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Y3KkemkK

(OT aHrA. cheese «chipn 1 cake «TopT,
OYKBAABHO — ((ChIPHbIM MUPOI,
(TBOPOXKHbIM MMPOOMN)

DAIOAO E€BPOMENCKOM M OMEPUKAHCK
OU KYXHU, MPEACTABASIOLLLEE
COBOM CbIPOCOAEPXKALLMM AECEPT OT
TBOPOXXHOM 3AMNEKAHKM AO CYTdDAE.




Cheesecake

(is a cake made from a layer of
biscuit, or a sweet pastry base,
covered with soft cheese, eggs,
sugar, and sometimes fruit.




The History of Cheesecake

An ancient form of cheesecake may have been a popular dish v
In ancient Greece even prior to Romans' adoption of it with the
conquest of Greece.

The English name cheesecake has been used only since the
15th century, but the cheesecake did not evolve into its modern
form until somewhere around the 18th century. Europeans
began removing yeast and adding beaten eggs to the
cheesecake instead. With the overpowering yeast flavor gone,
the result tasted more like a dessert treat. The early 19th-century
cheesecake recipes in A New System of Domestic

Cookery by Maria Rundell are made with cheese curd and fresh
butter. One version is thickened with blanched almonds, eggs
and cream, and the cakes may have included currants,
brandy, raisin wine, nutmeg and orange flower water.
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Modern commercial American cream cheese was developed
In 1872, when Willlam Lawrence, from Chester, New York, while
looking for a way to recreate the soft, French

cheese Neufchatel, accidentally came up with a way of
making an "unripened cheese" that is heavier and creamier,
other dairymen came up with similar creations independently.
Modern cheesecake comes in two different types. Along with
the baked cheesecake, some cheesecakes are made with
uncooked cream-cheese on a crumbled-cookie or graham
cracker base. This type of cheesecake was invented in the
United States.



TexHOAOrMa NPUroTOBAEHUSA YN3KEUKO

XOT9 AOHHOE BAIOAO M HA3bIBAKOT TOPTOM MAU MUPOTOM, KOTOPbIE \/
B CBOEM COCTABE OObIMHHO MMEIDT DUCKBUT, YM3KEUK HE

OUCKBUTHBIM AECEPT: €0 OCHOBOHMEM HALLLE BCETO ABAFIOTCS

TOAYEHOE NecoYvyHoe nevyeHbe. OCHOBHAS YHOCTb YM3KEMKQ,

HOYMHKQA — CMECH MATKOro Chlpa/TBOPOra, Caxapa U

>KMPHOTO MOAOKQ/CAMBOK. AAS YM3KEMKA YALLLE BCETO

MCMOAb3YIOT CAMBOYHbBIN CblP PUAAAEABTDMS, HO TOKXKE MOTYT
MCMOAb3OBATLCA APYITME BUADBI. MATKMM

TBOPOT, PUKOTTA, MAOCKAPMOHE, HELLIATEAb MAM CbIPHbBIM KBAPK




| ~ Cheesecake |
Is a sweet dessert consisting of one or more layers. The main,

and thickest layer, consists of a mixture of soft,

fresh cheese (typically cream cheese or ricotta), eggs, and
sugar. If there is a bottom layer, it often consists of a crust or
base made from crushed cookies (or digestive biscuits), graham
crackers, pastry, or sometimes sponge cake. It may be baked or
unbaked (usually refrigerated).

Cheesecake is usually sweetened with sugar and may be
flavored in many different ways. It may be flavored by

adding vanilla, spices, lemon, chocolate, pumpkin, or other
flavors to the cheese layer. Additional flavors and visual appeal
may be added by topping the finished pie with fruit, whipped
cream, nuts, cookies, fruit sauce, chocolate syrup, or other

toppings.
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CnocoObl NPUroTOBAEHMUS
Methods of Cooking

- Boinevyka (baked)
- Ha BoagHOM ©OaHe (in a water bath)
- be3 Bbineykn (unbaked)




[MpodhecCUOHAABHBIE FTAArOAbl.
Professional Verbs

e MeLuaTb, cmeLumBaTsy - to blend

e CmeLlaTb (NpmcoeanHumts) — to combine
e AobaBumTtb — to add

¢ B30OUTb — tO beat

® BLIAUTL B JoOpPMY — to pour into the mold
¢ BhimekaTtb B Te4eHun — to bake for...

e Octy>xartb — to chill

e OXAOXKAQTHL — tO COO|

® |13MEABLYATHL, TOAOYL — to pound

e KpoLUMTL — to crumble




OcHoOBOHUE YU3KeUuka.
The base of the cheesecake

¢ [lecoyHoe neyeHbe - short cake
e CAMBOYHOE MACAO - butter
¢ AOMNMOAHUTEAbHbBIE MHIPEAMNEHTDI
caxap - sugar
PA3PLIXAUTEADL - baking powder
KPAOXMAA - starch
BOHMADbL — Vanilla
TBOPOT — curd




Ha4YuHKAQ.
Filling

e CAMBOYHbIM CbIPD - cream cheese
e CMETAHA - sour cream

® SO - eggs

e CAMBKM - Cream

e Caxdp - sugar




Kak nséexartb oLuMb0oK npu NpUroToBA€HUMU
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® [[DABUABHOE MPUTOTOBAEHUNE HAYUHKM
® |ICMOAb30OBOHME BOATHOM OAHM

¢ [J[OAAEDKAHME HEBLICOKOM TEMMEPATYLbI
e OTAEAEHME OT CTEHOK GOOPMBbI

® MEAAEHHOE OXAQXKAEHME
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[Mpe3seHTALUA YU3KEUKQ

¢ |1300peCcTM CBOU BAPUAHT YM3KEMKQ,
MCMNOAb3Yd PEMMOHAABHOE ChIPbE.

® [1pEe3eHTOBATbL CBOUM YM3KEMK HA AHTAMMCKOM
a3blKe




THANK YOU
FOR THE LESSON
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