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Dear readers!

I’d like to present you my book “My Favorite Recipes”. My name is
Leo. I'm 11 vyears old.
This book was written
in the year 2018. | put
my heart into this book
and | advise you to read
it to the end. | hope
that you will try to cook
some dishes yourself or
you can try to cook all
of them. You might

have seen some of my
recipes in your life or
not. In this book you can
find complex, average and easy variations of recipes. If this book seems to
be easy and you think that you can write better, | say “NO” you can’t. It is
hard to write books.

| hope you'll like this book. Have a good time reading it!
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“Brownie cookie”

| like this cookie very much
because it’s very delicious. My
mom likes to cook it for
holidays. This cookie has a good
combination of tastes: a little
bitterness of walnut and a little
sweetness of dark chocolate. |

advise this cookie!



Ingredients:

2 eggs

100g dark chocolate (72%)
130g butter

130g sugar

100g walnut

Sugar powder to taste

60g flour

Complexity

 Jolo)

Time of cooking

10 min

Portions

8



Directions:

Wipe sugar with eggs.

Melt dark chocolate with butter.



Stir everything into smooth mixture.

Grind walnuts.




Add flour.

Put it into the container.



Put the container into the oven. Bake
20-25 minutes at 180°. Take it from
the oven and let it cool then sprinkle
with sugar powder.

Best serve the dish
next day after cooking.

Good appetite!




) “poached eggs”

Description:

This dish is very easy to
cook but it's so tasty.
Toast and eggs. What can
be better for a quick

snack?




D Ingredients:

20g butter

2 eggs

1 tablespoon 9% vinegar
700ml water

2 pieces of bread

Salt, pepper to taste

Complexity Time of cooking Portions

®00 15-20 min 1



Directions:

—— e

Preheat the pan.

Grease the pan with butter.

Fry pieces of bread to toasts.




Boil water and add vinegar.

Make water funnel with the spoon

and break an egg into it.




Put the egg onto the toast with a
skimmer.

Add salt and pepper to taste.




Good appetite!

This dish is very healthy.

Do the same with the second egg.




“Desert Flambe”

Description:

Flambe is my special recipe: bananas
with sweet caramel and cinnamon.

Cooking this dish is so spectacular
that it’s better to cook it in front
of your guests.




Ingredients:

3 bananas
20g butter
150g sugar
300g sundae
50ml cognac

Cinnamon to taste

Complexity Time of cooking Portions

'Y Yo) 15-20 min 3



Directions:

Preheat the pan and grease it
with butter.

Sprinkle sugar onto the pan
and stir it until it becomes
caramel.




Fry them in caramel
and sprinkle with cinnamon.

Peal the bananas and cut
them alongside.




Flambe can be cooked

with any fruit.

Pour cognac into
the pan and lit it
up so your guests
can see it.
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One portion (1 banana) is served with two bowls of sundae and mint.

Good appetite!



“Salad with omelet and crab sticks”

Description:

| discovered this salad
some time ago, but | really liked
it. This salad combines
ingredients that we usually don’t
combine. | advise this salad
everyone. It's very filling and

tasty.




Ingredients:

4 eggs

100g rice noodle

2 cucumbers

1 pack of crab sticks
Salt, pepper,

mayonnaise,

SOy sauce to taste

Complexity Time of cooking Portions

00 30 min 6

Directions:



Wipe eggs and make the omelet, add salt and pepper to taste.
Slice the omelet into small pieces.



Slice cucumbers and crab sticks into cubes.



Smash rice noodle into 6-7cm
pieces and boil it for about 10
minutes.

Before serving add
some mayonnaise and
SOy sauce.
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Serve it cooled.

Mix everything.



“Pretzels”

Description:

This dish is good and tasty with tea.

Ingredients:

40g butter
100g sugar
2 pieces of puff pastry

Cinnamon to taste

Complexity Time of cooking Portions
®00 15-20 min 4



Directions:

Melt butter and mix it with
50g of sugar.

Grease one piece of puff
pastry with acquired
mixture and put the second
piece onto the first.



Roll out into a rectangle.

Sprinkle with sugar and cinnamon.




Take edges of the rectangle
and put them to the center.

You should have something
like a heart.
Cut it into 1cm pieces.




Take parchment paper and put it
onto the oven-tray then lay out
pretzels.

Preheat the oven to 200° and bake
for 7-10 minutes.




Q.
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“Meringue with nuts and chocolate”

Description:

If the pretzels

are delicious, easy to

make and perfect for
tea, than meringue is

perfect for coffee.



Ingredients:

50g chocolate 72%
10g vanilla sugar
100g walnut

(or almond or peanut)
100g sugar

2 proteins

Complexity Time of cooking Portions

'Y Yo) 15-20 min (2-3 hours) 6




Directions:

Divide proteins and wipe them
while slowly adding sugar.

- ut?{‘z’&‘-‘].l 17:57

Wipe 5-7 minutes
to bushy foam.




Crush nuts

and slice chocolate

into small pieces.

Add crushed nuts
and pieces of chocolate

into acquired mixture

and stir.



Bake for 5 minutes at 180°
then turn off the oven
and leave it for 2-3 hours
in the oven.

Lay the parchment paper onto
the oven-tray and put meringue
on it as it’s shown in the picture.

2018-8-1) 7 114



Good appetite!

2018-8-19 24¢44
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This dish is very delicious
and easy to cook. It’s perfect for

a snack or picnic.




2 pieces of puff pastry
1 yolk

300g soft cheese




Slice cheese into thin pieces.

Roll out the pastry and cut it as it’s
shown in the picture.




Lay the parchment
paper onto the oven-
tray and put triangles

on it. Grease them

with egg yolk. Bake
at 180° until golden
crust.

Put cheese on acquired triangles
and wrap them as it’s shown in the

picture.




j21138dde poon
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Aa
acquired
add
advise
almond
alongside
Bb
banana
become
boil
bowl
break
bushy

Cc
caramel
cheese
cinnamon
cognac
container
combine

complexity

cool
crab
crush

GLOSSARY - C/TIOBAPDb

[9"kwalqd]
[xd]

[tV qd'valz]
["Rmqgnd]
[g"IPNsald]

[bg*nRnq]
[tV bI"kAm]
[bOIl]
[baVvi]

[tV brelk]
[*bVsI]

[*kxrgmel]
[CIz]
[*slngmqgn]
["kPnjxK]
[kgn"telnq(r)]
[tV kgm*baln]
[kgm*pleksitl]
[KHI]

[krxb]

[KrAS]

NONYYEHHbIN
no6aBnsaThL
coBeToBaTb
MUWHAANbHbIN opex
cboKy, pagom

6aHaH
CTaHOBUTbLCA
KUNETb, BCKUMATUTb
MMWCKa, YallKa
IoMaTb

NbIWHbIN

Kapamenb
cblp

KopuLua

KOHbAK

KOHTENHEp
COeANHATb
CNOXHOCTb
OoX/1laXAaTb

Kpab

MATb, Pa34aB/MBaThb
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crust
cut
cucumber
Dd

dark
direction
discover
dish

Ee

edge
egg

Ff

filling
flour
foam

fry
funnel
Gg
grease
grind
guest
Hh

li
ingredient
Jj

Kk

[krAst]
[KAt]

["kjHKkAmMbq(r)]

[dRK]
[dI"rekSn]

[tV diIs*kAvg(n)]

[dIS]

[eG]
[ed]

[*fHIHIN]
[*flavq(n)]
[faVm]

[tV fral]
[fAnl]

[tV grJs]

[graind]
[gest]

[In"grddjgnt]

KOpouYKa
pesaTb

orypeLl,

TEMHbIN
MHCTPYKUMA/HanpaBneHne
obHapyxu1BaTb

6000

KPOMKa, Kpawn
AnLUo

3a/1MBKa
MyKa
neHa
KapuTtb
BOPOHKa

CMa3biBaTb XMPOM

nepemasibiBaTb
roctb

MHrpeaneHT
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LI

lay

let
light up
Mm
mayonnaise
melt
meringue
mix
mixture
Nn
noodle
Oo
omelet
oven

Pp

pack

pan
parchment
pastry
peanut
peel
pepper
portion
pour
powder

[lel]
[let]
[lalt Ap]

[melg’nelz]
[melt]
[me*rxN]
[mIks]
["mlksCq]

[NHdI]

[*Pmlit]
[Avn]

[Px<K]
[pxn]

['PRCmqnt]

["pelstrl]
[*pJInAt]
[pJI]
[pepa(r)]
[pLSn]
[PL(N]
[*pavdq(r)]

YKNaablBaTb
NnO3BOATb
3aXXuUratb

ManoHes

NAaBUTb, pacTaninBaTb
mepeHr, bese
CMeLLMBaThb

CMecCb

Nnanta

omMmneTt
neyka, AyxXOBKa

naket
CKoBOpOAA
neprameHTHasa bymara
TecTto

3eM/IAHOM opex/apaxuc
oYMLwaThb

nepeu,

nopums

HanMBaTb

MOPOLOK, Nyapa



49

preheat
pretzel
protein
puff

put

Qq

quick

Rr
recipe
rectangle
rice

roll

Ss

salad
salt

serve
skimmer
slice
slowly
smash
smooth
snack
SOy sauce
spectacular
sprinkle
stir

[tV prd*hJt]
["pretsl]
[*prgvtin]
[PAf]

[pVi]

[kwik]

[*reslpl]
[*rektxNgl]
[rals]

[paVi]

[*sxlqd]
[sPIt]

[SE:v]
[*skimq(r)]
[slals]
[*slgVIi]
[smXxS]
[smHD]
[snxKk]

[sOI sLs]
[spek"txkjViq(r)]
[*spriNkl]
[StE:(r)]

noaorpesaTb/pasorpesaTb
KpeHaenb

6enok

CNOEHbIN

KNacTb

6bICcTpO

peuenT
NPAMOYTrONbHUK
puc

CBEPHYTb B PY/I0H

canat
Conb

noAaBaTb Ha CTo/1/cepBMpOBaTh
LUYMOBKa

Hape3aTb JIOMTUKaMM
Mea/IeHHO

pa3nambliBaTb

rnagKknin

3aKyCKa

COEeBbIN COYC

3peNNLWHbIN, BNeYaTAAOLWNIN
nocbinaTb/cbpbI3rnBaTh
pa3meLlnBaTb
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sundae
sweet
Tt

tray
taste
triangle
tablespoon
tart

Uu

Vv
vinegar
Ww
walnut
wipe
wrap
Xx

Yy

yolk

2z

[*sAndel]
[swJt]

[trel]

[telst]
[*tralxNgl]
[*telblspHnN]
[tRt]

["vinlgq(r)]

["wLInAt]

[walp]
[rxp]

favk]

naoméup
CNafKni

nogHoC, NPOTUBEHDb
BKYC

TPEYroabHUK

CTOJIOBAs NOXKKa

OTKPbITbI NUPOT / TEPNKNIA

yKCyC
rpeLKmin opex

BbITUPaTb/06TUPaTL
3aBOpayMBaTb, 06BOpPaAUNBATH

KENTOK
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«TopT BpayHu» (cTp. 4)

OnucaHue:

Al oueHb N06AO 3TOT TOPT BEAb OH OYEHb BKYCHbIM. M0OA Mama o4YeHb H0OUT ero roToBUTb U FOTOBUT €ro Ha
BCE MpPa3gHMKKU. Y 3TOrO TOPTa OYEHb YAMBUTENIbHOE COYeTaHWe BKYCOB. HEMHOrO ropyYmHKM OT rpeuxoro
opexa, HEMHOFO CNafo0CTN OT FOPbKOro WoKoaaaa. CoBeTyto BCem 3TOT TOPT.

UHrpeauneHTobl:

100 rp. ropbKoro 72% woKonaga

130 rp. caxapa

100 rp. rpeuKunx opexos

130 rp. cAnBOYHOro macna

60 rp. myku

CaxapHasa nygpa no Brycy

YKasaHusa:

B3belTe Alua c caxapom. Pactonute WOKO/Mah CO CAMBOYHbIM Mac/oM. [peuxkme Opexm pPasmoJioThb.
CmewaTb BCE B 0A4HOPOAHYIO Maccy. Bbinekatb 20-25 muHyT npm 180°. Korga TOpT OCTbIHET, nocbinatb
caxapHoi nyapoMn. Jlydwe Bcero nogasaTtbh Ha CAeayowmi AeHb NOCAe NPUFOTOBAEHUA.

«flidua MawoT» (cTp. 10)

OnucaHue:

I3TOT peLenT O4eHb NPOCT B NPUFOTOBAEHUM, HO M OYEHb BKYCHbIM. TOCT U ANL0, YTO MOXKET BbITb Sy4lle Ha
3aBTpaK?

UHrpeaueHTbl:

20 rp. cAMBOYHOro macna

2 Aanua

1 cT. noXKa 9% yKcyca

700 mn BOAbI

2 KycouKa xsnieba gna TocTa

Conb, nepew, No BKycy

YKasaHus:

CMmarkbTe CKOBOPOLKY C/IMBOYHBIM MAC/IOM U NogKapbTe TocTbl. [loBeguTe BoAy 4,0 KMMEHMA U BeiTe YKcyC.
C noMOLLbIO NOXKKW co3gaiiTe BOAAHYHO BOPOHKY WM pas3bente Tyaa Anuo. LLlymoBKON M3BNeKUTe ANLO U
nosoXKUTe Ha TocT. lMonepynte M MNOCOAMTE MO BKyCy. Tak e NpurotoBbTe BTOpoe Anuo. lpuaTtHoro
anneTtuTal
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«Jecept ®dnambe» (cTp. 16)

OnucaHue:

®nambe moit dMpMeHHbIN aecepT. baHaHbl CO CAaAKOM Kapamenbito M Kopuuein. ITo AecepT C OYeHb
addeKTHOM Noaayen, N roTOBUTb €ro HYXKHO Nepes rocTamMM.

UHrpeaneHTbl:

3 baHaHa

20 rp. cAMBOYHOrO Macna

150 rp. caxapa

300 rp. nnombupa

50 mn KoHbAKa

Kopwuua no Bkycy

YKasaHus:

Packannte ckoBopoay M CMaxKbTe Mac/om. BbicbinbTe B CKOBOpOAY Caxap W, NoOMeluBas, AoBeguTe A0
COCTOAHUA Kapamenun. Ounmctute u pasperkbTe HaHaHbl BAO/b. O6)KapbTe MX B Kapamenu M NocbinbTe
Kopuuen. Bnente KOHbAK M NOAOXKIMUTE ero nepen roctamu. Moaasalite AHY nopuuto (0AUH Lenbln 6aHaH) ¢
ABYMA LIAapUKaMn MOPOXKEHOIo U MATOM. MNpuATHOro annetmTal

«Canat c omnetom 1 KpabosbiMmK Nanoykamm» (cTp. 22)

OnucaHue:

C 3TMm canatom A NO3HAKOMMUICA COBCEM HELAaBHO, HO OH MHe O4YeHb MOHPaBWJICA. B 3TOM canate npoayKThbl,
KOTOpble Mbl 06bIYHO He coBmeLLaem. CoBeTyto Bcem 3TOT canaT. OH OYeHb CbITHbI U BKYCHbIN.
UHrpeaneHTbl:

4 anua

100 rp. p1McoBo nanwu

2 orypua

1 ynakoBKa KpaboBbix nasnoyek

Conb, nepeL, MalioHe3, COEBbI COYC MO BKyCY

YKasaHusa:

B3beiTe AlUa M noxapbTe OMAET, NonepyMs M noconums. lopexbTe OMAET HAa MasJleHbKUE KYCOYKM.
MoperkbTe orypubl M KpaboBble NafIOYKM HA ManeHbKMe KyOuku. MNMonomaiTe nanwy Ha KYCOYKU NPUMEpPHO
6-7 cm u otBapmsaiite 10 muHyT. CmewanTte Bcé. MNoaasanTe oxnaxkaéHHbIM. lNepen nogayen 3anpasbre
MaMoOHEe30M U COEBbIM COYCOM.
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«KpeHaenbkun» (ctp. 28)

OnucaHue:

MpOoCTON N BKYCHbIN peuenT K Yato.

UHrpeaneHTbl:

40 rp. CAMBOYHOIO Macsa

100 rp. caxapa

2 KyCKa C/10€HOoro TecTa

CaxapHas nygpa, Kopuua no BKycy

YKasaHusa:

Macno pactonutb M cmewatb ¢ 50 rp. caxapa. MNony4ymBlueiica cmecbio CMas3aTb MepPBbI KyCOK TecTa, U
NMONIOXKMTb Ha HEro BTOPOM KyCOK. PackataTb TecTo B 60MblUOM MPAMOYrO/IbHUK M MOCbINATh Caxapom M
Kopuuen. Cnoxute Kpasa NPAMOYrO/IbHUKA K LLEeHTPY, 3aTem elle pas. JOo/KHO MoAy4nuTbcA YTO-TO BpoLe
cepaeyka. PaspexbTe Ha Kycouyku (1lcm). MocTenute Ha NPOTUBEHb MeprameHTHy 6ymary, BblIOMKUTE
KpeHaenbKu. BoinekainTe [0 3010TMCTON Kopouku npu 180°. Mocie ocTbiBaHUA NOCbINbTE CaxapHON NyApPON.
MpuaTtHoro anneTtutal

«buse c opexom u wokonagom» (ctp. 34)

OnucaHue:

Ecnn KpeHaenbku 6biaM NPOCTbIM M BbICTPLIM PELLENTOM K Yato, TO 3TO MPOCTOM peuenT K Kode.
UHrpeaueHTsbI:

50 rp. 72% wokonaga

10 rp. BaHMABLHOrO caxapa

100 rp. caxapa

2 AnYHbIX 6enKa

YKasaHusa:

Pa3apobutb opexm U Mesiko nopesaTtb LWOKoaA. Benku oTaennTb OT KEeNTKOB M B3O6MTb, aKKypaTHO
nob6asnan caxap. ob6aBuTb opexun 1 LWOKOa4 B 6e/IKM C caxapoM M aKKypaTHO nepemellaTb. Ha npoTuBeHb
NocTeNnUTb NeprameHTHyo Bymary U BblNOXKMTb Bu3e, Kak Ha pucyHKe. BbinekaTb 5 muHyT npu 180° u
OCTaBMWTb B BbIK/IIOYEHHOM AyxOBKe Ha 2-3 yaca.
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«BaTpyLwku c coipom» (cTp. 40)

OnucaHue:

BbICTPbIN M BKYCHbIN peuenT Aasa nepekyca Uam NUKHUKA.

UHrpeaneHTbl:

2 KYCKa CNI0EHOoro Tecta

1 ANYHBIN KeNToK

300 rp. mArkoro cbipa

YKasaHus:

PackaTanTe TeCTo U NOpeXbTe ero, Kak Ha KapTUHKe. BblNoXMTe Cblip Ha TPEYrO/IbHUKM U 3aBEPHUTE, KaK Ha
KapTUHKe. MocTennte neprameHTHyr0 Bymary Ha NPOTUBEHb W BbIIOXKUTE BaTPYLUKWU, CMA3aB UX XKENTKOM.
3anekaiTe 40 30/10TUCTON KopouKku npu 180°. MpuaTHoro anneTuTal
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SURIKOVA-CAMUS’ LIBRARY STOCK
BUBJINOTEYHbIW ®OH/] CYPUKOBOMU-KAMIO

bopuc CrapoctuH — 11 ner

Poanncsa 12 oktsa6psa 2007 roaa
Yyawumncsa 5 knacca wkonbl F/BOY N2 1391
3aHMMaeTCcs B AETCKOM TeaTpasibHON CTyauK
«Surikova-Camus’ English Theatre» 2 ropga.
TeaTtpanbHbie paboTbi:

The Bun — Jeayuwka

Christmas Spirit — Panep

St. Valentine’s Day — Jliobawmin Manbumk

Mother’s Day — Pectopatop

The Beatles — PuHro Ctapp

Searching for Love — Monpoluaika

King Arthur and The Legend of Excalibur — Bop, Pbiuapb lNepcuBans

My name is Boris. I'm 10 years old. I want to be an architect. My book is
about London Underground, because I like transport. Besides I like cats,
money... and so forth. But it's not important. In my book you can find the

history and current state of the London Underground.
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PeueH3eHT: npodeccop PAE Cypukosa-Kamto JSlaHa [eHHaabeBHa
KoppekTtop: HukoneHko Oner Baagnmmposuy

doTorpaduu: 3sesga Onbra BacunobesHa

BépcTka: dnaym dmma [aBbigoBHa

OTnevyaTaHO B COOTBETCTBUM C NPeAOCTaBAEHHbIMM MaTepUanamm
B «Tunorpadpum um. I.T. Pégopoa», r. MocKsa

no 3akasy ObecTBa c OrpaHNUYEHHOM OTBETCTBEHHOCTLIO «Jln/la»
107076, r. MockBa, KonogesHbint nep., A.14, opuc 608

Hawwn yyawmeca v npenogasatenn moryT oGoOpmMUTb 3aKas, MOAYyYMTb Ofeperkaowyo MHGOoPMaLMIO O
niaHax BbIX04a M34aHWUI U NepCneKTUBHBIX NPOeKTax B MHTepHeTe no agpecy: www.surikova-camus.com

Bce npasa npuHadnexcam asmopy. He 803mMoxcHO 8ocripoussedeHue 0aGHHO20 U30AHUA MOaAHOCMbIO UAu
yacmuuyHo, 8 noboli popme u n0bebim criocobom be3 coenacus asmopa.


http://www.surikova-camus.com/

