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Conepxkanmne padoTbl
Read the text and answer the questions.

At the supermarket

People buy foodstuffs at the food stores, at the markets and at the supermarkets.
It is more convenient to do shopping at the supermarket: you can find there
everything you need. More and more people nowadays prefer to provide
themselves with foodstuffs for a long period. As they buy in quantities, they go
to the supermarket by car and after having done shopping they load their bags
and packets into the luggage compartment.

Let us visit one of the supermarkets in the city. It is a one-strayed building,
spacious and light, with large shop windows. Inside we can see some signs:
Dairy produce, Dry groceries, Vegetables and Fruit, Meat and Fowl, Fish,
Bakery Goods, Confectionery and Pastry, Wine. The dairy produce counter is
well stocked with fresh milk foodstuffs. What is there for sale? Butter, cheese,
curds, cream, sour cream, milk, fruit joghurt, eggs, margarine, mayonnaise.
Everything is sold ready packed. Next to this is the bakery counter where
everybody can choose whatever he or she likes: white and brown bread, buns,
rolls, rings, rusks, pies, cheese cakes and so on. In the dry groceries counter
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there is also a great choice of produce. You can buy flour, groats, spice, tea,
sugar (lump, cube, granulated) there. Besides, customers can find there various
packets filled with dry soup, noodles or chips. They are easy to cook within
three minutes, that is why they are called instant. The meat and fowl counter
Books very attractive too. Chicken, ham, pork, bacon, beef, veal and mutton are
at your disposal there. You will find a variety of sausages in this section too. A
special counter handles frozen and fresh fish; smoked and dry fish is also offered
to the customers. Besides, the counter is full of sea products, quite exotic and
unseen before. There are crabs, shrimps, crawfish, lobsters, oysters. A large
space is occupied with tinned fish. The section where fruit and vegetables are for
sale is called a greengrocery. It always attracts a lot of customers because
irrespective of the season the counters are full of fresh fruit and vegetables
grown in Russia or brought from other countries. Apples and pears, oranges,
lemons and tangerines, apricots and peaches, bananas and grapes are practically
available all the year round. For those who like berries there are strawberries,
raspberries, cherries, cranberries and red bilberries nicely packed in small
baskets. If you want to buy vegetables, you will find everything you need:
potatoes, carrots, cucumbers, tomatoes, cabbage, beetroot, onion, garlic. When
doing shopping at the supermarket don't forget to look at the expiry date printed
on the packet. You are recommended to use the foodstuff before it. Choosing
products customers put them into a special basket and with the basket full go to
the cashier. The cashier calls the price and gives them a check. Visiting a
supermarket you considerably save your time.

Answer the questions:

1. What is the most popular supermarket in your district'? What counters look
attractive there?

2. How often do you visit the supermarket? Do you go there by car?

3. Do you always look at the expiry date when buying dairy or meat foodstuffs?
4. What produce do you buy if you want to cook a holiday dinner?

5. Do you like exotic foodstuffs? Which of them did you have to buy?

0. Is the price for foodstuffs at the supermarket higher than that in small shops or
in the markets'?

7. How much do you spend on foodstuffs a week? Can you afford to buy in
quantities'?

Say to what counter of the supermarket you go if you want to buy:
granulated sugar, tea, and spice

cheese, sour cream, and butter

chicken, turkey, and frankfurters

trout, shrimps, and caviar

a paste, a bun, and a cake

a bottle of brandy, a tin of beer, and a bottle of champagne

veal, ham, and beef

eggs, margarine, and mayonnaise



herring, tinned fish, and cod

Read the dialogue: AT THE SUPERMARKET

- Let's go to the meat counter.

- OK. | think we need some veal, ham and a chicken.

- ... and a turkey. Don't forget about the Christmas holiday.

- We also need half a pound of butter, a packet of sour cream and a dozen of
eggs. Dairy products are in aisle 3.

- How about fruit and vegetables? There are mo apples in our fridge and not
many vegetables. Let's find this counter.

- Oh, fruit is in aisle 8, and vegetables are next to this, - | wonder what apples
and tangerines cost now, - They are cheap because it's the height of the season.
- We'll take three pounds of apples and two pounds of tangerines. - And | want
to buy half a pound of berries ... strawberries or bilberries, - I'm going to make a
pie.

- That's all right. And now let's go to the wine counter and choose good drinks.
Oh, look here, we need two bottles of champagne, a bottle of brandy and
martini, ... and orange juice for the children... and maybe some tins of beer?

- OK. Our cart is full. Let's go to the cash register.

a turkey — unneiika

a dozen - mroKUHA

an aisle — npoxo, psix (B yHHUBepcame)

a bilberry — uepnuka

a cart — TeJIe)KKa

You are going to make a cake for the tea party. Enumerate all

food ingredients and the quantity of each that are necessary to do this
Write a recipe of your favorite fruit or vegetable salad.

Translate into English:

MHe HyxHO nosndyHTta cyxapei. CKOJIbKO OHU CTOAT?

A xymuiro 6apaHuHy, €ClId OHA HE OYEHb KUPHAsl, HEMHOT'O BETYUHBI U COCHUCOK.
B pbiGHOM 0T/I€]I€ MOKHO KYNHUTH CBEKYIO M 3aMOPOKEHHYIO PHIOY; TaM TaKkKe
POJAETCS UKpPa U PbIOHBIE KOHCEPBBI.

I'ne MOXXHO KynuTh creun?

V¥ Bac ecTb B Ipojiake cMeTaHa u TBopor? Korjga uctekaer ux Cpok XpaHeHHs?
HCHBI Ha OBOIIHU B 5TOM Mara3nHC BIIOJIHC ITPUCMIICMBIC, 4 BOT q)pyKTBI CTOAT
J10poro,

JlaliTe MHE, MOXKaJTyiCcTa, TTOJKUIO0 KOIMTYEHOH PhIOBI, KHJIOTPAMM CBEXKEU TPECKH
1 0AaHOYKY KPACHOM HKPBI.

[To mopore 1OMOM MHE HYKHO 3aWTH B YHUBEPCAM U KYITUTh IMAYKy UHIUMCKOTO
qasi, paCTBOPUMBIHN Ko(e u OyxaHKy 0es0To U YepHOTOo XJieba.

B sTom Marasune 601b1110#1 BBIOOp cyxux BuH U3 MonaoBsl u boiarapum.

B sToMm yHUBEpcaMme mpoaaroTcs 3k30THUecKue GpyKTh U OBOIIM. Bbl Haiinere
UX B IIIECTOM PSIay.

At the food shop / at the meat counter / at the fish counter
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Butcher’s — msicHolt Marasun

Fishmonger’s — peiOHBIIT Marazux

Dairy — MoJiouHbIi Mara3uH

Grocer/grocer’s — 6akasest

Greengrocer’s — oBOIIIHOM

Baker’s — 6ynounas

Confectionery/ confectioner’s — konguTepckas

To lease — B3sTh apeHy

Self-service shop — maraszun camooOCITyKUBaHUS

Foodstuffs — mpomykThr

Aisle — psin (B yHHBEpCae, yHUBEpCaMe)

Beef — rossaauna

Pork — ceBuamnHa

Mutton — 6apannna

Veal — tenaruna

Game — guup

Choice — Be16Op

Fish — pei0a

Live — xuBoit

Carp — kapm

Pike-perch-com

Sturgeon — ocetpuHa

Tinned — xoHCEPBUPOBAHHBIH

Tin - KoHCEePBEI

Read the text “Shopping” and answer the question: What kinds of shop do
you know?

There are kinds of shop catering for the needs of the population. Thus, if you
want to buy flour, cereals, tea, sugar, macaroni, etc., you the grocery. At the fruit
counter you buy apples, pears, oranges, tangerines, grapes, plums, peaches, dried
fruits, raisins. The greengrocery’s is well stocked with cabbage, cucumbers,
carrots, beetroots, potatoes, onions, green peas and what not. At a dairy shop
you buy bottled or loose milk, sour milk, cream, cheese, sweet or salt butter. At
the fishmonger’s you may buy various kinds of fish: smoked fish, herring,
tinned fish, caviar and what not. If you are a regular customer at the
confectionary, you may there all sorts of sweets, such as candies, biscuits, tarts,
chocolate bars, bakes. At the bakery you buy loaves of white bread, rusks, roll
and buns. At the meat shop there is a wide choice of meat, and poultry. Meat is
also is sold ready-weighed and packet in cellophane. Many grocery shops run a
home delivery service. You may order your purchase by telephone. Besides
provision shops there are dozens of other shop where we buy various items of
consumer goods. When you want to buy gloves, cuff-links, shaving-set,
handkerchiefs, socks, you go to a men’s outfitters. At the haberdashery you can
buy all sorts of small wares, such as pins, buttons of every shape and size, safety
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— razors. Ribbons, zip-fasteners and what not. At the flower shop you buy lilacs,
daffodils, carnations and many other flowers.

At the food shop

The Ivanovs leased a food shop. There are four of them: Pavel Petrovech, the
head of the family, Vera Nikolaevna, his wife, Bob, their son, and Ann, their
daughter. Pavel Petrovich is fifty. He is hard-working and energetic man. Vera
Nikolaevna is forty-five. She helps her hasband in everything. She works in the
shop from morning till night. Bob and Ann help their parents about the shop in
the morning and in the day — time. In the evening they study at the Institute of
Trade. Bob is twenty — one. Ann is nineteen. The lvanovs have many relatives,
and six of them work in the shop. Ann is nineteen, The Ivanovs have many
relatives and six of them work in the shop. They all work very hard. It is a self —
service shop. There are many customers in their shop. The can buy all necessary
foodstuffs: meat, fish, milk, grocery, baked items, sweets, the cooked sausages,
smoked foods, vegetables and fruit. At the meat counter the customers can
buy... Many grocery shop run a home delivery service. You may order your
purchase by telephone. Besides provision shops there are dozens of other shop
where we buy various items of consumer goods. When you want to buy gloves,
cuff-links, shaving-set, handkerchiefs, socks, you go to a men’s outfitter’s. At
the haberdashery you can buy all sorts of small wares, such as pins, buttons of
every shape and size, safety-razors. Ribbons, zip-fasteners and what not. At the
flower shop you buy lilacs, daffodils, carnations and many other flowers.
Answer the question:

Do the Ivanovs have a food shop&

How many people are there in lvanov’s family?

Who is the head of the family?

How old is Pavel Petrovich?

Tell us about his wife. (What’s her name? How old is she? Does she help her
husband)

Tell us about Bob and Ann?

How many relatives work at this shop?

Do they work hard?

Tell us about fish counter. (What food stuffs can you buy at the fish aisle?)
Retell the extract of the text.

Read the following dialogue.

Mother to her daughter: Look, Kate. We haven’t got any fish. It’s off. Go to the
supermarket. There is a big choice of fish.

K: I don’t like fish, ma.

M: That’s bad, Kate. We should eat fish. It’s useful for health. Take the purse
and the shopping-bag and go for some fish.

K: what kind of fish | buy?

M: buy some cold or hot smoked sturgeon, just a little for a snack. You know,
it’s very expensive and carp or pike-perch, a kilo or so.
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K: all right, ma. (Kate takes the purse, the shopping-bag toes for fish.)

Give the English equivalents for the following:
VY Hac HET phIOHI
Y HuX 00JIBIION BHIOOP PHIOBI
S ne mo0r0 pHIOY

DTO MOJIE3HO IS 3J0POBbS

Kakyto pbIOy KynuTh

Kymu HeMHOTO CeBproTy Ha 3aKycKy/

Read the text, translate it and do the exercises for it.IlpounTaiiTe TeKCT,
NnepeBECAUTEC U BLINMMOJHUTE YIIPAKHCHUSA K HEMY.
At the Oriental Market

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

You'll find fresh herbs, such as parsley and leaf coriander, as well as some more
exotic vegetables — okra, fresh black-eyed beans and purple leafy artichokes,
oranges, grapefruit and lemons, strawberries and black cherries, plums, apricots,
peaches and nectarines, watermelons and melons, sweet seedless grapes and
pinkish grapes. Don't miss the delicious green and purple figs.
A lot of slithering silver fish make an attractive sight in the market — fed
mullet, sea bream, sea bass and the delicious swordfish. You will also find
octopus, squid and cuttlefish.

Moving on to the meat stalls, you'll see plenty of red carcasses. Alter all, what
self-respecting cook would accept meat wrapped in polyethylene?

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. Goat has a
pleasant, slightly gamy flavour; it's very lean and well worth trying.

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

Sausage varies in flavour, depending on where it is made. The meat content is
very high and usually crushed coriander, hot peppers and other spices are added.
Before being smoked, the sausages are soaked in fed 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.
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You are always welcome at the oriental market!

Answer the questions in writing.Omeemusme nucomenno na sonpocet:

. What will you taste at the oriental market?

. Is 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?

. What can you see moving on to the meat stalls?

. Where can you buy honey and different olives?

. Does sausage vary in flavour? What does its flavour depend on?

. Would you like to visit the oriental market?

10. What would you taste and buy there?

2. Fill in the gaps with words (use each word once): 3anoanume nponycku
crnosamu (Ucnonp3yime Kaxcooe c1060 00UH pa3z):

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 or
big__ (1) like furniture, they _ (2) alot of time and___ (3) in different stores.
Many of them are smart shoppers, they compare ___ (4), check the sales and
look for___ (5). As they say, "a penny saved is a penny earned." 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 waitin ___ (7).
Many people do their weekly shopping at the large__ (8) near their home.
Supermarkets __ (9) a wide variety of goods and services. You can get food,
flowers, cosmetics, autosupplies, household items and even stamps

(10).

The oriental markets contain foodstuffs and delicacies that are unavailable 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.

3. Define the following products,/Jaiime onpeoenenue cneoyrowum
npooykmam:

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

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

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

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

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

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

O©CoOoO~NO OIS WN -
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7. It is a vegetable. It looks like a large ball of leaves. The leaves can be green,
white or purple.

4. Translate the Mushroom Soup recipe into Russian.llepesedoume

Ha pycckuil a3blK Kyaunapustii peyenm “Mushroom Soup”

- 1 pound mushrooms

- 4 cups fresh or canned chicken broth

Ya cup butter

2 tablespoons flour

salt and freshly ground pepper to taste

Ya cup dry sherry

- Y cup heavy cream

1) Remove the stems from the mushrooms and chop the stems coarsely.
Reserve the caps.

2) Place the chopped stems in a saucepan and the broth. Bring to a boil and
simmer twenty minutes. Strain the broth and reserve.

3) Slice the mushroom caps. Heat the butter in a saucepan and add the caps.
Cook, stirring, until lightly browned. Sprinkle with the flour and add salt and
pepper. Using a wire whisk, stir in the broth and bring to a boil. Simmer five
minutes and add sherry and cream. Heat thoroughly and serve hot.

Yield: four or six servings.

5. Choose the correct answer:Bsioepume npasuvrvtii omeem:

1) How much ... this wine cost?

a) is b) does c) do

2) They ... serve roast goose today.

a) don’t b) aren’t ¢) doesn’t

3) My sister ... a pie on Sunday.

a) bakes b) baked c) is baking

4) I’d like a table ... the window.

a) by b) atc) on

I'PAMMATHUKA

1. Make sentences out of these words. Translate it.CocTaBbTe U3 JaHHBIX CIIOB
MMpCaJIOKCHUA. HepeBenHTe.

some — the kitchen — | — for — want — furniture — to buy.

aren’t — the table — cakes — on — there — on — any.

have — | - please — can — some — butter?

there — any — casinos — in — are — Berlin?

take — book — you — any — can — here.

lives — the west — Mary — somewhere — in.

something — talk — let’s — else — about.

loves — our family — fish — in — nobody.

on TV — interesting — is — nothing — tonight - there.

anybody — my dictionary — has — seen?



https://pandia.ru/text/category/russkij_yazik/

15

2. Convert the following sentences to negative ones.Ilpeo0pa3yiite
CJIeaAyIomue NMpeaJdoKeHud B OTPUIIATC/IbHBIC.

H-p: I’ve got some euros in my purse. (Y MeHs €CTh HEMHOT'O €BPO B
korrenbke.) — | haven’t got any euros in my purse. (Y MeHs HET €BpO B
KOIIIEJIbKE. )

We saw some water under the fridge. (MbI Bueau BoIy IO XOJOIUILHHUKOM. )
There are some fancy dresses in this store. (B atom marasuHe ecTh MOJHBIC
TIJ1aThs.)

You’ll find some balls on the floor. (Tsr Halifens HECKOIBKO MSYEH Ha MMOJTY. )
I’ve had some important phone-calls this morning. (Y Mens ObL10 HECKOJIBKO
BAJKHBIX 3BOHKOB 3THUM YTPOM.)

He is reading some letters in the kitchen. (On unTaeT muchbmMa Ha KyxHe.)

| recognized somebody at the party. (51 y3Han koe-koro Ha Be4epHHKE. )

You can plant this flower somewhere in the garden. (Ts1 Mmoxxenb mocaauTh
3TOT LIBETOK IJe-HUOYAb B caay.)

We should call somebody. (Ham Hy>kHO KOr0o-HHOYIb 1T03BATh.)

3. Convert the following sentences into interrogative IIpeoopa3yiite
cJeayromue nNpeajJoKeHus B BOIIPOCUTEC/IBHBIC.

H-p: | can speak some Russian. (51 Mmory HeMHOT0 TOBOPHUTH IMO-pyccku.) — Can
you speak any Russian? (Tsl MOKeIllb HEMHOTO TOBOPHUTh ITO-PYCCKHU?)

My teacher gave me some advice. (Moli yduTeNb Jajx MHE COBET.)

We have seen some great films this month. (Ms1 mocMoTpen# HECKOIBKO
KJIACCHBIX (PUIIBMOB B 3TOM MeECcsIII€. )

He has got some beer in the fridge. (Y Hero ectb HeMHOTO N¥Ba B
XOJIOIMIIbHUKE. )

She said something strange about her neighbor. (Ona pacckasana koe-urto
CTpaHHOEC O CBOCM COC€21€.)

They ate something for lunch. (Onu yTo-TO ChenM Ha 06e.)

We can find better food somewhere else. (MbI MOXkeM HaliTH 0OJIee TYUIITYIO
eay rae-Huoy b ele.)

There is something wrong with your car. (C TBoeii MaIllMHOM 4TO-TO HE B
HOPSIIIKE. )

Somebody is calling my name. (KTo-To 30BeT MeHs1.)

Kputepun caMoouneHKH BbINOJHEHHOH padoThl:

Very well OK A little

ConeprxkaHue TeKcTa

Opranuzanus TeKCTa

Jlexcuka

I'pammarnka

Opdorpadus u
MIYHKTYaIus

YcTHas peyb
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IIpakTnueckoe 3ansiTue Nel6

Tema; [IpoayKThI NUTAHUS.
Heas: @opmuposanue u pazgumue A3b1KOGOU KOMNEMEHYUU Yepe3 u3yueHue
npogeccuonanbHo-opuUeHmMUPOBAHHBIX MEKCM 08
IIpuoOperaemble yMeHHMS U HABBIKH:
3uanue: mpodeccHOoHaATBEHOMN JIEKCUKH, TEPMUHOJIOTHH, TPAMMATHYECKUX
CTPYKTYD.
Ymenue: yTeHUsI TPOYTEKCTOB, COCTABIICHUE JUATIOTOB 110 TEME,
rpaMMaTUYECKUX CTPYKTYP.
®opmupyembie komnerennuu: OK 01- OK 11.
HopMma yacoB paGo4yero BpemMeHnu: 2 yac
OcHauenne pado4ero Mecra: pa3gaTo4HbIi MaTepUaJl, HUHCTPYKIHOHHBbIE
KapThl.
Jluteparypa:
1.Arabeksn W.II. AHIIHIACKHMI A3BIK JJIS CPEIHUX MPO(GECCHOHANBHBIX 3aBEIECHUM.
PocroB-na-Jlony: ®@enukc, 2020. — 319 c.
2.beskoponaitnas I'.T., Coxonosa H.U., Koiipanckas E.A. u np. Planet of English:
YueOHuk aHrnmiickoro s3bika g yupexaenuit HIIO u  CIIO: (+CD):
PexomengoBano ®I'AY «®Dupoy, 2019. - 256
3.MHTepHeT pecypcesl

1. http:// enghelp.ru Bee aiis u3ydaronmx aHTIHHCKHNA S3bIK

2. http://www.2uk.ru/slang

Conepxxanmne padoTbl

1. Read the dialogues in pairs, translate them, stage them.

BUYING FOOD AT THE SUPERMARKET

- Excuse me. Can | have one kilo of ground beef and ten slices of smoked ham,
please?

- Sure. Here you are. Anything else?

- Could you tell me where | can find olive oil and instant coffee, please?

- They are in the grocery products section, over there. | can show you.

- That’s OK. Thank you.

- Is there anything else you are looking for?

- Well. I need buns for sandwiches and a dozen chicken eggs.

- Right. You will find all sorts of buns in our bakery. As for the eggs, they are
located in the dairy product section, on your left. Is that all, sir?

- No. Finally I need fresh fruits and vegetables.

- OK. What would you like?

- Can | have two pine-apples, a kilo of pears, a bunch of red grapes, two kilos of
tomatoes and half a kilo of onions, please?

- I’'m terribly sorry but there is only one pine-apple left. Do you still want it?


http://www.2uk.ru/slang

17

- OK then. I’ll take it anyway.

- How about red onions? They are just a bit more expensive than the usual ones
but ideal for any salad.

- That would be great!

- OK. Here are your fruits and vegetables. I’ll put them in your shopping cart.
Do you need any beverages or canned food?

- No. Thanks a lot. Where shall | pay?

- The cash desks are is right at the end of the aisle.

- Thank you very much.

- You are welcome. Thank you for shopping with us. Have a good day!

Ne3 Read the dialogue and act it out.

Shop assistant: Hello! Can I help you?

Customer: Yes, please. Do you have any bananas?

Shop assistant: Yes, of course. How much would you like?
Customer: A kilo, please.

Shop assistant: Here you are.

Customer: Thank you. How much are they?

Shop assistant: One pound and ten pence. Anything else?
Customer: Yes, a packet of milk, please.

Shop assistant: Here you are.

Customer: And do you have any bread?

Shop assistant: I’m sorry, there is no bread. We’ve already sold it.
Customer: Ok. Never mind.

Shop assistant: Your purchase makes two pounds and sixty-five pence.
Customer: Thanks. Here you are.

Shop assistant: You’re welcome.

4. Now make your own dialogues.

Shop assistant: Hello! Can | help you?

Customer: Yes, please. Do you have any ?
Shop assistant: Yes, of course. How much would you like?
Customer: , please.

Shop assistant: Here you are.

Customer: Thank you. How much are they?

Shop assistant: ~ poundand __ pence. Anything else?

Customer: Yes, , please.

Shop assistant: Here you are.

Customer: And do you have any ?

Shop assistant: I’m sorry, there is / are no . We’ve already sold it/
them.

Customer: Ok. Never mind.

Shop assistant: Your purchase makes pounds and pence.
Customer: Thanks. Here you are.
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Shop assistant: You’re welcome.

Ne4q
Excuse me. Can | have one kilo of ground beef and ten slices of smoked ham,
please?
— Sure. Here you are. Anything else?
— Could you tell me where I can find olive oil and instant coffee, please?
— They are in the grocery products section, over there. | can show you.
— That’s OK. Thank you.
— Is there anything else you are looking for?
— Well. I need buns for sandwiches and a dozen chicken eggs.
— Right. You will find all sorts of buns in our bakery. As for the eggs, they are
located in the dairy product section, on your left. Is that all, sir?
— No. Finally I need fresh fruits and vegetables.
— OK. What would you like?
— Can | have two pine-apples, a kilo of pears, a bunch of red grapes, two kilos
of tomatoes and half a kilo of onions, please?
— I’m terribly sorry but there is only one pine-apple left. Do you still want it?
— OK then. I’ll take it anyway.
— How about red onions? They are just a bit more expensive than the usual
ones but ideal for any salad.
— That would be great!
— OK. Here are your fruits and vegetables. I’ll put them in your shopping cart.
Do you need any beverages or canned food?
— No. Thanks a lot. Where shall | pay?
— The cash desks are is right at the end of the aisle.
— Thank you very much.
— You are welcome. Thank you for shopping with us. Have a good day.
I IT ISINTERESTING TO KNOW
Read the texts, translate orally, make a retelling plan and retell one of the
texts.

Miscellanea

What Is sold where

Until a few years ago the English used to shop at their local greengrocers,
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 number
are the corner shops, known in some quarters as Patelleries since so many of
them are run by Ugandan Asian immigrant families. These corner shops
supermarkets in miniature and sell anything from sweets to sweat bands, from
napkins to newspapers. Many of them are also open all day and half the night.
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The English say that there only one golden rule. You can get anything you need
in very small or very big shops and nothing in medium-sized ones.
Reading Food Labels.

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

Manufacturers should also list caloric value per 100 g, suggested number of
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 permission to do so.

5. No alcoholic drink may be bought anywhere by persons under the age of 18.
6. always keep the receipt that you receive

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

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

Read interesting facts about the products.

Did you know that

The herring is the most widely eaten fish in the world. (cenenka)

Ketchup was sold in the 1830s as medicine.

A can of spam is opened every 6 seconds. Before Internet age, spam wasn't
unsolicated email, it was of course a luncheon meat. It is so resistant to
spoilage that, if kept in the closed can, it may well outlast eternity and will
certainly live longer than human.

Almonds are members of the peach family. (Mungan)



20

Carrots were first grown as a medicine (not a food). The ancient Greeks called
carrots "Karoto".

In South Africa, termites and ants are often roasted and eaten by the handful,
like popcorn.

Tablecloths were originally used as towels on which dinner guests could wipe
their hands and faces after eating.

Chewing gum while peeling onions will keep you from crying.

The earliest recorded using of choocolate is attributed to tribes of Southern
Mexico (100 B.C.) The Olmecs used it as a drink.

People use cacao beans to produce chocolate. Cacao pods and beans grows on
"Theobroma cacao" tree. Most scients consider that cocao trees have been
domesticated about 4000 years ago in South America.

In 1528 Famous Spanish explorer Hernando Cortez brought cocao beans from
South America as a gift to Spanish royal family. Soon all Spanish Nobles got
hooked on hot chocolate with spices.

The first time chocolate bar was made in Mexico about 300 years ago. Much
later, Cadbury (British company) start to produce edible chocolate in the 1840's
and it's become famouse worldwide.

The Bible mentions Salt more than thirty times.

Though most people think of Salt as a seasoning Isi:zningl mpunpasa, only 5 out
of every 100 pounds produced each year go to the dinner table The rest is used
for such diverse purposes as packing meat, building roads, feeding livestock,
tanning leather, and manufacturing glass, soap, ash, and washing compounds.
Apples are more efficient than coffee at keeping people awake in the morning.
Half the foods eaten throughout the world today were developed by Farmers in
the Andes Mountains. Potatoes, maize, sweet potatoes, squash, all varieties of
beans, peanuts, manioc, cashews, pineapples, chocolate, avocados, tomatoes,
peppers, papayas, strawberries, mulberries, and many other foods were first
grown in this region.

In ancient China and certain parts of India, Mouse flesh (Ceipoe msico) was
considered a great delicacy. In ancient Greece, where the Mouse was sacred to
Apollo, Mice were sometimes devoured by temple priests.

There are 15,000 different kinds of Rice.

Rice is the chief food for half the people of the world.

In the Middle Ages, chicken soup was believed to be an aphrodisiac.

The homeland of tea is China, where it has been grown for over five thousand
years. Next Japanese, Koreans and people from South-east Asia began growing
it. Just a thousand years ago Arabic merchants were successful at taking away
dried tea leaves to Middle East. Tea reached Europe in the middle of the 16th
century thanks Venetians, who were keeping lively contacts with Arabs and
Turks. But until 1610 its deliveries were occasional, and dried pressed leaves
were treated as an expensive medicine. Only regular deliveries from Japan by
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Dutchmen gave the beginning of career of this stimulant in Europe, one can
divided teas into five kinds: white, green , yellow, red and black.

Honey is the only food that does not spoil. Honey found in the tombs of
Egyptian pharaohs has been tasted by archaeologists and found edible.

Apples are more effective at keeping people awake in the morning than caffeine.
The largest pumpkin weighed 377 pounds.

The largest cabbage weighed 144 pounds.

Coffee originated from the Arabic word “gahwah”.

Almonds are a member of the peach family.

Americans eat approximately 10kg of tomatoes yearly, over half of which is in
the form of catsup and tomato sauce.

Apple is made of 25% air, that is why they float.

Apples, onions, and potatoes all have the same taste? Try the test: Pinch your
nose and take a bite out of each.

Avocado has the highest protein and oil content of all fruits, but most of this is
the healthier unsaturated type.

Beer drunk with dinner works better than drinking red wine, gin or sparkling
mineral water in controlling homocysteine, a blood factor that promotes heart
disease by boosting blood levels of vitamin B6.

Beer is a popular ingredient in batter for deep fried foods since the protein in
beer provides browning and produces a light, crisp, dry batter when cooked.
Beer of 375mL has fewer calories than two slices of bread and contains no fat.
Birds eat half their own body weight in food each day! So, why do people say
that a poor eater "eats like a bird"?

Black-eyed peas are really beans.

Blenders were invented by Stephen Poplawski when in 1922 he became the first
person to put a spinning blade at the bottom of a small electric appliance to
make Horlick's malted milk shakes.

Bubbles in Guiness beer sink to the bottom.

Butter and margarine are similar in calories, the difference is that butter is higher
in saturated fats, while margarine generally has more unsaturated fats.
Cabbage is 91% water.

DIALOGUES

1. Mother to her son: Nick, take the money and the shopping-bag and go to the
baker's.

Nick: What shall I buy, mum?

M.: A loaf of brown bread, a long loaf of white, two buns and biscuits for tea.
N.: Anything else?

M.: Let me see. On your way back drop in to the dairy shop and buy a bottle
of milk, half a kilo of hard cheese and a kilo of curds or cottage cheese.

N.: All right, mum. | am off.
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2. Aunt Vera to her niece Kate: Kate, it's time to go shopping. Don't forget the
money and the shopping-bag.

Kate: What shall | buy, auntie?

A: Go to the butcher’s for some steak and a chicken. On your way back drop in
to the grocer's and get a packet of flour and buckwheat.

K.: Very well. I'm ready.

3. Elder sister to her younger one: We haven't got any vegetables and fruit. Let's
do some shopping.

Y.S.: O.K. What shall we buy?

E.S.: First of all, potatoes, beets, carrots, cabbage, brown onions and some
greens.

Y.S.: Shall we buy tomatoes and cucumbers?

E.S.: Why? Of course. At the fruiterer's we can buy some apricots, grapes and
plums.

Y.S.: I'd like a water-melon.

E.S.: O.K. Let's go.

4. Mother to her daughter. Look, Kate. We haven’t got any fish. It’s off. Go to
the supermarket. There is a big choice of fish.

K.: I don't care for fish, ma.

M.: That's bad, Kate. We should eat fish. It's useful for health. Take the purse
and the shopping-bag and go for some fish.

K.: What kind of fish shall | buy?

M.: Buy some cold or hot-smoked sturgeon, just a little for a snack. You know,
it's very expensive and carp or pike-perch, a kilo or so.

K.: All right, ma.

(Kate takes the purse, the shopping-bag and goes for fish.)

At the Supermarket

Mike: It's a wonderful shop!

Bob: It is. I always do shopping here. Here is the shopping list. Let's go to the
meat counter.

M.: What shall we buy?

B.: We want some beef and a chicken. You know I can't do without meat.

M.: I'm fond of dairy products.

B.: Look! The chicken is splendid and the beef is of superior quality. Now let's
go for dairy products. They are in aisle 7.

M.: All right. Here are the eggs, unsalted butter, sour milk, sour cream and
bottled milk.

B.: Look at the date of the label, please.

M.: It's March twenty-first for sour milk and sour cream and twenty second for
the milk.

B.: That’s good. Today is the eighteenth.

M.: What does it mean?
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B.: The date indicates the last day shop can sell this item. It’s for perishable
foods.
M.: | can see you’re an experienced customer.
B.: I am. What’s next on the shopping list?
M.: I think juice. Let’s buy apple juice. I prefer Ukrainian brands.
B.: It’s makes no difference for me. The juice is aile two.
M.: Here it is. The lemons and oranges look fine. Let’s have some.
B.: Okay. Our cart is full up. Let’s go to the cash register.

BREAD PRODUCTION
Did you know ?
= Bread was eaten at least 7,500 years ago and remains our staple food today. It
was called “The Staff of Life” in Biblical times!
= The bread industry is the second largest in the food sector.
= We eat the equivalent of over 9 million large loaves of bread every day.
= Bread contains protein, complex carbohydrates, calcium, iron and the B
vitamins— thiamin, niacin and a little riboflavin.
= Bread provides more protein, iron, B vitamins and complex carbohydrates per
penny than any other food.
= Bread is the major source of fibre in our diet, providing a quarter of our daily
intake.
= Bread contains very little fat and virtually no sugar.
= 70% of the bread we eat is white.
= There are three basic types of bread- white, brown and wholemeal-but more
than 200 varieties are available to the UK consumer.
= Sandwiches account for up to 50% of the bread we eat.
= The sandwich commemorates the Earl of Sandwich-a famous gambler. A slice
of meat between two slices of bread could be eaten without having to leave the
gaming table for a meal!
= The record for the longest loaf ever produced is held by bakery in Acapulco,
Mexico, which baked a 9,200 meter “Rosca de Reyes” loaf in January 1996.
= The workers who built the pyramids of Egypt were paid in bread.
= The Great Fire of London started in a baker’s shop.
» The Federation of Bakers was formed in 1942 to assist in organizing wartime
production and distribution of bread.
3apanme 1. Task 1. Read, translate the text, make up 10 questions to the
texts. IlpounTaiiTe, mepeBeanTe TEKCT, cocTaBbTe M0 10 Bonpocos.

Grain products represent - the most economical foodstuffs. Although
they are chiefly starch, whole grains also contain proteins, fats, and valuable
minerals. Grain products are very important foods. Because of their high
starch content, the fuel value is high. Because of their cheapness they are
eaten freely; they provide proteins and minerals in liberal amounts. The more
commonly used cereals are wheat, corn, and oats.




24

Composition _of grains. Grains are seeds. There are four essential
components of all seeds: the bran or skin, the aleurone layer, the endosperm,
and the germ. The bran is chiefly cellulose, containing a high percentage of
the mineral content of grain. The aleurone layer represents a thin section
between the bran and the endosperm or kernel of the seed. The aleurone layer
is rich in protein and minerals. The endosperm contains the rest of the protein
in the form of meshwork in which the starch granules are embedded.

The germ is the fat-containing protein of the grain. The composition of a
cereal, as purchased depends upon what parts of the whole grain have been
removed in the course of its manufacture. Because of the tendency of the fat
to become rancid, the germ is removed in the manufacture of most cereals, al-
though oatmeal and rolled oats form an exeption. Highly refined flours are
made chiefly from the endosperm, along with more or less of the aleurone
layer. Polished rice represents the unground endosperm of the rice seed.

Wheat. Wheat products come on the market in the form of ' flours and
breakfast foods. Wheat flours represent the most important of the wheat
products.

The white flours on the market differ greatly in quality and use. There
are four principle classes of flour marketed: straight or patent bread flour,
family or all-purpose flour, pastry flour, and cake flour. These differ in
composition, price and use. At the same time, there are varying grades of
each kind. The variation in quality and use of flours is due to many factors, of
which the more important are the kind of wheat grown, the time of planting
and milling.

The so-called hard wheats are used for bread making flours, while the
soft wheats are ground for pastry and cake flours. Certain wheats, such as
the durum wheats, produce a flour best suited for the production of macaroni
or spaghetti.

Composition of flours. The composition of the different flours varies. If
we compare bread making flours — straight bread and all-purpose flours —
with the pastry and cake flours, we find that the bread making flours have
consistently less fat and minerals, a larger percentage of the smaller starch
granules, and give a dough containing a larger percentage of high-quality
gluten.

Meat. Msico

TpaauumoHHO MBI yOTpeOIIsieM B IHIY MsICO TpeX BHIOB: beef — ropsauna,
pork — cemHKHA 1 MUtton — GapaHuHa (M pa3HOBUIHOCTH OapaHuHbI lamb —
MsICO MoJIoioTo Oaparika). M3 TOBSIMHBI MOKHO C/EJIaTh MHOTO BKYCHBIX
nenukatecoB: roast beef (poctoud), beef-steak (oudrmrekc), stewing beef
(TymrenHas ropsauHa), ground beef (roesokuii dapi), beef ribs (rosxbu
peopsimkn), veal cutlers (tenstubu oTOuBHBIC), liver (meuens). 3 CBUHMHBI MbI
JTFOOUM TOTOBUTH (M KymaTh) BeTunny (ham), cBunbie otouBHbIC (POrk chops),
oexon (bacon) u xonbacku (Sausage).
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Msico ntuiiel Ha3piBaroT Poultry. M TyT Toxe MOXKHO BBIICTUTH TPU THITA MsCa
JOMAIITHUX ITHUI], KOTOpbIe yrnoTpeoistores B muiny: chicken — kypuna, turkey —
unzeiika u duck — yrka.

Deli and seafood. /leaukarechbl 1 MOPENPOIYKThI

OT oaHOro Braa KoJOacHBIX U ChIpHBIX aeiaukarecos (deli or fine food) Tekyr
cimrorku (make smb’s mouth water). Smoked turkey (komueHas uHaelka),
salami (konbaca-cansimu), corned beef (cononuna), cheddar cheese (ceip
genep), bacon (6ekoH) — oj1Ha MBICTL 00 3THX SICTBaX 3aCTaBISIET MO JKEITyI0K
(stomach) ypuats B mpeBKyIICHUN Tpare3bi!

Mopenpoaykros (Seafood peioda (fish) u pasHooOpa3Hbie MOJLTFOCKAM
(shellfish). 13 prios1 Hamo oTMeTuTh hopens (trout), mococs (Salmon, oopaTute
BHUMaHWE Ha Mpou3HoIIeHue /'S@eman/), kambaiy (sole), mantyc (halibut).
Taxoke nenukatecamu cuutarotcs crab (kpad), lobster (omap), shrimp
(kpeBetka), scallops (rpe6erku), mussels (muanm), OYsters (yCTpuibl).

Kaxoii ena Ob1BaeT Ha BKYC

BKycoBbI€ perienTOpPhI S3bIKa MOTYT pa3inyaTth 4 BKyca: Ciaakuii (Sweet),
couienbli (salty), kucasiii (Sour) u ropekuii (bitter). Ilpu onucanuu Bryca 01101
BbI MOKETE BCTPETUTh COUETAaHUsA ATHX YeThIpex ciioB: bitter-sweet — roprko-
clIankuii, sweet-and-sour — Kuciao-ciaaaKkuii.

J{nst Toro 4TOOBI IpUAATH 0COOYIO MMKAHTHOCTH OJIFOY, MBI MOXKEM JI00aBUTH
npuIpasbl — Seasoning wiu relish. s mroduTeneit octpoii (SPICY) eapl MOXKHO
n00aBHUTH MIETTOTKY Tiepiia (& pinch of pepper).

TYPES OF MEAT

Meat is the common term used to describe the flesh or other edible partsof
animals (usually domesticated cattle, swine, and sheep) used for food, including
not only the muscles and fat but also the tendons and ligaments.

Processed or manufactured products prepared from animal tissues are also called
meat.

Containing all the amino acids necessary for the human body, meat is valued as
a complete protein food. The fat of meat, which varies widely with the species,
quality, and cut, is a valuable source of energy and also influences the flavour,
juiciness, and tenderness of the lean. Parts such as livers, kidneys, hearts, and
other portions are excellent sources of vitamins and of essential minerals, easily
assimilated by the human system.

Meat digests somewhat slowly, but 95 percent of meat protein and 96 percent of
the fat are digested.

Meats are often classified by the type of animal from which they are taken. Red
meat refers to the meat taken from mammals; white meat refers to the meat
taken from fowl; seafood refers to the meat taken from fish and shellfish; and
game refers to meat taken from animals that are not commonly domesticated. In
addition, most commonly consumed meats are specifically identified by the live
animal from which they come. The most widely consumed meat is beef, the
flesh of mature cattle that normally weigh from 450 to 540 kg and yield between
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55 and 60 percent of their weight in meat. Veal, the flesh of calves of cattle, is
much less fatty than beef.
The pig is believed to be the world*s second largest provider of meat known as
pork. When taken to slaughter, pigs generally weigh between 90 and 135 kg and
provide about 70 to 74 percent of that weight in meat.
Meat from lambs and sheep is produced on a much smaller scale than either beef
or pork (less than one-tenth of that provided by cattle, for example). They
ordinarily weigh between 45 and 70 kg, although the most select lambs may
weigh no more
than 14 to 18 kg and yield about 48 to 50 percent of their weight in meat.
Protein. Meat is an excellent source of proteins which carry out specific
functionsin living muscle tissue and in the conversion of muscle to meat.
In the diet the fats found in meat act as carriers for the fat-soluble vitamins (A,
D, E, and K) and supply essential fatty acids (fatty acids not supplied by the
body
Vitamins and minerals. Meat contains a number of essential vitamins and
minerals. It is an excellent source of many of the B vitamins, including thiamine,
choline, B 6, niacin, and folic acid. Some types of meat, especially liver, also
contain vitamins A, D, E, and K.
Meat is an excellent source of the minerals iron, zinc, and phosphorus, a
numberof essential trace minerals, such as copper, molybdenum, nickel,
selenium, chromium, and fluorine having been found in meat as well,
Water. Water is the most abundant component of meat. However, because
adipose tissue contains little or no moisture, as the percentage of fat increases
in a meat cut, the percentage of water declines. Therefore, lean young veal may
be as much
as 80 percent water, while fully fattened beef may be as little as 50 percent.
Because water is lost when meats are cooked, the percentages of protein and fat
in cooked meats are usually higher than in the raw counterparts.
Translate into English:
Msico - 370 00IKK TEPMUH, UCHOJIb3YEMbIN U ONMMUCAHUS MsICa WM JIPYTUX
C”beI[O6HBIX JacTen JKNBOTHBIX, UCITI0JIb3YCMbIX B ITUITY.
Tak xkak msco COACPKUT BCC aMHUHOKHUCIIOTHI, HeO6XOI[I/IMBIe JJIs1
OpraHu3MavcCIJIOBCKa, OHO ICHUTCS KaK ITOJHOLICHHAA OeJIKoBas [IuIa.
Msico 4yacTo KJacCUPUIUPYETCS 10 THUITY )KUBOTHOTO, Y KOTOPOTO OHO B3SITO.
C‘-II/ITaeTCH, 4dTO CBHHBA ABJIICTCA BTOPLIM B MHUPC IIOCTABHIMKOM MsICA,
HN3BCCTHOI'O KaK CBUHHMHA.
Msico ArHaT U OBCI ITPOU3BOJUTCS B IOpa3a0 MCHbIINX MacmTa6ax, yeM
TOBAAWNHA UJIU CBUHHWHA.
Ask questions about the words in italies:
Meat is the common term used to describe the flesh or other edible parts of
animals used for food.
Meat is valued as a complete protein food.
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The fat of meat is a valuable source of energy.

Meat digests somewhat slowly.

Extractives in meat cause a flow of saliva and gastric juices.

Meats are often classified by the type of animal from which they are taken.
MILK AND DAIRY PRODUCTS

Today we will get acquainted with a unique food product created by nature itself
- milk. It is called the "elixir of life", because milk contains all the nutrients
needed by a growing body. For many millennia, it has been used by man from
the first days of life to old age. Cow's milk is an aqueous solution of more than
two hundred different organic and mineral substances

The composition of milk includes all the necessary nutrients and vitamins: fats -
4%, proteins - 3.5%, carbohydrates - 4.7%.

The value of milk lies in the fact that the food substances that make up its
composition are very easily absorbed by the body. Therefore, milk is
indispensable in diet and baby food.

Without milk, children grow poorly, often get sick and get tired quickly,
especially schoolchildren. Every day, children should drink at least two glasses
of milk.

Onpene.mne M HAITMIIUTE MOJIOYHBIN MPOAYKT IO ONMUCAHUIO

1. Fermented milk product needed to strengthen the human skeletal system.

. A drink from a mixture of various products.

. The most valuable food product for newborns.

. What is the name of the curd cake cooked in the oven?

. People say that you won’t spoil the porridge with this product.

. With which lactic acid product will pancakes taste even better?

. What needs to be drunk at night that the intestines worked better?

. What is the name of the product when sour milk?

9. What is an important macrocell in cottage cheese?

Milk for our health

I’ve been a milk drinker all my life and I’ve never had broken bone. I drink my
milk because my Mom told me to, but | continue drinking my milk because |
know that it is the best source of calcium is vital to everyone’s well-being.

A lack of calcium in our diets can lead to osteoporosis, the disease that makes
bones weak and brittle and prone to fractures. It’s a crippling disease that affects
people over the age of 45. And it can’t be cured. A lot of people suffer from
osteoporosis — needlessly because it can be prevented. And prevention is as
simple and easy as pouring a glass of milk or topping our sandwich with cheese
or snacking on yoghurt.

Getting an adequate amount of calcium in our daily diets is the best safeguard. It
is actually when we are younger than our daily intake is critical. When we are
between the ages 11-24 our bodies can retain more of the calcium that we
consume and it’s during this period that our bones are more capable of growing
stronger and denser.

CoONO Ol WD
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As we grow older our bodies absorb calcium less efficiently. We start to lose
bone after we turn 35 and if we don’t have a build-up of bone mass from our
early years to start with, the bone deterioration will occur more rapidly.
TYPES AND COMPOSITION OF FROZENDESSERTS

THE ORIGIN OF FROZEN MILK DESSERTS

Refreshing, appetizing, convenient, adaptable, nutritious — who can deny that
these qualities of ice cream, ice milk, and sherbets place them at the top of the
preferred list of frozen desserts from milk that can readily fulfil one‘s desires
and satisfy the budget?

By varying quantities of main ingredients, numerous types of frozen dairy
desserts can be produced. Standards for ice cream and most frozen desserts are
closely regulated. In the US, for example, ice cream must contain at least 10
percent fat and 20 percent total milk solids (usual requirements are 20 and
18 percent forplain and bulky ice creams, respectively). In freezing, the volume
may be doubled by the inclusion of air (known as overrun), but the increase in
volume is limited to 100 percent by the requirement that the finished product
weigh at least 2 kg per 4 litres. Total food solids must weigh about 700 grams
per 4 litres, thus limiting the water content. Regulations also require all
ingredients to be listed, with some additives (such as stabilizers) limited to very
small amounts. The principal frozen desserts are ice cream, frozen custard, ice
milk, frozen yogurt, sherbet, and water ices.

Ices. Being similar to sherbet, but containing no milk solids, water ices are
usuallycomposed of sugar (30 percent), fruit juice (20 percent), flavouring,
colour, stabilizer(0.2 to 0.6 percent), citric acid, and water. Overrun in ices
should be approximately30 percent. Ices may be frozen in the same manner as
ice cream, but they are oftendispensed as liquids into forms in which they are
frozen on sticks to make Popsicles®. The Popsicle was invented by Frank
Epperson in 1923 accidentally. On a coldwinter evening Epperson is said to
have left on a windowsill a glass of lemonadecontaining a spoon. By morning
the lemonade had frozen, so he put the glass in water

and removed the frozen mass. The invention was patented in 1924.

Complete the sentences using the words from the text:

Milk desserts are preferred ...

The principal frozen desserts are...

Water ices are usually composed of ...

The Popsicle was invented by ...

Ices may be frozen...

ICE CREAM MANUFACTURE

The essential ingredients in ice cream are milk, cream, sugar, flavouring, and
stabilizer, cheaper ingredients such as dry whey, corn syrup, and artificial
flavouringshaving been introduced to create a lower- cost product.

The first step in ice cream making is formulating a suitable mix, the latter being
composed of a combination of dairy ingredients, such as fresh milk and cream,
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frozen

cream, condensed or dried skim, buttermilk, dairy whey, or whey protein
concentrate.Sugars may include sucrose, corn syrup, honey, and other syrups.
Stabilizers and emulsifiers are added in small amounts to help prevent formation
of ice crystals, particularly during temperature fluctuations in storage.

The ice cream mix is pasteurized at no less than 79°C for 25 seconds. The
heated mix is typically homogenized in order to assure a smoother body and
texture.

After homogenization, the hot mix is quickly cooled to 4.4°C. The mix must
ageat this temperature for at least four hours to allow the fat to solidify and fat
globulesto clump. This ageing process results in quicker freezing and a smoother
product.

The next step, freezing the mix, is accomplished by one of two methods: either
continuous freezing, which uses a steady flow of mix, or batch freezing, which
makesa single quantity at a time. For both methods, the objective is to freeze the
product partially and, at the same time, incorporate air.

Choose English equivalents to the following Russian words:

IIPUIIPABA, CyXas CBIBOPOTKA, NCKYCCTBEHHBIE apOMATHU3aTOPbI, HEIOPOTON
IMPOAYKT, MOJIOYHBIC HHI'PCAUCHTLI, I1axXTa, MCI, KoJieOaHus TEMIICPATYPHhI,
texture, cimnaTbes, OXJIAXKAATHCS, 3AMOPO3Ka, IPOLIECC CO3PEBAHUA.

YOGURT

Yogurt originated in Eastern Europe andit is believed to have been food in the
Balkan countries for at least 2000 years.Even today, the consumption of yogurt
Is more than 10 times greater per capita inEurope than in the United States.
However, sales of yogurt in the United States as well as in Russia have
increased in recent years more than those of any other item in the

dairy produce. This is largely due to the introduction of fruit-flavoured yogurts
and toan increased appreciation among consumers of the low-calorie, highly
nutritional aspects of yogurt. Its most popular uses are as a between-meal
snack, as a dessert,and as the noon meal.

Do you like yogurt? Is it popular in our country?

THE HISTORY OF

CHEESEMAKING
The real beginning of cheese-making isunrecorded in history. However, it must
have occurred within a few centuries after the domestication of the cow and
othermammals at about 8,000 BC. Records of cheese reach into ancient times in
Arabia, Egypt, India, Israel, and Greece.
No one knows exactly who made the first cheese, but, according to one ancient
legend, it was made accidentally by an Arabian merchant crossing the dessert.
The merchant put his drinking milk in a canteen made from dried sheep‘s
stomach. His way was long, so he delayed samplingfrom the canteen until he
was thirsty. As he opened it at last, he was surprised to find not milk, but a thin
watery fluid (called whey now) and snowy-white curd, which wasthe world‘s
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first cheese. This transformation of milk can be easily explained. The natural
rennin of the canteen, along with the heat from the sun, caused the milk to
coagulate and separate into curds and whey. The whey is believed to have
satisfied the traveller‘s thirst, and the curd had a delightful flavour and satisfied
his hunger.

Translate into Russian

Cottage cheese is a valuable food product, as it contains protein, fat, vitamins A,
E, and B vitamins. It is especially appreciated for the content of calcium salts, so
dishes from cottage cheese are recommended in children's and dietary foods.
Hot cottage cheese dishes are prepared from bold cottage cheese. These include
cottage cheese pancakes, casseroles, dumplings, puddings, pancakes with
cottage cheese. Before cooking, the cheese is wiped or passed through a meat
grinder. In ancient times, cottage cheese was called cheese. So it is called now in
some parts of the country. From here comes the name of the common dish of
cottage cheese - “cheesecakes”.

2.Answer questions:

1. What dairy products do you know?

2. What is the value of milk in baby food?

3. What can be prepared from milk and dairy products?

4. What is the importance of cottage cheese in human nutrition?

5. Do you like blue cheese?

3.Give English equivalents:

DTOT ChIPp OUYEHB COJICHBIMH.

A mo611r0 KOohe C MOTIOKOM.

A npenmoden 661 HOTYPT HA 3aBTpaK

BospmuTe TBOpOT, OH CBEXKUHU

Xopowast uaest BO BpeMsi IUEThl TUTh Kepup

4. Translate a milkshake recipe

100 mut mosioka, 40 r MOpOXKEHOTO, 1-2 YalHBIX JIOKKH CHPOIIA.

Bce B30uTh B OsieHI€pe 10 MBIIIHON NEHBI.

KoxkTeins MOXHO 10J1aBaTh HE TOJIBKO KaK JIECEPT

5.Test

1/ How many liters of milk will it take to produce one kilogram of cheese?

a) 10 b) 15¢) 20

2. In what century did milk become pasteurized?

a) XVIII b) XIX ¢c) XX

3. For how long does fresh fresh milk contain a large amount of estrogen
hormones harmful to the male body?

a) 3 minutes b) 10 minutes ¢) 40 minutes

4. How should milk be stored so that it does not lose valuable vitamins?

a) In the cold b) In the light ¢) In the dark

5. What fresh stains on clothes are easily excreted by milk?
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a) Ink b) Lipstick c) Grass

6. What water is better to wash off milk?

a) Hot b) Room temperature c) Cold

7. Where does the Sorveira tree grow, the juice of which resembles milk and is
used by locals for food?

a) South America b) India ¢) Madagascar

8. What milk is feta cheese made from?

a) Cow b) Sheep c) Goat

9. What animal’s milk is easily absorbed even by people with lactose
intolerance?

a) Goat b) Donkey c) Camel

10. In what month is World Milk Day annually celebrated?

a) June b) July c¢) August

Kpurepun caM0011eHKH BbINIOJTHEHHOH padoThI:

Very well OK A little

ConepxxaHue TeKCcTa

Opranuzanus TeKcTa

Jlexcuka

I'pammarnka

Opdorpadust u nyHkTyanus

YcTHas peyb

IIpakTnyeckoe 3anstue Ne 17
Tema: «CriocoObI KyTuHApHON 00paOOTKH MPOJTYKTOB.
Hean: @opmuposanue u pazeumue A361K060U KOMNEMEHUUU YePe3 U3YUEHUE
npogheccuonanbHO-0pueHmMUPOBAHHBIX MEKCHOG.
IIpuoGperaemble yMeHHMS U HABBIKH:
3Hanune: npodeccHOoHaANBbHOMN JIEKCUKU, TEPMUHOJIOTUH, TPAMMAaTHYECKUX
CTPYKTYD.
Ymenune: yteHUs: TPOYTEKCTOB, COCTABIICHUE JUAJIOTOB 110 TEME,
IrpaMMaTUYECKUX CTPYKTYP.
®opmupyembie komnerenuuu: OK 01- OK 11.
Hopma yacoB paGouyero BpemMenu: 2 yac
OcHamenne pado4ero Mecra: pa3gaTo4YHbIi MaTepuall, HUHCTPYKIIMOHHbIE
KapThl.
Jlureparypa:
1.Arabexssn W.II. AHrnuiickuii S3bIK I CPEIHUX MPOGECCHOHATBHBIX 3aBEICHUM.
PocToB-Ha-Jlony: ®enukc, 2020. - 319 c.
2.beskoposaitnas I'.T., Cokonosa H.U., Koiipanckas E.A. u ap. Planet of English:
YueOHuk aHrnmiickoro s3bika ana  yupexaenuit HIIO u  CIIO: (+CD):
PexomennmoBano ®I'AY «Dupoy, 2019. - 256
3.NHTepHeT pecypcesl
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2. http://www.2uk.ru/slang

Conaep:xanue padoThI

Preparing for the Party

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

| need your help badly, Mary. There is so much to do for tonight’s party — to
prepare a salad, to bake various pies and cakes, to roast a goose and to cook a lot
of other things. Please take the mincing machine and mince this bit of meat. |
will scrape and slice the carrots.

Will you peel these potatoes and onions? I’ll make some potato chips and you
set up the rest of the potatoes to boil. When they are soft, mash them with butter
and hot milk. 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.

| think that it’s time to get out the goose from the oven. Then 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. Now, be a good girl and whip the whites
of these eggs. Here is some powdered sugar to mix with the whites when you are
through...

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

We don’t uncork the bottles, but get the corkscrew ready. Please open these tins.
Here is the tin opener for you.

Answer the questions:

. What is the mother with her daughter going to do with the potatoes?

. How do they usually prepare mashed potatoes?

. What salad is the daughter preparing?

. What is the mother going to bake?

. Who will beat the eggs for the dough (recrto)?

. How many guests are coming?

. What does the daughter need to open the tins?

. Do you help your mother to cook dishes for the party?

. What do you like to cook?

10. Who washes the dishes after the dinner?

Vocabulary Exercises

Exercise 1. [TogOepute k ciioBaM U3 JI€BOH KOJOHKH WX 3HAYCHHS U3 TIPABOI:
A

1 tochop to cut up with a knife

O©CoOoO~NOoOOoTh~WwWwpNPEF

2 ingredients to cook on low heat
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recipe to cook until brown
seasoning  something you add to make food taste better

to brown list of ingredients and direction to make a dish

S o A W

to simmer  items you combine to make a certain kind of food

. utensils a. list of ingredients and directions to make a food

B
A
B. ingredients b. something you add to make food taste better
C. recipe c. kitchen items you use to cook with

D

.seasoning  d. items you combine to make a certain kind of food

E. kitchen e. you put the tea cup on it
F. saucer f. you put plates with food on it
G. tray g. room where you cook food and wash the dishes

Exercise 2. IIponymepyiiTe B IPAaBUJIbHOM NOPSIJAKE 3TANBI IPUTOTOBJICHUS

KAPEHOI0 HbIIVICHKA:

Heat the oil in a frying pan.

Brown on one side.

Turn chicken with a spatula.

Cook the onions in oil until soft.

Add chicken.

Cut the chicken into pieces.

Chop the onion.

Brown on the other side.

Exercise 3. Read the text.

Basic overall rules to choose your wine

Entree: generally accompanied with dry white wine or rose.

Main course:

1.red wine for red meat, light red wine for white meats;

2.dry white wine for fish or seafood;

3.0n a general base, fresh and light red wine goes with everything;

4.rose 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.

formal — opunmansHeii; casual - oObBIYHBIH, Ka)k10AHEBHBIH; Option -
BO3MO>XHOCTb,
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fresh wine - cBexee BHHO; rose - JIeTKOE pO30BOE BHHO;
full-bodied wine - moaHO€E BHHO
Exercise 4. 3anoiHATE NPONMYCKH CJIOBAMH M3 PAMKH:
salt shaker, fork, bowl, pepper shaker, knife, spoon, glass, napkin, plate, cup
- Drink coffee froma ... .
- Drink water froma .... .
- Eat soup froma ... .
- Eat vegetables and meat froma ... .
- Puta ... on your lap.
- Cut meat with a ... .
- Eat soup witha ... .
- Eat vegetables with a ... .
- Shake salt froma .
- Shake pepper from a.
Exercise 5. Translate the following useful advice. New words
Removing Inedible Items from Your Mouth
1. Olive pits: drop delicately into your palm before putting them onto your plate.
2. Chicken bone: use your fork to return it to the plate.
3. Fish bones: remove with your fingers.
4. Bigger pieces: bigger bones or food you do not appreciate you should
surreptitiously spit into your serviette (napkin), so that you can 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.
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.
4. Foods meant to be eaten by hand: com on the cob, spareribs, lobster, clams
and oysters on the half shell, chicken wings and bones (in informal situations),
sandwiches, certain fruits, olives, dry cakes and cookies.
Methods of Cooking
Cooking is a heat treatment of food to make it edible. Many products can not be
eaten raw. Meat, fish, and vegetables are usually cooked. Some fruits are not
cooked, but some, such as apples, pears, and currants may be used in pies or to
make desserts. Fruit are also cooked to make jams, jellies and marmalades.
There are four basic ways to cook food:
Heating in a liquid (boiling, stewing);
Heating in fat or oil (frying or sautéing);
Heating in steam (steaming);
Heating by dry heat (baking, roasting and grilling).
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Boiling. We may boil food in different liquids and mixtures, including water,
stock, and wine. Meat, poultry, many vegetables and spaghetti are cooked in this
way.

Stewing is cooking food slowly in liquid. It is often used foe meat. Vegetables,
hers, and spices are usually added at the end of cooking.

Deep-frying is immersion of food in hot fat or oil. Chip potatoes and doughnuts
are the best example of deep-frying. Deep-fried foods are called fritters.
Shallow frying is frying on a pan in hot fat or oil, when the food is fried on both
sides. We can fry eggs, meat, vegetables, mushrooms, onions and pancakes.
Sauteing is frying when natural juices of the food are mixed with the fat or oil in
the saucepan. We can also add stock, wine or cream. As a result we obtain a dish
with a sauce.

Steaming is a method of cooking above the surface of boiling liquid in a covered
saucepan. Fish, vegetables, and poultry are especially suitable for steaming, as
are some types of puddings.

Baking is dry cooking inside an oven. Bread, cakes, pastries, tarts and biscuits
are baked. Vegetables, especially potatoes, may also be cooked in this way.
Roasting is cooking meat and poultry, which are placed in an oven and cooked
by dry heat. They are often basted, that is, the juices from the meat are spooned
over during the process. Some cooks wrap the meat in a roasting foil with a little
oil or melted fat. Meat can be also roasted on a spit.

Grilling is a rapid method of cooking poultry, fish, cuts of meat, sausages and
kebabs by heat, the course of which may be gas, electricity.

IV. Tell us about foodstuffs you can boil, bake, grill, fry, etc. using the text
and the plan:

Plan

| can grill poultry, fish, cuts of meat, sausages, kebabs.

lcandeep fry oo :

lcanbake ..., :

fcansteam ......oooeiiii i :

L AN o :

Etc.

V. | was present at the seminar the day before yesterday. It was dedicated
to the advanced cooking methods. I put down recipes of Tuffed Chicken,
Vegetable Soup and other dishes. But | was in a hurry to catch everything
and did many mistakes. Please, help me to correct them and do the
following tasks.

These sentences are mixed up. Rearrange them in the right order:

Tuffed Chicken

(PapuMpoBaHHBIH UBIINICHOK)

INGREDIENTS : 1chicken weighing 1 kg 400 with liver,200 g button
mushrooms, 3 stalks parsley,60 g butter, 20 g bread , 700 g potatoes, salt, pepper
Add salt and pepper and leave to cool.
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Once the stuffing has cooled, stuff the chicken and sew it up (or plug with a ball
of greaseproof paper). Peel and quarter the potatoes. When the chicken has
cooked for 15 minutes, arrange the potatoes around it, adding knobs of butter,
and leave to cook for a further 35 minutes.

Preheat the oven at 220°C. Melt 15 g of butter in a frying pan and fry the
stuffing for 2 minutes on a moderate heat.

Clean and wash the mushrooms. Wash and dry parsley and remove leaves.
Mince the chicken liver, parsley, chopped mushrooms and bread.

Once the stuffing has cooled, stuff the chicken and sew it up (or plug with a ball
of greaseproof paper).

Put the chicken in an oven dish, coat it with 15 g of butter and put in the oven.
Cook for 15 minutes.

V1. Rewrite these sentences correctly:

Carrot and Radish Salad

INGREDIENTS: 60 ml (1/4 cup) olive oil, 60ml (1/4 cup) fresh lemon juice, 2
garlic cloves, 1 tbs honey, 1 tsp ground cumin, 1 tsp mild paprika, 1/4 tsp
ground cinnamon, 3 carrots, 1 bunch radish, 1 cup fresh mint leaves

1. finely, the, garlic, Chop .

2. lemon, garlic, Whisk oil, honey, cumin, juice, paprika, in, and cinnamon, a
bowl.

with, Season, and, salt, pepper.

3. Peel, carrot, and, thinly, and, the, the, raddish, slice .

4. Combine, large, in, the carrot, bowl, and radish, a, large.

5. torn, Add, to, and, mint, dressing, the, leaves, salad, combine, to, Toss. Serve.
Salad Herring in Shuba (Russian

dish)

(Cenénxa «moaury0oii»)

INGREDIENTS: 2 thick salted herrings, 5 potatoes, 4 carrots, 3 beets, 1 small
onion, 300 g mayonnaise, parsley and dill

1. Boil, fork, until vegetables, they, tender, are.

2. bones, Peel, herrings, along, cut, removing, skin, from, them, the, the.
Herring, pieces, Cut, checking, meat, for, into, little, bones.

3. carrots, Grind, potatoes, beets, and.

4. On, of, big, a, layer, mayonnaise, potatoes, plate, on, on, place, layer, a,
round, then, a, spread, evenly, top, in, thin.

5. Then, the, a, then, a, and, make, of, of layer, beets using, %2, beets, %2, of, of,
the, layer, carrots, Y, the, onion, chopped, then — herring, of, of, pieces, meat,
spreading, mayonnaise, on evenly, top, each, layer.

6. a, of, Place, layer, the, remaining, a, onion, thin, of, layer, then, a, of,
mayonnaise, layer, remaining, carrots, layer of, thin, a, and, mayonnaise, the,
finally, beets, remaining.

7. top, On, the, pour, mayonnaise, remaining.

8. soaked, Let, overnight, it.
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9. dish, the, with, parsley, Decorate, chopped, and, dill.

10. as, as, an, Serve, a, in, its, own, or, salad, right, to, a, accompaniment, main,
meal.

VII. Read these dialogues in pairs and then make up your own dialogues:
Dialogue 1

What ingredients do we need to prepare pizza?

We need 1 package active dry yeast, 1 cup warm water, 1 teaspoon sugar, 2
tablespoons olive oil, 1/2 cups all-purpose flour, pinch salt.

What do we need for topping?

We need 1 can (8 ounces) tomato sauce, browned ground beef, 1 can sliced
mushrooms, thinly sliced green pepper and onions, 1/2 cup grated Parmesan
cheese, 1 to 2 cups shredded Mozzarella cheese

What should we add to the water to make dough?

Add yeast, sugar, oil, flour, and salt and stir until dissolved.

How should we lay toppings on dough?

Lay toppings on dough in order listed.

How much should we bake pizza?

Bake at 400° for 15 to 20 minutes.

Dialogue 2

What ingredients do we need to prepare chocolate-cream?

We need 1/2 litre milk,5 egg yolks,80 g sugar, 50 g cocoa,100 g fresh cream
What should we beat in a bowl?

Beat the egg yolks and sugar in a bowl.

Do we need any milk?

Heat up the milk. Pour it in a little boiling-hot milk, beating all the time.
Should we boil the cream?

Do not allow the cream to boil. Once it coats the back of the spoon it is cooked.
Leave to cool for a while.

COOKING: IPUT'OTOBJIEHME EJIBI:

the recipe — penenr

This recipe is very easy to prepare. OToT perent o4eHb IPOCTOH.

the ingredients — unrpeauenToI

Buy the necessary ingredients. Kynu HeoOXoauMble HHTPEIUCHTHI.

the preparation method — croco0 puroToBICHUS

The preparation method is the way to make the dish. Crioco6 npurorosienus —
ATO CIIOCOO TOTOBKH OJIFO/IA.

the cooking time — Bpems npuroroBieHus

The cooking time indicates the time the food should be heated. Bpems
IIPUTIOTOBJICHUA YKA3bIBACT HA BPEMsI, B TCUCHHUEC KOTOPOI'O IIPOAYKT AOJIKCH
MOJIBEPTaThCs TEPMUUECKOI 00paboTKe.

to wash — mbITh

Wash the potatoes and the tomatoes. ITomoii kapTodenb U TOMUIOPHI.
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to peel — uncruth

Peel the onions. ITouncTu nyK.

to cut — pesarnb

Cut the carrots and the asparagus. Hapesxs MOPKOBB | CITApIKYy.
to chop — Hape3aTh, HopyouTH

Chop the onion into very small pieces. Menko Hapexs JIyK.

to beat — B3ouBaTH

Beat five eggs. B36eii 5 suir.

to drain — moacymurs

Drain the pasta to get rid of the water. UtoObI oTeMTh BOLYy OT MaKapoH, CIeit
BOILY.

to grate — Tepern

Grate the cheese. Hatpu chip.

to pour — naamuBarTh

Pour the fish stock into the pot. Beuieii pe1OHBI OYIOH B TOPIIIOK.
to add — modaBuTH

Add a spoonful of oil. lo6aBs noxeuky macia.

to miXx — mepememaTh

Mix everything well. TTepemerraii Bcé xoporo.

to stir — momemmBaTh

Stir for 15 minutes. [TomemmBaii B Teuerue 15 munyT.

to toast — nmox:kapuBaTh

Toast the bread until it’s crunchy. Xapp x5e6 10 Tex Hop, MoKa OH HE CTAHET
XPYCTSIIHM.

to cook — roroBuTh

Cook for 35 minutes on a low heat. 'otoBs 35 MuHYT Ha c1a0OM OTHE.
to boil — BapuTh

Boil the potatoes. Crapu kapToders.

to roast — xapurthb

Roast the fish. I[Tomxaps peiOy.

to grill — 3aneun

Grill the meat. 3amnekaii msco.

to fry — o0kapuTh

Fry the potatoes and the onion. O6xaps kapTodeins u IyK.

to bake — ucneun

Bake the bread. Mcmneku x1¢0.

to melt — pacnuaBuTh

Melt the cheese. PacruiaBs cwip.

to heat — momorpers

Heat the sauce. ITogorpeii coyc.

to serve — nogaBarthb

Serve it cold. [TogaBaTh X0JI0IHBIM

COOKING METHODS .CHOCOBBI ITPUT'OTOBJIEHUS:
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stuffed [staft] — dbapmmpoBanHbIit

in sauce [so:S] — B coyce

grilled [grild] — >xapewnsiii (Ha rpuie)

marinated marinate [‘merineitid] — mapuHOBaHHBIH
poached [pautft] — ri1.

1) mpuroToBIECHHOE AUIIO-TIAIIOT (BapUTh O€3 CKOPJIYIBI B KUIISITKE)
2) cBapeHHBIN HA MEJIJICHHOM OTHE (OBOIIHU, PHIOY)
mashed -[meft] — nepememannsiii, Tomuénbiii (Mashed potatoes —
KapTodeapHOe MIPe)

baked — 3ameuénHbrii

pan-fried — oOxapeHHbBIN Ha CKOBOPO/IC

fried — »xapenbrit

pickled — mMapuHOBaHHBIH

smoked — kom4EéHbIi

deep-fried — xoporo npokapeHHbIH

in syrup [’sirop] — B cupore

dressed — nipurpaBICHHBIH

steamed [sti:md] — npuroToBieHHbI Ha TAPY
cured [Kjuad] — BseHsIl ( 0 Msice, BETUHHE)
OBPABOTKA INIPOJAYKTOB

cut / kat/ -Pe3ars

chop / fop/ — nopyOuTh, paspyodarsb

slice / slais/ — nHapesatb TOMTHKaAMH

grate / greit/ — HatepeTh

peel / pi:l/ — mouncTUTh, CHUMATBH KOKYPY

stir / st3:/ — nomerirath

pour / po:/ — HanuBaTh

bake / beik/ — meus, BeIIEKATH

boil / boil/ — Baputk, kUNATUTH

broil /broil/- ;xaputs Ha orue

roast / roust/ — 3amexatsb

steam / sti:m/ — roroBuTh Ha mapy

fry / frai/ — sxaputpb

3.Tasks. CnesiaiiTe ynpaskHeHre MACbMEHHO:
IlepeBeauTe HA AHTVIMICKUH A3BIK:

Ty1ieHoe mMsico, BapeHbIE OBOIIIH, KAPEHAs TOBSIAMHA, TIEYeHas KapTOIIIKa,

IBITUICHOK TPHJIb, dKapeHbIe BO (hpUTIOpe OJt0/1a, JKapEeHbIN HA BEpPTEIIe

HIANLIBIK, BapeHasi KypHIla, MOJIMBaTh CBEPXY KUPOM, 3aBOPAYMBATH B (DOJIBTY,

IICYb ITUPOKHBIC, JKAPHUTHh B PACTUTCILHOM MacJIC.

Korga MbI TOTOBHM NUILY, MBI BAPHUM, KAPUM Ha CKOBOPOJKE, IEYEM, TYIINM B

KacTproJie Ha MEJIEHHOM OTHE, BapUM Ha Iapy.
4. Translate the abstract from English into Russian.IIpoumnraiire,
nepeBeauTe.
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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 | am
scraping and slicing the carrots. Peel this potatoes and onions. I’ll make some
potato chips and you set up the rest of the potatoes to boil. When they are soft,
mash them with butter and milk. So, we’ll have mashed potatoes and vegetables
with the meat. | think it’s time to get out the goose from the oven. Oh, what a
perfect smell! It makes one’s mouth water just to look at it. Now we’ll bake a
layer cake and a pie with jam filling. I’ll beat the eggs for the dough. 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.

Study the new words from the text. Read the text and guess the meaning of the
new words.

For dinner we usually have soup and the first course. Some people like cabbage
soup, beetroot soup or mushroom soup, the others prefer broth. Broth is made of
meat or chicken. If we put some rice into broth, we call it rice soup. If we cook it
with noodle, it is called noodle soup. After the soup comes the first course.
English people call it the first course because having seldom soup they begin
with it. For the first course we may have meat or fish, potatoes, macaroni or
buckwheat porridge. Meat may be boiled, stewed or roasted. If we want to
prepare boiled meat, we wash the meat, then pour much water into the saucepan,
cover it with a lid and put the saucepan on to the gas range. The meat has to be
boiled for three or four hours until it becomes tender. If meat is boiled for a little
time, it is tough. Tough meat is not tasty. If we want to have stewed meat, we
wash the meat, then put it into a saucepan or on a frying-pan, pour a little water,
cover the saucepan or the frying-pan with a lid and leave the meat stew on the
small fire, adding some water from time to time. Then we put some salt and
butter. If we want to cook roast beef, we wash the meat, put it on the frying-pan,
add some butter and let the meat roast on the fire until it is tender enough and
tasty.

Fish may be boiled, stewed or fried. To fry is the synonym of the word to roast,
but it is used when we speak about fish or vegetables. We use the word to roast
only when we speak about meat.

Read the text and guess the meaning of the new words.

You know that at dinner we first have soup, then the first course and after it
comes the second course or desert. For dessert we may have fruits, stewed fruit,
or compote, tea, coffee or ice-cream. Children like ice-cream best of all. Some
of them eat ice-cream at home, the others in the street and not only in summer
but even in winter. It is better to buy it and bring home as ice-cream is very cold.
When people want to drink they say “We are thirsty”. When people are thirsty
they drink tea or water.

2. Make 5 sentences with the new words.
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3. Arrange these words in suitable pairs.
boiled, cold, fresh, fried, hard, hot, roasted, soft, sour, stew strong, sweet,
tasteless, tender, tough, weak; black currants, broth, butter, chicken, coffee,
cucumber, egg, meat, milk, pear, potatoes, sugar, tea, tomatoes, water.
4. Fill in tire blanks with the proper words and read the sentences.
1) If meat is stewed for a long time it becomes ... . (tough, tender).
2) When people want to drink they say "We are...". (hungry, thirsty).
3) We must ... before dinner and ... after it. (to lay the table, to clear the dishes
away) 4. For supper I" had ... as usual, (beetroot soup, sour milk) 5. As he is as
hungry as a hunter he must ... (to have a bite, to have a substantial meal).
New Words
to peel — cHuMaTh KOXYpPY
to scrape — ckoOIUThH
pepper — nepeit
vinegar — ykcyc
mustard — ropuuna
SOUr — KUCIIbIH
underdone — smth. cooked for a too short time
well-done — smth. that is tasty and tender enough
overdone — smth. cooked too long
Read and translate the text and guess the meaning of the new words.
We cook soup and vegetables. Before cooking vegetables we have to peel and
wash them. Carrots are never peeled. They are usually scraped. We put salt,
sugar, pepper, vinegar and mustard into our food to make it salted, sweet, sour
or simply tasty. Our food may taste good or bad or it may be tasteless.
When, we cook we boil, roast, fry or stew our food. We boil eggs meat, chicken,
fish, milk, water and vegetables. We fry eggs, fish and vegetables. We stew fish,
meat, vegetables or fruit. We roast meat or chicken. When we roast or boil meat
it may be underdone if it is boiled or roasted for a very short time, well-done if it
Is tender and tasty and overdone if it is cooked too long.
Retell the learnt texts and make up your dialogues.
Memorize these set expressions and proverbs and say in what situations you
might use them.
1) in wine — HaBeceie
2) to ride sandwich — exaTh BTHCHYTBIM MEXKIY IBYMS IacCaKUpPaMH
3) to take wine with somebody — oOMeHsATbCS TOCTaMHM, BBIMUTH 32 Ybe-IH00
300pPOBLC
4) every cook praises his own broth — kaxapIii KyJuKk cBoe 00JI0TO XBAJIHT.
Do these additional exercises.
a) Study the nictures and memarize the words. Answer the aiiestions.

: s

1. Peeling
7. Broilir

3
£;|' T11al
Ei’ rfjl? 17: :b‘ @

7
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1. How are macaroni boiled and served? 2. What is the difference between
frying and broiling? 3. Which meat is more tasty: boiled or roasted? 4. In what
way are usually ducks cooked? 5. What vegetables are usually grated? 6. What
must we do to get potatoes ready for boiling or frying? 7. What foodstuffs are
generally minced for cooking?

b) Give detailed instructions how to cook: cutlets, cabbage soup, pork chop,
bacon and eggs, vegetable salad.

Kputepun caMooneHKH BbINOJHEHHOH padoThl:

Very well OK A little

ConeprxkaHue TeKcTa

Opranuzanus TeKCTa

Jlexcuka

I'pammarnka

Opdorpadus u
MIYHKTYaIus

YcrHas peub

I[IpakTnyeckoe 3ansitue Ne 18
Tema IIutaTenbHble BemecTrBa
Hean: @opmuposanue u pazeumue A3b1KOG0U KOMNEMEHYUU Yepe3 U3yueHue
npogheccuoHanbHO-0puUeHmMUPOSAHHBLIX MEKCHO08.
IIpuoOperaemble yMeHHSI U HABBIKM:
3naHue. npodeccuoHaIbHON JEKCUKU, TEPMUHOIOTHH, TPAMMATHYECKUX
CTPYKTYD.
Ymenue: yTeHUsI TPOYTEKCTOB, COCTABIICHUE JUATIOTOB 110 TEME,
rpaMMaTUYECKUX CTPYKTYP.
®opmupyembie komnerennuu: OK 01- OK 11.
Hopma yacoB padoyero BpeMeHu: 2 yac
OcHamenne pado4ero Mecra: pa3gaTo4HbIi MaTepPUaJl, HUHCTPYKIHOHHbIE
KapThl.
Jlureparypa:
1.Ara6exssn V.II. AHIIIMACKHMM S3BIK UL CPEOHHMX MPO(ECCHOHAILHBIX 3aBEICHH.
PocroB-na-Jlony: ®@enukc, 2020. — 319 c.
2.beskopogaitnas I'.T., Cokomosa H.1., Koiipanckas E.A. u ap. Planet of English:
VY4eOHUK aHrnuickoro sAspika ana  yupexaenuit HIIO u  CIIO: (+CD):
PexomengoBano ®I'AY «Dupoy, 2019. - 256
3.Uutepuet pecypebil. http:// enghelp.ru Bee mist u3ydaromux aHMIHACKAN S3bIK
2. http://www.2uk.ru/slang

Copnepxanue paboThI
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1. Read the text, write the unknown words, make a dictionary, translate the
text.

Text 5 Minerals

There are more than 20 different minerals in the body. The human body contains
65 per cent oxygen, 18 per cent carbon, 10 per cent hydrogen, 3 per cent
nitrogen, about 2 per cent calcium and 1 per cent phosphorus. Then there are
small quantities of sulphur, chlorine, magnesium, iron, copper, iodine, fluorine,
cobalt, zink and others.

Three of the most important minerals are calcium, phosphorus and iron. Calcium
and phosphorus work together. The bones and teeth have 99 per cent of the
calcium in the body, in the form of calcium phosphate. If people have enough
calcium and phosphorus their bones and teeth will be strong and hard. In
addition, their muscles, nerves and heart will work correctly. Milk and hard
cheeses are the best sources of calcium. Calcium compounds are present in
fruits, vegetables and fish, phosphates in eggs, meat and fish. In general, if one
gets enough protein and calcium he will also get enough phosphorus.

The red colour of the blood is the colour of the hemoglobin, which contains one
atom of iron among its ten thousand atoms. As iron carries oxygen, people who
do not have enough iron do not get enough oxygen for their normal activities.
Iron is found in kidney, liver, other meat products, some vegetables, dried fruits
and bread.

A small quantity of iodine is also necessary for good nutrition - probably less
than one ten-thousandth of a gramme daily. Deficiency of iodine results in an
overgrowth of the thyroid gland. Sea foods are rich in this element.

Fluorine is a constituent of the enamel of the teeth but it is absent from most
foods. So many cities now add traces of fluorine to the water supply, besides
small amounts of fluorine are added to various toothpastes.

Notes:

1. kidney — mouka

2. liver —neuensn

3. thyroid gland - mutoBuaHAS Kene3a

7 Define the sequence of the following statements according to the text:

1. The role of iron. 2. The importance of minerals. 3. Mineral content in the
human body. 4. Characteristics of calcium and phosphorus. 5. lodine and
fluorine.

2. Make up statements corresponding to the information of the text:

1. their muscles, nerves and heart will work
well. 2. they will also get enough
phosphorus. 3. people will not get enough
oxygen. 4. their bones and teeth will be
strong and hard.

9. Read the text hard and make up table containing the following data:

1. If people have enough calcium
and phosphorus, 2. If there is not
enough iron the diet, 3. If people
get enough protein and calcium,
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Name of vitamin Its role for man body Main sources (products)

3. Read the text, write the unknown words, make a dictionary, translate the text.
Text 6 Vitamins

Nutritionists think there are 13 vitamins that humans need. Vitamins are
Important because they prevent diseases and help to control body processes.
Vitamin A is important for healthy skin and eyes. People who do not have
enough vitamin A may have night blindness." Some automobile accidents
happen in the evening because people who lack? vitamin A do not see the road
well after they look at the bright headlights® of a car. Vitamin A in the diet
comes from deep yellow fruits and vegetables, such as carrots, dark green leafy
vegetables and milk, liver, cod-liver oil.*

When people have enough B vitamins, their appetite is good and their nerves are
calm. B vitamins come from meat and vegetables, milk, cheese and whole grain.
When grain is processed it loses vitamins.

Vitamin C helps skin tissues® to recover from cuts and burns. Vitamin C is
supplied by tomatoes, citrus fruits like lemons and oranges, by cabbage and
green peppers. Rose-hip syrup and blackcurrants also supply it.

Vitamin D is called the "sunshine" vitamin. When people are outside, ultraviolet
rays from the sun change some fat in their skin to vitamin D. It is also in cod-
liver oil, in the yellow of the eggs, milk and butter. Vitamin D helps the body to
absorb calcium. It helps to build strong bones, and it prevents a disease in
children that is called rickets.

Other vitamins (E, K, M, etc.) prevent other diseases, but all of them have a
function in normal nutrition.

Notes:

1 night blindness — «xypunas cienora»

2 lack — He mocTaBaTh, HE IMETh, OTCYTCTBHUE

3 headlight — ¢apa

4 cod-liver oil — peiOuii sxup

5 tissue — TkaHb

6 rose-hip — siroja MIMIIOBHHUKA

4 Make up the table:

Nutritive containing in this

Food product product

5. Give the forms of the Infinitives:
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to change, to act, to involve, to take, to slow, to prevent, to keep, to load, to
grow, to reduce.

6. Put in where necessary “to” before the Infinitive:

1. The variability in fat content makes it difficult ... determine the average
composition of fish flesh.

2. Don’t make them ... defrost these fish now, it is too early.

3. The technologist ordered the gang ... to dress all the delivered fish.

4. She came to the shop and could ... see all the process of handling the fish.

5. Students have come to this fish processing factory ... learn the sanitary rules
of fish handling.

6. The fish should then ... be check-weighted, labeled, brined and chilled
immediately after packing.

7. Care must ... exercised at each stage, from handling the raw material until the
frozen product.

7. Define the forms and functions of the infinitive:

1 Minerals help to build up bones, brain, nervous system and muscles.

2 To know the routs of migration of fish is to get rich catches.

3 The humpback unloaded from the hold 2 is to be canned as soon as possible.
4 The role of fat is mainly to produce heat.

5 It is necessary to understand the way in which the changes take place in order
to make the fullest use of chilling.

6 Bacteria begin to invade the tissues through the gills, along blood vessels,
through the skin.

7 Heat can be used to destroy bacteria and stop enzymic activity in food.

8 Small fish with flesh of indifferent flavour are ordered to be processed into
meal.

9 They seemed to be discussing the plan of fish preservation.

10. Read the text, write the unknown words, make a dictionary, translate the
text.

Text 18 Eating for Good Health

More and more people today are choosing to take greater responsibility for their
own health. We now recognize that we can influence our health by making an
improvement in lifestyle — a better diet, more exercise and reduced stress.
Your health and general wellbeing is very much determined by what you eat and
how even a minor change in your diet can help to strengthen your resistance to
many illnesses.

It seems almost absurd to state that you need food to live. The body has a built-
in alarm signal — hunger — to tell you when your supply of food, the “fuel for
the body”, is low. That’s why you are never in serious danger of forgetting to
eat. This alarm signal is also choosy and at times asks for specific supplies, for
example, sweet things when your body sugar is low or water when you are
thirsty.
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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. 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 you eat, and the food you eat effects the way you fee| 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 balancing of the social pleasures and of
the body. The foods you eat possess powerful capabilities to help and to harm.
11. Remember the pronunciation and meaning of the following words and
phrases (active vocabulary)

Responsibility — orBeTcTBeHHOCTH

to recognize — y3HaBath, MpU3HABAThH

to influence — BusTH

improvement — yiyurieHue

to reduce — ymeHbI1aTh, COKpAIIATh

wellbeing — camouyBcTBHE

to determine — onpenensTh

to strengthen — ycunuBatb(csi)

to state — yreepxxnarh

supply — 3amac

fuel — TorumBo, roprouee

tiredness — ycranocts

to lack — ucnbITBEIBAaTH HEIOCTATOK

nutrition — nuranue, nuia

to link — cBsa3bIBaTH

to affect — Bo3neiicTBoBaTh

potential — BoO3MOXHBIH

hazard — puck, onacHOCTb

ISSUe — pe3yJIbTaT, MPOLECC

intake — motpebcHHe

to match — coracoBbIBaTh, MPUBOAUTH B COOTBETCTBHUE

to possess — obmagaTh

capabilities — Bo3amoxHOCTH
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to harm — HarOCUTH Bpen

11 Pick up English equivalents to the following phrases and expressions:

6paTI> Ha ce0s 60JII>HIyIO OTBCTCTBCHHOCTD, BJIMATH HAa HAILIC 3A0POBLC,
yiIydllieHue o0pa3a KU3HHU, B OOJIBIION CTETICHU OMPEACIICTCS, YBEIUIUTh
COIIPOTHUBJIICHUC MHOI'MM 6OJ'IC3HSIM, CHUIrHaJ TPCBOI'M, UCIIBITEIBAT b HCJOCTATOK
B IIUTATCJIBHBIX BCIICCTBAX, INIOXOC MUTAHUC, COCTOAHUC OpraHnu3Ma, TCCHO
CBSI3aHHBIN, PEryIMPOBATH MPUEM UM, IPUCIIOCAOIUBATH CBOM PEKUM
NUTaHUS K 00pa3y KU3HU.

12 Choose the Russian equivalents to the following English phrases and
expressions:

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.

13 Answer the following questions:

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?

10And what about your eating habits? Do you always eat healthy food? Do you
often overeat? How many times a day do you usually eat? Can you balance your
food intake?

Read the text, write the unknown words, make a dictionary, translate the
text.

Text 18 Vegetarianism

While a meatless diet is growing more and more popular, particularly with
the young, researchers discover the health benefits of meat-free eating.

What is a vegetarian? By definition, vegetarianism prohibits the
consumption of meat or fish, but some diets are more restrictive than other.

» Demi- or semi-vegetarians eat fish and sometimes chicken, but not red
meat.

» Ovo-lacto-vegetarians include milk and eggs in their diet but meat or
fish.

* Lacto-vegetarians have milk and yogurt, as well as cheese made with
vegetarian rennet, but no meat, fish or eggs.



48

* 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 all foods
of animal origin. Fruitarians eat only fruit, honey, nuts and nut oils.

*Macrobiotic followers have a diet consisting of ten different levels which
become progressively more restrictive. At first, animal foods are 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 they don’t eat meat, a prime source of saturated fat, vegetarians take in
less total fat, as well as more fibre, in the form of fresh fruits, 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.

* 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.

2 Remember the pronunciation and meaning of the following words and
phrases (active vocabulary)

to discover — oOHapyXHBaTh

benefit — noab3a, mpenMyIEecTBO

definition — onpenencuue

to prohibit — 3ampemars

consumption — morpebieHne

restrictive — orpaHUYNTEIBHBIN, OTPaHUIHBAIOIIIHIA
to include — BxirouaTs

rennet — pepMeHT pacTUTEIIEHOTO TPOUCXOXKICHHUS, CBEPTHIBAIOIIMIA MOJIOKO
vegan — CTpOrHil BererapuaHell

to ban — 3ampemaTh, HCKIFOYATH

to exclude — nckmrouats

current — pacpocTpaHCHHBIH

follower — cTopoHHUK, TPUBEPIKEHEI]

guidelines — mpuHIUIIBI

take in — npuHUMATH

nutriet — murareapHOE BEIIECTBO

mortality — cmepTHOCTB

to reveal — moka3eIBaTh

cancer — pax
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3 Choose the Russian equivalents to the following English phrases and
expressions:

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.

4 Translate into English using words and expressions from text:

1 Jluera, uckmrovaromiasi Msco, CTAHOBUTCSA Bce 0oJiee MOMyJISIpHON, 0COOEHHO
Cpeau MOJIOJeKH. 2 YueHble-uccieqoBaTeNd OOHApYKUBAIOT MPEUMYILECTBa
JUMETHI, UCKIIoUaroImed Msco. 3 BererapuaHcTBO HUCKITIOYAET YIMOTpeOJIeHUE
Mmsaca B nuuyy. 4 IlomyBererapuaniiel uHOTAa €AsST Kypuily. 5 IIpuBepieHIbI
CTPOTOM BEreTapUaHCKOW JHEThl BOOOIIE HE €T MPOAYKTHI KUBOTHOTO
npoucxoxjenusd. 6 I[lpuBepxeHIbI MAaKpOOMOTUKH NPHUIIEPKUBAIOTCS JHETHI,
COCTOSIIIEN U3 JeCATU ypOBHEN. 7 Ha mocneaneM, «4ucToM» YPOBHE OHU €HST
TOJBKO KOPUYHEBBIM pHC.8 B 1enom BererapuaHUbl NPUICPKUBAIOTCA MTPABUII
310poBOro mutaHusg. 9 OHU yHNOTPEeOJSIIOT B TMUILY MEHbBIIE XUpa U OOJbIe
xieryatku. 10 Bererapuanusl noasepxeHsl Ha 39 % MeHbIIEMY PUCKY YMEPETh
OT paxa.

5 Answer the following questions:

1 What is a vegetarian?

2 What can semi-vegetarians eat?

3 What do ovo-lacto-vegetarians include in their diet?

4 What do lacto-vegetarians exclude from their diet?

5 What can vegans eat?

6 What do fruitarians eat?

7 What is the macrobiotic diet?

8 What foods are rich of beta carotene, vitamin C and vitamin E?

9 What has the research team from Oxford University revealed?

10 Are you a vegetarian or a meat-eater?

11 Are there vegetarians in your family?

12 Is it difficult to cook dishes for a vegetarian?

6 Cross out the extra word:

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

0) thickener, cholesterol, preservative, colouring, stabilizer, emulsifier;

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

7 Read and translate the table of nutrient materials of main products and
their influence on

the human body:
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| Calcium | Milk, cheese, peas, beans,
green vegetables

Mutrient What foods have this nutrient? | What does the nutrent do for you?
Minerals
Tron Meat, eggs, beans, green Helps red blood cells get
vegetables oXyEen.

Helps build strong bones and
teeth

turkey, eggs, milk, cheese,
peanut butter, beans

Carbo- | Cereal, rice, potatoes, sugar, | Helps the body cells get
hydrates | spaghetti, com, peas, fruits |energy
Protein Meat, fish, chicken, | Helps build muscles, bones

| and teeth.
| Helps the bedy make new
cells

Mol That foeds baee: G arirest

Wiat doss he et do for pou”

F-..E E-E—.l._. | | = (51
MayoRaise, pean buter,
oiks, fatty meeat, whale

ik, cheese

| Eeeps the body warn, gres

the body eacrzy

Complete the sentences using the table:

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

energy, you should eat..., such as ....

2 If you are going to run a race in the morning and want your cells to have a lot

of energy, you should eat ..., such as ....

3 If you want to make sure you have strong bones and teeth, you should take in

... Itis foundin ....

4 1If 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 ....
8 Write five names to these groups of words:

M inerals: , ,

Additives: , ,

Essential nutrients: , ,

Names of diet: , ,

9 Divide the words into two groups: Minerals and Additives:

colouring, thickener, chromium, preservatives, zinc, emulsifier, iodine, sodium,

stabilizer, magnesium, copper, manganese.

KpI/ITepI/lH CaMOOII€eHKH BbINIOJIHEHHOM paﬁoTbIZ

Very well OK

A little

ConepxxaHue TeKCcTa

Opranuzanus TeKcTa

Jlexcuka

I'pammaruka

Opdorpadus u
IYHKTYyaIus

YcTHas peyb
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Tema 5. HazsaHua 6a104. Bugbl meHto. CocTaBNeHUe MeHH0.
IIpakTnueckoe 3ansitue Nel9
HaszBanus 611041. Buasl menro. CocTaBjieHHe MEHIO.
Heab: @opmuposanue u pazeumue A361K0601 KOMNEmMeHUUU yepe3 uyuenue
npogeccuonanbHo-opueHmupPOBaHHbIX MEKCmos.
IIpuoOperaemble yMeHHMS] U HABBIKH:
3nanue: Jlekcuueckoro marepuala o TeMe, TEPMUHOJIOTHH.
YMeHHe: COCTaBUTh CBSI3HOE COOOIICHHE C YETKOW CTPYKTYPOH U JIOTUKOMN
W3J10KE€HUS, TUAJIOTM, YMETh OTBEYATh HA BOIPOCHI IO COAEPIKAHUIO.
®opmupyembie komnerenuuu: OK 01- OK 11.
Hopma yacoB pabouero BpemeHu: 2 yac
OcHamenne pado4ero Mecra: pa3gaTo4HbIi MaTepUaJl, HHCTPYKIHOHHBIE
KapThl.
Jluteparypa:
1.Arabeksn W.II. AHIIUIACKHMI A3BIK JJIS CPEAHUX NMPO(GECCHOHANBHBIX 3aBEIECHUM.
PocroB-Ha-Jlony: ®enukc, 2020. - 319 c.
2.beskoponaitnas I'.T., Coxonosa H.U., Koiipanckas E.A. u np. Planet of English:
YueObHuk aHrnmiickoro s3bika g yupexaenuit HIIO u  CIIO: (+CD):
PexomengoBano ®I'AY «®Dupoy, 2019. - 256
3.UHTepHeT pecypcesl

1. http:// enghelp.ru Bee asis u3ydaronmx aHTIHHCKHN S3bIK

2. http://www.2uk.ru/slang

1 Read the text, write the unknown words, make a dictionary, translate the
text.

Text 16 Menu Planning

The menu is a listing of the items the food service establishment has for
sale. The menu is an im portant component of food service operations. Without a
menu the customers will not know what their choice is for dishes to order. The
menu creates an image of the establishment. It should be in harmony with the
type o f the food service establishment. For example, fastfood or quickservice
restaurants offer a lim ited num ber o f m enu item s but they sell these terns in
large quantities. Their custom ers 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 o f their products near the sales counters.

On the other hand, a big restaurant would have an altogether different
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
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With detailed descriptions o f its wide range o f dishes.To draw attention
to daily specials some restaurants find it useful to box these items on the menu
or to write them on a chalkboard near the entrance.

The menu planning is organized on the basis o f the available food
products and kitchen staff. The service transfers the menu items from the kitchen
staff to the customers. In order to properly serve customers 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 also know
the meaning o f all terms used on the m enu so they can explain them to any
customers.

The menu is generally designed by the chef (head cook) of the restaurant.
The structure of the menu is usually based on following courses;

* Starters

* Soups

* Entrees

» Main courses

* Desserts

When a chef designs a menu, he (she) usually starts with the main course
and then plans the other courses.

There are four basic types o f menus:

1 A la carte menu allows the customer to choose dishes which are
cooked to order and served to the guests.

2 Table d’hote menu offers a lim ited choice o f dishes. The guests have
to take the whole meal consisting o f three or four dishes and pay a fixed price.

3 Carte du jour means “card of the day” and the dishes o f this menu are
served on this day only.

4 Cycle menu is a number o f menus, which are repeated in a certain
period o f time. It is usually used in hospitals, student and school canteens.

2 Remember the pronunciation and meaning of the following words and
phrases (active vocabulary)

Listing — mepeueHs

Item — 371. 6ir00

food service establishment — npeanpusTie 00IIECTBEHHOTO MUTAHUS
sales counter — nmpuIaBoK, cToiKa

to post — BeiBEIIMBATH

to box — momerate B pamMKy

available — umeromuiics (B paciopsiKeHHUH)

properly — qomk HbIM 00pa3oM

server — o0cmy>K1BaroIIUi epcoHal

to design — pa3pabareiBaTh

entree — ropsiyas 3aKycka, ropsiaee 0110710

chef — med-mosap
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a la carte — a-ys kapt (BBIOOp OJTFOJT TIO MEHIO)

table d ’hote — Ta0abA0T (KOMILJICKCHBIN 00€T, Y2KHH )

carte du jour — MeHIO Ha TaHHBIHA JICHb

cycle menu — rukIMYecKOe MEHIO

3 Pick up English equivalents to the following phrases and expressions:
IMPpCAIIPUATHUA O6HI€CTBCHHOFO IIUTaHHusI, Ba)XXHBIM KOMIIOHEHT O6CJIy>KI/IBaHI/IH,
CO3JaeT TMpejAcTaBieHHe (MMUIXK), PpECcTOpaH ObICTPOro oOCTyKUBaHUS,
OTPaHWYCHHOE KOJMYECTBO OOl B MEHIO, TPAJAWIIMOHHBIA PECTOpaH C
O6CJ’Iy)KI/IBaHI/I€M CTOJIOB, ACTAJIBHOC OIIMCAHHC, IIPHUBJICYb BHHMMAHMHC, 6J'IIOI[O
AHsI, UMCIHOIIUCCSA B PACHOPSKCHUU TNPOAYKTHI IMHUTAHUWA, pa6OTHI/IKI/I KYXHH,
9TOOBI Ha/JIeXKAI UM 00pa3oM OOCTY>KUTh TrocTel, med-moBap paspadaTbiBaeT
MEHIO0, 00CITY)KMBAIOIIHI ITepCOHA.

4 Translate into English using words and expressions from text:

1 MeHto — 3T0 nepeueHb HaMMEHOBAaHUM OJII0J1, TPeAJIaraeMbIX MPEIIPUITHEM
OOILLIECTBEHHOTO MNUTaHuA. 2 PecTopaHbl OBICTPOro MHUTAHMUS MPEIJIArarOT
OTPAaHUYECHHOE KOJUYEeCTBO OJtoA. 3 ['0CTH HE HYXJAlOTCS B ONMUCAHUM OO,
TaK KaK OH 1 XOpOIIO 3HAKOMBI C MCHIO. 4 Y1oOnI ITPpHUBJICYb BHUMAHUC TrocTel K
(upMeHHBIM OJ0J1aM, HEKOTOPBI € pecTOpaHbl MUIIYT UX HA3BaHUS Ha JOCKE
OKOJIO BXxoja. 5 MeHio mjaHupyeTcs Ha 0aze HUMEKIMXCS B HaIUYUHU
NPOAYKTOB U TepcoHana KyxHU. 6 OQUIMAHTBI JOJDKHBI YMETh OOBSCHUTH
TOCTSIM COCTaB Kaxzaoro Omtona. 7 MeHto paspabaTbiBaeTcs Ied-moBapom
pecropana. 8 Illed -m oBap OOBIYHO HAYMHACT IUTAHUPOBAHHWE MEHIO C
OCHOBHOI'O 6JIIO,Z[a.

5 Answer the following questions:

1 What is a menu?

2 What kind o f menu can we see in fast-food restaurants?

3 What kind o f menu might the traditional table service restaurant have?

4 What do some restaurants do to draw attention to their daily specials?

5 What should the restaurant servers know about the menu?

6 Who usually designs the m enu of the restaurant?

7 What is the usual structure o f the menu?

8 What does a chef start with when designing a menu?

9 What types o f menu do you know?
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Text 11. “Types of menus”

Most menus consist of courses, or parts of the
dinner, which are served in a certain order. First
small, light dishes (appetizers) are served, then the
main part of the meal is served and at the end of a

meal a dessert is served. - MEN u AL
A la carte menu WEEK ENDING  SEPTEMBER 2 1502

A la carte means dishes «according to the Flea Ehowder b
card». This menu allows the CUStOMEr to ChOOSE the e sismsim 55 Muwadisvopuabs 25
number and type of dishes. This menu has a list Of s et i s
all the dls_hes, arranged in courses and each dish — —
has its price. The dishes are «cooked to order», so AR AN AND PPN SHIGEN i
the guests must wait a little until the dish is ready,
and then the dish is served to the guests. |ml=ﬂ:ﬂ‘ Sllmwll
Table d’hdte menu e I

Table d'h6te means «host's table». It usually [WARM SALADS |
offers a limited choice of dishes. Three or four Chrgrid T Wgsis 850

Chickan Spinach and Pinenut  5.00

dishes are offered in each course and the guest pays s s wits ot xabas 750
a fixed price for the whole meal. | BPEEEALITIES | mane i Poo»

(Twae Parsens Mislmum]
Cajun Blackenad Plukiish 800

In «business lunchx», for example, there are ONly  suswswissiens 775 wow steas Sutsoa sumte 650

three or four dishes in each course and the guest e —n
pays a fixed price for the whole meal. R m
Carte du jour s o s o w35
Carte du jour means «card of the day». The vl i e
dishes in this menu are served on this day only. [FROM THE GRILL] frosmmiwn o
CyCIe menu - - Uar Hamburger [10e2) 6.75 Chicksn Roquafart 8.25
A cycle menu is a group of menus, which are M e 850 iumbeShimy P 025
repeated in a certain cycle. Cycle menus are usually — wstsus 17 MisedSusd 200 BaionBiags 175
used in hospitals, on airlines and in works canteens. | PUDDINGS
The dishes in the main course are new every day. Chsa Bt 300 Top kst 33
soni e 300 red sad buar Peiding 300
Words: Espresse 120 COFFEE Coppucine 150
1. host - xo3suH o an e AR
2. table d'hdte menu - menro TabIBIOT
3. carte du jour menu - MEeHIO Ha JaHHBIN
JIEHb
4. cycle menu — mukIMYECKOEe MEHIO
5. works canteen - crooBast Ha 3aBojie 11. in a certain order — B onpeneIeHHOM
MOPSIIKE
6. t0 mean - 3HaYnUTH, O3HAYATH 12. price - nieHa
7. according to - cormacHo 13. light - nerkuii
8. to allow - mo3BossiTH, pa3pemarh 14. fixed - puxcupoBaHHBIH

9. card - kapTouka 15. choice — Be1OOp
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10. to arrange - pacnonaratb 16. limited orpannueHHbI
Ex. 78. Answer the questions upon the text 11 (OrBeTbTe Ha BOIPOCHI 110
Tekery 11)

1. What are the five courses most commonly found on a modern menu?

2. Why are hors-d'oeuvres usually small? 5. What is the French name for a thick soup?
3. What are the main course dishes? 6. What can be served for dessert?

4. What is the French name for a thin soup? 7. What is a la carte menu?

/Training Exercises
Ex. 79. Translate the sentences into English (ITepeBeaure Ha anraMiicKui
SI3BIK).

1. BoBIIMHCTBO MEHIO COCTOUT M3 YacTei 00e1a, KOTOphIe TTOIA0TCS B
ONPEICIICHHOM MOPSJIKE.
2. CHauajia nojaroTcd JIerkue 0J110/1a, 3aTeM OCHOBHBIE 01014, M B KOHIIE 00ena
MOJAeTCs AECEPT.
3. biiroa B MeHI0 a Jist KapT TOTOBSITCS T10 3aKa3y.
4. MeH1o TababA0T OOBIYHO MpejiaracT OrpaHUuYEHHBIN BHIOOD OJTIO/I.
5. biiroa B MeHto carte du jour moiarTces TOJIbKO B OTOT JICHb.
6. [lukmnueckoe MEHIO0 OOBIYHO HCIIOIL3YETCS B OOJIbHHIIAX, HA aBUATTMHUSIX U B
CTOJIOBBIX Ha 3aBOJIAX.
COOKERY BOOK
Ex. 80. You have some receipts before you. The task is to translate these
receipts from the cookery book from English into Russian (ITepen Bamu
HECKOJILKO PEIeNTOB MPUTOTOBIICHHUS OO/ U3 KyIMHapHOW KHUTH. [lepeBeauTe
C AQHTJIMHCKOIO A3bIKA HA PYCCKHUI TAHHBIE PELIEIITHI).

1. Mushrooms in sour cream

Ingredients:

1 pounds fresh sliced Cooking

mushrooms, 1. Sauté mushrooms and onions in butter and
2/3 cup sliced spring onions, lemon juice for 4 minutes.

2 tablespoons butter or Add flour. Cook stirringl minute. Add
margarlne, cniir rraam  Adill ecalt and nannar CAanls and
1 tablespoon fresh lemon juice, Cooking

1 tablespoon flour, _

1 cup dairy sour cream, 1. Cut the mushroom stems off even with the
2 tablespoons chopped fresh dill, caps. _ _

1/4 teaspoon salt, 2. Boil in water with galt 10 to_15 minutes.
1/8 teaspoon pepper 3. Place mushrooms in small jars.

2 Pickled mushrooms 4. Make marinade. Boil water with
peppercorns and bay leaves for 30
minutes. Add salt and sugar and stir until
dissolved. Add vinegar and bring
to boiling.

5. Pour hot marinade in the jars with
mushrooms. Close the jars. Keep
refrigerated 2 or 3 days before serving.
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Ingredients:
4 pounds of small mushrooms,
4 cups boiling water,
1 1/2 tablespoons salt.
Marinade:
1 3/4 cups water,
15 peppercorns,
2 bay leaves,
2 1/2 tablespoons salt,
3/4 cup sugar,
3/4 cup vinegar

1 Read by roles and translate:
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 sorne dishes
o f the Russian cuisine? I'm rather hungry.
Jim: OK! | want to taste Russian shchee or borshch.
Helen: And I can recommend you Russian bliny and blinchiki with mushrooms,
caviar or minced meat. They are so tasty.
Jim: Well! Let’s go! It seems to me I’m hungry now too.
**k*
Jane: It is a hot day today, isn’t it?
Mary: Sure. And | ’'m very thirsty.
Jane: Let’s drop into this Russian cafe.
Mary: Well, what would you like to have?
Jane: | ’d like to eat okroshka or cold beetroot soup.
Mary: And | prefer only kvas now.
**k*
Waiter: Good morning! Nice to see you in our cafe.
Mrs Deans: Good morning! Glad to meet you too.
Waiter: W hat can | do for you?
Mrs Deans: Breakfast for me, please.
Waiter: Here is a menu card.
Mrs Deans: Thank you, but I’m on a diet. What can you recommend?
Waiter: We have a large variety of milk products: tvorog, smetana, ryazhenka
and kefir, diferent kinds of kasha.
Mrs Deans: Can you tell me some words about tvorog and ryazhenka? | don’t
know what they are.



57

Waiter: Tvorog is a sort o f dry granulated cream cheese and ryazhenka is a
sour-milk product made from baked milk.
Mrs Deans: OK! | don’t like kasha, so will you bring me tvorog and ryazhenka!
Waiter: Anything else? Would you like to taste Russian krendeli, boubliki 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 o f fresh-made tea with lemon and sooshki.
Waiter: I’ll do it in no time... Here is your breakfast. Good appetite!
Mrs Deans: Thank you. How much is it?
Waiter: 85 roubles.
Mrs Deans: Here is the money, keep the change.
Waiter: Thank you. Come to our cafe again.

**%k*
Waiter: Good afternoon, sir! Glad to see you. Can | help you?
Mr Campbell: Good afternoon! Nice to see you too. | would like to have a
birthday party in your restaurant.
Waiter: When do you want to come? And how many o f you?
Mr Campbell: Tomorrow at seven o’clock in the evening. A table for four,
please. We would like to taste national Russian cuisine.
Waiter: OK! Here is a menu card. We have a big choice of appetizers, salads,
pelmeni, meat and fish dishes.
Mr Campbell: Well, I would like to have red caviar, herring, pickled cucumbers
and salted mushrooms.
Waiter: | 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 pelmeni. Can you tell me some words
about them?
Waiter: They are meat dumplings, dough is rolled thin, cut into small pieces and
then filled. Pelmeni are cooked in boiling water. We have pelmeni with different
kinds of filling: meat, fish, mushrooms.
Mr Campbell: OK! PI’ll take pelmeni with meat filling. What can you
recommend for dessert?
Waiter: We have fruit and berry kissels.
Mr Campbell: What are they?
Waiter: Kissels are made from fruit or berry juice and potato flour. They are
tasty. And of course, you should order Guryevskaya kasha for dessert. It’s a
many-layered cooked semolina with layers of jam and baked milk skin. It’s
delicious.
Mr Campbell: Thank you. I’ll order kissel and Guryevskaya kasha for dessert.
And what about zbiten for drink? They say it’s an old Russian beverage made
from kvas, cognac or vodka, honey, tea and spices, isn’t it?
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Waiter: Oh yes! We have it.

Mr Campbell: Well! How much is my bill?

Waiter: Just a minute, please. | won’t be long... Here is your bill.

M r 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!

3 Read the menu of the restaurant “Russian Style”:

Menu Card
sy I :
};‘3 (Q: g Main course
3 T Roast beef Stroganoff

Appetizers | with macaroni
Lightly salted salmon Pike-perch rolls
Soaked apples Carp baked with
Jellied calf’s tongue mushrooms

&2 (CSE)@D MEeh polmonr %/ |
e &8 24

Desserts
Salads Gurvevskaya kasha
Russian salad Bliny with strawbecrrics
Salad “Olivier” Cranberry kissel
Vegetable salad with ice cream

Baked apples

& Sy =

“© &8 "

Soups

Sauerkrout shchee gﬁvﬂrages
Mushroom sou vas
; Zbiten

Fish soup (ukha)

g Ry
Order:

1 MoueHsble 10J0KHU, 1T U3 KUCIION KamyCThl, IEIbMEHH C TpubaMu, KBac.
2 CnaboconeHoro JIoCoCs; OBOIIHOM cajaT; yXy; Kapma, 3aledeHHOTO C
rpubamu, 11 ce0st ¥ CBOEH MOAPYTH.
3 Jlnsa cebst m Tpex cBoux jApyseut canat «OnuBbe», 6edCcTporaHoB, 3arneyeHbIC
0JI0KH.
4 I'pubHO cym, MEIEMEHH C PhIOOH, COUTEHb, TYPBEBCKYIO KallTy.
5 3aIMBHOM TENSYUH 5A3bI K, KBAC, KIIFOKBEHHBIN KHCEIb C MOPOXKEHBIM.
4 Read the menu of the restaurant “Russian Style™:
Menu Card
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f%,) >4 i Gggi D;) Main courses Gf\
ppetizers Blinchiki stuffed with meat

Bh:ny W?th e R Blinchiki stuffed
Bliny with black caviar By
Bf{ny w!th r_ed caviar Blinchifki stuffed
Bliny with lightly-salted fish with cabbage
Bliny with herring ag

- Blinchiki stuffed
\59 with potatoes

% &b

Desserts

Bliny with strawberries
Bliny with raspberries
Bliny wilh cranberry jam
Bliny with honey

SR

Je

&
%

Tea Beverages
Strong black tea with milk Kvas

Strong black tea with lemon Zbiten

Strong black tea with honey Cranberry rmors

& Ye

&

Order:
1 bauHbBI CO cMeTaHOM, Yall ¢ JUMOHOM .

2 Jlns cemMbu M3 TpEX YEJIOBEK OJWMHBI C KPACHOW HMKPOM, OJMHBI C MaJIMHOM,
COUTCHB.

3 iy cebst u 1BYX CBOMX Jpy3eil OJMHYMKH ¢ rpudaMu, KBac.
4 BAMHYMKH ¢ MSICOM, OJIMHBI C MEJIOM, Yaii C MOJIOKOM.

KpI/ITepI/lH CaMOOI€HKH BbINIOJIHEHHOM paﬁoTbIZ

Very well OK A little

ConepxxaHue TeKCcTa

Opranuzanus TeKcTa

Jlexcuka

I'pammaruka

Opdorpadus u
IYHKTYyalus

YcTHas peub

IIpakTuyeckue 3anstus Ne20,21

®dpaHily3cK1e 3aMMCTBOBaHUS B Ha3BaHUSAX OJIO/I.

Hean: @opmuposanue u pazsumue A361K080U KOMNEMEHYUU Yepe3 U3yyeHue
npogheccuonanbHO-0pUEHMUPOBAHHBIX MEKCH08.

IIpuoOperaemble yMeHHMS U HABBIKH:

3nanue: Jlekcnueckoro marepuala 1o TeMe, TEPMUHOJIOTHH.

YMeHue: COCTaBUTh CBA3HOE COOOIIEHHUE C YETKOM CTPYKTYpPOH U JIOTUKOM
W3JI0KEHHUS], TUAJIOTH, YMETh OTBEYATh HA BOIIPOCHI MO COJAEPKAHUIO.
®opmupyembie komnerennuu: OK 01- OK 11.
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Hopma yacoB padoyero BpeMeHHu: 2 yac
OcHameHnne padoyero MecTa: pa3gaToO4HbIii MaTepuajl, HHCTPYKIUOHHbIE
KapThl.
Jluteparypa:
1.Arabeksn W.II. AHIIUIACKHMI A3BIK JJIS CPEIHUX MPOGECCHOHANBHBIX 3aBEIECHUM.
PocroB-na-/lony: ®@enukc, 2020. — 319 c.
2.beskoponaitnas I'.T., Coxonosa H.U., Koiipanckas E.A. u np. Planet of English:
Y4eOHUK aHrnuickoro sspika ana  yupexaenuit HIIO u  CIIO: (+CD):
PexomengoBano ®I'AY «Dupoy, 2019. - 256
3.MHTepHeT pecypcesl

1. http:// enghelp.ru Bee ais u3yyaronmx aHrIMHCKHNA S3bIK

2. http://www.2uk.ru/slang

Conep:xkanue

I'pynnsl ¢ppaHny3cKUX JJeKCHYECKHX 3aUMCTBOBAHNH B c(pepe KyTHHAPHHU
1. Kyxonnas me0eJjib, yTBapb, OCyaa
o6umnon (bidon), antpeme (entremets m) — 6iroma, 6okan (bocal) momaBaembie
MEXIy OCHOBHBIMH OIfOaMH, TIEpe] AeCepTOM, KOPHETHI (cornet) — BOPOHKH,
Harerta (napette) — ckarepTh, 0ankeT (banquet) canderka, 6yker (bouquet) —
apoMat HallMTKa, cepBaHT (servante f — ciy)kaHka), rapHup (garnir — yKpariaTh)
7. cepBu3 (service — yciyra), nenukatec (délicatesses f) gyxep (fougere f)
2. lIpoayKTHl  KUBOTHOTO  TPOUCXOKAEHHS M  PACTUTEJIbHOIO
MPOUCXO0KIEHHS
anTpekoT (entrecote f), Bamwmmb(vanille f), xematun (gélatine f), BaHMIHH
(vanilline f), xampmap (calmar), myckar (muscat) ,kapOonan (carbonnade f),
KpeBeTka (crevette), manrer (languette ), onmusa (olive),. maaryct(a) (langouste f),
nmaTuccoH (patisson), maprapus (margarine f), peauc (radis),. omap
3. Ilpunpassei14.pune (filet m)15.pputiop (friture f) 1. 6yker rapuu (bouquet
garni) —ockanon (escalope f) my4ok TpaB mns mpumpaBel 2. MaloHE3
(mayonnaise f) 3. mapunaz (marinade f) 4. coyc (sauce f): 6eapnes (béarnaise),
oemamerns (béchamel)
4. Xe000yj10uHble W KOHAMTEepPCcKUe u3deausi. O6aton (baton — manka) ,
oynsoH (bouillon), 6e3e (baiser m) , BuHerper (vinaigrette f), 6ucksur (biscuit) ,
xene (gelée f), Oynka (boule f — map) (galette) , kaname (canapé m) —
OyTepOponb. rpeHkH (grain m — KpoIka) , rpuiibsok (grillage) kpenkuit OyiboH,
kotiera (cotelette), kapamens (caramel m) , , kondutiop (confiture f), kpem
(créeme f) kpyaccan
5. IIpogeccun. Ilpouas jgekcuka
pary (ragolt m), mycc (mousse f) , pynert (roulette f), mnom6up (plombieres f),
camar (salade f), rypmd (gourmet) , rypman (gourmand), (soupe f) — cym ,
npodutponu (profitrole f), (julienne unorna o6:xopa), (petits fours) — accoptu ,
tapTuHKa (tartine), merpaorens (maitre d’hdtel), caBapen (savarin) — cmoOHoe,
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bpukanenpka (fricadelle), cydne (soufflé m) — BozmymHbBII mHpor, ¢pukace
(fricassée f), pectoparop (r
6. KyaunapHble TepMUHBI
aneputuB (apeéritif), abecce (abaisser) — packaTath TECTO, apMaHbsK (armagnac,
(abeiller) — tmarensHo oOuMCTHTH, KOMIOT (compote f), OmaHIIMPOBATH
(blanchir), xonssik (cognac) , OseH-ktou (bien cuit) — XOpoIIO MPOKAPEHHBIMH,
kode rmsice (café glacé), rapuupoBarh (garnir) — ykpamaTh OJFOI0, JUKED
(liqueur f), rmaszupoBarts (glacer) — ykpamiars riasypsto, 1uMmoHan (limonade f) ,
I'pynna yyamuxcss 4. OOpa3zoBanue (QpaHUY3CKHX ¢JOB B chepe
KYJHMHAPUHU
MOo’XHO BBIIETUTH CIEAYIOIIKE CIOCOObl 00pa3oBaHMs (PaAHIly3CKHX CIIOB B
cdepe KyJIuHapUu:

1. Cygpgpukcanvnoui: — mapunan (marinade): oT mariner — «MapuHOBATHY —
ade, opamxan (orangeade): ororange — «ameilbcuH» — ade; — pecropaH
(restaurant): oT restaurer — «IOJKPEIUIATh, BOCCTAHABIMBATh CHJIbD — ant; —
3CKaproTbepka (escargotiére): OT escargot — «yJIuTKa» — €re;— Hamerra —
ckaTépouka (napette): OT nappe — «CKaTepTb» — ette.

2. Cnoscenue yenvix c106: — aHTPEKOT (entrecote: OT entre — «MEXTy», U cOte
— «pebpox);— anTpeMe (entremets: OT entre — «MEXIAy» U mets — «OIrI0»); —
oneH-krou (bien cuit); — meTproTens (maitre d’hotel).

3. CyOcrantuBamus: — xene (gelée: ot gelé — «3amep3mmitn); — KyBepT
(couvert: oT couvert — MOKpBITHIN); — hrome (fumée: ot fumer — « ILIMUTBCS»).

4. Memonumuueckuii nepenoc Gpanyy3cKux cooCmeeHHbIX UMEH

a).mecmo npou3zeoocmea 0).npooyKm npou3eo00cmea.

— Oeapnes (béarnaise): 6eapHCKUH cOyC, «M300peTEHHBIN» Ha tore DpaHIuy, B
beapue, cronmue koposiesctBa HaBappa (Ilpusesén B [laprx ['enpuxom IV.);

— KOHBSK (cognac): mo Ha3BaHuiO Topoja KoHbsiK, Ijie MpOU3BOJIMICS ATOT
COpPTBHHA;

— rromoup (plombicres): oT Ha3BaHus Kypopta Plombicres-les-Bains

— ¢yxep (fougere): GonbIas proMKa JJIs TPOXJIATUTEILHBIX HAMMTKOB HAa3BaHA
1o ropony dyxep

0).uma npouzeooumenis — npoOyKm npou3e00Cmaed.

— Oemamens (béchamel): coyc, co3maHne  KOTOPOro  MPHUIIKMCHIBAETCS
rodmetictepy Jlrogosuka X1V Jlyu ne bemamento mapku3y ne Hyantens;

— (cym) xrobeH, mapnot(ka): ot )xkeHckux nuMEH Julienne, Charlotte;

— MoHnaHche (Montpensier): MeNKHE Pa3HOLBETHHIE JIEACHLBI C apoOMaToM,
npogaBaembie B (paOpuuHOil ymakoBke. HasBaHue NPOMCXOMUT OT HMEHU
repuoruHd  MoHmacke, H3BecTHOM 10 pomaHaM A. Jlroma kak ['panp
Mapnemyasens;

— 3cKkuMO (esquimau) — MOpOXKEeHOoe, KoTopoe (paHIy3bl Ha3BaIM IO
MMEHUHAPOIHOCTU (3CKUMOC), KUBYIIEH B XOJIOJHOM KJIUMATe, MO MOJISIPHOMY
nooepexproCeBepHoit Amepuku, B ['pennanauu, B CeBepo-BocTounoit Azum.

5. I'nacuvie 38yKu moznu 3ameHamsbca OAUZKUMU PYCCKUMUL
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menu — MeHIo,marmelade — mapmenan, purée — miope, buffet — Oyder;
HOCOBBIC 3BYKH HCYE3JIN,CTAIM MTPOM3HOCUTH HOCOBBIC COTJIACHBIE: compote —
KOMIIOT, restaurant —pecTopaH;— HEMPOU3HOCUMBIA KOHEYHBIN COTJIACHBIA MOT
OCTaThCSl HEMPOM3HOCHUMBIM: baiser— 0Oe3e, gourmand — rypMmaHn, gigot —
xwuro, filet — ¢ue, fusil — ¢ro3u, a Takxke entremets — aHTpeMe; WK KE CTAIl
npousHocuthes: buffet — Oyder, dessert —aecept, muscat — myckar, radis —
penuc, sirop — cupon, fond — ¢GOHI;— B HEKOTOPBIX ClydasX TIyXou
KOHEYHBIN COTJIACHBIM CTaJl 3BOHKUM U

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 Gruyere, 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.

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 Gruyere and 350 g grated
cheese Emmentaler, 1 tablespoon corn flour, 2 tablespoons 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.



63

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 continuously over a low heat
so the mixture just bubbles gently. The cheese will take a good few minutes to
melt into the wine, but be patient and you'll end up with a lovely smooth sauce.
3) When all the cheese has been added, blend the corn flour and kirsch in a small
bowl and then mix into the pot. Stir until the mixture is 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 indigestion. 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.

CJioBaphb K TeKCTy

fondue donmro (611000 u3 Kycouxos msca, pvibsl, colpa uiu GPyKmMos,
comoeumcs 6 KunAauwjem macjie Uil 6uHe Ha OMKpovlIomM OCHE HenocpedcmeeHHO
Ha cmoJie 8 CneyuaIbHoOM npubope)

cheese fondue donro U3 chipa

to melt mnaBuTHCS

Emmentaler smmenTans (copm ceemno- sicenmoco meepooco Heocmpozo
WBEUYaAPCKO20 Colpa ¢ KPYNHLIMU ObIPKAMLL)

Gruyere rproep (copm meepoo2o wmseiyapcko2o colpa ¢ 3anaxom opexos)
boiling point remmneparypa kunenus

protein f'prautein] 6emox

to curdle cBopauuBaThCs

Riesling pucnunr (cradkoe unu cyxoe 6enoe 8UHO ¢ 1e2KUM YBEMOUHBIM EKYCOM)
fondue set HaGop /It IPUTOTOBICHHUS

dhoH/II0

cast-iron set uyryHHbIH KOTEIIOK C TOPEJIKOM

tablemat stand moxcraBka (st KOTEKA)

clove moapka

grated TepTbIit

Kirsch BumneBas naauska

pinch menoTtka
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ground mMoJoTHIM

NUtMEQY TepThIil MyCKAaTHBIN OpEX

French stick 6aret (¢panyyscruti onunnwlil

bamon xneba)

calorie xajgopus

carbohydrate yrieson

saturated HacwIIICHHBII

fibre kieTuarka

trace cien

to rub TepeTh

simmering 3akumnanue

handful ropcts

to stir merrath, epeMeniMBaTh

to bubble kuneTs

Smooth ogHOPOIHBIH

burner ropenka

chunk xycok, 10MOTb

to dip makath

lumpy KoMKoOBaThIM

to stick mpunumnaTh

crusty xpycTsmuii

violent cunbHbI

indigestion HecBapeHHe, HAPYIICHUE TTUIEBAPCHUS

to coagulate ceepThIBaTh, KOAryJIUPOBATH

Jlekcuyeckue ynpakHeHust

1. HaiiiuTe B TEKCTe AaHIJIMICKHAE IKBUBAJIEHTHI K CJIeYIOHIAM
CJIOBOCOYETAHMSAM U BBIPAKEHUSIM:

0001 TBEPIBIH ChIP; HE TOJIBKO AJISl apoMaTa; 4TOObI MOHU3UTh TOUKY
KHATICHUS; He 3a0yIbTe 0 HAOOpe IS MPUTOTOBICHUS (DOH/IIO; OUNIIEHHBIN 1
pa3pe3aHHbIi TOToJIaM; TSl OJJa49H BaM ClIeTyeT UMeTh 1| — 2 6arera; 3ToT
peuent xopoi (TOAUTCs) 71 BTOPOTo OJII0/a UiIu JJisl 3aKYCKHU; BaM
notpedyercst 10 MUHYT 71t TOATOTOBKYU U 15 MUHYT JIJIsl IPUTOTOBJICHUS;
MerainTe GOHII0 BpeMsi OT BpEMEHH B BHJI€ IU(PPHI BOCEMbB; €CII CMECh
CTAHOBUTCSI OUYEHb I'yCTOM; HE MO3BOJISTUTE (POH/IIO KUTIETh; XPYCTAIIUNA CIOU
ChIpa Ha JIHE; 3TO BBI3BIBAET CUIILHOE HECBAPEHUE; BOJIA KOATYJIUPYET ChIP B
TBEPJYI0 MaccCy; CHJIbHbIE KeJIy0UHbIE OOJIH.

2. OTBeTbTE HA BONPOCHI K TEKCTY:

1. What kind of cheese is normally fondue made of?

2. Do you need alcohol in a fondue?

3. Which wine is better for a Swiss fondue?

4. What does a fondue set consist of?

5. How many ingredients should you have for a fondue?

6. Could you name all of these ingredients?
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7. How long does it take you for preparation and for cooking?

8. Why should you stir the fondue from time to time?

9. What should we do if the mixture (fondue) gets too thick?

10. Day-old bread is best for dipping, isn't it?

11. 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 you want to become a good cook of Swiss fondue?

Kpurepun caMm00ueHKH BbINIOJTHEHHOH padoThI:

Very well OK A little

ConeprxkaHue TeKcTa

Opranuzanus TeKCTa

Jlexcuka

I'pammaruka

Opdorpadus u
IYHKTYyaIus

YcTHasa peyb
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