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Tema ypoky: «Traditional UK cuisine. Types of food establishments and
criteria for their evaluation.»

MeTta ypoky: AKTHBI3allisl HOBO1 JICKCUKH. BJI0OCKOHAIIOBaTH HABUYKH YCHOTO
MOBJICHHS Ta MUChMa. PO3BUBAaTH KyJIbTYpY CIUIKYBaHHS Ta MOBJICHHEBY PEAKIIIIO

YUHIB.

Marepianau ypoky:

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. Posrapaiite kpocBopa:
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.




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. 1t’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. 1t’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. 3anucaTH JIeKCUKY 3 NMePeKJIaJ0M Ta BUBUYMTH.

Cuisune - kyxus, lamb — srus, pork - ceununa, beef — smopuunna, cereal -
BiBCsiHI TUTAcTIBIN, POrridge - BiBcsiHa Kamna, ginger — iMOup, gravy — M’sicHa
nignuBa, pea—ropox, musrard — ripuuiis, a speciality — crienianbHui
acoptumeHT; to be thirsty — xoritu nuth, to be hungry- Oytu ronoaaumM, to lay
the table — nakpuBatu Ha crin, to fry — cmaxkutu, to stew — tymkysartu, to
serve — mogaBath, t0 bake — mektn, to cut — pizarm.

4. IIpounTaiiTe TEKCT Ta CKJIAAITh 1 3AIHUIIITh 6 3alIUTaHb /IO TEKCTY.
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.

J/3: BUBYMTH JIeKCHUKY Ypoky. Hanmucaru BiAryKk npo oamH i3
3aKJIAJIiB TPOMA/ICBKOI0 Xap4yBaHHs, AKUI BU BiIBiAyBaJIu i BiH
Bac Hali0libe Bpa3us (10-15 pew)
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