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JKuznenHas duocodus.

BceneHHaga nmeet
CTOJIbKO LIEHTPOB,
CKOJ1bKO B HEU
XXMBbIX CYLLECTB.

ComkeHuubIH
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OCHOBHEBIE BexH OHMOrpaduu.

1.JInyHOCTbL NcarTensa u
ero rpaxgaHckas nosnuus.

2.[ybnuuuctmnyeckne
BbICTYMJSIEHUS.

O630p XygoKeCTBEHHOIO
TBOpPYECTBA.

4. Xy[0oXXeCTBEHHbLIN MUP
nucarens.

5.CTtpemneHune
«BOCCTaHOBUTb
HaKOMNMEHHbIE, @ NOTOM
yTepsHHble boraTcTBa
PYCCKOro s13blKa.

6.3Ha4yeHne B
nuTepaTypHOM 1 JyXOBHOW
XXN3HU Poccun.




Paccka3z «Marp€HuUH ABOpP».

XyOoXXeCTBEeHHbIN
MUP U HpaBCTBEHHAS
no3nuua nucarens.

ATEKCaHXp
CoOXxXe H¥UNH




HcTopus co3manus. ABTOOMOrpapuuYHOCTh
paccka3a.




Nms reponHu.

C kaknmm obpaszamu
B PYCCKOWU
nuteparype Bbl
MOTTIN Obl
COMNoCTaBUTb
rEPOnNHIO?




IloptpeT. Peus.

Ha Kakmx nopTpeTHbIX
Oetanax cocpengoToveHo
BHMMaHWe nncatens?

[lpocToTa K
HENPUMETHOCTb
BHELLUHOCTU U
ncxogswmm BHyTPEHHUN
CBET.

boraTtcTBO 1"
BbIPA3UTENbHOCTb PEYN.
CnocobHOCTb K
CITOBOTBOPYECTBY.




IIpeamMeTHas neranu3aiys.

Kakne xynokecTBeHHble
aeTtanu cosgatoT COUUAE S B l1mie
KapTMHY OblTa reponHn? |
Kak npeameThl bbiTa
CBA3aHbl C AYXOBHbIM
MUPOM reponHn?

Ocobbin Mup
MaTtpEeHMHON N30bI.
>KnsHb B nagy c
npupoaon.




BpeMeHHas opraHu3aiysa MOBECTBOBAHU S
Cynr0a MaTrpeHbl.

Kak cooTHOCATCS
COObITUA YaCTHOW »KU3HU
MaTpeHsbl C
NCTOPUYECKUM
BpeMEHEM?

Kak BocnpvHumaet
MaTtpeHa cBoto cyabby?

B yem HaxoauTt
crnaceHue?

Kak cknagbiBatoTca eé
OTHOLLEHUS C
OKpYy>XatoWwmnmm?




OOpa3 MarpeHbl B CUCTEME IIEPCOHAKEH
IleHTpaabHBIA KOH(INUKT.

Kakmmm kpackamu
HapWUCOBaHbI
dapgnen MmnpoHosuY
n poaHa MatpeHb!?
[1lpoTuBOCTOSIHME
OBYX HPABCTBEHHbIX
cucTem, AByX
NnoHMMaHum gobpa?




IIpocTtpaHcTBO pacckasa: ABOp U MHUP-

Ha yem ctouT
n3obpaxkeHHasd
nncaTenem cucrtema
coumnanbHbIX
OTHOLLEHUN?

Ha 4em cTtpoutcqa
XN3Hb MartpeHunHoro
asopa?




Marpena u MBan JleHHnCcoBHY.

Kakne 4yepTbl poOgHAT
MaTtpeHny n iBaHa
[leHncoBmn4ya?




Tparenqusa MarpeHbl.

Kakne npumeThl
npeaBeLwarT rmbernb
MaTpeHbI?

[lpocneguTe, Kak
3BYYUT B paccKkase
MOTMB pa3pyLLUEHNS
aoma?




OO0pa3 paccKa3yMKa.

TpyoHasa cyaobba reposq,
CTpeMJIEHUNE 3aTEPATbCA A.M. CONNMEMHMUBMN
B «HYTpsAHOUN Poccumn».

HaxoauT nNMMYHOCTD,
BONMOTUBLLYIO B cebe Te
LEHHOCTW, KOTOpbIE
Hapo4 B Macce CBOeM
yTpaymBaerT,- IMYHOCTb
npaBegHuKa.




Ha3BaHue pacckasa.

YTO 03HaA4aeT croBo
npaBeOHUK B
pPyCCKOW
nuTepaTypHoOU
Tpaanumnmn?

YTO BKNagbiBaeT
COomKeHULbIH B 3TO
noHATne?




Bepuuna pycckou HOBENIUCMUKU «
Acmacdghves.




PRI Mussel Chowder 7 4
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