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Unit 14 HaxpbiBaem Ha cTOJ

I'naroasbl. Buabl HakI0HeHU.

IMoBenuTenbHOEe HaKIOHeHHEe. Imperative mood

Buapl Hak1oHEHHH:

IToBenurensHOE

M3bsaButensHOE

CocnararenpHoe

Imperative mood — npu nepenave npocs0, MPUKa30B, 0OpaIeHU .

B npennoxxenuun Het Ioanexamero 1 HeT BONPOCUTENIbHON (POPMBIL.
1. Ecmu obpamarTcs K KoMy-Tiu00, HE Ha3bIBas €ro MPU dTOM
C + Jlom. ! Close the door!

Vi

2. Ecnu obpamatorcs K KOMy-I1100, Ha3bIBas IPU 3TOM

Let+ him+ C + Jlon.!  Let him close the door!
her Vjq IIycThb oH 3aKpoeT nBeph!
John

3. Ecnu npennaraetcs cienath YTo-IMO0 BMECTE
Let’s+ C + Jlon. ! Let’s close the door!
Vi ( HaBaiite ) 3akpoem nBeps!

4. Ecmu roBopsIuil MPOCUT AaTh €My BO3MOXKHOCTh CAENATh YTO-TNO0 CAaMOCTOSTEIBHO
Let me + C + lon. ! Let me close the door!
Vi [laiiTe MHE 3aKpBITH OBEPH!

Ecnu npeanoxenne B Imperative mood siBisieTcst 3anperom,
TO TIepe]] Hy)KHOW (OpPMOI TPOCTO CTABUTCS BCIIOMOTaTeNbHEIN riaaron Don’t

Don’t + C + [lon. ! Don’t close the door!

Vi He 3axpeiBaiiTe 18eps!
Don’tlet + him + C + lon. !  Don’t let him close the door!
her Vj ITycTh OH HE 3aKpBIBACT IBEPH!
John

Don’tlet’s + C + Jlon. ! Don’t let’s close the door!
Vi ( JaBaiite ) He OymeM 3aKphIBaTh IBEPH!

Don’t let me + C + lon. ! Don’t let me close the door!
Vi He naiiTe MHe 3aKkpbITh ABEpH!



MSCHOM MarasuH
OBOIIIHOM MarasuH
MOJIOYHBIN MarasuH
pBIOHBII MarasuH
OakaJIeHHBIN OTHEN,
MarasuH
KOHJIUTEPCKUM OTaeN

KOTJeTa
oudmTekc

MSICO

NEYCHb

(hap

NEYCHOYHBII MamTeT
KOHCEPBUPOBAHHOE MSICO
MOCTHOE MSICO

TOBSIAMHA

TEJATHHA

CBHHHMHA

OapaHuHa

MSICO MOJIOZOTO Oaparika
NTHIA

KypHIa

r'ych

yTKa

WH/TIOK

9B

Konbaca

cyxas Kombaca
BapeHas Kosbaca

JIMBCpPHAs Kolbaca
KoITueHas Kojbaca
BCTUHMHA

COCHCKH
SIAIIO

pri0a
ceNnbIb
Tpecka

Mara3zunbi — Shops

butcher’s
greengrocery
dairy
fishmonger’s
grocery

confectionery
Msico — Meat

cutlet
beefsteak
meat
liver
mince
liver pate
kanned meat
lean meat
beef
veal
pork
mutton
lamb
poultry
hen
£00se
duck
turkey
game
sausage

salami

boiled sausage

( luncheon meat )
liver sausage

smoked sausage

ham
frankfurters

cgg
Pri10a — Fish
fish

herring
cod

[‘butaz ]

[‘gri:n, grausari |
[‘deori |

[“fif " m Angaz ]
[‘gresus(a)ri |

[kAn’fek fan(d)ri ]

[‘katlit ]
[‘bi:fsteik ]
[mi:t ]

[‘liva ]

[mi:ns |

[‘liva ‘peetei ]
[‘keenid ‘mi:t ]
[‘liin ‘mi:t]
[bi:f]

[vi:l ]

[pok ]

[mAtn ]
[‘leem ]
[‘paultri ]
[hen ]

[gu:z ]

[dAk ]

[“ta:ki ]
[geim ]
[‘sasidz ]
[se‘la:mi ]
[‘boild ‘sasidz ]

[‘laiva ‘sasidz ]
[‘smaukid ‘sasidz ]
[haem |

[“fr nk’f3:t37 |

[eg ]

(fis ]
[‘herin ]
[kod ]



Kapach
KapI
J0COCh
oceTp

KaMmbOaia
IIOTBA
coM

JICII]
TyHeI[
aKyJna
MOPCKOH TpeOeIiok
yKa
HKpa
MaJIeK
pak
omap
KpeBeTKa

CJIMBOYHOE Macio
Maprapud

CBIp

TBOpOT

OpbrH3a
CJIMBKHU
cMeTaHa

kedup

MaiioHe3
Horypr

KpyIma

rpedHeBas Kpyna
MaHHas Kpyna
MaKapOHBI
CIIareTTu
BEpPMHUIIIEIb

puc

OBCSIHAasI KpyIa
TOMAaTHas macra
JPOXIKI

cona

3€JICHBIM TOPOLIEK
yai

Kode

COJIb

KOHCEPBBI
KOHCEPBBI
pacTUTEIbHOE Macio

crucian
carp
salmon
sturgeon

flatfish
roach
sheat-fish
bream
tuna
shark
scallop
pike
spawn
young fish
crawfish
lobster
shrimp

[‘kru: s (3)n ]
[ka:p ]
[‘seempn |
[‘sta:dz(®)n ]
[fleet,fif ]
[Puts |
[frit fif]
[brim ]
[tjun ]
[faik ]
[skalap ]
[paik ]
[spo:n ]
[‘jap “fif ]
[ ‘kro: fiS ]
[lobsts ]
[Srimp ]

MoJiounble IPOAYKTHI - Dairy

butter
margarine

cheese
cottage cheese

pot cheese
cream

soured cream
kefir

mayonnaise
yogurt

Bbaxkanes — Grocery

groats
buckwheat
semolina
macaroni
spaghetti
vermicelli
rice

oatmeal
tomato paste
baking powder
baking soda
sweet peas
tea

coffee

salt

canned goods
tinned food
vegetable oil

[‘bAta ]

[ma:dz »‘ri:n, ma:g>°ri:n ]

[tri:z ]

[‘katidz tfi:z]
[pot ‘tsi:z ]
[kri:m ]

[‘so:d ‘kri:m ]
[keif>: ]

[ ‘meis’ni:z |
[iogAt ]

[grauts ]
[‘bAkwi:t ]
[sema‘li:no |
[maeka’rauni |
[spa’gati |
[“vomisali ]

[rais ]

[putmi:] ]
[ta‘ma:trou ‘poist |
[‘beikin ‘paunds]
[‘beikin ‘sauda]

[swi:t ‘pi:s]
[ti: ]

[‘kafi ]

[so:1t ]

[‘keend ‘gudz ]
[‘tind “fu:d ]

[‘ved7 (i)tzeb(3)] “oil |



x71e0

YepHBIN XJ1eb
OennIil XJ1e0
pxaHol xed
OyxaHKka
Oymouka
cao0Has Oynmouka
onanbs / OJIUH
UpOr
TOPT / IUApOT
Upor
ITOHYHK
MTUPOXKOK
CIIoMKa

KEKC, MNUPOKHOC
IICYCHBEC

CyX0€ IEeYCHbE
CIO0HOE TIeYEHBE

MyKa

TECTO

KOHJAUTEPCKUE U3JCIUS

CIIaJIOCTH

HIOKOIa ]

JIeJIeHEI]

BapeHbE

MapMelia, MTOBHIJIO
caxap

Men

JKeBaTelbHas pe3nHKa

Xued — Bread

bread
brown bread
white bread
rye bread
loaf

roll

bun (muffins)
pancake
flan

tart

pie
doughnut
pasty

puff

cake
cookies

biscuits
pastry
flour
dough
pastry

Caamoctn — Sweets

sweets
chocolate
candy

jam
marmalade
sugar

honey
chewing gum

[bred ]
[braun ‘bred ]
[wait ‘bred ]
[rai ‘bred ]
[Iauf ]

[ral ]

[bAn ]
[‘paenkeik |
[flo:n ]

[ta:t ]

[pai ]
[‘dounat ]
[‘paesti ]
[pAf ]

[keik ]
[‘ku:kiz ]

[‘biskits ]
[‘peistri ]
[‘flaus ]
[dou ]
[‘peistri ]

[swi:ts ]
[‘traklit ]
[‘keendi ]
[dz&em ]
[‘ma:moleid ]
[*Sug> ]
[‘hAni ]
[‘truwing’gAm ]



PacTrenus — Plants

OBouu / 6axueBble KyJabTYphl — Vegetables / Melons and Gourds

oropoa
OBOILIH

MOPKOBB
kapToden
nepern
Kamycra
JyK
CBEKJIa
penuc
oryper
MeTpymIka
MTOMUIOP
YECHOK
baxga
JUBIHS
TBIKBA
apOy3
0ax4eBble KyJIbTYpHI

(GPYKTHI

pasnu4HbIe copTa GPYKTOB

SIroj1a
SI0I0KO
rpymia
cIIiBa
abpukoc
OaHaH
BUIIHS
MEePCUK
BHHOTPA
3eMIIHUKA
MaJuHa
CMOpOJIMHA

kitchen garden

vegetables

carrot
potato
pepper
cabbage
onion
beet
radish
cucumber
parsley
tomato
garlic

melon plantation

melon
gourd
water melon

melons and gourds

fruit
fruits
berry
apple
pear
plum
apricot
banana
cherry
peach
grape
strawberry
raspberry
currant

[kitfin ‘ga:dn ]
[‘vedz (1)tob()lz ]
[‘kaerat |

[pa‘teitau |

[‘pepo ]

[‘kaebidz ]

[‘Anjan |

[bi:t ]

[‘reedis ]

[‘kju:kAmbs ]

[‘pa:sli ]

[ta‘ma:tau |

[‘ga:lik |

[‘melon plen’teifn |
[‘mel>n ]

[guad ]

[‘wo:ta,melon ]
[‘melonz  @nd ‘gurdz ]

®pykThl / Aroasl — Fruit(s) / Berries

[fru:t ]
[fru:ts ]
[‘beri ]

[ “eepl ]

[pe> ]
[plam ]
[‘eiprikot ]
[b3 ‘na:ns |
[‘treri ]
[pi:ts ]
[greip ]
[‘stro:b(a)ri ]
[‘ra:zb(a)ri ]
[‘ka: rant |



KPBDKOBHUK gooseberry [‘guzb(a)ri ]

JTUMOH lemon [‘lemon ]
UTPYCOBAs KyJIbTypa citrus plant [‘sitras ‘pla:nt]
arneJbCuH orange [‘orindz ]
MaHJapuH tangerine [teend7z »°ri:n ]
MaHAapuH mandrin [‘meend(d)rin ]
rpyingpyt grapefruit [‘greipfru:t ]

A restaurant kitchen

Waitress ~ Hurry up, Chef! The customers have been waiting for ten minutes.
They're hungry and they're getting angry!

Chef [ know, I know . .. but I've only got one pair of hands! You'll have to help me.
Waitress  Help you? That's not my job ... I'm a waitress, not a cook.

Chef Well, both of my assistants are off work.

Waitress  Oh, all right. What shall I do first?

Chef Well, start putting the meat on the plates and I'll prepare the vegetables.
Waitress  O.K. Is that enough meat?

Chef Hmm ... that's a bit too much ...take a bit off.

Waitress ~ What about potatoes?

Chef Oh, put on plenty of potatoes .. they're cheap . .. and lots of peas.
Waitress  All right, all right. Can I take them now?

Chef Have you put the sauce on yet?

Waitress Eh? Oh no, I haven't. Where is it?

Chef Here it is.

Waitress  Oh, there isn't quite enough sauce here.

Chef There's plenty in that pan over there.

Waitress Ah, yes . .. 've got it.

Chef Fine, now you can begin taking the plates to the customers.

Waitress Ow! They're hot!

Chef Well, use a cloth ... and don't carry too many plates. You may drop them.

Waitress Oh, I won't drop them. I've never dropped a plate in my life!
Exercise

Thirty-two people have bought tickets for an excursion.

This is a forty-seater bus. There are plenty of seats.

This is a thirty-seater bus. There aren't quite enough seats.

Eight people are coming to dinner.

We’ve got twelve wineglasses.

We’ve got only seven chairs.

This car costs $3000. Both Hazel and Barry want to buy it.



Hazel's got $4000
Barry's got only $2900

How to lay a cover

When you lay a cover you need the following cutlery and tableware:

main knife and fork
fish knife and fork
soup spoon

side plate

side knife
glassware

napkin

Rules of setting a table:

put the cutlery, the crockery and glasses on the table before the guests come

wipe and polish all cutlery and glassware before you put them on the table

put the main knife and fork 1 cm from the edge of the table

put the side plates at the left side

put the side knives on the side plates

the blades of all knives must face left

put the wine glasses in front of the main knife

put a folder napkin in the centre of the side plate or at the right side of the cutlery
a vase for flowers, cruet-sets and an ashtray are in the center of the table

OBLIUE ITPABUJIA CEPBUPOBKU CTOJIA

OcHOBHas 11eJIb CEPBUPOBKH — yI0OCTBO, ONPSITHOCTH U MPHUATHBIN BUA cTona. M XoTs BKyc n
IIPUBBIYKU XO35IMHA UMEIOT OOJIBIIOE 3HAUCHHUE, CYILECTBYIOT ONpPEeNICHHBIE TPaBHJIa CEPBUPOBKU
CTOJa, OT KOTOPBIX HENb3s OTKIOHSATHCS.

Ilepen Tem Kak packiaablBaTh MPHOOPHI, HEOOXOIUMO TIOMHHUTbB: PACCTOSHUE MEXKAY ABYMS
npuOopaMu T0JKHO OBITh He MeHee 60-80 ¢cM, HHaYe rocTH OyIyT MEIIaTh APYT APYTY.

Buiku Bcerna knaayt 3yOmaMu BBEpX, YTOOBI OHU CITydallHO HE MPOKOJIONN cKaTepTh. Hoxku kinamyt
JIe3BUEM K TapeJke, IOKKH — YriryOJeHneM BBepX. PaccTaBIsTh Mocyay HauWHAIOT OO0 ¢ MENKOM
Tapenku (Ha Hee KIaxyT candeTky), m1uoo ¢ canderku. CTonoBbie TpuOOPHI pacKiIaabIBaIOT 110
HaIpaBJICHUIO OT TapeJoK, HaunHas ¢ MpuOOpoB A riaBHoro Omona. Hoxu knanyt ¢ mpaBoi
CTOPOHBI, BUJIKH — C JIEBOH.



3aTteM KJIAAYT JIOKKY Ui cyna. CiaeBa OT BUJIKH CTaBAT XJIEOHYIO Tapesky, Ha Hee KIaayT
MaJICHBKHH HOX JUISl CIMBOYHOro Macia. [Ipubops! st necepra pacnonararoT Haja caneTKoi: BUIIKY —
YEPEeHKOM BJIEBO, JIOXKKY — YEPEHKOM BIIpaBo. Eciu Ha gecepT nmoaarot chlp, TO Hax canderkoil KinagyT
BUJIKY 1 HOX. Boxkan IJId HAaIllUTKa K INIJaBHOMY 6J'IIO):[y CTaBAT HaJl KOHYUKOM HOXa, XOTA €CTh U APYTHUC
BapHaHTHl. bokall AJIs1 HaNKUTKa K 3aKyCKe CTaBsT CIIpaBa, YyTh HUKE OOKaja I IJIaBHOrO Onrofa.
Bokan nys TpeTbero HamuTKa OOBIYHO CTaBAT HAaA ABYMsI APYTMMHU OOKaJaMHM, WM e OH MOXKET CTOATh
cieBa HaJ OOKalIoM IS HAlTMTKa K [NIaBHOMY OJIIOAY.

[TpuGopHsble candeTku (OHU MPHIIATAIOTCS K KaKIOMY MPHOOPY) NOIHKHBI TOAYEPKUBATD
oopmiieHre cTOMA, TAPMOHUYHO COYETASICH CO CKaTepThIo U nmocynoi. CandeTku 0OBIYHO KPacuBO
CKJIAJIBIBAIOT MJTM CKPEILIIIOT CICHaIbHBIMU KOJIBbIIaMH. B cllo’)keHHOM BHUE caeTka TODKHA
YMEILAThCSl HA MAJIEHBKOU Tapelike.

CrouioBasi / mocyaa / KyXOHHbIe IPUHAJIEKHOCTH
Dining-room / Plates and Dishes / Kitchen Utensils

CTOJIOBAs dining-room [‘dainip ‘ru(:)m ]
00e/IeHHBIH cTOJ dining-table [‘dainiy ,teibl ]
cKaTepTh tablecloth [“‘teib(m)I’kla0 ]
candeTka napkin [‘neepkin ]

Crekasnnas nmocyaa - Glassware

OoKaJ I IIaMTIaHCKOTO champagne glass [fem’pein ‘gla:s |
OokaJ myst 6eoro BUHA white wine glass [wait ‘wain ‘gla:s ]
OoKaJI 111 KpacCHOTO BUHA red wine glass [red ‘wain ‘gla:s ]
(hyxep s MmaMIraHcKoro champagne flute [fem’pein ‘flu:t |
CTakaH glass [gla:s ]

MUBHAS KPYXKKa beer mug [bi:(r) ‘mAg |
KYBIIUH 0€3 PydKHu carafe [ka’reif ]

rpaduH decanter [di’keent> ]
KYBIIHH TSI BOJIBI water jug ["wo:ts ‘dzAg ]

CroJoBbie mpudopsl — Cutlery

JIOXKKA spoon [spu:n ]
CTOJIOBAS JIOKKA tablespoon [‘teib(a)]’spu:n |
yaifHas JOXKKa tea-spoon [‘ti:’spu:n ]
KodelfHas ToXKedKa coffee spoon [‘kafi *spu:n]
HOX knife [naif |

pyuka handle [heedl |

Tynas KpOMKa back [bek ]

JIC3BHE blade [bleid ]

HOX ISl MacJa butter knife [‘DAt> ‘naif |



HOX JIJISL ChIpa
CTOJIOBBIN HOX
HOX JJIA Msica
BHJIKA
CTOJIOBas BHJIKA
BHJIKA

U1t POHIIO

cheese knife
dinner knife
steak knife
fork

dinner fork
fondue fork

[tSi:z ‘naif ]
[‘din3 ‘naif ]
[‘steik ‘naif |
[fok ]

[‘diny ‘fork ]
[‘fAndju “fo:k ]

Dinnerware ( tableware) - crosioBasi mocyaa

Tapenka / 0010
Tapeska sl Kalu

CyIOBas IIyOOKas Jarmka Jis
T'YCTBIX CYIIOB

Yarnmka ¢ OJIFoIIeM JIJIsl KOHCOME
( ciy>uT AJ1 Ioiaun OyJIHOHOB)

TapesKa AJisl TOpsunx 0o
CpeIHss Tapeska s
CEPBHUPOBKH H ]IS CAJIATOB,
CBIPOB, QPYKTOB

Tapeska JJIsl 3aKyCOK
Tapenka Jus xiaeba

MHCKa 115 canaTa
OO0 IJIS caaTa
KodeiHas yarmka
yaiHas Jalika
KpyKKa

Tapenka

MUcKa

Omrote

CTOIIOBas MOCy/1a
caxapHHIla
nepeyHuIa
COJIOHKA
MacJIeHKa
MOJIOYHHUK

3aBapOYHBIA YaTHUK
KOeHUK

CyIHHULIA

KaCTPIOJIS

CKOBOpOJa

KacTproJs 171 OynboHa
TOPIIOK

KJIF0Y JU1s1 OYTHIJIOK
KOHCEPBHBIH HOX
Yyeprak, HOJOBHUK
KyXOHHBIE IPHHAJIEKHOCTH

dish
cereal bowl

soup bowl

consommé bowl and
saucer

dinner plate (large plate)

middle-sized plate
(side plate)

salad plate
bread and butter plate
(small plate)
salad dish

salad bowl
coffee cup

cup

mug

plate

bowl

saucer

plates and dishes
sugar bowl
pepperpot
saltcellar

butter dish
cream jug

teapot

coffee plunger
soup tureen
pan

frying pan
stockpot

pot
bottle-opener
tin opener
ladle

kitchen utensils

[dis ]
[“siarial ‘baul ]

[‘su:p ‘baul ]

[‘kAnsAm ‘baul ]
[‘s0:s3]

[‘din> ‘pleit ]

[‘midl ‘saizd ‘pleit |
[said ‘pleit]

[‘seelad ‘pleit]
[brad @&nd ‘bAts ‘pleit |

[‘selad ‘dif ]
[‘selad ‘boul ]
[‘kafi ‘kAp ]
[kap ]

[mAg ]

[pleit ]

[boul ]

[‘so:so |

[‘pleits @&nd ‘difiz ]
[‘fugd ‘baul |
[*pap> ‘pat ]

[ solt “sela |
[‘bAts “dif ]
[kri:m ‘dzAg ]
[ti: ‘pat ]

[‘kafi ‘plangd |
[sw:p ‘tjua,rin |
[peen |

[‘fraig , paen ]
[stAk ‘pat ]
[pat ]

[‘batl ,3upsns ]
[‘tin ‘supAn> ]
[leidl ]

[‘kitfan ju:’tensilz ]



Taste sensations
bitter (taste)
sour (taste)

salty (taste)
sweet (taste)
tasty

delicious
tasteless

strong

pungent

I'1aroasl
clenarTh
J00aBUTH
TOTOBUTH (10)

BapuTh, IIOKa HC CTAHCT HECKHBIM

MOMEIINBATh
KHIISITUTH (BapUTh)

MelaTh 10 PaCTBOPEHUs
JOBECTHU 10 KUIICHUS
YMEHBIIUTH OTOHb

BapUTh Ha MEJICHHOM OTHE
CHSTH TIEHY

OTLIEAUTH OYJILOH

3aJIUTh

HOJHUTH COycoM (OyITLOHOM)
PasMOYHUTH BOAOH

IIPOMBITh

OTXaThb

00CYIIUTH

CIIO)KUTh

3areKarhb, BBITIEKATh
3aMECHTb TECTO

packararthb B

cKararh (MpUAaTh Gopmy)
CIIOKUTh

BKYCOBbI€ OIIYLeHHSI
ropbKUi (BKYC)
KHCIBIH (BKYC)
COJICHBIH (BKYC)
ciankuii (BKyc)
BKYCHBII
BKYCHBII
0e3BKYCHBII
KpEenKuii
OCTpBI’

make
add
cook (over)
cook until...is (are) tender
stir
boil (in)
stir until dissolved
bring to boiling
reduce heat
simmer
skim off foam
strain off the stock
pour
basting with sauce (with broth)
moisten with water
rinse (with)
squeeze dry
drain
fold
bake
knead dough
roll on a...
shape
fold



TNOKPLITh MOBEPXHOCTH

spread

pacTonuTh melt

CMa3aTh oil

JKapuTh roast

KAPUTH /10 KOPHIHEBOH KOPOUKH brown

00XapuTh sauté

CMeIIaTh combine, mix, blend
B30UTH JI0 TYCTOTHI beat until thick
[1epeEMOJIOTh grind

crenaTs daprn mince
OXJIQXKATh cool

Jep’KaTh OXJIAKACHHBIM keep refrigerated
Hape3aTh JOMTHKaMHU slice

Hape3aTb KyOMKaMu dice

o0pe3ath (0Tpe3aTh )
caenaTh Haapes3

cut (trim off)
make some slits

OYHCTUTh peel

3aBEpHYTH roll (in)
3aKpenUTh secure

BIIOXKUTH B... push ...into
YIOXKUTH arrange

KJIacThb B (Ha) place (in), put (on)
BBIHYTh remove, take off
OTJIOXKUTD set aside

yopaTh discard

HaKPBITh cover (with)
YKPacHUTh decorate, garnish ( with)
MOCHITIaTh sprinkle
[TaHUPOBATh coat with flour
1oJ1aBaTh serve

TEKCT TYPES OF MENUS

Most menus consist of courses, or parts of the inner, which are served in a certain order. First small, light

dishes (appetizers) are served, then the main part of the meal is served and at the end of a meal a dessert
is served.

There are four basic types of menus:
— ala carte menu

— table d'hote menu

— carte du jour

— cycle menu

A la carte menu
A la carte means dishes «according to the card». This menu allows the customer to choose the number
and type of dishes. This menu has a list of the dishes, arranged in courses and each dish has its price. The

dishes are «cooked to order», so the guests must wait a little until the dish is ready, and then the dish is
served to the guests.

Table d'hote menu.
Table d’hote means “host’s table”. It usually offers a limited choice of dishes. Three or four dishes are
offered in each course and the guest pays a fixed price for the whole meal.

In “business lunch”, for example, there are only three or four dishes in each course and the guest pays a
fixed price for the whole meal.



Carte du jour.
Carte du jour means “card of the day”. The dishes in this menu are served on this day only.

Cycle menu
A cycle menu is a group of menus, which are repeated in a certain cycle. Cycle menus are usually used
in hospitals, on airlines and in works canteens. The dishes in the main course are new every day.

most OOJIBLUINHCTBO
course (31meck) pa3aen MEHIO
to consist of COCTOSITh U3

certain OTIpeAeNIeHHbII

order MTOPSIIOK

light JeTKUH

a la carte menu MEHIO a JI KapT

host XO3IHH

table d’hote menu
carte du jour menu

MEHIO TabJIbI0T
MEHIO Ha JaHHBIN JICHb

cycle menu LUKJINIECKOE MEHIO
works canteen CTOJIOBasl Ha 3aBOJIE
to mean 3HAYHTh, 03HAYATh
according to COTJIacHO

to allow M103BOJIATH, pa3penaTh
card KapTouKa

to arrange pacmonaratb

limited OrpaHUYECHHBIN
choice BBIOOP

each KaX 1IN

fixed (UKCHPOBaAHHBIH
whole BECh, LIEIBIH

npueM MUy, ena
3aBTpaK

IIntanmne — Nourishment
IIpuem nuimu — Meal

meal [mi:] ]
breakfast [‘brekfaest |

BTOpOH 3aBTpak / 0bexn lunch [lAnt [ ]
oben dinner [dino ]
qan tea [ti: ]
YKUH supper [“sApo ]
BKYC taste [teist ]
arrmeTuT appetite [‘eepitait ]

nepsoe 011010
BTOpOE 011010
necepT

cyn

baroaa - Dishes

the first course [05 ‘“fa:st ‘ko:s ]
the second course [05 ‘sekand ‘ko:s ]
dessert [di’za:t |

soup [sw:p ]



TapHUp garnish [‘gamnif |
TapHUpP trimming [“trimin |
OBCsIHad Kallia porridge [‘paridz ]
Jarmma noodles [‘nu:dlz ]

XKapeHbIil kKapTodensb
KaprodenpHoe mope

fried potatoes

mashed potatoes

[‘fraid pa‘teiteuz |
[‘maeft pa‘teitaus ]

BapeHOE SIMII0 boiled egg [‘boild ‘eg ]

SIMYHUIIA fried egg [‘fraid ‘egz ]
Hanutku — Drinks / Beverages

HaITUTOK drink [drigk ]

HAITUTOK beverage [‘bev(a)ridz ]

qan tea [ti: ]

Koge coffee [‘kafi ]

KaKao cocoa [‘kaukau ]

MOJIOKO milk [milk ]

COK juice [dZ ws ]

MUHEpaJbHasd BOoJa

mineral water

[‘min(3)ral *wo:ta |

JTUMOHAT lemonade [lem>‘neid ]
KoJia cola [‘kouls ]
BHHO wine [wain ]
TUKEp liqueur [li’kjus ]
BOJKA vodka [‘vadks ]
KOHBSK cognac [‘kanjeek ]
OpeH U / KOHBSIK brandy [‘breendi ]
BUCKH whisky [“wiski ]

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. They can be made layered.

3. 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.

4. 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.



5. Shot cocktails are served in small glasses. They can be sipped or <shot>.

6. 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.



