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Unit 15
I'naroanl. Buabl HaKJI0HEeHH.

IMoBenuTenbHOE HaKIOHeHHEe. Imperative mood

Buapl Hak1oHESHHH:

IToBenurenbHOE

N3bsaButensHOE

CocnararenpHoe

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

B npennoxxenuu Het Ioanexamero 1 HeT BONPOCUTENIbHON (POPMBIL.
1. Ecnu obpamaiorcs K KOMY-100, He Ha3bIBasi €ro MpH 3TOM
C + Jlom. ! Close the door!
Vi

2. Ecam obpamaiorcsa K KoMy-Tu00, Ha3bIBas MPH 3TOM

Let+ him+ C + Jlon.!  Let him close the door!
her Vj ITycTb oH 3aKkpoeT nBepb!
John

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

4. Ecmm FOBOprH_II/Iﬁ IMPOCUT AaThb €EMY BO3MOXHOCTH CAEIATh YTO-TH00 CAMOCTOSTEIBLHO

Let me + C + lon. ! Let me close the door!
Vi [laiiTe MHE 3aKpBITh OBEPH!

Ecnu npeanoxenne B Imperative mood siBisieTcst 3anperom,
TO Mepe Hy>KHOH (OpMOI IIPOCTO CTABUTCS BCIIOMOTaTeNbHBIN Tiaron Don’t

Don’t + C + Jlon. ! Don’t close the door!

Vi He 3axpeiBaiiTe 18eps!
Don’tlet + him + C + lon. !  Don’t let him close the door!
her Vj IlycTh OH He 3akpbIBaeT ABEph!
John

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

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



A restaurant kitchen
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Waitress
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Waitress
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Waitress
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Waitress
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Waitress
Chef
Waitress
Chef
Waitress
Chef
Waitress

Exercise

Hurry up, Chef! The customers have been waiting for ten minutes.

They're hungry and they're getting angry!

I know, I know . .. but I've only got one pair of hands! You'll have to help me.

Help you? That's not my job ... I'm a waitress, not a cook.

Well, both of my assistants are off work.

Oh, all right. What shall I do first?

Well, start putting the meat on the plates and I'll prepare the vegetables.
0O.K. Is that enough meat?

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

What about potatoes?

Oh, put on plenty of potatoes .. they're cheap . .. and lots of peas.
All right, all right. Can I take them now?
Have you put the sauce on yet?
Eh? Oh no, I haven't. Where is it?
Here it is.
Oh, there isn't quite enough sauce here.
There's plenty in that pan over there.
Ah, yes . .. I've got it.
Fine, now you can begin taking the plates to the customers.
Ow! They're hot!
Well, use a cloth ... and don't carry too many plates. You may drop them.
Oh, I won't drop them. I've never dropped a plate in my life!

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
— avase for flowers, cruet-sets and an ashtray are in the center of the table

OBIIME ITPABUJIA CEPBUPOBKU CTOJIA

OcHOBHas 11eJ1b CEPBUPOBKH — yIOOCTBO, ONPITHOCTH M MIPHUITHBIN BUA cToa. M XoTs BKyc 1
MPUBBIYKH XO35IMHA UMEIOT OOJBIIOE 3HAUCHHE, CYNECTBYIOT ONpe/Ie]ICHHbBIE TPaBUila CEPBUPOBKU
CTOJa, OT KOTOPBIX HEJb3S OTKIIOHSATHCS.

Ilepen Tem Kak packiaablBaTh NPHUOOPEI, HEOOXOIUMO TIOMHHUTB: PACCTOSHIE MEXKIY ABYMS
npuopamMu 10DKHO ObITH He MeHee 60-80 cM, nHavye roctu OyoyT MeIaTh APYyT APYTY.

Bunku Bcerna knaayTt 3yOaMu BBEpX, YTOOBI OHU CIIydallHO HE MPOKOJIOJIN CKATEPTh.

Hoxu knagyT e3BueM K Tapelike, JIOKKU — YriyOlieHueM BBepX. PaccTaBmsaTs mocyny Ha4MHAIOT MO0
C MEJIKOH Tapeliku (Ha Hee KIanyT caiuderky), muoo ¢ canderku. CTonoBsie MpruOOPHI pacKialblBaloOT
110 HAMIPABIICHUIO OT TapesioK, HaunWHasi ¢ IPUOOPOB ISl rtaBHOTO Orona. Hoxku knanyt ¢ mpaBoi
CTOPOHBI, BUJIKH — C JIEBOA.

3aTtem KJIAAyYT JIOKKY Jutsi cyna. CieBa OT BUJIKH CTaBsT XJIEOHYIO Tapeliky, Ha Hee KIaayT
MaJICHbKHI HOX IS CIMBOYHOro Macia. [Ipubopsl nist necepra pacnosnaratoT Haj caneTKon: BUIKY —
YEPEeHKOM BJIEBO, JIOXKKY — YepPEHKOM BIpaBo. Eciu Ha mecepT moaaroT chlp, TO Hax candeTkoil KinagyT
BUJIKY U HOX. bokan 1711 HanuTKa K r1aBHOMY OJIIOAY CTaBAT HaJ KOHUYMKOM HOXa, XOTS €CTh U APYyTrHe
BapHaHTHI. bokall sl HaMKUTKa K 3aKyCKe CTaBsT CIpaBa, YyTh HUKe OOKaja JId TJIaBHOTO Onofa.
Bokan nyis TpeTbero HamuTKa OOBIYHO CTABAT HAA ABYMsI JPYTUMHU OOKadaMH, WM KE OH MOXKET CTOATh
ciieBa HaJ| OOKaJIOM IS HAMTUTKA K [JIABHOMY OJIIOAY.

[IpuGopubIe candeTku (OHU TPUIIATAIOTCS K KaXKIOMY MPUOOPY) MOJDKHBI TTOTYCPKUBATH
oopmiteHre cTOA, TAPMOHUYHO COYETASICh CO CKAaTePThIO U nocyoi. CandeTrku 0OBIYHO KPacuBO
CKJIaJbIBAIOT MJIM CKPEILIIIOT CIIeMaIbHBIMU KoJbllaMu. B croxxeHHOM Buae canderka 10mKHA
YMEIIAThHCS Ha MaJICHBKON TapeJike.



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 OOIBIINHCTBO
to consist of COCTOATH U3
certain ompeieICHHBIT
order MOPSIOK

light JIETKHAH

a la carte menu MEHIO a JIs KapT
host XO3SIMH

table d’hote menu
carte du jour menu

MEHIO Ta0IbI0T
MEHIO Ha JAaHHBINA JCHb

cycle menu MUKINYCCKOEC MCHIO
works canteen CTOJIOBAs Ha 3aBOAC
to mean 3HA4YUTh, O3HA4YATh



according to COrJacHo

to allow [03BOJIATH, Pa3peliaTh
card KapTo4Ka

to arrange pacmnojiarathb

limited OTpaHUYCHHBIN

choice BBIOOD

each KaXKIbIA

fixed (bUKCHPOBAaHHBIN
whole BECh, LICIBIN

I'narosant

cenathb make
100aBUTH add
TOTOBUTH (10) cook (over)
BapUTh, ITOKA HE CTAHET HEKHBIM cook until...is (are) tender
MTOMEIINBATh stir

KUTSATUTH (BAPHUTH)

MelaTh 10 PaCTBOPEHUs
JOBECTHU 110 KUTICHUS
YMEHBIIIUThH OF'OHb

BapHUTh Ha MEJJICHHOM OTHE
CHSATD IICHY

OTIIEIUTH OYIIHOH

3aUTh

MTOJIUTH COYCOM (OyITHOHOM)
pa3MO4YuTh BOJOU

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

MIPOMBITh rinse (with)
OTXKaTh squeeze dry
00CyImuTh drain

CIIOKHTH fold

3areKarb, BBITIEKaTh bake

3aMECUTH TECTO knead dough
packarath B roll on a...
ckaTtaTh (mpuuath Gopmy) shape

CJIOKHUTh fold

MOKPBITH TTIOBEPXHOCTh spread
pacTonuTh melt

CMa3aTh oil

JKapUTh roast

XKapUTh 10 KOPUYHEBOH KOPOUKH brown
00XapuTh sauté

CMeIIaTh combine, mix, blend
B30UTH JI0 TYCTOTHI beat until thick
MepPEeMOIIOTh grind

crenaTs apr mince
OXJIQXKATh cool

JIEPKaTh OXJIAKICHHBIM keep refrigerated
Hape3aTh JOMTHKaMHU slice

Hape3aTb KyOMKaMu dice

o0pe3ath (0Tpe3aTh )
caenaTh Haape3
OYUCTUTH

3aBEPHYTH
3aKpENUTh

BJIOXKHUTH B...

cut (trim off)
make some slits
peel

roll (in)

secure

push ...into



YIOXKHUTH
KJIacTh B (Ha)

arrange
place (in), put (on)

0OoKaJa /I MIaMIIAHCKOT'O
OokaJ g 0eJloro BUHa
OoKaJt 1)1 KpaCHOTO BUHA
(hyxep s MmaMIaHcKoro
cTakal

MUBHAs KPYKKa

KYBIIUH 0€3 Py4KHd
rpaduH

KYBIIUH IS BOZBI

Crexasnnas nmocyaa - Glassware

champagne glass
white wine glass
red wine glass

champagne flute

BBIHYTh remove, take off
OTJIOKHUTh set aside
yopaTh discard
HaKpbITh cover (with)
YKPacuTh decorate, garnish ( with)
MOCHINATh sprinkle
MMaHUPOBATh coat with flour
oaBaTh serve
CrouioBasi / mocyaa / KyXOHHbIe NPUHAJIEKHOCTH
Dining-room / Plates and Dishes / Kitchen Utensils
CTOJIOBasI dining-room [‘dainin ‘ru(:)m ]
o0eIeHHBIH CTOMN dining-table [‘dainip ,teibl ]
CKaTepTh tablecloth [‘teib(a)l’klab ]
canderka napkin [‘neepkin ]

[fem’pein ‘gla:s |
[wait ‘wain ‘gla:s ]
[red ‘wain ‘gla:s ]
[fem’pein ‘flu:t |

glass [gla:s ]

beer mug [bi:(r) ‘mAg |
carafe [ka’reif |
decanter [di’kaents |
water jug [wo:ts ‘dzAg ]

CroJoBbie mpudopsl — Cutlery

JIOKKa spoon [spu:n ]
CTOJIOBAS JIOJKKA tablespoon [‘teib(a)]’spu:n |
yaiiHas JOXKa tea-spoon [‘tiz’spu:n ]
KodeliHas ToXKeUKa coffee spoon [‘kafi *spu:n]
HOX knife [naif |

handle pyuka [heedl |

Tymasi KpoMKa back [bek ]

JIe3BUC blade [bleid ]

HOXX JIJI MacJia butter knife [‘bAts ‘naif |
HOX IS ChIpa cheese knife [tri:z ‘naif ]
CTOJIOBBITT HOX dinner knife [‘dind ‘naif ]
HOX JIJIS MsIca steak knife [‘steik ‘naif ]
BIUIKA fork [fok ]
CTOJIOBAs BUJIKA dinner fork [‘din> ‘fo:k ]
BHJTKA fondue fork [‘fAndju “fo:k |
ISt hOHTIO

Dinnerware ( tableware) - crosioBasi mocyaa

Tapenka / 01010

dish

[dif ]



TapeiiKka JJIs1 Kalln

CyIOBas IIyOOKas Jarmka Jis
T'YCTBIX CYIIOB

yamka ¢ OJIOAIEM I KOHCOME
( ciy>kuT 1 Moiaun OyIHOHOB)

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

TapesKa JJisl 3aKyCOK
Tapemnka 1y xjaeda

MHCKa IJIs cajaTta
OO0 IJIS caaTa
KodeiHas yarmka
JyaHas Jamrka
KpyKKa

Tapenka

MHCKa

Omrote

CTOJIOBAs TIOCYa
caxapHHIla
MEepPeYHMIIA
COJIOHKA
MacJIeHKa
MOJIOUHUK

3aBapOYHBIA YaTHUK
Ko eHHHUK

CyIHHULIA

KacTpIOJIA

CKOBOpOJia

KaCTPIOJIsI s OyJTboHA
TOPILIOK

KITFOY JIJIs1 Oy THIJIOK
KOHCEPBHBIN HOX
YepIraK, MOJIOBHHUK
KyXOHHBIE IPHHAJIEKHOCTH

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

[“siarial ‘baul ]
[‘su:p ‘baul ]

[‘kAnsAm ‘baul ]
[‘so: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 end ‘difiz |
[‘Sfugd ‘boul |
[*pop> “pat ]

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

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

[‘fraip , pen ]
[stAk ‘pat ]
[pat ]

[‘batl ,3upans |
[‘tin ‘supAn> ]
[leidl ]

[‘kitfan ju:’tensilz ]



Taste sensations

bitter (taste)
sour (taste)
salty (taste)
sweet (taste)
tasty
delicious
tasteless
strong
pungent

BKYCOBBI€ OIIyIIeHHS

TOPBKUH (BKYC)
KHCIBIH (BKYC)
COJICHBIH (BKYC)
cnagkuii (BKyc)
BKYCHBII
BKYCHBII
0e3BKYCHBII
KpEnKuiu
OCTpBIN

Mara3unbl — Shops

MSICHOM MarasuH butcher’s [‘butaz ]
OBOIIHOW Mara3uH greengrocery [‘gri:n, grausari |
MOJIOYHBIN Mara3uH dairy [‘deori ]

PBIOHBIN MarasuH

fishmonger’s

[“fif " m Angpz ]

OakaJICHHBIN OTIET, grocery [‘gresus(a)ri |

MarasuH

KOHJUTEPCKUHN OTIed confectionery [kAn’fek fan(a)ri ]
Misico — Meat

KOTJIeTa cutlet [‘kAtlit ]

oudmTekc beefsteak [‘bi:fsteik ]

MSICO meat [mi:t ]

ne4YeHb liver [‘liva ]

thapm mince [mi:ns ]

TI€YEHOYHBIN NMalITeT liver pate [‘liva ‘peetei ]

KOHCEpBUpOBaHHOE Msico | canned meat [‘keenid ‘mi:t ]

IOCTHOE MSICO lean meat [‘li:zn ‘mi:t ]

TOBSIMHA beef [bi:f ]

TeJSITHHA veal [vi:l ]

CBHHHWHA pork [po:k ]




OapaHnHA mutton [mAtn ]
Msico MoJofioro Oapamika | lamb [‘leem ]
NTUIA poultry [“poultri ]
KypHIia hen [hen ]
ryCh g00se [gu:z ]
yTKa duck [dAk ]
WHIOK turkey [“ta:ki |
piyzci game [geim ]
Kojbaca sausage [‘sasidz ]
cyxas Koybaca salami [se‘la:mi ]

BapeHas Koibaca

boiled sausage
( luncheon meat )

[‘boild ‘sasid7 ]

TUBEpHas Koidaca

liver sausage

[‘laivs ‘sasidZ ]

KomJeHas Kojibaca

smoked sausage

[‘smpukid ‘sasidz ]

BETUYMHA ham [haem |
COCHCKH frankfurters [“fr nk’f3:t97 |
AAI0 egg [eg ]

Pri6a — Fish
priba fish [fif ]
CeIbIb herring [‘herin ]
Tpecka cod [kod ]
Kapach crucian [‘kru:f(3)n ]
KapI carp [ka:p ]
JI0COCh salmon [‘seem>an |
ocetp sturgeon [‘sta:dz(®)n ]
kamOana flatfish [‘fleet,fif ]
IUIOTBA roach [Puts |
coM sheat-fish [Crizt fif]
JIETIT bream [brim ]
TyHeI| tuna [tjun ]
aKyJna shark [fak ]
MOPCKOH IpeOeIok scallop [skalap ]
IIyKa pike [paik ]
HKpa spawn [spo:n |
MaJek young fish [‘jAg “fif ]
pak crawfish [ ‘kro: fiS |
omap lobster [lobsts ]
KpeBETKa shrimp [Srimp ]

MoJiounble IPOAYKTHI - Dairy

CIHBOYHOE MACIIO butter [‘bAty ]

MaprapuH margarine [ma:dz »‘ri:n, ma:g>‘ri:n ]
CBIp cheese [tri:z ]

TBOPOT cottage cheese [‘katidz tsi:z]

OpbIH3a pot cheese [pot ‘tfi:z ]

CITUBKH cream [kri:m ]

cMeTaHa soured cream [‘so:d ‘kri:m ]




kedup kefir [keifa: ]
MaiioHes mayonnaise [ ‘meia’ni:z |
Horypt yogurt [iogAt ]
bakanes — Grocery
Kpyna groats [grauts |
rpeyHeBas Kpyna buckwheat [‘bAkwi:t ]
MaHHas Kpyna semolina [semali:nd ]
MaKapoOHBI macaroni [maeks’rauni ]
CTareTTu spaghetti [spa’gati |
BEPMHUIIIEIb vermicelli [“vamisali ]
puc rice [rais ]
OBCsIHAs KpyIia oatmeal [‘sutmi:l ]
TOMaTHas nacra tomato paste [ta‘ma:tou ‘poist |
JIPOOKA baking powder [‘beikiny ‘paunds]
cona baking soda [‘beikin ‘sauda]
3eJIeHBII TOpOoIIeK sweet peas [swi:t ‘pi:s]
yaii tea [ti: ]
Kode coffee [‘kafi ]
COJIb salt [so:1t ]
KOHCEPBBI canned goods [‘keend ‘gudz ]
KOHCEPBBI tinned food [‘tind “fu:d ]

PaCTUTCIIBHOEC MacCJIo

vegetable oil

[‘vedz (i)tab()l ‘oil |

Xi1e0 — Bread

xJ1€0

bread

[bred ]

YEepHBIN XJ1e0

brown bread

[braun ‘bred ]

Oenblii XJ1e0

white bread

[wait ‘bred ]

prkaHoi X710 rye bread [rai ‘bred ]
OyxaHKka loaf [louf ]
Oymouka roll [ral ]
cao0Has Oynmouka bun (muffins) [bAn ]
onaabs / O1IuH pancake [‘paenkeik ]
THPOT flan [flo:n ]
TOPT / IApOT tart [ta:t ]
THPOT pie [pai ]
TTOHYHK doughnut [‘daunAt ]
MIAPOXKOK pasty [‘paesti |
cJIOfKa puff [pAf ]
KEKC, MUPOKHOE cake [keik ]
neYeHbe cookies [‘ku:kiz ]
CyXoe MeYeHbe biscuits [‘biskits ]
CI00HOE MEYCHBE pastry [‘peistri ]
MyKa flour [‘flaus |
TECTO dough [dou ]




KOHJUTEPCKUE U3IEIIHS pastry | [‘peistri ]
Caanoctu — Sweets
CIIaJIOCTH sweets [swi:ts ]
IIIOKOJTaT chocolate [‘tsaklit ]
JeqeHeIl candy [‘keendi ]
BapeHbE jam [dzem ]
Mapmena, IOBUIJIO marmalade [‘ma:moleid ]
caxap sugar [‘fugs ]
Men honey [‘hAni |

JKEBATCJIbHas PC3MHKaA

chewing gum

[‘t/yuiing’gAm ]

PacTrenus — Plants

OBouu / 6axueBbie KyabTYpbl — Vegetables / Melons and Gourds

oropoJ1 kitchen garden [kitfin ‘ga:dn ]
OBOIIH vegetables [‘vedz (D)tab()lz ]
MOPKOBb carrot [‘kaerat |
kapTodeiib potato [pa‘teitau |
neper pepper [‘pepo |
Karrycra cabbage [‘kebidz ]
YK onion [‘Anjon |




CBEKJIa beet [bi:t ]
penuc radish [‘reediS ]
orypert cucumber [‘kju:kAmbs ]
MeTPyIIKa parsley [‘pa:sli |
MIOMHUJIOP tomato [ta‘ma:tau |
YECHOK garlic [‘ga:lik ]
JUBTHS melon [‘melan |
THIKBA gourd [guad |
apoy3 water melon [‘wo:ta,melon |
Oax4yeBble KYJIbTYPHI melons and gourds [‘melonz @nd ‘gurdz ]
®pykrhl / aroasl — Fruit(s) / Berries
(bpyKTHI fruit [fru:t ]
pasiauuHbIe copTa QPYKTOB fruits [fru:ts ]
sroaa berry [‘beri ]
0JI0KO apple [ ‘epl ]
rpyma pear [pe> ]
CIMBa plum [plAm ]
abpuKoc apricot [‘eiprikot ]
OaHaH banana [ba ‘na:no ]
BHIITHS cherry [‘treri ]
MEPCHK peach [pi:ts ]
BHHOTPAJl grape [greip |
3eMJITHHUKA strawberry [‘stro:b()ri ]
MajnHa raspberry [‘ra:zb(a)ri ]
CMOpOAMHA currant [‘ka: mnt |
KPBIXKOBHUK gooseberry [‘guzb(d)ri ]
JTAMOH lemon [‘lemon ]
LUTPYCOBas KylbTypa citrus plant [‘sitras ‘pla:nt]
arneasCuH orange [‘orind7 ]
MaHJlapuH tangerine [teendz 3>°riin ]
MaHJapuH mandrin [‘maend(3)rin ]
rpedndpyt grapefruit [‘greipfru:t ]

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.

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.

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.

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

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.

Yro0bl cTos 6bUT 0popMIIEH TPABHIIBHO U KPaCHBO, HEOOXOAMMO 3HATh, KAKOW OOKaJ JUI KaKOro
HAIUTKa UCIOJb30BaTh. OCHOBHOE MIPAaBHIIO IIPH BBIOOpE OOKAJIOB: YeM Kpelde HaUTOK, TEM
MEHBIIIE JOJDKHA OBITh PIOMKA.

Jy1s KpacHOro BHHA HMCIIONB3YIOT LIMPOKHU OOKall C BHITYKJIBIMH cTeHKaMu. brnaronapst ¢popme
0OKajia OHO TMOJIHEE HACBIIIAETCS KMCIOPOAOM M HAIIUTOK CTAHOBUTCS OCOOEHHO apOMATHBIM.
Boxkanbl 1715t 6€10ro U po30BOro BUHA MO OpMe TaKue ke, KaK U Il KPaCHOT0, TOJIBKO MEHBLIET0
pasmepa.

Jlist maMIancKoro cTaBsT (Gykepbl ¢ BHICOKOH Y3KO# damieil — B HUX HalUTOK JIONro “urpaetr”
Y TIEHUTCH.

KoHbsiuHbIe prOMKH OBIBaIOT OOJBIIMMHU U MAJICHBKUMU.

ITo ¢popme oHM HarOMHHAIOT HEOOMBIINE OOKANbI 11 KPACHOT'O BUHA.

Ky6ox ans 6opmo HeOOMbILOMA, ¢ BBITYKIBIMU CTEHKAMH, IIWPOKAs Yalla ero cjerka Cy>KaeTcs
KBEPXY U CHOBA pacIIUpseTCs.

Jist pa3snMUHBIX KOKTEHIIeH U allepuTHBA MCTIONB3YIOT BHICOKHE YCTOHUMBBIE OOKaIbI 0€3 HOKKU
— CTaKaHsbl.

B 5TH ke O0Kabl HAMBAIOT TaKWE HAITUTKHU, KaK KOKa-K0Ja, BOJAKA-TUMOH, KHH-TOHUK,
pa3ianYHbIe COKU U JINMOHABI.

ManeHnbkue ycToiurBbIe OOKaNbl (CTOIKH) UCIOIB3YIOT AJISl BOAKH, BUCKU U APYTHX KPETIKHX
AJIKOTOJIbHBIX HAITUTKOB.

Taxoke i1 BUCKH CTaBST CIIEUANbHBIA CTakaH TaMOep.

s muBa cymecTByeT MHOXECTBO Pa3IMUHBIX GOpM OOKAaJIOB.

[t Kpro1oHa cTaBAT OOKaJbl, MOXOXKKE Ha YaiiHbIe YalllKK U3 CTEKJIA.

Bony nanuBaiot B Te ke GOKaJbl, UTO U AJIs KPaCHOT'O BHHA.



