
Группа: ​ ​         ООП 3/1​ ​  
Дата проведения:      24.04.2023г. 
Специальность:​         43.02.01 Организация обслуживания в общественном                
                                      питании 
Дисциплина:​         ОП.08 Иностранный язык в сфере профессиональной  
                                      коммуникации 
Тема занятия:​         Русская кухня. Кулинарные характеристики блюд.     
                                      Национальные блюда.  
Цели занятия: 

Дидактическая: - углубить и расширить знания и представления студентов по теме; 
Развивающая: - развивать творческий потенциал студентов; 
Воспитательная
: 

- воспитывать стремление к совершенствованию английского языка; 
- воспитывать умение работать самостоятельно. 

Вид занятия: практическое занятие 
Основная литература: 
Агабекян И.П. Английский язык для ссузов: учебное пособие. – Москва: 
Проспект, 2015. – 288 с. 
Дополнительная литература: 
Интернет-ресурсы. 
https://www.youtube.com/watch?v=P0rXVOf0BbU 
 
ДОМАШНЕЕ ЗАДАНИЕ: 

 
1.​ Russian Proverbs about Meals. Прочитайте, запишите 

пословицы о еде. 

A home is made by pies, not by wall. Не красна изба углами, а 
красна пирогами. 

Porridge and cabbage soup is our native food. Щи да каша –пища наша. 

Appetite comes with eating. Аппетит приходит во время 
еды. 

They don’t carry samovars to Tula town. Со своим самоваром в Тулу не 
ездят. 

Too much butter is won’t spoil the porridge. Кашу маслом не испортишь. 

He that will not work shall not eat. Кто не работает, тот не ест. 

Every one to his own taste. На вкус, на цвет товарищей нет 

Cast no greedy eye at another man’s pie. На чужой каравай рот не 
разевай. 

https://www.youtube.com/watch?v=P0rXVOf0BbU


Man shall not live by bread alone. Не хлебом единым жив 
человек. 

Not enough salt is hardly a fault, but too 
much salt is cook’s fault. 

Недосол на столе, пересол на 
спине. 

One with a plough, seven with a spoon. Один с сошкой, семеро с 
ложкой. 

This is bread and this is salt, and how be kind 
to speak your mind. 

Где хлеб да соль, там и 
разговор. 

The first pancake is always lumpy Первый блин всегда комом. 

Horse-radish isn’t sweeter than garden 
radish. 

Хрен редьки не слаще. 

 
2.​ Match the names of the Russian dishes with their descriptions using 

your index: 

1.Pelmeni 1) Russian salad; it is mixture of vegetables, boiled and chopped 

2.Vinaigrette 2) Soup with pickled cucumbers 

3.Shchi 3) Russian dumplings- cases of dough filled with meat or berries 

4.Rassolnik 4) Thin fruit jelly made from fruit or berry juice and potato flour 

5.Kasha 5) Soup with kvas, hard boiled eggs, chopped spring onions, 
cucumbers and dill, boiled meat; everything is chopped. It is cold 

6.Kissel 6) Cabbage soup with fresh or sauerkraut cabbage 

7.Okroshka 7) Cereal pudding. It is made of oats, rice, manna groats, 
buckwheat, millet 

8.Blini 8)Pancake (made of flour, water or milk, yeast and eggs) 

 

3.​ Прочитайте, переведите, сделайте краткий конспект: 

TRADITIONAL DISHES OF RUSSIAN CUISINE 
Russia is the world’s largest country, so if differs greatly from region to 

region. The same can be said about Russian national cuisine, which is rather varied 



and based on different cultural and historic traditions. Usually any national cuisine 
is formed under the influence of two main factors: religion, which prescribes eating 
certain kinds of food, and climate, which determines availability of various 
vegetables, fruit, meat and fish products. Orthodoxy, which has traditionally been 
an official religion in Russia, doesn’t forbid any food. But long fasts prescribing 
abstinence from meat and other types of animal source food, explain why Russian 
cuisine includes many vegetarian dishes. And long severe Russian winters help to 
understand why hot fatty soups and broths are so popular in this country. 

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 from 
hard meat or bone broth 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. 

Pelmeni is one more famous Russian dish. Small balls from minced meat are 
wrapped into dough 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 contain 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. 

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 
seasoned 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 apples. 

Of course, such a Russian national dish as blini should not be left 
unmentioned. Depending on the 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, at the end 
of winter, before the Great Fast. 

http://tooday.ru/?l=eng&r=13&t=traditional_dishes_of_russian_cuisine-traditsionnyie_blyuda_russkoy_kuhni-c3#1438
http://tooday.ru/?l=eng&r=13&t=traditional_dishes_of_russian_cuisine-traditsionnyie_blyuda_russkoy_kuhni-c3#1438
http://tooday.ru/?l=eng&r=13&t=traditional_dishes_of_russian_cuisine-traditsionnyie_blyuda_russkoy_kuhni-c3#1457
http://tooday.ru/?l=eng&r=13&t=traditional_dishes_of_russian_cuisine-traditsionnyie_blyuda_russkoy_kuhni-c3#1440
http://tooday.ru/?l=eng&r=13&t=traditional_dishes_of_russian_cuisine-traditsionnyie_blyuda_russkoy_kuhni-c3#1440
http://tooday.ru/?l=eng&r=13&t=traditional_dishes_of_russian_cuisine-traditsionnyie_blyuda_russkoy_kuhni-c3#1459
http://tooday.ru/?l=eng&r=13&t=traditional_dishes_of_russian_cuisine-traditsionnyie_blyuda_russkoy_kuhni-c3#1460
http://tooday.ru/?l=eng&r=13&t=traditional_dishes_of_russian_cuisine-traditsionnyie_blyuda_russkoy_kuhni-c3#1448
http://tooday.ru/?l=eng&r=13&t=traditional_dishes_of_russian_cuisine-traditsionnyie_blyuda_russkoy_kuhni-c3#1448


A well-known Russian national beverage is kvass. Traditionally it used to be 
made of malt, rye bread and fresh water. Nowadays, in order to simplify the 
process of fermentation, they often add yeast into it. Traditional Russian kvass is a 
soft cooling beverage. It has a sour taste, and it can be used as a base for cold 
soups. 

  

4.​ Now we check if you know the recipes of national food. Guess What 
is the name of the dishes? 

Recipe of ________________ 
flour 
water 
egg 
beef 
pork 
onion 
garlic 
salt 
pepper 

Recipe of ________________ 
beef or veal 
cabbage 
onion 
oil 
egg 
rice 

Recipe of ________________ 
a tin of peas 
meat or sausage 
eggs 
cooked potatoes 
pickled cucumbers 
onion 
salt 
mayonnaise 

Recipe of ________________ 
beef 
water 
vegetable oil 
beet 
onion 
cabbage 
carrot 



parsley 
garlic 
bay leaves 
salt 
tomato paste 

Recipe of ________________ 
cooked potatoes 
onion 
pickled cucumbers 
cooked beet 
vegetable oil 
beans 

Recipe of ________________ 
liter of milk 
5 eggs 
salt 
sugar 
flour 
oil 

 
5.​ Посмотрите видео «Top 15 Traditional Russian Foods You Must 

Try».  Запишите любые три рецепта: 

https://www.youtube.com/watch?v=P0rXVOf0BbU 

 
6.​ Сделайте скрин выполненной работы и пришлите (не 

забывайте указать фамилию, группу, число за которое сделали 
домашнее задание): 

 

https://vk.com/id34189235 
 
 

https://www.youtube.com/watch?v=P0rXVOf0BbU
https://vk.com/id34189235

