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BEB-IIPMJIOKEHUE «KHUT A PELENITOB»
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Cnuupsia B.C. crygent rp. [In6-191, 2 kypc
Hayunslii pykoBogutens: Kupeera K.A., accuctent
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umenu T.D. ['opOaueBa
r. KemepoBo

Beb-npuioxkenue — 370 NPUII0KEHUE, JIOTHKA KOTOPOTO pacipeiesieHa MEKTy
KJIMEHTOM U cepBepoM. KineHTOM BBICTyHaeT BUAMMAs MOJb30BATEII0 YacTh IPO-
rpaMMBbl, C KOTOPOH OH B3aMMO/JICMCTBYET, & CEPBEPOM SIBJISIETCS KOMIIOHEHT BBIYHMC-
JUTEIILHONW CHUCTEMBI, BBITOJHSIIOMINA CEpBUCHBIC (DYHKIIMM IO 3alpoCy KIMEHTA,
MPEIOCTABIISAA €My JIOCTYM K ONpPEIeIEHHBIM pecypcaM M yCIIyram.

Ha ceronusmauii 1eHb BEO-TPHIIOKEHUS TTOIB3YIOTCS OTPOMHBIM CIIPOCOM.
ITockoJIbKy OHM XpaHSAT B cebe¢ MHOTO IMOJIC3HONM HHGOPMAIIUH, KOTOpas HaXOUTCS
B OTKPBITOM JOCTYME s JIFOOBIX ITOJIh30BaTeNIe, KPOME TOTO BEO-TPUIIOKECHUS
MO3BOJISIOT MAaKCUMAaIbHO OBICTPO JOHECTH MHGOPMAIHIO IUPOKOMY KPYTY JIHII,
OpraHu30BaTh OOPATHYIO CBSI3b C KIIMEHTAMU, a TAKXKE 32 CUET PEKJIaMbl MPUBJICYb
MOKYyIartesei u KimeHTos [1].

JlanHOE BEO-TIPUIIOKEHUE CO3/IaHO JIJII TOTO, YTOOBI JIOJM MOTJIH JIETKO U
KOM(DOPTHO HaXOJUTh PEIEITHI OJIIOI, a TAK)KE CO37]aBaTh COOCTBEHHBIC U JETUTHCS
MMM C IPYTUMU TI0JIb30BATEIISIMU CaiTa.

[Ipn BXoJIe Ha CalT MOJB30BATENIO OYyIET MPEIJIOKEHO OKHO aBTOPH3a-
uu (puc.l).

Email

Password

If you aren‘t registrated - click here!

Pucynox 1 — Oxno asmopusayuu
Ecnu monp3oBaTesb MepBhId pa3 3aXOUT HA CAaT eMy HEOOXOAMMO 3aperu-
cTpupoBaThes. i1 perucTpainuy mojab30BaTeIr0 Hy»KHO BBeCcTH cBoii email u ma-
POJIb B COOTBETCTBYIONTHE MOJIs. [[71s1 Kask10TO MOJIst peain30BaHbl MPOBEPKHU CO CTO-
POHBI KIIMEHTCKOW YacTu mpuiiokeHus. [Ipu BBoie HEKOPPEKTHBIX IAHHBIX MOJIh30-
BATEJIIO BEIBOAUTCS COOOIIEHHE ¢ HH(pOpMaIiei 00 ommbke (puc. 2)



031436.2

XI11 Beepoccwuiickast HaydHO-TIpaKTHYECKasT KOHPEPEHIUS
Mouopix yueHsx «POCCHUSA MOJIOJA 51y

About  APlrecipes  Yourrecipes Add your recipe

Email

test@test.com

Password

Invalid format. Password between 7 to 16

characters which contain only characters,

numeric digits, underscore and first character

must be a letter!

Pucynok 2 — Ilpumep npoeepku

Login

20-23 anpeas 2021 r.

[Tocne aBTOpU3UPOBAHHOTO BXO/1a B IPUIIOKEHHUE OYIET JOCTYIIEH BECh (DYHK-
IIMOHAJ JAHHOTO CaiiTa, a UYMEHHO MMOMCK TOTOBBIX pEelenToB (puc. 3) u 100aBICHHE
COOCTBEHHBIX perenToB (puc. 4).

Login

IIEIITOB.

About  APIrecipes  Yourrecipes  Add your recipe

About  APIrecipes  Yourrecipes  Add your recipe

On this page you can find recipes and add em to your collection from
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PucyHOK 3- HouCK peyenmog

Ha crtpanuiie moucka mnojp30BaTelb MOXKET HAUTH UHTEPECYIONIUN €ro pe-
1enT. /{7 ero morcka B CTPOKY MOMCKA HEOOXOAMMO HANMCaTh Ha3BaHUE PEIenTa |
HaxkaTh Ha KHONKY «Find!». TTocine HaxoXIeHHUS HY)KHOTO pelernTa Mojb30BaTellb
MOJKET TOJITUCATHCS Ha HETO, TI0CTIe Yero oH Oy/1eT J00aBJIeH B €ro KOJUIESKIIUIO pe-

Login

Titl

le for new Recipe!

Simple Lasagna

De:

“Just

scription of your recipe!

t an advice - try yo stick with step by step instruction!

Pre

eheat oven to 350 degrees F. Lightly oil a 9x13 baking dish or coat with nonstick spray.

In a large pot of boiling salted water, cook lasagna noodles according to package instructions.

Heat olive oil in a large skillet over medium high heat. Add ground beef and onion and cook until beef has browned, about 3-5 minutes, making sure to
crumble the beef as it cooks; season with salt and pepper, to taste. Drain excess fat. Stir in tomatoes and Italian seasoning until well combined.

In a medium bowl, combine ricotta, 1/2 cup mozzarella and egg; set aside.

Spread 1 cup tomato mixture onto the bottom of a 9x13 baking dish; top with 3 lasagna noodles, 1/2 of the ricotta cheese mixture and 1 cup mozzarella
cheese. Repeat with a second layer. Top with remaining noodles, tomato mixture, 1 cup mozzarella cheese and Parmesan.*

Place into oven and bake for 35-45 minutes, or until bubbling. Then broil for 2-3 minutes, or until top is browned in spots.

Let cool 15 minutes. Serve, garnished with parsley, if desired.

Pucynox 4 — Jlobasnenue coocmeennozo peyenma
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Ha ctpanuiie mo6aBieHus M0JIb30BaTeNb JOKEH BIMCATh HA3BAHUE Pe-
uenta B nojie «Title of the new Recipe!», 3arem B mone «Description of your
recipe!» oH BBOIUT MPOU3BOJILHOE OIIMCAHKE I CBOero Oioaa (puc. 4).

[Tocne mo6aBieHUs MOYKHO MOCMOTPETh PEIETIT Ha BKIAAKe « Y OUr rec-
ipes» (puc.5). Ha soii ske BkIaake OYAyT PeLeNnThbl, Ha KOTOPBIE MOAMACATICS
MI0JIb30BaTEb.

Spinach Salad with Strawberry Vinaigrette
Lorem ipsum dolor sit amet consectetur adipisicing elit. Exceptur, temporibus eaque dignissimos aperiam amet beatae labore facilis? Repellat
perferendis autem inventare earum recusandae cum iusto, facere pariatur, dignissimos ullam veritatis.

=7
" e Slow Cooker Baked Potato Soup

Pucynox 5 — Ilpocmomp dobasnennvix peyenmos

Wraxk, 6marogaps JaHHOMY BEO-TIPHIIOKEHUIO TOJIH30BATENIM MOTYT JIETKO U
yA00HO HAXOJIUTh HHTEPECYIOIINE PELEIITHI, a TAKXKE 100aBIISTH CBOU COOCTBEHHBIE.

Jlnst co3aanus BEO-IIPUIIOKEHUS UCIIOIB30BAJICS A3bIK IPOrPAMMHUPOBAHHUS Ja-
vaScript, Ha KITMEHTCKO# YacTh mcmoiib3oBayiMch React u Redux, cepBepHast 4acTh
pabotaet ¢ 6a3oit manHbix MongoDB na miardopme Node.Js, ¢ ucrnosb3oBanuem
CYBJl Mongoose, Takxe npumensietcst Buertauii APl - spoonacular AP, nns 3a-
rpy3ku peunentoB. s peanuzanuu backend wacTtu mpuiioKeHHS HCTHONIB3YETCS
Express - nagctpotika Han Node.JS, obnanaroias BceMu HEOOXOAUMBIMH UHCTPY-
MEHTaMH JIJI CO3JaHusi COBPEMEHHOTO cepBepHOTro Koaa. Jliig xpanenus API kiroua
UCTIONIB3YeTCs *.envV ¢aiii, TOCTYI K KOTOPOMY OCYIIECTBISIETCS Yepe3 IEPEeMEHHBIE
cpensl. Jnsa ocymectsiaeHus http/https sanpocos npumensercs axios. s opopm-
JIEHUs CTUJIEN IPUIIOKEHUS UcTonb3yeTcs: oubnunoreka Styled Components, 6iaro-
naps KOTopou jerdye uarerpupoBath CSS ctrim B React mpoekTshl, ¢ UX KOMIOHEHT-
HOW apXuTeKTypou. J[isi Bamumanuu 3HadeHuit B popmax ucnoin3yercs Formik -
oubnuoTeka, obmagaronias yai00HbIM M JOCTaTOYHO MOIIHBIM HaOOpOM (DyHKIIHO-
Haja. [{ns ynpomenus pazpabotku ucnosb3yercs Nodemon - NPM-TakeT, mo3BOJIs-
IOIIMNA B pealbHOM BPEMEHU TePe3ayCcKaTh CEPBEP, €CJIM B CAMOM KOJI€ BOHUKIIH
u3MeHeHHs (MCIONb3YeTCsl NCKIIOYMTEIBHO B PEXKMME Pa3pab0TYnKa, B OCHOBHOEC
peIIeHNe MPUIOKEHUS ITOT TTaKeT He UAET).

Cnucok aureparypsbl:

1. Cratbs Ha TeMy «OCHOBHBIE BO3MOKHOCTH WeD-nipuioxenuii» [DaeKTpoH-
HEBII pecype| — Pexxum moctyma: https://infourok.ru/statya-na-temu-osnovnye-
vozmozhnosti-sovremennyh-web-prilozhenij-4079046.html, CBOOOTHBIN
(mara obpamenus: 20.03.2021).
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