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MacnopT npoekra.

Ha3sBaHue npoekra: das Osterplatzchen (nacxanbHoe neyveHbe)

PykoBoguTenb npoekta: Opnosa U. A.

YuyeOHbIN npeaMeT, B pamKax KOTOPOro NnpoBoauTcs paboTa no NpoeKTy: HEMELKUN A3bIK
YyeOHble gucUMnIUHbI, GrIU3KMe K TeMe NPOEeKTa: TEXHOMOIMS, OKPYXatoLLui Mup
BospacT yyawmxcs, Ha KoTopbIn paccymTad npoekt: 7-10 net

CocraB npoekTtHou rpynnbl: Opnosa EkatepuHa, 2 knacc

Tun npoekTa: TBOPYECKUI

Llenn npoekra:
1) M3roTOBNEHWE TPAAULMOHHOMO HEMELKOrO NacxanbHOro NeYeHbs.
2) U3roToBrneHne BPOLLIOPLI C PELLENTOM HEMELKOTO MacxanbHOro neveHbs
3afaun npoekTa:
1) N3y4nTb NCTOPMIO BOHUKHOBEHMS NacXarbHOro neveHbs B FepmaHuy;

2) U3y4nTb PELLENT NPUrOTOBNIEHNS NACXanbHOMO NEYEHbS.

AHHOTauuA npoekTa: M3yyaTb HEMELKUN A3bIK- 9TO O4eHb NHTEPECHO. MOXHO y3HaTb MHOMO
HOBOIO W WHTEPECHOrO O APYron CTpaHe, 0 Tpaauumsx n obblyasx apyroro Hapoga. Ckopo
npa3dHuk "Macxa" . MNacxa AN Hawux Nogen — npasgHuk 3HaYMMbIA, AONTOXAaHHbIA. B
Halen CTpaHe BCTPEYatoT ero pagocTHO, roctenpumMmHo, cobntogas Bce Tpaguuun. K ctony
NoJarT pasHble CragoCTW, KOTOpble FOTOBAT TOMbKO pas B rody, Hanpumep, nacxanbHbIn
Kynud. B F'epmaHnu, HaBepHsika, TOXe NeKyT pasnnyHble CNagoCcTyi K 3TOMY NpasaHuKY.
Mpepnonaraembie NPoAYKTbI NpoekTa: bpoLutopa, HEMELKOe nacxanbHOe NeYeHLe

dTanbl paboTbl Hag NPOEKTOM:

1. OpraHn3auuoHHO-NOArOTOBUTENLHbIN 3Tan:
aHKETUPOBaHME Yyalluxcs, BbIOOp Tembl, POpPMynMpoBKa Lened W 3ajad., pabota B

WHTEpHeTe, noabop matepuanos, cbop nHgopmauuu.

2. OcywecTBneHne AOeATENbHOCTU: W3rOTOBMEHWE WU3AENUS MO TEXHOMOTMYECKON KapTe,
U3roTOBIIEHME BPOLLIOPBI.

3. 3aknounTenbHbIN 3Tan: OLieHKa KayecTBa NPoAyKTa.

OueHka copepxaHus npoekta (oT3biB): [leyeHbe BbIWMNO OYEHb KPacMBbIM U BKYCHBIM.
OpfHoKnaccHMKam OHO OYeHb MOHPaBMNOCh, BpoLLOpa Okasanack ANs HUX UHTEPECHOW, OHW
3ax0Tenu camu UCMeYb Takoe NneveHbe Joma.



1. OpraHn3aLnoOHHO-NOArOTOBUTENbHbLIN 3Tan:

M3yyaTb HEMELKUM $A3blK- 3TO OYEeHb MHTEPECHO. MOXHO y3HaTb MHOrO HOBOTO M MHTEPECHOrO O
OpPYron cTpaHe, 0 Tpaguumax u obblyasx apyroro Hapoga. Ckopo npa30Huk "lacxa” . Macxa gns
HalwwWX Nigen — NpasgHUK 3HaYMMbIN, OONTOXAaHHLIN. B Halei cTpaHe BCTpeyaloT ero pagocTHo,
roctenpuumHo, cobnogas Bce Tpaguuuu. K cTony nodawT pasHble CnagocTu, KOTOpble rOTOBAT
TONbKO pa3 B rofy, HanpuMep, nacxanbHblil Kynud. B FepmaHnn, HaBepHsika, TOXe NeKkyT pasnuyHble
CragocTyh K 9TOMY NpasgHuKy. A pelunnia npoBecTy aHKeTUpOBaHWe yyallmxcs no teme "Macxa”.

AHKGTMpOBaHVIe AeTeN HavyanbHbIX KNaccos.

1. HpaBuTtca nu Bam npasagnuk "Macxa?"
2. 3HaeTe N Bbl Kakne nacxasnbHble CnagocTu nekyT B Poccun?”
3. 3HaeTe v Bbl Kakne nacxanbHble CriagocTu nexkyT B F'epmaHum?"
4. XoTuTe 1 Bbl CaMU UCMEYb NacxanbHble CriagocTn?

(MpunoxeHwue 1)

AKTyaJ'I bHOCTb MpPOEKTa.

Mcxoos 13 NpoBedeHHOTO aHKETMPOBaHWUS LEeTel, CreayeT BbiBO4 O TOM, YTO AETAM HPaBMTCS
npasgHuk "Macxa", GoNbLWKMHCTBO M3 HWUX 3HAIOT, Kakue crapgocTu nekyT B Poccuu. NacxanbHble
CNagocTu, KOTopble NeKkyT B ['epMaHum, He 3HaeT BOMbLUMHCTBO OMPOLUEHHBIX M MHOMM XOTenoch Obl
nonpo6oBaTb Mcneyb CrnagocTn camum. A gymato, Yto ecnm g Gonblue Y3Ha O MPUroToBREHWM
cnapocTen, KoTopble egat Ha lNacxy B 'epmaHum, To s cMory pacckasaTb 06 9TOM yYeHUKam Hallen
LLKOIbI, 3aMHTEPECYIO UX, OHW CMOTYT NPUrOTOBUTL UX BMECTE C POAUTENSAMU.

Llenb:
1.) U3roToBNEHNE TPAAULIMOHHOTO HEMELIKOTO NacxasibHOro NeYeHbs.
2) M3roToBNEHNE BPOLLIOPLI C PELIeNTOM HEMELKOrO NacxasibHOro NeYeHbs.
[insa pocTuxeHns Lenu Heo6XoAMMO BbINONHUTL pAA 3adav:
Q. 13yunTb UCTOPUIO BO3HNKHOBEHIS MAcXanbHOTO NeYeHbst B epMaHum;
2. m3yunTb peLenT NpUroToBNeHMs NacxarnbHOro NeYeHbs.

JTanbl padoTbl

1. OpraHv3auuoHHO-NOArOTOBUTENbLHbIW 3Tan:
aHKeTMpOBaHMe Yy4almxcs, BblOOp TeMmbl, (POPMYNMPOBKa Lenen M 3agad., pabota B

WHTEpHETE, nogbop maTtepuanos, cbop MHdopmalmu.

2. OcywecTBneHne AEATENbLHOCTU: M3rOTOBMEHWE M34enUs MO TEXHOMOTMYECKOW KapTe,
W3roTOBIIEHME BPOLLIOPBI.

3. 3aknounTenbHbIN 3Tan: OLieHKa KayecTBa NPoAyKTa.



WUcTopus BO3HUKHOBEHMA NacxanbHOro neyeHbs B FepmaHum.

CBeTnblit Npa3gHuK Macxu y MHOTUX acCoLMMPYETCS C NacxanbHbIMM Kyniniami, pasHOLBETHbIMM
X CTpaHax Takxe 1 C KPOIMKOM.
N . P -l G
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,f Kpormk — nepcoHax, XapaKTepHbih WMEHHO ans
katonuyeckoir [lacxu W 0coBEHHO nonynspeH B B
lepmaHun. C 3TUM JKMBOTHbIM CBSI3aHO MHOXECTBO
InereHz 1 NoBepUi, Kak XpUCTUAHCKMX, TaK 1 A3bIYECKUX.

cTopus BO3HUKHOBEHMSI NAcXarnbHOro 3anua

- R : Wctopus nacxanbHoro 3anyuka (der Osterhase) 6epet
S — CBOW MCTOKM elle C AOXpUCTUaHCKoro nepuoga. Kpomnmk
CYMTarnCs CMyTHUKOM aHrI0CaKCOHCKOM BOrHN C 3asubeit
ronoeon 3Joctpe (Macxa) — nokpoBuTenbHUUbI BecHbl u nnogopoausi. Kpommku crnaBsaTcs CBOEW
NNOJOBUTOCTbIO, M MMEHHO 9STUM CBOW KayecTBOM MpedaHHbl Apyr 60rMHM  CYMBONM3MPOBAIT
NPOAOIMKEHNE 1 OBHOBNEHME XWU3HW. Y OPEBHUX repMaHLeB CyLLeCTBOBaNa nerexaa, CornacHo KoTopon
BorvHs O3cTpa Hallna paHeHyt NTULy Ha CHery u, 4Tobbl CrnacTu eil Xu3Hb, MpeBpaTunia ee B 3anua.
[T1ua ctana 3aiuem, Ho He yTpaTuna cnocobHoCTM OTKNaabIBaTh Aila. C ToN Nopkl, 3asL ykpalaeT aT1
anua " aaput BornHe Oactpe B [EeHb npuxoga BECHbI.
Obpa3 3aiua CcBS3bIBaNM C NPUXOLOM BECHbI W NPOBYXAEHUEM XWU3HMW, TaK Kak MMEHHO BECHOW, KOTAa B
recax yxe noyt He HoObITb MPOMMTaHMs, 3ailbl YacTo 3aberatoT B JEpeBHM U Cadbl B Mouckax
nponuTtaHus. W korga niogu 3amevanu 3anMueB Ha CBOMX MOMSX, OHW Yxe 3Hanu: 6nuautesa [Macxa!
Moyemy 3asL cTan cMMBONOM KaTtonuyeckon Macxu

[lacxa y KaTOnMKOB MPUXOOMUTCS Ha MepBOE BOCKPECEHbE MOCHE MOMHOMYHUS, CreaytoLwero 3a AHeM

BECEHHEr0  paBHOAEHCTBMA, @  3adl  KaKk  pa3  CYATAeTCq  NYHHbIM  XKUBOTHbIM.
XpucTuaHckass nereHga O nacxanbHOM 3aile Bnepsble Obina ynoMmsHyTa B [OKYMEHTaX,
natuposaHHbix XVI B. [oBecTBOBana oHa 0 TOM, kak Xpabpbli 3asL, cnac CnyCTUBLLErocs Ha 3eMIT0
ApxaHrena laBpuuna oT pa3boiHWKOB, MPENbCTMBLLMXCA €ro 30M0ThIMK ofexaamu, W noobeLyan
€XErofHO B NacxanbHYK HOYb MPUHOCUTL NpaBedHbIM TPYXEHWKaM B Cajbl KpalleHble, HapsiaHble
ainua. CywwecTByIOT 1 Jpyrve nereHabl 0 nacxansHom 3auue. Korga-to eTu, BEpUIn, YTO UMEHHO 3asiL)
MPUHOCUT UM nacxarnbHble Aiua. Tak, 3apoaunach AaBHSS TpaauUmMs nevb Ha npas3gHuk Macxu neveHbe
unu cooby B BUAE UrypKM 3aitumka.

B Kaxpoin cTpaHe eCTb CBOM TpagMUMOHHble peuenTbl. B
[epMaHuy NekyT neyveHbe B popMe 3aiLieB. XO3AMKM 13faBHa
neknu Takue 3abaBHble MeyeHbs, 4YTOObI NOpagoBaTbh
pebsATUILeK: CYMTanOCh, YTO UMEHHO 3TU 3BEPbKW MPUHOCAT
Xopowum feTam nogapku Ha lMacxy. MNacxanbHoe neyeHbe -
npasgHu4yHoe 6nao, noaToMy €ro  MPUHATO  yKpalwaTb.
: Hanpumep, cnagkoir pasHouBeTHOW rnadypbto.  [leveHbs
pacnucbIBatOT KpacKBbIM Y30POM UMK MOIHOCTLIO 3aNMBAtOT r1asypbHo.




2. OcyliecTBneHue oeAaTenLHOCTH.

[paBuna 6esonacHoro Tpyaa npu pabore.

1). MpucTynas K NPUroTOBAEHMNIO ML, TLLATENBHO BbIMbITb PYKM C MbISIOM.

2). Ecnn Ha nanbLax ecTb LiapanuHbl, TO 3TM MECTa HY)XHO 3aLUMTUTb
nenkonacTbIpeM.

4). Mepen Ha4anom NPUrOTOBINEHNS BbINOMHUTL NEPBUYHYK 00paboTKy NPO4YKTOB: MOCMOTPETH
CPOK FOAHOCTM MPOAYKTOB, INLIO BbIMbITb.

5). MoaroToBMTL HEOGXOAUMBIV MHBEHTAPb: NOCYAY, MPOTUBEHb, MUKCEP.

6). MoAroToBMTb YMCTbIE NOMNOTEHLA, CandeTkn U NpUXBaTKY.

7). Mpu NONb30BaHUN ANEKTPOHArpeBaTenbHbIMI NPUOOPaMK (3NEKTPONUTA), ONACHOCTb —
OXOT.

8). Bo Bpemsi paboTbl — OTKpbIBasi AyX0BOW LUKad), NONb30BaTLCS NPUXBATKOMN.

9). Mo oKoHYaHMK PabOT HYXHO BbIKNKYUTL NPUBOP.

10). o Hayana paboTbl HYXHO NOArOTOBUTL UHCTPYMEHTLI K paboTe.
11). Mpun NONb30BaHUN HOXa ONACHOCTb — MOPE3bI.

12). PaboTaTb TONbKO XOPOLLO 3aTO4EHHbLIM HOXOM, NOMNb30BaTLCH HOXOM OCTOPOXHO,
nepeaBaTb HOX TONMBKO PY4KOi BRepes.

13). Mo oKkoH4aHWUW paboTbl HYXKHO BbIMbITb, NPOCYLLUMTL U yOpaTh UHCTPYMEHTbI.

U3rotoBneHne HeMeLKOro nacxanbHOro neYyeHbs.
NHrpegueHTobI:

NMeco4yHoe TecTO:

" ' K

e

A ~——
Myka nweHnyHasn (250 rpammoB) Macno
cnueo4Hoe(100 rpammoB)


https://finecooking.ru/ingredient/muka-pshenichnaya
https://finecooking.ru/ingredient/maslo-slivochnoe
https://finecooking.ru/ingredient/maslo-slivochnoe
https://finecooking.ru/ingredient/muka-pshenichnaya
https://finecooking.ru/ingredient/maslo-slivochnoe

» A,

... CaxapHas nyapa(100 rpammoB) ANYHBIN XeNToK(2 LTYKN)

CaxapHag rnasypsb:

Anynbin 6enok(l wryka) Caxap (8 cTonoBbIX NOXEK)

Muwesble kpacuTenu(4 kannu)

[MpurotoBneHune dnoaa :

ae 1

NTak, nepBbiM AenoM noaroToBMM MPOAYKTLI NS MPUrOTOBIEHUS MECOYHOIO TECTA: NMIUEHNYHYIO
MYKY, MATKO€ CIIMBOYHOE Macrio, ABa KypUHbIX XXeNnTka U caxapHyto nyapy.


https://finecooking.ru/ingredient/saharnaya-pudra
https://finecooking.ru/ingredient/yaichnyj-zheltok
https://finecooking.ru/ingredient/yaichnyj-belok
https://finecooking.ru/ingredient/saharnaya-pudra
https://finecooking.ru/ingredient/pishevye-krasiteli
https://finecooking.ru/recipe/pashalnoe-pechene#step-1
https://finecooking.ru/ingredient/saharnaya-pudra
https://finecooking.ru/ingredient/yaichnyj-zheltok
https://finecooking.ru/ingredient/yaichnyj-belok
https://finecooking.ru/ingredient/saharnaya-pudra
https://finecooking.ru/ingredient/pishevye-krasiteli

Lae 2

OTO neco4Hoe TecTo He TpebyeT AobaBneHns paspbIXUTens — rotoBas BbifNeyvka Ha ero OCHoOBe U
Tak Bcerga noslydaeTcs HEeXHOWM 1 paccbinyaTton. B Mucky knagem Msarkoe CrmBOYHOE Macro 1
pasMuHaeM ero BUIKOM U JTOXKKOMW.

Lae 3

Nob6aBnsiem caxapHyto nNyapy v nepetTupaem Bce.


https://finecooking.ru/recipe/pashalnoe-pechene#step-2
https://finecooking.ru/recipe/pashalnoe-pechene#step-3

ae 4

3aTem oTaensiem XenTku OT GENKOB, KNaaeM U NepeMelLBaeM BCe A0 OAHOPOAHOI rMaaKoil Macehl.

lae 5

Tenepb ocTaeTcs Nvb B ABa npuemMa 4o6aBuTb NPOCEAHHYIO MWEHUYHY MYKY U ObICTPO
3aMeCUTb TECTO BUIKOW UM NOXKKOMN.


https://finecooking.ru/recipe/pashalnoe-pechene#step-4
https://finecooking.ru/recipe/pashalnoe-pechene#step-6

az 6

Cobupaem maccy pykamu.

ae 7

TecTo packaTbiBaem TonwuHa nnacra npuMmepHoO 5-7 MUNIUINTPOB.


https://finecooking.ru/recipe/pashalnoe-pechene#step-7
https://finecooking.ru/recipe/pashalnoe-pechene#step-10

ae 8

Ecan Het (I)OpMO‘-IEK, TO rOTOBMM CaMOCTOSTE/IbHO LWabN0HbI.

Lae 9

BblpesaemM UrypKu.


https://finecooking.ru/recipe/pashalnoe-pechene#step-11
https://finecooking.ru/recipe/pashalnoe-pechene#step-11

lae 10

MNepeknagbiBaem Oyayliee neveHsbe Ha NPOTUBEHD.

lae 11

Bbinekaem necoyHble 3aroTOBKM B NpefBapuUTesnibHO pasorpeTton gyxoske 15 MunHyT npu 180
rpagycax. [oToBoe nevyeHbe NOCBETNEET N HEMHOIO 3apYMSAHUTCHA CHU3Y. Ero Hy)XXHO NOMHOCTbIO
OCTYANTb Nnepen TeM, Kak 3aHATbCSA YKpaLleHWEM CaxapHOW rnasypbio.


https://finecooking.ru/recipe/pashalnoe-pechene#step-12
https://finecooking.ru/recipe/pashalnoe-pechene#step-13

Llae 12

A Ans NPUroTOBNEHUSI cCaxapHOW rnasypu Ham NoHagoobuTcs oANH ANYHbLIA 6enoK, 4OBOMbLHO
NMPUIMYHOE KONMYECTBO caxapa U KpacuTernw.

B HeGonbLUYK MUCOYKY BbiNBaeM Benok 1 no YanHoil Noxke HaumHaem gobasnsiem caxap. Couaem
MUKCEPOM.

a2 13

Joctaém neyeHbe U3 AyXOBKU


https://finecooking.ru/recipe/pashalnoe-pechene#step-14
https://finecooking.ru/recipe/pashalnoe-pechene#step-17

lllaz 14

Pa3BoauM rnasypb KpacuTensim.

Lae 15

Tenepb BKMNKO4YaeMm ¢)aHTa3MIO 1 YKpallaem nevyeHbe.


https://finecooking.ru/recipe/pashalnoe-pechene#step-17
https://finecooking.ru/recipe/pashalnoe-pechene#step-17

IleyeHnne roToBoO!

JKOHOMMYEeCcKasa OLieHKa

HasBaHve npoaykTa Llena, py6. Heobxoagmmoe CtoumocTb, py6b.
KONMU4ECTBO.

Caxap 60 py6. 100 rp. 6 py6.

Anua 40 py6. 2 8pyo.

Macno crnvBoyHoe 40py0. 100 rp. 20py6.

Myka 32 py6. 250 rp. 8 pyb.

Wtoro: 42 py6.

Ha moW B3rnsg, 3T0 KOHAMTEPCKOE M3aenne MOXET cebe No3BoNnUTb Kaxaas CpeaHecTaTUCTUYeCKas

ceMbs. [NeyeHbe NPUroToBIIEHO U3 JOCTYMHbIX NPOAYKTOB. Mbl XXMBEM B CENBCKO MECTHOCTU U YaCTb
NPOAYKTOB, TaKMX KaK : SIALI0, MACo CIIMBOYHOE, MOXHO B3S1Tb 13 NINYHOrO NoACcobHOro xo3siicTea. B
9TOM Cryyae, obLas CTOMMOCTb MOET0 U3AENUS CTAHET ELLE HUXKE.

JKonornyeckas oLieHka
Tak Kak NPOAYKT NPOU3BOAMUNCS B AOMALLUHUX YCIIOBUSIX, HUKAKMX TOKCUHOB 1 BPEAHbIX BELLECTB
COAepXaTbCs B HEM HE MOXET.



dusnonornyeckas oueHka
« MacxanbHoOe neyeHbE»

HaumeHoBaHwWe MuieBble BellecTBa 3HayeHve 41 opraHM3Ma YesioBeka
NPOLYKTOB
Myka Yrnesogbl, pacTuTenbHbI 6enoK, |Yrnesogbl UrpatoT BaxHY0 porib B 0bmeHe
BUTaMUHbI Ip. B, BELLECTB M SHeprun B OpraHu3me YesoBeka,
MUHeparbHble BELLECTBa, 9TO UCTOYHMK
ocop, MarHui, Kasmn. SHeprum, BuT. rp. B —npuHumaroT yyactue, B

npovecce pocTa, B paboTe LeHTpasbHOM
HEPBHOM CUCTEMDbI.

Anuya Benku, xupbl, yrnesogpl, HaTPUI W Kanuit y4acTBYOT B BOLHO- CONEBOM
MUHEpanbHble BELLECTBa, obmeHe, Meab cnocobeTByeT 0bpasoBaHuio
HaTPUI, Kanui, cepa, noa, 6pom, |(remornobuHa kposw, BUT. K-

Melb, MapraHel, BUTamuHbl A, B, | cnocobcTByeT CBEPTHIBAHMIO KPOBY.

O, E K

Macno [o 98% xwpa, (HacbILLEHHbIE BbicokonuTaTtenbHbIn

CNMBOYHOE KMPHBIE KUCNOTbI), BEnKK, NPOAYKT COAEPXKNT HU3KOMOIEKYNAPHbIE
naktosa, BuTamuHbl A [, HaCblLLEHHbIE XMPHbIE KUCMOTbI, BUTaMUH [1-
rp.B. NPOTUBOPAXUTHbIA BUTAMUH, BUT. C- urpaeTt

POSb B OKUCMIUTENBbHO-BOCCTAHOBUTESBHBIX
peakLusix, B 0OMeHe BELLECTB,

NeKTNHOBbLIE BELLECTBA -CBA3bIBALOT W
BbIBOAAT M3 OpraHn3ma BpeaHble BELLECTBa.

AHanus: XumMmndeckuii coctaB Habopa NPoayKTOB AN1s MPUrOTOBIIEHNS NeYeHbs BnaroTBOpPHO BMSieT
Ha OpraH13m YenoBeka. boraTbll BUTAMUHHbINA COCTaB NEYEHbS UMEET HEMANIOBaXHOe 3HaYeHe B
BECEHHEe BPeMSI.



UsrotoBneHue 6polutopsl.(Mpunoxexue 2)










3. 3aknouutenbHbIv 3Tan. OLeHKa KayecTBa NPoayKTa.




CamooueHKa:
B pesynbTate paboTbl Hag NPOEKTOM S :

-Hay4unachb BblMeKaTb ne4vyeHoe, oTnm4aromeca CBOMM HEMOBTOPMMbIM BKYCOM U OPUTMHAITBHOCTBIO,
-M03HaKoOMmnach C VICTOpVIeVI NnacxaJibHOro nevYeHbA,

-NpoBefia OnpocC CPean OLHOKMACCHWUKOB, YroCcTna pebsaT MpurotoBNeHHbIM  MeYeHbeM, pasgana
BpoLtopsl.

PabotaTb Haa NpOeKTOM OblNO WHTEPECHO W MO3HABATENbHO. H cuMTalo, YTO LieMb JOCTUTHYTA.
MeyeHbe BbILINO OYEeHb KPACMBBIM M BKYCHbIM. MOWM OAHOKMACCHWUKAM OHO OYeHb MOHPABMUIIOCH,
BpolLtopa okasanach AN HAX UHTEPECHOMN, OHW 3aXOTEN Camm UCTeYb TaKoe NeYeHbe JoMa.



