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Introduction:

LLleAb: n3yyeHme
HALMOHOAbHbIX
OCODEHHOCTEM
OPUTAHCKOM KYXHM.

[MnoTe3q: y4yaLumecs
HALLEero TeXHMKYMA
MAOXO 3HOKOMbI C
OCODEHHOCTIMM
HOLMOHOABHOM KYXHMU
bpuUtaHum,

OObEKT MCCAEAOBAHUS:

KYABTYPQ MUTAHMS.

3AAQ4YU: MCCAEAOBATH
MHODOPMALMIO O
TPAAMLMOHHOM KYXHM
bpuUtaHMMU.

« Purpose: to study the

national characteristics
of British cuisine.

Hypothesis: students of
our technical school are
poorly acquainted with
the peculiarities of the
national cuisine

Object of research: food
culture.

Objectives: To research
iInformation about the
traditional cuisine of
Britain.



British cuisine

« bputaHCKaa NmLLLa Boaee

PA3HOOOPA3HA, YEM
MOXXET NOKA3ATLCA HA
nepsbin B3rAga. OHO
MOXKXET NMOXBACTATLCSH
AMNEeTUTHbIM
PA3HOOOPA3MEM DAIOA U
COEAMHMAQ AOCTOUHCTBA
KYAMHAPHbIX TOOAMLNM
BCEro MmMpa.

N 1OK, AaBOMTE BOAEE
NOAPOOHO
NO3HAKOMMMCA C
HOLMOHOAbHbIMM
OCODOEHHOCTIMM.

British food is more
diverse than it may
seem at first glance. It
boasts an appetizing
variety of dishes and
combines the
advantages of culinary
traditions around the
world. And so, let's get
acquainted with the
national characteristics
INn more detail.






English Breakfast

* A€Hb QHFAMYAHUHA « The day of the Englishman
HOYMHAETCH ODObIMHO C usually begins with
YTPEHHETO 4ag UAM morning tfea or orange
AMNEAbCMHOBOIO COKa. Ha juice. For the first breakfast
NepPBbIM 30BTPAK (/-8 (7-8 hours) serve liquid
4OCOB) MNOAQIOT XMAKYIO  oatmeal, eggs, bacon,
OBCHAHYIO KALLY, amLa, fish;

OEeKOH, PbIOY; V\\ .},,-‘ B B
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 The second breakfast,

or lunch, is served at
half past two. It
includes meat dishes:
bacon, small sausages
with foast, which are
served with various
sauces and marinades,
as well as vegetables or
potatoes for garnish.

BTropom 30BTPAK, UAU
AQHY, MOAQIOT B
NOAOBMHE BTOPOro. OH
BKAIOYOAET MACHbIE
OAIOAQ: BDEKOH,
HEDOAbLLIME COCUCKM C
TOCTAMM K KOTOPbIM
NOAQIOT PA3AUYHbBIE
COYCbl M MAOPMHAOABI, O
TAKXKE OBOLLM NAM
KAPTODEAL HO TAPHMP.




English Tea Party

* Ham aHram4aHe nbloT A0« The English drink tea up to

CEMU PA3 B AEHD,
OCOBOEHHO CTPOro
CODAIOAQIOT OHU TPAAUNLMIO
3HOMEHUTOTO YOEMMTHS B
NiTb YacoB Beyep. OObIMHO
MbOT CAQAKMM 4OM C
MOAOKOM. K yato noAdtoT
MMPOXHbIE, CAHABUYM,
CAAQTbI, XOAOAHOE MACO.

seven fimes a day, they
especially strictly observe the
tradition of the famous tea
party at five o'clock in the
evening. Usually drink sweet
tea with milk. Tea is served
with cakes, sandwiches,

-salads, cold meat.



English lunch

K 0BeAy, KOTOPbIM
MNPUXOAMNTCA B AHTAUU HA
12-13 4yacos, noadtoT
3AKYCKM, CYMbl, MIACO,
AECepThI. M3 NepBbIX
OAOA QHTAMYAHE
NPEAMNOYUTAIOT CYTbl-
nope, OYAbOHbI, K HUM
OTAEAbBHO MOAQIOT
BAPEHbLIE KYCO4YKM MACQ,
anLQA, AQMLLY, CBEXME
OBOLLM U T. A. XA€DQ B
AHIAMU €AAT OYEHDb
MOAO. Bropoe BAIAO —
NYAMHT. 2DTO BbINEYKA B
BUAE MMPOra C
JOPYKTOBOU HAYMHKOM.

For lunch, which falls in
England for 12-13 hours,
appetizers, soups, meat,
desserts are served. Of the
first dishes, the English prefer
soups, mashed potatoes,
broths, they are separately
served boiled pieces of
meat, eggs, noodles, fresh
vegetables, efc. Bread in
England is eaten very little.
The second course is
pudding. This is a pastry in
the form of a pie with fruit
filling.






English Dinner

18:30-20

[lepBoe DAIOAO-
MM MOXKET OblITb

PbIOHbIN, MACHOM

MAM OBOLLLHOMU
cyn.

Ha BTOpOe-pbida,

MACO, POCTOUND

M MHOTO OBOLLLE
Ha AecepT-

AOPYKTOBbIM
MMPOTr.

M.

18:30-20

The first dish can be fish,
meat or vegetable soup.

The second is fish, meat,
roast beef, and lots of
vegetables.

For dessert-fruit pie.



National dishes

« Cumberland sausages - -+« KambepaeHAacKkMe
usually they are up to KOADQACHI — OBObIMHHO OHMU
50 cm and are sold AO 50 CM U NPOAQIOTCH
twisted. CKPYYEHHbIMMU.




« Eccles puffis a small,

round pie filled with
currants.

OKACCKQAS CAOMKQA —
MOAEHBKUU, KPYTAbIU
MMPOXKOK,
HOMOAHEHHbIM
CMOPOAMHOMN,




« Pudding is a dessert * [lyAUHT - AECEPT U3

made of eggs, sugar, anLL, CAXApPA, MOAOKQ U
milk and flour or MYKM UAM CYXAPEMN.
breadcrumbs. Simnel is CUMHEA - OPYKTOBbLIN
a fruit cake covered MMPOT, NOKPbITbIM

with almond paste. MMWHAOABHOW MACTOM.




« A cucumber sandwich * OrypeyHbin bytepbpoa

Is a slice of cucumber — AOMTUKM OrypLaO
between two slices of MEXAY ABYMS
white bread thinly KYCO4YKAMM BEAOTO
smeared with buftter. XA€0Q, TOHKO
HOMO3OHHOTO

MOACAOM.




PerterrTor

. m%LAe-nﬁeLHTcle. MO-AHIAMIMCKM « POACHED EGGS
-mﬁg“é mi ENGLISH Ingredients: -
- XxA€6 BeAbln 60T, B :
- Cbip TepTbin 20T, €995 4 PCs., whife
- MOCAO gAMBquC])g 30T, bread 40 a. - gr(]’red
ZZ%AAEH%MB?QQ?.T ) cheese 20 g, - butter

MIOTOBAEHWE _ B

LA (F))TBOpl/ITb, OYUCTUTb, YAOXKMTb HO 309, - greensalad 10 g,
MOEHKM, MOCOAMTb,MOCHINATL TEPTbIAM salt to taste. Cook
CbIPOM, MOAMUTL PACTOMAEHHbBIM MACAOM U .
3orﬁ)e~1b BJeHeHMg 2 MUHYT B CUABHO Eggs boll, pee.ll put on
1041 AYXOBKS. toast, salt, sprinkle with

grated cheese, pour
melted butter and bake
» . for 2 minutes in a highly
. 40 heated oven.




ENGLISH CHOCOLATE PUDDING
Ingredients: - cocoa 3 tbsp. |., -
cream 1-2 tbsp. . |. or milk 125 g, -
breadcrumbpos finely grated 125 g,
- sugar, wheat flour for 60 g, -
butter 50 g, - eggs 2 pcs., -
cognac 1 tbsp. |, - grated
almonds 2 tbsp. |., - soda 0.5 tsp.
Mix cocoa with breadcrumbs,
add milk or cream and leave for
10 minutes. Mix the butter with
part of the sugar and grind well,
add the yolks, flour and sodaq,
and then the prepared
breadcrumibs with cocoq,

AHTAMNCKNN LLOKOAAAHBIN TTY AVUHT
NHIpeAMEHTDI:
- KOKQO 3 CT. A.,
- CAMBKM 1-2 CT. A. AWM MOAOKO 125TT,
- CYXApKM NAHMPOBOYHbIE MEAKO TepPTble 125
r
- COXApP, MYKQ NLLUEHMYHAa 1o 60T,
- MACAO CAMBOYHOE 50T,
- aMuQa 2 Wr.,
- KOHbAK 1 CT. A.,
- MUHAQAb TEPTBIN 2 CT. A.,
- coaa 0,5 4. A.

[MoUroToBAEHUE
Kakao cmeLllaTtb € NMAHUPOBOYHbIMM
CYXapsImm, AOBABUTbL MOAOKO UAM CAMBKM U
OCTABMTb HO 10 MMHYT. MOCAO CMeELLATb C
4ACTbIO CAXAPA U XOPOLLIO PACTEPETD,
AOBQBUTL XKEATKM, MYKY M COAY, O 30TEM
MNOAFOTOBAEHHbIE MAHMPOBOYHbIE CYXAPU C
KAKAO, MMHAQOAb M KOHbSK.
OTAEABHO B30OMTb OEAKM C OCTABLLIMMCH
COXAPOM U AODOBMUTH B TECTO.
MPUroTOBAEHHOE TECTO MOMECTUTD B
AOOPMY AAA MYAMHIA U BAPUTb HO MAPOBOM
OaHe B TevyeHume 1 4yaca.
[NoAQTb B TOPI4EM BUAE C KOHBbAYHBIM MAM
BUHHbBIM COYCOM.



Conclusion

 bpUTAHCKAOd NULLLO

MOXKET NMOXBACTATHCH
AMNMNETUTHbIM
PA3HOOOPA3MEM DAIOA U
COEANHNAQ BOEAMHO BCE
AOCTOUNHCTBA PA3AMYHbIX
KYAMHAPHbIX TOOAMLLNMN
BCETO MUPA. bpHUTAHCKO4
KYXHS HE YTPATUAQ HYEPTh
QHIAMMCKOTO
CBOE0ObpPA3MY,
TPAAMNLMOHHOCTH.

«Het AtobBM Boaee
MCKPEHHEMN, YEM AIODOBb
K eAe)

bepHapa Loy

* Brifish food boasts an

appetizing variety of
dishes and combines
all the advantages of
various culinary
traditions around the
world. British cuisine has
not lost the features of
English originality,
tradition.

"There is no love more
sincere than the love of
food" Bernard Shaw






