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Составьте подробный рецепт любого блюда русской кухни. С перечислением всех ингредиентов и пошаговой инструкцией процесса.
[bookmark: _GoBack]Внимание! Это последние пары. Тетради со всеми заданиями нужно будет сдать в 35-ый кабинет в пятницу.
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Chinese cuisine
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China has the most popular culinary heritage in the world. The history of
their cuisine dates back to about 1000 ycars with varied cooking styles, tech-
ues and ingredients that have evolved over time. Each dish focuses on cre-
ating a balance between three aspects — appearance, aroma, and taste. They
pay alot of attention to the aesthetic appearance of the food with diversified
colors. Sauces and seasonings like fish sauce, five spices powder, oyster sauce,
soy sauce, vinegar, root garli, fresh ginger and others are used generously to
offer a complex play of flavor and aroma. More over according to Traditional
Chinese Medicine Chinese food must be balanced with 5 key flavors — sweet,
sour, salty, bitter, and spicy. A typical Chinese meal will have two things —
a carbohydrate or starch like noodles, rice or buns, and accompanying stir
frics or dishes of vegetables, fish and meat. They use a lot of fresh vegetables.
like mushroom, water chestnuts, bamboo and cven tofu. Taste of Chinese
dishes differs from region to region. Northern China food, for example, is
very simple and salty. Vegetables and wheats are not staple food in this region.
‘Western China food is hearty, with lamb as main meat ingredient. In Central
China food is spicy with a lot of seasonings. Eastern China food is sweet and
light. Southern minority food is sour. The most famous dishes well-known all
over the world are sweet and sour pork, wontons, dumplings, Peking roasted
duck. Meals usually end with a cup of green tea. People eat food with wooden
sticks called chopsticks
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Vocabulary:
dates back — matupyercs
10 evolve — passuparbes

appearance — et b
10 pay atiention — yaeaATh BHINAHHE

aesthetic — screTnanbiii

diversified — HorooGpasHbiit

complex play of flavor — CIOAHas HIPA apoNATOB
generously — mienpo.

aroma — Gaaroyxakme, apovar

a carbohydrate — yrenoas

water chestnuts — Boable KaUITaNL!

staple food — ocHOBHOI NPOYKT MiTals
minority — MesbuIHCTBO





