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Chapter I. History of Restaurant business

INTRODUCTION

The business of offering food in exchange for money dates back at least to medieval
times. Travellers in need of food could grab something to eat at a roadside inn, and street
vendors offered quick and simple fare public marketplaces. Medieval inns differed from
modern restaurants in that they tended to offer very limited eating options.

Everyone ate the same thing, they often ate it at the same time, whenever the cook
was ready to serve it. Aestaurantis abusinessestablishment which prepares and serves
food and drink to customersin return for money, either paid before the meal, after the
meal, or with a running tab. Meals are generally served and eaten on prentgtesiany
restaurants also offetakeout andfood delivery services

Restaurants vary greatly in appearance and offerings, includinglea variety of the main
chef'scuisinesandservice models. A restaurant owner is calledrastaurateur derived
from the French verbrestaurer meaningto restore Professional cooks arealledchefs with
there beang various finer distinctionswhile prep staff andine cooksprepare food items in
a more systematic and less artistic fashidost restaurants will have variowgaiting staff in
finer restaurants this may include a host or hostessvelcome customers and to seat them,
together with abusboyand sommelier Restaurants may be classified or distinguished in
many different ways.The primary factorsra usually the food itselfvégetarianseafoodsteak);
the cuidne (ltalian, Chinese, Indian, French, Thai) and/or the style of offefteqgasbar,
asushitrain, atastet restaurant, abuffet restaurant or ayumcha restaurant).

Beyond this, restaurantsnay differentiate themselves on factors including speed,
formality, location, cost, service, oovelty themegsuch asautomated restaurants

Restaurants range from inexpensive and infortoakhingor dining places catering
to people working nearby, with simple food served in simple settings at low prices, to
expensive establishments serving refined food &nd winesin a formal setting In the
former case, customers usually wear casual clothing.

In the latter case, depending on cultué local traditions, customers might wear
semtcasual semiormalorformal wear Typically, customers sit at tables; their orders are taken
by awaiter, who brings the food when it is ready. After eating, the customers then pay the bill. In
recent times there has been a trend to create a number of travelling restaurants, specifically
designed for tourists on such diversagals as trams, boats, busesc.
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Greece

In Ancient Greecand Ancient Romgthermopoliawere small restauranbars that
offered food and drinks t@ustomers A typical thermopolium had little-thaped couters,
in which large storage vessels were sunk, which would contain either hot or cold food.
Their popularity was linked to the lack of kitchens in many dwellings and the ease
with which people could purchase prepared foods. Furthermore, eating outasasidered a
very important aspect of socializing.

Roman world

In Pompeij 158 thermopolia with a service counter have been identified across the
whole town area.Alfred Edersheimn his Life and Times of Jesus the Messiah (1883) mentions
the existence of restaurants ¥lexandriaand Jerusalem

Islamic world

Restaurants came into existence throughout theedieval Islamic worldoefore
doing so in China. THelamic worldhad restaurants where one could purchase all sorts of
prepareddishes. These restaurants were mentioned ByMugaddasiin the late 1@ century.

Restaurants in medievaslamic Spainserved threecourse meals, which was earlier
introduced in the 9' century byZiryalh who insisted that meals should be served in three
separate courses consisting bup the main course anddessert

The concept of théake-awayrestaurant was later developed by thgengaliMuslim
entrepreneur Sake Dean Mahomed 7591851).

After migrating toEngland he founded the Hindoostanee Coffee House in 1810. It
was anindian curry house that operated on George Stre@entral London

In Ching food cateringestablishments which may be described as restaurants were
known since the 11th century iKaifeng China's northern capital during the first half of
the Song Dynast{960-1279). With a population of over 1,0000@eople, a culture of
hospitality and a paper currency, the city was ripe for the development of restaurants.

Probably growing out of theahousesnd taverns that catered to travele Kaifeng's
restaurants blossomed into an industry catering to locals as well as people from other regions of
ChinaStephen H. West argues that there is a direct correlation between the growth of the
restaurant businesses and institutionstiaatrical stage dramagambling and prostitutignwhich
served the burgeoningnerchant middle clasduring the Song Dynasty.

Restaurants catered to different styles of cuisine, price brackets, religious requirements.

Even within a single restaurant much choice was available, and people ordered the entree
they wanted from writtenmenusAn account from 127%vrites ofHangzhou the capital city
for the last half of the dynastyfhe pe@le of Hangzhou are very difficult to please.

Hundreds of orders are given on all sides: this person wants something hot, another
something cold, a third something tepid, a fourth something chilled; one wants cooked
food, another raw, another chooses rdasanother grill. The restaurants in Hangzhou
catered to many northern Chinese who had fled south from Kaifeng dtimagurchennvasion
of the 1120s while it is also known that many restaurants were run by families formerly
from Kaifeng.

Food catering establishmentsvhich may be described as restaurants werevkm since
the 11" century in Kaifeng China'snorthern capital during the first half of th8ong Dynasty960-
1279). Wh a population of over 1 mlpeople, a culture of hospitality and a paper currency.
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Kaifeng was ripe for the development of restaurants, probably growing out oftetie
housesandtavernsthat catered to travellers.

Kaifeng's restaurants blossomed into an industry catering to locals as well as pawple f
other regions of China. During the French Revolution, independent chefs began establishing
eatinghouses where customers could come in whenever they were hungry and choose food
selections from a menu. This had not been possible in France until tieedfinthe revolution
because the guild system severely limited the offerings that any artisan poefgare, making it
difficult for a single cook to serve something as simple as a meat pie, which used both the
skills of the meat cook and the pastry cook.

Restaurants were named for a simple restorative broth that was popular in the
earliest modern eating establishment§he public dining room that came ultimately to be
known as the restaurant originated in France, and the French have continued to make
major contributions to the restaurant's development. The first restaurant proprietor is
believed to have been one, a soup vendor, who opened his business in Paris in 1765.

In theWestan world, whileinnsandtavernswere known from antiquity, these
were establishments aimed at travellers,general,locals would arely eat there.

The modern idea of a restaurat as well as the term itself appearedin Parisaround
1765 when Boulanger began to sell "restaurants" and other foods.

Restaurants constitutedanother sort (of eating establishment), a new one if we
define them as places where one can order a meal from a range of choices at a range of
times and eat it on the premises. Boulanger was originally a soup vendor and certain soups
were known as restaants ¢ literally, restoratives

Restaurants, as businesses dedicated to the serving of food, and where specific
dishes are ordered by the guest and generally prepared according to this order, emerged
only in the 18 century. According to th&uinness Book of Recotrd$fie Sobrino de Botin
in Madrid, Spain is the oldest restaurant in existence today. It opened in 1725.

There is, however, evidence thatlenry Il of Francate at the stillextant Tour
d'Argentin 1582. Another claim to be the world's oldest restaurant is mad&tfgskeller
St. Peterin Salzburg since the time of Empei@harlemagnen 803 A.D.

The Ameran restaurant business started off emulating the French restaurant
business, seeing it as the epitome of taste and class. But American restaurants always
focused on ingredients that were in abundance int&A such as the oysters of tidortheast.

As was fitting for a nation of immigrants, American food quickly began to diversify,
with Chinese, Italian, Greek and other immigrants offering and adapting their food for a
mainstream clientele. In the latter half of the twentieth century, tb&Aed the wayin the
consolidation of industrialization of restaurant and food service offerings with fast food
chains and family dining franchises.

In theUSA it was not until the late 18tltentury that establishments that provided
meals without providing lodging began to appear in major metropolitan areas in the form
of coffeeandoysterhouses. The actual termestaurant did not enter into the common
parlance until the following century. Prior to being referred torastaurantsthese eating
establishments assumed regional names suclkasg ousein New York Cityrestorator
in Boston, owictualing housen other areas.

Restaurants were typically located in populous urban areas during the 19th century
and grewboth in number and sophistication in the mitentury due to a more affluent
middle class and to suburbanization.

6


http://en.wikipedia.org/wiki/Tea_houses
http://en.wikipedia.org/wiki/Tea_houses
http://en.wikipedia.org/wiki/Taverns
http://en.wikipedia.org/wiki/Western_world
http://en.wikipedia.org/wiki/Inn
http://en.wikipedia.org/wiki/Tavern
http://en.wikipedia.org/wiki/Paris
http://en.wikipedia.org/wiki/Guinness_Book_of_Records
http://en.wikipedia.org/wiki/Sobrino_de_Botin
http://en.wikipedia.org/wiki/Madrid
http://en.wikipedia.org/wiki/Spain
http://en.wikipedia.org/wiki/Henry_III_of_France
http://en.wikipedia.org/wiki/Tour_d%27Argent
http://en.wikipedia.org/wiki/Tour_d%27Argent
http://en.wikipedia.org/wiki/Stiftskeller_St._Peter
http://en.wikipedia.org/wiki/Stiftskeller_St._Peter
http://en.wikipedia.org/wiki/Charlemagne
http://en.wikipedia.org/wiki/United_States
http://en.wikipedia.org/wiki/Coffee_house
http://en.wikipedia.org/wiki/Oyster_bar

The highest concentration of these restaurants were in the West, followed by
industrial cities on the Eastern Seaboard, with the lowest number of restaurants per
person located in the southern states.

The Encyclopaedia deéd restaurant asa medical term; it is a remedy whose
purpose is to give strength and vigodihanks to Boulanger and his imitators, these soups moved
from the category of remedy into the category of health food and ultimately into the category of
ordinary food. Almost forgotten in the spread of restaurants was the fact that their existence was
predicated on health, not gustatoryequirements.

The term restaurant first appeared in the 16th century, meanirg food which
restores and referred specificallyo a rich, highly flavouredoup

It was first applied to an eating establishment in around 1765 founded Bgriesian
soupseller ramed Boulanger.

The first restaurant in the form that became standard (customers sitting down with
individual portions at individual tables, selecting food from menus, during fixed opening hours)
was theGreat Tavern of Londpfounded in Parisin 1782 laynan named Antoine Beauvilliers,

a leading culinary writer and gastronomic authority who achieved a reputation as a successful
restaurateur. He later wrote what became a standaobkbook (1814).

Restaurants became commonplace knanceafter the French Revolutioroke up
catering guildsand forced the aristocracy to flee, leaving a retinue of servants with the
skills to cook excellent food; whilst at the same time numerous provincials arrived in Paris
with no family to cook for them. Restaurants were the means by which these two could be
brought togetherc and the French tradition of dining out was born. A leading restaurant of
the Napoleonic era was the Very, which was lavishly decorated and boasted a menu with
extensive choices of soups, fish and meat dishes, and scores of side dishes.

Balzacoften dined there. Although absorbed by a neighboring business in 1869, the
resulting establishment.e Grand Vefours still in business. The restaurant described by
Britannica as the most illustrious of all those in Paris in th&cgatury was the Cafe
Anglais (theEnglish coffeshop on the Boulevard de#talians showing for a second time
the hich regard that Parisians evidently had for London, England, and the Egglisleast
when it came to naming their restaurants.

Restaurants then spread rapidly across the world, with the first inUB&(Jullien's
Restarator) opening iBostonin 1794. The oldest restaurant with contiguous operation in
the United StatesUnion Oyster Housks also irBostonand has been open since 1826.

Most restaurants cotinued on the standard approach of providing a shared meal
on the table to wich customers would then helgamily stylerestaurants), something
which encouraged them to eat rather quickly. Another formal style of dining, where
waiters carry platters of fod around the table and diners serve themselves, is known as
{ SNBWA OS , Bs itfid saidNidz&a&eSbeen introduced to France by the Russian Prince
Kurakinin the 1810s, from where it spread rapidly to England and beyond.

Many restaurants arsmall bisinessesfranchiserestaurants are common.

There is often a relatively large immigrant representation, reflecting both ridatively
low startup costs of the industry (thus maeli restaurant ownership an option fommigrants
with relatively few resources) the cultural importance of food. There are 86,915
commercialfoodserviceunits inCanada or 26.4 units per 10,000 Canadians.

Fully 63% of restaurants in Canada are independent brands. Chain restaurants
account for the remaining 37%.

7


http://en.wikipedia.org/wiki/Soup
http://en.wikipedia.org/wiki/Paris
http://en.wikipedia.org/wiki/Cookbook
http://en.wikipedia.org/wiki/France
http://en.wikipedia.org/wiki/French_Revolution
http://en.wikipedia.org/wiki/Balzac
http://en.wikipedia.org/wiki/Le_Grand_V%C3%A9four
http://en.wikipedia.org/wiki/Boston,_Massachusetts
http://en.wikipedia.org/wiki/United_States
http://en.wikipedia.org/wiki/Union_Oyster_House
http://en.wikipedia.org/wiki/Boston,_Massachusetts
http://en.wikipedia.org/wiki/Service_%C3%A0_la_russe
http://en.wikipedia.org/wiki/Alexander_Kurakin
http://en.wikipedia.org/wiki/Small_business
http://en.wikipedia.org/wiki/Franchising
http://en.wikipedia.org/wiki/Foodservice
http://en.wikipedia.org/wiki/Canada

Many of these are locally owned and operated franchis@hie ELR7 has an
estimated 1.6 m businesses involvedaccommodation & food servicesiore than 75% of
which aresmall and medium enterprise§he modern restaurant industry encompasses a
wide variety of eating establishments ranging from upscale artisan eateries to chains and
franchises with thousands of locations.

On one end of the spectrum, passionate chefs with skills and knowledge pay close
attention to quality ingredients and sophisticated preparation techniques.

On the other end of the spectrum, restaurants with multiple locations buympeaele
menu items from food service warehouses, hiring chefs to prepare these dishes using
carefully choregraphed systems that leave little to chance.

In 1891, the YWCA of Kansas City, Mo., established whatifoodtry historians
consider the first cafeteria:The drivein restaurant concept, where patrons are served
food in their vehicles, dates back tagdWorld War Il. The concept reached its height of
popularity in the early 1950".

The first drivein restaurant opened in Glendale, California in 1936.

Ray Kroc was the pioneer of the fdebd industry with his worldwide McDonald's
enterprise (1954):The founder and builder of McDonald's Corporation, proved himself an
industrial pioneer no less capable than Henry Ford. He revolutionized the American
restaurant industry by imposing discipline on the production of hamburgers, French fries,
and milk shaks." In 1977, the first McDonald'Blappy Mealwas regionally tested in St.
Louis. The first nationwide Happy Meal was served in 1979, part of a promotion called
"Circus Wagon".

Exercisel. Analyze the information, which is in the highlight, and use itpractice.

Arestaurantis abusinessstablishment which prepares and servésod and drink
to customersin return for money, either paid before the meal, after the meal, or with a
running tab. Meals are generally served and eaten on premisdsmiamy restaurant®ffer
take-out & food delivery servicesRestaurants vary greatly in appeararmed offerings,
AyOf dzZRAY3 | $ARS CuididestuddervieémodélK S YI Ay OKSTQ

Restaurants mabpe classified or distinguished in many different ways.

Beyond this, restaurants may differentiate themselves on factors including speed,
formality, location, cost, service, oovelty themegqsuch asautomated restaurants

Restaurants range from inexpensive and infortoakchingor diningplaces catering
to people working nearby, with simple food served in simple settings at low prices, to
expensive establishments serving refined food &éind winesin a formal setting.

In the former case, customers usually wear casual clothing. In the latterdsgsending
on culture& local traditions, customers might weaemicasualsemiformal or formal wear

Typically, customer sit at tables; their orders are taken bywaiter, who brings the
food when itis ready. After eating, the customers then pay the bill.

For some time the travelling public has been catered With ship'smessesand
railway restaurant cars which are, in effect, travelling restaurants. (Many railways, the
world over, cater for the needs of travellers by providing Railway Refreshmamh{ [a
form of restaurant] at railway stations.) In recent timéBere has been a trend to create a
number of travelling restaurants, specifically designed for tourists. These can be found on
such diverse places as trams, boats, buses, Rtofessionalcooks are calledhefs with
there beingvarious finer distinctionsspuschef, chef de parti¢.
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EVALUATION OF A RESTAURANT

The earliest restaurantg the concept of selling food for profiggo back to ancient
times, with food vendors in the streets of Ancient Rome and Cliteataurant is a French
term. Restaurantvas once used to describe the rich bouillons served at taverns and public
houses in France, to restore the spirits and relieve ailments.

Fast forward several centuries to the Middle Ages and the roadside inn is the
earliest form of our moder day sitdown restaurant. Of course, the menu choices were
AGNAOGT e OKSTQa OK2AOS YR LI GNRYya KIFEIR y?2

After Louis XVI and Marie Antoinette lost their heads during the French Revolution,
the French aristocracy crumbled arathefs, once employed by noble households, found
themselves out of a job. So many of these displaced workers decided to open up their own
establishments and offer prix fixe meals to the masses.

Eventually the French style of dining out spread to GreataBriand across the
Atlantic to the United States. Through the Middle Ages up to 19th Century, restaurants
transformed into fine dining establishments. Today, the restaurant industry is composed
on many different concepts, from franchises to independenteeas.

The modern day restaurant as we know is credited to the French Revolution.
Expansion of travel in the 19th Century brought about an increase in new restaurants both
in Europe and th&SA The French Revolution is credited for the rise of fine @jnin

Displaced chefs fronaristocratic households opened new restaurants throughout
Paris, offering gourmet dining to the masses.

By the 20th century, the rise of the franchise chain, influenced heaviMdiyonalds,
changed the history of restaurants. Blget 21st century, a rising obesity epidemic led to a
change in restaurant menus, resurgence of the faoxiable movement.

¢KS 22NI RQa f I NBHSa (iBawhdbtaDintaskatyJRgsiaurant, awhich y
translates to Damascus Gate Restaurant, has 6,014 aadtss located in Damascus, Syria.

The Oldest Restaurant in the United States is in Bostba.Union Oyster House has
been serving up fresh oysters and more since 1826.

¢KS 22NI RQ& hit RSa dAcoeBidgiidtiiziElinhéss Bodk ofAworld{ LJI
RecordsBotinwS & G I dzNF yi Ay al RNARXZ { LI Ay Aa (KS
which has been in business since 1725. However, there are other restaurants that claim to
be older than Botin, includin§tiftskeller St. Petan Salzburg, Austria, opesince 803
and Zum Franziskanen Stockholm, Sweden, open since 1421.




RANKING OF RESTAURANTS

Restaurant guideseviewrestaurants, often ranking them or providing information
to guide cosumers (type of foodhandicapaccessibility, facilities

One of the most famous contemporary guides is kiehelinseries of guides which
accord from 1 to 3tarsto restaurants they perceive to be of high culinary merit.

Restaurants with stars in the Michelguide are formal, expensive establishments;
in general the more stars awarded, the higher the prices. The main competitor to the
Michelin guide in Europe is the guidebook series publisheGayit Millau

Unlike the Michelin guide which takes the restaurant decor and service into
consideration with its rating, Gault Millau only judges the quality of the food. Its ratings are
on a scale of 1to 20, with 20 being the highest.

In the United States, th&orbes Travel Guidgreviously the Mobil travel guides)
and the AAArate restaurants on a similar 1 to 5 star (Forbes) or diamond (AAA) scale.

Three, four, and five star/diamond ratings are roughly equivalent to the Michelin
one, two, and three star ratings while one and two star rasirtgpically indicate more
casual places to eat. In 2005, Michelin released a New York City guide, its first for the
United States. The popul@iagat Survegompiles individuals' caments about retaurants
but does not pass arofficial critical assessmentin the United States Gault Millau is
published as the Gayot guide, after foundéndre Gayot Its restaurat ratings use the
same 20 point system, and are all published online.

The Good Food Guide, published by the Fairfax Newspaper Group in Australia, is the
Australian guide listing the best places to eat. Chefs Hats are awarded for outstanding
restaurants ad range from one hat through three hats.

The Good Food Guide incorporates guides to bars, cafes and providers.

The GoodRestaurant Guide another Australian restaurant guide that has reviews on the
restaurants as experienced by the public and provideformation on locations and
contact details. Anymember of the public can submit a revieMearly all major American
newspapersemployfood criticsand publish online dining guidésr the cities they serve.

Some news sources provide customary reviews of restaurants, while others may
provide more of a general listings serviddore recently, Internet sites have started up
that publish both food critic reviews and popular reviewstbg public

Restaurants range from unpretentiodgnchingor dining places catering to people
working nearby, with simple food seed in simple settings at low pricefo expensive
establishments serving refined food amdnesin aformal setting.

In the former case, customers usually weeasual clothing. In the latter case,
depending on culture and local traditions, customers might wsamtcasua) semiformal,
or even in rare case®rmal wear Typically, cusmers sit at tables, their orders are taken
by awaiter, who brings the food when it is ready, and the customers pay the bill before
leaving. In finer restaurants there will be a host or resst or even & I n 0 NSto RU 2 {
welcome customers and to seat them. Other staff waiting on customers inclogEsoys
and sommeliers Restaurants often specialize in certain types of food or present a certain
unifying, often entertainingtheme. For example, there arseafood vegetarianor ethnic
restaurants. Generally speaking, restaurants selling food characteristic of the local culture
are simply called restaurants, while restaurants selling food of foreign cultural origin are
called accordingly,of example, a Chinese restaurant and a French restaurant.
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Depending on local customs and the establishment, restaurants may or may not
serve alcohol Restaurants are ften prohibited from sellingalcohol without a meal by
alcohol sale laws; such sale is considered to be activitypdos which are meant to have
more severe restrictions. Some restaurargse licensed to serve alcohdully licensd),
and/or permit customers tdoring your ownalcohol. In some places restaurant licenses
may restrict service to beer, avine and beer.

Restaurant guides review restaurants, often ranking them or providing information
for consumer decisions (type of foodandicapaccessibility, facilities, etc).

In 12" century Hanzhou (mentioned above as tloedtion of the first restaurant
signs could often be found posted in the city square listing the restaurants in the area and
local customer's opinions of the quality of their food. This was an occasion for babery
even violence. Today, restaurant review is carried out in a more civilized manner. One of
the most famous contemporary guides, \Western Europgis theMichelin series of guides
which accord from 1 to 8tarsto restaurants they perceive to be of highlinary merit.

Restaurants with stars in the Michelin guide are formal, expensive establishments;
in general the more stars awarded, the higher the prices.

Exercisel. Define the types of restaurant.
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TYPES ORESTAURANST

Varioustypes ofrestaurantfall into several industry classifications based upon
menu style, preparation methods and priginAdditionally, how the food is served to the
customer helps to determine the classification.

Historically restaurantreferred only to places that provided tables where one sat
down to eat the meal, typically served bywaiter. Following the rise dést foodandtake
out restaurants, aetronym for the older standardrestaurant was createdsit-down restaurant

Most commonly, sitdown restaurant refers to a casualiningrestaurant withtable
service rather than afast food restaurantor adiner, where one allers food ata counter.

Sitdown restaurants are often further categorized, in North Americafaasily-style
or formal. InBritish Englishthe termrestaurant means an eating establishment with table
service, so thesit-down qualification is not usually necessary.

Fast food and takeaway (taket) outlets with counter service are not normally referred
to as restaurants. Outside of North America, the terms fast casual diestaurants, family
style, and casual dining are not used and distinctions among differatié kif restaurants is often
not the same. In France, some restaurants are chlisttosto indicate a level of casualness or
trendiness, though sombistrosare quite formal in the kind of food they sergeclientele
they attract. Others are calledrasseies, a term which indicates hours of service.

Brasseriegnay serve food round the clock, whereesstaurantsusually only serve
at set intervalsduring the day. In Sweden, restaurants of many kinds are celitaluranger but
restaurants attached to lya or cafes are sometimes called , fiterallykitchens sometimes a
bar-restaurant combination is calledkaog, in English éavern.

Robert Appelbaunargues that all resurants can be categorized according a set of
social parameters defined as polar opposites: high or low, cheap or dear, familiar or exotic,
formal or informal, and so forth. Any restaurant will be relatively high or low in style and
price, familiar or extic in the cuisine it offers to different kinds of customers, and so on.

Context is as important as the style and form: a taqueria is a more than familiar site
in Guadalajara, Mexico, but it would be exotic in Albania.

ARuth's Chrigsestaurant inAmericamay seem somewhat strange to a first time
visitor from India; but many Americans are familiar with it as @darestaurant chain,
albeit one that features high prices and a formal atmosphere.

Fast food restaurante@mphasize speed of service. Operations range from small
scde street vendors witHood cartsto multi-billion dollar corporations likeMcDonald's
andPizza Hutlf table seating is available, ordering is not done from the table but from a
front counter. Diners typically then carry their own food from the counter to a table of
their choosing, and afterwar dispose of any waste from their trays.

Drivethroughandtake-out service may also be available. Fast foedtaurants are
known in the restaurant industry as QSRs or isielvice restaurants.

Fast casual restaurantare primarily chain restaurants, such @kipotle Mexican
GrillandPanera BreadMore of the food is prepared at the restaurantan is the case at
fast food chains. Fast casual restaurants usually do not offer full table service, but may
offer nondisposable plates and cutlery. The quality of food and prices tend to be higher
than those of a conventional fast food restaurant butyri@e lower than casual dining.

Acasual dining restaurants a restaurant that servemoderately pricedfood in a
casual atmopghere.
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Except for buffetstyle restaurants, casual dining restaurants typically provide table
service. Casual dining comprises a market segment between fast food establishments and
fine dining restaurants. Casual dining restaurants often have a full idar separate bar
staff, a larger beer menu and a limited wine menu. They are frequently, but not necessarily, part
of a wider chain, particularly in thgSA In Italy, such casual restaurants are often catfiattoria,
and are usually independently ownehd operated.

Family style restaurantsare a type of casual dining restaurants where food is often
served on platters and the diners serve themselves. In some regions, alcoholic beverages
are not sold at famihstyle casual dining restaurants.

Fine diningrestaurants are full service restaurants with specific dedicated meal
O2dzNASad® 5SO02N) 27T a dzOeualityInatérialgizhidh yargya toials (i dzN.X
the atmosphere desired by the restaurateur, than restaurants featuring loweality
materials. hie wait staff is usually highly trained and often wears more formal attire.

Finedining restaurantsare almost always small businesses and are generally either
singlelocation operations or have just a few locations. Food portions are visually appealing.

Fine dining restaurants have certain rules of dining which visitorgenerally expected
to follow often including aress code Most of these establishments can be considered
subtypes of fast casual dining restaurants or casual dining restaurants.

Abrasserie in the US has evolved from the original French idea to a type of
restaurant serving moderately priced héa meals¢ Frenchinspiredcomfort foodsg in an
unpretentious setting. Bistros in the US usually have more refined decor, fewer tables,
finer foods and higher prices. When usedEnglish the termbistro usually indicates a
continental menu.Buffets offer patrons a selection of food at a fixed price. Food is served
on trays around bars, from which customexrgth plates serve themselves.

The selection can be modest or very extensive, with the more elaborate menus
divided into categories such as salad, soup, appetizers, hoteesytrcold entees, and
dessert and fruit. Often the range of cuisine can be edteatihile other restaurants focus
on a specific type, such &a®me cooking Chinese, Indian, or Swedish.

The role of the waiter or waitress in this case is relegated to removal of finished
plates, and sometimes the ordering and refill of drinks. In Italykind of sembuffet is
featured in either aavola calda serving hot foods, and tavola fredda which serves cold
food. Either can be found in bars and cafes at meal times or in dedicated sites, sometimes
with seating and service at a cownt Caks are informal restaurants offering a range of
hot meals and madéo-2 NRSNJ a4l YRAOKSad / 2FFSS aKz2LAZ
restaurants due to the factTheyprimarily serveand derive the majority of their revenue
from hot drinks. Many cafes are open for breakfast and serve full hot breakfasts. In some
FNBlF&az OF FSa 27T TahteridisdaleRtauaNt seivibg réakgbcker fobd
arranged behind a foogerving counter. There is little or no table service.

Typically, a patron takes a tray and pushes it along a track in front of the counter.

Depending on the establishment, servings may be ordéad attendantsselected as
readymade portions already on plates, or ssHrve their own portions. Cafeterias are
common in hospitals, corporations and educational institutidnsthe UK, a cafeteria may
also offer a large selection of hot food simik@ the Americarfast casual restaurantand
the use of the terncafeteriais deprecatedin favour ofselfservice restaurant

Coffeehousesire casual restaurants without table service that emphasioffee &
other beverages
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Typicallya limited selection of cold foods such as pasté&eperhaps sandwiches are
offered as well. Their distinguishing feature is that they allow patrons to relax and socialize
on their premises for longeriodswithout pressureto leave promptly after eating, and are
thus frequently chosen as sites for meetings.

Adestination restaurantis one that has a strong enough appeal to draw customers
from beyond its communityThe idea of a destination restaurant originated in Francdnwit
the Michelin Guide which rated restaurants as to whether they were worth a special trip
or a detour while one travelled by car in France.

Customers are seated as in a casdiaing setting. Food items are prepared by the
establishments for cooking on embeddeas stovesinduction cookersor charcoal grills

The customer has control over the heating power of the appliance. Despite the
name, theMongolian barbecudorm of restaurant is not Mongolian, actually derived from
Taiwan and inspired by Japanses€ustomers create a bowl from an assortment of
ingredients displayed in a buffet fashion. The bowl is then handed to the cook, who stir
fries the food on a large griddle and returns it on a plate or in a bowl to the consumer.

Mainly in the UK and other countries influenced by British culturpula(short for
public house) is harthat sometimes serves simple food fare. Traditionally, pubs were
primarily drinking establishments with food in a secondary position, whereas maaern
pubs rely on food as well, to the point whegastropubsare often essentially findining
establishments, known for their higiuality pub food and concomitantly high prices.

A typical pub has a large selection of beers and ales on tap.

Many restaurants specializing in da@se cuisine offer theeppanyakigrill, which is
more accurately based on a type of charcoal stove that is calechirinin Japan.

Diners, often in multiple, unrelated partiesit &round the grill while a chef prepares
their food orders in front of them. Often the chef is trained in entertaining the guests with
special techniques, including cracking a spinning egg in the air, forming a volcano out of
differently-sized onion slicg and flipping grilled shrimp pieces into patrons' mouths, in
addition to various propsAlso referred to as hibachi.

Anunderground restaurant sometimes known as supper clubor closed door
restaurant, is asocial diningeating establishment operated out of someone's home,
generally (though not invariably) bypassing local zoning and healtle regulatios.

They are, in effect, paying dinner parties. They are advertised by word of mouth
or guerilla advertisingoften onFacebook may require references to make a reservation.

An underground restaurant is known agyaestaurant which is a hybrid between
being a guest in a direr party and a restaurant.

Underground restaurants are popular lbatin America where they're known as
either apaladaror arestaurante de puertas cerraddslosed door restaurant).

Depending on local licensing laws, they may or may not be illegal; either way,
they've been built into the culture for decades, and often have higher standards than many
licensed esablishments. They are becoming increasingly popular in the U.S.

The attraction of the underground restaurant for the customer is to sample new
food, often at low cost outside the traditional restaurant experience, which cagxpensive and
disappointing¢ underground resaurants have been described asti-restaurants They
generally provide a more intimate, dinner party style experience.

For the host, the benefit is to make some money and experiment with cooking without
being required to invest in a tesirant proper.
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Asmokeasys a business, especially a bar or drinking venue, which allows smoking despite
asmoking barenacted as ariminal lawor anoccupational safety and healtinegulation.

The term is used to describe locations and everpgomoted by tobacco companies to
avoid or evade bans on smoking

A speakeasy also called #&lind pigor blind tiger, is an establishment that illegally
sellsalcoholic beverages Such establishments came into prominence in th8Aduring
the Prohibition era(19201933, longer in some states).

During thattime, the sale, manufacture, and transportatidmotlegging of alcoholic
beverages was illegal throughout the United Stat8peakeasies largely disappeared after
Prohibition wasended in 1933, and the term is now used to describgo stylebars.

Speakeasies were numerous and popular duringRh@hibitionyears.

Some of them were operated by people who were partoofjanized crime Even
though police and agentsf the Bureau of Prohibitionwould often raid them and arrest
their owners and patrons, they were goofitable that they continued to flourish.

The termblind pig (blind tige) originated in the United States in tH&" century; it was
applied to lowerclass establishments that sold alcoholic beverages illegally.

The operato of an establishment (saloon or bar) would charge customers to see an
attraction (such as an animal) and then serveamplimentaryalcoholic beverage, thus
circumventing the law. The namspeakeasywas revived in the late 20008 the USA, to
refer to alegal, prohibitionthemed cocktail bar, serving only classic cocktails.

The term has now expanded, to include raliro bars, and to nofProhibition
countries such as Australia (2910) and the United Kingdom (by 2012).

Atruck stop also known as @ansport cafein theUnited Kingdomand as dravel
center by major chains in th&JSA is a commercial facilifywhich provides refuelling, rest
(parking, and often ready made food and other services to arts and truck drivers.

Truck stops are usually located on or near a nosyl.

Originally, the machines in U.&uitomats took onlynickels In the original format, a
cashier would sit in a change booth in the centre of the restaurant, behind a wide marble
counter with five to eight rounded depressions in it. The diner wouldrindee required
number of coins in a machine and then lift a window, which was hinged at the top, to
remove the meal, which was generally wrapped in waxed paper.

The machines were filled from the kitchen behind. All or most New York automats
also had a deateria-style steam table where patrons could slide a tray along rails and
choose foods, which weradledout of steamingureens

The automat was brought tblew York Cityn 1912 and gradually became part
of popular culturein northern industrial cities.

Horn & Hardart was the most prominent automat cham.its heyday, recipes were
kept in a safe, and described how to place the food on the plate as well as how to make it.
The automats were popular with aide variety of patrons, including/alter Winchel)

Irving Berlinand other celebrities of thera. The New York automats were popular with
out of work songwriters and actors. The format was threatened by the arriviasoffood
served over the counter and with more payment flakty than traditional Automats, in
the Automats' core urban markets in the 1970s; their remaining appeastversly nostalgic

Another contributing factor to their demise was inflab of the 1970s, making the
food too expensive to be bought conveniently with coins, in a time before bill acceptors
commonly appeared on vending equipment.
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At one time there were 40 Horn & Hardart automats in New York City alone. The
last one closed i1991. Horn and Hardart converted most of its New York City locations
to Burger KingsAt the time, the quality of the food was described by some customers as
on the decline.

A bouchonis a type of restaurant found ihyon France that serves traditional
Lyonnaisecuising such as sausages, duck pate or roast pork. Compared to other forms of
French cooking such asouvelle cuisingthe dishes are quite fagt and heavily oriented
around meat. There are around 20 officially certified traditional bouchons, but a larger
number of establishments describing themselves using the term.

Typically, the emphasis in a bouchon is noth@aute cuisingbut rather, a convivial
atmosphere and a personal relationship with the owner.

The tradition of bouchons came from small inns visited by silk workers passing
through Lyon in the seventeenth arglghteenth centuries. According to Le petit Robert
this name derives from the 16century expression for a bunch of twisted straw.

A representation of such bundles began to appear on signs to indicate restaurants,
and by extension the restaurants themget became known as bouchons.
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The more common use dfouchonsas a stopper at the mouth of a bottle, and its
derivatives, has a different etymology. While many bouchons are now oriented strongly
towards the tourist market, with increased prices and lessditional fare as a result, a
GeLIAOHE YSIE Ay | NBHAFasa@20820K2y O2ada | NPdzy

Cuisine typical items in the bouchon repertoire include:

Soup tripe soup, pumpkin soup

Salads and cold entreeshickenliver salad, pig'shead cheesggroinsmoulinhuile
marinadedherrings salade Lyonnaiséeftuce with bacon croutons and apoached egp

Hot entrees chicken liver cakehoudin (sausage, usually served with warm apples)

Offal: andouillette (pork offal sausage), assortamffal gratin

Fish stingrayquenelles(fish dumplings), grilled fillets

Meat: coq au vinpot au feu(pot roas?, chiken thighs stuffed withmorels
Vegetablescardoont. € | Y2 St t S bakogtonpalassdHn dé LybkiNR 6 0 >
CheeseSaintMarcellin, SaintFelicien Rigotte de Condrieu

Desserts walnut pie, lemon meringue pig caramelized appleshugnes de Lyon
(miniature beignet9

Exercisel. Analyze the information, which is in the highlight, and use it in practice.

Exercis&. Characterize the culinary art.

Culinary artis the art of cooking The wordculinaryis defined as something related
to, or connected with, cooking dditchens A culinarian is a person working in the culinary
arts. A cuharian working inrestaurantsis commonly known as eookor achef Culinary
artists are responsible for skillfully preparingealsthat are as pleasing to thpalateasto
the eye. Increasingly they are required to have knowledge ofsttience of foodand an
understanding ofdiet and nutrition. They work primarily imestaurants fast food chain
storefranchises delicatessenshospitalsand other institutions.

Exercise8. Specify the economics in the food industry.

As of 2008, there are approximately 215,000 -fdtvice restaurants in th&SA,
accounting for $298 iy, and approximately 250,000 limiteskrvice (fat food) restauants,
accounting for $2601.

There are 86,915 commercial foodservice units in Canada, or 26.4 units per 10,000
Canadians. By segment, there are: 38,797-dellvice restaurants, 34,629 limitesgrvice
restaurants, 741 contrack social céerers, 6,749 drinking places. Fully 63% of restaurants
in Canada are independent brands. Chain restaurants account for the remaining 37%,
many of these are locally owned and operated franchises.

One study of newestaurants in Cleveland, Ohio found tHain 4 changed ownership or
went out of business after one year, and 6 out of 10 did so after three years. (Not allchanges in
ownership are indicative of financial failure.) The thyezar failure rate for franchises was nearly
the same. In some casesipposed national dishes are similar tioban legendsespecially
when relating to countries that are exotic from the perspective of another country; the
popularity offried spidersn Cambodiaand dogs iKoreais largely overestated in the West.

Urban legeneike national dishes can turn intosaltfulfilling prophecyas demonstrated
by the example othe Scottishdeepfried Mars bar which is believed to have become at
least moderately popular after English media circutathe story of its existence.
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EATING PLACEEFINITIONS

Eating placeg a building where people go to eat

buffet ¢ asmallcafe at abusor railway station

cabardta ¢ restaurantor club where there iscabaret

carryout¢ atakeawaymealor restaurant

carveryq arestaurantwhere meatiscut for you at atable in the restaurant

coffee bar(housey asmallcafe where you can havehot drinksand cakes

coffee shoy; a place ima hotel or department store where drinks light meals are served
coffee shop; aninformal restaurantthat servesdrinksand cheapmeals

commissaryg arestaurantin alarge organization especiallyin afilm or televisionstudio
cybercaé ¢ a cafe with computers sothat customerscan usethe Internet

diner¢ asmallrestaurantthat sellssimple cheapfood resembles a dining car

drivein ¢ arestaurantwhere you can havea meal without leavingyour car

grill (grillroom) ¢ arestaurantthat servesmainly simplefood, especiallygrilled food
hole-in-the-wall ¢ avery smallshopor restaurant

Internet caké ¢ a cafe where peoplecan payto usethe Internet, sendemailsetc.

joint ¢ arestaurant bar, or club, especiallyone that ischeapandnot very nice
pavement cad ¢ a restauram with tables and chairs outside on the pavement
pop-up ¢ a restaurant, shop that opens for a short time in a surprising location
chophousdsteakhousg ¢ arestaurantthat sellsmainly steak

tandoori¢ an Indianrestaurant, especiallyone that usesthe tandoori method of cooking
teahouseg asmallrestaurant especiallyin Asig where tea and cakesare served
transport caé ¢ acheaprestaurantnext to a mainroad, usedespeciallyby truck drivers
trattoria ¢ an Italian restaurant especiallyone that is simpleandinformal

truck stopg an area with a restaurant beside amajor road where truck drivers stop
wine bar¢ a placewhere you candrink wine and eat a meal

sandwich bar a restaurant otake-away food shop that primarily sellsandwiches
automat ¢ a fast food restaurantserved by coin(bilpperated vending machines
bistroc a small informal restaurant; serves wine

brasserieg a small restaurant serving beer and wine as well as food; usually cheap
brewpubg¢ a combination brewery and restaurant; beer is served along vatu f

pub ¢ an establishment for the sale of beer and other drinks, and sometimes also food
cafe (coffee bar shop coffeehous@ ¢ a small restaurant where drinks and snacks swtl
cafeteriaq a restaurant where yosgerve yourself and pay a cashier

canteeng restaurant in a factory; where workers can eat

greasy spoor a small restaurant specializimg shortorder fried foods

hash house& an inexpensive restaurant

lunchroomg a restaurant (in a facility) where lunch can be purchased

tea parlour(-house -room, -shop) ¢ a restaurant where tea and light meals are available
tavern¢ bar or pub.tavernaga small Greek restaurant or cafe

mobile canteerg a restaurant outside; often for soldiers policemen

rotisserieC a restaurant that specializes in roasted and barbecued meats

pizzeriag arestaurantthat servespizza

pizza parlourg a shopor a restaurant where pizza is sold

Exercisel. Add some information & make up a small report and give a talk in class.
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CAREERS IN CULINARY ARTS

There are a wide variety of opportunities in the culinary arts profession. Below is a
non-exhaustive list at some opportunities available to thosgerested in working as
culinary professionals

1 Chefsand cooks ¢ Work directly with the preparation at food for service in
various establishments including fslérvice restaurants, catering facilities, institutional
dining, corporate dining, and various other venues. It has been recbtbat 54% of all
culinary art professionals are female.

1 Dining Room Service; the profession of managing a restaurant. Associate,
bachelor, and graduate degree m@ams are offered in restaurant management by
community colleges, junior colleges, and some universities in the United States.

1 Food and Beverag®anagers ¢ manage all fod and beverage outlets ihotels
and other large establishments

1 Food and Beverage Controllerspurchase and sourcegredientsin largehotels
as well as manage the stores and stock control.

1 Consultantsand Design Specialists works with estaurant owners in development of
menus, layout and design of dining room and establishing cosina protocols.

1 Salespeopleg introduce chefs and business owners to new products and are
able to demonstrate the proper use at equipment. They may sell any range at products
needed in the industry from various food products to equipment.

1 Teachers; train future culinary professionals with their experience in the classroom.

1 Food Writes and Food Critis ¢ establish a public contact with the public on food
trends, chefs and restaurants. Many write ftewspapersmagazinesnd some publish books.
Notables in this field includgulia ChildCraig ClaibornandJames Beard

1 Food Stylistsand Photographes ¢ work with magazines, books, catalogs and
promotional and advertising to make them visually appealing.

1 Research ad DevelopmentKitchens ¢ develop new products for commercial
manufacturers they can also be test kitchens for publications or others can be kitchens for
restaurant chains ogrocerychains.

1 Entrepreneurshipg many culinarians develop their own business with examples
including restarants,bakeries specialty food manufactureljocolatescheesg.

The occupation outlook fochefs restaurant manageysdieticians,nutritionists is good
with as fast as the averaggrowth. Increasingly a college education with formadlifications is
required for success in this field.

Food service &ood safety

The foodservice industry encompasses those places, institutions, and companies
responsible for any meal prepared outside the home. This industry incliegaurants
school & hospital cafeterias cateringoperations, and many othiformats. The companies
that supply foodservice operators are calleddservice distributorsFoodservice distributors
sell goods like small wares (kitchetensils)& bulk foods.Some companies manufacture
products in bothconsumerand foodservice versions. The consumer version usually comes in
individualsized packages with elaborate labelsign forretail sale. The foodservice version is
packaged in a much largerdustrialsize
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It often lacks the colorful lzel designs of the consumer versiohhe foodservice
industry is one of the largest employers in the United States.

Food safetyis a scientific discipline describing handlipggparation and storage of
food in ways that preventoodborne illness This includes a number of roués that should
be followed to avoid potentially severdéealth hazards Food can transmitdiseasefrom
person to person as well as serve as a growth mediurbaitieria that can causdood poisoning

Debates on genetic food safety include such issues as impagenetically modified
food on health of further generations andenetic pollution of environment, which can
destroy natural biological diversity.

In developed countriesthere are intricate standards for food preparation, whereas
in lesser developed countrieshe main issue is simply the availability of adequatde
water, which is usually a critical itenthe foodservice industry is emergifrom one of the
leanest periods in its history. With tepid revenue growth, a trend that may outlast the
recession, foodservice manufacturers are tightening their belts and putting trade spending
squarely in the crosshairs.

In the U.S. foodservice industrthe number and types of players aproliferating and
foodservice manufacturers are struggling to manage a newly complex netwditofoutors,
partners and promotional programs.

Between the manufacturer and the operator (of restaurants, institutiocatering
services and others) is a large and growing group of middlemen. Local distributors are
potentially moving to the regional level. Miter distributors are joining buying groups.

Operators are forming group purchasing organizations (GPOs) toease their
leverage over manufacturers. Each one wants a discount via trade marketing funds,
because each claims twn the operator. Amid this increasingly complex route to market,
the current or future roles of the various players are not at all clear

Exercisel. Digest information briefly in English.
Exercise 2Transfer the given information from the passages onto a table.

Activity

Restaurant Where When Score
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REGULATORY AGENCIES
European Union

The parliamat of the European Union(EU) makes legislation in the form of
directives and regulations, many of which are mandatory for member states and which
therefore must incorporatednto individual countries' national legislation. As a very large
organization that exists to remove barriers to trade between member states, and into
which individual member states have only a proportional influence, the outcome is often
seenas an excessely bureaucraticone size fits akpproach.

However, in relation to food safety the tendency to err on the side of maximum
protection for the consumer may be seen as a positive benefit. The EU parliament is
informed on food safety matters by th&uropean Food Safety Authorityndividual
member states may also have other legislation and controls in respect of food safety,
provided that they do ot prevent trade with other states, and can differ considerably in
their internal structures and approaches to the regulatory control of food safety.

United Kingdom

The UKFood Standards Agenay the body responsible for food safety policy and
legislation, with enforcement carried out Byood Authoritiesvhich are thdocal authorities
and, in respect of imports, port health authorities. The Agency provides guidance and
information to food businesses as well as enforcement bodies, and nsopublicity
campaigns aimed at informing the public about food safety.

The official control of food is governed by criminal law, with the main primary legislation in
the form of the Food Safety Act 1990rhere is a raft of subordinate regulatiomsany of which
implement European Uniordirectives and regulations, prescribing requiremelats hygiene, limits for
contaminants, controls over the use of additives, dalelling requirements, together with other
matters related such dsod quality and authenticity.

Regulatory control by food authorities is based on inspection of premises supplemented by
samplingof food for analysis byublic analystdchemicalanalysis for contaminants etc.) and
food examiners (microbiological examination for bacteria).

United States

The Food and Drug Administratigpublishes the Food Code, a model set of guidelares
procedures that assists food control jurisdictions by providing a scientifically sound technical and legal
basis for regulating the retail and food serviodustries, includingeestaurants grocery storesand
institutional foodservice providers such ragsing homes

Regulatory agencies at all levels of government in the diS#&lop or update food safety
rules in their jurisdictions that are consistent with national food regutatpolicy.

According to the FDA, 48 of Sates and territories, representing 79% of the U.S.
population,have adopted food codes beginning with the 1993 edition.

In the United States, federal regulations governing food safety are 15 agencies
sharing oversight responsibilities in the food safety system, although the two primary
agencies are the U.S. Departmesf Agriculture (USDAjood Safety and Inspection Service
(FSIS), which is responsible for the safety of meat, poultry, and proceggefdreducts,
and the Food and Drug Administratio(FDA), which is responsible for virtually all other
foods. FSIS inspection program personnel ics@very animal before slaughter and each
carcass after slaughter to ensure public health requirements are met.
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State & local regulation

A number of U.Sstates have their own meat inspection programs that substitute
for USDA inspection for meats that are sold onhstate. Certain state programs have
been criticized for undue leniency to bad practices. However, other state food safety
programs spplement, rather than replace, Federal inspections.

For example, state health departments have a role in investigating outbreaks of
food-borne disease bacteria. Health departments promote better food procegsmgtices to
eliminate these threatsRestaurantsand other retail food establishments fall under state
law and are regulated by stair local health departments.

Typically these regulations require official inspections of specific design features,
best foodhandling practices, and certification of food handlers. In sqoieees,a letter
grade or numerical score must be prominentlysped following each inspection. In some
localities inspection deficiencies and remedial action are posted on the Internet.

Australia

Australian Food Authority is working toward ensuring that all food businesses
implement food safety systems to ensure fotl safe to consume in a bid to halt the
increasing incidence of food poisoning, this includes basic food safety training for at least
one person in each business. Smart business operators know that basic food safety training
improves the bottom line, staftake more pride in their work; there is less waste; and
customers can have more confidence in the food they consume.

Food Safety training in units of competence must be delivered by a Registered
Training Organization (RTO) to enable staff to be issuéd a nationallyrecognized unit
of competency code on their certificat&enerally this training can be completed in less
than one day. Training options are available to suit the needs of everyone.

Training may be carried out-use for a group, in a public class, sarespondence or
online. Basic Food Safety Training includes:

A Understanding the hazards associated with the main types of food and the

conditions to prevent the growth of bacterjavhich can cause food poisoning.

A The problems associated with product packaging such as leaks in vacuum packs,

damage to packaging or pest infestation, as well as problems and diseases spread. by pests

A Safe Food handig includes safe procedures for each process such as receiving,

re-packing, food storage, preparation and cooking, cooling antiesding, displaying
products, handling products when serving customers, packaging, cleaning and sanitizing,
pest control, trarsport and delivery.

A Catering for customers who are particularly at risk of fdmune illness,

including allergies and intolerance.

A Correct cleaning and sanitizing procedures, cleaning products and their correct

use, and the storage of cleaning items sashbrushes, mops and cloths.

A Personal hygiene, hand washing, illness, and protective clothing.

People responsible for serving unsafe food can be liable for heavy fines under this new
legislation, consumers are pleased that industry will be forcedke food safety seriously

Exercisel. Choose the key phrases that best convey the gist of the information.
Exercis€. Draw up some dialogues and carry them on with your classmate in class.
Exercise 3Read the information & pick up the essential delsin the form of quick notes.
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CONSUMER LABELING
United Kingdom

Food stuffs in the UK have one of two labels to indicate the nature of the
deterioration of the product and any subsequent health issues.

Best beforeindicates a future date beyond which the food produmay lose quality
in terms of taste or texture amongst others, but does not imply any serious health
problems if food is consumed beyond this date (within reasonabledjmi

Use byindicates a legal date beyond which it is not permissible to sell a food
product due to the potential serious nature of consumption of pathogens. Leeway is
sometimes provided by producers in statidgplay untildates so that products are neit
their limit of safe consumption on the actual date stated. This allows for the variability in
production, storage and display methods.

United States

With the exception of infant formula and baby foods which must be withdrawn by
their expiration date,Federal law does not require expiration dates. For all other foods,
except dairy products in some states, freshness dating is strictly voluntary on the part of
manufacturers. In response to consumer demand, perishable foods are typically labeled
with a Sdl by date. It is up to the consumer to decide how long after the Sell by date a
package is usable.

Food quality

Food qualityis the quality characteristicsfdood that is acceptable to consumers.

This includes external factors as appearance (size, shape, colour, gloss, and consistency),
texture, and flavour; factors such as federal grade standards (egpgsf and internal (chemical,
physical, microbial). Food quality is an important food manufacturing requirement, because food
consumers are susceptible to any form otontamination that may occur during the
manufacturing processMany consumers also rely on manufacturing and processing standards,
particularly to know what ingredients are present, due to dietary, nutritional requirements, or
medical conditions (e.gdiabetes or allergie3. Besides ingredient quality, there are alsanitation
requirements. It ismportant to ensure that the food processing environment is as clean as
possible in order to produce the safest possible food for the consumer. Food quality also
deals with producttraceability, e.g. ofingredient and packagingsuppliers, shold a recall
of the product be required.

Menu engineering

Menu Engineerings an interdisciplinary field of study devoted to the deliberate and
strategic construction of menus. In general, the tenmenu engineerings used within the
hospitality industry(specifically in the context of restaurants), but can be applied to any
industry that displays a list of product or service offerings for consumer choice.

Typically the goal with menu engineering is to maximize a firm's profitability by
subconsciously @ouraging customers to buy what you want them to buy, and discouraging
purchase of items you don't want them to buy. Fields of studyich contribute most to menu
engineering include: Psychology (Perception, Attention, Emotion / Affect); Managerial tigroun
(Contribution Margin and Unit Cost Analysis); Marketing & Strategy (Pricing, Promotion);
Graphical Design (Desigirmyout, TypographyPerception& Attention ¢ Visual perception is
inextricably linked to how customers read a menu.
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Most menus are presented visually (though many restaurants verbally list daily
specials), and the majority of menu engineering recoemchations focus on how to
increase attention by strategically arranging menu categories within the pages of the
menu, and item placement within a menu category. This strategic placement of categories
and items is referred to as the theory siveet spots.

Managerial Accounting

The thought is, the customer is most likely to remember the first and last things
they see/read on a meng hence, sweet spots on a menu should be where the customers
looks first and last. To date, there is no empirical evidenc¢herefficacy of the sweet spots on
menus. Ceteris paribus, the primary goal of menu engineering is to encourage purchase of your
most profitable items, and tdiscourage purchase of your least profitable items

To that end, the firm must first calculate the cost of each item listed on the menu.
This costing exercise should extend to all items listed on the menu, and should include all
categories of cost assota with each item should reflect all costs incurred because of
that item. Optimally item costs should include: food cost (including wasted product and
product loss), incremental labor (e.g. cost inhiouse butchering, pastry production or
prep), condimets and packaging. Only incremental costs/efforts should be included in the
item cost. After an item's cost and price has been determined (see pricing in the Marketing
section), evaluation of an item's profitability is based on I[t€@wntribution Margin

Marketing (Price & Promotion)

By using guest demandti{e menu mix) andgross profit margins the relative
performance of each menu item is determined, and assigned one of the following terms:

Stars are extremely popular and have a high contribution margin. Ideally Stars
should be your flagship or signature menu item.

Plow Horse or Cash Cowge high in popularity but low in contribution margin. Plow horse
YSydz AGSYya aStt ¢Sttt odzi R2y Qi AAIYAFAOFyYy(f

Puzzlesare generally low in popularity and higher contributions. Puzzle dishes are
very difficult to sell, but have a high giomargin.

Dogsare low in popularity and low in contribution margin. Basically they are difficult
to sell and when you do they are not all that profitable.

TheNational Restaurant Associatiors arestaurantindustry business association in
the United Stateswith 60,000 member companies, representing a total of more than
300,000 restaurants. It operates efiNational Restaurant Association EducatioRalindation.

The association was founded in 19IFhe association develops food safety training and
certification program for restaurant employees. It also offers scholarships to foodservice and
hospitality maagement and culinary students, and runs a national program for high school
students. It runs an annual restaurant and hospitality industry trade show in the U.S. in
Chicago and conducts research about the restaurant industry in the U.S.

Exercisdl. Trander the given information from the passages onto a table.

Activity

Notion Where When Score
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Not many people get as excited as | do about books of obsolete restaurant reviews.

| especially like The New Orleans Undergro@wlrmet. In the revised 1973 edition
reviewer Richard H. Collin zapped a few welbwn tourist places as well as some less
expensive restaurants which hditkle or nothing to recommend thenm order tospare the
NE | Rtindland stomachHe produced gayable reading for anyone inclined fmnd humor in
bad reviews.Thank you, Richard H. Collin, for writing honestly instead of turning out
publicity puffs.Please note that this post is not meant to suggest or imply anything at all
about any arrently opeating restaurants &certainly not about New Orleans restaurants
in general.

The Court of Two Sistexs "The food ranges from horrible to inedible. The restaurant relies
on the fame of New Orleans cooking and the beauty of the French Quarter to perpetiiiiey
less than a systematic outrage against all who enter its doors.

Napoleon Restaurant; "The menu is pseudBrench with parenthetical notes after
specialties sayingTry mé X hy | NBOSyid @AaAd | &LISOAL f
fruit cocktail served in the wineglass with the St. Emilion ordered for dinner. More fruit
cocktail later turned up on a maidish plate of gray tough veal. Astonishihg!

Marco Polo Restaurant, "A combination of the worst of two cuisines that deserve
better: Italian and Chinese. The food is equally bad from either menu. Poor Marco Polo!
Little did he dream on his return from Italy from China in 1295 that someone would build
him a monument like this in 20th century New Orledns.

t SGSQa { LJ FKASdHirond ontetezdos the worstfood-in-New-Orleans
award. Steak in a garlic butter sauce (raw chopped garlic and butter) and spaghetti
imprisoned under a heavy red sauce are equally atrocious.

Sy Q& ¢ '"BenlisitHe king of prefab pizza, turning out more lé horrible little
things than anyone else in town with a whole bank of miniature heating ovens. Is it better
to eat these pizzas quickly before they become unglued or to let them cool, put them
aside, and pick up a hamburger on the way hothe?

The Smokehose ¢ "This is a strong contender for the title of Worst Restaurant in
New Orleans. For years the Smokehouse has been giving barbecue a terrible name in the
city, with its miserable mystery meat and sefyeurself sauce in tiny paper containérs

CarlosRestaurant¢ "Slices of packaged white bread, margarine, cans of condensed
milk on the table, and a luncheon special that is sold out by 1 P.M. are examples of why

not every restaurant in New Orleans that looks bad is gbod.
Marketing food safety culture

AT ANA®

Processing/ Retail/

distribution foodservice

QUIRIT

Customer feedback
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Exercisel. Analyze the vocabulary notes and remember them.



That is perched overlooking long sloping green terraces on the east side of Seneca
Lake. It was perfect from start tfinish. The food was beautiful and delicious. | especially liked that
the flavors came from the food itself rather than an overload of butter, cream, and salt. (Not that |
R2y Qi f20S | ff (K2asS vapyrstonglyRnihe vard aspagus saup. Ol Y S

The wine, the best of the local wineries, was excellent also.

The pleasant yet simple dining room had a charming European feel to it. Suzanne is
worth a trip out of your way. In the mid9" century there was only one American
restaurant witha worldwide reputation5 St Y2y A 02Qa Ay bSg  2NJ] /.

! CNAOdzyS NBLR2NISNI gNRPOGS Ay (GKS wmMynna
example of anexpensive& aristocraticrestaurant which wasequal in every respect, in its
appointments and attendance as well as the quality and execution of its dishes, to any
similar establishment in Paris itselConsequently the name Delmonico was worth gold. In
the middle d the century it began to crop up everywhere. The best known ofdtieer
Delmonicosvas one in San Francisco. It came by its name honestly since it was established
by Cyrus Delmonico, an Italk8wiss relative of the New York Delmonicos. He opened his
restaurant in 1850, selling it two years later to Giocondo Giannini.

LY mypn 5StY2yAa02Qa Ay {ly CNIyOAaoz 2
whose lower floor held a market selling beef, Sandwich Islands squashes, and $2 cabbages.
The narrow room whse walls and ceiling were covered in white muslin held two rows of
tables. Even though modest in appearance it was considered one of the best and most
expensive eating places in a town where provisions were scarce and miners carried gold in
their pockets.Breaded veal cutlets went for $1 and lobster salad was $2. With wine, a full
meal could easily cost the princely sum of $5.

¢CKSNBE O2yiAydzSR (G2 06S | 5SftY2yA02Qa Ay
how much continuity it had with the 1850s establK Y Sy i L R2 Yy Qtimofthé2 ¢ ¢
century it was classed with other eating places designatedrraach restaurantgmeaningfully
enclosed in quotation marks) epcalled Frenchiestaurants which everyone knew meant that
upstairs rooms were avdilo t S F2NJ &SEdza f fAlA&d2yad 55t v2
t 22RfS 5233 GKS tdzLlJ FYyR ¢2NI2yAQax ¢SNB
held up liquor licenses until protection money was paid. What is interesting about most of
the Delnonico restaurants that populated the West and other parts is that a proprietor
could be of any nationality as could the fare.
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Many had cuisine that might be described as ethnically indeterminate, disigsrated by
I YSydz FNRY {-dftfiecturg Bendaico whiehlJéatures roast beef, roast
pork, or roast mutton served with fried potatoes, bread & butter, coffee, supplemented by
baked beans, omelets, ham & eggs, oysters, and pie.

Between coursesBeard at Lucky A S NNB Q&

In the summer of 1953ames Bearavas cook and manager at a casual hamburger
YR K2GR23 SIGSNER 2y GKS AatlryR 2F bl yddzO|

The hamburger rolls were made on the premises. And some highfalutin snacks, such
a f 20ad SN usaeim puff Bastry,fagdknidmadel chocolate rolls by Rudolph
the omelet kingStanish, came out of the kitchen.

Beard contributed Swiss onion tarts and salads with fresh picked corn. Also unusual
gl a (KS L th©Baarding gf whic will not be elgined here. It was certain to
raise a few eyebrows and may suggest why, according to a strangely puzzled "Bbard,
natives resent the offslanders. We have had reports that we take dope and have sex
2NHASa Ay (KS YARRE S " Bvidenflydr@yl gbt overtteiNMN&)Qidgs, | €
though, because later he writes KS& FNBX Fff FAYRAy3A 2dzi GKI
that we are specializing in respectability and good f6od.

Beard viewed his summer at Lucky Pierre as an experimentbdeved the East
Coast was ripe for a new type of specialty, gourmet hamburgers of the sort found in
California. He considered opening his own restaurant specializing in sucHIfategoes
the way | think it will, we shall take our lives in our harehd start the same thing here in
New York, he wrote to his good friend and cookbook-aothor Helen Brown.

His dream of running a restaurant wheféhere is money to be made by the
wheelbarrow load did not materialize. Lucky Pierre was popular buhaid a gravel floor
which the Nantucket board of health declared unsanitary and this somehow led to its
downfall. The advertisement shown here appeared at just about the exact time was
stepping off the ferry, in the June 22, 1953, editionTbis Week in Naucket

Basic fare spaghetti

In the 1890s,it was considered daring to go to an ltalian restaurant andseatghetti.

The restaurants were not in affluent neighborhoods and some mietdéss people
worried (largely needlessly) about how clean they were. IRONA Y { SNB RARYy Qi
the red ink(wine) that came with the spaghettsome women felt it was not ladylike to eat
spaghetti in public. Then there was the garlic, which was considered seriously foreign by
many Americans. But others, especially offbeat typesrtists, musicians, and free spirits
known asbohemiansg loved the whole experience: spaghetti, wine, garlic, lotices, and
the friendly atmosphere found in most Italian places.

The future of spaghetti belonged to them. Italian pastas were not really new in this
country. Thomas Jefferson brought several cases back from Paris in the 1780s and when he
ran out he imprted a piece of equipment for making macaroni (as all pastas were known
then). Macaroni occasionally shows up on menus before the Civil War.

In 1844,the Cafe Tortonia French restaurant in NYC, featured stewed beef with
macaroni. Pastas were growinggdar enough by 1888 to be manufactured in the United
States, made of durum wheat grown in the Dakotas.

The bohemian fad for spaghetti grew stronger in the earlif' 26ntury, particularly
Ay t26SN) alyKFIGadly FyR { Iy Cbslinh@éshwich ¥iltage5 A y S
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Despite its low prices, the restaurant made money because-eeB0 dinner with a
complimentary glass of wine cost but pennies to put on the tap#bdout 2 cents for the
spaghetti and a few cents for a carafe of the red Califodtaaet bought by the barrel, 40
or 50 at a time.

In 1904 short story writer O. Henry swelled the fame of the spaghetti restaurant
with A Philistine in Bohemidlhe story involved a poor, unsophisticated daughter of a rooming
house keeper who istaken oiit2 | NBA Gl daNF yG OFff SR ¢2yA2Q4

When they arrive at the restaurant he disappears, later to emerge from the kitchen as the
chef who is warmly greeted by the regular diners who regard him with awe

Spaghetti sauces in theady Italian restaurants often were made of a brown sauce
mixed with tomato sauce. The whole dish sprinkled with freshly grated Parmesan cheese.

The brown sauce was made with thickened beef broth, sauteed mushrooms, and
sometimes truffles and chicken lirge

By around1910, spaghetti had spread to restaurants run by ridalians. It might
appear on menus aSpaghetti Iltalienner asauthentic Italianif garlic was used, perhaps a
warning to avoiders. On the other hand, bland Ameristyle spaghetti quidg became a
NBE3Idzt  NJ Ay OKSFL) OFFSa YR 2y OFFSGSNRAI ai

In homecookingLJt  0S&ax &dzOK Fa C2a0SNRa 2y { 2dz
Y St I gfRBcent dishes like ham with macaroni, creamed eggs on toast, corn fitters
with maple syrup, cla chowder, and baked beanSpaghetti, Italian continued as a staple
restaurant dish during successive decades, in speakeasies of the 1920s, Depression dives
and diners, and a variety of restaurants during the meatless months of World War Il.

Next, came pe-cooked meatballs and prepared sauces in the 19&0970s, which
meant even virtually kitchenless restaurants could serve spaghetti. Its cheapness and the
fact that children like it also made spaghetti a favorite of family restaurants and the basis
of chains such as the Old Spaghetti Factory, the original of which was started in Portland
OR by a Greek immigrant in 1969.

Famous in its dayThe Maramor

LYF3IAYS | NBadldzNF¥yd YIFylr3aSySyd adetsS R
(as he takes command in nightmarish kitchens on TV), and you might well be picturing how
Mary Love ran her restaurant, The Maramor wiWnbus, Ohio.

Mary was ahome economistwho had previously managed the tea room at the F &

R Lazarus department store in Columbus. Single, 29 years old, aRi=a3aNJ Ay T
home, she opened a small place in 1920.

Not much later, she married Malcolm McGuckin and for a few years they lived in
California where he ran a Wills Sainte Claire auto dealership. Malcolm was president of the
company, whichalso incluled a candy shop, while Mary, mother of four by 1928, managed
the restaurant. She believed in supervising employees in a@aény ¥t A OG dzr £ &I
style of management, whichWhyte characterized as thepenminded exploratory approach
stressed listening. J- NI A OA LI G A2y > FyR aSyairdArgade G2 2i

"Make sure there is no personal embarrassment to any individisle insisted.
Also,)DdzA RS (KS YSSGAy3 a2 GKIFO Fy X 2@9SNBY2(7

In 1941 Mary described to a homeasmmics conference how she ran Hetichen.

She avoided frying and stressed the nutritional properties of food, preparing fresh
vegetables to retain flavor and vitamins.
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9FOK RIF®& KSNJ LXFYyyAy3a RSLINIYSYyld LINBaSyl
menus, while a weighing anctheasuring specialist prepared trays with complete ingredients
for every dish. The trays were given to the cooks, along with detailed instructiomed&ing.

"This, Mary said,"helps them to keep their poise and se#fspect through the
working day, a cook with poise and sedspect has a better chance of turning out a good
product’. Thanks to testimonials from theatrical personalities appearing in plays in town,
such as Helen Hayes and Alfred Lunt and Lynn Fontanne, the nrastaarned a national
reputation.

Lunt& C2y Gl yySs ¢gK2 |G0S GKSNB 27FGSyIlamb SNB
Luntannethat they declared in the guest book that The Maramor Wi best restaurant
in Americd. Hayes, a queen Mictoria Reginapraisedi K S a I NJ Y 2 NXrallingdth OK & .
' d2dzLd G2 | . Ggrulm8SSfeihdandiAlica B.SToklas may have eaten at The
Maramor during their 1934 visit to Columbus.

It seems likely that Ade was referring to it when she wroté&n Columbus, Ohio,
there was a small restaurant that served meals that would have been my pride if they had
come to our table from our kitchen. The cooks were women and the owner was a woman
and it was managed by wasn.

¢tKS O221Ay3a ¢6la o06Se2yR O2YLI NBZ ySAGKS
cooking can be but succulent and savduiuncan Hinesmamed The Maramor one of his
favorite eating places in an early 1947 interview, singling out its incomparable stewed
chicken:"The chicken iss delicate in flavor, tender, the dumplings light as thistledown,
cooked in the rich, creamy gravyln 1945 the McGuckins had sold the restaurant to
MadzZNA OS { KSNJ YR Y2@SR (2 /FTEAFT2NYAILIZ a2z Al
YSIEYyGdo LY mhpny GKS NBadGlFdzNIyd s1a tAaGSR A

The Shers operated the restaurant until 196&xt, it had a short run as a music
venue,the Maramor Club. The building was razed in 1972.

Subtle savories at Nucleuduance

¢tKSNE R2SayQi &S i abdug theor&StaubanizQile ofs tNid\ jaz
YAIKGOf dzox a2 KSNB 3I2Sad CANRGE gKeée GKS 32
1y26ft SRAS 2F wmopcna O2dzyd SNOdzf GdzNEP LiQa y?2
conformist bourgeois society 1960rebels named their businesses, bands, and children
with groovy words that defied everyday logic but suggested deep mystical truth.
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Regulars, though, called the Nucleuswhich seems to make a lot of sense for a
source of good food and good music.

Inmdpc dp wdzRé al NEKFffX Fa OKSFXI FYyR t NAYC
Melrose Avenue in Los Angeles, serviagptle savories for the discerning palate

According to their own account which appeared on the back of a 1983 menu, a
couple of yearsbefore moving to this location they had operatedhealth-conscious
cafeterig which managed to attract regulars such as Howard Hughes.

Throughout its tenure, until it closed ca. 1993, the Nucleus remained committed to
organic food. Marshall, once a cobkii G KS ! g NB Lyys F2fft26SR
healthy cuisine, whichLISNYA GG SR YSI G S| (A yspebialtiesyFa, W& (K
Untouchable("Prime ground lean steak, mixed with chopped mushrooms, cheddar cheese,
black olives, bell pepps and onion9, was reminiscent of th&winger a burger served at
GKS ! g NB LYy Rdz2NAYy3 al NAKI {"Radas kia id anyearlierh y
NN incarnation called thEvolution Burger

In 1979, Nucleus acquired new partners, theeMeros, who introduced fine vintage
California wines, hooked up the restaurant with the Garlic Festival, and expanded the
premises. Evidently, though, it remained unbeautiful. According to the Los Angeles Times
in 1976, the dining room was windowless aftithe front door leads you down a long
OZNNAR2NJ GKIFIdG YI{1Sa @e2dz KAyl ©2dz2Q@S ¢l 1S

In 1988, it sounded pretty much the same. A review by Alan Richman describes the
entrance as'a nightmare, a series of twist& urns along a lgomy cindeiblock passageway
adding that the uninviting exterior wasvhite cinderblock, the front door solid black, the
overhead awning worn out (He liked the place once he got settled.)

However face it, jazz clubs are supposed to look like thaind, unlike NN, many of
them have horrendous food to boot. Appearances aside, with new partners the Nucleus
began to build its reputation as\genue, whichattracted stars such as Herbie Hancock.

Joni Mitchell was frequently seen in the audience and oswmmorated the Nucleus
in paintings. The menu expanded but kept old favorites such as The Ra, Salmon Souffle,
Delectable Duckling'With our incomparable papayeranberry sauc, Oak Grove Cheese
& Walnut Loaf (vegetarian, with curry sauce), and Lady (zarab mousse).

Ly GKS FTANBRG SRAGAZ2Y 2F ¢KS .Sad 2F [ 2
Millau team, NN was named as the best place in town for salmon sotMfie. eat in
restaurants several times a week and yet know very little about theiohystl plan to dip
into my archive of research and images every so often to present a little tidbit that




S g ‘. =
Between coursesg K S NB Quiter® &

In the early 1950s middieand upperincome people in cities of 25,000 or more were
surveyed about their restaurant habi People with lesser incomes and those living in rural
areas and small towns were excluded because they were considered to be infrequent restaurant
patrons. Thirtyfive percent of those surveyed reported eating a restaurant lunch or dinner, or
both, four to seven times a week. About oikird of the respondents also volunteered
complaints, some of which follolThere was a lot of noise in the kitcHen

"One of the waitresses was mopping the floor all the time
"A fellow beside me happened to have a cimgkspell and told me the whole story
of how it happens once in a whiléThe vegetables were cannéd
"tKS& R2y QU aSNWBS"0dzidSNJ ¢AGK GKS YSIKTta
"There was no one to greet us when we entered; we had to find a table ourselves
"The tablecloth was dirty anthe waiter was grouchy
"tKS gl AGSNRa OdzFFfa 6SNB Ay GKS F22R I yR
"The waitress was flirting with my escbrt
"The waitresses talked about each other when they had time
"They started to turn off the lights before we l&ft

Taste of a decaderestaurants, 18101820

The nation has begun to grow westward thousgttlement is still mostly along the
coast. Seven cities exceed 10,000 in population in 1810, rising to eight over the decade.

In the largestcity, commerce is on the rise, yet by madcade there are only eight
hotels and five banks. Pigs run free iretbtreets. The defeat of Britain in the War of 1812
1815 does not cause an immediate end to British influence on public eateries, though
there are a few French restorators. Beefsteaks are popular and oysters are served almost
everywhere. Alcohol flows frée Most eatingplaces are drinking places& boarding
houses as well. Board can include lodging or @ebme people pay a weekly or monthly
fee simply for meals.

Highlights

1810¢2 AGK Of2aS8S G2 onZnnn AYKI0AQG]|hdfslainost 2 4 G
50 victuallers who run either cook shops where householders take food to be cooked or places
where cooked food is served on the premises. There are also five confectioners, one restorator

(Jean Gilbert Julignthree taverns, three coffee housesnd seven wine shops, some of which
serve cooked food.
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1811 ¢ Robert Wrightson, owner of the Union Coffee House in Boston, advertises
for "a young Woman to do Kitelm WorK'. He has recently opened a hotel near Cambridge
where, he promises, he will stock the finest Champagne, Madeira, Sherry, Port, and
London Brown Stout. Also on tap: bowling alleys dbdhners and other Refreshments
provided at the shortest notice

1814 ¢ In Newport RI, N. Pelichan announces he has opened a Victualing House and is
ready to serve'good Beefteaks, Oysters, TudBoups, etc. with Pastries, Wines and all kinds of
Spiritous Liquors, of the very best qudiityde looks forward to héeg dinners and suppers for
YSyQa Ofdzoma FyR &2O0AS0aedining gubloK Y 1S dzaJ | 3;

1815¢hy WdzZ & wmT | FyylFK Wdz ASys gK2 KI & NI
her husband Jean ten years earlier, informs the public that shebeiflerving dine green
turtle that day. In Salem MA, John Remond, who is blaic from the West Indiesuns a
restorator where he prepares soups, green turtles, cakes, wafers, French rollsdetizacies

1817 ¢ Boasting that he has cooked for wigl men as well as President James
Madison, Henry F. Doyhar promises to furnish breakfasts, dinners and suppers at his
Washington, D.C. fruit and pastry shop the shortest noticeEvidently,he has a billiard
table on the premises because a few monthgetahe receives a pardon from President
James Monroe for keeping it without a license. Meanwhile, over in Georgetown William
Collins lures epicures witthe richest gravies, finest jellie¥ork, Cove, and Nantiquoke
oysters, canvassback ducks, amwery article that will serve to embellish a supper, and
give gaiety and animation to the repdst

1818 ¢ For a day of recreation, Philadelphia families head to Greenwich Point
Tavern on the Delaware River. They order a meal or simply graze on turtle soupeand i
cream, whichare prepared every Sunday. If they become bored they take a boat ride
across the river to Gloucester Point on the New Jersey side.

1819 ¢ A New York oyster cellar on Chatham Street fills up around 9 p.m. with
patrons who drop by for friedstewed, or raw oysters washed down with their favorite
alcoholic beverages. A visitor describes the interi@ihere were several tables in little
boxes, covered with cloths not very clean

Having broken castors, filled with thick vinegar and dirty mast, together with
knives and forks not very tempting in their appearahdde is critical of the age of the
patrons (too young), their appetites (too big), and the times (too extravagant).

Between coursesnutburgers &orangeade

Had S. J. Perelman not gone to Los Angeles to write for the mouietuding the
al NE O0ONRPGKSNEQwd ANIEKS GSIOBMSNE S 1y26y- KAA
than-life animals and shoes, etc., housing restaurants that served food he found hilariously
weird. In a 1934 series of absurdist essays cafiauctly From Hungehe portrays his
introduction to the Plushmick Studioand his efforts to obtain a meal along Hollywood
. 2dzf SOFNR® Ly | tA3IWYy 2KAaGtS OFFS KS 2NRS
walnuts and chocolate sauce. He decides to order something else. She suggests the special
nutburger.Hamburger with chopped nutshe offered helpfully.

Double ball of vanilla on the sid&Vhat would a man drink with that | muttered
averting myeyes™ St f 3 K2¢Qa I 02dzi I|"HefdinsY2G K al tf SR
Next, he goes to"a pinkandblue shack whose neolights told me that it was Burp

Hollow, Home of the Realistic Ten Cent Hot Dog.
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My head began to swim again and | hurried'.ofdfter passing up Bamboo Isttrictly
Kosher Turkey Sandwiches, Fifteen {;emésheads to what was probably Mother God$énally,
in an eatery built in the shape of an old boot | was able to procure a satisfying meal of barbecued
pork fritters and orangeade for sevediye cents. Charming platinuhaired hostesses in red
pajamas and peaked caps added a note of color tostleme, and a gypsy orchestra played Victor
Herbert on musical saws

In a 1936 photo series call&hamber of American Horrofsr which he wrote captions he
describes Mother Goose as a plagkere "Inside, kiddies from six to sixty, most of whom are
indistinguishable from each other, gnaw sizzling steaks and discuss their movie favorites

Othereatingplacesncluded in the Chamber were the Toed Ittagtycombinations of
avocado and bacon, pimento and peanut butjethe Laughing Pig Barbecue PEt¢hed
in red and blue neon lights against the velvety southern California night, it can be seen and
avoided for mile%), and the Pup'The most ravenous appetite fades before this elaborate
cheese drearh).

BILL DARDEN & HIS BUSINESS

Company founder Bibarden opened his first restaurant, The Green Frog, at age 19.

CNRY GUKS 060S3aAyyAy3as . AfftQa NBadl dz2N¥ yia
for seafood, it was only a matter of time before Bill and his team opened the first Red
Lobster in Lakelad, Fla., in 1968. By the early 1970s, the company expanded throughout
the Southeast, establishing Red Lobster as the leader among seafood and casual dining
restaurants."Our biggest competition back then was the kitchen stpgaid Joe Lee, a key
member of that early crew who later went on to become CEO and chairman, leading the
company through much of its growtis it reached more parts of the country, Red Lobster
continually introduced guests to fresh dishes that quickly became favourites, with many
guests getting their first taste of calamari, snow crab and Key lime pie Qemet to
mention the fact that it is where popcorn shrimp was invented.

In 1995, after decades of success and growth, Red Lobster, together with Olive
Garden& later Bahama Breezéecame part of Darden Restaurants, with Joe at the helm
until 2005, when he turned the reins over to current CEO and Chairman Clarence Otis.

Over the years, our passion for seafood and delicious experiences has kept Red
Lobster evolving. Our menuhas gr¢ I yR OKI y3aSR gAGK 2dzNJ 3dzS
to bring the best of the sea to your table. The atmosphere has evolved to keep up with the
times and to provide our guests a comfortable place to dine, enjoy and celebrate. But even
as Red Lobster comues to grow, we remain dedicated to the standards of excellence and
excitement for the sea that inspired Bill Darden in the first place.

Today, there are more than 680 Red Lobster locations in the United States and Canada.
Our reputation as seafood expe is known the world over S Qdtilfas excited as
ever to give you a great meal and feed your passion for seafood.

Exercisel. Analyze the information, which is in the highlight, and use it in practice.
Exercise 2Transfer the given information fronthe passages onto a table.

Activity

Event Where When Score
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Exercise8. Remember the special vocabulary.
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to find the besteatingplacece
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35



http://www.thefreedictionary.com/eating+house

factory cafeteria¢™ ™ _ o "m _~ Y mto To Y

diner¢” ~ xmo e ™ Yy comtho ee” Yy h om toohha" @ “e e ™

diningcar ¢ _ ™~ ho emto h ~ e

luncheorette (Iunchroom)c x ty T _xmo -.e”Y 67 _"Y 7 X

buffet ¢* x t X 7ox te™ 'y mto ~  ge ™ o " 5

estaminetca ©~ e E_°o = _ " |

snackbargn t © o " 'Yy T~ h 3y Tx t 3y 7 xmo ey

beanwagonc - “F "Gt T e BT 7 f. 0 mtmtTwoh "pe

beaneryc ' : h mtoh~e : > " _xmo :e” YT mt
0" 0 .1 eo c o™ Ot “mo TED

barrelhousec_ ™~ * S th=* t h m comto 'Y ~.a " ohoa

Jazzreigns happily and completely in the barrelhouseregions ¢ ¢ _ " h t ™ 7"
° ’ 7 ¢ e .g m ;" mt T 0 ¥ mc h ° T Ee o c”™

< A e * -

The cost per meal with tip (that is, breakfast Iunch or dmnen) |s highest |n eatlng places
classified as havmg atmospheréspemalty followed by familytype resiauants cafeterias and

coffeeshop;c aomt 'E . a mt m X . a ot o m
m 0 t o) a mt* 93 ot oh . c h "o “ 0Ot omo
h mtoh™e . m a e 0 ot thc™ ® -

Wash hands properly before handling food and often during food preparation.
Wash hands properly after going to the toilet.

Cover the wounds or cuts on hands or arms properly with waterproof plasters.
Wash and clean all surfaces, utensils and equipment used for food preparation.
Protect kitchen areas and food from insects and pests.

Separate raw food and ready-to-eat food

Store ready-to-eat foods at upper compartments to prevent it from being
contaminated by the drippings of raw food.

v Use separate knives and cutting boards for raw foods (like raw meat) and
ready-to-eat foods (like sashimi).

v Cover or wrap food properly to prevent cross contamination.

Cook food thoroughly

Cook fecod thoroughly, especially meat, poultry, eggs and seafcod.

/ Reheat leftover food to 75°C or above before consumption and discard all
leftovers if there is still food remained.

v Consume cooked food within two hours.

Keep food at safe temperatures

v Do not leave cooked food at rcom temperature for more than two hours.

v Keep cold dishes and perishable foods such as meat, milk and egg products in
refrigerator at below 4°C.

v Keep hot food in heating containers (above 60°C) prior to serving.
v Thaw frozen food under refrigeration.

Use safe water and raw materials
Buy raw materials from reputable shops or licensed premises.
Select fresh and wholesome foods.

Use potable water to clean raw materials.

Wash fruits and vegetables thoroughly, especially if eaten raw.
Do not use food beyond its expiry date.

SSNSS
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TOPICAL VOCABULARY

to consumegm A_ ",t 0 'ETo "~ 1) E
todevour¢’ * " eo  mt ET Tot Tt EX

” Ym E
He devoursbooksone after another. ¢ . ¢, —o t_"e to " e'x™ h xe Hiseyes
devouredher. ¢_€c o . : .

devouredbyguilt¢gt . h ~"g;a .mt @a

> hmﬂ'ﬁm .ma

toswallowg, ~o tc*htoE T7 ot . "t E
to swallov nervously(hard)ge , h me o770 t e x t 'E
to drink smth. at one swallog. - ¢  t -Ep; 06 6e a  Tot o a
| took a swallow of brandy;* , "o tex = Fh e® o
to gulp (down,back ¢ -mtho  Tot *t 'EyYy o9 ~t~t 'E ¢ “x 0F
to take a gulpg™ © . 7" ToBatqin) onegulpge " e & ot "B acmha” X
She swallowed the whole spoonfulat onegulp. ¢ . ¢ T h o  “ogt “X7Q’ _ x
o " e ad 9o a
todineata restaurant /fougge " "t E _ h mtoh™e
todineingce * . "t 'E " oa”
to dine off / on fish and fresh vegetables mt 'E h . x mo m ~* ~a o
to dine off gold plateg, mt 'E m "o "ot . g5 T TQ°
The saloonis capableof dining 118 passengersg¢ m ™ ~oe ~~ ao xt o "e
0*<*"‘t’E MMy ¢ “mm~"* ho @
wineanddineg¢e *m™ ™ "t Em %y "oho a2 e~ a
gobble(down/up)¢. mt E ~ *"eo 3 * .mtho T co’ h~t E
gobbleupge © . —o “* t EY th Fo "t E h*mgo"~  Fo7
toraven¢ mc¢ .t . "t 'E m T'EFex Q "’ TPy~ cc t ot T 7
toshark¢” .t 'E 7 cx 70 ~m.: t T ¢ h® 't ho ~t'E
gorgec. © 5 c¢h a ¢t Tt soe™m Tt @EME T om
to castthegorgeat¢cm e ¢h 'yt ~a maoth t'E e” c¢ch 7~
to gorgeoneselfon sweetsge © = m t g Y t
toglut¢gx o T t oh 'yt lE coth “eomt
aglutof wealthge ., ma teo ~ Fo ~tmt o
economicglut¢e . h _c¢ho = o"mt o3y "~ to ~h e 3

to satiatege h . m . HéwasEatiatedwith fame¢_ e c¢h m .t ~m 7y m ™" o
to satiate smh's appetite (desire lust for power) ¢x ~ o 7t ; o/R” ctc’E t t

(LTI
the consumeris assumednever to be satiated with goodsge h | " ¢ o ™7, t™ t m
coth ~ 't TE e 0'°"' e °omt*'””<t e”m . " e Y
tosupco t o9 Tt EZ:xeh eyt EL. Tt E
Hebeganto suphisporridge ¢, ¢ e ;" coe aeo x  mt E m o
to supsorrow¢o . * e 0 h ‘I tosupon/ offsmth.¢, m & "E’ et O
neither bite norsuge ¢ . _ e . . .
(a) bit/ biteand(@ supce . “ o "E'’o . _o " - mt o " . ¢
ov , Toto_ G2 KRNXYT B G ITCRNI dzZaK G
to feel the draughtg; x _mt o ~t 'E 90 0o "0 5 c¢h °= 7 't 'E e

—

tosipcc . t 'E a - n‘ e 'R ).} *C O't’“'ls('t *_ﬁ""‘" t Bt “C<h"‘ o) t'i"E ~ ot =N
to gulpgulpdown (back¢go . "t "t 'E o6¢  “x oT Tt . ~"t'EF ch



Exercisel. Analyze the vocabulary notes and remember them.
Exercis&. Transfer the given informigon from the text onto a table. Thebeginning isdone.

Famous Restaurants
Names of restaurants m Specialty

GreenW|ch Point Tavern 1818 Phlladelphla W
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Chapterll food & meals

Unit |. Definitions & terms

INTRODUCTION

My friend decided to spend the summer brushing up his English by working as a
guide for Youth Organization. He was not afraid of his English failing him when he took
people sightseeing; a guide can always read up a subject in advance and find out the
necessary facts and informatiotdowever,he had misgiving about everyday English. Of
course,that is a bit more difficult, but the devil is never as black as he is paiktednade
his debut & a guide with a group of British students who were spending five days in Kyiv.

The first day of their visit included a sightseeing tour of the city. This lasted over
four hours and when they got back to thtel, they were famished. Their leader settile
the matter by suggesting a snack now followed by dinner at about 7 p.m.

As they walked into the Moskva Hotel restaurant they were met at the entrance by
KSFR gFAGSNI 6YFAUNS RQK2GStU0 ¢K2 aK2gSR
handed them a mem and began rearranging the silver and the napkins.

Ordering a meal at firstlass restaurants is not so difficult since the menus are
printed in Russian, English, French and German. When travelling abroad our tourists might
find it more difficult. Howeve presence of mind will always save the day.

hyS 2F GKS glea 2dzi Aa 2dzaid G2 G§Stf 0 K
then sit back and hope for the best. Many hotels in Europe offer you dinindrsd f1f¢ R QK
meals of several courses at aefik price, the guest having only a limited selection to
choose from. In ouhotels,they are known as regular dinners.

bl {dzNI f f & >teisKdhsidérably icieapét @k more popular with the public
at large. Now the§ la carte meals are ordered cowdy course, as desired, each dish
separately, from the menu card. At Hotel restaurants you are offeredcticace (or are
giving the option) of paying in cash or signing the bill, which will be added to your hotel bill.
Abroad it is customary to tip waite 10-15 % of the overall cost of the meal.

When the menu got round to my friend he began to study it. The first course offered a
great choice of horR Q2 SdzONBad® IS OK2asS | YSIFG &arftl R (3

The salad consisted of sliced ate slicedtomatoes and lettuce. My friend ordered a
mayonnaise dressing for the salad. For the tlandrse,he decided upon broiled lamb chops. For
vegetables he chose mashed potatoes and.peas

The waiter soon brought their meal and they enjoyed it venych. When they
finished the waiter cleared the table and gave a menu for them to choose their dessert. My
friend ordered ice cream and coffee. Some of the others ordered tea laced with run.
"Would you have separate bills or would you care to have one comimill for all?
"Separate bills, pleaSe When they finished eating the waiter brought them their bills.

Active vocabulary

Food, mealspopular, to settle, to choose, to enjoy, waiters, bills, menus, cheap.
Exercisel. Analyze the topical vocabulary nes below and remember them.
Exercise 2Add some information & make up a small report and give a talk in class.
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TOPICAL VOCABULARY
restaurantgh . m t o h ™ e
grillroom ¢ ©* M m to;h T toe hhT TR Ta cymoah LTt Ry oy

¢ x ¥ Neaf®g_ " 0o, °Y

I— <o
coffeeroom ¢__~
teashopg; © _ ¢
tea-gardenc__ L
taverncookshop (tavern, eatlnghouse ¢m t o
soupkitchen ¢ * mec¢ T t e~y mt

¥ h"fote g )E~ Y _x ge Y

soupticket (mealtickef)t © "% * °

chaikhanag; © , o7 ¢~ 0;" eo e " e h

mt o "o Y omt e c

.2
Y

- h

tea-house(lunchroom¢; © _ ¢ - o a 0 .ot ¥ fcoe
: m

steakhouse¢ch . mt oh ™ e 3 mc ¢ 7
juicejoint¢™ ~h T Tx T 3% ' co” ™~ OQtmy 0
i T T _o o TUEe . e ™ c t
knickknack¢e * . ° X ¢ h a y *~e t  gxmth "~ ~ a
quickservice¢™ - m t h '
Thanksglvmgnhnnerc0 T ;. Mt E Je Yy

o “"o e mt o . m m

Swedish Board;’ L. ommt o ™

*  ®

snackbar serving pattiegc _ h o’ o =Y
selfservicerestaurant¢m ~ 2 0 o ¥ m “°x
spit and sawduste * " 7~ Q_”“ ¥ re_eto™  htec )

ﬂoorshowcch<°mt'" m h ; c x ° )(') e o
h

- < * < < * *

luncheonce * . ° g0 % . ;eo co ™" e E m

< - < - < < *

buffet carq_ ~  “oxe t sh nmrt oohe” e

clienteleq 1) et h " esyn chentage customers

HOU comtoYee. com t*t<’Syn.Tpatlrdha_qu*
waiter (waitres9 cc . . € et g 0

* * —_—

headwaiter(m@ tre)t @ _ t h "ot  —'E
barmang™ © h a e

<

customercc om t 3t T s co xc*t ~ES —_

E3 < JR——

chef (acooky ", € o ™ h

-

t —~

steward (a person who works in the kitcheqx ¢ h “ = YO~ T Hoeoa T

- * o

gourmet (person who knows good food and beverages)” m t h o e o a Gyn,
gastronomér), epicure

>

~

X h a

g|utt0nco” oh ™~ T o xha”e 3 ’“'Oé*t<""E co mt ET
e<e"m.t@“m_’<’“

gormandizerce © ° o Byh glutton, guttler, wolf

gourmandc'xha“’ez ’“"’_oa_"T ‘e"'to_ *‘.m_""ee
menuca . ¢ &ynbill of fare

What's onthe menu?2 t o _  a e OK

Let's look through the menu firsg¢.{ © _ “m &~ .c"o™na o a h e &

Isthere no fish on the menue _ ~ a eeO hL o,

menucard¢_ " ht~ 7 70O ¥z a e QO
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- cohe 0oeeo ) 00" o) h mtoh™e

- < <

order t o
to give (place, putin) an orde;r [ S =
to make out (write out, request, call for, ask for book, engage) dxeraxr R S
to fillan orderq ™ © ¢ o "e Yt E
totakean ordegc b e a * t E 7 7

* J—
-~

T o~

Has the waiter taken yourorde®?, @ ¢ “ et ch ey~ ¢~ =~
tocancel anordege t a e t 'E v

r'ushor'dercmho;E‘O< th(”:‘oﬁ”'e*<

formalorder¢e ¢, ™ T E® - _ "

order account¢cm ; _ t T o

~ . o ~ .

order amount¢m x a a

Lets order dessertwhen the waltress comesback T - ©
~ ~ ~ t ~ ~ > a ~ m h t q)

- < <

| ordered up two > ham sandwiches.‘ 7T Xt h mhoo Téo

_— - <

to be fully engagedwith orders¢, 2 _ t XE; %

<

to order dinner§la carteg” ~ __ " ¢ o h & 0% ® (ORI
G2 2NRSNJ RAtgg SNJI” ulﬁafCES“ FQQF‘{

+ P * J—

to order (take) something for the first (second) course ™ _”" " Yito’E e;"t oc h
t oho (OXOXO)

“tastec“_;m (’)_*_ o " eo o ;xamtﬁz_”‘_:(p[b‘”ao o "

to your tastegce ~ 7 ' __xm

tastyc_ __ x m:e .tastelessg” . . _xme . _

bitter to the taste¢, ©ch 'B " _ xm

bitter taste¢, © h 'Eﬁ_¢_><lcmh _xm

to leave atastego m t -’E _xom

The fruit Ieftapleasanttaste in mymoutﬁ. h toxm t tAm "Wt e «mhx ot~

mild tasteca 'Y, ____ xamh — xm

nice (pleasanttaste, sweef) tastecc h ‘Yt e_.yanh ~—~  xm

sourtaste¢_ . m " . xanh ~ xm

strongtaste¢m . “Ee h _ mxm xoh = xm

Give me a taste of the pudding4 = _t ., ae ~ _xmo - cx " e

to haveatasteof skindivingg, @ .t ' E ¢h "mt = — e o ¢ 7"

afirsttasteof success* . h - xmc o5 6~ e 0

tastesdiffercc __xm™ 5 e~ mc o h Yt

the food tastesof garlicg. ¢ = 7 . ;) x omt ox o tmy c¢ch o xm

the food tastesgoodg_ __ x m e™ ™"y

This root vegetable tastes slightly of lemog.™ t ot~ _ohe ¢ 7o~
c h Co_xm —~ aoe” O

to tastesomethmgqC ocho®etidot E

to treat to somethinggx _ o * "~ t+'B ;2

for the main coursee © _ t o h o

How about another taste in your glass:> T e T tE " e
Would you like atastee ] ©  _ .¢ t E got t K 1S gly§dSR |
go t VYt ‘B o “®wyh o F:tofho h d*E mNp,|don't give tastest
‘et ho€ x . (eN"‘o"' 0

41



Let's hit the leeky store for some taste, © _ ~ & e ea.”  ~ xec _ah”

Ineedsometaste right nowc T.om o *m - C What@\/ertheedeahsq L, m
want ataste ¢~ _ " Y ta m*® —~ ~ e T .77 5 Y g0 ;X

I o6F R ijl-éijé Ay 2ySUa Y2dziK ol o6FRco. T,
e ¢ h Yt e o c STt T e T ot h = " e om G2 f

< * < - < 1 < * < - < * <

Then the CIA's infiltration of student groups and universitylfiaes left a bad taste

inmymouth.c'q;tomtx° e ;hmccay g7 m Ee't ~ o "ax * 0
om o h faT YTy
every man to his taste (every man to his taste (everyone to his own taste, tastes

~

differ, there is no accounting for tastes)) " ’'mioo o _xmT o xm~ g
o_xm C"<t t o * h '(m e<t

Everyone to his tastesaid Harriet, who always delivered a platitude as if it was an
epigram_c" _"’ ’ “(mmoom_>’<@m_’” '”]'\ﬁ’ h’MOtt Oh'—\"'O'PY* T“h (_"'t 'E
¥ e Tpeto™m t a” o¥ax " 'Hwo'o ™ m t oyt h o t

give smb. ataste of one's qualitg h ¢ Y.  t EX co _~ Tt 'E m Ty

galvanictastegc h o € =y .

a matter oftaster © _ —o_x m ~
totaste¢m) cho® o ~“t 'E @ge~ _xmyT ot Tt E

Ihavent tasted anythlng of the kind.” . _ © :\é°<f ® :coo¥eo o

2) ] _E>’<crrh 3 _xm
The chicken tastes good.. x h ¢’xme "™ Y

The soup tastes of oniongtm x © ; exg mt "> tm "y

tastingg ”™ . , x m t Syp. witfe tasting tastingroom¢” ., xmt " ¢ oee . "
free tastingg”™ , mc Tt e™ gy Y,  xmt
flavoursg x m o : omo* eeomt e ™
expressive¢ . -h ™t TEe . 00 fo ~toa _oxm
h= -7, a.a 5§ _ .h~”" e eSygopenwine bouquet et ~a 0
food stuffs geho®o0o o 7Emt 5 cho®™x t . cSyd ‘esdableys m 2
food, edible eatableswands( > _x 'Te'E_ X Ymt 0o
VICtua|SQ<?~Z c*"‘“T mA mte . ch*c"“m.z choﬁ* )
victualer¢ge om t = " c h ottho™ ot™ 'pm SY h mtoh™toh
victualler ¢c om t = " cho®o o "Emt Y
licensed victualler ¢ t h * ht" ¥ a 0O" c "t et e ™ (
e ™ ¢ t o) L4 l:) —~ 2 —~ C h mtoh©™e™
victuallingcgn e © ¥ ° e cho” o o TEmt  a
victuallingyard¢gce h o "o o "FEmt ee . ~ m_T7°7
food productscc " . c ho " x t .Yy cho" o o T Em t e e
food shortagege , "omt "t o " e o T"EMt ™ tyho
fooddeficit natongn t h e~ ¥ ~ _otoho =~ e o9 "t® 't cho”
food ¢¢ "ty ¢ t * e S ¢ ho : YS c¢cho ™o o TVEm t |
to cook (prepare) food, © t ot 'E " x
to heat (reheat) foodgh ~ "o h =t 'E 7 x

to bolt (qulp davn) foodg, “ot "t 'E ¢ "X
toeat food¢. mt EX _x Tt E
to swallow foodg, ~ot “t 'lE ¢ "X
appetizing (delicious, tasty)foogd __ x me ™ 'Y t
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coarse foodg, h x © ~ Y ¢
exotic food¢'H__ "ot ¢ .
fine foodgoo h o = ™ Y i

heavy food¢t Yy . 7" Y ¢ "~

light food¢™—, , _ " Y ¢ "~

nourishing (wholesome) foog" "o h o = 7y ¢ "~
plain (simple) foodgce h om t = %y ¢ "~

richfood¢” . he™ Yy ¢ "~

*

spicy foodge m t h ™ 7y ¢

A

*

frozen food¢” ~ 2 oh o’ ee™ 7y c¢c "~

gourmet foods (delicatessery” , —, __ %t MUYk hoa Te o
fOOdiECA'Oé*t<’\’EfOtOH*t’E<*xZtxha"’e
healthfoodq¢ "o ho =y ¢ "~

scrapsof foodge . ', . -, _ho "

foodvaluece = t "t “"'Ee omt 'E
kosherfood¢_©o ~ he ™Yy ¢ "~

fingerfood¢e . " * 5 _otohx QO 7Yt hx *a

junkfoodge . "~ 5= "o "t ¥gey "6 ohc 'YgTée dWEe EQ

cannedfoodt “ 2  h @ _oem h . 5 > mtYe.g T¥e ~ g

preservedfood¢_ o em h ~ ho ~ee . ~cho®x t .53 oem |

foodrationingc_'”hto ;e"“'Y m*mt<a"’ éh*mch("‘"‘(e* Y

tinnedfood¢™ h  t & _oem h . §SynfarenBbodwd - o ~ " e _ " o

food addtive¢™ © * * _¢ *"  c.hao T x _t ~ a

food supplementge . * "o 7" |

food allergyce , “ ., .Y ~ "7, h Y

foodanalogg ~a ¢ t T'E ¢ " .9 c¢ho®x to

food intakece h | ca "

Lets take food with us and havea picnicontheriver.¢4 ™ _ = _ & | 'Eam &~ o
("x*xmthm"‘*halc“ e

The food wascrookg . . t e % . 7o ot h~t t T'Ee .a @

baby(infant) food¢c h o " x _t * 77y ° tm_ o o ¢ t~e Y

staple foods ¢o me o e . c . cho”x t. ¢ t~e
cho™x 't . o teo o"mt " 5 ax .e . cho™x t .3

fatteningfoodsge * . ~’  h ee ™~y ¢ "~

geneticallymodifiedfood¢, , ¢ .t  ; m__ ~  ~a e ee .  cho"x

food legislationgec h o "o o "'Emt = ee o " _oeo " "t  TUEm
c "'<H'O cho°x_t~oz h<'XA*th"'<< Hochom *
h’:mch"'oem(teh* YU

food adulteraton¢ @~ "Em " ¢ Y c¢ho®x to ¢ t~e
*e'h<**<eto“z oc*me . g " 7Y “Toho 'E'Y,<A°“<_H

geneticallymodifiedfood ¢, , ¢ _t  ; m _ o a _e ee . cho®x
snacks¢ © © __* 8yn. bite, lunch; hors d'oeuvres, appetizer

snackg”™, , _" Y ~“entteec ™ _xm__"~ e” T Te t

Let's go somewhere forasnaaki © .~ _t , coe % xa® 'E xaf "ht E@
tofixasnackge h o to tE T xO " _xm_x
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betweenmeal snackq c h _xm och a c

e *ch a(hcz déx* x 7 eoa
mldnlghtsnackcC o "xeo e . ~ch —a ¢ 7
partysnacksge h = ~ " e e . Co_oxm
snackcake¢™ a2 _ h & ¢ dnackfoodb¢” 2 h & =7 _ x
coldcollationgoo ~o " e~ Yllghtsnaesk@ R 4 ”
for the last bit, as a titbit, for sastece ~ ‘ _X m X
fishsnackgh - “ e ~* xm
to take (have) a snack (Iunch) (to eat drink (with), have (wjthf" __
to have some vodka with one's herrimg © _xm . =t 'E

fish¢h . * ~
baked fishce . ; . e~ 'Y h .7~
fresh fishem _ _ 'h~.'¥Y "~ Tméeq Sy Faaw h ®
broiled (fried) fish¢” “h . e~ 'Y h .7 Tmx * RNABR
freshwater fishce h _m e o ho.""e™™ 'y
saltwater fishca © h mh = *y
smoked fishg__ o ¢ ; he.™ 7y
tropical fish¢t h o ¢ :h m*™ =y
filleted fishgh - * e o -
fish and Ch|p$h . Fmeo ™ h . e_."’ah t o L A( a
bouillabaissegt x © e~ Y o T %
crayfish¢gh = _ T ~—" e xmt Kkipper¢c °c¢ ; e~y

o

bream¢™ perchge __x e 'E
carpg_ " h ¢ pikeg” x _ "~

codgt h  m tunagt x e _ ¢
herringcm, ™ sturgeonco m _t h e

plaicec_~a * ~ 7~ sheatfish¢m o a
crabmeatg_h ~ * zander¢m x © 7
sprats¢” ¢ h ot . sardines¢m © h 7 e
salmongm _ a, "6 mom E Siberiansalmong__ . t ~
humpbackg, o h * x ~~ white sturgeon/ beluga¢”
burbot (eetpot) ¢e © T a pike-perchgm x = ~
smelt¢_ o h O" _ "~ plaice (flounder, soleq_
sheatfish (catfish)cm o a alaska poIIacIca et
snoutbeetle¢m "o e roachcC ot "
hake (mulsette, stockﬂsh whitingp b Tx 0"

white salmon(cartilaginous fishy™ . —oh . % ¢~

caviare¢, __h ~
beluga caviareg™ | x| EMY”
osetrova caviarge m t h o " 7y ~ h~

pressed caviagc © Ome * 'y ~_h”
red caviarg__hm™e ~ "yh ~

caviareto the generalcm —, " _oa toe o  * TQ
caviaresandwich¢®™ x t _h " ho* m  ho
fish COUFSGSCh s e < * ~0" -

fish aspiog™ = ~, _ eho .

-k

©

-~

X m ~
t
" X m
FAaK
—~o0 a
~~ ~
/\X ~
"“ ~ N
=~y
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~

sturgeon in aspic (in jelly / jellied) sturgegn
stuffed pike ling, muskellunge pickere) ¢ . ~ h
perch in marinadese __ xceoE “ h e ™ " o
crayfish(sea crayfish, spiny lobster} ”""“’ e
kipperedherring (kipper) ¢__© ¢ ; me, ""“Y°

< J—

lampreys in mustard sauog2 _ € o ©o;h ; emooax m

LR T
—~

sprats inoilg'c h o ta.” m
herring and vegetablegm . — _nfo a
marinadeherringga " h e o “ee ™y
marinadeeelca * h e o X
as slipperyasaneeh _°o TE’
cod liver¢ce , ; teh’Em
fishery poductsgh - * ec.h o * x 't
shrimps¢_ M . .
jumbo shrlmpsq_h X C
shrimp cocktaikm “ —~
crabsc_h ~ *
lobstersge a = h
squids¢_ ™ “'Ea © h
fish assorted (assorted fish, fish assorty)
smoked oysterg__ ° ¢ ; xem.t h ¢ .

<

steamedclamsgt x ~ @ o T~ Qm

<

e h t
‘t h

*

codiveroil¢h - _ _h
cold meatdishesgo©o o "a 'ym e”. Q" ~
frils¢™ . — Ttoom

junk¢™ ~o a o IurﬁEc
p@®(Fr.) / pastyge © "t t
cold pork¢™ x © e e~

boiled tonguece t " h e o Yoo
jellied tonguec ~ ~ —_ _"¢o.
balyk¢®™ © 7. _
brisket(bacon)g, h x ° e

* JR—

meat-jelly and horseradish saugg "Ym emot x
coldcutsgt o e o a t

* < *  —

-~

~

tojelkq™ " ot * 7 "t 'E o6oh"e

- * -
~

hamg .t ; €

< L

-~

mmo h t

< *

*m<oeh Eeoa

h e o o]

< *

t 'E0 a

(smoked) sausaged__© ce © YO o ™* *m ™~ T mo

frankfurters¢gm o m - m

chainsausagec™ " h ° _ T E
poultry ¢ ¢ a ™ "e 'YY ¢t ¢~
fowl ¢c t e"“

chickenge - ¢ 7 emiler¢® h o _ duckgx t _gbosec, *x muikey

poultry coursesg” ~0 - T Toa” te
coldroastchickengcoo —o " e ™ 7y * ~h
coldroastduckgoo ~o "e * 7y * *h e

coldroastgoosego©o ~o T e . T T ho e

efu

yn o« m

g, ¢~
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light or darkmeat¢” . o h = meo a "ym o xh ¢

< < *

turkey with all the trimmings (spemal things served for Thanksgnqng?
“hmkRoa™m™® 7™~ t o a

chicken currge - ¢~ _me o” h h

creamed chickemg__ X h m e~ " a

chicken mole (MeX|can chlcken in asaurce) enoo X m

breast of chickerg__ x emxy _”

game (wild birds or animals)° ;
drumstick (leg ofturkeye © * "0®a * "e t @x h (. e
wishbone (breast bone of turk
L2 LISQx, w2388

Sa]adscm v Tt e - hm Y—_Th

*

< 6'

Teo x < LR

crab salagcm © —~ lh 0

* -

fish saladch - * em ™ ™~ t

©

tomato and cucumber salagh © "t oa "o boxh go
mixed green salagn ~ ~. " m "o 3

- < * o < ™

oim M T t

~

Waldorf saladg ¢ ~ A'E'
vegetable salage _ °© " @& Tt

©

Russiansalad . . & " 't

<

to dress a salad with sour cream or mayonnase™ ¢ h “m = “mrg@t “ e o ™

*

o e 0 a

© <

tossedsdad ¢&
greens potherbs¢g™ . . ¢ E

<

-~

m o h o c h ot o ~ e e . m ™ ™t

finely cutherbsqa , —_o cohx* = ee™ vy - T e E
greenmeatc” . . e EX o o "
verdure¢” . ~ . ¢ 'E 6o _o "

parsleycc , t h x "
dill (fennel)¢x __h o c

celery¢m . BT b
spinach¢” ¢ e ™t
lettucegqm ~ Tt

heartsof lettuce¢_© ; h .> = m=* 7% ¢~

< J—

a head of lettucege x ;m ™
crisp lettuceq__ x "~ h 'y " .77t

- ©

w N t ~

iceberg lettuceg_ © ; ~ eme™. "™ t
leaf lettuceq™, mt o o~ m~ Tt
greens cutterga © © e~ Ty e h e Yy T e

spices(spicery kitchen herbsm ¢ = g h "ye o m t
horse radishgoh _ e

horseradishsaucegoh ceén ot o 7 ee .

mustard¢, © h ;; mestardpotg, o h ; ;e ¢~
pepperbox¢e M e e”

May | trouble you for the pepper@ Te ot ™ Txe mht g

-~

salt¢gn o " ‘Baltcellar¢gm o o e
Pas me the salt, please. . . h .
salty¢m © 7 eoversalted¢e (. h _ m o Tyrdeérsaltedce | T o m o e e

a

demo "¢C’E’ Y Tx mt "~
o < <

m

©

*



like a dose of salts very quickly indegdd ; ., ¢ 'E * -mtho 3y mth a t 7
vinegarg¢x __m x m
apple (cider) vinegag Y™ To ;e . X mxm

© JR—

wine vinegarg, , € € - X _mxm

vinegary (acetous, acetigx __m x m e

pepper (paprika)¢e . " . €
blackpepperg; . hec. h ¢

< <

hotpepperco m t h(.mx )C h C

* <o <

red peppercayenng¢ ¢ _h " me .h ¢

< © <

dash of peppeg” , c ot _~ ¢ h ¢

< —_— <

groundpepperga oot ¢ h ¢

< <

allspiceg x ~ mt . ¢ h ¢

Capsicurncmthx;_oﬂ.w C<h<e

cinnamon¢_° h e~

cloveg, .o ~ "  _~

sprinkledwith cinnamonge cm . ¢ ~ee . o h ¢

curry¢_ "~ h h (’)omth""Ych*ch"’""‘L’)T""’“’O°oz ch c¢ch

to curry (to flavour, prepare with cug)ge h o t & DOyt “gh h

Spicyc"‘hoa”'t*;e.mz c T et e N

dressing(stuffingjcc h _¢h* =~ 5 ¢o® ™ 3 moxm §  h %

asaladdressingge h ¢ h m ™ ™" t x

stuffingge © ; ¢ _ "

flavouring (seasoningrelish ¢ ¢ h;”c h “c hnfc " h7Yy =~ xm
re|ishc()ch*'yte.m0 L xm 3 ch*“_xmz ""()(D“rngz<(ere*ocho"'nl1
_ 7. ¢ h 3yn. appaiizer, hors d'oeuvre

pearrelish¢™ h oa =t  h x °

torelishca) ¢ o 7x ;:~t E x "o o TFEmt a G'Ee " mxm 3y ch Em Y
His fine taste taught him to relish the beauties of Virgil and Cicerog x =~ . o " " h 7y m

*

x toe . eeoax o xmx o e e*x-*"m’Y e“"m""‘"‘”t’Em'YH
supper relished quite as well as any | ever ate in the Old Cogfitry. . € €~ ¢ h “xmt = . ™
t~ ' ay _"“_o*.-e"’"Y<°"'z h_o'i*oda<x®'yﬁm<""* <’\x
flavourringt ¢ h 'yte . ~—~ch = xm
soups¢m x ¢
brothc © 0~ _~ ¥ a "Yn Synclearsoup bolilon@roth, consdeansy

beef brothc, © _ 'Y x TEo e

chickenbroth (consomn®) (Fr)¢_&® e T x T'Eo e
clearbrothge h o " h % :.xe “’Eo e
Scotchbrothge _ h ““om x.c_

broth culture¢™ x T 'Eo e T Ft x h ~
Your broth has grown cold, _ ¢ x — Emet .
clear soup with toast™ x —'Eo e m h e
chicken cream souge h o t rmx c - x h
vegetablesoupgm x ¢ o o "

vegetable cream sougc N ot
chicken noodle soupg__* h

chickenvermicellisoupg__x h & xnc ha = "7EO

* e < * <

hx c.o o ™"
< * @0 = < o

m x.c™ c¢c "™

a7



beefteac Nh ¢ __ _ T x T'goe 0o Y e

cabbagesoup(shchi)¢”
celerysoupgm xmm  TCETh a
e

<

tomato soupgt © a * t
bisque¢ch © _o .~ mxc

sorrelsoupc™ ™ _ . "TE® - o . .e . 0 7
borscht)( red- beet) soupc o h
dauerkrutsoupg ™ , | mo_
sauerkrautsoupg__, m

rassolnikch “mmo T Ee . omx ¢ m m o e . a 0 X
mushroomsoupg, M 7 e mxc

peasoupg, © h o go . m X c

milk soupga © “o ;e . m x c

thicksoupg, x m t o m x c

thin soupg’ , ~ m x c

onionsoupg”™ x _° - mx c

ox-tail soupgm x ¢ E.
setsoupsg ™~ ¢ h ™ o ;e . m
fatsoupsqg” , he . ~ mxec
non-fat (lean) soupge
pur®@ (Fr.)gm x o Oh
cream SOUK°© h ot m x c.

< ©

consommeg__©° e mo a 6h ® "eo "eomt E mxco
clearconsommege h o "~ h ™ e . oemo a

to eat soupg, m M Xc

to make soupg, © t om x ¢ ‘E

soupyge © 9o e ™ x c

creamedtuna (fish, carrots)q h max ca "ym~™ e®h Y
bowl(cup)ofconsommec, ',L"'” h ol g oymoa
jellied consommeg” , ~°, 0 © h_"o‘eemo a

12

clamchowderg, x mad ¢ 5y *h **ao0 "m0 * m e e

T — - *< e x *

Cookc_xo*h -y Coﬁ”hz mth 'Yc x o~

to cookga), © t o t 'ES Om o 'YATEme'® ) (to t o tUEM Y

- * - *

Everyonein the office has been whispering this mornlng ¢ I'm sure therés somethmg
cooking ¢~ t xat h ooa mmec h " ooct fx T Ol'hmm ey htatooc h o )

ok e < < < < >A * ©

to cookdownco mt . omtt’E’ Tt E

to cookup (cook, concoc) cmt h "ye, ™t hg t "Emh'y to Ef )Y
cookery(concoction, cooking__x ~_ e ~ h YT mth 7yce 'y

cookwareg¢__x Q0 & e ” ”Yh E

cooker (stove, range)__* Jo & e i N =

gascookeg, © "o T Y ¢ T ot

electric cookeg’'H™™_ __ t h ¢~ mt "™y

cookbook (cookerybook)g e . o7 __x meo” o hoc o

cookgalley (room, caboos@ ¢~ a * x

cookgeneralgc h m ™x 5§ .co Te 'YO"" 'Y oF 'y "eeomt

*

cookhousect © 90 " e ™ 'Y om x Gooked(bovéd) ¢ X me ey. T

A




~

course¢” T 0" o
a threecourse dinnerce * "t h * 5707
plat du jour (standing dist)™ .~ x h"e @Q" o
colddishgoo To "eo ¥ T1Q" o
todishc_ ~"mt E e~ * 70 o
Today were having a dinner of four courses. , , © Xee”oy* “4* —0
for the first (second) coursee © _ h (ot o f o

What \egetable courses have you todag? ©~ _m 00" eoY & 0O~

dessertt © . m _h t ¥ m 7" “for gessertgs” * G omy,_ h t
dessertspoon¢™ . m _h te” 7y “To’ ~
sweetdessertwineg” . m _h t e o . eo

Whats for desser® ¢ te™ m?2h t

Arewe goingto have anydesserttoday? ¢, . . © ¥ e "y tieo ¥ xe®WE"™ "9 o
breakfast¢x t h e'e ~t h~

to eat (have/take breakfast(lunch)c TothT "t E

to make (prepare) breakfagf, © t o 7 t fEh 7

continental breakfastg _ o et e e t ™ T'Ee . v tht g Et o
full breakfastge © e o ¢ _ee . "t tht

tiffin¢_ t o h o _ St thr

light morning meah . S thr

square/hearty meat;C ~ot e~ _th~

hurried breakfastg = = _ teh™ _  x

nutritious breakfastce , t ©t  TTEe t.h

wholesome breakfasge o = "e”. t h ™

substantial breakfasgc ~o t e %t h ~

What did you discuss at breakfasnP ; _a. o oh ™

for breakfast¢e ™~ _ t fat”brgakfastg “ % _th o a

to sitdown to breakfasgm ©~ ©  t 'Em Y 7 th " "t E
lunchg_ t o h o t h~ T — e

o J— < 1

setlunch¢_oac¢c =~ _me . —0o% 7
to havetakelunch¢ce * . "t '/E ¢, m h ° e ~h~% o . 0o "e
businessworkinglunch ce ¥ m ° To .a c¢~hte hoa
atlunchgce © o * ) «tz S_L] f dzy"OKiSRy
Theywereallatlunchc .o m_F .7 e 0% T
boxlunchge *  ° ‘“*h*;eoro T oto T e Y xc ™
early bird lunch¢”a _.h ® e _,e . " 7Y hh~ee  ct ™’ h

2 A,Y A,O'? . Z . o~ ) t h ~ _;y ,O.r. ) O ) /-\* o -~ < D W ,O-l- ) O h o~ e rE
picniclunch¢e = _ e
powerlunch¢® a ' h o ° 7776 o o
tolunchoutge * "t 'E _ h mtoh~e

suppercx * _ lightsuppe™. = X  _atsupperg’ © x e o a cclofmE S NJe ¥ dzLJL

for supperce Tox 7 e

to make (prepare) supper oto t'E x ' e

-

to serve suppegec ¢ © 7 Tt E x e
to take (have) supperx ~ , ¢ "t E
mealge h e Yt c " T .

< * * <
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— -~ >

fixed mealg__ 0 a c me . 0

standupmeag” " _xm __~ e® go " x 3 mtoy
at mealtimes, during a meal, while eating © _ " _ a2 Y
big (heavy, decent, hearty, solid, square sumptuous) mredl .~ T Ee Y

~

light (small) meag™,  _ " 'Y |
simple mealge h om t ~ ’Y .7
skimpy meakm _x " ey ¢ "~
malnmea]qomeo“eo ch*Ma c
to cook (fix, prepare) amea] oto tE T x
tohave amea;, Mt 'E
tomake ameal ofsouge h |,  , oto t'E mxc
toorder ameak” * _ " - _ "t E T x
tosene amealgc ¢ " _ "t 'E " x
mealvoucher¢_ x hmo = e ™* ¢ 't ~e goc 7", ee” Yy
You must have a good meal in the momiqg., & x ~ & ¢ h ga@h oc oo mSheRas
quietly sheling Freneébeans for her dinner¢_ ¢ © a heo . mt" "@" ¢ “mo T'E
merrymealg; t#0o ¢ch 'Yt eo ¢c:tioo F2NNE WSlof
dinnerce © . ° robust dinner¢gm - t eo.” gt/duringdinnerg’ ® 7 _ "o a
dinner companiongm o t h *c e
What shall we have for dinner® toe " fnx e o T 97
dinnerbell¢” _ oe o™ " x
dinnerbreak¢e * . ° ee . ¢ h h .
dinnerset¢co ©* . ° _ee . ~ m h
dinnerpartyc, o m t o ¥

to cook dinner¢_ ~ h o 'E
dinner partyg = _ ~ eo.” °©

~

setmealc_©oac — orie T

for dinnerce © * | "o ¥ " inthe momingg” ® 7 " 7

in the afternoonce © mo™  “dihnertime ¢ ; ~om* o

to have dinner / lunch (dlnec)o S S =

todineoutce * T "t E e “oa”

dinerco © . ° ~ Odlnner(lunch)q0 T ee .

diningroom (dinnen tablege * .~ _ee . ~ mt o 7

dinette (dining alcove, cornee * _ ° e e . x o 7o  _x ge

to give a dinnegx m t h = ° ¢o E §yn banquet
You can get a good dinner at this cantee;n¢ ‘Ht om t o ““oa oo’ ego h o "o

c oo “Ybu should not read at dinneg.” © ¥ Te a t ~ gpall we ask him to
dinner?c. .c h ~" meo"m ¥ ?°
meagredinner¢cc om t e . o % 7
scratchdinnerce * . © X ¢ h oto T ee . e” m ohx QO hx x
dinnertableco * _ ° _ e e .diningtobrac™t o "o~ Y
dinnerware (dinnerwargy gn t © o " Yy comx " " T mto To o = m
dinner clothes ¢ o~ = "~ TTY of T Tt hoLto .
O'O C ~ /-\,Ee ~ rY —~ c o "x o c ~ AyEe ~ ,Y o B P 2~
dinner dress ¢ 6° ,em_o o ¢ 77t E TTY 6 "eo o
T 7T eeo S m 7 7T ee . a h x ~* ™~ a - o t oa )

* < * * —_— - * * * —_—<



dinner danceco * " Mo a®* gt oh ’ mt e e . txh ™~ e 3 ctom
c -

70 RAYY®SNI _2teQl Soe " _ T 7Y ;. he g ch
t e m 't T me . a ot ohot ™ a T e~ °7 - tm Yy o
’M_he*.a "‘f”"‘m*tox; (DEL* ) ' C <

black tiegce . =~ o *° Ty

dinnerlady¢’ . ¢ “ e~ 5 co”™* Q" 7Yy o® °~ 7 o7

dinnerpailg, @ _omt 'E °* 7'y o% "~ h~*% o . 03 _otoh

dinner stopgomt ~eo  ~ e o * 7 Cc 7o tXE Pococ hT~
°<"*:"* t” _xQOQ omt~eo X e ~ och<t*o<h""‘<eeq;§e.63tom’y
co<""" e ch(H.”‘“"“" M p a*extq)

ralroad eating housegc h o __ """ "'Ee ™'Y mto "o ~ 7y  h "y
_oaa hm™etoa ® 1°h i MyToO &%t mgo“ec ¢~ ~ oc
(_"‘eT’:“ ""e""m<q) . Mq:)nmq);*(_m’“""o“*’*"*om’Eor*ntn;lt'H“oa no
__xmeo c " _@® _homx ™ mt o "7 "o MQPHY ©
elevens(elevenseycoh =~ o0 TTooth® 0o 0o 7o MM
beets(beetroot)ygm . . _ T~

marinadedbeetsga “h eo ~"e ™"y m 77
radish¢h . ° _ mburichofradish¢e x ;o h % m

blackradish¢h . = 'E_~
pumpkin (gourd, squashy t ”

Squashco*"'(< o*o'e"';<e*< Y c’\o"‘o“ o m
t._ﬁ"’z c"t*mmoe() ée*’<o‘e*;<ee.< m eoe a
o°e""_o a o X t X c o th <*’“’Yth’Em' ’gy[j*pumpkirl,_gomrq’gumme*ra
squash, winter squash
pepperce M e

chilisrellenos(Mexican stuffed peppergg, “h °~  h o c™ ehe .¢
carrotga o h o E
swede (rutabaga)}™ h O ~
turnipch ¢~
tomatoqcoa**coﬁh'[rr(’)*o ’<e"'*e< *"‘* *(ﬁx' (l:)

tomatojuiceqt © a ¥ t e .tomatbpaste¢t ca * t e ™ Yy ¢ *mt "~

beef (beefsteal tomato¢™ - ; ' E, m _h* ¢, o@Gmoht coa "oho |

cherry tomato ¢ ; . h hgmo h t coa**oho“ m c"‘o*"‘a* E
o*h~  x O" a ho " * EYD

plumtomat(;cm*Oh't cC 0 a °oho“ m c’\oa°.’"a* m’\*ﬁo"*°

~ > ~

eggplant (aubergine,guinea pumpking® ~ _
oil berry (oliveyga * m To e~
garlicg; ., me o

clove of garlic (garlic bulbet, hop) * * o _m e o

~

whiff of garlicg; , me o ! &c o)

broad-leaved garlic”™ _ a ~ ¥ . h a "
garlic presg;; em _o*~ T~ "~ % ; meo ;e ¢~
vegetable marrow(squash__ =~ © “,m 00 = "o
onion¢” x,”x o ¢~

bulb (large)oniong™xh__ ¢ . = t .
toonionge h ¢ h ™ 'yt E “°x _oa 3 "oT™ UYL E X

- —_— -



springonion(s " ., ~ . ¢ - Syn.S
wild leek¢™ . _ Tx _leekg T x< o

celery¢m . —E° b _

peas(pl)¢, © h omarrowfatg, © haoog” o o

pea pod¢m t h x ;ooh o chitkpeag, © htoxoh ¢
splitpeas¢™x " _ e . ~oho g

©

frozenpeasq¢” © a o h o’ ~ee . . T_.e . oho
mushroomsg, h ~
choppedmushroomsgh x = €. h

<

to pickmushroomsgm ¢ h =t '‘Eh

ediblemushroom¢m A "o " e . _ho

©

mushroomsauceg, h  © e o mo x m

©

tomushroomup(out)qh “m t . ’;"“ . m thh o .h *mchomth™e "yt

to grow (grow, spring up) up like mushroords“ m 1 . ©_ . h 7
potatoes¢__ “ h t o"{gAtatog_ " h t o ) Syn. murphypratles

batatagn —~ " _" h t o ~E

fried (boiled, baked) potatoes “hooe . ¥ “h e. ¥ ¢ ., e

© - >A ©

potatoes baked in their jacketsKingg_ " h t o T EXY "~ "c ; ee
chipped (Frencifried) potatoes¢_ " h t o~ —"'E "

mashed potato (potatoesy_ “ h t o "T'Ee o ¢ Oh

to peel potatoesg; . mt t E “hto ' X

new potatoesga © o 7 o “hto T

chipg™o a t c o’ ™nh e eo o “hto Ty

- < * —_—

to bakepotatot ¢ | ; 'E “hto  TVE

to fry potatog’” “ h t E “hto T a *m

fried potatoes (chipsy,” " h e " h t o "

to mash potatog” . 7t tO'E |
mashedpotatoes(potato mash¢_~“ h t o ¢ "OFe o

to peel potatoes¢; . m t__ “th'g o "E
baked (chipped, Frenelmed) potatoesc “hto h TE
hashbrown potatoes¢e . h .~ “h e . " hto T
potatory ¢ 0 o~ h ™~ _t he . 7Y ¢ E'Yeo o 9 m_ Toee
potatory prowess¢¢ 'EYe Y x T T TE
potatorytendency¢gn _ "o eeomt 'E ¢ EYemt X
cucumberce  x h ¢
ascoolasacucumberce . o "axt a . 3 mco o e . ¥ 9g”"
pickledcucumbersca ™ h e o " e e . o xh ¢.
saltedcucumbersgm © e . o xh g.
as good as new; in prime condmon freshasadgqsy _ o  xh ;

cuke (gherkin)c_o h e do&h .
cabbagec_ " ¢ x m head of cabbaga{_ ; Tec x m ot
red cabbage (Scotch kalg) h ™ m e o o FTcexen™ Ty

savoycabbagegm © o m™ c"x'yh t 7

0 — —

white cabbagec+ 7o o ; "ecex™m'y ~
sauekrautg_ ™ T gyx m t
pickled(salted cabbageq_ T eTrerymot ”
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cabbage lettucgm = “_"ot; " e e

saladoil ¢_ ™ ¢ xcmhto™ ~ em = T'E
cauliflowerge . , t_e™cyw mt
broccolic__ ™~ ¢ xmmct™*h ° -y

< -

Brussels sproutg™ h ‘Onm T 'Em_x"my ~

laminaria, sea kalea o h m_”‘ cyx m ot~

celery cabbage__ ™~ ¢ x_m tt™ m "y
pickledcabbagewith saladonq_ T xcmhto® = em ™ T'F
green / garden stufto _

fruit ¢cc "o, ‘* h x ct™oo .
They grow here ifferent fruits.¢™ "~ . m B0 © © h ™ ©O¢ .h x _ t
soft (fleshy)fruit ¢y, o =~ % = omto - 6 Tx *e ~ s a
crudefruitge , ~h c7 o 7
stewedfruit ¢__© a ¢ ot
fruit saladgm —~ ° _ o 0 e hx _to T
fruit piecece * t Ohaoht m  hx t™~a
canned(tinned) fruit¢_oem h ~ ho ~"ee . Choxo ot
citrusfruitge , t h x mo .
dried fruit¢m x ° e . Chox
freshfruit¢m .~ | Choxe
frozenfruit¢” " a oh o ee . Chox
lusciousfruit ¢m —~ ° hox ot
ripefruitqg  h . 7. Choxe

tropical fruit ¢t h o ¢ oom hox ot

unripefruitge . "~ h 7. Chox ot
candied fruitsgex __ "~ t
crystallized fruitgg_o e ° h o c~™oe’

w D w ~ P

windfall fruit ¢¢ c

*

o

*
a

stonefruit oilgg " m o °  _omto - o .9 ¢ 7o "o
largefruits¢gm . a  ; _ o _omto : o c "o
fruitdropg_o e ;T eSyn daarly sugar candy nlcy IoII|pop

fruit dropsge ~,@ © h a  Syh.jujube, fruit jelly, fruit jellies

forbiddenfruit ¢ ™ ¢ h t e . c o ° 0 ch 'yYaoa c h eo

< Al it * < <

small (passioi fruit ¢ 'Y, © " e . Xy oTh ™ T .y h o x TRt Tt

Do

<

<

the fruits (product,result ) of one's laboge —o T h x

to bear fruitgce h eom t 'E ¢ 70" . ¥ "% "t 'E h T x TEt "t

* - <

to bear (reap}he fruits of smthge o *°  ec™toE . o

fruit grower¢c ~0 "o 0o " ¥ m o o

ad -

tofrut¢”~  “t 'E ¢ 7o .3 ¢ To"oeom t'EY x TEt h o ™ 1
| have not fruited those sorts of strawberries ¢ e _o 7" '

h ~ - B e a Ht 9 mohto ~x ¥ e [0)

fruitful c¢ —o "ot ohe . 3 ¢ o T "’é\O-:eT- FNYzA 0 f Sa¢
fruity ¢ © o0 e " h x t & h@cao oea@m)h T " cHogx ) Te
fruit and berries¢ _ h x _t . Y o " . o' hxecec™ ¢ = . g 't

fruit saladg h x _t o . m
fruit-sugar(fructose glucosec to ™ T ~0 o '~

* <

>
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fruition (enjoymeny cc © "E o0 e ¢ T & a
to bring smth. to fruitionge m x * mt ~Nt E

< -

to come to (reach) fruitiog, M ceo 'yt 'Em Y

fruiting seasonce  h, © " ¢ To"oeo " e Y
fruitless¢® . mc o ¥ Tenc To "e .
fruitlessnegotiation¢®™ . m¢ To e . ¢ h 0o oh
fruitless(hopelesg task¢®™ . e~ ° ~~eo = To g c¢ch Tch oyt
brandied fruit (peache$q h x ot oc¢ ) h m . . 0 . om om_()ohr to™ 7 o
Itis fruitless to go tohim for helgx , m ¢ o ™ “eo o Fh ™ *=t gy e ax
Fruitty Pebbles h x t t ¢ <0i Tnhoe . e ™ coldcemsf, o TVt ht”
ma m X x hx ~eo hxc . ¥ m®* 5% h=* ¥ c " a .3 o h™n
f"‘:"’E**F“_.cxm_*(mtm’Y‘*haom buoxmtb*q;)<ﬁ( -
frwtycrvlu ‘hx to . 3 m ‘hx_to“.a H  _toa g3y m ®
fruity hopefulnesson someonés faceq, m _h e et —ae "7 gla™ ¢
HO mo gh ~e YO" “_xm . Dhoa~t “*eofh"'°”"
pine-apple (anana3¢® ¢ e "m T como® ~~ co * h*%ot ¢
slicedpineapple(ananaggqgn ~o mt . =~ “e e " m
pomegranateg, h ™ e © t
kiwi fruit ¢, _
berryc Yo*“"_Th*e_”’Z '(h;e‘.<’h_eoo *(’) ho.‘ <;aZ’Yr'r'r:*’m<te.*me.q’)"‘
Gcoa “oh 3y T ~e™e t @ ¢ DU
The Berry comprisesall simple frurts in whichthe pericarpis fleshy throughout ¢ -

'Y ® ™ a m t o *h e Y ot ™ e oteothmY

*

0]
a 'ym mt . c | 'Went With herds ostchoolglrIs nutting and berrylng Q'
a mt m hxcc™a 0" ' 90 0'Ee 9 CATreth’eSefbePrieseatable’?c

- < < *

Tty orfiop T 091@tme stop at the liquor store for someberries ¢ 1™ Y
.“ > ‘x @ t eE~

*»

brown as a berry ((as) brown as a bercy) ; . ® BB e " oh .

~

<

~

Well, well, you're bown as abemg” * [E~° - ol h vao o _o ey mu”
strawberry¢_ Tx e~

strawberryjamg__ —x e ;eo "~ h e E

strawberrybedg, h Y _© m _ Tx Fe o

strawberryjellyc_ —x *e ;eo T

strawberryicecream¢__ ~x e ~;eo ~ aoho’ —eo

wild strawbery¢™— me * 'y ° _a T'ye  ~

strawberryblond@@ch - . _ "t " 'Y F Toe” e -~

strawberryleavesq = , @ ~ye ;e .3t TtmtTEYY h go T e T "
,,*’:< '<a"'Ye*;e.3 "*mt'E<" e ~ '<heo'm_om __oh
raspberryga © e~

raspberrycane¢ga ©~ T ee 3 _ xmt a ™ 7 e

raspberryyardga © ~ e e

to givesmh theraspberryg¢. -h* °~ t 'EX c¢h e “h * e "¢ co ot

red bilberries¢” h x m e
bogbilberry (blueberry) ¢. © ~x “Synbdgwhortleberry, greatbilberry

blackberry¢; . h e, "  Syh.dewberry, bramble

b|ueberrypiecc . h o m . h e o O~ h x me 0 S 0o "X

+ 1 < * © *

< -




cranberryc_ —0O_ _ ~

currant¢m a o h o "‘b’!aek'éurrantc’Y h e ™ ’Y ma o ho*” e
red currant¢__h ™ me ™ Y m gyhjte cUrrantt ~" 'Y maoho” e
currantjellygn @ o h o ™ ~eo o

gooseberryc_ h .~ o e )

- * —

gooseberryfool¢_ . ™ = TE | h .> o e “~  mo St

—_— - K — -

apricot¢” *h _om

In England in a few favoured southern localities, standard apricots are a possgbility.

se e ot @Qhe 5 oa&d gxhto “h o fmt ’;"anoah”‘t*‘”h .om”
apricotjam¢® " h oo a
apricot kernel oilg_o m t o ;* *oh o o @ ®m 60
aprlcot plumc h _omo ~"y
apple¢’Y” — applequmce (qumce);
apple of dlscord; Y To o h~o 2o h o~

apple ofoneseye” . ¢ ¢~ ©° _ " njykhat ki@ pretigus @ mdchilduex)

Most of our best apples are supposed to have been introduced into Britain by a frokerer

HenrytheE|ghthc(_’*t':';ttormYX ;mth“N ._’j*"< "<@<.A*_O"h*t“’e
tohro“hcxatc‘ha] eh‘omana
This territory has become an apple of discord between two countr@s.t ~
t<hh*toh*Ymt"‘""" Y"’“o_oa h* % o0oh ™ “’“’Y*axo
the Big Apple; New York City
The Big Apple is filled with young kids trying to get into show dbiz."E‘Q° h
c o Toe ao’“o<* SocTO" O*OmYm*;*”‘“’a<'E\14—”’h’E<hx )
appledumplingg’y” "o _o ¥y "¢ - eeo t mt
applejelly ¢'Y" 7o ;e o0 7T
applepie¢’y” 7o ;e . ¢ ho
applepieordercO*h""'GOH-wZ co Te . ~coh 'y o
app|ep|e bed C__ T tEX ""mt T ee™ 'y ato™ e oa  o."th’'Ye'xota
gc ho~” - zh”mehomth”’e(ee””yﬁ ”‘ef"‘*mm_*o o
apple saucec Y* To ceo ¢ Oh
In the kitchen Mrs. Chl|peI’IC was urgmg the apple sauce through the mauliri.
_Xx oe a mm m —c h t o™ 7" ’Y*"o;eo< c Oh .
| pulled a sqeezetube of apple sauce “out of its receptacle and parked it in fraint
me.c‘ R _OhOT_* t'o’*_ Y‘m”bo;aaoq)o coh<
apple vmegalc YT To e . X _mX
applebrandy (applejack); Y* To ey
applecart ¢t o m Yy" To " a
app|ejackcc*h0' m ,WAO;eOm e"’;*e_om
she's appleg all is going well
orange¢™ ¢ _ T Em e
blood orangeq_° h o (o & = “"'Emgxeh”y
clove(noble mandarinorange,tangerine)¢a “ e = ~ h e
navelorange¢™ ¢ . "Em e m h x ¥ _oay e~ T
orangechip¢” ¢ . ~"'Em e o . ex _ "t
orangequarter¢" ¢ . ~"'Em eo Y "o TE T ; _ t _ht 'E "¢
B|enheimorangec_hxce _— mo h t °<m<hte .9 'YE' AO_



to squeeze(suck an orange¢ - ,a”~ t’E mo T c  TUEM
_oe ¢g" X co“eomt’E’OTH.”"t’E“m”z ctoo ao’eo T
orangepekoecOh ~ e’ c _o omo h t L h eo .0 T Y0
squeezedorange¢_ -~ t . € @axee . Yo TE" , .0,
orangechipg® ¢ . " Em e o . ex _ "t
persimmon(ebony) ¢ox h a ~
plumg¢n — ¥ T 0a
Frenchplum¢g; . heom ™
stewedprunesgt x e e . ; ,heom™
p|umcakec_<_m m *"‘Qaea ;*()mto m Cx_*t’“a* 0
plum duff ¢¢ x B e m .~ Dao a
plum jam plumchees¢ ¢m —, o - _ " _a
plumjellygm — o o 7
plum pudding ¢ m U h0’°mtﬁ(em . ex T e HO ¢ x °
peachce . h m  clingstone peaclge . h m m e ot" -"eyQ" my
peachjamcc(hm* o . *’<a
peachjellyge . hm o o LT
cherryq. . "¢ 'Y
cherryjellyc. . "e _ _ ° sweétchérryg; . h "e Y
cherrybrandy¢. . "e . _ Y e~ % e . T

pearg, h x "~
to go pearshapedq to go wrong The plan starteth go pearshaped.
grapesg. . e o h ™7

* 1

bunch of grapeg, ho " E _ eo h ="~

seedless grapes, . e o h™*° % ~  omto .

sweetgrapes¢™m ~— "~ _ _  _ _eo h ™7

SOU[‘grapegq'(’-‘Me.w H*eofh"‘$T ch*L’“HQpheo< h"‘H

tablegrapes¢gmn t © o .~ eo h ™7

Winegrapect<3e*;<m *mz»*ee.‘m “*eorh”’*

blackgrapes¢; ,he ._~ __eo h =7

grapejellyc. , e °  h ™" e grapejuicec’, e° " "e . mo

grapesugar¢_ . €e° h ™~ %e . ~m~” 5"h 5y TQ o "

grapecure¢”, ; . ¢, , _,eo h~”Toa

to pickgrapesgm o * h ¥t 'E e o h ™7

to pressgrape¢” .t 'E _ _eo h ™7

Thesegrapesaregreat ¢~ _©° . ¢ h ~ om go " eo .. e0 ®

the grapes are sour (the grapes are sour (sour grapeg) ¢ ~ . . e .. e
O’H.h"" e " me S0 c¢c ” )

But because we cannot satisfy the desiresoaf hearts¢ why should we crysour
grapesatthem’)c 0<m’3.e ao"xa OH’“<t’“<o‘h"“’ee EYm oh c”
"';’<<a -""t"’Eeeo 7h"'“

the grapes ofwratly, h o ~ " 'EY e 7

graperycoh"'e’<h<’Y?A’Y“*eofh"'?"'

GrapeNuts1h . _¢ ¢ ®tmhe . e~  nmoldeercaB =~ = _ntah
c ' e €G- Mo 7o "o ) o) Y: a e Y- m”’aaeee.ah""\'E'é@
c<ﬁ“6e~;~*~'Eeo ﬁom Mpr Q’grinﬂs.cci\x;hm’E_‘ m*’Y m:haom




grapefruit (grapefruit, pomelo)¢. h
pink grapefruitgh o ~o h
seedless grapefruig, h ¢
white grapefruit¢® , ~t .h
a grapefruit sectiomg” © T E

melong™ - e Y

© <

< o

©

h xotm t o

©

-~

c h x t
[ h x t

c h x t
h c h x t ~

<

water-melon¢™ h © x

juicy melongm o ; e ™ ‘Yripenrléovic'h . T Y T .e Y
raisinsg, - ‘O2 seeded raisig, - ‘0a m _omto . ~a
seedlesgaising, =~ 0a * omt o

~

prunesg; , h e om
lemong™ a o e

* -

Won't you have a slice of lemon inyour teg?o t {7 "o a t™ a ope ™
lemonrindg”™ aoee™ Yy o’ xh~
The juice of lemons yields citic agid. © . —, @2o0e ™ mo ™ h'm “to t % gaoee

nutsce h . o
walnutg, . eoh 9

R | I —

peanut (earthnut, groundnut, monkeynut, goober™ h © o5 m “§yeho) o

~ -~

nutshellgm __o h oo c “g
kernelof anut ¢’y hooh 9

-~

(nut)crackersqg™ . ¢ € oY

to haul over the coalgh ~

D0

saltedpeanuts¢m 6° e “ h * 9

to get smth. for peanutsg__x ¢
it isnot peanutsg 'Hteo a =

(o]

*7

-t g me eo

~c. o & It ot h x ¢ IgE
m

'E

to be off one's nu; slang mad, crazy, or foolish.

pumpkin seeds;t

- <

Cashew nutlaze(nut)) ¢~ m eoh 9

nutmegga x m ~da ke )

almondga . ¢~ " TE

coconut(nutcoke ¢_ ° _omoh . 9

me a
<

filbert ¢~ a h 7@ mm eooh

*

corn cob (the hard part of anear ofcorq) x _ x h x "8 e . " o

shreddedcoconut¢™ h o * = e . ¢ 70" 7 m a'y _
hopscc"‘o*, 3a<""Yz c _o0o 3y oc xa
eggdishes
eggg’y, €°
raw egggm - h o Y. ¢co

<

©

0]

© <

bad (addledrotten) egggt x 2 Yo go

boiled eggg. © h _ €Yo go

soft(lightly)}boiled eggg 'Y, ¢om a Yt _ X
hard-boiled eggc’Y, ¢o_h x t x O
bacon(ham) andeggsg’Y, ; em~¢™_o e o a

—~

friedeggsg’Y, ;e- €™ "~ x e
topoacheggg. “ M 'YL E™ "t m_oh Txcc "yt

poachedeggg’y, €o” "ot

EY

o — —_—

scrambledeggsc’Y, ; e og ™t x e 'E'Y
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addled / rotten egggt x o0 Yo go©
toboileggsg, " 'Yt 'E”
tofryeggsc” . TV, Ee | ¢

e
granulatedsugar¢m © 9™ h e

to hatch(incubatd eggs¢. - ™ .~ Y."&¢"E
friedeggsc’Y, ;- €~ " x e ETY
to beat (Whisk eggsc. ~ * . Y. ¢ E
to candleeggs¢ce o h 'yt ' m ~° mt E Y ¢ % m
tolayeggsse . MY e~
toeggsc. * . Y. e E
goodeggcao"‘o°<ez ao’“o*;*e"H ot T e Y Tt ox
to whip eggs into a frothg_ T tUE Yog@gTx ;e Y ¢ e
omelettece a ~_t
sandwich¢™ x t _ h Synobfead and butter
cheese sandwich+ t _ hrimh.oh%o0 a
ham sandwich;” _ht hoot™ eo
grllled(toasted)cheese sandW|cht omt m m .hoa
to make a sandwich outa@m ° . —~ t 'E ¥ x t__Hophyo ° 0 ;
cheese sandwicg™ x t _h ®ho " m m .hoa
cornedbeef sandwickg”™ x t _h *ho® m mo Toe eo
doubledecker sandwich ©° _ o eo ' xt h%ho”
egg sandwiclg™ x t _h " ho® m 'y goa
openfacesandwich¢® x t ' h *ho® m ot h .t .a h goa
sandwichshopg ™ © _xmo e ™Y
tomato-and-lettuce sandwich¢® x t _h *ho® m coa “"ohoa  m
toastc’\oat* 3’\<*""z co°hxa’Ye<ee i e ™ o e T
aswarm (hot, etc.) astoast¢t . ¢ ~ . _ o, ohy, 00X _"_ _h e
toastandale¢, h e _ ~m ¢ oa
ontoastcc © T e e . e h e .
Toast a slice of bread brown on both S|des C . " h'E Toat o0
mt o h o e o co'Yﬁ’“(e*'Y_oho )
totoastsmhg¢ , t E T _o o
totoasttothebestg, - ¢ "R ; "
marmaladeg¢c © . . " "o ¥ T a ¥ _oe tOh o o TUEm
pancakec* A* e S o ™% EY <(’§n*t ceh"’< m'e(wo Q"'OO T co t h =~ .
. m=™ 9 hoa e ” m’\”'°_o< 3 com’\<°e*m °<e'E “m
| think there is nothing like pancakes, ©@ o  aex et - “"xo0. ™ "= e o
sugar¢™ © o™ h
castor sugagm ~ 9"~ foe ™ty
alump of sugag__ x m om;* 5~ h ~
to producesugarge h o = ™~ 57t hE
torefinesugarce ; , " 'E, e  hmo® gFTth'E
assweetassugar¢® ; . ¢ E & . ¥ o ,; e’E ch yte .
Canesugarcthomte 0...'m m®* 5% h ¥ m™ 5% h o -
confectionets (icing) sugar¢m © 9~ h e ™ 7y ¢ x " h ~
crudesugarce . °o ; ° e . m® 9~ h
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sugaryg " )™

|umpsugarc_0 ~o t . S ¢ . -~ e . m®™ " h T X m 0 o m
tosugaroff¢® ¢ ¥ .t 'E _ T eo . m~* 5%h
| havent put anysugarinto yourtea. ¢‘ e ¢ o “7o 1 ;Tm T 97N
Haveyou enoughsugaf¢_~ o~ ™ t “ Do e o

sugar solutiogm * o™ hhe™.m t-m ot o c

sugar pieg Canadian; an open pie with a brown sugar filling;

sugaredg made sweeter or more appealing with or as with sugar;
sugar the pill (medicing) to make something unpleasant more agreeable by Adding
something pleasanthe government stopped wage increases but sugared the pill by
reducing taxes.

" 9™ hme 7" ° Synsweet, honied Jm T 9T h TwEm L T

od o« %00 @ ©

sugarysmile¢gc h t ohe ™ 7y x 7.7 ~

sugarinesgm " * * 7 mmSyEEtreacle, flattery

sugarptmg__h x ~ o T e ogyt  ”

sugarcoatedpill¢t ©* .t _* 5 co _h .ty m7T*" o  0o%o To

sweets¢_© e mtTT " o gy sweestuff, sweet stuff, confection

You'II put on pounds and pounds if you eat all that sweet stuff, dugkde? h o, = Y
m Eeho”’“m*<m|z:_m’\A<“'rrE|(-|tm*’\"'°gmt

sweet (sweeties sweetie candiey ¢n —" T om t 0_"h~a TUEp
candy(lollipop, fruit-drop) ¢~ . ° . eharckcandygqt _ . h .7 e ¢
Eskimopiec’Hm_*éaOOh o’ ) e o

chocolatecandyg " © "9 " e "oy 't
cottoncandy¢gn —" T _ "ty

<

candyg¢ . © . eSyne lollipop, fruitirop

candy bag™ a2 _h @ Synesweett Bonbon
chocolatecandyg " © _ o T~ "oee” 'y t ~

cottoncandy¢n —" T _ "ty

candy flesq_ " h “ am "SE h €1 7y

hardcandygt _ . h 7.7 e ¢

apiece ofcandg_°ce t~ T —_ 7 e ¢

candies¢__©° e  candiedfruit (peeDch _ Tt

candystorec_° ¢ © t Symconfectonery, sweeshop
caramel¢_ " h " a "TE_e ._~ m~ g~ h

tocaramelg_ " h " a 7 Sym. cafarmelize

creme caramel¢_h -a~h~a “—“E §° m ht o "Te ;o ee
ao o o~ . m> 9% h ™ |

caramelapple¢ Y* 7o _o  _~*h*a T 6Y To_o " h
e ¢~ "o : P S "mto t* "~y " _xm _~ cho®™™ tm"y
chocolateq” © _o "I oT_o 7" " e . ~~ _oe 't

barof chocolatege —, t _~ "o _o 7" "~

dark (plain) chocolategt , ae - ¥  oh 'E_ o_o 77

milk chocolatega © —o ;e . =~ "o o 777

hot chocolate6, © h ¢; o _ © " oe “c to

to drink hot chocolateg_. - ¢ . t 'E  oh y; o o_o "™ "

chocolatechlpsc "o vy _ho ' T a T _xmo .

- S mco TE'x OQtmy ° ™Y X 7 e ™ he . g c -

< < — * JR— * < < ®



e > r

chocolatechip cookies¢e . ; . ¢ 'E,. m ‘o _o eo "o MlmoT™ "o
chocolatevanillaicecream¢e —0 a ¥ h "o " T TEe 0.
" hYT x o omo YanillaToEecream® @ 0  x T strawperry kce créam] ¢
e~ Yo T cocx “TYhoe . mo h t c o ar” h =

< < © *

confection sweetsgm ~7 m t
fancy cakege _ h © ' Synpastry, sponge cake, tart

honeyd , = T m =" 7 omt ET o 7x%Jy g B  TooTx7x Tag T Tra” -

<t - ©

to gather honey¢m o * ™ ¢ 'E

>A

as sweet as honegn —~ *  a "~
ice creamgad o h o’ —eo
Two icecream (ices), please P T TXT Mmeto®h @ o ho ' eo o
to makeice creang” , ~ "t 'E aoho’ ~eo
chocolate ice creang” ¢ _ 0 ~"a ®mo ’ e o
strawberry ice creang_"x e 2 ebo’ eo
vanillaice creang . “ ¢ ~@ge b o’ e o
icecream conega © h o> e &  “Trfge da e ;.
jamg¢™ 7 a

jam (confiture, conserve(s); preserve(g)) " " . ¢ 'E
jam-jar (pot) of jam¢™ e T Y h e E'Y
cherry jamg e oh e 'E

* < e < < <

homemadejam¢™ ca © "e~ h e E

< < <

jam tart¢e  hmo ~ h e E a

-1 < <

tojam(preservg¢c, “h T IE_ e E,
jam (fruit butter)ge o . ° ~o
to spread jam (on breacge ~a * * . Tt E "’ _a 6e” o7 70
apricotjam¢® *h oo a
grape jamg, ¢ ©°  h 7 e a
peach jam¢c hm ~ o" *. a
plumjamg¢m — o7 ’. a
red raspberry jam;a T, eo0 .2
Strawberryjamc —~x T e "‘;’e< ;am h o e xm e’“o_mxt mg o t ~
| thought you wouldn't find it all jam¢;* a Tto % coeh™] tm'y
realjam¢m —_ e  ® ¢~ TEET *x*miﬁ‘“"E:nt 2 m
cerealsc_hxc¢c . T “a h o * "0 o _hxec ¥ - )
cerealcropg” . heo ~ 7Y _ x 7Et xh™
coldcereal¢cm x 90 _ T thmo
cerealgraingo —_ T e . _ -
buckwheat¢, " . ;e 7Y _hxc”
buckwheatcakesg, h . ;. "¢ . o 7" " E
buckwheatporridge¢, b, ;¢ . 7Y _© "7
miIIetcC'<902 chomo ¥ c’<e*;e""Y_""‘“
milletbeer(@ale ¢ x ~~* 6e ¢t o
oatmealco _m Ye © 'Y _h x¢c ™ 3y to "‘o_eo
rice¢gh m
rice field¢gh  mo o co
to mill (winnow) riceg¢ h o m ...t E hom
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brownriceg” . “x e . hm

polished ricegc ©¢ =~ ho ~ee . ~ h m

quickcookingrice¢ch = m * .mtho o c¢ch ~oto T e Y

wildricege . ¢ e _ 'Y _ o " 'Ye ™ YSynpaddy = "m____  h m
semolinaga “ee * 'Y __hxc?™

semolinapuddinggd ~ee . ¢ x " e
porndge (oats ¢ Am)go . m ye " 'y _ 7 " 6, o __hm "ye® m " &t xec”.

t h~ m a”m~Toa ¥ ao o 0 a e mc $eh™ & E._'e.ﬁa o T O

- JR—

Doyouputsugarin yourporridge?¢® - 77 "m "t gToh m 'Ye X
rolled oatscc ~ m ‘Ye . 9 oc EY
Corn_ﬂakesq_x x h x e . 970 c 'EYIX nn ha&o 7o ma g m ™ 5"t
tablecorn¢gm 7" 7 _ " Y _x _x hx =~
popcornc “ h e . X X h x e . : h e ™
macaroni (pl macaronis -ies) ca T _Thoe
nood|esc"’c”"z"\eto Te . a ™ “h oee . - - Y
turkey wheat(Indian corn)ca © , mx _ x h x *~
vermicelic_ . ha = TE

wheatgermoil¢e h o h om "™ ey ¢~
cheese¢m - h
acheesec o] om“ _h’:h m . h
cream cheese (cottage cheesret) o ho  Syn. curds
cheese spread (processed cheege) =™~ . “me h
pot cheese¢™ h . e "~
creamcheese¢m - _ o me h

*

grilled (toasted, smoked) chees;_o c ; e .~ m.nHh
semisoftcheesece . ©° ; e E omth . — m.h
grated cheese;t h m ..

hard cheesect h i

mild (soft) cheeseg2 Y e __om tmh..h

sharp cheesgo m t m .. h

©

-~

878 5

<

green (sapsago) cheege © —o o T @& .h

Swisscheese” _ . _ ¢“hm__~ m .nh

cheese cubeg_ x * m_. h ~

cheesefondue¢m - h e o oe” Q0O oh"me 7 T ee.  CcO
. _otoh . a ™ ~ Ot _xmo . 27,770

cheesesandwich¢™ x t . h ®ho " m m .hoa

cheesecakeqt _oho’e . ~— cx® e 3 m™"" "y m%o%e”y

cheeseburgerc; . =~ ¥ x h h
plumcheese¢cm ~  _ °
lemon cheese or curd a soft paste made from lemons, sugar, eggs, and butter,
used as a spread or filling
dairy ga ° o :ceh. 0 "X t
dairy produce (products foodz»;)a o 7o ;e ™Y cho " x c. Y
dairy butter¢cm = o ;eo a

<
~

goat milkg__ o @@ "o _ o
a skin on boiled milkc , ee ™ o "o
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watery milkg’ . © _ao o o
milkandwaterch %" @ oe7Roo_o
coirc_°o _omo o a0 To o
freshmilkge “h eo a0 7o o
unbottled milkgh = =~ _eo ~ ao 7o
skim/ skimmedmilk¢gn e 'Yt o~ a o "o o

pigeoismilk¢e t  ; E a o "o o
dried milkgm x go = a0 o o
wholemilkge , "~ 'Ee © a o "o

<
o

o
condensedmilkgm , x " e e o ao "o o

~—~

sour milkg_ . m T® "o o

<

sour clotted bonny-clabber, tyre,clabber, curdled) milke h o m t o

-

creamg™ T, | |
tablecream¢m ", o
sour creamgm &t " e " Syn. smetana
clotted creamgt o ¢ = e . ~~ m ™
light (coffee, table) creanqge . ° _ he .~ mgg: '~ hewynt O
whippedcream¢_ =7t . m T *z_h<a t @ c
evaporatedmilk¢gn . x © eeo a0 7o o ¥ © m~ g~ h~
fortified milkg, , t "a e =~ heo eeo
cowsmilk¢g_o ho 'E a0 7o o
goatsmilkq_©° " 'E, 2o "o o
nonfatmilkco * . ~’ h eeo a0 To o
pasteurizedmilkge “mt h "@0 Te e o
curd(s) (cottage chees@t _ o h o
bakedmilkgt o ¢ "“aeo”o o
sourbakedm|lk(ryazhenkatch Y e _”
k(o)umissg__ . m oe”“c*tO_ o _o* .TE. o a
powderedmilkca o "o :e . ~coho "o
oil / butter ca © m "o
butterqo_oho E X m ™ o ;eo a®m o |
buttered toastge © © " h ee-m 5. % m a~”mToa
buttermilk ¢c ™ 9 tpdts of butterc a”m "
to churn (cream, make) buttegm ~ *tH’E a “m "o
to spread butter (on breadge "2~ * . "t E a”m "o e” 57
apple butter¢® a %" To wceoo * To
peanut butterge h ~ goa "om 5°&6  goc "My~
prune butter¢ca *m "o h eom ™ "
salted buttergm o 77 & om "o
sweet buttergm —" Ta tm "o
whipped butter¢gm ¥ tad m o
fresh buttergm _  'a " m "o
rancid butterge h o o ha ~ Mmoo
apat, stickof butter¢_ x mo m¥ to o a”"m7™" 3 _h
to fry in butter¢” “ h etaE m
oil d'olive (olive oilge =, . _@ " m ""o
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coffeeq_©

oil ofpalmge © T 'Ea a " m o

vegetable oil (fatgh “ m t t a T ®
cornoilg_x _x h = " ®md o

~ ~

saucegm © x m

coconut oilg_© _ o ma ~ m "~o

oil ofclovesg, _ o =" a [enoo
refinedoilgh © e ho ~eeo  a”m 7o
mustardoilg, o h ; ;eo ~a”m o
sunflowerseedoilgc © " m o T"ea ~:me Qo

melted butterqt o ¢ —_ eo  a "m 7o

attar of rosesgh © ~oa ®m "o

suet (fat, lard}em © o

salted pork fat (slab bacorg” ¢ | __
Suetcm”"‘('jaa"’txh“’“’Eeo< toH’Y’ E.
|ardctoc’\(eo< m _eo m ™ "o
shorteningg . h - 67 7Y mT o eo o ¢
margarinec2 ™~ h raayonnaisec2 © _ ° e _ -
mushroomsauceg, h , “eo ~ mo xm
applesaucec’Y® o ;eo ¢ Oh
barbecuesaucege h 'ye . omth .~ moxm
piquantsaucec¢ “ete . moxm
cranberry sauce_ ~O__ _ee .~ moxmy
soy saucgm © . mo xm

steak saucgm © x m 7 Ty a >

tomato saucegt ¢ a ~ t e . ~ mo xm

white sauceg® . T - _ mo xm

gravyga 'Yme o mo x m

thick gravyg, x m t o =~ mo x m

watery gravyg’ . T _m o xm
salad dressingm © x m ™~ " t
mint sauce¢d ‘Yt em.o x m

filingge ™ ; e __
sauce(gravy) gn © xgm"ym ejo

X

~

juicegm o

o

vegetablejuicege (o " @@
lemonjuice¢”, a o er o
grapefruitjuiceqg, h . ¢ hmwmo o .
orangejuice¢™ ¢ . ~'Em meoo
applejuicec’Y® To ;meo.

fruit juiceq , h x _tmo

_ o —

juice squeezer(extractoy ¢n © _ 0 a.

o—

—s

blackcoffee¢; . he .~ _ o
strongcoffee¢_h ¢ _ . _ o
white coffeec_© . m ao To o a
ready-ground coffee¢a o ~o t . o
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instant coffeegh *m t o h —a

- * ©

robustcoffeec_ h ¢ 0

<

coffeebreakge . h h . e
coffeematege | ~ __©
white coffeeq __©

coffeehourg, m t h

coffeeand¢_ o . e T;x Ta’E  gm

< * | I

coffeegroundst __° e "y

<

coffeeklatsch (kaffeeklatscbu g, m¢th
mc 7 t e 'Ya c h m

cocoac_ " _ "o
teaq ; "
flower teage |
Chinatea¢__

< ’ © )

Ceylonteage , _ ~0oem :

strongteag_h ¢ :
weaktea (catlap)gm —" 7 - o)
limeleafteag™, ¢ o _ - :
hotteag, o h 7Y,  _ 7~
icedteac; ~ mo T'E" o a
mintteag; ~ m a 'yt o

herbaltea ¢; ~ 2 e
Russianea¢; ~ m

© *

scentedtea¢™ h oa ™t - m
tile tea (breaktea, brlcktea) ¢  he
teabagg; - _¢ -_ ¢ 7 __ _t
teatreeocilt ;© _eo ~ a”™m
teathingsg; = _ ec™ fyx ° ~
tea-board (teatray)gc © " e om
tea-caddy (caddy, canister); ~
acupofteag; ™ "7 Y
aglassoftegm t © ; 7 €Y

to brew (make)teag” © _ " h ;77
to drink (have) teazc | t; E
togrowteag. - " " ;" tE
tea party (teafight)¢™ _ ™ ¢; .~
afternoon (high, meat) tegc ~© t ®
tea-breakg o h ot c
teatime ¢_h _a 'y ; . he

©

©

~

~

—e0

- <

five o'clockteagc o m o
tea-head (hashthead pot- heaa) C

h X T 'Yh e o co x h

< * J— *

tea wagon (teatrolley) ¢m _ h

~ O,,,, X m l:)

*

tea-biscuit¢e . ; . ¢ E :

< < —_—

< 100

— ~

tea-bread (tea-cakd ¢© x "o ;

“mto 'Ye e

a o e 0 a

t

‘E

S o
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teacloth ¢; © _e ™ 'Y m_ "t chtTERm " ¢ t" YT " eo comx °
pickinggm ¥ o h ;" Y
teadrawingg” _ c ot _ "~ 7Y ~rn %o
tea withmilkg; ©_ m ao 7o o a

waterg, ° =~
drinking (potable)water¢e =t 'E_° 7 7Y
boiling water¢___ ¢ YY" 8 %Y ¢ 'Yt o
sweet water¢c h  me ™ 7y o "~
clear (fresh) wateg; , m t @ "Y”
hot (cold) waterg, © h "Y;pb Yo 7 eo™y
tepid (warm) water¢t _ ¢ T Y~
contaminated watert ~ ~ h ' eoe™™™y
distilled water¢™ , m t

. . hﬁooﬂ*"‘”’e e ™ Yy
heavy (soft) wategt Y _ €7YY) "oY "~
holy water¢gm _ 'Yt & °Y~

ice water¢”— . © 'Ye & Y

mineralwaterca e _h ~ T 'Ee T Y 0
rainwater¢” © * Y o

< -

rosewater¢ch o "o " Y o~

- -

stagnhantwater¢m t o Y; * Y o~
toilet watergt x © 7t e "y o "~

< -
~

to addwater (to smth)¢” © * 7Yt 'E Toqggx o_o ;to

to boil waterq__, ¢ Yt o T ¥E
to drink water¢e | t € x
tosipwater¢cc , t 'E o x a” " e E_ a  Tot ~a
topourwater¢”, t 'EX e~ T “tE 0o " x
to spillwater¢ch = = —_ Tt ‘B ho T "t E 0 ° x
to splashwaterch = = *h . * o ° x* t 'E
to sprinklewater¢__h o ¢ ot "R
to chlorinate(fluoridate) watergo o h  h ¢ t 8 h 'Eh)o o™ «x 'E
to distilwaterco ¢ h = m e oYt xE
to filter (purify)waterge t =~ T'Et h o - . "™ ¢ "EX
to soften water¢m & Y, ; 8 T XE
to pollute water¢™ =, h 'Y e "W E
After the flood our basement was under water. o m €7 o " egoe_ oY 'Ee
Ht "e’” ’ " ooag" * - " ™m oyc — Ehildren should drink only boiled water.
j tTo e .t EE ¢ YO e X
h = T@EE -y
o -

mineral waterg2 = € 3
soda wategm o "o " Y

- -

Wateroflifec’*“*t<""Ee.m e”c to Qo mc hteoay
bubblywater¢” ¢ x ¥ __~ h mt o . eo 6" ~“ac em o |
Too much bubbly water... was responsible for the breach of the rgles”", "~ _ o a
ae o "o cx";"“.*":o.c*___tham’o*‘” . e *hx " e ch*“*"q)
cuisinéc;X 9e 'YX _x T e~ heo  m_ xmmt o
appetizing (appetitvey ¢ ¢ ¢t te . T =~ _xme .

e € £~ 0 xme

* Tt o* —_— —eo

Thatpuddinglookssoappetiz}ng ¢ctex”

8

65



They are not appetitive totheeye. ¢ 2 &« ¢ t te . e~ ®
appetite ¢ ¢ ¢t t

to appetizec_ © ~ T x T " t 'Byn’ give appetite

to whet one's appetiteg_ © ~ " x * 7T TUMPE~ ¢ ¢t ot

to work up an appetitege ©  x Yt '(E T cc t ot

to satisfyonesappetite¢x "o T t oM@ tc’B th'ET e o dEt g Tx Yo T

to curb (spoil, take away) one's appetigg m ¢ o h t t E cc ot ot
good appetitego©o h o cc t ot

© < *

healthy (hearty) appetlte; Toho . cc ot ot
ravenous appetiteg_ © ~; , _ T cc t ot
voracious (insatiable) appetitgc h o * o h omt EY e e”™m.teomt

* - <

gargantuanappetite¢” . h M cc ~t t

< *

appetite comes with eating¢ © m”¢ ¢ cth t o " ht a”y.

~

appetive¢mo 2 ~O" _ "ecc t T ¢ h e oo T ee .
Hl’)".'.“*'()"'*m Tecc t t ¥y Tcc t te .
Theyare not appetitivetotheeyeg_ ¢, e ~cc 't te . e~ " @

appetizer (hors-d@euvre ¢ Fr., snaca S T xm_ T toyx ;to o Tx’F
m c h t eo 0 c h ) ) o
Iuncheonette(luncheor) c“< LY T _xm_ "
bitter ¢, © h ’Ebitter asgall/ wormwoodg, ©h 'E_ _ " __ co T.e E

It was bitter coldgx - —¢ o ; e E 90 7o "eo @

bitter almondg, ch E_ . _ a e " " TE
deliciousg, om o t 't "—'Ee . T o ; e’E _xme .

deliciousfood¢™ . mc o "o ¥ e ™ 1y 7~

deliciousfeelingg_. om ot t  T'Ee o ;x . mt o

Thank you for a delicious megl, ¢ “m ~ o _xmeo  x o™ e @

a delicious jokgc h =~ 7 *x & * ™Y

It's the most delicious salad I've ever hagk © ~~_om 5 t —tm “"7F¥to™ o
e oe ° "

J— t <<

These pastries are delicioulsshall take another¢™ t ¢ ho @ . e 'Fx me
‘ o 'Ea"'xo ® oe

eatable (edible, nicexm A_. ° o “eatablesc food
edible, eatingg, © " 7. Y .

eatingg, mco “E'x a . T Ty 7
stodgegt Y T Y _° 7
exce”entco t A* : ce h.m“ om g0 " e R
The steak is excellengx . "~ to t_m e .
Excellent! Wayad! ¢« ~, _ © Hne oo h Yy
freshqn
They havefreshbread every momingatthebakery. © “©¢ . xtho 97 % ghe n
freshrground coffeeqt © “'E__© ;to mao ot . 0o
freshmeat¢gm . .~ . a 'Yymo
freshfruit¢m | . ° Shox ot
freshbread¢em ~ . > . o7 7
freshstrawberiesce . h =Y _ "x e "
freshbutterce ~_mo ~—~ eo ~ a™m "o
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It was so good to taste fresh meat and fresh water again ¢ -~ __ ¢
co;x“mtho“*t’E _xm m ’ 0 a "ym -~ .
overdone¢c . h 7 h urﬁj@rdone (halfdone raw)qe "o "h ee

The steak is too much underdonex , " tm " m’ mo.& o
sour¢_ . m G¢.ho —m "

sourbreadc_ = ™ —. _ o7 7

sour applesq_* D Y~ .

sourgrapescg - C-my. oh =

to taste sourg”™ - t_E . "8 xm

to turn (become) sougc h o me x t 'E

togosour¢gn t ©t '(E e ch yte .a T e _ch

tosourong¢e t "t E ot h™ " e 3 mc .t . "
staleg¢; , h m t stalecheese¢™ ™ , , t h ee . =~ m.nh

stale meat¢a 'Ymo m " x ' o a

freshwatert ¢ h me ™y o
fresh tablecloth ¢m _

< J— <

to make a fresh starte © ; "t '‘E _ m "t eo o
tofreshsmb.ug, "~ "o " h I~"@® _o o
freshcaughtfishge .~ © eo co a™ee™ 'y h .%*~

o

o
)
I.I.‘I

o

to be freshout of smth. ¢t - X . -
Were freshoutofeggs¢g™ e " m oc¢c 'Yt 'lE e 't Y, ¢ ®

<

o o e - t 'Em

stuff ¢_ m 'Y_" Y _my;  e”

0

to clear the table¢x *h * t 'E mo mt o

t

-

Apples, oranges, this kind of stuff. TUEMYTeTo m 'Yt o

<

et TEe .0 Sy‘h_ to bé" forid of¢to likeos 0
Do you care for fishe¢ -~ '0™ ht. "2x

<
~

~

Will you clear the table?™ * _ 0 o t o
Please help your mother to clear off, © @ ca ™ ax ™ h o 'Eo "~

* <

to clearthe dishescx * h “t E comx " x mo mto 7~

When you've finished your meal, please clear up the kitchgn.o ¢

to cater for ¢o *m Tx “itto’H ’boot'E 4x c ot h
h

Y o6°

h Yt e o
h me o
a ~ a

t 'E

(0]

Toh L tx a@eE

to clear the water by filteringe ; mt 9 fmxE0 ao " 'EQ 'Et ho
clear one's mindof, °~ ocao m t ~ h- Emtt

to wait on (upon)ce *m Tx "t E

to lay the table for two (three, four, etcc)e T_h . tE mMtOPY e;”

<

~y

<

t

tocook¢m t h yce *t 'ET ~ " h Eom YO _“h t EOm YD

Mother is cooking dinnerg: ~ a o t oo ¥ t°

well-cookedt 9o h oc’ho ot o 7 ee .

to cook (fix, prepare) amegl ot ot E " x
tobakecc . ;.’'E ¢ . _t6bal B o6 NBI R _.c Tt 'E 97

to bake pastryg¢ . ; E ¢  ho e .

My breadis bakedin my ownoven ¢’ THO_ M omo *mt c e;
to be hungry¢oo t ~t 'E mt EY * tE,0”0°e-a

to allay (alleviate appease)on€s hungergx t © YtTR 7

cook up (cook, concocn t h "yc T t 'E

m

“AY. 0%

Y



~

to gratify (satisfy) ones hunger¢x t o "~ Yt7E °
ravenoushungerg_ © ~; °_"todieofhunger¢x @ _ho t cg7o 7 ~
to be faint from hungegx @ _ h =t 'E ot o 7o 7~

The traveller hungered for his native landq. , x t . =~ mt ~ee ~ mt ol
m o h o* e o

to hunger for (aferygm = ~"'E@ ¢ Tt E

I'm hungryasahunter.¢* . o o " " eo 7=

hungerfor knowledgeg” = * " ~ e " e
to be thirstygoo t ¢ t tE'E

I'm eversothirsty.¢:- ¢ . x> " meo g0 ; tmYYy ¢ tEQ®

thirstyc*mc.t.H"'"C)""*?”X.'.""'O"'*m S

Slicesof the thirsty ham¢" @22t ~_ ~~ ~ t . e . 3 ot otoho ¢

to experience thirsg, mc¢ .t . ~t E " 7 x

to quench (slake) one's thirgk t © — Yt 'E *~ ~ 7 7 x

excessive thirsgx m  — ee ™ 'y 7 T

unguenchable thirsge . x t o — a = 7y >~ *~

unguenched thirsge _ x t o — ee ™ 7y >~ "~

thirstfor moneyg ©~° =~ e~
toboil¢c_ . ¢ t ES __ ¢yt tES _ ._ ¢ t'Ey _~h t°E

The kettle is boiling™ = _ e _c. t

The milk has boiled oveg: © —ox " * ~ 7o

boiled meatce t =~ hae’ym o

toboilupge © "o h " xt E

The water has been boiling away for ten mies.¢¢°o =~ _ ¢ t x> 7 m
The water had all boiled away and the pan was bugfte ~ =~ . mYy ~—~ 5  m_ o

¢ h o WThe séupbis nearly cold, I'll boil it up again for yqu.x © o ;& m t Iy~ o
t T o "o _h (@)

tocut¢h . " Tet"'E 'E "t
Cut me a piece of bread._ t h (' )Ee xmgyp ™ *~
Cutthecaket . "h = 'E ¢ ho &
Ida allowed Mr. Quest to cut her some cold boiled begf.” © co =~ o — 7~ a
. mtox e”h "t E 70 7o " ex 0O otH""hex’O'oH’Y*
The knife does notcug" ¢ ° e h U @
The meat cuts easilg.: "Ymo =~~~ o h ° tm Yo
to cut one's fingergc o~ t 'E m T ¢ T g
We must cut this bottle tonight. ¢: - "o —7e . m o "e’y ch oe . t

to cutand comeagaig, mt 'E m Tcc t toa
tofeedge ~t ~ t feede '"YOh 2 e ¥ ¢ t " e

Shéshadagoodfeed. ¢ , go ho ¢ t ™ e

to beoffonesfeedh * .'¢ce  a tcogE ot U7

We feed mainly on vegetablesin summer ¢ ~  t caa.c t ™ amM“ye .a
o h™ooa """_|aamof-fmyfeedc"a . ee’ytecce t ot "

to feed five mouthg_o h a & 'Eh gmoe 'E(Q ¢ 'Yt h . g

He is so weak that he cannot feed himself.¢ e "mt o T o m 7™~ % 5 .t
. m t fegetsofed upthismorningg, . ., © " e Y adgo ®d . aomx e”c 7 "ot

L < < e

I'm fed up with you, goaway, m -t o oo o h o6 h 7 my

@ 1 * ©



tofry¢’ "t 'E fry-upg “h _ "~

todo (have) afrg” ™ h E

Stmy  mt E
2 Lidzi aVYlpiee iz, 2ySQ&ES cocoho o "t E
topouroutce © T, "t E

Pourme outacupoftex,” ™ "¢ )ae ;~.0

fryer¢” 0 tot ¥ _to v h ot *p comx T~ Ty “h
| shall fry the fish¢* * x ™ x h ht. [ x
Fryanegg forme, _©o° " h 'E ae Y, ;e ., ex @
We can fry up some of these pieces of meat for our lugch.-2 o * a ;Tmt E
a "ym ~ c o’ *h t 'E e ” o t h~ ()
fiyerc® 0 tot s _to Th t  gh . dFe@Thk moME> 8Ty e
°’“’Y’”‘;h"<ae<1E’\gp C.c"‘<eo_z 'o*’Y"‘*mm'Y°’“’Y ’”h_*
togril¢” " h t 'E o€ "~ h 7 0
grill (gridiron)ga "ymfo . *)-*h  TE (@’e*h he”e’.c gh . TarynP * h  TE
tohave¢. mt EX ¢ t'E ¢om mx " mt t T'Ee .a ¥y o %o "er~
Do you have tea or coffee for breakfat? -¢ 'E et™ = _ t;h"™ 7 o 2
| won't have any porridgeg~ © x ©. m t "E X
to have no tooth for fruitce ~0O, t Ex _t
to have a sweet tootlg” - m E ™~ meto _
tohelpgh = - "~ "t EZ x o "7t E
May | help you to another cake? o o TEt “a c¢ch T 7o’ tE
Help yourselflt =~ o “ ™ | Helpmydarself to some more pie, pleaggx . h , t
c o "‘x’< mct "h 0 -
totreat ¢x  © threafE(feast refection, collationg* e Y ¢ h o omt
He gave the usual treat for the degree of doctor in dlvmnty ex mt htoh e . €, o0ee
* e__;}mctoE“x;*(ce__thhnm_‘_ozg((n“o”‘g'
helpingge o h ¢, Y
May | have auther helping of porridge? - TYtTE o h @ "O7
tolayge © _h . "t E
to lay the tableqe T_ho.e Tt g Syn. to set the table
02 YIF1S &ayvyoQg "Y2dziKitgE §S NI t
my mouth watersgxa _ em’y-Qet_ _ x tyseless moutly” “ h ao °
topass¢ge . h "7 "t E
Pass me the brown bread,pleage, . h . “d@e ¢ o ~ Tx- mhtey.” ~
to pee|cm e a " d hE_QI ’ o C<X Tx 99X
topeelanorange? ; .0 "t 'E "¢ T Em e
to peel the skin off a pinappleg; L m t™ et™fE ™ m
I'll peel the potatoes myselg,*m = £)c o ; “"xh t o~ —7'E
to peel the label offthecagm o h ~ t 'E 'Ht _ t __x m oem h e
As you peel away the onion skin, you find another skin underneath o "
m a®” "E _ o’ xhx m X 0 c- 3 co” e " o "
G2 Ldzi 2ySQa yei$s A{é@@leESNJ
to put on the nosebagce © . mt EX ¢ h _xm 't 'E ge ™ h* "ot
nosebamtohé*Z'”’ t h ™ O'OtOh.°° h""i'o;*00 * h
the precise time the family get the nod;mg ongt o ;eo _hoa vy 0



Would you like me to pour outthetea? © ; . " 'E . " . ;7 OK
toroast¢” “h t 'EOM YOT ¢ _ ; 'EGM™ YU

to give smth. a good roagtoo h o "o cho’ "Apy "t 'E ¢6;to

The meat was roasting in the oveQ¢ ~ x o0 " h TCom ’E o a ym

Youve madea fire fit to roastanox. ¢ - h ™~~~ t* o  _omt
*_* C<"‘* 0 a '”"”"h*t’Eq)

to roast a potato inasheg” "¢ ., _ "t 'E _~“hto  TE o

to roast coffeebeansg” “ h _to'E e . o he”

roastbeefchomt"'*‘ c’)co*"”h<ee R _xmo th'Y

;‘“mt . t x 7 . 0

roastveal (vealroasf)¢” " h e~ 7Yy t 7'yt e® 3 *~"h o .

chuckroast¢” “h _o = ¢g.c¢c 7 e ~

potroast¢t x ~ e o a 'ymo

ribroast¢” “h _o ™ h Th "0

to makearoast¢c h . ot ot 'E T h o

to give smth. a good roast ¢ 00 ho "o cho’ "My "t H oOxMNh

ch*'o°e.w Y O ™ oh . *"‘* ch*'ot “’“<e*’Y

bladeroastca 'Yymo e homt *

bladeribroast¢_xmo _ t o "mto o h*'Yy Gg7oc™to re”
toservegc © © * "t E

They served us a delicious fishsogp.” @ o = = 7~ 7 o "x gxe x O

it will servecm) Ht o to s to ex’  eo HO Hto o 7

asoccasionserves¢_° . © " ¢h "mt® Ty tmy m Tx oo

servenopurpose¢e . _x ~ " e o7 t 'Em Y

a

to serveroundge * e om hix Eoa % 70O~

Would you be so kind as to help serve the drinks round (our guesis)?,

c oao’ t B o ¥ e m t omt(w
o serve withce © ° = (met™ B tp Ser\’Ee a customero ¥ m "
tospitg’ “h t 'E o6e Sptandpdlishg ™ U0 e , | L
the fire where pork chops were 5|zzI|ngand spitting cO , 0
c’\oo*amY'"x_oa ""h*’\*mE_xmo
spitchips¢, mc¢ .t . ~t 'E m "Ee x O "~
tospread¢ce “a * . T U E
to spread the cloth on the tablee “h .t 'E mto ™ m ~
to spread jam oncrackerge © 2 ¥ " t 'E h . h

~

0]

WII you spread some butter on my bread for me’? 0T Thxe "mtTd e’R

K]

to sprinkle (besprinkle)ge © m . c(With - . 47)

—

Sprinkle the salad with salt, , © m o ™ = t7°™ t

* <

And sprinkle it lightly with peppeg” ™

~

< t —

tostewg, “h t E6M YOX tx ' t EoOM YOT

o —

stewedmeatgt x e o a "ym o

<

Stew the vegetablesin the meat juice to make them tasty. ¢’

X me . a S c¢cotx ' t

* * < * -

Theteaisstewed¢ ~ _ ¢ _h ¢ ~h e @

< < <

to leave/let to stew in one's own juicg, " h t 'E m

* -

o) a'Ymeoa

e

>

T
e

t

-~

c t “ a K
< Ee
E .M
m e e
X
_ht EO
h e E, a
~ em
[ Et< c(hC
0 O O.I.
- *
moxm<q)
m t e e 0 a




tostuff¢, " h ° ho "t E

stuffed pepperg, " h ~ ho ¢

~ "

.ehe geen (garden) stuffo _

Stuffthe rabbitsandroastthem.¢™ ™ ; ¢ t ™ hh o 2 _tox
. 9 . T~ WhisScotchjs goodstuff.¢> t o ot T ‘D@youcallthmstuﬁ seer?
¢” 'Hto co "ot . eDpnt stufft'he foodEmte yourmeutkK ¢~ e ~ *
h o tHés stuffing you with sillyideas ¢ . e~ % t~ Fto 7d xm * ¢ "a ‘'ya
Don't stuff her head with that nonsensg.” | et o 0 To o x
rabbits and roast themg™~ ~h * hx t tx " ~ ho ™ o

Exercisel. Analyze the topical vocabulary, learn it by heamd make up sentences with it.
Exercis&. Describe the picture below

breakfast
995>

MAIN COURSES
Fish dishes

boiled pikeperch Polish stylegn x "o"t = hceaoo —'Em
halibut in white saucgc * —t % mTma x m
fish-ball (noisette) ¢h - * et™ 'y t (6 ty)y t ~
fried cod, pikeporch, breamg’ ~ h e f “ym x = 7

steamed sturgeorge © h oo M "yt h e ~

o

a strip of fish / a piece offish_x mo _ h .~
fishcreamch - *e™ 'y ¢ mt~ 5 h .%e . ¢~ "t t
Meat dishes

meatga Ym o
bit (piece) of meat__ x mao ym ~
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meat (beef) rokdgh x ¢
minced (ground) meag2 "Ym e o™ h:minceq¢ ~
beef¢, © . Y e~
mutton ¢© ~ h " e fvérce
beefsteak¢”™ = = "t __m
juicy steak¢m o ; eao’ym o
tender steakga 'Y, ao
toughsteakg” , m ta’
well-done steak¢o©o h o

rumpsteakg, -h , _ " §;"mtE a ‘ymeo tx " 0T
t

<

< . Pokkgn e e

ym
ym,

(o]
0o
0

< JR—

roast steak (lumpsteal ¢h o a " t¥ _m~’
to broil (grill) asteak¢” * h *t E "t __m
to like one's steak mediug™ O™ [ “t E _hm
porterhouse (tb) steak tfeefsteak ¢* = " t(. _m ™ _:e"an to
leatherysteak¢™ = 't my °  mt
vealandchipsg™ “h e ™ Y t "yt e m
grilledmeat¢ca 'Ymo 3 = " h eo e ™ h ™ "¢
stewedmeatgt x ~ e o© a "ymo
raremeatg’ ~ ho e a 'ymo gm _ ho EQQ
well done¢ o0 h o "o ¢ h 0
roastbeefgh o m t *
to make aroasge h o t’o” h t
chuckroastg” “ h _ o ¢ -
lambroast¢” “h _o T~ h~e e
porkroastg” ~ h _ o oom e e
potroastq¢t x © e o a "ym o
ribroastg’ ™ h _ o e h 7
vealroast¢” “ h _ o Tt Tyt e
beefstewgt x = e ™ Y
Irishstewgt x = e ™y %~ h~e e~ m X oa ¥ “hto -

o ' ’ '

@

mulliganstew ¢™ a2 _ h
c ho" x t o S ot

bladeroastca 'ymo e
entrecte¢” e t h ot
fillet ¢ .

goulashg, x Y’
cutlet/rissolec_o t —_ t * ghx ¥ T e ™ Y[

< <

steamedrissolesgc ™ h o : ot

- < o <

chop(chopcutlet)ge t * e~ 'y ot T t~ ge™txh=™ TEe” Y|
veal chop (braded vead , ~Y;UEY e T Y
pork chopem . @™t %Y e ™Y

mutton chop¢™ * h “® VE'Y e ™ Y
braised §tewed beefct x "~ e 'YY e~
chopped meatch x * — ae’ym o

hamburger¢, ~ a * x h h

mutton chop (lambl® = h =@ vE"Y _geo" 7y ¥ * 'y

~—~
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<

hot-pot ¢t * ’ e o a "ym o m “hto

stuffed cabbagerolls¢. © "~ x 7 ¢ -

roast rubbish in sour creamg’ ™ h
casseroled chickeg” " ¢ . ; @&

e ho m a
*

< JR— © -
~

.eC . e o

ragout (stew)ch ©  pilaw (pilau)ge “o

roastvealg’” “ h __ ot TVt
roast (meat)g” ~ h _ o

P — <

meat casserolega Ym e 'y

*

<

shish kebab (cubes of meat on a skewe_ﬁ< e

steakand kidneypiege . h o
potroastqt x © e o a ym

special potroastg” “ h _ o o h
french fry¢ h e gx "m _ o

—_— <

L2 LISQE &8 'y ;" m

roag meat and vegetableg’ ~ " __

underdonege . "o’ “h ee

<

overdone¢c . h = " h —ece

languette with mashed potatoes ™~

shnitzelc" ¢ . ¢, T E
guenellesg__©

~

*

croguette¢__h o _ t .
sucklingfpig)ge o h om e o
scallopgHn _ = To ¢

meat balls¢® . t o ;
Kidneypieg " ™ ¢

*

e

~ -~

<

liverin sourcreamsauceg¢e | ; .. ® t

<o

boiled tongue andgreen peasce t
hotdogc~ X ’\om;r_o““h 'Y\;O(mm
dish of brainsca o * { ~0J o
mea-ball¢ h  _ =" t TELt”
blood pudding (sausage&) h o _
tocasseroleg” " ¢ . 0" f)E
to bake a casserole, o t o ™ ¢
meat casserolga Ym e ™"y

<

*

e

-~ -~

e

< — R

~ ~

e

h t -
- < <
m a "ym o a . co :
0 o h o -
- 1 1 <
"0
T —_— <
)ﬁlh 0
3 —_— <
t ¥ h ™ e - e o
E E. _
o m o o "™ a
p " .
(o3
em “th t o ¢ (e a
T —— < ®<
~ /.
t< Y' E*O CO’
“me a m
< <
“ hy om - —~ e od&d o
¥ 0 < < 0t
mm o m
- — [e-} <
ArEm
rYeofu/\,"Ymm*
"~ e X

vegetablecasserolege _ © "e T ¢y _;“®c T " €)E

casserolecchicken¢ ™ " ¢ ; &
grilledsirloing, . &~ h 7

groundsirloing = h
after meatge o m =
before meatge . h _ " o
at meatg "~ "o ¥

< ot * <

< ©

bladeroastca 'ym o e h o

—~

.eCc . e o

bladeribroast¢™ 2 _ h & xXmo “ '\t 0" £ d t® ;elr

Poultry

roastchickeng” “ h e . c -

roastduckandapples¢’ © h e




roastpartridgewith cranberrysauce¢” “ h e ™ 'Y
hazelgrousegh Y™ ; |
wood-grousegt _ t _ h

< < -

wood-cockg, T E" e ¢

<

roast goose and sauerkragt ~ h e xm ‘F ~

roast turkey and mixed vegetables “ B * Ye © m@m~To > e Tah e
blackcockg, ~x 2™ h 'E
pheasantg = ~ " e
quailge _ h ¢ 7
Beveragece ¢ t ©
alcoholic beverag«{ _o o ""gEeo. =~ e ™ c
carbonated beverage ,ho Tee. —e"c to
intoxicating beveragggoa . ~Ee o e "¢ t o
non-alcoholic beverage™ . ~~ —_o o T'Ee . e~ c t
strong (hard) drinks¢_h , ¢35 mc¢ hte . e~ c t
alcoholicsg®™ —_©o o T'Ee . e c t
cognacc_ ° ¢ E'Y__
Armeniancognacg™ h a2 'yem o e '‘E'Y_
Georgiancognacg, h x = em _~ ~ _oe 'EY_
Moldaviancognacga © —° ~ m o e 'E'Y_
CognadriveStars¢_° ¢ E'Wt E ~_ . " "o :
Cognad'OC" (veryold)c_oe EY_ _ -° _ h’>~ee .
Cognacd'KC" (oldyg_°o e 'E'Y_ ¢émt ~h .
Ashberryin Cognacch Y° o, e” e"gh_¥We EY Y e”m
brandy¢™ h . e~ ¥ _oe E'Y_
Calvados(applebrandy, appIeJacB(c T ey (et _ "2
aquaregia (nitrohydrochloric acidje ™ h m _"’ Y "
paddyg, M —"e"m _o o om_
anisette¢ ¢ _mo ~ 7y o "~
tequilagg , _m  _~em_~7Y _o°_ "5 t _ 7"
sacramemal winege . h _ o eo € o
m ~ a o0 e e

rumc¢h © 2 hot toddy (rum with Iemonjwce) qh o a

Pppe—

Xx hoc™

e™™c x mt

t

0

rum swizzle(rum with bltters)ch ca m oh’E o e™m
Shrubce‘“c*to_ . ‘hx_toﬁo 0 mo_"“
bottled beer¢e . _ o T xt .7~

fruit (liqueur) brandyce *m t ®  go * " coe 'yt
cherrybrandy¢, . "¢ . " Y e"mto ~

liqueur¢™, ___ h

fruit liqueurge © . . _ " 0" Syntatafia, raEﬁee Y0
CherryRatafiac. . "¢ . .~ Y e~ A* L

PlumRatafiace ©= — _ _~° m — ye ~

Ratafiaof Cranberriesge = =~ _ _ " _ 70__ _,ee™ Y
fruit cordialee™ —. _ _~ % "7 T_o o T'Ee Y
shandyce ~. .o b _a* h E

toddyge x e ~ ¥ Synpunchc © "'Ea o .  mo  §¢

Ame’.‘m

Irishwhisky(poteen) ¢, h

.a



Scotch whisky, ’
straight whiskyge
mountain dewc _
to agewhiskyc_

0

*

to distill whiskyg”

to produce whiskyec h o Y tE m
blended whiskyh ~

® 5 h c m ¢ h t eo e ¥ c

aquavitaeq_ ©

m

t ~~ o

hm-é‘m —~

m
h > “t E m
R = m

* * - ad *

-
- ~

gng” > e X ao’’  Toginar¥tosicc mt o _ ~
Grape wines
a) table dry wineg; ¢ © “Tom x. ;)H e
drywhitewines¢® ., -, mx o mto To . e~
dryredwines¢, ., ¢~ mx o5~ h"me .
table wine¢gn t © 0 0o e o0
thin winegn = o eo T h~ "%~ — eeo
red wine¢_h ™ m e oeSQyn, vinrouge
white wine¢® . —° _  Synvih blanc
agedwine¢_. -~ _h > " eeo eo
maturedwine¢  h . o eo
sweet wine¢™ — " 7 _ 0 eSyn. vin doux
VintageWineca"'ho;eo< . .,eo0o x>  eo H.m’('
youngwineg¢a © ~o "o~ eo
adulteratedwine¢. © “—'E™ . ¢ h o Syrecidre .., eo
checkwine¢a "o : eo e o
dessertwine¢” . m _hteo eo
wine of the countrgg Zmt eo €0
o a” e e o

homemade wine¢”

o efoh o™~ Ttom™E” x b . Y Syfi. pop wine, plonk

jug wine¢™ .
dago redc* . _dw ("” m “e *0 e< 0]
b) strong grape wineg__ h ¢ —_ e e~
fortified wine¢_h , ¢ —_ee®eo
. o

Madeiraca

sherry¢o , h  m

<

vermouthg_, _ h a x t

cahors¢_ ™ , o h

portwinege o h t e

c) sweet dessert winegn "% T m _h t e~
Muskatga x m ™t

Tokaigt o __ ™ _

Pinot Noirg , . e"ox ™ h

Merlotg: _ h o

Cabernetc -  he

Champagneg” ~ a ¢ ~ e (semi/demi/half) sweetg ¢ © yx—" " o
sparklingg, , h mt o

wine punchg_ e ec.x e ’

bamboo juiceg_

e o0
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Aperitive wines
aperitif¢” ¢ _h t
vodkag_ © © __
Dubonnetc | O o e
Cinzanog e "~

*

Martini¢g: ©~ h t e
Aperolgs ¢ h o T'E
Weak alcoholic drinks

beer¢cc = _ ©

*

~

<

e o

~

light beer¢gm . tc” o o

* - <

dark beer¢t , a eco o
medovukhaca . "o _ x 9
zbitengm ¥t e E
Adam's aleg_ © "("x t)T
tobeinbeerc” -t E _ .c
beer chaseg™ h Egm t
beer ondraughg™ © ; o o ¢ o3y ¢ o ho o
Cocktails
original cocktailge h e *_"0'Eet. -
a) layer cocktailgm ~o m to . t
knickenbeing_e . _ e "~ e
champerolg; ,ac ho TE
poussecaf®¢c x-m~
b) crustac_ h " m t
digestivecocktails¢™ 7 © tm
*”"*’an mx 5 a haxtoa

ginand Frenclg__° __t C, ) * o
aperitivecocktailsg__©o _t Z ¢ "h t

© < % * * -

<
~

~

old-fashioned¢, t " h o a o " e
Manhattang:- ¢ o™ t t " e
flips, smashes cordial oyster, frap® mist and sour group ¢ | ~, cm-a ‘H’~ o h

ommt’”hh* @ mt ot mh ’x\*anc””.x 'Hh

Soft drinks(non-alcoholig
orangeadegce h ™ e
lemonadeg”™ a o e
sodawater¢gn o "o~ Y
pepstcolage cmo
cocacolag_© -
squashffuit drinkjg  h x _te™c to

orangesquash¢™ ¢ . ~"'Em eo . e ) .
mineralwatercd . e _h ™ TEe T Y

drinkc"‘ 0 c . t 'E< S0 e”"’”c‘_kot'oo_"’Ee - e ™ c . t o .
iceddrinkge ¢t o mo TE" o0 a

weak drink ¢m 0

to fix (make mix) adrink¢e h © teo” c ttvg

* - *

ardent (potent, stiff, strong) drinkg_h ¢ ¢
fizzydrink¢* h _t d@h o ""e e . e

-

©

a

~ A,E
)

*

bl ~ R

~ ~

-~

—_—~—~

e c t

© *

8
*
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softdrinks¢® .~ T_o o T'Ee . e ™ ¢ ot

_ 1 < * —_—

-~

stildinkca)e . ~ ¢ ® 7 ¢ _ Syn beverage

to drink oneself drunkce ™ ¢t 'Em 'Y

to drink oneself sleepy (heavily, tipple, topgd ™ ¢t 'Ehmye x t 'E

to drink oneselfto death¢x ¢t oEm ¢yo* ~h ~ mo "e e Y

to drink oneselfinto incoherencegx ¢t "'Bm 'Y a e 'Y aomt

Hedrank himselfinto oblivion.¢_. ¢ e "¢ ~m 7Y "o e a e Y ao o
to drinklikeafishgn . —'Ee'RYe mt o "t 'E

todrinkawayge h o ¢ 7t 'E

pitcher-manc¢c 'E'Ye . ¢~
hard (heavy) drinke, © h
to be on the drinkg™ - t <
indrinkg, ¢ EYeoa 7 5 ¢ E’Ye
to take to drinkgm t "ct'EEYe ¢

to drink hardg Syn. booz,eblb dr|nk

to drink at adraught;, - ¢ "t"'Ec o a
todrinkdeeply¢ge . t 'E ~ T co a

‘B_'E’Ye Syn.tippler, drunkard, toper
'E ™ co

-

©

~

to drinkwith fies¢e , t 'E *, ° _ocac~ e 3 o7 eo . mt

hangoverce © sa = " E,

booze ¢ o © " . e™ " Te mc hte .g e”m “te oo 5.
“h  Tet . ¥ e"“chq)“"xo’\oT"o"‘_’”zﬁ*m_ch*ht

On his way home he drops int pub, and gets some booze,_ °c x © 0 a @ e
""ro"::'(?"hocxmt"*"t_‘Ee,*_

on the booze;, " ™ ¢ ©

to booze upge EYemtﬁOﬁ"”t E

The men spent the whole evening in the pub boozinggp.. ™ E _ . ; . N 0 e

¥ ~ h c -~ o
tobib¢e | t 'EX ¢ 'BYe m.tc Syn fipple,Booze, drink heavily, drink hard
Tom drank the whole of his father's fortune away. ¢ © & h o c _m%t go m o

-
~ —~

m — 7 ®ome people try to drink their sorrows away. . _ © t 6“*0 c .t Ootmy

tocm toEoh e tis easyto drink away a whole nightc _ . t. B ©° ; E
”'chcf_)_‘]"‘:'t"ch@mto
todrink downg, - ¢ t"'Ec o a
Drink your medicine down, it's good for yog.¢ - ¢ ~ _ ~ hmte oto *
t > €‘x t L
todrlnkdryc ¢ t'E "o Te~ 3y .c tE ¥ ° omt~t ~
| coulddrinktheseadry.¢*m t h ™ je e x t 'E
to drinking” ~ " e o c t. *t Es x ¢ Tt Em Y
The students sat round thelr teacher drlnklng in his words of wisdom ¢~ ; . &  __
”‘mm<’“*mE“o_hx' x;*t<’°"Y* ""“eo_c*"‘* h ~ -
They drank in everword of the lecture.q ¢, ¢  t . =~~~ _~7 70 ~m™o
Let us drink to the happy pai¢c.{ = .~ t . _ -¢ 'E 2 TToom Tt R
to tossback¢e , ¢t 'ET aeo o .c Ut E

to tossdownge m x " 7t
to toss down one glass after anothgp m x "™ o 'E "o ~ “Co a
totossoffadrinkg. -¢ t 'E o "e a ot oa
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totossupce “m o h o c h ot o t E 0o

D — * 1 - *

atalldrink¢. -mo _oc¢*he . 5 ~.mo 3 e®c ." ee .
to drink a toast (in honour of a person or an occasigh)e m t
a dash of bitters (afew dropgp . m _ o "B 0T E 'R "om t o

on the house (courtesy of the house, no charge) © m ;  t o

<

. c )2 ' ot ey me T RRE Y _2Y

- * e e—< < <

to stay on the same (to continue with the same drig¢) h o * o "t "ot B e
t o't e ™ c t o

cornwhiskeyc_ x _xhx ~eo ~  m 5 x xhx i
e - h c ~om E - ® ’ . a h x ¥ . a

* < —_— < * < < * *

" _oe” Hb > _o °-" oom oeonshing ¢ m_|toc: ‘Mt70a oo o & T .
0" o _ 7 pourbom)e 6
Wheres that jug of roastingear wine? ¢1 " . ‘Ht ot~
BakeryC x 7o :e” 'Yy ¢ "hey
pastryca x ; e . _oe *t<hm . A
smallloaf¢™ x —__~
breadco ., °
a slice (peice) of breaglt o e "o a ogt™E " ~
aloaf of breack™ x 08 _ "% ~
batchc_o"‘*;<mt“0 :)’“(’:“"z”.c<_”"ao< .o h ~
ruskgm x 9™ h 'E om
white (wheat) bread ¢” i} <
brown bread ¢ ; h e . 2 Yy m h

9
t _ae . 3"<7‘*' cw’<e*<c. *": hw’*Zma """ eeo
baguette¢”™ — e e . Ch e gx m 2 -
ryebread¢h © “eo o7 7
stale breadg; . h m to .
homemade breadg” © a = "o —_*
wholemeal breadce . _ —. _ "o€e T _
sitnikgm _ t eg. 7 7
fresh (newly)-baked bread¢™ = . "9 7.
crustofbread¢_ o h o™ =~
breadcrumb ¢a 'Y_;a'e 9™
bread and btterco —_, * 0m
stale (old,musty) bread "
mouldy breadg * © ¢ m
to bake breadcc . ; 'E o
to toast breadce o ° h
to break bread witrg” . —_ t E xmo qpy, T m g a
: X

®
3

oo . ~

o 4

e m o h aot x

—~w

—~

eho *aec ™ e h o mx-g~.h
— < <

*

~

cornbreadgo ", .
leavenedbreadgo —, 7 =z m”
slicedbreadge " h . " e o

unleavenedbreadge . h _ @® och meo ¥ chom oh~ T a” g~
wheatbread¢o —, © X ' _
bl’ead-linec”"a(h b o h T E ° “h o~ % ot

*



—~ , ~

breadwinner ¢ _oha ¢ Oom Ty m o m a 'E

* < < - < o <

Pastryq__ St hm c ho %% o™ YT

homemadepastryc o a e yy o.c

to bake (make) pastrgc . ; 'E ¢  ho e .

puffpastry¢™ "t ® T T Y 0 om To eo o
pastrycookg _© e °  Syn.hconfectioner, pastrgok

short pastryge ., m o ce oh o * e o

patty (pasty)yg¢ , h o o

bakingg. - ¢ _,¢_" . ¢ E,

shortbread (pastry; cookie, b|scuq;91 x g0 o e E

sweet biscuitm T~ "¢ o . e E.

cream biscuige | ;  ®_ ‘B a o a
tea biscuitce | ; . ¢;'E. O

~

ship's biscuit gacker, zwieback, hardtack, daacuit, dried crust; ruskgm x o0~

soda crackeg_n . hT t”
piecc ho ho""oa tho hnt’“"‘*c ho

T

What doyou saytoabltofthls p|«{’7 90 t Tte a e o4t oc oh
to bake apieg, m¢ _ ; E ¢ _ho

* *

a piece (slice) of pig__x m o c ho

JR— * +

wedgeofpiegt h _ x o T Ee . X m o c ho

1 © —_— —_—

blueberrypiege , h o m . he 0

*

cherrypiege , h o m

T *

as American as (mom) apple pEeot ho-o c,oee .
’ e O Y "o seo @ “em - T 'YS “a

* * © * < *

h x o oha . 3y ot h .t . - c o X ot
0

apiece,aslice of pieg__x mco _h

*

wedgeofpiegt h _ x o T Ee . X m o c ho

* © J— . N

shepherd's pieg¢c ™ m t x ) l
T e ~ O ~“hto TEe Y YIS 0m a 'Yyme . a

JE— . <

apple pieg” " h "ot " ¥ ¢ ho m YY" To "~ a

_— * * —_— -

chocolatecreampie¢” 0 _ o 7" " e . toht m h a
keylime piege , h o m

patty (meat pie)gc , h o m a 'ymo a a "yme o c
mincepiegm 7" c ho

* * J— LI ©

pecanpieco h oo : c ho

piecrustgc _ ho ~m 7% “xh EQ
Eskimopie¢'H" __a o Gaoho’ eo |

puddingge x ° | flum puddingge x 7 | e m © Da o a

Snapcm X 9o Oh X m t ’Y"' C X e 'E
tat ¢c¢ ,  ho om h x

1 1 —_— *

c h o’ eo T ¢ ho’ o m ot h .t o h x t

* <

tart¢’ o _o 7" " eo S _hox t o 0 c h o’ eo

<

stonegroundwheat crackers¢g™ a2 . h & h h . oA
napoleongm o e o c h o~
0

t/‘m

* — _ © —

e o0

< < *

flaky/ puff pastry¢m ~o em t,

<

rollgm "o e ™ Y ¥ gobakerollsce . ; E T x o

t

@

h

E

~

a Z”’h’Yeo’E"’aaL’)z ;**ohx
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cakece h o’ eo S toht ¥
0

c o

*

m

t

rings (breaerings)c™ x * 7 _Syn. bublic
rolls¢® x To O oho m ) t @c

—_ 1

hamburgerroll¢® x —o .~ ° 7y “a ¥ x h

—_— 1 1 <

jellyrollo™ a _ SwiegolE( b ghpp™, t m “ h

< - <

Hesatdown to hisrolls, eggsandcoffee ¢ ¢ m
0 ()

cinnamon(sticky) bun¢® x —o ; _* m o h g
bun(scone ¢m "o ¥e” 'Y T x To ;_"' m . "Oa o a
cinnamon stickybung¢™ x 7o ; _ " 0m oh ¢, _

bunfight (teafight) ¢; = "% ¢ ;.

snack(fancy) cakege  h o " e
gem(stone§ce h . me 'y m~o * e~ vy *x "o
plum-cakeg_ , _ ™

macaroon ratafee, ratafia ¢a _ ¢~ T 'Ee o c ;.
shortbread shortcake¢gh * mm . ¢ -~ t o c mo .
shortbread(shortcakg ¢¢ ., m o ; e o ¢ ;. ¢ E,

spongecake¢® . m __ t e plum-caked t Tm
to bake acakg, m ¢ t o Et

to frost cake (ice acake = a o h ™ °t o hett fEo " e o
birthday cakeg. 2 _ e eteo.h t

chocolate cakeg" © _ o T~ f e h t

honey cakega ~ o _ t o h t

< - ©

layer cakegm "o ¢ o h it

<

wedding cakgm _ * 7 t e bt

spongecake¢® m _ t ¥ LU

triﬂec":'*m_ﬁ*tz choc t ) o
fancy cakege  h o’ eo

pastry filled with custard (eclaig = = _ = hce o o * €40 7) h
to bake (make) pastrgc . ; 'E ¢  ho e .
to bake apieg, mc¢ ; E ¢  h o
tobake acakg, mc ; 'E t o ht
to frost (ice) acake¢” “aoh >  ~“t 'E toht §
jumble¢_hx T7 Y m®o%e™ 'y c¢c .’ "o TQOTF;
-cTee . 7 exoevetfaa o om T
Welshrabbit¢g. h e _ m toast (sipperg, N . e _
frosted cookiesg, =% © _ ho ~ee . T x To .
steamedpuddings¢e x © e e ™ ¢ " hx
wholewheatgc b~ o to — ee . g 7" Eeo©
cookie¢coa ™~ e ¢ : e ’E ¥ Fx To . ~
fortune cookie¢™ a ~h & e T o TE" o c
’“mm .9 h(mtoh’“e”'OL’)z“ _Otohoa
baking batchy¢. - ¢ . ; _" X ¢ _; e E,
Snapcm X 3:9h<x mt y" L [+ L e 'E<
good appetitelco — " "m o T E

—* " eo c ho’>eo m o h

brownie¢ " ©_o©

< * <

<



frangipaneqgc _ h o’ e o m a*e°““’Ee.a _h aoa

Summerpuddingc":'*m_H*teo< ¢ ho’eo m Y o T a

bakedpuddingte x © e ¥ "¢ e "~y " m ht 3y m7T"F"

hastypuddingga x ; e o” ~ heo c x 7 e

croutong, h e mxc

kickshawg ™" _oamt o 3y 7T% o0ao ¥ 0" o

tortillas (round pancakesmadeof comdough ¢c© —~ © E. . _x_xhx “eo

enchiladas(Mexican stuffed tortillas)¢ ., “h = ho ~ee . a ™ mo . -

powderedsugar¢m © 9~ h e ™ 7y ¢ x " h~

frostingg, ™ ~ ho ~e 3 77 ho "

cakesandale., . m . T E,
Ware

dinnerware (foodware, tablewarggm t o —e o ™ xy® ~

laying (servingg™ . h _  h(o __m7y

table appointmentsgx * h * emmtto o~

diShCﬁ . o o ’T'E‘éxo”:' 0 X090 eceoonwx:f “.h (,z{“_rﬁ’c_"‘o T

achafingdish¢” “ho e Yz '‘H™ _th . m_ =7y _*“mth QY

dirty dishg, h 'y e " 'Y comx =~

plasticdishgqc T mta®mmo 7y comx "~ "~

to do (wash, rinse, dish up) digla - tc'BEm x 7 x

dishwasher (scullionfc o m x " o aa ™ ‘e & "y

frying machineg bt Oh e ¢~

meat grinde (hasher, mincing machine, meahopper, mincera "Ym o h x * =~

fruit-knifece © © 7 'Yh x _ meatchopperce © © T 7Y a ‘'ym”

fish—slicec'*ho . ch’Yaoxfo’“’Ee.m __ X goee e o’

fish-strainerca .t~ —~—_ ; m__ T xh 7" " Ty e a

pepper millge . h ¢ ao 7 7

dash of pepper (pepperbox pepperpot, pepper shake) ¢¢ . h ;e ¢~ omom
oh ™ e e Yhc ch " .0

Saitshékercm :) <’\o e ;* m ot h mt A 3 _ho )

Steakknifeqomth.m mto’“ow.co e o’ 3 T mto m x T

soupbowl¢n x ¢ e ¢~

soupladle¢h™ =~ —~ _~t  ~T'Ee " Y "To ' " 3 co "o e

soupmix¢m x ¢ o o  sougplated Tx To Ty t*h T 0~

taster ¢ a ch “oh 3y m coao " 'EO _otohcohfo*x*“ahof
cho“x_t"‘ “ 0 *<'xmt"‘e*oee ) "“acxn‘n<h"'<6h’“Ye('.3§
h*l’\(e.a’?e"‘o‘a'x"m’?*e** . e

winecooler¢, .~ ,h_o mo TE o0a " 7Y o 7" T e Y

wineglass (goblet, tall wing)” o _ " ©a _ "x * _h

wineglassfulg, . ee¢ .~ x> h 3y o ~7 §_~ a _ h~* a

goblet¢® © _~ % o setofdish¢m _ h _

dishclothg_x poe@ Got ce ¢ T th yc = " 7y a EY

chantilly(creampuffygc , h o " eo m o ' t . a m

* < - * *

napkin (serviette; tissue papegn ~ 't

<

absorbent pape,_ o ma t m:* W ~ty ~

< * <

teaclothg; = _ en™ 'y mo ™  tcdojly ~
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flatware ca . —_~ Y 7 ¢ Tom_~ Y comx *~ 0" "0 " x t~nh

_"mtpEyOoTa mo ¥ ;" 7 3Ant. hollowwated a  h ot mpt o Py .«
O'e 0 b Z ~ AO b L’)
splacesettinggm t o o . ch *oh e o"ex ¢ hmoex
glverwarec . ) A* Y . ) m h . *h o~ S mto "o Lo m h . Tk
stainlesssteelware¢, ~~ . .Y e h>> ™ Q" _ mt ™ ™
casseole¢” 0" oy a m_ " 3 mot e 3y _"mthOTY o
T o s coh oto — eeo t ™ o cC om X co”* "~

chafingdishqgH™, _tho *"mth Q™Y 6° 7Y co” 0o h "¢
© " hoo  Synorazier
tableware¢mt o o " Y ¢ omx "~

-

glasswarecm t T Ye e . . ‘°<"‘* YT mt T 'Yee®™ 'Y con
tall wine glasg™ o _ 1 Da .. 7 .8yn.goblet, wineglasson the rocks

frosted glassegc © _h . te. “a@ ~ 7

water pitcher¢_ x _ © &Y t E_0o9d

~

cold container¢c _ h e ooe 0o Fe
thermos bottle (bottle for keeping things warngy , h a o m

portablebarcc . h eome . % ~h

buﬁetc*xut (')?A'Ycomx*.()T'oh_* (’)°"\’Ym<h<’:“
buffet table¢” x _t ¥ T x _te*7y mto =~
anoldfashlonedbuﬁetcmt”"hoa0°e . fx t 3y mt~h ee ..
roader rosting pang” ~ h o Sgnbraziera o "o ;ceo.h o m Sgnosuckling pig
electric roasteg’'H™, _t h ;h mTE

roastinglosgx ~ " h T e

Exercisel. Analyze the topical vocabulargndlearn it by heart.
Exercis€. Remember the phrases.

Toputnevwineinold bottles;g, t m_ "t 'E eo o  mbGpdbdwine .
needs no (ivy)buskg" ¢h o~ to ~h m=~a m * 7y 5 =7 t ¢
wine anddine¢e “m —~* "t Em Yy Toho & e ”a Sem

to wine and dine prospective clents , © "t '/E co3 e ¢, " €(Ee

< — * < -

Exercise. Translate the words and wordombinations.

chocolate soldier ¢ a person who mistakenly believes that he or she is very
powerful, important, or impressive

chocolatier ¢ a person or company that makes or sells chocolate

to drink hotchocolate¢, - ¢ .t 'E o h Y; 0 "o _ o

< T P —

N > ~

~w AN h

chocolate (cocoa) liquog ™ © __© e
to have a finger in th@ie ¢ a) to have an mterest in or take part in some activity
b) to meddle or interfere
apple of one's eyeg a person or thing that is very precious or much loved

badapple ¢ a person with a corrupting influence

dinner theatre¢t .~ thx * e ~th 3y mt~ y* — aQ 7
oa ° o ¢ mto aomt E * ~ t* * yge™ht ot~
X m Tx [0) .. eo0 hymmm; at me e MPp N

Exercisel. Analyze the information, which is in the highlight, and use it in practice.
Exercise 2Add some information & make up a small report and give a talk in class.
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ADDITIONAIEEXPRESSIONS

Breakfast may consist of¢.” © | taho™” me m t o 'yt 'E

Lunch may include.g¢ t o h o o thr a0 ot TO;"t EQOD
Dinner consists of.¢_ * mom t o t

Menu includes (consists of)g.2 . e @& .t m Y

For the first (second) course.” ¢ _ h (ot o h%o Q7 o

What do you recommend®@ t © .c omo t x'Ptt’E

What's your favourite dishg . © _ 8~ "0 a0 0Q%o

Where can we get a quick meal?1°a o > €o.m tchoo ®t 'E

| am hungry; | am starving.! ., © 0.7 gnt satisfied (full)g‘ m - .t

What's the house speciality@. © _x € *m ha e“eQ? "~

The meal is delicious (tasty)f mo ; € ‘B me o
Have a pleasant medfnjoy!lc _h ‘Yt®®c ot t 7
Toyourhealthi¢™ "~ "~ "o hd E

| am an immense (great) eateg- @2 _ ey h o "¢ t 't
| am a small eaterg” @ _ ec’y o Foc ¢t t

I'd like to have a bite (asnack)! * -po tc. ™ xm t E

Neither meat nor drink had passed hislips allday, . M 'E® £ x ®_c*h o  To t 7
I'll die from overeatingg‘ x @ hoxo * > o h mt ~

Cakeis fatting.¢ _ tt o htto™ ™ m t " 'E

How is it prepared? « © 'Htcoh ot @ 7 eo
This meat dish is perfectly cookegl: t @ "Ym e"o™Qt & =~ h¢meoo to — eo

-
»

It isunderdone overdone halfdone ¢ ¢ ¢ e ~ "o’ *"h eo 3 ¢ h *"h eo 3

What would you adice me to take for’ t o . como t x t

the first course?

What meat course have you today? . ayme . T TQ" "

What does the bill come to? ._° TE_ o Y _Ta "o 7T

LQff LI& GdKS oAaff ¢ ~~“c¢c 7" . ey mTh~’T

[ SGQa 32 5dzi OK® j> 0 _t e 7"t a co

L OFlyQl 32 gAGK2dzi* e, ao x o%o 't m'E

| disagrees with me. . e ot Ht o o e goho

Please lay another plate at thistable. _h e m 't "0 Tex ot

LiQaz22 @B @2ISOALFfAG  t o Tx . 7 0 o 0

Goodappetitel _h yteo o "cc t U7}

LG R2SayQd dGraagsS 3~to e~ xmeo @

What cold dishes have you? T T_oxm _ox o Tm

Would you kindly move to another table ™ ao T " B c .
mt o ’“*_K

Will you dine§ la carte or you take tablc ¢ - go t t coh g oe

R Ot6. _oac ™ me . o+<°K

| feel like eating. ‘ ge t ~~—~ % . ¢ h  xm

[ SGQa KF@S | O2F¥F 4~ _ "~ _t . -C E, a _o

and butter sandwich. 9, Foa  a®*mToa @

L ¥FSSt fA1S I RNAyYy]l ‘' 90 ;ixo :ctooc t Ed

[ SG6Qa KIFI@S | RNRAyl4~-_ " _t . = 7'y a
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Take some of cold fish dishes. ¢o Ea 10 togo "o e . g
Would you like some sprats with lemon” ™ _ got hot Tm m "€ aoe
| have not yet chosen. 7 e - hT 7o

LT &2dz R2y Qi YAYRIIm ™ - Jo thme
later. e ,m_o E o a ext @
What Ukrainian dishes can you T x _h=* em_ %7
recommend me? coh —oa e”x t K

That is too much for me. Sto m~™ * oa " 7TV a e
¢CKFGiQa [jdzAGS Sy2dza~ t o ocomt ™ to reo

This soup is calle8hchee Sutotchny. tot mxc e ™nx.to™ et.m Yy
Perhaps, you would like to have sor - o °~ 't . o BEE xt°
meat for example, ... a "ymo o 3y e~ ch a h 3 O
Bring me (two, three steaks) a beefste _(h e m t ae et T 7
a-la-Anglaise (well done, chopped).

al 1S OSNIIFAY GKI G hom~™—™ = 't 5 ,to” .e qe
Now | suggest some poultry for the ‘ ch =77 Q0O _"a Lo
second ourse. e T x " E ct ¢. @
Have a portion of turkey (chicken, goos ¢ © * 'Ea 't cohgege O  eF°
duck). xt 0o

Have you ever eaten this dish? ¢. _e *x%°E - ‘Ht o

| advice you to try it. “ mo  at xc@ ¢ h*o Yo ~t E
L R2yQl SId lyeg YS° e ,a mo h ' eeo
What farinaceous foods have youont to x  ~m mt g m 0
menu today?

| prefer it not so strong but hot. ‘* ch "co . t” QO e _h
What wine shall we have? o eo Fx" a ¢
Have you any wine in small bottles? oo Tm mt'eE _ eo 2 ar~
We have half a litre bottles (three quarter =~ e ™ m mt g T xt .7

a litre bottles, one litre bottles).

| can bring you 200 grammed winein * ao x ch e mt HNJ
the decanter.

L R2y Qi Gl 1S adNRy‘® e ¢ EQO _h ¢ __ o
What is the alcohol percentage ofthiswine? -~ _o ~ _h ~comt ‘Ht o
This wine is 16 per cent. comt E 'Hto o e~
May I fil you glass? Jcoch ot e ot g O
What kinds of wine are consideredtot -~ _ ., _ e~ m t?0otmn
best with you?

How much is champagne perglass? ,_°© "'E_ ¢ mto t %o =~
A glass of champagne costs ... xo ® 7 "T"ac”em o 0o m
Will you pay your bill, please? _Toh ot o Tx . tE
How much is it altogether? ._ 0 TE_o Y o ™ e K
LQff ONARY3 &2dzNJ OK,_  _ ;"m 'Y ¢ch e mx m°"
Change $100 note for me, will you? Tora e Yyt TTY a e n
Certainly, in whanotes, please? o e ;€0 % ” a x C

Exercisel. Analyze the additional expressiorandlearn them by heart.
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Unit Il. utensils & Equipment

BAR EQUIPMENT

1. Types of glasses

2. Miscellaneous

3. Food items

brandy snifter

bitters shaker

cherries (maraschino)

Champagne Blenders cream

Cocktall bottle opener | eggs

Highball corkscrew grenadine (red flavouring)
Liqueur ice crushers lemons

Manhattan ice tongs olives (green)

measuring glasses jiggers onions (small)

mugs (beer)

lemon squeezer

oranges

old-fashioned ponies powdered sugar
shot glass punch bowl sugar
steins (tankard) shakers
Tom Collins spoons
various wine glasses strainers
whiskey on the rocks straws
|| swizzle stick \
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TABLE SERVICE

1. Linen(or substitutes) 2. Glassware 3. Spoons
napkins (linen, paper) beer cereal
place mats (linen, paper, bowls cream
plastic)
tablecloth champagne demitasse

cocktail dessert
4. Chinaware fruit cup ice tea
(dishes) goblet (water) soup
bowls ice tea sugar
berry bowbk pitchers tablespoon
sugar bowls sherbet teaspoon (variety)
soup bowls trays
cups water tumbler 5. Serving pieces
coffee Wine glasses cake fork
demitasse 6. Silverware carving knife & fork
soup (stainless steel) cheese server
tea Bowls gravy ladle
Plates Pitchers jelly spoon
bread and butter Platters melon knife
dessert serving dishes pie server
dinner Trays salad dressing ladle
fish 7. Flatware (cutlery) ||salad fork & spoon
luncheon knife (plural knives) ||serving fork
saucer butter serving kiife

service (cover or place)

butter spreader

serving spoon

carving knife




Vegetable Box Grater Garlic Press

Peeler

Microplane

7
A
-

o
..

Instant Read
Thermometer

Pastry
Scraper

Mixing
Bowils

Prep Bowils

NS

/

Balloon Whisk

»
3

Plastic
Cutting Boards

Wooden Cutting
Board

™
Slotted Spocon Metal Spoon

| 8501

o S

Potato
Masher

Juicer Timer

Fine
Strainer

)t

Silicon Spatulas

Wooden Spoon Turning Spatula
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PROVEBS & IDIOMS

~

Appetite comes with eatingge © m*¢ ¢ cth t go " ht a 7y.
Apple

An apple a day keepsthe doctor awayc” t * To "o en’y " %t ot "o t o h
e * . ot

the rotten apple injures its neighbourgge om ~“¢ ¢ *h = "y o ¢ m
That's allapple saucel¢ /h x e == m  'Ht o H
to upset smb.'saapplecartt h “mm t h = @t cE " eE
apple-pieorderco * h* "~ go . coh Y o
tocryba”eycchom*t’E co "% .3 C<h<a*h*’Y
Bean
togivebeans¢. ~ " x t EY e "¢ "t 'E _o o
getbeansch ~ ~ & * .t 'E e” ~ "~ ee .a ¥ ot .a
old bean cm A( e m tX'"’hH"E<"‘ > ® h
nottohaveabeance ) ,a tE e ho "7
notworthabeang, h o "~ ca®eo o e mto t
everybeanhasitsblacicc cm "¢ =~ e® mo e ¢ mt 'E ¢ Yte"
he found thebeanin thecakeg, 2 x c¢om . *"m¢t —~ ~ ~“om 'E3F ¢ o
to knowbeans,to know how manypeansmake fvec et g ;to _; ax
likebeansg_ © mcdoh .t 'E
hill of beansg¢e x m t Y __
to spill the beans¢_ -~ t 'E m _h t 5h “enmmot *h o TUGE EMEYT
coc”mt 'E . Txco co "o’ e ¥ *<°x
like being up against a brick (pointless, uselessy _ o * omhto zz x
in days of yorege h c” h 1o ho 5
broth ofaboy¢m =~ _e " h aeo’E 0 ° ¢
Berry
I'm nearly a hundrecberries to the good.¢™ & e Y co .t =~ mto T e
thousand beries outg_ ¢ c¢ot h 'y~ e” 'Htoa 7 Tt .mY;:x '
Bitter

. o~ ~ ~

m X a

to get one'shitters¢c ¢ ~x ; t 'E c o

that which is bitter to endure may be sweet to remember e o
ch*Yﬁtmzaaoa'ec;’ttE "on(c(oh(’ “t E

it washitter cold¢® - ©o:  ®OETo0 " e o
bitter as aloes ((as) bitter as aloes (gall, wormwoag))e " 'E_ "¢ o 7. e My

life is asbitter as wormwood¢™ 2 _ e 'y h 'E_“my h om’ te E Y
GKFG 6KAOK gl & o0AGGSNI G2 SyRdAzZNB Yl & 0S5

mecoae t 'E ¢ h ’ tx O %o TFE
who has never tasteditter, knows not what is sweege | ¢t ohE o
x et E m —* 7 0 )
Breakfast
_ laugh beforebreakfastyou'll cry before suppegc o mh™™ ecot ~ rer. T
dog'sbreakfast¢® . mcoh 'Y°o ¥ e h~ % h g~
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He can't make head or tail of it...slia complete dogs breakfast ¢ . e ” e

‘Ht oa h ™ "o®h~t EnYogmvery sory but the Mh&look‘zllkeadog's bteakfast

90

c‘ H(m'Ea”’ mo"”"< 0> e o Hc’_”h thte*oth tm™ _ooaao cp(mco
Butter

to haveonées breadbuttered for life¢” -t 'Eha * CC’'Ee o 0% mc . ee .a e~

breadbuttered onboth sides¢™ ™  oco Tx » 3 0o% mc . eeomt

daily bread (hog and hominy; lifebloodgo —_, ¥ e *mx “e .

fine (kind, soft) wordsutter no parsnipsgc ¢ m ~~¢d mo “o EY T "me ‘ya e
Bread

breadand chesege h om t ™m’y x "ce = ™Y

allbreadis not baked inoneoveg”" Q" . h ™ e . % . "~ Ot

to know which side one's bread limitteredt * -t 'E m ¥ e ™ x a

breadandbutter¢gn h  "mt 2 mx * mt o ~e Q

bread-andbutter cm0”~ _tm__ 3 otho . M ¥ m® “"E. " n

HO % x " e e . ZO*.°<ee Y c¢cho "

these little, beardless breadandbutter poI|t|C|ansc ‘Hta "~ e “h c¢0.77 t

breadandscrape¢cc om —_ "e _xmo 4§97 F m toe e 'E

breadbuttered onbothsidesc. ** . ao _ . o % e . ~ m® o mityo ¥ TOEm

breadand-butterletter ¢ 2 _ h & ¢ MEa®@ "y heomt 'EQ "~ omt

to put smb. orbread and water¢cm * * e toE T o 7 x

to limit oneself tobread and water¢cm * ° & B YT o 7 «x

to live onbread and water, to go hungrgm . ° e t'oE " o °

to live from hand tomoutlge . b~ HOCER™Y mo T x g *m

Thereis nothing he likes better than doing smth, . 8 —, "eca _oha 3 to
**w *(’“_”"*cp'E;to

to breakbreadwith smh.¢c ¢'E" 0~ t B & ;0gn & ch amt oa

to eat thebread of afflictiongo —_ " e x t 'E o h 'y

to supportoneself ¢, m t 'E on o

toliveoff smhg m t; € o — *

to make one'sbread, to earn one's living" ~ h ~ 7 * m . %™y 7E 7

to deprive smb. o livelihood¢™, "~ t 'E @ o_gom *~~

to take thebread out of smb.'s mouth¢e t * t 'E % 35“ 6

to eatsmh'ssaltt © -t '/E ¥ & o 90T T ¥ 5 tTRp ; 'E mat a

to beadependant to live at smblsesexpens«: tE e " ;X o9 o7 T
not be worthone'ssalg”™ “hoa o7~ %  mt E

Good appetitelc™ — "™ mo T'EH
Bun

togetabunonch"’"(pOChO_*ext’E h'an;_xZ*hxfx'O

totakethebunc¢h = * & co 7x . t'E ch 5 ~"e 'Yt ’E ¢ h o

It takes thebun.¢h = .= t o ocnh 5o 7 ¢t m T 'Hto e ~  ho yte
Cabbage

mycabbagec°ohorowT*ohof""YT mo’“e.'_oz —~™* c -

This wasn't the drawingopom, mycabbage at least not in my time¢™ t "o a e ™ t ~

o”o hoe™™'y""mt eoh™ @& h ao h avy



He's loaded withcabbage. ¢ { . ¢ x e  co ““eAocoke binge can cost a lot of

cabbaget ~ t o ® T _~ oot 8t "Fee ™~ a@o " oe The litle cabbagespoke up
for her generation.g: © o T " yx [ . it XHC'*”””“thXD cooo "t e Y
Cakes
cakesandalec. . m . T E,
youcannoteatyourcakeandhavelt toogcom "¢ o e ¢ ho " 7
e EYmoHa(mt*t’E e mo a mt ao
to go(sell likehot cakes¢h " m _x ¢ =t "Em Yy  c¢ho ®™ ™ =t Em "y e ™I
to takethecake¢c © ~x ; t 'E ¢h 3 “"e Yt ’'E ¢ h o a mto ]
Thattakesthecake¢™ t o ¢h ~om go* 't ~m ¢ ot Hto *~
Candy
candymange x ~,"h Tt o " "e ® heg o 8 Synopusher, dealer
acandiedtongue¢_" EMt .~ h . 3 m ™7™ " omte . h -
eyecandch(;tO m ac"'t*;eo Zch*"/\ ot "’Ee0<
Thisis a great, comprehensweencompassmgyamewnh enougheye candyto make
anyonehappy_-[“to "“a<;*t< Ee"’YZ"\<t"'AEeo c hoh™*%opo
otohow *omt"’to;eo _h ™ m .o m°<’“*ee.3'H’“‘<a<e

like taking candy from a balike takingcandyfrom a baby (from a blind man ",
from a Chi|d))("~ mh»"‘ . e bt e Yo & x<ht <x+ M"e()_e"'* Y @ ” “tooam t )( c_
I'm not a good liar. Wish | were! And then, too, it doesnt. Seem fair with him; like taking candy
fromachi|d_c‘e<xa(’b' s B TEO® _0ftoo ae 'Ht omt e co @teo

.m _h™ eo - to Thiscindyds pdbwerfal Stuffc™ t oE@n T'Ee . e " h ot
sortofcandy.c_ e~ e _aeo o " toh . "
Carrot

to dangle acarrot before smb.(smb'snosg@¢n o * T~ e U E o o

But Ringwall mustn't be allowed to have such treasonable thoughts I've been

wondering whether we ought not to dangle a fenvarrots in front of his noseq”™ ., " 'E" 'Y
°ocxmtt03’<E e x 0o YT YT m fET a o Tagem T nf Xt
- a T x T E ¢ h a~e ot 'E o K

Ilkeacarrottoadonkeycm o " e t  T'Ee Y ch a”e ~
Flattery is to him like &arrot to adonkey Héollowsthe leadatoncec¢~ . Mt 'E 7 TN
e 0 cto T cxmt” Y o Tt T o;<eEoe e ”
carrot-and-stick policyge © "~ 't e x"c™h ye 0~
Cherry
a bite at thecherry¢” " em ¥ o "ao’ eomt 'E

another / a second bite at / of theherryg, *, ©o~ e ~~em
two bites at / of thecherryqg™ _ o _e Y _o ~ao’eomt E

-

People get just one bite at theherry of human life.c’ o ., t o7 e hT "
I o02¢6f 2 T OKSNJ\IJ\ Sa * . * ¥ o"life tvas certainly nom t _ ©
been a bowl otherries" ¢ . o “"®oe TYeyo 3 ’ e 'E e " T .77 7
thecherryonthecakec T_oa. x mo - T 02 e _ T T
Bang in the final is the cake and W|nn|ng wil deﬁnltely bed:herryon the cakeI KR ot .
e ™ FTo TE"* Y X ge tr “c o7 <a"‘”ttE"ewmS;peq;[("é LIA C
but the cherry on the cake is the fantastlc price. Btjnowt ¢« ;_ ant " hg¢ he om g0 " eo
eo ""”‘“eo‘c‘”Omtt”OnlteEnE“rm_* “.fo*e”"Y C<e"‘q) X C
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to maketwo bitesofacherry¢ce h 7% “t 'E mt " h e Y o e 'E
Cheese

cheeseit ¢ ao ™. h mixheME’E H "~ ° ¢héeseid | dndéall a
the police cominggx . © . a2 ¥ ¢o 7 ¢ YO
to get thecheesegc ot hc t 'E e x ™" -x
quite thecheesethat's thecheesec_”" __h™ > toy :to e”% o
bigcheeseq, ™ ° ec™ "y mo’"e *" ' ~
The bigcheeseis grvmg everyone a bonus at the end of the yea‘r _ o0 eog” ”
.. " Toax L7 WasﬂrfeblgcheesebehrndibheWheelc STy o m 7
h x T'ES to co;x%mtwoﬁ”"\m< Y " eo T _o o
hardcheesecc h . m _oh e ™y m*tX”e* YZ e x T " T e
"Oh, | sayj said ScotHamilton in a tone of sympathytHave you ben ill? "Ches‘t | tapped
my I’IbS in an offhand mannefHard cheesé murmured the younger brother¢ = = ~ _ . t.
g Ko ; x mt eeo “rﬂ'caho"m’ﬁ-t’jérm Ettch@r‘ntxe “"hq?’eo
coo’“oc*"‘ m(*éY\*c_o"“’ <ec<mxh“(a”’”¢p*h2\ot:w’“ ah™ " L CIK)\f
cheesconTonyt ©* " xa~Qxy "oe e ~— 0o ch 90" tm'Yp

the kingscheesegoeshalfawayinparingsc, m t 'E aeo o & goeeo o ¢’ do
to cheeseoffce ~ “o "~ t ET =~ 7~ t'E¥X h~ " "h~’ "t E

<

I'm cheesedoff with this endless waitingof buses.q m .t ¢ o L, oh o
*<m_oe<;e.a* o’*°"'e*'Ya* e ” ‘“to*xme.;_) om¢t *
on that cheesesme off about this placec” t o a ey ~~° m'E x"~hx .~
_otoho - h"@c¢e" " eo @ LGYa dJoKB'ratazheeéesrrmioff/uSNJ
abouttheplacecJ?’YX et ot et e 7 o mEY 7
asdifferent aschalkandcheesecm o _h 7" eeo e cogo’ ¥ e

It is really very surprising that a man I|ke you should fall so deeply ewvian a girl
like Margaret Dauncey... She has beauty and grace and sympathy. But your characters are

more different than chalk andcheese ¢ _h oo "t ot M'By "0 7yt t’Em.Y
~0* ’“tm”’EXOx" “X. ™ h ”"h_|ote’f’n e ™ 90 h o "~ mo ¥ o S
:0+h**q)'oz ch"'ﬁ_o_’<'zﬁ""*tg"'h"' t h. °*"'a(°;h
Chocolate
Get me some of thathocolateifyoucang{om t " e 'E ae ~ 'Hna oo ""EP "~ X
chocolatebox ¢ _ " m . ¥ eo m_x ;e . oo _ T ht e
moom e
as happy as dam (at high tide}ch ¢~ * e T m ;"mt — . 3§
(to live) inclover¢_ ™ _ m .h ~~ a”m™
Cook
too manycooksspoil the brothgc e m "¢ x m a e 'Ye Tty T

to cook with electricity (gas, radar; cook on the front / top burner))l)C h  xmec t'E

Many a student... figured that... Thurman Arnold wamokingwith gas.¢- ¢ ©
mtx® et . pPP Mhate " sfeot " VEDOPOPP  h 'Y eo ch xmec 7

H;)*<mmt“o **th*h’"mmx’***t’E“<heoz<ch’"“<’

"Yodre cooking on the front burner, Mac', | replied.. ¢~ - h = mmxg =~
m o h "~ eeo ¢ h "go t ° Eteo’z YO DI

to crack(solve) smth. just Ilke thact I - S
Corn
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cornofsalt¢_h x ¢ meo "“cornof blackpepperg, ©h o ~ :eh &o b~

N <t

coffeecorns¢_©° _®& _.h e ™

to tread onsmbscornsge “ m t XefEa o "o TE % Em t ~

to acknowledge the corn ¢c¢ch e *t 'E ¢ h ™ ’“’?bEe omt 'Eh > "Ee
c h et 'E m o 0O ex Iy m o QO e x°”'x

* - - * - <

As | understand it, your conclusion is that you'd marry me if | hadn't a cent and if |
wasn't getting fat. No, no; I'mmot joking. | acknowledge theorn, and that's just my way of
boiling the matter down and summing it upJ m7y hewoe 'y "y hy’® &

*

,to.""‘."‘a Yax’m’:‘xa V‘x’@*.’eoe e t’'ye mt ™~ 7
*.;oAm_E_'tthz e tzx ;*'yqy‘ X 9 "t ~7 ey <a.m""Ez
c<h<ﬁ*h:<t'E<:<* co"ﬁ(mt*"*to*r*cpﬁ

corninEgyptg, "°* T ¥ dFp Bchofx a0 3 ymt

One and five an hour instead of eightpencehapenny was com in Egypt¢ or would be if
yougotltallthetlmec 7, e YO 'E ¢ _emo ;7 m g'Htao m t o

. a~“ee™ e T me”'yy m~—™ 5 oe ~-eo0 3 t=  Tx Txot

tofeedsmbonsoftcornc Emt t'EY o oh t E _0 ac 7 a et

He replied that | need not try to feed him on safirn that Wayc ot t T3
e . e ” "o t”_ TEmt tE _ax @
Cream

to creamoff¢” ~ * Shrt ' T _oa . hxmé __ G ET ehc™m “PexE t UEQ.

The best students werereamed off by the grammar schoolsc ~fmmoo-om
mh "€é o Titor" h’""X“, 'x ;9 & o Ring roads must be built toream offthe
heavy industrial trafficgc.°© “'Ee, -, “~oho o e . * .t'E co
e ~ e 7 ao’eo * —o ch oo mt "‘”*’<e*< fhxo
mh "Hécre&l)nedthe car on the turnplke c oma oyt x  hroo 7 m
”"“toa”‘,*We’llhcream@mnextweekci- . a co_ "' a ;to c
m ™ % x 0" _ Hethréateried t®reamme.c_ec h  h o =% at € By did |
creamthatexam 1 * ~ " ¢ h el T o4t ~ " a e

the creamof scciety¢m — o~ * mt ~

to skimthe cream from (off) smth. cm e a T Em; o

the creamof the jokegn © "'E " x t _ (’J - h*mm = == (

Don't be so impatient. | haven't come to thneeamof the jokeyet¢™ . T x T 'Et
e t hc ¢mMY me@ TE ‘o th T @
Cucumber

ascoolasacucumber¢ge , o "axt a . ¥y mco_ o e . 3 g~ " ec
Curry

tocurryfavour¢”*~ m_ "t 'EYy co " T . "t EmY

to givesomeonecurry ¢-~ " "t 'E ¢ _h ¢~ oe”_" T UtJEX othx "t
Cut

Cutitout! ¢ch = ./, h mtI%b oEmI'Et

to cutit too fat¢gh = .~  _mt o ~“t E 'He h e o B3y ¢ h m

tocutfinege ” 00 ° t EMY _ x °_ o9 h™a " g5 gco h a

tocuttothequick¢ ™~ ° .t 'E ~~ 0o I @7Tx;%o mot 7yt E

tocutdeadg¢, G, eoh ho "t 'EF e Tra T UE
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to giveaservet m © 7" t E .0 7o x ¥ xmtho tEQ o "
_hx "o 3 Synmriticize reprimand

Dinner
After dinner comes the reckoningg- O° | " 'E _"t "t Bm 'YX T0O° | m"ce
dinner without grace ¢~ h = ; e . oteo " e Y "o Th=* o~
after dinner sit a while, after supper walk a migehc o m o* " com
x’*e”" a*’“’Ochow°*b
With a dinner basket like that, he must have a devil of a time buying clotkes.
t~_ a o toa Sax ¥y e heo 5§ thxTeo co”o%h-
to hand (pass,urn) in one'sdinner-pail¢x 2 . h t 'E
Egg
abadeggg; t-o¢® e ~ och™ T o> T ™e T e x°~
a bad character ...this case was turning out a pretty bggfor me. c Ht 00
*<""¢“e_ooe ;f:bnf"e‘go<mx°”"_’<m
better an egg today than a hen tomorrow ¢ b~ x ; " . Y. eo m 0o ey
Tt _th T BT F e mx’\* ’xh"'ﬁ’\’YH e<":'<z"“ """m m
thecuratéseggce L t o e m_o ’“’E_o co " coh ;. ee ThiSZ e o
curatés eggof afilm wasdirected by JohnFrankenheimerg™ t x " h "Ye e x3' Q0 90 * hyt
e ’“*’<eex’o ot~ TEe . 5 T omto emt ZComt"'H*"\
She's a real baédgg ¢ _ © e mto mY ¢ ’unfEnot sucha bad eggatfter all.
¢ - _ . E e _ t™ o X c o oThatdumbeggfhas putrﬁsfoot _oe

initagaingc t ® tg " a o YT "R e"x "~ e He's aswell egg. ec “ h ;eteg”
He was really a tougkggterrible to get along withg  ¢°  _mt "t . "Hpe o . a

c"‘herrl_aotoﬁ.d"tohx*ceoo"‘*f*t’E
asfullasareggc” . t _oa e ™% t .
to crushintheeggge ¢ "~ , t ' E _ ~"ho® . " 5§ c¢ch m E
to haveaneggononésface¢”™ -t ¢E_x "o T@o @ * e
to teach your grandmothertosueggsee ., x ;. x ; eo o T 'Y ¢~ _ xt
Goodegd ¢ ¢ o t 'Ht o ""O!hoHoH xh = o

-~

Tommy is such good eggthat everybodywants to be his friendg” o a at

m a’”."".;tohxxe O‘Dt’tE~~JA'Y
he|r suspicionseggedthemto cruelty. ¢_ ¢ "¢ "h e Yy to ™ ex — g e~
toeggonge © © 7 Tt EPH~ o t o
Theyeggedthe crowdontoriot.¢_e ¢ o "mt hto & co e¢ e 0O
t0|ayaneggcm’:“homoa’fExth m oa c¢cho 7 't 'Em'Y go
The plane duly laid aagg.| was crouched alongside a WaII The bomb landed on the
other side of the wall¢ " , 2 _ ¢ oca " h " mdhoémoaix ch ~~ "m?"y
mt e s foa®"* xc¢c~ 7" c o " h x X O mMtohoe x ‘Ht o r
Theyopenedin amoviehousein Seattle andlaid oneof the biggesteggsn the historyof
the Marx Brothers if not all show business¢ _h . "mt~ ~—~ e = ¢cho go ™ T
_eot<””tﬁ‘<"‘ o M “om'E t 7 a c ho ””"‘oaz_o1
e ThroE - I7h _my3y eo Ihearfhetlaﬂjaneggwnh theh _~
5000 Clublastnight. ¢10 _oh 7yt ¥ to I ~e . mt h m . " T
_Tx T bepennd ;T

to put all one'seggsin one basket (to stake everything on a single venture)
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~ ~~

~

He was left witheggon hisfaceg_ ¢ o _~ =~ ~m Yy "xh” e _oa co

JR— -

to teach one€'s grandmotherto suckeggsg* ; . t 'EX cox ;" t 'E mtdg h
X ¥ ocbbhdo oe"’ot ox t 'E x e o o\

LN

Therés alwaysaboutamllllon youngwomenjustoutof collegewhowantto teachtheir

—~ o~

—_— 1)

~~ )

grandmothershow to suck eggs c 0 a ,oe 3 Ht o9 ao "o

0 0

e ; 2 0 ’ T 0" hot T x #TedehEyour | 0

grandmother to suclegg§ said LukeWe know all about thatg' _ e™ h e ex; Tt

m - ’O$¢m|<-|teo T*:n"'ﬁ*eo" mteo

fryyoureggsc***oaq)""e*a‘”mt<m’E m o a *<’“oa
Fish

queer (odd) fish¢gn t h " ee .~ t ¢ 3 ;x "~

to drink likeaisht ¢ t 'E e~ ¢ hom. 5™y

all's fish that comesto hisnetgc ©m @ "o hoax  ohx % hm -  xcothx

to have otherfishtofryq, 2 . t 'E "~ h x T

to make fish of one and flesh of anotherc0 teom tEMmY _ T0O" ‘Ya
c h mth*mt eo

Apretty kettle of fishth ™ '¢¢ m 7" enfgt dlffyo hyo ’ ETo

neither fish nor flesh, neither flsh nor good red herring (nelther fish, flesh nor fowl)
ce . h . %~ e a 'Yymo T e t o e m

fish story¢™® g0 t e ; "T hc*hmmx_ =~ = - e 5 e . -~ ¢

feed thefishes¢x t o eem t HE* * * t 'lE aohm o %o ™ ‘"e 'EQ

to fish for compliments (an invitation) ¢¢ ¢ h = °~ ~*t 'Em Yy e ™  o0ac
ch*f’\*'<e*<0

tofishout ¢~ omt~ =t ET .t*m_ ~“t'E ¢, ~ _"ha”er~

Hefished outa coin from his pocke; ¢ . x " = aodge Ttha- e "

to fish upge 020 °  t E

The proof wasfished up from some old papersc 4 © Tttt  Tpmt "t oe ™ 77
mt*h.g Txa* ~ g 2 KSNJS RAR- @o2tdz oFA" &K 'HIKY . A RC

to fish or cut bait¢® a2 . h @ m* 7~ T E Yoh 3y ey"otT K .
to * A* * eo < h < , < € * <

to be in one'selement (to feel right at home; x . m t mo * "\ 'E* ~ o *

packed likesardinesc_"m = T'E* o :

you may go farther anfare worsecc om @ ot "o h ™ "o %h™* e
Food

to feedwith emptyhopes¢_ o ha t ' -~ th~™ ~a

food for thought (reflection)ge | ™"~ hy" ~a . = 77 &XY'y

to becomefood for fishesgx t o e x t 'E

to becomefood for wormsgx a2  h t 'E
Fruity

unusuaJnyrurty political scandal connected with bribey ; P |~ - 7 c@@ome .
co"t . . m_"’e""‘"z m”'Y"'ee.ﬁ° m o oYt o e

frumentycm“”?_* Y ¢ e ey _ 777 e”™ a0 7o 0m
Goose

to cooksmh'sgoosech “ mc h *  t7E®TY ano xadp t E o o
to cook one's (ownyoosege ©  x M T 'K



Gooseberry
to find a baby undeagoosebery bushce © _ t =~ h % "ec x*mt

to givesmh theraspberry¢. -h* ° t 'E ¢h e “h * e " co otec

to playold gooseberryce ¢ x m t o * ™ t 'EH HYT 'Eo k "ye 'E__x ¥ ma x t X
gooseberrybushc*mCOA'E‘X<tm'Y 3 Ot"<t< e dm b:t"‘*)?";
7<hXtm'Y°(t*Kb

~~ 2~

asgreenasagooseberryce ; e E e oc . te . epgm F 0 "0 e .
His name was Green, and he was as green gsoaeberryq ~a __ %/. 7~

1h , €0 e* .,?om t t""E . ”“H*"< e€0e ac 0 a
Ilkeoldgooseberryc "om 9 m Ty mth a t “"'Ee o F ot " "\
Youshould have a tea-stick.. and Iayon like old gooseberry¢¢~a ¥ . m ™ "o
i Yt E c"'"_xq)q)q)* goho ' e E o ot°x+"’m*t’Em0":"
out of (off) onésgourd c¢e ., eoha ™~ "'Ege . ¥ mxa*m’ ' T %
Man, is that guy evegrape shot! How can he get that way@"™ x'Ht ¢ © h e 'E
e“c!\rﬁ'Y a o’ eo e"”*h”“tEm’Y’o t"“_o'o momt o 'Ye
Honey
honeyissweet but the bee stingsga M —~ 7o . 7~ it
sweetashoney(sugaygn —~ " _~ a;cA T mte . 5 o . e 'E e °
He smiled at me. Have you ever noticed what a wonderful smile he's gos ds
sweetashoney. ¢~ hh — x T.%ex "m1Yy ae ¢ ¢. ~~Ta t T 3
_homto o;*hoﬁ"t("’Ee*'Yq) oL ’\'Emt*ﬁ.mz e ~m_ h
honey is not for the as§s mouth¢m = ~_oa t% ®QPo0 ° 7'y hx %o
coe*a"‘<t _‘”_mﬂ*e’E'Y“ ”'c(""Em*e"’o
Jam
to get intojamge o ¢ “ m t 'E c h ¢ 7 it
| thought you wouldn't find it aI]am| ‘t” "xarTwo % coeh ] tmy
There's ngam anywhere intowng-©° _~ e~ ~ oho® e  "omt~t E
to have(got)jamonitg’ . t 'E _ *Omt”t_< > ¢h xmec "t E
Comparedwith most of us hes got jam on it. ¢ mh=> e e O m %o TE e
Tt otmy " Hems-dways con?plalmhg ababt the dlfﬁculty and hardship of his lot,
but compared with most fous he's gotamon it. ¢ _¢_m_h & "y " x etm 'y ‘@ h 'E_x O
B e'Oocomh"’Hem"“OOE eme:mech”li)’ch(xche"haVeto
sandW|ch the meeting between lunch and the opening ceremomy.- - o e . cho
_mth -x 3 chaao’*x<t°i<a a ‘¢ h aoe ot _h .t YO
to make a very goojbb of it¢gn © | T ttOpBo h o "o
Junket
junketge hx "~ _ " % ch*‘°e<mtﬁoz ch""*eoﬁ*e )
togoonajunket¢, ot 'E ¢~ ¢ e
Lemon
Thelemontea is fresh and good,~ , @ ¢ e ¢ "o m —~ * ™ Q" xme .
To lemong to hand smb. &emont e © " x t 'EY o " & %e x t 'E _ 0o o
The effect of this on consumersis too many lemons or part lemons coupledwith
near impossibility of obtaining redressfrom the manufacturer ¢ _ . ~ x ~.'Bt "Htoo o
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~

Teyo t h T cm T7T'YTo &'E’00 T - emte xo e . c¢h” t ©m
e 0 aobeo"\mt_;_:Et__’E“'oo a o & ho Lot
t

< - - < <

Theanswerisalemon. ¢ t _e tx "o 7 't o The Answerkt first seems
to be alemon, but they're at least the sort of questions thatake one thinkg®e = ; *

1 <
ot cda _~ € "m0 T 't oko'Ht ¥ E€c.oa h* @ h ochom
- < - < - * < * — © « © Ll

otohh *oh="a . — e Y

JR— « - * o<

glasseof water, sugaredandlemoned¢m t © _ "o "mm * 5~ h T aa o e o a

lemonlawg ™ ~ o e o e "o%ho ~ . mt eeo c ho" x
o o’ e Y e ot oh 9 - 0o eo S t h Tx 0"
coth * t("‘*'o co<’“_ex'o 0 ac em‘“eﬁ'o ""'I'1<aao§d>**
ot oh *3:9< a o’ ot *.t'Ech'b(*‘ "‘*e h™ “x ae
-v_oe . T . omt xQOt e Penﬂs‘yl\ﬁaﬁwa; Antomobilé Lerfon .
Lawis deS|gnedto protect Pennsylvanla:onsumersfrom unsafe& defectivenew cars ¢
, a oee” t oao” ‘Ee . o o e N S S em ~E
cgth<**"?<’\<m*u<em*m’\'E“"'e_** ot e<e*°i<’e.*3 .
Lunch
outtolunchq; o _ext . 3 mc 'yt " freelinckgo™ 6 ty_& h~
there's nosuchthlng asafreech¢” mec¢ ~™te. ~m.h * . =~ t to T
Marrow
Personal liberty is themarrow of the American traditionc . . © o = ~ ¢ ;e
ome o oco"""”‘to’”‘a}m(ha*o_a"'<eem_ooa th’"°*e**q)
to themarrow ofone's bonegx™ ¢ a o ° 7 omt T "o Tx T

—_— < ™ * *

be chilled (frozen) to thenarrow ¢c h o © h 0" e 0 m tE

1 ©

| am chilled to themarrow waiting about on this platform let's try to get a cup of teaY

c ho 'hmome“”Htosahhoec o go ¥, o o . C t 'E -
to the marrow of on€sbonesg™ © a o omt T "o  Tx7
Cauchon!...but what will it be when every glrl thinks herself a Joan and every man a

- * 1 —_—

~ kol

Mahomet? | shudder to the vemnarrow of my bones when | think of it.g. o "o"; t o
+x°’ ’“""°°""Yx’o"b*hm'*tveeq'sh,_’* ‘“’°a.x’;ce"‘

. oa 2t oa e 'Yy axh™’ co o’ ® X't he was o "
content to the marrow of his bones; .. h 'H" .m™c o Te o ™ eom a e o

- - <o < @@ < ™ ©
>

e . 'H®was a conservative to thearrow of his bones¢™ t ® . Toem h* o t o
a o - o“m t

—_— <

Meal

to makea mealofit¢ge . h mt = h =t 'Em 'Yy ¢ h xm h " mt o

h . h ~
He wasn't satisfied with saying a few ks in reply. Héad to makea meal of it. ¢
e e 0 .o e ot 0T o h o't °Z|6bﬁ)fmm6y0i] )

brlnglngafewfrlendsmto play but Ietsnot makea meal of it. ¢t e o "h ™" 00X
ch 7 7E m * Thx "h~"§F 'Fee = ShewE@nGEsatlsfled
with saying a few words in repl)‘Ehe had to make mealofit.¢_e¢ ™ e o h™e
e m_oE ~a ~m™To "a Ot"<tq>JmTh%ohaiirmahis*-A
certainly making a meal of his farewel speech ¢_h_ "m 7t —TE h 7
m o cho "" "(dpeng to a @IlffereriEmay every nlght is, | conS|der maklng a
mea|ofit'c“0? ™ E " . 'e”TEO m c ’HtMEO a-x h m . x h

d—— e <o ! - < < <
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Meat

a book full ofmeatqg” e _a ~t “TEe " Y _e
anovelwith meat¢gh o a e m ~x ¥ o a mo h > ~ e a

There's not muchmeat in this argumentjcc Htoa ~h xa et  a 0

One man'smeat is another man's poisogc ©cm;t oo ™ o&eoaa h "eo
" h x 0 ax

to bemeatand drink to smbg™ o m t * Yo TTYE "7 o TNEm X

to cut (slice the melon¢h *mc h ° “’Yt E ch T ET T T U E
Toco Te 't TUEe . oo T e a ' " xmeloncutting * . __ "~
h'”mch<*<"‘<e*< °oco’“e*t<’“'Ee.3’*H*°<e*oH a

It is controlled by a little group of insiderswho followed the custom of... cutting melonsfor
the insiders while at the sametime crushinglaborunions.. ¢« e ¢ _h e roh me™  oe
e o TE’o hxcco "™ c h” 3 otoh . co thr
c‘:m"‘* oe“om“b:aieeOm':“oh’Otm’Q*m cho‘moo a*cpcpq)
Noodle

He sang songs in macaroni of Russian and English. ¢ c T ¢ _me e "
hxmm o o  Syamédley m_o°o o @

noodle co ¥ eo y22Rf && TcTUUsy cttxmht e TEZSym. "X 9 3

simpleton,dopg) * * ‘o 7o {@dy®d KSIRXI Yy2RRES

T JR—

Hés sickin the noodle. T ~ ¢ o m o o o Thatsusingyour c

noodle.¢™ t ot . o0 h o "|fs aszEer Waste of tinte talklng to that noodte,

‘Ht

Nut

- <

Hés nuts about her. ¢ _ T, o xa

m t

~

e

Nuts! | dropped my keyg . ht H .7T0; . \

r

C

™Y .h“’(e*’Ye<*o h Y - T om .0

a *o ™ ™ e o a +mco""eo ) o h t
- < < T - * E¢

ahardnuttocrackc_ h ¢~ oh ° T Thea "etodsy "% a0~

NutsH h ¢S " o~ ceo H

tobenuts ¢ -t 'E mxa*m ’~ ' a3y mo t m xa”T
h =~ - o o e 'E eh ™ t 'Em YT “omt ~ ~vt E

' < < I ° t o 0 T ohtox

Nutsl ¢ x "'EH lhxe ™" Ho Jr KHo”" .t o —_ i

-~

—
—-
=

- < * * *
— » .
X

Nutd If you thinklbelieveyou yolrewrong ¢ x ~'E mo *~ ; 'E'YH Jm
h Oy to m 7 Ee o©Ohnitd T forgot my wallét B™ OYH o TF.7
Tooot e numonameq 032 YLJdZU’S‘NJE@tS
~ L it OE ahexe* "px 0O

YoUre nuts |f you th|nk | care ¢ Im A* to. Txoar” "EX ;to Y
mto 'Y*  Thewhold iflea isbjust nuts. ¢~ t o o tfh =

~

X ) “a .x hnt R e 'e"’(N(_EZC' Eto 3 1o b
to bedeadnutsonch ~ ~ @& o : e E"T@® _"ETM™M T Ee. CcTY!"E
&P To TET a e to oa 3y a” mt h o a
GetMerlln on ourS|de hesnutsonthlsgamec " "o . _"T0; t'E _nh
“eb e ch  h~™mehepoy couldread white, and was nuts on figures ¢

<

* <

Z"'"'E- X a - t"t gy ct "mmrg@ E c h h *meo

< b

6aY0Dd K AY(HKOPO o e 'E TIeXp ;h ame E' tTEDQy t_'Ea

t_’6‘q32a<"’d"'Emi_Yo¢a*”‘*_”‘q_‘p* ;A
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tfm

Michael's such deachuts on her that he's getting dull..c - © _ _t™™ _e
. T0O" Ttér ’c o Tx e told me nota be late, because his captain's deramts

on sitting down to meals at the right tlme _h cermm @Teyoc ™ 7 co"tto’E X
;toc TQ%m?t® ™ Mt oyo h gt get comin' late in the mornin's, Ole

N|mrods deadnuts on that. ¢.mth™ temE~ 7 .c o t HEE 3 * ¥ o™ttxo

©
—~

mt"'h.ahoohomtom "’e“er{C c e

tobenutstosmbc0 . e E eh” tDEm*’Y-t Faxo p° x ' 0 a x

To edge his way along the crowded paths of life, warning all human sympathy to
keep its disance was what the knowing ones calits to Scroogeg . _ N xm"o’ ~ h == ™
mho’ 'e<ecextoE‘ e o ;’<0n11 m} <hM"‘meYitsho YH ’?<;e"‘*m_<t . Y

to be off one's nut ¢mec 'Yth tgR xm Em g¢ x t Em 7Y

Peoplewould think you're off your nut. ¢~ ‘O™ ¢ o " x a 7 tQ¢ h  ge xSha 'Y

-~ ~ &~ -

just sat there and got more and more off heat. ¢ _.¢ © m m 0
Are younuts or what?¢ - ;to 3y mo m a h rwtsXc e Z/Ke 1 S hyedg,

mc Yyt T o | SUF cydziE. -o&%um%ﬁh\tﬂblmcl@anoffmynut G

Dorit blameyouif youdo ¢ but 'mnot.t {°o 7 % ot 'BE" x a ™ -t Hhc 'yt' €

“*e’oﬁ"‘mz e o ’YZm""“H"’ 'o'xzﬁmﬁo<a xa(q;
todrivesmh nuts (crazy¢n _ o " __ o Jpnx a ~
"Comb your hair back, Perry, it's driving me nutsgkB complainedg . " ; _ ¢ g m .
H(h_h(_*c 'Yt*t 'E ao’ eo ch ot’:‘o’“(o(m”‘c’“tn*’y;<4nh_‘*mz_(p
fornutscmo"m<az moﬁ(h’(eeo
Hecartt dancefor nuts.¢_e¢ mo m a e  xNydadicanttplaybreidge ~ t E
for nuts. ¢ : ot ¢ mo m a +eh”*x’etc])(‘t o hm e
| cart do it for nuts ¢C a _ e 'Y e " _  Hecarltcshootit for'nytst ¢ Y @
e eo "™ te . T“fortnutst o T Eo ¢ E ¢ tc h'Ee "Toy’) Shtedid e

good thlng - the dumb girl in that Russianplay. But she cant speak for nutsyou're
foIIowmg the sense of her words all the time.] x = = "t o "EE " ®h®o “¢E a o

x’_hxmmcq5m_| _c. Y x e x> *me™ 'YP .o . 0
xm ™ "t E Fordnethmtg Tm quite sureRegglecant actfor nuts...q¢ " o a
Y X h e " VY m o h 7 e eo e X a t h ~ t
togonuts¢m ¢ ’Yt ot ’EZ h oe x t EM Y
I'll go nuts if | haveto wait anylonger¢* ™ xa ™ mo " x 3 m ™ a
"~ tTHeybdecided he must be goimyits.¢_e h =~ | itooet h o e x|'Was Yoing
nuts trying to find an answerg‘ mo m t h e e ﬁ‘“ﬁl e ho o To'Be .t
"Sometimes | think I'll gawuts, staring at those thlngs e . TTYex 0
comaoth -~ e~ X 90 °© e +o oh ¢Te “ "ol o m
h ~ - cc’ot@"Yx""Yx e ” 'Ht hoa™?" e . m ge xm E
ahard(tough)nut(tocrack))coh< 2 € co x ¥ a3y pt o hToL
I S o . o ¥z m otoh .a t hx "eo mec h ™
Withers was a harder nut to crackthanhe'd thought.¢, © . ©o~ = -~ ™" 5 . to
SO - t ™ a ¢ homt * oaz_"’_am; t ~ o o
"We arejust off to adeaIW|th the tightest skinflint in Wales.." ¢: - mo * ~h~ —am
T 0; t 'E m —x m m™a . a gxE .t o o Q*_oa
m o ~*m ~m 'y 1~ h t @
to nutout smth.co * a0 © ot T t E
| asked him how hautted upthe idea.¢* mc¢hom ~—~ 0o 3 _~  _ax 7~



Use yournut. ¢° - ao " “a ¢ {KAu&KxF RXY " 2YyS8=x

- < * T *

e o | SWitac P G PdZAK. cTh e Ed

< <

he who would et the nut must first crack the shege h ™ =~ h oh Tof.
mA"‘E‘h’*"’t'hxe"’”.t""" h' B x h x ™™ o

todoone'snut¢e h _ tyh om t ’E
When your father sees the damage you've done to his car he'll dautis -

D W

ot <X C . :’ ttto m * ’r'n"" A&)"' Y eooeh “mm L. h|'mqu|ng mynut because
the doc says I may be |mpotent for the rest of mylg¢. . x> "m ¥ cotoacx
m_ ~ " 73 to Y ao X omt"tEm’Y*acot<etoa e ”
Onion

to be off one'sonion¢gmn o 't ~ m xa® 3 mc Yt tE

the only onion in the stew ¢, =, emt  ee . ;.o ..
ch*e*a"’<tm’YHo e aTe

to knowon€sonions¢goo h o "o et Em_ d @ B Tx To et E

Heis a man who knows his onions. ¢ _ € goho "o h™ "% h™ Ypm'Y
enjoy yourself better with people who know their onions about women ¢ 10 h = = " o

m m 0" Ea X ot oh .Whats the' u€e of caution' when S

youknowyouronions?¢~ " ;omt oh o e o " IFt Fa Mec 2¢

Otto: "..Good luck to the old git she knows heroniond" ¢  t t ', -0 x*";

v o<

~

1. 7E . ® _e” xaeo ¢ dNorsenst saidSammy'Whats¥he use of €alition
when you know your onions?'¢ ¢ © T,¢h _ " "H&ag. ;  @xmt oh o eoel TaEn
Yn @ oyou enjoy yourself better with people ... who know their onions about women ¢ ., ™ @

~ 'rf:v.r.n./ N\ s ~ [N e
X :0 m7BO"YEa_ ot o he ™ QX 0 teE;e

< —— < 1= —_— * <

to beoffon€soniong¢h | oe xm cEYUY t 'E

asqueezedorange¢_ -~ t . _ ¥ ea oeex ' e . o TE’ < . o
Oats

to feelonésoats¢m * -t E _ m T.a 3y ‘He h e .a 3

HO;X mt“o““’t’Em“o’Om*’“xZ'e‘";*t

to smelloneésoatsge “ ¢ h Y, E com™ e  m 7. 4gch T 77

to sow one's wildoats ¢_ . mt ~ h ™ "~ x TEex©~ 1t 'E'e EY mco
m<_mx"“""Ee.< ote0’<e*’Y (’)o*.;eo ) ao "o "o a .0

to beoffonesoats¢ce [ " oao ~t 'Ey c¢ch o9 ~h . ~t 'ET cot h
Oyster

to close /dumb as aroyster¢e a2 “h . "~

as like as an apple to ayster¢gm ¢~ h 'h e e e .

theworld ismyoyster¢, & _ h  ~aeo o h~ e . 0o "ao’eom:
Paddy

to be in apaddy¢”™ -t 'E _ Yhomt

to put smb. in gpaddyge h  _ _mt7o* 7 emt o

to come thepaddyoverce = " x _ "t 'EY o " xh ™~ . "t E
Pea

as like apeas(two peas inapod)jc © 20 ° ° "~ "¢ 7 o "

From their cruel jaws to their bushy tails they were as likepess i |n thelr likeness to
timber.woh/es_c‘trpo*“ma*o X ;A ’TOnt* tYa<*’*mt3.Hao*mt .a"‘f*o e .a
co"0% o@&@a ~

% < _—
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Potato

Was it conceivable that any man, even oblige a future brotheiin-law, would
cough up the colossal sum of two hundrpdtatoes?¢ _~ "2 o *> eno " h " m ¢t = =t
-t oteo +xcx@t"’Eh"‘to,'otoo."' x*mt TR & Taxx® x " xahx e x

%)

h * m o ’ e""t tmxB}'O omm "m”X Eeax’ko mtm'\é;’“"\”’?ho
hotpotatoq ot Yy ot a™” T e c¢nh Yt e . ochom

-

to drop smth. likeahotpotatogce t _~ ~~ t 'Em 'YX o tmM@px c t 'Em Y ot

Everyonecan see how the bosslooks when he handlesa hot potato. ¢ ¢ ™ ao T
t ES - . ~ry® t *" o $x "o ™~ o ¢ Thsyre ~ t o

dont want to have to deal Wlth that hopotato ¢ to t” o _TYe ; e ogo t "

_a "7 e This 'hot ftafy dwas whizzed to London | by teleprlnter ¢ t-
t h o’ e ™Y eouomt’E*.""‘ aoacoett”""‘"Eeoohceth h™ X & -

< -

~

to holdon€spotato ¢~ ~ ¢ mt*m’Et<hC‘e*‘aZ e 0o Teo
Now let me beg of the gentleman to hold hstato. ¢ * cho "x 7 et TEa
oh 7y, tEm YD L - @S & S-NByedrs aid&ve Eeénldh thb‘ééisddu)r T 2

for ten.| have taken my share of hardship posts, and been tossed my quota pdtadoes. ¢ *
choh™%ojtomx®~hm?t c®lkobaah e tg YI"FEt" m 'Yte'E ™).

“ <

~

com"‘oaco’\x;*’\mﬁo'o"‘o"'Oe"e”";<e*m 3 b
e ¢ lYt e .9 ¢cohx e
not(qwte) thecleanpotatocC o"o *h 't  TEe” Yy t ae”y T e
smallpotatoesg¢ec x m t Y_ ¥ a ¢ OE;H mtotyy” e a”e Y
X 0KS EI)\ NIa L YSi )\y ! dzaupblalfoé‘slomdanydamp!arréc&Nl Ol
with her. ¢ .. <xH’_,_*_otth mothm;s’:m"th”’ﬂ hwip’a te
0T YT t1Ye Judge Europe was smptitatoes compared to theFourth Congressmna]
District... ¢ | m{x"‘JEhocccxmtmh”‘ em e t ht*.ah"'to’\hEg.aa
These shorterm borrowings are “"smallpotatoes' compared W|th the hundreds of millions of

longterm bonds held by the great Eastern insurance companigs...

St h =t omibkmx &€~ 'Y a®™"a . 'E co mh=® e e O m e
mo t e a ~7"h weo " "0 e 1 nr 7 fotnh  ogo ¥ Py oac™e

a —~~ 0 t ~ z a A,O. ~ Z a ~—~ /-\,O'.‘ 14 T a ~ ~ yY
Peach

She's a reapeach ¢ ¢ ® “ m t o "W ™Y, Somedhe must have peached on gs!

. ttooc o Qoe"‘“mte";"“"rmShe really was qneachc e® . ®h ™ mfeox ' o
You're apeach I'm sorry Ive given you so much trouble. - g0 ho”’ ;.o o
t Tomt 7 Thatt moVieEwas geachigt o & pTro t oy Y O T ye
What apeachof acalg- " _"~ ’Y 1™ 'Y THe exam mved apeach.¢™ _ " ~"a@ __® ** "m Yy

~~

~_She peachedon him. ¢ | " . ed Y " eHe péachédto the headmaster.c
ee  ~% *hT | Mhehwoman was about to play false andpeachthe rest.¢™ t ™~ * ~

L JR—

’“"‘otoh"'""“' 'Eo 'omtt E " "'Ee . 9

-

Pas
Letthatpass¢” ., “x " _a o% "Htoa o oh t EQ®
to passon thetorchqge . h = = " e™tw.tph'y © ¢
to getsmth. for peanuts¢_x ¢ ; t & ¥ m ¢ e o
Hewill pepperhissong_e" = " tm hngxe x
Pie
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Pieinthe skyg” x h * = TE e * & “h¥o 'ytoe oy emo Ta."t

- - < <

Piein the skyghe | h o e toa m t H¥ h* e” e T

1 -

Do not be decelvedlnto throwing away a decentoffer in pursuit of pie in the sky. ¢

" . t m t m oy e Tx 0 7 e e ot
X - ~ry e ¥ [0))
tocutapiec. 2 ., "t EA® o ;to
By gosh Aunty... you had better not cut that pie..¢l S0 x ¥ t tx =~ dd
X a “t 'Em Y 'Ht o ® ~o PP
as;good(nice)aqsiecO .. e 'E goho ~ % a*’“-w T * 7% oehr~
Then they ought my clothes. Everyone was just as nicgigsg -~ ta @ch e m ™
ao@" . fm* .70 . é\’(E’ ."Let her alone and |n ﬁve minutes the storm will be over
and sheas good gge again.q . ", Etto o hc 'ya’Ee X x h %e . d &Y
0oCcC WMtE @ ffomc o o, eo
Pitcher
the pitcher goesoften to the well, but is brokenat lastge o mc™ = ° xX™m "y e
co *Oxo*([thax o @ " a)et 'P_o axm T e c”
pitchershaveearsg, ~ . ca o =~ x mt e mt E x '
little pitchers havewide longearsg’ x t gt oo m ™ 7’ cooa” m™Q®" " t ~ t ET
o o m™  oa *’“*ee.< x ()fo“oh*tm’Y*<t'Yaz
Plum
to speak with a plum in on€s mouth¢, 2 t 'E 9" h ™ t heo Ty
o * m t - c ho e o ' e
to wait for the plums to fall into onés mouth¢’ =~ t 'ES ; t o m
c o .c TOotm YT "t EY :to co " e m x t m e ™ 0
to plum the plumtree ¢ ¢h “omt = 7yt E ~omx®™~hmt e
c o — t : m X m "X
to pick (pull) the plumsout of (the puddingge t © * h ~ t 'E = 7y fo nf 'y 7x
* h a t o ymet oa “ctolEgxc’ e () T

* *

Gwin... went out there as a political adventurer, determined to pull the pplen

out of the pie! What does he know about Californié? q 1. .¢ dOdd Ht ot "

otch”’“ mYﬂ “"”‘ ‘oheco(j‘z <':“m.*em‘"’ tC’Etrn”<”*:“q)<
"“A*‘Oh'lmatsaktealplumofajobc t o e< h*éot“z “Thate ™ m t c
appointment was quite a plung™ t® . 7o~ hee™ 'e ~ . e
Porridge
not to earnsaltto onesporridgece h ~ _t e; me o ~ %=t . ~t E
to do (on€'s) porridgece t ¥ . m™h o 'E
to keep one's breath to cool oneporndge ¢coa™ ™ e mot Emm’Em Yt o a
to make aporridgegm ¢ x t * t '‘EY ¢ h ¢ x t "t E
Prune
prunesandprismg’ . a “ee® Yy a®e h* 0o oh t EF ° a”er
toprune the budgetcx h . "~ t 'E * O° ° _t
Is there any way we can prune the costs down still further? - ao’ a T
e x " 'E mo h ~ t t 'E h*m 50" . K

*

to prune awayall ornamentationgx * h = mxg _h * * e Y
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Your Ietter would be better if you pruned away some of those unnecessary

adjecnves C _oc m E“a o T . Tx ;”“m ""*.t X ¥ hoe :\_0 t O’\h* .'<e .
ch*’“”’f"’t_<’“’Ee .
Pumpkins

somepumpkins¢, e~ Y ¢ hmoe™ 3 " 7e”Y ct ¢~

Heis somepumpkins¢_ e “ o T'E’ o _ Hetanfool &tinto batievinghe's
somepunkins¢_ ¢ t 7 __ a ""aoho . 7 o 7o x ¥ :;That o e
chick is somepumpkind ¢ -~ _ " Y. _;"™x'Y ! Isth this I|ttIe gadget really some
pumpking? ¢t T jret™x Y e b~ fﬂ’-’
Rum

He feelsrum.¢la x e ~co m % @

rumfellow¢; * © “rumstart¢x © 0t TE®e - _ 0 0m Tx "

beerand skittlesge h = = " e . h = - “< c.oe Y

one's dailybread (hog and hom|ny lifeblood) o T eTmx te .

to swallow acookie ¢ hc ho ~ot 't 'E c¢ch a®e x hHh3 c¢ch e "yt
o_*""tEm’Y“ 'o"'xx*’"h*“’<'o
Salt

to take a story with a grain falt¢ce t e mt mE _h t - m_ 3 m

toearnonessaltce< " hoa mt ' m o 0.~

...he an't [= isn't] a bad clerk'A very good onk said Anthony"WeIIl He an't a

dear one at all events observed Jonas,and he eans hissalt, which is enough for our
look-out" ¢ .7 _oetof e ¢ oo e@Eho '¢cm " T®Toel]"
e "0 hoo’:"goo *’*ct’f‘na'y< g o’“e”‘éﬂmoﬁ m "y mo~ax ’;°""‘<h m a oom"‘<e ':““ m
*o”'E’.me( e mc h~ S

to eat salt with smh.¢” - t;EE-2Pmt;"a t E e~ 97 T e @To a” .xt E_
“"“*m*aoa co"o’<e**

to sit above the sat¢m .~  t 'E e~  _h ge “#e ao"etgE m.tmoc
co’\o’(e*( 3 o*"'<mt“<

to sit below thesalt¢m | = t 'E e~ e e, " 7e @®tc’E mtm EL"
co’“o’(e*< i o’:“""th<

not worth one'ssaltge , __ ; ,ae . ¥ e ~mtoy”™ =~ to o3 .t

salt oftheearth¢gmo —E ;7@ ;7 5 "omto e " 0" .

truetoonéssaltgc h = " " ee . ~ m o ax go 'Y ex

worthonessaltgoe ho = 5 "omto e -MZ ‘e e Eh Y co Tx

Any player worth his salt would love to play for his country ¢ oo x T 0r
*'ho o""<e h””"o“””tEmY“o'ao’eomt* m.fh t 'E

Attic salt ¢~ t t ; m __ " tYoem oo”'E o m Atficampa 1h = oe h
oY T mt E stt o "‘thm)’x\"’aﬁ*”’a"”mn'Eo*o ’*t<"<m0

in the soup¢_ hx e e T . L.

to hit the spot (to be exactly rlght);C oc ”’jﬂ to 'E_ X
Relish

to do smth. with grearelishg™ . —~; t“Em* o T'EX "a@ o TEm t a

Hunger is the bestelish.¢10 —o7x ; * Cd@ntreh'shclsonftontmghlm T
“ e T0O" T0O _ax |domtorélishtheitlea ¢’ teE® . _omtoh o
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Thesupperrelished quite aswell asany | everate in the OldCountry. ¢ °~ . ¢ e~ _ xm

ch~ t -~ m t~_ a D) _*'_”*0*<.";‘e>€“’Yh«“:""‘YZe*_ohto
Roast
toroast¢_ -ma Tt EYy e”"ma 9"t EM@y -7 "t EmY
If we were to roast him it might hurt our business¢ Im = . a . ¢co " e "y’
m a 73 'Ht o o to TE o m mc o h t o o
<co' _h Tt E mxho_“oEz c?kmxt*””tTEcoh*C”‘t
Iwasroastedfor falllngasleepln a deckchairduringplay. ¢ - —ot 7o n
Y Tt mex 7 .~ 7o e Thesefilms havebegrﬁroaSteelbEm'@stcmlcsc
xo "'’ emt o h t o h = m Thé movie has beéh foasted by .
most critics ¢x° ~E° _em¢t o h t o  HWHeyproaSted him witen ~ “"o
heretired. T I 0 c ho 0"‘"\* e ” c<em*’o m o ma g0 a .
toberoastedallvecchOC”"°"“t E ot T"h . ¥ pH 7 Th tUEMYH
Roost
rule the roost (mosf) T ~~ " _ "t 'E t o ® GL'EHoOo N "Yme o h 'y "t 'Em
B —~ a T h 50 o * t 'EY oa™ e o "t 'EY co T 7

< * - < - * — -

And he added suddenlyI'm not easy. If I'd realized how that chap Elderson ruled
the roost, | doubt if | should have come on that Bodrd.” _© ame * “oe d™ ¢!

t ~~ ~ ~

e ¢c o “mec o OBet%heruIesthe roost. ¢ ¢ o t X e g0 t

<o

ax > o e ™ 'E ~“ch™ Yy ot m a * o0 a [0}

< - < - < - <

Its aim hasbeen to makepossiblethe creationof federal statesin which feudal and
tribal reactionwould play a key role, and Br|t|sh |mper|aI|smwouId be left, in effect to rule

s

the roost from behind the scenes ¢ _ ¢ h o¥ Tt Em'Y mo
b ° h ™ T'Ee . 9 b omx " * hmt 5 ot oh . g Tx
o " ™ T'Ee o c 7 a e e o Tfhmatx 'E e S 7" me*o to mx

e - m a c h “ T mot - m h x (0))

* < * < * * * 1

| feel like asteak (I would like a stealk)' oo t* Mt

Stew

inastewc“<m’E . ctohtxﬁtz DI ma 'yt e ¥ T e

She isin an everlastimgew.¢_ e " m_h a ™ ~ o 77 " g

| never was in suchstew.¢” . _o  °~~ "~ ae e 7 .70 t~*
Strawberry

That's a finestrawberry on your snoot¢™ t . % "ye omh “me © 'E'Ye mDp ~
you know where | can get strawberries at this time of year? ¢ e ~ | "“Eo ' e o
mo f”brm t_“”'t’“']‘-?')_
Stuff

Doyoucallthis stuff butter?¢™ _ x * _ =® ™ °~ . Ht™xh "ye "En "0 a

stuff (a variety of things§c h o ™ xe "tc. t m

Thisis the sort of stuff to givethem. ¢ o TE_o t* e ” %o comt x
‘”‘m’\S('Ot*H’\x;’('o o""h"'"‘<e*'yq)

~ —~

He was on thestuff. ¢_em "e ™ 7

to knockthe stufingout of smb.¢gn = t 'E mc¢ JMpE ™ m 76 Yot EF 0 e
T g0 o e t® ¢ oy

stuff today and starve tomorrogh © "o a ~ xmto 3 h ™ "oa ¢cxmto



You'll put on pounds angounds if you eat all that sweettuff, duckieg{ o h o, = Y
t 2 om  Tgeo T nEmM M A MEHtm T % omt
Sugar

The bishop sugared the request with his smile.¢ 1 ¢ m macy m
t h o x™*e. * 0

o

>

aIIsugarandhoneycrn " 9"h age o m h ee a o |

Joe "..how do you womenget that way ¢ all sugarand honeyone minute and the
nextmlnutetearlngandsplttlngIlkeW|Id cats?"¢d{ oY hHhdPdPP_ " _  Hto . %
t _m<*’Y“ mt Yy to *mto;’”<t<*a<e"’"d1~‘”c<’"<m<n’a*’|§
- 7 o kb

not madeof sugarce , ™M™ 9™ h e . "3 how do you feel?.” Wat?" General
Cummings grinned. "It's all right", he shouted, "you're not madswgjat. ¢.. ~_ m _* 'Y
PX mt’{)ﬁtlctao_’“*K '|<e‘h""“ ’Tn‘f’é{ﬁ‘q;mHe'“m cxe_jfa)(”j@e?
oeccb m®* 5% h e . > e h"‘mt‘“<acp

She dropped someugarcubes c T

sugardaddyc o .t o.’ T o "o e e

"Listen, who's back of this baby’? ; "Searchqmaay be a phoney'" "Phoneys don' hire these
diggy 34 2NJ Ldzi 2y ¢wviith the AghtSugardiabidy. 8cply MW KSRty 3K {
oM. to oe” ¢ oet’'yt o¢ ek a OH XT'E MNeoly memt™ py

m e a ™ 0Ot t > 70 h o a . e e " xe “ Om e"éiomxf“y
to TE o co"‘ooccy h o mt""rT‘E"'e

Stopgivingthem sugarcoaledknowledge¢” tto . a mh ~ - .9 ~ ' E

to sugarcoatcmp ¢ o _h . "t 'E m® g hoa 3 ~"m%g"h "t
Tart

tart wordsg_° ~__omt
to be/sit ontop of theworld¢” - te ' ® ~ 'E® o &
to be at thetop of the ladder /treeq¢” " ¢ _ a = t" oo o * e

Toast
had ontoast¢cm —_ e & o *a -~ )
to have smb. ottoast¢n —_.ea t Er et "E &,
One wrong move and you are toast, buddy. ¢ . "~ ee h"e o’ e t .¢
t h xcch CYt —'E
to havesmb ontoast¢, @2 _ t "EEmtE A0 % a e xtF
Mrs. ParketJennings: "You know just as we do that the last thing we want is a
scandal, and you've got us dpast": mm m _J ™ hee he mY eh?.gx " e

-~ -~

e*my a . m® T~ a m S -txo“”’rrhx‘_"':“g’ t 'JE m e
< < -

e x t

~

ol -~ .

H - — —_—

to be on ourtoes (to be alert)¢® - te 'E _ _ x
Treat

totreatasge t e om ht fEma™ t h "t 'E

to treat asajokege t e om T EXY

become a merevegetable ¢cc h o ~ 'y “ th'Em t t > T'Ee dEQ
Water

to carry/draw waterinasievech |~ t ® dexom tto’Eo o Fm t x ¢

-
~

to carrywater on both shoulders;™ . x h x "e ;= t 'EY = mt °. ¢
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deep waters ¢* ¢ TE’ © T, mco_ o mt o ~ ,oh T

—~

c o o’ e

togetlntodeepwater(s) ¢gcoc"mt g oty o - oc ™ “meo
He was getting into deewaters. He was taking chances prlvately wh|ch might get
him into trouble some day;, in fact did.¢™ "¢ , a ¢ 'Yneg’a —"a@ae’ " cxt . "~ 7Tm
m* o = : paoh’ Ht oo e - et dpm "YE oe oe : “Tom'E
to beindeepwatergt h o’ t 'Em 'YT e ™ g0 " 't 'Em Y  t Yy
These are deepwvaters... Be cautious and think twiceg ™ t 8 ™Mo h 'E e o
x x ° Et omtoho’ e . goho " e 'E o om o* " xa™ t
raw a lot of water (draw a lot (lots) of water) ¢* -t 'E _ —_ Yt _ T 'Ee . a ;
Lt E " eo c hmoeo T b’ T o b
The old man's a little tough. Thesay he draws a lot of water. ¢, t " " a e o o
h x ¥ 0o o0t o oh 'Yt ¥ oe -7 m 'E ey S !
fire water ¢o e e e ™YY mco “h*tce .t e g .h~> e o "
e . e, .0
I'd come to the party to try and forget, but the fineater | was consuming only
tended to make me morbid¢‘ ¢ h | "€T"Ht o t . -t o T T . tCEmMeTy T D
co h c S eo e "mt ho e Eddt ‘Ht o 0 m o m a m
to fishin troubled waters¢™° _ _ t '/E h . ¥ x a x teo o "
In 1845, Englandand Francefishingin troubled waters took ahandin the War N
MYy np o " X s e - vy “h™*e g Y e™7" Ym 'E ¢ o o
X =T omot 5 o ee . oy ° m t Yo dDDPDP
to flow likewater¢ch , _o  — t Em’Y 6o e OT h _o t
Money is going to flow likevater and the labs are going to be asked very nicely to
work for the military...c 4 _ ¢ 'E.o t _ex t&d o~ %o h ~ txh” "ya T o
c h *"‘oh”“*eoott”bt’“"ﬂg’;’?(o e & . gmt
togetintohotwatercC oc mt 'E ¥ " x pcoext’y x t7EP _eo |
* X
TheyoungladleSII getinto hot water if they go round with BillGough¢x ™ h . " e ‘Ya

e a eo " t°Em De ’X°3<0t°*m5Efp”V p"ax _Weill both get into hot
water if Werefound out. ¢~ " @ T o aoe e€o ohmthoe Q9" Ot
c ho

ol —~

—_ <

togetmto hot water ¢c © ¢ " m™t ‘g ho"

The project is dead in thevater for the time beingg  h o c otc™ o 'c o7
m x __ Fhe wholecompany is dead in thevater.¢™ t "0 a ¢ "te h’y h T 5

to be in smooth water ¢¢ h Ao "o —~ t 'E thx"eomt 5~~~ th:
T omt . 'E bt oo c h mt * e b

Be in hotwater ...at last they had turned the corner of their lives and were in smogiter.
C..” _oro g} 'e*mtmch’“"ona*thx°_eoee;_’Y"mE

tobeinlowwater¢” -t 'E ¥ m 7 te’E &% a T

to havewater on the brain (have (got) water on the braig) -t 'E ~ , "ao =~ ™

m "o a ™

What's the use of asking Tommy's opinidtkes got water on the brain. ¢ « N
ma.m’“mch‘“’*“"'t’E ae e 'oaa*K“ e o] ""ﬁe(

It won't hold water.¢™> t o e~ .° h’ " ¥ourheorydoesrit _ h
h0|dwater_cc"’"" '[<Oh*’Ye< “."'<h’*“'"<t e "_Om _h




(gone, passed " run) under the bridge(s) since 0 "x .t Toep h

aeot ® W -0 a
T

like water off a ducksbackg__ “m _ x m oy~
a lot of water has flowed under the brldge since (a lot of /muwater has flowed

~

“ < — —_—

much water runs by the mill that the miller knowsnot of ¢_ © _fe T“,"h o mgo " ot
“ ae " o0 a

JR— PLEEEYN * < - A ——

no safe wading in an unknowwater ((it's) no safe wading in an unknown water

-~

< © - -

vt E

(wade not in unknown watersye e Y Tho’x 3y e mx m'y 0 -
h

pour cold water on smth. (pour (throw) cold water on (over) smth.) ¢_ ©

c hot T oot e mt m'E CdP 561t Fea E olyQ axy T Tt E

* e

X a h 'yt 'E ¢ . 73 h ’“E(D ooo"bo'eto t'E0°oo o)

still waters have deep bottoms (stlll water runs deep) ¢t o_0o " .7Tx Tro
t Qanaax;thto*ytmy

You look so dreadfully close. Sivaters run deep. | feel you've got a secret life full of
terrific things.gst xe ~tm™ t™ "yjorex Y& t 70 a 0 a x t : h t

B "E O C 0 e x O ° e E xt *t e*@y a * mm "~ m 'y 9

too muchwater drowned the millergoo h o ° ec’g_eo aoe o ° X

water bewitched¢_ © = % m—~~* . .~

of the firstwater¢ ; mto o % . po nth 7 “e to ). T

m "\’O; t ~Ee . S h ® S h ® omt e
msmoothwatercC h xme " 0O"
written inwaterce . "o — o e . ¥ c¢ch go "y 6o m 7"

Exercisel. Analyze the proverbs and idoms.
Exercis€. Remember common expressions.
in seasonc_ © h a "o *@aoa -emt ™ " h o mt

T<m <) @ * *<

to get come around to it (have time todit)ce ™ 20~ t 'E _h ay
awhileagoge . ° © _ thewhileq. to _h ay _*

foragoodwhilet ¢ = "o o T'Ee o  fopaWhilege "mh & _a Yy

a short whilege | " o alo‘hg while¢® © 7 o

it is not peanutsg 'Hteoa "o : 'E

purified waterge ; = “ _ eoe™™y

San|tarycm"’e*t*he. > e ;(m_iboo

leftovers (food not used When served the flrst tlm:e> mt~to 5 " .0

to eat (use) up lefover¢, mc o "0 "t E T T

to cubeice¢c_°o "ot 'E T _ 7 e~ x %

well-chiledgoo h o "o o 97" % ee .

choice(special very good) ¢. .¥oh gomo* . ¥ o e’E goho "
pitchermeattm A_ "o " e . 6o " _ 0% ¢ t'E _o g0 o0
well-blended with¢oo h o "o ma *~ “teoe . ~ m - a

topopoutg._ € . " ceo x 7T 7Tt Emy

tospi”overcc . h . t <_"'t EX h*"mchomth™e 'Yt 'Em Y
toppedw":h ce o _h ot ._twO ;. a

fornutsgmn o m a

intheeggc“ T T to - eo0oa momto’Ye**

in the prime of lifeg_ ¢ o ““emooa_ x

Exerciseé. Analyze the information, which is in the highlight, and use it in practice.
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Exercisel. Put each word into its correct place in the passage below.

animals  bowl chopsticks daily spoons plants
die energy europeans grow play people
healthy  knives left man plates mouth

Food is one of our most important needs. It gives us.to work and....It makes us
grow, and keeps our bodies strong and.Without food, we... . All living things; plants,
.. and mang need food to live and.. . But only... make their own food. They also provide
food for animals and.. .Customs influence the ways eat.

Most Americans and.. eat from individual... using..., forks, and... . Arabs use only
their ... hands to spoon foods from a central . Chinese and Japanese useto pick up
food from a small bow! held close to the.

Exerciséb. Remembelidiomatic expressions.

flash of lightning™ .
tot -~ 0 a

~ o~ ~

e

h Qa

(]

~ o~ -~ o~

CCBELTY 6. . ¢ ® ¢ dO 0

spotty dog-_ ~ h e c x ° e m o h e 0

smash™ — ©o o T Ee e "0oc” .t m~* 9 h ™ ¥y a’'yt. m "o*~

mints-¢ h o ™ x 't o; "~ " m o m —* % omt 0> ch c h~

seabreeze-a o hm o @Je = & o t —~y o " 5 h c

tlpup-C’“t*tE()'” L C L, L _x0

spot-e = o T"'E'o o™ m t o I 0 (OthZm Y ® EhNWe, W
x ¢ Oh "~ “"omto e m d 5 a ’T|Ve_/h1911 -8pot tEe_ oyt h 5 7 m vyt -

mount-x = MYt o To x Qo e 0

- -

Exercisé. Translate the sentences into Russian.

John:".. wouldn't for a moment suggest that there'll be anything between you, but it's
inevitable that ordinary persons should think there WwaSonstance (as cool ascacumbe):
“I've always thought that ordinary... persons had more sense than the clever ones are ready to
credit them with! She immediately threw col@vater on the proposition. His fire was put
out; she had thrown coldvater on it. | understand she rather poured colcater on that
idea This morning they were all back on their jobs, the Chinese cook and all. There they were,
as cool aucumbers you would have thought they owned the placeawthe Monster's
head""Weren't you terribly thrilled?"Not a bit. | was &.cool as a cucumbér.

Food

Idiom ‘ ‘

Idioms

receive without
Working for so

ded to someone
silver platter

rd nut to crack

a couch potato

someone who Jus
on the couch watching

V. Cookiles

Llone smart cookie

a very mtelllgenl
person

200 § v

piece of cake

very easy

—an
S
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SUBSTITUTION PATTERNS

1. Where do you usually have your dinner?
breakfast
supper
lunch
afternoon tea

On weekdays | have it at the schookanteen
at a cafe
at home
at my grandmother
2. What shall we take for lunch.
dinner
the first course
dessert
LOQR f A1 S somesoup
bacon and eggs
a pork chop
a glass of apple juice
3. Help yourself to some more apple-pie, please.
salad
coffee
hKZ GKFyl1az L ¢2dzZ RyQid YAYRO®
4. What is your favourite dish?
LQY T 2y fried fish and chips
marmalade jam
lamb chop
apple pie
porridge
5. Pass me the mustard, please.
the salt
the pepper
a knife
Here you are, Paul.

6. Shall | treat you some bacon and eggsAnn?
water-melon
gooseberrypie

Thankyou, LQff GF1S az2ys

LOQff KIFI@S 2dzad F tAGGE S

LOQPS KIR Sy2daAKo®

LQY y2i f2y3ISN) Kdzy ANE &

7. May | trouble you for a glass of waterplease?
a slice of bread
a spoon
the pepper
Here itis, Kate.



8. Well, how do you find the soup?
the meat
Itis  excellent
Delicious
not bad
too cold
a bit overdone (underdone)
9. What meat coursehave you today?
first courses
vegetable courses
cold dishes
sweet courses
| can recommend you mutton chop with vegetables.
roast chicken
new potatoes
10. What if we take somfesh for lunch?
b2%X L @ 2dIhave had itinthe morning.
L R2Yy Qi OFNB YdzOK FT2N Ado
Al R2SayQi t221 OSNE | LIISGA
AlQa G22 YdzOK F2NJ YSo
LQY y20G @SNE Kdzy ANE ®
Exercisel. Do substitution patterns.
Exercis&. Translate the explanation ito English.

Cranberries ¢ __~0__ "~ _hmm o tmy e c et ™ @
a 7% e : h o “eyY coto 0o a o " . m c . Y o T . m
"hx *e""c"*t_ e ™ _ o"meoﬁ<q)<J’<<'o°'eo -
_T"0__. - e _ 9o yn d e '® x ThanksgivihngDaye:  6¥ T ; e ©
. mcrartberrysauos.

Exercise. Translate the explanation into English.
Nuts¢ce h o & ¢ mt'”e*’”hte.m *n‘smpermark*eﬁauet(_%yc

50 7 oyt h I o h 7 3 “hfHog™m Pt mye " T'Eot 7
ﬁx’\e’”he'.:; _CA < *h""euoo":’*h""eoa*l B *C')G
h_*‘;ho':“"‘<ee.<< *<mtq3::qgozt*_* fotoﬁ.;: <"‘"_xr

Exercisel. Translate the explanation into English.

Chocolatechip cookiesge . ; .m® "B _0€vY "ho ’* "o° ot = ~— 7 tm
°oa‘”’e*3 xm"o“*Ygz [ choa.”‘<ee.a mc o
o h ot e avya”keﬂfleid Ruths MCO:b’OfIY _ o a~anmt* TFgfme .t m
Houselnnd _ ¢, ¢t . 7 ¢ WNestleTh Ingd> ¢ . dy__ m alvl%imlelfoll House

Morselgn t © “7o ¢ o c x “"'Yh e ChipsAhoy @™ mth”G(CD
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Exercisé. Match he idioms and their definitions.

chew the fat J & 8 [To talk in a relaxed manner

Salt of the earth (To give someone a small piece

white bread LA positive result from an action

In hot water [ Ordinary and safe

[ longing or envy

mtrouble

[ Someone who is reliable

throw someone a bone

bear fruit

)
)
)
eatyourheartout |
)
)
)

[The best of a group

cream of the crop

Food Idioms 7 \

Idiom Meaning

\ b f?é_r_ someone up be extra nice to

someone (usually for
selfish reasons)

cheesy silly

ol as a cucumber |very relaxed T

of the crop the best é""

(don't) cry over spilled | get upset over
milk something that has 1
happened and cannc
be changed

J

Food Idioms

Have one’s cake and eat it =
Have everything you want

S
< 2 -
- B <(

o~

Use your noodle = Use your brain f%
=y .
6@*&i p
) v

.  Cheese someone off = Annoy someone
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SHORTONVERSATIONS

LQY REBANYH RNAY]l 2F ¢6FGSNE AGQa &2 adz G NJ
. dzi GKSNBQa (KS 0 InNHe2goBeN@monade NBuice. | Yy R & 2 dz
¢CKFGQa N 3IverookhP2 6 O2dzf R L
So, come on.
| SNB’Qa | OFFSd 22dzf Runéh2dz tA1S G2 3I2 Ay |
. dzii toa éaydor lunch
hKZ y23I A0Qa ySOSNI 22 SIENIe FT2N f dzy OKo
LQY KdzyINEB & | KdzydSNJ
You are always hungry.
Not always, onhat lunchtime
What shall we order for dinner?
| leave the choice to you.
D22RX GKSYy ¢SQff KI@S &a2YS 2t AQ8%difee. al f I R
L OR apiddofcakda T &2dz R2y Qi YAYRO®
What kind of breakfast do you usually take in the morning?
| never want any breakfast. Just a cup of tea and a piece of toast. What about you?
L R2y QU SI i YdzOK $&kes, i Nad egyyVdeid (coffe, 2avdSoash 2 NJ
with jam and butter.
hKX L QRhu@ebfedkfasti KIF #2 1 Ay 3 0 &2dz 2nush. g2dd Ry Q
Here is the menu. What would you like for supper?
LOR fA1S 0SSTadsSI|y 6AGK FNASR LRIOIFG2Sax
Would you like some wine?
LOR fA1S | 3t aa 2 Fstadghat? Od /Iy @2dz o NI
All right, sir. Just a moment.
22dzZA R €2dz tA1S a2YS K2NAE RQ2SdzINBaK
2 KId K2NBR RQ2SdzNBa KI @S @& 2dzxK
We havel 3INBF G OK2 A OS vegetblek galds, meaD alSdiz@ditiSrieat
and cod fish.
LOQR tA1S OKAO1SY &altlIR FyR 2StftASR FAAK:
We have jellied sturgeon with horseradish.
All right.
LOQR f A1 S with paviySHaveN@uiclicken broth?
Yes, we have.
And bring me a pork chop for the second course. Are they good?
They are not good today. They are fat. Take chiokathets a la Kyivor mutton
chops. Would you like some wine?
Bring me mutton chop and a gla of wine, please.
All right. Just a moment, sir.
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Exercisel. Learn theconversationsby heart and carry them on with your classmate in
class. Render the contents of theconversationsin Indirect Speech in Englisfranslate the
conversationspaying attertion to italic phrases.

Exercis€. Remembeisome useful notes.

When taking an order, or making notes on what a client tells you, always double
OKSO1l GKIF{d @2dz2Q@S y20iSR GKAy3Ia R2gy NRARIKI
adz2NE GKSe #nly @iStgkesiiAndrio ¢hdhge their mind if they want to. Make sure
you sound as friendly and helpful as possible.

Exercise. Fill the blanks in this dialogue.

A Are you ready to order, sir?

A YesLQR fA1S I adaSri1z LXSIaSo

A Certainly. How ?

A Medium rare,please. And can | have it with rice instead of French fries?

A Yes, of course. Would ?

A Yes, a mixed salad would be nice.

A Fine, sir, and would

AhK:Z @8Sao [SiQa aSsS uyyypypyyyed 2KIFGQa GKS

A Today we have cream of asparagys U Qa it frékiSasparagus.

AD22R® hYZ LQff KI@GS (KIGo

A And would ?

Ab2 LQff KI@ZS I 0SSNE L GKAY{|l{® 52 &2dz

Ab23 LQY IFNIAR y200 22dz R gyuyypypyk

A ,S4a2 hYX YySOSNI YAYR® ¢KIGQff 06S FAYySO

A{2z GKIFIGIQa | YSRAdzZY NI NB ad (AGd cteamgok (i K
asparagus soup to start with. Is that right?

A,Sazr (KFiQa NARAIKGP® ' yYyR Oy L KIFE@S &az2yYSs

Exercisel. Note some phrases, which can be useful.

A Are you ready to order?

A Would you like an appetizer?

AlYyR G2 F2ftf2gXK

A LQY &adz2NBy thapcde@Qfa RyYB@ A OA 2 dza @

Aaleg L NBOZYYSYR IKSXddK LIQa 2yS 2F @K

AX Aa | 20t LISOALFEAGES L OlFly NBO2YYS

A And what would you like to drlnk?

A{2 (KIFIGiQaxXodslryR OKSO] &2 dg@@hétrigh? (SR S @€

A{2 (XKFEQE> 2yS Kstdatrignt?R (G52 X

A Enjoy your meal!

Exercisé. Translate the explanation into English.

Thecurate'seg$e<;t0 e(m_o"\'Eo co°coh;<eeo<2e
"'e"\*wm_oa ’anh*mtw";e(ﬁn’q qwaympxhaeq)*"‘(’\"ceo<_°ot
coao "e c h 70 " m o 0 m Y* e e Y co Tx
“”’Y“*“’(_a<z ;t*o ;”‘m_t’é ’YWC‘" o<_‘”':"7“‘”m'E ch<“o*m“

Exercisé. Analyze the information, which is in the highlight, and use it in practice.
Exercis&/. Add some informatbn & make up a small report and give a talk in class.
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WORDS & PHRASES

Cover plate, dinner plate, soup plate, breguate.

Set knife, table knife, dessert knife, cake knife, caviar knife fork, fish fork, table fork, spoon,
table spoon, tea spoon, coffego®n, dessert spoon, jar, pitcher, wajag, decanter, glass, vodka
glass, Madeira glass, white wine glass, champagne glassgllaalt mustarepot, pepperot,
coffeepot, teapot, tray, frying pan, tableloth, flower vase, fruit vase

Cakes rall, rings, cakes, pasty, fancy cakes, puffelayer, short nutcake, fruit cake,
chocolate cake, sponge cake, biscuits, candy, fritters merveilles, almond cake.

Soups clear soup, broth, chicken, noodle pea, cabbage, mushrooms, potatoes, borshch, shchee,
rasolnk, rice, egg, borshch with pampusky, okroshka, solyanka, new cabbage smdkee,

The second dishegmeat): rolled ham, semismoked sausage, cold pork (baked
pork noodle soup, milk rice soup, meat potatoes soup, cold beet soup.), fried liver, shastkyk Kars
style, pork, frankfurters fried, small hunter sausage, hot dog, pizzas, hamburger

The second dishes (fislgander fried on a pan, steamed sturgeon, pike stuffed with
vegetables, fried perch in sour cream, troutin sour cream, boiled beluga, cod fried

Pouliry. chicken a la cutlets (fried, boiled, roasted), chicken "Tabaka'"-dadekkn sour cream,
partridge fried, hen fried, turkey roasted on a spit, rabbit roasted (boiled, spitted).

Exercisél. Analyze the information, which is in the highlight, dnuse it in practice.

Exercise 2Add some information & make up a small report and give a talk in class.

Exercise 3Read the text{ The Browns give a dinngrartyl] and render its contents

This evening the Browns have invited some friends toneinlt is just a small
dinner-party for four of their friends: Mr and Mrs Carter and Mr and Mrs kiatald.

The guests arrive at about half past seven and are shown into the sitting room
where Mr Brown pours drinks for them. Sherry is the most popularevim England; men
usually prefer dry sherry, but women prefer sweet. At eight o'clock Mrs Brown says that
dinner is ready, and they move into the dining rooMary Brown does all the cooking in
her house. She is always a little worried in case sometha®s gvrong, but this evening
everything goes well and the guests make many kind remarks about her cooking.

There are four courses: soup, fish, meat and a sweet, which is pudding today.
Cheese and biscuits and coffee will be served after the sweet. Thers@ton at table is
lively and interesting. Mrs Brown will not let the men talk about trade and politics all the
time; when she thinks anyone is getting tired, she changes the subject. She is very good at
getting people to talk in an interesting way, atitere is always plenty of laughter at her
dinner table. Mr. Brown often wonders how his wife can manage to make sure that all her
guests enjoy themselves, and at the same time the dinner is well served.

But then, he has known for a long time that his widea very clever woman!

When dinner is over they go to the sitting room. For a while the ladies sit and talk
while the men stand about smoking their cigars and talking business. At about eleven the
MacDonald decide they must go, as they have to get badkotalon. The Carters offer to
run them to the station in their car. So all the guests leave together. Mr and Mrs Brown
see them off at the garden gate.

The guests thank their hosts for a pleasant evening and drive off.

Exercisel. Draw up some dialoguesnd carry them on with your classmate in class.
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FOOD & BEVERAGE

Good service, which includes a friendly attitude and a timely delivery of the food or
drink ordered, is the key to guest satisfaction and sales success in the food and beverage
department. h addition to increasing sales, good service ensures that the guest has a
favorable experience and will want to return.

Food servers who share with guests their knowledge of the food, its ingredients, and
preparation time (as well as the specialties ohet property restaurants) add to guest
involvement in the property, which can drease profits. A good sales approach by the
server also results in spending less time answering questions, thus avoiding guest irritation.

Food and beverage service offersaaptically unlimited opportunities to make use of
suggestive selling techniques. It is imperative that food servers offer enticing suggestions
that describe a delicious item: "Have you tried our awaidning cheesecake, topped with
fresh strawberries and dollop of whipped cream?" is much more effective than "Would
you care for anything else?"

A food server can give the guest a choice of two or more items and state why the
guest should choose one of them. For examWpuld you like a shrimp cocktail &iart
or would you prefer our freshly made onion soup? The shrimp arrived just this morning
and are absolutely fresh, and the onion soup is excellerihe chef prides himself on
making the best onion soup in the city.

Suggestive selling benefits guestspd servers, and the property alike, as it can
lead to increased guest satisfaction, increased tips for servers, and increased revenues.
Cross selling can also be used by food servers.

Room service personnel can suggest the dinner special in the nrangdioom or a
special breatast buffet for busy business travelers. A food server in the gourmet restau
rant can aslguests if they have tried theaveler's lunchn the coffee shop.

These sofsell techniques are excellent methods of raising revenaled exposing
guests to facilities they might not have tried (and might later recommend to friends).

Service personndhll into two basic categories: guesbntact employees and back
of-the-house employees. A great deal of guest interaction is usual fervidet parking
staff, door attendants, bell staff, housekeepers, while guest contact is not as pronounced
with maintenance crews and back office personi8@rvice employees with a great deal of
guest contact have excellent opportunities for suggestivérse

If the hotel is near an airport, the hotel's limo drivers can sell the hotel's facilities
and the local area as they drive guests from the airport to the propéktyalet parker can
welcome guests and ask if they have tried a particular propesstaurant. A bellperson
can promote the property's restaurants, lounges, laundry and valet services, and other
amenities as guests are shown to their rooms.

As guests leave, the door attendant or valet parker can suggest they return for a
promotional evemn or special hotel packagén all of these guest contacts, it is important
that the service staff be sincerely friendly without being pushy.

While employees who have less guest contact may be limitedhér selling
capacities, theysellthe hotel by treir appearance, attitude, and attention to small details.

A friendly greeting from a pool attendant and the cheerful attitude of the maintenance
crew can help make a guest's stay memorable.

Exercisel. Analyze the information, which is in the highlight, dnuse it in practice.
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Exercis€. Choose the right variant.
1.You shouldn't eat so many sweets; they.refor you.
a) bad b) disagreeable) unhealthyd) unsuitable
2.My aunt could tell fortunes from tea. .
a) buds b) grounds c) leavessdeds
3.Would you... the salt, please?a) carry b) deliver c) give d) pass
4. This avocado.. rather hard. a) feels b) senses c¢) smells d) tastes
5.Oranges are said to he for me but | don't much like them.
a) appetizing b) good c) healtlly nourishing
6."What would you like to drink. Miss Delicate, some@r something stronger?
a) brandy b) cider c) sherry d) whisky
7.1n the jar there was a., which looked like jam.
a) material b) powder c) solid d) substance
8. Pork chops are one ahy favourite... .
a) bowls b) courses c) dishes d) plates
9. These are.. potatoes, not the end of last season's.
a) fresh b) new c) ripe d) young
10.Light... were served during the interval.
a) drinks b) foods c) meady refreshments
11.In Mrs @nservative's..., it is essential to eat a big breakfast.
a) canfidence b) idea c) opiniodh) principle
12.They arrived so late for the meal that the food was @
a) dried b) hard c) lost d) spoilt
13.1 usually... white coffee for breakfast.
a) comsume b) eat c) hawd take
14.In England they eat apple with pork.
a) cream b) custard c) pudding d) sauce
15.A cool drink.. him after his long hot journey.
a) recovered b) refreshed c) relaxed d) rested

Exercise8. Match the method of ooking with its definition.

1. baking a. cooking in steam; used for puddings, fish, etc.
2. boiling b. the term used in meat cookery by which the meat is first
browned, then has a small quantity of water added
3. braising c. cooking meat or it in a small amount of water and its own juices
4.frying d. cooking foods in enough water to cover them, at a tempera
f26SNJ 0KFYy wmnnc/
5.roasting e. cooking in fat; used for chips, doughnuts, etc.

6.simmering |[|f. the food is placed in the owme used for preparing cakes, breads

7.steaming g. is done by placing the food in the oven or over coals and co
until it is tender; used for cooking meats

8. stewing h. cooking foods in enough water to cover themyan n c /
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poach bake

Exerciset. Digest the information{ Gatering Industry in Great Britaif) briefly.

Catering industry in Great Britain differs rather from the one in Ukraine. In the light
of economic circumstances the catering industry in Great Britain is considerably changing.
Now it includes branches, which can be divided into profit making, industrial feeding and
institutional catering establishmentsThe catering industry is a service industry, which is
spread all over the country in order to serve the largest numbers of consime

There are essentially two main service system. First is when the consumer comes to
the caterer. It happens in hotels, restaurants and canteens of different types. It is the
profit-making side of the industry. A measure of the quality of the food skoan be the
size of the financial profit or loss. In this sphere every type of convenience food will be
pressed into use, the emphasis being on the simplest cooking methods.

In hotels and restaurants a more ambitious menu can be served, but again using
convenience foods, which require the minimum of cooking equipment, and cooking skill. In
this case skill is required in presentation and service of the dish.

The second is when the caterer takes the food to the consumer as in catering for
hospital patientsand old people, as in the school meals service. In this case the food is
transported in a form, which will not deteriorate with a minimum of skill required for its
regeneration. There the precooked chilled%2C) or precooked frozerl@8 C) food can be
used. In this system no cooking skills are required for reheating. All dishes on the menu are
reheated to 80/ AY Hp YAydziSao ¢KIFIGiQa vKe GKS 2
reheating oven.

Exercisé. Make up a dialoguelin a Restauranm. Use the fdbowing phrases

1. There's a table for two in the corner. 2. Here is the waitress. 3. Have a look at the
menu. 4. Can | take your order? 5. We'll have two rdeestfs and ... . 6. I'm afraid we'll
have to change our order. Lamb chops with vegetables twygease. 7. | would
recommend fish. 8. I'm a poor eater. Just bring me some ham. 9. What about the dessert?
10. I'm fond of ice cream. 11.Everything is delicious. 12. Waitress, the bill, please. 13. |
R2y Qi tA1S GKS RAYYSNIrthé barqief far 15upeaple. 15 I'ma@2 dzf
good eater. Bring me something more. 16. | recommend youfugtill

Exercisé. Make up a small report and give a talk in class.

Exercis&/. Add some information & make up a small report and give a talk in class.
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Exercise8. Choose the right variant.
1. Mr Connoisseur opened the bottle of wine and let.ifor one hour.
a) breatheb) relax c) remain d) sit
2.Mrs Proper told her son it was impolite to his food so greedily.
a) digest b) gobble c¢) nibla d) stuff
3.When | entered the room, the children were over the last orange.
a) consulting b) discussing c) participating d) squabbling
4.How about a glass of orange juice.toyour thirst?
a) quash b) quell c) quench d) quieten
5. Although she was trying to slim. Miss Greedy found the ice cream with fruit and
whipped cream quite.. .
a) imperative b) inevitable c) irresistible d) pulling
6.Have a.. of brandy, it will make you feel better.
a) bite b) sip c) swallow d) touch
7.Panuts are both cheap and. .
a) alimentary b) curative c) nutritious d) remedial
8. Mrs Hospitable had prepared.ameal with six courses to celebrate our arrival.
a) generous b) lavish c) spendthrift d) profuse
9. Mr Fatty wants to slim, so h&hould avoid eating.. foods such as bread or potatoes.
a) fatty b) greasy c) spicy d) starchy
10.My parents have a. arrangement to meet for dinner once a fortnight.
a) deepseated b) durable c) lomganding d) usually
11.Many Asian countriestill rely on rice as the. food.
a) capital b) staple c) superior d) winning
Exercise 9Read and try to understand the following menu.

Appetizers and soups Entrees

Soup of the day Grilled fillet steak served French fries

Cream of asparagus soup Panfried trout served with tagliatelle
Melon with port wine Venison steak with pepper sauce served wit
Six oysters roast potatoes

Smoked salmon Veal schnitzels served with new potatoes

Waldorf salad
Grilled sardines with lemon juice & garlic

Grilled lamb chops served with saute potatoeg

Exercisel0. Read the passage and title it.

The cost of meals varies according to category, from 10 pounds to 100 pounds. All
spirits, foreign or homeroduced are dear. English cooking does not enjoy a good
reputation. The vegetables, always boiled, are tasteless; and potatoes, which replace
bread, appear at every meal. In ordering bread, it is best to spewifyjtex or tbrown+
There is an endless variety of cakes, but they sometimes come as a shockoetbeas
palate. It useless to expect wine at every meal: all wine is imported and very expensive.
But there is beer of all kinds and of quality well worth tasting.

Exercisel1. Make up a small report and give a talk in class.
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Exercisd 2. Translate the pssage into English.
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Chapter Ill. restaurant facilities

Unit |. a variety of cafes & Bars

INTRODUCTION

Cateringis thebusines=f providingfood serviceat a remote site or a site such as a
hotel, public house (pub), or other locatioma. mobile caterer serves food directly from
avehicle cart or truck which is designed for the purpose. Mobile catering is common at
outdoor events (such asoncertg, workplaces anddowntown business districts.

With such a large variety of catering available it is difficult to deow@vhich is the
best for your guests. Events range from cheese lunch -dfbfgo full-service catering.
Caterers and their staff are part of theodservicendustry. Catering serees provided
vary depending on the event and can include: cooking and delivering food to an outside
location; cooking, delivering and serving food; and-$allvice (preparing food, providing
service staff, decoration of event location, prep and clea). In some cases of fudlervice
catering, the caterer is called an event managing company.

When most people refer to &aterer, they are referring to an event caterer who
serves food withwaiting staffat dining tablesor sets up a selervebuffet. The food may
be prepared on site, i.e., madmmpletely at the event, or the caterer may choose to bring
prepared food and put the finishing touches on once it arrives.

The event caterer staff are not responsible for preparing the food but often help set up the
dining area. This service is typicgitpvided atbanquets conventions andweddings

Any event where all who attend are provided with food adrthksor sometimes
only hors d'oeuvrs is often called a&atered event

Many events require working with an entire theme or colour scheme. A catering
company or specialist is expected to know how to prepare food and to make it attractive.

As such, certain catering companies have moved tdwar fullservicebusiness
modelcommonly associated with event planners. They take charge of not only food
preparation but decorations, such as table settings and lighting.

Thet NBYR A& (G261 NR& sSehsasihith édas/aTocdl point. 1 KS Of

With the correct atmosphere, professional event caterers with experience can make
an event special and memorkeh Beautifully prepared food alone can appeal to the senses
of taste, smell, and sight perhaps even touch, but the decorations and ambiance can play
a significant part in a successfully catered event.

Catering is often sold on a pperson basis, meaninthat there is a flat price for
each additional person. However, things like lighting and fire permits are not scaled with
the guest count, so pgperson pricing is not always appropriate. It is necessary to keep the
cost of the food and supplies belowpace marginin order to make a profit on theatering.

As many others in the food service industry, caterers and their staff work long
hours. It is not uncommon for them to wioron holidays or 7 days a week during holiday
event seasons. A comprehensive, formal-&divice catering proposal is likely to include
the following timeline matters:
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1 Meal Rentals May include tables, chairs, dance floor, plants, tabletop (china,
flatware, glassware, linens, chargers), bar glassware, serving equipment, salt/peppers, etc.
It should be clear whether table and chair setup and -thiwen is included. Most rental

companies do not automatically include setup and &@den in the rentalcharges.

1 General menu considerationsClients may have specific dietary or religious
needs to consider. These includésher VegetarianVeganandfood allergy requests.
Increasingly, clients are interested in food sustainability ayatifsafety.

1 Hors d'oeuvres it should be clear if these are passed or stationary. Most
caterers agree that three or four passed items are appropriate for thetame period
prior to a meal.

1 Labour:varies from caterer to caterer, but generally speaking,exent will have
a Lead/Captain/Event Manager, a Chef, perhaps a Sous Chef or Kitchen Assistant, Wait
staff and Bartenders. The labor on a plated dinner is generally much higher than the labor
on a buffet, because a plated dinner involves double the chama usually a minimum of
three served courses, plus served coffee. Simply put, there's a lot more to do. To do it
properly requires roughly 10 to 50% more staff. On a large event, this can be substantial,
especially if overtime or doubletime applies.

1 Sewice Charge Sales Tax, Some quotes will include lighting,liquor permit, fire
permits, draping, florals, valet and coat check. Many venues discreetly gat af the
catering bill. Caterers are contractually committed to not disclose this fee specifinally
their contracts with the clients. Therefore, catering will sometimes cost substantially more
at one venue versus another. Also, caterers must compete with illegal operators.

A legitimate caterer will have a business license and a healtmipdoth showing
the address of the place from which they do business.

In addition, many caterers will provide partial catering services in addition te full
service. Partial catering can include cooking and delivery of prepared foodsppked
dishes fo pickup at the caterer's location, and cooking, delivery and setup without service.

In many cases partial catering can be an excellent and economical option o full
service catering. Increasingly, restaurants are providing catering menus and services in
addition to their regular menus. Restaurant catering can be eithesitenor oftsite,depending
on the services offered.

Abox lunchis a lunch consisting of sandwich chips, fruit and a dessert. A box
f dzyOK A& GeLAOlrffe LINBLINBR o0& | OFG4SNBN |
needs. Box lunches are used primarily in the corporate arenavdoking lunchesvhen
they do not have time to take a break from their meeting yet still need to eat.

A box lunch order is plad with a caterer a couple of days before the delivery date
and is a cheaper way to go instead of a fuldgitvn lunch. The box lunch option is strictly
a drop-off service and does not offer any type of wait staff or cleanup.

¢ KS OI (i SNFB NDpiepageyahdadeli@rtite foadadIn sbrde cases, the caterer
can set up the food, which means placing the individual cartons on a table or another area
that is easily accessible to the clients. A box lunch is prepared for each person, so that they
have all oftheir food in one containerThis makes for very quick efficient service. Caterers can
offer a variety ofsandwiches such as: The box lunch will also include an individual pack of
chipsfcrisps a piece of fruit and a dessert such a€a@okieor aBrownie Drinks such as
sodas, waters and juicesilibe dropped off by the caterer in individual containers
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But may or may not be included in the box lunch itself. The idea is for the clients to
be able to grab their box and a drink and go. The boxes or bags should be visibly marked
with the type of sadwich included or grouped together for easlentification.

The individual bags and boxes allow guests to dispose of their trash at their leisure
and keep everything neat and clealf. a company is holding their lunch meeting in
aconference roomit is necessary that they can clean up easily.

Every individual can simply place all of their trash back into the box or bag to clean
up. The latest in off site catering servides/egancatering.

The box lunch will also include an individual pack of cleipsps a piece of fruitand
a dessert such as @ookieor aBrownie Merchant ships often carry Catering Officers
especialiyferries cruise linerand largecargo shipsin fact, the termcatering was in use in thevorld
of the merchant marine long before it became established as elamdd business.

Active vocabulary

Catering, atmosphere, professional event, table settings, decorations, $eqaplies, food
service industry, caterers, clin®ddsessatisfying.

Exercisel. Choose the keywords that best convey the gist of the information.
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DIALOGUE. h. Qf{ CLw{ ¢n/ | {¢haow

. 20Q4a O ohée BeadedvouSteraicé. Hié is taking orders from three very young
ladies. They are laughing and whispering.

Bob: What would you like to order, please?

Bet: L R2y Qi (y2¢6 &S0z épernlsil2z2 RRE2WQIL @I2
croquettes orragoutL QY 3JI2Ay 3 G2 2NRSNJ £ € (

Els:  Chicken croquetté&sWhat are they?

Bob: They are made out of chicken and potatoes,they axeell.

Ros: L R2y QU f A1 S fcherseRadifiNe® ® 2 KI G Q& (K3

Bob: LiQa @SNE 3I322RMWI Qd @& DOKEBRISO 2 St

Ros: How is it made? Is it melted over toast?

Bob: b2 L R2y QU0 GKAYy]l a2 LQff FAYR 2c

Els: Is this ham mousse good?

Bob: Yes, itis.

Els: Is thesauteed kidney cooked in the ovan

Bob: L R2y QU OGKAY] a2é LQff |a]l] KSNJ KSI

Bet: L Q@aSeup my mindL QR f A1 S KdN&Ede RO gr&sdz@epaie
made here, or is it canned?

Bob: 2S YI1S 2dzNJ 26y LI 0S RS X

Ros: What are mushrooms au gratin?

Bob: ¢KS& INBE @SNE 3JI22R Ydza KNP ahitdashuce. G F

Bet: C2 NJ RS & a Siwdiageand &réckersket ieSee what kind you serve.

Els: What is the bombe glace?

Bob: Wdzad | YAydziSe® LQff KIFI@S G2 a1l GKS

Ros: We really were very naughtto that nice young waiter. Here comes il
KSIRgFAGSNY 2SQR 0SUGSNI 0S &aSNA 2dz
another table. A man has just come in from the swimming pool. He ha
bathing trunks and a bathrobe. He is barefooted.)

Bob: Excseme,sir, butinthe Rendezvous Restaurantall men mustwear pants, a shirt and jack

X RSc¢

0«
(0p))

Man: . NAY3 YS | YSydzp LQY Kdzy INE @
Bob: 2Sftft> &ANW» L KIFI@S G2 20S@& 2 NR Sidpety
dressed.

Man: 2 KI 1Qa ¢oNRRKBEARPHBEKKLROS @23 Y2NB Of
Bob: Just a minute, sir. (The headwaiter arrives.)
H: LQY a2NNEX AANX» 2SS OFyQil &aSNBS &2

your lunch out there.
Man: . dzi L fA1S (2 Sttaeatiitimyiom,)S2LE S® L R2Yy
H: L Ydzad Ayairads aANP tfSFasS R2yQi

LI ydas I AKANIOZI FyR | 2F01S0z ¢SQf
Man: 0! YANEBO LQY 32Ay3 (G2 NBLR2NI &2dz (:
H.: (To Bob)And you had better study your menu book.

Exercisel. Learn thediologue by heart and carryit on with your classmate in class.
Render the contents of theliologue in Indirect Speech in Englisfiranslate thediologue paying
attention to italic phrases.

Exercise2. Analyze the information, which is in the highlight, and use it in practice.
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COMMON FRENCH EXPRESSIONS

b f I ¢ ddh Nditl® menu but not part of a set dinner;

bt ¢c¥aR&y LIAS £ fF Y2RS 6LAS 6AGK AOS

aperitif ¢ an appetizer (an alcoholic beverage or food);

aspicg a savory meat or fish jelly, used to garnish or to make a mold for meat or fish;

au gratin ¢ baked wih a topping of bread crumbsv{th cheese) and browned in the oven;

besharnaise sauce sauce made wth eggs, shallots, wine, herbs and vinegar;

bechamel sauce a fairly thick white sauce made from butter, flour and milk;

bisque( thick soup, usually made from shell fish;

bombe glaceg ice cream, often with crystallized fruits, molded in a round dish;

brochette ¢ small pieces of meat served on skewers;

buffet ¢ a long table laid with cold dishes where guests help themselves;

canapesc small pieces of bread or pastry filled with an appetizer and served hot or cold;

casseroleg a dish of meat and vegetalse cooked for a long time in the oven;

Chateaubriandc a choice thick steak, broiled;

compotec fruit stewed gently in a syrup;

connoisseurg a judge of good food and wine;

coq au ving sauteed chicken cooked with herbs, bacon and onions in wine;

crpes suettes ¢ thin pancakes, coated with a sauce made of oran§dgjueurs, set alight
with brandy when served;

croquettes ¢ balls of meat or fish, covered with crumbs and fried in fat;

croutons¢ small fried cubes of bread served with soup;

cuisine¢ food, coking in general; haute cuisirgthe finest cooking;

demitassec half cup a small cup, usually of black coffee;

eclair ¢a pastry case filled with plain or flavored cream, and iced;

entree ¢ a course before the main course in a large dinner, or the noairse in a simple meal;

flet mignon¢ a piece of boneless meat, usually a steak, broiled or fried;

fondue ¢ melted, as in cheese fondue fromageheese;

gourmet ¢ a connoisseur of good food and wine;

hollandaise sauce; a sauce made from eggs, milkjamnand vinegar;

K2 NE R Q2efistie® dbilSmiall dishes served as appetizers before the main course;

liqueur ¢ a flavored alcoholic beverage, served at the end of dinner;

meringue ¢ the whites of eggs, whipped, mixed with sugar and baked;

mousse; smooth creamy dislirom eggs, served chilled; a sweet dish, but can be mafishof

parfait ¢ a frozen dessert (ice cream with a topping);

pate de fois graxx3224S f AOSNI LI adSs aSNWSR 2y OF yI LISa

pousse cafe; a drink of seeral liqueurs;

pureed ¢ food passed through a sieve or mill until it is smooth and soft in consistency;

ragout ¢ a thick stew soupe de jourthe special soup of the day;

rissoles; balls of chopped meat, often coated with breadcrumbs, fried gently urtivi;

roast beef au jus; beef cooked in the oven, served with its own juice;

sauteedc fried lightly in a small amount of fat;

souffle ¢ a light frothy dish from eggs, butter, flodr milk, served straight from the oven.

GF of ScspedKdisheSon KS YSydzT GKS 2LILRAAGS 2F L 1

vinaigrette ¢ dressing made from oil and wine vinegar, often flavored with herbs or garlic.
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Exercisel. Read the narration and answer the questions.

Many French words and phrases are used in English and Americgesemnd
menus. During the seventeenth and eighteenth centuries, the nobles and courtiers in
England spoke French and adopted French customs and "la grande cuisine".

For several centuries French cuisine has been considered the best of Western
civilization.France became noted for its culinary and during the reign of Louise XIV. It was
during his reign that silver forks were included in place settings. (Before then everyone
used to bring his own fork when invited out to dinner.)

1. What people in the Wester world are best known for their excellent cooking? 2.
Why are there so many French words relating to cooking in the English language? 3. What
language did the English court speak besides English? 4. Before there were forks on the
table, what did people d®

Exercis€. Read the narration and answer the questions.

The reputation of a hotel depends upon three things: room, food beverages, and service.

All employees realize the importance of correct, prompt, and polite service. Knowledge,
training, experiene and courtesy are necessary for a good job. Waiters and waitresses receive
training and experience before theyre given responsible positionSometimes they are busboys
or assistants. They often gBtE LISNA Sy 0SS Ay (KS SyL¥s288S5aQ O FS

Some people take courses in bar and restaurant work in special schools. All bar and
restaurant employees must know proper table settings, techniques for service and foods and
beverages. Headwaiters supervise the training of new people and promotedsieefficient.

1. What is meant byexperienc 2. How does a waiter or waitress get experience? 3. What is
meant bytechniques of serviege4. How can a waiter or waitress get a promotion? 5. Wha does the
reputation of a hotel depend upon? 6. Whdb all employees realize? 7. What are necessary for a
good job? 8. Who receives training and experience before they are given responsible positions? 9.
Who takescourses in bar and restaurant work in special schools? 10. What must all bar and
restaurant enployeeknow proper?
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Exercise. Choose the right variant.

1.1 am very fond of eating. onions with cold beef.
a) frozen b) pickled c) preserved d) salted

214 GKS OF1S ¢61a RStAOAZ2dzax aN {6SSGi220K

a) amountb) coursec) cut d) helping
3. Potatoes are the.. diet for many European peoples.
a) bulk b) majority c) staple d) sum
4."Were you told to get dinner ready?No, | did it of my own..
a) accord b) desire c) idea d) will
5.Can't I... you to another piecef cake?
a) convince b) persuade c) pull d) tempt
6."Do you like raw vegetables?
"Well, it... what kind of vegetables.
a) depends b) expectsc) matters d) minds
7. The meat is rather tough so you have.tat for a long time.
a) bite b) chew c)eat d) swallow
8. Pass me the salad, please.
a) dressing b) sauce c) seasoning d) spice
9. Make sure everyone gets a(n)share of the cake!
a) fair b) just ¢) own d) same
10.Don't put any cream on my wild strawberries, | prefer them
a) natural b) ordinary c) plain d) simple
11. After the guests had left we were allowed to eat thecakes.
a) additional b) left ¢) missedd) remaining
12."I have brought you a cup of tea and a piece of cake, Grannie.
"Thank you. That was of you''
a) brave b) gentle c) nice d) sympathetic
13.Do you think it is possible to. on nothing but fruit?
a) eat b) enjoy c) live d) make
14.There is.. of cake for everyone.
a) enough b) much c) plenty d) some
15.Eating... in Poland are changing becai of the increasing standard of living.
a) behaviour b) habits ¢) methods d) ways
16.Mrs Proper always tells her child not to talk with his mouth
a) full b) open c) together d) wide
17.1 have been eating honey so my lingers are
a) dirty b)sticky c) wet d) yellow
18.If you saw how they.. cattle, you would never eat meat again.
a) die b) kill ¢) murder d) slaughter
19.A good way of.. food is keeping it in a fridge.
a) enduring b) extending c) preserving d) prolonging
20.It's a Mexica ... but | can't remember what it is called.
a) especial b) specialtyc) specialization d) specializing
Exercise4. Learn thediologue by heart and carryit on with your classmate in class.
Render the contents of theliologue in Indirect Speech in Englisfiranslate thediologue paying
attention to italic phrases.
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DIALOGUE

(THE HEADWAITER INSTRUCTS NEW WARTERS

The headwaiter& a small group of young waiters are in the new Fiesta Salon.

H. . 28343 82dQ@S aSSy {HKNRDOR R@yByFdSNE & K
to be on our toes. You, Bob and Dick, will work with three other waiters in the French
CKSNBQa | aviftf fdzyOKSRlY GGI2NG S 02N AlC
here at the inauguration of this new sfisP ¢ KSNBE Qf f 0 Spedplé@ 2 dzi

Bob { ANE OFyQdi L 62N] KSNB (223 LI SI aSkK

H. LQY &A2NNEB>X .203 o0dzZi 6S ySSR &2dz Ay
assignments, and each waiter has arranged tables for the new men. In the Frianc
GKSNBE gAff 0SS 2yS 4FAGSNI F2N F2dz2NJ 3c
You men will help them. The luncheon here will be buffet style, served on long tab
that side of the room.

Bill The buffet, sic is it like the cold bffet on the menu?

H. No, Bill. This is a special buffet, an informal luncheon buffet, where a variety of food
placed on long tables. The banquet waitexill stand behind the tables Belp the guests
At this type of buffet the guests take thg@lates& choose the food they want. If they wa
anything else, you get it. You clear the tables. The banquet waiters will pass desse
bar waiters will serve wine and champagne. They also serve the drinks as the guests

Bill Pardon me, sitwhat do we put on the tables?

H [SiQa aSi GKSY y240 ¢&idaadGh ahd nhdRinsR &

Bob These napkins are larger than those in the coffee shop.

H. ., S&ax (KS@QNX RAYYSNI yILINAyad CxHR
The tableware and flatware for this room are in the sideboard.

Bob What about the glassware?

H. ¢KIFIiQa Ay (GKS &aARSO02FNR lfaz2zeo 2SQff
goblets. Put the wine glass on the right of the water glass andhimagne on the righ
of the wine glass.

Billl | SNBQa GKS aAf @SNBINB® LG 2214 RAN

H ,Sasx AG R2Sao D2 3IShH I &0Ss6I NR soupspsobss
fish cocktail forks, or demitasse spoons. Put on the salad forichetnim forks, butter&
luncheon knives, two teaspoons. Use the crystal&aleppershakers& crystal ashtrays.
The centrepiece of each table is a red, white, green floral arrangement in a crystal bo

Bob Do we put on any dishes now?

H.  Yes, put on thdéoread and butter plates. In this room we use the white china with gold
Put on bowls for nut& mints. Bill, your special job will be to take care of the water gok
tdzi | YFLAAY 2y @&2dz2NJ f STO IR AkE 2 toodull. LIS

Bob (To headwaiter) Do we put the dishes on at the left side of the guest and
them off at the right?

H. ¢KIFIiQa | 322R ljdSadAizye , Sazx ¢S dzas
0KS 3dzSadd bS@SNI maNgisk dis hand FhdzBitayduQdish. HoX
have you been here?

Bob | just came last week, sir.

H. ., 2dzQNB | 32 2&leaMillyyducanS | £ S NI
Exercisel. Learn thediologue by heart and carryit on with your classmate in class.
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A VARIETY OF BAR

There is a new cocktail bar not far from our house. My friends and | go to the bar to
have a good time. The bar is built in modern style. The walls are painted blue and green
YR @2dzQ@S 320G GKS AYLINBaaAzy GKI (hekgBtdz I N
music.L 0 Q& O 2 & @o8yNdli thedbarBou can have cold snacks, various sandwiches,
aromatic black coffee, rum, liqueurs, aperitif wines and cocktails; in hot weatleeoling
beverages, juices, cocktails, ice cream, in cold weagpenchand grog.

There are rich sweets, pastry, pastgkes, chocolates, nuts, cigarettes and fruit in
season (fresh fruit in summer and autumn, frozen in winter and spring). My fri&nidare
sitting in comfortable armchairs. The barman is standing behirdcthunter and serving the
GAAAG2NE® LGQAa OSNE K20 yR 0KS @AaAi2NA | N

Some visitors are eating ice cream. What do you know about cocktails? They are
aperitifs, digestives and original. Aperitif coalls are served before the meal. They are:
Oldfashioned, Manhattan, Martini and Cinzano. These cocktails improve the appetite.

The digestives are: flips, smashes, cordial, oyster&rapst and cocktails odour
group.They are served after the meal ahelp to digest our food. The original cocktails are
layer ¢ knickenbein, champerol, poussaf® y R ONXza Gl & Ly K24 6SI
todrinksourd LdQa | LI Stalyd O022ftAy3a 02010l Af X ¢
juice in it. Some cddtails are decorated with fruits: lemons, oranges and berries.

People drink most cocktailusing straws. When you dritirough a strawA (G Qa OI f |
a long drinkwhen you drink at a gulg a short drink If you feel hungry you can go to the
grill-bar and tste their special dishes: grilled sausages, fish grilled or fried, chicken on a
spit or Tabak& & LJA O& &Kl akKfA]l] odzadzZtfte AdQa LIASO
and bastoorma. You can have black coffee and beverages. In the near future warage g
to have new kinds of bars: salad bars, fruit bars, milk bars, express bars, snack bars, beer
OFNE>X RA&AO02 0 NA ®-barsShatdeir a3sbriment wilf be imprgved. NoB S NJ
a few words about each of them.

Salad Barsare equipped with a speal counter with an open refrigerating vegetable
show. There are: cut lettuce, cucumbers, tomatoes, radishes, spring onions, olives, hard
boiled eggs, boiled potatoes, carrots, beetroot, brown onions, dill, parsley, celery, cabbage,
sauerkraut and also ba&tl meat, fish, sausage, cheese, cottage cheese and so on.

In separate dishes there are: butter, sour cream, mayonnaise, oil, vinegar, mustard,
salt, pepper, granulated sugar, horseradish sauce. Each visitor puts vegetables, meat, fish
or both, dressingsrad sauces in his salatish to his own taste. These bars represent one
of the variants oSwedish Board

FrutBarsL0Qa F ySg GeLlS 2F o0FNI AY 2dzNJ a2 O0A
fifteen, electric mixer for milk cocktails, electric coffeepand samovar. Customers may
have tea, coffee, buns, cakes, pies etc.

Milk Bars Great attention should be paid to milk bars. They can recommenia
choice of milk products and beverages. Customers can taste milk noodles home style, noodle
pudding stuffe with apples, Russian blini with butter or thick sour cream, pies, curd items, cheese
sticks, butter, cheese and sausage, sandwiches, mik and cream shakes. Many dishes are made in
the presence of customers. Milk bars will be built close to big dairysshop
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ExpressBars are arranged at the railway stations, hotels, in the shopping centres.
Their aim is to serve the customers as quick as possible. The assortment is the following:
sandwiches, baking items, pastry, milk products.

Snack Barare intended forquick service of customers at the counter.

The assortment is minced or plain beefsteak, erttec roast chicken, duck or
goose, cooling beverages, juices, cocktails, coffee.

Beer Barssell bottled and unbottled beer, mineral and fruit water.

There are p strong drinks on sale. Cheese, salted, smoked, dried fish, chipped
potatoes, biscuits, small dried rings (sooshki), dried crusts, olives, stuffed eggs, shrimps go
nicely with beer. You can also have sandwiches, cold and hot snacks.

DisceBars work in the evening. Their halls should be decorated beautifully. Young
people come to these bars to have a good time, to dance, to listen to the music, to see the
performance. Disctvars should be equipped with modern musical apparatus and large
screens for demonséiting slides. They should also have a television set, video- tape
recorders, and special devices producing light effects. Cooling and mixed drinks, snacks and
hot dishes are on the menu.

For dessert guests can have strawberry, apricot, peach and nutdaencr

Exercisel. Name the bars in your native town and describe them.
Exercis&. Learn the dialogue by heart and carry it on in class.
A Restaurant Kitchen

| dzZNNE dzLJs / KSTH L KIFI@S wmuH 0dzad2YS
themhavebeenwéi A y3 F2NJ mp YAydziSad ¢KSe
L 1y26> L (y26> odzi L 2yfe KI@S 0
| St L) e2dzK ¢KIFGQa y20 Y& 220® LQY
Well, one of my assistants is off today, and the other is out sick.

Oh, O.K. What dbdo first?

2 Sffx A0FNIG LWMzidAy3d GKS YSIEG 2y
O.K. Is that enough meat?

YYD ¢KIFIGQa | tAGGES G22 YdzOK® ¢k
What about potatoes?

Oh, put on plenty of potatoes @ K S & Q NBSandlét<Sof pehs.

All right. Can | take them out now?

Have you put the gravy on yet?

| dZKK hKX y2> L KIFEZgSyQid 2KSNB Aa
Here it is.

hK> GKSNB AayQid Sy2dzZaK 3INI ge o
¢tKSNBEQa LI Sydge Ay GKFG LR2G 20SNI 0
| SNBEK hoYod LQ@ZS 320 Ado

Fine. Now you can begin taking the plateut to the customers.

2 KSgH ¢KSBQNB K2U4GH

N

DD D D DD DD D D D DD DD D Dy

2Sffy dzaS I RAaK(O2¢St® !'yR R2y Qi O
hKZ L 62yQi RNRLI G4KSY® LQOS ySOSN
(Crash)

Exercise8. Analyze the information, which is in the highlig, and use it in practice.
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Exerciset. Remember that.

A restaurant is a place where you can eat a meal and pay for it. In restaurants your
food is usually served to you at your table by a waiter or waitress. A commercial
establishment where meals aregpared and served to customers.

A restaurateur is a person who owns and manages a restaurdrtte word
restaurateur is taken directly from the French forke isa person who owns and manages
a restaurant.Restaurant caris a railway coach in which mease served (dining carp
restaurant car is a carriage on a train where passengers can have a meal.

Exercisé. Put each word into its correct place in the passage below.

afterno [bacon syrup juice lunch meals menu
chocolajcontinental |[English  [morning rolls second supper

Meals

Most people eat three.. a day¢ breakfast,... and dinner. Some eat a fourth meal,
... late at night.... tradition provides an extra light meal served in the late Its basic..
usually includes tea and special teacakescucumber sandwichedeals vary in different
countries.... in the United States may include fruit or fruit, coffee, toast, and a choice of
cereal or .. and eggs. Many persons like pancakes with mapleor breakfast. ...
Europeans sometimes havan early breakfast of.. and coffee or hot... and eat a...
breakfast later on in the. .

Exercisé. Read the text and explain your attitude to the Swedish Board.

The service food system ahe Swedish Bodrtype is a great advantagerf the
guestsc i KS& ySSRyQil 4l AG F2N) 0KS g1 AGSNER | yR
dinner from 12 to 15, supper from 6 to 8. As a rule supper is arranged for conferences,
congresses and symposMarious juices, fresh cucumbers, tomatoes, dajJaereals, meat,
milk & egg dishes, butter, pancakes, cheesecakgsastry are recommended for breakfast.

Fish assorty and fresh vegetables, fish in marinade, jellied fish, meat assorty, and
Russian salad, herring in dressing, mixed green salad caecbmmendedfor appetizers
for dinner. For soups guests can have clear soup and toast or patty, borshch or vegetable soup.

In seasor; okroshka or cold beetroot soup. For the main coutsaed fish and chips
(chipped potatoes), plain beefsteak and vej#es, poultry or game dishes

For a sweet we can recommend ice cream with jam, fresh and stewed fruit, tea with
lemon, black coffee, mineral water and special beverages. Before dinner iced water is served.
Fresh and red caviar, spicy fish snaglsprats saltsprats, sardines; ho& cold smoked fish, ham,
Jelied tongue, cold meat cut& roast chicken, turkey, hazel groussucklingpig; sodawater,
mineral water, lemon squash, juic&sspecial cooling beverages are served for supper.

The assortment ofappetizers, dishe® beverages should be various. The guests
should taste a little of each dish. National traditioRsother peculiarities should be taken
into account. The Swedish Board is placed in the centre of the hall; the tables for four
guests are mar the walls. The plates with snacks and other dishes are served in the centre
of the Swedish Board (and also sets for taking food). The grlatds are served near the
edge. The guests come up to the Swedish Board, take the ghaiels, make choice dhe
appetizers, dishe® cooling beverages and take their seats at the tables. For dessert a
separate table is arranged close by. The waiter can help the guests if necessary. The guests
can buy vodka, wines, cigarettes, beer, coffee, mineral w&tpastryfor cash money
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Exercis&/. Complete the sentences with the words in the brackets in the corfeam.
Design of a Food Service System

Traditionally, the food service industry has (rely) upon low cost labour, often
(unskill). With the (rapid) rison increase in labour costs the food service industry is now
(embark) on a (vigor) search for methods of (sharp) increasing (work) produchvitgnd
is now (emerge) in food service toward separation of preparation from service and toward
(centralize) mas production of food for later reconstitution and service. The industry is
(become) (concentrate) with longéerm storage than heretofore, and with the
preservation methods (require) to accomplish this. Canned, frozen and dehydrated
products are among ftbse, which can be used, (provide) that they are formulated and
packed to suit the needs of hotels, restaurants. These objectives are (coordinate) for
minimum labour and optimum customer satisfaction, quality and cost control. The Menu
always comes first,of it determines kitchen layout and place requirements, equipment,
(package), labour and even decor.

Exercisé8. Remember how to say in English.

se 'Yy _om™x "* 3 %t Y:Ann:lsay, Kate, | am rather hungry.
LTtTYYY to @ o “gdla  Kate{2 FY L [SiQa I
sy “oho "o ¢ t 'y m "A: Al right. Pete and Nina have be

e " T . ® e _omt there this week. Theyra delighted.
64, . x . co® go "yt . §¢KS IFANI A O2YS dz

Toe” TE hHO K.: Dear me! There is a long line!
PPy xet a0 H LT Y 1oy 52yQ0 42NNEH
sy . F mco_o mYD, LGQftt dFr{1S dza KI

: chomto a e %07 G Good afternoon. What would Yo
1, .x " _" "o ch T 0 like to order?

LT v T 7 T U EK K. What could you recommend?

. ®oyo F . . a0 T @%a G. ygy can havgour dinner or some
Iy ¢. ao’ t X e " m separate appetizers and beverages
ot TEe o T_xm A.: No dinner today.

s CDIY oL 0Ty e Tt ® G.: Then | can recommend you doul
I @Yo "~ h _oa e xQ "~ cheeseburger, fried potatoes an
T hooe _"hto TE our special ice cream "Sunday".
aoho’ ‘eor h ", I @Y ¢KFGQtf R2O
SOY Tto o coto Tt O YOY LQR tA18 G2

. ®Y" . 9ot 7" cocho¥o No potatoes for me
;T L@t e TxTx T Tt G5 How do you want your ice cream?
1oy ;.2 - 00t U K.:Withchocolate syrup for me.

Py - mo ‘o _o " e .a a-|wantstrawberry syrup, please.
SOy e Z co’ " e @ ®" §(The girl makes up the order and pu
od{,_ x ' _" _oacoex t ~everything on the tray. Kate and Ar
co - eom@® L A se 'Y " take the tray and occupy a vacant tak

“ e a ™~ Ot m o %o "e . m by the window.)
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Exercis®. Translate the text into English

M P 9 e ~ 7 a em:t t o x t g0ho " Yy mto "o Yoom
x t h "o M N ”<;<h () oD Jto o Y coa "7 tmy
Yo TE’ 0 m t . YTyt ”oa aeo 0 mto "o mt x
o T g a mto mt 'E a e 0O TOD .0 .o a . c h 90 7
CTUYe - . ” Hoakrobny Te ot "t ga g0 " a  exanin® ®a yapO - |
¥ h ™ a R ¢ N otoh . Fx " a mtyEd agpe x t P 7
* B et 6 "o 0 50 h o ~’ e “oho S c o 'Ht
. o~ ~ ~ > ~ -~ ~ . o ~
"th . O . X *e O 0 a () MM@LE\GH_,Xﬁ <amee)h<q;ﬁ
o " 'Ea amH® J® toh m o to ~ 7 ~ a mt 'E T o TE’
m oho c o oyho“d to 'm E@® a e S m >0 a > a T X ® X a
coo*® "'”’()Z a . ma o ’ a co t c o x"’Yt’Eq) Mn P
h =~ t a e S co ¢roTx™ mxt “myt "md 9™ h e cx @

Exercisel0. Read the text and explain your tastes

Many of our students have dinner at our Institute canteen. Ours is assglice
canteen. It means there is no waiter or waitress to wait on us, and we get the dishes
ourselves. First we buy tickets at the caddsk. Then one of us goes to the buffet tet g
some appetizers (entrees), another gets the soup, athitdK S & SO02y R 02 dzZNB S
buy bread since there are platefuls of black and white bread on each table. At our canteen
S Oly KI @S RégugudlNIchéabed thads laR#pt&c when you order each
dish separately from the menu card.

{2YSOAYSa g StihbuyaS a rillé wefcHdosR diffiérent dishes.

For appetizers we take salad, sauerkraut, sometimes herring or caviar. Of all
possible soups | prefer cabbage soup with meat ourscream. My friend usually has
noodle soup, or rice soup with meat or potatoes. There is a great choice of second courses
at our canteen: fried fish with potatoes, roast meat, cutlets, beefsteaks, rumpsteaks,
chops, pancakes with sour cream, and what.not

| always have buckwheat porridge with whatever dish | order. My friend, on the
other hand, prefers vegetables, especially potatoes. For dessert we usually take cranberry
jelly, compote, tea with lemon, ice cream or fruit: apples, tangerines, etc.

Sometines when we stay at the Institute quite late we go down to the dining room
or up to the refreshment room to have a bite (to have a snagh)is usually a sandwich
with tea, or milk, or coffee, or cocoa. Some students have their breakfast at the Institute
too. As a rule they have buckwheat porridge, rice porridge, sausages, eggs, cream, milk,
coffee or tea. Our dining room is quite neat and clean; the tables are covered with white
tablecloths. On the tables there are knives, forks, spoons (tsppd®ns andea-spoons),
glasses, saltcellars, pepper and mustard pots.

. e O oL
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Exercisell. Choose the right variant.

1. What are you cooking? It good.
a) feels b) flavours c) smeldh sniffs

2.The dish had a very interesting taste as it wawith lemon.
a) flavoured b) pickled c) seasonel) spiced

3.Can you tell the.. between Coc&ola and Pep<tola?
a) alteration b) change c) differenad) variety

4.The apple was so. that he put some sugar on it.
a) bad b) juicy c) riped) sour

5. Shake meat tastes.. to chicken.
a) alike b) equal c) likd) similar

6. The local wine is rather rough, but you'll soora taste for it.
a) accept b) adopt c) develog) receive

7.1t tasted so.. of mint that the other flavours were lost.
a)forcefully b) fully c) hardly) strongly

8. The apples had become sothat we had to throw them away.
a) overripe b) poisonous c) rottedl) green

9. That milk smells.. .
a) acid b) bitter c) sharpd) sour

10.The sauce would be more if you had put more garlic in it.
a) taste b) tasteful c) tastelesd) tasty

11.I'm afraid that the herring we had for supper has given.me
a) indigestion b) indispositioe) infection d) sickness

12.The delicious spread of sweets made the chilshouth... .
a) cold b) dry c) watedt) wet

13.Please put some more water in my coffee, because it is.too
a) black b) dense c) strodythick

14.1 loved the ice cream, but the cake was a bit too sweet for.my
a) appetite b) desire clalvour d) liking

15.1f there is one thing | don't like, it is tea.
a) delicate b) light c) pald) weak

16.1 wouldn't eat those gooseberries if | were you, they don't looto me.
a) formed b) ready c) ripd) underdone

17.The dinner wagxcellent; the dessert was particularly .
a) delicious b) desirable c) flavouret) tasteful

18.Her pastry is as light as.a.
a)breath b) cloud c) feathed) leaf

19.Those vegetables are very tasty; I'm sure you would like them if ypXonl(i K S Y
a) examined b) proved c) tested) tried

20.The sight of so many sweets made the children's mouth
a) drip b) moisten c) waterd) wet

21."Another cup of coffeé?'No, but thanks..
a) all the same b) for all c) not at al) you for all

22.ls this... water?
a) drinkb) drinkingc) potted d) swallow
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Exercisel2. Explain the quoteon the Continent people have good fopeh England they
have good table manners

Exercisel3. Define types of meals in the hotels andanslate it into English.

A

- —_ B — < *

h o : o " mt O

Exercisdl4. Analyze the information, which is in the highlight, and use it in practice.
Exercisel5. Add some information & make up a small report and give a talk in class.
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DIALOGUEAT DINNER

A The table is laid. Come along, both of you, andddtegin. It's high time to have dinner

A I'm ready; | feel quite hungry.

A So am Il could eat a horse

A Well, we haven't got a horse for you, but what we have got is quite nice.
favourite dishes wilbe servedoday.

A What are they? I've got so many

A For the first course we shall have chicken soup, and rissoles with mashed po
for the second.

A And for dessert?

A I've got stewed fruit with cake.

A Oh, that's wonderful! It's a pity you don't make stewed fruit more often. May |
and get it now?

A Don't be so impatient. Wait till we've finished the second course. Where is the salt, please’

A Alec, pass thsaltcellarto Father, please.

A Why don't youhelp yourself to some saladlec?

A You know | don't like salad of any kind.

A Here is your soup.

A Thark you, Mother. May | trouble you fa piece of bread

A Brown or white?

A Brown, please. The soup welicioustoday! It smells lovely, mum. May | ha
another helpin@

A Certainly, dear, | want you to have a good meal. Any more soup for you,ZFather

A No moe, thank you. Where are the napkins?

A They are irthe sideboard drawerl always forget to put them out.

A Never mind. Alec will fetch them, won't you?

A Here are the napkins, Dad.

A Hand me your plate, dear, I'll give you some rissoles. Will two rissoles do?

A Yes, Mum... And now may | have stewed fruit with cake, which has been pr@mised

A Take it from the fridge. | put it there to cool.

A Oh, apricots and cherries.

A Thank you, dear, for a most delicious dinner.

A Now Alec, | want you to help me clear the tabldese plates, spoons, knives a
forks must be taken to the kitchen. This breadbasket, the saltcellar and mustar
must be put into the sideboard.

A I've done all that, Mum. What else?

A Take the tablecloth and fold it neatly. Then put the chairs stiaaid sweep the

room. That's a good boy!
Exercisel. Learn the dialogue by heart and carry it on with your classmate in class.
Render the contents of the dialogue in Indirect Speech in English.
Exercis€. ¢ N} yaf 4SS (GKS LKNIsdatp® oAGK GKS 1 S@g2NJI
To rub salt into the (or someone's) wounithe salt of the earth; to sit below (above)
the salt; to take something with a pinch of satipt worth one's saltworth one's saltput
salt on the tail ofwith a grain of saltfrue to one's salt; to eat salvith smb.; to earn one's
salt.
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Exercise. Choose the right variant

1.Having... the table, Mrs Goodhousewife called the family for supper.
a) completed b) laid c) ordered d) spread

2. Aunt Betty gave me a. of her homemade strawberrjam.
a) bottle b) can c) pot d)tin

3.Yvonne... the cups and two of them broke.
a) dropped b) fell c) letfall d) spilt

4.1t wasn't my... that the plate broke.
a) blame b)error c¢)fault d) mistake

5.1 put the milk... ba to the fridge.
a) flask b) holder c)jug d)vase

6. Dinner will be served. but we have time for a drink before then.
a) actually b) currently c) lately d) presently

7.Put the lid back on the tin so that the biscuitscrisp andfresh.
a) become b)bring c)get d)stay

8. Just put the dirty dishes in the . We'll wash them up later on.
a) bath  b) bucket c¢) sink d) tub

9. The plate was right on theof the table and could have been knocked off at any moment
a) border b) edge c¢) margin d) tip

10.When you pour the coffee, be careful not toit in the saucer.
a)lead b)spill c) spit d) trip

11.Please give me two. of bread.
a) crumbs b) flakes c) lumps d) slices

12.She... her automatic cooker to cook the meat for seven o'clock.
a) arranged b) put c¢)set d)timed

13. My sister likes to.. the table, but she doesn't like to wash dishes.
a)lay b)lie c)makeup d)sit

14.1 can't... the sound of a knifescraping on a plate.
a) bear b) suffer c) support d) sustain

Exerciset. Translate phrases in the brackefdviediterranean diet endorseq into English.

CdzZNI KSNJ Of FAYa GKFG ' aSRAGSNNIYySIYy o
Greek (m™™ " o 7 twho say that a" (. _)thigh in fruit,q _ © J,andq — _ _o o
a " m)and low ina 'Y)and § © “o ;e h o "X agllows for a healthyn(t “ hpmt E
("mm 7 7 o) |Goked at_12 men and women aged over 70 in three Greek villages,
YSIF&dzNAYy 3 “6cl | ¢y Rt 20 KESNActdrs during 1988 and 1990, and
returned in 1993 to look at the numbers who had died.

Writing in the British Medical Journgl,m m — " o) sdy that those villagers who
ate a traditional’( . _)thad a 17% reduction @ —;x*m a  h ¢gompared to those who
did not. ¢ . _)ti§ given as a high intake ¢f — . _ _ @ ” @ )" moderate alcohol
consumption, highc(e t h % )7of kgumes (beans and pulses), cereals, ¢ ) and
fruits, and low consumption of meat angl ¢ ~ 0 ;ceh.o T x

~

Exerciséb. Remember that.

Diet ¢ a specific allowance or selection of food, prescribed to control weight or in
disorders in which certain foods are contraindicated: a-fak diet a 90€6calorie diet;I'm
going on a diet.
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Fruit and Bread, rice,

vegetables potatoes, pasta
and other starchy foods

Meat, fish, Milk and
eggs, beans dairy foods
and other non-dairy Food and drinks
sources of protein high in fat and/or sugar

fats, oils & sweets
use sparingly

milk, yogurt
& cheese

2-3 servings meat, poultry,

fish & beans

2-3 servings

vegetables

3-5 servings fruic

2-4 servings

bread, cereal, rice & pasta
6-11 servings

138



Exerciseés. Choose the right variant.

1.Herbs artichoke bay leaf chicory garlic
marjoram marrow mint oregano
rosemary sage thyme turnip

2. Spices cayenne pepper| chilli cinnamon ginger
horseradish pimento nutmeg vanilla
vinegar white pepper

3. Pasta lasagne macaroni macaroons
pies ravioli spaghetti

4. Poultry boar chicken duck goose
hen turkey

5. Shellfish cockerel prunes cockles mussels
lobster shrimp crab oyster

| [Kipper | [prawns | |

Exercis€/. Choose the right variant.

1. My Granniepresented me with four.. of homemade cranberry sauce.
a) bowls b) dishes c)jars d) jugs

2."How much sugar would you like in your tea. Miss Sweety?" "Eipkease."
a) fragments b) lumps c¢) parts d) squares

3. That fish smells teible! Throw itin the... .
a) bin  b) rubbish c¢) sink d) wagéper basket

4.Mr Strange poured the tea from his cup into hisand then proceeded to drink it.
a) bowl b)dish c)plate d)saucer

5.When you've washed up.. the plates before you put them away.
a)clean b)dry c)dust d)sweep

6.Don't put your hand on the hot stove, or you'llyourself.
a) burn b)) cook c¢) fry d) grill

7.Sometimes it is very difficult to get the out of a wine bottle.
a)cap b)cork c¢)lid d)plug

8. Do be careful not to.. your tea on your white dress, darling.
a) drip b) filter c) leak d) spill

9.Let's have a cup of tea. Put theon.
a) cooker b) electricity c) kettle d) tea pot

10.Put the... back on the biscuit tin, otherwise the biscuits will go soft.
a)cap b)fastener c¢)lid d)top

11.Be careful, this knife is very .
a) acute b) blunt c¢) hard d) sharp

12.Don't... the jug right up, otherwise you'll spill it wheyou pick it up.
a) feel b)fell c)fill d)full
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Exercise3. Choose the right variant.
1. Be careful not ta.. the tray too much or the glasses will slide off.
a) bend b)incline c¢)tilt d) twist
2.Mr. Clumsy tripped and sent th&hole pile of metal plates. to the ground.
a) clattering b) pattering c) tinkling d) thudding
3. She... the tablecloth carefully and put it away in a drawer.
a) bent b) creased c)folded d) pleated
4.There was a sharp. and theplate broke into two pieces.
a) bang b)crack c)crash d)noise
5. Separate the eggs and then beat with.a
a) wick b) whip c¢) whisk d) wipe
6. These silver spoons need .
a) buttering b) painting c) polishing d) varmghi
7.Sweep the.. off the tablecloth before you put it away.
a) crumbs b) dirt c¢) dust d) rubbish
8. You should always. the plates with clean water after you have washed them.
a)damp b)rinse c)soak d) wet
9. Herubbed his fingeround the... of the glass.
a)ledge Db)lip c)rim d)tp
10.A food mixer is a very usefulto have in the kitchen.
a) gadget b) instrument c¢) scheme d) tool
11.The refrigerator was.. with food.
a) affluent b) bloated cyammed d) full
12.We buy a month's supply of meat and keep it in the
a) cabinet b) container c) freezer d) holder
13.No thank you, I don't.. sugar in tea.
a) drink b) put c)take d) use
14.Would you like me to.. the tea?
a) dain  b) drip c) pour d) spill
Exercis®. Insert prepositions and posterbal in the passage English Teh.

It will probably surprise you to learn that when the mistress ... the house ... England offers ...
her visitors a cup ... tea, she seimes asksRussian or English ®a. Russian tedghe English mean
tea ...a slice ... lemon... EEnglish teameans very strong tea ... milk ... it. Tea drinking is quite a tradition
with the English. Tea is served ... almost every house ... ... ieetsae, ... 5 o'clock ... the afternoon.

.. the table the teacups and saucers, with the teaspoons, are laid. THagrvalkd the sugdpasin are

also ... the table. There are small plates ... bread and butter, or bread and jam, or biscuits. Tea is ready

The hostess pours the tea ... the cups.

"Do you take milk?" "Yes, please."

"How many lumps ... sugar?” "No sugar, thank you," or "Two lamps, please."

"Help yourself ... some bread and jam," or "Have some toast and honey. "But one
cup ... tea is not enodg "Would you like another cup?" "Yes, please,” or: "Half a cup,
thank you."But if you have enough, you answer: "No more, thank you."

Exercisel0. Make up the dialogue from the text and carry it on in class.

Exercisell. Analyze the information, whichs in the highlight, and use it in practice.

Exercisel2. Add some information & make up a small report and give a talk in class.
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DIALOGUEBREAKFAST

Mr. A. Shall we have our breakfast in this cafe?
Mrs.A. 2SffX L R2y Qi YAYRO® her&k d&hesa® NS @¢
Mr. A. A table for two, please.

Waiter Yes, sir. Right this way. What will you have for breakfast this morning?
Mrs.A. L GKAY]l LQff adrkNI gAGK a2YS 3IANI LS
Waiter LQY a2NNE3I Yde®@ng¥nhshrdodn oiadleBe Q

Mrs.A. ¢KSy LQff G118 OKSSasS 2YStSiiSo =2
Mr. A. L GKAY]l LOR-minGtéieggNI GF 1S GKNBS

Waiter Will you take any juice?

Mrs. A.  Oh, orange juice will do for me.

Waiter Will you have tea or coffee?

Mrs. A Tea and some fruit tart

Waiter How do you like your tea?

Mrs. A.  Middling, please.

Mr. A. {2 A0Qa 2yS GSIe 'yR AGQa O2FFSE
Waiter Black or white?

Mrs. A.  With hot milk, please, and some cheesecake.

)

Waiter | SNBEQa 82dz2NJ oNBI 1 FlLalo
Mr. A. Thank you. Please bring the check.

v >y v D > D

> > > >

v v >

>

DIALOGUEBREAKFASTINTO MY ROOM, PLEASE

Come in, please. Let me help you. Did you have a good journey?

| am pleased to meet you.

Where have you come from?

From England.

Do you want to stay at our hotel?

Yes, | do. | am very hungry now. Tell me please, at what time do they begin service in
the restaurant?

The restaurant is open at 9 p.m.

And till what time?

Till 12 p.m.

May | have my breakfast (dinner, supper) in my room?

Yes, of course. You may order breakfast to be served in your room. What is the number
of your room?

The number of my room is 345.

At what time do you want to have breakfast?

At 9 a.m., please. When do you take orders?

CNRY y 2Q00f 201 AQAfKRD1Y 2ANY AlyKAS (S\@Sy AwvH &
ONBF{Flraag G2 @e2dzp 2S 06S3Fy &aASNWAy3a oNBI
F2NBSO GKIFG oNBIF(1FLad gsAtf 0SS aSNBSR FTNRBY
Thank you very much.

Not at all.

Exercisel. Learnthe diologues byheart & carry them on with your classmate in class.
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DIALOGUEBREAKFAST IS THE MEAL I ENJOY MOST
Jack & Mrs Wells
Good morning, Mother! Did you sleep well?
Very well, thank you. Would you like a glass of orange qustart your breakfast with
CKIGQff 0SS @GSNE yAO0Sd® I NB (GKS 2N}ry3aSa ag
evening.

> > >

A ¢KSaS NP OSNE a¢SSio L alSR GKS. INRPOSNJI &
A Is Father not down yet?

Al SQftt 0SS IRRX@EYy FRA2yd a2NBE GKNRIF (o

AhKZ LQY a42NNEBE® ¢KS O2FFSS ayvyStfta 3I22Ro L
2dzA OSz S33& YR o6FO2y> K20 G21ad lFyR O2F

satisfied with a cup of coffee and a roll.

A Wedoeathbig NI Flrada O2YLI NBR 6AGK LIS2LIX S Ay
used to light breakfasts when | was studying in Paris.

A You've never told me about that. When were you studying in Paris?

A A long time before you were born. It was before | met your fathesas studying art.

DIALOGUE@N A CAFE

Waiter & Guest

A Good morning, Miss!

A Good morning!

A What would you like for breakfast?

A Breakfast for four, please. Will you bring us two milk omelettes, two cheese omelettes,
four sour creams, buns and strong tea, gde?

A How many cups of tea?

A Four, please.

A Here is your breakfast. Good appetite!

AD22R Y2NYAYy3> YIQIYH 2KI® ¢g2dzf R &@2dz t A]1S

A What can you recommend?

A | can recommend you cornflakes, fried eggs, baked pudding of curds, buns, cherry jam,

tea, coffee, and cocoa.

All right. Will you bring me cornflakes, eggs up, a fruitcake and white coffee, Please

You are welcome. Good appetite!

How much do | pay?

Five dollars.

Here you are. Thank you.

Thank you. You are always welcome.

Exercisel. Learn the dialogus by heart and carrythem on with your classmate in class.

Render the contents of the dialoggean Indirect Speech in English.

v v v > D

§ CEe
>, SO
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DIALOGUE&IETARY BREAKFAST

Good morning, Sirl What would you like for breakfast?

LOQR tA1S a2YSGKAYy3 fAIKG LQY 2y | RASOHO®
| see. First of all, | can recommend you porridge, a-lsoited egg, fresh cottage cheese
and middling tea.

A Thank you. Will you Iy me porridge, one sdfioiled egg, cottage cheese and middling tea

A Very good, Sir.

> > >

The Guests are in a hurry

A{2NNEX 6SQOQNBE OSNE YdzOK Ay | KdzZNNE® . NBI |
quicker to your taste?

A Just a moment, please! Two sour cregmwo helpings of boiled sausages, two black
coffees and open curd tarts.

ACAYSH 2SQR fA1S (2 LIe& GKS oAff NARIKOG y290

A $20, please.

A Here you are. Keep the change.

A Thanks. Come again.

D22R Y2NYAy3dIH ! NB @2dz NBIFIRe (2 2NRSNE VYIC
hK @8Sad LQR tA1S 9y3ftAakK oNBF{Flraded 2 SQf
{2NNEZ YIQFY®d 2SS KIFI@S y2 LR2NNAR3IS G2RI&od

All right. Then cornflakebacon and eggs, orange marmalade, butter, toasts, juice and coffee
What kind of juice?
Apple juice for me, please.
How do you want coffee?
White. Two lumps of sugar, please.
+SNE J22RZ YI QYD 6¢2 aNBR . ®0 2KIG g2dA R
Cherry juice, to begimwith, fried eggs, a caviar sandwich and tea, please.
How do you want your tea?
Much sugar and slice of lemon.
+SNE 3JI22R3I Y| Whitérderves their breakfast 6
Here you are. Good appetite!
Exercisél. Learn the dialogues by heart andarry them on with your classmate in class.
Exercis€. Read the passagéBreakfast at the Restaurant Arbafand translate it
They serve breakfast from eight to ten. For breakfast they usually serve butter, an
omelette, cottage cheese, haisimoked ausage, ham, rolls, jam, black and white coffee,
brown and white bread. This morning our breakfast is delicious. It consists of soft caviar,
well-boiled eggs, coldmoked sturgeon, butter, fanegakes and coffee, black and white,
bacon and eggs, orange nmaalade, toasts, orange, apple cherry, juice, boiled sausages,
porridge, a softboiled egg, fresh cottage cheese and a caviar sandwich and middling tea.

I D D D D D D D D
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