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Scrub  up 
1.  Find familiar words on the topic
	D
	c
	a
	b
	b
	a
	g
	e
	f
	t
	e
	a

	N
	u
	t
	i
	o
	t
	o
	m
	a
	t
	o
	e

	E
	r
	p
	e
	g
	g
	a
	m
	i
	l
	k
	p

	O
	p
	s
	o
	p
	b
	u
	t
	t
	e
	r
	o

	R
	o
	c
	a
	k
	e
	h
	q
	c
	z
	c
	r

	A
	t
	x
	b
	a
	w
	a
	n
	h
	b
	a
	r

	N
	a
	j
	a
	m
	h
	m
	f
	e
	r
	r
	i

	G
	t
	v
	c
	o
	r
	n
	i
	e
	e
	r
	g

	E
	o
	s
	w
	e
	e
	t
	s
	s
	a
	o
	e

	Y
	a
	p
	p
	l
	e
	u
	h
	e
	d
	t
	t

	C
	o
	f
	f
	e
	e
	i
	d
	s
	o
	u
	p

	C
	b
	a
	n
	a
	n
	a
	l
	p
	e
	a
	r


2.   Make up words on the topic

	To
	to
	

	So
	ad
	

	Fi
	nana
	

	Cabba
	ese
	

	Bre
	mato
	

	Swe
	er
	

	Car
	up
	

	Cof
	ney
	

	Ba
	et
	

	Che
	ke
	

	But
	ge
	

	Pota
	rot
	

	Ca
	rn
	

	Co
	fee
	

	Ho
	sh
	


3. Fill in the missing letters. Translate the words.
h_m, b_tter, or_nge, j_m, m_lk, pot_to, cuc_mb_r,  swe_t, cabb_ge, tom_to, ban_na, n_t, ch__se, br_ad, e_g, ap_le, l_mon, c_ke, porr_ge, ca_rot, t_a, co_fee, me_t, jui_e.

4.  Try the puzzle. Check the words in the dictionary
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Everyday English

1. Write the conversations in the correct order and act them in pairs. 
The first conversation  
 A: 6 pounds, please.
B: Thank you.
A:  glass of Coke, please.
B: Yes, please. Anything else?
A: Good morning.
B: Thanks.
A: Good morning. Can I have two pieces of pizza, please?
 The second conversation  
 A: Sure. Do you want a banana?
B: No, thanks. I’d rather have a peach.
A: Would you like a hot dog, please?
B: Yes, please. And can I have some orange juice, please?
 
2. Translate from Russian into English and act the dialogue in pairs. 
W – Waiter; L – Lady; M - Mister.
 W: May, I take your order, please?
L: Да, пожалуйста.
M: To start with I’d like the chicken soup.
L: Мне тоже куриный суп, пожалуйста.
W: Sure. And for the main course?
M: Я бы хотел стейк.
L: And the grilled fish for me, please.
W: Конечно. Что вы будете пить?
M: Just some water, please.
W: Очень хорошо.
L: How is your steak?
M: Вкусный. Как насчет рыбы?
L: Very tasty, thank you.
W: Все было хорошо? 
M: Yes, thank you.
L: Не могли бы вы принести счет, пожалуйста.
W: Of course, sir.
3. Match the English equivalents to the Russian ones.  
 1. Here you are.                                              а. Вот, пожалуйста.
2. Anything else?                  


 b. Передайте мне соль, пожалуйста.
3. Was everything all right?             

 c. Мне нравится твой выбор.
4. Yes, please.                                                d. Что-нибудь еще?
5. Can I help you?                                          e. Все было хорошо?
6. Pass me the salt, please.                         
f. Я принесу вам меню.
7. I like your choice.                                    
g. Здесь вкусно пахнет.
8. It smells good in here.                         
 h. Могу ли я вам помочь?
9. The table is laid.                                          i. Да, пожалуйста.
10. I’ll bring you the menu.                            g. Стол накрыт.
Vocabulary

 1. Fill in : order, wine, tough, table, glass, main, smells, drink. Translate  the sentences.
      a)     There’s a … for me in the corner.
        b)    It … good in here.
      c)     Do you want anything to …?
      d)    As for me I’ll have mushroom soup and smoked salmon for the … course.
      e)     The steak is a bit overdone and rather ….
      f)      Are you ready to … madam?
      g)     Would you like to see the … list?
      h)    No, thank you. I’ll just have a … of the house red, please?
      5.     Underline the odd word out. Translate  the phrases.
     
a)     A bowl of soup, cereal, cake.
b)    A carton of milk, orange juice, ham.
c)     A slice of bread, ham, cake.
d)    A bag of crisps, sugar, ketchup.
e)     A cup of tea, coffee, ice-cream.
f)      A glass of water, wine, butter.
g)     A box of chocolates, biscuits, vinegar

Reading and Writing
1. Read the Instruction and translate it.
How to write a recipe

     First write the list of ingredients that you need._____________________

________________________________________________________

You should give detailed, accurate information in the right chronological order.______________________________________________________
              ___________________________________________________________
   Use short and simple sentences in the imperative.____________________
   ____________________________________________________________
  You can use sub-headings to separate the various stages of instructions or 
         processes. _____________________________________________________
________________________________________________________

         Use such linking words as first, next, after that, and, then, as soon as, until, 
         finally.  

         For example, Finally, chop the onion, garlic and parsley.________________
         ______________________________________________________________

         ______________________________________________________________

2. Read  and study the recipe. Underline the linking words.
 Pancakes with maple syrup are the most famous Canadian dish. It’s traditionally eaten for breakfast by almost all people in Canada.
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Ingredients
300g self-rising flour;

500ml (2 cups) milk;

60g melted butter;

extra melted butter to grease;

2 eggs;

pinch of salt;

500g strawberries, washed, hulled and halved to serve;

maple syrup to serve.

Ingredients for maple syrup butter

120g butter, at room temperature

1 tablespoon maple syrup

 
Preparation

The first step

· First sift the flour and salt into a bowl.

· Then whisk together the milk and eggs.

· Add the milk mixture to the flour mixture, whisking constantly until a smooth batter forms.

· Stir in the butter.

· And cover with plastic wrap and place in the fridge for 30 minutes.

The second step will be to make the maple syrup butter

· Use an electric beater to beat the butter in a medium bowl until pale and creamy.

· Add the maple syrup and beat until well combined.

Let’s fry

· First heat a large non-stick frying pan over medium heat.

·  Brush it with the extra melted butter to lightly grease.

· After that pour 80ml (1/3 cup) of the batter into the pan to form a 15cm-diameter pancake.

· Cook for 2-3 minutes or until bubbles appear on the surface and the pancake is golden underneath.

· Turn and cook for a further 1-2 minutes or until golden.

· Transfer to a plate and cover with a clean tea towel to keep warm.

· Repeat to make other pancakes.

