
Урок з англійської мови за темою “International Cuisines” 

Цільова аудиторія: 10-11 класи 

Розділ: Харчування 

Тема: International Cuisines 

Тривалість: 45 хв 

Цілі: 

1) Ознайомити з національними кухнями світу 

2) Розвинути здатність сприймати на слух нову інформацію 

3) Ввести та засвоїти новий лексичний  матеріал 

4) Розвинути навички висловлювати та аргументувати власні думки 

5) Систематизувати та узагальнити вивчену інформацію 

Тип уроку: закріплення і вдосконалення нових знань, умінь, навичок 

Обладнання та матеріали: комп’ютер, телевізор, постери за темою, flash-cards, роздаткові матеріали 

 

ХІД УРОКУ 

1. Організаційний момент 

2. Warming-up (підготовка до сприйняття матеріалу, 

актуалізація опорних знань, умінь та уявлень з теми уроку) 

Teacher:  Have you ever wondered where pizza was invented? Ever 

heard of curry? Ever walked down the “international” section of the 

grocery store and were curious about the products on the shelves? By 

the end of the lesson, you’ll have all the answers and feel like a globetrotting food connoisseur. So, the first step 

is a small matching quiz. 

Can you match the international dishes below to the countries they come from? Move the words for 

foods on the right to match the country on the left. 

1. England 
2. Spain 
3. Italy 
4. Greece 
5. Ireland 
6. Poland 
7. Ukraine 
8. Scotland 
9. Hungary 
10. Japan 
11. Morocco 
12. India 
13. France 

 

a. spaghetti Bolognese 
b. fish and chips 
c. paella 
d. moussaka 
e. curry 
f. croissant 
g. haggis 
h. sushi 
i. goulash 
j. Irish stew 
k. cous cous 
l. kapusniak 
m. varenyky 

Students mark the countries on the map of the world. 



 

3. Вивчення нового матеріалу 

4.  

a. Сприйняття мови на слух і розуміння 

отриманої інформації. 

Учні переглядають завдання та ознайомлюються з новою 

лексикою. Після перегляду відеозапису двічі здійснюється 

контроль виконання завдань. 

https://www.youtube.com/watch?v=-SI56-QYli0 

The History of Pumpkin Pie (listening) 

Glossary 
turn out – make, produce 
deplete – to have less of something 
Pilgrims (or Pilgrim Fathers) – colonists who emigrated to North America in 1620 
line up – to form a queue or line of people 
_____________________________________________________________________________ 
1. Famous Fat Dave says that Thanksgiving is his favourite time of year because it is … ? 
-“the mother of all feasts” 
- the video doesn’t say 
- the father of all festivals 
2. The name of the pie company Dave visits is called … ? 
- The Big Pie Company 
- The Little Pie Company 
- The Pumpkin Pie Company 
3. How many pumpkin pies does the pumpkin company produce every year? 
- the video doesn’t say 
- nine thousand 
- five thousand 
4. Was pumpkin pie eaten at the first Thanksgiving celebrations in 1621? 
- yes 
- no 
- we don’t know 
 5. Which of the following ingredients is not added to the pie mix? 
- cheese 
- eggs 
- salt 
6. The pie crusts are made from… ? 
- frozen dough 
- the video doesn’t say 
- freshly made dough 
7. The pies need to be cooked for …? 
- three hours, at 175 degrees Fahrenheit 
- the video doesn’t say 
- one hour, at 375 degrees Fahrenheit  
 
 
 
 
 

https://www.youtube.com/watch?v=-SI56-QYli0


b. Введення нової лексики за допомогою flash-cards, definitions, paraphrasing.  
 
To be curious about 
a globetrotting food connoisseur 
to be exposed to 
a diverse range of 
to evolve 
abundant 

a sacred animal 
throughout history 
to mingle 
to be sought after 
seek-sought-sought 
fusion 

 

c. Робота з текстом The Basics of International Cuisine 

 

1) Pre-Reading Activities: 

- Discussing questions in groups 

2) While-reading activities: 

- Finding the main idea of the text 

- Reading for specific details 

3) Post-reading activities 

- Making up a list of factors that influence the diversity of cuisines 

The Basics of International Cuisine 

Most people have a routine set of foods that they like to eat. They might be typically North American 

dishes, but if you have any ethnic blood in your family or know foreigners, you’ve likely been exposed to 

a far more diverse range of world cuisine (a fancy way of referring to all the various foods, dishes and 

cooking styles from a particular culture). Even if you feel like you don’t really know international cuisine, 

you’d be surprised to learn that many of the foods we eat every day and consider a part of the average 

Ukrainian diet actually have their roots in countries much farther away. For example, pasta is pretty 

common in Ukraine (I bet you love a big plate of spaghetti and meatballs.), but both of these are more 

traditionally associated with Italian cuisine. However, even Italians can’t claim they invented the noodle, 

which was likely a Chinese creation. Even this single example shows how the various cuisines of the 

world have borrowed from each other over time and have evolved through the years.  

Different countries have different climates, soils and physical features (such as rivers or oceans), so 

different types of foods thrive there. For instance, you see a lot of fresh fish in the dishes of Japan and 

also the Caribbean. Although these two cuisines are very distinct, they are united by the fact that 

they’ve developed in island nations where fish is particularly abundant. Similarly, in coastal Canada, fish 

and other seafood is far more prevalent than in the Prairies. So it’s not surprising that the cuisine of 

other countries is built around what is locally available and abundant in those areas. In fact, the types of 

foods that grow well and are easily available in any given region is one of the main factors that 

determines a culture’s cuisine. Trade also plays an important role in determining what foods are 

available in any given time and place.  

But there’s more to international cuisine than just the types of foods that are locally available. 

Remember, someone has to cook this food and, as I’m sure you already know, the world is made up of 

an incredible amount of diverse cultures with even more diverse cooking traditions. Culture plays an 

important role in dictating a region’s style of cooking. Religion also contributes a great deal to culture, 

and some religions have very specific guidelines for what should and should not be eaten. For instance, 

some Hindus don’t eat beef because the cow is considered sacred. Some Muslims don’t eat pork 

because, among other reasons, it’s considered unclean. And some Jewish people don’t eat shellfish or 



pork for the same reasons. If you’re a strict Catholic, you probably eat fish on Fridays, which is another 

food- related religious tradition. So combinations of culture and local religions, which have been around 

for a long time, have helped to shape the types of dishes that are prepared in any given region. 

Keep in mind that throughout history, cultures and religions and the types of food that have been 

grown in given regions have changed. Historically, world exploration and the mingling of cultures have 

led to today’s global network of commerce. This commercial network allows countries to buy and sell 

products with other countries (collectively called “trade”). As I’m sure you know, as the world was 

explored and different places were settled, there was cultural exchange. As people mingled, they 

brought with them their own culinary traditions and exchanged ideas with others; in many cases they 

also brought these things back to their homeland. For instance, when Europeans explored and settled 

the New World, they tasted chocolate for the first time. You can imagine how well that went over. This 

led to an absolute craze in Europe for chocolate, and although only the rich could truly afford it, it was 

highly sought after. Nowadays, everyone associates chocolate with either Switzerland or Belgium, when 

in actuality it came from Central America. This is just one example of how the co-mingling of cultures 

has also led to the mixing of cuisines.  

Throughout time many cultures have shared and borrowed (and in some cases perfected) culinary 

traditions from each other. This process actually continues today and is commonly referred to as 

“fusion” cooking. Fusion cooking emerged largely from urban centres, which often have very diverse 

populations and a high density of restaurants. It’s no surprise that many of the best chefs got together 

and traded ideas. One popular example of fusion cuisine is Tex-Mex, which combines the food of the 

southwestern United States with that of Mexico.  

Hopefully now you realize that some of what you might consider basic or ordinary dishes you eat 

everyday actually have a very interesting story involving the land (or water), crops, climate, and of 

course, the people, whose actions and movements allowed that dish to be on your plate today. Perhaps 

you’ll look at your spaghetti and meatballs a bit differently now.  

5. Осмислення та використання нових знань та умінь 

Рольова гра «Food Festival» 

Teacher: Let’s imagine we are organizing a street-food festival. Our task is to present the cuisines of 

different countries. Work in groups: choose a country and present the most famous dishes of it. 

6. Підбиття підсумків уроку та інструктаж щодо виконання домашнього завдання 

 

1) To learn the new vocabulary 

2) Watch a TED talk by Jamie Oliver “Teach every child about food” 

(https://www.youtube.com/watch?v=go_QOzc79Uc ) 

3) Write down 5 main ideas of the talk  

https://www.youtube.com/watch?v=go_QOzc79Uc

