Урок Практики на 31.10.20 
Тема: Приготовление супа» Щи с капустой и картофелем картофельного »
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[image: Технологическая карта № 1]

[image: Пассеруем овощи, в конце пассерования добавляем томатное пюре, пассеруем 3-5 мин.]


[image: Закладываем овощи в кипящий бульон, в определенной последовательности, и варим до готовности]
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[image: Задание: Заполните таблицу, указав характерные особенности борщей]


[image: Перечислите требования к качеству щей:]












                    Тест - опрос
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Домашнее задание: 
Приготовить щи  согласно рецептуры и выполнить тестовые задания и  заполнить таблицу показателей
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TpeboBaHuA Kk Ka4ecTBy LUeN

BHELUHWIA BUA — KanycTa U KOPEHbS COXPaHuIn
opmy, Ha MOBEPXHOCTH BNECTKI OpaHXEBOrO
Xupa.

KoHcucTeHumsa — KopeHbEB U fyka ,Msirkasi;
Kanycta crnerka xpycrsilias,

LiBeT — BrnegHo-KopUYHEBLIN U 6ecLBETHbIN;
BKyc — cnerka cnagkoBatblil 1 B MEPY CONEHbIN;

3anax — maccepoBaHHbIX OBOLLEN U NPSHOCTEN,
6e3 3anaxa napeHom kanycTbl
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MpaBuna oTnycka:

* B nogorpeTyto Tapernky HanuBakT LWu
OCTOPOXHO, YTOBbI Kpas UX
ocTaBanuch YuCTbIMK. LLin n3 ceexen
KanycTbl MOXHO MoJjaBath C
NUPOXKaMK ,UN BaTpyLLIKamMu ,Wnn
Kynebsikoi Ha NMMPOXKOBOWN Tapernke.
LLln oTnyckatoT co cMeTaHoi U
nockINaloT 3eneHbHo. 3eNeHb 4acTo
nofjatoT OTAENLHO B Po3eTKe,
CMeTaHy — B COyCHUKe UNW KnaayT B
Cyn npy oTMycKe
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3ananue: 3anojHUTe TaOIHUILy, yKa3aB
XapakTepHble 0COOEHHOCTH OopILei

bopm 2‘;‘;‘:}3“ OcoGen- | [IpurorosieHe Ocoben-
CBEKJIBI s:IiZ:I[TypH 6op111e171 EZ;:{[H

MockoBckuit

YkpauHckuit

®norckuit

Cubupckuii
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Ilepeuuciume mpeoosanus K
Kauecmey wiei:

1. BHewHutl 6uo -

2. Igem - =
3. Bxye- i
4, 3anax- =

5. Koncucmenyusa ogouyel -
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1.BeiOepure U3 nepeyncaeHHbIX B OTBETaX
XapaKTEPUCTUK BOJIBI Ty, KOTOpas
COOTBETCTBYET TPEOOBAHUAM K BOJE,
NPUMEHIEMON VIS 3aJIMBKU MPOAYKTOB IIPU
MPUTOTOBJIEHUH OYJIBOHOB.

A) xonoHast.
b) Tennas
B) ropsuas




image12.jpeg
2.Bribepute U3 nepeurclieHHBIX BApUAHTOB
OTBETOB TOT, KOTOPBIHA COOTBETCTBYET
onpeaAeaeHUI0 OyIb0Ha

A) oTBap, NOJIY4YEHHBIH NPU BapKE KOCTEM, Msca,
PBIOBL.

B) sxuakocTh, ocTaBmasics Mocie Bapky KaKkux-
00 MPOIYKTOB
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3.3a CKOJIbKO MUHYT 0 OKOHYAHUS BapKH CyIa
BBOJIAT I1aCCEPOBAHHBIE KOPEHbS?

A) 5-10 muH
Bb) 20-25 mun
B) 10-15 wmun.
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4.Yto sBIsIETCS XapaKTepHO 0COOEHHOCTBIO
3apaBOYHBIX CYIIOB

A) UCNOJIb30BaHKE TTACCEPOBAHHBIX KOPEHBEB U
JyKa.

B) ucrnosnp3oBanue jibe30Ha
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5.ITouemy Ipu Bapke CyIOB, B PELENTYPY
KOTOPBIX BXOJAT NPOIYKTEL, COAEPIKAINUE
KHCJIOTY, B IIEPBYIO OYEPENb 3aKIaIbIBAIOT
KapToQesb, a 4epe3 HEKOTOPOe BpeMs
MIPOXYKTBI, COJICPIKAIINE KUCIIOTY

A) U1 COXpAHCHUS TTUTATCIIbHBIX BCHICCTB

B) B kuchoii cpesie OBOIIM TIIOX0 pa3MsryaroTcs
1 OCTAIOTCs HEJIOBAPEHHBIMU.
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7.Kakue cynbl MOKHO OTHECTU K 3arpaBOYHBIM?

) I0H, OOPIIH, COJITHKU.
b) cnaakuii cyn, cyn-mope
B) mMosnouHslii cy1, npo3pauHslii cyn
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6.C KaKoif eJbIO TOTOBBIE CYIIBI BBIAECPKUBAKOT
Ha Kparo mntel 10-15 MuHYT?

A) 9T00BI HE 00XKEUBCS
B) 4To6bI nepecTalt KUneTh
B) 4TOOBI 5kMp BCIUIBLI U CYTI CTAl PO3PAYHBIM.
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Bnuy - onpoc

1. K kakum HaunoHanbHbIM 6nogam oTHocsiTes LLn?

2. Mepeyncnure BXoAslMe B COCTaB NPOAYKTLI ANA
npuroToBneHus Lllei co cBexein KanycThbl.

3. Kakue 6ynboHbl MICNONb3YIOT ANA NPUroToBNeHUA?

4. Ha30BMTe OCHOBHbIE TEXHOMOTMYECKUE 3Tanbl
npuroToBneHus Lllei co cBeXxei KanycThbl, LWEeN CYyTOYHbIX

5. NMpaBuna odopmneHus u nogauu Llei co ceexen
KanycTbl.

6. HazoBUTe OCHOBHbLIE MOKa3aTenu no KoTopbiM
OLIeHWBAIOT Ka4yecTBO roToBbIX CYynoB?

Tpe6oBaHus k kauecTBy Lllei ,3anonHuTe Tabnuuy,
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Tema ypoka:
«lMpuroToBneHue wen»
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BynboHbLI ANA NPUroToBNeHus
wen
* KocCTHbIi;
* MsICO — KOCTHBIM;
* PuIOHBII;
* I'pubHoif;
* KypuHblIij;

° Ha Bofe, KpyIHbIX
WA OBOLHBIX
OTBapax.
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Texnonozuueckas kapma Ne 1

Ne CEIpBe Macca Ha 1 noprio, T Macca GpyTro (KI) Ha
KOI-BO TIOPIIHE
oo GpyTIO HETTO 10 50
1 | Kamycrta 150 120
Geroxo9aHHAA
cBerKas
2 | Kaptodems 80 60
3 | Pema 20 15
4 | MopKOBb 25 20
5 | Herpymka (KOpEHb) 6.5 5
6 | JIyk permateIi 24 20
7 | TomatHOE mOpe 10 10
8 | KyIHHapHBIH JKHD 10 10
9 | ByasoH 325 325
Beixoa: - 500 10m. mo 500 | S0m. mo S00
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naccepoBaHus 100aBJIsieM TOMaTHOE
Mope, naccepyem 3-5 MHH.
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B OHpe,Z[CHeHHOﬁ oCJICA0BATCIIbHOCTHU, U
BapuM 0 rOTOBHOCTHU





