JexTpoHHoe nepHoanueckoe H3ganne HAYKOI'PAJT

[Iumanuna Enena AnexkcanapoBHa

KpaeBoe rocyaapcTBeHHOE OI0/PKETHOE
npodeccuoHanbHOEe 00pa30BaTEIbHOE YUPEKACHHUE
«AYMHCKUI TOPrOBO-3KOHOMUYECKUN TEXHUKYM)

KpacHospckuii kpai, r. AYUHCK

IJIAH-KOHCHEKT YPOKA IO AHIJIMMCKOMY SI3BIKY
IO TEME «BRITISH CUISINE»
JJIA YHAHIUXCSA OY CIIO

IIpeamer: AHIIIMICKUN SI3bIK

Bo3pact yyammxcsi:16-17 mer

Tema ypoxa: British Cuisine (bputanckas KyxHs)

ILnanupyemsie 00pa3oBaTe/ibHbIE pe3yJbTaThl:

1. 3HaKOMCTBO C OCOOEHHOCTSIMM OpUTAaHCKOW KyXHH, TPaJIWLHUOHHBIMU

OpHUTaHCKUMU OJTFOIaMU

2. Pa3Butne ekcHKO-rpaMMaTHYECKUX HABBIKOB
3. Pa3Butne peueBbix yMEHUMN
4, @OopMHUPOBAaHUE  COLIMOKYJIBTYPHOM  KOMIIETEHIMU  (TOJEPAHTHOE

OTHOIIICHUE K JPYTOH KyJIbType)

5. Pa3BuTHE HaABBIKOB HCCIENOBATEIBCKON JESITEIBHOCTH (MOCTaHOBKA
HeNei, 3a1ad, aHali3 HCTOYHHMKOB, TMPUMEHEHHUE MOJYyYEeHHBIX TaHHBIX B HOBOM
OTbITE)

OcHoBHBbIENOHATHS, W3y4YaeMbleHaypoke: British cuisine, national dishes,
haggis, Yorkshire pudding, Lancashire hotpot, Scotch egg, shepherd’s pie, Laver
bread, Toad in the hole, black pudding, bangers and mash

CpencrBa UKT: koMnbloTepHAast Ipe3eHTALUS

HNuTepHeT-pecypent: travelaboutbritain.com

®opMbl padoThl: PpoHTANIbHAS, HHIWBUyabHAas, TApHAs
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OpranuzanuoHHasi CTpyKTypa

Jrtan 1. BxoxkaeHue B TeMy ypoKa M CO3aHHMe YCJIOBH Ui BOCTIPUATHS
MarepuaJia

Ilnanupyemvie pezyiomamol:

COBI[aHI/Ie MOTHUBAIUH, aKTyaJIn3alouAa JICKCHUYCCKOIoO Marcpuajia I10 TCEMC
<djp0HYKTBIHHTaHHH»

J{numenvrocmu: 7 MUH

,Z]eﬁcmeuﬂ yuauuxcA: OTtBeuyaroT Ha BOIIPOCHI YUYHUTCIIA; HA3bIBAIOT CJIOBA M3
INpCaACTaBJICHHOI'O CIIMCKa (HpOﬂYKHﬂ HHTaHHH) C 3aJaHHBIM Y4YHUTCIICM BBYKOM;
Ha3bIBAIOT MPOJYKTHl MUTAHUS, NMPECTABICHHBIC HA ClalJe, U HAa3bIBAIOT OJII0JI0, B
KOTOPOM C€CTb 3TH MHI'PCAUCHTBI

Memoovwl 06yuenus: 6ecena

Cpeocmea UKT: npe3enTauus

Dopma opeanuzayuu oesmenvHocmu yuawuxcs: GpoHTaIbLHAS

levicmeus yuumensa: CO3JAET TMOJOKHUTEIBHBIM HACTPOM, 3a1a€T BOIPOCHI,
KOPPEKTUPYET OTBETHI YJaIIUXCs

a) Good morning, girls and boys. I’'m very glad to see you. How are you today?
Who is absent today? What have you had for breakfast today? Have you prepared
breakfast yourself?

b)Look at the words. How do we call them in one word? Name the words with
sound [e], [i:], [ju:], etc

c) What can you make of these products? Read the food products and name
the dish
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Oran 2. Opra"Huzanmusi ¥ caMOOPraHM3alnMsl y4alluxcsi B  Xoje
AajibHeHIlero yCBOeHUsl MaTepuaJja

Ilnanupyemole peszyromamsi. yMEHUE CTaBUTh IIEJIM, 3a7a4d HMCCIECAOBAHUSA;
Pa3BUTHE HABBIKOB TOBOPEHUS

Jlnumenvrocms: 7 MUH

eticmsus yuawuxcs: pacupenenstoT 011o/a, NpeICTaBICHHbIE Ha Claiie Mo
KaTEropusM, BBIACISIIOT Npo0jaeMy (COOTHOCIT H3BECTHOE M HEU3BECTHOE),
(hopMyJIHPYIOT 1IEJH, 3a]]a4H, UCCICAOBAHUs, BbIJIBUTAIOT BEPCUU

Memoour: 6ecena, knaccudukaius, IPOrHO3UPOBAHUE

Cpeocmea UKT: npe3eHTanus

Dopma opeaHuzayuu 0essmenrbHOCMUY Yuawuxcs. AHIAUBUAYallbHAs, TPYIIIOBas

Jeticmeuss  yuumensa.  3amaer  NpoOJEMHYIO  CHUTYallUlO,  IOMOTaeT
hopMyIHpOBaTh 1EIH, U 3a]]a4d UCCISI0BAHUS, CTUMYJIMPYET BBIIBHKCHUE THIIOTE3

Look at the dishes and put them into groups (there are dishes of Russian and
British cuisines). What are the groups? Are there any dishes you don’t know? Let’s

study the information about these dishes.

Jrtan 3. IlpakTukyMm

llnanupyemvie  pesynbmamvl.  yMEHUE  OpPraHU30BaTh  COOCTBEHHYIO
JESTeNIbHOCTh,  BBbIEJCHHE  OCOOCHHOCTEW  OpUTAHCKOW  KyXHHM,  yMEHHE
aHAJIM3UPOBaTh, BBIACIATH TIABHOE, JENATh BBIBOJBI, PAa3BUTHE PEUEBBIX yYMEHHUU
(uTeHWE W TOBOpPEHHUE); PAa3BUTHE JIEKCUKO-TPAMMATHYECKHX HABBIKOB; YMCHHE
pabotath ¢ HHTepHeT-pecypcoM; (opMHpOBaHME TOJEPAHTHOIO OTHOLICHHUS
KAPYIOHM KyJIbTYpe

Jnumenvrocms: 40 MUHYT

Heticmeusa yuawuxcs: 4YATaroT oOLIyI0 HHPOPMAILIMIO O KyXHE U ONPEAeIsioT
Ha3BaHUE KyXHM; pabotatroT ¢ VIHTepHeT-pecypcoM M BBIIEISIOT OCOOEHHOCTH
OpUTAaHCKOM KyXHHM, TpaJWIMOHHbIE Ha3BaHUS OO, KIacCUPUUUPYIOT U
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CTPYKTYPUPYIOT HWH(POPMAIMIO B CBOUXTETPAIAX; OOMEHUBAIOTCS MMOJTYYCHHOU
I/IH(i)OpMaIII/Ief/'I B IIap€; COCTAaBJIAIOT MOHOJIOTHYCCKOC BBICKA3BIBAHUC, HCIIOJIb3Y:s
IMOJIYYCHHBIC TaHHBIC

Memoowvl 06yuenuss KOMMYHUKATUBHBIE TEXHOJIOTHH, padoTa C TEKCTOM,
KJ1accuduKalys, aHam3 uHpopmaruu

Cpeocmea UKT: UntepHeT-pecypc

Dopma opeaHuzayuu 0essmerbHOCmu y4awuxcsa. AHIUBUAYyallbHAs, TapHas

eticmeusi yuumensn: MOMOraeT CHSTh TPYAHOCTH MpU paboTe C TEKCTOM,
ImoMoractT IMOCTPOUTDH MOHOJIOTHYCCKOCBBICKA3bIBAHUC, KOPPCKTHUPYCT
WHJUBUTyaJIbHYIO pa00OTy yUarmxcs

a) Use the reference to enter the site (different students have different
texts). Read the information and define the cuisine. Read again and define the special
features of the British cuisine. Think of how to present the information in a table

b)  Work in pairs. Tell your partner what you have learnt from the text.
(some less successful students are offered a sample of sentences to present the

information)

Oran 4. [IpoBepKa MoJIy4eHHBIX Pe3yJIbTATOB/KOPPEKIUs

IInanupyemvle pesynrbmamol. yMEHUE N€JaTh BBIBOJIbI, YMEHUE MPEACTaBUTH
nHpoOpMaIMi0  ayAUTOPHHM;,  PAa3BUTHE  MOHOJOTHYECKOM  peud;  pa3BUTHC
rpaMMaTUYECKOTO HaBbIKa

Jlnumenvrnocmo: 15 MuH

eucmeus  yuawuxcs: BBICTYNAIOT C MOHOJOTHYECKHM BBICKA3bIBAHUEM,
OTBEYAIOT HA BOINPOCHI YYUTENs, OTraJbIBalOT OJitoga OPUTAHCKON HaIlMOHAILHOMN
KyXHH, OTBEUAIOT Ha BOIIPOCHI 00 0COOEHHOCTSIX HAIIMOHALHON KyXHH bputanun

Memoobl KOHmMpOoAA. YCTHBIA OIPOC

Dopma opeanuzayuu oessmeabHOCmu yuawuxcs. ppoHTanbHas
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Heticmeust yuumeis: KOHTPOIUPYET KOPPEKTHOE MPEICTABICHUE PE3yIIbTATOB,
(bOopMyIHPOBKY BBIBOJIOB

a)  Let’s sum up the information. Answer my questions

b)  Work on your own. Think of one British dish. Describe it to the class but

don’t name it. Others guess the dish.

Jrtan 5. Peduexcus

Yunutens JaeT OUEHKY JEATEIbHOCTH  y4YalluXCs, 3aJaeT  BOIMPOCHI,
CTUMYJIPYIOIINE y4YalluXCsl aHAJIU3UPOBATh CBOM JIEMCTBHS HA YpPOKE; OOBACHSET
nomariinee 3amanue (Write down a paragraph defining common features of Russian

and British cuisine)
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