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	Language
	English

	Topic
	Old recipes

	Learners - Level
	All levels


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

	Interesting facts:

It is not only delicious but also healthy. Doctors recommend eating apple cheese after chemotherapy, since the heat-treated pectin in apples helps to connect and quickly remove toxins from the body.

Ingredients: 

7 kg apples (sour),
1,5 kg sugar
Directions: 
Wash apples, dry and take out seeds of it. Cut into thin slices (8-12 according size of apple). Apple must to be cutted in clean, well-washed slices. Put apple slices in the enamel bowl and put sugar on it. Mix everything till sugar goes everywhere in equal parts. Close it with a clean gauze and leave it in the room temperature for 12 hours or even more. Next day take out the juice, which came out of the apples in to the bowl (preferably an enamel bowl) in which you will cook cheese and boil it for a 15-20 minutes till some of water disappear.
Then put apple slices in to the boiling liquid (one-third of apple slides put away) and cook it on high heat and mix it with a wooden spoon. When the mass solidifies, it is necessary to mix intensively to not get burnt it.
Boiling endpoint will be then, when mass is thick. Then put all apples, which left (you can put instead of apples nuts, cinnamon or dried fruits) and boil for more 2-5 minutes. It is important that apple or fruits, which you putted in it to not lose its shape then cheese will look like a mosaic.
Put hot mass with leaving air spaces in to the bags of cheese, which has inside cellophane (cut cellophane at the same size and shape as your bag of cheese is and put in it ).
 While putting mass in to the bags, one person should hold corners of cellophane. Later on, take bag corners, squeeze it strong and band it. After apple cheese gets cool it is necessary to compress it very well.
Put the cheese for 5-6 days into the dry place, till top of cheese gets dry. Apple cheese you can keep into the bags or only in to the cellophane (cellophane should be close to the cheese) in dry and cold place. Put apple cheese close to each just to not put it on each other.

If the mass of apples cooked not enough, firm cheese can be got after drying it (2-3 weeks in a dry room with hanging in to the bag).

	Suggestions for lessons:

Discussion:

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

· Have you ever eaten apple cheese? Would you like to taste it?

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

Use passive voice while retelling procedures of cooking apple cheese.
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