НОУ «Санкт-Петербургская гимназия «Грейс» 
Методическая разработка
Научно-практическая конференция
на английском языке  «Английская кухня»
Основная цель :  - развитие страноведческих знаний 
                                 -приобщение учащихся к исследовательской работе 
                                 -развитие речевой и языковой компетенций 
Практическая цель:  учащиеся общаются в рамках заданной темы с                 элементами ролевой игры
Образовательная цель : знакомство с дополнительной информации по теме 
Развивающая цель: развитие исследовательских навыков и способности и готовности вступать в иноязычное общение
Воспитательная цель: воспитание культуры речи и положительного отношения к иностранному языку, толерантное отношение к другой стране
Оснащение конференции:   -компьютер и большой экран 
                                                              -видеоматериалы к докладам
                                                              -музыкальное оформление 
                                                              -карточки с рецептами
                                                              -реквизит (угощение)
                                                             -фрагменты из фильмов 
Ход конференции :   -Открытие. Приветствие участников
                                              - Brainstorm: food and dishes
                              Food                                                                                   Dish
	Milk
	Cheese, butter, sour cream

	Vegetables
	Salad

	Eggs
	Boiled eggs, scrambled, fried 

	Meat 
	Steak 

	Water
	Tea

	Apple 
	Pie 

	Potato
	Cheeps 

	Garlick, dill 
	Spices 

	Grape
	Wine 

	Berries 
	Jam 

	Fish 
	Fish



                                              - презентации подготовленных проектов 
                                          1 British Food is Bad –Myth or Reality ?
                                                 2   The History of English Tea 
                                                  3 Junk Food
                                          -доклады
                                                1Typical English Menu
                                                2 British Recipes
                                           -   Скетчи   « English Breakfast» ,«5 o. clock», «At The Pub»
                                           -конкурс «English Tea Proverbs and idioms» 
Reading the tea- leaves – гадание на кофейной гуще.
Ask/invite somebody to tea – пригласить, звать на чашку чая.
Husbands tea- очень слабо заваренный чай.
Not for all the tea in China- ни за какие коврижки.
Storm in a tea-cup/a tea-kettle- буря в стакане воды
A tempest in a teacup/teapot – волнение из-за пустяков
To be ones cup of tea – то, что нравится, быть по вкусу.
An unpleasant cup of tea – угрюмый человек
Another cup of tea – совсем другое дело
Beef tea -  мясной бульон
Tea and sympathy – сама доброта
Easy as tea drinking – легкая сделка

                                           -угощение Cucumber Sandwiches 
                                           - песня «Polly ,put the kettle on»
                                           -стихотворение «TableManners»
                                          -слово жюри Критерий оценки презентаций:
                                            a) содержание доклада и раскрытие темы
                                            б) оригинальность презентации 
                                            в) наличие самостоятельного исследования
                                            г) культура оформления и подачи материала
                                           д) иллюстративность
                                           е) четкость и логичность, соблюдение регламента
                                           ж) ораторское мастерство (контакт с залом)
                                            з) владение английским языком (произношение, беглость)

                                                    Текст презентации №1
British food has long been the matter of jokes for its supposed poor food, lack of imagination and weak tea. By exploding some of the myths surrounding it you will discover – British food rules.
With a history of wartime rationing, industrialization and now, the domination from giant supermarkets, it is no surprise where the false impression of British food comes from.
Like anywhere else in the world, there is good and bad. French ex-President Jacques Chirac comment “One cannot trust people whose cuisine is so bad” may have been his personal view on British food; in response, I have even found bad food in France (sacre bleu). The delusion that English food is bad comes from the misconception of what passes off for British food, not what British food is.
Widely spread myth is “The Brits only eat fish and chips and roast beef and the Scots, porridge and haggis? The Irish live on potatoes and the Welsh, leeks.
It is true, but they also eat many other food: meats, cheeses, fruits, vegetables, dairy products, fresh fish, and seafood. It also includes glorious puddings, pies, pasties, breads, soups, stews and sandwich.
All of thes culminates together in a cuisine steeped in history with a stromg food heritage. It has encompassed the food of many other cultures. Chicken Tikka Masala is considered the 3rd national dish of England.
The explosion of cookery programs on TV, cookbooks, celebrity chefs has also raised the profile of British cooking.
Another strong myth is “The British only eat carrots, peas, Brussels sprouts and cabbage”. 
Yes, but they also cook each of them for a minimum of 30 minutes and usually mash them before eating.
AS both Great Britain and Ireland are mainly agricultural countries they produce more. 
As for the cooking it is a national joke that before the Sunday roast was placed in the over the vegetables would be put on to boil. Thankfully those days have gone and you will find in British food that most veg is now steamed, or have the minimum amount of cooking to keep their freshnees and nutritional value. Thank goodness for education. 
                                            Текст презентации №2
The English like tea with biscuits, cakes and sweets.
Traditionally they drink tea six or seven times a day: in bed, at at breakfast, at lunchbetween lunch and breakfast, during the day at 5 oclock. As you know, the English have tea with milk. Firs they pore some milk into the cup and then tea.
It’s a difficult to say where this English tradition came from. Maybe it came from the 17 century, when the English poured tea into cups made of fragile Chinese china which was very expensive. And in other not to break the expensive cups they poured warm milk into them and only then hot tea. And now we call tea with milk English tea.
The History of Tea in Britain
Each day in Britain approximately 165 million cups of tea are drunk but how many people know the origins of the tea in their teabag?
How tea was discovered
So where did tea actually come from? Well despite our fondness for tea today, the British were actually one of the last countries in Europe to try tea. It probably comes as no surprise that the origins can be found in ancient China.
According to legend tea was discovered quite by accident over 5000 years ago, when the evil and despotic Emperor Shen Nung was overthrown and banished to a remote corner of Southern China. Driven by poverty to drinking only hot water, one day he was pleasantly surprised when a gust of wind blew some leaves from a nearby tree into his pot of boiling water.
The resulting infusion was so relaxing that, according to legend, he sat under the tree for the next 7 years drinking nothing but tea and naming it "Tai' (peace)… and the rest, as they say, is history! Whatever the real truth about the discovery of tea, it remained the Orient's best kept secret for centuries.

How tea came to Britain
Despite the fact that tea drinking is considered quintessentially English, coffee drinking was originally much more popular. Tea first arrived in Britain in 1662 when King Charles II married the Portuguese princess, Catherine of Braganza. Catherine brought tea chests to England as part of her wedding dowry and soon popularised the custom of taking tea at court. And 50 years later tea drinking became still more popular, once again, thanks to the Royal Family, when Queen Anne started drinking tea with her breakfast rather than the customary beer.
When tea first arrived in Britain it was brought from China in huge, tall ships called Tea Clippers. It would take the ships over a year to make the long crossing from China to England. Indeed the pressure to get tea to Britain that led to the glorious age of sail and Clipper ships were some of the most beautiful and fastest sailing ships ever built. They had wonderful names like 'Ariel', "The Flying Dutchman', "The Fiery Cross' and 
"The Stornoway', and used to race against each other to see who would get home and unload first. These great epic voyages ended with the invention of steam-powered boats at the end of the 19th century and with the opening of the Suez Canal.
Taking tea was considered a very special affair. The water for the tea would be boiled at the table by the mistress of the house using a large silver water kettle or urn. The tea would be kept under lock and key in a wooden tea caddy and was carefully measured into a teapot when needed.
                                              Текст презентации № 3
What is junk food anyway, and how does it differ from healthy food?
2) Do junk food ads on TV influence you in any way?
3) Do you think that junk food ads should be banned on TV when children are likely to be watching?
4) What challenges do parents face when trying to get their children to eat healthy food instead of junk food?
Tough new controls must be introduced worldwide to stop commercial companies marketing unhealthy foods and drinks which make children overweight and stunt their growth, say some of the world’s leading obesity experts.
No country has yet reversed its obesity epidemic, they point out in a major new series of six papers in the Lancet medical journal. The best that has been achieved is a flattening of childhood obesity rates in countries like the US and UK, but not among poorer families. The levels are still very high, which means that many thousands of overweight children will have health problems as adults. In England, a third of 10- to 11-year-olds and more than a fifth of four- to five-year-olds are overweight or obese.
Tim Lobstein and colleagues, in one of the papers, call for governments to press the World Health Organisation to take radical action so that children do not develop a taste for sweet drinks and unhealthy food. They say it should bring in a code of marketing, similar to that which prevents babymilk companies promoting their products to women in a way that deters them from breastfeeding.
“The food industry has a special interest in targeting children,” they write. “Not only can the companies influence children’s immediate dietary preferences, but they can also benefit from building taste preferences and brand loyalty early in life, which last into adulthood.”
                                     Текст доклада №1
A traditional English breakfast is a very big meal – sausages, bacon, eggs, tomatoes, and mushrooms. People who do have a full breakfast say that it is
quite good. The writer Somerset Maugham once gave the following advice: “If you want to eat well in England, eat three breakfasts daily.” But nowadays it is often a rather hurried and informal meal. 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 fruits. 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!
For many people lunch is a quite meal. In cities there are 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. Pubs often serve good, cheap food both hot and cold. School-children can have a hot meal at school, but many just take a snack from home – a sandwich, a drink, some fruit and perhaps some crisps. British kids eat more sweets than any other nationality.
“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 (a kind of cake) with cream and jam.
The evening meal is the main meal of the day for many people. They usually have it quite early, between 6.00 and 8.00, and often the whole family eats together.
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 juice.
The British like food from other countries, too, especially Italian, French, Chinese, and Indian. The British have in fact always imported food from abroad. From the time of the Roman invasion foreign trade was a major influence on British cooking. Another important influence on British cooking was of course
the weather. The good old British rain gives us rich soil and green grass, and means that we are able to produce some of the finest varieties of meat, fruit and vegetables, which don’t need fancy sauces or complicated recipes to disguise their taste. People often get take-away meals – you buy the food at the restaurant and than bring it home to eat. Eating in Britain is quite international!
                                           Текст доклада №2
Some people criticize English food. They say it’s unimaginable, boring, tasteless, it’s chips with everything and totally overcooked vegetables.
The basic ingredients, when fresh, are so full of flavour that British haven’t had to invent sauces to disguise their natural taste. What can compare with fresh pees or new potatoes just boiled and served with butter? Why drown spring lamb in wine or cream and spices, when with just one or two herbs it is absolutely delicious?
If you ask foreigners to name some typically English dishes, they will probably say “Fish and chips” then stop. It is disappointing, but true that, there is no tradition in England of eating in restaurants, because the food doesn’t lend itself to such preparations. English cooking is found at home so it is difficult to find a good English restaurant with a reasonable prices.
In most cities in Britain you’ll find Indian, Chinese, French and Italian restaurants. in London you’ll also find Indonesian, Mexican, Greek… Cynics will say that this is because English have no “cuisine” themselves, but this is not quite the true.

                                     Recipe №2
Baked new potatoes with spring onion, sour cream and crispy bacon
Preheat the oven to 200°C, 180°C fan, gas 6. Prick the potatoes with the tip of a knife, toss them with olive oil and spread out on a baking tray. Season with salt and bake for 45 minutes, turning half way.
Preheat the grill to medium. Spread the bacon out on a small baking tray and grill for 3-4 minutes, turning half way, until golden and crisp. Transfer to a plate lined with kitchen paper. Once cool, chop into small pieces.
Finely chop 3 of the spring onions. Finely slice the remaining onion on the diagonal and set aside. Combine the 3 chopped spring onions and half the chives with the sour cream and a good grind of black pepper.  
Let the potatoes cool for 10 minutes before handling so they aren’t piping hot. Make a small cut in the top of each baked potato and squeeze the sides gently. Season with a little salt and pepper. Add a heaped teaspoon of the spring onion mixture to each potato. Scatter with the bacon pieces, sliced spring onion and remaining chives, plus a little more black pepper.
                                                                 

                                                                    Recipe №2
                                                           Barbecued asparagus
Heat the barbecue until the coals are glowing and there are no flames or turn your gas barbecue to high.
Roll the asparagus spears in olive oil and salt. Cook on the barbecue until slightly blackened and wilted – depending on the thickness of the spears, 5-10 minutes.
Remove to a plate and drizzle with lemon juice. Crumble or grate over your choice of cheese so that it melts a little on contact with the hot asparagus and forms a cheesy dressing.



                                            -подведение итогов.
Октябрь 2015год                                                                Учитель английского языка
                                                                                                Никул Елена Петровна
                                                                                                Высшая квалификационная категория




                                             
