Kalėdinių kepinių gamyba/ Production of Christmas Pastries

Content/ Topic 




Food Technology/ Catering Technology

Duration: 





3:37

Level: listening level required 


B1

Summary: The second year students of Catering Technology together with their teacher show and tell us how to make some traditional Lithuanian Christmas pastries.

Cultural notes: At Christmas a wide variety of different cakes and cookies is baked to please the family. Our mothers and grandmothers bake different cakes, pies, and biscuits for Christmas. Due to an enormous speed of life, shops offer a huge variety of ready-made pastries. However, most families still preserve the tradition to have homemade dishes on the Christmas table. 

Language notes: The language used in the dialogue corresponds to the B1 level. Instructions of how to cook some of Christmas pastries. In some cases, the linguists would correct the language spoken by the students, as the sentence structure and the usage of some words are incorrect. However, this is the typical language that the young people speak.
	Dėstytoja: Šiandieną pasižiūrėsime, kaip kepama ,,Kalėdinė eglė“, ,,Kalėdiniai riešutėliai“ ir ,,Kūčiukai“.
	Teacher: Today we’ll see how “Kalėdinė eglė” (Christmas Tree), “Kalėdiniai riešutėliai” (Christmas nuts) and “Kūčiūkai” (Christmas Eve biscuits) are baked.

	1 studentė: Šiandien gaminsime ,,Kalėdinę eglę“. Pasigaminome tešlą. Tešla yra gaminama iš sviesto, cukraus pudros, grietinės, miltų, taip pat citrinos ir citrinos žievelės. Viską gerai išmaišome, išminkome tešlą, taip pat ją išsivoliojame. Išsivolioję, dedame formelę ir išsipjaustome žvaigždes. Išsipjaustę žvaigždes, mes jas dedame kepti. Štai, mes jau turime iškeptas žvaigždes, ir jas toliau sutepame su šokoladu. 
	1st student – Today we’ll make “Kalėdinę egle” (baked Christmas Tree). We have prepared the dough. The dough is made of butter, castor sugar, sour cream, and flour, also some lemon juice and lemon peel. We mix everything well, knead the dough, and roll it out. After we have rolled it out,  we take a shape and cut the stars. After we have cut the stars, we put them in for baking. Here they are, the baked stars, and afterwards we spread them with chocolate.

	2 studentė: Tepam šokoladu ir formuojam taip, kad gautųsi eglės šakos. 
	2nd student – We spread them with chocolate and form them into a Christmas tree.

	1 studentė: Šokolado tepame daug.
	1st student – We use a lot of chocolate.

	2 studentė: Kad priliptų gerai.
	2nd students – So that they would stick well.

	1 studentė: Šokoladas turi sustingti ir, kai sustingsta šokoladas, reikia uždėti glajumi. Ir galutinis variantas gaunasi štai toksai.
	1st student – The chocolate has to stiffen and after the chocolate has stiffened, we have to cover it with icing. And here is the final result.

	3 studentė: ,,Riešutėlių“ tešlai reikės: kiaušinį su tryniu sutriname su cukrumi, į juos supilame pakaitintą sviestą su medumi bei prieskoniais. Taip pat sudedama grietinė su miltais ir į juos įdėtus kepimo miltelius, viską gerai išmaišome ir padedame į šaldytuvą pusei valandos, kad pastingtų tešla. Tada iš jos gaminame riešutėlio dydžio rutuliukus. Štai tokius. Dedame į skardą ir kepame.
	3rd student – To prepare the dough for “Riešutėliai” (Christmas nuts) we’ll have:

to beat the egg yolk with sugar and add the heated butter with honey and spices. We also put sour cream and flour, add baking powder, mix everything well and leave to cool in a fridge for half an hour. Then we shape them into nut size balls. Like these. We put them into the baking tin and bake. 

	4 studentė: Iškepę, išėmę iš skardos tada pertepame glajumi. Glajus gaminamas iš kiaušinio baltymo ištrinto su cukrumi. Ir dar pakepame. Įdedame kept, kad sustingtų. Ir štai galutinis rezultatas. Prašome paragauti.
	4th student – After we have baked and taken them out of the baking tin, we spread them with the icing. The icing is made from the egg whites beaten with sugar. And we put them into the oven for some more time. And bake. Here they are. You may try them.

	5 studentė: Laba diena. ,,Kūčiukus“  gaminame taip: pašildytą pieną supilame į mieles, viską gerai išmaišome. Pridedame miltų, tada viską gerai išmaišom. Ir tešlą padedame šiltai, kad pakiltų. Kai tešla pakyla, tada dar kartą viską išmaišome, dar pridedame miltų ir sudedame aguonas. Dabar formuojame tokius kūčiukus.
	5th student – Hello. This is how we make “Kūčiūkai”(Christmas Eve biscuits): we pour preheated milk onto the yeast, and blend everything well. We add flour, then mix everything well. And put the dough to some warm place for rising. After the dough has risen, we mix everything well once more, add some more flour and put in poppy seeds. Now we shape kūčiūkai (Christmas Eve biscuits)

	6 studentė: Tada sudedame į skardą ir kepame.
	6th student – Then we put them into the baking tin and bake.

	5 studentė: Ir galutinis variantas štai toks. Galite paragauti.
	5th student – Here is the final result. You may try them.


