
     The theme:

The Ukrainian hospitality (Українська гостинність).

PROCEDURE:



1. THE BEGINNING OF THE LESSON

· Greeting 
Good morning, students, I’m glad to see you. Today we are going to continue our work with the topic of our previous lessons “Cuisine”. There’s no doubt that food is very important in our life. People and all living things can’t live without eating. Each country has its own eating traditions. So, we are going to speak about food, eating habits, eating out, our favourite dishes, likes and dislikes.

· Warming-up
 1. 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. Which of them can you cook?
6. How do you treat your guests?
7. What are the popular dishes in your family?
8. Do you like to invite the guests?
2. Look at the pictures (A–L). Match them to the words in the box which describe the process of preparing and cooking food.(Об’єднай малюнок та слово з рамки).

	– boiled  – fried – steamed   - squeezed – sliced – mashed – topped – toasted
– grilled – roasted – seasoned – chopped
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3. There are a lot of proverbs connected with food. Your task will be to make these proverbs complete. Let’s divide into three groups. (Знайди кінець прислів’я)
1. Every cook praises...				a) over the spilt milk. 
2. Dry bread at home is better...		b) into the fire.
3. Too many cooks...				c) dog food.
4. Out of the frying pan...			d) his own broth.
5. Don't put all your eggs...			e) as a free lunch.
6. The proof of the pudding is...		f) than roast meat abroad.
7. His bread...					g) unless you break the egg. 
8. There is no use crying...			h) is buttered on both sides.
9. Half a loaf is... 					i) into one basket.
10. Eat your own ...				j) better than none.
11. You can't have an omelet...			k) spoil the broth (soup).
12. There's no such thing …			l) in eating.


 Now let’s give Ukrainian equivalents of the proverbs.
1. Кожний дубок хвалить свій чубок.
2. В гостях добре, а вдома краще.
3. Де багато господинь, там хата неметена.
4. Із вогню та в полум'я.
5. Береженого Бог береже, а козака шабля. 
6. Краще один раз побачити, ніж сто разів почути. 
7. В чужих руках завше більший шматок. 
8. Після бійки кулаками не махають.
9. Краще менше, але краще.
10. Біда помучить і мудрості научить. 
11. Не замочивши ніг – не перейдеш річку.
12. Задарма  тільки сир у мишоловці.	


1. THE MAIN PART OF THE LESSON
So, as you’ve understood, today we’ll continue our work with topic Cuisine.
· Theme, aim, motto, motivation
Theme of the lesson is “Ukrainian Hospitality” 
The motto of our lesson is “Eating is not merely a material pleasure. Eating well gives a spectacular joy to life and contributes immensely to goodwill and happy companionship.” It is the saying of famous Italian designer Elsa Schiaparelli.
· Aim: during the lesson we’ll:
· recognize,  revise and enrich our vocabulary; 
· read some information and use it;
· listen to the text and speak on it;
· review some grammar: 2-nd Conditional. 

1. Vocabulary work
Look through the description of the words at the Vocabulary File. 

	Vocabulary File:
	1. originate verb to happen or appear for the first time in a particular place or situation;
2. staple noun  a basic type of food that is used a lot;
3. stewed verb smth that is cooked slowly in liquid in a closed dish;
4. bay leaf noun the dried leaf of the Bay Tree that is used in cooking as a herb;
5. parsley noun a plant with curly green leaves that are used in cooking as a herb and to decorate food; 
6. dill noun a plant with yellow flowers whose leaves and seeds have a strong taste and are used in cooking as a herb; it is often added to vegetables kept in vinegar;
7. resemble  verb to look like or be similar to another person or thing;
8. extensive adj. covering a large area; great in amount; 
9. hospitality noun friendly and generous behaviour towards guests.






2. Reading
You are going to read the text about Ukrainian cuisine. Some sentences have been removed from the text. Put the sentences (A–G) to spaces (1–6). There is one extra sentence which you don’t need.

	The core of Ukrainian cuisine originates in peasant which were dishes based on grains and staples (vegetables like potatoes, cabbage, beets and mushrooms). 1.___ Fish is also popular in a large variety of dishes; there are hundreds of fish species that are used in delicious dishes. Popular Ukrainian snacks usually include varenyky; the most appreciated traditional dish is pig fat called ‘salo’. 2.___ Borshch  originated in Ukraine as a national soup – although borshch is now an international dish that is also very popular in the surrounding regions (parts of neighbouring territories).  Ukrainian cooking uses black pepper, red pepper, salt, bay leaf, parsley and dill (usually fresh in spring and summer and frozen in autumn and winter), garlic and onion. Ukrainians eat lots of dishes made from potatoes.
	There are no specific distinguishable cuisines in Ukraine, but a variety of different influences can be noticed by a careful eye. 3.___ Lviv or Lutsk Regions, for example, use cuisine that resembles Polish cuisine. The northern Chernihiv province has been influenced by Belorussian cuisine, while the southern part of Ukraine has several recipes that are specific to Moldova and Romania. Agriculture has always been extensive in Ukraine so wheat, rye, oats and millet were the main ingredients for any meal for centuries. 4.___ Bread is served with soup as the main course, although sometimes it may be left aside if the dish contains potatoes or pasta. 5.___ Although traditional cooking styles for most Ukrainian dishes go back in history, today lots of cooking may be quite similar to any western European cuisine. 6. ___ 
	Ukrainians like to invite guests at their dwellings and they always treat them with tasty dishes. Ukrainian hospitality is like a kind of national tradition and Ukrainian people are famed for their hospitality.
A. Bread was and is still one of the main food staples of the Ukrainian meal.
B. Bakery was also present since ancient times and all grain based food products used in the past are still present today, in one form or another.
C. Neighbouring has influenced Ukrainian cuisine, as Ukrainian cuisine influences the regional and national cuisines of its neighbours.
D. Meat is an important ingredient in most Ukrainian dishes; and it is prepared in different ways (stewed, boiled, fried or smoked).
E. Ukrainian women have always been creative while preparing dishes from locally-grown ingredients.
F. When looking for a traditional meal, the best experience is home-made Ukrainian meal.
G. Ukrainians preserve salo with salt as one of their most prized national dish.
Keys: 1.D, 2.G, 3.C, 4.A, 5.B, 6.F. 
3. Listening and speaking 
There are lots of different food traditions connecting with religion holidays in Ukraine as well as in England or any other country. We like to cook different dishes to treat ourselves and our guests.

· Vocabulary work before listening 
Shrove Tuesday – noun (in the Christian Church) the day before the beginning of Lent.

We also have such period but it lasts for a week before Lent. People like the pancakes they cook at that time.

· Listening and speaking tasks
a) Listen to one of the English radio programmes and say what ingredients a pancake consists of.
b) Listen again and give instructions about cooking pancakes.

Tape script: 
	Good morning. Today is Shrove Tuesday, so I’m going to talk about…yes, pancakes. This is my recipe. It’s very easy and very good.
	You’ll need:
150 grams of flour;
an egg;
300 ml of milk;
2 tablespoons of oil;
a little oil for frying the pancakes;
some sugar and
2 lemons.
That’s all. Now to make the pancakes...
Mix the flour and the egg with a fork. Slowly mix in the milk and the oil. Put a little oil in the pan. Heat the pan. It must be very hot. Pour in two tablespoons of mixture. Cook for about 45 seconds. Toss the pancake once. Cook for another 45 seconds. Serve with a little sugar and lots of lemon juice. That’s it. Have a nice Tuesday and enjoy your pancakes!

5. Writing comprehension
I’m glad you know a lot about Ukrainian dishes and the hospitality of Ukrainian people. And now it’s time for us to revise our grammar material.

SECOND CONDITIONAL
	Condition
	Consequence

	If  + Past Simple,
	Would/Could + infinitive



· Grammar (Clauses of Time and Condition – Future Action)
Put the words from the brackets into appropriate form.
1. If I (be) in Bukovyna, I (help) myself to brynza.
2. If I (have) some dried fruit, I (make) uzvar or kysil.
3. I (can make) kvas if I (have) some dried bread.
4. If you (be) in Poltava, you (be invited) to taste Ukrainian borshch with halushky.
5. If you (ask) me what dessert I would like to have, I (mention) about apple pie first.

Check!
0. If I were in Bukovyna, I would help myself to brynza.
0. If I had some dried fruit, I would make uzvar or kysil.
0. I could make kvas if I had some dried bread.
0. If you were in Poltava, you would be invited to taste Ukrainian borshch with halushky.
0. If you asked me what dessert I would like to have, I would mention about apple pie first.
1. CONCLUSION

1. Homework 
· Ex.2 page100.
· Do these exercises on grammar:
http://LearningApps.org/display?v=p0ixy7awk15 
2. Summarizing:
Which activities have we done? 
[bookmark: _GoBack]Which of them do you like better? Good-bye.
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