                                         SOCIOCULTURAL PROJECTS

                           BRITAINIAN (BRITISH+UKRAINIAN) CUISINE 

A group project aimed at the study of British and Ukrainian cuisine, life and adaptation of immigrants in Britain. Not all the foodstuffs are available, there appear problems with time allotted for cooking etc., so the Ukrainian cuisine of immigrants to Great Britain is bound to undergo some changes. 
OBJECTIVE: compiling a ‘Britainian cookbook’’, analyzing the most popular recipes of British cuisine and giving them a touch of Ukrainian dishes specific spices, fillings, fat…

ROLES: 

· The CHEF:you are the head of the project, controlling the work of others, you give instructions, check the performance, point out the weak points, encourage the participants.
· EXPEDITOR: you are in charge of organizing, garnishing the cookbook when the other participants give you the materials.

· DESSERT CHEF: you analyse British and Ukrainian cuisines, find similar dishes, try to adopt two British dessert dishes to the Ukrainian taste or appearance.
· SALAD CHEF: you analyse British and Ukrainian cuisines, find similar dishes, try to adopt two British salads to the Ukrainian taste or appearance.

· FRY COOK: you analyse British and Ukrainian cuisines find two similar dishes, try to adopt two British fried dishes to the Ukrainian taste and appearance.

PROCEDURE:
1. Distribute roles, brainstorm on the stages of the project and set the deadlines (collecting the materials, design concept, layout, and presentation.)
2. Collect information on the peculiarities of British and Ukrainian cuisine, dishes that can be adopted, pictures etc.

3. Design the cookbook, with the preface about its peculiarities and topicality.
4. Present the cookbook (as an actual book, in Power point, Publisher etc.)
