





1.ITacnopT KOMIIEKTA KOHTPOJbHO-0L[eHOYHBIX CPE/ICTB
OueHouHble cpeacTBa IO JUCLUILIMHE OIl.07 «MHOCTpaHHBIH S3BIK B

npodeccuonansHoil  gesrenbHocTU» ans  npodeccun  43.01.09 TloBap, kouautep
npefHa3HaYeHbl Uil KOHTPOJS M OIEHKH O00pa30BaTEIbHBIX IOCTIKEHUH O00ydarommxcs,
OCBaMBAOLINX MTPOTPaAMMy Y4€OHOM TUCIUILTIHBL.

KOHTpONBbHO - OIICHOYHBIE CpEACTBA BKIIOYAET B ce0S KOHTPOJBHBIE MaTepHabI,
KOHTPOJILHO — OLIEHOYHBIE CPEJICTBA IS TIPOBECHUS TEKYIIET0 KOHTPOJIS B (popMe BXOAHOM
KOHTPOJIFHON pPabOThI, TEKYIIEro KOHTPOJS — TECTOBBIC 3a/laHUs, KOHTPOJIbHBIE PabOTHI,
YCTHBIA OTIPOC, pEIICHUS WHIUBUAYATbHOTO 3aJaHUs W MPOMEKYTOUYHOW aTTECTAllMH B

dbopme mudhepeHITMPOBAHHOTO 3a9eTa.

1.2 Pe3yJbTaThl 0CBOCHHMA Y4eOHOM TMCHUILIMHBI, NOJIe/KaIHMe NPOBepKe

B pesynbrare ocBOeHHS Y4eOHOW IUCIUIUIMHBI OOYYarOIIUWCS JOJKEH JOCTHYb
CJICAYIONINX PE3YJIbTATOB: JIMYHOCTHBIC, MeTa-nipeameTHbie (MIT), mpeamernsie (ITP).
JInuHOCTHBIE  pE3yAbTaThl  OCBOGHHUS  ABIAIOTCA  mpeaMeTroM  3ddexTuBHOCTH

BOCHHUTATSILHON B O6paSOBaTCHBHOﬁ JACATCIIBHOCTH 06p330BaTeHLHOFO YUPCIKIACHUA.



BapuanT 1.
1. Ilpouumarime mexcm: At the Oriental Market

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

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

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

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

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

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

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

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

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

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

You are always welcome at the oriental market!

. Omeemvme nucobmenHo Ha 601’lp00bl:

What will you taste at the oriental market?

Is everything cooked fresh daily?

The quality of the produce is superb, isn't it?
Why should you look at the tomatoes?

What is there in the crates?

What can you see moving on to the meat stalls?
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7. Where can you buy honey and different olives?

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

10. What would you taste and buy there?

3. 3anoanume nponycxu ciroeamu (UCNOIL3YUMeE KAAHCOOE CIOBO 0OOUH PA3):

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

different
Shopping in the USA

Americans love to shop. If they shop for small items like coffee and tea or
big__ (1) like furniture, they _ (2) a lot of time and___ (3) in different stores. Many of
them are smart shoppers, they compare __ (4), check the sales and look for___ (5). As
they say, "a penny saved is a penny earned.” In the USA you can do shopping at
many___ (6) places. Food is more expensive at the convenience stores, they are open 24
hours a day and you can shop there quickly. Usually you make your purchase without
having to wait in ___ (7). Many people do their weekly shopping at the large__ (8) near
their home. Supermarkets _ _ (9) a wide variety of goods and services. You can get
food, flowers, cosmetics, auto supplies, household items and even stamps (10).

The oriental markets contain foodstuffs and delicacies that are unavailable at the
supermarkets. Some people buy most of the groceries at the oriental markets. You can
get Vietnamese, Korean and other specialties there. Some Americans often__ (11) fruit
at the farmers markets. Farmers bring their fresh fruit and vegetables to this open-air
markets several times a week. The prices__ (12) fairly reasonable and the produce is
fresh.

4. [1epeseoume na pycckutl s3vik Kyaunapuwiii peyenm “‘“Mushroom Soup”

- 1 pound mushrooms

- 4 cups fresh or canned chicken broth
- Yacup butter

- 2 tablespoons flour

- salt and freshly ground pepper to taste
- Yacup dry sherry

- Y cup heavy cream

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

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

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

Yield: four or six servings.
Bapuanr 2.



1. Ilpouumaume mexcm: Eating out in Moscow.

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

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

If you are in a hurry, you can have a snack in a bar. There are many kinds of
bars in Moscow: snack bars, express bars, milk bars, beer bars.

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

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

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

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

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

2. Omeemvbme nucbMeHHO HA 601’lp00bl:
1. What was the situation with eating out in Moscow some years ago?
2. Where can you eat on the run in Moscow?
3. When was the first McDonalds opened in Moscow?



Why are the restaurants of quick service so popular nowadays?
What does the menu card offer to the customers of McDonalds?
What kinds of bars can you find in Moscow?
What restaurants with traditional Russian cuisine are there in Moscow?
Where can people try national dishes of different countries?
. Where can you find a classical choice of French dishes?
10. What is the name of the person who helps people make the right choice of
wines?
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. 3anoanume nponycku crosamu (UCNOIB3YUME KANCOOE CLOBO 0OUH PA3)-

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

Alcohol

Alcohol is perhaps___ (1) most widely used drug in our society. Unlike food,
alcohol___ (2) not have to be digested. It affects a person very __ (3). It slows the brain
and affects memory, self-control and __ (4). Body movements become  (5) and
muscle coordinationis ___ (6).

The widespread use of __ (7) has caused special problems not only _ _ (8) people
who use it, but for society as well. About half of all the people killed in___ (9) accidents
each year die because someone was driving after __ (10) too much.

4. [1epeseoume na pycckuil s3viKk Kyaunapuwiil peyenm ““PumpkinSoup”
-1 onion, finely chopped
- bunch scallions with some of the green part, finely chopped
- Yacup plus three tablespoons butter
- 1 two-pound-thirteen-ounce can pumpkin puree
- 8 cups chicken broth
- salt and freshly ground black pepper to taste
- 3 tablespoons flour
- 2 cups light cream
2 Cups crisp croutons
1)  Saute the onion and scallions in one-quarter cup of the butter until tender but
not browned.
2)  Add the pumpkin puree and cook gently five minutes.
3)  Stirin the broth and cook, stirring, ten minutes. Season with salt and pepper.
4)  Blend together the remaining butter and the flour and whisk into the
simmering soup. Stir in the cream and reheat just before serving. Serve sprinkled with
the croutons.
Yield: about eight to ten servings

BapuanT 3.
1. Ilpouumarime mexcm: British Cuisine.
There is no cuisine in the world about which there are as many jokes as there
are about British cooking. Particularly the French are great in making jokes about



British cuisine. For example, according to one French comic, hell is a place where the
cooks are Biritish.

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

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

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

As for steaks, that has in the past been so British that British elite troops were
called Beefeaters. And the term porterhouse for a special large kind of steak cuts has
nothing to do with porters or luggage carriers but originates from British pubs where a
special brand of dark beer,

Porterbeer, was served, and where a snack consisted of a steak some 900 grams by
weight — a single portion for a single man.

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

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

. Omeembvme nucoMeHHO HA eonpocu:
What did one French comic say about British cuisine?
Why do you think the British serve mint sauce with lamb?
There are a lot of jokes about British cuisine. How do they bear them?
Do you know inventions of British cuisine?
British cuisine has contributed a lot to the world steak culture, hasn't it?
Can you translate the word beefeater?.
Are the British proud of their cuisine?
What did the British adopt from East Asia (China)?
. Where did the British adopt curry-style spicing from?
10. The British didn't just copy food and drink habits from other countries, did
they?
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3.3anonrnume nponycku croeamu (Ucnonvsyime Kaxcooe cilo8o 0OUH pas).
cook, of, and, also, drink, is, made, place, the, eat, are, wins, soup
Irish Food



Ireland___ (1) on the edge of Europe, with the Atlantic Ocean to its west. In the
southwest _ (2) the island, the climate is influenced by the Gulf Stream.

Dublin is the home of Guinness and a very cool __ (3) for a short break.

It has one of __ (4) youngest population in Europe and one that is well-travelled so the
culinary influences __ (5) international. You can __ (6) excellent cheese, Japanese and
Mediterranean cuisines.

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

Irish farmhouse cheese regularly _ (8) awards internationally.

Bread is tasty. Soda bread (flour, salt, bread soda and buttermilk) is __ (9) daily in many
households. Wheaten bread — another name for brown soda bread — is __ (10) favourite.

The Irish people make  (11) with garden vegetables or wild foods. They also like to
__(22). Irish stew (based on neck of lamb) or a beef casserole, a hearty main course, served
with potatoes. There are hundreds of places to eat and to __ (13) i a bottle of excellent wine and
a cup of good coffee in the city of Dublin.

4.Ilepesedume na pycckuii a3vlk Kyaunapuiit peyenm “FreshTomatoSoup”

- Yacup butter

- 2 tablespoons olive oil

- 1 large onion thinly sliced

- 2 teaspoons chopped fresh thyme or one-half teaspoon dried thyme

- 2 tablespoons chopped fresh basil or one teaspoon dried basil

- salt and freshly ground black pepper to taste

- 3 pounds ripe tomatoes, cored and quartered

- 3 tablespoons tomato paste

- Yacup flour

- 4 cups chicken broth

- 1 teaspoon sugar

- 1 cup heavy cream

1) Heat one-half cup of the butter and the oil in a heavy kettle. Add the onion
and cook until tender but not browned.

2)  Add the thyme, basil, salt, pepper, tomatoes and tomato paste. Simmer ten
minutes.

3) Mix the flour with six tablespoons of the broth and stir into the tomato
mixture. Add remaining broth and cook thirty minutes, stirring frequently.

4)  Pass mixture through the finest blade of a food mill or through a fine sieve.
Reheat and stir in the sugar and cream. Do not boil. Swirl in remaining butter.

Yield: about eight servings

Bapuanr 4.
1.llpouumatime mexcm:
Specialties of Russian Cuisine

According to Russian tradition, a meal begins with the appetizers, for example
a variety of salted, fermented and pickled cucumbers, cabbage and mushrooms, also



soaked apples and cowberry to be followed by cold dishes. Also popular are soaked
cranberry and marinated garlic.

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

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

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

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

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

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

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

The old recipes include the Guryevskaya kasha, a dish based on semolina.
Boiling milk and cream are poured over semolina and the mixture is left to stand for 15
minutes. Then the semolina is sliced, milk skins are sandwiched in between the layers.
The whole is then covered with jam or honey and sprinkled with nuts, candied fruits and
spices, and pieces of fresh fruit are put on top. The more layers and ingredients, the
more delicious is the dish. This dessert dish was made in honour of the victory over
Napoleon in the war of 1812.

2.0meemvme nuUcCbMeHHO HA 60np00bl:

1. What does a meal begin with according to Russian tradition?
2. Who was the author of the Olivier salad?

3. Do you know ingredients of the Olivier salad?

4. What does vinaigrette (Russian salad) consist of?

5. Jellied dishes are very popular in Russia, aren't they?
6. Where can we taste jellied dishes?

7. What dishes are eaten with horseradish?

8. What are pancakes (bliny) made of?

9. Can we eat pancakes as appetizers or as desserts?
10. What Russian desserts do you know?



11. What is the name of the Russian dessert made in honour of the victory over
Napoleon?

3. 3anoanume nponycxu croéamu (UCNOIL3YIMeE KAAHCOOE CIOBO 0OOUH PA3):

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

Fish Dishes

The best-known and probably the most popular fish dish served (1) a Russian
restaurant is monastery-style sturgeon. Pieces of sturgeon are __ (2) with mushrooms
and sour cream. Another appetizing___ (3) is sturgeon Tzar-style shashlik with tartar
sauce, olives and green lemon. Before frying the sturgeon pieces are _ (4) in white
wine with onions and lemon. This makes the__ (5) particularly tender.

Beyond all praise__ (6) pike-perch rolls. Pieces of the fillet are first coated with
salmon mousse and then wrapped in (7) and baked. The rolls are___ (8) with
potatoes and cauliflower. Another way to prepare pike-perch__ (9) to fry the pieces in
beer dough. The fish dishes also include  (10) sturgeon and horseradish in kvas,
trout  (11) with mushrooms and cheese and carp baked with mushrooms. Fried or
steamed salmon dishes are __ (12) delicious.

4. [lepeseoume na pycckutl s3vik Kyrunapuwiii peyenm “‘Baked Bean Soup”
- 2 cups cold baked beans

- 2 medium-size onions, minced

- % clove garlic, finely chopped

- 4 cups cold water

- 2 cups canned tomatoes

- 2 tablespoons flour

- 2 tablespoons butter

- salt and freshly ground black pepper to taste

1) Place the beans, onions, garlic and water in a saucepan and simmer about thirty
minutes.
2) Heat the tomatoes, put through an electric blender or food mill and add to the
bean mixture.
3) Mix the flour and butter together and add a little of the hot soup. Return all to
the pan and cook, stirring, until soup thicken. Season with salt and pepper.
Yield: Six servings.

BapuanT 5.
1. Ilpouumarime mexcm: What Is a Fondue?
Have you ever eaten a fondue? If not, we can help you. We are going to make a
fondue together now.
Something from the history of the name of this dish. Fondue is a French word
for "melted" because the principle of its preparing is based on cheese or fat melting.



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

You need alcohol in a fondue, not just for flavour, but to lower the boiling point
and stop the protein in the cheese from curdling. Use dry Swiss white wine if you can,
or a Riesling.

Don't forget about the fondue set, it consists of a cast-iron set, a tablemat stand
and special forks.

Then take 1 large garlic clove, peeled and cut in half, 400 ml dry white wine, 1
teaspoon fresh lemon juice, 350 g grated cheese Gruyere and 350 g grated cheese
Emmentaler, 1 tablespoon corn flour, 2 tablespoons kirsch and a large pinch of ground
nutmeg.

For serving you should have 1 — 2 French sticks and/or a bowl of freshly
boiled small new potatoes and green salad. (Per serving for six 499 calories, protein 34
g, carbohydrate 3 g, fat 35 g, saturated fat 22 g, fibre trace, added sugar none, salt 1.34
g.)

1. Rub the sides and base of the fondue pot with the cut garlic. Pour in the
wine and lemon juice and heat on the point of simmering.

2. Turn the heat down low and add the cheese, a handful at time, stirring well
with a large wooden fork or spoon. Stir slowly and continuously over a low heat so the
mixture just bubbles gently. The cheese will take a good few minutes to melt into the
wine, but be patient and you'll end up with a lovely smooth sauce.

3. When all the cheese has been added, blend the corn flour and kirsch in a
small bowl, then mix into the pot. Stir until the mixture is smooth. Season with pepper
and nutmeg. Transfer to the fondue burner at the table and serve with the chunks of
bread and/or potatoes for dipping, and a big green salad to eat after the fondue is
finished.

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

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

When the fondue is nearly finished, there will be a crusty layer of cheese on the
bottom. Scrape this out and divide it between the guests, it's delicious. You can serve
the bread lightly baked or toasted, but day-old bread is best for dipping.

. Omeembme nucoMeHHoO HA 60NpOCHL.

What kind of cheese is normally fondue made of?

Do you need alcohol in a fondue?

Which wine is better for a Swiss fondue?

What does a fondue set consist of?

How many ingredients should you have for a fondue?
Could you name all of these ingredients?

How long does it take you for preparation and for cooking?
Why should you stir the fondue from time to time?
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9. What should we do if the mixture (fondue) gets too thick?
10. Day-old bread is best for dipping, isn't it?

3.3anonnume nponycku croeamu (Ucnonvsylme Kaxcooe cio8o 0OUH pas)-
there, are, table, is, measurements, groceries, measured, a, gallon, sweets,
weighs, pears
Weights and Measures
English weights and measures are very difficult to__ (1) foreigner. For general use
the smallest weight is 1 ounce (written 0z), and there  (2) 16 ounces in a pound
(written Ib). The English buy  (3), tobacco and sometimes cigarettes by the ounce
while most___ (4) or fruit, such as apples, ___ (5), strawberries, by the pound, half-
pound or quarter-pound. Fourteen pounds__ (6) 1 stone. The English always give
people's weight in stones and pounds. For example, a man___ (7) 11 stones 9 Ibs (not
163 Ibs).
112 Ibs make up 1 hundredweight (written cwt) and__ (8) are 20
hundredweights in a ton.
Liquids are___ (9) in pints, quarts and gallons. There are 2 pints in a quart and 4
quartsina__ (10).
Finally, for length the principal___ (11) are inches, feet, yards and miles.
The easiest way to remember them, perhaps, is a little __ (12) like this:

4. [1epeseoume na pycckuil sa3vik Kyaunapusiil peyenm ““Cheese Soup”

- 2 tablespoons butter

- 1 onion, finely chopped

- 2 tablespoons flour

- % cup chicken broth

- 4 cups milk, scalded

- % pound finely grated sharp Cheddar cheese

- 1/8 teaspoon dry mustard

- 15 teaspoon celery salt

- 14 teaspoon Worcestershire sauce

- 1/8 teaspoon freshly ground black pepper

1) Melt the butter in a heavy saucepan and sauté the onion in it until tender.
Sprinkle the flour over all and cook two minutes.

2) Gradually stir in the broth and milk. Bring to a boil.

3) Add the cheese, mustard, celery salt, Worcestershire and pepper and stir until
cheese is melted. Remove from the heat and serve immediately.

Yield: six servings
Bapuanr 6.
1. Ilpouumarime mexcm: Menu Planning.

The menu is a listing of the items the food service establishment has for sale.
The menu is an important component of food service operations. Without a menu the
customers will not know what their choice is for dishes to order. The menu creates an
image of the establishment. It should be in harmony with the type of the food service
establishment. For example, fast-food or quick-service restaurants offer a limited



number of menu items but they sell these items in large quantities. Their customers are
served at a sales counter, that is why separate menus are not needed. Customers are
familiar with the standardized menu and do not need its description. Fast-food
restaurants simply post names and prices of their products near the sales counters.

On the other hand, a big restaurant would have an altogether different menu.
First, the number of menu items would be much greater. The traditional table-service
restaurant might have a menu as large as a book with detailed descriptions of its wide
range of dishes. To draw attention to daily specials some restaurants find it useful to
box these items on the menu or to write them on a chalkboard near the entrance.

The menu planning is organized on the basis of the available food products and
kitchen staff. The service transfers the menu items from the kitchen staff to the
customers. In order to properly serve customers, the servers should be ready to answer
their questions. They should know what items are on the menu, the portion sizes
offered, how the items are prepared. Service should also know the meaning of all terms
used on the menu so they can explain them to any customers.

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

 Starters

* Soups

* Entrees

» Main courses
» Desserts

When a chef designs a menu, he (she) usually starts with the main course and
then plans the other courses. There are four basic types of menus:

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

2. Table d'hote menu offers a limited choice of dishes. The guests have to
take the whole meal consisting of three or four dishes and pay a fixed price.

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

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

. Omeemvme nucoMenHo Ha 60NPOCHL.

What is a menu?

What kind of menu can we see in fast-food restaurants?

What kind of menu might the traditional table service restaurant have?
What do some restaurants do to draw attention to their daily specials?
What should the restaurant servers know about the menu?

Who usually designs the menu of the restaurant?

What is the usual structure of the menu?

What does a chef start with when designing a menu?

What types of menu do you know?

OWoNoORODEN

3.3anonnume nponycku crosamu (Ucnonvsyume Kaxcooe cio80 0OUH pas)-



put, soup spoons, tablecloth, dessert, in, cooks, cutlery, ready, forks, plates

Receiving Guests

When we have visitors___ (1) our house, | usually lay the table and mother ___ (2)
dinner. First, | spread the  (3). | take out of the cupboard all the_ (4) — knives,
forks and spoons. I put the knives and the__ (5) on the right-hand side and the

____(6) on the left, except the spoons and the forks for___ (7), which I put across
the top. Before each guest I (8) the service plate. On the left of each guest | put wine
glasses. Then | put the napkins to the left of the service (9) and I am___ (10)
for the guests to come in.

4.Ilepesedume na pycckuil s3vix Kyaunapusii peyenm ““SplitPeaSoup™

- 2 cups dried yellow split peas

- cold water

- 1 ham bone

- 2 ribs celery, chopped

- 1 onion, studded with two whole cloves

- 1 carrot, quartered

- salt and freshly ground black pepper to taste
- 1 large potato, diced

- boiling water, if necessary

1) Day before, pick over and wash peas. Cover with cold water and let soak over
night.

2) Next day, drain the peas and place in a kettle with fresh water to cover. Add the
ham bone, celery, onion studded with cloves, carrot, salt and pepper. Bring to a boil,
cover and simmer two hours, or until peas are tender. Add the potato and cook thirty
minutes longer.

3) Rub the soup trough a sieve or pass through an electric blender. Adjust
consistency with boiling water if soup is too thick. Check seasoning.

Yield: About eight servings

Bapuanr 7.
1. Ilpouumaume mexcm: My Profession Is a Cook.

| study at the Cooking Department of the Moscow College of Technologies
and Design, so | will be a cooking and catering professional: a cook or a technologist.

Every school year we do practice work for 2—3 months. This year our group
have done their practice at the Golden Palace restaurant. This is a large restaurant,
which is open 24 hours a day since it is the restaurant by the casino with the same name.

There are three departments within the main shop there — a cold shop, a hot
shop and a pastry-cook's shop. Salads, snacks, sandwiches, cuts of cold meat and fish
and desserts are made in the cold shop. Soups, hot meat and fish dishes and sauces are



prepared in the hot shop. In the pastry-cook's shop they make tarts, patties, fancy cakes,
etc.

The kitchen staff begin their work at 7 o'clock. We, student cooks had to come
to the restaurant at 10 o'clock. Each of us was told to go to one of the shops. There we
got a programme for the working day. Usually we prepared sandwiches, fruit salads and
canapes for breakfast. We cut bread, ham, sausage and vegetables to put on canapes. We also
decorated them with herbs and little figures made of carrots, cucumbers, tomatoes, etc.
Breakfast was served from 8 till 12. At 11 o'clock we began to help the cooks by preparing
dishes for lunch. Student cooks were usually trusted to cut vegetables and make sauces for
desserts: strudels, ice cream, tarts and puddings.

All day we had to carry out cooks' instructions. The kitchen staff are very
experienced there. The chef is a very skilled cook too. He has worked many years as a
cook in this and other restaurants. The main part of his job is to plan the menu for the day
and manage the staff in the kitchen.

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

This practice certainly gave us much information, and more importantly, valuable
experience in preparing new dishes. | realized happily that | had made the right choice of
profession.

2.0meemovme RUCOMEHHO HaA 60NPOCHL.

1. What is your future profession?

2. Where have you done your practice?

3. In what shop did you work?

4. What dishes did you prepare?

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

6. What were the duties of the chef?

7. Did you have to take an examination at the end of the practice?
8. What did you have to cook?

9. Do you think you made the right choice of profession?
10. How do you think to develop your career?

3.3anonnume nponycku crosamu (UCnoawb3yiime Kaxcooe closo 00UH pas):
some, fat, ingredients, taste, contains, low, heart, butter, blended, milk, contain

What's the Difference Between Margarine and Butter?
Margarine is a solid emulsion of water in a single oil, or (1) oils,
usually of vegetable origin, it also may  (2) a percentage of milk. It has a__ (3)
content of not less than 80 and not more than 90 per cent. Butter is made from__ (4)



and contains about the same amount of fat. Spreads contain less fat and more water —
some are specifically marketed as__ (5)-fat, while others are made from specific
___(6), such as Olivio made from olive oil, or Utterly Butterfly made from "pure
buttermilk".

The main advantage of _ (7) is that it is essentially natural. The main
disadvantage is that it (8) a high proportion of saturated fat that can cause _ (9)
disease.

Many butters also have  (10) salt. But if you like the  (11) of butter, there is
no need to feel guilty.

4.Ilepesedume na pycckuii s3vix Kyaunapuotii peyenm ““Cream of Corn Soup”

- 6 earscorn

- 3 tablespoons butter

- 2 hard-cooked egg yolks

- 1% tablespoons flour

- 1 teaspoon salt

- Yateaspoon freshly ground black pepper

- 1 cup heavy cream

- leggyolk

1)  Cut the kernels from the corn cobs and grind in a meat grinder. Place the
cobs in a saucepan, barley cover with water and boil fifteen minutes. Remove and
discard the cobs. Reserve liquid.

2) Mix together the butter, hard-cooked egg yolks and flour in a saucepan.
Gradually stir in the corn cob liquid. Add the corn and bring to a boil, stirring. Cook
five minutes. Press through a sieve or puree in an electric blender.

3)  Season with salt and pepper. Mix the cream with the egg yolk, add a little
hot soup and return all to the pan. Cook only to just below boiling.

Yield: about six serving
Bapuanr 8.
1. Ilpouumanme mexcm: Eating for Good Health.

More and more people today are choosing to take greater responsibility for their
own health. We now recognize that we can influence our health by making an
improvement in lifestyle — a better diet, more exercise and reduced stress.

Your health and general wellbeing is very much determined by what you eat and
how even a minor change in your diet can help to strengthen your resistance to many
ilInesses.

It seems almost absurd to state that you need food to live. The body has a built-in
alarm signal — hunger — to tell you when your supply of food, the "fuel for the body",
is low. That's why you are never in serious danger of forgetting to eat. This alarm signal



Is also choosy and at times asks for specific supplies, for example, sweet things when
your body sugar is low or water when you are thirsty.

What many people fail to recognize is that their bodies have more than just one
signal. Tiredness, aches and pains, stress, even chronic disease — all these can be
indications of a diet that is lacking nutrition.

But we cam see the results of a bad diet immediately (often the effects take years to
develop), few people realize just how closely bodily health is linked to what they eat
and how often they eat.

You are what you eat, and the food you eat effects the way you feel and the way
you look all through your life.

Scientists now know that food and its affects are as complex as our own bodies. Of
the thousands of chemicals, minerals and vitamins found in a single food, many are
potential life-savers or hazards to health, depending on how much is consumed over
time. The link between food and health is an everyday but complex issue. So, you
should learn how to balance your food intake. Small but well-informed changes to your
diet will make a great difference to your wellbeing.

By matching your diet to your lifestyle and developing better eating habits both at
home and when you eat out, you can keep yourself in the best of health. And also, you
have to understand the proper balancing of the social pleasures and of the body. The
foods you eat possess powerful capabilities to help and to harm.

2.0meemovme nucobMeHHO HA eonpocu:
1. How can we influence our health?
2. Do you agree that our health and general wellbeing are determined by what we
eat?
3. Why are we never in serious danger of forgetting to eat?
4. What alarm signals do our bodies have to indicate that our diet is lacking
nutrition?
5. Can we see the results of a bad diet immediately?
How does the food we eat affect our life?
Why should everyone learn how to balance our food intake?
How can we keep ourselves in the best of health?
. What capabilities does the food we eat possess?
0 Can you balance your food intake?

H©9°NF”

2.3anonnume nponycku crosamu (UCNOab3YUMe KANCOOE CIOBO 0OUH PA3):
our, as, fruit, minerals, heart, is, food, chips, too, vitamins, for, of

Good Food

What__ (1) good food? Is it food that is good  (2) you or food that tastes good?
Nutritionists say we eat__ (3) with too much salt, too much sugar and___ (4) much oil.
They also say that many of _ (5) serious health problems, such as cancer, diabetes
and___ (6)diseases, are directly affected by diet. Most problem food contains large
quantities__ (7) salt, sugar and oil and very few___ (8) or minerals.



That includes food such__ (9) potato__ (10), doughnuts and cookies. Instead of
this "junk" food, nutritionists suggest that we eat more fresh__ (11) and vegetables,
which are naturally low in sodium and oil and contain lots of vitamins and___ (12).

4.Ilepeseoume na pycckutl sazwik Kyaunapuoiii peyenm ““Cream of Spinach Soup™

- 1% pound fresh spinach or one package frozen spinach
- 2 tablespoons butter

- Y% cup finely minced onion

- 2 tablespoons flour

- salt and freshly ground black pepper to taste

- 4 cups milk or half milk and heavy cream

- Cayenne pepper to taste

- Whipped cream for garnish

1) If fresh spinach is used, pick it over well and wash in several changes of
cold water. Tear off and discard any tough stems. Cook the spinach in a covered kettle
in the water that clings to the leaves. If frozen spinach is used, cook according to
package directions. Drain spinach well and set aside.

2) Heat the butter in a saucepan and add the onion. Cook until onion is witted.
Sprinkle with the flour, salt and pepper. Add the milk, stirring rapidly with a wire
whisk.

3) Put the spinach trough a food mill or sieve or add to the sauce and blend in
an electric blender. Add cayenne, bring just to a boil and serve hot or cold with a
garnish of whipped cream.

Yield: about six to eight servings
BapuanT 9.

1. Ilpouumarime mexcm: How Do the Americans Eat?

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

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

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

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

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

There are many fast-food restaurants all over the country where people can have
lunch during their short lunch break.

When the American people talk about lunch, they usually say: "Let's grab a sandwich!
How about a bite to eat?" At lunchtime most Americans eat on the run, so fast food is very



popular.

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

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

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

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

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

2.0meemz;me NUCbMEHHO HA 807’lp06’bl:

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

2. What do they have for breakfast?

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

5. What do the Americans always have for dinner?

6. What do the Americans drink during any meal?

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

9. Is health food fresh and natural?

10. What do American doctors recommend to eat?

3.3anonrnume nponycku crosamu (UCnoab3ylime Kaxcooe cilo8o 0OUH pas).
put, soup spoons, tablecloth, dessert, in, cooks, cutlery, ready, forks, plates

Receiving Guests

When we have visitors___ (1) our house, | usually lay the table and mother __ (2)
dinner. First, | spread the  (3). | take out of the cupboard all the__ (4) — knives,
forks and spoons. | put the knives and the__ (5) on the right-hand side and the

____(6) on the left, except the spoons and the forks for___ (7), which | put across
the top. Before each guest | (8) the service plate. On the left of each guest | put wine
glasses. Then | put the napkins to the left of the service (9) and I am___ (10)
for the guests to come in.

4.Ilepesedume na pycckuil s3vik Kynunapuwli peyenm ““Spring Beet Borscht™
- 8 small beets with tops



- 1 medium-size onion, finely chopped
- 1 carrot, cut into thin strips

- 1 tomato, peeled and diced

- Y cup diced string beans

- 1 small rib celery, diced

- 2 cups shredded cabbage

- 6 cups beef broth

- 5cups water

- Y% cup tomato juice

- sour salt or lemon juice

- 1 tablespoon flour

- Y cup sour cream

- 1 tablespoon chopped dill weed

- salt and freshly ground black pepper to taste

1)  Wash the beets well. Cut off the tops and wash thoroughly. Chop tops. Cut
the unpeeled beets into thin strips.

2) Place beets and tops in a large kettle along with onion, carrot, tomato, beans,
celery, cabbage, broth and water. Bring to a boil and simmer, covered, until the
vegetables are tender.

3)  Add the tomato juice and enough sour salt or lemon juice to give desired
tartness. Blend the flour with the sour cream and stir a little of the soup into the mixture.
Return all to the kettle and heat, but do not boil.

4)  Add the dill and season with salt and pepper.

Yield: about six to eight servings
BapuanT 10.
1. IIpouumaiime mexcm: \What Do the English Eat?

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

What do the English eat? One's daily diet depends (probably as everywhere) on
taste, income and pattern of everyday life. For breakfast, someone dashing off to work will grab
a cup of tea or coffee and a piece of toast and marmalade, or not even that, and buy a
coffee and croissant en route! But at weekends, when there is more time, they might on
Saturday or Sunday have the "Great British Breakfast" (which is now marketed
everywhere in cafes as "all day breakfast" — very popular with tourists). This consists of fried
bacon, eggs, tomatoes, mushrooms, sausage, baked beans and fried bread. This food is
ironically known as "heart-attack specials™ — but if one goes away to stay in a bed-and-
breakfast place or hotel, you have it all the same! Anyone health-conscious may have
cereal, e. g. muesli, fruit juice and perhaps a piece of toast and marmalade. At weekends, | may
have scrambled eggs on toast, with grilled bacon, coffee. Lunch for me would be a
sandwich with brown, wholemeal bread, a banana, occasionally soup and/or fruit juice
— most people eat their main meal in the evenings, because of work, and for preference.



Again main dinners — anything! Traditional English food is fish and chips with peas, steak
and kidney pie, sausage and mashed potatoes, but people also eat Indian or Chinese food,
pasta with a meat or vegetable sauce, with the usual Mediterranean herbs, such as basil,
oregano, plus olives, Pesto sauce, sprinkled with Parmesan cheese. As for eating out —
income determines this. As | am on pension, it is usually Indian or Chinese, and there is a
cheap Polish restaurant near my place — this would be once a month, and | may also get in a
takeaway (you phone the restaurant and they deliver — usually Indian) once or twice a
month. However if you are young on a high income, you may eat out several times a week,
and get frequent takeaways: you may have to pay £100—150for two in the modern
European, Mediterranean or even some up-market Indian restaurants (compare | lie ones
we go to — £30—40 for two).

2.0meemvme nUCbMEHHO HA B0ONpPOCHI.

1. What does the daily diet of the English depend on?
2. What does the breakfast of people who work consist of?
3. What is the "Great British Breakfast™?
4. How is this food ironically called?
5. What do health-conscious people have in the morning?
6. What does Ann have for lunch?
7. When do most people have their main meal?
8. What is traditional English food?

9. What do you think of the English food? Chinese food?
10. How much do you have to pay for a meal in the modern European restaurant of

London?

3.3anonnume nponycku crosamu (UCnoawb3yiime Kaxcooe cloo 0OUH pas).

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

Fish Dishes

The best-known and probably the most popular fish dish served (1) a Russian
restaurant is monastery-style sturgeon. Pieces of sturgeon are __ (2) with mushrooms
and sour cream. Another appetizing___ (3) is sturgeon Tzar-style shashlik with tartar
sauce, olives and green lemon. Before frying the sturgeon pieces are__ (4) in white
wine with onions and lemon. This makes the__ (5) particularly tender.

Beyond all praise__ (6) pike-perch rolls. Pieces of the fillet are first coated with
salmon mousse and then wrapped in (7) and baked. The rolls are___ (8) with
potatoes and cauliflower. Another way to prepare pike-perch__ (9) to fry the pieces in
beer dough. The fish dishes also include  (10) sturgeon and horseradish in kvas,
trout_ (11) with mushrooms and cheese and carp baked with mushrooms. Fried or
steamed salmon dishes are _ _ (12) delicious.



4.Ilepeseoume na pycckuit a3tk Kyaunapustii peyenm “Chicken Soup”

- 1 four-pound to five pound stewing chicken
- saltand freshly ground black pepper

- 1 teaspoon curry powder

- 2ribs celery, diced

- 1 bay leaf

- 1 cup peas

- 2 cups diced potatoes

- Y finely chopped onion

- 3 cups finely cut homemade noodles

- 1 tomato, peeled and chopped

1) Place the chicken in a heavy casserole with two tablespoons salt, one
teaspoon pepper, the curry powder, water to covet, the celery and bay leaf. Bring to a
boil and simmer, covered, until chicken is tender, about one and one-half hours.

2)  Skin and bone the chicken. Coarsely chop the meat and add with the
remaining ingredients to the chicken broth. Season to taste. Simmer fifteen minutes, or
until vegetables are tender. Add water during cooking if necessary.

Yield: about six servings

BapuanT 11.
1. Ilpouumatime mexcm: Vegetarianism.

While a meatless diet is growing more and more popularly with the young,
researchers discover the health benefits of meat-free eating.
What is a vegetarian? By definition, vegetarianism prohibits the consumption of
meat or fish, but some diets are more restrictive than other.
Demi- or semi-vegetarians eat fish and sometimes chicken, but not red meat.
Ovo-lacto-vegetarians include milk and eggs in their diet but not meat or fish.
Lacto-vegetarians have milk and yoghurt, as well as cheese made with
vegetarian rennet, but no meat, fish or eggs.
Vegans do not eat any animal products at all, banning meat, fish, milk and
eggs from their diets.

Fruitarians exclude pulses and cerials from the diet as well as all foods of
animal origin. Fruitarians eat only fruit, honey, nuts and nut oils. Macrobiotic followers
have a diet consisting of ten different levels, which become progressively more
restrictive. At first, animal foods are excluded, then fruit and vegetables as well. At the
final "purist” level only brown rice is eaten.

The Health Benefits. On the whole, vegetarians follow current healthy eating
guidelines. Because they don’t eat meat, a prime source of saturated fat, vegetarians
take in less total fat, as well as more fibre, in the form of fresh fruits, vegetables and



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

A research team at Oxford University has collected information on the health and
mortality of more than 6,000 vegetarians and a control group of more than 5,000 meat-
eating individuals. The study revealed significant differences between the two groups.
For example, in contrast to meat-eaters, vegetarians have a 39 percent lower risk of
dying from cancer. The study’s research team also found that the risk of heart disease
was 24 per cent lower in vegetarians and 57 per cent lower in vegans than in regular
meat-eaters.

2.0meemvme NUCbMEHHO HA B0ONpPOCHI.

1. What is vegetarian?
2. What can semi-vegetarian eat?

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

4. What do lacto-vegetarians exclude from their diet?

5. What can vegans eat?

6. What do fruitarians eat?

7. What is the macrobiotic diet?

8. Are you a vegetarian or a meat-eater?

9. What foods are rich of beta carotene, vitamin C and vitamin E?
10.1s it difficult to cook dishes for a vegetarian?

3.3anonnume nponycku crosamu (UCnoawb3yiime Kaxcooe closo 00UH pas):
put, soup spoons, tablecloth, dessert, in, cooks, cutlery, ready, forks, plates

Receiving Guests

When we have visitors___ (1) our house, | usually lay the table and mother _ (2)
dinner. First, | spread the  (3). | take out of the cupboard all the  (4) — knives,
forks and spoons. | put the knives and the___ (5) on the right-hand side and the

____(6) on the left, except the spoons and the forks for___ (7), which | put across
the top. Before each guest | (8) the service plate. On the left of each guest | put wine
glasses. Then | put the napkins to the left of the service (9) and I am___ (10)
for the guests to come in.

4.Ilepesedume na pycckuti sa3vix Kyaunapusii peyenm “Split Pea Soup™

- 2 cups dried yellow split peas

- cold water

- 1 ham bone

- 2 ribs celery, chopped

- 1 onion, studded with two whole cloves

- 1 carrot, quartered

- salt and freshly ground black pepper to taste
- 1 large potato, diced



- boiling water, if necessary

1) Day before, pick over and wash peas. Cover with cold water and let soak over
night.

2) Next day, drain the peas and place in a kettle with fresh water to cover. Add the
ham bone, celery, onion studded with cloves, carrot, salt and pepper. Bring to a boil,
cover and simmer two hours, or until peas are tender. Add the potato and cook thirty
minutes longer.

3) Rub the soup through a sieve or pass through an electric blender. Adjust
consistency with boiling water if soup is too thick. Check seasoning.

Yield: About eight servings

Bapmuant 12.
1. IIpouumatime mexcm: Preparing for the Party.

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

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

Will you peel these potatoes and onions? I’ll make some potato chips and you set
up the rest of the potatoes to boil. When they are soft, mash them with butter and hot
milk. Now, wash and cut the potatoes and cucumbers, put them on the dish but don’t
dress with the mayonnaise, we’ll do it later.

| think that it’s time to get out the goose from the oven. Then we’ll bake a layer
cake and a pie with jam filling. I’ll beat the eggs for the dough. Look, the rice is
boiling over, turn the gas down a little. Now, be a good girl and whip the whites of
these eggs. Here is some powdered sugar to mix with the whites when you are
through...

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

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

2.0meembme RUCbMEHHO HA 60NPOCHL.

. What is the mother with her daughter going to do with the potatoes?
. How do they usually prepare mashed potatoes?

. What salad is the daughter preparing?

. What is the mother going to bake?

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

. How many guests are coming?

. What does the daughter need to open the tins?

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

. What do you like to cook?

OO ~NO OIS WN -



10. Who washes the dishes after the dinner?

3.3anonnume nponycku crosamu (UCnoab3ylime Kaxicooe clo8o 00UH pa3):
some, fat, ingredients, taste, contains, low, heart, butter, blended, milk, contain

What's the Difference Between Margarine and Butter?

Margarine is a solid emulsion of water in a single oil, or (1) oils,
usually of vegetable origin, it also may _ (2) a percentage of milk. It has a__ (3)
content of not less than 80 and not more than 90 per cent. Butter is made from__ (4)
and contains about the same amount of fat. Spreads contain less fat and more water —
some are specifically marketed as__ (5)-fat, while others are made from specific
___(6), such as Olivio made from olive oil, or Utterly Butterfly made from "pure
buttermilk".

The main advantage of _ (7) is that it is essentially natural. The main
disadvantage is that it (8) a high proportion of saturated fat that can cause _ (9)
disease.

Many butters also have _ (10) salt. But if you like the  (11) of butter, there is
no need to feel guilty.

4. [1epeseoume na pycckuii s13vik Kyaunapusii peyenm ““‘Baked Bean Soup™
- 2 cups cold baked beans

- 2 medium-size onions, minced

- % clove garlic, finely chopped

- 4 cups cold water

- 2 cups canned tomatoes

- 2 tablespoons flour

- 2 tablespoons butter

- salt and freshly ground black pepper to taste

1) Place the beans, onions, garlic and water in a saucepan and simmer about thirty
minutes.
2) Heat the tomatoes, put through an electric blender or food mill and add to the
bean mixture.
3) Mix the flour and butter together and add a little of the hot soup. Return all to
the pan and cook, stirring, until soup thicken. Season with salt and pepper.
Yield: Six servings.

Bapmuant 13.
1. Ilpouumaume mexcm: At the Oriental Market.



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

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

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

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

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

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

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

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

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

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

You are always welcome at the oriental market!

. Omeemvme nucomenHo Ha 60np00bl:

What will you taste at the oriental market?

Is everything cooked fresh daily?

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

Why should you look at the tomatoes?

What is there in the crates?

What can you see moving on to the meat stalls?

Where can you buy honey and different olives?

Does sausage vary in flavour? What does its flavour depend on?
Would you like to visit the oriental market?

©CoNoaRLNDEN



10. What would you taste and buy there?
3. 3anoanume nponycxu croeamu (UCNOIL3YIME KAAHCOOE CIOBO 0OOUH PA3):

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

different
Shopping in the USA

Americans love to shop. If they shop for small items like coffee and tea or
big__ (1) like furniture, they _ (2) a lot of time and___ (3) in different stores. Many of
them are smart shoppers, they compare __ (4), check the sales and look for___ (5). As
they say, "a penny saved is a penny earned.” In the USA you can do shopping at
many___ (6) places. Food is more expensive at the convenience stores, they are open 24
hours a day and you can shop there quickly. Usually you make your purchase without
having to wait in ___ (7). Many people do their weekly shopping at the large__ (8) near
their home. Supermarkets _ _ (9) a wide variety of goods and services. You can get
food, flowers, cosmetics, auto supplies, household items nd even stamps (10).

The oriental markets contain foodstuffs and delicacies that are unavailable at the
supermarkets. Some people buy most of the groceries at the oriental markets. You can
get Vietnamese, Korean and other specialties there. Some Americans often__ (11) fruit
at the farmers markets. Farmers bring their fresh fruit and vegetables to this open-air
markets several times a week. The prices__ (12) fairly reasonable and the produce is
fresh.

4. [1epeseoume na pycckuil s3vik Kyaunapuviili peyenm “‘“Mushroom Soup”

- 1 pound mushrooms

- 4 cups fresh or canned chicken broth
- Yacup butter

- 2 tablespoons flour

- salt and freshly ground pepper to taste
- Yacup dry sherry

- Y cup heavy cream

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

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

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

Yield: four or six servings.
BapuanTl4,

1. Ilpouumaume mexcm: Eating out in Moscow.



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

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

If you are in a hurry, you can have a snack in a bar. There are many kinds of
bars in Moscow: snack bars, express bars, milk bars, beer bars.

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

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

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

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

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

2. Omeemvme nucbMeHHo Ha 801’lp00bl:
What was the situation with eating out in Moscow some years ago?
Where can you eat on the run in Moscow?
When was the first McDonalds opened in Moscow?
Why are the restaurants of quick service so popular nowadays?
What does the menu card offer to the customers of McDonalds?

AN



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

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

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

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

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

. 3anonnume nponycku crosamu (UCNOIB3YUME KANCOOE CLOBO 0OUH PA3)-

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

Alcohol

Alcohol is perhaps___ (1) most widely used drug in our society. Unlike food,
alcohol___ (2) not have to be digested. It affects a person very __ (3). It slows the brain
and affects memory, self-control and __ (4). Body movements become  (5) and
muscle coordinationis ___ (6).

The widespread use of __ (7) has caused special problems not only _ _ (8) people
who use it, but for society as well. About half of all the people killed in___ (9) accidents
each year die because someone was driving after __ (10) too much.

4. [lepeseoume na pycckutl s3vik Kyaunapusii peyenm “‘Pumpkin Soup™

- 1 onion, finely chopped

- bunch scallions with some of the green part, finely chopped

- Yacup plus three tablespoons butter

- 1 two-pound-thirteen-ounce can pumpkin puree

- 8 cups chicken broth

- saltand freshly ground black pepper to taste

- 3 tablespoons flour

- 2 cups light cream

- 2 cups crisp croutons

5)  Saute the onion and scallions in one-quarter cup of the butter until tender but
not browned.

6)  Add the pumpkin puree and cook gently five minutes.

7)  Stir in the broth and cook, stirring, ten minutes. Season with salt and pepper.

8) Blend together the remaining butter and the flour and whisk into the
simmering soup. Stir in the cream and reheat just before serving. Serve sprinkled with
the croutons.

Yield: about eight to ten servings

BapuanTl5.
1. Ilpouumarime mexcm: British Cuisine.

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



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

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

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

As for steaks, that has in the past been so British that British elite troops were
called Beefeaters. And the term porterhouse for a special large kind of steak cuts has
nothing to do with porters or luggage carriers but originates from British pubs where a
special brand of dark beer,

Porterbeer, was served, and where a snack consisted of a steak some 900 grams by
weight — a single portion for a single man.

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

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

. Omeembvme nucoMenHHo HaA 60NpOCHL.
What did one French comic say about British cuisine?
Why do you think the British serve mint sauce with lamb?
There are a lot of jokes about British cuisine. How do they bear them?
Do you know inventions of British cuisine?
British cuisine has contributed a lot to the world steak culture, hasn't it?
Can you translate the word beefeater?.
Are the British proud of their cuisine?
What did the British adopt from East Asia (China)?
. Where did the British adopt curry-style spicing from?
10. The British didn't just copy food and drink habits from other countries, did
they?

©WCoNaAbrhwDEDN

3.3anonrnume nponycku croeamu (Ucnonvsyime Kaxcooe cilo8o 0OUH Pas).
cook, of, and, also, drink, is, made, place, the, eat, are, wins, soup
Irish Food

Ireland___ (1) on the edge of Europe, with the Atlantic Ocean to its west. In the
southwest __ (2) the island, the climate is influenced by the Gulf Stream.



Dublin is the home of Guinness and a very cool __ (3) for a short break.

It has one of __ (4) youngest population in Europe and one that is well-travelled so the
culinary influences __ (5) international. You can __ (6) excellent cheese, Japanese and
Mediterranean cuisines.

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

Irish farmhouse cheese regularly _ (8) awards internationally.

Bread is tasty. Soda bread (flour, salt, bread soda and buttermilk) is __ (9) daily in many
households. Wheaten bread — another name for brown soda bread — is __ (10) favourite.

The Irish people make _ (11) with garden vegetables or wild foods. They also like to
__(22). Irish stew (based on neck of lamb) or a beef casserole, a hearty main course, served
with potatoes. There are hundreds of places to eat and to __ (13) i a bottle of excellent wine and
a cup of good coffee in the city of Dublin.

4.Ilepeseoume na pycckuii a3viK Kyaunapnstit peyenm “Fresh Tomato Soup”

- Yacup butter

- 2 tablespoons olive oil

- 1 large onion thinly sliced

- 2 teaspoons chopped fresh thyme or one-half teaspoon dried thyme

- 2 tablespoons chopped fresh basil or one teaspoon dried basil

- salt and freshly ground black pepper to taste

- 3 pounds ripe tomatoes, cored and quartered

- 3 tablespoons tomato paste

- Yacup flour

- 4 cups chicken broth

- 1 teaspoon sugar

- 1 cup heavy cream

5) Heat one-half cup of the butter and the oil in a heavy kettle. Add the onion
and cook until tender but not browned.

6)  Add the thyme, basil, salt, pepper, tomatoes and tomato paste. Simmer ten
minutes.

7) Mix the flour with six tablespoons of the broth and stir into the tomato
mixture. Add remaining broth and cook thirty minutes, stirring frequently.

8) Pass mixture through the finest blade of a food mill or through a fine sieve.
Reheat and stir in the sugar and cream. Do not boil. Swirl in remaining butter.

Yield: about eight servings

BapuanTl6.
1.Ilpouumaiime mexcm: Specialties of Russian Cuisine.

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

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



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

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

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

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

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

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

The old recipes include the Guryevskaya kasha, a dish based on semolina.
Boiling milk and cream are poured over semolina and the mixture is left to stand for 15
minutes. Then the semolina is sliced, milk skins are sandwiched in between the layers.
The whole is then covered with jam or honey and sprinkled with nuts, candied fruits and
spices, and pieces of fresh fruit are put on top. The more layers and ingredients, the
more delicious is the dish. This dessert dish was made in honour of the victory over
Napoleon in the war of 1812.

2.0m€€l’l’me€ NUCbMEHHO HA 60]’lp06bl:
What does a meal begin with according to Russian tradition?
Who was the author of the Olivier salad?
Do you know ingredients of the Olivier salad?
What does vinaigrette (Russian salad) consist of?
Jellied dishes are very popular in Russia, aren't they?
Where can we taste jellied dishes?
What dishes are eaten with horseradish?
What are pancakes (bliny) made of?
. Can we eat pancakes as appetizers or as desserts?
10 What Russian desserts do you know?
11. What is the name of the Russian dessert made in honour of the victory over
Napoleon?

ocoNoORWNE

3. 3anoanume nponycxu cioéamu (UCNOIL3YUMeE KAAHCOOE CIOBO OOUH PA3):



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

Fish Dishes

The best-known and probably the most popular fish dish served (1) a Russian
restaurant is monastery-style sturgeon. Pieces of sturgeon are __ (2) with mushrooms
and sour cream. Another appetizing__ (3) is sturgeon Tzar-style shashlik with tartar
sauce, olives and green lemon. Before frying the sturgeon pieces are__ (4) in white
wine with onions and lemon. This makes the__ (5) particularly tender.

Beyond all praise__ (6) pike-perch rolls. Pieces of the fillet are first coated with
salmon mousse and then wrapped in (7) and baked. The rolls are___ (8) with
potatoes and cauliflower. Another way to prepare pike-perch__ (9) to fry the pieces in
beer dough. The fish dishes also include  (10) sturgeon and horseradish in kvas,
trout_ (11) with mushrooms and cheese and carp baked with mushrooms. Fried or
steamed salmon dishes are __ (12) delicious.

4. Ilepeseoume na pycckutl si3vik Kyaunapuwii peyenm “‘Baked Bean Soup™
- 2 cups cold baked beans

- 2 medium-size onions, minced

- % clove garlic, finely chopped

- 4 cups cold water

- 2 cups canned tomatoes

- 2 tablespoons flour

- 2 tablespoons butter

- salt and freshly ground black pepper to taste

1) Place the beans, onions, garlic and water in a saucepan and simmer about thirty
minutes.
2) Heat the tomatoes, put through an electric blender or food mill and add to the
bean mixture.
3) Mix the flour and butter together and add a little of the hot soup. Return all to
the pan and cook, stirring, until soup thicken. Season with salt and pepper.
Yield: Six servings.

BapuanTly/.

1. Ilpouumarime mexcm: What Is a Fondue?

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

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

First of all we advise you to choose wine and cheese for preparing a tasty dish.

A Swiss cheese fondue is normally made from the Swiss cheese Emmentaler and
Gruyere, but any hard cheese can be used. You could take Cheddar, for example.



You need alcohol in a fondue, not just for flavour, but to lower the boiling point
and stop the protein in the cheese from curdling. Use dry Swiss white wine if you can,
or a Riesling.

Don't forget about the fondue set, it consists of a cast-iron set, a tablemat stand
and special forks.

Then take 1 large garlic clove, peeled and cut in half, 400 ml dry white wine, 1
teaspoon fresh lemon juice, 350 g grated cheese Gruyere and 350 g grated cheese
Emmentaler, 1 tablespoon corn flour, 2 tablespoons kirsch and a large pinch of ground
nutmeg.

For serving you should have 1 — 2 French sticks and/or a bowl of freshly
boiled small new potatoes and green salad. (Per serving for six 499 calories, protein 34
g, carbohydrate 3 g, fat 35 g, saturated fat 22 g, fibre trace, added sugar none, salt 1.34
g.)

1. Rub the sides and base of the fondue pot with the cut garlic. Pour in the
wine and lemon juice and heat on the point of simmering.

2. Turn the heat down low and add the cheese, a handful at time, stirring well
with a large wooden fork or spoon. Stir slowly and continuously over a low heat so the
mixture just bubbles gently. The cheese will take a good few minutes to melt into the
wine, but be patient and you'll end up with a lovely smooth sauce.

3. When all the cheese has been added, blend the corn flour and kirsch in a
small bowl, then mix into the pot. Stir until the mixture is smooth. Season with pepper
and nutmeg. Transfer to the fondue burner at the table and serve with the chunks of
bread and/or potatoes for dipping, and a big green salad to eat after the fondue is
finished.

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

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

When the fondue is nearly finished, there will be a crusty layer of cheese on the
bottom. Scrape this out and divide it between the guests, it's delicious. You can serve
the bread lightly baked or toasted, but day-old bread is best for dipping.

2. Omeemvme nucbMeHHO HA 60NPOCHL.

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

2. Do you need alcohol in a fondue?

3. Which wine is better for a Swiss fondue?

4. What does a fondue set consist of?

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

6. Could you name all of these ingredients?

7. How long does it take you for preparation and for cooking?

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

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

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



3.3anonnume nponycku cnosamu (ucnonvsytime kaxcooe cio8o 0OUH pas):
there, are, table, is, measurements, groceries, measured, a, gallon, sweets,
weighs, pears
Weights and Measures
English weights and measures are very difficult to__ (1) foreigner. For general use
the smallest weight is 1 ounce (written 0z), and there_(2) 16 ounces in a pound (written
Ib). The English buy  (3), tobacco and sometimes cigarettes by the ounce while
most___ (4) or fruit, such as apples, ___ (5), strawberries, by the pound, half-pound or
quarter-pound. Fourteen pounds__(6) 1 stone. The English always give people's weight
in stones and pounds. For example, a man__ (7) 11 stones 9 Ibs (not 163 Ibs).
112 Ibs make up 1 hundredweight (written cwt) and (8) are 20
hundredweights in a ton.
Liquids are___ (9) in pints, quarts and gallons. There are 2 pints in a quart and 4
quarts ina__(10).
Finally, for length the principal__ (11) are inches, feet, yards and miles.
The easiest way to remember them, perhaps, is a little _ (12) like this:

4. [lepeseoume na pycckuii s3wix Kyaunapuoii peyenm “‘Cheese Soup”

- 2 tablespoons butter

- 1 onion, finely chopped

- 2 tablespoons flour

- % cup chicken broth

- 4 cups milk, scalded

- % pound finely grated sharp Cheddar cheese

- 1/8 teaspoon dry mustard

- %> teaspoon celery salt

- ¥ teaspoon Worcestershire sauce

- 1/8 teaspoon freshly ground black pepper

1) Melt the butter in a heavy saucepan and sauté the onion in it until tender.
Sprinkle the flour over all and cook two minutes.

2) Gradually stir in the broth and milk. Bring to a boil.

3) Add the cheese, mustard, celery salt, Worcestershire and pepper and stir until
cheese is melted. Remove from the heat and serve immediately.

Yield: six servings
Bapuantl8.
1. Ilpouumanme mexcm: Menu Planning.

The menu is a listing of the items the food service establishment has for sale.
The menu is an important component of food service operations. Without a menu the
customers will not know what their choice is for dishes to order. The menu creates an
image of the establishment. It should be in harmony with the type of the food service
establishment. For example, fast-food or quick-service restaurants offer a limited
number of menu items but they sell these items in large quantities. Their customers are
served at a sales counter, that is why separate menus are not needed. Customers are
familiar with the standardized menu and do not need its description. Fast-food
restaurants simply post names and prices of their products near the sales counters.



On the other hand, a big restaurant would have an altogether different menu.
First, the number of menu items would be much greater. The traditional table-service
restaurant might have a menu as large as a book with detailed descriptions of its wide
range of dishes. To draw attention to daily specials some restaurants find it useful to
box these items on the menu or to write them on a chalkboard near the entrance.

The menu planning is organized on the basis of the available food products and
kitchen staff. The service transfers the menu items from the kitchen staff to the
customers. In order to properly serve customers, the servers should be ready to answer
their questions. They should know what items are on the menu, the portion sizes
offered, how the items are prepared. Service should also know the meaning of all terms
used on the menu so they can explain them to any customers.

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

* Starters
e Soups
Entrees
Main courses
Desserts
When a chef designs a menu, he (she) usually starts with the main course and
then plans the other courses. There are four basic types of menus:

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

2. Table d'hote menu offers a limited choice of dishes. The guests have to
take the whole meal consisting of three or four dishes and pay a fixed price.

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

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

. Omeembvme nucoMeHHO HA 60NPOCHL.

What is a menu?

What kind of menu can we see in fast-food restaurants?

What kind of menu might the traditional table service restaurant have?
What do some restaurants do to draw attention to their daily specials?
What should the restaurant servers know about the menu?

Who usually designs the menu of the restaurant?

What is the usual structure of the menu?

What does a chef start with when designing a menu?

What types of menu do you know?

oCoNoORONEDN

3.3anonnume nponycku croeamu (Ucnonvsyime Kaxicooe cio80 0OUH pasz):

put, soup spoons, tablecloth, dessert, in, cooks, cutlery, ready, forks, plates
Receiving Guests



When we have visitors___ (1) our house, | usually lay the table and mother___ (2)
dinner. First, | spread the  (3). | take out of the cupboard all the  (4) — knives,
forks and spoons. | put the knives and the___ (5) on the right-hand side and the

____(6) on the left, except the spoons and the forks for___ (7), which | put across
the top. Before each guest | (8) the service plate. On the left of each guest | put wine
glasses. Then | put the napkins to the left of the service (9) and I am___ (10)
for the guests to come in.

4.Ilepesedume na pycckuti s3vix Kyaunapusii peyenm “Split Pea Soup™

- 2 cups dried yellow split peas

- cold water

- 1 ham bone

- 2 ribs celery, chopped

- 1 onion, studded with two whole cloves

- 1 carrot, quartered

- salt and freshly ground black pepper to taste
- 1 large potato, diced

- boiling water, if necessary

1) Day before, pick over and wash peas. Cover with cold water and let soak over
night.

2) Next day, drain the peas and place in a kettle with fresh water to cover. Add the
ham bone, celery, onion studded with cloves, carrot, salt and pepper. Bring to a boil,
cover and simmer two hours, or until peas are tender. Add the potato and cook thirty
minutes longer.

3) Rub the soup trough a sieve or pass through an electric blender. Adjust
consistency with boiling water if soup is too thick. Check seasoning.

Yield: About eight servings

Bapuant 109.
1. Ilpouumanime mexcm: My Profession Is a Cook.

| study at the Cooking Department of the Moscow College of Technologies
and Design, so | will be a cooking and catering professional: a cook or a technologist.

Every school year we do practice work for 2—3 months. This year our group
have done their practice at the Golden Palace restaurant. This is a large restaurant,
which is open 24 hours a day since it is the restaurant by the casino with the same name.

There are three departments within the main shop there — a cold shop, a hot
shop and a pastry-cook's shop. Salads, snacks, sandwiches, cuts of cold meat and fish
and desserts are made in the cold shop. Soups, hot meat and fish dishes and sauces are
prepared in the hot shop. In the pastry-cook's shop they make tarts, patties, fancy cakes,
etc.

The kitchen staff begin their work at 7 o'clock. We, student cooks had to come
to the restaurant at 10 o'clock. Each of us was told to go to one of the shops. There we



got a programme for the working day. Usually we prepared sandwiches, fruit salads and
canapes for breakfast. We cut bread, ham, sausage and vegetables to put on canapes. We also
decorated them with herbs and little figures made of carrots, cucumbers, tomatoes, etc.
Breakfast was served from 8 till 12. At 11 o'clock we began to help the cooks by preparing
dishes for lunch. Student cooks were usually trusted to cut vegetables and make sauces for
desserts: strudels, ice cream, tarts and puddings.

All day we had to carry out cooks' instructions. The kitchen staff are very
experienced there. The chef is a very skilled cook too. He has worked many years as a
cook in this and other restaurants. The main part of his job is to plan the menu for the day
and manage the staff in the kitchen.

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

This practice certainly gave us much information, and more importantly, valuable
experience in preparing new dishes. | realized happily that | had made the right choice of
profession.

2. Omeemvme nUCbMEHHO HA 60npocwl.

1. What is your future profession?

2. Where have you done your practice?

3. In what shop did you work?

4. What dishes did you prepare?

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

6. What were the duties of the chef?

7. Did you have to take an examination at the end of the practice?
8. What did you have to cook?

9. Do you think you made the right choice of profession?
10. How do you think to develop your career?

3.3anonnume nponycku crosamu (UCnoawb3yiime Kaxicooe cio8o 00UH pas):
some, fat, ingredients, taste, contains, low, heart, butter, blended, milk, contain

What's the Difference Between Margarine and Butter?
Margarine is a solid emulsion of water in a single oil, or (1) oils,
usually of vegetable origin, it also may _ (2) a percentage of milk. It has a__ (3)
content of not less than 80 and not more than 90 per cent. Butter is made from__ (4)
and contains about the same amount of fat. Spreads contain less fat and more water —
some are specifically marketed as__ (5)-fat, while others are made from specific



___(6), such as Olivio made from olive oil, or Utterly Butterfly made from "pure
buttermilk".

The main advantage of _ (7) is that it is essentially natural. The main
disadvantage is that it__ (8) a high proportion of saturated fat that can cause _ (9)
disease.

Many butters also have__ (10) salt. But if you like the __ (11) of butter, there is
no need to feel guilty.

4.Ilepesedume na pycckuii s3vix Kyaunapuoiil peyenm ““Cream of Corn Soup”

- 6 earscorn

- 3 tablespoons butter

- 2 hard-cooked egg yolks

- 1% tablespoons flour

- 1 teaspoon salt

- Yateaspoon freshly ground black pepper

- 1 cup heavy cream

- 1eggyolk

4)  Cut the kernels from the corn cobs and grind in a meat grinder. Place the
cobs in a saucepan, barley cover with water and boil fifteen minutes. Remove and
discard the cobs. Reserve liquid.

5) Mix together the butter, hard-cooked egg yolks and flour in a saucepan.
Gradually stir in the corn cob liquid. Add the corn and bring to a boil, stirring. Cook
five minutes. Press through a sieve or puree in an electric blender.

6)  Season with salt and pepper. Mix the cream with the egg yolk, add a little
hot soup and return all to the pan. Cook only to just below boiling.

Yield: about six serving
Bapuant20.
1. Ilpouumaume mexcm: Eating for Good Health.

More and more people today are choosing to take greater responsibility for their
own health. We now recognize that we can influence our health by making an
improvement in lifestyle — a better diet, more exercise and reduced stress.

Your health and general wellbeing is very much determined by what you eat and
how even a minor change in your diet can help to strengthen your resistance to many
ilnesses.

It seems almost absurd to state that you need food to live. The body has a built-in
alarm signal — hunger — to tell you when your supply of food, the "fuel for the body",
Is low. That's why you are never in serious danger of forgetting to eat. This alarm signal
Is also choosy and at times asks for specific supplies, for example, sweet things when
your body sugar is low or water when you are thirsty.



What many people fail to recognize is that their bodies have more than just one
signal. Tiredness, aches and pains, stress, even chronic disease — all these can be
indications of a diet that is lacking nutrition.

But we camn see the results of a bad diet immediately (often the effects take years to
develop), few people realize just how closely bodily health is linked to what they eat
and how often they eat.

You are what you eat, and the food you eat effects the way you feel and the way
you look all through your life.

Scientists now know that food and its affects are as complex as our own bodies. Of
the thousands of chemicals, minerals and vitamins found in a single food, many are
potential life-savers or hazards to health, depending on how much is consumed over
time. The link between food and health is an everyday but complex issue. So, you
should learn how to balance your food intake. Small but well-informed changes to your
diet will make a great difference to your wellbeing.

By matching your diet to your lifestyle and developing better eating habits both at
home and when you eat out, you can keep yourself in the best of health. And also, you
have to understand the proper balancing of the social pleasures and of the body. The
foods you eat possess powerful capabilities to help and to harm.

2.0meemovme nucobMeHHO HA 60NPOCHL.
1. How can we influence our health?
2. Do you agree that our health and general wellbeing are determined by what we
eat?
3. Why are we never in serious danger of forgetting to eat?
4. What alarm signals do our bodies have to indicate that our diet is lacking
nutrition?
5. Can we see the results of a bad diet immediately?
How does the food we eat affect our life?
Why should everyone learn how to balance our food intake?
How can we keep ourselves in the best of health?
. What capabilities does the food we eat possess?
0 Can you balance your food intake?

'*@.00.\‘?”

2.3anonnume nponycku crosamu (UCnoab3YmMe Kaxicooe cl080 00UH pPa3):
our, as, fruit, minerals, heart, is, food, chips, too, vitamins, for, of

Good Food
What__ (1) good food? Is it food that is good  (2) you or food that tastes good?
Nutritionists say we eat _ (3) with too much salt, too much sugar and___ (4) much oil.
They also say that many of (5) serious health problems, such as cancer, diabetes
and___ (6)diseases, are directly affected by diet. Most problem food contains large
quantities___ (7) salt, sugar and oil and very few___ (8) or minerals.



That includes food such__ (9) potato__ (10), doughnuts and cookies. Instead of
this "junk" food, nutritionists suggest that we eat more fresh__ (11) and vegetables,
which are naturally low in sodium and oil and contain lots of vitamins and___ (12).

4.Ilepeseoume na pycckutl sazwik Kyaunapuoiii peyenm ““Cream of Spinach Soup™

- 1% pound fresh spinach or one package frozen spinach
- 2 tablespoons butter

- Y% cup finely minced onion

- 2 tablespoons flour

- salt and freshly ground black pepper to taste

- 4 cups milk or half milk and heavy cream

- Cayenne pepper to taste

- Whipped cream for garnish

4) If fresh spinach is used, pick it over well and wash in several changes of
cold water. Tear off and discard any tough stems. Cook the spinach in a covered kettle
in the water that clings to the leaves. If frozen spinach is used, cook according to
package directions. Drain spinach well and set aside.

5) Heat the butter in a saucepan and add the onion. Cook until onion is witted.
Sprinkle with the flour, salt and pepper. Add the milk, stirring rapidly with a wire
whisk.

6) Put the spinach trough a food mill or sieve or add to the sauce and blend in
an electric blender. Add cayenne, bring just to a boil and serve hot or cold with a
garnish of whipped cream. Yield: about six to eight servings/

Bapmuanr 21.

2. Ilpouumatime mexcm:

What Do the English Eat?
Ann lives in London. She is a former college teacher, now on pension. We asked

her to tell us how and where the ordinary English have their meals. Here is her story.

What do the English eat? One's daily diet depends (probably as everywhere) on
taste, income and pattern of everyday life. For breakfast, someone dashing off to work
will grab a cup of tea or coffee and a piece of toast and marmalade, or not even that, and
buy a coffee and croissant en route! But at weekends, when there is more time, they
might on Saturday or Sunday have the "Great British Breakfast” (which is now
marketed everywhere in cafes as "all day breakfast" — very popular with tourists). This
consists of fried bacon, eggs, tomatoes, mushrooms, sausage, baked beans and fried
bread. This food is ironically known as "heart-attack specials" — but if one goes away
to stay in a bed-and-breakfast place or hotel, you have it all the same! Anyone health-
conscious may have cereal, e. g. muesli, fruit juice and perhaps a piece of toast and
marmalade. At weekends, | may have scrambled eggs on toast, with grilled bacon,



coffee. Lunch for me would be a sandwich with brown, whole meal bread, a banana,
occasionally soup and/or fruit juice — most people eat their main meal in the evenings,
because of work, and for preference. Again main dinners — anything! Traditional
English food is fish and chips with peas, steak and kidney pie, sausage and mashed
potatoes, but people also eat Indian or Chinese food, pasta with a meat or vegetable
sauce, with the usual Mediterranean herbs, such as basil, oregano, plus olives, Pesto
sauce, sprinkled with Parmesan cheese. As for eating out — income determines this. As
I am on pension, it is usually Indian or Chinese, and there is a cheap Polish restaurant
near my place — this would be once a month, and | may also get in a takeaway (you
phone the restaurant and they deliver — usually Indian) once or twice a month.
However if you are young on a high income, you may eat out several times a week, and
get frequent takeaways: you may have to pay £100—150 for two in the modern
European, Mediterranean or even some up-market Indian restaurants (compare | lie ones
we go to — £30—40 for two).

2.01’1/168}7/1bm€ NUCbMEHHO HA 60np06’bl:
1. What does the daily diet of the English depend on?
2. What does the breakfast of people who work consist of?
3. What is the "Great British Breakfast"?
4. How is this food ironically called?
5. What do health-conscious people have in the morning?
6. What does Ann have for lunch?
7. When do most people have their main meal?
8. What is traditional English food?
9. What do you think of the English food? Chinese food?
10. How much do you have to pay for a meal in the modern European restaurant
of London?

3.3anonnume nponycku croeamu (Ucnonvsylme Kaxcooe cio8o 0OUH Pas)-
boiled, dish, dough, also, is, baked, are, marinated, filled, in, fish, served

Fish Dishes
The best-known and probably the most popular fish dish served (1) a Russian
restaurant is monastery-style sturgeon. Pieces of sturgeon are __ (2) with mushrooms

and sour cream. Another appetizing___ (3) is sturgeon Tzar-style shashlik with tartar
sauce, olives and green lemon. Before frying the sturgeon pieces are _ (4) in white
wine with onions and lemon. This makes the__ (5) particularly tender.

Beyond all praise_ (6) pike-perch rolls. Pieces of the fillet are first coated with
salmon mousse and then wrapped in (7) and baked. The rolls are___ (8) with
potatoes and cauliflower. Another way to prepare pike-perch__ (9) to fry the pieces in



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

4.Ilepeseoume na pycckuit a3vik Kyaunapustii peyenm “Chicken Soup”

- 1 four-pound to five pound stewing chicken
- salt and freshly ground black pepper

- 1 teaspoon curry powder

- 2ribs celery, diced

- 1 bay leaf

- 1 cup peas

- 2 cups diced potatoes

- Y finely chopped onion

- 3 cups finely cut homemade noodles

- 1 tomato, peeled and chopped

3) Place the chicken in a heavy casserole with two tablespoons salt, one
teaspoon pepper, the curry powder, water to covet, the celery and bay leaf.
Bring to a boil and simmer, covered, until chicken is tender, about one and
one-half hours.

4) Skin and bone the chicken. Coarsely chop the meat and add with the
remaining ingredients to the chicken broth. Season to taste. Simmer fifteen
minutes, or until vegetables are tender. Add water during cooking if
necessary.Yield: about six servings.

Bapuant 22.
2. Ilpouumanme mexcm: Vegetarianism.
While a meatless diet is growing more and more popularly with the young,
researchers discover the health benefits of meat-free eating.
What is a vegetarian? By definition, vegetarianism prohibits the consumption of
meat or fish, but some diets are more restrictive than other.
Demi- or semi-vegetarians eat fish and sometimes chicken, but not red meat.
Ovo-lacto-vegetarians include milk and eggs in their diet but not meat or fish.
Lacto-vegetarians have milk and yoghurt, as well as cheese made with
vegetarian rennet, but no meat, fish or eggs.
Vegans do not eat any animal products at all, banning meat, fish, milk and
eggs from their diets.
Fruitarians exclude pulses and cereals from the diet as well as all foods of
animal origin. Fruitarians eat only fruit, honey, nuts and nut oils. «Macrobiotic followers



have a diet consisting of ten different levels, which become progressively more
restrictive. At first, animal foods are excluded, then fruit and vegetables as well. At the
final "purist” level only brown rice is eaten.

The Health Benefits. On the whole, vegetarians follow current healthy eating
guidelines. Because they don’t eat meat, a prime source of saturated fat, vegetarians
take in less total fat, as well as more fibre, in the form of fresh fruits, vegetables and
wholegrain cereals. These foods are also good sources of beta carotene, vitamin C and
vitamin E, which are antioxidant nutrients and may protect the body from disease.

A research team at Oxford University has collected information on the health and
mortality of more than 6,000 vegetarians and a control group of more than 5,000 meat-
eating individuals. The study revealed significant differences between the two groups.
For example, in contrast to meat-eaters, vegetarians have a 39 percent lower risk of
dying from cancer. The study’s research team also found that the risk of heart disease
was 24 per cent lower in vegetarians and 57 per cent lower in vegans than in regular
meat-eaters.

2.0meembme NUCbMEHHO HA 60npOCbl:

11.What is vegetarian?

12. What can semi-vegetarian eat?

13.What do ovo-lacto-vegetarians include in their diet?

14.What do lacto-vegetarians exclude from their diet?

15.What can vegans eat?

16.What do fruitarians eat?

17.What is the macrobiotic diet?

18.Are you a vegetarian or a meat-eater?

19.What foods are rich of beta carotene, vitamin C and vitamin E?
20.1s it difficult to cook dishes for a vegetarian?

3.3anonrnume nponycku cnosamu (ucnonv3yime Kaxcooe cio80 0OUH pas)-
put, soup spoons, tablecloth, dessert, in, cooks, cutlery, ready, forks, plates

Receiving Guests

When we have visitors___ (1) our house, | usually lay the table and mother __ (2)
dinner. First, | spread the  (3). | take out of the cupboard all the  (4) — knives,
forks and spoons. | put the knives and the __ (5) on the right-hand side and the

____(6) on the left, except the spoons and the forks for___ (7), which | put across
the top. Before each guest | (8) the service plate. On the left of each guest I put wine
glasses. Then | put the napkins to the left of the service (9) and I am___ (10)
for the guests to come in.



4.Ilepeseoume na pycckuti szvik Kyaunapuwiii peyenm “Split Pea Soup”

- 2 cups dried yellow split peas

- cold water

- 1 ham bone

- 2 ribs celery, chopped

- 1 onion, studded with two whole cloves

- 1 carrot, quartered

- salt and freshly ground black pepper to taste
- 1 large potato, diced

- boiling water, if necessary

1) Day before, pick over and wash peas. Cover with cold water and let soak over
night.

2) Next day, drain the peas and place in a kettle with fresh water to cover. Add the
ham bone, celery, onion studded with cloves, carrot, salt and pepper. Bring to a boil,
cover and simmer two hours, or until peas are tender. Add the potato and cook thirty
minutes longer.

3) Rub the soup through a sieve or pass through an electric blender. Adjust
consistency with boiling water if soup is too thick. Check seasoning.

Yield: About eight servings

BapuanT 23.
2. Ilpouumanume mexcm: Preparing for the Party.

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

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

Will you peel these potatoes and onions? I’ll make some potato chips and you set
up the rest of the potatoes to boil. When they are soft, mash them with butter and hot
milk. Now, wash and cut the potatoes and cucumbers, put them on the dish but don’t
dress with the mayonnaise, we’ll do it later.

| think that it’s time to get out the goose from the oven. Then we’ll bake a layer
cake and a pie with jam filling. I’ll beat the eggs for the dough. Look, the rice is boiling
over, turn the gas down a little. Now, be a good girl and whip the whites of these eggs.
Here is some powdered sugar to mix with the whites when you are through...



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

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

2.0meemovme nucobMeHHO HA eonpocm:

. What is the mother with her daughter going to do with the potatoes?
. How do they usually prepare mashed potatoes?

. What salad is the daughter preparing?

. What is the mother going to bake?

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

. How many guests are coming?

. What does the daughter need to open the tins?

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

10. Who washes the dishes after the dinner?

O© 00 NO OB W DN -

3.3anonanume nponycku croeamu (Ucnonvsylme Kaxcooe cilo8o 0OUH pas).
some, fat, ingredients, taste, contains, low, heart, butter, blended, milk, contain

What's the Difference Between Margarine and Butter?

Margarine is a solid emulsion of water in a single oil, or (1) oils, usually of
vegetable origin, it also may __ (2) a percentage of milk. It has a__ (3) content of not
less than 80 and not more than 90 per cent. Butter is made from___ (4) and contains
about the same amount of fat. Spreads contain less fat and more water — some are
specifically marketed as___ (5)-fat, while others are made from specific ___ (6), such as
Olivio made from olive oil, or Utterly Butterfly made from "pure buttermilk".

The main advantage of _ (7) is that it is essentially natural. The main
disadvantage is that it__ (8) a high proportion of saturated fat that can cause _ (9)
disease.

Many butters also have _ (10) salt. But if you like the  (11) of butter, there is
no need to feel guilty.

4. [1epeseoume na pyccxuil s13vik Kyaunapusii peyenm “‘Baked Bean Soup™
- 2 cups cold baked beans

- 2 medium-size onions, minced

- % clove garlic, finely chopped



- 4 cups cold water

- 2 cups canned tomatoes

- 2 tablespoons flour

- 2 tablespoons butter

- salt and freshly ground black pepper to taste

1) Place the beans, onions, garlic and water in a saucepan and simmer about thirty
minutes.
2) Heat the tomatoes, put through an electric blender or food mill and add to the
bean mixture.
3) Mix the flour and butter together and add a little of the hot soup. Return all to
the pan and cook, stirring, until soup thicken. Season with salt and pepper.
Yield: Six servings.

Bapuant 24,
1. IIpouumanme mexcm: At the Oriental Market

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

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

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

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

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

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



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

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

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

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

You are always welcome at the oriental market!

Omeemvme nucobMeHHO HA 80NpPOCHL.

What will you taste at the oriental market?

Is everything cooked fresh daily?

The quality of the produce is superb, isn't it?
Why should you look at the tomatoes?

What is there in the crates?

What can you see moving on to the meat stalls?
Where can you buy honey and different olives?
Does sausage vary in flavour? What does its flavour depend on?
. Would you like to visit the oriental market?

10. What would you taste and buy there?

©CoOoNOaORwWNDED

3. 3anoanume nponycku ciroéamu (UCNOIL3YUMeE KANHCOOE CIOBO 0OOUH PA3):

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

Shopping in the USA

Americans love to shop. If they shop for small items like coffee and tea or
big__ (1) like furniture, they _ (2) a lot of time and___ (3) in different stores. Many of
them are smart shoppers, they compare __ (4), check the sales and look for__ (5). As
they say, "a penny saved is a penny earned.” In the USA you can do shopping at
many___ (6) places. Food is more expensive at the convenience stores, they are open 24
hours a day and you can shop there quickly. Usually you make your purchase without
having to wait in ___ (7). Many people do their weekly shopping at the large_ (8) near
their home. Supermarkets _ _ (9) a wide variety of goods and services. You can get
food, flowers, cosmetics, autosupplies, household items nd even stamps (10).



The oriental markets contain foodstuffs and delicacies that are unavailable at the
supermarkets. Some people buy most of the groceries at the oriental markets. You can
get Vietnamese, Korean and other specialties there. Some Americans often__ (11) fruit
at the farmers markets. Farmers bring their fresh fruit and vegetables to this open-air
markets several times a week. The prices___ (12) fairly reasonable and the produce is
fresh.

4. [1epeseoume na pycckuil s3vik Kyaunapuwiii peyenm “‘“Mushroom Soup”

- 1 pound mushrooms

-4 cups fresh or canned chicken broth
- Yacup butter

- 2 tablespoons flour

- salt and freshly ground pepper to taste
- Yacup dry sherry

- Y% cup heavy cream

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

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

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

Yield: four or six servings.
BapuanT 25.
1. Ilpouumaume mexcm: Eating out in Moscow.

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

If you want to eat on the run, you should go to a fast-food restaurant:
McDonalds, "Russian Bistro” or Pizza Hut. They are very popular now. The first
Russian-Canadian restaurant McDonalds was opened in 1990. Nowadays there are a lot
of them in our city and everyone has experienced the dishes there. The service is quick:
you enter the restaurant, come up to the counter, make your choice, pay the money, take
the tray with your dishes and occupy any vacant table. The menu card offers you single



or double hamburgers, cheeseburgers, fillet of fish, fried crisp potatoes. For a drink, you
can order cooling beverages — "Coca-Cola", "Fanta", "Sprite", tea or coffee.

If you are in a hurry, you can have a snack in a bar. There are many kinds of
bars in Moscow: snack bars, express bars, milk bars, beer bars.

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

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

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

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

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

2. Omeemvbme nuUcCbMeHHO Ha 601’lp00bl:

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

Where can you eat on the run in Moscow?

When was the first McDonalds opened in Moscow?

Why are the restaurants of quick service so popular nowadays?

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

What kinds of bars can you find in Moscow?

What restaurants with traditional Russian cuisine are there in Moscow?

Where can people try national dishes of different countries?

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

10. What is the name of the person who helps people make the right choice of

wines?

© oo Nk owdE

3. 3anoanume nponycku croéamu (UCNOIB3YUME KANCOOE CLOBO OOUH PA3):
does, alcohol, traffic, quickly, the, for, attention, drinking, slower, poor
Alcohol



Alcohol is perhaps___ (1) most widely used drug in our society. Unlike food,
alcohol___ (2) not have to be digested. It affects a person very___ (3). It slows the brain
and affects memory, self-control and __ (4). Body movements become  (5) and
muscle coordinationis ___ (6).

The widespread use of __ (7) has caused special problems not only _ _ (8) people
who use it, but for society as well. About half of all the people killed in__ (9) accidents
each year die because someone was driving after __ (10) too much.

4. [1epeseoume na pycckutl s13vik Kyaunapusiil peyenm ““Pumpkin Soup”
-1 onion, finely chopped

- bunch scallions with some of the green part, finely chopped

- Yacup plus three tablespoons butter

- 1 two-pound-thirteen-ounce can pumpkin puree

- 8 cups chicken broth

- salt and freshly ground black pepper to taste

- 3 tablespoons flour

- 2 cups light cream

- 2 cups crisp croutons

9) Saute the onion and scallions in one-quarter cup of the butter until tender but
not browned.

10) Add the pumpkin puree and cook gently five minutes.

11) Stir in the broth and cook, stirring, ten minutes. Season with salt and
pepper.

12) Blend together the remaining butter and the flour and whisk into the
simmering soup. Stir in the cream and reheat just before serving. Serve
sprinkled with the croutons.

Yield: about eight to ten servings



