Tradi ional
Engl sh food



— O3HAKOMUTb YHaLLMXCA C

HauMOoHaribHOW KyxHen BennkobputaHum, Tpagmumnsamm
N NpegnovYTeEHNAMU B efie.

1. Coop nHpopmauunm
2. lononHUTENBLHLIX MaTepuanos.
3.0bopmreHue.

- yuebHukn O.B. AdbaHacbkeBa «English» (5,6 Knacchbl);

- nocobwue no aHrnmMnuckomy A3biky B.H. Tpodmmosa
«English»;

- UHTEPHET pecypc (caunT
http:/www.timeoftravel.ru/england)




Breakfast is the first meal of the day. It is at about 8
o’clock in the morning. And consists of porridge with
milk and salt or sugar, eggs — boiled or fried, bread
and butter with marmalade or jam. Some people like
to drink tea, but others prefer coffee.




Lunch. The usual time for lunch is 1 o’clock. This meal
starts with soup or juice. Then follows some meat or
poultry with potatoes.




Tea is the third meal of the day. It between 4 or 5
o’clock. On the table there is tea, milk or cream, sugar,
bread, cakes and jam.




Dinner is the fourth meal of the day. The usual time is
about 7 o’clock. Dinner usually consists of soup, fish
or meat and vegetables.







- apple, pear, orange, grapefruit, banana, 100 g
- grapes, cherries, 50 g

- orange juice 125 g

-Sugar 50 g

*AONOKM 1 rpyLLIN oYMLLAEM OT KOXKYPbl U CEMEHHOM
KOpoOKU. Pexxem Ha Kyoukn. Ab6rokm copbl3rmsaem
anefibCUHOBbIM COKOM UM NMIMMOHHbBIM COKOM, YTODb
OHU He NoTeMHenun. Tak e YACTUM OT KOXYpbl
B6aHaHbI, anenbCuHbI, MEPCUKN U KNBU. PeXxnm Bce
Kybnkamu nnn gonskamu. Cmeluneaem.
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- chicken broth 500 g
- onions, 100 g,

- 50 g cheese,

- Wheat flour 25 g,

- 25 g butter,

- parsley,

- salt to taste.

« Pactonntb cNMBOYHOE Macno B 6ONbLLOW KacTptone n 06>kaputb B HEM Ha
YMEPEHHOM OrHe B TEYEHNE 5 MUHYT NYK U neped, crneasi, YTobbl OHM He
npuropenn. Jo6aBnUTb MyKY 1 YHECHOK 1 BapuTb 1 MUHYTY. NNocTENEHHO BNUTL
OyNbOH, NOMOXUTb MONMOBUHY B3ATOW NETPYLLUKN, TUMbSIH, BETYMHY, TOMATbI U
OCTpbI neped,. NomelunBasi, OBECTM 0 KAMNEHUS, 3aTEM yOaBUTb OrOHb.

* HakpbITb KPbILLKOM 1 BapUTb HA MeaneHHOM orHe 10 MuHyT. [lobaBntb bamuio,
CHOBA HaKPbITb KPbILLUKON N TYLWUTbL HA MeaieHHOM OrHe ewle 10 MUHYT.
[ToNOXUTb pUC B NapoBapKy Unu metansinyeckoe cuTo.

« [106aBUTb B CyMn KPEBETKU, 3aTEM MOMECTUTL NAPOBAPKY UITN CUTO C PUCOM Ha
BEpPX KacTpronin. HakpbITb 1 BapUTb 5-8 MUHYT, MOMeELLUMBAsA Cyn 1 pUC, NOKa OHK
He nporpetoTca. Pasnoxmnte pnc no NnogorpeTsiM CEPBUPOBOYHLIM Taperikam U
3annTb ero cyrnom. [ocbinaTb cyn OCTaBLUENCA NETPYLLKON.
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- carrots, tomatoes, 150 g,
- potato 250 grams,

- Green Beans 125 g

- peas, 20 g,

- leeks 50 g

-celery10g

- chicken broth 800 g,

- rice or barley flakes 25 g,
- parsley 20 g

- salt to taste.

OBOLUM OYNCTUTL, Hape3aTb MENMKNMU KyOUKaMun UM HAaTEPETb Ha KPYMHOW
Tepke, dbaconb Menko Hapes3aTb, C NTOMUOOPOB CHATb KOXULLY.
[ToaroToBNeHHblE OBOLLM NOMNOXUTL B KUMSALLUIA BYITIbOH U BapUTb 0
OTOBHOCTU (15—20 MUHYT). [locrie roTOBHOCTWU NOCOSNTb.

Ecnn ncnonb3oBaTb A4MEHHbIE XIOMNbA, TO UX HEOOXOAMMO 3aNnUTb XONOOHON
BOJOW, JOBECTU OO0 KUNEHNS U BapUTb 1 MUHYTY. 3aTEM BOAY CIUTb, XITOMNbS
3anunTb NOACONEHHON KUNSLLEN BOOOW N BAPUTb 40 pasMArdeHust elle okono 20
MWUHYT.

Ecnu ncnonb3oBaTtb puUC, TO €ro cHavasna npoBapuTb B KAMALLEN BOAE B
TeyeHne 15 MUHYT.

B OynboH ¢ rotoBbiMU OBOLLaMu 406aBUTb PUC NN AYMEHHbIE XJT0MMbS,
[OBECTU A0 KNNEHUS.

[1pn nogaye nocbinatb Cyn N3Menb4eHHON 3eMeHbHO.
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-1 onion

-2 celery

-400 grams tomatoes

-1 liter of tomato juice

-2 tablespoons white corn
-1 lemon

-50 ml vodka

-pepper
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-75 g butter

-3 eggs

-225 g of sugar

-zest and juice of 2 lemons

*1. [MonoXnTb Macno B MUCKY, MPUrOAHY0 AJ1i MUKPOBOIHOBKM.
[OTOBUTb B MMKPOBOJIHOBKE B pexmnme High 50-60 cek, noka OHO He
pacTaer.

2. B30uTb sinua ¢ caxapom, NponycTuTb Yepes CUTO B MUCKY C
macsrioMm. [1o6aBnTb MIMMOHHBIN COK U Lieapy, FOTOBUTb B PEXUME
high 3 1/2 - 4 MnH, B3OMBasi Kaxxayto MUHYTY, NOoKa CMECb He
3arycrteert. [lepennTb B CTEPUNU30BaHHbIE DAHKN, B HUX OaTb
OCTbITb. HakpbITb 1 XpaHUTb B B XONOAWIbHUKE A0 2X Heaernb.
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-250 g flour

-1 teaspoon baking powder,
-1/ 2 teaspoon salt

-100 g butter

-100 g sugar

-2 eggs

-150 ml milk

-250 grams of fruit jam

«CMellaTb MYKY C MOPOLLKOM-pa3pbIXnnUTenem v cosbto. Pykamu
pacTepeTb CIIMBOYHOE MACSIo C MyKon, nobaBnTb caxap. Boutb
anua. Npogormkas B3buBaTb, BNMUTb MOSIOKO. Becb axxem
BbINOXWUTb B CYyXYH0 (OOPMY, a CBEPXY BbITOXNTb TECTO. HaKkpbITb
doopmy npomacneHHon bymarou, a CBEpXY - ABONHbIM CITOEM
donbrn. B3ate 60nbLYyO KAaCTPHOMo, Ha AHO NOMOXUTb
nepeBepHyTOE DNoaUe, a Ha Hero NocTaBUTb QOPMY C NMYAUHIOM.
3annTb MPOCTPAaHCTBO BOKPYr HEE A0 NOSIOBUHbLI KUMNSILLEN BOOOW.
[TocTaBUTb HA OrOHb, 4OBECTU BHOBL 0 KUMNEHUS, 3aTEM
YMEHbLUNTb OrOHb A0 Criaboro n NpoBepsTh Kaxable 20 MUHYT, HE
BblKunesna nv soga.



AHIMMnUckKas KyxHa coxpaHuna n goHecna ao
HalUMX AHEW MHOIo TpaauumoHHbIX ontoa. OcHoBy
NX COCTaBMAIT MSACO, pblba, 0BOLLM, Kpynbl. B
COBPEMEHHOW DPUTAHCKOW KyXHE, KOTOpasa MOXET
noxBacTaTbCH anneTUTHbIM pa3Hoobpa3nem
onog, coeanHnnnucb BoOeanHO BCe AOCTOMHCTBA
Pa3NnNYHbIX KYNIMHAPHbIX TPaauunm Bcero mmpa.



