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)Eat Healthy, Stay Wealthy
      Objectives:
-to develop pupils’ speaking, listening and reading skills;
-to teach pupils to work in groups;
-to develop pupils’ communicative skills in team work;
-to develop pupils’ thinking and imagination;
     Equipment: cards, pictures of food, tableware and cutlery for the role-play, proverbs.
                                     PROCEDURE
       I.  INTRODUCTION
      T: Good morning! Glad to see you. I’ve prepared some interesting tasks for you. I do hope it will be an interesting and mouth-watering competition. Every competition must have its own name and a motto. On the blackboard you can see some proposed names. Which do you choose?
MASTER CHEF                HELLISH KITCHEN                 CHALLENGE
                                            FOODIE
     T: Start your answers with one of these sentences:
I would call____                                                                                                                                                              I am for____                                                                                                                                                                     I would prefer____
     T: So, our competition is called____  .  What about the motto?  We’ve got a great problem with it. Somebody has coded it. The letters are mixed up. Try to decode it.
AET     EYHALHT        YTSA        A      WEYALTH
     Key: Eat Healthy, Stay wealthy.
     II. WARMING UP
     T: So, you are competitors. I am your chef. I’ll judge you and give you scores in form of these cook’s hats.
      T: The first team I’ll call “Ukrainian aprons”, the second one is “Florid aprons”, and the third one will be called “Checked aprons”. (Captains get aprons of different colors).
      T: To have a productive competition I would like to divide our group into three smaller ones. Are you ready? You should answer “Yes, chef”.                                                                                                      
      III. MAIN PART
      1. REVISING VOCABULARY
      T: To be a good cook it is necessary to know everything about a balanced diet. You should know for sure which food is healthy and which one is unhealthy. The western scientists have made the list of the healthiest foods - they are vegetables, fruits and plants. They prevent us from different serious diseases.
Contest 1
     T: Write down 10 different kinds of fruits and vegetables on the special paper and hang them on your side of the blackboard. The winner is that team which will be able to do it quicker.
Contest 2.
    T: To be fit means to eat a healthy food. What does it mean? You must know in which products carbohydrates, fats, proteins, water, fibre, vitamins and minerals are kept.                                                                                                                 
Fill in missing places.
......  Give you energy. There are ……… in bread, sugar, potatoes, pasta and rice. …..  make you strong and give you energy. There are ….  In meat, butter, cheese and oil.  …. are important for your eyes, your skin, your bones and your hair and for other parts of your body. There are 13 types of ….  There are vitamins in many types of food.  …. helps you to grow and gives you energy. There is …. in meat, fish, milk. Water is important for your blood. It cleans your body from the inside. Drink lots of ….  every day.  ….  make your bones and teeth strong.  There are different types of ….  in milk, vegetables, eggs, meat, cereals and many other foods.   ….  helps to keep you healthy by moving food quickly through your body. There is …. in nuts, beans, cereals. Fruit and vegetables are high in fibre component. 
Danger! Junk food! It is high in carbohydrates, sugar, salt and fats! It is low in fiber and vitamins!
      Key: carbohydrates; carbohydrates; fats; fats; vitamins; vitamins; protein; protein; water; minerals; minerals; fibre; fibre.
Contest 3
      T: You are given 7 groups of cards. Try to figure out what useful components these products contain.
1) Rice, sugar, bread;
2) Butter, bacon, oil, cheese;
3) Cornflakes, nuts, beans;
4) Mineral, water;
5) Meat, fish, milk;
6) Milk, vegetables, fruits;
7) Eggs, milk, vegetables, meat, cereals.
     Key: carbohydrates; fats; fibre; water; proteins; vitamins; minerals.
Contest 3
     T: A good cook should know the dishes of world cuisine. Match the food with the country.
1) Hamburgers                                                 a) England
2) Spaghetti                                                      b) The USA 
3) Chop sue                                                    c)  Italy
4) Paella                                                            d)  Spain
5) Roast beef                                                     e) China
       Key: 1-b; 2-c; 3-e; 4-d; 5-2.

Contest 4
     T: The main task of every good and skillful cook is to cook well. He/she should know how to cook, what to do with products, with what ingredients it will taste better. So, match the list of words for preparing and cooking food.
          Verbs                                      Food
1) Bake                                         a) chicken
2) Boil                                          b) turkey
3) Chop                                         c) fish
4) Cut                                            d) banana
5) Fry                                            e) onion
6) Grill                                          f) potato
7) Peel                                           g) meat
8) Roast                                                  h) lemon
9) Slice                                                    i) carrot
10) Squeeze                                              j) cake
     Key: 1-j; 2-f; 3-g; 4-e; 5-c; 5-a; 7-I; 8-b; 9-d; 10-h. 
    2. SPEAKING
    T: Without knowing how to lay the table correctly, you’ll never be an experienced waiter/waitress, restaurant owner. Lay the table, commenting your actions.
     Possible answer:
First I am spreading the table cloth and putting the plates. Then I am taking soup spoons for the soup, spoons for the sweet and all the knives and forks. I should put the knife and the soup spoon on the right of the plate and the fork on the left. On the left of each guest I should put a small plate for bread and on the right – a glass. I should never forget to put out the table napkins for each guest and put a vase with flowers for better design. 
     3. ROLE-PLAYING
     T: Let’s imagine that some American film stars are going to visit your restaurant. You should make up a menu according to their tastes and preferences. Choose one of them and present him/her your menu. Don’t forget to include their preferences in it. The information taking from Internet will help you do it successfully. Let’s read.
Demi Moore during the filming of Now and Then ate nothing but rice steamed baby spinach, green beans with lemon and turkey sandwiches on whole meal bread. 
Helen Hunt during the filming of Twister ate only Low-calorie food, including poached eggs, dry toast and steamed brown rice with vegetables.
Whoopi Goldberg doesn’t worry about how healthy her diet is and loves fatty bacon sandwiches with lettuce, lots of butter.
Mickey Rourke insists on freshly-squeezed carrot juice twice a day, but he won’t drink it if it sits for more than 7 minutes.

      Possible answer:
I am going to treat Demi Moore. My menu includes:
                                          
                                                 Starters
Mushroom omelet                                                                                                                                            Tomato soup                                                                                                                                                                        Sliced cucumbers, tomatoes, pepper
                                                 Main Course
Boiled cauliflower
Green Beans	
Spinach with turkey (fried in bread crumbs)
                                                  Desserts
Fruit salad
Raspberries with cream
                                                  Drinks
Mineral water
Orange juice
Tea, coffee
        T: I am sure, that famous American stars will visit your restaurant. Can you serve them well? Make up dialogues. Imagine he/she has already come to you!
       Possible answer:
 A: Good afternoon, madam. Are you ready to order?
B: Yes, sure.
A: What would you like as a started, madam?
B: Oh. I’ll have tomato soup as a starter.
A: What about the main course?
B: I think I’ll take spinach and this turkey fried in breadcrumbs
A: It is tasty. Would you like anything to drink?
B: Orange juice, please.	
A: Would you care for dessert afterwards, madam? Raspberry with cream is fresh.  
A: No, I think I’ll have a fruit salad.
B: Thank you very much, madam.
     III. SUMMING UP
     T: How many cook’s hats do you have? The more hats you have got, the better it is.  I hope this competition will teach you to be competitive and help to achieve success in the near future.
     HOME ASSIGNMENT: Write a recipe for a famous star.
