Theme: “Modern methods of cooking”
Objectives: 
· to activate students’ vocabulary;
· to develop students’ reading skills based on a given text;
· to practice in vocabulary, grammar and speech exercises;
· to deepen students’ knowledge about modern methods of cooking. 
Equipment: sheets of paper with the text and tasks, book (Бунтіна Л.Ф. Англійська мова ресторанної справи: Навч. посіб. – К.: Київ. нац. торг. - екон. ун-т, 2000. – 172с.).
Procedure
I. Introduction
T: Good morning, students, I’m glad to see you. Today we are going to speak on the very important topic “Modern methods of cooking”. We’ll be reading an interesting text, doing some tasks and practicing in speech.
II. Warming-up
T: First, please answer for my questions:
1. Do you like cooking?
2. What is cooking for you: an art or a dull every day duty?
3. Who usually cooks in your family?
4. What methods of cooking do you like best of all?
5. What is your favourite food?
6. Would you like to be a chef?
8. What are the popular dishes in your family?
III. Main part
1. Active Vocabulary 
T: Before we start reading the text, let’s activate your vocabulary:
skill - майстерність
conversant with - добре знайомий
dispense with - поводиться
spit - вертел
appliances - прилади
regain - знову набувати
baste - поливати жиром
moist - змочений, вологий
gridiron - сітка - гратка
dripping - жир із смаженого м’яса
shallow frying - поверхове смаження
toss - кидати
frying-basket - жаровня
suit - підходить
spoil - шкодить
go off - переривати
bubble gentry - маленька бульбашка
reduce - зменшувати
tough - жорсткий
tender - м’який
simmer - закипати
elaborate - ретельний
braise - тушкувати м’ясо з овочами
poached egg - яйце пашот
appropriate - підходящий
barbercue - смажити на вертелі цілком
[bookmark: bookmark167]2. Reading
T: And now you must read the text, translate it and do some tasks given after the text.
MODERN METHODS OF COOKING
Cooking is both a science and an art. Perfect cooking can only be the result of a combination of skill, attention to detail, and love of the trade. A good cook must be thoroughly conversant with the different methods of cooking food.
ROASTING is cooking in a current of hot air. Originally, roasting applied to cooking in front of an open fire and baking applied to cooking in an oven, such as the baker’s or the pastry cook’s. Though rare nowadays, spitted roast is considered best. Thanks to new electric appliances, roasted meat is regaining its popularity, but it always requires some basting, i.e. spooning liquid or melted fat over the roast to keep it sufficiently moist.
GRILLING is carried out on the same principles as roasting, a gridiron being used instead of a spit and no basting being required. The advantage of it is that the juices concentrate in the central part of the joint.
FRYING is cooking in hot fat or dripping (or even butter). Shallow frying implies the use of a small quantity of fat, as is the case in sautéed potatoes, which are tossed in the fat. The amount of fat may be quite small with steaks, chops, and cutlets; fat may even be dispensed with when it comes to frying bacon or sausages. Deep fat frying is used for fish, chips, doughnuts... A frying-basket often proves most useful for this sort of frying.
BAKING is cooking by radiant heat in an oven. All cakes are baked.
BOILING is applied to a variety of foods, meat, fish, vegetables, fruit, and, consequently, suits a variety of purposes. Fast boiling easily spoils the appearance of the food and should be limited to the reduction of liquids.
When meat, fish or vegetables are added to boiling water, it goes off the boil for a while; it has returned to the boil, it should be kept simmering and just bubble gentry by reducing the heat.
STEWING is a definitely slower process, carried out in a pan or casserole, for cooking tender the cheaper tough cuts of meat. They must cook to simmer instead of to boil. Stewing should be started in cold water, then the water must be slowly brought up to the boil, but it should never boil fast.
BRAISING is a more elaborate style of cooking than stewing. Rather tough joints can be much improved by braising.
POACHING is cooking in liquid below boiling point. Poached eggs are very popular.
STEAMING is cooking in the heat of steam. Many puddings are steamed. Now it is up to the cook to choose the appropriate process in accordance with the foods, time and turn them to the best possible use.
Here are some advices for foodstuffs to be cooked:
· chicken can be fried, roasted, grilled or barbecued;
· potatoes can be steamed, boiled, fried, roasted or baked;
· rice can be steamed, boiled or fried (after it's been steamed or boiled);
· fish can be steamed, boiled (to make soup or fish stew), fried, baked, grilled or barbecued;
· bread can only be baked, or grilled (to make toast);
· steak can be fried, grilled or barbecued;
· carrots can be steamed or boiled (and possibly baked).
Task 1. Give Ukrainian equivalents to the following words and word-combinations:
perfect cooking, attention to detail, thoroughly conversant, applied, pastry cook, spitted roast, gain, basting, sufficiently moist, on the same principles, instead of, require, advantage, concentrate, dripping, variety of purposes, spoil.
Task 2. Transcribe the following words. Consult a dictionary. Mark the stresses:
science, perfect, combination, attention, thoroughly, conversant, method, current, applied, nowadays, considered, regaining, popularity, require, sufficient, principles, quantity, dispense, sausages, doughnuts, instead, consequently, variety, purposes, gently, reducing, improve.
Task 3. Choose the necessary word:
1. A good cook must be thoroughly (conversant, skilled) with the different methods of cooking food.
2. Thanks to new electric (things, appliances) roasted meat is regaining its popularity.
3. Grilling is carried out on the same principles as (baking, roasting).
4. Shallow frying implies the use of (a small, a great number of)
quantity of fat.
5. (A casserole, a frying basket) often is useful for shallow frying.
6. Fast boiling (spoils, makes better) the appearance of the food.
7. Stewing is a definitely (quicker, slower) process.
	    8. Poaching is cooking in liquid (below, after) boiling point.
3. Speaking
Task 1. Say in what situations these words and word- combinations are used in the text:
thanks to new electric appliances, carry out on the same principles, use of small quantity of fat, steak, chop and cutlets, deep fat frying, a variety of food, meat, fish, vegetables, fast boiling, definitely slower process, never boil fast, elaborate style of cooking, choose the appropriate process.
Task 2. Answer the following questions:
1. How can perfect cooking be ensured?
2. What must a good cook know?
3. What is roasting?
4. What foodstuffs can be cooked by roasting?
5. What’s the difference between roasting and grilling?
6. Can you tell the difference between shallow frying and deep fat frying?
7. In which way can you bake?
8. Why is boiling so often resorted to?
9. When is steaming preferable to boiling?
10. What is poaching?
11. Describe the process of stewing.
IV. Summing up
[bookmark: _GoBack]T: Our lesson is coming to the end. I think it was cognitive and exciting at the same time. I hope you enjoyed it.  I’d like to thank everyone for active participation.

