Lesson 37. Ukrainian Food
Objectives:

• to develop communicative skills using the active vocabulary on the topic;

• to practise listening skills.

Warm up

Answer the questions.

1) What dishes is your country famous for?

2) What kind of food is eaten a lot?

3) What is a balanced diet?

4) How did diet affect your health?

Introducing the topic

I. Vocabulary

Find the names of the dishes hidden in the word search below as quickly as you can.
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II. Listening

Ukrainian Cookery

Ukraine enjoys a variety of traditional cookery, as well as favourite imported dishes.

Breakfast is a simple meal of bread butter, and perhaps soft-boiled eggs. Home-made jam with whole berries in heavy syrup is priced. Lunch may consist of a fish dish, a salad, or a vegetable. Dinner is the main meal, and guests are treated with great hospitality. Soup is made from available vegetables, such as carrots, cabbage, or turnip, plus a piece of meat that is removed for serving. Accompaniments may include kasha, cabbage, or pearl barley.

Desserts are simple, perhaps small pastries, a fruit puree, or a fruit compote. Tea is the favourite drink, although coffee is enjoyed as well. Kvass, a slightly fermented drink, may be make from white or dark bread, cranberries, or berries.

Say “Yes” or “No” to the following ststements.

1) Ukrainians enjoy only traditional cookery.

2) Breakfast in Ukraine is simple.

3) It consists of bread and butter and soft-boiled eggs.

4) Dinner is the main meal in our country.

5) Desserts are usually simple.

6) Kvass is one of the favourite drinks.

III. Speaking
Work in pairs.

Imagine your English friend has come to Ukraine and you tell him everything

about meals in Ukraine. The student from Great Britain asks you questions as for

traditional Ukrainian food. The table will help you.
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IV. Lexical game “English idiom”

Guess the meaning of the following idioms.

After dinner comes reckoning.

To save one’s bacon.

And make up sentences (a story) with them.
V. Writing. Work in groups
Students write down the recipe of the traditional Ukrainian food and invite

then guest to taste it.

“Good appetite!”

Recipe. Kasha

Ingredients:

1 egg beaten;

1 cup kasha (buckwheat groats);

0.25 cup butter, cut in pieces;

2.25 cups chicken broth;

0.75 teaspooful salt;

0.25 teaspooful pepper.

Steps:

1) Put egg and kasha in medium bowl. Mix well.

2) Put a large frying pan over medium heat. Add kasha.

3) Cook, stirring constantly, until kasha is toasted and dried out.

4) Add rest of ingredients.

5) Cover pan. Simmer for 15 minutes.

6) Stir occasionally.

7) Cook until kasha has absorbed liquid. Add water if necessary.

8) Fluff with a fork. Serve hot.

Recipe. Chicken Kyiv

This tasty dish is named after Kyiv, the capital of Ukraine. The chicken rollups

are usually fried but it’s easier to cook them in the oven.

Ingredients:

3 tablespoofuls butter or margarine, softened;

2 teaspoonfuls fresh lemon juice;

0.25 teaspooful dried dill;

0.25 teaspooful salt;

4 skinless, boneless chicken breasts halves 3 ounces each;

1 large egg;

1/3 cup seasoned dried breadcrumbs.

Steps:

Preheat oven to 425° F. In small bowl combine butter, lemon juice, dill and salt

until well blended. Spread each chicken cutlet with some butter mixture. From

short end, roll up, at the same time turning long edges of chicken in toward centre,

secure with a toothpick to close.

Lightly beat egg in bowl. Place breadcrumbs in another bowl. Dip rolled

chicken in egg, then roll in breadcrumbs to cover completely. Place chicken in

12×8 inch baking pan. Cook 30 minutes or until chicken is golden and tender.

To serve, carefully remove toothpicks from chicken rolls. Make 4 servings.

VI. Homework

Write down the recipe of the favourite dish in your family.
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