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BBEAEHHUE

Yuebnoe nocodoue «English for travellers» npennasnaueno mis o0y-
YaloUIMXCsl Ha MEPBOM U BTOPOM Kypcax OYHOM M 3a04HOU ¢opm oOyde-
HUSI B JIECOTEXHHUYECKOM BY3€ M pPAacCUATAaHO Ha 36 4acoB ayAUTOPHOU
paboTel. OCHOBHAs 1IeJb OOYUYEHUS! MHOCTPAHHOMY SI3bIKY Ha COBPEMEH-
HOM JTare — 3TO MPaKTUYECKOE OBJIAJICHUE SI3bIKOM, MIOTOMY IIPEICTaBIIS-
€TCs BaXXHbIM (POpMHUpPOBaAHUE yMEHUS y OyIylIero CrnenrainucTa camo-
CTOSITEJIBHO YHUTaTh JIUTEPATypy C ILEJbI0 TMOHUMaHUS W W3BICUEHUS
uH(pOpMaIuy U3 WHOA3BIYHBIX UCTOYHUKOB JJIs1 MPO(ECCUOHATBHOTO CTa-
HOBJICHUSI.

[Tocobue cocrout w3 aByx pazaenoB: part 1 «Hotelsy u part 2
«Restaurantsy. KaxxapIit pa3aen uMeeT cleayouyo CTpPYKTypy:

»  OCHOBHOW TEKCT;

»  TIOCJIETEKCTOBBIE YIPAKHEHUs, HAIleJICHHbIC HA PAa3BUTHE HaBbI-
KOB BCEX BHUJIOB YTEHUS (M3y4arolllero, 03HAKOMHUTEIHHOTO, MOUCKOBOTO
U POCMOTPOBOTI0), U JIEKCUKO-TPaMMaTH4YEeCKUE YIIpaKHEHUs, MpeTHa3Ha-
YEHHBIC JIJII YCBOCHUS JICKCUKU U TPAaMMaTUKH, HEOOXOIUMOM ISl TIOHU-
MaHUS TEKCTOB,;

»  JOTIOJTHUTEIIbHBIE TEKCTHI JJI YTCHHSI.

3amadeil JIEKCUYEeCKUX YIPAKHEHUH SBIISICTCS TIOTIOJTHEHHUE CIIOBAPHO-
ro 3amaca oOy4armnuxcs Ha 0a3ze ayTeHTUYHOro martepuana. K maHHbIM
YIPaXHEHUSIM OTHOCSITCS 3a7laHusl Ha CJIOBOOOpa3oBaHME, YNOTpeOIcHHUE
CHMHOHMUMOB, aHTOHHWMOB, IMMOJ0OpP JKBHBAJICHTOB, BBISBICHUE 3HAYECHUU
CIIOB.

[TocnerekcToBbIe 3amaHus, HalleJIEHHBIE Ha Pa3BUTHE HAaBBIKOB BCEX
BUJIOB YTEHHS, BKJIFOYAIOT OTBETHl HA BOMPOCHI IO OCHOBHOMY COJI€pKa-
HUIO TEKCTa, MPOBEPKY COOTBETCTBHS YTBEP)KICHUU COACPKAHHUIO TECTa,
orpezesieHrne KIT0YEBbIX (DAKTOB TEKCTA, PACIIOIOKEHNE OCHOBHBIX IPE/I-
JOXKEHUM TeKCTa B JIOTHUECKON MOCIEA0BATEIbHOCTH, COCTABJICHHUE CITUCKA
BOTIPOCOB K TEKCTY.

[Ipemmaraemele 3ananus (Mepe TEKCTaMU U MOCIIE HUX) HaICJICHBI Ha
IIPOBEPKY CTEIICHW yYCBOCHHUSI MaTepHasia, TaK KaK Hapsay C MOJTydaeMoOu
uHbopManmel u ee oTpabOTKON BaKHBIM AJIIEMEHTOM y4eOHOTO IMporiecca
SIBJISIETCSI KOHTPOJIb 3HAHUH 00yJaronuxcsl.



B kaxxnom paszzene pasMelIeHsl cJIOBapH 1o TeMam paszeina. CinoBapu
peHa3HayYeHbl JJI1 aKTUBHOM pabOTHI CO CIIOBAPHBIM 3amacoM, JJIsl pac-
LIAPEHUS. U CUCTEMATU3alUU 3HAHUN WHOCTPAHHOM JIEKCUKU. HexoTopsie
U3 ITUX CJIOBapeul SBIISIOTCS BU3YaJbHBIMHU, UTO 00JIET4aeT MpOoIEece 3amo-
MHHAHHUS U JEJIAeT €ro MO3HABATEIbHBIM U UHTEPECHBIM.

OcHoBHBIME pecypcamu i 3G (PEKTUBHON PaOOTHI C Y4EOHBIM TOCO-
OueM SIBJISIIOTCS CIIOBapH, CIPaBOYHUKH, CalThl ceTu HTepHeT.



ONeKTPOHHbIN apxuB YITITY

Part 1. Hotels

Text 1

Read the text and translate it. While reading try and find answers
to these questions.

1. Is it important to book a hotel in advance? Why?

2. What methods of booking accommodation do you know?

3. What online resources for booking do you know? Which of them,
In your opinion, is the most popular in Russia?

CHOOSE A

HOTEL

Tips for pic|<mg the best hotel that

meets your needs & budgef

Tips on How to Book a Hotel Room

Booking a hotel room is a little like buying a big-screen television.
If you don't do your homework beforehand to find the best combination of
features, quality, and price, you're likely to feel burned when you find out



after buying it that another store had a better TV for less money. Getting
burned with a hotel room is arguably worse because not only do you have
to live there, the better deals are staring you right in the face, because
they're probably the next hotel over. To avoid this situation, use some
of the following tips on how best to book a hotel room.

Before Booking

To book a hotel room with the best chance of satisfying your wallet
and your needs, you'll spend almost all of your time searching for the right
place. To maximize these efforts you should take advantage of internet
travel sites, consumer reviews, and travel agents. Follow these steps and
you should be in good shape.

» Browse travel websites. Many trips and hotel bookings are now
purchased through commercial websites such as Expedia.com,
Travelocity.com, Orbitz.com, and Hotels.com. Be sure to shop around sites
for the best deal and don't forget to visit the hotel website itself. Individual
hotel websites often have deals that don't appear on commercial sites. And
be sure to read reviews of the hotel on these commercial booking sites.

» Take a look at cancellation policies. If you do book on a commercial
website, be sure to research their cancellation policy. While most sites
have stopped charging steep cancellation fees (sometimes the entire cost of
the booking), you need to make sure that you can book on the site and
cancel without a fee the hotel reservation if you have to.

 Read the reviews. Check out consumer review sites like
TripAdvisor.com, which gathers and aggregates reviews of hotels by
former patrons. TripAdvisor.com is a good resource because it organizes
reviews by the type of stay (e.g., couples, business trip, young travelers,
etc.) so that you can search for people most like yourself and see what they
had to say about the hotel. Often, the reviews will speak to whatever
attributes you're looking for in a hotel and you can make better decisions
based upon them.

» Dig deeper on deals that are too good to be true. If a deal seems
substantially lower than surrounding hotels, check to make sure the hotel
isn't being renovated or there's not another reason for the low price
(e.g., it's in a high crime area or is very old and run down).

 Look up the location. If you have a target geographic area, punch in
the address into Google maps. You can zoom in to see exactly where it is
as well as the surrounding area (the map will tell you surrounding stores,
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restaurants, etc.), and you can take advantage of Google's street view
feature to see exactly what your hotel and surround area look like.

» Call ahead. Once you've targeted a hotel or whittled your list to
several hotels, be sure to call them and ask about your needs or concerns.
For example, if you'll want to make a lot of phone calls, you'll want to ask
if they have free local calling and how much they charge for long distance
calls. Or you want to know how big the pool is and whether they have
a lifeguard on duty. Whatever your concerns, ask the concierge on the
phone so you can book with confidence.

 Contact a travel agent for exotic or remote destinations. If your trip
involves a more exotic or remote location, you should probably consult
a travel agent who knows the area, the culture, and the businesses in the
area. Travel agents can be very useful in avoiding the pitfalls that come
with booking exotic travel online.

Booking and Arrival

Once you're ready to book a hotel room, there are still a few more
questions that you should confirm before committing and certain actions
you should take to preemptively avoid hassles and headaches upon arrival.

» Check for these before. Before committing to book your room,
find out:

— The amount of the deposit.

— The cutoff date for cancelling your reservation with incurring a
penalty (for most hotels it is 24-48 hours before arrival, or else you will
be charged the first night's stay on your credit card).

— Any discounts the hotel offers (senior discount, government
discount, military, etc.).

— Check-in and check-out times. If you're going to be checking in very
late, be sure to inform them so they don't give your room to another patron.
Hotels have a custom of overbooking rooms, and have been known to
bump very late arriving guests.

— If they charge any extra fees for your stay (resort fee, parking, etc.).

* Request the type of room. When you make the reservation, be sure to
request the type of room you want. For example, if noise is an issue, you'll
want to be placed away from elevators, ice machines, and in a room not
facing the street. If it's a resort and they have a night club at the pool, you'll
want to be on a side not facing the pool. Whatever your needs,
communicate them clearly to the concierge.
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» Book with a credit card. Book your hotel with a credit card rather
than an debit card. Credit cards offer consumers far more protection in the
event of fraud. If there is a fraudulent transaction, you'll only be on the
hook for $50 and the credit card will fight the wrongdoer on your behalf
and cover expenses incurred on the card over $50. With a debit card,
however, you will likely to have fight the entire charge on your own.

 Confirm the reservation. Call the hotel a few weeks before your stay
to confirm they have your reservation and to confirm they have your
special requests (e.g., room away from noise).

» Get it in writing. Ask for written confirmation for all reservations.
Almost all hotels will send you an email confirmation of your reservation
or will fax you confirmation if you don't have email access. Be sure to
bring a copy of your reservation when checking in, just in case the hotel
loses you in their system.

VOCABULARY FOCUS

1. Match each word on the left with the correct definition on the
right:

1) booking a) the things you must have for a satisfactory life
2) tip b) a place or position
3) needs c) a place where many people go for rest, sport,

or another stated purpose
4) concierge d) a useful piece of information, especially about how
to do something

5) review e) an arrangement you make to have a hotel room,
tickets, etc. at a particular time in the future

6) resort f) the act of considering something again in order to
make changes to it, give an opinion of it or study it

7) location g) someone who is employed in a hotel to help guests

arrange things, such as theatre tickets and visits
to restaurants

2. Match each word or phrase on the left with the correct
equivalent on the right:

1) beforehand a) MOATBEPIKIACHHUE, TOKA3aTeILCTBO, OJ00PCHHE
2) wallet b) noByka, 3amaaHs, MOABOX
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3) target C) uccienoBaHue, U3ydYeHre, aHaIN3

4) confirmation d) cBoIMTH, BEIpE3aTh

5) cancellation e) perucrparus

6) whittle f) 3apanee, 3a0;1aroBpeMeHHO, MPEIBAPUTEIHLHO
7) research g) caenka, corjaiieHue, J0roBop

8) checking in h) orMeHa, aHHYyIMpOBaHKE, OTKA3

9) deal 1) OyMaXHHUK, IOPTMOHE, KOIICIIeK

10) pitfall J) ek, 3a1aHne, Ha3HAYCHHUE, 3a1a4a

3. Match the synonyms:

1) avoid a) attempt

2) effort b) cry, uproar, sound

3) request c) telephone connexion

4) noise d) booking

5) useful e) acquaint with, report

6) call f) lift

7) inform g) escape

8) reservation h) tour, journey, voyage

9) elevator 1) advantageous, beneficial
10) travel J) asking, solicitation, petition

4. Match the antonyms:

1) advantage a) minimize

2) maximize b) shallow

3) forget C) enact, continue
4) cancel d) disadvantage
5) deep e) remember

COMPREHENSION

5. Answer the questions on the texts.

1. Why is it important to book a hotel room in advance?
2. Where can you get the necessary information about the hotel?
3. What should you focus on when choosing a hotel?
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4. How can you save money when booking a hotel?
5. What information in the text about the hotel booking was useful for you
personally?

6. Say whether the following statements are true or false.
Comment on the true statements and correct the false ones.

1. Once you've targeted a hotel or whittled your list to several hotels, you
shouldn’t call them and ask about your needs or concerns.

2. To book a hotel room with the best chance of satisfying your wallet and
your needs, you'll spend almost all of your time searching for the right
place.

3. With a credit card you will likely to have fight the entire charge on your
own,

4. Travel agents can be useless in avoiding the pitfalls that come with
booking exotic travel online.

5. Almost all hotels will send you an email confirmation of your
reservation or will fax you confirmation if you don't have email access.

7. Complete the sentences using proper words and phrases from
the list below.

1. To maximize your efforts you should take advantage of internet

travel , consumer , and travel

2. hotel websﬂes often have deals that don't appear on sites.
3. TripAdvisor.com is a good because it organizes reviews by the
type of stay.

4. If you have a target area, punch in the address into Google
maps.

5. Contact a travel agent for exotic or remote

6. Whatever your needs, them clearly to the conuerge

7. Credit cards offer consumers far more in the event of fraud.

(resource, sites, individual, protection, reviews, geographic, communicate,
commercial, agents, destinations).
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ONeKTPOHHbIN apxuB YITITY

g = T

HOTEL TYPES

1. Read and translate the text into Russian.

Hotel is a place where a traveler may find food and shelter. The ideal hotel
has big rooms, with comfortable beds and good facilities, including a
business center. It should be as near to the center of the town as possible
but within easy reach of the airport. There are several types of hotels.

Luxury hotel — it provides every facility a wealthy guest might need.

Resort hotel — it is situated in a place where tourists like to stay, often near
the sea, lake or in the mountains. Guests usually book it in advance.

Commercial hotel - it is often situated in the town center, and provides
accommodation for traveling for traveling businessmen, staying only one
or two nights.

Congress hotel — it provides everything necessary for large meetings and
conferences, with a lecture theatre and exhibition facilities.
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Airport hotel — it provides accommodation for people going to or coming
from other countries, usually only staying for one night.

Country house hotel — it is situated in pleasant scenery, and provides
comfortable but informal accommodation for people who want to relax in a
quiet place.

Guest house — it provides low-priced accommodation, usually on a small
scale, for holiday visitors or for long-stay guests.

Motel — it is built specially to provide a service to motorists.

B&B - it is a small hotel, a kind of boarding house, which provides home-
like low-priced accommodation and the morning meal for visitors. The
letters B&B stand for “bed and breakfast”.

The hotels may be: 5-star hotel, 4-star hotel, 3-star hotel, etc.

5-star hotel: luxury hotels offering the highest international standards.

4-star hotel: hotels offering a high standard of comfort and service in
which all bedrooms providing a private bathroom/shower with lavatory.

3-star hotel: hotels with more spacious accommodation with two thirds of
the bedrooms containing a private bath room/shower with lavatory, fuller
meal facilities are provided.

2-star hotel: hotels offering a higher standard of accommodation 20 per
cent of bedrooms containing a private bathroom or shower with lavatory.

1-star hotel: hotels and inns generally of small scale with good facilities
and furnishings, adequate bath and lavatory arrangements.

2. Learn the new words.

facilities CpeIcTBa OOCITY)KUBAHUS, yI00CTBA

amenities yno0OcTBa (Bce, 4YTO CIOCOOCTBYET
XOpOIIEMY OTABIXY)

tennis TEHHHUC
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special Christmas
arrangements
telephone in bedroom
recreation /games room
parking

laundry service
conferences
four-poster bed

central heating

TV in bedroom
children welcomed
foreign language spoken
solarium

night porter

morning coffee/snacks
dogs allowed

bar

golf-course (9 holes)
golf-course (18 holes)
mini bar in bedroom
swimming-pool
fishing

snorkeling

scuba diving

water slide

whirlpool

sky speed shuttle
cardkey
IDD=international direct
dial

laundry

dry cleaning
pressing

trouser press
robes and slippers
shaver outlet

air conditioning

0cOo0BbIe MPUTOTOBIIEHUS K POkIecTBy

TenedoH B CriajJbHON KOMHATE
KOMHAaTa JJIsl UTP U OTJbIXa
mapKOBKa aBTOMOOMJIS

YCIIYTH NMPavye€vyHOn

KOH(pepeHIIun

KpOBaTh C MOJIOTOM Ha YEThIPEX
CTOJIOMKAxX

LHEHTPAIILHOE OTOIJIEHUE

TB B cnaneHe

OTJBIXaTh U OCTAHABIMBATHCS C JETbMU
pa3roBapuBarOT HA MHOCTPAHHOM SI3bIKE
COJISIpUMN

HOYHOU TTOPTHE

JIETKUU 3aBTPaK

MOHO OCTaHABJIUBATHCS C COOAKAMHU
oap

MECTO JIJIsl UTPHI B TOIb(D (9 TyHOK)
MeCTO JjIsl UTphI B ToJb(D (18 TyHOK)
MUHHU-0ap B CHAIBHON KOMHATE
I1aBaTeIbHBIN OacceiH

pbIOHAs JTOBJIS

IJIaBaHUE ¢ MAaCKOW U TpyOKOI
MJIaBaHUE C aKBaJAHTOM

BOJIHAs TOPKa

BOJIOBOPOT, 0AacCEiH MPpUUyJIMBOM
bopMBbI

CKOpPOCTHOM JTu(T

AJIEKTPOHHAS KapTa

IIPSIMOU BBIXOJl HA MEKIYHAPOIHYIO
JTUHUIO

npayevyHas

XUMYHCTKA

INIAKEHBE, YTIOKKA

npecc Jyisi Oprok

XanaThl U TallOYKU

pO3eTKa JIsl AIEKTPOOPUTBBI
KOHJIUITUOHED
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ceiling fan

sun beds

nurse

toiletries

premium bath essentials

indoor pool

twice-daily maid service
linen

housekeeping

shuttle service

butler service

complimentary
handicapped guests
facilities for disabled
rack rate

MOTOJIOYHBIA BEHTHIIATOP
JeKaKA

HSIHSA

TyaJIeTHbIE TPUHAJICKHOCTH
TyaJIeTHbIE TPUHAICKHOCTH BBICIIETO
KauecTBa

3aKPBITHIN OacceiH

yOOpKa HOMepa JBAXK/IbI B JICHb
Oelbe

X035MCTBEHHAs CIIy>kK0a oTens
aBTOOyCHOE 00CITy)KUBaHUE
o0cCy’KUBaHUE TIEPCOHAIBHBIM
JIBOPEIKUM

OeCIUIaTHBIN, 3a CUET OTEIA
WHBAJTUIBI

PUCTIOCOOJICHUS JIsl HHBAJIUIOB
CTOMMOCTb HOMEPA, O0bSBICHHAS

otesieM (0€3 ydeTa onepaTopCcKoi
CKHUJIKH)

3. Read the texts below and say what types of the hotels are
described in them.

A. This lively self-contained hotel development stands right beside a
long sandy beach just a few minutes walk from the resort centre. Brightly
furnished in a traditional Cretan style, its comfortable rooms are located
both in the main hold in adjoining bungalows. Staff is friendly and helpful
and top family attractions include its well run children's amenities and
marvelous entertainment programs. Local sports and shopping facilities are
also good and you'll find plenty of nearby bars and taverns. From here
buses run regularly along the coast to the capital Heraclion.

B. The Arina Sands is a large and comfortable hotel, especially
popular with families, that's situated right above a superb, sandy beach.
Friendly and informal, with a reputation for typical Greek hospitality and
good food, it has organized fun and games for children in our Big T Club;
while mums and dads will enjoy the chance to unwind and soak up the sun.

Notes: Crete [kri:t] is an island in Greece in the Mediterranean Sea.
It is a popular tourist place. Cretan — is an adjective.
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ONeKTPOHHbIN apxuB YIJITY

4. Use the following words in the sentences and write down small
situations of your own,

A. Large pool, poolside bar, main bar, air-conditioned throughout,
2 lounges including one with TV area, buffet-style restaurant with pool
views, traditional taverna, shops, basketball, volleyball, tennis, squash,
aerobics, water sports from beach, table tennis, darts, pool table, full
entertainment program including shows and cabarets, weekly Cretan
evening, disco.

B. Pool, sun terrace, gardens, bar/lounge, all meals buffet service,
tennis, table tennis, organized games and competitions, TV room,
Greek/Cretan evenings with live music and folk dancing; occasional
barbecues; nightclub and disco with shows, shops, children's playground,
playroom, early suppers.

5. Read the descriptions of three hotels. Then read what the
people say. Which hotel would each person prefer?
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THE WALDORF
Greenwich, London WC2B 5DD

Recently restored to its original Edwardian splendor, this elegant hotel
stands on the crescent of Aldwych, where London's West End meets the
City, and just on the fringe of Covent Garden. Built in 1908, its famous
Palm Court Lounge retains the gracious ambience of the turn of the century
and Covent Garden Underground station is on hand.

*325 bedrooms & 40 suites * Waldorf Restaurant; Aldwych Brasserie.

*Club Bar; Footlights Bar * Palm Court Lounge * hair-drier, trouser
press, individually controlled air-conditioning * satellite TV * 24-hour
room service * public pay car park in vicinity * Family: baby-sitting,
notice required.

From 79 pounds.

FORTE CREST
Sipson Road, West Drayton, Middlesex, UB7 OJU

This modern hotel stands just off Junction 4 of the M4, and within
easy reach of Heathrow by courtesy bus service and Underground link to
Central London. Royal Windsor and Hampton Court are both just a short
trip from the hotel.

* 456 bedrooms & 5 suites * 5 restaurants, including Chinese and
Italian.

*3 bars * lounge * hair-drier, trouser press, overnight service
satellite TV.

* 24-hour room service * free car park * use of local Health and
Fitness Center.

* FAMILY:: baby-silting, notice required; play area.

From 55 pounds.

GROSVENOR HOUSE APARTMENTS
Park Lane, London W 1 A3 AA

Built in 1928, the GROSVENOR House Apartments were originally
designed as a separate block of luxury service apartments on Park Lane.
Incorporated into the main hotel one year later, the Apartments have been
since, and are today, one of London's most prestigious and comfortable
addresses. The Apartments are served by a private entrance and separate
reception, resulting in unusual privacy and tranquility, as well as an
unrivalled level of service from the dedicated Apartments staff and
management. Ranging in size from one to five bedrooms, ideal for
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families, the Apartments all have a spacious sitting room, bathroom, hall,
and kitchenette. All the hotel facilities are close at hand and included
within the rate, such as the Health club with its 65-foot swimming-pool
and gymnasium. Children under 16 stay free in their own room.

From 139 pounds.

«l work for one of the large tour operators, so | spend most of my time
traveling. In my opinion, hotels need to be efficient; the phones should
work and there should be an over-night laundry service. | think a good
range of restaurants is important, because | don't have time to go out in the
evening. As far as I'm concerned, atmosphere isn't very important.»

a) Sally Jerkins would like the...

«We have a small family business in Spain, and when we travel to
England on business we like to take the children with us. I don't think the
big hotels look after small groups very well — they often put you on
different floors, and you can only see each other in the restaurant. On the
other hand, self-catering apartments aren't very good because there aren't
enough facilities. If you ask me, there should be more hotels that offer
a mixture of both facilities.»

b) Michael Morgan would like the ...

«l don't travel to London very often, but | sometimes go for the
weekend. For me, the ideal hotel needs to be near the theatres and cinemas.
If you ask me, the best hotels are old-fashioned ones with a lot of
atmosphere, but of course they should have a good range of facilities too.
For me, staying in a modern hotel would be an unpleasant experience.»

c) Agatha Browns would like the ...
6. What does the ideal hotel need in your opinion?

7. Match the phrases in column A with the phrases in column B.
The first has been already done for you.

1. | get terribly seasick, so | hate (7) 1. getting the chance to speak them
2. Good service is important, but 2. welcoming the guests

| dislike it
3. 1 go abroad whenever | can. I'm 3. staying in five-star hotels

not fond of
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4. When the company's paying for
them, | love

5. | like working in Reception

6. Big hotels are OK, but I like

7. | start work at six. | don't mind

8. | speak three languages so I like

9. My daughter is a student and she
likes

10. They are good skiers. They like

11. Good hotels are good at any

4. getting up early

5. smaller ones more

6. when waiters don't leave you
alone

7. going anywhere by boat

8. holidays in Russia

9. traveling in the mountains

10. to travel by autostop and stay in
the motel
11. no matter where they are

Season

8. Read and translate the text into Russian.

ROOM TYPES

1. Single room — it is a room occupied by one person.

2.Double room — it is a room with one large bed for two people.

3. Twin room — it is a room with two single beds for two people.

4. Triple room — it is a room with three single beds, or a double bed and
a single bed, suitable for occupation by three people.

5. Family room — it is a room with four or more beds, particularly suitable
for a family with children.

6. Lounge or sitting room — it is a room not used as a bed room but where
guests may read, watch television.

ROOM RATES

1. Full board or enpension — it is a room and all meals included.

2. Half board or demi-pension — this includes the room, plus breakfast
and one other meal (lunch or dinner).

3. Bed and breakfast or Continental plan — it is the rate that includes the
room and breakfast. (the breakfast itself may be «English» or
«continental»).

4. European plan — it is the rate for a room alone, with no meals included
at all.

5. American plan - it is the rate for a room with all meals included.

6. Modified American plan — it is the rate for a room with breakfast and
one meal included.
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9. Decide where to stay and extend the opinion, which appeals
to you most.

a) | travel a lot — up to three months a year — so | guess you could say
| spend a quarter of my life in hotels! For me, the ideal hotel has big rooms
with comfortable beds and good facilities including a business center.
It should also be as near the center of town as possible, but within easy
reach of the airport.

b) I love going on vocation, especially in Europe. | worked hard all
my life, so | feel | deserve a little luxury now — and | don't mind paying for
it. If you ask me, a hotel that doesn't make you feel really special isn't
a hotel!

c) | like smaller hotels because you can learn more about the country,
the people, and the culture. The staff has more time for you. I think most of
the big hotels are so impersonal. They all look the same. When you are
inside them, you can't tell which country you are in.

10. Learn the dialogues.

Dialogue 1

Mr. Lions: Could you make a hotel reservation for me?

Clerk: Yes, sir, which hotel?

Mr. L: Hotel Olympia, if possible.

Clerk: Sorry?

Mr. L: Olympia. O-L-I-M-P-I-A.

Clerk: | see. OK, we’ll get confirmation as soon as possible.

Dialogue 2

Mrs. Lane: I’d like to pay by cheque. Is that all right?
Clerk: Yes, Mrs. Lane, if you have a banker’s card.
Mrs. L:  Oh, yes, here you are.

Clerk: Right. Thank you, Mrs. Lane.

Dialogue 3

Mr. Jones: Is that Hilton Hotel? May | make a room reservation?
Clerk: Yes, sir, it is Hilton Hotel. What room would you like to
reserve?
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Mr. J:

Clerk:

Mr. J:

Clerk:

Mr. J:

I’d like to reserve a single room for a weekend. Is that
possible?

Of course, sir. Would you like a room with a bath or
a shower, sir?

That makes no difference for me, but |1 need a room with
a nice view.

What is your telephone or e-mail, sir? We’ll get information
as soon as possible and let you know immediately. Is that all
right, sir?

That’s perfect. I’ll be waiting for your call.

11. Finish dialogue 4.

Dialogue 4

John: Hello, Peter!

Peter: John! How nice to see you! | haven't seen you for ages!

John: No, not since | left the Palace. It must be four years.

You're not still there, are you?

Peter: I'm the General Manager, actually.

John: Well, well! Congratulations!

Peter: Thank you. What are you doing here?

John: Oh, I'm still involved with hotels, sort of. I'm a partner in a
company that builds leisure facilities — swimming-pools, saunas,
tennis courts, that sort of thing. I can't interest you in a pool, can 1?

Peter: I'm afraid you're too late. We've already got one. Yes, we've made
quite a few changes since you were there. We built a large
extension a couple of years ago with a pool, fitness center, solarium,
and sauna. We've even opened a couple of tennis courts. It's a pity
we didn't know about you. We might have been able to give you
some business.

John: Well, I've only been there for a little over a year. But tell me, you
must be doing pretty well, then?

Peter: Yes, things are a lot better than they were four years ago, that's for
sure. You know there was a takeover about a year after you left?

John: Yes, | heard.

Peter: Well, they've put a lot of money into the hotel, and it really looks

great now. Our rooms are far more comfortable and we offer the
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best facilities in the area. So of course we can charge higher prices.
It's certainly paying off — occupancy rates are right up!

John: Well, it was about time. What about those old family rooms in the
annex?

Peter: Last year, we converted them into business apartments and a
business center.

John: Really? Good idea. A lot of hotels are going that way today.

Peter: You are quite right. And what about you, your business and your
family?

John:

12. Read Melissa’s letter and retell it using the past tense.

PARADISE HOTEL
Dear Kathy.

This sure isn't paradise! There are forty rooms in this hotel. Thirty-nine
of them are double rooms as husbands and wives are living in them.
That's right. I'm the only single person here!

There are lots of trees and flowers here. There is a very tall tree right
outside my door. There are four or five monkeys in the tree. Every
morning when | leave my single room, they throw leaves at me.

And breakfast, breakfast is bad. The loaves of bread are always stale. The
eggs are always cold. The coffee is awful. The strawberries are good,
though. | eat a lot of strawberries every day.

Lunch is bad. | have lunch at one. By then, the flowers in the vases are
almost dead. | think the meat, however, is still alive. There is the same
stale bread, the same awful coffee.

| spend my afternoon on the beach, but | don't swim. The water is very
dirty from an oil spill.

There is nothing to do at night. Kathy, I'll be home early on the eleventh ...
or maybe the tenth ... or even the ninth.

Love, Melissa.
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13. After an interesting but hard trip to the mountains you’ve
come back to your hotel. You find it necessary to have your things
washed and cleaned. Fill in this laundry card.

URGENT YES NO Received on

Delivered on

ORDER FOR LAUNDRY
Room Name
No.
Acrticle Price Acrticle Price

per piece per piece

LADIES GENTLEMEN
Cotton dress 2.- Shirt 1.-
Night dress 1.- Shirt starched 1.25
Brassiere 0.50 Underwear 0.50
Blouse 1.- Socks 0.20
Slip 0.50 Cotton jacket 1.75
Skirts 1.- Pajamas 1.25
Tights 0.20 Handkerchief 0.15
Pajamas 1.50 Scarf 0.50
Shawl 0.50 Pants 0.20
Gloves 0.50
Pressing
Evening dress 2.50 Day dress 1.-
Skirts 0.50 Trousers 1.25
Blouse 0.50 Suit 2.50
Jacket 1.25 Children day dress  0.75
Children pajamas 1.-
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HOTEL FACILITIES
14. Read information about three hotels in Pattaya, Thailand.

Camelot Hotel Pattaya

Location: The Camelot Pattaya is situated in the heart of Pattaya city,
putting you right in central position to reach all points of interest, such as
Walking Street, the entertainment areas, and the shopping areas for the best
local buys. It is only a ten-minute walk to the municipal beach.

Accommodation: 160 guest rooms all furnished with modern amenities
(air-conditioning, satellite TV, telephone, mini-bar service, shower & bath,
hair drier).

Facilities: two restaurants for both formal dining and light refreshments
at any time, a well-equipped conference room, a small swimming pool,
a snooker room, a kara-oke room, a beauty salon and a souvenir shop.

Pattaya Park Beach Resort

Pattaya Park Beach Resort is one resort hotel that is indeed perfect for a
family holiday. Its sprawling compound offers a host of activities for the
young and the old.

The hotel has at least three attractions that you won't find anywhere else in
Pattaya: the whirlpool in its large water park, the two revolving restaurants
in its 52" and 53" floors, and the thrilling tower jump and sky speed
shuttles.

Other facilities include banquet and conference rooms, a fitness center and
sauna, jogging track, a snooker room, and a shopping arcade.

The resort complex comprises two hotel buildings with 730 rooms all
furnished with air-conditioning, satellite TV, telephone, mini-bar, private
bathroom with bath tub a shower, hair drier (available on request), balcony
with sea/mountain view.

The hotel is located on Jomtien secluded beach (it's only a five-minute
drive to Pattaya centre).
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Royal Cliff Beach Resort

Location: The resort is located to the south of Pattaya on a headland
overlooking Royal Cliff Bay and the Gulf of Siam.

General information: A totally self-contained resort comprising 4 stylish
and individual hotels set in 64 acres of tropical parkland. Extensive leisure
and sports facilities. All rooms have a cardkey system, balcony, individual
air-conditioning, bath with shower, mini-bar, satellite TV, in-house
movies, IDD telephone and private room safe.

Royal CIiff Beach Hotel: 179 Superior Rooms, 355 Mini-Suites.
8 Executive Suites, 10 Theme Suites (1 and 2 bedrooms).

Located at the heart of the resort, it is ideal for package holiday makers
and slightly more budget-conscious travelers.

Royal CIiff Terrace: 64 Mini-Suites, 27 Family Suites (2 bedrooms).
The royal CIiff Terrace with its Beachfront location offers a relaxing
atmosphere and is a favorite with honeymoon couples and families.

Royal Cliff Grand: 209 Deluxe Rooms, 77 Grand Rooms, 15 Junior
Suites (1 bedroom), 10 Regency Suites (2 bedrooms), 1 Royal Suites
(3 bedrooms).

The elegant Royal Cliff Grand was opened with conference and incentive
market in mind and provides what the experienced leisure or business
traveler could wish for.

Royal Wing: 84 Executive Suites, 2 Presidential Suites (3 bedrooms).

Set apart from the rest of the resort with its own large private pool and
beautiful gardens, the exclusive all-suites Royal Wing offers the highest
standards of personalized service.

Dining and Entertainment 9 restaurants and 4 bars.

Sports and Leisure: 3 swimming pools, 2 children’s pools, Jacuzzi,
6 floodlit tennis courts, water sports available on the beach, 3-hole practice
golf course and 10 excellent 18-27 hole golf courses nearby, Baan Plai
Thai traditional massage, beauty salon, shopping arcade, children’s
playground, sauna/steam room, table tennis, fitness center, resort
catamaran — regular bathing trips to the local islands.
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Services and Facilities: limousine service, 24-hour room service, business
center, 2 ballrooms accommodating up to 1500 pax, 15 meeting rooms for
20-100 pax, babysitting, florist counter, tour counter, laundry, dry cleaning
and pressing service, clinic, beach elevator.

15. Answer the questions.
Which hotel..

1. is situated on a headland to the south of Pattaya?
2. 1s located in the heart of Pattaya?

3. is located on Jomtien beach?

4. has a large water park?

5. has a kara-oke room?

6. offers regular bathing trips to the local islands?
7. provides hair driers on request?

8. offers golf courses?

9. has two revolving restaurants?

10.has a beach elevator?

16. Which words go together according to the texts?

entertainment compound
modern track
sprawling beach
budget-conscious tennis courts
secluded areas
cardkey resort
jogging traveler
beachfront system
floodlit amenities
self-contained location

17. Give the English for:

yI00CTBa, CPEACTBA OOCITYKUBAHMUSI, TEPPUTOPHSI, CKOPOCTHOH JTU(T, OCBE-
IaeMbI KOPT, XMMYHCTKA, MpadedHasi, 00O0pyIOBaHHBIN, aBTOHOMHBIMH,
CHAOKEHHBINA BCEM HEOOXOIUMBIM.
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18. Work in pairs. Discuss the following:

— Which of the three hotels would you prefer to stay at? Why?
— What do you think is the worst thing about each hotel?
— What do you think is the best thing about each one?

19. Look at the hotel facilities and services below. Which of these
facilities or services would you expect to find ONLY in a deluxe

hotel?

robes and slippers
in-room

safe

car hire

sun beds

baby cots
toiletries

indoor pool
squash courts

live entertainment
gift shop

disco

internet café

24-hour room
service
shaver outlet
currency
exchange
beach towels
kids' club
premium bath
essentials
water slides
trouser press
daily
housekeeping
floodlit tennis
courts

casino

doctor on call

IDD telephone
ceiling fan
archery
horse-riding
nurse /
babysitting
video library
twice-daily maid
service
non-allergenic
linen

shuttle service
tea/coffee-making
facilities

butler service
complimentary
transfer

internet/e-mail
access through
in-room TV
multilingual
resort TV
information
facilities for
handicapped
guests

20. Discuss the following.

What do you expect from a good hotel? What is the most important for you:
a) facilities;  b) location;  c) price;  d) service?

21. GRAMMAR FOCUS. Comparisons. Compare information
about the Pattaya Park Beach Resort, the Camelot and the Royal
CIliff Beach Resort in Pattaya and answer the questions.

1.Which hotel is the largest?
2.Which hotel is the most luxurious?
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3.Which hotel has the widest choice of restaurants?
4.\Which hotel has the fewest rooms?
5.Which hotel is the tallest?

22. True or false?

1.The Camelot is larger than the Pattaya Park Beach Resort.

2.The Royal CIiff Beach Resort is farther from the beach than the
Camelot.

3.The Pattaya Park has better facilities than the Camelot.

4.The Royal Wing offers higher standards of service than the Royal
Cliff Terrace.

5.Sports and leisure facilities at the Royal Cliff Beach Resort are more
extensive than at the Pattaya Park.

23. Study the following file and answer the questions below.

Fame Hotel | White Rose Hotel Carlton Hotel
Singles 55 37 10
Doubles 32 19 5
Twins 59 40 21
Rack Rate $50 $48.50 $45
Full Board $72.50 $67.75 $65
Group discount 15% 15% 20%

1. Does the Fame have fewer singles than twins?

2. Is the discount in the White Rose as high as in the Carlton?
3. Is the Carlton's rack rate less expensive than the Fame's?
4.Which is the biggest hotel?

24. Now use the file to make ten more questions comparing the
information about the hotels.

25. Role-play. Hotel Grading. Work in groups.

Step 1. Each group chooses one country and discusses the standards and
facilities one/two/three/four/five-star hotels in this country.
Prepare a report! hotel rating system in this country (in your city).

Step 2. Submit your reports to the class and discuss the difference in
standard facilities in different locations.
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26. Translate into English.

1. B orene umeercs cnenuanibHOE 000PY/I0BAHUE 151 MHBAJIUJIOB.

2. Jlns TpyAHBIX AETEH MPEeIOCTaBIISIOTCS AETCKUE KPOBATKH.

3. Hamr otens npensaraer OecriaTHbIN TpaHncdep s TOCTEN OTes.

4. Bo Bcex HOMepax HMEIOTCS KOHJUILHUOHEP, TelePOH C MNpSAMbIM
BBIXOJIOM Ha MEXKIYHAPOJHBIE JIMHHUH, CIyTHUKOBOE TEJIEBUJICHUE,
MUHU-0ap, BaHHasg KOMHATa CO BCEMHU TYyaJETHBIMH MPUHAIJIEKHOC-
TAMH, (eH (10 3ampocy).

5. B caMmpIX pOCKOIIHBIX OTENSIX yOOpKa HOMEpa MPOBOJUTCS 2 pasa
B JICHb.

6. YcinoBus oTIibIxa B 3TOM TPEX3BE3A0UYHOM OTENE XYXKE, YEM B UEThIPEX-
3BE3/I0YHOM, KOTOPBIA MMeeT OoJblle 0apoB, pecTOpaHOB, OACCEHOB
Y OCBEIIAEMbIX TECHHUCHBIX KOPTOB.

7. Xanatrbl ¥ TallOYKH MPEAJIaraloTcsi TOJIbKO B HOMEPAX «IHOKC)», KOTOPHIE
CTOSIT IOPOXKE.

8. Ham xypopTHBI OTeIh MOJHOCTHIO aBTOHOMEH. Ha orpomMHO# Tep-
PUTOpPUU OTEJST UMEETCS BCe HEO0OXOIUMOE JJIsl MPEKPACHOTO OTAbIXa
Y 3aHATHM CIIOPTOM.

Texts for reading

ACCOMMODATION
THE AFFORDABLE ALTERNATIVES
Text 1

Britain boasts of the best hotels in the world. They are great if you
want, and can afford, the luxury touch. But for a place to rest the head
that's British through and through and which won't break the bank, here are
some suggestions from the wide variety available.

For more information on any form of accommodation contact
the organizations direct or see any Tourist Informaation Center (TIC).
All TICs have information on local accommodation and many provide
a booking service to personal callers for a small fee. TICs offering the
Book-Bed-Ahead scheme (known as 'The Bed Booking Service' in Wales)
can make a provisional reservation for you at any town, which has a center
operating the scheme.

YOUTH HOSTELS

There are youth hostels in all the best parts of Britain: cities, National
Parks, towns, countryside and coastal resorts. All provide inexpensive
accommodation, usually in dormitories. The meals are very good value:
from £4 for a two-course evening meal (with vegetarian option) and £2.70
for breakfast. You can self-cater if you prefer.
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If you are the member of the Youth Hostels Association your card is
valid at any British youth hostel. If you are not a member, you can buy an
International Hostelling Card or individual «welcome stamps» (one per
night) when you arrive. Maximum price £9.50. All prices quoted were
correct for 1997,

To book, either write to the youth hostel of your choice enclosing
a Eurocheque for payment or send a fax quoting Visa/Mastercard details.
Credit card bookings are also accepted by telephone. There is a central
telephone number for all seven London youth hostels (0171) 248 6547.
You can also book them at the main TICs in London (at Victoria Station,
Heathrow and Liverpool Street). London youth hostels provide discounts
on attractions, theatre booking, currency exchange, travel tickets, onward
booking and are open 24 hours a day.

There is an onward booking service between major youth hostels in
Britain, throughout Europe and from key city youth hostels in North
America, Australia and Japan. For further information:

YHA National Office (England and Wales), Trevelyan House, 8 St.
Stephen's Hill, St. Albans, Hertfordshire AL1 2DY, Tel: (01727)
855215. Fax: (01727) 844126. Or you can e-mail:
YHACustomerServices@compuserve.com

YHANI National Office (Northern Ireland), 22 Donegall Road, Belfast
BT12 5JN. Tel: (1232) 324733. Fax: (01232) 439699.

SYNA National Office (Scotland), 7 Glebe Crescent, Stirling FK82JA,
Tel: (01786)451181. Fax: (01786)450198.

There are also hostels run by the Young Men's and] Young Women's
Christian Associations (YMCA and' YWCA). For more information,
chaps should contact: National Council of YMCA, 640 Forest Road.

Activities

1. Translate the text above and the following texts into Russian.
2. Choose the correct answers based on the content of Text 1.

a) What country boasts some of the best hotels in the world? (France,
Australia, America, Great Britain);

b) Where are the youth hostels situated? (towns, mountains, National
Parks, coastal resorts);

c) How much does a two-course evening meal cost? (£ 1, £2.50, £3, £4);
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d) What should one do in order to book a youth hostel? (to write
a letter to the youth hostel, to send a fax without any details, just to make a
telephone call, to book at the post office);

e) What discounts are provided by youth hostels? (disco clubs, pubs,
casinos, currency exchange).

BED AND BREAKFAST
Text 2

B&B accommodation offers a room in a private home and, usually,
the biggest and best breakfast you ever had. It is excellent value for money,
but you should not expect all the facilities of a hotel. Your BTA office can
give you details of the excellent B&B guides available. Local TIC will
have lists of bed and breakfast accommodation in their area and can also
book the accommodation for you.

HOME AWAY FROM HOME

Many British families offer home-stay accommodation in their homes
to overseas visitors. Here visitors are considered as paying guests rather
than clients. This type of accommodation gives you the opportunity to
sample the British way of life. Contact BTA offices for a copy of Britain:
Bed and Breakfast 1998 which lists some home-stay agencies.

UNDER CANVAS

For nature-lovers whose ideal accommodation is under canvas
(and especially if you are visiting Britain in the summer!), the Forestry
Commission operates forest camp parks in Britain's seven Forest Parks
and the New Forest. Some offer reduced rates for youth groups.
Make enquiries well in advance of your intended visit. Contact: The
Forestry Commission, 231 Corstorphine Road, Edinburgh EH 12 7 AT
(Tel: 0131-334 0303. Fax: 0131-334 3047).

Camping in the rural areas of Britain is often possible on farmland
with the farmer's permission. Larger caravan and camping parks, generally
for touring caravans, often have a section for campers. Many of these
parks have facilities such as swimming pools, games rooms, tennis courts
and TV.

The indispensable guide, Where to Stay: Camping and Caravan
Parks in Britain, is available free from BTA offices. The Camping and
Caravanning Club, Greenfields House, Westwood Way, Coventry CV4
8JH, Tel: (01203) 694995, operates a section specifically for cycle campers
or those using lightweight equipment.
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STAY ON CAMPUS

Accommodation in universities and colleges is excellent value for
money and offers a choice of many campus locations. This type of
accommodation is particularly good for groups. Classrooms, meeting
rooms and sports facilities are also available. The accommodation is
mainly in single bedrooms and is available during academic vacation
periods: June-September, Easter (3 weeks) and, at some universities,
Christmas (3 weeks).

Some universities offer these facilities all year round.
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Part 2. Restaurants

Read the text and translate it. While reading try and find answers to
these questions:

1. What is the best time for visiting restaurants?

2. What is the main criterion for you when choosing a restaurant?

3. Do you have any favourite restaurant in your city?

10 Restaurants in London

Welcome to the Time Out EAT List. The best restaurants in London,
handpicked by local food editor, are for your attention. Places that, yes,
have great food, but more importantly will also guarantee you a good time.
They might have a killer soundtrack, a cool room, or just really kick-ass
service. Or dishes that go beyond excellent but make you smile, too. And
all at the right price. Which doesn’t necessarily mean cheap, but definitely
means value for money. In short, the best restaurants, at every price point,
across London.

Restaurant name: Bright

Food: Contemporary Global

Location: Hackney

Price: Mid-range

When to go: when you’re bored of all other food.
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What to have: the menu changes daily, but plates which embrace carbs
are especially strong: look out for the likes of home-made goujeres, herby
pizzette or plates of pasta. Not forgetting that white bread sarnie, with
katsu chicken inside.

Eating at Bright is a little like eating in a high-ceilinged, metal-
framed glass box, but that’s a good thing: there’s less to distract you from
the food. Which is a brilliant bizarre mix of eclectic, modernist small
plates. The compact menu changes daily, but is generally an eclectic
mix of modernish small plates: look out for the signature chicken katsu
sarnie (a crusts-cut-off white bread number, in dainty quarters), slices of
artisanal charcuterie, dinky plates of off-the-clock pasta, plus inventive
plates of fish, meat or veg (grilled radicchio with preserved cherries,
say; or mussels with curry leaves in a smoked mackerel broth). Best of all:
you can book.

Restaurant name: Hawksmoor Seven Dials

Food: British

Location: Seven Dials

Price: Expensive

When to go: When your carnal urges will only be satisfied by something
big and bloody.

What to have: A small steak — because the large ones would feed a family
of cheetahs, and you need to save room for sensational sides and
old-school desserts.
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The original Hawksmoor in Spitalfields is a great bar and grill -
but this newer branch is a truly sensational one. The entrance is a bit
hidden, despite the Covent Garden location, but once you’re inside you see
it’s a real beauty of a basement bar and dining room, which looks as if it’s
been there for at least a century — in fact, it only opened as a restaurant at
the end of 2010. The meat is of better quality, and better cooked, than
at many more expensive Mayfair steak restaurants. That’s not to say that
Hawksmoor is cheap, of course, but dining here is an experience that every
omnivore should have at least once.

Restaurant name: Jugemu

Food: Japanese

Location: Soho

Price: Mid-range

When to go: When you’re craving some fabulously fresh Japanese finger
food.

What to have: No contest. It has to be the temaki rolls, fresh from the
chef’s fair hand with the nori wrapping still crisp.

As Japanese restaurants go, Jugemu is rather humble and relaxed —
the kind of place where you have to pencil in your order on a basic paper
menu. No matter, the food here is a class apart, from the sushi and sashimi
to warm street-food snacks and cold plates such as bonito-flecked tomatoes
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In a soupy wasabi/soy dressing. Ultimately, however, we would sell our
souls for just one of their incomparable temaki hand rolls — even though
these are only available at the counter.

Restaurant name: Luca

Food: Fusion

Location: Clerkenwell

Price: Expensive

When to go: When you want upscale Italian comfort food with the cool
factor that those Knightsbridge and Mayfair old-timers lack.

What to have: Start with a round of gossamer-light, superbly crisp
parmesan fries for the table (and one of Campari sodas).

For their follow-up to the highly acclaimed Clove Club, lIsaac
McHale and co have, happily, not succumbed to Difficult Second Album
Syndrome. Luca is a looker — all understated glamour with the whisper
of money swaying its beautiful drapes — and its concept of ‘British
ingredients through an Italian lens’ is a clever continuation of the cooking
that made its sibling such a success, without the set menu format. This
Is fancy but approachable food: bruschetta eschews tomatoes for cream-
baked spider crab; pasta is paired with pistachio pesto; and the tiramisu is
a game-changing trifle.
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Restaurant name: Xu

Food: Contemporary Asian

Location: Chinatown

Price: Mid-range

When to go: When you want some of that Bao magic, with a side order of
razzle-dazzle and minus the stomach-tightening queue (Xu takes
bookings).

What to have: The pancakes with bone-marrow-enriched beef shortrib
topped with potato crumb — an insanely good mash-up of Peking duck
pancakes and cottage pie.

The first thing anyone ever says about Xu is that “it’s from the people
behind Bao’. But Xu is an entirely different kettle of smoked eel. True, it’s
Taiwanese, but it’s a smart restaurant with a glam, vintage Taipei vibe.
Think waiters in black tie and upbeat jazz over the speakers, plus
a dedicated ‘tea bar’ and semi-private mahjong tables. The food is
sensational (don’t miss the chilli egg-drop crab) and the bill, given the
quality, will be affordable. Best of all, you can actually book.
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Restaurant name: Nest

Food: British

Location: Hackney

Price: Mid-range

When to go: You need to commit and plan ahead, but the rewards are
immense.

What to have: Seven plates. No choice. Always interesting. Perhaps
venison Wellington with a pear concealed inside it — or fermented cabbage
and mint (from the separate veggie menu).

Three pals. One teeny Hackney restaurant. A seven-course no-choice
menu (eight if you count bread, which you should, because it’s delicious),
all created from a single meat. Result? Something special. Nest’s focus is
on using on one animal at a time (the meat changes every six weeks or so).
There’s less waste. It’s more sustainable. Oh, and did we mention the
cooking is terrific, too? They get plus points for the atmospheric Paris
bistro via Hackney vibe and the enthusiasm of the small team. Nest is
simply charming.
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ONeKTPOHHbIN apxuB YITITY

Restaurant name: Snaps & Rye

Food: Danish

Location: Ladbroke Grove

Price: Affordable

When to go: During the day for the best open-face Danish sandwiches in
London, at night for exquisite Nordic restaurant dishes.

What to have: Open sarnies and pastries by day (try the divine ‘bread
and butter pud’ made out of Danish pastries); whatever you’re given at
night. Expect light, high-precision cooking with a focus on cured, smoked
and spankingly fresh fish that will make you feel like 6,750,000 krone
(approx. $1m).

Kell and Jacqueline Skott are a daring duo. Struggling to recruit
stylists for their second hair salon, they chanced upon a government
initiative allowing A3 retail spaces to be converted to Al restaurants for
two years without planning. They had long dreamed of running a Danish
café (she’s British, he’s a Dane). So, they called their lawyer on the
Wednesday, agreed on the Thursday, told staff on the Friday and partied
on the Saturday. Initially daytime only, they later took on Tania Steytler,
a Cornish chef so exceptionally skilled, her £35 no-choice Friday night
menu is now available from Thursdays to Saturdays, thanks to local
demand.
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ONeKTPOoHHbIN apxuB YITITY

Restaurant name: Roganic

Food: Contemporary European

Location:Marylebone

Price: Blow-out

When to go: For lunch (Tuesday to Saturday) or a weekday dinner
(Tuesday to Thursday), both of which offer less weepingly expensive ways
to eat here.

What to have: Whatever you’re given. It’s a tasting menu (and set lunch)
kind of place. But don’t panic: the food is beautiful, so you’re in safe
hands.

If nothing else, the Roganic crew deserve an award for making this
once-awkward site on Marylebone’s Blandford Street, formerly home
to L’autre Pied, into a place of cool, calm loveliness. On the whole,
the food — from star chef Simon Rogan — is stunning. This is a tasting-
menu-only kind of a place (with long or short options, plus a much
speedier set business lunch that’s also a steal). And we especially like the
service: the GM is a delight.
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Restaurant name: Santo Remedio

Food: Mexican

Location: Borough and London Bridge

Price: Mid-range

When to go: When you’ve out in a group and you want a step up from
tapas.

What to have: Small plates, snacks and sides. But save space for the lamb
cutlets, too.

Forget everything we ever said about the first Santo Remedio. The
born-again-version of the Mexican restaurant, now moved from Shoreditch
to south of the river (opposite the Unicorn Theatre on Borough’s Tooley
St), is an absolute slam-dunk. A homely, gorgeous-to-look-at space, with
wonderful staff and terrific cooking, it’s arguably the best Mexican in
London. Do not miss the quesadilla or the guacamole. Grasshoppers
optional!
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Restaurant name: Malibu Kitchen at The Ned

Food: American

Location: Bank

Price: Expensive

When to go: When you’ve over-indulged and want to dine out guilt-free
(or pretend you’re a West Coast celebrity being interviewed over lunch).
What to have: Escape your comfort zone with some of the wackier menu
items: the “‘forbidden’ rice bowl and the roast cauliflower steak are both
memorable in a good way.

[t " NUARRLE 5 -

The Ned is one of those London arrivals that you just have to visit,
if only to gawk at the staggeringly beautiful, no-expense-spared design
job that has transformed the ground floor of the hotel — a former banking
hall — into nine separate restaurants. This light-filled offering serves up
a flavour-packed, Cali-style clean-eating menu, with dishes that are
mostly suitable for veggies and vegans; the rest is a blend of on-trend
imports (hello, poke) and cleaned-up classics such as a gourmet burger in
a potato bun.
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VOCABULARY FOCUS

1. Match each word on the left with the correct definition on the right:

1) fusion a) a food that is used with other foods in the preparation
of a particular dish

2) service b) someone who is paying to stay at a hotel or eat
in a restaurant

3) price c) a person who does not eat or use any animal products,

such as meat, fish, eggs, cheese, or leather
4) ingredient d) a skilled and trained cook who works in a hotel or
restaurant, especially the most important cook

5) guest e) a combination of separate qualities or ideas

6) chef f) the amount of money that you must pay in order to
buy something

7) vegan g) the act of dealing with customers in a shop, restaurant,
or hotel by taking their orders, showing or selling them
goods, etc.

2. Match each word or phrase on the left with the correct equivalent
on the right:

1) contemporary a) J1aKOMCTBO, I€JTUKATEC, U3BICK
2) to embrace  b) u3zoOperareabHbII

3) carbs C) BCCSIAHBIM

4) dainty d) ymeprmii

5) inventive €) COBPEeMEHHBII, MOJICPHUCTCKUH, YIbTPACOBPEMEHHBIM
6) carnal f) BEICOKOKTaCCHBII

7) omnivore g) colepIkaHHE YIIIEBOJIOB

8) upscale h) mararomnuiics, KOaeOIIOIIUIACS

9) succumbed 1) TuTOTCKMIA, YYBCTBEHHBIH, TEICCHBIN

10) swaying J) oXBaThIBaTh, 00BATH, OXBATUTH

3. Match the synonyms:

1) value a) new, clean

2) look out b) exceptional, exclusive, particular,
3) save c) contented, pleased, delighted

4) satisfied d) paying attention and being careful
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5) basement e) shy, modest

6) fresh f) accessible, obtainable
7) humble g) fantasy, imagination
8) available h) floor

9) special 1) costs, expenses

10) fancy J) preserving and saving

4. Match the antonyms:

1) cheap a) poor, inferior

2) excellent b) commemoration

3) bored c) unoriginal

4) forgetting d) expensive, valueable
5) original e) interested, excited

COMPREHENSION

5. Say whether the following statements are true or false. Comment on
the true statements and correct the false ones.

1. Nest’s focus is on using on several types of animal at a time (the meat
changes every six weeks or so).

2. The food in Hawksmoor Seven Dials restaurant is very cheap

3. The entrance to Hawksmoor Seven Dials is a bit hidden, despite the
Covent Garden location.

4. Eating at Bright is a little like eating in a high-ceilinged, metal-framed
glass box, but that’s not a good thing: there’s less to distract you from the
food.

5. The meat is of better quality, and better cooked, than at many more
expensive Mayfair steak restaurants.

6. Complete the sentences using proper words and phrases from the
list below.

1. You should order small steak, because the large ones would a

family of cheetahs.

2. It is a homely restaurant, gorgeous-to-look-at space, with wonderful
and terrific
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3. True, it’s Taiwanese, but it’s a restaurant with a glam,
Taipei vibe.

4. The compact menu changes :

5. The food is and the bill, given the quality, will

be affordable.

(smart, sensational, daily, staff, cooking, feed, vintage).

HOW TO LAY A COVER

(Kak cepBupoBaTh CTOJI)
1. Read and translate.

When you lay a cover you need the following cutlery and tableware:
e main knife and fork,
e S0Up Spoon,
e side plate,
e side knife,
e glassware,
e napkin,

Rules of setting a table:

e Put the cutlery, crockery and glasses on the table before the guests
come.

e Wipe and polish all cutlery and glassware before you put them on
the table.

e Put the main knife and fork 1 cm from the edge of the table.
e Put the side plates at the left side.

e Put the side knives on the side plates.

e The blades of all knives must face left.

e Put the wine glasses in front of the main knife.

e Put a folded napkin in the center of the plate or the right side of the
cutlery.

e A vase for flowers, cruets-sets and an ashtray are in the center of the
table.
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Vocabulary notes

cutlery HOKH, JIOKKH, BUJIKU

tableware puOOPHI IJIs1 CEPBUPOBKH CTOJIA

glassware CTEKJISTHHAA 1Mocy/ia (CTaKaHbl, PIOMKHU, OOKAaJIbI)
crockery nocyzaa u3 (pasica (Tapenku, Jaiikuy, OJIro/Ia U Mpoy.)
folded CIIOKEHHBIH

napkin casipeTka

at the left side cleBa
at the right side  cnpasa

edge Kpaii

blade Je3BUE

to wipe BBITHPATh

to polish MOJINPOBATH

tip KOHYHK
ashtray TIeTIeTbHATIA

to face left CMOTpPETH BJIEBO

cm=centimeter  canTuMeTp

CUTLERY

Large fork
Used as main fork or serving
fork

Large knife
Used as main knife

Small fork (dessert fork)
used as:

e entree fork

e salad fork

e dessert (or pudding) fork
o fruit fork

CTOJIOBBIE ITPUBOPBI

Boabuiasi (cepBUpPOBOYHAS) BUJIKA
VCIIOJIb3YETCS JJIs1 HAKJIAIBIBAHUS €]Ib

BoJbmoi (CTOJ0BBINH) HOXK
UCIIOJIB3YETCSl B KAYECTBE IJIaBHOTO HOXA

MaJienbKasi (1ecepTHas) BUWIKA
UCTIOJIB3YETCS IS

® 33aKyCOK

® CaJjaToB

® JieCepTOB (WM My IMHTOB)

e (pyKTOB
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Small knife used as: MaJjieHbKHii (lecepTHBIH) HOXK
UCIIOJIb3YETCs B KaYeCTBE:

e side knife ® JIOTIOJIHUTEIILHOTO HOXKA
(for buttering bread (s HamMa3bIBaHUS XJieba MaciioMm,
or spreading pate) HAIITETOM)

e entrée knife ® HOXa JIJIS 3aKyCOK

e cheese knife ® CBHIPHOI'O HOXKa

e fruit knife e (ppyKTOBOTO HOXKA

Steak knife with serrated edge Hozk a1t Msica ¢ 3a3yOpeHHBIM KpaeMm

Fish knife used for: PbIOHBII HOXK UCTIONB3YETCS IS
e fish ® pPBIOBI
e serving large items e 110/a4H OOJIBIINX KYCKOB
Fish fork PoiOHas BHIIKA

Large spoon used for serving Boabiiasi (CepBHPOBOYHAs) JIOKKA
UCIIOJIb3YETCS JIJIS TTOIa4YH OJTHO]T

Medium spoon used for Cpennsisi (1ecepTHasi) J0KKa
desserts or puddings UCIOJIL3YETCS IS JCCEPTOB WIIH
Y TUHTOB

Soup spoon CynoBas J0oxKKa
Small spoon (teaspoon) MauieHbKas (4aiiHast) JIOKKa
used for: UCTIONB3YETCs JIIS:

e tea and coffee e uyas, kode

e cocktails (e.g. fruit e KOKTeieh (Harpumep, GPyKTOBBIX

cocktails) KOKTEHJICH )
e ice cream ® MOPOKEHOI'O
e sugar spoon e caxapa
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TABLEWARE

Ne 1

Ne 2

Ne 3 @

Ne 4

Standard set of tableware
has:

1 Large plate (dinner plate)
Used for the main course

2 Middle-sized plate (side
plate)

Used as a side plate and also
for salads, cheese and fruit.

3 Small plate

Used for bread and rolls,
also for cheese, fruit and
cake.

CTOJIOBASA MOCYJA

Ne 5

Ne 6

v o B
ws N

B crangapTHbIil HA0Op CTOIOBOM
MIOCY/TbI BXOJIST:

0oJsiblIAsl (3AKYCOYHAS) TapeJiKa
UCIIOJIB3YETCs JJIs OCHOBHOTO OJTt0/1a

cpenHsisi (MaJjiasi 3aKycoOYHasn)
TapejKa

UCIIOJIb3YETCS KaK CEpPBHPOBOYHAS
TapesKa, a TAaKXkKe JIJIsl cajaToB, ChIpa

U (PpyKTOB
MaJjieHbKas (MUPOKKOBAasi) TapejKa

UCIIOJIB3YeTCs IS XJie0a, OyJIouek,
a TaKXe JJIA CbIpa, PPYKTOB U TOPTA
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4 Soup bowl CynmoBasi Yalika,

Used for cream soups B HEH MMO/IAI0T TYCTHIC CYIIBI
5 Consomme bowl and YalKa ¢ 0JIaueM 11 KOHCOMe
saucer CIIYKUT JJIS IToa49¥ OyIbOHOB

Used for clear soups

6 Large soup tureen 00JIbIIASH CYNHUIA
(with lid) (¢ kpBIIIKOIA)

[/ Tea or coffee cup and yaiinasi 1M KodeliHasi yamka
saucer ¢ OuroauemM

8 Salad bowl CaJIATHHUK

2. Answer the questions.

Do we set the table before the guests arrive?

What do we do with the cutlery, crockery and glassware before we put
them on the table?

Where do we put the main knife and fork?

Where do we put side plates?

Where do we put side knives?

Where do we put wine glasses?

Where do we put a folded napkin?

Where do we put flowers, cruets-sets and an ashtray?

T IR
o sl (>

An example of a cover with An example how to lay a round
no dessert cutlery. table for 6 persons.
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USEFUL INFORMATION

Table manners

1. Do not sit too far from the table or too close to it or do not put
elbows on the table.

2. Sit upright on a chair; do not bend over the plate.

3. If the dish is far from you ask the neighbor to pass it to you.

4. Take the napkin intended for individual use, unfold it and put it on
your laps. Do not wipe your lips with it, for this purpose it’s better to use
paper napkins. After the meal you can wipe your lips and fingers with it,
then, not folding, put it on the table.

5. Bread, cookies, lump sugar and fruit are taken with hand.

6. Take bread with hand and put it on your side plate. Bread is eaten
by small pieces. Tear them off over your plate.

7. Do not spread butter on the whole piece of bread. Tear off small
pieces and butter each of them. First put a piece of butter with a clean knife
on your plate and only then spread it on a slice of bread.

8. When caviar is served first put it on your plate, and then spread on
small pieces of bread.

9. Soup is eaten slowly and silently. If soup is very hot, don’t stir it
with a spoon; it is better to wait until it cools down. Having finished leave
the spoon on the plate.

10. Cold and hot fish dishes are eaten with the help of fish cutlery.

11. Meat dishes are eaten with a knife and fork. Hold the knife in your
right hand and the fork in the left. With the fork in your right hand you can
eat soft dishes — cutlets, omelets, etc., when the usage of knife is needless.

12. When you eat hot meat dishes do not cut the whole piece of meat
at once. Cut small-sized pieces, and then eat them with a fork. In this case
hot meat will not cool down fast.

13. Lobsters are eaten with a special fork.

3. Read and translate the dialogues.

DIALOGUE 1

Waiter: Good morning! What would you like for breakfast?

Guest: Well, I’ll have some bread and butter or some buttered toast, eggs

and bacon and cornflakes with milk.
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Waiter: What would you like, tea or coffee?

Guest: In the morning | prefer a cup of strong coffee.

Waiter: How many lumps of sugar do you take in your coffee? Do you
take milk with your coffee?

Guest: | usually take 2 lumps of sugar and have my coffee with milk.
Waiter: What else would you like to order?

Guest: You see, | didn’t want to take a substantial breakfast but today
I’d like to taste your sandwiches with cheese. | see you have sandwiches
with cheese on the menu. What kind of cheese is that?

Waiter: Any kind you like. We have sharp, piquant cheese — Roquefort
and Cheddar, mellow cheeses — Swiss and Cheshire, and soft cheeses —
Edam, Camembert and Brie.

DIALOGUE 2

1% Guest: Let’s call a waiter and make the orders.

Waiter: What can | do for you?

1% Guest: Breakfast for two, please.

Waiter: What would you like for breakfast? Today we’ve got a big choice
of dishes.

1% Guest: Will you bring us something substantial to your taste?

Waiter: Here is the menu. Make your choice, please.

1% Guest: I’d rather have pancakes, bacon and eggs and a cup of coffee.
Waiter: How would you like your coffee?

1% Guest: Not very strong and put two lumps of sugar in it, please.

Waiter (to the second guest): What would you like for breakfast?

2" Guest: I'd like fried eggs, meat pate and toasts with marmalade. Then
bring me a fruit salad and some fruit juice, please.

Waiter: What juice would you like?

2" Guest: Orange juice, please.

Waiter: Anything else?

2" Guest: No, that’s all.

Waiter: Just a minute, it won’t take long.

(After the breakfast)

1% Guest: How much do we pay?

Waiter: Here is your bill, please.

1" Guest (paying for the breakfast): Here you are. Keep the change,
please.

Waiter: Thank you, sir! Come again, please.
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Vocabulary notes:

meat paté MSICHOH TaIlITeT
sharp OCTPBIH

pigquant MTUKAHTHBIN
Roquefort CBIp poKdOp
Cheddar CBIp Ueaaep

mellow CIENbIN, 3peTbIii
Swiss IIBEUIIAPCKUI CHIP
Chesire COPT TBEPJIOTO ChIpa
soft MSITKUH

Edam COPT TOJUTAHJICKOTO ChIpa D1am
Camembert ceip Kamam6Gep

Brie ceip bpu

4. Translate into English.

1. Yro 0wl Bel xotenu Ha 3aBTpak? Bor MeHio. BeiOupaiite, noxa-
JyHucTa.

2. Yto Brl Oynere nuth, yait win kode?

3. Kakoit kode Bol xoture? Crompko KycOUKkoB caxapa Brl kimagete
B Ko(e?

4. Yo eme Bpr xorenu ObI 3akasarh? Y HAc ceroaHs OOJIBIION
BBIOOD OJIOI.

5. S He xoTen 3aBTpakaTh IJIOTHO, HO CETOAHS s XOTea Obl MOMpO-
O00BaTh MSICHOM MaIITET.

6. VY Hac cerojHs ecTb SMYHMIIA C OEKOHOM U TOCTBI C MapMeEIaI0M.

7. IlpunecuTe MHE SIMYHUILY C OEKOHOM, MSICHOM mMallITeT U Ky-
KYpY3HBIE XJIOMbSI C MOJIOKOM.

8. CKOJBKO 1 JOJKEH IUIATUTH?

9. Bort Bai cuer, nmoxanyicra.

10. OcraBwTe cebe crauy, moKaryncra.

11. IlpuxoauTe CHOBA B HAIIl PECTOPAH.
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5. Stage the dialogue using the glossary.

GLOSSARY
apple s10J10KO melon
apricot abpukoc milk
ash-tray TIeTICITbHATIA mineral water
bacon OeKoH mushrooms
banana OaHaH mustard
beans 000BI mustard-pot
beef TOBSIIUHA mutton
beefsteak oudrexc napkin
beer ITUBO onion
beet CBEKJIa orange
biscuit TICYCHBE oysters
broth MSICHOU OyJIbOH pastry
brown bread uyepnsIii x71€0 pea
Brussels Oproccenbckas peach
sprouts Kalrycra
bun Oymnouka pear
cabbage Karycra pepper
cabbage soup mu pepper-pot
cake KEKC, TOPT, perch
ITUPOKHOE
candy KOH(QETHI, cacTu | pie
carrot MOPKOBB pike
cauliflower  uBernas xamycra | pike-perch
caviar uKpa pineapple
cheese CBIp plate
cherry BUIITHS plum
chicken soup kypuHbIii cyn pomegranate
chicken [{BIIUIEHOK, pork
Kypuua
chocolate IIOKOJIaT porridge
chop (cutlet) orbuBHas koTiera | potage
(thick soup)
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TIBIHS

MOJIOKO

MUHEpajIbHas BOJA

TpHUOBI

ropuuia

TOpYUYHUIIA

OapaHuHa

candeTka

YK

amnenbCUH

YCTPHIIBI

KOHJUTEPCKUE
U3JIEITUS
(eueHsbe,
MTUPOKHOE)

ropox

MIEPCUK

rpyma
nepetl
nepeyHuIla
OKYHb

MUPOT
ryKa
CyllaK
aHaHac
Tapenka
CIIMBA
rpaHaT
CBUHUHA

KUJIKas OBCAHAS
Karma

CYII-IIIOpPE, TYCTOU
cyn



clear soup

cocoa
coffee
consommeé
(thin soup)
cranberry
cream
crockery

china

cruet-stand
cup and

saucer
currant
decanter
dish

duck

€gg
fancy cake

fish salad
fork
frankfurters
French beans
garlic

glass

goose
gooseberry

grapes
ham
hamburger

herring

OyJbOH

Kakao
Kode
KUIKUHU CYTI

KITFOKBa

CIIMBKH

nocy/ia
(dasHCOBAs)

mocyjia
(dbappoposast)

CYJIOK JIJISl CTICITUH

yaIka ¢ 0JroaIeM

CMOPOJIMHA
rpaduH
OJIFO 10

yTKa
ANO
MAPOKHOE C
KpeMoOM
PBIOHBIN canaT
BUJIKA
COCHUCKH
dacoib
YECHOK
CTaKaH
TyCh
KPBI)KOBHUK

BHHOTI'pana
BCTUYHHA

pyOJIeHBI
[ITHUTIETH
CeJb/Ib

potato soup

pudding
rabbit
raspberry

roasted meat
roll
salmon

salt

salt-cellar
sausage

smoked fish
soup
sour cream

spoon
stewed fruit
stewed meat

strawberry
sturgeon
sugar
sugar-basin
table-cloth

tangerine
tart

tea
toast

tomato

turkey
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KapTodeIbHbIN
cyn

Iy AUHT

KPOJIHUK

MajuHa

AKAPEHOE MSICO
OyJouka
JIOCOCHHA, CéMTa

COJIb

COJIOHKA
Kostbaca

Komm4yeHas prida

cym

CMeTaHa, KACIIOe
MOJIOKO

JIOKKa

KOMITOT

TYIICHOE MSICO

KIIyOHHMKa
OceTpuHa
caxap
caxapHuIa
CKaTepTh

MaHJIapUH

TOPT, OTKPBITHIN
UPOT

yau

TOCT,
IOPKAPEHHBIN
XJ1e0

TIOMUJIOP

HHAEHKA



honey Mes veal TEJIATHHA
hot dogs COCHUCKH vegetable soup  oBowHOM cyn
B OyJIOUuKe
ice-cream MOPOKEHOE vinegar YKCYC
jam BapeHbe water melon apOy3
knife HOX white bread OeIbIit XJ1e0
lemon JIAMOH wine BUHO
lettuce cayat (3eJICHbIN) wine-glass pIOMKa, OOKa
lobster omap
macaroni MaKapOHBI
meat salad MSICHOM cajaT
meat MSICO
THE MENU

The word menu means:

* The dishes served in this restaurant.

* The list of dishes and wines. It is usually printed in the form of a card and
each guest receives a copy of the menu. In popular restaurants there are
one or two big menus on blackboards.

The structure of the menu.

The classical French menu has more than twelve courses. Modern menus
usually have:

* appetizers or snacks,

* S0Ups,

* entrees,

* main Courses,

* desserts.

Many restaurants call the first three courses «starters».

1. Appetizers can be hors-d'oeuvres, pates, or natural oysters. These dishes
are usually cold. They stimulate the appetite and are served at the
beginning of the meal.

2. Soups may be thick potage or thin consomme. Soups are usually served
hot, but canbe served cold.

3.The entree in the classical French menu is a course served between the
fish and the main meat courses. In the modern menu it can be seafood
dishes, salads, small fried sausages or fish.
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4.The main course is the most substantial course of the meal. Guests
usually choose their main courses first and then select other courses. When
chefs design menus, they usually start with the main course and then plan
the other courses.

5.Dessert is the sweet course at the end of a meal or before coffee.
In Britain it can be fruit and nuts, or a pudding. Coffee can be served with
chocolates, biscuits or fruits.

VOCABULARY NOTES

list cimcoxk

to receive [ri'si:v] moay4yath
course nepemMeHa 0Jro1
hors-d’oeuvre 3akycka
entree ropsiyasi 3aKycka
main courses BTopbie (OCHOBHBIE) OJIFOAa
dessert necepr

pate mamrer

OySters ycrpuiisl

potage cymn-mrope
CONSOMME KUIAKUU CYTl
hot ropstamii

cold xomoanHbIit

6. Answer the questions.

1. How many courses are there in a modern menu?
2.What are starters?

3.When are the appetizers served?

4.What kinds of soups do you know?

5.When are the entrees served?

6.What is the main course?

7.What is dessert? What can be served for dessert?
8.When is coffee served?

7. Translate into English.
1. Kaxxaplil rOCTh MOJIy4aeT Hale4aTaHHYI0 KOIHUIO MEHIO.

2.CoBpeMeHHBIE MEHIO OOBIYHO UMEIOT 5 TIepeMeH OJTIOI.
3.3aKyCKH CTUMYJIUPYIOT alTleTUT ¥ MOJAI0TCS B HAYaJIe eJIbl.
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4.Cymbl MOTYT OBITh TYCTBIMH WJIH KUJIKUMHU.

5.Cy1mbl 00BIYHO MOJAIOTCS TOPSTYMMH, HO MOTYT MTOJaBaThCS XOJIOTHBIMHU.
6.1'ocTi 00BIYHO BHIOMPAIOT CHAYaja OCHOBHBIE OJIIO/IA.

7.lecept nmonaercs B KoHIle oOena nepen kode.

8.Kode moxer rmogaBatbes ¢ KOHPETAMU WU THPOKHBIMHU.

THE MENU OF THE FIRST CLASS RESTAURANT

(ITpumepHOE MEHIO MEPBOKIACCHOTO PECTOpaHA)

Starters (3akyckn)

Starter = appetizer = snack = hors-d'oeuvre [0:'d3:vr] 3akycku

FISH SNACKS

a strip of fish (a piece of fish on a roll with fried onions) kycok psIObI
C JKapEHBIM JIYKOM Ha OyJIOouKe

cod liver nedens Tpecku

crabs kpaObl

fish assorted ( fish assorts) pei6HOE accoptu

herring and vegetables cenenka ¢ oBomamu

sturgeon in aspic (sturgeon in jelly) sanmuBHas ocerprHa

lobsters omapbr

pike-perch cynak

marinated herring mapuHoBaHHas cenenka

oysters ycrpuiisl

pressed caviar narocHas ukpa

red caviar kpacHas MKpa

salmon cemra

sardines in oil capaunel B Macite

squids kabMapsI

stuffed pike ¢papmmpoBanHas mryka

Cold meat snacks (MsicHbIe X0J10/JHbIE 3aKYCKH)

boiled tongue oTBapHoOii A3bIK

cold pork 6y>xennna

frankfurter cocucka

hamburger ramoyprep, OyTepOpo1 ¢ KOTIETOM
Cheeseburger un3oyprep, OyTepOpo1 ¢ ChIpoM
hot dog Oynouka ¢ ropsuei COCUCKOM M KETIYIIOM
jellied tongue 3anuBHOM SI3BIK
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liver pate meyeHOYHBIH MAITET

meat-jelly and horse-radish sauce mscHoi#t cTyeHb ¢ XpeHOM
patty neGosbIas MI0CKask KOTIETKA

sausage patty xosbdacka

Cold poultry snacks (xoJiomHble 3aKyCKH U3 NTHIbI)

cold-roast chicken xomnomnas sxapenas kypuia
cold-roast goose xo01HBIN KapEHBIN TYCh
cold-roast duck xomomHas >xapeHast yTka

Salads (canarbi)

cole slaw canar u3 Geoit KamycThl ¢ MAOHE30M

crab salad camar u3 kpaboB

French fries sxapenslii kapToderb-coIoMKa

green vegetable salad canaT u3 cBexxux oBorei

new potatoes salad canaT u3 Mmosogoro kaprodens

onion rings >kapeHble KOJICYKH PEIYaTOro JIyKa

Russian salad (vinaigrette) Bunerper

vegetable salad dressed with sour cream or mayonnaise oBoOIIHO#
cajar, 3anpaBJICHHbIA CMETAHOW WJIM MalOHE30M

tomato and cucumber salad canaTt u3 TOMHIOPOB U OTypIIOB

fish salad pe16OHBIH camar

Soups (cymbi)
chicken broth xypunstii 6ynpon
chicken cream soup mporepThlii KypHHBIH CYII
chicken noodle soup xypuHBIii CyII ¢ Tammoi
chicken vermicelli soup kypuHBIit Cyl ¢ BEepMHIIIETBIO
clear soup with croutons 6yibpoH ¢ TpeHKaMu
Milk Soup MoJIOYHBIH CyTT
mushroom soup rpubHoit cyn
oNnion SOUP JIyKOBBIN CYTI
pea-soup ropoxoBbIN CYyII
puree soup cym-mope
thick soup (potage) rycroii cyn
thin soup uakuii cyn
vegetable cream soup npoTepThIii cyn u3 oBoei
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Main course (BTopble 6.110/12)

FISH DISHES (PBIGHBIE BJIFO/IA)

boiled pike-perch orBaphoii cynak

broiled haddock »xapenas nukimna (Bug Tpecku)

fried clams sxapeHbie MOpCKHE PaKyIIKH

fried cod, pike-perch, bream xapensie Tpecka, cyaak, Jerl

fried scallops ['skolaps] sxapenbie Mopckue rpederiku

fried sea bass in white sauce >xapeHbIii MOpCKOI OKyHB B O€JIOM coyce

steamed sturgeon mapoBas oceTpuHa

MEAT DISHES (MSICHBIE BJIIOJIA)

beefsteak (steak) oudirexc

boiled tongue and green peas oTBapHO#i S3bIK C 3€JCHBIM TOPOIIKOM

burger kotiera U3 MOJIOTOTO Msica

chicken julienne xtonbeH U3 NTUIIE (CYT ¢ METKOHAPE3aHHBIMU OBOIIIAMHU
U MSICOM)

chop orOuBHas xoTiIeTa

Coquette kpokeTsl, prIOHBIC WIIH MSACHBIC KOTJIETKH C OBOIIIAMHU B COYCE

entrecote aHTpekoT, )kapKoe Ha peOphITKax

escalope sckasor, ToHKasI IJIACTHHA JKapEHOT0 Msca

grilled meat »xapeHoe Ha rpuie MsAco

kidneys in sauce mouku B coyce

liver in sour cream sauce reyeHb B CMETaHHOM COYCe

mutton chop 6apaHbst oTOUBHAs

pork chop cBuHas oTOuBHas

pot stewed meat TyieHoe MICO B TOPIIIOYKE

roast (broiled) meat »xapenoe msco

roast beef and vegetables skapkoe 13 roBSIIMHBI C OBOIIIAMHU

roast beef >xapenas ropsiuHa, pocTOM}

roast veal and vegetables sxapenas TelsITHHA C OBOLIAMHU

rump steak with mashed potato pommiTekc ¢ kapToeIbHBIM ITIOpe

veal chop tensubs oTOuBHas

veal fillet rensube drute

POULTRY (IITHUITA)

roast chicken sxapeHbliii LBITLICHOK
roast duck and apples sxapenas yTka ¢ s610kamu
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roast goose and sauerkraut >xapenslii rych ¢ KUCIOW KamycTOM
roast turkey with potatoes xapenas unaeiika ¢ kaprodeiem

DESSERT (JIECEPT)

for dessert na gecepr

vanilla ice cream BaHUJIBHOE MOPOKEHOE

pistachio ice cream ¢ucTamkoBoe MOPOKEHOE

nut opex

BEVERAGES (HAIIUTKMN)

SOFT DRINKS 06e3aikorojgbHbIe HAITUTKHA

beverage nanuTox

tea vaii

coffee xode

hot chocolate (cocoa) xakao
mineral water muHepaabHas Boia

Soda drinks: Coca Cola, Pepsi, Sprite, Fanta, Dr. Pepper, Seven Up

beer muBo

STRONG DRINKS
brandy 6penau
COgNAC KOHBAK
vodka Bojka
whiskey Bucku
Wine BUHO

8. Translate the menu of a luxury restaurant into English.

MEHIO

X0J0/IHbIE 0JI10/Ia U 3aKYCKH
Berunna

[TarocHas ukpa

KpacHas ukpa

Kanbemapsl

KpeseTku

OceTrpuHa 3anMBHAs
Cenenka c oBouiaMu
PriOHOE accopTu
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Cauat u3 kpaOoB

Canar u3 oBolieH

Cayat U3 CBEXXHUX OTypILOB
U TIOMUJIOPOB

CapauHbl B Maciie

Cewmra, Cynak 3aJuBHOM
dapimpoBaHHasl ykKa

CoIp pokdop



['opsuune 3aKyCKu
KpaOsl B coyce

[Touku B coyce

Pr16a B TOMaTHOM coyce

Cy1bl

bynboH ¢ sunom
bynboH ¢ rpeHKamu
bopi

KypuHsblii cy1 ¢ janmon
Cym-mirope u3 Kyp
Cyn-nrope u3 oBouien
KronbeH U3 Kypulbl

Bropeie ropsuue Oit0/1a
AHTPEKOT ¢ KapTodenem
budmrekc

budrekc ¢ JIykom u SUIom
Nupeiika sxapeHas

KotneTrsl 6apanbu OTOMBHBIE
Kotnersl cBUHBIE OTOMBHBIE
KoTnersl Tensuybu OTOMBHBIC
MsicHoe accopTu

OceTtpuHa rpujib

PowMinitekc ¢ kapToQeabHbIM MIOpe
CBUHMHA KapeHas ¢ KapTodeaeM
TenaruHa xapeHas ¢ KaptodeneM

birosia U3 NTUIIBI

Kypbl oTBapHBbI€ 110]T COyCOM
Kypuua xapenas

Nuperika xxapenas

['ychb xapeHslii ¢ KanmyCToO!
VTKa ¢ g610KaMu

baroga u3 oBoIIEH U SIUIT
SInuanna ¢ BETUYMHOU
OMJIET C BETYMHOM U CHIPOM
bimHuynku ¢ MsicoM
[{BeTHas kamycTa

3eNeHbId TOPOIIEK
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Crnaakue 0arona

[Ty iuHr

MopoxkeHoe ¢ opexaMmu
MopokeHOo€e BaHUIIbHOE
Mopoxenoe ppyKkTOoBOE
MopoxeHoe pucrankoBoe

[opsune HAanUTKU
Yaii ¢ TMMOHOM
Kode uepnsbiit
Kode co cnuBkamu
Kakao

Xo0J10JHbIC HAIUTKU
MuHepanbHas Boaa
ITuBo

Koxa-Komna

Ilericu

DpyKTOBBIE COKU

AJIKOTOJIbHBIE HAITUTKU
bpenaun

Konbsk

Bonka

Bucku

Buno

Konurepckue u3aeaus
[TupoxHbie

Kekc

ITeuenne

[Hloxkomang

Kondetst

DpvVyKTHBI
S010KHM
ATien1bCUHBI

Xnebd

benbiii x1€0
UepHsiit xi1€0
bynoukn



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:

* heating in a liquid (boiling, stewing)

* heating in fat or oil (frying and sautéing)

* heating in steam (steaming)

* 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.
Vegetables, 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.

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

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

Baking is dry cooking inside an oven. Bread, cakes, pastries, tarts and
biscuits are baked. Vegetables, especially potatoes, may also be cooked in
this way.
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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.
Vocabulary notes

heat treatment remosas
o0paboTka

edible crenoOHBIIH

raw ceIpou

way croco6

heat xap, Temno

heating narpeBanue

liquid *xuaKocTh

boiling Bapka, kunenue

stock peIOHBI WM MSICHOH OyITHOH

stewing mmTenpHOE TyIICHUE
B )KHJIKOCTH

frying o6xapuBanue B Mmacie

shallow nernybokuii, MeKuit

sauteing o0xapuBaHuE B KaCTPIOJIC
¢ 100aBJICHUEM MacJa IPH T0-
MEIINBaHUN

baking neuenwne, 3anekanve

steaming Bapka Ha mapy

roasting o6xapuBaHue B JyXOBKE
WIN Ha BepTelie

9. Answer the questions.

grilling oGxapuBaHue Ha OTKPHITOM
UCTOYHMKE Terula (Ha yIiisix Ha
TpUjIC U Jp.)

mixture cmech

simmering KuIleHne Ha MEIJICHHOM
OTHE

sugar syrup caxapHbIii CHPOII

OvVen rmeuka

deep-frying obGxapuBanue ¢ orpy-
’KEHHEM B KHUILAIIEEe MACIIO

doughnut monumnk

fritters Oirona, sxkapeHHbIC BO QpH-
TIOpe (C MOrpy’KEHNUEM B MacJIo)

surface moBepxHOCTh

suitable moaxonsmmii

roasting foil gpomwra mist sxapeHbs

{0 SpooN Over moauBare CBEPXY
KHPOM

melted fat Torutensrit xup

rapid OwIcTpBIT

charcoal nmpesecHslii yromn

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 doughnuts cooked?

10. Translate into English.

1. Tymenoe MscCO, BapeHbIE OBOLIM, XapeHas TOBSUHA, IeyeHas
KapTOIIKa, LBITIJIEHOK TPUib, KapeHHbIe BO (pputiope OnroAa, sKapeHHBIN
Ha BEPTEJIE IIAIUIBIK, BapE€Has KypHIla, NOJUBATh CBEPXY KUPOM, 3aBO-
pauuBaTh B (POJIbry, IEYb MUPOKHBIE, )KAPUTH B PACTUTEIIBHOM MacJe.

2.Korga ™Mbl TOTOBMM mNHIIy, MBI BapuM, >XapuM Ha CKOBOPOJIE,
neyeM, TYIIUM B KacTProJIe Ha MEJIJIEHHOM OTHE, BApUM Ha Tapy.

STYLES OF FOOD GERVICE

There are many types of catering establishments. They are big first class
restaurants 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. There are the most common styles.

Buffet service

Buffet service is often called the «Swedish Board». This system of food
service 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 to 10,
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 centre 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.
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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.

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.

Vocabulary notes

catering establishments convenient ymoOHBbIi
PEINPUITHS TUTAHUS to arrange ycrpauBarth, pacroJiarathb
cafeteria kaderepuii snack-plates Tapenxu ais
snack bar 6ap-3akycouHas HaKJIa/IbIBAHUS €JIbI
fast-food restaurants pecropansl tray momHOC
OBICTPOTO 0OCITY)KUBAHUS to place nmomemniars
to demand TtpeboBaTh separate otaenabHBIN
COMMON OOBIYHBINA, OOIIHIA plate service mogaua 61101 Ha
buffet service 6yderHoe Tapesikax «B 00HOC»
oOcy)KUBaHUE principal riaBHBIH

Swedish Board «mBenckuii cToim item mpeamer

11. Answer the questions.

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»?

5.Where are the counters with snacks and dishes placed in the «Swedish
Board»?
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6.Where are the desserts placed in the «<Swedish Board»?
7.What is the waiter's role in the «Swedish Board»?

8.Where is cafeteria service used?

9.Where do the customers pay for the dishes in cafeteria service?
10.What is plate service at the restaurants?

12. Translate into English.

1.B pa3HBIX MNPEANPUATHAX TUTAHUS pa3HbIe CTWIA OOCITyXKHBaHUS,
MIOTOMY YTO OHU OOCITY>KUBAIOT Pa3IMYHbBIC THIIHI KIIMEHTOB.

2. CaM00OCITy)KUBaHUE «IIIBEJICKHA CTOJ» OY€HBb YIOOHO JJIs TOCTEH, OHU
HE JIOJDKHBI JKJIaTh O(PUIIMAHTOB U CYET.

3. «llIBeackuit CcTOM» MCHOMB3YETCS Il OONBIINX TPYII TYPHUCTOB,
a Taxke JUIsi KOH(PEPEeHIIUH U KOHTPECCOB.

4. ACCOPTUMEHT 3aKyCOK, OJIF0] M HAIIUTKOB OOBIYHO OoraT. ['ocTu MOryT
nonpoOoBaTh Bce OJro1a.

5. OdunmanTel MOTYT IOMOTATh TOCTSIM, €CITH HEOOXOIUMO.

TYPES OF COCKTAILS

1. Pre-dinner cocktails or aperitifs are usually served before eating.
They stimulate the appetite. They are made with strong and clear spirits,
such as whisky, gin or brandy. They have high alcohol content. They have
no more than three ingredients and are not mixed with juice or cream.

2. Creamy cocktails are usually served after a meal as a dessert. They
are made with ice cream, milk, sweet liqueurs, fruit, chocolate and coconut
sprinkles.

3. They can be made layered.

4. Long cocktails are usually served in a long glass with a straw. They
are not so strong as other cocktails. They consist mainly of ice with a little
spirit, fruit juice and sodas.

5. Sour cocktails are a combination of spirits and liqueurs with lemon
juice and sugar syrup. They are good in hot weather because they are
served with ice.

6. Shot cocktails are served in small glasses. They can be sipped or
«Shot».

7. Non-alcoholic cocktails are made of fruit juices and soda. They are
served in large cocktail glasses with a straw. They can be decorated with
fruit slices.
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Vocabulary notes:

pre-dinner nooOencHHBIH
clear npo3paunbIii

spirit ajakorosb

content coxepxxanue
ingredients WHrpeIUEHTHI,
COCTaBHBIC YaCTH

coconut KOKOCOBBIN Opex
sprinkles kpormka

long cocktails kokreiinm,
KOTOPBIC TBIOT MEJIJICHHO
Syrup cuporn

shot cocktails xoxreiinmu,

KOTOPLIC IIbKOT OAHUM I''IOTKOM

13. Answer the questions.

NoGkowdPE

to sip moTAruBaTh, MPUXJICOBIBATH
non-alcoholic Ge3ankoronbHbII
whisky Bucku

vermouth BepmyT

champagne mammanckoe
liqueur mukep

gin mKuH

brandy xonbsik, OpeHIN

COgNac KOHBSK

olive onuBka, MmacinunHa

When are pre-dinner cocktails or aperitifs usually served?

. What are pre-dinner cocktails made with?

When are creamy cocktails usually served? What are they made with?
How are long cocktails served? What do they usually consist of?
What are sour cocktails made with?

How are shot cocktails served?

What are non-alcoholic cocktails made of? How are they served?

Here are the recipes of some well-known cocktails served in cocktail

bars and restaurants

APERITIF COCKTAILS

«Manhattan»
Whisky
Martini
Lemon juice

35ml
15 ml

Cherry on the bottom

«Brandy Manhattan»
Cognac

Red dessert vermouth
Cherry on the bottom
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«President»

White rum

White dry vermouth

Decorate with a slice of orange. Ice

«Martini Dry»

Gin

White dry vermouth Martini
Olive on the bottom

«Martini Sweet»
Gin
Red dessert vermouth Martini

DESSERT COCKTAILS

«Cherry Cobbler»
Dessert red wine
Ligueur «Cherry»
Cognac

Cherry syrup
Cherries

«Chocolate Cobbler»
Chocolate Liqueur
Coffee Liqueur
Strawberry juice
Chocolate Syrup
Whipped Cream
Strong Tea

Ice

DIGESTVE COCKTAILS

«Orange Blossom»

Gin

Orange juice

Decorate with a slice of orange

«White Rose»
Gin
Lemon juice
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Orange juice 10 ml

Sugar syrup 5ml
Egg white

«Whisky Sour»

Whisky 60 ml
Lemon juice 20 ml
Sugar syrup 5ml

Decorate with a slice of orange and cherry.

«Brandy-Cola»

Cognac 50 ml
Pepsi Cola 100 mi
Decorate with a slice of orange and cherry.

«Bloody Mary»

Vodka 50 ml
Tomato juice 100 mi
Lemon juice 10 ml
Tomato sauce 10 ml
Salt, pepper

« Screwdriver»

Vodka 50 ml
Orange juice 100 mi

Decorate with a slice of orange. Ice

WHERE AND WHAT WOULD
YOU LIKE TO EAT?

Which ethnic food would you like to eat? The International Food Court at
a large shopping mall sells meals from all over the world. Read the signs
from each of the mini-restaurants then answer the questions.

The Italian Emperor's Monterey Pasta CO
Eatery Garden Eat Pasta for Life!
Savory Pizza Fresh Chinese (List of | 3 times a week! It's
THICK or THIN Crust | ingredients available | healthy! Any three
Samples Given at counter) Kids' items $3.99 (Frequent
Menu Buyer Program)
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La SALSA

Gourmet Mexican
Specialties Favourite
dishes — Combinations
Low Cal Combo
Burritos — Fajitas

The Sandwich
EXxpress
Sumptuous
Sandwiches Daily
Specials

Chicago Hot Dogs
Delicious and Juicy
Char-broiled
hamburgers

Swiss Sweet Factory
Classic Candy and
Chocolate $1.75 per
quarter pound
Sugar-free, Fat-free
varieties available

Sushi Maru

Our sushi is cooked:
boiled, grilled, or
smoked. Some of our
sushi is marinated:;
some is raw. Lots of
our sushi is vegetarian.
Highest Quality
Seafood

French Bread Bakery
Old Fashioned bread
since 1849 Original
recipe Baked daily
(Gift Certificates
available

14. Answer the questions about the International Food Court.

1. What are the two kinds of pizza available at The Italian Eatery?

N

Company?

N AW

that means?

What is the name of the candy store?
Which restaurant has a French name?
What are the three ways sushi is cooked?
What do you think you can buy to eat at the Swiss Sweet Factory?
Which business at the International Food Court might be the oldest?
Which restaurant has a Frequent Buyers Program? What do you think

9. Where could you eat if you are on a diet?

10. Where could you eat if you're a vegetarian?
11. If you were at International Food Court, where would you like to eat?
12. Where can you get the list of ingredients?
13. Where can you get samples of food without buying it?
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14. Where can you buy Gift Certificates?
15. What do you like in IF Court?
16. What don't you like in it?

15. Match the name of the restaurant at the international Food
Court with the type of food it probably serves.

Le Bon Pain Bakery American
Monterey Pasta Company French
La Salsa Italian
The Italian Chinese
Eatery Chicago Japanese
Hot Dogs Mexican

The Sandwich Express
Emperor's Garden
Swiss Sweet Factory
Sushi Maru

Swiss

16. Look at the groups of words with similar meanings. One word
in each group does not have an associated, or similar meaning.
Circle this word, and then talk about how the other words in the
group are related.

EXAMPLE: boiled smoked grilled ethnic baked.

Ethnic does not fit in this group. It is the only word that does not refer to a
way to cook food.

1) dish meal juicy specialty combination,

2) sweet sumptuous gourmet thin delicious,

3) available ethnic international around-the-world,
4) items counter ingredients samples,

5) take out for here sugar-free to go,

6) pizza pasta sushi daily,

7) favourite sugar free fat-free marinated,

8) eatery food court restaurant cooked.
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Texts for reading

EARLY DIETS: NUTS AND PLANTS
Text 1

According to Dr. Wayne Peters, «We evolved eating a low-fat diet, and
that's what our genetic composition is really designed to handle». Studies
of one of the worlds most primitive diets — and one of the healthiest ones —
back him up. In southern Africa's Kalahari Desert, some tribes still eat as
early humans did, hunting and gathering. Anthropologists say that the
foods, over two million years, shaped our intestines, our cutting and
grinding teeth, our stomachs.

«Hunting and gathering may not have been such a bad way of life», says
Richard Lee, an anthropologist at the University of Toronto who has
studied the Kung tribe since the 1960s. «The main element for the Kung is
the mongongo, a,superabundant nut eaten in large quantities. They
routinely collect and eat more than 105 edible plant species. Meat is
secondary».

Another student of the Kung — Stewart Truswell, a professor of human
nutrition at Australia's University of Sydney — says their eating schedule is
really continual 'snacking' (the gathering) punctuated by occasional feasts
after a successful hunt. They are nutritionally healthy, the only shortfall
being fairly low caloric intake. And Bushmen show few signs of coronary
heart disease. Those who avoid accidents or other calamities, says Lee,
often live to 'ripe old age'.

Few people, though, would choose a Kung diet — or even a simple peasant
diet from western Europe. ...In an affluent society, it takes willpower to
keep fat intake down to the recommended maximum: 30% of total calories.
(The average American gets more than 40% of his calories from fats.)
When a country reaches a certain level of affluence, as the U. S. and Japan,
grains and beans give way to beef and butter. And animal protein — in meat
and dairy products — usually comes packaged with artery-clogging
saturated fats and cholesterol.

In India, for example, many middle-income people are now gaining weight
on a rich diet — even though the poor half of the population still can't afford
enough to eat. As the middle class has become more affluent, they've been
able to indulge, and Indian doctors are reportedly seeing more obesity,
hypertension, and heart disease. Many Indian dishes are soaked in ghee
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(clarified butter) or coconut oil, one of the few vegetable oils that is
virtually all saturated fat. Very recently, though, Indians have gone in for
the diets and aerobics classes that are popular among the rest of the world's
elite.

If it's just too difficult to stay with a really low-fat 'peasant’ diet, the
alternative is to rehabilitate high-calorie dishes. Cut down on overall fat
intake and substitute, in the words of one researcher, 'nice fats for nasty
fats." Americans have already been following this advice. In the past 20
years the consumption of 'nasty' saturated fats has declined, while we've
taken in more of the polyunsaturated fats, such as corn and sunflower oils,
that can help lower blood cholesterol. This change may help explain the
simultaneous 20% to 30% drop in heart disease in the U.S. the
consumption of 'nasty’ saturated fats has declined, while we've taken in
more of the polyunsaturated fats, such as corn and sunflower oils, that can
help lower blood cholesterol. This change may help explain the
simultaneous 20% to 30% drop in heart disease in the U.S.

THE GLOBE RECIPE
FOR WELL-BEING

Text 2

Start with miso soup, a classically simple Japanese recipe. For an
appetizer, try a small plate of pasta al pesto. On to the main course: grilled
chinook salmon, with steamed Chinese cabbage on the side. End with a
Greek, sprinkled with olive oil, and a New Zealand kiwi fruit for dessert.
An eclectic menu, to be sure. But it could contain some of the world's
healthiest dishes. Miso soup, according to recent Japanese research, may
help prevent cancer, as may cabbage. Salmon, olive oil, and garlic in your
pesto can all help fight heart disease. Even the kiwi is rich in fiber,
potassium, and vitamin C.

In the last few years, nutritionists have been studying such international
super-foods — dishes from around the globe that may hold the key to
healthy eating. They're building on research that began in the '40s and '50s,
when researchers first realized that a country's diet is intimately! connected
to the health of its people.

Since then, an explosion of medical studies has pro. duced a flood of
information on diverse human diets — from the Eskimos of Arctic to the
Bushmen of Africa's Kalahari Desert. But the globe-trotting researchers
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have done more than discover the best features of each country's cuisine.
They've also demonstrated broad nutritional principles that apply to
people all over the world. And their clearest finding is a sobering one.

In many countries, they've found, the healthiest diet is simple,
inexpensive, traditional fare — precisely the diet that people abandon as
they move into affluence. Japanese immigrating from the high-
carbohydrate Pacific to high-fat America have a greater risk of heart
disease the more westernized their diet becomes. The same pattern holds
for developing nations that emerge from poverty into prosperity. Poor
people who can't get enough to eat are at risk, of course, whatever their
diets. But as a country's food becomes richer, the scourges of poverty
(infectious disease and malnutrition) are replaced by the «diseases of
civilization» (arteriosclerosis, certain cancers, obesity).

The simple, ideal diet — often called the «peasant diet» — is the traditional
cuisine of relatively poor, agrarian countries such as Mexico and China.
It's usually based on a grain (rice, wheat, corn), fruits and vegetables,
small amount of meat, fish, eggs or dairy products, and a legume.

The advantages are obvious: low fat and high fiber, with most calories
coming in the grains and legumes. «A low-fat, high-fiber diet is a
preventive diet for heart disease, certain cancers, hypertension, adult onset
diabetes, obesity», says Dr. Wayne Peters, director of the Lipid
Consultation Service | of Massachusetts General Hospital.

Comment on the following sayings.

a) There is no love sincerer than love of food. (Shaw, Manand
Superman);

b) Coca Cola contains a secret ingredient called 7X, known only to
two or three people in the world. (The People's Almanac);

c) When tomatoes, native to South America, first arrived in Europe,
they were called 'love apples'. (The People's Almanac);

d) Americans consume more than 4,460,000,000 cases of soft drinks
each year. (Ethnic Almanac);

e) Although pasta is popular in many cultures, the Italians have
elevated it to an honored position. Each region of Italy has its own
traditional pasta dish, and every Italian takes great pleasure in pointing out
that there is no ingredient anywhere that cannot somehow be used in it,
over it, or with it. (The People's Almanac).
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WHY SOCRATES LOVED
OLIVE OIL

Text 3

An ever better strategy for changing our fat intake may come from
studying diets in the Mediterranean — Spain, Greece, and southern Italy.
With some regional variation, people in these cultures eat small amounts of
meat and dairy products (although consumption has increased steadily
since World War 11) and get almost all of their fat in the form of olive oil,
says physiologist Ancel Keys, professor emeritus at the University of
Minnesota School of Public Health and leader in international dietary
studies.

Keys has noted that farmers sometimes quaff a wineglass of the oil before
leaving for the fields in the morning. Elsewhere in the Mediterranean,
bread is dipped in olive oil. Salads are tossed with it. Everything is cooked
in it.

Though people in some of these countries eat nearly as Much total fat as
Americans, they are singularly healthy, with Yéry little heart disease. Now
laboratory studies of olive oil help explain why. Unlike most other
vegetable oils common in the West, olive oil consists mainly of
'monounsaturated’ fats. Recent research indicates that monounsaturates do
a better job of preventing heart disease than the more widely touted
polyunsaturates.

As Americans become ever more concerned with healthy eating, they are
likely to pay more and more attention to world cuisines. The polyglot
among nations, Americans started to seek out ethnic flavors from
everywhere. 'Foreign' ingredients, from seaweed and bean curd to tortillas
and salsa, are now readily available in large supermarket. And Mexican
and Asian restaurants have become more widespread than any other
eateries except ice cream parlors, hamburger stands, and pizzerias,
according to the National Restaurant Association.

But the trick to finding healthy food, whenever it comes from, is to look
carefully at each dish. No single cuisine is all good or all bad. Each has
something to teach everybody.

The moral is simple: Whenever you're eating an American beef stew or a
French cassoulet, you need to know what's in it. With a little nutritional
knowledge, you can sample some of the world's tastiest foods and know
you're also eating some of the best.

74



1. What does the phrase «Eat like a peasant, feel like a king»
mean?

2. Circle the word or a phrase that best explains the meaning of the
underlined word or phrase.

globe-trotting researchers

a) professors and students of geography
b)investigators who travel around the world

c) people who study the movement of the earth
d)experts in the benefits of exercise

shortfall
a) help
b)turn
c) shift
d)lack

intake

a) interference
b)planning

Cc) consumption
d)disease

widespread

a) large in size

b)open to the public

c) present in many locations
d)complicated with new rules.

HEALTHY DIETS
FROM AROUND THE WORLD
Text 4

China. The Chinese eat a diet that's about 69% carbohydrate, 10% protein,
and only 21% fat. That's remarkably close to the mixture that western
nutritionists recommend. Rice, noodles, Chinese cabbage, and mushrooms,
along with other vegetables and small portions of fish and meat, are staples
of Chinese diets. Recent medical research suggests that oriental
mushrooms help boost the immune system and also have qualities that may
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help prevent heart disease. The downside of Chinese cookery, as in Japan,
IS the excess of salt and the use of monosodium glutamate (MSG). MSG is
as bad as salt if you're fighting high blood pressure, and it can also cause
allergic reactions. For many people, when dining in Chinese restaurants it
IS best to ask for the MSG to be cut out.

Mexico. What Mexican dishes are best for health-conscious diners?
Though it's high in fat, guacamole is a surprisingly good bet. Most of the
fat in avocado is monounsaturated, like the fat in olive oil. Seviche (fish
marinated in lime juice) is low in fat; so are some chicken dishes like
chicken tostadas, if they are not fried. And in case you are wondering, the
hot chili peppers of Mexican cuisine could actually be good for you, if you
can take the heat. Chili peppers are an excellent source of vitamins A
and C. They may even help you fight a cold, asthma, bronchitis, and
sinusitis. Eskimo. The tremendous amount of fish that Eskimos eat helps to
prevent heart disease. Fish oil is beneficial in that it lowers blood pressure,
cholesterol, and the blood's capacity to clot. A recent Dutch study showed
that eating as few as two fish meals a week cut the death rate from
coronary heart disease by half.

Italy. In southern Italy, age-old staples — such as pasta, olive oil, garlic,
whole-wheat bread — provide a true gift of health: protection from cancer
and heart disease. Like oriental mushrooms, garlic is good for heart and the
immune system.

Japan. Two products of the lowly soybean — miso and tofu — are healthy
staples. Miso soup may fight cancer; toft gives low-fat protein. Seaweed,
The Japanese lettuce, is high in many nutrients.

By Andrew Revkit'.

1. Read and translate text 4 into Russian.

2.Find the material at home and add one or two countries, your native
country including, to the list above.

3.Reproduce the extract from W. S. Maugham's story «The
Luncheon». Use reported speech while retelling.

...I was startled when the bill of fare was brought, for the prices were
a great deal higher than | had anticipated. But she reassured me.
'l never eat anything for luncheon,’ she said.

76



'Oh, don't say that!" | answered generously.

'l never eat more than one thing. | think people eat far too much nowadays.
A little fish, perhaps. | wonder if they have any salmon.’

Well, it was early in the year for salmon and it was not on the bill of fare,
but | asked the waiter if there was any. Yes, a beautiful salmon had just
come in — it was the first they had had. | ordered it for my guest. The
waiter asked her if she would have something while it was being cooked.

'‘No,' she answered, T never eat than one thing. Unless you had a little
caviar. | never mind caviar.'

My heart sank a little. I knew I could not afford caviar, but I could not very
well tell her that | told the waiter by all "eans to bring caviar. For myself
| chose the cheapest dish on the menu and that was a mutton chop.

'l think you're unwise to eat meat,' she said. 'l don't now how you can
expect to work after eating heavy things like chops. | don't believe in
overloading my stomach.’

'l .never drink anything for luncheon,' she said.

‘Neither do I,' I answered promptly.

'Except white wine," she proceeded as though I had not spoken.

‘These French white wines art so light. They're wonderful for the
digestion.'

"What would you like?" | aid, hospitable still, but not exactly effusive.

‘My doctor won't let me drink anything but champagne.'

| fancy | turned a trifle pale. | ordered half a bottle. I mentioned casually
that my doctor had absolutely forbidden me to drink champagne.

'‘What are you going to drink then?'
‘Water.'

She ate the caviar and she ate the salmon. She talked gaily of art and
literature and music. But | wondered what the bill would come to. When
my mutton chop arrived she took me quite seriously to task.

| see that you're in the habit of eating a heavy luncheon. I'm sure it's a
mistake. Why don't you follow my example and eat just one thing? I'm
sure you'd feel ever so much better for it.'

'l am only going to eat one thing,' | said, as the waiter came again with the
bill of fare.

4. What will happen next?

5. What is ironic about the story?
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6. The luncheon has gone badly for the man. Since it is known that
William Somerset Maugham likes irony and surprise endings, can you
think of some way he might turn the situation around? Will the man
somehow get his revenge?

ADDITIONAL READING

FOOD PREPARATION

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 gravies. 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 colour and flavour 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 flavour and rich brown colour 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 vegetariandishes.

5. 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 cold water, 500 g bones and meat trimmings, 100 g vegetables
(onion, carrot, celery), spices, 3 peppercorns.

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.
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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 important.

The basis of a good sauce is a stock. However, there are some sauces that
do not require a stock, such as bechamel, mayonnaise and bearnaise.

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, asparagus, avocado and caviar.
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Cold hors d'oeuvres, an assortment of foods, which are well seasoned to
stimulate the appetite, are served as a first course. The foods used include
meat, poultry, 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
establishment:

1. A single serve to each guest from a selection of foods such as melons,
asparagus, artichokes, cold vegetables, fruit, fish, meats, eggs, pates,
cocktails, caviar, 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;

* meat— salami, ham, chicken, kabana, cold beef, pate;

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

e combined foods — stuffed eggs, stuffed vine leaves, potato salad,
egg mayonnaise.

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 kabana.
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CANAPES

Canapes 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. Canapes 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 canapes 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.

3.When cool, cover with spreads and add foods such as caviar, sardines,
oysters, smoked salmon, ham, lobster, cold meats, pates, poultry, shrimps,
tomato, asparagus, artichoke or any food combination.

4.Decorate the canape 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 imagination.

5.Put the canapes in the refrigerator to cool.

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

SANDWICHES

Common types of sandwiches are:

 the conventional sandwich with a layer of filling between two slices of
bread;

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

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

 bread — white, rye, rice-cracker, crisp bread, bread sticks;

» spreads— butter (salted or unsalted), margarine, or a mixture of butter
and mustard, anchovy, garlic or herbs;

« 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
flavored 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 «consomme a la julienne» which has thin
julienne strips of root vegetables, or «consomme Italienne» which is
garnished with pasta.

Bouillons are served in the same way as consommes.

Broths are unstrained soups made from stock, and garnished with a cereal,
diced vegetables, meat or fish.
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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.

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

* A béchamel sauce is prepared, added to the pureed ingredients and
finished with stock and cream.

* 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-flavored 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: Starch, such as flour,
corn flour or rice flour, is blended with cold liquid then added to the soup.
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.
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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
different 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 colored green or red by the addition
of spinach or tomatoes. The variety of shapes is endless and new types are
continually 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.

* Entree — 50 to 75 g of uncooked pasta per person;

» Main course — 100 to 150 g of uncooked pastaper 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 uncooked 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:

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

As a side dish — Examples include green salad and coleslaw.

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

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 safaris

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.

3.1n 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.

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
washing, 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.
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Other popular salad ingredients are celery, cucumber, tomato, mushrooms,
carrots, radishes, onions, spring onions, beetroot, potatoes, cabbage, olives,
macaroni, 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
ingredients do not mix well and dressing must be shaken before use.
Suitable oils are olive, peanut and corn. The vinegar used may be cider
vinegar.

Mayonnaise is the emulsion of vegetable oil, egg yolk, vinegar and
seasonings. Preparation of mayonnaise is very tedious and time
consuming. For this reason, 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:

 parsley — sprigs or chopped;
 lemon - slices or wedges;

* hard boiled eggs — sliced;
 tomato - slices, wedges;

* radishes - slices;

 celery —slices, curls;

» cucumbers — peeled and sliced.

Suitable garnishes for fruit salads are:
* cherries;

 strawberries — whole or sliced;

* nuts — chopped,;

e mint leaves;

» whipped cream;

o fruit slices.
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VOCABULARY NOTES

stock kpenkuii OyIb0H

saying moroBopka

Is still true Bce eme cipaBeIMBA
seasoning nmpumpasa

bone kocTh

flavor Bkyc, apomat

vegetarian BereTapuaHCKui
stock cubes 6ynboHHBIE KYOHKH
ratio cootTHoleHue

meat trimmings MscHble 00pe3KH
prior to mepex TeM, Kak; 110

to blanch 6anmmposarts

platter 600, GobIas Tapeaka
to extract usBiekarn

nutrients nurareabHbIE BEIIECTBA
lid kpbImika

salty cosenbrii

lengthwise B nmuny

unthickened ne3arymennsrit
game nudb

thickening zarycrurens

in place of BmecTo

grated TepThIif, MOJIOTHII
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spinach mmuHaT
COMMON 0OBIYHBIN
attractive nmpuBiekaTeIbHBIN

seafood cocktail cmech u3
MOpPENpPOaYKTOB

single serve noprus

mussels muuu

plenty MmHOrO0, 00JIBIIIOE KOJINYECTBO
appropriate moaxoasIuii

lettuce canmar-naryk

particularly B yactHoCTH

shredded n3menpueHHbBIA, METKO
HapyOJIEeHHBII

dressing nmpunpaga (k psiOe,
cajary)

cider vinegar si0J1049HBII YKCYC
tedious yroMuTenbHBIH

wedge TOMTHK B BUC KJIMHA
prawn kKpeBeTka

battered fish prei0a B kisIpe

booking nmpeasapuTeabHbIN 3aKa3
CTOJIUKA

Veal Mexicani teastuHa mo-
MEKCUKAHCKH

workload Harpyska
crisp bread xpycrsmmii xre0err



CJIOBAPH KYJIMHAPHBIX TEPMHWHOB

HazBanwust MHOTHX OJIFOJT TAatOTCSI B MEHIO HA MTAIBIHCKOM, (paHITy3-
CKOM M JPYTHUX s3bIKaX W, KaK MpaBWIoO, He mepeBoasaTcsa. Kpome Toro,
MEHIO YacTO COJIEPKUT OOJIBIIIOE KOJMYECTBO TEPMHHOB, MCIOJIb3YEMbIX
B KyJIMHAPUH, KACAIOIIUXCS CrIoco0a MPUTrOTOBIIEHUST O0/a U Ha3BaHUA
MIPOIYKTOB, KOTOPHIE HEOOXOIUMO 3HATb.

Al fesco anbdecko (uTan.) — HeOPHUIMATBHBIN 3aBTpaK WX 00Ca Ha OT-
KPBITOM BO3IyXE

almond munnane

amaretto amaperTto (utan.) — 1) ropbKuil JTUKEp ¢ MUHAAIBHBIM BKYCOM;
2) ManeHbKO€ MUHJIAJIbHOE MEUYEHbE WM MUPOKHOE, M0/IaBaeMO€ B KOHIIE
o0eJia WK ¢ IecepTomM

anchovi anuoyc — MajeHbKas OYeHb BKYCHAsl PbIOKa, €€ OOBIYHO XPaHST
COJIEHOU

bain-marie BoxsHas GaHsi, OOJIBIIION OTKPBITHIN COCY[ C TOPSYEH BOIOM,
KyJla CTaBAT KAaCTPIOJIM C MPUTOTOBJICHHOW €10M, 4TOObI 3aHOBO HE pa3o-
IpeBaTh €€

bamia Oamust — 1) npsiHOE CTPYYKOBOE pacTeHHE, 2) OCTpoe OJII0JI0
B TOPIIIOYKE U3 MOPEIPOIYKTOB M OBOIIEH; 3) CYIl U3 CTPYIKOB OaMHH

basil 6a3unuk — apomatHas TpaBa, HCIIOJIb3yeMasi B Ka4eCTBE MPHUIIPABBI

basmati Oacmatm - JJIMHHO3EPHUCTBIH COPT pHCA, HCIOJIb3YEMBbIH
B UTAJIBIHCKOM KyXHE, 0COOCHHO JIJIs1 TJI0Ba

batter B3ouToe Tecto

BBQ = barbecue rpuns Ha npeBecHOM yriie; MpHrOTOBICHWE €IbI Ha
«IIPUPOTHOMY» UCTOYHHUKE TEILIA

beans — 600b1, 0cOOCHHO (acoiib; €e TOTOBST B TOPIIOYKAX MM 3aMEKAOT
bearnaise sause 6eapues (pp.) — cOyc, IPUTOTOBICHHBIN U3 B3OUTHIX SHY-
HBIX JKEJITKOB W pa30aBIIEHHOTO BUHHOTO YKCYCa, CMEIIAHHOTO C MacIlOM.
[TonaroT TemibIM, OOBIYHO K PHIOE WIIH MSICY TPUJTb

beat in BOuTH (Harp., U0 B TECTO)

bechamel sause 6emamerns (pp.) — coyc ¢ 3ampaBKoii (MyKa, MoKapeHHAs
B MacJie), B KOTOPBIA JOOABISIOT MOJIOKO; CIIY>)KHUT OCHOBOW IS TIPHUTO-
TOBJICHUSI MHOTHX JAPYTHX COYCOB

beef-Stroganoff 6edcrporaHoB — KyCOYKH rOBSIUHBI B CMETAHHOM COYCE,
rapHUPOBAHHBIE TPUOAMU

bergamot GCpFaMOT — TpaBa C alICJIbCUHOBBIM 3allaXOM, €€ HCIIOJb3YIOT
B IIPAHBIX U CIIAAKHUX 6J'IIOI[aX
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bianco ObsHKO (MTas.) — OebIi CpeIHe-CIIaIKHI COPT BepMyTa

bisque Ouck (¢hp.) — rycTOl cym, OOBIYHO W3 MOPEIPOAYKTOB, HAIIPHMED,
PaKOBBIN CYII

bistro 6ucTpo (pp.) — MalCHBKUI PECTOPAHUYMUK HJIH JIUIIEH3UPOBAHHOE
kade

bitter ropbkuii — apoMaTHBIE ATKOTOJIbHBIE HACTOWKU PA3InIHON KPEOCTH

black pudding (anr;i.) — cBuHas KpoBsiHas Kojibaca ¢ MPSHOCTSIMH U OB-
CSAHKOM

blanch GnanmmpoBaTh — ONMyCTUTh HEHAIOJTO B KHIIATOK, a 3aTeM JaTh
BOJIC CTE€Ub. TaK yHajsAiOT M3 MPOJYKTa JIUIIHIOK COJb, TOPEYb M T.II.,
IPEK/IC YeM HayaTh 4TO-TO TOTOBUTH

blanquette 6nanker (¢hp.) — HeXKHAsA, HO )KUPHAS TYIICHAS TEIATHHA, MSCO
STHEHKA MJIM TEJICHKA C OBOIIAMH

blend cmemniats, cMech

blini 6iuHbI (pyc.) — oaapH, OJaBaeMbIC CO CMETAaHOM U UKPOi

blue vein cheese — cvip ¢ roay0oii mieceHbio (roprou3osna, pokdop, CTHII-
TOH U JIp.)

boef bourguignon 6ép — OypruHbOH, TOBSJIWHA MMO-OYPTryHICKH; MSICO,
TYIICHHOE B KPACHOM BHHE B TOPIIIOYKE

bottomless cup Oe3monHas damika; cucreMa Tojaadyud Kode U JAPYrux
HAIMTKOB, KOT/Ia TIOCETUTEIN MOTYT CKOJIBLKO YTOJHO Pa3 HAMOJIHITh CBOU
YalKu 0e3 TOMOHUTEILHON OIIaThI

bouchee Oymie (¢p.) — MasleHbKOE KOHIUTEPCKOE U3JIEIHE B BUIE KPYTJIO-
r'0 CJIOEHOTO MUPOXKHOTO C Pa3IMYHBIMU HAYNHKAMM

bouillon ['bu:jo:n] Oyason (dp.); mpocToi HENMPO3paYyHBIA MSICHOW WM
OBOIIHOW OTBAp, CIYXKAIIMKA OCHOBOM ISl NMPUTOTOBIICHUS Pa3JIUYHBIX
CYIIOB

break into bits pazaenats Ha Kycoukn

Brie Oopu (¢p.) — HEXHBIN KUPHBIA CHIP U3 KOPOBHETO MOJIOKA C MSATKOM
CheOOHOM KOPOUKOM

bring to boiling noBectu 10 KuNCHUS

brioche 6puomb (¢pp.) — nerkast HexxHas OyJI0UKa, 9acTo B (hopMe KOJIbIIA,
U3 JIPOKIKEBOTO TECTA C AUIAMH K MACJIOM

brodo 6pomo (utan.) — mpo3pavHbIi CYIT; MPO3PAYHBIA OyJIHOH
broiler 6poiinep — UBIUIEHOK, BHIPALCHHBIN JISI TPHIIS
brown moapymsHHUTE, MOIKAPUTH 10 CBETIO-KOPUYHEBOT'O IIBETA
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brunch 6paHuy — IJIOTHBIN TpUEM MUINKM MMO3IHUM yTPOM, 3aMCHSIOUTUN
3aBTpaK U JICHY

brut O6proT — o4eHb cyxoe UTPUCTOE BUHO

buckwheat rpeuka, rpeuneBast kpyna. M3 rpeyHeBOi MyKH TIEKYT OJHHBI
U TTUPOXKKHU

BYO - Bring Your Own liquors cafe (restaurant) — xade wim pecropas,
Kyla MOXHO ITPUHOCUTDb CBOU CIIMPTHBIC HAIIUTKU

cabana kabaHna (TOJIbCK.); JJIMHHASA TOHKAs KOIMYeHas Koybaca U3 CBHHH-
HBI ¥ TOBSIIUHBI

Camembert xkamam0ep, MSTKHiT ChIp U3 KOPOBBETO MOJIOKA C HEIKHOM KO-
JKULIEN

canape kanare (pp.) — MaJleHbKHE JOMTHKH XJjie0a (OOBIYHO MO KapeH-
HbI€) WIH CyXO€ IEYCHbhE, TAPHUPOBAHHBIE HKPOU, CBHIPOM, MAIITETOM,
KOITYEHON oceTpuHON W Ap. B XojomHOM BHJie KaHale OOBIYHO ITOJAIOT
B KaueCTBE 3aKyCKH K allepUTHBAM, B TOpSYEM BHUJE — IEPE] OCHOBHBIM
OJIFOIOM

cannelloni kanHemoHM (UTaJI.) — COPT MaKapOHHBIX M3JCIUNA B BHJIC 0O0JIb-
KX TPYOOUYEK, HATTOJHEHHBIX CBIPOM HJIM MSCOM M 3alICUCHHBIX

caramel xapamenp — caxap, HarpeThIii Ha MEJICHHOM OTHE JI0 KOPUYHEBO-
ro I[BEeTa

caraway TMHH

catchup keruym — coyc 3 moOMHIOpPOB, YKCyca W CICIUH, MOJAIOT Kak
IIpUIIPABY

cayenne pepper xKaleHCKHUH Iepew — OcTpas, Krydas CIELHs, IPUrOTOB-

JI€HHas M3 CYLIEHOr0 MOJIOTOro KpacHoro nepua. MHoraa mopaercss Ha
CTOJI B MaJIEHbKOM T'pa()MHUYUKE

cereals 3ymaku — nr000€ 3epHO, ymorpebisieMoe B mumly (IIICHUIA, S9-
MEHb, KYKypy3a, OBEC, pPOKb U JIp.)

charlotte mapnotka (pp.) — ropsiunii 3amedeHHbIN AecepT U3 GPYKTOBOTO
Iope, ¢ JJOMTHKaMH XJjieba 1o 00KaM MIIH CIIOSIMH B CIIEHAIBHOM (hopMme

chawarma maypma, mnoHep-ke6abd (Typem.) — jkKapeHOe MapUHOBaHHOE
Msico srHeHKa. Cpe3aroT TOHKUMHU JIOMTHKAaMH, JO0aBISIOT K HEMY cayat
Y BKJIQJBIBAIOT B HAJIpe3aHHbIN X1e0 muTTa

Cheddar uennep — copt chipa
chef me¢ — crapmmii mosap
chicken fingers (amep.) KpBUIBIIIKO IBITIIICHKA
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chili ynmm — cTpydku 1 ceMeHa pa3HOBHIHOCTEH KPacHOTO MepIia, HCITOb-
3yeMbl€ B Ka4eCTBE OUYE€Hb OCTPOM MNpUIpPaBbl, OCOOCHHO B KYyJIUHAPHUU
10ro-BocTouHoi Asuu, Unaum m Mekcuku. Unnu ObIBaeT KpacHBIM HIIH
3€JICHBIM. BBICYIIIEHHBIN U MIEPETEPTHIM B MOPOIIOK OH HA3bIBACTCS KalEeH-
CKUM IEPIEM

chowder waynep (amep.) — rycTol Cyn-mope Wid TyIIeHbIe OJ10/1a U3 MO-
penpoaykToB (cM. Takxke bisque)

Christmas pudding posk1ecTBeHCKHI My IUHT (aHIJL.) — CIIOXHBIH, IPUTO-
TOBJICHHBIH Ha Tapy MyIUHT, B COCTaB KOTOPOTO BXOJAT CYIIIEHBIC, CBEIKHUE
U 3acaxapeHHble (PYKTHI, IPSHOCTH, OPEXH, SHIIA, JKUPBI U OPCHIHU

cinnamon kopwiia

clam mosuTrocKk — Pa3HOBHUIHOCTh MOJUTFOCKOB C MSATKHM IICJIBHBIM TEIOM
Y PAKOBUHOM

coat meat (fish) with flour (bread crumbs) o0BansaTh, maHUpPOBaTH MICO
(ppI0Yy) B MyKe (cyXxapsx)

coconut cream KOKOCOBBIM KpeM — rycrasi cMecb 00pa0OTaHHOW MSKOTH
KOKOCa ¥ KOKOCOBOTO MOJIOKA

coconut milk kokocoBoe MOJIOKO — KMIKOCTh BHYTPH KOKOCA

coconut kokoc — che100HAsT MSIKOTh II0JIa KOKOCOBOM MasibMbl. Ee BhICY-
IIMBAIOT, MEJIKO PEXKYT U YIOTPEOJISIIOT B MUPOrax, MyAUHrax U KoH(peTax

cole slaw (cabbage salad) — kamycTHBIN canar — cajgaT U3 CHIpOH TOHKO
Hape3aHHOM OEIIOKOYaHHOM KaIyCThl, MOPKOBH U JIyKa C MaHOHE30M

compote koMot (pp.) — PpyKThI, CBAPEHHBIE B CUPOTIE; PPYKTOBAs CMECh

CONSOMME KOHCOME — HEXUPHBIA Cyll U3 IPO3PavHOro OyJibOHA, OOBIYHO
roBspkbero. Yamie mogaroT ropsiuuMM, HO MHOTZIA OXJIAXKICHHBIM, HAllOMH-
HAIOLIUM KeJle

cook until tender rotoBurs, MOKa HE CTAHET HEKHBIM
coriander kopuaHap — apoMaTHas TpaBa ¢ TOPHKUM BKYCOM
cream cheese CIIMBOYHBIN ChIP — MATKHM, JIETKO HaMa3bIBAIOIIUNCS CHIP

creme brulee kpem-6prone (¢pp.) — rycTOl OJHOPOJHBINA KpPEeM, TOKPBITHIN
TOJICTOM XPYCTSAIIEH KOPOUKON KapaMeITU30BaHHOTO caxapa

crepe kpen/0auH4YdK ((Pp.) — OUeHb TOHKHI OJIMH, 00KapEeHHBIN ¢ 00enx
CTOpPOH, OOBIYHO Ha HEr0 KJIAAyT HAUYMHKY M CKPYUYHMBAIOT B TPYOOUKY.
Kpenbl MOTYT OBITh U CIAJIKUMH, U OCTPBIMU

CresS kpecc-cajiar

croissant kpyaccan (¢p.) — ciaakas Oyja04ka U3 CIOOHOrO TecTa B (hopMme
noJrymecsiia, ¢ HAYMHKOM U3 JKeMa WM [IOKOoJIaa
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croquette kpoketrsl (pp.) — MSICHOM WM PBIOHBIA (apmr ¢ oBoIIAMH
U TIPUTIPAaBaMHM, W3 HETO JICTISIT MaJICHbKHE MAPUKHA, TPYOOUKH U KOTJIETKH.
Kpokersl oOBanmBaroT B SiIle M B XJICOHBIX KpPOIIKaxX, a 3aTeM o0Xka-
pHUBAIOT

crouton xpyToii ((pp.) — TPEHOK, MAJIEHBKHUI KyOUK MOIKapeHHOTO XJ1e0a;
NOJAIOT K CyllaM, cajaTaM WIH OBOLIHBIM OJIr01aM

cut in half pa3pesannbiii momoyiam

Danish pastry marckuii mApOr — CJIOCHBIH MUPOT M3 JAPOXKIKEBOTO TECTa,
BEpPX KOTOPOTO YKpallIeH caXxapHOoU Ifa3yphlo, opexaMmu U PpyKTamu

decanter rpaguH — CTEKJISIHHBIH COCYJ, KyBIIMH O€3 HOCHKa JJIs BOIBI
WA BUHA

deli (delicatessen) meiau — marasuH, TOPrYIOIIUN JACIUKATECAMHU: ChIPAMHU,
MSICHBIMH TIPOIYKTaMH U OakalelHBIMU TOBapaMH

digestif mwkectuB ((pp.) — mocineoOeIEHHbIN HAIIUTOK, JUKEP HIM KOK-
TEHJIb, CIOCOOCTBYIOIIHIA TTHIIIEBAPEHHIO

dills manenpkHe orypunKu, MapuHOBAaHHBIC C CEMEHAMH YKpPOIIa
discard ynanuth, yoOparh, BLIOPOCHTb, BEUIUTH
dissolve pacTBopsTh, pa3BOIUTH

dolmas monma (rped. u Typerl.) — BUHOTpaHbIe (WM KalyCTHBIC) JIUCThS,
dapmrpoBaHHbIE MOJIOTHIM MACOM ATHEHKA U PUCOM

drain BeICYIINTb, yAAJIUTh Biary

eclair skiep (¢pp.) — MaJIeHbKOE MMJIMHIAPUYICCKOE MUPOKHOE U3 CIOOHOTO
TECTa, €ro HaAPe3al0T M HAYMHSIIOT KPEMOM WM XOJIOAHON IIOKOJIaIHOM
rJ1a3ypbio

enrecote antpekoT (¢p.) — TOBSIKBIO TPYAMHKY OTOUBAIOT M >KAPAT
(«entrecote» o3HayaeT «MeXay peOpammuy)

escalope sckaiomn (pp.) — TOHKHUH JIOMTHK Msica 0€3 KOCTCH
filet mignon ¢ume MmuaboH (Pp.) — MaIICHBKUH KPYTIIBIH KyCOK (uie

fondu macno donmro (pp.) — Macio MEIJICHHO PaclyCKarT ¢ JTMMOHHBIM
COKOM, J100aBJIsisi TIEpEL] U COJib, YACTO MOJAIOT C BapEHBIMHU WJIM TApPEHbBI-
MU OBOIIIaMH M OTBAPHOM pHIOOH

French toasts ¢paniy3ckue TOCTBI — JOMTHKH Xjie0a, CMOYCHHBIC B SHIIC
¥ TIOJ[>KapEHHBIC

fricassee ¢pukace — kycodku 0ey0ro Msca IbIIUICHKA, MPUTOTOBICHHOTO
B KPEIKOM OyJIbOHE, MOJIAI0T C OEJIBIM COYCOM

frosting rimasypn
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fruit puree ¢pykxroBoe mrope — XOJOAHBIN JecepT U3 GPYKTOB HIIM STOJ
CO B30OMTHIMM CIIMBKaMU

galantine ramantus (¢p.) — Msco (WiH prIda), OCBOOOKIECHHOE OT KOCTEH,
dapmmpoBaHHOE, CBEpHYTOE B PYJIET; MOJACTCS XOJOMHBIM B kene. I a-
JAHTHH MOYHO TIO/IaTh U TOPSYMM B COOCTBEHHOM COKY

galette ramera (dpp.) — IIOCKOE INEUEHBE; OJIAJbS; TOJCTHIA IECOUYHBIN
KOPIKHUK

garbure rapoyp (dpp.) — oYeHb TycTON CBHITHBIM CyH M3 KamycThl, 6000B
¥ MapUHOBAHHOTO Msica

garlic — gecHok. JIykoBHIIa YECHOKA COCTOMT U3 CETMEHTOB, Ha3bIBAEMBIX
cloves (3younkn). Cox 4eCHOKA MUCIOJB3YIOT JUIS NMPUJIAHHUS apoMaTa OCT-
pbIM OJIrO1aM

garnish — rapaup — npoAyKTHI, BHIKIAJBIBAEMBIC TOBEPX WM BOKPYT
Omrofa (WJIM HAIMTKA) B Ka4eCTBE YKpaIICHUs Wiu 1) BKyca. To garnish —
rapHUPOBATH, YKPAIIATh

ginger umMOMph — KOpeHb pacTeHus. Ero ymoTpeOisioT CBEKEHATEPTHIM,
CYIICHBIM U TIEPEMOJIOTHIM B KAYECTBE CJIAJKOHN MIIA TIPSTHOU CIICITUN
gingerbread mMOupHas KOBpHIKKA / MPSHUK — 30J0THCTO-KOPUIHEBBIN
MSTKWANA OMCKBUT WMJIM KEKC, MCIICUCHHBIM B pa3HBIX (popMax W yKpaIleH-
HbI KOH(eTamMu (Hampumep, MMOUPHBIA MPSHUK B BHJEC YEIOBEUKa,
B BUJIC JOMUKA U JIp.)

gorgonzola ropron3osyia (MTan.) — CIIMBOYHBIA CBHIP M3 KOPOBBETO MOJIOKA
C TOJTyOBIMU TIPOKMIIKAMH

goulash rymsm (BeHr.) — TyIlIeHoe OJ10/10 U3 Msica | JIyKa, IPUIIPABICHHOE
NANPHUKOW U TApHUPOBAHHOE KapTodesieM

Grappa rpanna (MTan.) — UTAIbIHCKANA CIIUPTHOW HAITUTOK W3 BUHOTPAJI-
HBIX OTXO0JI0B (KOXHIIBI, YEPEIIKOB, CEPALICBUHBI ATOJ U JIP.), TTOJTy9IaeMbIX
nociie cOpakuBaHUs COKa

grated Teprsrii

greased cMa3zaHHBIN KHUPOM

grill rpue — mpUroTORBIIEHNE €/BI HA CIICIUATIEHOM YCTPOUCTBE (3JIEKTPH-
YEeCKOM WJIM Ta30BOM) C HAarpeBOM TJIaBHBIM 00pa3oM HHGPaKpaCHBIM
U3JIy4YEHUEM

grissino rpuccuHo (MTal.) — JUIMHHBIA TOHKUI XPYCTAIIUN XJICOHBINH 0aTOH
ground MoOJIOTHI#

Gruyere rpyiep (IIBEWIl.) — MIBEUIIAPCKUN CHIP U3 KOPOBHETO MOJIOKA,
TBEPABIA U TJIAJKANA C MAJICHBKUMU JIBIPOYKAMH WM riazkamu. Kopouky
o0b1uHO He enaT (I'pyiie — nepeBus B LlIBeliapun)
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hard-cooked eggs siinia, cBapeHHBIE BKPYTYIO
highball xaii6on (amep.) — BUCKH C COIOBOM U JIBJIOM, ITOJAHHOE B BBICO-
KOM CTaKaHe
horse radish xpeH — kryumii KOpeHb pacTeHHUs, OOBIYHO YITOTPEOISIOT
B TEPTOM BHUJIE, ITOJAIOT K MSACHBIM M PHIOHBIM OJTI01aM
Italian dressing uranbsHCcKas 3ampaBKa — 3ajMBKa IS cajlaTa U3 PacTH-
TEBHOTO MacJja, YKCyca, YeCHOKa U MPSTHOCTEH
Italian pasta makapoHHBIC H3JIEIHMsSI — OCHOBHOE OJIIOJO0 HTAIbIHCKOW
KYXHH; HX TIPOU3BOJIAT U3 TBEPAOU MIICHHUIIBI
kettle 6ombIION YaHHUK, KOTEIIOK, KACTPHOJIS
knead BeIMemuBaTh TECTO
kohlrabi konspabu — kamycra ¢ yTONIEHHBIM CheJOOHBIM CTEOIEM
ladle pa3znuBaTenbHas 10KKa, MOBapeIIKa
lard cBuHOi1 xup
leek nyk-mopeii
lemon wedges nonbku TUMOHA
lentil geueBuIta — 60051, OOraTele MUTATENLHBIMU BEIMIECTBAMU, B TOM YHC-
Jie ¥ TIPOTEMHOM; OJIHO W3 JPEBHEHINNX PaCTCHUM, KOTOPHIC BO3JIEIIBIBACT
YEJIOBEK
liaison nawpe3on (pp.) — cMech, Hale BCero U3 SUYHBIX JKEITKOB U CIIMBOK
WIM MyKH ¥ Macia, yrnorpeoisemas JUIsl MPHIAHUS TYCTOTBHI coycaM H
cymnam
lobster omap — kpymHOE MOpckoe pakooOpa3HOe ¢ OOJIBIITMMHE KJICIITHSIMH,
C MSICOM H BKYCOM paka
maitre d'hotel sauce coyc «merpaorens» (pp.) — coyc U3 pacTOILICHHOTO
CIIMBOYHOTO MacJja, METPYIIKH U JUIMOHHOT'O COKa
Maraschino MapackvuH — HTATBIHCKHIA JTUKEP U3 KUCIOW BHIIHA
margarine maprapux
marinade mapuHag — CMeCh JXUIKOCTEH (BUHO, IMMOH, COK, YKCYC, pacTH-
TETPHOE MacCjI0, COCBBIM COYC) C 3€JICHBIO M MPHUIIPaBaMHU, B KOTOPOM BHI-
JICP)KUBAIOT MPOAYKTHI JJI MPUAaHUs UM apomaTa. To marinade — mapu-
HOBaTh — 3aMaYyUBaTh MPOYKTHI B MApUHAJIC
marinara mapuHapa (uTan.) — OO0 C MOPENPOIyKTaMH, HaIpHMep,
CrareTTH MapuHapa
marjoram maiiopaH — HEOOJIBIIIOW KYCTapHUK C MAJICHBKHMH CEPBIMU JTU-
CTHKaMHU ¥ OeJbIMH IBeTaMU. W JIMNCThS, W IIBETHI aPOMATHBI M HCIIOJIb3Y-
I0TCS B KadecTBe mpurpaBbl. [loxox Ha 0a3uiank, HO UMeeT 0ojiee TOHKUH
apomar
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marmalade mapmernan — BapeHbe WM JIKEM, Yallle BCEro M3 alelbCHHOB,
OOBIYHO MOJACTCS C TOCTAMH Ha 3aBTPaK

Marsala mapcaia — copT KpeIICHOro KpacHOro (IOYTH KOPHUYHEBOTO
[[BE€TA) CJIAJKOTO JECEPTHOrO BUHA

marzipan mapuuiaH — rycTtas macra u3 JpoOJCHOr0 MHHIAIS U SUIHBIX
OEJIKOB; MCIOJIB3YEeTCSI B KOHAMTEPCKOM IPOU3BOJCTBE, OCOOECHHO A
yKpailleHus1 (PpyKTOBBIX TOPTOB

mayonnaise MauoHe3 — 3alipaBKa HUJIN COYC M3 AWMYHBIX KCITKOB, PACTH-
TCIbHOTO MacCja, YKCyCa, COJIY, IICpIa U ropdubl

melanzana menaH3aHa (MTal.) — KJIACCHYCCKOE 3alcyeHHOE OJII0I0 W3
cJIoeB OakiiaykaHa, TOMaTHOTO COYCa, CBIPOB MOIIapeslia U apMe3aH

moisten yBi1aXXHUTh, HAMOYHUTH
mold ¢opmouka

moussaka mycaka (rped.) — MsCHOH (apii; 3ameKarT ¢ OakjIakKaHOM,
MIOJIUB CBEPXY CHIPHBIM COYCOM

mousse mycc (pp.) — nerkoe meHucroe OO0, OOBIYHO C KEITATHHOM,
CBEPXY — B3OUTHIC CITUBKH

mozzarella momapemna (Wran.) — HUTANBIHCKHH CBIP, BOCKOOOpPa3HBIH
10 KOHCHCTEHIMH, TPU HArpeBaHWU CTAHOBUTCS TATYYHMM; HCIOJIb3YETCS
JUTSI IPUTOTOBJIEHHSI ITHIILIBI

nutmeg MycKaTHbBIN opex

olive oil omuBkOBOE MaciI0

olives onuBKHM — MaJieHbKHI KOCTOYKOBBIM (PPYKT, UX 4acTO (papIIupyroT
U MOJAI0T HA 3aKyCKy JIMOO Kak rapHup K KOKTenassM. OHu OBIBAIOT 3€r1e-
HBIMU (HE3PEJIBIMHU) U YEPHBIMU (3PETHIMU )

omelet omier — siina B30MBAIOT ¢ MOJOKOM M MPSHOCTSAMH M JKapsAT Ha
CJIMBOYHOM MacJjie, MHOTia J0OaBIIAIOT TPUOBI UIIN ChIP

OySters ycTpuilbl — ABYCTBOPYATHIE MOJIIIOCKH, KOTOPBIX OOBIYHO €IIST
B CBIPOM BHJIC

paprika mampuka — KpacHBIH Tepell; UCIOJB3YIOT B KauecTBE T'apHUPA,
a TaKXe JJI Npuanus OJIr0aM apomarta U 1BeTa

pare cHUMaTh KOXKYpy, O0UHIIATH

parfait mapde (¢bp.) — 1) cTUBOYHBIN 3aMOPOKEHHBIN IyIUHT; 2) CJIOCHBIN
necepT u3 (GPYKTOB W MOPOXKEHOTO, TMOJACTCS B BBICOKHX CTaKaHaX;
3) OAHOPOAHBINA OCTPBIN MAIITET U3 MACA, CMEIIAHHOTO CO CIIMBKaMU
parmesan napmesaH (UTajl.) — OY€Hb TBEPJbIN CyXOMW CBIp, YaCTO MCHOJb-
3yEMBbIN B UTAJIbIHCKON KyXHE
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parsley sprig Berouka neTpymku

pate maision maT> Me30H — HalITeT, IPUTOTOBJICHHBIN B JIOMAITHUX YCIIO-
BUSIX IO COOCTBEHHOMY PEIENTY MOBapa

pate mamret (dp.) — MacTa U3 CMECH PA3TUYHBIX COPTOB Msica M PBHIOBI
C IPSTHOCTSIMH | 3€JICHBIO

pecan mnekaH — TVaAKUKA KOPUYHEBBIM OpeX W3 parioHa p. Mwuccucumm,
CIIA

peppercorn neper roponikoM — ceMeHa NepeyHOro pacTeHus

pepperoni meneponu (uTas.) — 1) KOHCEPBHPOBAHHBIN CIAIKHUN TIEpell;
2) TBepjias npsiHasg KoJyidaca u3 roBsIMHbI 1 CBUHUHBI

petit four nmetudyp (dhp.) — MasteHbKoe HUTYpHOE MUPOKHOE HIIH OMCKBUT

pickled maprHOBaHHBIH

pilaf munag (Typem.) — IUIOB: puUC CO CHEIUSAMHU, MSCO, IBIIUICHOK WU
pb10a — BCE TOTOBUTCSI BMECTE

pistachio ¢ucramku — mwion gucramkoBoro aepera, poaoM ¢ bimxHero
Bocroka. @ucramkoBbie Opexu yrmoTpeOsStoT B MPSHBIX U CIAJAKUAX OJIFO-
JaX, OCOOGHHO B CIWMBOYHBIX Jeceprax. Spko-3ejeHblid 1BET (ucTamek
nenaet 0roza 6oJiee MPUBJIEKATEIbHBIMU

pitta murra (Tped.) — TUIOCKHH KpPYTJIBIH Xj1e0, KOTOPBIA HAIpe3aroT |
HATOJTHSIOT HAYMHKaAMHU

pizza nuimma (WTaj.) — JIeTenIKka U3 TecTa B BUJC TapesiKH, HaroJHCHHAs
Pa3HOU HAYWHKOM, OOBIYHO 3TO CHIP, TOMHUIOPHI U 3€JICHb

polenta momenTa (uTanm.) — TycTas Kama W3 KyKypy3bl, €€ KapsAT WU
MEeKyT, TOJA0T K MSCHBIM OJTI0/IaM

porridge oBcsiHKa, OBCSHAs Kara

potage motax (¢p.) — rycToil cyn

potato chips kaprodenbHbIe YUIICHI, 00’KapPCHHBIC B MaCIIe

Poupon Dijon ¢paniy3ckas npuripaBa — X0JOHas 3aJIMBKa I cajiaTa
U JIpyrux OOl U3 paCTUTENLHOIO Macja, BUHHOTO YKCyca M MPUIIpaB TH-
na mepiia, COJIM, YeCHOKa U JMXKOHCKOM ropuuilbl. HOrga BMECTO yKcyca
UCTIOJIB3YIOT JUMOHHBIA cok. Dijon nmxoH (¢pp.) — ropyuia, IpUroToB-
JIEHHAsI C KUCJIBIM COKOM HECIEJIOT0 BUHOTPa/ia v OesibiM BUHOM (J{1koH —
ropo B 3amnaHoit dpaHIun)

praline mpanmuHe — cnacTh W3 MHHIQIS WM (QYHIyKa, MOIKAPCHHOTO
B caxape. [Ipanune n106aBIAIOT B HEKOTOPHIE ClaaKkue OIr0a, MpeaBapu-
TEJTHHO U3METTHLINB

pretzel npermens (amep.) — CyXol KpeHJIEICK, IMOCHITAHHBINA COJIBIO, IT0-
JAI0T HA 3aKYCKY ISl BO30YKICHUSI alMeTuTa, 0COOCHHO K TTUBY
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profitrole mpodurpons (pp.) — ManeHpkas Oynodyka U3 CIOOHOTO TeCTa,
HAYMHEHHAsl CIAJKUM KpPEeMOM; MOJAarT 0o0nuTyro mokonaaom. IIpodu-
TPOJIU C HAYMHKOHN M3 ChIpa WJIK OCTPOTO TIOPE MOJAIOT Ha TAPHUDP K CYITY
pudding myauHT — MATKOE OJIFOJI0 U3 UHTPEIUEHTOB, CMEIIAHHBIX C MYKOH
WM KAPOM, OOBIYHO €T0 TMEKYT WA TOTOBST Ha Tapy; HAIpUMep, pOXKIe-
CTBEHCKHW Iy IMHT WJIA HOPKIIUPCKAN 1Ty THHT

puree mtope (dp.) — M000H MPOAYKT B BUJE T'yCTOM MACThI, HAIpUMeEp,
MIOpE U3 IBITIJICHKA

quartered pa3pe3aHHbIli Ha YETHIPE YACTH

guenelle xuensb (dp.) — KiIeKa U3 PHIOHOrO MIOPE, SMYHOTO OEIKa U CIIH-
BOK. MIlHOT/1a BMECTO PBIOBI HCTIOIB3YIOT TEISATUHY WM IIBITUICHKA

quince aiiBa — TBepAbIH KENTBIH (QPYKT, MOXOKHHA Ha SOJOKO, C TOHKUM
apomatoMm. [Ipu Bapke cTaHOBUTCS pO30BBIM. YacTo HCIONB3yeTCS B Ka-
YeCTBE HAYMHKH JUIsl MUPOTOB W MYAWHIOB, W3 HEE BapAT IMPEKPacHOE
BapeHbE

ragout pary (¢p.) — TyueHoe 6J10/10 U3 Msica WU OBOLIEH

ravioli paBuonu (UTaj.) — KBaapaTUKKA U3 TECTa, (GapuIMPOBAHHBIC MICOM,
CBIPOM WJTH OBOIIaMH (POJI TIEITbMEHEH )

rhubarb ['ru:ba:b] — peBens, u3 crebieit peBeHs aenaOT MyCChI, KOMITO-
ThI, KHCEITN

risotto pu3oTTO (MTAI.) — PHIC BApAT C OBOIIAMH (MHOTAA C MSICOM WU PhI-
00ii) B MSICHOM OyJIbOHE J0 T€X TOp, MOKA PUC HE BIUTAET BCIO JKUIKOCTH;
TapHUPYIOT TEPTHIM CHIPOM H CIICIIUSMHU

Roquefort poxdop (¢p.) — CTUBOYHBIN CBIp U3 OBEYHETO MOJIOKA C TOIY-
OBIMH TTPOKHUIIKAMHU

rub over HarepeTh, 0OBAISTH.

Russian salad (vinaigrette) — BuHerper u3 BapeHOro Msca W OBOIIECH,
Hape3aHHBIX KyOUKamMu, ¢ MaiOHE30M M MAPUHOBAHHBIMH OTYPIIAMH

rye bread pxxanoii xiie6

salami camsamu (MTan.) — ocTpas KomdeHas Koydaca; MoaarT X0JIOHOM
sandwich OyTtepOpoa, cocTOsIIMN U3 HECKOJBKHX CIIOCB C Pa3IHYHBIMH
HaYMHKaMU. byTepOpoasl MOTYT OBITH XOJIOAHBIMU U TOPSYUMHU

scallop rpebemok — MoJuTIOCK ¢ OOMBIION PAKOBUHOW B BUJIE Beepa, Ha KO-
TOPOH €ro 4acTo U nojaroT. Msico rpederika B ChIpOM BUE HETPO3pavHoe,
KOPUYHEBATO-0€JI0ro 11BETa, a B BAPEHOM BH/JI€ CTAHOBUTCS O€IbIM
schnitzel mauenb (HEM.) — TOHKHIA JJOMTHK MsICa, OOBIYHO IIBITUICHKA WITH
TEJISITHHBI (B TIEPEBOJIE C HEM. «JIOMTHK))
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seafood mopenpomyKThI
secure with wooden pick 3akpenuThb JepeBsIHHON MITHIIBKOM

sesame KyH)KyTHOE ceMs — MaJIeHbKHE CeMEHa, IIMMPOKO HCIOJIb3yeMbIC
B KyJWUHApHWH, HAMpPUMEp, JJIs NPUTOTOBJICHHUS XajdBbl, UMH IOCHITIAIOT
xJ1e0

shank rosens (4acTh TyIIn)

shish-kebab ke0ab (Typem.) — MajacHbKHE KYCOYKH MsCa HJIH PHIOBI
C OBOII[AMH, JKapEeHHBIC Ha TPHIIC

shredded u3menbueHHBIN, HApE3aHHBIN

sieve curo; sifted npocestHHbBII

sirloin ¢wteli — yacTh TymM, U3 KOTOPOH JETAOT aHTPEKOTHI, POMIITEKCHI
u uie

skillet HeGopIIas KacTPIONS ¢ JUIMHHOW PYYKOH, CKOBOpPO/Ia

skim off foam cusaTe neny

smoked sausage — KONYEHbIE COCHUCKH W3 TOBSJIMHBI W CBUHUHBI,
X OOBIYHO OTBApHMBAIOT W MOJAIOT B XJIEOHOUM OyiKe Kak XOT-AOT; Kpo-
IICYHBIC KOKTEHUJIBHBIE COCUCKH MOAI0T KaK 3aKYCKY

soak BBIMOYHUTH

soy beans cos (coeBbie 000b1) — O0OBI pa3MepoOM ¢ FOpoX, OOraThie MPOTE-
WHOM; M3 COU TOTOBST MHOKECTBO OJIFO]T U COYCOB

spaghetti cnareTTr (MTaN.) — COPT MAaKaAPOHHBIX M3JICIHIA B BUC JTMHHBIX
COJIOMHUHOK

Spice mpumpaBa — crHenuH (HAIpUMEp, Mepel, T'OpPUYMIla, COCBBIH COYC,
U JIp.), IpHUIAIONIME BKYC MHIIE; OOBIYHO UX JOOABIISIIOT B OJI0OJIa TIOCIHE
TOr0, KaK OHH IOJAaHbI Ha CTOJI

spread — 1o, 4TO MO’KHO HaMa3aTh Ha XJie0 (Macyo, mamTeT U Jp.)
sprinkle mocemaTh, 0OpHI3raTh

squeeze BbDKaTh, BEDKUMATh

steamed mapoBoii

stiff dough xpyroe Tecro

Stilton ctuntoH (aHIL.) — )KUPHBINA CITMBOYHBIN CHIP C TOJYOBIMH ITPOKHUII-
KaMH

stir in flour o6BansATH B MyKe, MAHUPOBATh
stock OysboH
strain off nponexuBars

stuff ¢apmmpoBarh — HaMOJIHIATh HAYUHKOW, HANIPUMEp, QapIIMpOBaHHAS
yTKa
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stuffed dapmupoBanubIit

sundae canjeii — 1ecepT U3 MOPOKEHOTO C CUPOIIOM, Opexami, ppyKTamu
sushi cymm (MOH.) — PUCOBBIC MIAPHUKH C MAPHUHOBAHHOW CBHIPOIl phIOON
U YKCYCOM

Tabasko tabGacko — ocTpbIil MTAaTEHTOBAHHEIN COYC U3 KIYYETo mepiia Ynin

B MAaJICHBKUX 6YTBIJ'IO‘-IKaX, UM IIPpHUIIPABIIAIOT MACO H 6J'IIOI[a Hu3 gaui,
a Tak)ke KOKTEUIU

tail of lobster xBocr (1eiika) omapa

tart oTKpBITBIN MUPOT ¢ HAYMHKOH, B Ka4eCTBE HAYMHKH OCpyT (PYKTHI,
CBIP | JIp.

tartar raprap, coyc — MalilOHE3HBII COYC M3 KEITKOB, CBAPEHHBIX BKPY-
TYI0, MEJIKO HApyOJIEHHOTO 3€JCHOI0 JIyKa; IOJA0T K PHIOE U MSCY

tonic — Tonuk, Oe3anKorobHas ra3upoBaHHas BOJa ¢ J00aBICHUEM XHHH-
Ha; IPUMEHSETCS B KOKTEHIIIX, Hamp, gin and tonic

tortilla Topruna (Mekc.) — mI0CKas MaucoBas JICTICIIKA; €€ CBOPAYMBAIOT
B TPyOOUKY, HAIIOJIHIIOT HAYMHKOM, IIOJAI0T OOBIYHO C CHIPHBIM COYCOM

trim off o6pe3ath

vanilla sugar BaHwIbHBIA caxap — caxap, XpaHSIIUHCSA B COCYJE BMECTE
c 0oOamMu BaHWIM, B PE3YJbTAT€ YEro caxap BIUTHIBAET BAHWIbHBIN
apomat

vanilla Banuins — ClIaIKOC apOMaTHOC BCIICCTBO, IIOJIIYHAaCMOC U3 0000B
BaHUJIN

vermicelli Bepmuiiens (uTan.) — MakapoOHHBIC M3CIIHS B BHJE JJIMHHBIX
TOHKWX HUTEH, MHOTa CBEPHYTHIX B KOJICUKH; COPT JIATIIIIH

unmould BeIHYTH U3 GOpPMBI
white coffee Oemnbiii kode — kode ¢ 1o0aBIeHrEM MOJIOKA UJIH CIIMBOK

white sauce Genblii coyc — JIETKHI, HEOCTPBHIH COyC M3 Maciia U pa30aB-
JICHHOW cMecH 0eJI0ro BUHA, BAHHOTO YKCYCa M MEJIKO TIOPE3aHHOTO JTyKa

yeast 1poxxu
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	Text 1
	Read the text and translate it. While reading try and find answers       to these questions.
	1. Is it important to book a hotel in advance? Why?
	2. What methods of booking accommodation do you know?
	3. What online resources for booking do you know? Which of them,      in your opinion, is the most popular in Russia?
	Tips on How to Book a Hotel Room
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	Before Booking
	To book a hotel room with the best chance of satisfying your wallet and your needs, you'll spend almost all of your time searching for the right place. To maximize these efforts you should take advantage of internet travel sites, consumer reviews, and...
	• Browse travel websites. Many trips and hotel bookings are now purchased through commercial websites such as Expedia.com, Travelocity.com, Orbitz.com, and Hotels.com. Be sure to shop around sites for the best deal and don't forget to visit the hotel ...
	• Take a look at cancellation policies. If you do book on a commercial website, be sure to research their cancellation policy. While most sites have stopped charging steep cancellation fees (sometimes the entire cost of the booking), you need to make ...
	• Read the reviews. Check out consumer review sites like TripAdvisor.com, which gathers and aggregates reviews of hotels by former patrons. TripAdvisor.com is a good resource because it organizes reviews by the type of stay (e.g., couples, business tr...
	• Dig deeper on deals that are too good to be true. If a deal seems substantially lower than surrounding hotels, check to make sure the hotel isn't being renovated or there's not another reason for the low price           (e.g., it's in a high crime a...
	• Look up the location. If you have a target geographic area, punch in the address into Google maps. You can zoom in to see exactly where it is as well as the surrounding area (the map will tell you surrounding stores, restaurants, etc.), and you can ...
	• Call ahead. Once you've targeted a hotel or whittled your list to several hotels, be sure to call them and ask about your needs or concerns. For example, if you'll want to make a lot of phone calls, you'll want to ask if they have free local calling...
	• Contact a travel agent for exotic or remote destinations. If your trip involves a more exotic or remote location, you should probably consult        a travel agent who knows the area, the culture, and the businesses in the area. Travel agents can be...
	Booking and Arrival
	Once you're ready to book a hotel room, there are still a few more questions that you should confirm before committing and certain actions you should take to preemptively avoid hassles and headaches upon arrival.
	• Check for these before. Before committing to book your room,        find out:
	– The amount of the deposit.
	– The cutoff date for cancelling your reservation with incurring a penalty (for most hotels it is 24-48 hours before arrival, or else you will     be charged the first night's stay on your credit card).
	– Any discounts the hotel offers (senior discount, government discount, military, etc.).
	– Check-in and check-out times. If you're going to be checking in very late, be sure to inform them so they don't give your room to another patron. Hotels have a custom of overbooking rooms, and have been known to bump very late arriving guests.
	– If they charge any extra fees for your stay (resort fee, parking, etc.).
	• Request the type of room. When you make the reservation, be sure to request the type of room you want. For example, if noise is an issue, you'll want to be placed away from elevators, ice machines, and in a room not facing the street. If it's a reso...
	• Book with a credit card. Book your hotel with a credit card rather than an debit card. Credit cards offer consumers far more protection in the event of fraud. If there is a fraudulent transaction, you'll only be on the hook for $50 and the credit ca...
	• Confirm the reservation. Call the hotel a few weeks before your stay to confirm they have your reservation and to confirm they have your special requests (e.g., room away from noise).
	• Get it in writing. Ask for written confirmation for all reservations. Almost all hotels will send you an email confirmation of your reservation or will fax you confirmation if you don't have email access. Be sure to bring a copy of your reservation ...
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