Safety in the kitchen

be3onacHOCTb Ha KyX
9/04/2020



New words

OTKpoMTe TeTpajb M 3anULLUMTE HOBble CJ/I0Ba
The 9t of April

safety | - 6e30MacHOCTb
dangerous “{ = onacHOCTb
surface« -- NOBEpPXHOCTb
wash = - MbITh

Use = - MCno/Ib30BaTh
chop «( = MeJIKo HapesaTb
let «{ - nosBonATH

clean o = YUCTUTD

touch «( -~ TporaTb, MpuUKacaThbCH
keep & out‘ He BXOAUTb, AepKaTbCA nojablie
keep « away‘ - lepKaTtbCsa nogasblue, usberatb

Thursday

BKknounTe npeseHTaumo H
MpocmoTtp/Chana-Lioy
HaxkmMmamTe Ha 3HayKkM B
CNOB, YTOObI NpOCAYLLAT
3BYYMT CJI0BO.
[loBTOpMTE 32 AUKTOPO



Open your Students Book, p. 103
OTKpouTe y4yebHUK Ha cTp.103

Which of the sentences 1-5
are true for you?

1 | always wash my hands A

first. cnosib3ys HOBblE C/I0BA, M3YYEHHbIE

paHee BbIMOJIHUTE MMCbMEHHbIM
nepeBoj AaHHbIX pas.

everything. 3anuLmMTe Ha aHrIMMCKOM A3bIKe Te
o ‘Iwask ol and dpa3bl, C KOTOPbIMU Bbl COr1ACHbI.

2 | use one knife to chop'’

— — o ——

vegetables really well.

4 | sometimes forget to put
milk back in the fridge.

5 | clean surfaces? before
and after.
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\' cut into small pieces  * top of something




Open your Students Book, p. 103

OTKpouTe y4yebHUK Ha cTp.103
DANGER!

KEEP OUT!I

Keeping clean:
Don't let pets in the kitchen. Always wash your hands
well before you touch any food. Clean the work

surfaces well to keep bacteria away! [poynTamTe TEKCT U YCTHO
nepeseamTe €ro, UCMoJib3ys HOBY
NNEKCHNKY U CJ10BaApb.




Open your Students Book, p. 103
OTKpouTe y4yebHUK Ha cTp.103
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MpoyYnTamTE TEKCT U YCTHO
nepeBeauTe ero, UCNosib3ys HOBY
JIEKCHKY M CNOBApb.

Preparing food:
Wash fruit and vegetables well. Never chop raw' meat and
then use the same knife for other food - to cut your bread,
for example. There are lots of dangerous bacteria on raw
meat. Use sharp knives and chop very carefully.

Storing food:

Bacteria can’t live in the cold, but they love warm
kitchens! Always keep raw meat, cooked food and dairy
products like milk, cheese and yoghurt in the fridge. Don't
put other food next to raw meat!

! not cooked



WN -

3afaHMA Ha KOHTPOJb.
(choTorpacpupoBaTtb M npuUcnatb No
3/IeKTPOHHOM MouTe)

school125savelevaep@yandex.ru
no 10 anpena 20-00

CnoBa 1 nepeBopj

[NepeBop Ha PyCCKMU A3bIK 5 dpas
®dpasbl Ha AHIFJIMMCKOM, C KOTOPbIMMU
Cor/lacHbl.




