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	Language
	English

	Topic
	Old recipes

	Learners - Level
	All levels


	Vėdarai 
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	Aims and objectives of the activity 
· To get acquainted with Lithuanian culinary heritage
· To expand vocabulary

	Prehistory:

Vėdarai of a potato stuffed large intestine of a domestic pig came from Lithuania Minor at XVIII century.
Ingredients: 

Well-washed intestines
240 g. drained potato pulp
24 g. milk
10 g in small peaces cutted bacon
20 g onion
salt
Garlic
Black peppers
A little bit nutmeg
Directions: 
Clean and well-washed intestines rub with a salt and garlic. Drop hot milk on the 240g potato pulp, then mix with bacon, fried onions, salt, black pepper, nutmeg and put all consistency in to the intestines. Put fat in the pan and put a little bit water too. Then put prepared intestines in the pan and bake for 15-20 minutes in 180 temperature. Do not put too much consistency in to the intestines, before putting in the oven stab the intestines and put in a very hot oven. Serve with cracklings and sour cream.

In some regions intestines was made ​​with grits (usually pearly ) and blood.
Source: http://patariame.lt/?p=1777#more-1777 

	Suggestions for lessons:

Discussion:

· just look at the picture and say name of that dish.

· Have you ever eaten vėdarai? Would you like to taste it?

· Does your family cook something similar to vėdarai? If yes, what is name of that dish? How do you cook it? 

·  It does not matter if you tried vėdarai or no, could you try to retell, what kind of taste vėdarai has? Smell? In what occasions they were eaten? 
Use passive voice while retelling procedures of cooking vėdarai.
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