Module 9. Fairy Cakes:
aHrNMUUCKNUN Yepes
MasieHbKNe KeKcChl

YuynmMca aHrnMncKoMy 4epes KeKCbl, C/oBa, KOMaHAbl
W BKYCHble MUHU-UCTOPWUMN.




KaKk ManeHbKne KeKCbl noMorawT
YUNTb AQHTMNTNNCKWN

Fairy Cakes cBA3aHbl C MOHATHOWN €40W, SAPKUMU
KapTUHKaAMNU ” NpocTbiMM AencTBuaMu. HoBble CnoBa
JIErKO 3anoMHUTb, KOrga WX MOXHO YBUAETb,
ychnbllaTb W cpa3y MNPUMEHWTb B KOPOTKOM 3afdaHuu
nnn peuenTe.




Knwo4yeBble aHrNMUCKMe cJgioBa Mo TeMme

Ha3BaHuga eppl

CHa4yana BaXHO 3anoMHUTb cnoBa cake, cupcake, sugar, flour, milk, egg mn butter. OHwu
BCTPeYyawTCs MOYTW B KawxaoM 3afaHuUM W NOMOrawT MOHATb, O YEM UOET pedyb B peuenTe.

KyxoHHble peuncTBug

[loToM yYeHWKW ocBaumBawT rnaronbl mix, pour, bake, stir, decorate u cool. 3Tu cnosa
NMOKa3blBalT, 4YTO HYXHO AeflaTb C NPOAYKTaMu, W JIerko npeBpalawnTCcs B KOPOTKME KOMaHAOb Ha YypoOKe.

CnoBa gna KyXHW

Cnepywuwada rpynna cfioB cBsi3aHa C npegmeTtamn: bowl, spoon M oven. be3 HUX TPyaHO onucaTb
NPUrOTOBMEHNE, MO3TOMY OHW MOMOrawT CBA3aTb NpeaMeT, OEWCTBME U MecTo pPaboTbl Ha KyXHe.

OnucaHne pe3ynbTaTa

3aTteM pobaBndawTcd cnoBa sweet, soft, warm, tasty, small un colourful. C ux nomolubk
MOXHO KOPOTKO paccKas3aTb, KaKuUMW NONYYUSINCb KEKCbl, W cpenaTb pedyb 60siee XUBOW.

FoTOoBbIE (pa3bl

Bce 3Tu cnoBa cob6upawTcd B NPOCTble MPEeaSIoXEeHUA U yrnpaxHeHusi. YYeHWK 4YuTaeT, MNOBTOpSAeT
N COedWHAET cfioBa B MOHATHLIA TEKCT, He neperpyxasd namMATb CIOXHbIMA KOHCTPYKLWAMA.



MpoaykTol ana Fairy Cakes

OCHOBHOE TecTo

Ina TecTa 06bMHO HYXHb flour, sugar, butter, eggs u milk. 3Tu nNpoayKTbl YAO6HO NOKa3aTb
psagoM Cc nognucsMnM, 4YTOObB YyYEeHWK cpal3y yBuaen CcCQoBO W 3anoOMHWU ero CMbich.

He6onbune po6aBKWK

Ina 6onee MHTEPECHOro BKYCa MOXHO ucnonb3oBaTb vanilla, lemon unu a little salt. Takwue
CnoBa pacwupsawT TeMy 1 MNOoKa3biBawT, 4YTO Yy 0OHOrM0 peuenTa MOXeT O6biTb HECKONIbKO BapuaHTOB.

YKpalueHne Kekcos

Mocne BbiNeYKN 4acTo gobaBnaAwT icing, sprinkles u berries. 3Tu cnoBa 0cobeHHO HpaBATCA
OEeTAM, MOTOMY 4YTO Cpa3y BbI3bIBANT SAPKYHW KAPTUHKY W XefaHue npuayMaTb KPacuBbil BapuaHT Kekca.

CBA3b CO CnoBapém

Korga npoayKTbl BUAHb Ha KapTWHKe, aHrniuiickue Ha3BaHWS 3anoMuHawTCcs 6bicTpee. Y4YeHUK
conocTaBnsgeT npeaMeT, LBET U BKYC, a He MPOCTO YYUT OTAeNbHble c/ioBa 6e3 onopsbl.

MonesHbili cnoBapb

Tema noMoraeT NOBTOPWUTb 3HaKOMble MPOAYKTbH M OAHOBPEMEHHO BblyYMTb HOBble. 3TO AenaeT YpPOK
NMOHATHbBIM: CHa4a/lla WHrpeaueHTbl, MOTOM ,D,EI7ICTBI/IE, a 3aTeM BKy0HbII7I pe3ynbTaTt.




Mopsagok npurotoBneHna Fairy Cakes

[lowaroBass cxemMa ANd YTeHWUdA, MOBTOPEHUA N 3anoMMHaHWA aHrNMMNCKNX rnarosios

Prepare the Measure flour, Mix butter and Add eggs and Put batter into Bake the Cool the Decorate the
. . then > . next > after > . then > bake > cool > —m—b
ingredients sugar, milk sugar milk cases cakes cakes cakes



[I[pocTble KOMaHAbl Ha YypoOKe

KomaHabl pna paboThl

Ha ypoke 4yacTo 3By4arT
Listen, repeat, look,
read, match, point

n write. 3T KopoTKue
C/ioBa MOMOTrawT O6bICTPO
NOHATb 3ajaHune

N He TepATb BpeMd

Ha AJINHHbIe O6bSACHEHUs.

KomMaHabl Ha KYyXHe

B Teme Fairy Cakes
yao6bHo mcnonb3oBaTb MiXx,
add, pour, cut, decorate
n open. Takue rnaronsl
NoMOrawT YYeHUuKam
CBA3blBATb AHINIMNCKYI0
peyb C OBMKEHUEM PYK

W OEeNCTBUAMN Ha KapTUHKE.

MMOHATHbIE MHCTPYKLUK

KopoTKne KoMaHpbl
OCOb6EHHO MOJIE3HbI

ON9 TPEeTbEeK/NaCCHUKOB,
NMOTOMY 4YTO OHM 3ByYaT
ACHO W He nyrawT
06bbEMOM. PeB6EHOK ChblWNT
CNoBO, Cpasy BUAuUT
OencTBue U nerye
oTBeYaeT.

BbiICTpbIN OTKANK

Korpa KomaHga KopoTKag,
YYEHNK MOXET pearnpoBaTb
no4yTn cpaly. 3JTo pgenaer
YPOK XWBbIM, aKTWUBHbIM

N rnoMoraeT pepxaTb
BHUMaHWE paxe Ha caMoM
TUXOM KeKce.

YBepeHHOCTb B OTBeTe

YemM vawe pebEHOK CAbILNT
NPOCTble KOMaHAbl, TeM
nerye eMmy paboTtaTb
CaMOCTOSATENIbHO.

OH bbicTpee noHuMMaeT
3apjaHue, MeHble
COMHEBAETCH N OXOTHee
y4yacTBYeT B YypoKe.



KyxoHHble npegMeTbl M1 WX Ha3BaHUS

Mncka pnga cmecwu

CHayana Ha cTone nosBndeTcs bowl —
bonbwasa Mmcka pnd TecTa. PaooM yAOo6HO
NONMOXUTb Spoon, 4YTob6bl MOKasaTb, YeM
nepeMewnBanT WUHrpeaueHTsl. Takoe
coyeTaHue npegMeToB MOMOraeT Pe6EHKY

YBUOETb KYXHW KakK MalleHbKYl MacTepCcKyH
C/0B.

BeHYnK n ¢opmMouKn

loToM B ypoke nogBnsawTca whisk un paper
cases. BeHYMK MoXoX Ha ManeHbKui
WMHCTPYMEHT ON9 BO3AyXa W OBUXEHUd,

a (GOPMOYKWM NOMOrawT MOHATb, Kypda
KnagyT TecTo nepej BbiNevyKoMn.

lyxoBka 1 nopgHocC

Korgpa TecTo roTtoBOo, B WUCTOpuUKU
noasnaetcd tray u oven. [logHOC HeceT
KEeKCbl K OYyXOBKe, a cama [OyXO0BKa
CTAaHOBUTCA rJjaBHbLIM MecToM, rpae
Ha4YMHaeTCd 4YyOo npeBpalleHUa MArKoro
TecTa B FOTOBYW BbiMeYykKy.



KaK 3By4YaT KOpPOTKUe

foBOpMM O AeNCTBUMN

Opa3bl I mix the batter m I add milk noka3biBawT
rnaBHoe pencteue B peuente. OHM KOPOTKME, SACHbIE

W NOMOrawT YYEHWKY FoBOPWUTb MO-aHMNUACKW 6e3 nuHen
Harpyskmu.

OnucboiBaeM pesynbTaT

[lpepnoxeHna The cakes are small and sweet nomorawT
paccKka3aTb, KaKWMW NoNnyyYunucb Kekcbl. Takue clioBa
JIEFKO COEAWHANTCHA C KAapTWUHKOW W OenawT OTBeT b6onee
MOJTHbIM .

dpa3bl 0 NMPUrOTOBJIEHUNI

[lepexoanM K Bbineyke

Cnepywuwne ¢pas3bl I bake the cakes m I cool the cakes
OMUCHLIBANT BaXHble 3Tanbl paboTbl. Pe6EHOK BUAOUT
NOPAOOK AEWUCTBUN W MOXET JIerko NOBTOPUTb €ro BCAYX.

TpeHupyem 4YTeHue

Opa3bl yOO6HO 4YMTaTb BCAYX MO LEMOYKE WU XOPOM.
KopoTKkaa cTpyKTypa NoMoraeT He TepaTb KOHel,
NpeasioXeHnsa U yBEepeHHO MPOM3HOCUTb 3HAKOMble CJloBa.



CnoBa o0 uBeTe, BKYyce
N BHEWlHeM Bupe

LBeTa KekcosB

CnoBa pink, white, yellow u red nomMorawT onucaTb YKpaweHne KekcoB. OHW AgenawT KapTUHKY
APKON N OANT YYEHWKY MPOCTOW cnocob ckasaTb, KakuMm uUBeTOM BbirnaauT ero Fairy Cake.

Apknun Bup
MpunaratenbHble bright u colourful nogXxomaT ANA Npas3fgHWYHOro onucaHusa. C HUMK KEKCbl KaxyTcs
0CO6EHHO 3aMeTHbIMW, a pedYb CTAaHOBUTCH 60nee XMBOW W PAfOCTHOW.

BKyc un owyuweHune

Cnosa sweet, soft m yummy noMorawT paccKa3aTb He TOJIbKO O BHeWHeM Buge, HO U O BKYyce.
Pe6EHOK Nerko cBA3biBaeT UX C NMPUATHBIM pPe3yJsibTaToOM U 3HaKoOMOW epnon.

KopoTkne onuncaHus

Takune npunaraTtenbHble YyOO6HO BCTaBNATb B MalleHbKWe MpepnsioxXeHWss U NOBTOPATb Mo obpasuy.
YYeHUK y4yumTCcHd 3ameyaTb, KakK OOHO CJI0BO MeHSleT HaCTpOeHuWe BCEro BbiCKa3biBaHUSA.

fA3bikoBaqa urpa

OnucaHne KekKcoB MpeBpallaeTcs B MPOCTYW Wrpy: Bo6paTb UBET, Ha3BaTb BKYC U MOXBaNWUTb
pe3ynbTaT. 3TO MoMoraeT 3anoMWHaTb C/ioBa 6e3 CKYKW W C Y/blI6KOIA.



Fairy Cakes KaK 4acTb 6pMTaAHCKOW KYNbTypbl

Yan m maneHbKoe yroueHune

Fairy Cakes 4yacTo CBSA3biBAWT C OGPUTAHCKUM YaENUTUEM.
He6onbwon KeKC pAgoM C YalWKoW 4Yas BbIrMAAUT OYEeHb MNo-
aHrIMACKN WU NoMOraeT YyBMAOETb, KakK eda CTAaHOBUTCH 4YacTbi
NPUBLIYHOIO pUTyana.

lpa3gHUK B WKOJSIe N Aoma

B BennkobpuTaHunm TakKue KeKCbl HEPeOKO noaawT Ha OeTCKUX
npa3gHUKax W ceMenHbiXx BcTpedax. OHW BHIFrNAOAT HApagHo,
NEerko AenaATcs Ha Mopuum W nogxoaodaT Ond TEnnoun,
OPYXenwbHouW aTMocdepbl.

CueHa Ha KapTuHKe

Ha n3o6paxeHnn MOXHO MoKa3aTb Tapesiky C KeKcamu, 4alu
N aKKypaTHOe yKpaweHue. Takad cUeHa HaAMOMUHAaeT, 4TO
aHINMMACKNI 93blK CBA3aH HEe TOJIbKO CO cloBamu,
HO M C 06bl4agMM, KOTOpPble AenawT YPOK XWBbIM.




be3onacHOCTb N MNOPAAOK HA KYXHe

NocnepoBaTenbHOCTb MPOCTLIX npaBun anga pabotbl ¢ Fairy Cakes Ha ypokKe aHrAaMnucKoro.

He npobywn
oo
cblpble ANLUa

. Mopapok HapeHb [lyxoBka
BbIMOI pyKu > 4@—> _w
Ha cTone bapTyK CO B3pOC/bIM

1 Y6epun mecTo

_l_@_, nocne pa6oThbl
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YTeHne KOPOTKOro peuenta Ha aHrJIMMCKOM

3. [lanblle — BbineKaHue

1. CHayana cMoTpuM cnoBa 2. MoTtoMm mnpeT peuncrtseue 4. B KOHLe — yKpalleHune
Korpa BcTpeyaeTcsa bake,
PeuenT HaymMmHaeTCcd C KOPOTKUX Kaxpass cTpoka peuenTa Pe6EHOK CBA3bIBAET CJIOBO locnegHWin wWar 4acTo COOEPHKUT
N 3HAKOMbIX CNnoB. Y4YeHUukK onmcoiBaeT oAuH war. 370 C AYXOBKOW W TennoMm. 3aTeM decorate. Tak peuenT
3aMeyaeT rrnarorbl mix, add noMoraeT 4YmtTaTb MeaJieHHOo, Nerko NoHATb cnoBo cool 3adKaH4YMBaeTCd APKO U NOHATHO,
n put u cpasy NoHUMaeT, 4YTO Mo CMbICNTY, N He TepdaATbCH N NpeacTaBuTb, KaK KeKCbl a YYEeHUK BUONT rOTOBbIN
HYXHO [AejlaTb Aaliblle. B OJINHHOM TeKCTe. OCTbIBAWT. pe3ysibTaT CBOEro 4YteHud.
® ® ® ® >
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YKpalleHne KeKCOB

cyioBa 0 npas3fgHuKe

HeXHbli BapuaHT AN9 nepBoro pa3a

Ha cBeTnoM KeKce NeXuT TOHKWW CnoWn
icing, a cBepxXxy — HECKOJNIbKO SAPKUX
sprinkles. TakoW BapuaHT BbIFrNAOUT
aKKYpPaTHO N He neperpyxaeT KapTUHKY.
OH Xxopowo noaxoauT Angd cnoea birthday
N ONs CNOKOWHOro, A06poro HacTpPOeHus.

MMpa3aHNYHbIA KeKC pNns BeYyepuHKU

30ecb KeKC YyKpalleH cream, srogamu

N ManeHbkunMn sweets. OH cpasy
HanoMnHaeT o party u celebration,
NOTOMY 4YTO BHIFNAAUT HApPAOHO N Beceno.
Takoi obpa3 nerko ceda3aTb

C aHraunmckmmm cnosamum fun m colourful.

filpkaqa Tapenka c yroueHuem

Ha opOHOW Tapenke MOXHO MOKa3aTb
HECKONIbKO KEKCOB: OAWH MPOCTOW, BTOPOWN
c berries, TpeTui c pas3HOLBETHbIMU
sprinkles. BmecTe oHM co3pawT owyleHue
HaAacTOoAWEero npasgHNUKa WU MOMOrawT OeTaM
YBUOETb, KaK C/I0BO NpeBpallaeTcs

B KpacuBbil pe3ynbTaT.
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MuHun-pgnanorm no teme Fairy Cakes

CHayana Ha3biBaem npegMeT

Bonpoc What is it? nomoraeT cpa3y Ha3BaTb 3HAKOMbIM NpeaMeT MNo-
aHrnunckn. PebEHOK oTBeYyaeT KopoTKo: It is a cake. Takasq pennuka
3BYYUT MPOCTO N YBEPEHHO.

[loTOM roBopyM 0 TOM, YTO HYXHO

Ha Bonpoc What do you need? y4yeHUK MOXeT Ha3BaTb npoaykThl: I need
sugar and milk. OTBeT KOPOTKWUW, HO YX€ MOXOX Ha HacTOoAWWWA pPa3roBop
Ha KYXHe.

3aBepuwiaeM BOMPOCOM O LBeTe

Opa3a What colour 1s 1t? yuyuT onuchiBaTb KeKCc ogHum cnoBoMm: It 1is
pink. Tak geTun TPeHupywT BOMNPOC, OTBET W NPW 3TOM HE YCTawT
OT OJINHHBIX NPEennoOXeHUn.
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OT cnoBa K npepsioXeHuw

lepexon OT KApTUHKW WU OTAENbHONO0 C/QoBa K KOPOTKOW $dpa3e Ha aHrJINNCKOM.

[lob6aBb 3
KapTuHka —m—b Haszosu cnoso . Cobepu ppasy
aencrteue

MoBTOPMU
BCIyX
N MNCbMEHHO

HoBbIn npumep
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ArpoBble 3apjaHnug no TeMme

CoepuHN KapTUHKY N CNOBO

YYyeHUKN HaxoaaT napy Ana Kaxporo cnoea: cake, spoon, milk wunum bowl.
Takoe 3afaHne TPeHUPyeT BHMMATENbHOCTb W MOMOraeT ObLICTPO BCMNOMHUTb
HYXHYI0 NEKCUKY 6e3 JINWHEero HanpsaXeHus.

Packpacb no onuncaHuw

Pe6EHOK cnywaeT WAM YMTaeT KOPOTKYW MOACKA3KYy W Bbi6UPaAeT HYXHbA UBET.
Hanpumep, oH pgenaeT Kekc pink, yellow wnu red, a 3aTeM cpaBHUBaeET
pe3ynbTaT C 06pa3uom.

Boibepn npaBuNbHLIA NPOAYKT

B 3ToM 3apaHum HYXHO 3aMeTWTb, YTO MOAXOAMUT K PeuenTy, a 4YTo HeT. Tak
OeTn yyaTcd pa3numyaTb NPOAYKTb M OencTtBua, He nyTtaa sugar, flour
nm milk.

CKaXmym N nokKaxmu

YYyeHUK Ha3blBaeT CMOBO 11 MOKa3biBaeT KAapTWUHKY, MpeaMeT unu AelicTBUE.
Hebonblwaa urposas pensivka AenaeT YPOK XMBbIM U NMoMOraeT 3amnoMHUTb
MaTepuan c Ynbl6KON.
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YTo TpeHupyeT Moaysnb 9

CnoBapb No KyXHe YTeHne KOPOTKUX TEKCTOB

Mooynb pacuupsdeT 3anac cnoB no teMe food and YYyeHUKN yyaTcs y3HaBaTb 3HaKOMble cC/ioBa B MPOCTOM
kitchen. [leTn 3anoMuMHaKwT Ha3BaHWUSA MNPOAYKTOB, nocynbl TEKCTe N NoHMMaTb ero no cMmeicny. 3TO pa3BuUBaET

W OEeNCTBUWN, KOTOPbIe JIErKO BCTPETUTb B KOPOTKOM yBepeHHoe 4yTeHue 6e3 cTpaxa nepen OJIMHHbIMU
peuenTe. npeanoXeHnsaMn .

AKKYPATHOCTb N NOPAAOOK
CoctaBneHune ¢pas yp paa

TeMa KYXHW npuyvyaeT OeNncTBOBaTb MOCNAEenoBaTeSIbHO:
CHa4yana noAroToBUTb, MOTOM CMewaTb, 3aTeM y6paTb.
OQHOBPEMEHHO pa3BMBaAeTCHd BHUMaHMe K lWaram u yMmeHue
HEe CMewnTb.

N3 oTOenbHbIX CNOB PE6EHOK MOCTEMEHHO CTPOUT
ManeHbkue npepnoxeHna Bpopge I mix the batter. Takowu
war nomoraeT yBuUAeTb, KaK cnoBa paboTawT BMecTe.
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Tunn4yHole TPyAHble MecTa
and yvdyeHUKOB 3 Khacca

Moxoxme crnosa

lletn 4yacTto nyTawT cake m cupcake, noTtomy 4yto ob6ba cyioBa CBfA3aHbl C KeKcaMmu.

30ecb nomoraeT KapTWHKaA W KOPOTKOE CPaBHeHWe OBYX MNpeamMeToB pPsaAnoM.

HenpuBbiMHOE 4YTeHue

HekoTopble CnoBa He YWTaAWTCHA TaK, KaK oxuaaeTcs no-pyccku. lMoaTtomy mix,
milk, sugar u flour HYXHO NOBTOPATb MEANIEHHO, BCAIYyX W C OMOPOMN
Ha n3obpaxeHue.

CnoBa C HeCcKONbKMUMW 3BYKaMu

B ONWHHBIX cnoBax AOeTAM TPYAHO cpa3y YychnblllaTb 3HaKoMble yacTu. [llonesHo
pa3fgenaTb C/I0BO HAa HebonbliMe KYCOYKW W nMporoBapumBaTb €ro CMNOKOWHO,
6e3 cnewkun.

MyTaHnua B pencTeuax

naronel mix, stir, pour m add noxoxm nNo Teme, HO 0603HA4YalwT pa3Hble warwu.
KopoTKue yrnpaxHeHUa Cc KapTWMHKaMu nNoMorawT YBUAETb Pa3HULy W He CMewnBaTb
3HavYeHusa.
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YTo ponXHo ocTaTbCHd B NaMaATW MnocJsie Moaynsd

Kekcbl, cnoBa un pesynbTaT

[locne mooyna B MaMdATW OCTaAWTCH He TOJIbKO
Ha3BaHUA MPOAYKTOB, HO WU caM 06pa3 roToOBbIX
Fairy Cakes. Pagom c KekKcamu nerko
npegcTtaBuTb cnoBa mix, bake m decorate,
NMOTOMY 4YTO OHW CBHA3aHbl C MOHATHLIM WU KPacUBbLIM
pe3ynbTaTomM.

KopoTKue ¢pasbl, KOoTopble X04YeTCHd MOBTOPSATb

[leTn 3anoMnHawT npocTble npepnoxeHma I mix, I
bake, I decorate. OHM 3By4YaT SICHO, JNEerko
NOBTOPANTCH M MOMOrawT MOYYBCTBOBATb, 4TO
AHCNIMUCKUIA S3bIK MOXHO WCMNOSIb30BaTb YXe
ceiyac, Ha MaleHbKOM N O4YEeHb BKYCHOM MpuMepe.




WTornm mopyna 9

Mopynb 9 nomMoraeT 3anoMHUTb aHrNMNCKUe csioBa MO TeMe
KYXHW, MOTPEHUpoBaTb KOPOTKWE KOMaHAbl U cobpaTb
npocTbhle npepgnoxeHns. Fairy Cakes penawT YPOK XWBbIM,
MOHATHLIM M MNO-HACTOAWEMY 3amnoMWHaWWKUMCS .



