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[aHHbIN y4ebHUK «PecTopaHHbI BU3Hec» npeacTaBnseT coboi camoe MosHoe
cneupann3npoBaHHoe yyebHoe nocobre no NpodeccMoHaNbHOM NOArOTOBKE CNeLvanncToB
MO aHIIMNCKOMY A3bIKY B chepe pecTopaHHoro busHeca. OH NOCTPOEH Ha OCHOBE CaMblX
COBPEMEHHbIX AaHHbIX MO OCHOBHbIM HAaNPABAEHMAM Pa3BUTUA PECTOPAHHOM OTPacau.

CTpyKTypa gaHHOro yyebHuKa TakoBa — CEMb [/1aB: UCTOPUA PECTOPAHHOro Aena,
pecTopaHHas cy»kba, NPOAYKTbI U MPUEMbI MULLK, KYIMHAPHOE A4,eN0 U ANeTbl, NOBapeHHoe
MCKYCCTBO, €BPOMENCKan KyxHA (pyccKan, YKPaWHCKasA, aHIMIMCKas), amMepuKaHCKas
MHAYCTPUA NUTaHMA (KyanHapHoe aeno CesepHo Amepuku u KaHagbl, JTaTMHCKOM
AmepuKmn), AbprKaHCKan 1 A3naTCKan KyXHSA.

B yuyebHMKe 60nbWIOE KOAMYECTBO AYTEHTUYHbLIX TEKCTOB Ha AHIIMNCKOM
A3blKe, pa3paboTaHHble yNpaXKHEHUA, AMANO0TN, CXEMbI, LLBETHbIE BKAAAbILIN.

JaHHbIN yyebHUK No3BONAET ObICTPO U IErKO YCBOUTb NMPOGECCUOHANbHYIO
JIEKCUKY U NOBbICUTb CBOM YPOBEHb 3HAHMA AHT/IMMNCKOTO A3bIKa.

This textbook Restaurant business is the most complete specialized textbook
for training specialists in English in the restaurant business. It is based on the latest
data on the main directions of the restaurant industry development. In this we see
the value and timeliness of this tutorial that will help on the one hand —to improve
their English language skills, and on the other hand — to make better their
knowledge in the professional field. The structure of this tutorial is — seven chapters:
the history of the restaurant business, restaurant service, food and meals, business
and culinary, diets, cookery art, European cuisine (Russian, Ukrainian, English), the
American food industry (culinary business in North America and Canada, Latin
America), African and Asian cuisine. In the book there is a large number of authentic
texts in English, designed exercises, dialogues, charts, coloured inserts. This tutorial allows
you to learn the professional vocabulary and improve their English language skills quickly
and easily.
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NEPEAOMOBA

Bo Bcem mupe npu3HaHa 3KOHOMMYECKAA M (PMHAHCOBAA BaXKHOCTb WHAYCTPUM
Typu3mMa. PectopaHHbIi B13HEC 3aHMMAET B 3TOM CEKTOPE 3KOHOMMKM BayKHOE MECTO.

PectopaHHbI Br3Hec 1 chepa Typuama — OAHN M3 CaMbIX NMEPCNEKTUBHBIX OTPACc/IeN
3KOHOMMKM B MMpe. 3TV OTPACIM  OYeHb Pa3sHOODpasHbl, BKIKOYAA TOCTUHMLbI, KypPOpPTbI,
pecTtopaHbl M 6apbl. 3Ta OTPAC/Ib Npea/iaraeT NPEBOCXOAHbIE BO3MOXKHOCTU A1 Kapbepbl
Mo BCEMY MMPY A1 OTBETCTBEHHbIX W KBAa/IMGULUMPOBAHHbBIX 104N,

Bo MHOrMX CTpaHax 3TOT CEKTOP NPEBPATU/ICA B N1aBHYO MHAYCTPUIO CTPaHbl. Cnpoc Ha
npodeccMoHanoB, CNOCOOHbIX 3aHATb BbICOKME MOCTbIM PYKOBOAALLME AO0NKHOCTM B 3TOM
CeKTope C KaxabiMm aHem pacteT. OHM AO0/KHbI HE TO/IbKO XOPOLWO BAAAETb
TEXHUKOM ynpaBieHUs npeanpuATMEM, HO W MMETb TaKyl MNOArOTOBKY MU
obpa3oBaHMe, KOTOpble MO3BONAT MM C YCNEXOM MNPEB30UTU KOHKypupytome
npeanpuatmna cbepbl Typusma.

Cneumanusauma «PecTopaHHOe Aeno» CTPOUTCA Ha OCHOBe 4-X roAUYHOWM
MOAY/bHOW MNporpammbl 0by4yeHuAa, pa3paboTaHHOM UeneHanpaBAeHHO ANA Tex
CTYAEHTOB, KOTOPble XOTAT NOCBATUTb cebs 3Ton chepe n caenatb B HEM YAAUHYIO
Kapbepy B yMNpaB/JeHMN PeCTopaHHbIM BM3HECOM M B Typu3Me, M KOTOpaA MOMOraeT Um
NPUOBPECTV YMEHMSA U HAaBbIKM YNPAB/IEHUA M 3HaHMA B AaHHOM chepe.

[na 3710/ NpOrpamMmbl XapaKTEPHO WM3YYEHME aAHI/IUMCKOrO A3blKa B LUMPOKOM
acnekrte gna Toro, 4tobbl CBOBOAHO OPUEHTUPOBATLCA B CBOEM MPOGECCMOHANIBHOM MOJE U
CAenaTb YCrewHyo Kapbepy B CBOEN OTPac/un.

J1eKcuKo-rpammaTtnyeckmin y4ebHUK «Restaurant Business» cosgaH gna cTyaeHToB
NPOPUIbHBIX BY30B M LUMPOKOrO Kpyra PabOTHMKOB PECTOPaHHOM MHAYCTPUKM, KOTopble
XOTAT YKPENUTLCA B 3TON cdepe B NpeaaBepmv 3HAUUTENbHbIX MeXA4YHapOoaHbIX COObITUI.

CTpyKTypa AaHHOro y4yebHMKa TaKoBa — CeMb [/1aB: MUCTOPUS PECTOPAHHOTO AEena,
pecTtopaHHas cy»k6a, NPoAYKTbl M NPMEMbI MUY, Ky/ZIMHAPHOE AEeN0 U AMETbI, NOBAaPeHHoe
MCKYCCTBO, EBPOMNENCKAnA KyXHA (pyCcCKasn, YKPanHCKas, aHTIMIACKasN), aMeprKaHCKaa MHAYCTpuUA
nuTanusa  (KynnHapHoe peno CesepHoit Amepukm u KaHaabl, J1aTHCKOM AmepuKu),
AdprKaHCcKan 1M A3MaTCKasa KyxHS.

B y4yebHMKe 60NblUOE KONMYECTBO ayTEHTUYHbIX TEKCTOB HA aHI/TMNCKOM
A3blKe, pa3paboTaHHble yNpPaXKHEHUS, AMAN0rU, CXEMbI, LLBETHbIE BK1aAblLLW.

[aHHbIA y4yebHUK no3BonAeT bbICTPO U IerKO YCBOUTb NPOdECcCUOHasbHYHO
JIEKCUKY M NOBbICUTb CBOM YPOBEHb 3HAHWA aHT/IMMCKOTO A3bIKa.

[aHHbI y4ebHMK ABNAETCA NepBOM NOMbITKOM co3aaHMA yyebHoro nocobusa
Ana npodpeccMoHanbHOM NOATOTOBKM MO aHIMMACKOMY A3bIKY CMeLMannctos
pecTtopaHHoOro gena. Y4yebHuK 6asunpyetca Ha PyHAAMeEHTaIbHOM 3HaHUK 6a30BOro
aQHITMNCKOrO A3blKa U ABNAETCA CEPbE3HbIM NOACNOPbEM A1 NPOdECCMOHANBHOMO POCTa
CNELUManNUCTOB  JaHHOM oTpacan. OH  peKoMeHAyeTcA B KadectBe Cheukypca Ha
CMELMann3nPOBaHHbIX (PaKyNbTeTaxX TyPUCTUYECKOTO, PECTOPAHHOTO W TOCTUHUYHOIO
npoduna.



CHAPTER I. HISTORY OF RESTAURANT BUSINESS

INTRODUCTION

The business of offering food in exchange for money dates back at least to medieval
times. Travellers in need of food could grab something to eat at a roadside inn, and street
vendors offered quick and simple fare in public marketplaces. Medieval inns differed from
modern restaurants in that they tended to offer very limited eating options.

Everyone ate the same thing, they often ate it at the same time, whenever the cook
was ready to serve it. A restaurant is a business establishment which prepares and serves
food and drink to customers in return for money, either paid before the meal, after the
meal, or with a running tab. Meals are generally served and eaten on premises, but many
restaurants also offer take-out and food delivery services.

Restaurants vary greatly in appearance and offerings, including a wide variety of the main
chef's cuisines and service models. A restaurant owner is called a restaurateur; derived
from the French verb restaurer meaning to restore. Professional cooks are called chefs, with
there being various finer distinctions, while prep staff and line cooks prepare food items in
a more systematic and less artistic fashion. Most restaurants will have various waiting staff; in
finer restaurants this may include a host or hostessto welcome customers and to seat them,
together with a busboy and sommelier. Restaurants may be classified or distinguished in
many different ways. The primary factors are usually the food itself (vegetarian, seafood, steak);
the cuisine (ltalian, Chinese, Indian, French, Thai) and/or the style of offering (tapas bar,
a sushi train, a tastet restaurant, a buffet restaurant or a yumcha restaurant).

Beyond this, restaurants may differentiate themselves on factors including speed,
formality, location, cost, service, or novelty themes (such as automated restaurants).

Restaurants range from inexpensive and informal lunching or dining places catering
to people working nearby, with simple food served in simple settings at low prices, to
expensive establishments serving refined food and fine wines in a formal setting. In the
former case, customers usually wear casual clothing.

In the latter case, depending on culture & local traditions, customers might wear
semi-casual, semi-formal or formal wear. Typically, customers sit at tables; their orders are taken
by awaiter, who brings the food when it is ready. After eating, the customers then pay the bill. In
recent times there has been a trend to create a number of travelling restaurants, specifically
designed for tourists on such diverse places as trams, boats, buses, etc.
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Greece

In Ancient Greece and Ancient Rome, thermopolia were small restaurant-bars that
offered food and drinks to customers. A typical thermopolium had little L-shaped counters,
in which large storage vessels were sunk, which would contain either hot or cold food.

Their popularity was linked to the lack of kitchens in many dwellings and the ease,
with which people could purchase prepared foods. Furthermore, eating outwas considered a
very important aspect of socializing.

Roman world

In Pompeii, 158 thermopolia with a service counter have been identified across the
whole town area. Alfred Edersheim in his Life and Times of Jesus the Messiah (1883) mentions
the existence of restaurants in Alexandria and Jerusalem.

Islamic world

Restaurants came into existence throughout the medieval Islamic world before
doing so in China. The Islamic world had restaurants where one could purchase all sorts of
prepared dishes. These restaurants were mentioned by Al-Mugaddasi in the late 10 century.

Restaurants in medieval Islamic Spain served three-course meals, which was earlier
introduced in the 9 century by Ziryab, who insisted that meals should be served in three
separate courses consisting of soup, the main course, and dessert.

The concept of the take-away restaurant was later developed by the Bengali Muslim
entrepreneur Sake Dean Mahomed (1759-1851).

After migrating to England, he founded the Hindoostanee Coffee House in 1810. It
was an Indian curry house that operated on George Street, Central London.

In China, food catering establishments which may be described as restaurants were
known since the 11th century in Kaifeng, China's northern capital during the first half of
the Song Dynasty (960-1279). With a population of over 1,000,000 people, a culture of
hospitality and a paper currency, the city was ripe for the development of restaurants.

Probably growing out of theteahousesand taverns that catered to travellers, Kaifeng's
restaurants blossomed into an industry catering to locals as well as people from other regions of
China.Stephen H. West argues that there is a direct correlation between the growth of the
restaurant businesses and institutions of theatrical stage drama, gambling and prostitution, which
served the burgeoning merchant middle class during the Song Dynasty.

Restaurants catered to different styles of cuisine, price brackets, religious requirements.

Even within a single restaurant much choice was available, and people ordered the entree
they wanted from written menus. An account from 1275 writes of Hangzhou, the capital city
for the last half of the dynasty: The people of Hangzhou are very difficult to please.

Hundreds of orders are given on all sides: this person wants something hot, another
something cold, a third something tepid, a fourth something chilled; one wants cooked
food, another raw, another chooses roast, another grill. The restaurants in Hangzhou
catered to many northern Chinese who had fled south from Kaifeng during the Jurchen invasion
of the 1120s, while it is also known that many restaurants were run by families formerly
from Kaifeng.

Food catering establishments, which may be described as restaurants were known since
the 11 century in Kaifeng, China's northern capital during the first half of the Song Dynasty (960-
1279). With a population of over 1 min people, a culture of hospitality and a paper currency.
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Kaifeng was ripe for the development of restaurants, probably growing out of the tea
houses and taverns that catered to travellers.

Kaifeng's restaurants blossomed into an industry catering to locals as well as people from
other regions of China. During the French Revolution, independent chefs began establishing
eating-houses where customers could come in whenever they were hungry and choose food
selections from a menu. This had not been possible in France until the time of the revolution
because the guild system severely limited the offerings that any artisan could prepare, making it
difficult for a single cook to serve something as simple as a meat pie, which used both the
skills of the meat cook and the pastry cook.

Restaurants were named for a simple restorative broth that was popular in the
earliest modern eating establishments. The public dining room that came ultimately to be
known as the restaurant originated in France, and the French have continued to make
major contributions to the restaurant's development. The first restaurant proprietor is
believed to have been one, a soup vendor, who opened his business in Paris in 1765.

In the Western world, while inns and taverns were known from antiquity, these
were establishments aimed at travellers, in general, locals would rarely eat there.

The modern idea of a restaurant — as well as the term itself — appeared in Paris around
1765 when Boulanger began to sell "restaurants" and other foods.

Restaurants constituted another sort (of eating establishment), a new one if we
define them as places where one can order a meal from a range of choices at a range of
times and eat it on the premises. Boulanger was originally a soup vendor and certain soups
were known as restaurants — literally, restoratives.

Restaurants, as businesses dedicated to the serving of food, and where specific
dishes are ordered by the guest and generally prepared according to this order, emerged
only in the 18% century. According to the Guinness Book of Records, the Sobrino de Botin
in Madrid, Spain, is the oldest restaurant in existence today. It opened in 1725.

There is, however, evidence that Henry Ill of France ate at the still-extant Tour
d'Argent in 1582. Another claim to be the world's oldest restaurant is made by Stiftskeller
St. Peter in Salzburg since the time of Emperor Charlemagne in 803 A.D.

The American restaurant business started off emulating the French restaurant
business, seeing it as the epitome of taste and class. But American restaurants always
focused on ingredients that were in abundance in the USA, such as the oysters of the Northeast.

As was fitting for a nation of immigrants, American food quickly began to diversify,
with Chinese, Italian, Greek and other immigrants offering and adapting their food for a
mainstream clientele. In the latter half of the twentieth century, the USA led the way in the
consolidation of industrialization of restaurant and food service offerings with fast food
chains and family dining franchises.

In the USA, it was not until the late 18th century that establishments that provided
meals without providing lodging began to appear in major metropolitan areas in the form
of coffee and oyster houses. The actual term restaurant did not enter into the common
parlance until the following century. Prior to being referred to as restaurants these eating
establishments assumed regional names such as eating house in New York City, restorator
in Boston, or victualing house in other areas.

Restaurants were typically located in populous urban areas during the 19th century
and grew both in number and sophistication in the mid-century due to a more affluent
middle class and to suburbanization.
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The highest concentration of these restaurants were in the West, followed by
industrial cities on the Eastern Seaboard, with the lowest number of restaurants per
person located in the southern states.

The Encyclopaedia defined restaurant as a medical term; it is a remedy whose
purpose is to give strength and vigour. Thanks to Boulanger and his imitators, these soups moved
from the category of remedy into the category of health food and ultimately into the category of
ordinary food. Almost forgotten in the spread of restaurants was the fact that their existence was
predicated on health, not gustatory, requirements.

The term restaurant first appeared in the 16th century, meaning a food which
restores, and referred specifically to a rich, highly flavoured soup.

It was first applied to an eating establishment in around 1765 founded by a Parisian
soup-seller named Boulanger.

The first restaurant in the form that became standard (customers sitting down with
individual portions at individual tables, selecting food from menus, during fixed opening hours)
was the Great Tavern of London, founded in Parisin 1782 by a man named Antoine Beauvilliers,
a leading culinary writer and gastronomic authority who achieved a reputation as a successful
restaurateur. He later wrote what became a standard cookbook, (1814).

Restaurants became commonplace in France after the French Revolution broke up
catering guilds and forced the aristocracy to flee, leaving a retinue of servants with the
skills to cook excellent food; whilst at the same time numerous provincials arrived in Paris
with no family to cook for them. Restaurants were the means by which these two could be
brought together — and the French tradition of dining out was born. A leading restaurant of
the Napoleonic era was the Very, which was lavishly decorated and boasted a menu with
extensive choices of soups, fish and meat dishes, and scores of side dishes.

Balzac often dined there. Although absorbed by a neighboring business in 1869, the
resulting establishment Le Grand Vefour is still in business. The restaurant described by
Britannica as the most illustrious of all those in Paris in the 19t™century was the Cafe
Anglais (the English coffee-shop) on the Boulevard des ltalians, showing for a second time
the high regard that Parisians evidently had for London, England, and the English — at least
when it came to naming their restaurants.

Restaurants then spread rapidly across the world, with the first in the USA (Jullien's
Restarator) opening in Boston in 1794. The oldest restaurant with contiguous operation in
the United States, Union Oyster House is also in Boston and has been open since 1826.

Most restaurants continued on the standard approach of providing a shared meal
on the table to which customers would then help (family style restaurants), something
which encouraged them to eat rather quickly. Another formal style of dining, where
waiters carry platters of food around the table and diners serve themselves, is known as
Service a la russe, as it is said to have been introduced to France by the Russian Prince
Kurakin in the 1810s, from where it spread rapidly to England and beyond.

Many restaurants are small businesses, franchise restaurants are common.

There is often a relatively large immigrant representation, reflecting both the relatively
low start-up costs of the industry (thus making restaurant ownership an option for immigrants
with relatively few resources) & the cultural importance of food. There are 86,915
commercial foodservice units in Canada, or 26.4 units per 10,000 Canadians.

Fully 63% of restaurants in Canada are independent brands. Chain restaurants
account for the remaining 37%.
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Many of these are locally owned and operated franchises. The EU-27 has an
estimated 1.6 m businesses involved in accommodation & food services, more than 75% of
which are small and medium enterprises. The modern restaurant industry encompasses a
wide variety of eating establishments ranging from upscale artisan eateries to chains and
franchises with thousands of locations.

On one end of the spectrum, passionate chefs with skills and knowledge pay close
attention to quality ingredients and sophisticated preparation techniques.

On the other end of the spectrum, restaurants with multiple locations buy pre-made
menu items from food service warehouses, hiring chefs to prepare these dishes using
carefully choreographed systems that leave little to chance.

In 1891, the YWCA of Kansas City, Mo., established what food-industry historians
consider the first cafeteria. "The drive-in restaurant concept, where patrons are served
food in their vehicles, dates back to pre-World War Il. The concept reached its height of
popularity in the early 1950's."

The first drive-in restaurant opened in Glendale, California in 1936.

Ray Kroc was the pioneer of the fast-food industry with his worldwide McDonald's
enterprise (1954). "The founder and builder of McDonald's Corporation, proved himself an
industrial pioneer no less capable than Henry Ford. He revolutionized the American
restaurant industry by imposing discipline on the production of hamburgers, French fries,
and milk shakes. " In 1977, the first McDonald's Happy Meal was regionally tested in St.
Louis. The first nationwide Happy Meal was served in 1979, part of a promotion called
"Circus Wagon".

Exercise 1. Analyze the information, which is in the highlight, and use it in practice.

A restaurant is a business establishment which prepares and serves food and drink
to customers in return for money, either paid before the meal, after the meal, or with a
running tab. Meals are generally served and eaten on premises, but many restaurants offer
take-out & food delivery services. Restaurants vary greatly in appearance and offerings,
including a wide variety of the main chef’s cuisines and service models.

Restaurants may be classified or distinguished in many different ways.

Beyond this, restaurants may differentiate themselves on factors including speed,
formality, location, cost, service, or novelty themes (such as automated restaurants).

Restaurants range from inexpensive and informal lunching or dining places catering
to people working nearby, with simple food served in simple settings at low prices, to
expensive establishments serving refined food and fine wines in a formal setting.

In the former case, customers usually wear casual clothing. In the latter case, depending
on culture & local traditions, customers might wear semi-casual, semi-formal or formal wear.

Typically, customers sit at tables; their orders are taken by a waiter, who brings the
food when it is ready. After eating, the customers then pay the bill.

For some time the travelling public has been catered for with ship's messes and
railway restaurant cars which are, in effect, travelling restaurants. (Many railways, the
world over, cater for the needs of travellers by providing Railway Refreshment Rooms [a
form of restaurant] at railway stations.) In recent times, there has been a trend to create a
number of travelling restaurants, specifically designed for tourists. These can be found on
such diverse places as trams, boats, buses, etc. Professional cooks are called chefs, with
there being various finer distinctions (sous-chef, chef de partie).
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EVALUATION OF A RESTAURANT

The earliest restaurants — the concept of selling food for profit go back to ancient
times, with food vendors in the streets of Ancient Rome and China. Restaurant is a French
term. Restaurant was once used to describe the rich bouillons served at taverns and public
houses in France, to restore the spirits and relieve ailments.

Fast forward several centuries to the Middle Ages and the roadside inn is the
earliest form of our modern day sit-down restaurant. Of course, the menu choices were
strictly chef’s choice and patrons had no choice but to dine family style.

After Louis XVI and Marie Antoinette lost their heads during the French Revolution,
the French aristocracy crumbled and chefs, once employed by noble households, found
themselves out of a job. So many of these displaced workers decided to open up their own
establishments and offer prix fixe meals to the masses.

Eventually the French style of dining out spread to Great Britain and across the
Atlantic to the United States. Through the Middle Ages up to 19th Century, restaurants
transformed into fine dining establishments. Today, the restaurant industry is composed
on many different concepts, from franchises to independent eateries.

The modern day restaurant as we know is credited to the French Revolution.
Expansion of travel in the 19th Century brought about an increase in new restaurants both
in Europe and the USA. The French Revolution is credited for the rise of fine dining.

Displaced chefs from aristocratic households opened new restaurants throughout
Paris, offering gourmet dining to the masses.

By the 20th century, the rise of the franchise chain, influenced heavily by McDonalds,
changed the history of restaurants. By the 21st century, a rising obesity epidemic led to a
change in restaurant menus, resurgence of the farm-to-table movement.

The World’s largest restaurant is in Syria. Bawabet Dimashqg Restaurant, which
translates to Damascus Gate Restaurant, has 6,014 seats and is located in Damascus, Syria.

The Oldest Restaurant in the United States is in Boston. The Union Oyster House has
been serving up fresh oysters and more since 1826.

The World’s Oldest Restaurant is in Spain. According to the Guinness Book of World
Records Botin Restaurant in Madrid, Spain is the world’s oldest operating restaurant,
which has been in business since 1725. However, there are other restaurants that claim to
be older than Botin, including Stiftskeller St. Peter in Salzburg, Austria, open since 803
and Zum Franziskaner in Stockholm, Sweden, open since 1421.




RANKING OF RESTAURANTS

Restaurant guides review restaurants, often ranking them or providing information
to guide consumers (type of food, handicap accessibility, facilities).

One of the most famous contemporary guides is the Michelin series of guides which
accord from 1 to 3 stars to restaurants they perceive to be of high culinary merit.

Restaurants with stars in the Michelin guide are formal, expensive establishments;
in general the more stars awarded, the higher the prices. The main competitor to the
Michelin guide in Europe is the guidebook series published by Gault Millau.

Unlike the Michelin guide which takes the restaurant decor and service into
consideration with its rating, Gault Millau only judges the quality of the food. Its ratings are
on a scale of 1to 20, with 20 being the highest.

In the United States, the Forbes Travel Guide (previously the Mobil travel guides)
and the AAA rate restaurants on a similar 1to 5 star (Forbes) or diamond (AAA) scale.

Three, four, and five star/diamond ratings are roughly equivalent to the Michelin
one, two, and three star ratings while one and two star ratings typically indicate more
casual places to eat. In 2005, Michelin released a New York City guide, its first for the
United States. The popular Zagat Survey compiles individuals' comments about restaurants
but does not pass an official critical assessment. In the United States Gault Millau is
published as the Gayot guide, after founder Andre Gayot. Its restaurant ratings use the
same 20 point system, and are all published online.

The Good Food Guide, published by the Fairfax Newspaper Group in Australia, is the
Australian guide listing the best places to eat. Chefs Hats are awarded for outstanding
restaurants and range from one hat through three hats.

The Good Food Guide incorporates guides to bars, cafes and providers.

The Good Restaurant Guideis another Australian restaurant guide that has reviews on the
restaurants as experienced by the public and provides information on locations and
contact details. Any member of the public can submit a review. Nearly all major American
newspapers employ food critics and publish online dining guides for the cities they serve.

Some news sources provide customary reviews of restaurants, while others may
provide more of a general listings service. More recently, Internet sites have started up
that publish both food critic reviews and popular reviews by the public.

Restaurants range from unpretentious lunching or dining places catering to people
working nearby, with simple food served in simple settings at low prices, to expensive
establishments serving refined food and wines in a formal setting.

In the former case, customers usually wear casual clothing. In the latter case,
depending on culture and local traditions, customers might wear semi-casual, semi-formal,
or even in rare cases formal wear. Typically, customers sit at tables, their orders are taken
by a waiter, who brings the food when it is ready, and the customers pay the bill before
leaving. In finer restaurants there will be a host or hostess or even a maitre d'otel to
welcome customers and to seat them. Other staff waiting on customers includes busboys
and sommeliers. Restaurants often specialize in certain types of food or present a certain
unifying, often entertaining, theme. For example, there are seafood, vegetarian or ethnic
restaurants. Generally speaking, restaurants selling food characteristic of the local culture
are simply called restaurants, while restaurants selling food of foreign cultural origin are
called accordingly, for example, a Chinese restaurant and a French restaurant.
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Depending on local customs and the establishment, restaurants may or may not
serve alcohol. Restaurants are often prohibited from selling alcohol without a meal by
alcohol sale laws; such sale is considered to be activity for bars, which are meant to have
more severe restrictions. Some restaurants are licensed to serve alcohol (fully licensed),
and/or permit customers to bring your own alcohol. In some places restaurant licenses
may restrict service to beer, or wine and beer.

Restaurant guides review restaurants, often ranking them or providing information
for consumer decisions (type of food, handicap accessibility, facilities, etc).

In 12t century Hanzhou (mentioned above as the location of the first restaurant)
signs could often be found posted in the city square listing the restaurants in the area and
local customer's opinions of the quality of their food. This was an occasion for bribery and
even violence. Today, restaurant review is carried out in a more civilized manner. One of
the most famous contemporary guides, in Western Europe, is the Michelin series of guides
which accord from 1 to 3 stars to restaurants they perceive to be of high culinary merit.

Restaurants with stars in the Michelin guide are formal, expensive establishments;
in general the more stars awarded, the higher the prices.

Exercise 1. Define the types of restaurant.
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TYPES OF RESTAURANTS

Various types of restaurant fall into several industry classifications based upon
menu style, preparation methods and pricing. Additionally, how the food is served to the
customer helps to determine the classification.

Historically, restaurant referred only to places that provided tables where one sat
down to eat the meal, typically served by awaiter. Following the rise offast food and take-
out restaurants, a retronym for the older standard restaurant was created, sit-down restaurant.

Most commonly, sit-down restaurant refers to a casualdiningrestaurant with table
service, rather than a fast food restaurant or a diner, where one orders food at a counter.

Sit-down restaurants are often further categorized, in North America, as family-style
or formal. In British English, the term restaurant means an eating establishment with table
service, so the sit-down qualification is not usually necessary.

Fast food and takeaway (take-out) outlets with counter service are not normally referred
to as restaurants. Outside of North America, the terms fast casual dining restaurants, family
style, and casual dining are not used and distinctions among different kinds of restaurants is often
not the same. In France, some restaurants are called bistros to indicate a level of casualness or
trendiness, though some bistros are quite formal in the kind of food they serve & clientele
they attract. Others are called brasseries, a term, which indicates hours of service.

Brasseries may serve food round the clock, whereas restaurants usually only serve
at set intervals during the day. In Sweden, restaurants of many kinds are called restauranger, but
restaurants attached to bars or cafes are sometimes called kok, literally kitchens, sometimes a
bar-restaurant combination is called a krog, in English a tavern.

Robert Appelbaum argues that all restaurants can be categorized according a set of
social parameters defined as polar opposites: high or low, cheap or dear, familiar or exotic,
formal or informal, and so forth. Any restaurant will be relatively high or low in style and
price, familiar or exotic in the cuisine it offers to different kinds of customers, and so on.

Context is as important as the style and form: a taqueria is a more than familiar site
in Guadalajara, Mexico, but it would be exotic in Albania.

A Ruth's Chris restaurant in America may seem somewhat strange to a first time
visitor from India; but many Americans are familiar with it as a large restaurant chain,
albeit one that features high prices and a formal atmosphere.

Fast food restaurants emphasize speed of service. Operations range from small-
scale street vendors with food carts to multi-billion dollar corporations like McDonald's
and Pizza Hut. If table seating is available, ordering is not done from the table but from a
front counter. Diners typically then carry their own food from the counter to a table of
their choosing, and afterward dispose of any waste from their trays.

Drive-through and take-out service may also be available. Fast food restaurants are
known in the restaurant industry as QSRs or quick-service restaurants.

Fast casual restaurants are primarily chain restaurants, such as Chipotle Mexican
Grill and Panera Bread. More of the food is prepared at the restaurant than is the case at
fast food chains. Fast casual restaurants usually do not offer full table service, but may
offer non-disposable plates and cutlery. The quality of food and prices tend to be higher
than those of a conventional fast food restaurant but may be lower than casual dining.

A casual dining restaurant is a restaurant that serves moderately priced food in a
casual atmosphere.
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Except for buffet-style restaurants, casual dining restaurants typically provide table
service. Casual dining comprises a market segment between fast food establishments and
fine dining restaurants. Casual dining restaurants often have a full bar with separate bar
staff, a larger beer menu and a limited wine menu. They are frequently, but not necessarily, part
of a wider chain, particularly in the USA. In ltaly, such casual restaurants are often called trattoria,
and are usually independently owned and operated.

Family style restaurants are a type of casual dining restaurants where food is often
served on platters and the diners serve themselves. In some regions, alcoholic beverages
are not sold at family-style casual dining restaurants.

Fine dining restaurants are full service restaurants with specific dedicated meal
courses. Décor of such restaurants feature higher-quality materials, with an eye towards
the atmosphere desired by the restaurateur, than restaurants featuring lower-quality
materials. The wait staff is usually highly trained and often wears more formal attire.

Fine-dining restaurants are almost always small businesses and are generally either
single-location operations or have just a few locations. Food portions are visually appealing.

Fine dining restaurants have certain rules of dining which visitors are generally expected
to follow often including a dress code. Most of these establishments can be considered
subtypes of fast casual dining restaurants or casual dining restaurants.

A brasserie in the US has evolved from the original French idea to a type of
restaurant serving moderately priced hearty meals — French-inspired comfort foods — in an
unpretentious setting. Bistros in the US usually have more refined decor, fewer tables,
finer foods and higher prices. When used in English, the term bistro usually indicates a
continental menu. Buffets offer patrons a selection of food at a fixed price. Food is served
on trays around bars, from which customers with plates serve themselves.

The selection can be modest or very extensive, with the more elaborate menus
divided into categories such as salad, soup, appetizers, hot entrees, cold entrees, and
dessert and fruit. Often the range of cuisine can be eclectic, while other restaurants focus
on a specific type, such as home cooking, Chinese, Indian, or Swedish.

The role of the waiter or waitress in this case is relegated to removal of finished
plates, and sometimes the ordering and refill of drinks. In Italy, a kind of semi-buffet is
featured in either a tavola calda, serving hot foods, and a tavola fredda, which serves cold
food. Either can be found in bars and cafes at meal times or in dedicated sites, sometimes
with seating and service at a counter. Cafes are informal restaurants offering a range of
hot meals and made-to-order sandwiches. Coffee shops, while similar to cafés, are not
restaurants due to the fact. They primarily serve and derive the majority of their revenue
from hot drinks. Many cafes are open for breakfast and serve full hot breakfasts. In some
areas, cafés offer outdoor seating. A cafeteria is a restaurant serving ready-cooked food
arranged behind a food-serving counter. There is little or no table service.

Typically, a patron takes a tray and pushes it along a track in front of the counter.

Depending on the establishment, servings may be ordered from attendants, selected as
ready-made portions already on plates, or self-serve their own portions. Cafeterias are
common in hospitals, corporations and educational institutions. In the UK, a cafeteria may
also offer a large selection of hot food similar to the American fast casual restaurant, and
the use of the term cafeteria is deprecated in favour of self-service restaurant.

Coffeehouses are casual restaurants without table service that emphasize coffee &
other beverages.
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Typically a limited selection of cold foods such as pastries & perhaps sandwiches are
offered as well. Their distinguishing feature is that they allow patrons to relax and socialize
on their premises for long periods without pressure to leave promptly after eating, and are
thus frequently chosen as sites for meetings.

A destination restaurant is one that has a strong enough appeal to draw customers
from beyond its community. The idea of a destination restaurant originated in France with
the Michelin Guide, which rated restaurants as to whether they were worth a special trip
or a detour while one travelled by car in France.

Customers are seated as in a casual dining setting. Food items are prepared by the
establishments for cooking on embedded gas stoves, induction cookers, or charcoal grills.

The customer has control over the heating power of the appliance. Despite the
name, the Mongolian barbecue form of restaurant is not Mongolian, actually derived from
Taiwan and inspired by Japaneses. Customers create a bowl from an assortment of
ingredients displayed in a buffet fashion. The bowl is then handed to the cook, who stir-
fries the food on a large griddle and returns it on a plate or in a bowl to the consumer.

Mainly in the UK and other countries influenced by British culture, a pub (short for
public house) is a bar that sometimes serves simple food fare. Traditionally, pubs were
primarily drinking establishments with food in a secondary position, whereas many modern
pubs rely on food as well, to the point where gastropubs are often essentially fine-dining
establishments, known for their high-quality pub food and concomitantly high prices.

A typical pub has a large selection of beers and ales on tap.

Many restaurants specializing in Japanese cuisine offer the teppanyaki grill, which is
more accurately based on a type of charcoal stove that is called shichirin in Japan.

Diners, often in multiple, unrelated parties, sit around the grill while a chef prepares
their food orders in front of them. Often the chef is trained in entertaining the guests with
special techniques, including cracking a spinning egg in the air, forming a volcano out of
differently-sized onion slices, and flipping grilled shrimp pieces into patrons' mouths, in
addition to various props. Also referred to as hibachi.

An underground restaurant, sometimes known as a supper club or closed door
restaurant, is asocial dining eating establishment operated out of someone's home,
generally (though not invariably) bypassing local zoning and health-code regulations.

They are, in effect, paying dinner parties. They are advertised by word of mouth
or guerilla advertising, often on Facebook, may require references to make a reservation.

An underground restaurant is known as a guestaurant, which is a hybrid between
being a guest in a dinner party and a restaurant.

Underground restaurants are popular in Latin America, where they're known as
either a paladar or a restaurante de puertas cerradas (closed door restaurant).

Depending on local licensing laws, they may or may not be illegal; either way,
they've been built into the culture for decades, and often have higher standards than many
licensed establishments. They are becoming increasingly popular in the U.S.

The attraction of the underground restaurant for the customer is to sample new
food, often at low cost outside the traditional restaurant experience, which can be expensive and
disappointing — underground restaurants have been described as anti-restaurants. They
generally provide a more intimate, dinner party style experience.

For the host, the benefit is to make some money and experiment with cooking without
being required to invest in a restaurant proper.
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Asmokeasyis a business, especially a bar or drinking venue, which allows smoking despite
a smoking ban enacted as a criminal law or an occupational safety and health regulation.

The term is used to describe locations and events promoted by tobacco companies to
avoid or evade bans on smoking.

A speakeasy, also called a blind pig or blind tiger, is an establishment that illegally
sells alcoholic beverages. Such establishments came into prominence in the USA during
the Prohibition era (1920-1933, longer in some states).

During that time, the sale, manufacture, and transportation (bootlegging) of alcoholic
beverages was illegal throughout the United States. Speakeasies largely disappeared after
Prohibition was ended in 1933, and the term is now used to describe retro style bars.

Speakeasies were numerous and popular during the Prohibition years.

Some of them were operated by people who were part of organized crime. Even
though police and agents of the Bureau of Prohibition would often raid them and arrest
their owners and patrons, they were so profitable that they continued to flourish.

The term blind pig (blind tiger) originated in the United States in the 19" century; it was
applied to lower-class establishments that sold alcoholic beverages illegally.

The operator of an establishment (saloon or bar) would charge customers to see an
attraction (such as an animal) and then serve a complimentary alcoholic beverage, thus
circumventing the law. The name speakeasy was revived in the late 2000s in the USA, to
refer to a legal, prohibition-themed cocktail bar, serving only classic cocktails.

The term has now expanded, to include all retro bars, and to non-Prohibition
countries such as Australia (by 2010) and the United Kingdom (by 2012).

A truck stop, also known as a transport cafe in the United Kingdom and as a travel
center by major chains in the USA, is a commercial facility, which provides refuelling, rest
(parking), and often ready made food and other services to motorists and truck drivers.

Truck stops are usually located on or near a busy road.

Originally, the machines in U.S. automats took only nickels. In the original format, a
cashier would sit in a change booth in the centre of the restaurant, behind a wide marble
counter with five to eight rounded depressions in it. The diner would insert the required
number of coins in a machine and then lift a window, which was hinged at the top, to
remove the meal, which was generally wrapped in waxed paper.

The machines were filled from the kitchen behind. All or most New York automats
also had a cafeteria-style steam table where patrons could slide a tray along rails and
choose foods, which were ladledout of steaming tureens.

The automat was brought to New York City in 1912 and gradually became part
of popular culture in northern industrial cities.

Horn & Hardart was the most prominent automat chain. In its heyday, recipes were
kept in a safe, and described how to place the food on the plate as well as how to make it.

The automats were popular with a wide variety of patrons, including Walter Winchell,
Irving Berlin and other celebrities of the era. The New York automats were popular with
out of work songwriters and actors. The format was threatened by the arrival of fast food,
served over the counter and with more payment flexibility than traditional Automats, in
the Automats' core urban marketsin the 1970s; their remaining appeal was strictly nostalgic.

Another contributing factor to their demise was inflation of the 1970s, making the
food too expensive to be bought conveniently with coins, in a time before bill acceptors
commonly appeared on vending equipment.
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At one time there were 40 Horn & Hardart automats in New York City alone. The
last one closed in 1991. Horn and Hardart converted most of its New York City locations
to Burger Kings. At the time, the quality of the food was described by some customers as
on the decline.
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A bouchon is a type of restaurant found in Lyon, France, that serves traditional
Lyonnaise cuisine, such as sausages, duck pate or roast pork. Compared to other forms of
French cooking such as nouvelle cuisine, the dishes are quite fatty, and heavily oriented
around meat. There are around 20 officially certified traditional bouchons, but a larger
number of establishments describing themselves using the term.

Typically, the emphasis in a bouchon is not on haute cuisine, but rather, a convivial
atmosphere and a personal relationship with the owner.

The tradition of bouchons came from small inns visited by silk workers passing
through Lyon in the seventeenth and eighteenth centuries. According to Le petit Robert
this name derives from the 16 century expression for a bunch of twisted straw.

A representation of such bundles began to appear on signs to indicate restaurants,
and by extension the restaurants themselves became known as bouchons.
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The more common use of bouchons as a stopper at the mouth of a bottle, and its
derivatives, has a different etymology. While many bouchons are now oriented strongly
towards the tourist market, with increased prices and less traditional fare as a result, a
typical meal in a real bouchon costs around €12-15 as of 2012.

Cuisine: typical items in the bouchon repertoire include:

Soup: tripe soup, pumpkin soup

Salads and cold entrees: chicken liver salad, pig's head cheese, groins moulinhuile,
marinaded herrings, salade Lyonnaise (lettuce with bacon, croutons, and a poached egg)

Hot entrees: chicken liver cake, boudin (sausage, usually served with warm apples)

Offal: andouillette (pork offal sausage), assorted offal gratin

Fish: stingray, quenelles (fish dumplings), grilled fillets

Meat: coq au vin, pot au feu (pot roast), chicken thighs stuffed with morels

Vegetables: cardoon a la moelle (in bone marrow), barboton, pailasson de Lyon

Cheese: Saint-Marcellin, Saint-Felicien, Rigotte de Condrieu

Desserts: walnut pie, lemon meringue pie, caramelized apples, bugnes de Lyon
(miniature beignets)

Exercise 1. Analyze the information, which is in the highlight, and use it in practice.

Exercise 2. Characterize the culinary art.

Culinary art is the art of cooking. The word culinary is defined as something related
to, or connected with, cooking or kitchens. A culinarian is a person working in the culinary
arts. A culinarian working in restaurants is commonly known as a cook or a chef. Culinary
artists are responsible for skillfully preparing meals that are as pleasing to the palate as to
the eye. Increasingly they are required to have knowledge of the science of food and an
understanding of diet and nutrition. They work primarily in restaurants, fast food chain
store franchises, delicatessens, hospitals and other institutions.

Exercise 3. Specify the economics in the food industry.

As of 2008, there are approximately 215,000 full-service restaurants in the USA,
accounting for $298 bn, and approximately 250,000 limited-service (fast food) restaurants,
accounting for $260 bn.

There are 86,915 commercial foodservice units in Canada, or 26.4 units per 10,000
Canadians. By segment, there are: 38,797 full-service restaurants, 34,629 limited-service
restaurants, 741 contract & social caterers, 6,749 drinking places. Fully 63% of restaurants
in Canada are independent brands. Chain restaurants account for the remaining 37%,
many of these are locally owned and operated franchises.

One study of new restaurantsin Cleveland, Ohio found that 1 in 4 changed ownership or
went out of business after one year, and 6 out of 10 did so after three years. (Not allchanges in
ownership are indicative of financial failure.) The three-year failure rate for franchises was nearly
the same. In some cases, supposed national dishes are similar to urban legends, especially
when relating to countries that are exotic from the perspective of another country; the
popularity of fried spiders in Cambodia and dogs in Korea is largely overestimated in the West.

Urban legend-like national dishes can turn into a self-fulfilling prophecy, as demonstrated
by the example of the Scottish deep-fried Mars bar, which is believed to have become at
least moderately popular after English media circulated the story of its existence.
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EATING PLACE DEFINITIONS

Eating place — a building where people go to eat

buffet — a small cafe at a bus or railway station

cabaretta — restaurant or club where there is cabaret

carryout — a takeaway meal or restaurant

carvery — a restaurant where meat is cut for you at a table in the restaurant

coffee bar (house)— a small cafe where you can have hot drinks and cakes

coffee shop —a place in a hotel or department store, where drinks, light meals are served
coffee shop —an informal restaurant that serves drinks and cheap meals

commissary — a restaurant in a large organization, especially in a film or television studio
cybercafe —a cafe with computers so that customers can use the Internet

diner — a small restaurant that sells simple cheap food resembles a dining car

drive-in — a restaurant where you can have a meal without leaving your car

grill (grillroom) — a restaurant that serves mainly simple food, especially grilled food
hole-in-the-wall — a very small shop or restaurant

Internet cafe — a cafe where people can pay to use the Internet, send emails etc.

joint —a restaurant, bar, or club, especially one that is cheap and not very nice
pavement cafe — a restaurant with tables and chairs outside on the pavement
pop-up —a restaurant, shop that opens for a short time in a surprising location
chophouse (steakhouse) — a restaurant that sells mainly steak

tandoori— an Indian restaurant, especially one that uses the tandoori method of cooking
teahouse — a small restaurant, especially in Asia, where tea and cakes are served
transport cafe — a cheap restaurant next toa main road, used especially by truck drivers
trattoria — an Italian restaurant, especially one that is simple and informal

truck stop—an area with a restaurant beside a major road where truck drivers stop
wine bar — a place where you can drink wine and eat a meal

sandwich bar — a restaurant or take-away food shop that primarily sells sandwiches
automat —a fast food restaurant served by coin(bill)-operated vending machines
bistro — a small informal restaurant; serves wine

brasserie —a small restaurant serving beer and wine as well as food; usually cheap
brewpub — a combination brewery and restaurant; beer is served along with food

pub — an establishment for the sale of beer and other drinks, and sometimes also food

cafe (coffee bar, -shop, coffeehouse) —a small restaurant where drinks and snacks are sold
cafeteria — a restaurant where you serve yourself and pay a cashier

canteen — restaurant in a factory; where workers can eat

greasy spoon —a small restaurant specializing in short-order fried foods

hash house — an inexpensive restaurant

lunchroom — a restaurant (in a facility) where lunch can be purchased

tea parlour (-house, -room, -shop) — a restaurant where tea and light meals are available
tavern —bar or pub. taverna —a small Greek restaurant or cafe

mobile canteen — a restaurant outside; often for soldiers or policemen

rotisserie —a restaurant that specializes in roasted and barbecued meats

pizzeria — a restaurant that serves pizza

pizza parlour —a shop or a restaurant where pizza is sold

Exercise 1. Add some information & make up a small report and give a talk in class.
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CAREERS IN CULINARY ARTS

There are a wide variety of opportunities in the culinary arts profession. Below is a
non-exhaustive list at some opportunities available to those interested in working as
culinary professionals.

e Chefs and cooks — Work directly with the preparation at food for service in
various establishments including full-service restaurants, catering facilities, institutional
dining, corporate dining, and various other venues. It has been recorded that 54% of all
culinary art professionals are female.

e Dining Room Service — the profession of managing a restaurant. Associate,
bachelor, and graduate degree programs are offered in restaurant management by
community colleges, junior colleges, and some universities in the United States.

e Food and Beverage Managers — manage all food and beverage outlets in hotels
and other large establishments

e Food and Beverage Controllers — purchase and source ingredients in large hotels
as well as manage the stores and stock control.

e Consultants and Design Specialists — works with restaurant owners in development of
menus, layout and design of dining room and establishing cosina protocols.

e Salespeople — introduce chefs and business owners to new products and are
able to demonstrate the proper use at equipment. They may sell any range at products
needed in the industry from various food products to equipment.

e Teachers —train future culinary professionals with their experience in the classroom.

e Food Writers and Food Critics — establish a public contact with the public on food
trends, chefs and restaurants. Many write for newspapers, magazines and some publish books.
Notables in this field include Julia Child, Craig Claiborne and James Beard.

e Food Stylists and Photographers — work with magazines, books, catalogs and
promotional and advertising to make them visually appealing.

e Research and Development Kitchens — develop new products for commercial
manufacturers, they can also be test kitchens for publications or others can be kitchens for
restaurant chains or grocery chains.

e Entrepreneurship — many culinarians develop their own business with examples
including restaurants, bakeries, specialty food manufacture (chocolates, cheese).

The occupation outlook for chefs, restaurant managers, dieticians, nutritionists is good,
with as fast as the average growth. Increasingly a college education with formal qualifications is
required for success in this field.

Food service & Food safety

The foodservice industry encompasses those places, institutions, and companies
responsible for any meal prepared outside the home. This industry includes restaurants,
school & hospital cafeterias, catering operations, and many other formats. The companies
that supply foodservice operators are called foodservice distributors. Foodservice distributors
sell goods like small wares (kitchen utensils) & bulk foods. Some companies manufacture
products in both consumer and foodservice versions. The consumer version usually comes in
individual-sized packages with elaborate label design for retail sale. The foodservice version is
packaged in a much larger industrial size.
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It often lacks the colorful label designs of the consumer version. The foodservice
industry is one of the largest employers in the United States.

Food safety is a scientific discipline describing handling, preparation, and storage of
food in ways that prevent foodborne illness. This includes a number of routines that should
be followed to avoid potentially severe health hazards. Food can transmit disease from
person to person as well as serve as a growth medium for bacteria that can cause food poisoning.

Debates on genetic food safety include such issues as impact of genetically modified
food on health of further generations and genetic pollution of environment, which can
destroy natural biological diversity.

In developed countries, there are intricate standards for food preparation, whereas
in lesser developed countries, the main issue is simply the availability of adequate safe
water, which is usually a critical item. The foodservice industry is emerging from one of the
leanest periods in its history. With tepid revenue growth, a trend that may outlast the
recession, foodservice manufacturers are tightening their belts and putting trade spending
squarely in the crosshairs.

In the US. foodservice industry, the number and types of players are proliferating and
foodservice manufacturers are struggling to manage a newly complex network of distributors,
partners and promotional programs.

Between the manufacturer and the operator (of restaurants, institutions, catering
services and others) is a large and growing group of middlemen. Local distributors are
potentially moving to the regional level. Mid-tier distributors are joining buying groups.

Operators are forming group purchasing organizations (GPOs) to increase their
leverage over manufacturers. Each one wants a discount via trade marketing funds,
because each claims to own the operator. Amid this increasingly complex route to market,
the current or future roles of the various players are not at all clear

Exercise 1. Digest information briefly in English.
Exercise 2. Transfer the given information from the passages onto a table.

Activity

Restaurant Where When Score
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REGULATORY AGENCIES
European Union

The parliament of the European Union (EU) makes legislation in the form of
directives and regulations, many of which are mandatory for member states and which
therefore must incorporated into individual countries' national legislation. As a very large
organization that exists to remove barriers to trade between member states, and into
which individual member states have only a proportional influence, the outcome is often
seen as an excessively bureaucratic one size fits all approach.

However, in relation to food safety the tendency to err on the side of maximum
protection for the consumer may be seen as a positive benefit. The EU parliament is
informed on food safety matters by the European Food Safety Authority. Individual
member states may also have other legislation and controls in respect of food safety,
provided that they do not prevent trade with other states, and can differ considerably in
their internal structures and approaches to the regulatory control of food safety.

United Kingdom

The UK Food Standards Agency is the body responsible for food safety policy and
legislation, with enforcement carried out by Food Authorities which are the local authorities
and, in respect of imports, port health authorities. The Agency provides guidance and
information to food businesses as well as enforcement bodies, and mounts publicity
campaigns aimed at informing the public about food safety.

The official control of food is governed by criminal law, with the main primary legislation in
the form of the Food Safety Act 1990. There is a raft of subordinate regulations, many of which
implement European Union directives and regulations, prescribing requirements for hygiene, limits for
contaminants, controls over the use of additives, and labelling requirements, together with other
matters related such as food quality and authenticity.

Regulatory control by food authorities is based on inspection of premises supplemented by
sampling of food for analysis by public analysts (chemical analysis for contaminants etc.) and
food examiners (microbiological examination for bacteria).

United States

The Food and Drug Administration publishes the Food Code, a model set of guidelines and
procedures that assists food control jurisdictions by providing a scientifically sound technical and legal
basis for regulating the retail and food service industries, including restaurants, grocery stores and
institutional foodservice providers such as nursing homes.

Regulatory agencies at all levels of government in the USA develop or update food safety
rules in their jurisdictions that are consistent with national food regulatory policy.

According to the FDA, 48 of 56 states and territories, representing 79% of the U.S.
population, have adopted food codes beginning with the 1993 edition.

In the United States, federal regulations governing food safety are 15 agencies
sharing oversight responsibilities in the food safety system, although the two primary
agencies are the U.S. Department of Agriculture (USDA) Food Safety and Inspection Service
(FSIS), which is responsible for the safety of meat, poultry, and processed egg products,
and the Food and Drug Administration (FDA), which is responsible for virtually all other
foods. FSIS inspection program personnel inspect every animal before slaughter and each
carcass after slaughter to ensure public health requirements are met.
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State & local regulation

A number of U.S. states have their own meat inspection programs that substitute
for USDA inspection for meats that are sold only in-state. Certain state programs have
been criticized for undue leniency to bad practices. However, other state food safety
programs supplement, rather than replace, Federal inspections.

For example, state health departments have a role in investigating outbreaks of
food-borne disease bacteria. Health departments promote better food processing practices to
eliminate these threats. Restaurants and other retail food establishments fall under state
law and are regulated by state or local health departments.

Typically these regulations require official inspections of specific design features,
best food-handling practices, and certification of food handlers. In some places, a letter
grade or numerical score must be prominently posted following each inspection. In some
localities inspection deficiencies and remedial action are posted on the Internet.

Australia

Australian Food Authority is working toward ensuring that all food businesses
implement food safety systems to ensure food is safe to consume in a bid to halt the
increasing incidence of food poisoning, this includes basic food safety training for at least
one person in each business. Smart business operators know that basic food safety training
improves the bottom line, staff take more pride in their work; there is less waste; and
customers can have more confidence in the food they consume.

Food Safety training in units of competence must be delivered by a Registered
Training Organization (RTO) to enable staff to be issued with a nationally-recognized unit
of competency code on their certificate. Generally, this training can be completed in less
than one day. Training options are available to suit the needs of everyone.

Training may be carried out in-house for a group, in a public class, via correspondence or
online. Basic Food Safety Training includes:

= Understanding the hazards associated with the main types of food and the

conditions to prevent the growth of bacteria, which can cause food poisoning.

= The problems associated with product packaging such as leaks in vacuum packs,

damage to packaging or pest infestation, as well as problems and diseases spread by pests.

= Safe Food handling includes safe procedures for each process such as receiving,

re-packing, food storage, preparation and cooking, cooling and re-heating, displaying
products, handling products when serving customers, packaging, cleaning and sanitizing,
pest control, transport and delivery.

= Catering for customers who are particularly at risk of food-borne illness,

including allergies and intolerance.

= Correct cleaning and sanitizing procedures, cleaning products and their correct

use, and the storage of cleaning items such as brushes, mops and cloths.

= Personal hygiene, hand washing, illness, and protective clothing.

People responsible for serving unsafe food can be liable for heavy fines under this new
legislation, consumers are pleased that industry will be forced to take food safety seriously.

Exercise 1. Choose the key phrases that best convey the gist of the information.
Exercise 2. Draw up some dialogues and carry them on with your classmate in class.
Exercise 3. Read the information & pick up the essential details in the form of quick notes.
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CONSUMERLABELING
United Kingdom

Food stuffs in the UK have one of two labels to indicate the nature of the
deterioration of the product and any subsequent health issues.

Best before indicates a future date beyond which the food product may lose quality
in terms of taste or texture amongst others, but does not imply any serious health
problems if food is consumed beyond this date (within reasonable limits).

Use by indicates a legal date beyond which it is not permissible to sell a food
product due to the potential serious nature of consumption of pathogens. Leeway is
sometimes provided by producers in stating display until dates so that products are not at
their limit of safe consumption on the actual date stated. This allows for the variability in
production, storage and display methods.

United States

With the exception of infant formula and baby foods which must be withdrawn by
their expiration date, Federal law does not require expiration dates. For all other foods,
except dairy products in some states, freshness dating is strictly voluntary on the part of
manufacturers. In response to consumer demand, perishable foods are typically labeled
with a Sell by date. It is up to the consumer to decide how long after the Sell by date a
package is usable.

Food quality

Food quality is the quality characteristics of food that is acceptable to consumers.

This includes external factors as appearance (size, shape, colour, gloss, and consistency),
texture, and flavour; factors such as federal grade standards (eg. of eggs) and internal (chemical,
physical, microbial). Food quality is an important food manufacturing requirement, because food
consumers are susceptible to any form of contamination that may occur during the
manufacturing process. Many consumers also rely on manufacturing and processing standards,
particularly to know what ingredients are present, due to dietary, nutritional requirements, or
medical conditions (e.g., diabetes, or allergies). Besides ingredient quality, there are also sanitation
requirements. It is important to ensure that the food processing environment is as clean as
possible in order to produce the safest possible food for the consumer. Food quality also
deals with product traceability, e.g. of ingredient and packaging suppliers, should a recall
of the product be required.

Menu engineering

Menu Engineering is an interdisciplinary field of study devoted to the deliberate and
strategic construction of menus. In general, the term menu engineering is used within the
hospitality industry (specifically in the context of restaurants), but can be applied to any
industry that displays a list of product or service offerings for consumer choice.

Typically the goal with menu engineering is to maximize a firm's profitability by
subconsciously encouraging customers to buy what you want them to buy, and discouraging
purchase of items you don't want them to buy. Fields of study, which contribute most to menu
engineering include: Psychology (Perception, Attention, Emotion / Affect); Managerial Accounting
(Contribution Margin and Unit Cost Analysis); Marketing & Strategy (Pricing, Promotion);
Graphical Design (Design Layout, Typography). Perception & Attention — Visual perception is
inextricably linked to how customers read a menu.
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Most menus are presented visually (though many restaurants verbally list daily
specials), and the majority of menu engineering recommendations focus on how to
increase attention by strategically arranging menu categories within the pages of the
menu, and item placement within a menu category. This strategic placement of categories
and items is referred to as the theory of sweet spots.

Managerial Accounting

The thought is, the customer is most likely to remember the first and last things
they see/read on a menu — hence, sweet spots on a menu should be where the customers
looks first and last. To date, there is no empirical evidence on the efficacy of the sweet spots on
menus. Ceteris paribus, the primary goal of menu engineering is to encourage purchase of your
most profitable items, and to discourage purchase of your least profitable items.

To that end, the firm must first calculate the cost of each item listed on the menu.
This costing exercise should extend to all items listed on the menu, and should include all
categories of cost associated with each item should reflect all costs incurred because of
that item. Optimally item costs should include: food cost (including wasted product and
product loss), incremental labor (e.g. cost in in-house butchering, pastry production or
prep), condiments and packaging. Only incremental costs/efforts should be included in the
item cost. After an item's cost and price has been determined (see pricing in the Marketing
section), evaluation of an item's profitability is based on Item Contribution Margin.

Marketing (Price & Promotion)

By using guest demand (the menu mix) and gross profit margins, the relative
performance of each menu item is determined, and assigned one of the following terms:

Stars are extremely popular and have a high contribution margin. Ideally Stars
should be your flagship or signature menu item.

Plow Horse or Cash Cows are high in popularity but low in contribution margin. Plow horse
menu items sell well, but don’t significantly increase revenue.

Puzzles are generally low in popularity and higher contributions. Puzzle dishes are
very difficult to sell, but have a high profit margin.

Dogs are low in popularity and low in contribution margin. Basically they are difficult
to sell and when you do they are not all that profitable.

The National Restaurant Association is a restaurant industry business association in
the United States with 60,000 member companies, representing a total of more than
300,000 restaurants. It operates the National Restaurant Association Educational Foundation.

The association was founded in 1919. The association develops food safety training and
certification program for restaurant employees. It also offers scholarships to foodservice and
hospitality management and culinary students, and runs a national program for high school
students. It runs an annual restaurant and hospitality industry trade show in the U.S. in
Chicago and conducts research about the restaurant industry in the U.S.

Exercise 1. Transfer the given information from the passages onto a table.

Activity

Notion Where When Score
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JUST BECAUSEIT LOOKS BAD DOESN’'T MEAN IT’S GOOD

Not many people get as excited as | do about books of obsolete restaurant reviews.

| especially like The New Orleans Underground Gourmet. In the revised 1973 edition
reviewer Richard H. Collin zapped a few well-known tourist places as well as some less
expensive restaurants which had little or nothing to recommend them in order to spare the
reader’s time and stomach. He produced enjoyable reading for anyone inclined to find humor in
bad reviews. Thank you, Richard H. Collin, for writing honestly instead of turning out
publicity puffs. Please note that this post is not meant to suggest or imply anything at all
about any currently operating restaurants & certainly not about New Orleans restaurants
in general.

The Court of Two Sisters — "The food ranges from horrible to inedible. The restaurant relies
on the fame of New Orleans cooking and the beauty of the French Quarter to perpetuate nothing
less than a systematic outrage against all who enter its doors."

Napoleon Restaurant — "The menu is pseudo-French with parenthetical notes after
specialties saying "Try me" ... On a recent visit a special treat was the addition of canned
fruit cocktail served in the wineglass with the St. Emilion ordered for dinner. More fruit
cocktail later turned up on a main-dish plate of gray tough veal. Astonishing!"

Marco Polo Restaurant — "A combination of the worst of two cuisines that deserve
better: Italian and Chinese. The food is equally bad from either menu. Poor Marco Polo!
Little did he dream on his return from Italy from China in 1295 that someone would build
him a monument like this in 20th century New Orleans."

Pete’s Spaghetti House — "A strong contender for the worst-food-in-New-Orleans
award. Steak in a garlic butter sauce (raw chopped garlic and butter) and spaghetti
imprisoned under a heavy red sauce are equally atrocious."

Ben’s Pizza — "Ben is the king of prefab pizza, turning out more of the horrible little
things than anyone else in town with a whole bank of miniature heating ovens. Is it better
to eat these pizzas quickly before they become unglued or to let them cool, put them
aside, and pick up a hamburger on the way home?"

The Smokehouse — "This is a strong contender for the title of Worst Restaurant in
New Orleans. For years the Smokehouse has been giving barbecue a terrible name in the
city, with its miserable mystery meat and serve-yourself sauce in tiny paper containers".

Carlos Restaurant — "Slices of packaged white bread, margarine, cans of condensed
milk on the table, and a luncheon special that is sold out by 1 P.M. are examples of why

not every restaurant in New Orleans that looks bad is good."
Marketing food safety culture

Processing/ Retail/

distribution foodservice

Customer feedback
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TOPICALVOCABULARY

eat — ecTb; nornow,aTtb, NoeaaTb

to eat crisp — xpycTeTb, ecTb C XpyCcToM

to eat heartily (voraciously) — ectb ¢ annetutom Syn. consume, devour, dine, gobble
gorge, sup, wolf

eat away — cbegaTb, NOXUpPaTb

to eat away at one's nerves — geectBoBaTb Ha HEPBbl, N3BOAUTb

eat in — NMUTaTbCA JOMA; CTONOBATLCA NO MECTy PaboTbl

Are we eating in tonight? — Mbl cerogHa y»XuHaem goma?

eat out — nuTaTbCcA BHe AOMA

Let's eat out tonight, I'm too tired to cook. — [laBait cerogHa nongem B Kakom-HUOYAb
PecTopaH, A CIMWKOM yCTana, YtTobbl elé roToBuTb.

eat off — ectb 3a uen-n. cuér He's been eating off his brother for weeks. — OH y:e
HECKONbKO Heaenb *KUBET 3a CYET cBOEro bpara.

eat up — 1) cbecTb BCE A0 KoHUa Syn. raven, gobble up 2) paHUTb YbWU-N1. YyBCTBA

Is something eating her up? She seems worried. — E€ uyto-TO 6ecnokout? OHa
BbIFNAANT B3BO/IHOBAHHO.

to eat out of smb.'s hand — 6e30roBopoYHO NOAYNHATLCA KOMY-.

to eat smb. out of house and home — 06beaaTb, pa3opATb KOro-A.

to eat one's dinners (terms) for the bar — yuntbca Ha opuanyeckom dakynbTeTe;
roTOBMTbCA K afBOKaType

I'll eat my boots (hat, head). — ato ronosy Ha oTceyeHne. What's eating you? — Kakas
myxa Tebs ykycuna? to eat the ginger — 6paTb BCE nyyliee, CHUMATb NEHKU

to eat one's words — 6paTb Ha3azd cBOM CNOBa

to be eaten up with — ymupaTtb ot (ntobonbiTcTa)

to eat humble pie — cmnpuTbea, NpornoTUTL 06MAY, NOKOPUTLCA; YHUMKATLCA

to eat one's heart out — KycaTb IOKTU, CMUPUTLCA C HE3ABMAHOE Y4YacTblo,

Eat your heart out, Europe. American beauty rules. — Ymoica cnesamu, EBpona.
CeroaHa B MoAe Kpacoma no-amepuKaHCKU.

to eat away — cbegatb, NoXxupaTb

to eat boiled crow — 6bITb 3acTaB/NIEHHbIM, BbIHYXAEHHbIM YTO-N. cAENaTb

to eat fully —ectb gocbiTa to eat like a horse — mHoro ecTb

to eat till one is full — ectb po oTBana

to eat salt with smb. —1) 6bITb YbUM-N. rOcTEM 2) 6bITb HAXNEOHUKOM Y KOro-A.

to eat the ginger — 6paTb BCE nyylee, CHUMATb NEHKWU, CAUBKMU

to eat up the clock — TAHYTb Bpemsa
eatability — cbenobHocTb, NpurogHocTb B NULLy eatable — cbeaobHbIN
eater — efoK; a heavy eater — cnaBHbIl efoK; a light eater — nnoxoi egok
eating — npuHaTMe nuwm; ega Syn. meal

eating behavior — noBeaeHne Bo Bpema eapl
eating habit — oco6eHHOCTb, NPUBbLIYKA, MaHepPa NUTAHMUA

beer and skittles — pa3sneyeHuns, 3abasbl to be in beer — 6bITb BbINMBLUK

beer chaser — npuyen (ctakaH NuBa BcaeA, 3a BUCKK)

beer goggles — cocTosaHMe aNIKOroNIbHOrO ONbAHEHUS

Exercise 1. Analyze the vocabulary notes and remember them.
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That is perched overlooking long sloping green terraces on the east side of Seneca
Lake. It was perfect from start to finish. The food was beautiful and delicious. | especially liked that
the flavors came from the food itself rather than an overload of butter, cream, and salt. (Not that |
don’t love all those bad things.) This came through very strongly in the warm asparagus soup.

The wine, the best of the local wineries, was excellent also.

The pleasant yet simple dining room had a charming European feel to it. Suzanne is
worth a trip out of your way. In the mid-19t" century there was only one American
restaurant with a worldwide reputation, Delmonico’s in New York City.

A Tribune reporter wrote in the 1840s that Delmonico’s represented the sole
example of an expensive & aristocratic restaurant which was "equal in every respect, in its
appointments and attendance as well as the quality and execution of its dishes, to any
similar establishment in Paris itself". Consequently the name Delmonico was worth gold. In
the middle of the century it began to crop up everywhere. The best known of the other
Delmonicos was one in San Francisco. It came by its name honestly since it was established
by Cyrus Delmonico, an Italian-Swiss relative of the New York Delmonicos. He opened his
restaurant in 1850, selling it two years later to Giocondo Giannini.

In 1850 Delmonico’s in San Francisco occupied the second floor of a frame house
whose lower floor held a market selling beef, Sandwich Islands squashes, and $2 cabbages.
The narrow room whose walls and ceiling were covered in white muslin held two rows of
tables. Even though modest in appearance it was considered one of the best and most
expensive eating places in a town where provisions were scarce and miners carried gold in
their pockets. Breaded veal cutlets went for $S1 and lobster salad was $2. With wine, a full
meal could easily cost the princely sum of $5.

There continued to be a Delmonico’s in San Francisco into the 20th century though
how much continuity it had with the 1850s establishment | don’t know. After the turn of the
century it was classed with other eating places designated as French restaurants (meaningfully
enclosed in quotation marks) or so-called French restaurants, which everyone knew meant that
upstairs rooms were available for sexual liaisons. Delmonico’s, along with Marchand’s, the
Poodle Dog, the Pup, and Tortoni’s, were the object of a shakedown by public officials who
held up liquor licenses until protection money was paid. What is interesting about most of
the Delmonico restaurants that populated the West and other parts is that a proprietor
could be of any nationality as could the fare.
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Many had cuisine that might be described as ethnically indeterminate, as is illustrated by
a menu from San Diego’s turn-of-the-century Delmonico which features roast beef, roast
pork, or roast mutton served with fried potatoes, bread & butter, coffee, supplemented by
baked beans, omelets, ham & eggs, oysters, and pie.

Between courses: Beard at Lucky Pierre’s

In the summer of 1953 James Beard was cook and manager at a casual hamburger
and hotdog eatery on the island of Nantucket. It wasn’t your everyday hamburger joint.

The hamburger rolls were made on the premises. And some highfalutin snacks, such
as lobster soufflé, local sausage in puff pastry, and handmade chocolate rolls by Rudolph
the omelet king Stanish, came out of the kitchen.

Beard contributed Swiss onion tarts and salads with fresh picked corn. Also unusual
was the place’s name — the meaning of which will not be explained here. It was certain to
raise a few eyebrows and may suggest why, according to a strangely puzzled Beard, "The
natives resent the off-Islanders. We have had reports that we take dope and have sex
orgies in the middle of Lucky Pierre’s all the time". Evidently they got over their misgivings,
though, because later he writes, "They are all finding out that they can bring the children ...
that we are specializing in respectability and good food."

Beard viewed his summer at Lucky Pierre as an experiment. He believed the East
Coast was ripe for a new type of specialty, gourmet hamburgers of the sort found in
California. He considered opening his own restaurant specializing in such fare. "If it goes
the way | think it will, we shall take our lives in our hands and start the same thing here in
New York", he wrote to his good friend and cookbook co-author Helen Brown.

His dream of running a restaurant where "there is money to be made by the
wheelbarrow load" did not materialize. Lucky Pierre was popular but it had a gravel floor
which the Nantucket board of health declared unsanitary and this somehow led to its
downfall. The advertisement shown here appeared at just about the exact time was
stepping off the ferry, in the June 22,1953, edition of This Week in Nantucket.

Basic fare: spaghetti

In the 1890s, it was considered daring to go to an Iltalian restaurant and eat spaghetti.

The restaurants were not in affluent neighborhoods and some middle-class people
worried (largely needlessly) about how clean they were. Non-drinkers didn’t approve of
the red ink (wine) that came with the spaghetti. Some women felt it was not ladylike to eat
spaghetti in public. Then there was the garlic, which was considered seriously foreign by
many Americans. But others, especially offbeat types — artists, musicians, and free spirits
known as bohemians — loved the whole experience: spaghetti, wine, garlic, low prices, and
the friendly atmosphere found in most Italian places.

The future of spaghetti belonged to them. Italian pastas were not really new in this
country. Thomas Jefferson brought several cases back from Paris in the 1780s and when he
ran out he imported a piece of equipment for making macaroni (as all pastas were known
then). Macaroni occasionally shows up on menus before the Civil War.

In 1844, the Cafe Tortoni, a French restaurant in NYC, featured stewed beef with
macaroni. Pastas were growing popular enough by 1888 to be manufactured in the United
States, made of durum wheat grown in the Dakotas.

The bohemian fad for spaghetti grew stronger in the early 20t century, particularly
in lower Manhattan and San Francisco. Diners flocked to Gonfarone’s in Greenwich Village.
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Despite its low prices, the restaurant made money because a 50-cent dinner with a
complimentary glass of wine cost but pennies to put on the table —about 2 cents for the
spaghetti and a few cents for a carafe of the red California claret bought by the barrel, 40
or 50 at a time.

In 1904 short story writer O. Henry swelled the fame of the spaghetti restaurant
with A Philistine in Bohemia. The story involved a poor, unsophisticated daughter of a rooming
house keeper who is taken out to a restaurant called Tonio’s by one of her mother’s boarders.

When they arrive at the restaurant he disappears, later to emerge from the kitchen as the
chef who is warmly greeted by the regular diners who regard him with awe.

Spaghetti sauces in the early Italian restaurants often were made of a brown sauce
mixed with tomato sauce. The whole dish sprinkled with freshly grated Parmesan cheese.

The brown sauce was made with thickened beef broth, sauteed mushrooms, and
sometimes truffles and chicken livers.

By around 1910, spaghetti had spread to restaurants run by non-ltalians. It might
appear on menus as Spaghetti Italienne or as authentic Italian if garlic was used, perhaps a
warning to avoiders. On the other hand, bland American-style spaghetti quickly became a
regular in cheap cafés and on cafeteria steam tables.

In home-cooking places, such as Foster’s on South Wabash in Chicago, it joined a
mélange of 25-cent dishes like ham with macaroni, creamed eggs on toast, corn fitters
with maple syrup, clam chowder, and baked beans. Spaghetti, Italian continued as a staple
restaurant dish during successive decades, in speakeasies of the 1920s, Depression dives
and diners, and a variety of restaurants during the meatless months of World War II.

Next, came pre-cooked meatballs and prepared sauces in the 1960s & 1970s, which
meant even virtually kitchenless restaurants could serve spaghetti. Its cheapness and the
fact that children like it also made spaghetti a favorite of family restaurants and the basis
of chains such as the Old Spaghetti Factory, the original of which was started in Portland
OR by a Greek immigrant in 1969.

Famous in its day: The Maramor

Imagine a restaurant management style diametrically opposed to Gordon Ramsay’s
(as he takes command in nightmarish kitchens on TV), and you might well be picturing how
Mary Love ran her restaurant, The Maramor in Columbus, Ohio.

Mary was a home economist who had previously managed the tea room at the F &
R Lazarus department store in Columbus. Single, 29 years old, and a lodger in a family’s
home, she opened a small place in 1920.

Not much later, she married Malcolm McGuckin and for a few years they lived in
California where he ran a Wills Sainte Claire auto dealership. Malcolm was president of the
company, which also included a candy shop, while Mary, mother of four by 1928, managed
the restaurant. She believed in supervising employees in a non-conflictual way. Mary’s
style of management, which Whyte characterized as the open-minded exploratory approach,
stressed listening, participation, and sensitivity to others’ feelings.

"Make sure there is no personal embarrassment to any individual", she insisted.
Also, "Guide the meeting so that an ... overemotional person does not take the reins".

In 1941 Mary described to a home economics conference how she ran her kitchen.

She avoided frying and stressed the nutritional properties of food, preparing fresh
vegetables to retain flavor and vitamins.
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Each day her planning department presented the production manager with the day’s
menus, while a weighing and measuring specialist prepared trays with complete ingredients
for every dish. The trays were given to the cooks, along with detailed instructions for cooking.

"This", Mary said, "helps them to keep their poise and self-respect through the
working day, a cook with poise and self-respect has a better chance of turning out a good
product". Thanks to testimonials from theatrical personalities appearing in plays in town,
such as Helen Hayes and Alfred Lunt and Lynn Fontanne, the restaurant earned a national
reputation.

Lunt & Fontanne, who ate there often, were so pleased with the restaurant’s Lamb
Luntanne that they declared in the guest book that The Maramor was "the best restaurant
in America". Hayes, a queen in Victoria Regina, praised the Maramor’s vichyssoise, calling it
A soup to a queen’s taste. Gertrude Stein and Alice B. Toklas may have eaten at The
Maramor during their 1934 visit to Columbus.

It seems likely that Alice was referring to it when she wrote: "In Columbus, Ohio,
there was a small restaurant that served meals that would have been my pride if they had
come to our table from our kitchen. The cooks were women and the owner was a woman
and it was managed by women.

The cooking was beyond compare, neither fluffy nor emasculated, as women’s
cooking can be but succulent and savoury". Duncan Hines named The Maramor one of his
favorite eating places in an early 1947 interview, singling out its incomparable stewed
chicken: "The chicken is as delicate in flavor, tender, the dumplings light as thistledown,
cooked in the rich, creamy gravy". In 1945 the McGuckins had sold the restaurant to
Maurice Sher and moved to California, so it’s not clear exactly whose stewed chicken Hines
meant. In 1948 the restaurant was listed in Gourmet’s Guide to Good Eating.

The Shers operated the restaurant until 1969. Next, it had a short run as a music
venue, the Maramor Club. The building was razed in 1972.

Subtle savories at Nucleus Nuance

There doesn’t seem to be much written about the restaurant side of this jazz
nightclub, so here goes. First, why the goofy name? | don’t know but I'll guess based on my
knowledge of 1960s counterculture. It’s not supposed to make sense. As a protest against
conformist bourgeois society 1960s rebels named their businesses, bands, and children
with groovy words that defied everyday logic but suggested deep mystical truth.
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Regulars, though, called it the Nucleus, which seems to make a lot of sense for a
source of good food and good music.

In 1969 Rudy Marshall, as chef, and Prince Forte, as maitre d’, opened NN at 7267
Melrose Avenue in Los Angeles, serving "subtle savories for the discerning palate".

According to their own account which appeared on the back of a 1983 menu, a
couple of years before moving to this location they had operated a health-conscious
cafeteria, which managed to attract regulars such as Howard Hughes.

Throughout its tenure, until it closed ca. 1993, the Nucleus remained committed to
organic food. Marshall, once a cook at the Aware Inn, followed the Inn’s moderate approach to
healthy cuisine, which permitted meat eating. One of the Nucleus’'s specialties, Ra, The
Untouchable ("Prime ground lean steak, mixed with chopped mushrooms, cheddar cheese,
black olives, bell peppers and onions"), was reminiscent of the Swinger, a burger served at
the Aware Inn during Marshall’s stint in the kitchen. It’s likely that "Ra" was kin to an earlier
NN incarnation called the Evolution Burger.

In 1979, Nucleus acquired new partners, the Venieros, who introduced fine vintage
California wines, hooked up the restaurant with the Garlic Festival, and expanded the
premises. Evidently, though, it remained unbeautiful. According to the Los Angeles Times
in 1976, the dining room was windowless and "The front door leads you down a long
corridor that makes you think you’ve walked in the back door by mistake".

In 1988, it sounded pretty much the same. A review by Alan Richman describes the
entrance as "a nightmare, a series of twists & urns along a gloomy cinder-block passageway",
adding that the uninviting exterior was "white cinder-block, the front door solid black, the
overhead awning worn out". (He liked the place once he got settled.)

However, face it, jazz clubs are supposed to look like that — and, unlike NN, many of
them have horrendous food to boot. Appearances aside, with new partners the Nucleus
began to build its reputation as a venue, which attracted stars such as Herbie Hancock.

Joni Mitchell was frequently seen in the audience and commemorated the Nucleus
in paintings. The menu expanded but kept old favorites such as The Ra, Salmon Souffle,
Delectable Duckling ("with our incomparable papaya-cranberry sauce"), Oak Grove Cheese
& Walnut Loaf (vegetarian, with curry sauce), and Lady Jana (carob mousse).

In the first edition of The Best of Los Angeles (1984), a guide by France’s Gault
Millau team, NN was named as the best place in town for salmon souffle. "We eat in
restaurants several times a week and yet know very little about their history. | plan to dip
into my archive of research and images every so often to present a little tidbit that
highlights aspects of our American restaurant culture. Let me know your thoughts."
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Between courses: where’s my butter?

In the early 1950s middle- and upper-income people in cities of 25,000 or more were
surveyed about their restaurant habits. People with lesser incomes and those living in rural
areas and small towns were excluded because they were considered to be infrequent restaurant
patrons. Thirty-five percent of those surveyed reported eating a restaurant lunch or dinner, or
both, four to seven times a week. About one-third of the respondents also volunteered
complaints, some of which follow: "There was a lot of noise in the kitchen".

"One of the waitresses was mopping the floor all the time".

"A fellow beside me happened to have a choking spell and told me the whole story
of how it happens once in a while"."The vegetables were canned".

"They don’t serve butter with the meals".

"There was no one to greet us when we entered; we had to find a table ourselves".

"The tablecloth was dirty and the waiter was grouchy".

"The waiter’s cuffs were in the food and perhaps his thumb in the soup".

"The waitress was flirting with my escort".

"The waitresses talked about each other when they had time".

"They started to turn off the lights before we left".

Taste of a decade: restaurants, 1810-1820

The nation has begun to grow westward though settlement is still mostly along the
coast. Seven cities exceed 10,000 in population in 1810, rising to eight over the decade.

In the largest city, commerce is on the rise, yet by mid-decade there are only eight
hotels and five banks. Pigs run free in the streets. The defeat of Britain in the War of 1812-
1815 does not cause an immediate end to British influence on public eateries, though
there are a few French restorators. Beefsteaks are popular and oysters are served almost
everywhere. Alcohol flows freely. Most eating-places are drinking places & boarding
houses as well. Board can include lodging or not — some people pay a weekly or monthly
fee simply for meals.

Highlights

1810 — With close to 34,000 inhabitants Boston, the nation’s fourth largest city, has almost
50 victuallers who run either cook shops where householders take food to be cooked or places
where cooked food is served on the premises. There are also five confectioners, one restorator

(Jean Gilbert Julien), three taverns, three coffee houses, and seven wine shops, some of which
serve cooked food.
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1811 — Robert Wrightson, owner of the Union Coffee House in Boston, advertises
for "a young Woman to do Kitchen Work". He has recently opened a hotel near Cambridge
where, he promises, he will stock the finest Champagne, Madeira, Sherry, Port, and
London Brown Stout. Also on tap: bowling alleys and "Dinners and other Refreshments
provided at the shortest notice".

1814 — In Newport Rl, N. Pelichan announces he has opened a Victualling House and is
ready to serve "good Beef-Steaks, Oysters, Turtle-Soups, etc. with Pastries, Wines and all kinds of
Spiritous Liquors, of the very best quality". He looks forward to hosting dinners and suppers for
men’s clubs and societies which make up a good part of the dining public.

1815 — On July 17 Hannah Julien, who has run Julien’s Restorator since the death of
her husband Jean ten years earlier, informs the public that she will be serving a fine green
turtle that day. In Salem MA, John Remond, who is black and from the West Indies, runs a
restorator where he prepares soups, green turtles, cakes, wafers, French rolls, other delicacies.

1817 — Boasting that he has cooked for wealthy men as well as President James
Madison, Henry F. Doyhar promises to furnish breakfasts, dinners and suppers at his
Washington, D.C. fruit and pastry shop on the shortest notice. Evidently, he has a billiard
table on the premises because a few months later he receives a pardon from President
James Monroe for keeping it without a license. Meanwhile, over in Georgetown William
Collins lures epicures with the richest gravies, finest jellies, York, Cove, and Nantiquoke
oysters, canvassback ducks, and "every article that will serve to embellish a supper, and
give gaiety and animation to the repast".

1818 — For a day of recreation, Philadelphia families head to Greenwich Point
Tavern on the Delaware River. They order a meal or simply graze on turtle soup and ice
cream, which are prepared every Sunday. If they become bored they take a boat ride
across the river to Gloucester Point on the New Jersey side.

1819 — A New York oyster cellar on Chatham Street fills up around 9 p.m. with
patrons who drop by for fried, stewed, or raw oysters washed down with their favorite
alcoholic beverages. A visitor describes the interior: "There were several tables in little
boxes, covered with cloths not very clean.

Having broken castors, filled with thick vinegar and dirty mustard, together with
knives and forks not very tempting in their appearance". He is critical of the age of the
patrons (too young), their appetites (too big), and the times (too extravagant).

Between courses: nutburgers & orangeade

Had S. J. Perelman not gone to Los Angeles to write for the movies — including the
Marx brothers’ Horse Feathers — we might never have known his reaction to LA’s larger-
than-life animals and shoes, etc., housing restaurants that served food he found hilariously
weird. In a 1934 series of absurdist essays called Strictly From Hunger he portrays his
introduction to the Plushnick Studio and his efforts to obtain a meal along Hollywood
Boulevard. In a Pig'n Whistle cafe he orders an avocado salad, which the server covers with
walnuts and chocolate sauce. He decides to order something else. She suggests the special
nutburger. Hamburger with chopped nuts, she offered helpfully.

Double ball of vanilla on the side. "What would a man drink with that | muttered
averting my eyes". "Well, how’s about a Mammoth Malted Milk?" He faints.

Next, he goes to "a pink-and-blue shack whose neon lights told me that it was Burp
Hollow, Home of the Realistic Ten Cent Hot Dog.
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My head began to swim again and | hurried on". After passing up Bamboo Isle (Strictly
Kosher Turkey Sandwiches, Fifteen Cents), he heads to what was probably Mother Goose. "Finally,
in an eatery built in the shape of an old boot | was able to procure a satisfying meal of barbecued
pork fritters and orangeade for seventy-five cents. Charming platinum-haired hostesses in red
pajamas and peaked caps added a note of color to the scene, and a gypsy orchestra played Victor
Herbert on musical saws".

In a 1936 photo series called Chamber of American Horrors, for which he wrote captions he
describes Mother Goose as a place where "Inside, kiddies from six to sixty, most of whom are
indistinguishable from each other, gnaw sizzling steaks and discuss their movie favorites".

Other eating-places included in the Chamber were the Toed Inn ("tasty combinations of
avocado and bacon, pimento and peanut butter"), the Laughing Pig Barbecue Pit ("Etched
in red and blue neon lights against the velvety southern California night, it can be seen and
avoided for miles".), and the Pup ("The most ravenous appetite fades before this elaborate
cheese dream".).

BILL DARDEN & HIS BUSINESS

Company founder Bill Darden opened his first restaurant, The Green Frog, at age 19.

From the beginning, Bill’s restaurants focused on quality and service. With a passion
for seafood, it was only a matter of time before Bill and his team opened the first Red
Lobster in Lakeland, Fla., in 1968. By the early 1970s, the company expanded throughout
the Southeast, establishing Red Lobster as the leader among seafood and casual dining
restaurants. "Our biggest competition back then was the kitchen stove", said Joe Lee, a key
member of that early crew who later went on to become CEO and chairman, leading the
company through much of its growth. As it reached more parts of the country, Red Lobster
continually introduced guests to fresh dishes that quickly became favourites, with many
guests getting their first taste of calamari, snow crab and Key lime pie here — not to
mention the fact that it is where popcorn shrimp was invented.

In 1995, after decades of success and growth, Red Lobster, together with Olive
Garden & later Bahama Breeze, became part of Darden Restaurants, with Joe at the helm
until 2005, when he turned the reins over to current CEO and Chairman Clarence Otis.

Over the years, our passion for seafood and delicious experiences has kept Red
Lobster evolving. Our menu has grown and changed with our guests’ tastes and our ability
to bring the best of the sea to your table. The atmosphere has evolved to keep up with the
times and to provide our guests a comfortable place to dine, enjoy and celebrate. But even
as Red Lobster continues to grow, we remain dedicated to the standards of excellence and
excitement for the sea that inspired Bill Darden in the first place.

Today, there are more than 680 Red Lobster locations in the United States and Canada.
Our reputation as seafood experts is known the world over. We're still as excited as
ever to give you a great meal and feed your passion for seafood.

Exercise 1. Analyze the information, which is in the highlight, and use it in practice.

Exercise 2. Transfer the given information from the passages onto a table.

Activity

Event Where When Score
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Exercise 3. Remember the special vocabulary.

public eating place —mecTo 06W,ECTBEHHOrO NMUTAHUA

outdoor eating place — kade (pectopaH) Ha OTKpbITOM BO3AyXe

to find the best eating place — HaliTU camoe ny4yle mecTo, rae MOXKHO NOecTb
to run a successful eating place —ynpaBaaTb ycnewHbim Kade nam pectopaHom
public catering enterprise — npegnpuaTMa 06LWECTBEHHOrO NUTAHUA

barroom — 6ap, 3aKycouHas; 6ydeT (B rocTuHuLE)

eating house —3aKyco4Has, cTosoBas

eatery (caff) — ctronoBan; 3aberanoBKa, 3aKycoyHas

eating joint — 3aKyco4HaA, cTonoBaA

staff restaurant — ctonosas ana nepcoHana

non-commercial restaurant — pectopaH gna COTPYAHWUKOB GUMPMbI, AN PECTOpPaAH,

[0X0/4, KOTOPOro MAeT Ha 6raroTBopUTENbHbIE LEn)
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factory cafeteria — 3aBoackaa cronosasn

diner —3aKyco4Has, NocTpoeHHasa M opOpMAEHHasa Mo TMNY BaroHa-pecTopaHa

dining car — BaroH-pectopaH

luncheonette (lunchroom) — 6ydert, 3aKycouHaa (nerkas 3aKycka, NETKUN 3aBTPaK)

buffet — 6ydert, b6ydeTHan cToliKa (Ha BOK3ane, B aaponopTy)

estaminet — maneHbKoe Kade

snack bar —cronosasn, 6ap, 6yder, 3aKycoyHan

bean wagon — 3a6e2as108Ka (MaNeHbKMIA OELIEBbIN PecTopaHUYnK 6e3 cTonos)

beanery — gelweéBbl pecToOpaHYMK, 3aKyCO4YHasn; CTONIOBKa (MecTo, rae cpeam npoumx
6nt0n 06bIMHO NoAatoT pacosb)

barrelhouse — Kabak, TpPaKTMpP C NOCTOANbIM ABOPOM MU/IN HOUNEKKOWN

Jazz reigns happily and completely in the barrelhouse regions. — B KBapTanax
OELWEBbIX MUBHbIX CYACTIMBO U becnpeaenbHO LLAPCTBYET AXKas.

The cost per meal with tip (that is, breakfast, lunch, or dinner) is highest in eating places
classified as having atmosphere/specialty, followed by family-type restaurants, cafeterias and
coffee shops. — CroMmocTb eapl BMecTe C 4YaeBbIMW (TO €CTb, 3aBTpaKa, 0beda WK YXKWHA) Bbile
BCErO B TeX MECTax, KOTopble npeaiaraloT ocobyto atmochepy WAM  3K30TUKY, 3aTem  MayT
PEecTopaHbl CEMEMHOTo TUMa, Kade 1 KadeTepun.

Fiwve Keys to Food Safety

Wash hands properly before handling food and often during food preparation.
Wash hands properly after going to the toilet.

Cover the wounds or cuts on hands or arms properly with waterproof plasters.
Wash and clean all surfaces, utensils and equipment used for food preparation.
Protect kitchen areas and food from insects and pests.

Separate raw food and ready-to-eat food

Store ready-to-eat foods at upper compartments to prevent it from being
contaminated by the drippings of raw food.

v Use separate knives and cutting boards for raw foods (like raw meat) and
ready-to-eat foods (like sashimi).

v Cover or wrap food properly to prevent cross contamination.

Cool( food thoroughly

Cook focod thoroughly, especially meat, poultry, eggs and seafood.

/ Reheat leftover food to 75°C or above before consumption and discard all
leftovers if there is still food remained.

v Consume cooked food within two hours.

Keep food at safe temperatures

v Do not leave cooked food at rcom temperature for more than two hours.

v Keep cold dishes and perishable foods such as meat, milk and egg products in
refrigerator at below 4°C.

v Keep hot focd in heating containers (above 60°C) prior to serving.
v Thaw frozen food under refrigeration.

Use safe water and raw materials
Buy raw materials from reputable shops or licensed premises.
Select fresh and wholesome foods.

Use potable water to clean raw materials.

Wash fruits and vegetables thoroughly, especially if eaten raw.
Do not use food beyond its expiry date.

SSNSS
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TOPICALVOCABULARY

to consume — cbeaatb, nornowatb (o eae)
to devour —xagHo ecTb; rnoTaTb, A4ABACL
He devours books one after another. — OH rnotaet KHUrK oaHy 3a apyroe. His eyes
devoured her. — OH noXupan eé rnasamu.
devoured by guilt — Tep3aembie 4yBCTBOM BWHbI
to swallow — rnoTtaTb, NnpornartbiBaThb
to swallow nervously (hard) — HepBHO CrnOTHYTb
to drink smth. at one swallow — BbINUTb YTO-/1. OAHUM TNIOTKOM
| took a swallow of brandy. — A rnoTHyn 6peHaum.
to gulp (down, back) — 6bicTpo rnoTatb, xBaTaTh (nuuLy), (He pas3késbiBan)
to take a gulp — caenatb rnoTok at (in) one gulp —oAHMM rNOTKOM, 3a1MOM, Cpasy
She swallowed the whole spoonful at one gulp. — OHa npornoTuna ueny NOXKKY
OAHVM MaXoM.
to dine at a restaurant / out — obeaatb B pectopaHe
to dine in —obepatb agoma
to dine off / on fish and fresh vegetables — ecTb pbiby co cBexXnmu oBoLLLamu
to dine off gold plates — ecTb ¢ 30n0TbIx 61t0A4,
The saloon is capable of dining 118 passengers. — B canoHe moryT og4HOBPEMEHHO
obepnatb 118 naccaxunpos.
wine and dine — HacnaxKaaTbCA JOPOrMMN BUHAMM U U3bICKAHHbIMKU Batogamm
gobble (down / up) — ecTb }kagHo, BbICTPO; NOXMUpPaATb
gobble up — nornowatb, TpeboBaTb pacxoda B 60NbLIMX KONMYECTBAX
to raven — UCNbITbIBaTb CUNbHYHO *KaxKAay, anneTuT; KenaHue (4ero-n.)
to shark — »KuTb 3a YyrKol c4éT; NapasMTMpoBaTb
gorge —epa, NpUem NULM; FNOoTaTb; eCTb A0CbITa, HACbILLLATbCA
to cast the gorge at — c HenpuATMEM CMOTpPETb Ha Npeaiaraemyo nULLy
to gorge oneself on sweets —HaecTbc KOHpeT
to glut —ypgoBneTBopaTb NoTpebHOCTM
a glut of wealth — HecmeTHOe 6oratcTBO
economic glut — nepenponsBoAcTBO, 3aTOBapUBaHMeE, 3aCTOM
to satiate — npecbiwatb He was satiated with fame. — OH npecbiTunca cnason.
to satiate smb.'s appetite (desire, lust for power) — ynosnetrsopuTtb Yyei-n. anneTut
(»kenaHue, kaxay Bnactm)
the consumer is assumed never to be satiated with goods — npeanonaraetca, uto
noTpebuTenb HUKOrAa He AOCTUraeT HacbileHMa npu notpebneHmnn bnar
to sup — oTxnébbIBaTh, NPUXNEDLIBATL; YXKMHATb
He began to sup his porridge. — OH Ha4yan NOHEMHOry ecTb CBOIO Kally.
to sup sorrow — xn1ebHyTb rops to sup on / off smth. —ecTb Ha yXuWH uTO-N.
neither bite nor sup — He nuBLWMK, He eBLK
(a) bit / bite and (a) sup — HebonbLIOE KONNYECTBO eapl U NUTbA
3) rnoTok to drink at a draught — BbINUTL 3anNOM
to feel the draught —uyyBcTBOBaTbH X0N1040K, NPeABMAETb HebnaronpuATHblE NepemeHbl
to sip — NUTb ManeHbKMMM rNOTKaMM, NOTATMBaTb, NPUXNEDBLIBATb; OTBEAbIBaTb
to gulp gulp down (back) —xBaTaTtb (nMwy); 3arnaTbiBaTb, NPOrAaTbiBaTh (He pa3KEBbIBan)
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Exercise 1. Analyze the vocabulary notes and remember them.
Exercise 2. Transfer the given information from the text onto a table. The beginning is done.

I Famous Restaurants

Names of restaurants Specialty
Greenwich Point Tavern 1818 || Philadelphia || turtle soup and ice cream
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CHAAPTERII FOOD & MEALS
UNIT I. DEFINITIONS & TERMS

INTRODUCTION

My friend decided to spend the summer brushing up his English by working as a
guide for Youth Organization. He was not afraid of his English failing him when he took
people sightseeing — a guide can always read up a subject in advance and find out the
necessary facts and information. However, he had misgiving about everyday English. Of
course, that is a bit more difficult, but the devil is never as black as he is painted. He made
his debut as a guide with a group of British students who were spending five days in Kyiv.

The first day of their visit included a sightseeing tour of the city. This lasted over
four hours and when they got back to the hotel, they were famished. Their leader settled
the matter by suggesting a snack now followed by dinner at about 7 p.m.

As they walked into the Moskva Hotel restaurant they were met at the entrance by
head waiter (maitre d’hotel) who showed them to a table. Then a waiter came up and
handed them a menu and began rearranging the silver and the napkins.

Ordering a meal at first-class restaurants is not so difficult since the menus are
printed in Russian, English, French and German. When travelling abroad our tourists might
find it more difficult. However, presence of mind will always save the day.

One of the ways out is just to tell the waiter you’re leaving the choice to him, and
then sit back and hope for the best. Many hotels in Europe offer you dinners table d’hote—
meals of several courses at a fixed price, the guest having only a limited selection to
choose from. In our hotels, they are known as regular dinners.

Naturally, the table d’hote is considerably cheaper and more popular with the public
at large. Now the 4 la carte meals are ordered course by course, as desired, each dish
separately, from the menu card. At Hotel restaurants you are offered the choice (or are
giving the option) of paying in cash or signing the bill, which will be added to your hotel bill.
Abroad it is customary to tip waiters 10-15 % of the overall cost of the meal.

When the menu got round to my friend he began to study it. The first course offered a
great choice of hors-d’oeuvres. He chose a meat salad to be followed by clear chicken soup.

The salad consisted of sliced meat, sliced tomatoes and lettuce. My friend ordered a
mayonnaise dressing for the salad. For the third course, he decided upon broiled lamb chops. For
vegetables he chose mashed potatoes and peas.

The waiter soon brought their meal and they enjoyed it very much. When they
finished the waiter cleared the table and gave a menu for them to choose their dessert. My
friend ordered ice cream and coffee. Some of the others ordered tea laced with run.
"Would you have separate bills or would you care to have one common bill for all?"
"Separate bills, please". When they finished eating the waiter brought them their bills.

Active vocabulary
Food, meals, popular, to settle, to choose, to enjoy, waiters, bills, menus, cheap.
Exercise 1. Analyze the topical vocabulary notes below and remember them.

Exercise 2. Add some information & make up a small report and give a talk in class.
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TOPICALVOCABULARY

restaurant — pectopaH

grill-room — 3an B pectopaHe; pecTtopaH; rpunb-6ap (rae maco u pbiba XKapsaTtcs npu
nybnuke)café — kade, kodenHs

coffee-room —kKade, cTonoBan B rocTUHMLE

tea-shop — yanHas

tea-garden — Kade naum pectopaH Ha OTKPbITOM BO34yxe

taverncook-shop (tavern, eating-house) — ctonoBas, xap4yeBHs

soup-kitchen — 6ecnnatHas cTonoBaa (rae Bblgaetca cyn  b6edHsKam U
6e3paboTHbIM), MNOXOAHAA KyXHA

soup-ticket (meal ticket) TanoH Ha 0beg

chaikhana — yalixaHa (4aliHoe 3aBeaeHue B CpeagHent A3um)

tea-house (lunchroom) — vaiHbIi gomuk (B Knutae, AnoHun); kade, 3akycoyHas

steak house — pecTtopaH, cneyuManmsnpyoWNNCa Ha MACHbIX Batoaax

juice-joint — 6ap nnu Kny6, rae nogatoTca MO0 TONIbKO aNKOroNbHble, MO0 TONbKO
6e3anKorosibHble HanWUTKK

knick-knack —obea, npuem, 6aHKeT (ycTpanBaembll BCKAAAYUHY)

quick service — bbicTpoe obcnykusaHue

Thanksgiving dinner — 0bep, B yecTb [lHA 6narogapenuns (NpasgHUK B NamATb NepPBbIX
KonoHuctoB MaccayyceTca, OTMeYaeTcs B NOC/eAHUA YeTBepr HosbpA)

Swedish Board — wBeackuin cron

snack-bar serving patties — nMpo»kKkosas

self-service restaurant — camoobcnyKusaHue

spit and sawdust — obwuin 6ap (B Kabake, NMBHOW, TaBepHe U T. n.)

floor show — npeacraBneHne cpeay NybAnKK (B HOUHOM Kybe, pecTopaHe, Kabape)

luncheon — ob6en, (06bIMHO B NONAEHDb B cepeanHe pabouero aHsA), nenHy

buffet car — BaroH-6ydeT, BaroH-pectopaH
clientele — 1) knuneHTypa, KnnenTobl Syn. clientage, customers

2) NOCTOSAIHHbIE NMOCETUTENN; MOKyNaTenun, 3akasunkm Syn. patronage

waiter (waitress) — opuumaHT(Ka)

headwaiter (maotre) — meTpaoTensb

barman — 6apmeH

customer — noceTuUTeNb, 3aKa34yMK, NOKyNaTeNb, KANEHT, 3aBceraaTan

chef (a cook) — wed-nosap

steward (a person who works in the kitchen) — ynpaBnstownit; 3KoHOM; ABOPELKUIA

gourmet (person who knows good food and beverages) — ractpoHom, rypmaH Syn.
gastronome(r), epicure

glutton — ob6xopa; rypmaH, nbuTenb MNOecTb; CTPACTHO YB/AEYEHHbIN YenoBeK,
HEHACbITHbIA YenoBek

gormandizer — obxopa Syn. glutton, guttler, wolf

gourmand — rypmaH, 1akOMKa; 3HaTOK U3bICKaHHbIX 671104, U HANUTKOB
menu — meHto Syn. bill of fare

What's on the menu? — Y10 B MeHt0?

Let's look through the menu first. — [laBaliTe cHa4yana NOCMOTPUM MEHHO.

Is there no fish on the menu? — Pa3se B MeHto HET pbiObI?

menu-card — KapTa 61104, meHto
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order — 3aKa3 nopuuMoHHoro 6atoaa (B pectopaHe M T. n.)

to give (place, put in) an order —3akasbiBaTb

to make out (write out, request, call for, ask for, book, engage) an order —genatb 3akas

to fill an order — 3anonHATbL 6G1aHK 3aKa3a

to take an order — npMHUMaTb 3aKa3

Has the waiter taken your order? — OpuumaHT npuHAn Baw 3akas?

to cancel an order — oTmeHuWTb 3aKa3

rush order — cpoyHoe TpeboBaHue

formal order — opuumanbHbIN 3aKas

order account — cyeT 3aKa3oB

order amount — cymma 3akasa

Let's order dessert when the waitress comes back. — Korga opuumaHTKa BepHeTcs,
OaBalTe 3aKaXkem gecepr.

| ordered up two ham sandwiches. — fl 3aKka3an aBa 6yTepbpoaa ¢ BETYMHOIN.

to be fully engaged with orders —meTb Ky4y 3aKka3os

to order dinner 4 la carte —3aka3aTb nopuMoHHOe 611040

to order dinner table d’hdte — 3aka3aTb KomnaekcHbIN 0bep,

to order (take) something for the first (second) course — 3aka3aTb YTO-TO Ha NepPBOE,
BTOpOE ...
taste — BKycC (KaK 04HO M3 YyBCTB, KAaK CaMO OLLYLLEHWNE, KaK CBOMCTBO Yero-i.)

to your taste — Ha Baw BKycC

tasty — BKycHbI;  tasteless — 6e3BKyCHbIM

bitter to the taste —ropbKuit Ha BKycC

bitter taste — ropbkuit BKyc / npuBKycC

to leave a taste — ocTaBUTb KaKoM-N1. BKYC

The fruit left a pleasant taste in my mouth. — Bo pTy octanca npuaTHbIi BKyC oT GpyKTa.

mild taste — mArkuit BKyc / npuBKyc

nice (pleasant taste, sweet) taste — NnpuATHbIA BKyC / NPUBKYC

sour taste — KMCAbIN BKyC / NPUBKYC

strong taste — cUNbHbIA NPUBKYC, CTOMKUIA BKYC / NPUBKYC

Give me a taste of the pudding. — JainTe mHe Kyco4yeK nyauHra.

to have a taste of skin-diving — umetb npeacraBneHme o naaBaHWM Nog BOAOM

a first taste of success — nepsbIi ycnex (B }KMU3HWU)

tastes differ — o BKycax He cnopsaT

the food tastes of garlic — B nuwe 4yyBcTBYeTCA NPUBKYC YECHOKA

the food tastes good — BKycHas eana

This root vegetable tastes slightly of lemon. — 3ToT KopHennoa umeeTt nerkui
NPUBKYC IMMOHa.

to taste something — nonpo6oBaTtb 4TO-TO

to treat to something — yrowaTb 4yem-To

for the main course — Ha BTOpOEe

How about another taste in your glass? — Tebe HanuTb elie HEMHOrO BbIMUTbL?
Would you like a taste? — Ewe BbinuTb xoTUTE? He wanted a taste to test it for quality. — OH
XOTen B3ATb repouH ana npobbl, 4Tobbl NpoBepuThb ero Kadvectso No, | don't give tastes. —
Al Ha npoby Huyero He aato.
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Let's hit the leeky store for some taste. — Mogem B BUHHbIA MarasuH 1 Kynum Kupa.
| need some taste right now — A1 6bl ceityac Bbinun HemHoro Bucku. Whatever the deal is |
want a taste. — Kakaa 6bl Tam caenka HM 6bina, A Xo4y CBOEN 40NN,

a bad taste in one's mouth (a bad (nnaun nasty) taste in one's (unm the) mouth) —
HenpuATHoe BnevaTt/ieHue; oTepalleHme (c to leave)

Then the CIA's infiltration of student groups and university faculties left a bad taste
in my mouth. — To, 4To B CTyAeHYecKMx rpynnax mmenucb areHtbl LPY, Bo3mywano wm
ocKkopbano meHs.

every man to his taste (every man to his taste (everyone to his own taste, tastes
differ, there is no accounting for tastes)) — y Kaxaoro cBoit BKyC; 0 BKycax He CnopsaT, Ha
BKYC M LBET TOBapULLEN HET

Everyone to his taste! said Harriet, who always delivered a platitude as if it was an
epigram. — Y KaxXAoro CBOW BKYC, — CKasana [appueT, KoTopada ntobuna wuspekatb
6aHaNbHOCTU C TaKMM BUAOM, byaTo 3TO BecTAWMe OCTPOTbI.

give smb. a taste of one's quality — npoasuTb, NoKa3aTb cebA

galvanic taste — npoba Ha A3biK

a matter of taste — geno Bkyca
to taste — 1) npoboBaTb (Ha BKyc); oTBeaaTb

| haven't tasted anything of the kind. — Hukorga s He en HMyero nogobHoro.

2) UMeTb BKYC, NPUBKYC

The chicken tastes good. — Kypuua BKycHas.

The soup tastes of onions. — B cyne o4yeHb YyBCTBYEeTCA /YK.
tasting — peryctauma Syn. wine tasting  tasting room — aerycTaumMoHHbIA 3an

free tasting — 6becnnatHaa gerycrayma

flavours — BKycoBble 0CO6GEHHOCTM BMHA

expressive — Bblpa3uTenbHbin (0 6Goratom BKyce W OyKeTe BMHA, C XOPOLLO
Pa3IMYNMbIMMU, BbIPAXKEHHbIMWU KOMMOHEHTamMK) Syn. open wine, bouquet
food stuffs — npogoBonbCcTBME, NPOAYKTbI MUTAHWUSA, CbeCcTHOe, Nuwa, eaa Syn. eatable,

food, edible, eatables, viands (eda, KywaHbe, scmeo)

victuals — ega, nuwa; cbecTHble NpUNacbl, NPOBU3UA, NPOAOBONLCTBUE

victualer — nocTaBWMK NPOAOBONLCTBUA; TPAKTUPLLUK, pectopaTop

victualler — nocTaBWMK NPOAOBONLCTBUA

licensed victualler — TpakTUpwMK, vMmewOWMI NaTEHT Ha NpPoOAAXKY CNUPTHbIX
HanuTKoB ©6) Bllageney, pectopaHa

victualling — cHabxeHne npoaoBoNbCTBUEM

victualling-yard — npoaoBONbCTBEHHbIN CKAag,

food products — nuMuweBbie NPoAyKTbl, NPOAOBONLCTBEHHbIE TOBApPbI

food shortage —HegocTaToK, HeExBaTKa NPOAOBO/IbLCTBUS

food-deficit nation — cTpaHa, B KOTOPOM He XBaTaeT MPOAOBO/IbCTBEHHbIX PECYPCOB
food — nuwa, nuTaHWe, NpoBM3nA, NPOAOBONBLCTBME, NPOAYKTbI MUTAHMUA

to cook (prepare) food — rotoBuTb egy

to heat (reheat) food — pasorpesatb eay

to bolt (gulp down) food — rnotatb nuwy

to eat food — ecTb, KywaTb

to swallow food — rnotatb nuwy

appetizing (delicious, tasty) food —BKycHas ega
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coarse food —rpybaa nuwa

exotic food —aK3oTMuecKkasa nuuia

fine food — xopowan ena

heavy food — Taxenas nuuwa

light food — nerkaa nuwa

nourishing (wholesome) food — 3a0poBana nuuwa

plain (simple) food —npoctaa nuwa

rich food — »unpHas nuuwa

spicy food — ocTpas nuuwa

frozen food —3amopokeHHas nuuia

gourmet foods (delicatessen) — genukartecbl, nuwa gns rypmaHos

foodie — ntobutenb rotoBuTL €4y, rypman

health food — 3gopoBas nuwa

scraps of food — nuweBble KpoLLKK

food value — nutatenbHoOCTL

kosher food — KowepHas nuwia

finger food — nuwa, KoTopyto eaaT pykamu

junk food — nuwa, 6orataa KaopPMAMM C HU3KOM NUTATENbHOM LLEHHOCTbIO

canned food — amep. KOHcepBbl (B ecTAHbIX baHKax)

preserved food — KOHCcepBUPOBaHHbIE MPOAYKTbI, KOHCEPBBI

food rationing — KapTouHaa cuctema (pacnpegeneHma NpPoAyKTOB)

tinned food — 6puT. KOHCepBbI (B *KecTaHbIXx 6aHkax) Syn. fare, board

food additive — nob6aBKa K NULLEBLIM NPOAYKTaM

food supplements — nuwesble A06aBKK

food allergy — nuweBas anneprms

food analog —3ameHuTeNnb NULWEBLIX NPOAYKTOB

food intake — npuem nuwm

Let's take food with us and have a picnic on the river. — JaBaiiTe Bo3bmem c coboi
ey M YCTPOUM Ha peKe MUKHMUK.

The food was crook. — MutaHne 66110 OTBPATUTENBHbIM.

baby (infant) food — npoayKT ansa AeTckoro nUTaHUA

staple foods — OCHOBHble nuULEBbIE NPOAYKTbI MUTAHUA (MACO, MOJIOKO W Ap.
NPOAYKTbl }KUBOTHOBOACTBA, MYy4Hble NPOAYKTbI, 0BOWM, GPYKTbI)

fattening foods — o6e3xkupeHHas nuwa

genetically modified food — reHeTMYECKM M3MEHEHHbIN NPOAYKT

food legislation — npoaoBONBLCTBEHHOE 3aKOHOAATENbCTBO (3aKOHOAATENLCTBO O
NULLEBLIX MPOAYKTAaX, PEryavpyolLee BOMPOCbI MX MPOU3BOACTBA, KOHTPONA KayecTBa M
pacnpocTpaHeHus)

food adulteration — ¢anbcudukauma npoayKToB nuTaHua (mobaBneHve B nuLLy
WMHIPeaMeHTOB, ONACHbIX ANA 340P0BbA YEe/N0BEKA)

genetically modified food — reHeTuyeckn nMameHeHHbIN NPOAYKT
snacks — 3aKkyckn Syn. bite, lunch; hors d'oeuvres, appetizer

snack — nerkas 3aKkycka entree — 3aKycka Ha baHkeTe

Let's go somewhere for a snack. — [laBaliTe noeaem Kyaa-Hubyap nepexkycuTsb.
to fix a snack — npuroToBUTbL NeErkyto 3aKycky
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between-meal snack — nepekyc (npuem nuWKM MeXKAYy OCHOBHbLIMM NpPUEMAMMU,

Hanpumep, mexay o6eaom U yKMHOM)

midnight snack — nonyHO4YHbIM Npuem NUwm

party snacks — npa3gHMYHbIe 3aKyCKM

snack cake — amep. nupoxkHoe snack food — amep. 3aKycka

cold collation — xonoaHaAa 3akycKa light snack — nerkas 3akycka

for the last bit, as a titbit, for a taste — Ha 3aKycky

fish snacks — pbibHbIe 3aKycKu

to take (have) a snack (lunch) (to eat, drink (with), have (with) — 3aKycbiBaTb

to have some vodka with one's herring —3akycbiBaTb BOAKY ceneaxomn
fish — pbiba

baked fish — neyeHas pbiba

fresh fish — ceexkan pbiba frozen fish — moporkeHasa pbiba

broiled (fried) fish —xapeHan pbiba dried fish — cyweHasa pbiba

freshwater fish — npecHoBogHas pbiba

saltwater fish — mopckas pbiba

smoked fish — KonyeHasa pbiba

tropical fish — Tponuyeckas pbiba

filleted fish — pbibHOE dUne

fish and chips — pbiba ¢ }kapeHbim KapTodenem

bouillabaisse — TyweHas B Boge unu B 6enom BmHe pbiba

crayfish — pakK; nanrycr
bream — newy,

carp —Kapn

cod —Tpecka

herring — cenenkKa
plaice — kKambana

crab meat — Kpabbl
Sprats — wnpoTbl
salmon — cemra, nococb

kipper —KonueHaa cenegka
perch — OKyHb

pike — wyKa

tuna — TyHew,

sturgeon — oceTpuHa
sheat-fish — com

zander — cyaaK

sardines — capauHbl
Siberian salmon — KeTa

humpback — ropbywa
burbot (eel-pot) — Hanum
smelt — Koptowka

white sturgeon / beluga — 6enyra
pike-perch — cypak
plaice (flounder, sole) —kambana
sheat-fish (cat-fish) — com alaska pollack — munTan
snout-beetle — cnoHuk roach —nnotsa
hake (mulsette, stockfish, whiting) — mepnysa
white salmon (cartilaginous fish) — 6enopbibmua
caviare — uKpa
beluga caviare — 6enyxba MKpa
osetrova caviare — oceTpoBas UKpa
pressed caviar —narocHaa MKpa
red caviar — KpacHaa MKpa
caviare to the general — canwkom ToHKoe 6at040 Ans rpyboro BKyca
caviare sandwich — 6yTepbpop, ¢ nkpoi
fish courses — pbIbHble 61103
fish aspic —3anunBHoe n3 pbibbl
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sturgeon in aspic (in jelly / jellied) sturgeon —3anuBHas oceTpuHa
stuffed pike (ling, muskellunge, pickerel) — ¢apwmposaHHas LwyKa
perch in marinade — OKyHb No4, MapMHagoOM
crayfish (sea crayfish, spiny lobster) — pak; naHrycr
kippered herring (kipper) —KonyeHaa ceneaka
lampreys in mustard sauce — MMHOIM B FOPYMYHOM COycCe
sprats in oil —wnpoTbl B Macne
herring and vegetables — cenegka ¢ oBowamu
marinade herring — mapvMHOBaHHasA ceneaxa
marinade eel — MapMHOBaAHHbLIN Yyropb
as slippery as an eel — ckonb3KWN KaK yropb
cod liver — neyeHb Tpecku
fishery poducts — pbIGHble NpoayKTbI
shrimps — KpeBeTKu
jumbo shrimps — KpynHble KpeBeTKU
shrimp cocktail — canat U3 kpeseTok
crabs — Kpabbl
lobsters — omapol
squids — Kanbmapbl
fish assorted (assorted fish, fish assorty) — pbibHOe accopTu
smoked oysters — KonyeHble ycTpULbl
steamed clams — TyweHble MONOCKU
cod-liver oil = pblbuit xup
cold meat dishes — xonoaHble msacHble 6at0aa
frills — penukartec
junk — nomoTb lump — Kycok
paté (Fr.) / pasty — nawret
cold pork — 6y»eHunHa
boiled tongue —oTBapHON A3bIK
jellied tongue — 3anMBHOM A3bIK
balyk — 6anbik
brisket (bacon) — rpyauHka
meat-jelly and horseradish sauce —msAcHOM CTyAeHb C XpeEHOM
cold cuts — TOHKME TOMTUKM BapeHOro maAca, NoAaBaemble XON0AHbIMU
to jerk — 3arotaBnMBaTh (XPaHUTb) MACO B BUAE A/IMHHBIX TOHKMX BANIEHBIX KYCKOB
ham — BeT4nHa
(smoked) sausage — (KonyeHasn) Konbaca; cocucka
frankfurters — cocuckm
chain-sausage — capgenbku
poultry — gomaluHAa nTuua
fowl —nTuua
chicken — upinneHok broiler — 6ponnep duck —yTka goose —rycob turkey —nHaenka
poultry courses — 6043 13 goMmallHen NTULbI
cold-roast chicken — xonogHan »apeHas Kypuua Uan LbINJAeHOK
cold-roast duck — xonogHas *kKapeHas yTKa
cold-roast goose — Xx0n04HbIN KapPeHbIN TyCb
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light or dark meat — 6enoe n kpacHoe mAco KypuLbl

turkey with all the trimmings (special things served for Thanksgiving) — nHaerika c
rapHUPOM WMAKN CanaTom

chicken curry — upinneHoK c Kappu

creamed chicken — Kypuua co cnnskamm

chicken mole (Mexican: chicken in a sauce) — ubinneHoK B coyce

breast of chicken — KypuHaa rpyaka

game (wild birds or animals) — gnub

drumstick (leg of turkey) —HoXKa goMaluHel NTULDbI (KypULLbl TN MHAENKW)

wishbone (breast bone of turkey) — rpyaka nHaenku

pope’s nose —ryska *apeHon NTuupl
salads — canatbl; BUHErpeT; BcAKas BCAYMHA, CMECh

crab salad — canat 13 Kpabos

fish salad — pbIGHbIA canaT

tomato and cucumber salad — canaT s nomngopos 1 orypuos

mixed green salad — canaTt 13 cBeXWUX OBOLLEN

Waldorf salad — Banbgopckuit canat

vegetable salad — oBowHoM canat

Russian salad — BuHerper

to dress a salad with sour cream or mayonnaise — 3anpaBuTb canaT CMeTaHOW UNun
ManoHEe30M

tossed salad — Hackopo NpUroToBNEHHbIN canaT
greens, potherbs — 3eneHb

finely cut herbs —menko nopybneHHana 3eneHb

green meat — 3e/1eHb, OBOLM

verdure — 3eneHb (0BoOLLM)

parsley — neTpyLuKa

dill (fennel ) — ykpon

celery — cenbaepeit

spinach — wnuHaT

lettuce — canar

hearts of lettuce — KouepbIXkKka canara

a head of lettuce — ny4ok canara

crisp lettuce — KyapaBbI canat

iceberg lettuce — KO4YaHHbIN canat

leaf lettuce — nucrosom canar

greens cutter —mawnHa ana HapesaHua 3eneHu
spices (spicery, kitchen herbs) — cneunn, npaHoctu

horse radish — xpeH

horse radish sauce — xpeH NpPUroToBAEHHbIN

mustard — ropumua; mustard-pot — ropunyHunua

pepper-box — nepeyHumuLa

May | trouble you for the pepper? — lNepepnainte, noxkanyiicra, nepeu,
salt —conb; salt-cellar — conoHka

Pass me the salt, please. — MNepeaalite MHe conb, NOXKanymcra.

salty — coneHbinn; oversalted — nepeconeHHbi undersalted — HegoconeHHbIM
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like a dose of salts very quickly indeed — o4yeHb bbICTpO, CTpEMUTENBHO

vinegar — yKcyc

apple (cider) vinegar —a6104HbIN YKCYC

wine vinegar — BUHHbIN YKCyC

vinegary (acetous, acetic) — yKCyCHbIN

pepper (paprika) — nepeL,

black pepper — yepHbIii nepeL,

hot pepper — ocTpbliit (3kryumii) nepet,

red pepper cayenne) — KpacHbl nepel,

dash of pepper — wenoTtka nepua

ground pepper — MONOTbIN Nepew,

allspice — aywuctein nepey,

capsicum — CTpy4KOBbI/ nepew,

cinnamon — Kopwuua

clove — reo3auka

sprinkled with cinnamon — nocbinaHHbIN Kopuuen

curry — Kappwu (ocTpas npunpasa); 611040, npunpasaeHHoe Kappu (puc, maco)

to curry (to flavour, prepare with curry) —npurotosnsaTtb 61043 ¢ Kappu

Spicy — apOMaTUYHbIN, MUKAHTHbLIN

dressing (stuffing) — npunpasa, noanmea, coyc (k pbibe, canaty)

a salad dressing — npunpaBsa K canaty

stuffing — HaunHKa

flavouring (seasoning, relish) —3anpaBka; nNpuNpaBa; cneuys; NPUBKYC
relish — (npuATHbIA) BKYC, NMPWBKYC, 3amax, NPWMNPaBa, COYC, rapHWUP, 3aKycka (ocobeHHO ocTpble
Unun npaudble) Syn. appetizer , hors d'oeuvre

pear relish — apomart rpyLm
to relish — a) nonyyatb y0BONbCTBME, HAaCNAXKAATbCA 6) MMETb BKYC, NPUBKYC

His fine taste taught him to relish the beauties of Virgil and Cicero. — bnarogaps csoemy
YTOHYEHHOMY BKYCY OH Hayuymnca HacnarkaaTbCA npowsseaeHnsmn Beprunms v LmuepoHa. The
supper relished quite as well as any | ever ate in the Old Country. — Y»KMH Ha BKyC 6bU1 NPaKTUYECKN
TaKMM K€, KaK 0bblMHaA ena, KOTopyto A Bcerga en'y cebs Ha poayHe.

flavourring — npuATHBIK NpPUBKYC
soups — cynbl

broth—noxnebka, msacHol oteap, bynboH Syn. clearsoup, bouillon (broth, consomme)

beef broth —rosaxuit 6ynboH

chicken broth (consommg¢) (Fr.) — KypuHbIN 6yNbOH

clear broth — npo3payHbIi 6yNbOH

Scotch broth —nepnosbit cyn

broth culture — 6ynboHHaA KynbTypa

Your broth has grown cold. — TBo# 6ynboH oCTbIN.

clear soup with toast — 6ynboH ¢ rpeHkamu

chicken cream soup — npoTepTbI cyn u3 Kyp

vegetable soup — cyn 13 oBoLlen

vegetable cream soup — npoTepTbIN cyn 13 oBOLLEN

chicken noodle soup — KypuHbI cyn-nanwa

chicken vermicelli soup — KypuHbII cyn ¢ BEpMULLENbIO
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beef-tea — Kpenkuit 6ynboH M3 roBAANHLI

cabbage soup (shchi) — ww

celery soup — cyn c cenbaepeem

tomato soup — TomaTHbIN cyn

bisque — pakoBbIi cyn

sorrel soup — WaBenbHble (3eN1€eHble) Wy

borsch(t)( red-beet) soup — 6opuy,

dauerkrut soup — wm 13 cBexen KanycTbl

sauerkraut soup — Kucnble Wwm

rassolnik — pacconbHUK (cyn ¢ coneHbiIMK orypuammu)

mushroom soup — rpubHo cyn

pea-soup — ropoxoBsbli cyn

milk soup — MOnOYHbIN cyn

thick soup — ryctoit cyn

thin soup — *kuakuii cyn

onion soup — N1yYKOBbIM cyn

ox-tail soup — cyn n3 6blYbMX XBOCTOB

set soups — 3anpaBoOYHbIe Cynbl

fat soups — *kupHbIe cynbl

non-fat (lean) soups — HEXXMPHbIE cynbl

purée (Fr.) — cyn-ntope

cream soup — NPOTePTbIA cyn

consomme — KOHCcoMe (Pa3HOBMAHOCTb CynoB)

clear consomme — Npo3payHbIi KOHCOME

to eat soup —ecTb cyn

to make soup — rotoBuTb cyn

SOuUpy — MOXOXKWUIM Ha cyn

creamed tuna (fish, carrots) — kpem-cyn M3 msaca TyHua (MOpKoBK)

bowl (cup) of consomme —yaluKa, Tapenka, Nnopuua KoHcome

jellied consomme — keneobpasHoe KOHcome

clam chowder — ryctas noxnebka 13 pbibbl, MONIIOCKOB, OBOLLENA U CBUHUHDI
cook — KyxapKa, nosap, cTpanyxa
to cook — a) rotoBuTb, cTpsANaTb 6) TBOPUTLCA, (TaMHO) rOTOBUTLCA

Everyone in the office has been whispering this morning. — I'm sure there's something
cooking. — 3Tm yTpom B opuce BCe NEPELLENTbIBAOTCA. f YBEPEH: CKOPO YTO-TO NPOU3ONAET.

to cook down — ocTbIBaTb, OCTY»KaTb

to cook up (cook, concoct) — cTpsinaTb, KapuTtbca, Baputbea (o eae)
cookery (concoction, cooking) — KynnHapua; cTpanHs

cook-ware — KyxoHHas yTBapb

cooker (stove, range) — KyxoHHas NaAUTa; Neyb

gas cooker — raszoBasa nauTa

electric cooker —aneKkTpuyeckasa nauta

cook-book (cookery-book) — KHUra o BKycHOM 1 340p0OBOIM NuLLe

cook-galley (room, caboose) — kamby3

cook-general — npucnyra, BbINOAHAOWAA 0BA3aHHOCTU KyXapKM M FOPHUYHOM

cook-house —noxoaHas (cyposas) KyxHA cooked (boiled) —BapeHbIi, KunsyeHbIn
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course — 611000
a three-course dinner —obepg, 13 Tpex 6ato4
plat du jour (standing dish) — gexxypHoe 6at040
cold dish — xonoaHoe 6nt0a0
to dish —knacTtb Ha 6040
Today we're having a dinner of four courses. — CerogHsa y Hac oben u3 4 6atop,
for the first (second) course — Ha nepBoe (BTOpOE)
What vegetable courses have you today? — Kakne cerogHa oBowHble 6atoaa?
dessert — pecept, cnagkoe (6natogo) for dessert — Ha aecepT
dessert-spoon — gecepTHaa N0XKa
sweet dessert wine — gecepTHOe BMHO
What's for dessert? — 410 Ha aecept?
Are we going to have any dessert today? — CerogHa 6yaer uto-HMbYyAb Ha cnaaKoe?
breakfast — yTpeHHWi1 3aBTpaK
to eat (have/take) breakfast (lunch) — 3aBTpakatb
to make (prepare) breakfast — rotoBuTb 3aBTpaK
continental breakfast — «KOHTUHEHTA/IbHBIN 3aBTPAK», NIETKUIA YTPEHHUIN 3aBTPaK
full breakfast — nonHoueHHbIM 3aBTpakK
tiffin — BTopoi 3aBTpak
light morning meal — nerkui 3aBTpak
square/hearty meal — nnoTHbIN 3aBTpaK
hurried breakfast — 3aBTpak Ha bery
nutritious breakfast — nutaTenbHbIN 3aBTPaK
wholesome breakfast — nonesHbIi 3aBTpak
substantial breakfast — nnoTHbIN 3aBTpakK
What did you discuss at breakfast? — O yem Bbl roBopuAN 3a 3aBTpakom?
for breakfast — Ha 3aBTpak at breakfast —3a 3aBTpakom
to sit down to breakfast — cagntbca 3aBTpakaThb
lunch — BTOpOI 3aBTpaK; neHy
set lunch — KomnnekcHbIN 0bep,
to have/take lunch —o6enathb (B cepegnHe pabouero AHA)
business, working lunch —obepg, ¢ genoBbiM NapTHEPOM
at lunch —Ha obege buffet luncheon — nerkuit 3aBTpak
They were all at lunch. — OHuM Bce 6bI1M Ha obepe.
box lunch — 06en pabpnyHOro M3roToBNEHMA B YNaAKOBKe
early bird lunch — amep. ueHbl ana "paHHelt nTawku" (cKMaKa B pectopaHax, Kade
ONA Noaen, 3aBTpaKkalowmx nim obegarowmx paHblue o6LWenpuHATOro BpemeHu)
picnic lunch — nuKHKK
power lunch —amep. genosoit obep,
to lunch out — obepatb B pectopaHe
supper —yuH light supper—nerkui y>kuH at supper —3a y>xmHom after supper —nocne yxumHa
for supper — Ha yXuWH
to make (prepare) supper — roToBUTb Y*KWH
to serve supper — nogaBaTb YXUH
to take (have) supper — y»kuHatb
meal — npuHaTMe NUK; eaa
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fixed meal — KomnneKcHbIN 0bepn,

stand up meal —3aKycKa Ha xoay, cTosA

at meal-times, during a meal, while eating — Bo Bpems eapbl

big (heavy, decent, hearty, solid, square, sumptuous) meal — obunbHan ega

light (small) meal — nérkan ena

simple meal — npocras ena

skimpy meal — ckyaHaa nuwa

main meal — OCHOBHOM MpPMEM MUY

to cook (fix, prepare) a meal — rotoBuTb ey

to have a meal — ectb

to make a meal of soup — npurotoBUTL Cyn

to order a meal —3aKasbiBaTb eay

to serve a meal — nogasatb eay

meal voucher — KypcoBKa Ha nuTaHue (onnavyeHHaa B Typb6opo)

You must have a good meal in the morning. —Tebe Hy»KHO yTpPOM XOpoLlo noectb. She was
quietly shelling French-beans for her dinner. — OHa MUPHO uMCTUNa Paconb K YIKUHY.

merry meal —4To-TO NnpusaTHOE  sorry meal — YTO-TO HeNnpusaTHoe
dinner — obep, robust dinner — cbiTHbI 06ea at / during dinner — 3a o6egom

dinner companion — coTpanesHukK

What shall we have for dinner? —Yto y Hac byaeT Ha obea?

dinner bell —3BoHOK K 06eay

dinner break —obeaeHHbIN nepepbiB

dinner set — obeneHHbIN cepBu3

dinner-party — roctu K obeny

to cook dinner — Baputb 0bep,

dinner party — 3BaHbI 0beg,

set meal — KomnneKkcHbI obep,

for dinner — Ha obepn, kK 0beay inthe morning — ao obena

in the afternoon — nocne obega dinner-time — yac obena

to have dinner /lunch (dine) — o6epatb

to dine out —obenaTtb He goma

diner —obepatowmin dinner (lunch) — obeaeHHbIN

dining-room (dinner) table — 06eaeHHbIN cTON

dinette (dining alcove, corner) —obeaeHHbIA YroN0K KYXHU

to give a dinner — ycTtpauBaTb 3BaHbI 06eg Syn. banquet

You can get a good dinner at this canteen. — B 3TOM cTON0OBOM MOXXHO XOpPOLLO
noobenatb. You should not read at dinner. — 3a o6egom He yutatot. Shall we ask him to
dinner? — Mbl npurnacum ero Ha obea?

meagre dinner — nocTHbI 0ben,

scratch dinner —obes, NPUroTOBNEHHbIN Ha CKOPYHO PYKY; MMMPOBM3MPOBaHHDbIN 0bes,

dinner table —obegeHHbI cTon dining room — cTtonoBas

dinnerware (dinner ware) — ctonoBas nocyga; CTosioBoe cepebpo

dinner clothes — ogexpaa ana obepna; 3aKpbITOe BeyepHee NNaTbe; CMOKMUHT
(opuumanbHaa nnm nonyodpuumnanbHaa oaexaa ANna 3BaHbIX 06enoBs)
dinner dress — (xeHckoe) nnatbe AnA (3BaHoro) obega (06bIMHO 3aKpPbLITOE,

OJINHHOE, C A/IMHHBIMU PYKaBaMU UM }KaKETOM)
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dinner dance — oben c 6anom (TOPKECTBEHHbIN Y}KWH, MO OKOHYAHUM yCTpamBaeTca
6an) dinner jacket - cMOKMHI (NMAXKaK ONs BeYEPHUX MPUEMOB M3 YEPHOWM LLIEPCTAHOM
TKaHM C aT/laCHbIMW OTBOPOTAaMM; HALEBAETCA C YEPHbIMM Bptokamu, 6enon copoyKon m
YEPHbIM rancTtykom-6abouKkoi

black tie — nugxak ana obena

dinner lady — *eHwwuHa, nogatowan oben B WKone

dinner pail — émKkocTb gna obena paboyero, KOTopbit OH bepet ¢ coboi

dinner stop — ocTtaHoBKa Ha obep BnioTb A0 nepsbix gecatunetuit XX B. noesga
OENann TaKyl OCTAHOBKY Ha oOnpefeneHHbiX CTaHuuAx, rae 6bin pectopaH. CTosHKa
noesfa He npesblwana 15 MUHYT.

railroad eating house — npuBOK3anbHaa cTon0BaA [lepBas TakaA CTON0BaA ObLia OTKPbITA
KommepcaHTom ®. Mapeu B 1873 Ha craHumM TonuWKa KenesHon aopor AmuucoH — Tonuka —
CaHma-®e B Kanzace. K 1901 uucno mx goctmrno 47. CnaBunnch ObICTpbIM OBCIYXKUBAHUEM U
BKYCHOM nuLen. MpocywecrsoBanm ao 1928.
elevens (elevenses) — (pasr.) nerkuii 3aBTpak okono 11 4acos yTpa
beets (beetroot) — cBekna

marinaded beets — mapuHoBaHasA cBekna
radish — pegncka bunch of radish — nyyok peancku

black radish — peabka
pumpkin (gourd, squash) — TbikBa

squash — obuee o603HauyeHMe [NA NNOAOB M3 CEeMENCTBA TbIKBEHHbIX (Kabauok,
TblKBa, MATUCCOH) (HWKEO3HAYEeHHble CMHOHMMbI 00O03HAYalT pasHble BUAbl TbIKBEHHbIX,
OZHAKO MOTyT yrnoTpebnATbCcA U KaK CUMHOHUMbI Apyr apyra) Syn. pumpkin, gourd, summer
squash, winter squash
pepper — nepeL,

chilis rellenos (Mexican: stuffed peppers) — ¢apwmpoBaHHbIN nepew,
carrot — MOpPKOBb
swede (rutabaga) — 6ptokBa
turnip — pena
tomato — nomuaop; nepcuk (o KeHlWmHe Uan aesyLLKe)

tomato juice — TomaTHbIN COK tomato paste — TomaTHas nacrta

beef (beefsteak) tomato — 6blube cepaue (copT nomnaopos)

cherry tomato — uveppu (copT NoOMMAOPOB C NAOAAMWU MANEHBKOFO pasmepa,
obpasywmmn rposapa)

plum tomato — copT noMnaopPOB ¢ NA0AAMM CAUBOBUAHOM GOPMbI
egg-plant (aubergine, guinea pumpkin) — 6aknaxaH
oil berry (olive) — macnuHa, onuea
garlic —yecHoK

clove of garlic (garlic bulbet, hop) — 3y6ok yecHoKa

whiff of garlic — yecHoYHbIM 3anax

broad-leaved garlic — nyk meggexuin, yepemiua

garlic press — YeCHOKOAaBW/IKa, YECHOYHULA
vegetable marrow (squash) — Kaba4yok, aBokago
onion — nyK, 1yKOBMUA

bulb (large) onion — nyK penyatbiit

to onion — npunpaBnsaTb NyKoM, fOOABNATb NYK
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spring onion(s) —3enéHbit nyk Syn. scallion
wild leek — ankmn nyk  leek — nyk-nopen
celery — cenbaepen
peas (pl) —ropox marrowfat — ropox mo3sroBoi
pea pod — cTpy4yoK ropoxa chick-pea — ropox Typeukum
split peas — nyuweHbI ropox
frozen peas —3aMOpPOXKEHHbIN 3e/eHblA TOpPOLLEK
mushrooms — rpu6bi
chopped mushrooms — pybseHbie rpunbbl
to pick mushrooms — cobupatb rpmnbsl
edible mushroom — cbegobHbIN rpub
mushroom sauce — rpubHomn coyc
to mushroom up (out) — pacTu Kak rpmbbl; BbICTPO PaACNPOCTPAHATLCA
to grow (grow, spring up) up like mushrooms — pactu Kak rpubbi
potatoes — KapTodenb (potato — kapTobenunHa) Syn. murphy, praties
batata — cnagkui kaptodennb
fried (boiled, baked) potatoes — »kapeHbliii, BapEHbIii, NeYéHbIn KapTodenb
potatoes baked in their jackets (skins) — KapTodenb, 3aneyéHHbIi B MyHAMPE
chipped (French-fried) potatoes — kapTodenb ¢ppu
mashed potato (potatoes) — kapTodenbHoe ntope
to peel potatoes —4ncTUTb KapTOLLKY
new potatoes —monoaon Kaptodpeno
chip — nomTuK noaxkapeHHoro Kaptodens
to bake potato — neub KapTodennb
to fry potato — xaputb KapTodenb B macne
fried potatoes (chips) — »kapeHbiit KapTodenb
to mash potato — genatb ntope
mashed potatoes (potato mash) — kapTodenbHoe niope
to peel potatoes —unctutb KapTodennb
baked (chipped, French-fried) potatoes — kapTodenb ¢pu
hash brown potatoes — nepexxapeHbii KapTodenb
potatory — a) xapaKkTepHbI A1a NbAHOTO 6) CKAOHHbIN K NbAHCTBY
potatory prowess — nbAHaA yganb
potatory tendency — CKNOHHOCTb K NbSAHCTBY
cucumber — orypey,
as cool as a cucumber — HEBO3MYTUMbI, CMOKOMHbIN, XN3aAHOKPOBHbIM
pickled cucumbers — mapuHOBaHHbIE OrypLbl
salted cucumbers — coneHbie orypupbl
as good as new; in prime condition; fresh as a daisy — KaKk orypuuk
cuke (gherkin) — KOPHULIOH, Orypumk
cabbage —kanycra head of cabbage — KauaH KanycTbl
red cabbage (Scotch kale) — KpacHoKouyaHHaa Kanycra
savoy cabbage — caBoilickasa KanycTa
white cabbage — 6enokoyaHHaa Kanycra
sauekraut — Kmucnas Kanycra
pickled (salted) cabbage — KBalweHaa KanycTa
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cabbage lettuce — canat KO4YaHHbIN
salad-oil — Kanycra npoBaHcanb
cauliflower — ueTHasa Kanycra
broccoli — kanycTa cnaprkeBas
Brussels sprouts — 6ptoccenbckaa Kanycra
laminaria, sea kale — mopckaa kanycra
celery cabbage — Kanycrta Kutalickan
pickled cabbage with salad-oil —kanycrta npoBaHcanb
green / garden stuff — osouu
fruit — nnop, dpyKTbI, NNOABI
They grow here different fruits. — 3gecb BbipawmBatoT pasHble GPYKTbI.
soft (fleshy) fruit — Aaropa 6e3 KocTouKM (KNyOHMKA, MannHa); CoYHbIA Naoa,
crude fruit — He3penbIt nnop,
stewed fruit — komnoT
fruit salad — cnagkoe 6040 13 PppyKTOB;
fruit piece —HaTiOpMOPT ¢ ppyKTamu
canned (tinned) fruit — KOHcepBMpOBaHHblE GPYKTbI
citrus fruit — uuTpycosble
dried fruit — cyweHble ¢ppyKTbl
fresh fruit — cBexkne ¢pyKTbI
frozen fruit — 3amoporkeHHble QPYKTbI
luscious fruit — cnagkmne GpyKTbI
ripe fruit —3penbie GpyKTbI
tropical fruit — Tponnyeckme PpyKTbI
unripe fruit — He3penble PpPyKTbI
candied fruits — uyKaTbl
crystallized fruits — KoHAMpOBaHHbIE NOAbI
windfall fruit — nagannua
stone fruit oil — macno M3 KOCTOUKOBbIX N1040B
large fruits — cemeuyKoBble M KOCTOYKOBbIE NAOAbI
fruit drop — KoHdeTKa; negeHel, Syn. barley sugar, candy, nicy, lollipop
fruit drops — nat, mapmenag, Syn. jujube, fruit jelly, fruit jellies
forbidden fruit —3anpeTHbIM NaoA (B NPAMOM M NEPEHOCHOM 3HAYeHUM)
small (passion) fruit — arogHble KycTapHWKW; Arodpl; NAOApl, PE3ynbTaTbl
the fruits (product, result ) of one's labor — nnoabl Tpyaa
to bear fruit — npMHoCcKUTb NNoApl, AaBaTb pe3yabTaThl
to bear (reap) the fruits of smth. — noxunHatb nhoapl yero-n
fruit grower —nnogosoa, cagosos,
to fruit — gaBatb nnoapl, N10AOHOCUTL, YNBTUBMPOBATbL, PAa3BOAUTD
| have not fruited those sorts of strawberries. — A HMKorga He 3aHMMmancs
pa3BegeHNEM 3TUX COPTOB KAYOHUKMW.
fruitful — nnogoTBOpHLIN, NaogopoaHbIl; fruitless —6ecnnogHbIN
fruity — noxoxuin Ha ¢pyKTbI (MO BKyCy, 3anaxy); ¢ apomatom BMHOrpaza (o BuHe)
fruit and berries — ¢pyKTbl U Aroapl (rpynna nNuLeBbIX TOBAapOB)
fruit salad — ppyKTOBbBIN canaT
fruit-sugar (fructose, glucose) — dpyKTO3a; rnoKko3a
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fruition (enjoyment) — nonb3oBaHMe KakMMK-n. Braramu

to bring smth. to fruition — ocywectenatb

to come to (reach) fruition —ncnonHaTbca

fruiting season — nepuoa Na1oAOHOLWEHMA
fruitless — 6ecnonesHbin; 6ecnnogHbIN

fruitless negotiation — 6ecnnogHble neperoBopbl

fruitless (hopeless) task — 6esHagexHoe aeno / npeanpuatune

brandied fruit (peaches) — ¢ppyKTbI (MEPCMKM) BbLICOKOTO KayecTBa (NEPBOro copTa)

It is fruitless to go to him for help. — becnonesHo obpalLaTbca K HEMY 33 MOMOLLBHO.

Fruitty Pebbles ®pymmu nebsic — ToBapHbIN 3HaK Cyxoro 3aBTpaKka [cold cereal] ana perein us
CMECU KYKYPY3HOM Kpynbl, Caxapa, MMLLEBbIX KpacuTenein M BKyCOBbIX A00aBOK B popme MenKown
ranbKu; Bbinyckaetca pupmoint "Moyct".
fruity — 1) dpyKTOBbIN, C dpyKTOBLIM 3D PEKTOM, C A0baBNEHNEM PPYKTOB

fruity hopefulness on someone's face — UCKPEHHUIA ONTUMM3M Ha YbEM-N. SInLE

2) coxpaHAloLWMmMi BKYC U apomaT BUHorpaaa (o BuHe)
pine-apple (ananas) — aHaHac; nocobue no 6e3paboTuue

sliced pineapple (ananas) — cnoucTbIn aHaHac
pomegranate — rpaHat
kiwi fruit — kusm
berry — Aaroga; MKpuHKA, 3epHbIWKO MKPbl; 3epHO (Kode, MweHUupl); MACUCTbIN Nnoa,
(nomupop, 6aHaH M T. N.)

The Berry comprises all simple fruits in which the pericarp is fleshy throughout. — K
Arogam C TOYKM 3peHMA HOTaHMKM OTHOCATCA BCe OObIKHOBEHHble GPYKTbI, ¥ KOTOPbIX
MAcUCTbIN nepukapnuit. | went with herds of school-girls nutting and berrying. — A wen
BMECTe C rpynnamu WKO/bHUL, cobupatowmx opexm n aroabl. Are these berries eatable? —
3tn aroapl cbegobHbl? Let me stop at the liquor store for some berries. — [aii A 3anay B
TOT BUHHbIA MarasuvH KynuTb BUHA

brown as a berry ((as) brown as a berry) — oueHb TEMHbIN, 3aropensbii,

Well, well, you're brown as a berry. — Wb, Kak 3aropena! Mpsamo WoKonaaHaa crana.
strawberry — kny6HuKa

strawberry jam — KnybHMYHOE BapeHbe

strawberry bed —rpaaka c knybHuKkomn

strawberry jelly — knybHU4YHOE Kene

strawberry ice-cream — KnybHMYHOE MOpPOXKEHOE

wild strawberry — necHasa 3emnAHUKa

strawberry blond(e) — pbixkeBaTasa 6/10HANHKA

strawberry leaves — 3ems5HUYHbIE AUCMbLA, TUTYN Tepuora HasBaHMe no ambneme B
BMAE 3eMNAHUYHbBIX TNCTbEB HA FEPLLOrCKON KOPOHe
raspberry — manuHa

raspberry cane — Ma/IMHHUK, KYyCTbl Ma/INHbI

raspberry-yard — MannUHHUK

to give smb. the raspberry — Bbipa3uTb, npeHebperkeHne No OTHOLLIEHUIO K KOMY-/1.

red bilberries — 6pycHuMKa

bog bilberry (blueberry) — ronybuka Syn. bog whortleberry, great bilberry

blackberry — yepHuka, exxesuka Syn. dewberry, bramble

blueberry pie — nupor c YepHUKoM (6pycHUKOM, ronybukon)
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cranberry — KntokBa

currant —cmopoamHa black currant — aepHaa cmopoanHa

red currant — KpacHaa cmopoguHa white currant — 6enaa cmopoamHa

currant jelly — cmopoanHoBoe Kene

gooseberry — KpbI’KOBHUK

gooseberry fool — Kucenb u3 KpbIXKOBHMKA CO B3OUTbIMU CAMBKAMU
apricot — abpukoc

In England in a few favoured southern localities, standard apricots are a possibility. — B
AHINMM B HEKOTOPbIX HOMKHbBIX PaoOHAX MOTYT Mpou3pacTaTb 0bbMHblE COpTa abpuKoca.

apricot jam —abpuKocoBbIA AxKem

apricot kernel oil — KocTtoukoBoe abpuKkocosBoe macno

apricot plum —abpukocosaa cnmsa
apple — sbnoko  apple-quince (quince) — aliBa

apple of discord — abnoko pa3gopa
apple of one's eye — 3eHMLa OKa (a person or thing that is very precious or much loved)

Most of our best apples are supposed to have been introduced into Britain by a fruiterer of
Henry the Eighth. — Cuutaetca, uto Bce Nydlume copta A610K Obun BBE3EHLI B BennkobpuTtaHuto
Toprosuem ¢ppyktamum npu NeHpn Bocbmom.

This territory has become an apple of discord between two countries. — 3ta
TeppuTopmaA ctana A610KOM pasgopa 1A ABYX CTPaH.

the Big Apple — New York City

The Big Apple is filled with young kids trying to get into show biz. — Hbto-Mopk
NOJIOH MONOABIX NHOAEN, NbITAIOWMXCA CAeNaTbh Kapbepy B Woy-6M3Hece

apple dumpling — abnoko, 3ane4yeHHoe B TecTe

apple jelly —abnoyHoe xene

apple pie —abnoyHbIA Nupor

apple-pie order — 06pa3yoBbIA, NOAHbIM NOPAAOK

apple-pie bed — Kposatb, 3acTeneHHaa TakMm 06pPa3OoM, YTO HEBOSMOMHO BbITAHYTb HOMU
(Nnpoaenka, pacnpocTpaHeHHasA B aHIIMACKMX LUKO/IbHbIX WHTEPHaTax)

apple sauce — abnoyHoe niope

In the kitchen Mrs. Chilperic was urging the apple sauce through the moulin. — Ha
KyXHe muccuc Ymnnepuk Tonkna sbioyHoe niope.

| pulled a squeeze-tube of apple sauce out of its receptacle and parked it in front of
me. — A BbTawmn 13 KOpobKKM THOOMK ABGNOYHOro Mope M BoApy3uA ero nepen, cobon.

apple vinegar — Abn04YHbIN YKCyC

apple-brandy (applejack) — abnouyHaa Boaka

apple-cart —Tenexkka ¢ abnokamu

applejack —nupor ¢ A6104HOM HAUMHKOM

she's apples —all is going well
orange — anesbCuH

blood orange — KoposneK (copT anenbcnHa u Xypmbl)

clove (noble, mandarin orange, tangerine) — maHaapuH

navel orange — anenbCcuH ¢ pybUYMKOM, HaBeNb

orange-chip — anenbCcMHOBLIN LyKaT

orange-quarter —anenbCMHOBaA A0/1bKa; YeTBEPTb aneNbCUHA

Blenheim orange — KpynHbI COPT AecepTHbIX ABNOK
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to squeeze (suck) an orange — BbIXXMMaTb COK W3 anesbCWMHA; WMCMO/b30BaTb A0
KOHLLA, NO/IHOCTbIO; BbIXKaTb BCE, YTO MOXKHO;

orange pekoe — opaHX neKko (copT YepHoOro 4as)

squeezed orange — 8bI#amblli AUMOH, HEHY}KHbIN Bonblue YeNnoBeK

orange chip —anenbcuMHOBbLINA LyKaT
persimmon (ebony) — xypma
plum —causa, M3tom

French plum — yepHocnus

stewed prunes — TyLWeEHHbIA YepHOCINB

plum cake — KeKc ¢ M3toMOM (a TaK»Ke YacTo C LyKaTamm)

plum duff —nyanHr c ustomom

plum jam (plum cheese) — cnnBoBbIN AxKem

plum jelly — chnBoBoe xene

plum pudding — 1) poXKAECTBEHCKUIA NYAMHT  2) NYAUHT C U3IOMOM; CO C/IMBaMM
peach — nepcuk clingstone peach — nepcuK ¢ HeoTAeNAOWENCA KOCTOUYKON

peach jam — NepcuKoBbIN AXKeM

peach jelly — nepcukoBoe xene
cherry — BuwWwHA

cherry jelly — BuwHeBoe xene sweet cherry — yepewwHs

cherry brandy — BuwHeBaa HanmBKa, BULIHEBbIM NINKEP; BULLHEBKA
pear —rpywa

to go pear-shaped — to go wrong The plan started to go pear-shaped.
grapes — BMHOrpag,

bunch of grapes — rpo3ap BMHOrpaga

seedless grapes — BMHOrpag, 6e3 Koctouek

sweet grapes — c1aAKkuiA BUHOrpag,

sour grapes — 3e/1éHblA BUHOrpas, NPUTBOPHOE pPaBHOAYLUME K Y.-/1.

table grapes — cTonoBbI BUHOrpag,

wine grape — TEXHUYECKUIN, BUHHbIN BUHOTpag,

black grapes — 4épHbIi BUHOTpaA,

grape jelly —BuHOrpagHoe ene grape juice —BMHOrPaAHbIA COK

grape sugar — BUHOTpaAHbI caxap, r/1toKo3a

grape-cure —ie4eHmMe BMHOrPaaom

to pick grapes — cobupatb BMHOrpag,

to press grape — AaBWUTb BUHOIpag,

These grapes are great. — Kakoe npeBocxogHoe BWHO.

the grapes are sour (the grapes are sour (sour grapes)) — 3eneH BWHOrpag
(BblparkeHne 13 H6acHuM d30na)

But because we cannot satisfy the desires of our hearts — why should we cry sour
grapes at them? — Ho ecnm mMbl He MOXKem YAOBNETBOPUTbL KeNaHMA Hallero cepaua,
3a4eM Ke KpuyaTb 3es1eH 8uHo2pad?

the grapes of wrath — rpo3gpa rHesa

grapery — opaH}Kepes 4/1a BUHOrpaaa

Grape Nuts pelin Hamc — ToBapHbIN 3HAK cyxoro 3aBTpaka [cold cereal] ns cmecu
NWEeHUUblI W CONOAOBOrO  AYMEHS C  MWUHEpPaNbHO-BUTaMWHHbIMKW  aobasKkamu;
nepBoHayanbHo (c 1897) Bbinyckanca ¢mnpmon MMoycm Tenepb Kpagm ¢hyoc.
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grapefruit (grape-fruit, pomelo) — rpenndpyT
pink grapefruit — po3osbiv rpeindpyT
seedless grapefruit —rpeindpyT 6e3 KocTouek
white grapefruit — »kenTbiii rpenndpyT
a grapefruit section — ponbKa rperindpyta

melon — gbiHA water-melon — apby3
juicy melon — coyHasa apiHA ripe melon —3penaa AblHA
raisins — nstom seeded raisin — M3lom € KOCTOYKaMM

seedless raisin — nstom 6e3 Koctoyek
prunes —4epHOCNMB
lemon — avumoH
Won't you have a slice of lemon in your tea? — Xotute B Yaih IOMTUK IMMOHA?
lemon rind — AMMOHHaA KoXKypa
The juice of lemons yields citric acid. — Cok IMMOHa COAEPKUT IMMOHHYIO KUCNOTY.
nuts — opexu
walnut — rpeuknn opex
peanut (earth-nut, ground-nut, monkey-nut, goober) —apaxuc (3emnsaHoi opex)
nutshell — ckopnyna opexa
kernel of a nut —agpo opexa
(nut)crackers — wunubl ans opexos
to haul over the coals — pa3aenbiBatb nopg opex (oTpyraTtb Koro-n.)
salted peanuts — coneHbiin apaxmc
to get smth. for peanuts — KynuTb 4TO-N1. 33 HecuUEHOK
it is not peanuts — 3To He menoyb
to be off one's nut — slang mad, crazy, or foolish.
pumpkin seeds — TbIKBEHHbIE CEMEYKMU
Cashew nut (hazel(nut)) — necHoi opex
nutmeg — MyCKaTHbIN opex
almond — muHaanb
coconut (nut coke) — KokocoBbIN opex
filbert —amepuKaHcKMM necHoin opex
corn cob (the hard part of an ear of corn) — Kykypy3Hoe 3epHbILWKO
shredded coconut — apobneHbIrt Naog nnM cema KOKOCOBOM NafbMbl
hops — naogpl xmena, NMBO, ONUYM
egg-dishes
egg — Anuo
raw egg — cblpoe AnuUo
bad (addled, rotten) egg — Tyxnoe anuo
boiled egg — BapeHoe ANLO
soft(lightly)-boiled egg — aiiuo BcmATKy
hard-boiled egg — anyo BkpyTyto
bacon (ham) and eggs — anuHnua c 6eKoHoOM
fried eggs — AnYHMUA-TNa3yHbA
to poach eggs — BapuTb AluUa-nawoT (6e3 ckopaynbl B KUNATKE)
poached egg — anuo nawoTt
scrambled eggs — anyHnua-60nTyHbA
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addled / rotten egg — Tyxnoe anyo

to boil eggs —BapuTb ANua

to fry eggs — genatb AMYHULY

to hatch (incubate) eggs — BbickuBaTb ANLa

fried eggs — AMYHMLA-TNA3YHbA

to beat (whisk) eggs —B36uBaTh ANUa

to candle eggs — npoBepsATb CBEXECTb AWML, HA CBET

to lay eggs — HecTu anya

to eggs —B36UBaTHL ANLA

good egg — monoaeu, monoaymHa! oTanMyHaa wrykal

to whip eggs into a froth —B36MBaTh AlMLA 4O NONYYEHMA MEHbI

omelette — omner
sandwich — 6yTepbpopa Syn. bread and butter

cheese sandwich — 6yTepbpoa c cbipom

ham sandwich — 6yTepbpos c BeTYnHOM

grilled(toasted)-cheese sandwich — TocT ¢ cbipom

to make a sandwich out of — caenatb 6yTepbpoa n3 (4ero-n.)

cheese sandwich — 6yTepbpoa c cbipom

corned-beef sandwich — 6yTtepbpoa ¢ conoHnHoOM

double-decker sandwich — paBoiiHolt 6yTepbpos,

egg sandwich — 6yTepbpog, c auom

open-face sandwich — 6yTepbpoa, c OTKPbITbIM BEPXOM

sandwich shop — 3akyco4yHas

tomato-and-lettuce sandwich — 6yTepbpoa c noMmnaopPoOM U canaTom
toast — nomTuK xneba, NnogpyMsaHEHHbIA Ha OrHe; rPeHOK

as warm (hot, etc.) as toast — Tennbiii (ropaumMin), KaKk rpeHoK

toast and ale — rpeHKkM c nuBOM

on toast — NOAaHHbIM Ha rpeHKe

Toast a slice of bread brown on both sides. — Mogxapb nomTnk xneba c obenx
CTOPOH A0 MOAB/MIEHUA KOPOUKM.

to toast smb. — nutb 3a Koro-n.

to toast to the best — BbINUTL 3a Nyywee
marmalade — nosuano, axxem, KoHoUTIOP (M3 anenbCMHOB UAM TMMOHOB)
pancake — 6/11H, onaabAa (M3 NpecHoro Tecta Ha ANUAxX; NO TPAAULUMM NOAAOTCA C IMMOHOM
M CaxapoM Ha cnagkoe B nocneaHun aeHb MacneHuupbl)

| think there is nothing like pancakes. — MNo-moemy, HeT Huyero nydwe 6aMHOB.
sugar — caxap

castor sugar — caxapHasa nygpa

a lump of sugar — Kycouyek caxapa

to produce sugar — nponsBoaMTb caxap

to refine sugar — ounwatb, papurHMpoBaTL caxap

as sweet as sugar — o4yeHb MWUAbIN, O4EHb MNPUATHbLIN

cane sugar — TPOCTHWKOBbBIM caxap, caxaposa

confectioner's (icing) sugar — caxapHaa nyapa

crude sugar — HeOYMLLLEHHbIA caxap

granulated sugar — caxapHbIii necok
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lump sugar — KONOTbIN, NUNEHBINA Caxap; KYCKOBOM caxap

to sugar off — gobbIBaTb KNEHOBLIN caxap

| haven't put any sugar into your tea. — fl He nonoxun Tebe B Yait caxapa.

Have you enough sugar? — Caxapa A0CTaTO4YHO?

sugar solution — caxapHbI pacTBop; cupon

sugar pie — Canadian; an open pie with a brown sugar filling;

sugared — made sweeter or more appealing with or as with sugar;

sugar the pill (medicine) — to make something unpleasant more agreeable by Adding

something pleasant the government stopped wage increases but sugared the pill by

reducing taxes.
sugary — a) caxapHbliA, cnaakuii Syn. sweet, honied 6) caxapuCTbii bCTUBbIN, I3KUBbIM

sugary smile — nputopHas ynblbKa

sugariness — cnauLaBocTb, NecTb Syn. treacle, flattery

sugarplum — Kpyrnbin neaeHel,; NoAapoK; B3ATKA

sugarcoated pill — TabneTtka, noKpbiTas cnagkon o6o104KOM
sweets — KOHdeTbI, cnagoctu; Syn. sweet-stuff, sweet stuff, confection

You'll put on pounds and pounds if you eat all that sweet stuff, duckie. — loporas,
Tbl XK€ CUbHO NpMbaBuMLLb B BECE, €CNM Cbellb BCe 3TU CNafZOCTW.

sweet (sweeties, sweetie candies) —cnagoct (KapamenbHble u3aenns, KoHQETbI)

candy (lollipop, fruit-drop) — nepeHey, hard candy — TBepabiii neaeHel,

Eskimo pie —acknumo (moporkeHoe)

chocolate candy — wokonagHaa KoHdeTa

cotton candy — cnaakasa BaTa
candy — nepgeHen, Syn. lollipop, fruit-drop

candy bar — amep. KoHdeTa Syn. sweet, bonbon

chocolate candy — wokonagHaa KoHdpeTa

cotton candy — cnagKkana Bata

candy floss —Kapamenb; caxapHas BaTa

hard candy — TBepapIt negeHel,

a piece of candy — koHdeTa; neaeHel,

candies — KoHdeTbl candied fruit (peel) — uykaTbl

candy store — KoHguTepckasa Syn. confectionery, sweet-shop
caramel — kKapamenb; XKKEHbIN caxap

to caramel — KapamenusoBatb Syn. caramelize

creme caramel — Kpem-kapamenb (mecepT M3 3aneyéHHOM CMecu B3OUTLIX AU,
MOJ10Ka 1 caxapa)

caramel apple — s6n0oKo B Kapamenu (A6710KO B KapamenbHOM 060/104Ke, 06bIMHO
Ha NasioyKe. YacTo Takas 3aKycKa NPOAAETCA C JJOTKOB HAa MaCCOBbIX MEPONPUATUAX.)
chocolate — wokonag; (pl) wokonagHbvle KOHPETHI

bar of chocolate — nauTka wokonana

dark (plain) chocolate — TEmHbIN, ropbKMiA LLOKONAA,

milk chocolate — monouHbIN WoOKonag,

hot chocolate (ropsuuit) — wokonaa (HaNUTOK)

to drink hot chocolate — BbINUTb ropsAvero wokonaaa

chocolate chips — WOKONagHAA KpPOLLKA;, MEeNKMe KYyCOYKMU LWoKonada B dpopme
Kanenek, UCNONb3YyHTCA ANA Ky/JIMHAPHbIX Lenen
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chocolate chip cookies —neyeHbe C LLOKON3AHOM KPOLUKOM, C KyCOYKaMM LLIOKO/1ada
chocolate vanilla ice cream — nn1om6u1p WOKONAAHO-BAHUABLHbIN.
Hapsgy c BaHuabHbiM [vanilla ice cream] u KnybHWuYHbIM [strawberry ice cream] —
Hanbonee NoONyNApPHLINA COPT NoMbupa
confection sweets — cnactu
fancy cakes — nupoxkHoe Syn. pastry, sponge cake, tart
honey —meg; cnagoctb; ronybumk; ronybyuwka; munbii(an); a) meaoBbin 6) cnagkmin Kak mép,
to gather honey — cobupatb mép,
as sweet as honey — cnawe méaa
ice cream — MopoXKeHoe.
Two ice-cream (ices), please. — MoxKanyicTa, ABe NOPLUN MOPOIKEHOTO.
to make ice cream — genaTb MopoXKeHoe
chocolate ice cream — WwokonagHoe MoOpoOXKeHoe
strawberry ice cream — KNybHUYHOE MOpPOXKEHoe
vanilla ice cream — BaHUNbHOE MOpPOXKeEHOe
ice-cream cone — MOpPOXKeHoe B Bape/ibHOM CTaKaHuMKe
jam — pKem
jam (confiture, conserve(s); preserve(s)) — BapeHbe
jam-jar (pot) of jam — 6aHKa anA BapeHbs
cherry jam — BUWHeBOe BapeHbe
home-made jam — gomalwHee BapeHbe
jam tart — nupor ¢ BapeHbem
to jam (preserve) — BapuTb BapeHbe
jam (fruit butter) — nosngno
to spread jam (on bread) — Hama3biBaTb Axkem (Ha xneb)
apricot jam —abpunKoOCOBbIN AXKeM
grape jam — BUHOTpaAHbIA AXKEM
peach jam — nepcuMKoBbLIN AxKem
plum jam — chnBoBbIN Axkem
red raspberry jam —manunHoBbIN AxKeM
strawberry jam — KAyOHUYHbIN AyKeM; NepeH. BKYCHOCTb, BKYCHOTA
| thought you wouldn't find it all jam! — A gyman, yto Tebe He noHpasuTcal
real jam — cneHr. nanbYymMkn ob6anNKeLb; YOA0BONbCTBME, HAaCNAXKAEHME
cereals — Kpynbl; amep. 611040 U3 Kpyn, 31aKOB (Hanp., Kawa, xnonba)
cereal crop — 3epHoOBanA Ky/bTypa
cold cereal — cyxoi 3aBTpakK
cereal grain — xnebHbIN 3naK
buckwheat —rpeyHeBan Kpyna
buckwheat cakes — rpeuniwHble onaabu
buckwheat porridge — rpeyHeBas Kawwa
millet — nweHo, Npoco, NweHWYHan Kawa
millet beer (ale) — 6y3a (HanuTOK)
oatmeal — oBcAHaA Kpyna, TONOKHO
rice — puc
rice field — pucosoe none
to mill (winnow) rice — npoceuBatb puc
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brown rice — wenyuweHbit puUc
polished rice —nonnMpoBaHHbIA puUC
quick-cooking rice — puc 6bICTpOro NpUroToBAEHUA
wild rice — uMuaHua BogsHaA, KaHaackui puc Syn. paddy
semolina — maHHaA Kpyna
semolina pudding — MmaHHbIN NyAuHT
porridge (oats — Am.) — oBcAHas Kawa (M3 OBCAHOM Kpynbl WAW repKyaeca, Ha BoAe; Ha
33BTPaK C Mac1oM, MOJIOKOM M caxapoM; B LLloTnaHgmMu cumtaetca HaumMoHanbHbIM B/1t040M)
Do you put sugar in your porridge? — Bbl KnageTte caxap B OBCAHYO Kally?
rolled oats — oBcAHbIe xn0nbs
corn-flakes — KyKypy3Hble x10NbA, KOPHPIEKC (K 3aBTPaKy C MOJIOKOM M Caxapom)
table-corn —cnagKaa Kykypysa
popcorn —KapeHble KYKypy3Hble 3epHa
macaroni (pl macaronis, -ies) — MakapoHbl
noodles — nanwa, NeHToOBUAHbIE MAKAPOHHblE U3AeNuns
turkey wheat (Indian corn) — mauc, Kykypy3a
vermicelli — Bepmuwens
wheatgerm oil — npopocwas nweHnua
cheese —cbip
a cheese — ronoBKa cbipa, Kpyr cbipa
cream cheese (cottage cheese) —TBOpoOr Syn. curds
cheese spread (processed cheese) — nnaBneHbIn cbip
pot cheese — 6pbIH3a
cream cheese — CIMBOYHbIN CbIp
grilled (toasted, smoked) cheese — KonuyeHbIi cbip
semi-soft cheese — He o4eHb OCTpbIN CbIp
grated cheese — TepTbii CcbIp
hard cheese —TBepapbI cbip
mild (soft) cheese — markuii, HeocTpbili cbip
sharp cheese — ocTpbliit cbip
green (sapsago) cheese —monoaown, 3eneHbit Cbip
Swiss cheese — WBeNLLAPCKUIN CbIp
cheese cubes — KybuKK cbipa
cheese fondue — cbipHOe ¢oHAIO (pacnnaB/eHHbIA U NOAOTPEBAEMbIN Ha CTONE CbIp,
B KOTOPbIM MaKaloT KyCOYKM x1eba)
cheese sandwich — 6yTepbpogs, c cbipom
cheese-cake — TBOpPOXHbIA NyAWUHT, cnagkana caobHan BaTpyLIKa
cheeseburger —un3byprep
plum cheese — cnnBOBbIN AxKem
lemon cheese or curd — a soft paste made from lemons, sugar, eggs, and butter,
used as a spread or filling
dairy — mosiouHblE NPOAYKTbI
dairy produce (products, foods) — monoyHan npoaykuma
dairy butter — chnsoyHoe macno
goat milk — Ko3be monoko
a skin on boiled milk — neHka Ha monoke
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cream

watery milk —xngkoe monoko

milk and water — pa3baBneHHoe MONOKO

COir — KOKOCOBOE MOJIOKO

fresh milk — napHoe monoko

unbottled milk — paznnsHoe monok

skim / skimmed milk — cHATOoe mosoKko

pigeon's milk — nTnube monoko

dried milk — cyxoe monoko

whole milk — uenbHoe monoko

condensed milk — cryweHHoe monoKo

sour milk — Kncnoe monoko

sour clotted (bonny-clabber, tyre, clabber, curdled) milk — npocTtokBalua
— C/INBKM

table-cream — cnmBKK K Kode

sour cream — cMeTaHa Syn. smetana
clotted cream —TonnéHble cCAUBKMK

light (coffee, table) cream — HexxunpHble camnekn (18-30% KupHOCTH)
whipped cream — B36uTble CNMBKK, Kpem U T. .
evaporated milk — cryweHHoe monoKo 6e3 caxapa
fortified milk — BUTaMMHU3MpPOBAHHOE MONOKO

cow's milk — KopoBbe MOIOKO

goat's milk — Ko3be monoko

non-fat milk — o6e3knpeHHoe monoko

pasteurized milk — nactepnsoBaHHoe MONOKO

curd(s) (cottage cheese) — TBOpOr

baked milk —TonneHoe monoko

sour baked milk (ryazhenka) — ps»keHka

k(o)umiss — KymbIC (HaNUTOK U3 KOBbLINLErO MOJIOKA)
powdered milk —mMono4HbIN NOpOLWOK

oil / butter — macno

butter — (KopoBbe, CIMBOYHOE MACNO)

buttered toast — nogapeHHbIn xneb ¢ macnom
buttermilk — naxta pats of butter — Kycku macna

to churn (cream, make) butter — cbuatb macno

to spread butter (on bread) — HamasbiBaTb Macno Ha x1eb
apple butter — amep. abnoyHoe nosuano

peanut butter — opexoBoe macno, opexoBasa nacTta

prune butter — macno 13 yepHocnunBa

salted butter — coneHoe macno

sweet butter — cnagkoe macno

whipped butter — cbutoe macno

fresh butter — ceexkee macno

rancid butter — nporopknoe macno

a pat, stick of butter — Kycouek cbuTOro macna, Kpy*kodyek cbutToro macna
to fry in butter — »xapuTb Ha macne

oil d'olive (olive oil) — onuBkoBoe macno
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oil of palm —nanbmoBoe macno

vegetable oil (fat) — pactutensHoe macno

corn oil — KyKypy3Hoe macno

coconut oil — KokocoBoe macno

oil of cloves — reo3anyHoe macno

refined oil — papuHnpoBaHHoe macno

mustard oil — ropumnyHoe macno

sunflower-seed oil — noaconHeyHoe macno

melted butter — TonneHoe macno

attar of roses — po3oBoe macno

suet (fat, lard) — cano

salted pork fat (slab bacon) — wnuk

suet — cano (HaTypanbHoe rosax<be / bapaHbe)

lard — TonneHoe cBMHOE cano

shortening — »upbl (a1 coobHoro neyeHbA)

margarine — maprapuH  mayonnaise — maloHes
sauce — coyc

mushroom sauce — rpubHoi coyc

apple sauce — sbno4yHoe ntope

barbecue sauce — npAHbIA OCTPbIA COYC ANA KAPKOro

piquant sauce — NUKaHTHbINA coyC

cranberry sauce — K/IIOKBEHHbI COYC, K/IIOKBEHHOE BapeHbe

SOy sauce — COeBbl CoyC

steak sauce — coyc gna maca

tomato sauce — TomaTHbIM coyc

white sauce — 6enbin coyc

gravy — MSICHOM coyc

thick gravy — ryctoi coyc

watery gravy — XUAKKUi coyc

salad dressing — coyc K canaty

mint sauce — MATHbIN COyC

filling — HaunHKa

sauce (gravy) — coyc (msacHon)
juice — cok

vegetable juice — oBoLwHOM cOK

lemon juice — NMMOHHbIN COK

grapefruit juice — rpenndpyToOBLIN COK

orange juice — anenbCUHOBbLIN COK

apple juice — a6104YHbIN COK

fruit juice — ppyKTOBLIN COK

juice squeezer (extractor) — coKoBbIXXMMaKa
coffee —kode

black coffee —uepHbIi KOde

strong coffee — Kpenkuit Kode

white coffee — kodpe c monokom

ready-ground coffee — monoTbIi Kode



instant coffee — pactBopumbiit Kode
robust coffee — Kpenkuit Kode
coffee break — nepepbiB Ha Kode
coffee mate — HU3KOKANIOPUNHBIN 3aMEHUTENb MONOKA AU CIUBOK
white coffee — Kode c monokom
coffee hour —BcTpeya 3a YawkKoi Kode; nepepbiB Ha Kode (B oduce)
coffee-and — Kode c yem-HMBYap (C BbINEUKOM: BYN0UKON, MUPOMKHBIM, MOHYUKOM)
coffee-grounds — KodeiHaa rywa
coffee-klatsch (kaffeeklatsch) — BcTpeTuTbca 3a Yawkon Kode; 3aHMMaTbCA
CNNETHAMM U Nepecygamm (3a Yawkom Koode)
COCOa — KaKao
tea— uan
flower tea — uBeTOYHbIN Yal
China tea — KMTaUCKKUI Yaii
Ceylon tea — LLeMNOHCKMI Yalt
strong tea — Kpenkun yam
weak tea (cat-lap) — cnabbi (kngxrnin) yam
limeleaf tea — nnnosbin yal
hot tea — ropsauunit yai
iced tea —4an co nbaom
mint tea — 4an ¢ mAToOM
herbal tea —u4al, HaCTOAHHbIN Ha TpaBax
Russian tea — yait c AMUMOHOM (NoZaeTca B CTaKaHax)
scented tea — apomaTuyeckuin yam
tile tea (break-tea, brick-tea) — KUPNUYHBIN NAUTOYHbIN Yal
tea bag — yanHbIM NaKeTUK
tea tree oil — valiHoe macno
tea-things —yaliHaa nocyga
tea-board (tea-tray) — nogHoc
tea-caddy (caddy, canister) — yaiiHunua
a cup of tea —yvawka van
a glass of tea — cTakaH yan
to brew (make) tea —3aBapuBaTb Yai
to drink (have) tea — nuTb yamn
to grow tea — BbipalmMBaTh Yai
tea party (tea-fight) —3BaHbIli yai
afternoon (high, meat) tea — nNOTHbLIN YXXWH C Yaem
tea-break — KOpOTKMIN NepepbIB Ha YalLKy Yas
tea-time — Bpema BeyepHero 4as
five o'clock tea — nocneobeneHHbIN Yait
tea-head (hash-head, pot-head) — nobutenp TpaBku (Yenosek, 6onee mnn meHee
pPerynspHoO NOKYypPUBAOLWMN MapUXyaHy)
tea wagon (tea-trolley) — cepBMPOBOYHLIM CTONIMK HA KoNecukax (ana 4yas umnaum
JIErKOM 3aKYCKM)
tea-biscuit — neveHbe K yato
tea-bread (tea-cake) — 6ynouka (kekc) K yato
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tea-cloth —uyaitHas ckaTepTb/candetka; NonoTeHUe ANA YaliHOW nocydpl

picking — cbop yan

tea drawing — wenoTKa Yyasa onA 3aBapKu

tea with milk — yait c monokom
water — Boza

drinking (potable) water — nutbeBas Boaa

boiling water — KMnawWwas Boaa; KUNATOK

sweet water — npecHasa BoAa

clear (fresh) water —uucran Boaa

hot (cold) water — ropsyas / xonoaHaa Boaa

tepid (warm) water — Ténnasn Boga

contaminated water — 3apa)kéHHasa Boaa

distilled water — auctunnupoBaHHaa Boaa

heavy (soft) water — Taxénana (markasa) soga

holy water — cBaTaa Boaa

ice water — negaHas Boaa

mineral water — mvHepanbHasa BoAa

rain water — goxkgesasa Boaa

rose water — po3oBas Boja

stagnant water — ctosyana Boaa

toilet water — TyanetHan Boaa

to add water (to smth.) — go6asnatb Boay (Bo uTO-A.)

to boil water — KunaTutb Boay

to drink water — nuTb BOAY

to sip water — nuTb BOAY ManeHbKUMU FOTKaMM

to pour water — nuTb, HaAMBaTL BoAY

to spill water — pa3nmBatb Man NnpoansaTb BoAy

to splash water — pa36pbi3rueatb Boay

to sprinkle water — KponuTb BOAOM

to chlorinate (fluoridate) water — xnopupoBatb (pTOpMpOBaTHL) BOAY

to distil water —onpecHATb BOAy

to filter (purify) water — oTdunbTPOBLIBATL, OUMLLATL BOAY

to soften water — cmaryatb Boay

to pollute water —3arpasHaTb Boay

After the flood our basement was under water. — lNocne HaBOAHEHUA LOKO/bHbLIN
3TaXK Hawero goma okasanca 3atonneHHbim. Children should drink only boiled water. —
[etn [oMmKHbI NUTb TONIBKO KUMAYEHYHO BOAY.

mineral water — mvHepanbHaa BoAa

soda water — cogoBas Boaa

water of life — nBUTENbHLIN HAaNUTOK (0 CNUPTHOM)

bubbly water — wunyyka, urpuctoe BMHO (LLamnaHcKoe)

Too much bubbly water... was responsible for the breach of the rules. — Canwkom
MHOro "Wwunyykn" 6bino BbINUTO... OTCIOAA M HapyLIEHWE MPaBUA.
cuisine — KyxHA, KyJIMHAapHOE UCKYCCTBO
appetizing (appetitive) — anneTuUTHbIN; BKYCHbIN

That pudding looks so appetizing. — 3TOoT NnyAMHr Ha BMA, TaKOWM BKYCHbIN.
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They are not appetitive to the eye. — OHM He anNNeTUTHbI Ha BUA.
appetite —annetur
to appetize — Bo36yKaaTb annetuTt Syn. give appetite
to whet one's appetite — Bo36yXaaTb yein-n. annetTut
to work up an appetite — HarynsaTb annetut
to satisfy one's appetite — yaoBneTBoOpuTb YbM-1. NOTPEOHOCTH, YTONUTbL FON0A,
to curb (spoil, take away) one's appetite — ncnoptutb annetur
good appetite —xopowunn anneTut
healthy (hearty) appetite — 3gopoBbiit anneTut
ravenous appetite — Bonunm annetut
voracious (insatiable) appetite — npo*kopaMBOCTb, HEHACLITHOCTb
gargantuan appetite —3Bepckuin annetut
appetite comes with eating — nocn. anneTut npmMxoauT BO Bpems eapl
appetitive — 1) umetowmnini anneTuT; nepeH. oxXxBavyeHHbIN KenaHUeM, CTPEMIEHUEM
2) BbI3bIBAOWMIM anneTuT, anneTUTHbIN
They are not appetitive to the eye. — OHM He anNeTUTHbI Ha BKA,
appetizer (hors-d’oeuvre — Fr., snack) — 3aKycka; To, YTo BO3OYy)KAaeT anneTuT; PHOMKa
CNUPTHOrO nepen, eaom
luncheonette (luncheon) — nerkas 3akycka
bitter — ropbkuir bitter as gall / wormwood — ropbKuit Kak nosbiHb
It was bitter cold. — Bbino o4yeHb xonoaHo.
bitter almond — ropbkuit mmHpanb
delicious — BOCXMTUTENbHbIN; OYEHb BKYCHbIM
delicious food — 6ecnogobHan ena
delicious feeling —BocxuTUTENBHOE YYBCTBO
Thank you for a delicious meal. — Cnacnbo 3a BKycHOe yrouieHue.
a delicious joke —npe3abaBHas LWyTKa
It's the most delicious salad I've ever had. — Bonee BocxuTuTenbHoro canarta s euwe
HUKOr4a He en.
These pastries are delicious. | shall take another. — 3T nupoXHble 04eHb BKYCHblE.
f1 BO3bMY eLe ogHo.
eatable (edible, nice) — cbenobHbIn eatables — food
edible, eating —roaHbin ans eapbl
eating — ucnonb3syembii ana eapl
stodge — Taxenana ega
excellent — oTAnYHbINA, NPEBOCXOAHDBIN
The steak is excellent. — BugpwTeKc OTANYHBIN.
Excellent! Way rad! — Kneso! MoTpAcHo!
fresh — cBexkuit
They have fresh bread every morning at the bakery.—Kaxkaoe yTpo B nekapHe cBexkuin xneb.
fresh-ground coffee — TonbKo YTO cCMONOTLIN KOde
fresh meat — cBexkee msco
fresh fruit — cBexkne ¢pyKTbI
fresh bread — cBexkuit xneb
fresh strawberries — nepsaa Knyb6HMKa
fresh butter — HeconeHoe macno

66



fresh water — npecHas Boga

fresh table-cloth — cBexxas ckatepTb

to make a fresh start — HauyaTb Bce 3aHOBO

to fresh smb. up —B360apuTL KOro-n.

fresh caught fish — HegaBHO nomaHHaA pbiba

to be fresh out of smth. — TonbKo YTO 3aKOHYMTLCA (0 3anacax)

We're fresh out of eggs. — Y Hac onAaTb HeT Auu.

It was so good to taste fresh meat and fresh water again. — Kak npuaTtHO cHoBa
NMOYYBCTBOBATb BKYC CBEXEro MsAca WU NPEecHoOM BoAbl.
overdone — neperkapeHHbii underdone (half-done, raw) — Hego»KapeHHbIN

The steak is too much underdone. — BuUpLTEKC CAULWKOM CbIPON.
SOur — KMUCAbI; NPOKUCLUNI

sour bread — kKucabi xneb

sour apples — kucnbie 5610KK

sour grapes — 3e/1eHblii (KMCnbli1) BUHOrpag,

to taste sour — 6bITb KUC/IbIM HA BKYC

to turn (become) sour — NPOKUCHYTL

to go sour — cTaTb HENPUATHLIM WIN HEMPUEMNEMbIM; HEe YyAaTbCA

to sour on — nMTaTb OTBpPALLEHNE, UCMbITbIBAaTb HENPUA3Hb
stale — uepcTBbI/ stale cheese — 3aBeTpeHHbIN Cbip

stale meat — mAaco ¢ gywkom
stuff — BcAkaa BcAuMHa

Apples, oranges, this kind of stuff. — Tak, anenbcuHbl, A610KK, BCAKOE TaKoe.
to cater for — ob6cnyxumBaTb KOro-to; NbuUTh (YynoTpebnaerca B BOMPOCUTENbHbLIX W
oTpuuaTenbHbIX nNpeanoxkeHusx) Syn. to be fond of; to like

Do you care for fish? — Bbl ntobute pbiby?
to clear the table — y6upatb co cTona

Will you clear the table? —Y6epu co ctona.

Please help your mother to clear off. —Momoru mame y6paTb co cTona.

to clear the dishes —ybupaTtb nocyay co crona

When you've finished your meal, please clear up the kitchen. — Koraa noegute,
npubepuTecb B KyxHe.

to clear the water by filtering — ounctutb Boay c nomoublo GUNbLTPOB

clear one's mind of — nanom. nocrapaTtbca 3abbITb YTO-A.

to wait on (upon) — ob6cnyKusatb

to lay the table for two (three, four, etc.) — HakpbImb cTon Ha 2, 3, 4 ... YenoBeka
to cook — cTpanatb; Xaputb(ca), Baputb(ca)

cook up (cook, concoct) — cTpanaTb

Mother is cooking dinner. — Mama rotosut obea.

well-cooked — xopowo NpPUroToBAEHHbIN

to cook (fix, prepare) a meal —rotoButb eay
to bake — neuyb, BbinekaTb to bake bread BbinekaTb xneb

to bake pastry — neuyb nuporKHble

My bread is baked in my own oven. —f genato xneb B cBoen cobCTBEHHOM Neyun.
to be hungry — xoteTb ecTb, 6bITb roN04HbIM

to allay (alleviate, appease) one's hunger —yTonaTtb ronog,

67



to gratify (satisfy) one's hunger — ytonsaTtb ronog

ravenous hunger — Bonuunii ronog, to die of hunger — ymepeTb oT ronoaa

to be faint from hunger — ymupatb oT ronoaa

The traveller hungered for his native land. — lyTewecTBeHHNUK MCTOCKOBanCcA Mo
CBOEN poaunHe.

to hunger for (after) — cunbHO Xenatb

I'm hungry as a hunter. — Al ronogeH Kak BOAK.

hunger for knowledge — »axaa 3HaHWI
to be thirsty — xotetb nuTH

I'm ever so thirsty. — MHe y»acHO Xo4eTcs NuTb.

thirsty — mMcnbITbIBalOWMIA KaxKkay; BbI3bIBAOLWLNI KaXKAay

Slices of the thirsty ham — noMTuKM BETUYUMHbI, OT KOTOPOM XO4eTca NUTb

to experience thirst —ncnbITbIBaTb *Kaxay

to quench (slake) one's thirst — yTonatb xxaxay

excessive thirst — ycuneHHas »Kaxkga

unquenchable thirst — HeyTonnmas *Kaxkaa

unguenched thirst — HeyToneHHana Xaxaa

thirst for money — »Kaxkga Ha*KuBbl
to boil — kKunetb, KNNATUTL, BbIKUNATb, BAPUTb

The kettle is boiling. — YaHMK KMnNuT.

The milk has boiled over. — Monoko y6exano.

boiled meat — oTBapHOe msAco

to boil up — nogorpesatb ey

The water has been boiling away for ten minutes. — Boga Kunut yxe Aecatb MUHYT.
The water had all boiled away and the pan was burnt. — Boaa BcAa BbikMnena, U CKOBOPOAKa
npuropena. The soup is nearly cold, I'll boil it up again for you. — Cyn noyTtu octbin, A ero
Tebe nogorpeto.
to cut — pe3saTtb, Hape3aTb

Cut me a piece of bread. — OTpekb(Te) MHe KycoK xneba.

Cut the cake. — Pa3pexb nupor.

Ida allowed Mr. Quest to cut her some cold boiled beef. — Uaa no3soanna mucrepy
KBecTy Hape3aTb ell X0/104HYI0 OTBAPHYIO rOBAAUHY.

The knife does not cut. — HoX He pererT.

The meat cuts easily. — Msco nerko pexkercs.

to cut one's finger —nopesaTb cebe naney,

We must cut this bottle tonight. — Mbl OMKHbI CEroaHA MPUKOHYUTL 3Ty BYTbUIKY.

to cut and come again — ecTb ¢ anneTuTOM
to feed — nutatb(ca) feed — KopmneHune, nutTaHue

She's had a good feed. — Y Hee xopoluee nuTaHwue.

to be off one's feed pa3r. — He umeTb annetTuTta

We feed mainly on vegetables in summer. — JleTom Mbl NUTaemca rnaBHbIM
obpasom osowamu. | am off my feed. —Y meHa HeT anneTuTa.

to feed five mouth — KopmuTtb (coaepkaTtb) NATEpPbIX

He is so weak that he cannot feed himself. — OH HacTonbKO cnab, YTO HE MOXKET cam
ectb. | feel so fed up this morning. — CerogHa MHe No4yemy-To Ha BCe Han/eBaTb.

I'm fed up with you, go away. — fl cbIT TOo60M no ropnao, ybuparcs.

68



to fry — »kaputb fry-up —apka

to do (have) a fry — kaputb

fryer —a) ToT, KTO }KapuT 6) nocyaa Ana *Kapku

I shall fry the fish. — A 6yay apuTb pbiby.

Fry an egg for me. — MNo*Kapb MHe AUYHULY.

We can fry up some of these pieces of meat for our lunch. — Mbl mo»kem 4acTb 3TOro
M#ACa MOXKapuTb Ha 3aBTPaK.

fryer — a) TOT, KTO *KapuT (pbIby); cocya, ona Xapku (pbibbl); MH. pblba, NpeaHa3HaYeHHas
ON19 )KapeHbA; amep. UbINJEHOK, rogawmnca ana XKapku
to grill — xaputb (Ha rpune)

grill (gridiron) —msaco-(pbiba)-rpunb (3kapeHHble Ha pawnepe maco & pbiba); rpunb-6ap
to have — ecTb, NKUTb (C cywecTBUTENbHbIMK, 0603HAYAOWMMN NNLLY)

Do you have tea or coffee for breakfast? — Bbl nbeTe Ha 3aBTpak Yait Un Kode?

| won't have any porridge. — He byay ecTb Kawly.

to have no tooth for fruit — He nt0bUTb GpyKTbI

to have a sweet tooth — 6bITb cnacteéHom
to help — paspgaBatb, yrowaTtb

May | help you to another cake? — No3BonbTe Bam NPesIOKUTL eLLle NMMPOXKHOE.

Help yourself! — Yrowantecb! Help yourself to some more pie, please. — bepute,
NoXKanyicTa, ewe nupora.
to treat — yrowarsb threat (feast, refection, collation) — yroweHue, nupwecrtso

He gave the usual treat for the degree of doctor in divinity. — OH ycTponn TpaanuUMOHHbIN
H6aHKEeT B YeCTb NOJIyYeHMA AOKTOPCKOM CTENeHM MO TEONO0rUN.
helping — nopuusa

May | have another helping of porridge? — Mo»KHo B3AaTb elLe (nopLumio) Kawm?
to lay — HakpbIBaTb

to lay the table — HakpbIBaTb Ha cTOA; Syn. to set the table
to make smb’s mouth water — paskuratb yein-to annetut
my mouth waters — y MmeHA CAOHKKN TEKYT useless mouth — gapmoeg,

to pass — nepepasaThb

Pass me the brown bread, please. — NepegainTe MmHe, NOXKanyncTa, YepHbI xneb.
to peel — cHUMATb KOPKY, KOXULY, LLENyXy

to peel an orange — ounwatb anenbCuH

to peel the skin off a pine-apple — uncTtutb aHaHac

I'll peel the potatoes myself. — A cam (a) nounwy KapTodens.

to peel the label off the can — copBaTb 3TUKETKY C KOHCEpPBHOM GaHKKU

As you peel away the onion skin, you find another skin underneath. — Korga
CHMMaeLb KOXYPY C IYKOBULbI, NOA HEW eLle oaHa.

to put one’s nose in the manger — HaBannBaTbCcA Ha eay

to put on the nosebag — noectb, nepekycutb (Ha paboTe)

nosebag — Topba, 3aBTpak (KoTopbit pabounin bepet Ha paboTy); eaa, nuwa

the precise time the family get the nose-bag on — TouHOe Bpemsa, Koraa cembs
caguTca ecTb

to put smth to one’s lips — npury6buTb, nonpoboBaTb 4YTO-TO

to pour out — HanuBaTb

Pour me out a cup of tea. — Haneli(te) mHe yvato.
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Would you like me to pour out the tea? — Xouewsb eue yaw?
to roast — »kapuTb(ca); neub(cs)

to give smth. a good roast — xopowo npoxapusaTtb (4T0-1.)

The meat was roasting in the oven. — B ayxoBKe apunocb Msco.

You've made a fire fit to roast an ox. — Tbl pa3Ben Takon KOCTeEpP, YTO HA HEM MOMKHO
OblKa LENNKOM 3aXKapUTb.

to roast a potato in ashes —3anekaTb KapTodens B 30/1€e

to roast coffee-beans — »kaputb KodeliHble 3epHa

roast beef — poctomd (noaKapeHHbIN KYCOK roBAAMHbI, Bblpe3aHHbIN U3 XpebToBoM

4acTu TyLn)

roast veal (veal roast) — kapeHaa TensTUHA, KapKoe W3 TeNATUHDI

chuck roast —kapkoe u3 upInnéHKa

pot roast — TylléHoe mAco

rib roast — »kapkoe Ha pébpbllKax

to make a roast — npuroToBuTb Kapkoe

to give smth. a good roast — xopowo npoxapuBaTb (4TO-N1.) B) KYCOK MsCa,

NPUrOAHbIN ANA KapPKU UAU NPUTOTOBNEHUA KAPKOTo

blade roast — mAco Ha pocTbud

blade rib roast — Kycok ToncToro Kpas (nonato4yHas 4acTb)
to serve — nogaBaTtb

They served us a delicious fish soup. — Ham noganu BenMKonenHyr yxy.

it will serve —1) 370 TO, UTO HY»KHO 2) 3TOro 6yaeT AOCTAaTOYHO

as occasion serves —Korga npeactaBnaeTca ciy4vai

Serve nNo purpose — HWKyAa He roamTbcA

to serve round — 06HoCUTb Kpyrom (61t043)

Would you be so kind as to help serve the drinks round (our guests)? — He
NOMOXKETe /N Bbl 0OHECTM rocTer HanuTkammn?

to serve with — nogaBatb; cHabaTb to serve a customer — 0bCny»KMBaTb K/IMEHTa
to spit — »kaputb (Ha BepTene) spit and polish — BHEWHMIA BUA;, MAeanbHaA uMUCTOTa

the fire where pork chops were sizzling and spitting — oroHb, rae ¢ wunAwWMM u
NAIOKOLWMMCA 3BYKOM KAPWUAUCh KYCOUYKM CBUHUHDI

spit chips — UCNbITbIBAaTb CUNBHYIO XaxKay
to spread — HamasbIBaTb

to spread the cloth on the table — HakpbITb cTON CKaTepTbIO

to spread jam on crackers — Hama3aTb KpeKepbl BapeHbem

Will you spread some butter on my bread for me? — Moxanyicra, HamaxKb MHe mMacna Ha
xneb.
to sprinkle (besprinkle) — nocbinaTb (with - yuem-n.)

Sprinkle the salad with salt. —Moconute canar.

And sprinkle it lightly with pepper. — U cnerka nocbinbTe nepuem.
to stew — BapuTtb(ca), TywnTb(cs);

stewed meat — TyweHoe mAco

Stew the vegetables in the meat juice to make them tasty. — Ytobbl oBoWwM BbiNN
BKYCHbIMMW, NOTYLIMTE UX B MACHOM COYCe.

The tea is stewed. — Yan nepenapeH.

to leave/let to stew in one's own juice —BapuUTb B COBCTBEHHOM COKY
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to stuff — papwmposatb

stuffed pepper — dapwmnposaHHbIi nepew, green (garden) stuff —osowm

Stuff the rabbits and roast them. — HaunHuTe dpapluem TYLWKN KPONUKOB M 3axKapbTe
nx B gyxoske. This Scotch is good stuff. — 3To oTAnyHoe Bucku. Do you call this stuff beer?
— W 310 nonno Tbl Ha3biBaelwb nBom? Don't stuff the food into your mouth. — He Habueawn
potT. He's stuffing you with silly ideas. — OH 3abuBaeT Tebe ronosy AypaukMmu UOEAMM.
Don't stuff her head with that nonsense. — He 3abuBait et ronosy aton epyHaon. Stuff the
rabbits and roast them. — Hadapwmpyiite TyLWKM KPONNKOB M 3aXKapbTe MX B AyXOBKE.

Exercise 1. Analyze the topical vocabulary, learn it by heart and make up sentences with it.

Exercise 2. Describe the picture below.

MAIN COURSES
Fish dishes

boiled pike-perch Polish style — cyaak oTBapHOM No-nonbCcKM
halibut in white sauce — nantyc B 6enom coyce

fish-ball (noisette) — pbibHan TepTena (Kotnera)

fried cod, pike-porch, bream —apeHas TpecKa, cyaak, newy,
steamed sturgeon —napoBas oceTpuHa

a strip of fish / a piece of fish — Kycok pbibbl

fish cream — pbIbHas nacTa, pblOHbIMA NawTeT

Meat dishes

meat — mAco
bit (piece) of meat — Kycok msca
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meat (beef) rolled — pyner

minced (ground) meat —macHol ¢apw; mince — papw
beef — rossguHa
mutton — 6apaHuHa liver —neyeHb pork — cBMHMHA
beefsteak — budwrekc

juicy steak — couyHoe msaco

tender steak —msaArkoe maco

tough steak —xecTkoe maco

well-done steak — xopolwo npuUrotoBneHHoOe MACo

rump steak — Bblpe3Ka (4acTb MSACHOM TyLuM);

roast steak (rumpsteak) — pomwuteKc;, budLTeKc

to broil (grill) a steak — »apuTb 6udLITEKC

to like one's steak medium — nt06UTL BUPLITEKC C KPOBbLIO

porterhouse (club) steak (beefsteak) — GudLLTEKC (M3 DUNEAHON YaCTU FTOBAMKbEN TYLUM)

leathery steak —6udwTeKc, KecTKnin Kak nogowsa

veal and chips — }kapeHas TenAaTuMHa C }KapeHbiM KapTodenem

grilled meat — msco, kapeHoe Ha palwnepe

stewed meat — TywieHoe mAco

rare meat — »apeHoe MACo (C KpoBbio)

well done — xopowo NPUroToBAEHHbIN

roast beef —poctbud

to make a roast — npurotoBuTh Kapkoe

chuck roast —kapkoe u3 upinneHka

lamb roast — »kapkoe n3 6apaHuHbI

pork roast — »kxapKkoe 13 CBUHWHbI

pot roast — TywieHoe mAco

rib roast — }kapkoe Ha pebpbllKax

veal roast — kapKkoe 13 TensTUHbI

beef stew — TyweHaa roBaanHa

Irish stew — TyweHaa 6apaHWHa C IyKoMm, KapTodenem 1 rycton noan1nBKOM

mulligan stew — amep. 611000 M3 TyweHOro msaAca, pbibbl, oBowen 1 T. A. (nobbix
NPOAYKTOB, KOTOPblE €CTb NoA, PYKOW)

blade roast — msico Ha pocTbud

entrecOte — aHTpeKoT

fillet —pune

goulash —rynsauw

cutlet / rissole — koTnera (pybneHas)

steamed rissoles — napoBble KOTNETbI

chop (chop cutlet ) — otbuBHas KoTneTta (HaTypanbHas)

veal chop (braded veal) — Tensuba oT6MBHanA

pork chop — cBMHaa oTbusHasA

mutton chop — 6apaHba oTbuBHasA

braised (stewed) beef — TyweHas rosaguHa

chopped meat — pybaeHoe maco

hamburger — rambyprep

mutton chop (lamb) — 6apaHbsa oTbuBHasa (monopaan)
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hot-pot — TyweHoe mAco ¢ KapTodenem B ropLioyke

stuffed cabbage-rolls — rony6upbl

roast rubbish in sour cream — »KapeHbIt KPONMK B CMETaHe

casseroled chicken — 3aneyeHHbIN UbINIEHOK

ragout (stew) —pary pilaw (pilau) —nnos

roast veal —kapkoe 13 TeNATUHbI

roast (meat) — xxapkoe

meat casserole — mAcHaa 3anekaHKa

shish kebab (cubes of meat on a skewer) — Kebab Ha BepTene

steak and kidney pie —nupor ¢ macom n noYykamu

pot roast — TylleHoe MACO B ropLloYKe

special pot-roast — }kapKoe B ropioyke

french fry — dpaHuUy3cKkoe XKapKoe

pope’s eye — KMPHas YacTb bapaHbelr Horm

roast meat and vegetables —kapKkoe c oBoww,amu

underdone — HeaoXapeHHbIN

overdone — nepexapeHHbIi

languette with mashed potatoes — naHreT ¢ KapTopenbHbIM Nrope

shnitzel — wHuueno

guenelles — kKHenn

croquette — KpokeTsbl

suckling(-pig) — nopoceHoK

scallop —ackanon

meat balls — 6utoukmn

kidney pie — 3aneKkaHKa M3 TenNs4YbUx NOYeEK

liver in sour cream sauce —neyeHb B CMETaHHOM coyce

boiled tongue and green peas — 0TBapHOM A3bIK C 3e/IeEHbIM FOPOLLUKOM

hot dog — 6yn104Ka c ropsiyen COCUCKOM B coyce

dish of brains —mo3ru (6at040)

meat-ball — ¢puKkagenbka, TepTenpka

blood pudding (sausage) — KpoBsiHas Konbaca

to casserole — 3anekatb (0 eae)

to bake a casserole —rotoBuUTb 3anekaHKy

meat casserole — MACHaA 3aneKaHKa

vegetable casserole —oBowHan 3aneKaHKa; 3anekatb (o0 eae)

casseroled chicken — 3ane4yeHHbIN UbINAEHOK

grilled sirloin — ¢pune Ha rpune

ground sirloin — ¢apw 13 punenHo Yactum

after meat —nocne egpl

before meat — nepepn, egoii

at meat —3a egoi, 3a cToiom

blade roast — mAco Ha pocTbund

blade rib roast — amep. Kycok TonCcToro Kpas (nonato4yHasa YyacTb); poctond
Poultry

roast chicken — »kapeHbli1 LbINJEHOK

roast duck and apples — xapeHaa yTKa c sbnokamu

73



roast partridge with cranberry sauce —apeHas KyponaTKa B K/ItOKBEHHOM COyce
hazel-grouse — pabuunk
wood-grouse —TeTepes
wood-cock —BanbalwHen
roast goose and sauerkraut — »apeHbl rycb C KBaWEHOW KamnycTowm
roast turkey and mixed vegetables — kapeHas MHAOEMKA CO CIOXHbLIM FAPHMPOM
black-cock —rnyxapb
pheasant — ¢pa3aH
quail — nepenen

Beverage — HanNuUTOK
alcoholic beverage — anKkoronbHbIN HAaNUTOK
carbonated beverage — rasaMpoBaHHbIA HAaNUTOK
intoxicating beverage — xmenbHOM HaNUTOK
non-alcoholic beverage — 6e3anKOronbHbIN HANUTOK

strong (hard) drinks — kpenkut, cnMpTHbIE HaNUTKK
alcoholics — ankoronbHble HANUTKK
cognac — KOHbAK
Armenian cognac — apMAHCKUIN KOHbAK
Georgian cognac — rpy3MHCKUIA KOHbAK
Moldavian cognac — monaaBCcKM KOHbAK
Cognac Five Stars — KoHbAK [Tamb 38e3004eK
Cognac "O.C." (very old) — KOHbSIK BblaepKaHHbIN
Cognac "K.C." (old) — KoHbsK (cTapbii)
Ashberry in Cognac — pAbuHa Ha KOHbAKe (pAbuHOBas HaCTOMKA)
brandy — 6peHamn, KOHbAK
Calvados (apple-brandy, applejack) — sbnoyHaa Boaka, KanbBaaoc
aqua-regia (nitrohydrochloric acid) — uapckaa Boaka
paddy — npnaHACKoe BUCKMK
anisette — aHMcoBaA BOAKa
tequila — meKcMKaHcKaa BOAKa, TeEKUNA
sacramental wine — LepKoBHOE BMHO
rum —pom hot toddy (rum with lemon juice) — pom c "IMMOHHbIM COKOM
rum swizzle (rum with bitters) — pom c ropbkoi HacTolKo
shrub — HaNUTOK 13 GpPYKTOBOro coka 1 poma
bottled beer —nuBo B 6yTblKax
fruit (liqueur) brandy — HacTolKa (obLiee noHsTHE)
cherry brandy — BuwHeBasa HacTolKa
ligueur — nukep
fruit liqueur — HanuBKa (ankoronbHas) Syn. ratafia, ratafee
Cherry-Ratafia —BuwWwHeBaA Hanmeka
Plum-Ratafia — HannBKa cnmBsHKa
Ratafia of Cranberries — HannBKa KNtOKBEHHasA
fruit cordial — HannBKa 6e3ankoronbHan
shandy — nuBo + umbunpob
toddy — nyHw, Togam Syn. punch nanbmoBbIii COK (NepebpoamnsLunin)
Irish whisky (poteen) — npnaHackuii BUCKK
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Grape

Scotch whisky — woTtnaHackuin BUCKK

straight whisky — Hepa3baBneHHbIN BUCKMK

mountain dew — BUCKHK

to age whisky — BblaepKnuBaTb BUCKMK

to distill whisky — anctnnnmposatb BUCKK

to produce whisky — nponsBoantb BUCKMK

blended whisky — pa3baBneHHbI BUCKMK

aquavitae — BoAKa, KPenK1UM CNUPTHOM HANUTOK

gin — AXKMH, MOXKeBenoBasa HacToMka gin and tonic
wines

a) table dry wines — cTosioBble cyxue BUHA

dry white wines — 6enble cyxue cTonoBble BUHA

dry red wines — BMHa Cyxue KpacHble

table wine — ctonosoe BMHO

thin wine — cnaboe B1HO; pasbaBneHHoe BMHO

red wine — KpacHoe BWHO Syn. vin rouge

white wine — 6enoe BuHO Syn. vin blanc

aged wine — BblgeprKaHHOE BMHO

matured wine —3penoe BUHO

sweet wine — cnagkoe BUHO Syn. vin doux

vintage wine —mapo4Hoe BMHO, BUHO BbICLLEr0 KayecTsa
young wine — monogoe BUHO

adulterated wine — danbcndunumpoBaHHoe BUHO Syn. cidre
check wine — mapo4Hoe BMHO

dessert wine — geceptTHoe BMHO

wine of the country — mecTHoe BMHO

home-made wine — gfomaluHee BWHO

jug wine — gelesoe BUHO (Npogaetca B bonblumx ByTbiikax) Syn. pop wine, plonk
dago red — geweBoe KpacHOe BMHO

b) strong grape wines — KpenieHble BUHA

fortified wine — KpennéHoe BUHO

Madeira — magepa

sherry — xepec

vermouth — BepmyT

cahors — Karop

portwine — nopTBeiiH

c) sweet dessert wines — cnagkue geceprtble BMHA
Muskat —myckaT

Tokai — ToKal

Pinot Noir — MnHo Hyap

Merlot — Mepno

Cabernet — KabepHe

Champagne — wamnaHckoe (semi/demi/half) sweet — (nony) chagkoe
sparkling — urpucroe

wine punch — BUHHbIA NyHLU

bamboo juice — BuHO
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Aperitive wines
aperitif — aneputns
vodka — BoaKa
Dubonnet — ito6oHe
Cinzano — Yu1H3aHo
Martini — MapTuHum
Aperol — Aneponb
Weak alcoholic drinks
beer — nuso
light beer — cBeTnoe nueo
dark beer —TemHoe nuBo
medovukha — meaoByxa
zbiten — cbuTeHb
Adam's ale —Boaga (wyTn.)
to be in beer — 6bITb BbINMBLUYK
beer chaser — "npuuen" (cTakaH nNuBa Bc/en, 3a BUCKK)
beer on draught — 604koBO€e NMBO, NMBO B PO3/NB
Cocktails
original cocktails — opurMHanbHble KOKTennn
a) layer cocktails — cnouctbie KokTtennu
knickenbein — kKHMKeHb6alH
champerol —yemneponb
pousse-café — nyc-kade
b) crusta —KpacTa
digestive cocktails — nearkectusbl
gin and French — KOKTenb C O)KUHOM W CyXMM BEPMYTOM
aperitive cocktails — KokTennun-anepuTmBbI
old-fashioned — CrapomoaHbii
Manhattan — MaHxaTtTaH
flips, smashes, cordial, oyster, frapé, mist and sour group — ¢aunbl, cmalm, Kopamans,
orictep, ¢pane, MUCT U KOKTENAU TPYNNbl caysp
Soft drinks (non-alcoholic)
orangeade — opaH:Kag,
lemonade — numoHap,
soda-water — cogoBas
pepsi-cola —nencu-kona
coca-cola — KOKa-Kona
squash (fruit drink) — dpyKTOBbBIN HaNUTOK
orange squash — anenbCUHOBBIA HANUTOK
mineral water — mvHepanbHasa BoAa
drink — a) nuTbe, HaNUTOK 6) aNIKOroNbHbLIN HAMUTOK
iced drink — HaNMUTOK co NbaoMm
weak drink — cnabbii HanUTOK
to fix (make, mix) a drink — npuroToBUTbL HaNUTOK
ardent (potent, stiff, strong) drink — kpenkuii HanuToK
fizzy drink — 6puT. rasanpoBaHHbIA HAaNUTOK
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soft drinks — 6e3ankoronbHble HanUTKK

still drink — a) Helwmnyunin HanuToK Syn. beverage

to drink oneself drunk —HanuTbecA

to drink oneself sleepy (heavily, tipple, tope) — HanuTbCA 1 3acHYTb

to drink oneself to death — ynutbca o notepun co3HaHms

to drink oneself into incoherence — ynutbca 4o HEBMEHAEMOCTHU

He drank himself into oblivion. — OH Hanuncs 40 HEBMEHAEMOro COCTOAHMUA.

to drink like a fish — cunbHO NbAHCTBOBATH

to drink away — nponuBaTtb

pitcher-man — nbAHKUA

hard (heavy) drinker — ropbkuii nbaHuUa Syn. tippler, drunkard, toper

to be on the drink — 6bITb B 3anoe

in drink — B nbAHOM BMAe, NbAHbIN

to take to drink — ctaTb nbsHULEN

to drink hard — Syn. booze, bib, drink

to drink at a draught — BbInMUTb 3an1nOM

to drink deeply — nuTb 3anoem

to drink with flies — nuTb 6€3 KOMnaHuK, B oANHOYECTBE

hangover — noxmenbe

booze — obwee Has3BaHWE CNMPTHBIX HAMWUTKOB, CMMPTHOE, BO3MOMKHbI CNEHIOBble
BapuMaHTbl, Hanp. byxn0; BoAKa, BUCKK, CMMUPT, CAMOrOH, MMBO

On his way home he drops into a pub, and gets some booze. — Mo nytn aomoi oH
3axoau B Nab nponycTuTb CTaKaHYMK.

on the booze — B 3anoe

to booze up — nbAaHcTBOBATL

The men spent the whole evening in the pub boozing up. — Becb Beuep oHu cnagenu
B bape 1 nuau.

to bib — nuTb, NbAHCTBOBATL, BbINMBATL Syn. tipple, booze, drink heavily, drink hard

Tom drank the whole of his father's fortune away. — Tom nponun Bce oTUOBCKOE
Hacneactso. Some people try to drink their sorrows away. — HekoTopble ntoam nbiTatoTca
yTonuTb cBoe rope B BWHe. It is easy to drink away a whole night. — MuTb BClO HOYb
Hanponet? [la 3anpocto!

to drink down — BbINUTbL 3anOM

Drink your medicine down, it's good for you. — Bbineit nekapctso, oT Hero Tebe
CTaHeT nyyue.

to drink dry — BbINUTb 40 AHA, BbINUTb 6€3 OcTaTKa

| could drink the sea dry. — fl cTpawHO x04y NUTb.

to drink in —kagHo BNUTbLIBaTb, yNMBATHCA

The students sat round their teacher, drinking in his words of wisdom. — YueHuku
PAccenMCb BOKPYr YYUTENA W KaAHO MWW Pa3MBAEMbIA MM HaNUTOK MyOpOCTU.

They drank in every word of the lecture. — OHM BNUTBIBaNW KayKaoe CA0BO JIEKLMM.

Let us drink to the happy pair. — [laBanTe Bbinbem 3a cHacTbe€ MOJIOAbIX.

to toss back — nuTb; MHOro BbINUTL

to toss down — ocywaTt

to toss down one glass after another —ocywatb 6okan 3a 6okasom

to toss off a drink — BbINUTbL OAHMM FNOTKOM
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to toss up — Hackopo NpuroToBuTL (eay)

a tall drink — BbicOkONapHbINA, BbICOKMIA, HaMbIWEHHbIA TOCT

to drink a toast (in honour of a person or an occasion) —TocT

a dash of bitters (a few drops) — HeCKONbKO Kanenb ropbKOM HACTOMKMK

on the house (courtesy of the house, no charge) — 3a cuer 3aBeaeHua (0 noaaBaemow
BbINMBKe, eae u T1.n.) a drink on the house — 6ecnnatHaa BbiNMBKa

to stay on the same (to continue with the same drink) — npogonatb NUTb 0ANH U
TOT XK€ HanuToK

corn whiskey — KyKypy3Hoe BUCKW, KYKYPY3HbIA CaMOroH

HasBaHMe 3aKpenunnocb 3a AeleBbiMU TPyObIMM COPTaMM BUCKU B nepuog 'cyxoro
3aKoHa", Korga BWUCKM 6bl10 YacTo camoroHHbiMm (moonshine). [lo 3Toro Tak HasbiBanu
nobon bypboH (bourbon)

Where's that jug of roasting-ear wine? —ae 37101 XX6aH c 6opMOTYyXOI?

Bakery — 6yno4HadA, nekapHa

pastry — My4Hble KOHAUTEPCKUE U3genma

small loaf — 6ynka
bread — xneb

a slice (peice) of bread — ToHKUI" N"omoTb Xxneba

a loaf of bread — 6yxaHka xneba

batch — konunyectBo xneba, Bbinekaemoe 3a pas

rusk — cyxapb (cnagkui)

white (wheat) bread — 6enbiit xneb

brown bread — 4yepHbIn xneb, cepbii xneb M3 HenpocesHHOMW MYKU (B AHrnum);
TeMHbIM xn1eb M3 NWeHUUbl UK PXKU, CMELLAHHOM C KYKYpPY30i

baguette — A MHHBIA PpaHLy3CcKMn xneb

rye-bread — pxkaHoi xneb

stale bread —uepcTBbIi XN€b

home-made bread — gomawHun xneb

wholemeal bread — nekneBaHHbIN xneb

sitnik — cuTHBIN XNEb

fresh (newly)-baked bread — cexuit xneb

crust of bread — Kopka xneba

bread-crumb — MAKUL; MH. Xx1€bHble KPOLLUKK; MH. MAHUPOBOYHbIE CyXapw

bread and butter — xneb ¢ machom

stale (old,musty) bread — nexkanbiit xneb

mouldy bread — 3annecHeBenbin xneb

to bake bread — neub xneb

to toast bread — nogykapusaTb xneb

to break bread with — genutb Kycok xneba c (kem-n.)

corn bread — xneb 13 KyKypy3bl, MancoBbliii xneb

leavened bread — xneb, caenaHHbI M3 APOXKIKEBOro TecTa

sliced bread — Hape3Hol xneb

unleavened bread — uepK. onpecHoK, npocdopa; maua

wheat bread — xneb, caenaHHbIN U3 NWEHUYHOU MYKHK

bread-line — amep. oyepeapb 6e3paboTHbIX 3a HecnaaTHbIM NUTAHMEM

78



bread-winner — Kopmuned, (cebn, coelt cembm)
Pastry — KOHAUTEPCKUE M3AENUNS; NUPOXKHOE

home-made pastry — gomalwHAA BbiNeyka

to bake (make) pastry —neyb NnMpoKHble

puff pastry — 6puTt. nsgenma M3 cnoeHoro Tecrta

pastry-cook — KoHauTep Syn. confectioner, pastrycook

short pastry — necoyHoe nupoxHoe

patty (pasty) — nMporKok

baking — Bbineyka, neyeHbe

shortbread (pastry; cookie, biscuit) — cyxoe neyeHbe

sweet biscuit — cnagkoe nedyeHbe

cream biscuit — neyeHbe ¢ Kpemom

tea biscuits — neyeHbe K yato

ship's biscuit (cracker, zwieback, hardtack, sea-biscuit, dried crust; rusk) — cyxapb

soda cracker — Kpekep, raneta
pie — nupor, NMPOXKOK amep. TOPT, CAAKUI nupor

What do you say to a bit of this pie? — He xoTute a1 HemHoro atoro nupora?

to bake a pie —ucneub nupor

a piece (slice) of pie — Kycok nupora

wedge of pie — TpeyronbHbIA KyCcOK nupora

blueberry pie — nupor c YepHUKoM (6pyCHUKOM, ronybuKon)

cherry pie —nupor ¢ BUWHAMMU

as American as (mom) apple pie — (TpaAMUMOHHbLIA ANA aMepUKAHCKOro obpasa
KU3HU) AON0YHBbIM NUPO. AMEPUKAHCKUIMA KaK ABGM0YHbIA nupor; 0b6blMHO BbINEKaeTcs
Kpyrnom ¢opmbl, OTKPbITbIN MK NONYOTKPbLITbIN

a piece, a slice of pie — Kycok nupora

wedge of pie — TpeyronbHbI Kycok nupora

shepherd's pie — nactywuit nupor (KaptodenbHas 3anekaHKa C MACOM) NacTyllbs
3aneKaHKa (KaptodenbHada, ¢ MACHbIM papLuem U IyKOMm)

apple pie — wapnoTKa, nupor c Abnokamu

chocolate cream pie — WoOKonagHbIM TOPT C Kpemom

key lime pie — nupor ¢ naiMmom (co Cryw,éHHbIM MOIOKOM)

patty (meat pie) — nupor c Macom MSACHOW NUPOXKOK

mince pie — cnaiKUM NUPOXKOK C HAUMHKOW M3 U3IOMa, MUHOANA U Np.

pecan pie — opexoBbiA NUpor

pie crust — nupor c rnasypbo

Eskimo pie —ackumo (MoporkeHoe)

pudding — nyauHr; plum pudding — nyauHr ¢ usromom

snap — cyxoe XpycTAwee neyeHbe
tart — nupor (c ¢pykTamu, Arogamum WAM BapeHbem), AOMAWHWN TOPT;  GpPYKTOBOE
NMUPOMKHOE; NMUPOMKOK C OTKPLITON PPYKTOBOM HAYNMHKOM

tart — wokonagHoe, GppyKTOBOE NUPONKHOE

stone ground wheat crackers — amep. Kpekepbl U3 Myku rpyboro nomona

napoleon — cnoeHoe NUPOXKHOE

flaky / puff pastry — cnoeHoe TecTo

roll — caobHaa 6ynoyka  to bake rolls — neub 6ynoukm

79



rings (bread-rings) — 6y6nmukn  Syn. bublic

rolls — 6ynoukn (ropoackue u T.n.)

hamburger roll — 6ynouka ana rambyprepa

jelly roll (amep.), Swiss roll (bpuT.) — pynet ¢ BapeHbem, LBENLAPCKUA pyneTt

He sat down to his rolls, eggs, and coffee. — OH cen 3a cron, 4TOGbLI OTBEAATL ByNOUEK, AnL,
n Kooe.

cinnamon (sticky) bun — 6ynouka c Kopuuei

bun (scone) —caobHas bynouyka c U3toMOM

cinnamon, sticky bun — 6ynouka c Kopuuen

bun-fight (tea-fight) —uait, yvaenutne Syn. tea-party
cake — NMpoOXKHOE, TOPT, KEKC

snack (fancy) cake — nupoxHoe

gem (stones) — npecHasa caobHaa b6ynouka

plum-cake — Kekc

macaroon, ratafee, ratafia —muHganbHoe neyeHbe

shortbread, shortcake — paccbinuaTtoe necoyHoe neyeHbe

shortbread (shortcake) — necouHoe neyeHbe

sponge cake — 6uckBUTHbIM TOPT; plum-cake — Kekc

to bake a cake — ucneub TOpPT

to frost cake (ice a cake) —3amopaxmBaTb TOPT / NMPOXKHOE

birthday cake — uMeHUHHbIK TOpPT

chocolate cake — wokonagHbvIn TOPT

honey cake —menoBbi TOpT

layer cake — cnoeHbiit TOPT

wedding cake — cBagebHbI TOpT

sponge-cake — 6GUCKBUT, BUCKBUTHbIA TOPT

trifle — 6UCKBUT, NPONUTAHHbBIA BUHOM U 3a/IUTbIA COUTBIMU CIMBKAMMU

fancy cake — nupoxxHoe

pastry filled with custard (eclair) — 3aBapHoe nupoxHoe (3Kknep)

to bake (make) pastry — neyb NnMpoKHbIe

to bake a pie —ucneub nupor

to bake a cake — ncneub TopT

to frost (ice) a cake — 3amopaxkmBatb TOPT (NMPOXKHOE)

jumble — Kpyrnaa caobHas nbiwKa (Hanoaobue Halwero Kose4yka; amep. KOPXKUK,
NOCbINAHHbIN IMMOHHbIMM LyKaTamMW M CNaAKUM MUHZANEM

Welsh rabbit — rpeHku c cbipom  toast (sippet) — rpeHku

frosted cookies — rnasnpoBaHHble BYy/04YKM (NeyeHbe)

steamed puddings — nyauHr Ha napy

wholewheat — npuroTtoBAeHHbIN U3 LENBHOTO 3epHa

cookie — fomaluHee neyeHbe, bynouyka

fortune cookie — amep. Hebonblwoe neyeHbe (0COBEHHO YacTo TakMe NoOAAT B
KWUTaANCKMX pecTopaHax), B KOTOPOM 3aneyeHa HGymarkka c NOCA0BULEN, NpeAcKa3aHUeM

baking (batch) — Bbineyka, neyeHbe

Snap — Cyx0e XpycTAlee nevyeHbe

good appetite! — xneb ga conb!

brownie — WoKonagHoe NUPOXKHOE C opexamu
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Ware

chantilly (cream puff) — nMpo)kHoe co B36UTbIMM CAMBKaMMU

frangipane — NUPOXHOE C MMHAANbHBLIM KPEMOM

summer pudding — 6UCKBUTHOE NMUPOXKHOE C AT0AAMM

baked pudding —nyauHr, 3anekaHka, gecept, cnagroe 6at000

hasty pudding — my4HOI 3aBapHOW NyauHr

crouton —rpeHKku B cyne

kickshaw — nakomctBo, nakomoe 61040

tortillas (round pancakes made of corn dough) — onaapy K3 KyKypysHOro Tecrta
enchiladas (Mexican: stuffed tortillas) — ¢papLuMpoBaHHbIe MaKCOBble SiENELLKU
powdered sugar — caxapHasa nyapa

frosting — rnasMpoBaHue, rnasmMpoBKa

cakes and ale — Becenbe

dinnerware (foodware, tableware) — ctonosaa nocyaa

laying (serving) — cepBupoBKa (gelicteume)

table appointments — yb6paHcTBO cTONa

dish —BuA fOBONBHO rNYHOKOM KYXOHHOM NoCyApl: Tapenka, MMUCKa, NAOLWKa
a chafing dish — }kapoBHs, anekTpuyeckasa Kactptona

dirty dish — rpasHas nocyaa

plastic dish — nnactmaccoBas nocyaa

to do (wash, rinse, dish up) dish — mbITb nocyay

dish-washer (scullion) — nocygomoeyHasa mawmuHa

frying machine — ¢pputiopHmua

meat grinder (hasher, mincing machine, meat-chopper, mincer) — macopy6ka
fruit-knife — HoX ons ¢pykTOoB Meat-chopper — HOX Ana msca

fish-slice — WWMPOKKUI NPAMOYro/ibHbIN KYXOHHbIA HOX AN5 Pbibbl

fish-strainer — meTannnyeckuit aypwnar ana BblIHUMaHuUA pbibbl (M3 KMNATKA)
pepper mill — nepuemonka

dash of pepper (pepperbox, pepper-pot, pepper shaker) — nepeuHnua (cocyn ans

XpaHeHua nepua-npunpasbi)

salt shaker — conoHKa c oTBEPCTUAMMK B KPbILLKE

steak knife — ocTpbIf cTONOBbLIM HOXK, YAaCTO C 3y6UnMKamu

soup bowl! —cynHuua

soup ladle — pasnuBaTenbHaa NoOXKKa, NONOBHUK

soup mix — cynoBon Habop soup-plate — rnyb6okas Tapenka

taster — a) npubop, C nomolpto KoToporo beperca Hebonbllas 4YacTb Npobyemoro

NpoAyKTa a) AEeryCTaumoHHbIA Wamnyp 6) JeryctaupoHHbit 6oKan (Menkun cepebpsaHbin
pudneHbIM AHOM A/15 AerycTauum BUH)

wine-cooler —BeAepKO €O NbAOM 418 OXNAXKAEHMA BMHA
wineglass (goblet, tall wine) — 6okan, ptomka, dyxep
wine-glassful —BUHHbIN ¢yKep, 6oKan (Kak mepa eMKOCTH)
goblet — 6oKan, Kybok set of dish — cepsus

dish-cloth — KyxoHHOEe nonoTeHue;