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Методическая разработка - проект «Национальные особенности британской кухни» направлена на решение главной цели обучения иностранному языку – совершенствование коммуникативных умений и навыков. Работа над данным проектом предполагает решение нескольких важных задач: расширение знаний учащихся в области страноведения, совершенствование навыков говорения и аудирования, развитие творческой активности.
Эффективность работы над проектом достигается за счёт того, что наряду с другими общеучебными и специальными умениями и навыками идёт работа над формированием умений самостоятельного поиска и переработки информации, работы с различными источниками информации.
Немаловажное значение придаётся использованию различных видов организационной деятельности учащихся: работа в группах, индивидуальные задания, ролевые игры (инсценировки), общение в неформальной обстановке («английское чаепитие»).

Кроме учебных и воспитательных целей и задач работа над данным проектом имеет и практическую направленность – создание конкретного продукта деятельности учащихся: альбом с рецептами национальных британских блюд; красочные карточки с рецептами.
Методическая разработка: 
Проект «Национальные   особенности британской кухни»
 Цель: Совершенствование коммуникативных умений и навыков учащихся
Задачи:
1. Расширить кругозор учащихся по страноведческому разделу «Великобритания – обычаи и традиции».
2. Систематизировать лексический материал.

3. Активизировать диалогическое общение на уроке.
4. Воспитывать уважительное отношение к культуре другой страны.

                                        British food
Учителем выдаются проектные задания по теме «British Food», т. к. проект выполняется при активном участии учащихся. Им предлагается оформить альбом с рецептами приготовления блюд в Британии, нарисовать эти блюда рядом с рецептами. Также необходимо сделать красочные карточки с рецептами, которые впоследствии раздаются учащимся на память, чтобы иметь возможность приготовить эти блюда дома. Выдаются заранее вопросы, на которые нужно найти ответы и рассказать об этом во время проведения урока.
1. What is the main English Food?

2. What do they call “simple food”?

3. What is peculiar about puddings?

4. What is peculiar about breakfast?

5. What is popular about the food?  etc.

Заранее с группой учащихся прорабатывается рассказ Джерома К. Джерома «Трое в лодке, не считая собаки», где говорится о приготовлении ирландского рагу. Часть рассказа можно инсценировать.

T.: Today we are going to speak about British food. It should be admitted that food in Britain has had a bad reputation abroad for a very long time. Visitors from foreign countries complain about the meals they order in restaurants and cafes. But in spite of complaints, there seems to be a great interest in cooking among people in Britain. You know that every country has its traditional food. English people also have it, and I think you know. Now, please look at the blackboard. there are some combinations. Try to find pairs:

     bacon and                                                         French fries

     bread and                                                          cheese

     macaroni and                                                    eggs    

     peanut butter and                                              chips

     hamburger and                                                  ice-cream

     fish and                                                             jelly

     cake and                                                            butter

              Key: bacon and eggs, bread and butter, macaroni and cheese, peanut butter and ice-cream, hamburger and French fries, fish and chips, cake and jelly.

T.: Very good. I see you know much. Let’s speak about English Food.

P.1: I want to say that when I was in England I saw many cookery books. The newspapers and some magazines regularly print unusual recipes and revive old recipes from the past and from a delightfull surprise if one is prepared to face English food with an open mind and mouth of course.

T.: Right you are. The English have not developed one of the world’s great cuisine – they didn’t have to. What is the main English food?

P.2: Plenty of excellent beet, pork and lamb have long been available. English people roast only fine meat and think that it is an extravagant way of cooking, it’s their first choice. Sunday lunch must be roast beef, it’s almost an English law. It is still number one today, according to surveys.

T.: Yes. And what about us?  Do we consider meat as food number one?

P.3: We may say “yes”. Our people also like meat. But we don’t eat much meat.

T.: And what do English food call ‘simple food”?

P.4: Simple food – beef, mutton, crab, plaice and sole accompanied by incredible amounts of bread, salads and greens – is B. style of eating.

P.5: I want to add pies are another British favourite: not only fruit pies, but steak-kidney pies, made ideally with flaky pastry, crisp and buttery and golden brown.

P.6: There is a joke that instead of central heating the Britons have puddings. They have sweet puddings and chocolate puddings, cabinet puddings with treacle and puddings with marmalade. They have stout white puddings crammed with currants and raisins and other fruit. British puddings are eaten to keep out the cold, and at Christmas the great king of puddings comes flaming and splendid.

P.7: It’s interesting to know that the Great Fire of London in 1666 broke out in Pudding Lane, but the statue  that celebrates  its end is on Pie Corner!

T.: Do we like puddings?

P.8: Yes, I think we like them. But we don’t know how to prepare them. We eat them very seldom. May be only in restaurants. I found to offer the recipe of Christmas pudding. I found it in an old book. You may cook it at home if you like.

Раздаются карточки с рецептом рождественского пудинга, с рисунком. На обратной стороне написано: “Christmas pudding – a special rich pudding eaten in Christmas. It is made with lots of dried fruits (raisins, currents, sultanas) eggs, suet and very little flour. The pudding is made before Christmas Day. It will keep for a long time.

                                   1 cup flour; 1 pound (454g) day old white bread; 1 pound 
                                   currents; 1 pound sultanas; 1 pound seeded raisins; ¾ pound 

                                   suet; 4 oz (28) peel, finely chopped; 2 oz almond, shredded;

                                   1 apple, grated; 1 orange; juice and grated rind; 1 teaspoon 

                                   mixed spice; ½ nutmeg, gretad; 1 teaspoon salt; 6 eggs,         

                                   beaten to a froth; ½ cup stout; ¼ cup brandy.

Mix all the ingredients in a bowl. Add brandy for extra luck. Add a few silver coins – for luck. Now, put the lot into greased pudding basins and seal with foil and waxed paper, firmly tied on with strings. Steam for 8 hours. For second  cooking just 4 hours is enough. Warn your guests about the silver coins! Good luck to you.

T.: Do you know that the British now spend less of their income on food than they did some years ago. The richest families spend more on fruit and vegetables that have a short season, and on meat, fresh fish and cheese. These foods are expensive. Cheaper food include white bread, potatoes and sugar. Bread has always been a basic food but the amount eaten nowdays is declining.

P.: I know that people in Britain like all sorts of cakes and pies. I want to tell some words about the cakes and pies.

Apple pie – a traditional English pie, made with apples, sugar, cinnamon and custard.

Banbury cake – a spiced flat cake with dried fruits and currents, usually oval in space. It derives its name from Banbury, an English town in Oxfordshire. For centures Banbury was noted for its ale, cheese and cakes. Part of the original 16th century cake house remains.

Christmas pie – a small pie eaten at Christmas, usually a mince pie. The filling of a mince pie is called ‘mince-meat”. It is a mixture of currents, raisins, sugar, suet, apples, almonds, candies peel, spices – all soaked in lemon juice and brandy.

Oatcake – a thin cake made of oatmeal. English miners in winter preferred oatcakes to wheaten bread, because oatmeal is more nutritions than wheaten flour.

Scone – a large round cake made of barley meal or oatmeal or wheat flour baked on a griddle. There are many varieties of scones: soda, butter, treacle scones, brown scones etc. The Scots make “sweetie scones” with raisins, currents and spices. In Devon, scones are a very popular item of food, served with cream tea. The name must be an adoption of Middle Low German “schonbrot” (fine bread).
T.: Very good. You tell us a lot of interesting things about all sorts of pies. Will you give us a card with any recipe?

P.9: Here you are. (На карточке нарисован пирог и даётся его описание).
Shepherd pie – a pie consisting of chopped meat and onions, covered with a crust of mashed potatoes.             
1 cup leftover meat, minced;1 onion; pepper and salt; leftover gravy or stock; 2 cups leftover boiled or mashed potatoes.
Mix the meat and onion and season. Moisten with gravy or stock. Put the mixture in the bottom of a pie dish and cover with a thick layer of mashed potatoes. Cook for 45 minutes. Simple, cheap and nourishing. This pie can be served as a meal in itself or with a green vegetable, like cabbage or spinach. It is a favourite dish in many British pubs, where it is cooked in a big trays and kept warm on a hot plate.

T.: Well, I see three men. It seems to me that they are doing something.
Появляются три парня. Они собираются готовить рагу.

G.: My friends we have plenty of time and it would be a splendid opportunity to try a good slam up summer. I suggest to prepare an Irish stew.

H.: It seems a fascinating idea. Will you go to gather wood and make a fire?

G.: Yes, with pleasure. And you start to peel the potatoes.

Двое друзей начинают чистить картошку.

I.: I should never have thought that peeling potatoes is such an undertaking. See, Harris, the more we peel the more peel there seems to be left on.

H.: Yes, you are right. I had no potato at all. It went in peeling.

G.: What are you doing? The potato is about the size of a pea – nut. That won’t do! You are wasting time. You must scrape them!

H.: O’key!

I.: See, scraping is harder work than peeling. They are such an extraordinary shape, potatoes – all bumps and warts and hollows. I don’t want to scrape them. And I think that after all I myself will need scraping.

G.: It’s absurd to have only four potatoes in an Irish stew. I’ll wash some potatoes and put them in without peeling.

H.: It’s all right. Let’s put in a cabbage and we have half a packet of peas. Put them in.

G.: O’key! I’ll stir it all up. It seems to me that there is a lot of room left, so let’s put all the odds and ends and remains in the stew. What do we have?

I.: Half a pork pie, a bit of cold bacon, half a tin of potted salmon.

G.: It’s all right. Put everything in. This is an advantage of Irish stew: you get rid of such a lot of things.

I.: Well, we have a couple of eggs that have got cracked. Put them in.

G.: Very good. They would thicken the gravy.

H.: Look at Montmorency! He has brought a dead water rat. It’s his contribution. It’s a good thing!

G.: I have never heard of water rats in the Irish stew!

H.: If you never try a new thing, how can you tell what its like. It’s men such as you that hamper the world’s progress. Think of the man who first tried German sausage!

I.: Let’s put in. I think our stew will be very tasty! There is something so fresh and piquant about it. It’s a dish with a new flavour, with a taste like nothing else on earth.

G.: Yes, it’s a poem, as for the gravy I must say a little too rich, perhaps, for a weak stomach, but nutritions.

T.: I think all of you like these fellows. What were the ingredients in stew? 

P.1, P.2, P.3 …

T.: It’s all right. You were very attentive. Who knows what Irish stew is?

P.: Irish stew – a dish composes of pieces of mutton, potatoes and onions stewed together. It is cooked very slowly for 3 hours in a pot with a tightly sitting lid. Irish stew should be thick and creamy, not thin and watery.

T.: Do you know that the traditional cooked breakfast has been disappearing from the homes and hotels in Britain. 20 years ago half the population ate cooked breakfast every day. Now less than 20 % do so. Some people have for their breakfast a bowl of cereal with milk. Some, in Scotland particularly, eat porridge, its traditional warm beginning of the day. Do you know anything about breakfast?

P.4: Yes, traditional British breakfast – a cooked breakfast consisting of eggs and bacon rashes, served with mushrooms, tomatoes, sausages, kidneys and fried bread. This is followed by toast and marmalade – with a large pot of tea from start to finish.

P.7: There is also traditional Scottish breakfast. It’s a solid and filling meal. A typical Scottish breakfast would be : “Finnan Haddie” (smoked haddock cooked with milk and butter), porridge, bannocks, honey, tea, with a good dash of whisky. The Scots discovered porridge to a perfect answer to their climate. They cook it today in exactly the same way as their forefathers.

P.8: Here is a recipe of Scottish porridge.

Раздают карточки с рецептом каши.

Take a half cup of water for every person and bring it  to the boil, adding a good pinch of salt. Sprinkle, on to the boiling water, a small handful of Scottish oatmeal for each person and stir. Simmer gently for a quarter of an hour, stirring occasionally. The Scots, themselves, eat it just like this, but others prefer porridge with milk and sugar, or jam, or golden syru

T.: I want to say that fresh fruit is a natural convenience food which the Britons can buy all the year round. Meals are often less formal nowdays. Snacks are popular, they can be eaten anywhere at any time. Do you know what is snack?

P.3: They are like hot dogs. Hot dogs are very convenient to have a bite. I know a funny verse about hot dogs. Listen and try to remember.

Hot dogs for breakfast,
Hot dogs for lunch,

Hot dogs, hot dogs all in the brunch.

You can eat them with mustard,

You can eat them with cheese,

You can eat them anyway you please.

Eat them from the bar – B – Q,

Eat them from the pot,

Eat them cold and eat them hot,

Eat them standing up or down on your knees.

Hot dogs, hot dogs, please, please, please!

P.4: Such a funny verse. I like it very much. But they eat not only hot dogs. I have some snacks to choose from. (Учащиеся выбирают то, что им нравится. Они читают карточки и дают пояснение.)

Card 1. Baked beans on toast.

(The beans come out of a tin and a toast can be made from a slice loaf of bread).

Card 2. Spagetti in tomato sauce 
(tinned) 
Card 3. Fish fingers

(frozen)

Card 4. Sausage rolls

(can be bought at the baker’s)

Card 5. Meat pies

(can be bought at the grocery, the butcher’s or the baker’s)

Card 6. Sandwiches

(can be bought at pubs and shops)

P.5: More and more people buy hot food from “take-away” and eat it at home. This is quicker than cooking a meal and cheaper than eating at a restaurant. The most common take-away foods in Britain are fish and chips, hamburgers and Chinese food.
T.: I think now you know everything about British food. I wish you good appetite. Школьников приглашают к столу на чай. Приготовлен салат по английскому рецепту и под каждой тарелочкой лежит красиво оформленный рецепт.
Fruit Salad: 30 g. sugar, 250 g. water, juice of ½ lemon. A selection of fruit: 2 red apples, skinned; 2 oranges; 300 g. black grapes, 2 bananas.

Make a syrup by dissolving in water sugar over a gentle heat and boiling for 5 minutes. Cool, and add the lemon juice. Prepare the fruit: cut apples into eights, or thin slices; peel and cut the bananas into slices; peel the oranges, removing the pips and cut the flesh into slices. Put fruit into the syrup as soon as they are ready. Mix together and leave to stand for 2 or 3 hours before serving, to blend the flavours.

Any other combination of fresh fruit can be used, such as pears, strawberries and cherries. Fruit salad can be served in a hollowed melon or pine-apple.

В конце урока предлагается учащимся тест: “You are what you eat”. На плакатах нарисованы толстые человечки, только Ricky Polly худая. Их тела изображены в форме неправильной круглой формы  внутри которой запись – характеристика. Внизу подписаны имена.

Рекомендуемая литература для учащихся:
1. Гильянова А. Г. Двадцать уроков по страноведению. – М., Просвещение,1989 
2. Грызулина А.М. Это интересно. – М. ,Эксперт, 2001
3. Погосян В. А. Активная лексика по страноведению. – М., Просвещение,2003
4. Полякова Е. Б. English for teenagers. – В., Учитель - АСТ, 1980
5. Рожкова Ф. М. Поговорим по-английски. – М., Просвещение, 1986
6. English.  // Приложение к газете   «Первое сентября». – М.,1999, № 2, 3.
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