Тема: Їжа та прийоми їжі. Введення нових слів. Лексичні вправи. Робота з текстом

Завдання для опрацювання:
FOOD  AND  MEALS
I. Read  the  words  and  learn  them  by  heart
	Bar  -   бар
dish  -  блюдо
saucer  -  блюдце
wine glass  -  бокал
mustard  -  гірчиця
dessert  -  десерт
diet  -  дієта
appetizer  -  закуска
snack bar  -  закусочна
cafe  -  кафе
coffee-(tea) pot  -  чайничок
menu  -  меню
drink (leverage)  -  напій
knife  -  ніж
fork  -  виделка
spoon  -  ложка
breakfast  -  сніданок
lunch  -  ланч
dinner  -  обід,  вечеря
waiter  -  офіціант
waitress –  офіціантка
ash-tray  -  попільничка
pepper  -  перець
napkin  -  серветка
sugar  -  цукор
salt  -  сіль
sauce  -  соус
spices  -  спеції
glass  -  склянка
bill  -  рахунок
vinegar  -  оцет
bread  -  хліб
cock-screw  -  штопор
first course  -  перша страва
second course  -  друга страва
spiced (hot) dish  -  гостра страва
dessert spoon  -  десертна ложка
speciality –  фірмова страва
tasteless  -  несмачний
good, tasty  -  смачний
bitter  -  гіркий
hot  -  гарячий
fried  -  смажений
tough  -  твердий
sour  -  кислий
canned –  консервований
smoked  -  копчений
underdone  -  недосмажений
boil (boiled)  -  варити (варений)
overdone  -  пересмажений
nourishing  -  ситний
fresh  -  свіжий
sweet  -  солодкий
salty  -  солоний
raw  -  сирий
order  -  замовляти
wait on  -  обслуговувати 
pay a bill  - платити по рахунку
try, taste  -   пробувати на смак
roll, bun  -  булочка
ham  -  шинка
jam, marmalade  -  джем
corn-flakes  -  кукурудзяні пластівці
muesli –  мюслі
butter  -  масло
omelette  -  омлет
cheese omelette  -  омлет із сиром
pate  -  паштет
pastry  -  печиво, тістечко
porridge  -  вівсяна каша
	sandwich  -  бутерброд
frankfurters  -  сосиски
toast  -  те, що виходить з тостера
bacon  -  бекон
(hot) waffles  -  гарячі вафлі
juice  -  сік
beefsteak  -  біфштекс
veal  -  телятина
mushrooms  -  гриби
broth, clear soup  -  бульйон
soup  -  суп
noodle soup   -  суп із лапшою
mutton  -  баранина
beef  -  яловичина
liver  -  печінка
kidneys  -  нирки
pork  -  свинина
goose  -  гуска
turkey  -  індик
chicken  -  курка
duck  -  качка
garnish  -  гарнір
green peas  -  горошок
cabbage  -  капуста
cauliflower  -  цвітна капуста
fried potatoes  -  смажена картопля
boiled potatoes  -  варена картопля
mashed potatoes  -  картопляне пюре
pizza  -  піца
chop  -  відбивна
cutlet  -  котлета
macaroni  -  макарони
buckwheat porridge  -  гречана каша
stewed fruit  -  компот
herring  -  оселедець
sausage  -  ковбаса
soft drinks  -  безалкогольні напої
cocoa –  какао
white (red, dessert) wine  -  біле (червоне, десертне) вино 
cabbage rolls –  голубці
dumpling with curds (potatoes, meat)  - вареники із сиром (картоплею, м׳ясом)
sour cream  -  сметана
roast  -  смажити, запікати
garlic    -  часник
onion  -  цибуля
parsley  -  петрушка
dill  -  кріп
bean  -  квасоля, боби
sorrel  -  щавель
plum-cake  -  кекс
a bag of shopping  - Сумка  для  покупок
a box of chocolates  -  коробка шоколадних цукерок

a cartoon of orange juice  -  пакет апельсинового соку
a can of cola  -   банка коли
a cup of coffee  -  чашка  кави
a tube of toothpaste  -   тюбик пасти
a tin of fruit  -  жестяна банка з фруктами
a bowl of sugar  -   сахарниця
a glass of water  -  склянка води
a packet of cigarettes  -  пачка сигарет
a jug of milk  -  глечик (кувшин) молока
a bottle of wine  -  пляшка  вина
a jar of marmalade  -   банка варення
a vase of flowers  -  ваза з квітами



II. Do some exercises using the words on the topic
1)  a …………… of  milk                      a ……………  of biscuits
a …………… of water                      a …………… of  apples
a …………… of fruit                        a …………… of paint
a……………. of matches                  a …………… of coffee
2)a glass of  soup                         a bag  of salt
a jug of wine                             a bowl of milk
a jar of mustard                         a tin of tomatoes
a vase of coffee                         a cartoon of toothpaste
a tube of cigarettes
3) Continue  the  sentences
a) I  can’t make fish soup without …
I can’t make noodle soup without  ….
I can’t make tea without ……
I can’t make vegetable salad without ……
I can’t make meatballs without …….
I can’t make pizza without …….
I can’t make ice cream without ……
b) I (don’t)  like ……
I like to cook …….
My speciality is ……

4) Fill  in the table
	Dinner starters
	Main 
Dishes
	Dairy products
	Sweet (Dessert-am.)
	drinks
	Spices

	
	
	
	
	
	



III. Answer  the  following  questions:
1) How many times a day do you have meals ?
2) What are Ukrainian traditional dishes ?
3) What does your usual breakfast (dinner, supper) consist of ?
4) What do you prefer for breakfast ?
5) What is your favourite dish ?
6) What do you need to cook it ?

IV. [bookmark: _GoBack]Read  the text and get ready to speak about your meals.
“ Food and  meals ”
Food  an  important thing for inhabitants of our planet Earth. It keeps them living, gives energy for growth, mental and physical work. It is known that one should eat to live not live to eat. There is a wide range of nutritious  foods in the world. However eating habits differ from country to country. In some societies certain foods are taboo. There are foods, which are popular in one part of the world but are not eaten in others.
When a person sets foot a foreign country the first thing he or  she gets acquainted with is its cookery – national dishes and mealtimes. Frequently people get to know that in this country they are not the same as in their native country.
The usual meals in most European countries are breakfast, lunch, dinner and supper. Ukrainians mostly keep to these meals too.
Breakfast is the first meal of the day. The usual breakfast is porridge with milk or sugar, tea of coffee with buttered toast. Some other people prefer boiled-eggs,  fried-eggs, scrambled eggs or an omelette, sandwiches with sausage and cheese, tea with bread, pats of butter and jam.
Lunch is a  light meal in the middle of the day. Lunch may consist of sandwiches with different stuffing, rolls, buns, pancakes, biscuits, vegetable salads, and fruit. Sometimes we have a pork or mutton shop followed by a sponge cake or cookies. And for drinking you may have tea, coffee, juice or a glass of light beer.
Dinner is the chief and the most substantial meal. It is not served at a definite hour. Dinnertime depends on your daily timetable. Dinner consists of three courses. You can have clear soup, pea soup, cabbage soup,  and cereal soup for the first course. If you are in Ukraine you will be served with Ukrainian borsch. For the second course a meat or fish dish with mashed or fried potatoes, rice, buckwheat or macaroni are served. The second course is followed by a cup of tea with a slice of lemon, jam or home-made pastry.
In the evening you have a much simpler supper – salad, curds, omelette or sausage, sometimes just  bread and cheese, a cup of tea or cocoa and fruit.
So these are the most widely spread mealtimes and food, which is served for them.


