I'pynna: OOIT 3/1
Jara nposenenusi:  24.04.2023r.

CnenuaJjJbHOCTD: 43.02.01 Opranuzaius 0O0CITy)KHBaHUS B 0OIIICCTBEHHOM
MUTaHUU

JAucuuniauna: OI1.08 NunocTpanHbIii s13bIK B chepe mpodeccunoHanbHON
KOMMYHUKaIINH

Tema 3ausiTHs: Pycckas kyxus. KynunapHbie XapakKTepUCTUKH OO,

Hanmonaneusie Omrona.

Ienan 3anaTus:
Juoaxmuueckas: - yriiyOWThb U PaCIIMPUTH 3HAHUS U TIPEJCTABICHUS CTYICHTOB T10 TEME;
Paszsusarowas: - pa3BUBaTh TBOPUYECKUH MOTCHIIUAJ CTYICHTOB;
Bocnumamenvhas - BOCIUTHIBATh CTPEMJICHUE K COBEPIICHCTBOBAHHUIO aHTJIMICKOTO S3bIKA;

- BOCIIMTHIBAaTh YMEHHE pa00TaTh CAMOCTOSTEIIBHO.

Buj 3aHATHS: TPAKTUYECKOE 3aHATUE

OcHoBHas JuTEeparypa:

ArabekstH W.I1. AHIIIUICKUM SI3BIK JIJIs1 CCY30B: yueOHoe mocooue. — Mockaa:

IIpocmekr, 2015. — 288 c.

JlonoHuTEIbHAS JIUTEpaTypa:

HNuTepuer-pecypcesl.

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

JIOMALIHEE 3A/IAHME:

1. Russian Proverbs about Meals. IIpouumaiime, 3anuwiume
nocnosuubl o eoe.

A home is made by pies, not by wall. He kpachHa uzba yrmamu, a
KpacHa MUPOTaMH.

Porridge and cabbage soup is our native food. | [Llu na xama —nuia Haia.

Appetite comes with eating. AMNMNETUT IPUXOIUT BO BpEMs
eJIbI.

They don’t carry samovars to Tula town. Co cBoum camoBapom B Tymy He
e3IAT.

Too much butter is won’t spoil the porridge. | Kamry macioMm He HCTIOPTHIII.

He that will not work shall not eat. KTo He paboTaert, TOT HE €CT.
Every one to his own taste. Ha BKkyc, Ha 1[BE€T TOBapuIIEH HET
Cast no greedy eye at another man’s pie. Ha uysxoit kapaBaii poT He

paseBau.



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

Man shall not live by bread alone. He x51€600M €1UHBIM KUB

YEJIOBEK.
Not enough salt is hardly a fault, but too Henocon Ha crone, nepecoit Ha
much salt is cook’s fault. CIIMHE.
One with a plough, seven with a spoon. OnuH ¢ comKo, cemepo ¢
JIOXKKOM.

This is bread and this is salt, and how be kind | I'me x51e6 na comnb, TaMm u

to speak your mind. pasroBop.

The first pancake is always lumpy [IepBbIii O1MH BCEra KOMOM.
Horse-radish isn’t sweeter than garden XpeH peabKH HE cralie.
radish.

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

7.0kroshka | 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. Ilpouumaiime, nepesedume, coenaiime KpamKuil KOHCHEKn:

TRADITIONAL DISHES OF RUSSIAN CUISINE
Russia 1s 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
1s 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
1s 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 1s 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
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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

cgg

beef

pork

onion

garlic

salt

pepper
Recipe of
beef or veal
cabbage
onion
oil
cgg
rice

Recipe of
a tin of peas

meat or sausage
eggs

cooked potatoes
pickled cucumbers
onion

salt

mayonnaise

Recipe of




Recipe of
cooked potatoes

onion

pickled cucumbers

cooked beet

vegetable oil

beans
Recipe of
liter of milk
S eggs
salt
sugar
flour

oil

5. llocmompume eéuoeo «Top 15 Traditional Russian Foods You Must
Try». 3anuwmume nw0odvle mpu peyenma:

https://www.youtube.com/watch?v=P0rXVO{fOBbU

6. Coenaitme CKpuH 6bINOJIHEHHOU padomvl u npuwiiume (He
3a0vleaiime yKazamo pamuiuio, 2pynny, YUcio 3a Komopoe coenaiu
JomauiHee 3a0anue):

https://vk.com/id34189235


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

