VPOEK 2. MAKE A CAKE, KATE! — YYUM
AHITHHCEKHUE CJIOBA ITPO TOPT

MW3yyaeM cnosa, ¢pa3bl M waru
NPUIrOTOBNEHMA BKYCHOM0O TOPTA.




TOPT — IHOHATHAS
U JIOBHUMAS ‘TEMA

TopT 3HAKOM AeT9M Mo Mnpa3JHMKaM

N YaenmtmngMm. Ha 3TOM CHOXeTe J1Ierko
YUMTb Ha3BaHWUSA MPOAYKTOB, AENCTBUHA
Ha KYXHE U KOPOTKWE aHr iMnckue ¢pasbl
yepe3 KapTUHKY, ABUXeHue

N MOBTOPEHKe.
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KTO TAKRAA KATE 1 91O
ITPOUCXOIUT B HCTOPUHU

[ eponH4a ypoka

Kate — AeBouka M3 KOPOTKOWM mMcTopum. OHa He MpoCTO CTOUT Yy CTONa,
a Mo waraMm roToBuUT TOPT, UTOBbl HOBblE CJI0BAa CPa3y 6bl CBHA3aHbI
C JENCTBMEM N KAPTWUHKOW.

YTo OoHa aenaet

CHauasia Kate cobwpaeT MpoAayKTbl, MOTOM KN3AET MX B MUCKY,
NepeMellinBaeT TeCcTO M CTaBUT ¢OpMYy B AYXOBKY. TaK YpPOK MNOKa3biBaeT
MOPAZIOK AeNCTBUA OYEHb MOHATHO W 6e3 JNWHKUX CJOoB.

YTo MOXHO YBWAETb

Ing nnnocTpauuy nNoAonayT KYyXHA, CTON, MUCKa, NoXKa, aMua, MykKa
N yXe rOoTOBbIN TOPT. Takwe AeTasiM MOMOralT 6biICTPO Yy3HATb 3HAKOMble
NPeAMeTbl N 3anOMHUTb HOBble aHMIMACKKE CJI0BA.

[loueMy 3TO MHTEpPEecHOo

CIOXET MOXO0X Ha HACTOSUYH AOMALHON MOMOWb. PEBEHOK Nerko
MOHWMAaEeT, 4UTO MPOMUCXO0ANT, W MOXET MNOBTOPHATb CJi0BA BMECTE
C repouHen, CNOBHO TOXe Y4YaCTBYET B MPUrOTOBJIEHWUN.




HOBAA JIEKCUKA YPOKA

\/ CARE

[naBHOE Cn0BO ypoka — cake. OHO cpa3sy
CBA3bBAET TEMY C MPas3fHWKOM, CAaAKuM
YIOWEHVEM M TOTOBbIM PE3Y/IbTaTOM,
KOTOpbI XOUETCH MoKa3aTb CEMbE

M APY3bSM.

\/ EGGS, MILK, BUT'TER

Fggs, milk » butter moMorawT co6paTb
peLenT. 3TW MPoAYKTbl AETW YaCTO BUAAT
JloMa, ro3TOMYy CJ/I0BO bBbICTpee
3aMNOMMHAETCA, EeCcnn PaaoM ecTb KapTUHKA
WM HACTOSLMA MpeaMeT.

\/ FLOUR H SUGAR

Flour »n sugar — OCHOBHble MPOAYKThI
INa Tecta. 3ITW C/ioBa JIerko 3aroMHUTD,
MOTOMY UTO MyKa W cCaxXxap 4aCTO CTO4AT
Ha KYXOHHOM CTOJIe U BbIrN9A49T 3HAKOMO.

\/ BOWL H SPOON

Bowl M spoon noka3blBawT, rAe M JYem
CMEeWnBaT NPOAYKThbl. OHM BaXHbI

INA MOHMMAHWA OeUCTBUMA Ha KYXHEe, MOTOMY
UTO 6e3 MUCKW N NOXKM TOPT HE MOJYyUMTCH.

v

MIX, POUR, BARE

Mix, pour n bake
OMUCbIBAKOT CaM
MpoLecCc. 3Tw
rnarosibl yA0BHO
NOBTOPYTb MO WAram,
NOTOMY YTO Kaxaoe
C/I0OBO CBY3aHO

C MOHSTHbIM
NBUXEHNEM

N NENCTBUEM TEPOUHN.
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[HOPSUIOK TPUTOTOBJIEHHUA TOPTA B HCTOPUU KATE

NlocnenoBaTeNbHOCTb AEACTBMIA B KOPOTKOM YPOKE MO KapTWUHKaM W C/ioBaM
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[JIAIOJIBI JEHCTBHUA HA KVXHE

B3ATH U ITOJIOKUTH

Take v put nMoOMOrawT HayaTb peuent.
JTW cnoBa MPOCTble, KOPOTKME

N OUEHb MOHYATHble: Kate 6epéer
NPOAYKTbl U KNAAET WX Tyda, rAe OHW
HYXHbl, UTO6bl TOPT MOXHO 6bI710
rOTOBUTb JaJiblle.

01

CMEHIATH 1 HAJIUTDH

MiX M pour MoKa3biBawT, YTO
NPOMCX0ANT B MUCKE U ¢QopMe.
Pe6EHOK JIerko BMAWT 3TW AENCTBUY
Ha KapTWUHKE W MOXET MOBTOPATb

UX BMECTE C YUUTENEM 6€3 AJIMHHbIX
0B6bACHEHUN.

02

CITEYDb

Bake — rnaBHOe C/0BO ANA AYXOBKWU.
OHO NOMOraeT MOHATb, UYTO TEeCcTOo
npeBpawaeTcsd B roToBbIK TOPT,

a He MpoCTO JIEXUT Ha CTO/e, U 3TO
BCeraa Bbl3blBAaeT UHTEPEC Yy AeTen.

03

HAPE3ATD

Cut Mcnonb3ywT B KOHLE, Korja TOpT
yXe roTos. 3T0 CNOBO YAO6HO

JNs1 KOPOTKOM KOMaHZbl M MoMoraeT
CB4A3aTb peuenT C YroweHVeM,

KOTOPOE MOXHO pPa3Ae/inTb Ha KYCOUKMU.

04
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HUHTPEJUEHTHI I TOPTA

[IpOAYKTHlI HA CTOJIE

YTO HYXHO ANna TecTa

VI06Hble OMopbl ANg MNaMATU

KyXH4 KaK MoACKa3Ka

Ha KYyXOHHOM cTosie nexaTt flour,
sugar, eggs, milk u butter.
PaaoM cTouT bowl, a paaoM —
Spoon, 4TOo6bl cpa3y 6bl10 BUAHO,
KaK HauMHaeTCsa MpUroTOBJIEHME.
Takagd KapTWHKa MoMoraeT
COeANHUTb KaxXxa0e CJI0BO

C NpeaMEeTOM UM MEeCTOM Ha KyxHe.

Kate cobupaeT BCE Mo MNOPSaKY,
KakK MaJieHbkun noBap. CHayana
OHa B6EpPET MyKY W caxap, MOTOM
JobaBngdeT aMua U MOoJI0Ko. Machno
[JenaeT peuenTt MojsHbIM, a MUCKa
NMOMOraeT aKKypaTHO CMellaTb BCe
NPOAYKTbl BMECTE.

Kaxablh MHFPEeaNEHT MOXHO
Nnoka3aTb OTAe/ibHO U Ha3BaTb
BCNyX. Toraa CioBO
3aNnoMNHAETCH BbICTPEE, MOTOMY
YTO PEBEHOK BUAWMT HE TOJIbKO
aHr IMNCKOe Ha3BaHue,

HO M 3HaAKOMbIA MpeaMeT, KOTOpPbi
NIerKo HanTu aoma.

EC/M Ha KApTUHKE eCTb
YMNaKoBKW, JNIOXKa W MPOAYKThI
PAZIOM C MUCKOM, YUYEHWKY rpole
J0OraaTbCd, 0 YEM WAET peub.
KyXOHHas CLUEHa MNOMOoraeT Jaxe
CaMbiM MaJIEHbKWM BbICTPO MOHATbH
TEMY YpOKa.




OYEHD I1POCIBIE
IHHPELIOKEHUA
O PEIIEITTE

VMEHA ECT... V KATE ECTh...

Kate has eggs. 310
NpeasioxXeHne yaobHOo

INS NMOBTOPEHUA UMEeHu
repovHn KU CcnoBa U3 ypoKa.
PE6EHOK BMANT 3HAKOMbIA
NPUMEP W NEerko noAcTaBNdbdeT
Jpyrme npoayKTbl BMECTO

eggs.

I have flour. Takad ¢pa3a
OUYEHb KOPOTKAs W MOHATHAA.
OHa noMoraeT Ha3BaTb
npeaMeT M Cpal3y MnokKas3aTb,
UTO HYXHbIA MPOAYKT YyXe
ecTb y YueHuka

WK Y TEPOVHN UCTOPWUN.

MBI CMEIIHBAEM

We mix the ingredients.
3/1eCb Cpa3y MOHATHO, uTO
NPONCXOANT Obllee AencTBuE.
Takad Moaenb nonesHa,
Koraa HyXHO onuMcaTb peuenT
OUYeHb MPOCTO U B6Ee3 CJOXHbIX
CJI0B.

TOPT I'OTOB

The cake 1s ready. 3710
NpUATHas ¢pala-utor,
KOTOopad 3aBepllaeT WUCTOPUIO.
OHa noka3biBaeT pe3ysbTaT
pPaboThl M MOMOIraeT JeTHaM
No4YyyBCTBOBATb, UTO peuenT
3aKOHYU/ICA YAAYHO.




BOIIPOCHI H KOPO'IKUE OIBEIBI 11O I1EME

\/ YTO Y TEBA ECTh?

What do you have? — I have sugar. TakoW
BOMPOC NEerko MoHATb, MOTOMY UTO
B OTBETEe 3BYUUT 3HAKOMOE CJI0BO

M3 ypoKa, a 3HAUUT, PEBEHOK BbICTPO
HaX0ANT HYXHbl MpeaMeT.

Ha aHr IMNCKOM 43blKe.

\/ TOTOB .IH IOPT?

Is the cake ready? - Yes, 1t 1s. 3710
ya06Ha4d napa Ang 6bicTporo oTtBeTa. OHa
TPEHUPYET BHMMAHWE M MOMOraeT

HEe 6049TbCS KOPOTKMX BOMPOCOB

\/ YTO JEJAET KATE?

What 1s Kate making? — She 1s making a
cake. Bornpoc noMoraeT y3HaTb AENCTBUE
FepovHM, a OTBEeT MOoKa3blBaeT,

KaK Ha3BaTb Tpouecc rpuroToBsieHNA 0OYEHb
KOPOTKO W TIOHATHO.

\/ T'OBOPHM IT0 OBPA3ILY

Takue Amanory MOXHO MOBTOPATb B KJjacce
XOPOM WA MO posigM. OHW HECOXHbE,

HO y4yaT C/lyWaTb BOMPOC, Y3HABATb
3HaKOMble C/10Ba M 0TBEeYyaTb 6e3 A0Jron
nay3bl.
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[TPO ONIILYUIEHUE

CQHOBA O BI{YCE, HBETE JTW cnoBa [AenalT OTBET 4YyTb AMHHEE

N NHTEepecHee. BMeECTO 04HOM0 Ha3BaHWUA

MOXHO CKa3aTb, KaKOM TOPT Ha BKYC, KaKuM
H Olll:; H[EH”H OH KaXeTCsd Ha BWMA WM KAaKUM OH CTaHOBMUTCH

MOCJIE BbINEYKHU.

04
[IPO BKYC [TPO MAT'KOCTD [IPO IBET
Sweet mn tasty nmoMorawT cka3aTb, UTO TOPT Soft n warm onucbiBalOT TOPT Mocje :
BKYCHbIN U Cnaakuni. 3TWU CJIoBa OYEeHb BbiNeukn. PEBGEHOK JIerKo MOHMMaeT 3Twu Ee;kgg&eaagwnTgKaglgﬁoggﬂégﬂgiaﬂgﬂ KOpXa
NMoJIe3Hbl NOCJIe BbINeukn, KOorja X0ueTcd CnoBa, MOTOMY YTO FOTOBbIA TOPT MOXET HE TO/BKO Hé3BaTb TODT. HO W 3aMeTUTL
NOXBa/IMTb MOTOBOE YrouweHWe MpoCTbiMA BbiTb MAMKWAM Ha BUA W TEMJbIM, KAK OH BhIFNSOUT Ha Kap+MHKe ’
aHI IMNCKMMK C/IOBaMW . KaK AOMallHAS PafoCTb. '

g
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YTO ITPOHCXOJTHT HA KYXHE BO BPEMAA

I[IPUT'OTOBJIEHHA

CTOJI, IVIE BCE HAUMHAETCSI

Ha KYXOHHOM CTOJIEe nexaT
MPOAYKTbl, @ PAAOM CTOAT MUCKA

N NOXKa. 34ecb Kate HaumHaeT
paboTy W MO OAHOMY B6EPET HYyXHble
WHCPeaneHTbl. Takash KapTuHKa
Cpa3y NokKa3blBaeT CJI0BO

N NencTene 6e3 AJIMHHbBIX
0B6bACHEHUN .

CMENIMBAEM B MUCKE

B 60/sblWoOM Mucke Kate coeauHsieT
MYKY, caxap, auua M MOJIOKO.
Jloxka noMoraeT repeMellaTb BCE
B MArKOe TecTo. PebEHOK sierko
BUOWT, 4YTO 3HAUUT miX, MOTOMY
YTo JENCTBWE MPOUCXOAMT MPAMO
Ha rnasax.

[IYTHh K IYXOBKE

KorJa TecTo roToBO, ero BblIMBawT
B GOpPMYy AN4 BbiNeukn. 3aTeM ¢popMa
0TNpaBNgdeTCcsd B AYXOBKY,

N HauMHaeTca bake. Ha pucyHke
0COBEHHO 3aMeTHbl MOPAA0K lWaroB

N BaXHOE MECTO AYXOBKW B PEUENTE.

[OTOBBLIN TOPT HA KYXHE

[locne BbiNeuykn TOPT OTAbIXxaeT

N CTAHOBUTCSH MATKUM U TEMSbIM.
PA/1l0M MOTYyT CTOSATb TapesKu

N Yyalh, NMOTOMY UTO YroueHue yxe
MOYTW FOTOBO. Takad CLeHa
MOMOraeT CB4A3aTb aHrJIMNCKKME
C/I0Ba C MPUSATHbLIM 3aBepLeHNEM
PaboThl.
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OT ITPOIYEIOB E TOTOBOMY TOPTY

[locneaoBaTe/IbHOCTb WAaros B uctopun Kate: oT MHrpeaAMeHTOB Ha CTOJIe A0 MoAayn TopTa K 4al.
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['PAMMATHUKA B OYEHD I[TPOCTOH (POPME
[IEPBBIE OBPA3IIDI KTO UTO JEJAET
®pa3bl This 1s.. u I have.. MoOMOrawT Pe6EHKY Moaenb Kate 1S.. MoKa3biBaeT AENCTBUE epod
HayaTb TOBOPUTb 6e3 CA0XHbIX npaBwua. OHU B HACTO4lWlEM MOMEHTE. [leTn MOryT CKasaTb,
KOPOTKME, MOHATHbIE W Ccpa3y MoAX0AAT yto Kate 1s making a cake, u yBUAETDb,
K KapTWHKe C MpoAyKTamMu, MUCKOM U TOTOBbIM KakK aHrMnckaga ¢pa3a ornucbiBaeT 3HAKOMYKO
TOPTOM. CUTyauUMi0 Ha KYXHe.
01 02
[IOPAIOK CJIOB [IOBTOP KAK ITOMOIIIbH
B npeanoxenndax The cake 1s.. u The cake 1S Koraa 3HaKOMble CJioBa MOBTOPSOTCH B Pa3HbIX
ready BaxHO He MepenyTaTb CJ/i0BAa MECTaMu. KOPOTKUX MPEeaOXeHUdaX, WX Nnerye 3anoMHUTDb.
TakoM MNpoCTOM MOPAAOK NaeT YBEPEHHOCTb Pe6EHOK cibwmT cake, eggs, mix v bake
N MOMOraeT CTPOUTb MNepBble MpaBuJibHbIE GPa3bl HECKOJIbKO pa3 W MOCTEerneHHoO HauyuMHaeT
Nno obpa3Lly. UCMO0J/Ib30BaTb MX CaM.
03 04
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KAK MO;KHO OITHCATD 'OTOBBIIH ‘10PT

& BENCHbBIIT

Cnoso tasty moaxoauT, KorJga TOPT YyXe roToB

N ero xouertcsd nornpoeoBaTb. OHO Cpa3y Bbi3blBAET
NPUATHOE BMeyaT/IeHMe W MOMOIraeT CKa3aTb

0 TOpPTE He TOJIbKO M0 Ha3BaHMUIO,

HO ¥ MO OUYWEHNIO.

. CJIAIKHI

CnoBo sweet nerko cB43aTb C AecepToM

M Npa3aHMUHbIM CTONOM. [Ina Mnaawmx WKONbHUKOB
3TO OYEeHb MOHATHbLIN MNPU3HAK: TOPT 06bIYHO
CNaKun, MO3TOMY CJIOBO BbICTPO 3aroMUMHAETCH

N 3BYUUT eCTECTBEHHO.

m © TEILIBIET

C/noBO warm MOXHO CKa3aTb Cpa3y MOoCNe BbiNeYyku,
KOrga TOPT Elle He yCnen OCThiTb. Tak PEeBEeHOoK
YUNTCSH 3aMeyaTb He TONbKO BKYC,

HO W COCTOYHME FOTOBOro 6/104a.

1O 1IBETY

CnoBa yellow, brown u white nomorawT OnMcaTb
KOPX, KPem Wan ykKpalleHue. Takue npocTble LBeTa
JIeNalT OTBEeT UyTb AJMHHEE W y4yaT CMOTPEeTb

Ha TOPT BHUMATE/IbHEE.
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[IPA3THHUYHDBIH MOMEHT U CBA3b C JKUBHDIO JETEH

[leHb poXaeHns Ha KyXHe

Yaenntmne BCEeW CEMbEN

VrouweHme and rocten

[lpa3aHVK, KOTOPbIN
3aMNOMNHAETCH

Ha cTone CTOUT TOpT

CO CBeuaMu, a p4aaoM nexaTt
noJgapkm n Tapenkum. Kate
FOTOBUT yroueHue

IN9 npas3aHvKa, W KOMHaTa

BbIr N9AUT OCOB6EHHO PaaoCTHO.
Takadq cLeHa HanoMMHaeT AeT4M
0 3HAaKOMOM JIHE POXAEeHWd

W CEMEVHOM BecCefbe.

[Tocne BbIMeuYKWM TOPT MoJawT

K ualo, U Ha CTO0JiIe MOSBASHOTCH
YallkK, JIOXKKKM U KpacuBble
CangeTkn. Bce xayT BKYCHbIA
KYCOYeK W y/blbalTCcsa. 34eCb

aHr IMNCKME CnoBa JIerko CBA3aTb
C TEM/bM AOMAWHWM MOMEHTOM.

ECcm npuxoadaT rocTtm, TOPT
CTAHOBUTCH TN1aBHbIM Y OWEHUEM.
PA10M MOXHO YBWAETb Tapesku,
YKpalleHe ¥ npasHWYHbI CTOo,
e KaxaoMy [O0CTaeéTCsa KyCOuYeK.
Tak pe6EHOK MOHMMAEeT, 4TOo
cake — 3TO He MpoCcTOo C/OBO,

a 4YaCTb JI06pOro CO6bITUSA.

CBeun, NoAapKy W YIblbKW AenawnT
TOPT 0CO6eHHbM. OH MoaABNAETCH
HEe KaxAablh JeHb, a B BaxHbli
MOMEHT, MO3TOMYy Tema YypoKa
3BYUUT XMBO U 6JIM3KO. PEBEHKY
NIerKo NpeAcTaBUTb TaKown
PUCYHOK W pacCcka3aTb 0 HEM Mo-
aHI IMACKMN .
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MHHH-
CJAOBAPUHK
YPORA

[ NnaBHble MPOAYKTH

Cake, flour, sugar, eggs, milk mu butter — 3TO cnoBa, 63 KOTOPbIX TOPT HE MOAYUNTCH.
WX yAOBHO YUuUTb BMECTE, MOTOMY YTO KaxAablh MpeaMeT MOXHO Cpa3y MnoKalaTb Ha KapTUHKe
WX Ha KYXOHHOM CTOJME.

KyX0OHHble npeaMeThl

Bowl ¥ oven moMorawT Ha3BaTb BaXHble MECTA W BEllM Ha KyXHE. MUcKa HyxHa ANnd CMelmBaHng,
a Jlyx0BKa — AN BbiNeuky, MO3TOMY 06a C/oBa Nerko CBA3aTb C AENCTBMEM U 3aArOMHUTDb
Mo CIOXETY.

JlencTeug

Mix, pour, bake u cut noka3sbBawT, 4YTO AenaeT Kate. 3TW rnarojibl KOPOTKME M OYEHb
Har Na4Hble, Mo3TOMY PEBEHOK BbICTPO MOHMMAET MX CMbICN, eCc/M BUAUT ABUXEHWE PYKWU
WA TOTOBbIA TOPT.

ChoBa 0 BKYCe

Sweet u tasty onucbiBaOT TOPT TaK, KakK AETW 06blHO O HEM AyMalwT. Takue CJioBa MOMOrawT
pacCka3aTb He TO0JIbKO, UYTO 3TO cake, HO W KakuUM OH MOJIYYUICA MOCNEe BbiNeukn.

CnhoBa ANd MOBTOPEHUSA

Koraa HOBOE C/OBO MOBTOPAETCH PSAOM C KAPTUHKOM, OHO 3aroMuMHaeTca ferue. Mo3Tomy
NoNe3HO YMTaTb MUHU-CJIOBAPMK HECKOJIbKO pa3 M Cpa3y HaxOAMTb Kaxiblh MpeaMeT rna3amu.




Iy

KAK CTPOHTCS PABOIA C TEMOIHI YPOEKA

NocnenoBaTeNbHOCTb YYE6HbIX WAroB Ha YPOKe: 0T Hab/0AeHUS 3a KapTUHKOM K KOPOTKOMY
YCTHOMY OTBETY.
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UEM TEMA ITOJIE3HA
I BTOPORKJIACCHHUE

OB

CJIOBAPD I10 EJIE

TeMa pacwmpsaeT 3anac CJoB,
CBA3aHHbIX C MPOAYKTaMu

N KyXHen. PeBEHOK yuuT
Ha3BaHWA 3HAKOMbIX BELEN

N BbICTPEE Y3HAET

MX B TEKCTE, Ha KAPTUHKE
M B KOPOTKOM Pa3roBOpE.

[IAMATDH H BHUMAHHE

UCTopng Npo TOPT MOMOraeT
3aMNOMHUTL MOPSAA0K
NENCTBUA, MOTOMY UTO Waru
MAyT OAMH 3a ApYyruM. Takou
CIOKET TPEHUPYET BHMMaHue

N YUNT He TepsdTb
NocneaoBaTeNbHOCTD.

IIEPBBIE (PPA3DBI

KOpoTKMe npeasioxeHud

Mo TemMe MO3BOJIFT rOBOPUTb
Mo o6pa3uy 6e3 cTpaxa
OWMeUTBCHA. [leTn HauuMHaKT
COeAVMHATb CJI0Ba B MPOCTHIE
BbICKA3blIBaHNS 1 UYYBCTBYIOT,
YTO MOrYyT CKa3aTb UYTO-TO
MO-aHIr IMUCKWN CaMWn.

XOPOIIIEE HACTPOEHUE

TopT, NMpasaHuK U 4yan
JEeNnalwT YpPOK TEM/biM

N paaocTHbM. Koraa
MaTepuasa CB43aH C MNPUATHON
XU3HEHHOW CUTyauuen, AeTHaMm
Jlerue cnywaTtb, MNOBTOPATb

M yyacTBOBaTb B paboTe.
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BECEJIAA JETAJIb HCTOPHUH ITPO KATE

KATE TOTOBUT CAKE

B ciokeTe coBnajalwT UMA TepouHU
W CNOBO, KOTOPOe OHa yunT. Kate
BEPET MUCKY, NOXKY W MPOAYKTHI,
a MOTOM AenaeT cake. Takas wurpa
3BYKOB MOMOIraeT [eTsM bbicTpee
BCMOMHUTb TEMY YypoKa.

M4, TIOXOKEE
HA YT'OIHIEHNE

UMa Kate ouyeHb Nerko 3arnoMHUTb
PAJ0M CO cnoBoM cake. Korpaa
JIeBOYKA C TaKMM VMEHeM roTOoBUT
TOPT, MOJIy4aeTcd 3abaBHa4

N OPYXEnobHad UCTOpUY, KOTOpad
Cpa3y BbI3blBAET YJbIOKY.

|
|




VPOEK, KOTOPDHIH

gfll;léngH b / \
90000

[locne ypoka Make a cake, Kate! petwu
Y3HaWT CJ/I0Ba O TOPTE, MOHMMAaT MOPAI0K
NMPUrOTOBNIEHUA U MOICYT CKa3aTb MPOCTble
dpa3bl Mo obpa3uy. TemMa 3BY4YUT BECENO,
MOHATHO M MO-HACTO4lWEeMY Mo-AeTCKW.




