                            Презентація проекту.
Topic:               British and Ukrainian Meals.

Objectives:   -  to speak about the peculiarities of British and Ukrainian  

                         cuisine;

· to develop monological and dialogical speech;

· to compare traditions of different countries;
· to teach students to respect the traditions of another country cookery.

Procedure:

1. Introduction.

Teacher: Today our lesson is devoted to British and Ukrainian food and meals. (The group of pupils is mixed. Some of them are Ukrainians and the others play the roles of children from Great Britain.) It is always easy for people from different countries to find an interesting topic to speak about. And now we are going to discuss peculiarities of cookery both in Great Britain and in Ukraine. Your task for today was to find information about British and Ukrainian cuisine.

To begin with let’s listen to the reports prepared by our pupils. While listening to them, put down common and distinctive features of British and Ukrainian cuisine. 


A representative from Great Britain is welcome.

2. Reports about Ukrainian and British cuisine.
Student 1: Many typical English dishes centre on roast meat: beef, pork, lamb, paultry and game. Roast beef is accompanied by roast potatoes and Yorkshire pudding. Mint sauce is usually served with lamb and currant jelly with poultry. Pork is usually complimented by apple sauce. The most famous british takeaway is still the chip and fish soup. 
For breakfast most people have cereal or toast and tea or coffee. People have tea with cold milk. Some people prefer instant coffee with hot water. Many visitors to Britain find this coffee disgusting. 
Lunch is a quick meal. It’s very light, usually a sandwich and some fruit. People have dinner at 7 or at 8 pm. The evening meal is the main meal of the day. Usually the whole family eat together.
Supper must be very light – a sandwich or a toast or just some biscuits. Those who haven’t eaten dinner may eat supper at 9 pm. 

Teacher:A representative from Ukraine is welcome. 

Student 2:Ukrainian cookery has long been noted for its appetising variety of dishes. These dishes have been devised from a wide choice of products: poultry, pork, fish, lamb, vegetables, cereals and fruit.
Breakfast is a simple meal of bread and butter and perhaps soft-boiled eggs. Homemade jam with whole berries in heavy syrup is prised. Lunch may consist of a fish dish, a salad or vegetables. Dinner is the main meal. Soup is made from available vegetables, such as carrots, cabbage or turnips plus a piece of meat that is removed for serving. Accompaniments may include kasha(buckwheat, pearl barley) and cabbage. 
Desserts are simple, perhaps small pastries, fruit compote, kvass ( a slightly fermented drink may be made from while or brown rye bread, cranberries).Kvass is a favourite beverage of a great many of Ukrainians. 

Supper is a light  evening meal of sausages, cheese, and eggs.
Teacher:You’re listened to the reports and now comment on English and ukrainian meal traditions. 

Possible answers:

Student 1: Both in Britain and Ukraine meals include breakfast, lunch, dinner and supper. 

Student 2: Breakfast is a simple meal in both countries.

Student 3: English people have mainly cereals for breakfast. 

Student 4: Sandwiches are served for lunch in both countries. But it’s not a national Ukrainian dish, though it’s become popular.

Student 5: The first course is seldom served in Great Britain. But almost impossible to immagine our dinner without it.

Student 6: For those who were born in Great Britain and live there such Ukrainian dish as kasha is an exotic one. 

Student 7: Current jelly, apple and mint sauces are not popular with us.

Student 8: Ukrainians are not used to the takeaway food. 

Students discussion.

Tastes differs. Different countries and nations have their own cookery and eating traditions and habits. 

Hometask: to prepare for project work British and Ukrainian cuisine.
