UČNA  PRIPRAVA
Predmet: angleščina  


Program: ekonomska gimnazija
Letnik: 2.b


Učna tema: The world's favourite food

	Cilji: 
s pomočjo računalnika dobijo informacije, ki so pomembne, da   

samostojno napišejo recept za svojo najljubšo jed. 



	Učno gradivo: učbenik, učni listi                           Viri: spletni dnevnik


	Operativni cilji: 

dijak razume bistvo besedila, usvoji novih besed o zadani temi, prebere in poišče informacije ter napiše recept.



	Potek ure:
1. Uvod: 

· poišče in napiše tipične jedi v nekaterih državah sveta

2. Glavni del: 

· na učnih listih preberejo besedišče 
· poiščejo besede z uporabo spletnega dnevnika 

· rešujejo nalogo na učnem listku

· poiščejo in preberejo že dani recept na spletnem dnevniku ter    

    si zapišejo določene informacije, ki so potrebne za izdelavo domače  

    naloge
3. Zaključni del:
· preverjanje rezultatov
· domača naloga – napišejo recept za svojo najljubšo jed 



Gradiva: 
· učbenik ¨New Headway ¨ - Intermediate , Student's Book

· E-gradiva
	TEMA
	CILJI
	DEJAVNOSTI
	UČNE STRATEGIJE
	MINIMALNI STANDARD ZNANJ

	The world's favourite food


	Dijak

- razume besedišče 

- sklepa pomen  

   novih besed 

- poišče informacije  

  v danem besedišču

- usvoji nove besede

- napiše recept
	Dijak 

- poišče tipične jedi  

  držav, ki so   

  napisane v učbeniku

- uporabi spletnega 
  dnevnika  

http://wwwenglishclassroom.blogspot.com 
	Delo v dvojicah

Samostojno iskanje podatkov

Individualno delo


	Dijak razume besedišče, se pogovarja o hrani in zna napisat recept.


READING COMPREHENSION

The Food: Pizza 

Pizza is Italian? Of course it is! I don't quite understand those who say (thinking they have knowledge that others don't) "it’s an American invention".  Well, maybe tomatoes are, yes, tomatoes were brought back to Europe by Columbus, but it would be more accurate to argue that the Greeks invented pizza, but even still, that was foccacia, which may be considered the prototype for pizza.  Pizza is Italian, make no mistake. Granted, pizza in the USA is not only one of the most popular foods in all the country (if not the world), and it may greatly vary from the pizza in Italy, but pizza is an Italian dish.  In Italy, you will not see as much cheese on the pizza as you will in the USA.  It seems as if pizza made in the USA is mostly cheese, while the key to Italian food is the balance of all ingredients, even the crust is often paper thin, unless of course its Sicilian pizza, then the dough is a little thicker, but certainly not like the deep dish pizza we find that was invented in Chicago.  Here are some basic types of classic pizzas you will find in "real" Italian restaurants: 

Margherita - named for Queen Margherita, it is basic, light and a true classic, with light tomato, mozzarella, basil and extra virgin olive oil as its topping. 

Marinara - tomato, garlic, olive oil and oregano 

Napolitana - tomato, mozzarella, anchovy, oregano and olive oil 

Alla Fiamma - tomato, onions, oregano, hot pepper, olives and olive oil 

Quattro Stagione - divided into 4 sections, these sections can often represent anyone's favourite 4 ingredients, but the classic would be tomatoes over the whole pizza, then one section would be mozzarella, another artichoke hearts, one prosciutto, and the last mushrooms and/or olives and olive oil drizzled all over 

Quattro Fromaggi - literally means 4 cheese, usually mozzarella, provolone, pecorino romano, and in the US you will see cheddar  

Capriocciosa - Tomato, mozzarella, anchovies, oregano, olives, artichoke hearts and mushrooms 

Taken from http://www.sicilianculture.com/food/pizza.htm 



Read the text and decide if the statements are True (T) or False (F).

a)        Pizza is American invention.






b)        Columbus brought pizza to Europe. 

c)        The Greeks invented foccacia, another type of pizza, 

d)        Pizza is one of the most popular foods in the USA.

e)        The crust of the pizza is paper thin in the USA.

f)        There are only few types of classic pizzas.
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