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Beeoenue

BBEJAEHHUE

Y4eOHoe mocobue cOCTOUT M3 Tpex paszienoB. Kaxawlii pazaen comepKuT
TEKCThl M YNPAXXHEHUS Ha 3aKperieHHe JIEKCUMYECKOTO Marepuasa Mo yKa3aHHOU
TeMe. 3aHATHS OCHOBHOI'O Kypca OXBAaThIBAIOT PsJl TEM: HallMOHAJbHAs KyXHS,
IPUTOTOBJICHUE MMUILHU, PELIETITHI OJIFO1 U T. II.

[IpencraBiieHbl TEKCTHI CO CHENUATIM3UPOBAHHON JIEKCUKOM U S3BIKOBBIM Ma-
TEpPHUAJIOM B COOTBETCTBUHU C pa3zjesiaMu paboueil mporpamMmbl; CIOBaph KyJIHWHAp-
HbIX TepMUHOB. K KaxxioMy TeKcTy pa3paboTaH cloBaph HOBBIX CIIOB; psAJl 3aj1a-
HUH U yIpa)KHEHU, HallpaBJICHHBIX HA OTPAOOTKY HAaBBIKOB UTEHUS U TOBOPEHUSI.

VY4eOHOe M31aHne PEKOMEHIOBAHO JJIsl 3aKPEIUICHUS] JIEKCUMYECKOTO MaTepH-
ana, IpuoOpeTeHUs] YMEHU U HABBIKOB, HEOOXOAUMBIX JJIsi U3YUECHUS TUCLIMILIN-
HbI « IHOCTpaHHBIN (AHTTIUICKUI) A3BIK».

[TocoOue mpenHazHayeHO AJIs CTYJCHTOB MEPBOTO Kypca MO HAMpaBICHUAM
noarotoBku 19.03.04 «TexHonorust mpoayKIMK U OpPraHU3alMHU OOLIECTBEHHOIO
nutanus», 19.03.02 «[IpoaykTel muTanus U3 pacTUTeabHOTO ChIpbsi» U 19.03.03
«IIpoyKThl MUTAHUS KUBOTHOTO MPOUCXOXKIACHUSI». MOXKET OBITh MCIIOIH30BAHO

KaK Ha NPAKTUYCCKUX 3aHATUAX, TadK U B CaMOCTOSITEJIbHOM pa60Te O6y‘-Ia}OH_[I/IXC$I.
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UNIT ONE
COOKING

Teker 1

IIpounTaiiTe U nepeBeanTE CIACAYIOIMNA TEKCT:

METHODS OF COOKING

Cooking is a heat treatment of food to make it edible. Many products cannot
be eaten raw. Meat, fish and vegetables are usually cooked. Some fruits are not
cooked, but some, such as apples, pears, and currants, may be used in pies or to
make desserts. Fruits are also cooked to make jams, jellies, and marmalades.

The four basic ways to cook food are:

1) heating in a liquid (boiling, stewing);

2) heating in fat or oil (frying and sauteing);

3) heating in steam (Ssteaming);

4) heating by dry heat (baking, roasting and grilling).

Boiling. We may boil food in different liquids and mixtures, including water,
stock, and wine. Meat, poultry, many vegetables and spaghetti are cooked in this way.

Stewing is cooking food slowly in liquid. It is often used for meat. Vegeta-
bles, herbs, and spices are usually added at the end of cooking.

Deep-frying is immersion of food in hot fat or oil. Chipped potatoes and
doughnuts are the best example of deep-frying. Deep-fried foods are called fritters.

Shallow frying is frying on a pan in hot fat or oil, when the food is fried on
both sides. We can fry eggs, meat, vegetables, mushrooms, onions and pancakes.

Sautéing is frying when natural juices of the food are mixed with the fat or
oil in the saucepan. We can also add stock, wine or cream. As a result we obtain a

dish with a sauce.
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Steaming is a method of cooking above the surface of boiling liquid in a cov-

ered saucepan. Fish, vegetables, and poultry are especially suitable for steaming, as

are some types of puddings.

Baking is dry cooking inside an oven. Bread, cakes, pastries, tarts and bis-

cuits are baked. Vegetables, especially potatoes, may also be cooked in this way.

Roasting is cooking meat and poultry, which are placed in an oven and

cooked by dry heat. They are often basted, that is, the juices from the meat are

spooned over during the process. Some cooks wrap the meat in a roasting foil with

a little oil or melted fat. Meat can be also roasted on a spit.

Grilling is a rapid method of cooking poultry, fish, cuts of meat, sausages and

kebabs by heat, the source of which may be gas, electricity, or charcoal.

CiaoBapb

heat treatment remioBas 00padboTKa
edible cbeno0HbBII

raw celpou
way croco0

heat >xap, Terio

heating narpeBanue

liquid >xuaxocTh

boiling Bapka, kunenue

mixture cMmechb

SiImmering KureHue Ha MeIJICHHOM
OTHE

sugar Ssyrup caxapHbIi CHPOII

OVen reuyka

deep-frying oGxxapuBanue ¢

MOrpy>KCHUEM B KHUIISIICEC Macjo
Immersion norpyxxeHue

stock peIOHBI MM MSICHOU OYIIBOH

doughnut moxunk

fritters Girona, skapensie Bo (ppUTIOpE
(c morpy>keHueM B MacJo)

shallow uvermy6okuii

sauteéing ookaprBaHUEe B KaCTPIOJIE C
no0aBJIeHHEM Macia

surface moBepxHOCTb

steaming Bapka Ha mapy

to baste nonmBath cBepxy Kupom
baking neuenwne, 3anekanue

suitable mogxoasimii, IPUTOTHBIH
to spoon over moyimBaTh CBEPXY

roasting oil gosbra mis xapeHus
roasting o0kapuBaHue B TyXOBKE UJIH
Ha BepTee

melted fat Tornenstit xxup

grilling oGxapuBanue Ha OTKPHITOM
UCTOYHHKE TEIIa (Ha YIJISX, HA TPUJIC U
T. 1.)

on a spit Ha Beprene
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stewing aauTenbHOE TyIIEHHE B rapid ObICcTpBIi
KHUIKOCTH
frying oGxxapuBaHue B Macie charcoal gpeBecubrit

OTBeTbTE HA BONPOCHI:

1. What are the four basic ways to cook food?

2. What is cooked by boiling?

3. What two methods of frying do you know?

4. \What can be baked?

5. What do we usually roast?

6. How do we call frying when natural juices of the food are mixed with the
fat or oil in the saucepan?

7. How are potato chips cooked?

8. How are beefsteaks cooked?

9. How are spaghetti cooked?

10. How are dough nuts cooked?

IlepeBeanTe HA AHTJIMICKUH A3BIK:

1. TymeHnoe Msico, BapeHbI€ OBOILM, KapeHas roBsiAMHA, eUYeHas KapTolIKa,
IBITUICHOK TPHJIb, KapeHbIe BO (ppuTiOpe Or0fa, KapeHbIil Ha BEPTEIe MIAIUIBIK,
BapeHas Kypulia, MOJUBaTh CBEPXY KUPOM, 3aBOpPAUYUBATh B (DOJIBTY, ME€Yb MUPOXK-
HBIE, )KAPUTh B PACTUTEILHOM MACJIE.

2. Korma Mbl TOTOBMM THIINY, MBI BapuM, >KapuM Ha CKOBOPOJE, TIe4YeM, Ty-

IIMM B KacTpIoJie Ha MEJICHHOM OTHE, BapuM Ha mapy.
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Texker 2

IIpouyuraiiTe U nepeBeanTE CIACAYIOIIMNA TEKCT:

STYLES OF FOOD SERVICE

There are many types of catering establishments. They are big first class res-
taurants in five-star hotels, small restaurants, cafeterias, snack bars and fast-food
restaurants. They serve different types of customers. They are families, groups of
tourists, business people, children etc. They all demand different styles of service.

There are various basic styles of food service in restaurants of different types.

The most common styles are.

Buffet service

Buffet service is often called the «Swedish Board». This system of food ser-
vice is very convenient for the guests — they needn't wait for the waiters and bills.
This is really self-service. Breakfast is served from 8 t010, lunch from 12 to 15,
dinner from 18 to 20. As a rule this type of food service is arranged in hotels for
big groups of tourists, and also for conferences and congresses.

The counters with snacks and dishes, and snack-plates and trays for taking
food are placed in the center of the dining hall. The tables are near the walls. The
guests come up to the Swedish Board and put the meals, appetizers and salads on
the snack-plates themselves. Then they put everything on the trays and take their
seats at the tables.

The assortment of appetizers, dishes and beverages is usually rich. The guests
can taste a little of each dish. Desserts are usually placed on a separate table. The
waiter's role is to clear the tables and serve drinks. The waiters can also help the

guests if necessary.
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Cafeteria service
In cafeteria service the guests collect their plates with dishes on a tray as they
move along the counter. At the end of the counter there is a cash desk. There the
customers pay for the dishes they have chosen. This kind of service is usually used

in cafeterias, snack bars and canteens.

Plate service
This is the simplest form of table service in the restaurants. All the food is put
on the plates in the kitchen. The waiters take it and place on the table in front of the
guest. The principal item in the dish should be put nearest to the customer, and the

garnish and vegetables should be arranged around the main item.

CaoBapb

catering establishments npennpusitust ~ convenient ygoOHbIi
IINTaHUA

cafeteria xaderepuii to arrange ycrtpauBarb, pacroJyaraTh
snack bar 6ap-3akycounas snack-plates rapenku ms

fast-food restaurants pecropanbt tray mogHoC

OBICTPOTO OOCITYKUBAHHUS

to demand TpeboBaTh to place momermiars

COMMON oOBIYHBIN, OOTITHI separate oTaenbHbIN

buffet service 6ydernoe plate service momaya 01101 Ha TapeKax
o0Ocmy>)kuBaHUE «B 0OHOCY

Swedish Board «mBenckuii ctomn» principal riaBHbIi

catering establishments npeanpusitust ~ item npeamer

TUTAHYS

OTBeTbTE HA BONPOCHI:

1. What are the types of catering establishments?

2. What are the types of customers?

3. Is the «Swedish Board» convenient for the guests?

4. What groups of people usually use the «Swedish Board»?
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5. Where are the counters with snacks and dishes placed in the «Swedish
Board»?

6. Where are the desserts placed in the «Swedish Board»?

IlepeBeanTe HA AHTJIUICKUA A3BIK:

1. B pa3HbIX NpeaupuaTUaX MUTAaHUS Pa3Hble CTUIN OOCIYXUBAHUS, IOTOMY,
YTO OHU OOCTYKUBAIOT PA3IMUHBIC TUIIBI KIIMEHTOB.

2. Cam000Cy>)KUBaHUE «IIBEICKHUI CTOM OYEHb yIOOHO JUIsl TOCTEH, OHU HE
JOJDKHBI JKJ1aTh O(PULIUAHTOB U CYET.

3. «IlIBeackuil cTO» UCMONB3YETCS AJIsl OONBIINX TPYII TYPUCTOB, a TAKXKe
11 KOH()EPEHINI U KOHIPECCOB.

4. ACCOPTUMEHT 3aKycOK, OJIf0oJ M HAmUTKOB 0ObIYHO Oorar. ['octu moryt
nonpo0OoBaTh Bce OItoa.

5. OdunmaHTel MOTYT IOMOTATh TOCTSAM €CJIM HEOOXOAMMO.

3aKoH4YHMTE NMPEAI0KCHNS

1. This type of food service is ...
2. They put everything on ...

3. The guests can ...

4. There the customers ...

5. The principal item ...

3anaﬁTe BOIIPOCHI K BBIACJICHHBIM CJIOBaAM:

1. There are some chairs near the walls. (How many...)

2. Buffet service is often called the «Swedish Board». (What...)
3. The tables are near the walls. (Where...)

4. Desserts are usually placed on a separate table. (What...)

5. The waiters take it and place on the table in front of the guest. (Where...)

10



Kopcaxkoea JI. B., /[pémuna C. JI., Coicoenko B. B.
Anenuiickuii 015 00y4aroWuUxcs MexHoI02UYeCKUX HanpasieHull N0020MmoeBKU

Teker 3

IIpounTaiiTe U nepeBeauTe CIACAYIOLIMNA TEKCT:

NATIONAL CUISINE
(HAITUOHAJIbHAS KYXHS)
NATIONAL CUISINE IN MOSCOW RESTAURANTS

What cuisine produces the greatest impression on the guests and Muscovites
besides the leading Russian one? This is so-called international cuisine, in fact, a
free combination of the most well-known European, American and Oriental cui-
sines. Numerous restaurants in Moscow hotels are famous for their Russian cui-
sine, hospitality and style. Restaurant «Suvorov» is attractive to visitors due to the
successful combination of Russian and European traditions. After a nice walk in
the old Moscow Park it is so pleasant to enjoy elegant European interior and won-
derful Russian hospitality. In Moscow restaurants you can order international dish-
es 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 times. In today's Moscow you can find a classical choice of
French dishes at the restaurant «Nostalgic». The splendid wine list of this restau-
rant is famous in Moscow.

Italian cuisine in Moscow is one of the most popular. Speaking about Italian
cuisine it is impossible not to mention that it is famous for pasta dishes and inter-
nationally popular «pizza». Best Moscow restaurants, «Pizza Express» for exam-
ple, will always offer a great choice of pasta dishes with different sauces as well as
many kinds of pizza.

North American cuisine has become popular in Moscow lately. Restaurants
with American cuisine offer meat dishes, vegetable dishes and fruit salads. You

can taste real American steak in «Steak-house», «Exchange» and «B. B. King».

11
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Desserts, sweets, pastries are numerous: fruit juices, fresh fruit, fruit salads,
whipped cream, biscuits, pies, and puddings.

Latin-American cuisine is famous for its spicy dishes with a lot of chili pep-
per. You can taste excellent Spanish cuisine in «Bulldog» restaurant. Worldwide
popular TexMex dishes prepared by an American Chef are the pride of the restau-
rant «Cactus Jack». Caucasian cuisine has always been very popular in Russia.
Juicy and aromatic shish-kebab at «Suliko» restaurant tastes as if it were cooked at
the foot of the Caucasian mountains.

If you are interested in the culinary arts of Indo-China, we recommend you to
visit popular Chinese, Japanese, Korean and Indonesian restaurants. Fish dishes
sashimi and sushi are the specialties of Japanese restaurants. Despite the fact that
the peoples of Indo-China eat practically every kind of food, in the culinary art
they don't use European dairy products. The Japanese, Koreans, Chinese use little
salt, but they use vinegar, soy sauce, rice wine, sesame oil and starch diluted in wa-
ter as dressings. Try excellent Chinese cuisine at the «Chop-sticks» restaurant.

Welcome to Moscow restaurants!

CioBapb
due to 6marogaps diverse pasHooOpa3HbIii
Moscovites MmockBruHn lately B mocieqHee Bpems
Impression BrieyatiieHUE TexMex — Texas and Mexican cuisine
oCTpast TeXacCKas ¥ MEKCUKaHCKast
KyXHS
besides momumo, kpome TOTO pride ropaocthb
successful ycrrenmabrii shish-kebab mmm-ke6a6, manurek
elegant sneranTHbII as if xak eciu ObI
to mention ymomsHyTh at the foot y moHoXxbs
European espornerickuii Chinese kuratickuii
American aMepruKaHCKHIA Japanese simoHckuit
Oriental BocTo4HBI#, a3MaTCKH Korean xopetickuii
Latin-American natuHoamepukanckuii  Indonesian wHaIoHE3UHCKUI
French dbpaniysckuit Indo-China Uunokurai

12
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interior uHTEpHED sashimi, sushi cammmu, cymm —
ATMIOHCKHE OJI10]1a U3 ChIPOH PHIOBI

NUMErouS MHOTOYHMCIICHHBIH despite HecMOTps Ha TO, YTO

although xoTs; HecmoTpst Ha TO, YTO sesame oil maco u3 ceMsiH KyH)XyTa

SpiCY mpsiHBIN, MTUKAHTHBIHI starch xpaxman

worldwide Bcemuphro to dilute pa3zBonuTh, pa3daBIATH

wine list mepeuens BUH chopsticks nanouku s eapt

OTBeTbTE HA BONPOCHI:

1. Where can you find a classical choice of French dishes?
2. What is Italian cuisine famous for?

3. Where can you taste real American steak?

4. What is Latin-American cuisine famous for?

5. What fish dishes are the specialties of Japanese restaurants?

IlepeBeauTe HA AHTTIMIICKUH A3BIK:

1. MHOTOUYHCIICHHBIE PECTOPAHBl B MOCKOBCKUX TOCTUHUIIAX W3BECTHBI CBOEH
PYCCKOM KyXHEH, TOCTENIPUUMCTBOM U CTUJIEM.

2. Kaxplil pecTopaH, Kak MpaBuio, CIEUATN3UPYETCS Ha OJTHOM U3 HAIKO-
HaJIbHBIX KYXOHb.

3. UtanbsiHckas KyxHsl — OJIHAa U3 HanboJjiee nonyssipHbIX B MocKBe.

4. UtanbsHCKast KyXHS 3HAMEHHUTA CBOUMH OJIFOJIJaMU U3 CIIareTTH U THITIEH.

5. JlatmHOaMepUKaHCKass KyXHS W3BECTHA CBOMMH TMPSHBIMHU OJfOaMu C
OOJBIIMM KOJIMYECTBOM KI'yUero nepiia.

6. KaBkasckast KyxHs Bcerjia Oblia oueHb nomyssipHa B Poccum.

7. B aTom pectopane Brl HaiiieTe Kiiaccuueckuid BBIOOP hpaHIly3CKUX OJIIOS.

8. 1o6po moxasioBaTh B MOCKOBCKHE PECTOPAHBbI!

13
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Texer 3

IIpouyuraiiTe U nepeBeanTE CIACAYIOIIMNA TEKCT:

RUSSIAN CUISINE

Original and varied, Russian cuisine is famous for exotic soups, cabbage such
and solyanka, which is made of assorted meats. Russians are great lovers of pel-
meni, small Siberian meat pies boiled in broth. Every housewife of any experience
has her own recipesorpies, pickles, and sauerkraut. Even more varied is the choice
of recipes for mushrooms, one of the most abundant and nourishing gifts of our
woods. They are fried, pickled, salted and boiled. As good whiskey shall come
from Scotland, and port from Portugal, so Russian wheat vodka is the best in the
world. We have an amazing variety to offer, from the clear, colorless Moskovskaya
and Stolichnaya to all kinds of bitters with herbs and spices. Of our folk soft
drinks, kvass is the best known. It is made of brown bread or rye flour. If you add
it to chopped-up meat and vegetables, you get okroshka, an exquisite cold soup.
The Russian people have always been gourmets. Many names of Russian dishes
and liquors have become international. For example: vodka, blini, piroshki, pel-
meni.

Moscow was traditionally famous for its traktirs (diners) and restaurants.
Many new restaurants keep the old traditions of the Russian cuisine and hospitali-
ty. Many lamo us restaurants were reborn in our time. One can again visit the
«Yar» restaurant. The "Metropol" restaurant has new interiors in modern style. The
menu in "Metropol"” has the finest dishes of the past. There you can also taste the
traditional Russian fish soup "ukha™ with a huge crawfish. There is a big choice of
appetizers, soups, hot and dessert dishes. They recommend the guests, pressed and

red caviar, salmon, stuffed pike-perch, sturgeon in aspic, herring, marinated her-

14
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ring, smoked sprats and so on. The guests can also choose blini with caviar and
salmon.

For snacks the guests can taste cold meat dishes: ham, cold boiled pork —
buzhenina, jellied tongue, meat jelly with horse-radish sauce and various salads.

There are plenty of soups in the menu: Russian meat soup with fresh cabbage
shchi, meat and fish soup — solyanka, kidney soup with dills — rassolnik, fish soup
ukha, soup okroshka, green sorrel soup and cold beetroot soup — svekolnik. For the
main course the guests can order fried pike-perch, sturgeon of any kind — boiled,
steamed or on aspit. There are a lot of meat dishes on the menu: roast veal, pel-
meni, beef-Stroganoff, minced meat wrapped in cabbage leaves — golubtsi, roast
chicken, roast duck and goose stuffed with apples and sauerkraut, and soon.

There is a large variety of desserts. For dessert you can have apples baked
with sugar, fruit and berry compotes. There are a lot of fruit for dessert: apricots,
melons, water-melons, peaches, grapes, pears, tangerines, oranges. Russian cuisine
is famous for a large variety of milk products: cottage cheese — tvorog, thick sour
cream smetana, and Russian yogurts — kefir and ryazhenka. "No dinner without
bread", goes the Russian saying. Wheat loaves have dozens of varieties. As to rye
bread, Russians eat more of it than any nation in the world — a peculiarity of the
Russian diet. The guests can taste various Russian pies. They are: a pie with fish
filling — rasstegai, a Russian pie with meat or cabbage filling — kulebiaka, open
tarts with curd vatrushki. Russian honey-cakes are called prianiki, thick O-shaped

rolls are called boubliki, dry O-shaped rolls are called baranki or sooshki.

CaoBapsb
exotiC aK30THYeCKHI exquisite u3pICKaHHBII
pickles conenps hospitality rocrenpunmMcTBa
abundant oOubHBIH were reborn Bo3poauinch
nourishing nurareabHBIN, CHITHBINA huge orpomMHbIit

diner cronoBas
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gift moxgapox green sorrel soup 3eseHbIi CyIl CO
IaBesieM

port mopTBeiiH loaves 6yxaHku

amazing yJIuBUTEIIbHBIHI rye bread pxanoii x;1e0

bitters roprkue HacTOWKH peculiarity ocobeHHOCTb

herbs TpaBb1 towrap 3aBopaunBaTh

gourmet rypman sauerkraut kucnas xamycra

IlepeBeauTe HECKOJIBKO CTAPMHHBIX PeleNTOB PyCCKHUX OJIIO:

Okroshka

Ingredients:

1 liter kvass;

100 gr boiled beef or boiled sausage;

50 gr lean ham;

2 hard-boiled eggs;

1 medium size fresh cucumber;

100 gr spring onions.

Wash cucumber and spring onions and slice them Boiled beef and ham are
diced. Hard-boiled eggs are cut into large pieces. Put everything in the kvass and
add salt to taste. You can add a little potato boiled and diced.

Before serving keep okroshka in a cool place or refrigerator for two hours.
When serving okroshka put two spoonful’s of thick sour cream and shredded pars-
ley and dill into each plate.

Ingredient — cocraBHas 4acTh, HHTPEAMEHT;

diced — Hape3aHHbIIT KyOHKaMU;

hard-boiled egg — ceapenHoe BKkpyTYIO SAHIIO;

shredded — u3menbYEHHDIH;

refrigerator — xo0IMIbHUK.
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Shchi with Fresh Cabbage

Ingredients:

1 kg beef or pork;

1 kg fresh white cabbage;

200 g brown onions;

200 g fresh tomatoes;

Celery;

Parsley;

Bay leaf;

Dill;

Spring onions;

Salt (to taste);

Water.

Boil the meat for an hour or two until half ready. Put shredded fresh cabbage
into the broth. Slice all the vegetables and fry them for twenty minutes in the fry
ingpan. Then put them into the saucepan. Simmer for three hours.

Put bay leaf at the end of cooking and take it away after shchi is ready. Serve

shchi with sour cream, cut small spring onions and dill.

Shchi with Sauerkraut

Sauerkraut shchi is a thick Russian soup.

Wash and stew sauerkraut with butter or some fat in the frying pan. Boil meat
in the saucepan. Put stewed sauerkraut into the saucepan and simmer with meat.
Put into the saucepan fried vegetables: brown onions, tomatoes, carrots, celery,
parsley and bay leaf. Simmer for half an hour. Overall cooking-time is about three
hours.

Serve sauerkraut shchi with thick sour cream, cut dilland parsley.

17



Unit one. Cooking

IIpouuTaiiTe u nepeBeauTe CJAeIyHOLIIUN TEKCT:

UKRAINIAN CUISINE

Ukrainian borsch is famous not only in the Ukraine but also in Russia. It is a
tasty and nourishing sour-sweet cabbage and meat soup with stewed beetroot and
fried carrots and onions. Borsch will be tastier if you put all the vegetables into a
saucepan in a definite order. It can be served with dumplings called pampoushki
and galoushki. Famous Ukrainian vareniki are dumplings made with cottage
cheese or fresh cherries. There are a lot of recipes of rolls and buns, cakes and des-

sert dishes of all kinds in the Ukrainian cuisine.

Ukrainian Borsch
Ingredients:
1 kg meat of poultry;
1 medium beetroot;
2 sweet pepper (red paprika);
500 gr cabbage;
2 potatoes;
3—-4 tomatoes;
1 brown onion;
2 pieces root parsley;
40 g lard;
Bay leaf;
Pepper;
Salt to taste.
The meat or poultry is boiled till it's half-ready. Sliced beetroot is stewed in

the stew-pan with the fat from the broth till it's half-ready, Shredded carrots, brown
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onions and root parsley are slightly fried in the frying pan. Beetroot should be
stewed, carrots and onions fried. Put shredded cabbage and potatoes in the broth
and simmer for ten — fifteen minutes. Tomatoes are peeled, sliced and fried for ten
minutes separately. Stewed beetroot, fried carrots, onions, root parsley, tomatoes,
spices and sliced sweet pepper are put in the saucepan and simmered for ten — fif-
teen minutes.

Ukrainian borsch is served with thick sour cream, greens and dumplings

(galoushki or pampoushki).

Ukrainian Potato Dumplings
Ingredients:
2 cups hot mashed potatoes;
1/3 cup fine dry bread crumbs;
2 egg yolks;
3/4 teaspoon salt;
1/4 teaspoon pepper;
1/3 cup wheat flour;
2 egg whites, beaten into dough.
Mix ingredients in a large bowl in the order given.
Place on floured board and roll to pencil thickness. Cut into 5 or 7 cm strips.
Drop into boiling salted water. Cook until dumplings float to top.

CaoBapsb
celery cenpaepei half-ready monyroroBsiii
parsley nerpymka mashed potatoes pa3msaTsiii KapTodenb
bay leaf iaBpoBsIii et slightly cnerka
saucepan KacTproJis fine dry bread crumbs xie6HbIe

KPOIIKH, TAHUPOBOYHBIE CyXapH
dough tecto P ’ P yxap

overall moHbI#, 00N egg yolK ssuaHbIH KenTOK
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dumplings kaerku floured board noceimanHas Mmykoi
J0CKa

cottage cheese npeccoBannbiii TBOpor  to float miaBats

egg whites stuanbie OEIKH thickness tommuna

IIpouyuTaiiTe U nepeBeanTe CIACAYIOIMNA TEKCT:

CAUCASIAN CUISINE

The Caucasus has always been famous for its cooking. It is often called "the
home of long life". The longevity of the peoples living in the Caucasus is ex-
plained not only by the excellent climate, but also by their healthful and nourishing
cuisine. The abundance of vegetables, fruit, and fragrant herbs and spices help the
cooks to invent a distinctive style of cuisine. The gourmets like the exquisite taste
and aroma of these dishes.

In recent years there has been a growing interest in Europe and North Ameri-
ca in what is usually called a "Mediterranean" cuisine. A number of Caucasian
specialties such as kebabs, dolmas, pilaf, and pahlava are the same in Turkish and
Greek restaurants. Nevertheless, there are many unique and distinctive qualities in
the way Caucasian cooks and chefs prepare these dishes. One of the most charac-
teristic peculiarities of Caucasian culinary is a combination of tart with sweet, pro-
duced by the addition of pomegranate juice, dried lemons, or sour plums, along
with dried fruits such as apricots, quince, raisins, and persimmons. Chestnuts are
also used to garnish meat and other dishes, and fresh pomegranate seeds are added
to the plate just before it is brought to the table.

Caucasian cuisine is rich in various appetizers, soups, hot and cold dishes. A
great variety of green vegetables are used in making appetizers. They are: egg-
plants, tomatoes, cabbage, sauerkraut, cauliflower, beets, potatoes, garlic, brown
onions, spinach and ales greens, spices, mushrooms and walnuts. Walnuts are

widely a red in making sauces to dishes of any kind.
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Caucasian cuisine has recipes of lots of appetizers:

Fried egg-plants with tomato sauce.

Salted egg-plants and walnuts.

Stuffed egg-plants with walnuts, garlic, brown onion, cress salad, celery, pars-
ley, dried cinnamon, clove, vinegar, cayenne, salt.

Baked egg-plants with walnuts and pomegranate.

Fried mushrooms with tomatoes and walnut sauce.

Caucasian cuisine has many meat dishes:

Boiled beef in tomato sauce with greens.

Roast beef and string-beans with greens.

Beef fillet stewed in walnut and tomato sauce.

Pork fillet stewed with quince.

Boiled mutton in garlic sauce.

Liver in pomegranate sauce.

Rice pilaf.

Everywhere you can taste shashlyk (meat on a spit). It is made of suckling,

lamb, beef and chicken.

The poultry dishes are also very popular in Caucasian cookery:

Chicken in garlic sauce.

Chicken in walnut sauce. The sauce is made from minced walnuts, garlic,
kinza, salt and vinegar. The chicken is roasted or boiled, then cut in pieces, put on
a dish and poured over with this sauce.

Chakhohbily of chicken.

Chicken "Tabaka".

Satsivy with poultry.
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CaoBapb
longevity monroXuTensCTBO nevertheless rem He MeHee
to explain o0bscHATE characteristic xapakrepHsbrii
climate knumat tart kucibii
healthful 3mopoBsrii pomegranate rpanar
nourishing nurareabHBIN seeds cemeHa
abundance u3o6uue persimmon xypma
fragrant herbs maxyuue TpaBsbI chestnut xamran
to invent u3obperathb walnut rperkuii opex
distinctive oTiMunTEeTEHBIH egg-plant Gaxnaxxan
exquisite u3pIcCKaHHBIH suckling mopocenok
unique yHUKaIbHBIA quince aiiBa
aroma apomar raisins u3oMm

to remind HanmomMuHaThH

IlepeBeaure penenTbl HEKOTOPBHIX IPY3MHCKHUX OJIKOA:

Chicken Tabaka

Ingredients:

1 medium chicken;

30 gram bultter;

1/2 teaspoon freshly ground black pepper;

1 teaspoon salt.

1. Slice down the breast of the chicken. Rub the chicken with salt and pepper,
turn over and flatten it. Put the chicken into a frying pan together with the butter.
Press the chicken with the cover (of less size than that of the pan) and place some-
thing heavy on the cover to flatten the chicken well.

2. Fry the chicken over medium high heat for 15-20 minutes, turn and fry for
20 minutes, until browned. Serve immediately with fried potato chips and tkemali
sauce. Tkemali is a very popular Georgian sauce made of ripe tart plums, seasoned
with fresh seeds of coriander, field mint and dill, garlic, red hot pepper and salt.

freshly ground — cBesxxeMooTHIH;

to rub — Tepers, HaTHpaTB;
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to turn over — nepeBopauuBare;
{0 press — naBuTh, IPUIKUMATH;
to flatten — genare mwIoCcKuM;
field mint — monesas msra;

ripe — cremnblii;

tart — xkucanli;

seasoned — mpuIpaBICHHbBIN;
immediately — cpa3sy;

coriander — kopuaHp, KMH3a.

Satsivi

Ingredients:

1 medium chicken;

300 gram walnuts;

5 onions, finely chopped;

3 cloves garlic;

1/2 teaspoon cinnamon,;

| tablespoon vinegar;

1 teaspoon seeds of coriander and red hot pepper to taste;

Salt.

1. Boil the chicken until half ready, take it out of the pot, put it into the oven
and fry, until browned.

2. Stew finely chopped onions in the fat taken off the chicken broth.

3. Add the broth to the onions gradually, stirring them frequently to avoid burn-
ing.

4. Mince walnuts together with garlic. Add all the spices, salt and pepper to

the walnut mixture. Pour the chicken broth (6 cups) into it.
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5. When the onions are well stewed, add the walnut mixture to them and
simmer for 15 minutes.
6. Cut the fried chicken into pieces and put them into the hot walnut sauce.

Cool before serving.

Chakhokhbili

Ingredients:

1 medium chicken;

3 onions, finely chopped;

50 gram bultter;

1/2 kg tomatoes or 1 cup tomato juice;

2 tablespoons fresh mint, chopped,;

2 tablespoons basil, chopped;

Freshly ground black pepper;

Salt.

1. Wash the chicken and cut it into pieces, wash it once more and put into a
pot to stew. When it simmers, pour the juice into another pot. Add butter to the
chicken and fry it all over, until browned. Pour the juice back into the pot with the
chicken and add finely chopped onions.

2. When the chicken is tender, add peeled and finely chopped tomatoes or to-
mato juice to it. 10 minutes later add finely chopped herbs, salt and pepper. Sim-

mer the dish for 5 minutes more. Serve hot.

Dolmas
Ingredients:
1 kg mutton;
1/4 cup rice;

Two brown onions;
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Fresh grapes leaves;

Salt to taste;

Pepper;

Spices.

1. Mix minced meat with boiled half- ready rice, shredded onions, salt and pep-
per.

2. Dip (oxynwute) fresh grapes leaves into boiling water for one or two
minutes. Don't boil them too long!

3. Put a layer of grapes leaves on the bottom of the saucepan.

4. Wrap small balls of meat into the grapes leaves and put them into the
saucepan. Pour meat broth and put a layer of grapes leaves at the top to cover the
dolmas Simmer for half an hour.

Dolmans are served hot with sour milk and garlic sauce.
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UNIT TWO
FOOD PREPARATIONS

STOCK

"The basis of good cooking is a good stock" is an old saying which is still true
today, because a stock is the basis of many dishes, such as soups, sauces and gra-
vies. A stock is a liquid made from raw meat and bones, vegetables such as carrots,
celery and onion, and seasonings such as bay leaf, parsley stalks and peppercorns
by long simmering.

Types of stock:

There are four basic types of stocks, which are used today:

1. White meat stock, which is made with chicken or veal bones to achieve a
light color and flavor and is used with white meat dishes.

2. Brown beef stock which is made with beef bones, well browned in the oven
for a strong flavor and rich brown color before the liquid is added. It is used for
game and red meat dishes.

3. Fish stock which is made from the bones of fish, cooked for a shorter time
than other stocks (20 minutes) and used for fish dishes.

4. Vegetable stock, which is made without meat or bones, is usually prepared
with vegetables such as celery, carrot and onion, and is used for soups and vegetar-
lan dishes.

Other stocks, including stock cubes, are used for various purposes.

Methods of making stock:

Ingredients used to prepare a basic meat stock are usually in the ratio: 1 liter
of cold water; 500 g bones and meat trimmings; 100 g vegetables (onion, carrot,

celery); spices; 3 peppercorns.
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1. Use clean bones, meat and vegetables. Never use potatoes or pumpkin in
stock.

2. Bones should be washed prior to cooking. Apart from brown stocks they
should be blanched before adding other ingredients.

3. Any fat should be removed from bones or meat before cooking. Bones
should be cut, meat finely cut and vegetables chopped to extract maximum flavour,
colour and nutrients from the ingredients.

4. Always use cold water, bring the stock to the boil, and simmer for 3 to 4
hours. Fish stock will only require 20 to 30 minutes to cook. A stock should never be
covered with a lid.

5. Skim the stock occasionally to remove fat that rises to the surface during
cooking.

6. Do not add salt to stock because when the stock is used in other dishes,
such as sauces or soups, they will be too salty.

7. After cooking strain the stock, remove any fat when cold and store in the
fridge for later use.

Herbs and Spices. Bay leaf, peppercorns, and parsley stalks are the main
herbs and spices used in stocks.

Vegetables. The basic vegetables added to any stocks include celery, onion,
carrot and leek. Tomato puree, bacon bones, garlic, mushroom trimmings and red

and white wine can be added to stock.

SAUCES

Sauces are very important in cookery and there are few dishes that do not

have one or more sauces. Knowledge of the characteristics of a good sauce is im-

portant.
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The basis of a good sauce is a stock. However, there are some sauces that do

not require a stock, such as béchamel, mayonnaise and béarnaise.

APPETIZERS

It is common for a customer to choose a meal consisting of three courses, the
first course usually being a soup or appetizer. An appetizer stimulates the appetite.

Appetizers need to be tasty and attractive in color. Portions should be small,
as they only stimulate the appetite. Appetizers are usually served with a sauce or
garnish. Examples include smoked salmon, seafood cocktail, fruit cocktails, aspar-
agus, avocado and caviar.

Cold hors d'oeuvres, an assortment of foods, which are well seasoned to stim-
ulate the appetite, are served as a first course. The foods used include meat, poul-
try, fish, game, eggs, vegetables, salads and fruits. There are many standard recipes

for making hors-d'oeuvres, but the cook can create new ones.

HORS-D'OEUVRES

Hors-d'oeuvres can be served in a number of ways depending on the es-
tablishment:

1. A single serve to each guest from a selection of foods such as melons, as-
paragus, artichokes, cold vegetables, fruit, fish, meats, eggs, pates, cocktails, cavi-
ar, smoked salmon and oysters. Each is served on a suitable base such as lettuce
leaves or rice on attractive serving plates. The customer usually selects only one
item.

2. A platter of hors-d'oeuvres for a number of guests.

Foods suitable for hors-d'oeuvres include:

vegetables — asparagus, tomatoes, artichokes, olives, melons, fruits, radishes;
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meat — salami, ham, chicken, kabana, cold beef, pate;

fish — mussels, smoked oyster, smoked salmon, herrings, lobster, sardines,
anchovies, caviar;

combined foods — stuffed eggs, stuffed vine leaves, potato salad, egg mayon-
naise.

Hors-d'oeuvres on sticks. Ideas for foods on sticks include: cheese cube with
a fresh grape, glace cherry, stuffed olive, pickled onion, wedge of pineapple or a
mandarin or orange segment; white cocktail onion and a slice of frankfurter or kaba-

na.

CANAPES

Canapés are small pre-dinner snacks. They have a base of some kind — a
bread or biscuit — topped with sliced foods and a decoration. The base must be
thin, and is usually made from white or brown bread, which has been toasted. The
base can be cut into many shapes, either square, rectangle, triangle, diamond, star,
round, oval or in fingers. This is spread with a paste, which is then garnished and
decorated. Canapés must be cut small to allow only one to two bites. They should
be prepared on the day and served on attractive platters with a suitable centre
piece. Bases suitable for canapés include: bread (white, brown, rye), unsweetened
biscuits (crisp) breads or rice wafers.

Preparing canapes:

1. Remove the crusts from three sides of a whole loaf of white (brown) bread,
which is a day old.

2. Slice the bread lengthwise to obtain long slices of bread. Toast each side

and butter or shallow fry with butter.
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3. When cool, cover with spreads and add foods such as caviar, sardines, oys-
ters, smoked salmon, ham, lobster, cold meats, pates, poultry, shrimps, tomato, as-
paragus, artichoke or any food combination.

4. Decorate the canapé with an appropriate garnish. Garnishes include butter,
olives, pickled onions, dill cucumber, radish, walnuts, sliced hard-boiled eggs and
lemon (orange) slices. The combinations of foods are limited only by the imagina-
tion.

5. Put the canapés in the refrigerator to cool.

6. Slice the canapés into the required shapes, according to the decoration or

garnish.

SANDWICHES

Common types of sandwiches are:

1) the conventional sandwich with a layer of filling between two slices of
bread,

2) the club sandwich with two layers of filling between three slices of bread
which is then cut into strips or triangles;

3) open sandwich with a single slice of bread heavily garnished and spread
with filling.

Sandwiches should always be very fresh. They should be made to order for
the best results. If they must be made in advance, they should be well covered with
plastic wrap and refrigerated. They should, if possible, be left uncut.

Breads must be very fresh, and the margarine or butter at room temperature
for smooth spreading.

Ingredients suitable for sandwich making include:

1) bread — white, rye, rice-cracker, crisp bread, bread sticks;
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2) spreads — butter (salted or unsalted), margarine, or a mixture of butter and
mustard, anchovy, garlic or herbs.

3) fillings — any of a wide range of fillings may be suitable.

SOUPS

Unthickened soups. The function of soups is to stimulate appetite. A well-
made soup will have a good color, flavor and consistency, and will be served at the
correct serving temperature with the appropriate garnish. To estimate the required
amount of soup needed for any number of orders, allow four portions per liter (or
250 ml per serve).

Soups are normally classified into unthickened soups (consommes, bouillons,
broths) and thickened soups (purees, créemes and bisques).

Consommes are clear soups prepared from strong stocks, which are flavoured
with various meats (poultry, game, fish), vegetables, herbs and seasonings. They
must be crystal clear when cooked. They are served alone or with a simple garnish.
The name of the soup is often taken from the garnish used, for example "consom-
mé a la julienne"” which has thin julienne strips of root vegetables, or "consommé
Italienne™ which is garnished with pasta.

Bouillons are served in the same way as consommeés. Broths are unstrained
soups made from stock, and garnished with a cereal, diced vegetables, meat or fish.

Thickened Soups. Purees are made from fresh, diced vegetables cooked in
stock. The ingredients in the soup are passed through a sieve or blender to make a
thick soup.

Crémes (cream soups) are thickened with cream. There are two ways to make
a cream soup:

1. A béchamel sauce is prepared, added to the puree ingredients and finished

with stock and cream.
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2. A puree is made from the ingredients and then cream is added.

Bisques are made with fish stock, vegetables, wines, herbs and seasonings. They
are thickened with rice, passed through a sieve and finished with wine and cream.

Principles of making soup:

1. Use good quality fresh ingredients.

2. Use a well-flavoured stock instead of water.

3. Season well with salt, pepper and herbs.

4. Remove any fat from the surface with kitchen paper or a ladle.

Thickenings. The various types of thickenings used in soups are:

1. Starch, such as flour, corn flour or rice flour, is blended with cold liquid
then added to the soup.

2. Egg yolk and cream are used to thicken soups. Egg yolks are blended with
milk or cream and a little of the soup. This mixture is then added to the rest of the
soup and stirred.

Garnishes. Garnishes are used to add to the soup. No more than 10 per cent
of the total volume should be garnish, except in the case of broths.

Garnishes, such as tiny cubes of meat, ham, poultry or vegetables, should be
cut to a suitable size so that they can be eaten with a spoon. Fried bread cubes
(croutons) can be used in place of noodles or rice. Chopped herbs (such as parsley)
can be sprinkled on the soup prior to service, sour cream can be added to soup, or
grated cheese can be sprinkled onto soup or served at the table for guests to add if

desired.

PASTA AND RICE

Pasta. Pasta is an Italian word, which means dough. It is used to refer to all

the different types of spaghetti, macaroni and noodles. There are dozens of differ-
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ent types and shapes of pasta available on the market, which may be purchased
dried or fresh. The chief ingredients used in pasta making are flour (made from
wheat) and water. Flat-type pastas are made with the addition of eggs.

Types of pasta. Different types of pasta can be produced by the addition of
simple ingredients to the dough. Pasta can be coloured green or red by the addition
of spinach or tomatoes. The variety of shapes is endless and new types are continu-
ally appearing on the market.

Cooking pasta. The quantity of pasta to allow for each person will depend
upon how the pasta is to be used and the number of courses in the meal:

1. Entrée — 50 to 75 g of uncooked pasta per person.

2. Main course — 100 to 150 g of uncooked pasta per person.

Pasta should be cooked in plenty of well-salted boiling water in an uncovered
pot. Allow about 4 to 6 liters of water per kilogram of pasta. The water must be
boiling before the pasta is added, so that the pieces do not stick together.

Cooking time will depend upon the size, shape and density of the pasta, so
check the manufacturer's instructions for a guide.

Fresh pasta cooks in about 3 minutes. Pasta should be cooked to a stage
known as al dente. This translates as to the tooth and means the pasta should still
be firm to bite and not be overcooked.

When cooking large quantities, the pasta can be boiled to al dente, rinsed,
then transferred immediately into pots of cold water for later use. It can be held for
short periods in this way until required, then dropped into boiling water to heat.

Rice. The two main types of rice are short grain and long grain.

White or polished varieties are most commonly used. Brown rice takes longer
to cook. Rice is usually served as an accompaniment to a meal — allow 50 g of un-

cooked rice per serve.
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SALADS

Salads are served all year round but are particularly popular during summer
when they are served as an alternative to hot vegetables. Dressing of a salad should
usually be done just prior to serving.

The term salad originally referred to the green leaves and stalks of plants that
could be eaten uncooked. Salad is any cold dish consisting of meat, poultry, fish,
fruits and vegetables.

They may be on the menu in the following ways:

1. As an appetizer — salad can be served as an appetizer or entrée before the
main course. It should be light and stimulate the appetite. Suitable types are sea-
food cocktails, fruit cocktails, smoked salmon salad and avocado cocktails.

2. As a side dish — examples include green salad and coleslaw.

3. As the main course — salad can form the basis of the main course. It is usu-
ally a combination of cold meat, fish or poultry served with a variety of vegetables,
fruits or dairy products.

4. As a dessert — fruit salad is a popular dessert. It is made by combining
fruits, for example melon ball salad, tropical fruit salad or berry salad, or by a
combination of any available fruits.

Making salads. When making a salad keep in mind:

1. When selecting fruits and vegetables, choose only crisp, fresh pieces.

2. Any ingredient, which has been washed, should be drained well or dried
with a clean cloth.

3. In general, do not dress the salad until just before serving time.

4. Keep the arrangement of the salad simple.

5. If using pasta, care should be taken to ensure that it is not overcooked.

6. Salads must be served on cold plates and kept in a cool place.
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Basic ingredients. Lettuce is the basic ingredient in salad making. It may be
finely shredded or it may be used as whole leaves in the bowl or platter.

Lettuce, along with other greens, must be washed in cold water. After wash-
ing, the lettuce should be drained or dried with a cloth. The lettuce is then ready for
immediate use or can be packed in plastic bags and stored in the refrigerator.

Other popular salad ingredients are celery, cucumber, tomato, mushrooms,
carrots, radishes, onions, spring onions, beetroot, potatoes, cabbage, olives, maca-
roni, rice and fruit.

Salad dressings. Dressings are used with most salads. The two main types of
dressings are French dressing and mayonnaise.

French dressings are a mixture of oil, vinegar and seasonings. These ingredi-
ents do not mix well and dressing must be shaken before use. Suitable oils are ol-
ive, peanut and corn. The vinegar used may be cider vinegar.

Mayonnaise is the emulsion of vegetable oil, egg yolk, vinegar and season-
ings. Preparation of mayonnaise is very tedious and time consuming. For this rea-
son, most catering establishments select commercially produced mayonnaise.

Garnishing a salad. The most common garnish used for salads is parsley.

Suitable garnishes for vegetable salads are:

1) parsley — sprigs or chopped;

2) lemon - slices or wedges;

3) hard boiled eggs — sliced;

4) tomato - slices, wedges;

5) radishes — slices;

6) celery —slices, curls;

7) cucumbers — peeled and sliced.

Suitable garnishes for fruit salads are:

1) cherries;

2) strawberries — whole or sliced;
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3) nuts — chopped,;
4) mint leaves;
5) whipped cream;

6) fruit slices.

stock kpenkwuii Oynb0H

saying moroBopka

is still true Bce erie crpaBeaIBa
seasoning npumpasa

bone xocthb

flavor Bkyc, apomar

vegetarian BereTapuaHCKui
stock cubes O6ynbponHbBIE KyOUKH
salty conenbrii

COMMON 0OBIYHBIN

attractive nmpuBiekateIbHbII
seafood cocktail cmecs

13 MOPEMPOIYKTOB

single serve mopuus

mussels muauu

unthickened nesaryienbii
game au4b

prawn kpeBeTka

battered fish pri0ba B kis1pe
booking npeaBapuTensHbIii 3aKa3
CTOJIUKA

Veal Mexicani Tensatuna
0-MEKCUKAHCKH

workload narpyska

plenty MHOTO0, GOJTBITIOE KOJIMYECTBO

crispbread xpycrsmuii xaeoerr

CaoBapnb

ratio cooTHomeHue

meat trimmings msicHbie 00pe3Ku
prior to mepen Tem, Kak; 10

to blanch 6nanmmpoBath

platter 6;1rom0, Oosblas Tapeaka
to extract ussiekarb

nutrients nurarenpHbIE BELIECTBA
lid kpermka

lengthwise B mymny

in place of BmecTo

grated tepTbIii, MOJIOTHIN
spinach mmuHaT

thickening 3arycrurens
appropriate moaxoasmui
lettuce canmar-matyk
particularly B yactHocTH
shredded u3menbpueHHBI,
MEJIKO HapyOJICHHBIN

wedge JJOMTHK B BHJIE KIIMHA
dressing mpunpasa

(x poIbe, canary)

cider vinegar s0;109HbBIN YKCYC

tedious yromMuTenbHBII
Crust kopouka
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UNIT THREE
COOKERY BOOK (KYJIMHAPHAS KHUT'A)

APPETIZERS
3AKYCKHA

Mushrooms in sour cream
I'pubbI B cMeTane

Ingredients:

1 pounds fresh sliced mushrooms;
2/3 cup sliced spring onions;

2 tablespoons butter or margarine;
1 tablespoon fresh lemon juice;

1 tablespoon flour;

1 cup dairy sour cream;

2 tablespoons chopped fresh dill;
1/4 teaspoon salt;

1/8 teaspoon pepper

1. Sauté mushrooms and onions in but-
ter and lemon juice for 4 minutes. Add
flour. Cook stirring 1 minute. Add sour
cream, dill, salt and pepper. Cook and

stir 1 minute more.
2. Serve warm on toast

Hnepeouenmot:

1 GyHT cBEeXUX Hape3aHHBIX TPUOOB;
2/3 yalky Hape3aHHOTO 3eJIEHOTO JIYKa;

2 CTOJIOBBIX JIOKKH Maclla HJIF MaprapyHa,
1 crosoBas JI0XKKa CBEKEr0 COKa JIMMOHA,
1 cTonoBas J10KKa MyKH;

] gyamka cMeTaHbl,

2 CTOJIOBBIX JIOXKKH CBEXKEIr0 YKpOIIa;
1/4 yaliHOMH JIOKKHU COJIH,

1/8 yaiiHol TOKKH mepiia

1. O6xxapbTe rpulbI U JIYK B Macjie U COKe
auMoHa 4 MunyThl. Jlo6aBbTe MyKy. I'0-
TOBBTE, oMemuBas 1 Munyty. Jlo6aBbTe
CMETaHy, YKpoIl, COJb U nepel. [ 0ToBbTeE,
NoMemuBas eme | MuHyTy.

2. IlogaBaiiTe TEILUIBIM Ha TOCTE

Pickled mushrooms
MapuHoBaHHbIE TPUOBI

Ingredients:

4 pounds of small mushrooms;
4 cups boiling water;

1 1/2 tablespoons salt
Marinade:

1 3/4 cups water;

15 peppercorns;

2 bay leaves;

2 1/2 tablespoons salt;

3/4 cup sugar;

3/4 cup vinegar

1. Cut the mushroom stems off even
with the caps.

HUnepeouenmui:

4 pynTa HEOONBLINX TPUOOB;
4 yamniky KAIBIIEN BOMBL,

1 1/2 CTONOBBIX JIOKKHU COJIU
Mapunao:

1 3/4 gamku BOOEL;

15 ropommuH nepua;

2 NaBpOBBIX JIUCTA,

2 1/2 cTOJIOBBIX JIOKKH COJIH;
3/4 yaiku caxapa;

3/4 qamku ykcyca

1. OTpexbTe HOXXKH TPUOOB BPOBEHD CO
MUISATTKAMU.
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2. Boil in water with salt 10 to

15 minutes.

3. Place mushrooms in small jars.

4. Make marinade. Boil water with
peppercorns and bay leaves for

30 minutes. Add salt and sugar and stir
until dissolved. Add vinegar and bring
to boiling.

5. Pour hot marinade in the jars with
mushrooms. Close the jars. Keep re-
frigerated 2 or 3 days before serving

2. Bapute B kunsimiei BoJie ¢ COJbIO

oT 10 1o 15 MuHyT.

3. Ilonoxwute rpuoObl B MaJICHbKHE OaHKH.
4. Cnenaiite mapunan. Kunarure Boay
C IIepIEM, TOPOLIKOM U JIABPOBBIM JIH-
ctoMm 30 munyT. JloOaBbTE COMIB U caxap,
IIepEMEIIANTE.

5. 3aneiite 0aHKH ¢ TPUOAMH TOPSTIUM
MapuHaJoM. 3aKpoiiTe OaHKH.

[lepen mogaueit XxpaHuTe B XOJOAWIbHUKE
2-3 nHsA

Pork paté
IIamrer U3 CBUHUHBI

Ingredients:

1 1/2 pounds ground fresh pork;
1/2 pounds salt pork, diced;
5 onions;

2 pounds sliced pork liver;
3 eqggs;

1 1/2 teaspoon salt;

1/2 teaspoon black pepper;
1 teaspoon marjoram;

1/2 teaspoon nutmeg;

1/4 teaspoon allspice

1. Combine fresh pork and salt pork in
a roasting pan. Roast 1 hour, stirring
occasionally.

2. Remove pork from pan and set

aside. Put onions and liver into the pan.

Roast 20 minutes, or until liver

Is tender.

3. Grind pork, liver and onion twice.
4. Add eggs and dry seasonings to
ground mixture.

5. Put ground mixture into.

6. Bake 1 hour cool in pan.

7. Remove péaté from pan. Chill.

8. Before serving slice paté and serve
cold with dill pickles and horseradish

HUnepeouenmui:

1 1/2 ¢yHTa CBEX)KETO MOJIOTOTO CBUHOTO
dbapmia;

1/2 ¢yHTa coneHoit CBUHUHBI, KyOUKH,

S5 IyKOBHUL;

2 ¢yHTa HApE3aHHOUW CBMHOM IEUCHH;

3 auna;

1 1/2 4aiiHO¥ T0KKH COJIH,

1/2 vaiiHOM JT0KKU YE€PHOTO TepIIa;

1 JaitHas J10)KKa MailopaHa;

1/2 vaifHOM JTOKKHU MYCKaTHOT'O Opexa,
1/4 qaifHOM JTOKKH TYIIMCTOTO Teplia

1. B :)xapoBHe cMmenaiiTe CBEXKYI0 CBUHHU-
HY U COJICHYIO CBUHHHY. 3alleKanTe

1 4ac, neproaUYECKN MOMEIINBAS.

2. CHUMHUTE CBUHUHY CO CKOBOPO/IBI U
OTJIOXKUTE B CTOPOHY. Bbu10XKNKTE B CKO-
BOpOJY JIYK U TnieueHb. XKapbre 20 MUHYT
WJTY TIOKA MEYEeHb HE CTAHET HEXKHOM.

3. CBUHUHY, MTIE€YEHD U JTYK U3METLUIHTE.
4. Jlo6aBbTE B MOJIOTYIO CMECH fMIIa U
CyXH€ MPUTPABBI.

5. HachirbTe MOJIOTYI0 CMECh B KaCTPIOJTIO.
6. 3anekatite 1 ac. Octynure.

/. BeiHbTe namreT u3 Kactproiu. Oxmaaure.
8. Ilepen mogaueii HapeKbTe MAIITET
JIOMTHUKAaMU Y MOAABAUTE XOJIOIHBIM C
MapUHOBAHHBIMU OTYPIAMU U XPEHOM

38



Kopcaxkoea JI. B., /[pémuna C. JI., Coicoenko B. B.
Anenuiickuii 015 00y4aroWuUxcs MexHoI02UYeCKUX HanpasieHull N0020MmoeBKU

Ham and egg rolls
Py.]IeT N3 BECTYUHBI U NI

Ingredients: Hnepeouenmol:

6 hard-cooked eggs; 6 CBapCHHBIX BKPYTYIO SIHII;

12 thin slices of ham; 12 TOHKO Hape3aHHBIX TUIACTUH BETYUHBI,
Lettuce leaves; JINCTHS cajiara;

Mayonnaise; MaloHe3;

Dills MapHHOBAaHHBIC OTYPIIBI

1. OuucrHTe SHIa ¥ Pa3peKbTe UX MOIO-
1. Peel the eggs and cut them in halves. nam.
2. Roll each half of egg slice of ham. 2. 3aBepHUTE KaXKIyIO TIOJOBHHY SHIA
Secure with wooden pick. B IUTACTHHY BETYMHBI. 3aKpEIUTE JAepe-
3. Arrange lettuce leaves around ham  BSHHBIMH IIITHJIBKAMH.
and egg rolls on a plate. Decorate with 3. Yoxwute 1ucThs canaTa BOKpYT pyJie-
may-online and garnish with pickles TOB Ha Tapelike. YKpachTe MaiOHE30M U
MapUHOBAHHBIMH OTyPIIAMH

Chicken liver pate
IHamrer U3 KYpHHOI NeYeHU

Ingredients: Unepeouenmui:

1/2 pound chicken liver; 1/2 pyHTa KYpHHOH MTEYCHH;

1 cup milk; 1 yamka MOJIOKA;

1/4 cup chicken fat or margarine; 1/4 yanku KyprHOTO YKHpPa WM MaprapuHa;
1 onion, 1 TyKOBHIIA;

3 hard-cooked eggs, peeled and cut in 3 cBapeHHBIX BKPYTYIO Sii1la, OYMILNCH-
half; HBIX ¥ pa3pe3aHHBIX TMOIMOJIaM;

1/2 pound cooked ham or pork; 1/2 ¢pyHTa BETYMHBI UM CBUHUHBI,

1/4 teaspoon salt; 1/4 yaitHOM JTOKKH COJIH;

1/4 teaspoon pepper 1/4 qaiiHOM JIOXKKH Tepiia

1. Put chicken livers in milk for 1. IlonoxuTe KypuHYIO ME€YEHb B MOJIOKO
2 hours. Take them off the milk and Ha 2 yaca. BeiHbTE M3 MOJIOKa M 00CYIIIH-
drain. T€.

2. Melt fat in skillet. Add livers and 2. PacTomnure sxup B HETJTyOOKOM CKOBO-
onion and cook over medium heat until poze. /lo6aBbTe nIeUEHb U JIYK; TOTOBHTE
livers become tender. Ha CpeJHEH TeMIieparype, IoKa IeueHb
3. Grind livers and all remaining in- HE CTaHET HEXKHOM.

gredients. 3. [lepemenuTe Me4YeHb U BCE OCTAJIBHBIC

4. Add melted chicken fat or margarine  mpoayKThI.
4. Jlo6aBbTE pacTOIICHHBIA KypPHUHBIN
JKUp UM Maprapud
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Puree of anchovies
ITope u3 aH4oycoB

Ingredients:

2 ounces anchovy fillets;
3 slices stale white bread;
1/2 cup dairy sour cream;
1 1/2 teaspoon vinegar

1. Mince anchovy fillets.

2. Moisten bread with water, then
squeeze dry and mix with minced an-
chovy fillet.

3. Add sour cream or mayonnaise and
vinegar to make a puree. Make sand-
witches with dark bread

Hnepeouenmoi:

2 yHUuuHU (puie aH4OyCOB;

3 cyxaps u3 0enoro xjeoa;

1/2 yaiku cMeTaHbl WK MalloHe3a;
1 1/2 yalinble JTOXKHU yKCyca

1. Cnenaiite ¢api u3 ¢uiie aHI0yCOB.

2. PazamounTe xJ1e0 B BOJIE, OTOKMHUTE €TO
U cMelaiTe ¢ gapiiem u3 puie aH4o-
YCOB.

3. lo6aBbTE cCMeTaHy WM MaliOHEe3 U YK-
Cyc, 9T00BI IOMY4YMIIoCh mtope. Crenaiire
COHJIBUYH C TEMHBIM XJIE00M

Pig's feet in aspic (holodets)
XoJ10e11 M3 CBUHBIX HOXKEK

Ingredients:

1 1/2 pounds pigs' feet,

1/2 pound lean pork,

3 carrots, pared,

1 onion, cut in quarters,

2 stalks celery or 1 small celery root,
2 bay leaves,

5 peppercorns,

3 whole allspice,

2 cloves garlic,

1 tablespoon salt,

1/2 cup chopped fresh parsley,
1/3 cup vinegar

1. Cook pigs' feet and pork with vege-
tables, bay leaves, peppercorns, all-
spice and garlic, in a covered saucepot
2 hours on low heat. Skim off foam
and add salt, parsley, and vinegar;
cook 2 hours more.

2. Strain off the stock and take out
pigs' feet and carrots. Discard onion

Hnepeouenmot:

1 1/2 ¢pyHTa CBUHBIX HOXEK;

1/2 ¢pyHTa HEKUPHOIN CBUHUHBI;

3 WIT. OYUIIIEHHONH MOPKOBH,;

1 nykoBuIa,

2 ctebnst cenbaepes Wiu OJIMH MaJieHb-
KU KOPEHb CeIIbAepes;

2 NaBpOBBIX JIMCTA,

S TOpOIINH MEPIA;

3 rOpOIIMHBI AYIIHUCTOTO MEPIIA;

2 3y0uMKa 4eCHOKaA,;

1 cTonoBast JI03KKa COMIH,

1/2 qamrku Hape3aHHOW CBEXEH meTpymi-
KW,

1/3 wamxku ykcyca

1. BapuTe CBUHBIC HOKKH U CBUHUHY C
OBOIIIAMH, JJABPOBBIM JIUCTOM, ITEPIIEM,
JTYIIACTHIM TIEPIIEM B YECHOKOM B 3aKPbI-
TOM KacTprojie 2 yaca Ha HeOOJIbIIIOM
orae. CHUMHTE TIEHY U 100aBbTE COJIb,
MeTPYIIKY U yKcyc. ['oToBbTE emie 2 ya-
ca.

2. Otienure OyabOH M BBIHBTE CBUHBIE HOX-
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and spices. Dice meat and carrots. KU ¥ MOPKOBb. YOEpHTE JTyK U CIICIHH.
3. Arrange sliced carrots on the bottom HapexbTe MsICO 1 MOPKOBb KYOHUKaMH.
of an oiled mold. Put meat on top of 3. BeutoskuTe Hape3aHHYI0 MOPKOBb Ha

carrots in mold. Add parsley. Pour JTHO cMa3aHHOo# MacioM (opmsl. [omo-
stock into mold. KHUTE MACO B GOpMy IOBEPX MOPKOBH.

4. Chill until set, at least 4 hours. Skim lo6aBbTe neTpymky. Beutelite Oyab0H B
off fat. bopmy.

5. Take off the mold. Garnish with 4. OxnaauTe, MOKa He 3aCThIHET (He
lemon wedges and parsley sprigs MeHblie 4 yacoB). CHUMHTE JKHP.

5. BeibTe U3 popmbl. YKpachTe J0JIbKa-
MU JJUMOHA U BETOYKAaMH IETPYIIKU

SOUPS
CYIIbI
Mushroom soup
I'pubHO¥ cyn

Ingredients: HUnepeouenmuor:
1 carrot; 2 sprigs of parsley, 1 MOPKOBB; 2 BETOUKH METPYIIIKH;
1 stalk celery; 1 crebens cenbaepes;
2 small onions, sliced; 2 MaJICHbKHE JIYKOBUIIbI, Pa3pE3aHHbIC;
1 teaspoon salt; 1 yaiiHas JI0)KKA COJIU;
2 cups water, 2 YalllKy BOJIbI,
1/2 pound fresh sliced mushrooms; 1/2 dbyHTa CBEeXKUX Hape3aHHBIX IPHOOB,;
1 teaspoon fresh dill; 1 yaitHast JT0’KKa 3€JICHOTO YKPOTIa;
1 teaspoon chopped parsley; 1 yaitHast J10’)KKa Hape3aHHOM METPYIIKH;
1 tablespoon flour; 1 cTos0Bast JIOKKA MYKH;
1/2 cup dairy sour cream 1/2 gamku cMeTaHbI
1. Cook carrot, parsley, celery, 1 onion, 1. MopkoBb, IETPYIIKY, CEeIbAepE U O1-
and salt in 2 cups water 20 minutes. HY JYKOBHIIY BapHuTe B 2 YalllKaX B MOJI-
Strain; discard vegetables. cosieHHoM Boze 20 MuHyT. OTIHEANTE;

2. Cook mushrooms and remaining onion yaajaute OBOIIN.
in 1/2 cup water 8 minutes. Add to the 2. 'pulbI 1 OCTAIONTUIACS JTYK TOTOBLTE B
vegetable broth along with 1/2 cups wa-  1/2 gamke Boasl 8 MuHyT. Jlo0aBbTE K

ter, dill, and parsley. OBOIIHOMY OyJIbOHY C 1/2 yamkoit Bojpl,
3. Mix flour with 1/4 cup cold water YKpPOT U ETPYIIKY.

and pour into soup. Bring to boiling. 3. Myky pas3Beaure B 1/4 gamike X0a0/-
Cook and stir 3 minutes. Remove from Hoii Bozbl U BiieliTe B cyil. JloBeauTe 10
heat. KuneHus. ' oToBbTE, TOMEIMBas, 3 Mu-
4. Add sour cream. Serve hot HyTbl. CHUMHTE C OTH3I.

4. Jlo6aBbTe cMmeTany. [logaBaiite ropsaum
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Barley soup
SAumeHHbIN (MEPJIOBBIN) Cyl

Ingredients:

1 cup of pearl barley;

2 quarts meat stock;

1/4 cup butter or margarine;
2 carrots, diced;

2 potatoes, diced;

4 ounces mushrooms, sliced;
1 stalk celery, chopped;
giblets from 1 chicken or turkey, diced;
1 1/2 teaspoon salt;

1/2 teaspoon pepper;

1 cup dairy sour cream;
sprig of fresh dill

1. Put barley in large saucepan. Pour 1
cup of the meat stock. Bring to boiling;
reduce heat and simmer until all stock
Is absorbed. Add butter and stir.

2. Boil vegetables and giblets in the
remaining stock until ready. Then add
barley, parsley, salt, and pepper. Cook
until barley is tender.

3. Put sour cream and dill in each serv-
ing, if desired

Hnepeouenmoi:

| yamika nepsIoBOM KpyIibl;

2 KBapThI MIICHOTO OYJIhOHA;

1/4 wamku Macia Wi Maprapuna;

2 MOPKOBH, Hap€3aHHbIE KYOUKAMH;

2 xapToQennHbl, Hape3aHHbIE
KyOuKamu;

4 yHIIUM HAapE3aHHBIX TPUOOB;

1 cTebensb cenbaepesi, Hape3aHHbIN;
TOTPOIIIKY IBITUICHKA WJIA WHICHKH,
Hape3aHHbIe KyOuKaMmu;

1 1/2 yaiiHO¥ JIOKKH COJIH;

1/2 4JaifHOM JTOKKHU MepIIa;

1 yamka cMeTaHbl, BETOYKa CBEXKETO
yKporma

1. TTonoxxuTe MEPIOBYIO KPYITY B OOJIb-
LIy KacTproito. Baeite 1 vamky msic-
HOTO OynhOHA. JloBeIUTE 10 KUTICHHS;
YMEHBIITUTE OTOHb ¥ BAPUTE HA MEJIJICH-
HOM OTHE, TIOKa BeCh OYJILOH HE BITUTALT-
cs. JlobaBbTE Maciio U pa3MeliaiTe.

2. Bapute oBOIIIM U MOTPOUIKU B OCTAIO-
mieMcsi OyJIbOHE J10 TOTOBHOCTH. 3aTeM
n00aBbTE MEPIOBKY, NETPYIIKY, CONb U
nepel. ' 0ToBbTe, MOKa Kpyrna He CTaHET
MSITKOU.

3. [TonoxuTe B KKy NOPLUIO CMETa-
HY U YKporI (TI0 KeJIaHHUIO)

Sauerkraut soup
Cyn u3 KBalleHO# KaImyCThI

Ingredients:

2 pounds pigs' feet;

1 quart water;

1 medium onion, sliced;

1 bay leaf;

5 peppercorns;

1 sprig parsley or 1/4 teaspoon dried
parsley flakes;

1 pound sauerkraut

Hnepeouenmot:

2 (yHTa CBUHBIX HOXKEK;

1 xBapTa BOJIbI;

l cpenHsist nyKoBUIIa, HApe3aHHAas;

1 1aBpOBBII JIUCT;

S TOpOIIWH MEPUA;

1 BeTouKa neTpymku uinu 1/4 qaitHoit
JIOKKH CYIIEHOU IETPYIIKH;
kBameHas kanycra (1 ¢pyHT);
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2 cups meat broth (bouillon);

8 to 12 ounces bacon or smoked link
sausage, diced (optional);

1/4 cup raisins or 2 tab teaspoon
sugar;

3 tablespoons lard or margarine (at
room temperature);

3 tablespoons flour;

1/2 teaspoon salt;

1/4 teaspoon pepper

1. Cook pig's feet in water 20 minutes.
Skim off foam. Add onion, bay leaf,
peppercorns and parsley. Cook about
45 minutes, or until meat is tender.

2. Remove meat from broth. Strain
broth; return to kettle.

3. Remove bones from meat; discard
skin and bones. Dice meat.

4. Rinse sauerkraut with cold water;
drain.

5. Add sliced meat, sauerkraut, beef
broth, and if desired, bacon and raisins
to kettle. Simmer 1 hour.

6. Mix lard and flour; stir into simmer-
ing soup. Cook and stir over medium
heat until thickened. Mix in salt and
pepper.

7. Serve with plain boiled potatoes or
potato dumplings, if desired

2 YaliKku MICHOTO OYJIbOHA,;

8-12 yHuuit 6exoHa UK KOIMYEHOU KOJI-
0ackl, Hape3aHHbIE KyOUKaMU;

1/4 yamku u3roMa WiIH 2 CTOJIOBBIX JIOXK-
KM caxapa;

3 CTOJIOBBIX JIOKKHA CBUHOI'O CMAJIbLIA T
MaprapyHa (KOMHaTHOM TeMIeparypsbl);

3 CTOJIOBBIX JIOKKH MYKH;

1/2 4aiiHOM JIOKKHU COJIH,

1/4 qaiiHOM JIOKKH ITepIia

1. Bapure cBHUHBIE HOXKKH B BoJE 20 MUHYT.
Caumute neny. Jlob6aBbTe JIyK, TaBPOBBIN
JIUCT, TIEPEL] TOPOLLIKOM U NETPYLIKY. [ 0-
TOBBTE MPUOIMZUTENBHO 45 MUHYT, W
ITOKa MSICO HE CTAHET HEXKHBIM.

2. BeiabTe Msico u3 OyinboHa. [Iporieaure
OyJIbOH; BBIJIEHTE €ro Ha3a/l B KaCTPIOJIIO.
3. Y aanure KOCTH U3 Msica; YAAIUTE KOXKY U
KOCTU. MsiCO HapexbTe KyOMKamH.

4. ITpomo¥iTe KBAIIEHYIO KaITyCTy XOJIO/-
HOU BOJIOM, CJIEUTE BOJLY.

5. JlobaBbTe B KaCTPIOJIIO HAPE3aHHOE MSICO,
KBaIlICHYIO KaITyCTY, TOBSKUI OYJTbOH U,
TpY >KeaHnu, OEKOH U n3toM. Bapute Ha
MEJIJIEHHOM OrHe | Jac.

6. Cmernaiite cano 1 MyKy; J00aBbTE B KU-
AMn cym. ['oToBbTE, MOMENIMBAst, Ha
CpelHEM OTHe 110 3arycreHus. JlooaBbTe
COJIb U TIEpEL.

7. IlonaBaiite ¢ OOBIYHBIM OTBAPHBIM Kap-
TodenieM Ui KapToeabHBIMHU O IbIMHU
(1o KkenmaHuIo)

43



Unit three. Cookery Book
(kyrunapnas knuea)

HOT MEAT DISHES
I'OPAYUE MACHBIE BJIIOJA

Beef pot roast
/Kapenas ropsiiHa B ropiumoyKax

Ingredients:

3 1/2 pounds of beef (rump or chuck
roast, boneless);

3 tablespoons salad oil;

meat broth (about 1 1/2 cups);
1 bay leaf;

2 onions, quartered;

2 carrots cut in pieces;

1/2 teaspoon salt;

1/2 teaspoon pepper;

flour, salt and pepper

1. Brown the beef in oil. Add 1/4 cup
meat broth, bay leaf, onions, carrots,
salt and pepper. Cover and simmer for
2 1/2 hours, basting with additional
broth to prevent burning.

2. Sprinkle flour over meat and turn it
over. If necessary, add more bouillon.
Cook uncovered for 30 minutes more.
Serve the pot roast with potatoes or
any kind of vegetables

Hnepeouenmot:

3 1/2 ¢ynTa roBsaAnHbI (3)KapKO€ U3 KPY-
ITBI WJTH IBITUIAT, 0€3 KOCTeH);

3 CTOJIOBBIC JIOKKH CaJlaTHOTO Macla,
MsCHOU Oynh0H (okojo 1 1/2 gamikn);

1 1aBpOBBIN JIUCT;

2 JTyKOBUIIbI, HAPE3aHHbIE HA YETBEPTUHKY;
2 MOPKOBH, Hape3aHHbBIE KyCOUYKaMH,
1/2 9aiiHOM JIOKKHU COJIH,

1/2 vaiiHOM JTOKKHU Mepla;

MYKa, COJIb U TIepeI]

1. OG:xappTe rosiuHy B Macie. Jlo6aBbTe
1/4 crakana MsicHOTo OyJIbOHA, JIABPOBBII
JIUCT, JIyK, MOPKOBB, COJIb U Tiepel. Hakpolite
U TylmTe B TeueHue 2 1/2 yacos, MojvBas
JIONIOJIHUTEbHBIM OYJIbOHOM, YTOOBI
NpEeIOTBPATUTH IIPUTOPAHHE.

2. ITochImbTe MSICO MYyKOM M TIEPEBEPHUTE
ero. [Ipu HeoOxoauMoCTH T00aBbTE €IIe KU-
ATKA. [ 0TOBBTE, HE HAKPBIBASL KPBILLIKOW,
ente 30 munyT. [loaBaiite TymeHoe MsCo C
KapTodeneM Wi JHOOBIMHI OBOIIIAMH

Beef with sour cream and mushrooms
I'oBsianHa co cmeTaHo# U rpadamu

Ingredients:

2 pounds beef (eye round, or sirloin cut
in thin steaks);

3 tablespoons butter or fat;

1 can (4 ounces) mush-rooms with lig-
uid,;

1 cup water;

6 medium potatoes, cooked;

1 tablespoon flour;

1 cup dairy sour cream;

1/2 cup flour;

Hnepeouenmot:

2 yHnTa roBAIUHBI (MSIKOTH BHIPE3KU WIIH
¢buse TOHKUMHU KyCOYKaMu);

3 CTOJIOBBIE JIOKKU CIIMBOYHOTO Macja
WM KUPA,;

1 6anka (4 yHIIMM) TPUOOB C KHUJIKOCTHIO;
1 gyamnika BOJIBbI,

6 cpeAHUX CBapEHHBIX KapTo(deuH;

1 cTosmoBas J10kKKa MyKH;

1 cTakaH cMETaHHI,

1/2 crakana Myku;
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1 teaspoon salt;
1/2 teaspoon pepper

1. Mix flour with salt and pepper. Coat
meat with flour.

2. Melt butter in a large skillet or
Dutch oven. Roast meat until brown
quickly on both sides.

3. Add mushrooms with liquid and wa-
ter. Cover. Simmer 1 hour, basting oc-
casionally with sauce.

4. Add potatoes to meat. Cook

10 minutes, or until meat and potatoes
are tender.

5. Blend flour into sour cream and add
the blend into sauce. Bring to boiling,
then simmer 5 minutes

1 yaiiHas J10KKa COJIH,
1/2 valiHOM JIOKKHU Tepiia

1. Cmemaiite MyKy C COJIBIO U MIEPIEM.
OO6BassiiTe MSICO B MYKE.

2. PacTonuTe CIMBOYHOE Maciio B 00JIb-
I0M CKOBOPOJIE WJIM KapOBHE. bBICTPO
HOJIPYMSIHBTE MSICO ¢ 00€UX CTOPOH.

3. [lo6aBbTe rprObI € KUAKOCTHIO U BO-
noil. Tymure Ha MeasieHHOM orHe 1 4ac,
NEPUOINYECKH MTOJIUBASI COYCOM.

4. Jlo6aBbTe KapTodens K Micy. ['oToBbTe
10 MUHYT WUJIH TIOKA MSICO M KapTo(elb He
CTaHyT MATKUMHU.

5. CMmemaiTe MyKy CO CMETaHOM | J10-
0aBbTE MOJYUYEHHYIO CMECh B coyc. JloBe-
CTHU JI0 KUIICHUS, 3aTEM BapUTE HA MAJIOM
OTHE 5 MUHYT

Roast mutton
Kapenas 0apanuHa

Ingredients:

1 lamb leg, whole;

garlic cloves, slivered;

salt and pepper;

vinegar

1. Soak a towel with vinegar; wrap
around the leg of lamb. Let stand over-
night.

2. Remove towel. Trim off excess fat.
Make small slits in fat cover on meat.
Push a piece of garlic into each slit.

3. Place the leg, fat side up, on a roast-
ing pan. Sprinkle with salt and pepper.
4. Roast in a 325 F oven until done.
Roast 30 minutes per pound for medi-
um; 35 minutes per pound for well-
done

HUnepeouenmui:

1 Gapanbs HOTa, 1IENas;

3yO4MKH YECHOKA, HAPE3aHHBIE JIOMTUKAM,
COJIb, MIEpell;

YKCYC

1. Hamouure mojioTeHIie B ykcyce; ooep-
HUTE BOKPYT OapaHbeil Horu. OcTaBbTe
Ha HOYb.

2. CaumuTte nonotenue. OOpexbTe JHILI-
Hul xup. Crenaite HEOOTBITNE POPE3U
B )KHPHO 0001104Ke Msica. Baasute o
KyCOUYKY YECHOKA B KaXIYIO IIEIb.

3. [onoxuTe OKOPOK KUPHOM CTOPOHOM
BBEpX Ha MPOTUBEHH JyIsl 3anekanus. [1o-
CBITIBTE COJIBIO U mepiieM (110 BKYCY).

4. 3anekaiite B IyXOBKE IPHU TeMIIepaTy-
pe 325 F no roroBHocTu. 3anekaiite 30
MUHYT Ha QYHT JUIsl CpEeIHEN TIPOKAPKU;
35 MUHYT Ha QYHT AJI XOPOILIEH Mpo-
KAPKU
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Cabbage rolls (golubtsi)

I'onyoumbl
Ingredients: Hnepeouenmol:
1 whole head cabbage (about 3 1 mebIii KoYaH KarrycThl (OKoo 3 yHTOB);
pounds); 1 ¢byHT TOBsKBETO (papia,;

1 pound ground beef;
1/2 pound ground veal,
3/4 cup chopped onion;
1/2 cup precooked rice;
1 egg;

tomatoes;

1/3 cup meat broth;

1/2 teaspoon sugar;

1/4 teaspoon salt;

1/4 teaspoon pepper

1. Remove core from cabbage. Place
whole head in a large kettle filled with
boiling water. Cover; boil 3 minutes.
Remove softened outer leaves (about
20 leaves). Cut thick center stem from
each leaf.

2. Sauteé meat with onion 5 minutes.
Remove from heat. Add rice, egg,

1 teaspoon salt and 1/4 teaspoon pepper.
3. Place 3 tablespoons of meat mixture
on each cabbage leaf and wrap each
leaf. Place cabbage rolls in a large skil-
let in oven.

4. Mix tomatoes, bouillon, sugar, salt
and pepper. Pour over cabbage rolls.
5. Cover. Cook about 1 hour, turning
occasionally

1/2 ¢pynra Tenstubero ¢apiia;

3/4 crakaHa Hape3aHHOTO JTyKa,;

1/2 cTakana npeaBapuUTeIbLHO OTBApPEH-
HOTO pHCa;

1 stitno;

TOMUJIOPBI;

1/3 crakana msicHoroO OyJIbOHA,

1/2 4aiiHOM JTOKKHU caxapa;

1/4 yaitHOM NOKKHU CONU;

1/4 yaiiHoii JOXKKH TIepia

1. Y aamute cepaueBuny u3 kamyctsl. [lo-
JIO’KATE 1IEIIYIO TOJIOBKY B YaHUK, HAIIOJ-
HEHHBIM KUIsIIEer Bogon. Hakpoire kpbi-
KOI M BapUTe 3 MUHYTBHI. Y JAIIUTE Pa3Msr-
YEHHBIC HapY>KHbIE JTUCThsI (0K0J10 20 J11-
cTheB). OTPEKbTE TOJCTHIN IEHTPATLHBIN
cTebenb (cTedenb) OT KaXI0ro JIUCTA.

2. O0)apbTe MSICO C IYKOM 5 MUHYT.
Cuumure ¢ orns. Jlo6aBbTe puc, SH1I0,

1 JaifHyt0 JIOKKY conu 1 1/4 daitHOM J10XK-
KM TIep1a.

3. Beutoxkure 1o 3 CTOIOBBIE JIOKKH MSIC-
HOM CMECH Ha KayKJbIM KaIlyCTHBIN JIUCT U
3aBEpPHUTE KaXbli JTUCT. BputoxuTe ro-
JTyOI1Bl B OOJIBIITYIO CKOBOPOY U TIOCTaBb-
T€ B JyXOBKY.

4. CmelaiiTe HoMUA0pkI, OYJIBOH, caxap,
couib 1 iepetl. [loneite roayOpl.

5. Hakpoiite. I'oToBbTE OKOJIO 1 Yaca, re-
PUOANYECKH MEPEBOPAUHNBAS
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DESSERT
CJAJIKOE

Honey cookies
MenoBoe neyeHne

Ingredients:

1/2 cup honey;

1/2 cup sugar;

2 eggs;

1/2 teaspoon vanilla sugar;
3 cup all-purpose flour;
1 teaspoon baking soda;
1/2 teaspoon salt;

1/2 teaspoon cinnamon,;
1/2 teaspoon ginger;
1/2 teaspoon nutmeg;

1 egg white, beaten;

48 almond halves

1. Combine honey and sugar in a bowl;
mix well. Beat in eggs and vanilla sug-
ar.

2. Blend flour, baking soda, salt and
spices with honey mixture. Knead
dough thoroughly; it will be stiff.

3. Shape dough into a ball. Wrap in
plastic film. Let stand 2 hours.

4. Roll dough on a floured surface to
1/4-inch thickness. Cut into

2 1/2- inch rounds or other shapes.

5. Brush top of each cookie with egg
white. Press an almond onto center.
Place on greased cookie sheets.

6. Bake at 375 F 8 to 10 minutes

HUnepeouenmui:

1/2 crakana meja;

1/2 crakana caxapa,

2 gina,

1/2 gaitHO¥ JTO’KKW BaHUJILHOTO caxapa;
3 cTakaHa MYKH;

1 gaiiHas 10KKa NUIIEBON COMBI,

1/2 yaliHOMH JIOKKHU COJIH,

1/2 qaiiHOM JTOKKU KOPHUIIHI;

1/2 yaitHO T0KKK UMOUPS;

1/2 vaiiHOM JT0KKHU MYCKaTHOT'O Opexa,
1 sn4HBIi O€JIOK, B3OUTHII;

48 110JIOBUHOK MUHIAII

1. Men u caxap nonoXuTe BMECTE B MUC-
Ky; Xopolo cMemanTte. BoelTe siiiia u
BaHWJIBHBIN caxap.

2. CMemaiitTe MyKy, COAY, COJIb U CIICLIUU
C MEJIOBOM CMECBIO. TIAaTEIbHO BEIMECH-
T€ TECTO, OHO OYIET KPYThIM.

3. Ckaraiite TeCTO B 11ap. 3aBEPHUTE B
IUIACTUKOBYIO TUIEHKY. OCTaBbTE Ha

2 yaca.

4. PackaraiiTe Ha IOCBIITAHHON MYKOM
MOBEPXHOCTH JI0 TOJIIIUHBI B

1/4 moima. BelpexbTe KpYKKH TMaMeT-
pom 2 1/2 nroiima (umu npyrue Gopmbi).
5. KucTtoukoi moMaxxpTe BepX KaxKIoro
NeYeHbs SIMYHBIM OenKoM. BaaBute MuH-
ik B LieHTpe. [lomecture Ha cMa3aH-
HBIE JKUPOM MPOTUBHHU.

6. Boinekaiite ipu 375 F ot 8 10 10 MmunyT

Chocolate torte
IHoxkonaaHbIi TOPT

Ingredients:
8 eggs, separated,;
3/4 cup of sugar;

HUnepeouenmui:
8 pa3/eNieHHbIX SIUII;
3/4 cTakana caxapa;

47



Unit three. Cookery Book
(kyrunapnas knuea)

12 cups flour;

1/4 cup fine dry bread crumbs;
1/4 teaspoon salt;

2 ounces chocolate, grated;

1 1/2 teaspoons vanilla sugar;
filling;

frosting

1. Beat egg yolks until very thick and
lemon colored, about 5 minutes. Grad-
ually beat in sugar.

2. Combine flour, bread crumbs, and
salt. Add grated chocolate and mix
thoroughly.

3. Add egg yolks and sugar to flour
mixture in 4 portions, folding and roll-
ing dough until well mixed after each
addition.

4. Beat egg whites with vanilla sugar
and fold them into dough.

5. Put dough into a well-greased form.
6. Bake at 325 F 50 to 60 minutes. Re-
move from form and cool completely.
7. Split cake in half.

8. Spread filling on bottom half. Re-
place top. Spread frosting over sides
and top. Refrigerate 4 hours or longer
for torte to mellow

Filling: Whip 1/2 cup cream and mix
with 1/4 cup ground almonds or wal-
nuts and 3 tablespoons sugar
Frosting: Melt 4 ounces of chocolate
and 3 tablespoons butter together in a
saucepan. Remove from heat. Add

1 tablespoon of brandy. Add 2 to

2 1/2 cups confectioners' sugar and 2
to 3 tablespoons milk or cream until
frosting is of spreading consistency

12 crakaHOB MyKH;

1/4 crakaHa MEJKUX CyXHUX MTaHUPOBOY-
HBIX CyXapew;

1/4 4aiiHO¥i JT0KKH COJIH,

2 YHUHH TEPTOTrO IOKOJIAA;

1 1/2 4qaiiHO¥ TOXXKH BaHWJIHHOTO caxapa,
HA4YMHKA; T1a3yph

1. B306eiiTe suuHbIC KEATKH JI0 OUYCHb T'y-
CTOM KOHCHCTEHIIMH U TUMOHHOTO 1IBETA,
OKOJIO 5 MUHYT.

2. Cmemaiite MyKy, TaHUPOBOYHBIE CyXa-
pu U conb. JloGaBbTE TEPTHIN MIOKOJAT U
TIIATEIBHO MTEPEMEIIANTE.

3. Jlo6aBbTE SIMYHBIC )KEJITKU U caxap B
MYYHYI0 CMECh 4 MOPIUSIMU, CKIIAJbIBAs U
packaThIBasi TECTO JI0 MOJYy4EHUsI OAHO-
POIOHOM MACCHI.

4. B30eiiTe ssuuHbIe OCIKY C BAHUIBLHBIM
caxapoM U J100aBbT€ UX B TECTO.

5. Bbuioxkure TecTo B XOPOILIO CMa3aHHYIO
Maciom Ghopmy.

6. Brinekaiite npu temneparype 325 F ot
50 no 60 munyT. BeiHbTE U3 HOPMBI U
MOJIHOCTBIO OCTYIUTE.

7. PaznenuTe KOpK MOTOJIaM.

8. Brutoxkute HaYMHKY Ha HUKHIOKO T10-
noBuHY. [lonoxure cBEpXy BEPXHIOIO I10-
JIOBHUHY. [ T1a3ypbro MOKPOUTE CTOPOHBI U
Bepx. Oxytaxxkaaite 4 yaca WK J0JIbIIIE
Hauunka: B30eiite 1/2 crakaHa cIMBOK

U cMmermiaiTe ¢ 1/4 ctakana MOJIOTOTO
MUHIQIS WJIA TPELKUX OPEXOB U 3 CTO-
JIOBBIMH JIO)KKaMHM caxapa

I'ma3ypsb: pacronure 4 yHIIMM 1IOKOJIaAa U 3
CTOJIOBBIE JIOXKKH CIIMBOYHOI'O MAacia B Ka-
CTp1oJi€e; 100aBbTE CTOJIOBYIO JIOKKY OpeH/IH;
nobasbTe 2—2 1/2 cTakaHa caxapHOH ITyApbI
1 2—-3 CTOJIOBBIX JIOJKEK MOJIOKA, B3OMBAaMTE,
TI0Ka IJ1a3yph HE IPHOOPETET PACTEKAIOIITY-
F0CSl KOHCUCTEHIIUIO
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DICTIONARY OF CULINARY TERMS
(CJIOBAPb KYJIMHAPHBIX TEPMHUHOB)

Ha3Banus MHOrux OJI0Jl TalOTCSl B MEHIO HAa UTAIBSIHCKOM, (PaHIIy3CKOM U
JIpYrux si3blKax M, KaK MpPaBHIIO, HE mepeBojsATca. Kpome TOro, MEHIO 4acTo co-
JEPKUT OO0JIBbIIOE KOJUYECTBO TEPMHMHOB, MCIOJIB3YEMbIX B KyJIMHApHUH, Kacaro-
IIMXCSL CII0CcO0a MPUTOTOBIICHUS OJII0/1a M HA3BAHUW MPOIYKTOB, KOTOPbIE HYKHO

3HaThb.

al fesco (ampecko — uran.) — HeoPUIMATBHBIN 3aBTPaK WM 00€]] HA OTKPHI-
TOM BO3JIyX€;

almond — munans;

amaretto (amaperTo — utan.): 1) TOpbKUil JUKEP C MUHAAIBHBIM BKYCOM;
2) MalleHbKOE MHH/IAJIBHOE TICUCHBbE MIIH MUPOKHOE, [T0aBaeMoe B KOHIIEe 00e-
Jla WK C JIeCEPTOM;

anchovi (aH4oyc) — ManeHbKasi, OYCHb BKYCHasi PbIOKa, KOTOPYH) OOBIYHO
XPaHAT COJICHOM;

bain-marie — BoasHas O6aHs, OOJBIIOW OTKPBITHIA COCYJ C TOpsYel BOJOH,
KyJla CTaBSIT KACTPIOJIH C PUTOTOBJICHHOW €J10M, YTOOBI 3aHOBO HE Pa30IrPeBaTh;

bamia (06amus): 1) mpsiHOE CTPYyYKOBOE pacTeHHE; 2) OocTpoe OO0 B TOp-
IIOYKE U3 MOPEIPOIYKTOB U OBOIIEH; 3) CYIl U3 CTPYYKOB OaMUH;

basil (6a3unuk) — apomatHas TpaBa, UCHOJIb3yeMasi B Ka4eCTBE MPHUIPABBI;

basmati (6bacmaTty) — ATUHHO3EPHHUCTBIA COPT PHCA, UCIOIB3yEMbI B HTa-
JBSIHCKOM KyXHE, 0COOSHHO IS TIIOBA,;

batter — B30uToe TecTO;

BBQ (barbecue) — rpwis Ha ApeBECHOM yTIie; MPUTOTOBJIICHUE €Il HA «IIPH-
POIHOM» HUCTOYHHKE TEILIA,;

beans — 60651, 0cOOCHHO (hacoiIb; TOTOBST B FOPIIOYKAX MJIH 3AIICKAIOT;

béarnaise sause (6eapues — ¢p.) — coyc, IPUTOTOBIECHHBIN U3 B3OUTHIX SHY-
HBIX JKEJITKOB M pa30aBICHHOTO BUHHOTO YKCYCa, CMEIIAHHOTO ¢ MACJIOM; MOIaI0T
TETLIBIM, OOBIYHO K PHIOE WIIH MSICY TPHUIIB;

beat in — BOUTH (HanpuMep, SHIIO B TECTO);

béchamel sause (6emamens — ¢p.) — coyc ¢ 3ampaBkoii (Myka, Mo pKapeHHast
B MacJie), B KOTOPYIO JA00aBIISIOT MOJIOKO; CIYXKHT OCHOBOM JIJIsl TIPUTOTOBJICHHUS
MHOTHX JIPYTHX COYCOB;

beef stroganoff (6edcrporanoB) — KycCOYkH TOBSIAMHBI B CMETAaHHOM COYCE,
rapHUPOBAHHBIC TPUOAMU;
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bergamot (6epramot) — TpaBa ¢ aneIbCHHOBBIM 3aIlaxOM, €€ HCIIOJIb3YIOT B
HPSHBIX M CIaJIKUX OJF0/IaX;

bianco (ObsiHKO — KTa.) — OCINbIi CpeHe-CIaIKHiA COPT BEPMYTa,;

bisque — rycroii cym, 00bIYHO U3 MOPEPOIYKTOB; HAIIPUMEDP, PAKOBBIN CYII;

bistro (6uctpo — ¢p.) — MaNEeHBKHIT PECTOPAHYUK HITM JIUIICH3UPOBAHHOE Ka-
be;

bitter (ropbkuit) — apoMaTHbIE aJKOTOJIbHBIC HACTOWKH PA3IMYHOMN KPEOCTH;

black pudding (aur.) — cBuHas KpoBsiHas Koj0aca ¢ MPSHOCTSIMH U OBCSIH-
KO,

blanch (6nanmmpoBaTh) — OMYCTUTh HEHAIOJTO B KUISATOK, a 3aT€M JaTh BO-
7ie CTeub; TaK yJAISIOT M3 MMPOAYKTa JIUIIHIOK COJb, TOPEYb, IPEXKIE YeEM HAYaTh
YTO-TO TOTOBHUTH;

blanquette (6nanker — ¢p.) — HeKHAs, HO KUPHAS TYIICHAS TEISITUHA; MSICO
STHEHKA MJIM TEJIEHKA C OBOIIAMH,

blend - cmermiaTs, cmecs;

blini (6;imHBI — pyc.) — onaabpy, MOJABACMBIE CO CMETAaHOW M UKPOW;

blue vein cheese — cwlp ¢ roayOoii 1uIeceHp0 (roOproHsoina, pokdop,
CTUJITOH);

boef bourguignon (6é¢ OypruHbOH, roBsiiMHA MO-OYPrYHACKH) — MSCO, TY-
IIIEHHOE B KPACHOM BHMHE B TOPIIOYKE;

boitomless cup (Oe3monnas wyamika) — cucremMa mnmojgaud Kode W JPYrux
HAIKUTKOB, KOTJIa MOCETUTEIIM MOTYT CKOJIbKO YTOJIHO Pa3 HAIOJIHATh CBOW YalllKK
0e3 JIOMOJIHUTEIILHON OILIATHI;

bouchée (Oymie — ¢p.) — MasieHbKOE KOHAUTEPCKOE U3ICITUE B BUC KPYTJIOTO
CIIOCHOT'O MUPOXKHOTO C Pa3IMYHBIMU HAYMHKAMH,

bouillon (6yneon — ¢p.) — mpocToit HENMmpo3payHbId MSICHOW WIJIM OBOITHOW
0TBap, CIYKAIHH OCHOBOM IS IPUTOTOBICHHS Pa3IMYHBIX CYIIOB,;

break into bits — paznenats Ha Kycoukwy;

Brie (Opu — ¢p.) — HEXKHBIN KUPHBIA CHIP U3 KOPOBHETO MOJIOKA C MSTKOM
CBheTI0OHOM KOPOUKOM;

bring to boiling — noBectu 10 kKMNEHNUS;

brioche (0puomis — ¢p.) — nerkas HexxkHas OyJj04dka, 4acTo B (hopMe KOJblia,
U3 JIPOYOKEBOTO TECTa C AUIAMH U MaCJIOM,;

brodo (6pomao — uran.) — mpo3payHslii CyIT; MPO3PaYHbINA OYJILOH;

broiler (Oopoiinep) — UBIIICHOK, BBIPAIICHHBIHN JIJIS TPHIIS;

brown — noapyMsiHUTE, MOKAPUTH 0 CBETIO-KOPUUYHEBOTO 1IBETA,;

brunch (Opanu) — MJIOTHBIM HpHUEM MHIIU MMO3THUM YTPOM, 3aMEHSIOIINI
3aBTpaK W JIaHY,

brut (6proT) — o4eHb Cyx0€ UIPHUCTOE BHHO;

buckwheat — rpeuka, rpedHeBas Kpyma; U3 IpeYHEBOM MYKH IIEKYT OJIMHBI U
MTUPOXKKH;
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BYO - Bring Your Ownliquorscafe (restaurant) — xade unm pecropas,
KyJla MOXXHO IIPUHOCUThH CBOU CIIUPTHBIC HAITUTKH;

cabana (kabaHa — MOJbCK.) — JUIMHHAS TOHKAs KOITYeHas Kojdaca U3 CBUHH-
HBI ¥ TOBSITUHBI;

Camembert (kamambep) — MSATKHIA CBHIP U3 KOPOBHETO MOJIOKA C HEXHOM
KOKHUIIEH

canapé (xaname — ¢p.) — MaJeHbKHE JOMTHKH Xjieba (0OBIYHO TMOHKAPCH-
HBIC) WJIA CyXO€ IeYeHbe, TAPHUPOBAHHOE MKPOH, CHIPOM, MAIITETOM, KOIMYECHOM
OCETPUHOM M T. JI.; B XOJIOJJHOM BH/IC KaHare OOBIYHO MOJA0T B KAYECTBE 3aKYCKU
K allepUTHBAM; B TOPSiYEM BHUJIC — IIEPE] OCHOBHBIM OJIIOIOM;

cannelloni (kaHHenOHM — WUTa.) — COPT MaKapPOHHBIX M3JCIUN B BHUIE 00JIb-
IIMX TPYOOUEK, HAIIOJHEHHBIX CHIPOM HMJIH MSCOM U 3allCUE€HHBIX;

caramel (kapameinp) — caxap, HarpeThlii HA MEJUICHHOM OTHE JI0 KOPUIHEBOTO
I[BETA;

caraway — TMUH;

catchup (keruym) — coyc U3 IOMHIOPOB, YKCyca M CIEIUH, ITOIAa0T B Kave-
CTBE MPHIIPABHI;

cayenne pepper (kaiieHCKHI Tepel) — ocTpas, JKrydasi CIEIHsl, TPUTOTOB-
JICHHAs1 U3 CYIICHOT0 MOJIOTOrO KpacHOIO Mepiia; WHOT/Ia MOIaeTCsl Ha CTOJ B Ma-
JICHBKOM TpaHYHKE;

cereals (31aku) — m1000€ 3epHO, yOTpedIieMoe B NHINMY (MIICHHUIA, SYMCHb,
KyKypy3a, OBEC, POXKb U T. 11.);

charlotte (mapnotka — ¢p.) — ropsumii 3ameyeHHbIH aecepT U3 GPYKTOBOTO
IIope, C IOMTUKAMU xJjie0a 1Mo OOKaM WJIH CIIOSIMU B CIICIIUAILHOU (opMe;

chawarma (maypma, moHep-ke6ad — Typell.) — )kapeHOe MApPUHOBAHHOE MSICO
STHEHKA; CPe3al0T TOHKUMHM JIOMTHKAMH, J00aBIIAIOT K HEMY CallaT U BKJIAJBIBAIOT
B HaIpE3aHHBIN XJ1€0;

Cheddar (uemnep) — copr chipa,

chef (ed) — crapmmii mosap;

chicken fingers — KpbLIBIIIKO LBIILICHKA;

chili (unnm) — cTpyukn U ceMeHa pa3HOBUAHOCTEH KpacHOrO Iepiia, UCIOb-
3yeMble B KaueCTBE OYCHb OCTPOM MPHIPaBbl, OCOOCHHO B KYJIMHAPHU IOTO-
BOCTOUHOM A3uu, MHaMK 1 MeKCHUKH; Yiiii ObIBa€T KPACHBIM WM 3€JICHBIM; BbI-
CYIICHHBIN U MIEPETEPTHIi B MOPOIIOK OH HA3bIBACTCS KAWECHCKUM IEPIICM,;

chowder (uayaep — amep.) — rycToii Cyn-mrope WM TyIICHbIE OJIF0/Ia U3 MO-
penpoaykToB (cM. Takxke bisque);

Christmas pudding (poxmecTBeHCKHIA TTyIUHT — aHTJL.) — CJIOKHBIH, TIPHUTO-
TOBJICHHBIN Ha MMapy MyJUHT, B COCTAB KOTOPOTO BXOJAT CYIIIEHBIC, CBEXKHE U 3aca-
XapeHHbIe (PPYKTHI, IPSIHOCTH, OPEXH, LI, >KUPBI U OpEHIH;

cinnamon — KopHIIa,;

clam (MoJrOCK) — Pa3HOBUIHOCTh MOJUTFOCKOB C MSATKUM IIEJIBHBIM TEJIOM U
PaKOBHHOM;
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coat meat (fish) with flour (breadcrumbs) — o0BaaTh, HAaHUPOBATH MSCO
(pp10y) B MyKe (cyXxapsix);

coconut cream (KOKOCOBBIH KpeM) — rycras cMech 00pabOTaHHOW MSKOTH
KOKOCa U KOKOCOBOTO MOJIOKA,;

coconut milk (kokocoBoe MOJIOKO) — JKUAKOCTh BHYTPH KOKOCA;

coconut (kokoc) — cbeao0OHast MSKOTh IJI0Ja KOKOCOBOW MAJIbMBbI; €€ BBICY-
IIMBAIOT, MEJIKO PEKYT U YIOTPEOJSAIOT B MUPOrax, MyANHIax U KOH(eTax;

coleslaw (cabbage salad) (kamycTHbIii canar) — canar U3 ChIpOi TOHKO Hape-
3aHHOH 0€JOKOYaHHOM KaIlyCThl, MOPKOBH U JIyKa ¢ MallOHE30M;

compote (komnoT — ¢p.) — GpyKThI, CBaApEHHBIC B CUPOTIC; PPYKTOBAs CMECH,

CONSOMME (KOHCOME) — HEeKUPHBIH CYIT U3 MPO3PaYHOro OYJIbOHA, OOBIYHO TO-
BSDKBETO; Yallle MMOJIAF0T TOPSYUM, HO MHOT/IA OXJIXKICHHBIM, HATIOMHHAIOIIUM KeJie;

cook until tender — roToBuTE, TOKA HE CTAHET HEKHBIM;

coriander (kopuaHap) — apoMaTHas TpaBa C TOPHKUM BKYCOM;

cream cheese (CITMBOYHBIN CBIP) — MATKHI, JIETKO HaMa3bIBAIOIIMICS ChID;

cremebrulee (kpem-Oprosie — ¢p.) — ryCTON OJHOPOAHBINA KPEM, MOKPBITHIN
TOJICTOM XPYCTSAILIEH KOPOUKOW KapaMeJIM30BaHHOIO caxapa,

crepe (kpem, 0auHYKK — (p.) — OUEHDb TOHKHI OJMH, 00KapeHHBIN ¢ 00enx
CTOPOH; OOBIYHO Ha HETO KJIAIyT HAUYMHKY U CKPYYHBAIOT B TPYOOUKY; KpPEIbI MO-
I'yT OBITh U CJIAJKMMHU, ¥ OCTPBIMHU;

Cress — Kpecc-calar;

croissant (kpyaccan — ¢p.) — ciaankas Oyinodka U3 cA00HOTro Tecta B hopme
HoJyMecsIa, C HAYMHKOW U3 JDKeMa HITH IOKOJIa 1A,

croquette (kpokeTbl — ¢p.) — MSICHOU WM PHIOHBIN (apil C OBOIIAMH U MPH-
MpaBaMU; U3 HETO JIETSIT MAJICHBKHUE IAPUKH, TPYOOUKH U KOTJIETKH; KPOKETHI 00-
BaJIMBAIOT B SIHIIE U B XJIEOHBIX KPOIIIKAX, a 3aTeM 00KapuBaroT;

crouton (kpyToH — ¢p.) — TPEHOK, MaJICHbKUI KYOWK IO/KApPEHHOTO XJieOa;
MOJIAIOT K CyIaM, cajlaTaM WJIH OBOIIHBIM OJIF0/IaM,;

cutin half — pa3pesannbrii momnosam;

Danish pastry (marckuii mupor) — CIOEHBIH MHUPOT U3 APOKIKEBOIO TECTA,
BEPX KOTOPOTO YKPAIICH CaXapHOH I1a3ypbio, OpexaMu U (ppyKTaMu;

decanter (rpaduH) — CTEKJISIHHBIN COCYJ, KyBIIMH 0€3 HOCHKA, UCIIOJIB3Y-
eMbIi JJIsl BOJIBI HJIM BHHA;

deli (delicatessen) (menu) — maraswH, TOPTYIOIIUN JEITHKATECCAMH: ChIpaAMH,
MSICHBIMH MPOIYKTaMHU U OaKajJeHHbIMUA TOBAPAMH,

digestif (mmxectus — dp.) — mocIe00€ICHHBIN HATUTOK JTUKEP UM KOKTEHIIb,
CIOCOOCTBYIOIIUN MUILIEBAPEHUIO;

dills — MmaneHbKHE OTYpUMKH, MAPUHOBAHHBIC C CEMEHAMH YKPOIIa;

discard — ymanutb, yoparth, BRIOPOCUTH, BEUIUTH,

dissolve — pacTBOpsTH, pa3BOINTH;

dolmas (monma — rped. u Typell.) — BUHOIpaJHbIe (MJIM KalyCTHBIC) JTUCThS,
(bapIrpoBaHHBIC MOJIOTHIM MSICOM SITHEHKA U PUCOM;
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drain — BeICYIINTD, yIaIUTh BIIATY;

éclair (axsiep — ¢p.) — MaJleHbKOE MUJIMHIAPUYECKOE TTHUPOKHOE U3 CTOOHOTO
TECTa; €ro HAJAPE3al0T U HAYMHSIIOT KPEMOM HJIM XOJIOJAHOHM IIOKOJIAHOW IIasy-
PBIO;

entrecote (aHTpeKoT — ¢p.) — TOBSIKBIO TPYAMHKY OTOMBAIOT U KapAt (entre-
cote o3HavaeT «MeXIy pedpamu»);

escalope (ackanon — (p.) — TOHKHI JTOMTHK Msica 0€3 KOCTEH;

filet mignon (¢ute MUHBOH — (p.) — MAICHBKHI KPYTJIbIH KYCOK (uie;

fondu (macno ¢onmg0 — Bp.) — MacIO MEAICHHO PACIyCKAIOT ¢ JIMMOHHBIM
COKOM, J100aBJIsisl MEPELl U COJIb; YaCTO MOJAIOT ¢ BAPCHBIMH MJIM MApEHBIMU OBO-
1AM ¥ OTBAPHOU pHIOOH;

French toasts (¢dbpaHiry3ckrie TOCTbI) — JIOMTHKH XJieOa, CMOYCHHBIC B SIIE U
TO/KApEHHBIC;

fricassee (ppukace) — kycouku Oeyoro msca IBIIICHKA, IIPUTOTOBICHHOTO B
KPEMKOM OYyJIbOHE; MOJIal0T C OEJIBIM COYCOM;

frosting — rmazyps;

fruit purée (dpykToBoe MOpe) — XOJOIHBIN JecepT U3 HPYKTOB WK STOJ CO
B30UTHIMHU CIIMBKAMHU,

galantine (ramantun — ¢p.) — Msaco (1u pbIda), OCBOOOKIACHHBIC OT KOCTEH,
(apiMpoBaHHbIC, CBEPHYTHIC B PYJIET; MOJAIOTCS XOJOTHBIM B JK€J€; TaJlaHTHH
MOYKHO TI0JIaTh U TOPSYUM B COOCTBEHHOM COKY;

galette (raysera — ¢p.) — IUIOCKOE MICUCHBE; OJIA]IBSI; TOJCTHIN MECOUHBIN KOPKHK;

garbure (rapoyp — ¢p.) — OYCHb I'yCTOW CBITHBIA CYIl U3 KalycThl, 0000B 1
MapUHOBAHHOTO MSICa;

garlic — 4ecHoOk; JIyKOBHIIa YECHOKA COCTOUT M3 CETMEHTOB, Ha3bIBAEMBIX
3y04MKaMH; COK YECHOKA UCIOJIB3YIOT IS IPUIAHUS apoMaTa OCTPhIM OJIr0/1aM;

garnish (rapHup) — IpOAYKTHI, BHIKJIAJIBIBAEMbIE IOBEPX HIIM BOKPYT OrOza
(MM HAmMKMTKA) B Ka4eCTBE YKpAIllEHHUsS WM JJIs BKyca; t0 garnish — rapaupoBath,
yKpaIarsb;

ginger (MMOUpB) — KOpPEHb PACTEHUS; €ro YHMOTPEOJSIOT CBEKCHATEPTHIM,
CYIICHBIM U NIEPEMOJIOTHIM B KAYECTBE CIIAJIKOM WA NIPSTHOM CIICIVH,

gingerbread (uMOupHast KOBPHIKKA, MPSHUK) — 30JOTHCTO-KOPHUUHEBBIN MST-
KHW OMCKBUT WJIM KEKC, UCTICUCHHBIN B pa3HbIX (hopMax M yKpalleHHbIH KoH(peTa-
MU (HanpuMep, IMOUPHBIH MPSIHUK B BUJIC YEJIOBEYKA, JOMHUKA H T. 11.);

gorgonzola (roproH3oJia — UTaJ.) — CJIMBOYHBINA CBIP U3 KOPOBBETO MOJIOKA C
TOJTyOBIMH MTPOXKHIIKAMHU;

goulash (rynsiur — BeHr.) — TymeHoe OJFOI0 U3 MsCa U JIyKa, IPUIIPABICHHOE
HANPUKON U TAPHUPOBAHHOE KAPTO(eEeMm;

Grappa (rpamnma — UTajn.) — UTATbIHCKHIA CIIUPTHOW HAIUTOK M3 BUHOTPAJI-
HBIX OTXOJI0B (KOXKHIIBI, YEPEIIKOB, CEPALICBUHBI ATO U T. J.), IIOJy4aeMbIX TOCIIC
COpaXMBaHUSI COKa,

grated — TepThiii;
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greased — cMa3aHHBIH KHPOM;

grill (rpuiib) — IPUrOTOBIICHUE €IbI HA CIICHUAIBHOM yCTPOMCTBE (DJIEKTPH-
YECKOM WJIM Ta30BOM) C HarpeBOM, TJIaBHBIM 00pa3oM, HH(PaKPaCHBIM H3JTy4CHU-
eM;

grissino (rpriccuHO — UTaJL.) — IJIMHHBIA TOHKHIA XPYCTAIINN XJICOHBIH OaTOH;

ground — MOJIOTBIIA;

Gruyere (rpyiiep — IIBEHIl.) — MIBEHIIAPCKUN CBIP W3 KOPOBBETO MOJIOKA,
TBEPJBIA W TJIaJKUN ¢ MaJCHbKMMHU JBIPOYKAMH WIIM TJIa3KaMH; KOPOUKY OOBIYHO
He enar (I'pyiie — nepeBus B llBelinapun);

hard-cooked eggs — siina, cBapeHHBIC BKPYTYIO;

highball (xaiitbon — amep.) — BUCKH ¢ COZ0BO# U JIBIOM, TIOJJAHHOE B BEICOKOM
CTaKaHe;

horseradish (xpen) — xry4uii KOpeHb pacTCHHUs; OOBIYHO YHOTPEOJSIFOT B
TEPTOM BHJIE; ITOJAIOT K MSICHBIM M PHIOHBIM OJII0/1aM;

Italian dressing (uranbsHCKas 3ampaBKa) — 3ajJMBKa JJIA cajilaTa M3 PacTH-
TEJILHOTO MacJia, YKCyca, YeCHOKA U MPSIHOCTEH;

Italian pasta (MakapoHHBIC M3/IEHsI) — OCHOBHOE OJIFOJI0 UTAIBSIHCKON KyX-
HH; IPOU3BOISAT U3 TBEPIOU IIIICHHUIIBI;

kettle — 6osbIIION YaliHUK, KOTEIIOK, KACTPIOJIS;

knead — BeIMEIIMBATH TECTO;

kohlrabi (xonbpabu) — KamycTa ¢ yTOJIIEeHHBIM CheJOOHBIM CTEOJIEM;

ladle — pasnuBaTenbHast 10XkKKa, MOBApEIIIKa;

lard — cBuHOI )up;

leek — nyk-nopeii;

lemon wedges — noibKkH JTMMOHA,

lentil (ueueBnmia) — 600b1, OOraThIC MUTATEILHBIMH BEIIECTBAMH, B TOM YHCIIE
U IPOTEUHOM; OJTHO U3 APEBHEHIITNX PACTCHHI, KOTOPbIE BO3/CIBIBAET YEIOBEK;

liaison (siee3oH — p.) — cMech, Yale BCEro M3 SUYHBIX KEITKOB M CIUBOK
WM MYKH U Maciia, yrmoTpeoisemast st IPUIaHusI TYCTOThI COycaM U CyIiaMm;

lobster (omap) — kpymmHOE MOpCKOe pakooOpa3Hoe ¢ OOJIBIIMMH KJICIIHSIMU, C
MSICOM M BKYCOM paKa,

maitred‘hotel sauce (coyc «merpaorenas» — ¢p.) — COyC U3 PacTOIICHHOT'O
CIIMBOYHOTO MacJia, MEeTPYIIKH U JIUMOHHOTO COKa,

Maraschino (MapackuH) — UTANbIHCKUI JIUKEP U3 KUCIOW BUIIHH;

margarine — maprapus;

marinade (MapuHaa) — CMECh JKUIKOCTEH (BUHO, JIMMOH, COK, YKCYC, PacTH-
TEJILHOE MAcJi0, COEBBIN COYC) C 3€JICHBIO0 M NPUIIPABaMHU, B KOTOPO# BbIIEPKUBa-
10T MPOJIYKTHI JIJIS IpHIaHUs UM apoMara; t0 marinade (MapuHOBaTh) — 3aMady-
BaTh NMPOJYKTHI B MAPHHAJIC;

marinara (mMapuHapa — uTall.) — OJI0JI0 C MOPEIPOIYKTaMH, HaIpuMep, CIia-
reTTH MapUHApa;
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marjoram (maiiopan) — HeOOJIBIIOW KYCTAPHUK C MAJICHBKUMH CEPHIMHU JIU-
CTHUKaMH U OCITBIMH [IBE€TaMHU; U JIUCThsI, U IIBETHI apOMAaTHBI U UCTIOJIB3YIOTCS B Ka-
YeCcTBE MPUIIPABHI; TOXOK Ha 0a3MIMK, HO UMeeT OoJiee TOHKUI apoMar;

marmalade (mapmenan) — BapeHbe WJIM JDKEM, Yallle BCETO W3 alelIbCHHOB,;
OOBIYHO TTOAAETCS C TOCTAMH Ha 3aBTPAK;

Marsala (mapcana) — cOpT KpeIuieHOro KpacHOro (IOYTH KOPHUYHEBOTO I[BE-
Ta) CIIAJIKOTO JIECEPTHOTO BUHA;

marzipan (MapuunaH) — rycras macrta u3 JApOOJCHOr0 MHUHIAISA M SUYHBIX
OeJIKOB; MCIIOJIb3YETCS B KOHIUTEPCKOM IPOHU3BOJICTBE, OCOOCHHO AJISl YKPAIICHHUS
(GPYKTOBBIX TOPTOB;

mayonnaise (MaiioHe3) — 3ampaBKa WM COYC U3 SUYHBIX JKEITKOB, PacTH-
TEJILHOTO MacJia, YKCyca, COJIH, TIepIia ¥ TOPYHUIIBI;

melanzana (MenaH3aHa — UTal.) — KIIACCHYECKOE 3alEYCHHOE OJIF0I0 U3 CIIO0-
eB OakyiaxaHa, TOMaTHOTO COycCa, CHIPOB MOIIIIapeIyia 1 apMe3aH,

moisten — yBiIaKHUTh, HAMOYHTB;

mold — hbopmouka;

moussaka (Mycaka — rped.) — MSICHO#M (aplir; 3aneKarT ¢ OaKIaXaHoM U I0-
JMBAIOT CBEPXY CHIPHBIM COYCOM;

mousse (Mycc — ¢p.) — JIerkoe MEeHUCTOe O0JIF0/10, OOBIYHO C KEJIATHHOM;
CBEpXY — B30UTHIC CIIMBKH,

mozzarella (Morapenia — UTan.) — UTATbSIHCKHIA ChIP, BOCKOOOPA3HBIN 110
KOHCHCTEHIIMH; TP HArpeBaHWU CTAHOBHUTCS TATYYUM; HCIIONB3YETCS ISl TIPUTO-
TOBJICHUS TTUIIITBI;

nutmeg — MyCKaTHbIN Opex;

olive oil — omBKOBOE MacTO;

olives (ommBKHM) — MaNeHbKHII KOCTOYKOBBIN (DPYKT; €ro 4acto GpapmmpyoT u
MOJIAIOT Ha 3aKyCKY, JMOO0 Kak rapHUp K KOKTEHISAM; ObIBAIOT 3€JEHBIMU (HE3pe-
JILIMU) U YEPHBIMHU (3PEJIBIMU);

omelet (omitet) — siiiia B30MBAIOT ¢ MOJIOKOM W TIPSTHOCTSIMU U YKapsIT HA CJIH-
BOYHOM Maclie; HHOTAa T00aBIISIOT TPUOBI UITH CHIp;

oysters (ycTpuiibl) — IBYCTBOpYAThIE MOJUIOCKH, KOTOPHIX OOBIYHO CHIAT B
CBIPOM BHJIE,

paprika (mampuka) — KpacHBIN Iepell; HCIOJIB3YIOT B KauyeCTBE rapHHpa, a
TaKKe IS IpuaHus OJr0jaM apomarta 1 1[BeTa,

pare — cHuUMaTh KOXypy, OOUHIIaTh;

parfait (mapbe — dp.) — 1) CIMBOYHBIN 3aMOPOKEHHBIM MYIUHT; 2) CIIOCHBIN
necept u3 GPPyKTOB U MOPOIKEHOTO, TIOIACTCS B BHICOKUX CTakaHax; 3) OJHOPOJ-
HBIM OCTPBIX MALITET U3 MACA, CMEIIAHHBIN CO CIIMBKAMM,

parmesan (mapMe3aH — UTall.) — O4Y€Hb TBEPABI CYXO#l ChIp, YACTO HCIIOJIb-
3yE€MbIH B UTAIBSIHCKON KyXHE;

parsley sprig — Berouka meTpymiku;
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paté maision (mats Me30H) — MaIITET, IPUTOTOBJIEHHBINA B JOMAIIHUX YCJIO-
BUSIX, TI0 COOCTBEHHOMY PEICNTY MOBapa;

paté (marmrer — ¢p.) — MacTa U3 CMECH Pa3IMUYHBIX COPTOB MsCA U PHIOHI C
PSTHOCTSIMU U 3€JICHbBIO;

pecan (mekaH) — TNaAKWil KOPHUYHEBBIA OpexX W3 paiioHa p. Muccucumw,
CIIIA;

peppercorn (meper rOpoILIKOM) — CEMEHA IIEPEYHOTO PACTCHHS;

pepperoni (meneponu — wuran.) — 1) KOHCEPBHUPOBAHHBIN CIAAKUAN Teperr; 2)
TBepIasi npsiHast Koj0aca 13 TOBSIMHBI U CBUHHHBI,

petit four (netudyp — dp.) — ManeHbkoe GUTYpHOE MUPOKHOE MU OUCKBUT;

pickled — mapuHOBaHHbIH;

pilaf (munad — typen.) — mwioB (puc co cnenusMu, MsCO, HBIIUICHOK WX PhI-
0a; Bce TOTOBUTCS BMECTE);

pistachio (¢ucramku) — mrox QucranKkoBoro jaepera, pojaoM ¢ bimkHero
Boctoka; ducranikoBeie opexu ynoTpeOsSiOT B MPSHBIX M CIAJIKUX OJI0JaX, 0COo-
OCHHO B CIIMBOYHBIX JIeCepTax; SpKO-3eJEHBIN 1[BET (pucTaliek aenaet Oitona 6o-
Jiee IPUBJICKATCILHBIMH;

pitta (muTTa — rped.) — TUIOCKHMHA KPYIJIbIA XJieO, KOTOPBIH HaJpe3aloT |
HATOJIHAIOT HAYNHKAMU;

pizza (muima — UTajl.) — JCMeNKa U3 TeCTa B BUJC TapesKH, HAIOJIHEHHAs
pa3HOM HAYMHKOW; OOBIYHO ATO CBIP, TIOMUIOPHI U 3€JICHB,

polenta (mosieHTa — MiTaN.) — rycras Kaiia u3 KyKypy3bl, €e ®apsAT WU IEeKYT,
MOJIAIOT K MSICHBIM OJTIO/1aM;

porridge — oBcsiHKa, OBCSIHAS Kallla,

potage (motax — ¢p.) — TyCTOM CyII;

potato chips — kapTodenbHbIC YUTICHI, 00XKapeHHbIC B MacJIe;

Poupon Dijon (dpaHniry3ckasi mpumnpapa) — X0JIOAHAs 3aIMBKa I cajara u
APYTHUX OJIIOJ] M3 PACTUTEIILHOTO Maciia, BAHHOTO YKCyca W MpHUIIpaB THIIA MepIia,
COJIM, YCCHOKA WM JFDKOHCKOW TOPYMIILI; MHOT/IA BMECTO YKCYCa HCIIOJIB3YIOT JIU-
MOHHBIN cok; Dijon — ropuuiia, IPUrOTOBICHHAS C KUCJIBIM COKOM HECIIEJIOTO BH-
Horpaza u 0enbiM BUHOM ([{voxoH — ropon B 3anaaHoit @panium);

praline (mpamunHe) — cnacTh U3 MUHAAIS Wik QyHIyKa, MOHKAPSHHOTO B ca-
xape; 100aBJISIOT B HEKOTOPBIE ClIaKue OJI0a, IPeIBAPUTEIILHO U3MEIIbYNB;

pretzel (mperienb — amep.) — CyXoi KpeHJIeJeK, MOCHIaHHbIA COJIbIO; M0 1a-
IOT Ha 3aKyCKY JUIS BO30YX/ICHUS alleTUTa, 0COOCHHO K ITHUBY;

profitrole (mpodutpons — ¢p.) — mManeHbkas Oyjgouka M3 CIOOHOIO TECTa,
HAYMHCHHAS CJQJKUM KPEMOM; ITOJAIOT OOJIMTYIO IIOKOJaJI0M; TPOGUTPOIH C
HAYMHKOM M3 ChIpa MJIM OCTPOTO IIOPE MOJAI0T Ha FApHUP K CYITY;

pudding (rmyauHT) — MATKOE OJIFOJI0 M3 WHTPEIUCHTOB, CMEIIAHHBIX ¢ MYKOU
WK JKAPOM; OOBIYHO €ro MEKyT HJIM TOTOBST Ha Mapy; HalpuMep, POXKIeCTBEH-
CKMM IIyIMHT WJIA HOPKIIUPCKUM ITyAUHT;
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purée (mmope — ¢p.) — 10060# IPOAYKT B BUJE T'YCTON MACTBI; HAIIPUMED, ITIO-
pe U3 LBIIUICHKA,

quartered — pa3pe3aHHBIil Ha YETHIPE YaCTH;

qguenelle (kaems — ¢p.) — KIIenKa U3 pIOHOTO MIOPE, SUYHOTO OENKa M CITU-
BOK; MHOT'/Ia BMECTO PBIOBI UCIIONB3YIOT TEIATHHY WIIH IIBITUICHKA,

quince (aiiBa) — TBep/bIil KenThlil QPYKT, TOXOXKUN HA SIOJOKO, C TOHKUM
apoMaToM; MPH BapKe CTAHOBUTCS PO30BBIM; YaCTO HCIOJB3YETCS B KadyeCTBE
HAYMHKH JJIs TUPOTOB U MYAMHIOB; U3 HEe TaK)Ke BapAT MPEKPACHOE BAPCHBE;

ragoQtpary — TymieHoe 0J1r0/10 U3 MsICa WK OBOIIEH;

ravioli (paBuosm — urtan.) — KBaJApaTHKU U3 TecTa, (hapIiIupoBaHHBIC MICOM,
CBIPOM WJIM OBOIIaMH (pOJ1 NeIbMEHEN);

rhubarb — peBenb; U3 cTedieli peBeHs AeIal0T MyCChl, KOMIIOTBI, KHCEJIH;

risotto (pu30TTO — MTaN.) — PUC BapAT C OBOIIAMHU (MHOTJA C MSICOM HJIH PbI-
00i1) B MSICHOM OYJIbOHE JI0 TE€X IIOp, MIOKA OH HE BIIMTAET BCIO YKHIKOCTh;, FrapHH-
PYIOT TEPTHIM CBHIPOM H CIICIHSIMH,

Roquefort (pokdop — ¢p.) — CTUBOYHBIN CBIP M3 OBEULETO MOJIOKA C TOJY-
OBIMH TIPOKUIIKAMU;

rub over — Hareperb, 00BaJIATH,

Russian salad (vinaigrette) — BuHerper U3 BapeHOro Msca M OBOIIECH, Hape-
3aHHBIX KyOMKaMH, C MAOHE30M U MAPMHOBAHHBIMHU OT'YPIIAMHU;

rye bread — pxxanoii xe0;

salami (camsmu — utan.) — ocTpas KomueHas Kojidaca; moAarT X0I0AHOM;

sandwich — OyrepOpona, cocTosIMi U3 HECKOJBKHX CJIOCB C Pa3IUYHBIMU
HaYMHKaMH; OyTepOpoibl MOTYT OBITh XOJIOJHBIMU U TOPSIYUMH;

scallop (rpe6Gerrok) — MoJUTIOCK ¢ OOJIBINION PaKOBHHOM B BHE Beepa, Ha KO-
TOPOU €ro 4acTo W MOJAI0T; MSICO rpedelKa B ChIpOM BHJIE HEIIPO3PAYHOE, KOPU-
HEeBaTO-0€JI0r0 1IBETa, & B BAPCHOM BHUJI€ CTAHOBUTCS OCITBIM;

schnitzel (urHuTIeH — HEM.) — TOHKHN JIOMTHK MsICa; OOBIYHO IBITIJICHKA WJIH
TEJATUHBI (B MIEPEBOJIE C HEM. «JIOMTHUKY);

seafood — mopenpoayKTHI;

secure with wooden pick — 3akpenuTh JepeBsIHHON IIMHIbLKOM;

sesame (KyHXyTHOE CeMs) — MaJICHbKHE CEMCHA, MIUPOKO HCIIOJIb3yeMbIC B
KyJIMHAPUH, HAITPUMEP, JJIs IPUTOTOBJICHHS XaJIBbI; IMH TOCHINIAIOT XJ1€0;

shank — rosienp (4acTh TYIIH);

shish-kebab (ke6ab — Typer.) — ManeHbKHE KYCOYKH MsICa WITH PHIOBI C OBO-
I[aMH, JKapeHbIe Ha TPHJIC;

shredded — u3menbueHHBIHM, HApE3aHHBIMH;

SIEVE — CUTO;

sifted — nmpocesHHBII;

sirloin (¢unei) — vyacTh TYIIH, W3 KOTOPOM JENAlOT aHTPEKOTHI, POM-
IITEKCHI U Pulie,

skillet — HeGobIIIas KACTPIOJIS C JJTMHHOW PYYKO#, CKOBOPO/A;
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skim off foam — cusTh nenyj;

smoked sausage — KOITYCHbIC COCUCKHU U3 TOBSIIMHBI U CBUHUHBI, KX OOBIYHO
OTBapHBAIOT U TOJAIOT B XJICOHOUM OyJIKe KakK XOT-JOT; KPOIICYHbIC KOKTCHIbHBIC
COCHCKH TIOIAl0T KaK 3aKyCKY;

soak — BBIMOYUTE;

soybeans (cost (coeBbie 600bI)) — OOOBI pa3MepoOM C TOPOX, OoraThie MPOTEH-
HOM; U3 COU TOTOBSAT MHOXECTBO OJIFOJT U COYCOB,;

spaghetti (cmareTTd — UTaN.) — COPT MAKaPOHHBIX M3/CIUN B BUE JIHHHBIX
COJIOMHHOK;

spice (mpunpasa) — crenuu (Harpumep, mepeil, ropyuuiia, COEBbIN COyC U Ap.),
MPUJAIOIINE BKYC MUIIE; OOBIYHO HUX J00aBIJISIIOT B OJIFO[a MOCJE TOTO, KaK OHU
0JIaHBI Ha CTOJ,

spread — To, YTO MOKHO Hama3aTh Ha XJieO (Macjo, MallTeT U T. 11.);

sprinkle — mocemare, 0OpkI3raTh,

squeeze — BbDKaTh, BBKUMATh;

steamed — mapoBoii;

stiff dough — kpyroe Tecro;

Stilton (cTuiTOH — aHIIL.) — KUPHBIA CIMBOYHBINA CHIP C TONYOBIMH TPOKHITKA-
MU,

stir in flour — 0OBansATH B MyKe, TAaHHUPOBATD;

stock — OynboH;

strain off — mporexuBars;

stuff — papiupoBaTh, HAMOJIHATH HAYMHKOM; HaIIPUMEp, (hapIIUpOBaHHAS YTKA;

stuffed — dhapmupoBanHsIii;

sundae (canmeit) — mecept U3 MOPOKEHOTO C CHPOIIOM, OpeXaMu, PPyKTaMH;

sushi (cymm — srmoH.) — pUcOBbBIE MAPUKH C MAPHHOBAHHOHN CHIPOM PHIOOH U
YKCYCOM;

Tabasko (Tabacko) — ocTpblif TATEHTOBAHHBIA COYC U3 JKI'y4ero Tepiia Yiii B
MaJIeHbKUX OYTBUIOUKAX; MM MPHIIPABIIIIOT MACO U OJIFOA M3 SIHII, & TAK)KE KOKTEH-
m;

tail of lobster — xBocr (uretika) omapa;

tart — OTKPBITHIH NHPOr C HAYMHKOW;, B KA4YECTBE HAYMHKU HCIOJB3YIOT
(GPYKTHI, CBIp U JIp.;

tartar (taprap, coyc) — MalilOHE3HBII COYC U3 JKEITKOB, CBAPEHHBIX BKPYTYIO,
MEJIKO HapyOJICHHOTO 3€JICHOTO JIyKa; IMOIAI0T K phIOe U MSCY;

tonic (ToHuk) — Ge3aJIKOTOJIbHAS Ta3MPOBAaHHAs BOJIA C T0OABICHUEM XUHUHA;
PUMEHSICTCS B KOKTCHIIAX;

tortilla (toptuiia — Mekc.) — TUIOCKasi MauCcoBas JICTIEIIKa; €¢ CBOPAYUBaIOT B
TPYOOUKY, HAMOJIHSAIOT HAYNHKOM, TIOJAF0T OOBIYHO C CHIPHBIM COYCOM;

trim off — oOpe3aTts;

vanilla sugar (BaHuibHBIN caxap) — caxap, XpaHSIIUICS B COCy/Ie BMECTE C
000aMu BaHWIIH, B Pe3YJIbTAaTE YEr0O caxap BIUTHIBACT BAHUJIBHBIN apoMar;
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vanilla (Bauuis) — cliazkoe apoMaTHOE BEIIECTBO, MOIydyaeMoe U3 0000B BaHH-
u;

vermicelli (Bepmuiienb — UTand.) — MaKapOHHBIC M3JCIUS B BHJE JIMHHBIX
TOHKHMX HUTEH, MHOT/Ia CBEPHYTHIX B KOJICYKHU; COPT JIAIIIIIH;

unmould — BeiHYTE U3 GOpMEI,

white coffee (6enbiit Kode) — kode ¢ qobaBIeHHEM MOJIOKA HITH CIIUBOK;

white sauce (6emnblii coyc) — JIETKHil, HEOCTPBIN COYC M3 Maciia U pa30aBIicH-
HOU cMecH 0e10ro BUHa, BUHHOTO YKCYCa M MEJIKO TIOPE3aHHOI0 JIyKa;

yeast — Apoxxu.
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