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TEMATUYECKUWUIA NJIAH

B oaHHOM IOHUTE coaepXaTcs TEKCThI U gManoru Ha Cneayloumne TemMbl:

Ypok 1:

Ypok 2:

Ypok 3:

Ypok 4:

Ypok 5:

Toproena u chepa odCNyxmMBaHusa; 3aka3 TOBAPOB MO MOYTE;
MOCELLLEHME MarasmHOB M pacnpoaax; npokart aBTOMOOUNEe;
NoCeLlEHNE NAPUKMaXEepPCKOWN.

MpooyKkTbl NuTaHus; cbanaHcupoBaHHas ameTa; 0COBEHHOCTU
HaUMOHANbHOW KyXHU B PasfiMyHbIX CTpaHax.

AHrnninckasa HauuoHaNbHasa KyXHS; pasfnyHble cnocobbl
MPUroTOBAEHUSA NULLM; PeUenTbl TPAANLUUOHHbLIX U NPasaHUYHbIX
6nto4; cocTaB/ieHME MEHIO.

Kak BecTu ceba 3a cTosIoM; Yaenutue B BenukobputaHuu;
npurnaillene Ha 4aii; nocelieHme pectopaHa; kade.

OTkpbITEe cyeTa B OaHke; o0OMeH BanoTbl; NpaBuna
rMonb30BaHUA KPEeOUTHOW KapPTOYKOMN; KaK Jyylle COXPaHUTb
OEeHbr.

Kaxablii ypOK COMpOBOXAAaeTCcss KOMMAEKCOM YNpaXHEeHUn, poneBbix
Urp 1 TBOPYECKMX 3a0aHUNIN N9 3aKPENNEHNS HOBbLIX CNOB U BblpaXXeHni
M3 aKTUBHOIO CNoBapsa Mo Kaxaon KOHKPETHON TeMme.
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NEPEYEHb YMEHUMN

Ne
n/n

YmeHue

Anroputm

CocTtaBneHue
summary

1.MpounTanTe TeKcT.
2.BblgenuTe OCHOBHbIE MOHATUSA U MOEN TEKCTA.

3.CocTtaBbTe npennoxeHusi, obobLIaloLLne CMbICH
TekcTa, ynoTpebnss crioBa-cBa3Ku.

4.TpoytnTe summary, BHeECUTE HeobXoauMMmyro op-
dorpacunyeckyto, rpaMMaTUHECKY0 U CTUITUCTU-
YeCKyo MpaBky.

CocTtaBneHue
CcoOCTBEHHOro
anarnora

1.MpoyTnTe AaHHbIN B LOHUTE OMarnor.

2.0npegenuTe ClOXeT M ydacTHUKOB Bawero gua-
nora.

3.CocTtaBbTe pENVKN MEPCOHAXEN, UCMONb3ys
aKTUBHbIA CroBapb ypoka u 6asoBbii  gnanor
FOHUTBI.

4.CocTaBbTe guanor nonHocTblo, BHECUTE HEODXO-
OUMYIO PeAaKTOPCKyt0 MpaBkKy.

Cutyauus

1.0nupasicek Ha gaHHOe B IOHWUTE 3adaHue, onpege-
nnTe CIOXEeT M YYaCTHMKOB CUTyauuu.

2.CocTaBbTe BbICTYNreHWe (auanor) oT CBOEro nu-
ua nMbo yyYacTHMKa CUTyaumu, UCMOMb3ys aKTUB-
HbI CNOBapb ypokKa.

3.Pasbirpaiite cuTyaLuo co CBOMMU KOMneramu.

CoctaBneHue
CobCTBEHHOro
pacckasa no
Teme

1.0npegenuTte CloXeT 1 NepcoHaxel Bawero pac-
ckasa.

2.CocTaBbTe nnaH pacckasa.

3.Acnonb3ys akTMBHLIA CrioBapb ypoka fnbo Tek-
CTbl FOHUTbI, COCTaBbTE NpeanoXeHns (pennmkn).

4.MNpoyTnTe 4YepHOBUK, cBeauTe dpasbl B eguHoe
Lenoe, BHECUTE peaakTOPCKy NpaBkKy.

CocrtaBneHue
BOMPOCOB K TekK-

cTy (dbpasam)

1.MpouTnTe TEKCT (dpasy).

2.0npepennTte YacTn NpeanoXeHns, K KOTopbiM Bbl
XOTUTE 3agaTb BOMPOC.

3.0npegennte TMN 3agaBaemoro Bonpoca (o6wun,
crneumanbHbI, pasnenurenbHbin).

4.MNocTponTte BONPOCUTENBHOE MNpeasioKeHne, Co-
onogasi COOTBETCTBYIOLMIA JAHHOMY TUMNy nops-
[OOK CroB.
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LESSON 1 YPOK 1

SHOPPING AND SERVICES

Vocabulary

mail order — 3aka3 no noyte

to fill in the coupon — 3anoNHATbL KynoH

It would look lovely with the shirt — aTo 6yneT rapmoHupoBaTh ¢ pybaLukoi

a pure cotton — 4nCTbIN XNOMOK

to write out the cheque — BbINUCbIBaTb Yek

(a) postage — nepechbisika No nNo4yte

to be reasonable for smth — GbITb NOAX0AALLMM (HalLe — O LeHE)

ad — (cokp.) obbsABNeHne

a free demonstration — 6ecnnatHas geMoHcTpauus

Car Rental — npokaTt mawumH

to find a defect — o6HapyxunTb oedekT

to have wide selection of goods — nmeTb WNPOKNI BLIOOP TOBApPOB

special offer — cneyuanbHoe NpensnoxeHue

a new range — HOBbIli BbIGOP

free of charge — 6ecnnatHo

purchase — nokynka

to park for up to 4 hours in 1000 space car park free of charge — 6ecnnaTHo,
Ha 4 yaca, 0CTaBUTb MaLLVHY Ha CTosHKe, BMeLlatoLlein no 1000 asTomobuneii

PART I

1. Read the text about Seeboard Electrical Superstores.

Welcome to the
Seeboard Catalogue
Best Brands « Best Value « Best Service

Our new Seeboard Catalogue contains over 800 stocked products
available from our Superstores and High Street Stores.

With our Free Next Day Delivery service, Lowest Prices Promise

and easy ways to pay, you won’t find better value for money.

So whether you are looking for the latest technology in sound
and vision, energy saving washing machines and dishwashers, or
labour saving appliances to make life easier in the kitchen, come
and hear about them from our knowledgeable and fully trained
experts who will be pleased to help.
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Lowest prices promise

We promise that if at the time of your purchase, you could have bought the
same new and boxed product from stock cheaper locally then SEEBOARD
will match the price, or refund the difference if claimed within 14 days.

Free next day delivery

We deliver free 7 days a week, Monday to Sunday at a time to suit your
lifestyle. Place your order before 2.00pm (Monday to Friday) and 12.00pm
(Saturday and Sunday) and we will deliver any product over £100 next
day, subject to availability.

Expert advice

Our knowledgeable and professional sales team are fully trained to help
you choose the right product to suit your needs.

14 day satisfaction guarantee

If you are not entirely satisfied with your product, simply bring it back to us
within 14 days of purchase and we will exchange it, or should you wish,
refund your money in full.

All we ask is that it must be new and with the original packing and receipt
or other proof of purchase.

All products that we sell carry a full 12 month parts and labour
guarantee.

In the unlikely event that your product develops a fault, we will in the first
30 days offer a repair, exchange or full refund. Once again, all that we ask
is that you have the original product packaging and receipt or other proof

of purchase.

In the subsequent period of the guarantee should your product develop a

fault, we offer our customers a fast repair service.

In the unlikely event we are unable to complete a repair within 30 days
we will exchange your product for a new one without question. This does
not affect your statutory rights.

Easy ways to pay

At Seeboard you can pay for your purchase by cash or cheque, Access,
Visa and American Express cards.
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Extended warranties

Extend your guarantee up to 5 years with Seeboard’s extended warranty
scheme, Appliance Protect Our ‘cooling off’ period lasts a full 12 months

from product purchase. This does not affect your statutory rights.

Emergency same day service

Our emergency same day repair service is available for products under
guarantee if you ring before 10am. Otherwise we’ll agree a convenient

appointment.

Store opening times

All our Superstores are open for extended late night shopping during the
week, and on Sundays and Bank Holidays. Our High Street Stores are
open Monday to Saturday 9.00am - 5.30pm. Just look in the phone book
under “Electricity” or in the Yellow Pages under “Electrical Retailers” for

3.
1.

2
1

2
3
4
5.
6
7.
8
9.
1

more information.

SEEBOARD
Electrical Superstores

. Answer the questions.

. How many products are available from Seeboard Superstores?
. When do the customers get products according to the ad?

. What does Seeboard sell?

Who will be pleased to help the customers?
When (and why) will Seeboard match the price?

. What will the customer do if he’s not satisfied with the product he’s bought?

All products carry a full 2 years guarantee, don’t they?

. How can you pay for your purchase at Seeboard?

Are Superstores open on Bank Holidays?

0. What is it Emergency same day service?

Complete the sentences.
If you are looking for the latest technology, come and hear about it
from our

In the Seeboard Superstores you’ll find

We will refund the difference in prices within ,
if you
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Place your order , and we’ll deliver

We’'ll refund your money in full if

All we ask is that

In the first 30 days we will

©® N o oA

We offer our customers a fast repair service

9. You can pay by

10. If you ring before 10 a. m.

11. We are open

PART I

M 1. Listen to the conversation between Linda and Carol and
complete the form by filling in the information you hear.

MONEY-BACK SATISFACTION. All orders

will be acknowledged. Allow up to 28 days
delivery, and rest assured that if you are not
completely happy with your choice and return
garment unwomn within 7 days, the Stephen
House guarantee promises you a full refund

To: Stephen House, Chapel Street, HOUSE —]

Knottingley, Yorkshire WF11 9AW. KNOTTINGLEY, YORKSHIRE
Wool/Cashmere suji(s) at £49.95 (plus £1.95 p&p) each.
Pleasesendme _________Silk shirt(s)af£9.95 each (post-free). Ienclose my
cheque/postal order for £ made payable to Readers”
Account, Stephen House, or debit my American Express/Diners/Access

Please send me

card no.

r
|
|
|
ll Signature L . Bsttan
|
l
|
|
|
l

Name (Print) _[_INDA __BoLToN
Address

Postcode

SIZE 10 12 14 16 18 20
SUIT Cool Grey
SHIRT Black
SHIRT White

Remittances should be made payable to Readers’ Account, Stephen House and shall be held on your
behalf in this account until the goods are despatched Reg Ofhice, Stephen House, Chapel Street,

——— —— — —— Ao, b it S, e, St —

Knottingley, Yorkshire WF11 9AW Reg No 1131560
Orders from G 8 , Channels , N lreland and BFPO welcome SEM29/1

\ Made entirely in the U K
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2. This demonstration is taking place at

A a cookery class.

B an electrical shop.

C a department store.

D a House and Home exhibition.

go0w>

3. One of the chief advantages of the Golden Glow toaster is that it is

A self-cleaning.
B economical.
C time-wasting.
D automatic.

o0|w|>

4. What are you advised to do before using a new toaster?

A Wait eight minutes.
B Grease the inside.
C Pour oil on it.

D Keep it closed.

o0|w|>

5. For question 5 number the instructions for using the toaster in
the correct order 1-8. Put the number in the box. The first one has
been done for you.

Check that the red light has gone off.

Butter the bread and fill the sandwiches.

Plug it in. 1

Close the lid and switch on.

Re-close the lid.

-l Q| O|T|D®

Remove sandwiches from toaster.

Put sandwiches in toaster.

o | Q

Wait two minutes.

6. For question 6 tick () the boxes for the answers you choose.
Which of these things are you advised NEVER to do when using a
Golden Glow toaster?
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Switch off to clean.

Bang the lid down.

Keep it on for more than two minutes.

Immerse it in water.

Butter the bread inside.

-~ |0 |lQ|l O|T|D

Cut the bread with a sharp knife.

Allow cheese filling to melt.

o | Q

Clean with abrasives.

PART 1l

M Translate the following dialogue into English.

Salesman: Good morning. Can | help you?

Customer: [a. MHe 6bl XOTENOCh KyNUTb MaLUNHY, HO HE C/INLLKOM [AO0POry!o:
He 6onee 8.000 ¢pyHTOB.

S: | see. Well, did you have any particular make in mind? Morton for
example, or a Horton?

C: BuanTte nn, oTKPOBEHHO FOBOPS, S HE O4E€Hb XOPOLLO pasbupatloch B
mMawmHax (to be well up in smth). 3HaeTe nn, 0O 3TOro MOMEHTa 4
ckopee, 6bI1 MPUBEPXKEHLEM MOTOLMKITOB. HO, ceinyac y MeHs B CEMbe
ManeHbKnin pebeHoK, U MOTOUMK Bonblie MHe He noaxoauT (to be
convenient).

CoBpeMeHHblit MyMaHuTapHblii YHUBEpCUTET
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Quite, sir. Let’s see, now yes, well you’ve come at a very good time as
all the new spring models have just appeared. If you’d like to come
over here, I’'ll show you.

Cnacunbo. A BOT Bpoae Obl Hennoxas MalluMHa: He CIULLKOM SIPKUIA
ronyooii uset. OHa MHe HpaBUTCS.

Oh, yes sir, that’s. The new sky, blue Fiesta — it’s only just arrived and it’s
a very nice little car — not expensive either.

Oa. NencTBnTenbHO BbISOUT O4YeHb MpuBsiekaTenbHO. A Kakad
npegenbHas ckopocTb (top speed)?

That model does 167 at top speed.

Hennoxo. Ho MHe xoTenocb nNpunobpecTn mMawuHy ¢ Gonbluen
CKOpOCThi0. ECTb N1 y Bac Takme aBToMoounnm?

How about the Ghia from Horton? — now that’s a superb car and it
reaches 180. It’s excellent value for the price and there’s a world of
difference between that and the Fiesta.

[la, Ho K TomMy e 1 6onbluas pa3Huua B LeHe. botock, YTO MHe He No
kapmaHy (Bit beyond my pocket).

Well, have a look at the Sierra, then. It has a top speed practically
identical with the Ghia’s. Comes in a very nice, if rather limited, range
of colours too; this one’s ice-white and we’ve also got blue-ice in stock.

[a, 3By4nT 3aMaH4MBO, HO...

It is under £8,000, sir.
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PART IV

M Now you’ll hear an information announcement at a shopping

centre. For each question put a tick (§) against one of these boxes,
A, B, C or D to show the correct answer.

Bon Accord Centre

1. How big is Bon Accord Centre?

2. How many bottles of fr

uit juice will you get in Tesko’s

offer? ] -

A

B

(whl@}lvshpd

special

oo0w>

NOWIN! , NOW IN!
Newmm!s Latest sports
B sport jackets shoesfor men!

oo0w|>
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4. Which notice shows the correct time of hot meals at“the Oasis
Coffee Shop? o

B

Hot meals served

Hot meals served
afternoons only

until 2 p.m.

Hot meals served
lunchtime only

Hot meals
served all day

g o0w>

?3 Which will be the first day that customers can go late

night
shopping at Bon Accord Centre?

Wednesday,
Novembaer 13th

o0|w|>

Monday, ’
November 30th

6. How much does it cost to use Bon Accord Centre Car Park?

CAR PARKING

Up to 1 hour — Free
1-3 hours 50p

CAR PARKING

Up to 1 hour - Free
1-~3 hours Free
3 -6 hours £1.00

g o0w>

3-6hours£1.00 | | LAY

CAR PARKING

Up to 1 hour - 50p
1-3 hours £1.50
3 -6 hours £3.00

Up to 1 hour - 50p
1 -3 hours £1.00
3 -6 hours Free

PART V
AT THE SHOP

Make up a story using the pictures. Act the dialogues. Use the
following phrases.

Can | try this on, please?
Have you got these in size ..., please?
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Can | help you?

It’s too expensive!

It's perfect!

It’s too small.

It’s too big.

Excuse me!

| can’t get it over my head!

‘ '

og 3
B
=

: \%" \\fﬂ
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PART VI

M You’ll hear a conversation between a woman customer and a

shop assistant. Check the box or boxes which show the correct
answers. There may be more than one correct answer.

1. The sizes of cream raincoat available are

A small

B medium

C large

D extra-large

go0w>

2. This year’s fasionable colours are
A cream
B brown
C dark blue
D vyellow

o0w>

3. The customer chooses a raincoat which has

A alarge collar
B buttons

C a belt

D a hat

oo0w >

4 The method of payment chosen by the customer is

A cheque

B cash

C account
D credit card

gow>

When you’re in the USA you have to remember that the table of
sizes is quite different from ours.

For women:
Coats, dresses

Rus. 36 38 40 42 4 46 48
Amer. 8 10 12 14 16 18 20

Sweaters, blouses

4“4 4 48 50 52
36 38 40 42 4

Rus. 40
Amer. 32

R 8
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Shoes

Rus. 35 355 36 37 38 385 39 395
Amer. 5 55 6 65 7 75 8 8.5

©8

For men:
Suits

Rus. 4 46 48 50 52 H© 56 58
Amer. 34 36 38 40 42 4 46 48
Shoes

Rus. 39 40 A 42 43 435 4 445 45 455
Amer. 7 75 8 85 9 95 10 105 11 115

PART VI

Sue has found a defect in a sweater she has bought and has gone
back to the shop to complain. Fill in the parts of the dialogue,
shown as (a) to (e), which are blank.

Sue: | bought this sweater here last week and there’s something wrong
with it.

a) Shop assistant: What ?
Sue: Well, it has a flaw in the patten.

b) Shop assistant: Where ?
Sue: It's here, on the right sleeve.

c) Shop assistant:
Sue: Yes, there’s. Look, here, near the shoulder, just at the top.

d) Shop assistant: Why ?

Sue: Well, I was in a hurry, and | didn’t think to check it for flaws. What
are you going to do about it?

e) Shop assistant; Would ?
Sue: Hmm, | think I’d rather have my money back.

PART VIl

Look at the following four pictures and tell your friends what
happened when the shoplifter was in the supermarket one day.
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PART IX

g This time you’ll hear a public announcement informing people

in a large department store of what to do in the went of a fire. From
the instructions given, fill in the missing words on the Fire Notice
printed below.

In the Event of Fire
1. Afire bell will sound three times.
2. Do not panic.
3. Members of (1) will direct customers to the (2)
. Exit doors on (3) floor.
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Do not use the (4) or (5)

5. Do not use the (6) . Exit doors.
6. Members of the public should only use the stairs to reach the (7)
of the store.
7. Donot (8) the store until told it is safe to do so.
PART X

Brain teaser

Read the following passage, and then answer the question at the
end.

One day a man went into a clothes shop and asked for a T-shirt. The assistant
showed him several, and finally he said, “I think I’ll have this one. How much is it?”
“That one is £8”, said the assistant, and the man gave her a £20 note.

The assistant didn’t have enough change, so she went to the butcher’s
shop next door to see if he could change the note for her. The butcher gave
her a £10 note, a £5 note and five £1 coins for the £20 note, and she went
back to her shop and gave the man his change. He left the shop with the
change and the T-shirt.

Ten minutes later, the butcher ran into the shop waving the £20 note.

“Look, he said angrily, this note is a forgery. Give me my money back!”

The assistant looked carefully at the note, agreed, and gave him back his £20.

What did the clothes shop lose?
(See the answer at the end of the lesson).

PART XI

g You will hear a telephone conversation between two people

discussing car rental. Fill in the chart with the missing information. You
will hear the piece twice.

SALESMAN Hello, Hertz cars.

JANET Good afternoon. Is that Hertz Car Rental?

SALESMAN It is. What can | do for you?

JANET I'd like some information about renting cars in the States, please.

SALESMAN Certainly, madam. What would you like to know?

JANET Well, | just wanted to get some information — about how much it
costs, and so on.

SALESMAN Of course. Well, let me start by asking you where you’re going.

JANET To Florida. Miami.
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SALESMAN
JANET
SALESMAN
JANET
SALESMAN
JANET
SALESMAN
JANET
SALESMAN
JANET

SALESMAN

JANET
SALESMAN

JANET

SALESMAN

JANET

SALESMAN
JANET

SALESMAN

And how many of you? | mean, are you going by yourself, or
with someone else, or with other ...?

Yes, I’m going with my husband, and we’re going with friends,
another married couple.

Right. So that’s four adults? No children or anything?

No. Just us.

So you’ll be looking at the smaller car range | should think?

Yes, | suppose so.

Well, the four smaller car categories are J and A, both sub-
compact, then B, compact —

Compact?

Yes. Sub-compact is something like a Ford Escort, compact —
erm — a Mercury Lynx for example, and C, mid-size, the size
of a Ford Fairmont, that sort of size.

| see. We’ve got an Escort ourselves actually, so | know that one.

But what’s the difference between the others?
Well, you could think about seating, for example. Category C
cars seat five adults, but you don’t need that, do you? The other
three — J, A and B - seat four adults. Then there’s luggage
capacity to think about. Actually, there’s not much difference
there, they all hold about the same amount of luggage. Are you
travelling with a lot of luggage?

No, just normal.

Well, we don’t need to worry about that, then. Now, another
thing to think about is how many miles per gallon you can get
out of the car. The first three do 29 miles to the gallon, but
Category C only does 22 — so you’ll be paying more for petrol
if you rent that one.

| see.

And, in fact, the full tank in Category C cars doesn’t last so
long — | mean, on a full tank with the first three categories
you can do 328 miles, but with Category C it’s only 308.

Oh well, let’s forget Category C, then. Could | just check that I've
understood everything correctly so far? The others all hold
four adults, have the same luggage space and do, let me
see, 29 miles per gallon. And you can get 308 miles out of a
full tank. Have | got that right?

Erm, yes — no — no, not 308, 328 miles on a full tank.

Oh right — 328 miles. Now, the important question — what about
cost? What do they all cost?

Well Category J costs $89 per week. Category A $109 and
Category B $119.
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JANET

SALESMAN

JANET

SALESMAN

JANET

SALESMAN

JANET

SALESMAN
JANET

Right. Oh — what’s the difference between J and A, by the way?
You said before that they were both sub-compact.

Yes. A, which is slightly more expensive, is automatic, whereas
J is only manual.

Well, if it’s the States | suppose we should be like everyone else

and go automatic, don’t you think?

Why not? But | forgot to say that those prices | just quoted you
were only for Florida. It's more expensive to rent cars in other
states — well, we get so many tourists in Florida that we can
afford to drop the prices a bit. Were you going just to Florida?
Yes. But it might be nice to go somewhere like New Orleans if
we can manage it. So I'd better have those prices, too.

Fine. For other states, the price starts at $119 in the lowest
category and goes up by ten dollars per category — 119, 129
and so on.

I see. Right, I've got all that. Well, | must go and discuss it with the

others and then I'll get back to you. Thanks for your help, it's
been very useful.
Not at all. Glad to be of assistance. Goodbye.

Goodbye.

For questions 1-7 fill in the missing information in the chart for
car rentals in the USA.

J A B C
sub-compact sub-compact  ¢ompact mid-size
(manual) [E——— O)
Florida
(per week) $89 $109 I @ $129
Other states
(per week) $119 $129 T ®| $149
Seats 4adults | s @  4adults 5|adults
adults

Luggage
capacity 16 cu.ft 16 cu.ft 16 cu.ft 17 cu.ft
Miles per
US gallon 29 29 29 | ®
Driving
range | e ® | o @ 328 308
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PART XIi

You are a ‘shopkeeper’ and this is your shop. Look at the picture
and put a tick () next to eight things that are available in your
shop. Then serve Student B a ‘customer’.

wm ] EGGs [ | Biscuits [ | BREAD [_|

]V W 1 ) . . ‘. < ) » . - - v
I T e e = e

STRAWBERRY PEACH BROWN WHITE CHOCOLATE PLAIN

1 EOGHURTE‘ sove [ I[[

E=i=-
A J“l K
PLAIN _FRUIT _CHICKEN VEGETABLE WHITE_BROWN INSTANT GROUND

[ eastAa )| TeA []] [ RICE [ J]| FRUITJUICE [}

{ Efza) I T
e w & | f @ , :
HELss) \. ﬂ&. :

SPAGHETT! MACARONI CHINA INDIAN WHITE BROWN APPLE ORANGE

| B '

&

You are a ‘customer’. Make a shopping list of the five things from
the pictures below. Then go to the shop. Student A is the
‘shopkeeper’.

o

CoBpeMeHHbI l'yMaHuTapHbI YHUBEpCUTET

23



PART XilI

General discussion
Study the labels for hair shampoos and then comment on:

a) the effectiveness of each.
b) which shampoo appears the most efficient.
c) the most pleasant to use of the shampoos.
d) which you would prefer.

) which shampoo you use and why.

ﬁ T O0

FORMULATED FOR ALt HAIR TYPES
You know your hawr sn t the same
all over

You can feel it s often greasier in some
parts, drier and more delicate in others
That's why you prefer a shampoo
designed to recognise those differences
and let you wash your hair according to
its individual needs

SHLKIENCE shampoo 15 umquely and
scientifically formulated to let you wash
your hair gently and at the same ume
thoroughly all over

SILKIENCE shampoo cleans oily hair
thoroughly yet never strips or dnies out
delicate hair

So your hair 15 left beautifully clean

all over. looking and feeling naturally
soft and siltky

Diarections
Wet hawr lather ninse repeat As
with all shampoos avoud getung
into eyes i it does nnse eyes well
with cold water For external use
only Keep out of reach of children

SILKIENCE does more for your hawr
There are other SILKIENCE hasr care products for you
to use
SILKIENCE Self Adjusting Conditioner that conditions only
where your hair needs st and
SILKIENCE Conditioned Hold Hairspray for hold that lets
your hair move beautfully

[TTE

Made in Englond

224213
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‘Wella Balsam_

with natural herbs

‘OneWash’' Shampoo
“For Normal to Dry hair

No matiter how often you wash your hair
Wella Balsam ‘One Wash'Shampoo unll
maftniain your hatr in beautifut condition
WELLA BALSAM Shampoo for Normal to
Dry hau has been specially formulated (o
cleanse gently yet thoroughly ensunng your
hair s left looking healthy antd manageable
in Just ONE WASH Natral herbat extracis
ennch dny hawr quomg sofiness and shue

DIRECTIONS
SO gtk and casy Lo uses just massage gently
o et hear lathe r us §and nnse thomughiy

No need to repeat
after rninsing.
ad For hair care aduvice
mo\ tonte o;
I —— ¢y Annabelle Scott,
ml\ Wella Hair Care Centre
Basingstoke

AR <O Hampshire RG22 4AF |

"""""7- = 200mle




Alberto

NATURAL GREEN APPLE
SHAMPOO

VOS5 Natural Green Apple Shampoo
contamns apple extract and is specially
balanced to thoroughly and effectively
clean greasy hair leavingit super
shiny and healthyiooking

And VO35 smells so good
you Il love using it

Directions
Apply VOS5 Natural Green Apple
Shampoo towet hair workupintc a
thick nch lather nnse then repeat

For even better results after
shampooing use VO5 Natural Green
Apple Conditoner which s 100% ol

free for extrashine bodyand
manageability

125 ml

Alberto-Culver Company (UK) Limited
Basingstoke Hampshire

Made in England o &}
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ROLE-PLAY

Take one of the following roles and interact with the other students in

your group or the tutor.

Customer: You have had your hair done in an expensive hairdresser’s
but you are very disappointed with the result. Complain to
the hairdresser and ask to speak to the Manager.

Hairdresser: You have taken a lot of trouble with the customer, who has
been very difficult and constantly changed his/her mind. Now
he/she is complaining and asking to speak to the Manager

Manager:You have had a very busy day, two of your hairdressers are ill, so
you and everybody else in the salon worked extra hard
and are now feeling very tired. The last thing you want is
to deal with a complaint.

The key (part X):

£12 and the T-shirt. The butcher lost (and gained) nothing. The man who
had come into the shop parted with nothing except a forged note and left
with £12 and the T-shirt. This is therefore what the clothes shop lost.

LESSON 2 YPOK 2

MEALS. DIET. HEALTHY FOOD

Vocabulary

Meat and poultry (Msico n nTuya)

beef - ropagunHa lamb - ArHATUHA

steak - budpLitekc veal - TendatuHa

pork - CBUHUHA duck - yTKa

chicken - Kypuua turkey - MHAloWwaTuHa
mutton - HapaHuHa sausage - konbaca, COCUCKMN

Sea-food (PbiGHbIe NpoAyKTbI)

shrimp - KpeBeTka trout - dopenb
crab - Kpab sardine - capauvHa
lobster - omap, pak oyster - ycTpuua

Dairy products (MosioyHble npoAyKTbl)

sour cream — cMeTaHa cream — CNMBKMU
yogurt - morypt maiyonnaise — MaroHe3s
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Grains, Cereals, Nuts (Kpynbi, 3epHO, opexu)

flour - MyKa

breakfast cereal - XJ10Mbs1 K 3aBTpPaky
buckwheat - rpeuka
pancakes - ONUHbI

rye - POXb

cream of wheat - MaHHag kKpyna
sesame - KYHXYT

cookies - neyeHoe

rice - pwvc

crackers - cyxapu, xneoupl
oatmeal - OBCSHKa
hazelnuts - dyHayK
peanuts - apaxmc

walnuts - rpeukme opexu

Vegetables (OBoLun)

cabbage - Kanycrta

cauliflower - LBEeTHaya Karnycrta

lettuce - canart

asparagus - cnapxa

beans - daconb

radish - peguvc

beets - cBekna

eggplant - HaknaxaH

green (red) pepper - 3eNleHblil (KpacHbI) nepew,

peas - ropox

Fruits (PpykTbi)

tangerine - MaHOapuH
peach - nepcuk
apricot - abpukoc
pear - rpywia
plum - cnmBa
watermelon - apbys
grapes - BUHOrpag
raisins - M3IOM
pineapple - aHaHac

Species and Seasonings (Cneuyuun n npunpassl)

parsley - neTpyLka
onion - nykK
garlic - YECHOK
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ginger - UMBMPL

cinammon - Kopuua

catsup - KeTtyyn

mustard - ropuuua

dill - yKpon

paprika - nepeL, CTPY4YKOBbIN
caraway - TMUWH

poppy seed - Mak

Useful words and expressions

| like spicy food. — 9 nto6a0 OCTPYIO NKLLLY.

I’m allergic to fish (mushrooms). — Y mMeHs anneprus Ha pbiOy (rprnbhbl).
I’'m on a diet. — 9 Ha gueTe.

This food is delicious. — 3T0 04eHb BKyCHasa nuLla.

I'm sorry. | can’t eat it. — MHe Xasnb, HO 1 HE MOl'y 9TO €CTb.

I’m not used to it. — 9 K 3TOMy He NPUBbLIK.

Please have some more. — lNoxanyincrea, BO3bMUTE €ELLE.

No, thank you. I’ve had enough. — HeT, cnacn6o. MHe gocTtaTo4Ho.
Would you care for something to drink? — Bbl XOTUTe 4TO-HMBYAb BbIMUTL?

May | have a cup of coffee / a glass of juice? — MOXHO NONPOCUTL YaLleyKy
Kode / cTakaH coka?

How about a gin and tonic? — Kak HacyeT AXnHa ¢ TOHUKOM?

PART I

Vocabulary of food

Divide the following nouns into four groups: kinds of seafood, fruit,
vegetables, and meat. Put S (seafood), F (fruit), V (vegetables), or M (meat)
after each noun.

crab _ cauliflower __ grapefruit -
chop ____ lobster ______goose -
pear _ cabbage _ leek -
grapes _ _pheasant  prawn -
courgette _ cucumber __ ham _
melon _ plum _______raspberries -
mussels ______pineapple __ Brusselssprouts
lettuce ______cherry ______Sunday joint -
veal
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What colour are they? Write it down.
they be prepared?

If they are not eaten raw, how can

Fill in the following crossword.

o |

1

i ao]m gzq; zlojo|p|®

PART II. FOOD

A WON =

~N o o

9

The meat we get from a cow.
The meat we get from a calf.
A vegetable.

The meat we get from a
sheep.

Afruit.

Another sort of meat.

These vegetables make you
cry!

A bird, often served with
orange sauce.

The roost popular drink in
England.

10 Fruit. Also a colour.
11 It makes things taste sweet.
12 English people often eat fish
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PART Ill. QUANTITIES

Fill in the correct phrase under each drawing.

a tin of
bottle of

a bar of

a packet of
a loaf of

a joint of jam
a roll of =
a tube of

half a pound of
adozen

a jar of

a box of soup butter

biscuits
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PART IV. THINGS IN THE HOME

Write the number of each drawing next to the correct word. (See example).

fryingpan  .....
grater ...,
rollingpin  .....
mincer  .....
platerack = .....
saucepan = .....
electriciron  .....
casserole = .....
kitchen scales .....
cruet 0 .....
corkscrew . 8 .

)

7/'}"'0’0" . :0",/
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PART V. HOW DO YOU FEEL TODAY?

Discussion point

a) What dishes is your country famous for?

What kind of food is eaten a lot?

What is a balanced diet?

How does diet affect your health?
Have you changed your diet recently?

b) Answer the questions and add up your scores to see if you have a

balanced diet.
c) Learn the new words.

THE BALANCED DIET

FAT
Which do you usually eat? 3
Butter Semi skimmed 1
3 Skimmed/none 0
M ar@! arine 2 What type of cheese do you eat most
Nothing 0 of?

Which do you usually use for
cooking?

Meat fat, butter margarine 3
Vegetable oil 2
Corn, sunflower, olive oil 1

How many times a week do you eat
chips?
Five or more

3
Two to four 2
Once 1
Occasionally/never 0

How often do you eat cream or ice
cream?

Every day 3
Several times a week 2
About once a week 1
Less than once a week/never 0

Which type of milk do you drink?
Full fat

High fat (Cheddar, Stilton)

4
Medium-fat (Camembert, Edam,

Brie) 3
Low-fat (cottage) 2
Variety 3

How many times a week do you eat
high or medium fat cheese?

Five or more

3
Three to five 2
Once or twice a week 1
Occasionally/never 0

How many times a week do you eat
chocolate?

Six or more

Three to five

Once or twice
Occasionally/never

O —=NW

How often do you eat meat?

CoBpeMeHHbI l'yMaHuTapHbI YHUBEpCUTET

33



Twice a day 4 If you have a choice of how to cook
Once a day 2 meat how do you cook it?
Most days 1 Fry 3
Never 0 Grill with added oil 2
How many times a week do you eat  Crill without adding oil 1
sausages/meat pies/burgers? How many times a week do you eat
Six or more 3 cake biscuits or desseris?
Once or twice 1 Three to five 2
Occasionally/never 0 Once or twice 1
Occasionally/never 0
FIBRE
What kind of bread do you eat? How many times a week do you eat
Wholemeal 3 rice or pasta?
White 1 Six or more 4
Mixture 2 Three to five 3
. Once or twice 2
How many slices of bread do you Occasionally/never 0
eat a day?
Six or more 4 How many times a week do you eat
Three to five 3 boiled mashed or jacket potatoes?
One or two 1 Six or more 5
None 0 Three to five 3
H ] K d Once or twice 2
ow many times a week do you eat Occasionally/never 0
cereal?
Six or more

Three to five
Once or twice
Occasionally/never

onwP

TOTAL

If your fat total was less than your fibre total, well done.

If your fat total was about the same as your fibre total (within one or two
points), try to cut down on fat.

If your fat total was greater than your fibre total, you need to make
changes in your diet.

(Adopted from the Economist August 31, 1985)
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PART VI. A SURVEY

Every student must choose one of the questions that interests her/him. Try
to choose different questions. Stand up, and ask all the other students your
question. Make a note of their answers. Prepare a report. The following
structures will help you.

Most
Some
Quite a few people eat cream every day.
A few
Few

ﬁllloout half | of us eat cream once a week.

Only one of us never eats cream.

Everybody

Nearly everybody eats cream every day.
Hardly anybody

Nobody

Work in pairs

Make a list of five different items of food. Read out your list. The other
students must say:

— if they are good for us or not

— why

— how much we should or shouldn’t eat

Example:

Fruit. Fruit is very good for us. It contains vitamins. We should eat
a lot.

Biscuits. Biscuits aren’t very good for us. They’re made with sugar.

We shouldn‘t eat too many

PART VIl

M Listen and read the text about food that lets you smoke, drink

and still live to be 100! But at first find out the meaning of the new
words and phrases.
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Vocabulary

to give a clue

to put one’s long life down to smth
tot of whisky

locals

resident

beer-swilling citizen

greasy breakfasts

to colon cancer

highly-stressed

chain-smoker

staple food

to be stuck to

to steer clear of smth

a nervous breakdown

to be hooked on

high cholesterol

to fond off cancer

consumption

fishmonger

RECIPES FOR a long life were handed
'Look round the world,| down last week by two of the world’s oldest
people who died within days of each other.
see what the locals ea}, Their thoughts couldn’t have been more
different.
and you have the France’s Jeanne Calment, believed to be
. , the longest-living person on the globe, died
recipe for old age aged 122. Britain’s oldest man, train driver
Vincent Gulliver, was 109.
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Now a new book from France claims to reveal how we could all rival
Jeanne and Vincent’s records.

Foods That Take You Past Your 100th Birthday, published by Michel
Lafon, Paris, makes it sound simple — and gives a clue to just why Jeanne
and Vincent lived so long.

Jeanne, who smoked until poor sight made it dangerous for her to light
up, put her long life down to seaside cooking based on fish, olive oil and
other local products from her home on the Mediterranean coast.

Vincent put his longevity down to a daily tot of whisky mixed with orange
and honey. He called it “the elixir of life”.

Authors Josette Rousselet- Blance and Anne Lavedrine claim: “You
simply have to look around the world, see what the locals have for dinner
and you’ve got the recipe for a healthy old age.”

A Mediterranean diet, the two women argue, explains why a wine-
drinking resident of Toulouse, in the south of France, is five times less
likely to have a heart attack than a beer-swilling citizen of Belfast.

Careful eating also tells us why Scots, brought up on greasy breakfasts,
are more exposed to colon cancer than the highly-stressed, chain-smoking
Japanese for whom fish is the staple food.

Jeanne Calment boasted: “I’ve always stuck to the local food — olive
oil, salads, cod cooked in garlic sauce. With a glass of wine to wash it all
down.” She also steered clear of meat which, unless eaten in moderate
quantities and no more than once a week, imperils the heart, according
to the authors.

They say: “It’s easy to explain why old folk survive longest in France,
Japan, the Arctic home-land of the Eskimos or the island of Crete. It’s the
food and, in many cases, the wine.

“This might not seem to make sense. The French, the Italians and Greeks
smoke like chimneys.

“The Japanese always seem to be on the verge of a nervous breakdown.
The Eskimos gulp down whale blubber in amounts that sends their
cholesterol level sky-high.

“However, for all of them, their diet, almost exclusively from the sea,
compensates.”

The basic foods of all these survivors are ideal for keeping the brain
and the arteries unclogged and for fending off cancer.

“The British and Americans don’t understand how we French keep fit
for so long, sinking vast quantities of wine, eating all that fatty food and
yet with a much lower frequency of heart problems”
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The answer for many of the French is their Mediterranean diet — the
same as that of Jeanne Calment.

“This diet, whose key ingredients are local olive oil, fish, vegetables,
fruit and a little bread is simply based on traditional foods that go back to
ancient times,” say the two food researchers.

“We have to get back to eating like our forefathers. Victims of plagues
and other epidemics, they certainly did not live as long as us. But they got
their diet right.”

EVEN if we eat intelligently, we are unlikely to beat the record held by
Noah who lived to be 950, according to the Old Testament. But Madame
Calment’s 122 years could be a target within the reach of many of us.

Authors Josette Rousselet-Blanc and Anne Lavedrine say: “The message
about healthy eating is reaching countries such as Britain and America.

“People return from holidays in the Mediterranean or the Caribbean
hooked on the fresh fish and vegetables that make the locals so fit.

“This is also happening at a time when people are more conscious about
the dangers of high cholesterol.”

The BSE scare has also hit meat sales in France. Consumption is down
by a third — to the delight of fishmongers.

Answer the questions.

1. Where can we read about Foods That Take You Past Your 100th
Birthday?

. Who is believed to be the longest-living person on the globe?

. Who is Britain’s oldest man?

. What products did they put their longevity down to?

. How can you get the recipe for a healthy old age?

. Comment on a Mediterranean diet, Scots careful eating, Japanese
food. What is the difference and what do they have in common?

. Why do we have to get back to eating like our forefathers?
8. Who lived till the age of 950, according to the Old Testament?

9. Why do people worry about the dangers of high cholesterol and the
BSE scare nowadays?

10. What is the ideal diet according the text? Do you agree?

O 00k ODN

\I

This time render the text trying to use the new vocabulary.
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PART VIl

Read about the National Food in Italy, Morocco, Crete, Japan.

Discuss these articles.

ITALY: There’s
nothing better for
the health than the
Italians’ pasta, in

particular when served
with fresh basil, olive oil and tomatoes.
Rousselet-Blance and Lavedrine say:
“Pasta is made of cereals rich in “slow”
sugar and vitamin B which stimulates
the Immune system. Women who use
a lot of olive oil run a 25 per cent lower
risk of breast cancer than those who
eat margarine.”

3 CRETE: Locals
relish a soup made
of crushed garlic,
boiled in water
with sage, laurel,
and thyme. The islanders accompany
this delicacy with grilled bread. The two
French writers comment: “Garlic Is
splendid for keeping the cholesterol
level down and improving the
circulation of the blood. The herbs
purify the body and the bread prevents
insulin from building up.”

MOROCCO: In the

Middle East
countries such as
Morocco, the

Arabs delight in a
simple dessert made of yoghurt and
honey. Yoghurt is excellent for
keeping the intestines in good shape,”
say the French writers. “It also provides
a valuable source of calcium. Honey
is a form of medicine on its own. It
performs as an antibiotic, heading
offcardiac ailments and improving the
circulation.”

JAPAN: We might
not be tempted by
the Japanese
weakness for raw
fish. They run a
mile from a meat dish. “But, like the
Eskimos, their fish diet keeps them fit,
fends off cancer and heart ailments,”
say Rousselet- Blanc and Lavedrine. “In
spite of all the pressures that they face
and the heavy drinking that goes on
in their country, look how many elderly
Japanese are around compared with
Anglo-Saxons.”

PART IX

Read this magazine article, then choose the best paragraph from A-H to
fill each gap 1-7. There is one extra paragraph which does not belong in

any of the gaps. Retell the article.

Kellogg’s story

In the modern world, there is great awareness of the value of balanced diets.

CoBpeMeHHbI l'yMaHuTapHbI YHUBEpCUTET

39




1

The brothers were Dr John Harvey Kellogg, the Superintendent of Battle
Creek Sanatarium in Battle Creek, Michigan, USA, and his younger brother
— Will Keith.

2

As pioneers in linking diet to disease prevention and the maintenance of
good health, the Kellogg brothers spent a lot of time trying to develop cereal
foods, which would be both nutritious and palatable for patients - whilst
providing fibre and carbohydrates, and reducing fat intake!

3

In a series of recipe experiments, W.K. and J.H. Kellogg ran boiled wheat
dough through rollers to produce thin sheets of wheat, which they toasted
and ground into meal. In this quest for healthier food, the brothers continued
to experiment with grains, which they were convinced held the key to better
health.

4

An interruption in their activities led to a batch of cooked wheat being left
in the lab for more than a day. It was decided to proceed with the batch
anyway and when the wheat ran through rollers, they were delighted to
discover the rollers discharged flakes instead of the customary sheet of wheat.
The extra time between cooking and rolling made all the difference.

5

As a result, the Kellogg brothers started a food manufacturing company
separate from the sanatarium, and the ready-to-eat cereal food was born! In
1906 W.K. Kellogg formed his own company - the Battle Creek Toasted Corn
Flake Company - now known the world over as “Kellogg’s”.

6

In 1923, Kellogg’s became one of the first companies to employ a full time
nutritionist, Mary Barber, with the aim of producing and standardising recipes,
as well as assisting schools, communicators and consumers with information
on nutrition.

7

The Kellogg brothers would be proud that the Kellogg Company of today
places such importance on the nutritious value of the food it produces. It is
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also no coincidence that current Kellogg cereals fit
so well with recommendations that are made by the
Department of Health — a tribute to those Kellogg
pioneers at the turn of the century.

A

Modern dietary recommendations urge us to
eat more dietary fibre and carbohydrates ...
and to consume less fat. These guidelines may
be new to many of us, but, in fact, they formed | §reuws ruse o
the cornerstone of the philosophy of the BATTLE CREEX Micy.
Kellogg brothers — back at the turn of the ‘
century!

The advantage of a cereal breakfast goes further than this. Remember
that dietary guidelines relate to your diet as a whole. So, if you start the
day in credit with a cereal breakfast you can afford a few high-fat
treats later in the day without exceeding your fat target.

The following year the British company was formed, with Corn Flakes
and All-Bran initially imported from Canada. In 1938, Britain’s first
Kellogg factory was opened in Manchester.

The tasty product, later to be known as Corn Flakes, quickly became
popular among patients and many requested a supply of the food after
returning home.

The duo were well ahead of their time, and their endeavours in the
quest for healthier foods led them to the discovery and development of
breakfast cereals.

In the following decades, the company expanded around the world,
providing cereals which were not only healthy, but highly enjoyable.
The emphasis on nutritious value, which was part of the Kellogg
philosophy, was always maintained during the years of growth.

PART X

M Now you’ll listen an article about Shoes without cruelty*.
Some words are missed. Write them down.

SHOES WITHOUT CRUELTY
Here’s a new idea for all those style-conscious .You
don’t eat meat, you refuse to wear coats. But how can
you wearing shoes, made from animal
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hide? Many vegetarians have found their ideals by

footwear. These problems may now , as a young shoe

designer from Brighton truly vegetarian shoes. A self-taught

Robin Webb learnt to make shoes from

He made his first pair of non-leather shoes while still at ,

using car for soles.
While in Scotland on holiday, Webb discovered a
material normally used in upholstery. It is completely
, and it looks, feels and like leather.

Webb immediately realised its potential. It is mud; better than other leather

which tend to be , look

or aren’t as strong as learner.

Webb makes several different in different colours, the
most popular being those based! on the popular English
shoes, Doc Martens. He makes the soles of his shoes with

CFC*-free polyurethane*. Webb’s business has been very

because the material he uses is or the same as leather,
looks like leather, and people can look without using animal
—By Alison Poftter

PART XI

Read the following and answer the questions below. You should
answer each question in not more than one sentence.

Strawberries! That early encounter with summer! Who can feel grumpy
after his first seasonal bowl of strawberries and asparagus! Probably the finest
vegetable designed by God, with a little help from man. White and slightly

* SHOES WITHOUT CRUELTY: CFC - abbreviation for chlorofluorocarbon,
chemicals that are thought to pollute the atmosphere, polyurethane — a type of chemical
compound, that forms a foamy texture and is used in padding and insulation.
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transparent and lying on a plate waiting to be dipped in butter. But both
these foods, as with most fruit and vegetables, should come from one’s own
garden. Strawberries sold in shops and even markets must, by necessity, have
been picked unripe so they won’t rot in transit. That vine-fresh sweetness is
not there. And no asparagus can compare in tenderness to the one eaten
within half an hour of having been plucked from its bed. Unfortunately, city-
dwellers never have a chance to learn the real taste of fresh foods unless
they have a good friend with a garden, living nearby. Tinned and fresh-
frozen foods can sirnulate flavour but hardly stimulate the appetite.

a) What sort of butter should be served with asparagus?

b) What is wrong with strawberries sold in shops and markets?

¢) What happens to asparagus if not eaten immediately?

d) How can a person living a town enjoy fresh fruits and vegetables?
e) What is the writer’s attitude towards food?

PART XII

Translate the text about Food.

BaXHble KOMIMOHEHTbl B Balleil nuiuie

Epna coctout 13 pasnmyHbiX KOMMNOHEHTOB, KOTOPbIE NOMOraloT BallemMy
OpraHn3my OCTaBaTbCs CUSIbHBIM U 300PO0BbIM. OOHUM U3 CaMbIX BaXHbIX
aBnseTcsa npoteuH (proteins). OH (they) abcontoTHO Heobxoaum, ecnu
opraHuaMm pacteT. Hanbonee BaxHble UCTOYHUKN NPOTEMHA HAXOAATCH B
Msice, pbibe U MOJIOYHbIX NpoaykTax (dairy products), Takux kak MOJIOKO nn
ChbIp.

Caxap 1 kpaxman, U3BecTHble kak kapbormngpatsl (carbohydrates), HyXHbl
kaxgomy. OHM galT opraHn3my aHepruio. Kaptodenb, oBowum, nieHmua,
6o60Bble, pUC, cnareTTu, xned, NMPOXHbIE, NeYeHbe — BOT HEKOTOPLIE U3
NpPOOyKTOB, KOTOPLIE ABNAIOTCA Kapboruaparamu.

Baw opraHmam Takxe Hyx[aeTCd B BUTaMMHax, KOTOpble NoMoraioT
ycBamBaTb NULLY, a TakXe YKPernnstoT KOCTU, 3yObl, MYCKyJbl, HEPBbI, U
oKasblBaloT GraronpmMsaTHOE BO3OENCTBME HA COCTaB KPOBU.

BktoumB B CBOW OAHEBHOW pauuoOH MACO, A1La, MOJIOKO, CBEXUE OBOLLMA
N OPYKThl, Bbl CMOXeTe ObiTb YBEPEHbI, YTO AaeTe CBOEMY OpraHuamy
[OCTaTO4HOE KOJIMYeCTBO BUTaMUHOB.
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PART XilI

Role play “Choc wars”

Press-conference
1. Read the article about Choc wars in the UK. Find out and learn all new

words.
2. Divide the class into 3 groups:
a. 1st group (2-3 people) — the choc executives of Cadbury’s.
b. 2nd group (4-6 people) — the reporters of local papers.
c. 3d group (6-8 people) — consumers.

You're discussing “Astros” the new choc bar. The correspondents have to
ask the executives questions about Astros, about old and new brands and
profit.
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The choc executives have to persuade the audience that Astros may be
“King of Chocs” in the market place.

The consumers are divided into 2 groups: some of them are against any
choc bars because of the problems with health: tooth decay, obesity, etc.

The others are munchers who try to show their strong support to chocolate
production.

CUT-THROAT: BATTLE FOR THE BIGGEST
BITE OF A SWEET MARKET

By Ken Oxley

SWEET-toothed choc executives showed their fangs yesterday
as a new sweet treat launched itself into the battle for the nation’s
tastebuds.

Cadbury’s are gambling millions on turning Astros into a top-
selling snack

They hope their new product will eventually topple Kit Kat, made by
arch rivals Nestle, from its position as the undisputed King of Chocs.

Sweet-toothed Scots won’t get to taste Astros until their official launch
date on August 25.

But the 28p snacks are certain to go down a treat — we munch our way
through more chocs than any other country in Europe.

Every year we gorge ourselves on 50,000 tonnes of chocolate, spending
an average of £1.62 a week.

Cadbury spokesman, Tony Bilsborough, said: “We expect Astros to do
well in Scotland. Across the UK, we’re hoping sales will top £30 million in
the first year.

GHOG WARS

e TOP 10 BESTSELLERS
3 b4 Brand Profit pa
’ |Kit Kat ... £220m : 6 Maltesers.... £73m

& Mars Bar...151m : PFuse......... 50m
3 Dairy Milk .. £140m : 8 Smarties..... 248m
B THiK e £36 : 9 BOUN..,.., 43
£ 115 Snickers .... 283m : 90 Crunchie.. &43m

“After that, who
knows? We believe Astros
are a unique product that
fills an untapped gap in
the marketplace.“

The treats, which
come in a fliptip box, are
round and colourful and
consist of a crunchy
biscuit core covered in
milk chocolate.

They look like another
of Nestle’'s top sellers,
Smarties.

But Cadbury’s insist
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they are not out to do battle with the
colourful kiddies favourites.

They claim to have identified a new
type of consumer — the muncher

Instead of eating chocolate bars to fill a pls 2
gap between meals, or during a specific e} ‘ SWEET
break, munchers get through a bag of ¢ o "g:::é;;
sweets without even realising it. choc star -

Tony said: “There are those who regard Astros
chocolate as a sort of fuel, and a Fuse bar
is the type of snack they opt for. Others like to put their feet up and enjoy
chocolate with a cup of tea — Kit Kat appeals to them.

“Our research shows there is a third type of consumer who enjoys
snacking - and they’ll love Astros.

WITH so much at stake — £4.9 billion year in the UK to be exact
— selling chocolate has become a cut-throat business.

The choc war began to heat up last year with the launch of Cadbury’s
Fuse, now worth a cool £50 million a year.

Cadbury’s claim its arrival has put a serious dent in sales of Mars Bars.

However, the snack which promises to help you “work, rest and play”,
still occupies the Number Two spot in the league table of top chocs.

Quite why we are so obsessed with chocolate is unclear — but, in the
UK, 47 Kit Kats are scoffed every SECOND.

Our passion has enabled the confectionery market to grow by a
whopping 45 per cent in five years.

No-one has summed up our love of chocolate more than heavyweight
comic Jo Brand.

Asked about her favourite sexual fantasy, she replied: “Having chocolate
smeared on my naked body ... and being left ALONE to lick it off”

So what is it, exactly, that makes it so irresistible?

Denise Palfreeman, of the Chocolate Society, said: “It feels delicious
on your tongue and releases a sort of love drug.”

In fact, it has been scientifically proven that chocolate stimulates the
hormones that are associated with being in love or having sex.

But medical chemist Professor Roger Weigh, of Strathclyde University,
said: “Chocolate has high levels of fat and a bitter-sweet taste we find
very appealing.”

“Unfortunately, our love of it is contributing to this country’s growing
obesity problem. “
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LESSON 3 YPOK 3

ENGLISH COOKING

Vocabulary

PRESERVE

‘:‘n*"%‘w-‘;t o b —

: Bpenau,

HOREBaTs - 10 serye . 3 Kotbsik
B36itBars, - 1o heay

"~ Benoe
X
OPOIIO B3GyTHe - stiffly beaten BUHOTrpaaHoe

BUHO

HELLD '3

Liquid Measures: litres — gallons

litres galls or litres galls

46 1 0.2

9.1 2 04

13.6 3 0.7

18.2 4 0.9

22.7 5 1.1

27.3 6 1.3

31.8 7 1.5

1 pint - 0.6 litre 1litre - 1.8 pint

A rough way to convert from galls to litres: divide by 2 and multiply by 9
from litres to galls: divide by 9 and multiply by 2.
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Weight: kilogrammes — pounds

kg Ib or kg b
0.5 1 2.2
0.9 2 44
14 3 6.6
1.8 4 8.8
2.3 5 11.0
2.7 6 13.2
3.2 7 154

To convert from Ib to kg: divide by 11 and multiplay by 5: from kg to Ib:
divide by 5 and multiply by 11.

Weight: grammes - ounces

grammes 0z oz grammes
100 3.5 2 57.1

250 8.8 4 114.3
500 17.6 8 228.6
1000 35 16 (116) 457.2

Some cooking methods

barbecued — xapeHoe MSCO Ha pelleTe, Ha BepTene

steamed meat — napoBoe MACO U T. M.

baked — ncnedeHHbIN

boiled — cBapeHbii

braised — TyweHoe (Mac0, 0BOLLN)

raw — HeaoXapeHHbIN, CbIpoW

casseroled — 3ane4yeHHoOe MsCO, pbiba

in aspic — 3anMBHOE

creamed — ¢ pob6aBfieHMEM C/IMBOK

stuffed — dapwmMpoBaHHbIN

bried — nogxapeHHbIn

smoked — KOM4YeHbIn

grilled — npoxapeHHoe Msico (pbiba) Ha pawunepe

marinated — mMapuHOBaHHbIV

stewed — TyweHblIi; Irish stew — TyLueHas 6apaHuHa ¢ TyKoM 1 KapTodenem

poached — cBapeHHble aia 6e3 ckopayrbl B KUMATKE

grated — HaTepTbIA, NPOTEPTLIN

roast — NpoXapeHHbIN

meat: rare, medium, well-done — HegoXxapeHHoe, cpegHee,
NPOXapeHHoe.
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PART I

M Listen and read the text about English cooking. Answer the
questions.

There is no single European cuisine. French, yes; Spanish, yes; German,
yes; etc. And within each country there are regional specialities. Similarly,
there is no “UK cuisine”. But is there a distinctive English cuisine? A visitor to
England might think not. In London and other big cities — and even in small
towns, or in the countryside — you may find Chinese restaurants, Indian
restaurants, Italian, French, Russian, Greek, Indonesian... Well, you name it
and England has got it! With one notable exception. There are very few
restaurants that call themselves “English”. Simpsons on the Strand in London
is one of the very few restaurants which specialise in and advertise traditional
English food.

The very expression “English cuisine” sounds a little strange to the English.
This may be for historical reasons, because of the now extinct “Protestant
Ethic” of hard work and a very simple life at home. British people used to say,
with scorn (or perhaps envy?), that “the French live to eat, and we eat to
live”. The word “cuisine” itself sounded foreign (as it is!) and self-indulgent, as
opposed the idea of “good, plain (= simple), sensible, English food”.

But of course there is an English cuisine. Lots of dishes are not-so-good,
very plain, not so sensible (overcooked vegetables especially), and decidedly
boring. Rice pudding, for example. But there is another, better, side to the
coin. There is Roast beef and Yorkshire pudding, Lancashire Hot-Pot, and lots
of other delicious dishes. That’s the good news. The bad news is that, to have
a real English meal, you have to eat it at home with an English family. Not any
family, however. In all countries there are good cooks — and the other sort...

But even if you are not lucky enough to have an English meal at home
with a good English cook, all is not lost. You can try fish and chips at a “Fish &
Chip Shop” — probably the first “takeaway” in the world — or you can have
delicious, and very cheap, meals in a pub: Ham, Eggs and chips, Shepherd’s
pie, and so on. The English do not have any expression like “lMpusaTtHoro
anneTtuTta!” so they borrow words from the French and say — as we say to
you — “Bon Appetit”.

Questions:

1. What does word “cousine” [kwi:zi:n] mean?

2. It there a distinctive English cuisine?

3. Are they many restaurants in the UK which specialise in English food?

4 Why does the expression “English cuisine” sound a little strange to the
English?
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se®Noo

Comment on the phrase “the French live to eat, and we eat to live”.
What adjectives do the English use talking about their food?

Can you name delicious dishes and boring dishes?

If you want to have a real English meal what do you have to do?

. What is probably the first “takeaway” in the would?

0. Do the English have any expression like “INpuatHoro annetuta”?

PART I

M Listen to the dialogue, then learn it by heart and act it.

In the kitchen

Mr. Brown (at the kitchen door): What vegetables do you want for dinner

Mrs. Brown:
Mr. Brown:
Mrs. Brown:
Mr. Brown:
Mrs. Brown:

Mr. Brown:
Mrs. Brown:

Mr. Brown:

today, Mary?
Some potatoes and a nice cabbage, please.
All right. Do you want any beans?
Not today. We had those last Sunday.
Have you any flowers in the house?

No, | haven’t. Bring me some for the dining room and the
sitting-room, please.

What is there for dinner? I’'m hungry.

Roast beef. Then apple tart . Shall | make some coffee for
you now?

Yes, please. Then I'll go to get the vegetables.

PART Il

Choose the best reply in List B for each sentence in List A. Write
the correct letters in the blanks.

List A List B
What's that? - A. That sounds very good.
What’s it made of? . B. What's it called?
Is it good? . C. It’s our national dish.
It’s delicious. - D. What’sit gotinit?
Seefood chowder. - E. Yes, itis. Is your soup good?

Fish, vegetables and cream.

F. Just flour and egg.
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PART IV

Anna is having dinner at her friend Andrew’s house. Read through
their convensation and complete the missing sections.

Andrew:

Anna:

Andrew:

Anna:

Andrew:

Anna:

Andrew:

Anna:

Andrew:

Anna:

Andrew:

Anna:

Andrew:

Anna:

Andrew:

Anna:

Would you like some more?

Yes, I’d love some - it’s delicious. (1)

?

No, not at all — it’s incredibly easy actually, and it always works.
(2) ?
Yes, if you really want.

Mm, I do. (3)

?

Oh-sugar, a little flour and butter, eggs, milk, and lemon —
that’s all.
(4) ?

Well, first you cream the butter and sugar and then you add the

flour and lemon.

(9) ?
The juice, and the grated rind too, to give it some taste.
(6) ?

You seperate the eggs and add the yolks mixed with the milk.
Then you beat the egg whites and add them too.

(7) ?
For about 45 minutes on gas mark 4 — that’s about 180° C. And

that’s it. Don’t forget to serve it with lots of cream. Here you
are.

Thank you, Andrew.
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PART V

Listen and number the instructions for making bread in the correct
order 1-8. Put the number in the box. The first one has been done
for you.

1-8
a Knead mixture and leave to rise.
b Put in the oven to bake.
C Add sugar and yeast to lukewarm water. 1
d Knead again and share into loaves.
i Add the yeast mixture to the flour and salt.
f Take out of oven after 45 minutes.
g Leave mixture till bubbly. Add fat.
h Put in baking tins. Leave to double in size.

For questions 9-13 write in the missing word for each of the
sentences.

9. Clare is the dough.

10. She shapes the mixture into
11. Wait till the dough has

12. The doughrises to it’s size.

13. The and salt were already in the bowl.

PART VI

There are some recipes of summer drinks. Unfortunately some
words are missed. Fill them in and tell the other students how to
make them.
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PART ViI

You’re going to have a picnic with your friends. You decided to
prepare Cold Roast Chicken with Feta Cheese, Rosemary Lemon
and Olive Oil. Your friend is asking you how you are going to cook
it. Act the dialogue between you. You have to explain every detail,

don’t miss anything!
Perfect For Picnics

Perfect for a picnic or an al fresco summer lunch. This
relies on good ingredients to make a simple dish great. Try
to get a good free-range chicken to roast, and buy the best
feta you can find. This is definitely an excuse to use your
top-of-the-range olive oil. You can even make this up a day
in advance as the flavours improve over time.

1.5kg (3lb) free-range chicken
509 (60z) feta cheese,
crumbled into small pieces
Leaves from one sprig of fresh
rosemary, very finely chopped
50ml (211 oz) olive oil
Finely grated zest of one lemon
3 tbsp lemon juice
Maldon salt
Freshly ground white pepper

Serves Three to Four

Try to roast the chicken a day ahead. Pre-heat the oven to 200°C/400°F/
Gas Mark 6.

Push your fingers between the chiken breast and the skin to make 2
pockets. Stuff 15g (1/20z) of the butter into each one and rub the remaining
butter all over the outside of the skin. Season very well and put the bird on a
wire rack over a roasting tin. Bang it in the oven and roast until well browned,
about one hour, basting occasionally. Depending on your oven, you might
need to cover the chicken loosely with a sheet of foil after about 40 minutes
to stop it over-browning. Test with a skewer in the thickest part of the thigh
the juices should run clear. Leave until cold, then pull off the legs and use a
knife to cut off the breasts. Ferret out the two oysters from the underside of
the bird (these are little secret crackers of flesh). Using your fingers, flake the
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flesh of the breasts, thighs, drumsticks and pysters. Try to get nice long strands
and don’t forget the skin.

Pile all the flaked chicken into a large mixing bowl and add the diced
feta. Whisk together the rosemary, olive oil, lemon zest and juice and some
seasoning and add this to the bowl. Toss well, check the seasoning and keep
cold until needed. Serve with a few dressed salad leaves and drizzle with
olive oil.

PART VIl

M Listen to the texts about Thanksgiving menu and Christmas

menu. Complete the sentences:
A

1. The American Thanksgiving holiday began as

2. Inthe autumn of the colonists harvested bountiful

crops of , , and

and arranged a feast to thank the

who taught them how

3. Without the Indians the first settlers wouldn’t have

4 , , and

sauce are symbols which represent the first

and you’ll find these traditional foods on most tables

on the of November.

Fill in the menu:

Thanksgiving menu

1) stuffed with herb-flavoured bread

2) jelly

3) white mashed potatoes

4) pie
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1. The Christmas table looks much like

2. No Christmas is complete without lots of , and

nothing symbolises Christmas more than

and hot from the

3. Many American , like other

Christmas customs, were started long ago

4 English or
, Italian “Crostoli”, a
spiced with peel, German “Preffernuesse”, a bread
full of spices and Ukrainian —all

find their place on the Christmas table.

Fill in the menu:

Christmas Menu

1) with bacon and sausages

PART IX

A Listen to the recipe of Christmas Pudding. Someone wrote it

down for you, but there are some mistakes in it. Find them and tell
the others the perfect recipe of Christmas Pudding.

100 g. butter 100 g. bread crumbs
150 g. raisings 4 yolks

100 g. sultanas pinch of salt

50 g. orange and lemon peel 1 glass brandy
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30 g. ginger 1/2 wine glass sherry

40 g. currants chopped 4 table-spoons cream
50 g. cherries chopped 5 g. vanilla sugar
150 g. sugar 1/2 tea spoon cinnamon

1/2 tea spoon cloves

NOTE: Use bread that is two days old. Break it into very small pieces. Christmas
pudding improves with time, so make it well ahead of time and store in the
refrigerator. Re-steam for 1/2 hour before serving.

Wash and wipe the raisings, sultans. Chop all the fruits and mix together in
a bowl. Add 100 gr. of syrop remaining from the cherry or gooseberry preserve.
Mix in the brandy and sherry. Add spices. The fruit mixture can be stored in a
bowl for 45 days to mature.

Beat butter and egg yolks. Add the mixed fruit and bread crumbs and
mix well.

At last mix in the stiffly beaten whites of 3 eggs. Pour into a greased bowl,
cover with grease proof paper and steam for 4-5 hours.

* You can use the berries from black-currant compote or proserve, or
just take more raisings.

* You can use the berries from gooseberry compote or proserve, or take
any other berries.

PART X

M Listen and read the text.

Imagine that you have been invited to Gwen Taylor’s wedding ceremony.
Now you came home and comment on the menu you had and how delicious the
food war. Later you asked the chef to tell you the recipes of some dishes.

1) Act the dialogue commenting the food.

2) Head through the recipes of Roast beef, Yorkshire pudding and Roast
potatoes. Decide which dish you could cook for yourself, what
ingredients you want, how much time it takes to cook it, whether it is
difficult or not, etc.

Text

The ceremony was held in the local register office in Derby. | was wearing
ivory silk and my step-daughter, who was also my bridesmaid, was wearing a
lovely terracotta-coloured dress. We were joined by 40 of our closest family
and friends for a lunchtime celebration at Needwood Manor Hotel at Burton-
on-Trent in Derby, a family-owned business that we knew very well. The
champagne flowed as we had our photographs taken in the garden.
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There are two things | remember particularly about the day. The first was
that everyone cried. The speeches were so emotional and | ended up singing
Some Enchanted Evening in a croaky voice. The second was the food. With
having to organise the wedding as well as go to rehearsals, | left all the food
decisions to the chef and she did a marvellous job.

When she told me there would be roast beef on the menu | was a bit
concerned that some of the guests would worry about the BSE crisis, so |
called everyone personally. | explained that we knew the herd, so most people
felt happier opting for the beef, which turned out to be very wise.

On the day, we started with cold salmon mousse or lemon mousse, which
were both very refreshing and absolutely delicious. Roast beef with all the
trimmings soon followed, including roast potatoes, Yorkshire pudding, broccoli
and green beans. The produce was so fresh and the meat was cooked to
perfection. For dessert, we devoured a beautiful chocolate roulade. We also
had two fruit cakes that had been decorated by local people. One was for the
wedding; the other was for my mum’s 80th birthday which was the day before.

Even now, when people talk about our wedding they comment on the
menu and how delicious the food was.

It is time we all rallied round the British beef industry and returned to the
traditional British Sunday roast, but don’t plump for one of those topside joints
that supermarkets try and sell. Why not? Well, as we all know, looks, substance
and taste rarely come in the same package and, while topside looks a picture, it
is not a roasting joint. For a good roast you need some fat and marbling. Marbling
is the thin threads of fat you find in the eye of the meat, notably absent in
topside. Buy yourself a good rib of beef, preferably on the bone, either wing rib or
forerib, and you will discover taste and tenderness. You can buy anything from
one rib to six depending on the numbers of people eating it.

Roast beef with all the trimmings
(serves 6-8)

3 tablespoons cracked black pepper

3 tablespoons Maldon sea salt

2 tablespoons chopped garlic (optional)

2 tablespoons finely chopped thyme

1 beef rib roast 2.5-3kg (5-61b)

6 tablespoons softened beef dripping or olive oil

¢ Preheat the oven to 200°C/400°F/gas mark 6. Combine the black
pepper, salt, garlic and thyme and rub the mixture over the whole joint. Spread
the meat with the dripping or dribble with olive oil.

¢ Place the meat bone side down, preferably on a roasting rack over a
roasting pan, or directly into the pan. If you cook on a rack, the air circulates
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around the beef and allows the juices to drip on to your roast potatoes below.

e Cook for 15 minutes per Ib, 35 minutes per kilo for rare. For medium
rare, allow 20 minutes per Ib, well done, 30-35 minutes per Ib. At the end of
the cooking time turn off the oven and allow the meat to rest with door
slightly ajar for 20 minutes.

Yorkshire pudding
(serves 6-8)

1 cup plain flour

1 cup beaten egg

1 cup milk

salt and ground black pepper
beef dripping

e Beat the flour with the egg and milk until smooth, pass through a fine
sieve into a jug and allow to rest for one hour. Season.

¢ Place a little of the beef dripping from the beef roasting pan into a
small roasting tray or into each indentation of a muffin tray. Place the tray
back in the oven and heat until the fat is really smoking. Fill the tray or each
indentation half way with batter and return to the oven. Cook for 25 minutes
if using a small roasting tray or for 15 minutes in a muffin tray. The Yorkshires
should have risen, crispy on the outside and soft in the centre.

Roast potatoes
(serves 6-8)

Rarely do you find a good roast potato in either restaurants or private homes.
This recipe is faultless for crispy, craggy outsides and soft, fluffy middles.

9 large floury potatoes, peeled
flour for dusting

extra dripping or olive oil

6 unpeeled garlic cloves (optional)
2 sprigs of thyme

Maldon salt for seasoning

¢ Cut each potato in half longways through the narrow side of the potato.
Place the potatoes in a large saucepan of salted water. Bring to the boil and
cook for 15 minutes.

¢ Drain the potatoes in a colander and place the colander back on the
empty saucepan over a low heat to dry out the potatoes. Sprinkle the potatoes
with flour, tossing them gently this will break up the surface of the potato,
slightly creating wonderful, craggy edges once cooked.
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e If you are roasting the beef my way, you should have a tray of lost
dripping under the beef. The dripping needs to be 3/4 inch deep, so add
more if necessary. It must to be very hot. Place the floured potatoes, with the
garlic and thyme, into the hot fat and turn to baste. Season with salt.

e Cook for about one hour, then drain most of the fat into a bowl and
return the potatoes to the oven to finish crisping. During cooking, baste the
potatoes from time to time and turn them at least once.

Role play. Planning a menu

Divide into 4 groups.

Some people are going to entertain at their house one of the following
groups of people.

Group A

Your uncle and aunt are coming for lunch with their two children, aged 7 and 10.

Group B

Two old friends, the same age as you, are coming for supper. One of them
is vegetarian.

Group C

A potential business client and her/his husband/wife. You need to
impress them.

Group D

Two colleagues from work are coming for supper. They are very health-
conscious.

1) Plan a menu for them, including first course, main course, and dessert.
2) Now write out your shopping list. If you’re in Britain, do this in Imperial

measures.
1 pound = 0.45 kilos.
1 pint = 0.56 litres.

The following expressions will help you.

one and a half pounds of ...
a quarter of a pound of ....
half a pint of ...

a packet of ...

a carton of ...

atinof...

ajarof ...

a tube of ...
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LESSON 4 YPOK 4

TABLE MANNERS

M Translate the text.
At the table

[na Toro, 4tobbl YyBCTBOBATL CEDS yBEPEHHO B N0OONK cuTyaummn 3A
CTOJIOM: B roctax mnm B YHUBEPCUTETCKOW CTONOBON, B kKade unu
pectopaHe — Bam npuroggartca cnepywowme ¢pasbl. [Npexne scero —
npocbObl. FpaMMaTUYECKN OHM MOTYT OblTb BblpaXeHbl MO-pas3HOMY, He
3abyabTe TONbLKO B KOHLE BosiwebHoe cnoBo “please”:

Pass the butter, please. — lNepepante MHe Macno, noxanymncra.
I’d like some butter, please. — ¢ 6bl XoTen macna.

May | have some butter, please? — MoxHo macna?

Could | have some butter, please? — MoxHO macna?

YrowaloTt rocTq Tak:

Help yourself to the salad, please. — Bo3bmuTe canarty, noxanymncra.
Try the pudding, please. — lNonpo6yiTe, noxanyncra, NyouHr.

Please have more chicken.— Bo3bmuTe elle ubinaeHka, noxanyncra.
Another piece of cake? — Euie kycoyek TopTta?

HacTtoiiunBaga xo3sqiika OyaeT yroeapuBaTb rocTts:

Can’t | tempt you? — Heyxenun He cobnasHutecb?
You’ve hardly eaten anything. — Bbl HM4ero He cbhenu.
Just take it to please me. — Bo3bmuTe, 4TOOLI cAenaTb MHe MPUATHOE.

dopmyna cornacus: :Yes, please.
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K aTomMy MOXHO [,00GaBUTL:

It looks inviting. — BbIrnaguTt o4eHb anneTuTHO.

It’s delicious. — OueHb BKycHO. (Ecnn Bbl yxxe nonpobosanu aTo 6/11040).
Well, maybe | could manage a very small piece. — Hy, MOXeT ObITb, 4

CnpaBtoCb C 0O4EeHb MalIeHbKMM KYyCO4YKOM.

dopmyna oTKa3a:

MHOro cber.

noaaeTe STOT NpeaMeT co cnoBamm: “Here you are.”

No, thank you.

K aToMy MOXHO 006aBUTb:
I'm on a diet. — 9 Ha guerTe.
I’m slimming. — 9 xyaeto.
I’'ve had too much already. —  u Tak chmLIKOM *

Ecnn Bac nmonpocunmn 4to-TO nepepnatb, Bebl
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PART I

M Listen to the following dialogues, act them and learn by heart.

1. A Do have the rest of the mashed potatoes.
B: No, thank you. I’ve had to much already.
A: Just take it to please me.
B: OK. But only a small piece or | shan’t have room for any pudding.
2. A: Another piece of Roast beef?
B: No, thanks. I'm on a diet.
A: Please do. You've hardly eaten anything.
B: It’s delicious, but | don’t think | ought to.
3. A Wouldn’t you like to finish up the omelette?
B: No, really, thank you. | just couldn’t eat any more.
A: Come on now. Surely you can manage it.
B: No, thank you. | must have put on pounds as it is.
4. A You must have some more fish.
B: No, thanks. I’'m supposed to be slimming.
A: Can’t | tempt you?
B: Well, maybe | could manage a very small piece.
PART Il
Drills

1. Example: It’s very tasty but | honestly couldn’t manage another piece.

1. delicious

2. really

3. any more.
4, very nice

5. just

Il. Answer A's questions using “too much” or “too many”.
Example: Student A: You must have some more cake.
Student B: No, thank you. I’'ve had far too much already.

1. A Yorkshire pudding.
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Iv.

A: wine.
B:
A carrots.
B:
A: meat pie.
B:
A ice-cream.
B:
Complete the dialogues.
Example:  Student A: Surely you can eat another piece of Christmas
pudding.
Student B: Well, maybe | could manage just a very small
piece.

A some more trifle.
B:
A: the rest of the lamb.
B: a little.
A: another slice of toast.
B: one more.
A: some more potato.
B: one or two.
Example:  Student A: Wouldn’t you like some more trifle?

Student B: Yes, I'd love some. It’s delicious trifle.
A pudding?
B: lovely
A Irish stew?
B: very nice
A salad?
B: delicious
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4 A pie?

gorgeous

V. Example:  Student A: Did he say much?
Student B: No, he hardly said anything.

1. A he get ?
B:

2. A they want ?
B:

3. A she eat ?
B:

4 A it cost ?
B:

TEA TIME
PART 1l

Read the fragment from the book “How to be an alien” by George
Mikes.

‘l have seen much to hate here, much to forgive.
But in a world where England is finished and dead,
| do not wish to live.” Alice D. Miller. White Cliffs.

TEA

The trouble with tea is that originally it was quite a good drink.

So a group of the most eminent British scientists put their heads together,
and made complicated biological experiments to find a way of spoiling it.

To the eternal glory of British science their labour bore fruit. They suggested
that if you do not drink it clear, or with lemon or rum and sugar, but pour a
few drops of cold milk into it and no sugar at all, the desired object is achieved.
Once this refreshing, aromatic, oriental beverage was successfully transformed
into colourless and tasteless gargling-water, it suddenly became the national
drink of Great Britain and Ireland - still retaining, indeed usurping, the high-
sounding title of tea.

There are some occasions when you must not refuse a cup of tea, otherwise
you are judged an exotic and barbarous bird without any hope of ever being
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able to take your place in civilised society.

If you are invited to an English home, at five o’clock in the morning you
get a cup of tea. It is either brought in by a heartily smiling hostess or an
almost malevolently silent maid. When you are disturbed in your sweetest
morning sleep you must not say: “Madame (or Mabel), | think you are a cruel,
spiteful and malignant person who deserves to be shot”. On the contrary, you
have to declare with your best five o’clock smile: “Thank you so much. | do
adore a cup of early morning tea, especially early in the morning.” If they
leave you alone with the liquid, you may pour it down the washbasin.

Then you have tea for breakfast; then you have tea at eleven o’clock in
the morning, then after lunch; then you have tea for tea, then after supper,
and again at eleven o’clock at night

You must not refuse any additional cups of tea under the following
circumstances: if it is hot; if it is cold; if you are tired; if any body thinks that you
might be tired; if you are nervous; if you are gay; before you go out; if you
are out; if you have just returned home; if you feel like it; if you do not feel like
it; if you have had no tea for some time; if you have just had a cup.

You definitely must not follow my example. | sleep at five o’clock in the
morning; | have coffee for breakfast; | drink innumerable cups of black coffee
during the day; | have the most unorthodox and exotic teas even at tea-time.

The other day, for instance — | just mention this as a terrifying example to
show you how low some people can sink— | wanted a cup of coffee and a
piece of cheese for tea. It was one of those exceptionally hot days and my
wife (once a good Englishwoman, now completely and hopelessly led astray
by my wicked foreign influence) made some cold coffee and put it in the
refrigerator, where it froze and became one solid block. On the other hand,
she left the cheese on the kitchen table, where it melted. So | had a piece of
coffee and a glass of cheese.

Answer the qu