Food is the greatest
Health.
Health is the greatest
Wealth

Huwkosa AHa ImumpuesHa, y4auw,asaca 9A Knacca

HayuHbI pyKoBogutenb:
3aropoaHeBa NannHa BacnnbesHa,
YUYUTE/b AHT/IMMCKOrO A3bIKa

Omanwt uccneoosanusn:

-1. I3y4eHne Hay4yHOM InTepaTypbl NO TEME UCC/IeA0BaHNSA U

AHKETMPOBAHME YYEHMKOB W JKUTE/NEe Tropoda O pPEeXMMe MUTAHUA MU
eXXeHeae/IbHOM paLMoHe.

-2. WHTepBblOMpOBaHME 3aBeaylolleld LKOJbHOW CTOJIOBOM MO MWUTaHUIO
WKONbHUKOB. MoacueT

KaZlopui B KYIMHAPHOM LLIOY NO peLLenTam y4acTHUKoB «Battle of the Chiefs».

-3. AHann3 TPagMUMOHHbIX HaUMOHaNbHbIX 6404 AHrauuM, Cnbupu u HOrpsl.
Utorm

COLMONOTMYECKOro ONpoca WKOMbHUMKOB Ha NPeaMET 34,0P0OBOro NUTaHWA B UX
KU3HEAEeATENbHOCTMU.

-4. WUHTepBblO C AETCKMM Bpayom 3HAOKpuHosorom. OdopmnaeHue bykneta
«Food is the greatest

Health. Health is the greatest Wealth».




1.1 Epa Kak MHCTPYMEHT popMmupoBaHUA 0bpasa cTpaHbl

EO0a — 310 BaxKHeLWmnn GaKTop CoLManbHOM, NMOAUTUYECKOMN, SKOHOMMUYECKON U
KYNbTYPHOM *KM3HW YenoBekKa. Eaa 3aBoeBbIBAET CTPaHbI M Hapoabl U 6e3 opyKus,
OHa ABnseTcs

MPOBOAHUKOM YYXKUX MAEa/I0B U LLeHHOCTel. BcnomHUM pacnpocTpaHeHe no Mupy
dactdynos

1 Pa3HOro poga HOBbIX BUAOB NMUTaHWUA, OHW MOABAAIOTCA CKPOMHO U HE3AMETHO.
OpHoBpemMeHHO efia ABNAETCA U NOC/IOM MUPaA U KYNbTYpbl, 3TO CaMblil MPOCTOM
Cnocob NoHATb

WHYIO KYy/IbTYPY, MPOHUKHYTHLCA €€ AYXOM, AaKe He Bble3yKasn M3 cBoel cTpaHbI[1].
MosToMy Mbl cocTaBuAU 1ieHMy uccaedosaHuli no Hawel Teme. (MpunoxkeHve 2)

«BATTLE OF THE PEIEIITBI HHTEPBBIO
CHIEFS» nm BJIIOT ¢ 3aBeqyomeii >
KYJIUHAPHOE moy 9A IIKOJIbHOT

CTOJIOBOIH

d)HPOb EJIA (mepBsie n BTOpEIE 0,102 AHTINICKOIL,
YYAIIMXCY 3anaAHOCHONPCKOil, XaHTHICKOIl 1 MAHCHIiICKOI KyXHH) >
\_/
J
\
HHTEPBBIO ¢ HAIIUTKH U TECEPTBI (anramiickne,
JeTCKHM 3aMa HOCHONpPCKIE, XAHTBIICKAe, MAHCHIICKIE) >
SHIOKPHHO.I0TOM )

BYKJIET (COBETBI)

Showarma

Recipe of Syrniki

ngredents

one pita

tomat i +  Syrniki (cheese pancakes)
Ingredients:
(chicke +  Gserves
Sarsa sance + 200 gram of cottage cheese
© legg

+ 6 table spoans of flour (3 for dough and 3 for making)
* 2 tea spoons of sugar
+  1/2 spoons of salt
s Ol or butter
1) Mix all ingredients in order: egg, sugar, salt, flour, cottage
cheese

Sin,

2) Make symniki from dough
3) Put syrniki on hot pan with oil

4) Sprinkle dish with sugar powder

e

Macaroni and cheese in cream sauce

Products:

Noodles (or spaghetti) - 150 g

Cream with a fat content of 20% - 80 ml
Hard cheese - 60g

Butter-20g

Salt - 1.25 teaspoons

Ground black pepper - a pinch (to taste)
Recipe]

1) Boil 1.5 liters of drinking water in a saucepan, add 1 teaspoon of salt and put the noodles.

2) Bring to a boil and cook according to the time indicated on the package, minus 1 minute.

3) In parallel, grate the cheese on a fine grater.

4) Melt the butter in a frying pan, add 50 ml of cream and hard cheese (1 tablespoon of cheese is left to

sprinkle the finished paste). Cook over moderate heat, stirring, until a homogeneous sauce is obtained.
5) Bring the sauce to a boil, add salt and black pepper.

6) After 1-2 minutes of boiling, the sauce has slightly thickened. Remove it from the heat.

7) The noodles are already cooked. Drain the water in which the noodles were cooked, but leave 100 ml ’
of liquid in case the sauce is thick. (rng 0 wor 0 0 bol 1 0 sovmpen, o4 4 5 . N x oo od oh
8) Heat the remaining 30 ml of cream (until hot) and pour it into the noodles. Mix it up.

9) Put the noodles in a serving plate.

10) Put 2-3 tablespoons of cream cheese sauce on top, sprinkle with grated cheese.

11) After serving, mix the pasta in a plate so that each pasta is wrapped and soaked in sauce.
12) Pasta in cream cheese sauce is ready.

KanopuitHocTb NpeacTaBneHHbIX 61to4;:

1. The average calorie content of shawarma with chicken per 100 grams: 130-245-330 kcal

2. The average calorie content of cheesecakes (per 100 grams) is 250-260 kcal
3. The average calorie content of pasta in the navy (per 100 grams) is 200-250 kcal
4. macaroni and cheese in cream sauce (per 100 grams) — 250 -350 kcal
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The Battle of the Chiefs

Hello everyone It's a battle chief. It was here, on this stage that the best chefs of this century
and

3
2

thousandth anniversary gathered. It is here that we will decide who is the best chief of this
city,

this country and this planet. We're starting!

We welcome our esteemed jury, which will evaluate to the fullest extent.

We got into the thick of things. Mow we will introduce you to our participants, let's go:
Semyon Shiepin is a genius in history, a genius in cheesecakes, he is gorgeous and he is here,
preparing cheesecakes!

Artem Potaichuk will show where the real shawarma is Shaverma or Shavukha, and his own
name is shawarma shavertal

Andrey Ugryumaov is the same mom in the kitchen who will cook, calm down and do
everything

herself, just a genius in cooking!

Artem Kruzhkow - prepare simply but with taste beloved adored just classic pasta in naval style
in his hands!

Dima Nastin! Honored master of macaroni cheese cream sauce fast simple but tastefull

S0 let the battle of this century begin, we begin!

We have made our way to the secret zone now we will see who and what is cooking.

Come with!

Artem, please tell us what kind of dish you have?

What kind of dish do you have in the camera, please share about?

Us? well, let’s think together! tomatoes chicken salad so cheese sauce AHHH. It's probably &
shawarma.

And we were burning out

Dmitry Nastin what are you cooking?

You probably cook pasta

Interestingly, we will have very tasty pasta here, most likely

50 now Artem Kruzhkov what are you cooking?

Pasta in the navy Artem Kruzhkov immediately said that he would cook.

%S0 we continue to go to our next participant. Who ruined everything today as | have already
understood. This is Semyon Shtepin

It should be cheesecakes, but we will cut out the

S0 we continue to the next participant. Operator, let's go! Carefully, operator!

Andrey Ugryumov, what are you cooking today?

Andrey commented on his dish

S0, come here!

We continue to wait for our ready meals, we are waiting for the results. Our juries are already
starving, which means that the struggle is intensifying.
S0 we are waiting for ready meals!

We meet our first participant - Dima Nastin!

Our next participant is Artem Kruzhkov!

Our third participant is Artem Padaichuk!

50 our participant Semyon Shtepin!

Our participant Andrey Ugryumow!
50 our Show is cooking for women the battle of chiefs friendship has won. And we say
“goodbye”, but not for long, bye- bye!
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» NpuHumaoT Henpuxumaror # KOMNNEKC BUTAMWUHOB Kanbuum omera 3 ‘

8

Y10 Takoe BXKY?
HaBepHsika noyty Kaxabl 3HaeT abbpesuatypy BXKY U, BO3MOMKHO, OAHaXKAbl AaKe
MbITasiCA CYMTATb 3TWU MOKA3ATENM, XKe/laa HaBECTU NOPALOK B CBOEM paLMoHe. benku,
YKMPbl, YyrNeBoAbl — 3TO TO, YTO COAEPKUT Halla eaa, B YEM HYXKAAETCA Hall OPraHM3M U
oT 6asaHca Yero AencTBUTENbHO 3aBUCUT Hallle CaMOYyBCTBUE U 340POBbE.

Cnocobbl noacyeta BXRY

Cuuntaetca BXY no gnHHOM, HO, MO CYTU, NPOCTON GOPMYJie, O4HAKO CMELWnTb U KUATU
NPAMO, He CBOpauMBaa» He CTOUT. Ba)KHO y4ecTb MOMMMO MPOCTOM apUPMETUKN CBOE
HblHELHee COCTOsIHWE 340P0OBbA U CBOIO Liesb. Ecin y Bac Bec B HOpme U egMHCTBEHHas
Le/ib, KOTOPYIO Bbl MPec/ieayeTe, — 3T0 NOAAEPKMBATb 340POBbE M ONTUMAJIbHYIO Maccy
Te/sa, TO CMeJIo cneaymnTe noaydeHHbIM uudpam.

B t06bIX UHbIX CAy4Yasx, Hanpumep, ANS HOpManu3auMu Beca (NoxygeHua uan Habopa
Maccbl) UM NS CMOPTUBHbBIX Lie/iei Nlyylle MPOKOHCY/IbTMPOBATLCA CO CMEeLManucTom,
TaK KaKk cooTHoweHua BXY, ckopee Bcero, 6yayT OT/IMYATLCA B KaXKAOM KOHKPETHOM
C/Nly4yae OT NOCYMUTAHHbIX 6e34yLHOM MaLLMHOWN.

CyTOqu|e HOPMbI 6eﬂKOB, XUpoB U yrnesonos: BenK" )Klﬂpbl yrneaonbl
1,5-2 r 6enKka Ha 1 Kr Beca;

0,8-1,5 r»kupos Ha 1 Kr Beca;
2 r yrnesofos Ha 1 Kr Beca.
Upeanom BXKY cumtaetcAa cooTHoweHue 3:3:4,

XaHTHI

ITupor ¢ xmoxsoit

Barennbepr

TO ecTb Korga ega — 310 Ha 30% 6enku,
Ha 30 % Kupbl 1 Ha 40 % vrneBoabl.




® Who is who in the picture?
Family having dinner

David asks for his dessen
Peggy wants to press her skort
she has dance class and she's late
Dawd says he cannot wart
Mike is gving him a nide

he'll just Qo and wait outside
Father tells him he will not
Dawid mutters thanks a lot
Ann says she expects a call
Benjamin won't eat at all
Mother starts 10 serve the pie
Benjamin begns 10 Cry
Mother asks hum what is wrong
Father says the 10a’s 100 strong
Ann gets up 10 get the phone
Benjamin beging 10 moan
Peggy says her tights are tom
David says he hears a homn
Father says to finish first
David says thot he will burst
Peggy says it isn't fair

Ann has on her other pasr

now she will be late for class
Benjamin upsets his glass
David's taking bny bites

Ann is taking off the tights
David says the crust s tough
Mother says she's had enough
Father says it's not 100 bad
Mother says she's Qong mad
David wiggles bke a mouse
that is dinner at our house

Mary Ann Hoberman

Peggy No
Ann - No
Benjamin —~  No
Mother ~ No
David - No
Father - No

Fruits / Vegetables — help you have healthy gums, good eyesight etc. by
providing Vitamins A and C.

Bread / Cereal — Gives you energy by providing protein, iron, and several
B vitamins.

Fats / Sugars — Fast sources of energy.




MccnenosaB TPaaMUMOHHBIE KYXHM Y YETbIPEX HALMOHAAbHOCTEN UM PeXum
MUTaHUA HALLWX LWKOJIbHUKOB, Mbl 06PaTU/INCh K AETCKOMY 3HAOKPUHOJIOrY, YTO6bI
MOHATb, €CTb /I Yy Hac NPobaemMbl CO 340POBLEM M KaKkue PEeKOMEHAALMN U COBETbI
Mbl MO Bbl AaTb NOAPOCTKaM. KOHEYHO, Npy MHAMBUAYANbHbIX 06C1eA0BaHMAX Y
Bpaya MOXHO YBUAETb FOPMOHaJIbHbIE U3MEHEHWA U BbICTPOUTb CBOIO
WUHAMBUAYANbHYIO  TPaekTopuilo nuTaHna. Ho Mo  Hawum  HabaogeHuam
MOAPOCTKOBOE OXKMPEHWE MPUCYTCTBYET M B Halem 6auKaiwem OKPYKeHUU wu
MPUYUHON MOMKET C/YMWUTb HE TONbKO MaNoMNoOABWMKHbIN 06pa3  KU3HU K
HenpaBuAbHOE NUTaHME, HO U FEHETUYECKOE HaCeACTBEHHOE OXUPEHME.

TaKk»Ke Mo/yynsiv OTBET Ha BOMPOC O AMETax, BUTaMUHAX U MUKPO3/IEMEHTAX.
Bpay He pekoMeHAyeT AMEeTbl B AETCKOM W NOAPOCTKOBOM Bo3pacre. [ueTy MoKeT
3aMEHUTb MpaBu/IbHOE MWTaHWEe, KOTOPOe COOTBETCTBYET Ka/lJlopasKy, KoTopoe
HeobxoaMmo pebeHKy B onpeaesieHHOM BO3pacTe + (U3MYECKME HarpysKku, 3TOro
byaer pgoctatodHo. CaMOCTOATE/IbHO MPUHUMATb  Kakue-imbo BUTaMUHbI U
MUKPO3/1IEMEHTbI TaK}Ke He PEKOMEH/YETCA, OHU A0/1XHbl 6bITb NPONUCaHbl BPauoM.
Mpexae Yem NoKynaTb B MarasuHax YTo-1Mb0, HyXHO CMOTPETb COCTaB, BeAb Aaxe

3aMeHnTeNnn caxapa, onacHew 06bI4HOrO.

CTaTMCTMKa rpynnbl 310pOBbA Y NOAPOCTKOB Ha
Bavrkanwum rog

2,20%

24,30% ‘

® 1lrpynna ®2rpynna 3rpynna = 4/5rpynna

v o T more ana more 1ea ware. |nis resuited in me rania arowin ot

anamma JA0OPOBOIO IHTAHHUA

SHAOPOBOEITTAHIIE YTO TAKO!

LUIN

Caxap, canjroern
(1-2 nopruts » 1ens)

Muco, mrma, paaba i situa
(23 nopuanie » 1ems)

Moaovunsie it
— - KHCAOMOJOMHAC NPOIYKTM
(23 nopiuti B 1eHs)

@pyxrat (2-4 nopuunt » 1ens) |
Onouyr (3-6 noputit » aems)

)
Xaeb, xaun i kaprodean

(611 nopunit » aens)




At the table
An attractive table is a sign of the cook’s or the host's pride and respect

for you.

1. Be punctual, or the meal may be spoilt.

2. Wash your hands before coming to table.

3. At home, or when you are with friends, offer to help lay or clear the table.

4. Wait for the host or hostess to tell you where to sit.

5. In America, they invite others at the table to “Enjoy.” In France, they say,

“Bon Appetit." Germans say, “Guten Appetit®, and Italians, “Buon Appetito.”
The British say nothing.

6. Take your napkin and put it on your lap. Keep it there during the meal

and use it to wipe your hands or mouth whenever necessary.

7. When there are several pieces of cutlery beside the plate, you start on

the outside for the first course.

8. Offer others before you help yourself.
9. Sit up straight and keep your elbows off the table.

10. Ask the people around you kindly to pass
things that are out of your reach; then, thank
them.

11. Whenever you are asked, pass things as
quickly and as kindly as possible.

12. After you have cut off one piece of food,
lay your knife down on the edge to the inside.
Cut only one piece of food at a time.

13. If you sneeze or cough while you are at
the table, turn your head away from the food and
cover your mouth.

14. Try not to stuff your mouth full of food.
Also, avoid talking when you have something in
your mouth.

15. If you need to take something out of your
mouth, like a bone, or a seed:

Carefully place it on your spoon. After you
have put the bone, or seed onto your spoon;
empty it onto your plate.

16. It is not polite to leave a spoon in a tea
cup. Put your spoon on the saucer.

17. Don’t eat from your knife.

18. Never read while eating.

19. While you are eating, put the knife and fork
you are using on the edge of your plate. Try not to
lay them down on the table at anytime.

20. After each course, the knife and fork

should be laid side by side in the middle of the

plate handles to the right. This shows that you
have finished and the plate can be removed. If
you leave the knife and fork apart, it will show that
you have not finished eating.

21. Hands should be kept in your lap when you
are not eating.

22. Before you leave the table, remember to
thank the person who was kind enough to prepare
your food.

23. If you are visiting a family, offer to help, for
example clearing the table and washing up the
dishes after a meal.




MCTOYHUKM NnTepaTypbl:

KSPOJIUH CTUN

a

Ena Kkak MHCTpyMeHT (popMupoBaHMna o6pa3a cTpaHbi:
COBpPEMEeHHAA aHIrMIMMCKaAa HauMOHaNbHAaA KYXHA rnasamm

POCCHMSAH
Cwvpriosa Manvsa EsreHuessa
KEHIAOAT KYNETYRONONMH
AOUEHT, kathenpa PEMOHaNSHEIX HOCNEQ0BIHIA, ] A umeHHn MB,
TNomorocosa

119192, Poccua, r. Mbckea, yn. NexuHckire Mopol, 4.1, cTpoesve 13, ayn, 209

= sge@sns.ru

Cravbs 1z py6puku "KynsTyponoris u cultural studies”

Hy»xHa nu HaMm HayKa o ege?
Do We Need Food Studies?

MABJIOBCKAA, AHHa BaneHTUHOBHA
LOKTOP MCTOPUYECKMUX HayK, npodeccop,

3aB. Kadeapon pervoHanNbHbIX MCCNeQ0BAHMM,
DaKyNbTET MHOCTPAHHBLIX A3LIKOB M PErMOHOBEAEHUA,
MY um. M. B. lomoHocoBa;

Ten.: (499) 783 02 64,

e-mail: annapavl@mailru




