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Група №31

Урок №3-4 

Тема уроку: «Тraditional UK cuisine. Тypes of food establishments and 

criteria for their evaluation.» 

Мета уроку: Активізація нової лексики. Вдосконалювати навички усного 

мовлення та письма. Розвивати культуру спілкування та мовленнєву реакцію 

учнів. 

Матеріали уроку:  

1. Роздивіться уважно малюнки та дайте відповіді на запитання в зошиті:

Which is your favourite traditional Ukrainian dish?

Name of as many national British dishes as you can.

Have you ever eaten British dishes?

Did you like or dislike them? Did it taste good or bad?

2. Розгадайте кросворд:

There is a tasty crossword on it. If you do it right, you will  know the place

where you can eat different meal.

1. 

2. 

3. 



4. 

5. 

6. 

7. 

8. 

9. 

10. 

1. It’s a blue or green fruit with many small berries.

2. It’s a yellow fruit. It’s very sour.

3. It’s a dish made of cucumbers, tomatoes, onions and other vegetables.

4. It’s a lovely tasty thing. It’s very sweet. It can be black or milk or white.

Candies are made of it.

5. It’s a crunchy autumn fruit. It can be red, yellow, green.

6. Apples, bananas, plums are … 

7. It’s a round fruit of a bright colour. The name of the fruit is the same as the

name of the colour. 

8. Monkeys like this yellow fruit. 

9. We can eat this in the morning with tea or at lunch.

10. It’s a drink. In Ukraine people drink it hot, but in some other countries

people drink it cold. 

3. Записати лексику з перекладом та вивчити.

Cuisune - кухня,  lamb – ягня,  pork - свинина, beef – яловичина,   cereal - 

вiвсянi пластiвцi, porridge - вiвсяна каша,   ginger – iмбир,  gravy – м’ясна 

пiдлива,  pea – горох,  musrard – гiрчиця, a speciality – спецiальний 

асортимент; to be thirsty – хотiти пити, to be hungry-  бути голодним, to lay 

the table – накривати на стiл,  to fry – смажити,  to stew – тушкувати,  to 

serve – подавати,  to bake – пекти,  to cut – рiзати. 

4. Прочитайте текст та складіть і запишіть 6 запитань до тексту.
     British Meals

Traditionally English people have three meals a day: breakfast, lunch and 
dinner. 

Breakfast is served in the morning. It used to be a large meal with cereal, 
eggs and bacon, sausages, tomatoes. But such a large breakfast takes a long 
time to prepare is not very healthy. Nowadays, Britain’s most popular 
breakfast consists of cereal, toast with marmalade, juice and yogurt with a 
cup of tea or coffee. 

Lunch is a light meal. Most people have no time to go back home for lunch 
so they eat at school, cafes, pubs or restaurants.



The main meal is dinner, which is usually between 6 and 7 p.m. A typical 
evening meal is a meat dish with vegetables and dessert.
The most important meal of the week is the Sunday dinner, which is usually 
eaten at 1 p.m. The traditional Sunday dish used to be roast beef, but 
nowadays pork, chicken or lamb are more common.
On Sunday evenings people have supper or high tea. The famous British 
afternoon tea is becoming rare, except at weekends. 

Д/з:    вивчити лексику уроку. Написати відгук про один із 

закладів громадського харчування, який ви відвідували і він 

вас найбільше вразив (10-15 реч) 

Виконані завдання надсилати:  Карнах Е.В.-   emiliya.karnakh@gmail.com
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