Pelmeni - step by step
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Mix minced meat, onions, some water, salt and pepper.

For the dough mix flour with egg, salt and 3 tablespoons of water. Knead the dough on a lightly floured surface until elastic and roll it thin.

Fill each cut-out with one teaspoon of minced meat and brush the edges with egg white.

Fold one half over to form a semi-circle. Seal and pinch the ends.

Cut circles from rolled out dough.

Cook in boiling salted water for about 10-15 minutes until pelmeni float to the surface. 

Remove carefully with a skimmer and serve on a hot plate.

Solyanka - step by step
















Preheat a pan, add oil or butter. Cut the onions in semi-rings and stir until transparent.

Cut pickled cucumbers in stripes. Put the cucumbers and the tomato paste into the pan and stir for a couple of minutes.

Chop the meat in fine pieces.

Boil the stock up, add stirred onions, cucumbers, meat, brine, peppercorns and the bay leaf and simmer for about 10 minutes. 

Serve with a piece of lemon, fresh herbs and sour cream.

Pierogi - step by step



















Combine yeast, sugar, 2 tablespoons of flour and 50 ml of water in a bowl and stir until well blended. Cover the bowl with a dishtowel and let it rest for about 15 minutes.

Gradually add oil, water, salt and flour mixing well until soft and smooth dough is formed. Cover dough with a dishtowel and let it rest in a warm place for about 2 hours. 

Knead the dough, cut it in small pieces. Place dough pieces on slightly floured surface and roll each piece into a thin circle.

Put 1 tablespoon of the filling in the middle of each circle. Form the circles to pockets, pressing the edges to seal tightly.

Arrange pierogi on a greased backing sheet leaving enough space between the pierogi so they can rise. Cover with a dishtowel and let pierogi rest for about 20 minutes. Mix an egg yolk with butter and brush pierogi with this mixture.

Preheat the oven to 200-220°C (390-430F). As soon as pierogi turn light brown, reduce the heat to 150°C (300 F). Bake for about 20 minutes.
Описание задания

Учащиеся делятся на пары или группы. Каждая пара получает листы с картинками, изображающими этапы приготовления традиционного русского блюда, и карточки с описанием каждого этапа на английском языке. Задача учащихся расположить (или приклеить) описание рядом с правильной картинкой. 

В старших классах можно перемешать этапы приготовления 3х блюд или предложить учащимся выполнить задание по названию блюд без картинок.
