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ANOTACE:
Tento materiál slouží k propojení jazykového učiva a odborného učiva. Cílem je upevnit paměťovou stopu a následné vybavení. Rozvíjí kritické myšlení, analýzu, srovnání a hodnocení. Seznamuje a upevňuje termíny vztahující se k odbornému předmětu. Rozvíjí mezikulturní vztahy. Materiál vychází z aktuálních zdrojů.


METODICKÉ POKYNY: 
Aktivita obsahuje čtení pro úroveň A2-B1. Doporučuji zadat přečtení a kontrolu neznámé slovní zásoby jako domácí samostatnou práci. Ve vyučovací jednotce přečteme se žáky nahlas a provedeme kontrolu výslovnosti a porozumění. Dále následují „post-reading“ cvičení které doporučuji vypracovat v páru, tak aby si studenti mohli vypomoci. Cílem je orientovat se v e významu specifických termínů.
Odhadovaný čas : 30 min





Stilton, Port and Walnut Pate
Ingredients
· 225g Stilton Cheese, rind removed and cubed
· 50g Unsalted Butter, softened 
· 3 tbsp Port
· 125g Chopped Walnuts
Stilton Cheese
· This is one of the best British cheeses
· It is the only British cheese to have a Certification Trade Mark and an EU Protected Name.
· Traditionally, this cheese has been paired with sherry and port wine. It is also a good choice to go with walnuts, crackers, biscuits and breads.
Butter
· unsalted butter is usually a better option for both cooking and baking, as it gives you greater control over a dish’s seasoning.
Portwine
· The wine is fortified by the addition of a neutral grape spirit. Port wine is typically richer, sweeter, heavier, and has a higher alcohol content than unfortified wines.
Wallnuts
The nuts are rich source of energy and contain many health benefiting nutrients, minerals, antioxidants and vitamins that are essential for optimum health.
Instructions
· 1. Place the cheese, butter, and port in a food processor and process until the mixture is smooth. 
· 2. Transfer the cheese mixture to a mixing bowl, add the walnuts and mix thoroughly. 
· 3. Transfer the pate to a serving bowl/dish, cover with clingfilm and chill until ready to serve.
· Ideal for busy times such as  Christmas and Easter.
· It can be prepared 3 weeks in advance.
· Serve after dinner with crackers or hot, toasted rye bread, with a ripe pear alongside.


Exercise I
Read the instructions  and check the meaning of the words in the dictionary.
Instructions :
· 1. Place the cheese, butter, and port in a food processor and process until the mixture is smooth. 
· 2. Transfer the cheese mixture to a mixing bowl, add the walnuts and mix thoroughly. 
· 3. Transfer the pate to a serving bowl/dish, cover with clingfilm and chill until ready to serve.
· Ideal for busy times such as Christmas and Easter.
· It can be prepared 3 weeks in advance.
· Serve after dinner with crackers or hot, toasted rye bread, with a ripe pear alongside.
Exercise II
Match the words to make phrases:
1) Food	a) mixture	
2) Cheese	b) bowl
3) Mixing	c) processor
4) Busy	d) times
5) Rye	e) pear
6) Ripe	f) bread

Exercise II
Choose the right ending:
1. Stilton cheese is	a) Italian cheese				b) Belgian cheese				c) British cheese

2. Stilton Cheese has	a) an EU Protected Name			b) Certification of Quality Czech Made

3. Portwine is fortified by addition of 	a) a neutral grape spirit			b) plum brandy				c) apple brandy		

4. Portwine is	a) drier and lighter than unfortified wine.	b) heavier and has lower alcohol level.	c) sweeter and has higher alcohol level.

5. Stilton, Port and Wallnut Pate	a) is served as main dish.			b) must be prepared just before eating.	c) can be prepared 3 weeks in advance




· 

Key
Ex.2
· 1. Place the cheese, butter, and port in a food processor and process until the mixture is smooth. 
· 2. Transfer the cheese mixture to a mixing bowl, add the walnuts and mix thoroughly. 
· 3. Transfer the pate to a serving bowl/dish, cover with clingfilm and chill until ready to serve.
· Ideal for busy times such as Christmas and Easter.
· It can be prepared 3 weeks in advance.
· Serve after dinner with crackers or hot, toasted rye bread, with a ripe pear alongside.
Ex. 3
1.c),2.a), 3.a),4.c) ,5.c)
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