AHINNNCKMIA B NpodecCUOHANBbHON AeATENbHOCTH
43.01.09 «[losap, KOHAUTEP»

Tema 3: CTpyKTypa MeHI0 u peuenTtbl 6atoA.
3.2 CoctaBneHUe MeHio

23-24

ABTtop: Eroposa T.H., FBMNOY MO «KpacHoropckui
KONnepx»



YuyuM aHIJIUMCKUH 110
penenTtam /I>xeumu OnnBepa

O




HOW TO MAKE PERFECT

(KAK ITPUTOTOBUTDH UJIEAJIBHYIO)

O




WE WANT (HAM ITIOHAJOBATCA)

mug [mag] — kpy>xka pot [pot] — kacTprona
builder’s mug- 6osbmas kpy:xka (350m1) high-sided pot — riry6okas kacrprosus

spoon [spu:n] — yioxka bowl [ boul | — mucka






http://youtube.com/watch?v=ywkEGKXk2cQ
http://youtube.com/watch?v=ywkEGKXk2cQ

USEFUL PHRASES FROM THE VIDEO

One part of coarse oats to three parts of water. — Oxna gacrb
OBCSIHKU I'Py0OOTI0 IIOMOJIa K TPEM YacCTsIM BOJIbI.

I’m using the back end of a wooden spoon. — I ncnoap3yo pydky
JIEPEBSHHOM JIOXKKHU.

Just throw a handful of stewed fruit into a bowl. — IIpocto
OpoChbTe TOPCTH IIPUITYIIIEHHBIX (PYKTOB B MUCKY.

One builders mug is perfect for four people. — Onna 60sb111a5
KPY?KKa HieayibHa JIJIs IIOPI[UH Ha YeTBEPDIX.

We want a high sided pot. — Ham Hy:kHa KacTpoJisi C BRICOKUMU
CTEHKaMU.




CRANBERRY GRANOLA
(TPAHOJIA C KJIFOKBOIN)

cinnamon [ 'sm.s.man] —
Kopuna XJIOIbA




CRANBERRY GRANOLA
(TPAHOJIA C KJIFOKBOIN)

to boil [boil] — BapuTsh

- g

N’

to preheat [ pri: hi:t] -
pasorpeBarhb

to stir [st3:r] — mepememmuBarp




200g mixed nuts (cmech
OpEXOB)

400g oats (oBcAHDBIE
XJIOIIbSA)

100g seeds, such as
sunflower, pumpkin
(ceMeuKH IIOACOTHYXA,
THIKBBI)

150g dried cranberries
(cylieHas KJIIOKBa)

2 tablespoons vegetable oil
(pacTuTreJIbHOE MACJIO)

500g yoghurt (#iorypr)

1-teaspoon ground
cinnamon (MoJioTas

KOpHIla)

honey (mex)

Stir to coat. — IlepemematiTe, YTOOBI

ITIOKPBITb.

Divide between 2 baking sheets and
cook for about 25 minutes or until
crisp and golden. — Pa3gesure Ha 2
IIPOTHUBHS U TOTOBBTE OKOJIO 25
MUHYT HUJIH JIO XPYCTSIIETO

COCTOAHHA U 30JIOTUCTOT'O IIBETA.

Mix the yoghurt with the cinnamon,
then serve the granola with the
yoghurt, a drizzle of honey and the
remaining cranberries. — Cmerraiite
HOTYPT C KOPHIIEN, 3aTeM MMO/IaBakTe
TPaHOJIy C HOTYPTOM, KaIUIAMH MeZa

U C OCTaBIIIENC KJIIOKBOU.

Bce rotoBo! MOXKHO HacaaXaaThbCs
MUTATEIbLHBIM (nutritious
/nju:'trif.as/) u BkycubiM (delicious

/dr'lif.es/) 3aBTpakom.




PeuenT ong sanoMmMHaHuUg crnos
3akpennte HOBble 3HAHUS C MOMOLLIbIO YNPaXKHEHWS.



http://email.content.skyeng.ru/e/c/eyJlbWFpbF9pZCI6IlJJdXpCQUVBQVhHVzNJNGs5TmhfT3hUTUpnQm8zUT09IiwiaHJlZiI6Imh0dHBzOi8vdmltYm94LnNreWVuZy5ydS9zaGFyZS81NzcyP3NvdXJjZV90eXBlPSIsImxpbmtfaWQiOjE1Nzc4LCJwb3NpdGlvbiI6MTN9/a0417710ef4b99288eec6c717c90cc9292ccf4cd9f6494a4655a1b5aaa9efbbc

BcnmoMHUTE pelnenT rpaHoJIbl ¢ KJIIOKBOH U
paccraBbTe NPENJA0KEeHUA B IIPAaBUJIBHOM MOPAAKE

O

a) Cook about 25 minutes or until crisp.

b) Stir all the ingredients and divide between the baking sheets.
c) While granola is in the oven mix the yoghurt with cinnamon.
d) First preheat the oven to 200°c.

Serve the granola with the yoghurt, a drizzle of honey and the
remaining cranberries.




O

1. [Ilike a sweet, woody sent of — in desserts.

2. He always drinks a — of milk before going to bed.

3. — breakfast gives me energy for the day.

4. Add two [ of sugar.
5. Sesame — are good for your health.




