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OOIT 4/1
13.01.2023
43.02.01 Opranu3zaius 00CITy>KMBaHUS B OOIIICCTBEHHOM MHUTaHUU
OIl.0O8 MWuoctpauuslii s3Ik B cdepe mpodeccuoHanbHON
KOMMYHUKAIINH
[Iutanne nHOCTpaHHBIX TypUCTOB B Poccun. Pycckas HanmoHaibHas
KyxHs. Kynunaphele xapaktepucTuku Omion. JlomonHurtenbHbIe

MpUAATOYHBIC IPCAJIOKCHUA. CornacoBaHue BpPCMCH.

- pa3BuUBATb yYMEHHS B MOHOJOTMYECKOW pPEYM, a TAKKE YCTHOMU
MOATOTOBJIEHHOMN PEYH;
- aKTUBU3AlUsS YHOTPEOJEHUS HW3YUYCHHOW JIEKCUKH TI0 TEMe
«Pycckas HaMOHAJIBHBISA KYXHSI»;
- COBEpPIICHCTBOBAHUE HABBIKOB UTCHMUS, AyIUPOBAHUSI;
- pa3BUBaTh CIIOCOOHOCTH K YMO3aKIIOUEHUIO;
-pa3BUBaTh  CIIOCOOHOCTH K  pACOpENCNICHUI0  BHUMAaHUA,
KOMMYHHMKaTUBHOCTH, YMEHUIO BBIPAXKATh CBOE OTHOIIEHUE K TEME;

- CIIOCOOCTBOBATh PA3BUTHIO AHAIIUTUYECKOTO, KPUTHUUECKOTO U
00pa3HOTO  MBINUICHUST 4Ye€pe3  MCIOJIb30BaHUE  MPOOIEMHBIX
CUTYyalN;

- BOCIIUTHIBATh YMEHHE pab0TaTh CAMOCTOSITENIbHO;

- PUBUBATH JIO00Bb U YBAXKEHUE K KYJIBTYPE CBOErO HApo/a.

BI’II[ 3AHATHA: IIPAKTUYCCKOEC 3aHATHUC

OcHoBHas1 iuTEpaTYpa:

1. ArabeksH WU.I1. AHmuiickuil 361K U1 By30B: yueOHoe nocobue. — Mocksa: [Ipocnekr,

2022. - 288 c.

JlonmosiHMTEBHAS JIUTEpPaTypa:

1. https://caterme.ru/articles/nacionalnye-blyuda-russkoj-kuhni

HOMEWORK

1. [lpounTaiTe U NEPEeBeINTE TEKCT, MUCLMEHHO.



https://caterme.ru/articles/nacionalnye-blyuda-russkoj-kuhni

Russian cuisine

There have always been two types of
Russian cuisine - on the one hand, the
aristocratic, rich style, and on the other hand — a
peasant, simple, everyday style. Russian people
loved chicken (turkey emerged at the beginning
of the 17th century). Veal was not eaten.
Russian kitchens only boiled, steamed or

simmered food. Food was never heated in fat

(butter).

During the times of the Rus, many different kinds of bread, cakes and pirogs were baked
and filled with things which were in the house, farm, garden, field, or forest: chicken,
vegetables, peas and beans, fruit, berries or mushrooms. The rivers were full of fish, so

Pirogs filled with all types of fish were very common. Chicken pirogs were eaten on
public holidays. Meat was eaten boiled and on special occasions at the end of the meal like
blessed food. There was no shortage of soup, especially vegetable soup: borsch, stchi — a
soup made from marinated cabbage. Other, favourite was the famous Russian kasha. So there
is a Russian saying : ““ Stchi and kasha is all we ever get to eat".

The cuisine of the aristocracy preferred the blinse cakes (pancakes) or towers, which
were invented by Russian gourmands and comprised blinses of all manner - of different
fillings piled up on top of each other. In the times of Catherine 11 it became fashionable to
serve French and Russian meals at receptions, followed by delicious desserts and exotic
fruits. The evening meal at the tsarist court comprised 80 courses for each person. There
were hot broths, marinated chicken, rabbit, tortoise, sausages, pirogues, salads, oysters, bitter
oranges, pastry, blinses, sweets.

It is of upmost importance for the Russian hospitality to set a rich table. Blinses are still
very popular both by themselves or filled with meat, fish, caviar, and sour cream. Originally,
they symbolized the sun.

These traditions still exist. They have survived — at family dinners, friendly parties at
the kitchen, even in the kitchens of the communal apartments food, where every housewife,
and sometimes houseman cooked his or her own special dish. To this very day, the greatest

praise which can be said to a cook is that it “tastes as if it were homemade™.



And foreigners can’t believe their eyes: “What? You can do all that at home?”

2. Caosa 3anumute B «CJoBapb NpodeccCHOHATLHON JeKCHKN.

cuisine - KyxHs

peasant —KpeCTbIHCKas
veal — roBsganHa

fill — HAMTOIHATH, HAUMHATH
pea — ropox

berry — sirona

mushrooms — rpuObI

blessed food — GarociioBeHHas ena

delicious — BKycHbIH
exist — CyIecTBOBaTh
3. OTBeTbTE NUCbMEHHO HA BONMPOCHI 10 TEKCTY.
1. What were the two types of Russian cuisine?
. How did the Russian cooked the food?
. Veal wasn't eaten, was it?

. Was food heated in fat (butter)?

2
3
4
5. What did Russian people use to fill cakes, blinses, pirogs?
6. What soups did Russian people cook?
7. What did the cuisine of Russian aristocracy Tasty treat prefer?
8. What dishes were served at the tsarist receptions?
9. It's a Russian tradition to set a rich table, i1sn't 1t?

10. What Russian dishes are still popular?

11. What did Russian blinses symbolize?

12. What is the greatest praise which can be said to a Russian cook?
4. IlocTaBbTe caeayIONINe NPEII0:KeHNs B BONPOCUTEIbHYIO opmy. 3anuinnure ux.

1. Thick sour cream is a universal flavouring sauce.

2. Kefir is a dietary product.

3. There is a big choice of Russian appetizers.

4. Russian soups are very popular with our guests.

5. Real Russian meat, fish and poultry dishes are very good.

6. Zbiten is an old Russian beverage.



7. Thick sour cream is made from cream.

8. Ryazhenka is made from baked milk.

9. Much fish was sold in our market-place yesterday.
10. Juicy pears and melons were served for dessert.
11. Much food will be eaten on the holidays.

12. These beverages will be made from berries and sugar.

Bce BbInOJIHEHHBIE 3aJaHUA BbICbLIaeM Ha cTpanuny BK
https://vk.com/yanovskaya1983.

He 3a0b1BaeM nucars paMuiinio, rpyIiny, 4Y4cJjio 3a KOTOpoe cAe/1aju
aoMalHee 3ajxanue!!!


https://vk.com/yanovskaya1983

