A« Ua ConotcenuyviH-

O ComkeHuublHe.
vaynah.su npeacrasnsger




4 h

JKuznenHas duocodus.

BceneHHaga nmeet
CTOJIbKO LIEHTPOB,
CKOJ1bKO B HEU
XXMBbIX CYLLECTB.

ComkeHuubIH




7

Fpa}KI[aHCKa}I N HPABCTBCHHAA ITO3MIIUI
IMACATCJIIS =
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7

OCHOBHEBIE BexH OHMOrpaduu.

1.JInyHOCTbL NcarTensa u
ero rpaxgaHckas nosnuus.

2.[ybnuuuctmnyeckne
BbICTYMJSIEHUS.

O630p XygoKeCTBEHHOIO
TBOpPYECTBA.

4. Xy[0oXXeCTBEHHbLIN MUP
nucarens.

5.CTtpemneHune
«BOCCTaHOBUTb
HaKOMNMEHHbIE, @ NOTOM
yTepsHHble boraTcTBa
PYCCKOro s13blKa.

6.3Ha4yeHne B
nuTepaTypHOM 1 JyXOBHOW
XXN3HU Poccun.




s

Paccka3z «Marp€HuUH ABOpP».

XyOoXXeCTBEeHHbIN
MUP U HpaBCTBEHHAS
no3nuua nucarens.

ATEKCaHXp
CoOXxXe H¥UNH




s

HcTopus co3nanus. ABTOOMOrpapuuIHOCTh
paccka3a.

™




4 h

Nms reponHu.

C kaknmm obpaszamu
B PYCCKOWU
nuteparype Bbl
MOTTIN Obl
COMNoCTaBUTb
rEPOnNHIO?




e

IloptpeT. Peus.

Ha Kakmx nopTpeTHbIX
Oetanax cocpengoToveHo
BHMMaHWe nncatens?

[lpocToTa K
HENPUMETHOCTb
BHELLUHOCTU U
ncxogswmm BHyTPEHHUN
CBET.

boraTtcTBO 1"
BbIPA3UTENbHOCTb PEYN.
CnocobHOCTb K
CITOBOTBOPYECTBY.




7

IIpeamMeTHas neranu3aiys.

Kakne xynokecTBeHHble
oeTtanu cosparoT
KapTUHY ObiTa reponHnN?

Kak npeameThl bbiTa
CBA3aHbl C JYXOBHbIM
MUPOM reponHn?

Ocobbin Mup
MaTtpEeHMHON N30bI.
’KnsHb B nagy c
npupoaon.

1) !.;;).l}zl'l;'4|4




e

BpeMeHHas opraHu3aiysa MOBECTBOBAHU S
Cynr0a MaTrpeHbl.

™

Kak cooTHOCATCS
COObITUA YaCTHOW »KU3HU
MaTpeHsbl C
NCTOPUYECKUM
BpeMEHEM?

Kak BocnpvHumaet
MaTtpeHa cBoto cyabby?

B yem HaxoauTt
crnaceHue?

Kak cknagbiBatoTca eé
OTHOLLEHUS C
OKpYy>XatoWwmnmm?




4 h

OOpa3 MarpeHbl B CUCTEME IIEPCOHAKEH
IleHTpaabHBIA KOH(INUKT.

Kakmmm kpackamu
HapWUCOBaHbI
dapgnen MmnpoHosuY
n poaHa MatpeHb!?
[1lpoTuBOCTOSIHME
OBYX HPABCTBEHHbIX
cucTem, AByX
NnoHMMaHum gobpa?




4 A

IIpocTtpaHcTBO pacckasa: ABOp U MHUP-

Ha yem ctouT
n3obpaxkeHHasd
nncaTenem cucrtema
coumnanbHbIX
OTHOLLEHUN?

Ha 4em cTtpoutcqa
XN3Hb MartpeHunHoro
asopa?




4 h

Marpena u MBan JleHHnCcoBHY.

Kakne 4yepTbl poOgHAT
MaTtpeHny n iBaHa
[leHncoBmn4ya?




e

Tparenqusa MarpeHbl.

Kakne npumeThl
npeaBeLwarT rmbernb
MaTpeHbI?

[lpocneguTe, Kak
3BYYUT B paccKkase
MOTMB pa3pyLLUEHNS
aoma?




4 A

OO0pa3 paccKa3yMKa.

TpyoHasa cyaobba reposq,
CTpeMJIEHUNE 3aTEPATbCA A.M. CONNMEMHMUBMN
B «HYTpsAHOUN Poccumn».

HaxoauT nNMMYHOCTD,
BONMOTUBLLYIO B cebe Te
LEHHOCTW, KOTOpbIE
Hapo4 B Macce CBOeM
yTpaymBaerT,- IMYHOCTb
npaBegHuKa.




4 h

Ha3BaHue pacckasa.

YTO 03HaA4aeT croBo
npaBeOHUK B
pPyCCKOW
nuTepaTypHoOU
Tpaanumnmn?

YTO BKNagbiBaeT
COomKeHULbIH B 3TO
noHATne?




Bepuuna pycckou HOBENIUCMUKU «
Acmacdghves.




PNETIC Mussel Chowder 7 4

Nhkesswps ¢

slb&maw(dwNwdmmmnssds
1 ¢ water [or white wine) 3y -
xmduunmwes,pukd&dlud
'.-llarpytllw/cnwn,&u& .

&4 rsulku!uy,dnwl

2Th batter

. 1oz can maomu

y 2c he cream o2y B
= & ';,fg;v’&.dw Smmmssdsmawmd pu:w-d: o .
; 74 2tspcury powder  thewater ml they open. Shuck . [RNEI
i salt & pepper;  taste d‘up,ves;wmsblh the cooking
I |lwdmddmmumlm R

> Evbaldnpemesuntﬂhdfw;y done. Drain.

s dwm-mmdalﬂynduﬁuttamdlduwwm
_= _v'atmslumr. dumusmimumtw&htw

Overmediom Imoaldduwwwoschmmd reserved

Bs  mussel liuid)stiring well. Add basil curry, salt and pepper.

Simmer 35 minutes, nurmsfnqulndy from the bottom 0
- preventscarching, o :

,' Adduwmls.demudimdm .

When you make this chowder, be s sure 4
“to taste and correct iwmms
‘Mussels vary srutlv i saltiness.
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