Crout nn Bawlemy pE6EHKy y4dyacTtBoBaTb B COpeBHOBAHUAX NO KApPTUHTY

PasyunBaTtb goMa peLienTbl KEKCOB AOMa, 6€3yCNOBHO, MHTEPECHO, HO ANS AETel, TaK Xe,
Kak 1 Ans B3pOC/bIX, BaXHa camopeann3aums u akTUBHbIA 06pas XxunsHu. MHorne poamtenu,
OTAaBLIME CBOUX OeTel Ha 3aHATUSA KAPTUHIOM, NOTOM 4YacTo 3a4at0TCs BOMNPOCOM, HYXHbl N
NX Yyagy CopeBHOBaHUSA. HO CTOUT MOMHUTbL, YTO COPEBHOBAHWUS, MO CYTWU, — 3TO HEKUIA UTOT
paboTbl, NPOOEeNaHHOR BO BPEMSI TPEHNPOBOK, 3TO Npa3aHUK, Takoi cebe 60NbLOoi OTKPbIThINA
YPOK, KOTOPbI B UTOre faet KonoccanbHbI OnbiT. ElWe HY>XXHO NOHMMAaTb, YTO 3aHATUS
KapTWMHIOM TONbKO pafm Toro, 4Tobbl y pebeHka He ocTaBanocb CBOOOAHOr0 BPEMEHM,
HUKOrga He Hay4aT manbliwa rpaMoTHO CTaBUTb CBOW MepBbIe Lenu.

[eTckne copeBHOBaHMS Mexay kKnybamm 3a nocnefHee BPeEMs CTanu At MHOTMX Ha4yanbHOM
CTyneHbkoi nepen 6onee cepbe3HbiMM AOCTMXeHMAMU. CopeBHOBaHUS y4aT nobvsaTbes
nepsbix Noben, ysaxaTb CONepHMKa 1 Npasuna, Beab TONbKO YECTHAs 1 3acnyXeHHas
nobena pocToriHa yBaxeHus. COpeBHOBaHUSI — 3TO Tak>Xe XOpOoLwWwuniAi MacTep-Knacce, roe
BCErga MOXHO NOACMOTPETb, HAYYNTbCS YeMy-HUOy b HOBOMY U T.0.

KoHeuyHo Xe, netckume COpeBHOBAHNA MeX Y Kﬂy6aMI/I, Kak 1 60NblNHCTBO Opyrux
CNOPTUBHDbIX COpeBHOBaHMIZ, npoBoOOsAT 3a CHeT B3HOCOB, KOTOPblE€ BHOCATCA y4aCTHUKaMM
nepen KaxngbiM 3Tarom. BennunHa Takoro B3Hoca 06bI4HO yKa3blBaeTCA B perfiaMeHTe n
OoBOOWNTCA OO0 cBeneHns y4aCTHUKOB.

YunTbiBasi T0, 4TO COPEBHOBAHUS MOTYT NMPOXOANTb M OCEHbIO MO XONOAHBLIM MPONIVBHBIM
LOX[IEM, N 31UMOIA, KOrga TeMnepartypa nopoi onyckaeTtcst 4o MuHyc 30 rpafycoB, U BECHOA,
Korpha TaeT CHer, ogexaa obssaHa obecrnednBaTtb KOMPOPT U, eCTECTBEHHO, 6€30NaCHOCTb
CriopTCMeHa.
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