Задание 1.
Повторите материал об образовании пассивного залога (Passive Voice); информация – в вашей рабочей тетради.
Переведите фрагмент 1 текста письменно.
Дифференцированное задание: найдите  в указанном для вас фрагменте текста структуры в пассивном залоге; выпишите их. Образец: Doughnuts are cooked by deep-frying. Запись: are cooked.
С фрагментом № 1 работают учащиеся Жаренов Е., Исляев Р., Костяева Е.
С фрагментами №№ 2-3 – учащиеся Кабаева К., Кобец А., Колмыкова П., Хвальчева О.
С фрагментами №№ 4, 5, 6 – учащиеся Бублий К., Прохорова А., Сергеев И., Трушина В.
[bookmark: _GoBack]С фрагментами №№ 8, 9 – учащиеся Ардашева Э., Арапов Д., Мусорин А., Семенова А.
Текст:
METHODS OF COOKING
1. Cooking is a heat treatment of food to make it edible. Many products cannot be eaten raw. Meat, fish and vegetables are usually cooked. Some fruits are not cooked, but some, such as apples, pears, and currants, may be used in pies or to make desserts. Fruits are also cooked to make jams, jellies, and marmalades.
The four basic ways to cook food are:
⦁ heating in a liquid (boiling, stewing)
⦁ heating in fat or oil (frying and sautéing)
⦁ heating in steam (steaming)
⦁ heating by dry heat (baking, roasting and grilling).
2. Boiling. We may boil food in different liquids and mixtures, including water, stock and wine. Meat, poultry, many vegetables and spaghetti are cooked in this way.
3. Stewing. It is cooking food slowly in liquid. It is often used for meat. Vegetables, herbs and spices are usually added at the end of cooking.
4. Deep-frying. It is immersion of food in hot fat or oil. Chipped potatoes and doughnuts are the best example of deep-frying. Deep-fried foods are called fritters.
5. Shallow-frying. It is frying on a pan in hot fat or oil, when the food is fried on both sides. We can fry eggs, meat, vegetables, mushrooms, onions and pancakes.
6. Sautéing. It is frying when natural juices of food are mixed with the fat or oil in the saucepan. We can also add stock, wine or cream. As a result we obtain dish with a sauce.
7. Steaming. It is a method of cooking above the surface of boiling liquid in a covered saucepan. Fish, vegetables, and poultry are especially suitable for steaming, as some types of pudding.
8. Baking. It is dry cooking inside an oven. Bread, cakes, pastries, tarts and biscuits are baked. Vegetables, especially potatoes, may also be cooked in this way.
9. Roasting. It is cooking meat and poultry, which are placed in an oven and cooked by dry heat. They are often basted, that is, the juices from meat are spooned over during the process. Some cooks wrap the meat in a roasting foil with a little oil or melted fat. Meat can be also roasted on a spit.
10. Grilling. It is a rapid method of cooking poultry, fish, cuts of meat, sausages and kebabs by heat, the source of which may be gas, electricity, or charcoal.

Выполненное задание отправляйте по электронному адресу: e.stalnaya@yandex.ru
Срок выполнения задания: до 10.04.2020 г.
