Разработка открытого урока английского языка 

преподавателя Сологуб А.А.

Тема: «Daily and traditional meals»
Тип занятия: Урок обобщения и семантизации знаний
Цель занятия:  научится использовать профессиональную лексику в будущей профессии «Повар-кондитер».

Задачи:, 
- систематизировать лексический материал по теме “Еда”; 

- расширение и углубление навыков говорения по теме « Еда», 

- развивать умения понимать тексты кулинарных рецептов.

-  развитие творческих способностей и воспитание интереса к изучению английского языка.
Ход урока

1. Организационный момент (Учащиеся садятся на свои места, проверка готовности к уроку)                                                                                                                                2-3 мин.
Приветствие учащихся. Good morning, students, dear guests. I am very glad to see you.
How are you? OK, lets start our lesson.
2. Знакомство с темой и планом урока (сообщение целей и задач)                            
Today we are continuing to speak about food, meals and dishes.

Our theme is called “Daily and traditional meals»
 You are future cooks, and I thing that our theme is very actual and important for you.Для вас, для будущих поваров очень важно знать больше о еде, и уметь говорить о продуктах, блюдах, готовке не только на русском но и на английском языке.
Поэтому Цель занятия:  научится использовать профессиональную лексику в будущей профессии «Повар-кондитер». .(цель и задачи представлены на слайде)
Today you will:  read texts about Russian dishes, and talk about food, cooking. 
3. Повторение изученной лексики по теме  
     First, we remember the words we know                                                                           5 мин..                                                                                                                  
Look at the screen, read and translate. What fruits do you know? What vegetables do you know?
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So we have a lot of food. But what food is good for you and what is not.
4. Речевая зарядка
What is a healthy food?  
What is unhealthy food? 

Диалог       (в кафе) 
5 мин.

· Well done! Let`s go to a cafe [
Make short dialogues with your Partners. Own partner is waiter, and another is visitor.
- What would you like? – Что пожелаете?

- I would like….. –Мне бы хотелось….

- What would you like to drink?

-  - I would like to drink ...(milk, juice...).

5. Основной этап
So, we eat every day, we can eat at the Café, we can eat at home. Say please haw times a day do the people usually eat?

 (It is breakfast, lunch, dinner).  

- Проверка домашней работы                                                                                       5 мин.
And know check your homework. You read texts about Russian and American daily meals. And you should say what do Russians and Americans eat on breakfast, lanch and supper.

Еда в России

The typical Russian breakfast includes milk, tea, eggs, kasha and sandwiches.

 A typical dinner of Russian people is comprised of three courses. 

The first course is a plate of soup. There are a lot of kinds of soups :  shchi (cabbage soup), fish soup, meat soup, chicken soup, vegetable soup.
For the second course there is meat or fish served with garnish.

The sapper like the second course on the dinner. There is meat or fish served with garnish.
American meals 

The usual American breakfast is rather substantial. English people eat toasts, bacon, eggs, cornflakes in the morning. They usually eat fish and chips, meat with potatoes, hamburgers for lunch. They have their dinner in the evening. The most important time for Englishmen is tea time (at 5 o ‘clock). They like to drink cream tea with scones and jam.
- Задания для активизации употребления лексических единиц и выражений 

Общее в питании россиян и американцев.

What is usual Russian | American breakfast, dinner, supper
Say, what do you eat on breakfast, dinner and supper?                                        5 мин
                                                                                                                 .
А что едят люди в разных странах?

What do people eat in different countries?

Italians eat a lot of pasta, cheese, white bread, pizza

Americans like cheeseburgers, hamburgers, French fries, roast turkey

The French cook onion soup, frog legs, crescent rolls

Russian traditional food is Borsch, blini or pancakes with cavuar
Работа с текстом (4 подгруппы, читают разные тексты)                                         10 мин.
Know you work in groups.     Each group should read the text and say what dishes are described in the text and what products you need for their cooking.                                                                                                                                                       
The next task. Рассказать о каком блюде идет речь и способ его приготовления
(to cook….you need….)
Text 1
The most popular Russian soups, which are well-known all over the world, are borshch, shchi, and the cold summer soup okroshka. There are a lot of regional recipes for these dishes, but traditionally, both borshch and shchi are cooked on a strong meat on bone broth [[image: image1.png]bro6



]  and are served hot with sour-cream and rye bread. Sometimes, for example, during a religious fast, meat can be substituted by fish or mushrooms. Borshch is always cooked with beet-root, which gives it a saturated red colour, and shchi must be based on fresh or sour cabbage. As for okroshka, it is mainly cooked in summer. It is a cold soup, where instead of meat broth kvass is used. It contains cold meat (usually beef), boiled potatoes, boiled eggs, cucumbers and green onion. All the ingredients are chopped and mixed. Okroshka is usually served with sour-cream, mustard and horseradish.

Text 2
Pelmeni is one more famous Russian dish. Small balls from minced meat are wrapped into dough [[image: image2.png]


]  made of flour and eggs and then boiled in salted water usually with bay leaves. Pelmeni can be served with sour-cream, table vinegar or horseradish. The filling can be made of any sort of meat – pork, beef, lamb or chicken. But the best pelmeni contains a mixed minced meat, for example, pork and beef, or pork, beef and lamb. A vegetarian analogue of pelmeni is vareniki, which is more popular in Ukraine. Fillings for vareniki can be made of cottage cheese, mashed potatoes, mushrooms, berries and so on.

Text 3
The most popular Russian national salads are vinegret, Olivier salad (abroad it is sometimes called Russian salad), and “dressed herring”. Vinegret is a purely vegetarian salad, which is cooked from chopped boiled vegetables (beetroot, potatoes, carrots), fresh or sour cabbage, pickled cucumbers and onion. It is dressed with vegetable oil. Olivier and herring salads are mayonnaise-based and rather substantial. The first one is cooked from boiled vegetables, eggs and boiled meat (which nowadays is often substituted with sausages), and the second one is a layered salad made of pickle herring, boiled potatoes, carrots, beetroots and eggs. Sometimes the herring salad also contains apple
Text 4
Of course, such Russian national dish as blini should not be left unmentioned. Depending of method of cooking and filling, blini can serve as a dessert or an appetizer. Blini are made of batter, which is poured on a hot frying pan and fried. Blini can be cooked of wheat, rye, oat, or buckwheat flour. They are served with run butter, sour cream, caviar, vinegar pickled mushrooms, berries or jam. Traditionally, blini have been cooked during the Maslenitsa festival, in the end of winter, before the Great Fast.
Задание на соотнесение:
· Now you should match the names of the Russian dishes with their descriptions.   5  мин                                     
	1.Pelmeni
	1) Russian salad; it is cooked from boiled vegetables (beet, potatoes, carrots), fresh or sour cabbage, pickled cucumbers and onion. 

	2.Vinaigrette
	2) Soup with pickled cucumbers

	3.Shchi
	3) cold soup with meat or sausage, boiled potatoes, boiled eggs, cucumbers ,radish and green onion

	4.Rassolnik
	4) Cabbage soup with fresh or sauerkraut cabbage a strong meat on bone broth.

	5.Okroshka
	5) made of flour, water or milk  and eggs. It is fried.

	6.Blini
	6) dough made of flour and eggs, a mixed minced meat. It is boiled


Key: 1-6;2-1;3-4;4-2;5-3;6-5 
What are the most popular dishes in Russian?                                                         

The most popular dishes are pelmeni, vinaigrette, shchi , kasha, blini.

 Итак, самая популярная и традиционная еда в России это пельмени, винегрет, щи, каша, блины.
Короткий рассказ – описание блюда
Now it’s time to speak about your own recipes, dishes.                                        5 мин
 Летом вы были на производственной практике, вы все что то готовили.. Давайте представим что мы составляем книгу рецептов.  Какие рецепты вы бы туда добавили? Расскажите о каком  ни будь блюде, которое вы готовили.

Скажите, как называется блюдо и какие продукты нужны для его приготовления.
(to cook….you need….)

And also our girls baked pirozhki. Haw do you bake it? What you need to cook pirozhki?
А еще наши девочки приготовили для вас пирожки
6. Домашнее задание 
Ваша профессия напрямую связанна с едой, употреблением пищи, с ресторанами. Представим себя на месте хозяина ресторана, и ваше д\ з-  составить меню.

7. Подведение итога урока                                                                                                 5 мин
What did we do at the lesson? We talked about food. We made short dialogues. We read the text about traditional Russian dishes. You told about your own receipts.
What was difficult for you?

Выставление оценок
8. Рефлексия.

Подберите выражение соответствующие вашему восприятию урока:
Слышал краем уха

Хлопал ушами

Шевелил мозгами

Now I’d like to say a few words in conclusion. We’ve spoken today about Russian dishes. I’m glad that you know a lot about traditional Russian dishes and cook them. I hope your knowledge in English will useful in your future career. 
Our lesson is over. Thank you for your work. Good bye![image: image3][image: image4]






