Tema ypoky: 3Bu4ai xapuyBanHsi y BeiukoOpuranii
Develop Your Vocabulary

MeTta ypoky: yBeJIeHHsI HOBHUX JIGKCHUHUX OJMHUIh, HABYUTHU po3MizHaBaTty HOBI JIO B TeKcCTi,
HaBYMTH YUTATH, BAKOPUCTOBYIOYHM HaBUUKU skimming and scanning,

OuikyBaHi pe3yJbTaTH: B KIHI[l YPOKY Yy4YHI PO3Ka3TH TPO CTPaBy, sfKa iM TMOH00a€ThCS,
BHUKOPHCTOBYBATH y CBOil MOBI 1110MaTU4HI BUPaA3H, 10 HAJIEKATh /10 BUBUEHOI TEMHU.

Tun ypoky: ypok 3ac80€HHsA HOBUX 3HAHb, YMiHb, HABUUOK

XIJI YPOKY
I. OCHOBHA YACTHUHA YPOKY
1. Warming up
Student 1: Ukrainian Cuisine is quite regional. That is why the same traditional dish, for
example Ukrainian Borshch, tastes differently and prepared differently in every region. For every
national cuisine the place, where food is cooked, has the great influence. In Ukraine such a
place was an oven, fire of a closed type. Thatis why Ukrainian Cuisine mainly uses the
techniques of boiling, stewing and baking. Even Cossacks, after shooting a game, were trying to
make a bouillon out of it, but not to fry it, which is more typical for Germns, for example.
Student 2: Ukrainian Cuisine borrowed some techniques from neighbors, for example Russian,
Polish, Tatar and Turkish Cuisines, partially modifying them. For example, frying of products in
the overheated oil or butter, which is peculiar for the Turkish Cuisine, was regenerated into the
“Ukrainian frying (so called “paseruvannia’) browning of vegetables which are used for borshch
or second courses.

Student 3: From Germans Ukrainians borrowed ground meat (“sichenyky”’) — Cutlet type dishes
out of ground meat, eggs, vegetables, mushrooms, and so on. From Hungarians Ukrainians
borrowed the usage of paprika.

Teacher: Ukrainians prefer to eat at home, leaving restaurants for special occasions and generally
avoid exotic meats and spices. The traditional Ukrainian food includes pork, beef, chicken, fish
and mushrooms. Ukrainians eat a lot of potatoes, grains, fresh and pickled vegetables. Popular
ingredients in the cuisine of Ukraine are berries, fruits and herbs.

Student 4: If to talk about meat, pork is widely spread in Ukraine, comparing with beef, which
is more typical for Russian Cuisine or mutton for Tatar. Oxen were more like the working
animals in Ukraine, and their meat was not as tasty and soft as the pig’s meat. It has also been
considered not as clean as pork.

Student 5: I want to say some words about potato. Potatoes became widely spread in Ukraine in
18-th century. Even though it didn’t become “second bread”, like in Belorussia, but became very
popular and used in first, second courses and garnish for fish and meat dishes. Also, potatoes
began to be used in getting starch, used for preparing different types of sweet dishes, including
“kissel” — a sweet drink, resembling thin jelly.

Student 6: In 18-th century sunflower and mustard appeared in Ukraine. This played an
important role in the development of the Ukrainian Cuisine. Sunflower oil began to be widely



used instead of the imported Greek olive oil. Mustard is used for making oil and spices for meat
and other dishes

Student 7: Is anyone, who doesn’t know the Ukrainian Borshch? The most popular and
well-known Ukrainian dish is surely Borshch, an aromatic and appetizing cabbage-soup of some
20 (twenty) ingredients. It may be cooked with beef, chicken or pork, baked beets, beans and
mushrooms. Borshch is served as the main course with sour cream and pampushki, soft rolls,
soaked in garlic.

2. PoOora 3a migpy4HHKOM.
Bmpasa 1 Ha cropinmi 93
Y4HI caMOCTIHHO CIIBBIAHOCATh MAJTIOHKH 3 Ha3BaMu CcTpaB. [IepeBipsAI0OTh BCIM KIacoMm.

OO6uparoTh OyIb-SIKy CTpaBy Ta Ha3UBaIOTh, K II IPUTOTYBaTH.

"

3aBJlaHHS Y4YHIB - BUOpATH JIMILE OHY CTPAaBY, Ky O BOHU CKYIUTYBaJIU Cepel] 3alpONOHOBAHUX.
[losicautn YoMy caMe BOHa.
3aBlaHHS Y4YHIB - 00paTH HAMKOPUCHILTY CTPAaBY 3 YCIX Ta MOSICHUTH CBiil BUOIp.



3aBnaHHs yYHIB - 00paTH CTpaBy, 1110 Oy/ie HAWIOPOXKUOIO Y PeCcTOpaHi, MOSCHUTH CBii BHOIp.

Brpasa 2 Ha cropinmi 93

VYuni mpaiforTh B mapax. [lepeBipsemo BCi pa3om.

Bnpaga 3 na ctopinmi 94

VYyHi npaiorTs caMmocTiitHo. [lepeBipseMo pazom.

BuBuaemo igiomo 10 Temu "Ixa" (muB. nonarok "food idioms")

FOOD IDIOMS 3%
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Match the following idioms with their example sentences below.
Then complete each blank according to the pictures. Make any necessary changes.
1 - 2 A 3
the of one’s eye bring home the r@: someone up
(a person that is adored by someone) (toearn a salary) JiN (to be extra nice to someone)
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belt the spill the all and skittles
(to drink wine/liquor =
\ heavily and become intoxicated) (toreveal something secret) L {all fun, easy and pleasant)
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L @ " wakeup v k™ takethe (g a @!
a hard to crack and smell the ) m
o e {to be most annoying/surprising ...
(a difficult problem to deal with) (to pay attention to what's going on) thing that somecne has done)

3 get another
bite at the

(toget a 27 chance at something)
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= havebigger ,,

to fry

(have more important thl ngs to do)

beina

(to be ina difficult situation

You don't need to
-I"ll give vouan A for

O

Qﬂ, John!

Things have changed around

We

- we lilke the same things and do

Po3pizaru yci 11lo0MU Ta peyeHHs, B IKUX BOHU 3ycTpidaroThes. Po3namo rpynam y4His.
Hanpuknan 3 rpynu o 5 i1ioMm. YuHi 00roBoproroTh 3HaueHHs i71ioM. [licist mpe3eHTyoTh CBOi

171loMH KJ1acy.

3.1. Ilioseoenns niocymxis.
3.2. Peghnexcis
o criomo6anock Ha yporti?



