Cuketa na pekac - pracovni vychova

.jméno: Juvlia Mecova
Skola: ZS Pionyrt 400, Frydek-Mistek
Rok: 2010

Metodické pokyny pro ucitele

Predmét: pracovni vychova
Nazev aktivity: Cuketa na pekac
Jazyk: AJ
Jazykova uroverni: A2

Doporuéeny ro¢nik: 8.tfida
Predpokladana délka: vice vyuCovacich hodin



Cile aktivity

Obsahové cile

Zak nakoupi ingredience na pFipravu pedeného zeleninového pokrmu
Z4ak zvazi pozadované ingredience
zak umi nastrouhat, nakrajet, zamichat, ochutit pozadovany pokrm, dat na pfipraveny pekac a upéct v troubé.

Jazykové cile

Zak si osvoji a pouZiva slovni zasobu z oblasti vafeni, nazvy surovin, pracovnich pomticek a pracovnich postupu.

Kompetence

Kompetence komunikativni: Zak rozumi riznym typum textd a zaznamu

Kompetence socialni a personalni: zak chape potfebu efektivné spolupracovat s druhymi pfi feSeni daného ukolu
Kompetence pracovni: Zak pouziva bezpe€né a ucinné materialy, nastroje a vybaveni, dodrzuje vymezena pravidla, pini
povinnosti a zdvazky

Pomucky

Cuketa, syr, salam, vaji¢ka, Cesnek, sll, majoranka, olej, prasek do peciva, polohruba mouka, cibule, paprika, rajcata,
vaha, strouhadlo, miska, niz, Skrabka na brambory, pekac, letaky s vyobrazenim ingredienci.



Pracovni postup aktivity

1. Zaci obdrzi recept v anglickém jazyce. Zvlast jsou pfipraveny letaky s obrazky ingredienci. Ukolem zaku je naijit a
pfilepit k nazvu na A4 letaku patfi¢ny obrazek a vybrat ingredienci, pfipadné ji zvazit nebo odméfit.

Zucchini and Egg Casserole
1/2 kg zucchini, shredded
10 dkg cheese, shredded
15 dkg salami, chopped

3 eggs

4 or more cloves of garlic, diced
A pinch of salt

A pinch of marjoram

1,5 dcl oil

1 packet of baking powder
15 dkg halfwholemeal flour
1 onion, sliced

4 tomatoes, sliced

Preheat oven to 200 C. In a bowl mix zucchini, cheese, salami, eggs, garlic, flour, baking powder and oil. Season with
salt and marjoram. Pour mixture into a large, greased casserole dish, cake pan, or other 2- inch deep baking pan. Top
with sliced peppers, onions, and tomatoes. Bake at 200 C for approximately 40 minutes or until mixture has solidified
and the edges begin to turn reddish, allow to cool before cutting. Serve hot or chilled. Bon Apetit!

2. Poté si zaci pfipravi pomucky jako Skrabku, niiz, misku a postupuji podle receptu, dle dohody ve skupiné.

Pouzita literatura, zdroje: :

Recept: Miroslava Palikova, nepublikovano

Rady / tipy z praxe: :

Zéaci se domlouvaiji ve skuping, podle dohody a zkuSenosti mohou recept obménit.



Pracovni postup pro zaky

Predmét: pracovni vychova
Nazev aktivity: Zucchini and Egg casserole
Jazyk: AJ

Instrukce zakim v cilovém jazyce:

Zucchini and Egg Casserole
1/2 kg zucchini, shredded
10 Dg cheese, shredded

15 Dg salami, chopped

3 eggs

4 or more cloves of garlic, diced
A pinch of salt

A pinch of marjoram

1.5 dcl oil

1 packet of baking powder
15Dg half-wholemeal flour

1 onion, sliced

4 roma tomatoes, sliced

Preheat oven to 200 C. In a bowl mix the zucchini, cheese, salami, eggs, garlic, flour, baking powder and oil. Season
with salt and marjoram. Pour mixture into a large, greased casserole dish, cake pan, or other 2- inch deep baking pan.
Top with sliced peppers, onions, and tomatoes. Bake at 200 C for approximately 40 minutes or until mixture has
solidified and the edges begin to turn reddish; allow to cool before cutting. Serve hot or chilled. Bon Appetit!
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