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HPEAUCIIOBUE

[Tocobue npeaHasHaueHo Tt M3YUEHMs AHIIMIACKOTO A3bIKA B Cpefi-
HUX MPOoQecCHOHAIBHBIX YUeOHBIX 3aBeleHUAX, FOTOBSIINX CIIelHa-
JIMCTOB B chepe OOLIECTBEHHOTO MATAHUS W CepBHCa.

OCHOBHOI aK1IeHT cjIeTaH Ha paciliMpEHHEe M CUCTEMATU3AILHIO JIeK-
CHYECKOro MaTepuasa rno ykasaHHON TeMaTHKe, a TakkKe MOBTOPEHUE
rPaMMAaTHKH.

[Tocobue cocTout u3 8§ ypoKOB, pacCUMTAHHBIX NPHOIU3HTENLHO
Ha 100 4acoB ayIMTOPHBIX 3aAHATHIA, TOYPOUHOTO TEMATHUYECKOTO CI10-
Bapsi, rpaMMaTHYECKOro CIpaBOYHHKA C 3aKPErUISIONIUMHU YITPaxKHe-
HUAMH, cOOPHUKA KYJIMHAPHBIX PELENTOB U AHIIO-PYCCKOrO CIOBAPA
110 ODILECTBEHHOMY MUTAHMIO,

Kaxpiii ypok nocesiuen otaeibHoit teme («[lokynku», «B pecro-
paHe», «Pycckast KyxHa» U T.J.) H BKIIOYAET HECKOJILKO TEKCTOR JUIA
UTEHMS M MEePeBOaa, CHAGKEHHBIX CIOBAPEM M 3aJaHMAMM, JIMAJIOTH,
JIEKCHYECKHUE H TPAMMATHYECKHE VITPAXKHEHUS, TECThl M AOMOJTHUTE b-
HbIi Matepuain g yreHus (Miscellanea), comepxauimii nHTEpecHYIO
M MOME3HYI0 HHQOPMALIMIO TI0 TeMe YPOKA, CTUXU, LIYTKH, MOCIOBH-
bl M TOTOBOPKH, OPUIMHANBHBIE TEKCThl U3 3apyDeKHbIX MEPUOIU-
YECKMX H3AaHUN. DTOT paszien MOXET TAKKEe MCMOAb30BATLCH KAK OC—
HOBA L1 UI'POBBIX CUTYALMH M AUCKYCCHIA.

Texker A Kaxaoro ypoka COHEpPXMT OCHOBHYIO MHMDOPMALIUIO MO
TeMe ypoKa M NMpeiHasHayeH Wi u3yvaiouero uyreHud. Texkers B, C,
D, E npenMyliecTBEHHO 3aMMCTBOBaHbLI M3 3apYBeXHbBIX MCTOUHM-
KOB M HaCTMYHO afanTupoBanbl. OHU CONEPXKAT TONOIHHUTETBHYIO UWH-
thopmaumio U HanpasJieHbl Ha paclUUpeHHe NpodeccuoHanbHOM 3py-
autmy crynenTos. [Tpu oT6ope TeKCTOB YUNTHIBANTUCH X NpodeccHo-
HallbHAA OPUEHTHPOBAHHOCTh, MHPOPMATHBHOCTL M KOMMYHUKATUB-
Has HanpapieHHOCTh. [TpenonasaTens MoxeT BIGparh 060it Bl pa-
GOThI ¢ HUMM: U3yHalollee, NPOCMOTPOBOE, ITOMCKOBOE YTCHUE M T.JI.

KomMmyHUKaTHBHBIE YIPaXKHEHUS (IMANOrH) BKIIOYAIOT paboTy rno
MOJIENIAM M Pa3UYHbIC TBOPUYECKUE 3aJaHUA: UTEHWUE JIMANOTOB [0
POJIAM, COCTABNEHHME JMAJIOTOB Ha 3alaHHYIO TEMY, KPaTKOe M3JI0XKE-
Hie TeKCTOB U Ap. [lpuBeneHHble JUANOTH IMHAMUYHEI M OTPAXAIOT
0COBEHHOCTH COBPEMEHHOM Pa3TrOBOPHOI peyn.

Jlekcuueckue ympaxHeHMsl CAYXKAT LIl PA3BUTHs HABBIKOB pac-
KPBITHS 3HAYEHUIA U 3aITOMUHAHUS HOBBIX CJIOB, BBISIBJIEHHS UX (GOPM
W COYETAEMOCTH C [IPYTMMH CIOBAMM.



[Tepen BeInoONHEHUEM rpAMMaTUYECKHMX YIIPAXKHEHUIT CIIeayeT U3y-
YUTH COOTBETCTBYIOLIMIA MATEPHA IPAMMATHYECKOTO cripaBouHuKa. s
obierdyeHns MOHUMAaHMS OH JAeTCs Ha PYCCKOM A3LIKE, A B YIPaXKHe-
HUAX UCIOJIb3YETCH HECIOXHAA TeKCHKA.

TemaTnyeckuii CnoBapb COAECPKUT NMpoQ)ecCHOHANBHYIO TEKCHKY,
CHCTEMATU3UPOBAHHYIO B COOTBETCTBUM C TEMaMM YPOKOB U CHab-
JKEHHYIO TPAHCKPHUITLNEH., :

COOpHMK KYTHMHAPHBIX PELENTOB COCTABICH M3 PEIENTOB MPUTo-
TOBJICHNS OO/ pasHbIX cTpaH. [Ipu oTGope Matepuana npeanouTeHue
OTAABA/IOCh OPUTMHAIBHBIM OJ1I01aM, OTBEYAIOLINM COBPEMEHHBIM Tpe-
OOBaHMAM TEXHOTOTHYECKON 06PabOTKM MPOLYKTOB.

AHTJI0-PYCCKUIT CIOBAPh 110 OOLIECTBEHHOMY ITUTAHHIO CONEPKUT
BCIO OCHOBHYIO JIEKCHKY Kypca. MHOrme TepMMHLI CHaOXCHBI KOM-
MEHTAPUAMMU, & TAKKE MOMETAMMH, YKA3BIBAIOLUMMM, I8 KAKOIO Ba-
PHAHTA aHTJIMHCKOTO A3bIKA OHM XapaKTepPHbI.

ABTOpLI He MPETaraloT CTPOrUX METOAMYECKUX PEKOMEHIALIMI Mo
MCIIOIB30BaHUIO MocoOus. KoHkpeTiibie MeTOMYECKMe MPUeMbl 3aBH -
CAT OT YPOBHS MOArOTOBKM yualluxcsa M uesieit obyuenus. Pazmensi
MOTYT M3y4aThcd B OO0 MOCNenoBaTeIbHOCTH, KaK B MOJHOM 00bhe-
Me, TAK U BbIGOPOUHO.

Vpok | SHOPPING
1 | (JTOKVYIIKI)
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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on the spit

Shopping cart

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.”

CnoBaps K TEKCTY

to cater [keito] for CHaOXKAaTh

grocery store |'gravsari sto:] DakanecHHO-racTpPOHOMHYECCKM A
MarasmH

liquor store ['like sto:] BUHHBII MarasuH



dairy ['de(a)ri] products
butcher’s ['butfaz]

bakery ['berkari|
greengrocer’s ['gri:n,gravsoz]
fishmonger’s ['fifmangaz]
confectionery [kan'fekfan(a)ri]
candy store ['kendi sto:]

item ['artam]|

household ['haushavld] goods

MOJIOYHBIE MPOIYKTHI
MSCHOH MarasuH
OynouHas

OBOLIHOK MarasmH
PBIOHBINA MarasuH
KOHAMTepCKast
KOHOUTEPCKast

U3AEIUE, TIPEAMET, TOBap
XO3AMCTBEHHbBIE TOBAPHI

curd(s) [ks:d(z)]

mayonnaise [,mera'neiz]
margarine [,ma:dza'riin, mags-]
rye [rai]

wheat [wit]

rusk [rask]

roll [raul]

bun [ban]

biscuit ['brskit]

TBOPOT
MaiioHe3

MaprapuH

pKaHou

MLIeHUYHBIA

cyxapn

Oyiiouka

oymnouka (ocob. caadkas)
MeYyeHbe

customer ['kastoma] nokynareib pastry |'perstri] BbIMeYKa

food basket ['fu:d ba:skit] KOP3MHa JUTS MPOAYKTOB puff [paf] CJIOMKa

shopping cart ['fop ka:t] TEJEeXKa M1 MOKYITOK fancy ['feensi] cake MUPOXKHOE

foodstuffs ['fu:dstafs] MPOAYKThI MHTAHUA wafer ['weifa] Baist

smoked [smoukt] KOMYEHbIH marmalade ['ma:moalerd] LUMTPYCOBBIN JUKEM

aisle [ail] psa (e yHusepcame) liver paste ['live peist] namTeT

beef [bi:f] TOBSIIMHA ham [hem] BETUYMHA

pork [pak] CBUHHHA lean [lin] NOCTHBIi (0 mAace)

mutton ['matn] BGapaHuHa to look attracting [a'treektin)] BBITHANCTL NPUBIEKATEILHO
veal [vil] TeATHHA juicy ['dzusi] COYHBII

poultry ['paultri] nTHLa pear [pea] Ry

game [geim] JHYB tangerine [ teendzo'rin] MaHAapUH

choice [tfo1s] BeIOOD variety [va'rarati] pazHoobpasue

carp [kap] Kapn strawberry ['strob(2)ri] KIyOHHMKa

pike [paik] Lyka raspberry ['ra:zb(2)ri] MaTHA

bream [bri:m] JIelL currant ['karant] CMOpOJIMHA

sheat fish ['i:t fif] coM gooseberry ['guzb(a)ri, 'guiz-, 'gus-| KPBDKOBHHUK

perch [ps:tf] OKVHbB bilberry ['bilb(a)ri] HEPHUKA

cod [knd] Tpecka cranberry |'kraenb(a)ri] KJIIOKBA

plaice [pleis] Kambasa cashier’s [ka![1oz] desk Kacca

pike-perch ['paikps:tf] cymak to get in line BCTaBaTh B QYEPEb

sturgeon ['sts:dz(a)n] oceTp smart shopper ['sma:t fopa] pa3sbopUYMBBII NOKYyMATEN b
herring ['herip] cenbb to pick out BBIOMpATH

kipper ['kipa] KomyeHas pbiba (ocod. ceavds) label ['letb(a)l] STHKETKA

tinned ['tind] KOHCEPBUPOBAHHBIA perishable ['perifab(a)l] CKOPOMOPTALLMICS

cereal ['si(a)rial] Kpyna change [tfeinds] ciada

oatmeal [sutmil] OBCSIHBIC XJIOIbs to look for bargains ['ba:ginz] CIE/INTD 32 CKMAKAMM Ha LIEHbI
semolina [ sema'lina] MaHHasl Kpyia to save [serv] 3KOHOMHTb

buckwheat ['bakwit] rpevyHeBas Kpyna to earn [3:n] 3apabaTLIBaTh

millet ['mulit] MPOCO, MUIEHO

pear! barley [,p3:1 'bali] repJiopas Kpyna 3ajaHusa K TEKCTY

Hous lﬂaUQJ . il i 1. HOI[GC[]I{TE PYCCKHE IKBHBAJEHTHI K CACYIOUHIHM CAOBOCOYMETAHHAM:
macaroni [ mseka'rauni] MaKapOHBI

vermicelli [vs:mr'seli, -'tfeli] BEPMMUILENE shops catering for needs of the population, regular customer, to
noodle ['nudl] Jlariua put all the products you buy, tinned fish, all kinds of cereals, ready
counter [’kavnta] NPUIABOK packets, a big choice of items, all year round, it doesn’t take much
sour cream [sava 'krim]| CMeTaHa time, to compare prices.

8 9




PO RLepone e ne i e eic ki SabiK, MCHOAR3YA CAOBA H BRIPAMEHHMS H3
e

I FE O e AR T POJAIOT HE TOIIBKO MPOaYKTh nutadmst. 2. bois-
PO COMPEMETTHBITE CYNePMAapKeT HeJaBHO OTKPBITH HEAANIEKO OT MO-
CLOC o S dieens Bl MoXKeTe KYITHTE BCe HeoDXOIHMMBIE MPOAYKTEI
U < Tam neeraa donbiuoi BeIOOp peibbl, 3. Bee npoaaercs B
POty yironkax. 6. Sina 4acTo TaksKe MpoaaT B MOJOYHOM OTAe-
o e — npuiasok ¢ aeankarecamit. 8. ToproBslii pai ¢ OBola-
AU hpyTAME BRITIINT oueHb npusiekarensHo. 9. Caenan nokyi-
I, BB HOJAXOJNTE K Kacee, 4T108b1 samarnts aedsrn. 100 Huoraa B
AMALIMEIE MHOTO TOKYIATENCH M BLI BBIHYAKICHDB CTOATL B OUEPEIH.

3. Pacckaxure 0 TOM, KaK Bbi ACJACTC NOKYNKH, HCMOJNB3YHA CICIAYIOINHKHC
BONPOCKLZ

1. Which is preferable for you — to buy food in a big supermarket or
in small shops? Why?
2. 1s the shop where vou prefer to buy food close to vour block of
flats or far from it?
. What 15 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 vou buy at once or look around for lower prices?
. How oflen do you go shopping?
10. Do vou often buy expensive products?
11. What kind of products are those?
12. When does it happen?
13. How do you pay — in cash, by checks or by credit card?

NDOo =] O n s L

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 1s 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 leafl coriander, as well
as same 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
(he 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, vou'll see plenty of red carcasses.
Afler all, what self-respecting cook would accept meat wrapped in poly-
cthylene?

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.
Cioat has a pleasant, slightly gamy flavour; it’s very lean and well worth
Lrving.

The delicatessen stall sells honey and a range of different olives and
tubs of cheeses made from goalts’, 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

BOCTOUHBIN, a3MATCKUH
TIIPEBOCXOAHBIA

oriental [ari'entl]
superb [sjuf:)'pa:b]

g [fig] WMHAMp, ¢ura

bitter herbs [bita 'h3:bz] MPSHBIE, APOMATHYECKNE TPABDI
date |dert] (puHmEK

almond |'w:mand] MUHAANb

ripened ['rarpand] Clenblit, 3peibii

crate [kreit] KOP3UHA, SUINK

aubergine |'aubazin] GakuiakaH

avocado | 2vo'ka:doo| (pl -dos/-does) aroxano

parsley |'pasli] MeTpyLIKa

leaf coriander [ il kori'enda] KHH3a

okra ['sukra] OaMmusd, okpa (mpaganucmoe pac-

merue; Heapeasle 1aodsl ynompeo-
AN 6 RULLY, U3 CEMAH U320M08-
Astom cyppozam Koge)
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Black eyved hean | blickiand 'bin]
preple [ ptont |
e hoke |'atifaok)
cedlens | illl]'\l
pikashe | 'pinkil]
dehicious [di'lfas]
shithering |'shoarm]
mullel |'malit]
seit bream ['si: brizm)
sca bass ['st: baes|
swordlish ['so:dfif]
octopus |'nktapas]
squid [skwid]
cuttlefish ['katl fif]

stall [stail]

carcass |'ka:kas|
self-respecting [selfri'spektin]
to wrap [rep|

flavour |'fleiva]

lamb [leem]

goat |gaut]

gamy ['germil

tub [tab]

ewe |ju]

crushed [kraft]

to soak |souk]

sack [sek|

pulse(s) [pals(iz)]
stacked [stackt]
description [di'skripfta)n]
mint [mint]

sesame ['sesami|

sausage roll [sosids 'ravl |
lady fingers ['leidi fingoz]
doughnut |'dsunat]
syrup |['sirap]

KOPOBMH TOpoOX, BUTHA
[YPILYPHBIE

APTHILIOK

DECKOCTOUKOBRIN
po30BaTHIi

BKYCHDLII, BOCXHTHTENLHBIN
CKOMB3KHI

Kedhaie

MOPCKOH Kapach

MOPCKOH OKYHD

MeY-pblba

OCbMMHOI, CIIPYT

KaJlbMap

KaAPAKATHLA (HPOMBICADBHIT MO~
AHICK)

JNApeK, KMOCK, Najatka
TVILA (Meugomioeo)
YBaKaouMi cebs
3aBOpavYMBaTh, VIIAKOBLIBATL
apomMar, sanax, BKyC
Mosonas baparuna
KO3MATHHA

C JIYIIKOM

uaH

OBLIa

M3MEJIBYEHHBIH, MONOTLIH
BLIMAYHBATH

MENTOK, KVIIh

3epHa 000OBLIX pacTeHM
CIIOMKEHHBIH 1UTabensaMu
BUI, poa

MATA

KYHXKYT, ce3aMm

OVII0MKA C COCUMCKOM
NEUCHLE «TaMCKME ITalb M MKH»
NOHYHK

cupon

3ajaHusa K TEKCTY

1. TlondepuTe anrauiickue IKBUBANCHTBI K CICYIOITAM NPeUIOKECHHAM:

L. D10 Oyner sameuarensHoe nytelecTsue. 2. Kauectso npoaykros
npesocxonHoe. 3. ToAbKO B3NIsIHUTE HA TTOMMIODHI, 3PE/ble M TAKHE
apomarHeie. 4. Bpl Becerma Kynmre TaMm CBEXYIO 3€JeHb, TAKVIO, KAK
METPYLIKA M KMH3A. 5. O0WIMe 0TAMBAIOLEH cepedpOM CKONB3KOi PhiGbl
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HpHaaeT phiHKy i'l[]lff}j,"ICKETI'(’:JIb]-I]JIﬁ BHA. 6 HC NpoOnycTuTe RK}-‘CHblﬁ
ICACHBIE M IVPIYPHBIA HHKHUP. 7. Bl Haiinere TaM OCbMUHOTOB, Kallh-
MIPOB, KapakaTHil, 8. Hanpapnggch K MACHBIM psjamM, Bhl VBHAWTE
OIPOMHOE KOJMHYECTBO KPAcHLIX Tyll. 9. Bbl MoOXeTe NIerko 3aMeTHTh
pastuy B apomare, 10. IMepen konueHueM xondachl BLIMAUUBAIOT B
kpactom BuHe. L TTopa nokuaars peiHok. 12, Tagaiite 1mepe yxoaoMm ¢
PHIHEKD QCTAHOBMMCH OKOI0 OJTHOM M3 TEJEKEK C BLITTCUKOMN.

2. IlondepuTe pyccKHe JKBHBAJCHTBI K CJACHYIOIMM CAOBOCOYCTANNAM:

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

3. OrBeTbTe HA BONPOCHI:

What will vou taste at the oriental market?

[s everything cooked fresh daily?

. The quality of the produce is superb, isn’t it?

. Why should you look at the tomatoes?

- What is there in the crates?

6. What can you sece moving on to the meat sialls?

. Where can you buy honey and different olives?

8. Does sausage vary in flavour? What does its flavour depend on?
9. Would vou like to visit the oriental market?

10. What would vou taste and buy there?

i = Lo bo —

~1

Jluanoru
i n[}ﬂ‘IHTHﬁTC o POJEAM W HepeBejinTe:

Mother’s Helper

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

Daughrer: Shall 1 also buy a packet of tea?

Mortirer: 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.

Daughrer: All right, Mum. T am off.

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

Going Shopping

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

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

Younger sister: Do we need bread?

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

Younger sister: How about buns?

Llder 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? I 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: Forty 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 [
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: 1 have to 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: 1 have to buy some meat. Look, they’ve got excellent cho-
ice today. I need some beef and a chicken. The beef is of superior
guality,

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

Nick: And | can’t do without meat. I'll take this bit of shoulder and
a boiling chicken.

Bob: What’s next on your 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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DL e 0T MCAULY TIPOJABIIOM H MOKYIATENEM B PA3JIHYHBIX APO-
VBB R RN N OTICAAN CYNEPMAPKETa, HCNoJIih3ya clenyionme pass:

N aysiston Customer:

What can | do for you? — Have you any...?
What can 1 get for you? — Is there any...?
Can 1 help you? — Are/ls there any... on sale?
We've got ... today. — I want ...
| advise you to buy .... — I'll take ....
—~ Anything else? — Could I have ...?

— Is that all? — I'll also have ...

— Will this do? (910 nopoiper?)  — What does/do ... cost?

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

— Come at the cashier’s desk,  — Please, weigh [we1] ... for me.
please. — What do I owe vou?

— Here is your check. — What do I have to pay?

— Here is your change. — How much is the bill?

— That’s ... pounds ... pence. — How much does it come to?

— That’s ... roubles ... kopecks. — Shall | pay you or at the

— Thank you. Have a nice day. cashdesk?

— That will be all.

3. lleperesuTe Mpe/IOXKeNHs HA PYCCKHI S3bIK M COCTABLTC C HUMH KOPOT-
KHC 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. BoiyuuTe COeAYIOMAE BbIPAMEHHS:

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

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

It is a fair/reasonable price. 9710 pasymMHas LeHa,

That’s a bargain. DTO OUEHE AENIERO.

It’s worth all it costs. DTO CTOWUT TOTO.

It costs nothing. 5TO HUUETO HE CTOMT.

I can’t afford it. S ne mory cebe 3Toro Nno3BoJIUTL.

5. TlepepemuTe Ha AHCAMHCKHE fA3BIK QHAJIOT:

— YTto 5 mory caenats juist Bac, Magam?

— Mue, noxanyiicta, 300 r cnmBouHoOro macia u GyTHUIKY pacTi-
TeILHOTO.

— Xopouwo. Yro-Hubdvaw eue?
— Ja. CKoNbKO CTOUT BeTYHHA?

L6

— 150 pyGneit KumorpaMm.
— Bsasecsre mie 200 r, moxkaayHcera,
— lloxanyficra.
A s1a KornueHas: Koyubaca oUeHb XKupHaa?
L= EO]OCb_‘ YTO Ad.
— Torna 310 Bee. CKoOJILKO ¢ MeHsA?
— Bot vek. OnaaTtuTe B Kacce, moxaiyicra.

JlekcuyecKue ynpaxHeHus

1. Pazjenure CHOBA HA YETHIPE [PYIIIbI:

a) Meat, Fish, Fruit, Vegetable

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

6) Bakery, Dairy, Berry, Cereal

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

2. 3anonuure NPONYCKH CAOBAMH H3 PAMKH!:

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

Mum: Kate, will yougotothe — (1)?
Kate: OK, Mum. What should I buy?
Mum: 1 think, we need (2) bread and two buns.

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

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

3. Hamuuure, B KAaKoM Marazuue (WA oTjene) MOMKIIO KYNHTL Clesylonise
HHLYKTBIZ

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

. fish, crab

. pork, veal
. potatoes, cabbage
. butter, cheese

LD b —

17



ot ol e, enkes
L 1] ||||||'. |l||[|.l|||'.
Mee . e kwhent

chowalnte, cnininel

I'pamMmarnacecKkne ynpaxHeHu4d

I Bevansre aprukan a (an), the, rie neobxoaumo:

I Do youwant ... cup of coffee? 2. I'm ... student. 3. She has got ...
car. 4. 10s .. peneil. ... pencil is red. 5. My cousin is ... nurse. 6. There are
childrenin ... yard, 7. I see ... girl in ... 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 chocolate. 11. Close
. door and open ... window, please. 12. Are there any books on . .
table? 13. I usually have ... breakfast before I go to ... school. 14. Where
is your ... mother? — She is at ... work. 15. Where do vou 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. IlocTaBbTe CYWECTBHTEIBHBIE BO MIOKECTREHHOE YHCI0, 0OPANIAS BHH-
MAHHE HA COPMACOBAHHE APTHKIA WIH MECTOMMENNn:

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. Haonmsre npejiokeHust B0 MHOMECTREHHOM YHCIe:

this is — these are
that is — those are
it 18 — they are

1. Thisisa girl. 2. That is not a mouse. 3. [s he an officer? 4. That is not
agoose. 5. Is that a sofa? 6. This is not a bus. 7. That is a bookshelf. 8. Is this
woman a teacher? 9. [s 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
isan ox. 19. That is a box. 20. It is an Englishman.

4. Ilocrassre CYNIECTRUTENBHBIC B NPHTAKATEABHBI MAIeK HIH HCMOMb-
BYATE KOHCTPYKIHIO ¢ of

Oobpaszen:
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

18

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

Ln

. lepepeaute na pycexmii a3uk, o0pamas BHAMANHE HA NpPEAIOTH:

1. We eat soup with a spoon. 2. I 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 vou. 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 vou know the
beginning of the story?

6. IMoctaeeTe raaroasl B ckobkax B Present Simple:

I. He (to drink) coffee in the morning. 2. 1 (not to drink) coffee in the
evening. 3. They (to like) dairy products. 4. We (not to like) meat dishes.
5. My mother (to go) shopping on Sundays. 6. She (not to do) her homework.
7. Mike vsually (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. HanumuTe npejaoXkennus B BONPOCHTENLHOH B oTpuuaTe sHoil Gopme:

1. 1like 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 npenyoXenuam obIKHe BONPOCKH M JaiiTe KPATKHE OTBEThI:

Obpazeu:

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't.

L. I usually have breakfast at 8 o’clock. 2. She doesn’t like (o cook. 3. Ann
studies at college. 4. Pele 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. 3anaiiTe K KaA/JI0MY NPELIOKCHHI RONPOCK INATH BHILOB:

L. 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. Mamenute npenioxenns, ynoTpeOus KOHCTPYKIHW fo fiave got:

a) Obpazen:

We have a large family. — Weve gor a large family.

He has a sister. — He's got a sister.



FoEhive o lot of relatives. 2. They have meat for dinner today. 3. She
ot bothers < We have a guest today. 5. He has a family of four. 6. She
ot e diess 701 have alot of English books. 8. He has a dog.

iyt lIIII.'I e
Hive you an apple? — Have you got an apple?

I Ilas 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?

g) Obpasen:
He has no sister. — He hasn’t got a sister.
She has no brothers. — She hasn 't gor any brothers.

1. I 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. Beraswre raaron fo be B Present Simple:

I.1...astudent. 2. ... youa vegetarian? — No, [ ... not. 3. Where ...
he? — He ... at work. 4. They ... at home. 5. ... this your bag? — Yes,
it .... 6. The students ... at college. 7. She ... not a teacher, she ... a
doctor. 8. Where ... the books? — They ... on the table. 9. ... vour
sister at home? — No, she ... at school. 10. We ... not happy. We
haven’t passed the exam.

12. Hamuumre npeniomenus:

4) BO MHOMKECTREHHOM MHCJe:

Ob6pazeu;

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

6) B BONpocHTEABHOI OpPME B eAHHCTBCHHOM M MIIOMKECTBCHHOM YHCIe:
Oo6pazen;

There is a book in my bag. —

Is there a book in my bag?

Are there (any) hooks in my hag?

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

1s 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. Banaiive paznennrensune BOMPOCHL:
Obpasen:

It is your friend, isn't it?

[t isn't your friend, is it?

He caaks 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?

|. 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 shap. 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.
[5. You have got a car. 16. Your parents like to eat out. 17. There is no
teacher in the classroom. 18. She always does her homework well. 19. They
don’t work together.

14. Hanmmire npejijioKenns B BONPOCHTeAbHO0N 1 oTpHuaTe b0l dopme:

Obpaze:

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

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

|. There is some bread on the plate. 2. 1 can see some people in the
park. 3. There are some new buildings in our street. 4. | 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. Bagaiite Kk npeatokenisaM obume sonpocsl. Hanummre npejjoxenns s
oTpruaTenbHoi dopme:

Obpa3zew:

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

There is somebody in the house. — There is nobody in the house. / There
isn't anybody in the house.

1. He can tell you something interesting. 2. Somebody knows this
information. 3. There is something tasty for dinner. 4. | 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. TlepeseiuTe HA PYCCKHMH A3BIK:

I. 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. 1 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. 15. Can you smell
anything? — Yes, something burning.
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FHOGEpIe Hoammen K pUCYNKaM K3 CI0BOCOYCTANHA, JAHHMX B pAMKe:

a hin ol bolttle of, a tin of, a packet of, a loaf of, a joint of,
adozen of, ajar of, half a pound of, a tube of, a box of
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3anoauuTe NpoONYCKH CTOBAMI M3 PAMKH (HCIOABIYHTE KAK/I0E CIOBO OJIHH
paz):

bargains, buy, ones, prices, are, offer, money, line, there,
supermarkets, spend, different

Shopping in the USA

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

tea o‘rﬂbig __ (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 lock for (3). As they say, “a penny

saved 18 a penny earned.”

22

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 _ (8) near their home.

Supermarkets ___ (9) a wide varicty of goods and services. You can
cet food, flowers, cosmetics, autosupplies, household 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 vears ago the English used to shop at their local green-
arocer’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 sweal 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 vears, 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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liw 1o provide the following information on product labels: total weight
or volume, a list of the ingredients and of the additives in order of
weneht, the name and address of the manufacturers and the country of
Origin,

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
you.

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 cangregate in groups in such a way that you restrict the free
passage of other shoppers, or interfere in any way with the sales staif.

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.”

“Not half such a fool as I'd loek trying to milk a bicycle,” answered
the farmer.

! |pa'swerd| — yroeapusarts
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A POEM TO ENJOY

At the Grocery Store

Excuse me, please, I'm looking for tea.
[t’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

1. Don’t put all your eggs in one basket.
2. To buy a pig in a poke.
3. Take care of the pence and the pounds will take care of themselves.

4. A penny saved 1s a penny earned.
5. Hope is the poor man’s bread.

GIVE IT A NAME

[. 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 1s 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.

TexecT A9 NONOJNHHUTEJBHOTO YTEeHUSH

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

2
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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
transport and up-to-date packing methods that have made possible this
revolution in our eating habits, and there has never been such a variety
of fruit 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
Iruit 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.

AT THE RESTAURANT
(B PECTOPAHE)

Teker 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, vou should go to a fast-food
restaurant;: McDonalds, “Russian Bistro” or Pizza Hut. They are
very popular now. The first Russian-Canadian restaurant McDonalds
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 (o 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, vou
can order cooling beverages — “Coca-Cola”, “Fanta”, “Sprite”,
tea or coffee.
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If you are in a hurry, you can have a snack in a bar, There are 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, yvou
can take a quick bite in a cafe “Russian Bistro” or “Russian Bliny”.

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

The Russian people 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 you 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.

Ttalian 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, yvou 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. Qur advice is to visit these restaurants and taste
everything yourself.

ClloBapb K TEKCTY

canteen [kan'tin] CTOJIORAS

snack [snwek| JerKag 3akyeka

decent ['dis(a)nt] NPHJIHYHBI

reasonable ['riz(o)nab(a)l] PASYMIILIH, YMEPEeHHBIH
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(o experience [1k'spi(a)rians] npoboBatb

(ray [trei] MOAHOC

(o occupy |['pkjupar| 3aHHMATh

vacant ['verkont] CBODOJIHBI

fillet ['filit] une

cooling beverage |'kuwlin bev(a)rids]  npoxaaauTeabHBI HAMKHTOK
(0 satisfy |'satisfan) VIIOBIETBOPATL
delicacy ['delikasi] JIeIMKaTe:
gourmet |'guamer| rypMan

(o be reborn | rizban| BO3POKIATECH
cuisine [kwi'zin| KyxHsl (Gat00a)
hospitality [ hospr'tzeliti] FOCTENPHUMCTBO

specialty ['spef(a)lti] (of the house)  QupmenHoe Gmono

sommelier [same'lje] COMEJIHE

(o mention ['menf(a)n] YIIOMUHATE

pasta ['paesta] nacra (Maxaponnste usdeaus)
pizza ['pitsa] IMLLA

steak [sterk] CTEeIK

culinary ['kalin(a)ri] KYJMHAPHbIH

starch [stactf] Kpaxmal

to dilute [dar'lut] pa30aBaaTh

dressing |'dresin] npunpasa, coyc

3ajanusa K TEKCTY

I. 3anomunre CIHCAYHUHE BBIpAMCHHA H MHCBMEHHO COCTABLTE C HHMH
NpeomKeHna:

to eat decent food at reasonable price — NPHAXYHO 110CCTL 110 Pa-
IYMHOW LEHE

to take someone for lunch on business — NpUriIacHTs Koro-iubo
Ha OU3HEeC-TaH4

to eat on the run — noectb Ha Bery

to experience the dishes — nonpoGogars Giona

to be in a hurry — cnewuTs

to have a snack — nepekycuTh

to take a quick bite — MepekycHThL

to satisfy one’s tastec — yAOBAETROPHTE Yel-JIMDO BKYC

to keep the old traditions — XpaHUTbh CTApPbIe TPAAMILHK

2. Teperenyre HA AUMIMHCKHH A3bIK, HCIOAL3YA JICKCHKY TCKCTA:

I, 5 3040 XOPOLIMI PECTOPAH HENANIEKO OT HALIEro ogdica, Kyia
Thl MOKCIUL [IPHUTTACHTE CEOCTO T'OCTH Hd Ou3Hec-naHy. 2. B ITOM Kﬂ(l)e
Bbl MOSKETE TNPHJIHYHO [TOSCTH 110 Pasym HOI LHECHE. ‘JJ y MEHA HHUKOTIa
HET BpeMeHM Ha oden, s Beerna eM Ha Oery. 4. Ecau Bl cnewinte, 1O
moskere rmoobenaTh B pectopate OLICTPOro NMUTaHms. 5, Ecau Bbl XOTUTE
MONQAHMTL CROM TACTPOHOMHYECKHIE OMLIT, TO JOMMHLI NOODEIATL B
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pecropaHe pycckoit kyxuu. 6. B Mockse ceifyac MHOTO pecTOpaHOB,
KOTOpLIE XPaHAT TPaAMIIMM PYCCKOH KyxHu. 7. B Kaxiom pectopane
ecTh csoe chupmenHoe Gmono. §. B Mockse ecTs TakoKe MHOT0 pectopa-
HOB, KOTOpbIE CHELMAUIM3MPYIOTCHS Ha KAKOH-1100 HALMOHAALHOH
KVXHC. 9 H'd[)()}'lbl MJ'L-![_()KH'['E{S-J HCNONL3YIOT BMECTO COMM COCBLIA cOye.
]U HC!_&OIﬁMOH\’HD OIMMCATE BCC MHt.]]’(JOG]JEISI-*IC HAIHOHAIbHBIX 6.']H3j.1
Pa3HBIX CTPaH.

3. OTBeThTE HA BOMPOCHE

1. What was the situation with eating out in Moscow some years
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?

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

6. What does the menu card offer to the custamers of McDaonalds?

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 trv national dishes of different countries?

10. Where can vou 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 [talian 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?

TekctT 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 [ 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 (o gulp my lunch in five minutes.

The choice of dishes i our canteen 1s 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 1 have soup — fresh cabbage
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shehee, solyanka, pea soup or maybe some fish soup for a change. For
(he main course 1 have meat or chicken dishes, for example steak,
mcatballs or roast chicken with spaghetti or potatoes (mashed or fried).
| prefer meat to fish but 1 eat fish from time to time too. For dessert |
ustally 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.

Ciosaph K TEKCTY

(0 line up CTAHOBHTBCSA B OUEPEIIDL
self-service [ self's3:vis] caMoobCIyKHBAHKUE

(0 gulp [galp] rAoTaTh MOCHELIHO

first course [ko:s] nepsoe (Ga0do)

main course sTOpOE (a10d0)

meatballs ['mitbailz] Tedrean

roast [ravst] KapeHutil (fe3 macaa)
spaghetti [spa'geti] cnareTTu

mashed potatoes |, meaft pa'tertavz] KaprogensHoe 1mope
dessert [di'zat] necepr

slice |slars] JOMTHE, KYCOUCK
staff | sta:f] COTPYIHHAKHM, PabOTHHUKH

3ajanue K TeKeTy

Hasopute 2-10 opMy CIAeayKILIMX MIAFQJI0B i nepeckamute Teker B Past
Simple:

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

duanoru

1. IlpounTaiite 1o pojisM U HEpeBeIHTC:

Eating out

Ann: Hello!

John: Hi! How are you?

Ann: Ok! Thank vou. 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? | 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: T know! Let’s go to Maxim'’s. — Fbriut salad and ice cream for me.

John: 1U's too expensive. What about pizza? — I'll have the same. And I'll take a cup of cotfee. Won't vou have

Ann: That sounds good, but McDonalds is closer. i one alse?

John: You're right. It’s cheaper too. — Yes. Make it two. That'll be all, T suppose.

— What do we have to pay, waiter?

— 09 euros and 20 cents, sir.

— Here vou are. (Gives a €100 note).

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

— Thank you. Goodbve,

At the Self-service Cafe

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

— Have you ever tried ... ? It’s particularly good here. 2. 3anoMHATE CAEAYIONIHE BLIPAKCHHA H HCTIOAB3YITE HX (PH COCTABICHIH
— All right. I'l] try that. JHAJIOTOB:

I'll have chicken soup

A Quick Snack fish salad
pizza

— We’ve done 4 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
awlully hungry. [’d like some cake
— Let’s go to a snack bar to have a quick snack. 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?
salad today?
dessert today?

Refreshment at the Office

— Would vou care for a cup of coffee, sir?
— I'd rather have a cup of tea. !
— How do vou like it? |

— 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
porridpe
At the Restaurant cuc_umhcr salad
apricot mousse
— Can we take this nice table for two? 3. llpounTaiite Bonpocsl odHumnanTa B IeBoil KONOHKE W noADEPHTE K HUM
— No, I'm sorry, you can’t. It’s reserved. Come over here, please. | orsers mocernTens U3 KONOHKH cripaga:
Y()U’HF}?G very comfortable at tl}is table. Her_e 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? 1. 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 you prefer the beef steak underdone or well-done? 3. Can I bring vou anything else? ¢, No, thank you.
— I like it tender. 4. Are you ready to order? d. Nonsmoking.
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Smoking or nonsmoking? ¢. At the window, please.

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

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

window?

Co ~1 G ln

4. JanonuuTe NPONYCKH:

Wairtress: How ...7

Guest: There are ... of us.

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

Woaifress: Are vou ... to order?

Guest: ...

5. Cocragste JIHAJOrH, COOTBCTCTBYHOIUHE CHEYIOMHM CHTYAIHAM!

I. Bol petiin noo0esarh ¢ APYroM B CTONOBOH Konaenka. O6cyan-
Te MeHIO M BhibepuTe BJroda.

2. Bac npuriacuan B Kade, B KOTOPOM Bbl HMKOraa He Obuti. Cripo-
CUTE, KaKas TaM KYXHA.

3. Bul ¢ ApvsbsMM 3aka3biBacTe VKMH B pectopaHe. [lonpocnte
o UIMaHTA 1aTh BAM PEKOMEHIAIINN TTPU BBIOOPE OO

JegcuHyecKue yNpaxHeHHs

1. Pazgenure cnora ua ase rpynnsi: 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. Haiigure B Ka#10§ FPyNne ClOB HA3BAHKE DIIOJA WM HATIHTKA, HE OT-
HOCHIEeCH 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-
me', milk soup

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

4. stewed cabbage, roast beel, carrot cutlets, Russian salad, baked
mushrooms, vegetable soup

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

3. Bribepure npaBuibibid 0TBET:
|. Cream of chicken is a kind of ...

' [kan'snmel, 'knnsamel| — KoHcoMe
SR "
< |'ontrer] — ropsvee (Gawdo)
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a) dessert; b) salad; ¢) soup.
. lee cream is ...
1) a side dish; b) a main course; ¢) a dessert.
. Ham, lettuce and tomato is a kind of ...
a) soup; b) appetizer; c) beverage.
1. Coca-Cola is usually served as ...
a) dessert; b) beverage; c¢) appetizer.
. Apple pie is ...
a) a sandwich; b) an appetizer; ¢) a dessert.

Ln

4. Hanuwure no TpH npuMepa K CHeJYIOUHM Pa3ieliaM MeHio:

"

a) Grape wine:
Sweet dessert wine;
Strong / hard drinks:
Poultry dishes:
Meat dishes:

Fish dishes:
Vegetarian dishes:
Appetizers:

Soups:

Main fish course:
Main meat course:
Side dishes: ]
Desserts:

Salads: ] ;

]

St

5. Cocrappre Menio Kade, HCMOAR3YA CIe/yIOMHe NA3BANMA NPO/IYKTOB M TH0)L

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. Uzyunre meno kade u caenaiTe 3akas:

. JBe nopuMn CceneiKku ¢ JYKOM, JIVKOBLII CvIi, /184 AHTPEKOTH,
l'opoxosslii cyn, GapaHbs OTOMBHASA, BULIHEBOE MOPOKEHOE.
PoiOHoe accoprn, TylieHble OBOUIM, MUHEPAJILHAA BOIA.

. Mna ceds n croeit nonpyru (apyra): kpaboBblif canar, yTkKa ¢
a0oKaMK, Kohe, MOpoxeHoe.

e i el

B
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5. Yerbipe nopuMu OyJbOHA € MHPOXKAMU, HETHIPE 3aICHEHHDIX
kapna ¢ rpuGamu, IBe MNOPLUA MOPOXKEHOIO, JIBA MYCCd.

Menu Card

S

Starters Side dishes
Herring with onion i Fried potatoes
Assorted fish Mashed potatoes
Assorted meat Boiled rice

l Stewed vegetables
% |

N CC?O

A% |

Salads .
Cucumber and tomato salad 5

Crab salad
Fish salad

\5‘9 Go Hotpot

R s 4k

Soups | Desserts

Mushroom soup ; Ice cream

Onion soup | Mousse

Pea soup

Beef tea and patties
\éb

% r A
' 0 o/ Beverages

Main courses :
Lamb chop 5 Mineral water
Entrecate’ Coca-Cola
Roast beef ‘

Boiled sturgeon

Fried salmon
&

Specialties

Roast duck and apples

Baked carp with
mushrooms

: |'ontrakaut] — auTPEKOT

36

I'paMMaTHYeCKHEe YOPaKHEeHHH

I. Obpasyiite Participle II (npuuacTus npoweimero speMens) oT ganibix
1ETOJI0B, EPeBEIMTE UX HA PYCCKHHA A3BIK:

to wash, to dry, to salt, to cook, to fry. to boil, to roast, to stew,
ta tin, to bake, to smoke, to serve.

2. Ilepesenure Ha aurInHCKHH S3BIK CJOBOCOYCTAIINA:

HPHIOTORJIEHHBIA 34BTPAK, KOINYCHAd Koldaca, KApeHoe Msco,
KHITHUEHOE MOJIOKO, OTBAPHAS TOBSIAMHA, CVIUCHbLIC (IPVKTHI, MO-
I HAS e4d, HCHEHEHHBIH NMPOor, KOMUeHas OCeTpUHA, colicHas
Ppitha.

3. Tlocrassre raaroast 8 Past Simple:

I. I work at the restaurant. 2. My mother seldom cooks dinner. 3. They
[ielp their friends. 4. [ often fry fish. 5. My grandmother dries apples
i summer. 6. He does shopping on Monday. 7. We have lunch at 12. 8. She
lins meat herself. 9. 1 bake delicious apple pies. 10. They usually take a
lable by the window.11.We order fish and chips in this snackbar.12.He
cats too mueh. 13, 1 drink a glass of juice every morning. 14. We buy
dairy products every day. 15. This waiter serves this table. 16. T am in a
hurry.

4. 3apaiite K npesoenuamM odune BONPOCH H 1aiiTe KPATKHE OTBETbI:

Obpasen;
The girl drank a glass of juice.
Did the girl drink a glass of juice? — Yes, she did. / No, she didn .

[. Ann loved her cat very much. 2. They often went to the cinema
together. 3. Mother bought a cake for tea. 4. 1 had dinner with my family
vesterday. 5. We came home late last night. 6. After dinner they were
very thirsty. 7. He drank two cups of tea. 8. Mother made a wonderful
dinner vesterday. 9. Granny liked to cook very much, 10. She recommended
this restaurant to me. 1 [. My parents had a nice car three vears ago. 12. I ate
on the run in a fast-food restaurant yesterday,

5. 3anaiite K KaMRJIOMY NPEUIOKCHHIO ROTPOCHE MATH THIOB:

. He went shopping every Saturday. 2. They had a snack in a bar. 3. She
paid for dinner herself. 4. [ ate too much at breakfast. 5. Strawberry cost
too expensive last summer.

6. Tlepere/inTe Ha AHIITHACKUI S3BIK:

L. Mepenaiite MHe caxap, noxaiyiicra. 2. He kypure, noxanyiicra,
3a crosioM. 3. He onasaeizaite Ha vpok. 4. Bormeitre yameuky yaa, no-
wahyitera. 5. Bozbmute Mol souT. Cefiuac nmofineT noxan. 6. [loiiemre B
kabe! 7. TTvers ona wier gomoit. OHa rutoxo ceds uysersveT, 8. Hapaiite
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noobenaenm rie-audyans. 9. He paspetuait eMy KypuTh. 10. J1ait MHe, TT0-
skanyitera, TBO1o pyduky. 11. TlozBonbs MHE YHTH MOPAHbBIIE CETONHA.
12. I1putiecHTe MHE YTO-HHOYIL NOECTD, noxanyiicra. 13, [NosposbTe
MHE crelaTh 3To camoii. 14. He npuxojiMTe 3aBTpa TaK paHo. 15. He
elbTe TAK MHOrO X1eba. 16. MasaitTe crenaem 3to ceitdac

7. Beraspre mectousenue much (a lot of) nau many (a ot of):

1. There are ... plates on the table. 2. Please don’t put ... pepper on
the meat. 3. | never eat ... bread with soup. 4. Don’t eat so ... jce 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 ... ? — 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 ....

$. Berapsre Mectoumens little, a little, few, a few:

1. He is very thin because he eats ... 2. It was dark and there were ...
people in the park. 3. We have ... bread, so you needn’t go Lo the shop.
4. T'm not happy here, I've got ... friends. 5. They have ... money. They
are poor. 6. Granny brought us ... nice LOYS and we were happy. 7. | have

money, so we can go to the cinema. 8. Her wardrobe is not very rich,
but she has got ... nice dresses.

9. BeraBbhTe MOMAJABHBIA THATON may HiIH can:

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

10. BerashTe MOAANBHBIH TAAron may, must WK need:

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

11. 3amennte riaaroa should na ought to:

| Bill should drive carefully. He is too tired. 2. You should stop
smoking. 3. [t's a very good film. You should sce it. 4. He shouldn’t eat so
much chocolate. 5. She shouldn’t work so hard. She looks tired. 6. [ think
we should do something to help her. 7. You should order this dish. It is
very tasty. 8. They should have a rest afler such a busy week. 9. You look ill.
You should go to the doctor. 10. They shouldn’t eat junk food. 14, He
should go to bed earlier. 12. You shouldn’t speak in a loud voice. The child
is sleeping.
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Tecr 1

IlopGepure K KaxIOMY C/OBY PHCYHOK H YKAIKHTE €r0 HOMEp:

cheese wine a cup of tea
vegetables fish sausages
bread spaghetti ice cream
bananas lemon Loasts

Tect 2

}Snno;um're [PONIYCKH CHOBAMH M3 paMKH (HCTIOAB3YilTe KAXK/I0€ CAOBO OHH
pas):

] does, alcohol, traffic, quickly, the, for, attention, drinking,
5 slower, poor
Alcohol
/_\Icohol is perhaps (1) most widely used drug in our society.
Unhkc food, aleohol (2) not have to be digested. It affects a persdn
very (3). It slows the brain and affects memory, self-control and
(46)). Body movements become (3) and muscle coordination is
23 :
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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 péopic 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 cating a big breakfast, less lunch and a very small
supper will aid digestion’. In other words, vou s_hgu]d brcakfaﬂ lik(_: a
king, lunch like a prince and dine like a pauper=. This allows the digestive
svstem 1o break down food during the active part of the day zmd give
vou a steady supply of nutrients. If you eat a heavy meal c_]urm_g the
E:\«'e.ning_, it may not be digested properly and may cause indigestion.

Chewing Gum

People think that chewing gum is a modern American invention, Buz
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 amd_ z1c1d_gr;1‘spEtC1nl
Navours. Nowadays, Wrigley's Spearmint gums and Juicy Fruit gums
are the most popular chewing gums all over the world. .

Chewing gum was brought to Europe by American soldiers, They were
given chewing gum each day because it kept people from getting thirsty.

U ldidsest(a)n] — nuiepapeine
2 I'papa) — mucugsit
* chew [tu] — wesaTh
* [gam| — KayuyKOBBI
I |'rezin| — emona
6 ['fk(=)1] — uMKL, HATYPAIBLHBIT KayuyK
T Canomnna (canomogoe depess, 13 MACHHOZ0 CORA KOMBPOs0 NOAVIAIN FEUECGO,
Ganaroe K eymmanegpue)
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I'he soldiers gave gum to the people they met and soon it became
very popular everywhere.

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 vou.

Do not let the number of knives, forks and spoons confuse vou.

[t is simple — use them mn the order i which they are laid.

3. When eating, take as much as you want, but eat as much as vou
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
CriSS-Cross.

6. Do nol 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 vou tell the
waiter what you want for the first two courses; he will take vour
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
mdividual tipping. But if the waiter has been very helpful, some
people like to give a small tip.

I~

FROM THE HISTORY OF WORDS

Hot Daogs

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: “Gel 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™.

l ['dezkshond, -s(a)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!

Husbhand: Will it be ready then? _

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

HE R,

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

HoEk

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 to 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:  1think 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:  1I’d like my steak well-done,
Served on a toasted bun,
I'd like some ketchup too.
Woaiter: ' fix it just right for you.
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. It makes one’s mouth water.
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{. One man’s meat is another man’s poison.
4. Appetite comes with eating.
5. A hungry man is an angry man.

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 hquid that comes from fruit when vou squeeze it.

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

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

5. Itissomething yvou can drink from. It is made of china or clay and
[1is 1 handle.

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

7. It is food that is just enough for one person.

TeKeT N1a9 AONOJHUTEINBHOTO YTEHH A

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
[} 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
nulritionally as the raw, fibrous fruit or vegetable, they are often tastier.
Carrot juice 1s a notable example.

Juices are also a good way to boost yvour 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 variely 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
pun—:_ fruit juices should always be diluted; many juices are quite acidic
and can damage young teeth or cause diarrhea if children drink them at
full strength.

Ypok MEALS IN THE USA

3 AND GREAT BRITAIN

i (KAK 1 9TO EJAT
B CIIIA U BEJIMKOBPUTAHUN)

TegeT 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 Tavourite of many Americans, but they love
spaghetti, pizza and other types of [talian food. Chinese food has been
popular with them for years. Now they often prefer fast food like
hamburgers, hot dogs and Freneh fries.

Many vears 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 eges (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 they 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, fried and mashed potatoes.

Maybe the Americans have more time for dinner, but they dqn’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. ']_“he_v
oo 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 do_esn’t
contain chemicals and preservatives. Health food is fresh and natural.
American doctors recommend to eat a well-balanced diet daily.

Cnosape K TEKCTY

kaproden, KapeHHbIH Bo (ppu-

TIOpE

NUTAHKME, MU, PALMOH, JiMeTa

KYKVPY3HBIE XJIOMbS]

KALLIA 13 MeTKOAPODICHBIX 3¢peH

TIEHULLB

gas water |'ges wota] ra3upoBAHHAS BOLA

to grab [greb] [MOECThL HACTIEX, «I1ePeXBATHTL?

bite [bait] JIeTKas 3aKycKa

crouton ['kneton] IPeHOK _

ribs [ribz] Am. TeNATHHA (CHUHHGH HaCTDb)

puree |'pju(a)rer] soup / cream soup  cyn-riope

lettuce |lets] camart, JarTvk

cookie |'kuki] neyeHbe

barbecue ['babikju:] apbekio (msce, saxeapeiiioe Ha
OMKPLUNOM 02HE)

can [kaen] KoHcepsHag DaHKa

overweight | auva'wert] MMEIOLIMIT M3OBITOUHbLH BEC

preservative [pri‘zs:vativ] KOMHCEPBAHT

wellbeing [ welbinn] 3M0POBLE

French fries [ frentf 'fraiz] Am.
diet ['daiat]

cornflakes |'kanfleiks]
cream of wheat | krizm av 'witt]
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Jajanug K TEKCTY

{. TMopGepure pyccKHe DKBHBANCHTHI K CACAYIOUIHM CA0BOCOMETAHHAM:

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

2. IlepereuTe HA AHTAMICKHA fA3BIK, HCMOTh3YA CHOBA M BHIPAMKCHHA W3
ICKCTaA:

|, MekCHRAHCKAs ML — caMad Jobumas I MHOIMX aMEPHKAH -
ien, 20 MHOrMe rofisl aMepuKas bl TH00MIH TPAANIIMOHH LI ODMITLH LI
HIBTPAK M pauMoH M3 maca u kaprodens. 3. Tlo Beeit crpaHe MHOro
pecTopaHor ObicTporo nuradus. 4. Ha obea ol Beerna easiT canar na
PASTHUHBIX OBOLUEH, CMELIAHHBIX € TPEHKAMM W 3a1PABKOH. 5. AMepu-
KAHLB! HE €8T CeNCIKY M PedKo eaaT cyit, 6. B ofiiem, aMepHKaHLibl
CHIT MHOTO, 0CODEHHO B BBIXOAHBIC JHH. i 3i10p0|5:1$| ITHl1la He colep-
AT XHMHYCCKHMX TTDOAYETOR M KOHCEPBAHTOB.

3. OMersTe BEpHbIC YTBCPAICHHS CJOBOM Fight, Hesepubie — ClIOBOM Wrong:

. 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,
French fries.
. The Americans never have salad for dinner.
. American women like cooking and washing dishes.
. The Americans like to have herring and soup for dinner.
. They drink different kinds of gas water during any meal.
. When the Americans go for a picnic, they often bake potatoes in
the open-air fire.

L

e W W

4. OrBeThTE HA RONPOCHI:

. 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?

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

I1. How many glasses of water do the Americans drink a day?
12. What kind of food becomes more popular now?

13. Is health food fresh and natural?

14, What do American doctors recommend to cat?

WO OO =1 O bh e Ld b —

47



What Do the English Eat?

Ann lives in London. She is a former college teacher, now on pension.
We asked her 1o tell us how and where the ordinary Fnglish 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 il one goes away to stay in a bed-and-
breakfast place or hotel, vou have it all the same! Anyone health-
conscious may have cereal, €. 2. muesli, fruit juice and perhaps a piece of
toast and marmalade. At weekends, [ may have serambled eggs on toast,
with grilled bacon, coffee. Lunch for me would be a sandwich with
brown. wholemeal bread, a banana, occasionally soup and/ar 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, oregano, plus olives, Pesto sauce. sprinkled with
Parmesan cheese. As for ealing out — income determines this. As I am
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on pension, it 1s usually Indian or Chinese, and there is a cheap Polish
festaurant near my place — this would be once a month, and I may also
pel in a takeaway (you phone the restaurant and they deliver — usually
Indian) once or twice a month. However if vou are young on a high
imcome, you may eat out several times a week, and get frequent takeaways:
vou may have to pay £100—150 for two in the modern European,
Mediterranean or even some up-market Indian restaurants (compare
the ones we go to — £30—40 for two).

CrnoBaph K TeKCTY

imcome ['mpkam, 'm-] HOX0I

pattern |'peet(a)n] obpa3s (arcuzni)

(o dash [deef] off Oexarb, MuaThLCs

croissant ['krwa:son] KpyacaH, pPOTrajiMK

en route [un 'ruit] 1o MVTH

(o market ['malkit] 20. peKJIAMHPOBATEL

hicon ['berkan] bexon

haked beans [ beikt 'bimz]| KOHCepBHpoBanyas oenast (acoib
B TOMATHOM COYCE

bed-and-breakfast [ bed and 'brekfast]  roctuHMUHOE 0OCHYKMBAHHE, B
LIEHY KOTOPOTO BXOJST pasMelLe-
HHE M 34BTpakK

health-conscious ['hel® kon(as] 3a00THIIMICSH O CBOEM 3/10POBBE

muesli ['mjuzli] MIOCTTH

wholemeal ['hauvlmil] HEeILHO3EPHOBOM

preference ['pref(a)rans] NPEeNnouTeHHE

steak and Kidney ['stetk and kidni] pie  nupor ¢ MsAcoM M MOYKAMHU

Mediterranean [ medita'remnian]| CpeNn3eMHOMOPCKHIT

busil ['baez(2)l] DA3UIIMK

orezano [arm'ganau] operaH (pacmerue uz cemeucinea

Msinbr)

ECTO (UmanbsiHcKuL coye us oa-

BUANKA Ut HCCHOKQ)

MOCHINATH

ChIp napMesaH

ena Ha BbIHOC (& pecmopanax

Obicmpoco RUManus)

JOCTABIATH

AMUTAPHBIA, JOPOTO

Pesto sauce

to sprinkle [spripk(a)l]
Parmesan cheese | pamizaen iz]
takeaway ['tetkowet]

to deliver |di'livo]
up-market | ap'makit]

3ajauns K TEKCTY

1. [lepeseauTe HA AHTAHHCKHIE A3BIK:

1. ExejiHeBHBIIT PALIHOH aHIITUMYAHWHA 3aBUCUT OT €0 NpejnoyTe-
HIH, noxona 1 o0pasa Ku3un. 2. «bosblioit aHDTHHCKHI 32BTPAK» CO-
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CTOUT U3 GEKOHAa, AHIL, NMOMHUAOPOR, rpubGOB, KOHCEPBUPOBAHHOM
dacos B TomaTHOM coyce u toctoB. 3. Te, k10 3a60THTCA O CBOEM
3MOPOBBE, NMPEANOYUTAIOT Ha 3aBTPAK MIOCTH, DPYKTOBLIM COK, TOC-
TBI C aneJbCHHOBBIM MKeMoM. 4. TpaTHUMOHHAsI aHIIUAACKaA e —
peiba ¢ KaptodeneM BO (PpPUTIOPE, 3€JIEHBII IOPOLLEK, CHOEHBIH IMH-
pOT ¢ MACOM M IMOYKaMM, Kojbaca, KaprodeabHoe mwope. 5. YXXuH B
COBPEMEHHOM JIODOTOM DPECTOPAHE C EBPOMNEHCKOIA, Cpelu3eMHOMOpC-
KOl WM MHIuicKoil KyxHeit oboipercs B 100— 150 dynToB Ha ABOMX.

2. OTBeThTE HA BOMPOCHI:

. 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 modemn Europe-
an restaurant of London?

S NS o =) O Lh B Lo b —
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British Cuisiqe

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 to 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
treops 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).

ChoBapek K TEKCTY

hell [hel] am
cxaggeration [1g,zeedza'rerf(2)n] MpeyBeTHYeHHe
renowned [rr'naund] M3BECTHBIN

adopt [2'dopt] MepeHuMarh, 3aMMCTBOBATL

creation [kri'erf(e)n] co3naHue
elite [er'lit, 1-] QNMUTHBIA
troop [tru:p] BOMCKO

OuduTephl, «MSICOEbI» (Hposgulye
d8opyY0Boll cmpaxcu uau cmpaic-
HuKog noHdorckozo Tayapa)

CTeMK W3 TOBSAWMHEI BBICOKOTO

Beefeaters ['bifitaz]

porterhouse ['potahaus]

KauecTBa
cut [kat] Bhlpeska, duie
pub [pab] IKBHAA, TPAKTHP, TABEPHA
brand [brend] copT

porter ['paits]

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

curry ['kari]

KPEIKOe TEMHOE TOPhKOE MUBO
yepTa (xapakmepa)
3aBOEBAHHBIA, 3aXBaYeHHbIH
TIPUBBIYKA

Kappu (ocmpas unoulickas npu-
npaea u3z KypKymol u O0p. npaHo-
cmeti); OO0, TIPUMIPaBIEHHOE
Kappu

3aganus K Texery

1. nOIlﬁeDHTB AHMMHCKHE JKBHBAJICHTDLI K CJICAYIOUHM CIOBAM H CIIOBOCO-
TeTAHHAM:

UIYTHTh; EAHHCTBEHHOE pPacTeHUe, MPEBOCXOAHOE YYBCTBO IOMOpPA;
omona, MpU3HaHHbLIE BO BCEM MHpE; M300peTeHMe; 3MTHBIE BOHCKA;
BecoM 900 rpaMMOB; XapaKTepHas YepTa; OHM 3aMMCTBOBAJIM Yail, He
TOJILKO TIEPEeHsUIM 3TU NPUBBIYKHU.
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. OTBETHTE HA BOMPOCHI:

 What did one French comic say about British cuisine?
Why do you think the British serve mint sauce with lamb?
_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. PacckaxuTe, 4TO Bhl 3HAETE 00 anrMHACKOH KyXxHe, HCMOJB3YA B Kaye-
CTBE TLIAHA CJEAYIOUIHE BOTIPOCHIL:

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?

W=
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1. IlpounuTaiiTe MO PoJsAM H NEPeBe/MTE:

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, I know. But what English dishes do you like? Or don’t

vou like any of them?
Tania: Well, first of all I’'m fond of your fish and chips. Fish is

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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Marj_): 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 I prefer it to coffee.

Going to the Pub

Mary: John is going to take vou 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. 3apaiiTe Apyr Apyry clieiylolue BONPOCH H OTRETHTE HA HHX:

1. What do Russian people usually have for breakfast? What do you
usually have fo;‘ breakfast? Do vou 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?

i ['plavman| — naxape
“ |'pik(a)lz] — coneHble WIK MapHHOBaAHHBIE OCYPUBI H 1Ip.
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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?

JegkcnuecKkne ynpaxHeHusd

1. BHﬁepHTE NpHiIaraTe/ibHble, ONHCHIBAIONIHE Ka4ecTBa GJHOJ_I,. CocrasbTe
C HHMH [IpeANQEeHHA.

Obpazew:

The meal can be cheap.

The steak can be delicious.

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

2. TMepeseauTe HA PYCCKMH A3bIK, 00palas BHHMAHNE HA MHOTO3HAYHOCTh
cnos smell, taste:

a) smell, v 1) HiOXaTh; 2) MaxHyThb
smell, # 3anax
1. Smell these apples! Aren’t they sweet! 2. She smelt the fish to find
out whether it was fresh. 3. Can vou 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.

6) taste, v 1) nmpoGoBaTh Ha BKYC; 2) UMETb 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. JTononHuTe KaXKIYI0 H3 HAMOM C/IOBOM HJIH CIOBOCOYETAHHEM H3 PAMKH
H HDJIﬁE]JHTE COOTBETCTRYHIIHE PYCCKHE JKBHBANEHTHI:

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

lpaMMaTHYeCcKHe yNpaxXHeHHdd

1. Hanumure npeanoxenus B Future Simple, BHocs neoGxoxumblie H3Me-
IICHHA H J0NO0JHAA HX CJIOBAMHM formorrow, next Sunday, next month v T.1.:

1. Henry invites many guests to his parties. 2. They travel in summer.
3. I 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
voes shopping on Sunday. 8. I drink coffee. 9. In other cities we always
visit interesting places. 10. My parents get up early.

2. HanmuuTe npejioxReHusa B orpunatensuoii opme:

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. 3apaiiTe K KamAOMY NPEINIOKEHHUIO BONPACK! MATH THIIOB:

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. Hanmure Npe/jioxkeHus B BONPOCHTENbHOH | OTpHBaTeNbHoH dopMme:
O6paseu;

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. IlepeseauTe HA AHTIHACKMIA A3bIK, HCIOAb3YS KOHCTPYKUHMIO fo be going
to do smth:

1. 3aBTpa Mbl cobMpaemcs noobenars B pecropane. 2. Yto Tel cobupa-
elbes Aenarh B caeayioime BeixoiaHbie? 3. A He cobuparock MOKYITATh
HoByIO MaluuHy. 4. 5l He Xouy exaTh 1oMOit Ha aBToOyce. S cobupaoch
B34Th Takcu. 5. OH cobMpaeTca MPUIIACHTL FOCTel Ha CBOMH IeHb POX/e-
Hust. 6. Mama coOMpaeTca NPUroTOBUTL JXapeHoe MsIco K obeny. 7. 5 co-
Gupaloch HaleTh CBOE HOBOE IUIAThe Ha BeyepHHKY. 8. A Tak rononHa.
A ceityac creM 2TOT OyTepbpon. 9. Mbl HaMepeHBl MPOAAThH HALL J1OM H
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KyTIUTh KBApTHPY B LIeHTpe ropora. 10. S He coBUpaloch rOTOBUTH YKUH |

CerosiHs.
6. 3anaiite ApYr APYry BONPOCHI O MIAHAX HA OAmxaimue BLIXOAHBIE.

Oobpasen:

What are you going to waich on TV?

What book are you going to read?

Where are you going to spend your weekend?

7. TepeBeauTe HA PYCCKMi A3bIK, 00pPAMIAA BHUMAHHE HA MHOTO3HAYHOCTh
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. ’ve got so many problems. What shall I do? 5. Will you open the
window, please? 6. My father will leave for England next month. 7. Will
you give me a pencil? &. 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. Hanummte creneHu CpaBHEHHA CACAYIOWNX NPHAAraTENbHBIX

a) OGpasen

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) O6pasew:
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) O6Gpa3zen:
a good student — a better student — the best student
bad food, good friends, a bad nut, a good day.

9. IlocTagkTe NpUAATATENbLHBIE B CKOOKAX B HYXHYI0 (opMY:

1. The 22nd of December is the (short) day of the vear. 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 Ostankine 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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Teer 1

TMondepuTe K KAXKAOMY CIOBY PHCYHOK M YKAMHTE €ro HoMep:

sausage pike eel

carp soup hamburger
sweets herring radish
pizza pepper cauliflower

Tecer 2

3anoanaTe NPONyCKH CAOBAMHA H3 PAMKH (HCIONL3YiTe KAXKIO0€E C/I0BO O/IHH
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 .
break. i
It has one of __ (4) youngest population in Europe and one that |
is well-travelled so the culinary influences ____ (5) international. You |
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
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. i
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 1 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 | 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.

! |'kees(a)raul] — ropluoUex
3 |'pandzant] — ocTpsiii, pe3kuil
? |'riteilz] — npoxaeTcda B poaHMLLY
t stigma |'stigma| — peinble (necmixa)
2 |'kravkas| — wadpan
6 | buja'hes] — Oyitadec, rycroit pulOHbIA CyIl
[parela] — pMC € KyCOYKAMM Msfca, PBRIObI M OBOLLEH
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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

[s 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-
(ries. 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 yvourself 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] — dpykTOBEI COK (0fbikH. ¢ 2asuposatHol ¢odoli)
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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- -I

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 vou think it’s your milk shake?
I think you are out of your mind.
Jack:I’'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.

Lh B L b o—

GIVE IT A NAME

1. Two slices of bread with food between them.

2. It is a drink. It is made by pouring boiling water onto the dried
lcaves 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, Itisaseacreature 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.

TekcThl AN AONOJAHHUTEJIbHOr0 YTEHHUSA

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 lifis 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 you,

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

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 IJ1a30M
la:da] — wkad ans nponykros
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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
hefore using. Beaten when warm rather than cold, the whites produce
[ar 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 eve of the beholder. In America they pay extra
for pure white ones, the British do the same for dark brown. They are
ill 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 souffle, 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'ren] — MepenHra, Ocse
2 soufflé |'su:fler] — cydpne



RUSSIAN CUISINE
(PYCCKAA KYXHI)

TegeT 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 skchee (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 selyanka, 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
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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
table 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, cooked into scups 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
sterfet 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 #vorog, 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. Smetana 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- |
topped pirozhki with meat of fish stuffing), kulebiaka (a pie with meat, |
cabbage or fish filling), vatrushki (yeast dough rolls with hollows filled §
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 is a 'j
lot of sorts of kvas: mushroom kvas, kvas with mint, beetroot kvas, §
kvas with horseradish and a lot of others. Zbiten 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 §
to guest. The guest is welcome to share the food even if the house hasno |
more to offer than bread and salt. Hospitality is a typical trait of charac- |

ter of a Russian.

CroBapb K TEKCTY

varied ['ve(9)rid] pasHoobpasHbIi

appetizer [‘apitaiza] 3aKycKa

sauerkraut ['savakraut] KBalleHasa,/KUCAas Kalycra
beetroot ['bi:tru:t] CBeKJIa

recipe ['resipi] peuent

MOJIOUHbIA [TOPOCEHOK
neyb, NyXOBKa

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

baking tray [‘berkin tret] [IPOTUBEHb

festive ['festiv] Npa3IHUYHBII

to baste [berst] [IOJIUBATh XXHUPOM (80 epemsa cd-
perus)

cookery ['kuk(o)ri] KYJIHHADUSA

yoke [jauk] Uro

elk [elk] JIOCh

minced [minst] meat MAcHOM chapiu

batch [betf] napTus (Koauvecmao)
dough [dav] TECTO

to chop [tfep] pyouTh

to fold [fauld] 3aBOPAYHBATEL, CBOPAuYMBATH

triangle ['tramg(a)l] TPeYrolbHUK
bucket ['bakit] Beapo, Ganba
pantry |'pzntri] KJ1a10Bast

raw [ro:] ChIpOt
to dress [dres] [IPMITPABIIATE

06

pickled ['pik(s)id]
hors d’oeuvre [pr'd3:v]

(pl hors d’oeuvres [2'd3:v])

[reshwater ['frefwaita]
celebrated ['selibrertid]
lera(trout) ['fera(travt)]
fspic ['espik]
stulfed [staft]
caviar |'kaevia:]

soft caviar

pressed caviar
stock [stok]
consistency [kan'sist(a)nsi]
(hick [©1K]
(0 spoil [spail]
partridge ['pa:trids]
hazel grouse [heiz(a)l 'gravs)
woodcock ['wudknk]
black cock ['blaek knk]
pheasant ['fez(a)nt]
quail [kwerl]
lender [tends]
lavouring ['flerv(2)rip]
lactic acid [lektik 'zsid]
dietary ['darat(a)ri]
veast [jist]
baked [berkt]
lilling ['filiy]
hollow ['holaw]
knot [not]
[Faster ['ists]
(o ferment [f3:'ment]

horseradish ['hos raedif]
cognac ['konjak]
hospitable ['hospitab(s)l]
generous ['dzen(a)ras]
sign [sam]

MapHMHOBAHHBINI
3aKycka

MPeCHOBOOHEIH
3HAMEHMWTBIA

CHUT

b ) (o
dapurMpoBaHHEBII
HKpa

3EpHUCTAsa UKpa
[1AXOCHAas WKpa
KPENKUA MACHOM ByaboH
KOHCHUCTEHUMA
rycTom

MNOPTUTH

Kypollatka

psabumK

BaJIbALIHEI

TETEPER

dazan

nepenen

HEXHBIA

3anpaBKa, IMpUIIpaBa
MOJIQYHAsA KMCIIOTa
JAVETHICCKUH
APOXKKHA

TOIJIEHBIH

HayMHKa
yraybnenue, siMKa
y3€71, TepervieTeHne
ITacxa

OpONHTDL; BBI3BIBATh OpPOKEHME;
CKBAIIIMBAaTh

XpeH

KOHBSK
TOCTENMPUUMHBILI
IUeApbIit

3HAK, MPU3HAK

3agaHua K TeKCTy

1. IToxgbepute pycckne IKBHBANEHTH K CAEIYIONKM CI0BOCOYETAHHSM:

_ 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. Tlepesepure NpPEAIOKEHHs HA AHTIMACKHHA A3BIK, HCOOAB3YA C/OBA H
BBIPAMKEHHSA H2 TeKCTa:

1. Cyn — 570 4yacTs o6ena B pycckoit Kyxue. 2. lllu — 2To Tpaau-
LIMOHHBIM PYCCKUI CyM, IPUTOTOBACHHbINA M3 Msca u Kamycthl. 3. ITer-|
POBCKME LM FOTOBSITCS M3 CylaKa U CBexel Kamycthl. 4. B pycckoit |
KYXHE HET IBYX OJMHAKOBBIX pelenToB inei u 6oputa. 5. MHorue |
crnocofbl HAPE3KH M MPUTOTOBICHUS MsiCa 3aMMCTBOBaHbI U3 QpaH- |
Ly3cKo#i KyxHH. 6. 2KapeHbli MOTOYHBIA MOPOCEHOK — TPAIAULIMOH- |
HOE MpasmHu4Hoe ONI0I0 pyccKoit KyxHH. 7. B aepesHsax Cubupu
CYILECTBYET 1easd HePEMOHUSA MPUTOTOBIeHUA MeabMeHeit. 8. XKen-
LIMHB] IENAIOT TECTO U PYOAT MICO, MY>KUMHEL JIENST neabMeHy. 9. Pyc- |
CKOe CJIOBO «Kallua» 0003HAa4yaeT MOYTH BCE CHOCOOLl NPHroTOBJE- |
Hug kpyn. 10. Kak roBopuTCS B MOCIOBULIE, «Kally MACIOM HE MC- |
nopTUlb». | 1. CMeTaHa — 2TO YHUBepCAlbHAs MPUNpasa B pyCCKOM |
KyxHe. 12, Pycckasg KyxHs 3HaMeHHTa pa3InYHbIMU NHpoXKaMu, 13. Pyc- §
CKUEe JIIOOH OYeHb FOCTeNPUHUMHDLI; OHM NMPHUIIALIAKT K CTONY KaX- |
IOTO, KTO BXOZUT B NOM. 14. [OCTENPUUMCTBO — TUIIMMHAs YepTa |
pycckoro xapakrepa. 15. COUTeHb — 3T0O CTAPUHHBLI PYCCKUH HAMM-
TOK, KOTOPHLIH FOTOBAT M3 KBAca, KOHbSIKA MM BOOKM, MENa, 4yas U .
CIGLIMH. ]

3. Oreerbre HA BONPOCHL:

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

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? -

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 (mBoitHuk) 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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Texer B

Specialties of Russian Cuisine

According to Russian tradition, a meal begins with the appetizers,
lor 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
the 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-
niise 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
nttractive 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 boiled 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 kissel 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 |

the victory over Napoleon in the war of 1812.

CnoBaps K TEKCTY

garlic ['ga:lik] YECHOK
routine [ruw'tin] XapakKTepHBIi; OOBIYHBIIA
feast [fist] 3aCTOJIBE, NPA3AHUYHBIH CTON

vinaigrette [vini'gret, vinei-] BUHEIPET

diced [dast] Hape3aHHbIH KyOWKaMH
jellied ['dzeld] 3aMTUBHOM

flavoury ['flerv(a)ri] apOMaTHEBIH

tongue [tan] SI3BIK

broth [br@] MSCHOI GYyILOH
creamy ['kri:mi] MATKHIH

whipped cream ['wipt 'kri:m] B3OUTEIE CITHBKHU

homemade [havm'meid]
TOBJEHUA

liqueur [Ir'kjua] JTHKED

pour [po:] JIMTh, HAAWBaTh

milk skin ['mulk skin] MOJIOYHAs IDIEHKA/TIeHKa

candied ['kendid] 3acaxapeHHBII

3anaHus K TEKCTy

1. TloaGepuTe aHraniiCKne SKBMBANEHTHI K CEAYIOIHM CJOBOCOTCTAHMSIM H |

BRIDAMCHHAM:

CoJIeHbIe, KBallleHble 1 MapUHOBaHHBIE OTYPLILI; MOYEHDIE sI010KH;
XapakTepHag YepTa; MPUITpaBJIeHHBI MalilOHE30M; MEJIKO ITOPEe3aHHbIA
JIYK; caenars 6arono 6osee KpacHMBBIM M apOMAaTHBIM; HEXXHBIA BKYC;
yeM OONblIE CTOEB H WHTPEIMEHTOB, TEM BKyCHEe OJI040; B 4YecTb
nobeasl Han HamnoneoHnoM.

2. OTBeTBTE HA BONPOCHL:

. 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 (bl/iny) 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?
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JMOMANIHUH, TOMAIIHEero Mpuro- |

Jluanormu

1. IlpounraiiTe Mo ponsM H MepeBeTATE:

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 barshch.

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.

Hka

June: It 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: I'd like to eat okroshka or cold beetroot soup.
Mary: And I prefer only kvas now.

dekok

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

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

Waiter: What can | do for you?

Mrs Deans: Breakfast for me, please.

Waiter: Here is a menu card.

Mirs 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 fvorog and
rvazhenka?

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: I’ll do 1t 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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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}

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 evenmg A table for

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

Watter' OK! Here is a menu card. We have a big choice of appettzers '

salads, pelmeni, meat and fish dishes.

Mr Campbell: Well, 1 would like to have red caviar, herring, plckled

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 |

some words about them?

Waiter: They are meat dumplings, dough is rolled thin, cut into 1
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 peimeni with meat filling. What can you 1

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.
They are tasty. And of course, you should order Guryevskaya kasha for |
dessert. [t’s a many-layered cooked semolina with layers of jam and baked

milk skin. It’s delicious.

Mr Campbell: Thank you. I'll order kissel and Guryevskaya kasha for !
dessert. And what about zbifen 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. CocTaBkTe AHAJNOT, HCNOJIb3YH CAelYOIHe pPeliHKiu:

Whaiter: Guest:
— Here is the menu. — Well, I'll take pelmeni and
— What can [ do for you? shchee.

— I want to taste Russian dinner.
— What can vou recommend?

— Two hundred forty seven
roubles.
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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. Uzyyure meHio pecropana “Russian Style”:

Appetizers

Lightly salted salmon
Soaked apples

Jellied calf’s tongue

Menu Card

ee—————
e

Main course
Roast beef Stroganoff
with macaroni

Pike-perch rolls

Carp baked with
mushrooms

Meat, mushrooms,
fish pelmeni

N
g

Salads
Russian salad
Salad “Olivier”
Vegetable salad

galleX
xojjey

b
Desserts

Guryevskaya kasha
Bliny with strawberries
Cranberry kissel

with ice cream
Baked apples

3@

Soups

Sauerkrout shchee
Mushroom soup
Fish soup (ukha)

S S
S D%

Beverages
Kvas

Zbiten

b
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Jakaxmure:

1. MoueHple a6JI0KH, WM U3 KUCIIOH KamycThl, NMEJbMEHH C TpH- f'

©aMM, KBac.

& b
2. CnabocolieHOro JIOCOCs; OBOLIHOM CaJlaT, yXy; Kaplia, 3are4yeH- |

HOro ¢ rpubamu, ang cedqa U CBOEH NMOAPYIH.

3. Ina cebsa U Tpex cBouX Apy3eit canaT «Onusbe», GedcTporaHos,
3armeyeHble SOIOKM.

4. TpuOHOM cyI, NEJIBMEHM C pblﬁon cOuTeHb, rYpheBCKYIO Kallly.

5. 3ayMBHOM TEMAYMi H3bIK, KBAC, KIIOKBeHHBIH KUCENb ¢ MOPO- |

JKEHBIM.

4. Mzyante menw kade “Russian Bliny”:

Menu Card

Main courses
Blinchiki stuffed with meat||
Blinchiki stuffed

with mushrooms
Blinchiki stuffed

with cabbage

Blinchiki stuffed |
with potatoes gf i

;G :Apperizers

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
Bliny with raspberries
Bliny with cranberry jam
Bliny with honey

&
g

e

Tea Beverages
Strong blacktea with milk Kvas
Strong blacktea with lemon Zbiten

Strong blacktea with honey Cranberry mors

& fy %
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Jakaxnre:

|. Biuubl cO cMeTaHOI, Yail C TUMOHOM.

2. JIna ceMbU M3 Tpex 4esioBeK OIUHBI ¢ KPACHON MKPOit, GITHUHEBI ¢
MIJIMHOW, COMUTEeHb.

3. Ing cebs ¥ OBYX CBOMX ApY3eil OMMHYMKH ¢ rpubaMu, KBac.

4. BAUHUYMKH ¢ MSICOM, GNMHBL C MEOOM, Yail ¢ MOJIOKOM.

JlekcHYecKHEe YNpPAaXHCHHUA

1. BeiOepurte npaBuILHbIH 0TBET:

I. 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; c) fried.
6. Russian-style mushrooms are real forest mushrooms.
a) salted; b) drained; c) cut.
7. The typu:al Russian meat dish is a suckling pig whole.
a) stewed; b) stuffed; c) baked.
8. Beef fillet is with mushrooms.
a) roasted; b) mashed; ¢) minced.
9. salmon dishes are very delicious.
a) Grated; b) Cut; ¢) Fried.
10. Then the semolina is .
a) tossed; b) sliced; c¢) whisked.

2. HasoBuTe chexyiomue 6aroaa:

1. This soup is served cold and has dark red colour.

2. It’s a sort of dry granulated cream cheese.

3. They are small ring-shaped crackers.

4. This soup is served cold, its base is kvas.

3. This sour-milk product is made from baked milk.

6. 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.
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I'paMmMaTHYeCcKHEe YNpPAXKHEeHHS

1. Hanunmre Past Simple m Past Participle ciexyromux raaroaos:

tell, show, ask, answer, send, give, help, forget, invite, call, serve, 1

2. TlepeBeguTe Ha aHrIuicKui s:amc, ynorpe6aas raaroant 8 Past Simple | '

H Past Simple Passive:

OH pacckasan
H MOoKas3ai
MBI CIIPOCHITH
OHa nocnaina ee MocJaan

OHU OTBETHIIH MM OTBETUJIH

A man MHE JaJI1

Bbl MOMOTJIH BAM [MOMOTJIH
TBI 3205101 Tebs 3a0bLIH

MBI MPHTTIACHITH HAC NPUIIIACHIIM
OHH TTO3BaTH HMX TIO3BAIM

MBI 0OCTYKUITH Hac oBCIyXunu

EMY pacCKasan
MHE TOoKasaiu
Hac CIIPpOCHIIH

3. IlepeseanTe HA AHTIHACKHIL A3BIK, YHoTpeONaAa rnaroist B Present, Past 1

H Future Simple:

eMY pacCcKasblBaloT
MHE [OKa3bIBalOT
HaC CrpalinBalT
ee MoChINaoT ee ToCTanH

MM OTBEYaloT MM OTBETHIIH
MHE JaloT MHE Janu

BaM TOMOLAIOT BaM IMMOMOTJIH
TeOg 3a0bIBAIOT Te0: 3a0bLTH
HAC [IPUIALIAIOT HAC MPHIJIACHIH
HX 30BYT MX MO3BaNHU

Hac 00CHYXKHMBAKOT Hac OOCAYXHUIH

€My pacckasanu
MHe IOKa3a1u
HAaC CIIPOCHIIH

eMY PACCKaKyT
MHE MOKaXVT
Hac CIpOCAT
eC IMmounLIT
MM OTBCTHT
MHE nanyT

BAM TIOMOTYT
tebs 3abymyT
HaC NMpUriIacsaT
HX MO30BYT
Hac obcayxkar

4. Tlepesepure Ha pycCKHMil A3BIK WIYTOUHBIA 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. TlepemepuTe HA PYCCKHI A3BIK:

1. T 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. Kefiris 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. TlepeBenMTe HA AHMTMECKHI AIBIK:

1. D70 HIIOL0 FOTORAT W3 Msica U oBolei. 2. Mow mamy nonpocuiiv
neneyn gomouHbii mupor. 3. JIMMOoH pexercs TOHKUMH JJOMTHKaMH (in
thin slices). 4. K aromy 6itony nozaaioT xapeHblii kaptodens. 5. Cron
0L HAKPBIT 10 npuxoga rocrei. 6. Oben 6pin 3aKazaH Byepa. 7. Yait
0L momaH B KpacHBbIX yalikax. §. O6en 6yIeT IpUTroTOBIEH JIYIIINMHU
nosapamu. 9. Hauntka u3 610K 6yneT UCMONL30BATLCS A1 9TOIO MU-
pora.10. Mei Bp11M TPUIALLEHbl Ha BEYEPUHKY HALUMMU ADY3bIMU.

7. O0veauuuTe OBA MpeaioXeHus, HCNONb3yda obopor either...or unm
neither...nor:

Obpazen:

I can drink tea. 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.
IHe hasn’t got any pencils. 3. Ann has no sons. Ann has no daughters. 4. 1
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
to the cafe. They went to the bar. 8. He is not a cook. He is not a waiter.

8. BcraseTe npeanoru atf, in Mam 1o, rae HeoOXoguMo:

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. BcragesTe NPEINOrH @i, o HAH in, T HeoOX0AHMO:

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 ofJune 5. Tam going to London ... this summer. 6. He can't
sleep ... night. 7. Children did their homework ... the evening. 8. We
Llsuaily 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.

Tecr 1

TloaGepure K KaXkAOMY CJIOBY PHCYHOK H YKAXKHUTE €r0 HOMEp:

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

Tect 2

3anoaHHTe NPONYCKH CAOBAMM U3 PAMKH (HCHOJB3YHTE Kaxaoe CIOBO
OIHH pa3z):

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

slurgeon are (2) with mushrooms and sour cream. Another
nppetizing (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 ___ (3) particularly
(ender.

Beyond all praise __ (6) pike-perch rolls. Pieces of the fillet are
first 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.

E I

Salting and soaking are the oldest methods of preserving products for
Jong 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.

® Ok ok

Russian cuisine has borrowed many products and preparation methods
from 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.

: |'diktents] — npeanucadud, TpeboBaHNA
2 eggplant Am. = aubergine
marrow squash [marau 'skwof] — kabagok

i



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 pomedoro (the plural is pomodori), the French, English, §
Spanish and German continue to use the name the Indians of Mexico |
gave it: fomato or fomate. '

JOKES

Cake

Mother: Yesterday I left two pieces of cake in the cupboad. Now |
there is only one piece left. Can you explain it? 1
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. i
“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. |
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

' [tal] — kecTrumit
2 |steil] — weperBbIit
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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 [ 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.
5. 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. It is a white or brown powder made by grinding grains such as wheat.

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

TegceT AJA AJONOJHHTEJIBHOr0 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
l |'reensid] — nporopxibii
“ |'dredful] — yxacHbiit
3 [ral] — rpy6etit
[tip] — 4aeBrIe
2 ['eedept, o'depl] — yMenbIH, MCKYCHEIR
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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.

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.

The plant arrived in Italy around 1560 but appeared to have been
appreciated only as an ornamental plant. [talians called it a truffle and,
at the same time, fed it to hogs®. Thé Italian word fartufoli was the 1

source of the German name for the potato Karfoffel.

The French revolution established the potato as an important ele- 1
ment of the daily diet. La Cuisiniere Republicaine published in Paris in
1795 contained arecipe Pommes de terre a ['economique, with parsley |

and onion.

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.

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 volks and with as much veal fat and ricotta cheese. Add
several beaten eggs 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.

] |'tjwbs] — wiybens
2 hog |hog] — cBunbs
? |'tritis] — TpaxTar
f ['fritez] — onamen
|paund] — uamMenwyath
|'mata] — cTynka
7 |baind] — AcnaTh BA3KHM, TYCThIM
A |dreds| — nocwinaTtek, 0OBANHBATE

i

COOKING
(IIPUT'OTOBJIEHUE IIHUIIIN)

TekeT 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 cnions? 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.
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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 whltes of these eggs.Here is some !
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 1efr1gerator 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. f

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

CnoBape K TeKCTY

mincing machine ['minsiyy mafin]
to mince [mins]
to scrape [skrerp]

MsacopyOKa
NPOMNYCKATh Yepes MACOPYOKY
UNCTUTb, CKODIWUTB

to slice [slais] pe3aTh JIOMTHKaMH
to peel [pil] YHCTUTb (080U, PYKIbL)
crust [krast] KOpOYKa

baking pan [‘beikin pen]
layer cake ['lers keik]

¢opma n1a nupora
CJIOEHBIHA TOPT

to beat [bi:t] B30HBaTh

to whip [wip] B3GMBaTh

white [wait] Genoxk (ziya)

to be through [Oru:] 3aKAHYHMBATh

cover ['kava] nputop

to uncork [an'kak] OTKpPBIBATh (GymbLiky)
corkscrew ['kokskru:] LLITOTIOP

to reheat [ri'hit] MOJOrPeBaTh

tin opener ['tin sup(a)na] KOHCepPBHBII HOX

3anaHusa K TEKCTY

1. TloaGepuTre anrauiicKMe IKBHBAJICHTRI K CJOEAYIOLIHMM CJIOBOCOYETAHUAM
H BRIPANKEHAAM:

HY>KHO TaK MHOTO TIPUTOTOBHTE 151 CETOAHAIIHETO 00e1a; OCTalb-
HO¥H KapTodelb; KapTodeabHoe MIope; OYUCTKH; 3alpaBUuTk MailoHe-
30M; MpEKpacHas 30JI0THCTas KOPOYKa; CHIOHKU TEKYT;, HauMHKa U3
BapeHbd; OeJIKM UL, caxapHasl Nyapa; 3TO II0Ka BCe; 3aJIMBHAas prida;
MOMO4Yb HAKPBITh HA CTOJ; MYXXCKasi paboTa; PUIroTOBb LUTOIOP.
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2. OTBeTHTE HA BONPOCHI:

|. 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?
§. What kind of filling has she prepared?
9. Who will beat the eggs for the dough?
[0. What must be put into the refrigerator?
[1. Who is laying the table?
2. How many guests are coming?
[3. Is the mother going to uncork the bottles?
4. Who will do it?
I5. 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?
19. What do you like to cook?
20. Who washes the dishes after the dinner?

3. V Bac ceroaus Beuepom roct. Pacckamnre, kakue 6Jioa Bsl 00bIMHO
l0J4€eTe, KaK WX FOTOBUTE, YeM PeLIMIH YTOCTHTh CBOMX jpy3ei ceroans. Me-
oae3yiiTe JEKCHKY TEKCTa.

Tekct B

What Is a Fondue?

Have you ever eaten a fondue ? If not, we can help you. We are going to
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
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 1

vou’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 1s
smooth. Season with pepper and nutmeg. Transfer to the fondue burner
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.

Cliogaps K TEKCTY

fondue ['fondju] oumo (6ardo uz Kycouxoe maca,
Pbifib, Coipa Uk IPYKIMoe, 20MosUICs
8 Kunguiem Macae uau 6UHe Ha om-
KPbIMOM 02HE HEnoCcpedcmEeHHo Ha

CHOAE 8 CHEYUAnbHOM npubope)
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cheese fondue
o melt [melt]
limmentaler ['emanta:ls]

Gruyére ['grusjes)

boiling point ['boiliy paint]
protein ['prautern]

to curdle ['ks:dl]

Riesling ['ri:zlip]

fondue set

cast-iron [kast'aian] set
(ablemat ['teib(a)lmeet] stand
clove [klouv]

prated [‘grertid]

kirsch [kraf]

pinch [pmt/]

pround [gravnd]

nutmeg [‘natmeg]

IFrench stick [ frent/'stik]

calorie ['keelori]
carbohydrate [ ka:bou'hardrert]
saturated ['setforertid]

fibre ['farba]

trace [tres)

lo rub [rab]

simmering ['simertn]
handful ['heendful]

to stir [sta:]

to bubble ['bab(2)1]

smooth [smu:B]

burner ['b3:na]

chunk [tfank]

to dip [dip]

lumpy [1lampi]

to stick [stik]

crusty ['krasti]

violent ['varalant]
indigestion [, indi'dzest/(2)n]

to coagulate [kau'gjuleit]

thoHmIO U3 ChIpa

TIaBUThCS

SMMEHTANE (copm ceemao-dcenmo-
20 meepdozo Heocmpozo weeluap-
CKO020 Cbipa ¢ KPYNHoIMU ObIpKaMU)
rpoep (copm msepdoeo wgeliuap-
CKO020 CbLPA € 3aRAXOM 0PEX08)
TeMnepaTypa KHIIEHHs

GenoK

CBOpaYMBaTLCAH

puCIUHT (caadkoe utu cyxoe beaoe
GUHO C NE2KUM UBeHIOYHBIM 8KY-
COM)

Habop Wisl IPUroTOBIEHUA QOH-
10

YyTYHHbIM KOTENOK C IOpPesKOi
MoAcTaBka (044 kKomenxka)
A0J1bKa

TepPThIH

BUIUIHEBAs HATUBKA

LIETOTKA

MOJIOTBIN, TEPTHIN

MYCKaTHBIN opex

daret (ppanyysciui daunHbil 6a-
mon xneba)

Kallopus

yIJIeBoj

HAChILIIEHHBIH

KJIeTYaTKa

cne

TepeTh

3aKHUTaHne

ropcTh

MelllaTh, MepeMelInBaTh
KHUTETh

OTHOPOIHBIN

ropeika

KyCOK, JIOMOTh

MaKaThb

KOMKOBAaTbli

NpUIKUIATh

XPYCTSIIMH

CMJIBHBIH

HecBapeHue, HapylleHHe Muuie-
BapeHMs

CBEPTBIBAThL, KOAryJIupoBaTh
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3ajanus K TEKCTy

1. IloaGepuTe aHraMiicKHe DKBUBAJIEHTHI K CHEAYIOMIHM CHOBOCO‘ICTEIIIHHM
M BLIPAKCHHAM:

000 TBEPABIMA ChIP; HE TOJBLKO JUIS aApOMaTa; YTOObl IMOHHU3HTh |
TOUKY KHITeHHs; He 3abyapTe 0 Habope ISl MPUroTORACHUS (DOHIIO]
OYMLLEHHbII M pa3pe3aHHBIA NONOJIAM; JIJIs TOJAYM BaM CIIE/IyeT UMETh |
1 —2 6Garera; 3TOT pelent xopoll (roAUTcs) AN BTOporo 6iioaa mim !
ATNg 3aKYCKH; BaM moTpebyeTrcsa 10 MUHYT 1A MOATOTOBKH M 15 MUHYT |
IUTST TIPUTOTOBJIEHHA ; MELIANTE (DOHIIIO BPEMS OT BPEMEHH B BUIE LIU(D- |
pPbl BOCEMb; €CNIM CMECh CTAHOBMTCA OYEHb IYCTOM; HE MO3BOJISHTE
(HOHIIO KMITETL; XPYCTALIMM COH CHIpa Ha IHE; 5TO BLI3LIBAET CHIIb- |
HOE HecBapeHHe; BoA KOATVIHPYET ChIP B TBEPIYIO MACCY; CHIbHBIE |
JKEJIVIO4YHBIE DOMH. !

2. OTBeThTE HA BONPOCEHL:

. What kind of cheese is normally fondue made of?

. Do vou 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 long 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? |
I1. Which is better, to drink water, white wine or hot tea with a |

fondue?

12. Would you like to taste this Swiss fondue?

13. Do vou want to become a good cook of Swiss fondue?

NO OO =1 O LA s LD D —

JInanoru

1. TIpounraiiTe Mo pPonsSM H NepeBeUTE:

Making Cabbage Rolls

Jane: Most of all I like cooking salads. What about you?

Olga: As for me, I prefer making meat dishes.

Jane: What did vou cook last?

Olga: 1 made cabbage rolls last Sunday for my sister’s birthday party.
It’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: I like it too. Do you boil cabbage leaves?

Olga: 1 place whole head in a large kettle with boiling water and boil
it 2— 3 minutes.

Jane: 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: 1 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. I don’t eat meat. I’'m vegetarian.

Hostess: You are a poor eater. Can | 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.

Haostess: 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. I'm very
fond of pies.

Hostess: May | 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. CocrasnTe NHANOTH, HCMOAL3YA CAEAYIOMIHE CIOMKEThI:

1. Xo3siika yrouaeT rocTs.

2. Jse nonpyry (aABa Apyra) HefsaTcsd CeKpeTaMH MPHIOTOBIEHHA
NI0OHUMBIX 610,

3. Bamr apyr (moapyra) cHnpalliMBaeT O IIPUIOTOBJIEHMH KAaKOro-
nubo Onoaa, W BLL JaeTe PeKOMEHIALHH.

] ['ssster] — to cook quickly in a little hot oil or fat
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JerRcHYeCKHEe ynpaxHeHHs

n

parboil to boil until partially cooked (cooking is generally completed
- by another method)
poachs l‘”‘t@ cook in simmering liquid to cover, retaining original

shape of food

2. llpouymepyiiTe B NpaBHJIGHOM NMOPAIKE ITANK NPUTOTORAEHUS JKAPEHOTO |

LBITJIEHKA:

Heat th

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

3. MMoad

Heiedn (bas.(

" flavour and prevent drying of the surface i
blanch to immerse in boiling water, then draining and rinsing with
s cold water, generally in order to loosen skin or set colour §

\‘aqble!} tq ,Ihorough g mix two or more 111gredlcr}ls ; saidee 3
braise < to bfown fodd ifi a ¢mall &mounf of hot Tat, then cooking |
i s tightly covered either in the oven or on top of the stove,
® p.-:t"-""" in a small amount of liquid,..
deep-fry to cook food in a deep laver of hot fat

s ribdissolve

«-dredge to coat with flour
L dripping fat and juice resulting from cooking meat or poultry
wisels flake to break lightly into small pieces with a fork
“OPC%  frost to cover with icing
ALY garnish to decorate food for eye and taste appeal using contrasting
_ colours of food
10T 4 giblets the liver, heart and gizzard of poultry

akeedo knead

J o

mash" to reduce to a soft pulpy state
e melt to liquefy by applying heat
. pan-broilv to cook meat on a hot dry surface, pouring off grease as it
a (ke - accumulates WL
pan-fryv  Vto cook in a small amount of fat in a frymg pan,
3 gk )
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1. [Tondepute K CNORaM H3 JIeBOH KOJOHKH HX 3HAYEHHA M3 MPABOWH:
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 1
4. seasoning d. something you add to make food taste better |
5. to brown ¢. list of ingredients and directions to make a
6. to simmer dish

f. items you combine to make a certain kind of o

food |

e oil in a frying pan.

on the other side.

€PUTEe PYCCKHE 3KBHBAJICHTHI K CJIEIYIOUWIHM TepMHHAM:
- ML -
to spoon liquid or fat over food while it cooks, to add

to mix a dry substance with liquid until it is in a sclution

to work dough with a pressing motion, accompanied by
"“folding and stretching

pot-roast to cook less tender cuts of meat in a little liquid, with or
without browning first
sift “10 pass through a sieve
F o
simmer : {0 cook in liquid at a temperature just below boiling
skim /.42 to remove film that forms

sliver
stew

water for a long time

lossv; 7~ .‘.i’t
i a
whip 7 !

das,

to cut or shred into long, thin pieces
WY to cook covered in a small amount of simmering or boiling

to lightly mix ingredients without mashing
to beat rapidly to increase volume by the incorporation of air

4. O3HaKOMbBTECH C MpeHMYIECTBAMHE H HEJOCTATKAMH OCHOBHBEIX METOJ0B

[IPHITOTORJIEHHA MULIK:

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. Only suitable for foods
Good retention of containing some natural
vitamins and minerals 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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OxoHuanue

Cooking Methods

Benefits

Disadvantages

Grilling

Quick cooking with dry
heat

No fat added.
Vitamin and mineral
loss to pan sediments

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

OrBeThTE Ha BONMPOCHIZ

NOVL s W

5. Cocrasnre npesnoxeHna HAH MHHH-IHAJNOTH CO CJeJYHIHUMH Bbhipaxe-

HHAMMA:

Qopazen:

7o baste the meat — While/Before serving I recommend to baste the mea.
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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-frying 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
(0 bring to boil
(0 boil in plenty of water

{0 boil potatoes in jackets
(0 chop the meat finely
{o clear the meat from the bone
{0 cover
(0 Uncover
1o cut off the stalk from
a beetroot (carrot)
10 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
(o pick out all the bones
from the fish
(o put in a little milk (water, broth)

(o salt

(0 season

to skim it clean

to slice a potato thinly (thickly)

10 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.

MOJIMBATh MSICO TICUTHBKOM
JOBOAMTDH J0 KMTIEHHA

BapuTh B OOJILLUOM KOJNHYECTBE
BOJIBI

BapMTh KapTodens B MyHIUDPE
MEJIKO pyOUTB MsICO

OTJENATh MSCO OT KOCTH
3aKPBIBATH KPBIITKO#

CHHMMATDh KPBILIKY

oTpe3ars cTebeNb V CBeKJIb
(MOPKOBH)

paspe3ath KapTodenauHy Ha 4 ya-
CTH

Jenath ppuKagenbKu/TedTeu
M3 Msca

JKApUTDL pLIOY HA PACTHUTEJIEHOM
MacJyie (CIUBOYHOM Macje,
KUpe)

TepeTh kKapTodenb Ha TepKe

JenaTh MACHOM (hapiu

ourinate kaprodenb (JIYK, MOp-
KOBB)

MepYUTh

YIATSATh U3 PBIOBL BCE KOCTH

J100aBNISATE HEMHOIO MOJIOKA
(Boabl, GyIbOHA)

COJIMTD

MPUTIPABIISTh

CHSITh BCIO TIEHY

Hape3aThb KapTodelb TOHKHUMHU
(TONCTBIMHM) JTOMTHKaMHU
CKOONUTL/OUMIIATE OT KOXYPhI
MOJIOIOH KapTodenb

Zenath ryue, nobasnsas MyKy

OYHMINATE KOYAH KATTYCThHI OT BHELLI-
HUX TUCTHEB

OBICTPO MEPEBOPAHUBATD
CMBIBATh C OBOLUEH I'PA3b U MbLUIb

IlycTh BapMTCsl 10 MOSABIEHUSA
TIEHEL.
[Tycre BapaTca B Teuenue 10 mu-

HYT.
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Don’t let it overboil!
The milk has boiled over.
Have you peppered

and salted the meat? Msico?

He nepesapure!
Monoko ybexarno.

I'pamMmMaTHYecKHE }’l‘lpa)KHelIﬂﬂ

1. IloctaBbTe raaroisl B CKOOKAX B Present Simple aam Present Continuous: -,"

1. Mother (to cook) very tasty soups. 2. Look! Children (to play) i m d
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 i
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 composition. 12. Look! The baby (to sleep). He always (to sleep) | '.

after dinner.
2. OTeeTnTe Ha Bompock, ynorpedasas Past Continuous:

Odpaszen;:
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 & o’clock in the evening?

3. 3apnaiiTe BOPOCHI K NpeIOKEHHAAM:

O6pazen:
I was reading a book when my sister came into the room. — What were
vou 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. 1 was reading a magazine when the doorbell
rang. 7. She was crying when I saw her yesterday.

4. OnpoBeprauTe YTBEQK/ICHHA YIpakKHeHus 3.

Oopa3zeun:
My sister wasn’t washing up when I came into the kitchen. She was
reading.
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Bel nornepyuau u noconnnﬂ

5. MocraesTe raroasl B ckoOkax 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
(10 sleep). 7. I (to cook) meat soup last Monday. 8. When my grandpar-
¢nts (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.
|(), 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
|.ondon. 13. When he (to phone) me, I (to have) tea with my friends.
|4. I (to prepare) dishes for the evening party the whole vesterday’s
aflternoon. 15. My brother (to translate) an article from a newspaper the
whole Saturday’s evening.

6. HandmuTe NpeinoMenns B OTPHUATENLHOMA (DOpMe H NepeBenTe HX HA
PYCCKMIT A3BIK:

1. I 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
|1 o’clock tomorrow. 4. My friends will be waiting for me at 7 o’clock
lomorrow. 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 cremMANbHBIE BONPOCH! K NPEJIOKEeHHAM YpaxKuenus 6.

Obpaszen:
I will be reading a book at 7 o’clock tomorrow. — What will you be
doing at 7 6’clock tomorrow?

8. IlepesennTe Ha AHTAHICKHHA A3BIK:

1. Korza 51 3aBTpa npuiy 0MOi, Most cecTpa Oy/IeT FTOTOBUTL YXKHH.
2. 3aBTpa B 10 yrpa s 6yay cMOTpeTh HOBBIN (hHIbM O TeseBusopy. 3. A
JIYMAI0, KOIa Thl [IO3BOHMIIIb, OHKM OyayT obenatk. 4. 3aBTpa B 7 yTpa
mbl OyneM 3aprpakath. 5. Korna roctu mpuayT, Tel 6y1ells BCTpeuaTh
nx. 6. 51 6yay paborate B cajy ¢ 2 10 4 yacos. 7. OH OyzeT nenaTh ypoKM
1 970 Bpemsi. 8. Uto Thi Gyjeib ienath, koraa s K Tebe npuay? 9. Onu
GyayT xparh Teba 3asrpa ¢ 10 no 11 yacos yrpa. 10. Korza mou ,ley3bﬂ
IIpHAYT, st Oyjay HAKPLIBATH HA CTOJ.

9. O6pasyiire Participle I u Participle IT ot caeaywomux riaroios:

to cook — roTOBUTD, ... — FOTOBSILIMH, ... — IPUTOTOBJIEHHbBIA
to boil — KMNATHTL (KUMETh), ... — KUNALIKMA, ... — [IPOKUIIAYCH-
HbI i
to fry — XapuTh, ... — XapSLIMiA, ... — 3aKAPEHHBIH
to read — yMTaTL, ... — YWUTAKIIMWA, ... — MPOYUTAHHBIH
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to order — 3aKa3biBaTh, ... — 3aKa3bIBAIOLUKHA, ... — 3aKa3aHHbBIL

to add — nobaensiTh, ... — H0OABISIIOUIMM, ... — N0DABJEHHBIN |

to use — MCIIONB30BATh, ... — MCIIOJB3YIOWIHH, ... — MCIIOJIb30+
BAHHBIit !

to recommend — peKOMEHIOBaTh, ... — PEKOMEHAVIOUIMH, ...
peKOMEeHIOBAHHBIH

10. TlepereauTte npeanokeHHs HA AHTIHACKHIT A3BIK, HCMOAB3YS Participlef
u Participle II:

1. 51 yeunen Ha KyxHe cecTpy, rotoesuyi oben. 2. Cyn, NpuroToe-
JIEHHBIH CECTPOH yTpoM, Gbul x0n0/HbIA. 3. ITonoXuTE OUMIIEHHBIE!
OBOILM B Kunsauyo soay. 4. lesyinka, 3akaseisaowmas oben, ronpo=4
CHJIA TIDMHECTH XAPEHYIO OCETPUHY. 5. $1 npernoynTaw 0TBApHOE MSCO.!
6. l'otogst 310 6110710, 9 MCITOJIB30BAN rOBsIUHY. 7. Odunmant, obeiry-;
JKUBAKOUIMH HALIKMX rOCTel, o4eHs BexJiuB. 8. OH cultes1 v OKHA W TS~
nen Ha urpatouiux gereit. 9. lpysbst obenany, obcyxrmast HOBOCTH JHST
10. B koMHaTe oHM yBUIETH HAKPBITHIA cToN. 11, [TponyKTel, KyrUieHHEIE),
JKEHOH, OH MOJOXKHI B XOMOAMILHHUK. 12. Jlenas MOKYTKH, OHA HHKOTIA!
He 3abblBasia O cnanocTax mg gerei. 13. YToOpl NPUroTOBUTE 3TOT canar,
BaM MOHANOOATCS CONEHBbIE OrYPLILI M OTBapHbIe OBOLUM. 14. B Hawei!
CEMbLE BCE JIIOOAT XapeHkblil kapTodens. 15. Konmuenyio ¥ BapeHyo Kojl- |
Gacy A 0DBIYHO MOKYIAI0 B CIIELIMATU3UPOBAHHOM MarasyHe.

11. Berassre mecroumenns each, every, all, evervthing, everybody/everyone:

6. She knows ... in her block of flats. 7. I spent ... the money yesterday.
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 mecTonMenue other unn 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. "

13. TlepeBenure npeioReHusi HA PYCCKHi A3bIK, 00pamas BHHMaHHE HA |
3HAYECHHE MECTOMMEHHA one (ones): i

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 §
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. '
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ITon0epuTe K KakaoMy CIOBY PHCYHOK ¥ YKAJKHTE €T0 HOMEP:

pouring peeling roasting sprinkling
frying boiling draining dipping
barbecueing chopping grating spreading
grilling mincing dicing slicing

.

i3 4 15 16
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Tect 2

3aMmoNHHETE NPONYCKH CIOBAMM H3 paMK# (MCNOAb3YiiTe KaHI0e CJIOBO O/IHH |

pas):

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 (written o0z), and_-_
there (2) 16 ounces in a pound (written /b). The English buy |
(3), tobacco and sometimes cigarettes by the ounce while most 4
(4) or fruit, such as apples, ____ (5), strawberries, by the pound,-.f;:

half-pound or quarter-pound.

Fourteen pounds ___ (6) 1 stone. The English always give peopie‘s;
weight in stones and pounds. For example, a man ___ (7) L1 stones:

9 Ibs (not 163 1lbs).

112 lbs make up 1 hundredweight (written cws) and ___ (8) arfz;'.l

20 hundredweights in a ton.

Liquids are ___ (9) in pints, quarts and gallons. There are 2 pints in i

a quart and 4 quarts ina ___ (10).

Finally, for length the principal ___ (11) are inches, feet, yards;{

and miles.

The easiest way to remember them, perhaps, is a little (12) .'
like this: j
12 inches 1 foot (ft)

3 feet | vard (yd)
1.760 yards 1 mile
Miscellanea

IT IS INTERESTING TO KNOW

Fusion' Cooking

Fusion cooking is cooking which combines one or more elemenﬁs ‘:.
from different cooking traditions, either techniques or ingredients. I_t is
also called cross-cultural cooking, or cooking without barriers. FUS'IOH 1
ingredients usually come from Asia, Central America or South America.

: |'fuz(a)n] — cnusume, coeNMHeHHe, CINaB
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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 fax arecipe 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 lazl, their word for water.

In Mexico, cacao beans formed the basis of a complex system of
exchange 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.
[t’s almost as bad as taking a test.

Can [ be sure it will all work out fine?

Will they all say that my cooking’s divine?

I courtier ['koitia] — npraBopHbBEL
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First of all 1 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

TekcTsl ANA NONOJHHTEJNBHOTO0 YTEHHS

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 econemical 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-
e¢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?®
tinder 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-
fion of a little stock in the tin. Make a little chicken go a long way by stir-
lrying. Two chicken breasts cut into fine strips and cooked this way,

served with plenty of crispy vegetables, can be enough for six people.

1. He who would eat the nut must first crack the shell. Marjoram®
2. Neither fish nor flesh.
3. To fall off the frying pan into the fire. A gentle, calming herb, marjoram was called “joy of the mountains” by
4. You cannot eat your cake and have it. the ancient Greeks. They say it was a favourite herb of Aphrodite, the
5. A watched pot never boils. 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-
GIVE IT A NAME monly known as oregano).
1. It is meat from a pig. The meat is salted and sometimes smoked. U (fal] — st
2. The thick part of the milk that you can whip to put on cakes. 2 HecywHecs
3. It is meat from a p)g 3 ta casserale ['keesaraul] — roTOBUTL B KACTPIONE W3 KEPAMMKH WK XKAPOTIPOYHOTO
4. It is a kind of food which is used to sweeten other food and crekna p
cinks,
5. It is sliced bread made ]:)row11 and crisp by heating. .
6. It is a finely cut meat mixture put into a skin. .- 7 ([oavenisl] — wEomTeTsm: fo premenuy)
7. It is a floury mixture that can be cooked to make pastry or § § sweet marjoram — cazoBbift MaopaH
bread. 9 wild marjoram — ZHKHit MaiiopaH
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It is very popular in French cooking. Marjoram enhances the flavous
of many foods, including poultry, lamb, sausage, green vegetables,
carrots, cauliflowers, cucumbers, potatoes, parsnips', mushrooms, cg
and tomatoes. It also goes well with soups, cheese, sprcad_s, stuffin
and salad dressings. You can put a fresh sprig® of marjqram in salads. i

For preparing savoury seasoning you should combine 1 jtablespoo
dried marjoram, | tablespoon dried basil, 2 teaspoons garlic powde
2 teaspoons dried thyme’, 1 teaspoon dried crushed rosemary anC! 3/
teaspoon dried oregano and store it in a covered cont_auner._Beforc gt_'lll
steaks, lamb, poultry or sausage rub over them with thlg; seasoning.

One tablespoon of fresh marjoram equals 1 teaspoon dried marjorar,;
That’s the basic rule for most herbs.

For a beautiful summer table setting, tie small bunches of fresh

marjoram into bouquets.

! acrepHak

BETOYKA
3 [tatm] — TumbaH, yabpell

SERVICE
(OBCJIVXUBAHUE)

TegkecT A

Menu Planning

The menu is a listing of the items the food service establishment
has for sale. The menu is aniimp_orjgg_;_g_c_:mggﬂent of food service
operations. Without a menu the customers will not know what their
choice is for dishes to order. The menuJcreates an_image of the
cstablishment. It should be in harmony with the type of the food
service establishment. For example, fast-food or‘ﬁquick—scrvice
restaurantf offer § limited number of menyitems buf They sett 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 differ-
ent menu. First, the number of menu items would be much greater”The
traditional table-service restaurant might have a menu as large as a book
withridetailed descriptions jof its wide range of dishes{To draw attention
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to daily specials some restaurants find it useful to box these items on the

0 la carte [ @ Is kat, @ la:-] a-J1s1 Kapt (ewifop 64100 HO MeHI0)
menu or to write them on a chalkboard near the Igtrance ) lable d’héte [tab(a)l 'devt] TabNbAOT (KomnaexkcHbtli 0bed,
The menu planning is organized on the basis of the available food VHCUH)
-products and kitchen staff. The service transfers the menu items from carte du jour [ke:t du: ‘5ua] MEHIO Ha JaHHbIH JIeHb
| \the kitchen staff to the customers®in 4n order to properly serve cus;tgmers cycle menu IIAKJIHYECKOE MEHIO

the servers should be ready to answer their questions. They should
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. :
14 The menu is generally designed by the chef f (head cook) of t th

restaurant. The structure of the menu is usually based on following cours

3a1aHHA K TEKCTY

1. HDI[GCPKT& AHTIHNCKHE 3KBHBAJEHTHI K CHeAYHLUIHM CI0BOCOYMETAHHAM
W BhipAXKCHHAM:

« IPeANpPUATHA OOIECTBEHHOTO MTHTAHMUS, BAXKHBIH KOMMTOHEHT 06-

« Starters

« Soups CY>KMBaHHMA, TO3ACT NMPEACTaBIeHUE (MMHIK),HpecTopa BbICTPOro
« Entrées 00CTYyKMBaHHA, (OTPAHUYEHHOE KOJIMYECTBO ONI0A B MEHIO TPATHIIU-
« Main courses OHHBIH pecTopaH ¢ 06CAYXMBAHHEM CTOJIOB, /IETAbHOE OMUCAHHUE,
« Desserts /1IpUBJIEYb BHUMaHHE, DII000 HA, UMEIOLIMECS B PACTIOPAXKEHUH MPO-

When a chef designs a menu, he (she) usually starts with the mai
course and then plans the other courses. '
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. 9
3. Carte du jour means “card of the clay and the dishes of thls
menu are served on this day only:
4. Cycle menu is a number of menus, which are repeated in a ccrtaln '::
period of time. It is usually used in hospitals, student and school can-;
teens. 8

JIYKTBI TIMTAHUA,}[PDAaOOTHHKM KYXHHM,:-4TOOB Haanexalum obpasom
0DCAYKUTE rocTei, ed-nosap pazpabaTeiBaeT MeHIO,! OOCIYKUBaO-
M TTepCoHAaN. )

2. IlepeBennTe HA AHCAMIACKHIA A3IBIK, HCMONB3YS CJAOBA H BHIPAIKCHHSA M3
TeKCTA:

1. MeH — 3TO0 nMepeveHb HaUMEHOBaHH I G0N, TIpeaTaraeMbIx
HpeanpuATHEM 00IIECTBEHHOTO MUTaHKA. 2. PecTopaHbl OBICTPOTO
HUTAHKSA MPEATAraloT orpaHuYeHHoe KonuuecTso 6ntox. 3. ['octu He
HYXIAKTCS B OMMCAHHM OJII0I, TAK KaK OHM XOPOULIO 3HAKOMEI C
MeH1o. 4. UToOsl npuBieys BHUMaHHE rocTed K UpMeHHEBIM Omio-
JlaM, HEKOTODBIE PECTOpPAaHBl IMHUIIYT HX HAa3BAHHA Ha JIOCKEe 0OKONO
nxona. 5. MeHo niraHupyetcs Ha Da3e UMEIOIMXCSH B HAJIMYMH NPO-
JIYKTOB M niepcoHasna KyxHu. 6. OGUUMAHTBI AONXKHBI YMETh 00bsiC-
HUTBL FOCTSM cocTaB Kaxaoro 6mtona. 7. MeHio paspabatbiBaeTrcs wed-

CnoBapb K TEKCTY
imogapoM pecropana. 8. llled-mosap 0ObIYHO HAYMHAET MIaHUPOBA-

listing ['listin] [iepeueHb Hue MEeHI0 C OCHOBHOro Omoaa.
item [‘aitam 3d. bmoao )
+ food Eervicel establishment [pEAIPUSTHE oncCTBeHHOFO Be (miepiiecin BongNoG!
[r'steeblifmant] NUTAHHS 1. What is a menu?
sales counter NpUJIABOK, CTOMKA 2. What kind of menu can we see in fast-food restaurants?
{o post [pawst] BBIBEIIIMBATD 3. What kind of menu might the traditional table service restaurant
to box NMoMeIaTh B paMKy 1 have?
available [2'verlob(9)l] uMeIoIIHifCsT (B PACOPSLKEHMM) | 4. What do some restaurants do to draw attention to their daily
properly ['propali] JIOJKHBIM 00pa3soM i specials? -
algerver ['s3:va] 0BCAYKMBAIOLLUIA TIEPCOHAT 5. What should the restaurant servers know about the menu”
to design [dr'zain] pa3padaTbiBaTh 6. Who usually designs the menu of the restaurant?
entrée ['pntret] l. ropsiuas 3axkycka, 7. What is the usual structure of the menu?
2. Am ropsiuee 6010 8. What does a chef start with when designing a menu?
chef [fef] uied-nosap 9. What types of menu do you know?
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TegcT B

Setting the Table

Setting a table must begin with good preparation and organization.’
Check carefully for the perfect cleanliness of the dinnerware (table-l
are), silverware (cutlery) and stemware (glassware).
FAppetlzers soups and salads are set in place on top of a service plate_
that remains until it is replaced by the main entrée dinner plate. Nap-j§
kms are never placed on the service plate, but are traditionally placed
0 the left. i
«Thc service plate determines the position of the utensils. They are |
arranged from the inside out.‘The dinner (service) knife is on the r1ghtl
side with the edge to the inside, then goes the fish knife.
/The 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 j
main meal before helping himself (herself) to the salad.
/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 (spreadcr) with the edge to
the outside is placed to the left of the service plate above the forks. 3
+ The dessert spoon and cake fork are above the plate¥ The fork handle |
should point to the left, the spoon handle to the right. j

19
Y

& 9 1o 11 12
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|. service plate 8. fish fork

2. soup bowl 9. dinner fork
}. 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
scparately.

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

C.10Baph K TEKCTY

rocyaa, npubopsl /sl CEpBUPOB-
KM cTONA
HOXH, JIOXKH, BUIKH

dinnerware ['dinawes],
tableware ['teibl{a)wea]
silverware ['silvowea] Am,
cutlery ['katlari] Am
stemware ['stemwea] Am,
glassware ['gla:swea] Am
service plate ['s3:vis plert]
entrée ['ontrei] Am

CTakaHbl, OOKAHI, PIOMKH

ITOACTAHOBOYHAS TApEIKa
ropsayce (6J1010)
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napkin ['nzpkin] canderka l'or example, you can choose to serve only champagne if you wish to

utensils [ju'tens(a)lz] npHOOpEI, MPHHALIEKHOCTH be very ceremonial or very romantic.
to arrange [9'reind3] pacnonaraThk ! But if you organize a casual barbecue party, you can choose the
edge [eds] peXKyLLasi KPOMKa, Je3BHE (HoxCa): option of serving the same fresh light red wine or rosé during the whole
spreader ['spreda] HOX JUist Macia i time.
handle [‘haendl] pyyKa, PYKOATKA i Basic overall rules to choose your wine
gg‘lﬂlu[gflflla]gu'km, bu-] g?::_ra’(;ﬁﬁg?mﬂ TapeKs, I gz;;fe c:oﬁi;;e.ra]ly accompanied with dry white wine or rosé.
to manoeuvre [ma'nuva] MaHeBpPUPOBATh Sl . . ; _
tulip flute {'tju!tip flu:t] dmot(T)e (6vicoxuil bokan 0na | % Eled wine for_ red meat, light red w1.ne for white meats;
3 ] - dry white wine for fish or seafood;

WamMnaHcKozo 6 opme gaetimbt) | b feodhy arid TohE sed ith it

saucer ['so:s] LHPOKMit GOKAT JUIS! 1HIAMNIAHCKO | « on a general base, fresh and light red wine goes with everything;

« 10sé 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.

ro, Ookan-0nroaue
martini [ma:'tini] ) MapTHHU

3aganus K TEKCTy

1. OtBersTe HA RONPOCHL: Cnosapb K TEKCTy
! ing a table begin? ; P
\Pi’(l?gr? ;r% ie;tll?iis laced? . lormal ['fo:m(2)1] oHUHATBHBIH
' B i thi Etcnsilg arraﬁge a9 casual ['keezual] OOBLIYHEIH, KaXIOJAHEeBHBIH
' Where is the dinner knife ut;’ option [‘upj(g);ﬂ BERME A TE
. How is it put? .- [tesh wine ['fref wain] CBEXee BUHO
Where is tlfze ﬁsh fork’s place? "‘()Sé ['r:n;zm] . Salies JEunoe Beng
. ‘ full-bodied [ful'bodid] wine MOJHOE BUHO

. 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?

3a1aHug K TEKCTY

1. 3akonuyHTe Mpen0KeHHdA, BHIOPAB MOIXOANINE BADHAHTEI:

—
ho— OO 00~ O\ A L b —

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;
¢) 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.

3. PaccKaknTe, KAK Bbl HAKPbIBAETE NPA3JNMYHLIA CTOM, HCNOAB3YA cle- |
JIYlOlHe CIOBA H C/I0BOCOYeTAHHA: l

to take out nice dishes from the cupboard, to put smart napkins ;md |
tablecloth on the table, to decorate with..., silverware, fine china, ]
beautiful glassware, candles, guest cards, vases with flowers. i

Texkct C
2. IlepeseguTe HA ANTAHNACKHH S3BIK:

Choosing the Right Wine ourManbHbi 06e, 3aBUCHUT OT BKYCOB BalllUX FOCTEH, MOJAaBaTh
TONBKO LIAMITAHCKOE, K pblOe U MOPENPOAYKTAM ITOIAIOT CyXxoe benoe
BMHO, PO30BO€ BHMHO He CUMTAETCS CaMbIM JIYYIIUM, CBEXEee Jerkoe

KPACHOC BHHO NMOAXOIHUT KO BCEMY.

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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Tekcer 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, if
simplified terms, is a wine waiter. He/she has extra knowledge abo
wines, wine service and the selections available at the restaurant. [
restaurant has a sommelier, that person will work with you specifica
with regard to the wines. A sommelier’s attire is usually differe
than the other wait staff members’. It is common for a sommelier
have a “tastevin” hanging from a sash around his neck. A tastevin is
shallow metal tasting cup that is a tool of the trade for mo
sommeliers. In restaurants without a sommelier, the waiter serves
both the food and wine ordering.

Selecting wine. If you are having just one wine with your meal,
it is a good idea to match it with the main course of those at yours
table. If you want to have more than one main course, you should
order white wine to pair with the lighter main course and fuller
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]

experienced.
3aganuda K TEKCTY

1. Tlepesemure TEKCT HA PYCCKUIA A3BIK ¢ MOMOINGI0 CAOBAPA.

2. OTBeThTE 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’? ]

5. What is the sommelier’s tool of trade? :

6. Have you ever eaten or worked in a restaurant with the sommel- |
ier? i
7. If you have one wine with your meal, which course will you |
match it with? 1
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. IpouuTraiiTe mo ponsM, 3aMeHAd MOAYEPKHYTLIE CIOBA APYTHMH:

Family Dinner

Joan: I'm so hungry. Have you set the table yet?
Mother-in-law: Yes, I 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 vou 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 cu coffee?

Joan: Yes, thank you. With great pleasure.

Mother-in-law: Shall 1 put milk and sugar in it?

Joan: No, thank you, I don’t like coffee with milk and sugar.

2. IIpouuraiiTe 10 POAsAM H TEpeBe/IUTE:

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 vour 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. I 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 foed is not good for our stomach.

Sam: Why?
Mother: Because it’s full of different additives: artificial colourings,

flavourings and so on.

3. CocraepTe AHANOTH:
a) Mexny opHULIHAHTOM M FOCTEM PecTOpaHa, XKeJIarolMM 3aKa3aTh
JIMETUYECKHME M BErerapuaHckue 6iiona;
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6) Mexay rocTIMH pecTopaHa, BeIOMpPAaIOIIMMK AETCKHUE U ch
MeHHBIe 6ioma Ha ober; o
B) MEXIY IBYMSI TOCTAMM pecTopaHa, BEIOHPAIOLLUMHKU IECepT.

4. 3anomMHuTe Clle/IYHOIIHE BhIpAKEHHA H COCTABLTE C HUMH MHHH-/IHATIO H

Wine and Toasts Buro u mocmet

3a Bauie 3m0poBbe, Kor.
IapaiiTe BoINbEM!
Moxer ObITh, BHIITbEM?
OH MHOTO TBET,

OH n106GHT BLITIUMTE. [l
3a 30pOBbE xosﬂnﬁa/xoaﬂnxw
3a Ballle 3[0pOBBE. '

I drink to you, Kate.

Let’s have a drink!

What about drink?

He drinks hard.

He is fond of the bottle.

Here’s to our host/hostess!

Here’s to vou!/Cheerio!/Your
health!/To you!

I'm sober as a judge.

I never touch/take wine.

Many happy returns of the day!

Take a glass of this.

5 abcomoTHO Tpe3s.

A BMHaA B poT He Gepy.
Honrux neT Xu3Hu!
BrimeiiTe CTaKaHUMK 3TOrO.

JJekcuyecKkHe YyONpaxXHeHHA

1. 3anonnure NPONMYCKH 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 .
4. Eat vegetables and meat froma .... 5. Puta.
with a .... 7. Eat soup with a .... 8. Eat vegetables with a .
from a .... 10. Shake pepper froma ....

.. 3. Eatsoup froma.... §
.on your lap 6. Cut meat
.. 9. Shake salt |

2. ToaGepuTe K c/0BaM H3 JEBOH KOJOHKHM MX 3HAYEHHA H3 NPABO:

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 | !
3. kitchen e. you put the tea cup on it 4
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. lpounTaiiTe W NEpeBeHTE MEHID, HCHOJIB3Ys CI0OBADhL 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 baton carrois,

green beans and sliced baby sweet corn and a choice of jacket potato or French |
[ries. 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 guality. 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 o0z £8.99
Two sizes, both full of flavour. 12 0z £11.95

* Qur ice cream contains non-milk fat.
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PEPPERED STEAK £9.99
An 8 oz rump steak dusted with crushed peppercorns and served
with our creamy peppercorn sauce.

SIRLOIN STEAK 6 oz £8.35
Lean and tender, whichever you choose. 8oz £9.99
T-BONE STEAK 14 0oz £12.75
FILLET STEAK 8 oz £12.25
BEEFEATER MIXED GRILL £9.45
Rump steak, lamb cutlet, gammon steak and sausage — a real
feast!
GAMMON STEAK 80z £7.35
A tasty steak topped with a pineapple ring.
MINTED LAMB STEAK £8.89

A succulent mint marinated loin steak, grilled and served with a
tangy red wine and rosemary sauce,

CHICKEN
MARINATED CHICKEN £7.89
CHICKEN OSCAR™ £9.25
CHICKEN TIKKA MASALA £7.99

Pieces of chicken in a spicy Indian sauce. Served with whole
grain rice, a poppadom and mango chutney.

FISH
FILLET OF HADDOCK £6.85
DEEP FRIED SCAMPI £7.85
SALMON FILLET £8.99

A succulent salmon fillet grilled and served with a boat of creamy
hollandaise and parsley sauce.

LIGHTER SELECTION

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 £5.95
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 £5.75
Grilled chicken fillet, tender and tasty, served on a bed of seasonal
salad with sweet corn and kidney beans in a light mayonnaise
dressing.

115



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 3 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 of |
baby carrots, green beans, sliced baby sweet corn and a choice of jacket potato or ¢
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.)

£5.95)

DEEP FRIED SCAMPI (a half-portion)
DOUBLE CHICKEN BREAST £5.95 &
STEAK AND KIDNEY PIE £4.99

RUMP STEAK Soz £6.45
Prime steak, grilled as vou like it and served with mushrooms. :

Younger Guests

For our younger guests, this special menu is of the same quality as our main |
menu but in slightly smaller portions. The price includes a roll and butter or |
crispbread and a soft vanilla ice cream topped with raspberry, butterscofch or
chocolate sauce with nuts. 1

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 50z £6.45
DEEP FRIED SCAMPI (a half-portion) £4.99
BARBECUE CHICKEN £5.75
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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
vvening to children who are accompanied by adult taking a main meal in the
restaurant,

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
free from artificial colours and flavourings.

SIDE ORDERS

MUSHROOMS £1.10
DEEP FRIED ONION RINGS £0.99
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

Qur salads are served with a choice of dressing: French, Thousand Island, Blue
Cheese, Green Goddess, Ranch or Honey and Tomaro.

DESSERTS & COFFEES

Chef’s Specials

BANANA SPLIT
Qur 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

£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 to 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 liquor from Mexico.
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4. W3yuus meHm, caenaiiTe 3aKas:

|. dupMenHag 3aKycka ¥ Bropoe 6miono.

2. Tlopsiuuit KypUHBIHA canaT, KaM0aia B 1UaMIIaHCKOM COyce, CTEHK
i1 OapaHUHBI ¢ MATOM.

3. JIe nopuuu OPOKKOJIM, 3alleYeHHON ¢ rpubamu.

4. Tpu canara U3 KOPOJIEBCKUX KPEBETOK, JBE TOPILIMU PBIOHI, 3a-
IICYICHHOM ¢ KapTodeneM W ChIPOM, OHA MOPLUHA LBIIUIEHKA MTOJ Ma-
pHHATOM.

5. TlpaspHUYHBIN YKMH Ha YeTBepLIX Ha cyMMy okoJjio 300 ¢yHTOB.

paMmmMaTnYecKHe YyHNpPpaxkHEHHSHA

1. )IaﬁTe HONOKHTENbHBIE H OTPHIATENbHBIE OTBETHI HA BONPOCHIZ

Oo6paszen:
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. Nocrasbre raroasl B cko6kax B Past Simple nan 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
rccently. 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. [ 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. OTBeThTE HA BOMPOCHI:

O6paszen;
Have you finished the work yet? — No, I haven't finished it yer.
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. OteernTe HA RONpOCH, YmoTpedasaa Future Perfect:

Ob6pazen:

Have you done your homework? — Not yet. But I shall have done it b
3 o’clock.

1. Have you boiled the vegetables? (by 2 o’clock) 2. Have you lai
the table? (by the time the guests come) 3. Have you translated thi
text? (by 5 o’clock tomorrow) 4. Has he finished to read my book?

tomorrow)
5. Honoauute npeanomenus, ynorpeonsa Past Perfect:

Obpazen:
Kate had laid the table before the guests came.

1. ... 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. IlepepennTe HA AHIMHICKHI A3BIK:

1. Tt koraa-Hu6yab 6bi1 B Hpio-Hopke? 2. S TOBKO YTO MPUILEN,
3. O HMKOrIa He e yerpull. 4. Brl e cleaiy JoMaliHee 3agaHue? —
Her, emte He cnenanu. 5. Mo# apyr Kynwi MailluHy B 3TOM roay. 6. Ml
HaKpBUIM HAa CTOJ A0 TOTO, Kak mpuuutu roctu. 7. S cmenawo »
paboTy 3aBTpa K 5 yacam. 8 Korga g nmpuiuna nromoif, MaMa yxel
yina Ha paboty. 9. Ter yxke nombuia nocyay? — Her ewe. 10. Ox i
HMKOTIa He ObIIM B HTANbsIHCKOM pectopaHe. 1. buiur yxe npuroros
BWJI OO€l, KOTAA POAMUTENH BEPHYIHMCH JOMOH.

7. IlepeeeauTe HA PYCCKHi A3BIK, 00palias BHUMAHHE HA MHOTO3HAYHOCT {
raarona to 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. |
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
to do military service. 10. How long have you lived in Moscow? 11. When
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 havef
asnack. i

8. l'lepeBenHTe Ha pyccmn A3BIK, 06]}31[[351 BHHMAaHHE HA MHUI‘DC‘III&I‘IHDCTB '
raarona fo he:

1. My brother is not married. 2. I'm 18. 3. There are twenty students in
our greup. 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 |
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. 1
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Tectr 1

MMonfepaTe K KaXa0My CJHOBY PHCYHOK M YKAJKHTE ero HoMep:

casserole frying pan plate rack
mincer glass cruet set
corkscrew rolling pin grater
saucepan bowl

Tect 2

3anonnure NPONYCKH CAOBAMH H3 PAMEH (HCI’IOJII:.'J}"ﬁ'Pe Kaxaoe CNOR0O OAHH
pa3s):
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 tablé
and mother ___ (2) dinner. First, I spread the (3). T take out ._:_'.
the cupboard all the 4) — knwes forks and spoons. :

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. 8

Before each guest I (8) the service plate. On the lef[ of each
guest I put wine glasses. Then I put the napkins to the left of the servi e
(@ and I am ___ (10) for the guests to come in. i

Miscellanea

USEFUL ADVICE

Removing Inedible Items from Your Mouth

L. Olive pits: drop delicately into your palm before putting them'
onto your plate. i
2. Chicken bane: use your fork to return it to the plate. |
3. Fish bones: remove with your fingers. 'ﬁ.
4. Bigger pieces: bigger bones or food you do not appreciate you
should surreptitiously spit into your serviette (napkin), so that you can
keep it out of sight. !

Foods You Can Get by Hand

1. Bread: break slices of bread, rolls and muffins in half or into%"
small pieces by hand before buttering. i
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 into
your mouth. 1
4. Foods meant to be eaten by hand. corn on the cob, spareribs, |
lobster, clams and oysters on the half shell, chicken wings and bones |
(in mformal situations), sandwiches, certain fruits, olives, dry cakes
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
the waiter did not know English. So they tried to make him understand
that 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
wus 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 vou 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 (zocydapcmeo)
[ka'twm] — Xaptym (2opod)
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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. L
3. When you do it, you put something into a liquid and leave it there.
4, It is a food made with flour and baked in an oven. :
5. When people do it, they cook food in a pan with hot fat or 011
6. When you do it, you mix a liquid inside a container with some-
thing like a spcon.

TekeT A ZONONHHTEJIbHOrO YTCHHUA

Corn (Maize)

Corn or maize was domesticated and cultivated by the native people
of the New World when Christopher Columbus first reached its shores.’

The cultivation of corn was of primary importance to the daily diet
of the Indians, who used it in making a sort of bread, the fortilla. e

Columbus took the seeds back to Spain in 1493, but the cu[twatlon
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 their§
empty bellies. |

In the United States, the cereal is almost always called corn, while _3
in Britain it is called maize. Maize, variously spelled, is the cereal’s §
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. 1

Nowadays there are a lot of different kinds of polenra and other dishes |
made with corn in recipe books.

MY PROFESSION IS A COOK
MO ITPOPECCHUA — IIOBAP)

TekeT A

My Profession Is a Cook

I 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.
I'his 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,
ete.

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 cll
bread, ham, sausage and vegetables to put on canapés. We also decorateg
them with herbs and little figures made of carrots, cucumbers, toma
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 usuall
trusted to cut vegetables and make sauces for desserts: strudels, igl
cream, tarts and puddings.

All day we had to carry out cooks’ instructions. The kitchen staff ar
very experienced there. The chef is a very skilled cook too. He h
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
the kitchen. '

At the end of the practice time we had to take an examination. --
had to prepare three courses: soup, a main course and dessert. | made
Moscow borshch as soup, beef with sour cream and mushrooms as 8
main course and chocolate soufflé as dessert. Most of all [ like to cook
desserts. I made these in the shape of stars. Then I put three stars ol"
different sizes and colours on the plate and added some kiwi sauce ne C
them on the plate. It was very nice and tasty.

This practice certainly gave us much information, and more impor=
tantly, valuable experience in preparing new dishes. I realized happllf
that I had made the right choice of profession.

Cnoeaps K TEKCTY

to do practice

cold shop

hot shop

pastry-cook’s shop

to trust [trast]

to carry out one’s instructions

MPOXOAUTE MPAKTUKY
XOJIODHBIM 11€X
ropAYMi Lex
KOHIOWNTEPCKMI Liex
JOBEPATD,. l'[OpyLIaTb

LUK
experienced [1k'sp1(a)rianst] OIbITHBIH
skilled [skild] VYMEJIbIi, OIIBITHBIH
to manage ['menidz] DPYKOBOJUTh
to realize [IOHMMATh

to make the right choice cleaTh NpaBUIIbHBIA BhIGOD

3anauus K TEKCTY
1. TlopGepure aHrAMiACKME IKBUBAIEHTHI K CAEAYIOWHM CAOBOCOYETAHMAM |
H BBIPAKEHHAM: |

paboTHUKM KYXHH, YKpallIaTh 3e1eHbIO, TOPYYUTh MPUIOTOBHTE COYC ..
719 JecepTa, oYeHb OMBITHBIM MoBap, MJIaHUPOBATh MEHIO, B tbopme
3BE30YEK, LIEHHBIH OIBIT.
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2. OTBeTHETE HA BONPOCHI:

I. What is your future profession?

2. Have vou done practice this year?

3. Where have you done your practice?

4. In what shop did you work?

5. What dishes did you prepare?

6. When did you begin your work?

7. How many hours a day did you have to work?

8. When did the kitchen staff begin their work?

9, What kind of work did you do?

. Was the kitchen staff experienced there?

| 1. 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?

17. Do you think vou made the right choice of profession?

|8. Where would you like to work after graduating from college?
19. Do vou like your future profession? Why?

20. How do vou think to develop your career?

TekcT B

Food Safety

The personnel of catering industry — chefs, kitchen supervisors and
jestaurant managers — are doing their best to fight the war on food-
horne 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
conie 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 of

served properly.

+ Management sometimes pressures cooks to produce large quant
ties of tasty and attractive food in shorter time. _

Food Safety Statistics. According to the centres for disease cont
between 1998 and 2001, overall rate of food-borne illness droppe
from 51.2 cases per 1 million people to 46.9. Many people, howe

still contract food poisoning:

« 76 million Americans suffer from food poisoning yearly,

« 325,000 are hospitalized,
. 5, 000 die,

. odds are tlnt 1 in 4 people will suffer food poisoning and 1 -'

840 will be hospitalized.
According to some survey:

« 4 in 100 people say they worry about contracting food poisoni
« 32 per cent say they have experienced food illness, 1
« 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 bg
familiar with time and temperature control, good employee hygiene
safe food handling procedures, ¢cleaning and sanitizing techniques.

(From The National Culinary Review, official magazine o
the American Culinary Federation, September 2000)

CnoBaps K TeKCTy

employee [1m'ploii;, emplor'i]
kitchen supervisor ['sju:pavaiza]
food-borne illness ['fu:dba:n 1lnis]

to poison ['poiz(2)n]

safety ['seifti]

to prevent [pri'vent]

handling ['heendlin)]

to contaminate [kan'temineit]
to violate ['vasleit]
workstation ['wa:ksterf(a)n]
sanitation [szni'teif(a)n]

to sanitize ['seenitaiz]

to observe [ab'z3:v]

to pressure ['prefa]
overall [suvaral]

to contract [kan'treekt]
odds [pdz]
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CNyXallKi, paboTHUK
CAHUTAPHBIA HHCMEKTOP

3a60/1EBaHUE, BRI3BAHHOE MTUIIE=)

BBIM OTpPABJIEHUEM
OTpaBIIATb

6e30MacHOCTh, COXPAHHOCTh
NpeJioTBPAallaTh

obpaileHue

3apaxarhb, 3arpsA3HsThb
HapyuIiaTh

pabouee MecTo

CaHUTapHA

noaseprare caHobpaboTke, ﬂe i

3UHPULMPOBATL
codoiaTh

3aCTABISITh

obumit

NOIXBATRIBATh (601€3Hb)
BEPOSTHOCTD

o suffer ['safs] TIEPEHOCUTD (Hoae3Hb), CTPalaTh

Kurvey ['ss:ver] HCCIenoBaHuE
lo experience [1k'spi(a)rians] HUCTILITHIBATE

lo sicken ['stkan] 3aboneBatb
hygiene [‘haidzin] rMrueHa
procedure [pra'si:dzs] METOA, IMOPAN0K
fechnique [tek'nik] MEeTO[

3ajaHuA K TEKCTY

l. IlogGepute aHrIHiiCKHE SKBHBANEHTHI K CICAYIOIMM CIOBOCOYETAHUIM
H BbIpAMKEHHsAM:

BeCTH GOpEOY ¢ 3aboneBaHMSIMU, CBA3AHHBIMH C OTpaBIEHHEM
IIHILEH; OTPABUTLCH MULLEH; yOepeub KIHEHTOB OT 3a60/1eBaHMit, CBsi-
JAHHBIX ¢ MAIEBBIMH OTPABACHMSIMM; IUIAH 0€30MacHOTO NMUTAHMS,
OLITL HApYLIEHHBIM; paboyee MECTO; HAPYIIEHHe CAHUTAPHBIX HOPM;
CHMITOMEI, CKPBIThIE BBICOKMMH J03aMM MEIHULIMHCKHX MPENapaToB
IIPOTUB MPOCTYABI M TPUIITIA; NMPaBMJIAa XPAHEHHS MPOAYKTOB; MPUHYX-
JilTb [I0BAPOB; MOOXBATUTD THILEBOE OTPABIEHUE; CTPAgATh OT MHIIE-
HOTO OTPABJIEHMS; UCITBLITATh MHLLEBOE OTPABIEHUE; YTOOLI MpenoT-
BPATHTL ONACHOCTD MUILEBOTO OTPABNEHUS; JODKHbBI ObITh O3HAKOMITE -
lIhl; TMTMEHA CYXXALKX; TeXHUKa YOOPKH M CaHWTAPHOI 06paboTKH.

2. OTBeTLTE HA BONPOCHI:

I. What is the way to prevent customers from becoming ill due to
[bod handling?

2. How can food safety norms be violated?

3. How many Americans suffer from food poisoning yearly?

4. How many of them are hospitalized?

5. How many Americans die from food poisoning vearly?

6. What do all the cooks have to know to prevent the danger of food
poisoning?

Teker C

How I Got into Cooking

Short stories about five famous American cooks, participants in culinary
competitions.

David is the third generation of a family of bakers. He spent the first
cight years of his life playing with flour and helping his father in their
small bakery. Then his father and oldest brother built a large bakery,
where David worked until graduating from high school.
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He studied at the Culinary Institute of America, worked as an -:;;
sistant pastry chef at three restaurants before becoming pastry chef al‘

restaurant in New York.
#kk

“My mother was the worst cook ever,” says Nick. “Zero cookin|
That’s how I got into food. From necessity.” 9
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 Frlen'
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 Ney

York area.
oo o

“My father was one of the best chefs I ever met,” says Philippé
“but he wouldn’t teach me the profession. He felt the job was so 11
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 th
Culinary Art Institute of Washington. i

ok

While living the college-age artist’s life, Mary applied for a job as-
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,” s
says) grew to love cooking. “I loved the colour, the life of the produ
the flavours, the textures. I’d had plans to be an artist, and then t
bolt of lightning hit me.” Now she is a head chef and co-owner of a fing
restaurant in Chicago. 1

ek ‘,

Judy took her first job in a restaurant only as a mean to buy a car,
soon she liked it very much. She graduated from the Culinary Institutg
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 becausg
I love what I do,” she says.

CaoBapb K TEKCTY

to inspire [m'spara] BIOXHOBATL

apprenticeship [2'prentisfip] obyyeHHe, CTaXXMpPOBKa

instructor [m'strakta] MpernoaaBaresb

to apply [2'plai] (for a job) rnojaasaTh 3agmieHue (0 TpHeMe
Ha paboty)

apron [‘eipran] thapryk

bolt of lightning [bault av 'lartnm)] yiap MOITHUH

co-owner ['kavaun?] COBNamenel

line cook psanoBoit mopap
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3anaHus K TEKCTY

1. [loaGepaTe M KaxI0ro AEHCTBYIOMEr0 JHNA H3 JeBoll KOJIOHKH COOT-
nercrsyomyn HHGOpPMANHIO U3 TIPABOI:

|, David . His mother couldn’t cook.

2. Nick . His father didn’t want him to be a cook.

1 Philippe . She had plans to be an artist.

4, Mary . His father was a baker.

5. Judy . She says she’s happy because she loves what she does.

He’s a pastry chef at a restaurant.
. She is a head chef at the Country Club.
. She is a co-owner of a restaurant.
He is an instructor of the culinary art.
He was a music teacher.

bl ol =S O S o TR o S o
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2. OTBeThTE HA BOMPOCE:

|. When did you decide to become a cook?

2. Who is the best cook in your family? Is it his/her profession?
3. Are there cooks among your relatives?

4. Do your parents approve of your choice?

5. Have you ever taken part in a culinary competition?

0. What kind of competition was it?

7. Where would you like to work after graduating from college?
§. Would you like to continue your studies? Where?

9. What do you like in your profession?

Teker D

Working His Way Up

Nick 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
hits shown that he is dependable and trustworthy.

Recently Nick’s supervisor suggested that he started training as a waiter.
I'hat was great news because Nick suddenly felt closer to his real goal —
becoming head chef. Through a combination of hard work, patience and
determination Nick planned to work his way up the Ladder of success.

Waiting of tables gave Nick the opportunity to make more money.
lle made his best tips on Friday and Saturday evenings.

Making salads and baking bread will be Nick’s responsibilities if he
pels 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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CnoBaps K TEKCTY

bus boy ['bas boi] NOMOLHKUK oduIMaHTa, YOHPAOLY
IPA3HYIO MOCYAY CO CTo/a

promotion [pra'mauf(a)n] MpoJIBUXKEHUE MO CIyX0e

dependable [dr'pendab(a)l] HAIEXKHBIH

trustworthy [‘trastw3:di] 3aCTYKHUBAOLIMI 1OBEPUS

supervisor ['sju:pavaiza] WHCIIEKTOD

patience ['perf(a)ns] TepIieHHe

determination [dits:mr'neif(a)n] peLINTENBHOCTh

ladder ['leedo] JIECTHHULIA

opportunity [,ppa'‘tjuniti] (6narompusTHAs!) BO3MOXHOCTh

responsibility [risponsr'biliti]  06s3aHHOCTB

to pay off OKYITAThCA

3anaHus K TEKCTY

1. TloaPepure anrauiicKie 3KBUBAJNEHTHI K CJIEAYIOUHM CI0BOCOYETA
H BHIPAKEHHAM:

XOpOLIO BBIMOIHATH CBOIO PaboTy; MOMYYUTh MOBBILLEHUE N0 CIIYX
fe; HayaTh yUUTbCHA Ha odmimMaHTa; YIIOPHBIA TPYA, TEPICHHE M DE
IIMTENBHOCTD; BBEPX 10 JIECTHUIIE YCTIeXa; MOMy4aTh CaMmbie DOJIbIIN
YaeBbIe; MOJYUHUTh AODKHOCTD MOMOLIHHKA ed-nosapa.

2. OTBeThTe HA BONMPOCLI:

. 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?

0O =1 O\ Ln A U B —

TekcT E

You Are Looking for a Job

Some people have part-time jobs, and others have full-time job$
Some people even have several jobs.

What is a day’s work? A day’s work means many different things
different people. For a cook, day’s work may be 12—14 hours. For i
waiter the day may begin at 7.00 a.m. and end at 4.00 p.m., or begit
at 6.00 p.m. and end at 11.00 p.m. For a manager in a restaurant thi
day’s work may begin at 5.00 p. m. and finish at 1.00 a.m. i
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WhEI? you come to the personnel manager, he/she offers to fill in
(he application form or to present your résumeé.
Here are the samples of a résumé and an application form.

Résumé

Surname (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)
[nterests (hobby)
Signature Date

Application Form

|. 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:

I1.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:

Cinorapb K TEKCTY

paboTa ¢ YaCTUYHOW 3aHATOCTBHIO |
full-time job paboTa ¢ IIOJIHO¥H 3aHATOCTHIO -
personnel [p3:sa'nel] manager MeHeKep Mo NepcoHany
application [eplrkeif(o)n] form  OnaHK 3adBICHMSA

résumé ['rezjumer, 'rer-] pesioMe

part-time job

3anaHue K TEKCTY

3anonHuTe MPHABEEHHKIE Bhilie (OPMBI pe3ioMe U 3adRJIeHns 0 NpHeMe HA
paborty. -

Auanorn

1. IIpounTaiiTe Mo poNAM H NepeBeUTE, oOpaurasg BHHMAHHE HA noﬂ.qepx
HyTBie (pa3ki: .

It’s My Way

Jack: Hey, Nick, are you still working at the steak house?

Nick: 1 sure am. Just got promoted too.
Jack: Promoted to what? President?

Nick: Don’t sive me a hard time. Jack. I just got promoted to walter
Jack: Maybe you should try another line of work, Nick — somethmg,

that pays real money.

Nick: Listen, my pay 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 MEPEBEJNTE JAUATOT MEKIY MEHEKepOM pec-
TOpaHA MO MEepCOHANyY M KAHIHJIATOM HA JOJIKHOCTh NOBapa. CocTaBbTe pean- 1

Me KanauaaTa.

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 1 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. 1 was born in 1982.
Manager: What are you?
Candidate: I'm a cook.
Manager: Are you married?
Candidate: I'm single.
Muanager: What city are you from?
Candidate: I'm from Moscow.
Manager: What languages do you speak?
Candidate: 1 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?
Candidare: 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 right and now fill in résumé in block capitals, please,
here it is.
Candidate: Thank vou.
Manager: We’ll let you know by phone whether you are employed
or passed by.
Candidate: OK. Goodbye.
Manager: Goodbye.

'paMMaTHYeCcKHEe YyNpakHeHHUA

1. Ieperenute HA PyCCKUM A3BIK, BHUIENAS HHBHHHTHB:

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
L.ondon 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. IlepepeMTe HA AHTTHACKHIA ASBIK.

1. Yto651 MTPUTOTOBUTEL 3TO Onioo, Tebe HyXHBI OBOILUH M PacTH
renbHOE Maco. 2. Hall 20/r — npuxonuTh Ha paboTy BoBpemst. 3. Hai;
TH XOPOLIYIO paboTy — MOS Lelib B TaHHBIH MOMeHT. 4. Sl Hazecs, T
Haioy napTHepa ans atoro aena. 5. s Toro 4robsl MOTE30BATHE)
5>TUM rpuGopom (device), BBl AOJKHEL BHUMATENIBHO TMMPOYECTh UH
crpykumio. 6. OH eIMHCTBEHHBIH Y€I0BEK, KOTOPBIA MEHs MOHMMA
er. 7. ¥ MeHs ecTh paboTa, KOTOPYIO 51 I0JDKEH CIeNnaTh CeroaHs. 8.
CITULIKOM MOJIONEI, YTO6bI MOHATH MeHsA. 9. MeHemkep nopocit Ha:
KpbITh cToN Ha 8 mepcoH. 10. Craiicep — 9TO YCTPOUCTBO I Pe3Kk
OBOLLEIH. ;

3. TlepeBeuTe Ha PyCCKHil A3bIK, 00paIas BHHMAHKE HA CNOCODBI nepe
A4 TepyHIHA: !

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 o
burning my tongue. 7. The vegetables need washing and peeling. 8. Thi
knife is only for cutting bread. 9. I translated the text without using the
dictionary. 10. Nick is very good at cooking. 11. I’'m hungry. I'm looking
forward to having lunch. 12. Ann didn’t succeed in passing the examss
12. 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 findi g
a job in this town. 16. Instead of eating at home we went to a restauranty
17. Bill left without finishing his dinner. 18. Speaking English is easief
than reading it. 19. It’s no use crying over spilt milk. 20. Forgive my]
interrupting you. '

4. TonoauuTe NPeAIOKEHHS CIOBOCOYETAHHAMH U3 PAMKH, 3AMEHASA TAAro-) Teet 2
715l TepYHIMeM: '

3anoaHuTe NPONMYCKH CIOBAMH M3 PaMKM (MCIOAB3YiiTe KAXK0€ CJI0BO OHH

to wait for my friend, to smoke here, to go to theatres, to cook meat | '_ il
dishes, to fry food, to make cakes, to open the window, to have ¥ i

coffee, to eat more vegetables, to travel, to learn foreign languages .' ‘ some, fat, ingredients, taste, contains, low, heart, butter,

blended, milk, contain

1. T enjoy .... 2. They finished .... 3. She started .... 4. They need ... .
5. Idon’t mind .... 6. Goon ...! 7. He didn’t stop .... 8. Do you mind ...?7]

9. My mother likes ... 10. T avoid ... 11. My sister hates ... What’s the Difference Between Margarine and Butter?

f ] Margarine is a solid emulsion of water in a single oil, or (lj

i ils lly of vegetable origin, it als 2
e 1 . oils, usua gin, 0 may (2) a percentage of
- milk. It has a (3) content of not less than 80 and not more than

: § 3 .
it &R D R St Wi )0 per cent. Butter is made frqm (4) and contains about the same
) | simount of fat. Spreads contain less fat and more water — some are
hot dog lermon mushrooms auberglne it specifically marketed as (5)-fat, while others are made from specific
carrot coffee cray fish sandwich i o (6), such as Olivio made from olive oil, or Utterly Butterly made

chicken nuts egg from “pure buttermilk”.
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(7) is that it is essentially natural. Th

The main advantage of
(8) a high proportion of saturated fa

main disadvantage is that it _
that can cause  (9) disease.

Many butters also have __ (10) salt. But if you like the
of butter, there is no need to feel guilty.

Miscellanea

IT IS INTERESTING TO KNOW

Savouring the Flavour

French children learn how to use their sense of taste in school. Pa .
of their curriculum’ involves the identifying and describing the tastes of
saltiness, bitterness, sweetness and sourness, followed by exercises
which food textures are explored. Finally, children learn how to describé
blends of flavours and textures in specific foods. i

Refined Taste

The French believe that, like a fine painting or a piece of clasmc‘
music, the artistry of a cook and the quality of a meal may be appreciats
ed? fully only when the eater’s sense of taste has been educated.

How Do We Taste a Food?

located in papillae?, which are grouped according 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, salty
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 pnmary tastes. |

We can only taste a food when it begins to dissolve®; it is throug '
saliva’ hat the taste buds are stimulated. ;

themselves only last about a week; the body replaces them As we get

} |ka'rikjulam| — y4yeBHas nporpamma
|a'prifiert] — oueHMBaTL
taste bud — BKycoBas no4xa
‘!p! oT papilla [pa'pila] — coceuex
2 relay [riler] — nepenapaTth
|di'zolv] — pacTROpATECS
|se'larva] — cioHa
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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.”

“I 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

I. 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. -

0. It is a liquid food. It is made by boiling meat or vegetables.

/. It is an oven with gas or electric rings on top.

TekeT ANA ZONONHHTEJNbHOTO YTEHHUA

Gelatin

Gelatin '!s 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 [prkjuli'eriti] — ocobeHHOCTD
- stutter ['state] — saukatbed
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gelatin as gelling agents, stabilizers, binding! agents, emulsifiers, filn
and foam-formers or whipping agents. !
Confectionery products like marshmallows? or gummy bears® "
their typical characteristic from the specific properties of gelatin. TH
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. 1
The special gelatin type is used in foods and snacks for sports peg
ple, in fitness bars and in numerous other dietetic “light” produl
where it contributes a health-promoting added value. The beneficial el
fect of gelatin on skin, hair and nails has been scientifically proves
Thin, brittle?, glossless® and split® hair is strengthened and structurei
when gelatin is taken. Brittle fingernails’ and toenails® are also strengtl
ened when gelatin is used. i

! |'baindin| — ceAzyIOMIMI
marshmallow | ,ma:'malav| — Mapumennoy, sehup
)K{’.Ba'l‘c.l'[b]-!lale KOH(ETH! B hopMe MHLIEK
[bml] — JIOMKMI
[glnslis] — TYCKJIbIit
CeKyLHiics
7 [‘f}(}ganc[i] — HOTOTb NaJbLA PyKH
[‘taunell] — HOTOThb [ajibUa HOTH

HEALTHY FOOD
(340POBOE IIUTAHMUE)

TegeT A

Eating for Good Health

More and more people today are choosing to take greater responsi-
hility 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
lood, the “fuel for the body”, is low. That’s why you are never in
serious danger of forgetting to eat. This alarm signal is also choosy and
at times asks for specific supplies, for example, sweet things when
vour 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.

141



But we can’t see the results of a bad diet immediately (often the effects ..
take years to develop), few people realize just how closely bodily health

is linked to what they eat and how often they eat.

You are what vou 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-informed changes to your |

diet will make a great difference to your wellbeing.

By matching your diet to your lifestyle and developing better eating ',-'
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. '

responsibility [risponsi'biliti]

to recognize ['rekagnaiz]
to influence ['influans]

improvement [rm'pru:vment]

to reduce [rr'dju:s]
wellbeing [wel'biin]

to determine [di'ta:min]
to strengthen ['stren8(o)n]
to state [stert]

supply [se'plar]

fuel ['fjual]

tiredness ['taradnis]

to lack [lek]

nutrition [nju'trif(a)n]
to link [link]

to affect [a'fekt]
potential [pa'tenf(a)l]
hazard [‘hazad]

issue ['7fu:, 'isju:]

intake ['mteik]

to match [meet]]

to possess [pa'zes]
capabilities [ keipa'bilitiz]
to harm [ha:m]
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CaoBapb K TEKCTY

OTBETCTBEHHOCTb
y3HAaBaTh, NIPU3HABATh
BIUSTH

YAYYILIEHHE
YMEeHBIIATh, COKPallaTh
CaMOYYBCTBHE
OMNpenessaTh
YCHITMBATh(CA)
YTBEPXKIATh

3arac

TOILIMBO, I'OPKOYEE
YCTAIOCTh

HMCIIBITHIBATh HENOCTATOK
[IMTAHWE, MUIIA
CBSI3bIBaTh
BO3JICHCTBOBATh
BO3MOXHBIH

DHCK, OTIACHOCTD
pe3ynbTaT, TMpollecc
norpebreHue
COTJIACOBBLIBATE, IPUBOAMTE B CO-
OTBETCTBHE

obnamatb
BO3MOXHOCTH
HaHOCHTb Bpel

3ajaHus K TEKCTY

1. l'[on,iiepu’re AHIHACKHE 3KBHBAJNICHTHI K CJAEAYHIHM CI0BOCOYETAHUAM
H BBRIPAMKEHHAM:

6paTh Ha cebs BONBIIYIO OTBETCTBEHHOCTD, BIUSATH HA Halle 3J0p0-
BbE, VAy4llleHHe ofpa3a XXU3HH, B OOJBLUION CTeNEeHH ornpeaendercd,
VBETUYHUTL COMPOTHUBICHHE MHOTUM OONE3HAM, CUTHAJ TPEBOTH, MC-
MbITHIBATE HEJOCTATOK B NUTATENbLHBIX BELIECTBAX, IJIOX0E MHUTAaHHeE,
COCTOSIHUE OpPraHM3Ma, TECHO CBA3aHHbBIH, PEIVIMPOBATh [IPUEM MTHILH,
npucnocabauMBaTh CROM PEXXMM MUTAHUS K 00pasy JKU3HMU.

2. TlopOepnte pyccKHe 3KBMBAJICHTHI K CACAYIONIHM AHTAHHCKHM CJI0BOCO-
YeTAHHAM H BBIPAKEHHAM:

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. OTBeThTE HA BONPOCHI:

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 vour food intake?

Texct 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
consumpticn 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
meat or fish. i
« Lacto-vegetarians have milk and yogurt, as well as cheese madi
with vegetarian rennet, but no meat, fish or eggs. 4
« Vegans do not eat any animal products at all, banning meat, fish
milk and eggs from their diets. |
« Fruitarians exclude pulses and cereals from the diet as well as al
foods of animal origin. Fruitarians eat enly fruit, honey, nuts and nut oil§
« 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

« On the whole, vegetarians follow current healthy eating guidelines.
Because thev don’t eat meat, a prime source of saturated fat, vegetaria

vegetables and wholegrain cereals. These foods are also good sources of
beta carotene, vitamin C and vitamin E, which are antioxidant nutrients'
and may protect the body from disease. i

« 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. i

CnoBapb K Tekery

to discover [diskavs] 0OHApYXMBaTh

benefit ['benifit] MoJib3a, NPeUMMYILIECTRO

definition [defi'nif(9)n] OIpede/ieHUe

to prohibit [pra'hibit] 3alpelarh

consumption [ken'sampf(a)n] norpebienue

restrictive [rr'strikirv] OIPAHUYUTENbHbIN, OTPAHNYHBA-
FOLLLM#

to include [mn'kiud] BKJIOYATh

(hepMeHT PaCTHTEJILHOTO MPOMC-
XOXIEHMs], CBEPTHIBAIOLIMI MO-
JIOKO

CTPOTHI BETeTapuaHeLl
3ampelaTh, MCKIOYaTh
HCKITIOYATH

pacnpoCTpaHEHHbI

rennet ['renit]

vegan ['vi.gan]

to ban [ban]

to exclude [1k'sklu:d]
current ['karant]
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follower ['folava] CTOPOHHMK, TIPHBEPKEHEI]

puidelines ['gardlainz] TPHHLIMITBI

(o take in TNPUHHUMATH

nutrient ['njwtriont] TIMTATEIBLHOE BElLIECTBO
mortality [mo:'teelrti] CMEpPTHOCTb

to reveal [rr'vil] MTOKAa3bIBATh

cancer ['kansa] pak

3apanusa K TEKCTY

1. l'lonﬁepﬁ're PYCCKHE JEBHBAJICHTHI K CJICAYIOLIHM AHTJIHHCKHM CJI0BOCO-
1CTAHHAM H BbIpaKeHHAM:

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.

2. IlepeBenuTe HA AHTIMHACKHH $3bIK, HCIOJB3YS CJIOBA H BLIPAXKEHHA H3
TEKCTA:

1. Huera, UCKIIOYAIOLIAS MSICO, CTAHOBUTCH Bce GoJiee momnyisip-
HOi1, 0ocobeHHO cpedM MoJoaexXHU. 2. YueHble-HceaenoBaTe/in oOHapy-
KMBAKOT NPeuMYyIIEecTBa JJMeThl, HCKIIYaollei Msco. 3. Beretapuas-
CTBO MCKJIKOMAET yriorpebnenue msica B nuiny. 4. [MonysererapuaHiis
MHOTHA enaT Kypully. 5. [IpuBepXXeHIIb CTPOToil BereTapuaHCKOM Aue-
Thbl BOOOLLIE HE eAsT MPOLYKTH XKMBOTHOIO MpoHcxoxaeHus. 6. Ilpu-
BePIKEHUB! MaKpOOUOTUKM MPUIEPXMBAIOTCH AMEThI, COCTOSALEH U3
JlecaTd ypoeHeit. 7. Ha nocienHeM, «4UCTOM» YDOBHE OHU €/ISIT TONBKO
KOPUYHEBBIN puc. 8. B Lie/oM BereTapuaHIibl NPHACPXKUBAIOTCS IIPABKIL
3nopoBore nutaHusA. 9. OHM ynoTpeGasiioT B IMUILY MEHBLLIS XHUpa U
Bonblue kneryatky. 10. BeretapuaHus nogeepxeHs! Ha 39 % MeHblue-
MYy PHCKY YMEpETb OT paka.

3. OrBernbTe HA BOMPOCHI:

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 vou 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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Teker C

How Much Sugar Do We Eat?

Sugar is found in many different products such as soup, cere
salad dressing, ketchup, peanut butter and baby foods. You will
always see the word “sugar” when you read food labels. You might
the names sucrose, maltose, fructose or corn syrup instead. All of these
add up to the same ingredient — sugar! i

‘Sugar gives you quick energy. However, this energy lasts only a sho =
time. Soon you begin to feel tired and sluggish. The next time you want
sugar, take a piece of fruit instead. You’ll get the energy you need without
any letdown afterwards. 1

CnoBapb K TEKCTY

sucrose [‘sukravz, 'sju:-| caxaposa ’
maltose ['maltouz] MaJIbTO34, COJIONOBBIM caxap
fructose ['fraktovz] (dpykTo3a

BANBIA, MeMITATENLHELIH
cnabocTh, BANOCTD

sluggish ['slagif]
letdown ['letdaon]

3axaHud K TEKCTY

OTBeThTe HA BONPOCHI:

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?

. 3aKoHYNTE NpeNoKeHns, BLIOPaB NPABUIBLHELA BAPHANT:

=N M ReNe 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.

Texer 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,

« NNO eXxercises,

« little rest,

= no visits to your doctor and dentist,

« smoking,

« using drugs improperly,

« drinking alcohol.

3ananue K Tekcry

IlpounTaiite u oTBeThTe Ha Bompoc: 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.

Jduanorn

IIpouuTaiiTe no ponsM W nepepenuTe:

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: 1 have already lost two kilos and I’m very pleased with myself.

Jane: How did you do it?

Lucy: I 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? b

Olga: Because she has heart problems. CafTeme is not recommend <l
for people with heart problems.

Nma Does tea contain much caf’feme‘?

caﬂ'eine
Nina: | think that it is healthier for everybody to drink juices.

Oxonuanue

MNutrient

What foods have this nutrient?

What does the nutrient do for you?

Fats

Butter, margarine,
mayonnaise, peanut butter,
oils, fatty meat, whole
milk, cheese

Keeps the body warm, gives
the body energy

JonogHrTe NpeanoKeHHs, HCHOAb3YA Ta0NHIy:

1. If you live in a very cold climate and need to keep your body

warm and have energy, vou should eat ...,

such as ....

In a Restauraut

Alex: What will you have?
Joan: ’m on a diet.

Alex: Come on! I'll pay.
Joan: 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,{;l

grapes, ice cream and a cake.
Alex: Okay. Waiter!

JlekcnueckKkue ynpaxHeHns

1. BoigepkHHATE NHIIHEE CIOBO:

a) selenium, fluoride, carcinogen, iron, calcium, potassium;

6) thickener, cholesterol, preservative, colouring, stabmzer emu151ﬁer

B) vitamin, mineral, fibre, fat, copper, carbohydrate.

2. IlpoundTaiiTe W mepeBeuTe TA0AHLY O COAEPKAHHH NUTATCIALHLIX Be- ‘-

HIECTE B OCHOBHBIX NMPOAYKTAX H BIHAHHH HX HA OPraHH3M 4YeN0oBeKa:

Nutrient What foods have this nutrient? | What does the nutrient do for you?
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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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. Hanuumre M0 NATH HAZBAHMI, OTHOCAIMXCA K JAHHBIM IPYIIAM CJIOB:

Minerals: ; ) 3 s
Additives: 3 ; 5 5
Essential nutrients: z > 3 5
Names of diet: ; § 5 i

4. Paznenure ciaosa Ha jage rpynnsi: Minerals u Additives:

colouring, thickener, chromium, preservatives, zinc, emulsifier,
iodine, sodium, stabilizer, magnesium, copper, manganese.

5. IlpounTaiiTe 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 yvour 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 varicties, 1 cup 225
Joz Yogurt, plain, low-fat, 1 cup 138
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Fruit and Vegetable Group Cr?ég- Others
Apple, with peel, 1 medium 80 | Butter, 1 thsp.
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 30z
cup Hamburger with French
Pgtato 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 pcs., 200 | Spaghetti with meatballs,
or 3oz 1 cup

OTBeThTE HA BONPOCHI:

1. 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.

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. 3anOMHHTE cCJe/YIIHE BHIPAKEHHA M COCTABLTE C HAMH NpeLloXe- |

HHS:
a) fat:

vegetable fat

to fry smth in deep fat
to live on one’s own fat
to be inclined to fat

paCTHTCJIbHBIﬁ KHDP

JKMThL Ha CBOM CpeJicTBa
OLITh CKJIOHHBIM K MOJHOTE

to run to fat MOJIHeTb, TOJCTETL

fat larder TOJIHAA KIagoBas

fat purse TYTO HAaDMTBINA KOLUEJIEK
6) calorie:

HU3KOKATOPUHHBIA MPOAYKT
(uwymaueo) mosap
cobIaTh IUETy, He TepeeaaTh

low calorie food
calorie mechanic
to watch one’s calories

7. IlpounraiiTe TexcT:

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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XKapHTh YTO-IMDO B KUIALLEM JKUpPEe

But doctors don’t recommend cookies, cakes, sweets, beer, chips,
sundwiches, hamburgers, chocolates and soft drinks as a snack. Snacks
that are mostly sugar or fat do not help you have a balanced diet.

PasjesuTe HA3BAHMS NPOAYKTOB muTanus Ha nse rpynnei: Healthful u Not
Healthful:

cake pear cheese sandwich
dill peanuts tomato juice
yogurt mineral water beer

cookie potato chips cucumber
sweets cabbage chocolate bar
apple orange doughnut

pic banana carrot

boiled egg celery popcorn

soft drink sliced meat cornflakes

Hanumute RassaHuA NPOAYKTOB, KOTOPbIE BLI 00BITHO €HTe, OTMEThTE HX
6ykeamu H (healthful) uan NH (not healthful).

Fpamma'ruqecxue YOpaxKHECHHA

1. CocrasbTe npejaloKeHdd Co CIA0KHBIM JON0OJIHEHHEM:

Obpazen:
[ want (umotsl mui npuuiia sasmpa). — 1 want you to come tomorrow.

1. T expect (4roGbt ThI Ky 2Ty MaluuHy). 2. I would like (4T0ObI OHA
ripyrorosuia obem). 3. He wants (4to0bl BEI momoriu Ham). 4. We expect
(4yTo oHu npuayT Bospema). 5. I don’t find (uTo TBOH AOM OYEHL BOJIb-
moit). 6. [ don’t expect (410 YIUTENb MOCTABUT MHE «I51Th»). 7. I believe
(41O ThI nojiMelb Moo Tipobaemy). 8. She wants (4TOOBI OH NpouUTAaN
aty cTtatpio). 9. I would like (uToOBl MOIT CbIH Bblyurs (paHLY3CKMI
A3b1K). 10. We didn’t expect (4T0 Thl IPHHECELIs Tak MHOTO efpl). 11. 1
don’t want (utoOn1 oH 3abLin o Haiueit Berpeye). 12. I expect (uto netn
6yayT urpathb Bo asope). 13. I find (4To TBOA MoApyra OUeHbL KPACHBast).

2. IlepeBenuTe HA PYCCKHM A3bIK, 00pAlASA BHUMAHHE HA 3HAYEHHSA NpHYa-
CTHS U MHOUHUTHBA:

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. I 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. MepepeanTe Ha aHrANIACKHI A3bIK, yIoTpebaan cloKHOE nonunﬂenu"

1. S Bumen, Kak AeTH Urpajiy BO ABope. 2. Mbr ciblllianm, Kak OHl
OTKpbUIA JBEPh W BoLLIA B 1oM. 3. 51 xouy, yToOBI TH CAETAN 3TO CErOM
Hst. 4. VYNTeNb DACCYMTBIBAN, YTO OHU MPUAYT BOBpeMs. 5. 5 He X0uy
4TOOBI OHA MpUILJIa HAa BedepuHKY. 6. fl He paccuMTLIBAI, YTO OH IMO!
MOXeT MHe. 7. AHHa XoTeNa Obl, YTOOBI €e 004k H3yyala AHITMHCKHI
A3BIK. §. MaMa 3acTaBuiIa MeHsI ChecTh HEMHOTO chipa ¢ xiebom. 9. Hi
paspeluaiTe et BO3BpawaThecs oMol Tak nosano. 10. He sactasisl
MEHS HOCHUTb 3TOT CBUTEP.

4. ITepeBenuTe HA PYCCKHH A3BIK:

YHpaHeHu.

Obpazeu:

When do you want to have your watch repaired?
Why do you want to have your waich repaired?
Where do you want to have your watch repaired?

6. 3anoiHHTe MPONMYCKH CAOBAMH H3 PAMKH (MCHOJB3YNiTE KaXIoe CIOBO |

OJIHH pas):

what, that, who, which, because, that’s why, when,
where, whether, though

1. I met the girl ... worked in our restaurant. 2. He can’t go to work §
today ... he is ill. 3. She says ... her mother cooks very well. 4. My sister ||
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 |

town ... we had lived before. 8. They decided to continue to work ... it

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?

7. IlocTasbTe riaaroibl B ckobkax B Hymuyw dopmy (Present Simple nan '

Future Simple):

L. Il give this book to you when I (to finish) reading it. 2. We don’t |
know when she (to come). 3. If I don’t feel well tomorrow, I (to stay) |
at home. 4. We’ll go to the party if they (to invite) us. 5. Do you mind if

I (to close) the window? 6. I (to make) dinner myself tomorrow if I
come home late. 7. If you (to get up) earlier, please make coffee for me.
8. They (to understand) if you can’t come to the party.
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8. Berapbre who, that nim which:

[. The woman ... phoned didn’t say her name. 2. What’s the name of
(he restaurant ... is next to our house? 3. I don’t like people ... come to
my house without invitation. 4. The waiter ... served us yesterday wasn’t
very friendly. 5. You always ask me questions ... are difficult to answer.
(. Everybody ... comes to our cafe enjoys our meals very much. 7. Have
you seen the bag ... was on this chair?

Tect 1

3anoJnATe NPOIYCKH CTOBAMH U3 PAMKH (MCIOJL3yiiTe KakKI0€e CIOBO OJHH
pas):

our, as, fruit, minerals, heart, is, food, chips,
too, vitamins, for, of

Good Food

What (1) good food? Is it food that is good __ (2) you or
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
~_(5) serious health problems, such as cancer, diabetes and ____ (6)
diseases, are directly affected by diet. Most problem food contains large
quantities ___ (7) salt, sugar and oil and very few ___ (8) or minerals.
That includes food such  (9) potato __ (10), doughnuts and cookies.

Instead of this “junk” food, nutritionists suggest that we eat more

fresh _ (11) and vegetables, which are naturally low in sodium and
oil and contain lots of vitamins and ___ (12).
Tect 2

M3 c/I0B, JaHHLIX B JIEBOH W NPABOH KOJNOHKAX, COCTABBTE HA3BAHMA NpPO-
JYKTOB NATAHUA WIH KyXOHHOH yTBApH:

I. tin a. dog

2. cork b. pan

3. spring c. pie

4. frying d. opener
5. sour e. box

6. apple f. form
7. hot g. pepper
8. cream h. cheese
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, for
example, is 7 per cent fat. 4

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. 1
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. |
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
ol boiled wheat. Someone interrupted them. When they returned a few
days later, they put the wheat through the rollers. To their surprise,
cach kermel 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.

1 |mz] — myka, obKapcHHas B XKHUpe
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"« Thicken sauce with vegetable purees, or use the puree as a
« When making burgers, make with half-minced beef and half-m;- (

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 ski
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 is kept cool so that the food in'i
stays fresh longer. ' W

3. It is a small quick meal.

4. It is a soft red fruit. It can be cooked or eaten raw. {

5. It is the white liquid that female mammals make in their bodies to
feed their young. |

6. It is the opening that you put food into when you eat.

TekKcTnl A JONOJIHHMTEJNbHOrO YTEHHA

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. |

L dwell |dwel| — oBUTATE
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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.

Yitamins

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 cother vitamins, but these, A, B, C and D,
are the most important.

! savoury presentations — ocTpeie/paHbIe 3aKYCKH



TEMATHYECKUN CJIIOBAPH

Tema 1

Food Shops
(IIpoayKTOBBIE MAra3WHbI)

baker’s ['betkaz] (shop),
bakery ['berkari]

butcher’s ['butfaz]

candy ['kendi] shop/store,

confectioner’s [kon'fekfanaz],
confectionery [kan'fekfan(9)ri]

dairy ['de(a)ri] shop/store

delicatessen [ delika'tes(a)n]
(shop/store), deli

fishmonger’s ['fifmangaz],
fish shop/store

fruiterer ['frutora], fruiterer’s,
fruit shop/store

greengrocer’s ['gri:ngrauvssz],
greengrocery

grocer’s ['grausaz],
grocery shop/store

meat shop/store

liquor ['lika] shop/store

specialty ['spef(e)lti],
speciality [spefi'zeliti] shop

sweet [swit] shop/store

aisle [ail]

cashier’s [ka'[1oz] desk
client ['klaront]

counter [‘kaunta]
customer ['kastama)
food basket ['fud ba:skit]
foodstuffs ['fizdstafs]
purse [p3:s]

shop assistant ['fop asist(e)nt]
shopper ['fopa]

shopping bag

shopping cart ['fopip ka:t]
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BynouHas 8
MACHOM MarasmH i

KOHIUTEPCKUI MarasuH i

MOJIOYHBIN MarasuH

racTpPOHOMHYECKHUH MarasmH;
KYJIMHApHA b
PLIGHLINA MarasuH :

bPYKTOBBI MAarasuH

OBOIHOM Mara3zuH

Gakaneinplil MarazuH, Oakaiei- |
HO-TaCTPOHOMMYECKHI MarasuH |

MACHOH MarasuH

BUHHBIA MarasmH
CreUHaIbHbII aCCOPTHMEHT,
CreMAIM3MPOBaHHbIN / uUp-
MEeHHBbI MarasuH
KOHAMTEPCKHUIA MarasuH

psin (& yHueepcame)
Kacca

[IOKYIAaTeb

MPUJIABOK

MOKYMaTeNb

KOP3UHA U1 NPOLYKTOB
MPOIYKTHl TTUTAHHU
KOLlIeJIeK

ponasel]

MOKYIareib

CYMKa, MakKeT Ui TTOKYIOK
TEJIEKKA /Ui TTOKYTTIOK

Meat and Poultry
(Msco u nTana)

beef [bif]
lamb [leem]
mutton ['matn]
pork [pok]

veal [vil]

poultry ['paultri]
chicken ['tfikin]
duck [dak]
goose [guis]
turkey ['t3:ki]

roBsiivHa

Msico Mosomore Gapaiika / sTHeHKa
GapaHMHa

CBHHMHA

TeNATHHA

JOMALUHAA NTULA
LBIMICEHOK, KypHLA, KypSATHHA
YTKa

I'yCh

UHAcHKA

Fish and Seafood
(Ps16a ¥ MOPENpPOaYKTHI)

bass [bzes]

bream [bri:m]

burbot ['b3:bat]

carp [kap]

cod [kod]

crucian carp ['krwf(2)n 'ka:p]

eel [id]

flatfish ['fleet fif],
flounder [flaunds]

haddock [‘haedak]

halibut ['heelibat]

herring [‘herim]

kipper [’kips]

mackerel ['mak(a)ral]

minnow ['minsv]

mullet ['malit]

perch [p3:tf]

pike [paik]

pike-perch ['patkps:tf]

plaice [pleis]

ruff [raf]

salmon ['seman]
humpback ['hampbeek] salmon

sardine ['sa:din]

sheatfish [i:tfif]

smelt [smelt]

sole [saul]

OKYHb
JIELLL

HAITHM
KADTI, ca3aH
Tpecka
Kapachk
yropb
xambaa

UKL, TPecKa
nanTyc

ceJibjb

KornyeHas peioa (o6bikh. ceavds)
cKyMOpHs, MaKpenb
ronbsiH

Kedanb

OKYHb

1yKa

cynaKk

Kambana

epi

JI0COCh, KETA, CeMra
ropoyiua

capiuHa

COM

KOPHOILLIKA

MOPCKOM A3BIK
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sprat [sprat] ILMPOT
sturgeon ['st3:dz(a)n] OCeTpHHA, CeBplora
trout [travt] dopenn
tuna ['tju:na] TVHEI[
calamar ['keeloma:], KaJibMap

calamari ['kelomari] !
crab [kraeb] xpab
crawfish ['kra:fif], " pak B

crayfish [kre fif]
lamprey ['l&mpri] MHHOTa
lobster ['lobsto] oMap
mollusc ['molask] Br, mollusk Am  MOIIOCK
oyster ['arsta] YCTpHLA
prawn [pran] KpeBeTKa
shrimp [[rimp] MeJIKasi KpeBeTKa
squid [skwid] KanbMap

Vegetables
(OBomrn)

aubergine ['aubaziin] Br GaxnaxaHn
bean [bin] 606, dacoib
beetroot ['bitru:t] CBEKJIa

black radish ['blek 'reedif]
cabbage ['kaebidz]

carrot ['keerat]
cauliflower ['koliflava]
corn [kan]

cucumber ['kjukomba]
eggplant ['egpla:nt] Am
green peas ['grin 'piz]
horseradish ['ho:sraedif]
lettuce ['letis]

maize [merz] Br
marrow ['meerau|
mushroom ['mafrom, -rum|
onion ['anjan]

paprika ['peeprika]

pea [pi:]

potato [pa'teitaws]
pumpkin ['pampkin]
radish ['reedi/]

spring onion ['sprig 'Anjon]
squash [skwn[]
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yepHas pelbKa
(benmokayaHHadg) Kamycra
MOPKOBB

LIBETHAas KamnycTa
KYKYpYy3a

orypeil

OaknaxaH
3€JIEHBIA TOpOLLEK
XpeH

canat

KYKypysa

kabaqyok

rpud

JIYK

nanpMKa, CTPYYKOBBIA IepeL]
ropox

Kaprodenb

ThIKBA

peauc

3ENEHBIA VK
ThIKBA, Kabauok

" [omato [ta'ma:tau]

furnip ['ts:nip]

npple ["ep(a)l]

fipricot ['erprikat]
banana [ba'na:na)

date [dert]

lig [fig]

prape [greip]
prapefruit ['grerpfruit]
lemon ['leman]
mandarin ['mendarm]
mango ['mengau]
melon ['melan]
orange ['vrinds]
peach [pitf]

pear [pes]
persimmon [pa'siman]

" pineapple ['pamnzp(a)l]

plum [plam]

pomegranate ['pomigraenit]
raisin ['rerz(s)n]

tangerine [ teendza'riin]
watermelon ['wo:itamelon]

bilberry ['bilb(s)ri]

blackberry ['blekb(a)ri]

black currant ['blek 'kar(a)nt]
blueberry ['blub(a)ri]

cherry ['tferi]

cherry plum ['tferi 'plam]
cowberry ['kaub(a)ri]

cranberry ['kranb(a)ri]
gooseberry ['guzb(a)ri]

juniper berry ['dzu:nipa 'b(a)ri]
mountain ['mauvntin] cranberry
raspberry |'ra:zb(9)ri]

red billbery ['red brlb(a)ri]

red currant ['red 'kar(s)nt]
strawberry ['stro:b(s)ri]

sweet cherry ['swit 'tferi]

wild strawberry ['waild 'stro:b(a)ri]

6 Illepbaxona

MOMUJIOP
pena

Fruits and Berries
(PpyKTHI H ATOIBI)

A610K0
abpHKoC
GaHaH
puHMK
MHXXHD
BHHOIpAaj
rpedngpyr
JIUMOH
MaHIapUH
MaHro
JIBIHS
anenbCUH
MTEPCHK
rpyma
XypMma
aHaHac
CIMBA
rpaHar
H3I0M
TAIKepHH (copm mandapuna)
apoy3

YepHHUKa
eXeBHKa

yepHasi CMOPOJIMHA
ronybuka, YepHHKa
BUIIIHSA

Mupabens, anbiya
OpycHHMKA

KJII0KBa
KPLLKOBHHUK
MOXCKeBENbHUK (7200a)
OpycHHKA

MaUIMHA

OpycHUKA

KpacHasi CMOpPOAHHA
KIyOHHKA

yepentHa

JiecHas 3eMJISTHHUKA
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Groceries
(Bakaieiinbie TOBapbl)

backing powder ['berkin 'pauda]

bay leaf ['ber lif]

buckwheat ['bakwit]

cereal ['si(o)rial]

cooking soda ['kukin 'sauda]

cornflakes ['ko:nfleiks] p/

cornflour ['kanflava) Br,
comnstarch ['komsta:t]] Am

flour [flavs]

granulated sugar
['grznjulertid fuga]

macaroni [ maka'ravni]

match [metf]

millet ['mulit]

mustard ['mastad]

noodles ['nudlz] p/

oatmeal ['autmil]

oil [a1]

pasta ['paesta]

(pearl) barley [('p3:1) 'ba:li]

PAa3PLIXIUTEND
JIaBpPOBBIHA JIMCT
[peYHEeBas Kpyrna
KpyIia; xaila

' MMUeBad coja

KYKYDPY3HBIE XJIOITbS
KYKYPY3HBIH Kpaxman

MyKa
caxapHBIM MECOK

MaKapOHEI
CMHYKa

TILUEHO

ropuKua

Janwa

OBCSIHKA
PaCTUTESIBHOE MacJio
MAKAPOHHBIE U3NETHS
nepnosas Kpymna

tookie ['kuki] Am
(lumpling ['damplin]

luster cake ['iste 'kerk]
fancy cake ['fensi 'keik]
pem [dzem]

hamburger ['hembs:ga]
hot dog bun ['hot 'dng 'ban]
Jam puff ['dzeem 'paf]

puff | paf]

roll [raul]

sandwich ['senwidz]

tart [tact]

(cream) cracker [('krim) 'kreeka]

CyXO€ MeYeHbe; rajaera
CYXO€ TeYeHbe, KpeKep

1. dpyxT, 3anieueHHHI B TECTE;
2. pl neapMenu; KnelxKu
KyJIu4

ITUPOXKHOE

npecHas caobHas Oyjiouka
rambyprep

Oynouka ¢ COCHCKOM
CII0OMKa ¢ MOBUIJIOM
CJI0MKA, CITOEHBIH MUPOXKOK
Oyn0uKa, poraimk
caHABHY, ByTepbpon

TOPT, NMHUPOT

Dairy Products
(Monognsie MpoXyKTHI)

butter [‘bata]

buttermilk ['batamilk]
cheese [tfiz]

cottage cheese [ kotids 'tfi:z]
cream [krim]

CIIMBOYHOE Macio

1naxra

Chlp

JOMalUHUH CBIp, TBOPOT
1. ciuBKY; 2. KpeM

eas [piz] p! ropox e o 4
gotat{[ap ﬂglﬁ‘ [pa'tertau 'flava) KapTodenbHbIil Kpaxma L_reilm chicfs(;: [krim ‘fiz] CJIMBOYHBIA ChIP
rice [rais] pHC s (8) [ka:d(z)] TBOpOT
salt [soit] cob tg% [eﬁl]{ g ARIIO
semolina [ sema'lina] MAHHAs KpyIa RUE. | Bk 3] L _ Kedup
spaghetti [spo'geti] CIIATETTH mdnrig;nne[ [=“j‘“*?39 rim, ma:ga-], Maprapus
sugar [fuga] e mayonieaisl;ram[-ﬁela'nelz] i
vermicelli [vs:mr'seli, -tfeli] BEPMHUILLIEIb milk [milk] ' ManOHE3
vinegar ['viniga] yKCye . lml s MOJIOKO
yeast [jisst] JPOXCKU, 3aKBACKA pot cheese [ pot tfiz] Opbix3za
processed cheese [ provsest 'tfi:z] TIaBJIEHBIH CBIp
sour cream [sava 'krizm] CMETaHa
Bakery Products yoghurt, yogurt, yoghourt iiorypr
(Bpimeuxa) [ingat]

biscuit ['biskit] Br CyX0g NevueHbe; rajiera

bread [bred] xy1eb Sweets

brown sugar [‘braun 'fugs] KOPUYHEBBIN (MATKUI) caxap (Cnanoctn)

bun [ban] Gynouka : :

cake [keik] MHUPOXHOE; KEKC; TOPT candy [k*?ndl] neneHer

caster sugar, caxapHas myapa caramel [’karomel, -m(a)l] Kapamenb

castor sugar [kasta fuga) chocolate ['tfoklrt] 1IOKO1a

charlotte [fa:lat] chocolates ['tfoklits] p/ LIOKOTAAHbIE KOH(ETHI
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jam [d3em] BapeHbe, JLKEM i slice/a piece [slais]/[pis] JIOMTHK, KYCOK
marmalade ['mamaleid] mapmeJian, JOKeM (43 yumpycoabl a slice of cake KYCOK TOpTa
marshmallow [ma;'mzlav] sedup a tube [tju:b) TIOBUK
meringue [ma'ren] Oe3se a tube of mustard TIODMK rOpYULbL
paste [peist] TacThja, XanBa
sweet [swit] nefexel, KoHdera
wafer [‘weifa], Badhist Tema 2

walffle ['wof(a)l]

Meals

Quantities of Food

I1
(Ko/Im4ecTBa MPOAYKTOB) (Ipmem nmmim)

: oK ':'f meal [mil] 1. mpuem mmuiu; 2. 6mona
a bag [bzg] [MAKET; MEIIl f .'- breakfast ['brekfast] (mepBblit) 3aBTpaK
a bag of sugar, flour gaK@T MYKH, p | to have breakfast 3aBTpaKaTh
a bar [ba:] PHKET, Kgﬁg; ) ,_ lunch [lantf] BTOpO# (DHEBHOI) 3aBTpaK, obex
g btzllr (Eit'} CS.]ocolate g;‘;‘;;iau’ & to have lunch, 3aBTpakath (IHeM), obeaarn
a bottle ['bn i to take lunch
a bottle of lemonade GyThITKa TMMOHAKA | dinner ['dma] o0el, paHHUN YKMH
a bo‘;.vl [}33‘;{]] xﬂiizsc;?aﬁomﬂ TADLA to have dinner, 06enaTh, YKUHATbL
a bow] of soup b to take dinner,
a box [boks] ALMK; KOPOOKa to dine
a box qf matches KOpoOKa crMYeK '; to give a dinner YCTpauBaTh 3BaHbIi 0bea (yKUH)
a can/a tin [ken]/[tm] ggg;:pﬁﬁaﬂ (MeTayTHYeCKasn) dinner party [dme peti] 3BaHbIi 06en (YXKuH)
supper ['sapa WH
a can of beans Garka baconu E}phav[e sﬁplper ff))ﬁ_HHaTb
a can?tnog’]kg??r]]”k ﬁzﬂgﬁ;{{;‘;o‘;gposka’ ey supper party ['sape pa:ti] 3BaHbIH YKUH
aca o at supper 33 YXKMUHOM
a dozen ['daz(o)n] JI0XHWHA i to sugf)er K y};Ktu
a dozen of eggs JIOKMHA SULL for supper Ha YXKHUH
a jar [dza:] OaHKa; KyBUIHMH after supper noclne yXuHa
a jar of jam, honey GaHka Jxema, Mema i ;o
a joint [dsomt] KYCOK (4acms pybaenoll myuu) | helping [helpm] nopuus
]Z(ij {oi[r};_c})f r{leat ﬁﬁg;p{;ﬁ{’;{mmmm”oe KycrOMy dessert [drzs:t] necepr, cnagkoe (6110710)
a kilo ['kilau - i
a kilo of meat KUJIOrpaMM msica | Appet_lzers : SaKycKkH
i Toif [low] KapaBait, GyxaHka ! appetizer [‘zpitaize] 3aKyckKa
o Ioafof biead ByxaHka xne6a, Gynka | cold meat dlS’hGS XOJIOAHBIE MACHBIE 3aKYCKH
7 Tomiph [iio] KYCOK, KYCOYEK cold roast chicken (duck, goose) XOJIOAHBIM XaApeHblH LIBITUIEHOK
a lump of sugar KYCO4EK caxapa | o (yTKa, rycnb)
a packet [pakit] fauka; ymakoBKa; naker . entrée ['ontrei] 1. ropsiyas 3akycka,
a packet of tea, biscuits nayka 4asd, MeueHbs : 1 2. Am ropsuee (6mozo)
- poiifie: [nend] byt fish sn’ack , priGHas 3aKycka
a pound of bacon dyHT GexoHa | hors d’oeuvre [2:'ds:v], 3aKycKa
a segment ['segmant] YacTb, CEeIMEHT, AOJis 3 snack [sn?aek],
a segment of orange JIONbKA ANeNbCHHA starter ['sta:ta]
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Main Courses

main course ['mem 'kos]

a la carte [z I 'ka:t, a: la:-|

table d’hote [ta:b(a)l'davt]
dietary dish. ['daiat(e)ri 'dif]
vegetarian dish [vedgr'tearion 'dif]

Main Fish Courses
baked fish ['berkt 'fif]
baked carp with mushrooms
boiled fish ['borld 'fif]
boiled pike-perch Polish style
boiled sturgeon
a fish steak ['fif 'ste1k]
fried fish ['frard 'fif]
fried bream (cod, pike-perch,
salmon)
steamed fish ['stimd 'fif]
steamed salmon
steamed sturgeon

Main Meat Courses
(beef) steak [('bif) 'stek]
chop [top]

lamb (mutton) chop
pork chop
veal chop
cutlet [katlit]
entrecote ['bntrakaut]
fillet ['filrt]
goulash ['quizf]
hotpot ['hotpot]

languette [leep'gwet]
meatball ['mi:tbo:l]
pot roast ['pot roust]

rissole ['risaul]

steamed rissole
roast beef [,rowust 'bi:f]
rump steak [;ramp 'sterk]
scallop ['skolop]
schnitzel ['nits(2)1]

Poultry Dishes

roast chicken
roast duck and apples
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‘sarieyeHHas peida

Bropuie 01082

BTOpOE 6JI0A0
MOPLHOHHOE 61010
KOMILIEKCHBIIT 00en
aueruyeckoe BII0M0
BereTapHaHckoe biomo

Salads

salad ['szeled]
crab salad
fish salad
Russian salad
vegetable salad

Prioupie Duoga

Kapi1, 3ame4eHHbId ¢ rpHGaMﬂ‘ side dish
oTBapHas pnloa :

OTBApPHOM CyAaK Mo-ITOJbCKH Soups
OTBapHas OCETpMHA / CeBpiora | broth

PBIOHBIH CTEHK 1 chicken broth
xapenas pbi0a beef tea

chicken consommé
puree ['pju(a)re1]

*wapeHbil Jiewl (Tpecka, Cynak, |
JIOCOCB)

nmapoeasi pbiba soup [sup]

MapoBoil 10COCh clear soup

rnapoBas oceTpUHa cream soup
fat soup

MscHbie 0a0aa

buduTeKc
oTOMBHAas KOTJETa

haricot soup
lean (non-fat) soup

milk soup
Hbsl OTOMBHAA

skl ko salp
TENAYLS OTOMBHAS $52 $0UD
KOTJIETa set soup
o e thick soup
ure(i) . thin soup
Ty '| vegetable soup
TYLIEHOE MsSCO C KaprodeneM U |

Soft Drinks

IPYTMMHM OBOIIAMH B [OPIIOUKE |
JIAHTET j
6urouek, hpukagenbka, Tedress ',
TylIEHOEe MSCO ¢ KaptodeneMm u

cocktail ['kokterl]
cocoa ['keukao]
coffee ['kofi]

JIPYrUMH OBOIIIAMH B FOPLLOYKE black coffee
KOTJIETA white coffee
[apoBasi KOTJIeTa juice [ju:s]

poctbud (scapenas 206s0una) lemonade [lema'neid]

POMIUTEKC orangeade ['prindzeid]
3CKAJIOI squash [skwnf]
IITHHUIIEAD orange squash
tea [ti;]
Baona u3 gomManrneil NTHIb! Black fea
KapeHas KypHLd fresh tea
JKapeHasi yTKa ¢ a0JI0KaMu green tea

roast duck and sauerkraut ['savskravt] >xapeHbIH rych ¢ KUCIOM KANMycTOM
roast turkey and mixed vegetables

KapeHad HHJIeHKA C OBOLIIAMA

Canatut

canar
canat u3 Kpabos
PHIOHBIA canar
BHHEIpeT
OBOWIHOM canar
rapHHp

Cynmni

MSICHOHM OVIBOH, noxiebka
KYPUHBLI BYyNIEOH

Kpenkuit OyIbOH

KYPUHBIH OYJILOH
Cyl-1ope

cyn

OVIBOH

MpOTEPTHIN CyT, CYN-IIOpPE
XKUPHBIA cyn

thaconeswlit cyn

MOCTHBIH (HEXUPHBIK) cyIl
MOJIOYHEIH cyml

rpuOHOM CyI

JIYKOBBIHM CYTI

rOpPOXOBbIH CyII
3anpaBOYHBIN CyIT

TYCTOH cyn

KUIKHKU cym

OBOLLHOH CyIT

be3aakoronasHble HAMHTKA
KOKTEHIL

KakKao

xode

4yepHBIi Koge

xoge ¢ MOJIOKOM

COK

TMMOHAA

opamXaj

(hPYKTOBBII HAaNMMTOK
AMeJIbCHHOBBIN HAMMUTOK
yai

YepHBbIH Yai
CBeXe3aBapeHHbIH yaii
3€JIEHEIH yai
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strong tea

water [‘wo:ta]
mineral water ['minaral wo:ta]
soda water ['ssuda woita]

Strong/Hard Drinks

alcoholic [zlks'holik] drinks
brandy ['brendi]

cognac [‘ksunjek]

gin [d3in]

liqueur [Ir'kjua]

liquor ['lika]

rum [ram]

vodka ['vodka]

whisky ['wiski] Br, whiskey Am

Grape Wines

wine list

Madeira [ma'di(9)ra]
port [po:t]

sherry [Yeri]

strong grape wine
vermouth ['v3:mo@]

Sweet Dessert Wines
champagne [fem'pen]
dry [drai] champagne
semi-/demi-/half- sweet
champagne
semi-/half- dry champagne
sparkling ['spa:klin] champagne
sweet champagne

muscat ['maskat], muscatel [maska'tel]

Tokay [tou'ker]

Table Dry Wines

dry red wine

dry white wine
half-sweet wine
Aperitif Wines
Cinzano [tfin'za:nau]
Martini [ma:'ti:ni]
Weak Alcoholic Drinks

beer [bio]
dark [dak] beer
light [lart] beer
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6peHiM, KOHBSK

Kpenkuii yai

BOJA
MUHeEpaJbHas BOJa
copoBsas BoIa

Kpenkne HanutTku
AJTKOTOJIBHBIE HAMUTKH

KOHBAK

JKHH
JIAKED

(KpEKHit) ATKOTObHbIA HANUTOK

poM
BOJIKA
BHCKH

Bunorpannele BHHA

KapTa BUH

Manepa

[IOPTEEIH

xepec

KpEeIuieHoe BUHOTPATHOE BUHO
BEPMYT

Chnaaxue necepTHble BHHA
1IAMITIAHCKOE

CyX0¢€ 1lnaMInaHCKoe
MnoJycnajgkoe maMnaHCcKoOe

ITOJIYCYX0e aMIaHcKoe
WUIPUCTOE TITAMITAHCKOE
cJIafKoe 1ITaMITAaHCKO®
MYCKAaT, MYcKaresb
TOKal

CrosoBble CYXHe BHHA
CYyX0E KpacHOe BMHO
cyxoe Oejioe BUHO
TIONYCNAIKOe BUHO

AnepuTHBBI
YMH3aHO
MapTHHU

Cna0ble aJIKOroJibHble HAMMTKH
IMMHBO

TEMHOE TTHBO

CBETITOE MHBO

Tema 3

bacon ['berkan] and eggs
cheese omelet(te) [tz ‘omlit]
cee salad ['eg 'selad]

cges up ['egz ap]

fried eggs ['fraid 'egz]

ham and eggs ['heem ond 'egz]
hard-boiled egg ['ha:d 'bo1ld 'eg]
onion omelet(te) ['anjon ‘vmlit]
sausage and eggs ['svsidz ond 'egz]
scrambled eggs ['skreembld 'egz]
soft-boiled egg ['soft 'boild 'eg]
sun-like eggs ['san latk 'egz]

tomato omelet(te) [ta'ma:tew 'omlit]

well-boiled egg ['wel 'boild 'eg]

Egg Dishes
(bmoxa u3 ann)

AauyHuLa ¢ GexoHoM
OMIJIET C CBIPOM
camaT M3 AN

cggs stuffed caviar(e) ['egz 'staft 'keevia:] siua, dapirupoBaHHBIE UKPOM

SIMMHUMUA-TIa3YHbA
AUYHHULIA

SAMYHHULA C BETYUMHOH
SHUO BKPYTYIO

OMJIET C JIYKOM
SIMYHHUIA ¢ KoaDacou
SMYHMLA-DOJITYHBS
STALIO BCMATKY
SIMYHMLIA-TIIA3YHBSA
OMIIET C MOMHJIOPAMH
AULO «B MELIoYeK»

Paznuunsa B KyJIMHAPHOH TePMHHOJIOHH OpPHTaHCKOro
¥ AMEPHKAHCKOrO BAPHAHTOB AHIVIMHCKOrO S3bIKA

British American Russian

aubergine eggplant baxnaxaH

bap (scottish) hamburger bun OyJIKa ¢ KOTIeToH
barman bartender dapMeH

be cashed up have money on hand uMeTs npu cebe AeHBIH
beetroot beet CBEKJIa

bill check cueT (6 pecmoparne)
biscuit (sweet) cookie neuyeHwe (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-
cradkue)

coffee without milk kode 6e3 MonOKa

OyJIKa C COCHCKOM
BO3MYILHAS caxapHas BaTa
3aKycovyHas, Oyder
cyMKa (xo3slcmeerHHas)
ITUKOPHHA

XapeHbi#t Kaprodens
KyTMHapHas IIeHKa
IUIUTA, IeYb

IOBapeHHasl KHUra
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corn
cornflour
cream cracker
CTisSps

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
marrow
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

corn

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, 3/1aK i
KVKYpPY3HbIH Kpaxman '
NneyeHbe, Kpekep
JKApeHBIA KapTogen
(xpycmsuuii)
KOpHaHIp i
BBITIEYKA U3 IPOKIKEBOIE
CJIOEHOTO TECTA
CBITBI
PBIOHBIE [TAT0YKH
JIOTIATKA ISl TIepEeBOpa- |
UHBaHUA U
daconp
(bpyKTOBBIH Marasun |
COYCHHUK |
MmarazuH «OBouy u ¢

bpyKTE»
riepel (cmpy4Koestii)

KapuTh (Ha peutemie)
(PYKTOBLIN JIER 1l
caxapHas (KOHOUTepcKad):
nyapa '
(dpVyKTOBOE Xene )
KYBILIHWH o
KOIT4yeHas Celblb |

KJ1anoBas (Kyxri) i

TuBEpHaa Kondaca i
KYKypy3a

Kabayok

dapiu

dapiu

MscOopyoOKa
ra3MpoBaHHAas BOIA
MAarasvH CIIMPTHBIX
HAITUTKOB

3epHBIIKO (na00a)
OBCAHAY Kallla

Oap

COJIOHKA

MaHHAas Kpyna
cantherka

3ejeHbIH JIVK
KocTouKa (gpyxmoeasn)
3arachl MPOOYKTOB IH-
TaHuA (doMauinye)

sugar basin
sultana
sweet
sweet
sweetshop,
confectioner’s
Swiss roll
lea towel
1in
lin opener
water ice

white coffee
(reacle

underdone beef steak

(wash)basin

wash (one’s hands)
wash up

rest

Tema 4

sugar bowl caxapHHIIa

raisin M3I0M KMILIMULI

dessert crankoe (6ar0mo), gecepr
candy KoH(era

candy store KOHOIMTEPCKMH MarasuH
selly roll DYJIET € IKEMOM

dish towel nojoTeHue (kKyxoxHoe)
can KOHcepBHas 6aHKa

can opener KOHCEPBHEIN HOX

sherbet mepbeT (dpyxmosoe
MOpoNCeHoe)

coffee with milk  kode ¢ Monokom

molasses rnaroka

rare beef steak OudiTexc ¢ KPOBLIO

washbowl, sink YMBIBAJIBHHK

wash up MBITh (pyKU)

do the dishes MBITE MOCYIY

peel Lneapa

Professional Verbs

(IIpodeccnonanbHbie rIaroJibi)

add [eed]
adjust [o'dzast]
bake [beik]
baste [beist]
beat [bi:t]

blend [blend]

boil [bail]

bone [baun]

broil [broil]

brown [braun]
brush [braf] (with)
butter ['bata]

carve [kav]

chill [tfi]

chop [top]

coat [kaut] (with)

IO0aBIATE

[0GaBaATE MO BKYCY

11e4yb, BbIIIEKATb

MOJIMBATE XUPOM (6 dyxoexe)

1. orOuBaTs (komaemy); 2. B3GMBATh
(mecmo, auya); 3. Tonoub (¢ no-
POUOK)

MELUATh, CMELIHBATh

KUIIATUTH, BADUTH

yAANATh KOCTH

XKApUTh HA OTKPBITOM OTHE
3aKapuBaTh, IOIPYMSHHBATh
CMa3bIBaTh

CMAa3bIBaTh MACIOM, HAMA3BIBATh
Macio

pe3ath, BEIpe3aTh

OXJTAXKIATH

pyouTs

MOKPHBIBATh; MMA3HPOBATh; MMOCHI-
naTh
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combine [kam'bain]
cook [kuk]

cool [kul]

cream [krizm]
crumble ['kramb{a)l]
crush [kraf]

cube [kjub]

cut [kat]

dampen ['deempon]
decorate ['dekareit]
deseed |di'sid]

dice [dais]

dilute [ dar'lu:t]
discard [dis'ka:d]
dip [dip]

drain [dremn]

draw out ['dro: 'avt] (fai)
drizzle ['driz(9)]]

dry [drai]

dust [dast]

enclose [m'klsvz] (filling)
fasten ['fas(e)n] (with)
fill [fil]

filter ['filta]

flake [flerk]

flavour ['flerva]

fold [favld]

fry [frai]

garnish ['ga:nif]

grate [greit]

grease [griz]

grill [gril]

half [ha:f] (p.p. halved)
heat [hit]

knead [nid]

layer ['lea]

marinade ['marmerd],
marinate ['meermert]

mash [meef]

melt [melt]
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pesartb

CMCIIHMBATh
TOTOBHTH
OXJIAXIATh
pacTHpaTh B MacTy .
1. KPOIIUTE; 2. TOJOYb, PACTHPAT
JABUTb, PA3NABIUBATD '
pe3arb KyOHKaMu

YBAAXHATh, CMa4YUBaTh
yKpalaTh

yAaJiSTh CeMeHa

pe3ath KyOMKaMu
pa3daBnaTh
BBIGpACHIBATE

MaKaTh -
1. cTekate; 2. yOansaTh XXMIKOCTB,
BHICYLLIMBATh :
yoansTh (scup)
cOpEI3rHBaTh
CYLIUTh 8
nockinars (caxaproi nyopoi, Myxod),
KJIACTh BHYTPb {HauuHKY) :
CKpenifTh

HAMOMHATh, 3aMIOJHATH
(huILTPOBATD

JIENATh XJIOMbS

MPUNPABJIATh, [IPUAABATL BKYC
1. cxnansiBars, crubars; 2. 3aBopa- |
YMBATh; 3. OCTOPOXKHO JTepeMelIn- |
BaThb, COCOUHATE (Hanp., beaku ¢ me- |

CINoM)
XAPUTh HA CKOBOpOJIE

1. rapHUpORaTh; 2. yKpalliaTh
HAaTHPATh HA TEPKE

CMA3bIBATH XUPOM

JKAPUTh HA OTKPLITOM OTHE
ACAUTH MOIOJAaM, MOPOBHY
HATPeRaTh

1. 3amMemnMBaTh / MECHTL TECTO;
2. cMelIMBATL B OOLLYIO Maccy
YKJIAAbIBATL CI0SMU
MapUHOBATh

MATh, JABUTh
1. nnaBuTH(CS), pacTarjiMBaTh;
2. pacTBOPATH(CH)

mince [mins]

mix [muks]

moisten ['mors(a)n]
mound [maund]
pat [pzt]

peel [pil]

pipe [paip]

pit [pit]

pound [paund]
pour [pa]

pour off

pour over
puree ['pju(a)rei]

refrigerate [rr'fridzareit]
rinse [rins]

roast [raust]

roll out ['ravl 'avt]

rub

rub in ['rab 'mn]

salt [solt]

sauté [sau'ter] (p.p. -téed
or -téd [-'terd])

scatter ['skaeta] (with)

scrape [skreip]

scrub [skrab]

seal [sil]

season ['si:z(a)n]
secure [si'kjua] (with)
serve [s3:v]

shape [[eip]

shred [[red]

sieve [siv]

sift [sift]
simmer ['sima]
skewer ['skjus]
skin [skin]
slice [slais]
soak [souk]

KPOIIIUTh, PYOUTH Ha MENIKHE KYC-
KM; De3aTh; IPONYCKaTh Yepe3
MSICOpPYOKY

MELUATh, CMELIHBATh
CMa4yHBaTh

HACKINATh / HAKJIAIbIBATH TOPKOM
6uTH, B3OMBATH (mecmo)
CHMMATD KOXKYPY, OYHMILATE OT KO-
JKYPEI

BLIAABIMBATL (KOHOUMEDCKUM
Winpuuem)

VIANATE KOCTOUKH

MU3MeIbYaTh, TOJOYb

BIIMBATb, HaJUBATh

C/UBATh

1OJMBaTh

NMpOTUPATh Yepe3 CHUTO, AENAThb
nope

OXJIAKIATh (8 X0A00UnbHUKE)
CMBIBATDb, l'l]:}C.'l]'\"II:[BEI."I'I)j moaockarTh
XKAPUTh

packaThiBath (mecmo)

HAaTHPaTh (c04bi0), TEPETh, NMPO-
TUPATh (CK603b cumo)

pactupartsh (Hanp., Macao)

COJIMTD

6ricTpo 06XKapUBaTh B HEDOJIb-
1LIOM KOJIMYECTBE FOPSiYEro Macia
TIOCKITIATh

CKOOJINTD, YHCTHUTH

OYHUILATE (emKoii)

1. 3ameyaTbiBaTh, CKPETUIATE;

2. 3aKaTbIBaTh (BaHKL)
TIPUITPABNATE

CKPEILIATh

noaaBsats (6.2/000); 0BCTYKUBATh
JenuThb (uz mecma)

pe3aTh Y3KMMHU IMOJNOCKAMHM, H3-
MeJIbYaTh; LMHKOBATD
NpOCeUBaThL

dbuibTpOBATHL

BAPHMTH NMPH HEGOMBILIOM HArpeBe
HacaXMBaThk HA BEPTEN

VIAANATE WKYPY / KOXY

pe3aTb JOMTUKaMH

3aMayMBaTh, MOYHUTH
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soften [sof(a)n]
spit [spit]

split [split]
spoon [spun]
spread [spred]

sprinkle ['spripk(s)l]
squeeze [skwi:z]
steam [stim]
stew [stju:]

stir [sts:]
strain [stremn]
stuff [staf]

taste [terst]
thaw [02:]
thicken ['©1kan]
tip [tip]

toast [toust]

{oss [tos]
trim [trim]

trim down
warm [wo:m]
whip [wip]
whisk [wisk]
wrap [rep]

. 1. cOpBI3rHBaTh; 2. MOCKIIATh

pasMAardaTh i
HAcaKUBaTh HA BepTeJL; IIPOKAk
BaTh, HAHM3BIBATh (Ha wamnyp)
1. nesmTh Ha YacTy; 2. pa3/ienb!
BBIKJIAZbIBATh JIOJKKOH

1. Ma3aTh, HAMA3LIBATE; 2. PACKIl
JBIBATh

OTXKMMATh, BbLKHMATh
TOTOBMTb Ha Mapy
TYLUUTH, BApHTh
MElLaTh, pa3MeEllNBaTh i
[IPOLIEXMBATE, (DUILTPORATH
dapiumpopars, HAYUHATD
npofoBaTh Ha BKYC
pa3MopaxuBarh
cryiarb(cst), 3aryuiarhb
BBIKJIAJIBIBATH

NOJpYMIHKBATEL Ha OTHE, nom'.

PHBATL, CYUIHTL

1. moaGpackiBaTh (Hanp., 6;1::3)*

2. nmepeMelIuBaTh

pa3bupaTh HA TUCThA / couBeTHH

(caaam, ueemuyro kanycmy)
obpesars (mecmo)
pasorpeBath, NMOAOTPEBaTh
B30HMBaTH

B361BaTh

3aBOPAYHMEBATH

Delicatessen

(Msacnaa 4 peIOHAs NPOAYKUMA)

bacon ['berken]

fexoH, KOoTTyeHasi CBUHHHA, IPy- |

JHHKa

black pudding ['blzk 'pudin]
carbonade ['ka:baneid]
chain sausage ['tfern 'snsidz] capienbka
cold pork ['kauld 'pok] Gy:keHHHa (0meapHas CeUHUHA)
frankfurter ['freepkfs:to] COCHUCKA
ham [hem] BEeTYMHA
jellied tongue ['dzelid 'tan] 3IMBHOM SI3BIK
liver paste ['liva 'perst] MaliTeT U3 MeYeHu
sausage ['spsidz] koybaca, CoCHMCKa

boiled sausage BapeHas kKonbaca

174

KpoBsiHas konbaca
xapboHan (ceununa)

half-smoked sausage
hard-smoked sausage

smoked bone ham
|'smaukt 'bavn 'heem]
tfinned (canned) beef and pork

caviar(e) [kevia]
black caviar
fresh caviar
pressed caviar
red caviar
soft caviar

jellied fish ['dzelid 'fif]

kipper ['kips]

smoked fish ['smaukt 'fif]
cold-smoked fish
hot-smoked fish

stuffed pike-perch ['staft 'parkp3:t/]

MoNyKomnyeHas xKonbaca
chIpoKomnyeHas Konbaca (meepdo-
Kon#enas)

Kopelika

KOHCCPBHPOBaHHAaAd roBsAIlMHa H
CBHHHHA

MKpa
YepHaa MKpa

3epHMCTas MKpa

MalCcHas UKpa

KpacHas MKpa

3epHHMCTas UKpa

3aJIMBHas pbiba

KOIMYEHAas CElblb
KonueHasa puiba

pbIOa XOJOIHOIO KONYEHMUH
pbiba ropsyero KOMYeHus
(hapluMpoBaHHAs 1L1IyKa

Taste and Quality of Food
(Bkychl B KagecTBa 0.J11071)

beastly ['bi:s(t)li]

bitter [bits]
bitterish [brtarif]
delectable [drlektab(2)l],
delicious [dr'lifas]
disgusting [dis'gastin)]
dreadful ['dredful]
edible ['edib(a)]]
fresh [fref]
overdone [,auva'dan]
pickled ['pik(2)ld]
rancid ['rensid]
rare [res]

raw [ro:]

salt [so:lt]

salted |['so:ftid]

sour [saua]

sourish ['savarif]
sour-sweet ['saua 'swit]
stale [steil]

OTBPaTUTENbHBIA, HENPUATHBIN,
MPOTHUBHBIK

rOpBEKHA

TOpPLKOBATLIH

BOCXUTHTELHEIH, OUeHb BKYCHBIA

OTBPATUTEILHEIA

VoKACHBIH

CBheNOOHBIH

CBEXHH

nepexapeHHbIH
MApUHOBAHHBI; KBalLIEHbIA
IPOrOPKJILLIA; IIPOTYXLIHIA
HEIOXAPEHHBIA, TONYCRIPOH, €
KPOBBIO

ChIPOM, HelO0BapeHHbLIH
COJIEHBIH

COJIEHBIHA

KHUCBIH

KMCJIOBATLIN

KHUCJIO-CNAaaKui

HECBEXMI; C NYIUKOM; YepPCTBBIA
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sweet [switt]

tasteless ['terstlis]
tasty [‘tersti]

tender ['tenda]

tough [taf]
underdone [andas'dan]

watery ['wo:t(a)ri]

Tema §

Types of Dough and Baking Items
(Buapl TecTa M W3JeNHsA A3 HEro)

batter ['baets]

cake [kelk]
cheese cake
fish cake

sponge cake ['sponds 'keik]
dough [dav]
direct [di'rekt] dough
elastic [1'lzstik] dough
fermented [f3:'mentid] dough
frozen ['frouz(s)n] dough
honey ['hani] dough
killed dough
laminated ['leemineitid] 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 ['daubor]
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.YeHHbIH (0 hupoee)

CIIaKU#H
0e3BKYCHBII
BKYCHBIH
HEXHbI, MATKUIA
KECTKHH

1. HemoXapeHHBIi, clerka nof
XKapeHHbIHA (0 mice); 2. Henone

BOIOAHUCTHIH

1. Ge30pOXKEBOE TECTO; KU
TECTO; 2. KUJIKAS [TAHUPOBKA, )
TOPT, KEKC, CIAIKUI MUPOT, IMH~
pPOXHOE f

1. mupor c ceipom; 2. CHLIPHHK,

TBOPOXKHHK

1. nupor ¢ peboii; 2. peIOHAS KOT—:.

JIeTa

OUCKBHUT

TECTO

Ge3onapHoe TeCTO
9J1aCTHYHOE TECTO
IPOJCKEBOE TECTO
3aMOpPOXKEHHOE TECTO
TECTO Ha Meny
MJIOTHOE TeCTO
CJIOEHOE TEeCTO
HecI0OHOE TECTO
TIPECHOEe TeCTO
©e3apOoNCKEeBOE TECTO
CO3peBllIee TECTO
PXKAaHOE TeCTO
3aKBackKa

ONnapHOe TECTQ, onapa
cnobHoE TeCTO
KPYTOE TECTO

TecTo nnga GopMoBOTO Xjeba
KPYTO€e TECTO

1. moHuMK; 2. KIeKa

doughnut ['deunat]
pastry ['perstri]

brownie ['bravni] Am

chiffon ['fifon]
cream of tartar

crumb [kram]
crust [krast]
custard ['kastad]
filling ['filin]
meringue [ma'ren]
muffin ['mafin]

patty ['pati]
pie [pai]

apple pie

fish pie

pancake pie

potato pie

pudding pie

shepherd’s pie ['fepadz 'pai]

Washington pie

pudding ['pudin]
hasty ['hersti] pudding
Yorkshire [jok[is] pudding

shell [fel]
topping ['topin]

almond [‘a:moand]

cashew (nut) [kee'lu:, 'keefu:]
cedar nut ['side 'nat]
coconut ['koukonat]
hazelnut ['heiz(a)lnat]
nutmeg ['natmeg]

peanut ['pinat]

MOHYKK, MBIIKA

1. cnobHoe TecTo; 2. KOHIUTEPCKHE
U3eus (nuposcHsie, MopMmbt)
LUOKOJagHOE NMHUPOXHOE C Ope-
XaMH

B30OMTBIN, BO3MYIIHBIH

BUHHBLIH KaMeHb, KHCIbIH BUHHO-
KUCABIN Kanmuid

KPOIIIKa; KPYIMHULA; MIKKII xieda
KOPpX

3aBapHOH KpeMm

HayMHKa

MmepeHra, 6ese

1. ropsiuas kpyriast 0ynouka; 2. Am
MajieHbKas ciuajgkas 0yjioyka ¢
HAaIOMHUTEIIEM

IIMPOXKOK, JIETEIIEYKA

1. mupor, NUPOXKOK; 2. TOPT, Clal-
KM rTHpor

A0JIOYHBIW NMUPOT

IMTUPOT ¢ phIDOii

ONMMHYATBEIN MHPOT
KapTodeneHblit MUpor, 3areKaHka
MSICHOM IIyAMHT

MACTVILBS 3aleKaHKa (¢ MACHBIM
dhapuwem u AYKOM, 30QNEUEHHBIMU 8
Kapmothene)

CJIOEHBIH MHUPOT

NMyAWHT, 3aneKaHka

3aBapHOI MYIUHT U3 MYKH
NUPOT U3 B3OUTOTO TecTa ¢ Kyc-
KOM XapeHoro msaca

KOpXK I TOpTa, MUpOoTra

BepX, BEPXHHUH CIOH

Nuts
(Opexn)

MHHIANb
KelIbIo

KeIApOBhIA Opex
KOKOCOBBIH Opex
JlecHOH opex, ¢hyHIYK
M)’CKaTHb[I:'f opex
apaxuc
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pecan ['pikon, prken]
pine nut ['pain 'nat]
walnut [‘wo:lnat]

Greens, Spices, Seasonings, Herbs, Sauces
(Cnenuu 1 coychl)

allspice ['o:lspars]
anchovy ['&ntfavi] sauce
anise ['zenis] pepper

aphrodisiac [ zfra'dizizek]

basil ['baez(a)l]
bay leaf ['ber'lif]
capers ['kempaz]
caper sauce
caraway ['kerowei]
cardamom ['ka:demom],
cardamon ['ka:daman]
catsup ['keetsap] Am
cayenne pepper [keien 'pepa]

celeriac [sa'le(o)rieek]
celery ['selari]
Chinese parsley
cinnamon ['sinaman]
clove [klauv]
coriander [kori'eenda]
cumin ['’kamin]
curly parsley ['ks:li 'pasli]
curry powder ['kari 'pavda]
dill [d1l]
garlic ['ga:lik]
a clove of garlic (garlic bub let)
ginger ['dzindza]
ground pepper ['gravnd 'peps]
horseradish ['ha:sraedif]
Jamaica pepper
ketchup ['ketfap]
mace [meis]

marjoram ['ma:ds(a)ram]|
mayonnaise [ mera'neiz)
mint [mint]
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mustard ['mastad]
oregano [orrganav]
parsley ['pa:sli]
parsnip ['pa:snip]
pimento [prmentav]

NeKaH
KeIpORBBIi opex
rpeLkuit opex

saffron ['seefron]
. sage [serds]
IYLIMCTBIA Mepelt sauce [sos]
aH4YOYCHBIH coyc
nepeuHuK (dywucmoii SROHCKUN
nepeuy 045 pblHbIxX 0a100)
NPUIIPABA, YCHUIUBAOLLAS [OIOBOE
YYBCTBO

GazMnHK

JIABPOBBIHA JIUCT

Kanepcol (ocmpas npunpasa)
COYC M3 Kalepcos

larragon ['teersgon]
thyme [tarm]
vinegar ['viniga]

TMHH

KaplnamMoH 1 pound (Ib) gynm
I ounce (0z) yruus

KETYyn

xalleHcKMH (KTry4uid) nepen, 1 gallon (gal) zazson
KpacHBI¥ nepel|

KOPHEBOM cenblepeil
caJIaTHBIA cenpaepei A
KOpHaHap, KATalcKasa meTpyluka |
KOpHla
TBO3AMKA
KOPUAHIp, KUTAHCKas METPYLUKA |
TMHH |
KyApsaBas NeTpylika

cyxasi CMECh MPSAHOCTEH

1 quart (qt) xeapma
1 pint (pt) nunma

1 fluid ounce (fl 0z)
wcudkas yHyus

1 tablespoon
CMoA08as N0HCKa

rosemary ['rovzm(2)ri]

scsame seed ['sesami 'si:d]
(strand) fennel [('strzend) 'fenl]

TOpYHIIA

IYILIAIA, OperaH, peraH
MeTPYIIKA

nacTepHak

OVIIKCTBIA IMalCKUi nepew
pPO3MapuH

macdpaH

manei

coyc

KYHKYTHOE ceMs
(enxens

3CTParoH

yabpel, TUMbIH

YKCYC

Weight Measures
(Mepsn1 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 vainas aoxcka = 4.4 millilitres

VKpPOTT
YeCHOK }

FOIOBKA JECHOKA CoorHomenne Temneparypubix mkan @apenreiita u Ieascus
HMOUPL .

MOJIOTBI MepeLl Illxana (I)a?enren'ra (F) Mkana H?J‘bc“ﬂ ©
XpeH 446 230

JIYLUMCTBIA AMalcKui reper 365u 1800

KEeTYyIN 347 175

CylIeHas 1eayXa MyCKaTHOro 320= 160

opexa 284 140°

MaijtopaH, AYUIHLA 212 100°

MalioHe3 1940 90°

MSATA 176 80
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Tema 6

Personnel of Catering Enterprises
(ITepconan npeAnpusTAl 00MIECTBEHHOT0 MHTAHMSA)

staff [sta:f]
serving staff

barman [baman]

cashier [kee'[19]

chef [[ef]

chief [t[i:f]

cook [kuk]
cookee [ku'ki:] Am
director [d(a)i'rekts]

executive [1g'zekjutiv] director

financial [far'nznf(2)l] director

managing ['menidzm] director
manager ['manidza]

LITAT, TIEPCOHA Caogo
OBCIY>KMBAIOLIMIL T1EPCOHAN B AHTIHIACKOM
Dapmen; Oyderunxk A3bIKE
KACCHUD

wie-noBap, rMaBHBIK 10Bap bisque

[J1aBa, PYKOBOJIMTENb; IUAED; Has

HaNbHMK, Lied; 3aBeNyIOLIHA;
JHPEeKTOp i

; blancmangé
noBap, Kyxapka, Kok (u#a cydne)

TMTOMOLLIHUK I10Bapa E, blanquette
OMPEKTOD, PYKOBOOUTENb, Ha-

YaJNbHHUK )

HUCTIONTHUTENBLHBIM IHPEKTOP

(pMHaHCOBBIA AUPEKTOD bouillon

reHepanbHLIA TUPEeKTOP bouillabaisse

HUCTPATOP brioche
waiter ['weits] o uLmMaHT i
head waiter ['hed 'weita] crapuinit (rIaBHbIid) OMULINAHT | canape
waitress ['weitris] otuIIMaHTKa |
Tableware —
(ITocyna) cocotte
bowl [baul] 4allka, MHCKa, TTyboKas Tapen- | consomme

cover [kava]

cruet (set) [‘krwit ('set)]

cup [kap]

dish [dif]

fork [fak]

knife [naif]

pepper box ['peps 'boks]

plate [pleit]

saltcellar ['soltsels] Br,
salt shaker ['soltfetka] Am

saucer ['so:sa]

spoon [spumn]
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Ka, CaJIaTHUK
CTOJOBBIH Mpubop
npubop 1A crienmi
yallka

omono

BUJIKA

HOX

nepevyHULIa

Tapeika

COJIOHKA

créme brilée

crepe, crépe

croissant
croquette

. gaiiHoe OioaLE; MOINTOHHHK;
2. COYCHUK
JIOXKA

crouton

sugar basin ['fugs 'beis(a)n],
sugar bowl [fugs bavl]

caxapHuI@a

@paHny3cKAe 3aMMCTBOBAHMSA

3navenue
B0 thpaHuyzckom
A3bIKE

PAKOBBIH CYIT

blanc — 6enwIi,
manger — ecTh
blanc — OennIi

bouiller — xurners
PBIOHBIA CyII

cnobHas Gymouka

HebobILIOH
6vrepbpon

KapTa
YyryHHast
KACTPHOIA
Kpenkuit 6ynsoH

créme — CIUBKH,
brillée — noaro-

penbii

6nuH

POXKOK

Croquer — xpyc-
Te€Th, IPHI3Th

ropOyiika, Kopka

3navenne
B PYCCKOM SI3bIKE

OuCK, rycToit cyrm, 06BIYHO U3 MO-
PEMNpPOAYKTOB, MTHIIbI, KpPOJMKa
WM OBOIIEH

Gnanmanxe, HENMpo3payHoe, He
¢dpyKTOBOE Xere

OMaHKeT, pary U3 TEISTHHBI, ST-
HATUHDBI, KYPHUIIEI, MPUTOTOB-
JIEHHOE TION TYCThIM OelbIiM co-
yCOM

OVIBOH

Gyitabec, (hpaHLy3CKUd pLIOHBIH
CyIl

GpuoLUb, Jerkasi HexHasa Oynou-
Ka

KaHamne, MaJleHbLKUE JIOMTHKH
xj1eba WIM Ccyxoe MeyeHke, rap-
HUPOBAaHHLIE MKPOM, CHIDOM,
[aluTeToM M T. 4.

MEHIO

KOKOTHHIIA

koHcoMe: 1. OyaboH; 2. cyn-
niope

KpeM-0Opione TrycTol ¢ Xpycrs-
11ei KOPOUKOii KapameaIu30BaH-
HOTO caxapa

Kpert, 04eHb TOHKMM GIMH, 00bIu-
HO CKpYYEeHHBIH B TPYGOuky, C
HAYMHKOUN

KpyaccaH, pPOTaJMK

KPOKET, apHK M3 MACHOTO WU
peiOHOrO hapiura, puca MIHM Kap-
Toenss, OOBANSIHHLIN B Sille M
XJIeOHBIX KPOLUKaX

TPEHOK, MAJIEHbKUH KyOUK MOJ-
XapeHHoro xjeba
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digestif

entrecote
filet mignon
foie gras

fondu

fricassée

galantine
galette
gratin

hors d’oeuvre
liaison

mousse
parfait

pité

paté maison

petit four

profiterole
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CPENCTBO, CIIO-
coOcTBYyIOLLEE
MHLLEBAPEHHUIO
Mexay peGpaMu

mignon —
ManeHbKUH
foie — meuyeHs,
£ras — >XMPHBIHA
pacIUIaBJIEHHbLIH

KAPUTh, TYLUMTh

CTYIdeHb
rajeTa
KOpOYKa

3aKyCcKa
CBA3b

neHa
nomMoup
(mopoxcenoe)

MMUpor, nawTeT

maison — 1oM

petit — MajieHb-
xuit, four — meun
poUTPOIL

.¢pya rpa, nawrer U3 rycHHOH

nocae0HeIeHHbIA HAMNTOK,
Kep MJIM KOKTeHJb, CrocobCT
OLMA NUILIEBAPEHHIO i
AHTPEKOT, KapeHas FOBSXKbs IPY
JUHKA ]
MHMHBOH, MaleHbBKHH KpYTIbLK
KyCOK (rte i

IIeYCHH
(honmio, 611010, IPUTOTORICHHO!
U3 IUTABIEHOTO Chipa C GE/bIM B
HOM
dpukace, Kycouku Hemoro M
LBIILICHKA, TIPMTOTOBIEHHOTO
kpenkom 6ynboHe, MojaBaeMbl

¢ GesbiM coycoM A
rajlaHTMH, MCO MU phiba 6e3
KocTeif, CBEPHYTBIE B DPYJIET
tapiinpoBaHHble

MUIOCKOE MevYeHbe; OJanbs y
rpaTuH, 611010, 3are1eHHOE I10,

CLIpOM

3aKyCKa

KOB M CJIMBOK WJIM MYKHM M Macja,
HMCTTONb3YeMast 11 MPUAAHUA TyCc- ||
TOTHI CYIIaM W COyCaM
MyCC, JIETKOe MeHUucToe Omono |
napge: 1. CIMBOYHBIA 3aMOpO- |
JKeHHBIH NYAMHT, 2. CJIOCHbIH |
JecepT M3 (PPYKTOB M MOpOXe- |
HOro; 3. MalTeT U3 MSCA CO CJIMB-
KaMu ;
[ALUTET, [1acCTa U3 CMECH Pa3IuY-
HbIX COPTOB M$ica U pBIOLI C Mpsi-
HOCTAMU

[1aTe ME30H, MALUTET, ITPUIOTOB-
JIEHHBIHA B JOMAlHUX YCIOBUSX,
no cofCTBEHHOMY peuenTy no-
Bapa

ntudyp, MalneHbeKoe (GUTrypHOE
MTUPOXKHOE

NPpoMUTPOIL, MUPOXKHOE U3 3a-
BApHOrO TecTa B BMJE llapu-
Ka C KpeMOM M OOJIMTOE LIOKO-
JaI0M

ragout pary, ocrpas
[IpUIIpaBa

royal KOPOJIEBCKU

sorbet wiepber (Hanumox),
bpykToBoe
MOPOXKEHOoE

soufflé BO3OYLUHEBIH

Tema 7

pary, TyuieHoe 01100 U3 Mdca
MU OBOLLEH

KOPOJIEBCKUH

copbe, mepber

1. cydne; 2. BosnyuHbIA (Hanp.,
nupoe)

Applying for a Job
(YcrpoiicTeo Ha paboTy)

applicant ['zplikant]

application ['&plikeif(a)n]
résumé ['rezjvmer, 'rei-]
questionnare [kwestfa'nea]
marital status [meerit] 'steitas]
apply [o'plar] for a job

get ajob

find a job

loak for a job, hunt for a job
employ [1m'ploi]

hire [hara]

employee [emplor'i;]
employer [1m'plors]
be employed

be passed by

salary ['seelori]

wages ['werdziz]

earn ['3:n]

raise money

previous ['pri:vies]

join the company

work for/with the company
work overtime

work in shifts

work experience [1k'spi(9)rians]
quit [kwit], leave one’s job

NoA4TeNb 3aSBIEHUA, KaHAWIAT,
MPETeHAEHT ’
3adBJIeHHE

pesioMe

aHkeTa

ceMelfHOe TIONIoXKeHue

MONIABAaTh 3as1BJICHUE O IIPHEMe HA
paboty

noayyars paborty

HaXOAMUTE paboTy

HMCKaTh paboTy

HaHMMaTh, 6paTh Ha paboTy

1. BrHaHMMAaTL HA KOPOTKMI CPOK;
2. Am HaHUMaTh, OpaTh Ha paboTy
CAyXKalui

paboTronaTenb

OBLITE NPUHATEIM

OBLITE HEMPHUHATEIM

3apIuiaTa, XaJloBaHbe, OKJIal (cay-
HCAUUX)

3apruiata (pabouux)
3apabaThIBaTh

3apabarblBaTh MHOTO AEHET
MPeABIIYIIHA

MOCTYIATE Ha paboTy B KOMIIAHUIO
paboTarh B KOMTIAHUH

paboTaTh CBEPXYPOYHO

paboTaTh Mo cMeHaM

OIILIT paboOTEl, CTAX
YBOJIBHATHCH
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Tema 8

Essential Nutrients
(Heo0xonumbie nuTaTe/IbHbIE BeMECTBA)

essential nutrients [i'sen/(s)l 'njutriants] HeoOXOOMMEIE ITMTATENLHEIE

, LLECTRA
carbohydrate [ ka:bau'hardreit] YTIIEBOJ,
fat [fet] KHUD
fibre ['faibs] KJIeT9aTKa
mineral ['mm(a)ral] MUHEpaI
vitamin ['v(a)itamin] BUTAMUH
cholesterol [ka'lestarnl] XOJIECTEPHH
Minerals

(Musepaib)
calcium ['keelsiom] KaJTBLHH
chromium ['kraumiam] XpoM
copper [kopa] Melb
fluonide ['flu(a)raid] (ropun
iodine ['aradin] ifon
iron ['aian] XKenes3o
magnesium [meaeg'niziam]| MarHui
manganese ['meanganiz] MapraHeil
phosphorus ['fosf(a)ras] dochop
potassium [pa'teesiam] Kamuid
selenium [srli:niam] ceJieH
sodium ['saudiam] HATpUi
zink [zmk] LHHUHK

Additives
(/1lo0aBku)

colouring ['kalarin] Kpacslliee BeUECTBO
emulsifier [r'malsifara] BMYJILIaToOp
flavour enhancer ['fleiva in'ha:nsa]  ycunutens apoMata
preservative [pri'za:vativ] KOHCEpBAHT
stabilizer ['sterbilaiza] craGunusarop

thickener ['©ik(a)ns]
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CTYCTHUTEND, 3aTYCTHTEND

Diet
(Panuon)

diet ['darat]

frugal ['frug(9)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 ['daiat(a)ri]

dietary bread
dietary food

fat [feet]

slender ['slends]
slenderize ['slendaraiz]
slim [slim]

stout [staut]

become stouter
She is too stout.

thin [Bimn]

get thin, grow thin
You are too thin.
She got as thin as a thread (rake).

weigh [wer]

How much do vou weigh?

weight [wert]

to control one’s weight
to lose [lu:z] weight

to put on weight

to watch one’s weight

1. mHTaHKe, CTON, ena; 2. MHeTa,
MUILEBOM pexum; 3. gepxkath Ha
JUeTe, CaXaTb Ha JHETY
CKYAHOE TIMTaHKe

Xopolias [ueTa, TIPaBUJIbHOE TTH-
TaHKe

xopouio cbaaHcupoBaHHad JIHe-
Ta

TSXKeNnas MULIa

XKUAOKag MULLE

Md4cHas aueTa

IoXas JTHeTa, HelIpaBUILHOe ITH-
TaHue

cTporas AueTra

XOpOoILO cOaNaHCHPOBAaHHASA fHe-
Ta

cobnoaaTe AMETY, CUAEThL Ha
JMETe, HAXOIUThCH HA JUETEe
IepkaTh KOro-niubo Ha aHeTe,
MOCAANTh KOro-aubo Ha JUeTy

l. nueTa; 2. KHHATA O MPABMILHOM
MUTAaHHUH; 3. THSTHYESCKHH
OUETHUYECKMI XJ1eh
JMETUYECKHME MTPONYKThL
[OJIHBII, TOJCTHII

XVIOH, CTPOMHBIA

TEepATb B BECE, XYJETh

1. TOHKM, CTPOHHBIN; 2. XY/IeTh,
CTapaThCsl TMMOXYIETh

MTOJTHbIH

MOMHETh

Ona o4eHb MoHasd.

XYA0i

XVJETh

Tol oueHb xynas.

Ona cTana XygoH Kax liernka.
B3BELUMBATLCS, BECHTh

Kaxkoit y Bac Bec?

BeC

CJICIUTh 3a BECOM

XYAETh

NONPAaBIATHCH

CJIEJINTh 32 BECOM
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ITPAMMATUYECKHWI CITPABOYHUK Oxonuarue

BykeocoueTaHms YreHwue IpumMepsl
| ew [ju] few, new
oi [o1] point, joint
. oy [a1] boy, toy
Aurauiickuii andasur ; 00+k [v] book, took
8 00 [u] food, pool
Aa Bb | Ce | Dd i ou [av] out, stout
Le1] [bi] [st] [di; ow [au] brown, crown
Ee | Ff Gg | Hh ' ai+r [ea] fair, chair
(] [ef] (dsi] [enyf ee+r [12] engineer, deer
Ti Jj Kk LI ou-+r [aua) our, flour
[ai] [dzer] [ke1] ["'I]:; 00+ [>] door, floor
Mm Nn Oo Pp I
lem] [en] [av] [pi) Yrenne codeTaHni cOrmacHbix OYKB
Qq Rr Ss Tt
[k (] [es] [ti]: CornacHoie [Monoxenue Yrenue [Mpumepn
Uu Vy Ww Xx i ch Joboe [t [match, champion
[u:] [vi] [dab(a)lju:] [eks] | sh JwoGoe [J1 [|shelf, cash
Yy 7z ! ck ITocne KpaTKMX MIACHBIX [k] [stick, chicken
[wai] [zed] th 1. B Hayasie 3HaMEHaTEAbHbIX C/IOB [6] |thick, myth
M B KOHLE CJIOB.
2. B Hayasme MeCTOMMEHHH, Ciy- [8] |that, bathe
tenne rnacHbX GYKB MO yAapenHem KeBHEIX CIOB M MEXIY TIACHBIMA
T T I o IV tm wh 1. B Hauyane cnos repel BCeMHU [w] |what, which
OTKPLITBIA CJIOr | 3aKPBLITBIA CIOr TRGAIEIL,. RROME: O
InacHble (oxarimpaerest | (okammmpaetcst | o cnacas+re '} 2. Ilepen o [h] |who, .whc»se :
Ha TNIACHYIO HA COT/IACHYIO i qu TTepen racHBIMK [kw] |question, quickly
Oyksy) OykBY) | ng B KoHLe CloB [n] |strong, long
a [e1] name [] cat [e:] car [ea] hare i
0 [su] nose [v] not [2] fork [2:] store [ Coraacablie, HMEIOIHE JBA BAPHAHTA NPON3HOMIEHHS
= [I] s - [¢] pen [] Bert {fa] here ‘ CornacHbie IMonoxene YreHnue [Ipumepsl
i Lju] music [A] i (=] f’_" ljus] pure ¢ 1. Tlepexn e, i, y. [s] [cent, pencil, icy
i [a1] like [1] pin [3] sir [a12] fire i 2. Tlepen a, o, u [k] |eap, come, cup
type myth i g 1. Ilepen e, i, y. [d3] |page, gin, gypsy

2. Tlepen a, 0, u, BCEMHM COITACHBIMH [g] |good, green, pig
M B KOHLIE CJIOB

Yrenne yrapHuIX cOYeTAHHN rTacHBIX OYKB ,:_

s 1. B Hayase cjioB, MEPeil rAYXHMH [s] |[sit, student, lists
ByKBOCOUETAHUS Yrerive Tpiveps COTNIACHBIMH, B KOHLIE CNOB MOCAE
= e1] sl Bndn IJIYXUX COTMACHBIX. _
! 2. Mexny riacHRIMM, B KOHLE CNOB [z] |please, lies,
L Le1] say, day | 110G/ [NACHBIX M 3BOHKMX COMACHBIX pens
ca [i:] meat, teacher 7 X 1. TTepe)i CORTACHBIMU M B KOHLIE CIIOB. [ks] |text, six
ee [1] see, green 1 2. llepen yoapHeIMK [JIACHEIMM [gz] [exam
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Vpok 1
There is (some) coffee in the cup.
I like meat.

We have (some) cheese.

§ 1. The Article (ApTHKB)

ApPTUKIIb SIBJISICTCS OIHMM M3 ONpeesuTesei CyllecCTBUTENLHOTO
Ha PYCCKMIi SI3BIK HE NMEPEeBOJIUTCA.
Hennpenmeunmn apTuKab a (an — Tiepel CIOBaMHU, HAYMHAIO

CH BIIEPBBIE!

These are cups and plates.
There are (some) apples on the plate.

U3 MHO2UX, KAKoU-mo, Aboi. [ have nice glasses.

ynOTpCGJ'IHCTCH TONBKO € MCHHMCIASMBIMH CYLICCTBHTCJIbHBIMH _’; k
CAMHCTBEHHOM YHCIIE. l'[epeﬂ CYIIECTBUTEJIBHBIMH BO MHOXECTBEHHOM
YyHcne onycKaeTes (BMECTO HEFO MOXKHO YIOTPeO/ISTE MECTOMMEHHE SOMmeE)y

I have an English book. I have (some) English books.
[ see a child in the yard. I see (some) children in the yard. ':. '

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

water, air, rice, salt, sugar, oil, milk, money, tennis u ap. (oHu HE .
UMEIOT MHOXKECTBEHHOIO YMCIa): i
I’'ve got (some) money.
There isn’t much money with me.
Money isn’t everything.
Oupenenennslii apTHENL the ynoTpediseTcs:
« IMpH [MOBTOPHOM YITOMHHAHWH MPEIMETa HJM JIMLA:

This is an apple. The apple is red..

We study Chemistry.

« TJIEpen HEMCHHCIAECMbBIMHY CYMIECTBHTCIbHBIMH:

+ B HEKOTOPEIX YCTOMYHUBELIX CTOBOCOYETAHUAX:

to have/cook/make/prepare breakfast/lunch/tea/dinner/supper
nepea Ha3BaHMAMH y4eOHBIX NMPEIMETOB W A3BIKOB:
He speaks English.

§ 2. MHOXeCTBEHHOE YHCIAO0 CYNECTRATEIbHBIX

* CCJIH CYLIECTBUTENBHOE BO MHOXKECTBEHHOM YHCAE YIOMHHAET-

MHoXecTBEeHHOE YMCIIO CYLIECTBUTENBHbIX 00pa3yeTcs yTeM MpH-
GaBIeHUA OKOHYAHMSA -§ MJIM -e8 K (opMe eMHCTBEHHOIO YMC/IA.

+  ECJIM PeYb MIET O KOHKPETHOM TpeaMeTe: [lpousHome e OKOHY AHIA Mpumepe!
Put the plate on the table. . -s | Iocne rayXux coracHsix book books
i [s] lamp lamps
¢ ECJIM YIIOMUHAEMBI ITpeIMeT ABJISETCS eIMHCTBEHHBIM B CBOEM |
pone: -s |1. [locne 3BOHKHMX COITACHDBIX. S[.?ODI'I S{E)OCI]IS
[z] girl girls
The sun is shining, the sky is blue. 2. Tlocne rnacHbIX. pie pies
« B HEKOTOPBIX YCTOMYMBBIX CTOBOCOYETAHUAX: pea peas
in the morning, in the evening, in the afternoon boy boys
it the: middie, in the copner 3. Ecawm cyluecTBUTENBHOE OKAHYHBA metn? metm:S
to the right, to the left R FcL gﬁ;ﬂ“ gﬁoiooses
in the country, to the country 1 T.1I. 4. Ecnu cyligcTBUTENLHOE OKAHYHBAETCH life lives
ApTHKIb He ynoTpedaseTcd B CICAYIOLUX Clydasnx: ] Ha [, fe (mepexoaar B v). knife knives
‘e €CIM Mepel CYIIECTBUTENIbHBIM CTOUT MPUTSKATEhHOE MIIN yKa- Ho: roof — roofs shelf shelves
3aTeNLHOE MECTOMMEHME, APYIOC CYLICCTBUTEIBHOE B MPUTSKATENb- | -e§ |1. ECH CYIIeCTBATEBHOS ORANIUBASTCA s —
HOM Mamexe, YACIUTENIbHOS MM OTPUMLIaHHE No: ' -ies |Ha -s, -ss, =X, -sh, -ch, ~tch. glass slissps
my bag my father’s car [1z] box boxes
our school Ann’s sister bench benches
this boy two cups 2. Ecyiy cylIecTBUTENLHOE OKAHYMBACTCH city cities
those students no plates Ha COTIaCHYIO + ¥ (Y MepexoiuT B i) baby babies
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OcoGpie CJIY1YaH oﬁpaaonamm MHOZKECTBEHHOr0 THCJIA

CYIECTBHTEIEHBIX
OcobeHHOCTE IMpumepst
Tlepeson
obpalopaHus el Y. MH. 4.
Hsmensaerca a man men MyX4uHa (-bI)
KopHeBast rmacHag  |an Englishman | Englishmen AHIITMYaHUH (-He)
a woman women ['wimm] | KeHuwuia (-b1)
a tooth teéth 3y0 (-bl)
JoGaprsercs a child children pebGeHok (meTH)
OKOHYaHUE -ren/en |an ox oxen ObIK (-H)
Onna dopma onst ex. |a sheep sheep oBuUa (-bI)
W MH. 4. a deer deer OJICHE (-U)
a fish fish pbiBa (-b1)
a means means CPeAcTBO (-a)
Dopmel ea. ¥ MH. 4. |datum data JlaHHaA BEAMMHHA
3aHMCTBOBAHBI (maHHbBIE)
M3 JIAT. W Tpey. basis bases 6aszuc (-b1)
SI3BIKOB bacterium bacteria baxTepusa (-u)

§ 3. IManex cymecTBATEILHBIX

B aHrnmiickoM s3BIKE ABA MaaexKa: OOLMHA M PUTSKATEIbHBIH.
O0mmii magex He MMEET CNEUHAIBHBIX OKOHYAHMI:
an example (npumep), drawings (vepmexcu), data (daruoee)
CylUecTBUTENbHOE B 00IeM maleke MOXKET MePeBOAUTLCA Ha pyc-
CKMH $I3bIK PasHbIMM [1aleXaMH B 3aBUCHMMOCTH OT €ro (pyHKUHE B
npemtoxxeHnH. OYHKUMS CYIIECTBUTEIBHOTO ONPEAEIAeTC:
= Ero MecTOM B MPEUIOKCHHH,
« HaIMuHeM nepen Hum npegnoror of, to, by, with, about.
[Tonnexauiee, BbIpaXKeHHOE OJHHM CIOBOM (MM TPYINOH CIORB)
(le3 mpemiora, CTOMT TIEPEN CKA3yeMbIM M COOTBETCTBYET B PYCCKOM
SI3BIKE CYHIECTBUTENBHOMY B MMEHHTENLHOM raexe (KT1o? yto?):

The lecturer sees the students.

[Tpsivmoe gomomHeHNe, BRIpAXKEHHOE CYLIECTBUTENLHBIM 6€3 mpei-
Jlora, CTOMT MOCJIE CKa3yeMOTo W COOTBETCTBYET B PYCCKOM SI3BIKE CY-
INECTBUTENLHOMY B BUHUTENBHOM Majexe (kKoro? uro?):

The students see the lecturer.

JlekTop BUAUT CTYAEHTOR.

CWﬂeHTbI BHIOAT JEKTOpA.

CpagHeHHe MAXEKHBIX OTHONIEHWH B PYCCKOM M AHINHHCKOM SI3BIKAX

CymecTBuTebnbie, YNOTpedisieMble TOABKO B eAHHCTBEHHOM YHCIE

(HencuncIgEMBIE) Magesxnele dhopmel
b Hpyrue 3HAYEHHS,
B PYCCKOM
advice — COBET, COBETEI news — HOBOCTDL, HOBOCTH A3bIKE RAULHEROO. Snie FRERIEMRR HREATOTM
business — neno milk — monoko H. kro? yto? |TIpeanor oTCyTCTRYET.
fruit — ¢pykr, GpyKTHI money — JAeHbIH dpye CyLLIECTBUTEIBHOE CTOUT
furniture — mebens oil — macio Tepe/l CKA3yeMbiM. =
hair — Bonoch peace — MHp My friend has a book.
information — uudopmalus progress — nporpecc P. Koro? of of — u3
knowledge — sHaHMs rice — puc qero? The bookof my friend is  |one of them — oguH U3 HuX
love — n1060BbL sugar — caxap dpyza  |interesting. is made of glass — cuenaun
luggage — Garax water — Boza M3 CTEKNIA
) I KOMy? to to — «, Ha, 6
Ho: bus_messes — Pa3IM4HBIC BUIB! ACATEILHOCTH yemy? |1 often write to my friend. | (ykaselBaeT HanpagicHue)
fruits — pasnuuHble BUABLI (PPYKTOB dpyey to the plant — ma 3ason
to Moscow — B Mocksy
CymecTBHTE/IBHBIE, YIIOTPEONSEMEIE B KO?? o7 [1pEAno: oTCyTCIByer.
jpyea | CywIeCTBHTENBHOE CTOMT
TOJLKO BO MHOXKECTBEHHOM YHC]IE HOGITE CKASYEMOTD. —
[ see my friend.

clothes — onexma riches — GorarcTBa T. | kem? yem? by by — y, k, Hocpedcmaom
glasses — oukH SCISSOrs — HOXKHULIBL dpyeom | The work is done by my | by the window — y okma
goods — ToBapsl shorts — 1wopTHI friend. by summer — K nety
jeans — [KHHCBL thanks — GnaronapHoOCThb by radio — nocpeacTBom
looks — BHEIHMI BHI trousers — 6proku (no) paauo
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Okonvani

IManexHbie hopMet
Mazex [ 5 pycoxon Jpyrue aHaueHus, _
B aHINMHHACKOM A3EIKe BeIpaXaceMEle NTpefioraMy
A3BIKE U
with (c HeonylerneH- with — ¢ :
HBIMM TTpEAMETAMH) with my friend — ¢ MouM.
I write with a pen. IpYroM Wl
IT. o kom? about, of —.0 about — oxoao,
oyem? |I often think about/of my RpUBAUIUTHENBHO
o dpyee |friend. About 45 students are
present at the lecture. —
Oxono 45 CTYIEHTOB _
MPUCYTCTBYIOT Ha JIEKLHH.

TIpuTsoRaTenbHbid MagexR 0003HAYaeT MPUHALIEXHOCTH MpeIMeTa
WM JTAIA ¥ OTBevyaeT Ha Borpoc whose [hu:z]? (ueit?). CyliecTBUTENb
HOE B TIPUTSKATENTHHOM TIAJEXKe SBISIETCA ONMPENEIeHUEM K IPYTOMY:
CYILIECTBUTEIHLHOMY M BCEr/ia CTOMT Mepea HUM. MMeeT OKOHYaHue:

« -’s (amocTpod + S) B eIMHCTBEHHOM YHUCIE:

our teacher’s lectures — nexiIMu Hallero MpPenoAaBaTeNid;

« ? (TONBKO amocTpod) BO MHOXECTBEHHOM YMCIIE:

the students’ books — KHHIM CTYAEHTOB.

Ilpumenanue. Ecu cylIECTBUTENBHOE BO MHOXKECTBEHHOM YMCIIE HE UMEE
OKOHYAHUA -8, K HeMy npubaensercs -’s:

the children’s pictures — pUCYHKH 3THUX IeTeH

TIpUTEKATEBHBIA MAfieX B OCHOBHOM YNOTPEOAHAETCHA C OAYLICBICHHBI- |
MH CYILIECTBUTEIBHBIMM, a TAKXKe C HEKOTOPBIMM HEOMYLUEBIEHHBIMU: i

the sun’s rays — coJHeyHble Ay4H/MIy4r CONHUA

the country’s economy — 3KOHOMHMKA CTpPaHbl

§ 4. The Present Simple (Indefinite) Tense
Hacrosmniee npocroe (Heonpeenennoe) spemMa

Present Simple (Indefinite) ymoTpeGaseTcss mia BHIpaXeHUS OOBM-
HOTO, PETYISIPHO MOBTOPAIOIIETOCS ASHCTBUA B HACTOSLIEM: i

| study at college, A y4ychk B KONmnemxke.
We live in Russia. Mz xuBeM B Poccuu.

C Present Simple 4yacTo ynoTpeOJIAIOTCA CAeOyIOLLMe HapeUums: U CJIo-
BOCOYETAHMA: 1

usually — oBGbIYHO

never — HUKOIIA

seldom — pesako

every day — Kaxplil IeHb
every month — xaxnsrii Mecsiy
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always — Bceraa

often — wacto

sometimes — WHOTAA

every week — KaxKmayio HeIeo
€Very year — KaXIplil ron

ICPEd CMBICIOBBIM IJ1arQJIOM:

[ usually have breakfast at 7 o’clock.

We often go to the cafe on Sundays.

He doesn’t always have dinner at home.
| never eat ice cream in winter.

Kak nipasuno, Hapeuus usually, always, never, often, seldom crosit

Obpazosanue Present Simple

VrsepauTentHas opma OTpuuaTentHas dopma BonpocutensHas gopma
I work. I do not/don’t work. Do I work?

You work. You do not/don’t work. Do you work?

He works. He does not/doesn’t work. |Does he work?

She works. She does not/doesn’t work. |Does she work?

It works. It does not/doesn’t work. Does it work?

We work. We do not/don’t work. Do we work?

)’ou work. You do not/don’t work. Do vou work?

[hey work. They do not/don’t work. Do they work?

Yrenne okoHuaHusA -5/-e5

izl
MOoCjie rMacHbIX
W 3BOHKMX COITIACHBIX

[s]
110CTIE DAYXMX COTTACHEIX
1l 3AKPBLTOM M OTKDEITOM C0TS

B rmaronax, oKaH4YWBawlLMXCcH

[1z]

Ha 8, se, ss, sh, ch, tch, x

to learn — learns
to read — reads

to play — plays

to cry — cries!

to go — goes [gavz]
to do — does [daz]

to work — works

to like — likes

(o put — puts

1o write — writes
to chop — chops
to scrape — scrapes

to

to grease — greases

to wash — washes
to teach — teaches
to watch — watches
to mix— mixes

dress — dresses

BonpocurensHsie ciaosa

when Koraa? When do you usually get up?
what 4yT1o? What do you see in the picture?
Kakoi? What music does she like?
where roe? Where does he study?
Kvma? Where do you go?
who Kr0? Who is that woman?
Koro? Who do you love?
whom Komy? Whom do you give your books?
Koro? Whom do you meet every day?

I
B rnaronax, oxaHuMBaiolMXca Ha -¥ C MPEAIIecTBYIOIEeH COMACHOMH, ¥ MeHsAeTC

Ha i.

7 Wepbaxona
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whose yeit? Whose bag is this?

which KOTOpBI? KakoH? Which dress do you want to buy?
(npu esibope)

how kak? How do you get to the college?

how many |ckoibka? (c uckucr. |How many students are there in the
cywecmeumensunimu) | classroom? i

how much |ckomnbko? (¢ neucwuca. |How much bread is there on the plate?
CYHCC@LIMEeAbHBIMU)

why? novyemy? Why do you always come late?

Tunsl Bonpocos
They come home late.

1. Boripoc K nojiexaiemy:
Who comes home late?
2. 00K BOIIPOC:
Do they come home late?
3. CieupManbHBIN BOTIPOC:

When do they come home?
Why do they come home late?

4. AnbTepHaTUBHBIH BOIIPOC:

Do they come home early or late?
5. PaznenurenbHBIA BOMPOC!

They come home late, don’t they?

KpaTkue OTBETHI:

Do vou study at college? — Yes, 1 do. / No, I don’t.
Does he work every day? — Yes, he does. / No, he doesn’t.

I'naroa o be B Present Simple

YTeepautenbHaa Qopma OrpuuaTensHas dopMa BonpocuTenstas gopma
ITam 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 Isshe ...?

Itis It is not/isn’t Isit...?

We are We are not/aren’t Are we .7

You are You are not/aren’t Are you ...7

They are They are not/aren’t Are they .7
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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?
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?

Bomnpocsl K npefioxeHusimM ¢ raaroiom fo be

I'naron 70 have B Present Simple

VreepautensHas hopMa

OTpuuarensHas dopMa

Bonpocurenshas popma

| have
You have
He has
She has
It has

We have
You have
They have

I have not/haven’t
You have not/haven’t
He has not/hasn’t
She has not/hasn’t

It has not/hasn’t

We have not/haven’t
You have not/haven’t
They have not/haven’t

Have I ...7?
Have you ...?
Has he ...7
Has she ...7
Hasit ...?

Have we ...?
Have you ...7
Have they ...7

I'naron to have B pasroBOpHOM PEUM YACTO 3aMEHSAETCA KOHCTPYK-

ueit to have got:

| have got a car. / I’ve got a car.
| have not / haven’t got a car. = I have no car.

Have you got a car?

Has he got a car?

V MeHd ecTh MalllMHA,

Yes, I have. — Jla.

Yes, I've got it. — Jla, y MeHS OHa eCTh.
No, I haven’t. — Her.

No, I haven’t got it. — Her, y MeHs ee HeT.
Yes, he has. — [la.

Yes, he has got it. — /la, y Hero oHa ectb.
No, he has not. — Her.

No, he hasn’t got it. — Her, y Hero ee HeT.

B coueTaHHM ¢ HEKOTOPLIMU CYHIECTBUTENLHLIMK raron to have
YTPAa4YHEACT CBOC OCHOBHOE 3HAYCHHE H ﬂpHOGpeTaeT HOBOE:

to have breakfast — 3arTpakath
to have dinner — obenartsb
to have supper — yXHHaTh

to have a snack — nepekycutb
to have a rest — OoTABIXaThb
to have tea/coffee — nutp yaii/xode

OTpuuaTenvHas U BONpOCUTENbHAA HOPMBI B 3TOM 3HAYEHUH 00-
PasyIoTca MPH MOMOLIM BCIIOMOTATENRHOrO rarona do:

Do you have lunch at home? — I don’t have lunch at home.
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§ 5. Koncrpykuns there is/there are

Konerpykuus there is/there are ykasbiBaeT Ha HaTHYHE (OTCYTCTB He
npeaMeTa WiIH JULAa B ONpPEeIe/JIeHHOM MECTC M INIEPEBOOMTCS CJIOBA 1

‘YkasaTebHble MECTOHMEHHSA

ExuncTBeHHOE YHCNO

MHoxecTReHHOE yHcTo

this — 3TOT, 318, 310

ecinb, UMeemces, HaXo0umca, Ae)CUm, CIoUm U T. 1. WK He TIEPEBOAMTE
[Tpu nepeBojie HA TIEPBOE MECTO CTABMTCH OOCTOHATENLCTBO MECTa: |

Ha ctone ctouT Tapenka.
" Ha cTone cTodar TApEIKH.

+ There is a plate on the table.
There are plates on the table.

Ha cTosie HET TapeskKu.
Ha crosne HeT Tapesok.
Ha crosie HET TapeikH.
Ha crone Her (HHKaKMX)
TAPEJIOK.

— 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 crone ects Tapenxa? )
Ha crone ecth (kKakue-HMOYIE)
Tapenku’? §

? Is there a plate on the table?
Are there (any) plates
on the table?

[py HATMYMUY HECKONBEKUX OJJHOPO/IHBIX TIOUTEXAIINX T1aro to bé
0BBIYHO COracyeTcsi B Yucie ¢ MepBbIM MOJUIeXallluM:

There is a napkin, plates and cups on the table.
There are plates, cups and a napkin on the table.

CYILLECTBUTELHOE MAU CYLLIECTBUTENLHOE BO MHOXECTBEHHOM YHCHE,

BMECTO ONYILIEHHOro HEOMPEIeNeHHOTO apTUKIA YacTo YmoTpebasaeT-;

CH CJIIOBO SOmE; ’
There are some newspapers on the table.
There is some tea in the cup.

§ 6. The Pronoun (MecTonmenue)
.HH‘IH]:IB, NPUTAKATEIbHbIE H BO3BPATHBIC MECTOHMEHHA

JIuunee
Mpursika-
UMCHUTETbHBIR | () o e s Bosppariibie
TMaLeH .
1 A me |MHe, MeHA |my |Moii myself cebd, cam
vou |Thl you |TteBe your | TBO# yourself ceds, cam
he |on him |emy, ero his |ero himself cebs, cam
she |oHa her |eii, ce her |ee herself cebs, cama |
it (neodyus.) |it eMy, ero, ei |its |ero, ee |itself ceds, cam(a) '
we |MEI us HaM, Hac our |HawW ourselves |ceBs, camu
yOu |Bbl you |BaM, Bac your | BaiL yourselves |cebsd, camu
they |oHu them | MM, HX their | ux themselves |cebs, camu

196

that — ToT, Ta, TO

those — 1e

these — a1

MuorosznavyHocTs cioBa that

MECTOHMEHHE

Damn IlepeBo I
B PeLTOKEHHU PEROL PUMEPHI
YkasarenbHoe TO, TOT, Ta; That is my pen. — Dro Mos pyuka.

9T0, 3TOT, 3Ta

That boy is my classmate.— ToT
MaJIbYHK — MO ONHOKIACCHHK.

MECTOMMEHHE, CO-
COUMHAKCLIEE NTPH-

3ameHsaer To ace My pencil is longer than that of
CYLIECTRHTENbHOE | cywecmeunenbioe |my friend. — Moit kapangaw
BO M30exKaHUe eT0  |wau He nepeso- ITHHHEE, YCM KapaHaam MOEro
noBTOpa dumesn apyra.

OTHOCHTENILHOE KOTOPBIi, The book (that) you gave me

KOTOpasg, KOTopoe
{(moorcem Gormo

yesterday is very interesting.—
Knura, Koropyio Tel 1an MHe

NaTOYHOE onpene- |onywenHo) BYEpA, OYEHL MHTEpeCHas.
NMHTENLHOE Tpenio-

JKEHME C TTaBHBIM

Coioa 4YTO I know that he works as a cook

now. — fI 3Haw0, uTo oH paboTtaer
ceiyac noBapoM.

HeonpeaeneHnsie MeCTOHMEHHA

Tun npepnoxenns Heonpenenennsie MeCTOMMEHHA

+ some something | somebody, | somewhere
Hexomopbtll, Ymo-mo someone ede-mo
Karou-mo, Kmo-mo
HECKOABKO

% no nothing nobody nowhere

HuKaKou HuYe2o Hukmo Huzde
? any anything anybody, anywhere
anyone

+ I’ve got some English books.

— I haven’t got any English books.

I have no English books.

V MeH# ecTh HECKOJIBKO aHTTHHI -
CKUX KHHT.

Y MeHA HeT (HMKaKux) aHIJIHUi-
CKHX KHHUT.

V MeHS HeT aHTTMIACKHX KHHWT.
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? Have you got any English books? V¥ 1e6si ecth Kakue-HuOYIb aHR
JIMACKHE KHHIH? '

Some MOXeT ynoTpebaAThCs B BOMPOCUTEILHBIX MPEIIoXe
eClI BOIIPOC SBJISIETCS MPUITIAlIeHHeM HUIH MPOCLOOit:

Would you like some tea? He xenaere nu yas?
May I have some caviar? MOXHO 3aKa3aTh UKpY?

Any B YTBEPAMTEJILHOM IPEUIOKCHUY HMEET 3HaUYCHHE 2060U:

I can answer any question. $I MOTy OTBETHTE Ha T1000# BONPOC,
I am ready to go anywhere. 4 roToB eXaTh KyIa YroIHo.
1

+ Give me something for a sweet. JladTe MHe 4yTO-HUOYIb Ha necepr
I can see somebody there. 51 BHXY TaM KOro-To. -

They usually go somewhere for OnHu 0GBIYHO €34T Kyna-HUOY/Ib Ha

BLIXOIOHBIC.

Ha necept HMYEro HET.
TaM HUKOTO HeET.

the weekend.

— There is nothing for a sweet.
There is nobody there.

They go nowhere for the week- OHM HHKyIAa He e30AT Ha BleOJ],I

end. HEBIE,

? Would vou like anything for a He »xenaere yero-uubyap Ha je-

sweet? cepr?
Can you see anybody there? Bbl TAM BHAMTE KOTO-HHOYIL?

Will yvou go anywhere for the Bel moegere kyma-Hubyab Ha Bl:[-

weekend? xonHbe?

B aHIIMHACKOM [PEIIOKEHUH MOXET OBITh TOABKO OTHO OTPULIAHHE; |

OHM HUKOTOA HUKYOA HE XOIAT.
Owxa HHKOTJa HUYEro He 3HaeT.

They never go anywhere.
She never knows anything.

Ypok 2

§ 1. Past Participle
(TIpr9acTHe NMpoMIeIIero BpeMeHn)

Oobpa3sosauue Past Participle

[MpryacTHs NPOLUEIIIEro BpEMEHH NPABHIBHBIX JIAT0J0B 00pasy- '
10TCA OT MHGUHUTUBA IIaroja myrem MpUOGaBIeHHs] K OCHOBE Cy(d-

duxkca -ed:
open — opened

Cyddukc -ed npoMsHoCcHUTCS:

[d] — ecnu ocHoOBa rzaroia OKaHYMBAETCS HA [JIACHYIO MM 3BOH- |

KYIO COTJIaCHYIO.
play — played, live — lived
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[t] — mocne rayxux COrMacHLIX:
ask — asked

[1d] — nocne t u d:
want — wanted, add — added

[[pHyacTs MPOLIEIIIET0 BpEMEHH HENPABHJABHBIX TJAr0/108 0Opa-

JYIOTCH He Mo npaBunaM (M. Tabnuily HelmpaBUAbLHBIX ITIATONOB, C. 2235,
3-g dopma rnarona Vi)

see — seen, give — given

QOynaxuuu Past Participle B npeioxkennu

Past Participle MOXeT BBINOJHATD IB& OCHOBHbIE (DYHKUMM:

«  OlIpCOtJeHHE:
MepeBoaMTCA NpUYacTUEM B CTpAlaTe/lbHOM 3aJ10re WM Ipuiara-

TeJIbHbIM, OKAHYMBAIOLWUMMCS HA -HHbIL, -eMbiil, -UMbLL, -Mbill, -Wuics:

to cook — cooked — MPUIOTOBIEHHbIHA

to boil — boiled — kunayeHbIH

to roast — roasted — >KapeHbIif B neuM, AyXOBKe
to wash — washed — BBIMBITBII

to grate — grated — Teprhiit (va mepke)

to stuff — stuffed — dapumpoBaHHbIH

to smoke — smoked — Kom4yeHBIH

to fry — fried — xapeHbIi

to stew — stewed — TylleHBIH

to dress — dressed — 3anpaBneHHBIH

to spit — spitted — XapeHHBIA Ha Beprele

to whip — whipped — B306HTBHIM

to do — well-done — XopoIlI0 MPUTOTOBIEHHBIM

Past Participle B 1aHHOM (yHKIIMM MOXET CTOATH IMEPEl ONMPEALIs-
eMBIM CIOBOM HIIH IMOCJE HETO;
The juices produced by our enter- CoOKH, BRITYCKAEMBbIe HAILUM TIpEI-
prise are of improved quality. TIpUSITHEM, YJIYYIIeHHOTO KayecTBa.
=  MMEHHas YacTh COCTABHOTO CKa3yeMOro M CKazyemoe 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
(ITpomenmee npocroe (HeonpeaeleHHOE) BpeMs)

Past Simple (Indefinite) BripaxkaeT neMCTBHE, CREPLIMBILIEECS B IIPO-
LJIOM, W 4acTo yrnoTpebGngercd ¢ TakuMu o6CTOATENBCTBAMM BpEME-

HM, Kak:
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yesterday/the day before yesterday — Buyepa/mo3aByepa
5 minutes/two days ago — 5 MUHYT Hazan/nBa JHA Ha3aJl

U,e/B MMpOLLIOM oy

last morning — mpouLIBIM YTPOM
in 1998 — B 1998 romy

She worked there

Past Simple MmoxeT 0603HaYaTh pﬂﬂ'nocnenonarenmblx IeHACTBUMH B

NMPpOoLLTOM:

in 1995.

He entered and took off his coat.

YrBepautensHas dopma MpaBHILHBIX [JAT0NIOB A1 BCeX JIULL 00pa
3yeTcs nyTeM npubaenenus cyddukca -ed x ocHoBe rnarona (T.e. Tak:

Oo6pazosanue Past Simple

e, Kak obpasyerca Past Participle).

Past Simple HenpaBUJIBHBIX [J1ar0jI0B 00pa3yeTcs He I10 npanpman

{cMm. 2-10 hopmy rnaronos — V, B Ta01. Ha ¢. 225).

V V- V.

lnﬁn;tive Past S?mple Past Pa?‘ticip]e Tepenol
to be was, were been OBITL
to buy bought bought MOKYMaTh
to cut cut cut pe3aTtb
to do did done aenaTh
to drink drank drunk HMETh
to eat ate eaten €CThb
to have had had [IUTh
to go went gone MOTH
to take took taken Gpath
YTBepautenecHasn dopma OrpuuatentHas dopma Bonpocurtenstas 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?

THnel BONPOCOB

She went shopping last morning.

1. Who went shopping last morning?
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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?

Kparkue OTBETHI:

Did he cook dinner yesterday? — Yes, he did. / No, he didn’t.

§ 3. I'naron to be B Past Simple

VTpepnutenbHas ¢opma

OTpuuarenbHas dopMa

Bonpocutenstas gopma

[ was
You were
He was
She was
[t was

We were
You were
They were

I was not/wasn’t

You were not/weren’t
He was not/wasn’t
She was not/wasn’t

It was not/wasn’t

We were not/weren’t
You were not/weren’t
They were not/weren’t

Was1 ...?
Were you ...?
Was he ,..?
Was she ...?
Was it ...?

Were we ...?
Were vou ...?
Were they ...?

Bonpocel K npeiioXeHdsaM ¢ raaronom to 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?

KpaTkue oTBeTHI:

Were you at the restaurant yesterday? — Yes, I was. / No, I wasn’t.

§ 4. Tnaron to have B Past Simple

I'naron to have B Past Simple umeer ogny dopmy had:
+ They had breakfast at 8§ o’clock.

— They did not/didn’t have breakfast at 7 o’clock.
Did they have breakfast at 87 — Yes, they did. / No, they did not/

dldn i

I'narou to have B 3HaueHUH umems, obaadams B Past Simple 06braHO
He yrotpebaserca ¢ got:

She has got long hair. — When she was a child, she had long hair.

B oTpunatesbHeIX M BOTIPOCHTEIIBHBIX IIPEUIOXEHUAX riaros to have
B 9TOM 3HaveHuu yrorpebisiercs ¢ 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. MoaaabHbie TJarojasl

Ha OTHOLUEHHE FOBOPSIIETO K ACHCTBHIO, Kompoe BLIPaXeHO CJIe/Iys
JOIMM 33 HUM TJIATOJIOM, YIIOTPeGIAIOLIMMCS, KaK NpaBuio, 6e3 tol

BonpocurensHasd M OTpuLIaTenbHAag (POpMBL MOAANBHBIX I/1arojoB
obpasyiorca 6e3 BCITOMOraTeLHOrO IJ1aroa.

Can

I'maron can BhIpaXkaeT (hU3MYECKYIO BO3MOXHOCTEL, YMEHHE, cno‘,
CODHOCTE: il

This woman can cook well.

This woman cannot/can’t cook well.

Can this woman cook well?

B coBpemeHHOM pa3sroBOPHOM fA3LIKe ¢an yIoTpebiiderca TaxKe B
BOIPOCHTENBHBIX NPELTOKEHUAX, BRIDAXKAIOIIMX [TPEJUTOXKEHHE ITOMO~
LM MJIKA IIPOCLOY: -
Can I help you? Mory st BaM MOMOYB? '
Can I have the menu card? MoxxHo MHE MEHIO?

May

I'maron may BbIpa)aeT pa3pellleHue:
May I come in? — Yes, vou may. MoxkHo poittu? — Ha. 1
May I take the cake? — You MOXHO B34Tb NUPOXHOE? —

certainly may. / You can’t take it.  Koneuno moxHo. / Henpzq. (Tm.
He MOXelllb B3Th €ro.) '

Must

I'marom must BhIpaXaeT HEOOXOAMMOCTb, 005A3aHHOCTE:
You must work much. Bel mOJDKHEL MHOTO paboTaTh.
Orpuuarensyag dopma must not/mustn’t BeipaxaeTr KaTeropuue-
CKOE 3alTIpellleHHe: ]
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 Henp3s ecTh XXUPHYIO [THILY.
S nomkeH 1MoMoYb eMy.
JomkeH U 4 TOMOYEL eMy? —
Jla, momkeH.

Her, He o6sa3aTenbHO.

Het (zanpewienue).

Need

MopanbHbii 1aron need yroTpet/isieTcst TONBKO B OTPULIATEIBHOM

(popMe M HMMEET 3HaYCHME OTCYTCTBHSI HEOOXOAMMOCTH YTO-1HGO ne-

JATh:

I needn’t go to the shop today.
There is much food in the house.  marasun. B joMe MHOTO eapl.
You needn’t worry. He nyxHo 6ecniokouThes,

CumpIcnioBoit raron need MMeeT 3HAYEHUE HYHCOAMbCI:
She needs this book. Eit nyxHa 3Ta KHHUTA.
She doesn’t need this book. Eit He HyxHa 3Ta KHUTrAa.

Does she need this book? Eit HyxHa oTa kaura?
What does she need? Yro et HyxHO?

MHe He HyXXHO MATH CETOAHA B

Should, ought to

I'maronni should, ought to Beipaxaior coset u nepeBoasiTcs ciosa-
MU caedyem (He caedyem), HYHCHO (He HYHCHO):

You should [fud] have this dish. Bam caenyer B3sTh 370 61110/10.
It’s tasty. OHO BKYCHOE.

You ought [ot] to have this dish. Bam HyXHO/cnemyeT B3ATH 3TO
6arom0.

Bawm ne cneayer 6parth 310 61110-
0. OHO HEBKYCHOE.

BaMm He Hamo/He cnemyer Gpats
3T0 BJ11010.

You shouldn’t have this dish.
It isn’t tasty.
You oughtn’t to have this dish.

§ 6. IloBenuTenbHOE HAKJOHEHHE

ITopenurebHOE HAKIOHEHHE 0GpasyeTes OT HEONpeaeIeHHO dop-
MBI riarosia 6e3 yacTHils to:

Have a cup of coffee, please. Boineiire, noxanyiicra, yaireuxy Kode.
Pass me the salt, please. [Tepenaiite MHe cOJb, MOXanyicTa.

B orpuuarensHoit dopme yrnorpebasiercss BCIIOMOraTeIbHBINA -
ron do ¢ oTpuuaTenbHOH yacTuiel not (do not = don’t):
Don’t smoke here! He xypure 3necs.

Don’t be late for dinner. He onasaeiBaiite k oGeny.

M®opMa NeBEAUTENBHOIO HAKJIOHEHMS 114 1-ro u 3-T0 JMua equH-
CTBEHHOTO ¥ MHOXECTBEHHOIO YHCIIa 00pa3yeTcs TIPH TIOMOIH [JIAro-
na let (pazpewams):
Let me cook dinner.
Let us/Let’s go to

the restaurant.

[TosBosibTe IPUrOTOBUTE 06,
[Toitnemte B pecropaH.
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[Iycrs AHsi caMa DTO CAENaeT.
IlycTh OHU UOYT JOMOA. :
Tagaiite moobenaem roe-HUOYIb (Hi
doma). 1

Let Ann do it herself.
Let them go home.
Let’s dine out!

Don’t let them come late!

§ 7. Mecroumenns many, much, a lot of,
few, a few, little, a little

MecTouMenus many, a lot of, few, a few ynorpe6sioTes ¢ MCUMC:
JISIEMBIMM CYILECTBHTEIBHBIMU M OTBeuatoT Ha Bompoc how many? |

Mmano (nedocmamouio) | HeMHOZ0 (i docmamouna) |

MHO20

many, a lot of few a few |
There are many/a lot of | There are few apples on |There are a few apples i
apples in the garden. the plate. the fridge. '

B XoMonMIbHHKE €CTh

Ha tapenke mMano a610kK.
HEMHOTO A0JI0K.

B cany mHoro a0J0K.

Mecroumenus much, a lot of, little, a little ynoTpe6nsiioTes ¢ Hed
MCUMCIISEMBIMH CYLIECTBUTELHBIMU U OTBe4aloT Ha Bonpoc how much?

Ypok 3

§ 1. The Future Simple (Indefinite) Tense
(Bbynymee npocroe (HeonmpezeJleHHOE) BpeMs)

Future Simple (Indefinite) Beipaxkaer neﬁéTBuﬂ, KOTOpbIe ITPOU30H-
4yT B OyaywieM:
He will begin this work tomorrow.  OH HauHeT 3Ty paboTy 3aBTpa.
C Future Simple yacto ynotpelugaroTcs cleayiolue Hapeuns:
tomorrow — 3aBTpa
the day after tomorrow — nocnesabrpa
one of these days — Ha gHAX
next week — Ha cieayrlleld Heaene
next month — B cneayoleM Mecsle
next year — Ha Oyayuimii rom
in a minute — 4yepes MHHYTY
in half an hour'— yepes monyaca
in no time — ToT4yac

Ot6pasosanue Future Simple

Mano (Hedocimamo4Ho)

HemHozo (docmamoutio) |

MHO20
much, a lot of little a little .-
He has a lot of free time. | There is little milkin the | There is a little jamon |
¥ Hero MHoro bottle. the plate.
CBODOAHOIO BPEMEHH. B OyTBUIKE Mano Ha tapenke ecth
MOJTOKA. HEMHOTO BapeHbA.

MecToumenust much 1 many yrmoTpe6asgI0TCA, KaK paBuno, B BTz

; BonpocuT.B;mHaH
VYreepoutenstas dopma Orpunarenstan Gopma bopma

I will open/I'll 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 open/we’ll open. We will not/won’t open. Will we open?
You will open/you’ll open. You will not/won’t open. | Will you open?
They will open/they’ll open. | They will not/won’t open. | Will they open?

POCHTENBHEIX M OTPMLIATEIBHBIX MPEITOXKEHUsX, & TAKKE €ClU ABIA
JOTCS OTIpeleNIeHMeM K IIOUIEXalleMy MM UMEIOT Iepel coboit croBaj

very, so (mak), too (cauwkom) W Op.:

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 ¢ MecronMeHUAMH much ¥ many B 3HAYCHUU MHO20 ynor—
pebisiioTea cneayole COYeTaHHUA CJIOB! !
much = a lot of, a good deal of, a great deal of, a great quantity of, al

large quantity of, plenty of !
many = a lot of|, lots of, a great number of, a large number of, a great _
many, a good many, plenty of 1
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B 1-M nM1le eAUHCTBEHHOIO U MHOMECTBEHHOTO YHCAA YITOTpebis-
eTCSI TAKKE BCIIoOMoTaTeNbHBIN rmiaron shall:

I shall open/T’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.

Tuner Bonpocoe

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? :
They will have lunch at 12, won’t they? — Yes, they will. / No,
they won’t.

(W5 I o

P

§ 2. Konctpykuus fo be going to do smth

Konctpykuus to be going to ynmorpebnsaerca s BhIpaXKeHHs 3a-
TUTAHHPOBAHHOIO JOeHCTBHS, KOTOPOE MOJIKHO COBEPIIMTHCH B 6Jm-
Kauiem Gyayiinem:

I decided to do it. I’'m going to do it.
3TO CHAeNan.
A cobuparoce mpoaars’
CBOIO MalUMHY.
Sarah is not going to have supper tonight. Capa He OyAeT VKHHATh
She is on a diet. cerogHa. OHa Ha nueTe.

I’'m going to sell my car.

§ 3. Crenens cpaBHeHHA NMPUIATATENBHBIX

TMonomkuTensHan l CpaBHuTeILHAA IMpepocxoanas
OnHoCI0XKHbIE NPWIAraTe/IbHbIE

cold colder the coldest
warm warmer the warmest

nice nicer the nicest

big bigger the biggest

hot hotter the hottest
cheap cheaper the cheapest

HekoTopsie ABYCIOKHBIE MPHIATATEIbHbIE

the narrowest
the cleverest

narrow narrower
clever cleverer

Muoroci0xHple NPHAAraTeLHbIE

A peumn sto caenars. A

interesting

more interesting

the most interesting

beautiful more beautiful the most beautiful
expensive more expensive the most expensive
Hckmouenns
good better the best
bad worse the worst
little less the least
far farther the farthest
old (cmapuuii e cemoe) elder the eldest
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§ 4. Muoro3naunocTs riaroya shall

Inaron shall ynorpe6isiercs:

+ B KayecTse BcriomorartensHoro riaarona B Future Simple ¢ mec-
TouMeHUsIMH I ¥ we:
[ shall do it tomorrow. S cmenaio 370 3aBTpA.

» B Bonpocax shall I? shall we?, korna HecOX0IHMMO IMOMYYUTE pas-
PELIEHHE, COBET!

Shall 1 open the window?

Shall I help him? ITomoub emy?

When shall we come? Korga vam npuiitu?

I’ve got no money. What shall [ do? ¥ mMens Her neer. Yto MHe
Jenars?

¢ BO 2-M M 3-M nMLUE /U BRIPAKEHHUS AO/DKEHCTBOBAHMS, IIPUKE-
3aHUA ¥ TIPOUIHOCHUTCH C YIapEHUEM:

You shall do this work. Bri BeITONHUTE 3TY paGoTy.

OT1KpBITH OKHO?

§ 5. MHoro3HauHoCTh 1aaroja will

I'naron will:

« ynorpebisieTcs B KA4eCTBe BCIIOMOTATENLHOrO rrarona B Future
Simple:
She will go to the theatre tonight.  Ona noiigeT B TeaTp CeroaHsa Be-

YEPOM.
» BEIPaXaeT BEXJIMBYIO MpOChOy:

Will you shut the door, please?
Will you give me a pen?

3axkpoii, nmoxanyicra, IBepb.
Haiite MHe, MoXanyHcTa, py4Ky.

§ 6. MHoro3Ha4YHOCTb rarosa would

I'naron would yrmorpebnsercs:

+ B KauecTBe BCIIOMOraTeIbHOro Iy1aroja B MPHIATOYHOM Npeaio-
JKEHHMH, ECJIM [JIATON B TJIABHOM MPEIJIONKEHUHM CTOMT B MpOLIeniiem
eBpemeHH (Future-in-the Past). Cp.:

He says Ann will come. — He said Ann would come.

* B IJIABHOM ITPEAJIOXKEHUH TI0CIIE IPMAATOYHOTO YCIOBHOIO C CO-
1030M if, BrIpaxawuero HepeanbHOE HCHCTBHE:
If you stopped smoking, Ecnu 661 ThI 6POCHII KYPUTH, Thl
you’d/vou would feel healthier. YyBCTBOBAI OBl cebst yyiue,
He wouldn’t come to the party OH He nmpuiien Obl Ha BeYepHUH-
if you invited him. KY, €ClM Obl THI €r0 MOTIPOCHI.
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e U BhIPAXKEHUS MPEMTOXKEHUS WM MPUINAlIEHHs B 06OpoTe
Would you like?:
Would you like a cup of coffee?
Would you like to come
to the cinema with us? f
« 79 BRIPAKEHUS MPEJIOXESHUS WIN XellaHUA B BeXITHUBONH dop-
me B oboporax: .

a) I’d like/I would like:

I’d like some water, please.
I’d like to ask some questions.

Yamky kode?
ITo¥geM ¢ HAMU B KUHO?

MoXHO MHE BOIbI? :
S xoten Obl 3aHaTh HECKOJIBKO!
BOIPOCOB. i

6) would prefer (to do):
Would you prefer tea or coffee? — Coffee, please. i
Shall we have dinner at home? — Well, I'd/I would prefer to go to the il
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, | would rather go to the
restaurant.

Ypok 4

§ 1. Passive Voice
(ITaccuBHBIA (CTpafaTeNbHLIA) 3a10T)

B aHrmuicKoM f3bIKE, KAK M B PYCCKOM, CYLIECTBYCT JIBA 3aj0ra. |
« AKTHBHBIH (JeHCTBHTENbHBIA) 32J10T XapaKTEPU3YETCA TEM, UTO JIULIO |
WIH MPEIMET, BbIpaXKeHHbIE [MOUIEXAILMM, CAMHA COBEPILIAIOT IeHCTRHE. |
« ITaccHBHbI (CTPANATENbHBIN) 32107 TTOKA3BIBAET, YTO JIMIO MIA |
MPEAMET, BBIPAKEHHBIE [MOMUICKALIMM, MOABEPralOTCs JCHCTBUK CO |
CTOPOHBI APYIoro JMUa Wil npeaMeTa.

Oxonuantie

YTeepautensHas OTpHuAaTeENbHAA BonpocurtensHas
dhopma dopma topma
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

[ was given.

You were given.
He was given.
She was given.

[t 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'maronwl B Passive Voice nepeBoaaT Ha PYCCKUI SI3LIK TIAarolaMu B
CTPAIZaTeJILHOM 3aJI0Te, BO3BPATHLIMU INIArOJaMHU MM HEOIIpeOeNcH-
HO-JIMYHBIM TPEITIOKEHUEM:

Salad is dressed with mayonnaise.
He was invited to dinner.
[ was given a box of chocolates

for my birthday.

Dinner will be served soon.

Canar 3anpasisieTcs MaHOHE30M.
OH ObLUI NpyIalIeH Ha odel.
Mue nogapunn Kopobky wwoKo-

JIATHBIX KOH(MET Ha IeHb POXIEHHMS.

O06en DyeT CKOpO MOJAH.

B anmmiickom sa3bike Passive Voice ynorpeQuisiercsi ropasio yalle,

to be + V,
VTBepauTEbHAR OTpHuaTenpHas BonpocutensHas
dopma dopma dopma
Present Simple
I am given. I am not given. Am | 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. [IpeuiokeHus ¢ HenepexoAHbIMM IJIAr0JNaMHy MOTYT TIPE-
CTARMISTH CIPEACICHHBIC 3aTPYIHEHUS NPH TEPEBOLE Ha PYCCKMIH S3BIK:
Mens nonpocuiu Kynuths xieba.
EMy Bceria nmoMoraimoT HENaTh
with homework. JoMalllHee 3ajJaHHE.

They will be given nice presents. UM panyT xopourne nogapkH.

Henepexonueie raroiabl MOITYT YIOTPEOIATECA € MPEAIOTaMI:

The story was much spoken about. 06 3TOH HUCTOPUM MHOIO I'OBO-
DHIIH.

[ was asked to buy some bread.
He is always helped
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The waiter was sent for.
I shall not be waited for.

ITocne rnaronos B Passive Voice yacTo cieayeT DOMOTHEHHE CO

CHeOYIOLIUMHA MpeTnoraMu:

by (ykasbiBaeT Ha JIMIO, COBEPLLUAIOILIEE AEHCTBUA):
The soup was made by my mother.
with (ykaseiBaeT Ha opyaue HEeHCTBUA):

Cheese is cut with a special knife.

of (ykasplBaeT Ha MaTepHall, M3 KOTOPOIo CAe]aH MpeaMeT): A
The knife is made of stainless steel.

from (ykasblBaeT Ha cocrTas):

This bread is baked from wheat
flour.

ITocne MomansHbIX riaronos yrotpebnsiercsa Passive Infinitive: :
The table must be laid by 5 o’clock. Cron nomxeH ObIThb HAKPHIT x\

The soup can be cooked either
from pork or from beef.

The dish should be garnished
with sliced lemon.

§ 2. Cowswl either ... or, neither ... nor

Co1o3 either ... or — (wu ...

Either my son or his friend has
done it.

We’ll go either to the restaurant
or to the bar.

We’ll go there either by car or by
bus.

Coro3 neither ... nor (xu ...

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.
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uau) ynotpebasgerca B yTBEPAUTENb-
HBIX IPEUTOKEHUAX IS COeAMHEHUST OXHOPOIHbIX WICHOB Mpearoxe- |
HM, BLICTYIAIOLIMX B JI000H (QYHKIMM (MMOMIeXalIEro, CKa3yeMoro,
JONONMHEHHUs, 0OCTOATENLCTRA, ONpeneIeHHs):

HU) ABIASTCA OTPHULIATEIBHBIM COIO30M,
COEIUHSIONIMM OTHOPOAHEIE YIEHbI MPeNT0XEHHS:

3a ODUIIMAHTOM MOCTATH.
MeHns He 6YAYT XIaTh.

Cym OBIT IPUTOTOBJIEH MaMOW.
ChIp peyT CHELUATLHBIM HOXOM,

DTOT HOX ClIeIaH U3 HEPXKABelo-
e cTanu. '

HUYHOM MVKH.

5 yacam. A
Cyn moxer OBIThH npuromrsnen_:
WU U3 CBUHWHBI, UJIM U3 TOBA-
O HBI.
bniono cnenyer yKpacHThb JIOMTH-
KaMHU JIMMOHA,

chenan 3To. |
MBI roizneM Wiu B PeCTOPaH, WM ||
B Oap. "
MEl noegeM Tyna MJIM Ha Malluy-
HE, WK Ha aBTobyce.

Hu MOR MyX, HH A He JII00UM
€CThb BHE J0Ma.

Ero xeHa He ymela HY FOTOBHUTS,
HU CONEPXAaTh I0M B IOPSLIKE.

A He Mo6GII0 HA CBUMHUHY, HH TO-
BSLIMHY.

§ 3. CymecTBuTe/bHOE B (QDYHKOHHA ONpeleleHnd

B aHrnuiickoM sI3bIKe CYLIECTBUTENbHBIC B QYHKLIMY OTIpEAeIeHUS
YACTO YMOTPeONSOTCS B MMEHUTENBHOM Magexe. CTpyKTypa «Cylle-
CTBUTENIBHOE + CYIIECTBUTEIBHOE» BBI3BIRAET TPYAHOCTH TIPH TTEPERO-
je. Crnenyer MOMHHUTh, YTO TJIABHBIM CJIOBOM B TAKOH TPYIIIE ABNSETCH
nociefHee CYLIECTBHTEIBHOE, & CYLIECTBUTENbHOE (MM CYLUECTBH-
TENbHbLIE), CTOALLEE Tepen HUM, SIBISAETCA OIpenesleHHeM K HeMY H
NepeBOMUTCS MPIUIATATENBHBIM HIIM CYLUECTBUTENBHEIM B KOCBEHHEIX
namexax:

a table lamp — HacronbHas naMia

a lamp table — cTonMK JUIA NaMIIbL

food department — nMpoAOBOJILCTBEHHBIH OTHE

railway line — enesHOZOpOXHAas JTUHHS

cane sugar — TPOCTHHKOBEIM caxap

products price decrease — CHMXXEGHHE LIEH HA MPOIYKThI
chicken soup — cym U3 KypMIIbl

§ 4. MHOro3HaYHoCcTh CJOB

MHOro3HaYHOCTE CJIOB YaCTO BBI3BIBAET OONBIINE TPYAHOCTH IMPH
MepeBojie C aHIIMHCKOTO Ha pyccKuid a3bIk. Hampumep, cmoso right
MepPeBOAMUTCS CYLUECTBUTENBHBIM Hpaeo, NMPUNAraTeNbHBIM HPAMOU,
npagbtii. [lomobpaTh HYXKHOE 3HAUEHWE CTOBA MOXHO TOJIBKO UCXONS U3
KOoHTeKcTa. Hanpumep:

light 1 » cBeT, OCBelEHUE; OTOHB

light 2 adj ceernbiit; OnemHBIN

light 3 adi — 1. merkuit; 2. He3HaYUTENBHBIN; 3. K. BOZOYIIHEIH (0
mecme)

light 4 v ocBemaTh; 3aXHTaTh

Ypok 5

§ 1. Participle I
(IIpuuacTHe HACTOAMIETO BpPEMEHH)

O6pazosanue Participle 1

Participle 1 ofpasyerca nmpubasnenuem cydduxca -ing K ocHOBe
raarosia ¥ NepeBOJUTCA Ha PYCCKMI S3bIK MPUYACTHEM HACTOSILErO
WIM TIPOIUEIIIETO BpeMEHH:

cook — cooking — roToBslUUit, FOTOBUBILMH
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OcobenHoctr opdorpadun: i
« Ecnu rnaron B MHGUHHUTHBE OKAHYMBAETCSl HA HEMOE €, TO IIp

npubaBIeHUH OKOHYAHHA -ing € ONYCKaeTcs:

to take — taking i

» Ecau ogHOCHOXHbBIHA [JIaron B MHQUHUTHBE OKaHYMBACTCH HE
OJIHY COIJIACHYIO C MPE/IUECTBYIOUIUM KPATKUM TITTaCHBIM 3BYKOM, TO
npu npubGarieHHUM OKOHYAHUA ~ing KOHEYHAas COIJIacHas yIBauBaeTCH

to put — putting '

« Ecay MHOrocmoxHbIH IJIAarosl OKaH4YMBAETCA HAa OAHY cOorja
HYIO C MPEeILIeCTBYIOMM KPaTKUM IJTACHBIM 3BYKOM, TO KOHEYH
coryacHas yABauBaeTCs, eC/IM yOapeHHe IajaeT Ha [OCICAHUMA CIIor:

to begin — beginning, HO: t0 open — opening i

« Ecan rnaron B MH(UHUTHBE OKAHUMBAETCA HA Y, TO NMPUYACTHE
obpasyercd nyreM NpHbasieHud K MHOUHUTHBY OKOHYAHMSA -ing:

to play — playing

Pynguuu Participle I B npepioxenun

Participle I MOXeT BBHIIONHATE TPU OCHOBHBIE (DYHKLIMH:
«  ONpeielieHue: 0
a) MNEPEBOAMUTCA IIPHUYACTHEM OEeMCTBUTENBHOTO 3ajiora U CTOHT..,

nepea onpeaensieMbIM CITOBOM: |
The singing girl is my friend. IToromias 1eBOYKa — MOSA MOAPYTa.
) nepeBonMTCA MPUYACTHEIM 0DOPOTOM, UMEET 3aBUCHMBIC CIOBA |
M CTOUT MOC/E ONMpPEASISIEMOre CI0Ba: §
The girl singing in the next HeBouka, nowouias B COCENHEN KOM- |
room is my friend. HaTe, — MOSA Moapyra. il
«  0OCTOSATENBCTBO: |
NEePeBOAMTCS JIeeNPHYACTHEM, MOXET UMETh TIpeayioru when wiu while: §
When cooking this dish you l'oToBa 510 6111010, BEI OMKHBI UC- |
have to use olive oil. MOAB30BAaTE OMUBKOBOE MACIIO. ]
= 4acTh CKa3yeMOro Bo BpeMeHax rpynmsl Continuous:
MepeBOIUTCS IJIaroIoM B MTUIHOM hopMe:
We are having lunch now. Mkl ceityac obenaem.

§ 2. Continuous Tenses
(ITponoKeHHbIe BpeMeHa)

I'pynna mpofomkeHHBIX BpeMeH yNoTpedisieTcss Wi 0003HAYEHMS |
JEWCTBMSI, IPOMCXOMSIIETO B ONpPeacJeHHbBIH MOMEHT BPEMEHM B HACTO-
SIIEM, TIPOLIEMIIEM WM OYIyLUeM, KOTOpOe [IPEACTABIEHO KaK IIPOLECC |
1 obpasyeTcsi NPH MOMOLLUM BCOMOraTeikHOro rarona to be B coorser-
cTByIoLieM Bpemenu u Participle I (V-ing) cmblicnosoro rnarona.
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The Present Continuous Tense
(Hacroduiee npoao/KeHHOe Bpems)

O6o3HayaeT nelCcTBHE, MPOUCXOAAlIEe B MOMEHT peun (now, at the
moment).

am
is + V-ing
are

Vreepaurenbaasa gpopma

I am doing my homework now.

He is cooking dinner at the moment.
They are working in the garden now.
Orpuuareasuas gopma

I am not doing my homework now.

He is not cooking dinner at the moment.
They are not working in the garden now.

BonpocurensHas 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
(ITpomemuee OPOAOJEKEHHOE BPEMS)

QGo3HauaeT AeHCTBHE, MPOUCXOOUBIIEE B ONpedeTeHHbIH MOMEHT
B [POLLJIOM:
at 5 o’clock yesterday; when something happened; the whole day

was/were + V-ing

YreepanrenbHas Gopma

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.

Orpunarensuas gopma

[ 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.

Bonpocureasnas 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
(Byayuee npoxo/LKeHHOe BPeMsi)

O603HayaeT AeHCTBUE, KOTOpoe OyIeT MPOMCXOINTh B onpezgeneH-.

HBIA MOMEHT B OyAyLLIEM:
at 5 o’ clock tomorrow; when something happens

will be + V-ing

YreepaureinHas ¢opma
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.

OrpuuarenpHan opma
I will not be sleeping at 8 o’clock tomorrow.
When I come home, my sister will not be watching TV.

When mother comes after work, children will not be cleaning the -

TOOM.
Bonpocureabnas gopma
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. Mecroumenus every u each, other u another

MecToMMEHHE every o3HavaeT kavxedoii. YnoTpediseTcs rnepen cy-
LECTBHTEIBHBIM M MCKJIKUAET ynoTpebneHne apTHKIIA:

Every student should learn
foreign language. M3YYATh HHOCTPAHHBI SISBIK.
ITpou3sBojiHbIE OT MECTOMMEHHSI every:

everything — Bcé

everybody — BcCe, KaXKIbIi

everywhere — Be3ge, MOBCIOAY
You can get everything in this shop. Tbl MOXeILUb KYIIUTb BCE B 3TOM

MarasuHe.

Everybody is present today. CerojHs Bce IMPUCYTCTBYIOT.
You can buy it everywhere. Thrl MOXeEllb KYIIUTh 3TO BE3JIE.

MectoumMeHue each BblnensieT oOBEKT M3 MacChl, B TO BpeMA Kak
every yKasplBaeT Ha MHIMBUAYAITbHBIH OOBEKT KaK 4acThb MAacChl:

Every teapot has a cover. Y kaxmoro yalHUKA €CTh KPhILLIKA.
Each teapot had a cover Y kaxmoro yaHMKa Obl1a Kpblli-
in a different colour. Ka CBOEro LBETA.

MecroumMenus other 1 another uMeOT 3HayeHuUe Opy2oi.
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KaxmoMy cTyaeHTy Heobxogumo

JadTe MHE HECKOJIBKO OpYrHX Oy-
JIOUEK.
JaiiTe MHe eliec OOHY YallIKY Jasi.

Give me a few other buns.

Give me another cup of tea.

§ 4. Mecroumenue one (ones)

MecToMMEHHE ONe UMEeT HECKOILKO (DYHKIIMHA:
» O03HAYyaeT o0uH:

It is one of the best shops DT0 OIMH H3 JIYYIIMX MAra3uHOB
in our town. B HalllCM ropojg.

o yno*rpeﬁnﬂerca st 0603HaYeHHA HEOMpeaeJeHHOro 1MLa, Bbl-
PaXX€eHHOro HeoMnpeaEACHHO-IMYHbIM TMOJUICXKAIIIUM:

One must know table manners. Kax bl 10JKeH 3HaTh MpaBuia

MNOBEJAECHHA 3a CTOJIOM.
+ 3AMCHHAECT CYHWIECTBHUTENIBHOL BO usbexaHue ero ITOBTOPEHHH !

I don’t like this cake, give me MHe He HPaBHUTCA 3TO MHUPOXKHOE,
that one. JaiiTe MHe TO.

These apples don’t look fresh, DT AOTOKH BHITTSAAT HECBEXHU-
give me those ones. MH, JTaUTe MHE Te.

Ypok 6

§ 1. The Present Perfect Tense
(Hacrosuee coBepuieHHOe BpeMs)

(Q002HaYaeT IEHCTBUE, COBEPIIMBLIEECS B MPOIIJIOM, HO MMEIO-
1[Ee TECHVIO CBA3b C HACTOSIIMM B BUIE PE3ybTaTa:

— Have you washed the dishes yet? — TBI y2Ke TIOMBINIA TOCYIy?
— Yes, I have already washed — Ja, g yKe moMbUIa MOCyay.
the dishes.

OO0BIYHO YNOTpebasAeTCa ¢ HapeuHsIMHU:

today — ceromHs this week — Ha 3TO# Hemene
this year — B 9TOM rojy tonight — cerozHg BeyepoM
ever — Korga-Hubymob never — HUKOTIAa

just — TOJBKO 4TO lately, recently — HegaBHO
already — yxe yvet — eie (He), yxe

to have (B Present Simple) + V5
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. : + He will/he’ll have finished the work by 2 o’clock.
YTBepauTenbHas (opma Otpuuatenvhas Gopma onpocuTebHas gopma | = He will not have finished the work by 2 o’clock.
I have bought. I have not bought. Have I bought?  Will he have finished the work by 2 o’clock?
You have bought. You have not bought. Have you bought?
He has bought. He has not bought. Has he bought? § 4. MHOro3HaYHoCTh TIaroia fo be
She has bought. She has not bought. Has she bought? Yoasei b b
It has bought. It has niot bought. Has it bonght? |om1fe &)HHKHHH]-\"IH rO3HA4YEH M MOXET MMETh B NPEJICKEHUH CleHy-
We have bought. We have not bought. Have we bought? y '
You have bought. You have not bought. Have you bought? « TJaroJi, yKasplBalolMiA Ha MECTOHAXOXIEHHE TpeaMeTa:
They have bought. [ They have not bought. Have they bought? The table is in the middle CToN HaXOAUTCA MOCEPENMHE
of the room. KOMHATEL.
Tunet BOPocoB » [JIArOJI-CBA3KA:
The soup is hot. Cyn ropsumii.

I 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?

« MoganbHelit rnaron. To be + uHOHUHUTUB BbIpaxkKaeT HeobxOIH-
MOCTb COBEpLUMTb JeACTBHME COMIACHO MpeiBAPHUTEILHON A0rOBOpEH-
HOCTH, MO ILUIAHY:

Dinner is to be cooked O0ex noiKeH ObITh [IPHUIOTOR-
by 7 o’clock. JeH K 7 yacaM.

» BCIOMOraTelbHbIN IMArom:

a) mia obpasosanug BpeMeH rpynns Continuous:
Look! They are playing in the yard!

0) mwig obpazoBaHUs CTPATATENBHOTO 3aJI0TA!
Cheese is made from milk.

§ 2. The Past Perfect Tense
(ITpomenmee coBepmieHHoe BpeMs)

B TIPOLLIOM:

by 5 o’clock K 5 yacam
before something happened [10 TOTO, KaK YTo-TH00 CAYyYHIOCh |

§ 5. Muoro3naynocTs riaroaa fo have

I'naron to have muorosnaued. B npegnoxernuu oH
« O3HAYAET uUMemsb, obnadame:

had + V; I have a sister. Y MeHsd ecTb cecTpa.
+ Mary had laid the table before her mother came home. To ha\re.gt}t TAGKS ORHANART GO0
He has got a lot of books. V Hero MHOro KHMI.

— Mary had not laid the table before her mother came home.

? Had Mary laid the table before her mother came home? « HMEeT MOJaJIbHOEe 3HauUeHMe, ecli nocne rnarona to have creny-

ET HH(bF[HI»{THB. B atom Clly4yae OH BbIpaXKaceT JOJDKEHCTBOBAHHE, 4 MMEHHO
HEOOXOTUMOCTh COBEPUIHNTE OEWCTBHE B CHITY OMNpEACHCHHBIX MPHUYHH:

§ 3. The Future Perfect Tense You have to go shopping. Tebe mpumercsa CXOAHMTL 3a TO-
(byaymee cosepmeHHoe Bpems) KYTIKAMH.
He had to do the work OH momxeH ObUT 3aKOHYHWTE pa-
O6o03Hayaer meicTBHE, KOTOPOE 3aBEPLIMTCA K ONpeaeeHHOMY as soon as possible. 00Ty Kak MOXHO paHblle,

MOMEHTY B 5YJI)'LHBM. * HCIIONL3YETCH KAK BCIIOMOTATEJIbHBIH [1aroJ rPyIINbl BPEMCH

Perfect:
We have finished the work. MpbI 3aKOHYMIH paboTy.

shall/will + have + V;
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§ 6. Prepositions (IIpexnoru)

OcHoBHBIE NpPEAIOrH MecTa

OcHoBHbIe IPENJIOTH BPEMEHH

at at work, at the lesson, Ha paboTe, HA YPOKE,
at college, at the party B KOJUIG[KE, HA BEYePHHKE
above above my head HAJL, TOJNOBOH
before before the classes | mepen 3aHATUSAMH
in front of |in front of the cinema nepes KMHOTeaTpoM
behind behind the building 32 30aHMeM/mo3aaM 31aHus
by by the window ¥ OKHa
in in the city, in London, in bed | B ropone, B JIoHioHe, B nocTenu |
on on the shelves Ha ITONKax |
over over the table, over the river, |Ham cTOJOM, Yepes peky/mo Ty
over the whole country CTOPOHY DEKM, MO BCell cTpaHe
under under the chair NOJ CTYIOM
between |between two tables MEKAY JBYMS CTONAMM
among among the students CpeaM CTYIEHTOB
around around the corner 34 YIJIOM
along along the street BIOJL TIO VIIHLIE
OCHOBHBIE NPEJIOTH HANPABJICHHA
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 opThesib, B CYMKY
from from the college, from his work |u3 Konmemxa, ¢ padoOTHI
out of out of the box u3 KopobOKu
up up the river BBEPX N0 pPEKE
down down the street (Bum3) no yiauLe

to go home — uaTu goMoi
to come/to get home — npuidTu oMo

to go to work — uaru Ha pabory
to go to school — MaTH B LIKOITY
to go to college/to university — MaTH B KOMNEMX/B YHHBEPCHUTET

to go to bed — naTH cnatk
in town — B ropoae

to town — B TOpOx

in the country — 3a ropofom
to the country — 3a ropon
on foot — newkom

by car, by bus, by train — Ha MailMHe, Ha aBTobyce, Ha Moe3e
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in in the morning VIpOM
in the afternoon IHEM C BpeMEHEeM s
in the evening BeUepoOM
in May B Mae
E C HAa3BaHUAMH
in March B MapTe } Siceatien
in September B CEHTAODE
in winter 3UMOI )
in spring BECHOM { C HA3BaAHMAMH
in summer JIETOM BpeMeH roja
in autumn OCEHBI0 J
in 1985 B 19385
: C rogamu
in 2002 B 2002 &
in three days Yyepes TP JHS
in two weeks yepes OBe HeILeNnH
on on Sunday B BOCKpECEHbLE ¢ Ha3BAHUSAMHU
on Monday B MOHEAEIbHHK JIHEH Heaenu
on a cold day B XOJOJOHBIA JeHb
on a hot day B XapKHil feHb
on the 1st of May 1 maa @ G
on the 8th of March |8 mas :
on Monday morning | B MOHEAENBHUK YTPOM C BpeMeHeM
on Friday evening B MATHULLY BEYEPOM CYTOK
at at 5 o’clock B 5vacos
at 10 minutes past6 |B6.10
at the weekend Ha BBIXOAHLIE
at that time B TO BpeMs
at the end B KOHIIE
at night HOYBIO
at noon B MOJAEHb
at the moment B JaHHBIK MOMEHT
about at about 8 o’clock npumepHoO B § yacos
after after the classes Mocie YPOKOB
before before breakfast, JIo 3aBTpaka, J0 Yaca
before 1 o’clock
by by 2 o’clock, by June |mo 2 yacos, K MIOHIO
for for three hours B TEYEHHME TPEX YACOB
from...to |to workfrom 8 to/till 5 | pabotatec 8 5o 54acos
from...till
within within ten months B TeueHue 10 Mecsuer
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CiioBocoueTanmns, B KOTOPLIX APTHEIE ONYCKAETCA

after breakfast/lunch/tea/dinner/supper —
Iocse 3apTpaka/obena/yaa/ykuna

before breakfast/lunch/tea/dinner/supper —
riepes 3aBTpakoM/o6enom/yaeM,/ VKHHOM

at breakfast/lunch/tea/dinner/supper —
3a 3aBTpakoM/obeoM/qaeM/y>KMHOM
for breakfast/lunch/tea/dinner/supper —
Ha 3aBTpak/ocben/K 4am/Ha VXXUH

to have (cook, made, prepare) breakfast/lunch/tea/dinner/supper
TOTOBUTb 3aBTPaK,/00en/dai/ykuH

CnoeocoveTaHus, B KOTOPHIX HPEIJIOrH HE yHoTpedasioTes

this morning/week/year/etc.

last October/week/year/Sunday/etc.
every day/week/month/etc.

next Monday/week/year/etc.

Jlpyre pacnpocTpaHeHHbIe IPeJIOTH

of — CIYKUT JUTS BEIpAXKeHHs for — nna
TIPHMHAUIEXXHOCTY Y T.11. with — ¢
without — 6e3

Vpok 7

§ 1. The Infinitive (MuduanTns)

HUHpUHUTHB — HeonpeaeneHHasd dhopMa IIarona, OTBEYaeT Ha BOT- |

poc #mo deaams? (umo cdesams?).

DyHEnIUHE HHQHHKTHBA B NPEIT0KEHHHA

DOyHKRIMH Cniocofisl meperoa Ha pycCKuit 361K
1. [Monnexaiee CyuecmeumensHbim
To read the text is our homework. Yrenne TeKCTa — HAlIe JOMalIHEE
3aflaHKeE.
Hupunumueom
Yurark TEKCT — Hallle JOMALIHEE
3agaHue
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Oxonuanue

DyHxHu Criocobrl MepeBofia Ha PYCCKHHA A3LIK

2. YacTe COCTABHOIO IIAroJIbHOTO Hrgpunumugom
CKasyeMoro Bbl MOMKHBI CAENATH 3Ty padoTy
You must do the work today. CErofHs.

3. MMeHHas yacTh cKasyemoro nocne | Hugunumugom

MOMIEXALIETO, BLIPAKEHHOIO Hauua 3amaya — BHINONHATE PaboTy B
cnosamu aim (weas), duty (dose), CpPOK.

task (3adaya) n T. N.

: L [Ipudamounsim npedaoicerem
Our taskis to fulfil our workin time. P P

Haiua 3anaya 3akii0vacTcs B TOM,
9T00bI BEINOJHUTL PaboTy B CPOK.

4, [ononHeHue Hrighunumusom
We hope to get a good job. MBI HageeMCsa MOJYIHTL XOPOLUYIO
paboTy.

5. OBCTOATENLCTBO LENH (MOXET Hugunumueom ¢ corozamu 2mobot,
BBONHMTLCS COI030M in order to — dia |daa mozo uwmofint

no2o uniobr) YroOBI XOPOLLO FOBOPHTH I10-

To speak English well you have to AHTIUICKH, BbI IOJIKHBI MHOTO
work hard. 3aHMMAaTLECS.

A lot of devices were developed in
order to make easier the work of the
cook.

Cywecmeumensiibis ¢ RPedio2oM 4R
Pa3zpaboTaHo MHOro npucrnocobnie-
HMi a5 odaerdends Tpyaa noeapa.

6. Cnpenencuue Ckaszyembim onpedeauinesshozo

A thermometer is an instrument to RpUGamMOoUHO20 NPednodNCceHUA

show the temperature. TepmomeTp — 370 NpubOp, KOTOPBI
The vegetables to be used for this MOKA3LIBAET TCMIICPATYPY.

dish are to be soft.

ITpuwacmuem
TepmomeTp — 3710 Npubop,
N0Ka3blBAIOIHI TEMIEPaTypy.

OnpedeattmenbHoIM RPUOAITO4HbIM
npedaodceHieM, CKasyemoe Komopozo
guipasicaem 0oNHceHCMeoearue,
B03MOJICHOCINb

Ogowuy, KoTopeie DyayT (Moryr,
JIOJZKHBI) NCNO/IB30BATBCA 1A 3TOTO
611014, JOKHBL BbITE MATKHMMU.

§ 2. Gerund (Tepynmmii)

Tepynanii — HenuyHasi (opma ryarosia, coYyeraioulas CBOWCTBA
IJIAroJia U CYUIECTBMTENbHOTO. B pycckoMm s3bike Takasi hopMa OTCYT-
CTRYET.

O6pa3syetcs ipu MoMoLLH cyddukca -ing oT MHOMHHUTUBA [J1aroa.
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DyHKUMH TepyHIMS B NPeI0KEHHH

Cnocobrl nepeBona Ha PyccKuil A3bIX |

DyHKUKH
1. Iloanexatee CyrgecmeumensHom
Smoking is harmful. Kypenne BpenHo.
Hupunumugom
KypHTh BpenHO.
2. [IpamMoe noronHeHune CywecmeumenbHbim
I like reading. S nwobnio yreHue.
Huchunumusom
S nobao YHTATS.
3. YacTk CIIOXKHOTO CKa3yeMOTO Cywecmeumenvhbim
He stopped smoking. OH npekpaTH/l KypeHue.
Hrgunumueaom

OH npekpaTHI KYPUTh.

4. OBcTOSTENBCTBO

On coming home he had dinner with
his family.

After finishing the work they went to
the bar.

She left without saying goodbye.

Heenpunacmuoin 060pomom

Ilpuas pomoi, oH noobenan ¢
CeMBEI.

3akoHyue paboTy, OHM ITOIITH B Gap.

OHa yilNa, He CKa3ap <0
CBHIAHHHA».

5. OnpenencHue
I don’t like his manner of singing.

CyuecmeumenbHbim, UHDUHLMUGOM
MHe He HpaBHTCH ero MaHepa
MeHHA/MeTh.

6. ITpeanmoxHoe KOMONHEHHE
I knew of his studying at college.

Cyiecmeumenbbm

S 3Han o ero yyele B KOMICIKE.
llpudamounstm npednoxcenitem

5l 3Han, 4TO OH YUMTCH B KOJJIEHKE.

I'narossi, TpeOyomue ynorpebienns repynaus

to avoid — u30eraTh

to deny — OTpHLATDL

to enjoy — HACAAXKIATHCS
to exuse — M3BUHSATH

to finish — 3akaHyuBaTh

to give up — npexpawarth, 6pocaThb

10 g0 on — NpOAOJLKATh

to hate — HeHaBHOETE
to like — HpaBuTBCA

to mind — BO3paxaTth
to need — HyXKmaThca
to start — HaYMHaTL

to stop — npexkpauars
to suggest — npennarath U Op.

Inaronel v BHIpaXKeHHs, TpedylOIMe YIOTPEOIeHHA TepyHIua
C onpedeIieHHBIMHA NpeaaoraMm

to agree to — cornawarkcsa (¢ geM-I1.)
to be afraid of — Gositbca (yero-i.)
to be good at — GpITh ciocOOHBIM (K YeMy-1.)
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to be good for — ObITh XOPOLUKMM/TIOAXOASALMM (U1 YEro-Ji.)

to depend on — 3aBuceTs (OT Yero-iu.)

to give up the idea of — ocraButs MbICIs (0 YeM-I1.)

to insist on — HacTaWBaTh (Ha YeM-J1.)

to look forward to — 0XHIaTh (4ero-n.) ¢ YAOBOJALCTBUEM, HETEP-
MEHHEM

to prevent from — mpensaTCTBOBATH (YeMy-JL.)

to succeed in — npeycnesath (B 4eM-JI.)

to thank for — GmaroaapuTh (3a 4TO-11.)

instead of — BmecTo (4ero-u.)

IMocne rnaronos to begin, to start, to continue Moxer ynotpe6-
N9ThCH KaK TePYHIAWN, TaK U HHOUHHUTUB!
He began to translate/translating = OH Havyan MepeBOAUTL TEKCT BYE-
the text yesterday. pa.
They continued to work/working Ounu mponomxkanu paboraTs IO
till 9 o’clock. 9 yacos.

[Tocne rnarcna need yrnotrpedngercd HHGUHUTHUB, ECIIU BHIpaXaeT-
cA HEOOXOOMMMOCTL KOMY-JIMDO CIenaTh YTo-J11b0:
He needs to work harder. EMy Hy>XHO 00sbLIe pabOTaTh.

[Tocme rmarona need B MacCMBHOM 3HAYeHUM yroTpebisiercs re-
PYHIMH:
The tablecloth is dirty. It needs
washing,

CxkatepTth rpsizHasi. Ee HyXHo no-
CTUPATD.

Ypok 8

§ 1. The Complex Object
(CnoxHoe momoaHeHHE)

CrnoxHoe JOMOJHEHHe — 3T0 CHHTAKCHUYECKHI KOMILIEKC, COCTO-
AMIA U3 UMEHHOM YacTH (CYIIECTBUTENLHOIO WIM MECTOMMEHUS) U
rAaroALHoN yacti (MHOUHUTHBA, TePYHANA MM NMPUYACTH).

CnoxHoe NOTIOMHEHUE MOXKET COCTOATE U3 MPSAMOro JOIOJIHEHHUS U
HHOUHHUTHBA:

+ CyacTHuUel to nocne rnaroiioE to want, to believe, to expect, to
find, would like u ap.:

I want you to tell the truth. S xouy, 4TOOBI THI TOBOPWI TIpaBIy.

[ believe her to be a good cook. # cuuTalo, 4TO OHa XOpOLUMI MMOBap.

I expect him to come in time. 4 HageloCh, YTO OH NPUNET BOBPEMSL.

I find your cake to be very tasty. Al HaxoxXy, YTO TBOH NMHUPOT OYEHb
BKYCHBIH.
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1 would like them to make
dessert.

Mother does not let them
watch TV after 10 o’clock.
Our chef made us work

2 hours a day.

A 6r1 xoTena, yToObl OHH npmom
BUJIN Jecepr. i

« 0e3 yactuiiel to mocne raarosios to let, to make:

!

Mama He paspellaeT UM CMOTpE
TeneBu3op nocie 10 yacos. -
IITedp-rroBap 3acTaBisan Hac pa=
GoTate Mo 12 4acoB B CYTKH.

+ ¢ uHUHUTHBOM Oe3 yacTulibl to uiu ¢ Participle I mocie rmaro-
JIOB BOCIIpHATHSA to see, to hear, to watch, to notice, to feel u T.1.
CpaBHUTE 3HAYCHHS NPU NEPEBOLE:

WHOuHNTHB — onHOKpaTHOE JeHCTBHE

Participle | — npouece

I saw her come into the house.
A BMjieN, YTO OHA BOIIIA B IOM.

I saw her coming into the house.
S BUAEn, Kak OHA BXOAWIIA B 1OM.

Who ymorpebnsercs, Korna peyb HIET O JIOIAX:

I know a woman who works at this restaurant.

The people who work in this shop are very friendly.

That u which ynorpebsirores, Koraa pedb HAET O HEOLYIIEBIEH-
HBIX IpeJmMeTax:

My friend works in a cafe that/which is next to my house.
A coffee maker is a machine which/that makes coffee.

« Ilpuaaroumoe ycnopHOe TpEIIOXKEHHWE BBOAUTCH COlO3aMH if
(etau), in case (g cayuae), unless (ecau moavio He).

B npuaaToyHBIX BPEMEHH M YCJIOBHBIX IJIArON-CKa3yeMoe HUKOTAa
He ynotpebisiercs B OyaylieM BpeMeHH. [ BHIpAKeHHA OeHCTBUS B
oyoyweMm cayxur Present Simple, a He Future Simple:

I didn’t hear him playing the piano.
A He cnbiLAN, KAK OH UIpaj Ha
(GopTeNbIHO.

She felt everybody touching her hand. |

Ona yyBCTBOBANA, Kak Bce
NPUKACAIOTCA K €€ PYKE.

I didn’t hear him play the piano.

A He cablan, utobkl OH Urpan Ha
hOopTeNLAHO,

She felt somebody touch her hand.
OHa noMyBCTBOBAA, YTIO KTO-TO
NPUKOCHY/CS K €€ DYKE.

§ 2. CroxHonoauMHEHHOE MpeNJIOKeHHe

ClOXHONMOAYMHEHHOE TMPEUIOKEHUE, KaK M B PYCCKOM H3bIKE,
COCTOHMT M3 TJIABHOIO H TIPUOATOYHOTIC IPELTOXEHH]. HpH,IIEtTO‘{HOC _;
HPGHJ'IO}KCHHS Oﬁbl'-IHO BBOIMUTCH OTHOCHUTEIEHEIMH MCCTOHMCHHHMH_;'
HJIH COKI3aMH. |

THOBI NPHAATOYHEIX PeAI0KEHH

« Ilpuaarounoe XONOJHATENLHOE TIPELIOXKEHNE BBOJIMTCS CIOBA-
mu that (umo), what (umo), when (kozoa), why (nouemy), where (2de), |
if, whether (1u): i
You know quite well that T am THl mMpekpacHO 3Haelllb, 4TO 5 |
right. npas. i
I know what she likes. A 3Ha10, uT0 OHA MIOOHT.

I lived there when I was young. A xun taMm, Korga Obl1 MOJIOA.
I don’t know why she is late. A He 3HAaKO, NOMEMY OHa ONAa3[bl- |

BaeT.
I don’t know where he is. S He 3Haw, TAE OH. .
I don’t know if/whether she A ne sHaw, npuger am oHa ce- |
will come today. TOIHA.

« IlpuaarouHoe onpeleNUTEALHOE MTPELTOXKEHHE BBOIUTCS C/IOBA-
mu who, that, which (xomopuiii).
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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

Korma oH npuroroBur 0oGen, oH
MPUIIACUT Bac K CTOJNY.

A 6yny moma, Koria Tl BEpHEellb-
c4.

Ecay oH npuaeT, MBI clieaeM sty
paboTy BMecTe.

Ml omo3naeM, eciM He IMOCHe-
LUMM.

51 3akoHYy paboTy CeromHsa Beve-
POM, €CJIM TOJBKO HE CIMILKOM
YCTaHy.

S mpUTOTOBNIO YXWH, B Clydyae

earlier than you.

€CJIY MpHeny paHblie Ted.

Tabdauna HenmpaBWILHBIX IJAr0J0B

Infinitive Past Simple | Past Participle [Meperon
to be was, were been ObITb, HAXOOMTHCS
to beat beat beaten 0TOHMBATh, B3OKBATE, TONOYL
to become became become CTaHOBUTBCH
to begin began begun HAYKMHATB(CA)
to break broke broken JoMatb(cs)
to bring brought brought NPHMHOCHTE, MPUBOAUTE
to buy bought bought MOKYIATh
to catch caught caught JIOBHTb, CXBATHIBATh
to choose chose chosen BBIOMpaTL
to come came come MPUXOAHTE, [TPHEIXATE
to cost cost cost CTOMTh
to do did done nenaTth
to drink drank drunk MUTH

8 IllepGaxona

o EAD



Oxonuanue

Infinitive Past Simple | Past Participle IMepeson
to speak spoke spoken TOBOPHTE
to spend spent spent TPaTHTh
to spread spread spread Ma3aTh, HAMA3KIBATH
to stand stood stood CTOATb
fo swim swam swum [1J1aBaTh
to take took taken bpath
to teach taught taught VIUTE
to tear tore torn pBaTh
to tell told told PAacCKa3kIBaTh
to think thought thought JyMaTh
to throw threw thrown dpocath
to toss tossed tost opocartb, moabpaceiBaTh,
00BaTHUBATE
to understand |understood |understood |nmoHMMaTh
to wear wore worn HocUTh (0dencdy)
1o win worn won BEIMIDBIBATE
to write wrote written nmMucaTth

Infinitive Past Simple | Past Participle Ilepesoa
to drive drove driven BOANTE (agmomoduns)
to ecat ate [et] eaten €CTh, IPUHUMATL MHLLYY
to feed fed fed KOPMHTB(CS)
to find found found HAXOAUTh
to freeze froze frozen 3aMep3ath, 3aMOPAXNBATD
to get got got MoJay4aTh
to give gave given naBaTh
ta go went gone MITH, €XaThb
to grow grew grown pacTu
to have had had HMETb
to hear heard heard CNBILIATH
to hold held held IepXaTh
io keep kept kept IEepXKaTh, XPaHWTh
to know knew known 3HATH
to lay laid laid KJIacTb
to leave left left OCTARJIATh, YEIKATh
to let let let MO3BONATL
to lie lay lain JeXaTh
to lose lost lost TEPATH
to make made made JeNaTh
to mean meant meant 3HAYMTh, MOAPa3yMEBaTh
10 meet met met BCTpedaTh
to pay paid paid IUIATHTh
to put put put KNacTh
to read read [red] read [red] YUTATh
to run ran run Bexartb
to say said said rOBOPHTH
to see saw seen BHICTh
10 sell sold sold MPOAABATD
to send sent sent MOCHINATh
to shake shook shaken TPACTH
to show showed shown MOKA3kIBATh
to shut shut shut 34KpbIBATD
to sing sang sung neTh
to sit sat sat CHIETh
to sleep slept slept Cnath
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JOITOJTHUTEJIBHBIE CBEJEHHUA
110 TPAMMATHUKE

YucauTelabHble

YucautepHLe 0003HAYAIOT KOJMUECTBO WM MOPSIOK MpeaMeT
U IeNaTcs Ha KOJHYEeCTBEHHbBIE W MOPSIKOBBIE. b
KoIHYecTBEHHbIE YMCIMTEIBHbIE 0003HAYAIOT KOTHYECTBO U OTBE 1
yajoT Ha Bonpoc how many? (ckonbko?):

one — OOMH, five — nsTh U T. 4.

Hﬂ]]ﬂJIKOBhle YHCJIMTEAbHBE 0003HAYAT NMopaaoK NpeIsMeETOB
oTBeyaloT Ha Bornpoc which? (kotopsiit?): '

the first — mepswrii, the fifth — naTeiit ¥ 1.0,

Cnenyer o6patuTh BHUMAaHHE HA HATIMCAHWE CIIEAYIOLIMX qncnu_uf
TeIbHBIX: '

thirteen twenty forty
fifteen thirty fifty
YuenurensHue
KonuuectreHHEIE nOpﬂﬂ,KOBh[e
1—12 13—19 20—90
(cybdmuxkc -teen) | (cydduxc -ty)

1 —one 13 — thirteen 20 — twenty 1 — the first
2 — two 14 — fourteen 30 — thirty 2 — the second
3 — three 15 — fifteen 40 — forty 3 — the third
4 — four 16 — sixteen 50 — fifty 4 — the fourth
5— five 17 — seventeen 60 — sixty 5 — the fifth
6 — six 18 — eighteen 70 — seventy 13 — the thirteenth
7 — seven 19 — nineteen 80 — eighty 15 — the fifteenth
8 — eight 90 — ninety 20 — the twentieth
9 — nine 21 — the twenty-first
10 — ten 30 — the thirticth
11 — eleven 40 — the fortieth
12 — twelve 100 — the hundredth
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YTeHne YHCIHTENBHBIX CcBbime 100

100 — a/one hundred

1005 — one thousand and five

101 — a/one hundred and one

1235 — one thousand two hundred
and thirty-five

125 — one hundred and twenty-five

2000 — two thousand

200 — two hundred

5345 — five thousand three hundred
and forty-five

300 — three hundred

1,000,000 — a/one million

1000 — a/one thousand

1,000,000,000 — a/one milliard (8#);
one billion (US)

B otnnyue 0T pyccKoro g3pika yucautenbHbie hundred, thousand,
million He UMEOT OKOHYAHUA MHOMXECTBEHHONO YUCHAa (-8), KOrjaa nepen
HHUMH CTOHUT KOJNHMYECTBEHHOE YMCIMTEIBHOE, ABIAKIMIEECH ero onpe-

NENEHUEM!

three hundred students, five thousand houses, fen million books

Cnosa hundred, thousand 1 million MOryT ObITE U CYLLECTBUTENL-
HBIMM, KOILA NOCAE HUX VIIOTPeDisieTes CYLECTBUTENbHOR C NPeUIo-
rom of. B aTom clydyac OHH MMEKT OKOHYAHMCE -8

hundreds of people — coTHHN ntoaeH
thousands of houses — ThICHYM JOMOB

Yrenne APOOHBIX IACIHTEIBHBIX

[TpocTeie apobu

Hecatnynple gpobu

'/, — afone half

'/, — a/one third

2/, — two thirds

%/, — three quaters uau three fourths
1!/, — one and a third

2°/, — two and five sixths

» UHCAUTEND BRIPAXKACTCS KOMNYECCT-
BEHHBIM YHCJIUTE/IBHBIM, &
IHAMEHATENL — I'IOPH}IKOBBIM_

« Korpa uucnurenns 6onblue eauHu-
LB, YHCIHTENBHOE-3HAMEHATE
HMCCT OKOHYAHHE -§

0.1 — nought [no:t] point one wau
point one

0.01 — nought point nought one wau
point nought one

2.35 — two point three five

32.305 — three two/thirty-two point
three nought five

» Llenoe yncno otaengerca ot ApoGu
TOMKOH (& He 3anATol, Kak
B DYCCKOM SI3BIKE).

« Kaxpas undpa YuTaCTCH OTACTBHO.
Touka, OTAEASIOAN LIEA0S YHCIIO
ot apoGu, yuTaeTca point; HOIb
uynTaetcs nought (Br) unu zero (US).
Ecnu uenoe 4Mcno paBHO HYIIO, TO

OHO 4YaCTO HE UMTAETCH

[IpouenTEl 0003HAMAIOTCS 3HAKOM % MM CIIOBaMM per cent
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XpoHoJiorH4ecKne JaThi

TOxEL, B OT/IMUME OT PYCCKOTO A3bIKa, 0D03HAYAIOTCA KOMICCTBE
HBIMM YMCIMTEIbHBIMM, TIPHYEM CIIOBO 200 OTCYTCTBYET: 1
1900 — nineteen hundred THICAYA JAEBATUCOTBIN TOJT ]
in 1905 — in nineteen o [ou] five B THICAYa JCBATHCOT TIATOM LOIY
1986 — nineteen eighty six TBHICSAYA OEBATHCOT BOCEMBIECHT

LIeCTOH rof
2002 — two thousand and two JIBE THICSYM BTOPOH rox _

JlaTel 0603HAYAIOTCH KOMUYECTBEHHBIMU MM MOPALKOBBIMH HHC
JIATENbHbIMU. ;
April 12,1981
April 12th 1981
12th April, 1981

April the twelfth (April twelve)f;':I
nineteen eighty-one wau the twelfth’
of April, nineteen eighty-one

Bpems
a clock yacel (HGCMOAbHbIE, HACMEHHbBLE)
awatch vackl (Hapy4Hble, KAPMAHHbLE)
an hour yac

Mou yacel MIYT HEIPABHIBHO.

TBOM Yachl WAYT NPaBUILHO.

DTH YaChl OTCTAKOT.

Onu orcrawt Ha 10 MHHYT.

Te uachl crelar.

OHM CrielIaT Ha 5 MAHYT.

Ceityac poBHO 10 yacos.

Koropelit yac?

‘Koropuiit yac?

CxaxuTe, noxanyicra, 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.

It 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
(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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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

Yupaxuaenus
1. CoBmecTHTE BpemMA C ero 0003HAYCHHEM:
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 h. It is ten minutes past two.
2. IlepeBeanTte HA AHTIHHCKHI A3BIK:

1. Bawy yacel oyt npasunsHo. 2. Ypok npogomxkaetcs 45 MUHYT.
3. Ero uacel otcraiot. 4. Kotophiit yac? — Ceifyac mojioBuHA BTOPOTO.
5. 51 nporen tam jaBa yaca. 6. § obenaro o6s1yHO B 2 yaca. 7. TBOM yack!
MIyT HenpaBuabHO. OHM crewrat. 8. Bo CKObKO Thl BCTAEIL YTPOM?
9. 4 0bpryro secTao B 7 yrpa. 10. B mMosoBMHE BOCBMOTO 51 BLIXOXY M3
aomMa.

CnoBoobOpa3zoBanue (Tabm Hac.232—234)

Yopaxseaus

1. Haiinare cydduke B creaywomux ciaopax. Onpenennre, K KAKO# 9acTH
pedd OHH OTHOCATCA, MEPeBeAMTE HA PYCCKHH A3LIK:

tactless, harmful, writer, formal, changeable, dangerous, childhood,
softness.

2. TlepepeiuTe HA PYCCKHIl A3BIK MIAroJsl, 00pa3oBaHHbIe OT JAHHBIX CY-
NIeCTBUTENBHBIX O3 H3MeHenua GopMbl cloBa:

Oo6pasen:
finish — unuwi, okonuanue; to finish — 3axkanuueams
lift — nudt taste — BKyC

light — cBeTt

Sstop — OCTAaHOBKA
water — BOjJa
hand — pyka

test — npoda, ucnbITaHKe
cost — CTOMMOCThb

crash — apapus

cook — moBap
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3. OdpasyiiTe OT cHeAYIOMHX IJATOJIOB CYHNECTBUTE/IbHbIE NPH HOMOIIHA
cydduKca -er ¥ nepeBeJUTE HX HA PYCCKHIl A3LIK:

Oopazen:

to read— reader— uumamens to burn— burner— eopeaxa

to play, to build, to listen, to cut, to sing, to dust, to heat, to bolil,
to dry, to adjust, to tune (Hacmpausams).

4. OOpasyiiTe OT CAEAYHIUX NPUIATATENbHBIX CYIIECTBUTENABHBIE C CY(h-
(MKCOM -71ess ¥ HepeBeATEe HX HA PYCCKAH A3BIK:

happy, clean, kind, fresh, white, dark, soft, vellow, rich.

5. TlepeBennTE HA PYCCKHIl A3BIK PAaroini ¢ npedukcom un- (pas-, pac-),
00pa3oBaHHbIe OT CACAYIOUMHX IIAarojoB:

to close — 3akpwIBaTH
to bend — crubarte

to load — rpy3uTh

to fasten — 3aBA3bIBATh

to pack — nakoearts
to tie — 3aBRsA3bIBATH
to fix — 3akpennsirs
to cork — 3aKynopuBarthb

6. O6pasyiiTe OT CAeAYIOWAX NPHIATATENbHBIX [JIATOJIBI NIPH NOMOIH cyd-
¢uKca -en:

Oobpasen:
cheap — Oeweenili, to cheapen — Oewegens

black, quiet, ripe, white, deep, fresh, dark, wide, hard, soft, thick,
fat, short.

7. OGpa3syiire 0T CHeIYIOMIAX IIATOJOB CYMIECTBHTE/ILHBIE NPH NOMOLIH
cythdukca -ing W nepeBeMTE HX HA PYCCKHH A3BIK:

to heat, to feed, to clean, to can, to freeze, to cover, to check, to
open, to meet, to begin, to eat, to cook.

8. Ollpe,ueume, KAKHMH YACTHMH pedH ABAAITCA BBHIJICJACHHBIE CN0BA

1. The air in the room is not fresh. 2. Air the room, please. 3. My
parents work as teachers. 4. He goes to work early in the morning. 5. The
water in the saucepan is hot. 6. [ water flowers in my garden every day.
7. The air was cool and fresh. 8. I usually cool the dish before serving.
9. Let the mix cool, then dress it with oil. 10. Mix the ingredients and put
them on the plate.

9. OOpasyiiTe OT CIEAYIOUUX CYWECTBUTENLHBIX NPHAAraTeabHbIe ¢ cy(-
thukcom -Jess 1 nepeBeUTe MX HA PYCCKHH A3BIK:

Oopaseu:
pain — 6oav, painless — 6ezbone3nennbill

heart — cepaue
end — KoHeL
expression — BbIpaXKCHHE

care — 3aboTta
tooth — 3y6
SUn — COJNHIIE
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colour — upert home — aoM
use — ToJIb3a child — pebenok
taste — BKYC hat — uuisna

10. O6pazyiiTe 0T CAEAYIOIMMUX MIATOJOB H CYIIECTBUTENbHBIX HPUIATATE b: &
HBIE TIPH MOMOIH cydurcea -ful U nepeBeHTe HX HA PYCCKMIA SA3BIK:

play, watch, pain, peace, beauty, forget, harm.

JHTE HCHOJ!BS}’EMME cpeacTea cnoscoﬁpaaonauna.

drinkable water, useless things, a late riser, a sleepless night, tea-
leaves pickers, a home-made cake, a beautifully dressed dish. y

nepenem{'re X HA PYCCKHI A3BIK: :
production, coldness, entrance, drunk, well-educated, producer',‘;"
changeable, brotherhood, preparation, carefully, harmful, departure, |

smoking.

13. O0pasyiiTe oT CleIYIOIUHX NPHIATATEILHLIX HADEIUd NPH MOMOIIH cyd
¢ukca -ly u nepeserTe HX HA PYCCKHIl A3BIK:
load, quick, useful, simple, normal, usual, complete, large, near, j'i
great, high, hard. l

SPEECH ETIQUETTE
(PEYEBOW DTUKET)

Forms of Address

MDopmbt obpaLleHHA

Ladies and Gentlemen

Jlamel v rocroga

Dear Sir VBaxaeMblil rOCMOIHH

Dear friend Hoporoit apyr

Mr Brown lNocnoaun bpavH

Miss White Mucc Yallt (k HezamydicHou JceHuune)
Mrs Jones Tocnoxa JixoyHe (k samyacHel

HCEHULULHE)

Madam, 1 am at your service.

MajaM, g K BaLHM YCIYram.

Greetings IlpuBeTcTBHA
How do you do? 3apaBCcTBYITE.
Hi. [Mpuzer.
Hel 3apascTByiiTe.
Good moming. Hobpoe ytpo.

Good afternoon.

Hobpbiit HeHb.

Good evening.

Io6psiit Beyep.

How are you? Kak gena?
Fine, thanks. Cniacubo, xopouwo.
What about you? A y Bac?

Very well, thankyou.

OyeHb xopowo, crnacKbo.

OK, thankyou.

Xopoiuo, crnacubo.

Requests

ITpoceOn

Could you tell me ... please?

Cxaxute MHe... [ToXanyicra.

May I come in?

MoxHo MHe BoiTH?

Can you help me, please?

He Morau bl BEL MHE TOMOYB?

May I trouble you for a moment?

Mory s nobecrnoKoMTE BAC Ha
MHHYTKY?

Please, wait for me.

[MonoxaouTe MeHs, noxanyicra.

Invitations

Ilpurnamenue

Let’s have a lunch.

[asait mozaBTpakaem.

I°d like to take you to the restaurant.

XOo4y MpUraacuTh TeDA B peCcTOpaH.

I’d like to invite you to our party on
Sunday. Do you want to come?

51 XOTen Obl MPUIIACHTL BAC HA
BCTpevy B Bockpecenbe. [Ipumete?

Come over for dinner tonight.

HpMXO,IIH CErojHsg BEHYEPOM KO MHEC Ha

oben.
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Ilpodonsicenug

Forms of Address

Dopmsl obpalueHus

How about having dinner at the
restaurant together?

Kax HacyeT TOTO, YTOOLI BMECTE
noodesats B pectopaHe?

Agreement

Coraacue

I'd love to. Thanks.

C ynosomnbcrBreM. Criacu6o.

I"d be glad (to come). Thank you.

Cnacu®0, ¢ y1oBOIbCTBMEM (npuay). f

OK/All right.

JlagHo.

That sounds good/great.

Xopouuo.

I’d like to very much.

C yI0BONBCTBHEM.

That’s a good idea.

310 XOpolas MbICIL .

That would be fine.

310 6bU10 GBI ITPEKPACHO.

With pleasure.

C yIOBONMBCTBHEM.

Disagreement. Refusal

Hecornacue. Otkas

I don’t agree with you.

Sl He cornaceH (He COTTACHA) C BaMH ||
(c To6oit).

Not at all,

OTHIONE HET.

I'm afraid not.

Boiochb, 4TO HeT.

No, you are wrong.

Her, Tkl He npar(a).

I don’t think so. Jymalo, 1O HeT.
Hardly. Bpax nu.
On the contrary. Hao6opor.

[’m awfully sorry, but [ can’t
do what vou ask.

MHe yKacHO Xafk, HO S HE MOTY
C/IeJIaTh TO, O YeM BBI MPOCHTE (THl
MPOCHILLB).

It's a pity, but I'm too busy.

Kanb, HO 5 0YeHb 3aHAT(a).

Certainly not.

KoneuHo Her.

By no means.

Huxoum 06pa3oM.

Gratitude

BaaroaapaocTh

Thank you for...
your help
vour advice
your attention
your invitation
your hospitality

Bnarozapio Bac 3a...
BALLLY MOMOLb
BaLl COBET
Ballle BHUMAaHKE
BALE [IPUITIAlIEHHE
BAllIE FOCTEMPUHMCTRBO

Thank you so much,
Thank you ever so much.
Thanks a lot.

Boasioe cnmacuo.

That was very kind of you.

Breio ovyeHb mobe3Ho ¢ Balluel
CTOPOHEL.

I am very much obliged to you.

S odyeHb 0bA3aH BaM.
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Forms of Address

DopmMer obpauleHHs

That’s all right.

Bce B nopsinke.

You are welcome.

Beerga pag noMous.

Apologies

HM3zsunenunsn

Sorry!

Mspunute!

Sorry to keep you waiting.

M3aBuHMTE, YTO 32CTABMNA BAC KIATh.

Sorry, that’s my fault.

H]JOCTHTC, 3TO MOs BHHA.

['m sorry but T must refuse.

K COXAIEHMIO, A JOKEH

OTKAa3aThCA.
Excuse me! HsBunuTe!

I beg your pardon.

What a pity! Kak xanb!

Never mind! He oBpauuaiite BHUMaHHA.

That’s all right.

Bce B nopsiake.

Please don’t worry, it wasn't your
fault.

IToxanyitcTa, HE BOMHYHTECH, 3TO
ObLIa He Ballla BUHA.

It doesn’t matter.

ITO HE UMEET 3HAYEHHA.

Forget it. 3abynste 0ob 3TOM.

You are not to blame. Bbl He BMHOBATHI.
Saying Goodbye IIpomanue

Goodbye! Mo eeuganns!

Bye-bye! o cBumanus!

So long! [Toxa!

Cheerio! Beero xopoluero!

Goodbye, see you tomorrow.

Jo cBumaHua, YBUAMMCS 3aBTpa.

So long, see you soon/later.

[Toxa, 1o ckopo# BCTpeuH.

Good luck (to you)!

Kenato (Bam) yoavu!

Have a nice day!

CyacTineo!

Have fun!

Kenaio xopouio nopecenuTLC!

Have a good time!

Kenaw xopowo npoeectH Bpemsa!




COOKERY BOOK

(CEOPHHK KYJUHAPHBIX PEIENTOB) _;'

STARTERS

GOAT’S CHEESE PATE WITH RED ONION MARMALADE {

A little beetroot and a slow siminer in red wine bring out both the
sweeiness 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 buffer rable.

Serves 6

Ingredients

500 g goats 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 thsp 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. |
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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.

. 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.

. To serve, remove clingfilm from the paté and cut into 1 ¢m 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 thbsp creamed horseradish

Garnish:
Cherry tomatoes
Watercress sprigs

Freezing: possible (unfilled choux puffs)

Directions

. Preheat the oven to 220 °C (gas mark 6).
. To make the choux puffs, cut the margarine into small pieces and

heat with the water in a saucepan until the margarine has melted.

. 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.

. 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 and.

pipe eclair shapes onto a dampened baking sheet.Sprinkle with thé
chopped nuts. A
6. Bake in the oven for about 30 min until firm and well browned ]
Remove from the oven and cut a slit in the side of each choux puff.:
Return to the oven for 5 min.. i
7. To make the filling, mix together the choppcd turkey slice, cucumber, |
sour cream and horseradish.
8. When the choux puffs are cocked, split each one in half and spoon
a little of the filling into the centre. Serve while still hot, garnished

with cherry tomatoes and watercress sprigs. i

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

I thsp lemon juice

Garlic Croutons:

5 slices or 2 cups of stale white or French bread, cut into cubes

3 tbsp olive oil or salad oil

2 garlic cloves, crushed 1

Trim crusts from bread. Cut into 1 cm cubes. In a large skillet, brown garlic
in oil over medium hcat. 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 pke. (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

1. Cook the mixed vegetables on the stove or in the microwave until
crisp-tender. Drain; place in a large bowl.
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. Add kidney beans, celery, onion and green pepper.

In a saucepan over medium heat bring sugar, vinegar and cornstarc
to a boil, stirring constantly, until thickened. Cool slightly. Pour ov:
vegetables and toss. Refrigerate.

DUCHESS OF YORK TEA SANDWICH

Serves 1

Ingredients

| egg, hard-cooked and peeled

1/2 tsp curry powder

| thsp diet mayonnaise

Salt and pepper to taste

2 extra-thin slices whole wheat sandwich bread, crusts removed
2 steamed asparagus spears

Directions

In a small bowl, mash egg with fork and add curry powder, |
mayonnaise, salt and pepper to taste. Mix thoroughly.
Divide equally over both slices of bread. i
Arrange asparagus spears at edge of each slice and roll up to enclose i
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 tbsp 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

1. Preheat the broiler.

2. In a small bowl combine tuna, celery, red onion, mayonnaise and
mustard.

3. Add seasonings. Mix well.

4, Toast bread and spread with tuna mixture. Top with cheese. (If desired,
cut into narrow slices.)

5. 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 thsp each finely chopped celery and green onion
1/4 ripe avocado, peeled and chopped
2 thsp lemon juice
Several leaves of Romaine lettuce, hard core removed
Freshly ground pepper

Directions

1. Run cracker bread under hot water until moistened but not soggy.
Set aside wrapped in clean damp towel.

2. In a small bowl standing in hot water, soften and whip Neufchatel
cheese to spreading consistency.

3. Crumble bacon and stir into cheese with celery and onion.

4. Using rubber spatula, spread cheese thinly over softened cracker
bread. (You may think there isn’t enough mixture to cover but just
be patient.)

5. Cover with turkey slices.

6. Dip avocado in lemon juice, then place on top of turkey.

7. Arrange Romaine leaves in a single layer over all. Sprinkle with
pepper.

8. Roll bread up tightly to enclose filling. Wrap in plastic and chill
until ready to serve. (Can be made up to 12 hours ahead.)

9. 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 vour 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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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

I thsp minced, peeled, fresh ginger root

1 tsp dried ginger

225 g boned, skinned chicken breast, cubed

1 thsp olive 011

4 cups mixed raw vegetables such as sliced red onion, julienned red cabbage, 7
bean sprouts, Chinese pea pods i

2 whole wheat pitta breads, halved and split open

Directions

Combine soy sauce, vinegar, sesame oil, garlic, sherry, ginger roo
and chicken. Mannate chicken at room temperature 1 hour, or
refrigerate if marinating longer. 4
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.

Notre: 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.

R S

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 thsp 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 bow! 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.
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Note: If you prefer, omit the seafood. Also, if you prefer, choose a low-fat
cheese.
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And also you can accompany each serving with 200 g ice-cold non-fat milk._fj]
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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

To make salsa: In a small bowl combine avocado, lime juice,!

tomatoes, onion, cilantro, yogurt and chili powder.

To make sandwich: Toast bread lightly and cover each slice with

lettuce leaf.

Top with a red pepper ring.
Divide chicken over all.
Cover with avocado salsa.

Menu suggestion: Accompany with each serving, 3/4 cup crunchy raw!
vegetables such as broccoli and cauliflower flowerettes, carrot and celery sticks. |

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

=
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120 g shredded low-fat mozzarella or other low-fat cheese
Extra salsa

Directions

. In a small bow! thoroughly combine turkey, chili powder, garlic and

salsa.

In a medium non-stick skillet stir turkey mixture over medium heat
until cooked. Add salt and pepper to taste. Cool.

Spread tortillas with diet mayonnaise.

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 thsp 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

In a small bowl mix turkey, onion, celery, rosemary, salt and
pepper.

Shape into a patty and cook in a non-stick skillet, turning to brown
both sides. Cook until done, about 10 min.

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.

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
Processor.
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GARDEN YEGETABLE SOUP

This soup makes the most of late summer garden vegetables. For vegetaria -.

Serves 6 to 8

Ingredients
50 g haricot beans h
25 g pear] 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 '/
1 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. o

FRESH WATERCRESS SOUP

Serves 6

Ingredients

2 bunches watercress
40 g butter

225 g onions, finely chopped
1% tsp salt

Freshly ground black pepper
40 g flour

600 ml stock

600 ml milk

Directions

1. Wash the watercress, removing any limp pieces, and reserve a bunch
of the brightest leaves to chop as garnish just before serving.

2. Melt the butter in a large pan, add the onion, salt and pepper and
cook until soft and transparent.

3. Add the watercress and cook gently for a further few minutes.

4. Add the flour and stir well and cook for a minute, stir in the stock
and bring to the boil to thicken.

5. Blend in milk slowly and bring to the boil. Simmer until tender
about 10 min. Remove from heat and leave to cool.

- 6. 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

1. 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.

2. 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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FRENCH ONION SOUP

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 slice the onions. Melt half the butter in a large saucepan

and add the onions and sugar. Cook over low heat for about 15 min,
until the onions are soft and pale golden brown. Stir in the flour and i
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. i

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
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 | i'
browning. 1
. Arrange the bread in individual bowls and pour over the hot onlon '
soup. Serve remaining grated cheese in a separate bowl.

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

[ bed =

2 level tbsp flour
14 tsp mixed herbs
1.7 1 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.

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.

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

Take day-old white, preferably ready sliced, bread. Cut into pencil=
sized strips, cut again to form cubes.Don’t bother to take the crusts
the slices first. Deep fry until golden brown, lift out with a slotted spo
and drain on kitchen paper. Allow half a slice of bread per portion of
croutons.

Croutons freeze well. If a large amount is prepared at one time, sto e
in the freezer and take out when required and warm in the oven.

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'-'
cheese until well mixed and then spread over 4 thick slices of French |
stick loaf. Grill until golden brown and serve on individual soup portions.

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 thsp 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.

b —

3. 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 thsp 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

1. 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 -t'l

. Heat the oven to 160 °C (gas mark 3).
. Layer the middle neck chops with the onions and carrots in a 1.7 |

. Arrange the sliced potatoes over the meat and vegetables and then

the boil and cook the spinach (or as directed on the packet) unti
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 t
mince in the bottom of a shallow ovenproof dish about 22.5 by 22.5
and cover with the spinach followed by the thinly sliced chee
Sprinkle on the grated cheese and pour over the remaining min
Cover with foil, cook for 30 min. Remove the foil and scatter w
parsley before serving with French bread.

BEACONSFIELD HOT POT

The traditional recipe for this has a thin gravy. No need to serve any othe i

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

casserole, seasoning well between layers and then pour over the
water. Cover the casserole and put in the oven for 14 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

Sauce:

300 ml tomato ketchup

2 tbsp brown sugar

2 tbsp vinegar

2 thsp Worcestershire sauce

2 cloves garlic, crushed

1 tsp made mustard

Salt, ground black pepper to taste
I 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 cut 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 1%4
hours till tender.

3. Mix cornflour with orange juice (the sort you buy in a carton for
breakfast). Stir into casserole, reheat, stirring, to thiCkEl.'l‘ (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 llep6akona
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Directions

First bone the lamb. With a very sharp knife remove the skin. Then{

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 side
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 the |

outside of each one and secure with a wooden cocktail stick.

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
I level tsp ground ginger

675 g casserole pork, cubed

25 g pork dripping or lard

Sauce:

14 tsp tabasco

400 g can tomatoes

100 g button mushrooms

1 tbsp Worcestershire sauce
2 level tbsp soft brown sugar
2 thsp 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 i

meat is tender. Remove the bay leaf, taste and add seasoning.

DANISH PORK ROAST

Serves 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 large 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
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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

1. Place the beans in a bowl, cover with cold water and leave to soak

overnight or for at least 8 hours.

2. 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 On_e'

Bring to the boil and then cover the saucepan with a tight fitting |

3. Simmer gently for about 1%4 hours or until the beef is tender. Lift:

out the meat and place on a warm serving dish.
4. 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

a mustard addict, vou 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 beefand §
brown on all sides. Season, sprinkle on the flour and cook, stirring
continuously, for I 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 seasoning.
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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, desceded 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 thsp skimmed milk

Salt and freshly ground black pepper to taste

170 g can of Plumrose Chopped Ham with Pork, chopped
1 thsp cut fresh chives
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Directions

. Scrub the potatoes and cut into 5 mm slices without peeling. Cook 111,
boiling salted water for 3—4 min or until just tender. Drain. l
. Heat the oil in a frying pan and add the potatoes. Fry for about 10 min’
until the potato slices are starting to brown, turning them occaswnally._
Add the onion, pepper and celery and fry for further 5 min.
. Transfer the potato mixture to a serving dish and keep warm. ;
. Melt the margarine in a saucepan and add the beaten eggs, milk and.
Seasonmg Stir over a medium heat until the eggs start to set. '
. 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. :

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 thsp oil
8 large chicken legs
Sesame seeds

Directions

Combine soy sauce, honey, lemon juice, garlic, ginger and oil. |
Pour over chicken and marinate for 2—3 hours. i
Sprinkle with sesame seeds. 3
Arrange chicken legs on a roasting rack. Cook for 20— 22 min, turning
over halfway through cooking. !

CHEESE AND HERB CHICKEN LEGS

Serves 4

Ingredients

2 tbsp chopped parsley
1 tbsp basil

P b
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2 tsp tarragon

2 tsp dill

2 tsp mustard powder

| 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 cooking.

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 ege 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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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 il
14 pound fresh, cooked or canned crabmeat, drained and cartilage removed "
8§ sole or flounder fillets (900— 1200 g) '
Y2 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

Cook wild, brown or white rice or a mixture.

In a saucepan, sauté onion, shrimp and mushrooms in butter until
onion is tender. Add crabmeat; heat through. Sprinkle fillets with
salt, pepper and paprika. Spoon crabmeat mixture on fillets; roll up
and fasten with a toothpick. Place in a greased 35 X 25 % 20 cm baking §
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.

TUNA CASSEROLE
Serves 8

Ingredients

2 cans cream of mushroom soup
1 can cream of celery soup

1 can com, drained

1 can peas, drained

1 large can mushrooms

Garlic powder

g R

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 Camation 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
I 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 medium 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. A
. In a large bowl, combine tuna, cottage cheese, sour cream, red

. Turn inte 2 | non-stick casserole dish.

. Slide the rosti back onto the plate and keep it warm while you fry

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.

Combine crackers and cashews and sprinkle over top.
Bake uncovered 30 min.

TUNA ROSTI

Serves 4

Ingredients

750 g potatoes, unpeeled
200 g can tuna, drained

3 tbsp sunflower oil

I large onion, sliced

4 eggs

2 x 400 g cans baked beans

Directions

Bring a large 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
handle, peel and discard the skins. Coarsely grate the potatoes into a
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 rGsti 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 rosti onto it. Slide |
it back into the pan and cook the other side for 8— 10 min until !
crisp and cooked through. !

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 drv 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 tbsp lemon juice

To prepare salsa, pour it intc a small bowl and stir in lemon juice. Set

aside.
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Directions

and salt to a brisk simmer. Add salmon steaks. Cover. Simmer 6—8
min or until salmon turns from translucent to opaque. R
2. With a slotted spatula, transfer each steak to a serving plate. Serve
with salsa.

WONDERFUL SEAFOOD PIE
Serves 6 to 8

Ingredients N
1 pkg. (180 g) frozen crabmeat or shrimp, thawed and drained, or 1 can1
tuna, drained
1 cup shredclecl American cheese
1 pkg. (90 g) cream cheese, cut into 1 cm cubes
I 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

1. Heat the oven to 220°C.
2. Grease 25 cm pie plate. Mix crabmeat, cheese, onions and pimento |
in plate.
3. Beat remaining ingredients until smooth — 15 sec in blender on |
high or 1 min with hand beater. Pour into plate.
4. Bake until knife inserted between centre and edge comes out clean i
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. Stuffl the tomatees, 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 into 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

for a few minutes. y

Meanwhile, butter a mold with an opening in the centre. Pour in
the cake batter and bake at 180°C for 45 min. Remove the cakq

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 to win Prince Charles’ heart. A

Serves 4

Ingredients
Custard:
2 cups evaporated skim milk
V. cup (4 tbsp) sugar
1/8 tsp salt
1 tsp vanilla
1/8 tsp nutmeg
4 egg yolks
8§ tsp diet jam, such as raspberry
Meringue Topping:
4 egg whites
Pinch salt
Vi tsp cream of tartar
Vi 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, | tsp at a time. Add vanilla.

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

Pavlova 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 ro 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

Y4 cup granulated sugar

2 tsp vanilla

1 tsp white vinegar

1 tsp cold water

1 tbsp cornstarch

5 cup superfine sugar

1 cup whipping cream

v, 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, 1 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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Bake 10 min. Do not open oven door.

o e

days, seal in an airtight container at room temperature.
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.

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

Y cup cornstarch

1 tsp baking powder

1 tsp vanilla

% tsp grated lemon peel

1 tsp lemon juice

% cup sliced strawberries
Mint spring or edible flowers (optional)

Directions

fa—

Preheat the oven to 180 °C.
2. Using an electric mixer with large bowl, combine eggs, Ricotta,
cream cheese and sugar. Beat until smooth.

3. Stir together cornstarch and baking powder. Add to cheese mixture

along with vanilla, lemon peel and lemon juice.

Pour into 20— 23 ¢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.

PN
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Turn oven temperature down to 110°C and continue to bake for .
1 hour and 20 min. Turn off the oven. Leave pavlova in the oven 30
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 |

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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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 m] -
(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. )
. Process the quark, add the gooseberry puree and then the cream, |
Process until the cream thickens but do not overprocess or the mixture |
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
the better; this one is light but very chocolaty. The secret is that you must use good

Serves 4 to 6

Ingredients

175 g best dark chocolate

25 g unsalted or lightly salted butter

2— 3 drops vanilla essence (optional)

30 ml (2 tbsp) brandy, orange liqueur, Creme de Cacao or Tia Maria
(optional)

3 epgs, 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. Tum
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 ml 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 thsp) ﬂaked‘ almonds Ingredients
Icing sugar, for dusting 5
1/2 | cold milk
; g 2 tbsp grenadine
Directions 1 tsp lemon juice
1. Preheat the oven to 200 °C (gas mark 6). i 1 tsp granulated sugar
2. Drain the peachcs reserving the juictes from one can, Place .
peach halves in a food processor with the reserved juices and 15 ml. i] Directions

(1 tbsp) of the Cointreau or Amaretto. Blend until smooth and set "

Pour the ingredients into the blender.
aside.

Blend, using the pulse button.
Pour into a big glass.

L b —

side up in a shallow baking dish. |
4. Place one ratafia biscuit inside each hollow and drizzle over the ,

remaining Cointreau or Amaretto. il TOPTOP
5. Whisk the egg white in a clean bow] until stiff. Then, gradually whisk
in the sugar until glossy. i Ingredients

6. Use menngue mixture to fill a piping bag fitted with a star-shaped _i'
nozzle and pipe in swirls on top of the peaches.Sprinkle over the ||
almonds and bake for 10— 12 min until the meringues are golden i
brown.

7. Lightly dust meringues with icing sugar and serve with the peach | 1;
sauce. -

1/4 1 cold milk
1 helping of coffee ice cream
1/2 measure black coffee

Directions

Pour all the ingredients into the blender.
Blend a few minutes.
Pour into a big glass and add straws.

el =i

MILK SHAKES

You may also use cashew nuis, pine nuts, walnuts.

ALCOHOLIC COCKTAILS

HAPPY MILK
: Remember: you shouldn’t drink a lot of alcoholic drinks.

Ingredients _
1/2 | of very cold milk GREEN (GIN)
I orange juice
2 tbsp granulated sugar Ingredients
1 small orange cut into pieces -

2 measures gin
. . 1 tsp lemon juice

Directions 1/2 tsp mint creme
Pour all the ingredients into the blender.
Blend a few seconds. Directions

Pour into a big glass.

y . i ients into the blender.
Decorate with strawbeny; or cherries. Pour the ingredie

Blend a few seconds with the pulse button.
Drink out of a flute.

P
A

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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Vpoxk 1

Tect 1

1 — atube of; 2 — ajar of; 3 — a tin of; 4 — half a pound of; 5 — a bottle of;
6 — ajoint 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); supermarkets (8); offer (9); there (10); buy (11); are (12)

Give [t a Name

1 — potato; 2 — beef; 3 — beetroot; 4 — greengrocer; 5 — supermarket; 6 —
cereal; 7 — cabbage

Ypok 2

Teer 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 :

¥Ypok 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 —
sweels

Tecr 2

is (1); of (2); place (3); the (4); are (5); 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)

Give It a Name

1 — breakfast; 2 — butter; 3 — egg; 4 — flour; 5 — honey

VYpok 5

Tecr 1

1 — dipping; 2 — spreading; 3 — slicing; 4 — dicing; 5 — peeling; 6 —
chopping; 7 — sprinkling; 8 — mincing; 9 — bonllng, 10 — frying; 11 —.f-
barbecueing; 12 — grilling; 13 — roasting; 14 — pouring; 15 — draining; 16 —

grating
Tect 2

a (1); are (2); sweets (3); groceries (4); pears (5); is (6); weighs (7); there (8);

measured (9); gallon (10); measurements (11); table (12)
Give It a Name

dough

Vpok 6

Teer 1
1 — mincer; 2 — gratcr 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);_I-I

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

Ypok 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

Tect 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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1 — bacon; 2 — cream; 3 — pork; 4 — sugar; 5 — toast; 6 — sausage; 7 —

Give It a Name
1 — saucer: 2 — oven; 3 — meat; 4 — kitchen; 5 — chocolate; 6 — soup;
7 — cooker

Ypok 8

Teer 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: 2i; 3f; 4b; 51; 6¢c; 7a; 8h; 9n; 10k; 11m; 12g; 13i; 1de

Give It a Name

1 — fat: 2 — fridge; 3 — snack; 4 — tomato; 5 — milk; 6 — mouth
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A

acid wine
additives p/
aerated water
airtight

4la carte
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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KHCJIOe BHHO

J00aBKHU

rasMpoBaHHas BoIa
FEPMETUYHBI

MOPILIMOHHOE BAION0

ANKOTO/b

9/1b, IIMBO

siMaficKuM (OYIIMCTRIH) nepel
MUHIATL

ChIP YeIJiep, M3roTaBIMBaeMBblit
B CIIIA

arvyoyc, xamca (puiba)
AHUYOYCHBLH coyc

poxn GucksuTa

nepeyHuK (gnoHckuti dymucmotl
nepey 045 apOMaAMUZAUUU PbiOHbIX
oar0d)

AHTHOKHCIUTED

aTIePUTHR

NPUIpaBa, YCHIMBAKOILIAS MOJO- |

BOE YYBCTBO

3aKycKa

BHAKA JUISL 3aKYCKH
HOX U151 3aKYCKH
3aKYCKa acCOpPTH
A6I0K0

abnoyHas 3aneKkaHka
ofamby 13 A6T0K
ADNOYHBIK NUPOT
s10M04YHBIH canaT
abpHKoc

abpUKOCOBBII NMYJUHT
apoMaTH3aTop
pACIIONaraTh, PacKianblBaTh
apTHLLOK
ackopOMHOBasg KMCIOTa
nenensHHLA

crapxa

CNAap KeBbIH canar

aspic
assorted chocolate

assorted roast meats

aubergine Br
aubergine paste

avocado (pl -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

sanupHOe (GII000)
IOKOJIATHOE ACCOPTH
XKapkKoe accopTH
DakiiaxaH
DaknmaxaHHas MKpa
aBOKAIO

BEeKOH, KOMyeHas CBMHUHA
SAHYHULA ¢ BEKOHOM

neyb, BHINIEKATh

nevYeHbIH

neyeHoe s16/10K0

xnebonekapus

B6ynmoyHas, x1eOHBIH MarasuH
X1e000yI0UHbIE U3IETHA
MOPOLIOK JUIA BBIMEYKH, pa3phiX-
TMTENb

cm. baking tray

MMPOTHBEHB

canaka

baHaH

1. Gap; 2. cToiixa, Npunasok; 3. 6pu-
KET, TUIUTKA

6apbapuc

AYMEHE

AIYMEHHOE 3EPHO

IIMBHBIEC JPOXKH, 3aKBacKa
Gapmer, CydeTyuk, TPaKTHPLIHK
BazHITHK

KOp3UHa

OKYHBb

IIOJIMBATE JKAPKOE XUPOM (6 dyxoeie)
nanbleBHAHBIA

1. 6e3IPOICKEBOE, KUAKOE TECTO;
2. B30MTOE XKHUIKOE TECTO; 3. WU~
Kas MaHupoOBKa

JNIaBPOBBIM JIMCT

606, dacons )
OTBPATUTEIBHBINA, HENPHITHBIN
oTbuBaTh, B3BUBAThH, TOJNOYb
BeHYMK (daa e36ueanus)
rOBAJMHA

CYJIALL U3 TOBAAWHEL

XapeHas ropsagyHa, OudluTeKC
6eCcTpPOraHoB, MACO I10-CTpOra-
HOBCKH

TOBSOKHE OYJIBOH

TIHBO
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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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CBEKJIa

CBEeK/Ia

CaNlaT M3 CBEKIL
Arona

HAaIHTOK
YepHUKA

cyer

(cyxoe) ne4yeHbe
ca. bisque

1. paKoBEIii CyTT; 2. CYIT M3 NTHLBI WK

KpOJIMKA; 3. TOMaTHEI CYIT-TIope
rOpbKHMHA

rOpLKOBATHI

eXKeBHKa

YCPHBIH/PXKaHOM X1eb

TeTepeB

yepHblid Kode

YyepHasg cCMOpOAHNIA

UepHBIH BUHOrpAN

MAKCHAasT MKpa

KpOBsAHaA koubaca

yepHas peabKa

YyepHOIIoAHas pabuHa

3ePHUCTAs MKPA

CMeCh BHCKHM pasHBIX COPTOB
roay0HKa, YEpHHMKA

kabaH

BApUTE

BapEHBIA, OTBAPHOM, KHNHAYECHRIH
OTBapHAsd FOBAMHHA

BapeHbIe AMLIA

Oy:KeHMHa, BapeHad CBUHMHA
OTBapHO# KapTtodensb

bopao (6eroe wau kpacwoe ¢ghpan-
UY3CKOE GUHD)

OVILOH

Mucka, Giono, canaTHMK, Jalika
MO3TH (208AHCBU, KYPUHBIE)

1. TyureHoe MACo; 2. TYIIHTD (MACO)
TYLIEHBIH

OpeHau

OpeHIn ¢ BOOOM
aMepUKAHCKHMI/OpasmibpcKuil opex
1. x1e6; 2. oOBanuBarh B Ccyxapsx,
MaHUPOBATh

Gyrepbporn, x1eb ¢ MacioMm

1. xieOHbid MakuL; 2. pl xnebuplie
KPOIUKH; 3. XxnebHBIH cove
JKAPEHHBIH B cyxapsx

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
B) (i

rpyaKa (nmuubl)

MIWTOYHEIA yak

kambana

WI'PHUCTEIH

TPYIUMHKA

OpOKKONHM, CrapxeBas KamycTa

1. xxapeHoe M4co; 2. XapuTh Ha OT-
KPBITOM OTHE

KAPEHHBIH Ha OTKPBITOM OrHE

cyn, GynboH

3aKapHUBaTh, NOAPYMSIHUBATE
TEMHBIH 371b

YepHbIi/pxaHoi xned

LIOKOJIAIHOE MHUPOXHOE C OpexaMH
PEMYaTklil JIYK
KOPHYHEBBIH/MATKMIT caxap
Oproccenbekas Kamycta

KapKoe M3 XOJIOJHOTO BapeHoro
Msica C OBOLUAMHM

rpeuHeBas Kpyna

1. wseackuit croa; 2. Am wkad
JUTA MOCY/IbI

BBIYOK (paifia)

crobHas Oymo4yka

ny4okK (nanp., 3eaext)

BHHOIpaaHasA rposib

HaTHM

BYPIYHICKOE BUHO (feaoe wiut Kpackoe)
MSCHHK, TOPTOBELL MSICOM

MSCHOH MarasuH

1. Topropas MacoM; 2. MsICHOM Jia-
PEK; 3. KpBITBI MACHOH PBIHOK

1. ciMBOYHOE Macio; 2. HamMa3bl-
BATh MACJIOM

61000 WA MaaeHbKuxX 6yrepbpoaos
€ MacioMm

TTaxra

upHuc (kongema)

Momnongoii rpub

(GenokoyaHHasg) Kamnycta
KOYaH KAaIlyCcThl

cajiaT U3 KamnycThl

CYM C KAIlycTOH, 1K
KoQeHH

TOPT, KEKC, MHPOXKHOE
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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
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JIomaTKa I TopTa
chopMa i BEIIIEYKH KEKCOB,
bynoyek, cnob, oranui
KaJbMmap

KalbUHHA

TEIEHOK

Kalopus

KaJlopUHHOCTh

CBIp KamMambep

1. koHcepBHas baHKa; 2. KOHcep-
BHPOBAaTh

KaHarne (manenokuii Gymep6pod)
LIYKATHI, 3acCaxapeHHasl JTMMOH-
Hadg KOXHIIA

neneHell; KoHpera

KOHCEPBEI

KOHCEPBUPOBAHHBIE OBOLUM
GaHKa MSICHBIX KOHCEPBOB
KOHCEPBHBIA HOX

cronoBas

Karepchl

1. Kapamenb; 2. ¥OKeHBII caxap
TMHH

YLAEBOJ

KapoaMoH

Kapm, casaH

MOpPKOBB

XpA

pe3aTh, pas3pe3ark

6riofo Mg Hape3aHMsa Msca
opex KeLUbio

Kaccup

1. kactpionst; 2. 6010, NPUroToB-
JIEHHOE B KAcTpIOJic U B HEH Xe
ronapaemMoe; 3. 3anekKaHka U3 puca
MK kapTodens ¢ OBOILEAMM
BBICOKASA KacTpIOJs

caxapHas nyapa

MOCTABAATD [MUIIEBLIE NPOOYKTHI
KOPMHUTh

1. mocTapKa NMpooyKTOB; 2. OBCTYIKH-
BaHue obemos, ceaneb u T.4.; 3. 06-
HIECTBEHHOE MUTAHHE

CrielHaMHCT B 06LLEeCTBEHHOM ITHTa-
HUH

KafieHCKHI (Kryuuii) mepeu
celbaepeit

crenuansHoe 611000, B KOTOPOM
NHMILA cOXpaHseTcsa ropsayei

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
China tea
chips p!

chive
chocolate

chocolate box
chocolate liqueur
chocolate tart
cholesterol

chop

chopped

choux puff

chow Am si
chow-chow

chowder 4m
chromium
chunk

chutney

cider
cilantro Am

JMcHyka (epud)

wapioTka (cradiuil hupoa)

ChIp Yemaep

ChIp

1. BaTpyika; 2. TBOPOXKHBIN NHpOT
CBhIpHBIH COYC

[IABNCHBIH CBIP

ured)-noBap, TIABHBIA MoBap
XMMWUYECKHE MPOAYKTHI, IIPEna-
paTsl

BMILIHSA

MHPOT € BULUHAMH

MMpadeNb, aablya

JKeparelbHasg pe3sMHKa

1. UBITUIEHOK; Am KypHLAa, MeTyX;
2. Kypuua (mgco)

KYPHHBIH GyNIBOH

JKepaTebHasg pe3dHKa

HHKOPHIA

[IaBa, 3aBedyIOLUd, OUpeKTOop,
PYKOBOIUTEND

B3OWUTHIH, BO3AYLUHBIH
NpOXTanHbIA, XOJOAHBIH
OXJIaXAe HHBII

OXJIaKIEHHOE BHHO

KHTaHCKHH Jaid

YMICH (Xpycmsuiie A0MRUKY Ha-
pennzo Kapmogeas)

1. nyk-pe3aHers; 2. 3yDOK YECHOKa
1. trokonaz; 2. IOKONAAHASL KOH-
deTa

kKopoOKa LIOKOMALHEIX KOHpET
LIOKOJaIHbIH NHUKED
LIOKQJIAIHEIA MUpOT

XOAECTEPHH

1. orOuBHaA KOTNETA; 2. PYOUTE
pyGneHsli

clioiKa

ena

1. mapunan; 2. xuTalickoe Bape-
HLE M3 LIYKATOB ¢ UMOMpeEM
ryctad moxneGka M3 peIObI, MOJ-
JIIOCKOB, CBMHMHBL

XpOM

KYCOK, JIOMOTE

uyTHH (0cmpas npaHas unoulickan
hPYKIN0E0-060UIHAA NPUNPABA)
ADI0YHOE BHHO

KOPHAHIAP
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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
consommé
convenience foods
cook

cookbook
cooked

cookee Am
cookery
cookery book
cookhouse
cookie Br
cookie sheet Am
cooking soda
cook room
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KOpHIIA

BeHepka, KJIeM (npombicaoentd mon-

AKOCK)

TIPO3payuHbIid cym

KyluHapHas (ycamodyHasA) IuteHKa
L. rBo31uKa; 2. 3yGOK YeCHOKA
KOKTEHNE (chupmHoli Hanumok)
KaKao

KOKOC

MJIEYHBIH COK B KOKOCOBOM Opexe
TpecKa

PBIOHH XHpP

Kothe

Koge B 3epHax

KO(eHHHK

KoQe-Tsicee (¢ Moposxcensim)
Kode ¢ THMOHOM

Kode ¢ MONOKOM

KOHBHAK

KBaHTPO (kpenkui Becyeemubili
AAKO020ALHBIU HANUIMOK ¢ anenscl-
HOBBIM BKYCOM)

XonogHoe Oa0I0

XOJIOAHAS 33aKYCKa

KpacsIluee BellecTBO

MEIOBbIE COTBI

CMELIMBATh

KOMTIOT

CIYILUEHHDIN (0 Motoke, crugkax)
MpHIIpaBa

1. cnanoCcTH, KOHIHTEPCKHE M3E-
THA; 2. IPUTOTOBIEHHE CAaaocTel
cm. confectioner’s

KOHIWTEPCKUM Maraiux
KOHIAHTEePCKHE U3IETN

koHcome (1. Gyason; 2. cyn-niope)
nonydabpHUKaTe

1. moBap, Kyxapka, Kok, 2. FOTO-
BUTE (nuugy); 3. roTOBUTECH (0 nuule)
cm. cookery book
MPUIOTOBIEHHEIH (0 nituge)
[MOMOLLHMK MOBapa

KYTHHApHUS

TIOBapeHHas KHHra

MOXOAHAA KYXHS
JloMalliHee MeYeHbe
IIPOTHBEHB
MHILIEBadA cofa
KYyXHsl

cook shop
cookware
cookware set
cooky Am
cool

copper
coriander

corkscrew
corn

cornel
cornflakes p/
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

10 Llep6axonn

XapuyeBHs, CTOJNIOBAA
KYXOHHas mocyna
Habop KyXOHHOM MOCYAL

1. momaliHee neyeHse; 2. Kyxapka

1. MpOXNAmHBIA, CBEXHI; 2. OMIaX-
IaThb '

Menb

KOpHAHAp, KWH33a, KMTaHCKasa
NMeTpyLIKA

LITOMNOP

1. anea, nieHHNA; 2. woma. U UpA.
oBecC; 3. amep. u agcmpan. poxs;

4. amep. u agcmpan. KyKypysa; 5. 3ep-
HO (32aK08); 6. 3EPHBILLKO

KH3UI

KYKYPY3HBIC XJIOTbS

KYKYPY3Hasg MyKa, KYKYDY3HBIH
Kpaxman

KYKYPY3HOE Macio

OTBapHasg KyKypy3a B IT0YaTKax

em. comflour

TBOPOT, TOMAIUHHH CBHIP

LYKKHHU (copm rkabauxa)

Giiono (e Mexro)

3aKpeIToe G0N0 LA OBOILUEH
OpycHHKA

Kpab

cyxoe NneyeHse, KpeKep

KJIIOKBA

pak

cm. crawfish

1. KpeM; 2. CIMBKH

CITUBOYHBIH (MATKKIT) CBIp
neyeHne, Kpekep

CIIHBOYHHK

KpeM (auxep)

cat. croissant

Kpece (caaam)

KpYyacCaH, POTAIHK

KPOKET (Wapux uz MACHO20 unu potd-
Ho20 hapwa, puca uau kapmogens)
KpYAUTE (cnocol Hape3Ku ChipbtX 086~
well 00UHAK0EbIMU KYCOUKAMU)

1. makum xneba; 2. Kpowka xnue-
6a; 3. OGBANHBATE B CYXapHX
KDOILINTb, pa3apobisark, MATH,
JABHUTH

thpyKkTOBEIH 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. kopka (xseba); 2. ocaloK BHHA
Ha cTeHKax OYTBUIKH; 3. KOpX JUId
TOpTA

MOKPBITEIA KOPKOH, TBEPAbLII
orypeL

canaT U3 OrypLoB

KyxHa (nod6op kyurauuil)
KOPHHIIIOH, OIYpYHK

1. KYJIMHAPHBIN; KYXOHHBIN; 2. TO1-
HbII g BapKu (00 osouiax)

TMHH

Kiopaco (anesscuHoebll AuKep)
CBepHYBILIeeCs MOJTOKO; TBOPOT
CBOpaYMEATLCA (0 MON0KE)
KyapsBasi NETPYILKA

l. cMoponuHa; 2. KOPUHKA, MEJT-
KU CYLIECHBIA BUHOIpan
KOPMHKOBEIH coyc

1. kapp# (rpunpasa us KyprKymo-
6020 KODHA, YECHOKA U PA3HBIX Nps-
Hocmeil); 2. 611010, TIPUITPABIEH-
HOe Kappu

3aBapHOi KpeM, CIaIKHil KpeMm

M3 ML M MOJIOKA

CTOJIOBBIE MPUOOPKI; HOXEBBIE
M3IETHA, HOXH

oTO6MBHAA KOTIETa

KapaKaTHLA (MPOMbICAOEbIE MOAAIOCK)

MOJOYHBIE TIPOAYKTHI
MOJIOYHBIA MarasuH

TEMHOE NMUBO

|. He3HAYHMTENEHOE KONWYECTBO;
2. 100ABNATE, MOAMELIHMBATE
duHMK

PAa3MOPOXKEHHBIH
BOCXWUTHTEJILHBIH

paHHME OBOLM, PPYKTH K T.II.
JeJIuKaTec

1. nenyxarecsl; 2. Maras’yH mnojy-
(habpHKaTOB; KY/IWHAPUA

0YeHb BKYCHBIH, MPUATHLIA Ha

. BKYC

fiecepT, caagxoe (B11010)
JecepTHas J0KKa
IecepTHOe BHMHO
eXeBHKa

pe3aTk KyOHKaMHu

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 toast

dry red wine
dry white wine
dry wine

duck
dumpling

auera, palMoH

AMETHYECKH

THETHYECKHH

JHETOJOTHA

YKpon

paz0aBIATE

obenath

oben

1. makats; 2. Am coyc
NMPEKTOD, PYKOBOJHTENh, Ha-
YAMTEHUK

BHIDpackIBaTh

OTBPATUTENBHEIH

1. 6mono, Tapeika, MHCKa; 2. Ky-
JIHHapHOoe 6Iono

kera (poiba)

Laypma

MOHYHK

CIMBKH ABOHHOTO CelapHpoBa-
Hud (48 % wcuprocmuy)

TEeCTO

MOHYHK, XapeHbIH MHPOXOK
1. ocymats; 2. (DHIBTPOBATE, NpO-
LIeXXHBATh

YKACHBIH

1. nmpunparnsTs (62:000); 2. pazne-
JILIBATE (myiuy)

coyc (k casamy, poifie)

SWYHEIH MOPOILOK
cyuleHaqa,/BaIeHas peiba
cyleHbie pyKTh

MOJIOKO B MMOPOLIKE

1. HanuTOK; 2. MHUTh

BBITEKLLUMIT COK (Hanp., npu pas-
MOPAWCUBAHUY UAL MEnA08ol 00-
pabomke)

cOpBI3rHBaTh

Iopaxe, JMeIeHLBl

rONeHb (MmyuKu nmuysi)
CYLLUMTE

CYXO0H JUKHUH

NoIKapeHHBIN xn1ed/Toct 6e3
Macna

CYXOE KPaCHOE BHHO

cyxoe Oesoe BHHO

CYyX0e BHHO

1. yTKa; 2. YTHHOS MSICO

1. BapeHHK, Kelka; 2. 1010Ko,
3aneyeHHOE B TECTE; 3. TOHYMK
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dust

Dutch cheese
dye natural

E

eat

eatable

eater

eat one’s fill
eats pl/
Edam
edible

eel

egge

egg cup

egg flip

egg plant Am
egg powder
egg salad
egg shell
elder
Emmentaler

emulsifier

English cooking
entrée

gessence
executive director

F

fancy cake
farce
farina

fasten
fat

fat meat
feed
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nocenark (MyKol uau caxaproi
nydpoii)

CBIP IOJUTAHACKHH
HATYpPaJbHBIH KpacuTelb

1. ecTh, KYIUATE; 2. HMEThE XOPOLUIHI
arnneTHT; MIMeTh XOPOIUHH BKYC
(0 nuwe)

1. cremoOHEIH; 2. pase. MALLA, CBECT- |

HOE
enoK

HAeCTBhCA

nuiE, ena

amaM (copm 20aaan0cKkozo chlpa)
CBeNOoOHEBIH, TONHBIH B MUILY
Vrops

SAULIO

MOACTABKA [NA Adla

ropsyee MUBO MM BUHO C XenT-
KOM, PacTepTEIM C MOJIOKOM M ca-
Xapom

Gaxraxan

SAHYHBIA TTOPOLIOK

AWYHEIH canar

SIMYHAs CKOPIyIa

Oy3uHa, caMOyK

SMMEHTANE (COpMm CREMAN-MCeAmozo
meepdozo HeOCHpPo20 Weelyapcerozo
Chipa ¢ KPYRHBIMU ObipKaMU)
SMYJIBTaTOP; BELUECTBO, CITOCODCT-
BYIOILEE SMYIBIMPOBAHHIO
AHIIMHACKAA KYXHA

1. ropsiuas 3aKycka,

2. Am ropsuee (6mon0)

3CCEHUM; KOHLUEHTpAT
MCMOTHUTENBHBIA TUPEKTOD

MTUPOXHOE
apws

1. Mmyka; 2. Kpaxmaln, KapTodens-
Hasg MyKa; 3. MaHHas Kpyrna; MaH-
Had Kalua

CKPEIUIATh, MPUKPEIATh

1. XKMp, cayo; 2. XKUPHBIE (0 nuwe)
KHUPHOE MACO

1. KOpDMMTD, TIMTATB(CsT); 2. MHATA-
HHE, MHIIA

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)

eIoK
dheHxenb

cm. fibre

KJIeTYaTKa

thura, MHXHUpP, BUHHAA 4roja
JIGILMHA, QYHIVK; aMepPHKaHCKUHA
JIECHOM Opex

cm. fillet

HaIOJIHATh, 3al0JHATE
¢une(it), Beipeska

dune(it) ropLaHHbL

dapur, HauumHka

GUIBTPOBATE

(bMHAHCOBBIH TMPEKTOD
MapoyHOe BbIAEPXKAHHOE BHHO
nepeoe bHaCIO

priba

TedTean U3 peidbl W KapTodens
3aJMBHOE U3 PBIOEI

PLIOHBIA BynboH

pPRIGHEBIA MaraspuH

PBIOUIT XKHUP

coyc K phibe

yxa, peIOHLIH cym

KYKYPY3HBIC XJIOTEA CO CAMBKaMH
OTKPBITHIH MUPOT ¢ QPYKTOBOH
HAYMHKOH

GnuH, onanes, Nemenika
JernemKa

Kambana

cm. flavour

1. (mpuATHEI) BKyC; 2. GyKeT
{6una); 3. apoMar; 4. IPUNPAaBIAT
{611000)

YCHJIMTENb apOMAaTa, BKYCa
MIpHUIpapa

1. Maco (cetpoe); 2. MsikoTh (nr0da)
cm. flowerette

Kambana

MyKa, Kpymyatka cu. farina
couseTHe (Hanp., UgemHOU Kanychibt)
LIBETOUHBIN 4aH

dropun

1. BoICOKHMI Bokan; 2. 1enaTh BbI-
EMKY

cdonbra

l. nHWA, MUTaHHe; 2. TIPOAYKTHL,
MIPONOBONLCTBUE

MHALIEBBIE TIPOIYKTH]
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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
fricassée

fried

fried chips
fried eggs
fritter

frog’s legs
fromage blanc
frothy
frozen
fruit
fruitcake
fruit drop
fruiterer’s
fruit juice
fruit salad
frumenty

fry

frying pan
fudge

full (up)
G

game
gammon

garden stuff
garlic
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rMepenHsas YeTBEPTHHA, JIOMATKA
(zoeaacoell mywi)

BHJIKA

COCHCKa

thacons, 606w

bpannysckas KyxHd
(ppaHLy3CKaad KYXHA

em, French fries

Kaprodens hpu

¢panuysckas Gynka

YEPHOCIHUB

dbpaHLy3cKHii BATOH

1. cBexuit; 2. npecHbIi (0 600¢)
MaJIOCONBHEIN

MOMOA0E BUHO

dpukace (Kycouku ywnaenxa, npi-
20MOGNEHHBIE 8 KDENKoM GyasoHe,
Hnod Benvim coycom)

XKapeHbll (He ckoeopode)
XKapeHBlH KapTodeih
ANYHUUA-TTA3YHbS

1. onanea (vacmo c sbaoxamu);

2. KYCOK XapeHOro Msca
NATYIIAYEH JIATIKH

TBOPOT

TIEHHUCTHIN

3aMODOKEHHBIH

pyKT

KeKC

nemeHeu

(pYKTOBBIH MarasuH

(pYKTOBRIH COK

cnainkoe 6romo U3 GPYKTOB
cranKad nilieHWYHasg Kama Ha
MOJIOKE, NPUIIPABIEHHAA KopHleit
1. xapeHoe MACO; Xapkoe; 2. Xa-
puTB(CA)

CKOBODO[a

damx (MoaouHble KOHPembv muna
nomadxu)

CEITBIN

anub (Maco dukux ymok, Kypona-
moxk, 3aivamuna u m.d.)

1. OKOpOK; 2. KOIITHTh, 3aCaIMBaTh
OKOpOK, TIPUIOTABMMBATE BEKOH
OBOLUIM; 3eeHb

YECHOK

garnish
garnished

gelatin(e)
gem Am
gherkin

giblets p/
gin

ginger (root)
ginger ale
ginger beer

gin sling
glair

glass
glassware

golden syrup
goose
gooseberry
Gorgonzola

granulated sugar
grape

grapefruit

grate

gravy

grease

greaseproof
Ereengrocer’s
green onion
green peas
grenadine

gridiron

grill

grind

groats
groceries pl
grocer’s

1. rapunpoBath (64:000); 2. yKpa-
LaTh

1. rapHupoBaHHBI (0 6ar0de)

2. VKpalleHHBIH

KeJTaTHH

npecHasi caobHad Oynouka
KOPHHMLUOH, MENKHH orypeu ans
MapMHOBaHMH, KOJIOYHH orypen
TYCHUHBIE TTOTPOXa

IDKUH (MoxcHceeenoean Hacmolika,
800KA)

UMOupE

HMMOUPHBIF TUMOHAL/3)1b

‘uMGUpHOE TIMBO (6e3ankoz0abHblil

2a3UPOBAHHBII HANWMOK € UMOUDeM)
MNOACAALLICHHBIA MKHH

1. auyHBIi GeNoK; 2. cMa3biBaTh
SUYHBIM BeKOM

crakaH, Dokai, ploMka

WU3OeMHs. U3 CTEKNA, CTEKNAHHAA
nocyna

CBeT/Ias MAaToOKA

I'ych

KPBIKOBHHK

roproy3ona (ocmpeili UMAABAHCKUIE
cotp ¢ Z0AYGbIMU NPONCUAK AMIL)
caxapHblii Necok

BUHOrpamn

rpeindpyt

HATUPaTh HA TEPKE

COoyc, NOMTHBKA M3 COKA XapKOro
1. TONAEHOE Calo, XuUp; 2. cMa-
3bIBATDL KUPOM
KMPOHENPOHHLIAEMBIH

OBOLLUIHOW MarasuH

3CMEHBIA YK

3€/IEHBIM TOpoLUeK

rpeHafiH (nodcaaujeHssti epana-
Hogelll cupon)

paiunep (pewemika ¢ py4kol 0aa
HCapeHsa)

l. painep, rpuib; 2. XapeHHbIe Ha
pauinepe/rpuie Maco, pbiba;

3. XapuTb Ha OTKPLITOM OTHE
MOJIOTh (Koghelnbie 3epHa, nepey-
2opouiex U m.o.)

Kpyna (npeumyujecmeenno 06caNas)
DakanecHHLIC TOBAPKL
OakaneHHBIH MarasuH
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grog
ground cherry

ground coffee
ground meat
groundnut
ground pepper
Gruyere

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 (kpenkuil cnupmroli Hanumox,
Hanp. poM, pazbaesernsili 6000L)
dbuzanuc (mpasanucmoe pacmenue,
bauzkoe K momamy)

MOJOTBII Kode

MACHOH (apiu

3eMJSIHOH OpeXx, apaxiuc
MONOTHIHA nepeL

rpioep (copm meepdozo weelilapckozo

Chipa ¢ 3anaxom Opexos)

nuKwa (petba cemelicmea mpec-
KOBbIX)

KOKTelinb U3 ABYX HAIUTKORB, B34-
TBIX B PABHOH IIPOIIOPLIMM
HeOoIleYeHHBIH, MOAYyCHIpOi
nonydabpukar

bokan muBa

nanryc

nantyc B benom coyce

OKOpOK, BETYMHA

raMbyprep, pyOJeHBIH LIHHIIEND
(vacmo Ha 6yaouie)
6yTepbpon/caHiaByy ¢ BETIMHOMN
S0 BKPYTYIO

1. 3aqu; 2. 3aifyaTHHA

1. Genas dacons {moaic haricot bean);
2. pary (08siur0 uz bapaunsi ¢ pa-
COABLIO)

psABUMK

JIeCHOH opex, QYHIYK

KOUaH Kanycrhl

cTapluuii opUUHAHT

ropbyiuka xneda

nopuUs

CellbIb

BUCKH C COIOW M NBIOM, TIOOAH-
HOE B BBICOKOM CTakaHe
BEICOKHMH CTaKaH

KanopHUHHBIH

(paHHH) YXKHH

3aIHAS YeTBePTHHA (Mmyui)
TO/LTAHJACKHIH CcoyC (Ha CAUBOYHOM
macae)

JlOMalllHEe BMHO

Men

OMEeHOK

MEJIOBBI TIPAHUK

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

KOHHHA

cTaBpHaa

XpeH

XPEHOBELIN coyce

1. ropaymii; 2. OCTPEIi, PAHBIH
ropsiYuit 1oKoaan

ropa4ee (6aiom0)

6yTepOpoj ¢ ropAaYeii COCUCKOMH
TYIIEHOE MSICO C KapTodeneM M Ip.
OBOLIIAMHY B TOPLLIOYKE
JIYILEHBIH opex

ropbyiua

Darer 1714 JbOa

MOPOXCHOE

JECepT M3 MOPOXKEHOro, CHpoIla H
cOOOBO, MOA2BAaeMBIi B BRICOKOM
cTakaHe

canar afcbepr (feaudl KouanHetil ca-
aam)

[1a3ypOBaHHBIH

MPAHHUK

Kothe-ragcce

yail co npIoM

LUMATIIEL ANA JTBAA

r1a3ypb

caxapHas nyapa

MHIMMCKHIH Yai

pPacTBOPHMBIHA Kohe

won

TylieHas 6apaHMHa C JYKOM H
KaprogeneM, bapaHHUHa MO-HUp-
NaHICKH

XKenezo

UTANLAHCKUE caat

HKeK (nosymeepdulli amepurxaHciull
Chip CO CAUBOYHBIM BKYCOM)
Kaprodens B MyHIUpE
IDKeM, BapeHbe

AMaMCKH# OYLWIMCTHIA nepewn
DaHKa AN BapeHbs

CJIOHKA ¢ NOBUIIOM
KYBILHH, OaHKa

3aJIMBHOE M3 PbIOL
3aTHBHOE K3 Msca

1. xerne; 2. cTyIeHs
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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
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cm. jelly

3emJIgHas [pyLia

1. yacTh pa3pyOIeHHOU TYLLX
(noea, nonamica u m.d.); 2. CycTas
TYLIMTH B rOpLIoYKe (3atua, KpOAUKA)
COK
KIONBEH (MoHKUe ROAGCKH MACT, Pbibl
unu vgoweli)
MOOKEBEJIBHHK (#2200a)

Ke6ab (sicaprxoe Muna WauLbIKa)
Kegup

A0po opexa

keTayr (coye u3 momamoe, 2pudos
uman)

yallHHK

nouka (opaaw)

dacons 0B6bIKHOBEHHAA
3areKaHKa U3 TeIAUbUX MOYeK
1. xorucHas puiba (06sKH. ceabods);
2. camell Jiococs (8o gpems uau nocae
Hepecma); 3. CONMUTE U KONITUTD pEIOY
KYXOHHas yTBaph
1. 3aMEUIHBATh, MECHTB (mecmo);
2. cMelUMBaTE B ODLIYI0 Maccy
HOX

KyCOUYeK, KOMOYEK

Koabpabu

MapoyHOe BHHO

yepnak, Oo/bIlIas JIOXKKA
Jerkoe HeMeLKOoe MHUBO
MsCO MoJIogoro Gapatlka
GapaHbsa OTGMBHAs (KOTJIETA)
MHMHOTA

JIAHTET

TOIIEHOE CBUMHOE Callo
CJIOEHBII MHPOT/TOPT
MOCTHOE MSCO
JYK-TIopeit

JMMOH

JTMMOHAT

JTHMOHHBIN COYC

NaTyK, canar

be3 Bepxa

KpBILIKA

CBETNIOE TIHRO

lightly-boiled egg
light meal
light wine
lime

liqueur
liquidizer
liquor

little spiced
liver

loaf (pi 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

AHII0 BCMATKY

Jlerkas 3aKycka, JIETKHid 3aBTpak
c/iaboe BHHO

naitm (yumpycossii 1100)

AUKep

GiieHOep

CIUPTHON HAITUTOK

cnaGo npUIpaBIeHHbIA

neyeHb

6yxaHka, Kapapa#, DyiIKa

oMap

COyC M3 OMapoB

dbunelinag yacTb

neaeHel; KoHdera; pl cnacTi
cm. lollipop

baToH

pazIMBHOE MOJIOKO
MOHOTpeTHIN, TENAbI, TEILIOBA-
THIH

JieHY, BTOpOM 3aBTPaK

MAaKapPOHHI

MMHJAIBHOE TedYeHbe, HebonbLIoe
MMHOANBHOE MTHPOKHOC

opex ManbMbl Makao

[OPOLIOK U3 ILEJYXH MYCKATHOIO
opexa

MaKpeJs, ckymOGpus

Masiepa (kpenaeHoe 6uHo)

MarHui -

BTOpOE G0N0 (20pAatuee)

GoNpIUAg BUIIKA [N TOPAYETO
BOIBIIOH HOX [U1sl TOPSAYEro
KYKYypy3a, Mauc

YIpABJIAIOMWMUA, MEHELKED, aAMU-
HHMCTpaTop

PeHEpANBHBII JUPEKTOP

MaHIApHH

MapraHer

G0o6LI, ropox, ynorpebnsgemsie B
MULLY HETyLEHBIMH

MaHIo

KJIEH

MapakyHs

mapuunan (uadesue uz caxapa, Auy,
mepmiozo MunOaAs, AbpUKOCO6020
adpa uAu 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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MapuHan

MapHHOBaTh

MmaropaH

1. mapMernan; 2. BapeHbe (0cob.
aneabCuHoeoe); TIOBUILIO
Kabauok '

MapluMesoy, 3ebup

cM. marchpane

CMECh HHIMHCKUX Criet Uit

MSITh, NABMTh

conoMKa (ghopma Hapesku)
MaioHe3

1. MyKa KpYIHOTO NOMOa; 2. MpH-
HATHE MHAILHK, eXa

MEPHBIA CTaKaH

MSICO

dpukagenpka

MscHoe bmiono

3aUBHOE M3 MHAca

MUPOT C MSACOM

AALIO B «MELIOYEK>

IBIHA

[IABUTh, pacrariMBarb, PAacTBO-
pATHCS

TOMJIEHOe Macno

mepenra, Gese

cnaboe MHBO

MOJIOKO

TMHMHHBINA CHIP

KacTpIons IJis MOJIOKA
MOMOYHBIM [IYHLU

MOJIOTH (koghe)

OBIYOK (poibia)

MIIEeHO, Npoco

KPOLIUTD, PYOUTH HA MEIKHE KYCKH,
pe3aTh, POMYCKaTh Yepe3 MACOpyo-
Ky

pyOIeHBLI

mMaAcHo# thapul

apill M3 U3KOMa, MHHIAA, caxa-
pa /Ui HaYMHKH MUpora
CIaJKMH MMUPOXOK

MHHepan

MHHEpa/ibHas BoOIa

TONBAH (paiba cemelicmea Kaprogvix)
MSITA

MELIAaTh, CMELUIUBATH

cMech (BpYKTOB

tbopma 115 BBINEYKH

mornay sauce
mortar

mound

mountain cranberry
mousse

mozzarella

muffin
muffin tin

mug
mulberry
mullet
muscat(el)

mushroom

mushiroom sauce
mushrooms in sour cream
mushroon soup

mussel ’

mussel pilaf(f)

mustard

mustard pot

* mustard powder

mutton
mutton chop
mutton pilaf(f)

N

nettle soup
Neuchatel cheese

new potatoes
non-stick
nocdle
noodle soup
nougat

nourish
nourishing
nourishment
nozzle

nutmeg
nutmeg melon
nut oil
nutrient

coyc MopHeit (colpubil coyc)
CTYHKa

HAKJIadbIBATh C TOPKOMH
OpyCHHKA

Mycc (ezkoe nrenucroe 6ar00o)
Mouapenna (Msexuid beavitd uma-
ABAHCKULE cuIp)

maduH, ropayas coobHas 6y-
JIOUKA, KEKC

dopma LI BEINEYKH KEKCOB,
oynouek, caob, onanui
KDPYXKKa

TYTOBas srofa, sroja LUIeJKOBHLIEL
Kedans

MYCKaT, MycKaTenb (copm &uno-
2paca u GuUHO U3 He20)

rpud

rpubHOI coyc

rpubbl B cMeTaHe

[pUOHOM cyn

MHIUs

MJI0B U3 MUIKI

ropyMua

rOpYMYHHIA

cyxas TopuHia

bapaHuHa

GapaHbs oTDHBHas

MJIOB M3 DapaHHHKI

KpPanMBHBIN cyn

Héwarens (Maekutl cerp 6— 20 %o-noi
KHcupHOCmL)

Monono# Kaprogdens
AHTHIIPHTApHbIH

namua

CyI C naniuoi

Hyra (ciadkas ea3xKas macca ¢ ope-
xXamii)

MMHUTATh, KOPMHUTh

HTATETLHEIH

MUTAHKE, [THILA

Hacagka (0179 KoHOUmMepCcKo20
wApuUa)

MYCKAaTHBIH opex

MYyCKaTHas IbIHA

OpEeX0BOE MAacio

1. nUTaTENLHOE BELIECTBRO; 2. MH-
TaTeNbHBIA
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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

opague

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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MUTAHKE, NHTATENbHAA €1a
MHTAaHHE, MTHIIA

1. NUIIEBOI; 2. MUTATENBHBIM;
3. NHeTHYEeCKHA

1. nueTonor, aueTBpay; 2. IMeT-
cecrpa

opexoBas CKopiyna

oBeC

OBCSHAA JNeNelrKa

OBCSHDBIE XJIOMNbA

1. OBCAHAA MYKA, TONOKHO; 2. OB-
csiHas Kalla

OBCAHAA Kallia

PACTUTE/NBHOE MACJO
BBUISPKAHHOE BHHO

1. onusa; 2. pl 6mono U3 Msca ¢
YECHOKOM M 3eJIEHBIO
OJIMBKOBOE MAacJIo
OJIMBKA/MAC/IMHA C KOCTOYKOH
oMJIeT

OMJIET, IMYHMLA C BETYUHOH
JYK

JIYKOBBIH CyI

HENpOo3payHblid, MYTHBIH
OTKPEITOE BITIOJO /i OBOLIEH
anenxbCHH

opaHxal (anenvcurogbili bezaiko-
2OAbHBITE HANUMOK)

mornonas Gopenb
aneNBCHHOBEIN IIYKAT

operaH, perad, OylIWLa
KapOIpOYHBIA, OrHEYIOPHEIA
nepexapeHbli

CTHILIKOM CHJIBHC NMPUIpPABICH-
HBI

OBIMMA XBOCT

cyn 13 6bIYBMX XBOCTOB

OBIUMH A3BIK

ycTpHIa

KacTpIoisl, MUCKa, CKOBOPOJA
GIMHYUK, ONaabs

¢opmoBoii x1ed

ManpyKa, CTPYYKOBBIM MM Kpac-
HBIH TIepeL

nepraMeHTHasa bymara

Parmesan

parsley
parsnip
partridge
pavlova

pasta
paste

pastry
pasty

pate
patty

pattypan
passionfruit

pea

peach

peanut

pear

pearl bharley
pearl sago
pease meal
pease pod
pease porridge
pease pudding Br
pecan (nut)
peel

peeled potatoes
pepper

pepper box
peppercormn
pepper grinder
pepper mill
pepperoni

pepper pot

pepper shaker Am
perch

percolator
perforated spoon
persimmon

Pesto sauce

napMme3aH (meepdsiii ocmpotii uma-
ABAHCKULE Chip)

MeTPYLLKA

nacrepHak

Kyponarka

«]lapnoBa» (Bonkllasg Kpyrnag Me-
peHra co B3DUTHIMU CIMBKAMH)
MaKapOHHbIE M3/

1. cmobHoe TecTo; 2. NacTuna, Xai-
Ba; 3. maurer

1. KOHIUTEPCKUE U3NENus (Rupoc-
Hbte, neyerbe); 2. clOBHOE TECTO
MUPOT C MSICOM, OBOILAMH MIH
sGnokamMu

namTeT

MUPOXKOK, JETMELIKA

dopma L1 BBIIEYKH MHPOXKKOB
CTPACTOLBET (Mponuyeckoe pacmerue
co coedofHbBIMU HADOAMU)

ropox

MEPCUK

3eMJISIHOM Opex, apaxuc

rpylia

nepioBas Kpyrna

caro (kpyna)

ropoxoBast MyKa

CTPY4OK ropoxa

ropoxoBas Kaula

TOPOXOBBIA NMYIHHT

nekaH (opex)

1. Koxypa, 1enyxa; 2. OYMLIAaTh
(osomu, gpyrnoi)

YMILIEHBIA KapTodenb

nepey

nepeyHM1LA

MEepPUMHKA (3epHO 4epHO20 nepua)
cm. pepper mill

pyyHasg MelbHUUA, ApobHiIKa
TIENNEPOHU (Hexon4enan cyxas Koa-
baca)

1. nepeyHuLa; 2. IIPSHOE KYLIAHKE
M3 Mfca WIK pbiDBI ¥ OBOLIEH
cM. pepper pot 1.

OKYHb

KODEeHHHK ¢ CUTEYKOM

IYMOBKa

xXypma

necTo (UMarbAHCKUT 3eAeHbtll COYC U3
Oa3UAUKE U HECHOKA)
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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

¢ocdop

OCTpBIE MMUKYIH C MNPAHOCTAMH
1. paccost; yKCyc A MapHHama,
2. pl nuKynu (Menxo Hapesanmole
MAPUHOGAHHLIE 08OULL)
MapHHOBAHHBIH, KBalleHblH, 3a-
COMEHHBIH

MapHHOBaHHBIE OTYPLIbI

1. nmupor, NUPOXoK; 2. Am TopT,
cllagKMit mupor '

CBHHOW #A3bIK

CBHHAA HOXKA

LyKa

cynak

MHIAR, IUIOB

cm. pilaf(f)

]. MIB3eHCKOE MTHBO; 2. JIETKOE
TIMBO BHICOKOTO KayecTRa

1. sMaifckuii DyLWHCTBIA MepeL;
2. caIaTHEIN (CTagKuii) cTpydyKo-
BbIH TIEepeLl

LLETIOTKA

aHaHnac

KEJIPOBBIM OpEX

rBO3AMKA

3ePHBILIKO (n100a)
KOHIWTEPCKHIA ILNPULL

cM. pitta bread

Neneika, nojaas BHYTPH
npubop (cepsuposoHibiil)
Kambana

XAPHTh PHIOY WM TITHLY, HAHH-
3pIBAs €€ Ha MATOYKH

6onbluas Tapeika

1. cnuBa; 2. H310M

KEKC C M3IOMOM

MYIMHI ¢ HU3I0MOM

1. BapuTh ailL0 Be3 CKOPIYIIBI;

2. BAPUTH B IOYTH 3aKHUMAIOILEH
KMAKOCTH

SIHLIO-TIANIOT (AKo, ceaperHoe fie3
CKOpAYRbL)

CTPYYOK

noneHTa (kawa u3 KyKypy3Hott MyKu,
a makjce xiefi 43 maKou mMyiu)
rpaHat

MHIIMHCKasA YeYeBHYHAas JenelKa
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

MaKOBOE 3EPHO

CBMHHHA

3CKAJICT, CBHHAA 0TOMBHAA (KOTIETA)
cBHHasg kosbaca

OBCAHAA Kpyna

Kallla ¢ MOJIOKOM

MOPTBEHH

nopTep (yepnoe 2opbkoe nuso)
KaJiui

kaprodelb

kaprodenb B MyHIUPE
KapTodenpHas Myka, KapTogeib-
HBII KpaxMai

KaptodenkHOE Mope
KaproesibHELA canat

em. potato flour

TBOPOT

TyIIEHOE MHCO (00bikl. 206A0UHT)
€ OBOLUAMH

nTHLA (doMaHaA)

BJIMBAaTh, HAINBAThH

AWYHBII NTOPOILOK

KpeBeTKa

CPEJCTBO [UId KOHCEPBHUPOBAHMS,
KOHCEPBAHT

1. pl KOHCEDPBEL, BapEHbBE; 2. KOH-
CEPBHPOBATH

KOHCEpBHPOBaHKE

CYXON KpeHOeNb, MOCHIITAHHBINA
CONBIO

[UIaBIeHBIN CHIP

npoduTpob (ruposcHoe U3 3a6apHo-
20 mecma g ude WapuKa c Kpemom)
BeJoK, MpoTerH '
NIPOBU3MSA, CHECTHBIE NPHUITACEL,
MUILEBBIC [1POAYKTEL

YepHOCIHB

1. myamHT; 2. BHI KONOaCk

MSKOTE TUT0d3

1. GoGosoe pacterue; 2. 606
THIKBA

NyHII (Hanumox U3 euHa uau poma,
dpyxmoeozo coxa, 600bt, caxapa)
yaua Ul MyHIa

nKpe; CYI-Iope

nepenen
KAYeCTBO
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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

KHCIOMOJIOYHBIN cBIp, 00€3XH-
PEeHHEI TROpOr

KHeNb; (PpUKALEeNnbKa

MeYyeHbe U3 MPEeCHOro TecTa
BGBICTPO 3aMOPAXKHBATh

1. aiiBa; 2. aliBOBEIi

KDPOJIHK

peauc

H3OM

MpPOTOPKIBIi, NMPOTYXIIHH

CJIErKA NMOKAPEHHBIN, HEemoXa-
PeHHBIH, MOMYCHIPOH; ¢ KPOBLIO
SIALI0 BCMATKY :
TOHKH TOMTHK OEKOHA MNIH BET-
YHHBI

MaTHHA

1. pon HaJIMBKH (Ha KocmouKax caue,
HEpCUKog Ul 20pbK020 MUHOAAR):
2. MMHIANBHOE MEYEHbE

CHLIpOi; CBEXXKHHA

Chlpoe MSICO

canaT M3 ChIPBIX OBOLIECH
nonygabdbpHKATkl

KeToBasd MKpa

KpacHas CMOPOIWHA

KpacHBIH Tepel

KpacHas psbnHa

KpacHOe BHHO

3akycouyHasa, 6yder (va sox3ane
umn)

1. (ipuATHBIH) BKYC, MPHBKYC, 3arax;
2. TIpUNpaga, coyc, FApHUP;

3. saKycka

pecTopaH

peinBeiiH (pelinckoe Genoe GuHO)
peBeHs

pHC

PHCOBBI NYIHHT

PHUCOBBII OTBAp

DUKOTTA (Copm umanbaHcKoe0 cuipa
U3 06e*be20 MoA0Ka)

KOXHIa, Kopka; obomouyka
OUUILEHHBIH

6ybnuk

crenstit (o ghpyxmax wau ogowax)
CMBIBATh, MPOMBIBATh, IIONOCKATh

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

rve
rye bread
rye on the rocks Am

pH30TTO (pUcogoii nyouHz Ha MACHOM
6yaboHe C CHIPOM, AYKOM, RPIHOCMAMU
um.ao.)

1. koTnera, Teprens; 2. Am nUpo-
WKOK ¢ MACHOH miIy pelOHOM Ha-
YMHKO, 00XapeHHBIH B Macie

1. xapxoe, xapeHoe; (COJNBILION)
KYCOK XapeHoro Mdaca; 2. xa-
puTh(cs), neuyb(cs)

poctoud

JKapeHas KypuLa

XapeHslit (Ha ozHe, 6 Oyxo6Ke)
o6G:xkapeHHbIH Kode

1. 5KapOBHS; 2. CYLLUMIKA JUI KOde;
3. MOJIOYHBIi MMOPOCEHOK HIH
MOJTOION METYILOK (014 Heapkoeo)
Bepred (043 JcapeHur)

cm. Toasting jack

byKeHHHa

JKapeHasl uHieKa

1. 6ymoyKa; 2. pynet (MAcHOU, pbib-
mbtli u m.n.); 3. packaTeIBatTh (mec-
mo)

MSICHOH pyJIeT

CKANKA

PacKaTeIBaTh (mecmo)

cKarsIBaTh (mecmo)
(pPLIXTTOKOYAHHBL) caiaT pOMIH
pokdop (ocmpuiii ppanuysckuli oee-
Uil coip ¢ 200YObIMU HPONCUAKAMU)
pO3MapuH

B/1I0/10, IPUTOTOBJIEHHCE 00XapuBa-
HUEeM B Macje 1o obpa3oBaHusA 30-
JIOTUCTOM XpPYCTALLIEH KOPOUKH
KpPYIIBIiA X1e0

psionHa

epur (poiba)

poM

pomosas baba

KYCOK BBIDE3KH, POMUITEKC
KHOKMH Mel

cyxapb

CYXapHEIH COYC

BUHETPET.

yaii ¢ TMMOHOM (rodaemcs é cma-
KaHax)

1. pxanoii; 2. Am xne6Has BOJKA
pxaHoit x1eh

BHCKH CO JIBIOM (XoKmeliab)
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S

saddle of mutton
saffron

sage

sago pudding
salad

salad bowl

salad oil

salami
salmon
salmon berry
salt

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

saute

savour

savoury

savoury omelet(te)
savoy

scale(s)

scallop
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celio bapaluka

uagppan

wandeit

CAroBEI NYIUHT

canar, ‘BUHErpeT

camaTHUK

OJIMBKOBOE/TIPOBAHCKOE MACIO;
Maclio 14 canata

caAMH (copm KonueHol koabacsi)
cemMra, J0coCh

MOPOLLKA

1. conp; 2. COMOHKA; 3. CONEHBIH;

4. CONUTD, 5. 3acanmBaTh, KOHCEP-
BHPOBATL

COJIOHMHA

COJIOHKA

COJIEHBIM, MMPOCONEHHBIN, [TOCO-
NeHHBIH, 3acoJeHHBIH

cosneHas peiba

MelueHBE C CONBKD

cm. salt cellar

COMNEHbIA

caHaBHY, OyTepbpon

capamHa

WHIOHE3MIICKOE BJII0H0 THNA LuaLl-
JIBIKA

1. coyc; 2. pazz. rapHUp U3 OBOLUEH;,

3. Am (ppykToBOE Mmope; 4. IpUIipas-
JIATH COYCOM

COYCHHK

KacTPIONsL

1. Gmomatie; 2. MOOIOHHHK, COYCHHK
KBallieHas Kamycra

CTappHIa

Konbaca, cocHcKa

konbacHbI# dapiu

1. TUPOXOK ¢ MICOM; 2. COCHCKA,
3aneyecHHas B Dynodke

ObpICTPO ODKApPUBATE B HeBOMBUIOM
KOJIMYeCTBEe Macna

1. BKyC, MPUBKYC; 2. ApOMAT

l. BKYCHBII; 2. OCTPBIi, CONeHDIH
OMJIET € OYIIMCTHIMH TPaBaMH
caBolickag KamycTa

BECEI

1. sckayon; 2. 3anekaTh (yempuup:
i 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,
Siberian salmon
side dish

sieve

sift

_5)

TYILIEHBIH KapTogeis

6010 M3 KPYIHBIX KPEBETOK
LIHWLIENTE

LIOT/JIAHACKOE BUCKH
AUYHHMIIa-00ATYHBS

OYHMILATH LETKOH UK CKpeDKOM
cyxapb; rauera

Bnwoaa, NPUroTOBRIEHHBIE U3 PBI-
6bl, MOJUTIOCKOB, KpaboB U T. 1.
3aKyMOpPHBATh, 3aKaTLIBATE (BanKu)
MpHIpaBaaTh (62/000)
npunpasiIeHHEIHR (0 nuwye)
MpuIpasa

ne4yeHbe MIU KEKC C TMHHOM
ceneH

noaycyxoi (o sute)

MaHHasg Kpyna

candeTka

ca. tablespoon

o6CIyKMBAIOIIKY MEPCOHAN
KYHXKYTHOE Maclio

3aCTHIBATL, 3aTVCTEBaTh (0 Jcene,
Kpeme)

3aKVCKa a-Jia (hyplieT; HAKPbIThIH
cTon

B30aNTHIBATD; TOTOBHTL KOKTEHIE
weikep (cocyd daa npuzomogae-
HUA KOKmMeliaa)

1. hopma 1J1d TOPTA MM MEYEHBS,;
2. nenuTh (43 mecma)

coM

OapaHbM MOYKH

HaTypansHoe Ao (¢ omauvue om
ANYHO20 NOPOUIKA)

xepec

TIpHEM C KOKTEHIMK BO BTODOHA
TIOJICBUHE OHA

cyxapb

MeCoYHOoe MNeYyeHbe

KYNHHApHBIA KUD

Jionarka (Macme MACHON myuiu)
Bapaubs JonaTkKa

Kalla U3 KPpYMHOMOJIOTOMH MYKU,
NIIEHUYHBIE XTOMbs

KpeBeTKA (Meaxas)

KeTa

rapHup

1. peiteTo, cUTO; 2. MPOCEUBATH
npocenBats; QUIBTPOBATHL
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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
SOEEY

sole

sorrel

sorrel soup
soufflé

soufflé sweetmeat
soup
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cur (peiba)

ccek (MacHoit ompy6)

1. uanenud u3 cepebpa, cTONIOBOE
cepebpo; 2. Am METALIHYECKHE
CTOJIOBBIE TIPHBOPEL

1. 3aKUNaTh; 2. BAPUTh, HE JOBOMLL
OO KMMEHHUS

oqvHapHble cMBkH (18 % wcuprocmu)
pakoBuHa (eodonposoda)
BEIpe3kKa, ume(it)

1. ocTpast manoyka s XKapKd MsIca,
HeBOMBLILON BEPTEN; 2. HACAXKHUBATL Ha
BEPTET; 3. CKpeIUATh NaIoYKaMH
KAcTpIONA C ITHHHOW DYyYKOH
0be3KUpPEeHHBIH

HIYMOBKA

oTbMBaTh, Hape3arh

1. KYCOK, TOMTHK; 2. pe3aTh JIOM-
THKAMH

Hape3aHHbIH TOMTHKaAMH
1IHYMOBKA

ManeHbeKkasa (paniysckas Oyrouxa
CMAa3bIBaTh (dcupom)

KOpIOLIKA

KOITUTE

KOTHeHBIH

KOpeiKa

KomyeHas priba
BETYMHHO-KOAGACHEIE TPOIYKThI
em. smoked

Komn4yeHas Konbaca

METKas 3aKycKa

3aKyCcoOYHas

CHJIBHO OXJQXAEHHbIA CIHUPTHOM
HAMHTOK

3aMAYMBaTh, MOYHUTH

comoBas (Boza) (2asupoeanHas
V2AeKUCALIM 2A30M)

neyeHse Ha cole

HATPHA

SHIO0 BCMATKY

6e3a1KOroIBHEI HANTUTOK
HEeNpOTIeYEHHbIN, ChIPORA
MOPCKO#H A3BIK (porba)

1IABEb

LUABEICBBIH CYII; CYII C 3¢ICHBIO
cyduie

3edup

cyn

sour
sour cream

sour-cream sauce

sour dough
sourish
sour sweet
souse

soy(a)

soy(a) sauce
spaghetti
Spanish paprika
spareribs pl
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

KHCTBLI

cMeTaHa

CMeTaHHBIH cove

3aKBackKa

KHCJIOBAaTBhIH

KHUCIO-Ccnaakui

1. paccou; 2. coneHse; 3. MapuHO-
BaTh, COJIMTH

cos

COEBBIH COYC

CIIareTTu

CIaOKHKU mepeL

CBUHBIE pebpa ¢ TOHKHM CIIOEM Msca
WrpUCTOE BHHO

LIMATENb, JONATKa

crebenb

dupmerHoe G010

cm. special dish

InuK, DeKoH

1. crienud, IpgHOCTh; 2. NPUIIPaB-
NSITh IPSHOCTSIMH
[pHIpaBIeHHbIR (0 nuye)
PBIOHBIE KOHCEPBHI {KiLibka,
HINPOMbI)

NpAHOCTH

uInuHaT

¢m. spinach

CIUPTHON HAIUTOK

1. Bepren; 2. HacaXUBaTk Ha Bep-
TeJT; 3. pOKANKIBATh

OCETPHHA, XapeHHasd Ha BepTesie
crnankoe 6a1010 13 GpyKToB, MO-
POXEHOTo, LIOKOoNana

OHCKBHT

JIOXKKa

HINPOT

1. HamMa3bIBAaTh, Ma3aTh; 2. pacKiia-
BIBATh

BETOYKA

3eneHbie Ho0BI

LIBITUTEHOK

npyxuHHas (opma (927 ewneuxu)
GapaHUHAa O]l YKPONHBIM COYCOM
3EJICHBIH TYK

1. Oprrarare; 2. NOCHINATH

1. dpyKTOBLI HanHTOK; 2. Kaba-
YOK, THIKBa

OTXKHMATh

KajibMap
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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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MapmMenan
crabuanu3aTop
LITaT, MepcoHAl
YepCTBELi (0 x1ebe)
crebenb, Yepelok
Kpaxmain

1. KycoK Msca UiaH peIOHI (d1a ca- g

penssa); 2. dbudiurekc

CJIOEHELH ITHPOT C MSACOM M MOYKaMU
FOTOBUTH MHILY HA Mapy
napopas OCeTpHHa

TYILUUTE

CTHATOH (ocmpatii Oeablli aHeARTCKULE
Coip ¢ Cepo-20AYGbIMU RPONCUAKAMU)
MeLlaTh, Pa3MELIUBATE
Kpenkuid OyneoH

MPOUEKHBATh, (PUILTPOBATH
(heHxens

1. conoMuHka (048 Hahumioe);
2. conomka (eud napesku)
KNYDHHKA

¢ npociaoiikaMu xupa (o bexone)
OCTPHIA CBIP

Kpenkoe BHHO

LUTPYOeNE (croenbtii HUpoz)
thapitMpoBaTh, HaMOIHATE
thapipoBaHHBIH
ONUBKH,/MaCIHHEl ¢ HATUHKOHN
HaYyMHKa

HABADUCTHIN

OCETPHHA

COYHBIIA

MOJIOYHEIN MOPOCEHOK

caxap

caxapHula

¢M. Sugar basin

cyiTaHa (copm uzioma)
CIIMBOYHOE MOpOXeHoe ¢ (pyK-
TaMH, CHPOIOM, OpeXaMH
[IOACOMHEYHOE MACIIO

VKMH

bprokBa

LIBSACKMI X186

nemeHew, KoHdera

YepellHs

cIalKas/caxapHas KyKypysa
CJIMBKH

1. nemeHen, KoHeTa; 2. 3acaxa-
peHHBIe DPYKTHI

sweet oil
sweet pepper
sweet shop
sweet wine
Swiss cheese
Swiss roll

syrup

T

tabasco

table beer
table d’hote
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

MPOBAHCKOE MACiIo

CNaiKHi nepew

KOHIWTEPCKMI MarasvH
clankoe/necepTHoe BUHO
LIBEHLIAPCKHI ChIp

GHCKBHTHBII pYJIET C BapeHBEM
1. cupom; 2. npeBpallaTh B CHPOII,
CTyLaTh

MeKCHKAHCKAas ocTpas nepeyHas
npUInpasa

CTOJ0BOE MTHBO

TabnbaoT (kKoMaaekchbil 06ed)
CTONOBast/MOBAPEHHAs COMh
CTONOBAsA JIOXKKA

CTOJIOBasi MHMHepalbHasA BOAA
CTOJIOBOE BHHO

TarNUATENE (HMAALIHCKAR NANnua)
TaHxepuH (sud mandapuna)

1. ocTpstit; 2. Tepnkuii

3CTPAarcH, TapxyH

1. kMcnabll, TEPNKWIA, eAKUH;

2. nupor (¢ gpyxmamu, 8200amu
LAY gapeHbes), NOMANIHHH TOPT,
3. ()pYKTOBOE TTHPOKHOE

coyc TapTap, TaTapcKUH coyc

1. Bkyc; 2. npoboBarhk Ha BKYC
Ge3BKYCHBIH, MPECHbI
BKYCHBIH

1. vait; 2. HacTOH; KpenkWH OTBap
Wiu 6yaboH

MeycHbE K Yakw

cnoOHENH xrebew Wian 6ynodka K
yaio

OVJIOUKa MIH KEKC K Yalo
YaHHUK Ui KUTIAYEHHUA BOIBI

1. yaiineii aucT; 2. pl ciuToM yaii
33BapHON YallHUK

yailHas JIOXKKa

HEXHBIH, MSATKHMA
pa3MopaxuBaTh
3acaxapMBLIHIca Med

CYCTOH cyn

Gniono, MapHHOBAaHHOE B HOTYpTE C
MHIHMHCKUMH CIeUHAMH
yabpell, TUMbIH

1. koHceppHas GaHka; 2. KOHcep-
BUPOBAaTh
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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 p/
trout
truffle

try
tumbler
tuna
turbot
tureen
turkey

Turkish delight

turnip
turnover

turtle (soup)
tutti-frutti

twist
U

unboiled milk
uncooked

undercooked
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KOHCEPREI

KOHCEPBHBII HOX

1. rpeHOK, JOMTHK IMOADYMAHEH-
HOro Ha or”e xneba; toct; 2. moa-
KapMBaTb, NOOPYMSIHHUBATH

TOCTED

1. ToMaT, noMuaOp; 2. TOMaTHBI
cajar M3 TOMAaToB

TOMATHBIA COYC

TOMATHBIH CYIT

S3RIK (C8UHOU, 2067CUtl)

TOHUK (za3upogannas eoda ¢ Xiu- =

HUHOM)

3y0OYHMCTKA

MOJIOYHAS MeHKa

neJbMeHH

MJI0CKAd MaucoBas JeMnelKa

1. nombpaceiBath; 2. OOBATMBATH,
3. MEWAaTh, NEPeMeIIHBATh
KECTKMH

MOMYIpO3pavyHbli

MMOLHOC

OUCKBHUT, NMPOMHUTAHHAIN BHHOM
M 3aNHUTHIH B3OMTHIMH CIHBKAMH
HOXKY (CeuHbe U M. 1.)

dopens

Tprodens (1. gpub; 2. utokoaadnan Kok-
gema)

npoboBark Ha BKYC

BHICOKHMH cTakaH

TYHEI

OENOKOPBIA MAITYC

CYMHHUK, CYITHHLA

MHAIOK, MHOCHKA

paxar-nyKyM

pena, TYpHErc

MOJIYKPYIJBIA MHUPOr WIH TOPT C
HAYHHKOH

CYTI M3 Yepernaxu

1. MmopoxeHoe ¢ hpykramu, 2. 3a-
caxapeHHbIe (PpPYKThL

BUTOH X/1e0; xada, IeTeHkKa

CchIpoe/HEKHIISIYEHOE MOJIOKO
HENPHUIOTOBIEHHBIH, HEJOBApEH-
HBIA, CBIpPOH

HeTNpPHUTOTOBJEHHHH, HEJOBAPCH-
HbIi, ChIpOH

undercut
underdone

underdone steak
undiluted
utensil(s)

v

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

BHIpE3Ka (yacmp myiuu)

cJlerka romxkapeHHslid (o mace),
HemomeueHHbIN (0 nupoze)
poctbud ¢ KpOBLIO
Hepasz0aBneHHBLH

rmocyna, yTBapb

1. BaHMNB; 2. BAHH/IBLHOE MOPOXKC-
HOE

BaHMIHH

1. TenstruHa; 2. renaynii (o Kywanse)
TYyllleHasd TeIATHHA

ORO1

PACTHTENLHOE MAcio

OBOLIHOM Cyn

OJIeHUHA

BEPMUILETD

BEPMYT

BEHCKHMH LUHULEID

TIpUIIPABA M3 YKCyca M OTMBKO-
BOTO MAacJa K 3eJIeHOMY canaTy
YKCYC

MapoyHOe BHHO BBICHIETO Kaye-
CTBa

BHUTAMMH

BOJKa

Bagnsa

cm, wafer

odHIHMAHT

opULIMaHTKA

IPELKHA opex

HM3IENHs; TIocyaa

naposast GaHs

BOIAHOH Opex

BOJSIHOM Kpecc-canar

apOy3

B BOASHOMN 3aiMBKe (0 KoHCEpEaX)
BOOAHUCTHINA, XUAKWIA

crnabbiii 4ai

KJIMH, CErMeHT (8ud Hapesku)
SIHII0 «B MELLOYEeK»

XOPOLIO MpoXapeHHLIA pocToud
Geblity/ mMueHHYHbH x1e6
NieHUYHag MyKa

B30HBATh

B30OUTEIE CIMBKH
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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

¥

yeast

yellow onion
yog(h)urt

yolk

Yorkshire (pudding)

Z

zest
zucchini Am

B36HMBaTh

cm. whisky

BHUCKH

BUCKH C CONOBOM (Kokmeiiab)
AWYHBIA BenoK
GeNbIii/MueHHYHBIH x1e6

Kohe o MOJIOKOM

Genas cMOpOAMHA

Geyras MyKa BBICILErO COpPTa
Oemopelbuua

Genas/mopapeHHas Colb

6enoe BHHO

rOJI0BKA ChIpa

xneb M3 HeMmpocesHHOH pXaHou
MYKH

ChIp M3 LENIBHOTO MOJIOKA

IHYb

ceMeHa BOAAHOIO TPOCTHHKA
fecHas 3eMIISIHMKA

BHHO

BEMEPKO IUTsl OXITRKIEHWA BHHA
KPBLIO (RMmuysl)

CKOBOpPOJA C nonychepHyecKum IHH-
meM (uchoaszyemcs 8 Kumatckol
KYXHE)

BaJIbALIHEN

coyc yopuectep (43 momamuol
Hacmnl, IKCIMPaKma 2peuKoo opexa,
HIAMRUHBOHOG, YECHOKA, MOAOMO20
nepua, nopmeeling, mamapunda, npa-
HOH potbbt, KAPPU, HWAU, AUMOHA, Xpe-
Ha, ceavdepes, yKeyea, UMbUpA, caxa-
pa, cotit U np.)

JIPOXCKHM, 3aKBacKa

JKEATBIH YK

Horypt

SAHMYHBLH JXKENTOK

nupor u3 B3bHUTOrO TEcTa, 3amne-
YEeHHOIO 0] KYCKOM Msica

Leapa
cm. courgette
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