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Autorem všech částí pracovního list, není-li uvedeno jinak, je Lenka Hájková. 

NATIONAL CUISINE	Pracovní listy
I Czech national cuisine
A Vaříme vepřo – zelo – knedlo     		Let´s prepare roast pork, sauerkraut and dumplings
Czech							English
vepřová pečeně					_______________________________________
sůl, kmín, cibule					_______________________________________
maso umyjeme					_______________________________________
osolíme, okmínujeme					________________________________________
přidáme nakrájenou cibuli				________________________________________
pečeme v troubě asi 2 hodiny			________________________________________
podléváme horkou vodou				________________________________________
kysané zelí						________________________________________
sůl, cukr, cibule					________________________________________
trochu mouky						________________________________________
zelí vaříme do měkka					________________________________________
na oleji osmahneme cibulku				________________________________________
přidáme mouku, uděláme jíšku			________________________________________
přidáme k zelí a povaříme				________________________________________
podle chuti osolíme, osladíme			________________________________________
knedlíky						_________________________________________
 Knedlíky můžeme koupit hotové 
__________________________________________________________________________________
B What other typical Czech meals do you know?
_______________________________________________________________________________-
_______________________________________________________________________________
________________________________________________________________________________
________________________________________________________________________________
_______________________________________________________________________________
_______________________________________________________________________________

II Many people like Italian cuisine – what meals are typical Italian?
________________________________________________ 
_________________________________________________ 
_________________________________________________ 
_________________________________________________ 

III Typical English meal 
Shepherd´s pie
 Ingredients
1 tbsp sunflower oil
1 large onion, chopped
2–3 medium carrots, chopped
500 g pack lamb mince (or 500 g pack beef mince)
2 tbsp tomato purée
large splash of Worcestershire sauce
500 ml beef stock
900 g potatoes cut into chunks
85 g butter
3 tbsp milk

Method	
1. Heat the oil in a medium saucepan then soften the onion and carrots for a few mins. When soft, turn up the heat, crumble in the lamb and brown, tipping off any excess fat. Add the tomato purée and Worcestershire sauce then fry for a few mins. Pour over the stock, bring to a simmer, then cover and cook for 40 mins, uncovering halfway.
2. Meanwhile, heat the oven to 180C/ fan 160C/ gas 4 then make the mash. Boil the potatoes in salted water for 10-15 mins until tender. Drain, then mash with the butter and milk.

3. Put the mince into an ovenproof dish, top with the mash and ruffle with a fork. The pie can now be chilled and frozen for up to a month. Bake for 20-25 mins until the top is starting to colour and the mince is bubbling through at the edges. (To bake from frozen, cook at 160C/fan 140C/gas 3 for 1 hr-1 hr 20 mins until piping hot in the centre. Flash under the grill to brown, if you like.) Leave to stand for 5 mins before serving.
Recipe from Good Food magazine, March 2009




Metodická část + řešení
I Czech national cuisine
A Vaříme vepřo – zelo – knedlo     		Let´s prepare roast pork, sauerkraut and dumplings
Czech							English
vepřová pečeně					pork belly, shoulder or leg
sůl, kmín, cibule					salt, caraway, onion
maso umyjeme					wash the meat
osolíme, okmínujeme					put salt and caraway on it
přidáme rozpůlenou cibuli				add halved onion(s)
pečeme v troubě asi 2 hodiny			roast in the oven 2 hrs
podléváme horkou vodou				add hot water
kysané zelí						sauerkraut
sůl, cukr, cibule					salt, sugar, onion
2 lžíce mouky						2 tbsp flour
zelí vaříme do měkka					cook the sauerkraut until tender
na oleji osmahneme cibulku				soften chopped onion in hot oil
přidáme mouku, uděláme jíšku			add flour, make roux
přidáme k zelí a povaříme				add it to sauerkraut and cook
podle chuti osolíme, osladíme			season it with salt and sugar
knedlíky						dumplings
 Knedlíky můžeme koupit hotové.			We can buy ready made dumplings.

B What other typical Czech meals do you know?
Roast beef sirloin with cream sauce with root vegetables, served with a slice of lemon and cranberries, dumplings;
Fruit dumplings (filled with strawberries, blackberries, apricots, plumbs) served with grated cottage cheese, sugar and melted butter;
Potato pancake;
Soups (starter in the Czech cuisine): tripe soup (dršťková), noodle soup with liver dumplings, cabbage soup
Cream sauces: dill sauce, horse radish sauce, tomato sauce
Dumplings: bread dumplings (with white bread), potato dumplings
II Many people like Italian cuisine – what meals are typical Italian?
Pasta: spaghetti, lasagne; pizza, gnocchi with sauce, salads, ............................
III Typical English meal
Můžete nejprve mluvit na téma anglická kuchyně – špatná pověst – proč?
Žáci sami mohou jmenovat, co znají z typické anglické kuchyně – např. typická vánoční jídla.
Pročíst (přeložit) recept. Zvládli by to žáci uvařit sami? Kdo už něco vařil a co?
image1.jpeg
sociaini MINISTERSTVO SKOLSTVI, OP vzasiavani
fond v CR EVROPSKA UNIE MLADEZE A TELOUYOHOVY  pro kenkurenceschopnost

INVESTICE DO ROZVOJE VZDELAVANI





image2.png




