Урок за темою:
«Традиційна українська їжа»
(5 клас)
Good day , dear students  . 
I hope you will be very active today working on the topic of our lesson. I want you to guess it doing some kind of activity. You know that working on any topic we always find some proverbs or sayings on this topic. 
Перекладіть прислів’я!
“A man eats to live, not lives to eat.” 
 “There is no sincerer love than the love of food.”
  What are these sayings about? 
 These sayings are about food.

Перечитайте скоромовку.
I’ll have a proper cup of coffee
In a proper coffee-pot.
Peter Piper picked a peck of pickled peppers;
A peck of pickled peppers Peter Piper picked;
If Peter Piper picked a peck of pickled peppers
Where’s the peck of pickled peppers
Peter Piper picked?
Eat with pleasure, drink with measure.
After dinner sleep a while
After supper walk a mile.
Дієслова ,які ми вивчали минулого уроку перегляньте ще раз і приклади з ними.
 to wash. I help my mum and wash vegetables .
 to grill . Every  weekend  my father  grills  meat.
to slice. I like  slice  tomatoes
 to chop. My sister  doesn’t  like  chop potatoes.
 to pour. My granny  pours flour  into the milk.
 to fry. My sister fries eegs for  breakfast .
 to bake . My aunt bakes very delicious cakes.
 to boil. I don’t  like  boiled  eegs.
to mash. Do you like mashed  potatoes?
 to decorate. Every  holidays  I decorate salad.

What traditional Ukrainian dishes do you know? Які українські страви ви знаєте?

 Borshch is traditional Ukrainian dishes.
 Holodets is traditional Ukrainian dishes.
Pampushki is traditional Ukrainian dishes.
 Soup with dumplings is traditional Ukrainian dishes.
 Dumplings is traditional Ukrainian dishes.
 And now , children , let’s  watch very interesting  video  about traditional Ukrainian dishes and try to remember some resipes.
https://www.youtube.com/watch?v=2NW8V_W9sTA

So,we have already watched the video. Let’s  imagine  yourself   that we are on the program «Pekelna kuhnia». 
Перечитайте страву та всі потрібні для них інгредієнти.
Our dish is borshch 
Ingredients:
 1kg beef (on the bone)
2 liters water
50 ml vegetable oil
1 beet (boil)
1 onion
200g cabbage
1 carrot
Parsley to taste
2 garlic cloves
2 bay leaves
Salt to taste
2 tablespoons tomato paste

How to cook:
1. Prepare all the ingredients. Put the beet in a small saucepan, cover with water. Boil the water
2. Chop the cabbage, carrot, beet, onion,
3. Heat the vegetable and fry with oil in a frying pan. Add the tomato paste
4. Mix everything  and boil. 
5. Serve with sour cream and bread. Enjoy your meal! 
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