1.  Сопоставьте английские термины с их русскими эквивалентами.
	Blanching

Poaching

Steaming

Braising

Stewing

Boiling 
	Сначала легкое обжаривание, затем тушение под крышкой

Варение, кипячение

Варка на пару

Бланширование (обработка продукта кипятком или паром)

Варка в почти закипающей жидкости (припускание)

Тушение  


2.  Сопоставьте методы приготовления пищи с их определениями. 

	Boiling
	is cooking meat and poultry, which are placed in an oven and cooked by dry heat. 

	Stewing 
	is frying when natural juices of the food are mixed with the fat or oil in the saucepan.

	Deep-frying
	is dry cooking inside an oven.

	Shallow-frying
	is a rapid method of cooking poultry, fish, cuts of meat, sausages by heat, the source of which may be gas, electricity or charcoal.

	Sautéing 
	is a method of cooking above the surface of boiling liquid in a covered saucepan.

	Steaming 
	is frying on a pan in hot fat or oil, when the food is fried on both sides.

	Baking 
	is heating food in different liquids and mixtures, including water, stock, and wine.

	Roasting 
	is cooking food slowly in liquid.

	Grilling 
	is immersion of food in hot fat or oil.


3.  Прочитайте и переведите текст.

Methods of Cooking
     Cooking is a heat treatment of food to make it edible. Many products can not 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. Fruit are also cooked to make jams, jellies and marmalades.

There are four basic ways to cook food:

1) Heating in a liquid (boiling, stewing);

2) Heating in fat or oil (frying or sautéing); 

3)  Heating in steam (steaming);

4) Heating by dry heat (baking, roasting and grilling).

a) 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.

b) Stewing is cooking food slowly in liquid. It is often used foe meat. Vegetables, hers, and spices are usually added at the end of cooking.

c) Deep-frying is immersion of food in hot fat or oil. Chip potatoes and doughnuts are the best example of deep-frying. Deep-fried foods are called fritters.

d) Shallow frying 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.

e) Sautéing is frying when natural juices of the food are mixed with the fat or oil in the saucepan. We can also add stock, wine or cream. As a result we obtain a dish with a sauce.

f)  Steaming 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 are some types of puddings.

g)  Baking is dry cooking inside an oven. Bread, cakes, pastries, tarts and biscuits are baked. Vegetables, especially potatoes, may also be cooked in this way.

h) Roasting 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 the 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.

Grilling is a rapid method of cooking poultry, fish, cuts of meat, sausages and kebabs by heat, the course of which may be gas, electricity.

Срок выполнения: до следующего урока.

Адрес электронной почты преподавателя: DeminaVV01@yandex.ru

