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Підготувалa: 

Остання Альбіна Станіславівна

викладач англійської мови
2020 р

Схематичний  план  уроку

1.Початок  уроку. Організаційний момент.                                                   3хв                                        
2.Повідомлення теми, мети уроку.

    Перевірка домашнього завдання.                                                               5хв

3. Мовна зарядка. Введення в іншомовне середовище.                               5хв
4.Читання                                                                                                          5хв                                             
5. Презентація                                                                                                   8хв                                               
6. Аудіювання                                                                                                   8хв                                           
7. Письмо                                                                                                          7хв                                                                               

8. Пояснення  домашнього  завдання. Підсумки  уроку.                             4хв                     
ПЛАН УРОКУ

Професія: «Кухар»  
Тема програми : Unit 4 EATING OUT ( Харчування. Національна кухня)
Тема уроку: Українська кухня
Мета уроку:

 навчальна: формувати лексичні навички і навички вимови, письма та слухання; вдосконалювати навички читання й усного мовлення; узагальнити   та активізувати лексичний матеріал теми; формування лінгвістичної компетентності учнів: використовувати фразові дієслова та ЛО по темі « Українська кухня» в усному мовленні, створювати  інтелектуальну карту використовуючи програму “ WORDITOUT“, розуміти та передавати нову інформацію, використовуючи нові технології.
 розвиваюча: розвивати мовну здогадку мовленнєву реакцію учнів; розвивати логічне мислення; розвивати мовленнєву компетентність учнів, читати та перекладати текст , відтворювати фрагменти тексту в їхній логічній послідовності заповнюючи пропуски та висловлювати власну думку про почуте та прочитане, розвивати навички аудіювання, мовлення, читання та письма.
 виховна:  виховувати повагу до культури харчування рідної країни та 
                  дбайливе ставлення до їжі як до складової свого здоров’я;

                 формування поведінкових компетенцій ефективно співпрацювати 
                 під час парної та групової роботи, загальну культуру учнів,
                 прищеплення позитивного ставлення до англійської мови.
МЕТОДИЧНА: 
Тип уроку: комбінований урок
Вид уроку: навчальне заняття з використанням інтерактивних технологій.

МЕТОД ПРОВЕДЕННЯ: словесний, наочний, практичний.

ОБЛАДНАННЯ ТА НАОЧНІСТЬ: 
· підручник,комп’ютер, проектор.
· картки з лексикою , роздаткові картки
текст Ukrainian National Cuisine для розвитку навичок читання  та тестові завдання до нього ;

· відео для розвитку навичок аудіювання „ Authentical Borsch recipe““ та завдання до нього;
· Power Point Presentation „ Top 10 best Ukrainian dishes“
ОЧІКУВАНІ РЕЗУЛЬТАТИ

Учень повинен знати:

-  лексику з теми;
        

-  назви продуктів харчування англійською мовою;
- правила будови англійського речення,
- правила читання та перекладу тексту.

Учень повинен уміти:

- давати відповіді на питання учнів та викладача, підтримувати бесіду;

- презентувати думки та власні твердження ;
- виконувати тестові завдання;
- отримувати нові знання та застосовувати їх у практичній діяльності;

- сприймати на слух інформацію англійською мовою;
- використовувати ІКТ під час виконання завдань.

Міжпредметні зв’язки: предмет « Технологія приготування їжі», 

                                                          ХІД УРОКУ

	I.
	підготовка до сприйняття іншомовного мовлення



	Greeting  
	1.  Привітання, організація учнів
Т: Good day pupils!Are you in good mood?
   What is the day/date today?

   Who is absent today?

	Theme of the lesson
Aim
 Checking homework

	2. Повідомлення теми та мети уроку. Перевірка домашнього завдання.

T:Today we are going to speak on the very important topic “National cuisine”. There’s no doubt that food is very important part in our life. People and all living can’t live without eating. Each country has its own eating traditions. So, we are going to speak about food, especially Ukrainian National cuisine, 10best Ukrainian dishes, eating  in cafes, how to make traditional dish- borsch. And our aim is to get to remember the information about National Ukrainian cuisine, talk about 10 best Ukrainian dishes, learn how to write it and send the answer with a help of program Worditout. We will read,speak on the then “ National cuisine “ , watch the video and do the writing activities.
T: But firstly lets check the homework for today. What is the homework for today?

  P:  Our homework for today is to do Ex 4 on p.105 ( Read the questions (a-h) and think when a waiter might ask them: before or during the meal?)
Before the meal

During the meal

A)Can I take your coat?

B)Is everything Ok with your meal?

C)Are you ready to order?

e)Here’s your main course… the steak?

d)Would you like anything to drink first?

h)Can I get you any dessert?

f)Have you made a reservation?

G)Would you like some more wine?

(відповіді учнів)

	
	T: You see if there is person somewhere in the restaurant on in the café you should remember with what to start first. And now lets talk about cooking.

	Warming up     
	3. Уведення в іншомовну атмосферу.

T: First, please answer my questions:

1. Do you like cooking?

2. What is cooking for you: an art or a dull every day duty?

3. Who usually cooks in your family?

4. What national Ukrainian dishes do you know?

5. What is your favourite food?

6. Would you like to open any exotic restaurant in your town?

7. Would you like to be a chef?

8. What are the popular dishes in your family?

9. How often do you eat out? What’s your favourite café?

	II.
	                         ОСНОВНА ЧАСТИНА УРОКУ

	
	 T: Nowadays eating out is very popular in all countries and large cities. Sometimes people spend much money on it. Our town also has a wide range of restaurants and cafes offering cuisines from different countries. And, of course, our Ukrainian cuisine is among the most popular ones. You have been to different cafes, I’m sure. And now I suggest you to read  Ex 2p. 106 and than dramatize it.

	Reading 
Acting out
	T: Pre-reading
Look through the text and find unknown words to you:

merited

 [ˈmer.ɪt]
заслуговувати

renown

 [rɪˈnaʊn]
популярність

pickled

[ˈpɪk.l̩d]
маринований

herb

[hɜːb]
трава

Read the text
Ukrainian National Cuisine

          Ukrainian national food got a merited renown almost in all places of the world. Different flour dishes (pampushki, galushki, vareniki, korzhi and others), meat dishes (Ukrainian sausages, etc.), vegetable and milk dishes (ryazhenka and syrnyky), various drinks of fruit and honey are very popular in Ukraine .

        How can one imagine a national menu without the famous Ukrainian borshch, especially when accompanied by aromatic pampushki. Borsch is cooked of fresh vegetables: cabbage, beet, potatoes, tomato, carrot. There are about 30 types of Ukrainian borsch (Poltava borsch, Chernigov borsch, Kiev borsch, Volyn borsch, Lviv borsch and others).  Each region in Ukraine has its own borsch recipe. Every hostess can change not only borsch ingredients from time to time, but also the way of cooking every time she cooks borshch.
      The true symbol of a rich national Ukrainian cuisine is a spicy aromatic Salo (pork fat). It is easy to cook, delicious and very traditional.                                                             
     Another traditional and preferred by Ukrainians dish has been for ages Varenyky. Varenyky can be filled with cottage cheese, potatoes with mushrooms, stewed cabbage and berries in summer.
    Holubtsi or cabbage rolls are cooked of cabbage leaves with a mixture of rice, meat, carrot and fried onion inside. They are usually served with sour cream. 

     Tourists are impressed by Ukrainian national cuisine with its traditional borsch, several kinds of Ukrainian varenyky, holubtsi and plenty of other Ukrainian dishes. The traditional Ukrainian cuisine is rich in natural ingredients. Ukrainian customs and traditions in cooking are based on a combination of fresh or pickled fruits and vegetables, meat, mushrooms, and herbs.

Post- reading

Answer the questions                                                                                                                         1 What kind of dishes are very popular in Ukraine?                                                                                    2 What is borshch cooked of?                                                                                                     3 Why are there a lot of borshch recipes in Ukraine?                                                                            4 Do you agree salo to be a true symbol of Ukrainian national cuisine?                                                 
5 Which kind of varenyky do you prefer?                                                                                              6 Can you cook holubtsi?                                                                                                                        7 What is your favourite Ukrainian national dish?                                                                                                 8 What are Ukrainian customs in cooking based on?

	Presentation
	Power point presentation «Top 10 best Ukrainian dishes»

	Listening
	Pre listening
Guess the Ukrainian translation of  the words using pictures.
beef
biːf
яловичина
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potatoes
 [pəˈteɪtəʊz]
картопля
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beets
 [biːt]
буряк
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carrot
[ˈkærət]
морква
[image: image5.jpg]



cabbage
[ˈkæb.ɪdʒ]
капуста
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tomato juice
 [təˈmɑːtəʊ] [dʒuːs]
Томатний сік
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dill
[dɪl]
кріп
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salt and pepper

oil

 [sɔːlt], [ˈpepə(r)],  [ɔɪl]
Сіль, перець, олія
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https://www.youtube.com/watch?v=EntG5Ju7Afs&t=68s
Listening:

Ukrainian borsch
Ingreedients:

150g beef

2 large potatoes

2 small beets

1medium carrot
200g cabbage

1 cup tomato juice

Fresh dill

salt and pepper

oil
    Cook the meat in cold filtered water until it is almost ready (not less than 30 minutes).Meanwile pill  all the vegetables .Shred a carrot and beets .Add a half of  the shredded vegetables to the beef, salt and cook for 30 minutes more.Add chopped potatoes.Once beef is tender ,remove it from the pan and cool slightly.Chop onion.Saute for  a couple of minutes until translucent, than add the grated carrots and roots .In 5-7 minutes pour in prepared tomato juice mixture, stir together  and cook for 5 minutes more.Then add all this mixture to the pot .Cut the meat into the bite size  chunks and return the meat to borsch .Add thinly sliced cabbage and cook for 5 minutes.Remove pot from the oven  and stir dill.Adjust salt and pepper to taste.Serve with sour cream ,pickles and vodka(optional).
Listening and  Post - listening. 

1.Fill in the sentences with the missed words.
· Cook the _______in cold filtered water until it is almost ready (not less than 30 minutes).
· Meanwile ____all the vegetables.
· _______a carrot and beets.
· In 5-7 minutes pour in prepared ________ mixture, stir together  and cook for 5 minutes more.
· Add thinly sliced ______ and cook for 5 minutes.
· Serve with _______ ,pickles and vodka(optional).

	Writing
	T: Now I suggest you to use the programm WORDITOUT and write all the words you remember  on  the theme of the lesson.

	III.
	ЗАКЛЮЧНА ЧАСТИНА УРОКУ

	Homework  
	Exercise 4 page 107 to do the individual project. Prepare a traditional menu with English translations for a restaurant in your town or area.

	Summarizing
	2. Підведення підсумків уроку.

Т: Our lesson soon will come to its end, lets summarize what we learn today.

 What do we learn today? What do we remember today? What activities do you like more?
Is it was useful for you to know how to use the WORDITOUT?


                            Addition  1.
	merited
	 [ˈmer.ɪt]
	заслуговувати

	renown
	 [rɪˈnaʊn]
	популярність

	pickled
	[ˈpɪk.l̩d]
	маринований

	herb
	[hɜːb]
	трава


Ukrainian National Cuisine

           Ukrainian national food got a merited renown almost in all places of the world. Different flour dishes (pampushki, galushki, vareniki, korzhi and others), meat dishes (Ukrainian sausages, etc.), vegetable and milk dishes (ryazhenka and syrnyky), various drinks of fruit and honey are very popular in Ukraine .
        How can one imagine a national menu without the famous Ukrainian borshch, especially when accompanied by aromatic pampushki. Borsch is cooked of fresh vegetables: cabbage, beet, potatoes, tomato, carrot. There are about 30 types of Ukrainian borsch (Poltava borsch, Chernigov borsch, Kiev borsch, Volyn borsch, Lviv borsch and others).  Each region in Ukraine has its own borsch recipe. Every hostess can change not only borsch ingredients from time to time, but also the way of cooking every time she cooks borshch.      
      The true symbol of a rich national Ukrainian cuisine is a spicy aromatic Salo (pork fat). It is easy to cook, delicious and very traditional.  
      Another traditional and preferred by Ukrainians dish has been for ages Varenyky. Varenyky can be filled with cottage cheese, potatoes with mushrooms, stewed cabbage and berries in summer.     
       Holubtsi or cabbage rolls are cooked of cabbage leaves with a mixture of rice, meat, carrot and fried onion inside. They are usually served with sour cream. 
     Tourists are impressed by Ukrainian national cuisine with its traditional borsch, several kinds of Ukrainian varenyky, holubtsi and plenty of other Ukrainian dishes. The traditional Ukrainian cuisine is rich in natural ingredients. Ukrainian customs and traditions in cooking are based on a combination of fresh or pickled fruits and vegetables, meat, mushrooms, and herbs.

Answer the questions                                                                                                                         1 What kind of dishes are very popular in Ukraine?                                                                                    2 What is borshch cooked of?                                                                                                     3 Why are there a lot of borshch recipes in Ukraine?                                                                            4 Do you agree salo to be a true symbol of Ukrainian national cuisine?                                                 5 Which kind of varenyky do you prefer?                                                                                              6 Can you cook holubtsi?                                                                                                                        7 What is your favourite Ukrainian national dish?                                                                                                 8 What are Ukrainian customs in cooking based on?
Addition2

Pre listening
Guess the Ukrainian translation of  the words using pictures.
	beef
	biːf

яловичина
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	potatoes
	 [pəˈteɪtəʊz]

картопля
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	beets
	 [biːt]

буряк
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	carrot
	[ˈkærət]

морква
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	cabbage
	[ˈkæb.ɪdʒ]

капуста
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	tomato juice
	 [təˈmɑːtəʊ] [dʒuːs]

Томатний сік
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	dill
	[dɪl]

кріп
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	salt and pepper

oil
	 [sɔːlt], [ˈpepə(r)],  [ɔɪl]

Сіль, перець, олія
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1.Fill in the sentences with the missed words.
· Cook the _______in cold filtered water until it is almost ready (not less than 30 minutes).
· Meanwile ____all the vegetables.
· _______a carrot and beets.
· In 5-7 minutes pour in prepared ________ mixture, stir together  and cook for 5 minutes more.
· Add thinly sliced ______ and cook for 5 minutes.
· Serve with _______ ,pickles and vodka(optional).
