HanionajibHe BUXOBAHHA HA 3aHATTAX 3 iIHO3eMHOI MOBH

HamionanpHe BUXOBaHHSA Ha 3aHATTIX 3 1HO3€MHOI MOBH Ta 1HO3EMHOI MOBH 3a
npodeciiiHUM CIPSMYBAHHSIM BU3HAYAETHCA B YKpaiHI PSAIOM JEPKaBHUX 3aKOHIB
“IIpo oceity”, “Ilpo 3aranpHy cepemHto ocBity”’, “Konmeniiero Oe3nepepBHOro
HalloHaJIbHOTO BuxoBaHHA, “KoHuenmiero BUXOBaHHS JiTell Ta MOJOAl 3
HaIlIOHAJIBHOI CHCTEMM OCBITH, JI€pKaBHUMHU CTaHJApPTaMH OCBITH 3 HaBUYaJbHOI
auciuIuliag - “IlHo3eMHa MoBa 3a NpPOQEcCiiHUM CHPSMYBaHHAM ™ Ta PO3KPUTO Yy
BUPOOHUYUX (PYHKIIAX BUUTENS IHO3EMHOT MOBH Ta TUIIOBUX JJIs HUX (QYHKLINA 3a1a4
TISUTBHOCTI, JI€ 3BEPTAEThCA yBara Ha: BUXOBAHHS IOYYTTA NATPIOTHU3MY,
HalllOHAJIBHOI TIAHOCTI, BipM B HAI[lOHAJbHY 17€10, MOTpeOM Ta 3JaTHOCTI 0
aKTUBHOI yd4acTi B po30ymoBi YkpaiHCBKOI JAep)KaBH, BUXOBAHHS PO3YyMIiHHS
BaXKJIMBOCTI OBOJIOJIHHS 1HO3EMHOIO MOBOIO 1 TMOTPEOM KOPUCTYBATUCS HEK SK
3aCO00M CHUIKYBaHHS, BUXOBAHHS KVJIbMYpPU CHIIKY8AHHS, TIPUAHATOT B Cy4aCHOMY
LIMBLUII30BAaHOMY CBIT1 (BMXOBHAa BUpOOHWYA (YHKIIIS); TPOBEIECHHS MOPIBHIHHS
SIBUIIl 1HO36MHOT MOBH, III0 BHBYAETHCS, 3 PIAHOIO MOBOIO, 3aJydeHHS JI0 JIaJIOTy
KyJIbTYp — IHIIOMOBHOi Ta pinHOi (OCBITHS BUpoOHMYA QyHKIA). BupoOHuui
GyHKIT CIpsSMOBaHI1 LUJIIMA HaBYaHHS 1HO3EMHOT MOBH.

B icropuuHOoMy pakypci MIAIPYHTSM HAIIOHAJBHOTO BHUXOBaHHS B YKpaiHi
MOXYyTh  cayxkutu npaui  [.CkoBopomu, O.[lyxnoBuua, K.YmumHcekoro,
B.Cyxomnuncekoro. K.YIIMHCBKMN Nepuivii, XTO akKIEHTYBaB CBOIO yBary Ha
BUBUYCHHI came iHO3eMHOi MoBH. [learor BBakaB, 1110 MPU BUBYCHHI IHO3EMHUX MOB
NOBUHHO TMPOJOBXKYBATUCA BUBYECHHS PIIHOI MOBHU 1 1[0 BUBYEHHS 1HO3EMHOI'O HE
MOBUHHO HIKOJM TMOYMHATHCS 3aHAJTO PAaHO 1 HIAK HE paHille TOro, JOKH Oyne
MOMITHO, 1110 PiJHA MOBA IMyCTUJIA TJIMOOK1 KOPEH1 B IYXOBHY IIPHUPOY IUTHHHU.

Ha cydacHomy erari TNWTaHHS HAI[lOHAJILHOTO BHUXOBaHHs (PI3HI ACIEKTH)
nociipkeHo ykpaincbkumu BueHuMH: [.bexom, JL.bupkyn, C.bopucosorw, C.
Hikomaeporo, ILIlimmacum, B.[lnaxoramk, O.CaBuenko, H.Cknsapenko, O.
CyxoMnuHCBHKO10, [[. TXOPKEBCHKUM.

HimicHuit migxig g0 npoOjeMH HaIllOHAJLHOTO BHXOBAaHHS Y HaBUYaHHI
JTUCHUIUTIHA  “‘1HO3eMHa MOBa’’ BHUSBJICHO Y HaYKOBO-JIOCTITHUIIBKINM poOoTi JI.binac,
sKa 30cepe/iniia yBary Ha BUXOBaHHI HAI[lOHAIBHOI CBIIOMOCTI y Mpolieci BUBUCHHS
1HO3eMHOT MOBHM 3 TOYKH 30pYy MDKIUCHHUILTIHApHOTO mociikeHHs. Jl.bimac
aKTyamizyBaia mpoOjieMy, BKa3ylUM Ha HEJOCTaTHE BUKOPUCTAHHS BHUXOBHOTO
MOTEHITIAY JAUCHUIUIIHA “‘1HO3eMHa MOBa~’, HEJIOCTAaTHE HAYKOBO-METOIUYIHE
3a0e3MeUeHHs] HaBYAJIbHO-BUXOBHOTO MPOIECY 1 HA HU3BKUN PIBEHb HAIlIOHATBHOI
CBIJOMOCTI CYYaCHHMX CTapIIOKJIACHUKIB, YCBIAOMIJIEHHS ce0e SK MpeICTaBHHUKA
HAI[IOHAIBPHOTO YKPAiHCBKOTO €THOCY, IO 3YMOBJICHO HETaTUBHUM BIUIMBOM
COIANIbHO-KYNIbTYPHUX TEHJACHIIIN Benukoro wmicta. Buena 3Beprae yBary Ha:
HAYIOHAIbHULL KOMNOHEHM Y 3MICT1 HaBYAIIbHO1 AUCIUIUTIHY “‘iHO3eMHAa MOBa” .

OnTuMalbHUMHU TUISXaMU peamizaiii miiell HaIliOHaJbHOTO BHXOBAaHHS Ha
ypOKax 1 3aHATTAX 3 IHO3EMHOI MOBU €: TO3aayJWTOpHAa poOOTa 3 HaBUYAIHHOI
TUCHWIUTIHA,  MiAPYYHUKH, HaBYajJbHI  NOCIOHMKH, METOJHMYHI  PO3POOKH
YPOKIB/3aHITH 3 AUCIUILTIHM, JIe JOCTOMHE MICIIe BIIBEJCHO HAIIOHATBHIA KYJIbTYDI,
TpaJaullisAM, 3HaHHIM ICTOPIi, reorpadii, EKOHOMIKH, peatisiM, JITepaTypy, MUCTEIITBA
toio. [To3MTUBHUMHU TIPHKJIaAaMH MOYKHA Ha3BaTH HaByaibHI nmocionuku “Click-on.
Ukraine” (B.Esanc, JI.Kaminina, I.Camoitmokesud), “Britain and Ukraine: Across



Cultures” (JI.LKaminina, I.CamoiuttokeBud), HaBYaJIbHO-METOAWYHI Marepiaiu Ipo
BIIOMUX INOCTATEH, BUCHUX, KOHCTPYKTOPIB, MY3UKAHTIB, BUJJATHUX MHUCbMEHHUKIB,
KUIBKICTh SIKHX 3pOCTAE, 1 AK1 3’ ABISAIOTHCS HAa CTOPIHKAX XypHally «[HO3eMHI MOBH»
Ta «bibmioTeuka xypHany «[HO3eMHI MOBU» ( BUIABHULTBO «JIEHBIT»).

BMiHHS TiJHO TIpecTaBUTH ceOe K rPOMaJiHUHA YKpaiHu, SKUH YCIaJKyBaB
Oaratuii JOCBIJ Hapoay, OaraTy KyJbTYpHY CHaIUIMHYy, SKAA Ma€ BHCOKHUU
MOpaJIbHUM Ta AYXOBHUHM MOTEHIIad Ta BMIHHS TMOPIBHIOBATH KYJIbTYpHI SIBUILA

VYkpaiou Ta KpaiHu, MOBa SKOI BUBYAETHCSA, — € OCHOBHMMH BMIHHSIMH, SIK1 CHiJ
dbopmyBaTH 1 pO3BUBATH y MPOILIEC BUBYEHHS 1HO3€MHOI MOBU B OCBITHIX 3aKjiajax
YkpaiHu.

B aepapniii oceimi naiioHanbHUNA KOMIIOHEHT Y 3MICTI BUBYEHHS TUCHUILIIHU
“IHozemMHa MoBa 3a mpodeciiHuM chnpsMyBaHHSIM BigoOpaxkeHo y Tumnosii
nporpaMi BUIIMX HaBYaJbHUX 3akiaaiB arpapHoi ocBiTH Ykpainu [-II piBHIB
akpenuraiii (2003) 1 peanizyeTbcsi 4epe3 Taki TeMU Ta NiaTeMu, K “KuiB — cTonuus
VYkpaiau”, “binonepkiBCbKUM TEXHOIOT0-eKOHOMIYHUHN KoJnemx”, “CiM’st B Ykpaini”,
“bpuTtaHchko-ykpaiHchki ctocyHku”, “Exonomika B Ykpaini”, “Kueo-Ileuepcrka
JlaBpa”, “borman XmenbHUIIbKHI’, “Moe pigHe micTo”, “CBsaTa Ta BU3HAYHI JIaTH
VYkpainn”, “HamionanbHa kyxHs Ykpainu”, “Jlecs Ykpainka™ Toino, sSiki yBIMIILIU 70
pobounx mporpaMm 3 HaBYAIBHOI AMCHUIUIIHU ‘“‘[HO3eMHa MoOBa 3a mMpodecitHUM
CIIpSIMyBaHHSM’, pPO3pOOJICHMX BHKJIaJauyaMH 1HO3eMHOI MOBHU bijgomepkiBChKOTro
TEXHOJIOT0-€KOHOMIYHOTO KoJjemky BHAY.

[IpencraBnsemo Bamiidi yBa3li METOAMYHY PO3POOKY MPAKTUYHOTO 3aHSATTS
ayioHanvHa KyxHsa Ykpainu ™', 4ac IPOBEJCHHS SKOT0 CKJIaJa€e 2 TOANHHU.

Tema: Vkpaina ma kpaina ceimy, mosa AKoi 6UBUAEMbCA: Pe2iOHANbHI MA COYIANbHI
giOMiHHOCMI. JIeKcUYHULL MIHIMYM OCHO8 MIJC KYJIbMYPHOI C8I00MOCMI 3
BU3HAYUEHHAM 83AEMOCMOCYHKIB | 83AEMOBIOHOCUH.

Higrema 3ausarrsa: Hayionanona kyxusa Yxpainu/Ukrainian Cusine

i 3ansaTTa

IIpakTuyHa: aKTUBI3YyBaTH BXXUBAHHS JEKCUKH 10 TEMU 3aHITTS Y YUTAHHI Ta

YCHOMY MOBJICHHI; BIPABJIATH Y YATAHHI Ta TOBOPIHHI;

NEePEBIPUTH YMIHHS CKJIQJaTH YCHE TTOBIIOMJICHHS 3a TJIAHOM-CXEMOI0;
PO3BHBATH YMIHHS ayJIIFOBaTH; IPOIOBXKYBATH PO3BUBATH YMIHHS
nepekiaay; IpoaoBXKyBaTh (opMyBaTH JIEKCHYHI 3HAHHS; (HOPMYyBaTH
3HaAHHSA CliB-peaniit (uzvar, borsch, pampushky, Tomro);

OcBiTHa: O3HAHOMUTH 3 TIEBHUMH ICTOPUYHUMU (DaKTaMHU PO3BUTKY YKPaiHCHKOT

KyXHi, PO3IIMPUTH CBITOTJISIZT PO T€, [0 HAIIOHATbHA KYXHsI KpaiHU €
YaCTHHOIO HAIIOHABHOT KYJIBTYPHU KpaiHu; PO3BUBATH YMIHHS
NOpIBHIOBATH pealtii mpo Ykpainy i bpuraniro.

Po3BuBaoya: po3BUBaTH YMIHHS Ta HABUYKH CAMOCTIIHOTO MOITYKY Ta

ompairtoBaHHs iH(GOpMaIlii; po3BUBATH JIOTIYHE MUCJICHHS, YSBY.

BuxoBHa: BHUXOBYBATH IOBAry A0 Ha/i0aHb CBITOBOI Ta YKPAiHCHKOI KYJIbTYpH

1 €CTETUYHMI CMAaK;

Bup 3aHATTHA:  npakmuyne 3aHAMMSL

3B’A3KM 3 HAaBYAJIBLHUMM JUCHHUILIIHAMU: KYJIbTYPOJIOT1S

OobaannanHs 3ansarTa: 2 cnain-moy (1 — My favourite Ukrainian dish; 2 — Beside

the hut the cherries are in bloom 3 penpoaykiismMu KapTHH BiIOMHUX YKPaiTHCBKUX

xynoxHukiB — IlumoneHnka, Bacmiecbkoro;), Bigeodimem “In a Ukrainian
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Restaurant”, imroctpamii Ta jekcuuHi kaptku g0 rpu  “Can you cook borsch?”,
KApTKHA KOHTPOJIIO ayitoBaHHs, 13H — koM 10Tep, MarHiTOQoH.
MeTtoau — cnoBecHi (pO3MOBiAb), HAOUHI (UTIOCTpallii, cClaiiA-1oy), BileoMeTon 1
METOJI MPOEKTIB (BiACO(UIbM), MpPaKTH4YHI (BIpPaBH), IrPOBUH METOJ, CaMOCTIHHA
pobora.
Xio 3anammas
Eman 1. Ilouamox 3ausmms. Opeanizayis.
Teacher: Good afternoon, dear students. How are you today? Hope, you are OK and
you are not very hungry. Our topic today is very tasty. It is Ukrainian Cuisine that is
Ukrainian cooking. So, what’s on the menu of our class today?
e What are the most popular/ famous Ukrainian dishes?
e What are your favourite Ukrainian dishes?
e How to cook borsch?
e Some history and culture notes.
e What do Ukrainians cook on special occasions and every day?
e A visit to a local Ukrainian restaurant and other places with good food.
This information is necessary for you and our foreign guests. As Ukrainian cuisine is
a part of Ukrainian culture and history.
So, let’s get started then. Now, the dialogues to the beginning of the lesson.
1.Warm-up/Speaking/Work in pairs
Students: Dialogue — 1
- Hello, Vita.
- Hi, Svitlana. How are you?
- I’m very well, thank you. And you?
- Fine, thanks.
- How do you find the weather today?
- It’s cool and windy/frosty. But it’s winter, you know. The days are shorter and
the nights are longer.
- And what is the topic of our class?
- The topic is Ukrainian cuisine.
- What is the home task for today?
- To prepare a story about one, favourite Ukrainian dish, its ingredients and the
method of cooking.
- Really? That’s interesting. Thank you for the information.
- You are welcome.
- Have a nice day!
- Have a nice day, too!
Dialogue — 2
- Hi, Anton.
- Hi, Serge. How are you today?
- I am fine, thanks. And you?
- Not bad. | am going to a Ukrainian restaurant in the evening.
- Glad to hear it. Are you going alone?
- It’s not a secret. | am going to the restaurant with my friends.
- | see. Good luck to you!
- Thank you.



Teacher: Thank you for your dialogues.

Eman 2. Axkmyanizayisa 3nanv.
2. Vocabulary /Frontal work
Teacher: Cuisine is a part of culture. Let’s see how you know the Ukrainian and
British cultures and cuisines, of course. Our CULTURE QUIZ. The task is to divide
the given the words into two groups. The first group will be the words, which
characterize the Ukrainian culture and cuisine. The second group will be the words,
which characterize the British culture and cuisine.

The Verkhovna Rada, the Houses of Parliament, St. Sofia’s Cathedral,
St. Paul’s Cathedral, Mykola Lysenko, Isaac Newton, Yevhen Paton, Michael
Faraday, Taras Shevchenko, William  Shakespeare, = Westminster  Abbey,
kobzar, rushnyk, kilt, football, golf, Queen, President, the Red Lion Restaurant,
Puzata Khata, pub, the Rukh, hetman, apple pie, Yorkshire pudding, kvass,
beer, borsch, fish and chips, pampushky, pound sterling, hryvnia, Cossacks,
Beefeaters, roast turkey, the Conservative Party, Admiral Nelson, London, Kyiv,
the Dynamo, the Manchester United, uzvar.

Watching a presentation /Speaking/Checking up the homework
3. Work alone. Prepare a story about your favourite Ukrainian dish. Use the plan.

Plan
1. My favourite Ukrainian dish is .....
2. .....1s/are ..... (describe a dish).
3. The main ingredients are (as follows) .....
4. The ingredients for fillings canbe ..... .
5. .....is/are served as the main course/for dessert/on holidays/birthdays/at the
restaurants.
6. The main method of cooking is boiling/frying/stewing/baking.
7. Ican/can’t cook .....
8. In my family mother/granny can cook .....
9. I'love/like .....

Teacher: Before listening to the stories about your favourite Ukrainian dishes let’s
watch a slide show MY FAVOURITE UKRAINIAN DISH.
The example of the students’ stories.
' Student 1: My favourite dish is VARENYKY. Varenyky are
like English dumplings or Italian ravioli. The ingredients to
b cook varenyky are as follows: flour, salt, oil or water (for
/ dough). The ingredients for the fillings can be: cherries or
strawberries with sugar; mashed potatoes; shredded cabbage;
mushrooms, minced meat or cottage cheese. The main
method of cooking is to boil in hot water. | love varenyky
A ¢ j ' with cottage cheese and sour cream. The Ukrainians can eat
ro—— D varenyky every day and on special occasions — on Christmas
' ’ Eve. As for me, | can cook varenyky.




Eman 3. @opmysanns emine ma nasuuox. Poboma 3 mexcmom “Ukrainian Cuisine”.
Bukonanns énpae 00 mekcmy.

4. The work with the text Ukrainian Cuisine.

a) Pre-Reading Activities. Pronunciation.

Teacher: Repeat the words and word-combinations after me:

cuisine — KyxHsl

reflect — BimoOpaxkatu

folkways — HapoHi 3Buuai

to be served as the main course — mogaBaTucs sik TOJIOBHA CTpaBa

as well as — takosx

soft — m’ sikmit

rolls — 6ynouku; TpyOoukH

soaked in garlic — 3mMoueHnuit y yaCHHUKY, TOJUTUI YACHUKOM

boil — BapuTH

dumpling — ramymika

filling — naunnka

cottage cheese — tBopor, cup

dairy — Mmonounuit

pastry — koHIUTepChKi BUPOOH

doughnut — monuuk

pancake — MIHHEeIb

stuff — maunHrOBaTH

minced meat — m’sicaumii hapii

sweet-smelling — nyxmsiaui

to have an occasion — Matu Haroay

host — rocmoap

b) Reading. Read the text Ukrainian Cuisine aloud.
Ukrainian Cuisine

The national cuisine reflects the richness of traditions and folkways of
Ukrainian people. Ukrainian women are good at cooking. The Ukrainians are fond of
rich and tasty Ukrainian dishes.

The most popular and well-known Ukrainian dish is surely borsch, an aromatic
and appetizing vegetable soup of some twenty ingredients. Beetroot, cabbage,
potatoes, tomato paste, onions, carrots are a must. Borsch can be cooked with beans,
mushrooms, beef, chicken or pork. Borsch is served as the main course with
pampushky, small soft rolls soaked in garlic.

Traditional in/on the Ukrainian menu are varenyks, a kind of boiled dumplings
with various fillings (cherries, strawberries, fried mushrooms, cottage cheese, mashed
popatoes, etc.) and golubtsi — cabbage rolls stuffed with minced meat.

Ukrainian cuisine has a variety of dairy meal (riazhanka) as well as sweet
pastry, including doughnuts, pancakes with cottage cheese filling, cakes and all kinds
of cookies. But the main on the Ukrainian table is whet bread, light and sweet-
smelling.

If you have an occasion to be at a Ukrainian home you will be touched by the
sincere warmth of hosts and home-made food.

c) Post-Reading Activities. Checking-up of understanding.



Teacher: Work in pairs. Answer the questions on the text.

a. What does the national cuisine reflect?

b. Do the Ukrainians like good food and good cooking?

c. What are the most popular Ukrainian dishes?

d. How many ingredients are there in borsch? What are they?
e. What food is the main on the Ukrainian table?

f. What is your favourite Ukrainian dish? Can you cook it?

g. Who is good at cooking in your family?

5. Lexical Exercise. Match Test.
Teacher: Foreigners are usually explained the names of our Ukrainian dishes.
Match a name of a traditional dish in Ukraine with its explanation.

1. Kut’ya is a) a traditional dairy drink of sour cream.

2. Borsch is b) a dish prepared of some cereal, raisins, honey and sweet
compote.

3. Golubtsi are c¢) small soft rolls smoked in garlic.

4. Riazhanka is d) cabbage rolls stuffed with minced meat.

5. Pampushky are e) a vegetable soup cooked with beet, cabbage, beans and

some other 17 ingredients.

6. Lexical Game “Cook borsch”.

Teacher: Can you cook borsch and mlyntsi? We’ll see that now. We need two
“families” — two students for each dish. The task is to pick up the suitable words (or
pictures) — they are the ingredients to cook borsch and mlyntsi. One ‘family is
cooking borsch’, another ‘family is cooking mlyntsi’. The winner is the pair who is
the first to do the task. Start!

Cards with separate words: 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.

Eman 4. Asmomamu3zayis Oiti cmyoenmis 3 onpaybo8aHuM JeKCUYHUM MAMEPIaniom y
medHcax memu 3aHAmms.

7. Writing. Work in groups in three. Cards with different situations.
Decide what foods Ukrainians prepare for the following occasions. Translate the
given information.

Situation 1. A New Ukrainian Restaurant. You want to open a new Ukrainian
restaurant which serves the traditional Ukrainian food. You are a chef. Which
Ukrainian dishes and drinks will be on the menu of your restaurant?

Model 1: Model 4. My specialty is Business Economics. So, maybe, | will open a
Ukrainian restaurant in the future. On the menu of the restaurant will be such dishes,
as: ..... . We will serve such Ukrainian drinks as: ..... . Welcome to my future
Ukrainian restaurant!

Situation 2. Christmas Eve: 12 dishes. What twelve dishes do Ukrainians cook for
Christmas Eve?

Model 2: Christmas is one of the beloved holidays in Ukraine. Before Christmas, on




Christmas Eve, the family sits at the table after the first star appears in the sky.
Another tradition is to serve (to cook) 12 dishes for Christmas Eve. The traditional
food is kutia and uzvar, a sweet compote made of dried fruit. Other dishes can be:
kalach bread, borsch with pampushky, pyrohy (pies), pickled tomatoes and
cucumbers, mashed potatoes, holubtsi, fried fish, Shuba or Olivye salads. The food
on Christmas Eve must be fast (nicuui)and without meat. My favourite dish is kut’ya.

Situation 3. Picnic. A Ukrainian family is going for a picnic. What foods do they
usually bring for a picnic? Start with shish kebabs (shashlyks).

Model 3: Ukrainians love picnics. The picnics season usually begins in May. The
main food for a picnic is surely shish kebabs. Shish kebabs are made of pork, chicken
or fish (red salmon). Other foods to bring for a picnic can be: bread, lard (salo), soft
drinks, tomatoes, cucumbers, potatoes, green onions, parsley, and even varenyky.

Situation 4. Birthday. You will celebrate your birthday at home with your family
and some friends of yours. Your mother asked you to do some shopping for the
birthday. What foods and drinks will you buy for the birthday dinner? Don’t forget
about Kyivski Torte.

Model 4. In the market I will buy ..... . In the supermarket / a local shop I will buy
chicken a-la Kyiv cutlets, ..... . Of course, I will buy a Kyivski Torte. It’s delicious!

Situation 5. Queen’s Visit. The Queen Elizabeth 11 is coming with a visit to Ukraine.
What Ukrainian dishes can the Ukrainian President treat (mpuroctutu) the Queen
with?

Model 5. | think, the Ukrainian President can treat the Queen with the best Ukrainian
dishes: ...... . And, of course, the sweet mlyntsi with uzvar for dessert.

8. Listening and Watching a Film. Video Project.
a) Listen to the following information.
Culture and History

Teacher: The Ukrainian cuisine formed in the 18-19" centuries under the influence of
the French, Hungarian, Polish, German, and even Mongol-Tatar Cuisines. Before that
time the Ukrainian cooking as well as the Ukrainian dishes were very simple.

In the 19™ century rich and well-to-do people could have their meals at
hotel restaurants. Dinner — for rich people — consisting of three courses cost 85-87
kopecks. Dinner for simple people cost 3-5 kopecks. Simple people could have their
dinner at taverns.

And how much does dinner cost now, for example, for a Ukrainian student?

b) Let’s watch a film A VISIT TO A UKRAINIAN RESTAURANT.

- An English student (Andrew) is on a students' exchange in Ukraine.

He and a Ukrainian student (Victoria) are visiting a local Ukrainian restaurant.
The restaurant “Klumak” serves traditional Ukrainian food.

Victoria's best friend works for this restaurant.

- Good afternoon!

- Good afternoon! This is Ann. Ann, this is Andrew, my English friend.

- Nice to meet you, Andrew. A friend of Victoria’s is always welcome to our restaurant.
Follow me, please.



- Thank you.

- Would you like to see the menu?

- No, thank you. What can you recommend?

- | can recommend borsch with pampushky and varenyki with cottage cheese

and sour-cream.

- OK. What would you like, Andrew?

- I'd like some borsch, pampushky and varenyky, too. Victoria, what's this "varenyky"?
- They are like British dumplings or Italian ravioli filled with cheese. Sweet and tasty.
| love them.

- Here you are ... borsch and varenyky. May | 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, Victoria. So, two portions of borsch... two portions of varenyky... pampushky,
four pies and two compotes... That'll be 68 hryvnas.

c) Check-up and Control. Multiple-Choice Test.

TASK: Choose the correct answer.

1. In the 19" century rich and well-to-do Ukrainian people had dinner at .....
a) hotel restaurants;

b) taverns;

c) cafeterias;

d) homes.

2. In the 19" century simple people in Ukraine could have their dinner at .....
a) hotel restaurants;

b) taverns;

c) cafeterias;

d) homes.

3. In the 19" century, for rich people dinner consisting of three courses cost ..... .
a) 85-87 kopecks;

b) 3-5 kopecks;

c) 85-87 roubles;

d) 3-5 hryvnyas.

4. In the 19" century, for simple people dinner cost .....
a) 85-87 kopecks;

b) 3-5 kopecks;

c) 85-87 rubles;

d) 3-5 hryvnyas.

5. Now dinner at a restaurant, for a Ukrainian student and her friend costs ..... .
a) 87 kopecks;
b) 87 hryvnyas;



C) 68 hryvnyas;
d) 5 kopecks.

6. a) Victoria wanted to see the menu at the restaurant.
b) Victoria didn’t want to see the menu.
c¢) An English friend of Victoria’s wanted to see the menu.
d) The waiter of this Ukrainian restaurant didn’t want to show the menu.

7. At the Ukrainian Restaurant Victoria ordered ..... for dinner.

a) borsch, pampushky, varenyky with cottage cheese and Olivye salad.
b) borsch, pampushky, varenyky with cherries and Olivye salad.

¢) borsch, pampushky, varenyky with cottage cheese and Shuba salad.
d) borsch, pampushky, varenyky with cherries and Shuba salad.

8. For dessert Victoria and her English friend ordered .....
a) four pies with cherries and two compotes;

b) two pies and two compotes;

c) pancakes and two coffees;

d) Kyivsky Torte and two teas.

9. Reciting the poem by Taras Shevchenko ‘“Beside the hut the cherries are in
bloom... ” and watching a slide show of the famous Ukrainian paintings on the topic
of the poem and of the lesson.

2 Students:

Beside the Hut the Cherries are in Bloom...

(by Taras Hryhorovych Shevchenko)

Beside the hut the cherries are in bloom

And May bugs o’er them dance... The peasants from

the fields return with weary step... ‘This late...

The young maids when they go sing songs... At home

The tables have been laid, and supper waits.

A family at table sit without...

Dusk slowly comes, the evening stars are out.
The daughter serves, but seems to take too long;
The mother is impatient and about

to scold, when lo! — a bird bursts into song.

The darkness cloaks the heavens overhead...
Beside the hut her little ones to bed

the mother puts, and then, afraid that they’ll

Not sleep, lies down nearby...

The world seems dead;

All’s still save for the maids and nightingale.

Listening to the song “Beside the heart the cherries are in bloom...”, music by
Mykola Lyssenko.



10. Read and dramatize the dialogues (modal verb CAN).
a) She Can Cook Everything
- Can you cook borsch?

- Yes, | can.

- Can you bake pyrohy?
- Yes, | can.

- Can you fry mlyntsi?

- Yes, | can.

- Can you boil compote?
- Yes, | can.

- That’s nice. You can cook many Ukrainian dishes.
- Yes, | can. And you?

b) I Can Drive a Car

- Can you cook borsch?
- No, I can’t.

- Can you bake pyrohy?
- No, I can’t.

- Can you fry mlyntsi?

- No, I can’t.

- Can you boil compote?
- No, I can’t.

- Oh, no. You don’t say so.
- But | can drive a car.

- Really?

¢) An Ideal Wife

- Can you dance ?

- Yes, | can.

- Can you speak English?

- Yes, | can.

- Can you drive a car?

- Yes, | can.

- Can you cook varenyky?

- Of course, I can.

- Can you cook my favourite “chicken a-la Kyiv cutlets”?
- Of course, I can.

- Oh, really. You can become an ideal wife.
- Thank you.

d) No Time to Tell the Time

- Can you help me with this salad, please?

- Sure. | can.

- Can you phone the Petrenkos?

- Yes, | can.

- Can you cook kasha and chicken for dinner?



- | can do that.

- Can you tell me the time, please?

- Sorry, I can’t tell you the time. With all that cooking and phoning I have no time to
tell you the time.

- Oh, pardon.

e) Happy Birthday!
- Dear Sveta! Happy birthday to you!
- Thank you.
- And we can help you with the dinner.
- I can cook chicken ‘po-kyivsky’ cutlets.
- | can cook Olivye salad.
- And | can cook Shuba salad.
- | can cook varenyky.
- | can fry fish and mushrooms.
- | can bake pyrohy.
- Oh, it’s very kind of you.
- Happy birthday to you!
Happy birthday to you!
" Happy birthday, dear Svitlana!
Happy birthday to you!
(Sveta distributes some sweets to the students of her group and to the teachers).
Eman 5. [oscuenns oomauinbo2o 3a60anHs.
BuBuuTHy cioBa Ta BUpas3u A0 TEKCTY, BUBUUTH PO3IMOBIAL PO YKPATHCHKY KYXHIO.
Eman 6. Iliosedenus niocymxis 3ansammsi.
AHaJi3 TO3UTUBHOTO 1 TOMUJIOK. OIIIHIOBaHHS CTYACHTIB.
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