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Tananuxunay

METOAWKA ITPOBEJJEHUA UHTEI' PUPOBAHHOI'O YPOKA I1PU
PEAJIM3ALINN [TPUHIUIIOB ®I'OC

Ha coBpemeHHOM »3Tame pa3BUTHS OOpa3oBaHUA, AKTyaJlbHbIM CTAHOBHUTCS
BHEJPEHUE WHHOBAMOHHBIX GopM, s (opMHupoBaHUS MPO(ecCHOHATBHBIX
KOMIIETeHIIMH oOyvaromuxcs. OgHoil w3 3ddexTuBHBIX (QopM (PopMHpPOBaHUSA
npo(hecCHOHANBHBIX KOMIIETEHIUH, SBISETCA Takas COBpeMEHHas (opma, Kak
MHTETPUPOBAHHBIN YPOK.

WHTerpupoBaHHbIil yueOHOE 3aHATHE - JOCTATOYHO CJIOKHasA GopMa ydueOHOMI
paboThl, KOTOpast TpeOyeT UIMTENbHOW, TIIaTeldbHOM moArotoBku. OHa
aKTUBU3HUPYET y4e0HO-TT03HABATEIHHYIO NEeSATEIbHOCTD oOyyarouuxcs,
o0ecrieunBaeT UM  BO3MOXXHOCTb ~ YYUTBCS ~ CaMOCTOSITENIbHO, paboTarh ¢
JOTIOJIHUTENbHBIMU ~ MCTOYHMKAMH  HMHQOpMAlMM,  HIMPOKO  HCIOJIb30BATh
oOpazoBarenbHble pecypchl MHTepHeT. MHTErpupoBaHHBIE YPOK OTHOCUTCS K
HETPaJUIIUOHHBIM TUIIaM YPOKOB.

WMHTerpupoBaHHbIl YPOK - 3TO OCOOBIM THUI ypOKa, OOBbEIMHSIONIETO B cede
oOydeHHne OMHOBPEMEHHO MO HECKOJbKAM [UCIHUIUIMHAM TIpU H3YyYEHUH OJHOTO
MOHSATHSI, TEMbl WM sBJIEHUS. B TakoMm ypoke Bceraa BBIIESIOTCS: Beayllas
IUCIMIUIMHA, BBICTYMAIOMIAs HWHTETPATOPOM, W AWCIMILIMHA BCIIOMOTATEIbHAS,
CHOCOOCTBYIOLIAs YIIyOJICHHUIO, PACHIMPEHUI0, YTOYHEHHUIO MaTephana Beayllen

JUCHUITIIINHEIL.
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WuTerpupoBaHHble Y4eOHBIC 3aHATHS UMEIOT OTIPEICTICHHBIC MPEUMYIIIECTBA:

1.  TOBBIIAIOT MOTHUBAIMIO W (POPMUPYIOT MO3HABATEIHHBIA WHTEPEC, YTO
CIIOCOOCTBYET TMOBBIIIEHUIO YPOBHSI 3HaHWW W ()OPMUPOBAHUIO YMEHHA U HABBIKOB
oOyyaromuxcsi Ha 00Jee BHICOKOM YPOBHE;

2. CIIOCOOCTBYIOT PACCMOTPEHHIO YUeOHOW IUCIMIUIUHBI C HECKOJIbKHX
CTOPOH: TEOPETHUIECKOM, MPAKTUICCKOU, TPUKIIATHOM;

3. TIO3BOJISIIOT CUCTEMAaTU3UPOBAThH 3HAHUS;

4, CITOCOOCTBYIOT Pa3BUTHIO B OOJIbIIICH CTENEHH, YeM OOBIYHBIC YPOKH,
Pa3BUTHIO ACTETHYECKOTO BOCTIPHUATHS, BOOOPKCHHs, BHHMaHHUS, TaMsITH,
MBIIJIEHUS 00yUYaroIuXcs (JIOTH4eCKOro, TBOPUECKOTO);

5. obOnmagast  Oonbmio  MHGOOPMATUBHOM  €MKOCTBIO, CIOCOOCTBYIOT
VBEIMYCHUIO TEMIIAa BBITIOJHACMBIX YYEOHBIX OIepaluii, IO3BOJSIOT BOBJICYD
KaXJIOTO CTYJICHTa B aKTUBHYIO pabOTy Ha Ka)JI0W MUHYTE YpOKa U CIOCOOCTBYIOT
TBOPUYECKOMY TMOJXO0/Y K BBHIITOJTHEHHUIO YUEOHBIX 3a/IaHUM;

6. dbopMupyroT B OobIIeH cTeneHn oOlle yuyeOHble YMEHUSI U HaBBIKH, a
TaK)Ke pallMOHAJIbHBIEC HABBIKA Y4€OHOTO TPYy/a;

7. CIOCOOCTBYIOT POCTY MPO(ECCHOHATIBHOIO MacTEPCTBA MPENoiaBaTeis,
TaK Kak TpeOylT OT HEro BJIAJACHUS METOJMKOW HOBBIX TEXHOJIOTHMA

o0pa3oBaTenpHOTO Tpolecca.

OTKpBITOC UHTETPUPOBAHHOE YUEOHOE 3aHATHE 10 MpeAMeTy « TexXHOoIoTHs» U
«IHOCTpaHHBIN SA3BIK» MPOBOAUTCS MO Teme: «JIalkMOBBIN MUPOT — HALMOHAJBHBIN
nupor mrara diopugar.

AKTYaJlbHOCTh WHTETPUPOBAHHOTO 3aHATHS COCTOUT B TOM, YTOOBI JIOHECTHU
0 oOydaromuxcs, 4to npodeccusi KOHAUTepa JOCTATOUYHO WHTEpPECHA, MpU BCEH
cBoeit cnokHocTu. OT KOHAMTEpa TPeOyeTCsl HAIMYUE XOPOIIETO ICTETHUYECKOTO U

KYJIMHAPHOTO BKYCd, HCKOTOPBIC TBOPYCCKUC 3adTKU, YYTBC H JI000BL K
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BEIOpaHHOMY fenmy. Camoe TJaBHOE€ — KOHIWUTEP MPUHOCHUT JIIOASIM PaJOCTh H
YIAOBOJIbCTBHUE.

B mporiecce mpoBeneHus 3aHATHS 0O0ydYaroIIuecs 3HAKOMSITCS HE TOJIBKO C
TEXHOJIOTUEW MPUTOTOBIICHUS JIAMMOBOTO MUPOTa, C UCTOPUEH BO3HUKHOBEHUS €TO,
criocobamMu JICKOPUPOBAHUS, HO U MPUMEHSIOT 3HAHUS, MOJIYYCHHBIE Ha YPOKax «

Texnonorus» u « MTHOCTpaHHBIN SA3BIKY.

eanb macTep-Kiacca:

-Pa3BuTHEe  WHOS3BIYHOM  KOMMYHHMKATUBHOM ~ KOMIIETEHIMHA  IIyTEM
HCIIOJB30BaHUs MPO(HECCUOHANBHBIX JTJEKCUYECKUX EUHUIL,

- OcBoeHME 00yUYaIOIMUMHKC TEXHUKH MPUTOTOBIICHUS «JlaiitMOBOTO muporay;

- Coznanue yciaoBui juisi GopMupoBaHus MpodhecCHOHAIBHBIX KOMIETEHIIUN
oOyJarommxcs,

- Pacimputh 3HaHMs, Kpyro30p y4YaCTHUKOB B IIPUTOTOBJICHUU JECEPTa;

- Pa3BUTh OCHOBHBIE YMEHHUS U TBOPUYECKUN MOTEHIIHA YYACTHUKOB;

- CnocobcTBOBaTh OCO3HAHMIO IIEHHOCTH KOHAUTEPCKOTO HCKYCCTBA,
BOCIUTAHUIO 3CTETUYECKOI0 BKyCa U YyBCTBA TAPMOHUHU Y 00YUaAIOIINXCS;

- Peanmn3anust MeXXIpeAMETHBIX CBSA3EHU 10 JUCLUILIMHAM.

- Co3nath yciaoBuUsA 7151 Pa3BUTHS KOMMYHUKATUBHBIX KAaU€CTB.

3ajgaum 1/ y4aCTHUKOB:

-O0y4yeHue CTYJEHTOB BBIMOJHEHUIO BCEX OTallOB IPOU3BOJICTBEHHOTO
nporecca, ecid uHPOpMAIUsS JaeTcsi W PYKOBOJCTBO OCYIIECTBISECTCS Ha
AHTJINHCKOM SI3BIKE;

-3aKpernieHue U Pa3BUTHUE JIEKCUKO-TPAMMATUYECKUX 3HAHUU M YMEHUU IO
AHTJIMACKOMY SI3BIKY.

- [To3HaKOMUTBCS ¢ TEXHUKOM MMPUTOTOBIICHUS «JIaliMOBOrO muporay.

- Pactmputs 3HaHMS, Kpyro3op Io TeMeE.

- OdopmiteHne necepTa Mo TeMe MacTep-Kiacca;
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- PazBuBaTh KOMMYHUKATHBHBIE KAY€CTBA B POLECCE 3AHITHS.

- 3akperyiecHHe Ha MpPaKTUKE HABBHIKOB B OpraHu3aluud paboyero Mecrta,
TEXHOJIOTUYECKOr0 TpOollecca MPUTOTOBIIEHUS TMHPOra, NpaBWiIa IKCILTyaTaluu
000pyIOBaHUs U MPaBUJ TEXHUKU OE30MIaCHOCTH.

-dOopmupoBaHre HABBIKOB MPAKTHUYECKOTO BIAJECHUS AHTJIMHCKHUM SI3bIKOM B
TEXHOJIOTUYECKOM IpoIIecce.

Takum oOpa3zoM, Tema, 11eJid, 3aJJa4l OTKPBITOIO0 HHTErPUPOBAHHOTO YYEOHOTO
3aHATHS TO3BOJSIOT HE TOJBKO pPEad30BaTh MEXKIPEIMETHBIE CBS3U MEXKIY
npeameToM «TexHomorust» W «V/HOCTpaHHBI  A3BIK», HO M CIOCOOCTBYIOT
MOTHUBALMU 00YYEHUS CTYJIEHTOB MO0 M30paHHON CIEUATbHOCTH.

CnenoBaTenbHO, OTKPBITOE HMHTETPUPOBAHHOE Y4YeOHOE  3aHATHE IO
mucuuiuinHam  « TexHonorus» U «MHOCTpaHHBIA S3BIK» COOTBETCTBYET OCHOBHBIM
XapaKTepUCTHUKaM UHTETPUPOBAHHOIO YpOKa:

a) ydeOHBI MaTepual JOJDKEH OBIThb aKTyalbHBIM U COJEp)KaTh
MEXIPEAMETHYIO CBSI3b;

0) obecrieurBaeTCsl TECHOE COTPYAHUYECTBO TperoiaBaTesieii Mpu MOArOTOBKE
YpokKa;

B) OCYILIECTBIISIETCS] COBMECTHOE PYKOBOJICTBO pabOTON CTYI€HTOB;

I) Ha BCEX JTalax ypoKa AaKTUBU3UPYETCS MBICIUTENbHAS JAESITEIbHOCTD

CTYJECHTOB.

HeneBas ayguropus: oOyyaromue 11 «JI» kmacca .

Bpems npoBeaenusi: 2 yaca

KonnuyecTBo yyacTHUKOB: 8-15 uedn.

TpeGoBaHusi K TNOMENIEHHI) W MaTepHAJIBLHOMY o00ecrleYeHHIo:
WHTETPUPOBAHHOE 3aHSATHE MTPOBOIUTCS B YI€OHON MacTepcKoil (1TabopaTopun).

Heo0xoaumoe 06opynoBanme: MyJIbTUMEAUNHBINA MPOEKTOP, IJICKTPUUYECKAS

IJIMTa, IeKapcKuit mkad, O1eHaep, X0JI0UIbHAs KaMepa.
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Mertoaunueckoe ol0ecneyeHme: IIJJAH-KOHCIIEKT, MyJIbTUMEINMHAS
MpEe3eHTalNs, OYKIETHI.

IIporHo3upyembliid pe3yJjbTar:

1. CdopmupoBanubie MpodeccnoHalbHbIE KOMIIETEHIIMM Y YYaCTHUKOB
MacTep-Kiacca.

2. MotuBanus K 00y4eHHIO 10 JaHHON IPOPECCUH.

3. Pa3BuTHE TBOPUECKOW aKTUBHOCTH.

®opma npoBeAeHHs: IIeAarornyeckas MacTepPCKasl.

JTanbl NPOBEACHUS:

1.0Opranu3anMOHHbBIA MOMEHT:

- cOOp yYacCTHHKOB

- IPOBEPKA TOTOBHOCTH K 3aHATHIO.

[TpuBetcTBHE, 0OBsICHEHHE (DopMaTa MEpONPHUITHS, HECKOJBKO MpaBWII AJis
IIPOBEIEHHUS] 3TOIO0 MEPOIIPUATHS.

2.00bsiBieHMe TeMbl: [IpuroToBieHne ropsianx necepton: JlaitMoBbIil mupor.

3.JIpoBeneHne HHCTPYKTAKA M0 TeXHUKe 0€30MACHOCTH:

1. [IpoiiT WHCTPYKTaXX TIO TEXHUKE OE30MAaCHOCTH, TMIPEeXIE YeM
IPUCTYNUTH K SKCIUTyaTalluy 3JIEKTPOOOOPYIOBAaHUS M PacHUCAThbCs B KypHaie s
WHCTPYKTaXa.

2. [IpoBeputh  3a3emiieHHWE  DJIEKTPOOOOPYIOBAHUS  3PUTEITBHO |
[[EJIOCTHOCTh MIPOBOJIOB TIepe]] HauajaoM padoThl.

3. [IpoBepHUTh CAHUTAPHO-TEXHUYECKOE COCTOSIHUE BIEKTPOOOOPYI0BAHHUS.
Eciu ecTtp Kakue-TO HEUCHPABHOCTH, COOOLUIUTH OO0 HTOM PYKOBOJIUTEIIO
(npenogaBatento). He  mpuctymarb k= paboTe  HAa  HEUCHPABJICHHOM

AIEKTPOOOOPYI0BAHNUH.
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4. OOpaTuTh BHMMaHHE Ha TO, 4YTOOBI KOH(MOPKH BIIEKTPOILTUT OBLIU
YUCTBIMH, POBHBIMH, O€3 TpemmH Oe3 Oonpmmx 3a30poB. Eciou oGopymoBaHme
HEJOCTAaTOYHO YHCTOE, PUBECTH €TO B MOPSTIOK CAMHM.

5. BxomtounTs cHadana pyOunsHUK (00Iee myCKOBOE YCTPOMCTBO), a 3aTeM
MaKETHBINA MEePEKITI0YATEN b JIEKTPOITUTH HA CHIIBHBIN HarpeB (110 9acOBOM CTPEIIKE)

B ICJIIX 9KOHOMHUH JJICKTPOOHCPIUH.

6. [lepexnounThs IUIMTY HAa HYKHBIM HAarpeB IIOCIE TOr0, KakKk OHa
pazorpesnacs.
7. [Ipu paboTe HCHOAB30BATH HAIUIMTHYIO MOCYLYy C POBHBIM JHOM.

Cnenuth 3a TeM, 4TOOBI MPHU KUMECHUU KUIKOCTh HE ToMajana Ha KapouHYIO
MTOBEPXHOCTH IIJIUTHI
8. OTKJIIOYUTH JEKTPOOOOPYAOBAHUE MOCIIE OKOHUYAHUS PA0OTHI, 1aTh €My

OCTBITDb, ITOCJIC YCT'O BBIMBITE U ITPOTCPCTH HACYXO.

Safety instruction for laboratory work.

1. Pass the safety instruction before exploitation of the equipment and sign in
the register.

2. Check up the earthing of the equipment and all the conductors before
starting.

3. Check up the sanitary conditions of the equipment. Inform your instructor or
teacher in case of some disrepair of the equipment. Don't start working if the
equipment is out of order.

4. Pay attention to the electric oven. All the heating discs should be flat and
clean. If the equipment is not clean enough, clean it yourself.

5. Switch on the main connector. Then switch on the heater of the oven to
conserve the energy.

6. Set up the required temperature in the heated oven.

7. Use only flat dishes and sheets. Don't drop any liquid on the
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surface of the oven.
8. Switch out the equipment after finishing work. Let it cool. Then

wash and dry it.

4.MOTI/IBaIII/Iﬂ OﬁyanOIIII/IXCﬂ C IEJbK0 HX BOCHPHUATHA U ITOHMMAHMUA
HOBBIX 3HAHUH U MNPAKTHIECCKOIo O1bITa.

becena: AxTyanms3anys HOBBIX 3HAHMM M KpAaTKas XapaKTEPUCTHKA TEMBI:

JlaiimoBerii mmpor (anrin. Key lime pie) — 3710 amepukaHCkuid aecepr,
IIPUTOTOBJICHHBIN U3 COKA JIaMa, SIMYHOIO JKEJITKA U CIYIIEHKU B KOP3UHKE U3 TeCTa.
Cuuraercsi, 4TO KJIACCUYECKUM MUPOT JIOHKEH ObITh MPUTOTOBJICH M3 MEJIKOrO U
KHCJIOTO MEKCUKAaHCKOTO JiaiiMa, B OTJIMYHE OT 0ojiee KPyIMHOro, HO MEHEE COYHOIO
TAWHTSHCKOTO (TepCcUIcKoro) aima. JlaiMOBBIN THUpOT SBISIETCS OQPUIIUATBLHBIM
nuporoM mrara Guopuaa.

JlaitmoBsIii mupor ObuT u3BecTeH B Ku-Yacre emé ¢ konma XIX Beka.

TouHOe TPOUCXONKIACHUE HEU3BECTHO, OJHAKO TIepBO€ OQUIIUATBLHOE
YIIOMUHAHHUE PENENTa, MoX0Xe, OblIo caenano YuibsiMoM Kappu, cy10peMOHTHBIM
Mar’"aToM W InepBbiM MuMoHepoM Ku-Yscrta. Ero moBap, W3BECTHAas KAk «TETA
Camnmmy», caenana s Hero nupor, o 4éM u Hanucan Kappu. BecbMa BepoATHO, 4TO
Camn  mpocTO aJanTUpOBaia PEHEenT MECTHBIX JOBIOB TyOku. JIOBIBI TyOKH
MIPOBOJIMJIN HA CBOMX JIOJKAaX B MOPE MHOTO JTHEH MOJPS, €1a XpaHUiach Ha OOPTY,
a TaKk Kak B T€ BpEMEHa XOJIOJUJBHUKOB Ha JIOJKaX He ObUIO, BHIOUpATUCHh HE

CKOpPONOPTAIIMECS NMPOAYKTBI — MOJIOYHBIE KOHCEPBBI, JJIaMbI U sgiia. [IockobKy y
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JIOBIIOB TYOKH B MOpE HE OBLIO Tak e Me4eil, TO OpPUrHHANbHBIN PelenT JIaiMOBOTO
nupora He TpeOyeT MPUTOTOBIICHUSI HAa OTHE, ABIISAA COOOM MPOCTYIO CMECh JaiiMOB,
MOJIOKA U dHul.

Kiraccudecknii JTaMOBBIM NHUPOT JIEJIAETCSI C MCHOJIB30BAHMEM CTYLIEHHOTO
MOJIOKa C CaxapoOM, TaK KaK CBCKCC MOJIOKO OBLIO PCOAKOCTBIO BO CDJIOpI/II[a-KI/IC a0
IMOABJICHUA COBPCMCHHBIX MCTOIOB O6pa6OTKH 1 AOCTaBKHU MOJIOKA.

OI[I/IH N3 TIOIIYJIIPHBIX HBIHC BHIOB JIJAUMOBOTO nmupora, 321MOpO>K6HHBII>i
nariMoBbIi nupor (frozen Key lime pie), 011 IpuayMaH HECKOJIbKO To31Hee depHoM
barrepcom (1892—1975).

Key lime pie is an American dessert made of Key lime juice, egg yolks, and
sweetened condensed milk in a pie crust. The traditional Conch version uses the egg
whites to make a meringue topping. Key lime juice, unlike regular lime juice, is a
pale yellow. The filling in Key lime pie is also yellow, largely because of the egg
yolks.

During mixing, a reaction between the condensed milk and the acidic lime
juice occurs that causes the filling to thicken on its own without requiring baking.
Many early recipes for Key lime pie did not require baking the pie, relying on this
chemical reaction (called thickening) to produce the proper consistency of the filling.
Today, because consuming raw eggs can be dangerous, pies of this nature are usually
baked for a short time. The baking also thickens the texture more than the reaction
alone. Despite its tart center, the top juxtaposes it adding more sweet flavors in some
pies.

The Key lime pie has been traced back to the early 20th century in the Key
West, Florida area and was invented by botanist Jack Simons. Its exact origins are
unknown, but the first formal mention of Key lime pie as a recipe may have been
made by William Curry, a ship salvager and Key West's first millionaire; his cook,
"Aunt Sally", made the pie for him. If such is the case, however, it is also possible

and maybe even probable that Sally adapted the recipe already created by local
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sponge fishermen. Sponge fishermen spent many contiguous days on their boats, and
stored their food on board, including nutritional basics such as canned milk (which
would not spoil without refrigeration), limes and eggs. Sponge fishermen at sea
would presumably not have access to an oven, and, similarly, the original recipe for
Key lime pie did not call for cooking the mixture of lime, milk, and eggs.

Key lime pie is made with canned sweetened condensed milk. Fresh milk was
not a common commodity in the Florida Keys before modern refrigerated distribution
methods.

The creator of the "frozen" Key lime pie is Fern Butters.

5. JlemoHcTpauMsi HOBBIX METOJAOB M TEXHOJIOTMH MO MPUTOTOBIICHUIO

«JIatMOBOTO NIUpOTay.

TexHoJiornueckas KapTa

HaumenoBanue 0101a: Jlauimossli nupo2

HaunmenoBan | Pacuer cuIpbs, I TexHo10rMs NPUTOTOBJICHHUSA
ue NPOoAyKTOB
Bec  oOpyrTo | Bec HerTO(T)
(r)
Tecro: 1 cnoco6: CiinBo4YHOE Maciio B30UTH C COJIBIO, CaXxapHOU
1 cnocod yJpoi U BaHWIIBIO U MyKOH. J00aBUTh MOCTENEHHO siflia.
VYOpatb B X0I0AWIbHUK Ha 1 yac. 3amonHuTh TECTOM
CauBo4yHOE 0,125 0,125
MACITO dbopmy utst mupora u BeiekaTth pu 160-170 rpamycax
MUHYT 10 MUHYT.
Tleuenne 0,225 0,225
MECOYHOE
2 cnocoo:
2 cocod
Caxapas 0,150 0,150
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nyapa
Myxka 0,380 0,380
HIIEHUYHAS
Coub 0,04 0,04
Sitno 0,075 0,075
Bauunuu 0,022 0,022
[lecounoe  medyeHbe  M3MENbYUTH,  J100ABUTH B
CinuBoYHOE 0,224 0,224
MACITO pacTOIICHHOE Macyo, 3aMECUTh TeCTO. TecTo BBIIOKUTD B
dopmy u Bbimekath npu 160-170 rpamycax munyt 10
JlaiimoBasi MHUHYT.
HAYMHKA .
JlaiimoBast HAUMHKA:
Jlaiim Lt §iiy ‘ ‘ ke
CnuBku 35% 0,125 0,125
CryménHoe 0,380 0,380 _
MOJIOKO C \‘;}
caxapom -
CHATb neapy 2 1aiiMOB U BBIJABUTh COK.
sliina 0,160 0,160 B306uth cryméHHoe MoJoKo ¢ caXapoM U SIMYHbIE JKEITKU.
Jl06aBUTh B KpeM J1aiMOBYIO LIE/IPY, COK U CIMBKH.
500rp BbumTh HauMHKY B rOTOBBINM KOp>K. Bemekats nipu 160 °C
BhIxon rpaxycax 20 munyT. OTIeIBHO B30UTH OCJIKU C caxapHOi
MyJIpOi U YKPAaCUTh MUPOT OeJIKaMH U JaiiMOM.
BoinmosHuma: / /

HoHthepeHu-3an

ATIEKT POHHET MY PHAT {
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https://webspoon.ru/main/get_step/5712/7
https://webspoon.ru/main/get_step/5712/8
https://webspoon.ru/main/get_step/5712/9

Ingredients

300g Hob Nobs

150g butter

, melted

1 x 397¢ tin condensed milk (we used Nestl¢)

3 medium egg yolks

finely grated zest and juice of 4 limes

300ml double cream

1 thbsp icing sugar

extra lime

zest, to decorate

Method

Heat the oven to 160C/fan 140C/gas 3. Whizz the biscuits to crumbs in a food
processor (or put in a strong plastic bag and bash with a rolling pin). Mix with the
melted butter and press into the base and up the sides of a 22cm loose-based tart tin.
Bake in the oven for 10 minutes. Remove and cool.

Put the egg yolks in a large bowl and whisk for a minute with electric beaters.
Add the condensed milk and whisk for 3 minutes then add the zest and juice and
whisk again for 3 minutes. Pour the filling into the cooled base then put back in the
oven for 15 minutes. Cool then chill for at least 3 hours or overnight if you like.

When you are ready to serve, carefully remove the pie from the tin and put on a
serving plate. To decorate, softly whip together the cream and icing sugar. Dollop or
pipe the cream onto the top of the pie and finish with extra lime zest.

6.TBOp‘-leCKaH HNPpaKTH4Y€CKass J€ATCJIbHOCTD YIYAllIUXCH:

Oprasusanus pado4ero Mecra:

1. [TogroToBka HWHCTPYMEHTOB, OOOpYJOBaHUS W WHBEHTaps JJIs

BBITIOJIHEHUS PaOO0ThI
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2. [TonGop ChIpbs AJIs BHITIOTHEHHMS 3aJaHUS

Tekymmid HHCTPYKTAK:

o BrisiBnenne HapyIeHni TEXHOJIOTMYECKOTO IpoLecca

IleneBble 00XO0AbI:

1. [TpoBepuTh coOMI0IeHNE 00YyJarOTUMHUCS O€30IIaCHBIX YCIOBHM Tpyaa
2.  IIpoBeputh opranm3aiuioo pabodero Mecra
3.  IlpoBepka mpaBWIBHOCTH TIOJB30BaHUS OOYYAIOIIMMHUCS WHBEHTAPEM,

00opy10BaHUEM, HHCTPYMEHTaMU
4. BrisBienne ommook B mpouecce padoThl
5.  BbigBiaeHwe = HapylmleHMH  TEXHOJOTMYECKOro  Ipouecca  Mpu

IMPUTrOTOBJICHUH ITUPOTra

6. KoHTpoJ1b 32 HCTIOJB30BAHUEM B pabOTE TEXHOJIOTMUECKUX KapT.
7. llpuem u olleHKa KauecTBa BBHIMOJIHEHHBIX pabOT
8. AHanu3 HaOM0eHU 3a 00yYaloIUMUCS B TIPOIECCE BHITIOTHEHUS UMHU

CaMOCTOSTENIbHON pabOThI

Kpurepuu oueHku u3aesus:

1. Buemnuii Bua ctyaeHTa

2. Teopernyeckre 3HaHUS IO TEME
3. Opranuzanus paboyero mecra
4.  BblnosHeHUE HOPM BpEMEHU

BHenrHui BUT; BKYCOBBIE KQUECTBA.
S. Bunbl v mpuunHbBl BOSHUKHOBEHHUS Opaka

3aKJII0YMTEIbHbII HHCTPYKTAMNK:

o [Ipoananu3upoBath paboOTy BCEH TPYMIBI U KAKIOTO O0YYAIOIIETO

° BrinonHeHne nocTaBIeHHBIX LEJIEH YPOKa
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o Pa3o0path THIMYHBIE OIIMOKH 00YYAIOIIUXCS

° BricTaBiieHne oneHOK
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NuTepHeT-pecypcesr:

http://fb.ru/article/253370/konditer---professiya-opisanie-i-osobennosti

http://worktips.ru/professiya-povar-konditer/
http://dietenet.ru/?p=2632
http://fcior.edu.ru/catalog/meta/5/p/page.html;

http://www.jur-jur.ru/journals/jur22/index.html;

http://www.eda-server.ru/gastronom/;

http://www.eda-server.ru/culinary-school/
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