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Хід заняття

І Підготовка до сприйняття іншомовного мовлення

1. Організаційний момент

T.: - Good morning, dear students! Glad to see you! 

   - Today we have unusual lesson, we have many guests, meet them! 

   -  Take your places.  
   - Let’s begin our lesson.

2. Бесіда зі студентами.

Запитання для бесіди:

T.: - Who is on duty today?
- Who is absent?
T.: By the way, what is the weather like today?

S.:
3. Перевірка домашнього завдання

3.1. Word-dictation / Словниковий диктант
T.: Last lesson we spoke about food, so let’s check up your knowledge. I’d like you to write a dictation according to the topic Food. So, take a sheet of paper, write your surname. I’ll read you words and word-combinations, your task is to write them in English and the translation of them. 
Зміст диктанту:

to be thirsty – хотіти пити

to cook – куховарити, готувати (страву)

to lay the table – накривати на стіл

to have breakfast – снідати

to fry – смажити

beetroot soup – борщ

sour cream – сметана

porridge – каша (вівсяна)

curds – сир

mustard – гірчиця

mashed potatoes – картопляне пюре

dinner of four courses – обід з чотирьох страв

to take a slice of bread – взяти шматочок хліба

T.: Give me your papers
3.2. Прослуховування рецептів приготування їжі

T.: At home you were to prepare recipes of your favorite dishes. Read them to your neighbors and they must guess what is your favourite dish?

T.: Thank you girls. The other recipes I’ll check up in your exercise-books.

ІІ Основна частина заняття
1. Повідомлення теми та мети заняття
T.: At our today’s lesson we’ll continue to work with the topic Food, we’ll speak about Ukrainian national food, we shall learn table’s manners and we’ll do some grammar exercises. So the topic of our today’s lesson is «Table Manners. Speech Etiquette. Traditional Ukrainian Cuisine. Passive Voice».

T.: Open your exercises-books, write the date.

Tuesday, the eighteenth of March.

2. Актуалізація опорних знань студентів

2.1. Proverbs / Робота з прислів’ями

T.: There are a lot of proverbs on the topic "Food". Look at the screen, we have some of them. Match the beginning of the proverb to its end in writing form. You have got 2 minutes.

You are...
One should eat to live...
One cannot think well, love well, sleep well...
Too much food makes you fat...
a) ...if one hasn't dined well.

b) ...too little food makes you dead. 
c) ...what you eat.
d) ...not live to eat. 
T.: - Let's check the results. (1c, 2d, 3a, 4b)

- Was it difficult for you to do this task?

- What difficulties had you during the work with the proverbs? 

- Why? 

- So, you see that you must know the vocabulary.

2.2. Lexical Game «Cook the Dish» / Лексична гра «Приготуй страву»
T.: Can you cook borsch and mlyntsi? We’ll see that now. We need two pairs – four students. The task is to pick up the suitable words – they are the ingredients to cook borsch and mlyntsi. One pair is cooking borsch and mlyntsi with cottage cheese, the other pair is cooking borsch and mlyntsi with meat. The winner is the pair who is the first to do the task. Start!

Cards with separate words and pictures: potatoes, pork, beetroot, carrots, salt (2), water, milk, eggs, flour, sour-cream (2), beans, onions, mushrooms, fruit jam, butter, oil (2), tomato sauce, cottage cheese, pepper, cooked meat minced, cabbage.

T.: Let’s see. Are there any mistakes on the papers?

So, girls learn the vocabulary and you’ll have no problems with the translation while doing such tasks. 
3. Oral practice / Усне мовлення
T.: Do you know Ukrainian national dishes? What are they? Look at our screen and name them.

S.: borsch, verguny, pancakes, uswar, salo, deruny, kholodets, vinigret, ……

T.: Well, I see that you know the names of the dishes.  Mayby someone knows how the Ukrainian national cuisine was described by Ukrainian writers?

S.: I know the part of the poem «Eneida» by Kotlyarevskiy.
Еней тогді як народився,
Разів із п'ять перехрестився;
Звелів готовити обід.
 Поклали шальовки соснові,
Кругом наставили мисок;
І страву всякую, без мови,
В голодний пхали все куток.
Тут з салом галушки лигали,
Лемішку і куліш глитали
І брагу кухликом тягли;
Та і горілочку хлистали, - 
Насилу із-за столу встали
І спати послі всі лягли.
S.: I know the other part of this poem.
Тут їли розниї потрави,
І все з полив'яних мисок,
І самі гарниї приправи
З нових кленових тарілок:
Свинячу голову до хріну
І локшину на переміну,
Потім з підлевою індик;
На закуску куліш і кашу,
Лемішку, зубці, путрю, квашу
І з маком медовий шулик.

T.: Excellent answers, thank you girls.

4. Listening-comprehension / Практикування в аудіюванні

4.1.Пред’явлення тексту для аудіювання «Ukrainian food»

T:  To know more about Ukrainian cookery I propose you to listen to the text «Ukrainian food».

4.2. Pre-listening activity / Дотекстова підготовка

     T.: Pay attention to the new words and word-combinations. Repeat them after me:

VOCABULARY
diversity — різноманітність
flavour — присмак, приправа
dish — страва
prune — чорнослив
dumplings — галушки
millet — просо, пшоно
chowder — юшка зі свинини, овочів тощо
sauerkraut — кисла капуста
blue-berry — чорниці
cheese pancakes — сирники
fritter — оладки
to fill by smth. — заповнювати (чим-небудь)
recipe — рецепт
4.3. While-listening / Прослуховування тексту

UKRAINIAN CUISINE

Ukrainian cuisine is closely linked to the customs, culture, and way of life of the Ukrainian people. It is famous for its diversity and flavours.

The most popular Ukrainian dish is borsch. This thick and delicious soup is prepared with a variety of ingredients including meat, mushrooms, beans, and even prunes.

Mushroom soups, bean and pea soups, soups with dumplings and thick millet chowders are also popular.

"Holubtsi", or stuffed cabbage, is another favourite dish, as are "varenyky" filled with potatoes, meat, cheese, sauerkraut or berries such as blue-berries or cherries. "Varenyky" are often mentioned in folk songs.

Ukrainians like dairy products. Some samples: cheese pancakes and "riazhanka" (fermented baked milk). There are no holidays without pies, "pampushky" (type of fritters), "baba" (a tall cylindrical cake) and honey cakes.

Ukrainian sausage is delicious. It is preserved in a special way — in porcelain vessels filled by melted fat.

Of course, every region of Ukraine has its own recipes and traditions.

4.4. Post-listening / Обговорення прослуханого тексту за запитаннями

QUESTIONS
1. What is Ukrainian cuisine famous for?

It is famous for its diversity and flavours.

2. What is the most popular Ukrainian dish?
The most popular Ukrainian dish is borsch.

3. What are the other popular Ukrainian dishes?

Holubtsi, varenyky, riazhanka, pampushky
4. What products do Ukrainians like?
Ukrainians like dairy products.

5. What is your favourite Ukrainian dish?
Home-made sausage, nalisnyky, syrnyky, kholodets .
6. What Ukrainian dishes do you like to cook?

I like to cook all Ukrainian dishes.

5. Складання сенкану

     T.: А тепер давайте складемо сенкан – вірш, що складається з 5 рядків. Спочатку українською, а потім перекладем на англійську мову.

1) іменник

2) 2 прикметника

3) 3 дієслова

4) просте речення

5) іменник-висновок

(слайд)

1) голубці - holubtsi
2) українські, смачні – Ukrainian, delicious
3) начиняються, смажaться, тушаться – are filled with, are fried, are stewed

4) готуються з капусти та м’яса – are prepared with cabbage and meat

5) страва - dish

6. Oral practice / Усне мовлення 
6.1. Повідомлення студентів про страви української національної кухні

     T.: We told about everyday meal, but Ukrainian cuisine has some traditional holiday’s  dishes. What are they? Look at our screen, name them and tell us what do you know about them.
Paska – for the celebration of Easter Ukrainians bake paska – traditional sweet rich bread with raisins, decorated on the top. Easter cakes are sold at every bakery,  but home­made ones are always  much tastier.
Pysanky and krashanky – decorated or painted Easter eggs. I know that pysanka shells have been found  in archaeological sites from more  than 3000 years ago, and many of  those designs are still being used on  pysanka today. 

Kutya – is the main Christmas dish. It is maid of honey, poppy seeds and wheat kernels boiled in pure rainwater.

6.2. Інтерактивна вправа «Так-Ні»

T.: Students, I’d like to tell you that good table manners are a way of showing respect and consideration for themselves and others. Good manners make sharing a meal a pleasant and neat experience for everyone. 

Let’s do exercise «Yes – No».

I’ll tell you some table manners and your task is to say is it really so and give full answer.

Agree or disagree with me. Don’t forget about useful phrases for expressing your agreeing or disagreeing.
                                                                                 Disagreeing
                                                                                 Not sure
                                                                                 Yes, but … I don’t agree …

                                                                                 Maybe, … but …

                                                                                 I don’t think so

Agreeing    
It seems to me that                                                   
I agree that

I think / believe that

In my opinion

To my mind

To my way of thinking

In my view

1) Begin eating until everyone is served.

2) Do not talk with your mouth full.

3) Chew with your mouth closed.

4) Do not keep your napkin in your lap.

5) Don’t rest your elbows on the table.

6) Ask politely for things to be passed if you cannot reach them.

7) Complain about the food.

8) Lick your fingers or your knife.

9) Don’t pick your teeth or smack your lips.

10) Don’t ask to be excused when you have finished eating and want to leave the table.

6.3. Вивчення правил поведінки за столом

T.: There are some others table manners. Read good rules, translate and try to remember them.
Good Rules to Remember

1) Always wash your hands before eating.

2) If you eat meat, eat it with a fork and a knife.

3) Have a fork in your left hand and a knife in your right.

4) Never put a knife into your mouth.

5) Never eat with a spoon those things that you must eat with a fork.

6) If you want to have a cup of tea, don’t drink it out of the saucer, drink it out of the cup.

7) When you have tea or coffee, don’t put your spoon into the cup or glass. Put the spoon only on the saucer.

8) Don’t stand up when other people are still eating.

9) Always remember to say «Please» when you ask somebody to pass you something.

10) Always remember to say «Thank you» when somebody passes you something.

T.: So, students good manners should be used at every meal, even when dining alone, so they’ll become natural and habitual.

6.4. Dialogue / Діалогічне мовлення за темою заняття

T.: Look at the screen. You see phrases which will be necessary for you while visiting restaurant. 
(прочитати фрази з перекладом і записати у зошити)
What would you recommend? – Що ви порекомендуєте?

Any specialities? – Які у вас фірмові страви?

Would you like some…? – Чи не хочете …?

What shell we have? – Що візьмемо?

Notice how the waiter asks: What would you like? and Customer responds: I'd like ...
"Would like" is the polite form used when asking and requesting and the translation of it is – хотів би. 
T.: Imagine such situation: an English student Dasha is on a students’ exchange in Ukraine. She and Ukrainian student are visiting a local Ukrainian restaurant. The restaurant serves traditional Ukrainian food. Katya’s best friend (Ann) works for this restaurant. Imagine this situation and dramatize the dialogue.
               – Good afternoon! 

· Good afternoon! This is Ann. Ann, this is Dasha, my English friend. 

· Nice to meet you, Dasha. Would you like to see the menu?

· No, thank you. What can you recommend? 

· I can recommend borsch with pampushky and varenyky with cottage cheese and sour-cream. 

· OK. What would you like, Dasha?

· I’d like some borsch, pampushky and varenyky, too. Katya, what are “varenyky”? 

· They are like British dumplings or Italian ravioli filled with cheese. Sweet and tasty. I love them.

· Here you are... borsch and varenyky. May I bring you a salad? 

· Why not? 

· Which salad would you like? Olivye or Shuba salad? 

· I’ll have Olivye. Do you have pies (pyrohy) on the menu? 

· We have a nice choice of pies (pyrohy) today. 

· We’ll have pyrohy with cherries and two compotes. 

· OK, Katya. So, two portions of borsch... two portions of varenyky... pampushky, four pies and two compotes... That’ll be 68 hryvnyas.
· Thank you.

T.: Read this dialogue №1 in pairs.
Waiter: Hello, Can I help you?
Customer: Yes, I'd like to have some lunch.
Waiter: Would you like a chicken soup?
Customer: Yes, I'd like a bowl of chicken soup, please.
Waiter: And what would you like for a main course?
Customer: I'd like a grilled cheese sandwich.
Waiter: Would you like anything to drink?
Customer: Yes, I'd like a glass of Coke, please.
Waiter... After Kim has her lunch.: Can I bring you anything else?
Customer: No thank you. Just the bill.
Waiter: Certainly.
Customer: I don't have my glasses. How much is the lunch?
Waiter: That's $ 7.
Customer: Here you are. Thank you very much.
Waiter: You're welcome. Have a good day.
Customer: Thank you, the same to you.

T.: Read this dialogue №2 in pairs.
Waiter: Good afternoon, how can I help you today? 
Customer: I'd like a table for one, please. 
Waiter: Right this way. Here you are. 
Customer: Thank you. Can I have a menu? 
Waiter: Here you are. My name's John and I'm your waiter today. Would you like to hear today's specials? 
Customer: Certainly. 
Waiter: Well, our today's starter is chowder soup and today's main course is salmon and chips.
Customer: Salmon and chips? Is the fish fresh? 
Waiter: Yes it is. It came straight from our own fishing vessels. 
Customer: Alright, I'd like the Salmon and chips. 
Waiter: Would you like to have the starter soup?
Customer: Actually, I would like to have something else.
Waiter: Why don't you try our salad? Most customers order our fresh green salad. 
Customer: OK, I want to have the fresh green salad. 
Waiter: Very good. Would you like something to drink?
Customer: Oh, I'd like a pineapple juice, please. 
Waiter: OK. So that's a green salad, Salmon and chips and pineapple juice.
Customer: Yes, that's right. 
Waiter: Here is your food. Thank you and enjoy your lunch.
Customer: Thank you. 
7. Grammar work\Робота з граматичним матеріалом

7.1. Повідомлення теоретичних відомостей про пасивний стан дієслів

Поняття про пасивний стан
Якщо підмет означає особу або предмет, на які спрямовано дію іншої особи або предмета, то дієслово - присудок вживається в пасивному стані. 
В активному стані суб’єкт (істота чи неістота) виконує дію. 

Пасивний стан вживають тоді, коли нас цікавить не той, хто виконує дію, а особа чи предмет, над якими ця дія виконується. 

Усі часові форми пасивного стану утворюються з допоміжного дієслова to be
у відповідному часі і Past Participle основного дієслова.
У пасивному стані лише допоміжне дієслово змінюється  за часом.
Для визначення виконавця або виконавців дії в пасивному стані вживають прийменник by.
Our cook prepared Ukrainian dish.
Ukrainian dish was prepared by our cook.
Наш кухар приготував українську страву.
Українська страва була приготована нашим кухарем.
Present Indefinite Passive. 

Ukrainian dishes are prepared by our cook.

Ukrainian dishes are not prepared by our cook.

Are Ukrainian dishes prepared by our cook?

Українські страви готуються нашим кухарем.

Українські страви не готуються нашим кухарем.

Чи готуються українські страви нашим кухарем?
Past Indefinite Passive 
Ukrainian dishes were prepared by our cook.

Ukrainian dishes were not prepared by our cook.

Were Ukrainian dishes prepared by our cook?

Українські страви були приготовлені нашим кухарем.

Українські страви не були приготовлені нашим кухарем.

Чи були приготовлені українські страви нашим кухарем?
7.2. Виконання тренувальних вправ за підручником

Впр. 90, 91 (стор. 78)

ІІІ Заключна частина заняття.
1. Домашнє завдання

Повторити лексичний та граматичний матеріал теми, § 27 (стор. 160), виконати   впр. 94 (стор. 79).
2. Підведення підсумків
T.: Did you like our lesson?  What was the most interesting? 

     What was difficult for you? Why? 
T.: So, students I’ll put you good marks for today’s lesson.

We began our lesson with the proverbs and I’d like to finish it with the proverbs too:

· If you want to be OK, eat an apple a day. 

· Be healthy, wealthy and strong!
Thank you for your work. Lesson is over. Good bye.
