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1. 22 ciuns 2016 poky BinOyBcs Kpyriuii cTil Ha Temy: «IIporonoments poky
aHTJIACHKOT MOBH B YKpaiHi ik GpakTop 3abe3nedeHHs iHTerpaiii YKpainu 10
€BPOINEHCHKOTO Ta CBITOBOT'O MOJIITHYHOTO, €KOHOMIYHOTO 1 HAYKOBO-OCBITHBOT'O
IPOCTOPY.

3axio opzanizyeanu euumeJi aH2ailcbKoi Moeu Hawoi wikoau. /[o Kpyznozo
CMOJ1y RPUEOHAIUCA 64UmMENT, YICHU MEMOOUUHO20 00 '€OHaAHHA CYCRITIbHO-
2YMAHIMAPHO20 UUKITY.

Ak 3a3nauuna oupexmop Cikan JILM., 2016 pix npozonoweno Pokom
AH2TILCLKOT MOBU, MOMY 6UHUKILA [0es PO3NOYAMU 11020 CAMe MAKUM KPY2ium
CMOSI0M, W00 y3a2anbHUmMU 00C6I0, NOOLTUMUCA HANPAUIOGAHHAMU, A MAKOM}C
CRINIbHO GIONPAUIOEAMU HANPAMKU POOOMU U000 eheKmMUBHO20 6UBYUEHHA
AH2ICbKOT MOBU Y WKOJTL.

Y paMKkax KpyIJjioro cTojly BUuTe/ b aHrJiincbkol MmoBu I'anass 1.B.
noiHgopmMyBajia y4YaCHMKIB NP0 METOJAMKN BUBYCHHS iHO3eMHOI MOBH Y
kpainax €C, BuuTesb aHIIiicbKk0i MOBHU 3apenska I'.B. po3noBiia npo HoBi
¢opmu Ta MEeTOAH CAMOCTIIIHOTO BUBYEHHS AHTJIiIMCHLKOI MOBH 32 JI0NIOMOT 010
iHTepHeT-pecypciB.

2..B ciuni 2016 poxy 6 wixoni - yuni 5-6 Kknacie 30ilicHuu ipmyaibHy eKcKypiio
00 Benuxoi bpumanii, oznanynu yci eusnauni micus, nokamanucs na "Double-
decker bus' ma oiznanucsa 6azamo uixasozo. Ilpomsazom nooopoici yuni
CRINIKY6ANUCA AH2TITIUCOKOI0 3 eKCKYPCOBOOOM, NEPEXOHCUMU MaA OPY3AMU.




3.38.02.2016 mo 12.02.2016 B m1koJ1 MPOXOAUB THXKICHb aHTIIIHCHKO1
MOBH.
08.02- O®OPMJIEHHSA IHOOPMCTEHY




09.02 - BUITYCK CTIHHIBOK,IIPUCBAYEHUX JHIO YCIX
3AKOXAHUX




10.02 Ilepernsg Ta 0OOroBopeHHs MyJIbTPIIEMY aHTIIIHCHKOI0 MOBOIO Y
MOYATKOBIN HIKOJI.

Winnie’s Song

Listen and sing

A long red nose.

She's Winnle
Winmie the Witch

A loag block tail

Big green eues

He goes with Winnie
y i

He's Wilbur




11.02 Konkypc micH1 aHTIIHChKOIO MOBOIO
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31.03.2016 na 6a31 XCHI Ne 80 BimOyBcsi IV paiionHmii TypHIp 3 aHTJIHCHKOT
MOBH JiJ1s yuHIB 9-11 Ki1aciB, ae KoMaH1a Hamoi ko rnociia I micre.

[linroroBKa 10 KOHKYPCY 3HaBIIIB
aHTJHCHEKOT MOBH.




Tpasens .V 7-x kimacax npoBejaeHo 3axin «Hapoani ka3ku AHTI»

B Anrmmiackna Kny6

3 /ENGLISH
{1 FOLK TALES
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TpaBenr HaropoykeHHs y9aCHUKIB KOHKYPCY aHTJIHCHKOI MOBH
«I ' puHBHUY»




JleHb aHMTICHKOI MOBH Y MPUIIKUIBHOMY Ta00pi BIAMOYMHKY «COHEUKO»




CBsITO aHTINACHKOT a0ETKU Yy 2-MYy KJ1aci




B.lllekcmip. 3HaliloOMCTBO 3 TBOPUICTIO.
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’Kostens. [IpoBeaeHo 3axi1 « TOAOPOKYEMO aHTTIOMOBHUMH KpaiHAMH.
3ynunka CIIA»

03.11.2016 wna 6a3i XCIINe75 BinOyBcsi ceMiHap-IPAaKTUKYM BYUTENIB
anraiiicekoi MoBu (Mupornidenko A.JI., Konuiu B.B., T'opoynosa 0.I'.) 3a
TeMoro «HaBuaHHs ay/itOBaHHS Ta TOBOPIHHS YYHIB Ha YPOKaxX aHTJIIHCHKOT MOBUY
JUTSL MOJIOIUX BUUTEINIB aHTICchkoi MoBH 3H3 [HaycTpianbpHOTO paiiony.




CasiTa Ta TpaaMIIii 3 Kknac 21.12.2016




I'pynens 14.12. Yuacts y Bceykpaincekiii akuii «Shakespeare Day»
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TEMA: “FOOD AROUND THE WORLD*

Tasty mutton.

For 4 person
Ingredients.

I kilo of mutton with bones,
salt, black pepper,

750 gr. of potatoes

2 carrots

3 piece of garlic

4 tablespoonfuls of olive oil
5 branches of timijian,

I branch of rozmarin

Preparation:

pepper.
Peel the potatoes, water and cut in small pieces. Cut the garlic. Water the green.
T'ear of the needles from rozmarin.

. Peel, water, cut the carrots. Make small cuts in mutton with the help of a sharp
knife. Put a picce of carrot in cach cut.
Put the mutton on the hot dripping-pan. Mix up potatoes, timjan, rozmarin and oil;
salt and pepper it and put around the meat. Stew it in the oven for 20 minutes. Mix
the potatoes only once. When 3 minutes are lefi, put the garlic into the meat
Put away the mutton and make it stay a bit, covered with fail. Then put on the dish
with potatoes and decorate with timjan,
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boiled mea?
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Preparation:

Wash the radishes, cut them
into strips. Cut the chitied bor
meat. Chop onions ard 7y
ina pan with kot oil until
they become golden brown,
cool. Mix the ingrecients add Al
PEPPEr, SEASOn with mayornaist
and SHrinKI€ with greens.

fdon appet ity
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I'pynens. 3ycTpid 3 HOCIEM aHITIIMCHKOI MOBU




