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AKmyasibHOoCcmb 0aHHOU pabomab! 3aKi4aemcs
8 MoM 4Ymo rpe3eHmauus no meme «Yau u
yaenumue 8 AHaruu: s4epa U ce200HS» A8/19emcsi
HeombeM/IEMOU Yacmbto OUCUUMNITUHBI
«CmpaHosedeHUs1». OOHOBPEMEHHO € 3aMUM,
npedcmasrieHHas paboma — 3mo HO8bIU 3/1IEMEHM
y4yebHoz20 ripouecca, OorofHAWUU cooepKaHue,
4mo rno3e8osisem yoosrnemeopums pa3HoobpasHble
rosib308amersibcKkue uHmepecsl ydauwuxcs. [JaHHas
npeseHmauusi adpecosaHa yHauluMcs, xKefarouum
pacwupums U yerybums c80U 3HaHUS
aHasiulcKo20 S3blKa, cmpaHo8eOeHUs U ucmopuu

CmpaHbl U3y4YaeMoecO A3blKa.




Lleab npoexma — paspadorarhb

IIpe3eHTallMIO B X0/1e KOTOPOW yJaIlmecs
COBEpIIIeHCTBOBa/IM 3HAHMS 110
CTpaHOBEIEeHWIO.

3aday4yu npoekma:

v/ OTtpaboTaTb MaTepuan, ocBelyaloLUM
OCHOBHbIE aKTyaJibHble BOMPOChI, CBA3aHHbIE C
aHIMTMUCKUM YaenuTuem.

v/Paclwumputb c10BapHbIU 3anac yYalmxcs.
v/ CocTaBuUTb CUCTEMY 3aZaHUM,

obecneumBalOWmMX YCBOEHMUIO OCHOBHbIX
3HaHUMN.




ITUIIOTE3A: u3syyeHue cmpaHOB8e0eHUSs
AHenuu Ha Mamepuare nosbicum
Momueauuro yyauwuxcsd, crieooeamesibHo
byoem criocobcmeosame 3¢hgheKmu8HOMY
[OIMOSIHEHUIO Cr108apPHO20 3arnaca, a
mak>e rosbIWeHU 3HaHUU aHa/1utucKko20

A3blKa 8 UEsioM, pacwupum Ux Kpya2030p
8 obrracmu yauHbIX uyepeMoHuu 8 17-18
geKkax, a makxe 4auHbIX UepeMOoHUU 8
Hawe epemMs 8 AHaauu, rno3HakoMum
rnobrnu)xe ¢ Kynabmypou U Xapakmepom




B xo1e pa3padoTKy JaHHOI0 MPOEKTA UCI0JIb30BAINCH
cJeayromme :

- AHAJIN3 JIMTEPATYPHI 110 BOMPOCY.
- OTOOP.
- O000IeHHe U cucTeMATH3AIMA UHPOPMALIUN.

JAAHHOU padOTHI COCTOUT B
TOM, UTO pa3padoTaHHasA NPOrpaMmMa MOKeT ObITh
HUCIO0JIb30BAHA B KJIACCAX C YIVIYOJICHHBIM U3yYeHUEeM
AHIJIMICKOTO SI3bIKA, C OIaPEHHBIMHU J1eThMH (KaK
JOMOJIHUTEJIbHbIE YPOKH).



1MecTo U po/ib Yasi B aHI/IMUCKOU YXKU3HMU.

1 cTopusa nokopeHus AHrAun.

1Kommepueckasa ncropus vas.

1 cTopuueckue Tpaguumu.

14an B AHMKM ceroaHs.




Tea in English life

Tea is one of the most important
parts of English life....
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Tea with milk

The English drink tea with milk, pouring the milk first, and then the tea,
without adding extra water.

The tradition is so strong that companies producing green tea, fruit tea and
herbal tea write a warning on the package such as «Best served without milk»
which nevertheless does not stop the English from creating the most awful
drink of fruit tea and milk.




11 golden rules for brewing

The famous English writer George Qrwell proposed his own golden rules for
br a:

Tea should be from India or Ceylon.

Tea should be brewed lightly in a porcelain or pottery teapot and mixed with
boiling water in a cup.

The teapot should be warmed, not by using water ,which spoils the taste, but on
the shelf over the fire.

Tea must be strong.

Tea leaves should be placed directly in the teapot so that they can float freely and
not in little bags,nets or packets.

The brew should be poured into the boiling water.

Having brewed the tea, it should be stirred or, even better, shaken.
) Tea should be drunk from high cylindrical cups.
) Cream should be removed from the milk before the milk is added to the tea.

) First pour the tea and only then pour the milk.

Tea should be never be drunk with sugar, which spoils the taste.




The History of the Conquest of England

Tea only appeared in England in the middle of the seventeenth century from
China.




Spread of tea

°In the seventeenth century, the English became interested in the drink.

°In the eighteenth century, tea «traditions» started to appear and tea was for
the most part, enjoyed by the wealthier members of society.

By the nineteenth century, tea was drunk at all levels of society.

°In the twentieth century, tea became a usual and integral part of life .



The first records of tea

*The first records of
tea being bought in
London shops start
appearing at the
beginning of the
1650s. The first
known advertisement
announcing the sale
of tea is in a copy of
the English
newspaper Mercurius
Politicus from 1658.

(1e05)
Numb. 603,

“Mercurius Politicus
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Tea - as the cwre (nekapcTBO)

Tea was used for medicinal
purposes.

Tea was also considered to
cure headaches, gall bladder
pains, and was used as a
tonic to «chase away sleep
and lighten the heart».




lea and alesholic drinks

Tea became a E
social drink, toa |
significant extent
taking this role
away from
alcoholic drinks.




The first tea dishes

In the seventeenth century, people were still drinking
tea after-the Chinese fashion: served in small Eastern
bowls and brewed in small important teapots.

*Then the enterprising English had already started to
produce special tea services.




Sweet tea ,tea with milk , black tea

sl the English liked their
tea (green tea)sweet and added
either sugar o heney to it
Mclle came later.

[here English liked te drink
black tea




Theﬁrst cqffee houses

Paradoxically, the first tea serveo in public places
was 50l0 in coffee houses. Coffee houses first
appeared in the 1650; the first of traditionally
thought to have opened in Oxford, than in London.




The English thought that

tea is:

A drink for the whole

family;
A drink for quiet people
(MUpHble 0bbIBaTENN);

A ceremonial drink.




How did tea make its wa from far (ﬁ China into the
cups (f the ordinary English?

The route tea took to England was a diﬂ%cult and
long one.




The first tea was brought to England by Dutch merchants.
From 1668 onwards, the sale of tea was taken under the
wing of the English East India Company, which was already
a powerful trade of organization.

By the end of the century, the English already had their own
trading station in Canton. (Port in China)




[ea — as the natienal dvink

In the eighteenth century,
tea finally became the
national drink
throughout England.




Tea - as the expensive drink

The high price of tea, caused by N
the length and d/ﬁﬁculty of
transporting it to England, the
sale price grew noticeably as a
result of the large tax set on it by
the government (which by 1784
was 119%).




Smugglers and tea

In the 18-th century theillegal trade in
tea took on gigantic proportions.
Smugglers working on their own, in
groups, sometimes under the
patronage of government figures
brought up to half of the tea drunkiin
the country.



Lalse tea

And finally, great success was
enjoyed by the producers of so —
called (false-noddenka ) tea in other
words with something added in.

«false tea»




The Twinings - tea

*In 1706, Thomas Twining opened a coffee house
which also sold tea. It became a shop selling tea
and tea shop.

*The Twinings tea company became an emblem of
the aristocracy (In business Twinings held on to
their traditions, not lowering ) prices or going into
mass production, but relying on quality and the
refinement of the taste.

*As a result, they were one on the last to produce
tea in standard packages.

Their diligence paid off: in 1837 the young queen
Victoria named them as the official suppliers to
the royal court.

company




Traditions of English Tea-drinkin

*Tea was brewed and pswred by the
°Te@méwwedm%eaééchgwm. ({te
sélrer urnd)

Tea always freshly brewed, stiong and
dweel.




Teaspoons

The teaspoon played a large part, some of
them even bearing a number so that the
hostess did not get mixed up when topping up
cups.

A teaspoon placed on the pot of the cup
indicated the end of tea drinking.



Tea ritual

The tea ritual required
special equipment: tea
rooms, tea houses, tea
furniture, tea services,
tea gowns)
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European designs

*The Europeans particularly ltked blue and white
porcelain .

*European artists initially copied Chinese and Japanese
motifs on thewr porcelain items.

Much later it became fashionable to use European

deSLgns.




Tea traditions

In the 19-th century, tea traditions in England became inviolable
laws:

& Afternoon tea
Five-o-clock
& Tea fortwo

% High tea




[ea conversaliond

Much attention was
also paid to the subjects
of conversation while
drinking tea.
Conversation was the
key component of the
English «tea
ceremony».



Tea tables




s s

oo ron boxes i anistocratic houses.




Exponent

People drank tea

roduction of

Chinese tea

Indian tea

Ceylon tea

For British
production (%)

For foreign
production (%)




Tea in England today

Nowadays the English prefer Indian tea
over others
Chinese tea is still without equal. It s

drunk by connoisseurs and experts and it
is increasingly coming back into fashion.



In London tea traditions remain, they
are extremely upper-class and
expensive.

T he magnificent London hotels, which your
average man in the street is only likely to see
In films about aristocratic life, now serve
afternoon tea to all who want to attend. This
Is a whole outing, an event for which one
needs to prepare in advance. In some places
you must order a table well in advance and
dress formally, in other words a tie and
jacket for the men.




The menu for the afternoon at the hotel «Ritz»

Menu

*Sandwiches:
-with smoked salmon
- with cream cheese and onion
- with egg and mustard
- with cucumber
- with cooked salmon and salad
- with beef and garlic

-with fried turkey

*Freshly baked rolls with home-made strawberry jam and whipped
cream.

*Special tarts and fruit-cake

*Tea




I CREAM TEA

In the South of England there are also the so-called cream teas.

Cream teas usually involve:
*Hot rolls
*Cream

*Jam




Simple rules for Russian tourists
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