partially German cuisines.
Traditional dishes of this country mainly consist of vegetables, meats and breads.
Today, visitors of Belarus can try peasant cuisine of the countryside as well as the
sophisticated dishes for the nobility. A traditional peasant meal has included a soup
and a main course. One of the most delicious Belarusian soups is called “khaladnik”.
It’s a cold type of borscht, which is mainly eaten in summer. This beetroot soup is
eaten with sour cream. Potato is the main ingredient of many dishes. It is known as the
second bread of Belarusians. Perhaps, everyone has heard of “draniki”. These are thick
pancakes made of shredded potatoes. Meat is also widely used in Belarusian cuisine,
especially pork. One of the traditional holiday dishes is called “pyachysta”. It is a
delicious stew made of large chunks of pork or beef. Slightly smoked salty pork with
onions and garlic is also popular. Most meat dishes in this country are served with
potatoes or other vegetables. Historically, Belarus has little access to any type of
seafood however there are some special fish-based dishes. For example, “yushka” — a
fish soup boiled without any seasonings. In general, seasonings are not very popular in
Belarusian cuisine The most famous hard drink in Belarus is “harelka”. It’s similar to
Russian vodka, but can be flavored with birch sap or forest herbs. Other traditional
Belarusian drinks include kvass, beer, myadukha, etc. Traditional desserts, that are
famous far beyond the country, are sweet pancakes with cottage cheese.
Brief History of Russian Cuisine

Russia stretches from the White Sea in the north to the Black Sea in the south, from
the Baltic Sea in the west to the Pacific Ocean in the east.. Russians speak Russian and
share the same culture and traditions nationwide. An essential part of every nation is
its cuisine. Ethnographers start studying every nation with its cuisine because it can
reveal its history, everyday life and traditions. Russian Cuisine is no exception and is a
very important part of Russia and its history.

Russian cuisine dates back to the 10th century. Old Russian cuisine became really
diverse by the 15th century. Of course it was influenced by natural and geographical
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conditions. The abundance of rivers, lakes and forests contributed to the appearance of
dishes made from fish, game, mushrooms and berries.

In the fields they planted different grains like rye, oat, wheat, barley, buckwheat and
others. They made grain porridges (karra) from it of different kinds. Porridge (kara)
has always been a traditional national dish. Russians eat porridges throughout their
lives: young kids eat manna-croup kasha, adults like buckwheat kasha.

As the Old Russian saying goes «Karma - maTymika Haia, a xjaeoel] p>kaHou - OTell
Hai poanoii» - (Porridge is our mother, bread is our father).

From the early times in Russia they used dough to make noodles(sanma), pelmeni
(nenbMmenn),vareniki (Bapenuku), brown rye bread (uepHslii pxkanoit xyie6) without
which one cannot imagine the Russian cuisine. By the X century they got wheat grain
and an assortment of pastry increased largely - they started baking karavai (kapaBaii),
kalach (kanau), pies ( muporn), pancakes (6munsI), oladii (onagen) and others.

In the 9th century the most common ingredients were turnip (pemna), cabbage
(xamycTa), radish (peapka), peas (ropox), cucumbers (orypisi). They were eaten raw,
baked, steamed, salted, marinated. Potatoes did not appear until the 18th century, and
tomatoes until the 19th century. Up until the beginning of the 19th there not hardly any
salads. The first salads were prepared from a certain vegetable. That's why they got
names like : cabbage salad (canar kanyctHsIit), cucumber salad (canat orypeunsiii) or
potato salad ( kapTodenpHbIii). Later on the recipes became more complex and many
salad were made from many different vegetables, sometimes with fish or meat, and
they got more interesting names too: Spring (Becna), Health (3nopoBse), Sea Gem
(Mopckas xemuykuna) and others.

Hot liquid dishes appeared from the early times as well: first fish soup (yxa), shchi
(mm), and later borsch (6op), rassolnik - sour soup (pacconbauk), and then different
sorts of Soyinka (comsiaka). In the XIX century these liquid dishes were named Soups
(cyrbn)

Among drinks popular were kvass (kBac) and different wild berries' drinks. Spices
(ITpstrocTH) were used extensively since the XI century. Russian and overseas
merchants brought clove (rBo3auka), cinnamon (kopuiia), ginger (iMOups), coriander
(xopuansp), bay leaf (;1aBpoBsiii uct), black pepper (uepHsiii epetr), olive oil
(omuBKOBOE Macio), lemons (mumoHsn) etc. Russia was trading with western countries
and was a passing way to China.

Tea was first brought to Russia in the XVII century. As for alcoholic drinks, in the Old
Russia they drank low-alcohol drinks based on honey and berries. Vodka was first
brought to Russia in XV century, and was immediately banned and did not appear
until the reign of lvan the Terrible in the middle of XVI century. At that time the first
Tsar Bar was opened (Ilapckuit Tpaktup).

Russian cuisine was not only unique because of the ingredients they used but because
the food was cooked in the Russian Stove (B pycckoit meun). They baked bread in
them, brewed kvass and beer, and on stoves they dried food. And they were generally
used to heat houses and many people slept on them.

The food cooked in stoves was delicious because it was heated evenly from all sides.
Russian stoves are no longer used these days, even in the countryside. They have been
replaced by electric stoves and microwave ovens. In the old times the food of the elite
class was no different from what the common people ate. By the XVII century the
food of the elite became more sophisticated, differing not only in quantity but in the
serving manner and ingredients.
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Tsar feasts were very pompous and huge with a great variety of dishes. The number of
dishes could reach 150-200.

The sizes of dishes increased, and the duration of the banquet. They normally started
at lunch time and continued eating till late night.

XVIII century was a new era in the development of Russian society. Peter | not only
transferred the capital to St. Petersburg closer to the Western Europe and changed the
calendar, he changed many traditions. Russia was becoming more and more influenced
by western European cuisine, first German and then Dutch and French.

The Russian aristocracy was hiring foreign chefs that totally replaced lady-cooks. The
Russian cuisine got dishes like sandwiches (6ytepOposbi), salads (canater) and
bouillon (6yasoH), and a choice of pan fried dishes (beefsteaks, entrecote, meat patties
(xotneTsl), as well as sauces (coycsr), xene (jellies), creams etc. Russian traktirs
(rpaktupsi) were replaced by restaurants with waiters and hosts. Most of this did not
affect the common people.

Russian food was also diverse in different parts of the country because of the different
climates and nature of those parts.

Kpurepun caMoo1ieHKH BbINIOJHEHHOH PadoThI:

Very well OK A little

ConeprkaHue TeKCTa

Opranu3zanus TeKcTa

Jlekcuka

I'pammaruka

Opdorpadust u nyHKTyanus

YcrHas peub

IpakTuyeckue 3ansTus Ne 29, 30

Tema: HaunoHaIbHbBIE KYXHH.
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Conep:xxanue padoThl

Make up the plan of the text.

The usual meals in England

The usual meals in England arc breakfast, lunch, tea and dinner. Breakfast is
usually a bigger meal than they have on the Continent, that is in European countries. In
the morning an Englishman has his favourite breakfast of cornflakes with milk and
sugar or porridge (often oatmeal porridge) followed by fried bacon and eggs. If you
are having breakfast in a restaurant you, first of all, help yourself to cornflakes with
milk, which can be warm or even hot. Then a waitress will come up to you and ask if
you would like "cooked breakfast”, by which she means fried bacon or sausage and
eggs hot from the oven. Then you are to have marmalade (made of oranges) with
buttered toast, tea or coffee. The latter is either black or white. For a change you can
have a boiled egg, cold ham, or perhaps fish.

In English households breakfast is often a quick meal, because the father of the
family has to get away to his work, the children have to go to school, and the mother
has her housework to do.

In offices and in colleges they often have a "coffee break™ at about 11 in the
morning. You have a cup of coffee or tea, or a glass of juice with some cookies, and
for half an hour you are free to do what you choose: talk with your friends, have a
quiet walk in the garden or just sit comfortably in an armchair watching TV.

Lunch is often the biggest meal of the day taken at 1 or 2 o'clock in the
afternoon. It is midday meal which consists of two courses a meat course or a fish
course accompanied by plenty of vegetables. After it comes a sweet pudding or some
stewed fruit or ice-cream. Here are some possible variants of lunch menu:

1) smoked turkey breast and assort. Salad. Peach melba;

2) cold pork and assort. Salad. Fruit cheesecake;

3) smoked mackerel and assort. Salad. Queen of puddings.

Most Englishmen like what they call good plain food. Fried fish and chips are
very popular. In the streets of both small and large towns you may come across Fish
and Chips Shops with lots of people inside and even outside chewing the delicious
food.

You have noticed that the English do not take soup at midday. They say that it
fills them without leaving sufficient room for the more important meat or fish course.

English people drink a lot of tea. Some people have tea for breakfast, tea in the
middle of the morning, tea in the afternoon, tea at tea-time and tea with supper.
Afternoon lea is hardly a meal. It may be a cup of tea and a cake, taken in the sitting-
room or at work. For some people it is a social occasion when their friends come in for
a chat over their cup of tea. But some people like to have the so-called “high tea”
which is quite a big meal

Read and discuss this story.

oatmeal porridge — oBcsiHas karia

peach melba — nomTHk nepcuka

Read the following text and retell it.
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Fish and chips

The English have a special taste for fish and chips. Everybody seems to have a
fish and chip supper at [home at least once a week, and you discover the shops in the
side streets of every town.

The shops are usually run by two or three persons, often a man and his wife. Cod,
haddock and plaice sell at about a shilling a piece and potato chips at about 6d. a
portion.

The pieces of fish are dippedl in a mixture of flour and water and then dropped
into deep boiling oil for a few minutes. They come out crisp and hot and are then
wrapped in grease-proof paper, so that the customer may take them away.

Some shops have a small cafe where the visitor can eat his fish and chips without
taking them home. Towards the end of the evening there is a large demand for chips
alone to be eaten out of paper bags in the streets.

Questions:

1. What other hot meals and snacks are sold in the street of a modern town?

2. Is "street catering" popular with public at large?

Ilpouumaiime cneoywoujue npeoiodHceHus u CcKaxyxcume, KakKue u3 HUX
COOMEemcmeyIom co0epHcanuio mexcma.

1. The usual meals in England are breakfast, lunch and dinner.

2. An Englishman's favourite breakfast is cutlets and potatoes.

3. By "cooked breakfast™ they mean fried bacon or sausage and eggs hot from the
oven.

4. It takes an English family quite a lot of time to have breakfast. 5. In offices
and in colleges they often have a ""coffee breakat about 11 in the morning.

6. Lunch is often the biggest meal of the day taken in the evening.

7. One of the most popular foods in England is fish and chips.

8. The English are very fond of soup and have it whenever they can.

9. English people drink a lot of beer.

10. Tea in the afternoon may be a social occasion when people come in for a chat
over a cup of tea.

11. English people do not like cheese and it is a tradition with them to finish the
last meal of the day with a trifle.

12. Packed lunches are very convenient because people can take food with them
when they go on an excursion or for a long walk.

Find the answers to these questions in the text.

. What are the usual meals in England?

. What does an Englishman's breakfast consist of?

. Why is breakfast often a quick meal in English households?

. What can you have at a coffee break?

. Lunch is often the biggest meal of the day, isn't it? What does it consist of?
. Do most Englishmen like plain or exquisitely cooked food?

. Can you prove that the English like good plain food?

. Why don't the English like soup?

. What is the favourite drink of the English?

10. What do people have at "high tea"?

11. What are the names under which the evening meal goes?

12. English people have cheese to finish the last meal of the day with, don't they?
13. Why do people carry packed lunches on Sundays and on holidays?

OCoOoO~NOoO OIS, WNE
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14. What does a packed lunch consist of?

Read the text and make a plan of it.

Traditional English food

Every country has its traditional food. England can be called the “Land of
Puddings”, so many puddings they have. The Christmas pudding is a very special
thing. The hostess clears the table, and there it is, large dish, a big round dark-brown
pudding, with a flag or a piece of holly stuck in at the top of it. It is covered with white
sauce. It is made from eggs, flour, sugar, mixed dried fruit, chopped peel, grated carrot
and suet.

Fruit is often eaten with custard. Custard is a sweet mixture of eggs and milk,
sweetened and flavoured, and baked or boiled.

Another purely British institution is High tea. It is rather a heavy meal with tea,
instead of late dinner. In the past it was more the custom to have something cold for
high tea and something hot for supper. Nowadays foods for high tea and supper are
interchangeable.

Fish and chips, very popular with the English and the visitors to the British Isles,
are pieces of fish (cod, plaice) boiled In oil taken with small pieces of fried potatoes.
Both the fish and the potatoes should be crisp on the outside and soft inside.

And finally, there is British marmalade, which is an important part of the English
breakfast. It is made from oranges or any other citrus fruits. Grape fruits and lemons
make a sweeter marmalade for tea-time.

Retell any passage to your liking.

Read and translate the text.
American meals

In the morning Americans have a bowl of serial or bacon, eggs, toast with jelly
and a cup of tea or coffee. They also like pancakes with maple syrup.

At approximately 9:30 a.m. those who work will have a coffee break; and then at
noon most people break for lunch. Most offices, factories and stores allow employees
time for this. During "lunch hour™ which is from 12:00 to 1:00 p.m. all the city
sidewalks are usually crowded with people looking for a place to eat. A lot of them
stop at small "fast food" places.

The usual noon time meal consists of something light, and quick to eat. It could
range from a hot dog or hamburger from a restaurant or something they have packed in
a brown bag. This is called "brown bagging it". Americans seldom eat large lunches
and don't enjoy very many "sweets".

After work people often have dinner at about 5:00 p.m.

It is usually the largest meal of the day. It consists of milk, vegetable and some
type of meat. Often dinner is served with potatoes. Americans also enjoy carrots, peas,
spinach, beets, tomatoes, green beans, squash and many other types of vegetables.

The meat could be chicken, turkey, beef or pork. Many Americans enjoy a salad
with their dinner. They either have vegetables from a can or they buy them fresh from
the supermarket.

Americans seldom have desert and if they do it is usually very light.

They seldom sit at the table and eat for very long; they "eat and run". But many
people have different tastes and enjoy different foods.

maple Syrup — KJI€eHOBBIH CHUPOII

a coffee break — nepepbiB, 4T0OBI BEITUTE KOde

lunch hour — o6enennsIit iepepbIB
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to "eat and run" — ectb Ha X0y

Read the dialogue, stage it.
Amber: - Oh, George! | love national American cuisine! I’m ready to eat it all day and
all night. So delicious! Promise me that you will cook your hamburgers again!
George: - Actually, I have to disappoint you: there is no national cuisine in the USA.
Amber: - Are you kidding me? Everybody knows that it exists, and we just tasted it
some minutes ago!
George: - Don't you know that such food as pizza, hot dog or big mac - are not
national American cuisine, these foods are from France or Italy? The USA is a very
young country composed of people from different countries, that’s why Americans
don't have a major "national cuisine».
Amber: - Oh, stop it! That's a fib. You're pulling my leg.
George: - No, I’m not. Both the hamburgers and hot dogs with cheese sauce are dishes
created by German people of similar make. Americans just founded McDonald’s
corporation and gave to the food new names. Modern pizza is American but its origins
trace to Italy. Do you seriously think that the first recipe of your favorite «<American»
apple pie was written by Americans? How foolish of you! It was created by British
people.
Amber: - Ok, probably you are right and all these dishes are not American. But what
could you say about Buffalo Wings or Barbecue? Are these dishes created by Italian or
British people too?
George: - It’s ridiculous! Even cave men cooked it. Americans just modernized and
perfected it. Americans have no national cuisine, but they have international one
thanks to their roots. People usually say that America is a melting-pot of cultures.
Amber: - Ok, I give up. But I still want your hamburgers!
George: - Put it there! Agreed! Nevertheless, you’d better read some books about your
culture and people who live in your country. It’ll give you so much new information
you never knew before and broaden your outlook

I'PAMMATHUKA

YIIPAJXKHEHUSA "BPEMEHA I'PYIIIIbI PERFECT™
ITocTaBbTe rinaroa B popmy Present Perfect, Past Perfect unm Future Perfect.
to arrive
Our taxi ... by 9 o’clock yesterday morning.
Let’s go. The guests already ... .
They ... by the time the meeting starts.
to be
| am tired of waiting. Where you ... ?
By the time I’'m 30 | ... a famous scientist.
He didn’t remember where he ... before the accident.
to paint
We ... the house by next Tuesday.
She ... more than 10 pictures already.
| wondered if they ... the room.
2. Packpoiite ckoOku, ynorpeous riaaroJ B popme Present Perfect, Past Perfect
niu Future Perfect.
Sam ... (lose) his keys. So he can’t open the door.
When | woke up in the morning, the rain already ... (stop).
I hope I ... (finish) my test by midnight.
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The film turned out to be much longer than we ... (expect).

My sister just ... (leave) for the bank.

The girls were good friends. They ... (know) each other for 5 years.

Mother ... (lay) the table before we come.

I never ... (try) Japanese food.

Ted was so happy because his dream ... (come) true.

We ... (be) to Paris many times.

3. BeiOepuTe B cKOOKaX NMOAXOAsALLEE CI0BO MU cJioBocoyeTaHue. [lepeBennre
NMpeaI0KeHus.

She will have finished her resume ... (on Monday/by Monday/last Monday).

The aircraft hasn’t landed ... (yet/just/already).

We have lived in New York ... (since/from/for) three years.

... (After/Already/Ago) they had eaten the cake, they cleared the table.

They will have decorated the Christmas tree ... (by the time/before/by then).

My uncle has ... (already/yet/ago) repaired his car.

I haven’t met them ... (from/since/for) their wedding.

... (By the time/Already/Just) the sun set, the farmers had already stopped working.
Have you ... (just/ever/yet) been married, Kelly?

... (When/How much/How long) has he known her?

Read the text. make up 10 questions about its content. Stage the resulting
dialogue.

GERMAN CUISINE

The cuisines of Germany varies from region to region. German cuisine is ancient, it
originates from Roman times when the ancient Germans, the ancestors of the Germans
lived on the territory of today's Germany. It should be noted that in German cuisine
there is no unity, each region has its own characteristics. An abundance of original
dishes of the local cuisine in the southern regions of Bavaria and Swabia.

MEAT DISHES(MSICHBIE BJIIOJIA)

Particularly popular in Germany pork. The average German consumes per year 84 kg
of meat.Germany is famous for its huge number of varieties of sausages. It is believed
that Germany produces more than 1500 different types of sausages.
SAUSAGE(KOJIBACHI)

It is believed that in Germany it produces about 1500 different varieties, and to
highlight some specific simply impossible, because everything is very tasty and
deserve attention. It is noteworthy that any foodie will find something to their liking,
because there are as smoked sausages, and boiled.

“SOUR CABBAGE OR «SAUERKRAUT» (KUCJIAS KAITYCTA WJIHN
«SAUERKRAUT»)

She is considered a national German dish, and in the English language even used his
name. The Germans are so fond of sauerkraut, that they are sometimes jokingly
referred to as "Krauts"

STRUDEL(LUTPYJIEJIb)

German traditional flour dish that is a roll of curled into a tube of dough with filling.
Commonly used sheet of thin dough. The filling can be any, but the most popular
choices are apples and cherries.

“OAST PORK KNUCKLE, OR "AYSBAYNA". GATIEUEHHASI CBUHASI
PYJBbKA WIN «AMCBAWH».)
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This dish is usually present on the holiday table. By the way, the name means "ice
leg"”, and there are two explanations for this. First, the shank is usually prepared in the
winter for Christmas, but this time it is stored in frozen form. Secondly, when cooked,
the crust is shiny so that it becomes similar to the ice. EINTOPF (AMHTOII®)

It is a thick soup, usually boiled in broth or water. It can replace at the same time and
the first dish and the second. The composition may be different. So, usually,
vegetables (carrots, cabbage, potatoes), legumes, pasta, meat, sausages and other meat
products. The name literally translates as "one pot,” and there was this dish, if you
believe one legend, in a peasant family, where the hostess wanted to eat to feed all
household members.

BLACK FOREST CAKE BLACK FOREST(IIIBAPILIBAJIbJICKAH TOPT
«YEPHBIH JIEC»)

This is a traditional German dessert which is a chocolate-cherry cake. It has a
chocolate sponge cake which is soaked with cherry syrup and greased with cream. But
sometimes the filling is a thick curly mass resembling jelly.

Different cuisines of the world» ¢ mepeBoom

Food is necessary for living, especially when you are young and your body grows up.
You wake up, and you are ready for the first meal of the day, it is a breakfast. The
healthy breakfast should not burden your body in the morning. The composition of the
meal should be based on the natural balance. The first dish for lunch is raw food
followed by boiled dishes. The dinner should be as light as it’s possible, because

a hearty dinner can disturb night sleeping. Therefore, it should be taken early.

Every country has its traditions and its cuisines. The national first dish in Russia

Is a beetroot soup, called borscht. Russian soups are very thick. The peculiarities of the
Russian cuisine include also various dishes from potatoes. There is an interesting and
sweet dish of berries, it is called kissel. This is neither a drink nor food, it seems like

a jelly. The national Russian drink is kvass. You can drink it when the weather

is rather hot.

Traditional British cuisine is simple. Most of all the British try to show a natural taste
of food, but not to change it. A pudding is a traditional dessert. The British are famous
by their love for having tea. The UK has four state parts that is why they have a lot

of local dishes. One of them is typical for Scotland; another is for Wales or for the
Northern Ireland. It can be Welsh croutons with cheese or Yorkshire jelly.

German cuisine has a variety of dishes from vegetables, pork, poultry and fish. The
German eat a lot of boiled vegetables: cauliflower, beans, carrot. The second dish

is also cooked from meat; it can be sausages as a rule. The sweet dish includes a fruit
salad that is mixed with a sauce. The national drink is beer. There is even a festival
called Oktoberfest that is dedicated to this drink.

Japanese cuisine is very popular in the world. It is different not only from European
cuisine, but also from Asian one. The great number of dishes is made from sea
products. Rice is a very important product for cooking too. There are a lot of fish
shops and restaurants in Japan. The most famous restaurants serve sushi

as a traditional dish.

French cuisine is rich of vegetables. It is similar with the other European cuisines, but
the French use less milk for cooking. The most popular dish is scrambled eggs

or an omelet. They prefer drink coffee with sugar.

Even if you live in another country, you can try dishes from around the world.
KpuTtepun caMo0uieHKH BbINOJTHEHHOW padoThI:
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Very well OK A little

CopepkaHue TEeKCTa

OpFaHI/I3aLII/I$I TCKCTa

Jlekcuka

I'pammatuka

Opdorpadus u
IYHKTYaIust

YcrHas pedb

IIpakTuyeckue 3ansaTus Ne 31,32

Tema: HanmonaneHble KyXHU. DPpaHIly3CKas U UTAJIbSIHCKAS] KYXHH.
Ieab: @opMupoBaHue U pa3BUTHE A3BIKOBOM KOMIIETEHIIUH YEPE3 U3YUCHUE
npodecCHOHATPHO-OPHEHTUPOBAHHBIX TEKCTOB.
IIpuodperaemblie ymMeHusi M HaBbIkHM: Y 1 —VY 3,3 1
®opmupyembie komnerenuun: OK 01 — OK 11
Hopma yacoB padouero Bpemenu: 4 yaca
OcHamenue  padoyero  MecTa:  pa3gaTOYHbIA  MaTepual,  BHJICO3AINCH,
MHCTPYKIIMOHHBIE KAPThI
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Coaep:xanue padoTbl

Read the text. make up 10 questions about its content. Stage the resulting
dialogue.
1.French people have great passion for good food in all its varied forms. France is
famous for its wide ranges of cheeses and wines. French cuisine uses French wine and
French cheese as they are an integral part of this cuisine and they are used as
accompaniments as well as ingredients. Ranging from the conventional baguette or the
cheese or the wine, French meals can be simple or elaborate affairs comprising
different courses. The amazing range of different climates and geographies support
France's local production of many ingredients that are necessary for their cuisine.
French cuisine is one of the most refined styles of cooking, be it the famous haute
cuisine or the provincial styles and can be rated as one of the world's classical styles of
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cooking. There are some major influences of French cooking techniques in most
Western cuisine.

Distinctive french cuisine

French cuisine has distinctive features in every region of France and is also known for
its diversity and style. Many of the dishes are prepared using olive oil, herbs and
tomatoes in the French Mediterranean cuisine, while in the northwest France cuisine
use of butter, soured cream (Creme fraiche) and apples will be more. The northeast
France like Alsace or Lorraine includes beer and sauerkraut in their cuisine which may
be regarded as a German influence. Use of more vegetables and fruits is noticed
throughout the south of France because of the favorable climate. Seafood is a favorite
with people near the Atlantic coast and the Mediterranean. Those who live in the
inland areas near Loire valley use freshwater fish.

Some of popular dishes like Foie Gras and Coqg au Vin are famous throughout
France. Other regional specialties enjoy their popularity too. The reason for this is the
availability of quality ingredients and a superior preparation in the respective regions.
The choice of ingredients and the style of cooking make it unique. It is little wonder
that each region of France can boast of its local specialties. The traditionally elaborate
haute cuisine is more popular outside France and is a costly proposition. Mostly
influenced by the regional cuisine of northern France and Lyon, it has a significant
touch of refinement.

French Food Styles

In terms of ingredients and preparation there are regional influences which are
distinctive. French cooking styles also follow three general approaches which vie with
each other.

Cuisine bourgeois which is the classical French cuisine typically includes dishes that
use cream-based sauces and hence the food is rich and filling.

The most sophisticated and extremely classical French cuisine known as haute
cuisine offers elegant and elaborate food. The expensive meals use the finest
ingredients and tend to be heavy, particularly because of the use of cream in most of
the dishes. Presentation is given a strong emphasis; there is precision and uniformity in
even cutting the vegetables.

As a reaction to the classical school of cooking, Cuisine Nouvelle was developed in
the 1970s. This simpler and lighter food is less rich avoiding heavy cream sauces of
the classical style and the portions tend to be smaller. With more emphasis laid on
local and seasonal ingredients, cooking is quicker and not so elaborate.

Regional specialties are focused in Cuisine de terroir which is more rustic in nature.
The main focus in this cooking style is on local produce and food traditions.

Wine and cheese are standard accompaniments to a French meal, besides bread and
water. Considered as a standard accompaniment to everyday meals, wine is not very
expensive. Also it is not reserved for special occasions, like in other countries.
Ordinary wines are served with everyday meals and care is taken to see that the style
of wine matches the style of food.

Besides cooking, cheese is served as a separate course in French style of food.
Normally, after the main meal, cheese is served before dessert. The cheese platter
typically consists of three or four different varieties of cheeses. It is left for the guest to
choose the cheese of their preference and these cheese slices can be taken along with
slices of baguette or bread.
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French Food

The French love their food and this can be gleaned from time-honored family
gatherings around the home dinner table, especially on Sundays and other holidays.
They prepare their feasts lovingly over many hours and consume the same leisurely.
These feasts include many appetizers and main courses followed by a number of
wines. A typical French lunch or dinner consists of:

L'entrée

Le plat principal

Le fromage

Le dessert

Always an aperitif is served before lunch and coffee is offered after dessert. A
digestive is offered eventually. The popular aperitif in north is Kir which is white wine
with cassis while Pastis made with anise is used in south France. Whisky, Martini or
Porto are also some of the other popular aperitifs. For special events, Champagne is
offered as aperitif or with dessert. Generally aperitif is served with appetizers.
Starters or L'entrée can be cold or hot or an assortment of both Hors d'oeuvre (small
salads and/or vegetable), charcuterie (smoked hams, patés) are some of the starters.
The main course meal is known as Le plat principal. Traditional French main course
consists of meat or sometimes fish added with one or two vegetables. Rosbif or the
roast beef and Gigot or the legs of mutton or lamb are some classical meats served
with flageolets, pommes de terre (potatoes) or haricots verts (French beans). In
between, the main course and cheese are served Une salade verte or the green salads.
A minimum of 3 or 4 cheeses like Camembert, Roquefort and Brie are included in a
cheese platter which is called Le fromage

At the end of every meal, Le dessert or a dessert is served. Compared to desserts
served in other countries French desserts are not very heavy and range from tarte aux
pommes to tarte aux fraises -a tart with fruits or a chocolate cake.

A strong espresso coffee or Le café is served after dessert. A digestive like Cognac or
Armagnac is offered after coffee.

Beer or soft drinks are not served for a classical lunch. Instead white and or red wine
(Le vin) is offered during lunch or dinner. Two glasses are kept for each person, one
for the wine and one for water.

An important basic food in France is bread and it is a necessary item with most meals.
A long crusty roll known as baguette, which is a normal French bread is brought fresh
every day from the bakery.

French Food recipe

Read the recipes of French cuisine, translate them in writing.

Bressane Salad

Y kg poultry livers

200g bacon pieces

8 eggs

4 medium sized tomatoes

Salad dressing

Wash and remove excess water from the salad leaves and separate them as individual
leaves. Prepare individual salad portions. Boil the eggs for about 8 minutes, peel and
cut into four pieces. Place the eggs over the salad leaves. Cut the cherry tomatoes into
two halves or the ordinary tomatoes into four and place them on top of the leaves even
before the eggs are placed. In little oil, fry the chicken livers and place them on the
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salad. In a non-stick pan, fry the bacon pieces on medium heat without oil till the
bacons are crispy. Spread the cooked bacon bits over the salad discarding the fat. Add
desired salad dressing.

Poires au Caramel

Caramelized pears known as Poires caramel is a popular pudding in France

4 medium-sized ripe pears

2 or 3 tablespoons lemon juice

100g granulated sugar

300 ml water

50 g butter

Preheat the oven at 200 degree C or 400 degree F. Peel the pears, leaving the stalks on.
Brush each pear with lemon juice. In an oven-proof dish, place the pears. In 150 ml
water dissolve the sugar and bring it to boil without stirring. Boil the mixture until the
syrup turns a light golden caramel. Removing from heat, quickly pour on the
remaining water, and stir over a mild heat until the caramel gets dissolved. Pour this
caramel over the pears.

Cover with a lid or aluminum foil and cook for 30-40 minutes in a pre-heated oven till
the pears are soft and translucent. You can turn the pears in the syrup occasionally
while cooking. Lift out the pears carefully and make them stand upright in a serving
dish. Put the syrup in a saucepan and boil until it thickens. Add small butter pieces.
Pour over the pears and allow it to cool. You can serve the pears with ice cream or
lightly whipped cream.

2. Read the text, translate, write a retelling plan for the content.

Describe the French cuisine - a thankless task. It has long been considered one of the
best in the world, it has absorbed the culinary traditions of many peoples, and has itself
become a source of inspiration for followers from around the world. Many gourmets
consider, that French cuisine is the best in the world. National cuisine - is the pride of
France. Cooks conceal their secrets, like the Renaissance alchemists, because of their
culinary creativity are valued more than gold.

The French - aesthetes. For centuries, they formed the culinary traditions, not only for
their own pleasure, but for the subjugation of other nations. France is famous by
Norman cheeses, refined wines, and, of course, champagne, which was named in
honor of the area Champagne. The cuisine is very varied, so there are three types of
French cooking: - widespread, - regional, - high, which might be an example of cuisine
kings and upper classes. The general features of the local cuisine should be attributed
rather bold combination of many products, the widespread use of fresh ingredients,
plenty of vegetables and root vegetables, sauces and seasonings. French cuisine has
many features that set it apart from other national cuisines. So the French used in the
preparation of red and white wine and cognac and calvados. An integral piece of
French cuisine are the spices. The French did not use ground spices, they add them in
the form of herbs and taken out before serving dish. It differs from all other French
cuisine and the presence of sauces. It is the masterpieces of chefs, and the secrets of
cooking sauces are kept in the strictest confidence. The most prominent place is given
in cooking meat. If all the world there are three stages of cooking meat (low, medium
and strong roasted), then in France, there are six stages. Blue (almost raw meat), as
well as raw meat - the least popular. Average raw meat, the meat medium, slightly
roasted meat with blood. There is also a ready-made meat and overcook. For breakfast,
the French prefer coffee, tea or hot chocolate and croissant. Sometimes, yogurt, and
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toast with cheese. French dinner starting at 12 per minute they do not have distribution
in the morning / afternoon / evening / night, so that dinner can be called all within 12
to 16. Typically, dinner consists of three courses. At first the French served soup. The
French prefer the clear soup, vegetable soups, onion soup, filled with cheese, served in
a special pot with baked cheese on the edges, as well as fish soup. On the second - the
meat and fish in all its diversity and subtleties of cooking. Served as a garnish
vegetables. French supper at 7-9 pm. Supper is usually light, consists of salads,
cheeses and cakes. French wine is not only added to the food, but drink almost every
day. High cuisine is like a work of art. Frog legs, snails, oysters, foie gras and other
delights of French cuisine have created international fame.

3.Italian cuisine

Italian cuisine is known and popular worldwide. Everybody knows pizza, pasta and
ciabatta.

But there are a lot of other delicious dishes. Italian cuisine is characterized by fresh
food of the Mediterranean region, which significantly differs the original Italian
cuisine from its simulation in the world. Italian cuisine

Typical products, used in Italian cuisine are:

« different vegetables

 wheat flour

* cheese

» olives and olive oil

* Spices

» fish and seafood

* beef

* poultry

* beans

« fruits (lemons, oranges, peaches) and berries

 white mushrooms

« almonds

* wine, ltalian liqueurs, grappa

Italian cuisine differs from region to region.

Roman cuisine

Sicilian cuisine

Sardinian pastries

Lazio cuisine.

Roman cuisine

Cuisine of Rome is based on seasonal ingredients coming mainly from the Roman
Campaign, and a fairly simple way of cooking.

It is therefore important ingredients are vegetables, meat (lamb and goat meat) and
cheese (Pecorino romano and ricotta).

Typical dressing in the Roman kitchen serves Strutt - lard, served every winter.
Widely used fat from prosciutto, while olive oil - only raw vegetables and sometimes
when frying.

Sicilian cuisine

The island of Sicily for centuries been under the domination of different cultures, so
cuisine combines elements of different countries.

From these cuisines Sicilian cuisine has adopted a love to spices, as well as to the
"exotic" fruits and vegetables (melon, apricots, citrus fruits, sweet peppers).
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Sicilian cuisine can be broadly described in three words: pasta, fish and sweets.
The most famous Sicilian dishes include arancini (rice balls with fillings), Pasta alla
Norma, caponata.
Sardinian cuisine
Sardinian cuisine is based on simple ingredients that originate pastushechih and
peasant traditions: bread, cheese and meat.
The central role in the kitchen Sardinia got tuna, eel, lobster and other seafood. The
traditional
Sardinian cuisine is famous for its desserts, many of which consist of honey, nuts and
fruit.
Pecorino sardo - one of the varieties of pecorino.
Lazio cuisine
The capital of Lazio and the whole Italy is Rome, where the best restaurants and many
famous cafes, specializing in ice cream are placed.
Extensive use of lamb and veal are typical for regional cuisine and cooking of high
quality products is simplified. One of the typical dishes of Lazio is Suppli al telefono
(means "Telephone line™), presenting risotto balls stuffed with hot melt mozzarella
cheese.
Italian cuisine is very popular all over the world, but there are a lot of different dishes,
which you haven’t tried yet.
Try as many different Italian dishes, as you can, because it's worth it.
4. Traditional Italian food is arguably the most popular and well known cuisine in
Europe and indeed the entire world.
Typical Italian ingredients, methods and dishes influence other palettes across the
globe, and even spawn sub-cultures such as American-Italian food.
Generally Italian dishes are characterised by their simplicity, focusing heavily on
fresh, quality, seasonal ingredients. Of course, Italian cuisine is mostly known
worldwide for being the home of pizza, pasta and ragu.
Authenticity lies at the heart of traditional Italian cooking with a significance placed
on preserving original recipes that have been passed down generations.
Furthermore, Italian dishes are often defined by regionality with certain foods being
traceable back to a very specific region of Italy and sometimes even being named after
that part, bolognese from Bologna for example.
The diversity by region, especially between the north and the south, is what makes
Italian food so incredibly rich and varied, with so much to uncover.
Italian delicacies and specialities are also defined by family traditions and regional
styles, so each Italian food experience you have can differ from one place to the next.
Whenever | travel to Italy | am constantly amazed by the difference it makes to eat the
most authentic versions of dishes straight from the source.
If you only indulge in one thing on your Italian travels, make sure it is the food!
Table of Contents
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Chinese food

Chinese food is famous all over the world, but you may be shocked by its surprising
range and variety of ingredients if you’ve only eaten in Chinese restaurants abroad.
Chinese food has countless delicious and fantastic dishes. And people from different
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areas have different cuisine types, which can be bland, sweet, salty, spicy, or sour.
China’s Regional Food Types

China can be divided into several regions with distinct styles of cooking. The

ingredients used are based on the natural and agricultural products of each region.

Northern China food — salty, simple, less vegetables with wheat as the staple food.

Food using wheat as its main ingredient, such as noodles and dumplings is prevalent
there.

# Pickled cabbages
Northerners tend to eat more (red) meat and dairy, as the calories, fat, and protein
strengthen their bodies against the chilly weather.

Western China food — hearty halal food /ceiTHas

There is no pork or carnivorous animals on the menu. Wheat is the main staple grain,
and a few vegetables are grown there, mostly onions, carrots, peppers, eggplants, and
tomatoes. Xinjiang is also famous for its fruit, particularly dried fruit.

Protein foods include mutton top of its ingredients list, beef, camel meat, horse meat,
and various dairy foods.

Central China food — spicy with a lot of seasonings. It is characterized by lots of
preserved foods, particularly pickled vegetables and tofu, which give it its sour flavor.

Sichuan hotpot

Eastern China food — sweet and light. Eastern food features an abundant use of
seafood, fish, pork, poultry, a wide variety of vegetables. Both rice and wheat are
common staples.

Sweet and sour fish

Southern minority food — sour, and many minorities eat chilies every day.
Southern ethnic food is typically simple and full of natural ingredients, with little
wastage. Heads, feet, and innards are all eaten. Pickling in brine or vinegar, sun-
drying, and curing were traditionally the only ways to preserve foods in the damp
southern weather. The "mountain peoples” pickle vegetables, tofu, and chilies; smoke
meat, poultry, fish, and tofu; and sun-dry fruits, fish, vegetables, and chilies.
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Guizhou sour fish

Tastes of Chinese food are  traditionally  categorized into five
flavors: salty, spicy, sour, sweet, and bitter.
Chinese emphasize "*he" harmony of five flavors. According to traditional Chinese
medicine, the harmony of the five flavors can not only improve taste enjoyment, but
also have the function of achieving balance to promote health, as well as treating
diseases and aiding recovery from injury.
Chinese food has a distinctive culinary style all its own. The emphasis is on fresh,
seasonal ingredients, prepared with a minimum of fuss and beautifully balanced for
color, texture, and presentation.
Questions for the text. (on the contrary)

1. What tastes can be Chinese food?

What are the main features of Northern China food ?

What are the main dishes of Western China food?

What products include protein?

What are the main dishes of Central China food?

How can you characterize dishes of Eastern China food ?

What are the main dishes of Southern minority food?

What five flavors of Chinese food are traditionally categorized into?
. What do Chinese emphasize ?

10 What can food improve?

11. What way do Chinese cook?

FOODS OF THE JAPANESE
Japan accounts for about 8 percent of all the fish caught in the world. Each person in
Japan eats more than 150 pounds of fish per year, or around three pounds of fish per
week.
Rice and noodles are the two primary staples of the Japanese diet. Rice, either boiled
or steamed, is served at every meal. Noodles come in many varieties. Among the most
popular are:
« Ramen - thin, curly noodles, also made from wheat flour (egg noodles with soup,

vegetables and meat or fish)

Udon - thick white noodles made from wheat flour .
(Thick noodles with soup that can be with tofu, meat or
vegetables. For the hot dish, noodles and soup are usually
served together in the same bowl. For the cold dish,
noodles and soup are usually served in different dishes)

©ooN Ok WD

Soba - thin brown noodles made
from buckwheat flour. (Thin noodles with soy-sause-based
soup. In hot dishes, noodles and soup are usually served
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together in the same bowl. For cold dishes, the noodles and
soup are usually served in different bowls).
Noodles (like in most Asian foods) are used often in
Japanese foods. The dishes usually come originally
from China; nevertheless they have reached a unique
development in Japan.
Soy sauce and other soybean products are also staples in Japan. These
include miso (fermented soybean paste) and tofu (a soybean curd that resembles
custard).
Soya beans are a very important ingredient in Japanese cooking; it is used in soya
sauce, miso and tofu. Soya milk is also used as a drink. One example of a dish with
soya beans in it, is tofu. Tofu is made from pressing soybeans into cubes and then
boiling them. Tofu is often in soups and stews. Deep fried tofu is also used in many
popular Japanese dishes, for example as kitsune udon and inari sushi. Soya beans also
have omega 3 fatty acids, that can also be found in salmon.

Other common ingredients in Japanese food include bamboo shoots, daikon (a giant
white radish), ginger, seaweed, and sesame seed products.

Japanese pickles called tsukemono are served at every meal. Seafood is also plentiful
in this island nation.

Green tea is the national beverage of Japan, although black tea is also
available. Sake (SAH-kee, wine made from rice, usually served warm) and beer are
also very popular.

Two uniquely Japanese foods are sushi (fresh raw seafood with rice)
and sashimi (fresh raw seafood with soy sauce); both rely on freshly caught fish or
seafood. Dishes prepared in a single pot ( nabemeno ) are popular throughout Japan.

7 Wasabi is a spice traditionally prepared from
g aplant from the cabbage family. Its root is
used as a spice

and has a very strong flavor. The root is
smashed up into paste and used as

a condiment. Its hotness is more like hot
mustard or horseradish than chili pepper,
because it irritates the nose more than

the tongue. Eating too much wasabi can cause
a very painful feeling in the nose. It is often
eaten with sushi.

Sukiyaki is a dish made up of paper-thin slices of beef (or sometimes chicken),
vegetables, and cubes of tofu cooked in broth.


https://simple.wikipedia.org/wiki/China
https://simple.wikipedia.org/wiki/Soya_sauce
https://simple.wikipedia.org/wiki/Soya_sauce
https://simple.wikipedia.org/wiki/Miso
https://simple.wikipedia.org/wiki/Tofu
https://simple.wikipedia.org/wiki/Sushi
https://simple.wikipedia.org/wiki/Salmon
http://www.foodbycountry.com/knowledge/Bamboo.html
https://simple.wikipedia.org/wiki/Cabbage
https://simple.wikipedia.org/wiki/Spice
https://simple.wikipedia.org/wiki/Condiment
https://simple.wikipedia.org/wiki/Mustard
https://simple.wikipedia.org/wiki/Horseradish
https://simple.wikipedia.org/wiki/Chili_pepper
https://simple.wikipedia.org/wiki/Nose
https://simple.wikipedia.org/wiki/Tongue
https://simple.wikipedia.org/wiki/Sushi

31

Shabu-shabu is beef and vegetables, also cooked in broth but then dipped in flavorful
sauces.
Each region has its own selection of favorite foods. People living on the cold northern
island of Hokkaido enjoy potatoes, corn, and barbecued meats. Foods in western Japan
tend to be more delicately flavored than those in the east.
The Japanese are known for using very fresh ingredients in their cooking. They prefer
using fresh, seasonal foods for their meals, buying it the same day it will be cooked.
The Japanese are also famous for their skill in arranging food so that it looks beautiful.
The people of Japan live long lives and have a low rate of heart disease because of
healthy eating habits.

Questions for the text. (on the contrary)
1. How much fish does each person in Japan eat per year?

What are the two primary staples of the Japanese diet?
What types of noodles are there?

What is made of soya beans?

What is tofu?

What other common ingredients are in Japanese food?
What are the national beverages of Japan?

What is sushi?

. What is sashimi?

10. What is Wasabi?

11. What are others Japanese dishes?

© ©® N Ok wDN

Turkish cuisine

Turkish cuisine has something for every taste, from sweet Baklava and rich yogurt to
amazing pickles and Turkish coffee.

The better-known meat dishes come in different styles depending on the region of
origin: the spicy Adana; the mellow Urfa; the Antep, sandwiched between thick
eggplant slices; a simple dirtim wrap in thin unleavened /avags bread. The most famous
is the Iskender kebap, where razor-thin slices of lamb are smothered in yogurt,
tomato sauce, and butter.

Turks adore their yogurt, they use yogurt in combination with salty dishes. It is
denser and has a touch of acidity. Do not be surprised to find some next to your meat
and your vegetables. A favorite beverage is the cool, salty ayran.

The Turkish breakfast is usually oven-fresh bread accompanied by honey and
Turkish clotted cream (or kaymak), preserves like rose and fig marmalade, sheeps’
milk cheeses, and tomatoes and cucumbers drizzled in olive oil are standard fare, but
every region has its own specialties. You have to try the menemen: runny scrambled
eggs cooked with onions, green peppers, and tomatoes.

Rose. Its petals also make incredible marmalade or can be infused in apple vinegar
and olive oil.

Baklava. This dessert is the sweet stacks of fine filo pastry, drenched in milky honey
and covered in pistachio nuts.


http://www.foodbycountry.com/knowledge/Hokkaido.html
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Nuts and fruit. figs, cherries, strawberries, peaches, melons, watermelons, mandarin
oranges, apples, chestnuts, walnuts, pistachios, olives, lentils, chickpeas, green beans,
peppers, tomatoes, cucumbers, eggplant, beets, and honey.

Pide. Dubbed “Turkish pizza,” pide is flatbread baked in a wood-fired oven. It
comes with a variety of meaty toppings: sucuk (Turkish sausage), pastrami, and
minced (kiyma) or chopped (kusbast) lamb meat are popular offerings. Cheese and
veggies are also utilized. Some restaurants will break an egg on top of your pide when
they take it out the oven, which keeps everything super succulent.

Turks will pickle just about anything. Eggplants, tomatoes, cabbage, plums —
there are even reports of pine cones — they all get immersed in tart vinegar.
Turkish ice cream is like no other you’ve had. It has the distinctly smoky taste of
natural mastic. The thickness comes from salep, made from the root of the Orchis
mascula.

In almost every country, from Poland to Japan, there’s a version of meat
wrapped in steamed dough. The Italians call it ravioli, the Georgians eat khinkali, and
Turks tuck into plates of manti. This version of dumplings is served with dollops of
fresh, tart yogurt, doused with melted butter, and sprinkled with chopped herbs and
chili flakes. It’s as tasty as it sounds.

Turkish dolma is a dish where rice and meat gets stuffed into hollowed-out peppers,
tomatoes, zucchini, or dried eggplants, then slowly braised. Sarma sees the same
ingredients rolled in vine or cabbage leaves.

Turks have very sweet teeth, and sugared chestnuts, or kestane sekeri, are just one of a
plethora of candied fruits, vegetables — even nuts with their shells still on — you’ll
find here.

The dessert is tavuk gégsii, or chicken breast pudding. This strange-seeming blend of
boiled chicken, milk, and sugar that’s been dusted with cinnamon is — perhaps
surprisingly — delicious. Pictured above is the caramelized version, called kazandibi.
Find the synonyms: pickled - spicy, unbelievable - incredible, mixed - scrambled,
minced meat - ground meat, juicy - mellow, succulent, abundance - plethora

[ 'plebara] uzbwITOK, M300MIHE,, thick - dense, tasty — delicious, filled — stuffed,
sliced - razor-thin, rolled — wrapped, dollops - spoons.

Name

Kinds of meat Fruit & vegetables Seasoning

¢) Answer the questions.

What have you known about the Turkish cuisine?

What types of dishes do you prefer?

V. Listening - Speaking. Watch a short video. What recipe does it describe?

Try to do the same thing yourselves. Work in pairs. One of you read the given recipe
and the other translate it without looking.

How to Cook Sweet and Sour Pork

One of the classic dishes of the Han people
(90% of Chinese), sweet and sour pork is
included in Zhejiang cuisine, Shandong cuisine,
Sichuan cuisine, and Cantonese cuisine, of
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which the Shandong-cuisine style is the most popular.

Sweet and Sour Pork Nutrition The tenderloin is the most tender cut of pork. It is very
rich in protein and contains fat and some trace elements, such as calcium, phosphorus,
thiamin (vitamin B1), iron, and niacin (vitamin B3).

Ingredients and Seasonings

Main ingredients: 200g pork tenderloin, 1 egg, water

Seasonings: 2g salt, 5g white sugar, 10g light soy sauce, 10g starch, 30g tomato
sauce, 10g vinegar, coriander

pork tenderloin tomato sauce coriander eng

Preparation
1. Crack the egg into a bowl. Separate the egg white and yolk.
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2. Slice the pork tenderloin into strips.

3. Prepare the marinade using a pinch of salt, one teaspoon of starch, two teaspoons of
light soy sauce, and an egg white.

4. Marinade the pork strips for about 20 minutes.

5. Put the remaining starch in a bowl. Add some water and vinegar to make a starchy
sauce.

Cooking Instructions
1. Pour the cooking oil into a wok and heat to 190°C (375°F). Add the marinated pork
strips and fry them until they turn brown. Remove the cooked pork from the wok and
place on a plate.
2. Leave some oil in the wok. Put the tomato sauce and white sugar into the wok, and
heat until the oil and sauce are fully combined.
3. Add some water to the wok and thoroughly heat the sweet and sour sauce before
adding the pork strips to it.
4. Pour in the starchy sauce. Stir-fry all the ingredients until the pork and sauce are
thoroughly mixed together.
5. Serve on a plate and add some coriander for decoration.

- How to Cook Yangzhou Fried Rice

Yangzhou fried rice is also called Yangzhou
fried rice with egg. It is a popular Yangzhou



https://www.chinahighlights.com/travelguide/chinese-food/cooking/yangzhou-fried-rice.htm
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specialty with a long history. It's said that it originates from a powerful minister, Yang
Su, from the Sui Dynasty (581-618) and his favored dish, Sui Jin Fan (fried rice with
egg).
It is dazzling with many colorful ingredients. It is also a good choice to make with
leftover rice.

Ingredients and Seasonings
Main ingredients: 250g cooked rice (or leftover rice), 2 eggs, 2 carrots, 4 mushrooms,
50g corn kernels, 1 cucumber, 1 red bell pepper, 50g sausage
Seasonings: 1 soupspoon salad oil, 4g salt
(The amount of the seasonings can be adjusted according to personal taste.)
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cucumbers red bell pepper sausage

Preparation
1. Crack the eggs into a bowl and whisk them until thoroughly mixed using a wire
whisk or chopsticks.
2. Cut the sausage into ¥2 cm cubes. Finely chop the mushrooms, carrots, red bell
pepper, and cucumber.

Cooking Instructions
1. Heat some cooking oil in a wok. Add the beaten eggs and fry them on a medium
heat. After the eggs have set, break them up into small pieces. Remove the egg mixture
from the wok and place it onto a plate.
2. Add some cooking oil to the wok. Add the mushrooms, corn kernels, carrots,
cucumber, red bell pepper, and sausage, and stir-fry them briefly.
3. Add the fried egg mixture to the rest of the ingredients in the wok along with the
cooked rice, and stir-fry evenly. Add some salt and continue to stir-fry until the
ingredients are thoroughly mixed.
4. Serve the Yangzhou fried rice on a dish for sharing or into a bowl for one
person.
V1. Reflection.
1. Match pairs the country and the dish.
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a) manti

b) miso

1. Japan c) sweet and sour fish
2. China S; sﬂischkiled cabbages
3. Turkish ) menemen

g) sashimi

h) pide

i) Guizhou sour fish

2. Translate the recipe.

Gohan (Boiled Rice)

Ingredients

1 cup Japanese short-grain rice, uncooked (available at most supermarkets and Asian
food stores)

1Y%, cups water

Procedure

Wash the rice and allow it to soak in a saucepan for about 30 minutes; let drain.
Return the rice to the saucepan, add water, and bring to a boil over high heat.
Reduce heat, cover, and let simmer, cooking about 15 minutes more until water has
been absorbed by the rice.

Reduce the heat to medium and keep covered, allowing rice to steam for about 15
minutes.

Serve in individual bowls with chopsticks (optional).

Serves . To eat rice, the rice bowl is held in the left hand, close to the mouth. The
chopsticks are used to push the rice into the mouth as the bowl is slowly rotated in the
hand.

Read and translate the text.
Put 8 questions to the text

Caucasian Cuisine
The Caucasus has always been famous for its cooking. It is often called
“ the home of long life”. The longevity of the people living in the Caucasus is
explained not only by the excellent climate, but also by their healthful and nourishing
cuisine. The abundance of vegetables, fruit, and fragrant herds and spices help the
cooks to invent a distinctive style of cuisine. The gourmets like the exquisite taste and
aroma of these dishes.
In recent years there has been a growing interest in Europe and North America in what
is usually called a “Mediterranean” cuisine. A number of Caucasian specialties such as
kebabs, dolmas, pilaf, and pahlava are the same in Turkish and Greek restaurants.
Nevertheless, there are many unique and distinctive qualities in the way Caucasian
cooks and chefs prepare these dishes.
One of the most characteristic peculiarities of Caucasian culinary is a combination of
tart with sweet, produced by the addition of pomegranate juice, dried lemons, or sour
plums, along with dried fruits such as apricots, quince, raisins, and persimmons.
Chestnuts are also used to garnish meat and other dishes, and fresh pomegranate
seeds are added to the plate just before it is brought to the table.
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Caucasian cuisine is rich in various appetizers, soups, hot and cold dishes. A great
variety of green vegetables are used in making appetizers. They are: egg-plants,
tomatoes, cabbage, sauerkraut, cauliflower, beets, potatoes, garlic, brown onions,
spinach and also greens, spices, mushrooms and walnuts. Walnuts are widely used in
making sauces to dishes of any king. Caucasian cuisine has recipes of lost of
appetizers:
Fried egg-plants with tomato sauce.
Salted egg-plants and walnuts.
Stuffed egg-plants with walnuts, garlic, brown onions, cress salad, celery, parsley,
dried cinnamon, clove, vinegar, cayenne, salt.
Baked egg-plants with walnuts and pomegranate.
Fried mushrooms with tomatoes and walnut sauce.
Caucasian cuisine has many meat dishes:
Boiled beef in tomato sauce with greens.
Roast beef and string-beans with green.
Beef fillet stewed in walnut and tomato sauce.
Pork fillet stewed with quince.
Boiled mutton in garlic sauce.
Liver in pomegranate sauce.
Rice pilaf.
Everywhere you can taste shashlyk (meat on a spit). It is made of suckling, lamb, beef
and chicken.
The poultry dishes are also very popular in Caucasian cookery:
Chicken in garlic sauce.
Chicken in walnut sauce. The sauce is made from minced walnuts, garlic, kinza, salt
and vinegar. The chicken is roasted or boiled, then cut in pieces, put on a dish and
poured over with this sauce.
Chakhohbily of chicken.
Chicken “Tabaka”.
Satsivy with poultry.
Caucasian cuisine

Caucasian cuisine is rich in various appetizers, soups, hot and cold dishes. A
great variety of green vegetables is used in making appetizers. They are: egg-plants,
tomatoes, string-beans, cabbage, sauerkraut, cauliflower, beets, potatoes, garlic,
brown onions, spinach and also greens, spices, mushrooms, eggs and walnuts. The
latter are used in making sauces to dishes of all kind. What appetizers can guests
taste? Here are some of them. 1) Egg-plants stuffed with walnuts, garlic,
brownonion, cut small kinza, celery, parsley, dried cinnamon, clove, winy vinegar,
cayenne, salt. 2) Baked egg-plants with walnuts and pomegranate. 3) Fried egg-
plants and tomato sauce. 4) Salted egg-plants and walnuts. 5) Grilled mushrooms
and walnut sauce. 6) Stewed tomatoes and walnuts. 7) String-bean salad. 8) Spinach,
garlic and thick sour-cream etc.

There are soups to any taste but most popular are spicy soup khartcho, tender
chihirtma and thick chanahy.

As for meat dishes, the guests can taste meat-boiled, roast, stewed, grilled
and on a spit. For example: 1) boiled beef in tomato sauce with greens; 2) roast
beef and string-beans with greens; 3)beef fillet stewed in walnut and tomato sauce;
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4) pork fillet stewed with quince; 5) boiled mutton in garlic sauce; 6) liver in
pomegranate sauce; 7) pilaf.

Meat on a spit shashlyk is served everywhere in Georgia. It is suckling, lamb,
beef, chicken and even kidneys.

The poultry dishes are also very popular in Caucasian cookery: 1) oiled
chicken in garlic sauce; 2) roast or boiled chicken in walnut sauce (bazha). The
sauce is made from minced walnuts, garlic, cut small kinza, salt and vinegar. The
chicken is roasted or boiled, then cut in pieces, put on a dish and poured with this
sauce. 3) chakhohbily of chicken; 4) chicken "Tabaka"; 5) satsivy of poultry.

How about fish and fish dishes? The guests can taste: 1) fried fish in tomato
sauce; 2) boiled fish in garlic sauce; 3) satsivy of fish. There are many egg-dishes: 1)
cheese-sulguny and eggs; 2) tomatoes and eggs; 3) string-beans and eggs; 4)
walnuts, pomegranate and eggs and some others.

Let us add a few words about baked items. We all know khachapouri - pies
with cheese and egg filling. But not everybody knows that khachapouri can be baked
with potatoes, kidney-beans or top beets. Then go pies with raisins and walnuts,
honey pies and sweet, delicious gozinaky (shelled chopped walnuts boiling with
honey). Gozinaky is a traditional New-Year dish. For tea you can have a great
variety of jams: apricot, sweet cherries, water-melon, fig, quince and even green
tomato jams.

Haiinure B TeKCTE CJIeAYIONIME SIKBUBAJICHTHI:

3aneueHHble OaKIa)kKaHbI C OopexaMH M I'paHAaTOM, TYHICHBIC IMOMHUIOPHBI U I'PCLKHUC
OpCXH, OTBApHasA roBsIMHA B TOMATHOM COYCC C 3CJICHBIO, JKapCHasd HJIM BapCHAasd
Kypulla, (GaprimpoBaHHbIE TPEIKUMH OpE€XaMH, IMUPOTH C CHIPOM U SHIIOM,
TPpaIUIIUOHHOC HOBOT'OAHCC 6J'IIOI[O, YECHOYHBIN COyC.

OTBeThbTE HA BONPOCHI M0 TEKCTY:

1. What green vegetables are used in making appetizers?

2. What appetizers can guests taste?

3. What spicy soups are popular in Caucasian cookery?

4. What meat dishes can the guests taste?

5. What poultry dishes are very popular in Caucasian cookery?

6. What is khachapouri?

7. What is gozinaky made of?

Kpurtepun caMmoouieHKH BbINOJHEHHOW PadoThI:

Very well OK A little

CopepkaHue TEeKCTa

OpraHmauI/m TCKCTa

Jlexcuka

I'pammatuka

Opdorpadus u
MYHKTYaI¥st

YcTHas peus
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