[1pOeKT N0 HeMeLIKOMY A3bIKY Ha Temy: <o

das Osterplatzchen -
(nacxanbHoe. neveHb




I'Ipose,qel-me aHKeTMPOBaHMﬂ (30 yenosek)




PesynbTathbl

1. HpaBuTtca an Bam npa3gHuK "Macxa?"
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L2 HaeTe N Bbl kakue nacxanbHble cnanocTu neKyT B Poccun?

L . 30




. 3HaeTe N Bbl Kakue nacxanbHble CNagocTy nekyT B 'epmMaHui’




4. XOoTUTE N Bbl CaMK UCNEYb NacxanbHble cnagocTun?

24




Lenb:
1.) n3roToBneHne TpagnLMOHHOIo
HEMELKOro nacxanbHOro neyYeHbs.

2) N3roToBJeHMe OPOLLIIOPBLI C PeLienTom
HEMELIKOro NacxarnbHOro neYveHbsl.




[lna pocTuxeHus Lenu Heobxoaumo
BbIMONHUTL PAA 3a[av:

*3y4YUTb UCTOPU BOSHUKHOBEHNS
eyeHbs B [ epMaHuu;
1T NPUrOTOBIEHWS
eYeHbA.
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JTanbl paboThl:

1. OpraHn3aunoHHO-NOAroToBUTENbHbLIW 3Tan:

aHKETMPOBAHWE Y4aLLMXCsl, BbIOOP TEMbI, (hOPMYNNPOBKA

Lenen n 3agad, pabota B MHTEPHETE, NoAbop MaTepmanoa s
- COOop MHopmAaLWK. -
\ 2. OcywecTrnieHne AEATENLHOCTH: M3rOTOBS) Wﬂ% /

TI0 TeXHONOTMYECKOM KapTe, U3roTOBMEHMe 6poLutapbl. )
- %aKmO‘-WITeanbIM aTan: OLieHKa Ka4yecTBa npo,quTa )
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7 MCTOpVIFI BO3HUKHOBEHUA MACXaJIbHOIo rne4eHbA B
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[lpaBuna 6esonacHoro Tpyaa npu pabore.

1). MNpucTtynas K NpUroToBIEHMIO NULLK, TILATENBHO BbIMbITb PYKW C MbISIOM.

2). Ecnn Ha narnbLax ecTb LiapanuHbl, TO 3T MECTa HYXXHO 3alMTUTL NENKonnacTbipem.

4). MNeped Ha4anom NPUroTOBIIEHMS BbINOHUTL NEPBUYHYI0 00PaboTKy NPOAYKTOB: NOCMOTPETH CPOK FOAHOCTM
NPOAYKTOB,

A0 BbIMbITb.

5). MoaroToBMTb HEOBXOAMMBIV MHBEHTAPb: NOCYaY, NPOTUBEHb, MUKCEP.

6). [oaroToBUTL YACTLIE NOSIOTEHLA, CandeTKN U NPUXBATKM.

7). Mpyn NONb30BaHMM 3MEKTPOHArpeBaTebHbIMY NPMbopamm (ANEKTPONMTA), ONAaCHOCTb — OXOT.

8). Bo Bpems paboThl — OTKpbIBasi AyXOBOW LWKad, NONb30BaTLCA NPUXBATKOM.

9). Mo oKoHYaHWK PaboT HYXHO BbIKMOYUTL NPUBOP.
0

10). [lo Hayana paboTbl HYXHO MOArOTOBUTL MHCTPYMEHTHI K paboTe. | | | /,./ /
11). Mpw nonb3oBaHUM HoXa OMAcHOCTb — MOPE3bI. S A L/
12). PaboTtaTb TONbKO XOPOLUO 3aTOYEHHLIM HOXOM, NONb30BaTLHCA HO)KOM OCTOp0>KHO ‘_ L@
nepeaBaTth HOX TOMbKO PY4KO Briepes. 7___,

13). Mo okOHYaHMM PabOoTbl HYXKHO BbIMbITb, MPOCYLMTL U YOpaTh I/IHCTp bTb'
@
\ /




[TogrotoByM NPOAYKTHI
Ona NPUroToBNEHUS
Neco4yHOro TecTa:

NLEHUYHYIO MYKY,
MArKoe CriIMBOYHOE
Macro, ABa KYpPUHbIX
anua u caxap.



https://finecooking.ru/recipe/pashalnoe-pechene

OTO nMecoyHoe TEeCcTo He
TpeobyeT nobaerneHus
paspbIxnuTenst — rotoBasi |
BblMe4yKa Ha ero OCHoBe

UTak Bcerga rnosiyvyaeTcs
HEXHOW U pacchbInyaTomn. |
B Mucky knagem wmsarkoe
CITMBOYHOE Macro 7
pasMMHaeM ero BUIMKOW WUnu
NOXKOW.



https://finecooking.ru/recipe/pashalnoe-pechene



https://finecooking.ru/recipe/pashalnoe-pechene

[llae 4

3aTtem oTaensem
XENTKM OT OenKoB,
Knagem u
rnepemMeLLlBaem Bce
[0 0QHOPOHOW
rnagxkoun MaCChl.
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https://finecooking.ru/recipe/pashalnoe-pechene

Tenepb
OCTaeTCs
nob6aBuTb

NPOCEAHHYIO
MNLEHNYHYIO

MYKY N ObICTPO
3aMeCcUuTb
TECTO BUITKOW
UM NOXKOMN.



https://finecooking.ru/recipe/pashalnoe-pechene

lla 26

Cobupaem
Maccy
pykamu.



https://finecooking.ru/recipe/pashalnoe-pechene

Y.
TecTo packaTbiBaem.
TonwwmHa nnacrta NpMMepHO
5-7 MUNNUNUTPOB.



https://finecooking.ru/recipe/pashalnoe-pechene

[llae 8

Echu HeT

dopmouek, =

TO roToB :
CaMOCTO IbHO

LaONOHDI.



https://finecooking.ru/recipe/pashalnoe-pechene



https://finecooking.ru/recipe/pashalnoe-pechene
https://finecooking.ru/recipe/pashalnoe-pechene



https://finecooking.ru/recipe/pashalnoe-pechene
https://finecooking.ru/recipe/pashalnoe-pechene

a2 11

- Bbinekaem necoyHble 3aroToBKu
B NpeaBapuTeribHO o 3
€ pasorpeton gyxoske 15 MUHYT &8
npun 180 rpagycax. i
[oToBOE neveHbe noceetneer
=1 HEMHOTO 38pyMSIHWATCS CHU3Y.



https://finecooking.ru/recipe/pashalnoe-pechene

Maa 12
A Onga npuroToBrieHns
caxapHoW rnasypu Ham
noHagobuTca oanH
SAINYHBIN Benok,
O0BOSIBHO NPUSTUYHOE
KOSIN4eCcTBO caxapa
N Kpacutenu.
B HebOombLUY MUCOYKY
BbINBaEM Oenok
W N0 YaHOW NOXKe
HauMHaem

nobaenatb caxap.
CbrBaeM MUKCEpPOM.



https://finecooking.ru/recipe/pashalnoe-pechene
https://finecooking.ru/recipe/pashalnoe-pechene



https://finecooking.ru/recipe/pashalnoe-pechene



https://finecooking.ru/recipe/pashalnoe-pechene



https://finecooking.ru/recipe/pashalnoe-pechene

[leyeHbe &
rotoso!
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\ JKOHOMMYECKas OLleHKa

HassaHue npoaykTa LleHa, py©O. Heobxoanmo | CToMmocTsb,
e pyo.
KOSIMYECTRBO.

Caxap 60 pyb6. 300 rp. 18 py0.

Anua 40 py6. 2 8pyo0.

Macno cnuBo4yHoe 40pyo0. 100 rp. 20py6.

Myka 32 pyoO. 250 rp. 8 pyo.

| U Toro: 54 pyo0.




N3rotoBneHue 6poLutopbl




I BpyueHue O6poLulopbi yyalwmmcs HavanbHOW WKONbI







MeyeHbe "MacxanbHbI# 2aay"

B Mepmatii Ha acxy nexyT NecoyHoe NeYeHbe B
(hopme 33iLEB. BhINeyky NPUHATO PaCTIMCLIBATL
Y30PaMM WK NONHOCTb0 38MHBATL MMa3ypuk. B
SBPONSHCHON TP3BHLMM 33AL - BTPHEYT BorMHK paccesTa
30CTPL), KOTOPEA W 4ANE MMA Nacke - Easter. B
MiHXEHE BaKE SCTh My3ei NacXankHLIX 33HLEE,
COOpPaHHLIX CO BOSMO CBETA. KOMneKuUmA My3en
HaCuUTLIBaET Bonee ABYX ThICAY BKCMOHETOB.
MacxansHeIA 38AL KaK CHMBON NNOSOPOMKA M DoraTcTea
CTancumeonom Macxu 8 Mepmanun c XV Bexan cTex
NGP PacNpOCTPaHKNCA MO BCEMY MHpY. B Bnge 3aiunkos
[EnataT WIPYLLKW M CNIBAOCTH, 3 TaIoKe CYBEHHPLI,
COCTABMALLME NOPOH LENkle ceMefcTEa MK padtble
NPOECCHM. A COTMECHD ORHOM HEMELCH Nerexge,
NECXankHbIR 33H4MK TRRKOM CCT3BNAET NOASPHH (ARLE)
XOPOLIMM AETAM HakaHyHe Macu.

| L |

WHrpeanexTsI:
= maprapui 100T.
Myka 2607

.
*  CaxapHbIi necok 100T.
o AMMHLIAKEMTOR 21T,

ANAMazypu:
*  AWMHLIA enok 1 WT.
*  Ccaxap200T.
*  MHLLESBSA KPACKa (KPaCHEA, DOI0BAR WM apyran ) 1r.

Cnocod NpUroTOBNEHWA: Pa3MAreHHbIR MaprapuH
CMELWBAEM CCEXPOM W¥ermrom. [JoGaennem
MIOMMEHHYH MACCY K NLUEHWIHOH Myke. T0ToBO0S TecTo
KM302M B XONOJHOS MECTO Ha 10 MAHYT. Ha Gymare
PHCYEM 33HYUKOB HIH MCNIONbIYEM rOTOBLIS (HOPMOMKM.
PackaTbiBaeM TeCTo B MNACT M BLIPE33eM JaiLEes.
CHN3ILIBIEM CHTYPEM HE NPOTHEEHE, CMA3aHHLIR
HeDOMbLUMM KONHYECTBOM PACTHTENEHOTO M3CN3.
TpoTHBEHb CNe4eHLEM CT3BHM B 33paHee palorpeTyio
Ao 180 Tpagycos yXOBKY W BrINekasm 3aiyes 10-12
MIAHYT. B3GHBAEM NPOLEKEHHBIR AWUHBIA Genok ¢
CaXapOoM. TTOMy4EHHYH) CMECh HAKDBIBBEM NNOTHO
KpbILLKOW, fOTEBNAEM KPACHTENM (N0 XenaHui). C
NGMOLLI I KOHOMTEPCKOTD MELLKE YKPaLIaeM NeYeHbe o

CEOSMY BYCY.
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Danke schon!




