Конспект внеклассного мероприятия (7-8 классы)

National Cuisine Of The Tatars And The English

 Цели мероприятия:

1. Тренировать навыки устной речи.

2. Тренировать восприятие речи на слух.

3. Формировать навыки самостоятельной работы с материалом.

4. Формировать умение составлять выступление.

5. Узнать больше о блюдах татарской и британской кухни.

  Оборудование: LCD проектор, национальные блюда, готовые продовольственные изделия, пословицы, поговорки
  Материал: L. Ivanova “Welcome to Tatarstan”, Журина «900 устных тем»,

  Эпиграф: “Food is as much a part of country’s culture as its landscape, language and literature.”

  Ход мероприятия.

I. The Tatar National Dishes.
 P1: Tatar cuisine is a result of the historical location. Long relationship between the local people and their neighbours, trade partners influenced the people’s taste. The Bulgars were good cattlemen, hunters, fishermen and farmers. This is the basis of the food traditions in modern Tatarstan.

 P2: Bread is the main food for the Tatars. In many Tatar families bread is made by mothers. First the flour is mixed with the water and yeast. This mixture is called dough. 

 The dough is cut into loaves. The loaves are baked in the oven. Bread is made from flour, yeast and water. Yeast is added if you want the bread to rise. Then the baker kneads the dough. He pushes and pulls it. These are put in a warm place to rise. The baker takes the bread out. Umm! It smells delicious.
Тәмле күмәч

Түп-түгәрәк күмәч алып,

Кайтып киләм кибеттән

Шулкадәр хуш исле һәм

Тәмле икән нилектән.

Шундый җылы, шундый йомшак
 Әзләп-әзләп чеметәм.

 Әзләп-әзләп чеметәм дә

Шактый гына киметәм.

Тукта әле, нигә әле,

Беләгемне чеметәм

Сизми дә калганмын икән

Куенда күмәч беткән.                

                                                                                                                  (Ш. Галиев)
 P3: Meat is widely used in Tatar national dishes: beef, lamb and horse flesh. As a rule, the Tatars don’t cook pork.

          (татарский народный танец)

 P4: The Tatars like the pastries of all kinds very much. One of their favourite ones is, perhaps, ”ishpishmak”. It is a triangle- shaped pie with chopped peppered meat, potatoes and some onion. It is baked in the oven and served hot. It’s very tasty and, of course, it’s worth trying. 
  Без әзерлибез табын

  Китереп бөтен ягын.

  Уртада тора чәчәк

     Чәчәк янында чәк-чәк.

      Бавырсак һәм кош теле
      Ризыклар төрле-төрле.

      Сумса, бәлеш, өчпочмак

     Гөбәдия һәм коймак.

  P5: “Peremyach” is also meat pie, but it is round, filled with peppered meat and little bits of onions, and it is usually fried. It is served hot, usually with cup of broth. It is very tasty.

                                      (Ш. Галиев «Перемяч»)

  P6: If you like soup, you will probably like noodle soup. A good hostess usually cuts very thin noodles.
1. Кем эшләми шул ашамый.

2. Кунакка барсаң казан асып бар.
  P7: The most popular drink in Tatarstan is tea. The Tatars like tea with milk, with lemon or with dried apricots. On the table you can always see honey and jam. So, if you have a sweet tooth, you are really lucky!
                            Чәйгә чумган шикәр турында әкият.

 Бер шакмак шикәр                                 Санап карагач

 Чәйгә чумган,- ди.                                  Янә бер меңне.

 Икенче шакмак,                                      Ә соң ул йөзә

 Көлеп торган,- ди.                                   Белә идеме?    

          Саный-саный ул                                                             Әкият бу диеп    

          Меңгә җиткән,- ди.                                                         Син бер дә көлмә.

          Ә теге һаман                                                                    Йөзә белмәсәң

          Чыкмый икән,- ди.                                                          Чәйгә сикермә.

                                                                                                                    (Ш. Галиев)

  P8: The Tatars like drinking tea with “chuk-chuk”. Chuk-chuk is very tasty. To make chuk-chuk you need: eggs, flour, water, milk, sugar, salt, oil, honey. It is a symbol of wedding. Bride’s and bride groom’s parents prepare chuk-chuk for wedding.
 Керт-керт иткән, керт-керт кискән чикләвек, әчесе юк, әрчисе юк чикләвек. Ул нәрсә? Бу чәкчәк инде, дусларым. Татар халкының иң дәрәҗәле ризыгы ул- чәкчәк.

                  Табын яме – чәкчәк, дигән

                  Сүзләр йөри түгелме?

                  Һәрбер өйнең иң түрендә

                  Урын ала түгелме?

 Әй матур соң-

 Нәкъ чәчәк

 Өстәлдә тора 
Чәкчәк.

   Әгәр күпләп ашасаң,

   Ул шунда ук бетәчәк

   Капкаласак та

   Чәк-чәк

   Ашалып беткән

   Чәкчәк.                       

                                                                                                             (Роберт Миңнуллин)

  P9: Gubadiya is one of the favourite pastries the Tatars choose to eat. It has rice, eggs, butter, raisins and dried apricots. Dough is made of flour, yeast, sugar, milk, eggs, butter.
Гөбәдия ашыйсы килде.

Әй беркөнне шундый итеп

Килде гөбәдия ашыйсы,

Тик белмимен: бу гөбәдияне

Ничек итеп ясыйсы?

Әнием өйдә чагында

 Ник торам соң аптырап?-
 Камырын да басып бирде,

 Җимешен дә куйды чүпләп.

 Гөбәдияне мин дә бөктем,

 Кырыйларын бөрмәләп...
Бигрәк тәмле була икән,

 Пешергәчтен бергәләп.             

                                                                                                                (Флёра Тарханова)

  P10: Guelder rose berries are very sour. But people like cooking guilder rose pies. Because guilder rose pie is very tasty. In long winter evenings the Tatars like drinking tea with guilder rose pie. 

БЕЗ БӘЛЕШ ПЕШЕРӘБЕЗ
Бүген бәйрәм көне итеп,                             

Балан бәлеше пешерик әле,

Торт алмыйча калганбыз, дип,

Күңелне төшермик әле.
Уклауны, куна тактасын,

Җайлап куйыйк өстәлгә,

 Тәмләткечләрне чыгарыйк,

Кирәксә, дип, өстәргә.
 Йомырка, онны алыйк та

 Каймакка туглап салыйк,

Тоз-шикәрне дә онытмыйк —

Адәм хурына калмыйк...
 Камыр ясыйбыз бергәләп,

 Аннан бәлеш бөгәбез;

 Борынга буялган оннан

 Рәхәтләнеп көләбез.
 Матур булып пешеп чыкты-

Мичтән алдык бәлешне,

Тәмләп үзебез ашадык

 Иң беренче өлешне.       

  (Флёра Тарханова)
          (ученики танцуют и поют « Бас, кызым, Әпипә»)
II.English Meals

 P1: A traditional English breakfast is a very big meal- sausages, bacon, eggs, tomatoes, mushrooms. But nowadays many people just have cereal with milk and sugar, or toast with marmalade, jam, or honey. Marmalade and jam are not the same! Marmalade is made from oranges and jam is made from other fruit.

 P2: English people like to eat eggs for breakfast (boiled, fried or scrambled). And now listen to the recipe of scrambled eggs.
1. Break 3 eggs and drop them in a bowl.

2. Add some salt and some milk.

3. Mix the eggs with a spoon.

4. Oil the pan.

5. Put it on the stove to heat it up.

6. Pour the egg-mixture onto the pan and cook it.

7. Put it on your plate and enjoy it.

 P3: The traditional breakfast drink is tea, which people have with cold milk. Some people have coffee, often instant coffee, which is made with just hot water. Many visitors to Britain find this coffee disgusting.
 P4: For many people lunch is quick meal. In cities there are a lot of sandwich bars, where office workers can choose the kind of bread they want-brown, white, or a roll- and then all sorts of salad and meat or fish to go in the sandwich

 P5: English people usually eat fish and chips, meat with potatoes, hambergers for lunch.

 How do they cook hamburger? Look and listen.

1. You need 500 gramms minced beef.

2. 1 large onion, sliced into thin rounds.

3. 1 large tomato, sliced rings.

4. 8 hamburger buns.

5. Prepared musturd as needed.

6. 2 tablespoon of vegetable oil.

Mix together:

 1 spoon salad oil, 1 spoon tomato ketchup, 1 tablespoon black pepper, 1 tablespoon salt, 1 egg.

               (Баян «Английская народная музыка»)

P6: The most important time for Englishmen is tea-time at 5 p. m. “Tea” means two things. It is a drink and a meal. Some people have afternoon tea, with sandwiches, cakes, and, of course, a cup of tea. Cream teas are popular. You have scones with cream and jam.
P7: How to make scones:

1. Mix the flour and bacony powder.

2. Add the butter, sugar, raisins, an egg and milk.

3. Roll out the pastry to about 1 cm. thick.

4. Cut into rounds.

5. Bake 20 minutes in a hot oven.

  P8: Do you like to eat cakes, pies? I am sure you like. Listen to a funny poem about these tasty things.

I love you more than applesauce.

I love you more than applesauce,

Than peaches and a plum,

Than chocolate hearts,

And cherry tarts,

And berry bubble-gum.

I love you more than lemonade,

And seven-layer cake,

Than lollipops

And candy drops

And thick vanilla shake

I love you more than marzipan

Than marmalade on toast,

For I love pies

Of any size

But I love you the most.
 P9: The evening meal is the main meal of the day for many people. They usually have it quite early, between 6 and 8 and often the whole family eats together.

 P10: The first course may be soup. The main course will often be fish or meat, perhaps the traditional roast beef of old England, and a lot of vegetables. The next course will be something sweet and often cooked, such as a fruit pie.

 P11: Apple pie is a traditional English pie, made with cinnamon, usually eaten with custard.

 P12: On Sundays many families have a traditional lunch. They have roast meat, either beef, lamb, chicken, or pork, with potatoes, vegetables and gravy. Gravy is a sauce made from the meat juices.

 P13: The British like food from other countries, too, especially Italian, French, Chinese, and Indian. People often get take-away meals-you buy the food at the restaurant and then bring it home to eat. Eating in Britain is quite international.

 P14: British people eat pancakes on Shrove Tuesday in February or March. For pancakes you need flour, eggs and milk. Then you eat them with sugar and lemon. In some parts of Britain there are pancakesraces on Shrove Tuesday. People race with a frying pan in one hand. They have to “toss” the pancake, throw it in the air and catch it again in frying pan.

          (Song “My Bonnie”)  

