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Special English

Marepiaiu 3 aHIVIICHBKOI MOBH /1Al YYHIB
3 mpodecii ,,Kyxap. Odiniant. ”

Marepiasnu cxBajieHi Ha 3aciJaHHI METOAUYHOL KOMICil CyCITbHO — TyMaHITApHUX
VCIIATLIIH

JlaHi Marepianu — 1ie 30ipHUK TEKCTIB i3 3aBJJaHHAMU, HiTiOpaHUMH
BIJITIOBIHO /10 IPOTpaMu 3 iIHO3EMHOI MOBH /1151 Y4HIB IpodeciiiHuX
HaBYAJIbHUX 3aKJIa/liB, AKi HaBuaTheA mpodecii , Kyxap, odimniant, 6apmen”

VY 36ipHUKY HaBeZIeHUH MMUPOKUH Aiana30H TpodeciiHOl JIEKCUKU,
CIIPAMOBAHUM Ha PO3MIMPEHHSA CJIOBHUKOBOTO 3aIacy Ta PO3BUTOK
MOBJIEHHEBUX HAaBUYOK y TPOdeCiiHOMY CITIIKYyBaHHI.

s yaHiB ipodeciiHNX HaBYIBHUX 3aK1a/iB. Moxke OyTu
BUKOPHCTAHUM JJIsl IITUPOKOTO KOJIa 0Cib, 110 BJIOCKOHATIOIOTH CBOI 3HAHHS 3
aHTJIIMCHKOI MOBH.



Part 1 General information

1.1
Exercise 1 Read the text and translate it into Ukrainian.
Food
Food is one of our most important daily needs. It gives us energy to work and play. It
makes us grow, and keeps our bodies strong and healthy. Without food we die. All living
thinks — plants, animals and man need food to live and grow. But only plants make their
own food. They also provide food for animals and man.

Customs influence the ways people eat. Most Americans and Europeans eat from
individual plates, using knives, spoons, forks. Arabs use only their left hands as a spoon for
taking food from a central bowl. Chinese and japans use chopsticks to pick up food from a
small bowl held close to the mouth.

Questions:

What food means for us?

Customs influence the ways people eat, don’t they?
How do the most Americans and Europeans eat?
How do Arabs eat?

How do Chinese eat?

W

Exercise 2 Choose the right answer.

1. Oranges are said to be ... for me but I don’t much like them.

a) appetizing  b) good ¢) healthy d) nourishing
2. Pork chops are one of my favorite ... .

a) bowls b) courses c¢) dishes d) plates
3. They arrived so late for the supper, the food was ...

a) dried b) hard c) lost d) spoilt
4. I usually ... every morning.

a) eat b) bite ¢) drink d) play
5. In England they eat an apple ... with pork.

a) cream b) custard ¢) pudding d) sauce
6. No thank you, I don’t ... sugar in tea.

a) drink b) drop ¢) pour d) spill

Exercise 3 Learn the conversations and make substitutions:

a) How to make a request (mmompoxarm) :

Would

Could

Wwill you bring us the menu, please?
Can

Speak a bit slower, will you?

b) How to respond favorably (Bigmosictu 1t06’s13H0) to a request:

of course.
Yes, certainly.
sure.

c) How to refuse a request politely: (fx BBiwInBO BiiMOBUTH)
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I'm sorry I can’t.
I'm afraid, I can’t.
I'm terribly sorry, but I have to rush off to my work after the lesson.

d) How to express to desire: (fIk Bupa3utu 6a:kaHH:)

I'd like
a cup of strong tea.
I want

e) How to ask people to repeat what they have said:

Sorry

Pardon?

What (did you say)?
When

Where

- How about a nice cup of tea?

- Yes, I'd love one.

- How do you like it?

- A strong one with three spoons for me, please. (coffee, cocoa)

- Another piece of meat pie?
- No, thanks, really. I'm on a diet.
- It’s delicious, but I don’t think I ought to. (chicken, pudding, cake)

Exercise 4 Learn the dialogues from ex. 3 by heart.

1.2

Exercise 5 Learn the names of some food. Let’s try to make some sentences
with them.

barley — suminb maize - KyKypy/i3a
rye — KUTO salmon - s1ococh
wheat — nmmenuns rice - puc

oats — oBec eggplant - 6axiaskan
dill — xpin herring - ocenenens
pear — rpyuia veal - TessITHHA

flour — 6opomrHO lamb — mosioza 6apanmnaa
mutton — 6apanuHa peas - TOpPOIIIOK

sole — mmasiTyc gooseberry - arpyc
plaice — kambasa sage - IIaBJIisg

thyme — uebperp grape - BUHOTPA/I
parsley — meTpymika rout - ¢popesb



Exercise 6 Group up the words in the box given bellow under the following
headings.

Cereals

Dairy products
Fish

. Fruit

Herbs

. Meat
Vegetables

Noupw P

Barley, plaice, sausage, millet, thyme, wheat, rice, cream, oats, eggplant, dill, herring,
pear, veal, flour, lamb, pea, sole, gooseberry, sage, lamb, mutton, maize, rye, grape,
parsley, trout, bacon, basil, pork, onions, yoghurt, mint, curds, , salmon, apple,
cucumber.

Exercise 7 Choose the right answer.

1. Peanuts are both cheap and ...

a) alimentary b) curative ¢) nutritious d) remedial
2. Mrs. Hospitable had prepared a ... meal with six courses to celebrate our arrival.
a) generous b) lavish c) spend shrift d) profuse
3. Mr. Fatty wants to slim, so he should avoid eating ... foods such as bread or potatoes.
a) fatty b) greasy c) spicy d) starchy
4. Don’t remember to put ... in the salad.
a) trout b) parsley c) gooseberry d) oats

5. — What about fish?
- I prefer smocked ... .

a) pea b) veal ¢) mutton d) sole
6. I need two kilograms of ... to bake some pastry.
a) flour b) millet c) sage d) grape

Exercise 8 Read the dialog and make up your own one.

At the Family Restaurant
Host.— Welcome to the “Family Restaurant”. Would you like a table for one person?
Jason. — Yes, may I have a table by the window?
H. — Yes, this table is OK?
J. — This is good. May I see the menu?
H. — Yes, here is the menu. Today we have fish, soup and dessert. Would you like
something to drink?
J. — No, thank you. Just water, please.
H. — I will get your water and your waiter will take your order in a minute.

*¥**

BaacHuxk. — 3anpowyemo 8 ,,Cimetinuil pecmopan”. Bu 6 xomiau cmin Ha 00H020?
Jicexcon. — Tax, modcHa cmin 6iaa eéikHa?
B. — I]eil cmin nioxodumuw?
/1. - JTobpe. Moxcna nodusumucs MeHo?
B. - Tax, ocb meHto. Cbo200H1 8 Hac puba, cyn i decepm. Yu xomiau 6 8u wocwy sunumu?
/1. — Hi, dsixyro. IIpocmo eodu, 6yodb - nacka.
B. — A npunecy sawy 800y, a odiyiaHm npuHece 8aule 3aM08.1eHHA Uepe3 1 X8UAUHY.




1.3

Exercise 9 Match English and Ukrainian equivalents.

1. wheat — a) arpyc

2, eggplant - b) mantyc

3. dill - ) 2KUTO

4. herring - d) xkambana
5. pear — €) BUHOTPA/I
6. veal - f) TergTrHa
7. flour — g) TOPOIIIOK
8. mutton — h) nmerpymika
9. peas - 1) 6boporrao
10. sole — j) ocesenernp
11. gooseberry - k) mmenuns
12. plaice — 1) baxaxkan
13. grape - m) Tpyira

14. parsley — n) 6apaHuHA
15. rye - 0) KpiI

Exercise 8 Learn descriptive words about the texture and taste of food.

The texture and taste of food

Sour - Kuciaun Sweet - cotoaxun

Salty — costonuit Bitter — ripkuii

Bland — M’ sskuiz Hot — rapstumit

Spicy — mpsAHU, apOMaTHYHUN, TOCTPUH Greasy — caJlbHUU, JKUPDHUU
Sticky — unkuii Gooey — TUNKUH, KJIEUKUN
Crusty — mokputuii Kipkor Crisp — XpyCTKHI, pPO3CUITYACTUI
Limp — M’ sskuii Mushy — m’sikuii, mopucTuit
Chewy — xyBasIbHUH Lumpy — rpyakyBaTuii
Smooth — ragkuii, HeTePIKUH Tender — HIXHWH, M AKUHA
Tough — TBepaMit Dry — cyxuii

Fresh — cBixkuii Stale — yepcrBuii, crapuit
Spoiled — 3incoBanuii Rotten — ruuni

Strong - mirtHU

Exercise 10. Describe kinds of food. Use example.
Example: sugar — sweet, dry, white, free — flowing.
Lemon, sugar, honey, fat, cheese, cracker, fry chicken.
Exercise 11 Choose the right answer.

1. What are you cooking? It ... good.

a) feels b) flavour ¢) smells d) sniffs
2. The dish had a very interesting test as it was ... with lemon.

a) flavoured b) pickled ¢) seasoned d) spiced
3. The apple was so ... that he put some sugar on it.

a) bad b) juicy ¢) ripe d) sour
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4. The apple had become so ... that we had to throw away.

a) overripe b) rotten* ¢) poisonous d) green
5. That milk smells ... .
a) acid b) bitter ¢) sharp d) sour
6. Please put some water in my coffee, because it is too ... .
a) black b) dense c) strong d) thick
7. If there is one thing I don’t like it is ... tea.
a) delicate b) light c) pale d) weak
8. Her pastry is as light as a ... .
a) breath b) cloud c) feather d) leaf
9. The smell of the burnt cabbage was so ... that it spread to ever room.
a) diffuse b) effusive ¢) extensive d) pervasive
10.Miss Greedy ... her lips at the thought of eating the delicious — looking cake.
a) pursed b) smacked ¢) struck d) watered
11. Mr. Hot ... some pepper over his stake.
a) spat b) sprayed ¢) sprinkled d) squirted
12. The stake looked tender, but it was as tough as ... .
a) a belt b) saddle ¢) old boot d) rubber

Exercise 12 Read the dialog and make up your own one.
Ordering at the “Family Restaurant”

Water. — Are you ready to order?
Jason. — Yes, I would like the soup.
W. — That is a good choice. Our soups today are bean soup and vegetable soup.
Which would you like?
J. — I'will have the vegetable soup and two slices of brown bread.
W. — Would you like coffee?
J. — No, thank you.
W. — All right. I will be right back with your soup and your bill.
*¥**
OdirmianT. — Bu rotosi po6uTH 3aMOBJIEHHSA?
J>xexcoH. — Tax, s XoTiB OU CyTI.
O. — Ile xopomuii Bubip. ¥ HacC CbOTOZHI TOPOXOBUH CYII 1 0BOUEBUH CYII.
. — A Gyay icTu OBOUEBUI Cy 3 ABOMA IIMAaTOYKAaMH YOPHOTO XJ1i0a.
O. — byzere kaBy?
. — Hi, nakyro.
O. — J1o6pe. fI 3apa3 mpuHeCy Balll CyII i Balll paXyHOK.

1.4

Exercise 13 Match English and Ukrainian equivalents. Use an example.
Example:

A Sour- g B Sweet - ¢
1. Sour - a. M SIKHH 1. Sweet - a. M SIKHH
2. Salty — b. TBepamit 2. Bitter — b. xpycrkuii
3. Hot — C. )KyBaJIbHUH 3. Bland - C. COJIOIKUH
4. Spicy — d. cBixkUMH 4. Greasy — d. rHWIHH



5. Sticky - e. 3ilIcoBaHUH 5. Gooey — €. HDKHUU

6. Crusty — f. rmagkuii, HeTepIKUM 6. Crisp — f. ripkui

7. Limp — g. KUCTTUH 7. Strong - g. YePCTBUU

8. Chewy — h. rapsramii 8. Lumpy — h. cyxuit

9. Smooth —  i. moKpuUTHI KipKOIO 9. Tender — I. TunKu#, KIEHKUH
10. Tough —  j. cosonuit 10. Dry — j. TPYZAKyBaTui

11. Fresh — k. npsstHUA, apOMaTHYHUH, 11. Stale — k. mimuwmi
12.Spoiled — 1. munkuit 12. Rotten — 1. caspHMI, KUPHUH

Exercise 14 Read and retell the joke

“Waiter, is this an apple pie or a peach pie? It testes like glue”
“Well, then, sir, it is a peach pie. Our apple pie like card — board”

Exercise 15 Read and learn the words.

PANS & POTS
Skimmer — mrymiBka Colander — gpymuuisk
Sieve — cuTo Funnel — itika
Saucepan - kacTpyJisd Soup tureen — cynmHULA
Ladle —omosioHuk Whisk — BiHunk

Kettle — vaiinuk

Meat— grinder - m’sicopyOka
Grater — TepTka

Kitchen scales — xyxoHHi Baru

Plate - rack — cymapxka sij1s1 mocyty Rolling — pin — kauanka

Frying pen — ckoBopizika Sugar bowl — nykopHuris

Pepper pot - nepeunuis Nutcracker — mumiti /15 ropixis
Can /tin opener — KOHCEpBHUU HiXK Pot - ropmux

Cutlery— xyxoHHUY TIOCY/T Bowl — mucka

is used for ... — BUKOPHUCTOBYIOTD JIJIA ... By means of ... - 3 gomomoroxo ...
is served ... - MOZAOTH ... 1S Serves ... - CJIyKHUTb ...

Bucket - Bizipo Sink - pakoBuHa

Exercise 16 Complete the sentences.

1. As------ is used for skimming. 2. By meansofas- - - - is sifted flour. 3. Ak -
- - - - is serves for boiling water. 4. Sugar is keptinthes - - -- - - -- . 5. Soup is
served on the table in thes-- - t----- . 6. Eggs or cream is whipped (36uBatoTp)
by meansofaw----.7. Af----- p - - is used for frying meat, fish and other food.
8. Force — meat (¢apmn) is prepared by meansofam--- - g------ .9.Ac-----
- - is served for blanching fruits or vegetables. 10. Ak --- - - - S----- is the

necessary subject in preparing food.

Exercise 17 Choose the right answer.
1. Aunt Betty gave me a ... of her home — made strawberry jam.

a) bottle b) can ¢) pot d) tin
2. Just put the dirty dishes in the ... . We’'ll wash them up later.
a) bath b) bucket ¢) sink d) tub
3. Please give me two ... of bread.
a) crumbs b) flakes ¢) lumps d) slices
4.1had a ... of soup for lunch.
a) bowl b) dish c) glass d) saucer

5. The knife is terrible ... . It won’t even cut a piece of cheese.
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a) blunt b) flat ¢) sharp d) thick
6.1 couldn’t open the wine as I don’t have a ... .

a) corkscrew b) cork driver c) level d) screwdriver
7. That fish smells terrible! Throw it in the ... .
a) bin b) rubbish ¢) sink d) waste — paper basket

Exercise18 Learn the dialogues. Make substitutions.

- Another piece of meat pie?

- No, thanks, really. I'm on a diet.

- Please, do. You've hardly eaten anything.

- It’s delicious, but I don’t think I ought to. (chicken, pudding, cake)

- Please, come in.

- Thank you.

- Please, sit down. Would you like a cup of tea?
- Yes, please.

- How about a biscuit?

- No, thanks. I'm on a diet.

1.5

Exercise 18 Match English and Ukrainian equivalents.

A B

1. Skimmer — a) cymapka mis nocyny 1. Colander — a) KavaJika

2. Sieve — b) reprka 2. Funnel - b) nykopuus

3. Saucepan - C) CKOBOpiIKa 3. Soup tureen — C) LU JJ1s TOPiXiB
4. Ladle — d) Bizpo 4. Whisk — d) Bigpo aysa cmiTTs
5. Kettle — €) KyXOHHUH TIOCY/ 5. Meat— grinder - €) KyxoHHi Baru

6. Grater — f) curo 6. Kitchen scales — f) M’sicopybOka

7. Plate rack — g) urymiBka 7. Rolling — pin —  g) apynuisak

8. Frying pen — h) kacrpyns 8. Sugar bowl — h) midika

9. Pepper pot - 1) KOHCepBHUH HiXK 9. Nutcracker — i) cymHuUIA

10. Can /tin opener — ) IIepeYHUIIS 10. Bin — j) BIHUHMK

11. Cutlery — k) uaitHuk 11. Bowl — k) pakoBuHa

12. Bucket - 1) omosoHuk 2. Sink - 1) mucka

Exercise 19 Read and learn the words.

The verbs for cutting and preparing food

Peel — ounimaTu Big mkipku Pare — uncruTH Bijf MIKIpKU

Divide — ginutn Cut — pizatu

Slice — pizaTu Ha MIMATOYKH Chop — pybaru, kpuutu

Dice — napizaru y ¢popMi KyOUKiB Mince — IpomycKaTu M CO Yepe3 M sICOPYOKy
Grate — TepTH, po3THUpaTU Mash — po3munaTu (1mope)

Crush — BuuassoBaTH, JaBUTH Measure - MipsATH

Pour - HasuBaTH, CIIOPOKHUTH Spread — HamagyBaTu

Bread — obcumnaru cyxapssmu Flour — nmocumaTtu MyKoo

Beat - BinOuBaTu Coat — nokpuBaTu
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Husk (shell) - syt Mix — 3MimryBaTu

Stir — poamirnyBatu, 300BTyBaTH Whip — 306uBaTu BEPIIKU, SAIS
Crumb — o6cumnaTu KpUXTaMu, KpUIIUTA ~ Drop — KamaTu

Fold - 3aropraru Sift — cisaTH, mpociBaTu

Garnish — rapuipyBaru, npukpamaru Knead — 3aminryBaTtu, micutu
Strain - IpoIiKyBaTH Blanche - 6;1anmyBaTi

Exercise 20 Translate the following word — combinations into Ukrainian.

To peel potatoes —

To slice a lemon —

To dice a carrot —

To grate butter and sugar —

To crush juice from grapes —

To husk nuts —

To stir coffee —

To fold force — meat into cabbage leaves —
. To strain broth —

10. To mash vegetable —

11. To drop vinegar into salad —

12. To knead the paste (TicTo) —

Exercise 21 Translate given sentences into Ukrainian.

PN OGP w P

O

1. lleti OyibHOH cotig mportiauTy. 2. Micrep YalT IpUKpacuB CBil puOHUH cayaT
[IIMATOYKAMU JINMOHY 1 3esieHHI0. 3. [lepes dapiupyBaHHAM Ieperns OJIaHIITYIOTh y
KUTUISYiA BOi. 4. Bu Bxke 3amicuutu TicTo? 5. J[OMTOMOKITh MeHi HOJIYIIUTH ropixu. 6. Bu
MOKeTe MOKPUTH BEPX TOTOBOTO MHUPOra 30UTUMH BEPIITKAaMHU 1 IOKOIaA0M. 7. Yu
MOTPIOHO YMCTUTH BiJI MIKIPKU I1i oripku? 8. JIgaKyio, cMakeHa KapTOIIA 1 KypAda
Bi/IOMBHA Oysu ayxe cMavHi. 9. CrioyaTKy nmopyoaiTe M’sico Ha HEBEJIMKI IIMATOYKH, a
MIOTIM IPOIIYCTiTh HOTO Uuepe3 M’ AcopyOKy. 10. Bumuiite Oy1bli0H y MUCKY, TOAalTe
cretii i ;o6pe po3mirmaiiTe.

Exercise 22 Choose the right answer.

1. Separate the glairs (steuni 6iku) and than ... them.

a) wick b) whip ¢) beat d) whisk
2. This silver spoons need ...

a) buttering b) painting c¢) polishing  d) varnishing
3. Sweep (3merTith) the ... off the tablecloth before you put it away.

a) crumbs b) dirt ¢) dust d) rubbish
4. You should always ... the plates with clean water after you have washed them.
a) damp b) rinse ¢) soak d) wet
5. Wanted: A sensible and ... person to assist with kitchen and cleaning duties.
a) adept b) capable c) serious d) worthy
6. A food mixer is a very useful ... to have in the kitchen.
a) gadget b) instrument  c¢) scheme d) tool
7. My mother always ... her own bread.
a) bakes b) fries c) grills d) roasts
8. She put a ... of chocolate on the cake.
a) color b) cover c) layer d) level
9. You can’t make an omelet without ... eggs. (proverb)
a) breaking  b) crushing ¢) mixing d) smashing
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10. Mrs. Baker rolled out the pastry and cut it into pretty ... before baking it.

a) measures b) pictures ¢) slices d) sizes
11. Frozen food should be ... before it is cooked.

a) defrosted b) dissolved ¢) melted d) softened
12. Can you give me a teaspoon to ... my tea?

a) beat b) spin ¢) stir* d) turn

Exercise 23 Read the recipe of fried eggs and translate it into Ukrainian.
Make up your own one.
Fried eggs
Break three eggs and drop them into a bowl.
Add a bit of some salt and some milk. (It is possible to add one potato chopped into
small slices).
Mix the eggs with a fork.
Oil the frying pen.
Put it on the stove to heat it up.
Pour the eggs mixture into the frying pen and close with a cover. Fry to readiness of
its.
7. Then shift cooked fried eggs on your plate and eat it. Enjoy it.

M=

oo p W

1.6
Exercise 24 Match English and Ukrainian equivalents.
A

1. Peel - a. Hapi3aTu Ha IMIMaTOYKH
2. Divide - b. nymuTu
3. Slice — C. OYHIIATH BiJI MIKipKH
4. Dice — d. obcumaTu cyxapsamu
5. Grate — €. HAJIUBaTH, CLIOPOXXHUTU
6. Crush — f. po3minryBatu, 360BTYBaTH
7. Pour - h. Teptu, po3ruparu

8. Bread — 1. Hapi3aTtu y ¢popMi KyOUKiB
9. Beat - J. HaJiaBaTU JIMCKY

10. Husk (shell) - k. giiutu

11. Stir — l. BUuaBIOBaTH, JABUTH

12. Crumb — m. TapHipyBaTH, IPUKpAIIaTH
13. Fold - N. TPOI/KyBaTH

14. Garnish — 0. obcunaTu KpUXTaMu, KPUIIUTH
15. Strain - p. 3aropratu

16. Varnish — q. BizbuBatu

B

1. Pare — a. pybaTu, KpUIIUTH

2. Cut — b. mipsaTH

3. Chop - C. YHCTUTH BiJl IIKipKU

4. Mince — d. mocunaTu MyKoro

5. Mash — e. IOKpUBATU
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6. Measure -
7. Spread —
8. Flour —

9. Coat —
10. Mix —
11.Whip —
12. Drop —
13. Sift —

14. Knead -
15. Blanche -
16. Gadget -

f. pizaTu
g. 3MIIITyBaTH

h. mponyckatu m’sico yepes

M’ ICOpPYOKY
1. po3muHaTH (1II0pe)
j. HamMas3yBaTH

1. 3amimryBatu, MmicuTu

m. OJIaHIITyBaTH
N. IPHUCTOCYBAHHS

0. 30MBaTH BEPIIKU, AUIIA

p. KamaTu
g. IIpociBaTu

Exercise 25. What can you do to each of the following foodstuff? Choose from

the verbs given bellow.

Foodstuff:
A. cream_-, 15, 20, 25
B. eggs
C. fish
D. meat
E. pastry
F. vegetables
Verbs: 1. baste 6. beat; 11.bone; 16. braise; 21. carve;
2. chop 7. crack 12. dice 17. grate 22, knead
3. mash 8. mince 13. peel 18. poach 23. roll
4. scramble 9. shell 14. shred 19. steam 24. stew
5. whip 10. whisk 15. mix 20. top 25. stir

Exercise 26 Translate into Ukrainian.
1. Add the grated skin of two lemons to the cake mixture. 2. When you have cracked

the eggs, put the shells into the rubbish bin. 3. He always eats the soft part of some
bread and leaves crust. 4. Would you chop some onion for me, please? 4. I'll cook
the potatoes if you peel it first. 5. Will you powder some cheese this salad before put
it on the table? 6. Six oranges, two grapefruits and a small bunch of grapes, please.
7. Don’t forget to take the seeds out of the cherries when you cook them. 8. A
traditional English breakfast consists of two eggs and several slices of bacon. 9. I
don’t like these oranges, they have too many seeds. 10. Put an orange skin in the
waster basket, not on the flour! 11. Lobster is an expensive delicacy in most
restaurants. 12. What would you like for your first course? There are of interesting

things on the menu.

Exercise 27 How to prepare a carrot / apple biscuit? Make up a recipe of

preparing.

There are 1 egg, 70g oil, 70g sugar, I cup of flour, 1 teaspoonful of baking powder, some
salt, 1 cup of boiled carrots/apples, 4 teaspoonfuls of raisins.

Exercise 28 Learn how to thank for hospitality.
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- Ithink I must be off.

- Sosoon? Can’t you stay a little longer?

- TI’d love to. But I have to get up early tomorrow.

- What a shame!

- Thank you for a wonderful meal.

- I'm glad you enjoyed it.

- Ireally must be going now.

- But you've just come. Wouldn'’t you like to stay for a snack?
- That’s very kind of you, but I mustn’t be too late.
- What a pity!

- Thanks very much for the party.

- It was a pleasure to have you.

Part2 Kinds of entertainments
2.1

Exercise 1 Read the text and translate it into Ukrainian.

Text
KINDS OF ENTERTAINMENTS AND THE PLACES OF ITS CARRING
ouT

An official solemn action (business, diplomatic or public) includes a feast is called
as a reception.

Officially — diplomatic entertainment are arranged in occasion of arrival of chapters
of the foreign states or the governments, diplomatic or other official representatives,
national and state holidays, anniversaries or the public state organizations and outstanding
figures.

As occasion for the informal entertainments any family celebrations, the
companionable meetings, traditional holidays can serve. The report provides some
kinds of the official entertainment.

Breakfast. It is spent with 12 up 1 p.m. in occasion of a national holiday, departure
of the ambassador, a delegation. To visitors some champagne, chocolate, nut, fine cakes
are served. The version of this entertainment is the “Glass of wine”. Wine, canapes,
tartlets and fruits are served here.

Zhurfiks (“exact time” is French) is the entertainment which is spent on regular
basis, in days and hours known in advance, (usually in winter or in autumn as in
summer the official life fades). Juices, water, hot drinks and snacks are served there.

Barbecue is more likely private entertainment of the type of a picnic on open air. It is
spent in a week — end. Fried meat on a lattice or a spit is the main dish on it. There
drinks are served too.

Official solemn action — odinifiauii ypouncTuii mpuiiom;

Feast - 3aCTLIIA;

Entertainment - puiiom;

Informal entertainment- Heo(iniiHUN Tpuiiom;
The report provides... - TpoToKoJI ITepeadavac;

In occasion - 10 IPUYHHI;

13



The version - PI3HOBH/I;
Spend on a regular
basis, in days and hours known in advance — npoBo/IUThCS PETyJISPHO Y

Harepes BijoMi /TH1 1 TOAUHA

lattice - PEIITiTKA;

Spit -

BEpTeI;

Exercise 2. Complete the following sentences:

1. The official solemn action which includes ... is called ... . 2. The report ... some kinds of

2. Breakfast is send in occasion ... . 4. The version of breakfast is ... . 5. ... is the
entertainment which is spent on a regular basis. 6. The barbecue is the private
entertainment of type of a ... .

Exercise 3. Act the dialog and make same ending.

Hi, Nick!

Hi, John!

I listened you have already finished the Uman’s Professional Agrarian Lyceum and
had got a good profession, haven’t you?

Yes, I have. I have got the cook and the waiter profession.

Well, where would you like to work?

I'd like to work in restaurant “Ukraine” as a waiter as far as I like to serve
celebratory tables.

Wow, do you know the kinds of the celebratory tables? What are they?

Exercise 4* Translate into English.

[Tpuiiom 1ie odiritiHe ypouncTe JIHCTBO, AKe BKJIIOYAE 3aCTILISA, UM HE TaK?

2. IlpuumHoiO /11 HeodIMIMHUX MPUUOMIB MOXKYTh CIYTyBaTH Oyab — sIKi ciMeliHi

ok

2.2

CBSTKYBaHHS YU JPYKHI 3yCTpidi.

Ha mnpwuiiomi ,CxysiHKa BUHA”® IIOAAIOTHh IIAMIIAHCHKE, KaHAIe, TapTaJeTKH i
bpyxTH.

Kypdikc 3a3Bruuail npoBOAATH BBUMKY 200 BOCEHH.

Bapbexkro e mpuBaTHUI IPUIIOM THUILY IMIKHIK Ha CBI?KOMY ITOBITPi.

Exercise 5. Answer the questions

1.

N oo P

What is called a entertainment?;

When a entertainment is arranged?;

What kinds of an official entertainment the report does provide?;

When is the occasion for the celebratory breakfast?;

What is the entertainment named the “Glass of wine”?

What is the zhurfiks?

The barbecue is more likely private entertainment of type of a picnic, is not it?

Exercise 6. Read the text, translate it into Ukrainian and name it.
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The most prestigious entertainment is “Breakfast” and “Dinner”

Breakfast begins at 12 — 1 p.m., its duration is 1 — 1,5 hours. It is no more an hour
visitors spend behind a table, 15 — 30 minutes are allocated on coffee, tea.

Dinner is spent in the evening, in 7 — 9 p.m. and proceeds 2 — 2,5 hours. Visitors spend
behind a table about an hour.

Supper begins after everything, not earlier than 9 p.m.

Entertainment a — la — a buffet table is spend in an interval between 5 and 8 p.m. It
arrange, when for 1 — 1,5 hours it is necessary to receive a plenty of visitors.

Cocktail is usually organized in breaks at meetings, the congresses and similar actions.
Its duration is 40 — 50 minutes.

It is necessary to allocate - He0OXiTHO BUIITUTH;

Duration - TPUBAJIICTH;
Proceeds - IIPOJIOBKYETHCS;
A —la — buffet table - a — g — ypier;
A plenty - BeJIUKA KiJIbKICTb;

Exercise 7 Match the Ukrainian and the English equivalents.
Example: Solid diplomatic breakfast - h

1. solid diplomatic breakfast a. CHIIaHOK IOYNHAETHCA

2. the most prestigious B. B IlepepBax Ha 3ycTpiuax

3. its durations C. BeJIMKA KUIBKICTB JIIO/IEH

4. no more an hour d. fioro TpuBasicTh

5. in breaks at meetings €. He paHillre Hi’K

6. the breakfast begins f. BiiBeieHO Ha KaBy, yait

7. not earlier than g. He OijIbIIle TOAUHU

8. 1in an interval between h. comiguui fUIIOMAaTUYHUH CHITAHOK
9. a plenty of visitors i. HAMIIpeCTI KHIIIT

10. are allocated on coffee, tea. J. B IHTepBaJIi Mixk

Exercise 8* Read the dialog and make up similar one.

- Hi, Peter! How are you? You look very happy!

- Hi, John. You are right! I'm very happy now! Yesterday I served the breakfast
on the diplomatic entertainment. It was very responsible and prestigious job
for me.

- I guess that you have coped with it very well.

- Yes, I have received an official message of thanks, good money and invitation
to job.

Exercise 9 Read the text and translate it into Ukrainian

Entertainment usually is passed in two stages. The first one is meeting, greeting,
gathering of visitors, the private and general conversations, acquainting guests
with their places, aperitif.

The second part is directly the banquet where the visitors are set behind the table
with full service. That is when all participants of banquet are set at the beautifully
served table where dishes and drinks are out. They are carried out by waters.

Entertainment can be arranged at a restaurant, a diplomatic representative, in
the enterprise, firm, in the private house.
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The norm of length of the table on one visitor of banquet behind a table with full
service is 0,8 — 1,0 m; behind a table with partial service is 0,6 — 0,7 m, a table a — la
— buffet —table is 0,15 — 0,2m.

Exercise 10 Find the English equivalents to the given Ukrainian ones.

1. TOAiOHI TpUHOMU; 2. 30UpAHHA TOCTEH; 3. O3HAHOMJIEHHS 3aIPOIIEHUX 13 iX MICISIMU;
4. 6e3niocepeHbO OAHKET; 5. MIPEKPACHO CEPBIPOBAHUU CTLI; 6. MOXKYTh IIPOBOJAUTHUCS B
pecTopaHi; 7. Ha MAITPUEMCTBI; 8. HOpMa JIOBKUHU CTOJIY; 9. 3 IOBHUM 00CITyTOBYBaHHSM;
10. 3 YaCTKOBUM 00OCJIyTOBYBaHHSM.

Exercise 11 Answer the questions

How many stages the entertainment passed in?

What is the first stage of passing of the entertainment?

What is the second part of passing of the entertainment?

More often visitors sit behind at the beautiful served table with full service on
banquet, don’t they?

Where the entertainment can be arranged?

What the norm of the length of the table on one visitor behind the table with full
service?

el o

o

Exercise 12 Read the statements and say which of them are true and
which of them are falls.

Example: Carrying out of a banquet usually passed in third stages. - F.

1. Carrying out of a banquet usually passed in third stages.

2. The first stage of the carrying out of a banquet includes a private and general
conversation.

Visitors sit behind the table with the partial service on the banquet.

Reception can be arranged at a cafe or a bar.

The norm of the length for one visitor behind a table with the full service is 0,8 —
1.0 m.

o phw

2.4
Exercise 13 Read the text and say what is this text about.

Branch is the Sunday entertainment of food which is connected breakfast and lunch.
Usually it is spend at the restaurant at some time for branches from 11.00 a.m. till 3.00
p.m. Under the form of organization they remind a buffet. In Ukraine the first branches
began to organize in Kyiv hotel “Radisson”.

The fashion on a branch has come to the Europe from Arabian countries. Originally the
branches were the privilege of men, but in the Europe they became family action, the wives
and children began to take there. Branch is not a simple act of eating food. It is occasion to
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relax, communicate to friends and relatives. On a branch the etiquette some as well as on a
buffet: the mountain of meal on a plate of a client — a bad style. It is necessary to take food
in a small dozen. At good restaurants during the branch the rule should be observed: as
soon as caviar and truffle have disassembled, no more than 5 minutes they again should
appear in assortment.

In Ukraine Sunday branches are the last squeak of the fashion now. They are visited by
many public people.

Note: the last squeak of fashion — ocmanHiil nuck moou
Exercise 14. Complete the sentence.

This text is about ...

a) different kind of entertainments. b) one of the fashion kinds of entertainment of
food.
c¢) ways of eating some privilege men. d) ways of resting public men.

Exercise 15 Put “+” if the statement is true and “- “ if the statement is falls.
Branch is a kind of the celebratory table.
At restaurants the branches are spent from 11.00a.m till 3.00p.m.
Branch as some as well as buffet table.
The first branch in Ukraine was organized in Kyiv hotel “Radisson”
The fashion on a branch has come to the Europe from Asian countries.
The branches were the privilege of men.
In the Europe on branches the wives and children began to take.
Branch is a simple act of eating food.
Branches are served for relaxing, communicating with friends and relatives.
.On a branch the etiquette some as well as on a buffet — table.
. As soon as caviar and truffle have disassembled, no more than 5 minutes they again
should appear in assortment.
12. In Ukraine the Sunday branches are the last squeak of fashion now.

2O 0oN U pw PR

Exercise 15 Answer the questions

What is a branch?

At what time a branch is allowed to spend in the restaurants?

Under the form of organization the branch reminds the buffet, doesn’t it?

Where did the first branch organize in Ukraine?

The fashion on a branch has come to the Europe from Arabian countries, hasn’t it?
Is branch a simple or a privilege eating of food?

A ol S

2.5

Exercise 16 Read the text and translate it into Ukrainian.
A choosing dishes for banquet.

Making up of the menu for a banquet is the important and responsible business.
Usually it is done by professionals. The menu of a banquet should be includes various
snacks, dishes, drinks. And this variety consists as in used products — meat, poultry, game,
fish, vegetables, fruits — and the ways of their processing — cold and hot dishes, smoked,
salty.
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At the provisional menu of a celebratory banquet should to include: 6 — 7 names of cold
and 1 — 2 hot snacks; 1 — 2 soups ( at will); 1 — 3 names of the second hot dishes; 1 — 2
names of sweet dishes; fruit ( 200 — 250g for one person); fruit and mineral water ( 200 —
500ml for one person)

Menu of banquet (example)
Aperitif: orange juice, garnet juice, mineral water, a cherry.
Cold snack: caviar sturgeon, a chum salmon fresh — salted with a lemon, salad from some
poultry or some game, salad with crabs, allsorts from game, stuffed potatoes, allsorts meat
and vegetable salad.
Hot snack: a fish baked under the omelet, kidneys “Zhulien”.
Soups: soup — puree with shrimps and mushrooms, an okroshka (in summer);
The second hot dishes: breast of mutton fried, cutlets minced from hen, fish on small
pots.
Dessert: ice — cream with the tinned pineapples, whipped cream with chocolate, fruits.
Hot drinks: east coffee.
Cold drinks: fruit — berry water, mineral water and table white wine, red wine, semisweet
champagne, cognac.
Bread: rye bread, whiten.

The part of snacks and dishes includes not on the whole portion on the person, and on
0.5 or even on 0.25. Especially if some dishes of one submission are included in the menu.
One person in 2 — 3 hours cannot eat 6 snacks, 2 soup, 3 second dishes, he is as though
hungry was. But he should have an opportunity to choose.

The provisional menu — ymoBHe MeHIO

Garnet juice — rPaHaTOBUU CIK
A sherry - xepec
Caviar sturgeon - oceTpoBa iKkpa

A chum salmon fresh salted with a lemon - kera masiocospHa 3 TUMOHOM
Salad from some poultry or some game - cayiaT i3 ITHIT YU JUIUHU
Allsorts from some game -  acopTi i3 AUYUHOIO

A fish baked under an omelet — pu6a 3aneuena mig omeTom

Staffed potatoes - ¢dapnpoBana KapTOILIsA

Soup — puree with shrimps and mushrooms — cyn — mope i3 kpeBeTok 3 rpubamMu
A breast of mutton fried — rpyqunaka 6apausya ¢pi

Cutlets minced from hens - kotyietn py6sieHi Kypsui

Fish on small pots — pu6a B MasieHbKUX TOPIITHUKAX

A rye bread — >xuTHi XJ1i0

Whiten - nireHuuHMI XJ1i0

Cognac — KOHBSIK

Kidney — Hupka

Exercise 17 Complete the sentences using given variants of ends in the box.
Translate the sentences into Ukrainian.

Use an example: Breakfast is spend in occasion ... g
CHidaHox npogodsamub no 8i006ymmzio iHo3eMHOi Oene2aui.

a. arranged at a restaurant; b. not earlier than 9 p.m.; c. in winter or in autumn; d. in week
— ends; e. official solemn action; f. 1 — 1,5 hours; g. of a departure of foreign delegation; h.
in breaks at congresses;
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Breakfast is spent in occasion ...

Zhurfiks usually is sent ...

Barbecue is sent ...

Reception which includes a feast is called ...
Duration of breakfast is ...

Supper begins ...

Cocktail is usually organized ...
Entertainments can be ...

N A R

Exercise 16 Put English equivalents to the Ukrainian ones.

1. CxyiaaHHs MeHI0 OaHKeTy; 2. PiI3HOMAaHITHI X0JI04HI 3aKyCKH; 3. CIIOCOOH
IIPUTOTYBAaHHA 13Ki; 4. CBATKOBUU OAHKET; 5. COJIOAKI 0J11071a; 6. M’SICHE aCOPTi; 7 BEPIIKH 3
KOHCEPBOBAHUMH MEPCUKAMHU; 8. 30UTI BEPIIKU 3 GPYKTAMHU; 9. CTOJIOBE Oijle BUHO; 10.
HAITIBCOJIO/IKE IIIaMIIaHCHKE;

2.6
Exercise 17 Answer the questions:

1. Making up of the menu for a banquet is the important and responsible business,
isn’t it?

Who usually is done the menu for a banquet?

What the menu of a banquet should be includes on?

Is necessary aperitif in the menu of a banquet?

How many names of cold snacks the menu of a banquet should includes on?

Have you ever eaten some fish baked under an omelet?

Can one person eat 6 snacks in 2 — 3 hours?

Do you have any practice of making up the menu for your family celebratory action?

©N oUW

Exercise 18 Put the following names of food and drink under the right
heading on the menu.

MENU:
1. APPETIZERS
II. SOUPS
III. MAIN DISHES a) meat b) poultry ¢) fish

IV.  SIDE DISHES
V. BEVERIGES
VI.  SWEETS

VII. CHEESE
Apple pie dumplings pork chops
Apple sauce Emmentaler (cheese) prawn cocktail
Avocado vinaigrette farmhouse cheddar roast duck
Beef Wellington fried fillet of plaice sole in white wine sauce
Blue cheese salad semi dry white wine orange juice
Dressing (mpumpasn) fruit salad spice cake
Butter game pie - spareribs
Camembert (cheese) grilled tomatoes tossed green salad
Cheese dip (fondue) grilled veal filled turkey
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Coffee hot chocolate roast beef and Yorkshire pudding

Notes:

Cheese dip (fondue) - cupHuii coyc

fried fillet of plaice - cmakene dine kambanu
sole - masTyc, MOPCHKUH SIBUK

spareribs - micHi pebepiis

tossed green salad — mBuAKUI 3€JIEHU caaT

Part 3 Celebratory tables
3.1

Exercise 1 Read the text and translate it into English.

A variety of the celebratory tables

“Buffet” is a version of a dinner buffet. He is spent at the same o’clock as a dinner. Its
procedure is much easier. A table is served in form of a buffet counter. The menu can be
same as well as a traditional banquet, only it is necessary to think over serving and lying
in view that visitors serve themselves.

The buffet — table meaning on — it is French “on a fork’, precisely corresponds to
the name as it is valid the basic table ware on a banquet - a buffet table the fork is.
Visitors choose the dishes are standing about the table, eat and drink them, and can leave
at any time, not saying goodbye with owner.

The menu of such entertainments consists basically of snack food. Their assortment
should be much wider, than usually. It is possible to include the second hot dishes in the
menu, for example a saddle of a lamb, a pig or turkey fried entirely as hot snack
(preliminary cut on small slices and again formed them in the carcasses). This dish is
eaten staying using snack plate and snack tableware.

Minimum 12 cold snacks, better 16, 1 — 3 hot dishes, one cold dish doesn’t need a knife
you should include at the least of the menu of a banquet a — la — the buffet table. Fruits
(200 — 300 gram on the one person), fruit both mineral water and juices are
necessarily stand on the table.

Vocabulary
Buffet - IIIBEJICBKUH CTLII;
Buffet — table - dypiuer;
A buffet counter — bapHa CTOIKa;
Laying in view — IpUIIMalouu /10 yBary;
Visitors serve themselves — TOCTi 06CIIyTOBYIOTH cebe cami;
Precisely corresponds — TOYHO BI/ITIOBIJIAE;
It is valid the basic tableware on a banquet = — € zilficHo ocHOBHIM Tpr6OpOM Ha GaHKeTi;
An owner — XazsiH;
A saddle of a lamb — cijiyto bapaHIis;
A pig — 1opocH;
A turkey — IHANYKA;
Fried entirely as hot snack — 3aCMaKeHUX [TOBHICTIO fIK Taps4y 3aKyCKY;
Preliminary — MOIepeIHBO;
A carcass — KapKac;
A snack plate — 3aKyCOYHa TapijiKa;
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Snack table ware — 3aKyCOYHI CTOJIOBI MpubOpH;

Fruit both mineral water - GpyKTOBa i MiHEpaJIbHA BOJIA;
Dinner — buffet - 00ig — Oyder;

Exercise 2 Answer the questions in writing.

What is a buffet?

When the buffet is spent?

How is served a table for buffet?

What is a buffet - table meaning?

What dishes the menu of the buffet consist of?

How many different dishes should include at the least of the menu of the buffet table?
Do visitors choose the dishes sitting about the table on a — la — buffet - table?

Is it necessary to say “Goodbye” with owner of the buffet — table when you have to
leave it?

PN TN h WM

Exercise 3 “True” or “False”

“Buffet” is a version of a picnic.

The buffet counter is needed for the buffet — table.

The fork is the basic tableware on the buffet — table.

The menu of the buffet - table consists of snack food and fruits.

The menu of the buffet — table it is possible to include the pig fried entirely as the cold
snack.

Banquet a la — buffet table it is possible to include 16 cold snacks.

o R ME

3.2

Exercise 4 Match the English words — combination with their Ukrainian ones.

Model: buffet - 1

A 1. buffet - a) XOJIOAHI 3aKyCKHU
2. dinner — buffet - b) moBuHEeH GyTH OGLIBII MUPIITUM
3. a pig - C) TpaguIliiHUI OaHKET
4. a buffet — counter - d) acoptumeHT
5. lying in view - e) croA4u OuIA cToITy
6. fried entirely - f) sacmakeHUI TOBHICTIO
7. cold snack - 8) dypuer
8. a traditional banquet - h) 6apHa critika
9. standing about the table - 1) IIBEICHKUH CTLI
10. assortment - Jj) mopocs
11. should be much wide - k) mpuitmatouu 10 yBaru
12. snack — food - 1) Bakycku
B) 1. preliminary a) 3aKycOUYHa Tapijka
2. a turkey — b) crosoBi npubopu
3.alamb - ¢) rapsiuya 3aKyckKa
4. a snack — bar plate — d) dpykroBa i MiHEpasibHa BO/a
5. tableware — €) IoIepeTHbO
6. hot snack — f) HeoOXxigHO
7. fruit both mineral water — g) Mo/iyMaTH HaJl CEPBIPYBAHHAM CTOJTY
8. to choose the dishes — h) rocri cami ce6e 06cITyrOBYIOTH
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9. to cut on small slices — 1) iHguuYKa

10. to think over serving the table — j) mopizaTu Ha MaJIeHbKI IIMaTOYKHU
11. visitors serves themselves — k) Bubuparu crpaBu
12. necessarily - 1) mostofa GapanHa

Exercise 5 Change the following sentences according to the model. Translate
them into Ukrainian.

Model. Peter often serves an official solemn action.
And what about she? (twice a month)
She serves an official solemn action twice a month.

1. I know different kinds of entertainments. Do you know? (Only barbeque)
2. Ann prepares snack very good. Does John know? (Hot dishes)
3. Breakfast usually begins at 12 o’clock. When does supper begin? (Not earlier than 9
p.m.)
4. Visitors choose the dishes themselves on the buffet table. And what about a table
with fool service? (Set at the beautiful served table).

Exercise 6. Complete the sentences. Translate it into Ukrainian.

1. “Buffet” is a version of a ... (dinner — buffet/ a — la — buffet)

2. A “Buffet” is served in the form of ... ( a desk/ a buffet — counter)

3. The buffet table meaning on ...( on a fork/ on a spoon)

4. Visitors are eat dishes using ...( a snack — bar plate/ a deep plate)

5. The menu of the buffet table consists of... ( basically of snacks/ only hot dishes)

Exercise 7 Read the dialogue and make up similar one.

- Hi, Lucile! I haven’t seen you whole week! Where have you been?

- Hi, Andrei! I missed you too. But I was very busy last week. I had to work on
a great reception which is arranged on occasion of an arrival of ambassador
of one of the African countries.

- Areyou really?!

- You won't believe! I was. There was very interesting. We serve only African
dishes. The ambassador was very pleasure. And I got a good salary.

Exercise 8 Choose the right answer.

1. Mr. Extrovert ... guests to dinner almost every week.
a) amuses b) claims c) greets d) has

2. Mr. Snob ... that only his club seals real English ale.
a) brags b) crows ¢) exults d) rejoices

3. Our restaurant can ... for parties of up to 300 people.
a) cater b) deal c¢) handle d) supply

4. The little country hotel served them a meal fit for ... .
a) a king b) a lord ¢) an emperor d) queen
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5. Heis ... to think that he is only person who knows everything about good food.

a) apt b) impressed c¢) prejudiced  d) subjected
6. Lobster is an expensive ... in most restaurants.
a) chaser b) delicacy c¢) flavour d) spice

3.3
Exercise 9 Read the text and translate it into Ukrainian.

The banquet — tea

The banquet — tea is a lovely Russian tea drinking. Time of its invitation is after 8
p.m. (up to 11 p.m.) The table should be covered to the arrival of the visitors. A samovar
(teapot), a teapot with the leaves, cups with the saucers, dessert plates and sockets
should be on the table. Jam in a vase bowl, a lemon in slices with the small swards is
served to tea. A pie from a box is better to shift on a dish and to cut. A rake is put
besides. Sweets are served in a vase — sweet with special tweezers, for the lack of these
subjects — in the open boxes.

To tea dessert and strong wines are served. For them the wine — glasses in capacity
75 g are put, for some liquor and cognac wine — glasses in capacity 15 — 25 g are put, for
champagne glasses on 100 — 125 g are put.

Alongside with tea it is possible to prepare coffee. It is served filtered in the coffee
pots.
To coffee you should to serve cream or milk in a cream - jug or a milk - jug.

Tea drinking — yaroBaHHs;
Invitation - 3ampoiieHHs;
Teapot — YalHUYOK;

Teapot with the leaves — yaliH4OK i3 3aBapKoIO;
Saucers — OrOA1IA;

Sockets — po3erku;

Vase bowl - Bazouka;

Cut lemon — mopizanuii JINMMOH;
Small sward — mmaxxka;

To shift - mepexknagaru;

A rake — jomaTka;

Vase — sweet — fykepHUId;
Tweezers — IUITYUKY;

Wine — glasses — cTakaH Jj1s BUHA;
Capacity — eMHICT®b;

Alongside - nHapsny;

Cream — jug — KpeMaHKa,

Exercise 10 Find in the text from ex. 9 the English equivalents to the
Ukrainian ones given bellow.

1. Yro6s1eHe pociiichKe YaloBaHHS; 2. Yac 3alpOIIeHHs; 3. 10 IPUOYTTA rocrei; YalHUYOK
i3 3aBapKOI0, 4. TAPJIKK 3 OJIIOAISAMHE; 5. IeCEPTHI TapuIKK; 6. mepekyacTu Ha 0JI010; .7.
ITOKJIACTH JIOTATKY; 8. i3 cliemiaIbHUMU IIAMTYUKAMIT; 9. 32 HEOCTATHICTIO ITUX
IIpEIMETIB; 10. EMHICTIO; 11. HAPSA/Y 3 YaEM; 12. CJIij] IOIaTH BEPIIKUA YU MOJIOKO;

23



Exercise 8 Complete the sentences using words and word combinations from
the brackets.

1. The banquet — tea is lovely Russian ... (coffee/tea) drinking; 2. Time of the
invitation — after ... (8 / 6 hours); 3. A ... (samovar / sockets) should be on the table.
4. Sweets are served with the ... (fork / tweezers); 6. To dessert is served ... (cognac/
vodka). 7. Alongside with tea it is possible to prepare ...(cocktail / coffee).

Exercise 9 Describe the banquet — tea using given words and word—
combinations:

lovely Russian tea drinking, should be cowered, a samovar, a teapot with leaves, vase bowl,
lemon in slices, vase — sweet, tweezers, wine — glasses, strong wines.

3-4

Exercise 10 Match the words from columns in word — combinations and
translate them into Ukrainian. Use an example.

A.
Example. Banquet tea — 6ankem - uaii
1. banquet a) the leaves
2. the time of b) sweet
3. a teapot with c¢) for liquor
4. dessert d) wines
5. a lemon e) in slices
6. a vase f) plates
7. to shift g) invitation
8. strong h) pot
9. a capacity i) on a dish
10. coffee j) tea
B.
Example. Tea drinking — uaroeanns
1.tea a) tweezers
2. a samovar with b) a box
3. cups with c) jug
4.jam in d) sward
5. small e) drinking
6. the pie from f) boiled water
7. special g) the saucers
8. wine h) in vase bowl
9. capacity for i) glasses
10. cream j) for champagne

Exercise 11 Put given sentences into Past Indefinite Tense using adverbial
modifier of time. Translate them into Ukrainian.

1. I serve the banquet — tea table today.

2. A restaurant has good assortment of strong wines this week.
3. He often serves banquet — tea - table.
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4. I always lay the banquet — tea table before coming guests.

5. She can bake an apple pie.

6. The banquet — tea is lovely Russian tea drinking.

7. Waiters serve banquet — table to arrival visitors.

8. An owner always stands samovar, a teapot with leaves, cups with the saucers, dessert
plates on the banquet — tea table.

9. The pie stands on the table.

10. A waiter puts on the table the wine — glasses in capacity 75 gram for liquor.

11. A waiter prepares coffee with cream.

Exercise 12 Complete the sentences using words and words — combination
given in brackets.

a. 100 — 125 g; b. vase — sweet: c. tea drinking: d. covered; e. A rake; f. shifted; g.
Glasses; h. tweezers;

1. The banquet — tea is lovely Russian _____ ,isn’tit? 2. The table should be ____ to
arrival of visitors. 3. The pie from a box shouldbe _ on adish.4.__ isput
besides. 5. Sweetsisservedin___ ,withaspecial ___ .5._  on__ putfor
champagne.

Exercise 13

Answer the following questions. Begin your answer with: as far as I know ( Hackiibku
MeHi Bizjomo0), in my opinion ( Ha Mmow aymKy), I think/ I believe ( st nymarto / s
BBaxkaio), if I am not mistaken ( K110 s He TOMWIAIOCA), in short/ to be short (
KOPOTIIIE KaXKy4H),as for me ( 1o 10 MeHe).

What do you think about banquet — tea?

Do you know how is served the banquet - tea table?

Is it necessary to cover the table to arrival of visitors?

Is served dessert for tea? What sorts?

What sorts of glass are necessary for liquor and cognac?

Have you other information about banquet — tea?

Did you like a menu for banquet — tea?

What do you think as for serving cream or milk on the banquet — tea?

S A s

35
Exercise 14 Read the text and answer the questions.
Bear table

Beer table is a kind of a feast and very popular today. Its appeal consists in a
democratic character, profitability and efficiency. The cloth is not necessary for the
beer action. Put small napkins and supports for mugs on a table. They can be even
from plastic or paper. Certainly, the owner (or the mistress) respecting himself will
show his test and will try, that everything that stands on a table, was combined on
color and style.

To beer various snacks are served: sandwiches with fish, olives and some cheese
cut by thick long slices, cancers. It is possible to serve hot dishes: sausages, some
pork with sauerkraut and peas, a schnitzel from gammon, a tongue and so on.
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Beer — table — muBHui cTiI;

Appeal - npuBabIUBiCTD

Democratic character — nemokpaTuuHicTh;

Profitability - ekoHOMiUHiCTB;

Efficiency — onepatuBHicCTb;

Small napkins — MajieHbKi cepBeTKH;

Supports for mugs — mizicTaBKYU 151 KEJINXiB

Respecting himself — moBaskatounii cebe;

Show his test — mokazke cBili cMaKk;

Was combined on color and style - 6ysio ckoMbiHOBaHe 3a KOJILOPOM i CTHJIEM;
Cut by thick long slices — HapizaHuii TOBCTUMUY JOBIUMH IIIMAaTKaMU;
Cancers — paku;

Pork with sauerkraut — kaima 3 kBaIeHo KaIycrolo;

Peas — ropomioxk;

Schnitzel from gammon — 1IHIIED i3 OKOPOKA;

Boiled tongue — BapeHwuii A3uK;

Exercise 14 Answer the questions.

What a celebratory table is named beer - table?

Is it necessary the cloth for beer — table?

What would we put on a beer — table?

How owner attitudes to the serving the beer — table?
What snacks on the beer — table are served?

Did you like a beer — table?

AR Sl

Exercise 15 Translate the given words and sentences into Ukrainian.

1.BHJI 3aCTULIA; 2. CKaTepKa He € HeoOXiTHOI0. 3. MOKe OyTH HaBiTh; 4. BCE, 1[0 CTOITh HA
CTOJTi, 5. Pi3HI XOJIOZHI 3aKyCKH, 6. MOKHA ITOJAaTH rapsadi 3aKyCKU.

Exercise 16 Translate the sentences into English.
1. ITuBHUI CTLI Ay>Ke NMOIMYAAPHUM 3apas, ud He Tak? 2. Uu HeoOXi/IHA CKaTepKa JJisd
MIUBHOTO CTOJTy? 3. Ha MUBHUM CT/I CTABIATH MaJIEHbKI CEPBETKM 1 MIICTABKY /IJI KEJIUXIB.

4. Paku € momyJisspHOIO CTPaBOIO 10 TUBHOTO CTOJTY. 5. Ha MUBHUM CTLI MOKHA ITOAABATH 1
rapsyi 3aKyCcKd, 91 He TakK?

3.6

Exercise 17.Match English and Ukrainian equivalents. Use an example.

Example: Beer — table - h

1. Beer — table — a) moBazkarouuii cebe;

2. Appeal - b) maneHbki cepBeTKH

3. Democratic character — ) paku;

4. Profitability - d) migcraBKy IS KEJIUXIB

5. Efficiency —; e) OyJsio ckoMOiHOBaHe 32 KOJIbOPOM 1
CTUJIEM
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6. Small napkins — f) mpuBabsuBicTh

7. Supports for mugs — g) EKOHOMIYHICTB;

8. Respecting himself — h) nuBHwMii cTis;

9. Show his test — i) TOpOIIIOK;

10. Was combined on color and style - j) ollepaTUBHICTH;

11. Cut by thick long slices — k) Bapenwuii sA3uK;

12. Cancers — 1) nemokpaTuuHiCTh;

13. Pork with sauerkraut — m) IIHITETb 13 OKOPOKa

14. Peas — n) ITIOKa3y€e CBiA CMaK;

15. Schnitzel from gammon — 0) Karra 3 KBaIleHO KaIyCTolo;

16. Boiled tongue — p) HapizaHUI TOBCTUMH JIOBIUMU
IIIMaTKaMH;

Exercise 18 Make the sentences interrogative (muraisae) and negative

(3ammepeune).

1.Mary will work as a waitress. 2. Tomorrow we shell serve the beer — table. 3. We will
serve cancers to the beer — table. 4. He will serve the cheese cut by thick long slices. 5. The
beer — table will be served in time.

Exercise 19 Make up sentences using following words.

is / kind / a / feast / Beer table / of / a.

will / Nick / to / Dick / and / go / beer.

serve / I / on / celebratory / the / shall / the / table / official solemn action.
go / Will / you / banquet / the?

Nora / will / the / serve / buffet?

N

Exercise 20 Translate into English in writing.

=

3aBTpa s Oyzy 00CIyroByBaTH MMUBHUM CTLII.

Ha nuBHUI cTin1 6yAyTh NO/IaHI BapeHi paku 1 cup, NOpisaHuU TOBCTUMU
IIIMaTOYKAMHU.

3. Jlo muBa GyyTh IMOKABATH Pi3HI XOJIOAHI 3aKyCKHU.

4. Yu momaayTh COCHUCKU JI0 TUBA?

5. Jlo muBa MoJayTh COJIOIKUM YU COJIOHUM Kpekep (cracker)?

6. 3aBTpa s1 Oyay oOciTyroByBaTU OAHKET — Yaii.
7
8
9.

N

Ha 6anker - yai OyayTh mparoBaTu He 6arato odimianTis uie npodecioHaIu.
. Uu nomaBaTUMyTh KaBy Ha OaHKeT - yai?
JI:xoH He 6y/:[e 3aBTpa oOciryroByBatH GypiieT. Bin Oyze myske 3aiiHATHI.
10. Kosu rocti mpuby/tyTs Ha 6aHKET?
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Part 4 Laying out of the table
4.1

Exercise 1 Read the text and translate it into Ukrainian.
Table linen

Table linen is: cloth, napkins and towels. The cloth is “a dress for the table”.
Therefore, a celebratory cloth demands special requirements. The table linen should
be new and purely washed. A beautiful cloth and napkins can compensate lacks of
lying out of the table.

For celebratory dinner or supper it is accepted to use white or soft one — color, good
starched and carefully ironed cloth.

The more solemnly event, is more white a cloth. So, for example, the wedding table is
first of all — a snow white cloth. If you wish the suit evening in the rural style can use
napkins from some rough flax or some burlap, which are well combined with ceramics.
Intimate evening with candles can be served with utensils with soft figures, and to
use a cloth and napkins of pale and pastel tones from silky fabrics. The combination
of a claret cloth and white utensils is looked very solemnly. A table in white dark —
blue tones gives to evening mysteriousness. The yellow — green tone will remind
you of summer.

The average smoothed down fold of a cloth should pass through the center of a
table. The distance from a longitudinal fold up to the bottom edge of a cloth should be
identical on all perimeter of a table. Edges of a cloth should be lowered on 20 — 25 sm,
corners should close legs of a table.

To soften knock of plates and some cutlery and also to give to greater stability
to subjects of lying, under a cloth put a cloth or an easy linen fabric.

Vocabulary
Table linen — cToJI0Ba OUTM3HA
Towels — PYUIHUKH
Demands special requirements — IIpeJ1 sIBJIs€ 0COOTUBI BUMOTH
Purely washed — CTapaHHO BUIIPAHUU
Compensate lacks of laying — KOMIIEHCYBaTH HeJI0JIIKY CepBIpyBaHHA
Is accepted — MPUUHATO
Soft — one color — HesICKpaBUI OJITHOKOJIbOPOBUI
Starched — HaKPOXMaJIEHUH
Carefully ironed cloth — CTapaHHO BUIIPACyBaHAa CKaTepKa
The wedding table — BECUIbHUH CTLI
Rural style — CLITBCBKUH CTUITH
Rough flax — rpyouii JIbOH
Burlap — MIIITKOBUHA
Intimate evening — IHTUMHUH Bedip
Candles — CBIUKH
Utensils — TIOCY/I IJ151 CEPBIPYBAHHSA CTOJIY
Soft figures — HesICKpaBi, M'saKi dirypu
Pale and pastel tones — OJ1i/Tl, TTaCTEIbHI TOHU
Silky fabrics — IIIOBKOBA TKAHUHA
A claret cloth — O6op/ioBa cKkaTepTHUHA
Is looked — BUIJIALAE
In white dark - blue tone — B 01710 CHHBOMY TOHI
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Mysteriousness —

Yellow — green tone —
Average smoothed down fold —
Pass through the center —
Longitudinal fold —

The bottom edge -

Be lowered —

Legs of a table —

To soften knock of plates —
Cutlery —

To give to greater stability —
Easy linen fabric —

Exercise 2 Answer the questions.

What is the table linen?
What is the cloth for the table?

When is used a white cloth?

PN A h N

3araJiIkoBiCTb, TAEMHHUYICTh
sKOBTO — 3€JIEHUH TOH.
cepelHsA 3alpacoBaHa CKJIaJKa
MIPOXOIUTH Uepe3 IEHTP
IIOB30BXKHS CKJIaJIKa

HIKHS KPOMKa

OyTH OIyIIeHUM

HI’KKH CcTOoJIa

IIOM SIKIIIUTHU CTYKIT TApUIOK
KYXOHHUH TTOCY/T

HazaTy OLIbIIOI cTablLIbHOCTI
JIeTKa JUIsTHA TKaHWHa

What are the special requirements to a celebratory table?
What a cloth should take for a celebratory dinner or supper?

What sort of a cloth can use for an evening in rural style?

Intimate evening with candles can be served utensils with soft figure, can not it?
Is the combination of a claret cloth and white utensils or of a white cloth and
colored utensils look very solemnly'?

9. What tone does a table give an evening mysteriousness?

10. What a tone will remind you of summer?

11. What are requirements to the lying the cloth on a celebratory table?
12. What you should to do to soften knock of plates and cutlery?

4.2

Exercise 3 Match English and Ukrainian equivalents. Use an example.

Example: Table linen — f

A.

1. Table linen —

2. Demands special requirements —
3. Compensate lacks of laying —

4. Soft — one color —

5. Carefully ironed cloth —

6. Rural style —

7. Burlap —

8. Candles —

9. Soft figures —

10. Silky fabrics —

11. Is looked —

12. Mysteriousness —

13. Average smoothed down fold —
14. Longitudinal fold —

15. Be lowered —

a. CUTbCbKHUH CTHUITh

b. cBiuku
C. CTapaHHO BHUIIPACyBaHa CKaTepKa
d. mimmkoBHHA
€. KOMIIEHCYBaTH HEJIOJIIKU CEPBIpYBaHHS
f. crosioBa Giyn3HA

g HesICKpaBUU OTHOKOJILOPOBUI

h. mpex’siBsie 0cobIMBI BUMOTH

1. 3araJKoOBiCTh, TAEMHHYICTh

j. TOB3IOBKHSA CKJIaJKa

k. cesaTKOBA CKaTEpPTHHA

. M’sxi pirypu

m. 6yTH OIyIIeHUM

n. IMIOBKOBA TKAaHUHA

0. cepeiHs 3aIllpacoBaHa CKJIaJKa
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16. To soften knock of plates — p. HajtaTu OLIBINOI cTabLIBHOCTI

17. To give to greater stability — q. TIOM SIKIITUTH CTYKIT TapijIoK
18. Celebratory cloth - I. BUIJIAAE

B.

1. Towels — a. HaKpOXMaJIeHUI

2. Is accepted — b. inTUMHUY Beuip

3. Starched — C. PYIIIHUKHU

4. Purely washed — d. 6.1izi, macTebHI TOHU

5. The wedding table — e. B OUJI0 — CHHbOMY TOHI

6. Rough flax — f. mpoxoauTh Yyepes HEHTP

7. Intimate evening — g. IPUNHSATO

8. Utensils — h. 6opnoBa ckatepTuHa

9. Pale and pastel tones — i. cTrapaHHO BUIIPaHUH

10. A claret cloth — j. IOCY/T IJ1s1 CEPBipYBAaHHS CTOJIY
11. In white dark - blue tone — k. BecimpHUI CTiN

12. Yellow — green tone — 1. xyxoHHU TTOCY /T

13. Pass through the center — m. IpeAMeTH CepBipyBaHHSA
14. The bottom edge - N. JIerKa JUISHA TKaHWHA
15. Legs of a table — 0. HI>KKH CTOJIa

16. Cutlery — P. KOBTO — 3€JIECHUI TOH

17. Easy linen fabric - g. HIDKHA KPOMKa

18. Subjects of laying - r. Tpyba JuIsTHa TKAaHWHA

Exercise4. Write out from the text English equivalents to the given Ukrainian

1.

ones.

Ckarepka — 11e IIaTTs A1 cToiy. 2. CTosioBa 6tm3Ha MOBUHHA O6yTH HOBOIO 260
J100pe BUIIPpaHOI0. 3. UM ypouHCTilla Mozist, TUM OUTiIIa CKaTepTHHA. 4.
BeciyibHUI CTiT HEOOXITHO 3aCTENATH OLTOCHIXKHOIO CKaTepKoio. 5. CepBeTKH i3
rpyboro J1b0Hy 700pe KOMOIHYIOThCA 13 KepaMikoio. 6. MU MOKeMO BUKOPHUCTATH
CKAaTEPTHUHY 1 cepBeTKHU OIiMX 1 TacTeJIbHUX TOHIB 13 MIOBKOBUX TKAHUH. 7,
Kombinartiss 60p/10BOi ckaTepTHHU i 6i710TO MOCYAY BUTJISAAUTD Ty:Ke yPOUUCTO. 8.
Ha cris mig ckaTepKy KJ1aayTh JIETKY JUISTHY TKQaHUHY I[00 TOM SIKIITUTH CTYKIT
TapiJIoK i MpuOOpiB.

Exercise 5 Put four types of questions to the give sentences.

Example: For a celebratory dinner or a supper it is accepted to use white or soft one —
color cloth.

N

1. Is it accepted to use white or soft one — color cloth for a celebratory dinner or
supper?
2. What is it accepted to use for a celebratory dinner or supper?
3. Isit accepted to use white or soft one — color cloth for a celebratory dinner or
supper or evening — tea?
4. For a celebratory dinner or a supper it is accepted to use white or soft one —
color cloth, isn’t it?

For a celebratory dinner or supper it is accepted to use white or soft one — color
cloths.

The wedding table is the snow — white cloth.

The combination of a claret cloth and white utensils is looked very fanny.
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4. Itisyellow — green tone will remind you of summer.

5. The average smoothed down fold of a cloth should pass through the centre of a
table.

4.3
Exercise 6 Read the text and translate it into Ukrainian.

Utensils for serving dishes, snacks and sauces on a table
Character of a person is expressed not only in clothes, a hair dress and conditions but
also in a table layout. The white utensils are classic. It approaches to any holiday. The
multy — colored bright utensils demand a corresponding cloth, glasses, tables ware and so
on. Some subjects of a set have the identical form and color. The tea set sometimes consists
of subjects of several colors, but the identical form.

The dinner set consists of following subjects: soup plates for soup, service plates for hot
dishes (same plates put under deep and snack — bar plates), snack — bar plates, plateaus
for bread. Round and oval dishes, salad dishes, a soup bowl, a herring dish, sauce — boats,
cruet — stands for a horse — radish and mustard, a saltcellar, a pepperbox also enter into a
dinner set. It can be added with cups for broth, wine — glasses for eggs and even porcelain
rings for napkins.

We shall tell a little bit more in details about some subjects.

A buliotka — a metal teapot for the hot broth, fixed so, that it can, not removing from a
support to incline by a spout forward and pour broth in a cup.

A tureen a metal or porcelain deep bowl with two handles and a cover for serving on a
table of hot soup for 1, 2, 4, 6 and more portions.

Glacier - a small bucket for ice with a cover and a lattice on the bottom.

Sauce — bout — a metal bout for serving of hot sauces to dishes and porcelain — for
serving of cold sauces and some sour cream.

Dishes are: metal - for hot dishes and snacks without sauce, and porcelain - for cold
dishes and snacks.
Oval dishes are for 1, 2, 3, 5,10 and more portions, round — on 6 — 12 portions. Fried

poultry, hot or cold pies and sandwiches, tartlets and small baskets are served on round
dishes.

Is expressed - BUPAXKAETHCA

A hair dress — 3auvicka
Conditions — YMOBU

Utensils — IOCY7,

To approach — MiJIXO/TUTH

Multy — colored — PI3HOKOJIBOPOBUH
Bright — sICKpaBUU
Identical form — oaHakoBa popma
A tea set — YalHUU cepBi3
Plateaus — TapLIOYKH

A tureen CyITHUIIA

A herring dish — oceJIeTHUIIA
Sauce — boats — COYCHUKU

Cruet — stands — CYAKHU

Horse — radish — XpiH

Mustard — ripuuis
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A pepperbox — TePEeYHUIIS

A saltcellar — CUIBHUIA

Cups for broth — YaIIKy /11 OyIbHOHY
Porcelain rings — ITOPIIEISTHOBI KUTBITS

A Buliotka — OyJIbOHHMUIIS

Not removing from a support — He 3HIMaIo4M 3 MiICTaBKU
To incline by a spout forward - HaXWIATA HOCUKOM BIIEPE]]
To pour broth — HaJIUBaTU OYJILAOH
Handles — PYUYKHU

A cover — KpUIIIKA

A portion — TOpIIis

A glacier — JIbOAHUIIA (TU1ericep)

A small bucket — BiZiepeuKo

Blunt - TYIHH

A sink pPaKOBUHA

Exercise 7 Put “True” if the statement is corresponds to the text and “Falls” if
the statement isn’t correspond to the text from ex. 5.

A character of a person is expressed in a table layout too.

The multy — colored utensils is classic.

The tea set consists of subjects of identical form and several colors.
The tea set can consist of a herring dish.

A buliotka — a metal teapot for hot dishes.

A soup — bowl a porcelain deep bowl for hot soup.

A soup - bowl is used for serving of hot soup only for 6 portions.

A pepperbox can enter into a dinner set.

. A sauce — bout is used for sewing of sour cream to.

10. Hot or cold pies and sandwiches serve on round dishes.

50 ®N om R P

Exercise 8 Make up sentences of your own using given word — combinations:

The white utensils; consists of subjects of several color; a metal teapot; dinner set;
demands a corresponding cloth.

4.4
Exercise 9 Match English and Ukrainian equivalents. Use an example.

Example: Blunt -c

A.

1. Blunt - a. ACKpaBUU

2. To approach — b. coycHuku

3. Bright — C. Tynui

4. Atea set — d. vamku i1 6ysIbHOHY
5. Tureen €. IEpeYyHuId

6. Sauce — boats — f. migxoauTu

7. Horse — radish — g. PO3JINBATH, PO3XJIIOITyBaTH
8. A pepperbox — h. cynmaunsg

9. Cups for broth — 1. valiHUI cepBi3
10.Spill — j. XpiH
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11. To incline by spout forward - k. repmiTu, BUTpMYyBaTH

12. Handles — 1. pakoBuHa

13. Bear M. HAXWISTA HOCKOM BIIEPE/T
14. A sink N. py9KH

B.

1. Conditions — a. CyaKu

2. Multy — colored — b. cutbHHIA

3. An identical form — C. TIOPIIEJITHOBI KiJIbIA

4. Plateaus — d. Tapiyouku

5. A herring dish — e. OCeJIeTHUIIA

6. Cruet — stands — f. ymoBu

7. Mustard — g. HaJIMBaTU OyJIbHOH

8. A saltcellar — h. pisHOKOJSILOPOBUIL

9. Porcelain rings — i. omHakoBa ¢popma

10. Not removing from a support — j. KpHIIIKa

11. To pour broth — k. ripunis

12. A cover /a lid— 1. He 3HiIMalOUM 3 HifCTaBKU
13. A pot - m. IITONOP

14. Corkscrew N. TOPIIUK

Exercise10 Answer the questions.

1. What a sort of utensils is classic?

2. The tea set sometimes consists of subjects of several colors, but the identical form,
doesn’t it?

3. What subjects the tea set consists of?

4. What subjects can enter into a dinner set?

5. What subjects can be added into a dinner set?

6. What dishes a buliotka is used for?

7. What can you say about a soup — bowl?

8. A glacier is a small bucket for ice, isn’t it?

9. Is a sauce — bout used for sawing of hot sauce or for sewing of cold sauce?

10. Oval dishes are for 1, 2, 3, 5, 10 and more portions, aren’t they?

Exercise 11. Translate into English in writing.

=

Jleski mpeMeTy YaiHOTO CepBi3y iIeHTUYHI 32 GOPMOIO 1 KOJIBOPOM.
CrostoBU cEpBi3 MOXKe OYTH JOTTOBHEHUH MOPIIEITHOBUMU KIJIBIISIMHU IS
CEPBETOK.

K Ha3WUBAETHCS METAJIEBUH YaHHUYOK JIJIS TapsII0Tro Oy IbHOHY?

[teicep — 1e MaJIeHbKE BiflepEeYKO JJIs1 JIbOY, YU HE TaK?

Axuii mocy BUKOPUCTOBYIOTH JIJIsI TI0/IaYi Tapsiyoro coycy?

CMmazkeHy IITUITIO, TapAYl YU X0JI0AHI TUPOTHU MTOAAI0THh HAa KPYTIJIUX OJII0/1ax.

N

AR

Exercise 12. Choose the right answer.
Model: Put the lid back on the tin so that the biscuits ...d crisp and fresh.

1. Put the lid back on the tin so that the biscuits ... crisp and fresh.

a) become b) bring c) get d) stay
2. Just put the dirty dishes in the ... . We'll wash them up later on.
a) bath b) bucket ¢) sink d) tub
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3. The plate was right on the ... of the table and could have been knocked off at any
moment.

a) border b) edge ¢) margin d) tip
4. When you pour the coffee, bee careful not to ... in the sauce.
a) lead b) spill ¢) spit d) trip
5. Please give me two ... of bread.
a) crumbs b) flakes ¢) lumps d) slices
6. She ... her automatic cooker to cook the meat for seven o’clock.
a) arranged b) put ¢) set d) timed
7. My sister likes to ... the table, but she doesn’t like to wash dishes.
a) lay b) lie ¢) make up d) sit
8.1 can’t ... the sound of a knife scraping on a plate.
a) bear b) suffer ¢) support d) sustain
9. Be careful how you ... that jug; it will break very easy.
a) hand b) handle c) operate d) pour
10. This knife is terribly ... . It won’t even cut a piece of cheese.
a) blunt b) flat c) sharp d) thick
11. I couldn’t open the wine as I didn’t have a ... .
a) cork crew  b) cork driver c) level d) screw driver
4.5

Exercise 13 Read the text and translate it into Ukrainian.

Table wares

The basic table wares are those by means of which we eat at the table. They are: dessert,
fruit and table.

A snack knife and a fork is put to some cold and to hot snack: to some omelet, fried eggs
and pancakes.

To hot fish dishes a fish knife and a fork is necessary: the knife is blunt and reminds a
rake and a fork with short prongs.

The first and second dish is eating with a knife which the length is equal to a diameter of
a table plate and hardly shorter a spoon and a fork.

To dessert is put a dessert knife, a fork and a spoon. They are all less than a table fork
and a spoon. The dessert fork has three prongs. The dessert spoon is served to soups in the
cups for broth.

By means of a knife — fork it is convenient to cut and lay out cheese, which is served
on a table by a whole piece on a porcelain tray.

Lemon is taken by means of a small fork with two sharp prongs. Lobsters are eat by
means of a needle.

Except table wares which everyone directly uses sitting at the table, there are subjects
of general using, by means of which are laid out or are shifted food from general
dishes on the plates. These are salad spoons. Sometimes a tip of such spoon is made in the
form of third prongs. Granular and red caviar is shifted from a caviar bout in a plate by
the rake in the form of the plate scoop. Meat and vegetable dishes are shifted by the
rectangular rake, fish — by the figured rake with slots, pate — by the not large
figured rake.

The set of diversified nippers enters into table layout also: for pies and some pastry,
for some sugar and sweets, for eracking nuts. There are special nippers for cracking ice.
They are in the form of the eramp with two rakes.
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Vocabulary

1. Blunt - TYIIUH;

2. Reminds a rake — Harazaye (moaiOHuil) J0oIaTKYy;
3. A prong — 3y0erp;

4. Hardly shorter — TPOXHU KOPOTIIHH;

5. A knife — fork — Hi’K — BUJEJIKA;

6. It is convenient — 3py4HO;

7. Porcelain tray — MIOPIIEIAHOBHU JIOTOK;

9. Except — KpiMm;

10. Subjects of general using — MpeIMETH 3araJIbHOTO KOPUCTYBAHHS;
11. By means of — a JIOTIIOMOT0I0;

12. A tip — KIHYHK;

13. A caviar bout — IKOpHUIIA;

14. A plate scoop — IJIOCKAH COBOK;

15. A rectangular rake — MPSAMOKYTHA JIOTIATKA;

16. A figured rake with slots — ¢dirypHa slonaTtka 3 mpopi3sMu;
17. Diversified nippers — PI3HOMAaHITHI ITUTIITi;

18. Cracking nuts — KOJIIHHSI TOPIXiB;

19. A cramp — cK00a;

Exercise 10 Answer the following questions.

O XN N H RN

4.6

What is the basic tableware?

When is a snack — bar plate and a fork used?

What a table ware is necessary for hot fish dishes?

By of which a table ware the first and second dishes are eat?
What is a knife — fork used for?

What is a table ware a slice of a lemon taken?

What are subjects of general using?

What can you say about salad spoons?

What subjects are entered into a table set else?

Exercise11 Match the words with its definitions.

Model: This knife can not cut anything. —c

1.

Nk @D
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This knife can not cut anything. — a) a caviar - bout

There are four of them on a fork. — b) diversified nippers
. This tableware is served for cutting

and taking out cheese or cold meat. — ¢) blunt

A whole piece of some cheese is served and cut on it. — d) a knife - fork

Lobsters are eating by means of only this table ware. — ¢) a needle

Caviar is served only in this utensil. — f) a porcelain tray

Meat and vegetable food is shifted by means
of this table ware. — g) a prong

. It serves for shifting red caviar from a

caviar — bout on a plate. — h) rectangular rake

9. It served for taking some pies, pastry,
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sugar and sweets, for cracking nuts. - i) a figured rake with slots
10. It is served for shifting fish. - j) a plate scoop

Exercise 12. Translate into Ukrainian.

CroJoBi mpubopu — 11e TpeAMeTH, SKUMU MU KOPUCTYEMOCS 32 CTOJIOM.
PubOHwMIT HixK TyIIHH, ITOIIOHUH 10 JIOIATKH.

J1o necepTy KJ1ayTh IECEPTHUH HIXK , BUJIEJIKY 1 JIOJKKY.

JlecepTHa BHU/eIKA Ma€ TpU 3yOIIi.

3a JI0IIOMOT010 HOKa — BUJIEJIKU 3PYIHO HApi3aTH CUP, AKUU MOJAI0Th Ha CTLI
I[UINM KyCKOM Ha HOPIEJITHOBOMY JIOTKY.

JlobGcTep iAATh 32 JOIIOMOT'OO TOJIKH.

3 I0TIOMOTOI0 TIPEJIMETIB 3araJlbHOTO KOPHUCTYBaHHSA BUKJIAJAI0Th YU
IIePEeKJIaJIaloTh 13Ky i3 3araJIbHUX OJII0/] HAa TaPiIKU.

UepBoOHY IKpy ITEPEKIAAAIOTH 13 IKOPHUIII HA TAPLIKY 3 JIOIIOMOTOIO JIOTIATKU Y
¢opmi mIockoro coBka.

® No opwpr

Exercise 13. Put the words in plural and make sentences with them.

A rake, a prong, a knife, a fork, a dish, a spoon, a needle, a nipper, a cramp, a tip, a
porcelain tray, a knife — fork, a plate scoop, an edge, a bath, a bucket, a lid.

4.7

Exercise 14 Read the text and translate it into English.
Glass and crystal utensils

Glass and crystal is an irreplaceable part of the table layout. The centuries — old
practice of consumption of the diversified drinks promoted that capacities from which
these drinks were consumed, have got so accomplished and corresponding to the
purpose, forms that with them can small what subjects of our life will be compared. We
shall consider some kinds of glassware on a celebratory table.

Wine — glasses:

A vodka glass — for bitter tinctures and fruit liqueurs, vodka, 50 ml;

A Madera glass — for strong wines (Madera, port, sherry) and dessert wines (Muscat,
Cahor and others); 75 ml;
A rain wane glass — for white, dry and semi dry wines, on a high leg, more often colored
100, 150 ml;
A laphit glass is for red table wine, 100, 125 ml;
“Old fashion glass” — for cocktails and drinks which are served with ice, 125 — 150 ml;
A cognac glass — for some cognac, 75 ml;
An inhaler tulip glass is used for cognac. Use behind a coffee table or in bars, extending to
a bottom and the form narrowed upwards, on a low leg, on a high leg — for some
martini;

Goblets:

For champagne — the conic, extended, cylindrical, pear and shaped form, 125, 150 ml;
For juices and beer — cylindrical, on low lag, 250, 300 ml;

A tall wine glass is used for some mineral or fruit water, a big glass on a high leg.

Glasses:

“Toggle — switch” — conic or cylindrical with a thickened bottom for come coffee
glyasse, creamy, dairy and fruit - berry cocktails, 250, 300 ml;
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“Collins” - for some cocktails and beer, 300 — 400 ml;
Decanters — for juices and other drinks, 1000 — 1200 ml;
A jug — for water, juices. It has an extended spout, a handle and a cove necessarily, 1200

— 1750 ml;
A vase for cold fruit punch is used for preparation and serving cold fruit punch.
Irreplaceable - HEeBiT €MHa
Consumption - CIIOKMBaHHS
Diversified - PI3HOMaHITHUX
Bitter tincture - ripka HacTOsTHKa
Port - MMOPTBENH
Semi — dry - HAaITIBCyXe BUHO
Narrowed upwards - 3BY;KEHHI /10 BEPXY
A goblet - Ookas
Pear and shaped form - IPYILIOBHU/IHOI 1 KpeMaHKOBO1 (hOpMU
A thickened bottom - pO3ILINPEeHNH HU3
A decanter - rpadpuH
Ajug - TJIEYUK
Accomplished - y/TOCKOHAJIEHA
Glass ware - CKJITHUM TPUOOP
A tall wine glass - dyxep

Exercise 15. Put the typical questions to the underlined sentence in the text

from ex. 12.

Example: Is glass and crystal an irreplaceable part of table layout?

Exercise 16 Match the proper information, using the text from ex. 12.

Example: vodka — b; 50 ml;

1. avodka wine - glass
2. “Old fashion” glass

a goblet

a rain wine — glass
an inhaler tulip

a Madera — glass

a “Toggle — switch”

N oo W

4.8

a. cognac; 100 ml;
b. bitter tincture; 125 ml;
c. semi dry wine; 50 ml;
d. champagne; 250 ml;
e. cocktail; 75 ml;

f. coffee — glyasse;
g. strong wines;

100 — 150 ml;
125 — 150 ml;

Exercise 15 Fill in the blanks with the necessary words in brackets:

Rw

switch / wine glass).

Glass and crystal - ... (beautiful / irreplaceable / real) part of table layout.

... is used for serving Muscat and Cahor) ( a Madeira glass /a laphit glass / a goblet)
For juices and other drinks ... are used (jugs / a vase / a decanter).

A conic or cylindrical glass with thickened bottom glass is named ... (goblet / toggle —

Cognac behind the coffee — table is served in ... (the wine — glass /a decanter / an inhaler

— tulip glass).

Exercise 16 Translate into English using the text from ex. 13.
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1. CToJTiTHS MpaKTHUKA BXKUBaHHA PI3HOMaHITHUX HAIIOIB CIIPUSIa PO3BUTKY a/IEKBaTHUX
IO TIPOIIO3UITIH (DOPM CKJITHUX IIPHOOPIB.

2. Topinuani cTakaHYUKYU BUKOPUCTOBYIOTH JJISI TTO/Ia4l TIPKUX HACTOSHOK.

3. [MammaHchKe M0/AI0Th Y O0KasIax KOHIYHOIL, IWIIHAPUIHOI UM IPYHIONOAIOHO01 hopMH,
49U He TaK?

4. Benukuut @y:kep Ha BUCOKIN HIXKII BUKOPHUCTOBYIOTH JIJIS O/iaui MiHEpaJIbHOL UK
dpykToBoi BoH?

5. Yu Mae IJ1eYUK 11 BOAU BUTATHYTUH HOCHUK 1 KPHUIIIKY?

6. 3aJ0ImoMOroI0 AKUX CTaKaHIB MOAAIOTH OlIe 1 cyxe BUHO?

Exercise 17 Answer the questions.

What a role does a glass play in a table layout?

What can you say about a vodka glass?

What is a rain - wine - glass used for?

What sorts of wine — glasses are used for red table wines?
What is a cold fruit punch— vase used for?

Can you describe goblets?

A A IO

4.9 — 4.10

Exercise 18 Read the text, translate it into Ukrainian. Give answers to the
questions under the text.

Lying out of the celebratory table.

The celebratory table is served strictly according to the menu. It is the very first rule.
Before covering the table with a cloth, don’t forget to put under it a fabric softening
knocks of plates. On a distance of 2 sm. from the edge of the table through 0,8 — 1 m put
fine table plates. On them put snack - bar plates, to the left of snack bar plates on the
distance 5 — 15 sm. - put patty plates. Forks, knifes and spoons layout to the right of the
table small plates. All table - wares should lay strictly in parallels each other and in
perpendicularly edges of the table. Knives layout before to a plate a blade forward, spoons
is put with spouts upwards, forks — with prongs upward. Dessert table - wares lay out
before a plate, beginning from the plate to the centre of the table. On the table it is
necessary to put no more then three forks and three knives.

To the right of the plate or on the centre of the plate put a tall wine glass for water, to the
right of it - a goblet or a wine glass. On snack bar plates beautiful combined napkins are
put. Flowers place along on the table.

Table jags with some spices are put in pairs, one subject for two visitors. Table - ware is
put at level crystal or glass wares. Spices should be dry and easily get enough sleep from
saltcellars and pepperboxes. Tableware with salt and pepper quite often is added with
bottles with vinegar, sharp sauces and some vegetable oil. Some mustard usually does not
put on the table. It is served on request of the visitors directly ahead of a serving of a
corresponding dish necessarily together with a spoon for mustard.
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Bowls for rinse of hands put on the table, if the dish with which are eat with fingers, for
example, oysters, artichokes. Bowls full in with some warm water. A circle or a segment of
a lemon is lowered in water. Beside put a napkin which wipe hands.

a fabric - TKaHHHA;

a patty - THUPIKOK;

a spout - HOCHK IJI€UMKa,;
seasoning - IPUIIPaBa;

Exercise 19 Read the text from ex. 18 ones more and found from it the English
equivalents to the given Ukrainian ones.

1.

CTPOTO BiZIOBIJTHO /10 MEHIO; 2. IIOM SIKIIIEHHS CTYKOTY TapiJIOK; 3. MaJIeHbKI
CTOJIOBi TAPUIOUKHU; 4. CTPOTO MapaIeIbHO OJIH OJTHOMY; 5. TIOYNHAIOUH Bij
TapPJIKU 710 IIEHTPY CTOJIy; 6. He OUTBITE HiXK TPU BUEJIKH 1 TPU HOXKI; 7. OJIFKHIN
J1o Hel HiXK; 8. KpacuBO CKJIaJIeH] CEPBETKH; 9. JIETKO BUCUTIATHUCA 13 CLTBHUYOK; 10.
IUISIIIKY 3 YKyCOM; 11. TTOAAI0Th 32 BUMOT'OIO TOCTSI; 12. il HAIIOJIOBUHY
HAIIOBHIOIOTH TEILJIOI0 BOOI0;

Exercise 20. Translate sentences into Ukrainian using substitution tables.

Remember: It takes me ... - ue 3aiimae y mexe ...
Affirmative sentence ( + )

Ile / BOoHO | BaliMa€ y KOro? CKIJIBKH Yacy 110 3pOOUTH ?

It takes me ( him, her, us ...) | half an hour to get to work

Ile 3aiiMa€ y MeHe IiB TOAUHU 1100 robparucs 10
poboTw.

Interrogative sentence ( ? )

How long does it take him,(her, ...) | tolearn English?
CkutbKH Hacy e 3aiimae y HbOTO ( Hei, | BUBUUTHU aHIJIIHCHKY
..) MOBY?

Negative sentences ( -)

It Doesn’t take me ( him, | forty minutes | to bake a cake
her, ...)

Ie He 3alHAJIO B MeHe ( COpOKa 1100 CIIEKTHU
HBOTO, ...) | XBHJIUH TICTEUKO

Exercise 21 Translate into Ukrainian.

=
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It usually takes me about fifteen minutes to fix ( ,mpuroryBatu”. — po3m.) my
breakfast.

It takes me about forty minutes to serve a celebratory table.

How long does it take him to make five hundreds gryvnias?

It usually takes my Mom about an hour to fry potatoes.

How long does it take him to learn a new recipe?

As arule, it doesn’t take me even 10 minutes to run this distance.
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Exercise 22 Translate into English.

3BUYANHO MEHi BUCTAYAE i JECATH XBUIHH, OO CKJIACTU KPACUBO CEPBETKU.
Sk nmpaBWI0, HAM BUCTAYa€ COPOKA XBUJIMH, 11100 HAKPUTH CTiJI.

Moitii cecTpi He BUCTAYa€ 1 I ITHA/IIATH XBUJIMH 1100 ITOCHITATH.

Ckinbku yacy y Tebe #ie Ha Te, 11100 3a cepBipyBaTH CTLI?

Ckinbku vacy ToOi ITOTPiOHO 1100 BUBYMTH 1€ IIPABUIIO?

Most MamMa He BUTpAYae i ITiB TOJIMHHU I[00 MPUTOTYBATH SIEYHIO.

AR ol Sl

Exercise 23 Answer the questions.

=

What is the rule should follow at serving the table?

A fabric is put under the cloth for softening knocks of plates, doesn’t it?

. Does forks, knifes and spoons a waiter lay out on the right or on the left side the
table small plates?

4. How we should lay out all tables ware?

5. How many forks and knifes are necessary to put on the celebratory table?

6. How are served table — boxes with seasoning?

7

8

9.

w

. What kinds of glasses are served a celebratory table with?
. Is mustard necessary on the celebratory table?
When bowls for rinse of hands put on a celebratory table?
10. How are served spice — boxes with salt and pepper?

Part 5 Design of the celebratory dishes

5.1

Exercise 1 Read the text, translate it into Ukrainian
Design of the celebratory dishes (1)

Before serving a dish it could be decorate beautifully. The product is larger the garnishes
which put on a dish in larger bouquets should be more variously and more colorfully
picked up. The basic requirement to garnishes — they must be variety and conformity to
flavoring properties of a product. Dishes it is possible to decorate with greens (branches of
some green parsley, some salary, leaves of a salad), slices of an orange, a lemon, the
flowers which have been cut out from vegetables. Dishes should to decorate so that the
basic food has not been too closed by a garnish or elements of its ornament. It should be a
little raised above a garnish surrounding. To decorate a dish with citric on a peel of a
lemon or an orange it is necessary to make cuts with a figured knife, and then to cut its thin
slices. Fish products are decorated with a lemon. Sandwiches and some pates it is possible
to decorate with a lemon too. A product from some poultry is decorated with an orange. At
serving of some cocktails or soft drinks the edge of a wine glass can be decorated slices of
an orange.

Notes:
The product is larger the garnishes which put on a dish in larger bouquets should be
more variously and more colorfully picked up. —
Uum Oinpmiuii BUpiO, TMM Ppi3HOMAHITHIMI 1 Kpacusimi MOBUHHI OyTu miziOpani
rapHipH, K1 BUKJIQ/IAl0Th OLIBIINMU OyKeTaMU.
The basic requirement — ocHOBHa BUMOTra
.. conformity to flavoring properties of a product — BiAIIOBiIHUMH /10 CMAaKOBUX SIKOCTEH
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Exercise 2 Math the beginnings and the ending of the given sentences.

1. The main requirement to garnishes is ... a) the edge of a wine glass can be
decorated slices of an orange
2 . Dishes it is possible to decorate with ... b) to be variety and conformity to

flavoring properties of a product.

3. Dishes should to decorate so that the main

food ... ¢) branches of green parsley or leaves
of a salad.
4. To decorate a dish with citric ... d) on a peel of a lemon or an orange

it is necessary to make cuts with a
figured knife, and then to cut its
thin slices.

5. Fish products are decorated ... e) is decorated with an orange.

6. At serving of cocktails ... f) has not been too closed by
elements of its ornament.

7. A product from poultry ... g) with a lemon.

Exercise 3 Translate into English using the text from ex. 1

1. Ilepen TuM, K IOAATU CTPABY, ii ci1ig kpacuBo opopmuri. 2. CTpaBu MOKHA
ZIeKOpyBaTH 3eJIeHHI0. 3. '0s10BHA i2ka He MOBHMHHA OyTU 3aKpuTa rapHipom. 4. biroma
MOKHA IIPUKPAIIATH BITOYKAMU 3€JI€HOI EeTPYIIIKH, CeJIepU, TUCTKaMU casary. 5. Tooi
11000a€ThCS MPUKPAIIATH 13Ky IIUTPYCOBOIO IEAPOI0 YU MIMATOYKAMHU JIMMOHA? 6. UM
IpUKpamanTb pubHi crpaBu? 7. Tobi mogobatoThes 6yTepOpo/iu, IPUKpAIIeHi TUMOHOM?
— Tax, gyxe. 8. J10 KOKTEMJIIB 1 JIETKUX HAOIB 3aBK/AU KJIaAYTh IIMATOUYOK JIUMOHY YU
areJIbCUHA.

Exercise4 Read the dialogues. Make up own ones.

- Will you please give me a little more salad?

- Just a moment. Here you are. What about bacon and eggs?

- Will you have some?

- Yes, I'll have some, please. And than a cup of strong tea. ( cheese, fish, coffee)

- Do have the rest of the chicken?

- No, thank you. I've had too mach already.

- Just take it to please me.

- OK. But only a small piece or I shan’t have room for my pudding. (jelled fish,
holubtsi, tart)
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5.2
Exercise 1 Read the text, translate it into Ukrainian

Design of the celebratory dishes (2)

Celebratory dishes can decorate with small radishes put on their hills. From oblong
radishes cut out “tulips”, “fans”, from round — cones. It is possible put cut garden radishes
on a plate, to fill a hill on a green leaf of salad or to decorate a dish.

The beautiful ornaments can prepare from a cucumber. It can be cut lengthways on thin
slices and to make with them which can be rolled. It is possible to cut out hand bells from
ends of a cucumber. The cucumber can be cut lengthways half — and — half and each half to
cut thin slices, having laid their in a fan on a dish. Small cucumbers with a sharp knife
divide into “flowers”. It is possible to cut out baskets from thick cucumbers and to fill their
some fine round radish. It is possible to decorate with cucumber meat dishes and
sandwiches if there is no a lemon. Tomatoes cut disks, segments, ets. It is possible to cut
off a cover from a tomato. Take out with a teaspoon the middle, to fill with its salad and to
close with a cover. The filled tomatoes are used for decorate with meat dishes.

lengthways - moB3moB:k
Exercise 1 Find English equivalents to the given Ukrainian ones

1. TPUKPaCHUTH MaJIEHbKUMH PeVC OUKaMU; 2. BUPi3aTH ,, TIOJIbIIAaHU , ,Bisia”; 3.
SIIUIIKA 5 4. KpACUBI OpHAMEHTH; 5. pO3Pi3aTH B3/I0BK HA TOHKI IIMaTOYKY; 6.
3pOOUTH 3 HUX CTPIUKH; 7. HABHLT; 8. BUIOXKUTHU Y HOpMI Bissa; 9. BUpPI3aTH
KOP3WHKU; 10. Kpy>KeUKH; 11. 3pi3aTy KpUIIEUKy 3 IOMiiopa; 12. ¢papIIupoBaHi
TIOMIZIOPH.

Exercise 2 Answer the questions

How is it possible to decorate celebratory dishes?

What ways of decoration with radishes do you know?

Is it possible to decorate celebratory dishes with a cucumber?
What ways of decoration with the cucumber do you know?
How are decorated celebratory dishes with tomatoes?

ph N

Exercise 3 Make requests. Use the word — combinations prompted:

Would you please bring me another glass?
Here you are
(pass the mustard, salt, pepper)

- May I have some more tea, dear?
- Yes, sure. Pass your cap along.
(beer, coffee, fruit, juice)

- Would you like anything else?
- That’ll be all right.
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(sweet, fruit, juice)

53

Exercise 1 Read the text, translate it into Ukrainian
Design of the celebratory dishes (3)

For decorate salads it is possible to use a carrot. Before this it is boiled in slightly salted
water with small edition of vinegar. They cut out balls, spirals, tapes from a carrot. Squeeze
out with forms leaflets, florets.

A boiled red beet don’t use for an ornament often. Sometimes it is used for decorate the
herring which has been filled in by some mustard sauce, a herring in some jelly or a pickled
herring.

Scarlet and green pods of sweet pepper — fresh or tinned, are an excellent ornament for
various dishes and salads. A pepper is sliced the various form. Mushrooms for an
ornament are used boiled and salty. With it decorate various meat and fish dishes, salty
pies, cakes and also salads.

With an egg is decorated some salads, cold snacks, sandwiches. For this an egg is cut on
segments or grate.

Exercise 2 Find English equivalents to the given Ukrainian ones

1. MOPKBa; 2. ¢;1abo mocosIeHa BO/IA; 3. KYJIbKU, CIIIPAIBKH, CTPIUKH; 4. GopMaMu
BHU/IYIIYIOTh JINCTOYKH, KBITOUKH; 4. Bi/IBADEHUH CTOJIOBUH OYpSIK; 5. TIpUMYHHUT
coyc; 6. ocesefiellb B JKeJie; 7. MADUHOBAHUU OceJiefiellb; 8. POKeBi 1 3es1eHl CTPYYKHU
COJIOZKOTO TIEPIA; 9. YyIOBUN OpPHAMEHT; 10. TPUOH /J11 OPHAMEHTY.

Exercise 3 Answer the questions

How is decorated a salad with a carrot?

When is red beet used for decorated dishes?

What can you tell about decoration some dishes with a pepper?

Is it possible to decorate some dishes with mushrooms?

With an egg is it possible to decorated some salads, cold snacks, sandwiches, isn’t it?

N

Exercise 4 Make requests with “would”, “may”:
1. You are sitting at the breakfast table and want the salt and pepper. You ask your

neighbor: ...?
2. The coffee is practically cold. You ask the waiter: ...?

54
Exercise 1 Read the text, translate it into Ukrainian
Design of salads

Salads are decorated with products which are characterized by good test, beautiful color
and the form and are a part of some salad or approach to it on test. Salad it is necessary to
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decorate moderately that its basic structure was visible. The edge of salad dish should
remain free. Even if salad is decorated with slices of an egg, a cucumber or a tomato and
leaves of some salad, the edge should be free on 2 — 3 sm. that the salad dish could be land
passed.

On a table a la a buffet table a salad is served in the portions. For this purpose they put
on slices of bread or on the leaves of salad. It is possible to fold some salad in the fried
slices of an eggplant or ham. Salads are filled by color sauce looked very effectively. Red
mayonnaise receives having added some red beet juice in it. To make the green
mayonnaise you should pass green salad through a meat grinder, add some cream in it and
mix with mayonnaise. It is possible to staff different vegetables with salads and pates.

Exercise 2 Match the part of the sentences.

1. Salads are decorated with products which a. to staff with salads and pates.
are approaches ...

2. The edge of the salad dish ... b. in slices of ham.
3. The edge of the salad dish should be free c. must always remain free.

on2-—3s-m... d. to it on test or are part of some
4. It is possible to torn some salad ... salad.
5. Red mayonnaise is received ... e. that the salad dish could be lifted
6. Different vegetables it is possible ... and passed.

f. having added a red beet juice in
it.

Exercise 3 Translate into English

1. IIMo Bu Oyzerte icTu — cajar i3 MIMHKOIO YU oBouaMu? — Casiar i3 HIMHKOIO. 2.
[IpuHeciTh HaM, OyAb — JIacKa, JIBa cajlaTy 3 ToMiopaMHu i oripkamu. 3. ITlepenatite
MeHi IfyKop, Oyab — jacka. Most kaBa He coJiofka. 4. MeHi nmogobaeTses
MIpUKpAIIaTU CcaJIaTH IMIMAaTOYKaMU AUId, IOMiZopa, OripKa Ta pi3HOMaHITHOIO
3eJIeHHIO. 5. f] 3Hal0 IK IPUTOTYBaTH 3ejieHUl MaiioHe3. 6. Mu HadapiupyBain
BapeHy KapTOILIIO CaJIaTOM 1 IPUKPACUIU IIMAaTOYKaMHU IIOMiziopa.

Exercise 4 Read the dialogue and make up own one
*

Customer: Waiter! I’d like the menu, please.
Waiter: Here you are, sir.

Customer: Thanks ... I'd like some salad.

W: Meat, fish or vegetable?

C: Vegetable. I'd like a steak.

W: Rare, medium or well — done?

C: Medium, please.

W: Which garnish would you like?

C: I'd like some potatoes and some peas, please.
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Exercise 1 Read the text, translate it into Ukrainian

Design of salads

One more interesting way of decoration and serving of celebratory dishes
Do it by means of green leaves of a leek. They are folded double and with a sharp scissors
do a slanting cut up to a bend of leaves. Having unbent leaves, the middle of them press
with fingers a little and the cut leaf put in cold water “to blossom”. The greens of parsley,
celery and fennel together with the decorative elements of vegetables even more allocate
them, do more colorfully. The bunch of greens which consists of from two — three limbs
does them more beautiful. To decorate of hot dishes the greens can be crushed. The leaves
of a salad are used for decorate on one or to the several in the form of bunch.
It is possible to decorate salads with green leaves of a citric grass, an estragon and others.
For decorate of more richly food it is necessary to use some jelly of various fruits and
berries, jelly from broth and mayonnaise. Jelly from cranberry juice allow to cold in a half
of an orange and then cut it in segments or disks.

Notes:

a leek - ubyJ1st mopewt

a sharp scissors — roctpi HOKHITI

a slanting cut — kocuit Hajpi3

“to blossom” - po3KBiTHYTH

even more allocate them — HaBiTb GiIBIIT BUIIAIOTH iX
bunch of greens — my4ox 3eseni

limbs - rimouku

crushed - moapibHEHI

Exercise 2 Find from the text English equivalents to the given Ukrainian ones

1. IX CKJIQZIaiOTh Y/IBiUi; 2. PO3IrHYBIIIHU JIUCTSA; 3. JILCTOK KJIAAyTh Y XOJIOAHY BOIY
»POBIBICTA” 4. POOIATDH OLIBIIT KOJTIOPUTHIIINM; 5. AKUU CKJIaTAETHC 3 IBOX —
TPhOX TJIOYOK; 6. 3eJIeHb MOXKe OyTH HoAPiOHEeHa; 7. 3eJIeHe JIUCTS JINMOHHOI
TpaBy; 8. :keJjie 3 OyJIbHOHY 1 MalloHe3Y; 9. XKeJie 3 KJIIIOKBU; 10. JAI0Th 3aCTUTHYTHU B
ITOJIOBUHKAX aIleIbCUHA.

Exercise 3 Questions:

1. How to decorate the celebratory dish with green leaves of a leek?

2. Isit possible to decorate a celebratory dish with parsley, celery and fennel?
3. How are used leaves of a salad to decorate dish?

4. What is there a way of decoration of a celebratory dishes else?

5. Isit possible to decorate more richly food with jelly?

Exercise 4 Translate into English

1. Caylat MO’KHA IPUKPACUTHU JIUCTKAMU ITUOYJTi TOper0. 2. 3eJIeHb MEeTPYIIKU, KPOITy i
(dbeHxeso TakoK BUKOPUCTOBYIOTH JIJIsI IeKOpallil casatiB, 41 He Tak? 3. JlomatiTe Ginbiie
3eJIeHi JI0 caJyaTiB. 4. 3po0iTh KOCUH HAAPi3 HA JIUCTKY MUOYJIL. 5. 3ejeHb KJIaayTh Ha
cTpaBu y popMi IyUKiB 110 IBI — TPU T'JIOUKH, YU He Tak? 6. 2Kesie i3 KIIIOK BEHHOTO COKY
JTAI0Th 3aX0JIOHYTH B ITOJIOBUHKAX AIIEJTbCHHY.
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5.6

Exercise 1 Read the recipes and retell them.

The pate from the liver
1. Liver to wash, remove a film, bilious channels and cut small slices.
2. Carrots, onion, parsley to clear and cut thin slices.

3. All the ingredients fry with bacon up to full readiness, having added one laurel leaf
and some peas of a fragrant pepper.

The mix puss through a meat grinder 1 — 2 times.

The ground liver put in a saucepan; add salt on taste, pepper, grated nutmeg and
beat out, gradually adding butter.

6. The ready pate is shifted in some glass utensil or china and cool.

Sl

500 gram veal or beef liver, 100 gram bacon, 199 gram butter, 1 piece of a carrot,
parsley and onion.

The stuffed pike
1. Remove lather from a fish.
2. Meat separate from bones.
3. A white loaf wetted in milk and onion is added in meat.
4. The mix is passed through a meat grinder twice.
5. A grated nutmeg, drawn butter or dense sour cream, a bit of salt, a bit of pepper to
add in mix and carefully to mix.
6. Fill the lather of the pike with the prepared mix.
7. Wrap the fish with gauze, having left both of the end of gauze free that it was easier to
lower the fish in the saucepan with broth and to take out it there from.
8. Cook the fish in broth with spices and culinary roots on weak fire of 30 min.
9. Lay out the stuffed pike on a dish and garnish greens of parsley, slices of a lemon or
boiled carrots.
10. Serve with mashed potatoes, white or green souse.

Notes:

bilious channels — >xoB4Hi mpoToKH

to full readiness — 10 MOBHOI rOTOBHOCTI
laurel leaf — ;taBpoBwuii sucT

fragrant pepper — qyxMsHUI epeIb
grated nutmeg - MycKaTHHH ropix
gauze - MapJist

Exercise 2 Answer the questions

Is it necessary to remove lather from a fish before its staffing?
What vegetables and greens are entering into liver pate?
What an ingredient is added into the pate else?

What is the process of preparation the liver pate?

Have you ever prepared the liver pate?

Did you like this dish?

Is it necessary to remove the lather from the pike?

Meat of the pike is separated from bones, isn’t it?

PN A h N
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9. What does ingredients the staffed pike consist of?
10. What is the process of preparation of the staffed pike?
11. How the staffed pike is served?

Exercise 3 Match the left and right columns, using the example.

Example: liver - ¢

1. liver - a. separate from bones

2. carrot - b. to garnish greens

3. the mix - c. to remove a film

4. theready pate - d. cut thin slices

5. meat of the fish - e. to vet in milk

6. white long loaf - f. wrap the filled fish

7. the lathe of the pike - g. serve with

8. gauze - h. to fill

9. stuffed pike - i. to cool

10. mashed potatoes - j. puss though the meat grinder

S5-7

Exercise 1 Read the recipes and answer the questions given below.

The fish salad

1. Potatoes and carrots boil and remove a skin.

2. The potato, carrots, fresh cucumbers and fresh tomatoes cut thin slices and add the

peas.

A part of vegetables and fish to fill with mayonnaise and lay a hill on a salad dish.

Lay long slices around of fish.

Decorate fish with the remained vegetables and slices of the cauliflower, not filled

by mayonnaise.

6. Salad is decorated with greens. Before serving the vegetables which have been not
filled by mayonnaise, water with salad refueling and a fish sauce on taste.

D phw

90 g. of a fillet of a fish, 55 g. of a potato, 30 g. of carrots, 40 g. of cucumbers, 35 g. of
tomatoes, 25 g. of peas, 35 g. of a cauliflower, 40 g. of mayonnaise, 20 g. of refueling
salad, 10 g. of greens, a bit of salt and pepper.

Salad from the beef with apples and garlic
A beef to boil, cool, peel and rub on a large grate.
The apples to grate.
Garlic to crush or pound in a mortar.
Prunes to wash up, wet in cooled and boiled water, to take out stones. To cut slices.

PR bdE
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5. All to connect, add the crushed walnuts, salt, sour — cream, 3 cloves of a garlic, 100
gram of sour — cream. 100 gram of mayonnaise, salt, sugar on taste, greens of a
parsley or fennel.

Questions:

Is it necessary a salad in a menu? Why?
What the main ingredients of any salad?
How salads are refueled?

What is your favorite salad?

What a salad you prefer to prepare?
Have you your own recipe of a salad?

AR IOl

Exercise 2 Make up a recipe of a salad using given ingredients:
Fresh cucumber, tomato, radishes, onion, mushrooms, olive oil, mayo, fish, meat, greens.

You may use other ingredients according to your recipe.

5.8

Exercise 1 Read the text, translate it into Ukrainian

Hot snacks
Various baked puddings, stuffed vegetables, pel’menis, fried and baked brains, kidneys, a
liver and also fried eggs or omelets with different kinds of stuffs are concerned to hot
snacks.
The most popular hot snack is a zul’en from various products. (Zul’en is a dish from finely
cut products baked a la carte in sour — cream or white sauce).
The main difference between a hot snack and a second dish that the portion of a hot snack
usually is small is absent a garnish and serving in the same utensils in which prepared.

Fish in paste
A flour and salt to pour into a dish.
To pour in an egg yolk, beer and to stir.
To add the fused butter and to kneed paste.
To shake up an egg white up to foam and to mix with the paste.
Boiled or a light fried fish to cut on slices, to mix with finely cut onion, allspice and
to pour out in dough (paste).
To stir so that dough cowered entirely all slices of fish.
To take the slices of fish cowered by dough with a teaspoon and lay down in boiling
fat.
To take out in process of readiness and to spread on a paper that fat has flown
down.
To serve in a hot kind.

® WO chwpr

\©

Mushrooms in the dough
Mushrooms clean, cut of legs and caps, wash out and boil in a small quantity of
water.
Boiled mushrooms take out from broth and dry.
Flour is poured into the bowl.
An egg, a bit of salt, a bit of sugar adds into the bowl.
Milk to pour into the bowl and to stir carefully.

=
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6. Vegetable oil to pour into a deep frying pan and it is good to heat up it on strong
fire.

7. When vegetable oil will be warmed up, fire to low up to minimal.

8. The boiled caps of mushrooms to dip in dough and to low into boiling oil.

9. The fried mushrooms to combine in a plate and to allow to flow down oil.

Questions:

What dishes are concerned to hot shacks?

What kind of hot snacks do you know?

What is the most popular hot snack?

What is the main difference between a hot snack and a second dish?
What is your favorite hot snack?

What a hot snack do you prefer to prepare?

o pwd
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Addition 1

AT A RESTAURANT, CAFE, COFFEE — SHOP, BAR.

Is there a ... nearby ?

- Restaurant

- Café

- coffee — shop

- bar/pub (Public House)

- cafeteria

- pancake — house

- steak — house

- pizza place

- sandwich shop

- eatery

- grill
English breakfast
American breakfast
Continental breakfast

Could you recommend a good
restaurant?

When does it open (close)?

I’d like to make a reservation
for tonight.

There’ll be ...
- two
- tree
- four... of us.

I would like to seat ...
- in a (non) smoking section
- inacorner
- by the window.

We reserved a table for ... and
the name is ...

I'm afraid I'll to cancel the
reservation.

Menu, please.
We're (I'm) not ready to order yet.
What could you recommend ...

- for a cold (hot) appetizer?

- for a meat ( fish) dish?

TyT nobnusy € ...?

50

pecropaH

Kade

3aKyCOYHA

Oap

KaB ApHA
SMotrHig”

,bidmrrekcu”

Tinepis

OyTepOposHa

imajbHA

rpin

HaMOLIBII CUTUH CHIIAHOK
HOMIOHUH CHIJAHOK 0 aHIVIIMCHKOTO
JIETKUH KOMIUIEKCHUY CHIIAaHOK

Bu MmoxeTe TOpeKOMEH/IyBaTH MeHI
rapHUU pecTopaH?

O KOTpili roAVHI BiH BI/IKPUBAETHCS
(BakpuBa€eThCs)?
A xoTiB O 3aMOBHUTHU CTOJIUK Ha BeUip.

Hac 6yze ...
ZIBOE
TPOE
YyeTBepo

A XoTiB 0U cicTH ...
y ceKIril 1A (He) KypsIux

Y KyTKy
0114 BIKHA

Mu 3aMOBJISITH CTOJIMK HA ... HA
MIPi3BHUIIIE.

Ha »xasip, s1 3MyIIIeHUH CKacyBaTH
3aMOBJICHHS.

Mesto, 6yap — Jracka.
Mu e He Bubpasu (Bubpasn)

IITo Bu Mo>keTe HaM (MeHi)
MMOPEKOMEH/TyBaTU
3 XOJIOAHUX (TapsIuuXx)
3aKYyCOK?
3 M'sAACHUX (pUOHUX) OJTFO/?



- for dessert?

Please, bring one (some) more ...

What ... do you have?
- specialty
- vegetables
- fruits
- salads
- drinks

Bring me a wine card, please.

I'll take ...

- fish and chips and

a cup of coffee

- fried chicken with

mushroom and some ice — cream.

I'd like my steak ...
- rare
- medium rare
- well done
-  medium
I don’t eat spicy food.
I'm a vegetarian.
I didn’t order this.
Could you replace this?
Do we have to wait long?
This is ...
- overdone
- too salty
- undercooked
I want just ...
- olive oil
- vinegar ... on my
salad.
I'm on a diet.
Would you like some ...

Help yourself, please.

Have some more ...

51

Ha JiecepTt?
[TpuneciTp, Oy/1b — J1acKa IIE ...

Axiysac...?
¢dipmoBi 6110712
0BOYI
bpykTH
cajatu
Haroil
IIpuHeciTh MeHi KapTy BUH, Oy/ib —
JIacka.
A BizBMY ...
puOy i3 cCMa*KeHOI0 KapTOILIEI0
1 HaIIKy KaBU.

CMakeHe Kyp4a 3 rpubaMu i Tpoxu
MOPO3HBA.

A 6 xoTiB, mEO6 OidITEKC OYB ...
i3 KpoB’10
TPOXU HEIOCMaKEHUM
MiZICMaskeHM
CEPEHBO - ITJICMaKEHUM
A He iM roctpoi ixki.
A BererapiaHellb.
A nporo He 3aMOBJIAB.
Ile Mmo>kHa 3aMIHUTH?
Yu 10Bro HaM JIOBEJIETHCS YEKATU ?
Ie 6110710 ...
repecMakeHe
repecosieHe
HeI0OCMasKeHe
VY casiaT MeHi TiJIbKH ...
MAaCJIMHOBY OJIiI0
OIleT
A Ha pgieTi.
Yu He XoueTe TPOXH ...

BepiTs, Oyap — j1acka.

Bi3bMiTh 111€ ...



No thank you, no more.
What would you like to drink?
You‘re pouring too much.
Waiter! The bill, please.
We want that on separate checks.
Keep the change.
Where can I (we) ...

- have a snack?

- eat at a reasonable price?
Cheeseburger, please
Medium French fries, please
Menu number one (two, tree),
please.
Do you have a buffet?
I'll pay my own share.
I'll treat you next time.

Let’s go Dutch.

It’s on me today.

Addition 2

HERBS
Artichoke apTHUIIIOK
Marjoram MalopaH
Rosemary po3MapuH
Bay leaf JIABPOBUH JIUCT
Sage aBJTis
Chicory IIUKOPiH
Mint M’SITa
Thyme yeOpelb
Oregano OperaHo
Leek by mopeu
Parsley MeTPYyIIKA
Lettuce JINCTKOBUU cajiaT

52

Cnacu0i, s1 CUTHH.
[ITo Bu OyzmeTe IUTH?
Bu HanuBaeTe ay»ke 6araro.
OdimianT! PaxyHok, Oy/ib — J1acKa.
Mu 11aTUMO OKpemo.
IH111€ 3ayTUIIiTh COOI.
Jle MO2KHa ... ?
IIBUIKO ITIOICTH
HEZI0POTo MOICTU
Byap — nacka, ramOyprep i3 cupom
CepenHio IOPIIiI0 KapTOILI (pi.
»,KoMILIekc” HoMep ofiuH (1Ba, TPU
TpH), OyAb — J1acka.
¥ Bac € Oyder?
A 3a cebe 3artagy cam.
A 3amauy 3a Tebe HACTYITHOTO
pasy.
JTOMOBHUMOCS: KOKHHH ILJIATUTH

3a cebe.
CpOrojiHi 51 MpuroIia.



Dill
Basil

Cayenne pepper
Horseradish
White pepper
Cinnamon
Nutmeg

Ginger

Vanilla

Macaroni
Ravioli
Spaghetti
Noodles

Kpin
0a3mIiK

SPICES

YepBOHUU CTPYUKOBUH IEpEIh
XpiH

Oinuii meperpb

KOPHIIS

MYCKaTHUU ropix

iMbup

BaHUIIH

PASTA

MaKapoHU
1eJibMeHi (BapeHUKH)
cIIareTTi

JIaTia

ALCOHOLIC AND NONALCOHOLIC BEVERAGES

Ale
Cider
Mead
Shandy
Gin
Rum
Squash
Brandy
A bottle

- ofwine

- red

- dry
- table

- of champagne

- of beer

Vermouth
Wine
Port
Tokay
Liqueur
Whisky
-  malt

- blended
- Scotch

- Irish

- Bourbon

€J1b, ITUBO
cuap

Me7

CYMIIII IIPOCTOTO IMUBa 3 iIMOMPHUM a00 JIUMOHAIOM
JUKUH

pom
CKBOIII
Openi
IUIAIIKA
BHUHA
YEePBOHOTO
CyXOTO0
CTOJIOBOTO
IIaMIIaHChKe
ITHABO
BEPMYT
BUHO
MIOPTBENH
TOKaH
JIiKep
BiCKi
YUCTUH
3MillIaHUuHU
MIOTJIAHACbKU I
ipJIaHAChKUN

OypOoH (aMm. Bicki)
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Vodka ropiska

Coke KOKa - KOJia
- diet JleTUYHA
- cherry 3i CMaKOM BHIIIHi
Cola KOJIa
Cognac KOHBSIK
Pepsi TerIci - KoJia
Beer IUBO
- Dbitter Tipke
- stout TeMHe (YopHe)
- lager CBiTJIE
Ginger beer iMOUpHE TUBO
A six pack of beer yIaKOBKA MHUBa
Spite CIIpAUT
Fanta ¢anTa
GROCERIES
Mustard TipuuIs
Cocoa KakKao
Ketchup KEeTYYII
Maize KYKypyZ3a
Cereals KpyIu
- buckwheat rpedyaHa
- semolina MaHHa
- oatmeal BiBCSIHA
- Trice pucosa
Coffee KaBa
- instant pO3YHHHA
- beans B 3€pHax
- ground MeJsieHa
- decaf (einated) 6e3 kodeiny
Flour OOpOIIHO
Pepper nepers (rOpPOIIOK)
Vegetable oil POCJTMHHA OJTif
Chewing gum TryYMKa >KyBaJIbHa
Sugar LYKOD
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Salt

cip
Juice cik
Spices crellii, MpuIpaBu
Vinegar OIIET
Tea yai
- Dblack YOPHUU
- herb Ha TpaBax
- iced 3 JIOJIOM
GAME
Grouse MIOT/IaH/IChKA KypilTKa
Pigeon roJry0
Hare 3a€0b
Rabbit KOPOJIUK
Venison OJIEeHWHA
DAIRY PRODUCTS
Yoghurt HOTYypT
Margarine MaprapuH
Butter MacJjo
Milk (skim) MOJIOKO
Ice cream MOPO3UBO
Cream BEPIIKU
Sour cream cMeTaHa
Cheese cup
- Cheshire yecTep
- Cheddar yenep
- Dutch TOJUIAaHACHhKUH
- Swiss IIBENIIapChKUI
- process IIaBJIEHUU CUP
cottage cheese
- home —made JTOMAIIIHIN cup
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Mutton
Lamb
Bacon
Beef
Ham
Cutlet
- pork

Chop
- rissole
- fish cake

Sausage

Liver

Kidneys

Pork

Salami

Lard

Veal

Mince

Goose
Turkey
Duck
Chicken

Plaice
Carp
Canned/tinned fish
Salmon
Halibut
Sardines
Mackerel
Herring
- fresh
- kipper

Place
Eel
Trout

Lobster
Cockles
Mussels
Shrimps
Crab

MEAT

OapaHuHA
M’sICO MOJIOIOTO OapaHYHKA
O0exoH
SIJTOBUYHHA
IITUHKA
KOTJIEeTa
CBUHSYA

BiiOMBHA
pybJieHa
pubHa
KoBOaca
MeviHka
HUDPKHU
CBUHHHA
cayrsaMi
cajio
TeJIATHHA

¢bapi
POULTRY

rycak
IHaAMYKA
KauKa
Kypua

FISH

KambaJia

KOpOTI

pubHI KOHCEPBU

JI0COCH

MTaJITyC

capJiuHu

CKyMOpis

oceJiesienb
CBIXKMH
KOITYeHUH

kambasia
BYTOD
dopeb

SHELFISH

J100 cTep
MOJIFOCKH
migil
KPEBETKH
Kpab
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Oysters

YCTPHUII
SWEETS
Candies (sweets) COJIOZIOIII]
Chocolate IIIOKOJIa]]
- chocolate bar IUINTKA [IOKOJIaJTy
BAKED GOODS
French loaf 6aToH
Ring OyOIuK
Bun/roll OyJ10uKa
Cake KeKC
Flour OopotrHo
Biscuits MIEYUBO
Pie upir
- fish cake PUOHUI TTHPIT
Pastry TICTEUKO
(French) rolls porayimk
Bread xJ1i6
- white Ol
- rye KUTHIN
- whole wheat 3 HE IPOCITHOTO MIIIEHUYHOTO
OoporrHa
- fancy 3100HUNI
FRUITS, BERRIES
Apricot abpukoc Avocadoes aBOKaJI0
Pineapple aHaHaC Orange areJbCUH
Watermelon KaByH Bananas O6aHaHU
Grapes BUHOTIDaJ Cherries BUIIIHA
Pomegranate rpaHar Grapefruit rpeindpyt
Pear rpymia Melon JIAHS
Strawberries CYHHUIISA Figs IHXKHUD
Lemon JIUMOH Raspberries MaJTiHa
Peach TIEPCUK Plum cJTMBa
Dates diniku Apple A0IyKO
Berries Aroau
VEGETABLES
Beans 6061
Peas TOPOIIIOK
Cabbage KaIlrycTa
- cauliflower IBiTHA
- (Brussels) sprouts OproccesbChKa
Vegetable marrow Kabavok
Potatoes KapTOILIA
Onions nuOyis (pirruacra)
Olive MacJIMHA
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Carrot MOPKBA

Cucumbers OTipKHU

Nuts ropixu

Pepper COJIOJTKUY TIEPEITh

Tomatoes noMiziopu

Radish peaucKa

Red beetroot CTOJIOBUIL OYPsIK

Asparagus crap:ka

White (French) beans xBacosisa

Spinach IIITAHAT

Garlic YaCHUK

Turnip pima

Addition 3

POTS AND PANS

Kettle YalHUK
Mincer/ meat grinder M’ sicopyOka
Grater TepTKa

Plate rack IiJICTaBKa JIJISI CYITiHHSA ITOCYLY
Rolling — pin Kavyasika
Frying pen CKOBOpiJIKa
Corkscrew IIITOTIOP
Sugar bowl IyKOPHUIIS
Pepper pot IIepEeYHUILA
Nutcracker IIUTII /11 KOJTIHHSA TOPIXiB
Tin/ can opener KJIIOY JIJIS1 BIIKPUBaHHS KOHCEPBIB
Colander JPYIUISK
Skimmer IIyMiBKa
Cruet rpaduH

Sieve CUTO

Funnel Jriiika

Soup tureen CYIHUIIA
Ladle OTIOJIOHUK
Whisk BiHUUK

Sauce pan KacTpyJid
Plate TapuIKa

Dish 6110710
Bowl MUCKa
Gas stove ra3oBa IJIUTa
Oven JIyXOBKa
Knife HIXK
Folk BUJIEJIKA
Spoon JIOXKKA
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Vocabulary

Aa
Adept €KCIIepT
Acid KHCJIOTa, KUCJIUH

Alimentary TpaBHUI

Amuses 3a0aBJyATH, pO3BAXKATU
Apt migxoaAun, CXUJILHUH, 3aTHUN
Anchovy - aHuoyc

Bb
Beef stroganoff — 6ipmrekc
Belt TMosiC, PEMiHb, ITACOK

Bath Banna

Bucket kop3unka

Brag XBaJMTHUCS, BUXBAJISATUCS
Broth Oysbiion

Blunt Ttymuit

Breath mnopux, nuxanusa
Baked pudding 6a6ka
Bottle mwisamka

Buffet Oyder

Cc

Corkscrew mronop

Capable 3xai6HUii, 061apoBaHMI
Cloud misama

Crumbs xkpuxTu (xs116a)

Crush po3spasioBaHH:A

Claim BuMmora, mpereHs3is, 10308
Clear soup mpo3opwuii cym
Cater o0ciyroByBaTH BiiBiyBaua
Chaser uapxka Jiikepy micjisi KaBu
Cutlery HOXxO0Bi BUpOOH

Dd

Dense rycruii, KOHI[EHTPOBaHUM

Delicate BuTOHUYeHUI, BULITyKaHUI

Diffuse po3scumnaT, po3KUAATH. PO3TOPOIIYBATH
Dirt Opyn

Dust mnun

Dumplings raxymku

Ee

Effuse sBwimBaTu, BUIyckaTu (3armax, TOIIO)
Extensive BeguKuii, 3HAUHHUH
Exult panxysartucs, pagitu
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Ff

Fatty ToBCTYH, KUpHUU

Feather nepo, quunHa, 1ock Jierke
Flavour cmak, apoMar, 3amax
Flakes 1uracrisii

Flat miockuit

Fragment mmaTok, pparmenT

Gg

Gadget apiOHHYKA, IyPHUIIA

Generous BeJMKOAYIIHUMH, IeAPUN, PACHUU
Gooseberry arpyc

Greasy CcaJIbHUU, ) KUPHUU

Pp

Profuse psacuuii, baratuii

Prejudice ymnepemkeHHs, 3a6000H, 30UTOK
Purse ramanerny, rporiri, 6araTcTBo, KaJUTKa
Poisonous oTpyiHUH, OTUTHU

Rr

Rare pigkuii, piikicHUH, HeZJOCMaKEHUH, HEJIOBapeHUH (IIpo M’s1¢0)
Ripe cminumii

Rotten 3incoBanuit

Rubber ryma rymMmoBi BupoOu, IpUCTOCYBaHHSA JJIs TEPTS

Rinse 10JIOCKaHHS, IOJIOCKATH

Refreshment room 6ap

Remedial sikyBanbHUI, 110 BUITIKOBYE

Ss

Saddle cigno

Spend npoBogUTH

Spicy upsHoIi

Starchy xkpoxmanbHUI

Sniff cominus, npe3upsinBe GUPKAHHA
Sharp rocrpuii

Smack 1mokaTu rybamu

Sprinkle O6puskatu

Squirt myckatu CTpyMiHb, PO3IPUCKYBATH
Sink pakoBuna

Slices HapizaHMit HA TOHEHbKi CKHOOUKU
Screwdriver BHKpPYyTKa, FOpijiKa 3 alieJIbCHHOBUM COKOM i JIbOZOM
Squares KyOuKH

Soak 3amouyBaHHS, yCMOKTYBaHHS
Scheme inTpuran

Smash 3HumEeHHA, pyHHYBaHHSA
Soften nom sakmeHun

Spin 1Tonop, KPyTiHHSA

Supply rayuKO

Subject Tema, mpeamer

Spill poznuBaTu, mposUBaTH, MagaATH
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Split poskosoBaHHA
Suffer crpakgatu, TEPHIITH, JO3BOJIATH
Sustain migTpUMyBaTH

Tt

Tasteless 0e3 cmaky
Trout dopeinn
Thick rycruit

61



CJIOBHUK

Bburouox round rissole, beef cutlet

Bistok sina egg white, glair

BickBiT  sponge cake, biscuit, bisque

Bpunsa brynza

Bpyaauii  dirty, foul

BpyaHo untidily

Byxkenuna pork

Byrepopos (3 maciom) a slice of bread and butter
Byder side - board

Baron — pecropaH restaurant car

BanistbHui  vanillic

Bapurn aiing B omapi  to poach

Bapuru isxy to cook, BapuTu Ha mapy to steam
Barpymika cheese cake

Badenpaunsa wafer baker

Bepminrean vermicelli

BuGaueHnHsa excuse, pardon, apology

BakutH, 3'ictu  to consume

I'apOy3 pumpkin
I'1azypoBaHuii iced

I'ocTpuiit Ha cMak  poignant
I'puabsizk candied roasted nuts
I'pinka toast, rusk

I'yOka jia MUTTS IOCYAY Sponge
Tyasamn goulash

I'oroas — moroab  egg - flip

Hdpaixe dragee
JApixaxi leaven, yeast

JpioHa uoyJIst
ZKapuru to roast, to fry, (Ha parmmepi) to broil, to grill, (Ha po3sskapenomy ByrisIi) to
frizzle

Kenarun gelatinous
JdomamHiyn domestic

I3rom  raisins
Ipuc toffee
Hopsxuk lamp chimney brush
Eaexrpomikcep electric mixer

M’scopyOxka meat grinder
3akycka nepeja ooigom appetizer
3edip marshmallow

Kade — konguTrepcbka

Karop Cahors wine

Kedip kefir (kind of fermented milk)

Kucianp kissel (dessert of farina (kpoxmass), fruit and sugar)
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Kucso — cosroakumn sweet with sour aftertaste
KucayBaTuit sourich

Kucaak clotted milk

Kvun caraway

Koposaii bride cake

Kpenaeanr knot — shaped biscuit

Ky thick soup, gruel

Kynm:xyT sesame

Kypara dried apricots

Kyxusa cuisine

JlaHrer breaded cutlet
JIerkopo3YnHHUHI readily soluble
JIlerkorpaBHUI digestible

MaJsieHbKUi IUMOH  lime

CoutoaKHU INMOH citron

JIumMoHaj, lemon squash

MagkiTpa a large pot

Masocoasuuii  slightly salted, freshly salted
MapuunaH marzipan

ITapa (Bim HarpiBa Bogu) steam

IHeabmenb meat dumpling

IHoHuuk doughboy

IIpurpymryBatu to sprinkle/ powder with
IIpaauk gingerbread

Pary ragout, stew

CoxoBuTHI juicy, sappy, succulent
JIacoii, coqtomomri  confection, bonbons
CosionmnHa  salt — meat, salt - junk

TicromoxioHuii  pastry, doughy
TyHnenb tuna
Todrenpkn meat - balls

®opmmak herring hash
DyHAYK filbert nut
IITapaorka charlotte

ITed — kyxap chief/head cook

Yapka maser
YopHocauB prunes
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