
Тема: Мій улюблений рецепт .


1.Good morning,pupils!
The theme of the lesson is “Writing your favourite recipes”. And to find out the motto of the lesson you should put the words in the correct order: 
“When working follow the directions. When cooking go by your own taste”. 
And today we’ll practice telling your favourite recipes. So you’ll develop speaking skills, practice reading, practice and develop listening skills. By the end of the lesson you will be able to present your favourite recipes and make a Cookery Book “15 Yummy Things to Cook and Eat”

· Фонетична та лексична розминка. 
1) A chain game “I can…"
One student begins by saying a sentence and the  next student in turn adds a word to the sentence, repeating what has gone before in the same order.
Example:
· S1. I can boil.
· S2. I can boil and peel… .

2) To begin with let’s drop into a restaurant and watch a scene. (Role playing)
	(A client is given a dirty menu.)
Client: How do you do?
Waiter: How do you do? Welcome to our restaurant.
Client: Thank you. Can you give me a menu, please?
Waiter: Here it is, sir. We have everything on the menu, sir.
Client: (makes a wry face) So, I see. How about a clean one?
3) T: Do you prefer going eating out or cooking at home?
P1: P2: 

Physical warming up “1 and 2 and 3 and 4….”

ІІ. Основна частина уроку.
1) Listening (Video “ How to make Ukrainian borscht”; https://youtu.be/5_8eLAxIKPY)
· Pre-listening
Answer the questions.
1. 
2. Who usually cooks in your family?
3. Do you help cooking?
4. What can you do to cook?
5. Do you often eat borsch?
· 
· While-listening 
Listen and watch the video. While listening write down the steps of cooking borscht into your cards.

	
	Boil some meat for 20 minutes

	
	Peel and cut potatoes. Boil for 15 minutes

	
	Cut the cabbage and boil for 10 minutes

	
	Chop 1 onion and fry it with some oil.

	
	Grate 2 carrots and 2 beetroots. Mix with the onion.

	
	Add 2 spoons of tomato sauce 

	
	Add a pinch of salt and pour the mixture into the pan

	
	Add 2 spoons of sour cream

	
	Cut some parsley and dill. Your borscht is ready!



· Post-listening
Take the pictures of borscht ingredients. Say what you should do with them before putting into the pot. Stick them to the pot in the right order.
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·  Do you know how to peel vegetables and fruits more easily?
             So watch the video.          (https://youtu.be/af3dEbAd4Os)
                       

ІІІ.

· Home assignment:  write a letter to your pen friend about your  favourite recipes.

1.    
2. Summarizing
· Healthy eating is extremely important for everyone nowadays. And your recipes have proved these words.  Here we have a collection of favourite recipes in the Cookery Book.


3. Saying good-bye.
May success attend you in learning English, in cooking and in producing projects as well.
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