Food and eating habits – meals and drinks
1. Describe Czech cuisine and the daily meals in the Czech Republic (breakfast, morning snack, dinner/lunch, afternoon snack, supper/dinner).
2. Describe British cuisine and their daily meals (breakfast/brunch, snack, lunch, tea/high tea, dinner/supper).
3. Name some traditional meals in our country.
4. Give a recipe.
Some useful terms:

junk food 
- food that is unhealthy but easy and quick to prepare and eat
fast food

- hot food, such as burgers, that is quick to cook or is already cooked and is quickly served in a restaurant
healthy food
- food that is good for human body
FOOD

Soups:

vegetable soup (cabbage, potato, tomato, parsley, mushroom, lentils, rice, leek, garlic...), creamy soup, clear soup
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Meat:

beef, lamb, veal, pork, fish, mutton, rabbit, seafood, poultry, game 
Poultry:
chicken, hen, cock, goose, duck, turkey
Fish:


trout

- pstruh

carp

- kapr

mackerel
- makrela

shark

- žralok
salmon

- losos

anchovy 
- ančovička
sardine

- sardinka

herring

- sleď

codfish

- treska

tuna

- tuňák
whale

- velryba

shellfish

- škeble

shrimp

- kreveta

prawn

- garnát

oyster

- ústřice

eel

- úhoř

crayfish

- rak
octopus

- chobotnice

Side dish:
pasta, potato, mashed potato, potato salad, potato pancakes, chips (BrE)/French fries (AmE), rice, dumplings, bread
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Cereal:

oat, barley, wheat, rye, bran, millet, porridge/oatmeal, muesli, flavoured cereal (cornflakes)
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Deserts:



pudding

- zákusek (Christmas pudding)
pie

- koláč (Pumpkin pie, Apple pie)
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cake

- zákusek, dort, koláč

scones

- buchtičky 
doughnut
- kobliha

pancake

- palačinka

jelly

- želé 
sundae

- zmrzlinový pohár

truffle

- měkký čokoládový piškot
muffin

- bábovička :)

strudel

- štrůdl

Fast Food:
hamburger, cheeseburger, beef burger, chips/French fries, pizza, hot dog, sandwich, fish and chips, fried sausage
Fruit and Vegetables: (see the vocabulary sheet attached)
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Spice:

sage

- šalvěj

salt

- sůl

pepper

- pepř 
rosemary
- rozmarýn

thyme

- tymián
ginger

- zázvor
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curry

- kari

cinnamon
- skořice

clove

- hřebíček

Other ingredients:
mustard

- hořčice
ketchup

- kečup

mayonnaise
- majonéza

soya sauce
- sojová omáčka

vinegar

- ocet 
Worcestershire sauce

      - worchestr. omáčka

Pastry:
crumpet/Easter cake
- mazanec

Christmas cake/bread
- vánočka
butter-roll
- loupák

gingerbread
- perník

toast

- topinka
French loaf
- veka

DRINKS
Soft drinks:
juice, still mineral water, fizzy mineral water, soda, lemonade, tea, coffee, syrup, cocoa, milkshake
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Hard drinks/Alcohol:
beer, rum, whisk(e)y, vodka, champagne, slivovitz (plum-brandy), bourbon
Soda:

Coca-Cola, Fanta, Sprite, Cherry Coke, Seven Up, RC Cola, Pepsi 
5. What is your favourite menu? Use your dictionary if needed.
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MY MENU
Appetizer:

Main dish:

Dessert:

Drink:

6. Write a recipe for scrambled eggs using the following expressions:
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take a pan, pour oil, turn on the cooker, crack an egg, peel an onion, chop an onion, stir the mixture, add a pinch of salt, get thick, turn off the cooker, take a plate, put on a plate, serve the meal

Poznámka pro vyučující:

Materiál slouží k rozšíření slovní zásoby v oblasti tématu „Food and eating habits“, nicméně jakási základní znalost potravin v angličtině se předpokládá. Tento materiál se zaměřuje na složitější a méně časté výrazy. U některých není uveden překlad proto, aby žáci mohli významy doplnit buď sami, nebo pomocí slovníku.

RESULTS – ex. 6
Take a pan from your cupboard. Pour a little bit of oil into the pan. Turn your cooker on and put the pan on the cooker. Meanwhile peel and chop an onion. When the oil is hot, put the chopped onion into the pan and stir it gently. When the onion is soft, crack your eggs into the pan and stir the mixture. Add a pinch of salt, pepper or other spices that you like. When the mixture gets thick, turn off the cooker. Take a plate and put the ready mixture on your plate. Now, you can serve the meal.
Použitý obrazový materiál:
[cit. 2011-09-28] – Dostupné pod licencí Public domain na WWW:
<http://www.clker.com/clipart-garfo-e-faca.html> (plate, spoon, fork)

<http://www.clker.com/clipart-crawfish-chef.html> (crawfish chef)

<http://www.clker.com/clipart-23775.html> (wheat)

<http://www.clker.com/clipart-3969.html> (pancake)

<http://www.clker.com/clipart-ice-cream-6.html> (sundae)

<http://www.clker.com/clipart-salt.html> (salt)

<http://www.clker.com/clipart-10928.html> (vinegar)

<http://www.clker.com/clipart-3926.html> (drink)

<http://www.clker.com/clipart-2262.html> (paper)

<http://www.clker.com/clipart-broken-egg.html (broken egg)
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