I'pynna: OOII 4/1
Mara npoBenenusi:  20.01.2023

CnennaJibHOCTD: 43.02.01 Opranuzarusi 00CITyKUBaHUS B OOIIIECTBEHHOM IMUTaHUU

JucumMmiaunHa: OIl.0O8 MWuoctpauuslii s3Ik B cdepe mpodeccuoHanbHON
KOMMYHUKaIUU

Tema 3aHaATHA: EBponerickas  kyxHsa. [luranue  anmmuyad. TpaauimoHHBIE

anrmiickue  Omroga.  KynmuHapHble — XapakTEpUCTHKUA OO,
Hannonanbabeie HanuTku. Yal no-aHDIMKCKU. JlMaorn u cutyauuu
10 TEME.
enun 3anaATHA:
Juoakmuueckasn: - pa3BUBAaThb yYMEHHS B MOHOJOTMYECKOW pPEUM, a TaKKe YCTHOM
MOATOTOBJIEHHOW PEYH;
- AKTHUBM3allUs YNOTPEOJICHUS M3YyYEHHON JIEKCUKH II0 TEMe
«EBporneickas HalmoHaIbHas KyXHs»;
- COBEpUICHCTBOBAHUE HABBIKOB YTCHMUS, ayIUPOBAHUSI;
Pa3zeuearwowan: - pa3BUBaTh CIOCOOHOCTH K YMO3aKIIOUEHUIO;
-pa3BUBaTh  CIIOCOOHOCTb K  pACOpPENENICHUI0  BHUMAaHUA,
KOMMYHUKATHUBHOCTH, YMEHUIO BBIPAKATh CBOE OTHOIIEHUE K TEME;
- cMocoOCTBOBAaTh PAa3BUTHIO AHAJTUTUYECKOTO, KPUTHUYECKOTO U
0o0pa3HOTO  MBINUICHUS 4Yepe3  HUCIHOJb30BaHHE  IPOOIIEMHBIX
CUTYAIW;
Bocnumamenwvnaa: - BOCIUTHIBATH YMEHHE paO0OTaTh CAMOCTOSTEIIBHO;
- IPUBUBATH JTIOOOBH U YBAKEHHUE K KYJIBType CBOETO Hapoa.
Bua 3aHATHSA: IPAKTUYECKOE 3aHATHE
OcHoBHas uTEparypa:

1. AraGeksn W.I1. Anrnuiickuii s3bIK 171 By30B: yaeOHOoe mocooue. — Mocksa: [IpocrexT,
2022. - 288 c.
JlomosiHUTEIbHAA JIUTEPATYypa:

1. https://vandex.ru/search/?text=kyxHu+Hapoao+mMupa.+eBponeickas
+KyxHAtHA+aAHTI&Ir=29145&¢clid=2296555



https://yandex.ru/search/?text=%D0%BA%D1%83%D1%85%D0%BD%D0%B8+%D0%BD%D0%B0%D1%80%D0%BE%D0%B4%D0%BE+%D0%BC%D0%B8%D1%80%D0%B0.+%D0%B5%D0%B2%D1%80%D0%BE%D0%BF%D0%B5%D0%B9%D1%81%D0%BA%D0%B0%D1%8F%20%20%20%20%20%20%20%20+%D0%BA%D1%83%D1%85%D0%BD%D1%8F+%D0%BD%D0%B0+%D0%B0%D0%BD%D0%B3%D0%BB&lr=29145&clid=2296555
https://yandex.ru/search/?text=%D0%BA%D1%83%D1%85%D0%BD%D0%B8+%D0%BD%D0%B0%D1%80%D0%BE%D0%B4%D0%BE+%D0%BC%D0%B8%D1%80%D0%B0.+%D0%B5%D0%B2%D1%80%D0%BE%D0%BF%D0%B5%D0%B9%D1%81%D0%BA%D0%B0%D1%8F%20%20%20%20%20%20%20%20+%D0%BA%D1%83%D1%85%D0%BD%D1%8F+%D0%BD%D0%B0+%D0%B0%D0%BD%D0%B3%D0%BB&lr=29145&clid=2296555

HOMEWORK

1. [lpounTaiiTe U MepeBeINUTE TEKCT, MUCHLMEHHO.

Bouiesiennbie cjioBa 3anumnTe B «CiioBapb nNpogecCHOHAJIBLHOM JIEKCUKID).

French cuisine

French cuisineis characterized by its

extreme diversity. In that, it can only be compared
to Chinese cuisine or the cuisine of India.

Traditionally, each region of France have

their own distinctive cuisine: cuisine from

northwest France uses butter, cream, and apples;

Provengal cuisine (from the  southeast)

favors olive oil, herbs, and tomatoes; cuisine from

southwest France uses duck fat, foiegras, porcini mushrooms (cépes), and gizzards; cuisine
from northeastern France is reminiscent of German cuisine and uses lard, sausages, beer
and sauerkraut.

Average French people do not eat or prepare this cuisine in their everyday life, and
rather eat the regional cuisine of the region where they are located. Wine and cheese are an
integral part of French cuisine (both Paris high cuisine and regional cuisines), both as
ingredients and accompaniments. France is known for its large range of wines and cheeses.
For French people, cooking is part of culture, and cooking and good food are well
appreciated. The French generally take a high pride in the cuisine of their country, and some,
particularly in the older generations, are reluctant to experiment with foreign dishes.

The normal meal schedule is to take a light breakfast in the morning (consisting
of bread and/or cereal, possibly coffee and some fruit, perhaps croissants), a lunch at some
point between noon and 2PM, and dinner in the evening. A normal complete meal consists in
appetizers (perhaps raw vegetables or salad), a main dish (generally, meat or fish with a side
of vegetables, pasta, rice or fries), some cheese and/or dessert (fruit or cake). With
contemporary lifestyle, especially the reduced number of housewives, the French rely a lot
more on canned or frozen foods for weekdays. Cooking evening or weekend meals from
fresh ingredients is still popular. In most cities, there are street markets selling vegetables,
meat and fish, several times a week; however, most of those products are now bought

at hyper- or supermarkets.



Traditionally, France has been a culture of wine consumption. While this characteristic
has lessened with time, even today, 98.67% of the French consume wine every day. Beer is
especially popular with the youth. Schematically, French restaurant cuisine can be divided
into:

Cuisine bourgeoise, which includes all the classic French dishes which are not (or no
longer) specifically regional, and which have been adapted over the years to suit the taste of
the affluent classes. This type of cooking includes the rich, cream-based sauces and
somewhat complex cooking techniques that many people associate with French cuisine. At
the ‘top end’ of this category is what is known as haute cuisine, a highly complex and refined
approach to food preparation and kitchen
management. Because this kind of cuisine
is what is often served abroad under the
name of “French cuisine”, many
foreigners mistakenly believe that typical
French meals involved complex cooking
and rich, un-dietetic dishes. In fact, such
cooking is generally reserved for special

occasions, while typical meals are

simpler.

Cuisine du terroir, which covers regional specialities with a strong focus on quality
local produce and peasant tradition. Many dishes that fall in this category do not stand out as
stereotypically “French,” sometimes because regional cooking styles can be quite different
from the elaborate dishes seen in French restaurants around the world.

Cuisine nouvelle or nouvelle cuisine, which developed in the 1970s as a reaction to
traditional cuisine, under the influence of chefs such as Michel Guérard. This type of cooking
is characterized by shorter cooking times, much lighter sauces and dressings, and smaller
portions presented in a refined, decorative manner. Its modern, inventive approach
sometimes includes techniques and combinations from abroad (especially Asia) and has had
a profound influence on cooking styles all over the world.

2. OTBeTBbTE IMCLMEHHO HA BONMPOCHI 10 TEKCTY:

1. What does a normal complete meal consist of?

2. What is integral part of French cuisine?



3. What can French restaurant cuisine be divided into?

4. What sauces does cuisine bourgeoise include?

5. What is nouvelle cuisine characterized by?

6. What cuisine can French cuisine be compared to?

7. What cuisine uses duck fat, foiegras, porcini mushrooms (ceépes) and gizzards?

3. IlepeBenuTe HA AHIVIMICKUN SA3BIK CJIEIYIONINE MPENJI0KeHHS:

1. ®paHIy3CKYyI0 KYXHIO MOKHO CPAaBHUTD TOJIBKO C KUTAMCKOM KyXHEW wiu KyxHer Muauu.

2. KyxHs ceBepo-BocTouHOM DpaHIMKM HATOMUHAET HEMEIKYI0 KyXHIO M UCIIOJIB3YeT cajo,
KOJIOACHBIC U3IEIIHS, TTMBO U KBAIICHYIO KaIyCTYy.

3. ®panHius U3BECTHA CBOMM OOJIBIINM aCCOPTUMEHTOM BHUH U CHIPOB.

4. B OOJBIIMHCTBE TOPOIOB €CTh YIWYHBIC PBIHKH, IMPOJAIONINE OBOIIH, MSCO H PHIOY
HECKOJIBKO pa3 B HEEIIO.

5. DTOT THUI TPUTOTOBJIEHHUS BKJIIOYaeT B ce0s Oorarble COyChl Ha OCHOBE CIHMBOK U
HECKOJIBKO CJIOHBIX METOJIOB TMPUTOTOBJICHHSI, KOTOPBIE MHOTHE JIFOAM CBS3BIBAIOT C
b paHITy3CKOM KyXHEH.

6. KyxHs HOBesuie XapakTepusyeTcs 0ojiee KOPOTKMM BPEMEHEM IPUTOTOBIICHHUS, TOpas/io
Oojee JIETKMMH COyCcaMH U  3alpaBKaMH, a TakKKe MEHBIIUMH  TIOPIUSIMH,
MIPEICTaBICHHBIMU B M3bICKAHHOM, IEKOPATUBHON MaHepe.

7. @paHITy3CKyI0 KyXHIO PECTOpaHa MOYKHO Pa3leiuTh Ha OypKya3HYIO KyXHIO, JIF0 Teppyap

N HOBCJLIIC.

Bce BbIMOJIHEHHBIE 3aJaHUA BbICbLIaeM Ha cTpanuny BK
https://vk.com/yanovskayal983.

He 3a0b1BaeM nucarb paMuiini, rpyIiy, 4YucJa0 3a KOTOpoe CAeJaan
AoMalHee 3aganue!!!


https://vk.com/yanovskaya1983

