









Приложение 3

Государственное учреждение образования
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Учитель английского языка
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Государственного учреждения образования 

«Несвижская гимназия»

Василевич Инна Антоновна

Несвиж, 2021
Тема : “How to Cook Favorite Meals?”

Цели :

- развитие коммуникативных навыков учащихся на примере ситуаций, связанных с реальной жизнью, пополнение словарного запаса, изучение нового лексического материала по теме “Food”;

- приобщение к здоровому питанию и воспитание здорового образа жизни;

- развивать способность обобщать, делать выводы, работать в группе,      используя видеоматериал, участвуя в ролевой игре и в проекте;

- знакомство с культурными традициями страны изучаемого языка и расширение кругозора учащихся, развитие интереса к иностранному языку;

Оборудование : 

- Таблицы и раздаточный материал : карточки, упражнения, видеоролик,

аудиодиск.






Ход урока

Организационный момент

Good morning children. Let’s start our lesson. Today we have a bit little unusual

lesson. We have many guests today. They have come to see us. They are teachers of English. I hope you are well today. How are you?

Look at the blackboard. There are many beautiful pictures here, they look so attractive, appetizing, delicious. I think you can guess the topic of our lesson. Let’s read the sentence on the screen : Live not to eat but it to live.

Of course we can’t live without food.

Фонетическая зарядка
Read the poem and finish the lines, filling the missing words correctly (Смотри приложение 1).
Речевая разминка 

Answer my questions:

1) How many times do you have meals?

2) Who cooks in your family?

3) What do you have for breakfast?

4) What do you have for the main course at dinner?

5) Do you like scrambled or boiled eggs?

6) Can you cook?

7) What is your favorite meal at our school canteen?

8) Why is it good to eat healthy food?

Отработка лексики

1) Работа в парах. Ask each other questions to know more about your friends.

 Speak about your friends. (Смотри приложение 2)

2) Выполнение упражнения. Let’s check if you know the words. (Смотри приложение 3).

Работа с видеоматериалом.

1) Подготовительный этап. Отработка новой лексики.

Look at the screen. Let’s read and memorize the words. (Смотри презентацию и приложение 4).

Выполнение упражнения на карточках. Match the words with their meaning. (Приложение 4. Task 1) .

2) Рецептивный
Let’s watch the recipe of a full English breakfast made in one of the cafés and answer the question: Why is this breakfast called full?

После второго просмотра видеоролика, выполнение задания на карточке.

Complete the sentences. (Приложение Task 2)
Agree or disagree(при выполнении  этого упражнения дети имеют возможность двигаться по классу, их задача выбрать табличку”Yes”, ”No”, ”I don’t know” и объяснить причину своего выбора. Этот вид интерактивного упражнения способствует развитию коммуникативных навыков учащихся, неподготовленной речи.

A full English breakfast contains meat, eggs, vegetables.

It is useful for peoples health to eat a lot in the morning.

English people eat their full breakfast with sauce or ketchup.

A full breakfast is a cheese sandwich with a cup of tea.
All people in Britain have time to eat full breakfast in the morning.

A traditional English breakfast is delicious.

Аналитический 
Read the instructions for making the recipe and reorder the sentences (Приложение Task 3)

Репродуктивный 
Answer my questions.

What is this film about?

What are the ingredients of traditional full English breakfast?

Do you agree that people should enjoy their food and eat the right food?

Выполнение упражнения на карточке (Приложение Task 4)

Guess the riddles and match them with the pictures

Работа в группах и практика в устной речи

Учащиеся работают в 3 группах, каждая из которых получает своё задание.

1) На основе домашнего задания (рецептов подготовленных дома) составляют книгу рецептов. Лидер группы или несколько человек рассказывают о её содержании.

2) Вторая группа готовит quiz(вопросы загадки по теме «Food»)

3)Члены 3 группы получают задание  распределить роли в своей группе и проиграть ситуацию «Готовим завтрак для бабушки, приехавшей в гости»
Заключительный этап.

Комментирование работы учащихся. Выставление оценок. Исполнение песни

«Fish and cheeps» . Домашние задание ответить на вопросы анкеты «How healthy are you?»

Check your diet







Score











Yes, No

Did you have more than 2 pieces of toast for breakfast?             

  0 , 1
Did you have sugar in your tea or coffee?                                   

  0 , 1

Did you drink half a litre of milk?                                                            1 , 0

Did you eat any fruit?                                                                                1 , 0

Did you eat any sweets or chocolates?                                                      0 , 1

Did you eat any biscuits or cakes?                                                            0 , 1

Did you drink any alcohol?                                                                       0 , 1   

Did you go for a run?                                                                                1 , 0

Did you do any exercises?                                                                        1 , 0

Did you walk or cycle to school?                                                             1 , 0
Did you smoke at all?                                                                               0 , 1

Did you get up before 8 o’clock?                                                             1 , 0

Did you go to bed before 11 o’clock?                                                      1 , 0

Did you watch TV for more than 2 hours?                                               0 , 1

Did you sleep with your windows open?                                                  1 , 0

12-15 Congratulations! You are very healthy but don’t forget to relax.

12-8 Not too bad! Keep trying!

8-0 Oh! Dear!











Приложения
	Recipe       


	An instruction for making meal

	
	

	Ingredients   
	Things (food) people use to cook something

	 
	

	A chopping-board
	A thing, made of wood, glass, plastic which cookers use in the kitchen for chopping or cutting meat or vegetables 

	
	

	A stirring spoon


	We use it to stir something in a bowl

	
	

	Utensils 
	A number of things we need in the kitchen for cooking like knives, spoons, pans, spatulas

	
	

	A spatula
	A thing we need for taking something from the frying pan and replacing things  

	
	

	A saucepan


	We use to boil vegetables, soup in it 

	
	

	A frying pan 


	We put it on the cooker(gas) and fry potatoes or other vegetables, make scrambled eggs

	
	

	Ketchup


	It is a sauce with spice. Tomatoes are used in it






Task 2

Complete the sentences

1. To make full English breakfast you need ……………

2. You can use the following utensils …………………….

3. You can serve English breakfast with …………………





Task 3 

Read the instructions for making a full English breakfast.

Reorder them

Take two pork sausages and fry them in vegetable oil.

Serve the breakfast with ketchup or brown sauce.

Wash and slice some mushrooms. Stir them in the frying pan for 5 minutes.

Splash the eggs with some vegetable oil until they are done.    

Add two rashers of bacon.

Crack 2 eggs into the frying pan and fry.

Put some beans into a saucepan and stir (mix) them with a stirring spoon.  

Use the words: FIRST, NEXT, THEN, AFTER, FINALLY

Guess the riddles and match them with the pictures

They can be boiled, fried or eaten raw. They are good for people’s health. They have a lot of vitamins.

They can be sour, sweet. They are delicious. You can eat them frozen, dried, raw. They are very useful. You may eat them every day. They grow in Belarus and are brought from other countries.

It was invented in Italy. It has cheese, sometimes tomatoes, much salt that is bad for you. You can bake it and eat it warm or cold. It is a snack.

You can eat them every day. They are served hot and cold. You can cook them with vegetables, meat, chicken or fish. You can have them for the first course.

We can eat it for dessert. Children like it, because it is delicious. It can be of different kinds and sorts.

Some people call them French fries. They were invented in Belgium about a hundred years ago. They are cooked of potatoes, but there is not much vitamin C in them. They are not good for you if you eat plenty of them.

