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HPEIVCJTIOBUE

[Tocobue npepHa3zHaueHO ISl U3yYEHHsT aHIJIMIACKOTO A3bIKa B CPei-
HUX MPOQPECCUOHATBHBIX YUeOHBIX 3aBEIEHUAX, TOTOBSIIMX CIICLIMA-
JIMCTOB B chepe 0OLECTBEHHOTO MUTAHUSI U CEPBUCA.

OCHOBHOI1 aKIIEHT C/IeJIaH HAa PACLIMPEHHE U CUCTEMATU3ALIMIO JIEK-
CUYECKOTO MaTepHrasia Mo YKa3aHHO! TeMaTHKe, a TAKXKe MOBTOPEHUE
rPaMMaTHUKH.

ITocoGue coctouT U3 8 YPOKOB, PACCYMTAHHBIX MPUOIUZUTENHHO
Ha 100 yacoB aynUTOPHBIX 3aHATHUI, IOYPOUHOIO TEMATUUECKOTO CJIO-
Bapst, rpaMMaTUYCCKOro CIPAaBOYHUKA C 3aKPETUISIOUIMMHU YITPaKHE-
HUSIMM, COOPHMKA KYJIMHAPHBIX PELENTOB U aHIJIO-PYCCKOTO CIOBaps
110 001ECTBEHHOMY MUTAHMIO.

Kasxpiit ypok nocssiueH otaensHoii Teme («Ilokynku», «B pecro-
paHe», «Pycckas KyXHs» U T.J.) ¥ BKIIOYAeT HECKONBLKO TEKCTOB IS
UTEHHUsI U [ePeBO/a, CHAOXEHHBIX CIOBAPEM M 3aMaHUSIMU, JUAIOTH,
JIEKCUYECKME U TPAMMATUUYECKHE YITPAXKHEHMST, TECThI U JOMOJHUTE b~
HpIit Matepuan ana yrenus (Miscellanea), comepxauiuii MHTEpeCHYIO
U TMOJIE3HYI0 MH(POPMALUIO 110 TeMe YPOKa, CTUXH, IIYTKM, MOCIOBHU-
LBl U TOrOBOPKM, OPUTMHAIBHBIE TEKCThl U3 3apYOEXKHBLIX IEPUOLU-
YECKUX U3NAHUN. DTOT pasnes MOXET TAKKE MCIOMb30BATHC KAK OC-
HOBA JIJI UTPOBBIX CUTYALIMI W JUCKYCCHUIA.

Texker A KaxIoro ypoka COIepXHUT OCHOBHYIO MH(DOPMAIMIO 1O
TeMe ypoKa U NpeHa3HaYeH JUIA usydalollero yrenus. Texcrel B, C,
D, E nperMylLieCTBEHHO 3aUMCTBOBAHBI M3 3apyOEKHBIX MCTOYHM-
KOB M YaCTUYHO aaanTtupoBaHbl. OHU cOIepPXKaT JOMOTHUTEILHYIO UH-
dbopmaumio u HanpapJIeHbl HAa pacliMpeHue NPo(ECCHOHANBHOI 3py-
AMLIMHU CTYNeHTOB. I[Ipu 0TOOpE TEKCTOB YUUTHIBAIUCH UX MPODEccHo-
HaJIbHasl OPUEHTUPOBAHHOCTL, MH(OPMATUBHOCTh M KOMMYHUKATUB-
Hast HanpaBjieHHOCTb. IIpenogaBarenb MOXET BbIOpATh 1000 BUL pa-
0OThl ¢ HUMU: U3yYalollee, IPOCMOTPOBOE, IIOMCKOBOE UTEHUE U T. JI.

KoMMmyHHKaTHBHBIE YIIPAXHEHUS (IMATOrK) BKJIIOYAIOT paboTy 1Mo
MOJIETIAM M PA3IUYHBIC TBOPYECKUE 3alaHMs: YTEHUE IMAJIOroB IO
POJISIM, COCTaBJIEHUE JMAJOrOB Ha 3alaHHYIO TeMY, KPATKOE M3JI0XKe-
Hue TeKcToB U Ap. IlpuBeneHHble IMATOTH TMHAMUYHBI M OTPAXAIOT
0CODEHHOCTH COBPEMEHHOM Pa3aroBOPHON peyH.

Jlexcuueckue YIpaXHEHMsI CIyXaT JUls Pa3BUTHsI HABBIKOB pac-
KPBITUS 3HAYEHUHN U 3aITOMUHAHUA HOBBIX CJIOB, BBISIBJIEHUS! UX (POPM
M COYETAEMOCTHU C JPYTMMU CIIOBAMM.



Ilepen BeTONHEHMEM IPAMMATUYECKHX YIIPAXKHEHMIT CIIELYET U3Y-
YHUTb COOTBETCTBYIOLUIMIA MaTEPUAI IPAMMATHYECKOTO CIIpaBoyHMKa. [
obJieryeHMs MOHUMAHMUS OH JAETCsl HA PYCCKOM $I3BIKE, a B YIPAXHE-
HUSX MCIIOIb3YETCS HECIIOXKHAsI JIEKCUKA.

Tematuveckuii cnosapb COACPXUT NMPOGDECCUOHATLHYIO JEKCHUKY,
CUCTEMATU3UPOBAHHYIO B COOTBETCTBUM C TEMaMU ypOKOB U CHaO-
>KEHHYI0 TPAHCKPUITIMEH. .

COOpHUK KyIMHAPHBIX PELENTOB COCTABIEH M3 PElEeNTOB IPUIO-
TOBJICHMUS OJ110/1 pasHbIX cTpaH. [Ipu oT6Ope MaTepuana mpeanoyTeH1e
OTAABAJIOCh OPUTMHAIILHBIM 0J1101aM, OTBEYAIOLIUM COBPEMEHHBIM Tpe-
OOBaHMAM TEXHOJIOTMUECKON 06PaAbOTKU IPOAYKTOB.

AHTIJIO-PYCCKHI CNIOBAph 10 OOLIECTBEHHOMY MUTAHUIO COJICPKUT
BCIO OCHOBHYIO JIEKCUKY Kypca. MHOruMe TepMMHBI CHAOXEHBI KOM-
MEHTapHUsIMU, a TaKXe [TOMETaMM, YKa3bIBAIOLWIMMM, TS KAKOIO Ba-
PUAHTA AHTJIMICKOTO $3bIKA OHU XapaKTEPHbI.

ABTOpBI HE TPEeUIaraloT CTPOTMX METOAMYECKUX PEKOMEHIAIMIA 110
UCITOJIL30BAHUIO MOCOOUsI. KOHKpeTHbIE MeTOMIMYECKME PUEMBI 3aBH-
CAT OT YPOBHS IMOArOTOBKM yyalluXcs M Lejieil oOyueHusi. Paznesibl
MOI'YT M3y4aThCd B JIIOO0M MOCIeT0BATENLHOCTH, KAK B MOJTHOM 00be -
M€, TaK M BBIOOPOYHO.

SHOPPING
(IIOKYIIKN)

TekcT A

At the Supermarket

There are many kinds of shops catering for needs of the population.
You can go shopping to small food stores: the grocery store, liquor
store, store of dairy products, butcher’s, bakery, greengrocer’s, fish-
monger’s, confectionery, candy store.

But I prefer to shop in large stores — supermarkets. Supermarkets
sell more than just food. Many sell items for the car, household goods,
cosmetics and cigarettes. Some even sell books, medicines and flow-
ers.

A large modern supermarket has been opened recently not far from
my block of flats and most often I go shopping there. I am its regular
customer now.

When you come into the supermarket, you have to take a food bas-
ket or a shopping cart to put all the products you buy.

All the necessary foodstuffs can be bought here: meat, fish, milk,
grocery, baked items, sweets, cooked sausages, smoked foods, vegeta-
bles and fruit.
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Shopping cart

Purse

In the meat aisle the customers can buy beef, pork, mutton, veal,
poultry and game.

There is always a rich choice of fish there: live carp, pike, bream and
sheat fish. There is much fresh-frozen fish: perch, cod, plaice and some
other like pike-perch and sturgeon.There is herring, kipper and much
tinned fish too.

In the grocery aisle you can see all kinds of cereals: oatmeal, sem-
olina, rice, buckwheat, millet, pearl barley. You can buy cooking soda,
spices, flour, pea, potato flour, salt, oil, macaroni, vermicelli, noo-
dles and some other products. Everything is sold in ready packets.

You go to the dairy counter to buy milk products. There is always a
wide choice of them: milk in bottles and packets, cream, kefir, sour
cream, cheese, curds, cottage cheese, cream cheese, many kinds of
yogurt, mayonnaise, margarine and butter. Most often eggs are sold in
the dairy department too.

At the bread counter you take loaves of brown (rye) or white (wheat)
bread, rusks, rolls and buns.

There is a big choice of items in the confectionery: sugar, granulated
sugar, caramel, sweets, chocolates, bars of chocolate, biscuits, pastry,
jam puffs, fancy cakes, tarts, fruit cakes, wafers, marmalade and also
tea, coffee, cocoa.

Next to it is the delicatessen counter (deli) which offers you all
kinds of sausages: boiled, half-smoked and smoked, liver paste, ham,
lean boiled pork with spices (buzhenina), tinned beef and pork.

The green grocery and fruit aisles look very attracting. Here you can
buy fresh, tinned and dried vegetables, fruit and greens. Juicy pears,
apples, plums, grapes, oranges, tangerines, bananas, lemons and
pineapples are sold in every season. In spring and summer the shop has
a great variety of berries: strawberries, cherries, raspberries, black and
red currants, gooseberries. In autumn and winter — red bilberries and
cranberries and all year round you can have fruit and berry jams.

After buying all the necessary products, you come up to the cash-
ier’s desk to pay the money. Sometimes there are a lot of customers in
the shop and you have to get in line, but most often it doesn’t take
much time.

If you are a smart shopper, you compare prices, pick out foodstuffs,
always look at the date on the labels of perishable foods, check the
change and look for bargains. As the English say, “A penny saved is a
penny earned.”

CaoBapp K TEKCTY

to cater ['keito] for cHabxaThb

grocery store ['grousari sto:] OaxkaneHO-TaCTPOHOMUYCCKUN
MarazmH

liquor store ['like sto:] BUHHBIA Marazu



dairy ['de(a)ri] products MOJIOYHbBIE MPOIYKThI curd(s) [k3:d(z)] TBOPOT

butcher’s ['butfaz] MSCHOM MarasuH mayonnaise [ mero'neiz] MaoHe3

bakery ['beikari] Oyio4yHas margarine [,ma:dza'rin, ma:go-| MaprapuH

greengrocer’s ['gri:n,grousoz] OBOLIHOM Marasma rye [rar] p>KaHOH

fishmonger’s ['fifmangoz] PBIOHBII MarasuH wheat [wit] MIIEeHUYHBIA

confectionery [kan'fekfon(o)ri] KOHJIMTEepPCKast rusk [rask] cyXxapb

candy store ['keendi sto:] KOHIUTEpCKas roll [rovl] Oysoyka

item ['artom| U3JEINE, NMPEAMET, TOBApP bun [ban] oymnouka (ocobd. caadkas)
household ['havshovld] goods XO3SMCTBEHHbIE TOBAPEI biscuit ['biskit] NevYeHbe

customer ['kastoma] MMOKynaTeib pastry |'peistri] BBbIITEYKa

food basket ['fu:d ba:skit] KOp3HWHa 1T IPOAYKTOB puff [paf] croiika

shopping cart ['fopin ka:t] TEJIEXKA JUISL TOKYITOK fancy ['feensi] cake MUPOXHOE

foodstuffs [‘fu:dstafs] MPOJIYKThl MUTAHUS wafer ['weifs] Bads

smoked [smoukt] KOIMYEHbIH marmalade ['ma:moslerd] LIMTPYCOBBIN JKEM

aisle [arl] pan (6 yHugepcame) liver paste ['live perst] NamTeT

beef [bif] TOBsIIMHA ham [hzem] BeTYMHA

pork [pak] CBMHMHA lean [lin] nocTHeii (0 mice)

mutton ['matn] bOapaHuHa to look attracting [o'treektin] BBIJIAETD IPUBJIEKATEILHO
veal [vil] TEJNATUHA juicy ['dzusi] COYHBII

poultry ['pavltri] MTHULIA pear [pes] rpyuia

game [germ] JYb tangerine [ teendzo'rin] MaHIapuH

choice [tfo1s] BBIOOD variety [va'rarati] pa3zHooOpazue

carp [kap] KapIi strawberry ['strob(a)ri] KIIyOHUKA

pike [paik] LyKa raspberry ['ra:zb(e)ri] MaJIMHA

bream [bri:m] Jeur currant [karant] CMOpPOIMHA

sheat fish ['fi:t fif] COM gooseberry ['guzb(e)ri, 'guiz-, 'gu:s-] KPBIKOBHUK

perch [p3:1] OKYHb bilberry ['bilb(a)ri] YepHHUKa

cod [knd] Tpecka cranberry ['kreenb(a)ri] KIIIOKBa

plaice [pleis] Kambana cashier’s [kee'[1oz] desk Kacca

pike-perch ['parkps:tf] cymak to get in line BCTaBaTh B OYepelb

sturgeon ['st3:d3(a)n] oceTp smart shopper ['sma:t fopa] pa36opUMBLIil TOKyNATeb
herring ['herm] CeJIbIb to pick out BBIOUPATH

kipper [’kipa] KoITyeHas pbiba (0cob. ceavos) label [leib(a)l] STHKETKA

tinned ['tind] KOHCEPBUPOBAHHBII perishable ['perifab(o)l] CKOPOMOPTSILUMCS

cereal ['si(o)rial] Kpyna change [t/ernd3] cnata

oatmeal ['sutmiil] OBCAHBIE XJIOIbS to look for bargains ['ba:ginz] CIEOUTDH 34 CKUMIKAMU Ha LEHDI
semolina [,sema'lins] MaHHas Kpyna to save [serv] 3KOHOMMUTb

buckwheat ['bakwiit] rpeyHeBas Kpyna to earn [3:n] 3apadaTbIBaTh

millet ['milit] IIpOCO, MILIEHO

pearl barley [ ps:1'ba:li] MepJoBasi Kpyrna ‘ 3anaHug K TeKCTy

flour ['flava] MyKa ‘ 1
macaroni [,meeka’raoni] MaKapOHBbI 1. Houﬁepn’re PYCCKHE 3KBHBAJICHTHI K CJACAYIOIHUM CJIOBOCOYCTAHUAM:
vermicelli [ va:mi'seli, -'tfeli] BEPMUILIEITH shops catering for needs of the population, regular customer, to
noodle ['nudl] Jlara put all the products you buy, tinned fish, all kinds of cereals, ready
counter ['kaunta] IIPUIIABOK ‘ packets, a big choice of items, all year round, it doesn’t take much
sour cream [save 'krizm] CMeTaHa time, to compare prices.
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Poollepene e i anrnHCKHH A3b6IK, HCIIOAb3YA CJIOBA H BBIPAXKEHHA H3
Tenean

L0V PAAD RS TAX TTPOJAIOT HE TOJLKO MPOIYKTHI MUTaHus. 2. bonb-
VO CONPEAMCTTTLETTE CYNepMAapKeT HEAaBHO OTKPBUIM HEJANCKO OT MO-
Cloc o b eeh Bl MOJKETe KYMUTh BCe HeoOXOMUMBIE MPOAYKTHI
pcne L Tam seerna bonsinoi Beidop puidul. 5. Bee npopaercs B
FOTONN Vitakopkax. 6. Sliia yacTo TaksKe MpoJaroT B MOJTOYHOM OTHE-
i/ Lansine — npuiaBok ¢ genukarecamu. 8. Toproserit psiji ¢ oBola-
M (IPYKTAMM BBITISITHT OYEHb NpHUBICKaTeabHO. 9. Cuenas MoKyn-
K11, Dbl IOJX0AUTE K Kacce, uTofbl 3amnatuTh aeHsru. 10. Muoraa B
MATASMHC MHOTO TTIOKYIATENEH M BbI BLIHYXKICHD] CTOATL B QUCPEIH.

3. Pacckaxure 0 TOM, KK Bbl JieliaeTe IOKYNKH, HCIOJIb3YA clielylonue
BONPOCHL:

I. Which is preferable for you — to buy food in a big supermarket or
in small shops? Why?
2. Is the shop where you prefer to buy food close to your block of
flats or far from it?
. What is your favourite supermarket?
. Are the foodstuffs expensive or cheap there?
. Do you pay attention to the price of the foodstuffs?
. How do you make choice when buying food?
. Do you pay attention to the brand name when vou buy food?
. Do vyou buy at once or look around for lower prices?
. How often do you go shopping?
10. Do vou often buy expensive products?
1. What kind of products are those?
12. When does it happen?
13. How do you pay — in cash, by checks or by credit card?

oo o BN No e, oSy

Tekct B

At the Oriental Market

Today we are going to the oriental market for shopping. It will be a
wonderful trip.You’ll taste cheese, home-baked bread and smoked pork.
Everything is cooked fresh, daily, and the quality of the produce is
superb. There is a huge variety of foods such as figs, beans, bitter herbs,
olives, dates, almonds and other nuts. Just look at the tomatoes ripened
and so full of flavour, the crates full of peppers, aubergines and avocados.

You'll find fresh herbs, such as parsley and leaf coriander, as well
as some more exotic vegetables — okra, fresh black-eved beans and
purple leafy artichokes, oranges, grapefruit and lemons, strawberries
and black cherries, plums, apricots, peaches and nectarines, watermel-
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ons and melons, sweet seedless grapes and pinkish grapes. Don’t miss
the delicious green and purple figs.

A lot of slithering silver fish make an attractive sight in the market —
red mullet, sea bream, sea bass and the delicious swordfish. You will also
lind octopus, squid and cuttlefish.

Moving on to the meat stalls, you’ll see plenty of red carcasses.
After all, what self-respecting cook would accept meat wrapped in poly-
ethylene?

Meat is eaten very fresh, and you may well notice the difference in
flavour. Lamb and beef are lean and tasty and have excellent quality.
(ioat has a pleasant, slightly gamy flavour; it’s very lean and well worth
(rying.

The delicatessen stall sells honey and a range of different olives and
tubs of cheeses made from goats’, ewes’ or cows’ milk.

Sausage varies in flavour, depending on where it is made. The meat
content is very high and usually crushed coriander, hot peppers and
other spices are added. Before being smoked, the sausages are soaked in
red wine.

Look at the sacks of pulses stacked in front of you to discover a wide
range of beans and dried peas as well as nuts of every description.

But perhaps it’s time to leave the market? No, not quite. Let’s stop
at one of the mobile baking stands on our way out. There is fresh, seed-
coated bread, buns full of black olives, mint and onion sesame paste,
tasty pastries and sausage rolls in these stands.

Last look out for delicious almond-filled pastries or lady fingers,
honey soaked doughnuts in syrup.

You are always welcome at the oriental market!

CioBapb K TeKcTy

BOCTOYHbINA, A3MATCKUH
MPEBOCXOJHbIN

oriental [ori'entl]
superb [sju(:)'p3:b]

fig [fig] MIDKMD, (ura

bitter herbs [ bita 'h3:bz] MPSIHBIE, APOMATUYCCKHUE TPABBI
date |dert] (HUHMK

almond ['a:mand] MUHIaJIb

ripened ['raipand] CITEJIBIA, 3peliblid

crate [kreit] KOP3MHA, SIHIHK

aubergine |'aubazin]| DakaxaH

avocado [avo'kadau] (p/ -dos/-does) aBokano

parsley ['pasli] neTpylKa

leal coriander [li:f kori'senda] KMH3a

okra [‘aukra] Damust, okpa (mpaesanucmoe pac-

menie; Heapeavie naodol Yiomped-
AAFOM & RUULY, U3 CEMAN U3eOMOE-
adiom cyppozam Koge)
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Black oyved bean [ blickard 'bin|

prrple pacpeat|
iiichoke 'attfook]
eedless |'sicdlis]
piodosh ["prokif]
delicious [di'lifas]
shithering ['shdarin]
mullet |'mali]
sea bream ['si: brizm]
sea bass ['si: baes|
swordfish ['so:dfif]
octopus |'vktapas|
squid [skwid]
cuttlefish ['katl fif]

stall [stoil]

carcass |'’kakas]
self-respecting [ selfri'spektn]
to wrap [rap]

flavour ['fleiva]

lamb [lem]|

goat [gaut]

gamy ['germi]

tub [tab]

ewe [ju]

crushed [kraft]

to soak [sauk]

sack [sak]

pulse(s) [pals(1z)]
stacked [staekt]
description [di'skrip[(an]
mint [mint]

sesame |'sesami]

sausage roll [ snsids ‘ravl|
lady fingers ['leidi fingoz]
doughnut ['davnat]
syrup |'sirap]

KOPOBUI TOpoX, BMIHAa
NYPIIYPHBII

ApPTULLIOK

DeCKOCTOUKOBDI
PO30BaTLI

BKYCHBIH, BOCXUTHUTEIbHBLII
CKOJB3KHIA

Kedain

MOPCKOI1 Kapach

MOPCKOH OKYHb

Meyd-poiba

OCBLMHMHOTL, CHpPYT

KallbMap

KapakaTuia (Npomuicaossi Mosi-
AHCK)

Jlapek, KMOCK, najiaTka
YA (Jicusomnoeo)
yBaxKarouimii ceby
3aBOPAYUBATE, YITAKOBLIBATD
apomar, 3arnax, BKYC
MoJoaag bapaHuHa
KO3JSITHHA

C JIYLIKOM

YyaH

OBLIA

U3MEJIbYEHHbBIM, MOJIOTBIH
BLIMAYMBATH

MELLIOK, KYib

3epHa H0DOBBIX pacTeH Ui
CITOKEHHDBINA 1ITabensiMu
BWJI, POl

MTa

KYHXVT, ce3aM

OVI0MKA ¢ COCUCKOM
MeyeHbe «1aMCKHUE MaJibyMKI»
IMTOHUYHMK

CUPOTI

3ajanus K Tekcry

1. Hou,ﬁepm*e AHTJIHACKHE JKBHBAJICHTHI K CHCOYIONHM IIpeI0KCHHAM:

I. 910 Byner sameuarensHoe nyreiiectsue. 2. KauecTBo npoaykTos
npesocxopHoe. 3. TonbKo B3IISIHUTE HA MMOMUIOPLI, 3pesible M TaKue
apomathbie. 4. Bbl Beerga Kynure TaM CBEXKYIO 3€JeHb, TAKVIO, Kak
METPYIIKa M KUH3a. 5. OBunine oTaMBaroLieii cepeGpoM CKOIL3KOI PLIGHI
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HPHIAET PBIHKY MpUBIeKaTenbHb Bua. 6. He mponycrure BKYCHBIA
JCJICHBLIA M TyPNVPHBIA HHKMP. 7. Bbl HaiineTe TaM OCEMHMHOTOB, Kallb-
Mapon, kapakatil, 8. Hanmpapagach K MSCHBIM psijiaM, Bhl YBHIMTE
OIPOMHOE KOTHYECTBO KPAacHBIX Tyl. 9. Bbel MoXxeTe JIerkKo 3aMEeTUTD
pastnny B apomare. 10. [Mepen konuenmeMm kKonbackl BEIMAYUBAIOT B
kpacom suHe. 11, TTopa noxkunars peitok. 12, lapaiite nepen yXomom ¢
PLIHKA OCTAHOBUMCS OKOJI0 OJHOM M3 TEJICXHEK C BhIMCYKOIM.

2. Iloabepure pyccKkue IKBHBAJEHTHI K CHEAYIONHM CHOBOCOYETANHAM:

home-baked bread, smoked pork, a huge variety of food, fresh black-
cyed beans, a lot of slithering silver fish, self-respecting cook, slightly
camy flavour, depending on where it is made, before being smoked,
one of the mobile baking stands, honey soaked doughnuts in syrup.

3. OTBReTHTE HA BOIPOCHI:

What will you taste at the oriental market?

1.
2. Is everything cooked fresh daily?
3. The quality of the produce is superb, isn’t it?
4. Why should you look at the tomatoes?
5. What is there in the crates?
6. What can you see moving on to the meat stalls?
7. Where can you buy honey and different olives?
8. Does sausage vary in flavour? What does its flavour depend on?
9. Would you like to visit the oriental market?
10. What would you taste and buy there?
Jduanormu

1. ITpouuTaiiTe no PoisiM H MepeBEJNTE:

Mother’s Helper

Mother: There is little flour left. Will you go to the grocer’s and buy
a bag of flour and some sugar, please?

Daughter: Shall T also buy a packet of tea?

Mother: Could you buy two and a packet of buckwheat?

Daughter: What about salt?

Mother: There is a lot. But we haven’t got any rice.

Daughter: All right, Mum. I am off.

Mather: Don’t forget the money and the shopping bag.

Going Shopping

Elder sister: Look, Kate. We haven’t got any milk. Go to the dairy
shop and buy a packet of milk.
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Vounger sister: Anything else?

Ilder sister: Get half a kilo of hard cheese and a kilo of curds.

Vouneer sister: Do we need bread?

[lder sister: Sure. On your way back drop in to the bakery and buy
o loal of brown bread and a long loaf of white.

Younger sister: How about buns?

[lder sister: Yes. Buy buns and biscuits for tea.

At the Greengrocer’s

Greengrocer: Good morning, madam. What can I do for you?

Ann: 1 want a large cabbage, please, and a kilo of carrots.

Greengrocer: Yes, madam. Anything else?

Ann: How much are those oranges? 1 don’t see a price ticket
there.

Greengrocer: They are 30 roubles a kilo.

Ann: Well, two kilos and a kilo of those apples.

Greengrocer: The peaches are very good today.

Ann: The peaches do look good. What do they cost?

Greengrocer: Forly roubles a kilo.

Ann: That’s a real bargain. I'll take a kilo.

Greengrocer: Okay. Now, what else?

Ann: Nothing else, thank you. That’s all for today. How much do I
owe you?

Greengrocer: That’s 120 roubles. Here’s your change from your five
hundred note — 380 roubles.

Ann: Thank vou. Goodbye.

Greengrocer: Goodbye. Thank you. Have a nice day.

At the Supermarket

Nick: T have Lo go to the shop. My mother’s made a shopping list for
me.

Bob: Let’s go together. I'll buy something for dinner, too.

Nick: T have to buy some meat. Look, they’ve got excellent cho-
ice today. | need some beef and a chicken. The beef is of superior
quality.

Bob: Maybe. But I don’t care for meat. | am a vegetarian, you know.

Nick: And T can’t do without meat. 11l take this bit of shoulder and
a boiling chicken.

Bob: What's next on vour shopping list?

Nick: Two packets of milk and half a kilo of cheese.

Bob: I'll buy some cartons of yogurt and cream there. I'm fond of
dairy products.

14
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DO e o rn MeaLY HPOJABLIOM M NOKYNATeleM B DA3JIHYHBIX NPO-
RS MR B BT OTJIeIaX CYIIePMAPKETA, HCHOIb3YS caeayiomue dpa3sbi:

Mg assistant Customer:
What can I do for you? — Have you any...?
What can | get for you? — Is there any...?
Can | help you? — Are/Is there any... on sale?
We've got ... today. — I want ....
| advise you to buy .... — I'll take ...

- Anything else? — Could I have ...?

— s that all? — I'll also have ....

— Will this do? (D70 nonoitner?)  — What does/do ... cost?

— Come here, please. — That’s all for the moment.

— Come at the cashier’s desk,  — Please, weigh [wei] ... for me.
please. — What do I owe you?

— What do I have to pay?
— How much is the bill?

— Here is your check.
— Here is your change.

— That’s ... pounds ... pence. — How much does it come to?
— That’s ... roubles ... kopecks. — Shall I pay you or at the
— Thank you, Have a nice day. cashdesk?

— That will be all.

3. IepeBeuTe MpPeTOKEHHS HA PYCCKHIl I3bIK H COCTABBTE C HHMH KOPOT-
KHe JTHAJIOTH:

I. How much are the oranges? 2. How much is a bag of potatoes?
3. How many kilos are there in the bag? 4. Four kilos of potatoes at
10 roubles a kilo. 5. Two packets of milk at 15 roubles a packet. 6. The total
bill is 85 roubles. 7. What is the price of it? 8. How much does it cost?
9. Where is the price list?

4. Boiyuure cliejiylonue BLIPAKeHAs:

It is (not) expensive. D10 (He) goporo.

It is (not) cheap. D10 (He) Jeleso.

It is a fair/reasonable price. DTo pazymHas LeHa.

That’s a bargain. DTO 0YeHL JIEIIERO.

[t’s worth all it costs. OTO CTOUT TOTO.

[t costs nothing. DTO HUYETO HE CTOUT.

[ can’t afford it. A He mory cebe 3TOro ro3BONHTD.

5. Tlepesenyre HA AHTIMACKHI fA3BIK JTHAJIOF:

— Yt0 9 Mory chaenath s Bac, Magam?

— Miue, noxanyiicra, 300 r cIMBOUHOIO Macia U OYTBUIKY pacTH-
TENBLHOTO.

— Xopouio. Hro-uudyis eie?

— Jla. CKOIILKO CTOUT BeTYMHA?
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— 150 pyGieit Kumorpamm.

— Bsgecwre mue 200 1, moxanyHcra.

— TToxanyiicTa.

— A aTa Kor4yeHasl Konbaca 04YeHb XKupHas?
— borocs, uto na.

— Torna 370 BCce. CKOJILKO ¢ MeH:A?

— Bor uek. OmnatuTe B Kacce, rnoxanyicra.

JlekcuueckKkHue YOpPAaXKHCHHA

1. Pazgenure ci0BA HA 4YeTbIpe CPYIIILL:

a) Meat, Fish, Fruit, Vegetable

Beef, carp, apple, marrow, banana, plum, plaice, onion, veal,
cod, lemon, mushroom, mango, pike, radish, pear, ruff, pork, bream,
mutton, bean, carrot, date, raisin, mullet, potato, grape, lamb, sprat,
cucumber, trout, tomato, pea, fig.

0) Bakery, Dairy, Berry, Cereal

Cherry, cheese, jam, bun, barley, puff, bilberry, milk, semolina,
bread, cowberry, dumpling, cream, biscuit, bulter, gooseberry, cook-
ie, millet, strawberry, curd, jam puff, oatmeal, cranberry, pot cheese,
roll, hamburger.

2. 3anmonHuTe TIPONYCKH CIOBAMH M3 PAMKM:

a tube of, a packet of, a loaf of, baker’s, a box of, a bar of, grocer’s,
chocolate

Mum: Kate, will vou go to the (1)?
Kate: OK, Mum. What should I buy?

Mum: 1 think, we need (2) bread and two buns.

Kate: And T want (3) chocolate.
Mum: All right, you can buy some (4) and drop in to
the (5) and get (6) of flour, (7) sugar and

(8) mustard.
Cate: Very well. I'm ready.

3. Hanuuure, B KAKOM Marasuie (M OTIENe) MOXKHO KYNUTh Cleylonue
NpOAYKTbI:

baker’s, fishmonger’s, grocer’s, greengrocer’s, butcher’s, fruiter’s,
confectioner’s, dairy shop

1. fish, crab
2. pork, veal
3. potatoes, cabbage
4. butter, cheese
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IpaMMaTHICCKHEe YOPAXKHECHHUA

I Berasyre aprukiu a (an), the, roe neobxoaumo:

l. Do you want ... cup of coffee? 2. I'm ... student. 3. She has got ...
car. 4. 1Cs ... pencil. ... pencil is red. 5. My cousin is ... nurse. 6. There are
... childrenin ... yard, 7. I see ... girlin ... street. ... girl is nice. 8. There
is ... bottle of milk in ... refrigerator. 9. Do you like ... cheese? 10. My
daughter likes ... chocolate. I’ll give her ... bar of chocelate. 11. Close

. door and open ... window, please. 12. Are there anv books on ...
table? 13. I usually have ... breakfast before I go to ... school. 14. Where
1s your ... mother? — She is at ... work. 15. Where do you usually have

... dinner? 16. Does she speak ... English well? 17. Bring me ... glass of

water, please. 18. Buy ... loaf of ... white bread, please. 19. When does he
go to ... bed? 20. Her sons are ... pupils.

2. MMocTarkTe CYMECTBHTE/IBHEIE BO MHOKECTREHHOE YHCI0, 00pALIAS BHH-
MAHHE HA COTJACOBAHME APTHK/A MJIH MECTOHMEHHH:

the plane, a picture, the man, this woman, that girl, a dress, the
life, the mouse, that city, a box, the sheep, this child, the tooth, a
foot, this shelf, the bus, a bench, a baby.

3. Hanunmre peaToKeHna BO MHOXKCCTBEHHOM “HUCIE:

this is — these are
that is — those are
it is — they are

I. Thisisagirl. 2. That is not a mouse. 3. Is he an officer? 4. That is not
a goose. 5. Is that a sofa? 6. This is not a bus. 7. That is a bookshelf. 8. Is this
woman a teacher? 9. Is the window closed? 10. This is not a child. 11, Is
this a businessman? 12. It isn’t a deer. 13. It is a bad egg. 14. Is this tooth
good? 15. That child is a pupil. 16. He is a doctor. 17. This fish is big. 18. It
is an ox. 19. That is a box. 20. It is an Englishman.

4. ITocragbre CYUIECTBUTENbHBIE B MPHTAKATEALHBI MAMCHK HIH HCHOMb-
3yiTe KOHCTPYKUMIO ¢ of

Oopasew:
the name/the man — the man's name
the room/the door — the door of the room

1. the tail/the cat 6. the name/your sister
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2. the camera/my friend 7. the car/his parents

3. the son/Ann 8. the birthday/my mother
4. the newspaper/today 9. the end/the story

5. the toys/the children 10. the streets/the town

5. TlepeseuTe HA PYCCKHI A3BIK, 00pamas BHUMAHUE HA MPEUIOrN:

1. We eat soup with a spoon. 2. 1 usually wait for my friend at the bus
stop. 3. He spoke to our teacher yesterday. 4. This house was built by my
father. 5. He asked his friends for help. 6. I’ll try to explain the situation
to you. 7. My mother likes to listen to music. 8. I am looking for my
umbrella. 9. She is interested in literature. 10. You can be proud of vour
work. 11. T invited him to my tomorrow’s party. 12. Do you know the
beginning of the story?

6. Iocrasere riaroast B ckobkax B Present Simple:

I. He (to drink) coffee in the morning. 2. I (not to drink) coffee in the
evening. 3. They (to like) dairy products. 4. We (not to like) meat dishes.
5. My mother (to go0) shopping on Sundays. 6. She (not to do) her homewaork.
7. Mike usually (to have lunch) at 12 o’clock. 8. You (to cook) well? 9. We
always (to eat) healthy food? 10. She (to do) shopping every day?

7. Hanumure npejiioxeHus B BONPOCHTENBHONW U OTpHUATENbHOH dopme:

I. I like to cook. 2. We go to the restaurant at 9 o’clock. 3. My sister
makes good coffee. 4. Pete has dinner with his friends. 5. They work every
day. 6. She washes up after supper.

8. 3anaiiTe K npeanokeHHAM oOLIHe BOMPOCHL H JANWTE KPATKHE OTBETHI:

Oopazeu:

Jane finishes her work at 6 o’clock.

Does Jane finish her work at 6 o clock? — Yes, she does.
They don’t work every day.

Do they work every day? — No, they don 1.

1. T usually have breakfast at § o’clock. 2. She doesn’t like to cook. 3. Ann
studies at college. 4. Pete gets up early in the morning. 5. Bob has supper at
the restaurant. 6. They usually have dinner at home. 7. Mother makes
breakfast for all the family. 8. They don’t go to work early in the morning.

9. 3ajaiiTe K Kax/JOMY NPEAN0KEHHI0 BONPOCH MATH BHIOB:

1. Mother cooks chicken soup for dinner. 2. [ like vegetables. 3. They
go shopping in the afternoon. 4. He buys a new car. 5. The children eat ice
cream for dessert.

10. Mamennre npe/toxenus, ynorpeOUs KOHCTPYKIHMIO fo have gor:

a) Oopazen;
We have a large family. — We ve got a large family.
He has a sister. — He's got a sister.
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ot ol relatives. 2. They have meat for dinner today. 3. She
I We have a guest today. 5. He has a family of four. 6. She
"I have a lot of English books. 8. He has a dog.

L ewW e

) Obpaten:
Have vou an apple? — Have you got an apple?

[ 11as he a car? 2. Have they a house? 3. Has she children? 4. Have you

brothers? 5. Has he a new job? 6. Has she a lot of friends? 7. Have they a
camera? 8. Have you fish soup for dinner today?

B) Obpazeu;
He has no sister. — He hasn’t got a sister.
She has no brothers. — She hasn't got any brothers.

1. T have no family. 2. She has no children. 3. He has no car. 4. They

have no house. 5. You have no French books. 6. I have no brother. 7. My
friend has no relatives in Moscow. 8. She has no [friends.

11. Beragbre runaroa fo be 8 Present Simple:

I.T...astudent. 2. ... you a vegetarian? — No, I ... not. 3. Where ...

he? — He ... at work. 4. They ... at home. 5. ... this your bag? — Yes,

i
doctor. 8. Where
sister at home? — No, she ...

.. 6. The students ... at college. 7. She ... not a teacher, she ... a
... the books? — They ... on the table. 9. ... your

at school. 10. We ... not happy. We

haven’t passed the exam.

12. Hanumure npeanoxenus:
a) BO MHOMKECTBEHHOM YHCe:

Obpazen:
There is a book in my bag. — There are (some) books in my bag.

) B BOnpocHTEALHON (OPME B €IHHCTBEHHOM H MHOMKECTBEHHOM WHCJIE:

Obpazeu;

There is a book in my bag. —

Is there a book in my bag?

Are there (any) books in my bag?

1. There is a plate on the table. 2. There is an apple on the plate. 3. There

is an armchair in the room. 4. There is an interesting film on TV tonight.
5. There is a man in the restaurant hall. 6. There is a pie for lunch.

13. 3ajaiire pazjeauTensibie BOMPOCHL:
Oobpazen: '

{tis your friend, isn'’t it?

It isn’t your friend, is it?

He cooks well, doesn’t he?

He doesn’t cook well, does he?

There are a lot of people here, aren’t there?
There aren’t many people here, are there?

I. Bill is a good cook. 2. The forks are on the table. 3. Your mother
cooks well. 4. Tom doesn’t go to work every day. 5. There are so many
people in the shop. 6. These students speak English well. 7. She has a large
family. 8. The restaurant is small. 9. We have lunch at 12. 10. He doesn’t
cat much. 11. They don’t buy products at this supermarket. 12. She is not
boring. 13. Those pancakes are tasty. 14. There are no shops in this street.
15. You have got a car. 16. Your parents like to eat out. 17. There is no
(cacher in the classroom. 18. She always does her homework well. 19. They
don’t work together.

14. HamumuTe npesioXeHus B BONPOCHTENbHOMH H OTPHIATENBbHOH (opme:

Oobpazen:

There are some students in the classroom. — Are there any students in
the classroom?

There are some students in the classroom. — There are no students in
the classroom. / There aren’t any students in the classroom.

|. There is some bread on the plate. 2. I can see some people in the
park. 3. There are some new buildings in our street. 4. I want some milk
in my coffee. 5. I have got some free time today. 6. They have got some
questions. 7. She buys some products in this shop. 8. Mother gives the
children some bread and butter.

15. 3anaiite kK npeanoxennam obupe sonpocsl. Hanuimmure npepnomxenus B
oTpuLaTenbHoi hopme:

Oobpazeun;:

There is somebody in the house. — Is there anybody in the house?

There is somebady in the house. — There is nobody in the house. / There
isn’t anybody in the house.

1. He can tell yvou something interesting. 2. Somebody knows this
information. 3. There is something tasty for dinner. 4. I want to go some-
where on Sunday. 5. She has something to eat. 6. I can see somebody
behind the tree. 7. We have something to tell you.

16. IlepeBenure HA PYCCKHIl A3BIK:

1. To know everything is to know nothing. 2. Everybody’s business is
nobody’s business. 3. Can you see anything? — Nothing at all. 4. She
never gives anything to anybody. 5. Somewhere someone is crying. 6. She
has nowhere to live. 7. T can’t remember anything. 8. Nothing new under
the sun. 9. Never put off till tomorrow what you can do today. 10. It is
never too late to learn. 11. They must be somewhere near hear. 12. She
hasn’t got anybody to talk to. 13. They never go anywhere in the evening.
14. He never reads anything exept newspapers. 13, Can you smell
anything? — Yes, something burning.
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PRGepinie iio/inmen K pHCYHKAaM H3 CI0BOCOYETAHHM, JAHHBIX B paMKe:

1 it ol o bottle of, a tin of, a packet of, a loaf of, a joint of,
‘ i dozen of, a jar of, half a pound of, a tube of, a box of

Tect 2

3an0/IHHTe NPONYCKH CAOBAMH M3 PAMKH (HCITONMB3YITE KAXKIL0E CIOBO OJHH
pa3):

bargains, buy, ones, prices, are, offer, money, line, there, T
|

supermarkets, spend, different |

Shopping in the USA

Americans love to shop. If they shop for small items like coffee and

tea or ‘big (1) like furniture, they _ (2) a lot of time and ____ (3)

in different stores. Many of them are smart shoppers, they compare
(4), check the sales and look for (5). As they say, “a penny

saved is a penny earned.”
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In the USA you can do shopping at many _ (6) places.

Food is more expensive at the convenience stores, they are open 24
hours a day and you can shop there quickly. Usually you make your
purchase without having to wait in (7). Many people do their
weekly shopping at the large (&) near their home.

Supermarkets  (9) a wide variety of goods and services. You can
vet food, flowers, cosmetics, autosupplies, houschold items and even
stamps _ (10).

The oriental markets contain foodstuffs and delicacies that are una-
vailable at the supermarkets.

Some people buy most of the groceries at the oriental markets. You
can get Vietnamese, Korean and other specialties there.

Some Americans often  (11) fruit at the farmers markets. Farmers
bring their fresh fruit and vegetables to this open-air markets several times
a week. The prices  (12) fairly reasonable and the produce is fresh.

Miscellanea

IT IS INTERESTING TO KNOW

What Is Sold Where

Until a few years ago the English used to shop at their local green-
grocer’s, butcher’s, baker’s and so on. Now these small shops have all
but capitulated as their customers pile into their cars and get everything
they need at huge out-of-town-centre hangars filled with all their hearts
desire.

The only shops to have survived the march of the supermarkets in
any numbers are the corner shops, known in some quarters as Pa-
telleries since so many of them are run by Ugandan Asian immigrant
families. These corner shops are often supermarkets in miniature
and sell anything from sweets to sweat bands, from napkins to
newspapers. Many of them are also open all day and half the night.
The English say that there is only one golden rule. You can get
anything you need in very small or very big shops and nothing in
medium-sized ones.

Reading Food Labels

Over the past 40 years, the range of foods available in packets, jars
and cans has increased dramatically. Legislative bodies recognized that
consumers required more information in order to make the best choices
for health, which resulted in improved product labels. Food manufac-
turers in the European Community and North America are required by
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law to provide the following information on product labels: total weight
or volume, a list of the ingredients and of the additives in order of
weight, the name and address of the manufacturers and the country of
Qrigin,

Manufacturers should also list caloric value per 100 g, suggested number
ol servings the packaged food provides and the date after which the
product cannot be sold or should not be eaten. This date is usually stamped
on the lid or the base of products. Many: labels also provide a nutritional
analysis of food, such as total fat, carbohydrate and protein content.

USEFUL ADVICE

Shopping in Britain

1. You are welcome to the stores and shops, but the managers ask
you to abide by the normal British rules and regulations.

2. Shopping is not necessarily the same as in your native country and
your home town — if you have any doubt, ask the sales staff to assist
yOou.

3. Where baskets are provided, please, use them, do not put any
item in your bag or pocket until you have paid for it.

4. Do not mishandle any of the goods on display, do not handle
perishable goods (fruit, etc.) or fragile items, unless you have permis-
sion to do so.

5. No alcoholic drink may be bought anywhere by persons under the
age of 18.

6. Always keep the receipt that you receive.

7. Do not congregate in groups in such a way that you restrict the free
passage of other shoppers, or interfere in any way with the sales staff.

8. Security staff work in most of the stores and shops in England.
They will be watching for any irregularity, and they have the power by
law to detain you.

JOKE
A Bicycle or a Cow?

A salesman at the village store was trying to persuade! a farmer to
buy a bicycle.

“I"d rather spend my money on a cow,” the farmer said.

“But think,” insisted the salesman. “What a fool you’d look riding
about on a cow.”

“INot half such a fool as I'd look trying to milk a bicycle,” answered
the farmer.

I[pa%wcmﬂ — YroBapuBaTh
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A POEM TO ENJOY

At the Grocery Store

Excuse me, please, I'm looking for tea.
It’s on the top shelf,
Aisle number three!
What else do I need? Corn and beans,
Carrots, apples and tangerines;
A gallon of milk, two pounds of steak,
A loaf of bread and a chocolate cake;
Some peanut butter and cherry jam.
Ready to check out?
Yes, I am!

PROVERBS AND SAYINGS TO MEMORIZE

. Don’t put all your eggs in one basket.

. To buy a pig in a poke.

. Take care of the pence and the pounds will take care of themselves.
. A penny saved is a penny earned.

. Hope is the poor man’s bread.

U B Lo b —

GIVE IT A NAME

1. It is a vegetable that grows under the ground. It can be boiled,
baked or fried.It can also be made into chips or crisps.

2. It is the meat from a bull or a cow.

3. It is a vegetable. We eat the dark red part that grows under the
ground.

4. It is a shopkeeper who sells fruit and vegetables.

5. It is a large shop which sells all kinds of food and things for the
house.

6. It is a plant which has seeds called grains.

7. It is a vegetable. It looks like a large ball of leaves. The leaves can be
green, white or purple.

TexeT aa8 NJONONHHUTEJIbHOTO YTEHHU I

Fruits

Avocados, once a rare treat, have become something of a common-
place, if that is the word to use for anything so good. Today mangoes
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and puavas, lychees and pawpaws are appearing in supermarkets and
small greengrocer’s shops alike and we have a lot of pleasure in trying
them out. It is the development of new growing methods, swift chilled
(ransport and up-to-date packing methods that have made possible this
revolution in our eating habits, and there has never been such a variety
ol Iruit on sale as there is now. Take citrus fruits. There were once
lemons and grapefruit, oranges and tangerines. Now there is an enormous
variety of orange and tangerine crosses, there are ugly fruits and pink
grapefruit. There are all kinds of melon, there are fresh dates and figs. A
fruit salad today presents a bewildering choice. We can have a mixture of
the familiar and the unusual in one salad, and we can use canned fruit
as well. The fruit should not be chopped too small, it looks best arranged
in layers preferably in a deep glass dish. You can make marmalade using
all those bits of peel that are usually thrown away. You store orange,
lemon and grapefruit skins in the freezer and boil them up with a can
of concentrated citrus fruit pulp. It makes a very economical marmalade.

Ypox| AT THE RESTAURANT
2 | (B PECTOPAHE)

TekcT A

Eating out in Moscow

Some years ago it was rather difficult to find a place for eating in
Moscow. There were few canteens, cafes and restaurants where people
could have lunch, dinner or a snack. But Moscow has changed. Now-
adays there are a lot of different places here where we can eat decent
food at reasonable price and take someone for lunch on business.

If vou want to eat on the run, you should go to a fast-food
restaurant: McDonalds, “Russian Bistro” or Pizza Hut. They are
very popular now. The first Russian-Canadian restaurant McDAona!ds
was opened in 1990. Nowadays there are a lot of them in our city and
everyone has experienced the dishes there. The service is quick: you
enter the restaurant, come up to the counter, make your choice,
pay the money, take the tray with your dishes and occupy any vacant
table. The menu card offers you single or double hamburgers,
cheeseburgers, fillet of fish, fried crisp potatoes. For a drink, you
can order cooling beverages — “Coca-Cola”, “Fanta”, “Sprite”,
tea or coftec.
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If you are in a hurry, you can have a snack in a bar. There arc many
kinds of bars in Moscow: snack bars, express bars, milk bars, beer bars.

Besides, if you are hungry but have too little time for eating, you
can take a quick bite in a cafe “Russian Bistro” or “Russian Bliny”.

But if vou seek the gastronomical experience of your life, you should
go somewhere else. There are hundreds of restaurants in Moscow to
satisfy everyone’s taste — from traditional Russian food to the finest of
French wines and delicacies of the Far East.

The Russian pcople have always been gourmets. Moscow famous
restaurants were reborn in our time. One can again visit “Yar” or
“Metropol”. Many new restaurants keep the old traditions of the Russian
cuisine and hospitality. Each restaurant has its specialties of the house.

In European, American and oriental restaurants of Moscow you can
order international dishes although each restaurant as a rule specializes
in one of the national cuisines.

The French cuisine has had the leading role in Moscow homes and
restaurants since Peter the Great’s times. In today’s Moscow vou can
find a classical choice of French dishes at the art restaurant “Nostalgie”.
The restaurant has a vast wine list and a sommelier to help you make
the right choice.

[talian cuisine in Moscow is one of the most popular. Speaking about
Italian cuisine, it is impossible not to mention the beloved pasta and the
internationally popular pizza. Best Moscow restaurants, “Pizza Express”
for example, offer you a great choice of pasta with different sauces as
well as many pizzas — Neapolitana, 4 Seasons, Margarita, which became
Muscovites’ favourites.

North America cuisine is also very popular in Moscow. The main
food for modern Americans and Canadians is vegetables and fruit salads.
Steak-house restaurants are proud of meat dishes. The leading dish here
is American steak.

If you are interested in the culinary arts of Indochina, you have to
visit popular Chinese, Japanese or Korean restaurants. The people of
Indochina eat practically every kind of food, but in the culinary art they
don’t use European dairy products. They almost never use salt but they
use soya sauce, rice wine, sesame oil and starch diluted in water as
dressings.

It is impossible to describe all the variety of delicious dishes of dif-
ferent countries. Our advice is to visit these restaurants and taste
everything vourself.

Cnogaps K TEeKCTY

canteen [ken'tin] CTONOBRAY

snack [snek] JIerkas 3aKycka

decent ['dis(o)nt] TPMITAYH B

reasonable ['rizz(a)nab(a)l] Pa3YMHBIA, YMEPEeHHDIA
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(0 experience [ik'spi(a)rions] podoBaTL

tray [trei] HOAHOC

(o occupy [nkjupai] 3aHHUMATh
vacant |'verkant] CBODOMHBIN
fillet ['filit] (e

cooling beverage |'kwlm bev(a)rid;] npoxJiaauTeTbHBIM HAMHUTOK
(o satisfy ['setisfar] VIOBIETBOPATD

delicacy ['delikasi] - IeJIMKaTec
sourmet |'guamer] rypMan

to be reborn [ ri:‘bom] BO3POAKAATLCS
cuisine [kwi'zin| KyxHst (O.2:00a)
hospitality [ hospr'taeliti] FOCTENMPHUUMCTEO

specialty ['spef(o)lti] (of the house) ¢ upmenHoe biioa0

sommelier [same'lje] COMEIbe

(o mention ['menf{a)n] VITOMMHATDL

pasta ['paesta] nacra (mMaxaponHvie uz0eaus)
pizza ['pitsa] nuiua

steak [steik] CTEHK

culinary ['kalin(a)ri] KYJIMHAPHbIH

starch [statf] KpaxmMaJl

to dilute [dar'lu:t] pazbaBIAThL

dressing |'dresin] MpHIpasa, coyc

3anaHus K TEKCTY

1. 3anomuuTe CJIeAYIOIHEe BBIPDAMKCHHA H IMHCBMEHHO COCTAaBbTE C HUMH
NMpeaJoOAeHHA:

to eat decent food at reasonable price — NPUAMYHO MOECTH MO pa-
3YMHON LIeHe

to take someone for lunch on business — NpuUrIacUThL KOro-nudo
Ha OGU3HEC-1aHy

to cat on the run — moecTk Ha bery

to experience the dishes — nonpobosarts 6mona

to be in a hurry — crietuTs

to have a snack — nmepexycurn

to take a quick bite — nepekycuTnb

to satisfy one’s taste — yI0BAETBOPHUTL Yei-1MOO BKYC

to keep the old traditions — XpaHMTb CTapble TPAAMLMH

2. TMepereure HA AHTJIHACKUIA A3bIK, HCIOAL3YA JCKCHKY TEKCTA:

1. 5 3pa10 XOpOUIMIT pecTOpaH HEIWIEKO OT Hallero oduca, Kyia
Thl MOMELTb TIPUTIACHTL CBOETO rocTd Ha OusHec-n1any. 2. B otom kade
Bbl MOMETE NMPUIMYHO [TOECTh 110 PA3YMHON 1ieHe. 3. ¥ MeHs HMKora
HET BpeMeHM Ha 00ej1, # Beerja eM Ha Oery. 4. Ecau BBl cnewnTe, To
MOKeTe noodeaaTh B pecTopaHe 6LICTPOro NuTanud. 5. Eciau Bbl XoTure
MTOTIONTHWTE CBOM TACTPOHOMMUYECKHUI OMBIT, TO AOJIKHLI N000EAAThL B
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pectopaHe pycckoil kyxHu. 6. B MockBe ceiluac MHOIO pecTopaHos,
KOTOpBIE XPaHAT TPpalMLUMU pyccKoi KyxHu. 7. B kaxioM pecropate
ecTh cBoe (pupmerHoe bmono. §. B MockBe ecTh TakKsKe MHOTO pecTopa-
HOB, KOTOPBIE CIEUMAIMIUPYIOTCH Ha KakKOoM-1ubo HaluMOHATBHOH
KyxHe. 9. Haponsl MHI0KHMTas UCNIOIL3YIOT BMECTO COJIM COEBBIH coyc.
10. HeBosmoxxHO omnmmcaTh BCe MHOTO0Dpaszme HAUMOHAILHBIX OO0
PA3HBLIX CTPaH.

3. OTReThTE 1A BONPOCHI:

What was the situation with eating out in Moscow some years

1.
ago?

2. How has it changed lately?

3. Where can you eat on the run in Moscow?

4. When was the first McDonalds opened in Moscow?

5. Why are the restaurants of quick service so popular nowadays?

6. What does the menu card offer to the customers of McDonalds?

7. What kinds of bars can you find in Moscow?

8. What restaurants with traditional Russian cuisine are there in
Moscow?

9. Where can people try national dishes of different countries?

10. Where can you find a classical choice of French dishes?

11. What is the name of the person who helps people make the right
choice of wines?

12. What are the most popular Italian dishes with Muscovites?

13. What is the leading meat dish in American restaurants?

14. What is typical of the oriental cuisine?

15. Do you often go to eat out?

16. What cuisine do you prefer?

17. Have you ever tried dishes of Chinese cuisine? Did you like
them?

Teker B

At the College Canteen

I spend a lot of time at the college, that is why it’s necessary to have a
snack time there. During the break I go to have lunch to our college canteen.
It’s always full of people at this time. T go to the service counter and line up.
There is self-service at our canteen. Sometimes it takes quite a lot of time to
stand in the line and I have to gulp my lunch in five minutes.

The choice of dishes in our canteen is rather rich, the quality of
food is good and the prices are reasonable.

To begin with, I usually have some salad — tomato and cucumber
salad or mixed salad. For the first course I have soup — fresh cabbage
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shehee, solyanka, pea soup or maybe some fish soup for a change. For
(e main course 1 have meat or chicken dishes, for example steak,
meatballs or roast chicken with spaghetti or potatoes (mashed or fried).
| prefer meat to fish but I eat fish from time to time too. For dessert |
usually have fruit juice or a cup of tea with a bun or a slice of cake. I take
(hem from the counter, put on my tray and go to the cashier’s desk to
pay the money. Then I take a seat at any vacant table.

Besides the kitchen staff and the cashier two or three students on
duty help to clear the plates and cups off the tables and to keep order
in the canteen.

CrnoBapb K TEKCTY

o line up CTAHOBUTLCH B OUEPE/Ib
self=service | self's3:vis] caMoobCIyKHBaHMe

(o gulp [galp] IJ10TaThb IOCIEeUHO

first course [kos| repBoe (6a1000)

main course propoe (6modo)

meatballs |'mitbolz] Tehrenn

roast |ravst] WapeHbi (fez macaa)
spaghetti [spa'geti] crnareTTH

mashed potatoes [ meaeft pa'teitovz| kaprodesbHoe rmope
dessert [di'zz:t] IECEPT

shice [slais] JIOMTHK, KYCOUEK

stafl |sta:f] COTPYAHHKM, PAOOTHUKH

3ajauue K TEKCTy

Hasopurte 2-10 GopMy CAeaymuX IIATOJI0B U NepecKaxure Teker B Past
Simple:

spend, go, be, take, have, eat, prefer, put, pay, help, keep, clear.

JdJuanorm

1. IIpouuTaiiTe o pojisiM H NepeBe/idTe:

Eating out

Ann: Hello!

John: Hil How are you?

Ann: Ok! Thank you. And you?

John: Not bad, thanks.

Ann: I've had a long day and I'm too tired to cook.
John: Me too! Let’s go out.
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Ann: How about Chinese food? I know a nice restaurant not far from — As for me, | had meat for my main course yesterday, so I'll have
our place. ‘ lish for a change.

John: Well, but I don’t really like Chinese food. ! — Will you have any dessert? What would you like?

Ann: 1 know! Let’s go to Maxim’s. 1 — Friut salad and ice cream for me.

John: 1t’s too expensive. What about pizza? , — I’ll have the same. And I'll take a cup of coffee. Won’t you have

Ann: That sounds good, but McDonalds is closer. | one also?

John: You're right. It’s cheaper too. — Yes. Make it two. That’ll be all, I suppose.

— What do we have to pay, waiter?

— 069 euros and 20 cents, sir.

— Here you are. (Gives a €100 note).

— Here is your change — 30 euros and 80 cents.
— Forget 80 cents.

— Thank you. Goodbye.

At the Self-service Cafe

— Do we help ourselves?
— Sure, it’s self-service here.
— What would vou recommend?

— Have you ever tried ... ? It’s particularly good here. 2. 3anoMHHUTE CleNyIOLINE BHIPAKEHH W HCIIOIb3YHTE HX NPH COCTABJICHUH
— All right. I'll try that. JIHAJIOTOB:

I’ll have chicken soup

A Quick Snack fish salad
pizza

— We’ve done a good job. Let’s have a break. cheese sandwich
— I wouldn’t say “no” to that. Besides, it’s lunchtime and I am strawberry ice cream
awfully hungry. I’d like some cake
— Let’s go to a snack bar to have a quick snack. I mineral water
— Let’s. What can we have there? ! fruit
— Sandwiches, hot dogs, hamburgers, cooling beverages, tea ! bread
and coffee. milk

What’s the main course of the day?

special today?
soup of the day?
cereal today?

Refreshment at the Office |

— Would vou care for a cup of coffee, sir?

— I’d rather have a cup of tea. salad today?
— How do you like it? ' dessert today?
— Strong with two spoonfuls of sugar, please. ; It’s roast beef
— Another cup of tea? lamb stew
— Thank you, I think I'll trouble you for a second. mushroom soup
porridge
At the Restaurant cuc_umber salad
apricot mousse
— Can we take this nice table for two? 3. IIpounraiiTe Bonpocs OQUIMAHTA B IEBOH KOJOHKE M NOADGEpUTE K HHM
— No, I'm sorry, you can’t. It’s reserved. Come over here, please. OTBETHI IOCCTHTEN U3 KOJONKH CpaBa:
You’ll be very comfortable at this table. Here is the menu _card. Questions: A
— Thank you very much. Give us some time to look it through.
— Of course. (in some minutes) Have you made the choice? I. What would you like to drink?  a. Six.
— I'll start with soup and have a beef steak to follow. 2. Is everything OK? b. One check would be fine.
— Do vou prefer the beef steak underdone or well-done? 3. Can I bring you anything else?  c¢. No, thank you.

— I like it tender. 4. Are you ready to order? d. Nonsmoking.

L2
3
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5. Smoking or nonsmoking? e. At the window, please.

6. Do you want separate checks? f. Everything is all right.

7. How many are you? g. Mineral water and juice, please.
8. Do vou want a table near the h. Just a minute, please.

window?
4. 3anoaHuTe NPOIYCKH:

Waitress: How ...7

Guest: There are ... of us.

Waitress: Would you ... smoking or nonsmoking?
Guest: ... will be fine.

Waitress: Are you ... to order?

Guest: ...

5. Cocraspre JHANOTH, COOTBETCTBYIOLIHE CAEIYIOIHM CHTYAUHAM:

1. Boi petmni noobeaaTh ¢ APYroM B CTOJOBOI Kouieka. O6cyan-
TC MEHIO W BRHIDEpHTE DII01A,

2. Bac npuriacuan B kade, B KOTOPOM Bbl HUKOrAa He dbuin. Crnpo-
CHTE, Kakash TaM KYXHS.

3. Bbl ¢ Apy3bdaMH 3aKazkiBaeTe VoKMH B pectopane. [lonpocute
ouuManTa AaTh BAM PEKOMEHIALMK NpK Beibope 611041,

JekcHyeckKkue ynpaxHeHusd

1. Pazgennre cioea na jase rpynnbsi: Food u Drinks:

water, meat, potato, cabbage, ham, juice, grape, beer, duck, carp,
bacon, cocktail, porridge, veal, coffee, bean, cherry, candy, tea, cake,
wine, rice, biscuit, cocoa, bread, prawn.

2. HaiinuTe B KaX10§i rpymnie ciop Hazpanue 01042 WM HANMTKA, HE OT-
HOCSIIeeCH K HeH:

|. baked fish, beef steak, boiled pike-perch, fish steak, fried cod,
steamed salmon ‘ _

2. clear soup, beef tea, broth, cheese sandwich, chicken consom-
mé!, milk soup A

3. pork chop, pot roast, fried salmon, hotpot, rump steak, entrecote

4. stewed cabbage, roast beef, carrol cutlets, Russian salad, baked
mushrooms, vegetable soup _ i

5. rum, vermouth, sherry, Muscat, gin, entrée-, champagne.

3. BoibepuTe NpaBHIbLNBIA OTBET:

1. Cream of chicken is a kind of ...

|kan'spmer, 'konsamel] — KoHcoMe

I
2 ['nntrer] — ropsiuee (Gardo)
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a) dessert; b) salad; c) soup.
2. lee cream is ...
a) a side dish; b) a main course; c¢) a dessert.
. Ham, lettuce and tomato is a kind of ...
a) soup; b) appetizer; c) beverage.
4. Coca-Cola is usually served as ...
a) dessert; b) beverage; c¢) appetizer.
5. Apple pie is ...
a) a sandwich; b) an appetizer; c) a dessert.

I

4. Hanumure 1o TpH NpUMEpPa K CAENYIOUMM PA3Ie]aM MEHIO:

a) Grape wine:
Sweet dessert wine:
Strong / hard drinks:
Poultry dishes:
Meat dishes:
Fish dishes:
Vegetarian dishes:
0) Appetizers:
Soups:
Main fish course:
Main meat course:
Side dishes:
Desserts:
Salads:

2 ]

5. CocrapbTe MeHI0 Kade, HCHONB3YS CIEAYIOMHE HA3BAHNS NPOIYKTOB U GI01;

Breakfast: rice cereal, fried eggs, orange juice, boiled eggs, semoli-
na, coffee, tea, porridge, bread and butter, apple juice, cornflakes,
ham sandwich, cheese sandwich.

Lunch: vegetable cream soup, apple pie, boiled fish, sausages and
stewed cabbage, boiled new potatoes, fried mushrooms, mashed pota-
toes, cheese, cold boiled meat, roast chicken.

Dinner: beef tea, chicken noodle soup, beef steak, crab salad, mixed
green salad, rissoles, fried potatoes, mineral water, juices, fruit salad,
veal chop, cucumber salad, boiled salmon.

Supper: scallop, cabbage salad, boiled meat, assorted fish, melon,
ice cream, mutton chop, coffee, watermelon, grapes, pears, roast chick-
en, tea, roast goose, assorted meat, fish salad.

6. Msyunre memo kade u cpenaiite 3aka3s:

1. JlBe mopumm ceselkn ¢ JIYKOM, JIYKOBBLIA CyIT, ABa aHTPEKOTA.

2. l'opoxoBblit cyn, Dapanbs OTOMBHAS, BULIHEBOE MOPOXKEHOE.
3. Poibnoe accopTu, TyllleHble OBOLUM, MHHEpaJbHas BOJIA.
4

Jlna cebs u cBoeit moapyru (apyra): KpaboBBIH cajaT, VTKA C
A0m0KaMM, Koe, MOpOXKEHOE,
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5. Yetsipe nopuuu OyJbOHA C MHPOXKKAMM, UETLIPE 3allCHEHHDIX I'paMMAaTHYIeCKHEe YHPpAKHEHUS
Kapra ¢ rpubamiu, JBe MOPUHKU MOPOXKEHOro, /B MycCd.

I. Obpasyiire Participle II (npuuacrus npome/imero BpeMenu) oT JaHHbIX
1 T0JI0B, TTePeBe/IMTe UX HA PYCCKHH A3bIK:

Menu Card
e

{o wash, to dry, to salt, to cook, to fry, to boil, to roast, to stew,

/%b ‘ gf\ (o tin, to bake, to smoke, to serve.
) 2. IlepesenuTe Ha aNTIHIACKHI A3bIK CIOBOCOYCTAIHA:

Starters Side dishes )

Herring with onion ' Fried potatoes HNPUTOTOBJEHHBIA 3aBTPAK, KOM4ycHad KoJjidaca, KapeHoe Msico,
Assortc;d fish ‘ Mashed potatoes KIISIEHOE MOJIOKO, OTBAPHAs TOBsIMHA, CYLICHDIC (hpyKTHI, MO-
Assorted meat j Boiled rice [HHAag ega, MCMevyeHHBIH Mupor, KomyeHass OceTpuHa, cojicHad

: Stewed vegetables PLIOA.
3. Tlocragpre riaarons B Past Simple:

&
[. I work at the restaurant. 2. My mother seldom cooks dinner. 3. They

Gf\ i help their friends. 4. [ often fry fish. 5. My grandmother dries apples
in summer. 6. He does shopping on Monday. 7. We have lunch at 12. 8. She

tins meat herself. 9. 1 bake delicious apple pies. 10. They usually take a

Specialties . 1 il i
Salads q i lad R]zm%t duck and apples lable by the window. 1 [.We order fish and chips in this snackbar.12.He
Sy e . i as c 5 Pt .
qlCL““bU S R S Bl S it cats too much. 13. I drink a glass of juice every morning. 14. We buy
](;zalb 5"111‘13 " numh‘roloms dairy products every day. 15. This waiter serves this table. 16. I am in a
ish sala s

Hotriot hurry.

\gg W Q%/ 4. 3anaiiTe K npeiioxenHim 00iue BONPOCHl H JaiiTe KPATKME OTBETHI:
Oobpaszen;:

/%‘0 % G;?\ The girl drank a glass of juice.

Did the girl drink a glass of juice? — Yes, she did. / No, she didn'T.

Soups Desserts I. Ann loved her cat very much. 2. They often went to the cinema
Mushroom soup Ice cream together. 3. Mother bought a cake for tea. 4. I had dinner with my family
Onion soup Mousse vesterday. 5. We came home late last night. 6. After dinner they were
Pea soup | i very thirsty. 7. He drank two cups of tea. 8. Mother made a wonderful

Beef tea and patties dinner yesterday. 9. Granny liked to cook very much. 10. She recommended
this restaurant to me. 1 1. My parents had a nice car three years ago. 12. I ate

on the run in a fast-food restaurant yesterday.

5. 3anaiire K Kax/loMy NPe/UI0AKEHHIO BOTPOCHI MATH THIOB:

|
I
o %
Main courses ] Beverages I. He went shopping every Saturday. 2. They had a snack in a bar. 3. She

Y&

Lamb chop Mineral water paid for dinner herself. 4. [ ate too much at breakfast. 5. Strawberry cost
Entrecate’ Coca-Cola too expensive last summer.

Roast beef
Boiled sturgeon

@Fried salmon

] |'ontrokout| — anTpeKoT
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6. [lepeBenuTe HA AHTIMIHCKUI SI3BIK:

l. [Tepenaiite MHe caxap, noxanyicra. 2. He xypure, moxanyiicra,
%/ 3a crosioM. 3. He onazneisaiite Ha ypok. 4. BrineiiTe yanieuky das, 1o-
Kanyiicta. 5. Bozpmute Moit 3omT. Celtudc noiner noxak. 6. INoljnemre B
kade! 7. [Tycts ona unet nomoii. OHa rutoxo cebs uypersyer. 8. Jlagaiite




noobenaeM rue-Hubyab. 9. He paspeiuait eMy KypHTh. 10. dait mue, no-
)autyiicTa, TBOK pyuky. 1. [To3poak MHE YHTH IopaHbllie CCroiHA.
12. TIputecHTe MHE YTO-HHOY/Ib ITOECTh, noxanyiicra. 13. [To3ponbre
MHe cienaTh 3To camoil. 14. He mpuxoauTe 3aBTpa Tak paHo. 15. He
ellbTe TAK MHOTO xJeba. 16. JasaiTe cagnacm 3TO ceiuac!

7. Beraspre MectouMenne much (a ot of) nna many (a lot of):

|. There are ... plates on the table. 2. Please don’t put ... pepper on
the meat. 3. I never eat ... bread with soup. 4. Don’t eat so ... ice cream.
You can catch a cold. 5. ... of these students can speak English well. 6. Do
you drink ... coffee? 7. How ... money have you got? 8. He hasn’t got ...
friends. 9. Do you watch TV ... 7 — No, not ... 10. There is ... food in
the fridge. 11. They haven’t got ... money, but they have got ... friends.
12. There was ... food at the party, but I didn’t eat ....

8. Berassre mecroumenns little, a little, few, a few:

1. He is very thin because he eats ... 2. [t was dark and there were ...
people in the park. 3. We have ... bread, so you needn’t go to the shop.
4. I’'m not happy here, I've got ... friends. 5. They have ... money. They
are poor. 6. Granny brought us ... nice toys and we were happy. 7. I have
. money, so we can go to the cinema. 8. Her wardrobe is not very rich,
but she has got ... nice dresses.

0, BerapbTe MOAAJNBHBIA [ATON may WK can:

|. Do you think you ... do that? 2. ... we come and see you tomorrow?
3. ... 1 use your pen? 4. ... I help you? 5. You ... take this book: I have
already read it. 6. ... you tell me how to get to the supermarket? 7. ... I
take the apple? 8. He ... swim well.

10. Berasbre MOJANBHBIA TIAT0N may, must Wi need:

1. ... we do it all today? — No, you ... not, you ... do it tomorrow.
2 You ... come and see me any time you like. 3. ... we go home now, we
have done everything? — Yes, you .... 4. ... you go right now? — No, I
 not. 5. ... I have the menu card? 6. They ... be at home in the evening,
They have guests tonight. 7. You ... not go to the shop. We have a lot of
food. 8. It is late. The children ... go to bed.

11. 3amenure rnarox should wa ought to:

1. Bill should drive carefully. He is too tired. 2. You should stop
smoking. 3. It’s a very good film. You should see it. 4. He shouldn’t eat so
much chocolate. 5. She shouldn’t work so hard. She looks tired. 6. I think
we should do something to help her. 7. You should order this dish. It is
very tasty. 8. They should have a rest after such a busy week. 9. You look ill.
You should go to the doctor. 10. They shouldn’t eat junk food. 11. He
should go to bed earlier. 12. You shouldn’t speak in a loud voice. The child
is sleeping.
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Teer 1

ITonbepuTe K KAMIOMY CIOBY PHCYHOK M YKAXKHTE ero HOMep:

cheese wine a cup of tea
vegetables fish sausaiges
bread spaghetti ice cream
bananas lemon toasts

Tect 2

)Banom-mre [POIYCKH CJIOBAMH M3 PAMKH (MCIONB3YITE KAXJI0€ CI0R0 OJNH
pas): 7

does, alcohol, traffic, quickly, the, for, attention, drinking,
slower, poor

Alcohol

Alcoho] is perhaps (1) most widely used drug in our society
Unlike food, alcohol ~ (2) not have to be digested. IT affects a person-
very _ (3). It slows the brain and affects memory, self-control and
(4. Body movements become ____ (5) and muscle coordination is

__ ().
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The widespread use of (7) has caused special problems not

only _ (8) people who use it, but for society as well. About half of
all the people killed in (9) accidents each year die because some-
one was driving after (10) too much.

Miscellanea
IT IS INTERESTING TO KNOW

Do You Need Three Meals a Day?

How many meals you have each day depends on your activity level
and personal preference. Some people feel and work best on four or five
small meals.

It is thought that eating a big breakfast, less lunch and a very small
supper will aid digestion'. In other words, you should breakfast like a
king, lunch like a prince and dine like a pauper?. This allows the digestive
system to break down food during the active part of the day and give
you a steady supply of nutrients. If you eat a heavy meal during the
evening, it may not be digested properly and may cause indigestion.

Chewing Gum

People think that chewing gum is a modern American invention. But
it isn’t quite true. For thousand of years people have chewed® gum*
resin® made from a juice collected from trees.

Mexican Indians have chewed chicle®, the gum resin from the sapo-
dilla tree’.

An American inventor, Thomas Adams, bought a large amount of
chicle to make something to chew from it. In 1871 he made and sold the
first gumballs. People liked them very much.

The chewing gum, as we know it today, was made by William Wri-
gley in the 1890s. He made gums into flat sticks and added special
flavours. Nowadays, Wrigley’s Spearmint gums and Juicy Fruit gums
are the most popular chewing gums all over the world.

Chewing sum was brought to Europe by American soldiers. They were

5 ~ . .
given chewing gum each day because it kept people from getting thirsty.

l [di'dzest/(a)n] — mulieBapeHme

< |'papal — HpLIMIT

3 chew |tju] — xesaThb

f [gam| — KayuyKoBbIit

° |'rezin] — cmona

8 ['tfik(2)]] — uMKI, HATYPATLHBI Kayuyk

Canomuna (canomogoe 0epeso, 13 MACHH020 COKA KOMOP020 NOAYHAN BECCNE0,
AruzKoe K evmmanepye)
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The soldiers gave gum to the people they met and soon it became
very popular evervwhere.

USEFUL ADVICE

When Having Meals at a Restaurant

[. Choosing a meal can be a problem sometimes because dishes are
called unknown foreign names. Do not guess, ask the waiter to
help you.

2. Do not let the number of knives, forks and spoons confuse vou.
[t is simple — use them in the order in which they are laid.

3. When eating, take as much as you want, but eat as much as you
take.

4. Do not eat too fast or too slowly, cut as you eat.

5. There 1s no rule about eating everything on vour plate, to indi-
cate that you have had enough place knife and fork together, not
CTISS-CTOSS.

6. Do not leave the spoon in your cup when drinking tea or coffee.

7. Do not empty your glass too quickly — it will be refilled.

8. Normally a meal in a restaurant takes time. Usually you tell the
waiter what you want for the first two courses; he will take yvour
order for dessert and coffee later.

9. When paying the bill, it is customary to tip waiters, however in
most restaurants a service charge is nowadays added to avoid
individual tipping. But if the waiter has been very helpful, some
people like to give a small tip.

FROM THE HISTORY OF WORDS

IHot Dogs

These sausages were first sold in the United States in the 1860s.
Americans called them “dachshund! sausages”, because they had the
form of dachshunds — long and thick.

They were sold at baseball games. The sellers put the hot sausages on
buns and shouted: “Get your hot dachshund sausages!”

One day in 1906 a newspaper cartoonist went to a baseball game and
saw people with the dachshund sausages. Soon a funny cartoon appeared
in a newspaper: a bun with a dachshund inside. Under the drawing the
cartoonist wrote: “Get your hot dogs!”, because he didn’t know the
spelling of the word dachshund. After that they became very popular
and people began to name the sausages in buns “hot dogs”.

- |'deekshond, -s(o)nd| — Taxca
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JOKES

Husband (angrily): What! No supper ready? I’'m going out to a res-
taurant!

Wife: Wait just five minutes!

Hushand: Will it be ready then?

Wife: No, but then I'll be ready to go with you.

ok,

While serving the soup the waiter looked out of the window and
remarked: “It looks like rain, sir.” The man tasted the soup and said:
“It tasted like rain too.” "

A farmer comes to a town for the first time. He stops at a hotel and
asks the clerk about hours for meals. :

“Breakfast is from 7 to 12 o’clock, lunch is from 12 to 3, dinner is
from 5 to 7 and supper is from 7 to 9,” answered the clerk.

“0, my goodness,” cried the farmer. “You eat here the whole day,
don’t you? But I want to see the town. I don’t want to stay at your hotel.
[ want to go (o another one.”

A DIALOGUE TO ENJOY

What Would You Like to Eat?

Waiter: Hello, please have a seat.
What would you like to eat?
Jean: | think I'll have a steak
And then for dessert some cake.
Waiter: Would you like it on a bun?
Medium? Rare? Perhaps well-done?
With some string beans or some peas?
Potatoes? Some salad? Some cheese?
Jean:  I'd like my steak well-done,
Served on a toasted bun.
I’d like some ketchup too.
Waiter: 1’11 fix it just right for vou.
Jean:  With a baked potato, please,
Lots of string beans, lots of cheese,
And a salad would be nice,
And bring me some water with ice.

PROVERBS AND SAYINGS TO MEMORIZE

[. Eat at pleasure, drink with measure.
2. 1t makes one’s mouth water.
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One man’s meat is another man’s poison.
Appetite comes with eating.
A hungry man is an angry man.

N s Lo

GIVE IT A NAME

[. It is something vou can drink from. It is made of glass and does
not have a handle.

2. 1t is the liquid that comes from fruit when you squeeze it.

3. It is a very cold sweet-tasting creamy food.

4. 1t is used to flavour food. It is found in the earth and in the sea
walter.

5. Itissomething you can drink from. It is made of china or clay and
has a handle.

6. It is food that people eat, usually at fixed times during the day.

7. 1t is food that is just enough for one person.

TekeT AA9 AONOJNHUTEJIBHOTr0 YTEeHHUH

The Joys of Juice

Fresh fruit and vegetable juice drinking has become much more
widespread in recent years. Many people start each day with a glass of
freshly squeezed orange juice, while others harvest their own crops of
fruits and vegetables to press themselves, or follow diet regimes that
are based on juices.

The Health Benefits. Most fresh fruits and vegetables are excellent
sources of the antioxidant vitamins, beta carotene and vitamins C and E.
These nutrients, research suggests, help to neutralize the harmful effects
of the body’s free radicals, which have been linked to aging, heart
disease and cancer.

Juices can also make you feel healthier because they contain plant
enzymes that aid digestion. It is even claimed that juices are able to
alleviate many common complaints such as sore throats and insomnia.
But fruit juices such as apple and citrus juices naturally contain about
10 per cent sugar and, if consumed frequently throughout the day,
will cause tooth decay.

Making Your Own. Although juices do not pack as much of a punch
nutritionally as the raw, fibrous fruit or vegetable, they are often tastier.
Carrot juice is a notable example.

Juices are also a good way to boost your vitamin intake. In most
cases a glass of fresh juice provides several times the recommended
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levels of vitamins and minerals, and because they are water-based, the
body will excrete any excess.

Freshly squeezed juices are better than the shop-bought variety be-
cause vitamin C diminishes with time and with exposure to air. They
are also more likely to be free of any additives. Citrus fruits can be
squeezed by hand, but with a juicing machine you can make a variety of
cocktails. Thoroughly wash all vegetables and fruits you use to remove
traces of insecticides and fertilizers. .

Ready-made Juices. Many manufacturers add preservatives or addi-
tives to packaged or bottled juices. Often, however, these are naturally
occurring plant by-products and not necessarily harmful. By far the
most common added ingredient in juice is refined sugar.

If you buy ready-made juices or the frozen concentrates, read the
label to make sure that they have no added sugar or colourings, espe-
cially if you are giving them to children. For younger children, even
pure fruit juices should always be diluted; many juices are quite acidic
and can damage voung teeth or cause diarrhea if children drink them at
full strength.

Vpok MEALS IN THE USA

3 AND GREAT BRITAIN

AL (KAK 1 YTO EJAT
B CIIA U BEJIUKOBPUTAHHNN)

Texker A

How Do the Americans Eat?

There are various ethnic food, health food, fast food and traditional
home-cooked food in the USA.

Mexican food is the favourite of many Americans, but they love
spaghetti, pizza and other types of Italian food. Chinese food has been
popular with them for vears. Now they often prefer fast food like
hamburgers, hot dogs and French fries.

Many years the American people liked traditional big breakfast and
diet of meat and potatoes. Usually they eat three times a day.

For breakfast they have first juice, particularly orange one, then
different kinds of cereal: cornflakes, oatmeal, cream of wheat and oth-
ers or eggs (fried or hard-boiled), tea or coffee.

Lunch is a quick meal for the most Americans. For lunch they have
fast food: pizza, potato chips, McDonalds’s food, sandwiches, hot
dogs, hot corn, any kind of sweet gas water, fruit and salads.

There are many fast-food restaurants all over the country where
people can have lunch during their short lunch break.
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When the American people talk about lunch, they usually say: “Let’s
grab a sandwich! How about a bite to eat?” At lunchtime most Americans

eat on the run, so fast food is very popular.

For dinner thcv always have salad with different kinds of vegetables
mixed with croutons and dressing. After salad they like to eat fried
chicken, steaks, ribs, beef, fish, baked, fricd and mashed potatoes.

Mavbe the Americans have more time for dinner, but they don’t
often have enough time for grocery .shopping, cooking and washing
dishes. Often instead of asking, “What’s for dinner?” they ask: “Where
are we going for dinner?”

The Americans have never eaten herring and seldom soup. But if
they want any soup, they eat puree or cream soup. During any meal
they drink different kinds of gas water or Coca-Cola. Lettuce is the
main ingredient of salads. The American people like ice cream, cookies,
cakes, candies very much, they also use 8—10 glasses of water a day.

In common the Americans eat much, particularly at weekends. They
go outside and very popular food is barbecue and food in cans. They
also cat hot dogs, hot corn and less bread.

60 per cent of the Americans (children and adults) are overweight.
And nowadays the American people begin to think seriously about their
physical wellbeing. So health food becomes more popular. It doesn’t
contain chemicals and preservatives. Health food is fresh and natural.
American doctors recommend to eat a well-balanced diet daily.

CnoBapb K TEKCTY

kapTodesib, KapeHHbI BO (hpu-
TIOpE

nUTanue, Nnuila, paluoH, I1eTa
KYKYPY3HBIE XJIOIhbs]

Kallla U3 MeJIKOAPOOIeHbIX 3ePeH
IIIeHM b

gas water |'gees wota] rasupoBaHHas BOLA

to grab [greb] [IOECTh HACIICX, «TEePeXBATHTLY
bite [bait] JIeTKas 3aKycka

crouton |['kru:ton] IPEHOK

ribs [ribz] Am. TenATUHA (CHUHHAA YACHDb)

puree |'pjo(a)rer| soup / cream soup  CyM-niope

lettuce ['letis] cajnar, JaTyk

cookie |'kuki] MeYyeHbe

barbecue [babikju] bapbekio (mgco, saxncapertoe Ha
OMKPLINOM 02HE)

French fries [ frentf 'fraiz] Am.

diet |'darat]
cornflakes ['kamflerks]
cream of wheat | krim av 'wit]

can [keen] KOoHCcepBHas Danka
overweight [,puva'wert] MMCIONIMHA M3DLITOUHbBIM BEC
preservative [pri'za:votiv] KOHCEpBAHT

wellbeing [ welbi:g] 3A0POBLE
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33,[[21]-!]’1}1 K TEKCTY

1. IlOL[ﬁE]'}HTE PYCCKHEe OKBHBAJIEHTBI K CJHEAYHUIHM CIOBOCOYETAHHAMI

various ethnic food, traditional home-cooked food, different kinds
ol cereal, wheat cream, with croutons and dressing, mashed potatoes,
(he main ingredient, food in cans, cream soup, less bread, physical
wellbeing, a well-balanced diet.

Z l_lepeBemn‘e HA AHIJIHHCKMIA A3bIK, HCIIONb3YA CJIOBA M BbIPAXKEHHS H3
ICKCTA

. MekcukaHckas nuiua — camMas J00uMast 17151 MEOTHX aMEPHKaH-
en. 2. MHOrMe rofbl aMepuKasiibl TI00MIH TPAAUIIMOHHBIH 00MILEHBIH
FIBTPAK M paiimoH mM3 Mmsca W kaptodgens. 3. [To peeit ctpaHe MHOTO
pectopador OsicTporo nutanus. 4. Ha oben oHM Beeraa efsT canar u3
PABTMYHBLIX OBOLIEH, CMEIIAHHBIX C TPEHKAMI M 3aIpaBkoil. 5. AMepu-
KAHLIBI HE €IST CeNMeNIKY M PEAKO T cyil. 6. B obiueM, aMepuKaHiib!

CHST MHOTO, OCODEHHO B BRIXOAHLIE JHHU. 7. 310p0oBast NMUILA HE COJep-
AT XMMHYECKMX HPOAYKTOB M KOHCCPBAHTOB.

3. OTmeThTe BEPHBIC YTBEKICHHS CAOBOM FIgil, HEBEPHBIC — CJIIOBOM WFONgZ:

1. Most Americans prefer having home-cooked lunch.

2. Chinese food is not popular with the Americans.

3. The Americans often prefer fast food: hamburgers, hot dogs,
IFrench fries.

4. The Americans never have salad for dinner.

5. American women like cooking and washing dishes.

6. The Americans like to have herring and soup for dinner.

7. They drink different kinds of gas water during any meal.

8. When the Americans go for a picnic, they often bake potatoes in
the open-air fire.

4. OTBeTHTE HA BONPOCHI:

. How many times a day do the Americans usually eat?

. What do they have for breakfast?

. Do most Americans eat lunch on the run or at the restaurant?
. Where can the American people have lunch quickly?

. What do they say about lunch?

. Do the Americans have more time for dinner?

. What do the Americans always have for dinner?

The Americans like to have dinner at home, don’t they?
. What do the Americans drink during any meal?

. Lettuce is the main ingredient of salad, isn’t it?

How many glasses of water do the Americans drink a day?
What kind of food becomes more popular now?

Is health food fresh and natural?

What do American doctors recommend to eat?

rhpu[x)_—-c\omﬂmm-hwlu—
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Tekcr B

What Do the English Eat?

Ann lives in London. She is a former college teacher, now on pension.
We asked her to tell us how and where the ordinary English have their
meals. Here is her story.

What do the English eat? One’s daily diet depends (probably as
everywhere) on taste, income and pattern of everyday life. For breakfast,
someone dashing off to work will grab a cup of tea or coffee and a piece
of toast and marmalade, or not even that, and buy a coffee and
croissant en route! But at weekends, when there is more time, they might
on Saturday or Sunday have the “Great British Breakfast”™ (which is
now marketed everywhere in cafes as “all day breakfast”™ — very popular
with tourists). This consists of fried bacon, eggs, tomatoes, mushrooms,
sausage, baked beans and fried bread. This food is ironically known as
“heart-attack specials” — but if one goes away to stay in a bed-and-
breakfast place or hotel, you have it all the same! Anyone health-
conscious may have cereal, e. g. muesli, fruit juice and perhaps a piece of
toast and marmalade. At weekends, I may have scrambled eggs on toast,
with grilled bacon, coffee. Lunch for me would be a sandwich with
brown, wholemeal bread, a banana, occasionally soup and/or fruit
juice — most people eat their main meal in the evenings, because of
work, and for preference. Again main dinners — anything! Traditional
English food is fish and chips with peas, steakand kidney pie, sausage
and mashed potatoes, but people also eat Indian or Chinese food,
pasta with a meat or vegetable sauce, with the usual Mediterranean
herbs, such as basil, orcgano, plus olives, Pesto sauce, sprinkled with
Parmesan cheese. As for eating out — income determines this. As I am
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on pension, it is usually Indian or Chinese, and there is a cheap Polish
restaurant near my place — this would be once a month, and I may also
pet in a takeaway (you phone the restaurant and they deliver — usually
[ndian) once or twice a month. However if you are young on a high
Income, you may cat out several times a week, and get frequent takeaways:
you may have 1o pay £100— 130 for two in the modern European,
Mediterranean or even some up-market Indian restaurants (compare
(the ones we go to — £30—40 for two).

CioBapb K TEKCTY

income ['mkam, 'm-] JLOXOJ1

pattern ['peet(e)n] 00pa3s (scusrni)

(o dash [deef] off DexaTh, MUaThCs

croissant ['krwa:snn] KpyacaH, porajimk

en route [pn ruit] 10 MyTH

to market ['makit] 30. PEKIIAMHPOBATE

bacon ['berkan] bekoH

baked beans [ beikt 'bi:nz] KOHCEePBHpOoBaHHas Oenasd (pacoib
B TOMATHOM COYCe

bed-and-breakfast [ bed ond 'brekfost]  roctMHMuHOe OOCIYKMBAHME, B
LIEHY KOTOPOIo BXO/SIT pa3Meliie-
HHE W 3aBTPak

health-conscious ['hel© konfas] 3a00THIMICS O CBOEM 3/10POBLE

muesli ['mju:zli] MIOCTTH

wholemeal ['havlmil] LEJILHO3EPHOBOM

preference ['pref{a)rans] MPEeITOYTEHUE

steak and kidney |'steitk and kidni] pie  nMpor ¢ MsIcoM M IOYKAMH

Mediterranean [ medita'remion]| CpEIM3EMHOMOPCK U

basil ['baez(a)l] DazuiIuk

oregano [arr'ganau] operaH (pacmerue u3 cemelcmea

MANIBL)

necTo (umanvaHcKull coyce us oa-

FUAUKG U HECHOKA)

MOCHITNATE

CLIp napMmesaH

ela Ha BLIHOC (& pecmopaHax

Obicmpozo nUmManus)

JOCTABIATD

ANUTAPHBIA, TOPOTOi

Pesto sauce

to sprinkle ['spripk(a)l]
Parmesan cheese [ pa:mizeen 'tfiz]
takeaway ['tetkawei]

to deliver [di'liva]
up-market [ ap'makit]

3ajlanug K TeKCTy

1. TlepeseauTe Ha aHTTHHCKHIE A3BIK:

1. ExenteBHblil pallMOH AHITHYAHKUHA 3aBUCUT OT €ro MpeanoyTe-
HUI, Toxo1a v odpasa >Ku3uu. 2. «boibluol anTIMHCKIE 3aBTPaKs CO-
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cTouT M3 OeKOHa, SHI, MOMHIOPOB, TPUDOB, KOHCEPBUPOBAHHOMH
daconu B TOoMaTHOM coyce M TocToB. 3. Te, K10 3a00THTCS O CBOEM
3I0pOBbe, IMPEAMOUMTAIOT Ha 3aBTpaK MIOCTH, (HDPYKTOBBIH COK, TOC-
ThI C AMeJNbCUHOBBIM KeMOM. 4. TpalMIMOHHASA aHTIUHCKAsa eqa —
pei0a ¢ kapTodeneM BO (ppHUTIOpe, 3eJeHBIH FOPOLUEK, CIOEHBIA MU~
pOT ¢ MACOM M TOYKaMM, Konbaca, kaprodeabsHoe mope. 5. YXUH B
COBpEMEHHOM JIOPOIOM PECcTOpaHe ¢ eBpOMeiicKol, cpeaM3eMHOMOpC-
KOW WM MHAIMACKON KyxHeit oboiinerca B 100 — 150 drynToB Ha nBoux.

2. OTBeThTE HA BONPOCHL:

. What does the daily diet of the English depend on?

. What does the breakfast of people who work consist of?
. What is the “Great British Breakfast”?

. How is this food ironically called?

. What do health-conscious people have in the morning?
. What does Ann have for lunch?

. When do most people have their main meal?

. What is traditional English food?

. What do you think of the English food? Chinese food?
. How much do you have to pay for a meal in the modern Europe-
an restaurant of London?

SOOI B Lo —

[

Tekct C

British Cuisine

There is no cuisine in the world about which there are as many jokes
as there are about British cooking. Particularly the French are great in
making jokes about British cuisine. For example, according tc one
French comic, hell is a place where the cooks are British.

Or do you know why the British serve mint sauce with lamb? Ac-
cording to French food critics, mint must be the only plant not eaten
by sheep.

Of course, these all are exaggerations. The British bear them with
their superior sense of humour.

British cuisine cannot present so many internationally renowned
dishes as French cuisine does. But British cuisine has contributed a lot
to the world’s steak culture, and there are a number of inventions in
British cuisine which are even adopted by the French — as for example
the creation of sandwiches.

As for steaks, that has in the past been so British that British elite
troops were called Beefeaters. And the term porterhouse for a special
large kind of steak cuts has nothing to do with porters or luggage carriers
but originates from British pubs where a special brand of dark beer,
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Porterbeer, was served, and where a snack consisted of a steak some 900
grams by weight — a single portion for a single man.

It’s a character trait of the British not to be proud of their cuisine
too much. In case of their foods and drinks, the British learnt a lot from
the colonies conquered by the beefeaters all around the world. From
East Asia (China) they adopted tea (and reexported the habit to India),
and from India they adopted curry-style spicing.

However, they didn’t just copy these food and drink habits but com-
bined them with their own foodstuffs: tea with milk and curry with
pastry (to make curried pies).

CJ!OBE[]}I: K TEKCTY

hell [hel] an

exaggeration [1g,zedza'rerf(a)n] MpeyBEIMYCHUC

renowned [rr'navnd] M3BECTHBIA

adopt [2'dopt] [epeHUMATh, 3aMMCTBOBAThH
creation [kri'erf(a)n] CO3aHKue

elite [er'lit, 1-] SAUTHBIA

troop [tru:p] BOICKO

Beefeaters ['bifitoz] 6HbuTEPDI, «MSICOEAbI» (Hpo3sULLe
060pYOBOH CMpANCU UAU CINPANC-
Huroe AoHdoHckozo Tayspa)

porterhouse ['poitohavs] CTeHK M3 TOBANHMHEI BBICOKOTO

KayecTsa
cut [kat] BHIpe3Ka, Gue
pub [pab] MMMBHAA, TPAKTHP, TaBEpHa
brand [brend] CopT

porter [poita)

trait [trei(t)]
conquered ['kopkad]
habit ['heebit]

curry ['kari]

KpeIrnKoe TEMHOE TOPbKOe MUBO
yepta (xapakxmepa)
3aBOEBAHHEIN, 3aXBAYCHHBIA
MPUBBLIYKA

Kappu (ocmpas unduiickas npu-
npasa u3 KypKymst u 0p. npaHo-
cmeli); OJI0A0, TPUIIpaBIeHHOE
Kappu

3ajganus K TeKCTy

1. TToadepuTe aHrAMiCKHE 3KBUBAJNEHTHI K CANYIOUNIHM CJIOBAM H CJIOBOCO-
YeTAHHSAM:

LIYTHUTh, €IMHCTBEHHOE PACTEHHE; IPEBOCXONHOE YYBCTBO IOMODA;
o004, NMpU3HaHHbIE BO BCEM MUpe; H300peTeHHe; MUTHEIE BOHCKA;
BecoM 900 rpaMMOEB; XapakTepHas yepTa; OHHM 3aUMCTBOBAIH 4aii; He
TONBKO NEPEHSIIH 3TH MPUBBIYKH.
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2. OTBeThTE HA BONMPOCHI:

{. What did one French comic say about British cuisine?

2. Why do you think the British serve mint sauce with lamb?

3. There are a lot of jokes about British cuisine. How do they bear
them?

4. Do you know inventions of British cuisine?

5 British cuisine has contributed a lot to the world steak culture,
hasn’t it? ’

6. Can you translate the word beefeater?

7. Are the British proud of their cuisine?

8. What did the British adopt from East Asia (China)?

9. Where did the British adopt curry-style spicing from?

10. The British didn’t just copy food and drink habits from other

countries, did they?

3. Pacckaxure, YTO Bbl 3HAETE 00 AHTNHICKOA KYXHE, HCNO/B3YA B Katde-
CTBe MJIAHA CJeAYIUHe BONPOCHL:

How many meals a day do the English generally have?

How many courses do these meals consist of?

Do the English eat out a lot? Who can afford it?

What are your views on English food?

Can you describe a typical English breakfast?

What are the most famous dishes in Great Britain?

Which English dishes would you like to try and why?

Are English dishes well known in our country?

Which Russian dishes would you recommend to an English visitor?

0 00 NI TV L Lt

Jduanoru

1. IpoyuTaiiTe Mo PoJiAM M NepeBeaUTE:

What Tania Likes

Mary: Do you miss your home cooking or are you getting used to

our English food, Tania?
Tania: There are some dishes I miss very much indeed. You see,

our food is different from yours.
Mary: Yes, 1 know. But what English dishes do you like? Or don’t

you like any of them?
Tania: Well, first of all I'm fond of your fish and chips. Fish 1s

always fresh and tasty.
Mary: Have you eaten our national dishes: roast beef, Yorkshire

pudding?
Tania: Oh yes, | like the way you cook them. Your steak is so tender

and delicious.
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Mmy: It’s very nice of you to say so. And how do you find my apple pie?
Tania: Oh, it’s my favourite English dish now.
Mary: I'm glad you like it.

English Breakfast

Sergey: Tania, have you had breakfast yet?

Tania: Oh yes. Mary cooks an English breakfast every morning.

Sergey: What has she done for breakfast today?

Tania: We have had boiled eggs, toasts, bread and butter, marmalade
and tea. Everything was delicious. I think there is nothing like an English
breakfast.

Sergey: My breakfast at the hotel is always rolls and coffee.

Tania: Do you like English coffee?

Sergey: Oh no! English people can’t make good coffee.

Tania: Yes, I enjoy English breakfast but their coffee is bad.

Sergey: Did you get used to English tea with milk?

Tania: Yes, and 1 prefer it to coffee.

Going to the Pub

Mary: John is going to take you out tonight.

Sergey: Where are we going to?

Mary: Would you like to go to a pub?

Sergey: To a pub? What’s that?

Mary: Oh, you don’t know what English pubs are? Pubs have been
part of the British way of life for years. We go to a pub to meet friends
and have a chat.

Sergey: Is it like a cafe?

Mary: No, the cafe is a place where people go for a meal or a quick
cup of tea. But when you want to relax after a day’s work and have your
usual drink, you go to the pub.

Sergey: Do they buy food?

Mary: Yes, you can also buy food in some pubs: they serve hot
sausages, pork pie, sandwiches or a ploughman’s’ lunch, consisting of
bread, cheese and pickles?.

Sergey: That’s very interesting. Let’s go to a pub.

2. 3anaiiTe qApyr ApYry chelyioinde BONPOCHl H OTBETHTE HA HHX:

1. What do Russian people usually have for breakfast? What do you
qsually haye folr breakfast? Do you drink black or white coffee? Do you
like tea with milk? Can you afford to have freshly squeezed out oranges

in the morning? What do you think is the healthiest breakfast?

_1} |'plavman] — maxaps
“ |'pik(2)lz] — cosnenele WM MapMHOBaHHEIE OTYPLBI U TIP.
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2. The English usually have for lunch (the midday meal) some light
food. And what about you? When do you usually have your midday
meal? How do we call it? What do you usually have for dinner?

3. The main meal of the English is in the evening and it is called
dinner. When do you have dinner? When do you usually have supper?
What do you usually have for supper?

4. Who cooks meals in your family? What is the everybody’s favourite
dish in your family? Who makes it?, Do you like cooking? Do you
often cook at home?

5. Some people can’t stand eating alone. What about you? Don’t you
mind eating alone? Do you always invite your classmates when you go
to have a snack to the students’ canteen?

JeKcHUeCcKHEe yNpaxHeHHS

1. Boifepure npunararensHble, onuchiBaiomue kadecTsa 6aoa. CocragsTe
€ HHMH NpeaoKeHH.

Oopasen:

The meal can be cheap.

The steak can be delicious.

cheap, expensive, delicious, nice, tasty, dangerous, lligh; hand-
some, young, right, dry, good, new, rare, underdone, appetizing,
awful, horrible, tender, salty, healthy, hearty, short.

2. TlepeseuTe HA PYCCKHit A3BIK, 00pamas BAMMAaHUE HA MHOTO3HAYHOCTh
cioe smell, taste:

a) smell, v 1) HiOXaTh; 2) MaxHyTb
smell, » 3amax
1. Smell these apples! Aren’t they sweet! 2. She smelt the fish to find
out whether it was fresh. 3. Can you smell something burning? 4. The
dish smells wonderful, doesn’t it? 5. The coffee smells good. 6. I don’t
like the smell of these flowers.

0) taste, v 1) mpoboBaTh Ha BKYyC; 2) HMETb BKYC
taste, n BKyC
1. Taste this cake! Isn’t it delicious? 2. He tasted the soup to find out
whether he had put enough salt in it. 3. This milk tastes sour. 4. What
does this soup taste of? 5. This cucumber is bitter to the taste. 6. The
dish left a bad taste in the mouth. 7. His wife dresses in good taste.

3. JlonoaHUTe KAXKIYI0 M3 HIHOM CAOBOM WM CJI0OBOCOYETAHHMEM H3 PAMKH
M NMO/J0epHTE COOTBETCTEYIOIIHE PYCCKHE JKBHBANEHTDI:

a pancake, a berry, two peas in a pod, mustard, chalk and cheese,
a cucumber, a toast, a bee
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1. As brown as .... 5. As different as
2. As keen as ... 6. As warm as

3. Ascool as .... 7. As like as

4. As flat as .... 8. As busy as

paMMaTuyYecKHEe yHNpakXHeHHA

1. Hanpumare npennoxenus B Future Simple, BHOCH HeoOXoauMble H3Me-
HCHUA U JONOMHAA X CIOBAMH fomorrow, next Sunday, next month a T.1.:

1. Henry invites many guests to his parties. 2. They travel in summer.
3. ['take my dog for a walk two times a day. 4. Mother cooks nice dinners.
5. We often discuss our plans. 6. She buys a new dress every month. 7. He
goes shopping on Sunday. 8. I drink coffee. 9. In other cities we always
visit interesting places. 10. My parents get up early.

2. HanumpTe NpeajioxeHds B OTpULATENbHOH dopMe:

1. I’ll get up early tomorrow. 2. We’ll go shopping next weekend. 3. He’ll
come to work in time. 4. Mary will be late for the film. 5. I’ll stay at home
on Saturday. 6. They’ll watch a new comedy on TV. 7. I’ll buy provisions
for my birthday party. 8. My mother will make a holiday dinner. 9. They
will go to the restaurant tomorrow. 10. Ann will marry Bill in July.

3. 3ajaiiTe K KaXJIOMY NPEINOKEHHI0 BONPOCH! NATH THIOB:

1. Kate will go to London next summer. 2. They will eat out tomorrow.
3. We would prefer English tea with milk to coffee. 4. John will go to the pub
to meet his friends and have a chat. 5. Mary will cook several national dishes.

4. HanuuuTe npeinoXeHHus B BONPOCHTEIbHON W oTpunaTeabHol dopme:
Oopazen:

Nick is going to phone Liz.

Is Nick going to phone Liz? — No, Nick is not going to phone Liz.

1. My sister is going to have dinner out. 2. They are going to visit the
Tretyakov Gallery. 3. I’'m going to spend my summer holidays abroad.
4. We are going to discuss our plans tomorrow. 5. Mother is going to
make breakfast at 8.

5. IlepereauTe HA AHTIHICKUI A3BIK, HCMOIBLIYA KOHCTPYKUHIO fo be going
to do smitl:

1. 3aBTpa MBI cobupaeMcsi mooGenars B pectopae. 2. Yo Tel cobupa-
elIbCs enath B cieayiowme BeixoqHeie? 3. A He cobupaloch MOKyNnaTh
HOBYIO MalMHy. 4. SI He Xouy exaTh oMot Ha aBTobyce. Sl cobupaioch
B351Thb TAKCH. 5. OH coGMpaeTca MPUIMIACHTh FOCTEH Ha CBOM JeHb pox/e-
His1. 6. Mama cobupaeTcs MpUIOTOBUTE XapeHoe MACo K obeny. 7. 5 co-
OHMpaloch HAlETh CBOE HOBOE IUIAaTLE Ha BeuepMHKY. 8. A Tak romonHa.
4 ceituac cveM 2TOT OyTepbpon. 9. Mbl HaMepeHbl MPOJATh HALLl I0M M
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KYTIUTh KBApTUpY B LHeHTpe ropona. 10. I He cobupaloch rOTOBUTE YKUH !

CeroJHs.
6. 3anafiTe Apyr ApYTY BONpPOCH O IIAHAX HA OJIDKaiiline BLIXOJHBIE.

Oopazemw:

What are you going to watch on TV?

What book are you going to read?

Where are you going to spend your weekend?

7. IlepeseguTe HA PYCCKHH A3bIK, 00pamas EHUMAHHE HA MHOTO3HA4YHOCTh
rnaronos shall, would, will:

1. We shall phone him tomorrow. 2. It’s warm in the room. Shall I
open the window? 3. I'm going to the theatre tonight. What shall I wear?
4. I’ve got so many problems. What shall 1 do? 5. Will you open the
window, please? 6. My father will leave for England next month. 7. Will
you give me a pencil? 8. If you could come, I would be happy. 9. Would you
like to have dinner with me on Saturday? — Yes, I’d love to. 10. Would
you like a chocolate? — Yes, please. 11. Mother said she would come
earlier tomorrow. 12. I’d like to ask a question. 13. Would you rather
have dinner at home or in the restaurant? 14. Would you prefer meat
or fish? 15. Shall we go out tonight? — Well, I’d rather stay at home.
16. You shall help him. 17. I'm thirsty. I’d like a drink.

8. Hanuwure cTeneHd CPaBHEHHA CAeLYHIIHX HnpHIAraTeNIbHbIX:
a) Obpazen:
a cold day — a colder day — the coldest day

a long nose, a clever child, an old man, a big shop, funny stories,
a hot pie, warm dishes.

6) Obpazen:
a beautiful girl — a more beautiful girl — the most beautiful girl

a handsome boy, an interesting book, wonderful days, an expensive
restaurant, an intelligent woman, a difficult question.

B) O6pasen:

a good student — a better student — the best student
bad food, good friends, a bad nut, a good day.

9. ITocTaBbTe NpUaAraTeNbHbie B CKOOKAX B HYXHYIO (hopmy:

1. The 22nd of December is the (short) day of the year. 2. Ann is the
(good) student at our faculty. 3. My mother is (young) than my father.
4. The days in summer are (long) than in winter. 5. It is the (bad) day
in my life. 6. She is a very (beautiful) girl. 7. The Ostankino Tower is the
(high) tower in Europe. 8. It is (high) than Eiffel Tower. 9. Your car is
(expensive) than mine. 10. This is the (clever) man I've ever known.
11. She is the (beautiful) woman I’ve ever seen. 12. The situation is even
(bad) than I expected.
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Tecr 1

[MoabepuTe K KAaXKIOMY CIOBY PHCYHOK H YKaKHTe ero HoMep:

sausage pike eel

carp soup hamburger
sweets herring radish
pizza pepper cauliflower

Tect 2

3anoanuTe NPONYCKH CAOBAMH W3 PaMKH (HCIOJB3YHTE KakKI0€ CIOBO OIHH
pas):

cook, of, and, also, drink, is, made, place, the, eat,
are, wins, soup

Irish Food

Ireland (1) on the edge of Europe, with the Atlantic Ocean to
its west. In the southwest __ (2) the island, the climate is influenced
by the Gulf Stream.
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Dublin is the home of Guinness and a very cool ___ (3) for a short ‘1

break.

can (6) excellent cheese, Japanese and Mediterranean cuisines.

There are plenty of oysters, lobsters (7) scallops from the West
Coast, world-class beef and some of the sweetest lamb you’ve ever 3

eaten. .
Irish farmhouse cheese regularly (8) awards internationally.

Bread is tasty. Soda bread (flour, salt, bread soda and buttermilk) is
___(9) daily in many households. Wheaten bread — another name |

for brown soda bread — is ___ (10) favourite.

The Irish people make __ (11) with garden vegetables or wild |
foods. They also like to ___ (12). Irish stew (based on neck of lamb) or |
a beef casserole', a hearty main course, served with potatoes. There are |
hundreds of places to eat and to ____ (13) a bottle of excellent wine and

a cup of good coffee in the city of Dublin.

Miscellanea

IT IS INTERESTING TO KNOW

Saffron

Little compares to the pungent? aroma and honey-like taste of saf-
fron. And it is very expensive. Just | g retails® at about £2 (£2 million per
ton), making it more expensive than silver.

Why Is Saffron So Expensive?

Saffron is the dried stigmas® of the crocus’. The flowers are picked by
hand in the early morning, left to dry in the sun, then in the evening
three stigmas from each flower are removed by hand. To produce 1 kg of
saffron, it takes about 140,000 crocuses, a lot of time and a huge amount
of intense, back-breaking labour.

Saffron is most famously used in three classic dishes; the French
soup bouillabaisse®, the Spanish paella’ and the Italian risotto 4 la Mila-
nese. It is also used in traditional Cornish saffron cakes and buns made
with yeast.

,l, |'kees(a)ravl] — ropiuouex
7 |'pandzont] — ocTpblit, pe3kHit
° |'riterlz] — nMpomaeTcs B po3HMLLY
. stigma ['stigma] — pbUIBLIE (RecmuKa)
['kravkss| — wadpaH
| buja'bes] — Oyiabec, rycToil pelOHbBIH CYIT
|[par'els] — pHMC ¢ Kycoukamu Msica, pbIObl M OBOLLEH
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It has one of ____ (4) youngest population in Europe and one that 5'
is well-travelled so the culinary influences ____ (5) international. You |

USEFUL ADVICE (TABLE MANNERS)

English Dinner

English dinners are not so different from those anywhere else but
there are a few things worth mentioning.

The English often warm the plates. Be careful not to burn yourself
when you touch them.

The food is often served up onto the individual plates by the hostess. If
you are given more food than you can manage, you must tell your hostess
about it. She will take some of it away before you have touched it. This is
what you can say: “Oh, it looks delicious, but I’'m afraid it (really) is too
much for me! I don’t think I can manage all of it. I'm sorry.”

When leaving the table, you don’t use the words “thank you” but
you thank your hostess for food by saying, for instance: “I did enjoy
that” or “That was delicious. I really enjoyed it.”

Drinks

Is it a myth or is it true that the English drink tea all the time? The
English very seldom drink milk with their meals as in many other coun-
tries. Some Englishmen drink water or squash’, others may drink beer or
wine on special occasions. Some families have tea with their dinner.

If you are not given anything to drink and you find it difficult to have
a meal without a drink, you can get yourself a glass of water from the jar.
You just say: “May I get myself a glass of water, please?”

JOKES

Tea or Coffee

They say that English people can’t make good coffee. There is a story
about the man who was having breakfast in an English hotel.

He took a drink from his cup and then said to the waiter, “Waiter, is
this tea or coffee?”

The waiter said, “Can’t you tell the difference, sir, by the taste?”

“No,” the man said, “I can’t.”

“Well,” answered the waiter, “if you can’t tell the difference, what
does it matter which it is?”

A Mushroom

A Frenchman was travelling in England. He couldn’t speak English
at all. He knew only a few English words and it was difficult for him to

' [skwnf] — dpyKTOBBIT COK (08bikH. ¢ 2a3uposannoli 6000ii)
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make himself understood. One day he came to a country inn. He felt |
hungry and decided to have lunch there. He wanted to order some |
mushrooms which he liked very much. So he called the waiter and |
spoke to him in French. The waiter could not understand a single §

word.
What was the Frenchman to do?

At last he had a good idea. “If I show him a picture of a mushroom, he ;

will understand what I want,” he said to himself.

So he took a piece of paper and a pencil and drew a picture of a ‘_
mushroom. The waiter looked at it and ran out of the room. A few |
minutes later the waiter returned with an umbrella, for this was how |

he had understood the picture.

A Polite Question

The manager of a very fashionable restaurant was much pained when ¢
a guest tied his napkin round his neck. So he called a boy waiter to make §
the gentleman understand, as tactfully as he could, that such things

were not done.
The boy approached the guest and asked seriously: “Shave or hair-
cut, sir?”

A POEM TO ENJOY

You Are Drinking My Strawberry Shake

You can sing this dialogue on the melody of the English song “My
Bonny is over the Ocean”.

Jack:Excuse me, I'm sorry to tell you,
But you took my drink by mistake.
Excuse me, I'm sorry to tell you,
You are drinking my strawberry shake.
Mag: I’'m not.
Jack:You are.
Mag: Don’t get upset. Don’t raise your voice.
Jack:I’m not.
Mag:You are.
Jack: Please, don’t raise your voice to me.
Mag: And what makes you think it’s your milk shake?
I think you must be colour-blind.
And what makes you think it’s your milk shake?
I think you are out of your mind.
Jack:T’m not.
Mag: You are.
Jack:Let’s let the manager say who’s right.
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Mag: All right.
Jack: All right.
Mag: Let’s have him settle the fight.

PROVERBS AND SAYINGS TO MEMORIZE

Hope is a good breakfast but a bad supper.
Better an egg today than a hen tomorrow.
As slippery as an eel.

All sugar and honey.

Hunger breaks stone walls.

n B Lo b —

GIVE IT A NAME

[. Two slices of bread with food between them.

2. It is a drink. It is made by pouring boiling water onto the dried
leaves of a plant with the same name.

3. Itisasmall plant. It has a short thick stem with a round top. It looks
like a tiny umbrella.

4. Ttisa sea creature that has a hard shell, two large claws and eight legs.

5. It is a food that is made by cooking fruit with a lot of sugar.

6. It is a food made from milk. It can be hard or soft. Some sorts of
it have a strong flavour. :

7. When you do it, you put food in your mouth, chew it and
swallow it.

TeKCcTH AJ8 AONOJHHTEJIbHOI0 YTEHHH

What Means to Be Well-Mannered
for an English and for an American

The well-mannered Englishman at table holds and keeps his knife in
his right hand, his fork in his left, cuts his meat and presses his vegeta-
bles onto his fork.

The well-mannered American first cuts up all his meat, then places
his knife down on the right of his plate, takes his fork in his right hand
and with his fork lifts the food to his mouth.

He will have coffee (generally with cream) half-way through his
dinner before the pudding (which he calls “desserts”). The Englishman
drinks his coffee (black usually) after dinner. And of course, Americans
are coffee-drinkers rather than tea-drinkers. The English for which
tea-making is almost a religious ceremony would be shocked at the
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American’s idea of how tea should be made. The popular method is to |
take a cup of hot (not necessarily boiling) water and drop into it a |
cotton bag with tea leaves in it. For a change they will sometimes put a |
pan of water on the electric stove and, just as the water gets warm, |
throw in a few teaspoonfuls of tea. Then they pour the mixture into a tea |
pot (cold, of course), pour it from there into a cup (or glass) and then |

drink it without turning a hair'.

What is Tea for the British?

Tea is the national drink of the British.

Britain imports about 20 % of all the world’s tea. It was introduced to
Britain in 1657 by Catherine of Braganza, King Charles II’s wife and
became so popular that special ships (“clippers”) were designed to
bringing it quickly from China.

The English custom of afternoon tea goes back to the late 18th cen-
tury, when Anne, wife of the 7th Duke of Bedford, decided that she
needed tea and cakes to bring back her strength around 5 p. m.

The British drink more tea than any other nation — about 4 kilos a
head, or 1,650 cups of tea a year.

Most people in Britain drink tea with black leaves, but now herbal
teas, which do not contain caffeine, are becoming more popular.

The British way of making tea is special. There are some strict rules
how their tea is made:

» The teapot must be warmed before the tea is put in.

« The water must be boiling properly.

» The right quantity of tea — “one spoon for each person and one
for the pot” — must be used.

« Tea must be brewed for three minutes.

The drinking of tea is the opportunity for the British to rest for a few
minutes.

“If you are cold, tea will warm you,

if you are heated, it will cool vou,

if you are depressed, it will cheer you,
if you are excited, it will calm you.”

Eggs

Cooks love eggs and the wise cook is never without a good supply.
Eggs are versatile, easy to use, easy to digest, and most people like
them. They are always obtainable and their price remains reasonable.
Store them in a cool place, larder? or refrigerator, and there is always

! without turning a hair -— He MOpPrHyB r1a3oM
[la:ds] — wkad nns npooyKToB
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(he basis of a quick, inexpensive meal ready to hand. If you keep them
in the refrigerator, take them out and let them reach kitchen temperature
helore using. Beaten when warm rather than cold, the whites produce
far greater volume for meringues' or soufflés’. Most people are now
[amiliar with the grading system, from Grade 1 for the largest down to
Grades 5 or 6 for the smallest,

Brown eggs or white? The answer is that it does not matter, the
difference is only in the eye of the beholder. In America they pay extra
for pure white ones, the British do the same for dark brown. They are
all good. Boil them, scramble them, fry them with bacon, make an
omelet, make mayonnaise or meringues.

The egg is the basis of most cakes and many sauces. It takes kindly to
cheese and to vegetables of all kinds, and it can help you to achieve
spectacular success with many simple dishes. Take the soufflé, for in-
stance. A good soufflé, golden and well risen, puffing up in its dish as
you take it out of the oven, does a lot for your reputation as a cook.
Contrary to popular belief, there is no mystery about soufflés and it is
truthfully said that if you can make a white sauce, you can make a
soufflé. The important thing is that it should be eaten straight out of the
oven. There should not be too much trouble over this!

) meringue [ma'reen] — mepeHra, Gese
2 soufflé |'su:fler] — cydme



RUSSIAN CUISINE
4 | (PYCCKAS KYXHS)

TekecT A

Russian Cuisine

Russian cuisine is rich and varied. There is a big choice of appetizers,
soups, hot and dessert dishes. Soup makes an important part of a Russian
meal. The traditional Russian soups are shchee (fresh cabbage meat
shchee, sauerkraut shchee, shchee Petrovsskie cooked from pike-perch
and fresh cabbage), borshch, rassolnik (kidney and salted cucumber
soup), meat and fish solyanka, ukha, mushroom soup and soup in
season — okroshka and cold beetroot soup.No two recipes are the same
for borshch and shchee. ,

Many ways of cutting and cooking meat came from France, that is
why they have French terms: antrekot, eskalop, file. Roast suckling pig
is a classic festive dish on the Russian table. The traditional method was
to roast the pig on a baking tray in the oven. It was cooked with the head
left on, basted frequently with oil or butter and served with buckwheat
and sometimes with a hot sauce. Alexander Grigoryevich Stroganoff
gave his name at the end of the 19th century to a dish—beef Stroganoff.
Stroganoff lived in Odessa and had a very good cook who was either

64

I'rench or French-trained. Beef Stroganoff is a dish made of meat cut
into strips and cooked in sour-cream sauce.

Pelmeni is another specialty of Russian cookery, which has its his-
tory. Under the Mongol yoke pelmeni became established in Siberia and
the Urals and gradually spread on all the territory of Russia. Nowadays
there is agreat number of recipes and varieties of them. Traditional
muxture of beef, pork and elk is used to make minced meat. It is inter-
esting that the whole ceremony of making pelmeni exists in the villages
of Siberia. There is a local tradition there that the families gather at the
lable once or twice a month in winter and spend the whole affernoon
to make a vast batch of pelmeni. The women make the dough and chop
the meat, the men do the folding. The traditional form is ear-shaped,
but they come in all shapes from square to triangles. Then the pelmeni
are deep frozen and kept in sacks, bags or buckets in cold pantries.

Russian cooking makes greater and more varied use of mushrooms
than any other cuisine in the world. They are eaten raw, dressed with
herbs, cocked into soups and pies, baked with cream. A popular winter
delicacy is pickled or salted mushrooms, which are eaten as hors
d’oeuvres.

The great Russian fish are freshwater fish, headed by the celebrated
sterlet from the river Volga. They include several varieties of sturgeon
and over a dozen different salmon. Of the extensive salmon family
fera(trout) — sig — is still known to some people as “the Tsar’s fish”.
They are served hot and cold, smoked, in aspic or stuffed, fried,
marinated and the like. And, of course, soft, pressed and red caviar is
the hit of every festive table.

The English word “porridge” is no good for translating kasha, which
covers almost all ways of cooking all grains in water, milk, stock and
cream. There is a large variety of consistencies from dry (like rice) to a
thick puree. The simplest and traditional way to serve Russian kasha is
with plenty of good butter. As the saying goes: “You can’t spoil kasha
with butter”.

There is a large variety of poultry and game dishes in Russian cuisine:
roast chicken, roast duck and goose stuffed with apples and sauerkraut,
roast partridge, hazel grouse, woodcock, black cock, pheasant and quail.
They are juicy and tender dishes.

A large variety of milk products are used in Russian cooking: a sort of
dry, granulated cream cheese called tvorog, thick sour cream called
smetana and several types of sour-milk products of the yoghourt type.
Smetana can be used with almost anything: we can dress soups, meat
dishes, strawberries and apples sliced up with it. It is also used on
pancakes and drunk by the glassful with or without sugar. Smefana is
also an almost universal flavouring sauce. Smetana is made from cream
and contains 2,5 % of protein, 20—40 % of fat, lactic acid. Kefir is a
dietary beverage made from cow’s milk, yeast and lactic acid bacteria.
Ryazhenka is a sour milk product made from baked milk.
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Russian cuisine is famous for its pies which were baked in Russia in |
good old times and are very popular nowadays. They are rasstegai (open- 1
topped pirozhki with meat of fish stuffing), kulebiaka (a pie with meat,
cabbage or fish filling), vatrushki (yeast dough rolls with hollows filled 3
with curds or jam), krendeli (knot-shaped bread), boubliki (thick ring-
shaped rolls), baranki (ring-shaped rolls), sooshki (small ring-shaped |

crackers), koolich (Russian Easter cake).

As for drinks, Russian cuisine offers you its orignal beverages: kvas |
and zbiten, and a lot of different fruit and berry beverages. Kvas is a |
beverage made from rye bread and water fermented by yeast. There isa |
lot of sorts of kvas: mushroom kvas, kvas with mint, beetroot kvas,
kvas with horseradish and a lot of others. Zbifen is an old Russian beverage §

made from kvas, cognac or vodka, honey, tea and spices.

Russian people are very hospitable and generous at the table. They §

invite everyone who enters their house to eat with them. Bread and salt

are the symbolic offering at welcome and also a sign of respect from host -l‘.‘
to guest. The guest is welcome to share the food even if the house has no |
more to offer than bread and salt. Hospitality is a typical trait of charac- |

ter of a Russian.

varied ['ve(a)rid]
appetizer [‘epitarza]
sauerkraut ['savakraut]
beetroot ['bitru:t]
recipe ['resipi]

suckling pig ['saklin pig]
oven ['av(a)n]

baking tray [berkin tre1]
festive ['festiv]

to baste [beist]

cookery ['kuk(a)ri]
yoke [jauk]

elk [elk]

minced [minst] meat
batch [beetf]
dough [dav]

to chop [t/op]

to fold [fauld]
triangle ['tramg(a)l]
bucket [bakit]
pantry ['peentri]
raw [ro:]

to dress [dres]
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CaoBapb K TEKCTY

pasHooOpa3HbIA

3aKycKa

KBallleHas/KHUCaas Karycra
CBeKJa

peuent

MOJIOYHBIN MOPOCEHOK
reys, JAyXOBKa

MIPOTUBEHB

Npa3aHUYHBII

MOJIUBATH XKUPOM (80 8pema dca-
perus)

KYJTMHApHs

UTO

J10Ch

MACHOM apil

napTts (koauvecmeo)
TECTO

pyouTh

3aBOpavYMBaTh, CBOPAuYMBATh
TPeyroJbHHK

Belpo, Ganbs

KJIa/I0Bast

CBLIpO

MPUTIPABIATD

pickled ['prk(2)id]
hors d’oeuvre [2:'d3:v]

(p! hors d’oeuvres [,o'd3:v])

lreshwater ['frefwoits]
celebrated [‘selibrertid]
fera(trout) ['fera(travt)]
aspic ['eesprik]
stuffed [staft]
caviar ['keevia:]

soft caviar

pressed caviar
stock [stok]
consistency [kan'sist(o)nsi]
thick [61k]
(0 spoil [spoil]
partridge ['pa:trids]
hazel grouse [herz(s)l 'graus]
woodcock ['wodkok]
hlack cock ['blek kok]
pheasant ['fez(a)nt]
quail [kwerl]
tender ['tenda)
[Tavouring ['flerv(a)rin]
lactic acid [leektk '&sid]
dictary ['darat(a)ri]
yeast [jisst]
baked [beikt]
lilling ['fili]
hollow ['holav]
knot [not]
Laster ['isto]
(o ferment [f3:'ment]

horseradish ['hosreedif]
cognac ['konjek]
hospitable ['hospitab(2)]]
generous ['dzen(a)ras]
sign [san]

MapHHOBaHHbIA
3aKyckKa

I[IPeCHOBOIHEII
3HAMCHMTEBIN

CHT

xKene
¢haplLIMpoBaHHEIiH
UKpa

3epHUCTAd UKpa
MalocHas uKpa
KpEeNnKMid MACHOU OyNIbBOH
KOHCHCTEHLHS
IYCTOH

TIOPTHTh

KypoIaTkKa

pAOUHMK

BaJbILLIHET

TETEePEB

dazan

rneperen

HEXHBIA

3anpaska, IpUIIpaBa
MOJIOYHAA KHMCIIOTa
JUETUYECKUI
JIPOXOKH

TOIUICHBIH

HauyuHKa
yraybaeHue, siMKa
y3el, IeperieTeHue
ITacxa

OpOIHTh; BHI3BIBATH OpPOXKEHHE;
CKBalIUBAaTh

XpeH

KOHBSIK
FOCTENPUMMHBIHA
LIeIphlit

3HAK, MPH3HAK

JagaHus K TEKCTy

1. ITonbepHTe pyccKHe SKBMBAJEHTBI K CASTYIOIUM CIOBOCOYETAHHSM:

_ many ways of cutting, with the head left on, was either French or
French-trained, cut into strips, to make minced meat, in aspic, thick
sour cream, yeast dough rolls, filled with curds, knot-shaped bread,
water fermented by yeast, a sign of respect, a typical trait of character.
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2. TlepeBeauTe MpemIoKeHHA HA AHCAHACKAA A3BIK, HCHOJB3YH CI0Ba H |
BBIPAKEHHA U3 TEKCTa: i

1. Cyn — 370 4yacTh obena B pycckoil kyxse. 2. Illu — 370 Tpagu- |
ITMOHHBINA PYCCKUIT CYIT, PUTOTOBNEHHBIN M3 Msica M KanycThl. 3. [ler- |
POBCKHMe 1M FOTOBSATCA M3 CyJaKa M CBexeit KanmycThl. 4. B pycckoii |
KYXHE HET IBYX OJMHAKOBBIX PELENTOR lieil M bopuia. 5. MHorue |
croco®bl Hape3KU M MIPUTOTOBIEHUSA MsACa 3aMMCTBOBAHE] M3 (PpaH- |
Ly3CcKOit KyxHM. 6. 2KapeHblil MOJIOYHBIH NOPOCEHOK — TPAIULIMOH- |
HOe Npa3fiHuYHOoe BJI0I0 pyccKoit KyxHu. 7. B mepeBHsx CHOUPH |
CYLLECTBYET Liejiasd LIEPEMOHUS [IPMIOTORIEHM neabMeHeit. 8. XKen- |
LIMHBI JETAI0T TECTO H PYOSIT MACO, MYXIUHEI JEMSIT MeabMeHu. 9. Pyc- |
CKO€ CIIOBO «Kalla» 0003Ha4yaeT MOYTH BCE CMOCOOBI MPHUIOTOBJE- |
Hug Kpym. 10. Kak roBopUTCA B MOCIOBULE, «KALIY MAaCJIOM HE HC- |
nopTub». 11. CMeTaHa — 3TO YHMBEpCalbHAas MPHUNpPaBa B PyCCKOM
KyxHe. 12. Pycckasg KyxHs 3HAMEHMTA Pa3IMYHLIMK ITMPOXKKamHu. 13. Pyc- |
CKUe JIOJM OYeHb FOCTETIPUUMHBI, OHW NPHINALIAIOT K CTONY KaX-
JOTO, KTO BXOAHWT B AoM. 14. ['OCTENPUMMCTBO — TUITMYHAsA 4epTa |
pycckoro xapakrepa. 15. COMTeHb — 3TO CTADMHHBIA PYCCKHI HaMK- |
TOK, KOTODbIH I'OTOBAT M3 KBaCa, KOHbAKA WIM BOIKM, MeNa, yas U |
CIELIMH.

3. OTBeThTE HA BONPOCHL:

1. What is the name of the popular Russian dish made of meat cut |
into strips and cooked in sour-cream sauce? i

2. What is the name of the highly seasoned soup made of beetroot
and cabbage and served with sour cream? ]
3. What is the name of the Russian fermented beverage made of |
rye?

4. What are the names of the most popular Russian yoghourt-type |
beverages of fermented cow’s milk? i

5. What is the name of the Russian national dish made of cooked |
grain?

6. What is the name of the classic chicken dish invented in Russia in
the Soviet period?

7. What is the name of a many-layed Russian pie?

8. What is the name of the Russian Easter cake?

9. What is the Russian counterpart (nBoiiHuK) of [talian ravioli?

10. What is the name of the urn the Russians use to boil water for tea
and which literally means “self-boiler”?

11. What is the name of the Russian cottage cheese?

12. What Caucasian name do the Russians use in reference to what
the Americans know as “shish kebab”?

13. What are the French terms for some Russian meat dishes?

14. What is the name of open-topped pies with curd stuffing?

15. What is the most typical trait of the Russian character?
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Tekct B

Specialties of Russian Cuisine

According to Russian tradition, a meal begins with the appetizers,
for example a variety of salted, fermented and pickled cucumbers, cab-
bage and mushrooms, also soaked apples and cowberry to be followed
by cold dishes. Also popular are soaked cranberry and marinated garlic.

The routine feature of any Russian feast is the Olivier salad. It con-
sists of potatoes, green peas and cold veal or chicken and dressed with
mayonnaise.

More than a century ago a Frenchman by the name of Olivier kept
(he Hermitage Restaurant in Moscow. He was the author of this salad.

Vinaigrette, another Russian-style salad, is based on boiled beetroot
diced. To this are added boiled carrots and potatoes, salted cucumbers,
finely chopped onions and sauerkraut. The salad is dressed with mayon-
naise or sunflower oil.

Jellied Dishes. Jellied dishes are very popular in Russia. Boiled fish,
meat or poultry is covered with aspic and decorative pieces of vegeta-
bles, fruits, mushrooms, and spices are added to make the dish more
attractive and flavoury. Many Russian-cuisine restaurants offer jellied
sturgeon, jellied calf’s tongue and a jellied assortment of turkey, ham
and ox tongue. Horseradish is a routine dressing for jellied dishes.

Studens. Studen is the name of a Russian dish made of veal, beef or
pork boeiled to a soft and tender state. The resulting thick broth is mixed
with finely chopped meat and cooled until it jellies. The dish is eaten
with horseradish.

Pancakes. Pancakes (b/iny) is a popular hot dish in Russia. They are
made of wheat, buckwheat or millet and served with black and red
caviar, cream butter, lightly-salted fish and sour cream. Pancakes come
not only as appetizers but also as desserts with strawberries, jams or
honey.

Traditional Russian Desserts. Many Russian desserts are prepared
with fruits and berries, for example, baked apples with vanilla and
vodka sauce or apples baked with honey. Also popular are forest berries
with whipped cream; homemade curds with berries, fruits, honey and
whipped cream; cranberry kisse/ with ice cream and raspberry liqueur.

The old recipes include the Guryevskaya kasha, adish based on
semolina. Boiling milk and cream are poured over semolina and the
mixture is left to stand for 15 minutes. Then the semolina is sliced, milk
skins are sandwiched in between the layers. The whole is then covered
with jam or honey and sprinkled with nuts, candied fruits and spices,
and pieces of fresh fruit are put on top. The more layers and ingredients,
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the more delicious is the dish. This dessert dish was made in honour of i

the victory over Napoleon in the war of 1812.

Caosaps K TEKCTY

garlic ['ga:lik] YECHOK
routine [ruw'ti:n] XapaKTePHBIA; OOBIYHBIH
feast [fist] 3aCTONIBE, MPA3AHUYHBINA CTOMN

vinaigrette [vinr'gret, vinei-] BUHETPET

diced [darst] Hapes3aHHBIH KyOHKaMu
jellied ['dzelid] 3aJIMBHOM

flavoury ['flerv(o)ri] apoMaTHBII

tongue [tan] SI3BIK

broth [brn@] MSCHOH OYIBOH
creamy ['krimi] MATKHIA

whipped cream ['wipt 'kri:m] B30OUTEIC CITMBKH

homemade [ hovm'merd]
TOBJIEHUS

liqueur [lr'kjus] JTHUKEp

pour [p2:] JINTh, HAJIUBATb

milk skin ['milk skin] MOJIOYHAA IJICHKA,/TIeHKA

candied ['kendid] 3acaxapeHHbIA

3aganna K TeKCTy

1. TTopGepure aHTIMACKHE S3KBUBAJCHTHI K CEAYIOIIHM CJIOBOCOYETAHMAM H
Bblpa)KEHHﬂM:

COJIEHBIE, KBAlIEHBIE U MapMHOBAHHEBIE OTYPLLI, MOYCHbIC HﬁJ'IOKI/[;
XapakTepHas uepTa; MPUIpaBIeHHBIH MalOHEe30M; MEJIKO NOPe3aHHbIA
JIYK; clenath baono 6ojiee KpaCMBBIM M apOMATHBIM; HEXHBIA BKYC;

yeMm GOJbLIE CIOEB M MHIPEIMEHTOB, TeéM BKYCHee OMI000; B UecTh

nobenpl Hax HanoneoHoM.
2. OTBeThTE HA BONPOCHI:

. What does a meal begin with according to Russian tradition?
. Who was the author of the Olivier salad?
. Do you know ingredients of the Olivier salad?
What does vinaigrette (Russian salad) consist of?
. Jellied dishes are very popular in Russia, aren’t they?
Where can we taste jellied dishes?
. What dishes are eaten with horseradish?
. What are pancakes (bliny) made of?
. Can we eat pancakes as appetizers or as desserts?
10. What Russian desserts do you know?
11. What is the name of the Russian dessert made in honour of the
victory over Napoleon?

70

IOMAIUHMIf, TOMAIIHETO MPHUro- |

Jnanorn

1. ITpoynraiiTe no ponaM U nepeseIuTe:

Jim: Hello! Nice to see you.

Helen: Good afternoon! Glad to meet you too.

Jim: What a nice day today! Where will we go?

Helen: Would you like to go to the restaurant “Moscow” and to try
some dishes of the Russian cuisine? I'm rather hungry.

Jim: OK! I want to taste Russian shchee or borshch.

Helen: And I can recommend you Russian bliny and blinchiki with
mushrooms, caviar or minced meat. They are so tasty.

Jim: Well! Let’s go! It seems to me I'm hungry now too.

Heskesk

Jane: 1t is a hot day today, isn’t it?

Mary: Sure. And I'm very thirsty.

Jane: Let’s drop into this Russian cafe.

Mary: Well, what would you like to have?

Jane: T'd like to eat okroshka or cold beetroot soup.
Mary: And I prefer only kvas now.

Aok

Waiter: Good morning! Nice to see you in our cafe.

Mrs Deans: Good morning! Glad to meet you too.

Waiter: What can I do for you?

Mrs Deans: Breakfast for me, please.

Waiter: Here is a menu card.

Mrs Deans: Thank you, but I’'m on a diet. What can you recommend?

Waiter: We have a large variety of milk products: tvorog, smetana,
rvazhenka and kefir, diferent kinds of kasha.

Mrs Deans: Can you tell me some words about tvorog and ryazhenka?
| don’t know what they are.

Waiter: Tvorog is a sort of dry granulated cream cheese and ryazhenka
is a sour-milk product made from baked milk.

Mrs Deans: OK! I don’t like kasha, so will you bring me #vorog and
ryazhenka?

Waiter: Anything else? Would you like to taste Russian krendeli,
houbliki or sooshki?

Mrs Deans: Sooshki? What is it?

Waiter: Sooshki are small ring-shaped crackers. They are rather good
for tea.

Mrs Deans: Then a cup of fresh-made tea with lemon and sooshki.

Waiter: 'l do it in no time... Here is your breakfast. Good appetite!

Mrs Deans: Thank you. How much is it?

Waiter: 85 roubles.

Mrs Deans: Here is the money, keep the change.

Waiter: Thank you. Come to our cafe again.
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Ak

Waiter: Good afternoon, sir! Glad to see you. Can I help you?

Mr Campbell: Good afternoon! Nice to see you too. I would like to'f'

have a birthday party in your restaurant.
Waiter: When do you want to come? And how many of you?

Mr Campbell: Tomorrow at seven o’clock in the evening. A table for‘é

four, please. We would like to taste national Russian cuisine.

Waiter: OK! Here is a menu card. We have a big choice of appetizers, ‘1

salads, pelmeni, meat and fish dishes.

Mr Campbell: Well, I would like to have red caviar, herring, pickled.i‘

cucumbers and salted mushrooms.

Waiter: 1 advise you to order traditional Russian meat dish kholodets. |
It is an aspic dish made with pig’s trotters or ox cheek. And what main |

courses do you prefer? Meat or fish dishes?

Mr Campbell: We want to taste Russian peimeni. Can you tell me ﬂ‘l

some words about them?

Waiter: They are meat dumplings, dough is rolled thin, cut into
small pieces and then filled. Pelmeni are cooked in boiling water. We ]

have pelmeni with different kinds of filling: meat, fish, mushrooms.

Mr Campbell: OK! I'll take pelmeni with meat filling. What can you ]

recommend for dessert?
Waiter: We have fruit and berry kissels.
Mr Campbell: What are they?

Waiter: Kissels are made from fruit or berry juice and potato flour. 4
They are tasty. And of course, you should order Guryevskaya kasha for |
dessert. It’s a many-layered cooked semolina with layers of jam and baked i

milk skin. It’s delicious.

Mr Campbell: Thank you. I'll order kissel and Guryevskaya kasha for ‘:
dessert. And what about zbiten for drink? They say it’s an old Russian |
beverage made from kvas, cognac or vodka, honey, tea and spices,

isn’t it?
Waiter: Oh yes! We have it.
Mr Campbell: Welll How much is my bill?
Waiter: Just a minute, please. I won’t be long... Here is your bill.

Mr Campbell: Thanks a lot. It’s not very expensive. We’ll be at seven |

tomorrow.
Waiter: You are always welcome. See you tomorrow.
Mr Campbell: Goodbye! Have a nice day!

2. CocrasbTe AMANOr, HCHOJAb3YA CHEAYIONIKE PeNIHKH:

Waiter: Guest:

— Here is the menu.

— What can I do for you?

— Two hundred forty seven
roubles.

shchee.
— I want to taste Russian dinner.
— What can you recommend?
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— I can recommend you fresh
cabbage shchee, pelmeni,
herring and Russian salad.

— Thank you. Come again. You

are always welcome.

— Anything for dessert?

— What about drinks?

— How much is my bill?

— Special beverage.

— Here is the money. No change.
— Guryevskaya kasha.

3. H3yuure menio pecropana “Russian Style”:

y

@

Appetizers
Lightly salted salmon

Soaked apples
Jellied calf’s tongue

Menu Card

Main course

Roast beef Stroganoff
with macaroni

Pike-perch rolls

Carp baked with
mushrooms

Meat, mushrooms,

Salads
Russian salad

Salad “Olivier”
Vegetable salad

fish pelmeni e%/
Desserts

Guryevskaya kasha
Bliny with strawberries
Cranberry kissel

with ice cream
Baked apples

— Well, I’ll take pelmeni and |

Soups
Sauverkrout shchee

Mushroom soup
Fish soup (ukha)

K o || 6. R
P PG

-
&,

%
P

Beverages
Kvas

Zbiten

b
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3akaxure:

1. MoueHble 40JI0OKH, LM M3 KHUCION KaIlyCThl, IIEIbMEHH C TPU- ]

DaMHM, KBac.

]
2. CnabocoseHOTo J0coCs; OBOIIHOM canar; yxy; Kapna, 3afeyeH-

HOTO ¢ rpubamu, mid ceds U CBOEH TOJPYTH.

3. Jnst ceBsi M Tpex CBOMX Apy3eit canar «OnuBbe», bedcTporaos, |

3aneyeHble A0T0KH.

4. TpubHoii cyn, neJbMeHH ¢ peI0oii, cOUTEHD, IYPHEBCKYIO Kally.
5. 3anuBHOH TEMAYMI A3BIK, KBAC, KIIOKBEHHBIA KHUCeTb ¢ MOPO- |

KEHBIM.

4. Hsyuure menio kade “Russian Bliny”:

Menu Card

Main courses
Blinchiki stuffed with meat|
Blinchiki stuffed
with mushrooms
Blinchiki stuffed
with cabbage

Blinchiki stuffed
with potatoes §/ |

t Appetizers

Bliny with sourcream
Bliny with black caviar
Bliny with red caviar
Bliny with lightly-salted fish
Bliny with herring

&
g

3

Desserts

Bliny with strawberries
Biiny with raspberries
Biiny with cranberry jam
Bliny with honey

&
%

e

Tea Beverages
Strong black tea with milk Kvas
Strong black tea with lemon Zbiten

Strong blacktea with honey Cranberry mors

& ey Y
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Jakaxure:

|. BnMHBI CO cMeTaHOIi, Yai ¢ TMMOHOM.

2. JIna ceMbH M3 TpeX 4YeJIOBeK OJIHMHEI ¢ KPACHON MKpPO, GIHHEI ¢
MAJIMHOM, COMTEHB.

3. Ina cebs M OBYX CBOMX Apy3ei OIMHUYMKM ¢ rpibaMu, KBac.

4. BIUHYHKK C MSICOM, OJIMHEBL C MENIOM, Yal C MOJIOKOM.

JleKcHIecKHe YyNpaxkKHeHHS

1. BoibepuTe npaBHILHBIA OTBET:

|. Sour cream is to most Russian soups.
a) added; b) baked; c) cooked.

2. Pelmeni are cooked in slightly boiling water.
a) whipped; b) salted; ¢) cooled.

3. Fillings are made of beef, mutton or pork.
a) minced; b) mixed; c) broiled.

4. Kasha or porridge in the Russian brick stove has a special flavour.
a) broiled; b) baked; c) cooked.

5. Beef steaks and schnitzels are on frying pans.
a) combined; b) boiled; ¢) fried.

6. Russian-style mushrooms are real forest mushrooms.
a) salted; b) drained; c) cut.

7. The typical Russian meat dish is a suckling pig whole.
a) stewed; b) stuffed; c¢) baked.

8. Beef fillet is with mushrooms.
a) roasted; b) mashed; c) minced.

9. salmon dishes are very delicious.
a) Grated; b) Cut; c) Fried.

10. Then the semolina is .
a) tossed; b) sliced; c) whisked.

. HazoeuTe creayromue daoaa:

. This soup is served cold and has dark red colour.
. It’s a sort of dry granulated cream cheese.
. They are small ring-shaped crackers.
. This soup is served cold, its base is kvas.
. This sour-milk product is made from baked milk.
. They are made from dough and different kinds of filling and are
cooked in boiling water.

7. It’s a many-layered cooked semolina with layers of jam and baked-
milk skin.

8. This kind of salad is called “Russian salad” all over the world, but
the Russians call it with a French name.

9. You can’t spoil it with butter.

DAL B b=
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F'paMMaTHYeCKHEe YynpaXHeHHH

1. Hanumure Past Simple u Past Participle cneayromuax riaro/ios:

tell, show, ask, answer, send, give, help, forget, invite, call, serve. |

2. TlepeseauTe HA aHCAMHACKHl A3BIK, yHoTpedass rnaronsl B Past Simple §

u Past Simple Passive:

OH pacckaszan
g noKaszsa
MBI CIIPOCHITH
OHa nocjaia ee Mmocaanu

OHU OTBETUJIH MM OTBETHJIH

s Jan MHE Haau

Bbl [TOMOTLIH BaM MOMOTJIH
ThI 3a0B11 TeDst 3a0BIIN

MBI TIPUTTIACHITH HAC TPHITACHIIH
OHM I103BaJIU VX MO3BAIH

MBI OOCTYXKMITH HAC OOCTYXHUITH

eMy paccKasaiu
MHE TOKa3aiu
Hac CIIPOCHIIH

3. IlepeBenuTe HA AHTIMACKHMI A3BIK, ynoTpe6ass raaronst B Present, Past |

d Future Simple:

€MY PACCKA3BIBAIOT
MHE€ [0Ka3bIBAKT
HAC CIpAalIUBaOT

eMY paccKazaiu
MHe MMOKa3anu
Hac CIIPOCHIH

EMY PacCKaXyT
MHE TIOKAXKYT
HAC CIIPOCAT

€€ IOCBINIAKT €€ nocjaaim €¢ IMOLLIKT
MM OTBEYAKOT HM OTBETHIIH UM OTBETAT
MHE OaloT MHE a1 MHE OaayT

BaM [OMOLaloT
TeDs 3a0KIBAIOT Tebd 3a0bLIH
HaC MpUriamalrT Hac NpUrIacHuiu
HX 30BYT UX TO3BAJIH

Hac 0OCTYXHMBAIOT Hac OOCIYXHITH

BaM MOMOTJIH BaM TOMOTYT
Tebs 3abynyT
HAC MPHUI/IACAT
HX MO30BYT

Hac obcayxar
4. TlepesenuTe HAa PYCCKHH S3BIK MIYTOYHBIA MHHH-PACCKA3:

He was talked about.
He was sent for.

He was waited for.
He was looked at.
He was listened to.
He was laughed at.

5. IlepeenuTe Ha pyccKHil A3BIK:

1. I was asked to bake a cherry pie. 2. The guests were offered lamb
chops, beef stew and fried chicken as a main course. 3. The waiter was
told to serve all the guests. 4. Samovar was used to boil water for tea.
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5. Kefir is made of fermented cow’s milk. 6. Customers were informed of
the new prices. 7. Okroshka will be served in hot weather. 8. The dishes
were washed by my mother. 9. Cheese is cut with a special knife. 10. This
soup is prepared of kidneys and salted cucumbers.

6. IlepeBemmTe HA AHTIHUACKHMI SA3BIK:

1. D10 Oa10M0 TOTORAT U3 Msica M OBOlIEH. 2. Moo MaMy NOMPOCHIN
ncneyb A6J0YHbINA MUPOT. 3. JIMMOH pexeTcs TOHKMMM JIOMTHKAMHU (in
(hin slices). 4. K atomy Gniony nonatoT xapeHblil kaprodeis. 5. Cron
OLIT HAKPBIT 10 npuxoaa rocrei. 6. Obexn ObL1 3aKazaH Byepa. 7. Yai
OLIT MOAAH B KpacHUBbIX yalukax. 8. Oben 6yneT NpUroTOBIEH JIYYIIMMH
nopapamu. 9. HaurHka u3 600K OyIeT UCMONb30BATLCA AJIS1 3TOrO M-
pora.10. Mpi ObLIM IPUIVIALLIEHB! HA BEYEPUHKY HAIIUMH IPY3bAMU.

7. ObbeauHHTE ABA NpENIONKeHHs, UCIHONAb3yA 000poT either...or nim
neither...nor:

Oopazew:

I can drink rea. I can drink coffee. — I can drink either tea or coffee.

He doesn’t take money. He doesn’t take a bag. — He takes neither
money nor a bag.

1. She can put on a dress. She can put on a suit. 2. He hasn’t got any pens.
He hasn’t got any pencils. 3. Ann has no sons. Ann has no daughters. 4. |
would like some chocolate ice cream. I would like some vanilla ice cream.
5. We can order fish salad. We can order vegetable salad. 6. You don’t
want any mushroom soup. You don’t want any noodle soup. 7. They went
{o the cafe. They went to the bar. 8. He is not a cook. He is not a waiter.

8. BcraewTe npeaioru at, in uiM fo, rae HEOOX0JUMO:

1. What time do you go ... bed? 2. I like reading ... bed. 3. Where is

Jack? — He is ... work. 4. Where does he work? — He works ... the

restaurant. 5. I met a lot of people ... the party. 6. Do you go ... college
today? 7. Where is Ann? — She is ... the kitchen making some coffee.
8. John didn’t go ... work yesterday, he was ... home. 9. Tomorrow we’ll go
... the country. 10. My mother comes ... home at 5 o’clock. 11. I am not
going ... college today, I am staying ... home. 12. After classes I usually
2o ... home, but sometimes I stay ... college to work ... the library.

9. BcrasbTe NpeNNorA af, on WAH in, TAe HeoOX0IHMO:

1. Tusually get up ... 6 o’clock. 2. My father’s birthday is ... September.
3. We have exams ... the end of January. 4. My brother is starting his new

job ... the 3rd of June. 5. T am going to London ... this summer. 6. He can’t

sleep ... night. 7. Children did their homework ... the evening. §. We
usually go to the country ... the weekend. 9. I don’t go to college ... Sunday.
10. What are you doing ... Saturday evening? 11. Wait for me, please. I'll
come back ... 5 minutes. 12. ... last week I visited my Granny. 13. Are you
free ... the moment? 14. We are leaving ... next Monday. 15. She worked
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at hospital ... that time. 16. Pushkin was born ... 1799. 17. The last lesson ‘

is over ... half past three. 18. The forest is lovely ... winter.

Tect 1

IToaGeprTe K KAKIOMY CIOBY PHCYHOK H YKAKMTE €ro HoMep:

pear . plums potatoes
cherries pineapple onion
cabbage peas apple
orange peach cucumber

TectT 2

3anojHMTE NPONYCKHM CIOBAMH H3 PaMKH (HCHOAbL3YATEe Kamkagoe CIOBO
OIMH pa3):

boiled, dish, dough, also, is, baked, are, marinated, filled, in,
fish, served
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Fish Dishes

The best-known and probably the most popular fish dish served

~ (1) a Russian restaurant is monastery-style sturgeon. Pieces of
sturgeon are ____ (2) with mushrooms and sour cream. Another
appetizing _ (3) is sturgeon Tzar-style shashlik with tartar sauce,
olives and green lemon. Before frying the sturgeon pieces are ___ (4)
in white wine with onions and lemon. This makes the ___ (5) particularly
{ender.

Beyond all praise _ (6) pike-perch rolls. Pieces of the fillet are
lirst coated with salmon mousse and then wrapped in __ (7) and
baked. The rolls are __ (8) with potatoes and cauliflower. Another
way to prepare pike-perch _ (9) to fry the pieces in beer dough.

The fish dishes also include  (10) sturgeon and horseradish in
kvas, trout ___ (11) with mushrooms and cheese and carp baked with
mushrooms. Fried or steamed salmon dishes are __ (12) delicious.

Miscellanea

IT IS INTERESTING TO KNOW

In 1860 was published the classic recipe bookby Elena Molokhovetz
“Gift to Young Housewives”. It was over 1,000 pages long and is still
considered a kitchen Bible by Russia’s home cooks. Mrs Molokhovetz
was full of respect for Russian traditions and the dictates' of the Church
calendar, but French in the techniques and refinement she brought to
the ordinary table.

*k ok ok

Salting and soaking are the oldest methods of preserving products for
long and cold Russian winters. Foods treated in these two ways were favourites
with both peasants and royalty. Empress Catherine the Great liked best of
all a Russian dish of salted cucumber with a piece of boiled beef.

L

Russian cuisine has borrowed many products and preparation methods
{rom other national cuisines. Trade with Byzantium brought Russia spices,
seasonings, rice and buckwheat. Bulgaria shared its peppers, eggplants?
and marrow squashes®.

Western neighbours influenced Russian cuisine too and now we
have beef steaks and schnitzels from German-Dutch cuisine and many
sauces, dishes of poultry, game, fish and vegetables from France.

: |'dikteits] — npeanucaHus, TpeboBaHUs
2 eggplant Am. = aubergine
marrow squash [merou 'skwnf] — kabayok
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FROM THE HISTORY OF WORDS

Tomato

The tomato was brought to Europe from Mexico in the 16th century. |
The Italian botanist Mattioli called it pomo d’oro, or golden apple, |
because of the colour the tomato has during its ripening. So Italians §
call the fruit pomodoro (the plural is pomodori), the French, English, ;‘
Spanish and German continue to use the name the Indians of Mexico | 1
gave it: fomato or tomate. i

JOKES

Cake

Mother: Yesterday I left two pieces of cake in the cupboad. Now i
there is only one piece left. Can you explain it? |
Pete: Well, 1 think, it was so dark that I didn’t notice the other.

Good Manners

Nick invited his new friend Tommy to dinner at his house. Tom’s
mother was very anxious about her little son’s table manners. f

“Tommy, don’t eat off the knife. And if your food is too hot, don’t
blow on it. And don’t talk with your mouth full,” she told him. 4

When Tommy returned, he said: “I remembered what you told me,
Mum, and I did only one thing wrong.”

“What did you do, Tommy?” i
“Oh, when I wanted to cut my meat, it fell off the plate on the |
floor.” ]

“Oh, my dear, what did you do then?”

“] said, that’s always the way with tough' meat, and picked it up
from the floor.”

A POEM TO MEMORIZE

There Are Days When Everything Goes Wrong

The bread was stale?
It was three days old
The milk was sour

1 [taf] — xecTkuMii
2 [sterl] — uepcTBbIit
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The coffee was cold

The butter was rancid!

The steak was tough

The service was dreadful®

The waiter was rough?

My bill was huge

His tip* was small

[’'m sorry I went to that place at all.

PROVERBS AND SAYINGS TO MEMORIZE

1. A tree is known by its fruit.

2. Every cook praises his own broth.
3. Too many cooks spoil the broth.

4. To eat the calf in the cow’s belly.
3. To cook a hare before catching him.

GIVE IT A NAME

1. It is the first meal of the day.

2. It is yellow fat which is made from cream. You can spread it on
bread.

3. An oval object laid by female birds, has a hard shell and contains a
baby bird.

4. Tt i1s a white or brown powder made by grinding grains such as wheat.

5. It is a sweet sticky liquid that is made by bees.

TekcT AJS AONOJHHUTENABHOr0 YTEHHSA

The Potato

The potato originated in the Andes Mountains and was domesticated
by the native people who were adept’ at growing crops at high altitudes,
building terraces and using irrigation as part of the diets of the peoples
of Peru and Chile.

One of the species of potato — the sweet potato — was discovered
and taken back to Europe by Christopher Columbus. The regular potato

! |'rensid] — mporopxibIA
2 [dredful] VKacHBIM
[mf] — Ipyoblit
[tip] — 4aeBpIe
) ['=dept, o'dept] — yMeJblHd, MCKYCHBIH
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came to the attention of the Conquistadores in Peru and was taken by |
them to Mexico. It was later transported to North America to what |
became the colony and State of Virginia. i
In the second half of the 16th century, potatoes were shipped to |
Europe. The potato resolved severe dietary problems in many countries |
but it also provoked a substantial increase in the population, which led |
many to remark that the tuber! must be a powerful aphrodisiac. L
The plant arrived in Italy around 1560 but appeared to have been ;‘
appreciated only as an ornamental plant. Italians called it a truffle and, |
at the same time, fed it to hogs®. Thé Italian word fartufoli was the
source of the German name for the potato Kartoffel. i
The French revolution established the potato as an important ele-
ment of the daily diet. La Cuisiniere Republicaine published in Paris in |
1795 contained arecipe Pommes de terre a l'economique, with parsley
and onion. i
In 1801 the Italian monk Vincenzo Corrado wrote a “Treatise® on
Potato” which contained a substantial list of preparations including po-
tato mash, creamed potatoes and potatoes in balls, fritters?, roasted
and stuffed with butter. b
The document also contained the prototype recipe of potato gnocchi:
“Bake the potatoes in the oven and scoop out the pulp, which should
be pounded® (in the mortar®) along with a fourth of its bulk of hard-
boiled egg yolks and with as much veal fat and ricotta cheese. Add
several beaten eges to bind’ the mixture. Season with spices and divide
half a finger long and as thick. Dredge® the pieces in flour and boil over
high heat for a short time. Sprinkle cheese over the dish and serve with
meat sauce.”
The national cuisine of each country adopted the potato after its
own fashion, creating alot of different recipes.

COOKING
(IPUTOTOBJEHUE TTHAIIIN)

TekcT A

Preparing for the Party

A mother and her daughter are cooking dishes for the party.

I need your help badly, Mary. There is so much to do for tonight’s
party — a salad to be prepared, various pies and cakes to be baked, a
goose to be roasted, and a lot of other things to be cooked.

Please take the mincing machine and mince this bit of meat while I
am scraping and slicing the carrots.

Will you peel these potatoes and onions? I'll make some potato
chips and you set up the rest of the potatoes to boil. When they are
soft, mash them with butter and milk. You know that milk must be hot,
don’t you? So, we’ll have mashed potatoes and vegetables with the
meat. Please clear the peeling off the table.

Now, wash and cut the potatoes and cucumbers, put them on the
dish but don’t dress with the mayonnaise, we’ll do it later.

I think that it’s time to get out the goose from the oven. Oh, what a
perfect smell! I’ve never yet had such a beautiful golden crust. It makes
one’s mouth water just to look at it,

; ['tjuba] — xnybeHb
hog |hvg] — cBUHBS
p |'tritis] — TpakTat
[fritaz] — onagem
3 [pavnd] — u3MenbuATH
|'maita] — cTynka
7 |baind] — aenaTth BSISKMM, TYCTBIM
. |dred3] — nockinaTe, 0GBaTUMBATEL
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Won’t you please get me the baking pan? We’ll bake a layer cake :‘
and a pie with jam filling. I’ll beat the eggs for the dough. Look, the rice |

is boiling over, turn the gas down a little, will you?

Now, be a good girl and whip the whites of these eggs.Here is some .‘:f
powdered sugar to mix with the whites when you are through... That’s |
about all, I think. Thank you, dear, you’ve been a great help to me. Only
put the fish jelly into the refrigerator, and then you may be free till |

evening.

Now will you help me in laying the table? The guests will come in
an hour. We’ll be twelve altogether, so lay twelve places. Take the dishes |
for refreshments from the sideboard and put them on the table. Now |

fetch the wine glasses — one for each cover.

We shan’t uncork the bottles. That’s a man’s job, of course, but get !
the corkscrew ready. Now, while I'm busy in the kitchen reheating "{

some dishes, you open these tins. Here is the tin opener for you.

CnoBaps K TEKCTY

mincing machine ['minsin ms,in] MSICOpYOKa

to mince [mins] MPOTIYCKAaTh Yepe3 MACOPYOKy
to scrape [skreip] YUCTUTh, CKODIUTH

to slice [slais] pe3aTh JOMTUKAMU

to peel [pil] YUCTUTL (080u4l, pyKimoL)
crust [krast] KOpo4YKa

baking pan ['berkiy paen] dopmMa n1sa nupora

layer cake ['lere keik] CIIOEHEIH TOPT

to beat [bit] B30UBaTH

to whip [wip] B30HMBaTh

white [wart] 6enok (atiya)

to be through [Oru:] 3aKaHYMBaTh

cover [kava] npudop

to uncork [an'kak] OTKpPBIBaTh (6ymbLaky)
corkscrew ['kokskru:] LITOMOP

to reheat [rr'hit]
tin opener ['tin sup(a)ns]

noJorpeBaTb
KOHCCpBHbIﬁ HOX

JanaHus K TEKCTY

1. Honﬁepme AHMIMACKHE 3KBHBANCHTHI K CACAYIOIHMM CJIOBOCOYETAHUAM
H BbIpaiKennAM:

HYKHO TaK MHOTO IIPUTOTOBUTE [UISl CETORHSILIHEre obena; ocTalb-
HOH KapTodens, KapTodeabHoe Mope; OYUCTKH, 3arpaBUTh MaidoHe-
30M; MpPeKpacHas 30JI0THCTas KOPOYKA; CAIOHKU TeKYT, HAYMHKA K3
BapeHbd; DENKH AL, caxapHad ITyapa; 3TO IIOKa BCe; 3aJIMBHAs phIOa;
MMOMOYbL HAKPBITL HA CTOJI; MYXKCKad paboTa; MPUrOTOBE LITOITOP.
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2. OTBeThTE HA BONPOCHI:

1. What is to be prepared to the party?
2. What is the daughter doing while her mother is slicing the
carrots?

3. What are they going to do with the potatoes?

4. How do they usually prepare mashed potatoes?

5. What salad is the daughter preparing?

6. What was in the oven?

7. What is the mother going to bake?

8. What kind of filling has she prepared?

9. Who will beat the eggs for the dough?
10. What must be put into the refrigerator?

11. Who is laying the table?

12. How many guests are coming?

13. Is the mother going to uncork the bottles?

14. Who will do it?

15. What is the daughter doing while the mother is reheating some

dishes?

16. What does she need to open the tins?

17. Do you help your mother to cook dishes for the party?
18. Do you help in laying the table?

9. What do vou like to cook?
20. Who washes the dishes after the dinner?

3. V Bac ceroans BedepoM rocT. Pacckaxure, Kakue 6iioga Bel 00bI9HO
loaaeTe, KAK HX TOTOBHTE, 4€M Pelldad YTOCTHTh CBOMX Apy3eli ceronnsa. Hc-
Ob3YHTE JIEKCHKY TeKCTa.

TekcT B

What Is a Fondue?

Have you ever eaten a fondue? If not, we can help you. We are going fo
make a fondue together now.

Something from the history of the name of this dish. Fondue is a
French word for “melted” because the principle of its preparing is
based on cheese or fat melting.

First of all we advise you to choose wine and cheese for preparing a
tasty dish. A Swiss cheese fondue is normally made from the Swiss
cheese Emmentaler and Gruyére, but any hard cheese can be used.
You could take cheddar, for example.

You need alcohol in a fondue, not just for flavour, but to lower the
boiling point and stop the protein in the cheese from curdling. Use dry
Swiss white wine if you can, or a Riesling.
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Don’t forget about the fondue set, it consists of a cast-iron set, a
tablemat stand and special forks.

Then take 1 large garlic clove, peeled and cut in half, 400 ml dry
white wine, 1 teaspoon fresh lemon juice, 350 g grated cheese Gruyére

and 350 g grated cheese Emmentaler, 1 tablespoon corn flour, 2 table- |

spoons kirsch and a large pinch of ground nutmeg.

For serving you should have 1—2 French sticks and/or a bowl of 1
freshly boiled small new potatoes and green salad. (Per serving for six |
499 calories, protein 34 g, carbohydrate 3 g, fat 35 g, saturated fat 22 g, |

fibre trace, added sugar none, salt 1.34 g.)

1. Rub the sides and base of the fondue pot with the cut garlic. Pour

in the wine and lemon juice and heat on the point of simmering.

2. Turn the heat down low and add the cheese, a handful at time,

stirring well with a large wooden fork or spoon. Stir slowly and contin-
uously over a low heat so the mixture just bubbles gently. The cheese

will take a good few minutes to melt into the wine, but be patient and

you’ll end up with a lovely smooth sauce.
3. When all the cheese has been added, blend the corn flour and
kirsch in a small bowl, then mix into the pot. Stir until the mixture is

smooth. Season with pepper and nutmeg. Transfer to the fondue burner ‘f
at the table and serve with the chunks of bread and/or potatoes for |

dipping, and a big green salad to eat after the fondue is finished.

This recipe is good enough as a main course (4—6 servings) or an
appetizer (12 servings). It takes you 10 minutes for preparation and
15 minutes for cooking.

Fondue etiquette. During the meal stir the fondue from time to time
in a figure eight. Keeping it on the move will stop it becoming lumpy
and sticking to the bottom. If the mixture gets too thick, add a little
warmed wine and stir well, but don’t ever let the fondue boil.

When the fondue is nearly finished, there will be a crusty layer of
cheese on the bottom. Scrape this out and divide it between the guests,
it’s delicious.

You can serve the bread lightly baked or toasted, but day-old bread
is best for dipping.

Don’t ever drink water with a fondue as this causes violent indiges-
tion. The water coagulates the cheese into a solid mass giving you terrible
stomach pains.

Do as the Swiss do — drink white wine or hot tea.

CioBaps K TEKCTY

fondue ['fondju:] doHaw (Har0do Uz KycouKoe maca,
poilvl, Chipa WAL PYKINOs, 20MOBUMCs
€ KUNAWEM MACAe WAL 8UHE HA Om-
KpbIMOM 02HE HEMOCPeOCMBEeHHO Ha

cmose 6 CHeyuanrbHoM npubope)
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cheese fondue
(o melt [melt]
l:'mmentaler ['emanta:la]

Gruyére {'grujes]

boiling point ['boilm point]
protein ['provtern]

(o curdle [ks3:dl]

Riesling ['ri:zlin]

londue set

cast-iron [ ka:st'aisn] set
tablemat [terb(a)lmeet] stand
clove [klovv]

prated ['grertid]

kirsch [kiaf]

pinch [pmntf]

pround [graond]

nutmeg ['natmeg]

French stick [ frent['stik]

calorie ['keelari]
carbohydrate [ kabsu'haidrert]
saturated ['seetfsreitid]

fibre ['farba)

trace [treis)

1o rub [rab]

simmering ['stmertn]
handful ["hendfol]

to stir [st3:]

to bubble ['bab(a)l]

smooth [smu:6]

burner ['ba:na]

chunk [tfapk]

to dip [dip]

lumpy ['lampi]

to stick [stik]

crusty ['krasti]

violent ['varalant]
indigestion [ mdi'dzest{(a)n]

to coagulate [kou'zegjulert]

doHII0 M3 CcBIpa

TJTABUTHCS

SMMEHTAIL (COpH CEemA0-JCenmo-
20 meepdozo HeOCMPO2o waeliyap-
CKO020 Chipa ¢ KPYyRHoIMU ObIPKAMIL)
rproep (copm meepdoeo weeliuap-
CKO20 Cbipa € 3anaxom opexos)
TeMIIepaTypa KUIIEHUS

Oesok

CBOPauYMBATHCA

puCIUHr (caadkoe unu cyxoe benoe
BUHO € NeSKUM UBEMOYHBIM BKY-
coM)

HaBOop IUIg MPUIOTOBIEHHS QOH-
o

YyTYHHBIA KOTEJIOK C TOPEJIKOi
[OZICTaBKa (045 Komenxa)
IOJIBKA

TEPTHIA

BHILIHEBas HaJUMBKa

LUETIOTKA

MOJIOTBIM, TEPTHLIN

MYCKaTHBIA Opex

Oaret (@panuyysckut daunnbili ba-
moH xneba)

KaJIOpUs

VIJIEBOJ

HachIILIEHHBII

KJIeTYaTKa

chen

TEpeTh

3aKUIMaHKue

ropcTh

MELIATh, MepeMellBaTh
KHUIIETh

OIHOPOIHBIN

ropesKa

KYCOK, JIOMOTD

MakKaTthb

KOMKOBAaTbIH

MPMIUIIATh

XpYCTALIMH

CHJTBHBIA

HecBapeHue, HapyllleHHe THLIe-
BapeHHUS

CBEpPTHIBATh, KOAryJ1upoBaTh
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Jananus K TeKCTy

1. MoaGepuTe anrMiicKHe HKBUBAJEHTHI K CJIeLYIONIHM CII0BOCOTETAHMAM
H BbIpajKeHHUAM:

Jn1000W TBEPABIM CHIP; HE TOABKO IS apoMata; YTOOBI nonmur&?
TOYKY KHMIIEHMs, He 3a0yabTe 0 Habope IS MPUrOTOBIEHUS (OHIIO;!
OqHUlEHHbIﬁ 41 paapeaaHHHﬁ IIOIToJIaM; A Ioga4r BaM CIICOyeT MMBTB-
1 —2 GareTa; 3TOT peUenT Xopoll (TOAMTCA) Ul BTOPOro OMioaa Uiy |
JU1s1 3aKYCKM; BaM noTpebyerca 10 MUHYT JUIS TIOATOTOBKY M 15 MUHYT |
111 MPUTOTOBIEHMS; MellaifiTe (QOHII0 BpeMsT OT BpeMeHH B BUIe -
pPbl BOCEMb; €CJIM CMECh CTAHOBMTCH OYeHb I'YCTOH; He MO3BONIHTE |
(oHII0 KUNEeTh; XPYCTSIIUIM CIIOMH CBRIpA HA JHE; 3TO BbI3bIBAET CHUIIh- |
HOE HecBapeHMe, BOJA KOATyJIMUPYeT ChIp B TBEPIYIO MACCY; CUIbHBIE |
KeNyilo4HbIe 00U, -

2. OTBeTbTE HA BOMPOCHI:

. What kind of cheese is normally fondue made of?

. Do you need alcohol in a fondue?

. Which wine is better for a Swiss fondue?

. What does a fondue set consist of?

. How many ingredients should you have for a fondue?

. Could you name all of these ingredients?

. How Iong does it take you for preparation and for cooking?

. Why should you stir the fondue from time to time?

. What should we do if the mixture (fondue) gets too thick?
10. Day-old bread is best for dipping, isn’t it? 4
11. Which is better, to drink water, white wine or hot tea with a 5

fondue? 3
12. Would you like to taste this Swiss fondue?

13. Do you want to become a good cook of Swiss fondue?

NO CO 1N B L)) —

Jduanormn

1. IIpounTaiiTe MO POAAM H NEPEBEIHTE:

Making Cabbage Rolls

Jane: Most of all T like cooking salads. What about you?

Olga: As for me, I prefer making meat dishes.

Jane: What did you cook last?

Olga: I made cabbage rolls last Sunday for my sister’s birthday party.
[t’s her favourite dish.

Jane: Can it be called golubtsy?
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Olga: Yes. Both of these names are for the same dish.

Jane: 1 like it too. Do you boil cabbage leaves?

Olga: I place whole head in a large kettle with boiling water and boil
it 2— 3 minutes.

Jarne: And how do you prepare the filling?

Olga: 1 sauté! meat with onion, add rice, eggs, salt and pepper,
place three tablespoons of this mixture on each cabbage leaf and wrap it.

Jane: And what kind of mixture do you pour over the cabbage
rolls?

Olga: T mix tomatoes, bouillon, sugar, salt and pepper.

Jane: Do you cook them in oven?

Olga: Yes, about one hour, turning occasionally.

At Table

Hostess: Won’t you have another helping of salad?

Guest: Thank you, I've had a good helping of it.

Hostess: You haven’t eaten any meat.

Guest: No, thanks. [ don’t eat meat. I’'m vegetarian.

Hostess: You are a poor eater. Can I help you to anything else?

Guest: No, thank you, I’ve had quite enough. 1 mustn’t overeat, I
don’t want to put on weight.

Hostess: What will you have, tea or coffee?

Guest: I’ll take a cup of tea, if you please.

Hostess: Have some jam, please. We have strawberry jam and rasp-
berry jam. Which do you prefer?

Guest: Thank you. 1 like both.

Hostess: Won’t you help yourself to some cake?

Guest: Just a tiny piece.

Hostess: Take some more pie. It won’t do you any harm, I’m sure.

Guest: You are very kind. I really think I’ll take a little more. 'm very
fond of pies.

Hostess: May 1 offer you another cup of tea?

Guest: Thank you, I think I’ll trouble you for a second cup.

Hostess: No trouble at all. Is there anything else you’d like?

Guest: Will you please pass the sugar? Thank you.

2. CocraebTe JTHANOTH, HCMONAL3YS CAeAYIOIHE CHOMKEThI:

1. Xo3siika yrowaeTt rocrs.

2. JIse moapyry (oBa apyra) JessiTCsS ceKpeTamMH MpHTOTOBIEHUA
JNHOOMMBIX 011011,

3. Baw apyr (moapyra) crpalllMBaeT O IPUIOTOBJIEHUHM KaKOro-
100 6103, W BBl JaeTe peKOMEHIALHH.

k ['ssuter] — to cook quickly in a little hot oil or fat
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ME G 4
pecete DASEE to stf)oon liquid or fat over food while it cooks, to add |
flavour and prevent drying of the surface ]
(blath to immerse in boiling water, then draining and rinsing with
s cold water, generally in order to loosen skin or set colour |
\f«uﬂ!ﬁﬂgm tg ,thoroughll mix twoﬂor more ingredients . P o ]
braise 7 to brown foéd ifi a small imounf of hot fat, then cooking |
e tightly covered either in the oven or on top of the stove,
o pt? in a small amount of liquid, . -
deep-fry  to cook food in a deep layer of hot fat
i cindissolve to mix a dry substance with liquid until it is in a solution
radredge to coat with flour
dripping fat and juice resulting from cooking meat or poultry
Wil flake to break lightly into small pieces with a fork
f“g‘ff?r frost to cover with icing
WP D oarpish to decorate food for eye and taste appeal using contrasting

10197 4 oiblets

JlekcuyecKne ynpaxHeHHH

f. items you combine to make a certain kind of |

food

2. IIponyMepyiiTe B NPaBHJGHOM MOPSIJIKE 3TANbI NPUTOTOBNEHHA KAPEHOrO -}

IBIJICHKA:

Heat the oil in a frying pan.

Brown on one side. Turn chicken with a spatula.
Cook the onions in oil until soft. Add chicken.
Cut the chicken into pieces. Chop the onion.
Brown on the other side.

3. ITonOepHTe pycCKHe JKBHBAAEHTHI K CJIEIYIOIHEM TePMHHAM:

colours of food
the liver, heart and gizzard of poultry

°’~u”b knead ~to work dough with a pressing motion, accompanied by
o™ folding and stretching
(. mash" to reduce to a soft pulpy state
4 auehe melt to liquefy by applying heat
k- pan -broilv to cook meat on a hot dry surface, pouring off grease as it
iy, (4 accumulates A
pan fryry  Vto icook in a small amount of fat in a frymg pan,
= B Q| J'U" L | B’y
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ﬂ(‘

parboil to boil until partially cooked (cooking is generally completed
. by another method)

pnachw“ ‘b to cook in simmering liquid to cover, retaining original
shape of food

to cook less tender cuts of meat in a little liquid, with or
without browning first

sift - ¢ toxpass through a sieve

pot-roast

1. TTopbepuTe K croBaM M3 JeBoil KOJOHKH HX 3HAYEHHs H3 NpaBoii:

1. to chop a. to cut up with a knife

2. ingredients b. to cook on low heat

3. recipe c. to cook until brown i
4. seasoning d. something you add to make food taste better |
5. to brown e. list of ingredients and directions to make a ]‘
6. to simmer dish

sunmer 7 fﬁ to cook in liquid at a temperature just below boiling
skim -/ H2¢ to remove film that forms

sliver
%]

stew ° -

 water for a long time
lossy; "_,”5 to lightly mix ingredients without mashing
wlup tt \ ~., to beat rapidly to increase volume by the incorporation of air

to cut or shred into long, thin pieces
- to cook covered in a small amount of simmering or boiling

4. OSHaKOMbTeCE C MpeHUMYIUECTBAMH H HETOCTATKAMH OCHOBHBIX METO/IOB

[IPATOTOBJICHUA NMHIIHA:

Methods of Cooking

Cooking Methods

Benefits

Disadvantages

Deep-frying

Quick cooking
in boiling fat

Retains some vitamins

Increases the fat content
of foods

Dry-frying

Fat-free frying

No fat added.
Good retention of
vitamins and minerals

Only suitable for foods
containing some natural
fat

Stir-frying

Quick cooking over
high heat

Crisp lookand taste.
Little fat is needed.
Minimal vitamin loss

High in salt if too
much soya sauce is used

Microwaving

Cooking in
a microwave oven

Minimal vitamin loss

Uneven cooking with
“cold” and “hot” spots
in food

Braising and stewing

Slow cooking in liquid
over several hours

Improves flavour and
texture of tough cuts of
meat

Vitamins leach into
liquid but retention in
stewing is better than in
roasting
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heat

Vitamin and mineral
loss to pan sediments

Cooking Methods Benefits Disadvantages
Grilling
Quick cooking with dry | No fat added. Charcoal or open-

flame grilling of meats
may induce the
formation of
carcinogens

Boiling

Cooking in large
amounts of water

Improves texture of
tough vegetables

Some vitamin loss to
liquid

Poaching

Simmering in a little
liquid

No added fat

Some vitamin loss

Steaming

Cooking over steam
that is converted from
a little water

Preserves most nutrients
and flavour

Need to watch cooking
time carefully to
prevent overcooking

Roasting

Cooking with intense,
dry heat

Succulent meat;
vegetables retain some
vitamins

Vitamin loss.
Fat added to meat with
the basting

Pot-roasting

Slow baking in
a covered dish

No added fat

Some vitamin loss

Pressure cooking

Quick cooking at high
temperature, minimal
water

Most vitamins and
minerals preserved

Timing difficult to .
control, which may
cause overcooking

OTBETBTE HA BOMPOCHI:

5. CocrasnTe npeanoxeHdd HIH MHHH-JTHAJOIH CO CHAeIYIOIIHMH BbIpaxKe-

HHAMH:

Oo6paszen:

fo baste the meat — While/Before serving I recommend to baste the meat.
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What methods of cooking would a person prefer on a slimming diet? §
What methods are the healthiest in your opinion? '
What does deep-frving mean?

What are the benefits of microwaving?
What are its disadvantages?

What does poaching mean?

What are the benefits and disadvantages of pressure cooking?

[0 baste the meat
(o bring to boil
(o boil in plenty of water

o boil potatoes in jackets
(o chop the meat finely
(o clear the meat from the bone
lo cover
(0 uncover
to cut off the stalk from
a beetroot (carrot)
{o cut a potato into quarters

to form the meat into balls

to fry the fish in oil
(butter, drippings)

(o grate a potato/

to rub a potato through a grater
(0 mince the meat
(o peel potatoes (onions, carrots)

{o pepper
to pick out all the bones
from the fish

(o put in a little milk (water, broth)

to salt

to season

to skim it clean

{o slice a potato thinly (thickly)

1o scrape new potatoes

to thicken (something)
with flour
to trim a cabbage

to turn over quickly

to wash vegetables from dirt
and dust

Let it boil till the froth rises.

Let them boil for ten minutes.

MOJIUBATE MACO IIOITHBKOM
JOBOIUTH JO KUTIEHUS

BapMTh B OOJBLUOM KOJIHUYECTBE
BOJIbI

BapHUTh KapTodens B MyHIUpE
MEJIKO pYOUTh MSCO

OTHENATE MSCO OT KOCTH
3aKpbIBaTh KPBILIKOH

CHUMATh KPBILIKY

OTpe3athk cTefeb ¥ CBEKJIbI
(MOpPKOBH)

paspesarh KapTodenuny Ha 4 ya-
CTH

nenarb hpukanenbku/Tedrenu
M3 Msca

JKApUTL PLIOY Ha PACTUTEIBEHOM
Macjie (CIMBOYHOM Macie,
KHpe)

TepeTh KapTodenb Ha TepKe

IenaTh MSCHOM (hapiu

ouynniaTe Kaprodenb (JIyK, Mop-
KOBbB)

MepYHTh

VIANATE U3 PBIOBI BCE KOCTH

[00aBIAThL HEMHOTO MOJIOKa
(Bompl, 6yTbOHA)

COMUTH

MPUTIPABIATh

CHATh BCIO NTEHY

Hape3aTh KapTodelb TOHKMMHMU
(TOJICTEIMH) JIOMTUKAMHU
CKOOGNUTL/OUMILIATE OT KOXYPHI
MoJonoi Kaprodeis

JlenaTh rylie, 100aBisas MYKY

OYMILIATL KOYAH KATYCTHI OT BHEIIT-
HUX JTHUCTHEB

GBICTPO MEPEBOPAYMBATE
CMBIBAThL C OBOILEH IPsA3b U IbUIb

[IycTh BapMTCS JIO TMOSBIEHMA
TIEHBI.
[TycTs BapaTcs B Tedenue 10 Mu-

HYT.
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Don’t let it overboil!
The milk has boiled over.
Have you peppered

and salted the meat?

He mepepapure!

Monoko ybexano.
Bbl momepyunu M MOCONUIHN
MsCco?

I'paMMaTHuYecKHe ynpaxKHeHHS

1. TTocrasbTe raaroast B ckodxkax B Present Simple wm Present Continuous: |

I. Mother (to cook) very tasty soups. 2. Look! Children (to play) in
the yard. 3. Nick (to make) breakfast every morning. 4. I can’t speak to |
you now as I (to do) my homework. 5. They (not to watch) TV at the
moment, they (to read) newspapers. 6. I usually (to have) dinner after §
work. 7. My parents (to have} dinner now. 8. You (to cook) every day? |
9. You (to cook) meal now? -10. My brother (not to play) computer | -‘-
games now, he (to watch) TV. 11. I (not to drink) coffee now. I (to
write) a composmon 12. Look! The baby (to sleep). He always (to sleep) "
after dinner.

2. OrBeTrbTe Ha Bonpocsl, ynorpednss Past Continuous:

O6pa3zen:
I was having breakfast at 7 o’clock yesterday.

What were you doing

« at 10 o’clock yesterday?

» when mother came home?

« when I phoned you?

« when father worked in the garden?
« when Granny came into the room?
« when friends arrived?

« at 8 o’clock in the evening?

3. 3apafiTe BONPOCHI K MpeIT0OKECHHAM:

Obpasen:
I was reading a book when my sister came into the room. — What were
you doing when your sister came into the room?

1. My sister was washing up when I came into the kitchen. 2. When
mother came home, I was watching TV. 3. We were having dinner at
5 o’clock. 4. He was sleeping at 7 o’clock. 5. When mother phoned, her
daughter was washing up. 6. I was reading a magazine when the doorbell
rang. 7. She was crying when I saw her yesterday.

4. Onposepraure yTBePKAEHUS ynpaxHenus 3.

Oopazen;:
My sister wasn’t washing up when I came into the kitchen. She was
reading.
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5. IMocTasbTe riarosl B ckobkax B Past Simple unu Past Continuous:

1. When I (to see) him yesterday, he (to speak) to his teacher. 2. When
my sister (to wash up) yesterday, she (to break) a cup. 3. Mother (to
have) breakfast at 8 o’clock yesterday. 4. 1 (to have) dinner at the
restaurant last Sunday. 5. When I (to prepare) breakfast in the morning,
| (to cut) my finger. 6. When you (to ring up) my sister yesterday, she
(1o sleep). 7. I (to cook) meat soup last Monday. 8. When my grandpar-
ents (to come) to visit me last Monday, I (to cook) meat soup. 9. When
| (to open) the door, my friends (to sit) at table and (to have) dinner.
[0. When Nick entered the bar, the barman (to stand) behind the counter
and (to make) cocktails. 11. ... you (to work) at 3 o’clock yesterday? —
No, I (to have) a rest. 12. My friend (to phone) me yesterday from
l.ondon. 13. When he (to phone) me, I (to have) tea with my friends.
|4. 1 (to prepare) dishes for the evening party the whole yesterday’s
afternoon. 15. My brother (to translate) an article from a newspaper the
whole Saturday’s evening.

6. Hanumure NpeaioxkeHns B OTPHUATENLHOA (opMe H NMepeBeuTe HX HA
PYCCKHH A3BIK:

[. T will be having dinner at the restaurant at that time. 2. When you
come, I will be laying the table. 3. He will be translating the article at
| | o’clock tomorrow. 4. My friends will be waiting for me at 7 o’clock
(omorrow. 5. When I come home tomorrow, my family will be having
dinner. 6. I will be working at my report from 5 till 8 tomorrow.

7. 3ajaiite cnenUAaNbHbIe BONPOCH! K IPEII0KEHUAM YIPAXKHeHHA 6.

Oopasen;:
[ will be reading a book at 7 o’clock tomorrow. — What will you be
doing at 7 o’clock tomorrow?

8. IleperenuTe HA AHIIHIACKHI A3BIK:

1. Korpa g 3aBrpa Npuay JOMOM, MOS cecTpa OyIeT FOTOBUTH YXKHH.
2. 3agTpa B 10 yrpa 51 6ymy cMOTpeTh HOBbII hHIBM IO TeneBusopy. 3. 5
JIYMAI0, KOTIa ThI [TO3BOHMIIIL, OHM OyayT obenaTh. 4. 3aBTpa B 7 yTpa
Mbl Byem 3aBTpakaTth. 5. Koraa rocti npuayr, Tel OyIelb BCTPevaTh
1x. 6. 5 6yny paboraTh B canmy ¢ 2 10 4 yacos. 7. OH OyIeT JenaTb ypOKU
1 510 BpeMmsi. 8. YTo Thl Gyaelnb aenars, Koraa s K Tebe npuay? 9. Onun
GyayT xuarh Tebd 3aBTpa ¢ 10 go 11 yacos yrpa. 10. Korna Mou ,Elpy3bﬂ
IIPUAYT, 9 Oy1y HAKpPLIBAThL HA CTOJ.

9. O6pasyiite Participle I u Participle IT ot caexyromux raaroJos:
— MPUTOTOBJIEHHBIA

to ook — TOTOBUTb, ... — TOTOBALLUHA, ...

to boil — KUNATUTL (KUIIETh), ... — KUMAWMHA, ... — NPOKUNAYEH-
HBIH

to fry — KapuTh, ... — XapsuUMi, ... — 3aXapeHHbIH

to read — yMTaTh, ... — YWTAIOWIMH, ... — IIPOUUTAHHBIN
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G T
to order — 3aka3blBaTh, ... — 3aKa3bIBAIOLUMH, ... — 3aKa3aHHBIH ect 1

to add — no6GaBnATh, ... — AOOABNSIOUIMI, ... — JOGABIEHHBIN |
[ondepuTe K KAaIKIOMY CJIOBY PHCYHOK H YKAIKHTE €I HOMep:

to use — HCIONb30BaTh, ... — MCIIONB3VIOUIHMA, ... — HMCIIONB304
BAHHBLIA 7 pouring peeling roasting sprinkling
to recommend — peKOMEHIOBAaTh, ... — PEKOMEHAVIOIIHIA, ... frying boiling draining dipping
PEKOMEHI0BaHHbIHA barbecueing chopping grating spreading
grilling mincing dicing slicing

10. ITepepeanTe NpeIOKEHHA HA AHCAHACKMIL A3bIK, Henoabsya Participle T
u Participle II: ’

1. 5l yBumen Ha KyXHE CecTpy, roToBslyio oben. 2. Cym, NpUroToB
JIEHHBIH CecTpoil yTpoM, ObIT XomomHbli. 3. [lonoxuTe oyMIlIeHHEBI
OBOIUM B KMIALLYIO Boxy. 4. JleBylnka, 3aKasblBarowas 00ell, ronpo-|
CHJIA TIPUHECTH KAPEHYIO OCETPUHY. 5. f npemrmoynran oTBapHOE MACO,
6. T'oToBst 5TO GIIOIO, 9 MCITONL30BAN roBAAUHY. 7. Odunmant, obeny
JKMBAIOLLIMA HALITMX TOCTEH, OYeHDb BexUTUB. 8. OH CUIe! y OKHA U IJid-,
el Ha urpawliumx geten. 9. IIpy3nsa obengany, 06CyKnasd HOBOCTH ILI-I;[;Ir
10. B xoMHaTe OHM YBUAEAH HAKPBITHIH cTo. 11. ITponykTel, Kym’[cHHb]:
JKEHOM, OH MOJIOXKMIT B XOJMOTMIBHUK. 12. enast MOKYIIKH, OHA HUKOIIA)
He 3a0bIBaa 0 CAanoCTsX A geteil. 13. UTobObsl MPUIOTOBUTE 3TOT Calat
BaM TMOHAIODATCs CONMeHble OrypLbl M OTBAapHBIe OBOLIM. 14. B Haiei
CEMbE BCe MI00ST KapeHbIH KapTodens. 15. KormueHyio H BapeHyio KO- |
Gacy s 0OBIYHO MOKYIIAI0 B CIELUMATH3UPOBAHHOM MarasuHe. '

l. Wash ... potato carefully. 2. We go out ... Sunday’s night. 3. ... looks‘i‘
tired today. 4. He does ... to help me. 5. ... my friends study at college. §

8. ... student of our group takes part in this concert. 9. ... woman wants |
to have a family and children. 10. ... of the cups has a different design. |
11. ... time I see her she has a different dress on. 12. ... likes music. |

12. BerasbTe MecTonMenne other una another:

1. Can I have ... cup of tea? 2. Where are the ... students? 3. We can |
do that ... time. 4. You have got two sons. One is here, where is the ...? §
5. Give me ... apple. They are so juicy. 6. He has got two cars, one is red
and the ... is white. :

—5=0-0-9-
RIS
§ U

5
5
f) "(f“;]{ —~

13. IlepeBennTe NpenoKeHHss HA PYCCKHIl A3BIK, 00pamas BHAMAHHE HA |
3HAYEHHe MecToMMeHus one (ones): |

1. To cross the street, one must wait for a green light. 2. What apples ;
will you take? — The red ones. 3. This salad is better than the one we |
had yesterday. 4. Don’t buy those potatoes. Buy the other ones. 5. I need |
one of these streets. 6. It’s one of the best shops in our town. 7. These /!

spoons are dirty. Can we have some clean ones? 8. These chocolates are | . 1% 15 16
nice. Would you like one? 9. This boy is one of her brothers. 10. One |
should always come to classes in time. 11. One can do it easily. 1
4 llep6axona 97
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TectT 2

3anoJHKUTE NPONYCKH CJOBAME H3 PaMKH (HCIOJb3YiiTe Kakaoe C0BO OXHH §

pas): M
there, are, table, is, measurements, groceries, measured, a,
gallon, sweets, weighs, pears

Weights and Measures

English weights and measures are very difficult to (1) foreigner. 1
For general use the smallest weight is 1 ounce (wrltu_an 07), andj’
there ___ (2) 16 ounces in a pound (written /b). The Eng_hsh buy
(3), tobacco and sometimes cigarettes by the ounce while most —
(4) or fruit, such as apples, ___ (5), strawberries, by the pound,:

half-pound or quarter-pound.

Fourteen pounds _ (6) 1 stone. The English always give people’s;
weight in stones and pounds. For example, a man __ (7) 11 stones §

9 lbs (not 163 lbs).

112 1bs make up 1 hundredweight (written cwf) and ___ (8) are -_‘a

20 hundredweights in a ton.

Liquids are ___ (9) in pints, quarts and gallons. There are 2 pints in L

a quart and 4 quarts ina ___ (10).

Finally, for length the principal ___ (11) are inches, feet, yards':‘i
and miles. _ _ 4
The easiest way to remember them, perhaps, is a little __ (12).:,
like this: /
12 inches 1 foot (ft)
3 feet 1 yard (yd)
1.760 yards 1 mile
Miscellanea

IT IS INTERESTING TO KNOW

Fusion' Cooking

Fusion cooking is cooking which combines one or more elements
from different cooking traditions, either techniques or ingredients. I.t is 1
also called cross-cultural cooking, or cooking without barriers. FU,S'IOII i
ingredients usually come from Asia, Central America or South America. 1

' ['fuz(2)n] — cnusiHMe, COCAMHEHME, CIUIAB
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lFood is changing. Nowadays people want food that has more flavour.
There are other reasons for the spreading of fusion cooking. They are
the communication revolution (achef can faxarecipe in seconds) as
well as the improved quality and speed of overseas food transportation.

FROM THE HISTORY OF WORDS

Cacao

The cacao is a tropical plant that originated in Central and South
America. It grows to a height of 5 to 8 m. The fruits are pods that are
oblong and oval in shape and 15 to 20 cm long. The pods weigh 500 —
000 g. Each pod contains about 40 to 50 beans arranged in five rows.

The natives, especially the Mayas and Aztecs, used the cacao beans
as a source of food and beverages and also as a means of exchange,
buying with it necessities in the markets throughout the region.

The Aztecs consumed cacao as a beverage, after having pounded the
roasted beans in hot water. They sometimes sweetened the drink with
honey and thickened it with cornflour. Cayenne pepper was also often
used to make it piquant. The beverage was called chocolate — a combination
of choco, the Aztec name for cacao, and /afi, their word for water.

In Mexico, cacao beans formed the basis of a complex system of
cxchange too. For example, the city of Tabasco paid the Emperor
Montezuma an annual tax of 24,000 cacao beans. That assured the mon-
arch his daily ration of 30 cups of chocolate and 2,000 more for his
courtiers!.

Chocolate is a useful source of energy. A cup of this precious beverage
would put a man in condition to make a whole day’s march without the
need for other food.

A POEM TO ENJOY

Company’s Coming

Company’s coming, what shall I serve?

An entrée, dessert and perhaps an hors d’oeuvre.
Will it be perfect? How will it taste?

If nobody eats, it will all go to waste.

I always get scared when I cook for a guest.
It’s almost as bad as taking a test.
Can I be sure it will all work out fine?

Will they all say that my cooking’s divine?

! courtier ['ka:tia] — mpuOBOpHBIN
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First of all I will make up a list.

So that nothing’s forgotten and nothing is missed.
I'll plan the whole menu and do things ahead.

I’ll make it look easy, not something to dread.

LIMERICKS

There was an old Man of Berlin
Whose form was uncommonly thin.
Till he once by mistake

Was mixed up in a cake.

So they baked that old Man of Berlin.

There was an old Man of Columbia

Who was thirsty and called out for some beer.
But they brought it quite hot

In a small copper pot

Which disgusted that Man of Columbia.

There was an old Man of the East
Who gave all his children a feast.

But they all ate so much

And their conduct was such

That it killed that old Man of the East.

PROVERBS AND SAYINGS TO MEMORIZE

He who would eat the nut must first crack the shell.
Neither fish nor flesh.

To fall off the frying pan into the fire.

You cannot eat your cake and have it.

A watched pot never boils.

AR B

GIVE IT A NAME

1. It is meat from a pig. The meat is salted and sometimes smoked.
2. The thick part of the milk that you can whip to put on cakes.
3. It is meat from a pig. 1
4. Tt is a kind of food which is used to sweeten other food and'
drinks. f
5. It is sliced bread made brown and crisp by heating.
6. It is a finely cut meat mixture put into a skin. "
7. It is a floury mixture that can be cooked to make pastry or 1
bread. -

100

TekcTol AO9 NONMOJHHUTENABHOTO YTEHHUSH

Chicken — Everybody’s Meat

Chickens are on most tables today. Modern methods of rearing and
refrigeration have made birds of uniform quality available everywhere
and we eat them probably more than any other meat. Most people now
buy frozen ones which are inexpensive and ready to cook. You can buy
whole birds or chicken pieces. For a family a whole bird is a saving as it
will provide more than one meal and it is so adaptable that there is
never any problem with leftovers. Chicken pieces are good for a quick
meal. The most economical joints are the drumsticks and thighs — there
is a lot of meat on them. Frozen oven-ready chickens are nearly always
young birds that should never be overcooked, but you may occasionally
come across a boiling fowl', which is good value for money as there is
plenty of meat on it and the flavour is good. These are old laying? birds
and are best slowly casseroled®. The rather bland? taste of frozen chick-
¢n lends itself to the addition of other flavours. Most keen cooks like to
make their own stuffings or at least add to the bought packet variety.
l'or a change, flavour the bird with herb butter or bacon tucked’
under the skin of the breast before roasting — it is much simpler than
making an elaborate stuffing. Or roast it the French way with the addi-
tion of a little stock in the tin. Make a little chicken go a long way by stir-
[rying. Two chicken breasts cut into fine strips and cooked this way,
served with plenty of crispy vegetables, can be enough for six people.

Marjoram®

A gentle, calming herb, marjoram was called “joy of the mountains” by
the ancient Greeks. They say it was a favourite herb of Aphrodite, the

poddess of love. Greek brides and grooms had crowns made from marjoram.

Marjoram is a perennial’ member of the mint family. The two most
popular varieties are sweet marjoram® and wild marjoram® (more com-
monly known as oregano).

L |favl] — nmTuua
© Hecyluuecs
? to casserole ['kezsoraul] — roToBMTL B KAaCTPIONE U3 KEPAMUKU WMIIM XapOIIPOYHOLO

CTCKJIAa

i nMpecHbIi, 6e3BKYyCHBIM

3 tuck — HAUMHATE

: |'ma:dz(a)rom| — MaitopaH, myliuiia
[pa'renial] — MHoronetuuit (o pacmenuu)

8 sweet marjoram — caioBblii MailiopaH

? wild marjoram — JHMKMIT MaiopaH
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It is very popular in French cooking. Marjoram enhances the flavour
of many foods, including poultry, lamb, sausage, green vegetablesy
carrots, cauliflowers, cucumbers, potatoes, parsnips', mushrooms, e
and tomatoes. It also goes well with soups, cheese, spread‘s, stuffin,
and salad dressings. You can put a fresh sprig® of maquram in salads. |

For preparing savoury seasoning you should combine 1 'tablespooj :‘
dried marjoram, 1 tablespoon dried basil, 2 teaspoons garlic powder-‘
2 teaspoons dried thyme?, 1 teaspoon dried crushed rosemary and ﬂ
teaspoon dried oregano and store it in a covered cont_amer.‘Before gplh g
steaks, lamb, poultry or sausage rub over them with th1f3 seasoning.

One tablespoon of fresh marjoram equals 1 teaspoon dried marjora

That’s the basic rule for most herbs. _
For a beautiful summer table setting, tie small bunches of fres@

marjoram into bouquets.

1 nmacTepHak

BETOUKA
2 [tatm] — TMMBaH, yabpel

SERVICE
(OBCJYKUBAHUE)

TekeT A

Menu Planning

The menu is a listing of the items the food service establishment
has for sale. The menu is ar@imgq_r_tgmwggmggg_ent of food service _
operations. Without a menu the customers_ will not know what their
choice is for dishes to order. The menuvcreates an image of the
cstablishment. It should be in harmony with the type of the food
service . establishment. For example, fast-food or“guick-service

,,,,,, §limited number of menyitems buf theysett These’
items in large quantities. Their customers are served at a sales counter,
that is why separate menus are not needed. Customers are familiar
with the standardized menu and do not need its description. Fast-
food restaurants simply post names and prices of their products near
the sales counters.

On the other hand, a big restaurant would have an altogether djffer-
ent menu. First, the number of menu items would be much greaterThe
traditional table-service restaurant might have a menu as large as a book
withdetailed descriptions of its wide range of dishes{To draw attention

e
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to daily specials some restaurants find it useful to box these items on the
menu or to write them on a chalkboard near the 'F trance. b
The menu planning is organized on the basis 'of the available food
products and kitchen staff. The service transfers the menu items from!
| Lihe kitchen staff to the customers*In order to properly serve customers;
the servers should be ready to answer their questions. They sh
know what items are on the menu, the portion sizes offered, how the
items are prepared. Service should alsp know the meaning of all terms!
used on the menu so they can explain them to any customers. 1
/}5_"[11@ menu is generally designed by the chef (head cook) of the
restaurant. The structure of the menu is usually based on following courses:!
« Starters
» Soups
« Entrées
« Main courses
« Desserts
When a chef'designs a menu, he (she) usually starts with the maing
course and then plans the other courses. i
There are four basic types of menus: 1
1. A la carte menu allows the customer to choose dishes which are’
cooked to order and served to the guests. !
2. Table d’hdte menu offers a limited choice of dishes. The guests
have to take the whole meal consisting of three or four dishes and pay,

a fixed price.

3. Carte du jour means 9cai‘d of the day” and the dishes of this

s

menu are served on this day only. !

4. Cycle menu is a number of menus, which are repeated in a certain
period of time. It is usually used in hospitals, student and school can-

teens.

CoBaps K TEKCTY

nepeyeHb

listing ['listip]
30. G100

item [‘artam]
¢ food service establishment

[1'stzebli/mant] MU TAHUA
sales counter MPUIIaBOK, CTOMKA
BLIBELIHBATE

to post [poust]
to box MOMELLATh B PAMKY
available [o'veilab(a)l]
properly ['propali]
algerver ['s3:vo]

to design [di'zamn]
entrée ['ontrer]

JOJIKHBIM 006pa3zoM
OBCIY>KMBAIOWUA FIEPCOHAT
pazpabaThlBaTh

1. ropsiyasl 3aKycka,

2. Am ropgauyee 6080

chef [fef] wed-noBap
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NpeAnpusaTue 06lEeCTBEHHOTO |

UMeIoWUiAcs (B pacnopsiKeHun) |

a-714 Kapt (6eibop 6ar0d no mMenio)
TaGIBAOT (KoMmHACKCHBLE 06ed,
VHCUH)

MEHIO Ha JAaHHBIA JeHb
HMKIIMYECKOE MEHIO

0 la carte [ 1a 'ka:t, a: la-]
lable d’héte [ta:b(a)l 'davt]

carte du jour [ka:t du: 'su3]
cycle menu

3ananug K TEKCTY

1. Ho,uﬁepn're AHTIMACKHE 3KBHBAJIEHTHI K CHEAYIIIHAM CJIOBOCOYETAHNAM
H BbIpAXKEHHAM:

‘ IPENNPHUATHA OOLIECTBEHHOIO MUTAHMS; BAXHBIA KOMIIOHEHT 06-
C/lyXKMBaHusA, £o30aeT NpelcTaBIeHHe (MMMIX),#PECTOPAH OBICTPOTO
00CnyKMBAHMS, (OTPAHUYEHHOE KOJIHMYECTBO OJIIOA B MEHIO, TPaIULIH-
OHHBIM pecTopaH ¢ OOGCTYXMBAaHUEM CTOJIOB,/IETATHHOE OMHUCAHUE,

pIIpUBIeYb BHUMAHHKe, 6II000 AHsI, MMEIOLLMECs B PACIIOPSDKEHUH TTPO-
JIYKThI nmaﬂuﬂ,g_ﬁpaﬁo'rﬁnm KYXHH,-4TOOBl HamIexauuM o6pazom
00CIyXUTh rocTel, med-noepap pazpadbarelBaeT MeHIO,! 0bcIyxMBalo-
mmit nepconan.

2. TlepepeaAaTe Ha AHTIHACKHIA A3BIK, HCIOJb3YS CNOBA M BHIPAKEHAS M3
TeKCTA:

1. MeHI0 — 2TO0 nepeyeHb HAUMEHOBAHMI OO, MpeaiaraeMelx
npennpusaTHeM o0lllecTBEHHOTo NUuTaHus. 2. PectopaHbl ObICTPOTO
NUTAHUS TIPeIIaraloT orpaHuYeHHoe KonuuecTso 6mon. 3. loctu He
HYXKIAIOTCA B OMUCAHHM OJION, TaK KaK OHM XOPOLIO 3HAKOMEI C
mMeHIo. 4. YToOKI MpHUBIEYs BHUMAHHUE TOCTeH K (PMPMEHHBIM GI10-
JlaM, HEKOTOpPBIE PECTOpPAaHBl MUINYT MUX HA3BAHMA Ha JOCKE OKOJO
rxomna. 5. MeH1o nmmaHupyeTcs Ha 6a3e MMEIOIUMXCS B HAJIMYMHU MTPO-
JIYKTOB M MepcoHana KyxHH. 6. OdMUMaHTBl JOMKHB YMETh 00bsic-
HUTh FOCTAM COCTaB Kaxaoro 6moaa. 7. MeHio paspabatniBaetcs ed-
nnosapoM pecrtopana. 8. [lled-mosap 0ObIMHO HAYMHAET MJIAHHUPOBA-
HUe MEeHIO ¢ OCHOBHOTO 0nmona.

3. OreerbTe HA BOIPOCHL:

1. What is a menu?
2. What kind of menu can we see in fast-food restaurants?
3. What kind of menu might the traditional table service restaurant
have?
4. What do some restaurants do to draw attention to their daily
specials? ‘ .
What should the restaurant servers know about the menu?
Who usually designs the menu of the restaurant?
What is the usual structure of the menu?
What does a chef start with when designing a menu?
What types of menu do you know?

v
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TekcT B

Setting the Table

Setting a table must begin with good preparation and organization.'
Check carefully for the perfect cleanliness of the dinnerware (table-,
\gare) silverware (cutlery) and stemware (glassware).

% Appetlzers soups and salads are set in place on top of a service pl
that remains until it is replaced by the main entrée dinner plate. Na,
kins are never placed on the service plate, but are traditionally plac
""“'Te left.

“w The service plate determines the position of the utensils. They are |
arranged from the inside out.The dinner (service) knife is on the nghti
side with the edge to the inside, then goes the fish knife. i

JThe soup spoon is placed to the outside of the fish knife on the |
right. The dinner (service) fork is usually on the left. 4t is often
recommended that the salad fork is placed to the left of the dinner fork
However, in this formal setting the dinner fork is placed to be used |
before the salad fork because it is suggested that the guest awaits the i
main meal before helping himself (herself) to the salad. b

/The general rule with utensils is to start from the outside of your place
setting, and work your way toward the service plate (the main meal plate)
soup spoon first, then fish knife and fork, then service knife and fork. |

“The bread plate with the butter knife (spreader) with the edge to |
the outside is placed to the left of the service plate above the forks. if;

“ The dessert spoon and cake fork are above the plate¥ The fork handle | 4
should point to the left, the spoon handle to the right. i

& 9 10
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|. service plate 8. fish fork

2. soup bowl 9. dinner fork

1. napkin 10. salad fork

4. bread and butter plate 11. service knife

with butter knife

5. water glass 12. fish knife

0. white wine glass 13. soup spoon

7. red wine glass 14. dessert spoon and cake fork

The stemware is positioned after everything else. Position the glasses
so that the guest will be able to reach each without having to
manoeuvre around any of the other glasses at his place. Put no more
than four glasses next to each setting. You may need some additional
plasses. If two different white wine selections are offered, two different
plasses are required. The guest should be able to enjoy each wine
separately.

Which glasses go with what drinks. Each type of wine needs a partic-
ular type of glass to bring out the special bouquet.

4. tall champagne glass (tulip flute)
5. low champagne glass (saucer)
6. martini glass

|. brandy glass
2. red wine glass
3. white wine glass

CioBaps K TEKCTY

Mocyaa, MpubOpEI IS CEPBUPOB-
KU CTOJIA
HOXM, JIOXKKH, BUJIKH

dinnerware ['dinowes],
tableware ['terbl(s)we3a]
silverware ['silvawes] Am,
cutlery ['katlari] Am
stemware ['stemwea] Am,
glassware ['gla:swea] Am
service plate ['s3:vis pleit]
entrée [‘ontrer] Am

CTAKaHHBI, BOKANKI, PIOMKH

NoACTAHOBOYHAA TapeaKa
ropsuce (0J11010)
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napkin ['nepkin] canderka
utensils [ju'tens(a)lz] MpHOOPBI, MPUHALIEXHOCTH
to arrange [s'reind3] pacnonaraTth

edge [edz]

spreader ['sprede]
handle [‘hzendl]

bowl! [baul]

bouquet [bau'ker, bu:-]
to manoeuvre [ma'nu:va]
tulip flute ['tjulip flu:t]

pexyluast KpoMKa, Jie3BHe (HodHca)!
HOX IS Macia :
pydKa, pyKoOsATKa
MMCKAa, IJIyOOKasi Tapenka, qam;{a
Oyker (suna) ]
MaHeBpUPOBaTh

dmot(t)e (8bicokuti 6okan 0aa

WAMRAHCKO020 6 Gopme paeiintbl
LIMPOKHMIt DoKan WA 1aMIIaHCK
ro, bokan-6awoaie

MapTHHH

saucer ['so:sa]
martini [ma:'tini]

3ananusa K TEKCTy

ot

. OTBeThTE HA BONPOCHI:

. How must setting a table begin?

. Where are napkins placed?

. How are the utensils arranged?

Where is the dinner knife put?

How is it put?

Where is the fish fork’s place?

Where is the soup spoon placed?

. Where is usually the salad fork placed?
Where is the bread plate?

. Where are the dessert spoon and cake fork?
. When is the glassware positioned?

. How many glasses can be put on the table?

— e —
D= S0 N AL~

2. PacckaxnATe, KaK BLI CepBHpyeTe cT0a s oGerunoro obepa (yxuHa).

3. PacckamuTe, KaK BbI HAKpbIBAeTe MPA3IHHYHBIA CTOJ, HCNOJB3YS Cle- |

OyuHe CJJOBa H CJI0BOCOYEeTAHNAL

to take out nice dishes from the cupboard, to put smart napkins and 'L

tablecloth on the table, to decorate with..., silverware, fine chma
beautiful glassware, candles, guest cards, vases with ﬂowers

Texkct C

Choosing the Right Wine

Your choice of wines will depend on the type of dinner you organize -'

(formal, casual, etc.) and the tastes of your guests (if you know them).
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l'or example, you can choose to serve only champagne if you wish to
be very ceremonial or very romantic.

But if you organize a casual barbecue party, you can choose the
option of serving the same fresh light red wine or rosé during the whole
time. -
Basic overall rules to choose your wine

FEntrée: generally accompanied with dry white wine or rosé.

Main course:

« red wine for red meat, light red wine for white meats;

« dry white wine for fish or seafood;

« on a general base, fresh and light red wine goes with everything;

« T0s¢ is not considered as top wine but it is good and fresh for
casual meals when it is hot.

Cheese: red wine, preferably full-bodied with powerful cheese flavours.

Dessert: sweet white wine.

CnoBaps K TEeKCTY

formal ['fo:m(a)l] oULHATEHBIH
casual ['kezual] OOBIYHBIH, KaXAOIHEBHBIH
option ['vpf(a)n] BO3MOXHOCTb

[resh wine ['fref wamn]
rosé ['rovzei]
lull-bodied [fol'bndid] wine

CBEXEE BUHO
JIETKOE PO30BOE BUHO
TMOJTHOE BMHO

3aganug K TEKCTy

1. 3axkoHunTe NpeanoxeHus, BblﬁpﬂB NOaX0JAHE BADHAHTBIL

1. The choice of wines depends on ...
a) the weather; b) the type of dinner; c) the season; d) the
tastes of your guests.
2. You can serve the same fresh light red wine or rosé during the
whole time ...
a) if you wish to be very ceremonial; b) if you give a big party;
c¢) if you organize a casual barbecue; d) if you serve a fish dish.
3. Entrées are generally accompanied with ...
a) champagne; b) red wine; ¢) dry white wine; d) rosé.
4, Dry white wine is good for ...
a) red meat; b) fish; ¢) seafood; d) cheese.

2. TlepeBenuTe HAa AHIIMACKHA A3BIK:

ouLMaNbHLINA 00el, 3ABUCUT OT BKYCOB BalllMX rOCTeM, MOAaBaTh

TOJIBKO 1I1AMIIAHCKOE, K pbibe M MOPENpPOAYKTaM MMOJAI0T cyxoe bejloe

BMHO, pO30BOE€ BMHO HE CUMTAETCHA CaAMBIM JIYYIIHUM, CBEXeEe JIerkoe
KpaCcHOE€ BUHO IIOAXOOHUT KO BCEMY.
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Texct D

Serving Wines at a Restaurant

Wine is an integral part of fine dining experience in a restaurant. I
many restaurants the wine service will be more relaxed than the formal
service described below but the basics are still the same. '

Sommelier or waiter. You can more likely find a sommelier in &
very fine restaurant and especially in Europe. A sommelier, in
simplified terms, is a wine waiter. He/she has extra knowledge abo ]
wines, wine service and the selections available at the restaurant. If a
restaurant has a sommelier, that person will work with you specifically

than the other wait staff members’. )
have a “tastevin” hanging from a sash around his neck. A tastevin is a
shallow metal tasting cup that is a tool of the trade for most
sommeliers. In restaurants without a sommelier, the waiter serv
both the food and wine ordering.

Selecting wine. If you are having just one wine with your me
it is a good idea to match it with the main course of those at yo
table. If you want to have more than one main course, you should!
order white wine to pair with the lighter main course and fulle'.
wine (presumably red) to match the other main course. Have the|
first wine poured lightly for everyone to start the meal. If you are not!
confident or comfortable selecting the wines, ask the sommelier or}
waiter for suggestion. It is helpful to give them an idea of wines or}|
wine types that you have enjoyed in the past as well as a rough price
range you want to spend. It is also common for a host to defer the]
wine selection to another member of the party who is more f.

experienced.

3anaHdsa K TEKCTY

1. IlepeBeaure TEKCT HA PYCCKMI A3BIK C IMOMOIIBIO CJIOBAPA.

2. OreernTe HA BONPOCHI:

1. In what restaurants can you more likely find a sommelier?
2. What is a sommelier in simplified terms?
3. What kind of knowledge must he/she have? |
4. Is a sommelier’s attire different than the other wait staff mem- |
bers’? i
5. What is the sommelier’s tool of trade? |
6. Have you ever eaten or worked in a restaurant with the sommel- ¢
ier? .
7. If you have one wine with your meal, which course will you |
match it with?
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1. TIpounTaiiTe Mo po.sM, 3aMeHsAs NOJYEPKHYTHIE CIOBA JPYTHMH:

Family Dinner

Joan: I’m so hungry. Have you set the table yet?
Mother-in-law: Yes, 1 have.

Joan: Is dinner ready?

Mother-in-law: Yes, it’s ready. Look at the table.

Joan: The table looks perfectly and the smell is wonderful.
Mother-in-law: Will you have some soup?

Joan: Yes, thank you.

Mother-in-law: We have roast beef for the main course.

Joan: 1 like the way you make it.

Mother-in-law: 1 know. Here are some boiled potatoes for you.
Joan: Will you pass me the pepper, please?

Mother-in-law: Here you are. Let me give you a little more roast beef.
Joan: Yes, thank you. It is really very good.

Mother-in-law: Will you have a cup of coffee?

Joan: Yes, thank you. With great pleasure.

Mother-in-law: Shall I put milk and sugar in it?

Joan: No, thank you, I don’t like coffee with milk and sugar.

2. IlpouuraiiTe Mo POJNSM U NEpeBeaUTE:

Sam’s Breakfast

Mother: Help yourself to the porridge, Sam.

Sam: I’d better have a couple of hamburgers, Mum.

Mother: You must have a proper meal, dear, otherwise you’ll have
problems with your health.

Sam: Is there any cheese left, Mum? Make me a cheese sandwich.

Mother: Will you have a cup of tea?

Sam: No, thank you. [ have had a bottle of Coca-Cola already.

Mother: Next time you won’t have any Coca-Cola or other artificial
products for breakfast.

Sam: What’s wrong with it, Mum?

Mother: You know, this kind of food is not good for our stomach.

Sam: Why?

Mother: Because it’s full of different additives: artificial colourings,
flavourings and so on.

3. CocrasbTe JAHAJNOIH:
a) MexXny o(ULIHAHTOM M TOCTEM PECTOPAHA, JKEIAIOLIMM 3aKa3aTh
JIMETHYECKME U BeretapuaHckue bmona;
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6) MexXIy rocTIMH pecTopaHa, BhIOMpamlIMMH AETCKHE U (bﬂpi
MeHHbIe 6ona Ha 06en; "
B) MEXY IBYMSI TOCTSIMH pecTopaHa, BbIOMPaoILMMH JecepT.

4. 3anmomMHHTE cJeJYHIIHE BRIPAKEHAA H COCTABRTE C HUMH MHHH-JTHAJIOTHS

Wine and Toasts Buno u mocmet

I drink to you, Kate. 3a Bauue 3mopoBbe, KoT.

Let’s have a drink! JlaBaiiTe BblIIbeM!

What about drink? MoxeTr ObITh, BBHITEEM?

He drinks hard. OH MHOTIO MbET.

He is fond of the bottle. OH 1100UT BbIMUTS.

Here’s to our host/hostess! 3a 300pOBbe XO3AMHa/X03siKu! |

Here’s to you!/Cheerio!/Your 3a Ballle 3I0POBELE.
health!/To you!

I’'m sober as a judge. 51 abconmTHO Tpe3s.

I never touch/take wine. A BMHa B poT He Gepy.

Many happy returns of the day! Honrux net xu3Hu!

Take a glass of this. BrineiiTe crakaHYMK 3TOTO.

JlekcnyecKkHe YyNpaxXHeHHUd

1. 3anonnuTe NPONYCKH CIOBAMH H3 PAMKH:

salt shaker, fork, bowl, pepper shaker, knife, spoon, glass,
napkin, plate, cup

1. Drink coffee from a .... 2. Drink water from a .... 3. Eat soup froma .
4. Eat vegetables and meat froma .... 5. Puta ... on your lap. 6. Cut meat .f
with a .... 7. Eat soup with a .... 8. Eat vegetables with a .... 9. Shake salt
froma .... 10. Shake pepper froma .... 4

2. IlogDepure K ciaoBam U3 NeBoH KOJOHKH MX 3HAYEHUA M3 PABO:

1. utensils a. list of ingredients and directions to make a food

2. ingredients b. something you add to make food taste better

3. recipe c. kitchen items you use to cook with !
4. seasoning d. items you combine to make a certain kind of food '}
5. kitchen e. you put the tea cup on it :
6. saucer f. you put plates with food on it

7. tray g. room where you cook food and wash the dishes
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3. IIpounTaiiTe U MEpeBeIUTE MEHID, UCIIOb3YS CIOBADPh YieOHHKA:

Trafalgar Square Restaurant

STARTERS

PASTA SICILIA
Tender pasta shells served in a rich, spicy tomato and herb sauce
combining strips of pepperoni, red, green and yellow peppers.
Served with a slice of garlic bread.

KING PRAWN SEAFOOD SALAD
A delicious salad of mackerel and crab stick chunks on bed of
crisp iceberg lettuce crowned with 3 king prawns. Served with
seafood sauce and brown bread and butter.

SOUP OF THE DAY

Ask us what’s on the menu today.
PRAWN COCKTAIL
DEEP FRIED MUSHROOMS
COUNTRY PATE
TROPICAL MELON FRUIT HARVEST
SEVEN SPICE PRAWNS

Succulent prawns coated with seven hot Cajun spices and bread-
crumbs, deep fried until golden brown. Served with brown bread
and butter and your choice of dip.

DEEP FRIED POTATO SKINS
Six potato skin wedges deep fried until golden brown and topped
with either spicy vegetable chili or creamy cheese and bacon sauce.

PORK SATAY
A traditional Indonesian-style appetizer. Sticks of spicy grilled
pork meat served with either a cooling sour cream and chives
dip or a spicy peanut dressing.

GREEK DIP MEDLEY
A light Greek-style starter of traditional Taramasalata and Tzatziki
dips, served with fresh vegetable crudités and pitta bread.

THE 2446
Ideal for two to share or for one if you’re really hungry! 2 deep
fried chicken wings, 4 crispy potato skin wedges, 4 breaded scampi
and 6 deep fried mushrooms. Accompanied by both ranch dressing
and barbecue sauce.

£2.35

£2.45

£1.35

£2.29
£2.15
£2.10
£1.95
£2.55

£2.45

£2.29

£1.99

£4.39
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MAIN COURSES
Chef’s Specials
RUMP STEAK WITH CHINESE CHICKEN

A 5 oz rump steak with a chicken breast marinated oriental style.
Served with mushrooms and a sour cream and chives dip.

SALMON FILLET AND ORIENTAL

KING PRAWN KEBAB ’
A real treat for fish lovers. 4 oz salmon fillet with a kebab of 5
king prawns lightly dusted with oriental spices. Accompanied with
a sour cream and chives dip.

CHAR SUI PORK FILLET
A tender pork fillet in a tasty char sui marinade, served with a
rich dark sauce containing mange tout and carrot julienne.
Garnished with mushrooms.

TEXAS COMBO
We marinate a half baby rack of pork ribs in our special barbecue
marinade and top them with smokey barbecue sauce. Served with
4 spicy double chicken wings, a salad garnish and either jacket
potato or French fries.

VEGETARIAN
VEGETABLE TIKKA MASALA

Vegetables combined in spicy Indian sauce. Served with savoury
rice, a poppadom and mango chutney.

BROCCOLI AND MUSHROOM BAKE
Broccoli florets and chopped mushrooms in a creamy Parmesan
and cream sauce. Topped with a golden crispy crumb and served
with salad and garlic bread.

All main courses are served with a mixed vegetable selection of baion carrots, |
green beans and sliced baby sweet corn and a choice of jacket potato or French |
Jfries. Alternatively you may choose either a mixed or continental salad. The price |

also includes a roll or crispbread and an ice-cream* dessert.

MAIN COURSES
FROM THE GRILL

All our steaks are prime quality. You tell us how you want yours grilled, and

that’s the way we'll do it.
All weights approximate before cooking.

RUMP STEAK 8 oz
12 0z £11.95

Two sizes, both full of flavour.

* Qur ice cream contains non-milk fat.
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PEPPERED STEAK
An 8 oz rump steak dusted with crushed peppercorns and served
with our creamy peppercorn sauce.

SIRLOIN STEAK 6 oz

Lean and tender, whichever you choose. 8 oz
T-BONE STEAK 14 oz
FILLET STEAK 8 oz

BEEFEATER MIXED GRILL
Rump steak, lamb cutlet, gammon steak and sausage — a real
feast!

GAMMON STEAK 8 oz
A tasty steak topped with a pineapple ring.

MINTED LAMB STEAK
A succulent mint marinated loin steak, grilled and served with a
tangy red wine and rosemary sauce.

CHICKEN

MARINATED CHICKEN
CHICKEN OSCAR™
CHICKEN TIKKA MASALA

Pieces of chicken in a spicy Indian sauce. Served with whole
grain rice, a poppadom and mango chutney.

FISH

FILLET OF HADDOCK
DEEP FRIED SCAMPI

SALMON FILLET
A succulent salmon fillet grilled and served with a boat of creamy
hollandaise and parsley sauce.

LIGHTER SELECTION

£9.99

£8.35
£9.99

£12.75
£12.25

£9.45

£7.35

£8.89

£7.89
£3.05
£7.99

£6.85
£7.8>
£8.99

The dishes below are served with your choice of jacket potato, French fries or
garlic bread; or alternatively you may choose a continental or mixed salad.

HOT FILLET SALAD
Strips of lightly marinated grilled fillet steakcombined with mush-
rooms, served on a bed of seasonal salad with sweet corn and
kidney beans in a light mayonnaise dressing.

HOT CHICKEN SALAD
Grilled chicken fillet, tender and tasty, served on a bed of seasonal
salad with sweet corn and kidney beans in a light mayonnaise
dressing.

£5.95

£5.75
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KING PRAWN SALAD ROYALE
A delicious salad of prawns, mackerel, crabstick and tuna on a bed
of seasonal salad with sweet corn and kidney beans in a light
mayonnaise sauce. Crowned with 5 king prawns and served with
our special seafood sauce.

OCEAN BAKE
Succulent pieces of fillet of white fish in a light sauce, topped
with potato and a sprinkling of cheese..

SEAFOOD TAGLIATELLE
Ribbons of pasta in a creamy white wine sauce with prawns, scallop
and salmon.

CHICKEN PASTA SUPREME
Pasta twists combined with chunks of chicken breast and smoked
bacon in a cheese sauce. Delicious!

HALF RACK OF RIBS
We marinate a half baby rack of succulent pork ribs in our special
barbecue marinade and top them with smoky barbecue sauce.

The dishes below are all served with a mixed vegetable selection comprising o,
baby carrots, green beans, sliced baby sweet corn and a choice of jacket potato o

French fries. Alternatively you may choose a continental or mixed salad.

CHAMPAGNE SOLE
Fillet of sole stuffed with scallops and crab meat, served in a
creamy champagne sauce. (Contains more than 2% alcohol by
volume.)

DEEP FRIED SCAMPI (a half-portion)
DOUBLE CHICKEN BREAST
STEAK AND KIDNEY PIE

RUMP STEAK 50z
Prime steak, grilled as you like it and served with mushrooms.

Younger Guests

For our younger guests, this special menu is of the same gquality as our main
menu but in slightly smaller portions. The price includes a roll and butter or |
crispbread and a soft vanilla ice cream fopped with raspberry, butterscotch or |

chocolate sauce with nuts.

All the dishes below are served with a mixed vegetable selection of baby carrofs, |
green beans and sliced baby sweet corn and a choice of jacket potato or French |}

fries. Alternatively you may choose a continental or mixed salad.

RUMP STEAK
DEEP FRIED SCAMPI (a half-portion)
BARBECUE CHICKEN

50z
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£5.958

BURGER IN A BUN £4.59
MR. MEN MEALS £2.25
For the very young, Mr Men meals are served at lunchtime until 7.30 in the

evening to children who are accompanied by adult taking a main meal in the
restaurant.

£5.9 Please, no more than 3 children for each adult restaurant diner unless prior
arrangement has been agreed with the manager. Mr. Men meals are completely
b free from artificial colours and flavourings.
i SIDE ORDERS
£5.998 MUSHROOMS £1.10
DEEP FRIED ONION RINGS £0.99
£5.75 VEGETABLE MORNAY £1.19
COURGETTE PROVENCALE £1.19
A delicious provincial-style mix of courgettes, tomatoes and
onions, flavoured with garlic and herbs.
GARLIC BREAD £1.50
CONTINENTAL SALAD £1.25
MIXED SALAD £1.45

Our salads are served with a choice of dressing: French, Thousand Island, Blue
Cheese, Green Goddess, Ranch or Honey and Tomato.

DESSERTS & COFFEES

£6.45 Chef’s Specials

BANANA SPLIT
Our banana split leaves the others in the shade! Two halves of
banana on a base of delicious ice cream topped with whipped
cream, pieces of kiwi fruit and strawberries, raspberry sauce and
crunch nuts.

PARADISE CAKE
You’ll fall in love with tropical dessert! A moist nutty cake com-
bining pineapple, coconut and walnuts, finished with a rich cream
cheese icing and an orange and passionfruit sauce.

FRESH FRUIT SALAD
A refreshing salad comprising apples, orange segments, pineapple,
grapes, strawberry pieces and kiwi fruit in a light syrup.

DOUBLE CHOCOLATE MOUSSE

Double delicious! Served with cream or ice cream.

PROFITEROLE SURPRISE

£2.15

£1.99

£1.99

£6.45
£4.99
£5.75

£1.99

£1.99
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HORN OF PLENTY

A sumptuous combination of mixed fruits topped with ice cream,

more mixed fruits, whipped cream and raspberry sauce.
BRANDY SNAP CORRUPTION
APPLE AND BLACKBERRY PIE
CHOCOLATE FUDGE DREAM
FRESH FRUIT PAVLOVA
SYRUP PUDDING
STRAWBERRIES AND CREAM
CHEESE AND BISCUITS

COFFEE AND TEA

We serve only freshly ground filtre coffee.
BY THE CUP

Regular or decaffeinated.

FLOATER

A large glass of coffee with cream.

POT OF TEA

LIQUEUR COFFEES

For the perfect end fo your meal.

IRISH

With smooth Irish whisky.
RIVIERA

With Cointreau, a subtle bittersweet blend of orange.
HIGHLAND

With a blended Scotch whisky.
CALYPSO

With Tia Maria to give you a taste of the tropics.
PARISIENNE

With French brandy for a continental touch.
MONKS

With Benedictine, a blend of brandy and aromatic herbs.
JAMAICAN

With dark rum for a Caribbean kick.
BEEFEATER

With Kahlua, the liguor from Mexico.
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£1.98 i 4. V3yuue MeHI0, caenaiiTe 3aKas:

|. dupmeHHas 3aKycKa M BTopoe OJ10710.
| 2. Topsuuit KypHHBIH canaTt, KamMOana B LIaMIIaHCKOM COYyCe, CTEHK
£1-9_ . 1y GapaHUHBI C MATOM.

£1.89 3. JIBe mopuuu GPOKKOJIM, 3aleUeHHONH ¢ rpudaMu.
£1.99 4. Tpu canaTa H3 KOPONEBCKMX KPEBETOK, JBE IOPIMH PHIOHL, 3a-
£ 8 [IcueHHOM ¢ KapTodeneM M CBIpOM, OIHA MOPLIMA UBIIIEHKA 10 Ma-

PUHAIOM.
5. IMpasnHUYHBIA Y>KUH Ha YeTBephiX Ha cyMMy okoio 300 ¢dyHTOB.

'paMMaTHYeCKHEe YOPaXKHEHHHd

1. )Iai“rre NOJOXKHTEIbHbIE H OTPHIATEIbHBIE OTBETHI HA BONMPOCHI:

Oopazen;
Have you ever been to London? — Yes, I have been to London this year.
No, I have never been to London.

1. Have you ever been to Paris? 2. Have you ever seen the tiger?
3. Have you ever eaten the oysters? 4. Have you ever drunk the French
champagne? 5. Have you ever cooked the polenta? 6. Have you ever
tasted the lobster? 7. Have you ever made the charlotte? 8. Have you
ever tried the doner kebab?

2. IocrasbTe raaroas B ckoOkax B Past Simple uin Present Perfect:

1. I already (to cook) the dinner. 2. I (to cook) it an hour ago. 3. He
(not to eat) today. 4. He (not to eat) yesterday. 5. We (to see) this film
recently. 6. She (to see) this film last year. 7. I just (to come). 8. My
mother (to come) half an hour ago. 9. Look at the cake! I (to make) it
myself. 10. Last Sunday I (to make) an apple pie. 11. They (to finish) the
work a moment ago. 12. I already (to finish) my work too. 13. Mother (to
prepare) a wonderful dinner last Sunday. 14. I just (to have lunch) with
my friends. ... 15. ... you ever (to eat) salted watermelons? 16. We (to have
dinner) at the French restaurant yesterday. 17. ... you ever (to be) to
London? 18. Look! I (to buy) so much food.

3. OTBeTbTE HA BOMPOCHI:

Oo6pasen:
Have you finished the work yet? — No, I haven't finished it yet.
Yes, I have already finished it.

1. Have you eaten at the new French restaurant yet? 2. Have you
bought the foodstuff for the dinner yet? 3. Have you washed the dishes
yet? 4. Have you warmed up the soup yet? 5. Has he cooked the meat
vet? 6. Has she served the guests yet? 7. Have they laid the table yet?
8. Have you had dinner yet?
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4. OtBeThTe HA Bompocki, ymorpedasas Future Perfect:
Obpazen:

3 o’elock.

1. Have you boiled the vegetables? (by 2 o’clock) 2. Have you laig
the table? (by the time the guests come) 3. Have you translated th
text? (by 5 o’clock tomorrow) 4. Has he finished to read my book?
tOMorrow)

5. Hononnate npennoxenns, ynorpedassa Past Perfect:

Obpazen:
Kate had laid the table before the guests came.

I. ... before it began to rain. 2. ... before her mother came home. 3.
by 5 o’clock. 4. I didn’t want to go to the cinema because....

6. IlepeBennTe Ha AMTIHACKME A3BIK:

1. Trl korma-Hubyab 6611 B Heio-Hopke? 2. 5 TOABKO 4TO mpHLILe I.
3. OH HMKoOrHa He e yerpu. 4. Bel yxe coenanu qomailinee 3ajaHme?
Her, eme He caenanu. 5. Moii Apyr KyIiui MaillMHy B 3TOM rogy. 6. M
HAaKpBUIM Ha CTOJ A0 TOTO, KaK MpUUIUIH roct. 7. 51 cmenaio o1

BHA 00el, KOTAa POIHTENN BEPHYJIHUCH HOMOII.

7. IlepesenuTte HA pyccKuii A3bIK, 00pamias BHEMaHHE HA Mﬂoroma-mocr'
raarona ro have: \_
1. He has blue eyes. 2. I’ve got a headache. 3. We have to go shoppmg,
today. 4. They have been to London this year. 5. I haven’t got a camera. ﬁf
6. Do you have to go to work today? 7. My friend has bought a car lately.. |
8. There was no bus, so I had to walk home. 9. In our country men have ]

I came home, mother had already cooked dinner. 12. Did he have to go "-
to work last Monday'? 13. Have you had dinner yet? 14. I'd like to have
a snack.

8. IlepeBenuTe HAa PyCCKHIl A3bIK, 00pAIIAS BHAMAHME HA MHOIO3HAYHOCTH :
raaroja fo be:

1. My brother is not married. 2. I'm 18. 3. There are twenty students in
our group. 4. What are you going to do tonight? 5. I was working when
she came. 6. This house was built 100 years ago. 7. I am never invited to i
parties. 8. There was a good film on TV yesterday evening. 9. We won’t be |
at home tomorrow. 10. Your task is to set the tables by 3 o’clock. 11. They §
were to arrive at 4 o’clock. 12. Where have you been in the morning? §
13. There were a lot of people in the room. 14. I promise you I'll be in
time for the lesson tomorrow. b
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Tect 1

[ToaGepuTe K KamxKAOMY CIOBY PUCYHOK M YKAXHTE €ro HoMep:

casserole frying pan plate rack
mincer glass cruet set
corkscrew rolling pin grater
saucepan bowl

Tect 2

3anoan4Te NPONYCKH CJIOBAMHA M3 PAMKH (HCNOJB3YHTE KakK/10€ CJOBO OHH
pa3):
put, soup spoons, tablecloth, dessert, in, cooks, cutlery, ready,
forks, plates
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Receiving Guests

When we have visitors (1) our house, I usually lay the table
and mother ____ (2) dinner. First, I spread the (3). I take out of
the cupboard all the 4) — kmves forks and spoons. 4

I put the knives and the ___ (5) on the right-hand side and the

(6) on the left, except the spoons and the forks for __ (7);
which I put across the top. F

Before each guest I (8) the service plate. On the left of each
guest I put wine glasses. Then I put the napkins to the left of the service
(@ and I am __ (10) for the guests to come in.

Miscellanea

USEFUL ADVICE

Removing Inedible Items from Your Mouth -

1. Olive pits: drop delicately into your palm before putting them

onto your plate. '
2. Chicken bone: use your fork to return it to the plate.
3. Fish bones: remove with your fingers.

4. Bigger pieces. bigger bones or food you do not appreciate you,
should surreptitiously spit into your serviette (napkin), so that you can| i

keep it out of sight.

Foods You Can Get by Hand

1. Bread: break slices of bread, rolls and muffins in half or intof'}

small pieces by hand before buttering.

2. Bacon: if there’s fat on it, with a knife and fork; if it is crisp,_‘-

crumble it with a fork and eat with your fingers.

3. Finger meals: follow the cue of your host; if finger meals are’
offered on a platter, place them on your plate before putting them mto

your mouth.
4. Foods meant to be eaten by hand: corn on the cob, sparerlbs

lobster, clams and oysters on the half shell, chicken wings and bones |
(in mformal situations), sandwiches, certain fruits, olives, dry cakes i

and cookies.

JOKES

Diner: Waiter, I want chicken — and the younger the better.
Waiter: In that case, sir, order eggs.
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He Understood!

Two Americans were travelling in Spain. One morning they entered
i little restaurant for lunch. They did not know Spanish, however, and
(he waiter did not know English. So they tried to make him understand
(hat they wanted some milk and sandwiches.

At first they pronounced the word “milk” many times. Then they
spelled it. But the waiter still could not understand.

At last one of them took a piece of paper and began to draw a cow. He
was just finishing his drawing, when the waiter looked at it and ran out
of the restaurant.

“You see,” said the traveller who had drawn the cow, “what a pencil
can do for a man who has difficulties in a foreign country.”

After some time the waiter was back, but he brought no milk. He
put down in front of the two men two tickets for a bullfight!

PROVERBS AND SAYINGS TO MEMORIZE

1. After dinner sit/sleep a while, after supper walk a mile.
2. Old friends and old wines are best.

3. To be born with a silver spoon in one’s mouth.

4. Honey is sweet, but the bee stings.

5. He who would catch fish must not mind getting wet.

LIMERICKS

There was a young man of Calcutta
Who spoke with a terrible stutter.
He said, “If you please,

Will you pass me the cheese

And the b-b-b-b-b-butter.”

There was a young lady of Niger!
Who smiled as she rode a tiger.
They returned from the ride

With the lady inside,

And a smile on the face of the tiger.

There was an old man of Khartoum?
Who kept two black sheep in his room.
“They remind me,” he said,

“Of two friends who are dead,”

But he never would tell us of whom.

] |'naiga] — Hurep (eocydapcmeo)
2 [ka'tw:m] — Xaptym (copod)
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GIVE IT A NAME

1. It is a kind of sweet that you chew but do not swallow.
2. It is a small fruit with a thin dark red or yellow skin. It has a large
stone it the middle. )
3. When you do it, you put something into a liquid and leave it there
4. Tt is a food made with flour and baked in an oven.

6 When you do it, you mix a 11qu1d inside a container with some "
thing like a spoon. '

TekcT AJa9 JONOJHHTEJABHOr0 YTCHHUA

Corn (Maize)

Corn or maize was domesticated and cultivated by the native people’
of the New World when Chrlstopher Columbus first reached its shores. |

The cultivation of corn was of primary importance to the daily dletj
of the Indians, who used it in making a sort of bread, the fortilla.

Columbus took the seeds back to Spain in 1493, but the cultivation
of corn began in Europe only around 1520. It was regarded primarily as |
a garden plant, but in the 16th century it became a culinary fixture and |
was used to make white and sweet bread — polenta. It was cooked in a|
mass, then cut with a wire into large, thin slices and arranged on a;
platter with cheese or with butter. Corn was extensively consumed by |
poor people because they were primarily concerned with filling thelr i
empty bellies. |

In the United States, the cereal is almost always called corn, while |
in Britain it is called maize. Maize, variously spelled, is the cereal Sl
proper name in all European languages. The word is derived from the |
Spanish maize, taken in turn from the Indian maize. Polenta eventually |
replaced all of the other cereals and provided nourishment for many §
generations of poor working people in the countries of the Mediterranean
Basin, the Balkans, Africa and Asia. !

Nowadays there are a lot of different kinds of polenta and other dishes -';
made with corn in recipe books. !

MY PROFESSION IS A COOK
(MO ITPOPECCHUA — IIOBAP)

TekeTr A

My Profession Is a Cook

[ study at the Cooking Department of the Moscow College of Tech-
nologies and Design, so I will be a cooking and catering professional: a
cook or a technologist.

Every school year we do practice work for 2—3 months. This year
our group have done their practice at the Golden Palace restaurant.
This is a large restaurant, which is open 24 hours a day since it is the
restaurant by the casino with the same name.

There are three departments within the main shop there — a cold
shop, a hot shop and a pastry-cook’s shop. Salads, snacks, sandwiches,
cuts of cold meat and fish and desserts are made in the cold shop.
Soups, hot meat and fish dishes and sauces are prepared in the hot
shop. In the pastry-cook’s shop they make tarts, patties, fancy cakes,
ctc.

The kitchen staff begin their work at 7 o’clock. We, student cooks
had to come to the restaurant at 10 o’clock. Each of us was told to go to
one of the shops. There we got a programme for the working day. Usually
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we prepared sandwiches, fruit salads and canapés for breakfast. We ci
bread, ham, sausage and vegetables to put on canapés. We also decorateg
them with herbs and little figures made of carrots, cucumbers, tomas
toes, etc. Breakfast was served from 8 till 12. At 11 o’clock we began ¢
help the cooks by preparing dishes for lunch. Student cooks were usualll
trusted to cut vegetables and make sauces for desserts: strudels, i
cream, tarts and puddings. (

All day we had to carry out cooks’ instructions. The kitchen staff a
very experienced there. The chef is a very skilled cook too. He ﬁ
worked many years as a cook in this and other restaurants. The maif
part of his job is to plan the menu for the day and manage the staff in
the kitchen. '_

At the end of the practice time we had to take an examination. We
had to prepare three courses: soup, a main course and dessert. | ma"‘
Moscow borshch as soup, beef with sour cream and mushrooms as &
main course and chocolate soufflé as dessert. Most of all I like to cook
desserts. I made these in the shape of stars. Then I put three stars of
different sizes and colours on the plate and added some kiwi sauce neag
them on the plate. It was very nice and tasty. i

This practice certainly gave us much information, and more impor-|
tantly, valuable experience in preparing new dishes. I realized happll‘
that I had made the right choice of profession. it

ClioBaps K TEKCTY

to do practice

cold shop

hot shop

pastry-cook’s shop

to trust [trast]

to carry out one’s instructions

MPOXOAUTH NPAKTHKY
XOJIOAHBIA LIEX
TOpsAYMEA LEeX
KOHOUTEPCKUH UeX
NIOBEPATH,. TIOpyJYaTh |
BBINOJIHATL YbH-TMOO0 MHCTPYK- |

1505
experienced [1k'spi(a)rianst] OTIBITHBIA

skilled [skild] YMENBIi, OMBITHBIN
to manage ['menids] PYKOBOIWTD

to realize MOHUMATh

to make the right choice cAenaTh MPABUILHBIM BEIOOP

3ananug K TeKCTy

1. TlonGepuTe anTIMiiCKMe DKBMBAJIEHTHL K CAEAYIOIMM CJIOBOCOYETAHHAM |
H BbIPAXKEHHAM: 1

3BE3O0YECK, LleHHb[Id OIIBIT.
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. OTBeThTE HA BONMPOCHI:

. What is your future profession?

. Have you done practice this year?

. Where have you done your practice?

. In what shop did you work?

. What dishes did you prepare?

. When did you begin your work?

. How many hours a day did you have to work?

. When did the kitchen staff begin their work?

9. What kind of work did you do?

10. Was the kitchen staff experienced there?

| |. Was the chef a skilled cook?

[2. What were the duties of the chef?

[3. Was he a good manager?

|4. Who organized your work?

|5. Did you have to take an examination at the end of the practice?
6. What did you have to cook?

[7. Do you think you made the right choice of profession?

[8. Where would you like to work after graduating from college?
9. Do you like your future profession? Why?

20. How do you think to develop your career?

o

TekcT B

Food Safety

The personnel of catering industry — chefs, kitchen supervisors and
restaurant managers — are doing their best to fight the war on food-
borne illness.

Unfortunately, many people are still poisoned by food and most
worry about becoming sick, while many restaurant employees recom-
mend not eating where they work.

One way to prevent customers from becoming ill due to food han-
dling in your restaurant is to adopt a food safety plan that is based on a
broader understanding of how food is contaminated.

How can food safety norms be violated?

« Sometimes cooks have no time to take breaks and they have to

eat at their workstation, which is a violation of sanitation rules.

« Often, cooks are too tired to clean and sanitize properly.

» Restaurants depend on cooks to be at work. Consequently, cooks
come to work sick, often with their symptoms masked by heavy
doses of cold and flu medicine but with virus or bacterium still
present.
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« Time and temperature norms of keeping foodstuffs are not ol (o suffer ['safo] MEePEeHOCUTh (601€3Hb), CTPANATD
served properly. ) furvey ['ss:ver| HCCIeTOBaHHE
« Management sometimes pressures cooks to produce large quan, lo experience [1K'spi(a)rians] HCIIBITBIBATE
ties of tasty and attractive food in shorter time. i " (0 sicken ['stkan] 3ab0jeBaTs
Food Safety Statistics. According to the centres for disease contrg hygiene ['haidsin] FUTMeHa
between 1998 and 2001, overall rate of food-borne illness drop) |1i'ncedure [pra'sidsa] METOZ, TOPSITIOK
from 51.2 cases per 1 million people to 46.9. Many people, howeve {echnique [tek'nik] MeTOL

still contract food poisoning: .
« 76 million Americans suffer from food poisoning yearly,
» 325,000 are hospitalized,
« 5,000 die,
» o0dds are that 1 in 4 people will suffer food poisoning and 1
840 will be hospitalized.
According to some survey:
» 4in 100 people say they worry about contracting food poisoni
» 32 per cent say they have experienced food illness, :
« 10 per cent know of someone else who has been sickened b
food.
To prevent the danger of food poisoning all the cooks have to b
familiar with time and temperature control, good employee hygieng,
safe food handling procedures, cleaning and sanitizing techniques. |

3aganng K TekeTy

1. IlonbepuTe aHrNHiiCKue IKBHBANEHTHI K CAEIYIOIUM CI0BOCOYETAHMAM
i BbHIPAIKEHHSIM:

BecTH GOpbOy C 3ab0neBaHMUSMH, CBSI3aHHBIMM C OTpABIEHUEM
INHILEH; OTPABUTLCA MULIEH; YOepeub KIMEHTOR OT 3a00JIeBAHHIA, CBS-
JAHHBIX C MHLIEBLIMU OTPABICHMAMM; IUIAH (GE30MIACHOrO MUTAHMUS,
OBITL HApYUIEHHBIM; pabovyee MECTO; HapyllleHWe CAHMTAPHBIX HOPM;
CHMITOMBI, CKPBITBIE BBICOKMMHM N03aMHM METMLIMHCKUX MPEnapaTos
IIPOTHB TTPOCTYIBI M IPUIIIIA; TIPaBUJIA XPAHEHUS TIPOAYKTOB; IPUHYX-
JTH TTOBAPOB; MOAXBATUTDL IMHIIEBOE OTPABJICHHUE; CTPAgaTh OT IIMLLe-
HOTO OTPaBJEHMS; UCTIBITATh MULLEBOE OTPABIEHHE; YTOGHI IIPEILOT-
BPATHTh OMacHOCTh MHMILEBOTO OTPABACHUS; JOJDKHbBI OLITh 03HAKOMIIE-

(From The National Culinary Review, official magazine of lbl; TMTHEHA CIIYXKallMX; TEXHUKA YOOPKM M CaHMTapHOil 06paBGoTKM.

the American Culinary Federation, September 2000)
i 2. OTBeThTE HAa BONMPOCHI:
|. What is the way to prevent customers from becoming ill due to
food handling?
2. How can food safety norms be violated?

CnoBaps K TEKCTy

employee [rm'ploii;, emplor'i] CIyXalluil, pabOTHUK ! o
kitcﬁlez su[pervisor ['sju:pavaiza] CAHUTAPHBII MHCIIEKTOP }L , PHIOW many Afn:}f]:ncans Sﬁffer.{r‘f_m CI;E))Od poisoning yearly?
food-borne illness ['fu:dbo:n 1lnis] 3aboj1eBaHKe, BbI3BAHHOE ITHLIE P HOW many ol them are hospitalize \

BBIM OTPABIEHUEM ow many Americans die from food poisoning yearly?
to poison ['porz(a)n] OTpABJIATH 6. Wha;t do all the cooks have to know to prevent the danger of food
safety ['serfti] 6e30I1aCHOCTh, COXPAHHOCTh poisoning?
to prevent [prr'vent] [peaoTBpalaTh
handling [‘hendlm] obOpalleHue &
to contaminate [kan'teeminert] 3apaxarb, 3arps3HsiTh Fexkcr C
to violate ['varalert] HagymaTb
workstation ['wa:ksterf{(a)n paboyee MecTo . )
sanitation LSEBI’[I'tBI_f(Q)l(l]) ] CaHUTAPUS How I Got into Cooking
to sanitize [‘'senitaiz] MoABepraTe caHobpadoTke, e i _ _ . ' .

3UHGULUHPOBATD Short stories about five famous Amer_igan cooks, participants in culinary
to observe [ab'za:v] cobnonaTk competitions.
to pressure [prefo] gk David is the third generation of a family of bakers. He spent the first
overall [jauvar'a:l] oMt cight years of his life playing with flour and helping his father in their
to contract [kan'traekt] TMOIXBATHIBATH (601€3Hb) small bakery. Then his father and oldest brother built a large bakery,
odds [ndz] BEPOATHOCTR where David worked until graduating from high school.
128 5 I[llepGakona . 129



He studied at the Culinary Institute of America, worked as an .;:
sistant pastry chef at three restaurants before becoming pastry chef at}

restaurant in New York.
soksk

“My mother was the worst cook ever,” says Nick. “Zero coo
That’s how I got into food. From necessity.” "
He was a musician and taught music to high schools. A trip to Pari
inspired him to be a chef, and on his return he took a job in a Frendl
restaurant. When the position of chef was available, he asked to give
a try. Now he is a very good cook and conducts master class in the

York area.

i

kKo

“My father was one of the best chefs I ever met,” says Philippe
“hut he wouldn’t teach me the profession. He felt the job was so ha
for him, he didn’t want his son to follow.” So, at age 14, Philippl
began his apprenticeship at a famous restaurant, then continued hi
studies under well-known masters. Today he is an instructor at the
Culinary Art Institute of Washington.

£k

While living the college-age artist’s life, Mary applied for a job aslﬂ

waitress. “Then one day a cook didn’t come to work. They threw the

apron at me. Terrified at first, Mary very quickly (“two seconds,” she
says) grew to love cooking. “I loved the colour, the life of the produc

the flavours, the textures. I’d had plans to be an artist, and then this
bolt of lightning hit me.” Now she is a head chef and co-owner of a fing
restaurant in Chicago. b

ook

Judy took her first job in a restaurant only as a mean to buy a car, but
soon she liked it very much. She graduated from the Culinary Institute
of America and worked for a time as a line cook in Florida, then was
offered the head chef position at the Country Club. “I’'m happy because

I love what I do,” she says.

CioBaph K TeKCTY

to inspire [in'spara] BIOXHORISATh

apprenticeship [2'prentis[ip] obyueHuHe, CTAXMPOBKA

instructor [imn'strakts] MpenoaaBaTeab 1

to apply [a'plai] (for a job) MONaBaTh 3asBieHue (0 IpHeMe
Ha paboTy)

apron [‘eipran] daptyx

bolt of lightning [bavlt ov 'lartnin)] yaap MOJHUM

co-owner ['kouauno] coBnageeln

line cook _pAIOBOW TMOBap
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JagaHua K TekcTy

I. [Toadepure 13 KaxKIOro AEHCTEYIOIIEr0 TANA H3 JEBOH KOJOHKH COOT-
fiercreyiomyio uHdopMauro M3 npaBoii:

I, David a. His mother couldn’t cook.
2, Nick b. His father didn’t want him to be a cook.
} Philippe c. She had plans to be an artist.
4, Mary d. His father was a baker.
5. Judy e. She says she’s happy because she loves what she does.
f. He’s a pastry chef at a restaurant.
g. She is a head chef at the Country Club.
h. She is a co-owner of a restaurant.
i. He is an instructor of the culinary art.

He was a music teacher.

—_.

2. OTBeThTE HA BONPOCKHI:

. When did you decide to become a cook?

. Who is the best cook in your family? Is it his/her profession?
. Are there cooks among your relatives?

. Do your parents approve of your choice?

. Have you ever taken part in a culinary competition?

. What kind of competition was it?

. Where would you like to work after graduating from college?
Would you like to continue your studies? Where?

What do you like in your profession?

NS A R L o —

Teker D

Working His Way Up

Ni_ck Minelli has been a bus boy at Blake’s Steak House for six months.
Working as a bus boy was a good beginning for Nick. By doing his job
well, he knew he could get a promotion. He has done his job well and
hiis shown that he is dependable and trustworthy.

- Recently Nick’s supervisor suggested that he started training as a waiter.
Ihat was great news because Nick suddenly felt closer to his real goal —
hccoml.ng head chef. Through a combination of hard work, patience and
clclcrm_mation Nick planned to work his way up the Ladder of success.

Waiting of tables gave Nick the opportunity to make more money.
e madp his best tips on Friday and Saturday evenings.

Making salads and baking bread will be Nick’s responsibilities if he
pets promoted to assistant chef.

_Becoming head chef would be like a dream come true for Nick. He
believes that hard work and determination will pay off.
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ChnoBapb K TEKCTY

MOMOLHUK O(UIMAHTA, YOUpArOLLy
IPAZHYIO Iocyay €O CTola ‘
MPOABUXKEHHUE MO CIyxXOe

bus boy ['bas boi]

promotion [pra‘'mauf(e)n]

dependable [di'pendab(9)l]] = HameXHBIH

trustworthy ['trastw3:di] 3aCTYXHBAIOLWUI TOBEPUSA
supervisor ['sjupavaiza] MHCIIEKTOD

patience ['perf(a)ns] TepIIcHHE

determination [dit3:mr'netf(a)n] PeLUUTETBHOCTD

ladder ['leds] JIeCTHULA

opportunity [opa'tju:niti] (6maronpusitTHasl) BO3MOXHOCTb
responsibility [risponstbiliti]  06sA3aHHOCTB

to pay off OKYIaTbes

3aganus K TEKCTY

1. ITonGepure aHrIMACKHE IKBHBANEHTHI K C/IEIYIOUIHM CIOBOCOYETA
H BBIPAXKEHHAM:

XOPOLLOQ BBHITOTHATE CBOIO padOTY; MOJYYUTh MOBLIILIEHHE 10 CJT )
6e; HayaTh yIUThCA Ha O(ULIMAHTA; YIIOPHBIH TPYA, TEPHCHUE U pe
IIMTENBHOCTD; BBEPX [0 JIECTHHULIE YCIIEXa; TONyYaTh caMble GOMBLLM
yaeBble; MONYYUTh JOJKHOCTb OMOLIHHKA 1ed-roBapa.

2. OTBeThTE HA BOMPOCHI:

How long has Nick been a bus boy?

How has he shown that he is dependable and trustworthy?
. What did Nick’s supervisor suggest?

. What was Nick’s real goal?

. What did waiting of tables give Nick?

. When did he make his best tips?

. What are the responsibilities of the assistant chef?

. Do you think Nick’s dream will come true?

TekcT E

You Are Looking for a Job

Some people even have several jobs. !

What is a day’s work? A day’s work means many different things t
different people. For a cook, day’s work may be 12— 14 hours. For §
waiter the day may begin at 7.00 a.m. and end at 4.00 p.m., or begif
at 6.00 p.m. and end at 11.00 p.m. For a manager in a restaurant the
day’s work may begin at 5.00 p. m. and finish at 1.00 a.m. 3
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When you come to the personnel manager, he/she offers to fill in

(he application form or to present your résumé.

Here are the samples of a résumé and an application form.

Résumé

Sumame (in BLOCK CAPITALS)
First name
Address
Telephone number
Age Sex (tick as appropriate) M F
Date of birth

Nationality Marital status (married/single)
Occupation (job)
Interests (hobby)
Signature Date

Application Form

1. Application date:

2. Name, middle name, surname:

3. Year, date, month and place of birth:

4. Marital status and your children’s age:

5. Your home address and telephone:
Nearest metro station:

6. Command of foreign languages, how long did you study them:

7. Desired position:

8. Can you work in shifts (from 6 or 7 a.m. or till midnight)?

9. Your present job, since when:

10.Your previous job:

11.Your education and training;

12.What do you expect from working?

13.When could you start working?
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14. Your present salary:

15. Desired salary at our restaurant:

16. Your hobby:

CnoBapb K TEKCTY

paboTa ¢ YaCTHYHOM 3aHATOCTHIO
paboTa ¢ MOJHOM 3aHATOCTBIO
MeHEIXKep [0 MEPCOHATY
OnaHK 3asBJIEHUSA

pesome

part-time job

full-time job

personnel [p3:sa'nel] manager
application [aplrkerf(2)n] form
résumé ['rezjumer, 'rer-]

3ananne K TEKCTY

3anonHuTe NpUBEICHABIE Bble (OPMBI pe3loMe H 3ANBJECHHA O NpHEME HA:
padory. : -

Ounanoru

HyTbie hpa3sbl:

It’s My Way

Jack: Hey, Nick, are you still working at the steak house?
Nick: I sure am. Just got promoted too.
Jack: Promoted to what? President? 4
Nick: Don’t give me a hard time, Jack. I just got prqmoted to waiter. |
Jack: Maybe you should try another line of work, Nick — somethmgf
t pays real money. k
thaNE')cig: Listen, myypay is getting better, slowly but surely. And I don’t]
mind working hard. At least it’s honest work. -
Jack: Nick, my friend, I’ll never understand you.

Nick: But I'm sure it’s my way.

2. TIpouuTaiiTe MO POJsiM H NMePEBE/IUTE JUATOT MEXKIY MEHE/KEPOM pec- |
TOPAHA MO MEPCOHANY H KAHIHJATOM Ha JOJUKHOCTE NMOBapa. CocrasbTe pe3io- |

Me KaHamjaara.

At the Personnel Department

Candidate: How do you do? ;
Manager: How do you do? What can I do for you?
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Candidate: I’m looking for a job.
Manager: May I ask you a few questions?
Candidate: Sure.
Manager: What’s your name?
Candidate: My name is ....
Manager: How old are you?
Candidate: I'm 21. I was born in 1982.
Manager: What are you?
Candidate: I’'m a cook.
Manager: Are you married?
Candidate: I'm single.
Manager: What city are you from?
Candidate: I'm from Moscow.
Manager: What languages do you speak?
Candidate: I can speak Russian and English a little.
Manager: What are your previous jobs?
Candidate: 1 worked at the Silver Palace restaurant as a cook.
Manager: Why did you quit? And why do you want to join our
Vegetarian restaurant?
Candidate: 1 left my job because I’d like to raise money.
Manager: How much would you like to get?
Candidate: I'd like to get not less than 100 dollars a week.
Manager: How much does it take you to get to us?
Candidate: Forty minutes only.
Manager: All tight and now fill in résumé in block capitals, please,
here it is.
Candidate: Thank you.
Manager: We’ll let you know by phone whether you are employed
or passed by.
Candidate: OK. Goodbye.
Manager: Goodbye.

'paMMaTHYecKHEe ynpakKHeHHS

1. TlepeBeanTe Ha PYCCKHIi A3BIK, BbLIENAA HHOHUHHTHB:

L. She helped me to lay the table for the party. 2. To live is to work
and to study. 3. The text to be read at home is not difficult. 4. To read is
to know a lot. 5. Mother told him not to go out that day. 6. He went to
London to learn English. 7. We stopped for a minute to rest. 8. She is the
only woman to understand me. 9. This dish is easy to cook. 10. There’s
nothing to do. 11. You have a lot of work to do. 12. The tea is too hot to
drink. 13. He is clever enough to understand the situation. 14. Children
need friends to play with. 15. He entered the Culinary school to become
a catering specialist. )
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2. IlepepenuTe HA AHrTAACKHN A3BIK.

1. Y1065l IPHIOTOBUTL 3TO OMI0K0, TeOe HYXHEBI OBOLUM M pac
TenbHoe Macho. 2. Haiu gonr — npuxonuTs Ha paboTy BoBpems. 3. Haid
TH XOPOLIYIO paGoTy — MOSI LeJIb B AaHHbIH MomenT. 4. 5 Hanercs, YTy
Haliy mapTHepa st 3Toro Aena. 5. s Toro 4ToGhl MOJb30BAThE
stUM npubGopoM (device), BBl JOJKHBI BHUMATEJNbHO IIPOYECTh H
cTpyKInio. 6. OH eIMHCTBEHHBIH Y€JI0OBEK, KOTOPLIA MCHA MOHMMAs
eT. 7. Y MeHs1 ecTb paGoTa, KOTOPYIO I IOJDKEH CleJIaTh CETOaHA. 8. Bs
CIIMIIKOM MOJIOIBI, UYTOOBI MOHATE MeHs. 9. MeHemkep NonpocHiI Ha
KpPLITh ¢ToJ1 Ha 8 mepcoH. 10. Cnaiicep — 9TO YCTPOHCTBO ISl PE3KM

OBOLLECH.

3. IMepeBeauTe HA pyccKuii A3bIK, 06pamas BHAMANKME HA COCO0bI mepe
A4 repyHaua:

1. My sister enjoys being alone. 2. Kate likes cooking, but she hates
washing up. 3. I hate getting up early. 4. He doesn’t mind working of
Sunday. 5. It started raining. 6. The soup was very hot and I was afraid @
burning my tongue. 7. The vegetables need washing and peeling. 8. This
knife is only for cutting bread. 9. I translated the text without using t
dictionary. 10. Nick is very good at cooking. 11. I’'m hungry. I'm looki
forward to having lunch. 12. Ann didn’t succeed in passing the exams,
13. The guests thanked the waiter for serving them so quickly. 14. 1
insist on your coming to my party. 15. They gave up the idea of finding
a job in this town. 16. Instead of eating at home we went to a restaurant,
17. Bill left without finishing his dinner. 18. Speaking English is easier
than reading it. 19. It’s no use crying over spilt milk. 20. Forgive my,
interrupting you.

4. TonoJHHTE NPeJIOKEHHs CJOBOCOYETAHHAMH U3 PAMKH, 3aMeEH:As Iia Tect 2
Jibl TepYHIHEM: 4

Janonnure NpPOMYCKH CIIOBAMH H3 paMKH (chomayﬁ're KaxKaoe CJ0BO OHH

to wait for my friend, to smoke here, to go to theatres, to cook meat (3 -
dishes, to fry food, to make cakes, to open the window, to have s

coffee, to eat more vegetables, to travel, to learn foreign languages " ‘ some, fat, ingredients, taste, contains, low, heart, butter

blended, milk, contain

1.1 enjoy .... 2. They finished .... 3. She started .... 4. They need ... !
5.1don’t mind .... 6. Goon ...! 7. He didn’t stop .... 8. Do you mind ...

9. My mother likes .... 10. T avoid .... [ 1. My sister hates .... What’s the Difference Between Margarine and Butter?

_ Margarine is a solid emulsion of water in a single oil, or (lj
R m!s, usually of vegetable origin, it also may ___ (2) a percentage of
milk. It hasa _ (3) content of not less than 80 and not more than
IMonGepuTe K KAXKIOMY CJIOBY PUCYHOK H YKAXKHTE ero HoMep: 90 per cent. Butter is made from ___ (4) and contains about the same
_ i amount of fat. Spreads contain less fat and more water — some are
hot dog lemon mushrooms aubergme ; specifically marketed as __ (5)-fat, while others are made from specific
carrot coffee cray fish sandwich ! __(6), such as Olivio made from olive oil, or Utterly Butterly made
chicken nuts egg ! rom “pure buttermilk”. ,
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(7) is that it is essentially natural. Thi

The main advantage of
(8) a high proportion of saturated

main disadvantage is that it __
that can cause  (9) disease. |

Many butters also have __ (10) salt. But if you like the ___ (1L
of butter, there is no need to feel guilty.

Miscellanea

IT IS INTERESTING TO KNOW

Savouring the Flavour

French chrldren 1eam how to use thelr sense of taste in school. Pa 5‘"

which food textures are explored Finally, chlldren learn how to descnb
blends of flavours and textures in spemﬁc foods. ‘

Refined Taste

The French believe that, like a fine painting or a piece of classrc‘?
music, the artistry of a cook and the quality of a meal may be appreciat-}
ed? fully only when the eater’s sense of taste has been educated. ‘

How Do We Taste a Food?

As human being, we have about 10,000 taste buds® in our mouths,
located in papillae*, which are grouped accordmg to receptivity to salty,
sour, sweet and bitter. Inside each bud are some fifty taste cells relaying®;
information to neurons, which report to the brain. We primarily ta
sweet things at the tip of the tongue, sour substances at the sides, salt
all over the surface (but mainly toward the front), and bitter at the back.}
But every taste is the result of a combination of the four prrmary tastes.

We can only taste a food when it begins to dissolve®; it is through
saliva’ that the taste buds are stimulated. 1

People’s taste in food differs and changes over time. Taste buds’
themselves only last about a week; the body replaces them. As we get}

: |ka'rikjulom] — y4yebGHas nporpamMma
|a'prizfieit] — oueHMBaTh
taste bud — BKycoBas nouxa

‘fp! ot papilla [pa'pils] — cocoyek

? relay ['riler] — nepenasats
|di'znlv] — pacTBOpATHCA
[sa'larva] — cnroHa
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* older, however, they are not replaced as quickly, so it takes more

intense flavour to create the same sensation in the mouth.

JOKE

People’s Peculiarities’

A man who stuttered? was asked why he did so.

“It’s my p-p-peculiarity,” he answered. “Everybody has some p-p-
peculiarity.”

“1 don’t have any,” said the questioner.

“Don’t you stir your coffee with your right hand?”

“Yes, of course.”

“That’s your p-p-peculiarity. Most p-p-people use a s-s-spoon.”

PROVERBS AND SAYINGS TO MEMORIZE

[. They must hunger in winter, that will not work in summer.
2. To weep over an onion.

3. Hunger finds no fault with cookery.

4. A fool and his money are soon parted.

5. No sweet without some sweat.

GIVE IT A NAME

|. It is a small curved plate to put a cup on.

2. It is a part of a cooker. It is like a metal box with a door.

3. It is flesh taken from an animal that has been killed for eating.
4. It is a room that is used for cooking and washing up.

5. It is a brown sweet or drink made from cocoa. -

6. It is a liquid food. It is made by boiling meat or vegetables.

7. It is an oven with gas or electric rings on top.

TekecT AJNA ZONONHHUTENbHOTO YTEHHSHA

Gelatin

Gelatin is a healthy natural foodstuff that consists essentially of val-
uable proteins. It provides a unique combination of multi-functional
properties. It is practically invisible and neutral in taste. We can use

! peculiarity [prkjulr'zrmti] — ocobeHHOCTB
“ stutter ['stata] — 3aMKaThCs
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gelatin as gelling agents, stabilizers, binding! agents, emulsifiers, flI'
and foam-formers or whipping agents. i
Confectionery products like marshmallows? or gummy bears’® g
their typical characteristic from the specific properties of gelatin. Tl
texture of yogurt can be set from firm to creamy with gelatin.
The typical character of aspics or spreadable sausages depends
the unique properties of gelatin to form clear elastic gels and ten
textures. a
The special gelatin type is used in foods and snacks for sports peg
ple, in fitness bars and in numerous other dietetic “light” prod
where it contributes a health-promoting added value. The beneficial
fect of gelatin on skin, hair and nails has been scientifically prov
Thin, brittle?, glossless® and split® hair is strengthened and structu
when gelatin is taken. Brittle fingernails’ and toenails® are also strengtht
ened when gelatin is used. 3

! 'bandig] — cessyrommii
marshmallow |mamzlau] — mapiumennoy, sedup
>KeBaTeNbHBIE KOH(DETb B GOpMe MHILEK
4 [brltl] — JIOMKKM
[glnsl;s] — TYCKJIBIit
CeKyLmifcs
|'finganeil] — HOroOTh Manblia pyKu
['taunell] — HoroTe nansla HOrH

HEALTHY FOOD
(3A0POBOE IIMTAHMUE)

~ H = i
{fa"riﬂm;- x

Texer A

Eating for Good Health

More and more people today are choosing to take greater responsi-
bility for their own health. We now recognize that we can influence
our health by making an improvement in lifestyle — a better diet,
more exercise and reduced stress.

Your health and general wellbeing is very much determined by
what you eat and how even a minor change in your diet can help to
strengthen your resistance to many illnesses.

It seems almost absurd to state that you need food to live. The body
has a built-in alarm signal — hunger — to tell you when your supply of
food, the “fuel for the body”, is low. That’s why you are never in
scerious danger of forgetting to eat. This alarm signal is also choosy and
at times asks for specific supplies, for example, sweet things when
your body sugar is low or water when you are thirsty.

What many people fail to recognize is that their bodies have more
than just one signal. Tiredness, aches and pains, stress, even chronic
disease — all these can be indications of a diet that is lacking nutrition.
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But we can’t see the results of a bad diet immediately (often the effects 1

take years to develop), few people realize just how closely bodily health | 1

is linked to what they eat and how often they eat.

You are what you eat, and the food you eat effects the way you feel ]

and the way you look all through your life.

Scientists now know that food and its affects are as complex as our “‘_
own bodies. Of the thousands of chemicals, minerals and vitamins found ‘

in a single food, many are potential life-savers or hazards to health,

depending on how much is consumed over time. The link between food
and health is an every day but complex issue. So, you should learn how
to balance your food intake. Small but well- mformed changes to your |

diet will make a great difference to your wellbeing.

By matching your diet to your lifestyle and developing better eatmg 1
habits both at home and when you eat out, you can keep yourself in ’
the best of health. And also, you have to understand the proper balanc- |

ing of the social pleasures and of the body. The foods you eat possess _;

powerful capabilities to help and to harm.

CaoBapb K TEKCTY

responsibility [risponsr'biliti]
to recognize ['rekagnaiz]
to influence ['mfluans]
improvement [rm'pru-vmeont]
to reduce [rr'djus]
wellbeing [ wel'bi:m]

to determine [dr't3:min]
to strengthen ['stren9(a)n]
to state [stert]

supply [sa'plai]

fuel ['fju:al]

tiredness [‘taradnis]

to lack [laek]

nutrition [njutrif(a)n]

to link [link]

to affect [o'fekt]

potential [pa'tenf(a)l]
hazard [‘'heezad]

issue ['rfu:, ‘isju:]

intake ['mterk]

to match [mezet]]

to possess [pa‘zes]
capabilities [ keipa'bilitiz]
to harm [ha:m]
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OTBETCTBEHHOCTD
Y3HABATb, IPU3HABAThH
BIVATH

yay4dlIeHue

YMEHBIUATH, COKPAalIaTh
CaMOYYBCTBUE
ONpeleNATh
YCHJIMBATB(CA)
YTBEPXKIATh

3arac

TOIUIMBO, TOPIOYEe
YCTaJIOCTh

HMCIIBITHIBATHL HETOCTATOK
MMUTaHHe, MULLIA
CBSI3BIBATH
BO3JIEMCTBOBATh
BO3MOXHBIH

PHMCK, ONAacHOCTb
pe3ynbrar, Inpouecc
rnoTpebneHue
COTMIACOBBIBATD, IPUBOAUTD B CO-
OTBETCTBHE

obnagaTh

BO3MOXHOCTH

HaHOCHTB Bpelx

3angaHusa K TeKCTy

1. l'[(mﬁepprre AHIIMACKHE 3KBHBANEHTHI K CIeaAyYIImHM CI0BOCOYETAHAAM
H BbIPpAIKEeHHAM:

Opatb Ha ce0s GOJBIILYIO OTBETCTBEHHOCTD, BIMATEL HA HALLIE 310PO-
Bbe, yAyJilleHHe obpa3a XXM3HU, B OOABIIOH CTeNeHM onpeaensercs,
YBETHYHUThL COMPOTUEBAEHUE MHOTMM OONE3HSAM, CUTHAT TPEBOTH, MC-
NbITBIBATE HEJOCTATOK B NMUTATENBHBIX BELUECTBAX, MJIOXOE MUTAHHUE,
COCTOSIHUE OPraHM3Ma, TECHO CBA3aHHbIM, PeryjIMpOBaTh IIPUEM ITHILH,
npucnocabauBaTh CBOM peXMM IMTaHHSA K 00pa3y XKU3HH.

2. IToaOepuTe PYCCKHE SKBHBAJEHTHI K CAEAYIOMIHM AHTMHACKHM CJIOBOCO-
YETAHHAM H BBHIPAKEHHAM:

reduced stress, general wellbeing, a minor change, built-in alarm
signal, “fuel for the body”, choosy, body sugar, people fail to recognize,
bodily health, eating habits, social pleasures.

3. OTBeTbTE HA BOMPOCHI:

1. How can we influence our health?
2. Do you agree that our health and general wellbeing are determined
by what we eat?
3. Why are we never in serious danger of forgetting to eat?
4. What alarm signals do our bodies have to indicate that our diet is
lacking nutrition?
5. Can we see the results of a bad diet immediately?
6. How does the food we eat affect our life?
7. Why should everyone learn how to balance our food intake?
8. How can we keep ourselves in the best of health?
9. What capabilities does the food we eat possess?
10. And what about your eating habits? Do you always eat healthy
food? Do you often overeat? How many times a day do you usually eat?
Can you balance your food intake?

Tekct B

Vegetarianism

While a meatless diet is growing more and more popular, particularly
with the young, researchers discover the health benefits of meat-free eating.

What is a vegetarian? By definition, vegetarianism prohibits the
consumption of meat or fish, but some diets are more restrictive than
other.

« Demi- or semi-vegetarians eat fish and sometimes chicken, but
not red meat.
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.'

« Ovo-lacto-vegetarians include milk and eggs in their diet but no
meat or fish. i
« Lacto-vegetarians have milk and yogurt, as well as cheese mad
with vegetarian rennet, but no meat, fish or eggs. '
» Vegans do not eat any animal products at all, banning meat, fisk
milk and eggs from their diets.
« Fruitarians exclude pulses and cereals from the diet as well as al
foods of animal origin. Fruitarians eat only fruit, honey, nuts and nut oils
- Macrobiotic followers have a diet consisting of ten different levels,
which become progressively more restrictive. At first, animal foods arg
excluded, then fruit and vegetables as well. At the final “purist” level
only brown rice is eaten. '

The Health Benefits

Because they don’ t eat meat, a prime source of saturated fat, vegetarlan -.
take in less total fat, as well as more fibre, in the form of fresh fruits,
vegetables and wholegram cereals. These foods are also good sources 0 {
beta carotene, vitamin C and vitamin E, which are antioxidant nutrients
and may protect the body from disease. ,
« A research team at Oxford University has collected information
on the health and mortality of more than 6,000 vegetarians and a control
group of more than 5,000 meat-eating individuals. The study revealed '.
significant differences between the two groups. For example, in contrast |
to meat-eaters, vegetarians have a 39 percent lower risk of dying from |
cancer. The study’s research team also found that the risk of heart disease |
was 24 per cent lower in vegetarians and 57 per cent lower in vegans
than in regular meat-eaters. '

CioBaph K TEKCTY

to discover [dis'’kava] 0bHapyXHBaTh

benefit ['benifit] MOJb3a, MPEeUMYLIECTEO

definition [defi'nif(a)n] onpefeneHue

to prohibit [pra'hibit] 3amnpelaTh

consumption [kan'samp[(a)n] notpebaeHue

restrictive [rr'striktiv] OTpPaHUYUTELHBIH, OrPAHMYUBA- |
IOLLIM A

to include [m'klud] BKJIIOYATh

¢hepMCHT pacTUTENLHOTO MPOUC-
XOX/IeHHUS, CBEPTHIBAIOIIHMIA MO-
JIOKO

CTpOruii BererapuaHerl
3anpewarb, MCKIYaTh
HUCKIOYATh

pPacnpoCTpaHEHHBIH

rennet ['renit]

vegan ['vigan]

to ban [baen]

to exclude [ik'sklu:d]
current ['karant]
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follower ['folava] CTOPOHHUK, IPUBEPXEHEL

puidelines ['gaidlamz] IIPAHLUIIBI

(o take in MPUHUMATh

nutrient ['njutriont] MUTATENEHOE BELIECTBO
mortality [mo:'teeliti] CMEPTHOCTD

o reveal [rr'vil] TTOKA3bIBATh

cancer ['ksensa] pak

3azanusa K TEKCTy

1. HO,EI',ﬁEpHTB PYCCKHE IKBHBAJEHTHI K CNEAYIOIIHM AHTJIMACKUM CJIOBOCO-
ICTAHHAM H BbIPAXKEHUAM:

a meatless diet, health benefits, meat-free eating, by definition,
consumption of meat or fish, ovo-lacto-vegetarians, lacto-vegetarians,
exclude pulses and cereals, healthy eating guidelines, wholegrain cereals,
good sources of beta carotene, antioxidant nutrients, the risk of heart
disease, regular meat-eaters.

. HepeBeJmTe HA AHTJMACKHA A3BIK, HCIOJb3YA CJIOBA H BhIpAXKEHHA H3
TeKCTa:

1. Juera, ucKiIo4alomas Msco, CTAaHOBUTCA Bce DoJiee MoOmynsip-
HOH, 0CODEHHO Cpely MOJMIOIEXHU. 2. YUeHBIe-UCCAeH0BaTeI 00HApY-
KHUBAIOT MPEUMYIIIECTRBA TMETHI, MCKITIOUaroleil Msaco. 3. BereTapuaH-
CTBO MCKIIIOYAeT yrnoTpebneHue Msica B nuiny. 4. ITonyBereTapuaHIIbI
WMHOTIA eldaT Kypuily. 5. IIpuBepKeHIIbI CTPOroit BereTapuaHCKOH Jue-
Thl BOOOILE HE endT MPONYKTHl KMBOTHOIO NpoucxXoxiaeHusa. 6. [Ipu-
BEPKEHIIBl MAKPOOUOTUKM TIPHMAEPXUBAIOTCS THETHI, COCTOSILEH M3
JlecaTH ypoBHe#. 7. Ha mocnenHeM, «IMCTOM» YPOBHE OHH 15T TOJTBKO
KOPHMYHEBRELIH puc. 8. B Lie10M BereTapMaHIilbl MPUAESPKHMBAKOTCS MTPaBMII
3M10pOBOro nNUTaHuA. 9. OHM ynoTpebNsaoT B MMILY MEHBIIS XUpa H
bonwie kaeTyatky. 10. Beretapuannsl mogsepxeHs! Ha 39 % meHblie-
MY PUCKY YMEPETh OT paka.

3. OTBeTbTE HA BONPOCHI:

1. What is a vegetarian?

2. What can semi-vegetarians eat?

3. What do ovo-lacto-vegetarians include in their diet?

4. What do lacto-vegetarians exclude from their diet?

5. What can vegans eat?

6. What do fruitarians eat?

7. What is the macrobiotic diet?

8. What foods are rich of beta carotene, vitamin C and vitamin E?
9. What has the research team from Oxford University revealed?
10. Are you a vegetarian or a meat-eater?
11. Are there vegetarians in your family?
12. Is it difficult to cook dishes for a vegetarian?
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Tegct C

How Much Sugar Do We Eat?

Sugar is found in many different products such as soup, cereal
salad dressing, ketchup, peanut butter and baby foods. You will not
always see the word “sugar” when you read food labels. You might se
the names sucrose, maltose, fructose or corn syrup instead. All of thes
add up to the same ingredient — sugar! O

‘Sugar gives you quick energy. However, this energy lasts only a short
time. Soon you begin to feel tired and sluggish. The next time you wan 3
sugar, take a piece of fruit instead. You’ll get the energy you need without]
any letdown afterwards. ‘

CloBapb K TEKCTY

sucrose ['sukravz, 'sju-] caxaposa 5 s
maltose ['moiltooz] MaJIbTO03a, COJIONOBBIA caxap
fructose ['fraktavz] dbpykTo3a

BAJIBIA, MEUTMTCIbHBIN
cJ1aboCTh, BSJIOCTh

sluggish ['slagif]
letdown ['letdaun]

3ananna K TEKCTy

. OTBeTbTE HA BOINPOCHI:

. In what products can sugar be found?

. What are the other forms of sugar?

. Does quick energy last a long time?

. What can replace sugar?

. Why is it better to take fruit instead of sugar?

. 3aKOHYMTE MpeIJIOKEHNs, BEIOPAB NPABU/IbHbIH BAPHAHT:

— N th s b= e

. The energy you get from sugar lasts ...
a) a long time; b) a short time; c) all day.
2. Another word for sugar is ...
a) generic; b) sucrose; ¢) cereal.
3. A healthful substitute for sugar is ...
a) corn syrup; b) cake; c) fruit.

TekcT D

How to Stay Healthy

Anyone who wants to have an active life must stay healthy and
strong. It is never too late to start being healthy.
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There are a few things you should do to stay healthy:

« Follow a healthy balanced diet.

» Limit the amount of sugar, salt and fat you eat.

« Get sufficient exercise to keep a strong body that works well.
» Get enough rest so that the body may continue doing its work well.
« Plan regular visits to your doctor and dentist.

There are certain things that are not good for your health:

« a poor diet,

« NO exercises,

« little rest,

- no visits to your doctor and dentist,

« smoking,

« using drugs improperly,

« drinking alcohol.

3agaHne K TEKCTy

ITpounTaiite u orBeThTe HA Bonpoc: What do they do good or not good for
their health?

1. Bill jogs or swims every day for at least half an hour.

2. Ann is usually rushed at lunch, so she just eats a candy bar and
drinks a soft drink.

3. Simon works at night. He often gets only five hours of sleep a day.

4. Mike doesn’t like to cook. He often drinks beer when he is hungry.

Jdwanoru

IIpoauTaiiTe No poasM H nepeseauTe:

How to Lose Weight

Jane: Where are you going?

Lucy: I’'m going to the Weight Losers club now.

Jane: What are you doing there?

Lucy: I'm trying to lose weight.

Jane: But you are not fat!

Lucy: I have already lost two kilos and I’m very pleased with myself,

Jane: How did you do it?

Lucy: 1 try to eat the right food.

Jane: What does it mean?

Lucy: 1 stopped eating cakes, pies and ice cream.

Jane: What are you allowed to eat?

Lucy: A lot of vegetables and fruit, a little boiled meat or fish, no
fried potatoes, no chocolate and very little salt.
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Caffeine Is Harmful for the Heart

Olga: My mother-in-law drinks such strong tea.

Nina: Why shouldn’t she?

Olga: Because she has heart problems. Caffeine is not recommendel
for people with heart problems. ]

Nma Does tea contain much caffeine‘?

mayonnaise, peanut butter,
oils, fatty meat, whole
milk, cheese

Oxonuanue
Nutrient What foods have this nutrient? | What does the nutrient do for you?
Fats Butter, margarine, Keeps the body warm, gives

the body energy

Jonoanure npeanokeHns, HCMOAb3YA TAOAAIY:

caf‘feme

Nina: 1 think that it is healthier for everybody to drink juices.

In a Restauraut

Alex: What will you have?
Joan: I'm on a diet.

Alex: Come on! I'll pay.
Joarn: What did you say?
Alex: Don’t be shy, I'll pay.

Joan: Thanks! Great. Then I’ll have dry wine, a steak, fried potatoes,

grapes, ice cream and a cake.
Alex: Okay. Waiter!

Jlegkcnyeckue ynpaxHeHHHA

1. BoluepkHHATE NHIIHEE CIOBO:

a) selenium, fluoride, carcinogen, iron, calcium, potassium;

6) thickener, cholesterol, preservative, colouring, stabilizer, emu151ﬁer

B) vitamin, mineral, ﬁbre fat, copper, carbohydrate.

2. IpounTaiiTe W nepepeauTe TAGAHLY O CONEPIKAHMM NUTATENbHBIX Be- |

IIECTB B OCHOBHBIX NMPOAYKTAX H BIAHAHHH HX HA OPraHU3M 4ejioBeKa:

What does the nutrient do for you? |

Nutrient What foods have this nutrient?
Minerals
Tron Meat, eggs, beans, green Helps red blood cells get
vegetables oxygen.
Calcium Milk, cheese, peas, beans, | Helps build strong bones and
green vegetables teeth
Carbo- Cereal, rice, potatoes, sugar, | Helps the body cells get
hydrates spaghetti, corn, peas, fruits |energy
Protein Meat, fish, chicken, Helps build muscles, bones
turkey, eggs, milk, cheese, |and teeth.
peanut butter, beans Helps the body make new
cells
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1. If you live in a very cold climate and need to keep your body
warm and have energy, you should eat ..., such as ....

2. If you are going to run a race in the morning and want your cells
to have a lot of energy, you should eat ..., such as ....

3. If you want to make sure you have strong bones and teeth, you
should take in .... It is found in ....

4. If you have a growing child, he/she needs ... so that his/her body
will make new cells and build muscles. He/she should eat foods such as ....

3. Hannmure mo NATh HA3BAHMIH, OTHOCAIMXCA K JAHHBIM IPYIIIAM CJIOB:

Minerals: ; : , ,
Additives: . s

Essential nutrlents ;
Names of diet:

]

] L} L)

) bl 3 ]

4. Paznenure cnosa Ha ase rpynnsi: Minerals u Additives:

colouring, thickener, chromium, preservatives, zinc, emulsifier,
iodine, sodium, stabilizer, magnesium, copper, manganese.

5. Ilpoynraiite TekcT:

Calories

Calories are used to measure the amount of energy in food. If you
take in more calories than your body uses, the extra calories are stored
in the form of fat. One pound of body fat is equal to about 3,500 calories.
As extra calories are stored over a period, weight is gained. This is important
to remember if you are trying to control your weight. This table will
help you do it.

Meat Group Calories Milk Group Calories
Egg, boiled, 1 large 82 Cheese, cheddar, 1 oz 113
Fish, fried, 4 oz 250 Milk, skimmed, 1 cup 86
Pork chops, fried, 8 oz 475 Milk, whole, 3.3% fat, 1 cup 150
Turkey, light meat, 150 Milkshake, 8 oz 300
without skin, roasted, Yogurt, fruit varieties, 1 cup 225
oz Yogurt, plain, low-fat, 1 cup 138
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Fruit and Vegetable Group Cr?;g_ Others
Apple, with peel, 1 medium 80 | Butter, 1 tbsp.
Banana, 1 medium 101 | Doughnut, glazed, 1
Cucumber, pared, 1/2 small 10 | Fried chicken with French
Green beans, cooked, 1/2 17 | fries 15pcs., or 3oz
cup Hamburger with French
Pqtato baked in skin, 1 small 144 | fries and ketchup, 1 tbsp.
Potato chips, 1 oz 150 | Ice-cream cone, 1 scoop
Potato French fries, 15 pes., 200 | Spaghetti with meatballs,
or 3oz 1 cup

OTBeThTe HA BONPOCHI:

. How are extra calories stored?
2 How many calories equal a pound of fat?
3. What will happen over time if you eat more calories than your !
body uses? 1

4. Jesse ate a hamburger with French fries and a milk shake for lunch.| i

How many calories did he take in?

5. Alicia ate 3 ounces of turkey, one small baked potato and an apple

for lunch. How many calories did she take in?

6. JanomHHTe ClieayliHe BBIPAXKCHHA H COCTABhTEC C HHMH HpeInOoKe- |

HBs:
a) fat:

vegetable fat

to fry smth in deep fat
to live on one’s own fat
to be inclined to fat

to run to fat

PacTUTENBHBIN KU

2KHUTh Ha CBOH CpeacCTBa
OBITh CKJIOHHBIM K ITOJIHOTE
MOJIHETb, TOJICTETH

fat larder IoJIHAA KJIagoBsas
fat purse TYTO HAOMTBIH KOLUEIEeK
0) calorie:

low calorie food
calorie mechanic
to watch one’s calories

HU3KOKATOPUHHBINA MPOLYKT
(wymaueo) moBap
co0I0aaTh AMeTy, He TNepeenath

7. IlpountaiiTe TEKCT:

Any food eaten between meals we name a snack. Snacks may be
healthful or not healthful. Doctors recommend that we eat a well-
balanced diet daily. You should also eat in moderation and watch
your weight.

They say that fruit, vegetables, juices, nuts, sometimes biscuits or
crackers, mineral water are healthful food.
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JKapUTh YTO-THMOO0 B KHITALLEM XHMDPE |

But doctors don’t recommend cookies, cakes, sweets, beer, chips,
sandwiches, hamburgers, chocolates and soft drinks as a snack. Snacks
{hat are mostly sugar or fat do not help you have a balanced diet.

Pa3genuTe Ha3BaHMS NPOAYKTOB nuranus Ha nse rpynnei: Healthful n Not
Iealthful:

cake pear cheese sandwich
dill peanuts tomato juice
yogurt mineral water beer

cookie potato chips cucumber
sweets cabbage chocolate bar
apple orange doughnut

pie banana carrot

boiled egg celery popcorn

soft drink sliced meat cornflakes

HanumyTe HA3BAHHA NPOAYKTOB, KOTOPbIE BbI 0GBITHO eIUTE, OTMEThTE HX
oyksamu H (healthful) uau NH (not healthful).

'pamMaTHyYecKHe ynpaxHeHHA

1. CocraenTe npeajIo:KeHds CO CAOMHBIM AONMOJHEHHEM:

Oopazen:
I want (umobvt mut npuuiaa 3asmpa). — I want you to come 1omorrow.

1. T expect (4T0ObI THI KYIKA 3Ty MaliuHy). 2. I would like (4ToGbI OHA
npuroTosuia o6en). 3. He wants (uto6sl Bbl oMoy Ham). 4. We expect
(4T0 onu npuayT BoBpems). 5. 1 don’t find (yro TBOI 1OM 0YeHb GONB-
woi). 6. I don’t expect (UTO YUHTeNb NOCTABUT MHE «I1ATh»). 7. I believe
(41O THL MOMELIL MO0 MpobGaemy). 8. She wants (YToOBI OH ITpOYMTAI
3Ty crateio). 9. I would like (4roObI MOIi CHIH BEIYYWIN (DpaHLIy3CKMIA
a3bIK). 10. We didn’t expect (4TO Thl IPUHECELIb TAK MHOTO efibl). 11. [
don’t want (4To6nI oH 3a6bL1 0 Hallleit BcTpeyue). 12. I expect (uTo AeTH
6ynyT urpath Bo asope). 13. I find (4ro TBOS MOIpYTa OYeHb KpacHBas).

2. TlepepeuTe HA PyCCKHil A3BIK, 00palas BHHMAHHE HA 3HAYEHHA NpPHYA-
CTHA M HHQMHUTHBA:

1. Mother watched her children playing near the house. 2. I saw her
come in and take the book off the table. 3. We heard him playing the
piano in the living room. 4. He saw his sister enter the room and close
the door. 5. We heard them laughing in the next room. 6. I saw him
crossing the street. 7. I saw him cross the street and enter the shop. 8. I
heard him open the entrance door. 9. T heard him opening the entrance
door. 10. He watched his wife cooking dinner. 11. I heard them talking
about examinations. 12. He noticed me pick up the letter from the floor.
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3. MepepenuTe HA AHNIHICKHHA A3bIK, YHOTpPeDss CNOXKHOE JONMOJIHEHH - N 8. Berasbre who, that win which:

1. A Buzmen, Kak AeTH Urpaiu Bo ABope. 2. Mbl CbIIATH, KaK OH [. The woman ... phoned didn’t say her name. 2. What’s the name of
OTKpPbLIA IBEPh M BOLWIA B IOM. 3. 5 xouy, 4TOORI TEI CleIal ITO CEro {he restaurant ... is next to our house? 3. I don’t like people ... come to
Ha. 4. YUNUTENb pacCYMTEIBA, YTO OHU TIPHIYT BOBpeMs. 5. S He XO4y my house without invitation. 4. The waiter ... served us yesterday wasn’t
yTOGBI OHA MPHILIA HA BeUepHHKY. 6. S He pacCUMTHIBAJ, YTO OH MO very friendly. 5. You always ask me questions ... are difficult to answer.

MOXET MHe. 7. AHHa XoTena 6bl, 4TOOBI €€ NOYb H3yYaiad aHIJIUACK il 6. Everybody ... comes to our cafe enjoys our meals very much. 7. Have
A3BIK. 8. MaMa 3acTaBuIia MEHs CbeCTh HEMHOTO ChIpa ¢ Xy1ebom. 9. Hi you seen the bag ... was on this chair?

paspeluaiite eil Bo3BpamaThca 0MOM Tak mosaHo. 10. He saCTaBJm
MeHsI HOCUTb 3TOT CBHUTED. '

4. TlepepeauTe Ha PYCCKHH A3BIK: lecT 1

1. T want to have my watch repaired. 2. I must have my coat cleaneds
3. She wants to have a new dress made for her friend’s wedding. 4
would like to have my hair cut by this hairdresser. 5. This man wants
have his shirt pressed.

3amoJHHTE MPONYCKU CAOBAMH U3 PAMKH (MCHOJb3YiTE KAXKI0€ CI0BO OJHH
paz):

our, as, fruit, minerals, heart, is, food, chips,
too, vitamins, for of

5. 3agaiite sonpocsl When? Why? Where? x npenioxeHAsAM npeplIymero
YNpaxKHEHHUs.

O6paszew: Good Food

When do you want to have your wafch repaired? ) _
Why do you want to have your watch repaired? What ___ (1) good food? Is it food that is good ___ (2) you or
Where do you want fo have your watch repaired? food that tastes good? Nutritionists say we eat  (3) with too much
| - salt, too much sugar and __ (4) much oil. They also say that many of
6. 3anonHMTE MPONYCKHM CI0BAMH H3 PaMKH (MCHONB3YHTe Kakuoe CJIOBO | ____(5) serious health problems, such as cancer, diabetes and ___ (6)
O/IMH pas): ‘ diseases, are directly affected by diet. Most problem food contains large
quantities __ (7) salt, sugar and oil and very few ___ (8) or minerals.

what, that, who, which, because, that’s why, when,

That includes food such ____ (9) potato ____ (10), doughnuts and cookies.
where, whether, though

Instead of this “junk” food, nutritionists suggest that we eat more

) 1 fresh __ (11) and vegetables, which are naturally low in sodium and
1. I met the girl ... worked in our restaurant. 2. He can’t go to work | oil and contain lots of vitamins and (12).
today ... he isill. 3. She says ... her mother cooks very well. 4. My sister :f -
always does ... she wants. 5. I don’t know ... she works in the shop or | |
at the restaurant. 6. He doesn’t say ... the train arrives. 7. It was the i Tect 2

town ... we had lived before. 8. They decided to continue to work ..
was nearly midnight. 9. We decided to congratulate you on your
birthday personally ... we came. 10. Have you seen the book ... was on |
the table? |

M3 cnoB, NaHHBIX B JeBOH H MpPABOH KOJIOHKAX, COCTABLTE HA3IBAHMSA NPO-
JIYKTOB NMUTAHKA HIH KYXOHHOM yTBapH:

7. TlocTaBbTe raaroabl B ckKoOKax B HyxHYy0 dopmy (Present Simple nin ‘ L tin 2 ilog
: 4 2. cork b. pan
Future Simple): 3 . :
| . spring c. pie
1. I'll give this book to you when I (to finish) reading it. 2. We don’t | 4. frying d. opener
know when she (to come). 3. If I don’t feel well tomorrow, I (to stay) ¢ 5. sour e. box
at home. 4. We’ll go to the party if they (to invite) us. 5. Do you mind if § 6. apple f. form
I (to close) the window? 6. I (to make) dinner myself tomorrow if I | 7. hot g. pepper
come home late. 7. If you (to get up) earlier, please make coffee for me. 8. cream h. cheese
8. They (to understand) if you can’t come to the party. 9. dry i. radish
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10. cookery J- screw
11. sponge k. book
12. cayenne l. cream
13. horse m. cake
14. pepper n. wine

Miscellanea

IT IS INTERESTING TO KNOW

Meat Fat and Fish Qils

Pork and beef both have a reputation as fatty meats. But while some
pork products such as chopped ham are indeed high in fat, lean ham,
at 5 per cent fat, contains less fat than lean beef. Rump steak, fo“
example, is 7 per cent fat. i

Certain fish oils are particularly beneficial. They contain a class of}
essential fatty acids known as omega-3 fatty acids, which are
polyunsaturates that have been shown to lower cholesterol and reduce
the blood’s ability to clot and clog up the arteries. Cold water ocean |
fish, such as mackerel, herring, tuna, sardines and salmon are all rich |
in this type of oil. Experts recommend that you eat these fish twice a week.

Do You Need to Lose Weight?

One simple indicator of excess body fat is the waist—hip ratio,
which shows the presence of fat on the abdomen. 4
For women, a ratio higher than 0.8 indicates that there is excessive |
abdominal fat. For men, the crucial maximum is 0.95. If your ratio is |
higher than this, you may be well advised to lose weight. In a society ¢
obsessed with slim figures, an individual may feel pressured to lose |
weight even when he or she is well within the range considered healthy |
for his or her age and size. i
1.To measure your waist—hip ratio, use a tape measure to find out |
the circumference of your waist, including any protruding stomach. |
2.Repeat the above process to measure the circumference of your hips.
3.Divide the measurement of the waist by the hip measurement.The
result is your waist—hip ratio.

Kellogg’s

The American and English people like to eat cereals for breakfast.
Nowadays they became popular with the Russians too. There are a lot of
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sorts of cereals, mixed cereals, mixed cereals with dry fruits and nuts.
This is the story about the invention of this healthy food.

Will and Dr John Kellogg were trying to produce a health food. They
had tried various ways of preparing wheat food after boiling kernels and
then rolling them into flat sheets.

One day in 1894, the brothers were trying to flatten another portion
of boiled wheat. Someone interrupted them. When they returned a few
days later, they put the wheat through the rollers. To their surprise,
cach kernel flattened into a separate flake. Moisture had penetrated into
the kernels and it made them flat.

Toasted and served with milk, the wheat flakes made a hit with
patients. They ate flakes for breakfast. The Kellogg’s packaged their
cereal for sale — and started a new industry. Now Kellogg’s is an American
company, the best-known maker of breakfast cereals, especially
cornflakes, in the US and Britain.

Dietary Guidelines

« Eat a variety of foods.

« Maintain healthy weight.

» Choose a diet low in fat, saturated fat and cholesterol.

« Choose a diet with plenty of vegetables, fruits and grain products.
« Use sugars only in moderation.

« Use salt and sodium only in moderation.

« If you drink alcoholic beverages, do so in moderation.

USEFUL ADVICE

Quick Tips for Less Cholesterol

Here are a few ideas to help you reduce the amount of cholesterol in
your diet.

» Top a baked potato with low-fat cottage cheese and chives.

» Instead of sautéing mushrooms in butter cook them in a little
Worcestershire sauce.

« Experiment with interesting continental and whole-grain breads,
for example, rye bread with caraway seeds; they are so rich in flavour
that they do not need to be spread with butter or mayonnaise.

« Instead of covering baked vegetable dishes with grated cheese,
top with fresh wholemeal breadcrumbs seasoned with herbs and drizzle
a thimbleful of olive oil over the crumbs. Brown for a few minutes under
the grill to form a light, crispy topping.

« Puree cooked pulses to make a thick-texture soup without using
cream or a roux'-based sauce.

: [nz] — Myka, oOxapeHHas B Xupe
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« When making burgers, make with half-mmced beef and half-mir *
turkey. g

PROVERBS AND SAYINGS TO MEMORIZE

1. An apple a day keeps a doctor away.
2. Half a loaf is better than no bread.
3. A little pot is soon hot.

4. A storm in a teacup.

5. Hungry bellies have no ears.

GIVE IT A NAME

1. It is the extra flesh that people and animals have under their skin
It is used to store energy and help them keep warm. It is also a solid :-‘_
liquid that is used in cooking.
2. It is a large metal cupboard. It i is kept cool so that the food in f
stays fresh longer. -
3. It is a small quick meal.
4. It is a soft red fruit. It can be cooked or eaten raw. i
5. It is the white liquid that female mammals make in their bodies tol
feed their young. '
6. It is the opening that you put food into when you eat.

TekKcTo Al HONOJNHHTEJNbHOI0 YTEHHHA

Sea Vegetables

Sea vegetables are one of the most exciting discoveries in vegetarian
cuisine. They may be used as vegetables and also as “new” herbs with §
the ability to give the taste of seafood to vegetarian cuisine. They have |

unique and delicious flavours and also great texture and colour.

There are over 250 different types of edible sea vegetables used in |
national cuisine all over the world. Traditionally they are highly nutritious |
and low calorie. Underwater vegetables have been recently eaten only *
by people living near the sea. But now, thanks to the Asian fusion |
cuisine, the popularity of the sushi bar and the search for a new and |
clean food supply, more of these sea-dwelling! delicacies are coming to !

market.

I dwell |dwel] — oButaTth
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Agar

Agar or agar-agar is a sea vegetable-derived gelatin. We can have it
in sticks, flakes and powder. It is used to make gelatin dishes, to
thicken puddings and pie fillings and as a thickener in savoury
presentations'.

The flakes or sticks are simmered to dissolve. They are best for
dessert. The stronger flavoured powder is used in savoury presentations.

Vitamins

The vitamins are named by letters of the alphabet.

A. Vitamin A is needed by the eyes. There is vitamin A in milk,
butter and green vegetables. It can be stored by the body.

B. Vitamin B cannot be stored. It must be supplied all the time by
some of the food we eat. The skins of grain of all sorts have vitamin B in
them.

C. Vitamin C is very important to the body. Without it men’s teeth
become loose and their arms and legs weak. Lemons, oranges and
tomatoes have vitamin C in them.

D. Vitamin D is the sun vitamin. We get it in milk and eggs and from
sunlight on our skin. There are other vitamins, but these, A, B, C and D,
are the most important.

savoury presentations — OCTpbIe/TIPIHBIE 3aKYCKH



TEMATUYECKHUMN CJIOBAPH

Tema 1

Food Shops
(ITpoaykToBbie Mara3uHbI)

baker’s [beikez| (shop),
bakery ['berkari]
butcher’s ['butfaz]
candy ['keendi] shop/store,
confectioner’s [kan'fekfanaz],
confectionery [kan'fekfon(o)ri]
dairy ['de(a)ri] shop/store
delicatessen [delika'tes(a)n]
(shop/store), deli
fishmonger’s ['fifmangsz],
fish shop/store
fruiterer [frutara], fruiterer’s,
fruit shop/store
greengrocer’s ['grin,gravssz],
greengrocery
grocer’s ['grausaz],
grocery shop/store
meat shop/store
liquor ['lika] shop/store
specialty ['spef(a)lti],
speciality [spefi'eliti] shop

sweet [swiit] shop/store

aisle [ail]

cashier’s [kee'[1az] desk
client ['klaront]

counter ['kaunta]
customer [kastoma]
food basket ['fu:d baskit]
foodstuffs ['fudstafs]
purse [p3:s]

shop assistant [fop 9,sist(a)nt]
shopper ['fops]

shopping bag

shopping cart [fopig ka:t]
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OyJIOYHAas i

MSICHOH MarasuH 8
KOHIWUTEpPCKUIA MarasuH

MOJIOUHBIH MarasuH 0
racTpOHOMMYECKUH Mara3uH;
KyJIUHaApUs

pBIOHBIA Marasmi

(PPYKTOBBIH Mara3uH i

OBOLUHOH MarasuH L

GakaneiiHblii MarasuH, 6akaneii-
HO-TaCTPOHOMHUYECKUH MarasuH |

MSICHOM MarasuH

BMHHBIM MarazuH
CNeUMAIbHBIH aCCOPTUMEHT,
criellMAIM3MpOBaHHbIHM / dhup-
MEHHBIA MarasumH
KOHAMTEPCKMIA MarasuH

psan (8 yHugepcame)
Kacca

[IOKyIaTeNb

MIPUIABOK

MOKYIIATEeNb

KOp3WHA /i1 IPOAYKTOB
MPOAYKTHI TTUTAHUSA
KOLIENEK

npoJasell

TMOKYyNaTeb

CYMKa, IaKeT JUIA MOKYIIOK
TEAEXKKA 1A MOKYNOK

beef [bif]

lamb [leem]
mutton ['matn]
pork [pok]

veal [vil]

poultry {'peultri]
chicken ['t[tkin]
duck [dak]
goose [gus]
turkey ['t3:ki]

Meat and Poultry
(Msco n nTuna)

TOBSITUHA

MECO MOJIOAOTO Gapallka / srTHeHKa
bapaHMHa

CBMHMHA

TeJIATHHA

JDOMalUHAg NTULA

LIBITIIEHOK, KypHla, KypATHHA
yTKa

rychb

MHAeHKa

Fish and Seafood
(Pbp16a W MOpenpoayKThI)

bass [bzes]

bream [bri:m]

burbot ['ba:bat]

carp [ka:p]

cod [knod]

crucian carp [kruyf(a)n ka:p]

eel [il]

flatfish ['flet fif],
flounder ['flavnda]

haddock [‘hzedsk]

halibut ['haelibat]

, herring ['hery]

b kipper ['kips]

| mackerel ['mak(a)ral]

minnow ['mmau]

mullet ['malit]

perch [p3:tf]

pike [paik]

pike-perch ['paikps:tf]

plaice [plers]

ruff [raf]

salmon ['seeman]
humpback ['hampbzk] salmon

sardine ['sa:din]

sheatfish ['fitfif]

smelt [smelt]

sole [savl]

OKYHb

JIelL

HaTUM
KapIl, ¢asaH
Tpecka
Kapach
yropb
Kambasa

MUK, Tpecka
TanTyc

CeNbIb

Komn4eHasi peiba (00bikH. ceabob)
ckyMOpHsi, MakKpeib
TOJbSIH

Kedanb

OKYHb

HiyKa

CylaKk

KaMmbana

epul

JIOCOCh, KeTa, cemra
ropbyiua

capauHa

cOM

KOpIOLIKa

MOPCKOH SI3BIK
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sprat [sprat]
sturgeon ['st3:dz(o)n]
trout [travt]
tuna ['tju:na]

calamar ['keelsama:],
calamari ['keelomari]

crab [krab]

crawfish ['kro:fif],
crayfish [krerfif]

lamprey ['l&mpri]

lobster ['lobsta]

mollusc ['mvlask] Br, mollusk Am

oyster ['asto]

prawn [prom]|

shrimp [frimp]

squid [skwrd]

LIIIPOT
OCETPHMHA, CEeBpIOra

openb
TyHel[

KaJlbMap

Kpab

" pak

MMHOTA
omap

MOJUTIOCK
YCTpHLIA
KpeBeTKA

MeJKas KpeBeTKa
KaJibMap

Vegetables

(OBomn)
aubergine ['aubazin] Br Oaknaxan
bean [bin] 000, dacons
beetroot ['bitru:t] CBEXJIA

black radish ['bleek 'reedif]
cabbage ['keebids]

carrot ['keerat]
cauliflower [koliflava]
corn [kain]

cucumber ['kjukamba]
eggplant |'egpla:nt] Am
green peas ['grion 'piz]
horseradish ['hosraedif]
lettuce ['lets]

maize [meiz] Br
marrow ['marou|
mushroom ['mafrom, -ru:m]
onion ['anjen]

paprika ['paprika]

pea [pi]

potato [pa'tertav]
pumpkin ['pampkin]
radish ['reed1f]

spring onion ['sprin 'Anjen]
squash [skwo/]
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yepHas penbKa

(BesokayaHHas) Kamycra

MODKOBb
LIBETHAsA KamycTa
KyKypy3a

orypen

baxstaxaH
3eTIeHBlH ropouex
XpeH

canar

KYKypy3a

© kabayok

rpub
YK

MmanpHKa, CTPYYKOBBIH Iepell

ropox
kaptodens
ThIKBA

peauc

3EJIEHbIN JIYK
TBIKBA, Kabayok

*lomato [to'ma:tou]
{urnip ['ts:nip]

npple ['zep(a)l]

hpricot [‘erprikat]
banana [ba'na:na]

date [dert]

lig [fig]

grape [greip]
prapefruit ['greipfru:t]
l[emon ['leman]
mandarin ['meendarin]
mango ['maengsu]
melon ['melan]

orange ['orindz]

peach [pitf]

pear [pes]
persimmon [pa'siman]
pineapple ['painzep(a)l]
plum [plam]
pomegranate ['pomigrenit]
raisin ['retz(a)n]
tangerine [teendza'riin]
watermelon ['wo:tamelon]

bilberry ['bilb(s)ri]

blackberry ['bleekb(a)ri]

black currant ['bleek 'kar(a)nt]
blueberry ['blu:b(a)ri]

cherry ['tferi]

cherry plum ['tferi 'plam]
cowberry ['kaub(a)ri]

cranberry ['kreenb(2)ri]
gooseberry ['guzb(2)ri]

juniper berry ['dzumnips 'b(2)ri]
mountain ['mauvntin] cranberry
raspberry ['ra:zb(a)ri]

red billbery ['red 'bilb(2)ri]

red currant ['red 'kar(o)nt]
strawberry ['stro:b(e)ri]

sweet cherry ['swit 'tferi]

wild strawberry ['waild 'stro:b(2)ri]

6 lllepBaxona

MTOMU/TIOP
pena

Fruits and Berries
(DpyKTH H ATOIbI)

A0I0KO
abpukoc
GaHaH
buHuK
MHXHUD
BUHOTPa
rpeindpyT
TTUMOH
MaHIOApUH
MaHTO
JIBIHS
anenbCuH
MTePCHK
rpyia
XypMma
aHaHac
CluBa
rpaHar
H3I0M
TAKEPHH (copm MaHOapuna)
apbys

YEepHHUKA
eXeBUKa

YyepHasd CMOPOJIMHA
ronybuKa, 4YepHUKa
BHILIHA

MHUpabenb, anbiya
OpycHHKA

KJTIOKBa

KPBIXKOBHHK
MOXCKEBENBbHUK (#2004a)
OpycHMKA

MUTHHA

OpycHHKa

KpacHasi CMOPOIHHA
KIyOHUKA

yepelHa

necHas 3eMJISTHHKA
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Groceries
(BakaJjeiiHble TOBapbl)

backing powder ['beikip 'pavds]

bay leaf ['ber li:f]

buckwheat ['bakwit]

cereal ['si(a)rial]

cooking soda ['kukin 'sauda]

cornflakes [konflerks] p/

cornflour ['komnflavs] Br,
cornstarch ['ko:nsta:t]] Am

flour ['flava]

granulated sugar
['greenjuleitid foga]

macaroni [meake'ravni]

match [metf]

millet ['milit]

mustard ['mastad]

noodles ['nudlz] p/

oatmeal ['sutmil]

oil [o1l]

pasta ['paesta]

(pearl) barley [('p3:]) ba:li]

paspeIXIUTEND
JIABPOBBIM JTUCT
rpevyHeBasi Kpyrna
Kpyna; Kaia

‘MUeBas coga

KYKYDPY3HBIE XJIOIThA
KYKYPY3HBII Kpaxmall

MYyKa
caxapHBIM MECOK

MaKapOHbI
CITMYKa

TMLIEHO

ropyuLa

Jamnua

OBCIHKA
pacTUTENIbHOE MAaCIo
MaKapOHHBIC U3IeIHsI
repioBas Kpyna

tookie [koki] Am

b (cream) cracker [(krim) 'krzka]
(lumpling [‘damplin]

[aster cake ['ists 'keik]
fincy cake ['fensi 'keik]
pem [dzem]

hamburger ['heembs:ga]
hot dog bun ['hot 'dng 'ban]
Jam puff ['dzem 'paf]

puff [paf]

roll [ravl]

sandwich ['seenwids]

fart [ta:t]

CYX0€ ICYECHLE; raneTa
CYXO€ IeYyeHbe, KpeKep

1. dpykT, 3aneyeHHBIH B TECTE;
2. pl nenbMeHM; KIIeLIKH
KYJIU4

[TUPOXKHOE

npecHas cnobHag OvJiouka
ramOyprep

Oy104uKa C COCUCKOI
CJIOHKa ¢ MOBUIJIOM
CJIOMKA, CIOEHBIH IUPOXKOK
Oynouka, poranmk
ca”HoBuy, GyTepbpon

TOPT, IIMpPOT

Dairy Products
(Monoynbie MpoAYKTHI)

butter ['bata]

buttermilk ['batomilk]
cheese [tfiz]

cottage cheese [ kotids 'tfi:z]
cream [kriim]

CJIMBOYHOE MACIO

raxra

CBIp

JOMAIHUA CBIp, TBOPOT
1. cuBKH; 2. Kpem

peas [piz] p! ropox : I Epa 4
potato flour [pa'tertov 'flavs] KapTodeNnbHbIH KpaxMa b e i Lkrim 'tiz] CJIMBOYHBIN CBIP
rice [rais) pHc I:th'd(S) [k3:d(2)] TBOpOT
salt [so:lt] COJb ;g% [39,] ARLO
semolina [ sema'lina) MaHHas Kpyna efir [kefs] o Kedup
spaghetti [spa'geti] CrIareTT! margarine [,n@dga rin, mage-], Mapraput
sugar [foga) caxap marge [ma:gs] 5
vermicelli [va:mr'seli, -tfeli] BEPMHLIENb mﬁionnalse [mere'nerz] MaioHe3
vinegar ['viniga] yKCYC m Emﬂk] . MOJIOKO
yeast [jist] JPOXOKM, 3aKBACKA pot cheese [ pot ‘fiz] OpriH3a
processed cheese [ prausest 'tfiz] I[JIABJICHBIN CHIP
sour cream [sava 'krim] CMETaHa
Bakery Products yoghurt, yogurt, yoghourt forypr
(Bbimeuka) ['ipgat]
biscuit ['biskit] Br cyxoe TeuyeHbe; rajera
bread [bred] x1e6 Sweets
brown sugar ['brauvn [ugs] KOpUYHEBBIH (MATKMIA) caxap (Cnapoctn)
bun [ban] 6yaouka
cake [kerk] IUPOXKHOE; KEKC; TOPT candy ['keendi] nefeHelr
caster sugar, caxapHast myapa caramel ['keeramel, -m(2)]] KapaMeb
castor sugar [kasto [fuga] chocolate ['toklit] IIOKOJIALL

charlotte ['fa:lat] chocolates ['tfoklts] p/ HIOKOJIaIHBIE KOH(ETHI
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jam [d3eem] BapeHbe, LKEM i i slice/a piece [slais]/[pis] JIOMTHK, KYyCOK
marmalade ['ma:malerd] MapMeJiall, KeM (43 yumpycoasl a slice of cake KYCOK T pra
marshmallow [ ma:['malav] seup A o tube [tjub] TIOBHK
. meringue [ma'ren] bese a tube of mustard THOOMK TOPYMIIEI
paste [peist] rnacTuia, Xansa
sweet [swit] : JneneHel, KoHdera
wafer ['weifs], Bast Tema 2
waffle ['wof(a)]]
Meals

Quantities of Food

(KoJmyecTBa NPOAYKTOB) (ITpmem mmmn)

a bag [bzg] MAaKeT, MEIIOK inea%d[mi:l]l 1. npuem muai; 2. Gmona
a bag of sugar, flour MaKkeT MYKM, caxapa 1rea] ast [brekfast] (mepBbIii) 3aBTPaK
a bar [ba:] BpUKET, KYCOK ta have: hrealdst BABTaRcE
a bar of chocolate TUTMTKA LIOKOJIANA IU?CI; [Mnltﬂ h BTOPO¥i (IHEBHOI) 3aBTpaK, 0ben
a bottle ['btl] BYTHUTKA tg ﬁ:el lmC1 : 3aBTpakaTth (IHeM), obenaTe
a bottle of lemonade OyTHIIKA TMMOHAA i ; f. d;gj’ ! .
a bowl [bavl] MMCKa, MIy6OKas Tapesika o 1 di oben, paHHU# YXHH
3 bowl ‘oF soup NHEKE TR , to tne;:fed_mner, obenatb, yxHUHaTh
a box [boks] SILLIMK; KOpoOKa tg da;nee LSS,
a box of matches kopoOKa ciiyeK ta glvea diner 3
a can/a tin [ken]/[tin] KOHCEpBHad (ME’I‘EJ'[J'H/HBCKaH) di : : yCTpauBaTh 3BaHbIH 00eN (YXKMH)
" et 1nnerlparty ['dina pati] 3BaHbIi 00em (YKUH)
a can of beans 6aHka dacoiu sut% pﬁ;v{;gia] = YORILE
a carton ['ka:tn] KapTOHHas KopoOKa; MaKeT pbet r YAMHATE
a carton of milk ITAKET MOJIOKA s?p per party [saps poti] SEA RN JORMH
a dozen ['daz(a)n] JIOXMHA ?0 iﬁg I;)) 211: 33 YXHMHOM
a dozen of eggs IIOXHHA AL B SunpE K YXUHY
a jar [dza:] faHKa; KyBLIMH o sup i B Yok MH
a jar of jam, honey faHKa KeMa, Mena pp DOCIC YKk
a joint [d3zomt] Kycok (uacms pybaenoi mywu) helping ['helpm)] IOPLIHS
a joint of meat MSICO, IIPUTOTORJIEHHOE KYCKOM -
aKilo Pkilso] PR j dessert [drzs:t] JecepT, cnankoe (611010)
a kilo of meat KWJI0rpamMM Msica Appetizers 3akycku
a loaf [lauf] KapaBaii, GyxaHKa appetizer [‘epitaizs] 3aKycKa
a loaf of bread OyxaHka xyeba, Oyiaka cold meat dis‘hes XOJNOIHbIE MSACHBIE 3aKYCKH
-a lump [lamp] KYCOK, KyCOYeK cold roast chicken (duck, goose) XOJIOMIHBIA XapeHbIH LIbIILIEHOK
a lump of sugar Kycouek caxapa ) (yTKa, rych)
a packet [pekit] Mayka; YIakoBKa; MakeT entrée ['ontrei] 1. ropsiuas 3aKycka,
a packet of tea, biscuits mauka yag, IeyeHbs 2. Am ropsauee (6m010)
a pound [paund] dyHT fish snack pBIGHAA 3aKycKa
a pound of bacon (byHT GekoHa hors d’oeuvre [2:'ds:v], 3aKycKa
a segment ['segmant] 4acTh, CErMEHT, A0Js snack [snzk],
a segment of orange JOJIbKa anesbCuHa starter ['sta:ta]
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Main Courses

main course ['mein ko]

a la carte [& Is 'kat, a: la:-]

table d’héte [ta:b(a)l'devt] -
dietary dish. ['darst(a)ri 'dif]
vegetarian dish [vedsi'teerion 'dif]

Main Fish Courses
baked fish ['berkt 'fif]
baked carp with mushrooms
boiled fish ['borild 'fif]
boiled pike-perch Polish style
boiled sturgeon
a fish steak ['fif 'sterk]
fried fish ['frard 'fif]
fried bream (cod, pike-perch,
salmon)
steamed fish ['stimd 'fif]
steamed salmon
steamed sturgeon

Main Meat Courses
(beef) steak [('bi:f) 'sterk]
chop [tfop]

lamb (mutton) chop
pork chop
veal chop
cutlet ['katlrt]
entrecote ['ontrakavt]
fillet ['filxt]
goulash ['qulz/]
hotpot ['hotpot]

languette [leen'gwet]
meatball ['mitbol]
pot roast ['pot raust]

rissole ['risaul]

steamed rissole
roast beef [ravst 'bif]
rump steak [;ramp 'steik]
scallop ['skolep]
schnitzel ['fnits(a)l]

Poultry Dishes

roast chicken
roast duck and apples
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- KOTHACTA

Bropyie 6moaa

BTOpOE GI0m0
NOPLHUOHHOE 61010
KOMIUIEKCHBIN 006en
aueTnuyeckoe 6040
BereTapuaHckoe 6mon0

Pribupie 0moaa
‘3arneyeHHas pbiboa ‘
Kapr, 3arme4yeHHbl ¢ rpubaMu -
oTBapHas pbiba 4
OTBapHO# cyAaK MO-TOJbCKH
OTBapHas OCETpMHA / CEBpIOTA
PBIOHBINA CTEHK
XapeHas prida
XKapeHbIi el (Tpecka, Cylnak,
JI0COCh) E
naposas pbida i
I1apoBoOi J10COCh
rapoBas OCeTpUHA

Msicasie Omona

oudTexc
oTOMBHAA KOTJIETa
Oapanbs OTOMBHAA
CBUHAA OTOMBHAas
TeNnsubd OTOMBHAA

AHTPEKOT
une(in)

TSI 1

TYLIEHOE MSICO € KapTodeneMm U |
JIPYTMMH OBOLLAMM B FOPLIOYKE |

JIAHICT

6uTouek, GpuKamenbKa, TeQTeLs |
TyLIEHOE MSICO C KapTodeneMm M

JPYTHMH OBOLIAMH B TOPLIOYKE
KOTAeTa

[AapOBRasl KOTJIETA

poctéud (acapenas 206aduna)
POMIITEKC

3CcKaNon

LTHHTIENb

Bmona B3 goMamHed OITHIBI

JKapeHas: KypHLla
JapeHasl yTKa ¢ A0JIOKaMU

roast turkey and mixed vegetables

Salads

salad ['szelad]
crab salad
fish salad
Russian salad
vegetable salad
side dish

Soups
broth
chicken broth
beef tea
chicken consommé
puree ['pju(a)rei]
soup [sup]
clear soup
cream soup
fat soup
haricot soup
lean (non-fat) soup
milk soup
mushroom soup
onion soup
pea soup
set soup
thick soup
thin soup
vegetable soup

Soft Drinks

cocktail ['kokterl]
cocoa ['kaukao]
coffee ['kofi]

black coffee

white coffee
juice [jus]
lemonade [lemsa'neid]
orangeade ['prindzerd]
squash [skwn]

orange squash
tea [ti]

black tea

fresh tea

green tea

roast duck and sauerkraut ['savekraut] >XapeHBIH I'YCh C KMCIIOH KAITYCTOMH

XapeHasg MHIeHKa ¢ OBOLIAMHM

Canatel

canar
canaT u3 KpaboB
PbLIOHBIA cajiat
BUHErpeT
OBOLLIHOM canaTt
rapHUp

Cynnt

MSICHOH OyIBOH, NMoxiebKa
KYPHUHBIH OyJbOH

KpenKui OynbOH

KYPHHBIA OyIbOH
CYII-TTIOpe

cyn

6ynboH

MPOTEPTHIA CYI, CYN-ITIOpe
JKUPHBIA CyII

haconeBslil cyn

MOCTHHIH (HEXMPHBIN) CyIl
MOJIOUHBIH CyIT

IPUOHOM CcyIl

JIYKOBEII CyTI

rOpPOXOBEIH Cym
3aMpaBOYHBIH CyIT

I'yCTOH CyIl

KUMAOKMEA cyIn

OBOLIHOH cyIl

be3ankoroiabHble HAMHTKH
KOKTEUIb

Kakao

Kode

yepHEIit Kode

Koe ¢ MOJOKOM

COK

JIMMOHAJ,

OopaHxaju

(DPYKTOBBIH HaIIUTOK
aneJbCUHOBBIA HANTUTOK
yai

YepHBLIA Yai
CBeXe3aBapeHHBIH yai
3eNeHbIN yait
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strong tea

water ['wota]
mineral water ['minaral woita]
soda water ['seuda woits]

Strong/Hard Drinks

alcoholic [zlka'holik] drinks
brandy [breendi]

cognac ['kounjeek]

gin [dzin]

liqueur [Ir'kjus]

liquor [liks]

rum [ram]

vodka ['vodka]

whisky [‘wiski] Br, whiskey Am

Grape Wines

wine list

Madeira [ma'di(a)ra]
port [po:it]

sherry ['feri]

strong grape wine
vermouth ['v3:ma0]

Sweet Dessert Wines
champagne [fem'pem]
dry [drar] champagne
semi-/demi-/half- sweet
champagne
semi-/half- dry champagne
sparkling ['spa:klip] champagne
sweet champagne

muscat ['maskat], muscatel [maska'tel]

Tokay [tou'kei]

Table Dry Wines

dry red wine

dry white wine
half-sweet wine
Aperitif Wines
Cinzano [tin'za:nau]
Martini [ma:'tini]
Weak Alcoholic Drinks
beer [bis]

dark [da:k] beer
light [lart] beer
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OpeHIu, KOHBAK

KpenKui yam

BOIA
MHUHepanbHasi Booa
comoBast Boaa

Kpenkne HANHTKH
@JIKOTOJIbHbIE HAIIUTKU

Tema 3

bacon ['betkan] and eggs
cheese omelet(te) [z 'omlit]

Egg Dishes
(bmoaa u3 sun)

AWYHUIIA ¢ OEKOHOM
OMJIET C CHIPOM

KOHBSK
JOKUH cge salad ['eg 'se_elad] canmaTr U3 MLl

nuKep cggs stuffed caviar(e) ['egz 'staft 'keevia:] situa, dapuiMpoBaHHbBle UKPOH
(KpETKMit) ATKOTONBHBII HATTATOK. cges up [egz "p], ANARMIA-THAS B

poM fried eggs ['fraid 'egz] SAUYHHIIA 5

BOZIKA | ham and eggs ['heem and 'egz] SUYHHMUA C BETYMHOH

BHCKH hard-boiled egg ['ha:d boild 'eg] AHIO0 BKPYTYIO

Bunorpannsie BuHa

KapTa BUH

Mazepa

MOPTBEMH

xepec

KpeIUIEHOe BHHOTPagHOEe BUHO
BEPMYT

Caagkue JecepTHbie BHHA
LIAMIIAHCKO.

CYyX0€ HaMIaHCKOoe
MoayciagKoe niaMIiaHCKOoe

MOJYCYXO€ LLIAMIIAHCKOE
MIPHUCTOE LAMITAHCKOE
ClaJKoe 1AaMIIaHCKOE
MYCKAT, MYCKATelb
TOKaMn

CroJi0BbIE CYXHE BHHA
CcyXoe KpacHOe BUHO
cyxoe Besioe BMHO
MOJYCAaNAKOe BUHO

AnepuTHBLI

YMH33aHO
MAapTUHU

Ciadble aNKOroJbHbIE HAIMTKH
[MHBO

TEeMHOE ITUBO

CBETJIOE ITHBO

onion omelet(te) [‘Anjsn 'pmlit]
sausage and eggs ['svsid3 ond 'egz]
scrambled eggs ['skreembld 'egz]
soft-boiled egg ['suft 'borld 'eq]
sun-like eggs ['san lark 'egz]

tomato omelet(te) [to'ma:tav 'omlit]

well-boiled egg ['wel 'boild 'eg]

OMJIET C JIYKOM
AAYHMIA ¢ Konbacoii
SIMYHULIA-00TYHBS
AHLO BCMATKY
SAHYHHULA-TNA3YHbSA
OMJIET C HOMHHOpaMH
AHLO «B MELLIOYEK»

Pazinuusg B KyJIHHAPHOH TEPMHHOJOIHH OPATAHCKOro
H aMEPHKAHCKOT0 BAPHAHTOB AHIJIHICKOrO sA3bIKA

British American Russian

aubergine eggplant baxaxaH

bap (scottish) hamburger bun OyinKa ¢ KOTJIEeTOH
barman bartender OapMeH

be cashed up have money on hand uMeTh npu cebe NeHLIH
beetroot beet CBeKIa

bill check cuet (g pecmopate)
biscuit (sweer) cookie neveHbe (cradkoe)

biscuit (unsweetened) cracker

black coffee

bridge roll hot-dog bun
candy floss cotton candy
canteen snack bar
carrier bag shopping bag
chicory endive

chips French fries
clingfilm plastic wrap
cooker stove
cookery book cookbook

neueHbe, Kpekep (He-
caadkue)

coffee without milk kode 6e3 monoka

OyJKa ¢ COCHMCKOM
BO3IYLIHAsd caxapHas BaTa
3aKyco4yHas, Oyder
CcyMKa (xozqtcmeeHHas)
LUKOPH A

kapeHblil kaprodenb
KyJIHHapHas IUIeHKa
MJIATA, TeYb
MMOBAapeHHast KHUra
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corn
cornflour
cream cracker
CTiSps

coriander
Danish pastry

fed up
fish fingers
fish slice

French beans
fruiterer
gravy dish
greengrocer’s

green pepper

grill
iced lolly
icing sugar

jelly

jug

kipper
larder

liver sausage
maize
MAaIrrow
mince
mince meat
mincer
minerals
off-licence

pip
porridge
pub
saltcellar
semolina
serviette
spring onion
stone

stores
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wheat
cornstarch
soda cracker
potato chips

cilantro
sweet roll

full

fish sticks

pancake turner,
slotted spatula

string beans

fruit store

gravy boat

fruit and vegetable
store

bell pepper, sweet
pepper

broil

hopsicle

powdered sugar,

confectioner’s sugar
jello, gelatin dessert

pitcher

smoked herring
pantry

liverwurst

cormn

squash
hamburger meat

- ground beef

meat grinder

soda, pop

retail liquor store,
package store

seed

(boiled) oatmeal

bar

salt shaker

cream of wheat

napkin

green onion

pit

groceries

3epHO, 3J1aK 4
KYKYPY3HBII Kpaxman |
rne4yeHwne, Kpekep
XKapeHbIH KapTogenb
(xpycmauyuii)
KOpHaHIp

BBITTEYKA U3 JIPOACKEBOIE
CJIOEHOTO TeCTa
CBITBIA it
PHIGHBIE TTATOYKH
JIOTIATKA JUISl MepeBopa- |
YHBAHUS
(haconp -
(OPYKTOBBI MarasuH |
COYCHHUK

MarasuH «OBOLIM U
bpYKTBI» 1
nepel, (cmpy4roeoiii)

XapuTh (Ha peutemxe) |
GpYKTOBLIH Jieq

caxapHas (KOHIUTepcKasd)!

nyapa 4

dbpykToBOE HKEeme
KYBIIHH

KOIMYEHAs CebIb A

Knanopas (KyxXHi)
nuBepHas Kosbaca
KyKypy3a

Kabayok

dbapia

dapw

Msicopybxa
ra3poBaHHas BOJA
Mara3iH CIIMPTHbIX
HAITMTKOB

3EPHBILLIKO (1.1004)
OBCsSIHad Kallia

dap

COJIOHKA

MaHHAas Kpyma
canderka

3eJeHbIH JIYK
KocTodKa (gipykmoeas)
3arachl MPOOYKTOB MU-
TaHus (domMauinue)

sugar basin
sultana
sweet
sweet
sweetshop,
confectioner’s
Swiss roll
tea towel
(in
lin opener
water ice

white coffee
treacle

underdone beef steak

(wash)basin

wash (one’s hands)
wash up

zest

Tema 4

add [ed]
adjust [2'dzast]
bake [beik]
baste [berst]
beat [bi:t]

blend [blend]

boil [bail]

bone [baun]

broil [broil]

brown [braun]
brush [braf] (with)
butter ['bats]

carve [kav]
chill [tfi1]

chop [top]
coat [koawt] (with)

sugar bowl
raisin
dessert
candy
candy store

selly roll
dish towel
can

can opener
sherbet

coffee with milk

molasses

rare beef steak
washbowl, sink

wash up
do the dishes
peel

caxapHuIa
H3I0M KHUIIMHII

crankoe (Omiomo), mecept
KoH(era

KOHIWTEPCKMI MarasuH

DYJIET C JKEMOM
MOJNOTEHUE (KYXOHHOE)
KOHCepBHas O0aHkKa
KOHCEPBHBIM HOX
wepbet (gpyxmosoe
MOpONCEHOE)

Koge ¢ MOJIOKOM
MaToKa

oudiiTexc ¢ KpoBbio
YMBIBATTEHUK

MBITE (pyKu)

MBITh ITOCYLY

uesxpa

Professional Verbs
(ITpodeccnonalbHbie IJIATOJIBI)

I0DaBIATh

D0o0aBaATE MO BKYCY

Teyb, BHITIEKATh

ITOJIMBATD XKUPOM (6 dyxoske)

1. oTOuBaTh (kKomemy); 2. B3GHBATD
(mecmo, siya); 3. Tonous (8 no-
POUOK)

MEUIATh, CMEelIXBATh

KUIIATHTh, BADUTh

YOaIsaTh KOCTH

JKaPUTh HA OTKPBLITOM OTHE
3aXapuBarh, MOADYMSIHMBATh
CMa3kIBaTh

CMa3blBaTh MAC/IOM, HAMa3bIBaTh
Macjio

pesaTh, BBIPE3aTh

OXJIAXKIATh

pYOUTH

ITOKPBIBATh; TIA3UPOBATh; IMOCHI-
aTh
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combine [kam'bain]
cook [kuk]

cool [kul]

cream [krim]
crumble ['kramb(a)l]
crush [kraf]

cube [kjub]

cut [kat]

dampen ['dempoan]
decorate ['dekarert]
deseed [dri'sid]

dice [dais]

dilute [ dar'lu:t]
discard [dis'ka:d]
dip [dip]

drain [dremn]

draw out ['dro: 'act] (far)
drizzle ['driz(s)l]

dry [drai]

dust [dast]

enclose [in'klavz] (filling)
fasten ['fa:s(s)n] (with)
fill [fil]

filter ['filto]

flake [fleik]

flavour ['flerva]

fold [fauld]

fry [frai]

garnish ['ga:nif]

grate [greit]

grease [griz]

grill [gril]

half [ha:f] (p.p. halved)
heat [hit]

knead [nid]

layer ['les]

marinade ['mermerd],
marinate ['mannert]

mash [meef]

melt [melt]
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.pe3aThb

CMELIWBATE
rOTOBHTH
OXJIAXIATh !
paCTHpaTh B MACTY i
1. KpOLIHKTB; 2. TOJIOYb, PACTHPATE
HaBHUTh, pa3laBiIMBaTh i
pe3arbk KybHKaMm

YBIAXHATE, CMaYyUBaTh
yKpaluaTh

yIANSITh CEMeHa

pe3aTh KyOHKaMu

pa30apngaTh

BHIOpACHIBATE

Makathb

1. cTekaTh; 2. yAaIsATh XKUIKOC
BBICYILIMBATh

yAAnSTh (Jcup)

cOpBI3TMBATH

CYILIUTh f
MOCKINATE (caxapHotl HyOpolk, MyKo
KJ1aCTb BHYTPb (HA4UHKY) '
CKpennsTh

HATIONHATL, 3aI0JHATH
¢unsTpOBaTH

JIeNIaTh XJIOTbS
MPUNPABIATD, [IPUIABATD BKYC ||
1. cxianpiBath, crubars; 2. 3aBopa- |
YMBATH; 3. OCTOPOXHO MepeMeIIH- |
BAThb, COCAUHATE (Hanp., Geaku c me- |
CHIOM) 4§
XApHUTh HA CKOBOPOJIE

1. rapHMpOBaTk; 2. yKpallaTh
HATHPATH HA TEpKe

CMAa3BIBATh XKUPOM

JKAPUTh HA OTKPLITOM OTHE
JIEeJIUTh MOMNoJiaM, NMOPOBHY
Harperath

1. 3aMellnBaTh / MCCUTL TCCTO;
2. CMELIMBATh B ODLLYIO Maccy
YKJIAJBIBATh COSIMU
MapHHOBATh

MSATD, TaBUThb
1. mnaBuTh(CA), paCTAIIMRATH;
2. pacTBOPATH(Cs1)

mince [mins]

mix [miks]

moisten ['mois(a)n]
mound [mavnd]
pat [peet]

peel [pil]

pipe [paip]

pit [pit]

pound [pavnd]
pour [pa:]

pour off

pour over
puree ['pju(a)rei]

refrigerate [rr'fridzorent]
rinse [rins]

roast [raust]

roll out ['roul 'aut]

rub

rub in ['rab 'in]

salt [solt]

sauté [sau'ter] (p.p. -téed
or -téd [-'terd])

scatter ['skeeta] (with)

scrape [skreip]

scrub [skrab]

seal [sil]

season ['siz(2)n]
secure [sikjua] (with)
serve [s3:v]

shape [feip]

shred [fred]

sieve [siv]

sift [sift]
simmer ['sima]
skewer ['skjus]
skin [skin]
slice [slars]
soak [sauk]

KPOILUUTE, PYOUTh HA MEJIKHE KyC-
KH; pe3aTh; IPOINYyCcKaTb udepe3
MSICOPYOKY

MeELLUATh, CMEUIMBATh
CMa4yHBaTh

HacbINaTh / HAKJIAIbIBaTh TOPKOM
OUTH, B30MBaTE (mecno)
CHHMMATh KOXYPY, OUMILATE OT KO-
KYpBl

BBUIABIIUBATE (KoHOUmMepCKUM
wnpuyem)

YAANATH KOCTOUKH

HM3MENbYaTh, TOJOYb

BIMBaTh, HANUBATh

CIMBATh

MOJIMBAaTh

MpOTHPATh Yepe3 CHTO, JIeNaTh
mope _
OXJIAXKIATE (8 X0400UAbHUKE)
CMbIBATh, [IPOMBIBATh, [TOJIOCKATh
JKApUTh

pacKaThIBaTh (mecmo)

HATUpPaTh (Coabio), TepeTh, MPo-
TUPATh (CK603b CUMO)

pactuparthk (Hanp., Macao)

CONUTH

6bpIcTpo 00OXapUBaTh B HEOOJIb-
LIIOM KOJIMUECTBE TOpsYero Macia
MIOCBINATh

CKOOJIMTh, YMCTHTD

OYMILATE (WemKol)

1. 3aneyaThIBaTh, CKPEILIATD;

2. 3aKaTbIBaTh (GaHiu)
[IPUIIPABAATE

CKPEIUISTh

[oJaBaTh (04/000); 0OCIYKUBATE
JIenuTh (u3 mecma)

pe3aTh Y3KMMHM TOJOCKAMM; M3-
MeJbUATh;, IIIMHKOBATh
MpOCeHUBaTh

t¢unsTpoBaTH

BApUTB MpH HEOOTBILIOM HAarpese
HacaXXHBaTh Ha BepTel

YAANATD WIKYPY / KOXY

pes3arhb JIOMTUKaMHU

3aMauMBaTh, MOYUTh
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soften [sof(a)n]
spit [spit]

split [splrt]
spoon [spun]
spread [spred]

sprinkle ['spripk(2)l]
squeeze [skwi:z]
steam [sti:m]
stew [stju:]

stir [sts:]
strain [strem]
stuff [staf]

taste [terst]
thaw [00:]
thicken ['O1kan]
tip [tip]

toast [taust]

toss [tos]
trim [trim]

trim down
warm [wo:m]
whip [wip]
whisk [wisk]
wrap [rep]

. 1. cOpBI3rUBaTh; 2. MOCHINATh

pa3Msryarb j
HAaCaXUBATh HA BEPTEIL; npOKaJl‘ |
BaTh, HAHMU3BIBATH (Ha wammny,
1. JeJTUTH HA YacTH; 2. pa3neibiB
BBLIKJIAABIBATE JIOXKKOM ‘
1. Ma3aTh, HAMA3bIBATE; 2. PACKIIA
JOBIBATh

OTXKMMaTh, BBLKHUMATh
TOTOBMTH Ha Mapy
TYILIMTh, BapHUTh
MelllaTh, Pa3sMeIIHBaTh it
MpoLeXuBarh, GUnbTpoBaTh
(dapluMpoBaTh, HAaYHHATH '
npobOoBaTE HA BKYC
pa3MopaXKuBaTh
crywarb(cs), 3arylarb
BBIKJIaIbIBATh

MOIPYMsHHMBATE Ha OTHE, noml(a.l.

pUBaTh; CYLIMTh

1. mom6packiath (Hanp., 6fzun)-

2. mepeMelInBaTh

pas3duparb Ha JIMCThS / COHBGTHE

(casam, usemuyio kKanycmy)
oBGpe3ats (mecmo) _
pasorpeBarb, NoJOTPeBaTh
B30HMBAThH

B30UBATh

3aBOpAYMBAaTh

Delicatessen

(MscHasi ¥ pbIOHAS MPOIYKIHSA)

bacon ['berkan]

OeKoH, KonyeHasg CBHHHMHA, TPy-

JHUHKa

black pudding ['blek ‘pudin]
carbonade ['ka:beneid]
chain sausage ['tfern 'spsids) caplenbKa
cold pork ['kauld 'pack] Gy>xeHUHa (omeapHas CEUHUHA)
frankfurter ['freenkfs:ts] COCHCKa
ham [haem] BETYMHA
jellied tongue ['dzelid 'tan] 3aJIMBHOM S3BIK
liver paste ['livo 'perst] MalTeT U3 NEeYeHU
sausage ['sbsidz] Konbaca, CoCHCKa

boiled sausage BapeHas Konbaca
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KpoOBsIHas1 Kojbaca
KkapboHan (ceuruna)

half-smoked sausage
hard-smoked sausage

smoked bone ham
|'smaukt 'bavun 'heem]
tinned (canned) beef and pork

caviar(e) [kevia:]
black caviar
fresh caviar
pressed caviar
red caviar
soft caviar
jellied fish ['dzelid 'fif]
kipper ['kipa]
smoked fish ['smaukt 'fif]
cold-smoked fish
hot-smoked fish
stuffed pike-perch ['staft 'paikps:tf]

MOJIYKOITYeHas Koabaca
chIpoKonueHas Konbaca (meepdo-
KOnYeHas)

KOpeiika

KOHCEPBHMPOBaHHAaA roBAaivHa H
CBHHHHAa

HKpa
yepHasi MKpa

3epHUCTAs MKpa

rnarocHasi MKpa

KpacHas MKpa

3epHUCTas UKpa

3aJIMBHAas peida

KOIMYEHad CeNbIb
KoInyeHas pbida

pbIOa XONOAHOrOo KOMYEHHS
phIOa TOpPSAYEro KOMYeHUs
apuiMpoBaHHas 1IyKa

Taste and Quality of Food
(Bkycsl H KagecTBa 0.11071)

beastly ['bi:s(t)li]

bitter ['bita]
bitterish ['bitarif]
delectable [drlektab(a)l],
delicious [di'lifas]
disgusting [dis'gastin)]
dreadful ['dredful]
edible ['edib(a)l]
fresh [fref]
overdone [,puva'dan]
pickled ['pik(a)ld]
rancid ['reensid]
rare [rea]

raw [ro:]

salt [so:lt]

salted ['so:ltid]

sour [savs]

sourish ['savarif]
sour-sweet ['savo 'swit]
stale [sterl]

OTBPATUTEJIEHBIA, HENPUSATHBIN,
IIPOTHUBHLIA

FOPBKHU

TOPbKOBATHIH

BOCXUTHUTENBHBII, OUeHb BKYCHBIH

OTBPATUTEAbHBIN

YXKACHBIA

CHENOOHBIA

CBEXMH

rnepexapeHHbIR
MAapUHOBAaHHBIH; KBAIICHbIN
MPOTOPKJIBbLH; NPOTYXIIUH
HEMOXAPEHHBIN, IOJNYCHIPON, C
KPOBLIO

ChIPOil, HEIOBapEHHBIN
COJIEHBII

COJIEHBIH

KHUCBII

KHMCIOBATHIH

KHUCIO-CNaaKHH

HECBEXHWH; C AYLIKOM; YEPCTBbIA
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sweet [swiit]

tasteless ['terstlis]
tasty ['tersti]

tender ['tends)
tough [taf]
underdone [Anda'dan]

watery ['wot(a)ri]

Tema 5

Types of Dough and Baking Items
(Buapl TecTa M H3IEaHA U3 HEro)

batter ['beeta]

cake [kerk]
cheese cake
fish cake

sponge cake ['spondsz 'keik]
dough [dau]
direct [dr'rekt] dough
elastic [r'lestik] dough
fermented [f3:'mentid] dough
frozen ['fravz(s)n] dough
honey ['hani] dough
killed dough
laminated ['leeminertid] dough
lean [lin] dough -
nonfermented dough
nonyeasted [ nonjistid] dough
ready dough
rye dough
sour dough
sponge dough
sweet dough
tight dough
tin (bread) dough
tough dough
doughboy ['dauboi]
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-YeHHBI| (0 nupoee)

CITaIKM i
0e3BKYCHBIH
BKYCHBIH
HEeXHBIH, MATKHIA
XKeCTKUH i
1. HemoXxapeHHKI, cierka Mnom
XKapeHHBIH (0 Mace); 2. HeIoIe

BOJSIHHUCTHIH

1. 6e30pOXCKEBOE TECTO; JKUIKO
TecTo; 2. KUAKAA ITAHMPOBRKA, KJIS
TOPT, KEKC, CNagKWi ITUPOT, M-
POXKHOE

1. mMHpOr ¢ CHIPOM; 2. CHIpHM
TBOPOXHUK

1. mupor ¢ peiboii; 2. peIOHAT KO
JeTa

OUCKBHUT

TECTO

6e3onapHoe TECTO

5JIACTUYHOE TECTO

IPOACKEBOE TECTO
3aMOPOXKEHHOE TECTO

TECTO Ha MEMy

IJIOTHOE TECTO

CJIOGHOE TECTO

HecoobHOe TECTO

MPECHOE TECTO

Be3IPOXKKEBOE TECTO
cO3peBIliee TECTO

DPXKAHOE TECTO

3aKBacka

oIapHOe TecTo, omnapa
ciobHoe TecTo

KpYTO€ TECTO

TecTo 1A (popMOBOTro Xieba
KpYyTO€ TECTO

1. moHumMK; 2. Kienka

doughnut ['deunat]
pastry ['pestri]

brownie ['bravni] Am

chiffon ['fifon]
cream of tartar

crumb [kram]
crust [Kkrast]
custard ['kastad]
filling ['filig]
meringue [ma'ren]
muffin ['mafin|

patty ['peeti]
pie [par]

apple pie

fish pie

pancake pie

potato pie

pudding pie

shepherd’s pie [[epadz 'pai]

Washington pie

pudding ['pudin]
hasty [‘hesti] pudding
Yorkshire [jokfis] pudding

shell [fel]
topping ['topin]

almond ['a:mand]

cashew (nut) [kee'fu:, 'keefu:]
cedar nut ['si:ds 'nat]
coconut ['kavkanat]
hazelnut ['herz(a)lnat]
nutmeg ['natmeg]

peanut ['pinat]

TTOHYMK, IBIILIKA
1. cnobHOe TecTo; 2. KOHIUTEPCKHE
W3OETUS (HUPONCHBIE, MOPIbL)
LIOKOJaJHOE MUPOXHOE ¢ ope-
XaMu

B3OMTHIN, BO3IYIIHBII

BUHHBIN KaMeHb, KMUCNIBIH BUHHO-
KUCBIA KM

KPOLLIKA; KPYIHLA; MAKULL X1eda
KOpX

3aBaApHOM KpeM

HayMHKa

MepeHra, Gesze

1. ropstuas kpyrnas 6ymouka; 2. Am
MajleHbKasl ciafgkas OyJloyka c
HamnOJHHUTEIEM

MUPOXKOK, JIeTelleuka

1. mupor, MMpoXoK; 2. TOPT, Cam-
KWl TUpOT

sI0JIOYHBIH ITHPOT

MMMPOT ¢ pBIOOH

OnMHYATRIA MUPOT
KapTodenbHBIH MUPOT, 3aneKaHKa
MSACHON NIYOIUHT

MACTYIIbLsl 3aMeKaHKa (¢ MACHbIM
dapuem u AYKOM, 3aHeHeHHbIMU 6
xapmodpene)

CJIOEHBIM MHpOT

MyIWHT, 3aMeKaHKa

3aBApHOMH MYIMHT U3 MYKH
MUPOT U3 B3OUTOro TECTa C KyC-
KOM 2KapeHoro Msica

KOpPX U1 TOpTa, MUpora

BEPX, BEPXHUHN CIIOM

Nuts
(Opexn)

MUHIANIb
KEIIbIO

KeIpOBLIN opex
KOKOCOBBIHA Opex
JIECHOH opeX, GYHIYK
MYCKAaTHEIA opex
apaxuc
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pecan ['pikan, prkan]
pine nut ['pain 'nat]
walnut ['walnat]

Greens, Spices, Seasonings, Herbs, Sauces
(Cnenum M Coychl)

allspice ['o:lspars]
anchovy ['eentfavi] sauce
anise ['zenis] pepper

aphrodisiac [ @fra'dizizek]

basil [bez(2)]]
bay leaf [ber '1i:f]
capers [keipaz]
caper sauce
caraway ['’keerowei]
cardamom ['ka:domam],
cardamon ['ka:daman]
catsup ['keetsap] Am
cayenne pepper [keien 'pepa]

celeriac [sa'le(a)rizek]
celery ['selari]
Chinese parsley
cinnamon ['sinoman]
clove [klauv]
coriander [kori'ends]
cumin ['kamin]
curly parsley ['ks:li 'pa:sli]
curry powder ['kari 'pauvds]
dill [d1l]
garlic ['ga:lik]
a clove of garlic (garlic bub let)
ginger ['d3zindza]
ground pepper ['graund 'pepa]
horseradish ['hosredif]
Jamaica pepper
ketchup ['ketfop]
mace [meis]

marjoram ['madz(a)rom]
mayonnaise [mera'neiz]
mint [mint]
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mustard [‘'mastad]
oregano [orr'ga:nau]
parsley ['pa:sli]
parsnip [‘passnip]
pimento [prmentau]

NneKaH
KeIpOBLIA Opex
TPELKUI Opex

saffron ['sefran]
sage [serds]

NYUIMCTBIH Mnepelt sauce [so:s]

AHYOYCHBIH coyC |
nepevuHuK (dyuucmoiii AnOHCKUN
nepey 01 puibusix 61r00) 1
MPUITPABA, YCHIMBAIOLIAS MOJIOBOE
4yBCTBO i
0a3uIUK

JIAaBpPOBLIHA JUCT

Karnepchol (ocmpas npunpasa)
COYC M3 KalepcoB

tarragon ['teeragan]
thyme [tarm]
vinegar ['vinigs]

TMMH

KaponaMoH 1 pound (Ib) ghynm
1 ounce (0z) yrHuyus

KETUYI

KaleHCKHH (OKIydui) Tiepelr, 1 gallon (gal) 2anaon

KpacHBIH nepel;
KOpHeBOM cenpiepeit
cajlaTHBIH cenbaepei "
KOPHAHIP, KUTANCKAsH TeTpyIIKa |
KOpHLA : i
rBO3IMKA 1
KOpPHAHIp, KMTAHCKas METPYILKA |
TMHH ;
KyZApsBas MeTpyluka
cyxast CMeCh MpAHOCTEH

1 quart (qt) xeapma
1 pint (pt) nunma

1 fluid ounce (fl 0z)
HcUOKas yHyus

1 tablespoon
CMOA08AS N0HCKA

rosemary ['rovzm(a)ri]

sesame seed ['sesomi 'si:d]
(strand) fennel [('strzend) 'fenl]

TopYHIa

JIyIIMIA, OperaH, peraH
NeTpyLiKa

nacTepHaKk

OYUIMCTBIH IMAWCKHUI Mepell
pPO3MapHH

madpaH

mangei

coyc

KYHXYTHOE ceMsi
thenxenn

3CTParoH

yabpel, TUMBbIH

yKCYC

Weight Measures
(MepsI Beca)

16 ounces = 453.59 gram(mes)
28.35 gram(mes)

Br 4.546 litres
US 0.833 British gallon = 3.785 litres
Br 1.14 litres
US 0.833 British quart = 0.946 litres
= Br 0.57 litre
US 0.47 litre
= Br 28.4 millilitres
US 29.57 millilitres

= 3 teaspoons = % fluid ounce =
14.2 millilitres

1 teaspoon uaiinas soxcka = 4.4 millilitres

YKPOTI
YeCHOK )

FOJIOBKA YECHOKA CooTHomenne Temnepatypubix mkan @apenreiira n lenscus
"M6Hpbu IITgana @apenreiita (F) Ikana Henscusa (C)
MOJIOTBIN Tepert . :

XpeH 446 230

IOVIIMCTBIN aMalicKuit mepeL 365= 1800

KETYyI 347° 175

CyLIEeHas LIejyxa MyCKaTHOIO 320:. 160u

opexa 284 140

MajtopaH, AylIHLA 212 100

MaitoHe3 194 90°

MSITA 176 80
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Tema 6

Personnel of Catering Enterprises
(Ilepconan npeANpHATHIA 00MIECTBEHHOTO MATAHMSA)

staff [sta:f]
serving staff

barman ['‘ba:man]

cashier [kee'1a]

chef [[ef]

chief [t/i:f]

cook [kuk]
cookee [ku'ki] Am
director [d(a)r'rekts]

executive [1g'zekjutiv] director

financial [far'nzenf(s)l] director

managing ['meenidzin] director
manager ['menidzs]

LUTAT, [EPCOHAJ
00CTYAMBAIOLLMIA MEPCOHA
dapmMeH; OydeTunk

Kaccup

ured-rnoBap, rNaBHBIA IOBap
rasa, pYKOBO,[[HTeJ'[b' JUIED; Hzi' .

Cnoso
B AHIIHHCKOM
sI3bIKe

bisque

blancmangé
MOMOLIHMK HOBapa i blanquette
AMPEKTOD, DYKOBOIUTENb, Ha- |

YATBbHUK b
HMCTIONTHUTENBHBIA IUPEKTOPD
¢bHuHaHCOBBIH AUPEKTOP
reHepaJibHbLINH TUPEKTOP |
YIIPABIAOLINI, MEHEIIKED, anMun

bouillon
bouillabaisse

HUCTPATOP brioche
waiter [‘werts] OQUIIMAHT ;
head waiter ['hed 'weita] crapuinit (rIaBHBIN) odmunam‘ canapé
waitress ['wertrrs] oummaHTKa
Tableware o
(ITocyna) cocotte
bowl [bavl] yallKa, MUCKa, I1y0oKas Tapen- | consommé

cover ['kava]

cruet (set) [kruit ('set)]

cup [kap]

dish [dif]

fork [fok]

knife [narf]

pepper box ['pepa 'boks]

plate [pleit]

saltcellar ['soltsela] Br,
salt shaker ['soltferko] Am

saucer ['so:sa]

spoon [spu:n]
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Ka, CalaTHUK
CTOJIOBBIH MpuOOp
Mpuoop oA crienuin
yalKa

onono

BMJIKA

HOXK

nepevHrla

TapenKa

COJIOHKA

creme brilée

crepe, crépe

croissant
croquette

1. yaiiHoe OmoAUE; MOLLIOHHHUK,
2. COYCHMK
JIOXKKA

crouton

sugar basin [fogs bers(a)n],
sugar bowl ['fugs baul]

caxapHMLA

@paHIy3cKHe 3aHMCTBOBAHUS

3navenne
BO ()paHIy3CKOM
S3BIKE

PAaKOBEHIA CyII

blanc — 6enbIii,
manger — ecTh
blanc — Oenblii

bouiller — xumerk
PBIOHBIM Cyn

clioOHas OyIo4Ka

HeOOoNbIIOH
6yrepbpon

KapTa
YYTyHHas
KacTpIOs
Kpenkuii OyIboH

créeme — CJIMBKM,
briilée — moaro-
penbliit

OnMH

POXOK
croquer — Xxpyc-
T€Tb, IPHI3Th

ropOyuika, Kopka

3uavenne
B PYCCKOM A3bIKE

OMCK, TYCTOH CcyI, 0OBIYHO U3 MO-
penpoAyKTORB, NTHIIBl, KPOJHKA
WM OBOLUEH

OnaHMaHXe, HeNnpo3payHoe, He
pyKTOBOE XKene

On1aHKeT, pary M3 TeJSITHHBI, Sr-
HSATHHBI, KYPHULIBI, NTPUTOTOB-
JIEHHOE TOf, T'YCTBIM GelbIM co-
ycoM

OYIBOH

Oyiiabec, paHLy3CKUI PEIOHBII
cyn

OpuOLb, JIerkKas HexHasa Oynou-
Ka

KaHane, MaleHbKHe JOMTHUKH
xneba MAM cyxoe TreyeHke, rap-
HHUPOBAaHHBIE MKpOM, CHIpOM,
NAWTETOM M T. 1.

MEHIO

KOKOTHHLIA

KoHcoMe: 1. ByJIboH; 2. CyII-
niope

Kpem-0plone IycToil ¢ xpycrs-
LIEH KOPOYKOH KapaMelH30BaH-
HOTO caxapa

KpEeIl, OYeHb TOHKWH OJHH, 00LIY-
HO CKpPYYEHHBIH B TpPyBOuKy, ¢
HaYMHKOMH

KpyaccaH, poTaluK

KPOKET, WApHK U3 MACHOTC WIM
peibHOTO (hapia, puca WiKM Kap-
Todensi, OOBAITHHBLIA B fiille W
XJIEOHBIX KpPOUIKAX

TPEHOK, MAJIEHbKHH KyOMK mof-
JKapeHHoro xueba
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digestif

entrecote
filet mignon
foie gras

fondu

fricassée

galantine
galette
gratin

hors d’oeuvre
liaison

mousse
parfait

paté

paté maison

petit four

profiterole
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CPEICTBO, CIO-
coOCTBRYIOIIEE
NUILIEBAPEHUIO
Mexay pebpamu

mignon —
MaJleHbKHIA

foie — reueHb,
gras — XKMpHBIH
pacrTaBJIe HHbIM

JKAPUTD, TYLUMTB

CTYIEHb
rajera
KOpOYKa

3aKyCcKa
CBA3b

reHa
roMomp
(mopoxceroe)

NUpor, namTeT

maison — JIOM

petit — MajieHb-
xuii, four — neub
MpoUTPOJIb

.(ya rpa, nmamrer M3 rycuHO

rocaeobeeHHBIA HATTUTOK, JI
Kep WIM KOKTeWJb, CIIOCODCTE
OLIHI THLUIEBAPEHHIO
AHTPEKOT, JKapeHas FOBsLKbA
JTHHKAa

MMWHBOH, MaJEHBKWI KpYyIa
KyCOK (huie

nmeveHH :
(om0, 611000, IPUTOTOBICHHO
U3 TUIABJIEHOIO Chipa ¢ Oe/IbIM B
HOM
dpukace, KycoukHu 0eoro Msci
LBITUICHKA, MPUIOTOBIEHHOIO
KpenkoM OyJlbOHe, MOoJaBacMBb]
¢ OEJIbIM COYCOM

rajlaHTHH, MSICO MM pbiba 6e3!
KOCTeH, CBEpHYTHIE B DYJET ¥
(apiIMpoOBaHHEBIE

ILUIOCKOE MeYeHbe; ONanbs
rpatuH, 011070, 3alIeYeHHOE 11O,
CBIpOM
3aKyckKa
JIbE30H, CMECh M3 SIMYHBIX XKEJT-
KOB M CJIMBOK WIM MYKH M Macia, |
HCIIONB3YeMast TS IPUIAHMS TyC-,
TOTBI CYIaM H coycaM

Mycc, JIeTKOoe MeHucToe 0110m0
mapde: 1. cIMBOYHBINA 3aMOpO- |
KEHHBIH MYAMHI; 2. CIOEHbIA |
necepT u3 (GPyKTOB U MOpPOXE- |
HOro; 3. malTeT U3 MsICa CO CJIUB- |
KaMH

MalTeT, 1MacTa U3 CMECH pasiny-
HBIX COPTOB M$Ca U PBIOLI C Mps-
HOCTAMH

rmare ME30H, MaliTeT, MPUTOTOR-
JIEHHBIA B JOMAUIHUX YCIOBUAX,
Mo cobCTBEHHOMY peLenTy no-
Bapa

nTudyp, MaleHbKoe (UIypHOE
MMHPOXKHOE

npopuUTpoNb, MUPOXHOE U3 3a-
BAPHOrO TecTa B BUIE LIApU-
Ka C KpeMOM M ODIUTOEC IIOKO-
JIaIoM

ragout pary, octpas
TIpUIIpaBa

royal KOPOJIEBCKMIA

sorbet uepbet (ranumok),
dpykTOBOE
MOpOXeHOe

soufflé BO3MYILIHBIA

Tema 7

pary, TymieHoe Onomo u3 Msdca
WIX OBOLIEH

KOPOJIEBCKMIA

copbe, wmepber

1. cydne; 2. Bo3myluHBIH (Hanp.,
nupoe)

Applying for a Job
(YerpoiicTeo Ha pabory)

applicant ['eeplikant]

application ['zplikerf(a)n]
résumé ['rezjomer, 're1-]
questionnare [ kwest/a'nea]
marital status [mzrit] 'steitas]
apply [9'pla] for a job

get a job

find a job

look for a job, hunt for a job
employ [1mm'ploi]

hire [hars]

employee [emplor'i;]
employer [1m'plois]
be employed

be passed by

salary ['seelari]

wages ['werdziz]

earn ['3:n]

raise money

previous ['privies]

join the company

work for/with the company
work overtime

work in shifts

work experience [1k'spi(a)rians]
quit [kwit], leave one’s job

rofaTeNb 3asBICHUA, KaHOUAAT,
NPETEHIEHT )
3asBJICHUE

pesomMe

aHKeTa

ceMeHHOe IMON0XEHUE

MOIaBaTh 3asBJICHME O IIPHEME Ha
paboTty

nosay4ats paboTy

HaxoAMWTh paboTy

HCKaTh paboty

HaHHMMAaTh, OpaTh Ha paboTy

1. BrHaHMMAaTh Ha KOPOTKHUH CPOK;
2. Am HaHMMaTb, OpaTh Ha paboTy
CIyXalui

paboTomaTens

OBbITh NPUHSTBEIM

OBITh HEMPHHSATHIM

3apIuUiaTa, XajaoBaHbe, oKl (cay-
HCAULUX)

3apraTa (pabouux)
3apabaTkeIBaTh

3apabaTelBaTh MHOTO JEHET
NpeabayLHHA

MOCTYTIaTh Ha PaboTy B KOMITAHUIO
paboTaTh B KOMIIAHUH

paboTaTk CBEPXYPOUHO

paboTaTk Mo cMeHaM

OITBIT PaboThI, CTAX
YBOJIBHATBCH
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Tema 8

Essential Nutrients
(Heo0xoaumMbie NMUTATENbHBIE BelecTBa)

essential nutrients [i'senf(s)] mju:triants] HeoOGXoAMMBIE NUTATEJLHbIE BE=

. LIECTBA
carbohydrate [ka:bav'hardrert] YIJIEBO/
fat [faet] XKHp
fibre ['faibe] KJIeT4aTKa
mineral ['min(a)ral] MMHepan
vitamin ['v(a)itamin] BUTAMHH
cholesterol [ka'lestarnl] XOJIECTEPUH
Minerals

(MuHepaJbi)
calcium ['keelsiom] KaJblHiA
chromium ['krovmiam] XpoM
copper ['kops] Medb
fluoride ['flu(a)raid] ropua
iodine [aradin] ion
iron ['aran] 2KEJIE30
magnesium [mag'ni:ziam]| MarHui
manganese ['mangani:z] MapraHeir
phosphorus ['fosf(s)ras] (ocdop
potassium [pa'teesiom] Kanmui
selenium [srlinism] ceneH
sodium ['savdiam] HATpHH
zink [zink] LIMHK

Additives
(1obaBku)

colouring ['kalsrin] Kpacsdllee BELIECTBO
emulsifier [rI'malsifaro] SMYJIETATOp
flavour enhancer [‘flerva in'ha:nss]  yCcHAMTENs apoMara
preservative [pri'zs:vativ] KOHCEpBaHT
stabilizer ['sterbilaiza] CTA0MIM3aTOp

thickener [Oik(o)ns]
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CI'YCTHUTCJIb, 3arYCTHUTEID

dict ['darat]

frugal ['frug(a)l] diet
good diet

healthy balanced ['hel®i 'baelonst]
diet

heavy ['hevi] diet

liquid ['likwid] diet

meat diet

poor diet

rigid diet, strict diet
well-balanced diet

to keep a diet, to take a diet,
to be on a diet
to put smb. to/on a diet

dietary ['darat(a)ri]

dietary bread
dietary food
fat [feet]
slender ['slends]
slenderize ['slendaraiz]
slim [slim]

stout [stauvt]
become stouter
She is too stout.
thin [B1n]
get thin, grow thin
You are too thin.

She got as thin as a thread (rake).

weigh [wei]

How much do you weigh?
weight [wert]

to control one’s weight

to lose [lu:z] weight

to put on weight

to watch one’s weight

Diet
(Pamuon)

1. muTanue, cTon, ena; 2. IHeTa,
MUUISBOH pexxuM; 3. nepxath Ha
JIETe, CaXaTh HA THETY
CKYIHOE NMUTaHUE

X0poluias I1era, IpaBUIbHOE M-
TaHUe '

XOpOLIO cOamaHCHPOBAHHAS AUE-
Ta

TSIKenas MU

KUAKas mHua

MsiCHasl JMeTa

IIOXas JUeTa, HeTIPABWILHOE ITH-
TaHHE

cTporas nuera

XOPOLLO cOaTaHCHPOBAHHAs e~
Ta

cobmogaTh AUETY, CHUASTh Ha
JIMEeTe, HAXOAMTHCA Ha JHeTe
JIlepXaTh KOro-nubo Ha IHeTe,
[MOC4AMTh KOro-JM0o Ha IUETY

1. nMeTa; 2. KHUTA O ITPaBUILHOM
MATAHUH; 3. TUETHYSCKHIA
IHeTHYecKUi x1ed
THEeTHYECKHE MPOIYKTHI
MOJIHBIH, TOJCTHIH

XYIOOH, CTPOMHBIA

TepATh B Bece, XyIeTh

1. TOHKMI, CTPOMHEIH; 2. XyIETh,
cTapaThCs IMOXYIeTh

TTIONHBIH

MMOJTHETh

OHa oueHb MONHAS.

XyHoi

XYIETh

Tel oueHb Xymasi.

Ona craia Xynoil Kak lIerkKa.
B3BCLLIMBATHCSI, BECUTH

Kakoit y Bac Bec?

BeC

CIIEINTh 32 BECOM

XYHEThb

MOTPAaBIATHCS

CIIEIUTh 32 BECOM
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AHrimiickuii andasuaT

Oxonuanue

ByksocouyeTaHus Yrenue Ipumepsl
ew ; [ju:] few, new
oi [a1] point, joint
oy [a1] boy, toy

oo+k [v] book, took
00 [u] food, pool
ou [av] out, stout
ow [av] brewn, crown
ai+r [ea] fair, chair
ee+r [12] engineer, deer
ou+r [aua] our, flour
00+T [2] door, floor

YTenne COYETAHHI COLACHBIX OYKB

CornacHele [TonoxeHue YreHue [Mpumepst
ch Joboe [t] [match, champion
sh JTo6oe {11 |shelf, cash
ck TTocne KpaTKUX TJIACHBIX [k] |[stick, chicken
th 1. B Hayaye 3HaMeHATEJIbHBIX CJIOB [0] |thick, myth
M B KOHLIE CTOB.
2. B Hayajie MECTOMMECHHIA, CIIy- [6] . |that, bathe
KeOGHBIX CJIOB M MEXAY TTIaCHEIMHU
wh 1. B Havase coB nepen BCeMM [w]l [what, which
[JIACHBIMH, KPOME 0.
2. ITepen o [h] |who, whose
qu Ilepen rmacHeIMU [kw] |question, quickly
ng B xoHue cnos [n] [strong, long

Coraacnble, HMelImue nBa BAPHAHTA NMPOU3HOMICHHA

Aa Bb Ce Dd
[e1] [bic] [sic] [di]d
Ee Ff Gg Hh
[i:] [ef] [dzi] [ertf] ¢
li Jj Kk LI
[ai] [dzer] [Kei]
Mm Nn Oo Pp
[em] [en] [av] [pi:] |
Qq Rr Ss Tt 1
[Kju] [a] [es] il |
Uu Vv Ww Xx
[juw] [vi:] [dab(a)lju:] [eks] |
Yy Zz |
[war] [zed]
YreHne raacHblXx OYKB Ioj yAapeHHeM
I Tn II TMn III Tun IV tun
OTK[J]:lTbIl‘:I cior 3&KprTl:If:I cor
[nacHble (okaHuYMBaeTCA (okaHumMBaeTCSA
Ha TIacHyIo Ha COTIAcHYIO rnacHast +r riiacHas +re
Byksy) GykBy)
a [e1] name [e] cat [a] car [es] hare
o [au] nose [v] not [2] fork [o] store
e [i] me [e] pen [3] Bert [12] here
u [ju] music [A] un [3:] fur [juz] pure
i [a1] like [1] pin [3] sir [a15] fire
y type myth
YTenne yIapHLIX COYETAHMIA [NTACHBIX OYKB
bykpocoyetaHusa UrteHue pumeprt
ai le1] main, Spain
ay [e1] say, day
ea [i] meat, teacher
ee [i] see, green

CornacHsle TMonoxeHue Yrenue [Ipumeps

c 1. ITepen e, i, y. [s] |cent, pencil, icy
2. IMepem a, o, u [k] |eap, come, cup

g 1. Tlepen e, i, y. [d3] |page, gin, gypsy
2. Ilepen a, 0, u, BCEMM COTJIACHLIMH [a] [good, green, pig
U B KOHIIE CJIOB

s 1. B Havasne c/ioB, Nepel rayXuMu [s] |sit, student, lists
COrNIACHBIMH, B KOHIIE CIIOB MOCHe
TIYXHX COrmaCcHEBIX.
2. Mexny rnmacHbeIMM, B KOHIE CIOB [z] |please, lies,
TIoCJE€ IMAacHBIX M1 3BOHKHX COIMTACHBIX pens

X 1. Tepea cornacHBIMKM U B KOHLE CIIOB. [ks] [text, six
2. llepes yaapHBIMU CIACHEIMH [gz] |exam
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Ypoxk 1

§ 1. The Article (ApTuKib)

APTHKIIb SIBTISIETCS OMHMM U3 ONPEIETHTENEH CYIIIECTBUTENBHOT
Ha PYCCKMM $3bIK HE II€PEBOAUTCS. i

Heonpenenennsiii apTHKIbL @ (an — Nepe CIOBaMH, HaYMHAIOLH?
MMUCS C [JIACHO}) MPOMUCXOIUT OT YUCIUTEILHOTO One U 03HavyaeT 00U

U3 MHO2UX, KAKoL-mo, 10001.

YnoTpebnsaerca TONbKO C UCUUCTAEMBIMH CYLLI,CCTBHTCJIbHI:[MH
enMHCTBEHHOM yucie. [Tepel cyllecTBUTENBHEIMK BO MHO}KBCTBGHHO_‘
YuCIIe OMycKaeTcs (BMECTO HEro MOXKHO YTIIOTPEOIISIT MECTOMMEHHE SOMme);:

I have an English book. I have (some) English books.

I see a child in the yard. I see (some) children in the yard.

He ynotpebasiercs nepel HEMCUUCIAEMBIMH CYLIECTBUTEIbLHELIM
water, air, rice, salt, sugar, oil, milk, money, tennis u ap. (OHM H
HMEIOT MHOXECTBEHHOTO YHCa):

I’ve got (some) money.

There isn’t much money with me.

Money isn’t everything.

OunpeneneHublii apTHRNL the ynoTpednasercs:

e IIpH MOBTOPHOM YIIOMMHAHMM MPEAMETA WU JIHULA:

This is an apple. The apple is red..

e EC/IM PeYb MIET O KOHKPETHOM NpeIMETE:

Put the plate on the table.
¢ eCJIM YIIOMHHAEMBIH MPEIMET ABJIACTCS eTMHCTBEHHBIM B CBOEM |
poze: i
The sun is shining, the sky is blue.

e B HEKOTOPBLIX YCTOWYHMBEIX CTOBOCOUETAHHAX:
in the morning, in the evening, in the afternoon
in the middle, in the corner

to the right, to the left

in the country, to the country u T.1L.

ApTHKJIb He ynorpebasercd B CIeAyIOLIMX CIIyqasnx: !
~e  €CIIH Mepe]l CYLIECTBUTENLHBIM CTOUT MPUTSKATENbHOE WK YKa-
3aTeJIbHOE MECTOMMEHHE, JAPYroe CYLIECTBUTENBHOE B MPUTSKATENb- |
HOM Magexe, YNCAUTENILHOE UM OTPULIAHHE NO:

my bag my father’s car
our school Ann’s sister
this boy two cups
those students no plates
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There is (some) coffee in the cup.
[ like meat.
We have (some) cheese.

¢Sl BIIEPBEIE:
These are cups and plates.
There are (some) apples on the plate.
I have nice glasses.

at school, at home, at work, at night
to go/come/get home, to go to bed
after breakfast/lunch/tea/dinner/supper
for breakfast/lunch/tea/dinner/supper
to have/cook/make/prepare breakfast/lunch/tea/dinner/supper

We study Chemistry.

nepea HEMCHHUCIACMBIMHA CYLIECTBHTEIIbHBIMH!

B HEKOTOPBIX yCTOHQHBle CIIOBOCOYETAHHAX:

Mepell Ha3BaHUAMHM YYeOHBIX NPEJIMETOB M A3bIKOB:
He speaks English.

§ 2. MHOXeCTBEeHHOE YHCJI0 CYHIECTBHTEIbHBIX

€CJIU CYUIECTBUTENBHOE BO MHOXECTBEHHOM 4HMCJIE YITOMHHAET-

MHOXeCTBEHHOE YHCIIO CYLIECTBUTENbHBIX 00pa3yeTcst MyTeM IpH-

DaBleHMsl OKOHYaHMS -S UM -es K hopMe eNMHCTBEHHOIO YMCIIA.

IIpou3HoLIEHHE OKOHYAHHS [pumepor
-s |ITocne rayxux COrJIACHBIX book books
[s] lamp lamps
-s |l. ITocne 3BOHKMX COIJIACHBIX. spoon spoons
[z] girl girls
2. Tlocne rnacHBIX. pie pies
pea peas
boy boys
menu menus
3. Ecnu cyuiecTBUTEIBHOE OKAHYMBACTCH potato potatoes
Ha 0. photo photos
4. Ecnu cyllecTBUTENbHOE OKAHYHBAETCS life lives
Ha f, fe (mepexonar B v). knife knives
Ho: roof — roofs shelf shelves
-es (1. Ecnu cyurecTBUTEIBHOE OKAHYMBAETCA bus buses
-ies |Ha -s, -ss, -x, -sh, -ch, -tch. glass glasses
[1z] box boxes
bench benches
2. Eciiy cylIecTBUTENNbHOE OKAHYHBACTCH city cities
Ha COTJIACHYIO + ¥ (¥ MEPEeXOnuT B i) baby babies
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OcoobIe CJOy4aH 06[!230]15:“{“5[ MHOXKE€CTBEHHOro 414c.jia

CYLWECTBUTEIbHBIX
OcobeHHOCTh ITpumepsr
ITepeson
obpazoBaHUs en. u. MH. 4.
H3meHaeTcs a man men MY>KYMHA (-BI)
KOpHeBas rjiacHasg an Englishman | Englishmen AHIIMYaHMH (-He)
a woman women ['wimin] | >eHIUuHa (-bi)
a tooth teéth 3y0 (-bI)
Hobasnsertca a child children pebeHoK (neTH)
OKOHYaHHME -ren/en |an ox oxen BBIK (-H)
OpHa copma ang en. |a sheep sheep oBLA (-bI)
M MH. 4. a deer deer OJIEHE (-11)
a fish fish priba (-bl)
a means means cpeacTso (-a)
Dopmel ed. M MH. 4. |datum data IaHHAag BEJIMYMHA
3aMMCTBOBAHBI (maHHbBIE)
W3 JIAT. Y Tpey. basis bases 6azuc (-vI)
SI3BIKOB bacterium bacteria Oakrepus (-u)

C}"I.IIEQTBHTEJH»HHB, ynorpeﬁﬂﬂemme TOJbKO B €AHHCTBCHHOM YHCJIE

(HeHcCUMCIAEMBIE)

advice — COBET, COBETHI
business — neyno

fruit — GpykT, GPYKTH
furniture — Mebenn

hair — Bomochl

information — uHGopMaus

knowledge — 3naHus
love — 11000Bb
luggage — Oarax

news — HOBOCTb, HOBOCTH
milk — MoOTOKO

money — JIeHbIH

oil — macio

peace — MHp

progress — mnporpecc

rice — puc

sugar — caxap

water — BoJa

Ho: businesses — pasnuuyHble BUIBI JEATEIbHOCTH
fruits — pasnu4HbIe BUOLI QPYKTOB

CyiecTeaTeNbHEIE, YOOTPEOAsAEMBIE
TOJLKO BO MHOXKECTBEHHOM YHCJIe

clothes — ogexmga
glasses — OYKM

goods — TOBaphl

jeans — KMHCEI

looks — BHeUIHME BUI
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riches — GorarcTea
SCisS0rs — HOXKHMLIBI
shorts — HIOPTEI

thanks — OJyaroxapHoOCTb
trousers — OprOKH

§ 3. Ilagex cymecTBHTENBHBIX

= €r0 MECTOM B INPEeIOXKEHHH;

o HalMyueM repel HUM npemioros of, to, by, with, about.

[Tonnexailee, BhIpaXKeHHOE OTHHMM CIOBOM (MU TPYITON CIIOB)
(e3 mpeanora, CTOMT TIepel CKa3yeMbIM M COOTBETCTBYET B PYCCKOM
$I3BIKE CYLIECTBUTEIBHOMY B HMEHHUTCABHOM IMaaexe (KTo? uro?):

The lecturer sees the students.

B aHrnuiickoM si3bIKe JIBa mazmexa: OBIIMi U MPUTSKATETBHBIN.
O0wmii majnex HEe MMeeT ClelHabHbIX OKOHYaHMI:

an example (npumep), drawings (vepmedxcu), data (dannote)

CylluecTBUTEIBHOE B 00IIeM magexe MOXET MepeBOTUTLCH Ha pyc-
CKMii A3BIK Pa3HBIMHU MafeXaMHM B 3aBUCHUMOCTH OT ero (pyHKUMH B
npetoxeHuH. MYHKUKS CYIIECTBUTENBHOTO OMpPeIessieTCs:

JIekTop BUIWUT CTYAEHTOB.

[IpsiMoe nOMONHEHME, BRIPAKEHHOE CYIIECTBUTENLHBIM Oe3 Mpei-
JIora, CTOMT I10CJIe CKa3yeMOI'o W COOTBETCTBYET B PYCCKOM SI3BLIKE CY-
INECTBUTENLHOMY B BUHHTENBHOM Majexe (Koro? yro?):

The students see the lecturer.

CTyneHTHl BUAAT JeKTopa.

CpagHeHHe NageXKHBIX OTHOUIEHHH B PYCCKOM M AHLJHMACKOM A3BIKAX

[TagexHble OpMEI

Hpyrue 3HaueHns,

Magex
o e B AHIVIMIICKOM SI3BIKE BEIDa)KA€MBIE TIPETOTaMHK
A3BIKE
H. k10? uto? |[Ipennor oTcyTcTBYET.
dpye CyllecTBUTETLHOE CTOMT .
repej CKa3yeMbIM.
My friend has a book.
P. Koro? of of — uz
yero? The book of my friend is |one of them — oMK u3 HUX
dpyea  |interesting. is made of glass — cnenau
H3 CTEKIa
. KoMy? to to — k, Ha, &
yeMy? |l often write to my friend. | (yKa3sblBaeT HanpasieHue)
dpyey to the plant — Ha 3aBop

to Moscow — B Mocksy

B. xoro? yro?

IIpennor oTCYTCTBYET.

dpyea | CyLIECTBHTENBHOE CTOUT .
NocJje cKa3yemoro.
I see my friend.
T. Kem? yem? by by — v, k, nocpedcmeom
dpyeom | The work is done by my | by the window — y oxHa

friend.

by summer — K nety
by radio — nocpeacTsom
(mo) panuo
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MMaaexHble hopMel
Hpyrue sHaYeHHUs,
Maex | s pycckom B AHIJIMIACKOM $3BIKE BBIpaXaeMEIe MpeaToraMu
SA3bIKE i
with (c HeonmywerIeH- with — ¢ 3
HBIMHM TIpEIMETAMMU ) with my friend — ¢ MouM |
I write with a pen. IpyroM
IT. 0 KoM? about, of —.0 about — oxozo,
oueM? [I often think about/of my RPUBAUIUMEABHO
o dpyeze |friend. About 45 students are
present at the lecture. —
Oxon0 45 cTyneHTOB _
MPUCYTCTBYIOT Ha JIEKLIHH. |

ITpuTsKATENbHBIA Nafex 0603Ha4YaeT NMPMHAUIEXHOCTh MpeaIMeTa
WJIM JIMIIA M OTBEYaeT Ha Bompoc whose [hu:z]? (4eii?). CymecTBuTenbs
HOE B IPUTSDKATEARHOM Manexke SBISETCS ONpeleieHHEM K JPYTOMY
CYIIECTBUTEBHOMY M BCErna CTOMT mepel HuM. MMeeT okoHUaHMe:

» -’s (amocTpod + S) B €MMHCTBEHHOM 4YMCIIE:
our teacher’s lectures — JeKIMK HAIIETO NPENOIABATENS,
« ? (TonpKoO amocTpod)) BO MHOXECTBEHHOM YHCIE:

the students’ books — KHUIM CTYAEHTOB.

Hpumenanye. ECTH CYLIECTBUTENBLHOE BO MHOXKECTBEHHOM YMCIIE HE UMEE ‘.
OKOHYaHUA -§, K HEMY NpHOaBadeTcsa -’s:

the children’s pictures — pUcCyHKM 3THUX IeTeH ]

[IpuTaxkaTeNbHBIM MageX B OCHOBHOM YIOTpeOiseTcs ¢ OﬂyLLICBI[SHHLI—--?
MH CYLIECTBMTENBHBIMH, 2 TAKXKE C HEKOTOPBIMU HEOLYLUEeBJIEHHBIMH:

the sun’s rays — cOJHEYHBIEC JYYH/MYYH COJHLA

the country’s economy — 3KOHOMHKA CTPaHEI

§ 4. The Present Simple (Indefinite) Tense
Hacrosmee npoctoe (HeonpeaeeHHoe) BpeMs

Present Simple (Indefinite) ynmotpebagercs g BeIpaXKeHUA OOBIY- |
HOI'0, PErVISIPHO MOBTOPSIOWIErOCs NEUCTEMS B HACTOALLECM: i
I study at college. A yuych B KOJUIEIKE.
We live in Russia. M1 xuBeM B Poccun.

C Present Simple yacto ynoTpebias0Tcs CIeayIOLMe HAPeYns U Cl0- '_f
BOCOYETaHMA: ‘-'

usually — 00bIYHO

never — HUKOraa

seldom — penko

every day — KaxIblif IeHb

every month — Kaxneiii MecsiL

always — Bcerna

often — 4vacTto

sometimes — MHOIIa

every week — KaxIylo HeJelio
every year — KaXIplid rog
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Kax mpasuio, Hapeyus usually, always, never, often, seldom crosr
licped CMBICIIOBBIM IJIATOJIOM:

[ usually have breakfast at 7 o’clock.

We often go to the cafe on Sundays.

He doesn’t always have dinner at home.
I never eat ice cream in winter.

Oopa3zosanne Present Simple

VreepauTtensHas dopma

OtpuuarensHas Gopma

BonpocurensHas dopma

| work.
You work.
He works.
She works.
It works.

We work.
You work.

They work.

I do not/don’t work.

You do not/don’t work.
He does not/doesn’t work.
She does not/doesn’t work.
It does not/doesn’t work.

We do not/don’t work.
You do not/don’t work.
They do not/don’t work.

Do I work?

Do you work?
Does he work?
Does she work?
Does it work?

Do we work?
Do you work?
Do they work?

Yrenne okoHuIaAHMSA -5/ -5

[s]

15 32KPBITOM M OTKPBITOM

MMOCNE TMYXHX COrNMacHBIX

[z]
TOC/TE IIACHEIX

CJIore| ¥ 3BOHKHX COTJIaCHBIX

B I71arojax, OKaH4YMBalolUHUXCH

[1z]

Ha s, se, ss, sh, ch, tch, x

to work — works

to like — likes

to put — puts

to write — writes
to chop — chops
lo scrape — scrapes

to learn — learns
to read — reads

to play — plays

to cry — cries!

to go — goes [gavz]
to do — does [daz]

to grease — greases
to dress — dresses
to wash — washes
to teach — teaches
to watch — watches
to mix— mixes

Bonpocurensusie ¢lioBa

when xorga?
what qyT10?
Kakoit?
where roe?
Kyna?
who KTO?
koro?
whom KoMmy?
Koro?

When do you usually get up?
What do you see in the picture?
What music does she like?
Where does he study?

Where do you go?

Who is that woman?

Who do you love?

Whom do you give your books?
Whom do you meet every day?

I'p [Naronax, OKaHYHMBAIOLMXCS HA -¥ ¢ MPELIECTBYIOIEH COMIACHOM, ¥ MEeHseTCs

Ha i.

7 llep6axona
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whose yein?

which KOTOPBI? Kakoi?
(npu esibope)

how Kak?

how many |ckoneko? (¢ ucuuca.

Whose bag is this?
Which dress do you want to buy?

How do you get to the college?
How many students are there in the

cywecmaumensHmi) | classroom? 1
how much |cxonsko? (¢ Heucyuca. |How much bread is there on the plate? /¢

CYIECMEUMeNbHbIMU) '
why? noyemy? Why do you always come late?

We are at work on Monday.

1. Who is at work on Monday?
2. Are we at work on Monday?
3. Where are we on Monday?

Bomnpochi K npeIoxeHusM ¢ IIarojaom fo be

THObI BOMPOCOB

They come home late.

1. Bornpoc K nomiexaiiemMy:
Who comes home late?

2. Odwwmit Bompoc:

Do they come home late?

3. CrieuMaTbHEIA BOTMIPOC:

When do they come home?
Why do they come home late?

4. AnsTepHaTUBHBIH BOIIPOC:

Do they come home early or late?
5. PasnenuTebHBIN BOMPOC!

They come home

KpaTtkue oTBeTH:

Do you study at college? — Yes, 1 do. / No, I don’t.
Does he work every day? — Yes, he does. / No, he doesn’t.

Tnarox fo be B Present Simple

late, don’t they?

When are we at work?

Why are we at work on Monday?
4. Are we at work on Monday or on Tuesday?
5. We are at work on Monday, aren’t we?
6. He is at work on Monday too, isn’t he?

I'naroa fo have B8 Present Simple

VYreepautensHas hopma OtpuuatensHas dopmMa BonpocurensHas dhopma
| have I have not/haven’t Have I ...7

You have You have not/haven’t Have you ...?

He has He has not/hasn’t Has he ...?

She has She has not/hasn’t Has she ...?

It has It has not/hasn’t Has it ...?

We have We have not/haven’t Have we ...?

You have You have not/haven’t Have you ...?

They have They have not/haven’t Have they ...?

YTeepanTenbHas dopma " OrpuuatenpHas dopma BonpocuTentHas dopMa
I am I am not/I’m not Aml ..?

You are You are not/aren’t Are you .7

He is He is not/isn’t Ishe ...7

She is She is not/isn’t Is she ...7

It is It is not/isn’t Isit..?

We are We are not/aren’t Are we ...?

You are You are not/aren’t Are you ...?

They are They are not/aren’t Are they ...?
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I'maron to have B pa3sroBOpHO# pevyM YacTo 3aMEHSETCS KOHCTPYK-
uueit to have got:

| have got a car. / I’ve got a car.

I have not / haven’t got a car. = I have no car.

Have you got a car? Yes, I have. — Jla.

Yes, I've got it. — [a, y MeHsd OHa €CThb.

No, I haven’t. — Her.

No, I haven’t got it. — Her, y MeH# ee HeT.

Yes, he has. — Ha.

Yes, he has got it. — Ia, v Hero oHa ecTb.

No, he has not. — Her.

No, he hasn’t got it. — Her, y Hero ee Her.
B codeTaHMHM ¢ HEKOTOPBIMH CYLIECTBUTENLHBIMH [1aroa to have

YyTPayMBacT CBOC OCHOBHOE 3HAYEHHE U IpHOGpeTaeT HOROE:

to have breakfast — 3aBTpakate to have a snack — nepekycuthb

to have dinner — obenatb to have a rest — OTOBIXATH

to have supper — yXHHaTh to have tea/coffee — muth yaii/kode

Y MeHs ecTh MalIMHa.

Has he got a car?

OTpuuaTenpHas M BOMPOCUTENbHAA GOPMBI B 3TOM 3HAYEHUHU 06-
pasyloTcs MpU MOMOIIK BCIIOMOTATeNBHOro viarona do:

Do you have lunch at home? — 1 don’t have lunch at home.
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§ 5. Koncrpykuns there is/there are

Kouctpykuus there is/there are ykasbiBaeT Ha Hanuuue (OTCYTCTBH
TNpeaMeTa WIK JIMLA B ONPelIe/IeHHOM MeCTe U IIePeBOIUTCS CIIOBaM
ecmb, UMeemcs, Haxo0umcs, AeJcum, cmoum W T. 1. WU He [IEPEBOTUTC
IIpu nepeBoae Ha nMepBoOe MECTO CTABMTCH OOCTOATENILCTBO MECTA: |

Ha crone crout Tapenxa.
Ha cTtone crosT Tapenku.

+ There is a plate on the table.
There are plates on the table.

Ha crone HeT Tapenku.
Ha crone HeT Tapenox.
Ha crosie HeT TapenkH.
Ha crone Her (HMKaKMX)
TapeoK.

— There is no plate on the table.
There are no plates on the table.
There isn’t a plate on the table.
There aren’t (any) plates
on the table.

Ha ctone ectb Tapenka?
Ha crone ectb (kakue-HUOYIb)
Tapenku? !

? Is there a plate on the table?
Are there (any) plates
on the table?

ITpy HATMYUM HECKOMBKMX OJHOPOIHBIX MOLTEXAIINX TIaros to be
OGBIYHO COITACYETCA B YUCIE C MEPBBIM MOIIEXKALLHM:

There is a napkin, plates and cups on the table.
There are plates, cups and a napkin on the table.

Eciiu nociie koHctpykumu there is/there are cTOUT HEUCYUCISIEMOE
CYIIECTBUTEIbHOE MIH CYLIECTBUTENIBHOE BO MHOXECTBEHHOM YHMCIE,
BMECTO ONYLIEHHOTO HeoNpeneaeHHOro apTUKIIS YacTO yIIOTPeOIseT |

Cs CJIOBO some:

There are some newspapers on the table.
There is some tea in the cup.

§ 6. The Pronoun (MecTonmMenue)
.]Il‘[‘ll-[ble, NPUTAXKATEIbHbIE H BOIBPATHBIC MECTOHUMECHHA

VEka3are/bHbIE MECTOMMEHHUSA

EnMHCTBEHHOE YMUCTO

MHOXEeCTBEeHHOE YMCII0

this — aTOT, 3Ta, 3TO

that — 70T, Ta, TO

these — st
those — Te

MmuorosHayHocTs cjoBa that

DyHKIMK

S S [Tepeson IpuMepnl
YkazarensHoe TO, TOT, Ta; That is my pen. — D10 MOs py4Ka.
MECTOMMEHME 3T0, 3TOT, 3Ta That boy is my classmate.— Tor

MaJIbYHK — MO ONHOKIACCHUK.
3aMeHaeT To snce My pencil is longer than that of
CYWECTBUTENBHOE | cyujecmeumensroe |my friend. — Moit kapannaw
BO H30eXaHWe er0  |uau He nepeso- JNMHHEe, YeM KAPaHIAm MOETo
MoBTOpa dumes apyra.

OTHOCHTENBHOE KOTOPBIH, The book (that) you gave me

MECTOMMEHHE, CO-
CAUHAIOWIEE TTPH-

KOTOpasi, KOTopoe
(moxcem Gotmb

yesterday is very interesting.—
Knura, KoTopylo Tl 1an MHe

IATOYHOE ONpelie- |onyuweHo) BYEpa, OueHb MHTEpECHAd.
JIMTENIBHOE TIPEIIO-

3KEHHE C TIaBHbIM

Corws 4TO I know that he works as a cook

now. — A 3Haw, uro oH paboTaer
cefdyac moBapoM.

Heonpeneneﬂm,[e MECTOMMEHHA

JInynple
HMMeHuTe N bHBIH . Bosepatrie
QOBEKTHBIM niangex TENLHELIE
manex '
I 1 me |MHe, MEHd |[my |MOH myself cedst, cam
you | Thl you |Tebe your | TBOH yourself ceds1, cam
he |on him [emy, ero his |ero himself ceds, caM
she |oHa her |eit, ee her |ee herself cebs, cama
it |(reodyu.) |it eMy, ero, eil |its |ero, ee |itself cebs, cam(a) ||
we [Mbl us HaM, Hac our |HaW ourselves [ce0g, camu
you |BbI you |BaM, Bac your | Ball yourselves |ceds, caMu
they |oHH them | UM, uX their | ux themselves |ce6s, camu
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Tun NpefnoXeHHA HGOHPCJIBJ]CHHHE MECTOUMEHMNSA

+ some something | somebody, | somewhere
HeKomopblil, 4mo-mo someone 20e-mo
Kaxoi-mo, Kmo-mo
HECKOAbKO

i no nothing nobody nowhere

HUKAKOU HUuYez0 HUKMO Huezde
? any anything anybody, anywhere
anyone

+ I’ve got some English books.

— I haven’t got any English books.

I have no English books.

Y MeHs ecTh HECKOJIBKO AHIIHI-
CKUX KHMT.

Y MeHs HeT (HMKaKUX) aHIJIMi-
CKUX KHHMT.

Y MeHs HeT aHIVIMICKHX KHWT.
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? Have you got any English books? V Te6s ecTb Kakue-HUOYb aHL
JIMIACKHE KHUTH? "

Some MOXeT ynoTpeOaaThCAd B BOMPOCHUTENLHBIX TMPEITOXEHHAX,
€CJIM BOIIPOC ABISAETCH IPUIVIAlIeHUEM WIHM MPpochOoii: :
Would you like some tea? He xenaete nu yasa?

May I have some caviar? MoxKHO 3aKa3aTh HKpPY?

Any B yTBepIMTENHHOM MPEUIOXCHUN UMEET 3HaUeHHE 210004 ‘
1 can answer any question. 4 Mory OTBETHUTP Ha K00 Bonpoc
I am ready to go anywhere. 41 roToB exaTh Kyaa yrojiHo.

+ Give me something for a sweet. JlaiiTe MHE YTO-HUOYIDb Ha necep"r
I can see somebody there. S BUOXXY TaM KOTO-TO. |
They usually go somewhere for Ouu 0GBIYHO €314T Ky1a-HUOY/Ib HA'
the weekend. BBIXOIOHEIE. A

— There is nothing for a sweet.
There is nobody there.

Ha mecepT HMYEro Her.
TaM HUKOrO HET.

They go nowhere for the week- OHM HHMKyZJa He e€314T Ha BbIXOI[

end. HBIE.

? Would you like anything for a He xenaete yero-HuGymb Ha ne-

sweet? cept?
Can you see anybody there? Bpl TaM BHOMTE KOTO-HHOYAL?

Will you go anywhere for the Brl moemere kyna-HuOyIb Ha BbI~-

weekend? XOmHbBIE?

B anrnuiickom MpeIanoXECHUH MOXKET OBITH TOIBLKO OHO OTPULIAHHE!

OHU HUKOTZIAa HUKYIA HE XOIAIT.
OHa HUKOIJIA HUYEIro HE 3HaeT.

They never go anywhere.
She never knows anything.

Ypok 2

§ 1. Past Participle
(TIpuyacTHe MpomeIero BpeMeH )

Oo6pazosanne Past Participle

IMpuyacTus NpoOLUEAIIEro BpeMEHN NPaBHIbHBIX FJIAroioB obpasy- |
10TCs OT MH(MHUTUBA TJ1arojia nyreM NpubapieHHs K OCHOBE Cy(d- |

¢dukca -ed:
open — opened
Cyddukc -ed npoM3HOCHTCA:

[d] — ecnu ocHOBa rnarosa OKaHYMBAETCH HA ITIACHYIO MJIM 3BOH-

KYIO COTJIACHYIO:
play — played, live — lived
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[t] — mocne rayxux coriacHEIX:
ask — asked

[1d] — mocne t u d:
want — wanted, add — added

HpH‘{aCTI/IH MpouenuIero BpeMCHHU HENPABHJIBHBIX IJIAT0JI0B 06133—

3YIOTCSI He TTO TIpaBuaaM (M. TabaMIly HeNpaBWILHEIX IJIAroNoB, c. 225,

3-g opmMa rnarona Vi)
see — seen, give — given

@Oynkuuu Past Participle B npeanoxennn

Past Participle MoXeT BBINOJMHSATL IBE OCHOBHbIE (DYHKIIHMU:
* ONpelesieHHe:
NepeBOIMTCA MPUYACTUEM B CTPALATEJNLHOM 3aJI0T€ MJIM Ipuiara-

TeJIbHBIM, OKAHYMBAIOWMMCS Ha -HHbLH, -eMblll, -UMbll, —mblll, -WUHCS:

to cook — cooked — NMpUroTOBIEHHBIN

to boil — boiled — KuNAYEHDBIH

to roast — roasted — KapeHEIH B MeyM, AYXOBKE
to wash — washed — BBIMBITHII

to grate — grated — TepThIit (Ha mepke)

to stuff — stuffed — daplmpoBaHHbI

to smoke — smoked — KomueHLIH

to fry — fried — xapeH#brit

to stew — stewed — TylLeHBIH

to dress — dressed — 3anpaBAeHHBIH

to spit — spitted — >KapeHHBI Ha BepTee

to whip — whipped — B30MTHIH

to do — well-done — XOpo110 MPHUTOTOBIEHHEIH

Past Participle B TaHHOH QYHKIIMM MOXET CTOSIT Mepes] OTIpeAesi-
eMBbIM CITOBOM MIIM TIOCJIe HEro:
The juices produced by our enter- Coku, BRIIYCKA€Mble HALLMM MpeI-
prise are of improved quality. MPHATHEM, YIYYUIEHHOTO KayecTBa.
* MMEHHasi YacTb COCTABHOIO CKa3yeMOI0 M CKa3yeMoe BO BpeMe-
Hax rpynnsl Perfect:

This dish is made by our best cook.
Mother has already cooked dinner.
I had finished the work before he came,

§ 2. The Past Simple (Indefinite) Tense
(ITpomemmee mpoctoe (HeompeaesieHHOE) BpeMs)

Past Simple (Indefinite) BripaxaeT nelicTBUE, CBEPUIMBLIEECS B IIPO-
LIJTOM, ¥ YacTO YMNOTPeOJsieTcsl ¢ TAKUMU OOCTOSATENLCTBAMM BpeMe-

HH, KakK:
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yesterday/the day before yesterday — Buepa/mo3aBuepa

5 minutes/two days ago — 5 MHHYT Ha3aj/mBa JHS Ha3al ;

last week/month/year — Ha NpoLUIOK Hedese/B MPOLUIOM MeCs-
1i¢/B MPOILIOM TOOY

last morning — NMpOULIEIM YTPOM

in 1998 — B 1998 roay

She worked there in 1995.

Past Simple moxeT 0603Ha4aTh psAM MOCIEA0BATENLHEIX JEHCTBUIA B)

2. Did she go shopping last morning?

3. When did she go shopping last morning?

4. Did she go shopping last morning or last Monday?
5. She went shopping last morning, didn’t she?
KpaTkue oTBeTBI:

Did he cook dinner yesterday? — Yes, he did. / No, he didn’t.

§ 3. I'naron o be B Past Simple

NPOLLIOM: ‘.

He entered and took off his coat.

YTBepauTensHas opMa NpaBUIbHBIX TIAT0TOB 1S BCeX JIUIL 06pa-|
3yercs nyrteM npubasnenus cydhdrkca -ed kK ocHose miarona (T.e. TaK,

Oo6pazosanne Past Simple

Xe, Kak obpasyerca Past Participle).

Past Simple HenpaBUILHBIX IJIArONIOB 00pa3yeTcs He IO MpaBHiIa

(cM. 2-10 hopmy rinaronoe — V, B tabil. Ha c. 225).

YTBepnutensHas opMma OTpuuatensHast hopma Bonpocutenshas dopma
[ was I was not/wasn’t Was1 ...?

You were You were not/weren’t Were you ...?

He was He was not/wasn’t Was he ...?

She was She was not/wasn’t Was she ...?

It was It was not/wasn’t Was it ...?

We were We were not/weren’t Were we ...?

You were You were not/weren’t Were you ...?

They were They were not/weren’t Were they ...?

Bonpocei K npenioxReHusM ¢ LIarejom fo be

They were in the park on Sunday.

1. Who was in the park on Sunday?

2. Were they in the park on Sunday?

3. Where were they on Sunday?
When were they in the park?

4. Were they in the park on Sunday or on Saturday?

5. They were in the park on Sunday, weren’t they?

Vv V. Vv

Inﬁn;tive Past Si2mple Past Palj"ticiple Mepezox
to be was, were been OLITE
to buy bought bought MMOKYTIATh
to cut cut cut pe3ath
to do did done IenaTh
to drink drank drunk HMETh
to eat ate eaten eCTb
to have had had MUTH
to go went gone HIATH
to take took taken GpaTh
YTBepauTEabHAS hopMa OtpuuartensHas dbopma Bompocutenrnas dopma
I went. I did not/didn’t go. Did I go?
You went. You did not/didn’t go. Did you go?
He went. He did not/didn’t go. Did he go?
She went. She did not/didn’t go. Did she go?
It went. It did not/didn’t go. Did it go?
We went. We did not/didn’t go. Did we go?
You went. You did not/didn’t go. Did you go?
They went. They did not/didn’t go. Did they go?

TuOobl BONPOCOB

She went shopping last morning.
I. Who went shopping last morning?

200

Kparkue orBeTsI:
Were you at the restaurant yesterday? — Yes, I was. / No, I wasn’t.

§ 4. I'naron to have B Past Simple

['naron to have B Past Simple umeer onny ¢opmy had:

=+ They had breakfast at 8 o’clock.
— They did not/didn’t have breakfast at 7 o’clock.
? Did they have breakfast at 82 — Yes, they did. / No, they did not/
didn’t.

I'naron to have B 3HaueHuu umems, o6aadams B Past Simple 0GbIyHO
He yrotpebnsercs ¢ got:

She has got long hair. — When she was a child, she had long hair.

B OTpHLIATENBHBIX M BOMPOCHTEIBHEIX NIPEIIOKEHUSIX r1aros to have
B OTOM 3HaueHHH ynorpebnsercs ¢ did/didn’t:
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Did you have a car last year? )
He didn’t have money, so he couldn’t buy it.

§ 5. MozaanbHbie rJIaroJjsl

i
IOLIMM 33 HMM IJIaroJIOM, YIIOTPeONAIOMMCH, KaK npasuio, 6e3 to.
BonpocurenbHasg U OTpMUATENbHAS (GOPMbI MOIATBHBIX marono 3

oOpazyroTcs 0e3 BCIOMOTaTeNBHOrO IJ1aroia.

Can

T'naron can BeipaxkaeT (PM3MUYECKYI0 BO3MOXHOCTbh, YMEHHUE, cro-;
COOHOCTE: ‘

This woman can cook well.

This woman cannot/can’t cook well.

Can this woman cook well? _

B coBpeMeHHOM pa3roBOPHOM SI3BIKE €an YMOTPebIIAeTCs TaKkKe B
BOTPOCHUTENIBHBIX NPEIIOKEHUX, BEIPAXKAIOUIMX [IPEAJIOKEHHE ITIOM
LM WIK NPOCLOy:

Can I help you?
Can I have the menu card?

Mory s BaM MOMOYB?
MoxHO MHe MeHIO?

May

[naron may BeIpaXaeT pa3pelieHue:
May I come in? — Yes, you may. Moxno Boiitu? — [a. 1
May I take the cake? — You MoXHO B35Th MMPOXHOE? — |
certainly may. / You can’t take it. ~ Koneuno moxso. / Henbaa. (Ts1 §
He MOXelllb B3SIThb €T0.) ]

Moust

I'maron must BeIpaxkaeT HEOOXOIMMOCTb, ODSA3aHHOCTD:
You must work much. BBl DOMXKHBL MHOTO paboTars.

OrpuuatensHas ¢opma must not/mustn’t BeipaxkaeT kKateropuye- |
CKOe 3ampelieHue: ‘
You mustn’t eat fat food.

I must help him.

Must I help him? —

Yes, you must.

No, you needn’t.

No, you must not/mustn’t.
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BaM Henb3s ecTh XXKMPHYIO nmuy
51 nosxeH 1oMoub eMy.

JoxeH 14 A MoMOoYb eMy? —
Jla, momxeH.

Het, He obs3aTensHO.

Her (zanpewenue).

Need

MopnanbHeiit rmaron need ynoTpe6isieTcss TONBKO B OTPUIATEILHOM

(popMe M MMeeT 3HaYeHHe OTCYTCTBUS HEOOXOJAMMOCTH YTO-THGO ne-

JIaThb:

I needn’t go to the shop today.

There is much food in the house.  marasun. B 1oMe MHOTO embl.

You needn’t worry. He HyXHO 6eCITOKOHTHCS.
CmbIc0BOM rnaron need UMeeT 3HAYEHUE HYHCOAMbCS:

She needs this book. Eit Hy>xHa 3Ta KHHUTA.

She doesn’t need this book. Eit He HyXHa 3Ta KHHTIA.

Does she need this book? Eit HyxHa 3Ta KHMra?

What does she need? Yto el HyxHO?

MHe He HYXHO WATH CETOJHs B

Should, ought to

I'naroner should, ought to BelpaxaioT coBer M mepeBOAATCS CIOBA-
MU caedyem (ne caedyem), HY’CHO (He HYHCHO):

You should [fud] have this dish. Bawm cneayet B341h 3T0 61110[10.
[t’s tasty. OHO BKyCHOE.

You ought [nt] to have this dish. BaM HyXHO/CNemyeT B3sATb 5TO
omomno.

Bam He cmenyer Gpath 3T0 61110~
0. OHO HeBKyCHOE.

Bam He Hanmo/He cnemyer Gparthb
370 OMI010.

You shouldn’t have this dish.
[t isn’t tasty.
You oughtn’t to have this dish.

§ 6. ITopennTennHOE HAKJIOHEHHE

IloBenuTeIbHOE HAKTIOHEHHE 0OpasyeTCst OT HEONPEAENEHHOH (hop-
MBI IJ1aroja 6e3 4yacTHUs! to:

Have a cup of coffee, please. Brineitre, noxanyiicra, yaieuky kode.
Pass me the salt, please. Ilepenaiite MHe comb, MOXanyiicTa.

B orpuuatensHoit dopme ymoTpebisercss BCrioOMOraTe bHbIN ia-
ron do ¢ oTpuuaTeNbHO# yacTHei not (do not = don’t):

Don’t smoke here! He xypure 3mecs.
Don’t be late for dinner. He onasnbiBaiite k 06eny.

@®opma MoBeTUTENBHOTO HAKJIOHEHUS 1 1-ro ¥ 3-ro Nuua euH-
CTBEHHOTO U MHOXECTBEHHOTO YMCJia 06pa3yeTcs NMpH MOMOLIH [JIaro-
na let (paspewams):

Let me cook dinner.
Let us/Let’s go to
the restaurant.

[To3BonkTe MPUTOTOBUTH 06E.
IlokoemMTe B pecTopaH.
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ITycTe AHSI camMa 9TO CHEJaeT.
TIycTh OHM HAYT ZOMOJA. \
Iapaitte moobenaeM rae-HUOyIb (Hé
doma).

Let Ann do it herself.
Let them go home.
Let’s dine out!

Don’t let them come late!

§ 7. Mecroumenusi many, much, a lot of,
few, a few, little, a little

MecTouMeHHs many, a lot of, few, a few yrnotpebiaioTcs ¢ HCUH
JISEMBIMM CYILIECTBUTE/IBHBIMKM M OTBEYAIOT Ha BONpoc how many"

mano (HedocmamouHo)

MHO20
many, a lot of few
There are many/a lot of | There are few apples on | There arc a few apples inj
apples in the garden. the plate. the fridge

B cany mHoro s6mok. | Ha tapenke mano a6i10K.

HEMHOIO 100K,

Mecroumenust much, a lot of, little, a little ynorpebmnaiorcs c He-
MCYHC/IAEMBIMH CYLLECTBUTENLHBIMU U OTBEYAIOT Ha Bonpoc how much?

Vpok 3

§ 1. The Future Simple (Indefinite) Tense
(Byaymiee mpocroe (HeompeaeJleHHOE) BpeMs)

Future Simple (Indefinite) BeipakaeT neiicTBUS, KOTOPBIE IIPOH30I-
YT B OyayLuem:
He will begin this work tomorrow.  OH HayHeT 3Ty paboTy 3aBTpa.
C Future Simple yacTo ynorpebisaioTcs claeayolime Hapeyus:
tomorrow — 3aBTpa
the day after tomorrow — mociaesasTpa
one of these days — Ha qHsaX
next week — Ha cieaylollel Hegene
next month — B cieaymolEeM Mecalle
next year — Ha OyIylIHid ron
in a minute — 4yepe3 MUHYTY
in half an hour — yepe3 nomnyaca
in no time — ToOTYaC

O6pasopanue Future Simple

BonpocurensHast

Mmano (Hedocmamo4Ho)

HemHozo (docmamouno) |

MHO20
much, a lot of little a little
He has a lot of free time. | There is little milkin the | There is a little jam on !
Y Hero MHOro bottle. the plate.
cBODOIHOrO BPEMEHH. B OyTeIIKE Mano Ha Tapenke ectb
MOJIOKA. HEMHOTI'O BapEHbsL.

MecroumMeHrd much ¥ many yrmoTpedaaioTes, Kak Mpasuio, B BOl’I—f
POCHUTENBHBIX U OTPHIATEIBHBIX MPEATIOXKEHUAX, @ TAKXKE eCIIU HBJIF[-'
JOTCS OTPENEICHUEM K TTOJUIEXALIEMY MM UMEIOT Tiepefi coboi cJI0Ba!

very, so (mak), too (caumwxom) v 1p.:
I haven’t many cookery books.

There are so many cookery books in that book store!
Cp.: There are a lot of cookery books in our library.

Hapsiny ¢ MecTouMeHMssMU much 1 many B 3HaYEHUH MHO20 yrIOT-

pebsIoTCs CieayIoLHe COYeTaHus] CTIOB!

We will open/we’ll open.
You will open/you’ll open.

They will open/they’ll open.

YreepoutenrvHas dopma OTtpunatensHas Gopma o
I will open/T’1l open. I will not/won’t open. Will I open?
You will open/you’ll open. You will not/won’t open. | Will you open?
He will open/he’ll open. He will not/won’t open. Will he open?
She will open/she’ll open. She will not/won’t open. Will she open?
It will open/it’ll open. It will not/won’t open. Will it open?

We will not/won’t open.
You will not/won’t open.

They will not/won’t open.

Will we open?
Will you open?
Will they open?

B 1-M nuie eAMHCTBEHHOIO H MHOXECTBEHHOIO YK CIa YITOTPe6IIst-
€TCA TAaKKe BCromorarenbHbId rnaron shall:

I shall open/I’ll open.

We shall open/We’ll open.
I shall not open/I shan’t [fa:nt] open.
We shall not open/We shan’t open.

much = a lot of, a good deal of, a great deal of, a great quantity of, l:.
large quantity of, plenty of 4
many = a lot of, lots of, a great number of, a large number of, a great
many, a good many, plenty of A
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Tuosl BONpOCOB

They will have lunch at 12.
1. Who will have lunch at 12?
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. Will they have lunch at 12?

When will they have lunch?

Where will they have lunch?

Who will they have lunch with?
Will they have lunch at 12 or at 1?

W N

i e

they won’t.

§ 2. Koncrpykuns fo be going to do smth

KoHcTpykuus to be going to ynorpeGisercs i BbIpaKeHUs 3a- |
IJIAHWPOBAHHOTO JEHCTBUA, KOTOPOE JOJDKHO COBEPIIMTHCS B OMH-

XKafleM OyayleM:

I decided to do it. I'm going to do it.
3TO CleJalo.

I'm going to sell my car.
CBOIO MallIMHY.

Sarah is not going to have supper tonight. Capa He OyzAeT yXHUHATh

She is on a diet. cerogHs. OHa Ha nHeTe.

§ 3. Crenenn cpaBHeHHS NMpHIAraTelbHBIX

[MonoxuTenbHas | CpaBHuTEJIbHAS [TpeBocxonHas
OnHOCI0KHbIE NPHIATATEIbHEIE

cold colder the coldest
warm warmer the warmest

nice nicer the nicest

big bigger the biggest

hot hotter the hottest
cheap cheaper the cheapest

HexkoTopsie ABYCJI0KHbIE NPHIATATEIbHbIE

the narrowest
the cleverest

narrow narrower
clever cleverer

MuorocoxKHble npuiaraTelbHbie

S pewn 310 cnenars. S

Sl cobupawce nMponarh.

interesting more interesting the most interesting
beautiful more beautiful the most beautiful
expensive more expensive the most expensive
Hcgmovenns

good better the best

bad worse the worst

little less the least

far farther the farthest
old (cmapwwuii 6 cemve) elder the eldest
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§ 4. Muoro3nadHocTh riaroya shall

I'naron shall ymotpebasaerca:
e B KayecTBe BCIoMorareinbHOro riarona B Future Simple ¢ mec-
TouMeHUusIMU 1 U we:

[ shall do it tomorrow. S cmemaro 3TO 3aBTpA.
« B Bonpocax shall I? shall we?, xorna HeoOXOOMMO ONYYUTE pas-
pelIEHHUE, COBET.

Shall I open the window?

Shall T help him? TTomoub emy?

When shall we come? Korma Ham npuiitu?

I've got no money. What shall [ do? V¥V Mens Het nener. Uto MHe
Jienarte?

e BO 2-M M 3-M JIMlLIe 7Sl BBIPAKEHMS HOJDKCHCTBOBAHMS, IIPUKA-
3aHUA M IIPOU3HOCUTCS C yIApPEeHHEM:

You shall do this work. Brl BEIMONHUTE 3TY paboTy.

OTKpBITE OKHO?

§ 5. MHoro3HaYHOCTh raaroaa will

I'maron will:

= ynorpebisercs B Ka4eCTBe BCIIOMOTATEILHOTO Iarosia B Future
Simple:
She will go to the theatre tonight.  OHa noiaer B TeaTp CerogHs Be-

4yepoM.
* BBIPAXAaeT BEXJIMBYIO MPOCHOY:

Will you shut the door, please?
Will you give me a pen?

3akpoii, moXanyicra, IBEpb.
Jaiite MHe, MoXanyHcTa, py4Ky.

§ 6. MHoro3nagHocThb rjaaroja would

I'maron would ynorpe6nsercs:

« B Ka4eCTBE BCIOMOTATENBHOTO [aroiaa B MPUAATOYHOM MpeIIo-
EHHH, ECJIM IJIAr0a B IVIABHOM MPEINIOKEHHU CTOMT B MPOLUEIIIEM
BpeMeHH (Future-in-the Past). Cp.:

He says Ann will come. — He said Ann would come.

e B [JIABHOM IIPEIJIOXKEHHH TIOCNE MPUIATOYHOTO YCIOBHOIO € CO-
1030M if, BeIpakaioliero HepeansLHOE NeMCTBUE:
If you stopped smoking, Eciu 661 TBI GpOCHNT KYPUTD, ThE
you’d/you would feel healthier. YyBCTBOBaJ OBl ceds yyile.
He wouldn’t come to the party OH He mpuien Obl HA BeYepHH-
if you invited him. Ky, €CIH OBl THI €r0 MONMPOCH.
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i

o JUIS BLIpAXEHMS NpeUIOKEeHHS WX IpUIIALlCHHS B 000pOTe!
Would you like?:

Would you like a cup of coffee?
Would you like to come
to the cinema with us?

Yamky koce?
IToineM ¢ HAaMH B KMHO?

« IUIS BBIPAXEHUS MIPEUIOXEHHUS WIH XKelaHus B BEXIUBOI (hop-

Me B 000OpoTax:

a) I'd like/I would like:
I'd like some water, please.
I’d like to ask some questions.

MoxHO MHE BOILI?

BOIPOCOB.
0) would prefer (to do):

Would you prefer tea or coffee? — Coffee, please. ‘
Shall we have dinner at home? — Well, I'd/I would prefer to go to th
restaurant.

B) would rather (do) = would prefer to do:

Would you rather have tea or coffee? — Coffee, please.
Shall we have dinner at home? — Well, I would rather go to the
restaurant.

Ypok 4

§ 1. Passive Voice
(ITaccuBHBIA (cTpagaTeJbHBIH) 3aJ10T)

B aHIIMICKOM $I3bIKE, KaK M B PYCCKOM, CYIIECTBYET JIBa 3a/0ra. |
« AKTHBHBIA (JeHCTBHTENBHBIN) 3a710T XapaKTePU3YeTCs TEM, YTO JIMLIO
WIN NIPEIMET, BbIPasKEHHEIE MOMIEXALIMM, CAMM COBEPLUAIOT AeHCTRHE. |
« IlaccuBRBIH (CTpPaAaTeNbHBIA) 3aJ0T IMOKA3bIBAET, YTO JIMLIO WIH
IpeNIMET, BhIpaXKEHHBIE MOUIeXAUIMM, MOABEPraloTcs HEHCTBUIO CO |

CTOPOHBI OAPYIore JUla Wid NpeaMeTa.

B

S xoren OBl 3a1aTh HECKOJIBKO |

Oxonuanue

YTBepauTeIbHasa
dopma

OtpuuatensHas
¢opma

Bonpocutenshas
¢opma

Present Simple

We are given.
You are given.
They are given.

We are not given.
You are not given.
They are not given.

Are we given?
Are you given?
Are they given?

Past Simple

I was given.

You were given.
He was given.
She was given.

It was given.

We were given.
You were given.
They were given.

I was not given.

You were not given.
He was not given.
She was not given.

It was not given.

We were not given.
You were not given.
They were not given.

Was [ given?
Were you given?
Was he given?
Was she given?
Was it given?
Were we given?
Were you given?
Were they given?

Future Simple

I shall be given.
You will be given.
He will be given.
She will be given.
It will be given.
We shall be given.
You will be given.
They will be given.

I shall not be given.
You will not be given.
He will not be given.
She will not be given.
It will not be given.
We shall not be given.
You will not be given.
They will not be given.

Shall I be given?
Will you be given?
Will he be given?
Will she be given?
Will it be given?
Shall we be given?
Will you be given?
Will they be given?

I'marone! B Passive Voice nepeBogsAT Ha pYCCKUH A3BIK IJIATOJIAMHU B
CTpaaTe/IbHOM 3aJI0Te, BO3BPATHLIMH [JIarojlaMu WIM HeollpelesieH-
HO-JIMYHBIM IPelIOKEHHEM:

Salad is dressed with mayonnaise.
He was invited to dinner.
I was given a box of chocolates

for my birthday.

Dinner will be served soon.

Canar 3ampaB/sieTCs MAaHOHE30M.
OH OBIN TpHIIalied Ha oben.
MHe nmomapuiad KOpoOKy IIOKO-

JIAAHBIX KOH(ET Ha IeHb POXAECHMS.

O6en OyaeT CKOpO TMOAaH.

B anmmitickoM sa3eike Passive Voice ymotpeOnsercs ropazno yallle,

to be + V;
YTBepauTensHas OTtpHuaTensHas BonpocurensHas
tdopma ¢dopma dopma
Present Simple
I am given, 1 am not given. Am I given?
You are given. You are not given. Are you given?
He is given. He is not given. Is he given?
She is given. She is not given. Is she given?
It is given. It is not given. Is it given?
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yeM B pycckoM. [Ipe/uroskeHust ¢ HEMepeXOIHbIMHY TTIAr0JIaMU MOTYT IIpe-
CTABJIITh OIpeNe/ieHHEIE 3aTPYIHEHUS TIPH MepeBOae Ha PYCCKHIA A3BIK:

I was asked to buy some bread. MeH#s MONpoCHIH KYITUTE XJieba.
He is always helped EMy Bcerma nomoraror JejaTh
with homework. JOMalllHee 3aJaHHeE.

They will be given nice presents. WM gagyT xopolive noJapkH.
HenepexonHsie ri1aroisl MOTYT YIOTPEOIATECA C MPEIUTOTAMH:
The story was much spoken about. 06 3Tolf MCTOpPUU MHOIO rOBO-

PHITH.
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The waiter was sent for. 3a oULIIMAHTOM IMOCIANH.
I shall not be waited for. MeHS He OYAyT XIaTb. ‘
ITocne rnaronos B Passive Voice wacto crenyeT momoiHeHHe CO.
CIIeOYIOLIMMM MPEIIOTaMHK: ‘
by (yka3biBaeT Ha ML, COBeplUAiOLIEe JEHCTBHS):
The soup was made by my mother. Cyn 61 IpUrOTOBIEH MamoOii. |
with (ykaseiBaeT Ha opynue neHCTBHS): b
Cheese is cut with a special knife. CBIp PEXYT CIIELIMATLHBIM HOXOM, .
of (yKa3zblBaeT Ha Marepyal, U3 KOTOPOro CHENaH IMPeIMET): A
The knife is made of stainless steel. DTOT HOX Clie/IaH U3 HEPXKABEIO-
IIEH CTaIH. |
from (yxaswlBaeT Ha COCTaB):

This bread is baked from wheat
flour. HHYHOH MYKH.

ITocne MomanbHBIX r1aroioB yrnotpebiasiercss Passive Infinitive:
The table must be laid by 5 o’clock. Cton nomxeH ObITE HAaKPHIT K
5 yacam.

The soup can be cooked either
from pork or from beef.

JHUHHI.
bnwono cnenyeT yKpacHTh TOMTH- |
KdMH JIMMOHaA. |

The dish should be garnished
with sliced lemon.

§ 2. Cowa3wl either ... or, neither ... nor

Coros either ... or — (uau ... wau) ynotpebnsieTcss B yTBEPIUTENb- |
HBIX NPEJUTOXEHMSAX JUIS COeIUHEHHS ONHOPOIHBIX YWIEHOB MPEUIoXKe- |
HMS, BBICTYNAOWMX B JIOO0H (ByHKUMH (MOLTEXALIEero, CKazyeMoro, |
JOTIOMHEHHS, OOCTOATENLCTBA, OTIpenesieHus): !

Either my son or his friend has Jlubo Moit ceiH, 1160 ero apyr ‘

done it. chenan 3To. 1
We’ll go either to the restaurant Mgl MOALEM WIH B pecTOpaH, WK
or to the bar. B DOap.

We’ll go there either by car or by Mu1 moegeM TyJa WM Ha MalllU-

bus. He, WJIH Ha aBToOycCe.

Coro3 neither ... nor (Hu ... Hu) ABNAETCA OTPUIIATENBLHBIM COIO30M,
COEIMHAIOIIMM OJHOPOAHBIE YIEHbI MPEeATOXEHHUS:

Neither my husband nor I like
eating out.

His wife could neither cook nor
keep the house in order.

I like neither pork nor beef.

Hu Mot MyX, HU § HE JI00HMM
€CTh BHE OOMaA.

Ero xxeHa He yMella HU TOTOBUTH,
HH COJEp>XaTh IOM B IIOPAIOKE.

4 He MOOMI0 HU CBUHHHY, HU IO-
BSITMHY.
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§ 3. CymecTBHTEIbHOE B (DYHKIHH ONpeaeeHHs

B aHTIHIICKOM S3BIKE CYLIECTBUTENLHEIE B QDYHKLUH OMpeaeneHus
4aCTO YMOTpeONsioTcs B MMEeHUTeNbHOM nanexe. CTpyKTypa «cyiue-
CTBUTENIBHOE + CYUIECTBHTEIBHOE» BBRI3BIBAET TPYAHOCTH IIPH MEPEBO-
ne. CenyeT MOMHUTB, YTO IJIABHLIM CJIOBOM B TAKOH IDYIINE SABISETCA
nocjenHee CYLIECTBUTENbHOE, a CYLIECTBHUTENLHOE (MM CYLIECTBU-
TeJIbHbBIE), CTOSALUEE TMEepel HHUM, SBIAsAeTCA ONpeJeleHUEM K HeMY U
NepeBOAUTCH MPHIATATENBHBIM UITH CYLIECTBHTENEHEIM B KOCBEHHEIX
najaexax:

a table lamp — HacTonbHAs MaMma

a lamp table — cTOMHK IS TAMITBI

food department — npoAOBOALCTBEHHBIH OTAE

railway line — Xene3HoIOpOXHAA TUHUA

cane sugar — TPOCTHHMKOBBIH caxap

products price decrease — CHMKCHME IICH HA MPOTYKTHI
chicken soup — cym U3 KypHlEBl

§ 4. MHOro3Ha9HOCTH CJIOB

MHOIr03HAaYHOCTh CJOB YACTO BBI3BIBAET OOJBIIME TPYAHOCTH MPHU
nepeBoje C aHMIMICKOro Ha pycckui sa3eik. Hanpumep, cioso right
NEpPEeBOMAUTCS CYLUCCTBUTEABHEIM Hpago, NMPHIAraTeJbHBIM HpIMOU,
npasbiti. [logobpaTh HYXKHOE 3HAYEHUE CJIOBA MOXXHO TOJIBKO MCXOMI U3
koHTekcTa. Hanpumep:

light 1 » cBer, ocBelieHue; OrOHB

light 2 adj ceeTnbiil; OCOHELH

light 3 adi — 1. nerkuii; 2. He3HAYMTEILHBIA; 3. k)2, BO3AYIIHEIR (0
mecme)

light 4 v ocrelaTh; 3aXHUraTh

Ypok 5

§ 1. Participle I
(IIpuyacTHe HACTOANIETO BPEeMEHH)

O6pazosanue Participle I

Participle I obpa3syercs mpubapneHueM cyddukca -ing K ocHOBe
rarojia ¥ MepeBOJUTCH HA PYCCKHH S3bIK MPUYACTHEM HACTOSILLIEro
WIH MpolIealero BpeMeHH.

cook — cooking — roToBsILMii, TOTOBUBLIMIA
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OcobennocTtH opdorpadpuu: _‘
« Ecnu rnaron B MHGUHUTHBE OKAHYMBAETCS HA HEMOE €, TO I}

npubaBieHUH OKOHYAHUSA -ing e onmycKaeTcs:

to take — taking

o Eciu ogHOCnOXHBIA 1aroi B MHOUHHUTHUBE OKaAHYMBAETCS
OJIHY COIJIACHYIO C MPEeTIIECTBYIOLIHMM KPATKMM IJIACHBIM 3BYKOM,
Mpu NpubaBITeHUH OKOHYAHHMS -ing KOHe‘iHaﬂ COIJIaCHAas yBaUBaET

to put — putting

» Ecny MHOrocloXHBIH IJIaron OKaH4YMBAETCs Ha OOHY COIU
HYIO C IPEILICCTBYIOIIMM KPATKHM TJIACHBIM 3BYKOM, TO KOHEYHZ
corjacHast yaBaMBaeTCd, eclM yaapeHue [asaeT Ha MOCIeNHHN CIIOT

to begin — beginning, Ho: to open — opening

« Ecnu rmaron B MHQMHUTHBE OKAHYMBACTCS Ha ¥, TO MPUYACTH
obpasyeTcs nyreMm npudapieHuss K MHOUHHUTHBY OKOHYaHHUA -ing:

to play — playing

@ynxkuun Participle I B npeanoxenuu

Participle I MOXeT BBIIIOJNHSTE TPH OCHOBHBIE (DYHKIIMH:
e  OIIpeaciICHUE:

nepes onpeaensieMbIM CIOBOM:
The singing girl is my friend.

M CTOMT MOC/IC OMpeaensaeMOoro ClIosa: ‘

The girl singing in the next HeBoyka, nowouas B COCEIHEH KOM- |

room is my friend. HaTe, — MOsS MOApYra. 0
» ODCTOSTENBLCTRO: /
MEPEBOAMTCS IEENPHUIACTUEM, MOXKET UMeTh npeamork when wim while:

When cooking this dish you T'oToBst 5TO 6MIOH0, BB JOJXKHBI MC-

have to use olive oil. MOJI30BaTh OJIMBKOBOE MACO.
« YacTb CKa3yeMoro Bo ppeMeHax rpymnmbl Continuous:
MEePeBOIUTCSA IIaroJioM B TMYHOH dopMe:

We are having lunch now. Mpel ceifuac obemaeM.

§ 2. Continuous Tenses
(ITpogozKeHHbIE BpEMeHa)

I'pymnna nponoakeHHBLIX BpeMeH ynoTpeOisercs Wi oDo3HaYeHUs
JIeHCTBUSI, MPOMCXOISIUETO B ONPEACICHHbIH MOMEHT BpeMeHH B HacTO-
AL0EeM, MTPOLIEALIEM WK OyIylleM, KOTOpOoe MPEeACTaBIeHO KaK NMpoLece |
1 06pasyeTCst MPU MOMOLIHM BCIIOMOTATENBHOTO rnarona to be B cootser-
cTByIOLIEM Bpemenu u Participle I (V-ing) cmMbicnoBoro riarona.
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The Present Continuous Tense
(Hacrosmee npoio/cKenHoe BpemMs)

O603HavyaeT NefcTRAE, TIPOUCXOAAIIEE B MOMEHT peum (now, at the
moment).

am
is + V-ing
are

VYreepaurensHaa gopma

I am doing my homework now.

He is cooking dinner at the moment.
They are working in the garden now.

OrpuuarensHas gopma

I am not doing my homework now.

He is not cooking dinner at the moment.
They are not working in the garden now.

BonpocuTensnaa gopma

Am I doing my homework now?

Is he cooking dinner at the moment?
Are they working in the garden now?

The Past Continuous Tense
(ITpomeminee NPoAOJKEHHOE BPeMs)

OObo3HayaeT neiiCTBUE, MPOMCXOOUEBIIEE B ONpeneIeHHbIH MOMEHT
B IIPOLILIOM:
at 5 o’clock yesterday; when something happened; the whole day

was/were + V-ing

Yr1eepauTensuas ¢popma

I was making breakfast at 7 o’clock yesterday.

When I came into the kitchen, my mother was washing up.
When he came home, his parents were having dinner.

Otpunarensnas gopma

I was not/wasn’t making breakfast at 7 o’clock yesterday.

When I came into the kitchen, my mother was not/wasn’t washing up.
When he came home, his parents were not/weren’t having dinner.

Bonpocurensuas gopma

Was I making breakfast at 7 o’clock yesterday?

Was my mother washing up when I came into the kitchen?
Were his parents having dinner when he came home?
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The Future Continuous Tense
(Byaymee npoxo/uKeHHOE BpeMs)

0603HayaeT ICHCTBUE, KOTOPOe GYAeT IPOUCXOMHUTE B OTIpEIeieH= |
HBIH MOMEHT B OyaylIeM:

at 5 o’ clock tomorrow; when something happens

will be + V-ing

YreepaurensHaa gopma

I will be sleeping at 8 o’clock tomorrow.

When I come home, my sister will be watching TV. )
When mother comes after work, children will be cleaning the room.

OrpunarensHasn gopma

I will not be sleeping at 8 o’clock tomorrow.

When | come home, my sister will not be watching TV. 1

When mother comes after work, children will not be cleaning the |
room. |

Bonpocureaprnas (opma

Will 1 be sleeping at 8 o’clock tomorrow?

Will my sister be watching TV when I come home?

Will children be cleaning the room when mother comes?

§ 3. Mecroumenns every u each, other u another

MecToMMEHHE every 03HavaeT Kkadcdotii. YTIOTpedasercs nepel cy-
IIECTBHUTENBHBIM M UCKIIIOUAET YIIOTPEOIEHHE apTHKIIA:

Every student should learn Kaxnomy CTYIEHTY HeOOXOAMMO
foreign language. M3y4yaTh HHOCTPAHHEIM A3BIK.

[IpousBoAHbIE OT MECTOMMEHHS EVEry:
everything — Bcé
everybody — Bce, KaXIblil
everywhere — Besle, [OBCIOLY
You can get everything in this shop. Tbl MOXeUIb KYIIUTb BCE B 3TOM
MarasuHe.
Everybody is present today. CeronHg Bce INPHUCYTCTBYIOT.
You can buy it everywhere. Trl MOXeELIb KYIUTh 3TO BE3JeE.
Mecroumenue each BoimesisieT 0OBEKT U3 MAcChl, B TO BPEMS KaK
every yKasblBaeT Ha MHIMBUAYAIBHbIH OOBEKT KaK YacTb MACCHI:
V kaxkaoro yailHMKa eCTh KPBIIIKA.
Each teapot had a cover ¥V kaxporo yaiiHuka ObUTa KpBILI-
in a different colour. Ka CBOEro 1(BETa.

MecroumMeHus other u another umeloT sHaueHue Opy2oi:

Every teapot has a cover.
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Give me a few other buns. HaiiTe MHEe HeCKOJIEKO OpYTHX OY-
JIOYEK.

Give me another cup of tea. JaiiTe MHe ewe OgHY YaluKy Yas.

§ 4. MecTtoumenne one (ones)

MecToMMEHHE one UMEET HECKOJIBKO (DYHKIIMIL:
s O3HAYyaeT 00uH:

It is one of the best shops DTO OOUMH U3 JIYYILIHMX MATA3HHOB
in our town. B HallleM ropoe.

. yrIOTpCGIIHETCH s 0003HAYEHHMST HEOMPEAECNIEHHOIO THUIIA, BEI-
PaXXE€HHOIo0 HEONPEACIEHHO-TUYHBIM MOMICXKALITUM:

One must know table manners. Kaxnplit 1o/mKeH 3HaTh MpaBuia

MOBEOCHHMA 32 CTOJIOM.
s 3dMEHACT CYILIECTBUTENBHOE BO M30exxaHue ero HNOBTOPEHMS

I don’t like this cake, give me
that one.

These apples don’t look fresh,
give me those ones.

MHe He HpaBUTCA 3TO MUPOXKHOE,
laiite MHE TO.

OTH 16, I0KM BBITTSIIAT HECBEKU-
MH, JalTe MHE Te.

Ypok 6

§ 1. The Present Perfect Tense
(Hacrosunee copepiieHHOe BpeMs)

O0o3HayaeT AeicTBHME, COBEpIIHBIIEECS B IPOILIOM, HO HMEH-
Llee TECHYIO CBA3b C HACTOALUMM B BUIE PE3yJIbTaTa:

— Have you washed the dishes yet? — ToI yxxe TTOMBIIA TIOCYAY?
— Yes, I have already washed — Ha, g y>Xe IMoMBLIA TTOCYIY.
the dishes.

OOBIYHO YIOTPEOIsACTCA C HAPEUUSIMH:

today — ceromHs this week — Ha 3Toli Hemene
this year — B 3TOM romy tonight — cerogHsa BeyepoM
ever — Koraa-Hubyib never — HHUKOTAa

just — TOJIbKO 4TO lately, recently — HemaBHO
already — yxe yet — ellle (He), yxe

to have (B Present Simple) + V;
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VYreepantenbvHast GopMa OtpuiiatensHas GopmMa BonpocutensHas dhopma At

Have I bought?
Have you bought?
Has he bought?
Has she bought?
Has it bought?

Have we bought?

Have you bought?
Have they bought?

I have not bought.
You have not bought.
He has not bought.
She has not bought.
It has not bought.

We have not bought.
You have not bought.
They have not bought.

I have bought.
You have bought.
He has bought.
She has bought.
It has bought.

We have bought.
You have bought.
They have bought.

Twunel Bonpocos

1 have never eaten artichokes.

1. Who has never eaten artichokes?

2. Have you ever eaten artichokes?

3. What food have you never eaten?

4. Have you ever eaten artichokes or cauliflower?
5. You have never eaten artichokes, have you?

§ 2. The Past Perfect Tense
(ITIpomenmee coBepiIeHHOE BpeMs)

OGo3navaeT AeHCTBUE, 3aBEPLIEHHOE K OIPEACICHHOMY MOMEHTY |

B IPOLLJIOM:

by 5 o’clock
before something happened

K 5 yacam

had *+ V3

+ Mary had laid the table before her mother came home.
— Mary had not laid the table before her mother came home.
? Had Mary laid the table before her mother came home?

§ 3. The Future Perfect Tense
(Bynyumee coBepiieHHOe BpeMs)

O6Go3Hayaer AeliCcTBHE, KOTOPOe 3aBEPIIMTCS K CONpeAeeHHOMY
MOMEHTY B OyaylieM.

shall/will + have + V;
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OO0 TOro, Kak 4yTO-THM00 CIYYHIIOCH

+ He will/he’ll have finished the work by 2 o’clock.
— He will not have finished the work by 2 o’clock.
? Will he have finished the work by 2 o’clock?

§ 4. MHoOro3HaYHoOCTh IJiaroja to be

I'naron to be MHOro3HaUYeH U MOXKET UMETD B MPEIICKEHUU CICHY-
folmMe (YHKUMH:
« TJIaroj, yKas’plBalolMit HA MECTOHAXOXIEHUE MpeIMeTa:

The table is in the middle CTon HaxonuTcd MocepeauHe

of the room. KOMHATEI.
e IJIATrOI-CBH3KA:
The soup is hot. Cyn ropsuuii.

« MopanbHbIH rmarona. To be + HHOUHUTUB BeIpaxKaeT HEOOXOIM-
MOCTb COBEDLUMTb AEHCTBUE COINIACHO MpeJBAPUTENLHON JOTOBOPEH-
HOCTHU, MO IUIAHY:

Dinner is to be cooked
by 7 o’clock.

O0en nomxeH ObITh PUTOTOB-
JIeH K 7 yacaM.

e BCIOMOTATENbHBIA IIarom:

a) A obpasoBanusg BpemeH rpymnel Continuous:
Look! They are playing in the yard!

6) nna obpazoBaHMA CTPAJATENBHOIO 3aJI0Ta:
Cheese is made from milk.

§ 5. MHOro3ua9HocThb rjiaroJa fo have

I'naron to have MHorosHaveH. B nipemioxkeHuy oH
e O3HAYaeT umemsp, obnadams:

I have a sister. Y MeHs ecTh cecTpa.
To have got TaicKe o3HayaeT o6aadams;

He has got a lot of books. Y Hero MHOrO KHMUT.

« HMMeEEeT MOJaJIbHOE 3HaYeHHe, eC/IM Iocie raroaa to have clieny-
€T I/IHCIJHHHTHB. B sTomM CJIy4ac OH BbIpaKacT DODKEHCTBOBAHKE, 8 MMEHHO
HeoOXOTUMOCTD COBEPIINTL IEUCTBUE B CHIIY OIpeAeIeHHbIX IPUYMH:

Tebe mpuaercss CXOOMTH 3a MO-
KYIKAMH.

OH nomxeH ObUI 3aKOHYMTH pa-
00Ty kKaK MOXHO paHBblIIE,

You have to go shopping.

He had to do the work
as soon as possible.

e HCIOJBL3YETCH KAK BCIIOMOIATENIbHBIA [JIAroJl TPYIIBl BPEMEH
Perfect:

‘We have finished the work. MBI 3aKOHYHIIH padoTy.
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§ 6. Prepositions (IIpexnorn)

OcHOBHBIE NPENJIOTA MeCTa

OcHoBHbIE

NpelioTH BpeMeHH

at at work, at the lesson, Ha paboTe, Ha YPOKE,
at college, at the party B KOJIJIEIXKE, HA BeYEpHHKE
above above my head HaJ, roJI0BOH
before before the classes | nepen 3aHATUAMU
in front of |in front of the cinema nepes KMHOTEaTpPOM
behind behind the building 3a 37aHMEM/MO3a0H 3AaHW
by by the window Y OKHa ‘
in in the city, in London, in bed |8 ropoge, B JlonnoHe, B mocTeny,
on on the shelves HA T10JIKax 1
over over the table, over the river, |Ham CTONOM, yepes PeKy/no Ty
over the whole country CTOPOHY DEKH, N0 BCell cTpaHe
under under the chair NOJ CTYJIOM
between between two tables MEKIY OBYMS CTOJIAMH
among among the students CpenH CTY/ICHTOR
around around the corner 34 YIJIOM
along along the street BAOJb 10 YIHLE
OcHOBHBIE MPEIOTH HANPABJICHUS
to to work, to the meeting, Ha paboTy, Ha cobpaHue,
to the restaurant, to Moscow B pecTopaH, B MockBy
into into the suitcase, into the bag B NopTdesib, B CYMKY
from from the college, from his work |u3 Konnemxa, ¢ paboTel
out of out of the box H3 KOPOOKH
up up the river BBEpX MO peKe
down down the street (BHM3) MO YU

to go home — uaTu noMo#

to come/to get home — mpuiiTH 1OMOMH

to go to work — uaTu Ha paboty

to go to school — uaTH B LUKOY

to go to college/to university — MATH B KOJUIEIX/B YHHBEPCHTET
to go to bed — uaTH craTh

in town — B ropoane

to town — B ropon

in the country — 3a ropoaomM

to the country — 3a ropoa

on foot — nemkom

by car, by bus, by train — Ha MaluMHe, Ha aBTo0yCe, Ha Moe3je
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in in the morning YTPOM
in the afternoon ITHeM C BpeMeHeM JIHs
in the evening BeYEPOM
in May B Mae
. C Ha3BaHUAMU
in March B MapTe } NEBATICE
in September B CeHTSOpe
in winter 3UMOI )
in spring BECHOI { € Ha3BaHMAMM
in summer JIETOM BpEMEH roaa
in autumn OCeHBI0
in 1985 B 1985
in 2002 B 2002 ¢ M
in three days Yyepes TpH IHA
in two weeks yepes IBe Helenu

on on Sunday B BOCKpPECEHbE C Ha3BaHHMAMH
on Monday B MOHEAETbHUK IHel HeJelu
on a cold day B XOJIOAHBIHN JeHb
on a hot day B JKapKHH AeHb
on the 1st of May 1 mas R
on the 8th of March |8 mas
on Monday morning |B moHegeNnbHUK YTpOM C BpeMEHeM
on Friday evening B MITHUILY BEYEPOM CYTOK

at at 5 o’clock B 54acoB
at 10 minutes past6 (B 6.10
at the weekend Ha BBIXOJHbIE
at that time B TO BpeMsl
at the end B KOHLIE
at night HOYBIO
at noon B MOJAEHB
at the moment B JaHHBI MOMEHT

about at about 8 o’clock IIPUMEPHO B 8 YacoB

after after the classes TIOCJIE YPOKOB

before before breakfast, JIO 3aBTpaKa, JI0 4aca
before 1 o’clock

by by 2 o’clock, by June |mo 2 4yacoBs, K HIOHIO

for for three hours B TEYEHHE TPEX YacoB

from...to |to work from 8 to/till 5 | pabotatbc 8 8o 54acos

from...till

within within ten months B TeuyeHue 10 Mecaues
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CioBocoYeTaHHA, B KOTOPHIX APTHEIL OMyCKAETCH

after breakfast/lunch/tea/dinner/supper —

Iocne 3aBTpaka/obena/uas/yXkuHa

before breakfast/lunch/tea/dinner/supper —

nepes, 3aBTpakoM/06enoM,/uaemM/ yKUHOM

at breakfast/lunch/tea/dinner/supper —

3a 3aBTpakoM/00enomM/4yaeM/YKUHOM

for breakfast/lunch/tea/dinner/supper —

Ha 3aBTpak/oben/K yarw/Ha yKUH

to have (cook, made, prepare) breakfast/lunch/tea/dinner/supper
TOTOBUThH 3aBTpaK/oben,/Jail/yxHH

CnorocoveTands, B KOTOPBIX OpPeIIOTH He YHOTpebagoTC

this morning/week/year/etc.

last October/week/year/Sunday/etc.
every day/week/month/etc.

next Monday/week/year/etc.

Jpyrae pacrnpocTpaHeHHbIE NPENIOTH

for — mna
with — ¢

of — cayxuT ang BeipaxeHUs
MPUHALICHKHOCTH U T.11.
without — 6e3

Ypok 7

§ 1. The Infinitive (MndunaTHs)

WUHOUHUTHE — HeonpeeneHHas hopMa I1aroia, OTBEYaeT Ha BOTI- |

poc umo deaame? (umo cdeaams?).

@OyHkuny HHOHHATHEA B NPeIT0XKEHHH

OyHKUMH Cnioco6rl mepeBoaa Ha PYCCKUI A3bIK
1. TTonnexaiee CyuecmeumenvHbim
To read the text is our homework. Yrenune TeKCTa — Hallle JOMALIHEE
3anaHue.
Hudpunumueom
Yurarh TCKCT — Hallle IOMAlIHee
3agaHue
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OxonuaHue
DyHKLIMK CriocofGrl NepeBoaa Ha PYCCKHH A3bIK
2. YacTh COCTABHOIO TTaroJiLHOIO Hughurnumueom
CKa3yeMoro Bbl IOMXHEI ¢AeNaTh 2Ty paboTy
You must do the work today. CEeroIHA.
3. VIMeHHas yacTh ckaszyemoro noche | Hugunumuaom
MOMIEXALIETO, BLIPAXEHHOTO Haiua 3apaya — BeInoJHATH paboTy B
cnosaMi aim (yean), duty (doae), CPOK.

task (zadaua) n 1. 1.

: L [Tpudamounsim npedaoicenuem
Our taskis to fulfil our workin time.

Hawa 3anaya 3aKii04aeTcs B TOM,
yTOOBI BBINOJIHATEL PA0OTY B CPOK.

4. JorioIHEHHE Hudpurnumusom
We hope to get a good job. MBI HageeMCsl NOJIYYHTb XOPOLUYIO
paboTy.

Hngpunumusom c colozamu 1mobot,
044 mozo umobot

Yro0bl XOPOLLO FOBOPHTH 10-
AHTJIMICKH, Bbl JOJIKHEI MHOTO
3aHUMATBCS.

5. OBCTOATENBCTBO LIETH (MOXET
BBOIUTHLCH COI030M in order to — das
mo2o 4mobot)

To speak English well you have to
work hard.

A lot of devices were developed in
order to make easier the work of the
cook.

CyujecmeumensHuiM ¢ NPedaozom 0aa
PazpaGotaHo MHOro npucnocobie-
HU A 00JJeryeHus Tpyaa nosapa.

Crasyembim onpedenlimensiozo
npUAamouHOZ0 NPEORONCEHUS
TepmomeTp — 3T0 NpUOGOP, KOTOPBINH
NOKA3BIBAET TEMIIEPATYPY.

6. OnpenencHue

A thermometer is an instrument to
show the temperature.

The vegetables to be used for this

dish are to be soft. Hpuwacmuem

TepmomeTp — 310 NpUbOP,
TIOKA3bIBAIONIMI TEMepaTypy.

OnpedenumenbHbiM NPUOAIMOYHBIM
RpeOnoNceHUeM, CKa3yemoe Komopozo
gbipasicaem JoANCEHCMBO8aHUe,
BO3MONCHOCM b

OgolLM, KoTophle 6yAyT (MOryT,
JOJIKHBI) MCOOJIb30BATRCA JJIST 3TOr0
611044, NOJDKHBL OBITh MATKHMH.

§ 2. Gerund (I'epynnwmii)

lepynauii — HenuuHasi ¢opMa [Naroia, COUYETAKLas CBOHCTBA
I71arojia M CylIeCTBUTENIbHOTO. B pycckoM si3blke Takas ()opMa OTCYT-
CTBYeET.

O6pasyerca mpu noMolu cyddukcea -ing oT MHOUHUTHBA IT1aroja.
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QyHKUMH repyHIHA B NpPeIIoKeHHH

DOyHKLHH CrniocoOBl MepeBoia Ha PYCCKM SI3BIK

1. TTopnexaniee CywecmeaumenbHbim

Smoking is harmful. Kypenue BpenHo.
Hupunumugom
Kyputhb BpeaHoO.

2. [IpsiMoe momonHeHUE CymecmeumensHsim

I like reading. S nobiio yrenue.
Hugunumueom
A n100710 YATATS.

3. YacTb CTOXKHOIO CKa3yeMOro CywecmeumenbHbim

He stopped smoking. OH npexpatiyl Kypenue.
Hucpunumusom

OH mpexpaTHIT KYPUTh.

4. OBCcTOSATENBCTRO

On coming home he had dinner with
his family.

After finishing the work they went to
the bar.

She left without saying goodbye.

Heenpunacmuoim oboponom
IIpuas nomoii, oH noobenan ¢
ceMbeil.

3aKoHuHE padoTy, OHM MMOLIIK B Gap.

OHa y1ina, He CKa3aB «JI0
CBHIAHUS»,

5. Onpenenenue
I don’t like his manner of singing.

CywecmeumenbHoim, UHQUHUMUBOM
MHe He HpaBUTCS ero MaHepa
NeHHsA,/meTh.

6. [TpemmoxHOe MOMOMHEHHE
I knew of his studying at college.

CyujecmaumenbHoim

51 3Han o ero yuebe B KO/IEIXKE.
Ipudamounsim npedaoxcenuem

51 3Han, YTO OM YUMTCS B KOJUIEIKE.

I'naronsi, TpeGytomue ynorpedieHus repynaus

to avoid — u3berarhb

to deny — oTpuLaTh

to enjoy — HaciaxnaTbcs
to exuse — M3IBUHATH

to finish — 3akaHyuBaTL

to give up — mnpekpauiaThk, 6pocark

t0 g0 Oon — NponOIXaTh

to hate — HeHaBHOETH

to like — HpaBuTECA

to mind — Bo3paxaTb

to need — HyXmaTbcs

to start — HaYMHATL

to stop — npexkpauwars

to suggest — IpeniaraTh 4 ap.

[narossl 1 BEIpaXKeHHus, TpedYOMMe ynoTpeOieHds repysaus
¢ ompe/eIeHHBIMH TIpeTIOraMH

to agree to — cormawarbes (¢ yem-J1.)
to be afraid of — GosiTbcs (yero-i.)
to be good at — OHITH CIIOCOOHBIM (K YeMy-J1.)
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to be good for — GbITh XOPOLUUM,/TIOAXOIALIMM (OIS YET0-1I.)

to depend on — 3aBuceTs (OT Yero-i.)

to give up the idea of — ocTaBHUTHE MEBICTE (O UeM-JI.)

to insist on — HacTaMBaTk (Ha YeM-J.)

to look forward to — 0XMOATh (Yero-1.) ¢ YIOBOJNBCTBUEM, HETEDP-
[eHUEM

to prevent from — nmpensaTcTBOBAThL (YeMy-II.)

to succeed in — npeycresarb (B 4eM-J1.)

to thank for — GraromapuTh (3a YTO-1.)

instead of — BMecTO (4ero-u.)

[Tocne rmaronos to begin, to start, to continue Moxer ymorpe6-
JATHCS KaK FepyHIHM, TaK U HHGHUHHTHUB!
He began to translate/translating  OH Havyan nepeBONMTH TEKCT BYEC-
the text yesterday. pa.
They continued to work/working Onu mpopomxanu paborath o0
till 9 o’clock. 9 yacos.

[Tocne rnarona need yrnorpedisgeTcsd HHOUHUTUB, ECIH BbIpAXKaeT-
¢ HeoOX0IMMOCTb KOMY-TM00 clenaTs 4To-11b0:
He needs to work harder. EMy HyxHO 60Jbllle paboTaTh.

[Tocne rmarona need B NMacCHMBHOM 3HAYeHWM YIOTPeONAETCH re-
PYHIUIH:
The tablecloth is dirty. It needs
washing.

CkaTepTs rps3Has. Ee HyXHO no-
CTUDPATE.

Ypok 8

§ 1. The Complex Object
(CnoxHoe momoJiHeHHe)

CnoxHoe JOMOJTHEHHE — 3TO CUHTAKCHYECKHHA KOMIUIEKC, COCTO-
AR U3 MMEHHOM 4YacTH (CYLUECTBUTENBHOIO WIM MECTOMMEHHS) U
raaroJbHOM yacty (MHGUHWUTHBA, FePYHIUS WIM MIPUYACTUA).

CJI0XHOE JOMOJHEHUE MOXET COCTOATh M3 MPSIMOIO NOTOTHEHUS 1
HHGUHUTHBA:

« C yacTHUei to mocne rraronos to want, to believe, to expect, to
find, would like u op.:

I want you to tell the truth. A xo4y, 4TOOBI THI TOBOPWJ MPABY.

I believe her to be a good cook. f cuuTaro, YTO OHa XOPOLUMH MOBAap.

I expect him to come in time. I HazeloCh, YTO OH NPUAET BOBPEMS.

I find your cake to be very tasty. 5l HaxoxXy, 4TO TBO# IMPOT OYCHB
BKYCHBI.
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1 would like them to make S GBI XOTeNa, YTOGH OHM TIPUTOTO-.
dessert. BUJIH OeCepT.

e Oe3 yacTunbl to mocne rnaronoB to let, to make:

Mother does not let them MamMa He pa3pellaeT UM CMOTPETh
watch TV after 10 o’clock. teneBu3op nociue 10 qacos.
Our chef made us work Iledg-noBap 3acTaBisl Hac pa-
12 hours a day. GoraTh 10 12 4acos B CyTKM.

« ¢ UHGUHUTHBOM 6e3 yacTHibl to wiu ¢ Participle I mocne rinaro-
JIOB BocIpusiTHs to see, to hear, to watch, to notice, to feel u T.n.
CpaBHUTe 3HAYEHHS IIPH NepeBoIe:

UHGUHHATUB — OMHOKpaTHOE OcicTBHE Participle I — nmpouecc
I saw her come into the house.

A BHACII, YHTO OHA BOLLJIA B IOM.

I saw her coming into the house.

A Bumen, Kak oHa BXOJMUNA B 1I0M.
I didn’t hear him playing the piano.
A ue CJIBILIAJT, KaK OH MTIpajl Ha
thoprenbaHo. i
She felt everybody touching her hand. ||
OHa YYBCTBOBaNia, KaK BCe
TIPMKACAIOTCA K €€ PYKE.

I didn’t hear him play the piano.

A ue cnbnuan, ytobbl OH Urpan Ha
dopTenbsiHO.

She felt somebody touch her hand.

OHa NovyBCTBOBAJA, YTO KTO-TO
MIPUKOCHYJICS K €€ pyKe.

§ 2. CiroxkHOMOAYHHEHHOE TIPEIOKeHHe

CII0XHOMOAYMHEHHOE TIPEJIOKEHHE, KAK M B PYCCKOM SI3BIKE, |
COCTOMT M3 IVIABHOTO M MPUAATOYHOro npemnoxeHus. [lpumatoyHoe |
NPEITOXKEHUE OGb]'-IHO BBOOIHMTCH OTHOCHTCIBbHBIMH MECTOMMCHHMAMHU .
WM COI3aMU. !

THObI NPAAATOYHBIX NpPeLIOKEeHHIH

« TIlpupaTounoe JONOJIHATEILHOE IPEUIOKEHNE BBOLUTCS CI0BA- |
mu that (vmo), what (umo), when (xozoa), why (nouemy), where (zde),
if, whether (a1u): i

You know quite well that I am
right.

I know what she likes.

I lived there when I was young.
I don’t know why she is late.

Tol npekpacHo 3Haelllb, YTO 5 |
IpaB. i
51 3Ha10, YTO OHA JIIOOUT.

A xur taM, Koraa ObUI MOJIOJ.
4 He 3Hal0, NoYeMy OHa OMazabi- |
BaeT.
I don’t know where he is. A nHe 3HalO, TOE OH. |
I don’t know if/whether she A He 3HaAW0, NPHUIET AU OHA Ce-
will come today. TOJTHS.

« TIlpuparognoe onpeaelnuTeNbHOE TPEIIOXKEHHE BBOIUTCS CIIOBa-
MH who, that, which (xomopuuii).
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Who ymorpeGnsercs, Korua peyb UIET O JTIOIMX:

I know a woman who works at this restaurant.
The people who work in this shop are very friendly.

That u which ynotpe6nsaiorcs, Koroa peuys WAET O HEOLYLIEBICH-

HBIX TIPpEIMETAX:

My friend works in a cafe that/which is next to my house.
A coffee maker is a machine which/that makes coffee.

» IlpuaaTounoe ycioBHOE IpPEIUIOXKEHHE BBOIHTCH COMO3aMH if
(etau), in case (6 cayuae), unless (ecau moavko He).

B npuIaTOYHBIX BpeMEHH M YCIAOBHEIX TNIAT0I-CKA3YEMOEe HMKOIA
He ynoTpednsgercs B OyayiueM BpeMeHHU. s BeipaxKeHus AeHCTBHA B
oyoyuem cinyxur Present Simple, a He Future Simple:

When he cooks dinner, he will invite
you to table.

I shall be at home when you come
back.

If he comes, we’ll do this work
together.

We'll be late if we don’t hurry.

I’ll finish the work tonight unless
I’m too tired.

I'll make supper in case I come
earlier than you.

Korna o npurotoBuT obel, OH
[PUIJIACUT BaC K CTOY.

A 6yny noMa, Korga Thl BepHEellb-
cl.

Ecny o nipuner, MBI COelaeM 3Ty
paboTy BMecTe.

Mgbl omo3zmaeM, ecid He IOCIe-
LUHM.

A 3akoHYy paboTy CeromHs Beye-
POM, €CITH TOJBKO He CIMILKOM
YCTaHy.

1 DMpHroTOBNIO YXHMH, B Cly4ae
€CJIU IIpHeny paHblle Tebs.

Talanua HempaBUJIbHBIX IJIAr0JOB

Infinitive Past Simple | Past Participle [lepeson
to be was, were been ObITh, HAXOIUTHCH
to beat beat beaten 0TOMBaTh, B3OKMBATh, TOIOYL
to become became become CTAHOBMUTBCHA
to begin began begun HayuHaTk(cs)
to break broke broken JoMmate(cs)
to bring brought brought MPHUHOCHTb, TIPUBOINTE
to buy bought bought MOKYMAaTh
to catch caught caught JIOBUTB, CXBaThIBATh
to choose chose chosen BBIOMpATH
to.come came come NPUXONUTh, [IPUE3KATH
to cost cost cost CTOMTD
to do did done Jenath
to drink drank drunk MHUTh

8 Illepbakona
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Oxonuanue

Infinitive Past Simple | Past Participle ITepeson
to speak spoke spoken rOBOPHUTE
to spend spent spent TPaTHTL
to spread spread spread MasaTk, HaMa3bIBaTh
to stand stood stood CTOSITh
to swim swam swum MJ1aBaThb
to take took taken 6path
to teach taught taught VIUTh
to tear tore torn pBaTh
to tell told told pacckasbplBaTh
to think thought thought IyMaTb
to throw threw thrown Opocatb
to toss tossed tost OpocaTb, moadpackIBaTh,
oOBanuBaTh
to understand |understood |understood MOHUMAaThb
to wear wore worn HOCHTB (0dexcdy)
to win won won BBIMIDLIBATD
to write wrote written nucath

Infinitive Past Simple | Past Participle [Meperon
to drive drove driven BOIMTE (@8moMOGUAD)
to eat ate [et] eaten €CThb, [IPUHUMATb ITHLLY
to feed fed fed KOPMHUTB(CH)}
to find found found HaxXodUThb
to freeze froze frozen 3aMep3aTh, 3aMOPAXKMBATh
to get got got nosyJyaThb
to give gave given IaBaTh
to go went gone MATH, exaTb
to grow grew grown pacTtu
to have had had HMETh
to hear heard heard CIIBILIATH
to hold held held JepXKaTh
to keep kept kept HepXKaTh, XpaHWUTh
to know knew known 3HaTh
to lay laid laid KJIACTh
to leave left left OCTaRNIATh, YEIKATD
to let let let T103BONATh
to lie lay lain JeXaTh
to lose lost lost TEPSATH
to make made made NeTaTh
to mean meant meant 3HAYUTD, MOIPa3yMeRaTh
to meet met met BCTpEYAaTh
to pay paid paid M1aTHTh
to put put put KJTacTb
to read read [red] read [red] YUTATh
to run ran run Oexathb
to say said said TOBOPHUTH
to see saw seen BUOETD
to sell sold sold NnpoaaBaTh
to send sent sent [TOCHINIATE
to shake shook shaken TpSACTU
to show showed shown MOKA3bIBATh
to shut shut shut 34KpbIBATH
to sing sang sung NeTb
to sit sat sat CHICTh
to sleep slept slept CIiaTh
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Yrenne YucIATEILALIX cBEime 100

JOITIOJIHUTEJ/IbHBIE CBEJEHHUA
IO TPAMMATHKE

100 — a/one hundred
101 — a/one hundred and one

1005 — one thousand and five

1235 — one thousand two hundred
and thirty-five

2000 — two thousand

5345 — five thousand three hundred
and forty-five

1,000,000 — a/one million

1,000,000,000 — a/one milliard (B#);
one billion (U/S)

125 — one hundred and twenty-five
200 — two hundred

YucaureJlbHBIE

300 — three hundred
1000 — a/one thousand

YycauTenbHble 0003HAYaI0T KOJIHUYECTBO MM NMOPSANOK ITPEeaMET
M JeasTcs Ha KOMWYECTBEHHBIE U MMOPIOKOBLIE,

KoJnyecTBeHHBIE YUCIMTEIbHBIE 0003HAYAIOT KOJIHYECTBO U OTBE:
yaloT Ha sonpoc how many? (CKoapKo?):

B ornmuuue oT pycckoro si3bika yncnuteabHbie hundred, thousand,
million He UMEIOT OKOHYAHUS MHOXECTBEHHOTO YK (-S), Koraa rnepen
HUMH CTOHUT KOJMHYECTBECHHOC YHCIIMTC/IBHOEC, ABIAKLICCCA €ro OIpe-
JCIICHHMEM:

three hundred students, five thousand houses, fer million books

Crnoga hundred, thousand 1 million Moryr 6bITE ¥ CYLUECTBHTEb-
HBIMM, KOTJa INMocie HUX yroTpedseTcs CyleCTBUTeNIbHOe C Mpeaio-

one — OOHH, five — naATH U T. 4.

ITopaakoBble YMCIUTENbHBIE 0003HAYAIOT MOPSAIOK MPEIMETOB
oTBeyaioT Ha Borpoc which? (xoToprsiit?):

the first — mepewrit, the fifth — naTeid 1 T. 4.

CHEI[yGT O6paTl/ITb BHUMaHME HA HANUCAHME CIENYIOIIUX YHUCITHU

TEJbHbBIX:
roM of. B 5TOM ciyyae OHHM UMEIOT OKOHYAHHE -S:
thirteen twenty ;_of;ty hundreds of people — coTHM momei
fifteen thirty 1ty thousands of houses — THICSIYH JOMOB
YucnuteabHble
YreHue ApoOHBIX YHCIATEIBHBIX
KonuuecTBeHHBIE HOpﬂJIKOBLIC
1—12 13—19 20—90 [TpocTeie ApobH HecATHYHbBIE 1po0U
(cydbdukc -teen) | (cyddukc -ty) '/, — a/one half 0.1 — nought [no:t] point one wau
1 —one 13 — thirteen 20 — twenty 1 — the first '/, — a/one third point one )
- - . 2/, — two thirds 0.01 — nought point nought one wau
2 —1two 14 — fourteen 30 — thirty 2 — the secon 3/, — three quaters uaw three fourths  [point nought one
3 — three 15 — fifieen 40 — forty 3 — the third '/, — one and a third 2.35 — two point three five
: 23/ — two and five sixths 32.305 — three two/thirty-two point
— s —_ — the fourth 6
4 — four 16 — sixteen 50 — fifty 4 — the fo lire® onahE five
5 — five 17 — seventeen 60 — sixty 5 — the fifth
E — aix 18 — eighteen 70 — seventy 13 — the thirteerith « Yucnuntens Boipaxkaeres Konundecr- |o Llenoe uncio otnensiercs ot apobu
_ _ BEHHBIM YHCIUTENbHBIM, a TOYKOH (a He 3ansATOH, Kak
7 — seven 19 — nineteen 80 — eighty 15 — the fifteenth 3HAMEHATENb — [OPSAKOBBIM. B DYCCKOM SI3bIKE).
8 — eight 90 — ninety 20 — the twentieth « Korna yucnurens 0onblue enuHu-  |o Kaxnoag uudpa yutaeTcd oTIEABHO.
- TR T——— LIBI, YMUCITHTENBHOE-3HAMEHATE b Touka, OTIENAOLIASN LIET0E YHCIIO
9 — nine =i et MMCET OKOHUAHHUE -8 oT apoGy, uMTaeTCa point; HOJb
10 — ten 30 — the thirtieth uuTtaetca nought (Br) wnu zero (US).
11 — cleven 40 — the fortieth Ecnu tenoe yHCIo paBHO HYIIO, TO
OHO YaCcTO HE YUTAETCA
12 — twelve 100 — the hundredth [TpoLeHTEl 0603HAYAIOTCA 3HAKOM % MM CIOBaMH per cent
228

229




XpoHoJoruyeckue IaTbl

TolBI, B OTIMYHE OT PYCCKOTO A3bIKa, 0603HAYAIOTCS KOJIMYCCTBEHA
HBIMM UHCIUTENBHBIMHU, IDUYEM CIIOBO 200 OTCYTCTBYET: q
1900 — nineteen hundred THICSIYA JIEBATUCOTEIA TOMI
in 1905 — in nineteen o [ou] five B TBICAYa HCBATHCOT ILATOM TOIY:
1986 — nineteen eighty six THICSYA JERATBCOT BOCEMBIECAT

1ecTON roj i
2002 — two thousand and two IBe THICSIYHM BTOPOM roj _

IaTel 0603HAYAIOTCS] KOMUUECTBEHHBIMH WM NMOPSAKOBBIMU THC -
JIMTENBHBIMMU. A
April 12,1981
April 12th 1981
12th April, 1981

April the twelfth (April twelve):

Bpemsa
aclock yacel (HacmonsHvle, HACMEHHDIE)
a watch yackl (Hapy4Hvle, KApMaHHbLe)
an hour yac

Mou yacsel HIYT HENPaBUJIbHO.

TsoM 4yackl UIYT NPaBHILHO.

DTH 4achkl OTCTAIOT.

OHnM orcTaroT Ha 10 MUHYT.

Te yachl crieLuar.

OHU crewar Ha 5 MUHYT.

Ceijiyac posHo 10 yacos.

Kotopniit yac?

Kortopsiit yac?

CKaxuTe, TOXaIyHCTa, KOTOPbIH yac?

My watch is wrong.
Your watch is right.
This clock is slow.

It is 10 minutes slow.
That watch is fast.

It is 5 minutes fast.

1t is ten o’clock sharp.
What time is it?

What is the time?

Tell me the time, please.

Morning: from 1 o’clock in the morning till 12 o’clock in the morning |

(1.00—12.00)

Afternoon: from 12 o’clock in the morning till 5 o’clock in the

afternoon (12.00—17.00)

Evening: from 5 o’clock in the afternoon till 9 o’clock in the evening f

(17.00—21.00)
Night: from 9 o’clock in the evening till 1 o’clock in the morning

(21.00— 1.00)

9.05 It is 5 (minutes) past nine

9.15 It is 15 (minutes) past nine = It is a quarter past nine
9.30 It is half past nine

9.35 It is 25 (minutes) to ten

9.40 It is 20 (minutes) to ten

9.45 It is 15 (minutes) to ten = It is a quater to ten
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nineteen eighty-one wau the twelfth|
of April, nineteen eighty-one 4

am = ante meridiem (2am.) = in the morning

pm = post meridiem (2am.) = in the afternoon or evening
8.20 am = twenty minutes past eight in the morning

8.20 pm = twenty minutes past eight in the evening

Yopaxuenus

1. CosmecTuTe BpemMd C €ero 0003HAYEeHHEM:

1. 8.30 a. It is ten minutes past nine.
2.9.15 b. It is half past eight.

3.14.10 c. It is ten minutes to four.

4. 18.40 d. It is five minutes past six.
5.21.10 e. It is twenty five minutes to eight.
6. 6.05 f. It is twenty minutes to seven.
7.19.35 g. It is a quarter past nine.

8. 3.50 1. It is ten minutes past two.

2. TlepeseauTe HA AHIVIMHCKHA A3BIK:

1. Bawu yachkl MOyT NpaBMILHO. 2. YpOoK NMpojomkaeTcs 45 MUHYT.
3. Ero uacnl otctaoT. 4. Kortopsiii yac? — Ceifuac moJioBUMHA BTOPOTO.
5. 51 mposen Tam aBa yaca. 6. § obenaro oOrIuHO B 2 yaca. 7. Tou yacsl
uayT HenpaBwiIbHO. OHM criemart. 8. Bo CKOJIBLKO ThI BCTAClIb YTPOM?

9. 4 06k1yHO BeTawo B 7 yrpa. 10. B mosioBMHE BOCHMOTO 51 BBIXOXY M3
noma.

CnoBoobOpa3zoBanme (1abn. Hac. 232—234)

Ynpaxuenus

1. Haiigute cydduxc B caeayomux ciopax. Onpenenure, K KaKoi 9acTH
pPeYH OHH OTHOCATCHA, NMePEBEAMTE HA PYCCKHH A3BIK:

tactless, harmful, writer, formal, changeable, dangerous, childhood,
softness.

2. TlepepeauTe HA PYCCKHI fA3BIK [JAr0Jbl, 0OPA30BAHHBIE OT JAHHBIX CY-
WeCTBATENBHBIX Oe3 H3MeHeHHs (DOPMBI CJIOBA:

Oopaszen:
finish — ¢hunuws, oxonuauue; to finish — 3axanuueamo
lift — nudr taste — BKycC

light — cgeT

stop — OCTaHOBKa
water — Boza
hand — pyka

test — npoba, UcTBITaAHKE
cost — CTOMMOCTb

crash — aBapus

cook — moeap
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3. OGpasyiite 0T ClEOYIOIHX FJAATCJOB CYIIECTBHTENbHBIE NPH TOMONIH

W
E - cypdukca -er 1 nepeBeJATE HX HA PYCCKHHA A3BIK:
ke =
3 g O6pazen:
S = o = = b
S | 8 o Bl 2 z = 2 = 4 EHE fo read — reader— wumamens to burn— burner— zopeaxa
B E| | = = o HERFEEE =| 5|8 . ’ . .
2 |gl5|8l5 HEIREREEHEHEEEEE S| 2 to play, to build, to listen, to cut, to sing, to dust, to heat, to boil,
] o s = .
§ é %’ g 2l & = 2 % als g 8|8 2 |5 to dry, to adjust, to tune (Hacmpausams).
o [=3 [32]) = ) | (S8 ]
2lz|e|s|&lg |B |B|s5|8|2[R|E|E|&le 4. OGpasyiiTe OT CIEAYIONIMX NPUIATATENBHBIX CYIECTBUTENbHbIE C Cyd-
g (uKCOM -ness M MepeBeTe HX HA PYCCKHIl A3bIK:
Q
S h kind, fresh, white, dark, soft, yellow, rich
3 appy, clean, kind, fresh, white, 2 , Y i :
L:F)
O L
£ =| 5 g = - 5. Ilepesennre HA PYCCKHil A3BIK IIAroisl ¢ npedukcom un- (pas-, pac-),
T |elo|l=|S o = i = 6 .
g | &Sl El=]E = - ol 2 06pa30BaHHbIE OT CEIYIOIUX TIATOJOB:
s 121%|12|El2l2| |2 |=|§ |E|=|2|5|=8l2
& |glzl18lels 8 S |Elg (2|52 22|35 to pack — nakosath to close — 3akpbIBaTh
S |z|5|al2|8|&] |8 |elg |E|Z|5|8|E|2|e to tie — 3aBsA3HIBATh to bend — crubarb
to fix — 3aKpemsaTh to load — rpy3uTh
P A | to cork — 3aKymopuBaTs to fasten — 3aBsI3bIBATD
=
Q = o
o === = é 5 2 § = 6. OGpazyiiTe OT CleAYOMRX IPHIATATENLHBIX IJIATOJIBL NPH HOMOMM cyd-
Slalgl2] 5|82 g |=|E |Z|lgl¥|8 |2 HKCA -en:
aEEHHE R AR HE EHEEE *
3|5 el8la|2| 2|2 |c|52|E|s|&lE|lE|S|E O6pazeu;
Elzm|c|o|e| & &b S| o F|lae|o|lc|la|le| - h d
: g cheap — Oewesnili, to cheapen — deuesems
= Q - .
% 2 g black, quiet, ripe, white, deep, fresh, dark, wide, hard, soft, thick,
< ) .
2 glelzs|lol|l=]| B fat, short.
cal=|S|2|El2|El&]lE = —
éf‘;‘ § = '.'é ug 5] § l:‘af 5 - ?3 %) B ;Gu - 7. OGpasyiire OT CHEeIYIOIIHX CIAroJ0B CYNMECTBHTENbHLIC NPH INOMOIIH
clolo|lal.= |0 & (5] el = = BIR= = i 2 .
5 olalelelale s |&|e 3 % £ 5[5 % ?é cyddukca -ing ¥ nepeBeUTE HX HA PYCCKMIl A3BIK
B to heat, to feed, to clean, to can, to freeze, to cover, to check, to
2 % open, to meet, to begin, to eat, to cook.
= = "
5 «| ¢ = 5 8. Onpeneanre, KAKAMH YaCTAMH P9 ABAAIOTCS BbIIENEHHbIE CJIOBA:
= : A 2 . . .
z § = = = 1. The air in the room is not fresh. 2. Air the room, please. 3. My
g |2 g E % o parents work as teachers. 4. He goes to work early in the morning. 5. The
& | |8 S5 5 water in the saucepan is hot. 6. I water flowers in my garden every day.
; £l g = g ’§ 2|5 7. The air was cool and fresh. 8. I usually cool the dish before serving.
S |2 E = < = 2 2 ol3 9. Let the mix cool, then dress it with oil. 10. Mix the ingredients and put
= | 5|22 E 5|8 3 3|2 them on the plate.
G = TR = o & =
- i ﬁ =R < < 2l E 9. O6pasyiiTe 0T CAEAYIOUHX CYWECTBHTEILHBIX NPHIATATENbHBIE ¢ cyd-
5 % g g 1& 5 = = £ 2 duKcoM -less | MepeBeUTe HX HA PYCCKH A3BIK:
c | =| o o Bz ) =
Z lolgg 3l = = =
S |5l82 S E|5 = 5| = O6pazen;
(3 Eold =| o ; ; .
A= B o == = e|x pain — 6oap, painless — He3bone3neH bl
(S
o
= care — 3abota heart — cepalie
2 =|8le|E| |e = —
A EHEEIEEIRE FREEE @ 2|= tooth — 3y6 end — KoHell
O | 7R T2 % By il bl el il Bl Bl B sun — COJIHLE expression — BHIpaXXeHUE
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home — nom
child — pebenok
hat — nurana

colour — uBET
use — IMoJab3a
taste — BKYyC

10. O6pasyiite oT CACAYIOIIMX [JIAr0J0B H CYIIECTBUTENLHBIX NPHIAraTe
Hble NpH moMomH cyhdukca -ful u nepeBeTuTe MX HA PYCCKHMIH A3BIK:

play, watch, pain, peace, beauty, forget, harm.

11. TlepeseauTe HA PYCCKHii A3BIK CHeYIONKE CJOBOCOYETAHMS H onpene-"
JIUTE HCMOJBIYEMBIE CPEACTBA CI0BOOOPAIOBAHMS: ]

drinkable water, useless things, a late riser, a sleepless night, tea
leaves pickers, a home-made cake, a beautifully dressed dish.

12. Onpeaenure, K KAKAM YACTAM pedd OTHOCATCH CleAyloumiMe cnosa, H
nepeBejATe X HA PYCCKUH A3BIK:

production, coldness, entrance, drunk, well-educated, producer,’
changeable, brotherhood, preparation, carefully, harmful, departure
smoking. _

13. O6pasyiiTe OT CJEAYIOMHX NPHIATATEILHbIX HAPEIUs NPH NOMOIIH cyd
¢ukca -Iy u nepesesuTe HX HA PYCCKUH A3BIK:

load, quick, useful, simple, normal, usual, complete, large, nearj:
great, high, hard. i

SPEECH ETIQUETTE
(PEYEBOHM DTUKET)

Forms of Address

®opmbt 0bpaleHus

Ladies and Gentlemen

JaMbl ¥ rocrioga

Dear Sir VBaxkaeMblil rOCMOgHUH

Dear friend Hoporoit apyr

Mr Brown lNocmoaun bpayn

Miss White Mucc YalT (k HezamyucHOU JceHuuHe)
Mrs Jones Tocnoxa xxoyHe (k samyoicrel

HeeHWUHE)

Madam, I am at your service.

Manam, 5 K BAILIKM YCIYraMm.

Greetings IIpusercTBus
How do you do? 3aopascTByTE.
Hi. [IpuBeT.
Hello. 3apaBcTBYiiTE.
Good morning. Hobpoe y1po.

Good afternoon.

HoGpeiit geHb.

Good evening.

Ho6priit Beuep.

How are you? Kaxk pena?
Fine, thanks. Criacubo, xopoulo.
What about you? Ay Bac?

Very well, thankyou.

OyeHb X0po1l0, cracuoo.

OK, thankyou.

Xopowo, cnacubo.

Requests

IIpochOnl

Could you tell me ... please?

CxkaxuTe MHE... MOXaTyHcTa.

May I come in?

MoxHo MHe BOHTH?

Can you help me, please?

He mMornu ObI BBl MHE TTOMOYB?

May I trouble you for a moment?

Mory g no0ecroKOMTh BAC Ha
MUHYTKY?

Please, wait for me.

[TomoXmMTe MCHS, MOXanyHcTa.

Invitations

Ipurnamenue

Let’s have a lunch.

Jlapait mosaBTpakaeM.

I'd like to take you to the restaurant.

Xouy npuriacuth TebsA B pecTopaH.

I’d like to invite you to our party on
Sunday. Do you want to come?

A Xoten OBl MPUINIACUTL BAC HA
BCTpeuy B BockpeceHbe. [Ipunere?

Come over for dinner tonight.

HpMXOIIH CErogHsi BEYE€POM KO MHE Ha

oben.
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Forms of Address

®opMel 00palLeHHA

How about having dinner at the
restaurant together?

Kak Hacuer Toro, 4ro6bsl BMECTE
nooGeaath B pecTopane?

Agreement

Cornacue

I’d love to. Thanks.

C ynoeonscteueM. Cracu6o.

I’d be glad (to come). Thank you.

OK/All right.

Jagno.

That sounds good/great.

Xopotuo.

I'd like to very much.

C yIOBOJIBCTBUEM.

That’s a good idea.

3T0 XOpollasg MBICIb .

That would be fine.

3710 BLUTO BBl MPEeKpacHo.

With pleasure.

C yIOBONBLCTEHEM.

Disagreement. Refusal

Hecornacne. Otkas

I don’t agree with you.

A He cornaceH (He coriacHa) ¢ BaMH |

{(c Toboit).

Not at all.

OTHIONb HET.

I’m afraid not.

Borochk, 4TO HET.

No, you are wrong.

Hert, TBI He mipaB(a).

I don’t thinkso.

JIyMaio, YTo HeT.

Hardly.

Bpsn nu.

On the contrary.

Haob6opor.

I’m awfully sorry, but I can’t
do what you ask.

MHe y>KacHO Xanb, HO 51 HE MOTY
CAENaThTO, O YEM Bbl MPOCHUTE (THI
TIPOCHILL).

It’s a pity, but I’m too busy.

Kanb, HO g oueHB 3aHAT(a).

Certainly not.

Koneuno ner.

By no means.

Hukoum obpa3oM.

Gratitude

Baaropapuocts

Thank you for...
your help
your advice
your attention
your invitation
your hospitality

bnaropapio Bac 3a...
Bally MOMOIUb
Balll COBET
Ballie BHHUMaHUe
BaLlE IMPpUrIallcHHUE
Ballie FTOCTEMPUMMCTBO

Thank you so much.
Thankyou ever so much.
Thanks a lot.

Boneuioe cnacu0o.

That was very kind of you.

Bruno oveHpb mobe3Ho ¢ Balue
CTOPOHEI.

I am very much obliged to you.

S oyenb 0Bs3aH BaM.
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OkoHuanue

Forms of Address

DopmMel 06paLeHHs

That’s all right.

Bce B mopsinke.

You are welcome.

Bcerna pag moMoyb.

Apologies

H3suHeHun

Sorry!

H3uHuTE!

Sorry to keep you waiting.

I/IBBMHHTC, YTO 3aCTAaBUJI Bac XKIAaThb.

Sorry, that’s my fault.

HpOCTMTC, 3TO MOA BHMHA.

I'm sorry but I must refuse.

K coxaneHuio, g momKeH

OTKAa3aThesl.
Excuse me! Hapunure!
I beg your pardon.
What a pity! Kaxk xanp!

Never mind!

He obpanuaiite BHUMaHMS.

That’s all right.

Bce B mopsigke.

Please don’t worry, it wasn't your
fault.

TToxanyitcra, HE BOJIHYHTECH, 3TO
OBLTa He Balla BHHA.

It doesn’t matter.

3OTO He UMeeT 3HAYEHMS.

Forget it.

3abyabTe 06 3TOM.

You are not to blame.

Bbl He BUHOBATHI.

Saying Goodbye

IMpomanue

Goodbye! Ho ceunanus!
Bye-bye! Jlo cBupaHug!
So long! [Toxka!

Cheerio! Bcero xopowuero!

Goodbye, see you tomorrow.

Hdo ceMzaHus, YBUIMMCS 3aBTpA.

So long, see you soon/later.

[Toka, 10 CKOpOH BCTpedH.

Good luck (to you)!

Kenaio (am) ymaun!

Have a nice day!

Cyactiaupo!

Have fun!

Kenaio Xopou1o MoBeceaUThCs!

Have a good time!

“Kenaiwo xopouio nposectH Bpemst!
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COOKERY BOOK - 3
(CEOPHHK KYJIMHAPHBIX PELENITOB) 1

STARTERS

GOAT’S CHEESE PATE WITH RED ONION MARMALADE

A little beetroot and a slow simmer in red wine bring out both the
sweetness and the deep ruby colour of red onions. This “marmalade”
offsets the pale, salty creaminess of peppered goat’s cheese laced with

green herbs. Wonderful as a starter or on a buffet table.

Serves 6

Ingredients

500 g goat™ cheese

150 ml whipping cream

1 sachet gelatine

2 tbsp lemon juice

1 tsp cracked black pepper
2 tbsp chopped parsley

2 tbsp chopped chives

2 tbsp chopped basil

Red onion marmalade:

2 medium-sized red onions, finely chopped
1 tbsp light olive oil

1 medium-sized beetroot, grated
% bottle red wine ‘

2 tbsp balsamic vinegar

1 % tbsp honey

1 tsp salt

Garnish:

Chive and parsley sprigs

3 tbsp chopped walnut kernels
6 tbsp walnut oil

Directions

. Break up the goat’s cheese, peeling if necessary, and leave it to |
stand in a warm place.Bring the whipping cream to the boil, sprinkle &
on the gelatine and lemon juice, and whisk for at least 1 min until
the gelatine has fully dissolved. Add to the goat’s cheese, together |
with the cracked black pepper and chopped herbs, and mix thoroughly.

2. Lay out a sheet of clingfilm, then spread the cheese mixture along it
and shape into a log. Roll up the clingfilm to hold the shape and
refrigerate for 4 hours.

3. To make the marmalade, cook the red onions in the oil in a stainless-
steel pan over a gentle heat for 10 min, stirring regularly. Add the
remaining ingredients. Bring to the boil and cook slowly until the red
wine has reduced and has been almost completely absorbed. This will
take about 30 to 40 min.Tip the mixture into a bowl and leave to
cool. Season to taste, if necessary.

4. To serve, remove clingfilm from the péaté and cut into 1 cm slices.

Arrange two slices in the centre of each plate and surround with
spoonfuls of the red onion marmalade. Garnish with herbs and
chopped walnuts, then drizzle with the walnut oil. Serve with fresh
crusty bread.

TURKEY AND CUCUMBER PUFFS
Serves 8

Ingredients

Choux puffs:

50 g block margarine

150 ml water

100 g wholemeal bread flour

4 (size 3) eggs, beaten

Salt and freshly ground black pepper
2 tbsp chopped mixed nuts

Filling:

200 g pack of Plumrose Turkey Slice, chopped
5 ¢cm piece of cucumber, diced finely
3 tbsp sour cream

1 tbsp creamed horseradish
Garnish:

Cherry tomatoes

Watercress sprigs

Freezing: possible (unfilled choux puffs)

Directions

1. Preheat the oven to 220 °C (gas mark 6).

2. To make the choux puffs, cut the margarine into small pieces and
heat with the water in a saucepan until the margarine has melted.

3. Bring to a rolling boil, then remove from the heat and add all the
flour. Beat with a wooden spoon until the mixture forms a soft ball
and leaves the sides of the pan clean.

4. Beat in the eggs a little at a time, then add the seasoning.
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5 Spoon into a large piping bag fitted with al cm plain nozzle an'
pipe eclair shapes onto a dampened baking sheet.Sprinkle with thel

chopped nuts.

6. Bake in the oven for about 30 mm untll ﬁrm and well browned., ‘_-

Return to the oven for 5 min..

7. To make the filling, mix together the chopped turkey slice, cucumber,

sour cream and horseradish.

8. When the choux puffs are cooked, split each one in half and spoon §
a little of the filling into the centre. Serve while still hot, gamlshed‘

with cherry tomatoes and watercress sprigs.

SALADS

CAESAR SALAD
‘Serves 4

Ingredients

1 clove of garlic, crushed

2 heads Romaine lettuce

Freshly ground pepper

1/2 cup grated Parmesan cheese
2 eggs

1/2 cup olive oil

1/2 tsp salt

1 tbsp lemon juice

Garlic Croutons:

5 slices or 2 cups of stale white or French bread, cut into cubes
3 thsp olive oil or salad oil

2 garlic cloves, crushed

Trim crusts from bread. Cut into 1 cm cubes. In a large skillet, brown garlic ‘I‘
in oil over medium heat. Add bread cubes and toss until light brown. Stir |

occasionally. Remove with slotted spoon. Cool.

Directions

Mix garlic with oil and let stand overnight. Drain and set aside.
Clean and trim Romaine. Wash and break into bite-sized pieces.
Grind on plenty of fresh black pepper. Add salt and 1/2 cup olive oil.
Toss well to coat Romaine.

Place shelled eggs in centre of salad.

Add lemon juice and toss until salad greens are coated with a creamy
dressing.

Toss with Parmesan cheese and croutons. Serve at once.
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. To Prepare the Boiled Eggs
In a small saucepan, heat water to boiling. Add eggs and cook just

1 min. Remove eggs and cool under cold running water.

CHEESE SALAD
Serves 4

Ingredients

1 cup mayonnaise

1/4 cup grated Parmesan cheese
1/4 cup chopped parsley

2 garlic cloves, minced

2 tbsp milk

1 1/2 tsp dried basil leaves, crushed
2 cups of any hard cheese

1 cup 5 cm julienne-cut carrots

1 cup cherry tomato halves

1/2 cup walnuts, toasted

Directions
Combine mayonnaise, Parmesan cheese, parsley, garlic, milk and

basil; mix well. Add all remaining ingredients except walnuts; mix lightly.
Chill. Stir in walnuts just before serving.

Variation: Substitute 2 cups spiral noodles, cooked for tortellini.

MIXED VEGETABLE SALAD
Serves 8

Ingredients

1 pkg (300 g) frozen mixed vegetables

1 can (420 g) kidney beans, rinsed and drained
1/2 cup chopped celery

1/2 cup chopped onion

1/2 cup chopped green pepper

3/4 cup sugar

-1/2 cup vinegar

1 tbsp cornstarch

Directions

. Cock the mixed vegetables on the stove or in the microwave until

crisp-tender. Drain; place in a large bowl.
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SANDWICHES
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. In a small bowl, mash egg with fork and add curry powder,

Add kidney beans, celery, onion and green pepper.
In a saucepan over medium heat bring sugar, vinegar and cornstarch’
to a bolil, stirring constantly, until thickened. Cool slightly. Pour over

vegetables and toss. Refrigerate.

DUCHESS OF YORK TEA SANDWICH

Serves 1

Ingredients

| egg, hard-cooked and peeled

1/2 tsp curry powder

1 thsp diet mayonnaise

Salt and pepper to taste

2 extra-thin slices whole wheat sandwich bread, crusts removed
2 steamed asparagus spears

Directions

mayonnaise, salt and pepper to taste. Mix thoroughly.
Divide equally over both slices of bread.

Arrange asparagus spears at edge of each slice and roll up to enclose

filling.
Wrap rolls in plastic and chill for an hour or so.
Using a very sharp knife cut each roll into 4 minirolls.

GOOD HABIT TUNA MELT
Serves 1

Ingredients

1/4 cup drained, flaked, water-packed tuna
1 thsp each diced celery and red onion

1 tbsp diet mayonnaise

3/4 tsp prepared mustard

Dash oregano

Salt and pepper to taste

1 slice whole grain bread

30 g sliced low-fat mozzarella cheese

Directions

. Preheat the broiler.
. In a small bowl combine tuna, celery, red onion, mayonnaise and

mustard.

. Add seasonings. Mix well.

Toast bread and spread with tuna mixture. Top with cheese. (If desired,
cut into narrow slices.)
Broil until tuna is hot and cheese has melted.

BACON LETTUCE TURKEY LOG
Serves 4

Ingredients

1 35 cm Middle-Eastern Cracker bread

60 g thinly sliced, cooked turkey round (called La Vosh)

60 g Neufchatel cheese at room temperature

2 small slices lean bacon, cooked crisp and drained on paper towel
2 tbsp each finely chopped celery and green onion

1/4 ripe avocado, peeled and chopped

2 tbsp lemon juice

Several leaves of Romaine lettuce, hard core removed

Freshly ground pepper

Directions

Run cracker bread under hot water until moistened but not soggy.
Set aside wrapped in clean damp towel.

In a small bowl standing in hot water, soften and whip Neufchatel
cheese to spreading consistency.

Crumble bacon and stir into cheese with celery and onion.

Using rubber spatula, spread cheese thinly over softened cracker
bread. (You may think there isn’t enough mixture to cover but just
be patient.)

. Cover with turkey slices.
. Dip avocado in lemon juice, then place on top of turkey.
. Arrange Romaine leaves in a single layer over all. Sprinkle with

pepper.
Roll bread up tightly to enclose filling. Wrap in plastic and chill

until ready to serve. (Can be made up to 12 hours ahead.)
Just before serving, remove plastic wrap and slice in diagonal
slices.

Note: Large rounds of La Vosh-style cracker bread, if not readily available

in your local market, can usually be found in specialty markets. Neufchatel
cheese, in case you are wondering, looks and tastes just like cream cheese.
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is way down, so it’s much better for you.
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. Combine soy sauce, vinegar, sesame oil, garlic, sherry, ginger roo

CHICKEN TERIYAKI POCKETS
Serves 4

Ingredients

1/4 cup low sodium soy sauce

1/4 cup red wine vinegar

1 tsp oriental sesame oil

1 clove garlic, minced

1 tbsp sherry

1 tbsp minced, peeled, fresh ginger root

1 tsp dried ginger

225 g boned, skinned chicken breast, cubed

1 tbsp olive oil :

4 cups mixed raw vegetables such as sliced red onion, julienned red cabbage 4
bean sprouts, Chinese pea pods i

2 whole wheat pitta breads, halved and split open

Directions

and chicken. Marinate chicken at room temperature 1 hour, o
refrigerate if marinating longer.
Heat olive oil in a non-stick wok or skillet. Transfer chicken from |
marinade to skillet and sauté until barely cooked, about 2 min. Add |
a little marinade if needed. |
Add prepared vegetables and stir-fry until crisp tender.
Warm pitta bread in a microwave oven if desired.

Stuff pitta bread with filling.

Nore: The taste of low sodium soy sauce is the same, but the sodium level |

CLUB SANDWICH
Serves 3

Ingredients

3 tbsp diet mayonnaise

1 1/2 tbsp prepared mustard

6 slices extra-thin white bread

1 mince lean sliced ham

Cucumber slices (extra thin)

Lettuce leaves

30 g sliced low-fat mozzarella or other low-fat cheese
1/2 tomato, sliced

30 g cooked, sliced chicken or turkey breast

Directions

Combine mayonnaise and mustard and spread thinly over bread.
Divide ham and cucumber slices equally over 2 slices of bread.
Cover with lettuce leaves.

Top with 2 more slices of bread, mayonnaise side down.

Place cheese, tomato slices and chicken or turkey on top.

Cover with lettuce and enclose with last 2 slices of bread, to make
2 sandwiches.

7. Secure with toothpicks. Cut each sandwich into 3.

Drlivabisld B9

Note: Ham is high in sodium so it is only to be used occasionally for a treat.
If you can find turkey ham, use that.

SEAFOOD LUESADILLA AND SALSA
Serves 1

Ingredients

1 small whole wheat tortilla

1 thsp salsa
1/4 cup cooked flaked crab meat or 5 cooked medium shrimp, sliced

1/4 cup shredded Jack cheese
2 tbsp canned, diced green chilies

Salsa:

1 1/2 cups diced tomatoes

1 tbsp chopped cilantro or parsley
1/4 cup chopped green onions

1/4 cup chopped mild chili

2 tbsp fresh lime juice

Salt and pepper to taste

Directions

In a small bowl combine all ingredients for salsa.

Cover tortilla with salsa.

On half of tortilla spread seafood, cheese and chilies.

Fold tortilla in half to enclose filling.

Cook in a non-stick skillet, or place under broiler until cheese is hot
and bubbly. Turn tortilla to brown both sides.

Cut into 4 wedges. (It looks like more food!) Serve with extra salsa if
desired.

S b R e

o

Note: If you prefer, omit the seafoed. Also, if you prefer, choose a low-fat
cheese.
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vegetables such as broccoli and cauliflower flowerettes, carrot and celery sticks. !
And also you can accompany each serving with 200 g ice-cold non-fat milk. i
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. Cover with avocado salsa.

SOUTH OF THE BORDER CHICKEN SANDWICH
Serves 4

Ingredients

Avocado salsa:

1/2 avocado, peeled, pitted and chopped
2 tbsp lime juice

1/4 cup chopped tomatoes

1/4 cup chopped red onion

1 tbsp chopped cilantro

1/4 cup plain non-fat yogurt

1/4 tsp chili powder

Sandwich:

4 slices whole grain bread

Red-leafed lettuce leaves

4 rings sliced red pepper

225 g cooked, boned, skinned chicken breast, thinly sliced

Directions

tomatoes, onion, cilantro, yogurt and chili powder. i
To make sandw1ch Toast bread lightly and cover each slice with a‘
lettuce leaf.
Top with a red pepper ring.
Divide chicken over all.

Menu suggestion: Accompany with each serving, 3/4 cup crunchy 1'aW!.v

ACAPULCO TURKEY ROLL
Serves 4

Ingredients

120 g lean ground turkey

1 1/2 tsp chili powder

1 large garlic clove, minced

2 tbsp salsa

Salt and pepper to taste

4 small whole wheat tortillas

1/4 cup (4 tbsp) diet mayonnaise
2 cups steamed broccoli flowerettes

120 g shredded low-fat mozzarella or other low-fat cheese
Extra salsa

Directions

1. In a small bowl thoroughly combine turkey, chili powder, garlic and
salsa.

2. In a medium non-stick skillet stir turkey mixture over medium heat

until cooked. Add salt and pepper to taste. Cool.

3. Spread tortillas with diet mayonnaise.
4. Divide turkey, broccoli and cheese over tortillas. Top with extra salsa

and roll up to enclose filling. Cut roll in half diagonally.

TURKEY BURGER
Serves 1

Ingredients

85 g lean ground turkey

1 thsp instant minced onion

1 tbsp diced celery

1/4 tsp rosemary or dill weed

Salt and pepper to taste

30 g sliced low-fat mozzarella cheese
1/2 hamburger bun

2 tsp prepared mustard

1/3 cup sliced, tightly steamed mushrooms
2 slices each cucumber and tomato
Lettuce leaf

Directions

1. In a small bowl mix turkey, onion, celery, rosemary, salt and
pepper.

2. Shape into a patty and cook in a non-stick skillet, turning to brown
both sides. Cook until done, about 10 min.

3. Top with cheese and place under broiler or in microwave until

cheese melts.

Spread bun with mustard and cover with mushrooms.

Place burger on top of mushrooms.

Garnish with cucumber, tomato slices and lettuce.

Oy b o

Note: This is also great with ground chicken. To make your own, take
boned, skinned chicken pieces and grind to desired consistency in the food
DProcessor.
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SOUPS

use a vegetable stock.

GARDEN VEGETABLE SOUP

This soup makes the most of late summer garden vegetables. For vegetarian

Serves 6 to 8

Ingredients

50 g haricot beans

25 g pearl barley

2 carrots

1 small turnip

1 onion

1 leek

50 g butter

2 cloves garlic, crushed

2 tbsp tomato puree

2 to 3 1 good chicken or ham stock

1 bouquet garni (mace, parsley, thyme and bay leaf)
Salt and freshly ground pepper to taste

1/4 cabbage (175 g) shredded

50 g thinly sliced green beans

Grated cheese and/or chopped parsley to garnish

Directions

. Soak the pulses overnight with just enough water to cover. Next day, |
drain thoroughly. Prepare the vegetables. Slice the carrots and turnip
into small matchsticks. Finely slice the onion and leek. Melt the |
butter in a large pan with a close fitting lid and gently fry the prepared |

vegetables for 5 min or until transparent.

. Add the drained pulses, garlic, tomato puree, stock, bouquet garni
and seasoning. Boil rapidly for 5 min and then gently simmer for
I hour with the lid on. Check the seasoning and add the cabbage and
green beans and cook for further 15 min. Remove the bouquet garni

and serve with the chopped parsley and/or cheese.

FRESH WATERCRESS SOUP

Serves 6

Ingredients

2 bunches watercress
40 g butter

250

225 g onions, finely chopped
1% tsp salt

Freshly ground black pepper
40 g flour

600 ml stock

600 ml milk

Directions

Wash the watercress, removing any limp pieces, and reserve a bunch
of the brightest leaves to chop as garnish just before serving.

Melt the butter in a large pan, add the onion, salt and pepper and
cook until soft and transparent.

Add the watercress and cook gently for a further few minutes.

Add the flour and stir well and cook for a minute, stir in the stock
and bring to the boil to thicken.

Blend in milk slowly and bring to the boil. Simmer until tender
about 10 min. Remove from heat and leave to cool.

Puree in a blender or food processor, then reheat, and serve sprinkled
with the reserved chopped watercress.

STILTON SOUP

A very good way of using the last of a piece of Stilton cheese. Do not include the

rind or it will be acid.

Serves 6

Ingredients

50 g butter

225 g onion, finely sliced

175 g Stilton, crumbled

50 g flour

1.1 1 chicken stock

1 bay leaf

Salt and black pepper to taste
150 ml single cream

Directions

. Melt the butter in a saucepan and add the sliced onion. Fry gently

until soft but not brown, then add the Stilton. Stir with a wooden
spoon until the cheese melts to form a smooth cream.

Add the flour and cook for further 5 min, stirring continuously. Add
the stock, bay leaf and seasoning and bring to the boil, stirring.
Simmer for 20 min. Remove the bay leaf, taste and check seasoning,
then add the cream and serve at once.
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lovely pale golden colour.
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FRENCH ONION S0OUP

Adding a little sugar when frying onions helps them to caramelize and turn, ;'.

Serves 6
Ingredients
675 g onions
75 g butter
2 tsp sugar

40 g plain flour

1.7 1 chicken or beef stock

1 level tsp salt

Ground black pepper

6 slices French bread, 1.25 cm thick
100 g Gruyére cheese

Directions

. Peel and thinly sllce the onions. Melt half the butter in a large saucepan

until the onions are soft and pale golden brown. Stir in the flour and.
cook, stirring for a few minutes. Add the stock and salt and pepper |
and bring to the boil. Place the lid on and simmer the soup for ‘
about 30 min, until onion is tender.
. Meanwhile butter both sides of each slice of French bread with the 9

remaining butter. Grate the cheese and sprinkle half over the bread. '.'
. Bake the bread on a baking tray, in a preheated oven, at 180 °C (gas j;;
mark 4), until the bread is crisp and the cheese has melted, or do |
this under the grill turning once before putting the cheese on and ¥
browning. -
. Arrange the bread in individual bowls and pour over the hot onion |
soup. Serve remaining grated cheese in a separate bowl. i

SHERRIED KIDNEY SOUP

A sturdy soup, good before something like cauliflower cheese.

Serves 6

Ingredients

. 450 g young ox kidney
2 large onions
25 g butter

W=

2 level tbsp flour
I, tsp mixed herbs
1.7 I good beef stock

* Salt and ground black pepper to taste

1 tbsp'red currant jelly
6 tbsp sherry
Chopped parsley

Directions

. Take off any skin from the kidney, then remove cores and slice into

rough cubes.

. Slice onions. o ‘
. Melt butter, fry kidney and onion together until onion is soft. Stir

in flour and herbs, blend well. Add stock, seasoning and red currant
jelly. Bring to the boil, cover and simmer very gently for about 1%
hours until kidney is tender

.. Puree the soup in a blender or processor o
. Reheat, add sherry, taste and adjust seasoning. Serve with a sprinkling

of parsley.

ITALIAN CARROT SOUP
A glorious brightly coloured soup.

Serves 6

Ingredients

900 g carrots

1 large red pepper

2 cloves garlic, crushed

Zest and juice of half a lemon
1.1 1 chicken stock

Salt and black pepper to taste
300 ml cream

Directions

Scrub and roughly cut up the carrots.

Deseed the pepper and chop.

Put in a large saucepan with the garlic, lemon, stock, salt and pepper
and bring to the boil. Simmer for half an hour until tender. Cool,
puree in a processor or blender until smooth.

Rinse out the saucepan and pour the soup through a sieve into it.
Add the cream and bring back just to the boil. Check seasoning. Serve
at once.
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Good Things to Go with Soup

CROUTONS

croutons. il
. Croutons freeze well. If a large amount is prepared at one time, store
in the freezer and take out when required and warm in the oven. A

MELBA TOAST

and toast the uncooked sides until crisp and slightly curled.

CHEESEY FRENCH BREAD

Cream 25 g butter with a crushed clove of garlic and 50 g grated 1
cheese until well mixed and then spread over 4 thick slices of French | i
stick loaf. Grill until golden brown and serve on individual soup portlons

HERBY PIN WHEELS

Combine 100 g butter with 2 tbsp fresh chopped herbs. Spread over
slices of thin sliced white bread with the crusts removed. Any butter not. «\
used can be stored in the refrigerator until another day. Roll up the
slices of bread into a thin sausage and cut into slices. Grill or bake until :'
crispy. Allow 3 min under the grill and about 10 min in the oven. ]

CHEESE STRAWS OR TWISTS

Ingredients

100 g plain flour

50 g butter

Salt and cayenne pepper to taste
50 g cheddar cheese, grated

1 egg yolk

1 tbsp cold water
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Directions

. Heat the oven to 200 °C (gas mark 6).
. Put the flour in a bowl and rub in the butter, until it forms fine

crumbs, season well and stir in cheese. Blend the egg yolk with the
water and add to the pastry to form a dough. Roll out to 0.60 cm thick
and cut into straws about 6.25 cm long and 0.60 cm wide.

. Place on a greased baking sheet, twisting if liked, and bake in the

oven for about 10 to 15 min until light golden brown.

MAIN COURSES

MOZZARELLA BEEF FLORENTINE

Do not keep hot as the spinach then loses colour and the cheese becomes tough.

Serves 6

Ingredients

900 g lean minced beef

400 g can tomatoes

2 good tbsp tomato puree

2 cloves garlic, crushed

1 tsp sugar

150 ml beef stock

1'% tsp salt and freshly ground black pepper

Spinach and cheese filling:

Enough water barely to cover the bottom of a large pan

Preferably 675 g raw washed spinach or two about 300 g packets of frozen
cut leaf spinach

Knob of butter

50 g fresh white breadcrumbs

2 eggs

Salt and freshly ground black pepper to taste

175 g thinly sliced mozzarella cheese

50 g strong cheddar or 25 g Parmesan cheese, grated

Plenty of freshly chopped parsley

Directions

. Put the minced beef in a large non-stick pan and cook slowly, breaking

down with a wooden spoon until the fat runs out. Then increase the
heat and brown the meat. Add the remaining ingredients and bring
to the boil, then reduce the heat and simmer with the lid on for
45 min. Taste and check the seasoning.
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vegetables, as it is complete on its own.
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2. Meanwhile make the filling. Pour the water into the pan, bring to

. Heat the oven to 160 °C (gas mark 3).

. Arrange the sliced potatoes over the meat and vegetables and then

i

the boil and cook the spinach (or as directed on the packet) unt';
tender. Drain off excess liquid and add butter. Put the breadcrumbs
eggs and seasoning in a bowl and mix very thoroughly, then mix

the spinach. Heat the oven to 180 °C (gas mark 4). Place half th
mince in the bottom of a shallow ovenproof dish about 22.5 by 22.5 cnr
and cover with the spinach followed by the thinly sliced cheese
Sprinkle on the grated cheese and pour over the remaining mince
Cover with foil, cook for 30 min. Remove the foil and scatter with
parsley before serving with French bread. i

BEACONSFIELD HOT POT

The traditional recipe for this has a thin gravy. No need to serve any other

Serves 4 to 6

Ingredients

8 to 12 lean middle neck chops

2 onions, sliced

3 carrots, sliced

Salt and freshly ground black pepper to taste
450 ml water

25 g margarine

25 g flour

675 g potatoes, peeled

Directions

Layer the middle neck chops with the onions and carrots in a 1.7 1
casserole, seasoning well between layers and then pour over the
water. Cover the casserole and put in the oven for 1% hours.
Remove the casserole from the oven and pour off the water. Increase
the oven temperature to 180 °C (gas mark 4).

Remove any fat from the water. Melt the margarine in a saucepan,
stir in the flour and cook for a minute. Take the pan from the heat

and stir in the hot water until blended and smooth. Taste and check
seasoning.

pour over the hot sauce. Return to the oven for a further hour or
until the potatoes are tender. ‘

SMITHFIELD BARBECUED PORK

Serves 4
Ingredients

675 g casserole pork, cubed

Sance:

300 ml tomato ketchup

2 tbsp brown sugar

2 tbsp vinegar

2 tbsp Worcestershire sauce

2 cloves garlic, crushed

1 tsp made mustard

Salt, ground black pepper to taste
1 level tbsp cornflour

150 ml fresh orange juice

Directions

1. Put the prepared pork in a non-stick frying pan and cook slow_ly at
first to draw out the fat, then brown quickly. Lift meat out with a
slotted spoon into a casserole. Save any fat to use for frying on another
occasion. )

2. Measure sauce ingredients except orange juice and cornflour into
the casserole, cover. Cook in the oven at 160 °C (gas mark 3) for 14
hours till tender. -

3. Mix cornflour with orange juice (the sort you buy in a carton for
breakfast). Stir into casserole, reheat, stirring, to thicker}. (Allow
about 75 g uncooked rice per person.) Serve with seasoning.

GRILLED MOISETTES OF LAMB

These make tiny chops look very special and can be prepared in advance, then
Jjust slipped under the grill. If you prefer not to use streaky bacon,leave more fat on
the chop.

Serves 4
Ingredients

8 loin of lamb chops in the piece (about 675 g)
4 lambs’ kidneys

Salt and ground black pepper to taste

8 thin long streaky bacon rashers

9 Ilep6akona
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Directions

First bone the lamb. With a very sharp knife remove the skin. The
carefully run the knife down close to the bone to remove ribs and;
backbone. Take out extra fat, divide into 8 long strips of lean meat.:
Remove skin from the kidneys, core them, cut each in half. Seaso
both the kidneys and meat. Take each boned chop, lay it on its sid
and put half a kidney next to the meat and wrap the long strip of
rather fatty meat round the outside. Wrap a piece of bacon round th !
outside of each one and secure with a wooden cocktail stick. i
Grill under a moderate grill for about 8 to 10 min, turning once |§
until when pierced with a tiny skewer the juices that flow are just &
clear.

GINGER SPICED PORK

Serves 4

Ingredients

25 g flour

1% tsp salt and ground black pepper
1 level tsp ground ginger

675 g casserole pork, cubed

25 g porkdripping or lard

Sauce:

Y4 tsp tabasco

400 g can tomatoes

100 g button mushrooms

1 thsp Worcestershire sauce
2 level tbsp soft brown sugar
2 tbsp vinegar

2 cloves garlic, crushed

1 bay leaf

Directions

Mix the flour, seasoning and ginger and use to coat the pork cubes.
Heat dripping or lard in a large frying pan.

Fry the pork quickly until browned, turning frequently, and then
transfer to a 1.4 1 ovenproof dish.

Combine all ingredients for sauce and then pour over the meat.
Cover and cook at 160 °C (gas mark 3) for about 1 hour until the
meat is tender. Remove the bay leaf, taste and add seasoning.

DANISH PORK ROAST

Serveé 6

Ingredients

.50 g dried apricot pieces

1.1 kg joint thick belly pork, boned

2 medium onions, chopped

1 level tbsp flour

450 ml orange juice

2 beef stock cubes, crumbled

Salt and ground black pepper to taste

1 tsp dried sage

Freshly chopped parsley

Directions

. First soak the apricots in hot water for 2 hours to soften them or do

it in cold water overnight, then drain.

. Trim any surplus fat off the meat and put this fat in a non-stick frying

pan over a low heat to draw out the fat. When there is about a
tablespoon of fat in the pan, discard the fatty pieces and add the
onions. Fry gently till pale golden, add flour, then blend in orange
juice and stock cubes. Add apricots and turn into small shallow
ovenproof dish just Iarge enough to take the pork when rolled. Sprinkle
non-fatty side of the joint with seasoning and sage. Roll up and tie
at 2.5 cm intervals with fine string. Stand on apricot mixture.

. Slow roast at 160 °C (gas mark 3) for about 1% hours to 2 hours or

until meat is tender. Lift off joint, keep hot. Taste the apricot mixture,
adjust seasoning and if rather too thick, add a little water or orange
juice. Carve the pork and serve with the apricot mixture, scatter with
parsley.

GARDENER’S POT ROAST
All you need to serve with this is plain boiled potatoes.

Serves 4 to 6

Ingredients

100 g haricot beans

900 g piece of silverside
A little plain flour

12.5 g dripping

2 onions, cut in wedges

259



260

2 large carrots, sliced

1 parsnip, diced

3 sticks celery, cut in short lengths
300 ml beef stock

¥ tsp mixed dried herbs

Salt and pepper to taste

Directions

. Place the beans in a bowl, cover with cold water and leave to soak
overnight or for at least 8 hours. "
. Coat the beef in flour and then melt the dripping in a saucepan and|

|

add the beef and quickly brown all over. Lift out and place on one §

side. Add the vegetables and drained beans to the pan and place the,:
beef back on top. Pour over the stock and add herbs and seasoning
Bring to the boil and then cover the saucepan with a tight fitting 1
. Simmer gently for about 1%4 hours or until the beef is tender. Li
out the meat and place on a warm serving dish.

. Taste and check the seasoning in the vegetables and then eithe
spoon around the beef or serve in a separate warm dish.

NORMANDY BEEF

This casserole is good too without mustard but more delicious with it. If you are o
a mustard addict, you could add more, but taste first.

Serves 4

Ingredients

175 g streaky bacon or bacon pieces

675 g good stewing steak, cut into cubes

1 good tsp salt and freshly ground black pepper to taste
25 g flour

300 ml cider

225 g button mushrooms, sliced

225 g onions, sliced

Mustard to taste

Directions

Heat the oven to 150 °C (gas mark 2). Cut the bacon into small pieces
and fry in a large non-stick pan until the fat runs. Add the cubed beef and |
brown on all sides. Season, sprinkle on the flour and cook, stirring |
continuously, for | min. Add the cider, then the sliced mushrooms and "
onion. Bring to the boil, stirring all the time. Check the seasoning and
transfer to an ovenproof casserole and cook in the oven for 2 hours |
until tender. Just before serving, stir in the mustard and check seasorung |

SALAMI AND CHICKEN PILAF

Serves 4

Ingredients

2 chicken breasts

600 ml chicken stock

225 g long grain rice

1 tsp dried marjoram

100 g frozen peas, defrosted

1 red and 1 green pepper, deseeded and chopped
100 g pack of Plumrose Danish Salami, chopped
50 g pine nuts

Freshly ground black pepper to taste

Directions

. Skin and bone the chicken breasts, place in a frying pan and pour

over the stock. Bring to the boil, cover and simmer for 20 min or
until the chicken is cooked.

. Remove the chicken breasts from the pan and cut the meat into

small chunks.

. Strain the stock into a measuring jug and make up to 600 ml with

water. Pour back into the frying pan. Add the rice and marjoram,
bring to the boil and simmer for 8 min.

. Stir in the peas and peppers, bring back to simmering point and

cook for 5 min or until all the liquid has been absorbed.

. Stir in the salami, pine nuts, chicken and seasoning. Heat, stirring

occasionally for 2— 3 min. Serve with a mixed salad.

"POTATO AND HAM SCRAMBLE

Serves 4

Ingredients

700 g small new potatoes

4 tbsp sunflower oil

1 green pepper, deseeded and chopped

1 celery stick, chopped

25 g block margarine

6 (size 3) eggs, beaten

2 tbsp skimmed milk

Salt and freshly ground black pepper to taste

170 g can of Plumrose Chopped Ham with Pork, chopped
1 tbsp cut fresh chives
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1. Scrub the potatoes and cut into 5 mm slices without peeling. Cook m
boiling salted water for 3—4 min or until just tender. Drain. k:
2. Heat the oil in a frying pan and add the potatoes. Fry for about 10 rmn
until the potato slices are starting to brown, turning them occasionally.:
Add the onion, pepper and celery and fry for further 5 min.
3. Transfer the potato mixture to a serving dish and keep warm.
4. Melt the margarine in a saucepan and add the beaten eggs, milk an
seasonmg Stir over a medium heat until the eggs start to set. A
5. Stir in the chopped ham with pork and continue to cook until the
eggs are just set. Spoon into the centre of the potato mixture, sprinkle |
with the chives and serve at once. 1
HONEY CHICKEN LEGS
Serves 4
Ingredients
250 ml soy sauce
4 tbsp honey
1 tbsp lemon juice
1 clove garlic, crushed
1/2 tsp freshly grated ginger
2 tbsp oil
8 large chicken legs
Sesame seeds
Directions |
1. Combine soy sauce, honey, lemon juice, garlic, ginger and oil.
Pour over chicken and marinate for 2—3 hours. 1
2. Sprinkle with sesame seeds. i
3. Arrange chicken legs on a roasting rack. Cook for 20— 22 min, turning |
over halfway through cooking. 4
CHEESE AND HERB CHICKEN LEGS
Serves 4
Ingredients
2 tbsp chopped parsley
1 tbsp basil
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Directions
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2 tsp tarragon

2 tsp dill

2 tsp mustard powder

1 tsp paprika

Salt and pepper to taste

1 tbsp sesame seeds

90 g butter, melted

8 large chicken drumsticks
100 g crushed biscuits

25 g cheese, grated

Directions

. Mix parsley, basil, tarragon, dill, mustard powder, paprika, salt

and pepper, sesame seeds and 1/3 of butter together in a small
bowl.

Using a sharp knife, lift skin back from the chicken drumsticks.
Spread a teaspoon of herb mixture between skin and chicken.
Brush chicken with remaining butter, coat with biscuit crumbs.
Place on a rack, cook for 13— 15 minutes, turning over halfway
through cocking.

CHICKEN WITH BACON AND LEEK SEASONING
Serves 4

Ingredients

60 g butter, melted

1 leek, finely chopped

2 rashers bacon, chopped

7 1/2 cups wholemeal breadcrumbs
1 egg volk

Salt and pepper to taste

1.5 kg chicken

20 g butter, melted, extra

Directions

Combine all stuffing ingredients.

Fill cavity of chicken with stuffing and secure with a toothpick.
Brush chicken with extra melted butter.

Place chicken on a rack, breast-side down, for 16— 18 min.
Turn over, cook for further 16 — 18 min.
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FISH AND SEAFOOD COURSES

STUFFED SOLE
Serves 8

Ingredients

1 cup chopped onion

2 cans (120 g each) shrimp, rinsed and drained
1 jar (130 g) sliced mushrooms, drained

2 tbsp butter or margarine

v pound fresh, cooked or canned crabmeat, drained and cartilage removed,
8 sole or ﬂoundcr fillets (900— 1200 g) _ '

¥ tsp salt

Y. tsp pepper

Y tsp paprika

2 cans (300 g each) condensed cream of mushroom soup, undiluted
1/3 cup chicken broth

2 tbsp water

2/3 cup shredded cheddar cheese

2 tbsp minced fresh parsley

Directions
1. Cook wild, brown or white rice or a mixture. i
2. In a saucepan, sauté onion, shrimp and mushrooms in butter until #
onion is tender. Add crabmeat; heat through. Sprinkle fillets with 3
salt, pepper and paprika. Spoon crabmeat mixture on fillets; roll up |
and fasten with a toothpick. Place in a greased 35 x 25 x 20 cm baking j;;‘
dish. Combine the soup, broth and water; blend until smooth. Pour
over fillets. Sprinkle with cheese. Cover and bake at 220 °C for 30 min. §
Sprinkle with parsley; return to the oven, uncovered, for 5 min or
until the fish flakes easily with a fork. Serve over rice if desired. b
TUNA CASSEROLE
Serves 8
Ingredients
2 cans cream of mushroom soup
1 can cream of celery soup
1 can corn, drained
1 can peas, drained
1 large can mushrooms
Garlic powder
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Cooking sherry

450 g Velveeta cheese (processed cheese containing 67 % fat)
Egg noodles

2 large cans tuna

1 can Carnation Evaporated Milk

Directions

. Cook noodles.
. Mix soups with tuna; mix in mushrooms, peas and corn. Add 1/4 to

1/2 cup cooking sherry. Add noodles. Put mixture into casserole.
Cut Velveeta cheese into strips 1 cm thick; push strips into mixture
approximately 2.5 cm apart. Cover with Carnation Evaporated Milk,
barely enough to cover top. Bake at 160 °C for 1 hour. Before coming
out, crumble potato chips over top.

CRAB CAKES
6 Cakes

Ingredients
450 g pack crab meat
1 whole egg, beaten
1 tbsp chopped parsley
1 1/2 tsp Dijon mustard
1/4 tsp ground white pepper
1/2 cup breadcrumbs
1/2 cup mayonnaise
2 tsp Worcestershire sauce
1 tsp salt

Directions

Mix all ingredients except crab meat.

Add crab and toss lightly.

Chill for at least 1 hour, put into a frying pan and dust with flour.
Sauté in clarified butter over medlum heat until golden brown on
each side. Serve hot.

BAKED TUNA
Serves 8

Ingredients
2 cups drained, flaked, water-packed tuna
2 cups low-fat cottage cheese ;
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. Preheat the oven to 180 °C. i
. In a large bowl, combine tuna, cottage cheese, sour cream, red |

. Turn into 2 | non-stick casserole dish.
. Combine crackers and cashews and sprinkle over top.
. Bake uncovered 30 min.

3/4 cup sour cream

1/4 cup red onion, diced

1/4 cup canned green chilies, diced

2 tbsp salsa

3 cups cooked, drained noodles

12 saltine crackers, crumbled

12 dry roasted, unsalted cashew nuts, chopped

Directions

onion, chilies, salsa and noodles.

TUNA ROSTI

Serves 4

Ingredients

750 g potatoes, unpeeled
200 g can tuna, drained

3 tbsp sunflower oil

1 large onion, sliced

4 eggs

2 x 400 g cans baked beans

Directions

. Bring a Jarge pan of water to the boil and cook the potatoes in their |
skins for 10 min, then drain. When the potatoes are cool enough to i
handle, peel and discard the skins. Coarsely grate the potatoes into a ;.5_
bowl. Season with salt and pepper and carefully stir in the drained

tuna without breaking it up too much.

Meanwhile, heat a tablespoon of the oil in a large frying pan and fry !
the onion for 5 min until browned. Stir the onion into the potato and |
tuna mixture. Heat another tablespoon of oil in the same pan, tip in |
the rdsti mixture, and press it down with a spatula to an even thickness. &

Cook very gently for 10 min until the underside is crisp and golden.
Put a large plate on top of the pan and invert the résti onto it. Slide
it back into the pan and cook the other side for 8— 10 min until
crisp and cooked through.

Slide the rosti back onto the plate and keep it warm while you fry
the eggs in the remaining oil and heat the beans in a separate pan. To

serve, spoon the beans onto plates, top with a wedge of the rosti
and finish with a fried egg.

BAKED FISH WITH HERB SAUCE
Serves 4

Ingredients

1/4 cup mayonnaise
1/4 tsp salt

1/2 cup milk

1/2 tsp lemon juice
450 g fish fillets

1 tbsp flour

Dash of pepper

2 tbsp chopped parsley
1/4 tsp basil

Salt and pepper to taste

Directions

. Combine mayonnaise, flour, salt and pepper. Gradually add milk;

cook, stirring constantly, over medium-low -heat until thickened.
Stir in parsley, lemon juice and basil.

. Place fish in a greased shallow baking dish; season with salt and

pepper. Bake at 180 °C for 10 min. Serve with mayonnaise mixture.

POACHED SALMON STEAKS WITH SALSA

These delicious salmon steaks are great as either a hot or cold entreé.

Serves 4

Ingredients

1 cup salsa

2 1/2 cups water

1/2 cup dry vermouth or white wine

1/4 cup lemon juice

2 tsp salt

4 1.5 cm-thick salmon steaks (about 700 g total)

Salsa:

3/4 cup mild or hot salsa

2 thsp lemon juice

To prepare salsa, pour it into a small bowl and stir in lemon juice. Set

aside.
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Directions

min or until salmon turns from translucent to opaque

. With a slotted spatula, transfer each steak to a serving plate. Serve

with salsa.

WONDERFUL SEAFOOD PIE
Serves 6 to 8

Ingredients

1 pkg. (180 g) frozen crabmeat or shrimp, thawed and drained, or 1 can |

tuna, drained
1 cup shredded American cheese
1 pkg. (90 g) cream cheese, cut into 1 cm cubes’
1 jar (60 g) chopped pimento, drained (optional)
1/4 cup green onions, sliced
2 cups milk
I cup baking mix
4 eggs
1/4 tsp salt
Dash of nutmeg

Directions
Heat the oven to 220°C.

in plate.

Beat remaining ingredients until smooth — 15 sec in blender on |

high or 1 min with hand beater. Pour into plate.

Bake until knife inserted between centre and edge comes out clean, "f:

35 to 40 min. Cool 5 min.

VEGETARIAN CUISINE

CHILLED TOMATOES
Serves 4

Ingredients

12 tomatoes of medium size
2 boiled potatoes
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1 boiled zucchini

1 cooked carrot

Cooked green beans

Salt, pepper, mustard, extra-virgin olive oil, vinegar, capers, pickles
preserved in vinegar to taste

1 or 2 tbsp mayonnaise

Parsley

Directions

. Select tomatoes that are all of about the same size and that are not

too ripe. Wash them carefully and remove the stalk ends. Use the
teaspoon to extract the seeds and water. Put the tomatoes on ice or
in the refrigerator until it is time to serve them.

. Prepare some Russian salad by combining the potatoes, zucchini,

carrot and some green beans, all cut into fine cubes in a large bowl.
Season with salt, pepper and a bit of mustard, oil and vinegar. Add
capers and finely diced pickles preserved in vinegar. Mix well, then
blend in 1 or 2 tbsp mayonnaise. Stuff the tomatoes, mounding up
the filling at the top of each. Arrange the tomatoes on a silver or
crystal platter. Top each tomato with a dollop of mayonnaise and
decorate the dish with some sprigs of parsley.

POTATO CAKE
Serves 4

Ingredients

800 g potatoes

1 tbsp bitter almonds

5 1/2 tbsp butter at room temperature
4 eggs

1 % cup sugar

100 g cooking chocolate

Directions

. Preheat the oven to 180°C.
. Boil the potatoes in salted water, then peel them and pass them

through a sieve.

. Finely chop the almonds and add them to the puree along with the

butter. Mix thoroughly.

. Separate the yolks of the eggs, beat them until they have thickened,

adding the sugar during the process. Combine the yolks with the
potatoes.

. Beat the egg whites until they are stiff and fold them 1nt0 the potato

mixture.
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Melt the chocolate and blend it with the batter.

Cover the bowl containing the mixture with a towel and let it resi:

for a few minutes.
Meanwhile, butter a mold with an opening in the centre. Pour

the cake batter and bake at 180 °C for 45 min. Remove the cake |

from the oven, let it cool a bit and then serve it.

LADY DI ROYAL CUSTARD

Word from the Royal Kitchen has it that this was the recipe that helped Lady
Di fo win Prince Charles’ heart. /

Serves 4

Ingredients

Custard:

2 cups evaporated skim milk
Y4 cup (4 tbsp) sugar

1/8 tsp salt

1 tsp vanilla

1/8 tsp nutmeg

4 egg volks

8 tsp diet jam, such as raspberry
Meringue Topping:

4 egg whites

Pinch salt

va tsp cream of tartar

Ya cup (4 tbsp) sugar

Y tsp vanilla

Directions

Preheat the oven to 180 °C.

To make custard: Combine all ingredients, except diet jam,
Beat well and pour into individual custard cups.

Stand in a pan of hot water in oven.

Bake 45 min to 1 hour, or until the knife inserted near centre of

custard comes out clean.
Remove custards from the oven and spread surface with jam.

To make meringue: In a medium bowl, using an electric mixer, beat ‘_'

egg whites until frothy. Add salt and cream of tartar.
Whip until stiff, but not dry.
Beat in sugar, 1 tsp at a time. Add vanilla.

10.

11.

12.

Continue to beat until meringue forms peaks that fold over when
the beater is removed.

Cover pudding with meringue, being sure to seal around the
edges.

Return pudding to the oven. Bake 10 to 15 min, or until meringue
is delicately browned.

PAVLOVA

Paviova is one of the least fattening of all possible desserts and one of the most

delicious. It was created for Anna Paviova, the famous Russian ballerina, by a love-

sick chef. He wanted to create something just like her...

light, airy and delectable.

When you taste this, you'll realize he succeeded.

Serves 8
Ingredients

4 egg whites, at room temperature
Pinch of cream tartar

Pinch of salt

¥ cup granulated sugar

2 tsp vanilla

1 tsp white vinegar

1 tsp cold water

1 tbsp cornstarch

% cup superfine sugar

1 cup whipping cream

Y% cup fresh raspberries

1 ripe kiwi fruit, peeled and thinly sliced
Fresh mint leaves (optional)

Directions

Preheat the oven to 170 °C.

In a large deep mixing bowl beat egg whites with cream of tartar
and salt until soft peaks form.

Gradually add granulated sugar, | tbsp at a time, while continuing
to beat.

When sugar is thoroughly beaten in, add 1 tsp of the vanilla, the
vinegar, water and cornstarch.

Continue to beat until very stiff.

Add superfine sugar all at once and beat just enough to mix it in.
Stop beating.

Shape mixture in cake form on kitchen parchment paper or foil, on
a baking sheet.
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10.Before serving, whip cream and add remaining teaspoon vanilla.
11.Place pavlova on serving plate and cover top with whipped cream. ;
12.Decorate with raspberries and kiwi fruit.

13.Garnish with fresh mint leaves if desired.
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Bake 10 min. Do not open oven door.

Turn oven temperature down to 110°C and contmue to bake for _':

min longer. Remove from the oven and let cool at room temperature. -
Pavlova may be prepared to this point ahead of time. To keep several 4

days, seal in an airtight container at room temperature

CHEESE CAKES

If calories are any guide,
Eating me won’t make you wide.

Serves 12

Ingredients

3 eggs

260 g part-skim Ricotta cheese
% cup (12 tbsp) cream cheese
11 tbsp sugar

¥ cup cornstarch

1 tsp baking powder

1 tsp vanilla

Y. tsp grated lemon peel

1 tsp lemon juice

% cup sliced strawberries
Mint spring or edible flowers (optional)

Directions

Preheat the oven to 180 °C.
Using an electric mixer with large bowl, combine eggs, Ricotta,
cream cheese and sugar. Beat until smooth.

Stir together cornstarch and baking powder. Add to cheese mixture

along with vanilla, lemon peel and lemon juice.

Pour into 20— 23 c¢m non-stick spring form.

Bake 55 min, or until firm.

Let cool, then refrigerate. Decorate top with strawberries.
Garnish with mint or flowers if desired.
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POPPYSEED AND SALT BREADSTICKS
Serves 4 to 8§

Ingredients
150 g floury potatoes
120 g butter, softened
2 cups (250 g) plain flour
1 egg, beaten
Poppyseeds and sea salt to taste

Directions

1. Preheat the oven to moderately hot 200 °C (gas mark 6) and lightly
grease two baking trays.

2. Cook the potato in boiling salted water until just tender. Drain and
put through a food mill or mash smoothly in a bowl. Add the butter
and flour and a little salt, to taste. Mix together to form a rough
dough, then knead 10— 12 times on a lightly floured surface until
soft and smooth.

3. Divide the dough in half. Roll each half out into a rectangle a little
larger than 16 x 28 cm. Trim it down to that size with a sharp knife
and cut in half. The trimmings can be re-rolled. Now cut the dough
into 1 cm sticks across the place on the trays, leaving room to spread.
Brush with the beaten egg, sprinkle with poppyseeds and then a
little salt. Bake for 10— 12 min, or until golden.

Note: These breadsticks can be kept in an airtight container for up to 5 days
and crisped in the oven.

Mix the potato, butter, flour and a little salt until a rough dough is formed.

Use a sharp knife to cut the dough into 1 cm sticks. Brush the sticks with
beaten egg and then sprinkle with poppy seeds.

GOOSEBERRY AND SOFT CHEESE MOUSSE

Quark, a soft curd cheese, comes from Germany and fromage blanc from France;
now you can get them both here. This gooseberry mousse is light and fresh and not
too rich. You can adapt this recipe for a number of other soft fruits.

Serves 4 to 6

Ingredients

500 g gooseberries

100—175 g sugar

2—3 heads elderflower or rose geranium leaves (optional)
15 ml (1 tbsp) gelatine
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the better; this one is light but very chocolaty. The secret is that you must use good
chocolate. You can vary it by adding ligueur or some grated orange rind or you can |
substitute orange juice for the water.
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100 g quark, fromage blanc or soft curd cheese
150 ml whipping cream
3 egg whites

Directions

. Put the gooseberries in a saucepan with the sugar and about 30 ml
(2 tbsp) of water, adding elderflower or rose geranium leaves if |
desired. Cook covered until the gooseberries are soft. Remove and
discard the flowers. Place 30 ml (2 tbsp) of cold water in a bowl and
sprinkle in the gelatine. Leave the gelatine to soak and form a jellied
cake.
. Pour the hot gooseberries into the bowl, add the gelatine cake and
process until smooth. Sieve and leave until cool and just beginning to
thicken. a
. Process the quark, add the gooseberry puree and then the cream. |
Process until the cream thickens but do not overprocess or the mixture 8
may curdle.
. Whisk the eggs until they just hold a peak, then fold into the gooseberry &
mixture. Turn into a 900 ml serving dish and leave to set for 4—6
hours in the fridge before serving.

THE MOST CHOCOLATY MOUSSE

Nearly everybody loves a chocolate mousse from time to time, the more chocolaty

Serves 4 to 6

Ingredients

175 g best dark chocolate

25 g unsalted or lightly salted butter

2— 3 drops vanilla essence (optional) i

30 ml (2 tbsp) brandy, orange liqueur, Creme de Cacao or Tia Maria _-L
(optional) "

3 eggs, separated

150 ml whipping cream

30 ml (2 tbsp) caster sugar

Directions

. Break up the chocolate and set it to melt with the butter, 45 ml
(3 tbsp) of water, vanilla and brandy (if using) in a bowl over hot
water; then leave to cool a little.

2. Process the egg yolks for about 30 sec until a pale yellow colour;

scrape in the softened chocolate mixture and process together for
about 1 min. Once the mixture is cool and the chocolate starts to
thicken, pour the cream down the feed tube and process for 20—
40 sec until the mixture thickens. Don’t overprocess or the cream
may turn to butter. :

3. Whip the egg whites until just holding apeak, whisk in the sugar

until fairly stiff, then gently fold into the chocolate mixture. Turn
into a 600 ml soufflé dish, glass bowl or individual dishes and leave
to set in the fridge for 4—6 hours.

BANANA AND COCONUT WHIP

This creamy dessert is really delicious served with syrup waffles.

Serves 6

Ingredients
2 bananas, peeled
100 ml, coconut cream
25 g icing sugar
300 ml double cream
300 mi Greek strained yogurt

Directions

1. Place the bananas, coconut cream and icing sugar in a food processor
or liquidizer and blend until smooth.
2. Whip the double cream until forming soft peaks and fold with the

banana mixture into the Greek yogurt.
3. Spoon dessert into tall serving glasses and decorate with toasted

coconut and slices of banana. Serve.

MERINGUE PEACHES

If you don’t have ratafias, you can use any other type of small crunchy biscuit
instead.

Serves 4

Ingredients

2 x 411 g cans peach halves in natural juices
45 ml (3 tbsp) Cointreau or Amaretto
8 ratafia biscuits
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1 egg white SUNSET

50 g caster sugar

15 ml (1 tbsp) flaked almonds Ingredients -
Icing sugar, for dusting ;
1/2 1 cold milk
Directions 2 tbsp grenadine
1 tsp lemon juice
1. Preheat the oven to 200 °C (gas mark 6). ) 1 tsp granulated sugar
2. Drain the peaches, reserving the juices from one can. Place four
Directions

peach halves in a food processor with the reserved juices and 15 ml |}
(1 tbsp) of the Cointreau or Amaretto. Blend until smooth and set ¢
aside. b
3. Pat the remammg peaches dry with kitchen paper and place hollow-
side up in a shallow bakmg dlSh

Pour the ingredients into the blender.
Blend, using the pulse button.
Pour into a big glass.

L b —

remaining Cointreau or Amaretto. '3 TOPTOP
5. Whisk the egg white in a clean bowl until stiff. Then, gradually whlsk A
in the sugar until glossy., Ingredients

1/4 1 cold milk
1 helping of coffee ice cream
1/2 measure black coffee

nozzle and pipe in swirls on'top of the peaches.Sprinkle over the ‘5 ‘
almonds and bake for 10— 12 min until the meringues are golden‘:
brown. b
7. Lightly dust meringues with icing sugar and serve with the peach
sauce. i

Directions

Pour all the ingredients into the blender.
Blend a few minutes.
Pour into a big glass and add straws.
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MILK SHAKES

You may also use cashew nuts, pine nuts, walnuts.

ALCOHOLIC COCKTAILS
HAPPY MILK

: Remember: you shouldn’t drink a lot of alcoholic drinks.
Ingredients

1/2 1 of very cold milk
1 orange juice

GREEN (GIN)

2 tbsp granulated sugar Ingredients
1 small orange cut into pieces ;
2 measures gin
. . 1 tsp lemon juice
Directions 1/2 tsp mint créme
Pour all the ingredients into the blender. ,
Blend a few seconds. Directions

Pour into a big glass.

; ; i ients into the blender.
Decorate with strawberry,or cherries. Four the Ingredients 3
/

Blend a few seconds with the pulse button.
Drink out of a flute.

kel o e
e

Note: Remember: you should use very cold milk or non-fat cream.
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SPRING (CHAMPAGNE)

Ingredients
2 helpings of strawberry ice cream
1/2 measure strawberry liqueur
1/2 bottle of champagne

Directions.

Pour all the ingredients into the blender, except the champagne.
Blend ice cream and liqueur a few minutes.

Pour into a cocktail glass and add the chilled champagne.
Decorate with a strawberry and serve with straws.
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VYpok 1

Tecr 1

1 — atube of; 2 — ajar of; 3 — a tin of; 4 — half a pound of; 5 — a bottle of;
6 — a joint of; 7 — a loaf of; 8 — a box of; 9 — a bar of; 10 — a packet of; 11 —
a dozen of

Tecr 2 :

ones (1); spend (2); money (3); prices (4); bargains (5); different (6); line
(7); supcrmarkets (8); offer (9); there (10); buy (11); are (12)

Give It a Name

1 — potato; 2 — beef; 3 — beetroot; 4 — greengrocer; 5 — supermarket; 6 —

cereal; 7 — cabbage

Ypok 2

Tect 1

1 — fish; 2 — spaghetti; 3 — a cup of tea; 4 — sausages; 5 — ice cream; 6 —
wine; 7 — cheese; 8 — bananas; 9 — toasts; 10 — lemon; 11 — bread; 12 —
vegetables

Tect 2

the (1); does (2); quickly (3); attention (4); slower (5); poor (6); alcohol (7);
for (8); traffic (9); drinking (10)

Give It a Name

1 — glass; 2 — juice; 3 — ice cream; 4 — salt; 5 — cup; 6 — meal; 7 —
helping

Vpok 3

Tect 1

1 — radish; 2 — pepper; 3 — carp; 4 — cauliflower; 5 - herring; 6 —
sausage; 7 — pike; 8 — eel; 9 — pizza; 10 — soup; 11 — hamburger; 12 —
sweets

Teer 2

is (1); of (2); place (3); the (4); are (3); eat (6); and (7); wins (8); made (9);
also (10); soup (11); cook(12); drink(13)

Give It a Name /

1 — sandwich; 2 — tea; 3 — mushroom; 4 — crab; 5 — jam; 6 — cheese; 7 —
to eat
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Ypok 4

Tecr 1

1 — apple; 2 — cherries; 3 — cabbage; 4 — pear; 5 — potatoes; 6
pineapple; 7 — orange; 8 — plums; 9 — onion; 10 — peach; 11 — peas; 12 —
cucumber

Tecr 2 ‘

in (1); baked (2); dish (3) marinated (4); fish (5); are (6); dough (7),‘
served (8); is (9); boiled (10); filled (11); also (12) i

Give It a Name

1 — breakfast; 2 — butter; 3 — egg; 4 — flour; 5 — honey

Ypok 5

Tecr 1
1 — dipping; 2 — spreading; 3 — slicing; 4 — dicing; 5 — peeling; 6 —
chopping; 7 — sprinkling; 8 — mincing; 9 — boiling; 10 — frying; 11 —
barbecueing; 12 — grilling; 13 — roasting; 14 — pouring; 15 — draining; 16 — §
grating i
Tecr 2 o
a (1); are (2); sweets (3); groceries (4); pears (5); is (6); weighs (7); there (8); /i
measured (9); gallon (10); measurements (11); table (12)
Give It a Name
1 — bacon; 2 — cream; 3 — pork; 4 — sugar; 5 — toast; 6 — sausage; 7 —
dough i

Ypok 6

Tecr 1 A

1 — mincer; 2 — grater 3 — bowl; 4 — glass; 5 — saucepan; 6 — rolling pin;
7 — corkscrew; 8 — plate rack; 9 — casserole; 10 — cruet set; 11 — frying pan &

~Tecr 2

“in (1); cooks (2); tablecloth (3); cutlery (4); soup spoons (5); forks (6); '
dessert (7); put (8); plates (9); ready (10)

Give It a Name

1 — gum; 2 — peach; 3 — to soak; 4 — cake; 5 — to fry; 6 — to stir

Ypoxk 7

Tecr 1

1 — lemon; 2 — mushrooms; 3 — carrot; 4 — nuts; 5 — sandwich; 6 — hot
dog; 7 — chicken; 8 — cray fish; 9 — egg; 10 — coffee; 11 — aubergine

Tecr 2

blended (1); contain (2); fat (3); milk (4); low (5); ingredients (6); butter (7);
contains (8); heart (9); some (10); taste (11)
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Give It a Name
1 — saucer; 2 — oven; 3 — meat; 4 — kitchen; 5 — chocolate; 6 — soup;

7 — cooker

Ypok 8

Teet 1

is (1); for (2); food (3); too (4); our (5); heart (6); of (7); vitamins (8); as (9);
chips (10); fruit (11); minerals (11) :

Tect 2

1d; 2j; 3f; 4b; 51; 6¢; 7a; 8h; 9n; 10k; 11m; 12g; 13i; 14e

Give It a Name ‘

1 — fat; 2 — fridge; 3 — snack; 4 — tomato; 5 — milk; 6 — mouth
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acid wine
additives p/
aerated water
airtight
alacarte
alcohol

ale

allspice
almond
American cheese

anchovy
anchovy sauce
angel food
anise pepper

antioxidant
aperitif
aphrodisiac

appetizer
appetizer fork
appetizer knife

appetizers assorted

apple

apple charlotte
apple fritters
apple pie
apple salad
apricot

apricot pudding
aromatizer
arrange
artichoke
ascorbic acid
ashtray
asparagus
asparagus salad
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KHMCJIOE BUHO

I00aBKH

rasMpoBaHHas BOAA
FEPMETHUYHEIA

nopiMoHHoe Baeno

AJTKOTOJb

5J]1b, ITMBO

AMafickui (AyNIMCTBIM) nepeu
MUHIATb

CHIP YeaJep, U3roTaBIMBAEMEIH
B CIOA

a”dJoyc, Xamca (petba)
AHUYOYCHBL coyc

pon GMCcKBUTa

TepeyHUK (srorcikiud dyuwucmonil
nepey 0458 apoMamMu3ayuy poidHbIX
0r00)

AHTHOKMCIUTEND

aTiepUTHB

IpUMpaBa, YCHJIMBAKILAS NMOJO- |

BOE YYBCTBO

3aKycka

BHJKA JUTA 3aKYCKH
HOX JJISL 3aKYCKH
3aKycKa acCopTH
A0M10KO

AboyHas 3areKaHka
ONamb U3 S6TOK
A0J0YHBIH NTUPOT
S0JIOYHEBIH catatr
abpuKoc

abpPUKOCOBBIM NMyAVHI
apoMaTH3aTop
pAacronaraTe, packianbIBaTh
ApTHUIIOK
acKopOMHOBAA KHUCIOTA
nemneabHHULA

crapxa

cnapXeBbld canar

aspic

assorted chocolate
assorted roast meats

aubergine Br
aubergine paste

avocado (p! -dos/-does)

B

bacon

bacon and eggs
bake

baked

baked apple
bakehouse
baker’s

bakery foods

baking powder/mixture

baking sheet Am
baking tray
baltic herring
banana

bar

barberry
barley
barleycorn
barm
barman
basil
basket
bass
baste
baton
batter

bay leaf

bean

beastly

beat

beater

beef

beef goulash
beef steak

beef Stroganoff

beef tea
beer

3aMBHOe (6110110)
IIOKOJIAIHOE aCCOPTH
KapKoe accopTH
GakyiaxaH
GaknaxxaHHas HKpa
aBOKallo

OeKoH, KOmyeHas CBUHMHA
SMYHHULA ¢ GEKOHOM

reys, BHIMEKAThH

TeYeHbIH

neyeHoe s1610K0

xeboreKapHs

GyouHag, X1eOHBI MarazuH
X1e000YIOUHEIE M3AETHA
MOPOLUOK IJsl BHITIEYKH, Pa3phixX-
JIUTENB

cm. baking tray

MPOTHUBEHD

camaxa

GaHaH

1. 6ap; 2. croiika, NpWIaBokK; 3. 6pu-
KeT, ITUIHTKa

6apbapuc

STYMEHb

STYMEHHOE 3EPHO

IIMBHBIE IPOXOKM, 3aKBACKa
bapMeH, OydeTyuK, TPaKTUPIUHK
OasmiIuK

KOp3KMHa

OKYHb

MOJIMBATh JXApKOE XHPOM (& dyxoexe)
OanbLEBUIHBIA

1. 6e3mpoiCKeBOE, KUIKOE TECTO;
2. B3OHTOE XHUAKOE TECTO; 3. XU -
Kasi MaHUPOBKa

JIaBPOBHIA JIMCT

6006, dacons )
OTBPATHUTENbHBIN, HEMPHUSTHBIA
oTOuBaThk, B30MBATh, TOJIOYb
BeHYMK (0na e30ueanus)
TOBAAWHA

TSI U3 TOBAAUHEL

KXapeHas ropsanuHa, oudiurexc
6edcTporaHoB, MsCO I10-CTPOra-
HOBCKH

rOBsKHi OYJIBOH

MIBO
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beet

beetroot
beetroot salad
berry

beverage
bilberry

bill

biscuit (cracker)
bisk

bisque

bitter

bitterish
blackberry
black bread
black cock
black coffee
black currant
black grapes
black pressed caviar(e)
black pudding
black radish
black rowan
black soft caviar(e)
blended whisky
blueberry

boar

boil

boiled

boiled beef
boiled eggs
boiled pork
boiled potatoes
Bordeaux

bouillon

bowl

brains p/
braise

braised

brandy

brandy pawned
Brazil nut
bread

bread and butter
breadcrumb

breaded
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CBEKNa

CBEKIIa
canaT M3 CBEKIIBI
aroga

HAIMTUTOK
YepHHKa

cyeT

(cyxoe) meyeHbe
cm. bisque

1. PakoBBIit CyIT; 2. CYI M3 MTHIG] MIA

KpOJIMKa; 3. TOMaTHELH Ccyn-TIope
ropbKUi

rOpLKOBATBIH

eXEeBUKa

YepHBIA/pXKaHOM x1eh

TETEPEB

YepHBIi Kode

YepHas CMOpOIHHA

YepHBIH BUHOrpan

MarcHasg MKpa

KpoBsHaa Kojbaca

yepHas pelbkKa

YepHOIIOAHAA pAOUHA
3epHUCTas MKpa

CMeCh BHMCKH pa3HBIX COPTOB
ronybuka, yepHHUKa

kaban

BapHUTh

BapeHbIA, OTBAPHOM, KHMIISYEHBIHM
OTBapHasl roBsIIHHA

BapeHbIe Ai11a A
OyKeHMHa, BapeHas CBUHHHA
OTBapHOit Kaptoderlb

oopno (6eaoce uau xKpacwoe ¢hpan-
uy3sckoe guHo)

OyNbOH

MMCKa, BI040, CalaTHHK, Yallka
MO3TH (2082HCbU, KYPUHbIE)

1. TyuIeHoe MACO; 2. TYIUHTE (MACO)
TYLIEHBIH

Openau

OpeHIU ¢ BOOOM
AMEPUKAHCKMIT/OpasriIbCKHIt opex
1. x1e6; 2. oGBanuBaTh B cyxapsx,
NaHUpoBaTh

6yrepbpon, xneb ¢ MacioMm

1. xneOHblid Msakuw; 2. pl xnebHele
KPOLUKH; 3. XIeGHBIR coyc
JKAPEHHLIH B cyXapsax

breakfast
bream
breast
brick tea
brill
brisk
brisket
broccoli
broil

broiled

broth

brown

brown ale

brown bread
brownie Am

brown onion
brown sugar
Brussels sprouts
bubble-and-squeak

buckwheat
buffet

bullhead

bun

bunch

bunch of grapes
burbot
Burgundy
butcher
butcher’s
butchery

butter

butter dish
buttered
buttermilk
butterscotch
button mushroom

C

cabbage
cabbage head
cabbage salad
cabbage soup
caffeine

cake

3aBTPaK
Je1

rpyaka (nmuust)

TUIMTOYHBIA Yyai

Kambana

HUTPUCTHIH

rpyOVHKA

OpOKKOIH, CrapxeBas KallycTa

1. xkapeHoe Msco; 2. XapuTh Ha OT-
KPBITOM OTHE

JKapeHHBIH Ha OTKPBITOM OrHE

cym, OynBoH

3aXapuBaTh, MOOPYMSAHHUBATh
TEMHBINA 3J1b

YyepHBIi/pXKaHOM x1ed

HIOKOAIHOE [TUPOXHOE C OpexaMu
penyartsii JyK
KOPHYHEBBIN/MATKHI caxap
OpiocceNibckas KamycTa

KApKOe M3 XOJOJHOIO BapeHOoro
Msica C OBOLLAMH

rpeyHeBas Kpyna

1. weenckuit croa; 2. Am wkad
A MoCyabl

6B140K (porba)

coobHas Gyinoyka

MIYYOK (Hanp., 3enexil)

BUHOTpanHas rpo3fk

HanuM

GYPIYHICKOE BUHO (6eq0e Uil KpacHoe)
MSICHMK, TOPTOBELl MsICOM

MSICHOH MarasuH

1. TOProgemst MSICOM; 2. MACHOM Na-
peK; 3. KpPBITBIH MACHOM PBIHOK

1. CMIMBOYHOE MAacCIO; 2. HaMa3sbl-
BATh MAaclIoM

BI0I0 AN MaJleHbKUX Oyrep6ponos
C MAacioM

rmaxra

upuc (koHgema)

MOJIOZO# rpub

(benokoyaHHas) Kamycra
KOYaH KaIyCcThbl

canaTr M3 KarycThl

cyn C KalycTroi, uu
KopeuH

TOPT, KEKC, MHPOXHOE
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cake knife
cake tin

calamar(y)
calcium

calf

calorie

calorie content
Camembert
can

canapé
candied lemon peel

candy

canned foods
canned vegetables
can of meat

can opener
canteen

capers pl

caramel

caraway
carbohydrate
cardamom (-on, -um)
carp

carrot

cartilage

carve

carving dish
cashew nut
cashier

casserole

casserole pot
caster(-or) sugar Br
cater

cater for

catering’

catering professional
cayenne (pepper)

celery
chafing dish

JioriaTtka sl TopTa

¢opMa ISt BEITIEYKHM KEKCOB,
oynmouek, cnob, omanui
KaJibMap

Kb M

TeNeHOK

KaJIOpHs

KaJIOPHMHOCTE

CHIp Kamambep

1. koHcepBHas 6aHKa; 2. KOHCEp-
BHPOBAThb

KaHane (masenviuii 6ymepbpod)
LIYKaTEI, 3acaxapeHHasi THMOH-
Hasg KOXHIa

neneHel; KoHbeTa

KOHCEPBEL

KOHCEPBUPOBAHHEIE OBOLLIM
6aHKa MSICHBIX KOHCEPBOB
KOHCEPBHEI HOX

cToNIOBas

Kanepcesl

1. kapamens; 2. XOKeHBII caxap
TMHH

YIJIEBOJ,

KapIaMOH

Kapm, casaH

MOPKOBEEB

XPSILLL

pesarh, paspe3arb

6mono I Hape3aHHs Msca
OpPEX KEeLIbIO

Kaccup

1. kactprons; 2. 611040, IPUTOTOB-
JIEHHOE B KacTpHJIE U B HEH XKe
nomasaeMoe; 3. 3arneKaHka U3 puca
WK KapTogens ¢ oBolLEaMU
BBICOKAS KACTpPIOIs

caxapHas nmyapa

MOCTAB/IATh HIIEBbIC POLYKTHI
KOPMHTh

1. mocTaBKa MPONYKTOB; 2. 0BCTyXKU-
BaHue obenos, ceaned M T.1.; 3. 00-
ILIECTBEHHOE MTMTaHHE

CHELHATHUCT B 0OLIECTBEHHOM MUTA-
HUH

KalieHCKM# (Kry4yuii) neper
cenpaepedt

crienanbHoe 671040, B KOTOPOM
MHLIA COXpPaHIETCAa ropayeit

chanterelle
charlotte
cheddar
cheese
cheese cake
cheese sauce
cheese spread
chef
chemicals

cherry
cherry pie
cherry plum
chewing gum
chicken

chicken soup
chicle Am
chicory

chief

chiffon
chill

chilled
chilled wine
Chinatea
chips p!

chive
chocolate

chocolate box
chocolate liqueur
chocolate tart
cholesterol

chop

chopped

choux puff

chow Am sl
chow-chow

chowder Am
chromium
chunk

chutney

cider
cilantro Am

JIMCHYKa (2pub)

apaoTKa (caadxuli nupoe)

ChIp Yenuep

ChIp

1. BaTpyuika; 2. TBOPOXKHBIN MHPOT
CBHIPHBIH COYC

[LIABNIEHBIN CBIP

med-mopap, MIaBHEIA IOBap
XUMHUYeCKUe MPOILYKTHI, IIperna-
paTel

BUILHSA

MHPOr ¢ BULIHAMH

Mupabenb, aaplya

JKepaTelbHasg pe3nMHKA

1. UBITUIEHOK; Am KypHLa, MeTyX;
2. Kypuua (maco)

| KYpHHBIH OYNBOH

XeBaTelbHasg pe3rHKa
LUKOPHUH

[JiaBa, 3aBelyIoluii, TUPEKTOD,
PYKOBOIMTEND

B3OUTBINA, BO3MYIUHBIA
MPOXTAIHBINA, XOMOIHBIN
OXJIAXIEeHHBIA

OXTaXIAeHHOE BUHO

KWTalickMi Jyai

YUICH (Xpycmaujue AoMmuKy mea-
peroeo kapmogens)

1. 1yk-pesanelr; 2. 3y0OK YeCHOKa
1. wokonamn; 2. LIOKONaaHAasT KOH-
deta

KOpoBKa 1IOKONANHEIX KOH(ET
LLIOKONIaIHbIA THKED
LIOKOJaIHEIA MHPOT
XOJIECTEPHH

1. oTOuBHAYA KOTJIETA, 2. pYOUTH
pyOneHsIi

cJIokKa

ena

1. mapuHan; 2. KuTalickoe Bape-
Hbe M3 LIYKATOB ¢ UMOUpEM

ryctas nmoxmetka u3 peibel, MOJ-

JTFOCKOB, CBUHUHBI
XpOM

KYCOK, JIOMOTb

yyTHH (ocmpas npaHas uHOulickas
PyKmMo8o-080UiHAS NPURPABA)
s0/I04YHOE BUHO

KOpHaHIpP
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cinnamon
clam

clear soup
clingfilm Br

clove

cocktail

cocoa

coconut

coconut milk

cod

cod-liver oil
coffee

coffee beans
coffee pot

coffee with ice cream
coffee with lemon
coffee with milk
cognac

Cointreau

cold dish

cold hors-d’oeuvre
colourant

comb honey
combine

compote
condensed
condiment
confection

confectionary
confectioner’s
confectionery
consommeé
convenience foods
cook

cookbook
cooked

cookee Am
cookery
cookery book
cookhouse
cookie Br
cookie sheet Am
cooking soda
cook room
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KOpHIA

BEHEpKa, KNeM (MpoMbicr08blii Mon-

AIOCK)

MpO3payHEIi cym

KyJIMHapHas (ycagoyHas) TUIEHKa
1. rBo3auka; 2. 3ybok yecHOKaA
KOKTEINE (chupmuoli Hanumok)
Kakao

KOKOC

MJIEYHBIH COK B KOKOCOBOM OpEXE
Tpecka

PBIOHH XHp

Koge

kode B 3epHax

KO(eHHUK

Koe-rsicee (¢ Moposcenbim)
Ko(e ¢ TMMOHOM

Kode ¢ MOJOKOM

KOHBAK

KBaHTPO (kpenkuii becyeemubtii
AAKO20ABHBIE HANUMOK ¢ ANeAbCH-
HOBbIM BKYCOM)

X0n0nHOe BII0I0

XOJIOMHAN 3aKYCKa

Kpacsiee BellecTBO

MEIOBBIE COTBI

CMELLMBATh

KOMIIOT

CrYLUEHHBIH (0 MoaoKe, caueKkax)
npuIpasa

1. cnanocTH, KOHIMTEPCKHE U3Ie-
TS 2. NPUFOTOBNEHHE CIafocTel
cm. confectioner’s

KOHIWTEPCKMHA Mara3mH
KOHAMTEPCKUE M3ETHsA

kKoHcoMe (1. 6yason; 2. cyn-niope)
nonyhabpruKaTel

1. moBap, Kyxapka, Kok; 2. T0TO-
BHTB (nuuiy); 3. TOTOBUTECH (0 huue)
cMm. cookery book
MPUTOTOBJIEHHEIN (0 nuwe)
IIOMOLIHKK MOBapa

KyJIMHapus

[I0BapeHHAas KHMra

TTOXOAHAST KYXHS
JOMallIHee MeYeHbe

NPOTUBEHD

MHMILEBass coxa
KYXHS

cook shop
cookware
cookware set
cooky Am
cool

copper
coriander

corkscrew
corn

cornel
cornflakes pi
cornflour Br

corn oil

corn on the cob
cornstarch Am
cottage cheese
courgette
course

covered vegetable dish

cowberry

crab

cracker
cranberry
crawfish
crayfish
cream

cream cheese
cream cracker
creamer
créme
crescent (roll) Am
cress
croissant
croquette

crudité
crumb
crumble

crush
crusian carp

[0 1lepSakona

XapyeBHS, CTOJOBAas
KYXOHHas mocyaa

Habop KYXOHHOM IMOCYIBI

1. moMalHee neveHbe; 2. Kyxapka

1. MpoXNMamHBIM, CBEXMUN; 2. OXITax-
AaTh

MeIb

KOpHMaHIp, KHMH3a, KMTaWCKas
meTpyLuKa

IUTOTIOP

1. gnen. MILEHNULIA; 2. woma. U upA.
OBec; 3. amep. U agcmpan. pOXsb;

4. amep. u ascmpan. KyKypy3sa; 5. sep-
HO (37aK08); 6. 3ePHBILLKO

KH3HI

KYKYDPY3HBIE XJIONbA

KYKYpYy3Has MyKa, KYKYPY3HBIA
Kpaxmai

KYKYypy3HOE Macio

OTBapHasg KyKypy3a B ITOYarkax

em. cornflour

TBOpPOT, DOMAIIHUM CBIP

HYKKHMHHM (copm kabaura)

BJiono (8 MeHr)

3aKpHITOE GMION0 MIA OBOLUEH
OpycHUKa

Kpab

Cyxoe TMeyeHBe, KpeKep

KJIIOKBa

pak

cm. crawfish

1. kpem; 2. CTHBKH

CIHBOYHBIN (MATKUH) CBIP
neyeHbe, KpPeKep

CITUBOYHHK

KpeMm (auxep)

cM. croissant

Kpecc (canant)

KpyaccaH, poraauk

KPOKeT (Wapik U3 MACHO20 Uy poib-
Ho20 hapwa, puca uayu Kapmogpeas)
KPYIHTE (chocof Hape3iki ChipbiX 080~
wetl 00UHAKO8bIMU KYCOUKAMU)

1. makuu xmeba; 2. Kpolka Xie-
6a; 3. obBaANMBATE B CyXapsax
KpOUINTD, pa3npobisarh, MATE,
JIaBUTh

dpyKTOBBIN COK

Kapach
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crust

crusty
cucumber
cucumber salad
cuisine

cuke

culinary

cumin
curacao

curd

curdle

curly parsley
currant

currant sauce
curry

custard
cutlery

cutlet
cuttlefish

D

dairy produce
dairy shop
dark beer
dash

date
defrosted
delectable

delicacies of the season

delicacy
delicatessen

delicious

dessert
dessert spoon
dessert wine
dewberry
dice
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1. xopka (xzeba); 2. ocalOK BHHA
Ha CTeHKax OYTBUIKHM; 3. KOpX UIA
TOpTa

MOKPBITHIH KOPKO#H, TBEPIABIA
orypew

canaT U3 OorypuoB

KyxH4 (nodbop kKywanuii)
KOPHHIIIOH, OTYpUYHK

1. KyIMHApHBI; KyXOHHBIH; 2. TOI-
HBII g BapkK¥ (06 oeouax)

TMHH

KIOpaco (aneabcuHO6bI AUKED)
CBepHYBILEeCs MOJIOKO; TBOPOT
cBOpayHBaTheA (0 MOA0KE)
KyapAaBas METpYyUKa

1. cMopoauHa; 2. KOpUHKA, MeJ-
KWl CYLUEHBIA BHHOIpan
KOPUHKOBBIH COYC

1. xappu (npunpasa U3 Kyprymo-
8020 KODPHA, YECHOKA U PASHbIX Npsi-
Hocmed); 2. G11000, IPUNIPABICH-
HOE Kappu

3aBapHO# KpeM, clajkuid Kpem

M3 UL K MOJIOKA

CTOJIOBEIE NPpUOOpPBI; HOXEBBIE
HU30eaus, HOXH

oTGMBHAsA KOTIETA

KApaKaTHLa (RPOMbICA08bIE MOAAIOCK)

MOJIOYHBIE TIPOAYKTHI
MOJIOYHBIM MarasuH

TEMHOE MUBO

1. HE3HAYMTENBHOE KONMYECTBO,
2. 106aBisTh, MOIMELINBATE
GUHHMK

PAa3MOPOXKEHHBIH
BOCXWUTHUTENIBHBIA

paHHWE OBOWM, QPYKTH U T.II.
JeNUKATEC

1. MeJTMKATECEI; 2. MAra3uH Ioay-
(pabpHKaTOB; KyNHMHAPHA

OuYeHb BKYCHBI#, IPUATHBINA Ha

. BKYC

necepT, ciragxkoe (6mono)
OecepTHasl JIOXKKa
IeCcepTHOE BHHO
€XEeBUKA

pe3aTh KYOMKaMH

diet
dietary
dietetic
dietetics
dill
dilute
dine
dinner
dip
director

discard
disgusting
dish

dog salmon Am
doner kebab
donut Am
double cream

dough
doughnut
drain

dreadful
dress

dressing
dried eggs
dried fish
dried fruits
dried milk
drink

dripping(s)

drizzle
drops p!
drumstick
dry

dry gin
dry toast

dry red wine
dry white wine
dry wine

duck
dumpling

IWeTa, palHoH

OUEeTHYECKHUHI

OUETHYECKHIA

JIMETONIOTHSA

yKpon

pa3baBaATh

obenarb

oben

1. Makate; 2. Am coyc
JIHUPEKTOp, PYKOBOIMUTENh, Ha-
YJaJIbHHK

BLIOpACHIBATh

OTBPATHUTEJbHBIN

1. 6miono, Tapenka, MMcCKa; 2. Ky-
JIMHapHoe 6mono

keta (peiba)

maypMa

MOHYHK

CITMBKM OBOMHOIO CENapUpoBa-
Hus (48 % xcuprocmu)

TECTo

MMOHYUK, XapeHBI MHPOXKOK
1. ocyurats; 2. GUIBTPOBaTH, MpoO-
LIEXKMBATh

Y2KACHBIH

1. mpunipasnaTe (6ar0d0); 2. pasne-
JIBIBATE (myuty)

coyc (k caaamy, psibe)

SAUYHBIN NOPOLIOK
cylleHas/BaneHas priba
cylleHbIe QPYKTHI

MOJIOKO B ITOPOLUKE

1. HanuTOK; 2. MUTH

BBITEKLUMIA COK (Hanp., npu pas-
MOPANCUBARUU UAU Mennogol 00-
pabomke)

CcOpBI3rUBaTh

JOpaxe, JeIeHLE

TOJIEHB (MywKy nmuybl)
CYLUHTDH

CYXOW JKMH

MoIXKapeHHbIH xne6/Toct Gea
Macia

CyX0O€ KpacHOe BMHO

cyxoe Denoe BUHO

CyX0€ BHHO

1. yrka; 2. yTHHOE MACO

1. BapeHuK, Kieuka; 2. a610Ko,
3aMe4YcHHOE B TecTe; 3. MOHYUK
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dust

Dutch cheese
dye natural

E

eat

eatable

eater

eat one’s fill
eats pl/
Edam
edible

eel

egg

€gg cup

egg flip

egg plant Am
egg powder
egg salad
egg shell
elder
Emmentaler

emulsifier

English cooking
entrée

essence
executive director

F

fancy cake
farce
farina

fasten
fat

fat meat
feed
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MoCkINaTh (MyKol uau caxapHol
nydpoti)

CBIp FOJUTAHICKHHA
HATYPATBHEIA KpPacUTeNb

1. ecTb, KYLLUATB; 2. HMETh XOPOLLIKH
anreTUT; UMETh XOPOIUMA BKYC

(0 huwe)

1. cremoOHBIH; 2. pa3e. MMILA, CBECT-

HOE

eI0K

HaecTbCH

MUILA, eia

31aM (copm 20A1aHOCK020 CbIpa)
CheJODHEIH, TOIHBIA B MULLY
Yrope

28700 (0]

[MOACTaBKAa UTd Sila

ropgyee MHBO MJIM BHHO C XKENT-
KOM, PACTepTBEIM C MOJIOKOM H ca-
Xapom

BakiaxaH

SHUYHBIH MOPOLIOK

SMYHEBIA canar

SIMYHasA CKOpPIIyIa

6y3uHa, caMOyK

SMMEHTANb (COpm CEemA0-HCeamozo
meepadozo HeoCmpo20 weelyapckozo
CbIPA ¢ KPYRHBIMU OBIPKAMLL)
9MYJIBIaTop; BELIECTBO, CITOCOOCT-
BYIOLLUEE 3MYIBETHPOBAHUIO
AHIJIMACKAS KYXHS

1. ropsiuas 3aKycka;

2. Am ropauee (611010)

3CCEHUMS; KOHLEHTPAT
HUCITOJIHUTEIBHBINA TUPEKTOD

MMUPOXKHOE

apiu

1. myka; 2. kpaxmai, kaprodenb-
Has Myka; 3. MaHHas KpyIa; MaH-
Has Kaia

CKPEIUIATh, MPUKPEnAAThH

1. xup, cano; 2. XUpHBIii (0 nuwe)
XHpHOE MSICO

1. KOPMUTB, TUTATB(CA); 2. THTA-
HHe, MHILA

feeder
fennel
fiber Am
fibre

fig
filbert

filet Am

fill

fillet

fillet of beef
filling

filter

financial director
fine vintage wine
first course

fish

fish balls

fish in aspic

fish liquor
fishmonger’s

fish oil

fish sauce

fish soup

flake with cream
flan

flapjack
flat cake
flatfish
flavor Am
flavour

flavour enhancer
flavouring

flesh

floret

flounder

flour

flowerette

flower tea
fluoride

flute

foil
food

foodstuff(s)

€I0K
deHxens

cm. fibre

KJIeTYaTKa

¢ura, UHXUpP, BUHHAA sSrojaa
JIelnHa, GYHIYK; aMepUKaHCKH
JIECHOH Opex

e fillet

HaMOJIHATE, 3alOJIHSATE
(une(it), BrIpeska

dune(it) ropaoUHEI

¢apur, HayMHKa

(unsTpOBaTH

(hrHaHCOBBIN TUPEKTOD
MapoyHOe BbIIEPXKAHHOE BUHO
nepsoe 611010

poiba

TedTENN U3 PHIOBI M KapTodens
3aIMBHOE U3 PBIOEI

PBIOHBIH OYJIBEOH

pPBIOHBIFH MarasuH

DEIGHI XHD

coyc K pbife

yXa, peIOHBIH cyn

KYKYPY3HBIE XJIONbI CO CIMBKAMH
OTKPEITHIl MUPOT ¢ QPYKTOBO
HAYWHKOH

OnMuH, onambs, JeMelrka
JIenenKa

Kambana

cm. flavour

1. (mpusTHEIR) BKYC; 2. OyKeT
(suna); 3. apoMart; 4. NpUNpPaBIATh
(6ar000)

YCWINTENb apoMaTa, BKyca
MpUIIpaBa

1. Ms1cO (ceipoe); 2. mMsikoTh (1100a)
cm. flowerette

KaMmbana

MYyKa, Kpynyarka cm. farina
COLIBETHE (Hanp., ysemHol Kanycmot)
LBETOYHDLIN Yai

Gbropun

1. BeIcOKHM BoKan; 2. nenath BhI-
eMKY

donwra

l. nuwa, nutaHue; 2. MPOAYKTHI,
MPOJIOBONBCTBUE

MMLIEBBIE TTPOIYKTHI
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forequarter

fork
frankfurter
French beans
French cook
French food
French fried potatoes
French fries
French loaf
French plums
French stick
fresh
fresh-salted
fresh wine

MepeiHsst YeTBEPTHHA, JIOMaTKa
(coeancoetl myuit)

BIJIKA

COCHCKa

thacons, 606BI

¢dpaHLy3CKasd KYXHS
dbpaHLy3CcKad KyxH:

cm, French fries

kaptodens hpu

¢paHLly3cKasg OynKa
YepPHOC/IUB

dpaHily3cKkuii 6aTOH

1. cBexwuit; 2. mpecHkIi (o 6ode)
MaJIOCOJBHBII

MOJIOI0E BUHO

garnish
garnished

gelatin(e)
gem Am
gherkin

giblets p/
gin

ginger (root)
ginger ale
ginger beer

1. rapHKpoBaTh (641000); 2. yKpa-
WATh

1. rapHupoBaHHEIA (0 Garode)

2. YKpalleHHbli

JKeJAaTHH

npecHas coobHas Oynoyka
KOPHHUIIOH, METKHUHU orypeu mLid
MAapUHOBAaHUS, KOJTIOUMIL orypen
TYCHHBIE MOTPOXA

IDKUH (Modcocesenosan Hacmouka,
800K a)

HMOHDPB

MMOHPHBIA TUMOHAL/3/1b
UMOHpHOE NMUBO (He301K020AbHbIL
2Q3UPOBARHBIT HANUMOK € UMBUpEM)

fricassée dbpukace {(kycouku yvinaenka, npu- gin sling MONCAALLEHHBIA JOKMH
20Mmoenernbie 8 Kpenkom Gyavore, glair 1. su4HBIH Oe0K; 2. cMa3bIBaTh
nod Oeavim coycom) SUYHBIM DeTKoM
fried KapeHblil (Ha cxogopode) glass cTakaH, DOKAI, PIOMKA
fried chips kapeHbli KapTodenb glassware M3MIEIHM M3 CTEeKIa, CTEKISAHHAN
fried eggs AWYHHWLA-TJIA3YHbS nocyna
fritter 1. onanest (vacmo c abaokamu); golden syrup CBeT/Iasl MaToKa
2. KYCOK XapeHOro Maca 200se rych
frog’s legs JArYIIAYbH JankKy gooseberry KpPBIKOBHUK
fromage blanc TBOpOT Gorgonzola TOPrOH30Ma (0Cmpalll WMAbSHCKUL
frothy NEeHUCTRIH Cotp ¢ 20AYOIMU RPONCUAKAMU)
frozen 3aMOPOXEHHBIH granulated sugar caxapHsiii MeCoK
fruit GpyKT grape BUHOTPAI
fruitcake KeKc grapefruit rpeingpyt
fruit drop JNeOeHeLl grate HATHPaTh Ha TEPKE
fruiterer’s (GpPYKTOBBIA MarasuH gravy COYC, MOMIMBKA M3 COKA XAPKOTO
fruit juice (PYKTOBBII COK grease 1. TOTIEHOE CATO, KHD; 2. CMa-
fruit salad crnagkoe 6110a0 U3 QPYKTOB 3BIBATh XUPOM
frumenty clankad nmueHWYHas Kalla Ha . greaseproof JKUPOHENPOHHULIAE MBI
MOJIOKE, MPUIPABICHHAs KOPHLET greengrocer’s OBROII[HOW MarasuH
fry 1. xapeHoe MsCO; Xapkoe; 2. Xa- green onion 3eJICHBIN JIYK
puTh(CH) green peas 3eNIEHbIH TOpOLIeK
frying pan CKOBOpOAa grenadine rpeHanuH (nodcrauientutii epana-
fudge danx (Mosounble KoHpemb muna moGbli cupon)
/ nomaodxu) gridiron paumep (pewemxa ¢ pyurxoi 043
full (up) CBITbIH mapeﬁbﬁ)
G grill 1. pairnep, rpuib; 2. XKapeHHbIE Ha
i palinepe/rpune Maco, peida;
game Iuub (Maco dukux ymok, kypona- 3. XapuTh HA OTKPLITOM OTHE
moic, 3auamuna u m.od.) grind MOJOTE (Koghelinsie 3epra, nepeu-
gammon 1. oKopoOK; 2. KONTHTE, 3aCaJUBaTh 2opoutex u m.d.)
'OKOpOK, IIPUTOTaBIMBATL OEKOH groats KpYna {npeumyuiecimeento 06canasn)
garden stuff OBOIUM,; 3CICHB groceries p/ GakanefHble TOBAPHI
garlic YECHOK grocer’s GakaneiiHEIl MarasuH
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grog

ground cherry
ground coffee
ground meat
groundnut

ground pepper
Gruyeére

H
haddock
half-and-half

half-baked

half-finished product

half pint of bear
halibut

halibut in white sauce

ham
hamburger

ham sandwich
hard-boiled egg
hare

haricot

hazel hen
hazelnut

head of cabbage
head waiter
heel Am
helping

herring

highball

highball glass
high-calorie

high tea Br
hindquarter
hollandaise sauce

homemade wine
honey

honey agaric
honey cake
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rpor (kpenxuii cnupmuoi Hanumox,
Hanp. pom, pazbassennstii 6000i)
dusanuc (mpasanucmoe pacmenue,
bauskoe K momamy)

MONOTEIH Kode

MSICHOI apiu

3eMJITHOM Opex, apaxuc
MOJNOTBIN MepeL

rpioep (copm meepdoeo weetiyapckozo ||

ChIpd € 3aNAXOM 0peXos)

nUuKWa (puiba cemelicmea mpec-
KO8bIX)

KOKTEHIb M3 JBYX HAITMTKOB, B35-
TBIX B PABHOM IPONTOPLIHH
HEAOMNEYEHHBIH, MOMYCHIPOH
noaygabpukar

6okay nuBa

anTyc

nanTtyc B 6ejloM coyce

OKOPOK, BETYHMHA

ramMbyprep, pyOaeHBIH IIHULETD
(uacmo na Gynouice)
oyrepbpon/caHIBUY ¢ BETYMHON
SHULO BKPYTYIO

1. 3as11; 2. 3aifyaTHHA

1. 6enas dacons (moaxc haricot bean);
2. pary (06si4Ho U3 bapanHuHb ¢ da-
COABI0)

pABYMK

JecHo# opex, GYHIYK

KO4YaH KanycCTbl

cTaplini ohUINaHT

ropOyika xneba

HOpLHA

cenblb

BMCKH C CONOH M NbIOM, MOJaH-
HOE B BHICOKOM CTaKaHe
BBICOKUI CTaKkaH

KAJIOPUITHBII

(paHHMIA) YXUH

3aIHSAS YeTBEPTUHA (myuiu)
TOJUTAHACKHH cOyC (Ha cAUBO4HOM
Mmacae)

IOMalllHee BUHO

MeI

ONEHOK

MEJIOBBIA MPAHUK

horseflesh
horse mackerel
horseradish

horseradish sauce

hot

hot chocolate
hot dish

hot dog
hotpot

hulled nut

humpback salmon

I

ice baget
ice cream
ice-cream soda

iceberg lettuce

iced

iced cake
iced coffee
iced tea

ice tang
icing _
icing sugar Br
Indian tea
instant coffee
iodine

Irish stew

iron
Italian salad

J

Jack cheese

jacket potato
jam

Jamaica pepper
jam jar

jam puff

jar

jellied fish
jellied meat
jelly

KOHHMHA
CcTaBpMia

XpeH

XpPEeHOBBIH CcOyC

1. ropsaymii; 2. OCTpPBIA, NPAHBIMA
TOpSIYMI LOKOMAL

ropsuee (6mono)

6yTepOpon ¢ TopsAYel COCUCKOM
TylIeHOe Msco ¢ Kaprodenem #u Ap.
OBOILIAMM B rOPLIOYKE

JIYIIEHBIA Opex

ropoyiua

DareT 1714 JibOa

MOPOXEHOe

JeCepT M3 MOPOXKEHOro, CHUpola U
CONOBOM, MOJaBaeMbiii B BBICOKOM
CTaKaHe

cauiar aiicbepr (Oenvii KowaHHbI ca-
aam)

TJIa3ypOBaHHEII

TNIPSAHUK

kode-riscce

yaii co JIBIOM

LUMIIUBL A1 TbAa

[1a3ypb

caxapHas Inyapa

WHIMACKUN Yai

PacTBOPHMEIH Kode

fom

TylIieHas 6apaHMHA C JIYKOM H
KaprodeneM, bapaHuHa NO-Up-
JIAHICKH

Kene3o

UTANBSIHCKMIA canar

IKeK (noaymeepdutli amepurkanckuli
CbIP CO CAUBOUHBIM BKYCOM)
kaprodesib B MyHIUpe
IUKEM, BapeHbe

AMaMCKMI OyUIMCTBIH mepel]
GaHKa AN BapeHbs

cllofika ¢ MOBHUIIOM
KYBLIWH, OaHKa

3aJIMBHOE M3 PBHIOBI
3aTMBHOE M3 Msca

1. xene; 2. CTY/IEHb
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jelly pudding

Jerusalem artichoke

joint

jug
juice
julienne

juniper berry
K

kebab
kefir
kernel
ketchup

kettle
kidney
kidney bean
kidney pie
kipper

kitchen utensils
knead

knife
knob
kohlrabi

L

labeled wine
ladle

lager

lamb

lamb chop
lamprey
languette
lard

layer cake
lean meat
leek

lemon
lemonade
lemon sauce
lettuce

level

lid

light beer

298

cm. jelly

3eMIIsiHas rpyLia

1. yacTh pa3pyOIeHHOM TYIUH
(Ho2a, ronamia u m. d.); 2. cycraB
TYIUNTB B TOPILOYKE (3aiua, KpoauKa)
COK
JKIONBEH (/MOHKUE NOAOCKU MACA, polOsl
unu ogoweil)
MOXCOKEBENBHHK (£200a)

ke6ab (McapKoe muna WawbKa)
Kedup

SOpo opexa

keTuyn (coyc uz momamos, zpubos
u m.n.)

yaflHUK

nouxa (opean)

aconb OOBIKHOBEHHAH
3aMeKaAHKa U3 TeNAYBEMX ITOYeK
1. xonyeHasi peiGa (06bikH. ceavos);
2. caMell Jjococs (80 6pemMa UAU nocae
repecmd); 3. CONUTE W KOITTHTE pHIOY
KyXOHHasl yTBaph
1. 3aMeLIMBATE, MECUTH (mecmo);
2. cMELUMBATE B 0011YI0 MACCy
HOX

KYycOUeK, KOMOYEK

KOJIbpabu

MapoyHoe BMHO

yepnak, OoJbLUAs JTOXKA
JIerkoe HeMEeLKOoe IMHUBO
Msico MoJIoioro Baparuka
GapaHbsa OTOMBHAA (KOTJIETA)
MHHOTa

JIaHreT

TOMJIEHOE CBMHOE Callo
CJIOEHBIH MUPOT/TOPT
TTIOCTHOE MSICO
JIyK-TIopeit

JUMOH

MUMOHAL

JTUMOHHBIH cOyC

JIaTYK, canar

0e3 Bepxa

KDBIIKA

cBeTyioe TTHBO

lightly-boiled egg
light meal
light wine
lime

liqueur
liquidizer
liquor

little spiced
liver

loaf (p! loaves)
lobster

lobster sauce
loin

lollipop
lollypop Am
long loaf
loose milk
lukewarm

lunch
M

macaroni
macaroon

macaw nut
mace

mackerel
Madeira
magnesium

main course
main-course fork
main-course knife
maize Br
manager

managing director
mandarin
manganese

mange tout

mango
maple
maracuja
marchpane

margarine

ANL0 BCMATKY

Jerkas 3aKycka, JeTKWid 3aBTpak
cnaboe BUHO

naitM (yumpycogsiti naod)

JIMKEp

oneHIep

CIIMPTHOH HANUTOK

¢n1aGo TIpUIIpaBIeHHbIA

neYyeHb

GyxaHka, Kapapaii, Oyika

oMap

COYC M3 OMaposB

¢uneitHas yacTb

nepenelr; kondera; p/ cnactu
cm. lollipop

baroH

pasNMBHOE MOJIOKO
MOLOrPETHIM, TETUIBIA, TEIOBa-
TBIH

JleH4, BTOPOH 3aBTpaK

MaKapOHBL

MHHIATBHOE [eYeHbe, HeGONBLIOE
MHHAANTBHOE TTHPOXHOE

opex MajibMBl MaKao

[OPOIIOK M3 IUETYXH MYCKATHOTO
opexa

Makpelib, cKymOpusa

Majepa (kpennenoe 6UHO)

MarHvi

BTOpOE 611070 (20pavee)

Gonbllag BAJIKa A TOPAYero
GOJIBILOR HOX sl TOPSAYETO
KYKypy3a, Mauc

YIIpaBJIAIOINA, MEHELKED, aIMH-
HUCTPATOpP

reHepajbHBIi JUPEKTOD

MaHIapUuH

MapraHew

606BI, ropox, ynorpebiseMmele B
MY HeMylleHBIMA

MaHTO

KJIEH

Mapaky#s

mapLunaH (usdeaue u3z caxapa, aul,
mepmo2o MuHOass, abpuxocoeozo
A0pa uAl 0pexos)

MaprapuH
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marinade
marinate
marjoram
marmalade

marrow
marshmallow
marzipan
masala

mash
matchstick
mayonnaise
meal

measuring jug
meat
meatball
meat dish
meat in aspic
meat pie
medium egg
melon

melt

melted butter
meringue
mild beer
milk

milk cheese with caraway seeds

milk pan

milk punch
mill

miller’s thumb
millet

mince

minced

minced meat Am

mincemeat

mince pie
mineral
mineral water
minnow

mint

mix

mixed fruits
mold
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MapHHan

MapHHOBATh

MaiopaH

1. MapMenan; 2. BapeHse {ocob.
aneabclHo8oe); TIOBULIO
Kabayok '

MapLIMemioy, 3ebup

em. marchpane

CMECh MHAMMCKHUX CIIELHH

MSTb, JaBUTh

conomka (gopma Hapesku)
MalioHe3

1. MyKa KpYIMHOTrO MoMona; 2. npu-
HATHE TTHIIH, ena

MEpPHBIA CTakaH

MACO

dpukanenpka

MsicHOe 61010

3aTMBHOE M3 MAca

MUPOT C MSCOM

AH1I0 B «MELUOYCK»

JIBIHS

MJIaBUTh, PACTATUIMBATh, PacTBO-
pATBCS

TOTUIEHOE Macio

MepeHra, Oese

cnaboe NUBO

MOJIOKO

TMUHHBIA CBIP

KacTpIONs AN MOJIOKa
MOJNIOYHBIHA ITyHIU

MOJIOTE (Koghe)

OBIYOK (pbifia)

TMieHo, Mpoco

KpOIIMTD, PYOUTE HA METIKHE KYCKH,
pe3arh, IPOMYCKATh Yepe3 MACOopyD-
Ky ‘
pyOIeHbIH

MsicHO# apiu

dapii M3 U3loMa, MUHIANA, caxa-
pa oA Ha4YMHKH ITHpora
CHAAKMH MUPOKOK

MHHEpPAI

MHHEpalbHas Boja

roiedaH (puiba cemeticmsa Kapnosoix)
MsTa

MellaTh, CMELIHUBATh

cMmech GpyKTOB

dopMa 1714 BHINCYKH

mornay sauce
mortar

mound

mountain cranberry
mousse

mozzarella

muffin
muffin tin

mug
mulberry
mullet
muscat(el)

mushroom

mushroom sauce
mushrooms in sour cream
mushroom soup

mussel g

mussel pilaf(f)

mustard

mustard pot

- mustard powder

mutton
mutton chop
mutton pilaf(f)

N

nettle soup
Neuchatel cheese

new potatoes
non-stick
noodle
noodle soup
nougat

nourish
nourishing
nourishment
nozzle

nutmeg
nutmeg melon
nut oil
nutrient

coyc MopHeit (cbiprelil coyc)
CTYIIKa

HakKJIagblBaTh C FOPKOH
OpycHuUKa

Mycc (nezxoe nenucmoe 041000)
Mouapenna (mazkuil beaviti uma-
AbAHCKUL CbIP)

MadduH, ropayasg cnobHasg 6y-
JIOYKa, KeKC

¢opMa IUIsT BBINEYKH KEKCOB,
oynoyek, caob, omanui
KpYXxKa

TYTORasA Arofa, Srofa [UeJKOBHUIIEL
kehaib

MYCKaT, MycKatelb (copm guno-
2pada u GUHO U3 Hezo)

rpud

rpubHON coyc

rpubEl B CMETaHE

rpUGHOH cym

MMIHA

TUIOB U3 MUOUNH

ropyuua

ropyrvYHHLIA

cyxasl ropyuua

GapaHMHa

6apaHbsi OTOMBHasA

TJI0B M3 GapaHUHBI

KpParnMBHEIA CyII

HEWATes (Mazkull coip 6— 20 Jo-noii
HCUPHOCUE)

MoJiofoi KapTtodeab
AHTHUIPUTAPHBII

naniua

CyI C JIAMLUIOH

Hyra (cradkas easkas macca ¢ ope-
xami)

OUTaTh, KOPMUTh

MMTATEJBHBIA

NMUTAHUE, MHULIa

Hacanka (0as KoHOUMepCcKo20
wnpuya)

MYCKAaTHEII opex

MYCKaTHasd JbIHS

OpeXoBOE MAacio

1. nUTATENILHOE BEILECTBO; 2. M-
TaTeJbHBIH
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nutriment
nutrition
nutritional

nutritionist

nutshell
(0}

oat

oatcake
oatflakes p/
oatmeal

oatmeal porridge
oil

old wine

olive

olive oil
olive with stone
omelet(te)

omelet(te) with ham

onion
onion soup
opaque

open vegetable dish

orange
orangeade

orange fin
orange peel
oregano
~ovenproof
overdone
overspiced

oxtail
oxtail soup
oX tongue
oyster

P

pan
pancake
pan loaf
paprika

parchment paper
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MHTAHWE, MHTaTeIbHasA e1a
MHTAHKE, MHILA

1. muIIeBOIi; 2. MUTATEILHBIMH;
3. IMeTHYeCcKui

1. aMeToNOr, JUETBpaY; 2. IHeT-
cecTpa

opexoBasi CKopJyIia

oBeC

OBCSHAs JISMeILKa

OBCSIHEIE XJIOIBSI

1. oBcgHAsA MyKa, TOMTOKHO, 2. OB-
csiHasl Kallia

OBCAHad Kallua

PACTHTEJIBHOE Maciio
BEIACPXKAaHHOE BHHO

1. onuga; 2. pl 6000 U3 Msca C
YECHOKOM H 3eJICHBIO
OJIMBKOBOE Macjio
OJIMBKA/MacCIHHa C KOCTOYKOH
OMIJIET

OMJIET, SIMYHMLA C BETYHMHOM
JIYK

JIYKOBBI# cyIl

HeNpo3payYyHbIiA, MYTHBIH
OTKpBITOE OMI0I0 T OBOLUEH
anenabCcHH

opauxay (aneavcurosbili be3a4K0-
20AbHBIL HARUMOK)

Mornogas Ghopens
arneabCHHOBBIM LyKaT

operaH, peraH, IOyLUHLIA
JKapoIPOYHbBIA, OTHEYOPHBIH
MepeXKapeHbIi

CJTMILKOM CHJIBHC ITPUIIPaBJIEH-
HEI

OBIYMit XBOCT

cyn U3 OBIYBHX XBOCTOB

OBIYHit A3BIK

ycTpULa

KacTpIoJsg, MUCKa, CKOBOpOAA
OIMHYMK, ONaabs

¢opmoBoil x1ed

ManpuKa, CTPYYKOBBIM MIM Kpac-
HEBIA mepel

nepraMeHTHag Oymara

Parmesan

parsley
parsnip
partridge
pavlova

pasta
paste

pastry
pasty

pité

patty
pattypan
passionfruit

pea

peach

peanut

pear

pearl barley
pearl sago
pease meal
pease pod
pease porridge
pease pudding Br
pecan (nut)
peel

peeled potatoes
pepper

pepper box
peppercorn
pepper grinder
pepper mill
pepperoni

pepper pot

pepper shaker Am
perch

percolator
perforated spoon
persimmon

Pesto sauce

napmesaH (meepdsiii ocmpotii uma-
ABAHCKULE Cbip)

MeTPYyILKAa

MacTepHaK

Kypormnarka .

«ITaBnopa» (DonblIasg Kpyrnas me-
pEHra cO B3DUTBIMH CIMBKAMM)
MaKapOHHbIE U3IEIHs

1. cnoBHoe TecTo; 2. acTyna, Xai-
Ba; 3. MauTeT

1. KOHOUTEPCKUE M3Oens (nuposic-
Hble, neverbe); 2. C10OHOE TECTO
ITMPOr C MSCOM, OBOILAMH WIH
AbIoKaMu

namreT

MUPOXKOK, NEeNelKa

(hopMa [T BEIIIEYKH MUPOXKOB
CTPaCTOIIBET (Mponuteckoe pacmenue
co cee000HBIMU NA0OAMU)

ropox

MePCHK

3eMJISIHO#M Opex, apaxuc

rpylua

nepJoBast Kpyma

caro (kpyna)

ropoxoBasi Myka

CTPYYOK ropoxa

ropoxoBas Karla

TOPOXOBBIA MYAUHT

nekaH (opex)

1. KOXypa, 1Ieayxa; 2. OUMLLATE
(ogouiu, pyrmsr)

YMILEHBIH KapTodens

nepeil

nepeyHuLa

MEpPUMHKA (3epHO 4epHOz0 nepua)
cm. pepper mill

py4yHas MeJbHHUIIA, ApobunKa
NEeNnnepoHu (Hexonuenas cyxas Koa-
baca)

1. mepeyHua; 2. MPsIHOE KYLUIAHbE
M3 MsCa WIM PHIGBI X OBOLUEH

cm. pepper pot 1.

OKYHb

KodeHHUK C CUTEYKOM

IIYMOBKA

XypMa

necto (umanbAHCKUT 3eaeHbll coye U3
baszuauka i 4ecHoKa)
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pheasant
phosphorus
piccalilli
pickle

pickled

pickled cucumbers

pie

pig’s tongue
pig’s trotter
pike
pike-perch
pilaf(f)
pilaw
Pils(e)ner

pimento

pinch
pineapple
pine nut
pink

pip

piping bag
pita bread Am
pitta bread
place setting
plaice

plank Am

platter Am
plum
plum cake
plum duff
poach

poached egg

pod
polenta

pomegranate
poppadom

poppy
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dazan

dbochop

OCTpPBIC ITMKYJIH C NpAHOCTAMM
1. paccou; yKcyc st MapMHana,
2. pl nukynu (meako Hapezawivie
MAaPUHOGAHHbIE 08OUU)
MapHHOBaHHBIN, KBalUEHBIN, 3a-
COJIEHHBIH

MapUHOBAHHEIE OIYPIIEL

1. mupor, NUPOXOK; 2. Am TOPT,
cIalIKuii mupor '

CBHHOI SI3BIK

CBHHAS HOXKa

LIyKa

cylak

MHJIAB, TUIOB

cm. pilaf(f)

1. MHJIB3EHCKOE ITUBO; 2. JTerKoe
MMBO BBICOKOTO KayecTBa

1. aMaiickuil OYLWIKCTEIA MepeL,
2. caylaTHBIM (CIAOKUI) CTPYYKO-
BRI MepeLt

HIETTOTKA

aHaHAC

KeIpOoBBIM Opex

rBO3IMKA

3epHBIIKO (n100a)
KOHAWTEPCKUI LITIPUILL

cm. pitta bread

JeMnenKa, mojas BHyTpU
npubop (cepauposotnbiil)
KamOana

XapuTh peIOy WK NTHLY, HAHH-
3bIBas €€ Ha MATOYKHU

GoMpllas Tapeika

1. cnuBa; 2. U310M

KEKC ¢ M3IOMOM

MYIUHT ¢ U3IOMOM

1. BapuTh AiLO 6€3 CKOPIYIIL;

2. BapUTh B NOYTH 3aKUMAIOLLEH
KUAKOCTH

SiLIo-naloT (i, ceapentoe be3
CKOpAYHbL)

CTPY4OK

MOJIEHTA (Kauia u3 KyKypy3Hot MyKu,
a makdce xaed u3 maxKoi MyKu)
rpaHar

UMHIMICKAA YeYeBUYHAS JieTeluKa
MaK

poppyseed

pork

pork chop

pork sausage
porridge oats
porridge with milk
port

porter

potassium

potato

potatoes in jackets
potato flour

potato mash
potato salad
potato starch
pot cheese Am
pot roast

poultry

pour
powdered eggs
prawn
preservative

preserve

preserving
pretzel Am

processed cheese
profiterole

protein
provision(s)

prune
pudding
pulp
pulse
pumpkin
punch

punch bowl
puree, purée

Q

quail
quality

MAaKOBOe 3EpHO

CBHHHMHA

3CKAJOoN, CBUHAA oTOMBHAas (KOTIeTa)
cBuHas Konbaca

OBCSHAg Xpyna

Kallla C MOJIOKOM

nopteeiH

noptep (ueproe 2opvkoe NUBO)
KaJTui

KapTodenb

KapTodelb B MyHIUPE
KaprodenbHas MyKa, KapToQes-
HBIM KpaxMan

KaprodeNibHOE Miope
KapToenbHbIi canaT

cm. potato flour

TBOpPOT

TYIIEHOE MSCO (00bikH. 20620uUna)
C OBOHMIAMH

nTuna (doMamnan)

BJIIMBAaTh, HAJINBATb

SIMUHEIHA TTOPOLLOK

KpEBETKa

CPEefCTBO LTS KOHCEPBHPOBAaHHA,
KOHCEPBaHT

1. p/ KOHCepBEL, BAPEHDE; 2. KOH-
CepBHPOBATH

KOHCEPBHPOBaHHE

cyxoil KpeHaeNb, NOCHMAHHEBIA
COJBIO

TUIaBJEHBIH CRIp

npodUTPOND (NUposcHOE U3 3A8aPHO-
20 mecma & gude wapuxa ¢ Kpemom)
OeNoK, MpOTeHH

MPOBH3HA, CHECTHBIE TMPUMACH,
NHUILEBBIE TPOAYKTEI

YepPHOCTHB

1. myouHr; 2. BUg KonGackl

MSKOTB TUIOAA

1. Gobosoe pacreHue; 2. 606
THIKBa

MYHW (HanUmMoK U3 euHa ulu poma,
@pyKmoeoeo coxa, 600bl, caxapa)
yaiua fns nyHua

MIope; CyI-Iope

neperen
KayecTBO

305



quantity
quarg, quark

quenelle
quick bread
quick-freeze
quince

R

rabbit
radish
raisin
rancid
rare

rare egg
rasher

raspberry
ratafee, ratafia

raw

raw meat
raw-vegetable salad
ready-to-cook food
red caviar(e)

red currant

red pepper

red rowan

red wine
refreshment room

relish

restaurant
Rhine wine
rhubarb

rice

rice pudding
rice water
ricotta cheese

rind
rindless
ring
ripe
rinse
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KOJIHYECTBO

KHCIOMOJIOYHBIH ChIp, 00e3XKH-
PEHHBIH TBOPOT

KHeNb; (hpUKaIeNsKa

TeyeHbe M3 MPECHOrO TecTa
GBICTPO 3aMOpPAKHUBATE

1. afipa; 2. aifBOBBIi

KPOJUK

pelnc

H3IOM

MPOTOPKIIBIH, MPOTYXLINHA
cJIerKa MOmKapeHHBI, Hegoxa-
PEHHBIH, MOMYCHIPOH; ¢ KPOBBIO
SALIO BCMATKY

TOHKHMH TOMTHK 6E€KOHA MIM BET-
YMHEI

' MaJIHHA

1. pon HATUBKHM (Ha KOCMOUKAX CAUS,
HEepCUK08 UAU 20PbK020 MUHOAAR);
2. MUHAATBHOE NICYCHEE

CBIPOI; CBEXKMHA

CBIPOE MSCO

CaJaT M3 CHIPBIX OBOLLEH
nonyhabpukaret

KeToBasg MKpa

KpacHag CMOpPOIMHA

KpaCHBIA Tepel

KpacHas psbuHa

KpacHoe BHHO

3akycovuHas, 6ydet (na eoxsaae

u m.n.)

1. (npUATHBIN) BKYC, MPUBKYC, 3arlax;
2. IpuUIpaga, coyc, TapHUp;

3. 3aKkycka

pecTopaH

peiHBeiiH (pelincioe Geaoe UHO)
peBeHb

pHC

PHUCOBBIMA MYAUHT

PUCOBBIN OTBAp

PHKOTTa (COpm UMAAbAHCKOZ0 Cbipa
U3 06€HbE20 MONOKA)

KOXMla, KopKa; obomouka
OYMILEHHBIA

b6yonuk

creisiil (o dpyxmax usu ogowax)
CMBIBaTh, MIPOMBIBaTh, MOJOCKATh

risotto

rissole

roast

roast beef
roast chicken
roasted
roasted coffee
roaster

roasting jack
roasting rack
roastpork
roast turkey
roll

rolled meat
rolling pin

roll out

roll up
Romaine lettuce
Roquefort

rosemary
rosti

round loaf
rowan

ruff

rum

rum baba (cake)
rump steak
runny honey
rusk

rusk sauce
Russian salad
Russian tea

rye
rye bread
rye on the rocks Am

pu30TTO (pucoesii nydunz Ha MACHOM
OyAbOHE C CHIPOM, AVKOM, NPAHOCHAMU
umd.)

1. kotnera, Tedrens; 2. Am nupo-
XOK C MACHO# MM pEIOHOH Ha-
YHUHKOM, 06KapeHHBIH B Macie

1. xapkoe, xapeHoe; (OOMNBILOH)
KYCOK XapeHoro Msca; 2. Ka-
puTh(cs), meyn(cd)

poctoud

KapeHas Kypula

XapeHsIi (Ha ozHe, 6 dyxosxe)
o6kapeHHbIT Kode

1. xapoBHS; 2. CyLLUIKa 171s Kode;
3. MOJIOYHBI MOPOCEHOK HITH
MO0 neTyIoK (043 K#capkoeo)
BepTe (044 dcapenus)

cm. roasting jack

OyXeHHHA

JKapeHasl MHIeHKa

1. 6ymouka; 2. pyner (mAcHol, pbib-
Hbtli 4 m. n.); 3. pacKaThIBaTh (mec-
mo)

MSCHOM pYyJET

CKaJika

pacKaThIBaTh (mecmo)

CKAaTBIBATE (Mmecmo)
(PBIXJIOKOYAHHBIH) calaT POMIH
pokdop (ocmperti gpanyysciuii oge-
Yuij colp € 20AY0IMU RPONHCUNKAMU)
pO3MapHuH

G010, IPUTOTOBIEHHOE 00XapuBa-
HHEM B Macie 10 o0pa3oBaHHA 30-
JIOTUCTOM XpycCTALIEeH KOPOYKH
Kpymielid x1ed

psabuHa

epu (puiba)

poM

pomMoBasi 6aba

KYCOK BBIPE3KH, DOMIITEKC
KUIKUA Mel

cyxapb

CyXapHBlif coyc

BHHEIpET.

yaii ¢ TMMOHOM (nodaemcs 6 cma-
KaHax)

1. pxaHoii; 2. Am x1e6Has BOAKA
pXaHoii xned

BUCKHU CO JIBIOM (Koxmeiinb)
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S

saddle of mutton
saffron

sage

sago pudding
salad

salad bowl

salad oil

salami
salmon
salmon berry
salt i

salt beef
salt cellar Br
salted

salted fish
saltine

salt shaker Am
salty

sandwich
sardine

satay, saté

sauce

sauce boat
saucepan
saucer
sauerkraut
saurel
sausage
sausage meat
sausage roll

sauté

savour
savoury

savoury omelet(te)
savoy

scale(s)

scallop
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cemno Hapaika

atpan

wandei

CaroBuIff ITYIUHT

canar, BUHErpeT

CATaTHUK

OJIMBKOBOE/TIPOBAHCKOE MACNoO;
Maclo and caaata

canaMu (copm Konwenot xoabacot)
cemMra, JIoCOCh

MOpOLUKA

1. conb; 2. CONOHKA; 3. COIEHBIH;

4, COUTD; 5. 3acaNuBaTh, KOHCED-
BHUPOBATH

COJIOHMHA

COJIOHKA

CONMEHBIN, MPOCOJEHHEBIR, IMTOCO-
JIEHHBIH, 3acCOJICHHBIH

coyeHasa peiba

MeuYeHbe C COMBIO

cm. salt cellar

COJIEHBIH

caHABHY, OyTepOpoa

capauHa

WHIOHE3HHCKOe OMI0A0 TUMA 1Lall-
NBIKA

1. coyc; 2. pase. TApHUP U3 OBOLUCH;

3. Am dpykToBoe mope; 4. npUrpas-
JIATH COYCOM

COYCHHUK

KAaCTpIoNs

1. omonue; 2. NOMIOHHHK, COYCHHK
KBallleHasa KamycTa

craBpuaa

KoJbaca, cocHcKa

KonbacHbIA dapiu

1. nMpoxOK ¢ MscoM; 2. COCHCKa,
3aneyeHHas B Oynoyke

6BicTpO 06GKapuBaTh B HeOONMBLIOM
KOJNUYEeCTBe Macna

1. BKyc, mpuBKyc; 2. apoMar

1. BKYCHBIN; 2. OCTPEIH, CONEHBINH
OMJIET ¢ AYWIHCTBIMH TPaBaMH
caBoOiicKas Kanycra

BECHI

1. sckanom; 2. 3anexkatb (ycmpuubt
U m.n.) B paKOBHHE

scalloped potatoes
scampi

schnitzel

Scotch

scrambled eggs
scrub

sea biscuit

sea food

seal

season
seasoned
seasoning
seed cake
selenium
semi-dry
semolina
serviette Br
serving spoon Am
serving staff
sesame oil
set

set-out

shake (up)
shaker

shape

sheatfish
sheep’s kidneys
shell egg

sherry
sherry party

ship’s biscuit

short cake
shortening
shoulder

shoulder of mutton
shredded wheat

shrimp (p! shrimp, -s)

Siberian salmon
side dish

sieve

sift

TyHIeHBIH KapTodeb

G100 U3 KPYITHBIX KPEBETOK
IIHUALENb

LIOTJAAHACKOe BHCKHU
SIMYHHLA-00NTYHbA

OYMIIATD LUIETKOH HIKM CKpeOKOM
cyxaphb; ranera

6100a, MPUTOTOBIEHHEIE U3 DHI-
6BI, MOJUTIOCKOB, KpaboB ¥ T..
3aKyTOPUBATE, 3aKATHIBATD (OaHKU)
MIpMIPaBIATE (64/000)
NpHIpaBIeHHBIH (0 nuwe)
MpHIpasa

rmeyeHbe WIM KEKC ¢ TMHUHOM
ceJieH

rosycyxoi (o eune)

MaHHas Kpyna

canderka

cm. tablespoon

0BOCTYKHUBAIOLMH TIEPCOHA
KYHXYTHOE Macjio

3aCTBIBAThL, 3arycTeBaTh (0 Jcene,
Kpeme)

3aKycKa a-Jig QyplueT; HaKPhIThIH
CTON

B20ATHIBATE; FOTOBUTh KOKTEHIb
weiikep (cocyd das npueomogne-
HUS KoKmelina)

1. dopma s TopTa UM MEYEHB,
2. nenuTh (U3 mecma)

cOM

OapaHbH MMOYKH

HaTypalnbHOE AHIO (6 omauuue om
AUMHOZ0 ROPOWKQ)

xepec

MpHEM ¢ KOKTEHNsIMH BO BTOPOH
MOJIOBUHE OHS

cyxapb

MEeCOYHOE MEeYEHbE

KyJHHapPHBIA XHUD

jgonarka (vacmb MACHOU myuu)
bapaHbs JOMaTKa

Kalla U3 KPYMHOMOJIOTOH MYKH;
MIIeHUYHBIE XJIOMIbs

KpeBeTKa (Meakas)

KeTa

rapHup

1. peieTo, CHTO; 2. MPOCEHBATh
[poCenBaTh; (PUIBTPOBATE
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sig
silverside
silverware

simmer

single cream
sink

sirloin
skewer

skillet
skim(med) .
skimmer
slash

slice

sliced

slotted spoon

small French roll
smear

smelt

smoke

smoked

smoked boned ham
smoked fish
smoked meat and sausage
smoke-dried
smoked sausage
snack

snack bar

snow broth Am

soak
soda (water)

soda biscuit
sodium
soft-boiled egg
soft drink
soggy

sole

sorrel

sorrel soup
soufflé

soufflé sweetmeat
soup
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cur (poiba)

ccek (Macroi ompyb)

1. usmenus u3 cepebpa, CTONOBOE
cepebpo; 2. Am MeTaJUIHYeCKHe
CTOJIOBBIE TIPHOOPEI

1. 3aKMnAaTk; 2. BADUTD, He JOBOIA
IO KMITEHUA

OIMHAPHEIE CTHBKH ( I8 % orcuprocmus)
pakoBHHa (eodonpogoda)
BhIpe3ka, dune(it)

1. ocTpas majiouka TS XKapKy Msca,
HeBOMBILOM BepTen; 2. HACAKMBATh Ha
BepTeN; 3. CKPEeIUIATh NaT0YKaMHu
KaCTpIOJ € JIMHHOR pYyYKOH
00e3KMpPeHHBIN

LIYMOBKA

oTbuBaTh, Hape3aTh

1. KYCOK, JIOMTHK; 2. pe3aTh JIOM-
TUKAMH

Hape3aHHBIH TOMTHKaAMH
LIYMOBKa

MaeHbKasA dpaHIiry3ckas Oyiouka
cMa3bIBaTh (Jrcupom)

KOPIOILIKa

KOITUTE

KOITYeHBIH

KOpeika

KomueHas peiba
BETYMHHO-KOIOACHEIE NIPOOYKTHI
cM. smoked

KomyeHast konbaca

Jerkas 3aKkycka

3aKycovyHasi

CHIIBHO OXJTaXAEHHBIA CIIMPTHOH
HanmMUTOK

3aMadyMBaTh, MOUYUTD

comoBasi (Boga) (easupoeannas
YeAeKUCAbIM 2030M)

neyeHBE HA COZE

HaTtpui

SIALLO BCMATKY |

6e3aIKOroNALHBIH HAMUTOK
HEeNpPOIMEYEHHBIM, CHIPOH
MOPCKO#t 3bIK (poiba)

HaBejib

LIIABEJICBLIM CYII; CYII C 3eJICHBIO
cycbne

3edup

cyn

sour

sour cream
sour-cream sauce
sour dough
sourish

sour sweet

souse

soy(a)

soy(a) sauce
spaghetti
Spanish paprika
spareribs p/
sparkling wine
spatula

spear

special dish
specialty
speck

spice

spiced
spiced sprats

spicery

spinach
spinage
spirit(s)
spit

spited sturgeon
split

sponge cake
spoon

sprat

spread

sprig

spring beans
spring chicken
spring form
spring lamb
spring onion
sprinkle
squash

squeeze
squid

KHCJTBIA

cMeTaHa

CMeTaHHEIH coyc

3aKBacka

KHCJIOBATBIH

KUACIO-CHaKUH

1. paccod; 2. coneHse; 3. MapHHO-
BaTh, COJIUTb

cos

COEBBI COYC

criareTTH

CIIAIKHWH MepeL,

CBUHBIE pebpa ¢ TOHKHM CII0EM MACA
WIPHUCTOE BUHO

LITTATENb, JIONATKA

crebens

(upmeHHOE BII010

cm. special dish

INTTHK, OEKOH

1. crienus, NpsAHOCTE; 2. IPUIpaB-
JISITh NPAHOCTSIMU
NIpUIpaBIEHHEIA (0 nue)
PBIGHBIE KOHCEPBEI {KUAbKd,
WAPOMbBL)

MpPAHOCTU

HITTMHAT

cM. spinach

CITUPTHOM HAIIHUTOK

1. BepTen; 2. HacaKMBAThH Ha BEP-
TeJsT; 3. MPOKalblBaTh

OCETPHUHA, XapeHHas Ha BepTesie
crankoe 6mogo u3 GpyKToB, Mo-
POXEHOro, LIOKOIaga

OUCKBUT

JIOXKKA

LITIPOT

1. HaMa3biBaTh, Ma3aTh; 2. pacKia-
JIBIBaTh

BETOUYKA

3eJeHble OO0

LBITUIEHOK

npyxuHHas GopmMa (02a evineyru)
GapaHMHA TTOJl YKPONHBIM COYCOM
3eJIEHBINA JTYK

1. OppI3raTth; 2. NOCHINATEL

1. hpyKTOBBIi HATIMTOK; 2. Kaba-
YOK, THIKBa

OTXKHMaThb

KajbMap
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squish
stabilizer
staff
stale
stalk
starch
steak

steak and kidney pie

steam

steamed sturgeon

stew
Stilton

stir

stock

strain

strand fennel
straw

strawberry
streaky
strong cheese
strong wine
strudel

stuff

stuffed
stuffed olives
stuffing
sturdy
sturgeon
succulent
suckling pig
sugar

sugar basin
sugar bowl
sultana
sundae

sunflower oil
supper
swede

Swedish hard bread

sweet

sweet cherry

sweet corn
sweet cream
sweetmeat
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MapMenan
crabunuzarop
LITAT, TIEPCOHAN
yepcTBBIH (0 xne6e)
crefenpb, YepeloK
KDPaxMan

i
1. Kycox Msica MMM pEIOBI (dag Jca-

penba); 2. 6udinuTekc

CTOEHBIH MHUPOT C MACOM M MOYKAMM
FOTOBHTH TIMILY Ha Mapy
napoBasi OCeTPUHA

TYLUHUTh

CTYITOH (ocmpbiif Oeabili aneauticKutl
CBIp C CEPO-20AYObIMU RPONCUAKAMU)
MeELUAaTh, PA3MELIUBATE

Kpernkui 0ynboH

MPOLEXHBATh, (UIBTPOBATE
¢eHxenn

1. conomuuka (949 Hanumikoe);
2. conoMKa (eud Hapesku)
KJIyOHHKA

¢ mpocnoitkamu xupa (o bexore)
OCTPBIIA CBIp

KpPEIIKOE BUHO

LITPYOENE {cAoeHbill nupoe)
daprupoBaTh, HaNOJIHATE
dapiMpoBaHHEIH
ONMBKHU/MACIMHEL ¢ HAYMHKOH
HAYMHKA

HaBapHCTHIH

OCEeTpHHA

COYUHBLHA

MOJIOYHBIH MOPOCEHOK

caxap

caxapHHLa

cM. sugar basin

cynraHa {copm uzioma)
CITMBOYHOE MOPOXEHOe ¢ (pyK-
TAMH, CHPOIOM, OpexamH
NOACOJIHEYHOE MACIIO

YKUH

6prokea

LIBeNCKUH xed

JeleHell, KoHdeTa

YepelIiHs

cramkasi/caxapHas KyKypysa
CIIMBKH

1. nemenen, KoHdera; 2. 3acaxa-
peHHEIE DPYKTB

sweet oil
sweet pepper
sweet shop
sweet wine
Swiss cheese
Swiss roll

Syrup

T

tabasco

table beer
table d’héte
table salt
tablespoon
table water
table wine
tagliatelle
tangerine
tangy
tarragon
tart

tartar sauce
taste
tasteless
tasty

tea

tea biscuit
tea bread

tea cake
tea kettle

tealeaf (p/ tealeaves)

teapot
teaspoon
tender
thaw

thick honey
thick soup
tikka

thyme
tin

[IPOBAHCKOE MACIIO

CNagKMi Ieper|

KOHJIUTEPCKUI MarasuH
cNagKoe/mecepTHOe BUHO
[IBEHALIAPCKHE CBID

OMCKBUTHBIH DYJIET C BapeHbeM
1. cuporr; 2. MpeBpalaTh B CHPOII,
CTyLIATh

MEKCHKAHCKasg OCTpas nepeyHas
fpunpasa -

CTOJIOBOE TTHUBO

TabJbIOT (KomnaeKchbiii 00ed)
CTOJIOBasi/TIOBapeHHAas COMb
CTOJIORAA JIOXKKaA

CTONIOBas MMHepalbHasd BoJa
CTOJOBOE BUHO

TarNHaTeNb (UMaAbiHCKAR AANWQA)
TamXepuH (8ud mMandapuna)

1. ocTpErit; 2. TeprKHi

3CTPAroH, TApXYH

1. KMCaBIH, TEPNKHU, EIKHHA;

2. nupor (¢ gpyxmami, azodamu
AU eapenbem), DOMALUIHUN TODT,
3. dpykTOBOE MTHPOXHOE

cOoyc TapTrap, TATapCcKUil coyc

1. Bkyc; 2. npo6oBarh Ha BKyC
Oe3BKYCHBIH, TPEeCHBIA
BKYCHBI#

1. yaii; 2. HAacTO#; Kpenkuid OTBap
Hinu 6yTBOH

feyeHbe K 4Yamw

crobHeI xrebel Win Oyn1odka K
qai

OYNMoYKa MIM KeKC K Yako
YalHWK JUIS KUTISTYEHUST BOIBI

1. yaitngsnii oucT; 2. pl CIMTOH Yaid
3aBapHOH YallHUK

yaiiHas JIOXKa

HEXHBIH, MATKHIA
Pa3MOpPaKUBaTh
3acaxapHBIUMIACH Mel

TYCTOH cyn

611010, MApPUHOBaHHOE B HOIYpTE C
WHAWHCKUMH CIIELIUAMHU
yabpel, TUMbAH

1. KoHcepBHag GaHKa; 2. KOHCEp-
BUPOBATh
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tinned food
tin opener
toast

toaster
tomato
tomato salad
tomato sauce
tomato soup
tongue

tonic

toothpick
top of milk
tortellini
tortilla

toss

tough
translucent
tray

trifle

trotters pl
trout
truffle

try

tumbler

tuna

turbot

tureen

turkey

Turkish delight
turnip

turnover

turtle (soup)
tutti-frutti

twist
U

unboiled milk
uncooked

undercooked

314

KOHCEPBbI

KOHCEPBHBEIA HOX

1. rpeHOK, JIOMTHK MOAPYMAHEH-
HOro Ha OrHe xjieba; Toct; 2. MOI-
KapHBaTh, MOLPYMSIHUBATH

TOCTED

1. ToMaT, MIOMHAOD; 2. TOMATHBIA
cajlatT M3 TOMATOB

TOMAaTHBIH COYC

TOMATHBINA CYII

A3bIK (ceuHod, 208aCUll)

TOHUK (2a3upoeannas eoda ¢ xu-

HUHOM)

3ybouyncTKa

MOJIOYHAs] MeHKa

TIeJIbBMEHH

MI0OCKAash MaucoBas JIEMelKa

1. momGpackiBaTh; 2. 0OBATNUBATE,
3. MellIaTh, NEpPeMEIINBATh
JKECTKUI

MOJTYIIPO3PaYHbIA

MMOIHOC

OMCKBUT, NPOMHUTAHHBIH BUHOM
M 3AIUTBIA B3OMTBIMU CITMBKAMH
HOXKH (ceunvie u m.n.)

dopens

tprodens (1. epub;, 2. wokonadnas Kou-
ghema)

npoboBaTk Ha BKYC

BBICOKMI CTakaH

TYHeIll

GeMoKOpHI ManTyc

CYTHHUK, CYMHHLA

MHIIOK, UHAcHKa

paxaT-nyKyM

pera, TypHEmnc

MOJYKPYLJBIA MUPOr MJIM TOPT C
HAUYMHKON

Cyn U3 yepenaxu

1. MopoxeHoe ¢ Gpykramu; 2. 3a-
caxapeHHble QPYKTHI

BUTOI X71e0; Xxana, rjieTeHkKa

ChIpOE/HEKHITAYEHOE MOJIOKO
HENPUrOTOBJIEHHbIH, HEJOBapeH-
HBIH, CBIpOH
HENpPUTOTOBJIEHHBI, HEJOBAapeH-
HBIH, ChIpOH

undercut
underdone

underdone steak
undiluted
utensil(s)

A\

vanilla

vanillin

veal

veal stew
vegetable
vegetable oil
vegetable soup
venison
vermicelli
vermouth
Vienna schnitzel
vinaigrette

vinegar
vintage wine

vitamin
vodka

W

wafer

waffle

waiter

waitress
walnut

ware

water bath
water chestnut
watercress
watermelon
water-packed
watery

weak tea

wedge
well-boiled egg
well-done steak
wheat bread
wheat flour
whip

whipped cream

BEIpe3Ka (yacmb myuiu)

cerka nomxapeHHuI (o mace),
HeZoMeYeHHEIH (0 nupoze)
poctbud ¢ KpOBBIO
Hepa30aBJIeHHbIH

Mocyna, yTBapb

1. BaHUIb; 2. BAHMJILHOE MOpOXe-
HOE

BaHWIHH

1. TensaTUHA; 2. TENAYMi (0 Kyianse)
TylIeHAs TEIATHHA

OBO1]

PacTUTENIEHOE MACIIO

OBONIHOMN CYIT

OJIEHUHA

BEPMULLEND

BEPMYT

BEHCKHH LIHULEND

[IPMITPABA U3 YKCYCA M OJNIMBKO-
BOTO Mac/a K 3eJICHOMY cajiaTy
YKCYC

MapoOyYyHOe BHHO BBICLIETO Kade-
CTBa

BHUTAMHH

BOJKa

Badns

cm. wafer

oduuaHT

oULMaHTKa

IpeLKUl opex

M30eNHus; rocyaa

maposas GaHs

BOISIHOM Opex

BOISHOM Kpecc-cajiar

apby3

B BOISHOMH 3aIMBKe (0 KOHCEP8aX)
BOASHUCTBIN, MUIKHWHA

crabbiil yai

KJIMH, CeIMeHT (gud Hapesxi)
ARN0 «B MELIOYEK»

XOPpOILO NPOXAPEeHHBIH pocTOud
GeJIBli/ mieHHYHE I x71eb
MILEHUYHAsA MyKa

B301BATE

B3OUTEIE CIUBKH
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whisk

whiskey Am
whisky

whisky and soda
white

white bread
white coffee
white currant
whites

white salmon
white salt

white wine
whole cheese
wholemeal rye bread

whole-milk cheese
wildfowl

wild rice

wild strawberry
wine

wine cooler

wing

wok

woodcock
Worcestershire sauce

Y

yeast

yellow onion
yog(h)urt

yolk

Yorkshire (pudding)

V4

zest
zucchini Am

B30MBaTh

cm. whisky

BUCKH

BUCKH C CONOBOM (Kokmelinb)
SIMYHBIHA Oenok
Oeblii/muUeHUYHBIH X1ed

Kkode ¢ MOJIOKOM

bemaa cMopoaMHa

Genasg MyKa BBICLLErO COpTa
Genopnibuua

Genas/nmosapeHHas CoJlb

benoe BUHO

rOJIOBKA CHIpA

xneb U3 HenmpoCcessHHOH pXaHOoH
MYKH

CHIP U3 LIEJIBHOTO MOJIOKA

JHN4Yb

ceMeHa BOAAHOIO TPOCTHUKA
JlecHas 3eMJIsSHMKA

BHMHO

BEIEpPKO JUTH OXJTaXIEHUS BUHA
KpbIIo (nmuybt)

CKOBOpoa ¢ nonychepUieckuM IHU-
weM (ucnoav3yemca 6 KUMAaLcKol
KYyXxHe)

BaJIbALUHEN

coyc yopuectep (U3 momamroli
nacmol, IKCMPAKMA 2PEUKG20 Opexd,
AMAUHBOHOE, YECHOKA, MOAOMO020
nepya, nopmeelina, mamapunoa, nps-
HOU poi0bl, KAPPY, YUAY, AUMOHA, Xpe-
Ha, ceavlepes, yrcyca, umbUps, caxa-
pa, coau u np.)

IPOXCKHY, 3aKBacka

KENTBIM YK

Horypr

AWMYHBIN XeJITOK

MUpOr M3 B3OMTOro TecTa, 3alle-
YEeHHOro Mo KYyCKOM Mfca

uenpa
cm. courgette
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