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SUMMARY 

Senkiv Ya.R. Methodology of teaching high school students traditional and 
modern technologies of Ukrainian cuisine. – Manuscript. 

The relevance of the master's research is due to the need to preserve, 
popularize and modernize traditional technologies of Ukrainian cuisine as an 
important component of the national cultural heritage. 

The work reveals the deep essence of traditional (processing methods, 
storage, cooking) and modern technologies (innovative equipment, new 
approaches to dietary and functional nutrition) of Ukrainian cuisine; the cultural 
phenomenon of Ukrainian hospitality as a socio-cultural tradition, which is 
inextricably linked with national cuisine, its rituals and etiquette, is investigated. 
The features of the formation of culinary competencies of high school students in 
the context of the tasks of modern secondary education are also clarified. Based on 
the analysis of educational and methodological materials, the structure and content 
of the methodology for teaching high school students traditional and modern 
technologies of Ukrainian cuisine were developed, and the culinary project 
portfolio serves as a tool for demonstrating acquired practical skills and creativity 
in the field of cooking.  

Keywords: Ukrainian cuisine, traditional technologies, modern technologies, 
culinary competencies, high school students, teaching methodology. 
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