Приложение 4 
Проект «Открой для себя кухню Британии», группа «Chefs» Кулинарная книга

 (
COOKERY BOOK
)
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 (
BEST OF ENGLISH FOOD AND COOKING
)




 (
Discover the best of English cuisine
)
Our group is CHEFS.
We are  Remizova Alina, Schmelyova Sasha, Chumichova Nastya.





The aim of our group is to discover the best of British cuisine, to find the 
recipes, compare them and choose the most popular recipes and make up a cookery book. 
Let’s discover traditional dishes together.


















STARTERS
  Eggs and Bacon
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One of the most popular breakfast dishes which can be eaten and enjoyed at any time. 
Ingredients
4 Rashers Smoked back bacon
1 Teaspoon Butter or lard
4 Eggs
Method
1.Cut the rinds off the bacon with kitchen scissors and put them in a frying pan with the butter or lard. Let them give up their fat over a low heat for a few minutes, then put in the bacon rashers and fry to a medium brown on each side, turning them only once.
2.Push them to the side of the pan, break the eggs into the bacon fat and let them fry fairly gently. When they are firm, tip the pan and spoon the bacon fat, sizzling hot, over the yolks to cloud them. Serve them straight away or they will go rubbery.
3.Instead of 4 rashers of smoked back bacon you could use 8 thin rashers, or 4 back and 4 streaky













Craster Kipper Paste
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From the 19th century, Northumberland had a flourishing kipper industry, for which the picturesque harbour of Craster was especially renowned. 
Ingredients
2 Medium Kippers
150 Gram Butter, unsalted (5 oz)
2 Teaspoon Lemon juice
 Pinch Cayenne pepper
 Salt and black pepper
 Melted butter
Method
1.Stand the kippers in a jug of boiling water for 10-12 minutes. Then drain well, remove the skin and all the bones, and flake the flesh. 
2.Cut the butter into cubes and place in a saucepan over a low heat until half melted. Add the flaked kipper and combine very well with a fork until the mixture is smooth, alternatively use a liquidiser.
3.Stir in the lemon juice and season with cayenne pepper and a little salt and black pepper. 
4.Place in small pots and press down well. Spoon the melted butter over the mixture to seal and leave to set. 

5.Serve well chilled as a starter, with buttered crusty bread or toast, or use as a sandwich filling.








English Onion Soup
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The onion, whose flavour is such an essential part of practically every soup, has been used for more than just flavouring in the past - the juice was rubbed on wasp stings as a pain killer, and, if you could bear the smell it made an excellent hair restorer - it also helped to cure chilblains, catarrh and hangovers. The famous French onion soup, eaten by market porters for breakfast was therefore part food, part cure. This English version, creamier and milder, is food pure and simple. 
Ingredients
4 Large Onions
2 sticks Celery
50 Gram Butter (2 oz)
50 Gram Plain flour (2 oz)
300 ml Milk (1/2 pint)
850 ml Chicken stock or vegetable stock (1 1/2 pints)
 Salt and plenty of freshly ground pepper
 Little Grated nutmeg
2 Tablespoon Parsley, chopped
4 Tablespoon Single cream
Method
1.Peel and chop the onions and celery and cook them in a covered pan in a little butter, with a tablespoon of water until they are very soft, about 10 minutes. Then purée them in the liquidiser or sieve through the fine blade of a mouli-légumes.
2.Keep the purée on one side while you melt the butter in the cleaned saucepan and stir in the flour to make a roux. When the flour and butter have combined and become smooth and glossy, add the milk a little at a time, stirring all the time until you have a smooth mixture.
3,Add the onion and celery purée and enough stock to make a smooth creamy soup.
4.Simmer for 10 minutes, taste for seasoning, add a little nutmeg, stir in the parsley and lastly enrich the soup by pouring the cream into the middle and letting it swirl up to the top.



Beef Wellington
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Ingredients
1.4 Kilogram Fillet of beef (3 lb)
1 Tablespoon Vegetable oil
40 Gram Butter (1 1/2 oz)
225 Gram Button mushrooms, sliced (8 oz)
150 Gram Smooth liver paté (6 oz)
325 Gram Puff pastry (13 oz)
1 Egg, beaten, to glaze
Method
Pre-heat oven to 220 °C / 425 °F / Gas 7. 
1.Trim and tie up the fillet at intervals with fine string so it retains its shape. Heat the oil and 15g ( 1/2 oz) of the butter in a large frying pan, add the meat and fry briskly on all sides. Press down with a wooden spoon while frying to seal well. Roast for 20 minutes, then set the beef aside to cool and remove the string.
2.Meanwhile, cook the mushrooms in the remaining butter until soft; leave until cold, then blend with the paté. On a lightly floured surface, roll out the pastry to a large rectangle about 33 x 28 cm (13 x 11 inches) and 0.5 cm ( 1/4 inch) thick. Spread the paté mixture down the centre of the pastry. Place the meat on top in the centre. Brush the edges of the pastry with the egg. 
3.Fold the pastry edges over lengthways and turn the parcel over so that the join is underneath. Fold the ends under the meat on the baking sheet. Decorate with leaves cut from the pastry trimmings. Brush with the remaining egg and bake for 50-60 minutes depending how well done you like your beef, covering with foil after 25 minutes. Allow the Beef Wellington to rest for 10 minutes before serving.





Группа рестораторов «Открытие русского ресторана»
https://drive.google.com/open?id=1uSRbcIxBOhjWvH2GLuH6fGQq8Hobi6_F
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Пример готового продукта в проекте «Открываем достопримечательности Лондона»
Buckingham Palace - https://docs.google.com/leaf?id=0BwwFR_2IxwpONTA1NTZhNjgtZmY3Mi00ZDU5LTk0MzgtYzkwYjJiZjQzYjQ3&hl=en
(презентация подготовлена учениками 5 класса МОУ «Якиманско-Слободскоая СОШ»  Муромского района Владимирской области)

Рекламный буклет проекта «Идеальная школа?!»
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. Проект «Европейский день языков
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[bookmark: _GoBack]Сетевой проект «Волшебный мир зарубежной литературы (буклет о С Маршаке)
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Write an § Open a
essay restaurant of

Russian cuisine

How can we tell the British
about Russian cuisine?

= Visit Britain Find pen

friends and
tell them

and tell them
about it
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The design and the iRETIOr:
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Traditional dishes
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1. Kulich
2. Paskha
3. Olivier salad

4, Pickled vegetables (tomatoes, cucumbers,
beet)
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Conclusion

gERDESt way to show Russian dishes is to open
gNestalirant of Russian: cuisine in' Britain.
PAVErdesigned the restaurant and its interior.
PRVVeimade a list of the most popular Russian
dishes.

WWe presented the menu on Easter.

Welcome to our restaurant!
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    Clubs   and   extracurricular   activities for ideal school     буклета  

Join the Dancing club   If you want to be good at dancing  and love it, join us every Monday,  Tuesday and Friday at 2 p.m.]     Join us!  

You are active, sociable,  responsible, aren’t you? Take  part in  Sports Day ,   The day of  Birds, the Nature day.        

Travel with us to   museums, galleries   and   to  other towns and cities     In the museum of New Year toy s .     In the Planetarium    
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Biography of Samuil
Marshak

He was bom on the 3 of November 1887 in Voro-
nezh. From childhood his parents brought him up in
love and care. His father was a talented inventor
and wanted his son to be a well-educated person.
Samuil attended school in Ostrogozhsk before mov-
ing to Peterburg. At school he was fond of poetry
and enjoyed writing his own poems. In 1912 Samuil
Marshak went to England to get education. He
walked a lot across England and liked English folk-
lore. Then he started to translate his first poems and
songs. They made him famous. In 1914 he came
back to his Motherland. He began to publish his first
translations. Samuil worked a lot, he helped poor
children, organized children’s theatre. In 1923 he
went to Petrograd where he began to write his own
fairy tales for children “Post office” and “A tale about
a silly mouse’. During the Great Patriotic War he
worked as a correspondent. After the war he visited
England three times. He translated the poems and
Sonnets of many famous writers and poets, such as
W Shakespeare, G. Byron, R. Kipling, R.Bums and
others. He died in 1964 in Moscow.

Links:
http:/ /www kostyor.ru/biography/ =102

www.russianlife.com/ graphics/ contributors/
marshak_s.jpg

htp:/ /jlivelibru/ boocover/ 1000202136/ 0/9eb2/Shek

http:/ /i59.fastpic.ru/
big/2013/1108/ 7c/ 210aaad054£270d8c29%ad 7ca35334b7c.

g

https:/ /

Ihd.ggpht.com/SNE7]TsULHIM2bXyty 7ISLweS3BXQ7D
DbxyQqXzSc7Smilq6zcl_rujvhI98n55cec=h900

=

The Magic World of Foreign Literature

Samuil Marshak

A Russian poet and a translator
(1887 — 1964 )
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Samuil Marshak is a great translator

Is it easy to be a translator?

Of course, it's a hard job. Let'’s
consider Marshak’s career as a
translator. In England Marshak stud-
ied not only the English language,
but English literature and history. He
spent much time in the university
library, he read books by English
writers and poets and English
folktales full of humour.

In 1923 he began to translate the
English books “This is the house
that Jack built”, “Humpty Dumpty” .
They are very funny and children
like them very much.

Later  Marshak
translated the master- %€ 2
pieces of W. Shake- | &%
speare, W. Blake, R.

Burns, R. Kipling, G

Byron and others. He

tried to render the

style and the ideas of the original
poems and sonnets.

Do you remember ?

Lllanmaii-Bonmaii
Cuden Ha cmeHe.
Llanmaii-Bonmaii
Ceanurncs 8o cHe.

Bcs koponeackasi KOHHUYa,
Bcs koporneackas pamb
He moxem Lanmas,

He moxem Bonmas,
Lllanmas-Bonmas,
Bbonmas-Llianmas,
Llanmas-bonmas cobpams

Humpty Dumpty sat on a wall,
Humpty Dumpty had a great
fall.

All the king's horses,

And all the king's men,
Couldn’t put Humpty together
again.

Enjoy his transla-
tions!
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