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ˤͦ ͍͔ͫͣ ͙͔ͣͪ ͙ͨͪͤ͊ͤ͊͘ Ή͙ͦͤͦͣ͟;͔ͫ͊͟Ύ ͙ ͺ͙͍ͤ͊ͤͫͦ͊Ύ ͍͊͗ͤͦͫͭΈ ͙͙͙ͤ͒ͯͫͭͪ 
͙ͭͯͪͣ͊͘Φ ˾͔ͫͭͦͪ͊ͤͤ·͚ ͙͔͋ͤͫ͘ ͙͔͊ͤͣ͊ͭ͘ ͍ Ήͭͦͣ ͔͔ͫͭͦͪ͟ Ή͙͙ͦͤͦͣ͟͟ ͍͔͊͗ͤͦ ͔ͣͫͭͦΦ  

˾͔ͫͭͦͪ͊ͤͤ·͚ ͙͔͋ͤͫ͘ ͙ ͫͺ͔ͪ͊ ͙ͭͯͪͣ͊͘ ς ͙ͦ͒ͤ ͙͘ ͫ͊ͣ·ͻ ͔͔͙͍ͨͪͫͨͭͤ͟·ͻ ͔͚ͦͭͪ͊ͫ͡ 
Ή͙͙ͦͤͦͣ͟͟ ͍ ͙͔ͣͪΦ ͙̏ͭ ͙ͦͭͪ͊ͫ͡  ͦ;͔ͤΈ ͪ͊ͤͦͦ͋ͪ͊ͤ͘͘·Σ ͍͟͡Ό;͊Ύ ͎͙͙ͦͫͭͤͼ·Σ ͯͪͦͪͭ͟·Σ 
͔ͪͫͭͦͪ͊ͤ· ͙ ͋͊ͪ·Φ ̏ͭ͊ ͦͭͪ͊ͫ͡Έ  ͔͎͔ͨͪ͒͊͊ͭ͡ ͔͍ͨͪͦͫͻͦ͒ͤ·͔ ͍͙ͦͣͦ͗ͤͦͫͭ͘ ͒͡Ύ ͊ͪ͟Έ͔ͪ· 
ͨͦ ͍͔ͫͣͯ ͙ͣͪͯ ͒͡Ύ  ͍͔͍͔ͦͭͭͫͭͤͤ·ͻ ͙ ͍͙͊͟͡ͺ͙ͼ͙͍ͪͦ͊ͤͤ·ͻ ͡Ό͔͚͒Φ 

ˤͦ ͎͙ͣͤͦͻ ͫͭͪ͊ͤ͊ͻ Ήͭͦͭ ͔ͫͭͦͪ͟ ͔͍͙ͨͪͪ͊ͭͫ͡Ύ ͍ ͎͍͊ͤͯ͡Ό ͙͙ͤ͒ͯͫͭͪΌ ͫͭͪ͊ͤ·Φ ˿ͨͪͦͫ ͤ͊ 
ͨͪͦͺ͔͙͍ͫͫͦͤ͊ͦ͡Σ ͫͨͦͫͦ͋ͤ·ͻ ͊ͤ͘ΎͭΈ ͍·͙͔ͫͦ͟ ͨͦͫͭ· ͙ ͪ ͍ͯͦͦ͒͟Ύ΅͙͔ ͙͒ͦ͗ͤͦͫͭ͡  ͍ Ήͭͦͣ 
͔͔ͫͭͦͪ͟ ͫ ͊͗͒͟·ͣ ͔͒ͤͣ ͔ͪ͊ͫͭͭΦ ˻͙ͤ ͒ͦ͗ͤ͡· ͔ͤ ͭͦ͡Έͦ͟ ͻͦͪͦ΄ͦ ͍͔͊͒ͭ͡Έ 
͔ͭͻ͙͚ͤͦ͟ ͍͔͙ͯͨͪ͊ͤ͡Ύ ͔͙ͨͪ͒ͨͪΎ͙͔ͭͣΣ ͤͦ ͙ ͙͔ͣͭΈ ͭ͊ͯ͟Ό ͎͍ͨͦ͒ͦͭͦͯ͟ ͙ 
͍͙͔ͦ͋ͪ͊ͦ͊ͤ͘Σ ͦͭͦͪ͟·͔ ͍ͨͦͦ͘͡Ύͭ ͙ͣ ͫ ͔ͯͫͨͻͦͣ ͔͍͚͙ͨͪͦͭ͘ ͙ͦͤͯͪͪͯ͟͟Ό΅͙͔  
͔͙ͨͪ͒ͨͪΎ͙ͭΎ ͫͺ͔ͪ· ͙ͭͯͪͣ͊͘Φ  

˿͔ͨͼ͙͙͊͊͘͡ͼ͙Ύ ζ˾͔͔ͫͭͦͪ͊ͤͤͦ ͔͒ͦ͡η ͙ͫͭͪͦͭͫΎ ͤ͊ ͍͔ͦͫͤͦ п-ͻ ͎͙ͦ͒;͚ͤͦ 
ͣͦ͒ͯ͡Έ͚ͤͦ ͎ͨͪͦͪ͊ͣͣ· ͦ͋ͯ;͔͙ͤΎΣ ͚ͪ͊ͪ͊͋ͦͭ͊ͤͤͦ͘ ͼ͔͔͍͔ͤ͊ͨͪ͊ͤͤͦ͡͡ ͒͡Ύ ͔ͭͻ 
͔͍ͫͭͯ͒ͤͭͦΣ ͦͭͦͪ͟·͔ ͻͦͭΎͭ ͍ͨͦͫΎ͙ͭͭΈ ͔ͫ͋Ύ Ή͚ͭͦ ͫͺ͔͔ͪ ͙ ͔ͫ͒͊ͭ͡Έ ͍ ͔͚ͤ ͯ͒͊;ͤͯΌ 
͊ͪ͟Έ͔ͪͯ ͍ ͍͔͙͙ͯͨͪ͊ͤ͡ ͔ͪͫͭͦͪ͊ͤͤ·ͣ ͙͔͋ͤͫͦͣ͘ ͙ ͍ ͙͔ͭͯͪͣ͘Σ ͙ ͦͭͦͪ͊͟Ύ ͎͔ͨͦͣͦ͊ͭ ͙ͣ 
͙͔͙ͨͪͦ͋ͪͫͭ ͔͙ͯͣͤΎ ͙ ͍ͤ͊·͙͟ ͍͔͙ͯͨͪ͊ͤ͡Ύ ͙ ͙ͤ͊ͤ͘Ύ  ͍ ͚͒͊ͤͤͦ ͫͺ͔͔ͪΦ  

˨͡Ύ Ή͚ͭͦ ͎ͨͪͦͪ͊ͣͣ· ͻ͔͊ͪ͊ͭͪͤͦ͟ ͙ͯ͘;͔͙͔ͤ ͎͙͚͎͊ͤͫͦͦ͟͡ Ύ͘·͊͟ ͍ ΄͙ͪͦͦͣ͟ 
͔͔͊ͫͨͭ͟ ͒͡Ύ ͎ͭͦͦΣ ;ͭͦ͋· ͍ͫͦ͋ͦ͒ͤͦ ͙͔͙͍ͦͪͤͭͪͦ͊ͭΈͫΎ ͍ ͍͔ͫͦͣ ͨͪͦͺ͔͙ͫͫͦͤ͊͡Έͤͦͣ ͔ͨͦ͡ ͙ 
͔ͫ͒͊ͭ͡Έ ͔ͯͫͨ΄ͤͯΌ ͊ͪ͟Έ͔ͪͯ ͍ ͍͔͚ͫͦ ͙ͦͭͪ͊ͫ͡Φ 

˶͔͙ͫͦ͟͟-͎ ͙ͪ͊ͣͣ͊ͭ;͔͙͚ͫ͟ ͯ;͔͙͋ͤ͟ ζRestaurant Businessη ͫͦ͒͊ͤ͘ ͒͡Ύ ͫͭͯ͒ ͔͍ͤͭͦ 
ͨͪͦͺ͙͡Έͤ·ͻ ͍͍ͯͦ͘ ͙ ΄͙͎ͪͦͦͦ͟ ͎ͪͯ͊͟ ͙͍ͪ͊͋ͦͭͤͦ͟ ͔͚ͪͫͭͦͪ͊ͤͤͦ ͙͙͙ͤ͒ͯͫͭͪΣ ͦͭͦͪ͟·͔ 
ͻͦͭΎͭ ͔͙ͯͪͨͭ͟ΈͫΎ ͍ Ή͚ͭͦ ͫͺ͔͔ͪ ͍ ͔͍͔͙͙ͨͪ͒͒ͪ ͤ͊͘;͙͔ͭ͡Έͤ·ͻ ͣ ͔͗͒ͯͤ͊ͪͦ͒ͤ·ͻ ͫͦ͋·͙͚ͭΦ  

˿ͭͪͯͭͯͪ͊͟ ͎͒͊ͤͤͦͦ ͯ;͔͙͋ͤ͊͟ ͍ͭ͊ͦ͊͟ ς ͔ͫͣΈ ͎͍͊͡Υ ͙͙ͫͭͦͪΎ ͔͎ͪͫͭͦͪ͊ͤͤͦͦ ͔͒͊͡, 
͔ͪͫͭͦͪ͊ͤͤ͊Ύ ͫͯ͗͋͊͡Σ ͨͪͦ͒ͯͭ͟· ͙ ͙͔ͨͪͣ· ͙ͨ΅͙Σ ͙͔ͯͤ͊ͪͤͦ͟͡ ͔͒ͦ͡ ͙ ͙͔͒ͭ·Σ ͨ ͍͔͔ͦ͊ͪͤͤͦ 
͙͍ͫͯͫͫͭͦ͟, ͔ ͍͔͚ͪͦͨͫ͊͟Ύ ͯ͟ͻͤΎ όͪͯͫͫ͊͟ΎΣ ͙ͯͪ͊ͤͫ͊͟͟ΎΣ ͎͙͚͊ͤͫ͊͟͡ΎύΣ ͔͙͊ͣͪ͊ͤͫ͊͟͟Ύ ͙ ͙ͤ͒ͯͫͭͪΎ 
͙͙ͨͭ͊ͤΎ ό͙͔ͯͤ͊ͪͤͦ͟͡ ͔͒ͦ͡ ˿͔͍͔͚ͪͤͦ ˢ͔͙͙ͣͪ͟ ͙ ˴͊ͤ͊͒·Σ ˶͙͚͊ͭͤͫͦ͟ ˢ͔͙͙ͣͪ͟ύΣ 
ˢͺ͙ͪ͊ͤͫ͊͟͟Ύ ͙ ˢ͙͊ͭͫ͊͘͟Ύ ͯ͟ͻͤΎΦ 

ˤ ͯ;͔͙͔͋ͤ͟ ͋ͦ͡Έ΄͔ͦ ͙ͦ͟͡;͔͍ͫͭͦ ͔͙͊ͯͭͤͭ;ͤ·ͻ ͔͍ͭͫͭͦ͟ ͤ͊ ͎͙͚͊ͤͫͦͣ͟͡ 
Ύ͘·͔͟Σ ͪ͊ͪ͊͋ͦͭ͊ͤͤ͘·͔ ͔͙ͯͨͪ͊͗ͤͤΎΣ ͙͎͙͒͊ͦ͡Σ ͫͻ͔ͣ·Σ ͼ͍͔ͭͤ·͔ ͍͊͒͟͡·΄͙Φ  

˨͊ͤͤ·͚ ͯ;͔͙͋ͤ͟ ͍ͨͦͦ͘͡Ύ͔ͭ ͋·ͫͭͪͦ ͙ ͔͎ͦ͟͡ ͍͙ͯͫͦͭΈ ͨͪͦͺ͔͙ͫͫͦͤ͊͡ΈͤͯΌ 
͔͙ͫͯ͟͟͡ ͙ ͍ͨͦ·͙ͫͭΈ ͍͚ͫͦ ͍͔ͯͪͦͤΈ ͙ͤ͊ͤ͘Ύ ͎͙͚͎͊ͤͫͦͦ͟͡ Ύ͘·͊͟Φ 

˨͊ͤͤ·͚ ͯ;͔͙͋ͤ͟ Ύ͍͡Ύ͔ͭͫΎ ͔͍͚ͨͪͦ ͨͦͨ·͚ͭͦ͟ ͙ͫͦ͒͊ͤ͘Ύ ͯ;͔͎͋ͤͦͦ ͙ͨͦͫͦ͋Ύ 
͒͡Ύ ͨͪͦͺ͔͙ͫͫͦͤ͊͡Έ͚ͤͦ ͎͍͙ͨͦ͒ͦͭͦ͟ ͨͦ ͎͙͚͊ͤͫͦͣͯ͟͡ Ύ͘·ͯ͟ ͔ͫͨͼ͙͙͍͊ͫͭͦ͡ 
͔͎ͪͫͭͦͪ͊ͤͤͦͦ ͔͒͊͡Φ ̂;͔͙͋ͤ͟ ͙͔͋͊ͪͯͭͫ͘Ύ ͤ͊ ͺ͔ͯͤ͒͊ͣͤͭ͊͡Έͤͦͣ ͙͙ͤ͊ͤ͘ ͍͎͋͊ͦͦͦ͘ 
͎͙͚͎͊ͤͫͦͦ͟͡ Ύ͘·͊͟ ͙ Ύ͍͡Ύ͔ͭͫΎ ͔ͫͪΈ͔ͤ͘·ͣ ͨͦ͒ͫͨͦͪΈ͔ͣ ͒͡Ύ ͨͪͦͺ͔͙ͫͫͦͤ͊͡Έ͎ͤͦͦ ͪͦͫͭ͊ 
͔ͫͨͼ͙͙͍͊ͫͭͦ͡ ͚͒͊ͤͤͦ ͙ͦͭͪ͊ͫ͡Φ ˻ͤ ͔͔͔ͪͦͣͤ͒ͯͭͫ͟Ύ ͍ ͊͟;͔͍͔ͫͭ ͔ͫͨͼͯͪͫ͊͟ ͤ͊ 
͔ͫͨͼ͙͙͙͍͊ͪͦ͊ͤͤ͘͡·ͻ ͺ͊ͯ͟͡Έ͔ͭͭ͊ͻ ͙͙ͭͯͪͫͭ;͔͎ͫͦͦ͟Σ ͔͎ͪͫͭͦͪ͊ͤͤͦͦ ͙ ͎͙͙ͦͫͭͤ;͎ͤͦͦ 
ͨͪͦͺ͙͡ΎΦ                                                            
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Cha pte r  I .  H is to ry  o f  Re s ta u ra n t  b u s in e s s   
 

I N TR O DUC TIO N 

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 in 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. A restaurant is a business establishment which prepares and serves 
 food  and  drink to customers in return for money, either paid before the meal, after the 
meal, or with a running tab. Meals are generally served and eaten on premises, but many 
restaurants also offer take-out and food delivery services.  

Restaurants vary greatly in appearance and offerings, including a wide variety of the main 
chef's cuisines and service models. A restaurant owner is called a restaurateur; derived 
from the French verb restaurer meaning to restore. Professional cooks are called chefs, with 
there being various finer distinctions, while prep staff and line cooks prepare food items in 
a more systematic and less artistic fashion. Most restaurants will have various waiting staff; in 
finer restaurants this may include a host or hostess to welcome customers and to seat them, 

together with a busboy and sommelier. Restaurants may be classified or distinguished in 
many different ways. The primary factors are usually the food itself (vegetarian, seafood, steak); 
the cuisine (Italian, Chinese, Indian, French, Thai) and/or the style of offering (tapas bar, 
a sushi train, a tastet restaurant, a buffet restaurant or a yumcha  restaurant).  

Beyond this, restaurants may differentiate themselves on factors including speed, 
formality, location, cost, service, or novelty themes (such as automated restaurants).  

Restaurants range from inexpensive and informal lunching or dining places catering 

to people working nearby, with simple food served in simple settings at low prices, to 
expensive establishments serving refined food and fine wines in a formal setting. In the 
former case, customers usually wear casual clothing.  

In the latter case, depending on culture & local traditions, customers might wear  
semi-casual, semi-formal or formal wear. Typically, customers sit at tables; their orders are taken 
by a waiter, 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 diverse places as trams, boats, buses, etc. 

   

http://en.wikipedia.org/wiki/Business
http://en.wikipedia.org/wiki/Food
http://en.wikipedia.org/wiki/Drink
http://en.wikipedia.org/wiki/Customer
http://en.wikipedia.org/wiki/Take-out
http://en.wikipedia.org/wiki/Delivery_(commerce)
http://en.wikipedia.org/wiki/Cuisine
http://en.wikipedia.org/wiki/Customer_service
http://en.wiktionary.org/wiki/restaurateur
http://en.wikipedia.org/wiki/Chef
http://en.wikipedia.org/wiki/Line_cook
http://en.wikipedia.org/wiki/Waiting_staff
http://en.wikipedia.org/wiki/Busboy
http://en.wikipedia.org/wiki/Sommelier
http://en.wikipedia.org/wiki/Vegetarianism
http://en.wikipedia.org/wiki/Seafood
http://en.wikipedia.org/wiki/Steak
http://en.wikipedia.org/wiki/Cuisine
http://en.wikipedia.org/wiki/Tapas
http://en.wikipedia.org/wiki/Sushi
http://en.wikipedia.org/wiki/Tastet
http://en.wikipedia.org/wiki/Buffet
http://en.wikipedia.org/wiki/Yum_cha
http://en.wikipedia.org/wiki/Theme_restaurant
http://en.wikipedia.org/wiki/Automated_restaurant
http://en.wikipedia.org/wiki/Lunch
http://en.wikipedia.org/wiki/Dining
http://en.wikipedia.org/wiki/Fine_wine
http://en.wikipedia.org/wiki/Semi-casual
http://en.wikipedia.org/wiki/Semi-formal
http://en.wikipedia.org/wiki/Formal_wear
http://en.wikipedia.org/wiki/Waiter
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Greece 

In Ancient Greece and Ancient Rome, thermopolia were small restaurant-bars that 
offered food and drinks to customers. A typical thermopolium had little L-shaped counters, 
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 out was considered a 
very important aspect of socializing. 

Roman world 

In Pompeii, 158 thermopolia with a service counter have been identified across the 
whole town area. Alfred Edersheim in his Life and Times of Jesus the Messiah (1883) mentions 
the existence of restaurants in Alexandria and Jerusalem.  

 Islamic world 

 Restaurants came into existence throughout the medieval Islamic world before 
doing so in China. The Islamic world had restaurants where one could purchase all sorts of 
prepared dishes. These restaurants were mentioned by Al-Muqaddasi in the late 10th century.  
 Restaurants in medieval Islamic Spain served three-course meals, which was earlier 
introduced in the 9th century by Ziryab, who insisted that meals should be served in three 
separate courses consisting of soup, the main course, and dessert.  

The concept of the take-away restaurant was later developed by the Bengali Muslim 
entrepreneur Sake Dean Mahomed (1759-1851).  

After migrating to England, he founded the Hindoostanee Coffee House in 1810. It 
was an Indian curry house that operated on George Street, Central London.  

In China, food catering establishments which may be described as restaurants were 
known since the 11th century in Kaifeng, China's northern capital during the first half of 

the Song Dynasty (960-1279). With a population of over 1,000,000 people, a culture of 
hospitality and a paper currency, the city was ripe for the development of restaurants.  

Probably growing out of the teahouses and taverns that catered to travellers, Kaifeng's 
restaurants blossomed into an industry catering to locals as well as people from other regions of 
China. Stephen H. West argues that there is a direct correlation between the growth of the 
restaurant businesses and institutions of theatrical stage drama, gambling and prostitution, which 
served the burgeoning merchant middle class during 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 written menus. An account from 1275 writes of Hangzhou, the capital city 
for the last half of the dynasty: The people 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 roast, another grill. The restaurants in Hangzhou 
catered to many northern Chinese who had fled south from Kaifeng during the Jurchen invasion 
of the 1120s, while it is also known that many restaurants were run by families formerly 
from Kaifeng.  

Food catering establishments, which may be described as restaurants were known since 
the 11th century in Kaifeng, China's northern capital during the first half of the Song Dynasty (960-

1279). With a population of over 1 mln people, a culture of hospitality and a paper currency.  
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http://en.wikipedia.org/wiki/Al-Andalus
http://en.wikipedia.org/wiki/Ziryab
http://en.wikipedia.org/wiki/Soup
http://en.wikipedia.org/wiki/Main_course
http://en.wikipedia.org/wiki/Dessert
http://en.wikipedia.org/wiki/Take-out
http://en.wikipedia.org/wiki/Bengali_people
http://en.wikipedia.org/wiki/Sake_Dean_Mahomed
http://en.wikipedia.org/wiki/England
http://en.wikipedia.org/wiki/Indian_cuisine
http://en.wikipedia.org/wiki/Curry
http://en.wikipedia.org/wiki/Central_London
http://en.wikipedia.org/wiki/China
http://en.wikipedia.org/wiki/Catering
http://en.wikipedia.org/wiki/Kaifeng
http://en.wikipedia.org/wiki/Song_Dynasty
http://en.wikipedia.org/wiki/Tea_house
http://en.wikipedia.org/wiki/Culture_of_the_Song_Dynasty#Performing_arts
http://en.wikipedia.org/wiki/Four_occupations
http://en.wikipedia.org/wiki/Menu
http://en.wikipedia.org/wiki/Hangzhou
http://en.wikipedia.org/wiki/Jurchens
http://en.wikipedia.org/wiki/Jin_campaign_against_the_Song_Dynasty
http://en.wikipedia.org/wiki/Jin_campaign_against_the_Song_Dynasty
http://en.wikipedia.org/wiki/Kaifeng
http://en.wikipedia.org/wiki/China
http://en.wikipedia.org/wiki/Song_Dynasty
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Kaifeng was ripe for the development of restaurants, probably growing out of the tea 
houses and taverns that catered to travellers.  

Kaifeng's restaurants blossomed into an industry catering to locals as well as people from 
other regions of China.  During the French Revolution, independent chefs began establishing 
eating-houses where customers could come in whenever they were hungry and choose food 

selections from a menu. This had not been possible in France until the time of the revolution 
because the guild system severely limited the offerings that any artisan could prepare, 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 establishments. The 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 the Western world, while inns and taverns were known from antiquity, these 
were establishments aimed at travellers, in general, locals would rarely eat there.  

The modern idea of a restaurant ς as well as the term itself ς appeared in Paris around 
1765 when Boulanger began to sell "restaurants" and other foods. 

Restaurants constituted another 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 restaurants ς 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 18th century. According to the Guinness Book of Records, the Sobrino de Botin 
in Madrid, Spain, is the oldest restaurant in existence today. It opened in 1725.  

There is, however, evidence that Henry III of France ate at the still-extant Tour 
d'Argent in 1582. Another claim to be the world's oldest restaurant is made by Stiftskeller 
St. Peter in Salzburg since the time of Emperor Charlemagne in 803 A.D.  

The American 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 in the USA, such as the oysters of the Northeast.  
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, the USA led the way in the 
consolidation of industrialization of restaurant and food service offerings with fast food 
chains and family dining franchises. 

In the USA, it was not until the late 18th century that establishments that provided 
meals without providing lodging began to appear in major metropolitan areas in the form 
of coffee and oyster houses. The actual term restaurant did not enter into the common 
parlance until the following century. Prior to being referred to as restaurants these eating 
establishments assumed regional names such as eating house in New York City, restorator 
in Boston, or victualing house in other areas.  

Restaurants were typically located in populous urban areas during the 19th century 
and grew both in number and sophistication in the mid-century due to a more affluent 
middle class and to suburbanization.  
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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 defined restaurant as a medical term; it is a remedy whose 
purpose is to give strength and vigour. Thanks 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 gustatory, requirements.   

The term restaurant first appeared in the 16th century, meaning a food which 
restores, and referred specifically to a rich, highly flavoured soup.  

It was first applied to an eating establishment in around 1765 founded by a Parisian 
soup-seller named 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 the Great Tavern of London, founded in Paris in 1782 by a man named Antoine Beauvilliers, 
a leading culinary writer and gastronomic authority who achieved a reputation as a successful 
restaurateur. He later wrote what became a standard cookbook, (1814). 
 Restaurants became commonplace in France after the French Revolution broke up 

catering guilds and 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 together ς 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.  

 Balzac often dined there. Although absorbed by a neighboring business in 1869, the 
resulting establishment Le Grand Vefour is still in business. The restaurant described by 
Britannica as the most illustrious of all those in Paris in the 19thcentury was the Cafe 
Anglais (the English coffee-shop) on the Boulevard des Italians, showing for a second time 
the high regard that Parisians evidently had for London, England, and the English ς at least 
when it came to naming their restaurants. 
 Restaurants then spread rapidly across the world, with the first in the USA (Jullien's 

Restarator) opening in Boston in 1794. The oldest restaurant with contiguous operation in 
the United States, Union Oyster House is also in Boston and has been open since 1826.  
 Most restaurants continued on the standard approach of providing a shared meal 
on the table to which customers would then help (family style restaurants), something 
which encouraged them to eat rather quickly. Another formal style of dining, where 
waiters carry platters of food around the table and diners serve themselves, is known as 

{ŜǊǾƛŎŜ Ł ƭŀ ǊǳǎǎŜ, as it is said to have been introduced to France by the Russian Prince 
Kurakin in the 1810s, from where it spread rapidly to England and beyond. 

Many restaurants are small businesses, franchise restaurants are common.  
There is often a relatively large immigrant representation, reflecting both the relatively 

low start-up costs of the industry (thus making restaurant ownership an option for immigrants 
with relatively few resources) & the cultural importance of food. There are 86,915 

commercial foodservice units in Canada, or 26.4 units per 10,000 Canadians.  
Fully 63% of restaurants in Canada are independent brands. Chain restaurants 

account for the remaining 37%.  
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Many of these are locally owned and operated franchises. The EU-27 has an 
estimated 1.6 m businesses involved in accommodation & food services, more than 75% of 
which are small and medium enterprises. The 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 buy pre-made 
menu items from food service warehouses, hiring chefs to prepare these dishes using 
carefully choreographed systems that leave little to chance.  

In 1891, the YWCA of Kansas City, Mo., established what food-industry historians 
consider the first cafeteria. "The drive-in restaurant concept, where patrons are served 

food in their vehicles, dates back to pre-World War II. The concept reached its height of 
popularity in the early 1950's."  

The first drive-in restaurant opened in Glendale, California in 1936.  
Ray Kroc was the pioneer of the fast-food 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 shakes. " In 1977, the first McDonald's Happy Meal was regionally tested in St. 
Louis. The first nationwide Happy Meal was served in 1979, part of a promotion called 
"Circus Wagon". 

Exercise 1. Analyze the information, which is in the highlight, and use it in practice. 

   A restaurant is a business establishment which prepares and serves  food  and  drink 
 to  customers in return for money, either paid before the meal, after the meal, or with a 
running tab. Meals are generally served and eaten on premises, but many restaurants offer 
take-out & food delivery services. Restaurants vary greatly in appearance and offerings, 
ƛƴŎƭǳŘƛƴƎ ŀ ǿƛŘŜ ǾŀǊƛŜǘȅ ƻŦ ǘƘŜ Ƴŀƛƴ ŎƘŜŦΩǎ cuisines  and service models.  

Restaurants may be classified or distinguished in many different ways.  
  Beyond this, restaurants may differentiate themselves on factors including speed, 

formality, location, cost, service, or novelty themes (such as automated restaurants). 
Restaurants range from inexpensive and informal lunching or dining places catering 

to people working nearby, with simple food served in simple settings at low prices, to 
expensive establishments serving refined food and fine wines in a formal setting.  

In the former case, customers usually wear casual clothing. In the latter case, depending 
on culture & local traditions, customers might wear semi-casual, semi-formal  or  formal wear.  

Typically, customers sit at tables; their orders are taken by a waiter, who brings the 
food when it is ready. After eating, the customers then pay the bill. 

For some time the travelling public has been catered for with ship's messes and 
railway restaurant cars which are, in effect, travelling restaurants. (Many railways, the 
world over, cater for the needs of travellers by providing Railway Refreshment Rooms [a 

form of restaurant] at railway stations.) In recent times, there 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, etc. Professional cooks are called chefs, with 
there being various finer distinctions (sous-chef, chef de partie).  
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E V A L UA TIO N O F  A  R E S TA URANT 

The earliest restaurants ς the concept of selling food for profit go back to ancient 
times, with food vendors in the streets of Ancient Rome and China. Restaurant is a French 
term. Restaurant was 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 modern day sit-down restaurant. Of course, the menu choices were 
ǎǘǊƛŎǘƭȅ ŎƘŜŦΩǎ ŎƘƻƛŎŜ ŀƴŘ ǇŀǘǊƻƴǎ ƘŀŘ ƴƻ ŎƘƻƛŎŜ ōǳǘ ǘƻ ŘƛƴŜ ŦŀƳƛƭȅ ǎǘȅƭŜΦ  

After Louis XVI and Marie Antoinette lost their heads during the French Revolution, 
the French aristocracy crumbled and chefs, 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 Great Britain and 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 independent eateries.  

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 the USA. The French Revolution is credited for the rise of fine dining.  

Displaced chefs from aristocratic households opened new restaurants throughout 

Paris, offering gourmet dining to the masses. 
By the 20th century, the rise of the franchise chain, influenced heavily by McDonalds, 

changed the history of restaurants. By the 21st century, a rising obesity epidemic led to a 
change in restaurant menus, resurgence of the farm-to-table movement.  

¢ƘŜ ²ƻǊƭŘΩǎ ƭŀǊƎŜǎǘ ǊŜǎǘŀǳǊŀƴǘ ƛǎ ƛƴ {ȅǊƛŀΦ Bawabet Dimashq Restaurant, which 
translates to Damascus Gate Restaurant, has 6,014 seats and is located in Damascus, Syria.  

The Oldest Restaurant in the United States is in Boston. The Union Oyster House has 

been serving up fresh oysters and more since 1826. 
¢ƘŜ ²ƻǊƭŘΩǎ hƭŘŜǎǘ wŜǎǘŀǳǊŀƴǘ ƛǎ ƛƴ {ǇŀƛƴΦ According to the Guinness Book of World 

Records Botin wŜǎǘŀǳǊŀƴǘ ƛƴ aŀŘǊƛŘΣ {Ǉŀƛƴ ƛǎ ǘƘŜ ǿƻǊƭŘΩǎ ƻƭŘŜǎǘ ƻǇŜǊŀǘƛƴƎ ǊŜǎǘŀǳǊŀƴǘΣ 
which has been in business since 1725. However, there are other restaurants that claim to 
be older than Botin, including Stiftskeller St. Peter in Salzburg, Austria, open since 803 
and Zum Franziskaner in Stockholm, Sweden, open since 1421. 
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R A N KI NG O F  R E S TA URANTS 

 Restaurant guides review restaurants, often ranking them or providing information 
to guide consumers (type of food, handicap accessibility, facilities).  

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

Restaurants with stars in the Michelin guide 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 published by Gault 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 1 to 20, with 20 being the highest. 

In the United States, the Forbes Travel Guide (previously the Mobil travel guides) 
and the AAA rate 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 ratings typically indicate more 
casual places to eat. In 2005, Michelin released a New York City guide, its first for the 
United States. The popular Zagat Survey compiles individuals' comments about restaurants 
but does not pass an official critical assessment. In the United States Gault Millau is 
published as the Gayot guide, after founder Andre Gayot. Its restaurant 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 and range from one hat through three hats.  

The Good Food Guide incorporates guides to bars, cafes and providers.  
The Good Restaurant Guide is another Australian restaurant guide that has reviews on the 

restaurants as experienced by the public and provides information on locations and 
contact details. Any member of the public can submit a review. Nearly all major American 

newspapers employ food critics and publish online dining guides for the cities they serve.  
Some news sources provide customary reviews of restaurants, while others may 

provide more of a general listings service. More recently, Internet sites have started up 
that publish both food critic reviews and popular reviews by the public. 

Restaurants range from unpretentious lunching or dining places catering to people 
working nearby, with simple food served in simple settings at low prices, to expensive 

establishments serving refined food and wines in a formal setting.  
 In the former case, customers usually wear casual clothing. In the latter case, 
depending on culture and local traditions, customers might wear semi-casual, semi-formal, 
or even in rare cases formal wear. Typically, customers sit at tables, their orders are taken 
by a waiter, 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 hostess or even a ƳŀƞǘǊŜ ŘϥƻǘŜƭ to 

welcome customers and to seat them. Other staff waiting on customers includes busboys 
and sommeliers. Restaurants often specialize in certain types of food or present a certain 
unifying, often entertaining, theme. For example, there are seafood, vegetarian or 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, for 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 often prohibited from selling alcohol without a meal by 
alcohol sale laws; such sale is considered to be activity for bars, which are meant to have 
more severe restrictions. Some restaurants are licensed to serve alcohol (fully licensed), 
and/or permit customers to bring your own alcohol. In some places restaurant licenses 

may restrict service to beer, or wine and beer.  
 Restaurant guides review restaurants, often ranking them or providing information 
for consumer decisions (type of food, handicap accessibility, facilities, etc).  

In 12th century Hanzhou (mentioned above as the location 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 bribery and 
even violence. Today, restaurant review is carried out in a more civilized manner. One of 

the most famous contemporary guides, in Western Europe, is the Michelin series of guides 
which accord from 1 to 3 stars to restaurants they perceive to be of high culinary merit.  

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

   Exercise 1. Define the types of restaurant. 
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TY P E S  O F R E S TA UR ANTS 

Various types of restaurant fall into several industry classifications based upon 
menu style, preparation methods and pricing. Additionally, how the food is served to the 
customer helps to determine the classification. 

Historically, restaurant referred only to places that provided tables where one sat 
down to eat the meal, typically served by a waiter. Following the rise of fast food and take-
out restaurants, a retronym for the older standard restaurant was created, sit-down restaurant.  

Most commonly, sit-down restaurant refers to a casual dining restaurant with table 

service, rather than a fast food restaurant or a diner, where one orders food at a counter.  
Sit-down restaurants are often further categorized, in North America, as family-style 

or formal. In British English, the term restaurant  means an eating establishment with table 
service, so the sit-down qualification is not usually necessary.  

Fast food and takeaway (take-out) outlets with counter service are not normally referred 
to as restaurants. Outside of North America, the terms fast casual dining restaurants, family 

style, and casual dining are not used and distinctions among different kinds of restaurants is often 
not the same. In France, some restaurants are called bistros to indicate a level of casualness or 
trendiness, though some bistros are quite formal in the kind of food they serve & clientele 
they attract. Others are called brasseries, a term, which indicates hours of service.  

Brasseries may serve food round the clock, whereas restaurants usually only serve 
at set intervals during the day. In Sweden, restaurants of many kinds are called restauranger, but 

restaurants attached to bars or cafes are sometimes called ƪǀƪ, literally kitchens, sometimes a 
bar-restaurant combination is called a krog, in English a tavern. 

Robert Appelbaum argues that all restaurants 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 exotic 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.  
A Ruth's Chris restaurant in America may seem somewhat strange to a first time 

visitor from India; but many Americans are familiar with it as a large restaurant chain, 
albeit one that features high prices and a formal atmosphere. 

Fast food restaurants emphasize speed of service. Operations range from small-
scale street vendors with food carts to multi-billion dollar corporations like McDonald's 

 and Pizza Hut. If 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 afterward dispose of any waste from their trays.  

Drive-through and take-out service may also be available. Fast food restaurants are 
known in the restaurant industry as QSRs or quick-service restaurants.  

Fast casual restaurants are primarily chain restaurants, such as Chipotle Mexican 

Grill and Panera Bread. More of the food is prepared at the restaurant than is the case at 
fast food chains. Fast casual restaurants usually do not offer full table service, but may 
offer non-disposable plates and cutlery. The quality of food and prices tend to be higher 
than those of a conventional fast food restaurant but may be lower than casual dining. 

A casual dining restaurant is a restaurant that serves moderately priced food in a 
casual atmosphere.  
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Except for buffet-style 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 bar with 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 the USA. In Italy, such casual restaurants are often called trattoria, 

and are usually independently owned and operated. 
Family style restaurants are 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 family-style casual dining restaurants. 

Fine dining restaurants are full service restaurants with specific dedicated meal 
ŎƻǳǊǎŜǎΦ 5ŞŎƻǊ ƻŦ ǎǳŎƘ ǊŜǎǘŀǳǊŀƴǘǎ ŦŜŀǘǳǊŜ ƘƛƎƘŜǊ-quality materials, with an eye towards 
the atmosphere desired by the restaurateur, than restaurants featuring lower-quality 

materials. The wait staff is usually highly trained and often wears more formal attire.  
Fine-dining restaurants are almost always small businesses and are generally either 

single-location operations or have just a few locations. Food portions are visually appealing.  
Fine dining restaurants have certain rules of dining which visitors are generally expected 

to follow often including a dress code. Most of these establishments can be considered 
subtypes of fast casual dining restaurants or casual dining restaurants. 

A brasserie  in the US has evolved from the original French idea to a type of 
restaurant serving moderately priced hearty meals ς French-inspired comfort foods ς in an 
unpretentious setting. Bistros in the US usually have more refined decor, fewer tables, 
finer foods and higher prices. When used in English, the term bistro 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 customers with plates serve themselves.  

The selection can be modest or very extensive, with the more elaborate menus 
divided into categories such as salad, soup, appetizers, hot entrees, cold entrees, and 
dessert and fruit. Often the range of cuisine can be eclectic, while other restaurants focus 
on a specific type, such as home 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 Italy, a kind of semi-buffet is 
featured in either a tavola calda, serving hot foods, and a 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 counter. Cafes  are informal restaurants offering a range of 
hot meals and made-to-ƻǊŘŜǊ ǎŀƴŘǿƛŎƘŜǎΦ /ƻŦŦŜŜ ǎƘƻǇǎΣ ǿƘƛƭŜ ǎƛƳƛƭŀǊ ǘƻ ŎŀŦŞǎΣ ŀǊŜ ƴƻǘ 
restaurants due to the fact. They primarily serve and derive the majority of their revenue 
from hot drinks. Many cafes are open for breakfast and serve full hot breakfasts. In some 
ŀǊŜŀǎΣ ŎŀŦŞǎ ƻŦŦŜǊ ƻǳǘŘƻƻǊ ǎŜŀǘƛƴƎΦ ! cafeteria is a restaurant serving ready-cooked food 

arranged behind a food-serving 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 ordered from attendants, selected as 

ready-made portions already on plates, or self-serve their own portions. Cafeterias are 
common in hospitals, corporations and educational institutions. In the UK, a cafeteria may 
also offer a large selection of hot food similar to the American fast casual restaurant, and 

the use of the term cafeteria is deprecated in favour of self-service restaurant. 
Coffeehouses are casual restaurants without table service that emphasize  coffee  & 

other beverages.  
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Typically a limited selection of cold foods such as pastries & perhaps sandwiches are 
offered as well. Their distinguishing feature is that they allow patrons to relax and socialize 
on their premises for long periods without pressure to leave promptly after eating, and are 
thus frequently chosen as sites for meetings. 

A destination restaurant is one that has a strong enough appeal to draw customers 

from beyond its community. The idea of a destination restaurant originated in France with 
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 casual dining setting. Food items are prepared by the 
establishments for cooking on embedded gas stoves, induction cookers, or charcoal grills. 

 The customer has control over the heating power of the appliance. Despite the 
name, the Mongolian barbecue form of restaurant is not Mongolian, actually derived from 

Taiwan and inspired by Japaneses. Customers 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 culture, a pub (short for 
public house) is a bar that sometimes serves simple food fare. Traditionally, pubs were 
primarily drinking establishments with food in a secondary position, whereas many modern 

pubs rely on food as well, to the point where gastropubs are often essentially fine-dining 
establishments, known for their high-quality pub food and concomitantly high prices.  

A typical pub has a large selection of beers and ales on tap. 
Many restaurants specializing in Japanese cuisine offer the teppanyaki grill, which is 

more accurately based on a type of charcoal stove that is called shichirin in Japan.  
Diners, often in multiple, unrelated parties, sit around 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 slices, and flipping grilled shrimp pieces into patrons' mouths, in 
addition to various props. Also referred to as hibachi. 

An underground restaurant, sometimes known as a supper club or closed door 
restaurant, is a social dining eating establishment operated out of someone's home, 
generally (though not invariably) bypassing local zoning and health-code regulations.  

They are, in effect, paying dinner parties. They are advertised by word of mouth 
or guerilla advertising, often on Facebook, may require references to make a reservation.  

An underground restaurant is known as a guestaurant, which is a hybrid between 
being a guest in a dinner party and a restaurant. 

Underground restaurants are popular in Latin America, where they're known as 
either a paladar or a restaurante de puertas cerradas (closed 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 establishments. 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 can be expensive and 
disappointing ς underground restaurants have been described as anti-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 restaurant proper.  
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A smokeasy is a business, especially a bar or drinking venue, which allows smoking despite 
a smoking ban enacted as a criminal law or an occupational safety and health  regulation.  

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

A speakeasy, also called a blind pig or blind tiger, is an establishment that illegally 

sells alcoholic beverages. Such establishments came into prominence in the USA during 
the Prohibition era (1920-1933, longer in some states).  

During that time, the sale, manufacture, and transportation (bootlegging) of alcoholic 
beverages was illegal throughout the United States. Speakeasies largely disappeared after 
Prohibition was ended in 1933, and the term is now used to describe retro style bars.  

Speakeasies were numerous and popular during the Prohibition years.  
Some of them were operated by people who were part of organized crime. Even 

though police and agents of the Bureau of Prohibition would often raid them and arrest 
their owners and patrons, they were so profitable that they continued to flourish. 

The term blind pig (blind tiger) originated in the United States in the 19th century; it was 
applied to lower-class establishments that sold alcoholic beverages illegally. 

 The operator of an establishment (saloon or bar) would charge customers to see an 
attraction (such as an animal) and then serve a complimentary alcoholic beverage, thus 

circumventing the law. The name speakeasy was revived in the late 2000s in the USA, to 
refer to a legal, prohibition-themed cocktail bar, serving only classic cocktails.  

The term has now expanded, to include all retro bars, and to non-Prohibition 
countries such as Australia (by 2010) and the United Kingdom (by 2012).  
         A truck stop, also known as a transport cafe in the United Kingdom and as a travel 
center by major chains in the USA, is a commercial facility, which provides refuelling, rest 

(parking), and often ready made food and other services to motorists and truck drivers.  
            Truck stops are usually located on or near a busy road. 

Originally, the machines in U.S. automats took only nickels. 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 would insert the 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 cafeteria-style steam table where patrons could slide a tray along rails and 
choose foods, which were ladledout of steaming tureens. 

 The automat was brought to New York City in 1912 and gradually became part 
of popular culture in northern industrial cities.  

Horn & Hardart was the most prominent automat chain. In 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 a wide variety of patrons, including Walter Winchell,  

Irving Berlin and other celebrities of the era. The New York automats were popular with 
out of work songwriters and actors. The format was threatened by the arrival of fast food, 
served over the counter and with more payment flexibility than traditional Automats, in 
the Automats' core urban markets in the 1970s; their remaining appeal was strictly nostalgic.  

Another contributing factor to their demise was inflation 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 in 1991. Horn and Hardart converted most of its New York City locations 
to Burger Kings. At the time, the quality of the food was described by some customers as 
on the decline.  

  
 

  

A bouchon is a type of restaurant found in Lyon, France, that serves traditional 
Lyonnaise cuisine, such as sausages, duck pate or roast pork. Compared to other forms of 
French cooking such as nouvelle cuisine, the dishes are quite fatty, 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 not on haute cuisine, but 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 and eighteenth centuries. According to Le petit Robert 
this name derives from the 16th century 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 themselves became known as bouchons.  
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The more common use of bouchons as 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 less traditional fare as a result, a 
ǘȅǇƛŎŀƭ ƳŜŀƭ ƛƴ ŀ ǊŜŀƭ ōƻǳŎƘƻƴ Ŏƻǎǘǎ ŀǊƻǳƴŘ ϵмн-15 as of 2012. 

 Cuisine: typical items in the bouchon repertoire include: 

 Soup: tripe soup, pumpkin soup  

 Salads and cold entrees: chicken liver salad, pig's head cheese, groins moulinhuile, 
marinaded herrings, salade Lyonnaise (lettuce with bacon, croutons, and a poached egg)  

 Hot entrees: chicken liver cake, boudin (sausage, usually served with warm apples)  

 Offal: andouillette (pork offal sausage), assorted offal gratin  

 Fish: stingray, quenelles (fish dumplings), grilled fillets  

 Meat: coq au vin, pot au feu (pot roast), chicken thighs stuffed with morels  

 Vegetables: cardoon Ł ƭŀ ƳƻŜƭƭŜ όƛƴ ōƻƴŜ ƳŀǊǊƻǿύΣ barboton, pailasson de Lyon  

 Cheese: Saint-Marcellin, Saint-Felicien, Rigotte de Condrieu  

 Desserts: walnut pie, lemon meringue pie, caramelized apples, bugnes de Lyon 
(miniature beignets)  

Exercise 1. Analyze the information, which is in the highlight, and use it in practice. 

Exercise 2. Characterize the culinary art. 

 Culinary art is the art of cooking. The word culinary is defined as something related 
to, or connected with, cooking or kitchens. A culinarian is a person working in the culinary 

arts. A culinarian working in restaurants is commonly known as a cook or a chef. Culinary 
artists are responsible for skillfully preparing meals that are as pleasing to the palate as to 
the eye. Increasingly they are required to have knowledge of the science of food and an 
understanding of diet and nutrition. They work primarily in restaurants, fast food chain 
store franchises, delicatessens, hospitals and other institutions.  

Exercise 3. Specify the economics in the food industry. 

 As of 2008, there are approximately 215,000 full-service restaurants in the USA, 
accounting for $298 bn, and approximately 250,000 limited-service (fast food) restaurants, 
accounting for $260 bn.  

There are 86,915 commercial foodservice units in Canada, or 26.4 units per 10,000 

Canadians. By segment, there are: 38,797 full-service restaurants, 34,629 limited-service 
restaurants, 741 contract & social caterers, 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 new restaurants in Cleveland, Ohio found that 1 in 4 changed ownership or 
went out of business after one year, and 6 out of 10 did so after three years. (Not all changes in 

ownership are indicative of financial failure.) The three-year failure rate for franchises was nearly 
the same.  In some cases, supposed national dishes are similar to urban legends, especially 
when relating to countries that are exotic from the perspective of another country; the 
popularity of fried spiders in Cambodia and dogs in Korea is largely overestimated in the West.  

Urban legend-like national dishes can turn into a self-fulfilling prophecy, as demonstrated 
by the example of the Scottish deep-fried Mars bar, which is believed to have become at 

least moderately popular after English media circulated the story of its existence. 
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E A TI N G  P L A C E D E F I N I T IO NS 

Eating place ς a building where people go to eat     
buffet ς a small cafe at a bus or railway station 
cabaretta ς restaurant or club where there is cabaret 
carryout ς a takeaway meal or restaurant 
carvery ς a restaurant where meat is cut for you at a table in the restaurant 
coffee bar (house)ς a small cafe where you can have hot drinks and cakes 
coffee shop ς a place in a  hotel  or  department  store,  where  drinks,  light  meals  are served 

coffee shop ς an informal restaurant that serves drinks and cheap meals 
commissary ς a restaurant in a large organization, especially in a film or television studio 
cybercafe ς a cafe with computers so that customers can use the Internet 
diner ς a small restaurant that sells simple cheap food resembles a dining car 
drive-in ς a restaurant where you can have a meal without leaving your car 
grill (grillroom) ς a restaurant that serves mainly simple food, especially grilled food 

hole-in-the-wall ς a very small shop or restaurant 
Internet cafe ς a cafe where people can pay to use the Internet, send emails etc. 
joint ς a restaurant, bar, or club, especially one that is cheap and not very nice 
pavement cafe ς a restaurant with  tables  and  chairs  outside  on  the  pavement     
pop-up ς a restaurant, shop that opens for a short time in a surprising location 
chophouse (steakhouse) ς a restaurant that sells mainly steak 

tandoori ς an Indian restaurant, especially one that uses the tandoori method of cooking 
teahouse ς a small restaurant, especially in Asia, where tea and cakes are served 
transport cafe ς a cheap restaurant next to a main road, used especially by truck drivers 
trattoria  ς an Italian restaurant, especially one that is simple and informal 
truck stop ς an  area  with  a  restaurant  beside  a major  road  where  truck  drivers  stop 
wine bar ς a place where you can drink wine and eat a meal 
sandwich bar ς a restaurant or take-away food shop that primarily sells sandwiches 

automat  ς a fast food restaurant  served by coin(bill)-operated vending machines 
bistro ς a small informal restaurant; serves wine 
brasserie ς a small restaurant serving beer and wine as well as food; usually cheap 
brewpub ς a combination brewery and restaurant; beer is served along with food 
pub ς an establishment for the sale of beer and other drinks, and sometimes also food 
cafe  (coffee bar, -shop, coffeehouse) ς a small restaurant where drinks and snacks are sold 

cafeteria ς a restaurant where you serve yourself and pay a cashier 
canteen ς restaurant in a factory; where workers can eat 
greasy spoon ς a small restaurant specializing in short-order fried foods 
hash house ς an inexpensive restaurant 
lunchroom ς a restaurant (in a facility) where lunch can be purchased 
tea parlour (-house, -room, -shop) ς a restaurant where tea and light meals are available 

tavern ς bar or pub.  taverna ς a small Greek restaurant or cafe 
mobile canteen ς a restaurant outside; often for soldiers or policemen 
rotisserie ς a restaurant that specializes in roasted and barbecued meats 
pizzeria ς a restaurant that serves pizza 
pizza parlour ς a shop or a restaurant where pizza is sold 

Exercise 1. Add some information & make up a small report and give a talk in class. 
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C A R E E RS  I N  C UL I N A RY A R TS 

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

¶ Chefs and cooks ς Work directly with the preparation at food for service in 
various establishments including full-service restaurants, catering facilities, institutional 
dining, corporate dining, and various other venues. It has been recorded that 54% of all 
culinary art professionals are female.  

¶ Dining Room Service ς the profession of managing a restaurant. Associate, 
bachelor, and graduate degree programs are offered in restaurant management by 
community colleges, junior colleges, and some universities in the United States.  

¶ Food and Beverage Managers ς manage all food and beverage outlets in hotels 
and other large establishments  

¶ Food and Beverage Controllers ς purchase and source ingredients in large hotels 
as well as manage the stores and stock control.  

¶ Consultants and Design Specialists τ works with restaurant owners in development of 
menus, layout and design of dining room and establishing cosina protocols.  

¶ Salespeople ς 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.  

¶   Teachers ς train future culinary professionals with their experience in the classroom.  

¶ Food Writers and Food Critics ς establish a public contact with the public on food 
trends, chefs and restaurants. Many write for newspapers, magazines and some publish books. 
Notables in this field include Julia Child, Craig Claiborne and James Beard.  

¶ Food Stylists and Photographers ς work with magazines, books, catalogs and 
promotional and advertising to make them visually appealing.  

¶ Research and Development Kitchens ς develop new products for commercial 
manufacturers, they can also be test kitchens for publications or others can be kitchens for 
restaurant chains or grocery chains.  

¶ Entrepreneurship ς many culinarians develop their own business with examples 
including restaurants, bakeries, specialty food manufacture (chocolates, cheese).  

 The occupation outlook for chefs, restaurant managers, dieticians, nutritionists is good, 
with as fast as the average growth. Increasingly a college education with formal qualifications is 

required for success in this field. 

 Food service & Food safety 

 The foodservice industry encompasses those places, institutions, and companies 
responsible for any meal prepared outside the home. This industry includes restaurants, 
school & hospital cafeterias, catering operations, and many other formats. The companies 
that supply foodservice operators are called foodservice distributors. Foodservice distributors 

sell goods like small wares (kitchen utensils) & bulk foods. Some companies manufacture 
products in both consumer and foodservice versions. The consumer version usually comes in 
individual-sized packages with elaborate label design for retail sale. The foodservice version is 
packaged in a much larger industrial size. 
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It often lacks the colorful label designs of the consumer version. The foodservice 
industry is one of the largest employers in the United States.  
 Food safety is a scientific discipline describing handling, preparation, and storage of 
food in ways that prevent foodborne illness. This includes a number of routines that should 
be followed to avoid potentially severe health hazards. Food can transmit disease from 

person to person as well as serve as a growth medium for bacteria that can cause food poisoning.  
Debates on genetic food safety include such issues as impact of genetically modified 

food on health of further generations and genetic pollution of environment, which can 
destroy natural biological diversity.  

In developed countries, there are intricate standards for food preparation, whereas 
in lesser developed countries, the main issue is simply the availability of adequate safe 
water, which is usually a critical item. The foodservice industry is emerging from 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 industry, the number and types of players are proliferating and 
foodservice manufacturers are struggling to manage a newly complex network of distributors, 
partners and promotional programs.  

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

Operators are forming group purchasing organizations (GPOs) to increase their 
leverage over manufacturers. Each one wants a discount via trade marketing funds, 
because each claims to own the operator. Amid this increasingly complex route to market, 

the current or future roles of the various players are not at all clear  

              Exercise 1.   Digest information briefly in English. 

Exercise 2. Transfer the given information from the passages onto a table.  

 
Ѕ 

A c t i v i t y 

Restaurant  Where When Score 

   1.     
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R E G UL A TORY  A G E N CI E S 

 European Union 

 The parliament 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 incorporated into 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 
seen as an excessively bureaucratic one size fits all approach.  

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 the European Food Safety Authority. Individual 
member states may also have other legislation and controls in respect of food safety, 
provided that they do not 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 UK Food Standards Agency is the body responsible for food safety policy and 
legislation, with enforcement carried out by Food Authorities which are the local authorities 
and, in respect of imports, port health authorities. The Agency provides guidance and 
information to food businesses as well as enforcement bodies, and mounts publicity 
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 1990. There is a raft of subordinate regulations, many of which 
implement European Union directives and regulations, prescribing requirements for hygiene, limits for 
contaminants, controls over the use of additives, and labelling requirements, together with other 
matters related such as food quality and authenticity.  

Regulatory control by food authorities is based on inspection of premises supplemented by 
sampling of food for analysis by public analysts (chemical analysis for contaminants etc.) and 

food examiners (microbiological examination for bacteria). 

 United States 

 The Food and Drug Administration publishes the Food Code, a model set of guidelines and 
procedures that assists food control jurisdictions by providing a scientifically sound technical and legal 
basis for regulating the retail and food service industries, including restaurants, grocery stores and 
institutional foodservice providers such as nursing homes.  

Regulatory agencies at all levels of government in the USA develop or update food safety 
rules in their jurisdictions that are consistent with national food regulatory policy.  

According to the FDA, 48 of 56 states 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. Department of Agriculture (USDA) Food Safety and Inspection Service 
(FSIS), which is responsible for the safety of meat, poultry, and processed egg products, 
and the Food and Drug Administration (FDA), which is responsible for virtually all other 
foods. FSIS inspection program personnel inspect every animal before slaughter and each 
carcass after slaughter to ensure public health requirements are met.  

http://en.wikipedia.org/wiki/European_Union
http://en.wikipedia.org/wiki/European_Food_Safety_Authority
http://en.wikipedia.org/wiki/Food_Standards_Agency
http://en.wikipedia.org/wiki/Food_Standards_Agency
http://en.wikipedia.org/wiki/Local_government
http://en.wikipedia.org/wiki/Food_Safety_Act_1990
http://en.wikipedia.org/wiki/European_Union
http://en.wikipedia.org/wiki/Food_quality
http://en.wikipedia.org/wiki/Food_sampling
http://en.wikipedia.org/wiki/Public_analyst
http://en.wikipedia.org/wiki/Food_and_Drug_Administration
http://en.wikipedia.org/wiki/Restaurants
http://en.wikipedia.org/wiki/Grocery_stores
http://en.wikipedia.org/wiki/Nursing_homes
http://en.wikipedia.org/wiki/US_State
http://en.wikipedia.org/wiki/US_Territories
http://en.wikipedia.org/wiki/Food_Safety_and_Inspection_Service
http://en.wikipedia.org/wiki/Food_and_Drug_Administration
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    State & local regulation 

 A number of U.S. states have their own meat inspection programs that substitute 
for USDA inspection for meats that are sold only in-state. Certain state programs have 
been criticized for undue leniency to bad practices. However, other state food safety 
programs supplement, 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 processing practices to 
eliminate these threats. Restaurants and other retail food establishments fall under state 
law and are regulated by state or local health departments.  

Typically these regulations require official inspections of specific design features, 
best food-handling practices, and certification of food handlers. In some places, a letter 
grade or numerical score must be prominently posted 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 food is 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, staff take 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 issued with a nationally-recognized unit 
of competency code on their certificate. Generally, 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 in-house for a group, in a public class, via correspondence or 

online. Basic Food Safety Training includes: 
Á Understanding the hazards associated with the main types of food and the 

conditions to prevent the growth of bacteria, which can cause food poisoning. 
Á 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. 
Á Safe Food handling includes safe procedures for each process such as receiving, 

re-packing, food storage, preparation and cooking, cooling and re-heating, displaying 

products, handling products when serving customers, packaging, cleaning and sanitizing, 
pest control, transport and delivery.  

Á Catering for customers who are particularly at risk of food-borne illness, 
including allergies and intolerance. 

Á Correct cleaning and sanitizing procedures, cleaning products and their correct 
use, and the storage of cleaning items such as brushes, mops and cloths. 

Á 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 forced to take food safety seriously. 

Exercise 1.  Choose the key phrases that best convey the gist of the information. 

Exercise 2.  Draw up some dialogues and carry them on with your classmate in class. 

Exercise 3. Read the information & pick up the essential details in the form of quick notes. 

http://en.wikipedia.org/wiki/States_of_the_United_States
http://en.wikipedia.org/wiki/Restaurants
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C O N S UME R L A B E L I NG 
 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 before indicates a future date beyond which the food product may 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 reasonable limits). 
 Use by indicates 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 stating display until dates so that products are not at 
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 Sell by date.  It is up to the consumer to decide how long after the Sell by date a 
package is usable.  

 Food quality 

 Food quality is the quality characteristics of food 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 (e.g. of eggs) and internal (chemical, 
physical, microbial). Food quality is an important food manufacturing requirement, because food 
consumers are susceptible to any form of contamination that may occur during the 
manufacturing process. Many consumers also rely on manufacturing and processing standards, 
particularly to know what ingredients are present, due to dietary, nutritional requirements, or 

medical conditions (e.g., diabetes, or allergies). Besides ingredient quality, there are also sanitation 
requirements. It is important 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 product traceability, e.g. of ingredient and packaging suppliers, should a recall 
of the product be required.  

 Menu engineering 

 Menu Engineering is an interdisciplinary field of study devoted to the deliberate and 
strategic construction of menus. In general, the term menu engineering is 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 encouraging customers to buy what you want them to buy, and discouraging 

purchase of items you don't want them to buy. Fields of study, which contribute most to menu 
engineering include: Psychology (Perception, Attention, Emotion / Affect); Managerial Accounting 
(Contribution Margin and Unit Cost Analysis); Marketing & Strategy (Pricing, Promotion); 
Graphical Design (Design Layout, Typography). Perception & Attention ς Visual perception is 
inextricably linked to how customers read a menu.  

http://en.wikipedia.org/wiki/Shelf_life
http://en.wikipedia.org/wiki/Egg_(food)
http://en.wikipedia.org/wiki/Consumers
http://en.wikipedia.org/wiki/Diabetes
http://en.wikipedia.org/wiki/Allergies
http://en.wikipedia.org/wiki/Sanitation
http://en.wikipedia.org/wiki/Traceability
http://en.wikipedia.org/wiki/Ingredient
http://en.wikipedia.org/wiki/Packaging
http://en.wikipedia.org/wiki/Perception
http://en.wikipedia.org/wiki/Attention
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Most menus are presented visually (though many restaurants verbally list daily 
specials), and the majority of menu engineering recommendations 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 of sweet spots.  

 Managerial Accounting 

 The thought is, the customer is most likely to remember the first and last things 
they see/read on a menu ς hence, sweet spots on a menu should be where the customers 
looks first and last. To date, there is no empirical evidence on the efficacy of the sweet spots on 
menus. Ceteris paribus, the primary goal of menu engineering is to encourage purchase of your 
most profitable items, and to discourage 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 associated 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 in in-house butchering, pastry production or 
prep), condiments 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 Item Contribution Margin. 

 Marketing (Price & Promotion) 

 By using guest demand (the menu mix) and gross 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 Cows are high in popularity but low in contribution margin. Plow horse 
ƳŜƴǳ ƛǘŜƳǎ ǎŜƭƭ ǿŜƭƭΣ ōǳǘ ŘƻƴΩǘ ǎƛƎƴƛŦƛŎŀƴǘƭȅ ƛƴŎǊŜŀǎŜ ǊŜǾŜƴǳŜ. 
 Puzzles are generally low in popularity and higher contributions. Puzzle dishes are 
very difficult to sell, but have a high profit margin. 
 Dogs are low in popularity and low in contribution margin. Basically they are difficult 
to sell and when you do they are not all that profitable. 
 The National Restaurant Association is a restaurant industry business association in 

the United States with 60,000 member companies, representing a total of more than 
300,000 restaurants. It operates the National Restaurant Association Educational Foundation.  
 The association was founded in 1919. The association develops food safety training and 
certification program for restaurant employees. It also offers scholarships to foodservice and 
hospitality management 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.  

Exercise 1. Transfer the given information from the passages onto a table.  

 
Ѕ 

A c t i v i t y 

Notion Where When Score 

   1.     

http://en.wikipedia.org/wiki/Contribution_Margin
http://en.wikipedia.org/wiki/Gross_profit
http://en.wikipedia.org/wiki/Restaurant
http://en.wikipedia.org/wiki/United_States
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 Not many people get as excited as I do about books of obsolete restaurant reviews.  
I especially like The New Orleans Underground Gourmet. In the revised 1973 edition 

reviewer Richard H. Collin zapped a few well-known tourist places as well as some less 
expensive restaurants which had little or nothing to recommend them in order to spare the 
ǊŜŀŘŜǊΩǎ time and stomach. He produced enjoyable reading for anyone inclined to find 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 currently operating restaurants & certainly not about New Orleans restaurants 
in general. 

The Court of Two Sisters ς "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 perpetuate nothing 
less than a systematic outrage against all who enter its doors."  
 Napoleon Restaurant ς "The menu is pseudo-French with parenthetical notes after 

specialties saying "Try me" Χ hƴ ŀ ǊŜŎŜƴǘ Ǿƛǎƛǘ ŀ ǎǇŜŎƛŀƭ ǘǊŜŀǘ ǿŀǎ ǘƘŜ ŀŘŘƛǘƛƻƴ ƻŦ ŎŀƴƴŜŘ 
fruit cocktail served in the wineglass with the St. Emilion ordered for dinner. More fruit 
cocktail later turned up on a main-dish plate of gray tough veal. Astonishing!" 
 Marco Polo Restaurant ς "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 Orleans." 
 tŜǘŜΩǎ {ǇŀƎƘŜǘǘƛ IƻǳǎŜ ς "A strong contender for the worst-food-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." 
 .ŜƴΩǎ tƛȊȊŀ ς "Ben is the king of prefab pizza, turning out more of the 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 home?" 
 The Smokehouse ς "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 serve-yourself sauce in tiny paper containers".  
 Carlos Restaurant ς "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 good." 

 

http://victualling.wordpress.com/2009/06/05/just-%e2%80%98cause-it-looks-bad-doesn%e2%80%99t-mean-it%e2%80%99s-good/
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TO P I C A L  V O C A BUL ARY 
eat ς ͔ͫͭΈΤ ͎ͨͦͦ͡΅͊ͭΈΣ ͔ͨͦ͒͊ͭΈ  

to eat crisp ς ͻ͔ͪͯͫͭͭΈ, ͔ͫͭΈ  ͫͻͪͯͫͭͦͣ  
to eat heartily (voraciously) ς ͔ͫͭΈ ͫ ͔͙͊ͨͨͭͭͦͣ Syn. consume, devour, dine, gobble  

gorge, sup, wolf 
eat away ς ͫΆ͔͒͊ͭΈΣ ͙ͨͦ͗ͪ͊ͭΈ  
to eat away at one's nerves ς ͒ e͔ͫ ͍͍ͭͦ͊ͭΈ ͤ ͔͍͊ͤͪ·, ͙͍͙ͦ͒ͭ͘Έ 
eat in ς ͨ ͙ͭ͊ͭΈͫΎ ͒ͦͣ͊Τ ͍ͫͭͦͦ͊ͭ͡ΈͫΎ ͨͦ ͔ͣͫͭͯ ͪ͊͋ͦͭ·  

Are we eating in tonight? ς ˸ · ͔͎ͫͦ͒ͤΎ ͙͔ͯ͗ͤ͊ͣ ͒ͦͣ͊? 
eat out ς ͙ͨͭ͊ͭΈͫΎ ͍͔ͤ ͒ͦͣ͊  
Let's eat out tonight, I'm too tired to cook. ς ˨͍͚͊͊ ͔͎ͫͦ͒ͤΎ ͚͔ͨͦ͒ͣ ͍ ͚͊ͦ͟͟-͙ͤ͋ͯ͒Έ 

͔ͪͫͭͦͪ͊ͤΣ Ύ ͙ͫ͡΄ͦͣ͟ ͯͫͭ͊͊͡Σ ;ͭͦ͋· ͔΅͖ ͎͍͙ͦͭͦͭΈΦ 
eat off ς ͔ͫͭΈ ͊͘ ;͔͚-͡Φ ͫ;͖ͭ He's been eating off his brother for weeks. ς ˻ͤ ͔ͯ͗ 

͔ͤͫͦ͟͡Έͦ͟ ͔͔ͤ͒͡Έ ͙͍͖͗ͭ ͊͘ ͫ;͖ͭ ͍͔͎ͫͦͦ ͋ͪ͊ͭ͊Φ 

eat up ς мύ ͫΆ͔ͫͭΈ ͍͖ͫ ͒ͦ ͦͤ͟ͼ͊ Syn. raven, gobble up нύ ͙ͪ͊ͤͭΈ ;Έ͙-͡Φ ;͍͍ͯͫͭ͊ 
Is something eating her up? She seems worried. ς ˩͖ ;ͭͦ-ͭͦ ͔͙͋ͫͨͦͦͭ͟Κ ˻ͤ͊ 

͍·͎͡Ύ͙͒ͭ ͍͍͍ͦͤͦ͊ͤͤͦ͘͡Φ 
to eat out of smb.'s hand ς ͔͎͍͋ͦͦͦͪͦ͘;ͤͦ ͨͦ͒;͙ͤΎͭΈͫΎ ͦͣͯ͟-͡Φ  
to eat smb. out of house and home ς ͦ ͋Ά͔͒͊ͭΈ, ͪ͊ͦͪ͘ΎͭΈ ͎ͦͦ͟-͡Φ  
to eat one's dinners (terms) for the bar ς ͯ;͙ͭΈͫΎ ͤ͊ Ό͙͙ͪ͒;͔ͫͦͣ͟ ͺ͊ͯ͟͡Έ͔͔ͭͭΤ 

͎͍͙ͦͭͦͭΈͫΎ ͟ ͍͔͊͒ͦ͊ͭͯͪ͟  
I'll eat my boots (hat, head). ς ˨͊Ό ͎͍ͦͦͯ͡ ͤ ͔͊ͦͭͫ;͔͙͔ͤ.  What's eating you? ς ˴͊͊͟Ύ 

ͣͯͻ͊ ͭ ͔͋Ύ ͙ͯͯͫ͊͟͡? to eat the ginger ς ͋ ͪ͊ͭΈ ͍͖ͫ ͯ͡;΄͔͔, ͙ͫͤͣ͊ͭΈ ͔͙ͨͤ͟  
to eat one's words ς ͋ͪ͊ͭΈ ͤ ͊͊͒͘ ͍͙ͫͦ ͍ͫͦ͊͡  
to be eaten up with ς ͙ͯͣͪ͊ͭΈ ͦ  ͭ(͡Ό͋ͦͨ·͍ͭͫͭ͊) 
to eat humble pie ς ͫ ͙͙ͣͪͭΈͫΎΣ ͎͙ͨͪͦͦͭͭ͡Έ ͙ͦ͋͒ͯΣ ͙ͨͦͦͪͭ͟ΈͫΎ; ͙ͯͤ͗͊ͭΈͫΎ 
to eat one's heart out ς ͟ ͯͫ͊ͭΈ ͙ͦͭ͟͡Σ ͙͙ͫͣͪͭΈͫΎ ͫ ͔͍͙ͤ͊͒ͤͦ͘Ŝ ͯ;͊ͫͭΈΌΣ  

Eat your heart out, Europe. American beauty rules. ς ͚̂ͣͦͫΎ ͔͙ͫ͊ͣ͘͡, ˩͍ͪͦͨ͊. 
˿͔͎ͦ͒ͤΎ ͍ ͣ ͔ͦ͒ ͪ͊ͫͦͭ͊͟ ͨͦ-͔͙͙͊ͣͪ͊ͤͫ͟͟. 

to eat away ς ͫΆ͔͒͊ͭΈΣ ͙ͨͦ͗ͪ͊ͭΈ 
to eat boiled crow ς ͋·ͭΈ ͍͔͊ͫͭ͊ͤͤ͘͡·ͣΣ ͍·͔ͤͯ͗͒ͤͤ·ͣ ;ͭͦ-͡Φ ͔ͫ͒͊ͭ͡Έ 
to eat fully ς ͔ͫͭΈ ͒ͦͫ·ͭ͊    ǘƻ Ŝŀǘ ƭƛƪŜ ŀ ƘƻǊǎŜ ς ͎ͣͤͦͦ ͔ͫͭΈ 
to eat till one is full ς ͔ͫͭΈ ͒ͦ ͍ͦͭ͊͊͡ 

to eat salt with smb. ς мύ ͋·ͭΈ ;Έ͙ͣ-͡Φ ͎͔ͦͫͭͣ нύ ͋·ͭΈ ͤ͊ͻ͔͙͋ͤͦͣ͟͡ ͯ ͎ͦͦ͟-͡Φ 
to eat the ginger ς ͋ͪ͊ͭΈ ͍͖ͫ ͯ͡;΄͔͔Σ ͙ͫͤͣ͊ͭΈ ͔͙ͨͤ͟Σ ͙͍͙ͫ͟͡ 
to eat up the clock ς ͭΎͤͯͭΈ ͍͔ͪͣΎ 

eatability ς ͫΆ͔͒ͦ͋ͤͦͫͭΈΣ ͙͎ͨͪͦ͒ͤͦͫͭΈ ͍ ͙ͨ΅ͯ eatable ς ͫ Ά͔͒ͦ͋ͤ·͚  
eater ς ͔͒ͦ͟Τ ŀ ƘŜŀǾȅ ŜŀǘŜǊ ς ͍ͫ͊ͤ͡· ͚͔͒ͦ͟Τ ŀ ƭƛƎƘǘ ŜŀǘŜǊ ς ͨͦ͡ͻͦ ͚͔͒ͦ͟ 
eating ς ͙ͨͪͤΎ͙͔ͭ ͙ͨ΅͙Τ ͔͒͊ Syn. meal  

     eating behavior ς ͨ ͍͔͔͙͔ͦ͒ͤ ͍ͦ ͍͔ͪͣΎ ͔͒· 
     eating habit ς ͦ ͔ͫͦ͋ͤͤͦͫͭΈΣ ͙͍ͨͪ·;͊͟Σ ͔ͣ͊ͤͪ͊ ͙͙ͨͭ͊ͤΎ 
beer and skittles ς ͪ ͍͔͊͘͡;͔͙ͤΎ, ͍͊͋͊͘· to be in beer ς ͋ ·ͭΈ ͍·͙͍ͨ΄͙ 

beer chaser ς ͙ͨͪͼ͔ͨ όͫͭ͊͊ͤ͟ ͙͍ͨ͊ ͍͔ͫ͒͡ ͊͘ ͍͙͙ͫ͟ύ 
beer goggles ς ͫͦͫͭͦΎ͙͔ͤ ͎͊ͦͦ͟͡͡Έ͎ͤͦͦ ͦͨΈΎ͔͙ͤͤΎ 

        Exercise 1.   Analyze the vocabulary notes and remember them.  
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S UZ A N NE , L O D I 

 
 That is perched overlooking long sloping green terraces on the east side of Seneca 
Lake. It was perfect from start to finish. The food was beautiful and delicious. I especially liked that 
the flavors came from the food itself rather than an overload of butter, cream, and salt. (Not that I 
ŘƻƴΩǘ ƭƻǾŜ ŀƭƭ ǘƘƻǎŜ ōŀŘ ǘƘƛƴƎǎΦύ ¢Ƙƛǎ ŎŀƳŜ ǘƘǊƻǳƎƘ very strongly in the warm asparagus soup.  
 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 mid-19th century there was only one American 
restaurant with a worldwide reputation, 5ŜƭƳƻƴƛŎƻΩǎ ƛƴ bŜǿ ¸ƻǊƪ /ƛǘȅ.  
 ! ¢ǊƛōǳƴŜ ǊŜǇƻǊǘŜǊ ǿǊƻǘŜ ƛƴ ǘƘŜ муплǎ ǘƘŀǘ 5ŜƭƳƻƴƛŎƻΩǎ ǊŜǇǊŜǎŜƴǘŜŘ ǘƘŜ ǎƻƭŜ 
example of an expensive & aristocratic restaurant which was "equal in every respect, in its 
appointments and attendance as well as the quality and execution of its dishes, to any 
similar establishment in Paris itself". Consequently the name Delmonico was worth gold. In 

the middle of the century it began to crop up everywhere. The best known of the other 
Delmonicos was one in San Francisco. It came by its name honestly since it was established 
by Cyrus Delmonico, an Italian-Swiss relative of the New York Delmonicos. He opened his 
restaurant in 1850, selling it two years later to Giocondo Giannini. 
 Lƴ мурл 5ŜƭƳƻƴƛŎƻΩǎ ƛƴ {ŀƴ CǊŀƴŎƛǎŎƻ ƻŎŎǳǇƛŜŘ ǘƘŜ ǎŜŎƻƴŘ ŦƭƻƻǊ ƻŦ ŀ ŦǊŀƳŜ ƘƻǳǎŜ 
whose lower floor held a market selling beef, Sandwich Islands squashes, and $2 cabbages. 

The narrow room whose 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. 
 ¢ƘŜǊŜ ŎƻƴǘƛƴǳŜŘ ǘƻ ōŜ ŀ 5ŜƭƳƻƴƛŎƻΩǎ ƛƴ {ŀƴ CǊŀƴŎƛǎŎƻ ƛƴǘƻ ǘƘŜ нлǘƘ ŎŜƴǘǳǊȅ ǘƘƻǳƎƘ 

how much continuity it had with the 1850s establiǎƘƳŜƴǘ L ŘƻƴΩǘ ƪƴƻǿΦ !ŦǘŜǊ ǘƘŜ turn of the 
century it was classed with other eating places designated as French restaurants (meaningfully 
enclosed in quotation marks) or so-called French restaurants, which everyone knew meant that 
upstairs rooms were availŀōƭŜ ŦƻǊ ǎŜȄǳŀƭ ƭƛŀƛǎƻƴǎΦ 5ŜƭƳƻƴƛŎƻΩǎΣ ŀƭƻƴƎ ǿƛǘƘ aŀǊŎƘŀƴŘΩǎΣ ǘƘŜ 
tƻƻŘƭŜ 5ƻƎΣ ǘƘŜ tǳǇΣ ŀƴŘ ¢ƻǊǘƻƴƛΩǎΣ ǿŜǊŜ ǘƘŜ ƻōƧŜŎǘ ƻŦ ŀ ǎƘŀƪŜŘƻǿƴ ōȅ ǇǳōƭƛŎ ƻŦŦƛŎƛŀƭǎ ǿƘƻ 
held up liquor licenses until protection money was paid. What is interesting about most of 
the Delmonico restaurants that populated the West and other parts is that a proprietor 

could be of any nationality as could the fare.  

http://victualling.wordpress.com/2009/06/01/suzanne-lodi/
http://victualling.wordpress.com/2008/07/23/america%E2%80%99s-finest-restaurant/
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Many had cuisine that might be described as ethnically indeterminate, as is illustrated by 
ŀ ƳŜƴǳ ŦǊƻƳ {ŀƴ 5ƛŜƎƻΩǎ ǘǳǊƴ-of-the-century Delmonico which features 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 courses: Beard at Lucky tƛŜǊǊŜΩǎ 

 In the summer of 1953 James Beard was cook and manager at a casual hamburger 
ŀƴŘ ƘƻǘŘƻƎ ŜŀǘŜǊȅ ƻƴ ǘƘŜ ƛǎƭŀƴŘ ƻŦ bŀƴǘǳŎƪŜǘΦ Lǘ ǿŀǎƴΩǘ ȅƻǳǊ ŜǾŜǊȅŘŀȅ ƘŀƳōǳǊƎŜǊ ƧƻƛƴǘΦ  
 The hamburger rolls were made on the premises. And some highfalutin snacks, such 
ŀǎ ƭƻōǎǘŜǊ ǎƻǳŦŦƭŞΣ ƭƻŎŀƭ ǎŀusage in puff pastry, and handmade chocolate rolls by Rudolph 
the omelet king Stanish, came out of the kitchen.  

Beard contributed Swiss onion tarts and salads with fresh picked corn. Also unusual 
ǿŀǎ ǘƘŜ ǇƭŀŎŜΩǎ ƴŀƳŜ ς the meaning of which will not be explained here. It was certain to 

raise a few eyebrows and may suggest why, according to a strangely puzzled Beard, "The 
natives resent the off-Islanders. We have had reports that we take dope and have sex 
ƻǊƎƛŜǎ ƛƴ ǘƘŜ ƳƛŘŘƭŜ ƻŦ [ǳŎƪȅ tƛŜǊǊŜΩǎ ŀƭƭ ǘƘŜ ǘƛƳŜ". Evidently they got over their misgivings, 
though, because later he writes, "¢ƘŜȅ ŀǊŜ ŀƭƭ ŦƛƴŘƛƴƎ ƻǳǘ ǘƘŀǘ ǘƘŜȅ Ŏŀƴ ōǊƛƴƎ ǘƘŜ ŎƘƛƭŘǊŜƴ Χ 
that we are specializing in respectability and good food." 
 Beard viewed his summer at Lucky Pierre as an experiment. He believed 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 such fare. "If it goes 
the way I think it will, we shall take our lives in our hands and start the same thing here in 
New York", he wrote to his good friend and cookbook co-author Helen Brown.  

His dream of running a restaurant where "there is money to be made by the 
wheelbarrow load" did not materialize. Lucky Pierre was popular but it had 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, edition of This Week in Nantucket. 

 Basic fare: spaghetti 

 In the 1890s, it was considered daring to go to an Italian restaurant and eat spaghetti.  
The restaurants were not in affluent neighborhoods and some middle-class people 

worried (largely needlessly) about how clean they were. Non-ŘǊƛƴƪŜǊǎ ŘƛŘƴΩǘ ŀǇǇǊƻǾŜ ƻŦ 

the red ink (wine) that came with the spaghetti. Some 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 types ς artists, musicians, and free spirits 
known as bohemians ς loved the whole experience: spaghetti, wine, garlic, low prices, 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 imported 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 Tortoni, a French restaurant in NYC, featured stewed beef with 
macaroni. Pastas were growing popular 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 early 20th century, particularly 
ƛƴ ƭƻǿŜǊ aŀƴƘŀǘǘŀƴ ŀƴŘ {ŀƴ CǊŀƴŎƛǎŎƻΦ 5ƛƴŜǊǎ ŦƭƻŎƪŜŘ ǘƻ DƻƴŦŀǊƻƴŜΩs in Greenwich Village.  

http://victualling.wordpress.com/2009/05/18/between-courses-beard-at-lucky-pierre%e2%80%99s/
http://victualling.wordpress.com/2009/03/15/good-eaters-james-beard/
http://victualling.wordpress.com/2009/05/10/basic-fare-spaghetti/
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Despite its low prices, the restaurant made money because a 50-cent dinner with a 
complimentary glass of wine cost but pennies to put on the table ς about 2 cents for the 
spaghetti and a few cents for a carafe of the red California claret 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 Bohemia. The story involved a poor, unsophisticated daughter of a rooming 
house keeper who is taken out ǘƻ ŀ ǊŜǎǘŀǳǊŀƴǘ ŎŀƭƭŜŘ ¢ƻƴƛƻΩǎ ōȅ ƻƴŜ ƻŦ ƘŜǊ ƳƻǘƘŜǊΩǎ ōƻŀǊŘŜǊǎΦ  

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 the early 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 livers. 
 By around 1910, spaghetti had spread to restaurants run by non-Italians. It might 
appear on menus as Spaghetti Italienne or as authentic Italian if garlic was used, perhaps a 
warning to avoiders. On the other hand, bland American-style spaghetti quickly became a 
ǊŜƎǳƭŀǊ ƛƴ ŎƘŜŀǇ ŎŀŦŞǎ ŀƴŘ ƻƴ ŎŀŦŜǘŜǊƛŀ ǎǘŜŀƳ ǘŀōƭŜǎΦ  
 In home-cooking ǇƭŀŎŜǎΣ ǎǳŎƘ ŀǎ CƻǎǘŜǊΩǎ ƻƴ {ƻǳǘƘ ²ŀōŀǎƘ ƛƴ /ƘƛŎŀƎƻΣ ƛǘ ƧƻƛƴŜŘ ŀ 

ƳŞƭŀƴƎŜ of 25-cent dishes like ham with macaroni, creamed eggs on toast, corn fitters 
with maple syrup, clam chowder, and baked beans. Spaghetti, 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 II.  

Next, came pre-cooked meatballs and prepared sauces in the 1960s & 1970s, 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 day: The Maramor 

 LƳŀƎƛƴŜ ŀ ǊŜǎǘŀǳǊŀƴǘ ƳŀƴŀƎŜƳŜƴǘ ǎǘȅƭŜ ŘƛŀƳŜǘǊƛŎŀƭƭȅ ƻǇǇƻǎŜŘ ǘƻ DƻǊŘƻƴ wŀƳǎŀȅΩǎ 
(as he takes command in nightmarish kitchens on TV), and you might well be picturing how 
Mary Love ran her restaurant, The Maramor in Columbus, Ohio. 

 Mary was a home economist who had previously managed the tea room at the F & 
R Lazarus department store in Columbus. Single, 29 years old, and a loŘƎŜǊ ƛƴ ŀ ŦŀƳƛƭȅΩǎ 
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, which also included a candy shop, while Mary, mother of four by 1928, managed 

the restaurant. She believed in supervising employees in a non-ŎƻƴŦƭƛŎǘǳŀƭ ǿŀȅΦ aŀǊȅΩǎ 
style of management, which Whyte characterized as the open-minded exploratory approach, 
stressed listening, ǇŀǊǘƛŎƛǇŀǘƛƻƴΣ ŀƴŘ ǎŜƴǎƛǘƛǾƛǘȅ ǘƻ ƻǘƘŜǊǎΩ ŦŜŜƭƛƴƎǎΦ  

"Make sure there is no personal embarrassment to any individual", she insisted. 
Also, "DǳƛŘŜ ǘƘŜ ƳŜŜǘƛƴƎ ǎƻ ǘƘŀǘ ŀƴ Χ ƻǾŜǊŜƳƻǘƛƻƴŀƭ ǇŜǊǎƻƴ ŘƻŜǎ ƴƻǘ ǘŀƪŜ ǘƘŜ ǊŜƛƴǎ".  
 In 1941 Mary described to a home economics conference how she ran her kitchen.  

 She avoided frying and stressed the nutritional properties of food, preparing fresh 
vegetables to retain flavor and vitamins.  

http://victualling.wordpress.com/2009/05/03/famous-in-its-day-the-maramor/
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9ŀŎƘ Řŀȅ ƘŜǊ ǇƭŀƴƴƛƴƎ ŘŜǇŀǊǘƳŜƴǘ ǇǊŜǎŜƴǘŜŘ ǘƘŜ ǇǊƻŘǳŎǘƛƻƴ ƳŀƴŀƎŜǊ ǿƛǘƘ ǘƘŜ ŘŀȅΩǎ 
menus, while a weighing and measuring specialist prepared trays with complete ingredients 
for every dish. The trays were given to the cooks, along with detailed instructions for cooking.  

"This", Mary said, "helps them to keep their poise and self-respect through the 
working day, a cook with poise and self-respect 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 restaurant earned a national 
reputation.  
 Lunt & CƻƴǘŀƴƴŜΣ ǿƘƻ ŀǘŜ ǘƘŜǊŜ ƻŦǘŜƴΣ ǿŜǊŜ ǎƻ ǇƭŜŀǎŜŘ ǿƛǘƘ ǘƘŜ ǊŜǎǘŀǳǊŀƴǘΩǎ Lamb 
Luntanne that they declared in the guest book that The Maramor was "the best restaurant 
in America". Hayes, a queen in Victoria Regina, praised ǘƘŜ aŀǊŀƳƻǊΩǎ ǾƛŎƘȅǎǎƻƛǎŜ, calling it 
! ǎƻǳǇ ǘƻ ŀ ǉǳŜŜƴΩǎ ǘŀǎǘŜ. Gertrude Stein and Alice B. Toklas may have eaten at The 

Maramor during their 1934 visit to Columbus.  
It seems likely that Alice was referring to it when she wrote: "In 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 women.  
 ¢ƘŜ ŎƻƻƪƛƴƎ ǿŀǎ ōŜȅƻƴŘ ŎƻƳǇŀǊŜΣ ƴŜƛǘƘŜǊ ŦƭǳŦŦȅ ƴƻǊ ŜƳŀǎŎǳƭŀǘŜŘΣ ŀǎ ǿƻƳŜƴΩǎ 

cooking can be but succulent and savoury". Duncan Hines named The Maramor one of his 
favorite eating places in an early 1947 interview, singling out its incomparable stewed 
chicken: "The chicken is as delicate in flavor, tender, the dumplings light as thistledown, 
cooked in the rich, creamy gravy". In 1945 the McGuckins had sold the restaurant to 
MaǳǊƛŎŜ {ƘŜǊ ŀƴŘ ƳƻǾŜŘ ǘƻ /ŀƭƛŦƻǊƴƛŀΣ ǎƻ ƛǘΩǎ ƴƻǘ ŎƭŜŀǊ ŜȄŀŎǘƭȅ ǿƘƻǎŜ ǎǘŜǿŜŘ ŎƘƛŎƪŜƴ IƛƴŜǎ 
ƳŜŀƴǘΦ Lƴ мфпу ǘƘŜ ǊŜǎǘŀǳǊŀƴǘ ǿŀǎ ƭƛǎǘŜŘ ƛƴ DƻǳǊƳŜǘΩǎ DǳƛŘŜ ǘƻ DƻƻŘ 9ŀǘƛƴƎΦ  

 The Shers operated the restaurant until 1969. Next, it had a short run as a music 
venue, the Maramor Club. The building was razed in 1972.  

   

 Subtle savories at Nucleus Nuance 

 ¢ƘŜǊŜ ŘƻŜǎƴΩǘ ǎŜŜƳ ǘƻ ōŜ ƳǳŎƘ ǿǊƛǘǘen about the restaurant side of this jazz 
ƴƛƎƘǘŎƭǳōΣ ǎƻ ƘŜǊŜ ƎƻŜǎΦ CƛǊǎǘΣ ǿƘȅ ǘƘŜ ƎƻƻŦȅ ƴŀƳŜΚ L ŘƻƴΩǘ ƪƴƻǿ ōǳǘ LΩƭƭ ƎǳŜǎǎ ōŀǎŜŘ ƻƴ Ƴȅ 
ƪƴƻǿƭŜŘƎŜ ƻŦ мфслǎ ŎƻǳƴǘŜǊŎǳƭǘǳǊŜΦ LǘΩǎ ƴƻǘ ǎǳǇǇƻǎŜŘ ǘƻ ƳŀƪŜ ǎŜƴǎŜΦ !ǎ ŀ ǇǊƻǘŜǎǘ ŀƎŀƛƴǎǘ 
conformist bourgeois society 1960s rebels named their businesses, bands, and children 

with groovy words that defied everyday logic but suggested deep mystical truth.  

http://victualling.wordpress.com/recipes/
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Regulars, though, called it the Nucleus, which seems to make a lot of sense for a 
source of good food and good music. 
 In мфсф wǳŘȅ aŀǊǎƘŀƭƭΣ ŀǎ ŎƘŜŦΣ ŀƴŘ tǊƛƴŎŜ CƻǊǘŜΣ ŀǎ ƳŀƛǘǊŜ ŘΩΣ ƻǇŜƴŜŘ bb ŀǘ тнст 
Melrose Avenue in Los Angeles, serving "subtle savories for the discerning palate".  
 According to their own account which appeared on the back of a 1983 menu, a 

couple of years before moving to this location they had operated a health-conscious 
cafeteria, 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 cook ŀǘ ǘƘŜ !ǿŀǊŜ LƴƴΣ ŦƻƭƭƻǿŜŘ ǘƘŜ LƴƴΩǎ ƳƻŘŜǊŀǘŜ ŀǇǇǊƻŀŎƘ ǘƻ 
healthy cuisine, which ǇŜǊƳƛǘǘŜŘ ƳŜŀǘ ŜŀǘƛƴƎΦ hƴŜ ƻŦ ǘƘŜ bǳŎƭŜǳǎΩǎ specialties, Ra, The 
Untouchable ("Prime ground lean steak, mixed with chopped mushrooms, cheddar cheese, 
black olives, bell peppers and onions"), was reminiscent of the Swinger, a burger served at 

ǘƘŜ !ǿŀǊŜ Lƴƴ ŘǳǊƛƴƎ aŀǊǎƘŀƭƭΩǎ ǎǘƛƴǘ ƛƴ ǘƘŜ ƪƛǘŎƘŜƴΦ LǘΩǎ ƭƛƪŜƭȅ ǘƘŀǘ "Ra" was kin to an earlier 
NN incarnation called the Evolution Burger. 
 In 1979, Nucleus acquired new partners, the Venieros, 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 and "The front door leads you down a long 

ŎƻǊǊƛŘƻǊ ǘƘŀǘ ƳŀƪŜǎ ȅƻǳ ǘƘƛƴƪ ȅƻǳΩǾŜ ǿŀƭƪŜŘ ƛƴ ǘƘŜ ōŀŎƪ ŘƻƻǊ ōȅ ƳƛǎǘŀƪŜ".  
 In 1988, it sounded pretty much the same. A review by Alan Richman describes the 
entrance as "a nightmare, a series of twists & urns along a gloomy cinder-block passageway", 
adding that the uninviting exterior was "white cinder-block, 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 that ς and, unlike NN, many of 

them have horrendous food to boot. Appearances aside, with new partners the Nucleus 
began to build its reputation as a venue, which attracted stars such as Herbie Hancock.  

Joni Mitchell was frequently seen in the audience and commemorated the Nucleus 
in paintings. The menu expanded but kept old favorites such as The Ra, Salmon Souffle, 
Delectable Duckling ("with our incomparable papaya-cranberry sauce"), Oak Grove Cheese 
& Walnut Loaf (vegetarian, with curry sauce), and Lady Jana (carob mousse).  

Lƴ ǘƘŜ ŦƛǊǎǘ ŜŘƛǘƛƻƴ ƻŦ ¢ƘŜ .Ŝǎǘ ƻŦ [ƻǎ !ƴƎŜƭŜǎ όмфупύΣ ŀ ƎǳƛŘŜ ōȅ CǊŀƴŎŜΩǎ Dŀǳƭǘ 

Millau team, NN was named as the best place in town for salmon souffle. "We eat in 
restaurants several times a week and yet know very little about their history. I plan to dip 
into my archive of research and images every so often to present a little tidbit that 
highlights aspects of our American restaurant culture. Let me know your thoughts."  
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Between courses: ǿƘŜǊŜΩǎ Ƴȅ butter? 

 In the early 1950s middle- and upper-income people in cities of 25,000 or more were 
surveyed about their restaurant habits. People with lesser incomes and those living in rural 

areas and small towns were excluded because they were considered to be infrequent restaurant 
patrons. Thirty-five percent of those surveyed reported eating a restaurant lunch or dinner, or 
both, four to seven times a week. About one-third of the respondents also volunteered 
complaints, some of which follow: "There 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 choking spell and told me the whole story 

of how it happens once in a while"."The vegetables were canned". 
"¢ƘŜȅ ŘƻƴΩǘ ǎŜǊǾŜ ōǳǘǘŜǊ ǿƛǘƘ ǘƘŜ ƳŜŀƭǎ". 
"There was no one to greet us when we entered; we had to find a table ourselves". 
"The tablecloth was dirty and the waiter was grouchy". 
"¢ƘŜ ǿŀƛǘŜǊΩǎ ŎǳŦŦǎ ǿŜǊŜ ƛƴ ǘƘŜ ŦƻƻŘ ŀƴŘ ǇŜǊƘŀǇǎ Ƙƛǎ ǘƘǳƳō ƛƴ ǘƘŜ ǎƻǳǇ". 
"The waitress was flirting with my escort". 

"The waitresses talked about each other when they had time". 
"They started to turn off the lights before we left". 

 Taste of a decade: restaurants, 1810-1820 

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

In the largest city, commerce is on the rise, yet by mid-decade there are only eight 
hotels and five banks. Pigs run free in the streets. 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 freely. Most eating-places are drinking places & boarding 
houses as well. Board can include lodging or not ς some people pay a weekly or monthly 
fee simply for meals. 

 Highlights 

 1810 ς ²ƛǘƘ ŎƭƻǎŜ ǘƻ опΣллл ƛƴƘŀōƛǘŀƴǘǎ .ƻǎǘƻƴΣ ǘƘŜ ƴŀǘƛƻƴΩǎ ŦƻǳǊǘƘ ƭŀǊƎŜǎǘ Ŏƛǘȅ, has almost 
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 Julien), three taverns, three coffee houses, and seven wine shops, some of which 
serve cooked food. 

http://victualling.wordpress.com/2009/04/30/between-courses-where%e2%80%99s-my-butter/
http://victualling.wordpress.com/2009/04/23/taste-of-a-decade-restaurants-1810-1820/
http://victualling.wordpress.com/2008/07/19/americas-first-restaurant/
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 1811 ς Robert Wrightson, owner of the Union Coffee House in Boston, advertises 
for "a young Woman to do Kitchen 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 and "Dinners and other Refreshments 
provided at the shortest notice". 

 1814 ς In Newport RI, N. Pelichan announces he has opened a Victualling House and is 
ready to serve "good Beef-Steaks, Oysters, Turtle-Soups, etc. with Pastries, Wines and all kinds of 
Spiritous Liquors, of the very best quality". He looks forward to hosting dinners and suppers for 
ƳŜƴΩǎ Ŏƭǳōǎ ŀƴŘ ǎƻŎƛŜǘƛŜǎ ǿƘƛŎƘ ƳŀƪŜ ǳǇ ŀ ƎƻƻŘ ǇŀǊǘ ƻŦ the dining public. 
 1815 ς hƴ Wǳƭȅ мт IŀƴƴŀƘ WǳƭƛŜƴΣ ǿƘƻ Ƙŀǎ Ǌǳƴ WǳƭƛŜƴΩǎ wŜǎǘƻǊŀǘƻǊ ǎƛƴŎŜ ǘƘŜ ŘŜŀǘƘ ƻŦ 
her husband Jean ten years earlier, informs the public that she will be serving a fine green 
turtle that day. In Salem MA, John Remond, who is black and from the West Indies, runs a 

restorator where he prepares soups, green turtles, cakes, wafers, French rolls, other delicacies. 
 1817 ς Boasting that he has cooked for wealthy 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 on the shortest notice. Evidently, he has a billiard 
table on the premises because a few months later he receives a pardon from President 
James Monroe for keeping it without a license. Meanwhile, over in Georgetown William 

Collins lures epicures with the richest gravies, finest jellies, York, Cove, and Nantiquoke 
oysters, canvassback ducks, and "every article that will serve to embellish a supper, and 
give gaiety and animation to the repast". 
 1818 ς 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 soup and ice 
cream, which are prepared every Sunday. If they become bored they take a boat ride 

across the river to Gloucester Point on the New Jersey side. 
 1819 ς A New York oyster cellar on Chatham Street fills up around 9 p.m. with 
patrons who drop by for fried, stewed, or raw oysters washed down with their favorite 
alcoholic beverages. A visitor describes the interior: "There were several tables in little 
boxes, covered with cloths not very clean. 
  Having broken castors, filled with thick vinegar and dirty mustard, together with 
knives and forks not very tempting in their appearance". He is critical of the age of the 

patrons (too young), their appetites (too big), and the times (too extravagant). 

 Between courses: nutburgers & orangeade 

 Had S. J. Perelman not gone to Los Angeles to write for the movies ς including the 
aŀǊȄ ōǊƻǘƘŜǊǎΩ IƻǊǎŜ CŜŀǘƘŜǊǎ ς we mƛƎƘǘ ƴŜǾŜǊ ƘŀǾŜ ƪƴƻǿƴ Ƙƛǎ ǊŜŀŎǘƛƻƴ ǘƻ [!Ωǎ ƭŀǊƎŜǊ-
than-life animals and shoes, etc., housing restaurants that served food he found hilariously 
weird. In a 1934 series of absurdist essays called Strictly From Hunger he portrays his 

introduction to the Plushnick Studio and his efforts to obtain a meal along Hollywood 
.ƻǳƭŜǾŀǊŘΦ Lƴ ŀ tƛƎΨƴ ²ƘƛǎǘƭŜ ŎŀŦŜ ƘŜ ƻǊŘŜǊǎ ŀƴ ŀǾƻŎŀŘƻ ǎŀƭŀŘΣ ǿƘƛŎƘ ǘƘŜ ǎŜǊǾŜǊ ŎƻǾŜǊǎ ǿƛǘƘ 
walnuts and chocolate sauce. He decides to order something else. She suggests the special 
nutburger. Hamburger with chopped nuts, she offered helpfully.  
 Double ball of vanilla on the side. "What would a man drink with that I muttered 
averting my eyes". "²ŜƭƭΣ ƘƻǿΩǎ ŀōƻǳǘ ŀ aŀƳƳƻǘƘ aŀƭǘŜŘ aƛƭƪΚ" He faints.  

Next, he goes to "a pink-and-blue shack whose neon lights told me that it was Burp 
Hollow, Home of the Realistic Ten Cent Hot Dog.  

http://victualling.wordpress.com/2009/04/13/between-courses-nutburgers-orangeade/
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My head began to swim again and I hurried on". After passing up Bamboo Isle (Strictly 
Kosher Turkey Sandwiches, Fifteen Cents), he heads to what was probably Mother Goose. "Finally, 
in an eatery built in the shape of an old boot I was able to procure a satisfying meal of barbecued 
pork fritters and orangeade for seventy-five cents. Charming platinum-haired hostesses in red 
pajamas and peaked caps added a note of color to the scene, and a gypsy orchestra played Victor 

Herbert on musical saws".  
In a 1936 photo series called Chamber of American Horrors, for which he wrote captions he 

describes Mother Goose as a place where "Inside, kiddies from six to sixty, most of whom are 
indistinguishable from each other, gnaw sizzling steaks and discuss their movie favorites".  

Other eating-places included in the Chamber were the Toed Inn ("tasty combinations of 
avocado and bacon, pimento and peanut butter"), the Laughing Pig Barbecue Pit ("Etched 
in red and blue neon lights against the velvety southern California night, it can be seen and 

avoided for miles".), and the Pup ("The most ravenous appetite fades before this elaborate 
cheese dream".). 

B I L L  D A R D E N &  H I S  B US I N E SS 

Company founder Bill Darden opened his first restaurant, The Green Frog, at age 19.  
CǊƻƳ ǘƘŜ ōŜƎƛƴƴƛƴƎΣ .ƛƭƭΩǎ ǊŜǎǘŀǳǊŀƴǘǎ ŦƻŎǳǎŜŘ ƻƴ ǉǳŀƭƛǘȅ ŀƴŘ ǎŜǊǾƛŎŜΦ ²ƛǘƘ ŀ Ǉŀǎǎƛƻƴ 

for seafood, it was only a matter of time before Bill and his team opened the first Red 
Lobster in Lakeland, 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 stove", said 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 growth. As 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 here ς not 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 Breeze, became 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 menu has groǿƴ ŀƴŘ ŎƘŀƴƎŜŘ ǿƛǘƘ ƻǳǊ ƎǳŜǎǘǎΩ ǘŀǎǘŜǎ ŀƴŘ ƻǳǊ ŀōƛƭƛǘȅ 
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 continues 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 experts is known the world over. ²ŜΩǊŜ still as excited as 

ever to give you a great meal and feed your passion for seafood. 

Exercise 1. Analyze the information, which is in the highlight, and use it in practice. 

Exercise 2. Transfer the given information from the passages onto a table.  

 

Ѕ 
A c t i v i t y 

Event Where When Score 

   1.     
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 Exercise 3. Remember the special vocabulary. 

public eating place ς ͣ ͔ͫͭͦ ͦ͋΅͔͍͔͎ͫͭͤͤͦͦ ͙͙ͨͭ͊ͤΎ  
outdoor eating place ς ͟ ͊ͺ͔ ό͔ͪͫͭͦͪ͊ͤύ ͤ͊ ͦͭͪ͟·ͭͦͣ ͍ͦ͒ͯ͘ͻ͔  
to find the best eating place ς ͚͙ͤ͊ͭ ͔ͫ͊ͣͦ ͯ͡;΄͔ ͔ͣͫͭͦΣ ͎͔͒ ͣͦ͗ͤͦ ͔ͨͦͫͭΈ  

to run a successful eating place ς ͍ͯͨͪ͊͡ΎͭΈ ͔ͯͫͨ΄ͤ·ͣ ͊͟ͺ͔ ͙͙͡ ͔ͪͫͭͦͪ͊ͤͦͣ 
public catering enterprise ς ͨ ͔͙ͪ͒ͨͪΎ͙ͭΎ ͦ͋΅͔͍͔͎ͫͭͤͤͦͦ ͙͙ͨͭ͊ͤΎ 
barroom ς ͋͊ͪΣ ͊ͯͫͦ͘͟;ͤ͊ΎΤ ͋ͯͺ͔ͭ ό͍ ͎͙͙ͦͫͭͤͼ͔ύ 
eating house ς ͘ ͊ͯͫͦ͟;ͤ͊ΎΣ ͍ͫͭͦͦ͊͡Ύ 
eatery (caff) ς ͍ͫͭͦͦ͊͡ΎΤ ͔͎͍͊͋͊ͦ͊͘͟͡Σ ͊ͯͫͦ͘͟;ͤ͊Ύ  
eating joint ς ͊ͯͫͦ͘͟;ͤ͊ΎΣ ͍ͫͭͦͦ͊͡Ύ 
staff restaurant ς ͍ͫͭͦͦ͊͡Ύ ͒͡Ύ ͔ͨͪͫͦͤ͊͊͡ 

non-commercial restaurant ς ͔ͪͫͭͦͪ͊ͤ ͒͡Ύ ͙͍ͫͦͭͪͯ͒ͤͦ͟ ͺ͙ͪͣ·Σ ͙͙͡ ͔ͪͫͭͦͪ͊ͤΣ 
͒ͦͻͦ͒ ͎ͦͭͦͪͦͦ͟ ͙͔͒ͭ ͤ͊ ͎͍͙͔͋͊ͦͭͦͪͭ͡͡Έͤ·͔ ͼ͔͙͡ύ 

http://www.thefreedictionary.com/eating+house
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factory cafeteria ς ͍͊ͦ͒ͫ͊͘͟Ύ ͍ͫͭͦͦ͊͡Ύ 
diner ς ͘ ͊ͯͫͦ͟;ͤ͊ΎΣ ͔ͨͦͫͭͪͦͤͤ͊Ύ ͙ ͦͺ͔ͦͪͣͤͤ͊͡Ύ ͨͦ ͙ͭͨͯ ͍͎͊ͦͤ͊-͔ͪͫͭͦͪ͊ͤ͊ 
dining car ς ͍͎͊ͦͤ-͔ͪͫͭͦͪ͊ͤ 
luncheonette (lunchroom) ς ͋ͯͺ͔ͭΣ ͊ͯͫͦ͘͟;ͤ͊Ύ ό͔͎͊͟͡Ύ ͊ͯͫ͊͘͟͟Σ ͔͎͙͚͟͡ ͍͊ͭͪ͊͘͟ύ 
buffet ς ͋ͯͺ͔ͭΣ ͋ͯͺ͔ͭͤ͊Ύ ͚ͫͭͦ͊͟ όͤ͊ ͍͔ͦ͊͘͟͡Σ ͍ ͊Ήͪͦͨͦͪͭͯύ 

estaminet ς ͣ ͔͊ͤ͡Έ͔ͦ͟ ͊͟ͺ͔  
snack bar ς ͫ ͍ͭͦͦ͊͡ΎΣ ͋͊ͪΣ ͋ͯͺ͔ͭΣ ͊ͯͫͦ͘͟;ͤ͊Ύ 
bean wagon ς ͔͎͍͊͋͊ͦ͊͘͟͡ ό͔ͣ͊ͤ͡Έ͙͚͟ ͔͒΄͔͍·͚ ͔ͪͫͭͦͪ͊ͤ;͙͟ ͔͋͘ ͍ͫͭͦͦ͡ύ 
beanery ς ͔͒΄͖͍·͚ ͔ͪͫͭͦͪ͊ͤ;͙͟Σ ͊ͯͫͦ͘͟;ͤ͊ΎΤ ͍ͫͭͦͦ͊͟͡ ό͔ͣͫͭͦΣ ͎͔͒ ͔͙ͫͪ͒ ͨͪͦ;͙ͻ 

͋͡Ό͒ ͦ͋·;ͤͦ ͨͦ͒͊Όͭ ͺ͊ͫͦ͡Έύ 
barrelhouse ς ͊͋͊͟͟Σ ͙ͭͪ͊ͭͪ͟ ͫ ͨͦͫͭͦΎ͡·ͣ ͍͒ͦͪͦͣ ͙͙͡ ͤͦ;͔͚͗ͦ͟͡ 
Jazz reigns happily and completely in the barrelhouse regions. ς ˤ ͍͊ͪͭ͊͊͟͡ͻ 

͔͒΄͖͍·ͻ ͙͍ͨͤ·ͻ ͫ;͙͍͊ͫͭͦ͡ ͙ ͔͔͔͋ͫͨͪ͒͡Έͤͦ ͼ͍͔͊ͪͫͭͯͭ ͒͗͊͘Φ 
The cost per meal with tip (that is, breakfast, lunch, or dinner) is highest in eating places 

classified as having atmosphere/specialty, followed by family-type restaurants, cafeterias and 
coffee shops. ς ˿͙ͭͦͣͦͫͭΈ ͔͒· ͍͔͔ͣͫͭ ͫ ;͔͍͊·͙ͣ όͭͦ ͔ͫͭΈΣ ͍͊ͭͪ͊͊͘͟Σ ͔ͦ͋͒͊ ͙͙͡ ͙ͯ͗ͤ͊ύ ͍·΄͔ 
͍͔͎ͫͦ ͍ ͔ͭͻ ͔ͣͫͭ͊ͻΣ ͦͭͦͪ͟·͔ ͔͎ͨͪ͒͊͊͡Όͭ ͦͫͦ͋ͯΌ ͊ͭͣͦͫͺ͔ͪͯ ͙͙͡ Ή͙ͦͭͯ͘͟͟Σ ͔͊ͭͣ͘ ͙͒ͯͭ 
͔ͪͫͭͦͪ͊ͤ· ͔͔͚͎ͫͣͤͦͦ ͙ͭͨ͊Σ ͊͟ͺ͔ ͙ ͊͟ͺ͔͔͙͙ͭͪΦ 

 

http://www.thefreedictionary.com/diner
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TO P I C A L  V O C A BUL ARY 

to consume ς ͫ Ά͔͒͊ͭΈ, ͎ͨͦͦ͡΅͊ͭΈ (  ͔ͦ ͔͒) 
to devour ς ͗ ͊͒ͤͦ ͔ͫͭΈΤ ͎ͦͭ͊ͭ͡ΈΣ ͍͒͊ΎͫΈ 

He devours books one after another. ς ˻  ͎͔ͤͦͭ͊ͭ͡ ͙͎͙ͤ͟ ͦ͒ͤͯ ͘ ͎͊͒ͪͯͦe. His eyes 
devoured her. ς ˻  ͙ͤͨͦ͗ͪ͊͡ ͔ ͖͎͙͊͊ͣ͘͡. 

devoured by guilt ς ͔͔ͭͪ͊ͣ͘·e ;͍͍ͯͫͭͦͣ ͍͙ͤ· 
to swallow ς ͎ͦͭ͊ͭ͡Έ, ͨ ͎ͪͦ͊ͭ͡·͍͊ͭΈ  
to swallow nervously (hard) ς ͔͍ͤͪͤͦ ͎ͫͦͭͤͯͭ͡Έ 

to drink smth. at one swallow ς ͍ ·͙ͨͭΈ ;ͭͦ-͡Φ ͙ͦ͒ͤͣ ͎ͦͭͦͣ͟͡  
I took a swallow of brandy. ς ̒  ͎ͦͭͤͯ͡͡ ͔͙͋ͪͤ͒Φ 

to gulp (down, back) ς ͋·ͫͭͪͦ ͎ͦͭ͊ͭ͡ΈΣ ͻ͍͊ͭ͊ͭΈ ό͙ͨ΅ͯύΣ ό͔ͤ ͖͍ͪ͊͗͘·͍͊Ύύ 
to take a gulp ς ͫ ͔͒͊ͭ͡Έ ͎ͦͭͦ͟͡ at (in) one gulp ς ͦ ͙͒ͤͣ ͎ͦͭͦͣ͟͡, ͘ ͊ͨͦͣ͡, ͫͪ͊ͯ͘ 
She swallowed the whole spoonful at one gulp. ς ˻ͤ͊ ͎͙ͨͪͦͦͭ͊͡͡ ͼ͔ͯ͡Ό ͦ͗ͯ͟͡ 

͙ͦ͒ͤͣ ͣ͊ͻͦͣ.  

to dine at a restaurant / out ς ͔ͦ͋͒͊ͭΈ ͍ ͔͔ͪͫͭͦͪ͊ͤ   
to dine in ς ͦ ͔͋͒͊ͭΈ ͒ͦͣ͊  

to dine off / on fish and fresh vegetables ς ͔ͫͭΈ ͪ·͋ͯ ͫͦ ͍͔͙͙ͫ͗ͣ ͍ͦͦ΅͙͊ͣ  
to dine off gold plates ς ͔ͫͭΈ ͫ ͦͦͭ͘͡·ͻ ͋͡Ό͒ 
The saloon is capable of dining 118 passengers. ς ˤ ͔ͫ͊ͦͤ͡ ͎ͣͦͯͭ ͍͔͔ͦ͒ͤͦͪͣͤͤͦ 

͔ͦ͋͒͊ͭΈ мму ͙͍ͨ͊ͫͫ͊͗ͪͦΦ 

wine and dine ς ͤ͊ͫ͊͗͒͊ͭ͡ΈͫΎ ͎͙͙͒ͦͪͦͣ ͍͙͙ͤ͊ͣ ͙ ͙͘·ͫ͊ͤͤ͟·͙ͣ ͋͡Ό͙͒͊ͣ 
gobble (down / up) ς ͔ͫͭΈ ͗͊͒ͤͦΣ ͋·ͫͭͪͦΤ ͙ͨͦ͗ͪ͊ͭΈ 

gobble up ς ͎ͨͦͦ͡΅͊ͭΈΣ ͔͍ͭͪ͋ͦ͊ͭΈ ͪ͊ͫͻͦ͒͊ ͍ ͋ͦ͡Έ΄͙ͻ ͙ͦ͟͡;͔͍ͫͭ͊ͻ 
to raven ς ͙ ͫͨ·ͭ·͍͊ͭΈ ͙ͫ͡ΈͤͯΌ ͗͊͗͒ͯΣ ͔͙͊ͨͨͭͭΤ ͔͙͔͗͊ͤ͡ ό;͔͎ͦ-͡Φύ 
to shark ς ͙͗ͭΈ ͊͘ ;͚ͯ͗ͦ ͫ;͖ͭΤ ͙͙͍ͨ͊ͪ͊ͭͪͦ͊ͭ͘Έ 
gorge ς ͔ ͒͊Σ ͙͔ͨͪͣ ͙ͨ΅͙Τ ͎ͦͭ͊ͭ͡ΈΤ ͔ͫͭΈ ͒ͦͫ·ͭ͊Σ ͤ͊ͫ·΅͊ͭΈͫΎ 

to cast the gorge at ς ͫ  ͔͙ͤͨͪΎ͙͔ͭͣ ͔ͫͣͦͭͪͭΈ ͤ͊ ͔͎͔ͨͪ͒͊͊ͣͯ͡Ό ͙ͨ΅ͯ 

to gorge oneself on sweets ς ͤ ͔͊ͫͭΈͫΎ ͦͤ͟ͺ͔ͭ 
to glut ς ͯ ͍͔͍͒ͦͭͦͪ͡ΎͭΈ ͔͙ͨͦͭͪ͋ͤͦͫͭ 

a glut of wealth ς ͤ ͔͔͔ͫͣͭͤͦ ͎͍͋ͦ͊ͭͫͭͦ 
economic glut ς ͔͔͙͍͍ͨͪͨͪͦͦ͒ͫͭͦ͘Σ ͍͙͍͙͔͊ͭͦ͊ͪ͊ͤ͘Σ ͚͊ͫͭͦ͘ 

to satiate ς ͨ ͔ͪͫ·΅͊ͭΈ He was satiated with fame. ς ˻ͤ ͔ͨͪͫ·͙ͭͫ͡Ύ ͍͚ͫ͊ͦ͡Φ 
to satiate smb.'s appetite (desire, lust for power) ς ͍͔͍͙ͯ͒ͦͭͦͪͭ͡Έ ;͔͚- .͡ ͔͙͊ͨͨͭͭ 

(͔͙͔͗͊ͤ͡, ͗͊͗͒ͯ ͍ ͙͊ͫͭ͡) 
the consumer is assumed never to be satiated with goods ς ͔͎͔ͨͪ͒ͨͦ͊͊ͭͫ͡ΎΣ ;ͭͦ 

͔͙͔ͨͦͭͪ͋ͭ͡Έ ͙͎ͤͦ͒͊͟ ͔ͤ ͙͎͔͒ͦͫͭ͊ͭ ͤ͊ͫ·΅͔͙ͤΎ ͙ͨͪ ͔͔͙͙ͨͦͭͪ͋ͤ͡ ͎͋͊͡ 
to sup ς  ͦ ͭͻ͖͋͡·͍͊ͭΈΣ ͙ͨͪͻ͖͋͡·͍͊ͭΈ;  ͙ͯ͗ͤ͊ͭΈ  

He began to sup his porridge. ς ˻ ͤ ͤ͊;͊͡ ͔͎ͨͦͤͣͤͦͯ ͔ͫͭΈ ͍ͫͦΌ ͊͟΄ͯΦ  
to sup sorrow ς ͻ͔͋ͤͯͭ͡Έ ͎ͦͪΎ             to sup on / off smth. ς ͔ ͫͭΈ ͤ ͊ͯ ͙͗ͤ ;ͭͦ- .͡ 

neither bite nor sup ς ͤ ͔͙͍ͨ΄͙, ͤ ͔͔͍΄͙  
(a) bit / bite and (a) sup ς ͔ͤ͋ͦ͡Έ΄͔ͦ ͙ͦ͟͡;͔͍ͫͭͦ ͔͒· ͙ ͙ͨͭΈΎ 

           оύ ͎ͦͭͦ͟͡ ǘƻ ŘǊƛƴƪ ŀǘ ŀ ŘǊŀǳƎƘǘ ς ͍ ·͙ͨͭΈ ͊ͨͦͣ͘͡  
to feel the draught ς ;͍͍͍ͯͫͭͦ͊ͭΈ ͻͦͦ͒ͦ͟͡Σ ͔͍͙͔ͨͪ͒͒ͭΈ ͔͎͙ͤ͋͊ͦͨͪ͡Ύͭͤ·͔ ͔͔͔ͨͪͣͤ· 
to sip ς ͙ͨͭΈ ͔ͣ͊ͤ͡Έ͙͙ͣ͟ ͎͙ͦͭ͊ͣ͟͡Σ ͨͦͭΎ͎͙͍͊ͭΈΣ ͙ͨͪͻ͖͋͡·͍͊ͭΈΤ ͍͔ͦͭ͒·͍͊ͭΈ 
to gulp gulp down (back) ς ͻ͍͊ͭ͊ͭΈ ό͙ͨ΅ͯύΤ ͎͊͊ͭ͘͡·͍͊ͭΈΣ ͎ͨͪͦ͊ͭ͡·͍͊ͭΈ ό͔ͤ ͖͍ͪ͊͗͘·͍͊Ύύ 
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Exercise 1. Analyze the vocabulary notes and remember them. 

 Exercise 2. Transfer the given information from the text onto a table. The beginning is done. 

 
Ѕ 

Famous Restaurants 

Names of restaurants Year  City Specialty 

1. 
 

Greenwich Point Tavern 1818 Philadelphia turtle soup and ice cream 
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C h  a  p t  e  r  I I .  f ood  &  me a ls  

Un i t  I .  D e f i n i t i on s  &  t e r m s  
 

I N TR O DUC TIO N 

 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 ς a guide can always read up a subject in advance and find out the 
necessary facts and information. However, he had misgiving about everyday English. Of 
course, that is a bit more difficult, but the devil is never as black as he is painted. He made 
his debut as 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 the hotel, they were famished. Their leader settled 

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 

ƘŜŀŘ ǿŀƛǘŜǊ όƳŀƛǘǊŜ ŘΩƘƻǘŜƭύ ǿƘƻ ǎƘƻǿŜŘ ǘƘŜƳ ǘƻ ŀ ǘŀōƭŜΦ ¢ƘŜƴ ŀ ǿŀƛǘŜǊ ŎŀƳŜ ǳǇ ŀƴŘ 
handed them a menu and began rearranging the silver and the napkins.  

Ordering a meal at first-class 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. However, presence of mind will always save the day.  
hƴŜ ƻŦ ǘƘŜ ǿŀȅǎ ƻǳǘ ƛǎ Ƨǳǎǘ ǘƻ ǘŜƭƭ ǘƘŜ ǿŀƛǘŜǊ ȅƻǳΩǊŜ ƭŜŀǾƛƴƎ ǘƘŜ ŎƘƻƛŎŜ ǘƻ ƘƛƳΣ ŀƴŘ 

then sit back and hope for the best. Many hotels in Europe offer you dinners ǘŀōƭŜ ŘΩƘ¹teς 
meals of several courses at a fixed price, the guest having only a limited selection to 
choose from. In our hotels, they are known as regular dinners.  

bŀǘǳǊŀƭƭȅΣ ǘƘŜ ǘŀōƭŜ ŘΩƘ¹te is considerably cheaper and more popular with the public 
at large. Now the § la carte meals are ordered course by course, as desired, each dish 

separately, from the menu card. At Hotel restaurants you are offered the choice (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 waiters 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 hors-ŘΩƻŜǳǾǊŜǎΦ IŜ ŎƘƻǎŜ ŀ ƳŜŀǘ ǎŀƭŀŘ ǘƻ ōŜ ŦƻƭƭƻǿŜŘ ōȅ ŎƭŜŀǊ ŎƘƛŎƪŜƴ ǎƻǳǇΦ  

The salad consisted of sliced meat, sliced tomatoes and lettuce. My friend ordered a 

mayonnaise dressing for the salad. For the third course, he decided upon broiled lamb chops. For 
vegetables he chose mashed potatoes and peas. 

The waiter soon brought their meal and they enjoyed it very much. 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 common bill for all?" 

"Separate bills, please".  When they finished eating the waiter brought them their bills. 

Active vocabulary 

Food, meals, popular, to settle, to choose, to enjoy, waiters, bills, menus, cheap. 

Exercise 1. Analyze the topical vocabulary notes below and remember them. 

Exercise 2. Add some information & make up a small report and give a talk in class. 
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TO P I C A L  V O C A BUL ARY 
restaurant ς ͪ ͔ͫͭͦͪ͊ͤ 

grill-room ς ͊͘͡  ͍͔͔ͪͫͭͦͪ͊ͤ; ͔ͪͫͭͦͪ͊ͤ; ͎͙ͪ͡Έ-͋͊ͪ (͎͔͒ ͣΎͫͦ  ͙ͪ·͋͊ ͗͊ͪΎͭͫΎ ͙ͨͪ 
͙͔ͨͯ͋͟͡)caf® ς ͟ ͊ͺ͔, ͦ͟ͺ͔͚ ͤΎ 

coffee-room ς ͊͟ͺ͔Σ ͍ͫͭͦͦ͊͡Ύ ͍ ͎͙͙ͦͫͭͤͼ͔ 
tea-shop ς ;͚͊ͤ͊Ύ 
tea-garden ς ͊͟ͺ͔ ͙͙͡ ͔ͪͫͭͦͪ͊ͤ ͤ͊ ͦͭͪ͟·ͭͦͣ ͍ͦ͒ͯ͘ͻ͔   
taverncook-shop (tavern, eating-house) ς ͍ͫͭͦͦ͊͡Ύ, ͻ͊ͪ;͔͍ͤΎ  

soup-kitchen ς ͔͋ͫͨ͊ͭͤ͊͡Ύ ͍ͫͭͦͦ͊͡Ύ ό͎͔͒ ͍·͔͒͊ͭͫΎ ͫͯͨ ͔͋͒ͤΎ͊ͣ͟ ͙ 
͔͋ͪ͊͋ͦͭͤ͘·ͣύΣ   ͨ ͦͻͦ͒ͤ͊Ύ ͯ͟ͻͤΎ    

soup-ticket (meal ticket) ͭ ͊ͦͤ͡ ͤ ͊ͦ ͔͋͒ 
chaikhana ς ;͚͊ͻ͊ͤ͊  ό;͚͔͊ͤͦ ͍͔͔͙͔͊͒ͤ͘ ͍ ˿͔͔͚ͪ͒ͤ ˢ͙͙͘ύ 
tea-house (lunchroom) ς ;͚͊ͤ·͚ ͙͒ͦͣ͟ ό͍ ˴͙͔ͭ͊Σ ͙͙̒ͨͦͤύΤ ͊͟ͺ͔Σ ͊ͯͫͦ͘͟;ͤ͊Ύ   
steak house ς ͔ͪͫͭͦͪ͊ͤΣ ͔ͫͨͼ͙͙͙͊ͪͯ͘͡Ό΅͙͚ͫΎ ͤ͊ ͣΎͫͤ·ͻ ͋͡Ό͒͊ͻ 

juice-joint ς ͋͊ͪ ͙͙͡ ͯ͋͟͡Σ ͎͔͒ ͨͦ͒͊ΌͭͫΎ ͙͋ͦ͡ ͭͦ͡Έͦ͟ ͎͊ͦͦ͟͡͡Έͤ·͔Σ ͙͋ͦ͡ ͭͦ͡Έͦ͟ 
͔͎͋͊ͦͦ͘͟͡͡Έͤ·͔ ͙͙ͤ͊ͨͭ͟ 

knick-knack ς ͦ ͔͋͒Σ ͙͔ͨͪͣΣ ͔͋͊ͤͭ͟ ό͙͍͔ͯͫͭͪ͊͊ͣ·͚ ͍ͫ͊͒͟͡;͙ͤͯύ  
quick service ς ͋·͔ͫͭͪͦ ͙͍͙͔ͦ͋ͫͯ͗͊ͤ͡ 
Thanksgiving dinner ς ͔ͦ͋͒ ͍ ;͔ͫͭΈ ˨ͤΎ ͎͔͙͋͊ͦ͒͊ͪͤ͡Ύ ό͙ͨͪ͊͒ͤ͘͟ ͍ ͨ͊ͣΎͭΈ ͔͍ͨͪ·ͻ 

͙͍ͦͦͤͫͭͦ͟͡ ˸͊ͫͫ͊;͔ͯͫͭͫ͊Σ ͔ͦͭͣ;͔͊ͭͫΎ ͍ ͔͙͚ͨͦͫ͒ͤ͡ ;͔͍͔͎ͭͪ ͤͦΎ͋ͪΎύ 

Swedish Board ς ́ ͍͔͙͚͒ͫ͟ ͫͭͦ͡ 
snack-bar serving patties ς ͨ ͙͍ͪͦ͗ͦ͊͟Ύ 
self-service restaurant ς ͙͍͙͔ͫ͊ͣͦͦ͋ͫͯ͗͊ͤ͡ 
spit and sawdust ς ͦ͋΅͙͚ ͋͊ͪ (  ͍͔͊͋͊͟͟, ͙͍͚ͨͤͦ, ͍͔͔ͭ͊ͪͤ  ͙ .ͭ ͨ .) 
floor show ς ͨ ͔͍͔͙͔ͪ͒ͫͭ͊ͤ͡ ͔͙ͫͪ͒ ͙͙ͨͯ͋͟͡ ό͍ ͤͦ;ͤͦͣ ͔ͯ͋͟͡Σ ͔͔ͪͫͭͦͪ͊ͤΣ ͔͊͋͊ͪ͟) 
luncheon ς ͔ͦ͋͒ όͦ͋·;ͤͦ ͍ ͔ͨͦ͒ͤ͡Έ ͍ ͔͔͙͔ͫͪ͒ͤ ͪ͊͋ͦ;͔͎ͦ ͒ͤΎύΣ ͔ͤ͡;   
buffet car ς ͍ ͎͊ͦͤ-͋ͯͺ͔ͭΣ ͍͎͊ͦͤ-͔ͪͫͭͦͪ͊ͤ  

clientele ς 1) ͟ ͙͔ͤͭͯͪ͊͡, ͙͔ͤͭ͟͡·  Syn.  clientage, customers   
               нύ ͨͦͫͭͦΎͤͤ·͔ ͔͙͔͙ͨͦͫͭͭ͡Τ ͔͙ͨͦͯͨ͊ͭ͟͡Σ ͊͊͘͘͟;͙͙͟  Syn.  patronage 

waiter (waitress) ς ͦͺ͙ͼ͙͊ͤͭό͊͟ύ 
headwaiter (maͦ tre) τ ͔͔ͣͭͪ͒ͦͭ͡Έ  
barman ς ͋ ͔͊ͪͣͤ 
customer ς ͨ ͔͙͔ͦͫͭͭ͡ΈΣ ͊͊͘͘͟;͙͟Σ ͔ͨͦͯͨ͊ͭ͟͡ΈΣ ͙͔ͤͭ͟͡Σ ͍͔͎͚͊ͫ͒͊ͭ͊͘ 

chef (a cook) ς ΄͔-͍ͨͦ͊ͪͅ 
steward (a person who works in the kitchen) ς ͯ ͍ͨͪ͊͡ΎΌ΅͙͚Τ Ήͦͤͦͣ͟Τ ͍͔͒ͦͪͼ͙͚͟ 
gourmet (person who knows good food and beverages) ς ͎͊ͫͭͪͦͤͦͣΣ ͎ͯͪͣ͊ͤ  Syn.  

gastronome(r), epicure 
glutton ς ͦ͋͗ͦͪ͊Τ ͎ͯͪͣ͊ͤΣ ͡Ό͙͔͋ͭ͡Έ ͔ͨͦͫͭΈΤ ͫͭͪ͊ͫͭͤͦ ͍͔ͯ͡;͔ͤͤ·͚ ;͔͍͔ͦ͟͡Σ 

͔ͤͤ͊ͫ·ͭͤ·͚ ;͔͍͔ͦ͟͡  

gormandizer ς ͦ͋͗ͦͪ͊  Syn.  glutton, guttler, wolf 
gourmand ς ͎ ͯͪͣ͊ͤΣ ͊ͦͣ͊͟͟͡Τ ͤ͊ͭͦ͘͟ ͙͘·ͫ͊ͤͤ͟·ͻ ͋͡Ό͒ ͙ ͙͍ͤ͊ͨͭͦ͟ 

menu ς ͔ͣͤΌ Syn. bill of fare 
What's on the menu? ς ̉ͭͦ ͍ ͔ͣͤΌΚ  
Let's look through the menu first. ς ˨͍͚͔͊͊ͭ ͫͤ͊;͊͊͡ ͙ͨͦͫͣͦͭͪͣ ͣ ͔ͤΌ. 
Is there no fish on the menu? ς ˾ ͍͔͊͘  ͍ͣ ͔ͤΌ ͔ͤͭ ͪ·͋·? 

menu-card ς ͟ ͊ͪͭ͊ ͋͡Ό͒Σ ͔ͣͤΌ 
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order τ ͘ ͊͊͘͟ ͨͦͪͼ͙͎ͦͤͤͦͦ ͋͡Ό͒͊ ό͍ ͔͔ͪͫͭͦͪ͊ͤ ͙ ͭΦ ͨΦύ   
to give (place, put in) an order ς ͘ ͊͊͘͟·͍͊ͭΈ   
to make out (write out, request, call for, ask for, book, engage) an order ς ͒ ͔͊ͭ͡Έ ͊͊͘͘͟   
to fill an order ς ͊ͨͦͤ͘͡ΎͭΈ ͋͊ͤ͟͡ ͊͊͊͘͘͟   
to take an order ς ͙͙ͨͪͤͣ͊ͭΈ ͊͊͘͘͟   

Has the waiter taken your order? ς ˻ͺ͙ͼ͙͊ͤͭ ͙ͨͪͤΎ͡ ˤ͊΄ ͊͊͘͘͟Κ   
to cancel an order ς ͦ ͔͙ͭͣͤͭΈ ͊͊͘͘͟   
rush order ς ͫ ͪͦ;͔ͤͦ ͔͍͙͔ͭͪ͋ͦ͊ͤ   
formal order ς ͦͺͼ͙͙͊͡Έͤ·͚ ͊͊͘͘͟   
order account ς ͫ;͔ͭ ͍͊͊ͦ͘͘͟            
order amount ς ͫͯͣͣ͊ ͊͊͊͘͘͟ 
Let's order dessert when the waitress comes back. τ ˴͎ͦ͒͊ ͦͺ͙ͼ͙͊ͤͭ͊͟ ͍͔͔ͪͤͭͫΎΣ 

͍͚͔͒͊͊ͭ ͔͊͊͗ͣ͘͟ ͔͔͒ͫͪͭΦ   
I ordered up two ham sandwiches. ς  ̒͘ ͊͊͊͘͟͡ ͍͒͊ ͔͋ͯͭͪ͋ͪͦ͒͊  ͍ͫ ͔ͭ;͙͚ͤͦ. 
to be fully engaged with orders ς ͙͔ͣͭΈ ͯ͟;ͯ ͘ ͍͊͊ͦ͘͟ 
to order dinner § la carte ς ͘ ͊͊͊ͭ͘͟Έ ͨͦͪͼ͙͔ͦͤͤͦ ͋͡Ό͒ͦ  
ǘƻ ƻǊŘŜǊ ŘƛƴƴŜǊ ǘŀōƭŜ ŘΩƘ¹te ς ͊͊͊ͭ͘͘͟Έ ͔ͦͣͨͫͤ͟͟͡·͚ ͔ͦ͋͒ 
to order (take) something for the first (second) course ς ͊͊͊ͭ͘͘͟Έ ;ͭͦ-ͭͦ ͤ͊ ͔͍͔ͨͪͦΣ 

͍͔ͭͦͪͦ ΦΦΦ 
taste ς ͍ͯͫ͟ ό͊͟͟ ͦ͒ͤͦ ͙͘ ;͍͍ͯͫͭΣ ͊͟͟ ͫ͊ͣͦ ͦ΅ͯ΅͔͙͔ͤΣ ͊͟͟ ͍͚͍ͫͦͫͭͦ ;͔͎ͦ-͡Φύ   

to your taste ς ͤ ͍͊ ͊΄ ͍ͯͫ͟ 
tasty ς ͍ͯͫͤ͟·͚; tasteless ς ͔͍͋ͯͫͤ͘͟·͚ 
bitter to the taste ς ͎ ͦͪΈ͙͚͟ ͤ ͍͊ ͯͫ͟   
bitter taste ς ͎ ͦͪΈ͙͚͟ ͍ͯͫ͟ / ͙͍ͨͪͯͫ͟   

to leave a taste ς ͦ ͍͙ͫͭ͊ͭΈ ͚͊ͦ͟͟- .͡ ͍ͯͫ͟   
The fruit left a pleasant taste in my mouth. ς ʕ  ͦͪ ͭͯ ͦ ͫͭ͊ͫ͡Ύ ͨ ͙ͪΎͭͤ·͚ ͍ ͯͫ͟ ͦ  ͭͅ ͪͯͭ͊͟. 
mild taste ς ͣΎ͎͙͚͟ ͍ ͯͫ͟ / ͙͍ͨͪͯͫ͟   
nice (pleasant taste, sweet) taste ς ͙ͨͪΎͭͤ·͚ ͍ͯͫ͟ / ͙͍ͨͪͯͫ͟   
sour taste ς ͙ͫ͟͡·͚ ͍ͯͫ͟ / ͙͍ͨͪͯͫ͟   
strong taste ς ͙ͫ͡Έͤ·͚ ͙͍ͨͪͯͫ͟, ͚͙͚ͫͭͦ͟ ͍ͯͫ͟ / ͙͍ͨͪͯͫ͟ 
Give me a taste of the pudding. ς ˨͚͔͊ͭ ͔ͣͤ ͯͫͦ͟;͔͟ ͙͎ͨͯ͒ͤ͊Φ   

to have a taste of skin-diving ς ͙ ͔ͣͭΈ ͔͍͔͙͔ͨͪ͒ͫͭ͊ͤ͡ ͦ ͍͙͙ͨ͊͊ͤ͡ ͨͦ͒ ͍͚ͦ͒ͦ   
a first taste of success ς ͔͍ͨͪ·͚ ͔ͯͫͨͻ ό͍ ͙͙͗ͤ͘ύ 
tastes differ ς ͦ ͍ͯ͟ ͫ͊ͻ ͔ͤ ͫͨͦͪΎͭ 
the food tastes of garlic ς ͍ ͙ͨ΅͔ ;͍͍͔ͯͫͭͯͭͫΎ ͙͍ͨͪͯͫ͟ ;͔ͫͤͦ͊͟   
the food tastes good ς ͍ ͯͫͤ͊͟Ύ ͔͒͊ 

 This root vegetable tastes slightly of lemon. ς ̏ͭͦͭ ͔ͦͪͤͨͦ͒͟͡ ͙͔͔ͣͭ ͔͎͙͚͟͡ 

͙͍ͨͪͯͫ͟ ͙ͣͦͤ͊͡Φ 
to taste something ς ͨ ͍ͦͨͪͦ͋ͦ͊ͭΈ ;ͭͦ-ͭ ͦ
to treat to something ς ͯ ͎ͦ΅͊ͭΈ ;͔ͣ-ͭ ͦ
for the main course ς ͤ͊ ͍͔ͭͦͪͦ 
How about another taste in your glass? ς ͔͔́͋ ͙ͤ͊ͭ͡Έ ͔΅͔ ͔͎ͤͣͤͦͦ ͍·͙ͨͭΈΚ 

Would you like a taste? ς ˩΅͔ ͍·͙ͨͭΈ ͻ͙͔ͦͭͭΚ IŜ ǿŀƴǘŜŘ ŀ ǘŀǎǘŜ ǘƻ ǘŜǎǘ ƛǘ ŦƻǊ ǉǳŀƭƛǘȅΦ ς ˻  ͤ

ͻ͔ͦͭ͡ ͍͘ΎͭΈ ͎͔͙ͪͦͤ ͒͡Ύ ͨͪͦ͋·, ;ͭͦ͋· ͍͔͙ͨͪͦͪͭΈ ͔͎ͦ ͊͟;͔͍ͫͭͦ No, I don't give tastes. τ 
 ̒ͤ ͊ͨ ͪͦ͋ͯ ͤ ͙;͔͎ͦ ͤ ͔͒͊Ό.  
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Let's hit the leeky store for some taste. ς ˽͚͔ͦ͒ͣ  ͍͍͙ͤͤ·͚ ͣ ͎͙͊͊ͤ͘ ͙  ͟ ͙ͯͨͣ ͟ ͙ͪ͊. 
I need some taste right now ς ̒ ͋· ͔͚ͫ;͊ͫ ͍·͙ͨ͡ ͔͎ͤͣͤͦͦ ͍͙͙ͫ͟Φ Whatever the deal is I 
want a taste. ς ˴͊͊͟Ύ ͋· ͭ͊ͣ ͔ͫ͒͊͟͡ ͙ͤ ͋·͊͡Σ Ύ ͻͦ;ͯ ͍͔͚ͫͦ ͙͒ͦ͡Φ  

ŀ ōŀŘ ǘŀǎǘŜ ƛƴ ƻƴŜϥǎ ƳƻǳǘƘ όŀ ōŀŘ ό͙͙͡ ƴŀǎǘȅύ ǘŀǎǘŜ ƛƴ ƻƴŜϥǎ ό͙͙͡ ǘƘŜύ ƳƻǳǘƘύ ς 
͔͙ͤͨͪΎ͔ͭͤͦ ͍͔ͨ;͔͙͔͊ͭͤ͡Τ ͍ͦͭͪ͊΅͔͙͔ͤ όͫ ǘƻ ƭŜŀǾŜύ  

Then the CIA's infiltration of student groups and university faculties left a bad taste 
in my mouth. ς ́,ͦ ;ͭͦ  ͍͔ͫͭͯ͒ͤ;͔͙ͫ͟ͻ ͎ͪͯͨͨ͊ͻ ͙͔͙ͣͫ͡Έ ͎͔͊ͤͭ· ̇˾̂, ͍ͦͣͯ͘΅͊ͦ͡  ͙
ͦͫͦͪ͋͟͡Ύͦ͡ ͔ͣͤΎ. 

every man to his taste (every man to his taste (everyone to his own taste, tastes 
differ, there is no accounting for tastes)) ς ͯ ͎͊͗͒ͦͦ͟ ͍͚ͫͦ ͍ͯͫ͟Τ ͦ ͍ͯͫ͊͟ͻ ͔ͤ ͫͨͦͪΎͭΣ ͤ͊ 
͍ͯͫ͟ ͙ ͼ͍͔ͭ ͍͙ͭͦ͊ͪ΅͔͚ ͔ͤͭ  

Everyone to his taste! said Harriet, who always delivered a platitude as if it was an 

epigram. ς  ̂ ͎͊͗͒ͦͦ͟ ͍͚ͫͦ ͍ͯͫ͟, ς ͫ͊͊͊͘͟͡ ˥͙͔͊ͪͪͭ, ͦͭͦͪ͊͟Ύ ͡Ό͙͋͊͡ ͙͔ͪ͊ͭ͘͟Έ 
͋͊ͤ͊͡Έ͙ͤͦͫͭ  ͫͭ ͙͊ͣ͟ ͍ ͙͒ͦͣ, ͋ͯ͒ͭͦ Ήͭͦ ͋ ͔ͫͭ͡Ύ΅͙͔ ͦͫͭͪͦͭ·. 

give smb. a taste of one's quality ς ͨ ͪͦΎ͍͙ͭΈΣ ͨͦ͊͊ͭ͘͟Έ ͔ͫ͋Ύ  
galvanic taste ς ͨͪͦ͋͊ ͤ  ͊Ύ͘·͟ 
a matter of taste τ ͔͒ͦ͡ ͍ͯͫ͊͟ 

to taste ς мύ ͍ͨͪͦ͋ͦ͊ͭΈ όͤ͊ ͍ͯͫ͟ύΤ ͍͔ͦͭ͒͊ͭΈ 

I haven't tasted anything of the kind. ς ˹ ͙͎ͦ͒͊͟ Ύ ͤ  ͔͔ ͤ͡ ͙;͔͎ͦ ͨͦ ͎͒ͦ͋ͤͦͦ. 
     2) ͙ ͔ͣͭΈ ͍ ͯͫ͟, ͙͍ͨͪͯͫ͟ 
The chicken tastes good. ς ˴͙ͯͪͼ͊ ͍ͯͫͤ͊͟Ύ. 
The soup tastes of onions. ς  ʕͫ ͔ͯͨ ͦ;͔ͤΈ ;͍͍͔ͯͫͭͯͭͫΎ ͯ͟͡. 

tasting ς  ͔͎͒ͯͫͭ͊ͼ͙Ύ    Syn. wine tasting       tasting room ς ͒ ͔͎ͯͫͭ͊ͼ͙ͦͤͤ·͚ ͊͘͡ 
 free tasting ς ͔͋ͫͨ͊ͭͤ͊͡Ύ ͔͎͒ͯͫͭ͊ͼ͙Ύ 

 flavours ς ͍͍ͯͫͦ͟·͔ ͔͙ͦͫͦ͋ͤͤͦͫͭ ͍͙ͤ͊ 
 expressive ς ͍·͙͔ͪ͊ͭ͘͡Έͤ·͚ όͦ ͎͋ͦ͊ͭͦͣ ͍͔ͯͫ͟ ͙ ͔͔͋ͯͭ͟ ͍͙ͤ͊Σ ͫ ͻͦͪͦ΄ͦ 
͙ͪ͊͘͡;͙ͣ·͙ͣΣ ͍·͔ͪ͊͗ͤͤ·͙ͣ ͔͙ͦͣͨͦͤͤͭ͊ͣ͟ύ Syn. open wine, bouquet 
food stuffs ς ͍ͨͪͦ͒ͦͦ͡Έ͍͙͔ͫͭΣ ͨͪͦ͒ͯͭ͟· ͙͙ͨͭ͊ͤΎΣ ͫΆ͔͔ͫͭͤͦΣ ͙ͨ΅͊Σ ͔͒͊ Syn.  eatable, 

food, edible, eatables, viands (͔͒͊Σ  ͯ͟΄͊ͤΈ͔Σ Ύ͍ͫͭͦύ 
 victuals ς ͔͒͊Σ ͙ͨ΅͊Τ ͫΆ͔ͫͭͤ·͔ ͙ͨͪͨ͊ͫ·Σ ͍͙͙ͨͪͦ͘ΎΣ ͍ͨͪͦ͒ͦͦ͡Έ͍͙͔ͫͭ 
 victualer ς  ͨ ͍ͦͫͭ͊΅͙͟ ͍ͨͪͦ͒ͦͦ͡Έ͍͙ͫͭΎ;  ͭ ͙ͪ͊ͭͪ͟΅͙͟Σ ͔ͪͫͭͦͪ͊ͭͦͪ 

 victualler  ς  ͨ ͍ͦͫͭ͊΅͙͟ ͍ͨͪͦ͒ͦͦ͡Έ͍͙ͫͭΎ   
licensed victualler ς ͙ͭͪ͊ͭͪ͟΅͙͟Σ ͙͔ͣΌ΅͙͚ ͔ͨ͊ͭͤͭ ͤ͊ ͨͪͦ͒͊͗ͯ ͙ͫͨͪͭͤ·ͻ 

͙͍ͤ͊ͨͭͦ͟  ͋ύ ͍͔͔͊͒͡͡ͼ ͔ͪͫͭͦͪ͊ͤ͊ 
victualling ς ͫ ͔͙͔ͤ͊͋͗ͤ ͍ͨͪͦ͒ͦͦ͡Έ͍͙͔ͫͭͣ 
victualling-yard ς ͍ͨͪͦ͒ͦͦ͡Έ͍͔ͫͭͤͤ·͚ ͫ͊͒͟͡ 
food products ς ͙ͨ΅͔͍·͔ ͨͪͦ͒ͯͭ͟·Σ ͍ͨͪͦ͒ͦͦ͡Έ͍͔ͫͭͤͤ·͔ ͍ͭͦ͊ͪ· 

food shortage ς ͤ ͔͒ͦͫͭ͊ͭͦ͟Σ ͔ͤͻ͍͊ͭ͊͟ ͍ͨͪͦ͒ͦͦ͡Έ͍͙ͫͭΎ 
food-deficit nation ς ͫ ͭͪ͊ͤ͊Σ ͍ ͚ͦͭͦͪͦ͟ ͔ͤ ͻ͍͔͊ͭ͊ͭ ͍ͨͪͦ͒ͦͦ͡Έ͍͔ͫͭͤͤ·ͻ ͔͍ͪͫͯͪͫͦ 

food ς ͙ͨ΅͊Σ ͙͙͔ͨͭ͊ͤΣ ͍͙͙ͨͪͦ͘ΎΣ ͍ͨͪͦ͒ͦͦ͡Έ͍͙͔ͫͭΣ ͨͪͦ͒ͯͭ͟· ͙͙ͨͭ͊ͤΎ   
 to cook (prepare) food ς ͎͍͙ͦͭͦͭΈ ͔͒ͯ   

to heat (reheat) food ς ͎͔͍ͪ͊ͦͪ͊ͭ͘Έ ͔͒ͯ   
to bolt (gulp down) food ς ͎ ͦͭ͊ͭ͡Έ ͙ͨ΅ͯ   

to eat food ς ͔ͫͭΈΣ ͯ͟΄͊ͭΈ  
to swallow food ς ͎ͦͭ͊ͭ͡Έ ͙ͨ΅ͯ   
appetizing (delicious, tasty) food ς ͍ ͯͫͤ͊͟Ύ ͔͒͊   
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coarse food ς ͎ ͪͯ͋͊Ύ ͙ͨ΅͊   
exotic food ς Ή͙ͦͭ͘͟;͔ͫ͊͟Ύ ͙ͨ΅͊   
fine food ς ͻͦͪͦ΄͊Ύ ͔͒͊   
heavy food ς ͭΎ͔͗͊͡Ύ ͙ͨ΅͊   
light food ς ͡ ͔͎͊͟Ύ ͙ͨ΅͊   

nourishing (wholesome) food ς ͍͒ͦͪͦ͊͘Ύ ͙ͨ΅͊   
plain (simple) food ς ͨ ͪͦͫͭ͊Ύ ͙ͨ΅͊   
rich food ς ͙͗ͪͤ͊Ύ ͙ͨ΅͊   
spicy food ς ͦ ͫͭͪ͊Ύ ͙ͨ΅͊   
frozen food ς ͘ ͔͊ͣͦͪͦ͗ͤͤ͊Ύ ͙ͨ΅͊   
gourmet foods (delicatessen) ς ͒ ͔͙͔͊ͭͫ͟͡·, ͙ͨ΅͊ ͒ ͡Ύ ͎͍ͯͪͣ͊ͤͦ   
foodie ς ͡Ό͙͔͋ͭ͡Έ ͎͍͙ͦͭͦͭΈ ͔͒ͯΣ ͎ͯͪͣ͊ͤ 

health food ς ͍͒ͦͪͦ͊͘Ύ ͙ͨ΅͊   
scraps of food ς ͙ͨ΅͔͍·͔ ͪͦ͟΄͙͟   
food value ς ͙͔ͨͭ͊ͭ͡ΈͤͦͫͭΈ 
kosher food ς ͦ͟΄͔ͪͤ͊Ύ ͙ͨ΅͊ 
finger food ς ͨ ͙΅͊Σ ͦͭͦͪͯ͟Ό ͔͒Ύͭ ͙ͪͯ͊ͣ͟ 
junk food ς ͨ ͙΅͊Σ ͎͋ͦ͊ͭ͊Ύ ͙͊ͦͪ͟͡Ύ͙ͣ c ͙͚ͤͦ͘͟ ͙͔ͨͭ͊ͭ͡Έ͚ͤͦ ͼ͔ͤͤͦͫͭΈΌ 

canned food τ ͔͊ͣͪΦ ͔͍ͦͤͫͪ͟· ό͍ ͔͗ͫͭΎͤ·ͻ ͋͊ͤ͊͟ͻύ   
preserved food ς ͔͍͙͍ͦͤͫͪͪͦ͊ͤͤ͟·͔ ͨͪͦ͒ͯͭ͟·Σ ͔͍ͦͤͫͪ͟·   
food rationing ς ͊ͪͭͦ͟;ͤ͊Ύ ͙͔ͫͫͭͣ͊ ό͔͔͔͙ͪ͊ͫͨͪ͒ͤ͡Ύ ͍ͨͪͦ͒ͯͭͦ͟ύ   
tinned food ς ͙͋ͪͭΦ ͔͍ͦͤͫͪ͟· ό͍ ͔͗ͫͭΎͤ·ͻ ͋͊ͤ͊͟ͻύ  Syn.  fare, board 
food additive ς ͍͒ͦ͋͊͊͟  ͨ͟ ͙΅͔͍·ͣ ͨͪͦ͒ͯͭ͊ͣ͟   
food supplements ς ͙ͨ΅͔͍·͔ ͍͙͒ͦ͋͊͟ 

food allergy ς ͙ͨ΅͔͍͊Ύ ͔͎͙͊ͪ͡͡Ύ 
food analog ς ͘ ͔͙͔͊ͣͤͭ͡Έ ͙ͨ΅͔͍·ͻ ͍ͨͪͦ͒ͯͭͦ͟ 
food intake ς ͙͔ͨͪͣ ͙ͨ΅͙ 
Let's take food with us and have a picnic on the river. ς ˨͍͚͔͊͊ͭ ͍ͦ͘Έ͔ͣͣ  ͚ͫͫͦ͋ͦ 

͔͒  ͯ  ͙ͯ ͙ͫͭͪͦͣ ͤ ͊ͪ ͔͔͟ ͙͙ͨͤ͟͟. 
The food was crook. ς ˽͙͙͔ͭ͊ͤ ͋·ͦ͡ ͍͙͔ͦͭͪ͊ͭͭ͡Έͤ·ͣΦ 
baby (infant) food ς ͨͪͦ͒ͯͭ͟ ͒͡Ύ ͔͎͒ͭͫͦͦ͟ ͙͙ͨͭ͊ͤΎ 

staple foods ς ͍ͦͫͤͦͤ·͔ ͙ͨ΅͔͍·͔ ͨͪͦ͒ͯͭ͟· ͙͙ͨͭ͊ͤΎ όͣΎͫͦΣ ͣͦͦͦ͟͡ ͙ ͒ͪΦ 
ͨͪͦ͒ͯͭ͟· ͙͍͍͍͗ͦͭͤͦͦ͒ͫͭ͊Σ ͣͯ;ͤ·͔ ͨͪͦ͒ͯͭ͟·Σ ͍ͦͦ΅͙Σ ͺͪͯͭ͟·ύ 

fattening foods ς ͦ ͔͙͔͋͗ͪͤͤ͊͘Ύ ͙ͨ΅͊ 
genetically modified food ς ͎͔͔͙ͤͭ;͔͙ͫ͟ ͙͔͔ͣͤͤͤ͘·͚ ͨͪͦ͒ͯͭ͟  
food legislation ς ͍ͨͪͦ͒ͦͦ͡Έ͍͔͔ͫͭͤͤͦ ͔͊ͦͤͦ͒͊ͭ͘͟͡Έ͍ͫͭͦ ό͔͊ͦͤͦ͒͊ͭ͘͟͡Έ͍ͫͭͦ ͦ 

͙ͨ΅͔͍·ͻ ͨͪͦ͒ͯͭ͊͟ͻΣ ͔͎͙ͪͯͪͯ͡Ό΅͔͔ ͍ͦͨͪͦͫ· ͙ͻ ͙͍͍ͨͪͦͦ͒ͫͭ͊͘Σ ͦͤͭͪͦ͟͡Ύ ͊͟;͔͍ͫͭ͊ ͙ 

͔͙ͪ͊ͫͨͪͦͫͭͪ͊ͤͤΎύ 
food adulteration ς ͺ͊͡Έ͙ͫͺ͙͊͟ͼ͙Ύ ͍ͨͪͦ͒ͯͭͦ͟ ͙͙ͨͭ͊ͤΎ ό͍͔͙͔͒ͦ͋͊ͤ͡ ͍ ͙ͨ΅ͯ 

͙͎͔͙͔͍ͤͪ͒ͤͭͦΣ ͦͨ͊ͫͤ·ͻ ͒͡Ύ ͍͒ͦͪͦ͘ΈΎ ;͔͍͔ͦ͊͟͡ύ   
genetically modified food  ς ͎͔͔͙ͤͭ;͔͙ͫ͟ ͙͔͔ͣͤͤͤ͘·͚ ͨͪͦ͒ͯͭ͟  

snacks ς ͙͊ͯͫ͘͟͟  Syn. bite, lunch; hors d'oeuvres, appetizer 
 snack ς ͔͎͊͟͡Ύ ͊ͯͫ͊͘͟͟          entree ς ͊ͯͫ͊͘͟͟ ͤ͊ ͔͔͋͊ͤͭ͟ 

Let's go somewhere for a snack. ς ˨͍͚͔͊͊ͭ ͔͔ͨͦ͒ͣ ͯ͒͊͟-͙ͤ͋ͯ͒Έ ͔͔͙ͨͪͯͫͭ͟ΈΦ 
to fix a snack ς ͙͎͍͙ͨͪͦͭͦͭΈ ͔͎ͯ͟͡Ό ͊ͯͫͯ͘͟͟  
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between-meal snack ς ͔͔ͨͪͯͫ͟ ό͙͔ͨͪͣ ͙ͨ΅͙ ͔ͣ͗͒ͯ ͍ͦͫͤͦͤ·͙ͣ ͙͔͙ͨͪͣ͊ͣΣ 
͙͔ͤ͊ͨͪͣͪΣ ͔ͣ͗͒ͯ ͔ͦ͋͒ͦͣ ͙ ͙ͯ͗ͤͦͣύ   

midnight snack ς ͨͦͯͤͦ͡;ͤ·͚ ͙͔ͨͪͣ ͙ͨ΅͙   
party snacks ς ͙ͨͪ͊͒ͤ͘;ͤ·͔ ͙͊ͯͫ͘͟͟   
snack cake ς ͔͊ͣͪΦ ͙͔ͨͪͦ͗ͤͦ  snack food ς ͔͊ͣͪΦ ͊ͯͫ͊͘͟͟ 

cold collation ς ͻͦͦ͒ͤ͊͡Ύ ͊ͯͫ͊͘͟͟  light snack ς ͔͎͊͟͡Ύ ͊ͯͫ͊͘͟͟   
for the last bit, as a titbit, for a taste ς ͤ ͊ ͊ͯͫͯ͘͟͟  
fish snacks ς ͪ·͋ͤ·͔ ͙͊ͯͫ͘͟͟ 
to take (have) a snack (lunch) (to eat, drink (with), have (with) ς ͊ͯͫ͘͟·͍͊ͭΈ  
to have some vodka with one's herring ς ͊ͯͫ͘͟·͍͊ͭΈ ͍ͦ͒ͯ͟ ͔͔͚ͫ͒ͦ͟͡  

fish ς ͪ ·͋͊ 
 baked fish ς ͔ͨ;͔ͤ͊Ύ ͪ·͋͊   

fresh fish ς ͫ ͍͔͗͊Ύ ͪ·͋͊  ŦǊƻȊŜƴ ŦƛǎƘ ς ͔ͣͦͪͦ͗ͤ͊Ύ ͪ·͋͊ 
broiled (fried) fish ς ͗ ͔͊ͪͤ͊Ύ ͪ·͋͊   ŘǊƛŜŘ ŦƛǎƘ ς ͫͯ΄͔ͤ͊Ύ ͪ·͋͊   
freshwater fish ς ͔͍ͨͪͫͤͦͦ͒ͤ͊Ύ ͪ·͋͊   
saltwater fish ς ͣͦͪͫ͊͟Ύ ͪ ·͋͊   
smoked fish ς ͦͨ͟;͔ͤ͊Ύ ͪ·͋͊   
tropical fish ς ͭ ͙ͪͦͨ;͔ͫ͊͟Ύ ͪ·͋͊ 

filleted fish ς ͪ·͔͋ͤͦ ͺ͙͔͡   
fish and chips ς ͪ ·͋͊  ͔ͫ͗͊ͪͤ·ͣ ͊ͪͭͦ͟ͺ͔͔ͣ͡ 
bouillabaisse ς ͭͯ΄͔ͤ͊Ύ ͍ ͍͔ͦ͒ ͙͙͡ ͍ ͔͋ͦͣ͡ ͍͙͔ͤ ͪ·͋͊ 
crayfish ς ͪ ͊͟Τ ͎͊ͤͯͫͭ͡   kipper ς ͟ ͦͨ;͔ͤ͊Ύ ͔͔ͫ͒͊͟͡ 
bream ς ͡ ͔ ̈́    perch ς ͦͯͤ͟Έ 
carp ς ͟ ͊ͪͨ     pike ς ̈́ ͯ͊͟ 

cod ς ͭ ͔ͪͫ͊͟     tuna ς ͔ͭͯͤͼ 
herring ς ͔ͫ ͔͒͊͟͡    sturgeon ς ͦ ͔͙ͫͭͪͤ͊ 
plaice ς ͊ͣ͋͊͊͟͡    sheat-fish ς ͫͦͣ 
crab meat ς ͪ͊͋͟·    zander ς ͫͯ͒͊͟ 
sprats ς ́ ͨͪͦͭ·     sardines ς ͫ ͙͊ͪ͒ͤ· 
salmon ς ͔͎ͫͣ͊, ͦͫͦͫ͡Έ                    Siberian salmon ς ͔ͭ͊͟ 
humpback ς ͎ ͦͪ͋ͯ΄͊                       white sturgeon / beluga ς ͔͎͋ͯ͊͡ 

burbot (eel-pot) ς  ͤ ͙͊ͣ͡                 pike-perch ς ͫͯ͒͊͟ 
smelt ς ͦͪ͟Ό΄͊͟                             plaice (flounder, sole) ς ͟ ͊ͣ͋͊͊͡ 
sheat-fish (cat-fish) ς ͫͦͣ                 alaska pollack ς ͙͚ͣͤͭ͊ 
snout-beetle ς ͙ͫͦͤ͟͡                      roach ς ͨ ͍ͦͭ͊͡ 
hake (mulsette, stockfish, whiting) ς ͔ͣͪͯ͊͘͡ 
white salmon (cartilaginous fish) ς ͋ ͔ͦͪ͡·͙͋ͼ͊ 

caviare ς ͙ ͪ͊͟   
beluga caviare ς ͋ ͔ͯ͗͡ΈΎ ͙ͪ͊͟   
osetrova caviare ς ͔͍ͦͫͭͪͦ͊Ύ ͙ͪ͊͟ 
pressed caviar ς ͨ ͊Όͫͤ͊Ύ ͙ͪ͊͟ 
red caviar ς ͪ͊ͫͤ͟ ͊Ύ ͙ͪ͊͟ 
caviare to the general ς ͙ͫ͡΄ͦͣ͟ ͔ͭͦͤͦ͟ ͋͡Ό͒ͦ ͒͡Ύ ͎͎ͪͯ͋ͦͦ ͍ͯͫ͊͟ 

caviare sandwich ς ͔͋ͯͭͪ͋ͪͦ͒ ͫ ͙͚ͪͦ͟ 
fish courses ς ͪ·͋ͤ·͔ ͋͡Ό͒͊ 

fish aspic ς ͘ ͙͍͔͊ͤͦ͡ ͙ ͪ͘·͋· 
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sturgeon in aspic (in jelly / jellied) sturgeon ς ͘ ͙͍͊ͤ͊͡Ύ ͔͙ͦͫͭͪͤ͊ 
stuffed pike (ling, muskellunge, pickerel) ς ͺ͊ͪ΄͙͍ͪͦ͊ͤͤ͊Ύ ΅ͯ͊͟ 
perch in marinade ς ͦͯͤ͟Έ ͨ ͦ͒ ͙ͣ͊ͪͤ͊͒ͦͣ 
crayfish (sea crayfish, spiny lobster) ς ͪ ͊͟; ͡ ͎͊ͤͯͫͭ  
kippered herring (kipper) ς ͟ ͦͨ;͔ͤ͊Ύ ͔͔ͫ͒͊͟͡ 

lampreys in mustard sauce ς ͣ ͙͎͙ͤͦ  ͍͎ ͦ;͙ͪ;ͤͦͣ ͔ͫͦͯͫ 
sprats in oil ς ́ ͨͪͦͭ·  ͍͔ͣ͊ͫ͡ 
herring and vegetables ς ͔͔ͫ͒͊͟͡  ͫͦ ͍ͦ΅͙͊ͣ 
marinade herring ς ͙͍ͣ͊ͪͤͦ͊ͤͤ͊Ύ ͔͔ͫ͒͊͟͡ 
marinade eel ς ͙͍ͣ͊ͪͤͦ͊ͤͤ·͚ ͎ͯͦͪΈ 
as slippery as an eel ς ͫͦ͟͡Έ͙͚͘͟ ͊͟͟ ͎ͯͦͪΈ 
cod liver ς ͔ͨ;͔ͤΈ ͔͙ͭͪͫ͟ 

fishery poducts ς ͪ·͋ͤ·͔ ͨͪͦ͒ͯͭ͟· 
shrimps ς ͟ ͔͍͔͙ͪͭ͟ 
jumbo shrimps ς ͟ ͪͯͨͤ·͔ ͔͍͔͙ͪͭ͟͟ 
shrimp cocktail ς ͫ͊͊ͭ͡ ͙  ͔͍͔ͪͭͦ͘͟͟ 
crabs ς ͟ ͪ͊͋· 
lobsters ς ͦͣ͊ͪ· 

squids ς ͟ ͊͡Έͣ͊ͪ· 
fish assorted (assorted fish, fish assorty) ς  ͪ ·͋ͤͦ ͔ ͙͊ͫͫͦͪͭ  
smoked oysters ς ͦͨ͟;͔ͤ·͔ ͙ͯͫͭͪͼ· 
steamed clams ς ͭͯ΄͔ͤ·͔ ͣͦ͡Ό͙ͫ͟  
cod-liver oil ς ͪ·͙͚͋ ͙͗ͪ   

cold meat dishes ς ͻͦͦ͒ͤ͡·͔ ͣΎͫͤ·͔ ͋͡Ό͒͊ 

frills ς ͔͙͔͒͊ͭͫ͟͡ 
junk ς ͦͣͦͭ͡Έ  lump ς ͯͫͦ͟͟ 
p©t® (Fr.) / pasty ς ͨ͊΄͔ͭͭ     
cold pork ς ͋ ͔͙ͯ͗ͤͤ͊ 
boiled tongue ς ͦ ͍͚ͭ͊ͪͤͦ Ύ͘·͟          
jellied tongue ς ͙͍͚͊ͤͦ͘͡ Ύ͘·͟ 
balyk ς ͋͊͡·͟      

brisket (bacon) ς ͎ ͙ͪͯ͒ͤ͊͟  
meat-jelly and horseradish sauce ς ͣ Ύ͚ͫͤͦ ͔ͫͭͯ͒ͤΈ  ͫͻ͔ͪͤͦͣ 
cold cuts ς ͙͔ͭͦͤ͟ ͙͙ͦͣͭ͟͡ ͍͔͎͊ͪͤͦͦ ͣΎͫ͊Σ ͍͔ͨͦ͒͊͊ͣ·͔ ͻͦͦ͒ͤ͡·͙ͣ 
to jerk ς ͎͍͙͍͊ͦͭ͊͊ͭ͘͡Έ όͻ͙ͪ͊ͤͭΈύ ͣΎͫͦ ͍ ͍͙͔͒ ͙͒ͤͤ͡·ͻ ͙ͭͦͤ͟ͻ ͍Ύ͔ͤ͡·ͻ ͍ͯͫͦ͟͟ 
ham ς ͍͔ͭ;͙ͤ͊ 
(smoked) sausage ς όͦͨ͟;͔ͤ͊Ύύ ͦ͋͊ͫ͊͟͡Τ ͙ͫͦͫͫ͊͟ 

frankfurters ς ͙͙ͫͦͫͫ͟ 
chain-sausage ς ͔ͫ͊ͪ͒͡Έ͙͟ 

poultry ς ͒ ͦͣ͊΄ͤΎΎ ͙ͨͭͼ͊ 
fowl ς ͨ ͙ͭͼ͊ 
chicken ς ͼ·͔ͨͤͦ͟͡   broiler ς ͋ ͚͔ͪͦͪ͡ duck ς ͯ ͭ͊͟  goose ς ͎ ͯͫΈ  turkey ς ͙ ͔͚ͤ͒͊͟ 
poultry courses ς ͋͡Ό͒͊ ͙͘ ͒ͦͣ͊΄͔͚ͤ ͙ͨͭͼ· 

cold-roast chicken ς ͻͦͦ͒ͤ͊͡Ύ ͔͗͊ͪͤ͊Ύ ͙ͯͪ͟ͼ͊ ͙͙͡ ͼ·͔ͨͤͦ͟͡ 
cold-roast duck ς ͻͦͦ͒ͤ͊͡Ύ ͔͗͊ͪͤ͊Ύ ͯͭ͊͟ 
cold-roast goose ς ͻͦͦ͒ͤ͡·͚ ͔͗͊ͪͤ·͚ ͎ͯͫΈ 
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light or dark meat ς ͋ ͔͔ͦ͡ ͙ ͔ͪ͊ͫͤͦ͟ ͣΎͫͦ ͙ͯͪ͟ͼ· 
 turkey with all the trimmings (special things served for Thanksgiving) ς ͙͔͚ͤ͒͊͟  ͫ
͎͙͊ͪͤͪͦͣ ͙͙͡ ͫ ͊͊ͭͦͣ͡ 

chicken curry ς ͼ·͔ͨͤͦ͟͡  ͫ͟ ͙͊ͪͪ 
creamed chicken ς ͙ͯͪ͟ͼ͊ ͫ ͦͫ ͙͍͙͊ͣ͟͡ 

chicken mole (Mexican: chicken in a sauce) ς ͼ·͔ͨͤͦ͟͡  ͍ͫ ͔ͦͯͫ 
breast of chicken ς ͙ͯͪͤ͊͟Ύ ͎ͪͯ͒͊͟ 
game (wild birds or animals) ς ͙͒;Έ 
drumstick (leg  of turkey) ς ͤ ͦ͗͊͟ ͒ ͦͣ͊΄͔͚ͤ ͨ ͙ͭͼ· (͙ͯͪ͟ͼ· ͙ ͙͡ ͙ ͔͚͙ͤ͒͟) 
wishbone (breast bone of turkey) ς ͎ ͪͯ͒͊͟ ͙͔͚͙ͤ͒͟ 
ǇƻǇŜΩǎ ƴƻǎŜ ς ͎ ͯ͊͘͟ ͔͚͗͊ͪͤͦ ͙ͨͭͼ· 

salads ς ͫ͊͊ͭ͡·; ͍͙͔͎͔ͤͪͭ; ͍ͫΎ͊͟Ύ ͍ͫΎ;͙ͤ͊, ͔ͫͣͫΈ 

crab salad ς ͫ͊͊ͭ͡ ͙ ͍ͪ͊͋ͦ͘͟ 
fish salad ς ͪ·͋ͤ·͚ ͫ͊͊ͭ͡ 
tomato and cucumber salad ς ͫ͊͊ͭ͡ ͙  ͙͍ͨͦͣ͒ͦͪͦ͘  ͙͎ͦͯͪͼ͍ͦ 
mixed green salad ς ͫ ͊͊ͭ͡ ͙ ͍͔͙ͫ͗͘ͻ ͍ͦͦ΅͔͚ 
Waldorf salad ς ʕ ͊͡Έ͙͚͒ͦͪͫ͟ ͫ͊͊ͭ͡ 
vegetable salad ς ͍ͦͦ΅͚ͤͦ ͫ͊͊ͭ͡ 

Russian salad τ ͍ ͙͔͎͔ͤͪͭ 
to dress a salad with sour cream or mayonnaise ς ͍͙͊ͨͪ͊ͭ͘Έ ͫ͊͊ͭ͡ ͔ͫͣͭ͊ ͚ͤͦ ͙͙͡ 

͚͔ͣ͊ͦͤͦͣ͘ 
tossed salad ς ͤ͊ͫͦͪͦ͟ ͙͎͍͔ͨͪͦͭͦͤͤ͡·͚ ͫ͊͊ͭ͡ 

greens, potherbs ς ͔͔ͤ͘͡Έ 
finely cut herbs ς ͣ ͔ͦ͟͡ ͔ͨͦͪͯ͋ͤͤ͊͡Ύ ͔͔ͤ͘͡Έ 

green meat ς ͔͔ͤ͘͡ΈΣ ͍ͦͦ΅͙ 
verdure ς ͔͔ͤ͘͡Έ ό͍ͦͦ΅͙ύ 
parsley ς ͨ ͔ͭͪͯ΄͊͟   
dill (fennel ) ς ͯͪͦͨ͟  
celery ς ͔ͫ͡Έ͔͔͚͒ͪ  
spinach ς ́ ͙ͨͤ͊ͭ  
lettuce ς ͫ͊͊ͭ͡ 

hearts of lettuce ς ͦ͟;͔ͪ·͗͊͟ ͫ͊͊ͭ͊͡ 
a head of lettuce ς ͨ ͯ;ͦ͟ ͫ͊͊ͭ͊͡   
crisp lettuce ς ͯ͒ͪ͟Ύ͍·͚ ͫ͊͊ͭ͡   
iceberg lettuce ς ͦ͟;͊ͤͤ·͚ ͫ͊͊ͭ͡   
leaf lettuce ς ͙͍͚ͫͭͦͦ͡ ͫ͊͊ͭ͡ 
greens cutter ς ͣ ͊΄͙ͤ͊ ͒͡Ύ ͔͙ͤ͊ͪ͊ͤ͘Ύ ͔͔͙ͤ͘͡ 

spices (spicery, kitchen herbs) ς ͔ͫͨͼ͙͙, ͨͪΎ͙ͤͦͫͭ 
 horse radish ς ͻ͔ͪͤ        
 horse radish sauce ς ͻ͔ͪͤ ͙͎͍͔ͨͪͦͭͦͤͤ͡·͚ 
 mustard ς ͎ ͦͪ;͙ͼ͊; mustard-pot ς ͎ͦͪ;͙;͙ͤͼ͊    
 pepper-box ς ͨ ͔͔ͪ;͙ͤͼ͊ 

May I trouble you for the pepper? ς ˽͔͔͚͔ͪ͒͊ͭ, ͚ͨͦ͗͊ͯͫͭ͊͡, ͔͔ͨͪͼ. 

salt ς ͫ ͦ͡Έ;  salt-cellar ς ͫͦͦͤ͊͟͡ 
Pass me the salt, please. ς ˽͔͔͚͔ͪ͒͊ͭ ͔ͣͤ ͫ ͦ͡Έ, ͚ͨͦ͗͊ͯͫͭ͊͡. 
salty ς ͔ͫͦͤ͡·͚; oversalted ς ͔͔͔ͨͪͫͦͤͤ͡·͚  undersalted ς ͤ ͔͔͒ͦͫͦͤͤ͡·͚ 
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like a dose of salts very quickly indeed ς ͦ;͔ͤΈ ͋·ͫͭͪͦΣ ͔͙͔ͫͭͪͣͭ͡Έͤͦ 
vinegar ς ͯͫͯͫ͟ 
apple (cider) vinegar ς Ύ͋ͦ͡;ͤ·͚ ͯͫͯͫ͟  
wine vinegar ς ͍͙ͤͤ·͚ ͯͫͯͫ͟ 
vinegary (acetous, acetic) ς ͯͫͯͫͤ͟·͚  

pepper (paprika) ς ͨ ͔͔ͪͼ          
black pepper ς ;͔ͪͤ·͚ ͔͔ͨͪͼ  
hot pepper ς ͦ ͫͭͪ·͚ (͎͗ͯ;͙͚) ͔͔ͨͪͼ       
red pepper cayenne) ς ͪ͊ͫͤ͟·͚ ͔͔ͨͪͼ  
dash of pepper ς ΅͔ͨͦͭ͊͟ ͔ͨͪͼ͊ 
ground pepper ς ͣͦͦͭ͡ ·͚ ͨ ͔͔ͪͼ 
allspice ς ͒ͯ΄͙ͫͭ·͚ ͔͔ͨͪͼ 

capsicum ς ͫ ͭͪͯ;͍ͦ͟·͚ ͔͔ͨͪͼ 
cinnamon ς ͟ ͙ͦͪͼ͊ 
clove ς ͎ ͍͙ͦ͒͊͘͟ 
sprinkled with cinnamon ς ͨ ͦͫ·ͨ͊ͤͤ·͚ ͙ͦͪ͟ͼ͔͚ 
curry ς ͙͊ͪͪ͟ όͦͫͭͪ͊Ύ ͙͍ͨͪͨͪ͊͊ύΤ ͋͡Ό͒ͦΣ ͙͍͔͔ͨͪͨͪ͊ͤͤͦ͡ ͙͊ͪͪ͟ ό͙ͪͫΣ ͣΎͫͦύ 
to curry (to flavour, prepare with curry) ς ͨ ͙͎͍ͪͦͭͦ͡ΎͭΈ ͋͡Ό͒͊  ͫ͟ ͙͊ͪͪ 

spicy ς ͙͊ͪͦͣ͊ͭ;ͤ·͚Σ ͙ͨ͊ͤͭͤ͟·͚ 
dressing (stuffing) ς ͨ ͙͍ͪͨͪ͊͊Σ ͙͍ͨͦ͒͊͡Σ ͫͦͯͫ ό͟ ͪ·͔͋Σ ͫ͊͊ͭͯ͡ύ   
a salad dressing ς ͙͍ͨͪͨͪ͊͊  ͫ͟ ͊͊ͭͯ͡ 
stuffing ς ͤ͊;͙ͤ͊͟ 
flavouring (seasoning, relish) ς ͘ ͍͊ͨͪ͊͊͟;  ͨ ͙͍ͪͨͪ͊͊; ͔ͫͨͼ͙Ύ; ͙͍ͨͪͯͫ͟ 

relish ς ό͙ͨͪΎͭͤ·͚ύ ͍ͯͫ͟Σ ͙͍ͨͪͯͫ͟Σ ͊ͨ͊͘ͻΣ ͙͍ͨͪͨͪ͊͊Σ ͫͦͯͫΣ ͎͙͊ͪͤͪΣ ͊ͯͫ͊͘͟͟ ό͔ͦͫͦ͋ͤͤͦ ͦͫͭͪ·͔ 

͙͙͡ ͨͪΎͤ·͔ύ Syn. appetizer , hors d'oeuvre 
pear relish ς ͊ͪͦͣ͊ͭ ͎ͪͯ΄͙ 

to relish ς aύ ͨͦͯ͡;͊ͭΈ ͍ͯ͒ͦͦ͡Έ͍͙͔ͫͭΣ ͤ͊ͫ͊͗͒͊ͭ͡ΈͫΎ ͋ύ ͙͔ͣͭΈ ͍ͯͫ͟Σ ͙͍ͨͪͯͫ͟ 
 His fine taste taught him to relish the beauties of Virgil and Cicero. ς ˣ͎͊ͦ͒͊ͪ͡Ύ ͍͔ͫͦͣͯ 
ͯͭͦͤ;͖ͤͤͦͣͯ ͍ͯͫͯ͟ ͦͤ ͤ͊ͯ;͙ͫ͡Ύ ͤ͊ͫ͊͗͒͊ͭ͡ΈͫΎ ͙͍͔͔͙ͨͪͦ͒ͤ͘Ύ͙ͣ ˤ͔͎͙͙ͪ͡Ύ ͙ ͙̇ͼ͔ͪͦͤ͊Φ ¢ƘŜ 
supper relished quite as well as any I ever ate in the Old Country. ς ͙̂͗ͤ ͤ͊ ͍ͯͫ͟ ͋·͡ ͙ͨͪ͊ͭ͟;͔͙ͫ͟ 
͙ͭ͊ͣ͟ ͔͗Σ ͊͟͟ ͦ͋·;ͤ͊Ύ ͔͒͊Σ ͦͭͦͪͯ͟Ό Ύ ͍͔͎ͫ͒͊ ͔͡ ͯ ͔ͫ͋Ύ ͤ͊ ͪ ͙͔ͦ͒ͤΦ 

flavourring τ ͙ͨͪΎͭͤ·͚ ͙͍ͨͪͯͫ͟ 
soups ς ͫ ͯͨ· 
 broth ς ͨ ͦͻ͔͋͊͟͡Σ ͣΎ͚ͫͤͦ ͍ͦͭ͊ͪΣ ͋ͯ͡Έͦͤ  Syn. clear soup,  bouillon (broth, consomme) 

 beef broth ς ͎ ͍ͦΎ͙͚͗ ͋ͯ͡Έͦͤ   
 chicken broth (consomm®) (Fr.) ς ͙ͯͪͤ͟·͚ ͋ͯ͡Έͦͤ  
 clear broth ς ͨͪͦͪ͊͘;ͤ·͚ ͋ͯ͡Έͦͤ   

 Scotch broth ς ͨ ͔͍ͪͦ͡·͚ ͫͯͨ 
 broth culture ς ͋ͯ͡Έͦͤͤ͊Ύ ͯ͟͡Έͭͯͪ͊ 

Your broth has grown cold. ς ͍͚́ͦ ͋ͯ͡Έͦͤ ͦͫͭ·͡. 
clear soup with toast ς ͋ͯ͡Έͦͤ ͫ ͎͔͙ͪͤ͊ͣ͟ 
chicken cream soup ς ͔ͨͪͦͭͪͭ·͚ ͫͯͨ  ͙  ͯͪ͘͟ 
vegetable soup ς ͫͯͨ ͙  ͦ͘ ͍ͦ΅͔͚ 

vegetable cream soup ς ͔ͨͪͦͭͪͭ·͚ ͫͯͨ ͙  ͍ͦͦ͘΅͔͚ 
chicken noodle soup ς ͙ͯͪͤ͟·͚ ͫͯͨ-͊ͨ͡΄͊ 
chicken vermicelli soup ς ͟ ͙ͯͪͤ·͚ ͫͯͨ ͫ  ͍͔͙ͪͣ΄͔͡ΈΌ 
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beef-tea ς ͔͙͚ͪͨ͟͟ ͋ͯ͡Έͦͤ ͙͘ ͎͍ͦΎ͙͒ͤ· 
 cabbage soup (shchi) ς ̈́  ͙ 

celery soup ς ͫͯͨ ͫ  ͫ ͔͡Έ͔͔͔͒ͪͣ 
tomato soup ς ͭͦͣ͊ͭͤ·͚ ͫͯͨ 
bisque ς ͪ ͍͊ͦ͟·͚ ͫͯͨ 

sorrel soup ς ̈́ ͍͔͊͡Έͤ·͔ ό͔͔ͤ͘͡·͔ύ ΅͙ 
borsch(t)( red-beet) soup ς ͋ ͦͪ΅ 
dauerkrut soup ς ΅͙ ͙͘ ͍͔͔͚ͫ͗ ͊ͨͯͫͭ͟· 
sauerkraut soup ς ͙ͫ͟͡·͔ ΅͙ 
rassolnik ς ͪ͊ͫͫͦ͡Έ͙ͤ͟ όͫͯͨ ͫ ͔ͫͦͤ͡·͙ͣ ͎ͦͯͪͼ͙͊ͣύ 
mushroom soup ς ͎͙͚ͪ͋ͤͦ ͫͯͨ 
pea-soup ς ͎ͦͪͦͻ͍ͦ·͚ ͫͯͨ 

milk soup ς ͣ ͦͦ͡;ͤ·͚ ͫͯͨ 
thick soup ς ͎͚ͯͫͭͦ ͫͯͨ 
thin soup ς ͙͙͚͗͒͟ ͫͯͨ  
onion soup ς ͍ͯͦ͟͡·͚ ͫͯͨ 
ox-tail soup ς ͫͯͨ ͙͘ ͋·;Έ͙ͻ ͻ͍͍ͦͫͭͦ 
set soups ς ͍͊ͨͪ͊ͦ͘;ͤ·͔ ͫͯͨ· 

fat soups ς ͙͗ͪͤ·͔ ͫͯͨ· 
non-fat (lean) soups ς ͔͙ͤ͗ͪͤ·͔ ͫͯͨ· 
pur®e (Fr.) ς ͫͯͨ-ͨΌ͔ͪ 
cream soup ς ͔ͨͪͦͭͪͭ·͚ ͫͯͨ 
consomme ς ͟ ͔ͦͤͫͦͣ ό͍͙ͪ͊ͤͦ͒ͤͦͫͭ͘Έ ͍ͫͯͨͦύ 
clear consomme ς ͨͪͦͪ͊͘;ͤ·͚ ͔ͦͤͫͦͣ͟ 

to eat soup ς ͔ ͫͭΈ ͫͯͨ  
to make soup ς ͎ ͍͙ͦͭͦͭΈ ͫͯͨ 

 soupy ς ͨ ͦͻ͙͚ͦ͗ ͤ ͊ͫ ͯͨ 
creamed tuna (fish, carrots) ς ͔ͪͣ͟-ͫͯͨ ͙ ͣ͘Ύͫ͊ ͭ ͯͤͼ͊ (͍͙ͣͦͪͦ͟) 
bowl (cup) of consomme ς ;͊΄͊͟, ͔ͭ͊ͪ͊͟͡, ͨͦͪͼ͙Ύ ͔ͦͤͫͦͣ͟ 
jellied consomme ς ͔͔͔͗ͦ͋ͪ͊ͤͦ͘͡ ͔ͦͤͫͦͣ͟ 
clam chowder ς ͎ͯͫͭ͊Ύ ͨ ͦͻ͔͋͊͟͡ ͙ ͪ͘ ·͋·, ͣͦ͡͡Ό͍ͫͦ͟, ͍ͦͦ΅͔͚  ͙͍͙͙ͫͤͤ· 

cook ς ͯ͟ͻ͊ͪ͊͟Σ ͍ͨͦ͊ͪΣ ͫͭͪΎͨͯͻ͊  
to cook ς a) ͎ ͍͙ͦͭͦͭΈΣ ͫͭͪΎͨ͊ͭΈ ͋ύ ͍͙ͭͦͪͭΈͫΎΣ ό͚ͭ͊ͤͦύ ͎͍͙ͦͭͦͭΈͫΎ  
 Everyone in the office has been whispering this morning. ς I'm sure there's something 
cooking. ς ͙̏ͭͣ ͯͭͪͦͣ  ͍ͦ ͺ͙͔ͫ ͍͔ͫ ͔͔ͨͪ΄͖ͨͭ·͍͊ΌͭͫΎ.  ͍͔͔̒ͯͪͤ: ͫͦͪͦ͟ ;ͭͦ-ͭ  ͙͚͖ͦͨͪͦͦ͒ͭ͘. 

to cook down ς ͦͫͭ·͍͊ͭΈ, ͦͫͭͯ͗͊ͭΈ  
to cook up (cook, concoct) ς ͫ ͭͪΎͨ͊ͭΈ, ͙͗͊ͪͭΈͫΎ, ͍͙͊ͪͭΈͫΎ (  ͔ͦ ͔͒) 

cookery (concoction, cooking) ς ͙͙ͯͤ͊ͪ͟͡ΎΤ ͫͭͪΎͨͤΎ 
cook-ware ς ͯ͟ͻͦͤͤ͊Ύ ͍ͯͭ͊ͪΈ 
cooker (stove, range) ς ͯ͟ͻͦͤͤ͊Ύ ͙ͨͭ͊͡; ͨ ͔;Έ  
gas cooker ς ͎͍͊ͦ͊͘Ύ ͙ͨͭ͊͡  
electric cooker ς Ή͔͙ͭͪ͟͡;͔ͫ͊͟Ύ ͙ͨͭ͊͡  
cook-book (cookery-book) ς ͤ͟ ͙͎͊  ͍͚ͦͯͫͤͦ͟  ͙͘ ͍͚͒ͦͪͦͦ ͙ͨ΅͔  

cook-galley (room, caboose) ς ͊ͣ͋ͯ͘͟  
cook-general ς ͙͎ͨͪͫͯ͊͡Σ ͍·ͨͦͤ͡ΎΌ΅͊Ύ ͦ͋Ύ͙͊ͤͤͦͫͭ͘ ͯ͟ͻ͙͊ͪ͟ ͙ ͎͙ͦͪͤ;͚ͤͦ 
cook-house ς ͨ ͦͻͦ͒ͤ͊Ύ ό͍ͫͯ͒ͦ͊Ύύ ͯ͟ͻͤΎ   cooked (boiled) ς ͍ ͔͊ͪͤ·͚Σ ͙ͨ͟Ύ;͔ͤ·͚  



49 

 

course ς ͋ ͡Ό͒ͦ 
 a three-course dinner ς ͦ ͔͋͒ ͙ ͭ͘ ͔ͪͻ ͋͡Ό͒  

plat du jour (standing dish) ς ͔͔͒͗ͯͪͤͦ ͋͡Ό͒ͦ  
cold dish ς ͻ͔ͦͦ͒ͤͦ͡ ͋͡Ό͒ͦ  
to dish ς ͟ ͊ͫͭ͡Έ ͤ͊ ͋͡Ό͒ͦ  

Today we're having a dinner of four courses. ς ˿ ͔͎ͦ͒ͤΎ  ͯͤ ͊ͫ ͔ͦ͋͒ ͙ ͘4 ͋ ͡Ό͒. 
for the first (second) course ς ͤ ͊ͨ ͔͍͔ͪͦ (͍͔ͭͦͪͦ) 
What vegetable courses have you today? ς ˴͙͔͊͟ ͔͎ͫͦ͒ͤΎ ͍ͦͦ΅ͤ·͔ ͋͡Ό͒͊? 

dessert τ ͒ ͔͔ͫͪͭΣ ͔ͫ͊͒ͦ͟͡ ό͋͡Ό͒ͦύ   for dessert ς ͤ͊ ͔͔͒ͫͪͭ  
 dessert-spoon ς ͔͔͒ͫͪͭͤ͊Ύ ͦ͗͊͟͡   
 sweet dessert wine ς ͒ ͔͔͔ͫͪͭͤͦ ͍͙ͤͦ   

What's for dessert? ς ̉ ͭͦ ͤ ͔͔͊͒ͫͪͭ?  

Are we going to have any dessert today? ς ˿ ͔͎ͦ͒ͤΎ ͔͋ͯ͒ͭ ;ͭͦ-ͤ ͙͋ͯ͒Έ ͤ ͔͊ͫ͊͒ͦ͟͡? 
breakfast ς ͔͙͚ͯͭͪͤͤ ͍͊ͭͪ͊͘͟   

to eat (have/take) breakfast (lunch) ς ͍͊ͭͪ͊͊ͭ͘͟Έ   
to make (prepare) breakfast ς ͎ ͍͙ͦͭͦͭΈ ͍͊ͭͪ͊͘͟   
continental breakfast ς ζ͙͔ͦͤͭͤͤͭ͊͟͡Έͤ·͚ ͍͊ͭͪ͊͘͟ηΣ ͔͎͙͚͟͡ ͔͙͚ͯͭͪͤͤ ͍͊ͭͪ͊͘͟   
full breakfast ς ͨͦͤͦ͡ͼ͔ͤͤ·͚ ͍͊ͭͪ͊͘͟   

tiffin  ς ͍͚ͭͦͪͦ ͍͊ͭͪ͊͘͟  
light morning meal ς ͔͎͙͚͟͡ ͍͊ͭͪ͊͘͟   
square/hearty meal ς ͨͦͭͤ͡·͚ ͘ ͍͊ͭͪ͊͟  
hurried breakfast ς ͍͊ͭͪ͊͘͟ ͤ ͊͋ ͔͎ͯ   
nutritious breakfast ς ͙͔ͨͭ͊ͭ͡Έͤ·͚ ͍͊ͭͪ͊͘͟   
wholesome breakfast ς ͨ ͔ͦͤ͘͡·͚ ͍͊ͭͪ͊͘͟   

substantial breakfast ς ͨͦͭͤ͡·͚ ͍͊ͭͪ͊͘͟   
What did you discuss at breakfast? ς  ˻;͔ͣ ͍ · ͎͍͙͙ͦͦͪ͡ ͘ ͍͊͊ͭͪ͊ͦͣ͘͟?   
for breakfast ς ͤ ͍͊͊ͭͪ͊͘͟   at breakfast ς ͘  ͍͊͊ͭͪ͊ͦͣ͘͟   
to sit down to breakfast ς ͙ͫ͊͒ͭΈͫΎ ͍͊ͭͪ͊͊ͭ͘͟Έ   

lunch ς ͍͚ͭͦͪͦ ͍͊ͭͪ͊͘͟Τ ͔ͤ͡; 
set lunch ς ͟ ͔ͦͣͨͫͤ͟͡·͚ ͔ͦ͋͒ 
to have/ take lunch ς ͦ ͔͋͒͊ͭΈ ό͍ ͔͔͙͔ͫͪ͒ͤ ͪ͊͋ͦ;͔͎ͦ ͒ͤΎύ   

business, working lunch ς ͔ͦ͋͒ ͫ ͔͍͒ͦ͡·ͣ ͔ͨ͊ͪͭͤͪͦͣ   
at lunch ς ͤ ͊ ͔͔ͦ͋͒  ōǳŦŦŜǘ ƭǳƴŎƘŜƻƴ ς ͔͎͙͚͟͡ ͍͊ͭͪ͊͘͟ 
They were all at lunch. ς ˻ ͙ͤ ͍͔ͫ ͋·͙͡ ͤ͊ ͔͔ͦ͋͒Φ   
box lunch ς ͔ͦ͋͒ ͺ͙͊͋ͪ;͎ͤͦͦ ͙͎͍͔͙ͦͭͦͤ͘͡Ύ ͍ ͍͔ͯͨ͊ͦ͟͟   
early bird lunch ς ͔͊ͣͪΦ ͼ͔ͤ· ͒͡Ύ Ϧ͔͚ͪ͊ͤͤ ͨͭ͊΄͙͟Ϧ  ό͙ͫ͒͊͟͟ ͍ ͔ͪͫͭͦͪ͊ͤ͊ͻΣ ͊͟ͺ͔ 

͒͡Ύ ͡Ό͔͚͒Σ ͍͊ͭͪ͊͊͘͟Ό΅͙ͻ ͙͙͡ ͔ͦ͋͒͊Ό΅͙ͻ ͪ͊ͤΈ΄͔ ͦ͋΅͔͙ͨͪͤΎ͎ͭͦͦ ͍͔͔͙ͪͣͤύ 

picnic lunch ς ͙͙ͨͤ͟͟   
power lunch ς ͔͊ͣͪΦ ͔͍͚͒ͦͦ͡ ͔ͦ͋͒ 
to lunch out  ς ͔ͦ͋͒͊ͭΈ ͍ ͔͔ͪͫͭͦͪ͊ͤ 

supper ς ͯ ͙͗ͤ  light supper ς ͡ ͔͎͙͚͟ ͯ ͙͗ͤ at supper ς ͘ ͊ ͙ͯ͗ͤͦͣ  ŀŦǘŜǊ ǎǳǇǇŜǊ ς ͨ ͔ͦͫ͡ ͯ ͙͗ͤ͊   
for supper ς ͤ͊ ͙ͯ͗ͤ   
to make (prepare) supper ς ͎͍͙ͦͭͦͭΈ ͙ͯ͗ͤ   

to serve supper ς ͍ͨͦ͒͊͊ͭΈ ͙ͯ͗ͤ   
to take (have) supper ς ͙ͯ͗ͤ͊ͭΈ 

meal ς ͨ ͙ͪͤΎ͙͔ͭ ͙ͨ΅͙Τ ͔͒͊ 
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fixed meal ς ͔ͦͣͨͫͤ͟͟͡·͚ ͔ͦ͋͒ 
stand up meal ς ͘ ͊ͯͫ͊͟͟ ͤ͊ ͻͦ͒ͯΣ ͫͭͦΎ 
at meal-times, during a meal, while eating ς ͍ͦ ͍͔ͪͣΎ ͔͒·   
big (heavy, decent, hearty, solid, square, sumptuous) meal ς ͦ ͙͋͡Έͤ͊Ύ ͔͒͊  
light (small) meal ς ͡ ͖͎͊͟Ύ ͔͒͊  

simple meal ς ͨ ͪͦͫͭ͊Ύ ͔͒͊  
skimpy meal ς ͫ ͯ͒ͤ͊͟Ύ ͙ͨ΅͊  
main meal ς ͦ ͍͚ͫͤͦͤͦ ͙͖ͨͪͣ ͙ͨ΅͙  
to cook (fix, prepare) a meal ς ͎ ͍͙ͦͭͦͭΈ ͔͒ͯ  
to have a meal ς ͔ ͫͭΈ  
to make a meal of soup ς ͨ ͙͎͍͙ͪͦͭͦͭΈ ͫͯͨ  
to order a meal ς ͘ ͊͊͘͟·͍͊ͭΈ ͔͒ͯ  

to serve a meal ς ͨ ͍ͦ͒͊͊ͭΈ ͔͒ͯ  
meal voucher ς ͟ ͍ͯͪͫͦ͊͟ ͤ͊ ͙͙͔ͨͭ͊ͤ όͦͨ͊͡;͔ͤͤ͊Ύ ͍ ͭͯͪ͋Όͪͦύ 
You must have a good meal in the morning. ς́ ͔͔͋ ͤͯ͗ͤͦ ͯͭͪͦͣ ͻͦͪͦ΄ͦ ͔ͨͦͫͭΈ. She was 

quietly shelling French-beans for her dinner. ς ˻ͤ͊ ͙ͣͪͤͦ ;͙͙ͫͭ͊͡ ͺ͊ͫͦ͡Έ ͟ ͙ͯ͗ͤͯΦ   
merry meal ς ;ͭͦ-ͭͦ ͙ͨͪΎ͔ͭͤͦ     ǎƻǊǊȅ ƳŜŀƭ ς  ;ͭͦ-ͭͦ ͔͙ͤͨͪΎ͔ͭͤͦ 

dinner ς ͔ͦ͋͒          robust dinner ς ͫ·ͭͤ·͚ ͔ͦ͋͒ at / during dinner ς ͘ ͊ͦ ͔͋͒ͦͣ  

dinner companion ς ͫ ͔͙ͦͭͪ͊ͨͤ͘͟  
What shall we have for dinner? ς ̉ͭͦ  ͯͤ ͊ͫ ͔͋ͯ͒ͭ ͤ ͔͊ͦ͋͒?  
dinner bell ς ͘ ͍ͦͤͦ͟ ͟ ͔ͦ͋͒ͯ  
dinner break ς ͦ ͔͔͋͒ͤͤ·͚ ͔͔ͨͪͪ·͍  
dinner set ς ͔͔ͦ͋͒ͤͤ·͚ ͔͍͙ͫͪ͘  
dinner-party ς ͎͙ͦͫͭ ͟ ͔ͦ͋͒ͯ  

to cook dinner ς ͍͙͊ͪͭΈ ͔ͦ͋͒   
dinner party ς ͍͊ͤ͘·͚ ͔ͦ͋͒   
set meal ς ͔ͦͣͨͫͤ͟͟͡·͚ ͔ͦ͋͒   
for dinner ς ͤ ͊ͦ ͔͋͒,  ͦ͟ ͔͋͒ͯ   in the morning ς ͒  ͦͦ ͔͋͒͊   
in the afternoon ς ͨ ͔ͦͫ͡ ͔ͦ͋͒͊   dinner-time ς  ;͊ͫ ͔ͦ͋͒͊  
to have dinner / lunch (dine) ς ͔ͦ͋͒͊ͭΈ   
to dine out ς ͦ ͔͋͒͊ͭΈ ͔ͤ ͒ͦͣ͊  

diner ς ͦ ͔͋͒͊Ό΅͙͚  dinner (lunch) ς ͔͔ͦ͋͒ͤͤ·͚   
dining-room  (dinner) table ς ͔͔ͦ͋͒ͤͤ·͚ ͫͭͦ͡   
dinette  (dining alcove, corner) ς ͦ ͔͔͋͒ͤͤ·͚ ͎ͯͦͦ͟͡ ͯ͟ͻ͙ͤ   

 to give a dinner ς ͯ ͙͍ͫͭͪ͊͊ͭΈ ͍͊ͤ͘·͚ ͔ͦ͋͒ Syn. banquet  
 You can get a good dinner at this canteen. ς  ʕΉ͚ͭͦ ͍͚ͫͭͦͦͦ͡ ͣͦ͗ͤͦ ͻͦͪͦ΄ͦ 
͔ͨͦͦ͋͒͊ͭΈ. You should not read at dinner. ς ˭ ͔͊ͦ͋͒ͦͣ ͤ ͔;͙ͭ͊Όͭ. Shall we ask him to 

dinner? ς ˸· ͨ ͙͎͙ͪ͊ͫͣ͡ ͔͎ͦ ͤ ͊ͦ ͔͋͒? 
meagre dinner ς ͨͦͫͭͤ·͚ ͔ͦ͋͒  
scratch dinner ς ͦ ͔͋͒Σ ͙͎͍͔ͨͪͦͭͦͤͤ͡·͚ ͤ͊ ͫͦͪͯ͟Ό ͪͯͯ͟Τ ͙͍͙͙͍ͣͨͪͦͪͦ͊ͤͤ͘·͚ ͔ͦ͋͒  
dinner table ς ͔͔ͦ͋͒ͤͤ·͚ ͫͭͦ͡ dining room ς ͍ͫͭͦͦ͊͡Ύ 
dinnerware (dinner ware) ς ͍ͫͭͦͦ͊͡Ύ ͨͦͫͯ͒͊Τ ͍͔ͫͭͦͦͦ͡ ͔͔ͫͪ͋ͪͦ  
dinner clothes ς ͔ͦ͒͗͒͊ ͒͡Ύ ͔ͦ͋͒͊Τ ͊ͪ͘͟·͔ͭͦ ͍͔;͔͔͔ͪͤ ͨ͊ͭ͡Έ͔Τ ͙͎ͫͣͦͤ͟ 

όͦͺ͙ͼ͙͊͡Έͤ͊Ύ ͙͙͡ ͨͦͯͦ͡ͺ͙ͼ͙͊͡Έͤ͊Ύ ͔ͦ͒͗͒͊ ͒͡Ύ ͍͊ͤ͘·ͻ ͔͍ͦ͋͒ͦύ  
dinner dress ς ό͔͔͗ͤͫͦ͟ύ ͨ͊ͭ͡Έ͔ ͒͡Ύ ό͍͎͊ͤͦͦ͘ύ ͔ͦ͋͒͊ όͦ͋·;ͤͦ ͊ͪ͘͟·͔ͭͦΣ 

͙͔͒ͤͤͦ͡Σ ͫ ͙͒ͤͤ͡·͙ͣ ͍͙ͪͯ͊͊ͣ͟ ͙͙͡ ͔͗͊ͭͦͣ͟ύ 
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 dinner dance ς ͔ͦ͋͒ ͫ ͋͊ͦͣ͡ ό͔͍͔ͭͦͪ͗ͫͭͤͤ·͚ ͙ͯ͗ͤΣ ͨͦ ͦͦͤ͟;͙͙͊ͤ ͙͍͔ͯͫͭͪ͊͊ͭͫΎ 
͋͊͡ύ ŘƛƴƴŜǊ ƧŀŎƪŜǘ - ͙͎ͫͣͦͤ͟ ό͙ͨ͒͗͊͟ ͒͡Ύ ͍͔;͔͙ͪͤͻ ͙͖͍ͨͪͣͦ ͙͘ ;͖͚ͪͤͦ ΄͔ͪͫͭΎ͚ͤͦ 
͙ͭ͊ͤ͟ ͫ ͊ͭ͊ͫͤ͡·͙ͣ ͍͙ͦͭͦͪͦͭ͊ͣΤ ͔͍͔ͤ͊͒͊ͭͫΎ ͫ ;͖ͪͤ·͙ͣ ͋ͪΌ͙͊ͣ͟Σ ͔͚͋ͦ͡ ͫͦͪͦ;͚ͦ͟ ͙ 
;͖ͪͤ·ͣ ͎͊ͫͭͯͦͣ͟͡-͋͊͋ͦ;͚ͦ͟ 

black tie ς ͙ͨ͒͗͊͟ ͒͡Ύ ͔ͦ͋͒͊ 

dinner lady ς ͔͗ͤ΅͙ͤ͊Σ ͨͦ͒͊Ό΅͊Ύ ͔ͦ͋͒ ͍ ΄͔ͦ͟͡ 
dinner pail ς ͖ͣͦͫͭ͟Έ ͒͡Ύ ͔ͦ͋͒͊ ͪ͊͋ͦ;͔͎ͦΣ ͦͭͦͪ͟·͚  ͦͤ  ͔͔͋ͪͭ ͫ ͚ͫͦ͋ͦ  

 dinner stop ς ͍ͦͫͭ͊ͤͦ͊͟ ͤ͊ ͔ͦ͋͒ ˤͨͦͭ͡Έ ͒ͦ ͔͍ͨͪ·ͻ ͔͒ͫΎ͙͔͙͚ͭͭ͡ XX ͍Φ ͔ͨͦ͒͊͘ 
͔͙͒͊͡͡ ͭ͊ͯ͟Ό ͍ͦͫͭ͊ͤͦͯ͟ ͤ͊ ͔͔͔ͦͨͪ͒ͤͤ͡·ͻ ͫͭ͊ͤͼ͙ΎͻΣ ͎͔͒ ͋·͡ ͔ͪͫͭͦͪ͊ͤΦ ˿ͭͦΎͤ͊͟ 
͔ͨͦ͒͊͘ ͔ͤ ͔͍ͨͪ·΄͊͊͡ мр ͙ͣͤͯͭΦ 
 railroad eating house ς ͙͍ͨͪͦ͊͘͟͡Έͤ͊Ύ ͍ͫͭͦͦ͊͡Ύ ˽͔͍ͪ͊Ύ ͭ͊͊͟Ύ ͍ͫͭͦͦ͊͡Ύ ͋·͊͡ ͦͭͪ͟·ͭ͊ 
͔ͦͣͣͪͫ͊ͤͭͦͣ͟ ̅Φ ˥͍͙͊ͪ ͍ муто ͤ͊ ͫͭ͊ͤͼ͙͙ ͙́ͦͨ͊͟ ͔͔͚͗ͤͦ͘͡ ͎͙͒ͦͪͦ ˢͭ;͙ͫͦͤ ς ͙́ͦͨ͊͟ ς 

˿͊ͤͭ͊-̅  ͔ ͍ ˴͔͊ͤ͊ͫ͘Φ ˴ мфлм ;͙ͫͦ͡ ͙ͻ ͙͎͒ͦͫͭͦ͡ птΦ ˿͍͙͙͊ͫ͡͡Έ ͋·ͫͭͪ·ͣ ͙͍͙͔ͦ͋ͫͯ͗͊ͤͣ͡ ͙ 
͍͚ͯͫͤͦ͟ ͙ͨ΅͔͚Φ ˽ͪͦͫͯ΅͔͍͍͙ͫͭͦ͊͡ ͒ͦ мфнуΦ 
elevens (elevenses) ς ό͎ͪ͊͘Φύ ͔͎͙͚͟͡ ͍͊ͭͪ͊͘͟ ͦͦͦ͟͡ мм ;͍͊ͫͦ ͯͭͪ͊ 
beets (beetroot) ς ͍͔ͫ͊͟͡   

marinaded beets ς ͙͍ͣ͊ͪͤͦ͊ͤ͊Ύ ͍͔ͫ͊͟͡ 
radish ς ͔͙ͪ͒ͫ͊͟   bunch of radish ς ͨ ͯ;ͦ͟ ͔͙ͪ͒ͫ͟ ͙

black radish ς ͪ ͔͒Έ͊͟  
pumpkin (gourd, squash) ς ͭ·͍͊͟     

squash ς ͦ͋΅͔͔ ͦ͋ͦͤ͊͘;͔͙͔ͤ ͒͡Ύ ͍ͨͦ͒ͦ͡ ͙͘ ͔͔͚͍ͫͣͫͭ͊ ͭ·͍͔ͤͤ͟·ͻ ό͊͋͊͟;ͦ͟Σ 
ͭ·͍͊͟Σ ͙ͨ͊ͭͫͫͦͤύ ό͙͔ͤ͗ͦͤ͊͘;͔ͤͤ·͔ ͙͙ͫͤͦͤͣ· ͦ͋ͦͤ͊͘;͊Όͭ ͪ͊ͤ͘·͔ ͍͙͒· ͭ·͍͔ͤͤ͟·ͻΣ 
ͦ͒ͤ͊ͦ͟ ͎ͣͦͯͭ ͔ͯͨͦͭͪ͋͡ΎͭΈͫΎ ͙ ͊͟͟ ͙͙ͫͤͦͤͣ· ͎͒ͪͯ ͎͒ͪͯ͊ύ  Syn.  pumpkin, gourd, summer 
squash, winter squash 

pepper ς ͔͔ͨͪͼ   
chilis rellenos (Mexican: stuffed peppers) ς ͺ͊ͪ΄͙͍ͪͦ͊ͤͤ·͚ ͔͔ͨͪͼ 

carrot ς ͍ͣͦͪͦ͟Έ   
swede (rutabaga) ς ͋ͪΌ͍͊͟    
turnip ς ͔ͪͨ͊  
tomato ς ͙ͨͦͣ͒ͦͪΤ  ͔͙ͨͪͫ͟ όͦ ͔͗ͤ΅͙͔ͤ ͙͙͡ ͔͍͒ͯ΄͔͟ύ 
 tomato juice ς ͭͦͣ͊ͭͤ·͚ ͫͦ͟  tomato paste ς ͭͦͣ͊ͭͤ͊Ύ ͨ͊ͫͭ͊ 

beef (beefsteak) tomato ς ͋·;Έ͔ ͔ͫͪ͒ͼ͔ όͫͦͪͭ ͙͍ͨͦͣ͒ͦͪͦύ 
cherry tomato ς ;͔͙ͪͪ όͫͦͪͭ ͙͍ͨͦͣ͒ͦͪͦ ͫ ͙ͨͦ͒͊ͣ͡ ͔ͣ͊ͤ͡Έ͎ͦͦ͟ ͔ͪ͊ͣͪ͊͘Σ 

ͦ͋ͪ͊ͯ͘Ό΅͙͙ͣ ͎ͪͦ͒͘ΈΎύ 
plum tomato ς ͫͦͪͭ ͙͍ͨͦͣ͒ͦͪͦ ͫ ͙ͨͦ͒͊ͣ͡ ͙͍͍͙͚ͫͦ͒ͤͦ͡ ͺͦͪͣ· 

egg-plant (aubergine, guinea pumpkin) ς ͋͊͊͗͊ͤ͟͡ 
oil berry (olive) ς ͙ͣ͊ͫͤ͊͡, ͙͍ͦ͊͡ 

garlic ς ;͔ͫͤͦ͟ 
clove of garlic (garlic bulbet, hop) ς ͯ͋ͦ͘͟ ;͔ͫͤͦ͊͟   
whiff of garlic ς ;͔ͫͤͦ;ͤ·͚ ͊ͨ͊͘ͻ   
broad-leaved garlic ς ͯ͟͡ ͔͍͔͙͚ͣ͒͗Σ ;͔͔ͪͣ΄͊ 
garlic press ς ;͔ͫͤͦ ͍͙ͦ͒͊͊͟͟͡Σ ;͔ͫͤͦ;͙ͤͼ͊ 

vegetable marrow (squash) ς ͊͋͊͟;ͦ͟, ͍͊ͦ͊͒ͦ͟     

onion ς ͯ͟͡, ͡ ͍͙ͯͦ͟ͼ͊   
 bulb (large) onion ς ͯ͟͡ ͪ ͔ͨ;͊ͭ·͚  
 to onion ς ͙͍ͨͪͨͪ͊͡ΎͭΈ ͯͦͣ͟͡Σ ͍͒ͦ͋͊͡ΎͭΈ ͯ͟͡   
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 spring onion(s) ς ͘ ͔͖ͤ͡·͚ ͯ͟͡ Syn. scallion 
 wild leek ς ͙͙͚͒͟ ͯ͟͡     leek ς ͯ͟͡-͔͚ͨͦͪ    
celery ς ͔ͫ͡Έ͔͔͚͒ͪ  
peas (pl) ς ͎ͦͪͦͻ    marrowfat ς ͎ͦͪͦͻ ͎͍͚ͣͦͦͦ͘  
 pea pod ς ͫͭͪͯ;ͦ͟ ͎ ͦͪͦͻ͊   chick-pea ς ͎ͦͪͦͻ ͭ ͔ͯͪͼ͙͚͟  

 split peas ς ͯ͡΅͔ͤ·͚ ͎ͦͪͦͻ  
 frozen peas ς ͘ ͔͊ͣͦͪͦ͗ͤͤ·͚ ͔͔ͤ͘͡·͚ ͎ͦͪͦ΄͔͟ 
mushrooms ς ͎͙ͪ͋· 

chopped mushrooms ς ͔ͪͯ͋ͤ͡·͔ ͎͙ͪ͋· 
 to pick mushrooms ς ͫ ͙ͦ͋ͪ͊ͭΈ ͎͙ͪ͋·   

edible mushroom ς ͫΆ͔͒ͦ͋ͤ·͚ ͎͙ͪ͋ 
mushroom sauce ς ͎͙͚ͪ͋ͤͦ ͫͦͯͫ 

to mushroom up (out) ς  ͪ ͙͊ͫͭ ͊͟͟ ͎͙ͪ͋·;  ͋ ·ͫͭͪͦ ͪ͊ͫͨͪͦͫͭͪ͊ͤΎͭΈͫΎ 
to grow (grow, spring up) up like mushrooms ς ͪ ͙͊ͫͭ ͊͟͟ ͎͙ͪ͋· 

potatoes ς ͊ͪͭͦ͟ͺ͔͡Έ (potato ς ͊ͪͭͦ͟ͺ͔͙ͤ͊͡) Syn.  murphy, praties 
batata ς ͫ ͙͚͊͒͟͡ ͊ͪͭͦ͟ͺ͔͡Έ   
fried (boiled, baked) potatoes ς ͔͗͊ͪͤ·͚Σ ͍͖͊ͪͤ·͚Σ ͔ͨ;͖ͤ·͚ ͊ͪͭͦ͟ͺ͔͡Έ  
potatoes baked in their jackets (skins) ς ͟ ͊ͪͭͦͺ͔͡ΈΣ ͔͊ͨ͘;͖ͤͤ·͚ ͍ ͙͔ͣͯͤ͒ͪ  

chipped (French-fried) potatoes ς ͊ͪͭͦ͟ͺ͔͡Έ ͺ͙ͪ  
mashed potato (potatoes) ς ͊ͪͭͦ͟ͺ͔͡Έ͔ͤͦ ͨΌ͔ͪ  
to peel potatoes ς ;͙͙ͫͭͭΈ ͊ͪͭͦ͟΄ͯ͟  
new potatoes ς ͣ ͚ͦͦ͒ͦ͡ ͊ͪͭͦ͟ͺ͔͡Έ 
chip ς ͙ͦͣͭ͟͡ ͔͎ͨͦ͒͗͊ͪͤͤͦͦ ͊ͪͭͦ͟ͺ͔͡Ύ 
to bake potato τ ͔ͨ;Έ ͊ͪͭͦ͟ͺ͔͡Έ 

to fry potato ς ͙͗͊ͪͭΈ ͊ͪͭͦ͟ͺ͔͡Έ ͍ ͔ͣ͊ͫ͡  
fried potatoes (chips) ς ͔͗͊ͪͤ·͚ ͊ͪͭͦ͟ͺ͔͡Έ 
to mash potato ς ͔͒͊ͭ͡Έ ͨΌ͔ͪ  
mashed potatoes (potato mash) ς ͊ͪͭͦ͟ͺ͔͡Έ͔ͤͦ ͨΌ͔ͪ   
to peel potatoes ς ;͙͙ͫͭͭΈ ͊ͪͭͦ͟ͺ͔͡Έ 
baked (chipped, French-fried) potatoes ς ͊ͪͭͦ͟ͺ͔͡Έ ͺ͙ͪ  
hash brown potatoes ς ͨ ͔͔͔ͪ͗͊ͪͤ·͚ ͊ͪͭͦ͟ͺ͔͡Έ 

potatory ς ͊ ύ ͻ͔͊ͪ͊ͭͪͤ͟·͚ ͒͡Ύ ͨΈΎ͎ͤͦͦ ͋ύ ͫͦͤͤ͟͡·͚ ͟ ͨΈΎ͍ͤͫͭͯ  
 potatory prowess ς ͨΈΎͤ͊Ύ ͯ͒͊͡Έ 
 potatory tendency ς ͫ ͦͤͤͦͫͭ͟͡Έ ͟ ͨΈΎ͍ͤͫͭͯ 
cucumber ς ͎͔ͦͯͪͼ 

as cool as a cucumber ς ͔͍͙ͤͦͣͯͭͣ͘·͚Σ ͚ͫͨͦͦͤ͟·͚Σ ͻ͍͊͒ͤͦͪͦͤ͟͡·͚ 
pickled cucumbers ς ͙͍ͣ͊ͪͤͦ͊ͤͤ·͔ ͎ͦͯͪͼ·        

salted cucumbers ς ͫ ͔ͦͤ͡·͔ ͎ͦͯͪͼ· 
as good as new; in prime condition; fresh as a daisy ς ͊͟͟ ͎ͦͯͪ;͙͟ 

cuke (gherkin) ς ͟ ͙ͦͪͤ΄ͦͤ, ͎ͦͯͪ;͙͟   
cabbage ς ͟ ͊ͨͯͫͭ͊       head of cabbage ς ͟ ͊;͊ͤ ͊ͨͯͫͭ͟· 
 red cabbage (Scotch kale) ς ͪ͊ͫͤͦͦ͟͟;͊ͤͤ͊Ύ ͊ͨͯͫͭ͊͟ 
 savoy cabbage ς ͫ ͍͚͊ͦͫ͊͟Ύ ͊ͨͯͫͭ͊͟ 

 white cabbage ς ͋ ͔ͦͦ͟͡;͊ͤͤ͊Ύ ͊ͨͯͫͭ͊͟ 
 sauekraut ς ͟ ͙ͫ͊͡Ύ ͊ͨͯͫͭ͊͟  

pickled (salted) cabbage ς ͟ ͍͊΄͔ͤ͊Ύ ͊ͨͯͫͭ͊͟ 
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cabbage lettuce ς ͫ͊͊ͭ͡ ͟ ͦ;͊ͤͤ·͚ 
salad-oil ς ͟ ͊ͨͯͫͭ͊ ͍ͨͪͦ͊ͤͫ͊͡Έ  
cauliflower ς ͼ͍͔ͭͤ͊Ύ ͊ͨͯͫͭ͊͟   
broccoli ς ͊ͨͯͫͭ͊͟ ͔͍ͫͨ͊ͪ͗͊Ύ  
Brussels sprouts ς ͋ͪΌ͔ͫͫ͡Έͫ͊͟Ύ ͊ͨͯͫͭ͊͟   

laminaria, sea kale ς ͣͦͪͫ͊͟Ύ ͊ͨͯͫͭ͊͟   
celery cabbage ς ͊ͨͯͫͭ͊͟ ͟ ͙͚ͭ͊ͫ͊͟Ύ   
pickled cabbage with salad-oil ς ͟ ͊ͨͯͫͭ͊ ͍ͨͪͦ͊ͤͫ͊͡Έ  
green / garden stuff ς ͍ͦͦ΅͙ 

fruit ς ͨͦ͒͡, ͺͪͯͭ͟·, ͨ ͦ͒͡· 
They grow here different fruits. ς ˭͔͒ͫΈ ͍·ͪ͊΅͙͍͊Όͭ ͪ͊ͤ͘·͔ ͺͪͯͭ͟·. 
soft (fleshy) fruit  ς Ύ͎ͦ͒͊ ͔͋͘ ͦͫͭͦ͟;͙͟ ό͙ͯ͋ͤ͊͟͟͡Σ ͙ͣ͊ͤ͊͡ύΤ ͫͦ;ͤ·͚ ͨͦ͒͡ 

crude fruit  ς ͔͔ͤͪ͘͡·͚ ͨͦ͒͡ 
stewed fruit  ς ͦͣͨͦͭ͟ 
fruit  salad ς ͫ ͔͊͒ͦ͟͡ ͋͡Ό͒ͦ ͙͘ ͺ͍ͪͯͭͦ͟Τ  
fruit  piece ς ͤ ͊ͭΌͪͣͦͪͭ ͫ ͺ͙ͪͯͭ͊ͣ͟ 
canned (tinned) fruit  ς ͟ ͔͍͙͍ͦͤͫͪͪͦ͊ͤͤ·͔ ͺͪͯͭ͟· 
citrus fruit  ς ͼ͙͍ͭͪͯͫͦ·͔ 

dried fruit  ς ͫͯ΄͔ͤ·͔ ͺͪͯͭ͟· 
fresh fruit  ς ͫ ͍͔͙͔͗ ͺͪͯͭ͟· 
frozen fruit  ς ͔͊ͣͦͪͦ͗ͤͤ͘·͔ ͺͪͯͭ͟· 
luscious fruit  ς ͙͔ͫ͊͒͟͡ ͺͪͯͭ͟· 
ripe fruit  ς ͔ͪ͘͡·͔ ͺͪͯͭ͟· 
tropical fruit  ς ͙ͭͪͦͨ;͔͙͔ͫ͟ ͺͪͯͭ͟·  

unripe fruit  ς ͔͔ͤͪ͘͡·͔ ͺͪͯͭ͟· 
candied fruits ς ͼͯ͊ͭ͟· 
crystallized fruits ς ͟ ͙͍ͦͤ͒ͪͦ͊ͤͤ·͔ ͨͦ͒͡· 
windfall fruit  ς ͙ͨ͊͒͊͡ͼ͊ 
stone fruit  oil ς ͣ ͊ͫͦ͡ ͙͘ ͦͫͭͦ͟;͍ͦ͟·ͻ ͍ͨͦ͒ͦ͡ 
large fruits ς ͔͔ͫͣ;͍ͦ͟·͔ ͙ ͦͫͭͦ͟;͍ͦ͟·͔ ͨͦ͒͡· 
fruit drop ς ͦͤ͟ͺ͔ͭ͊͟; ͔͔͔͒ͤ͡ͼ Syn. barley sugar, candy, nicy, lollipop 

fruit drops ς ͨ͊ͭ, ͣ ͔͊ͪͣ͊͒͡ Syn. jujube, fruit jelly, fruit jellies 
forbidden fruit  ς ͘ ͔͊ͨͪͭͤ·͚ ͨͦ͒͡ ό͍ ͨͪΎͣͦͣ ͙ ͔͔ͨͪͤͦͫͤͦͣ ͤ͊͘;͔͙͙ͤύ 
small (passion) fruit ς  Ύ͎ͦ͒ͤ·͔ ͙͙ͯͫͭ͊ͪͤ͟͟;  Ύ͎ͦ͒·; ͨͦ͒͡·Σ ͔ͪͯ͘͡Έͭ͊ͭ· 
the fruits (product, result ) of one's labor ς ͨͦ͒͡· ͭͪͯ͒͊  
to bear fruit ς ͙͙ͨͪͤͦͫͭΈ ͨͦ͒͡·Σ ͍͒͊͊ͭΈ ͔ͪͯ͘͡Έͭ͊ͭ· 
to bear (reap) the fruits of smth. ς ͙ͨͦ͗ͤ͊ͭΈ ͨ ͦ͒͡· ;͔͎ͦ-  ͡

fruit  grower ς ͨ ͍ͦ͒ͦͦ͒͡Σ ͍ͫ͊͒ͦͦ͒ 
to fruit  ς ͍͒͊͊ͭΈ ͨͦ͒͡·Σ ͙ͨͦ͒ͦͤͦͫͭ͡ΈΣ ͯ͡Έ͙͍͙͍ͭͪͦ͊ͭΈΣ ͍͙ͪ͊ͦ͒ͭ͘Έ 
 I have not fruited those sorts of strawberries. ς ̒ ͙͎ͤͦ͒͊͟ ͔ͤ ͙͊ͤͣ͊ͫ͘͡Ύ 
͍͔͔͙͔ͪ͊͒ͤͣ͘ Ή͙ͭͻ ͍ͫͦͪͭͦ ͙͙ͯ͋ͤ͟͟͡Φ 

fruitful ς ͨ ͍ͦ͒ͦͭͦͪͤ͡·͚Σ ͨͦ͒ͦͪͦ͒ͤ͡·͚Τ ŦǊǳƛǘƭŜǎǎ ς ͔͋ͫͨͦ͒ͤ͡·͚ 
fruity ς ͨͦͻ͙͚ͦ͗ ͤ͊ ͺͪͯͭ͟· όͨͦ ͍ͯͫͯ͟Σ ͊ͨ͊͘ͻͯύΤ c ͊ ͪͦͣ͊ͭͦͣ ͍͙͎ͤͦͪ͊͒͊ όͦ ͍͙͔ͤύ 

fruit  and berries ς ͺͪͯͭ͟· ͙ Ύ͎ͦ͒· ό͎ͪͯͨͨ͊ ͙ͨ΅͔͍·ͻ ͍͍ͭͦ͊ͪͦύ  
fruit  salad ς ͅ ͍ͪͯͭͦ͟·͚ ͫ͊͊ͭ͡ 
fruit -sugar (fructose, glucose) ς ͅ ͪͯͭͦ͊͘͟Τ ͎͡Όͦ͊͘͟  
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fruition (enjoyment) ς ͨͦ͡Έ͍͙͔ͦ͊ͤ͘ ͙͙͊ͣ͟͟-͡Φ ͎͙͋͊͊ͣ͡  
to bring smth. to fruition ς ͦͫͯ΅͔͍ͫͭ͡ΎͭΈ  
to come to (reach) fruition ς ͙ ͫͨͦͤ͡ΎͭΈͫΎ 
fruiting season ς ͔͙ͨͪͦ͒ ͨͦ͒ͦͤͦ͡΄͔͙ͤΎ 

fruitless ς ͔͔͋ͫͨͦͤ͘͡·͚; ͔͋ͫͨͦ͒ͤ͡·͚ 

fruitless negotiation ς ͔͋ͫͨͦ͒ͤ͡·͔ ͔͔͎͍ͨͪͦͦͪ· 
fruitless (hopeless) task ς ͔͔͔͋ͤ͊͒͗ͤͦ͘ ͔͒ͦ͡ κ ͔͙ͨͪ͒ͨͪΎ͙͔ͭ  
brandied fruit (peaches) ς ͺͪͯͭ͟· ό͔͙͙ͨͪͫ͟ύ ͍·͎ͫͦͦͦ͟ ͊͟;͔͍ͫͭ͊ ό͔͍͎ͨͪͦͦ ͫͦͪͭ͊) 
It is fruitless to go to him for help. ς x ͔͔ͫͨͦͤͦ͘͡ ͦ͋ͪ͊΅͊ͭΈͫΎ ͟ ͔ͤͣͯ ͊͘ ͨͦͣͦ΅ΈΌΦ 
Fruitty Pebbles ͙̅ͪͯͭͭ ͔ͨ͋ͫ͡ ς ͍́ͦ͊ͪͤ·͚ ͤ͊͘͟ ͫͯͻ͎ͦͦ ͍͊ͭͪ͊͊͘͟ ώcold cerealϐ ͒͡Ύ ͔͔͚͒ͭ ͙͘ 

͔͙ͫͣͫ ͚ͯͯͪͯͤͦ͘͟͟ ͪͯͨ͟·Σ ͫ͊ͻ͊ͪ͊Σ ͙ͨ΅͔͍·ͻ ͙͔͔͚ͪ͊ͫͭ͟͡ ͙ ͍͍ͯͫͦ͟·ͻ ͍͒ͦ͋͊ͦ͟ ͍ ͺ͔ͦͪͣ ͔͚ͣͦ͟͡ 
͎͊͡Έ͙͟Τ ͍·͔ͨͯͫ͊ͭͫ͟Ύ ͺ͙͚ͪͣͦ Ϧ˽ͦͯͫͭϦΦ 

fruity  ς мύ ͺ͍ͪͯͭͦ͟·͚Σ ͫ ͺ͍ͪͯͭͦ͟·ͣ Ήͺͺ͔ͭͦͣ͟Σ ͫ ͍͔͙͔͒ͦ͋͊ͤͣ͡ ͺ͍ͪͯͭͦ͟  
 fruity hopefulness on someone's face ς ͙ ͔͙͚ͫͪͤͤ͟ ͙͙ͦͨͭͣͣ͘ ͤ ͊;Έ͖ͣ-͡ . ͙͡ͼ͔          

 нύ ͫͦͻͪ͊ͤΎΌ΅͙͚ ͍ͯͫ͟ ͙ ͊ͪͦͣ͊ͭ ͍͙͎ͤͦͪ͊͒͊ όͦ ͍͙͔ͤύ 
pine-apple (ananas) ς ͊ͤ͊ͤ͊ͫΤ ͙͔ͨͦͫͦ͋ ͨͦ ͔͙͋ͪ͊͋ͦͭ͘ͼ͔ 

sliced pineapple (ananas) ς ͙ͫͦͫͭ͡·͚ ͊ͤ͊ͤ͊ͫ 
pomegranate ς ͎ͪ͊ͤ͊ͭ 

kiwi fruit  ς ͟ ͙͍͙    
berry ς  Ύ͎ ͦ͒͊Τ ͙͙ͪͤ͊͟͟Σ ͔ͪͤ͘·΄ͦ͟ ͙ͪ͟·;  ͔ͪͤͦ͘ όͦ͟ͺ͔Σ ͨ΄͔͙ͤͼ·ύ; ͣΎ͙ͫͫͭ·͚ ͨͦ͒͡ 
ό͙ͨͦͣ͒ͦͪΣ ͋͊ͤ͊ͤ ͙ ͭΦ ͨΦύ 

The Berry comprises all simple fruits in which the pericarp is fleshy throughout. ς ˴ 
Ύ͎ͦ͒͊ͣ ͫ ͭͦ;͙͟ ͔͙ͪͤ͘Ύ ͙͙͋ͦͭ͊ͤ͟ ͦͭͤͦͫΎͭͫΎ ͍͔ͫ ͦ͋·͍͔ͤͦͤͤ͟·͔ ͺͪͯͭ͟·Σ ͯ ͦͭͦͪ͟·ͻ 
ͣΎ͙ͫͫͭ·͚ ͔͙͙͚ͨͪ͊ͪͨ͟Φ I went with herds of school-girls nutting and berrying. ς ̒ ΄͔͡ 

͍͔͔ͣͫͭ ͫ ͎͙ͪͯͨͨ͊ͣ ΄ͦ͟͡Έ͙ͤͼΣ ͙ͫͦ͋ͪ͊Ό΅͙ͻ ͔ͦͪͻ͙ ͙ Ύ͎ͦ͒·Φ Are these berries eatable? ς 
͙̏ͭ Ύ͎ͦ͒· ͫΆ͔͒ͦ͋ͤ·? Let me stop at the liquor store for some berries. ς  ˨͚͊ Ύ ͚͊͒ͯ͘  ͍
ͭͦͭ ͍ ͙ͤͤ·͚ ͎͙ͣ͊͊ͤ͘ ͙ͯͨͭ͟Έ ͍͙ͤ͊ 

brown as a berry ((as) brown as a berry) ς ͦ;͔ͤΈ ͖ͭͣͤ·͚, ͎͔͊ͦͪ͘͡·͚,  
Well, well, you're brown as a berry. ς ˮ ΄Έ, ͊͟͟ ͘ ͎͔͊ͦͪ͊͡! ˽ͪΎͣͦ ΄ͦͦ͊͒ͤ͊͟͡Ύ ͫͭ͊͊͡. 

strawberry ς ͙ͯ͋ͤ͊͟͟͡  
 strawberry jam ς ͙ͯ͋ͤ͟͡;͔ͤͦ ͍͔͊ͪͤΈ͔   

strawberry bed ς ͎ ͪΎ͒͊͟ ͫ ͙͚ͯ͋ͤͦ͟͟͡   
strawberry jelly ς ͙ͯ͋ͤ͟͡;͔ͤͦ ͔͔͗͡ 
strawberry ice-cream ς ͙ͯ͋ͤ͟͡;͔ͤͦ ͔͔ͣͦͪͦ͗ͤͦ   
wild strawberry ς ͔ͫͤ͊͡Ύ ͔ͣ͘͡Ύ͙ͤ͊͟ 
strawberry blond(e) ς ͪ·͔͍͗͊ͭ͊Ύ ͙͋ͦͤ͒ͤ͊͟͡ 
strawberry leaves ς ͔ͣ͘͡Ύ͙ͤ;ͤ·͔ ͙ͫͭ͡ΈΎΣ ͙ͭͭͯ͡ ͎͔ͪͼ͎ͦ͊ ͍͙͔ͤ͊͊ͤ͘ ͨͦ Ή͔͔ͣ͋ͣ͡ ͍ 

͍͙͔͒ ͔ͣ͘͡Ύ͙ͤ;ͤ·ͻ ͙ͫͭ͡Έ͔͍ ͤ͊ ͎͔ͪͼ͎͚ͦͫͦ͟ ͔ͦͪͦͤ͟ 
raspberry ς ͙ͣ͊ͤ͊͡ 

raspberry cane ς ͙͙ͣ͊ͤͤ͟͡Σ ͯͫͭ͟· ͙ͣ͊ͤ͡· 
raspberry-yard ς ͙͙ͣ͊ͤͤ͟͡ 
to give smb. the raspberry ς ͍ ·͙ͪ͊ͭ͘ΈΣ ͔͔͔͔͙͔ͨͪͤ͋ͪ͗ͤ ͨͦ ͦͭͤͦ΄͔͙ͤΌ ͟ ͦͣͯ͟-͡Φ  
red bilberries ς ͋ ͙ͪͯͫͤ͊͟ 

bog bilberry (blueberry) ς ͎͙ͦͯ͋͊͟͡ Syn. bog whortleberry, great bilberry 
blackberry ς ;͔͙ͪͤ͊͟, ͔͔͍͙͗͊͟  Syn. dewberry, bramble 
blueberry pie ς ͙͎ͨͪͦ ͫ ;͔͙͚ͪͤͦ͟ ό͙͚͋ͪͯͫͤͦ͟Σ ͎͙͚ͦͯ͋ͦ͟͡ύ 
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cranberry ς ͟͡Ό͍͊͟   
currant ς ͫ ͙ͣͦͪͦ͒ͤ͊  black currant ς Ύ͔ͪͤ͊Ύ ͙ͫͣͦͪͦ͒ͤ͊  
red currant ς ͪ͊ͫͤ͊͟Ύ ͙ͫͣͦͪͦ͒ͤ͊  white currant ς ͋ ͔͊͡Ύ ͙ͫͣͦͪͦ͒ͤ͊  

        currant jelly ς ͙͍͔ͫͣͦͪͦ͒ͤͦͦ ͔͔͗͡ 
gooseberry ς ͪ͟·͍͙͗ͦͤ͟    

gooseberry fool ς ͙͔ͫ͟͡Έ ͙͘ ͪ͟·͍͙͗ͦͤ͊͟ ͫͦ ͍͙͋ͭ͘·͙ͣ ͙͍͙ͫ͊ͣ͟͡ 
apricot ς ͊ ͙͋ͪͦͫ͟    

In England in a few favoured southern localities, standard apricots are a possibility. ς  ʕ
ˢ͎͙͙ͤ͡  ͍ͤ ͔ͦͭͦͪ͟·ͻ Ό͗ͤ·ͻ ͚ͪ͊ͦͤ͊ͻ ͎ͣͦͯͭ ͙ͨͪͦͪ͊ͫͭ͊ͭ͘Έ ͦ͋·;ͤ·͔ ͫͦͪͭ͊ ͙͊͋ͪͦͫ͊͟. 

apricot jam ς ͊ ͙͍͋ͪͦͫͦ͟·͚ ͔͒͗ͣ 
apricot kernel oil ς ͟ ͦͫͭͦ;͍͔ͦͦ͟ ͙͍͔͊͋ͪͦͫͦͦ͟ ͣ͊ͫͦ͡ 
apricot plum ς ͊ ͙͍͋ͪͦͫͦ͊͟Ύ ͙͍ͫ͊͡ 

apple ς Ύ͋ͦͦ͟͡      apple-quince  (quince) ς ͚͍͊͊ 
        apple of discord ς Ύ͋ͦͦ͟͡ ͪ͊͒ͦͪ͊͘ 
         apple of one's eye ς ͔͙ͤ͘ͼ͊ ͦ͊͟ όŀ ǇŜǊǎƻƴ ƻǊ ǘƘƛng that is very precious or much loved) 

Most of our best apples are supposed to have been introduced into Britain by a fruiterer of 
Henry the Eighth. ς ˿;͙͔ͭ͊ͭͫΎ, ;ͭͦ ͍͔ͫ ͯ͡;΄͙͔ ͫͦͪͭ͊ Ύ͋ͦ͟͡ ͋·͙͡ ͍͍͔͔ͤ͘·  ͍ˤ͔͙͙͙ͦ͋ͪͭ͊ͤ͟͡Ό 
͎͍ͭͦͪͦͼ͔ͣ ͺ͙ͪͯͭ͊ͣ͟ ͨ ͙ͪ ˥ ͔͙ͤͪ ˤͦͫΈͣͦͣ. 

 This territory has become an apple of discord between two countries. ς ̏ͭ͊ 
͔͙͙ͭͪͪͭͦͪΎ ͫͭ͊͊͡ Ύ͋ͦͦͣ͟͡ ͪ͊͒ͦͪ͊͘ ͒͡Ύ ͍͒ͯͻ ͫͭͪ͊ͤΦ 
 the Big Apple ς New York City  
 The Big Apple is filled with young kids trying to get into show biz. ς ˹ΈΌ-˯ͦͪ͟ 
ͨͦͦͤ͡ ͣͦͦ͒͡·ͻ ͡Ό͔͚͒Σ ͨ·ͭ͊Ό΅͙ͻͫΎ ͔ͫ͒͊ͭ͡Έ ͊ͪ͟Έ͔ͪͯ ͍ ΄ͦͯ-͙͔͔͋ͤͫ͘ 
 apple dumpling ς Ύ͋ͦͦ͟͡Σ ͔͊ͨ͘;͔͔ͤͤͦ ͍ ͔͔ͭͫͭ 

 apple jelly ς Ύ͋ͦ͡;͔ͤͦ ͔͔͗͡ 
 apple pie ς Ύ͋ͦ͡;ͤ·͚ ͙͎ͨͪͦ 
 apple-pie order ς ͦ͋ͪ͊͘ͼ͍ͦ·͚Σ ͨͦͤ͡·͚ ͨͦͪΎ͒ͦ͟   

apple-pie bed ς ͍ͪͦ͊ͭ͟ΈΣ ͔͔͊ͫͭͤͤ͊͘͡Ύ ͙ͭ͊ͣ͟ ͦ͋ͪ͊ͦͣ͘Σ ;ͭͦ ͔͍ͤͦͣͦ͗ͤͦ͘ ͍·ͭΎͤͯͭΈ ͎͙ͤͦ 
ό͔ͨͪͦ͒͊͟͡Σ ͔ͪ͊ͫͨͪͦͫͭͪ͊ͤͤͤ͊Ύ ͍ ͎͙͚͙͊ͤͫ͟͡ͻ ΄ͦ͟͡Έͤ·ͻ ͙͔ͤͭͪͤ͊ͭ͊ͻύ 
 apple sauce  ς Ύ͋ͦ͡;͔ͤͦ ͨΌ͔ͪ   

In the kitchen Mrs. Chilperic was urging the apple sauce through the moulin. ς ˹͊ 

ͯ͟ͻ͔ͤ ͙͙ͣͫͫͫ ͙͔͙̉ͨͪ͟͡ ͭͦ͊͟͡͡ Ύ͋ͦ͡;͔ͤͦ ͨΌ͔ͪΦ   
I pulled a squeeze-tube of apple sauce out of its receptacle and parked it in front of 

me. ς ̒  ͍·ͭ͊΅͙͡ ͙͘ ͙ͦͪͦ͋͟͟ ͭΌ͙͋͟ Ύ͋ͦ͡;͎ͤͦͦ ͨΌ͔ͪ ͙ ͍͙ͦ͒ͪͯ͘͡ ͔͎ͦ ͔͔ͨͪ͒ ͚ͫͦ͋ͦΦ 
apple vinegar ς Ύ͋ͦ͡;ͤ·͚ ͯͫͯͫ͟ 
apple-brandy (applejack) ς Ύ͋ͦ͡;ͤ͊Ύ ͍ͦ͒͊͟   
apple-cart ς ͭ ͔͔͗͊͟͡ ͫ Ύ͙͋ͦ͊ͣ͟͡  

applejack ς ͨ ͙͎ͪͦ ͫ Ύ͋ͦ͡;͚ͤͦ ͤ͊;͙͚ͤͦ͟ 
she's apples ς all is going well 

orange ς ͔͊ͨ͡Έ͙ͫͤ   
 blood orange ς ͟ ͔ͦͪͦ͟͡ (ͫͦͪͭ ͔͊ͨ͡Έ͙ͫͤ͊  ͙ͻͯͪͣ·)   

clove (noble, mandarin orange, tangerine) ς ͣ ͙͊ͤ͒͊ͪͤ 
navel orange ς ͔͊ͨ͡Έ͙ͫͤ ͫ ͪͯ͋;͙ͦͣ͟Σ ͍͔ͤ͊͡Έ   

orange-chip ς ͔͊ͨ͡Έ͙͍ͫͤͦ·͚ ͼͯ͊ͭ͟   
orange-quarter ς ͊ ͔ͨ͡Έ͙͍ͫͤͦ͊Ύ ͒ͦ͡Έ͊͟Τ ;͔͍͔ͭͪͭΈ ͔͊ͨ͡Έ͙ͫͤ͊ 
Blenheim orange ς ͪͯͨͤ͟·͚ ͫͦͪͭ ͔͔͒ͫͪͭͤ·ͻ Ύ͋ͦ͟͡ 
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to squeeze (suck) an orange ς ͍·͙͗ͣ͊ͭΈ ͫͦ͟ ͙͘ ͔͊ͨ͡Έ͙ͫͤ͊Τ ͙ͫͨͦ͡Έ͍ͦ͊ͭ͘Έ ͒ͦ 
ͦͤ͟ͼ͊Σ ͨͦͤͦͫͭ͡ΈΌΤ ͍·͗͊ͭΈ ͍͖ͫΣ ;ͭͦ ͣͦ͗ͤͦΤ  

orange pekoe ς ͦ ͪ͊ͤ͗ ͔ͨͦ͟ όͫͦͪͭ ;͔͎ͪͤͦͦ ;͊Ύύ 
squeezed orange ς ͍·͗͊ͭ·͚ ͙ͣͦͤ͡, ͤ ͔ͤͯ͗ͤ·͚ ͋ͦ͡Έ΄͔ ;͔͍͔ͦ͟͡ 
orange chip ς ͊ ͔ͨ͡Έ͙͍ͫͤͦ·͚ ͼͯ͊ͭ͟ 

persimmon (ebony) ς ͻͯͪͣ͊ 
plum ς ͫ ͙͍͊͡Σ ͙͘Όͣ 
 French plum ς ;͔͙͍ͪͤͦͫ͡  

stewed prunes ς ͭͯ΄͔ͤͤ·͚ ;͔͙͍ͪͤͦͫ͡ 
 plum cake ς ͔ͫ͟͟ ͫ ͙͘Όͣͦͣ ό͊ ͔ͭ͊͗͟ ;͊ͫͭͦ ͫ ͼ͙ͯ͊ͭ͊ͣ͟ύ 
 plum duff  ς ͨ ͙͎ͯ͒ͤ ͫ ͙͘Όͣͦͣ 

plum jam (plum cheese) ς ͫ ͙͍͍ͦ͡·͚ ͔͒͗ͣ 

 plum jelly ς ͙͍͍͔ͫͦͦ͡ ͔͔͗͡ 
 plum pudding ς мύ ͔͍͔͙͚ͪͦ͗͒ͫͭͤͫ͟ ͙͎ͨͯ͒ͤ  нύ ͙͎ͨͯ͒ͤ ͫ ͙͘ΌͣͦͣΤ ͫͦ ͙͍͙ͫ͊ͣ͡ 
peach ς ͔͙ͨͪͫ͟ clingstone peach ς ͔͙ͨͪͫ͟ ͫ ͔͔ͤͦͭ͒͡ΎΌ΅͔͚ͫΎ ͦͫͭͦ͟;͚ͦ͟ 
 peach jam ς ͨ ͔͙͍ͪͫͦ͟·͚ ͔͒͗ͣ 
 peach jelly ς ͨ ͔͙͍͔ͪͫͦͦ͟ ͔͔͗͡ 
cherry ς ͍ ͙΄ͤΎ 

cherry jelly ς ͍͙΄͔͍͔ͤͦ ͔͔͗͡ sweet cherry ς ;͔͔ͪ΄ͤΎ 
 cherry brandy ς ͍͙΄͔͍ͤ͊Ύ ͙͍ͤ͊͊͟͡Σ ͍͙΄͔͍ͤ·͚ ͙͔ͪ͟͡Τ ͍͙΄͔͍ͤ͊͟ 
pear ς ͎ ͪͯ΄͊  
 to go pear-shaped ς to go wrong The plan started to go pear-shaped. 
grapes ς ͍ ͙͎ͤͦͪ͊͒ 
 bunch of grapes ς ͎ͪͦ͒͘Έ ͍͙͎ͤͦͪ͊͒͊  

seedless grapes ς ͍͙͎ͤͦͪ͊͒ ͔͋͘ ͦͫͭͦ͟;͔͟  
sweet grapes ς ͙͚ͫ͊͒͟͡ ͍͙͎ͤͦͪ͊͒  
sour grapes ς ͔͖ͤ͘͡·͚ ͍͙͎ͤͦͪ͊͒Τ ͙͍͔ͨͪͭͦͪͤͦ ͍ͪ͊ͤͦ͒ͯ΄͙͔ ͟ ;Φ-͡Φ  
table grapes ς ͍ͫͭͦͦ͡·͚ ͍͙͎ͤͦͪ͊͒  
wine grape ς ͔ͭͻ͙ͤ;͔͙͚ͫ͟Σ ͍͙ͤͤ·͚ ͍͙͎ͤͦͪ͊͒  
black grapes ς ;͖ͪͤ·͚ ͍͙͎ͤͦͪ͊͒  
grape jelly ς ͍ ͙͎͔ͤͦͪ͊͒ͤͦ ͔͔͗͡   grape juice ς ͍ ͙͎ͤͦͪ͊͒ͤ·͚ ͫͦ͟ 

grape sugar ς ͍ ͙͎ͤͦͪ͊͒ͤ·͚ ͫ͊ͻ͊ͪΣ ͎͡Όͦ͊͘͟ 
grape-cure ς ͡ ͔;͔͙͔ͤ ͍͙͎ͤͦͪ͊͒ͦͣ 
to pick grapes ς ͙ͫͦ͋ͪ͊ͭΈ ͍͙͎ͤͦͪ͊͒  
to press grape ς ͍͙͒͊ͭ Έ ͍͙͎ͤͦͪ͊͒   
These grapes are great. ς ˴ ͔͊ͦ͟ ͔͍ͨͪͦͫͻ͔ͦ͒ͤͦ ͍͙ͤͦΦ 
the grapes are sour (the grapes are sour (sour grapes)) ς ͔͔ͤ͘͡ ͍͙͎ͤͦͪ͊͒ 

ό͍·͔͙͔ͪ͊͗ͤ ͙͘ ͙͋͊ͫͤ ̏ͦͨ͊͘ύ  
But because we cannot satisfy the desires of our hearts ς why should we cry sour 

grapes at them? ς ˹  ͦ ͔͙ͫ͡ ͣ· ͤ ͔ ͔ͣͦ͗ͣ ͍͔͍͙ͯ͒ͦͭͦͪͭ͡Έ ͔͙͗͊ͤ͡Ύ ͤ͊΄͔͎ͦ ͔ͫͪ͒ͼ͊, 
͊͘;͔ͣ ͗  ͔͙ͪ͟;͊ͭΈ ͘ ͔͔ͤ͡ ͍͙͎ͤͦͪ͊͒? 

the grapes of wrath ς ͎ͪͦ͒͘ΈΎ ͎͔͍ͤ͊ 
grapery ς ͔͔ͦͪ͊ͤ͗ͪΎ ͒͡Ύ ͍͙͎ͤͦͪ͊͒͊ 

Grape Nuts ˥͔͚ͪͨ ͤ͊ͭͫ ς ͍́ͦ͊ͪͤ·͚ ͤ͊͘͟ ͫͯͻ͎ͦͦ ͍͊ͭͪ͊͊͘͟ ώcold cerealϐ ͙͘ ͔͙ͫͣͫ 
ͨ΄͔͙ͤͼ· ͙ ͍͎ͫͦͦ͒ͦͦͦ͡ Ύ;͔ͣͤΎ ͫ ͙͔ͣͤͪ͊͡Έͤͦ-͍͙͙ͭ͊ͣͤͤ·͙ͣ ͍͙͒ͦ͋͊͊ͣ͟Τ 
͔͍ͨͪͦͤ͊;͊͡Έͤͦ όͫ муфтύ ͍·ͨͯͫ͊ͫ͟͡Ύ ͺ͙͚ͪͣͦ ˽ͦͯͫͭ ͭ ͔͔ͨͪΈ ˴ͪ͊ͺͭ ͺͯ͒ͫ. 
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grapefruit (grape-fruit, pomelo) ς ͎͔͚ͪͨͺͪͯͭ  
 pink grapefruit ς ͍ͪͦͦ͘·͚ ͎͔͚ͪͨͺͪͯͭ   

seedless grapefruit ς ͎ ͔͚ͪͨͺͪͯͭ ͔͋͘ ͦͫͭͦ͟;͔͟   
white grapefruit ς ͔͗ͭ͡·͚ ͎͔͚ͪͨͺͪͯͭ   
a grapefruit section ς ͒ͦ͡Έ͊͟ ͎͔͚ͪͨͺͪͯͭ͊   

melon ς ͒ ·ͤΎ  water-melon ς ͊ͪ͋ͯ͘   
juicy melon ς ͫͦ;ͤ͊Ύ ͒·ͤΎ   ripe melon ς ͘ ͔ͪ͊͡Ύ ͒·ͤΎ  
raisins ς ͙ ͘Όͣ seeded raisin ς ͙ ͘Όͣ ͫ ͦͫͭͦ͟;͙͊ͣ͟  
seedless raisin ς ͙͘Όͣ ͔͋͘ ͦͫͭͦ͟;͔͟    
prunes ς ;͔͙͍ͪͤͦͫ͡ 

lemon ς ͡ ͙ͣͦͤ  
Won't you have a slice of lemon in your tea? ς ̆ ͙͔ͦͭͭ  ͍;͚͊ ͙ͦͣͭ͟͡ ͙ͣͦͤ͊͡? 

 lemon rind ς ͡ ͙ͣͦͤͤ͊Ύ ͦ͗ͯͪ͊͟  
 The juice of lemons yields citric acid. ς ˿ͦ͟ ͙ͣͦͤ͊͡ ͔͙ͫͦ͒ͪ͗ͭ ͙ͣͦͤͤͯ͡Ό ͙ͫͦͭͯ͟͡Φ 
nuts ς ͔ͦͪͻ͙   

walnut ς ͎ ͔ͪͼ͙͚͟ ͔ͦͪͻ   
peanut (earth-nut, ground-nut, monkey-nut, goober) ς ͊ ͪ͊ͻ͙ͫ ό͔ͣ͘͡Ύ͚ͤͦ ͦ ͔ͪͻ) 
nutshell ς ͫͦͪͯͨ͊͟͡ ͔ͦͪͻ͊  

kernel of a nut ς Ύ͒ͪͦ ͔ͦͪͻ͊ 
(nut)crackers ς ̈́ ͙ͨͼ· ͒͡Ύ ͦ ͔ͪͻ͍ͦ  
to haul over the coals ς ͪ ͔͊͒͘͡·͍͊ͭΈ ͨͦ͒ ͔ͦͪͻ (͎ͦͭͪͯ͊ͭΈ ͟ ͎ͦͦ- .͡)  
salted peanuts ς ͔ͫͦͤ͡·͚ ͊ͪ͊ͻ͙ͫ 
to get smth. for peanuts ς ͙ͯͨͭ͟Έ ;ͭͦ- .͡ ͘ ͊͋ ͔ͫͼ͔ͤͦ͟ 
it is not peanuts ς Ήͭͦ ͤ  ͔͔ͣͦ͡;Έ 

to be off one's nut ς  slang mad, crazy, or foolish. 
pumpkin seeds ς ͭ ·͍͔ͤͤ͟·͔ ͔͔ͫͣ;͙͟ 
Cashew nut (hazel(nut)) ς ͔͚ͫͤͦ͡ ͔ͦͪͻ 
nutmeg ς ͣ ͯͫ͊ͭͤ͟·͚ ͔ͦͪͻ                
almond ς ͙ͣͤ͒͊͡Έ 
coconut (nut coke) ς ͍ͦͦͫͦ͟͟·͚ ͔ͦͪͻ    
filbert ς ͊ ͔͙͙͚ͣͪ͊ͤͫ͟͟ ͔͚ͫͤͦ͡ ͔ͦͪͻ  

corn cob (the hard part of an ear of corn) ς ͔ͯͯͪͯͤͦ͘͟͟ ͔ͪͤ͘·΄ͦ͟ 
shredded coconut ς ͔͒ͪͦ͋ͤ͡·͚ ͨͦ͒͡ ͙͙͡ ͔ͫͣΎ ͍͚ͦͦͫͦͦ͟͟ ͨ͊͡Έͣ· 
hops ς ͨͦ͒͡· ͻ͔ͣ͡ΎΣ ͙͍ͨͦΣ ͙ͦͨͯͣ  

egg-dishes   
egg ς Ύ͚ͼͦ 
raw egg ς ͫ ·͔ͪͦ Ύ͚ͼͦ 

bad (addled, rotten) egg ς ͭ ͯͻ͔ͦ͡ Ύ͚ͼͦ 
boiled egg ς ͍ ͔͔͊ͪͤͦ Ύ͚ͼͦ 
soft(lightly)-boiled egg ς Ύ͚ͼͦ ͍ͫͣΎͭͯ͟  
hard-boiled egg ς Ύ͚ͼͦ ͍ͪͯͭͯ͟Ό 
bacon (ham) and eggs ς Ύ͙;͙ͤͼ͊  ͔ͫ͋ͦͤͦͣ͟ 
fried eggs ς Ύ͙;͙ͤͼ͊-͎͊ͯͤ͘͡ΈΎ 

to poach eggs ς ͍͙͊ͪͭΈ Ύ͚ͼ͊-ͨ͊΄ͦͭ (͔͋͘ ͫͦͪͯͨ͟͡·  ͍͙ͨ͟Ύ͔ͭ͟)  
poached egg ς Ύ͚ͼͦ ͨ͊΄ͦͭ 
scrambled eggs ς Ύ͙;͙ͤͼ͊-͋ͦͭͯͤ͡ΈΎ 
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addled / rotten egg ς ͭͯͻ͔ͦ͡ Ύ͚ͼͦ  
to boil eggs ς ͍ ͙͊ͪͭΈ Ύ͚ͼ͊  
to fry eggs ς ͒ ͔͊ͭ͡Έ Ύ͙;͙ͤͼͯ  
to hatch (incubate) eggs ς ͍·͙͙͍ͫ͗͊ͭΈ Ύ͚ͼ͊  
fried eggs ς Ύ͙;͙ͤͼ͊-͎͊ͯͤ͘͡ΈΎ  

to beat (whisk) eggs ς ͍͙͍͋͊ͭ͘Έ Ύ͚ͼ͊  
to candle eggs ς ͨ ͍͔ͪͦͪΎͭΈ ͍͔͔ͫ͗ͫͭΈ Ύ͙ͼ ͤ͊ ͍͔ͫͭ  
to lay eggs ς ͤ ͔͙ͫͭ Ύ͚ͼ͊  
to eggs ς ͍ ͙͍͋͊ͭ͘Έ Ύ͚ͼ͊ 
good egg ς ͔ͣͦͦ͒͡ͼΣ ͣͦͦ͒͡;͙ͤ͊Η  ͙ͦͭ͡;ͤ͊Ύ ΄ͭͯ͊͟Η 
to whip eggs into a froth ς ͍ ͙͍͋͊ͭ͘Έ Ύ͚ͼ͊ ͒ͦ ͨͦͯ͡;͔͙ͤΎ ͔ͨͤ· 
omelette ς ͔ͦͣͭ͡      

sandwich ς ͋ ͔ͯͭͪ͋ͪͦ͒ Syn. bread and butter 
cheese sandwich ς ͔͋ͯͭͪ͋ͪͦ͒  ͫͫ·ͪͦͣ 
ham sandwich ς ͔͋ͯͭͪ͋ͪͦ͒  ͍͔ͫͭ;͙͚ͤͦ 
grilled(toasted)-cheese sandwich ς ͭͦͫͭ ͫ ͫ·ͪͦͣ  
to make a sandwich out of ς ͔ͫ͒͊ͭ͡Έ ͔͋ͯͭͪ͋ͪͦ͒ ͙͘ ό;͔͎ͦ-͡Φύ  
cheese sandwich ς ͔͋ͯͭͪ͋ͪͦ͒ ͫ ͫ·ͪͦͣ  

corned-beef sandwich ς ͔͋ͯͭͪ͋ͪͦ͒ ͫ ͙͚ͫͦͦͤͤͦ͡  
double-decker sandwich τ ͍͚͚͒ͦͤͦ ͔͋ͯͭͪ͋ͪͦ͒  
egg sandwich ς ͋ ͔ͯͭͪ͋ͪͦ͒ ͫ Ύ͚ͼͦͣ  
open-face sandwich ς ͔͋ͯͭͪ͋ͪͦ͒ ͫ ͦͭͪ͟·ͭ·ͣ ͍͔ͪͻͦͣ  
sandwich shop ς ͊ͯͫͦ͘͟;ͤ͊Ύ  
tomato-and-lettuce sandwich ς ͔͋ͯͭͪ͋ͪͦ͒ ͫ ͙ͨͦͣ͒ͦͪͦͣ ͙ ͫ͊͊ͭͦͣ͡ 

toast ς ͡ ͙ͦͣͭ͟ ͻ͔͋͊͡Σ ͨͦ͒ͪͯͣΎ͔ͤͤͤ·͚ ͤ͊ ͎͔ͦͤΤ ͎͔ͪͤͦ͟ 
 as warm (hot, etc.) as toast ς ͔ͭͨ͡·͚ ό͎ͦͪΎ;͙͚ύΣ ͊͟͟ ͎͔ͪͤͦ͟   

toast and ale ς ͎͔͙ͪͤ͟ ͫ ͙͍ͨͦͣ   
on toast ς ͨͦ͒͊ͤͤ·͚ ͤ͊ ͎͔͔ͪͤ͟ 
Toast a slice of bread brown on both sides. ς ˽ͦ͒͗͊ͪΈ ͙ͦͣͭ͟͡ ͻ͔͋͊͡ ͫ ͔͙ͦ͋ͻ 

ͫͭͦͪͦͤ ͒ͦ ͨͦΎ͍͔͙ͤ͡Ύ ͦͪͦ͟;͙͟Φ 
 to toast smb. ς ͨ ͙ͭΈ ͊͘ ͎ͦͦ͟-͡Φ  

 to toast to the best ς ͍·͙ͨͭΈ ͘ ͊͡ ͯ;΄͔͔ 
marmalade ς ͍͙ͨͦ͒ͦ͡Σ ͔͒͗ͣΣ  ͦͤ͟ͺ͙ͭΌͪ ό͙͘ ͔͊ͨ͡Έ͙͍ͫͤͦ ͙͙͡ ͙͍ͣͦͤͦ͡ύ 
pancake ς ͙͋ͤ͡Σ ͦ͊͒͡ΈΎ ό͙͘ ͔͎ͨͪͫͤͦͦ ͔ͭͫͭ͊ ͤ͊ Ύ͚ͼ͊ͻΤ ͨͦ ͙ͭͪ͊͒ͼ͙͙ ͨͦ͒͊ΌͭͫΎ ͫ ͙ͣͦͤͦͣ͡ 
͙ ͫ͊ͻ͊ͪͦͣ ͤ͊ ͔ͫ͊͒ͦ͟͡ ͍ ͔͙͚ͨͦͫ͒ͤ͡ ͔͒ͤΈ ˸͔͙͊ͫͤ͡ͼ·ύ 

I think there is nothing like pancakes. ς ˽ -ͦͣ ͔ͦͣͯ, ͔ͤͭ ͙ͤ;͔͎ͦ ͯ͡;΄͔ ͙͍͋ͤͦ͡. 
sugar ς ͫ͊ͻ͊ͪ    

castor sugar ς ͫ͊ͻ͊ͪͤ͊Ύ ͨͯ͒ͪ͊   
a lump of sugar ς ͟ ͯͫͦ;͔͟ ͫ͊ͻ͊ͪ͊  
to produce sugar ς ͨ ͙͍͙ͪͦͦ͒ͭ͘Έ ͫ͊ͻ͊ͪ  
to refine sugar ς ͦ ;͙΅͊ͭΈ, ͪ͊ͺ͙͙͍ͤͪͦ͊ͭΈ ͫ͊ͻ͊ͪ  
as sweet as sugar ς ͦ ;͔ͤΈ ͙ͣ͡·͚Σ ͦ;͔ͤΈ ͙ͨͪΎͭͤ·͚  
cane sugar ς ͭ ͙͍ͪͦͫͭͤͦ͟·͚ ͫ͊ͻ͊ͪΣ ͫ͊ͻ͊ͪͦ͊͘ 

confectioner's (icing) sugar ς ͫ͊ͻ͊ͪͤ͊Ύ ͨͯ͒ͪ͊ 
crude sugar ς ͔ͤͦ;͙΅͔ͤͤ·͚ ͫ͊ͻ͊ͪ 
granulated sugar ς ͫ ͊ͻ͊ͪͤ·͚ ͔ͨͫͦ͟ 
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lump sugar ς ͦͦͭ͟͡·͚Σ ͙͖ͨͤ͡·͚ ͫ͊ͻ͊ͪΤ ͍͚ͯͫͦͦ͟͟ ͫ͊ͻ͊ͪ 
to sugar off ς ͒ ͦ͋·͍͊ͭΈ ͔͍ͤͦ͟͡·͚ ͫ͊ͻ͊ͪ 
I haven't put any sugar into your tea. ς  ̒ͤ ͔͙ͨͦͦ͗͡͡ ͔͔ͭ͋  ͍;͚͊ ͫ͊ͻ͊ͪ͊. 
Have you enough sugar? ς ˿͊ͻ͊ͪ͊ ͒ͦͫͭ͊ͭͦ;ͤͦ?  

 sugar solution ς ͫ͊ͻ͊ͪͤ·͚ ͍ͪ͊ͫͭͦͪ; ͫ ͙ͪͦͨ  

sugar pie ς Canadian; an open pie with a brown sugar filling;  
sugared ς made sweeter or more appealing with or as with sugar; 
sugar the pill (medicine) ς to make something unpleasant more agreeable by Adding 
something pleasant the government stopped wage increases but sugared the pill by 
reducing taxes. 

sugary ς  ͊ ) ͫ ͊ͻ͊ͪͤ·͚, ͙͚ͫ͊͒͟͡ Syn. sweet , honied ͋ ) ͫ͊ͻ͙͊ͪͫͭ·͚ ͡Έ͙͍ͫͭ·͚, ͙͍͗͡·͚ 
 sugary smile ς ͙ͨͪͭͦͪͤ͊Ύ ͯ͡·͋͊͟  

sugariness ς ͫ ͊͡΅͍͊ͦͫͭΈ, ͔ͫͭ͡Έ Syn. treacle, flattery  
sugarplum ς ͎ͪͯ͟͡·͚ ͔͔͔͒ͤ͡ͼ; ͨͦ͒͊ͪͦ͟;  ͍ ͘Ύͭ͊͟ 
sugarcoated pill ς  ͭ ͔͊͋ͭ͊͟͡Σ ͨͦͪ͟·ͭ͊Ύ ͚ͫ͊͒ͦ͟͡ ͦ͋ͦͦ͡;͚ͦ͟ 

sweets ς ͦͤ͟ͺ͔ͭ·, ͙ͫ͊͒ͦͫͭ͡; Syn. sweet-stuff, sweet stuff, confection 
 You'll put on pounds and pounds if you eat all that sweet stuff, duckie. ς ˨͎ͦͪͦ͊Ύ, 
ͭ· ͗  ͔͙ͫ͡Έͤͦ ͙͍͙ͨͪ͋͊΄Έ  ͍͍͔͔ͫ, ͔͙ͫ͡ ͫΆ͔΄Έ ͍͔ͫ Ή͙ͭ ͫ ͙͊͒ͦͫͭ͡. 

sweet (sweeties, sweetie  candies) ς ͫ ͙͊͒ͦͫͭ͡ ό͔͊ͪ͊ͣ͟͡Έͤ·͔ ͙͔͙͒͘͡ΎΣ ͦͤ͟ͺ͔ͭ·)  
candy (lollipop, fruit -drop) ς ͡ ͔͔͔͒ͤͼ  hard candy ς ͍͔ͭͪ͒·͚ ͔͔͔͒ͤ͡ͼ 
Eskimo pie ς Ή͙ͫͣͦ͟ (͔͔ͣͦͪͦ͗ͤͦ) 
chocolate candy ς ΄ͦͦ͊͟͡ ͒ͤ͊Ύ ͦͤ͟ͺ͔ͭ͊   
cotton candy ς ͫ ͊͒͊͟͡Ύ ͍͊ͭ͊   

candy ς  ͡ ͔͔͔͒ͤͼ  Syn.  lollipop, fruit-drop   

 candy bar ς ͔͊ͣͪΦ  ͦͤ͟ͺ͔ͭ͊  Syn. sweet, bonbon 
chocolate candy ς ΄ͦͦ͊͒ͤ͊͟͡Ύ ͦͤ͟ͺ͔ͭ͊   
cotton candy ς ͫ ͊͒͊͟͡Ύ ͍͊ͭ͊   
candy floss ς ͟ ͔͊ͪ͊ͣ͡Έ; ͫ͊ͻ͊ͪͤ͊Ύ ͍͊ͭ͊ 
hard candy ς ͍͔ͭͪ͒·͚ ͔͔͔͒ͤ͡ͼ 
a piece of candy ς ͦͤ͟ͺ͔ͭ͊Τ ͔͔͔͒ͤ͡ͼ 
candies ς ͦͤ͟ͺ͔ͭ· candied fruit  (peel) ς ͼͯ͊ͭ͟· 

candy store ς ͙͔ͦͤ͒ͭͪͫ͊͟͟Ύ Syn. confectionery, sweet-shop 
caramel ς ͟ ͔͊ͪ͊ͣ͡ΈΤ ͖͗͗ͤ·͚ ͫ͊ͻ͊ͪ 
 to caramel ς ͔͙͍͊ͪ͊ͣͦ͊ͭ͘͟͡Έ Syn. caramelize 
 creme caramel ς ͔ͪͣ͟-͔͊ͪ͊ͣ͟͡Έ ό͔͔͒ͫͪͭ ͙͘ ͔͊ͨ͘;͖͚ͤͤͦ ͔͙ͫͣͫ ͍͙͋ͭ͘·ͻ Ύ͙ͼΣ 
ͣͦͦ͊͟͡ ͙ ͫ͊ͻ͊ͪ͊ύ 
 caramel apple ς  Ύ͋ͦͦ͟͡ ͍ ͔͙͊ͪ͊ͣ͟͡ όΎ͋ͦͦ͟͡ ͍ ͔͊ͪ͊ͣ͟͡Έ͚ͤͦ ͦ͋ͦͦ͡;͔͟Σ ͦ͋·;ͤͦ 

ͤ͊ ͨ͊ͦ͡;͔͟Φ ̉͊ͫͭͦ ͭ͊͊͟Ύ ͊ͯͫ͊͘͟͟ ͔ͨͪͦ͒͊ͭͫΎ ͫ ͍ͦͭͦ͟͡ ͤ͊ ͍ͣ͊ͫͫͦ·ͻ ͔͙ͣͪͦͨͪΎ͙ͭΎͻΦύ 
chocolate ς ΄ͦͦ͊͒͟͡Τ  (plύ ΄ͦ͟ ͦ͊͒ͤ͡·͔ ͦͤ͟ͺ͔ͭ· 

bar of chocolate ς ͙ͨͭ͊͟͡ ΄ͦͦ͊͒͊͟͡ 
dark (plain) chocolate ς ͭ ͖ͣͤ·͚Σ ͎ͦͪΈ͙͚͟ ΄ͦͦ͊͒͟͡  
milk chocolate ς ͣͦͦ͡;ͤ·͚ ΄ͦͦ͊͒͟͡  
hot chocolate ό͎ͦͪΎ;͙͚ύ ς ΄ͦͦ͊͒͟͡ ό͙ͤ͊ͨͭͦ͟ύ  

to drink hot chocolate ς ͍ ·͙ͨͭΈ ͎ͦͪΎ;͔͎ͦ ΄ͦͦ͊͒͊͟͡ 
chocolate chips ς ΄ͦͦ͊͒ͤ͊͟͡Ύ ͪͦ͟΄͊͟Τ ͔͙͔ͣ͟͡ ͯͫͦ͟;͙͟ ΄ͦͦ͊͒͊͟͡ ͍ ͺ͔ͦͪͣ 

͔͔͊ͨ͟͟͡Σ ͙ͫͨͦ͡Έͯ͘ΌͭͫΎ ͒͡Ύ ͙ͯͤ͊ͪͤ͟͡·ͻ ͼ͔͔͚͡ 
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chocolate chip cookies ς ͨ ͔;͔ͤΈ͔ ͫ ΄͚ͦͦ͊͒ͤͦ͟͡ ͪͦ͟΄͚ͦ͟Σ ͫ ͯͫͦ͟;͙͊ͣ͟ ΄ͦͦ͊͒͊͟͡ 
 chocolate vanilla ice cream ς ͙ͨͦͣ͋ͪ͡ ΄ͦͦ͊͒ͤͦ͟͡-͍͙͊ͤ͡Έͤ·͚.  
˹͊ͪΎ͒ͯ ͫ ͍͙͊ͤ͡Έͤ·ͣ ώvanilla ice creamϐ ͙ ͙ͯ͋ͤ͟͡;ͤ·ͣ ώstrawberry ice cream] ς 
͙͔͔ͤ͊͋ͦ͡ ͨͦͨͯ͡Ύͪͤ·͚ ͫͦͪͭ ͙ͨͦͣ͋ͪ͊͡ 
confection sweets ς ͙ͫ͊ͫͭ͡ 

fancy cakes ς ͙͔ͨͪͦ͗ͤͦ Syn. pastry, sponge cake, tart 
honey ς ͣ ͔͒Τ ͫ͊͒ͦͫͭ͡ΈΤ ͎ͦͯ͋͡;͙͟Τ ͎ͦͯ͋ͯ͡΄͊͟Τ  ͙ͣ͡·͚ό͊Ύ); ͊ ύ ͔͍ͣ͒ͦ·͚ ͋ύ ͙͚ͫ͊͒͟͡ ͊͟͟ ͣ ͖͒  
 to gather honey ς ͙ͫͦ͋ͪ͊ͭΈ ͖ͣ͒ 
 as sweet as honey ς ͫ͊͡΅͔ ͖ͣ͒͊ 
ice cream ς ͣ ͔͔ͦͪͦ͗ͤͦ.  

Two ice-cream (ices), please. ς ˽͚ͦ͗͊ͯͫͭ͊͡, ͍͔͒ ͨͦͪͼ͙͙ ͔͎ͣͦͪͦ͗ͤͦͦ. 
to make ice cream ς ͔͒͊ͭ͡Έ ͔͔ͣͦͪͦ͗ͤͦ   

chocolate ice cream ς ΄͔ͦͦ͊͒ͤͦ͟͡ ͔͔ͣͦͪͦ͗ͤͦ   
strawberry ice cream ς ͟ ͙ͯ͋ͤ͡;͔ͤͦ ͔͔ͣͦͪͦ͗ͤͦ   
vanilla ice cream ς ͍͙͊ͤ͡Έ͔ͤͦ ͔͔ͣͦͪͦ͗ͤͦ 
ice-cream cone ς ͔͔ͣͦͪͦ͗ͤͦ  ͍͍ ͊ͺ͔͡Έͤͦͣ ͫͭ͊͊ͤ͟;͙͔͟ 

jam ς ͔͒͗ͣ 
jam (confiture, conserve(s); preserve(s)) ς ͍ ͔͊ͪͤΈ͔ 

jam-jar (pot) of jam ς ͋͊ͤ͊͟ ͒͡Ύ ͍ ͔͊ͪͤΈΎ 
cherry jam ς ͍͙΄͔͍͔ͤͦ ͍͔͊ͪͤΈ͔ 
home-made jam ς ͒ͦͣ͊΄͔͔ͤ ͍͔͊ͪͤΈ͔ 
jam tart ς ͙͎ͨͪͦ ͫ  ͍͔͊ͪͤΈ͔ͣ 
to jam (preserve) ς ͍͙͊ͪͭΈ ͍͔͊ͪͤΈ͔ 
jam (fruit butter) ς ͍͙ͨͦ͒ͦ͡ 

        to spread jam (on bread) ς ͤ͊ͣ͊͘·͍͊ͭΈ ͔͒͗ͣ όͤ͊ ͻ͔͋͡ύ   
apricot jam ς ͊ ͙͍͋ͪͦͫͦ͟·͚ ͔͒͗ͣ   
grape jam ς ͍͙͎ͤͦͪ͊͒ͤ·͚ ͔͒͗ͣ   
peach jam ς ͨ ͔͙͍ͪͫͦ͟·͚ ͔͒͗ͣ   
plum jam ς ͙͍͍ͫͦ͡·͚ ͔͒͗ͣ   
red raspberry jam ς ͣ ͙͍͊ͤͦ͡·͚ ͔͒͗ͣ   
strawberry jam ς  ͙ͯ͋ͤ͟͡;ͤ·͚ ͔͒͗ͣ; ͨ ͔͔ͪͤ. ͍ͯͫͤͦͫͭ͟Έ, ͍ͯͫͤͦͭ͊͟   

I thought you wouldn't find it all jam! ς  ̒͒ ͯͣ͊͡, ;ͭͦ ͭ ͔͔͋ ͤ ͔͍͙ͨͦͤͪ͊ͭͫΎ!    
real jam ς ͔͎ͫͤ͡Φ ͨ͊͡Έ;͙͙͟ ͙͔ͦ͋͗͡΄ΈΤ ͍ͯ͒ͦͦ͡Έ͍͙͔ͫͭΣ ͔͙͔ͤ͊ͫ͊͗͒ͤ͡ 

cereals ς ͟ ͪͯͨ·Τ ͔͊ͣͪΦ ͋͡Ό͒ͦ ͙͘ ͪͯͨ͟Σ ͍͊ͦ͘͟͡ όͤ͊ͨͪΦΣ ͊͟΄͊Σ ͻͦͨ͡ΈΎύ   
cereal crop ς ͔͍ͪͤͦ͊͘Ύ ͯ͟͡Έͭͯͪ͊  
cold cereal ς ͫͯͻ͚ͦ ͍͊ͭͪ͊͘͟ 

 cereal grain ς ͻ͔͋ͤ͡·͚ ͊͘͟͡ 

buckwheat ς ͎ ͔ͪ;͔͍ͤ͊Ύ ͪͯͨ͊͟   
buckwheat cakes ς ͎͔ͪ;͙΄ͤ·͔ ͦ͊͒͡Έ͙   
buckwheat porridge ς ͎ ͔ͪ;͔͍ͤ͊Ύ ͊͟΄͊ 

millet ς ͨ ΄͔ͤͦΣ ͨͪͦͫͦΣ  ͨ΄͔͙ͤ;ͤ͊Ύ ͊͟΄͊   
millet beer (ale) ς ͋ ͯ͊͘ ό͙ͤ͊ͨͭͦ͟ύ 

oatmeal ς ͍ͦͫΎͤ͊Ύ ͪͯͨ͊͟Σ ͭͦͦͤͦ͟͡    

rice ς ͙ͪͫ 
rice field ς ͙͍͔ͪͫͦͦ ͔ͨͦ͡  
to mill (winnow) rice ς ͔͙͍ͨͪͦͫ͊ͭΈ ͙ͪͫ   
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brown rice ς ́ ͔ͯ͡΄͔ͤ·͚ ͙ͪͫ   
polished rice ς ͨ ͙͍ͦͪͦ͊ͤͤ͡·͚ ͙ͪͫ   
quick-cooking rice ς ͙ͪͫ ͋·͎ͫͭͪͦͦ ͙͎͍͔͙ͨͪͦͭͦͤ͡Ύ   
wild rice ς ͼ͙ͼ͙͊ͤΎ ͍ͦ͒Ύͤ͊ΎΣ ͙͚͊ͤ͊͒ͫ͟͟ ͙ͪͫ  Syn. paddy 

semolina ς ͣ͊ͤͤ͊Ύ ͪͯͨ͊͟  

 semolina pudding ς ͣ͊ͤͤ·͚ ͙͎ͨͯ͒ͤ 
porridge (oats ς Am.) ς ͍ͦͫΎͤ͊Ύ ͊͟΄͊ ό͙͘ ͍ͦͫΎ͚ͤͦ ͪͯͨ͟· ͙͙͡ ͎͔͔ͪͯͫ͊͟͡Σ ͤ͊ ͍͔ͦ͒Τ ͤ͊ 
͍͊ͭͪ͊͘͟ ͫ ͣ͊ͫͦͣ͡Σ ͣͦͦͦͣ͟͡ ͙ ͫ͊ͻ͊ͪͦͣΤ ͍ ͙͙̊ͦͭ͊ͤ͒͡ ͫ;͙͔ͭ͊ͭͫΎ ͤ͊ͼ͙ͦͤ͊͡Έͤ·ͣ ͋͡Ό͒ͦͣύ 

Do you put sugar in your porridge? ς ˤ· ͔͔͊͒ͭ͟͡ ͫ͊ͻ͊ͪ  ͍ͦ ͍ͫΎͤͯΌ ͊͟΄ͯ? 
rolled oats ς ͦ ͍ͫΎͤ·͔ ͻͦͨ͡ΈΎ 

corn-flakes ς ͯͯͪͯͤ͘͟͟·͔ ͻͦͨ͡ΈΎΣ ͦͪͤ͟ͺ͔ͫ͟͡ ό͟ ͍͊ͭͪ͊ͯ͘͟ ͫ ͣͦͦͦͣ͟͡ ͙ ͫ͊ͻ͊ͪͦͣύ 
 table-corn ς ͫ ͊͒͊͟͡Ύ ͯͯͪͯ͊͘͟͟ 

 popcorn ς ͗ ͔͊ͪͤ·͔ ͯͯͪͯͤ͘͟͟·͔ ͔ͪͤ͊͘ 
macaroni (pl macaronis, -ies) ς ͣ ͊͊ͪͦͤ͟· 
noodles ς ͊ͨ͡΄͊Σ ͔͍͙ͤͭͦ͒ͤ͡·͔ ͣ͊͊ͪͦͤͤ͟·͔ ͙͔͙͒͘͡Ύ 
turkey wheat (Indian corn) ς ͙ͣ͊ͫ, ͯͯͪͯ͊͘͟͟ 
vermicelli ς ͍͔͙ͪͣ΄͔͡Έ 
wheatgerm oil ς ͨͪͦͪͦͫ΄͊Ύ ͨ΄͔͙ͤͼ͊ 

cheese ς ͫ ·ͪ 
a cheese ς ͎͍ͦͦ͊͟͡ ͫ·ͪ͊, ͎ͪͯ͟ ͫ ·ͪ͊ 
cream cheese (cottage cheese) ς ͍͎ͭͦͪͦ     Syn. curds  
cheese spread (processed cheese) ς ͍͔ͨ͊ͤ͡͡·͚ ͫ·ͪ 
pot cheese ς ͋ͪ·ͤ͊͘ 
cream cheese ς ͙͍ͫͦ͡;ͤ·͚ ͫ·ͪ 

grilled (toasted, smoked) cheese ς ͟ ͦͨ;͔ͤ·͚ ͫ·ͪ 
semi-soft cheese ς ͤ ͔ ͦ;͔ͤΈ ͦͫͭͪ·͚ ͫ·ͪ 
grated cheese ς ͔ͭͪͭ·͚ ͫ·ͪ 
hard cheese ς ͍͔ͭͪ͒·͚ ͫ·ͪ 
mild (soft) cheese ς ͣΎ͎͙͚͟, ͔ͤͦͫͭͪ·͚ ͫ·ͪ 
sharp cheese ς ͦͫͭͪ·͚ ͫ·ͪ 
green (sapsago) cheese ς ͚ͣͦͦ͒ͦ͡, ͔͔ͤ͘͡·͚ ͫ·ͪ 

Swiss cheese ς ́ ͍͔͚ͼ͙͚͊ͪͫ͟ ͫ·ͪ  
cheese cubes ς ͟ ͙͙ͯ͋͟ ͫ·ͪ͊ 

 cheese fondue ς ͫ·͔ͪͤͦ ͺͦͤ͒Ό ό͍͔ͪ͊ͫͨ͊ͤͤ͡͡·͚ ͙ ͎͔͍͔ͨͦ͒ͦͪ͊ͣ·͚ ͤ͊ ͔ͫͭͦ͡ ͫ·ͪΣ 
͍ ͦͭͦͪ͟·͚ ͣ͊͊͟Όͭ ͯͫͦ͟;͙͟ ͻ͔͋͊͡ύ 

cheese sandwich ς ͔͋ͯͭͪ͋ͪͦ͒ ͫ ͫ·ͪͦͣ 
cheese-cake ς ͍ͭͦͪͦ͗ͤ·͚ ͙͎ͨͯ͒ͤΣ ͫ͊͒͊͟͡Ύ ͫ͒ͦ͋ͤ͊Ύ ͍͊ͭͪͯ΄͊͟ 

cheeseburger ς ;͙͎͔͋ͯͪͪ͘  
plum cheese ς ͙͍͍ͫͦ͡·͚ ͔͒͗ͣ 
lemon cheese or curd ς a soft paste made from lemons, sugar, eggs, and butter, 

used as a spread or filling 
dairy ς ͣͦͦ͡;ͤ·͔ ͨͪͦ͒ͯͭ͟· 

dairy produce  (products, foods) ς ͣͦͦ͡;ͤ͊Ύ ͨͪͦ͒ͯ͟ͼ͙Ύ  

dairy butter ς ͫ ͙͍ͦ͡;͔ͤͦ ͣ͊ͫͦ͡  
goat milk ς ͦ͘͟Έ͔ ͣͦͦͦ͟͡ 
a skin on boiled milk ς ͨ ͔ͤ͊͟ ͤ ͔͊ͣͦͦ͟͡ 
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watery milk ς ͗ ͙͔͒ͦ͟ ͣͦͦͦ͟͡  
milk and water ς ͍͔͔ͪ͊͋͊ͤͤͦ͘͡ ͣͦͦͦ͟͡ 
coir ς ͍͔ͦͦͫͦͦ͟͟ ͣͦͦͦ͟͡ 
fresh milk ς ͔ͨ͊ͪͤͦ ͣͦͦͦ͟͡      
unbottled milk ς ͙͍͔ͪ͊ͤͦ͘͡ ͣͦͦ͟͡ 

skim / skimmed milk ς ͫ ͤΎ͔ͭͦ ͣͦͦͦ͟͡ 
pigeon's milk ς ͙ͨͭ;Έ͔ ͣͦͦͦ͟͡ 
dried milk ς ͫͯͻ͔ͦ ͣͦͦͦ͟͡ 
whole milk ς ͼ͔͡Έ͔ͤͦ ͣͦͦͦ͟͡ 
condensed milk ς ͎ͫͯ΅͔͔ͤͤͦ ͣͦͦͦ͟͡ 

  sour milk ς ͟ ͙͔ͫͦ͡ ͣͦͦͦ͟͡ 
  sour clotted (bonny-clabber, tyre, clabber, curdled) milk ς ͨ ͍ͪͦͫͭͦ͊͟΄͊   

cream ς ͫ ͙͍͙͟͡ 
 table-cream ς ͙͍͙ͫ͟͡  ͟͟ ͦͺ͔ 

sour cream ς ͔ͫͣͭ͊ͤ͊   Syn. smetana 
clotted cream ς ͭ ͖ͦͨͤ͡·͔ ͙͍͙ͫ͟͡ 
light (coffee, table) cream ς ͤ ͔͙͗ͪͤ·͔ ͙͍͙ͫ͟͡ όму-ол҈ ͙͙͗ͪͤͦͫͭύ  
whipped cream ς ͍͙͋ͭ͘·͔ ͙͍͙ͫ͟͡Σ ͔ͪͣ͟ ͙ ͭΦ ͨΦ 

evaporated milk ς ͎ͫͯ΅͔͔ͤͤͦ ͣͦͦͦ͟͡ ͔͋͘ ͫ͊ͻ͊ͪ͊ 
fortified milk ς ͍ ͙͙͙͙͍͔ͭ͊ͣͤͪͦ͊ͤͤͦ͘ ͣͦͦͦ͟͡ 
cow's milk ς ͍ͦͪͦ͟Έ͔ ͣͦͦͦ͟͡ 
goat's milk ς ͟ ͦ͘Έ͔ ͣͦͦͦ͟͡ 
non-fat milk ς ͔͙͔͔ͦ͋͗ͪͤͤͦ͘ ͣͦͦͦ͟͡ 
pasteurized milk ς ͨ ͔͙͍͔͊ͫͭͪͦ͊ͤͤͦ͘ ͣͦͦͦ͟͡ 

curd(s) (cottage cheese) ς ͍͎ͭͦͪͦ 
baked milk ς ͭ ͔͔ͦͨͤͦ͡ ͣͦͦͦ͟͡   
sour baked milk (ryazhenka) ς ͪΎ͔͗ͤ͊͟ 
k(o)umiss ς ͯͣ͟·ͫ ό͙ͤ͊ͨͭͦ͟ ͙͘ ͦ͋͟·͡Έ͔͎ͦ ͣͦͦ͊͟͡ύ 
powdered milk ς ͣ ͦͦ͡;ͤ·͚ ͨͦͪͦ΄ͦ͟ 

oil / butter ς ͣ ͊ͫͦ͡ 
butter ς ό͍ͦͪͦ͟Έ͔Σ ͙͍ͫͦ͡;͔ͤͦ ͣ͊ͫͦ͡ύ 

buttered toast ς ͔ͨͦ͒͗͊ͪͤͤ·͚ ͻ͔͋͡ ͫ ͣ͊ͫͦͣ͡ 
buttermilk ς ͨ͊ͻͭ͊   pats of butter ς ͙ͯͫ͟͟ ͣ ͊ͫ͊͡ 
to churn (cream, make) butter ς ͙͍ͫ͋͊ͭΈ ͣ͊ͫͦ͡   
to spread butter (on bread) ς ͤ͊ͣ͊͘·͍͊ͭΈ ͣ͊ͫͦ͡ ͤ͊ ͻ͔͋͡   
apple butter ς ͔͊ͣͪ. Ύ͋ͦ͡;͔ͤͦ ͍͙ͨͦ͒ͦ͡   
peanut butter ς ͔ͦͪͻ͍͔ͦͦ ͣ͊ͫͦ͡, ͦ ͔ͪͻ͍ͦ͊Ύ ͨ͊ͫͭ͊   

prune butter ς ͣ͊ͫͦ͡ ͙ ͘;͔͙͍ͪͤͦͫ͊͡   
salted butter ς ͔͔ͫͦͤͦ͡ ͣ͊ͫͦ͡   
sweet butter ς ͫ ͔͊͒ͦ͟͡ ͣ͊ͫͦ͡   
whipped butter ς ͫ ͙͔͋ͭͦ ͣ͊ͫͦ͡   
fresh butter ς ͍͔͔͔ͫ͗ ͣ͊ͫͦ͡   
rancid butter ς ͎͔ͨͪͦͦͪͦ͟͡ ͣ͊ͫͦ͡   

a pat, stick of butter ς ͯͫͦ͟;͔͟ ͙͎ͫ͋ͭͦͦ ͣ͊ͫ͊͡Σ ͪͯ͗ͦ͟;͔͟ ͙͎ͫ͋ͭͦͦ ͣ͊ͫ͊͡   
to fry in butter ς ͙͗͊ͪͭΈ ͤ ͊ͣ ͔͊ͫ͡ 
oil d'olive (olive oil) ς ͙͍͍͔ͦͦͦ͟͡ ͣ͊ͫͦ͡  
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oil of palm ς ͨ ͊͡Έ͍͔ͣͦͦ ͣ͊ͫͦ͡ 
vegetable oil (fat) ς ͪ ͙͔͊ͫͭͭ͡Έ͔ͤͦ ͣ͊ͫͦ͡ 
corn oil ς ͟ ͔ͯͯͪͯͤͦ͘͟ ͣ͊ͫͦ͡   
coconut oil ς ͟ ͍͔ͦͦͫͦͦ͟ ͣ͊ͫͦ͡ 
oil of cloves ς ͎͍͙ͦ͒͘;͔ͤͦ ͣ͊ͫͦ͡ 

refined oil ς ͪ ͊ͺ͙͙͍͔ͤͪͦ͊ͤͤͦ ͣ͊ͫͦ͡ 
mustard oil ς ͎ͦͪ;͙;͔ͤͦ ͣ͊ͫͦ͡ 
sunflower-seed oil ς ͨ ͔ͦ͒ͫͦͤ͡;͔ͤͦ ͣ͊ͫͦ͡ 
melted butter ς ͔͔ͭͦͨͤͦ͡ ͣ͊ͫͦ͡ 
attar of roses ς ͪ ͍͔ͦͦͦ͘ ͣ͊ͫͦ͡ 
suet (fat, lard) ς ͫ ͊ͦ͡ 
salted pork fat (slab bacon) ς ΄͙ͨ͟ 

suet ς ͫ͊ͦ͡ όͤ͊ͭͯͪ͊͡Έ͔ͤͦ ͎͍ͦΎ͗Έ͔ κ ͋͊ͪ͊ͤΈ͔ύ  
lard ς ͔͔ͭͦͨͤͦ͡ ͍͙͔ͫͤͦ ͫ͊ͦ͡ 
shortening ς ͗ ͙ͪ· ό͒͡Ύ ͎ͫ͒ͦ͋ͤͦͦ ͔ͨ;͔ͤΈΎύ 
margarine ς ͎͙ͣ͊ͪ͊ͪͤ      mayonnaise ς ͣ ͚͔͊ͦͤ͘ 

sauce ς ͫ ͦͯͫ 
mushroom sauce ς ͎͙͚ͪ͋ͤͦ ͫͦͯͫ  

apple sauce ς Ύ͋ͦ͡;͔ͤͦ ͨΌ͔ͪ   
barbecue sauce ς ͨͪΎͤ·͚ ͦͫͭͪ·͚ ͫͦͯͫ ͒͡Ύ ͎͗͊ͪͦͦ͟   
piquant sauce ς ͨ ͙͊ͤͭͤ͟·͚ ͫͦͯͫ 
cranberry sauce ς ͟͡Ό͍͔ͤͤ͟·͚ ͫͦͯͫΣ ͟͡Ό͍͔͔ͤͤͦ͟ ͍͔͊ͪͤΈ͔ 
soy sauce ς ͫ ͔͍ͦ·͚ ͫͦͯͫ   
steak sauce ς ͫͦͯͫ ͒͡Ύ ͣΎͫ͊   

tomato sauce ς ͭͦͣ͊ͭͤ·͚ ͫͦͯͫ 
white sauce ς ͋ ͔͡·͚ ͫͦͯͫ   
gravy ς ͣΎ͚ͫͤͦ ͫͦͯͫ  
thick gravy ς ͎͚ͯͫͭͦ ͫͦͯͫ 
watery gravy ς ͙͙͚͗͒͟ ͫͦͯͫ 
salad dressing ς ͫ ͦͯͫ  ͫ͟ ͊͊ͭͯ͡ 
mint sauce ς ͣ Ύͭͤ·͚ ͫͦͯͫ 

 filling ς ͤ͊;͙ͤ͊͟ 
 sauce (gravy) ς ͫ ͦͯͫ (ͣΎ͚ͫͤͦ) 

juice ς ͫ ͦ͟ 
     vegetable juice ς ͍ͦͦ΅͚ͤͦ ͫͦ͟ 

lemon juice ς ͡ ͙ͣͦͤͤ·͚ ͫͦ͟ 
grapefruit juice ς ͎ ͔͚ͪͨͺ͍ͪͯͭͦ·͚ ͫͦ͟ 

orange juice ς ͔͊ͨ͡Έ͙͍ͫͤͦ·͚ ͫͦ͟ 
apple juice ς Ύ͋ͦ͡;ͤ·͚ ͫͦ͟ 
fruit  juice ς ͺ͍ͪͯͭͦ͟·͚ ͫͦ͟ 
juice squeezer (extractor) ς ͫ ͍ͦͦ͟·͙͗ͣ͊͊͟͡ 

coffee ς ͟ ͦͺ͔ 
black coffee ς ;͔ͪͤ·͚ ͦ͟ͺ͔  

strong coffee ς ͔͙͚ͪͨ͟͟ ͦ͟ͺ͔ 
white coffee ς ͦ͟ͺ͔ ͫ ͣͦͦͦͣ͟͡  
ready-ground coffee ς ͣͦͦͭ͡·͚ ͦ͟ͺ͔ 
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instant coffee ς ͍͙ͪ͊ͫͭͦͪͣ·͚ ͦ͟ͺ͔ 
robust coffee ς ͔͙͚ͪͨ͟͟ ͦ͟ͺ͔   
coffee break ς ͔͔ͨͪͪ·͍ ͤ͊ ͦ͟ͺ͔   
coffee mate ς ͙͙͚ͤͦ͊ͦͪͤ͘͟͟͡·͚ ͔͙͔͊ͣͤͭ͘͡Έ ͣͦͦ͊͟͡ ͙͙͡ ͙͍ͫͦ͟͡ 
white coffee ς  ͟ ͦͺ͔ ͫ ͣͦͦͦͣ͟͡ 

coffee hour ς ͍ ͔ͫͭͪ;͊ ͊͘ ;͊΄͚ͦ͟ ͦ͟ͺ͔;  ͨ ͔͔ͪͪ·͍ ͤ͊ ͦ͟ͺ͔ ό͍ ͦͺ͙͔ͫύ 
  coffee-and  ς  ͟ ͦͺ͔ ͫ ;͔ͣ-ͤ ͙͋ͯ͒Έ όͫ ͍·͔ͨ;͚ͦ͟Υ ͋ͯͦ͡;͚ͦ͟Σ ͙ͨͪͦ͗ͤ·ͣΣ ͨͦͤ;͙ͦͣ͟ύ   

coffee-grounds τ ͦ͟ͺ͔͚ͤ͊Ύ ͎ͯ΅͊ 
coffee-klatsch (kaffeeklatsch)  ς ͍͔͙ͫͭͪͭͭΈͫΎ ͊͘ ;͊΄͚ͦ͟ ͦ͟ͺ͔; ͘ ͙͊ͤͣ͊ͭΈͫΎ  
͔ͫͨͭͤ͡Ύ͙ͣ ͙ ͔͔͙ͨͪͫͯ͒͊ͣ ό͊͘ ;͊΄͚ͦ͟ ͦ͟ͺ͔ύ   

cocoa ς ͟ ͊͊ͦ͟ 
tea ς  ;͚͊  

flower tea ς ͼ͍͔ͭͦ;ͤ·͚ ;͚͊    
China tea ς ͙͚͙͚ͭ͊ͫ͟͟ ;͚͊   
Ceylon tea ς ͼ͔͚͙͚ͦͤͫ͟͡ ;͚͊  
strong tea ς ͟ ͔͙͚ͪͨ͟ ;͚͊  
weak tea (cat-lap) ς ͫ͊͋͡·͚ ό͙͙͚͗͒͟ύ ;͚͊  
limeleaf tea ς ͙͍ͨͦ͡·͚ ;͚͊   

hot tea ς ͎ ͦͪΎ;͙͚ ;͚͊   
iced tea ς ;͚͊ ͫͦ ͡Έ͒ͦͣ   
mint tea ς ;͚͊ ͫ ͣΎ͚ͭͦ   
herbal tea  ς ;͚͊Σ ͤ͊ͫͭͦΎͤͤ·͚ ͤ͊ ͍ͭͪ͊͊ͻ 
Russian tea ς ;͚͊ ͫ ͙ͣͦͤͦͣ͡ ό͔ͨͦ͒͊ͭͫΎ ͍ ͫͭ͊͊ͤ͊͟ͻύ 
scented tea ς ͙͊ͪͦͣ͊ͭ;͔͙͚ͫ͟ ;͚͊ 

tile tea  (break-tea, brick-tea) ς ͙͙ͪͨ͟;ͤ·͚ ͙ͨͭͦ͡;ͤ·͚ ;͚͊ 
tea bag ς ;͚͊ͤ·͚ ͔͙ͨ͊ͭ͟͟ 
tea tree oil τ ;͚͔͊ͤͦ ͣ͊ͫͦ͡ 
tea-things ς ;͚͊ͤ͊Ύ ͨͦͫͯ͒͊ 
tea-board (tea-tray) ς ͨͦ͒ͤͦͫ 
tea-caddy (caddy, canister) ς ;͚͙͊ͤͼ͊ 
a cup of tea ς ;͊΄͊͟ ;͊Ύ   

a glass of tea ς ͫͭ͊͊ͤ͟ ;͊Ύ   
to brew (make) tea ς ͘ ͍͙͍͊͊ͪ͊ͭΈ ;͚͊  
to drink (have) tea ς ͨ ͙ͭΈ ;͚͊   
to grow tea ς ͍·ͪ͊΅͙͍͊ͭΈ ;͚͊   
tea party (tea-fight) ς ͍͊ͤ͘·͚ ;͚͊   
afternoon (high, meat) tea ς ͨ ͦͭͤ͡·͚ ͙ͯ͗ͤ  ͫ;͔͊ͣ  

tea-break ς ͙͚ͦͪͦͭ͟͟ ͔͔ͨͪͪ·͍ ͤ͊ ;͊΄ͯ͟ ;͊Ύ 
tea-time  ς  ͍ ͔ͪͣΎ ͍͔;͔͔͎ͪͤͦ ;͊Ύ 
five o'clock tea ς ͨ ͔͔͔ͦͫͦ͋͒ͤͤ͡·͚ ;͚͊   
tea-head (hash-head, pot-head) ς ͡Ό͙͔͋ͭ͡Έ ͍͙ͭͪ͊͟ ό;͔͍͔ͦ͟͡Σ ͔͔͋ͦ͡ ͙͙͡ ͔͔͔ͣͤ 
͔͎ͪͯ͡Ύͪͤͦ ͙͍ͨͦͯͪ͊͟Ό΅͙͚ ͙ͣ͊ͪͻͯ͊ͤͯύ   

     tea wagon (tea-trolley) ς ͔͍͙͍ͫͪͪͦͦ;ͤ·͚ ͙ͫͭͦ͟͡ ͤ͊ ͔͙ͦͫ͊͟͟͡ͻ ό͒͡Ύ ;͊Ύ ͙͙͡ 

͔͎͚ͦ͟͡ ͙͊ͯͫ͘͟͟ύ   
tea-biscuit ς ͔ͨ;͔ͤΈ͔ ͟ ;͊Ό 
tea-bread (tea-cake) ς ͋ ͯͦ͡;͊͟ ό͔ͫ͟͟ύ ͟ ;͊Ό 
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tea-cloth ς ;͚͊ͤ͊Ύ ͔ͫ͊ͭͪͭ͟Έκͫ͊͡ͺ͔ͭ͊͟Τ ͔ͨͦͦͭͤ͡ͼ͔ ͒͡Ύ ;͚͚͊ͤͦ ͨͦͫͯ͒· 
picking ς ͫ͋ͦͪ ;͊Ύ  
tea drawing ς ̈́ ͔ͨͦͭ͊͟ ;͊Ύ ͒͡Ύ ͍͙͊͊ͪ͘͟    
tea with milk ς ;͚͊ ͫ ͣͦͦͦͣ͟͡ 

water ς ͍ͦ͒͊ 

drinking (potable) water ς ͨ ͙ͭΈ͔͍͊Ύ ͍ͦ͒͊ 
boiling water ς ͙ͨ͟Ύ΅͊Ύ ͍ͦ͒͊; ͙ͨ͟Ύͭͦ͟  
sweet water ς ͔ͨͪͫͤ͊Ύ ͍ͦ͒͊ 
clear (fresh) water ς ;͙ͫͭ͊Ύ ͍ͦ͒͊  
hot (cold) water ς ͎ͦͪΎ;͊Ύ / ͻͦͦ͒ͤ͊͡Ύ ͍ͦ͒͊  
tepid (warm) water ς ͭ ͖ͨ͊͡Ύ ͍ͦ͒͊  
contaminated water τ ͘ ͖͊ͪ͊͗ͤͤ͊Ύ ͍ͦ͒͊  

distilled water ς ͙͙͙͍͒ͫͭͪͦ͊ͤͤ͊͡͡Ύ ͍ͦ͒͊  
heavy (soft) water ς ͭΎ͖͗͊͡Ύ (ͣΎ͎͊͟Ύ) ͍ͦ͒͊  
holy water ς ͍ͫΎͭ͊Ύ ͍ͦ͒͊  
ice water ς ͔͒͡Ύͤ͊Ύ ͍ͦ͒͊  
mineral water ς ͣ ͙͔ͤͪ͊͡Έͤ͊Ύ ͍ͦ͒͊  
rain water ς ͔͍͒ͦ͗͒͊Ύ ͍ͦ͒͊  

rose water ς ͪ ͍ͦͦ͊͘Ύ ͍ͦ͒͊  
stagnant water ς ͫͭͦΎ;͊Ύ ͍ͦ͒͊  
toilet water ς ͔ͭͯ͊ͭͤ͊͡Ύ ͍ͦ͒͊  
to add water (to smth.) ς ͒ ͍ͦ͋͊͡ΎͭΈ ͍ͦ͒ͯ ό͍ͦ ;ͭͦ-͡Φύ  
to boil water ς ͙ͨ͟Ύ͙ͭͭΈ ͍ ͦ͒ͯ  
to drink water ς ͙ͨͭΈ ͍ͦ͒ͯ  

to sip water ς ͨ ͙ͭΈ ͍ͦ͒ͯ ͔ͣ͊ͤ͡Έ͙͙ͣ͟ ͎͙ͦͭ͊ͣ͟͡  
to pour water ς ͙ͭ͡ΈΣ ͙͍ͤ͊͊ͭ͡Έ ͍ͦ͒ͯ  
to spill water ς ͪ ͙͍͊͊ͭ͘͡Έ ͙͙͡ ͙͍ͨͪͦ͊ͭ͡Έ ͍ͦ͒ͯ  
to splash water ς ͪ͊͋ͪ͘·͎͙͍͊ͭ͘Έ ͍ͦ͒ͯ  
to sprinkle water ς ͙ͪͦͨͭ͟Έ ͍ ͚ͦ͒ͦ  
to chlorinate (fluoridate) water ς ͻ͙͍ͦͪͪͦ͊ͭ͡Έ (ͺ͙͍ͭͦͪͪͦ͊ͭΈ) ͍ͦ͒ͯ  
to distil water ς ͦ ͔ͨͪͫͤΎͭΈ ͍ͦ͒ͯ  

to filter (purify) water ς ͦͭͺ͙͡Έ͍ͭͪͦ·͍͊ͭΈ, ͦ;͙΅͊ͭΈ ͍ ͦ͒ͯ  
to soften water ς ͫ ͣΎ͎;͊ͭΈ ͍ͦ͒ͯ  
to pollute water ς ͎͊ͪ͘Ύͤ͘ΎͭΈ ͍ͦ͒ͯ  
After the flood our basement was under water. ς ˽͔ͦͫ͡ ͍͔͙ͤ͊ͦ͒ͤͤΎ ͼͦͦ͟͡Έͤ·͚ 

Ήͭ͊͗ ͤ͊΄͔͎ͦ ͒ͦͣ͊ ͦ͊͊ͫ͘͟͡Ύ ͔͊ͭͦͨͤͤ͘͡·ͣ. Children should drink only boiled water. ς 
˨͔͙ͭ  ͒ ͦ͗ͤ͡·  ͨ ͙ͭΈ ͭͦ͡Έͦ͟ ͙ͨ͟Ύ;͔ͤͯΌ ͍ͦ͒ͯ. 

mineral water ς ͣ ͙͔ͤͪ͊͡Έͤ͊Ύ ͍ͦ͒͊   
soda  water ς ͍ͫͦ͒ͦ͊Ύ ͍ͦ͒͊ 

 water of life ς  ͗ ͙͍͙͔ͭ͡Έͤ·͚ ͙ͤ͊ͨͭͦ͟ όͦ ͙ͫͨͪͭͤͦͣύ 
 bubbly water ς ΄͙ͨͯ;͊͟Σ ͙͎͙͔ͪͫͭͦ ͍͙ͤͦ ό΄͔͊ͣͨ͊ͤͫͦ͟ύ  
 Too much bubbly water... was responsible for the breach of the rules. ς ˿͙͡΄ͦͣ͟ 
ͣͤ ͎ͦͦ "΄͙ͨͯ;͙͟" ͋·ͦ͡ ͍·͙ͨͭͦ... ˻ͭͫΌ͒͊ ͙ ͤ͊ͪͯ΄͔͙͔ͤ ͍͙ͨͪ͊͡Φ 

cuisine ς ͯ͟ͻͤΎΣ ͙͔ͯͤ͊ͪͤͦ͟͡ ͙͍ͫͯͫͫͭͦ͟ 
appetizing (appetitive) ς ͔͙͊ͨͨͭͭͤ·͚Τ ͍ͯͫͤ͟·͚ 

That pudding looks so appetizing. ς ̏ͭͦͭ ͙͎ͨͯ͒ͤ ͤ ͍͊ ͙͒ ͚ͭ͊ͦ͟ ͍ ͯͫͤ͟·͚. 
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They are not appetitive to the eye. ς ˻͙ͤ ͔ͤ ͔͙͊ͨͨͭͭͤ· ͤ͊ ͍͙͒Φ 
appetite ς ͊ ͔͙ͨͨͭͭ  

to appetize ς ͍ͦ͋ͯ͗͒͊ͭ͘Έ ͔͙͊ͨͨͭͭ  Syn.  give appetite 
 to whet one's appetite ς ͍ͦ͋ͯ͗͒͊ͭ͘Έ ;͔͚-͡Φ ͔͙͊ͨͨͭͭ   

to work up an appetite ς ͎ͤ͊ͯ͡ΎͭΈ ͔͙͊ͨͨͭͭ   

to satisfy one's appetite ς ͍͔͍͙ͯ͒ͦͭͦͪͭ͡Έ ;Έ͙-͡Φ ͔͙ͨͦͭͪ͋ͤͦͫͭΣ ͙ͯͭͦͭ͡Έ ͎ͦͦ͒͡   
to curb (spoil, take away) one's appetite ς ͙͙ͫͨͦͪͭͭΈ ͔͙͊ͨͨͭͭ   
good appetite ς ͻͦͪͦ΄͙͚ ͔͙͊ͨͨͭͭ   
healthy (hearty) appetite ς ͍͒ͦͪͦ͘·͚ ͔͙͊ͨͨͭͭ   
ravenous appetite ς ͍ͦ͡;͙͚ ͔͙͊ͨͨͭͭ   
voracious (insatiable) appetite ς ͙͍ͨͪͦ͗ͦͪͦͫͭ͡ΈΣ ͔ͤͤ͊ͫ·ͭͤͦͫͭΈ 
gargantuan appetite ς ͘ ͍͔͙͚ͪͫ͟ ͔͙͊ͨͨͭͭ 

appetite comes with eating ς ͨͦͫ͡. ͊ ͔͙ͨͨͭͭ ͙ͨͪͻ͙ͦ͒ͭ ͍ ͍ͦ ͔ͪͣΎ ͔͒· 
appetitive ς мύ ͙͔ͣΌ΅͙͚ ͔͙͊ͨͨͭͭΤ ͔͔ͨͪͤΦ ͦͻ͍͊;͔ͤͤ·͚ ͔͙͔͗͊ͤͣ͡Σ ͔͔͙͔ͫͭͪͣͤͣ͡            
                       нύ ͍·͘·͍͊Ό΅͙͚ ͔͙͊ͨͨͭͭΣ ͔͙͊ͨͨͭͭͤ·͚ 
      They are not appetitive to the eye. ς ˻͙ͤ ͔ͤ ͔͙͊ͨͨͭͭͤ· ͤ͊ ͍͙͒Φ 
appetizer (hors-dΩoeuvre ς Fr., snack)  ς ͊ͯͫ͊͘͟͟Τ ͭͦΣ ;ͭͦ ͍͔ͦ͋ͯ͗͒͊ͭ͘ ͔͙͊ͨͨͭͭΤ ͪΌͣ͊͟ 
͙͎ͫͨͪͭͤͦͦ ͔͔ͨͪ͒ ͔͚͒ͦ 

luncheonette (luncheon) ς ͔͎͊͟͡Ύ ͊ͯͫ͊͘͟͟ 
bitter  ς ͎ͦͪΈ͙͚͟  bitter as gall / wormwood ς ͎ͦͪΈ͙͚͟ ͊͟͟ ͨͦ͡·ͤΈ 
 It was bitter cold. ς x ·ͦ͡ ͦ;͔ͤΈ ͻͦͦ͒ͤͦ͡Φ 
 bitter almond ς ͎ ͦͪΈ͙͚͟ ͙ͣͤ͒͊͡Έ 
delicious ς ͍ ͦͫͻ͙͙͔ͭͭ͡Έͤ·͚Τ ͦ;͔ͤΈ ͍ͯͫͤ͟·͚   
 delicious food ς ͋ ͔ͫͨͦ͒ͦ͋ͤ͊Ύ ͔͒͊  

 delicious feeling ς ͍ͦͫͻ͙͙͔ͭͭ͡Έ͔ͤͦ ;͍͍ͯͫͭͦ  
 Thank you for a delicious meal. ς ˿͙ͨ͊ͫ͋ͦ ͊͘ ͍͔ͯͫͤͦ͟ ͎ͯͦ΅͔͙͔ͤΦ  
 a delicious joke ς ͨ ͔͍ͪ͊͋͊ͤ͊͘Ύ ΄ͯͭ͊͟ 

It's the most delicious salad I've ever had. ς ˣ͔͔ͦ͡ ͍ͦͫͻ͙͙͔ͭͭ͡Έ͎ͤͦͦ ͫ͊͊ͭ͊͡ Ύ ͔΅͔ 
͙͎ͤͦ͒͊͟ ͤ ͔͔.͡ 

These pastries are delicious. I shall take another. ς ͙̏ͭ ͙ͨͪͦ͗ͤ·͔ ͦ;͔ͤΈ ͍ͯͫͤ͟·͔. 
 ͍̒ͦ͘Έͣͯ ͔΅͔ ͦ͒ͤͦ. 

eatable (edible, nice) ς ͫΆ͔͒ͦ͋ͤ·͚ eatables ς food 
edible, eating ς ͎ ͦ͒ͤ·͚ ͒͡Ύ ͔͒·   
eating ς ͙ ͫͨͦ͡Έ͔ͯͣ͘·͚ ͒͡Ύ ͔͒·   
stodge ς ͭ Ύ͔͗͊͡Ύ ͔͒͊  

excellent ς ͙ͦͭ͡;ͤ·͚, ͔͍ͨͪͦͫͻͦ͒ͤ·͚ 
The steak is excellent. ς ˣ͙ͺ΄͔ͭͫ͟ ͙ͦͭ͡;ͤ·͚. 

Excellent! Way rad! ς ˴͔͍ͦ͡Η ˽ͦͭͪΎͫͤͦΗ 
fresh ς ͫ ͍͔͙͚͗ 
 They have fresh bread every morning at the bakery. ς ˴ ͔͊͗͒ͦ ͯͭͪͦ ͍ ͔͔ͨ͊ͪͤ͟ ͍͔͙͚ͫ͗ ͻ͔͋͡Φ  
 fresh-ground coffee ς ͭͦ͡Έͦ͟ ;ͭͦ ͫͣͦͦͭ͡·͚ ͦ͟ͺ͔  
 fresh meat ς ͍͔͔͔ͫ͗ ͣΎͫͦ 
 fresh fruit  ς ͫ ͍͔͙͔͗ ͺͪͯͭ͟·   

fresh bread ς ͫ ͍͔͙͚͗ ͻ͔͋͡ 
fresh strawberries ς ͔͍ͨͪ͊Ύ ͙ͯ͋ͤ͊͟͟͡ 
fresh butter ς ͔͔͔ͤͫͦͤͦ͡ ͣ͊ͫͦ͡   
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fresh water τ ͔ͨͪͫͤ͊Ύ ͍ͦ͒͊ 
fresh table-cloth ς ͍͔ͫ͗͊Ύ ͔ͫ͊ͭͪͭ͟Έ 
to make a fresh start ς ͤ͊;͊ͭΈ ͍͔ͫ ͍͊ͤͦͦ͘ 
to fresh smb. up ς ͍͙͋ͦ͒ͪͭ͘Έ ͎ͦͦ͟-͡Φ 
fresh caught fish ς ͤ ͔͍͒͊ͤͦ ͚ͨͦͣ͊ͤͤ͊Ύ ͪ·͋͊ 

to be fresh out of smth. ς ͭͦ͡Έͦ͟ ;ͭͦ ͊ͦͤ͘͟;͙ͭΈͫΎ όͦ ͊ͨ͊ͫ͊͘ͻύ  
We're fresh out of eggs. ς ̂ ͤ͊ͫ ͦͨΎͭΈ ͔ͤͭ Ύ͙ͼΦ 
It was so good to taste fresh meat and fresh water again. ς ˴͊͟ ͙ͨͪΎͭͤͦ ͍ͫͤͦ͊ 

ͨͦ;͍͍͍ͯͫͭͦ͊ͭΈ ͍ͯͫ͟ ͍͔͔͎ͫ͗ͦ ͣΎͫ͊ ͙ ͔͚ͨͪͫͤͦ ͍ͦ͒·Φ 
overdone ς ͔͔͔ͨͪ͗͊ͪͤͤ·͚ underdone  (half-done, raw) ς ͔͔ͤ͒ͦ͗͊ͪͤͤ·͚  
 The steak is too much underdone. ς x ͙ͺ΄͔ͭͫ͟ ͙ͫ͡΄ͦͣ͟ ͫ·͚ͪͦ. 
sour ς ͟ ͙ͫ͡·͚; ͙ͨͪͦͫ͟΄͙͚ 

 sour bread ς ͙ͫ͟͡·͚ ͻ͔͋͡  
 sour apples ς ͟ ͙ͫ͡·͔ Ύ͙͋ͦ͟͡  
 sour grapes ς ͔͔ͤ͘͡·͚ (͙ͫ͟͡·͚) ͍͙͎ͤͦͪ͊͒   

to taste sour ς ͋·ͭΈ ͟ ͙ͫ͡·ͣ ͤ ͍͊ͯͫ͟ 
to turn (become) sour ς ͙ͨͪͦͫͤͯͭ͟Έ 
to go sour ς ͫͭ͊ͭΈ ͔͙ͤͨͪΎͭͤ·ͣ ͙͙͡ ͔͙͔͔ͤͨͪͣͣ͡·ͣΤ ͔ͤ ͯ͒͊ͭΈͫΎ 

to sour on ς ͙ͨͭ͊ͭΈ ͍ͦͭͪ͊΅͔͙͔ͤΣ ͙ͫͨ·ͭ·͍͊ͭΈ ͔͙ͤͨͪΎͤ͘Έ  
stale ς ;͔͍ͪͫͭ·͚  stale cheese ς ͍͔͔͊ͭͪͤͤ͘·͚ ͫ·ͪ   
 stale meat ς ͣΎͫͦ ͫ ͒ͯ΄ͦͣ͟ 
stuff  ς ͍ͫΎ͊͟Ύ ͍ͫΎ;͙ͤ͊ 
 Apples, oranges, this kind of stuff. ς ́ ͊͟, ͔͊ͨ͡Έ͙ͫͤ·, Ύ͙͋ͦ͟͡, ͍ͫΎ͔ͦ͟ ͔ͭ͊ͦ͟. 
to cater for ς ͙͍ͦ͋ͫͯ͗͊ͭ͡Έ ͎ͦͦ͟-ͭͦΤ ͡Ό͙͋ͭΈ ό͔ͯͨͦͭͪ͋͡Ύ͔ͭͫΎ ͍ ͍͙͔ͦͨͪͦͫͭ͡Έͤ·ͻ ͙ 

͙ͦͭͪͼ͔͊ͭ͡Έͤ·ͻ ͔͔͙ͨͪ͒ͦ͗ͤ͡Ύͻύ Syn. to be fond of; to like 
 Do you care for fish? ς ʕ · ͡Ό͙͔͋ͭ ͪ·͋ͯ? 
to clear the table ς ͯ ͙͋ͪ ͊ͭΈ ͫͦ ͫͭͦ͊͡ 

Will you clear the table? ς ̂ ͔͙͋ͪ ͫ ͦͫ ͭͦ͊͡. 
Please help your mother to clear off. ς ˽ ͎͙ͦͣͦ ͣ ͔͊ͣ ͯ͋ͪ͊ͭΈ ͫ  ͦͫ ͭͦ͊͡. 
to clear the dishes ς ͯ ͙͋ͪ͊ͭΈ ͨͦͫͯ͒ͯ ͫͦ ͫͭͦ͊͡ 
When you've finished your meal, please clear up the kitchen. ς ˴͎ͦ͒͊ ͔͙͔ͨͦ͒ͭ, 

͙͔͙͔ͨͪ͋ͪͭͫΈ  ͍͟ ͯͻ͔ͤ. 
to clear the water by filtering ς ͦ;͙͙ͫͭͭΈ ͍ͦ͒ͯ  ͫͨͦͣͦ΅ΈΌ ͺ͙͡Έ͍ͭͪͦ 
clear one's mind of ς ͙͙͒ͦͣ. ͨͦͫͭ͊ͪ͊ͭΈͫΎ ͊͋͘·ͭΈ ;ͭͦ- .͡ 
to wait on (upon) ς ͙͍ͦ͋ͫͯ͗͊ͭ͡Έ 
to lay the table for two (three, four, etc.) ς  ͤ ͊ͪ͟·ͭΈ ͫͭͦ͡ ͤ͊ нΣ оΣ п ΦΦΦ ;͔͍͔ͦ͊͟͡ 

to cook ς ͫͭͪΎͨ͊ͭΈΤ ͙͗͊ͪͭΈόͫΎύΣ ͍͙͊ͪͭΈόͫΎύ    

cook up (cook, concoct) ς ͫͭͪΎͨ͊ͭΈ   
Mother is cooking dinner. ς ˸͊ͣ͊ ͎ ͍͙ͦͭͦͭ ͦ ͔͋͒. 
well-cooked τ ͻͦͪͦ΄ͦ ͙͎͍͔ͨͪͦͭͦͤͤ͡·͚ 
to cook (fix, prepare) a meal ς ͎ ͍͙ͦͭͦͭΈ ͔͒ͯ   

to bake ς ͔ͨ;Έ, ͍·͔ͨ͊ͭ͟Έ to baƪŜ ōǊŜŀŘ  ͍·͔ͨ͊ͭ͟Έ ͻ͔͋͡    
 to bake pastry ς ͨ ͔;Έ ͙ͨͪͦ͗ͤ·͔ 

 My bread is baked in my own oven. ς ̒  ͒ ͔͊͡Ό ͻ͔͋͡ ͍  ͫ ͍͔͚ͦ ͫ ͍͔͚ͦ͋ͫͭͤͤͦ ͨ ͔;͙. 
to be hungry ς ͻ͔ͦͭͭΈ ͔ͫͭΈΣ ͋·ͭΈ ͎ͦͦ͒ͤ͡·ͣ 

to allay (alleviate, appease) one's hunger ς ͯ ͭͦ͡ΎͭΈ ͎ ͦͦ͒͡   
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to gratify (satisfy) one's hunger ς ͯͭͦ͡ΎͭΈ ͎ ͦͦ͒͡   
ravenous hunger ς ͍ͦ͡;͙͚ ͎ͦͦ͒͡  to die of hunger ς ͔͔ͯͣͪͭΈ ͦ ͎ͭ ͦͦ͒͊͡ 
to be faint from hunger ς ͙ͯͣͪ͊ͭΈ ͦͭ ͎ͦͦ͒͊͡ 
The traveller hungered for his native land. ς ˽͔ͯͭ΄͔͍͔͙ͫͭͤͤ͟ ͙͍ͫͭͦͫͦ͊ͫ͟͡Ύ ͨͦ 

͍͔͚ͫͦ ͙͔ͪͦ͒ͤΦ 

to hunger for (after) ς ͫ ͙͡Έͤͦ ͔͗͊ͭ͡Έ 
I'm hungry as a hunter. ς ̒  ͎͔ͦͦ͒ͤ͡ ͊͟͟ ͍ͦ͟͡. 
hunger for knowledge ς ͗͊͗͒͊ ͙͚ͤ͊ͤ͘ 

to be thirsty ς ͻ͔ͦͭͭΈ ͨ ͙ͭΈ 
I'm ever so thirsty. ς ˸ ͔ͤ ͯ͗͊ͫͤͦ ͻͦ;͔ͭͫΎ ͙ͨͭΈΦ 
thirsty ς  ͙ ͫͨ·ͭ·͍͊Ό΅͙͚  ͗ ͊͗͒ͯ;  ͍ ·͘·͍͊Ό΅͙͚ ͗͊͗͒ͯ   
Slices of the thirsty ham ς ͡ ͙͙ͦͣͭ͟ ͍͔ͭ;͙ͤ·Σ ͦͭ ͚ͦͭͦͪͦ͟ ͻͦ;͔ͭͫΎ ͙ͨͭΈ 

to experience thirst ς ͙ͫͨ·ͭ·͍͊ͭΈ ͗͊͗͒ͯ   
to quench (slake) one's thirst ς ͯͭͦ͡ΎͭΈ ͗͊͗͒ͯ   
excessive thirst ς ͙͔ͯͫͤͤ͊͡Ύ ͗͊͗͒͊   
unquenchable thirst ς ͔͙ͤͯͭͦͣ͊͡Ύ ͗͊͗͒͊   
unquenched thirst ς ͤ ͔͔ͯͭͦͤͤ͊͡Ύ ͗͊͗͒͊ 
thirst for money ς ͗͊͗͒͊ ͙͍ͤ͊͗· 

to boil ς ͙͔ͨͭ͟ΈΣ ͙ͨ͟Ύ͙ͭͭΈΣ ͍·͙ͨ͊ͭ͟ΈΣ ͍͙͊ͪͭΈ 
The kettle is boiling. ς ͚͙̉͊ͤ͟ ͙͙ͨͭ͟. 
The milk has boiled over. ς ˸ ͦͦͦ͟͡ ͯ ͔͋͗͊ͦ͡. 
boiled meat ς ͍͔ͦͭ͊ͪͤͦ ͣΎͫͦ 
to boil up ς ͎͔͍ͨͦ͒ͦͪ͊ͭΈ ͔͒ͯ  

 The water has been boiling away for ten minutes. ς ˤͦ͒͊ ͙͙ͨͭ͟ ͔ͯ͗ ͔͒ͫΎͭΈ ͙ͣͤͯͭΦ  

The water had all boiled away and the pan was burnt. ς ˤͦ͒͊ ͍ͫΎ ͍·͙͔ͨ͊͟͡Σ ͙ ͍ͫͦͦͪͦ͒͊͟͟ 
͙͎͔ͨͪͦͪ͊͡Φ The soup is nearly cold, I'll boil it up again for you. ς ˿ͯͨ ͨͦ;͙ͭ ͦͫͭ·͡, Ύ ͔͎ͦ 
͔͔ͭ͋ ͎͔ͨͦ͒ͦͪΌ. 
to cut ς ͪ ͔͊ͭ͘Έ, ͔ͤ͊ͪ͊ͭ͘Έ 

Cut me a piece of bread. ς ˻͔ͭͪ͗Έ(ͭ)͔ ͔ͣͤ ͟ ͯͫͦ͟ ͻ͔͋͊͡. 
Cut the cake. τ ˾͔͊ͪ͗͘Έ ͙͎ͨͪͦΦ   
Ida allowed Mr. Quest to cut her some cold boiled beef. ς ˮ͒͊ ͍͙ͨͦͦ͊͘͡͡ ͙͔ͣͫͭͪͯ 

˴͍͔ͫͭͯ ͔ͤ͊ͪ͊ͭ͘Έ ͔͚ ͻͦͦ͒ͤͯ͡Ό ͍ͦͭ͊ͪͤͯΌ ͎͍ͦΎ͙͒ͤͯΦ 
The knife does not cut. ς ˹ͦ͗ ͔ͤ ͔͔ͪ͗ͭΦ  
The meat cuts easily. ς ˸Ύͫͦ ͔͎ͦ͟͡ ͔͔ͪ͗ͭͫΎΦ 
to cut one's finger ς ͨ ͔ͦͪ͊ͭ͘Έ ͔͔ͫ͋ ͔ͨ͊͡ͼ 
We must cut this bottle tonight. ς ˸ · ͒ͦ͗ͤ͡· ͔͎ͫͦ͒ͤΎ ͙ͨͪͦͤ͟;͙ͭΈ Ήͭͯ ͋ͯͭ·ͯ͟͡Φ 
to cut and come again ς ͔ͫͭΈ ͫ ͔͙͊ͨͨͭͭͦͣ    

to feed ς ͙ͨͭ͊ͭΈόͫΎύ  feed ς ͟ ͔͙͔ͦͪͣͤ͡Σ ͙͙͔ͨͭ͊ͤ 
She's had a good feed. ς  ̂ͤ ͔͔ ͻͦͪͦ΄͔͔ ͙͙͔ͨͭ͊ͤ.   
to be off one's feed ͎ͪ͊͘. ς ͤ ͔͙͔ͣͭΈ ͔͙͊ͨͨͭͭ͊ 
We feed mainly on vegetables in summer. ς ˶͔ͭͦͣ ͣ· ͙͔ͨͭ͊ͣͫΎ ͎͍͊ͤ͡·ͣ 

ͦ͋ͪ͊ͦͣ͘ ͍ͦͦ΅͙͊ͣ. I am off my feed. ς ̂  ͣ ͔ͤΎ ͔ͤͭ ͔͙͊ͨͨͭͭ͊. 
to feed five mouth ς ͙ͦͪͣͭ͟Έ ό͔ͫͦ͒ͪ͗͊ͭΈύ ͨΎ͔ͭͪ·ͻ 

He is so weak that he cannot feed himself. ς ˻ͤ ͤ͊ͫͭͦ͡Έͦ͟ ͫ͊͋͡Σ ;ͭͦ ͔ͤ ͔ͣͦ͗ͭ ͫ͊ͣ 
͔ͫͭΈΦ L feel so fed up this morning. ς ˿͔͎ͦ͒ͤΎ ͔ͣͤ ͨͦ;͔ͣͯ-ͭͦ ͤ͊ ͍͔ͫ ͔͍ͤ͊ͨ͊ͭ͡ΈΦ   

I'm fed up with you, go away. ς  ̒ͫ·ͭ ͚ͭͦ͋ͦ ͨ ͎ͦ ͦͪͦ͡, ͙͚ͯ͋ͪ͊ͫΎ. 
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to fry ς ͙͗͊ͪͭΈ              fry-up ς ͗ ͊ͪ͊͟   
 to do (have) a fry ς ͗ ͙͊ͪͭΈ 

fryer ς ͊ύ ͭͦͭΣ ͭͦ͟ ͙͗͊ͪͭ ͋ύ ͨͦͫͯ͒͊ ͒͡Ύ ͙͗͊ͪ͟  
I shall fry the fish. ς  ̒͋ͯ͒ͯ ͗ ͙͊ͪͭΈ ͪ·͋ͯ. 
Fry an egg for me. ς ˽ͦ͗͊ͪΈ ͔ͣͤ Ύ͙;͙ͤͼͯΦ 

We can fry up some of these pieces of meat for our lunch. ς ˸ · ͣ ͔ͦ͗ͣ ;͊ͫͭΈ Ή͎ͭͦͦ 
ͣΎͫ͊ ͙ͨͦ͗͊ͪͭΈ ͤ͊ ͍͊ͭͪ͊͘͟Φ 

fryer ς ͊ύ ͭͦͭΣ ͭͦ͟ ͙͗͊ͪͭ όͪ·͋ͯύΤ ͫͦͫͯ͒ ͒͡Ύ ͙͗͊ͪ͟ όͪ·͋·ύΤ ͣͤΦ ͪ·͋͊Σ ͔ͨͪ͒ͤ͊ͤ͊͘;͔ͤͤ͊Ύ 
͒͡Ύ ͔͗͊ͪͤΈΎ;  ͊ ͔ͣͪΦ ͼ·͔ͨͤͦ͟͡Σ ͎ͦ͒Ύ΅͙͚ͫΎ ͒͡Ύ ͙͗͊ͪ͟ 
to grill ς ͙͗͊ͪͭΈ όͤ͊ ͎͙͔ͪ͡ύ  

grill (gridiron) ς ͣ Ύͫͦ-(ͪ·͋͊)-͎͙ͪ͡Έ ό͔͗͊ͪͤͤ·͔ ͤ͊ ͪ͊΄͔͔ͨͪ ͣΎͫͦ & ͪ ·͋͊ύΤ ͎͙ͪ͡Έ-͋͊ͪ 
to have ς ͔ͫͭΈΣ ͙ͨͭΈ όͫ ͫͯ΅͔͍͙͔ͫͭͭ͡Έͤ·͙ͣΣ ͦ͋ͦͤ͊͘;͊Ό΅͙͙ͣ ͙ͨ΅ͯύ 

Do you have tea or coffee for breakfast? ς ʕ · ͨΈ͔͔ͭ ͤ ͍͊͊ͭͪ͊͘͟ ;͚͊ ͙͙͡ ͦ͟ͺ͔? 
I won't have any porridge. ς ˹ ͔͋ ͯ͒ͯ ͔ͫͭΈ ͊͟΄ͯ. 
to have no tooth for fruit ς ͤ ͔͡Ό͙͋ͭΈ ͅ ͪͯͭ͟· 
to have a sweet tooth ς ͋·ͭΈ ͔͖ͫ͊ͫͭ͡ ͚ͤͦ 

to help ς ͪ ͍͊͒͊͊ͭ͘ΈΣ ͎ͯͦ΅͊ͭΈ 
May I help you to another cake? ς ˽ ͍ͦͦ͘͡Έ͔ͭ ͍͊ͣ ͔͙ͨͪ͒ͦ͗ͭ͡Έ ͔΅͔ ͙͔ͨͪͦ͗ͤͦ. 

 Help yourself! τ ͎̂ͦ΅͚͔͊ͭͫΈ! Help yourself to some more pie, please. ς ˣ͔͙͔ͪͭ, 
͚ͨͦ͗͊ͯͫͭ͊͡, ͔΅͔ ͙͎ͨͪͦ͊. 
to treat ς ͎ͯͦ΅͊ͭΈ threat (feast, refection, collation) ς ͎ͯͦ΅͔͙͔ͤΣ ͙ͨͪ΄͔͍ͫͭͦ 

He gave the usual treat for the degree of doctor in divinity. ς ˻ ͙ͤͯͫͭͪͦ͡ ͙ͭͪ͊͒ͼ͙ͦͤͤ·͚ 
͔͋͊ͤͭ͟  ͍;͔ͫͭΈ ͨͦͯ͡;͔͙ͤΎ ͚͒ͦͭͦͪͫͦ͟͟ ͔͔͙ͫͭͨͤ ͨ ͦͭ ͔͎͙͙ͦͦ͡. 
helping ς ͨͦͪͼ͙Ύ  

May I have another helping of porridge? ς ˸ ͦ͗ͤͦ ͍ ͘ΎͭΈ ͔ ΅͔ (ͨͦͪͼ͙Ό) ͟ ͊΄͙? 
to lay ς ͤ͊ͪ͟·͍͊ͭΈ 

to lay the table ς ͤ͊ͪ͟·͍͊ͭΈ ͤ ͊ͫͭͦ͡;   Syn. to set the table 
ǘƻ ƳŀƪŜ ǎƳōΩǎ ƳƻǳǘƘ ǿŀǘŜǊ ς ͪ ͙͎͊͗͊ͭ͘Έ ;͔͚-ͭ ͔͙ͦ͊ͨͨͭͭ 
 my mouth waters ς  ͯͣ ͔ͤΎ ͫ͡Ό͙ͤ͟ ͔ͭͯͭ͟ useless mouth ς ͔͒͊ͪͣͦ͒ 
to pass ς ͨ ͔͔͍ͪ͒͊͊ͭΈ 

Pass me the brown bread, please. ς ˽ ͔͔͚͔ͪ͒͊ͭ ͣ ͔ͤ, ͨ ͚ͦ͗͊ͯͫͭ͊͡, ;͔ͪͤ·͚ ͻ͔͋͡. 

to peel ς ͙ͫͤͣ͊ͭΈ ͦͪͯ͟͟, ͟ ͙ͦ͗ͼͯ, ΄͔ͯ͡ͻͯ 
to peel an orange ς ͦ ;͙΅͊ͭΈ ͔͊ͨ͡Έ͙ͫͤ 
to peel the skin off a pine-apple ς ;͙͙ͫͭͭΈ ͊ͤ͊ͤ͊ͫ 
I'll peel the potatoes myself. ς  ̒ͫ ͊ͣ ( )͊ ͨ ͦ;͙΅ͯ ͊ͪͭͦ͟ͺ͔͡Έ. 
to peel the label off the can ς ͍ͫͦͪ͊ͭΈ Ή͙͔ͭͭͯ͟͟ ͫ ͔͍͚ͦͤͫͪͤͦ͟ ͙͋͊ͤ͟ 
As you peel away the onion skin, you find another skin underneath. ς ˴͎ͦ͒͊ 

͙͔ͫͤͣ͊΄Έ ͦ͗ͯͪͯ͟ ͫ ͍͙ͯͦ͟͡ͼ·Σ ͨͦ͒ ͔͚ͤ ͔΅͔ ͦ͒ͤ͊Φ 
 ǘƻ Ǉǳǘ ƻƴŜΩǎ ƴƻǎŜ ƛƴ ǘƘŜ ƳŀƴƎŜǊ ς ͍͙͍ͤ͊͊͊ͭ͡ΈͫΎ ͤ ͔͊͒ͯ 
 to put on the nosebag ς ͨ ͔ͦͫͭΈΣ ͔͔͙ͨͪͯͫͭ͟Έ όͤ͊ ͔ͪ͊͋ͦͭύ 
 nosebag ς ͭͦͪ͋͊Σ ͍͊ͭͪ͊͘͟ όͦͭͦͪ͟·͚ ͪ͊͋ͦ;͙͚ ͔͔͋ͪͭ ͤ͊ ͪ͊͋ͦͭͯύΤ ͔͒͊Σ ͙ͨ΅͊  

the precise time the family get the nose-bag on ς ͭͦ;͔ͤͦ ͍͔ͪͣΎΣ ͎ͦ͒͊͟ ͔ͫͣΈΎ 
͙ͫ͊͒ͭͫΎ ͔ͫͭΈ 

 ǘƻ Ǉǳǘ ǎƳǘƘ ǘƻ ƻƴŜΩǎ lips ς ͨ ͙͎͙ͪͯ͋ͭΈΣ ͍ͨͦͨͪͦ͋ͦ͊ͭΈ ;ͭͦ-ͭ ͦ
 to pour out ς ͤ ͙͍͊͊ͭ͡Έ 

Pour me out a cup of tea. ς ˹ ͔͚͊͡(ͭ)͔ ͔ͣͤ ;͊Ό. 
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Would you like me to pour out the tea? ς ̆ ͦ;͔΄Έ ͔΅͔ ;͊ΌΚ 
to roast ς ͙͗͊ͪͭΈόͫΎύΤ ͔ͨ;ΈόͫΎύ 

to give smth. a good roast ς ͻͦͪͦ΄ͦ ͙͍ͨͪͦ͗͊ͪ͊ͭΈ ό;ͭͦ-͡Φύ 
The meat was roasting in the oven. ς ˤ ͒ͯͻ͍͔ͦ͟ ͙͗͊ͪͦͫ͡Έ ͣΎͫͦΦ   
You've made a fire fit  to roast an ox. ς ́· ͍͔ͪ͊͘͡ ͚ͭ͊ͦ͟ ͔ͦͫͭͪ͟Σ ;ͭͦ ͤ͊ ͔ͤͣ ͣͦ͗ͤͦ 

͋·͊͟ ͼ͔͙ͦͣ͟͡ ͙͊͗͊ͪͭ͘ΈΦ   
to roast a potato in ashes ς ͘ ͔͊ͨ͊ͭ͟Έ ͊ͪͭͦ͟ͺ͔͡Έ ͍ ͔ͦ͘͡ 
to roast coffee-beans ς ͙͗͊ͪͭΈ ͦ͟ͺ͔͚ͤ·͔ ͔ͪͤ͊͘ 
roast beef ς ͙ͪͦͫͭ͋ͺ ό͔ͨͦ͒͗͊ͪͤͤ·͚ ͯͫͦ͟͟ ͎͍ͦΎ͙͒ͤ·Σ ͍·͔ͪ͊ͤͤ͘·͚ ͙͘ ͻ͔͍͚ͪ͋ͭͦͦ 
;͙͊ͫͭ ͭͯ΄͙ύ 
roast veal (veal roast) ς ͗ ͔͊ͪͤ͊Ύ ͔ͭ͡Ύ͙ͭͤ͊Σ ͔͗͊ͪͦ͟ ͙͘ ͔ͭ͡Ύ͙ͭͤ· 
chuck roast ς ͗ ͔͊ͪͦ͟ ͙͘ ͼ·͖ͨͤ͊͟͡  

pot roast ς ͭͯ΄͖͔ͤͦ ͣΎͫͦ  
rib roast ς ͔͗͊ͪͦ͟ ͤ͊ ͖ͪ͋ͪ·΄͊͟ͻ 
to make a roast ς ͨ ͙͎͍͙ͪͦͭͦͭΈ ͔͗͊ͪͦ͟  
to give smth. a good roast ς ͻͦͪͦ΄ͦ ͙͍ͨͪͦ͗͊ͪ͊ͭΈ ό;ͭͦ-͡Φύ ͍ύ ͯͫͦ͟͟ ͣΎͫ͊Σ 
͙͎ͨͪͦ͒ͤ·͚ ͒͡Ύ ͙͗͊ͪ͟ ͙͙͡ ͙͎͍͔͙ͨͪͦͭͦͤ͡Ύ ͎͗͊ͪͦͦ͟  
blade roast ς ͣΎͫͦ ͤ͊ ͙ͪͦͫͭ͋ͺ  

blade rib roast ς ͯͫͦ͟͟ ͎ͭͦͫͭͦͦ͡ ͪ͊͟Ύ όͦͨ͊ͭͦ͡;ͤ͊Ύ ;͊ͫͭΈύ  
to serve ς ͨ ͍ͦ͒͊͊ͭΈ 

They served us a delicious fish soup. ς ˹͊ ͣͨ ͙ͦ͒͊͡ ͍͔͙͔ͦͨͤͯ͟͡͡Ό ͯͻͯ. 
it will serve ς мύ Ήͭͦ ͭͦΣ ;ͭͦ ͤͯ͗ͤͦ  нύ Ή͎ͭͦͦ ͔͋ͯ͒ͭ ͒ͦͫͭ͊ͭͦ;ͤͦ 
as occasion serves ς ͟ ͎ͦ͒͊ ͔͍ͨͪ͒ͫͭ͊͡Ύ͔ͭͫΎ ͫͯ͡;͚͊ 
serve no purpose ς ͤ ͙ͯ͒͊͟ ͔ͤ ͎͙ͦ͒ͭΈͫΎ 

to serve round ς ͙ͦ͋ͤͦͫͭΈ ͎ͪͯͦͣ͟ ό͋͡Ό͒͊ύ   
Would you be so kind as to help serve the drinks round (our guests)? ς ˹͔ 

͔͔ͨͦͣͦ͗ͭ ͙͡ ͍· ͔͙ͦ͋ͤͫͭ ͎͔͚ͦͫͭ ͙͙ͤ͊ͨͭ͊ͣ͟Κ 
to serve with ς ͨ ͍ͦ͒͊͊ͭΈ; ͫͤ͊͋͗͊ͭΈ  to serve a customer ς ͦ ͙͍͋ͫͯ͗͊ͭ͡Έ ͙͔ͤͭ͊͟͡ 

to spit ς ͗ ͙͊ͪͭΈ όͤ͊ ͍͔͔͔ͪͭ͡ύ spit and polish  ς ͍͔ͤ΄͙͚ͤ ͍͙͒Τ  ͙͔͒͊͡Έͤ͊Ύ ;͙ͫͭͦͭ͊ 
 the fire where pork chops were sizzling and spitting ς ͎ͦͦͤΈΣ ͎͔͒ ͫ ΄͙ͨΎ΅͙ͣ ͙ 
ͨ͡ΌΌ΅͙ͣͫΎ ͍ͯͦͣ͘͟ ͙͙͗͊ͪͫ͡Έ ͯͫͦ͟;͙͟ ͍͙͙ͫͤͤ· 

 spit chips  ς ͙ ͫͨ·ͭ·͍͊ͭΈ ͙ͫ͡ΈͤͯΌ ͗͊͗͒ͯ 
to spread ς ͤ͊ͣ͊͘·͍͊ͭΈ 

to spread the cloth on the table ς ͤ ͊ͪ͟·ͭΈ ͫͭͦ͡ ͔ͫ͊ͭͪͭ͟ΈΌ 
to spread jam on crackers ς ͤ͊ͣ͊͊ͭ͘Έ ͔͔ͪͪ͟͟· ͍͔͊ͪͤΈ͔ͣ 
Will you spread some butter on my bread for me? ς ˽͚ͦ͗͊ͯͫͭ͊͡, ͤ͊ͣ͊͗Έ ͔ͣͤ ͣ͊ͫ͊͡ ͤ ͊

ͻ͔͋͡. 

to sprinkle (besprinkle) ς ͨͦͫ·ͨ͊ͭΈ (with - ;͔ͣ- .͡) 
Sprinkle the salad with salt. ς ˽͙͔ͦͫͦͭ͡ ͫ͊͊ͭ͡. 
And sprinkle it lightly with pepper. ς ˮ ͔͎ͫ͊͟͡ ͨͦͫ·ͨΈ͔ͭ ͔ͨͪͼ͔ͣΦ 

to stew ς ͍͙͊ͪͭΈόͫΎύΣ ͭͯ΄͙ͭΈόͫΎύΤ  
stewed meat ς ͭ ͯ΄͔͔ͤͦ ͣΎͫͦ 

 Stew the vegetables in the meat juice to make them tasty. ς ̉ͭͦ͋· ͍ͦͦ΅͙ ͋·͙͡ 

͍ͯͫͤ͟·͙ͣΣ ͨͦͭͯ΄͙͔ͭ ͙ͻ ͍ ͣΎͫͤͦͣ ͔ͫͦͯͫΦ  
  The tea is stewed. ς ͚̉͊ ͔͔͔ͨͪͨ͊ͪͤΦ   

to leave/let to stew in one's own juice ς ͍ ͙͊ͪͭΈ ͍ ͍͔ͫͦ͋ͫͭͤͤͦͣ ͫͦͯ͟  
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to stuff ς ͺ͊ͪ΄͙͍ͪͦ͊ͭΈ 
stuffed pepper ς ͅ ͊ͪ΄͙͍ͪͦ͊ͤͤ·͚ ͔͔ͨͪͼ   green  (garden) stuff ς ͦ ͍ͦ΅͙ 

 Stuff the rabbits and roast them. ς ˹͊;͙͙͔ͤͭ ͺ͊ͪ΄͔ͣ ͭͯ΄͙͟ ͙͍ͪͦͦ͟͟͡ ͙ ͊͗͊ͪ͘Έ͔ͭ 
͙ͻ ͍ ͒ͯͻ͍͔ͦ͟Φ This Scotch is good stuff. ς ̏ͭͦ ͙ͦͭ͡;͔ͤͦ ͍͙͙ͫ͟Φ Do you call this stuff beer? 
ς ˮ Ήͭͦ ͚ͨͦͦ͡ ͭ· ͤ͊͘·͍͔͊΄Έ ͙͍ͨͦͣΚ Don't stuff the food into your mouth. ς ˹ ͔͙͍͚ͤ͊͋͊ 

ͪͦͭ. He's stuffing you with silly ideas. ς ˻  ͙͍͔ͤ͊͋͊ͭ͘ ͔͔ͭ͋ ͎͍ͦͦͯ͡ ͒ͯͪ͊ͼ͙͙ͣ͟ ͙͔͒Ύ͙ͣ. 
Don't stuff her head with that nonsense. ς ˹͔ ͙͍͚͊͋͊͘ ͔͚ ͎͍ͦͦͯ͡ Ή͚ͭͦ ͔͚ͪͯͤ͒ͦΦ {ǘǳŦŦ ǘƘŜ 
rabbits and roast them. ς ˹͊ͺ͊ͪ΄͙͚͔ͪͯͭ ͭͯ΄͙͟ ͙͍ͪͦͦ͟͟͡ ͙ ͊͗͊ͪ͘Έ͔ͭ ͙ͻ ͍ ͒ͯͻ͍͔ͦ͟Φ 

 Exercise 1. Analyze the topical vocabulary, learn it by heart and make up sentences with it. 

 Exercise 2. Describe the picture below. 

 
 

   
M A I N  C O UR S E S 

Fish dishes 

boiled pike-perch Polish style ς ͫ ͯ͒͊͟ ͍͚ͦͭ͊ͪͤͦ ͨ-ͦͨͦ͡Έ͙ͫ͟ 
halibut in white sauce ς ͨ͊ͭͯͫ͡ ͍  ͋ ͔ͦͣ͡ ͔ͫͦͯͫ 
fish-ball (noisette) ς ͪ·͋ͤ͊Ύ ͔ͭͺ͔ͭ͡Ύ (͔ͦͭͭ͊͟͡) 
fried cod, pike-porch, bream ς ͗ ͔͊ͪͤ͊Ύ ͔ͭͪͫ͊͟, ͫͯ͒͊͟, ͔͡ ̈́
steamed sturgeon ς ͨ ͍͊ͪͦ͊Ύ ͔͙ͦͫͭͪͤ͊ 
a strip of fish / a piece of fish ς ͯͫͦ͟͟ ͪ·͋· 
fish cream ς ͪ·͋ͤ͊Ύ ͨ͊ͫͭ͊Σ ͪ·͋ͤ·͚ ͨ͊΄͔ͭͭ 

Meat dishes 

meat ς ͣΎͫͦ 
bit (piece) of meat ς ͟ ͯͫͦ͟ ͣΎͫ͊ 
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meat (beef) rolled ς ͔ͪͯͭ͡ 
minced (ground) meat ς ͣ Ύ͚ͫͤͦ ͺ͊ͪ΄; mince ς ͺ͊ͪ΄ 

beef ς ͎͍ͦΎ͙͒ͤ͊            
mutton ς ͙͋͊ͪ͊ͤͤ͊       liver ς ͨ ͔;͔ͤΈ    pork ς ͍͙͙ͫͤͤ͊ 
beefsteak ς ͋ ͙ͺ΄͔ͭͫ͟            

juicy steak ς ͫ ͦ;͔ͤͦ ͣΎͫͦ   
tender steak ς ͣ Ύ͎͔ͦ͟ ͣΎͫͦ   
tough steak ς ͗ ͔͔ͫͭͦ͟ Ύͣͫͦ   
well-done steak ς ͻͦͪͦ΄ͦ ͙͎͍͔͔ͨͪͦͭͦͤͤͦ͡ ͣΎͫͦ   
rump steak ς ͍ ·͔ͪ͊͘͟ ό;͊ͫͭΈ ͣΎ͚ͫͤͦ ͭͯ΄͙ύΤ  
roast steak (rumpsteak) ς ͪ ͦͣ΄͔ͭͫ͟; ͙͋ͺ΄͔ͭͫ͟   
to broil (grill) a steak ς ͙͗͊ͪͭΈ ͋ ͙ͺ΄͔ͭͫ͟   

to like one's steak medium ς ͡Ό͙͋ͭΈ ͙͋ͺ΄͔ͭͫ͟  ͍ͫͪͦ͟ΈΌ 
porterhouse (club) steak  (beefsteak) ς  ͋ ͙ͺ΄͔ͭͫ͟ (͙  ͘ͅ ͙͔͚͚ͤͦ͡ ;͙͊ͫͭ ͎͍ͦΎ͗Έ͔͚ ͭͯ΄͙) 
leathery steak ς ͋ ͙ͺ΄͔ͭͫ͟Σ ͔͙͚͗ͫͭ͟ ͊͟͟ ͨͦ͒ͦ΄͍͊ 
veal and chips ς ͔͗͊ͪͤ͊Ύ ͔ͭ͡Ύ͙ͭͤ͊ ͫ ͔͗͊ͪͤ·ͣ ͊ͪͭͦ͟ͺ͔͔ͣ͡ 
grilled meat ς ͣΎͫͦΣ ͔͔͗͊ͪͤͦ ͤ͊ ͪ͊΄͔͔ͨͪ 
stewed meat ς ͭ ͯ΄͔͔ͤͦ ͣΎͫͦ 

rare meat ς ͔͔͗͊ͪͤͦ ͣΎͫͦ όͫ ͍ͪͦ͟ΈΌύ 
well done ς  ͻͦͪͦ΄ͦ ͙͎͍͔ͨͪͦͭͦͤͤ͡·͚ 
roast beef ς ͪ ͙ͦͫͭ͋ͺ 
to make a roast ς ͨ ͙͎͍͙ͪͦͭͦͭΈ ͔͗͊ͪͦ͟   
chuck roast ς ͗ ͔͊ͪͦ͟ ͙͘ ͼ·͔ͨͤ͊͟͡   
lamb roast ς ͔͗͊ͪͦ͟ ͙͘ ͙͋͊ͪ͊ͤͤ·   

pork roast ς ͔͗͊ͪͦ͟ ͙͘ ͍͙͙ͫͤͤ·   
pot roast ς ͭͯ΄͔͔ͤͦ ͣΎͫͦ   
rib roast ς ͗͊ ͔ͪͦ͟ ͤ͊ ͔ͪ͋ͪ·΄͊͟ͻ   
veal roast ς ͗ ͔͊ͪͦ͟ ͙͘ ͔ͭ͡Ύ͙ͭͤ· 
beef stew ς ͭͯ΄͔ͤ͊Ύ ͎͍ͦΎ͙͒ͤ͊ 
Irish stew ς ͭ ͯ΄͔ͤ͊Ύ ͙͋͊ͪ͊ͤͤ͊ ͫ ͯͦͣ͟͡Σ ͊ͪͭͦ͟ͺ͔͔ͣ͡ ͙ ͎͚ͯͫͭͦ ͙͍͚ͨͦ͒ͦ͟͡ 
mulligan stew ς ͔͊ͣͪΦ ͋͡Ό͒ͦ ͙͘ ͭͯ΄͔͎ͤͦͦ ͣΎͫ͊Σ ͪ·͋·Σ ͍ͦͦ΅͔͚ ͙ ͭΦ ͒Φ ό͡Ό͋·ͻ 

͍ͨͪͦ͒ͯͭͦ͟Σ ͦͭͦͪ͟·͔ ͔ͫͭΈ ͨͦ͒ ͚ͪͯͦ͟ύ 
blade roast ς ͣΎͫͦ ͤ͊ ͙ͪͦͫͭ͋ͺ   
entrec¹te ς ͊ ͔ͤͭͪͦͭ͟ 
fillet ς ͺ͙͔͡ 
goulash ς ͎ ͯ͡Ύ΄ 
cutlet / rissole ς ͔ͦͭͭ͊͟͡ ό͔ͪͯ͋ͤ͊͡Ύύ 

steamed rissoles ς ͍ͨ͊ͪͦ·͔ ͔ͦͭͭ͟͡· 
chop (chop cutlet ) ς ͙͍ͦͭ͋ͤ͊Ύ ͔ͦͭͭ͊͟͡ όͤ͊ͭͯͪ͊͡Έͤ͊Ύύ 
veal chop (braded veal) ς ͔ͭ͡Ύ;ΈΎ ͙͍ͦͭ͋ͤ͊Ύ 
pork chop ς ͫ ͍͙ͤ͊Ύ ͙͍ͦͭ͋ͤ͊Ύ 
mutton chop ς ͋͊ͪ͊ͤΈΎ ͙͍ͦͭ͋ͤ͊Ύ  
braised (stewed) beef ς ͭͯ΄͔ͤ͊Ύ ͎͍ͦΎ͙͒ͤ͊ 

chopped meat ς ͔͔ͪͯ͋ͤͦ͡ ͣΎͫͦ  
hamburger ς ͎͎͔͊ͣ͋ͯͪͪ 
mutton chop (lamb) ς ͋͊ͪ͊ͤΈΎ ͙͍ͦͭ͋ͤ͊Ύ (ͣͦͦ͒͊͡Ύ) 
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hot-pot ς ͭͯ΄͔͔ͤͦ ͣΎͫͦ ͫ ͊ͪͭͦ͟ͺ͔͔ͣ͡ ͍ ͎ͦͪ΄ͦ;͔͟ 
stuffed cabbage-rolls ς ͎ͦͯ͋͡ͼ· 
roast rubbish in sour cream ς ͔͗͊ͪͤ·͚ ͙ͪͦ͟͟͡ ͍  ͔͔ͫͣͭ͊ͤ 
casseroled chicken ς ͔͊ͨ͘;͔ͤͤ·͚ ͼ·͔ͨͤͦ͟͡ 
ragout (stew) ς ͪ ͎͊ͯ    pilaw (pilau) ς ͍ͨͦ͡  

roast veal ς ͗ ͔͊ͪͦ͟ ͙ ͔ͭ͘͡Ύ͙ͭͤ·  
roast (meat) ς ͔͗͊ͪͦ͟ 
meat casserole ς ͣΎͫͤ͊Ύ ͔͊ͨ͊ͤ͊͘͟͟ 
shish kebab (cubes of meat on a skewer) ς ͟ ͔͋͊͋ ͤ ͍͊ ͔͔͔ͪͭ͡ 
steak and kidney pie ς ͨ ͙͎ͪͦ ͫ ͣΎͫͦͣ ͙ ͨͦ;͙͊ͣ͟ 
pot roast ς ͭͯ΄͔͔ͤͦ ͣΎͫͦ ͍ ͎ͦͪ΄ͦ;͔͟ 
special pot-roast ς ͔͗͊ͪͦ͟  ͍͎ ͦͪ΄ͦ;͔͟ 

french fry ς ͅ ͪ͊ͤͼ͔ͯͫͦ͘͟ ͔͗͊ͪͦ͟ 
ǇƻǇŜΩǎ ŜȅŜ ς ͙͗ͪͤ͊Ύ ;͊ͫͭΈ ͋͊ͪ͊ͤΈ͔͚ ͎͙ͤͦ  
roast meat and vegetables ς ͗ ͔͊ͪͦ͟ ͫ ͍ͦͦ΅͙͊ͣ 
underdone ς ͤ ͔͔͒ͦ͗͊ͪͤͤ·͚ 
overdone ς ͨ ͔͔͔ͪ͗͊ͪͤͤ·͚ 
languette with mashed potatoes ς ͎͔͊ͤͭ͡ ͫ  ͊ͪͭͦ͟ͺ͔͡Έͤ·ͣ ͨΌ͔ͪ 

shnitzel ς ΄͙ͤͼ͔͡Έ 
quenelles ς  ͟ ͔͙ͤ͡ 
croquette ς  ͟ ͔ͪͦͭ͟· 
suckling(-pig) ς ͔ͨͦͪͦͫͤͦ͟ 
scallop ς Ήͫ͊ͦͨ͟͡ 
meat balls ς ͋ ͙ͭͦ;͙͟ 

kidney pie ς ͔͊ͨ͊ͤ͊͘͟͟ ͙͘ ͔ͭ͡Ύ;Έ͙ͻ ͨͦ;͔͟ 
liver in sour cream sauce ς ͨ ͔;͔ͤΈ  ͍ͫ ͔ͣͭ͊ͤͤͦͣ ͔ͫͦͯͫ 
boiled tongue and green peas ς ͍͚ͦͭ͊ͪͤͦ Ύ͘·͟  ͔͔ͫͤ͘͡·ͣ ͎ͦͪͦ΄ͦͣ͟ 
hot dog ς ͋ͯͦ͡;͊͟ ͫ  ͎ͦͪΎ;͔͚ ͙͚ͫͦͫͫͦ͟  ͍ͫ ͔ͦͯͫ 
dish of brains ς ͣ ͎͙ͦ͘ (͋͡Ό͒ͦ) 
meat-ball ς ͺ͙͔ͪ͊͒͟͡Έ͊͟, ͔ͭͺ͔ͭ͡Έ͊͟  
blood pudding (sausage) ς ͟ ͍ͪͦΎͤ͊Ύ ͦ͋͊ͫ͊͟͡  

to casserole ς ͔͊ͨ͊ͭ͘͟Έ (  ͔͔ͦ͒) 
to bake a casserole ς ͎ ͍͙ͦͭͦͭΈ ͔͊ͨ͊ͤͯ͘͟͟ 
meat casserole ς ͣΎͫͤ͊Ύ ͔͊ͨ͊ͤ͊͘͟͟   
vegetable casserole ς ͍ͦͦ΅ͤ͊Ύ ͔͊ͨ͊ͤ͊͘͟͟; ͔͊ͨ͊ͭ͘͟Έ (  ͔͔ͦ͒)   
casseroled chicken ς ͔͊ͨ͘;͔ͤͤ·͚ ͼ·͔ͨͤͦ͟͡ 
grilled sirloin ς ͅ ͙͔͡ ͤ ͎͊ ͙͔ͪ͡ 

ground sirloin ς ͅ ͊ͪ΄ ͙͘ ͺ͙͔͚ͤͦ͡ ;͙͊ͫͭ 
after meat ς ͨ ͔ͦͫ͡ ͔͒·   
before meat ς ͔͔ͨͪ͒ ͔͚͒ͦ   
at meat ς ͘ ͊ ͔͚͒ͦΣ ͊͘ ͫͭͦͦͣ͡ 
blade roast ς ͣΎͫͦ ͤ͊ ͙ͪͦͫͭ͋ͺ   
blade rib roast ς ͔͊ͣͪΦ ͯͫͦ͟͟ ͎ͭͦͫͭͦͦ͡ ͪ͊͟Ύ όͦͨ͊ͭͦ͡;ͤ͊Ύ ;͊ͫͭΈύΤ ͙ͪͦͫͭ͋ͺ 

Poultry 
roast chicken ς ͔͗͊ͪͤ·͚ ͼ·͔ͨͤͦ͟͡  
roast duck and apples ς ͗ ͔͊ͪͤ͊Ύ ͯͭ͊͟ ͫ Ύ͙͋ͦ͊ͣ͟͡ 
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roast partridge with cranberry sauce  ς ͗ ͔͊ͪͤ͊Ύ ͯͪͦͨ͊ͭ͊͟͟ ͍ ͟͡Ό͍͔ͤͤͦͣ͟ ͔ͫͦͯͫ 
hazel-grouse ς ͪΎ͋;͙͟ 
wood-grouse ς ͭ ͔͔͔͍ͭͪ 
wood-cock ς ͍ ͊͡Έ͒΄͔ͤͨ 
roast goose and sauerkraut ς ͔͗͊ͪͤ·͚ ͎ͯͫΈ  ͫ͟ ͍͊΄͔͚ͤͦ ͚͊ͨͯͫͭͦ͟ 

roast turkey and mixed vegetables ς ͗ ͔͊ͪͤ͊Ύ ͙͔͚ͤ͒͊͟ ͫ ͦͫͦ͗ͤ͡·ͣ ͎͙͊ͪͤͪͦͣ 
black-cock ς ͎ ͯ͡ͻ͊ͪΈ 
pheasant ς ͺ͊͊ͤ͘ 
quail ς ͔͔͔ͨͪͨ͡ 

Beverage ς ͙ͤ͊ͨͭͦ͟   
alcoholic beverage ς ͎͊ͦͦ͟͡͡Έͤ·͚ ͙ͤ͊ͨͭͦ͟   
carbonated beverage ς ͎͙͍͊ͪͦ͊ͤͤ͘·͚ ͙ͤ͊ͨͭͦ͟   

intoxicating beverage ς ͻ͔ͣ͡Έ͚ͤͦ ͙ͤ͊ͨͭͦ͟   
non-alcoholic beverage ς ͔͎͋͊ͦͦ͘͟͡͡Έͤ·͚ ͙ͤ͊ͨͭͦ͟ 

strong (hard) drinks ς ͔͙ͪͨ͟͟tΣ ͙ͫͨͪͭͤ·͔ ͙͙ͤ͊ͨͭ͟ 
alcoholics ς ͎͊ͦͦ͟͡͡Έͤ·͔ ͙͙ͤ͊ͨͭ͟ 
cognac ς ͦͤ͟ΈΎ͟ 
Armenian cognac ς ͊ͪͣΎ͙͚ͤͫ͟ ͦͤ͟ΈΎ͟ 

Georgian cognac ς ͎ ͙͙͚ͪͯͤͫ͘͟ ͦͤ͟ΈΎ͟ 
Moldavian cognac ς ͣ ͍͙͚ͦ͒͊ͫ͟͡ ͦͤ͟ΈΎ͟ 
Cognac Five Stars ς ͦͤ͟ΈΎ͟ ˽ΎͭΈ ͍͔͒ͦ͘͘;͔͟ 
Cognac "O.C." (very old) ς ͦͤ͟ΈΎ͟ ͍·͔͒ͪ͗͊ͤͤ·͚ 
Cognac "K.C." (old) ς ͟ ͦͤΈΎ͟ όͫͭ͊ͪ·͚ύ 
Ashberry in Cognac ς ͪ Ύ͙͋ͤ͊ ͤ͊ ͦͤ͟ΈΎ͔͟ όͪΎ͙͍͋ͤͦ͊Ύ ͚ͤ͊ͫͭͦ͊͟ύ 

brandy ς ͔͙͋ͪͤ͒Σ ͦͤ͟ΈΎ͟ 
Calvados (apple-brandy, applejack) ς Ύ͋ͦ͡;ͤ͊Ύ ͍ͦ͒͊͟Σ ͊͟͡Έ͍͊͒ͦͫ 
aqua-regia (nitrohydrochloric acid) ς ͼ͊ͪͫ͊͟Ύ ͍ͦ͒͊͟ 
paddy ς ͙͔ͪ͊ͤ͒ͫͦ͟͡ ͍͙͙ͫ͟ 
anisette ς ͙͍͊ͤͫͦ͊Ύ ͍ͦ͒͊͟ 
tequila ς ͣ ͔͙ͫ͊ͤͫ͊͟͟͟Ύ ͍ͦ͒͊͟Σ ͔͙ͭ͊͟͡ 
sacramental wine ς ͼ͔͍͔ͪͦͤͦ͟ ͍͙ͤͦ 

rum ς ͪ ͦͣ    hot toddy (rum with lemon juice) ς ͪͦͣ ͫ ͙ͣͦͤͤ͡·ͣ ͫͦͦͣ͟ 
rum swizzle (rum with bitters) ς ͪͦͣ ͫ ͎ͦͪΈ͚ͦ͟ ͚͚ͤ͊ͫͭͦͦ͟ 
shrub ς ͙ͤ͊ͨͭͦ͟ ͙͘ ͺ͍͎ͪͯͭͦͦͦ͟ ͫͦ͊͟ ͙ ͪͦͣ͊ 
bottled beer ς ͙͍ͨͦ ͍ ͋ͯͭ·͊͟͡ͻ 
fruit  (liqueur) brandy ς ͚ͤ͊ͫͭͦ͊͟ όͦ͋΅͔͔ ͨͦͤΎ͙͔ͭύ 
cherry brandy ς ͍͙΄͔͍ͤ͊Ύ ͚ͤ͊ͫͭͦ͊͟ 

liqueur ς ͡ ͙͔ͪ͟ 
fruit  liqueur ς ͙͍ͤ͊͊͟͡ ό͎͊ͦͦ͟͡͡Έͤ͊Ύύ Syn. ratafia, ratafee 
Cherry-Ratafia ς ͍ ͙΄͔͍ͤ͊Ύ ͙͍ͤ͊͊͟͡ 
Plum-Ratafia ς ͤ ͙͍͊͊͟͡ ͙͍ͫ͡Ύͤ͊͟ 
Ratafia of Cranberries ς ͤ ͙͍͊͊͟͡ ͟͡Ό͍͔ͤͤ͊͟Ύ 
fruit  cordial ς ͤ͊ ͙͍͊͟͡ ͔͎͋͊ͦͦ͘͟͡͡Έͤ͊Ύ 

shandy ς ͙͍ͨͦ Ҍ ͙͙ͣ͋ͪΈ 
toddy ς ͨͯͤ΄Σ ͙ͭͦ͒͒  Syn.  punch  ͨ ͊͡Έ͍ͣͦ·͚ ͫͦ͟ ό͔͔͙͍ͨͪ͋ͪͦ͒΄͙͚ύ 
Irish whisky (poteen) ς ͙͙͚ͪ͊ͤ͒ͫ͟͡ ͍͙͙ͫ͟   
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Scotch whisky ς ́ ͙͚ͦͭ͊ͤ͒ͫ͟͡ ͍͙͙ͫ͟   
straight whisky ς ͤ ͔͍͔ͪ͊͋͊ͤͤ͘͡·͚ ͍͙͙ͫ͟  
mountain dew ς ͍͙͙ͫ͟ 
to age whisky ς ͍ ·͔͙͍͒ͪ͗͊ͭΈ ͍͙͙ͫ͟  
to distill whisky ς ͙͙͙͍͒ͫͭͪͦ͊ͭ͡͡Έ ͍͙͙ͫ͟   

to produce whisky ς ͙͍͙ͨͪͦͦ͒ͭ͘Έ ͍͙͙ͫ͟   
blended whisky ς ͪ ͍͔͊͋͊ͤͤ͘͡·͚ ͍͙͙ͫ͟ 
aquavitae ς ͍ͦ͒͊͟Σ ͔͙͚ͪͨ͟͟ ͙͚ͫͨͪͭͤͦ ͙ͤ͊ͨͭͦ͟ 
gin ς ͙͒͗ͤΣ ͔͍͔͍ͣͦ͗͗ͦ͊͡Ύ ͚ͤ͊ͫͭͦ͊͟    gin and tonic  

Grape wines 
a) table dry wines ς cͭ ͍ͦͦ͡·͔ ͫͯͻ͙͔ ͍͙ͤ͊ 
dry white wines ς ͔͋͡·͔ ͫͯͻ͙͔ ͍ͫͭͦͦ͡·͔ ͍͙ͤ͊ 

dry red wines ς ͍͙ͤ͊ ͫͯͻ͙͔ ͪ͊ͫͤ͟·͔ 
table wine ς ͫ ͍͔ͭͦͦͦ͡ ͍͙ͤͦ  
thin wine ς ͔ͫ͊͋ͦ͡ ͍͙ͤͦΤ ͍͔͔ͪ͊͋͊ͤͤͦ͘͡ ͍͙ͤͦ 
red wine ς ͔ͪ͊ͫͤͦ͟ ͍͙ͤͦ Syn. vin rouge 
white wine ς ͋ ͔͔ͦ͡ ͍͙ͤͦ Syn. vin blanc 
aged wine ς ͍·͔͔͒ͪ͗͊ͤͤͦ ͍͙ͤͦ 

matured wine ς ͘ ͔͔ͪͦ͡ ͍͙ͤͦ 
sweet wine ς ͔ͫ͊͒ͦ͟͡ ͍͙ͤͦ Syn. vin doux 
vintage wine ς ͣ ͊ͪͦ;͔ͤͦ ͍͙ͤͦΣ ͍͙ͤͦ ͍·ͫ΄͔͎ͦ ͊͟;͔͍ͫͭ͊ 
young wine ς ͔ͣͦͦ͒ͦ͡ ͍͙ͤͦ 
adulterated wine ς ͅ ͊͡Έ͙ͫͺ͙ͼ͙͍͔ͪͦ͊ͤͤͦ ͍͙ͤͦ Syn. cidre  
check wine ς ͣ͊ͪͦ;͔ͤͦ ͍͙ͤͦ 

dessert wine ς ͒ ͔͔͔ͫͪͭͤͦ ͍͙ͤͦ 
wine of the country ς ͔͔ͣͫͭͤͦ ͍͙ͤͦ  
home-made wine ς ͒ ͦͣ͊΄͔͔ͤ ͍͙ͤͦ 
jug wine ς ͒ ͔΄͔͍͔ͦ ͍͙ͤͦ (ͨ ͔ͪͦ͒͊ͭͫΎ  ͍͋ͦ͡Έ΄͙ͻ ͋ͯͭ·͊͟͡ͻ) Syn. pop wine, plonk 
dago red ς ͔͒΄͔͍͔ͦ ͔ͪ͊ͫͤͦ͟ ͍͙ͤͦ 
b) strong grape wines ς ͔͔ͪͨͤ͟͡·͔ ͍͙ͤ͊ 
fortified wine ς ͔͖͔ͪͨͤͦ͟͡ ͍͙ͤͦ 

Madeira ς ͔ͣ͊͒ͪ͊          
sherry ς ͻ͔͔ͪͫ 
vermouth ς ͍͔ͪͣͯͭ         
cahors ς ͟ ͎͊ͦͪ 
portwine ς ͍͔͚ͨͦͪͭͤ 
c) sweet dessert wines ς ͙͔ͫ͊͒͟͡ ͔͔͒ͫͪͭ·͔ ͍͙ͤ͊ 

Muskat ς ͣ ͯͫ͊ͭ͟                            
Tokai ς ͭ ͚ͦ͊͟ 
Pinot Noir ς ˽͙ͤͦ ˹ͯ͊ͪ 
Merlot ς ˸͔ͪͦ͡ 
Cabernet ς ˴ ͔͔͊͋ͪͤ  
Champagne ς ́ ͔͊ͣͨ͊ͤͫͦ͟ (semi/demi/half) sweet ς (ͨͦͯ͡) ͫ ͔͊͒ͦ͟͡ 

sparkling ς ͙͎͙͔ͪͫͭͦ 
wine punch ς ͍ ͙ͤͤ·͚ ͨͯͤ΄ 
bamboo juice ς ͍ ͙ͤͦ 
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Aperitive wines 
aperitif ς ͔͙͙͍͊ͨͪͭ 
vodka ς ͍ͦ͒͊͟ 
Dubonnet ς ˨ Ό͔͋ͦͤ 
Cinzano ς ̉ ͙ͤ͊ͤͦ͘ 

Martini ς ˸͙͙͊ͪͭͤ 
Aperol ς s ͔ͨͪͦ͡Έ 

Weak alcoholic drinks 
beer ς ͙͍ͨͦ 
light beer ς ͍͔͔ͫͭͦ͡ ͙͍ͨͦ 
dark beer ς ͭ ͔͔ͣͤͦ ͙͍ͨͦ 
medovukha ς ͣ ͔͍͒ͦͯͻ͊ 

zbiten ς ͙͔ͫ͋ͭͤΈ 
Adam's ale ς ͍ ͦ͒͊ (΄ͯͭ͡.) 
to be in beer ς ͋ ·ͭΈ ͍·͙͍ͨ΄͙ 
beer chaser ς "͙ͨͪͼ͔ͨ" όͫͭ͊͊ͤ͟ ͙͍ͨ͊ ͍͔ͫ͒͡ ͊͘ ͍͙͙ͫ͟ύ 
beer on draught ς ͋ͦ;͍͔ͦͦ͟ ͙͍ͨͦΣ ͙͍ͨͦ ͍ ͙͍ͪͦ͘͡ 

Cocktails 

original cocktails ς ͙͎͙ͦͪͤ͊͡Έͤ·͔ ͔͚͙ͦͭ͟͟͡ 
a)  layer cocktails ς ͙ͫͦͫͭ͡·͔ ͔͚͙ͦͭ͟͟͡ 
knickenbein ς ͙͔͚ͤͤ͋͊ͤ͟͟ 
champerol ς ;͔͔ͣͨͪͦ͡Έ 
pousse-caf® ς ͨͯͫ-͊͟ͺ͔ 
b) crusta ς ͪ͊ͫͭ͊͟ 

digestive cocktails ς ͔͔͙͍͒͒͗ͫͭ· 
gin and French ς ͟ ͔͚ͦͭ͟͡Έ c ͒ ͙͗ͤͦͣ ͙ ͫͯͻ͙ͣ ͍͔ͪͣͯͭͦͣ 
aperitive cocktails ς ͟ ͔͚͙ͦͭ͟͡-͔͙͙͍͊ͨͪͭ· 
old-fashioned ς ˿ ͭ͊ͪͦͣͦ͒ͤ·͚ 
Manhattan ς ˸ ͊ͤͻ͊ͭͭ͊ͤ 
flips, smashes, cordial, oyster, frap®, mist and sour group ς ͺ͙ͨ͡·, ͫͣΉ΄͙, ͙ͦͪ͒͊͟͡Έ, 

͚͔ͦͫͭͪ, ͺ͔ͪ͊ͨ, ͙ͣͫ ͭ  ͙͟ ͔͚͙ͦͭ͟͡ ͎ͪͯͨͨ· ͫ͊ͯΉͪ 

Soft drinks (non-alcoholic) 
orangeade ς ͦͪ͊ͤ͗͊͒ 
lemonade ς ͡ ͙ͣͦͤ͊͒ 
soda-water ς ͫ ͍ͦ͒ͦ͊Ύ 
pepsi-cola ς ͨ ͔͙ͨͫ-ͦ͊͟͡ 
coca-cola ς ͦ͊͟͟-ͦ͊͟͡   

squash (fruit  drink) ς ͅ ͍ͪͯͭͦ͟·͚ ͙ͤ͊ͨͭͦ͟ 
orange squash ς ͔͊ͨ͡Έ͙͍ͫͤͦ·͚ ͙ͤ͊ͨͭͦ͟ 
mineral water ς ͣ ͙͔ͤͪ͊͡Έͤ͊Ύ ͍ͦ͒͊ 

drink ς ͊ύ ͙ͨͭΈ͔Σ ͙ͤ͊ͨͭͦ͟ ͋ύ ͎͊ͦͦ͟͡͡Έͤ·͚ ͙ͤ͊ͨͭͦ͟ 
iced drink ς ͙ͤ͊ͨͭͦ͟ ͫͦ ͡Έ͒ͦͣ 
weak drink ς ͫ͊͋͡·͚ ͙ͤ͊ͨͭͦ͟  

to fix (make, mix) a drink ς ͨ ͙͎͍͙ͪͦͭͦͭΈ ͙ͤ͊ͨͭͦ͟   
ardent (potent, stiff, strong) drink ς ͟ ͔͙͚ͪͨ͟ ͙ͤ͊ͨͭͦ͟  
fizzy drink ς ͋ ͙ͪͭΦ ͎͙͍͊ͪͦ͊ͤͤ͘·͚ ͙ͤ͊ͨͭͦ͟   
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soft drinks ς ͋ ͔͎͊ͦͦ͘͟͡͡Έͤ·͔ ͙͙ͤ͊ͨͭ͟   
still drink ς a) ͤ ͔΄͙ͨͯ;͙͚ ͙ͤ͊ͨͭͦ͟  Syn.  beverage   
to drink oneself drunk ς ͤ ͙͊ͨͭΈͫΎ   
to drink oneself sleepy (heavily, tipple, tope) ς ͙ͤ͊ͨͭΈͫΎ  ͙͘ ͊ͫͤͯͭΈ   
to drink oneself to death ς ͙ͯͨͭΈͫΎ ͒ͦ ͔͙ͨͦͭͪ ͙ͫͦͤ͊ͤ͘Ύ   

to drink oneself into incoherence ς ͙ͯͨͭΈͫΎ ͒ ͦͤ ͔͍͔ͣͤΎ͔͙ͣͦͫͭ   
He drank himself into oblivion. ς ˻ ͤ ͙ͤ͊ͨͫ͡Ύ ͒ͦ ͔͍͔ͤͣͤΎ͔͎ͣͦͦ ͫͦͫͭͦΎ͙ͤΎΦ  
to drink like a fish ς ͫ ͙͡Έͤͦ ͨΈΎ͍͍ͤͫͭͦ͊ͭΈ 
to drink away ς ͨ ͙͍ͪͦͨ͊ͭΈ   
pitcher-man ς ͨΈΎ͙ͤͼ͊   
hard (heavy) drinker ς ͎ͦͪΈ͙͚͟ ͨΈΎ͙ͤͼ͊  Syn. tippler, drunkard, toper 
to be on the drink ς ͋·ͭΈ ͍ ͔͊ͨͦ͘ 

in drink ς ͍ ͨΈΎͤͦͣ ͍͙͔͒Σ ͨΈΎͤ·͚   
to take to drink ς ͫͭ͊ͭΈ ͨ ΈΎ͙ͤͼ͔͚ 
to drink hard ς Syn.  booze, bib, drink  
to drink at a draught ς ͍ ·͙ͨͭΈ ͊ͨͦͣ͘͡  
to drink deeply ς ͙ͨͭΈ ͔͊ͨͦͣ͘  
to drink with flies ς ͨ ͙ͭΈ ͔͋͘ ͙͙ͦͣͨ͊ͤ͟Σ ͍ ͙ͦ͒ͤͦ;͔͍͔ͫͭ 

hangover ς ͨͦͻ͔ͣ͡Έ͔ 
booze ς ͦ͋΅͔͔ ͍͙͔ͤ͊͊ͤ͘ ͙ͫͨͪͭͤ·ͻ ͙͍ͤ͊ͨͭͦ͟Σ ͙͔ͫͨͪͭͤͦΣ ͍ͦͣͦ͗ͤ͘· ͔͎͍ͫͤͦ͡·͔ 

͍͙͊ͪ͊ͤͭ·Σ ͤ͊ͨͪΦ ͋ͯͻͦ͡Τ ͍ͦ͒͊͟Σ ͍͙͙ͫ͟Σ ͙ͫͨͪͭΣ ͎ͫ͊ͣͦͦͤΣ ͙͍ͨͦ 
On his way home he drops into a pub, and gets some booze. ς ˽  ͙ͦͨͯͭ ͚͒ͦͣͦ ͦ ͤ

͊͘ͻ͙ͦ͒  ͍ͨ ͊͋ ͙ͨͪͦͨͯͫͭͭΈ ͫ ͭ͊͊ͤ͟;͙͟. 
on the booze ς  ͍͘ ͔͊ͨͦ 

to booze up ς ͨ ΈΎ͍͍ͤͫͭͦ͊ͭΈ   
The men spent the whole evening in the pub boozing up. ς ˤ͔ͫΈ ͍͔;͔ͪ ͙ͦͤ ͙͔͙ͫ͒͡ 

͍ ͔͋͊ͪ ͙ ͙͙ͨ͡Φ 
to bib ς ͙ͨͭΈΣ ͨΈΎ͍͍ͤͫͭͦ͊ͭΈΣ ͍·͙͍ͨ͊ͭΈ  Syn.  tipple, booze, drink heavily, drink hard 
Tom drank the whole of his father's fortune away. ς ́ͦͣ ͙ͨͪͦͨ͡ ͍͔ͫ ͦͭͼ͍͔ͦͫͦ͟ 

͔͍ͤ͊ͫ͒ͫͭͦ͡. Some people try to drink their sorrows away. ς ˹͔ͦͭͦͪ͟·͔ ͡Ό͙͒ ͨ·ͭ͊ΌͭͫΎ 
͙ͯͭͦͨͭΈ ͍͔ͫͦ ͎͔ͦͪ  ͍͍͙͔ͤ.  It is easy to drink away a whole night. ς ˽͙ͭΈ ͍ͫΌ ͤͦ;Έ 

͔ͤ͊ͨͪͦͭ͡? ˨  ͊͘ ͊ͨͪͦͫͭͦ!  
to drink down ς ͍ ·͙ͨͭΈ ͊ͨͦͣ͘͡   
Drink your medicine down, it's good for you. ς ˤ·͔͚ͨ ͔͍͊ͪͫͭͦ͟͡, ͦ ͔͎ͭͤͦ ͔͔ͭ͋ 

͔ͫͭ͊ͤͭ ͯ͡;΄͔. 
to drink dry ς  ͍ ·͙ͨͭΈ ͒ͦ ͒ͤ͊Σ ͍·͙ͨͭΈ ͔͋͘ ͦͫͭ͊ͭ͊͟   
I could drink the sea dry. ς  ̒ͫ ͭͪ͊΄ͤͦ ͻͦ;ͯ ͨ ͙ͭΈ. 

to drink in ς ͗ ͊͒ͤͦ ͍͙ͨͭ·͍͊ͭΈΣ ͙͍ͯͨ͊ͭΈͫΎ   
The students sat round their teacher, drinking in his words of wisdom. ς ̂;͔͙͙ͤ͟ 

͔͙ͪ͊ͫͫͫ͡Έ ͍͎ͦͪͯ͟ ͯ;͙͔ͭ͡Ύ ͙ ͗͊͒ͤͦ ͙͙ͨ͡ ͙͍͔ͪ͊͊ͣ͘͡·͚ ͙ͣ ͙ͤ͊ͨͭͦ͟ ͙ͣͯ͒ͪͦͫͭ.   
They drank in every word of the lecture. ς ˻ ͙ͤ ͍͙ͨͭ·͍͙͊͡ ͔͊͗͒ͦ͟ ͍ͫͦͦ͡ ͔͟͡ͼ͙͙Φ 
Let us drink to the happy pair. ς ˨͍͚͔͊͊ͭ ͍·ͨΈ͔ͣ ͊͘ ͫ;͊ͫͭΈ͔ ͣͦͦ͒͡·ͻΦ 
to toss back ς ͨ ͙ͭΈΤ ͎ͣͤͦͦ ͍·͙ͨͭΈ  

to toss down ς ͦͫͯ΄͊ͭ 
to toss down one glass after another ς ͦ ͫͯ΄͊ͭΈ ͋ͦ͊͟͡ ͘ ͊͋ ͦ͊ͦͣ͟͡  
to toss off a drink ς ͍·͙ͨͭΈ ͙ͦ͒ͤͣ ͎ͦͭͦͣ͟͡ 
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to toss up ς ͤ͊ͫͦͪͦ͟ ͙͎͍͙ͨͪͦͭͦͭΈ ό͔͒ͯύ 
a tall drink ς ͍·ͫͦͦͨ͊ͪͤ͟·͚Σ ͍·͙͚ͫͦ͟Σ ͤ͊ͨ·΅͔ͤͤ·͚ ͭͦͫͭ 
to drink a toast (in honour of a person or an occasion) ς ͭͦͫͭ 
a dash of bitters (a few drops) ς ͔ͤͫͦ͟͡Έͦ͟ ͔͊ͨ͟͡Έ ͎ͦͪΈ͚ͦ͟ ͚͙ͤ͊ͫͭͦ͟ 
on the house (courtesy of the house, no charge) ς ͊͘ ͫ;͔ͭ ͍͔͔͙͊͒ͤ͘Ύ όͦ ͍͔͚ͨͦ͒͊͊ͣͦ 

͍·͙͍͔ͨ͟Σ ͔͔͒ ͙ ͭΦͨΦύ  ŀ ŘǊƛƴƪ ƻƴ ǘƘŜ ƘƻǳǎŜ ς ͋ ͔ͫͨ͊ͭͤ͊͡Ύ ͍·͙͍ͨ͊͟ 
to stay on the same (to continue with the same drink) ς ͨͪͦ͒ͦ͗͊ͭ͡Έ ͙ͨͭΈ ͙ͦ͒ͤ  ͙

ͭͦͭ ͗  ͔͙ͤ͊ͨͭͦ͟ 
corn whiskey ς ͔ͯͯͪͯͤͦ͘͟͟ ͍͙͙ͫ͟Σ ͯͯͪͯͤ͘͟͟·͚ ͎ͫ͊ͣͦͦͤ  
˹͍͙͔͊͊ͤ͘ ͔͙͊ͪͨͦͫ͘͟͡Έ ͊͘ ͔͒΄͔͍·͙ͣ ͎ͪͯ͋·͙ͣ ͙ͫͦͪͭ͊ͣ ͍͙͙ͫ͟ ͍ ͔͙ͨͪͦ͒ Ϧͫͯͻ͎ͦͦ 

͊ͦͤ͊͘͟ϦΣ ͎ͦ͒͊͟ ͍͙͙ͫ͟ ͋·ͦ͡ ;͊ͫͭͦ ͎ͫ͊ͣͦͦͤͤ·ͣ όmoonshineύΦ ˨ͦ Ή͎ͭͦͦ ͭ͊͟ ͤ͊͘·͍͙͊͡ 
͡Ό͚͋ͦ ͋ͯͪ͋ͦͤ όbourbon) 

 Where's that jug of roasting-ear wine? ς ˥͔͒ Ήͭͦͭ ͗͋͊ͤ ͫ ͋ͦͪͣͦͭͯͻ͚ͦΚ 

Bakery ς ͋ ͯͦ͡;ͤ͊ΎΣ ͔ͨ͊ͪͤ͟Ύ 

pastry ς ͣ ͯ;ͤ·͔ ͙͔͙͔ͦͤ͒ͭͪͫ͟͟ ͙͔͙͒͘͡Ύ   
small loaf ς ͋ͯ͊͟͡  

bread ς ͻ͔͋͡ 
a slice (peice) of bread ς ͙͚ͭͦͤ͟ ͦͣͦͭ͡Έ ͻ͔͋͊͡  

a loaf of bread ς ͋ͯͻ͊ͤ͊͟ ͻ͔͋͊͡ 
batch ς ͟ ͙ͦ͡;͔͍ͫͭͦ ͻ͔͋͊͡Σ ͍·͔͔͔ͨ͊ͣͦ͟ ͊͘ ͪ͊͘ 
rusk ς ͫ ͯͻ͊ͪΈ ό͙͚ͫ͊͒͟͡ύ 

 white (wheat) bread ς ͋ ͔͡·͚ ͻ͔͋͡   
brown bread  ς ;͔ͪͤ·͚ ͻ͔͋͡Σ ͔ͫͪ·͚ ͻ͔͋͡ ͙͘ ͔͔ͤͨͪͦͫΎ͚ͤͤͦ ͙ͣͯ͟ ό͍ ˢ͎͙͙ͤ͡ύΤ  

͔ͭͣͤ·͚ ͻ͔͋͡ ͙͘ ͨ΄͔͙ͤͼ· ͙͙͡ ͙ͪ͗Σ ͔ͫͣ΄͚͊ͤͤͦ ͫ ͚ͯͯͪͯͦ͘͟͟ 

baguette ς ͙͒ͤͤ͡·͚ ͺͪ͊ͤͼ͙͚ͯͫ͘͟ ͻ͔͋͡ 
rye-bread ς ͚ͪ͗͊ͤͦ ͻ͔͋͡ 
stale bread ς ;͔͍ͪͫͭ·͚ ͻ͔͋͡  
home-made bread ς ͒ͦͣ͊΄͙͚ͤ ͻ͔͋͡    
wholemeal bread ς ͔͔͍ͨ͊ͤͤ͟͡·͚ ͻ͔͋͡ 
sitnik ς ͙ͫͭͤ·͚ ͻ͔͋͡ 
fresh (newly)-baked bread ς ͫ ͍͔͙͚͗ ͻ͔͋͡    

crust of bread ς ͦͪ͊͟͟ ͻ͔͋͊͡  
bread-crumb ς ͣΎ͙͟΄; ͣ.ͤ ͻ͔͋ͤ͡·͔ ͪͦ͟΄͙͟; ͣ.ͤ ͙͍ͨ͊ͤͪͦͦ;ͤ·͔ ͫͯͻ͙͊ͪ 
bread and butter ς ͻ͔͋͡ ͫ ͣ͊ͫͦͣ͡  
stale (old,musty) bread ς ͔͗͊͡͡·͚ ͻ͔͋͡ 
mouldy bread ς ͔͔͍͔͊ͨͫͤ͘͡͡·͚ ͻ͔͋͡ 
to bake bread ς ͨ ͔;Έ ͻ͔͋͡   

to toast bread ς ͨ ͙͍ͦ͒͗͊ͪ͊ͭΈ ͻ͔͋͡   
to break bread with ς ͔͙͒ͭ͡Έ ͯͫͦ͟͟ ͻ͔͋͊͡ ͫ ό͔ͣ͟-͡Φύ 
corn bread ς ͻ͔͋͡ ͙͘ ͯͯͪͯ͘͟͟·Σ ͙͍ͣ͊ͫͦ·͚ ͻ͔͋͡   
leavened bread ς ͻ͔͋͡Σ ͔ͫ͒͊ͤͤ͡·͚ ͙͘ ͔͍͎͒ͪͦ͗͗ͦͦ ͔ͭͫͭ͊   
sliced bread ς ͔͚ͤ͊ͪͤͦ͘ ͻ͔͋͡   
unleavened bread ς ͼ͔ͪ͟Φ ͔ͦͨͪͫͤͦ͟Σ ͨͪͦͫͺͦͪ͊Τ ͣ͊ͼ͊   

wheat bread ς ͻ͔͋͡Σ ͔ͫ͒͊ͤͤ͡·͚ ͙͘ ͨ΄͔͙ͤ;͚ͤͦ ͙ͣͯ͟ 
bread-line ς ͔͊ͣͪΦ  ͦ;͔͔ͪ͒Έ ͔͋ͪ͊͋ͦͭͤ͘·ͻ ͊͘ ͔͋ͫͨ͊ͭͤ͡·ͣ ͙͙͔ͨͭ͊ͤͣ 
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bread-winner  ς  ͟ ͙͔ͦͪͣ͡ͼ ό͔ͫ͋ΎΣ ͍͔͚ͫͦ ͔ͫͣΈ͙ύ   
Pastry ς ͙͔͙͔ͦͤ͒ͭͪͫ͟͟ ͙͔͙͒͘͡ΎΤ ͙͔ͨͪͦ͗ͤͦ 

home-made pastry ς ͒ ͦͣ͊΄ͤΎΎ ͍·͔ͨ;͊͟ 
to bake (make) pastry ς ͨ ͔;Έ ͙ͨͪͦ͗ͤ·͔   
puff pastry ς ͋ ͙ͪͭΦ ͙͔͙͒͘͡Ύ ͙͘ ͔͎ͫͦͤͦͦ͡ ͔ͭͫͭ͊ 

pastry-cook ς ͟ ͙͔ͦͤ͒ͭͪ  Syn.  confectioner, pastrycook 
short pastry ς ͔ͨͫͦ;͔ͤͦ ͙͔ͨͪͦ͗ͤͦ 
patty (pasty) ς ͙ͨͪͦ͗ͦ͟  
baking ς ͍·͔ͨ;͊͟, ͔ͨ;͔ͤΈ͔ 
shortbread (pastry; cookie, biscuit) ς ͫͯͻ͔ͦ ͔ͨ;͔ͤΈ͔ 
sweet biscuit ς ͔ͫ͊͒ͦ͟͡ ͔ͨ;͔ͤΈ͔   
cream biscuit ς ͔ͨ;͔ͤΈ͔  ͫ͟ ͔ͪͣͦͣ   

tea biscuits ς ͔ͨ;͔ͤΈ͔  ͟;͊Ό 
ship's biscuit (cracker, zwieback, hardtack,  sea-biscuit, dried crust; rusk) ς ͫ ͯͻ͊ͪΈ 
soda cracker ς ͟ ͔͔ͪͪ͟, ͎͔͊ͭ͊͡   

pie ς ͙͎ͨͪͦ, ͙ͨͪͦ͗ͦ͟  ͊ ͔ͣͪ. ͭͦͪͭ, ͫ ͙͚͊͒͟͡ ͙͎ͨͪͦ 
What do you say to a bit of this pie? ς ˹ ͔ͻ͙͔ͦͭͭ ͡ ͙͔͎ͤͣͤͦͦ Ή͎ͭͦͦ ͨ ͙͎ͪͦ͊? 
to bake a pie ς ͙ ͔ͫͨ;Έ ͙͎ͨͪͦ   

a piece (slice) of pie ς ͯͫͦ͟͟ ͙͎ͨͪͦ͊   
wedge of pie ς ͭ ͔͎ͪͯͦ͡Έͤ·͚ ͯͫͦ͟͟ ͙͎ͨͪͦ͊   
blueberry pie ς ͙͎ͨͪͦ ͫ ;͔͙͚ͪͤͦ͟ ό͙͚͋ͪͯͫͤͦ͟Σ ͎͙͚ͦͯ͋ͦ͟͡ύ   
cherry pie ς ͨ ͙͎ͪͦ ͫ ͍͙΄ͤΎ͙ͣ   
as American as (mom) apple pie ς ό͙ͭͪ͊͒ͼ͙ͦͤͤ·͚ ͒͡Ύ ͔͙͎͊ͣͪ͊ͤͫͦͦ͟͟ ͦ͋ͪ͊͊͘ 

͙͙͗ͤ͘ύ Ύ͋ͦ͡;ͤ·͚ ͙ͨͪͦΦ ˢ͔͙͙͚ͣͪ͊ͤͫ͟͟ ͊͟͟ Ύ͋ͦ͡;ͤ·͚ ͙͎ͨͪͦΤ ͦ͋·;ͤͦ ͍·͔͔ͨ͊ͭͫ͟Ύ 

͎͚ͪͯͦ͟͡ ͺͦͪͣ·Σ ͦͭͪ͟·ͭ·͚ ͙͙͡ ͨͦͯͦͭͪ͟͡·ͭ·͚ 
a piece, a slice of pie ς ͯͫͦ͟͟ ͨ ͙͎ͪͦ͊  
wedge of pie ς ͭ ͔͎ͪͯͦ͡Έͤ·͚ ͯͫͦ͟͟ ͙͎ͨͪͦ͊  
shepherd's pie ς ͨ͊ͫͭͯ΄͙͚ ͙͎ͨͪͦ ό͊ͪͭͦ͟ͺ͔͡Έͤ͊Ύ ͔͊ͨ͊ͤ͊͘͟͟ ͫ ͣΎͫͦͣύ ͨ͊ͫͭͯ΄ΈΎ 

͔͊ͨ͊ͤ͊͘͟͟ ό͊ͪͭͦ͟ͺ͔͡Έͤ͊ΎΣ ͫ ͣΎͫͤ·ͣ ͺ͊ͪ΄͔ͣ ͙ ͯͦͣ͟͡ύ 
apple pie ς ́ ͊ͪͦͭ͊͟͡Σ ͙͎ͨͪͦ ͫ Ύ͙͋ͦ͊ͣ͟͡  
chocolate cream pie ς ΄ͦͦ͊͒ͤ͟͡·͚ ͭͦͪͭ ͫ ͔ͪͣͦͣ͟  

key lime pie ς ͙͎ͨͪͦ ͫ ͚͊ͣͦͣ͡ όͫͦ ͎ͫͯ΅͖ͤͤ·ͣ ͣͦͦͦͣ͟͡ύ 
patty (meat pie) ς ͙͎ͨͪͦ ͫ ͣΎͫͦͣ  ͣΎ͚ͫͤͦ ͙ͨͪͦ͗ͦ͟   
mince pie ς ͙͚ͫ͊͒͟͡ ͙ͨͪͦ͗ͦ͟ ͫ ͤ͊;͙͚ͤͦ͟ ͙͘ ͙͘Όͣ͊Σ ͙ͣͤ͒͊͡Ύ ͙ ͨͪΦ   
pecan pie ς ͔ͦͪͻ͍ͦ·͚ ͙͎ͨͪͦ   
pie crust ς ͙͎ͨͪͦ ͫ ͎͊ͯͪ͘͡ΈΌ 
Eskimo pie ς Ή͙ͫͣͦ͟ ό͔͔ͣͦͪͦ͗ͤͦύ 

pudding ς ͨ ͙͎ͯ͒ͤΤ plum pudding ς ͨ ͙͎ͯ͒ͤ ͫ ͙͘Όͣͦͣ 
snap ς ͫͯͻ͔ͦ ͻͪͯͫͭΎ΅͔͔ ͔ͨ;͔ͤΈ͔ 

tart  ς ͙͎ͨͪͦ όͫ ͺ͙ͪͯͭ͊ͣ͟Σ Ύ͎͙ͦ͒͊ͣ ͙͙͡ ͍͔͊ͪͤΈ͔ͣύΣ ͒ͦͣ͊΄͙͚ͤ ͭͦͪͭ;  ͺ͍͔ͪͯͭͦͦ͟ 
͙͔ͨͪͦ͗ͤͦΤ ͙ͨͪͦ͗ͦ͟ ͫ ͦͭͪ͟·͚ͭͦ ͺ͍͚ͪͯͭͦͦ͟ ͤ͊;͙͚ͤͦ͟ 

tart ς ́ ͔ͦͦ͊͒ͤͦ͟͡Σ ͺ͍͔ͪͯͭͦͦ͟ ͙͔ͨͪͦ͗ͤͦ  
stone ground wheat crackers ς ͔͊ͣͪΦ ͔͔ͪͪ͟͟· ͙͘ ͙ͣͯ͟ ͎͎ͪͯ͋ͦͦ ͨͦͣͦ͊͡ 

napoleon ς ͔͔ͫͦͤͦ͡ ͙͔ͨͪͦ͗ͤͦ   
flaky / puff pastry ς ͔͔ͫͦͤͦ͡ ͔ͭͫͭͦ   
roll ς ͫ͒ͦ͋ͤ͊Ύ ͋ͯͦ͡;͊͟  to bake rolls ς ͨ ͔;Έ ͋ͯͦ͡;͙͟   
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rings (bread-rings) ς ͙͙͋ͯ͋͟͡ Syn. bublic 
rolls ς ͋ ͯͦ͡;͙͟ ό͎͙͔ͦͪͦ͒ͫ͟ ͙ ͭΦͨΦύ 
hamburger roll ς ͋ͯͦ͡;͊͟ ͒͡Ύ ͎͎͔͊ͣ͋ͯͪͪ͊   
jelly roll ό͔͊ͣͪΦύΣ Swiss roll (͙͋ͪͭΦύ ς ͪ ͔ͯͭ͡ ͫ ͍͔͊ͪͤΈ͔ͣΣ ΄͍͔͚ͼ͙͚͊ͪͫ͟ ͔ͪͯͭ͡   
He sat down to his rolls, eggs, and coffee. ς ˻ͤ ͔ͫ͡ ͊͘ ͫͭͦ͡Σ ;ͭͦ͋· ͍͔ͦͭ͒͊ͭΈ ͋ͯͦ͡;͔͟Σ Ύ͙ͼ 

͙ ͦ͟ͺ͔Φ 
cinnamon (sticky) bun ς ͋ͯͦ͡;͊͟ ͫ ͙ͦͪ͟ͼ͔͚ 
bun (scone)  ς ͫ͒ͦ͋ͤ͊Ύ ͋ͯͦ͡;͊͟ ͫ ͙͘Όͣͦͣ   
cinnamon, sticky bun ς ͋ͯͦ͡;͊͟ ͫ ͙ͦͪ͟ͼ͔͚ 
bun-fight (tea-fight) ς ;͚͊Σ ;͔͙͙͔͊ͨͭ  Syn.  tea-party 

cake ς ͨ ͙͔ͪͦ͗ͤͦΣ ͭͦͪͭΣ ͔ͫ͟͟ 
snack (fancy) cake ς ͨ ͙͔ͪͦ͗ͤͦ 

gem (stones) ς ͔ͨͪͫͤ͊Ύ ͫ͒ͦ͋ͤ͊Ύ ͋ͯͦ͡;͊͟   
plum-cake ς ͔ͫ͟͟ 
macaroon, ratafee, ratafia  ς ͣ ͙ͤ͒͊͡Έ͔ͤͦ ͔ͨ;͔ͤΈ͔   
shortbread, shortcake ς ͪ͊ͫͫ·ͨ;͔͊ͭͦ ͔ͨͫͦ;͔ͤͦ ͔ͨ;͔ͤΈ͔  
shortbread (shortcake) ς ͨ ͔ͫͦ;͔ͤͦ ͔ͨ;͔ͤΈ͔   
sponge cake ς ͙͍͙͋ͫͭͤ͟·͚ ͭͦͪͭΤ  plum-cake ς ͟ ͔ͫ͟ 

to bake a cake ς ͙͔ͫͨ;Έ ͭͦͪͭ   
to frost cake (ice a cake) ς ͘ ͙͍͊ͣͦͪ͊͗͊ͭΈ ͭͦͪͭ / ͙͔ͨͪͦ͗ͤͦ  
birthday cake ς ͙͔͙ͣͤͤͤ·͚ ͭͦͪͭ   
chocolate cake ς ́ ͦͦ͊͒ͤ͟͡·͚ ͭͦͪͭ   
honey cake ς ͣ ͔͍͒ͦ·͚ ͭͦͪͭ   
layer cake ς ͫ ͔ͦͤ͡·͚ ͭͦͪͭ   

wedding cake ς ͍͔ͫ͊͒͋ͤ·͚ ͭͦͪͭ   
sponge-cake ς ͙͍͙͋ͫͭ͟Σ ͙͍͙͋ͫͭͤ͟·͚ ͭͦͪͭ    
trifle ς ͙͍͙͋ͫͭ͟Σ ͙ͨͪͦͨͭ͊ͤͤ·͚ ͍͙ͤͦͣ ͙ ͙͊ͭ͘͡·͚ ͙ͫ͋ͭ·͙ͣ ͙͍͙ͫ͊ͣ͟͡ 
fancy cake ς ͨ ͙͔ͪͦ͗ͤͦ 
pastry filled with custard (eclair) ς ͍͔͊͊ͪͤͦ͘ ͙͔ͨͪͦ͗ͤͦ (Ή͔ͪ͟͡) 
to bake (make) pastry ς ͨ ͔;Έ ͙ͨͪͦ͗ͤ·͔   
to bake a pie ς ͙ ͔ͫͨ;Έ ͙͎ͨͪͦ   

to bake a cake ς ͙͔ͫͨ;Έ ͭͦͪͭ   
to frost  (ice) a cake ς ͙͍͊ͣͦͪ͊͗͊ͭ͘Έ ͭͦͪͭ ό͙͔ͨͪͦ͗ͤͦύ 
jumble ς ͎ͪͯ͊͟͡Ύ ͫ͒ͦ͋ͤ͊Ύ ͨ·΄͊͟ ό͙͔ͤ͊ͨͦ͒ͦ͋ ͤ͊΄͔͎ͦ ͔ͦ͟͡;͊͟Τ  ͔͊ͣͪΦ ͙ͦͪ͗͟͟Σ 

ͨͦͫ·ͨ͊ͤͤ·͚ ͙ͣͦͤͤ͡·͙ͣ ͼ͙ͯ͊ͭ͊ͣ͟ ͙ ͙ͫ͊͒ͣ͟͡ ͙͔ͣͤ͒͊ͣ͡ 
Welsh rabbit ς ͎͔͙ͪͤ͟ ͫ ͫ·ͪͦͣ    toast (sippet) ς ͎͔͙ͪͤ͟  
frosted cookies ς ͎ ͙͍͊ͪͦ͊ͤͤ͘͡·͔ ͋ͯͦ͡;͙͟ ό͔ͨ;͔ͤΈ͔ύ 

steamed puddings ς ͙͎ͨͯ͒ͤ ͤ͊ ͨ͊ͪͯ 
wholewheat ς ͙͎͍͔ͨͪͦͭͦͤͤ͡·͚ ͙͘ ͼ͔͡Έ͎ͤͦͦ ͔ͪͤ͊͘ 
cookie ς ͒ͦͣ͊΄͔͔ͤ ͔ͨ;͔ͤΈ͔Σ ͋ͯͦ͡;͊͟ 
fortune cookie ς ͔͊ͣͪΦ ͔ͤ͋ͦ͡Έ΄͔ͦ ͔ͨ;͔ͤΈ͔ ό͔ͦͫͦ͋ͤͤͦ ;͊ͫͭͦ ͙͔ͭ͊͟ ͨͦ͒͊Όͭ ͍ 

͙͚͙ͭ͊ͫ͟͟ͻ ͔ͪͫͭͦͪ͊ͤ͊ͻύΣ ͍ ͦͭͦͪͦͣ͟ ͔͊ͨ͘;͔ͤ͊ ͋ͯͣ͊͗͊͟ ͫ ͍͙ͨͦͫͦ͡ͼ͔͚Σ ͔͙͔ͨͪ͒ͫ͊͊ͤͣ͘͟ 
baking (batch) ς ͍ ·͔ͨ;͊͟Σ ͔ͨ;͔ͤΈ͔ 

snap ς ͫͯͻ͔ͦ ͻͪͯͫͭΎ΅͔͔ ͔ͨ;͔ͤΈ͔ 
good appetite! ς ͻ͔͋͡ ͒ ͊ͫͦ͡Έ!  
brownie ς ΄ͦ͟ ͔ͦ͊͒ͤͦ͡ ͙͔ͨͪͦ͗ͤͦ ͫ ͔ͦͪͻ͙͊ͣ  
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chantilly (cream puff) ς ͨ ͙͔ͪͦ͗ͤͦ ͫͦ ͍͙͋ͭ͘·͙ͣ ͙͍͙ͫ͊ͣ͟͡  
frangipane ς ͙͔ͨͪͦ͗ͤͦ ͫ ͙ͣͤ͒͊͡Έͤ·ͣ ͔ͪͣͦͣ͟   
summer pudding ς ͋ ͙͍͙͔ͫͭͤͦ͟ ͙͔ͨͪͦ͗ͤͦ ͫ Ύ͎͙ͦ͒͊ͣ  
baked pudding τ͙͎ͨͯ͒ͤΣ ͔͊ͨ͊ͤ͊͘͟͟Σ ͔͔͒ͫͪͭΣ ͔ͫ͊͒ͦ͟͡ ͋͡Ό͒ͦ 
hasty pudding ς ͣͯ;͚ͤͦ ͍͚͊͊ͪͤͦ͘ ͙͎ͨͯ͒ͤ 

crouton ς ͎ ͔͙ͪͤ͟ ͍ ͔ͫͯͨ 
kickshaw ς ͡ ͍͊ͦͣͫͭͦ͟Σ ͔͊ͦͣͦ͟͡ ͋͡Ό͒ͦ 
tortillas (round pancakes made of corn dough) ς ͦ ͊͒͡Έ͙ ͙͘ ͎ͯͯͪͯͤͦͦ͘͟͟ ͔ͭͫͭ͊ 
enchiladas (Mexican: stuffed tortillas) ς ͅ ͊ͪ΄͙͍ͪͦ͊ͤͤ·͔ ͙͍ͣ͊ͫͦ·͔ ͔͔ͨ͡΄͙͟ 
powdered sugar ς ͫ͊ͻ͊ͪͤ͊Ύ ͨͯ͒ͪ͊ 
frosting ς ͎͙͍͙͔͊ͪͦ͊ͤ͘͡Σ ͎͙͍͊ͪͦ͊͘͟͡ 
cakes and ale ς ͍͔͔ͫ͡Έ͔   

Ware 
dinnerware (foodware, tableware) ς ͍ͫͭͦͦ͊͡Ύ ͨͦͫͯ͒͊ 
laying (serving) ς ͔͍͙͍ͫͪͪͦ͊͟ (͔͚͍͙͔͒ͫͭ) 
table appointments ς ͍ͯ͋ͪ͊ͤͫͭͦ ͫͭͦ͊͡ 
dish ς ͍ ͙͒ ͍͒ͦͦ͡Έͤͦ ͎͚ͯ͋ͦͦ͟͡ ͯ͟ͻ͚ͦͤͤͦ ͨͦͫͯ͒·: ͔ͭ͊ͪ͊͟͡, ͙ͣͫ͟,͊ ͨͦ͡΄͊͟ 
a chafing dish ς ͍͗͊ͪͦͤΎΣ Ή͔͙ͭͪ͟͡;͔ͫ͊͟Ύ ͊ͫͭͪ͟Ό͡Ύ 

dirty dish ς ͎ ͪΎͤ͊͘Ύ ͨͦͫͯ͒͊ 
plastic dish ς ͍ͨ͊ͫͭͣ͊ͫͫͦ͊͡Ύ ͨͦͫͯ͒͊ 
to do (wash, rinse, dish up) dish ς ͣ·ͭΈ ͨ ͦͫͯ͒ͯ 
dish-washer (scullion) ς ͔ͨͦͫͯ͒ͦͣͦ;ͤ͊Ύ ͣ͊΄͙ͤ͊ 
frying machine ς ͅ ͙ͪͭΌ͙ͪͤͼ͊ 
meat grinder (hasher, mincing machine, meat-chopper, mincer) ς ͣ Ύͫͦͪͯ͋͊͟    

fruit -knife ς ͤͦ ͗͒ ͡Ύ ͺ͍ͪͯͭͦ͟  meat-chopper ς ͤͦ͗ ͒͡Ύ ͣΎͫ͊ 
fish-slice ς ΄͙͙͚ͪͦ͟ ͨͪΎ͎ͣͦͯͦ͡Έͤ·͚ ͯ͟ͻͦͤͤ·͚ ͤͦ͗ ͒͡Ύ ͪ·͋· 
fish-strainer ς ͔͙ͣͭ͊͡͡;͔͙͚ͫ͟ ͒ͯͪ΄͎͊͡ ͒͡Ύ ͍·͙͙ͤͣ͊ͤΎ ͪ·͋·  ό͙͘ ͙ͨ͟Ύͭ͊͟ύ 
pepper mill ς ͔ͨͪͼ͔ͣͦ͊͟͡ 
dash of pepper (pepperbox, pepper-pot, pepper shaker) ς ͔͔ͨͪ;͙ͤͼ͊ όͫͦͫͯ͒ ͒͡Ύ 

ͻ͔͙ͪ͊ͤͤΎ ͔ͨͪͼ͊-͙͍ͨͪͨͪ͊·ύ  
salt shaker ς ͫͦͦͤ͊͟͡ ͫ ͍͔͙ͦͭͪͫͭΎ͙ͣ ͍ ͪ͟·΄͔͟ 

steak knife ς ͦͫͭͪ·͚ ͍ͫͭͦͦ͡·͚ ͤͦ͗Σ ;͊ͫͭͦ ͫ ͯ͋͘;͙͙͊ͣ͟ 
soup bowl ς ͫ ͙ͯͨͤͼ͊ 
soup ladle ς ͪ͊ ͙͍͔͊ͭ͘͡͡Έͤ͊Ύ ͦ͗͊͟͡Σ ͍͙ͨͦͦͤ͟͡ 
soup mix ς ͍͚ͫͯͨͦͦ ͤ͊͋ͦͪ  soup-plate ς ͎ͯ͋ͦ͊͟͡Ύ ͔ͭ͊ͪ͊͟͡ 

 taster ς aύ ͙ͨͪ͋ͦͪΣ ͫ ͨͦͣͦ΅ΈΌ ͎ͦͭͦͪͦͦ͟ ͔͔͋ͪͭͫΎ ͔ͤ͋ͦ͡Έ΄͊Ύ ;͊ͫͭΈ ͔͎ͨͪͦ͋ͯͣͦͦ 
ͨͪͦ͒ͯͭ͊͟ ͊ύ ͔͎͒ͯͫͭ͊ͼ͙ͦͤͤ·͚ ΄͊ͣͨͯͪ ͋ύ ͔͎͒ͯͫͭ͊ͼ͙ͦͤͤ·͚ ͋ͦ͊͟͡ ό͔͙͚ͣ͟͡ ͔͔ͫͪ͋ͪΎͤ·͚ ͫ 

͙ͪͺ͔ͤ͡·ͣ ͒ͤͦͣ ͒͡Ύ ͔͎͒ͯͫͭ͊ͼ͙͙ ͍͙ͤύ  
wine-cooler ς ͍ ͔͔͒ͪͦ͟ ͫͦ ͡Έ͒ͦͣ ͒͡Ύ ͦͻ͔͙͊͗͒ͤ͡Ύ ͍͙ͤ͊ 
wineglass (goblet, tall wine) ς ͋ ͦ͊͟͡, ͪΌͣ͊͟, ͺ͔ͯ͗ͪ 
wine-glassful ς ͍ ͙ͤͤ·͚ ͺ͔ͯ͗ͪΣ ͋ͦ͊͟͡ ό͊͟͟ ͔ͣͪ͊ ͔͙ͣͦͫͭ͟ύ 
goblet ς ͋ ͦ͊͟͡, ͯ͋ͦ͟͟              set of dish ς ͫ ͔͍͙ͪ͘ 
dish-cloth ς ͟ ͯͻ͔ͦͤͤͦ ͔ͨͦͦͭͤ͡ͼ͔Τ ͭͪΎͨ͊͟ ͒͡Ύ ͣ·ͭΈΎ ͨͦͫͯ͒· 

napkin (serviette; tissue paper) ς ͫ͊͡ͺ͔ͭ͊͟ 
absorbent paper ς ͔͙ͦͫͣͭ͟;͔ͫ͊͟Ύ ͫ͊͡ͺ͔ͭ͊͟ 
tea-cloth ς ;͚͊ͤ͊Ύ ͫ͊͡ͺ͔ͭ͊͟ ͫ͊͡ͺ͔ͭͦ;͊͟ ς doily 
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flatware ς ͔ͣ͊͟͡Ύ ͙͙͡ ͨͦͫ͊͟͡Ύ ͨͦͫͯ͒͊ ό͋͡Ό͒͊Σ ͔͙ͭ͊ͪ͟͡Σ ͋͡Ό͒ͼ͊ ͙ ͭΦ ͨΦΤ ͍ ͙ͦͭ͡;͙͔ ͦͭ 
͊ͫͭͪ͟Ό͡ΈΣ ͙ͣͫͦ͟Σ ;͊΄͔͟Σ ͍ͯ͟΄͙͍ͤͦ ͙ ͭΦ ͨΦύ  Ant.  hollow-ware; ͔͊ͣͪΦ ͍ͫͭͦͦ͡·͔ ͙ͨͪ͋ͦͪ· 
ό͙ͤͦ͗Σ ͍͙͙͟͡ ͙ ͙ͦ͗͟͡ύ 

splace setting ς ͍ͫͭͦͦ͡·͚ ͙ͨͪ͋ͦͪ ͤ͊ ͦ͒ͤͯ ͔ͨͪͫͦͤͯ 
silverware ς ͙ ͔͙͒͘͡Ύ ͙͘ ͔͔ͫͪ͋ͪ͊Σ ͍͔ͫͭͦͦͦ͡ ͔͔ͫͪ͋ͪͦ 

stainless steel ware ς ͙͔͙͒͘͡Ύ ͙͘ ͔͍͔ͤͪ͗͊Ό΅͔͚ ͙ͫͭ͊͡ 
casserole ς ͋ ͡Ό͒ͦΣ ͙ͣͫ͊͟Σ ͔͚͙ͫͦͭͤ͟Σ ͊ͫͭͪ͟Ό͡Ύ ό͙͘ ͗͊ͪͦͨͪͦ;͎ͤͦͦ ͔͙ͣ͊ͭͪ͊͊͡ύ;        
͋͡Ό͒ͦΣ ͙͎͍͔͔ͨͪͦͭͦͤͤͦ͡ ͍ ͚ͭ͊ͦ͟ ͔ͨͦͫͯ͒ ͙ ͍͔͔ͨͦ͒͊͊ͣͦ ͍ ͔͚ͤ ͤ͊ ͫͭͦ͡Τ  

chafing dish ς Ή͔ͭͪͦ͊ͫͭͪ͟͟͡Ό͡Ύ ό͒͡Ύ ͎͔͍ͨͦ͒ͦͪ͊ ͙ͨ΅͙ ͤ͊ ͔ͫͭͦ͡ύΤ Ή͔͔ͭͪͦͭͪͣͦͫ͟͡;  
͍͗͊ͪͦͤΎ  Syn. brazier  

tableware ς ͫͭ ͍ͦͦ͊͡Ύ ͨͦͫͯ͒͊ 
glassware ς ͔ͫͭ͟͡Ύͤͤ·͔ ͙͔͙͒͘͡ΎΣ  ͔ͫͭ͟͡Ύͤͤ͊Ύ ͨͦͫͯ͒͊ 

tall wine glass ς ͋ͦ͊͟͡, ͪ Όͣ͊͟, ͺ͔ͯ͗ͪ  Syn. goblet, wineglasson the rocks 
frosted glasses ς ͨͦͪ͟·ͭ·͔ ͙͔͔ͤͣ ͋ͦ͊͟͡· 
water pitcher ς ͍ͯ͟΄͙ͤ ͒͡Ύ ͙ͨͭΈ͔͍͚ͦ ͍ͦ͒· 
cold container ς ͨ ͔͔͚ͪͤͦͫͤͦ ͻ͙ͦͦ͒͡͡Έ͙ͤ͟ 
thermos bottle (bottle for keeping things warm) ς ͭ ͔ͪͣͦͫ 
portable bar ς ͔͔ͨͪͤͦͫͤ·͚ ͋͊ͪ 

buffet ς ͋ͯͺ͔ͭ ό͒͡Ύ ͨͦͫͯ͒·ύΤ ͎ͦͪ͊͟ ό͒͡Ύ ͔͔ͫͪ͋ͪ͊Σ ͺ͊ͪͺͦͪ͊ύΤ  
buffet table ς ͋ ͯͺ͔ͭΣ ͋ͯͺ͔ͭͤ͊Ύ ͚ͫͭͦ͊͟ 
an old-fashioned buffet ς ͫͭ͊ͪͦͣͦ͒ͤ·͚ ͋ͯͺ͔ͭΣ ͙ͫͭ͊ͪͤͤ·͚ ͋ͯͺ͔ͭ 

 roaster rosting pan ς ͍͗͊ͪͦͤΎ Syn. brazier; ͣ ͦͦ͡;ͤ·͚ ͖ͨͦͪͦͫͤͦ͟ Syn. suckling pig 
 electric roaster ς Ή͔͙ͭͪ͟͡;͔͙͚ͫ͟ ͎͙ͪ͡Έ    

roasting loss ς ͙͍͙͔ͯ͗͊ͪ͊ͤ 

Exercise 1. Analyze the topical vocabulary and learn it by heart. 

Exercise 2. Remember the phrases. 

To put new wine in old bottles ς ͍͙͙͍ͭͫ͊ͭ͟Έ ͍͔ͤͦͦ ͔͙͔ͫͦ͒ͪ͗͊ͤ ͍ ͫͭ͊ͪͯΌ ͅ ͦͪͣͯ Good wine 
needs no (ivy) bush. ς ̆ͦͪͦ΄͙͚ ͍ͭͦ͊ͪ ͫ͊ͣ ͔ͫ͋Ύ ͻ͍͙͊ͭ͡Φ 
wine and dine ς ͤ ͊ͫ͊͗͒͊ͭ͡ΈͫΎ ͎͙͙͒ͦͪͦͣ ͍͙͙ͤ͊ͣ ͙ ͙͘·ͫ͊ͤͤ͟·͙ͣ ͋͡Ό͙͒͊ͣ 
to wine and dine prospective clients ς ͯ ͎ͦ΅͊ͭΈ ͔ͨͦͭͤͼ͙͊͡Έͤ·ͻ ͙͔͍ͤͭͦ͟͡ 

 Exercise 3. Translate the words and word-combinations. 

 chocolate soldier ς a person who mistakenly believes that he or she is very 
powerful, important, or impressive 

chocolatier ς a person or company that makes or sells chocolate 
to drink hot chocolate ς ͍ ·͙ͨͭΈ ͎ͦͪΎ;͔͎ͦ ΄ͦͦ͊͒͊͟͡ 
chocolate (cocoa) liquor ς ́ ͦͦ͊͒ͤ͟͡·͚ ͙͔ͪ͟͡ 

 to have a finger in the pie ς a) to have an interest in or take part in some activity  
                                                           b) to meddle or interfere 
 apple of one's eye ς a person or thing that is very precious or much loved 
 bad apple ς a person with a corrupting influence 
 dinner theatre ς ͔ͭ͊ͭͪ  ͙͙ͯ͗ͤ. ͔́͊ͭͪΣ ͍ͫͭ͊Ύ΅͙͚ ͣΌ͙͘͟͡· όƳǳǎƛŎŀƭύ ͙ ͔͎͙͔͟͡ 
͔͙͙ͦͣ͒͟Φ ˤ ͙ͫͭͦͣͦͫͭΈ ͙͔͋ͭ͊͡ ͍ͻ͙ͦ͒ͭ ͔ͭ͊͗͟ ͙ͫͭͦͣͦͫͭΈ ͋ͯͺ͔ͭ͊Σ ͍͙ͨ͊ͪͦ͟͟ ͙ ͎͙͒ͪͯͻ 

͎ͯͫͯ͡Φ ˻͋·;ͤͦ ͪ͊ͫͫ;͙ͭ͊ͤ ͤ͊ мрл-мллл ͔ͣͫͭΦ 

Exercise 1. Analyze the information, which is in the highlight, and use it in practice. 

Exercise 2. Add some information & make up a small report and give a talk in class. 
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A D D I T I ONAL E XP R E S S I ONS 

Breakfast may consist of... ς ˭ ͍͊ͭͪ͊͟ ͔ͣͦ͗ͭ ͫ ͦͫͭͦΎͭΈ ͙.͘.. 
Lunch may include... ς ˤ͚ͭͦͪͦ ͍͊ͭͪ͊͘͟ ͔ͣͦ͗ͭ ͍͟͡Ό;͊ͭΈΦΦΦ 
Dinner consists of... ς ˻ ͔͋͒ ͙ͫͦͫͭͦͭ ͙.͘.. 
Menu includes (consists of)... ς  ʕͣ ͔ͤΌ ͙͔͔ͣͭͫΎ... 
For the first (second) course. ς  ˹  ͊ͨ ͔͍͔ͪͦ (͍͔ͭͦͪͦ) ͋͡Ό͒ͦ. 
What do you recommend? ς ̉ͭͦ ʕ · ͍͔͔͔ͨͦͫͦͭͯͭ ͍͘ΎͭΈ? 
What's your favourite dish? ς ˴͔͊ͦ͟ ˤ͊΄͔ ͡Ό͙͔͋ͣͦ ͋͡Ό͒ͦ? 

Where can we get a quick meal? τ ˥͔͒ ͣͦ͗ͤͦ ͋·ͫͭͪͦ ͔ͨͦͫͭΈ? 
I am hungry; I am starving. ς  ͎̒ ͔ͦͦ͒ͤ͡. I am satisfied (full). ς  ̒ͫ ·ͭ. 
What's the house speciality? ς ˴͙͔͊͟  ͯʕ ͊ͫ ͺ͙͔ͪͣͤͤ·͔ ͋͡Ό͒͊? 
The meal is delicious (tasty). ς ʕ ͔ͫ ͦ;͔ͤΈ ͍ͯͫͤͦ͟. 
Have a pleasant meal! Enjoy! ς ˽͙ͪΎ͎ͭͤͦͦ ͔͙͊ͨͨͭͭ͊. 
To your health! ς ˭ ͊ʕ ͊΄͔ ͍͒ͦͪͦ͘Έ͔! 

I am an immense (great) eater. ς ̂  ͣ ͔ͤΎ ͻͦͪͦ΄͙͚ ͔͙͊ͨͨͭͭ. 
I am a small eater. ς  ̂ͣ ͔ͤΎ ͨͦ͡ͻ͚ͦ ͔͙͊ͨͨͭͭ. 
I'd like to have a bite (a snack). ς  ̒͋· ͻ͔ͦͭ͡ ͔͔͙ͨͪͯͫͭ͟Έ. 
Neither meat nor drink had passed his lips all day. ς ˭ ͍͊ ͔ͫΈ ͒ ͔ͤΈ ͦ  ͤ͟ ͯͫ͊͟ ͤ  ͔͎͙ͨͪͦͦͭ͡͡. 
I'll die from overeating. ς ̒  ͯͣͪͯ ͦ  ͭͦ ͍͋͗ͦͪͫͭ͊. 
Cake is fatting. ς ˻ ͭͭ ͦͪͭ͊ ͭ ͔͔ͦͫͭ͡΄Έ. 

How is it prepared? ς ˴ ͊͟ Ήͭͦ ͨ ͙͎͍͔ͪͦͭͦͤͦ͡? 
This meat dish is perfectly cooked. ς ̏ͭͦ ͣ Ύ͔ͫͤͦ ͋͡Ό͒ͦ ͔ͨͪͪ͊ͫͤͦ͟ ͙͎͍͔ͨͪͦͭͦͤͦ͡. 
It is underdone, overdone, half-done. ς ˻ ͤͦ ͔ͤ ͔͒ͦ͗͊ͪͤͦΣ ͔͔͔ͨͪ͗͊ͪͤͦΣ ͔ͤ ͍͔͒ͦ͊ͪͤͦ. 
What would you advice me to take for 
the first course? 

̉ͭͦ ͍· ͍͔͔͔ͨͦͫͦͭͯͭ ͔ͣͤ ͍͘ΎͭΈ ͤ͊ ͔͍͔ͨͪͦΚ 

What meat course have you today? ˴͙͔͊͟ ͣΎͫͤ·͔ ͋͡Ό͒͊ ͔͎ͫͦ͒ͤΎΚ 
What does the bill come to? ˿ͦ͟͡Έͦ͟ Ύ ͍͊ͣ ͔͒ͦ͗ͤ͡ ͨͦ ͫ;͔ͭͯΚ 

LΩƭƭ Ǉŀȅ ǘƘŜ ōƛƭƭ ƛŦ ȅƻǳ ŘƻƴΩǘ ƳƛƴŘΦ ̒ ͊ͨ͊͘͡;ͯΣ ͔͙ͫ͡ ͍· ͤ ͔ ͍͔͔ͦͪ͊͗͊ͭ͘Φ 
[ŜǘΩǎ Ǝƻ 5ǳǘŎƘΦ ˨͍͚͔͊͊ͭ ͙͊ͨ͊ͭͣ͘͡ ͨͦͨͦ͊ͣ͡Φ 
L ŎŀƴΩǘ Ǝƻ ǿƛǘƘƻǳǘ ǎƻǳǇΦ ̒ ͔ͤ ͎ͣͦͯ ͚͙ͦ͋ͦͭͫΈ ͔͋͘ ͔͍͎ͨͪͦͦΦ 
I disagrees with me. ˸͔ͤ ͦͭ Ή͎ͭͦͦ ͔ͤͻͦͪͦ΄ͦΦ 
Please lay another plate at this table. ˽͙͔͙͔ͪͤͫͭ ͔΅͔ ͦ͒ͤͯ ͔ͭ͊ͪͯ͟͡ ͤ͊ Ήͭͦͭ ͫͭͦ͡. 
LǘΩǎ ƻǳǊ ŎƻƻƪΩǎ ǎǇŜŎƛŀƭƛǘȅΦ ̏ͭͦ ͯ͡;΄͔͔ ͋͡Ό͒ͦ ͍ͨͦ͊ͪ͊Φ 

Good appetite!  ˽͙ͪΎ͎ͭͤͦͦ ͔͙͊ͨͨͭͭ͊Η 
Lǘ ŘƻŜǎƴΩǘ ǘŀǎǘŜ ƎƻƻŘΦ ̏ͭͦ ͔ͤ ͍ͯͫͤͦ͟Φ 
What cold dishes have you? ˴͙͔͊͟ ͙͊ͯͫ͘͟͟ ͯ ͍͊ͫ ͔ͫͭΈΚ 
Would you kindly move to another table? ˹͔ ͎͙ͣͦ͡ ͋· ͍· ͔͔͔ͨͪͫͫͭΈ ͊͘ ͎͚͒ͪͯͦ 

͙ͫͭͦ͟͡Κ 
Will you dine § la carte or you take table 

ŘΩƘ¹te. 

ˤ· ͻ͙͔ͦͭͭ ͨͦͪͼ͙ͦͤͤ·͔ ͋͡Ό͒͊ ͙͙͡ 

͔ͦͣͨͫͤ͟͟͡·͚ ͔ͦ͋͒Κ 
I feel like eating. ̒ ͻ͔ͦͭ͡ ͋· ͔͔͙ͨͪͯͫͭ͟ΈΦ 
[ŜǘΩǎ ƘŀǾŜ ŀ ŎƻŦŦŜŜ ƻǊ ŎƻŎƻŀ ǿƛǘƘ ōǊŜŀŘ 
and butter sandwich. 

˨͍͚͔͊͊ͭ ͍·ͨΈ͔ͣ ͦ͟ͺ͔ ͙͙͡ ͊͊ͦ͟͟ ͫ 
ͻ͔͋ͦͣ͡ ͙ ͣ͊ͫͦͣ͡Φ 

L ŦŜŜƭ ƭƛƪŜ ŀ ŘǊƛƴƪΦκ LΩŘ ƭƛƪŜ ǎƻƳŜǘƘƛƴƎ ǘƻ ŘǊƛƴƪΦ ̒ ͻͦ;ͯ ;ͭͦ-ͭͦ ͙ͨͦͨͭΈΦ 
[ŜǘΩǎ ƘŀǾŜ ŀ ŘǊƛƴƪ ŀǘ ŀ ōŀǊΦ ˨͍͚͔͊͊ͭ ͎͊͘͡Ύ͔ͤͣ ͍ ͋͊ͪΦ 
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Take some of cold fish dishes. ˤͦ͘Έ͙͔ͣͭ ;ͭͦ-ͭ ͦ ͙͘ ͻͦͦ͒ͤ͡·ͻ ͪ·͋ͤ·ͻ ͋͡Ό͒Φ 
Would you like some sprats with lemon? ˹͔ ͻ͙͔ͦͭͭ ͙͡ ΄ͨͪͦͭ· ͫ ͙ͣͦͤͦͣ͡Κ 
I have not yet chosen. ̒ ͔΅͔ ͔ͤ ͍·͋ͪ͊͡Φ 
LŦ ȅƻǳ ŘƻƴΩǘ ƳƛƴŘΣ LΩƭƭ ŎƻƳŜ ŀ ŦŜǿ ƳƛƴǳǘŜǎ 
later. 

˩͙ͫ͡ ͍· ͔ͤ ͍͔͔ͦͪ͊͗͊ͭ͘Σ Ύ ͚ͨͦ͒ͦ͒ͯ ;͔͔ͪ͘ 
͔ͤͫͦ͟͡Έͦ͟ ͙ͣͤͯͭΦ 

What Ukrainian dishes can you 
recommend me? 

˴͙͔͊͟ ͙͙͔ͯͪ͊ͤͫ͟͟ ͋͡Ό͒͊ ͍· ͤ͊ͣ 
͔͔͔͔ͨͦͪͦͣͤ͒ͯͭ͟Κ 

That is too much for me. ̏ͭͦ ͙ͫ͡΄ͦͣ͟ ͒͡Ύ ͔ͣͤΎΦ 
¢ƘŀǘΩǎ ǉǳƛǘŜ ŜƴƻǳƎƘΦ ͎̏ͭͦͦ ͒ ͦͫͭ͊ͭͦ;ͤͦ. 
This soup is called Shchee Sutotchny. ̏ͭͦͭ ͫͯͨ ͤ͊͘·͍͔͊ͭͫΎ ΅͙ "ͫͯͭͦ;ͤ·͔". 
Perhaps, you would like to have some 
meat for example, ... 

˸͔ͦ͗ͭ ͍· ͍ͦ͘Έ͔͔ͣͭ ;ͭͦ-͙ͤ͋ͯ͒Έ ͙͘ 
ͣΎͫͤͦ ͎ͦΣ ͙͔ͤ͊ͨͪͣͪΣ ΦΦΦ 

Bring me (two, three steaks) a beefsteak 
a-la-Anglaise (well done, chopped). 

˽͙͔͙͔ͪͤͫͭ ͔ͣͤ ͙͋ͺ΄͔ͭͫ͟ ͨͦ-͎͙͚͙͊ͤͫ͟͡Φ 

aŀƪŜ ŎŜǊǘŀƛƴ ǘƘŀǘ ƛǘ ƛǎƴΩǘ ƻǾŜǊŘƻƴŜΦ ˽͔͙͔ͪͦͫ͒ͭ͡Σ ;ͭͦ͋· ͦͤ ͔ͤ ͋·͡ ͔͔͔ͨͪ͗͊ͪͤΦ 
Now I suggest some poultry for the 
second course. 

̒ ͔͎ͨͪ͒͊͊͡Ό ͍͊ͣ ͍͘ΎͭΈ ͤ͊ ͍͔ͭͦͪͦ ;ͭͦ-
͙ͤ͋ͯ͒Έ ͙͘ ͙ͨͭͼ·Φ 

Have a portion of turkey (chicken, goose, 

duck). 

ˤͦ͘Έ͙͔ͣͭ ͨͦͪͼ͙Ό ͙͔͚͙ͤ͒͟ ό͙ͯͪ͟ͼ·Σ ͎ͯͫΎΣ 

͙ͯͭ͟ύΦ 
Have you ever eaten this dish? ˤ· ͎ͦ͒͊͟-͙ͤ͋ͯ͒Έ ͔͙͡ Ήͭͦ ͋͡Ό͒ͦΚ 
I advice you to try it. ̒ ͍͔ͫͦͭͯΌ ͍͊ͣ ͍ͨͦͨͪͦ͋ͦ͊ͭΈΦ 
L ŘƻƴΩǘ Ŝŀǘ ŀƴȅ ƳŜŀǘΦ ̒ ͔ͤ ͔ͣ ͍͔ͫͦͪ΄͔ͤͤͦ ͣΎͫ͊Φ 
What farinaceous foods have you on the 
menu today? 

̉ͭͦ ͯ ͍͊ͫ ͔ͫͭΈ ͔͎ͫͦ͒ͤΎ ͙͘ ͣͯ;ͤ·ͻ ͋͡Ό͒Κ 

I prefer it not so strong but hot. ̒ ͔ͨͪ͒ͨͦ;͙ͭ͊Ό ͔ͤ ͔͙͚ͪͨ͟͟Σ ͤͦ ͎ͦͪΎ;͙͚Φ 
What wine shall we have? ˴͔͊ͦ͟ ͍͙ͤͦ ͔͋ͯ͒ͣ ͙ͨͭΈΚ 
Have you any wine in small bottles? ̂ ͍͊ͫ ͔ͫͭΈ ͍͙ͤͦ ͍ ͔ͣ͊ͤ͡Έ͙͟ͻ ͋ͯͭ·͊͟͡ͻ? 
We have half a litre bottles (three quarter of 
a litre bottles, one litre bottles). 

̂ ͤ͊ͫ ͔ͫͭΈ ͋ͯͭ·͙͟͡ ͨͦ лΣр ͡ όлΣтр ͡Τ мΣл ͡ύΦ 

I can bring you 200 grammes of wine in 
the decanter. 

̒ ͎ͣͦͯ ͙͔͙ͨͪͤͫͭ нлл ͎ͪΦ ˤ͙ͤ͊ ͍ ͎ͪ͊ͺ͙͔ͤΦ 

L ŘƻƴΩǘ ǘŀƪŜ ǎǘǊƻƴƎ ŘǊƛƴƪǎΦ ̒ ͔ͤ ͨΈΌ ͔͙ͪͨ͟͟ͻ ͍͙ͤΦ 
What is the alcohol percentage of this wine? ˴͚͊ͦ͟ ͔͙ͪͨͦͫͭ͟ Ήͭͦ ͍͙ͤͦΚ 
This wine is 16 per cent. ˴͔ͪͨͦͫͭΈ Ή͎ͭͦͦ ͍͙ͤ͊ мс ͎͍ͪ͊͒ͯͫͦΦ 
May I fill you glass? ˾͔͊ͪ͘΄͙͔ͭ ͙ͤ͊ͭ͡Έ ˤ͊ͣΚ 
What kinds of wine are considered to be 
best with you? 

˴͙͔͊͟ ͍͙ͤ͊ ͫ;͙ͭ͊ΌͭͫΎ ͯ ͍͊ͫ ͯ͡;΄͙͙ͣ? 

How much is champagne per glass? ˿ͦ͟͡Έͦ͟ ͙ͫͭͦͭ ͋ͦ͊͟͡ ΄͎͊ͣͨ͊ͤͫͦͦ͟Κ 
A glass of champagne costs ... ˣͦ͊͟͡ ΄͎͊ͣͨ͊ͤͫͦͦ͟ ͙ͫͭͦͭ ΦΦΦ 
Will you pay your bill, please? ˾͔͊ͪ͘΄͙͔ͭ ͨͦͯ͡;͙ͭΈ ͫ ͍͊ͫΚ 
How much is it altogether? ˿ͦ͟͡Έͦ͟ Ύ ͔͒ͦ͗ͤ͡Κ 
LΩƭƭ ōǊƛƴƎ ȅƻǳǊ ŎƘŀƴƎŜ ƛƴ ŀ ƳƛƴǳǘŜκ ˿͔͚;͊ͫ Ύ ͙͔ͨͪͤͫͯ ͫ͒͊;ͯΦ 
Change $100 note for me, will you? ˾͔͊ͣͤ͘Ύ͚͔ͭ ͒͡Ύ ͔ͣͤΎ Ϸмлл ͚ͨͦ͗͊ͯͫͭ͊͡Φ 

Certainly, in what notes, please? ˴͔ͦͤ;ͤͦΣ ͙͙͊ͣ͟͟ ͯͨ͟Ό͙ͪ͊ͣΚ 

Exercise 1. Analyze the additional expressions and learn them by heart. 
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U n i t  I I .  u t en s i l s  &  Eq u i p m en t  
 

   B A R  E Q UI P M E NT 

1. Types of glasses 2. Miscellaneous 3. Food items 

brandy snifter bitters shaker cherries (maraschino) 

Champagne Blenders cream 

Cocktail 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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TA B L E  S E R V I C E 

1. Linen (or substitutes) 2. Glassware 3. Spoons 

napkins (linen, paper) beer cereal 

place mats (linen, paper, 
plastic) 

bowls cream 

tablecloth champagne demitasse 

 cocktail dessert 

4. Chinaware fruit cup ice tea 

(dishes) goblet (water) soup 

bowls ice tea sugar 

berry bowls 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 knife 

service (cover or place) butter spreader serving spoon 

 carving knife  
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P R O V E B S &  I D I O M S 

 Appetite comes with eating ς ͨ ͦͫ͡. ͔͙͊ͨͨͭͭ ͙ͨͪͻ͙ͦ͒ͭ ͍ ͍͔ͦͪͣΎ ͔͒· 
Apple  
 An apple a day keeps the doctor away ς "͟ ͭͦ Ύ͋ͦͦ͟͡  ͍͔͒ͤΈ ͫΆ͔͔͒͊ͭ,  ͎ͯͭͦͦ ͒ ͦͭͦͪ͟ 
ͤ ͔͋·͍͔͊ͭ" 

the rotten apple injures its neighbours ς ͨ ͦͫ͡Φ ͨ͊ͪ΄͙͍͊Ύ ͍ͦͼ͊ ͍͔ͫ ͫͭ͊͒ͦ ͙ͨͦͪͭͭ 
That's all apple sauce! ς ˩ͪͯͤ͒͊ ͍͔ͫ ΉͭͦΗ 
to upset smb.'s apple-cart τ ͙͍ͪ͊ͫͫͭͪ͊͊ͭΈ ;Έ͙-͡Φ ͨ͊ͤ͡· 

 apple-pie order ς ͦ͋ͪ͊͘ͼ͍ͦ·͚ ͨͦͪΎ͒ͦ͟  
to cry barley ς ͙ͨͪͦͫͭΈ ͨͦ΅͊͒·Σ ͔͔͙͙ͨͪͣͪΎ 

Bean 
to give beans  ς ͍͒ͯͭ͘ΈΣ ͤ͊͊͊ͭ͘͟Έ ͎ͦͦ͟-͡Φ 
get beans ς ͎ͪ͊͘Φ ͋·ͭΈ ͤ͊͊͊ͤͤ͘͟·ͣΣ ͙͙͋ͭ͘·ͣ 
old bean  ς ͫ ͔͎ͤ͡ ͙ͫͭ͊ͪͤ͊Σ ͙͒ͪͯ͗΅͔ 

not to have a bean ς ͤ ͔ ͙͔ͣͭΈ ͙ͤ ͎ͪͦ΄͊   
not worth a bean ς ͎ͪͦ΄͊ ͎ͦͣ͊ͤͦͦ͡ ͔ͤ ͙ͫͭͦͭ 
every bean has its black ς ͨͦͫ͡Φ ͙ ͤ͊ ͫͦͤ͡ͼ͔ ͔ͫͭΈ ͨΎͭͤ͊   
he found the bean in the cake ς ͔ͣͯ ͨͦͫ;͙͍͙͊ͫͭͦͫ͡͡ΈΣ ͍͔ͨͦͦ͘͡   
to know beans, to know how many beans make five ς ͤ͊ͭ͘Έ ;ͭͦ ͟ ;͔ͣͯ 
like beans ς ͍ ͍ͦ ͫΌ ͨͪ·ͭΈ 

hill of beans ς ͨͯͫͭΎ͙͟ 
to spill the beans ς ͍·͒͊ͭΈ ͔͔ͫͪͭ͟Σ ͨͪͦ͋ͦͭ͊ͭ͡ΈͫΎΤ ͙ͪ͊ͫͫͭͪͦͭΈ ;Έ͙-͡Φ ͊ͨ͡ ͤ·;  

ͨͦͨ͊ͫͭΈ ͍ ͎͔ͯͨͦ͡ ͔͙͔ͨͦͦ͗ͤ͡Σ ͍ ͔͋͒ͯ 
like being up against a brick (pointless, useless) ς ͊͟͟ ͦ͋ ͔ͫͭͤͯ ͎ͦͪͦͻ  
in days of yore ς ͨ ͙ͪ ͼ͔͊ͪ ˥ͦͪͦͻ͔  
broth of a boy ς ͫ ͍͊ͤ͡·͚ ͔ͨ͊ͪͤΈ, ͔ͣͦͦ͒͡ͼ 

Berry 

 I'm nearly a hundred berries to the good. ς ̂ ͔ͣͤΎ ͨͦ;͙ͭ ͫͭͦ ͔͔ͤ͘͡·ͻ ͍ͤ͊͊ͪ͊ IŜ ǿŀǎ ŀ 
thousand berries out. ς ˻ ͤ ͔ͨͦͭͪΎ͡ ͤ͊ Ήͭͦͣ ͔͔͒͡ ͭ·ͫΎ;ͯ ͔͔ͤ͘͡·ͻΦ 

Bitter  

 to get one's bitters ς ͨͦͯ͡;͙ͭΈ ͨͦ ͎͊ͫͯ͊ͣ͘͡ 
 that which is bitter  to endure may be sweet to remember ς ͙͎ͤͦ͒͊ ͋·͍͔͊ͭ 
͙ͨͪΎͭͤͦ ͍͙ͫͨͦͣͤͭΈ ͭ,ͦ ;ͭͦ ͋ ·ͦ͡ ͭ Ύ͔͗ͦ͡ ͔͔͙͍ͨͪ͗͊ͭΈ 

 it was bitter  cold ς ͋·ͦ͡ ͦ ;͔ͤΈ ͻͦͦ͒ͤͦ͡ 
 bitter  as aloes ((as) bitter as aloes (gall, wormwood)) ς ͎ ͦͪΈ͙͟,͚ ͊͟͟ ͨ ͦ͡·ͤΈ  My 
life is as bitter  as wormwood. ς  ̂ͣ ͔ͤΎ ͎ͦͪΈ͊͟Ύ, ͔͍͔͋ͫͨͪͦͫͭͤ͊Ύ ͙͗ͤ͘Έ. 
ǘƘŀǘ ǿƘƛŎƘ ǿŀǎ ōƛǘǘŜǊ ǘƻ ŜƴŘǳǊŜ Ƴŀȅ ōŜ ǎǿŜŜǘ ǘƻ ǊŜƳŜƳōŜǊ ͙͎ͤͦ͒͊ ͋·͍͔͊ͭ ͙ͨͪΎͭͤͦ 
͍͙ͫͨͦͣͤͭΈ ͔͔͙ͨͪ͗ͭͯΌ ͋ͦ͡Έ 
 who has never tasted bitter , knows not what is sweet ς ͔ͤ ͍͔͍ͦͭ͒͊ ͎ͦͪΈ͎ͦͦ͟Σ ͔ͤ 

ͯͤ͊ͭ͘Έ ͙ ͎ͫ͊͒ͦͦ͟͡  

Breakfast  

 laugh before breakfast you'll cry before supper ς ͨͦͫ͡. ͪ͊ͤͦ ͨͭ͊΄͔;͊͟ ͔͊ͨ͊͘͡, ͊͟͟ 
͋· ͦ͟΄͔;͊͟ ͤ ͔ͫ Ά͔͊͡ 
 dog's breakfast ς ͋ ͔ͫͨͦͪΎ͒ͦ͟Σ ͔͔͙ͤͪ͊͋ͪ͘ͻ͊  
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 He can't make head or tail of it... It's a complete dog's breakfast. ς ˻ͤ ͙ͤ͊͟͟ ͔ͤ ͔ͣͦ͗ͭ ͍ 
Ήͭͦͣ ͪ͊ͦ͋ͪ͊ͭ͘ΈͫΎΦΦΦ ˹͔͍͔ͪͦΎͭͤ͊Ύ ͊͟΄͊Φ I am very sorry but the place looks like a dog's breakfast. 
ς ̒  ͍͔ͫΈͣ͊ ͔ͫͦ͗͊͡ΌΣ ͤͦ ͍ ͍͙͔͊ͪͭͪ͟ ͚ͭ͊ͦ͟ ͔͋ͫͨͦͪΎ͒ͦ͟ ς ;͔ͪͭ ͎ͤͦͯ ͙ͫͦͣͭ͡Φ 

Butter 
 to have one's bread buttered for life ς ͋ ·ͭΈ ͔͙ͣ͊ͭͪ͊͡Έͤͦ ͔͔ͦ͋ͫͨ;͔ͤͤ·ͣ ͤ͊ ͍ͫΌ ͙͗ͤ͘Έ   

 bread buttered on both sides ς ͎͋͊ͦͨͦͯ͡͡;͙͔Σ ͔͔ͦ͋ͫͨ;͔ͤͤͦͫͭΈ   
 daily bread (hog and hominy; lifeblood) ς ͻ͔͋͡ ͤ͊ͫͯ΅ͤ·͚   
 fine (kind, soft) words butter no parsnips ς ͨ ͦͫ͡Φ ͍ͫͦͦ͡ΈΎ ͋͊ͫͤΎ͙ͣ ͔ͤ ͦͪͣ͟Ύͭ 
Bread 
 bread and cheese ς ͨͪͦͫͭ͊Ύ ͙͙͡ ͫͯ͒ͤ͊͟Ύ ͙ͨ΅͊   
 all bread is not baked in one oven ς ͡Ό͙͒ ͪ͊ͤ͘·͔ ͋·͍͊Όͭ   
 to know which side one's bread is buttered τ ͋·ͭΈ ͔͔ͫ͋ ͤ͊ ͔ͯͣ 

 bread and butter ς ͫ ͔͍ͪ͒ͫͭ͊ ͟ ͫͯ΅͔͍͍͙ͫͭͦ͊ͤΌ 
 bread-and-butter ς мύ͔͙͚͒ͭͫ͟Σ ͦͭͪͦ;͔͙͚ͫ͟Σ ͣ͊͡Έ;͙΄͔͙͚ͫ͟Σ ͔͍͙͒;͔͙͚ͫ͟     
              нύ ͙͋ͯ͒ͤ;ͤ·͚Σ ͦ͋·͔͒ͤͤ·͚Σ ͙ͨͪͦ͊͘;͔͙͚ͫ͟ 
 these little, beardless, bread-and-butter politicians ς Ή͙ͭ ͔͙͔ͣ͟͡ ͔͔ͤͪ͘͡·͔ ͙͙͙ͨͦͭ͟͡   
 bread and scrape ς ͨ ͔͙͚ͦͫ͒ͤ͡ ͯͫͦ͟͟ όͻ͔͋͡ ͫ ͔ͭͦͤͤΈ͙ͣ͟ ͔ͫͦͣ͡ ͣ͊ͫ͊͡ύ 
 bread buttered on both sides ς ͍ ͙͍͊ͣͦ͘·͎ͦ͒ͤ·͔ ͔͙ͫ͒͟͡Σ ͎͙͋͊ͦͨͪ͡Ύͭͤ·͔ ͦ͋ͫͭͦΎ͔ͭ͡Έ͍ͫͭ͊ 

 bread-and-butter letter  ς ͊ ͔ͣͪΦ ͙ͨͫΈͣͦΣ c ͋ ͎͊ͦ͒͊ͪͤͦͫͭ͡ΈΌ ͊͘ ͎͔͙͙͍ͦͫͭͨͪͣͫͭͦ 
 to put smb. on bread and water ς ͫ ͊͗͊ͭΈ ͤ ͊ͻ͔͋͡  ͙͍ͦ͒ͯ   
 to limit oneself to bread and water ς ͙ͫ͊͒ͭΈͫΎ ͤ ͊ͻ͔͋͡  ͙͍ ͦ͒ͯ 
 to live on bread and water, to go hungry ς ͫ ͙͔͒ͭΈ ͤ ͊ͻ͔͔͋͡  ͙͍͔ͦ͒  
 to live from hand to mouth ς ͨ ͔͔͙͍ͪ͋͊ͭΈͫΎ ͫ ͻ͔͋͊͡ ͤ ͊ ͍ͦ͒ͯκ͍͊ͫ͟  

There is nothing he likes better than doing smth. ς ͔͎ͦ ͻ͔͋ͦͣ͡ ͔ͤ ͙ͦͪͣ͟Σ ͭͦ͡Έͦ͟ 

͚͒͊ ͔͒͊ͭ͡Έ ;ͭͦ-͡Φ  
 to break bread with smb. ς ͨͦΈ͍ͦ͊ͭ͘͡ΈͫΎ ;Έ͙ͣ-͡Φ ͎͔͙͙͍ͦͫͭͨͪͣͫͭͦͣ   
 to eat the bread of affliction ς ͻ͔͋ͤͯͭ͡Έ ͎ͦͪΎ   
 to support oneself  ς ͔ ͫͭΈ ͍͚ͫͦ ͻ͔͋͡   
 to live off smb. ς ͔ ͫͭΈ ;͚ͯ͗ͦ ͻ͔͋͡  
 to make one's bread, to earn one's living ς ͊ͪ͊͋͊ͭ͘·͍͊ͭΈ ͔͔ͫ͋ ͤ ͊ͻ͔͋͡   
 to deprive smb. of a livelihood  ς ͙͡΄͊ͭΈ ͎ͦͦ͟-͡Φ ͯͫ͊͟͟ ͻ͔͋͊͡  

 to take the bread out of smb.'s mouth  ς ͙ͦͭ͋ͭΈ ͯ ͎ͦͦ͟-͡Φ ͻ͔͋͡  
 to eat smb.'s salt τ ͋·ͭΈ ͯ ͎ͦͦ͟-͡Φ ͤ͊ ͻ͔͋͊͡ͻΤ  ͋·ͭΈ ;Έ͙ͣ-͡Φ ͎͔ͦͫͭͣ   
 to be a dependant, to live at smb. else's expense ς ͙͗ͭΈ ͤ͊ ;͙ͯ͗ͻ ͻ͔͋͊͡ͻ  
not be worth one's salt ς ͒͊ͪͦͣ ͻ͔͋͡ ͔ͫͭΈ  
 Good appetite! ς ͔̆͋͡ ͒ ͊ ͫͦ͡ΈΗ  
Bun  

 to get a bun on ς ͪ ͎͊͘Φ ͙ͦͨͪͦͤͯͭ͟Έ ͪΌͣͦ;ͯ͟Σ ͎͒ͪͯͯΌΤ ͍·͙ͨͭΈ   
 to take the bun ς ͪ ͎͊͘Φ ͨͦͯ͡;͙ͭΈ ͙ͨͪ͘Σ ͊ͤ͘ΎͭΈ ͔͍͔ͨͪͦ ͔ͣͫͭͦΣ ͋·ͭΈ ͯ͡;΄͔ ͍͔ͫͻ   
 It takes the bun. ς ͎ͪ͊͘. ̏ͭͦ ͔͍ͨͪͦͫͻ͙ͦ͒ͭ ͍͔ͫΤ Ήͭͦ ͔͍͔ͤͪͦΎͭͤͦΦ 

Cabbage  

 my cabbage ς ͎͚͒ͦͪͦͦΤ ͎͒ͦͪͦ͊ΎΤ ͫͦͤ͡·΄ͦ͟Σ ͊ͨͦ͡;͊͟  
 This wasn't the drawing-room, my cabbage; at least not in my time. ς ̏ͭ͊ ͦͣͤ͊ͭ͊͟, 

ͣͦΎ ͒ ͎ͦͪͦ͊Ύ, ͤ ͔͋·͊͡ ͎͙͚ͦͫͭͤͦ. ˽  ͦ͟ ͚͔͚ͪ͊ͤ ͔͔ͣͪ,  ͍͔ͣͦ ͍ ͔ͪͣΎ. 
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 He's loaded with cabbage. ς ˨͔͔͎ͤ  ͔͎ͯͤͦ ͨͦͤͦ͡ A coke binge can cost a lot of 
cabbage. τ ̉ͭͦ͋· ͚͊͊͘͟ͺ͍ͦ͊ͭΈ ͦ ͭ ͙ͦ͊ͤ͊͟͟, ͤͯ͗ͤͦ ͎ͣͤͦͦ ͔͔͎͒ͤ. The little cabbage spoke up 
for her generation. ς ˸ ͦͦ͒͊͡Ύ ͔͍͒ͯ΄͊͟ ͍·͙ͫͭͯͨ͊͡  ͍͘ ͊΅͙ͭͯ ͍͔͎ͫͦͦ ͔͙ͨͦͦͤ͟͡Ύ. 
Cakes 
 cakes and ale ς ͍͔͔ͫ͡Έ͔   

 you cannot eat your cake and have it too ς ͨͦͫ͡Φ ͙ͦ͒ͤ ͙͎ͨͪͦ ͍͒͊ ͪ͊͊͘ ͔ͤ ͫΆ͔΄ΈΤ 
͔ͤ͡Έ͘Ύ ͍͔͙ͫͦͣͫͭͭΈ ͔͍͔͙͔ͤͫͦͣͫͭͣͦ   
 to go (sell) like hot cakes ς ͪ͊ͫͯͨ͊ͭ͟ΈͫΎ κ ͍ͨͪͦ͒͊͊ͭΈͫΎ ͤ͊ͪ͊ͫͻ͍͊ͭ  
to take the cake ς ͨ ͦͯ͡;͙ͭΈ ͙ͨͪ͘Σ ͊ͤ͘ΎͭΈ ͔͍͔ͨͪͦ ͔ͣͫͭͦΤ ͋·ͭΈ ͯ͡;΄͔ ͍͔ͫͻ   
 That takes the cake ς ̏ͭͦ ͔͍ͨͪͦͫͻ͙ͦ͒ͭ ͍͔ͫΦ ˤͦͭ Ήͭͦ ͒͊Η 
Candy  
 candy man ς ͨ ͯ΄͔ͪ, ͙͔͒ͪ͡ (͍͔ͨͪͦ͒͊ͼ ͙͍ͤ͊ͪͦͭͦ͟͟)  Syn  pusher, dealer 

 a candied tongue ς ͡ Έ͙͍ͫͭ·͔ ͔ͪ;͙Σ ͫ͊͒ͦͫͭͤ͡·͔ ͔ͪ;͙ 
 eye candy ς ͤ ͔;ͭͦ ͙͙ͫͣͨ͊ͭ;͔ͤͦΣ ͙͍͔͔ͨͪ͊ͭ͟͡͡Έ͔ͤͦΣ ͙ͨͪΎ͔ͭͤͦ ͎͊ͯ͘͡  
 This is a great, comprehensive, encompassing game with enough eye candy to make 
anyone happy. τ ̏ͭͦ ͔͊ͣ͘;͔͊ͭ͡Έͤ͊ΎΣ ͔͒ͭ͊͡Έͤͦ ͨͪͦͪ͊͋ͦͭ͊ͤͤ͊ΎΣ ͊͘ͻ͍͊ͭ·͍͊Ό΅͊Ύ ͙͎ͪ͊Σ ͍ 
͚ͦͭͦͪͦ͟ ͒ͦͫͭ͊ͭͦ;ͤͦ ͙͍ͪ͊ͫͦ͟ ͔ͫ͒͊ͤͤ͡·ͻ Ή͔͔͍ͣͤͭͦ͡Σ ;ͭͦ͋· ͍͔ͫ ͙ͦͫͭ͊ͫ͡Έ ͍͒ͦͦ͡Έͤ·Φ 
 like taking candy from a baby (like taking candy from a baby (from a blind man ͙͙͡ 

from a child)) ς "͍͖ͫ ͍ͪ͊ͤͦ ;ͭͦ ͦͭͤΎͭΈ ͦͤ͟ͺ͔ͭͯ  ͔͖ͯͪ͋ͤ͊͟" (  ͙ͦͤͦͣ͘͟, ͨͦ͒ͦͣ͡ ͔ͨͦͫͭͯͨ͟)  
I'm not a good liar. Wish I were! And then, too, it doesn't. Seem fair with him; like taking candy 
from a child. ς  ̒ͤ ͔͔ͯͣΌ ͎͊ͭ͡Έ. ˢ ͗͊͡ΈΦ ˽ͦͭͦͣ Ήͭͦ ͊͟͟-ͭ ͦ ͔ͤ;͔ͫͭͤͦ ͨͦ ͦͭͤͦ΄͔͙ͤΌ ͟ ͔ͤͣͯ ς 
͍͔ͫ ͍ͪ͊ͤͦ ;ͭͦ ͔͔ͪ͋ͤ͊͟ ͙͔ͦ͋͒ͭΈΦ This candy is powerful stuff ς ̏ͭͦ ͙ͫ͡Έͤ·͚ ͙ͤ͊ͪͦͭ͟͟Φ {ƘŜ ǿŀǎ 
sort of candy. ς ˻ͤ͊ ͔͎ͤͣͤͦͦ ͊ͭͦͪ͘;͊͊͡. 

Carrot 

 to dangle a carrot before smb. (smb.'s nose) ς ͫͦ͋͊ͤ͘͡ΎͭΈ ͎ͦͦ͟-͡  
 But Ringwall mustn't be allowed to have such treasonable thoughts. I've been 
wondering whether we ought not to dangle a few carrots in front of his nose. ς ˹͔͡Έ͘Ύ 
͙͒ͦͨͯͫͭͭΈ, ;ͭͦ͋·  ͯ˾͙͎ͤͯͦ͊͡͡ ͨͦΎ͍͡Ύ͙ͫ͡Έ ͙͔ͭ͊͟ ͪ͊ͣͦ͟͡Έͤ·͔ ͣ·͙ͫ͡. ˹͔ ͔͔ͫ͒ͯͭ͡ ͙͡ 
;͔ͣ-͙ͤ͋ͯ͒Έ ͙͙ͨͪͣ͊ͤͭΈ ͔͎ͦΚ  

like a carrot to a donkey ς ͫ ͙͔ͦ͋͊ͤͭ͘͡͡Έͤ͊Ύ ͙ͨͪͣ͊ͤ͊͟  
 Flattery is to him like a carrot to a donkey. He follows the lead at once. ς ˶͔ͫͭΈ ͒͡Ύ 

͔͎ͤͦ ;ͭͦ ͊ͨͯͫͭ͊͟ ͒͡Ύ ͦ͊͘͟͡Φ ̂͗ ͦ;͔ͤΈ ͦͤ ͤ͊ ͔͔ͤ ͨ͊͒ͦ͟Φ 
 carrot-and-stick policy ς ͨ ͙͙ͦͭ͊͟͡ ͤͯͭ͊͟ ͙  ͨ ͪΎ͙ͤ͊͟ 

Cherry  
 a bite at the cherry ς ́ ͊ͤͫΣ ͍ͦͣͦ͗ͤͦͫͭ͘Έ  
 another / a second bite at / of the cherry ς ͔ ΅͖ ͙ͦ͒ͤ ΄͊ͤͫ  
 two bites at / of the cherry ς ͒ ͍͚ͦͤ͊Ύ ͍ͦͣͦ͗ͤͦͫͭ͘Έ  

 People get just one bite at the cherry of human life. ς ̉ ͔͍͔ͦ͟͡ ͙͍͖͗ͭ ͙ͦ͒ͤ ͪ͊͘Φ 
 ŀ ōƻǿƭ ƻŦ ŎƘŜǊǊƛŜǎ ͔͔͋͊͋ͦͭͤͦ͘͘ ͫͯ΅͔͍͍͙͔ͫͭͦ͊ͤ {ƘŜ ŀŘŘŜŘΥ "Life has certainly not 
been a bowl of cherries." ς ˻ͤ͊ ͍͙͒ͦ͋͊͊͡Υ "˴ ͔ͦͤ;ͤͦΣ ͙͗ͤ͘Έ ͔ͤ ͋·͊͡ ͔͚͋͊͋ͦͭͤͦ͘͘". 
 the cherry on the cake ς ͡ ͊ͦͣ͟·͚ ͯͫͦ͟;͔͟Τ ͙͘Ό͙ͣͤ͊͟Τ ͎͍͔͊ͤͦ͡ ͙͍͒ͦͫͭͦͤͫͭͦ  
 Being in the final is the cake and winning will definitely be the cherry on the cake. τ ˤ·͚͙ͭ ͍ 
ͺ͙ͤ͊͡ ͋ͦ͡Έ΄͊Ύ ͯ͒͊;͊Σ ͊ ͔͙ͨͦ͋͒ͭΈ ͍ ͺ͙͔ͤ͊͡ ς ͔͔ͨͪ͒͡ ͔ͣ;͙͚ͭ͊ͤΦ ¢ƘŜ ǇƛŎǘǳǊŜ ǉǳŀƭƛǘȅ ƛǎ ǎǳǇŜǊōΣ 

but the cherry on the cake is the fantastic price. Buy it now! ς ˴͊;͔͍ͫͭͦ ͙͙͊ͪͭͤ͟͟ ς ͔͍ͨͪͦͫͻ͔ͦ͒ͤͦΣ 
ͤͦ ͎͍͔͊ͤͦ͡ ͙͍͒ͦͫͭͦͤͫͭͦ ς ͺ͙͊ͤͭ͊ͫͭ;͔͙ͫ͟ ͍·͎ͦ͒ͤ͊Ύ ͼ͔ͤ͊Φ ˴͙͔ͯͨͭ ͨͪΎͣͦ ͔͚ͫ;͊ͫΗ 
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to make two bites of a cherry ς ͙͎ͨͪ͊͊ͭ͡Έ ͙ͫͭ͊ͪ͊ͤΎ ͟ ͦ;͔ͤΈ ͔͎ͦͣͯ͟͡ ͔͒ͯ͡ 

Cheese 
cheese it ς ˭͊ͣͦ͡;͙! ˽͔͔ͪͫͭ͊ͤΈ! ˣͪͦͫΈ! ˣ͔͎͙Η ͙͚̂͒ͪ͊Η [Ŝǘϥǎ cheese it, I can hear 
the police coming. ς ˣ͔͙͗ͣΣ ͙ͨͦ͡ͼ͙ΎΦ  
to get the cheese ς ͔͔ͨͦͭͪͨͭΈ ͔ͤͯ͒͊;ͯ 

quite the cheese, that's the cheese ς ͊͟͟ ͪ͊͘ ͭͦΣ ;ͭͦ ͤ͊͒ͦ 
big cheese ς ͍ ͊͗ͤ͊Ύ ͔ͨͪͫͦͤ͊, '́ ͙΄͊͟' 

 The big cheese is giving everyone a bonus at the end of the year. ς ˤ ͦͤ͟ͼ͔ ͎ͦ͒͊ 
΄͔ͺ ͊͗͒ͦͣͯ͟ ͍·͔͒͡Ύ͔ͭ ͔͙ͨͪͣΌ L was the big cheese behind the wheel ς ˴͎ͦ͒͊ Ύ ͔ͫ͡ ͊͘ 
ͪͯ͡ΈΣ ͭͦ ͨͦ;͍͍͍ͯͫͭͦ͊͡ ͔ͫ͋Ύ ͍͚͊͗ͤͦ ΄͙΄͚ͦ͟Φ 

hard cheese ς ͙ͨͪͫͦͪ͋ͤ͊͟Ύ ͙ͫͭͯ͊ͼ͙ΎΣ ͔ͤͯ͒͊;͊Τ ͔ͤ ͍͔ͨͦͦ͘͡  
 "Oh, I say", said Scott-Hamilton in a tone of sympathy. "Have you been ill?" "Chest". I tapped 

my ribs in an offhand manner. "Hard cheese" murmured the younger brother. ς ˾͍͔͊͘ ͭ· ͋·͡ 
͔͋ͦͤ͡Κ ς ˿ͦ;͍͍͔ͯͫͭͤͤͦ ͙ͫͨͪͦͫ͡ ˿ͦͭͭ͟-̆ ͙͊ͣ͡ΈͭͦͤΦ τ ˥ͪͯ͒Έ ͙ͨͪͦͫͭͯ͒͡Φ ς ̒ ͔͔ͤ͋ͪ͗ͤͦ 
ͨͦͻͦͨ͊͡͡ ͔ͫ͋Ύ ͨͦ ͔ͪ͋ͪ͊ͣΦ ς ˴͊͊͟Ύ ͔ͤͯ͒͊;͊Σ ς ͨͪͦ͋ͦͪͣͦͭ͊͡ ͣ͊͒͡΄͙͚ ͋ͪ͊ͭΦ L ǘƘƛƴƪ ƛǘϥǎ ƘŀǊŘ 
cheese on Tony. τ ̒ ͒ͯͣ͊ΌΣ ͙́ͦͤ ͔͔͎ͤͦ͟͡ ͙ͨͪͻ͙ͦ͒ͭͫΎΦ 

the king's cheese goes half away in parings ς ͔ ͫͭΈ ͎ͣͤͦͦ ͦͻ͙͍ͦͭͤͦ͟ ͒ͦ ͖͎͊ͤͤͦͦ͘͟ ͙͎ͨͪͦ͊ 
to cheese off ς ͔ͤ͊͒ͦ͒͊ͭΈΤ ͙ͭ͘͡ΈΣ ͪ͊͒ͪ͊͗͊ͭ͘Έ  

 I'm cheesed off with this endless waiting for buses. ς ̒ ͫ·ͭ ͨͦ ͎ͦͪͦ͡ Ή͙͙ͭͣ 
͔͔͋ͫͦͤ͟;ͤ·͙ͣ ͙͙ͦ͗͒͊ͤΎ͙ͣ ͤ͊ ͍͊ͭͦ͋ͯͫͤ·ͻ ͍ͦͫͭ͊ͤͦ͊͟ͻΦ Lǘϥǎ ǘƘŜ ǿŀȅ ǿƛƴǘŜǊ ƎƻŜǎ ƻƴ ŀƴŘ 
on that cheeses me off about this place. ς ̉ͭͦ ͔ͣͤΎ ͔͒ͫ͘Έ ͯ͒ͪͯ;͔͊ͭΣ ͭ͊͟ Ήͭͦ ͙ͣ͊͘Σ 
͚ͦͭͦͪͦ͟ ͦͤ͟ͼ͊-ͪ͊͟Ό ͔ͤ ͍͙͒ͤͦΦ Lǘϥǎ ǘƘŜ ǿŀȅ ǿƛƴǘŜǊ ƎƻŜǎ ƻƴ ŀƴd on that cheeses me off 
about the place. ς ˸ ͔ͤΎ ͎͔͔ͯͤͭ͊ͭ ͙ͣ͊͘Φ ˻ͤ͊ ͔͒ͫ͘ΈΣ ͔͊͗ͭͫ͟ΎΣ ͙͎ͤͦ͒͊͟ ͔ͤ ͦͤ͟;͔͊ͭͫΎ. 

as different as chalk and cheese ς ͍͔ͫͦͪ΄͔ͤͤͦ ͔ͤ ͨͦͻ͔ͦ͗Σ ͙ͤ;͔͎ͦ ͦ͋΅͔͎ͦ  

 It is really very surprising that a man like you should fall so deeply in love with a girl 
like Margaret Dauncey... She has beauty and grace and sympathy. But your characters are 
more different than chalk and cheese. ς ˽͙ͪͻ͙ͦ͒ͭͫΎ ͭͦ͡Έͦ͟ ͙͍ͯ͒͡ΎͭΈͫΎ, ;ͭͦ ͍· 
͍͡Ό͙͙͋ͫ͡Έ  ͍ ͭ͊ͯ͟Ό ͔͍͒ͯ΄ͯ͟, ͊͟͟ ˸͎͙͊ͪ͊ͪͭ͊ ˨͙ͦͤͫ... ˻ͤ͊ ͻͦͪͦ΄͊ ͚ͫͦ͋ͦΣ ͙͘Ύ΅ͤ͊Σ 
͒ͦ ͋ͪ͊Φ ˹ͦΣ ͍ͨͪ͊ͦ ͔͗Σ ͍͊΄͙ ͻ͔͊ͪ͊ͭͪ͟· ͙͔͒͊ͣͭͪ͊͡Έͤͦ ͙͍ͨͪͦͭͦͨͦͦ͗ͤ͡·Φ 

Chocolate 

 Get me some of that chocolate if you can. ς ˨ ͦͫͭ͊ͤΈ ͔ͣͤ Ή͎ͭͦͦ ͎͊΄͙΄͊Σ ͔͙ͫ͡ ͔ͫͣͦ͗΄ΈΦ 

 chocolate-box ς ͙͍ͪ͊ͫ͟·͚Σ ͤͦ ͫͯ͟;ͤ·͚ όͦ ͙͊ͪͭͤ͊͟ͻΣ ͔͚ͨ͊͗͊͘ͻύΤ ͦͤ͟ͺ͔ͭͤ·͚Σ 
ͫ͊͡΅͍͊·͚ 

as happy as a clam (at high tide) ς ͪ͊͒-͔ͪ͊͒΄͔͔ͤ͟Τ ͫ;͙͍͊ͫͭ͡·͚Σ ͍͒ͦͦ͡Έͤ·͚ 
(to live) in clover ς ͟ ͊͟ ͫ·ͪ ͍ ͔ͣ͊ͫ͡  

Cook 
too many cooks spoil the broth ς ͨͦͫ͡Φ ͯ ͔͙ͫͣ ͤΎ͔ͤ͟ ͙͒ͭΎ ͔͋͘ ͎͊ͯ͘͡ 

to cook with electricity (gas, radar; cook on the front / top burner)) τ 1) ͨ ͔͔ͪͯͫͨͭΈ  
Many a student... figured that... Thurman Arnold was cooking with gas. ς ˸͎͙͔ͤͦ 

͔ͫͭͯ͒ͤͭ·ΦΦΦ ͫ;͙͙ͭ͊͡Σ ;ͭͦΦΦΦ ́͊ͪͣ͊ͤ ˢͪͤͦ͡Έ͒ ͙ͪ͘Ύ͒ͤͦ ͔͔ͨͪͯͫͨ͡Φ  
нύ ͔͚͍͍͒ͫͭͦ͊ͭΈΣ ͪ͊ͫͫͯ͗͒͊ͭΈ ͍͔ͪͤͦΣ ͍͙ͨͪ͊͡Έͤͦ  
"You're cooking on the front burner, Mac", I replied... ς ́· ͔ͪ͊ͫͫͯ͗͒͊΄Έ 

͍͔ͫͦͪ΄͔ͤͤͦ ͍͙ͨͪ͊͡ΈͤͦΣ ˸͊͟Φ ς ͦ ͍͔͙ͭͭ͡ ΎΦΦΦ 

to crack (solve) smth. just like that ς ΅͔͊ͭ͟͡Έ ͟ ͊͟ ͔ͦͪͻ͙  

Corn  
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 corn of salt ς ͙ͪͯͨͤ͊͟͟ ͙ͫͦ͡    corn of black pepper ς ͎ͦͪͦ΄͙ͤ͊͟ ;͖͎ͪͤͦͦ ͔ͨͪͼ͊  
 coffee corns ς ͦ͟ͺ͔͚ͤ·͔ ͔ͪͤ͊͘ 
 to tread on smb's corns ς ͙ͤ͊ͫͭͯͨͭΈ ͤ  ͊ͣͦͦ͘͡Έ, ͘ ͔͊͒ͭΈ ;͍͍ͯͫͭ͊ 
 to acknowledge the corn ς ͙ͨͪͤ͊ͭ͘Έ ͍͙ͨͪ͊͡ΈͤͦͫͭΈ ;Έ͔͎ͦ-͡Φ ͍͔͔͙ͯͭͪ͗͒ͤΎΤ 
͙ͨͪͤ͊ͭ͘Έ ͍ͫͦΌ ͍͙ͤͯΣ ͍ͫͦΌ ͔ͤͯ͒͊;ͯ  

  As I understand it, your conclusion is that you'd marry me if I hadn't a cent and if I 
wasn't getting fat. No, no; I'm not joking. I acknowledge the corn, and that's just my way of 
boiling the matter down and summing it up. ς ˩͙ͫ͡ Ύ ͍͔ͪͤͦ ͨͦͤΎ͡, ͍· ͒͡Ύ ͔ͫ͋Ύ ͔ͪ΄͙͙͡, 
;ͭͦ ͍·΄͙͡ ͋· ͘ ͔͊ͣͤΎ ͊ͣͯ͗͘, ͔͙ͫ͡ ͋·  ͔ͯͣͤΎ ͘ ͊͒ͯ΄͚ͦ ͤ ͔͋·ͦ͡ ͤ ͙ͼ͔ͤͭ͊  ͙Ύ ͤ ͔ͫͭ͊͡ 
͋· ͔ͭͦͫͭͭ͡Έ... ˹͔ͭΣ ͔ͤͭΣ Ύ ͔ͤ ΄ͯ;ͯΦ ̒ ͯͻ͍͙͊ͭ͡ ͍͊΄ͯ ͣ·ͫ͡ΈΣ ͊ Ήͭͦ ͭͦ͡Έͦ͟ ͣͦΎ ͔ͣ͊ͤͪ͊ 
͔͔͍͙ͨͪ͊ͪͭΈ ͔͔ ͙ ͍͔͙ͨͦ͒ͫͭ ͙͎͙ͭͦΦ 
 corn in Egypt ς ͙͙͙͔ͦ͋͘͡Σ ͙͙͔ͦ͋͡ ;͔͎ͦ-͡Φ ό͍ͨͪͦ͒ͯͭͦ͟Σ Ύ͍ͫͭύ  

 One and five an hour instead of eightpence ha'penny was corn in Egypt ς or would be if 
you got it all the time. ς ͙͙͎̊ͤ͡͡ ͙ ͨΎͭΈ ͔͍ͨͤͫͦ ͍ ;͊ͫ ͍͔ͣͫͭͦ ͍ͦͫΈ͙ͣ ͫ ͍͙͚ͨͦͦͤͦ͡ ͔͍ͨͤͫͦ ς Ήͭͦ 
͔͗ ͣ͊ͤͤ͊ ͔͔ͤ͋ͫͤ͊ΎΣ ͔͙ͫ͡Σ ͔ͦͤ͟;ͤͦΣ ͭ͊͟ ͋ͯ͒ͯͭ ͙ͨ͊ͭͭ͡Έ ͍͔ͫ ͍͔ͪͣΎΦ 
 to feed smb. on soft corn ς ͡ Έ͙ͫͭͭΈΣ ͎͍͙ͦͦͪͭΈ ͙͔ͦͣͨͣͤͭ͟͡· ͦͣͯ͟-͡  
 He replied that I need not try to feed him on soft corn that way. ς ˻ͤ ͍͔͙ͦͭͭ͡Σ ;ͭͦ 
͔ͤ ͤ͊͒ͦ ͭ͊͟ ͡Έ͙ͫͭͭΈ ͔ͣͯΦ 

Cream 

 to cream off ς ͘ ͙͊͋ͪ͊ͭΈ ͊ͦͣ͟͡·͚ ͯͫͦ͟͟Σ ͙ͫͤͣ͊ͭΈ ͔͙ͨͤ͟  ͪ ͙͊͋ͭ͘ΈΣ ͨͦͤͦͫͭ͡ΈΌ ͪ͊ͪͯ͘΄͙ͭΈ 
 The best students were creamed off by the grammar schools. ς ˴͙͊ͫͫ͡;͔͙͔ͫ͟ 
͔͙͔ͫͪ͒ͤ ΄ͦ͟͡· ͙ͦͭͦ͋ͪ͊͡ ͯ͡;΄͙ͻ ͯ;͔͙͍ͤͦ͟. Ring roads must be built to cream off the 
heavy industrial traffic. ς ˴ͦ͡Έͼ͔͍·͔ ͎͙͒ͦͪͦ ͒ͦ͗ͤ͡· ͋·ͭΈ ͔ͨͦͫͭͪͦͤ· ͒͡Ύ ͎ͭͦͦΣ ;ͭͦ͋· 
ͤ͊ ͙ͤͻ ͣͦ͗ͤͦ ͋·ͦ͡ ͔͔͍͔͙ͨͪͫͭ ͍͙͔͙͔͒͗ͤ ͎͍͙͍ͪͯͦͦ͘͟ ͙ ͎͙͒ͪͯͻ ͪͯͨͤ͟·ͻ ͭͪ͊ͤͫͨͦͪͭͤ·ͻ 

͔͍ͫͪ͒ͫͭΦ He creamed the car on the turnpike. ς ˻ͤ ͍ͫͣΎͭͯ͟ ͙ͪ͊͋͘͡ ͍ͫͦΌ ͣ͊΄͙ͤͯ ͤ͊ 
͍͎͙͙͊ͭͦͣ͊ͫͭͪ͊͡Φ We'll cream 'em next week. ς ˸· ͙ͣ ͔ͨͦ͊͗ͣ͟ ;ͭͦ ͨͦ ;͔ͣ ͤ͊ 
͔ͫ͒ͯ͡Ό΅͔͚ ͔͔͔ͤ͒͡Φ He threatened to cream me. ς ˻  ͙͎͙ͤͨͪͪͦ͘͡ ͙͙͋ͭ͘Έ ͔ͣͤΎ. Boy, did I 
cream that exam! τ  ̒͊ͨͪͦͫͭͦ͘ ͫ͒͊͡ Ήͭͦͭ Ή͔͊ͣͤ͘͟.  
 the cream of society ς ͙͍͙ͫ͟͡ ͦ ͋΅͔͍ͫͭ͊  
 to skim the cream from (off) smth. ς ͫ ͙ͤͣ͊ͭΈ ͙͍͙ͫ͟͡  ͫ;͔͎ͦ- .͡ 
 the cream of the joke ς ͫ ͦ͡Έ ΄͙ͯͭ͟ ό͙͙͡ ͪ͊ͫͫ͊͊͘͟ύ  

 Don't be so impatient. I haven't come to the cream of the joke yet. ς ˹͔ ͋ͯ͒Έ͔ͭ ͭ͊͟ 
͔͔͔͙͍ͤͭͪͨ͡·Φ ˤͫΎ ͫͦ͡Έ ΄͙ͯͭ͟ ͔΅͔ ͍͔͔͙ͨͪ͒Φ 

Cucumber 

 as cool as a cucumber ς ͤ ͔͍͙ͦͣͯͭͣ͘·͚Σ ͚ͫͨͦͦͤ͟·͚Σ ͻ͍͊͒ͤͦͪͦͤ͟͡·͚ 

Curry  

to curry favour  ς ͙͙͍͊ͫ͊ͭ͘͟ΈΣ ͙ͨͦ͒͘͡·͍͊ͭΈͫΎ 

to give someone curry ς ͘ ͊͒͊ͭΈ ͔ͨͪͼ͊ όͤ͊͊͊ͭ͘͟ΈΣ ͎ͦͭͪͯ͊ͭΈΣ ͔ͫ͒͊ͭ͡Έ ͍·͎͍ͦͦͪ) 
Cut  

Cut it  out! ς ͪ ͎͊͘. ˽͔͔ͪͫͭ͊ͤΈ͔ͭ! ˣͪͦͫΈ͔ͭ!  
to cut it  too fat ς ͎ͪ͊͘. Ϧ͔͚͍͍͒ͫͭͦ͊ͭΈ Ή͔͎͙ͤͪ;ͤͦϦΣ ͔͔ͨͪͫͭ͊ͪ͊ͭΈͫΎ 
to cut fine ς ͤ͊ͻ͙ͦ͒ͭΈͫΎ ͍ ͙ͯ͘͟ͻ ͪ͊ͣ͊͟ͻ όͨͦ ͍͔͔͙ͪͣͤΣ ͔ͪͫͯͪͫ͊ͣ ͙ ͭΦͨΦύ 
to cut to the quick ς ͔͊͒ͭ͘Έ ͊͘ ͙͍͔͗ͦΣ ͎ͯ͋ͦͦ͟͡ ͔͊͒ͭ͘Έ ό;Έ͙-͡Φ ;͍͍ͯͫͭ͊ύ 

to cut dead ς ͙͎͙͍ͤͦͪͪͦ͊ͭΈΣ ͔ͤ ͔͊ͣ͘;͊ͭΈ 
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to give a serve τ ͔ͫ͒͊ͭ͡Έ ͍·͍ͦͦ͡;ͯ͟Σ ͙ͯͫͭͪͦͭΈ ͎͍͚ͦͦͦͣͦͯ͟͡Τ ͚͙ͦ͋ͦͭͫΈ ͫ ͔ͣ͟-͡Φ 
͎ͪͯ͋ͦΣ ͔͗ͫͭͦͦ͟  Syn.  criticize, reprimand 

Dinner  

 After dinner comes the reckoning. ς ˶ Ό͙͋΄Έ ͊ͭ͊ͭ͟ΈͫΎΣ ͡Ό͙͋ ͙ ͫ͊ͤͦ;͙͟ ͍͙ͦͭ͘ΈΦ  
 dinner without grace  ς  ͋ ͪ͊;ͤ·͔ ͦͭͤͦ΄͔͙ͤΎ ͒ͦ ͋ͪ͊͊͟ 

 after dinner sit a while, after supper walk a mile ς Ϧ͔ͨͦͫ͡ ͔ͦ͋͒͊ ͙͙ͨͦͫ͒Σ ͔ͨͦͫ͡ 
͙ͯ͗ͤ͊ ͙ͣ͡Ό ͚͙ͨͪͦ͒Ϧ  
 With a dinner basket like that, he must have a devil of a time buying clothes. ς ˿ 
͙ͭ͊ͣ͟ ͙͍͗ͦͭͦͣ ͔ͣͯΣ ͍͔͔ͤ͊ͪͤͦΣ ͭͪͯ͒ͤͦ ͨͦ͒ͦ͋ͪ͊ͭΈ ͔͔ͫ͋ ͔ͦ͒͗͒ͯΦ 
 to hand (pass, turn) in one's dinner-pail ς ͔͔ͯͣͪͭΈ 

Egg 
 a bad egg ς ;ͭͦ-͡Φ ͔ͤ ͍͍ͦͨͪ͊͒͊΄͔͔ ͙͙͚ͦ͗͒͊ͤΤ ͔ͤͯ͒͊;͊Σ ͍ͨͪͦ͊͡Τ  

 a bad character ...this case was turning out a pretty bad egg for me. ς ...Ήͭͦ ͔ͣͦ 
͔͒ͦ͡ Ύ͍ͤͦ ͦͤ͟;͙ͭͫΎ ͚ͨͦͤͦ͡ ͔ͤͯ͒͊;͔͚.  
 better an egg today than a hen tomorrow ς Ϧͯ͡;΄͔ Ύ͚ͼͦ ͔͎ͫͦ͒ͤΎΣ ;͔ͣ ͙ͯͪ͟ͼ͊ 
͍͊ͭͪ͊͘ϦΤ Ғ ͔ͤ ͙ͫͯ͡ ͍͗ͯͪ͊͡Ύ ͍ ͔͔ͤ͋Σ ͊ ͚͒͊ ͙͙ͫͤͼͯ ͍ ͙ͪͯ͟ 
 the curate's egg ς ͔ͤ;ͭͦ ͔ͤͫͦ͟͡Έͦ͟ ͨͦ͒ͨͦͪ;͔͔ͤͤͦΣ ͤͦ ͔ͤ ͍͔ͫͦͫͣ ͔͎͔ͤͦ͒ͤͦ  This 
curate's egg of a film was directed by John Frankenheimer. ς ̏ͭͯ ͒ͪΎͤͤͯΌ ͙͊ͪͭͤͯ͟Σ ͻͦͭΎ ͙ 

͔ͤ ͙͡΄͔ͤͤͯΌ ͔ͦͭ͒͡Έͤ·ͻ ͙͍͒ͦͫͭͦͤͫͭΣ ͍͙ͨͦͫͭ͊͡ ˨͗ͦͤ ͔̅ͪ͊ͤͤ͟ͻ͚͔͊ͣͪΦ 
 She's a real bad egg. ς ˻ͤ͊ ͤ͊ͫͭͦΎ΅͊Ύ ͍ͫͦͦ͡;Έ. You're not such a bad egg after all. 
ς ́· ͍͔͒Έ ͔ͤ ͚ͭ͊ͦ͟ ͯ͗ ͨͦ͡ͻ͚ͦ ;͔͍͔ͦ͟͡Σ ͍ ͦͤ͟ͼ͔ ͦͤ͟ͼ͍ͦΦ That dumb egg has put his foot 
in it again. ς ̏ͭͦͭ ͦͻ͊ͣͦͤ͡ ͦͨΎͭΈ ͡Ύͨͤͯ͡ ͙͡΄͔͔ͤ. He's a swell egg. ς ˻  ͔ͤͨ͊ͪͤΈ ;ͭͦ ͤ ͊͒ͦ. 
He was really a tough egg terrible to get along with. ς ˻  ͔͚͍͙͔ͤ͒ͫͭͭ͡Έͤͦ ͋·͡ ͪͯͭ͟·ͣ 
͔ͨ͊ͪͤͣ,  ͫͦͭͦͪ͟·ͣ ͋ ·ͦ͡ ͭͪͯ͒ͤͦ ͨ ͙ͦ͊͒ͭ͡Έ. 

 as full as an egg ς ͋ ͙ͭͦͣ͟ ͙ͤ͊͋ͭ·͚  
 to crush in the egg ς ͨ ͍͙ͦ͒͊ͭΈ ͍ ͊ͪͦ͒͘·΄͔Σ ͔͔ͨͪͫ;Έ ͍ ͔ͦͪͤ͟  
 to have an egg on one's face ς ͋·ͭΈ ͍  ͤ ͔ͯ͒ͦ͋ͤͦͣ ͔͙͙ͨͦͦ͗ͤ͡ 
 to teach your grandmother to suck eggs ς ͤ ͔ ͯ;͙ ͯ;͖͎ͤͦͦΤ Ύ͚ͼ͊ ͙ͯͪ͟ͼͯ ͔ͤ ͯ;͊ͭ 
 Good egg! ς ˤͦͭ Ήͭͦ ͍͒ͦͪͦͦ͘Η ˣ͍ͪ͊ͦ!  
 Tommy is such a good egg that everybody wants to be his friend. ς ͙́ͦͣͣ ͚ͭ͊ͦ͟ 
͍ͫ͊ͤ͡·͚ ͣ͊͡·͚, ;ͭͦ ͒ ͔͚ͪͯ͘  ͯͤ ͔͎ͦ ͻͦͭΈ ͦ ͍ͭ͋͊͡Ύ͚. 

 heir suspicions egged them to cruelty. ς ˽ ͔͙ͦ͒ͦͪͤ͘Ύ ͙ͭͦͤͯ͟͡͡ ͙ͻ ͤ͊ ͔͗ͫͭͦͦͫͭ͟Έ. 
 to egg on ς ͨ ͙͍ͦ͒͋͊ͭΈ ͤ͊ ό;ͭͦ-͡Φύ  
 They egged the crowd on to riot. ς ˻ ͙ͤ ͔͙ͨͦ͒ͫͭͪ͊͟͡ ͭͦ ͨͯ͡ ͟  ͤ ͔͍͙͍͔͙ͨͦͤͦͤΌ.  
 to lay an egg ς ͫ ͙͋ͪͦͫͭΈ ͋ͦͣ͋ͯ; ͫ ͔ͭͪͫͦͣ͟ ͍͙ͨͪͦ͊ͭ͡ΈͫΎ όͦ ͍·͔͙͙ͫͭͯͨͤ͡Σ ͔͔ͫͨͭ͊͟͟͡ύ  
 The plane duly laid an egg. I was crouched alongside a wall. The bomb landed on the 
other side of the wall. ς ˹͔͔ͣͼ͙͚͟ ͙͍͋ͦͣ͋͊ͪ͒ͪͦ΅͙͟ ͙ͫ͋ͪͦͫ͡ ͋ͦͣ͋ͯ. ̒ ͙ͨͪ͗͊ͫ͡Ύ ͟ 

͔͔ͫͭͤΣ ͋ͦͣ͋͊ ͯͨ͊͊͡ ͨͦ ͎͒ͪͯͯΌ ͫͭͦͪͦͤͯ Ή͚ͭͦ ͔ͫͭͤ·Φ  
 They opened in a movie house in Seattle, and laid one of the biggest eggs in the history of 
the Marx Brothers, if not all show business. ς ˽͔͍͔͙͔ͪ͒ͫͭ͊ͤ͡ ͨͪͦͻ͙ͦ͒ͦ͡ ͍ ͔ͨͦͣ΅͔͙͙ͤ 
͙͔ͤͦͭ͊ͭͪ͊͟ ͍ ˿͙Ή͔ͭ͡ ͙ ͦͦͤ͟;͙ͦͫ͡Έ ͙ͭ͊ͣ͟ ͍ͨͪͦ͊ͦͣ͡Σ ͎ͦͭͦͪͦͦ͟ ͔΅͔ ͔ͤ ͋·ͦ͡ ͔ͤ ͭͦ͡Έͦ͟ ͍ 
͙͙͗ͤ͘ ͋ͪ͊ͭΈ͔͍ ˸͊ͪͫ͟Σ ͤͦ ͙ ͍ ͙͙͙ͫͭͦͪ ͔͙͎͊ͣͪ͊ͤͫͦͦ͟͟ ͍͊ͪΈ͔͔ͭΦ I hear he laid an egg with the 
5000 Club last night. ς ˥͍ͦͦͪΎͭΣ ;ͭͦ ˸͊ͤ;͔͔ͫͭͪ ͔ͫ͡ ͍ ͊ͦ͟͡΄ͯΣ ͍·ͫͭͯͨ͊Ύ ͍;͔ͪ͊ ͍͔;͔ͪͦͣ ͍ 

͔ͯ͋͟͡ Ϧрллл ;͔͍ͤͦ͡ϦΦ 
 to put all one's eggs in one basket (to stake everything on a single venture)  
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 He was left with egg on his face. ς ˻ ͤ ͦ͊͊ͫ͘͟͡Ύ ͍ ͒ͯͪ͊ͼͦͣ͟ ͔͙͙ͨͦͦ͗ͤ͡Φ 
 to teach one's grandmother to suck eggs ς ͯ;͙ͭΈΣ ͨͦͯ;͊ͭΈ ͫͭ͊ͪ΄͙ͻΤ ͯ;͙ͭΈ ͎ͦͦ͟-͡Φ 
͔͒ͯ͡Σ ͔ͦͭͦͪͦ͟ ͦͤ ͻͦͪͦ΄ͦ ͔ͤ͊ͭ͘ όͯ;͙ͭΈ ͯ;͖͎ͤͦͦύ  
 There's always about a million young women just out of college who want to teach their 
grandmothers how to suck eggs. ς ˮͻ ͙͙ͣͦͤ͡͡Σ Ή͙ͭͻ ͣͦͦ͒͡·ͻ ͔͗ͤ΅͙ͤΣ ͭͦ͡Έͦ͟ ;ͭͦ 

ͦͦͤ͟;͙͍΄͙ͻ ͔ͦ͒͗͟͡͡ ͙ ͔͗͊͡Ό΅͙ͻ ͯ;͙ͭΈ ͍͙ͫͦͻ ͋͊͋ͯ΄͔͟ ͯͣͯ-ͪ͊ͯͣͯ͘Φ "Teach your 
grandmother to suck eggs", said Luke, "We know all about that". ς ͚̒ͼ͊ ͙ͯͪ͟ͼͯ ͤ ͔ͯ;͊ͭ, ς 
ͫ͊͊͘͟͡ ˶ Ό.͟ ς ˤ͔ͫ Ήͭͦ ͤ ͊ͣ ͒ ͍͊ͤͦ ͙ ͍͔ͫͭͤͦ͘.  
 fry your eggs ς ͙͙͒ͦͣΦ ͙͚͔͊ͤͣ͊ͭͫ͘Έ ͍͙ͫͦͣ ͔͒ͦͣ͡ 

Fish 
 queer (odd) fish ς ͫͭͪ͊ͤͤ·͚ ͙ͭͨΣ ;ͯ͒͊͟ 
 to drink like a fish τ ͙ͨͭΈ ͔ͤ ͨͪͦͫ·ͻ͊Ύ   

 all's fish that comes to his net ς ͨ ͦͫ͡Φ ͒ͦ͋ͪͦͣͯ ͍ͦͪͯ ͍͔ͫ ͍ͨͦͪͯΤ ͦͤ ͙ͤ;͔ͣ ͔ͤ ͔͎͔͋ͪͯͭ͘   
 to have other fish to fry ς ͙͔ͣͭΈ ͎͙͔͒ͪͯ ͔͒͊͡   
 to make fish of one and flesh of another ς ͙ͦͭͤͦͫͭΈͫΎ ͟ ͡Ό͒Ύͣ ͔͍ͤͪͦͤͦΣ 
͙ͨͪͫͭͪ͊ͫͭͤͦ   
 A pretty kettle of fish! ͎ͪ͊͘. ς ˤ͔͔͔ͫͤ͡Έ͊͟Ύ ͙͙ͫͭͦͪΎ! ̆ͦͪͦ΄͔ͤΈ͔ͦ͟ ͔͒ͦ͡!   
 neither fish nor flesh, neither fish nor good red herring  (neither fish, flesh nor fowl) 

ς ͙ͤ ͪ·͋͊ ͙ͤ ͣΎͫͦΤ ͙ͤ ͭͦ ͙ͤ ͔ͫ   
 fish story ς "ͦͻ͙ͦͭͤ;͙͚ ͪ͊ͫͫ͊͘͟"Τ ͔͍͔͙ͨͪͯ͡;͔͙͔ͤΣ ͔ͤ͋·͙͡ͼ· 
 feed the fishes  ς ͯ ͭͦͤͯͭΈ;  ͫ ͭͪ͊͒͊ͭΈ ͚ͣͦͪͫͦ͟ ͔͋ͦͤ͘͡ΈΌ 
 to fish for compliments (an invitation) ς ͤ͊ͨͪ͊΄͙͍͊ͭΈͫΎ ͤ͊ ͙͔ͦͣͨͣͤͭ͟͡· όͤ͊ 
͙͎ͨͪ͊͡΄͔͙͔ͤύ 
 to fish out  ς  ͒ ͍ͦͫͭ͊͊ͭΈΤ ͍·͙͍ͭ͊ͫ͊ͭ͟Έ ό͙͘ ͊ͪͣ͊ͤ͊͟ύ   

 He fished out a coin from his pocket. ς ˻ ͤ ͍·͙ͯ͒͡ ͙͘ ͊ͪͣ͊ͤ͊͟ ͔ͣͦͤͭͯ͟Φ 
 to fish up ς ͤ͊ͻ͙ͦ͒ͭΈ   
 The proof was fished up from some old papers. ς ˨͔ͦ͊͊ͭ͘͟͡Έ͍ͫͭ͊ ͤ͊΄͙͡ ͍ ͙͊͟͟ͻ-ͭ ͦ 
ͫͭ͊ͪ·ͻ ͎͋ͯͣ͊͊ͻΦ  ²ƘŜǊŜ ŘƛŘ ȅƻǳ ŦƛǎƘ ǘƘŀǘ ƛŘŜŀ ǳǇΚ ς ˥ ͔͒ ͭ· ͦͭͦͨ͊͟͡ Ήͭͯ ͙͔͒ΌΚ 
 to fish or cut bait ς ͔͊ͣͪΦ ͔ͫ͒͊ͭ͡Έ ͍·͋ͦͪΣ ͔ͤ ͦͭ͊͒͟͡·͍͊Ύ ͍ ͎͙͚͒ͦ͡ Ύ΅͙͟Τ ͙ͨͪͤΎͭΈ 
ͭͦ ͙͙͡ ͙͔ͤͦ ͔ͪ΄͔͙͔ͤ 
 to be in one's element (to feel right at home) ς ;͍͍͍ͯͫͭͦ͊ͭΈ ͔ͫ͋Ύ ͊͟͟ ͪ·͋͊  ͍͍͔ͦ͒  

 packed like sardines ς ͟ ͊͟ ͔ͫ͡Έ͙͒  ͍͋ ͦ;͔͟ 
 you may go farther and fare worse ς ͨͦͫ͡Φ ͦͭ ͒ͦ͋ͪ͊ ͒ͦ͋ͪ͊ ͔ͤ ͙΅ͯͭ 

Food  
 to feed with empty hopes ς ͙ͦͪͣͭ͟Έ ͍͙͊ͭͪ͊͊ͣ͘͟  
 food for thought  (reflection) ς ͙ͨ΅͊ ͒͡Ύ ͪ͊ͣ͘·΄͔͙ͤ͡Ύ, ͒͡Ύ ͯͣ͊   
 to become food for fishes ς ͯ ͭͦͤͯͭΈ   

 to become food for worms ς ͔͔ͯͣͪͭΈ 
Fruity  
 unusually fruity political scandal connected with bribery ς ;͔͍ͪ͘·;͚͊ͤͦ ͔͙͚ͤͨͪͫͭͦͤ·͚ 
͙͙ͨͦͭ͡;͔͙͚ͫ͟ ͫ͊ͤ͒͊͟͡Σ ͍ͫΎ͊ͤͤ͘·͚ ͫͦ ͍͘Ύͭͦ;͙ͤ;͔͍ͫͭͦͣ 
 frumenty ς ͫ͊͒͊͟͡Ύ ͨ΄͔͙ͤ;ͤ͊Ύ ͊͟΄͊ ͤ͊ ͔ͣͦͦ͟͡ ͫ ͙ͦͪ͟ͼ͔͚ 
Goose 

to cook smb.'s goose ς ͍͙ͪ͊ͫͨͪ͊ͭΈͫΎ ͫ ͔ͣ͟-͡ΦΤ ͎͙ͨͦͯ͋ͭΈ ͎ͦͦ͟-͡Φ  
to cook one's (own) goose ς ͎͙ͨͦͯ͋ͭΈ ͫ ͔͋Ύ 
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Gooseberry 

to find a baby under a gooseberry bush ς ͤ ͚͙͊ͭ ͔͔ͪ͋ͤ͊͟ ͍ ͔͊ͨͯͫͭ͟ 
 to give smb. the raspberry ς ͍ ·͙ͪ͊ͭ͘Έ ͔͔͔͔͙͔ͨͪͤ͋ͪ͗ͤ ͨͦ ͦͭͤͦ΄͔͙ͤΌ ͟ ͦͣͯ͟-͡ Φ 
 to play old gooseberry ς ͦͨͯͫͭͦ΄͊ͭΈΣ ͪ͊ͦͪ͘ΎͭΈ;  ͫ ͔ΎͭΈ ͙ͨ͊ͤͯ͟Σ ͫͣͯͭͯ  
gooseberry bush ς ͙ͫͨͦ͡Έ͔ͯͭͫ͘Ύ ͍ ͍͔͔ͦͭͭ ͤ͊ ͍͔͊͒͊͊ͣ͘·͚ ͔͒ͭΈ͙ͣ ͍ͦͨͪͦͫ Ϧ˻ͭͯ͒͊͟ 

͔͋ͪͯͭͫΎ ͔͙͒ͭΚϦ  
 as green as a gooseberry ς ͦ ;͔ͤΈ ͔ͤͦͨ·ͭͤ·͚ όͣͦͦ͒ͦ͡-͔͔ͤͦ͘͡Σ ͔͖ͤ͘͡·͚ Ό͔ͤͼύ  
 His name was Green, and he was as green as a gooseberry. ς ͙͙̅͊ͣ͡Ύ ͔͎ͦ ͋·͊͡ 
˥͙ͪͤ,  ͙ͦ ͤ͋ ·͡, ͨͦ͒ ͫͭ͊ͭΈ ͅ ͙͙͙͊ͣ͡, ͔͔ͤ͘͡·ͣ Όͤͼͦͣ. 
 like old gooseberry ς ͙ ͦ͘ ͍͔ͫͻ ͙ͫ͡Σ ͔͙͔ͫͭͪͣͭ͡ΈͤͦΣ ͦͭ;͊Ύͤͤͦ  
 You should have a tea-stick... and lay on like old gooseberry. ς ˤ͊ͣ ͋· ͔͍ͫ͒ͦ͊ͦ͡͡ 
͍͘ΎͭΈ ͨ͊ͯ͟͡ΦΦΦ ͙ ͻͦͪͦ΄͔ͤΈͦ͟ ͙ͦͭ͒ͯ͋͊ͫͭΈ ͫͦ͋͊͟Φ 

out of (off) one's gourd  ς ͔ͤͤͦͪͣ͊͡Έͤ·͚Σ ͫͯͣ͊ͫ΄͔͒΄͙͚Τ ͔͋ͯͣͤ͘·͚ 
 Man, is that guy ever grape shot! How can he get that way? ς ˹ ͯΉͭͦͭ ͔ͨ͊ͪͤΈ  ͙
͙ͤ͊ͨͫ͡Ύ! ˴͊͟ ͣͦ͗ͤͦ ͙ͤ͊͗ͪ͊ͭΈͫΎ ͒ͦ ͎ͭ͊ͦͦ͟ ͫͦͫͭͦΎ͙ͤΎΚ 

Honey 
 honey is sweet, but the bee stings ς ͖ͣ͒ ͫ͊͒ͦ͟͡, ͒  ͊ͨ ;͖͊͟͡ ͗ ͙͊ͭ͡ 
 sweet as honey (sugar) ς ͫ ͙͚͊͒͟͡ ͊͟͟ ͔ͣ͒; ͨ ͔͔ͪͫͭͤ͡·͚Σ ͦ;͔ͤΈ ͔ͤ͗ͤ·͚  

 He smiled at me. Have you ever noticed what a wonderful smile he's got. It's as 
sweet as honey. ς ˶͙͊ͪͪ ͯ͡·͋ͤͯͫ͡Ύ ͔ͣͤΦ ˤ· ͔͙͙͊ͣͭ͘͡Σ ͊͊͟͟Ύ ͯ ͔͎ͤͦ ;͔ͯ͒ͫͤ͊Ύ ͯ͡·͋͊͟Κ 
˽ͪͦͫͭͦ ͦ;͍͔͊ͪͦ͊ͭ͡Έͤ͊ΎΦ оύ ͡Έ͙͍ͫͭ·͚Σ ͔͙͔͙͚ͤͫͪͤͤ͟Τ ͫ͊͡΅͍͊·͚ 
 honey is not for the ass's mouth ς ͙ͫ͡΄ͦͣ͟ ͔ͭͦͤͦ͟ ͋͡Ό͒ͦ ͒͡Ύ ͎͎ͪͯ͋ͦͦ ͍ͯͫ͊͟Τ 
͙͔ͨͦͤͣ͊ͭ ͊͟͟ ͍͙ͫͤΈΎ ͍ ͔͊ͨ͡Έ͙ͫͤ͊ͻ 

Jam 

 to get into jam ς ͨͦͨ͊ͫͭΈ ͍ ͔͔͖ͨͪͨͭ͡ 
 I thought you wouldn't find it all jam! ς  ̒ͭ͊͟  ͙͒ͯͣ͊͡, ;ͭͦ ͔͔ͭ͋ ͤ ͔͍͙ͨͦͤͪ͊ͭͫΎ! 
There's no jam anywhere in town. ς ˴͙ͦ͊ͤ͊͟ ͍ ͎͔ͦͪͦ͒ ͔ͤ ͒ͦͫͭ͊ͭΈΦ 
 to have (got) jam on it ς ͙͗ͭΈ ͍ ͔͒ͦͫͭ͊ͭ͟Σ ͔͔͍ͨͪͯͫͨ͊ͭΈ 
 Compared with most of us he's got jam on it. ς ˽ͦ ͍͔͙ͫͪ͊ͤͤΌ ͫ ͋ͦ͡Έ΄͙͍ͤͫͭͦͣ ͙͘ ͤ͊ͫ ͦͤ 
͔͊ͭ͊ͭͫ͟Ύ ͊͟͟ ͫ·ͪ ͍ ͔ͣ͊ͫ͡Φ  He is always complaining about the difficulty and hardship of his lot, 
but compared with most of us he's got jam on it. ς ˻ ͍͔ͤͫ ͍͔ͪͣΎ ͔͗͊ͯͭͫ͡Ύ ͤ ͍͊ͫͦΌ ͎ͦͪΈͯ͟Ό 

͒ͦ͡Ό, ͤ ͦ ͨ ͦ ͍͔͙ͫͪ͊ͤͤΌ  ͫ ͋ͦ͡Έ΄͙͍ͤͫͭͦͣ ͙ ͘ ͤ͊ͫ ͦ,ͤ ͍ͨͪ͊ͦ ͗,͔ ͔͔͍͔ͨͪͯͫͨ͊ͭ. We'll have to 
sandwich the meeting between lunch and the opening ceremony. ς ˸· ͒ͦ͗ͤ͡· ͍͔͙ͨͪͦͫͭ 
͍͔ͫͭͪ;ͯ ͍ ͔͔ͨͪͦͣ͗ͯͭ͟ ͔ͣ͗͒ͯ ͔ͦ͋͒ͦͣ ͙ ͼ͔͔͙͔͚ͪͣͦͤ ͦͭͪ͟·͙ͭΎΦ 

to make a very good job of it ς ͫ ͔͒͊ͭ͡Έ ;ͭͦ- .͡ ͻͦͪͦ΄ͦ   

Junket    

 junket ς ͙ͨͪͯ΄͊͟Σ ͔͍ͨͪ͊͒ͤͫͭͦ͘Σ ͍͙͔ͨͪ͊͒ͤͦ͊ͤ͘ 

to go on a junket ς ͔ ͻ͊ͭΈ ͤ͊ ͙͙ͨͤ͟͟ 

Lemon 

 The lemon tea is fresh and good. ς ˶͙ͣͦͤͤ·͚ ;͚͊ ͍͔ͦͫ͗͊Ό΅͙͚  ͙͍ ͯͫͤ͟·͚. 
 To lemon ς to hand smb. a lemon τ ͤ͊͒ͯͭΈΣ ͦ͋ͣ͊ͤͯͭΈ ͎ͦͦ͟-͡Φ  
 The effect of this on consumers is too many lemons or part lemons coupled with 
near impossibility of obtaining redress from the manufacturer. ς ˾͔ͯ͘͡Έͭ͊ͭ ͍͔͎ͫͦ Ή͎ͭͦͦ 
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͒͡Ύ ͔͙͔ͨͦͭͪ͋ͭ͡Ύ ς ͙ͫ͡΄ͦͣ͟ ͋ͦ ͡Έ΄͔ͦ ͙ͦ͟͡;͔͍ͫͭͦ ͔ͤͤͯ͗ͤ·ͻ ͍͔΅͔͚  ͙͙ͨͪ͊ͭ͟;͔ͫ͊͟Ύ 
͔͍ͤͦͣͦ͗ͤͦͫͭ͘Έ ͨͦͯ͡;͙ͭΈ ͟ ͔͊ͦ͟-͙͋ͦ͡ ͍͔ͦͣ͘΅͔͙͔ͤ ͦ ͭͨ ͙͍͙͔͔͚ͪͦͦ͒ͭ͘͡. 
 The answer is a lemon. ς ˻͍͔ͭͭ ͔͍͔͍͙͔ͤͯ͒ͦͭͦͪͭ͡͡Έͤ·͚. The answer at first seems 
to be a lemon, but they're at least the sort of questions that make one think. ς ˤͤ͊;͔͊͡ 
͍͔ͦͭͭ ͨͦ͊͊ͫ͘͟͡Ύ ͔͍͔͍͙͔ͤͯ͒ͦͭͦͪͭ͡͡Έͤ·ͣ, ͤ ͦ Ήͭͦ ͋·͙͡, ͨ ͦ ͚͔͚ͪ͊ͤ͟ ͔͔ͣͪ, ͍ͦͨͪͦͫ·, 

ͦͭͦͪ͟·͔ ͔͍͙ͭͪ͋ͦ͊͡ ͪ͊ͣ͘·΄͔͙ͤ͡Ύ.  
glasses of water, sugared and lemoned ς ͫͭ͊͊ͤ͟· ͍ͦ͒·  ͫͫ ͊ͻ͊ͪͦͣ  ͙͡ ͙ͣͦͤͦͣ 

 lemon law ς ͊ͦͤ͘͟ ͦ ͔ͤ͒ͦ͋ͪͦ͊͟;͔͍͔͚ͫͭͤͤͦ ͨͪͦ͒ͯ͟ͼ͙͙  
 ˽͔͙ͦͦ͗ͤ͡Ύ ͔ͤͦͭͦͪ͟·ͻ ͍͊ͦͤͦ͘͟Σ ͔ͭͪ͋ͯΌ΅͙͔ ͦͭ ͙͍͙͔ͨͪͦͦ͒ͭ͘͡Ύ ͍·ͨ͊͡;͙͍͊ͭΈ 
͔͙͔ͨͦͭͪ͋ͭ͡Ό ͨͦͤͯ͡Ό ͔ͦͣͨͤͫ͊͟ͼ͙Ό ͊͘ ͔ͤ͒ͦ͋ͪͦ͊͟;͔͍͔ͫͭͤͤ·͔ ͙͔͙͒͘͡ΎΣ "ͪ ͔ͣͦͤͭ 
ͦͭͦͪ͟·ͻ ͔ͤ ͔ͣͦ͗ͭ ͋·ͭΈ ͙͍͔͔ͨͪͦ͒ͤ͘ ͍ ͪ͊ͯͣͤ͘·͔ ͙ͫͪͦ͟".  

˭͊ͦͤ͟· ͔͚͍͒ͫͭͯΌͭ ͍ ͔ͤͦͭͦͪ͟·ͻ ΄ͭ͊ͭ͊ͻ ˿̊ˢύ Pennsylvania's Automobile Lemon 

Law is designed to protect Pennsylvania consumers from unsafe & defective new cars. ς 
˶͙ͣͦͤͤ·͚ ͍͙͊ͭͦͣͦ͋͡Έͤ·͚ ͊ͦͤ͘͟ ΄ͭ͊ͭ͊ ˽͔͙ͤͫ͡Έ͍͙͊ͤΎ ͍͔ͤ͊ͨͪ͊ͤ͡ ͤ͊ ͊͘΅͙ͭͯ 
͔͙͔͔͚ͨͦͭͪ͋ͭ͡ ˽͔͙ͤͫ͡Έ͍͙͙͊ͤ ͦͭ ͔͔ͤͤ͊͒͗ͤ·ͻ ͙ ͔͙͍ͤͫͨͪ͊ͤ·ͻ ͍ͤͦ·ͻ ͍͙͔͚͊ͭͦͣͦ͋͡Φ 

Lunch 
 out to lunch ς ;ͦͤͯͭ͟·͚Σ ͫͨΎ͙͍ͭ΄͙͚Σ ͔ͤ ͦͭ ͙ͣͪ͊ ͔͎ͫͦ  free lunch ς ͻ͊͡Ύ͍͊ 
 there's no such thing as a free lunch ς ͋ ͔ͫͨ͊ͭͤ͡·͚ ͫ·ͪ ͋·͍͔͊ͭ ͭͦ͡Έͦ͟ ͍ ͣ·΄͔͍͔ͦ͟͡ 

Marrow  
 Personal liberty is the marrow of the American tradition. ς ˿͍ͦ͋ͦ͒͊ ͙͡;͙ͤͦͫͭ ς 
͍͎ͦͫͤͦͦͨͦ͊͊͡Ό΅͙͚ ͔ͣͦͣͤͭ ͔͙͚͊ͣͪ͊ͤͫͦ͟͟ ͙ͭͪ͊͒ͼ͙͙Φ 
 to the marrow of one's bones ς ͒ͦ ͎ͣͦ͊͘ ͔͚ͦͫͭ͟Τ ͒ͦ ͎͙ͯ͋ͤ͡· ͒ͯ΄͙ 
 be chilled (frozen) to the marrow ς ͨ ͎ͪͦ͒ͪͦͤͯͭΈ ͒ ͔͚ͦͦͫͭ͟  
 I am chilled to the marrow waiting about on this platform; let's try to get a cup of tea. ς Ύ 

͎ͨͪͦ͒ͪͦ ͒ ͔͚ͦͦͫͭ͟ ͤ ͊Ήͭͦͣ ͔͔ͨͪͪͦͤ. ˹͔ͨͦ͡ͻͦ ͋·ͦ͡ ͋· ͍·͙ͨͭΈ ;͊΄ͯ͟ ;͊Ό. 
 to the marrow of one's bones ς ͒ͦ ͎ͣͦ͊͘ ͔͚ͦͫͭ͟Τ ͒ͦ ͎͙ͯ͋ͤ͡· ͒ͯ΄͙Τ  
 Cauchon: "...but what will it be when every girl thinks herself a Joan and every man a 
Mahomet? I shudder to the very marrow of my bones when I think of it." ς ˴ͦ΄ͦͤ: "...;ͭͦ 
͔͋ͯ͒ͭ, ͔͙ͫ͡ ͊͗͒͊͟Ύ ͔͍͒ͯ΄͊͟ ͍͙ͦͦ͋ͪ͊ͭ͘ ͔ͫ͋Ύ ˬ͚͊ͤͤͦ '˨ˢͪ͟,  ͊ ͊͗͒͟·͚ ͣͯ͗;͙ͤ͊ ς 
˸͎͔͊ͦͣͭͦͣ? ̂ ͔ͣͤΎ ͣͯͪ͊΄͙͟ ͨͦ ͔ͦ͗͟ ͔͎͋ͯͭ ͙ͨͪ ͚ͦ͒ͤͦ ͣ·͙ͫ͡ ͦ͋ ΉͭͦͣΦ" ...he was 
content to the marrow of his bones. ς ...̅ ͪΉ͙ͫͫ ͋·͡ ͍͔ͨͦͤ͡ ͒ͦ ͍͔ͦͤ͡ ͍͔͚ͫͦ ͔͔͚͚ͫͣͤͦ 

͙͗ͤ͘ΈΌ. He was a conservative to the marrow of his bones. ς ̏ͭͦ ͋·͡ ͔͍ͦͤͫͪ͊ͭͦͪ͟ ͒ ͦ
͎ͣͦ͊͘ ͔͚ͦͫͭ͟. 

Meal 

 to make a meal of it  ς ͔͔ͨͪͫͭ͊ͪ͊ͭΈͫΎΣ ͔͔͔͍͍ͨͪͯͫͪ͒ͫͭͦ͊ͭΈΣ ͔͔ͨͪ͋ͦͪ΅͙ͭΈΤ ͻ͍͙͊ͭͭΈ 
;͔͔ͪ͘ ͚ͪ͊͟  
 He wasn't satisfied with saying a few words in reply. He had to make a meal of it . ς 

˻ͤ ͙͎ͤͦ͒͊͟ ͔ͤ ͍͔ͦͭ;͊͡ ͦͪͦͭͦ͟͟Σ ͡Ό͙͋͡ ͍͙ͪ͊ͦ͒ͭ͘Έ ͭͯͪͯͫ· ͤ͊ ͔ͦͫ͊͟͡ͻΦ I don't mind you 
bringing a few friends in to play, but let's not make a meal of it. ς ̒ ͔ͤ ͍ͦͪ͊͗͊͘ΌΣ ͔͙ͫ͡ ͭ· 
͙͍͔͔ͨͪ͒΄Έ ͟ ͔͔ͫ͋ ͙͎ͨͦͪ͊ͭΈ ͔ͤͫͦ͟͡Έͦ͟ ͔͚͒ͪͯ͘Σ ͤͦ ͔ͤ ͍͔ͫΈ ͔͗ ͍͒ͦͪΦ She wasn't satisfied 
with saying a few words in reply. She had to make a meal of it. ς ˻ͤ͊ ͔ͤ ͎͙ͦͪ͊ͤ;͙͊ͫ͡Έ 
͔ͤͫͦ͟͡Έ͙͙ͣ͟ ͍͙ͫͦ͊ͣ͡ ͍ ͍͔ͦͭͭΦ ˩͚ ͤͯ͗ͤͦ ͋·ͦ͡ ͙͔͙ͨͪͦͤͫͭ͘ ͼ͔ͯ͡Ό ͔ͪ;ΈΦ The chairman is 
certainly making a meal of his farewell speech. ς ˽͔͔͔ͪ͒ͫ͒͊ͭ͡Έ ͔ͪ΄͙͡ ͤ͊ͫ ͒ͦͦͤ͊ͭ͟Έ 

͍͔͚ͫͦ ͨͪͦ΅͊͡Έ͚ͤͦ ͔ͪ;ΈΌ Going to a different play every night is, I consider, making a 
meal of it. ς ͙̆ͦ͒ͭΈ ͊͗͒͟·͚ ͍͔;͔ͪ ͤ ͍͊ͤͦ·͚ ͔ͫͨͭ͊͟͟͡Έ, Ήͭͦ, ͨ -͔ͦͣͦͣͯ, ;͔͔ͪͫ;ͯͪ. 
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Meat 
a book full of meat ς ͙͔͊ͤͣ͊ͭ͘͡Έͤ͊Ύ ͙͎ͤ͊͟   
a novel with meat ς ͪͦͣ͊ͤ ͫ ͎͙ͯ͋ͦͣ͟͡ ͔͙͔ͫͦ͒ͪ͗͊ͤͣ   
There's not much meat in this argument. ς ˤ Ήͭͦͣ ͎͔͔͊ͪͯͣͤͭ ͣ͊ͦ͡ ͙ͫͯͭΦ    
One man's meat is another man's poison ς ͨͦͫ͡. ;ͭͦ ͔ͨͦͤͦ͘͡ ͦ͒ͤͦͣͯ, ͭ ͦ ͍͔ͪ͒ͤͦ 

͎͒ͪͯͦͣͯ   
to be meat and drink to smb. ς ͍͒ͦͫͭ͊͡ΎͭΈ ͋ͦ ͡Έ΄͔ͦ ͍ͯ͒ͦͦ͡Έ͍͙͔ͫͭ ͦͣͯ͟- .͡ 

 to cut (slice) the melon ς ͔͔ͪ͊ͫͨͪ͒͡ΎͭΈ ͙ͨͪ͋·͡ΈΤ ͔͙͒ͭ͡Έ ͒ͦ͋·;ͯΤ ͔͔ͪ͊ͫͨͪ͒͡ΎͭΈ 
͙͔͒ͦͨͦͤͭ͡͡Έͤ·͔ ͙͍͙͔͒͒ͤ͒· ͔ͣ͗͒ͯ ͚ͨ͊΅͙͙͊ͣ͟ όͦͭͫΌ͒͊ melon-cutting 
͔͔͔͙͔ͪ͊ͫͨͪ͒ͤ͡ ͙͔͒ͦͨͦͤͭ͡͡Έͤ·ͻ ͙͍͙͔͍͒͒ͤ͒ͦ ͔ͣ͗͒ͯ ͚ͨ͊΅͙͙͊ͣ͟ύ  

 It is controlled by a little group of insiders who followed the custom of... cutting melons for 
the insiders, while at the same time crushing labor-unions... ς ˴ͦͤͼ͔ͪͤ ˸͎ͦͪ͊ͤ͊ ͙͔ͦͤͭͪͦͪͯͭͫ͟͡Ύ 

͔ͤ͋ͦ͡Έ΄͚ͦ ͎͚ͪͯͨͨͦ ͍͙͊ͨͪ͊͘͡Σ ͦͭͦͪ͟·͔ ͨͦ ͙ͭͪ͊͒ͼ͙͙ΦΦΦ ͔͔ͪ͊ͫͨͪ͒͡ΎΌͭ ͙͍͙͔͒͒ͤ͒· ͔͙ͫͪ͒ 
͚ͨ͊΅͙͍ͦ͟ ͙ ͍͔͔ͦ͒ͤͦͪͣͤͤͦ ͋ͦͪΌͭͫΎ ͫ ͨͪͦͺͫͦΌ͙͊ͣ͘ΦΦΦ  

Noodle  

 He sang songs in a macaroni of Russian and English. ς ˻ͤ ͔ͨ͡ ͔͙ͨͫͤ ͤ͊ ͔͙ͫͣͫ 
͎ͪͯͫͫͦͦ͟ ͙ ͎͙͚͎͊ͤͫͦͦ͟͡Φ Syn. medley 
 noodle ς ͦ͋·;ͤͦ ƴƻƻŘƭŜǎ ͊ͨ͡΄͊Σ ͨ͊ͫͭ͊Τ ͋͊͒͊͡Σ ͔͒ͯͪͤΈΣ ͦͯ͡ͻΣ ͨͪͦͫͭ͊͟ Syn. 

simpleton, dope;ύ ͋͊΄͊͟Σ ͎͍ͦͦ͊͡ {ȅƴΦ ƘŜŀŘΣ ƴƻŘŘƭŜ 
 He's sick in the noodle. τ ̂ ͔͎ͤͦ ͫ ͎͍͚ͦͦͦ͡ ͔ͤ ͍͔ͫ ͍ ͨͦͪΎ͔͒͟ That's using your 
noodle. ς ̏ͭͦ ͭ· ͻͦͪͦ΄ͦ ͙ͨͪ͒ͯͣ͊͡Φ It's a sheer waste of time talking to that noodle. ς ˿ 
Ή͙ͭͣ ͍͋ͦ͊ͤͦͣ͡ ͔͔͋ͫͨͦͤͦ͘͡ ͎͍͙ͦͦͪͭΈΦ 

Nut 
 a hard nut to crack ς ͔͙͚ͪͨ͟͟ ͔ͦͪ΄͔͟Τ ͔ͤ ͨͦ ͯ͋͊ͣ͘Τ ͭͪͯ͒ͤ͊Ύ ͊͒͊͘;͊Τ ͭͪͯ͒ͤ·͚ ;͔͍͔ͦ͟͡   

 NutsΗ ͎ͪ͊͘Φ ς ˤ͔͙͔ͦͨͤͦ͟͡͡Η 
 to be nuts  ς ͋ ·ͭΈ ͫͯͣ͊ͫ΄͔͒΄͙ͣΣ ͚͙ͫͦͭ ͫ ͯͣ͊Τ   
                         ͪ ͎͊͘Φ ͦ;͔ͤΈ ͍͙ͤͪ͊ͭΈͫΎΤ ͍͒ͦͫͭ͊͡ΎͭΈ ͋ͦ͡Έ΄͔ͦ ͍ͯ͒ͦͦ͡Έ͍͙͔ͫͭ 
 Nuts! ς ̉ͯ΄ΈΗ ˩ͪͯͤ͒͊Η ˨͊ ;ͭͦ ͍· ͎͍͙͔ͦͦͪͭΚΗ ˮ͙͔͒ͭ ͍· ͟ ;͖ͪͭͯΗ ˤͦͭ ;͖ͪͭΗ ό͙ͫͯ͗ͭ͡ 
͒͡Ύ ͍·͔͙ͪ͊͗ͤΎ ͔͍͔͙ͤ͒ͦͪΎ ͙͙͡ ͒ͦͫ͊͒·ύ  
 Nuts! If you think I believe you you're wrong! ς ̉ͯ΄Έ ͫͦ͋͊;ΈΎΗ ˩͙ͫ͡ ͔͒ͯͣ͊΄ΈΣ ;ͭͦ Ύ ͔͔ͭ͋ 
͍͔ͪΌΣ ͭͦ ͙ͫ͡Έͤͦ ͔͊͋ͯ͗͒͊͘͡΄ΈͫΎΗ Oh nuts! I forgot my wallet. ς ˤͦͭ ;͖ͪͭ!  ̒ͦ͟΄͔͖͟͡ ͊͋͘·͡. 

He's nuts about her. ς ˻ͤ ͔͋͘ ͯͣ͊ ͦͭ ͔͖ͤΦ aȅ ŎƻƳǇǳǘŜǊ ǿŜƴǘ nuts on me. ς ˸͚ͦ ͦͣͨ͟ΈΌ͔ͭͪ 
ͫͭ͊͡ ͍·͍͒͊͊ͭΈ ͔ͣͤ ͊ͯ͟͟Ό-ͭ ͦ ͔ͪͯͤ͒ͯΦ  
 You're nuts if you think I care. ς ˩͙ͫ͡ ͭ· ͔͒ͯͣ͊΄ΈΣ ;ͭͦ Ύ ͔͔͙͍ͨͪ͗͊ΌΣ ͭͦ ͭ· 
ͤ͊ͫͭͦΎ΅͙͚ ͒ͯͪ͊͟Φ The whole idea is just nuts. ς ̏ͭͦ ͙͙͒ͦͭͫ͊͟Ύ ͣ·ͫ͡Έ ͦͭ ͤ͊;͊͊͡ ͒ͦ ͦͤ͟ͼ͊Φ 
Nuts! I dropped my keys ς ͔̉ͪͭΗ ˴͡Ό;͙ ͙ͯͪͦͤ͡Φ bǳǘǎΗ ¸ƻǳ Řƻƴϥǘ ƪƴƻǿ ǿƘŀǘ ȅƻǳϥǊŜ ǘŀƭƪƛƴƎ ŀōƻǳǘ 
ς ˹ ͯ ͙ ͣͯͪ͊Η ́· ͫ͊ͣ ͔ͤ ͔ͤ͊͘΄ΈΣ ;ͭͦ ͎͍͙ͦͦͪ΄ΈΦ Nuts! ς ́ ΈͺͯΣ ͎͊͒ͦͫͭΈ! 

 to be dead nuts on ς ͎ͪ͊͘Φ ͦ;͔ͤΈ ͡Ό͙͋ͭΈΤ  ͤ͊ͭ͘Έ ͊͟͟ ͍͙ͫͦ ͨΎͭΈ ͨ͊͡Έͼ͔͍Τ ͋·ͭΈ ͍ 
;͔ͣ-͡Φ ͋ͦ͡Έ΄͙ͣ ͤ͊ͭͦͦͣ͘͟Σ ͔ͣ͊ͫͭͪͦͣ 
 Get Merlin on our side; he's nuts on this game. ς ˹͊͒ͦ ͍͟͡Ό;͙ͭΈ ˸͔͙ͪͤ͊͡ ͍ ͤ͊΄ͯ 
ͦͣ͊ͤ͒ͯ͟ ς ͦͤ ͔ͨͪͪ͊ͫͤ͟·͚ ͙͎ͪͦ͟Φ The boy could read, write, and was nuts on figures. ς 
˸͊͡Έ;͙͟ ͔ͯͣ͡ ;͙ͭ͊ͭΈΣ ͙ͨͫ͊ͭΈ ͙ ͔ͨͪͪ͊ͫͤͦ͟ ͫ;͙ͭ͊͡Φ  

όǎƳōΦ κ ǎƳǘƘΦύ ͦ;͔ͤΈ ͙͔͔͍ͤͭͪͫͦ͊ͭΈͫΎ ͔ͣ͟-͡ Φ ͙͙͡ ;͔ͣ-͡ ΦΣ ͦ;͔ͤΈ ͡Ό͙͋ͭΈ ͎ͦͦ͟-͡Φ ͙͙͡ 

;ͭͦ-͡ΦΣ ͔ͨͦͣ΄͊ͭΈͫΎ ͤ͊ ͦͣ͟-͡Φ ͙͙͡ ͤ͊ ;͖ͣ-͡Φ  
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 Michael's such dead nuts on her that he's getting dull... ς ˸͚͊͟͡ ͭ͊͟  ͍ ͔͔ͤ 
͍͡Ό͔͋ͤ͡, ;ͭͦ ͔͒͊͗ ͎͔ͨͦͯͨ͡͡... He told me not to be late, because his captain's dead nuts 
on sitting down to meals at the right time. ς ͔͔́ͪͤͫ ͙ͨͪͦͫ͡ ͔ͣͤΎ ͤ ͔ͦͨ͊͒͘·͍͊ͭΈ, ͨͦͭͦͣͯ 
;ͭͦ ͙͊ͨͭ͊ͤ͟ ͡Ό͙͋ͭ ͙ͫ͊͒ͭΈͫΎ ͘ ͊ͫͭͦ͡ ͍͍͔ͦͪͣΎ. ...don't get comin' late in the mornin's, Ole 
Nimrod's dead nuts on that. ς ...ͫ ͭ͊ͪ͊ ͚͔ͭͫΈ ͤ ͔ͦͨ͊͒͘·͍͊ͭΈ ͨ ͦͯͭͪ͊ͣ ͤ ͊ͪ͊͋ͦͭͯ,  ͊ͭ ͦ

ͫͭ͊ͪ·͚ ˹͙ͣͪͦ͒ ͨͪͦͫͭͦ ͨ ͔ͦͣ΄͊ͫ͡Ύ ͤ ͙͊͒ͫͼ͙͙͔ͨͤ͡.  
 to be nuts to smb. ς ͦ;͔ͤΈ ͍͙ͤͪ͊ͭΈͫΎ ͦͣͯ͟-͡ΦΣ ͋·ͭΈ ͨͦ ͒ͯ΄͔ ͦͣͯ͟-͡Φ  
 To edge his way along the crowded paths of life, warning all human sympathy to 
keep its distance was what the knowing ones call nuts to Scrooge. ς ˿ͪͯ͒͗͟ ͍͔ͫͦͪ΄͊͡ 
͍͚ͫͦ ͙͔͗ͤͤͤ͘·͚ ͨͯͭΈ ͍  ͙ͦ͒ͤͦ;͔͍͔ͫͭ, ͦͭͫͭͪ͊ͤΎΎ ͍ ͫΎ͔ͦ͟ ͨͪͦΎ͍͔͙͔ͤ͡ ͯ;͙͊ͫͭΎ.  
 to be off one's nut ς ͫͨΎ͙ͭͭΈ, ͪ ͔ͻͤͯͭΈͫΎ, ͍͙ͫͻͤͯͭΈͫΎ  
 People would think you're off your nut. ς ˶Ό͙͒ ͨͦ͒ͯͣ͊Όͭ, ;ͭͦ ͭ· ͔ͪͻͤͯͫ͡Ύ. She 

just sat there and got more and more off her nut. ς ˻ͤ͊ ͙͔ͫ͒͊͡ ͙ ͍͔ͫ ͋ͦ͡Έ΄͔ ͔͋͊͒͊͡͡Φ 
Are you nuts or what? ς ́· ;ͭͦΣ ͍͔ͫͦͫͣ ͔ͪͻͤͯͫ͡ΎΚ IŜ Ƴǳǎǘ ōŜ nuts. ς ˻ͤΣ ͍͔͔ͤ͊ͪͤͦΣ 
ͫͨΎ͙ͭ͡Φ IŜϥǎ ƴǳǘǎ ŀōƻǳǘ ƘŜǊΦ ς ˻ͤ ͔͋͘ ͯͣ͊ ͦͭ ͔͖ͤΦ You must think I'm clean off my nut. ς 
Don't blame you if you do ς but I'm not. τ ˨ͦ͗ͤͦ͡ ͋·ͭΈ, ͍· ͔͔͒ͯͣ͊ͭ, ;ͭͦ Ύ ͫͨΎ͙ͭ͡. ̒ ͔ͤ 
͍͙ͤΌ ͍͊ͫΣ ͤͦ ΎΣ ͍ͫ͊͊͡ ͎͋ͦͯΣ ͍ ͍͔ͫͦͣ ͔ͯͣΦ 
 to drive smb. nuts (crazy) ς ͫ ͍͙ͦ͒ͭΈ ͎ͦͦ͟- .͡  ͫͯ ͣ͊ 

 "Comb your hair back, Perry, it's driving me nuts", Drake complained. ς ˽͙ͪ;͔΄͙ ͍ͦͦͫ͡·, 
˽͔͙ͪͪ. ˿ͨΎ͙ͭͭΈ ͣͦ͗ͤͦ ͦͭ ͍͔͚ͭͦ ͙ͨͪ;͔͙ͫ͟Σ ς ͨ ͍ͦ͗͊ͦ͊ͫ͡͡Ύ ˨͔͚ͪ͟Φ 
 for nuts ς ͫ ͍͔ͦͫͣΣ ͍͔ͫͦͪ΄͔ͤͤͦ 
 He can't dance for nuts. ς ˻ͤ ͍͔ͫͦͫͣ ͔ͤ ͔͔ͯͣͭ ͭ͊ͤͼ͔͍͊ͭΈΦ My dad can't play bridge 
for nuts. ς ˸͚ͦ ͔ͦͭͼ ͍͔ͫͦͫͣ ͔ͤ ͔͔ͯͣͭ ͙͎ͪ͊ͭΈ ͍ ͙͋ͪ͒͗Φ  
 I can't do it for nuts. ς ̂ ͔ͣͤΎ ͙ͤ͊͟͟ ͔ͤ ͨͦͯ͡;͔͊ͭͫΎΦ He can't shoot it  for nuts. ς  ̂

͔͎ͤͦ ͤ ͙͘ ͊;ͭͦ ͤ ͔͍·͚͔͒ͭ for nuts (ͭͦ͡Έͦ͟  ͍͙ͦͭͪͼ͔͊ͭ͡Έͤ·ͻ ͔͔͙ͨͪ͒ͦ͗ͤ͡Ύͻ) She did one 
good thing - the dumb girl in that Russian play. But she can't speak for nuts; you're 
following the sense of her words all the time. ς ˩ ͚ͯ͒͊͊ͫ͡Έ ͭͦ͡Έͦ͟ ͦ͒ͤ͊ ͪͦ͡Έ ς ͔͚ͤͣͦ 
͔͍͒ͯ΄͙͟  ͍ ͚ͪͯͫͫͦ͟ ͨΈ͔͔ͫ. ˨͙͟ͼ͙Ύ ͯ ͔͔ͤ ͯ͗͊ͫͤ͊ΎΦ ˴͎ͦ͒͊ ͦͤ͊ ͎͍͙ͦͦͪͭΣ ͔͍ͤͦͣͦ͗ͤͦ͘ 
͔͙ͯͫ͒ͭ͡Έ ͊͘ ͫͣ·ͫͦͣ͡Φ For one thing, I'm quite sure Reggie can't act for nuts... ς ˤ ͦ͒ͤ ͦͣ 
Ύ ͍͔͔ͯͪͤ͊Υ ˾͔͙͒͗ ͍͔ͫͦͪ΄͔ͤͤͦ ͔ͤ ͔͔ͯͣͭ ͙͎ͪ͊ͭΈΦΦΦ 
 to go nuts ς ͫ ͨΎ͙ͭͭΈΣ ͔ͪͻͤͯͭΈͫΎ 

 I'll go nuts if I have to wait any longer. ς ̒ ͫ ͯͣ͊ ͚ͫͦ͒ͯΣ ͔͙ͫ͡ ͔ͣͤ ͔΅͔ ͙͔ͨͪ͒ͭͫΎ 
͗͒͊ͭΈΦ They decided he must be going nuts. ς ˻͙ͤ ͔ͪ΄͙͙͡, ;ͭͦ ͦ ͤͭͪͦͤͯͫ͡Ύ. I was going 
nuts trying to find an answer. ς  ̒  ͔͍͔͔͙͔ͫͦͫͭͪͤͤͣ ͨ·ͭ͊ͫ͡Ύ ͚͙ͤ͊ͭ ͍͙ͨͪ͊͡Έͤ·͚ ͍͔ͦͭͭ. 
"Sometimes I think I'll go nuts, staring at those things."  ς ˻ͤ ͍·͎͡Ύͤͯ͡ ͙͘ ͦͤ͊͟ ͙͍͚ͨͤͦ ͙ 
͔ͨͦͫͣͦͭͪ͡ ͤ͊ ͯͻ͙͍ͦ͒΄͙͔ ͍ ͔ͤ͋ͦ ͎ͦͪ·Τ ͊͊ͦͫ͘͟͡ΈΣ ͙ͦͤ ͔͙͙ͭͫͤ͡ ˤ͍͔͊ͤͯͪ͟ ͟ ͣͦͪΌΦ ς ˸͔ͤ ͎͚͒ͪͯͦ 
ͪ͊͘ ͔͊͗ͭͫ͟Ύ ς ͨ ͎ͦ͡Ύ͗ͯ-ͨ ͎ͦ͡Ύ͗ͯ ͤ͊ Ή͙ͭ ͎͙ͪͦͣ͊͒ͤ· ͙ ͍͙ͫͻͤͯͫΈΦ 

 a hard (tough) nut (to crack)) ς ͔ͦͪͻ ͔ͤ ͨͦ ͯ͋͊ͣ͘Σ Ϧ͍͖ͭͪ͒·͚ ͔ͦͪ΄͔͟Ϧ όͦ ͚ͭͪͯ͒ͤͦ 
͊͒͊͘;͔Σ ͦ ;͔͍͔͔ͦ͟͡Σ ͫ ͦͭͦͪ͟·ͣ ͭͪͯ͒ͤͦ ͍͙ͫͨͪ͊ͭΈͫΎύ  
 Withers was a harder nut to crack than he'd thought. ς ˿ ͔͒͊͟͡ ͨͦ͊͊͊͘͟͡Σ ;ͭͦ ͙͔̂ͪͫ͘ 
͋·͡ ͔ͤ ͙ͭ͊ͣ͟ ͨͪͦͫͭ͊ͦͣ͟Σ ͙͊ͣ͟͟ ͫ;͙ͭ͊͡ ͔͎ͦ ͙́ͦͤΦ  

"We are just off to a deal with the tightest skinflint in Wales..." ς ˸· ͙͔ͫͦ͋ͪ͊ͣͫΎ 
͊͘͟͡Ό;͙ͭΈ ͔ͫ͒ͯ͟͡ ͫ ͫ͊ͣ·ͣ ͫͯͨ͟·ͣ ;͔͍͔ͦͦͣ͟͡ ͍ ̂Ή͡Έ͔ͫΦΦΦ ς ˨͊Σ Ήͭͦ ͍͔ͭͪ͒·͚ ͔ͦͪ΄͔͟Σ ς 

͎͙ͫͦ͊ͫͫ͡͡Ύ ˥͔͊ͪͭΦ 
 to nut out smth. ς ͎͍ͦ͋ͣͦͦ͊ͭ͘Έ ;ͭͦ- .͡ 
 I asked him how he nutted up the idea. ς ̒  ͙ͫͨͪͦͫ͡ ͔͎ͦΣ ͊͟͟ ͔ͣͯ ͔͊͗ͭͫ͟Ύ ͙͔͒ΎΦ 
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 Use your nut. ς ͔͍͔͙̊͡ ͎͙ͣͦ͊ͣ͘Φ {ƘŜ Ƙƛǘ ƘƛƳ ƻƴŜ ƻƴ ǘƘŜ nut. ς ˻ͤ͊ ͒͊͊͡ ͔ͣͯ ͨͦ 
͋͊΄͔͟Φ IŜϥǎ ŀ ǘƻǳƎƘ nut. ς ˻ ͤ ͚ͪͯͭͦ͟ ͔ͨ͊ͪͤΈΦ  
 he who would eat the nut must first crack the shell ς ͤ ͔͎ͪ͊ͪ͘·͖͘΄Έ ͔ͦͪͻ͊ ς ͤ ͔
ͫΆ͔΄Έ  ͙Ύ͒ͪ͊; ͔͋͘ ͭͪͯ͒͊ ͤ ͔͍·ͭ͊΅͙΄Έ  ͙ͪ ·͋ͯ͟ ͙ ͨ͘ ͪͯ͒͊Φ 
 to do one's nut ς ͙͚͙ͨͪͭ ͍  ΎͪͦͫͭΈ 

 When your father sees the damage you've done to his car he'll do his nut. ς ˴͎ͦ͒͊ 
͔ͦͭͼ ͍͙͙ͯ͒ͭ, ;ͭͦ ͭ· ͔ͫ͒͊͡͡  ͔͎ͫͦ ͣ͊΄͙͚ͤͦ, ͦ ͍͙͔͔͔ͤͪ͊ͫͫͪͨͭ. I'm doing my nut because 
the doc says I may be impotent for the rest of my life. ς ̒ ͍ ͔ͯ͗͊ͫΣ ͨͦͭͦͣͯ ;ͭͦ ͍ͪ͊; 
ͫ͊͊͘͟͡Σ ;ͭͦ Ύ ͎ͣͦͯ ͦͫͭ͊ͭΈͫΎ ͙͔ͣͨͦͭͤͭͦͣ ͤ͊ ͍ͫΌ ͙͗ͤ͘ΈΦ 

Onion 
to be off one's onion ς ͚͙ͫͦͭ ͫ ͯͣ͊Σ ͫͨΎ͙ͭͭΈ 

 the only onion in the stew ς ͔͙͍͔͒ͤͫͭͤͤ·͚ ;͔͍͔ͦ͟͡ ͙͙͡ ͔͔ͨͪ͒ͣͭΣ ͦͭͦͪ͟·͚ 

͙͙͔ͨͪͤͣ͊ͭͫΎ ͍ͦ ͍͙͙͔ͤͣ͊ͤ 
to know one's onions ς ͻͦͪͦ΄ͦ ͤ͊ͭ͘Έ ͍͔ͫͦ ͔͒ͦ͡Τ ͤ͊ͭ͘Έ ;ͭͦ-͡Φ ͤ͊ͯ͋ͦ͘͟ 

 He is a man who knows his onions. ς ˻ͤ ͻͦͪͦ΄ͦ ͙͔ͪ͊͋ͪ͊ͭͫ͘Ύ ͍ ͍͔͚ͫͦ ͔ͪ͊͋ͦͭ You 
enjoy yourself better with people who know their onions about women. ς ˥ͦͪ͊͒ͦ͘ 
͍͔͔͔͔ͫ͡ ͫ ͡Ό͒Έ͙ͣΣ ͦͭͦͪ͟·͔ ͤ͊͘Όͭ ͭͦ͟͡ ͍ ͔͗ͤ΅͙ͤ͊ͻΦ What's the use of caution when 
you know your onions? ς ˭͊;͔ͣ ͙ͦͫͭͦͪͦ͗ͤ;͊ͭΈ, ͎ͦ͒͊͟ ͭ· ͍  Ήͭͦͣ ͒ ͔͔͡ ͔ͫͨͼ?  

 Otto: "...Good luck to the old girl ς she knows her onions!" ς ˻ͭͭͦ: "... ˬ͔͊͡Ό ͯ͒͊;͙ 
˥͙͡Έ͔͒Φ ˻ͤ͊ ͯͣͤͦ ͙ͨͦͫͭͯͨ͊͡Σ ͚ͯ͒Ύ ͦͭ ͤ͊ͫ". "Nonsense", said Sammy. "What's the use of caution 
when you know your onions?"ς ˤ͒ͦͪ͘, ς ͫ͊͊͘͟͡ ˿Ή͙ͣͣ. ς  ˴;͔ͣͯ ͦͫͭͦͪͦ͗ͤͦͫͭΈ, ͎ͦ͒͊͟ ͤ͊ͣ ͍͔ͫ 
Ύͫͤͦ? ...you enjoy yourself better with people ... who know their onions about women. ς ...͍ ͊ͣ 
ͯ͡;΄͔ ͦ͋΅͊ͭΈͫΎ  ͫ͡Ό͒Έ͙ͣ ... ͦͭͦͪ͟·͔ ͤ͊͘Όͭ, ͊͟͟ ͎͙ͯͦ͒ͭΈ ͔͗ͤ΅͙͔ͤ. 
 to be off one's onion ς ͔ͪͻͤͯͭΈͫΎ, ͫͨΎ͙ͭͭΈ  

a squeezed orange ς ͍·͗͊ͭ·͚ ͙ͣͦͤ͡Σ ͔ͤͤͯ͗ͤ·͚ ͋ͦ͡Έ΄͔ ;͔͍͔ͦ͟͡ 

Oats 

 to feel one's oats ς мύ ͋·ͭΈ ͍͔͖ͫ͡·ͣΣ Ή͔͎͙ͤͪ;ͤ·ͣΣ ͙͔͗ͤͪ͊͒ͦͫͭͤ͘·ͣ  
                                               нύ ;͍͍͍ͯͫͭͦ͊ͭΈ ͍ͫͦΌ ͙ͫͯ͡Σ ͤ͊͘;͙͔ͭ͡ΈͤͦͫͭΈ 
 to smell one's oats ς ͤ͊ͨͪΎ;Έ ͔͙͔ͨͦͫ͒ͤ͡ ͙ͫ͡· ό͙͙ͨͪ͋͗͊͡ΎͫΈ ͟ ͼ͔͙͡ύ 
 to sow one's wild oats ς ͍͔͙ͫͭ ͎ͪ͊ͯ͘͡ΈͤͯΌ ͙͗ͤ͘ΈΣ ͍ͫͭͯͨ͊ͭΈ ͍ ͔͋ͫͨͦͪΎ͒ͦ;ͤ·͔ 
͔ͫͫͯ͊͟͡Έͤ·͔ ͦͭͤͦ΄͔͙ͤΎ όͦ͋·;ͤͦ ͍ ͣͦͦ͒ͦͣ͡ ͍͔ͦͪ͊ͫͭ͘ύ 

 to be off one's oats ς ͔͎ͤ͒ͦͣͦ͊ͭΈΣ ͙ͨͪͻ͍͊ͪ·͍͊ͭΈΤ ͔ͨͦͭͪΎͭΈ ͔͙͊ͨͨͭͭ  
Oyster  

to close / dumb as an oyster ς ͔ͤͣ ͟ ͊͟ ͪ ·͋͊   
as like as an apple to an oyster ς ͍͔ͫͦͪ΄͔ͤͤͦ ͙ͪ͊͘͡;ͤ·͚   
the world is my oyster ς ͍  ͙͔ͣͪ ͎ͣͤͦͦ ͪ͊ͤ͘·ͻ ͍͔͚ͦͣͦ͗ͤͦͫͭ͘ 

Paddy 

 to be in a paddy ς ͋·ͭΈ ͍ Ύ͙ͪͦͫͭ  
 to put smb. in a paddy ς ͨ ͙͍͔͙ͪͫͭ ͎ͦͦ͟- .͡  ͍͔͋΄͔͍ͤͫͭͦ 
 to come the paddy over ς ͍ͤ͊͒ͯ͊ͭΈΣ ͦ͒ͯͪ͊;͙͍͊ͭΈ 
Pea 
 as like as peas (two peas in a pod)) ς ͨͦͻ͙ͦ͗ ͊͟͟ ͍͔͒ ͙͊ͨ͟͡ ͍ͦ͒·  
 From their cruel jaws to their bushy tails they were as like as peas in their likeness to 

timber-wolves. ς ͙̏ͭ ͙ͫͦ͋͊͟  ͫ ͎ͣͦͯ;͙͙ͣ ;͔͡ΌͫͭΎ͙ͣ  ͙ ͨͯ΄͙ͫͭ·͙ͣ ͻ͍͙ͦͫͭ͊ͣ ͋·͙͡ ͭͦ;ͤ·ͣ 
͙͔ͨͦ͒ͦ͋ͣ ͍ͦ͊͟͡.  
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Potato  
 Was it conceivable that any man, even to oblige a future brother-in-law, would 
cough up the colossal sum of two hundred potatoes? ς ˾͍͔͊͘ ͣͦ͗ͤͦ ͔͔ͫ͋ ͔͍͙ͨͪ͒ͫͭ͊ͭΈ, 
;ͭͦ ͭͦ͟-͙ͤ͋ͯ͒Έ, ͨͯͫͭΈ ͔͒͊͗ ͙ͪ͊͒ ͎ͭͦͦ, ;ͭͦ͋· ͦ͊͊ͭ͘͟Έ ͎ͯͫͯͯ͡ ͍͔ͫͦͣͯ ͋ͯ͒ͯ΅͔ͣͯ ΄͙ͯͪͤͯ, 
ͪ͊ͫͦ͟΄͔͙ͭͫ͡Ύ ͤ ͊ͭ ͊ͯ͟Ό ͦͦͫͫ͊͟͡͡ΈͤͯΌ ͫͯͣͣͯ ͊͟͟ ͍͔͙͒ͫͭ ͭ·ͫΎ; ͍͒ͦ͊ͪͦ͡͡? 

 hot potato ς ΅͔͙͍ͦͭ͊͟͡Ύ ͔ͭͣ͊Τ ͔͙ͤͨͪΎͭͤ·͚ ͍ͦͨͪͦͫ 
 to drop smth. like a hot potato ς ͦͭ͊͊ͭ͘͟ΈͫΎΣ ͙ͦͭͫͭͯͨͭΈͫΎ ͦͭ ;͔͎ͦ-͡Φ 
 Everyone can see how the boss looks when he handles a hot potato. ς ˤ͔ͫ ͎͙ͣͦ͡ 
͍͙͔͒ͭΈΣ ͊͟͟ ͍·͎͡Ύ͙͒ͭ ΄͔ͺΣ ͎ͦ͒͊͟ ͦͤ ͔ͪ΄͔͊ͭ ͚͊ͦ͟͟-͙ͤ͋ͯ͒Έ ΅͔͙͍ͦͭ͟͡·͚ ͍ͦͨͪͦͫΦ I sure 
don't want to have to deal with that hot potato. ς ̏ͭͦ ͔ͭ͊ͦ͟ ͟͡Ύ͔ͯͤͦ͘ ͔͒ͦ͡Φ ̒ ͔ͤ ͻ͔ͦͭ͡ 
͋· ͙ͣ ͙͊ͤͣ͊ͭ͘ΈͫΎΦ This hot potato was whizzed to London by teleprinter. ς ̏ͭ͊ 
͔͍ͭͪͦ͗ͤ͊Ύ ͍ͤͦͦͫͭΈ ͋·͊͡ ͔ͣͦͣͤͭ͊͡Έͤͦ ͔͔ͨͪ͒͊ͤ͊ ͍ ˶ͦͤ͒ͦͤ ͨͦ ͔͔͙͔ͭͨͪͤͭͪͯ͡Φ 

 to hold one's potato ς ͙͊ͨ͊ͫͭͫ͘Έ ͔͔͙͔ͭͪͨͤͣΣ ͔ͤ ͍͍ͦͤͦ͊ͭ͡ΈͫΎ 
 Now let me beg of the gentleman to hold his potato. ς ̒ ͨͪͦ΄ͯ ͔͒͗ͤͭ͡Έ͔ͣͤ͊ ͔ͤ 
͎ͦͪΎ;͙ͭΈͫΎΦ L ƘŀǾŜ ǎŜǊǾŜŘ ǘƘŜ 5ŜǇŀǊǘƳŜƴǘ ŦƻǊ ǘƘƛǊǘȅ-five years and have been an Ambassador 
for ten. I have taken my share of hardship posts, and been tossed my quota of hot potatoes. ς ̒  
ͨͪͦͪ͊͋ͦͭ͊͡  ͍˥͍͔ͦͫͯ͒͊ͪͫͭͤͤͦͣ ͔͔͔͒ͨ͊ͪͭ͊ͣͤͭ ͙ͭͪ͒ͼ͊ͭΈ ͨΎͭΈ ͔ͭ͡  ͙͔͒ͫΎͭΈ ͙ ͙ͤ͘ͻ ͋·͡ 
ͨͦͫͦͣ͡. ̒  ͨͦͯ͡;͙͡ ͍ͫͦΌ ͒ͦ͡Ό ͤ͊ͤ͊͘;͔͙͚ͤ ͍ Ϧ͎͙͋͡·͔ ͔ͣͫͭ͊Ϧ ͙ ͙͎ͤͦ͒͊͟ ͔ͤ ͦͭ͊͘͟·͍͊ͫ͡Ύ ͦͭ 

͔͙ͤͨͪΎͭͤ·ͻ ͨͦͪͯ;͔͙͚ͤ.  
 not (quite)  the clean potato ς  ͨ ͙͔ͦ͒ͦͪͭ͘͡Έͤ͊ΎΣ ͖ͭͣͤ͊Ύ ͙͡;ͤͦͫͭΈ 
 small potatoes ς  ͨ ͯͫͭΎ͙͟Σ ͔ͣͦ͡;͙Σ ;ͭͦ-͡Φ ͔ͤ ͫͭͦΎ΅͔͔ ͍͙͙ͤͣ͊ͤΎ  
Χ ǘƘŜ ƎƛǊƭǎ L ƳŜǘ ƛƴ !ǳǎǘǊŀƭƛŀ ŀƴŘ !ƳŜǊƛŎŀ ǎŜŜƳŜŘ ǾŜǊȅ ǎƳŀƭƭ potatoes to me in comparison 
with her. ς ...͒ ͔͍ͯ́ ͙͟, ͦͭͦͪ͟·ͻ Ύ ͍͔ͫͭͪ;͊͡  ͍ˢ͍͙͙ͫͭͪ͊͡  ͙ˢ͔͙͔ͣͪ͟,  ͍͔͙ͨͦ͒ͣͭ͟ ͔ ͚ͤ ͔
͎ͦ͒ΎͭͫΎ. To the Judge Europe was small potatoes compared to the Fourth Congressional 

District... ς ˨͡Ύ ͫͯ͒Έ͙ ˩͍ͪͦͨ͊ ς ͨͯͫͭΎ͙͟  ͍ ͍͔͙͙ͫͪ͊ͤͤ  ͫ ;͔͍͔ͭͪͭ·ͣ ͙͙͔͋ͪ͊ͭ͘͡Έͤ·ͣ ͎ͦͪͯͦͣ͟... 
These short-term borrowings are "small potatoes" compared with the hundreds of millions of 
long-term bonds held by the great Eastern insurance companies... ς  
         ̏ ͙ͭ ͪ͊ͭͦͫͪͦ͟͟;ͤ·͔ ͚͊ͣ͘· ς ͫͯ΅͊Ύ ͔ͣͦ͡;Έ ͨͦ ͍͔͙ͫͪ͊ͤͤΌ ͫ ͎͒ͦͦͫͪͦ͡;ͤ·͙ͣ ͙͎ͦ͋͊͡ͼ͙Ύ͙ͣ ͤ͊ 
͙ͫͦͭͤ ͙͙͍ͣͦͤͦ͡͡ ͍͒ͦ͊ͪͦ͡͡ ͎͙͎͙͊ͤͭͫ͟ͻ ͫͭͪ͊ͻ͍ͦ·ͻ ͙͚ͦͣͨ͊ͤ͟ ˤͦͫͭͦ͊͟Φ  
       ͣ ͔ͦͭ͊͟͡Σ ͔ͣ͡Ό͎͊͘Σ ͔͙͔ͣ͟͡ ͡Ό͙͒΄͙͟Τ ͔ͣ͊͟͡Ύ ͫͦ΄͊͟ 

Peach 

 She's a real peach. ς ˻ͤ͊ ͤ͊ͫͭͦΎ΅͊Ύ ͍͙ͪ͊ͫ͊͟ͼ͊. Someone must have peached on us! ς 
˴ͭͦ-ͭ ,ͦ ͨͦͻ͔ͦ͗, ͤ͊ͫͭͯ;͊͡ ͤ ͊ ͤ͊ͫ! She really was a peach ς ˻ͤ͊ ͋·͊͡ ͔͔͚ͨͪͫͭͤͦ͡ ͔͍͒ͯ΄͚ͦ͟. 
You're a peach. I'm sorry I've given you so much trouble.  ς ́· ͻͦͪͦ΄͙͚ ;͔͍͔ͦ͟͡Φ ˽͙ͪͦͫͭΣ ;ͭͦ Ύ 
͔͔ͭ͋ ͍͙͒ͦͫͭ͊͡ ͫͭͦ͡Έͦ͟ ͻͦͨͦͭ͡Φ That movie was a peach. ς ̏ͭͦ ͋·͊͡ ͨͦͭͪΎͫ͊Ό΅͊Ύ ͙͊ͪͭͤ͊͟. 
What a peach of a car! ς ˴͊͊͟Ύ ͔͍͊͟͡Ύ ͭ͊;͊͟! The exam proved a peach. ς ͔̏͊ͣͤ͘͟ ͦ͊͊ͫ͘͟͡Ύ 
͔͎͙ͣ͟͡. She peached on him. ς ˻ͤ͊ ͤ ͔͎͊ͤͦ ͤ͊Ύ͔͙͋͒ͤ;͊͊͡. He peached to the headmaster. ς 

˻ ͤͤ͊͊ͨ͊͟͡ ͙͔͒ͪͭͦͪͯ͟. The woman was about to play false and to peach the rest. ς ̏ͭ͊ ͋͊͋͊ 
͋·͊͡ ͎͍ͦͭͦ͊ ͔ͨͪ͒͊ͭΈ  ͙͘ ͙͊ͦ͗ͭ͡Έ ͦͫͭ͊͡Έͤ·ͻ. 

Pass  
 Let that pass. ς ˹ ͔ ͔͋ͯ͒ͣ ͦ͋ Ήͭͦͣ ͎͍͙ͦͦͪͭΈΦ 
 to pass on the torch ς ͔͔͍ͨͪ͒͊͊ͭΈ ͙ͤ͊ͤ͘Ύ, ͙ͭͪ͊͒ͼ͙͙ 
 to get smth. for peanuts ς ͟ ͙ͯͨͭΈ ;ͭͦ- .͡ ͘ ͊͋ ͔ͫͼ͔ͤͦ͟ 

He will pepper his son. ς ˻  ͤ͘ ͊͒͊ͫͭ ͔ͨͪͼͯ ͫ·ͤͯ. 
Pie  
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 Pie in the sky ς ͍͗ͯͪ͊͡Έ ͍ ͔͔ͤ͋ ό͔͔͔͗͊ͣͦ͡Σ ͤͦ ͍͔ͣ͊ͦͪͦ͡Ύ͔ͭͤͦ ͫͦ͋·͙͔ͭύ  
 Pie in the sky ς Ϧ͙͎ͨͪͦ ͤ͊ ͭͦͣ ͍͔͔ͫͭϦΣ ͚ͪ͊ ͤ͊ ͔͔ͤ͋ͫ͊ͻΣ ͨͯͫͭ·͔ ͨͦͫͯ͡· 
 Do not be deceived into throwing away a decent offer in pursuit of pie in the sky. ς 
˹͔ ͚͔͒͊ͭ ͍͍͔͙ͫͭ ͔ͫ͋Ύ ͍ ͔͙͔͊͋ͯ͗͒ͤ͘͡ ͙ ͔ͤ ͦͭ͋ͪ͊ͫ·͍͚͔͊ͭ ͔ͫͪͦͣͤͦ͟ ͔͔͙͔ͨͪ͒ͦ͗ͤ͡ ͙ͪ͊͒ 
͍͗ͯͪ͊͡Ύ ͍ ͔͔ͤ͋Φ 

 to cut a pie ς ͍͔ͣ΄͙͍͊ͭΈͫΎ ͍ͦ ;ͭͦ-͡Φ  
 By gosh, Aunty... you had better not cut that pie... ς ˩-͚͎͋ͦͯΣ ͔ͭͭͯ΄͊͟ΦΦΦ ͍͊ͣ ͋· 
ͯ͡;΄͔ ͔ͤ ͍͔ͣ΄͙͍͊ͭΈͫΎ ͍ Ήͭͦ ͔͒ͦ͡ΦΦΦ 
 as good (nice) as pie ς ͦ;͔ͤΈ ͻͦͪͦ΄͙͚Σ ͙ͣ͡·͚Τ ͎͍͋͊ͦͤͪ͊ͤ͡·͚Τ ͙ͨ͊ͤΈ͊͟  
 Then they brought my clothes. Everyone was just as nice as pie. ς ˭͔͊ͭͣ ͔ͣͤ ͙͔͙ͨͪͤͫ͡ 
ͣͦΌ ͔ͦ͒͗͒ͯ. ˤ͔ͫ ͋·͙͡ ͦ;͔ͤΈ ͡Ό͔͋ͤ͘·. Let her alone and in five minutes the storm will be over, 
and she as good as pie again. ς ˻͍ͫͭ͊Έ͔ͭ ͔ ͔  ͍͔ͨͦͦ͟, ;͔͔ͪ͘ ͨΎͭΈ ͙ͣͤͯͭ ͋ͯͪΎ ͦͤ͟;͙ͭͫΎ  ͙ͦͤ͊ 

ͦͨΎͭΈ ͔ͫͭ͊ͤͭ ͙͚ͣͦ͡  ͙͚͚ͫͨͦͦͤͦ͟. 

Pitcher  

the pitcher goes often to the well, but is broken at last ς ͨͦͫ͡. ͍͙ͨͦ͊͒ͫ͡Ύ ͍ͯ͟΄͙ͤ 
ͨ ͍ͦ ͦ͒ͯ ͻ͙ͦ͒ͭΈ (ͭͯͭ ͔ ͣͯ  ͙͎ ͍ͦͦͯ͡ ͙ͫͦͣͭ͡Έ); ͤ  ͔͍͔ͫ ͦͭͯ͟ ͣ ͔͙͊ͫͤ͡ͼ͊  

pitchers have ears ς ͙͙͒ͦͣΦ ͙ ͯ ͔ͫͭͤ ͔ͫͭΈ ͯ΄͙   
little pitchers have wide/ long ears ς ΄ͯͭ͡Φ ͔ͦ͟-͟ ͭͦ ͙ͫ͡΄ͦͣ͟ ͡Ό͙͋ͭ ͨͦ͒ͫͯ͡΄͙͍͊ͭΈΤ ͔ͦ͟ ͯ 

͎ͦͦ͟ ͙ͫ͡΄ͦͣ͟ ͙͒ͤͤ͡·͔ ͯ΄͙ ό͎͍͙ͦͦͪͭͫΎ ͔͒ͭΎͣΣ ͦ ͔͒ͭΎͻύ 

Plum 
 to speak with a plum in one's mouth ς ͙͔ͣͭΈ ͻ͔͔͊ͪ͊ͭͪͤͦ͟ ͒͡Ύ ͍·ͫ΄͙ͻ ͖͍ͫͦ͡ 
ͦ͋΅͔͍ͫͭ͊ ͙ͨͪͦͤͦ͘΄͔͙͔ͤ  
 to wait for the plums to fall into one's mouth ς ͗͒͊ͭΈΣ ;ͭͦ ͙͍ͫ͡· ͙ͫ͊ͣ ͍ ͪͦͭ 
ͨͦͫ·ͨ͡ΌͭͫΎΤ ͗͒͊ͭΈΣ ;ͭͦ ͔ͨͦ͒ͤͫͯͭ ͍͖ͫ ͤ͊ ͋͡Ό͔͒;͔͟ 
 to plum the plum-tree ς ͔͍ͨͪ͒ͦͫͭ͊͡ΎͭΈ ͎͍͔ͦͫͯ͒͊ͪͫͭͤͤ·͔ ͙͒ͦ͗ͤͦͫͭ͡ ͊͘ 
͙͙ͨͦͭ͡;͔͙͔ͫ͟ ͎͙ͯͫͯ͡ 

 to pick (pull)  the plums out of (the pudding) ς ͦͭͦ͋ͪ͊ͭΈ ͒͡Ύ ͔ͫ͋Ύ ͯ͡;΄͔͔ ό͍͙͍ͦͫͭ͊ 
͎͙͒ͪͯͣ ͭͦΣ ;ͭͦ ͨͦͻ͔ͯ͗ύΤ ͙ͫͤͣ͊ͭΈ ͔͙ͨͤ͟  
 Gwin... went out there as a political adventurer, determined to pull the prize plum 
out of the pie! What does he know about California? ς ˥͍͙ͤΦΦΦ Ήͭͦͭ ͍͊͊ͤͭΌ͙ͪͫͭΣ 
͍͙ͦͭͨͪ͊ͫ͡Ύ ͍ ˴͙͊͡ͺ͙ͦͪͤΌΣ ;ͭͦ͋· ͙ͤ͊͗ͭΈ ͔͔ͫ͋ ͙͙ͨͦͭ͡;͔͙͚ͫ͟ ͙͊ͨͭ͊͟͡Φ ˢ ;ͭͦ ͦͤ ͔ͤ͊ͭ͘ ͦ 
˴͙͊͡ͺ͙͙ͦͪͤΚ That's a real plum of a job. ς ̏ͭͦ ͔ͤ ͪ͊͋ͦͭ͊Σ ͊ ͤ͊ͫͭͦΎ΅͊Ύ ͊͡ͺ͊Φ That 
appointment was quite a plum. ς ̏ͭͦ ͋ ·ͦ͡ ΄͙͔͊ͪͤͦ͟ ͤ͊ͤ͊͘;͔͙͔ͤ. 

Porridge   

 not to earn salt to one's porridge ς ͙ͨͪ͊ͭ͟;͔͙ͫ͟ ͙ͤ;͔͎ͦ ͤ ͔͊ͪ͊͋͊ͭ͘·͍͊ͭΈ  
 to do (one's) porridge ς ͦͭ͋·͍͊ͭΈ ͫͪͦ͟  
 to keep one's breath to cool one's porridge ς ͨ ͙͍ͦͣ͊͊ͭ͟͡Έ, ͤ ͔͍ͫͦ͊ͭΈͫΎ  ͫͫ ͍͔ͦͭͦͣ 
 to make a porridge ς ͫͨͯͭ͊ͭΈΣ ͔͔ͨͪͨͯͭ͊ͭΈ 
Prune 

 prunes and prism ς ͗ ͔ͣ͊ͤͤ͊Ύ ͔ͣ͊ͤͪ͊ ͎͍͙ͦͦͪͭΈΣ ͔͍͗ͣ͊ͤͫͭͦΣ ͔ͣ͊ͤͪͤͦͫͭΈ    
 to prune the budget ς ͯ ͔ͪ͊ͭ͘Έ ͋Ό͔͒͗ͭ  
 Is there any way we can prune the costs down still further? ς ˸· ͔ͣͦ͗ͣ ͊͟͟-
͙ͤ͋ͯ͒Έ ͙ͫͦͪ͊ͭͭ͟Έ ͪ͊ͫͻͦ͒·Κ 
 to prune away all ornamentation ς ͯ ͋ͪ͊ͭΈ ͍͔ͫ ͯͪ͊͟΄͔͙ͤΎ  



103 

 

 Your letter would be better if you pruned away some of those unnecessary 
adjectives. ς ͍͖́ͦ ͙ͨͫΈͣͦ ͋·ͦ͡ ͋· ͯ͡;΄͔, ͔͙ͫ͡ ͋· ͭ· ͯ͋ͪ͊͡ ͔ͤͦͭͦͪ͟·͔ ͙͡΄͙͔ͤ 
͙͎͔ͨͪ͊͊ͭ͡͡Έͤ·͔. 

Pumpkins 
 some pumpkins ς ͍͊͗ͤ͊Ύ ͔ͨͪͫͦͤ͊Σ ͍͊͗ͤ͊Ύ ͙ͨͭͼ͊ 

 He is some pumpkins. ς ˻ͤ ͋ͦ͡Έ΄͚ͦ ͤ͊;͊͡Έ͙ͤ͟Φ He can fool 'em into believing he's 
some punkins. ς ˻ͤ ͭ͊͟ ͙ͣ ͊ͣͦͪͦ͘;͙͡ ͎͍ͦͦͯ͡Σ ;ͭͦ ͙ͦͤ ͒ͯͣ͊ΌͭΣ ;ͭͦ ͦͤ ͔͍͔ͤͫͭΈ ͭͦ͟Φ That 
chick is some pumpkins! ς ˴͊͊͟Ύ ͔͍͊͟͡Ύ ;͍͙ͯͻ͊! Isn't this little gadget really some 
pumpkins? ς ˻ ͙ͭ͡;ͤ͊Ύ ΄ͭͯ͊͟, ͤ  ͔͍ͨͪ͊͒͊ ͡?͙  

Rum  
 He feels rum. ς ˩ͣͯ ͔ͤ ͨͦ ͔͔ͫ͋Φ 
 rum fellow ς ;ͯ͒͊͟    rum start ς ͙͍͙͔ͯ͒ͭ͡Έͤ·͚ ͫͯ͡;͚͊ 

 beer and skittles ς ͨ ͪ͊͒ͤ͘·͔ ͍͔ͪ͊͘͡;͔͙ͤΎ 
 one's daily bread (hog and hominy, lifeblood) ς  ͻ͔͋͡ ͤ͊ͫͯ΅ͤ·͚   
 to swallow a cookie ς Ϧ͎͙ͨͪͦͦͭͭ͡Έ ͙ͨͪͣ͊ͤͯ͟ϦΣ ͙ͨͪͤΎͭΈ ͨͦ͒͊ͪͦ͟ ͙ ͔ͭͣ ͫ͊ͣ·ͣ 
ͦ͊͊ͭ͘͟ΈͫΎ ͍ ͎͒ͦͯ͡ ͯ ͙͍͒͊ͪ΄͔͎ͦ 
Salt 
 to take a story with a grain of salt ς ͔͙ͦͭͤͫͭͫΈ ͙͙ͪͭ͟;͔͙ͫ͟Σ ͫ ͔͍͔͙͔ͤ͒ͦͪͣ 

 to earn one's salt ς ͔ͤ ͒͊ͪͦͣ ͔ͫͭΈ ͍͚ͫͦ ͻ͔͋͡  
 "...he an't [= isn't] a bad clerk." "A very good one", said Anthony. "Well! He an't a 
dear one at all events", observed Jonas, "and he earns his salt, which is enough for our 
look-out." ς ...͊  ͦͤͭͦͪ͟΅͙͟ ͦ ͔ͤͤͨͦ͡ͻ͚ͦ. ς ˻;͔ͤΈ ͻͦͪͦ΄͙͚, ς ͫ͊͊͘͟͡ ͙̏ͤͭͦͤ. ς ˨ ͊  ͙
͔͎ͤ͒ͦͪͦͦ ͦ͋ͻ͙ͦ͒ͭͫΎ, ς ͔͙͊ͣͭ͘͡ ˨͗ͦͤ͊ͫ, ς ͍ ͍ͦͫΎͦͣ͟ ͫͯ͡;͔͊, ͒͊ͪͦͣ ͍͚ͫͦ ͻ͔͋͡ ͤ ͔͔ͫͭ,  ͊
͋ͦ͡Έ΄͔ ͣ· ͫ  ͔͎ͤͦ  ͙ͤ ͔ͫͨͪ͊΄͙͍͔͊ͣ. 

 to eat salt with smb. ς ͋·ͭΈ ;Έ͙ͣ- .͡ ˥ͦ ͔ͫͭͣ; ͋·ͭΈ ͤ͊ͻ͔͙͋ͤͦͣ͟͡ ͯ ͎ͦͦ͟-͡ΦΤ ͋·ͭΈ ͍ 
͍͙͙͊ͫͣͦͣ͘ ͔͙͙ͨͦͦ͗ͤ͡ 
 to sit above the salt ς ͙͔ͫ͒ͭΈ ͤ͊ ͍͔ͪͻ͔ͤͣ ͦͤ͟ͼ͔ ͫͭͦ͊͡; ͙͊ͤͣ͊ͭ͘Έ ͍·͔ͫͦͦ͟ 
͔͙͔ͨͦͦ͗ͤ͡ ͍ ͦ͋΅͔͍͔ͫͭ 
 to sit below the salt ς ͙͔ͫ͒ͭΈ ͤ͊ ͙͔ͤ͗ͤͣ ͦͤ͟ͼ͔ ͫͭͦ͊͡; ͙͊ͤͣ͊ͭ͘Έ ͍͔ͫΈͣ͊ ͔ͫͪͦͣͤͦ͟ 
͔͙͔ͨͦͦ͗ͤ͡ ͍ ͦ͋΅͔͍͔ͫͭ 
 not worth one's salt ς ͙ͤ͟;͖ͣͤ·͚Σ ͔ͤ ͫͭͦΎ΅͙͚ ͎ͭͦͦΣ ;ͭͦ͋· ͔ͣͯ ͙͙ͨ͊ͭ͡͡ 

 salt of the earth ς  ͫ ͦ͡Έ ͔͙ͣ͘͡;  ͡ ͯ;΄͙͔Σ ͚͔͚͒ͦͫͭͦͤ΄͙͔ ͡Ό͙͒ 
 true to one's salt ς ͔ͨͪ͒͊ͤͤ·͚ ͍͔ͫͦͣͯ ͻͦ͘Ύ͙ͤͯ 
 worth one's salt ς ͻͦͪͦ΄͙͚Σ ͚͒ͦͫͭͦͤ·͚Σ ͔ͤ ͪ͘Ύ ͨͦͯ͡;͊Ό΅͙͚ ͔͒ͤΈ͎͙  
 Any player worth his salt would love to play for his country. ς ˴͊͗͒·͚ ͍ͯ͊͗͊Ό΅͙͚ ͔ͫ͋Ύ 
͙͎ͪͦ͟ ͔͒ͦ͗ͤ͡ ͍ͪ͊͒ͦ͊ͭΈͫΎ ͍͙ͦͣͦ͗ͤͦͫͭ͘ ͫ·͎ͪ͊ͭΈ ͊͘ ͍ͫͦΌ ͫͭͪ͊ͤͯΦ 
 Attic salt ς ͙͊ͭͭ;͔ͫ͊͟Ύ ͫͦ͡Έ, ͔ͭͦͤͦ͟ ͙͔ͦͫͭͪͦͯͣ όAtticumΦ ˨͔͍͔͎͔ͪͤͪ;͔ͫ͊͟Ύ 

ͦ͋͊ͫͭ͡Έ ˢ͙ͭͭ͊͟ ͍͙ͫ͊͊ͫ͡͡Έ ͙͔ͦͫͭͪͦͯͣͣ ͍͙ͫͦͻ ͙͔͔͚͗ͭ͡ύ 
in the soup ς ͍ ͔͙͙͊ͭͪͯ͒ͤͤ͘Τ ͍ ͔͔͋͒ 
to hit the spot (to be exactly right) ς ͨͦͨ͊ͫͭΈ ͍  ͭ ͦ;ͯ͟ 

Relish 

 to do smth. with great relish ς ͒ ͔͊ͭ͡Έ ;ͭͦ- .͡  ͫ͋ ͦ͡Έ΄͙ͣ ͍ͯ͒ͦͦ͡Έ͍͙͔ͫͭͣ 
 Hunger is the best relish. ς ˥ͦͦ͒͡ - ͯ͡;΄͙͚ ͍ͨͦ͊ͪΦ L don't relish confronting him. τ 

̒ ͔ͤ ͡Ό͋͡Ό ͔ͣͯ ͙͍͔ͨͪͦͭͦͪ;͙ͭΈΦ I don't relish the idea. ς ̒ ͔ͤ ͍ ͍͎͔ͦͫͭͦͪ ͦͭ Ή͚ͭͦ ͙͔͙͒Φ 
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The supper relished quite as well as any I ever ate in the Old Country. ς ͙̂͗ͤ ͤ͊ ͍ͯͫ͟ ͋·͡ 
͙ͨͪ͊ͭ͟;͔͙ͫ͟ ͙ͭ͊ͣ͟ ͔͗Σ ͊͟͟ ͦ͋·;ͤ͊Ύ ͔͒͊Σ ͦͭͦͪͯ͟Ό Ύ ͍͔͎ͫ͒͊ ͔͡ ͯ ͔ͫ͋Ύ ͤ͊ ͙͔ͪͦ͒ͤΦ 

Roast 
 to roast ς  ͍ ·͔͙͍ͫͣ͊ͭΈΣ ͔ͤ͊ͫͣͻ͊ͭΈͫΎΣ ͙͔͍͒͊ͭ͘ΈͫΎ όͤ͊͒ ͔ͣ͟-͡Φύ 
 If we were to roast him it might hurt our business. ς ˩͙ͫ͡ ͋· ͣ· ͨͦ͒ͤΎ͙͡ ͔͎ͦ ͤ͊ 

͔ͫͣͻΣ Ήͭͦ ͋· ͭͦ͡Έͦ͟ ͍͖ͫ ͙͙ͫͨͦͪͭͦ͡Φ  
           ͨ ͍͔͎ͦ͒ͪ͊ͭΈ ͍͚ͫͯͪͦͦ ͙͙͔ͪͭ͟͟Τ ͙ͨͦͪͼ͊ͭΈΣ ͦͫͯ͗͒͊ͭΈ  
 I was roasted for falling asleep in a deck-chair during play. ς ˸͔ͤ ͍͔͔ͭͦ͡͡ ͊͘ ͭͦΣ ;ͭͦ 
Ύ ͊ͫͤͯ͘͡ ͍ ΄͔͎͔ͦͤ͘͡ ͍ͦ ͍͔ͪͣΎ ͨΈ͔ͫ·Φ These films have been roasted by most critics. ς 
ˣͦ͡Έ΄͙͍ͤͫͭͦ ͙͙͍ͪͭͦ͟͟ ͙͙͍͙ͪ͊ͫͪͭͦ͊͟͟͡ Ή͙ͭ ͺ͙͡Έͣ·Φ The movie has been roasted by 
most critics. ς ˣͦ͡Έ΄͙͍ͤͫͭͦ ͙͙͍ͪͭͦ͟͟ ͙͙͍ͪ͊ͫͪͭͦ͊ͦ͟͟͡ ͺ͙͡ΈͣΦ They roasted him when 
he retired. τ ˩͎ͦ ͍͙ͨͪͦͦ͗͊͡ ͤ͊ ͔͙ͨͤͫΌ ͫͦ ͔ͫͣͻͦͣ ͙ ΄͙ͯͭ͊ͣ͟Φ  

 to be roasted alive ς ͨͪͦͨ͊͒͊ͭΈ ͦͭ ͗͊ͪ·Σ Ϧ͙͙͗͊ͪͭ͘ΈͫΎϦ 

Roost  
 rule the roost (most) τ ͍͊͒͊͊ͭ͘Έ ͭͦͤΣ ͻͦ͘Ύ͚͙ͤ;͊ͭΈΣ ͪ͊ͫͨͦͪΎ͗͊ͭΈͫΎΣ ͍͊ͨͪ͊͘͡ΎͭΈ 
͔͙͒͊ͣ͡Τ ͍͔ͪͻ͍͙ͦͦ͒ͭΈΣ ͍ͦͣ͊ͤ͒ͦ͊ͭ͟ΈΣ ͍͔͔͍ͨͦ͊ͭ͡ΈΣ ͍͙ͪͯͦͦ͒ͭ͟Έ  
 And he added suddenly: "I'm not easy. If I'd realized how that chap Elderson ruled 
the roost, I doubt if I should have come on that Board." ς  ˮ˿ͦͣͫ ͍͔ͤ͊ͨͤͦ͘ ͍͙͒ͦ͋͊:͡ ς  ̒

ͤ ͔͍͔ͨͦͤ͡ ͔ͫͨͦͦͤ͟. Bet she rules the roost. ς ˤͦͭ ͯ͗ ͔ͤ ͻ͔ͦͭ͊͡ ͋· ͋·ͭΈ ͤ͊ ͔͔ͣͫͭ ͔͔ 
ͣͯ͗͊Φ ˻ͤ͊ ͍͔͒Έ ͍͊ͨͪ͊͘͡Ύ͔ͭ ͍͔ͫͣ ͍ ͔͒ͦͣΦ  
 Its aim has been to make possible the creation of federal states in which feudal and 
tribal reaction would play a key role, and British imperialism would be left, in effect, to rule 
the roost from behind the scenes. ς ˻͙ͤ ͔ͪ΄͙͙͡ ͙͍͒ͦ͋͊ͭΈͫΎ ͙ͫͦ͒͊ͤ͘Ύ ͍ ˢͺ͙͔ͪ͟ 
Ϧͺ͔͔͒ͪ͊͡Έͤ·ͻϦ ͎͍ͦͫͯ͒͊ͪͫͭΣ ͍ ͦͭͦͪ͟·ͻ ͍͔͒ͯ΅͊Ύ ͪͦ͡Έ ͙͔ͨͪͤ͊͒͗͊͊͡͡ ͋· ͔ͪ͊͟ͼ͙͚ͦͤͤͦ 

ͺ͔ͦ͒͊͡Έ͚ͤͦ ͙ ͔͔͚ͨͣͤͤͦ͡ ͍͔ͪͻͯ΄͔͟Σ ͊ ͺ͙͊ͭ͟;͔ͫͯ͟Ό ͍͊ͫͭ͡Έ ͔͎ͤ͊ͫͤͦ͡ ͦͫͯ΅͔͍ͫͭ͡Ύ͙͡ ͋· 
͎͙͚͙͔͊ͤͫ͟͡ ͙͔͙͙͙ͣͨͪ͊ͫͭ͡;͔͙͔ͫ͟ ͎͙ͪͯ͟Φ 

I feel like a steak (I would like a steak) ς  ̒ͻ͔ͦͭ͡ ͋· ͔͚ͫͭ͟. 
Stew  

in a stew  ς ͍͔ͫΈ ͍ ͨͦͭͯΣ  ͍ ͔͍͎͔ͭͪͦΣ ͍ ͫͣΎ͔͙͙ͭͤΣ ͊͟͟ ͤ͊ ͙͎ͦ͊͟͡ͻ   
 She is in an everlasting stew. ς ˻ ͤ͊ ͍͔ͫ ͍͔ͪͣΎ ͊͟͟ ͤ ͙͊ ͎ͦ͊͟͡ͻ.  
 I never was in such a stew. ς ˹͙͎ͦ͒͊͟ ͔΅͔ ͔ͣͤ ͔ͤ ͋·ͦ͡ ͭ͊͟ ͗͊ͪͦ͟Φ 

Strawberry  

 That's a fine strawberry on your snoot. ς  ͔̂ͭ͋Ύ ͔ͯ͗ ͤͦͫ ͪ͊ͫͤ͟·͚ ͦ ͭͨΈΎ͍ͤͫͭ͊. Do 
you know where I can get strawberries at this time of year? ς ́· ͤ ͔͔ͤ͊͘΄Έ, ͎͔͒ ͣͦ ͗ͤͦ 
͔͚ͫ;͊ͫ ͒ͦͫͭ͊ͭΈ ͙͙͊͟͟͡? 

Stuff  
Do you call this stuff butter? ς ˹͔͔͙ͯ͗͡ ͍· ͤ͊͘·͍͔͔͊ͭ Ήͭͯ ͒ ͪΎͤΈ ͣ͊ͫͦͣ͡? 

stuff (a variety of things) ς ͨͪͦ͒ͯͭ͟·, ͙͙ͤ͊ͨͭ͟ ͍͙͙ͫ͟   
This is the sort of stuff to give them. ς ́ͦ͡Έͦ͟ ͭ͊͟ ͙ ͤ͊͒ͦ ͨͦͫͭͯͨ͊ͭΈ ͫ ͙͙ͤͣΤ ͙ͦͤ ͔ͤ 

͙͍͊ͫͯ͗͊͘͡Όͭ ͯ͡;΄͔͎ͦ ͦ͋ͪ͊΅͔͙ͤΎΦ 
He was on the stuff. ς ˻  ͙͔ͤͫ͒͡ ͤ  ͙͊ ͎͔͡.   
to knock the stuffing out of smb. ς ͙ͫ͋ͭΈ ͔ͫͨͫΈ ͫ ͎ͦͦ͟-͡ΦΤ ͙ͦͫ͊͋ͭ͡ΈΣ ͙͙ͤͯͪͭ͘Έ ͎ͦͦ͟-

͡Φ όͦ ͔͙͋ͦͤ͘͡ ͙ ͭΦ ͨΦύ 

stuff today and starve tomorrow ς ͪ ͊ͦͣ͘ ͎ͯͫͭͦΣ ͪ͊ͦͣ͘ ͨͯͫͭͦ 
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You'll put on pounds and pounds if you eat all that sweet stuff, duckie. ς ˨͎ͦͪͦ͊Ύ, 
ͭ· ͗  ͔͙ͫ͡Έͤͦ ͙͍͙ͨͪ͋͊΄Έ  ͍͍͔͔ͫ, ͔͙ͫ͡ ͫΆ͔΄Έ ͍͔ͫ Ή͙ͭ ͫ ͙͊͒ͦͫͭ͡. 

Sugar  

 The bishop sugared the request with his smile. ς ˩͙ͨͫͦͨ͟ ͫͣΎ͎;͙͡ ͍͖ͫͦ 
͔͍͙͔ͭͪ͋ͦ͊ͤ ͯ͡·͚͋ͦ͟. 

 all sugar and honey ς ͫ͊ͻ͊ͪ ͔͍͙ͣ͒ͦ; ό ͦͤ ͔͙͔͔ͫͪͤͤͣ͟ ;͔͍͔͔ͦ͟͡ύ  
 Joe: "...how do you women get that way ς  all sugar and honey one minute and the 
next minute tearing and spitting like wild cats?" ς ˨͗ͦΥ ϦΦΦΦ͊͟͟ Ήͭͦ ͍·Σ ͔͗ͤ΅͙ͤ·Σ ͔͔ͣͦ͗ͭ 
ͭ͊͟ ͔ͫ͋Ύ ͍͔͙ͫͭΥ ͭͦ ͙ͫͭͦ;͔͔͊ͭ ͔͍ͣ͒ͦ·͔ ͔ͪ;͙Σ ͊ ͭͦ ͍͎͒ͪͯ ΄͙͙͔ͨͭ ͙ ͼ͔͔͊ͪ͊ͨ͊ͭͫΈΣ ͊͟͟ 
͙͙͔͒͟ ͦ͟΄͙͟ΚϦ 
 not made of sugar ς ͔ͤ ͫ͊ͻ͊ͪͤ·͚Σ ͔ͤ ͪ͊ͫͭ͊Ό "...how do you feel?.. Wet?" General 
Cummings grinned. "It's all right", he shouted, "you're not made of sugar". ς ...͟ ͊͟ ͍· ͫ ͔͋Ύ 

;͍͍͔͔ͯͫͭͯͭ?.. ˽͙ͪͦͣͦ͟͡Κ ˥͔͔ͤͪ͊͡ ˴͙͎͊ͣͣͤͫ ͯͻͣ·͡Έͤͯͫ͡ΎΦ ς ˤ͔ͫ ͍ ͨͦͪΎ͔͒͟Σ ς ͙ͪͤͯ͟͟͡ 
ͦͤΦ ς ˹ ͔ ͫ͊ͻ͊ͪͤ·͔Σ ͔ͤ ͔ͪ͊ͫͭ͊ͣΦ 
 She dropped some sugar cubes. ς ˻ ͤ͊ ͎͙͊ͦͭ͊͘͡͡ ˶˿.˨ 
 sugar daddy ς ͎͋ͦ͊ͭ·͚ ͙͚ͨͦ͗ͦ͡ ͙ͨͦͦͤͤ͟͟͡  
 "Listen, who's back of this baby? " "Search me ς may be a phoney!" "Phoneys don't hire these 
diggiƴƎǎΣ ƻǊ Ǉǳǘ ƻƴ ŀƭ ǘƘƛǎ ǎƛŘŜΦϦ Ψ¢ƘŜȅ ƳƛƎƘǘ ς with the right sugar daddy. "  ς ˽ ͦͫͯ͡΄͚͔͊ͭ-͟ ,͊ ;ͭͦ Ήͭͦ ͘  ͊

͔͙͋͋? ˴ͭͦ ͦͤ͊ ͙ ;ͭͦ ͦͤ͊Κ ς ˽ͦͤΎ͙ͭΎ ͔ͤ ͙͔ͣΌΗ ˹͍͔͊ͪͤͦΣ ͊͊͟͟Ύ-ͤ ͙͋ͯ͒Έ ͊ͺ͔͙ͪͫͭ͊͟Η ς ˢͺ͔͙͙ͪͫͭ͟ ͔ͤ 
͙ͫͤͣ͊Όͭ ͙͔ͭ͊͟ ͻͦͪͦͣ· ͙ ͔ͤ ͤ͊ͨͯͫ͊͟Όͭ ͤ͊ ͔ͫ͋Ύ ͫͭͦ͡Έͦ͟ ͍͙͊͗ͤͦͫͭΦ τ ˻͙ͤ ͍͔ͫ ͎ͣͦͯͭΣ ͋·͡ ͋· 
ͭͦ͡Έͦ͟ ͨͦ͒ͻͦ͒Ύ΅͙͚ ͙ͫͭ͊ͪ͊ͤ͟-ͨ ͍͙͔ͦͪͦͭ͟͡Έ. 
 Stop giving them sugarcoaled knowledge. ς ̉ͭͦ ͭ· ͙  ͍ͣ ͔ͫ ͔͍ͪ͊͗͘·͍͔͊΄Έ? 
 to sugarcoat ς мύ ͨͦͪ͟·͍͊ͭΈ ͫ͊ͻ͊ͪͦͣΣ ͊ͫ͊͘ͻ͙͍͊ͪ͊ͭΈ нύ ͙ͨͪͯͪ͊͟΄͙͍͊ͭΈ 
Tart 

 tart words ς ͙ͦͦͫͭ͟͟͡ 
to be/sit on top of the world ς ͋·ͭΈ ͤ  ͔͊ͫ͒Έͣͦͣ ͔͔ͤ͋   
to be at the top of the ladder / tree ς ͙͊ͤͣ͊ͭ͘Έ ͍͙͔͒ͤͦ ͔͙͔ͨͦͦ͗ͤ͡  

Toast   

 had on toast ς ͔͎ͫͤ͡Φ ͦ͋ͣ͊ͤͯͭ·͚   
 to have smb. on toast ς ͫ ͔͎ͤ͡. ͙͔ͣͭΈ ͍ ͊ͫͭ͡Έ ͤ͊͒ ͔ͣ͟- .͡ 
 One wrong move and you are toast, buddy. ς ˻͒ͤͦ ͔͍͔͔ͤͪͤͦ ͍͒ ͙͔͙͔͗ͤ,  ͙ͭ· ς 

ͭͪͯͨ, ͨ ͙ͪΎ͔ͭ͡Έ.  
 to have smb. on toast ς ͙ ͔ͣͭΈ ͍͊ͫͭ͡Έ ͤ ͊͒ ͔ͣ͟- .͡;  ͦ ͋ͣ͊ͤͯͭΈ ͟ ͎ͦͦ- .͡  
 Mrs. Parker-Jennings: "You know just as we do that the last thing we want is a 
scandal, and you've got us on toast." ˸͙͙ͫͫͫ ˽͔͊ͪͪ͟-˨͔͙͎͗ͤͤͤͫΥ Ϧˤ· ͔͔ͤ͊ͭ͘ ͔ͤ ͻ͔ͯ͗ 
ͤ͊ͫΣ ͣ· ͔͔ͫ͒͊ͣ͡ ͍͔ͫΣ ;ͭͦ͋· ͙͔͋͗͊ͭ͘Έ ͫ͊ͤ͒͊͊͟͡Φ ˸·  ͍ͯ ͊ͫ  ͍ͪͯ͊͟ͻ." 

to be on our toes (to be alert) ς ͋ ·ͭΈ ͤ ͊;͔ͯ͟ 

Treat 
 to treat as ς ͙ͦͭͤͦͫͭΈͫΎ, ͙͍ͪ͊ͫͫͣ͊ͭͪ͊ͭΈ  
 to treat as a joke ς ͙ͦͭͤͦͫͭΈͫΎ ͊͟͟ ͟  ΄͔ͯͭ͟ 

become a mere vegetable  ς ͨ ͪͦ͘Ύ͋͊ͭΈ, ͙͗ͭΈ ͪ ͙͔͊ͫͭͭ͡Έ͚ͤͦ ͙͗ͤ͘ΈΌ 
Water 

to carry / draw water in a sieve ς ͔ͪ΄͔ͭͦͣ ͍ͦ͒ͯ ͙ͤͦͫͭΈ, ͭͦͦ͡;Έ ͍ ͦ͒ͯ  ͍͔ͫͭͯͨ  

to carry water on both shoulders ς ͒ ͍ͯͪͯ΄͙ͤ;͊ͭΈΣ ͍͔͙ͫͭ ͍͚͒ͦͤͯΌ ͙͎ͪͯ  



106 

 

 deep waters ς ͋ͦ͡Έ΄͔ͦ ͔͚͍͋ͫͨͦͦͫͭͦ͟ ͙͙͡ ͎͔ͦͪΤ ͙͔͊ͭͪͯ͒ͤͭ͘͡Έ͔ͤͦ ͙͙͡ ͔ͦͨ͊ͫͤͦ 
͔͙͔ͨͦͦ͗ͤ͡ 

to get into deep water(s) ς ͨ ͦͨ͊ͫͭΈ ͍ ͭΎ͖͔͗ͦ͡ ͙͙͡ ͔ͦͨ͊ͫͤͦ ͔͙͔ͨͦͦ͗ͤ͡  
He was getting into deep waters. He was taking chances, privately, which might get 

him into trouble some day ς in fact did. ς ˭͙͊ͤͣ͊ΎͫΈ ͔ͭͣͤ·͙ͣ ͔͙͒͊ͣ͡, ͦ ͤ͊ͨͯͭ͘·͍͊ͫ͡Ύ 

͍͔ͫ ͋ͦ͡Έ΄͔; ͙ͤ;͔ͣ ͻͦͪͦ́ ͙ͣ Ήͭͦ ͟ ͦͤ;͙ͭΈͫΎ ͤ ͔͎ͣͦͦ͡ ς  ͙ͤ  ͔ͦͤ͟;͙ͦͫ͡Έ.  
 to be in deep water ς ͔͍͙ͭͪͦ͗ͭΈͫΎΤ ͤ͊ͻ͙ͦ͒ͭΈͫΎ ͍ ͭΎ͖͗ͦͣ͡ ͔͙͙ͨͦͦ͗ͤ͡ 
 These are deep waters... Be cautious and think twice. ς ̏ͭͦ ͔͒ͦ͡ ͔ͫͪΈ͔͔ͤͦ͘... 
ˣͯ͒Έ͔ͭ ͦͫͭͦͪͦ͗ͤ· ͙ ͻͦͪͦ΄͔ͤΈͦ͟ ͍͔ͫ ͚͔ͦ͋͒ͯͣ͊ͭΦ 

raw a lot of water (draw a lot (lots) of water) ς ͋·ͭΈ ͍͙͡Ύ͔ͭ͡Έͤ·ͣ ;͔͍͔ͦͦͣ͟͡Τ 
͋·ͭΈ ͍͚͊͗ͤͦ ͔͚ͨͪͫͦͤͦΣ Ϧ΄͙΄͚ͦ͟Ϧ  

The old man's a little tough. They say he draws a lot of water. ς ˿͙ͭ͊ͪ͟ ͔͎ͤͣͤͦͦ 

͎͍ͪͯ͋ͦ͊ͭ. ˹ͦ ͎͍ͦͦͪΎͭΣ ͦͤ ͔͒ͫ͘Έ ͍͊͗ͤ͊Ύ ΄͙΄͊͟Φ 
fire water ς ͎͔ͦͤͤͤ͊Ύ ͍ͦ͒͊Σ ͙ͫͨͪͭͤ·͔ ͙͙ͤ͊ͨͭ͟ ό͍·͔͙͔ͪ͊͗ͤ ͍͙ͦͤͦ͘͟͡ ͍ Ύ͘·͔͟ 

͙͔͚ͤ͒ͼ͔͍ύ 
I'd come to the party to try and forget, but the fire water I was consuming only 

tended to make me morbid. ς  ͙̒ͨͪ΄͊͡ ͤ ͊Ήͭͦͭ ͍͔;͔ͪ, ;ͭͦ͋· ͊͋͘·ͭΈͫΎ. ˤ·͙ͨ͊͡ ;͔͎ͦ 
͔ͨͦͪͨ͟;͔Σ ͤͦ ͔͙͔ͤ͊ͫͭͪͦͤ ͦͭ Ή͎ͭͦͦ ͍͔ͫͦͫͣ ͙͙ͫͨͦͪͭͦͫ͡ΈΦ 

to fish in troubled waters ς ͍͙ͦͭ͡Έ ͪ·͋ͯ ͍ ͚ͣͯͭͤͦ ͍͔ͦ͒  
In 1845, England and France fishing in troubled waters took a hand in the war... ς ˤ 

мупр ͎ͦ͒ͯ ˢ͎͙ͤ͡Ύ ͙ ̅ͪ͊ͤͼ͙ΎΣ ͔ͤ͊͒ΎͫΈ ͍͙ͨͦͦͭ͡Έ ͪ·͙͋͟ ͍ ͚ͣͯͭͤͦ ͍͔ͦ͒Σ ͙ͨͪͤΎ͙͡ 
ͯ;͙͔͊ͫͭ ͍ ͍͔ͦͤͤ·ͻ ͔͚͍͙͒ͫͭΎͻΦΦΦ 

to flow like water ς ͔͚ͪͦ͟ ͙ͭ͡ΈͫΎ όͦ ͍͙͔ͤύΤ ͔͚ͪͦ͟ ͔ͭ;Έ όͦ ͔͒ͤΈ͎͊ͻύ  
 Money is going to flow like water and the labs are going to be asked very nicely to 

work for the military... ς ˨͔ͤΈ͎͙ ͔ͨͦͭͯͭ͟  ͙ͤ͟ ͔͚ͣͪͦ͟, ͙͊͋ͦͪ͊ͭͦͪ͡Ύͣ ͔͋ͯ͒ͭ ͍͔͙͍͗ͦ͡ 
͔͔ͨͪ͒ͦ͗ͤͦ͡ ͪ͊͋ͦͭ͊ͭΈ ͭͦ͡Έͦ͟ ͒ ͡Ύ ͍͔ͦͤͤ·ͻ ͔͚͍͙͚͒ͫͭ... 

to get into hot water ς  ͨ ͦͨ͊ͫͭΈ ͍ ͔͋͒ͯ όͨͦ ͍͔͚ͫͦ ͍͙͔ͤύΤ ͍͙ͨͤͯͭ͡Έ ͍ ͭΎͤͯͭΈ ͎ͦͦ͟-͡Φ  
͍ ͔͋͒ͯ 

The young ladies'll get into hot water if they go round with Bill Gough. ς x ͊ͪ·΄ͤΎͣ 
ͤ ͔͙͍ͣͤͦ͊ͭΈ ͔͋͒·, ͔͙ͫ͡ ͙ͦͤ ͋ͯ͒ͯͭ ͍͙ͦ͒ͭΈͫΎ  ͫˣ͙ͦͣ͡͡ ˥͎͊ͯͦͣ. We'll both get into hot 
water if we're found out. ς ˹͊ ͙ͣͦ͋ͦͣ, ͔ͦͤ͟;ͤͦ, ͎͙ͤ͊ͦͪͭ, ͔͙ͫ͡ ͨͪͦͤΌͻ͊Όͭ  ͦͤ͊΄͔͚ 

͔͔ͨͪͦ͒͟͡.  
to get into hot water ς ͨ ͦͨ͊ͫͭΈ ͊͟͟ ͟ ͯͪ ͍  ͦ̈́  ͙
The project is dead in the water for the time being ς ˽͔ͪͦͭ͟ ͨͦ͊͟ ͙͙ͨͦͦ͗͡͡ ͨͦ͒ 

ͫͯͤͦ͟ The whole company is dead in the water. ς ̏ͭ͊ ͟ ͙ͦͣͨ͊ͤΎ ͔͙ͭͪͨͭ ͪ͊͟ͻ  
to be in smooth water ς ͔͔ͨͪͦ͒ͦͭ͡Έ ͙ͭͪͯ͒ͤͦͫͭΣ ͔͙͊ͭͪͯ͒ͤͤ͘ΎΣ ͔ͨͪͨΎ͍͙ͭͫͭΎΣ 

͙͒ͦͫͭ;Έ Ϧ͙ͭͻ͚ͦ ͙͙ͨͪͫͭ͊ͤϦ 

 Be in hot water ...at last they had turned the corner of their lives and were in smooth water. 
ς ...˹ ͔͊ͦͤ͟ͼ-ͭ  ͦ  ͍͙ ͻ ͙͙͗ͤ͘ ͙ͤ͊ͫͭͯͨ͡ ͔͔ͨͪͦͣ͡  ͙͍ ͔ͫ ͔͙͊ͭͪͯ͒ͤͤ͘Ύ ͦͤ͟;͙͙ͫ͡Έ. 
 to be in low water ς ͋·ͭΈ ͔͋͘ ͔͔͎͒ͤΣ ͙͔ͫ͒ͭΈ ͤ͊ ͔͙ͣ͡  

to have water on the brain (have (got) water on the brain) ς ͋·ͭΈ ͔͎͋ͣͦ͘͘͡·ͣΤ ͔ͤ 
͍͔ͫ ͒ͦͣ͊   

What's the use of asking Tommy's opinion. He's got water on the brain. ς ˴͚͊ͦ͟ 

ͫͣ·ͫ͡ ͫͨͪ͊΄͙͍͊ͭΈ ͔͙͔ͣͤͤ ͙́ͦͣͣΚ ̂ ͔͎ͤͦ ͍͒͊ͤͦ ͪ͊ͣ͘Ύ͎;͔͙͔ͤ ͎͍ͣͦͦ͘Φ 
It won't hold water. ς ̏ͭͦ ͔ͤ ͍·͔͙͍͔͒ͪ͗͊ͭ ͙͚ͤ͊ͦ͟͟ ͙͙͙ͪͭ͟͟Φ Your theory doesn't 

hold water. ς ˤ͊΄͊ ͔͙ͭͦͪΎ ͔ͤ ͍·͔͙͍͔͒ͪ͗͊ͭ ͙͚ͤ͊ͦ͟͟ ͙͙͙ͪͭ͟͟Φ 
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like water off a duck's back ς ͊͟͟  ͎ͫ ͯͫΎ ͍ͦ͒͊  
a lot of water has flowed under the bridge since (a lot of /much) water has flowed 

(gone, passed ͙ ͙͡ run) under the bridge(s) since) ς ͎ͣͤͦͦ ͍ͦ͒· ͔ͯͭͦ͟͡ ͫ  ͔ͭͻ ͨͦͪ, ͊͟͟  
 much water runs by the mill that the miller knows not of ς ͍͎ͦͪͯ͟ ͤ͊ͫ ͙ͨͪͦͫͻ͙ͦ͒ͭ 
͎ͣͤͦͦ ͭ ͎͊ͦͦ͟,  ͦ;͖ͣ ͤ͊ͣ  ͙ͤ ͔͍͖͒ͦͣ͟ 

no safe wading in an unknown water ((it's) no safe wading in an unknown water 
(wade not in unknown waters)) ς ͤ ͔ ͤ͊͘Ύ ͋ͪͦ͒ͯΣ ͔ͤ ͚ͫͯͫΎ ͍ ͍ͦ͒ͯ 
 pour cold water on smth. (pour (throw) cold water on (over) smth.) ς ͍ͦͪ͊͗͊ͭ͘Έ 
͙͍ͨͪͦͭ ;͔͎ͦ-͡ ΦΤ ͔͙ͦͭͤͫͭͫΈ ͨͪͦͻ͊͒ͤͦ͡ ͟ ;͔ͣͯ-͡ ΦΤ ͙ͦͭ͋ͭΈ ͦͻͦͭͯ ͔͒͊ͭ͡Έ ;ͭͦ-͡ Φ ς ͦͻ͊͗͒͊ͭ͡ΈΣ 
͔ͯͣͪΎͭΈ ͨ·͡Σ ͍͔͙͔ͪͤ ό͙ͦ͊ͭͭ͟Έ ͎ͦͦ͟-͡Φ ͻ͚ͦͦ͒ͤͦ͡ ͍͚ͦ͒ͦύ  

still waters have deep bottoms (still water runs deep) ς ͙ͭͻ͙͔ ͍ͦ͒· ͎͙ͯ͋ͦ͟͡;  ͍
͙ͭͻͦͣ ͦ ͔ͣͯͭ ;͔͙ͪͭ ͍ͦ͒ΎͭͫΎ  

 You look so dreadfully close. Still waters run deep. I feel you've got a secret life full of 
terrific things. ς s  ͭ · ͯ  ͤ ͊ͫ ͭ ͊͊͟Ύ ͭ ͙ͻͦͤΎ. ˹ ͯ ͒͊ ͍ ͙ͭͻͦͣ ͔ͦͣͯͭ ;͔͙ͪͭ ͍ͦ͒ΎͭͫΎΦ ͍͔͔̂ͪͤ͊Σ ;ͭͦ ͭ· 
͍͔͔͒΄Έ ͍͚͒ͦͤͯΌ ͙͗ͤ͘Έ ͙ ͯ ͔ͭ͋Ύ ͣ͊ͫͫ͊ ͍ͫΎ͙͟ͻ ͯ͗͊ͫͤ·ͻ ͚ͭ͊ͤΦ 

too much water drowned the miller ς ͻͦͪͦ΄͔ͤΈ͎ͦͦ͟ ͔ͨͦͤͣͤͦ͗ͯ͟  
water bewitched ς ͍͙ͦ͒;͊͟Σ ͫ͊͋͡·͚ ;͚͊  
of the first water ς  ;͙͚ͫͭͦ ͍ͦ͒· όͦ ͙͙͔͋ͪ͊ͤͭ͡͡ύ; ;͙͔͚ͫͭ΄͔͚ ͍ͦ͒·Τ  

͙ͫ͟͡Ό;͙͔ͭ͡Έͤ·͚Σ ͔͙͚ͪ͒͟Σ ͔ͪ͒ͦͫͭͤ͟·͚ 
in smooth water ς ͔͔͍ͨͪͯͫͨ͊Ό΅͙͚ 
written in water ς ͔͎͍͔ͤ͒ͦͦ͡;ͤ·͚Σ ͔ͨͪͻͦ͒Ύ΅͙͚ όͦ ͍͔ͫ͊͡ ͙ ͭΦ ͨΦύ 

             Exercise 1.  Analyze the proverbs and idoms. 

        Exercise 2.   Remember common expressions. 

in season ς ͍ ͍͔ͦͪͣΎ,  ͍ͯ ͒ͦ͋ͤ·͚ ͔ͣͦͣͤͭ;  ͍  ͫ ͙͙ͭ͊͒ ͔͙ͪͦͫͭ͘͡ 
to get (come) around to it (have time to do it) ς ͤ͊ͻ͙ͦ͒ͭΈ ͍͔ͪͣΎ 
a while ago ς ͤ ͔͍͒͊ͤͦ    the while ς ͍ ͭͦ ͍͔ͪͣΎ ͊͟͟  

for a good while τ ͤ͊ ͍͒ͦͦ͡Έͤͦ ͎͙͚͒ͦ͡ ͫͪͦ͟    for a while ς ͤ͊ ͍͔ͪͣΎ  
a short while ς ͔͎ͤ͒ͦͦ͡   a long while ς ͒ ͎ͦͦ͡ 

 it is not peanuts ς Ήͭͦ ͤ  ͔͔ͣͦ͡;Έ 
purified water ς ͦ;͙΅͔ͤͤ͊Ύ ͍ͦ͒͊ 
sanitary ς ͙ͫ͊ͤͭ͊ͪͤ·͚Σ ͎͙͎͙͔͙ͤ;͔͙͚ͫ͟ 

  leftovers (food not used when served the first time) ς ͦͫͭ͊ͭͦ͟ ό͔͒·ύ   

  to eat (use) up left-over ς ͙ͫͨͦ͡Έ͍ͦ͊ͭ͘Έ ͙͙͘͡΄͔͟   
to cube ice ς ͟ ͦͦͭ͡Έ ͔͒͡ ͤ͊ ͙͙ͯ͋͟͟ 
well-chilled ς ͻͦͪͦ΄ͦ ͦͻ͔͊͗͒ͤͤ͡·͚ 
choice (special, very good) ς ͍·͋ͦͪ όͦͫͦ͋·͚Σ ͦ;͔ͤΈ ͻͦͪͦ΄͙͚ύ 
pitcher-meat τ ͫ Ά͔͒ͦ͋ͤ·͚ όͦ ͔͔͒ύΣ ͙ͨͭΈ͔͍͚ͦ όͦ ͍͔ͦ͒ύ 
well-blended with ς ͻͦͪͦ΄ͦ ͔ͫͣ΄͊ͤͤ·͚ ͫ ;͔ͣ-ͭ ͦ

to pop out ς ͍͔ͤ͊ͨͤͦ͘ ͙ͯ͒͊ͭ͡ΈͫΎ 
to spill over ς ͔͔͔ͨͪͭ͊ͭ͟ΈΣ ͪ͊ͫͨͪͦͫͭͪ͊ͤΎͭΈͫΎ 
topped with ς ͨͦͪ͟·ͭ·͚ ;͔ͣ-ͭ ͦ
for nuts ς ͍͔ͫͦͫͣ 
in the egg ς ͍ ͊͘;͊ͭͦ;ͤͦͣ ͫͦͫͭͦΎ͙͙ͤ 

 in the prime of life ς  ͍ͨ ͦͤͦͣ͡ ͫ ͦͯ͟ 

Exercise 3. Analyze the information, which is in the highlight, and use it in practice. 
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Exercise 4. 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 ς plants, 

... and man ς 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 use ... to pick up 
food from a small bowl held close to the ... . 

        Exercise 5.   Remember idiomatic expressions. 

flash of lightning - ͋ ͦ͊͟͡ ͙͒͗ͤ͊ 

tot - ͊ ύ ͔ͣ͊ͤ͡Έ͊͟Ύ ͪΌͣ͊͟ ό͍͙ͤ͊ ͙ ͭΦ ͨΦύ ͋ύ ͎ͦͭͦ͟͡ ͙͎ͫͨͪͭͤͦͦ 
spotty dog - ͍ ͖͊ͪͤ·͚ ͙͎ͨͯ͒ͤ ͫ ͙͚ͦͪͤͦ͟͟ 
smash - ͎͊ͦͦ͟͡͡Έͤ·͚ ͙ͤ͊ͨͭͦ͟ ͙͘ ͍ͦ͒·Σ ͫ͊ͻ͊ͪ͊Σ ͣΎͭ· ͫ ͍͔͙͔͒ͦ͋͊ͤͣ͡ ͡Έ͒͊ 
mints - ͨͪͦ͒ͯͭ͟· ό;͊΅͔ ͍͔͎ͫͦ ͙ͫ͊͒ͦͫͭ͡ύΣ ͙͍͔ͨͪͨͪ͊ͤͤ͡·͔ ͣΎ͚ͭͦ 
sea breeze - ͚ͣͦͪͫͦ͟ ͙͋ͪ͘ ό͍͙͔ͤ͊͊ͤ͘ ͔͚ͦͭ͟͟͡Ύ ͙͘ ͍͙ͦ͒͟Σ ͎͔͚ͪͨͺ͍͎ͪͯͭͦͦͦ ͙ ͟͡Ό͍͔͎ͤͤͦͦ͟ ͫͦ͊͟ύ 
tip up - ͨ ͙͊ͭͭ͡Έ ό͊͘ ͍·͙͍ͨͯ͟ύ 
spot - ͔ͤ͋ͦ͡Έ΄͔ͦ ͙ͦ͟͡;͔͍ͫͭͦΣ ͔ͤ͋ͦ͡Έ΄͊Ύ ͨͦͪͼ͙Ύ ;͔͎ͦ-͡Φ ό͔͒·Σ ͙ͨͭΈΎ ͙ ͭΦ ͨΦύ 

ͯͨ͟Όͪ͊ ͙͍͒ͦͫͭͦͤͫͭͦͣ ͍ ͫͭͦ͡Έͦ͟-ͭͦ ͍͒ͦ͊ͪͦ͡͡ five- / ten-spot τ ͨΎ͖ͭͪ͊͟Σ ͔͒ͫΎͭ͊͟ 
mount - ͯ͒͊ͪΎͭΈ ͍ ͎͍ͦͦͯ͡ όͦ ͍͙͔ͤύ 

Exercise 6.   Translate the sentences into Russian. 

John: "..I wouldn't for a moment suggest that there'll be anything between you, but it's 
inevitable that ordinary persons should think there was". Constance (as cool as a cucumber): 
"I've always thought that ordinary... persons had more sense than the clever ones are ready to 
credit them with." She immediately threw cold water on the proposition. His fire was put 
out; she had thrown cold water on it. I understand she rather poured cold water on that 

idea. This morning they were all back on their jobs, the Chinese cook and all. There they were, 
as cool as cucumbers; you would have thought they owned the place. I saw the Monster's 
head." "Weren't you terribly thrilled?" "Not a bit. I was as cool as a cucumber."  
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S UB S TI TUTI ON P A TTE R NS 

1. Where do you usually have your  dinner? 
breakfast 
supper 
lunch 
afternoon tea 

    On week-days I have it at the school canteen. 
at a cafe 

at home 
at my grandmother 

2. What shall we take for lunch. 
dinner 
the first course 
dessert 

    LΩŘ ƭƛƪŜ ǘƻ ǘŀƪŜ  some soup. 
bacon and eggs 
a pork chop 
a glass of apple juice 

3. Help yourself to some more apple-pie, please. 
salad 

coffee 
    hƘΣ ǘƘŀƴƪǎΣ L ǿƻǳƭŘƴΩǘ ƳƛƴŘΦ 

4. What is your favourite dish? 
    LΩƳ ŦƻƴŘ ƻŦ 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  I treat  you  some bacon and eggs, Ann? 
water-melon 
gooseberry-pie 

    Thank you, LΩƭƭ ǘŀƪŜ ǎƻƳŜ. 
LΩƭƭ ƘŀǾŜ Ƨǳǎǘ ŀ ƭƛǘǘƭŜ ǘƻ ǘŀǎǘŜΦ 
LΩǾŜ ƘŀŘ ŜƴƻǳƎƘΦ 

LΩƳ ƴƻǘ ƭƻƴƎŜǊ ƘǳƴƎǊȅΦ 
7. May I trouble you for  a glass of water, please? 

a slice of bread 
a spoon 
the pepper 

    Here it is, Kate. 
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8. Well, how do you find  the soup? 
the meat 

    It is excellent. 
Delicious 
not bad 

too cold 
a bit overdone (underdone) 

9. What meat course have you today? 
first courses 
vegetable courses 
cold dishes 
sweet courses 

    I can recommend you mutton chop with vegetables. 
roast chicken 
new potatoes 

 10. What if we take some fish for lunch? 
    bƻΣ L ǿƻǳƭŘƴΩǘ ŀǎ I have had it in the morning. 

L ŘƻƴΩǘ ŎŀǊŜ ƳǳŎƘ ŦƻǊ ƛǘΦ 

ƛǘ ŘƻŜǎƴΩǘ ƭƻƻƪ ǾŜǊȅ ŀǇǇŜǘƛȊƛƴƎΦ 
ƛǘΩǎ ǘƻƻ ƳǳŎƘ ŦƻǊ ƳŜΦ 
LΩƳ ƴƻǘ ǾŜǊȅ ƘǳƴƎǊȅΦ 

     Exercise 1. Do substitution patterns.  

 Exercise 2. Translate the explanation into English. 

 Cranberries ς ͟͡Ό͍͊͟ ͍·ͪ͊΅͙͍͔͊ͭͫΎ ͤ͊ ͨ͊ͤͭ͊͡ͼ͙Ύͻ ͤ͊ ͫͦͤ͊͟͡ͻΣ ͫ͋ͦͪ 
͔ͣͻ͙͙͍͊ͤͪͦ͊ͤ͘Υ ͨͦͭͦͦͣ͟ ͍ͦ͒· ͔ͫͨ͡·͔ Ύ͎ͦ͒· ͫͣ·͍͊ΌͭͫΎ ͤ͊ ͙ͦͭ͟͡Φ ˽ͦͨͯ͡Ύͪͤ· ͙ͫͦ͟ ͙ 
͎͙͔͒ͪͯ ͙͙ͤ͊ͨͭ͟ ͤ͊ ͔͔ ͍͔ͦͫͤͦΦ ˩͔͎͗ͦ͒ͤͦ ͔͙͊ͣͪ͊ͤ͟ͼ· ͫΆ͔͒͊Όͭ плл ͣͤ͡Φ ͺ͍ͯͤͭͦ 
͟͡Ό͍͟·Σ ͙͘ ͙ͤͻ ул ͣͤ͡Φ ͺ͍ͯͤͭͦ ͍ ˨͔ͤΈ ˣ͎͔͙͊ͦ͒͊ͪͤ͡Ύ ώThanksgiving Dayϐ όͦ͋·;ͤͦ ͍ 

͍͙͔͒ ͫͦͯͫ͊ όcranberry sauce).  

 Exercise 3. Translate the explanation into English. 

 Nuts ς ͔ͦͪͻ͙Φ ˤ ͫͭ͊ͤ͒͊ͪͭͤ·͚ ͙͔͊ͫͫͦͪͭͣͤͭ ͔͔ͫͯͨͪͣ͊ͪͭ͊͟ όsupermarketύ ͍ ˿̊ˢ 
͍ͻͦ͒Ύͭ ͎͔ͪͼ͙͔͟ ͔ͦͪͻ͙Σ ͊ͪ͊ͻ͙ͫΣ ͙ͣͤ͒͊͡Έ ͙ ͔͟΄ΈΌΦ ˽ͪͦ͒͊ΌͭͫΎ ͊͟͟ ͔ͦͭ͒͡Έͤͦ ͒͡Ύ 

͙ͯͤ͊ͪͤ͟͡·ͻ ͼ͔͔͚͡ ͍ ͪ͊ͤͦͦ͋ͪ͊ͤͦͣ͘͘ ͍͙͔͒ όͼ͔͡·͔Σ ͍͙͙ͨͦͦͤ͊ͣ͟͡Σ ͎ͤ͊ͫͭͪͦ͊ͤͤ·͔Σ 
͔ͪ͊͒ͪͦ͋ͤͤ͘͡·͔ ͙ ͭΦͨΦύΣ ͭ͊͟ ͙ ͎͍ͦͭͦ·͙ͣ ͊ͯͫͦ͘͟;ͤ·͙ͣ ͙ͤ͊͋ͦͪ͊ͣ 

 Exercise 4. Translate the explanation into English. 

 Chocolate chip cookies ς ͔ͨ;͔ͤΈ͔  ͫ΄͚ͦͦ͊͒ͤͦ͟͡ ͪͦ͟΄͚ͦ͟. ˮ͎͍͙͍͔ͦͭ͊͊ͭͫ͘͡Ύ ͊͟͟ ͍ 

͒ͦͣ͊΄͙ͤͻ ͍͙ͯͫͦ͡ΎͻΣ ͭ͊͟ ͙ ͨͪͦͣ·΄͔ͤͤ͡·ͣ ͫͨͦͫͦ͋ͦͣΦ ˿;͙͔ͭ͊ͭͫΎΣ ;ͭͦ ͔ͪͼ͔ͨͭ ͋·͡ 
͙͔͔ͦ͋ͪͭͤ͘ ͙͔ͨͪͣͪͤͦ ͍ мфол  Wakefield, RuthΣ ͻͦ͘Ύ͚͚ͦ͟ ͣ͊ͫͫ͊;͔͚ͯͫͭͫͦ͟ ͎͙͙ͦͫͭͤͼ· Toll 
House InnΦ ˾͔ͼ͔ͨͭ ͋·͡ ͙͔͔ͨͪͦ͋ͪͭͤ ͺ͙͚ͪͣͦ Nestle Co. IncΦΣ ͙ ͟ мфоф ͔ͨ;͔ͤΈ͔ Nestle Toll House 
Morsels ͫͭ͊ͦ͡ ͨͦͨͯ͡Ύͪͤͦ ͨͦ ͍͔͚ͫ ͔ͫͭͪ͊ͤΦ Chips Ahoy! 
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 Exercise 5. Match he idioms and their definitions. 
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S H O R T C O N V E R SATI ONS 

LΩƳ ŘȅƛƴƎ ŦƻǊ ŀ ŘǊƛƴƪ ƻŦ ǿŀǘŜǊΣ ƛǘΩǎ ǎƻ ǎǳƭǘǊȅ ǘƻŘŀȅΦ 
.ǳǘ ǘƘŜǊŜΩǎ ǘƘŜ ōŀǊ ƻǾŜǊ ǘƘŜǊŜΣ ŀƴŘ ȅƻǳ Ŏŀn order some lemonade or juice. 
¢ƘŀǘΩǎ ǊƛƎƘǘΣ Ƙƻǿ ŎƻǳƭŘ L overlook it? 
So, come on. 

             --------------------------------------------------------------------------------------------------------------- 
IŜǊŜΩǎ ŀ ŎŀŦŜΦ ²ƻǳƭŘ ȅƻǳ ƭƛƪŜ ǘƻ Ǝƻ ƛƴ ŀƴŘ ƘŀǾŜ lunch? 
.ǳǘ ƛǘΩǎ too early for lunch. 

hƘΣ ƴƻΣ ƛǘΩǎ ƴŜǾŜǊ ǘƻƻ ŜŀǊƭȅ ŦƻǊ ƭǳƴŎƘΦ 
LΩƳ ƘǳƴƎǊȅ ŀǎ ŀ ƘǳƴǘŜǊ. 
You are always hungry. 
Not always, only at lunchtime. 
---------------------------------------------------------------------------------------------------------------- 
What shall we order for dinner? 

I leave the choice to you. 
DƻƻŘΣ ǘƘŜƴ ǿŜΩƭƭ ƘŀǾŜ ǎƻƳŜ ƻƭƛǾŜǎΣ ǎŀƭŀŘ ŀƴŘ ŎŀǾƛŀǊΣ ŎƭŜŀǊ ǎƻǳǇΣ ƭŀƳō ŎƘƻǇǎ ŀƴŘ coffee.  
LΩŘ ŀŘŘ a piece of cake ƛŦ ȅƻǳ ŘƻƴΩǘ ƳƛƴŘΦ 

           ---------------------------------------------------------------------------------------------------------------- 
What kind of breakfast do you usually take in the morning? 
I never want any breakfast. Just a cup of tea and a piece of toast. What about you? 

L ŘƻƴΩǘ Ŝŀǘ ƳǳŎƘ ŜƛǘƘŜǊΦ Wǳǎǘ ǎƻƳŜ ŎƻǊƴ Ŧlakes, and an egg, and coffee, and toast 
with jam and butter. 

hƘΣ LΩŘ Ŏŀƭƭ ǘƘŀǘ a huge breakfastΦ [ƻƻƪƛƴƎ ŀǘ ȅƻǳ ƻƴŜ ǿƻǳƭŘƴΩǘ ǎŀȅ ȅƻǳ Ŝŀǘ ǎƻ much. 
---------------------------------------------------------------------------------------------------------------- 
Here is the menu. What would you like for supper? 
LΩŘ ƭƛƪŜ ōŜŜŦǎǘŜŀƪ ǿƛǘƘ ŦǊƛŜŘ ǇƻǘŀǘƻŜǎΣ ǘƻƳŀǘƻ ǎŀƭŀŘ ŀƴŘ ōƭŀŎƪ ŎƻŦŦŜŜΦ 
Would you like some wine? 

LΩŘ ƭƛƪŜ ŀ Ǝƭŀǎǎ ƻŦ ŎƻƎƴŀŎΦ /ŀƴ ȅƻǳ ōǊƛƴƎ ƳŜ р-star cognac? 
All right, sir. Just a moment. 
---------------------------------------------------------------------------------------------------------------- 
²ƻǳƭŘ ȅƻǳ ƭƛƪŜ ǎƻƳŜ ƘƻǊǎ ŘΩƻŜǳǾǊŜǎΚ 
²Ƙŀǘ ƘƻǊǎ ŘΩƻŜǳǾǊŜǎ ƘŀǾŜ ȅƻǳΚ 
We have ŀ ƎǊŜŀǘ ŎƘƻƛŎŜ ƻŦ ƘƻǊǎ ŘΩƻŜǳǾǊŜǎ: vegetables salads, meat salads, cold meat 

and cold fish. 
LΩŘ ƭƛƪŜ ŎƘƛŎƪŜƴ ǎŀƭŀŘ ŀƴŘ ƧŜƭƭƛŜŘ ŦƛǎƘΦ ²Ƙŀǘ ŦƛǎƘ ƘŀǾŜ ȅƻǳΚ 
We have jellied sturgeon with horseradish. 
All right. 
---------------------------------------------------------------------------------------------------------------- 
LΩŘ ƭƛƪŜ ǎƻƳŜ ōǊƻǘƘ with patty. Have you chicken 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 chicken cutlets a la Kyiv or mutton 

chops. Would you like some wine? 
Bring me mutton chop and a glass of wine, please. 
All right. Just a moment, sir. 
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Exercise 1. Learn the conversations by heart and carry them on with your classmate in 
class. Render the contents of the conversations in Indirect Speech in English. Translate the 
conversations paying attention to italic phrases. 

 Exercise 2. Remember some useful notes. 

When taking an order, or making notes on what a client tells you, always double 
ŎƘŜŎƪ ǘƘŀǘ ȅƻǳΩǾŜ ƴƻǘŜŘ ǘƘƛƴƎǎ Řƻǿƴ ǊƛƎƘǘΦ ¢Ƙƛǎ ŀƭǎƻ ƎƛǾŜǎ ǘƘŜ ŎƭƛŜƴǘǎ ŀ ŎƘŀƴŎŜ ǘƻ ƳŀƪŜ 
ǎǳǊŜ ǘƘŜȅ ƘŀǾŜƴΩǘ ƳŀŘŜ any mistakes. And to change their mind if they want to. Make sure 
you sound as friendly and helpful as possible. 

Exercise 3. Fill the blanks in this dialogue. 

Á Are you ready to order, sir? 
Á Yes. LΩŘ ƭƛƪŜ ŀ ǎǘŜŀƪΣ ǇƭŜŀǎŜΦ 
Á Certainly. How _______? 

Á Medium rare, please. And can I have it with rice instead of French fries? 
Á Yes, of course. Would ______? 
Á Yes, a mixed salad would be nice. 
Á Fine, sir, and would _______. 
Á hƘΣ ȅŜǎΦ [ŜǘΩǎ ǎŜŜ ψψψψψψΦ ²ƘŀǘΩǎ ǘƘŜ ǎƻǳǇ ƻŦ ǘƘŜ ŘŀȅΚ 
Á Today we have cream of asparagus ς ƛǘΩǎ ƳŀŘŜ ǿith fresh asparagus. 
Á DƻƻŘΦ hYΣ LΩƭƭ ƘŀǾŜ ǘƘŀǘΦ 

Á And would ______? 
Á bƻΣ LΩƭƭ ƘŀǾŜ ŀ ōŜŜǊΣ L ǘƘƛƴƪΦ 5ƻ ȅƻǳ ƘŀǾŜ ƭƻŎŀƭ ŘǊŀǳƎƘǘ ōŜŜǊΚ 
Á bƻΣ LΩƳ ŀŦǊŀƛŘ ƴƻǘΦ ²ƻǳƭŘ ψψψψψψΚ 
Á ¸ŜǎΣ hYΣ ƴŜǾŜǊ ƳƛƴŘΦ ¢ƘŀǘΩƭƭ ōŜ ŦƛƴŜΦ 
Á {ƻΣ ǘƘŀǘΩǎ ŀ ƳŜŘƛǳƳ ǊŀǊŜ ǎǘŜŀƪ ǿƛǘƘ ǊƛŎŜ ŀƴŘ ŀ ƳƛȄŜŘ ǎŀƭad. And cream of 

asparagus soup to start with. Is that right? 

Á ¸ŜǎΣ ǘƘŀǘΩǎ ǊƛƎƘǘΦ !ƴŘ Ŏŀƴ L ƘŀǾŜ ǎƻƳŜ ōǊŜŀŘΣ ǇƭŜŀǎŜΚ 

Exercise 4. Note some phrases, which can be useful. 

Á Are you ready to order? 
Á Would you like an appetizer? 

Á !ƴŘ ǘƻ ŦƻƭƭƻǿΧΚ 
Á LΩƳ ǎǳǊŜ ȅƻǳΩƭƭ ŜƴƧoy that ς ƛǘΩǎ ŘŜƭƛŎƛƻǳǎΦ 
Á aŀȅ L ǊŜŎƻƳƳŜƴŘ ǘƘŜΧΦΦΚ LǘΩǎ ƻƴŜ ƻŦ ǘƘŜ ŎƘŜŦΩǎ ǎǇŜŎƛŀƭƛǘƛŜǎΦ 
Á Χ ƛǎ ŀ ƭƻŎŀƭ ǎǇŜŎƛŀƭƛǘȅΣ L Ŏŀƴ ǊŜŎƻƳƳŜƴŘ ƛǘΦ 
Á And what would you like to drink? 
Á {ƻ ǘƘŀǘΩǎΧΦΦόŀƴŘ ŎƘŜŎƪ ȅƻǳΩǾŜ ƴƻǘŜŘ ŜǾŜǊȅǘƘƛƴƎ Řƻǿƴ ŎƻǊǊŜŎǘƭȅύ ς is that right? 

Á {ƻ ǘƘŀǘΩǎ ƻƴŜ ΧΣ ƻƴŜ Χ Φ !ƴŘ ǘǿƻ Χ ς is that right? 
Á Enjoy your meal!  

            Exercise 5.  Translate the explanation into English. 

 The curate's egg ς ͔ͤ;ͭͦ ͔ͤͫͦ͟͡Έͦ͟ ͨͦ͒ͨͦͪ;͔͔ͤͤͦΣ ͤͦ ͔ͤ ͍͔ͫͦͫͣ ͔͎͔ͤͦ͒ͤͦΦ όˤ 

͎͙͚͊ͤͫͦͣ͟͡ Ό͙͙ͣͦͪͫͭ;͔ͫͦͣ͟ ͔͗ͯͪͤ͊͡ ˽͊ͤ; ͍ муфр ͎Φ ͋·͡ ͔ͨͦͣ΅͖ͤ ͔͊ͤ͒ͦͭ͟ ͦ 
ͨͦͣͦ΅͙͔ͤ͟ ͙ͨͪͻ͎ͦ͒ͫͦͦ͟ ͍ͫΎ΅͔͙ͤͤ͊͟Σ ͨͦͯ͡;͙͍΄͔ͣ ͦͭ ͔͙ͨͫͦͨ͊͟ ͭͯͻ͔ͦ͡ Ύ͚ͼͦ ͙ 
͊͘Ύ͍͙͍΄͔ͣΣ ;ͭͦ ;͊ͫͭΈ Ύ͚ͼ͊ ͦ͊͊͊ͫ͘͟͡Έ ͔͍ͨͪͦͫͻ͚ͦ͒ͤͦύΦ 

Exercise 6. Analyze the information, which is in the highlight, and use it in practice. 

Exercise 7. Add some information & make up a small report and give a talk in class. 
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W O R D S  &  P H R A SE S 

Cover: plate, dinner plate, soup plate, bread-plate. 

Set: knife, table knife, dessert knife, cake knife, caviar knife fork, fish fork, table fork, spoon, 
table spoon, tea spoon, coffee spoon, dessert spoon, jar, pitcher, water-jug, decanter, glass, vodka 
glass, Madeira glass, white wine glass, champagne glass, salt-cellar, mustard-pot, pepper-pot, 
coffee-pot, tea-pot, tray, frying pan, table-cloth, flower vase, fruit vase. 

Cakes: roll, rings, cakes, pasty, fancy cakes, puffcake-layer, 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, 
rasolnik, rice, egg, borshch with pampusky, okroshka, solyanka, new cabbage snchee, milk  

The second dishes (meat): rolled ham, semismoked sausage, cold pork (baked 
pork noodle soup, milk rice soup, meat potatoes soup, cold beet soup.), fried liver, shashlyk Karsky 
style, pork, frankfurters fried, small hunter sausage, hot dog, pizzas, hamburger. 

The second dishes (fish): zander fried on a pan, steamed sturgeon, pike stuffed with 

vegetables, fried perch in sour cream, trout in sour cream, boiled beluga, cod fried. 

 Poultry: chicken a la cutlets (fried, boiled, roasted), chicken "Tabaka", black-cock in sour cream, 
partridge fried, hen fried, turkey roasted on a spit, rabbit roasted (boiled, spitted). 

Exercise 1. Analyze the information, which is in the highlight, and use it in practice. 

Exercise 2. Add some information & make up a small report and give a talk in class. 

          Exercise 3. Read the text ζThe Browns give a dinner-partyη and render its contents. 

This evening the Browns have invited some friends to dinner. It is just a small 
dinner-party for four of their friends: Mr and Mrs Carter and Mr and Mrs Macdonald.  

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 popular wine in 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 room. Mary Brown does all the cooking in 
her house. She is always a little worried in case something goes wrong, 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. The conversation 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, and there 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 wife is a 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 back to London. 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. 

 Exercise 4. Draw up some dialogues and carry them on with your classmate in class. 
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F O O D  &  B E V E R AG E 

  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. In 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 of other property restaurants) add to guest 
involvement in the property, which can increase profits. A good sales approach by the 

server also results in spending less time answering questions, thus avoiding guest irritation. 
Food and beverage service offers practically 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 award-winning cheesecake, topped with 
fresh strawberries and a 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 example, "Would you like a shrimp cocktail to start 
or would you prefer our freshly made onion soup? The shrimp arrived just this morning 
and are absolutely fresh, and the onion soup is excellent ς the chef prides himself on 
making the best onion soup in the city." 

 Suggestive selling benefits guests, food 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 main dining room or a 
special breakfast buffet for busy business travelers. A food server in the gourmet restau-
rant can ask guests if they have tried the traveler's lunch in the coffee shop.  

These soft-sell techniques are excellent methods of raising revenues and exposing 
guests to facilities they might not have tried (and might later recommend to friends). 

Service personnel fall into two basic categories: guest-contact employees and back-
of-the-house employees. A great deal of guest interaction is usual for the valet parking 
staff, door attendants, bell staff, housekeepers, while guest contact is not as pronounced 
with maintenance crews and back office personnel. Service employees with a great deal of 
guest contact have excellent opportunities for suggestive selling.  

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 property. A valet parker can 
welcome guests and ask if they have tried a particular property restaurant. 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 event or special hotel package. In 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 limited in their selling 

capacities, they sell the hotel by their 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. 

Exercise 1. Analyze the information, which is in the highlight, and use it in practice. 
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        Exercise 2.  Choose the right variant. 

1. You shouldn't eat so many sweets; they're ... for you.  
a) bad  b) disagreeable c) unhealthy d) unsuitable 

2. My aunt could tell fortunes from tea ... . 
a) buds b) grounds c) leaves d) seeds 

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 be ... for me but I don't much like them.  

a) appetizing b) good c) healthy d) nourishing 

6. "What would you like to drink. Miss Delicate, some ... or something stronger?" 
a) brandy b) cider c) sherry d) whisky 

7. In the jar there was a ..., which looked like jam.  
a) material b) powder c) solid  d) substance 

8. Pork chops are one of my 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) meals d) refreshments 
11. In Mrs Conservative's ..., it is essential to eat a big breakfast.  

a) confidence b) idea  c) opinion d) principle 
12. They arrived so late for the meal that the food was Χ Φ 

a) dried b) hard  c) lost  d) spoilt 
13. I usually ... white coffee for breakfast.  

a) consume  b) eat  c) have d) 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 

 Exercise 3.  Match the method of cooking 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.   3. braising c. cooking meat or fruit in a small amount of water and its own juices 

4. frying   d. cooking foods in enough water to cover them, at a temperature 

ƭƻǿŜǊ ǘƘŀƴ мллϲ/ 

5. roasting e. cooking in fat; used for chips, doughnuts, etc. 

6. simmering  f. the food is placed in the oven; used for preparing cakes, breads 

7. steaming   g. is done by placing the food in the oven or over coals and cooking 
until it is tender; used for cooking meats 

8. stewing   h. cooking foods in enough water to cover them, at мллϲ/ 
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         Exercise 4.  Digest the information ζGatering Industry in Great Britainη 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 establishments.  The catering industry is a service industry, which is 
spread all over the country in order to serve the largest numbers of consumers.  

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 served can 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 patients and 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 (2-5 C̄) or precooked frozen (-18 C̄) food can be 
used. In this system no cooking skills are required for reheating. All dishes on the menu are 

reheated to 80̄/ ƛƴ нр ƳƛƴǳǘŜǎΦ ¢ƘŀǘΩǎ ǿƘȅ ǘƘŜ ƻƴƭȅ ǎƪƛƭƭ ǊŜǉǳƛǊŜŘ ƛǎ ǘƻ ƻǇŜǊŀǘŜ ǘƘŜ 
reheating oven. 

Exercise 5.  Make up a dialogue ζIn a Restaurantη. Use the following 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 I take your order? 5. We'll have two roast-beefs and ... . 6. I'm afraid we'll 
have to change our order. Lamb chops with vegetables twice, please. 7. I 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. I 
ŘƻƴΩǘ ƭƛƪŜ ǘƘŜ ŘƛƴƴŜǊ ŀǘ ŀƭƭΦ мпΦ  L ǿƻǳƭŘ ƭƛƪŜ ǘƻ ƻŘŜr the banquet for 15 people. 15. I'm a 
good eater. Bring me something more. 16. I recommend you grill-fish. 

Exercise 6.  Make up a small report and give a talk in class. 

Exercise 7. Add some information & make up a small report and give a talk in class. 
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    Exercise 8.   Choose the right variant. 

1. Mr Connoisseur opened the bottle of wine and let it ... for one hour.  
a) breathe  b) relax  c) remain d) sit 

2. Mrs Proper told her son it was impolite to ... his food so greedily.  
a) digest b) gobble c) nibble d) stuff 

3. When I 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 to ... your 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. Peanuts are both cheap and ... . 
a) alimentary  b) curative  c) nutritious  d) remedial 

8. Mrs Hospitable had prepared a ... meal with six courses to celebrate our arrival.  
a) generous  b) lavish  c) spendthrift  d) profuse 

9. Mr Fatty wants to slim, so he should 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) deep-seated  b) durable  c) long-standing  d) usually 

11. Many Asian countries still rely on rice as the ... food.  
a) capital    b) staple    c) superior    d) winning 

Exercise 9. Read and try to understand the following menu. 

Appetizers and soups Entrees 

Soup of the day 

Cream of asparagus soup    

Melon with port wine  

Six oysters 

Smoked salmon  

Waldorf salad 

Grilled sardines with lemon juice & garlic  

Grilled fillet steak served French fries 

Pan-fried trout served with tagliatelle 

Venison steak with pepper sauce served with  

roast potatoes 

Veal schnitzels served with new potatoes 

Grilled lamb chops served with saute potatoes 

 Exercise 10. Read the passage and title it. 

 The cost of meals varies according to category, from 10 pounds to 100 pounds. All 
spirits, foreign or home-produced 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 specify ±white± or ±brown.± 
There is an endless variety of cakes, but they sometimes come as a shock to the overseas 
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. 

Exercise 11. Make up a small report and give a talk in class. 
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Exercise 12. Translate the passage into English. 

 Harvey girls ς ͔͍͒ͯ΄͙͟ ͍͙̆͊ͪ. ˸ͦͦ͒͡·͔ ͔͍͒ͯ΄͙͟Σ ͍ͪ͊͋ͦͭ͊΄͙͔ ͦͺ͙ͼ͙͙͊ͤͭ͊ͣ͟ ͍ 
͔͔͗ͤͦ͒ͦͪͦ͗ͤ͘͡·ͻ ͍ͫͭͦͦ͡·ͻ όrailroad eating houseύΣ ͦͭͦͪ͟·ͻ ̅Φ ͍͙̆͊ͪ ͙ͤ͊͋ͪ͊͡ ͤ͊ 

ˤͦͫͭͦ;ͤͦͣ ͔͔ͨͦ͋ͪ͗Έ͔ ͫͭͪ͊ͤ·Σ ͔͔͍ͨͪͨͪ͊͡Ύ͡ ͤ͊ ˭͊ͨ͊͒Φ ˨͡Ύ ͙ͤͻ ͔͙͍ͨͪ͒ͯͫͣ͊ͭͪ͊͊ͫ͡Έ 
ͦͫͦ͋͊Ύ ͎͍ͨͦ͒ͦͭͦ͊͟ ͙ ͔ͫͨͼ͙͊͡Έͤ͊Ύ ͺ͔ͦͪͣͤͤ͊Ύ ͔ͦ͒͗͒͊ ς ͙͒ͤͤ͡·͔ ͔ͭͣͤͦ-ͫ ͙͙͔ͤ ͨ͊ͭ͡ΈΎ ͫ 
΄͙͚ͪͦͦ͟ Ό͚͋ͦ͟Σ ͙͒ͤͤ͡·͔ ͔͋͡·͔ ͺ͙͊ͪͭͯ͟ ͫ ͪ͟·͡·΄͙͊ͣ͟ ͙ ͪ͊͟ͻͣ͊͡Έͤ·͔ ͙ͤ͊ͦ͟͟͡ ͤ͊ ͎͍ͦͦͯ͡Φ  
 ˤ ͎ͦ͒· ͙͔ͫͭͪͦͭ͡Έ͍ͫͭ͊ ͔͚ͪͯͨͤ͟΄͙ͻ ͔͔͗ͤ͘͡·ͻ ͎͒ͦͪͦ ͙ͻ ͙͎ͣͪ͊ͼ͙Ύ ͋·͊͡ 
;͔͍ͪ͘·;͚͊ͤͦ ͍͔͙͊͟͡Σ ͙ ͨͦ Ήͭͦͣͯ ͍ͨͦͦ͒ͯ ͫͯ΅͔͍͍ͫͭͦ͊͊͡ ΄ͯͭ͊͟Σ ;ͭͦ ͍͙̆͊ͪ ͔ͦ͋ͫͨ ͔;͙͡ 
˭͊ͨ͊͒ ͔ͤ ͭͦ͡Έͦ͟ ͔͚͒ͦΣ ͤͦ ͙ ͔͙͗ͤ͊ͣΦ 
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Cha pte r  I I I .  re s ta u ra n t  f a c i l i t i e s  

U n i t  I .  a  va r i e t y  o f  c a f es  &  B a r s  
 

I N TR O DUC TIO N 

Catering is the business of providing food service at a remote site or a site such as a 
hotel, public house (pub), or other location. a mobile caterer serves food directly from 
a vehicle, cart or truck which is designed for the purpose. Mobile catering is common at 

outdoor events (such as concerts), workplaces, and downtown business districts. 
With such a large variety of catering available it is difficult to decide on which is the 

best for your guests. Events range from cheese lunch drop-off to full-service catering. 
Caterers and their staff are part of the foodservice industry. Catering services provided 
vary depending on the event and can include: cooking and delivering food to an outside 
location; cooking, delivering and serving food; and full-service (preparing food, providing 

service staff, decoration of event location, prep and clean-up). In some cases of full-service 
catering, the caterer is called an event managing company. 

When most people refer to a caterer, they are referring to an event caterer who 
serves food with waiting staff at dining tables or sets up a self-serve buffet. The food may 
be prepared on site, i.e., made completely 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 typically provided at banquets, conventions, and weddings.  
Any event where all who attend are provided with food and drinks or sometimes 

only hors d'oeuvres is often called a catered 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 toward a full-service business 

model commonly associated with event planners. They take charge of not only food 
preparation but decorations, such as table settings and lighting. 

The ǘǊŜƴŘ ƛǎ ǘƻǿŀǊŘǎ ǎŀǘƛǎŦȅƛƴƎ ŀƭƭ ǘƘŜ ŎƭƛŜƴǘǎΩ senses with food as a focal point.  
With the correct atmosphere, professional event caterers with experience can make 

an event special and memorable. Beautifully prepared food alone can appeal to the senses 
of taste, smell, and sight ς perhaps even touch, but the decorations and ambiance can play 

a significant part in a successfully catered event. 
Catering is often sold on a per-person basis, meaning that there is a flat price for 

each additional person. However, things like lighting and fire permits are not scaled with 
the guest count, so per-person pricing is not always appropriate. It is necessary to keep the 
cost of the food and supplies below a price margin in order to make a profit on the catering.  

As many others in the food service industry, caterers and their staff work long 
hours. It is not uncommon for them to work on holidays or 7 days a week during holiday 

event seasons. A comprehensive, formal full-service catering proposal is likely to include 
the following time-line matters: 

http://en.wikipedia.org/wiki/Business
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http://en.wikipedia.org/wiki/Concert
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¶ 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 take-down is included. Most rental 
companies do not automatically include setup and take-down in the rental charges. 

¶ General menu considerations: Clients may have specific dietary or religious 

needs to consider. These include Kosher,  Vegetarian, Vegan and food allergy requests. 
Increasingly, clients are interested in food sustainability and food safety. 

¶ 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 the one-hour period 
prior to a meal. 

¶ Labour: varies from caterer to caterer, but generally speaking, an event 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 china, and 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. 

¶ Service Charge: Sales Tax, Some quotes will include lighting,liquor permit, fire 
permits, draping, florals, valet and coat check. Many venues discreetly get a cut of the 
catering bill. Caterers are contractually committed to not disclose this fee specifically in 
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 health permit both showing 

the address of the place from which they do business. 
In addition, many caterers will provide partial catering services in addition to full-

service. Partial catering can include cooking and delivery of prepared foods, pre-cooked 
dishes for 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 to full-
service catering. Increasingly, restaurants are providing catering menus and services in 

addition to their regular menus. Restaurant catering can be either on-site or off-site, depending 
on the services offered. 

A box lunch is a lunch consisting of a sandwich, chips, fruit and a dessert. A box 
ƭǳƴŎƘ ƛǎ ǘȅǇƛŎŀƭƭȅ ǇǊŜǇŀǊŜŘ ōȅ ŀ ŎŀǘŜǊŜǊ ŀƴŘ ŘǊƻǇǇŜŘ ƻŦŦ ǘƻ ŀ ƭƻŎŀǘƛƻƴ ŦƻǊ ŀ ŎƭƛŜƴǘΩǎ ŘƛƴƛƴƎ 
needs. Box lunches are used primarily in the corporate arena for working lunches when 
they do not have time to take a break from their meeting yet still need to eat.  

A box lunch order is placed with a caterer a couple of days before the delivery date 

and is a cheaper way to go instead of a full sit-down lunch. The box lunch option is strictly 
a drop-off service and does not offer any type of wait staff or cleanup.  

¢ƘŜ ŎŀǘŜǊŜǊΩǎ ƻƴƭȅ Ƨƻō ƛǎ ǘƻ prepare and deliver the food. In some 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 of their food in one container. This makes for very quick efficient service. Caterers can 

offer a variety of sandwiches such as: The box lunch will also include an individual pack of 
chips/crisps, a piece of fruit and a dessert such as a Cookie or a Brownie. Drinks such as 
sodas, waters and juices will be 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 sandwich included or grouped together for easy identification.  

The individual bags and boxes allow guests to dispose of their trash at their leisure 
and keep everything neat and clean. If a company is holding their lunch meeting in 

a conference room, it 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 services is Vegan catering.  
The box lunch will also include an individual pack of chips/crisps, a piece of fruit and 

a dessert such as a Cookie or a Brownie. Merchant ships often carry Catering Officers ς 
especially ferries, cruise liners and large cargo ships. In fact, the term catering was in use in the world 
of the merchant marine long before it became established as a land-bound business. 

Active vocabulary 

 Catering, atmosphere, professional event, table settings, decorations, food, supplies, food 
service industry, caterers, clienǘǎΩ senses, satisfying. 

Exercise 1. Choose the keywords that best convey the gist of the information. 
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D I A L O G UE  ζ.h.Ω{ CLw{¢ /¦{¢ha9wη 

.ƻōΩǎ ǘŀōƭŜǎ ŀǊŜ ƻƴ ǘhe Rendezvous terrace. He is taking orders from three very young 
ladies. They are laughing and whispering. 

Bob: What would you like to order, please? 
Bet: L ŘƻƴΩǘ ƪƴƻǿ ȅŜǘΣ ōǳǘ L ŘƻƴΩǘ ŎŀǊŜ ŦƻǊ ǘƘŜ specials ǘƻŘŀȅΦ L ŘƻƴΩǘ ƭƛƪŜ ŜƛǘƘŜǊ 

croquettes or ragout. LΩƳ ƎƻƛƴƎ ǘƻ ƻǊŘŜǊ Ł ƭŀ ŎŀǊǘŜΦ 
Els: Chicken croquettes? What are they? 
Bob: They are made out of chicken and potatoes,they are ς well. 

Ros: L ŘƻƴΩǘ ƭƛƪŜ ƭŜŦǘƻǾŜǊǎΦ ²ƘŀǘΩǎ ǘƘƛǎ cheese souffle like? 
Bob: LǘΩǎ ǾŜǊȅ ƎƻƻŘΦ LǘΩǎ ŎƘŜŜǎŜΦ ²Ŝƭƭ ς ƛǘΩǎ ŀ ǎƻǳŦŦƭe. 
Ros: How is it made? Is it melted over toast? 
Bob: bƻΣ L ŘƻƴΩǘ ǘƘƛƴƪ ǎƻΦ LΩƭƭ ŦƛƴŘ ƻǳǘΦ  
Els: Is this ham mousse good? 
Bob: Yes, it is. 

Els: Is the sauteed kidney cooked in the oven? 
Bob: L ŘƻƴΩǘ ǘƘƛƴƪ ǎƻΦ LΩƭƭ ŀǎƪ ƘŜǊ ƘŜŀŘǿŀƛǘŜǊΦ 
Bet: LΩǾŜ made up my mind. LΩŘ ƭƛƪŜ ƘƻǊǎ ŘΩƻŜǳǾǊŜǎ ς pate de foie gras.  Is the pate 

made here, or is it canned? 
Bob: ²Ŝ ƳŀƪŜ ƻǳǊ ƻǿƴ ǇŀǘŜ ŘŜ Χ ŘŜ Χ ŘŜΦ LǘΩǎ ǾŜǊȅ ƎƻƻŘΦ 
Ros: What are mushrooms au gratin? 

Bob: ¢ƘŜȅ ŀǊŜ ǾŜǊȅ ƎƻƻŘ ƳǳǎƘǊƻƻƳǎΦ L ǘƘƛƴƪ ǘƘŜȅΩǊŜ ǎŜǊǾŜŘ ǿƛǘƘ ŀ white sauce. 
Bet: CƻǊ ŘŜǎǎŜǊǘΣ LΩƭƭ ƘŀǾŜ fromage and crackers. Let me see what kind you serve. 
Els: What is the bombe glace? 
Bob: Wǳǎǘ ŀ ƳƛƴǳǘŜΦ LΩƭƭ ƘŀǾŜ ǘƻ ŀǎƪ ǘƘŜ ƘŜŀŘǿŀƛǘŜǊΦ ό.ƻō ƘǳǊǊƛŜǎ ŀǿŀȅΣ ŀƴŘ ǘƘŜ ƎƛǊƭΩǎ ƭŀǳƎƘΦύ 
Ros: We really were very naughty to that nice young waiter. Here comes the 

ƘŜŀŘǿŀƛǘŜǊΦ ²ŜΩŘ ōŜǘǘŜǊ ōŜ ǎŜǊƛƻǳǎΦ LΩƳ ǎǳǊŜ ƘŜ ƪƴƻǿǎ Ƙƛǎ CǊŜƴŎƘΦ ό.ƻō ƎƻŜǎ ǘƻ 
another table. A man has just come in from the swimming pool. He has on 

bathing trunks and a bathrobe. He is barefooted.) 
Bob:  Excuse me, sir, but in the Rendezvous Restaurant all men must wear pants, a shirt and jacket. 
Man: .ǊƛƴƎ ƳŜ ŀ ƳŜƴǳΦ LΩƳ ƘǳƴƎǊȅΦ 
Bob: ²ŜƭƭΣ ǎƛǊΦ L ƘŀǾŜ ǘƻ ƻōŜȅ ƻǊŘŜǊǎΦ L ǿŀǎ ǘƻƭŘ ƴƻǘ ǘƻ ǎŜǊǾŜ ŀ ƎǳŜǎǘ ƛŦ ƘŜ ƛǎƴΩǘ properly 

dressed. 
Man: ²ƘŀǘΩǎ ǿǊƻƴƎ ǿƛǘƘ ŀ ōŀǘƘǊƻōŜΚ LΩǾŜ Ǝƻǘ ƳƻǊŜ ŎƭƻǘƘŜǎ ƻƴ ǘƘŀƴ ǘƘƻǎŜ ƎƛǊƭǎΦ 

Bob: Just a minute, sir. (The headwaiter arrives.) 
H.: LΩƳ ǎƻǊǊȅΣ ǎƛǊΦ ²Ŝ ŎŀƴΩǘ ǎŜǊǾŜ ȅƻǳ ƘŜǊŜΦ LŦ ȅƻǳ Ǝƻ ǘƻ ǘƘŜ ǇƻƻƭΣ ǿŜΩƭƭ ǎŜƴŘ ȅƻǳ 

your lunch out there. 
Man: .ǳǘ L ƭƛƪŜ ǘƻ Ŝŀǘ ǿƛǘƘ ǇŜƻǇƭŜΦ L ŘƻƴΩǘ ǿŀƴt to eat it in my room. 
H.: L Ƴǳǎǘ ƛƴǎƛǎǘΣ ǎƛǊΦ tƭŜŀǎŜ ŘƻƴΩǘ ƳŀƪŜ ƳŜ Ŏŀƭƭ ǘƘŜ ŘŜǘŜŎǘƛǾŜΦ LŦ ȅƻǳ Ǉǳǘ ƻƴ ŀ ǇŀƛǊ ƻŦ 

ǇŀƴǘǎΣ ŀ ǎƘƛǊǘΣ ŀƴŘ ŀ ƧŀŎƪŜǘΣ ǿŜΩƭƭ ōŜ ǇƭŜŀǎŜŘ ǘƻ ǎŜǊǾŜ ȅƻǳ ƘŜǊŜΦ 

Man: ό!ƴƎǊȅύ LΩƳ ƎƻƛƴƎ ǘƻ ǊŜǇƻǊǘ ȅƻǳ ǘƻ ǘƘŜ ƎŜƴŜǊŀƭ ƳŀƴŀƎŜǊΦ 
H.: (To Bob) And you had better study your menu book. 

Exercise 1. Learn the diologue by heart and carry it  on with your classmate in class. 
Render the contents of the diologue in Indirect Speech in English. Translate the diologue paying 
attention to italic phrases. 

Exercise 2. Analyze the information, which is in the highlight, and use it in practice. 
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C O M M ON F R E N C H E XP R E S S I ONS 

Ł ƭŀ ŎŀǊǘŜ ς dish on the menu but not part of a set dinner; 
Ł ƭŀ ƳƻŘŜ ς ŀǎ ƛƴ ǇƛŜ Ł ƭŀ ƳƻŘŜ όǇƛŜ ǿƛǘƘ ƛŎŜ ŎǊŜŀƳύΤ ƛƴ ŀ ŎŜǊǘŀƛƴ ǎǘȅƭŜΤ 
aperitif ς an appetizer (an alcoholic beverage or food); 
aspic ς a savory meat or fish jelly, used to garnish or to make a mold for meat or fish; 
au gratin ς baked with a topping of bread crumbs (with cheese) and browned in the oven; 
besharnaise sauce ς sauce made with eggs, shallots, wine, herbs and vinegar; 
bechamel sauce ς a fairly thick white sauce made from butter, flour and milk; 

bisque ς thick soup, usually made from shell fish; 
bombe glace ς ice cream, often with crystallized fruits, molded in a round dish; 
brochette ς small pieces of meat served on skewers; 
buffet ς a long table laid with cold dishes where guests help themselves; 
canapes ς small pieces of bread or pastry filled with an appetizer and served hot or cold; 
casserole ς a dish of meat and vegetables, cooked for a long time in the oven; 

Chateaubriand ς a choice thick steak, broiled; 
compote ς fruit stewed gently in a syrup; 
connoisseur ς a judge of good food and wine; 
coq au vin ς sauteed chicken cooked with herbs, bacon and onions in wine; 
crpes suzettes ς thin pancakes, coated with a sauce made of oranges & liqueurs, set alight 

with brandy when served; 

croquettes ς balls of meat or fish, covered with crumbs and fried in fat; 
croutons ς small fried cubes of bread served with soup; 
cuisine ς food, cooking in general; haute cuisine ς the finest cooking; 
demitasse ς half cup, a small cup, usually of black coffee; 
eclair ς a pastry case filled with plain or flavored cream, and iced; 
entree ς a course before the main course in a large dinner, or the main course in a simple meal; 
filet mignon ς a piece of boneless meat, usually a steak, broiled or fried; 

fondue ς melted, as in cheese fondue   fromage ς cheese; 
gourmet ς a connoisseur of good food and wine; 
hollandaise sauce ς a sauce made from eggs, milk, onion and vinegar; 
ƘƻǊǎ ŘΩƻŜǳǾǊŜǎ ς relishes or small dishes served as appetizers before the main course; 
liqueur ς a flavored alcoholic beverage, served at the end of dinner; 
meringue ς the whites of eggs, whipped, mixed with sugar and baked; 

mousse ς smooth creamy dish from eggs, served chilled; a sweet dish, but can be made of fish; 
parfait ς a frozen dessert (ice cream with a topping); 
pate de fois gras ς ƎƻƻǎŜ ƭƛǾŜǊ ǇŀǎǘŜΣ ǎŜǊǾŜŘ ƻƴ ŎŀƴŀǇŞǎΣ ǿƛǘƘ ǘƻŀǎǘΣ ƻǊ ƛƴ ǾŀǊƛƻǳǎ ǊŜŎƛǇŜǎΤ 
pousse cafe ς a drink of several liqueurs; 
pureed ς food passed through a sieve or mill until it is smooth and soft in consistency; 
ragout ς a thick stew soupe de jour ς the special soup of the day; 

rissoles ς balls of chopped meat, often coated with breadcrumbs, fried gently until brown; 
roast beef au jus ς beef cooked in the oven, served with its own juice; 
sauteed ς fried lightly in a small amount of fat; 
souffle ς a light frothy dish from eggs, butter, flour & milk, served straight from the oven.  
ǘŀōƭŜ ŘΩƘƻǘŜ ς special dishes on ǘƘŜ ƳŜƴǳΤ ǘƘŜ ƻǇǇƻǎƛǘŜ ƻŦ Ł ƭŀ ŎŀǊǘŜΤ 
vinaigrette ς dressing made from oil and wine vinegar, often flavored with herbs or garlic.  
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Exercise 1. Read the narration and answer the questions. 

 Many French words and phrases are used in English and American recipes and 
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 Western 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 do? 

Exercise 2. 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, experience and courtesy are necessary for a good job. Waiters and waitresses receive 
training and experience before they are given responsible positions. Sometimes they are busboys 
or assistants. They often get ŜȄǇŜǊƛŜƴŎŜ ƛƴ ǘƘŜ ŜƳǇƭƻȅŜŜǎΩ ŎŀŦŜǘŜǊƛŀ ƻǊ ƛƴ ǎƳŀƭƭ ŎŀŦes.  

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 promote the most efficient. 

         1. What is meant by experience? 2. How does a waiter or waitress get experience? 3. What is 
meant by techniques of service? 4. How can a waiter or waitress get a promotion? 5. Wha does the 
reputation of a hotel depend upon? 6. What do 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 takes courses in bar and restaurant work in special schools? 10. What must all bar and 

restaurant employee know proper? 
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    Exercise 3.  Choose the right variant. 

1. I am very fond of eating ... onions with cold beef.  
a) frozen b) pickled c) preserved d) salted 

2. !ǎ ǘƘŜ ŎŀƪŜ ǿŀǎ ŘŜƭƛŎƛƻǳǎΣ aǊ {ǿŜŜǘǘƻƻǘƘ ƘŀŘ ŀ ǎŜŎƻƴŘ Χ Φ 
a) amount  b) course c) 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, I did it of my own ... ." 
a) accord b) desire c) idea d) will 

5. Can't I ... you to another piece of cake? 
a) convince b) persuade  c) pull  d) tempt 

6. "Do you like raw vegetables?" 
"Well, it ... what kind of vegetables."  
a) depends b) expects c) matters d) minds 

7. The meat is rather tough so you have to ... it 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 c) own d) same 

10. Don't put any cream on my wild strawberries, I prefer them ... . 
a) natural b) ordinary c) plain d) simple 

11. After the guests had left we were allowed to eat the ... cakes.  
a) additional b) left c) missed d) 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 because of the increasing standard of living.  

a) behaviour b) habits c) 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. I 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 c) 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 Mexican ... but I can't remember what it is called. 
a) especial b) specialty c) specialization d) specializing 

Exercise 4. Learn the diologue by heart and carry it  on with your classmate in class. 

Render the contents of the diologue in Indirect Speech in English. Translate the diologue paying 
attention to italic phrases. 
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D I A L O G UE   

ζTH E  H E A D W AITE R I N S TR UC TS N E W  W A I TE R Sη 

 The headwaiter & a small group of young waiters are in the new Fiesta Salon. 

H. .ƻȅǎΣ ȅƻǳΩǾŜ ǎŜŜƴ ǘƘŜ ǎŎƘŜŘǳƭŜ ƻƴ ǘƘŜ ōǳƭƭŜǘƛƴ ōƻŀǊŘΦ ²ŜΩǊŜ ǾŜǊȅ busy today, ǿŜΩƭƭ ŀƭƭ ƘŀǾŜ 

to be on our toes. You, Bob and Dick, will work with three other waiters in the French Salon. 
¢ƘŜǊŜΩǎ ŀ ǎƳŀƭƭ ƭǳƴŎƘŜƻƴ ŦƻǊ ŀōƻǳǘ ǘǿŜƴǘȅ ƳŜƴ ς Ł ƭŀ ŎŀǊǘŜ ǎŜǊǾƛŎŜΦ ¢ƘŜ ǊŜǎǘ ƻŦ ȅƻǳ ǿƛƭƭ ƘŜƭǇ 
here at the inauguration of this new saloƴΦ ¢ƘŜǊŜΩƭƭ ōŜ ŀōƻǳǘ нлл ƛƳǇƻǊǘŀƴǘ people. 

Bob {ƛǊΣ ŎŀƴΩǘ L ǿƻǊƪ ƘŜǊŜ ǘƻƻΣ ǇƭŜŀǎŜΚ 
H. LΩƳ ǎƻǊǊȅΣ .ƻōΣ ōǳǘ ǿŜ ƴŜŜŘ ȅƻǳ ƛƴ ǘƘŜ CǊŜƴŎƘ {ŀƭƻƴ ǘƻŘŀȅΦ ²ŜΩǾŜ ŀƭǊŜŀŘȅ ƳŀŘŜ ƻǳǘ ǘƘŜ 

assignments, and each waiter has arranged tables for the new men. In the French Salon 

ǘƘŜǊŜ ǿƛƭƭ ōŜ ƻƴŜ ǿŀƛǘŜǊ ŦƻǊ ŦƻǳǊ ƎǳŜǎǘǎΦ IŜǊŜ ǘƘŜǊŜΩƭƭ ōŜ ǘǿƻ ǊŜƎǳƭŀǊ ǿŀƛǘŜǊǎ ǘƻ ŜŀŎƘ ǘŀōƭŜΦ 
You men will help them. The luncheon here will be buffet style, served on long tables on 
that side of the room.  

Bill The buffet, sir ς is it like the cold buffet on the menu? 
H. No, Bill. This is a special buffet, an informal luncheon buffet, where a variety of food will be 

placed on long tables. The banquet waiters will stand behind the tables & help the guests. 

At this type of buffet the guests take their plates & choose the food they want. If they want 
anything else, you get it. You clear the tables. The banquet waiters will pass desserts, and 
bar waiters will serve wine and champagne. They also serve the drinks as the guests arrive. 

Bill Pardon me, sir. What do we put on the tables?  
H [ŜǘΩǎ ǎŜǘ ǘƘŜƳ ƴƻǿΦ ¢ƘŜȅΩǾŜ ŀƭǊŜŀŘȅ Ǉǳǘ ƻƴ ǘƘŜ ƭƛƴŜƴ ς the tablecloth and napkins. 
Bob These napkins are larger than those in the coffee shop. 
H. ¸ŜǎΣ ǘƘŜȅΩǊŜ ŘƛƴƴŜǊ ƴŀǇƪƛƴǎΦ CƻƭŘ ǘƘŜƳ ǇǊƻǇŜǊƭȅ ƭƛƪŜ ǘƘƛǎΦ όIŜ ŘŜƳƻƴǎǘǊŀǘŜs.)  

The tableware and flatware for this room are in the sideboard. 
Bob What about the glassware? 
H. ¢ƘŀǘΩǎ ƛƴ ǘƘŜ ǎƛŘŜōƻŀǊŘ ŀƭǎƻΦ ²ŜΩƭƭ ƴŜŜŘ ǿŀǘŜǊ ƎƻōƭŜǘǎΣ ŀƴŘ ōƻǘƘ ǿƛƴŜ ŀƴŘ ŎƘŀƳǇŀƎƴŜ 

goblets. Put the wine glass on the right of the water glass and the champagne on the right 
of the wine glass. 

Bill IŜǊŜΩǎ ǘƘŜ ǎƛƭǾŜǊǿŀǊŜΦ Lǘ ƭƻƻƪǎ ŘƛǊǘȅΣ ǎƛǊΦ 

H. ¸ŜǎΣ ƛǘ ŘƻŜǎΦ Dƻ ƎŜǘ ŀ ǎǘŜǿŀǊŘΦ ¢ƘŜȅ ƘŀǾŜƴΩǘ ǇƻƭƛǎƘŜŘ ǘƘŜ ǎƛƭǾŜǊΦ ²Ŝ ǿƻƴΩǘ ƴŜŜŘ soupspoons, 
fish cocktail forks, or demitasse spoons. Put on the salad forks, luncheon forks, butter & 
luncheon knives, two teaspoons. Use the crystal salt & peppershakers, & crystal ashtrays. 
The centrepiece of each table is a red, white, green floral arrangement in a crystal bowl. 

Bob Do we put on any dishes now? 
H. Yes, put on the bread and butter plates. In this room we use the white china with gold rim. 

Put on bowls for nuts & mints. Bill, your special job will be to take care of the water goblets. 
tǳǘ ŀ ƴŀǇƪƛƴ ƻƴ ȅƻǳǊ ƭŜŦǘ ŀǊƳ ǘƻ ǿƛǇŜ ǘƘŜ ǇƛǘŎƘŜǊΦ 5ƻƴΩǘ ƭƛŦǘ ǘƘŜ ƎƭŀǎǎΣ ŘƻƴΩǘ make it too full. 

Bob (To headwaiter) Do we put the dishes on at the left side of the guest and take 
them off at the right? 

H. ¢ƘŀǘΩǎ ŀ ƎƻƻŘ ǉǳŜǎǘƛƻƴΦ ¸ŜǎΣ ǿŜ ǳǎŜ ǘƘŜ 9ǳǊƻǇŜŀƴ ǎǘȅƭŜ ƘŜǊŜΦ .ǳǘ ŀƭǿŀȅǎ ǿŀǘŎƘ ǘƘŜ ŀǊƳ ƻŦ 
ǘƘŜ ƎǳŜǎǘΦ bŜǾŜǊ ŎǊƻǎǎ ŀ ƎǳŜǎǘΩǎ ŀǊƳΦ IŜ may raise his hand and hit your dish. How long 

have you been here? 
Bob I just came last week, sir. 
H. ¸ƻǳΩǊŜ ŀ ƎƻƻŘ ƳŀƴΦ .Ŝ ŀƭŜǊǘ & learn all you can. 

Exercise 1. Learn the diologue by heart and carry it  on with your classmate in class. 
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A  V A R I E TY O F  B A RS 

 There is a new cocktail bar not far from our house. My friends and I go to the bar to 
have a good time. The bar is built in modern style. The walls are painted blue and green 
ŀƴŘ ȅƻǳΩǾŜ Ǝƻǘ ǘƘŜ ƛƳǇǊŜǎǎƛƻƴ ǘƘŀǘ ȅƻǳ ŀǊŜ ƻƴ ǘƘŜ ǎŜŀǎƘƻǊŜΦ ¸ƻǳ Ŏŀƴ ƭƛǎǘŜƴ ǘƻ the light 
music. LǘΩǎ ŎƻƳŦƻǊǘŀōƭŜ & cosy in the bar. You can have cold snacks, various sandwiches, 
aromatic black coffee, rum, liqueurs, aperitif wines and cocktails; in hot weather ς cooling 
beverages, juices, cocktails, ice cream, in cold weather ς punch and grog.  

There are rich sweets, pastry, pastry-cakes, chocolates, nuts, cigarettes and fruit in 

season (fresh fruit in summer and autumn, frozen in winter and spring). My friends & I are 
sitting in comfortable armchairs. The barman is standing behind the counter and serving the 
ǾƛǎƛǘƻǊǎΦ LǘΩǎ ǾŜǊȅ Ƙƻǘ ŀƴŘ ǘƘŜ ǾƛǎƛǘƻǊǎ ŀǊŜ ŘǊƛƴƪƛƴƎ ŎƻƻƭƛƴƎ ƧǳƛŎŜǎΣ ŎƻŎƪǘŀƛƭǎ ŀƴŘ ƳƛƴŜǊŀƭ ǿŀǘŜǊ.  
 Some visitors are eating ice cream. What do you know about cocktails? They are 
aperitifs, digestives and original. Aperitif cocktails are served before the meal. They are: 
Old-fashioned, Manhattan, Martini and Cinzano. These cocktails improve the appetite. 

The digestives are: flips, smashes, cordial, oyster, frap®, mist and cocktails of sour  
group.They are served after the meal and help to digest our food. The original cocktails are 
layer ς knickenbein, champerol, pousse-caf® ŀƴŘ ŎǊǳǎǘŀΦ Lƴ Ƙƻǘ ǿŜŀǘƘŜǊ ƛǘΩǎ ǊŜŎƻƳƳŜƴŘŜŘ 
to drink sourΦ LǘΩǎ ŀ ǇƭŜŀǎŀƴǘ ŎƻƻƭƛƴƎ ŎƻŎƪǘŀƛƭΣ ǿƘƛŎƘ ǉǳŜƴŎƘŜǎ ƻǳǊ ǘƘƛǊǎǘΦ Lǘ Ƙŀǎ ƳǳŎƘ ƭŜƳƻƴ 
juice in it. Some cocktails are decorated with fruits: lemons, oranges and berries.  

People drink most cocktails using straws. When you drink through a straw ƛǘΩǎ ŎŀƭƭŜŘ 

a long drink when you drink at a gulp ς a short drink. If you feel hungry you can go to the 
grill-bar and taste their special dishes: grilled sausages, fish grilled or fried, chicken on a 
spit or TabakaΣ ǎǇƛŎȅ ǎƘŀǎƘƭƛƪ όǳǎǳŀƭƭȅ ƛǘΩǎ ǇƛŜŎŜǎ ƻŦ Ƴǳǘǘƻƴ ǊƻŀǎǘŜŘ ƻƴ ŀ ǎǇƛǘύΣ ōŜŜŦǎǘŜŀƪ 
and bastoorma. You can have black coffee and beverages. In the near future we are going 
to have new kinds of bars: salad bars, fruit bars, milk bars, express bars, snack bars, beer 
ōŀǊǎΣ ŘƛǎŎƻ ōŀǊǎΦ ²ŜΩǾŜ Ǝƻǘ Ƴƛƭƪ ŀƴŘ ōŜŜǊ-bars but their assortment will be improved. Now 
a few words about each of them. 

Salad Bars are equipped with a special 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 boiled 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, dressings and sauces in his salad-dish to his own taste. These bars represent one 
of the variants of Swedish Board. 

Fruit Bars. LǘΩǎ ŀ ƴŜǿ ǘȅǇŜ ƻŦ ōŀǊ ƛƴ ƻǳǊ ǎƻŎƛŀƭ ŎŀǘŜǊƛƴƎΦ ¢ƘŜǊŜ ŀǊŜ Ƴŀƴȅ ƧǳƛŎŜǎΣ ǳǇ ǘƻ 
fifteen, electric mixer for milk cocktails, electric coffeepot, and samovar. Customers may 
have tea, coffee, buns, cakes, pies etc. 

Milk Bars. Great attention should be paid to milk bars. They can recommend a wide 

choice of milk products and beverages. Customers can taste milk noodles home style, noodle 
pudding stuffed with apples, Russian blini with butter or thick sour cream, pies, curd items, cheese 
sticks, butter, cheese and sausage, sandwiches, milk and cream shakes. Many dishes are made in 
the presence of customers. Milk bars will be built close to big dairy shops. 
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Express-Bars 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 Bars are intended for quick service of customers at the counter.  

The assortment is minced or plain beefsteak, entrec¹te, roast chicken, duck or 

goose, cooling beverages, juices, cocktails, coffee. 
Beer Bars sell bottled and unbottled beer, mineral and fruit water.  
There are no 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. 

Disco-Bars 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. Disco-bars should be equipped with modern musical apparatus and large 
screens for demonstrating 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 nut ice cream. 

 Exercise 1. Name the bars in your native town and describe them. 

Exercise 2. Learn the dialogue by heart and carry it on in class. 

A Restaurant Kitchen 

Á IǳǊǊȅ ǳǇΣ /ƘŜŦΗ L ƘŀǾŜ мн ŎǳǎǘƻƳŜǊǎΣ ŀƴŘ ǘƘŜȅ ŀƭƭ ǿŀƴǘ ǘƻŘŀȅΩǎ ǎǇŜŎƛŀƭΦ {ƻƳŜ ƻŦ 
them have been waiǘƛƴƎ ŦƻǊ мр ƳƛƴǳǘŜǎΦ ¢ƘŜȅΩǊŜ ƎŜǘǘƛƴƎ ǳǇǎŜǘΦ 

Á L ƪƴƻǿΣ L ƪƴƻǿΣ ōǳǘ L ƻƴƭȅ ƘŀǾŜ ǘǿƻ ƘŀƴŘǎΦ ¸ƻǳΩƭƭ ƘŀǾŜ ǘƻ ƘŜƭǇ ƳŜΦ 
Á IŜƭǇ ȅƻǳΚ ¢ƘŀǘΩǎ ƴƻǘ Ƴȅ ƧƻōΦ LΩƳ ŀ ǿŀƛǘǊŜǎǎΣ ƴƻǘ ŀ ŎƻƻƪΦ 
Á Well, one of my assistants is off today, and the other is out sick. 
Á Oh, O.K. What do I do first? 

Á ²ŜƭƭΣ ǎǘŀǊǘ ǇǳǘǘƛƴƎ ǘƘŜ ƳŜŀǘ ƻƴ ǘƘŜ ǇƭŀǘŜǎΣ ŀƴŘ LΩƭƭ ŦƛƴƛǎƘ ǘƘŜǎŜ ǾŜƎŜǘŀōƭŜǎΦ 
Á O.K. Is that enough meat? 
Á IƳƳΦ ¢ƘŀǘΩǎ ŀ ƭƛǘǘƭŜ ǘƻƻ ƳǳŎƘΦ ¢ŀƪŜ ǎƻƳŜ ƻŦŦΦ 
Á What about potatoes? 

Á Oh, put on plenty of potatoes τ ǘƘŜȅΩǊŜ ŎƘŜŀǇ - and lots of peas. 
Á All right. Can I take them out now? 
Á Have you put the gravy on yet? 

Á IǳƘΚ hƘΣ ƴƻΣ L ƘŀǾŜƴΩǘΦ ²ƘŜǊŜ ƛǎ ƛǘΚ 
Á Here it is. 
Á hƘΣ ǘƘŜǊŜ ƛǎƴΩǘ ŜƴƻǳƎƘ ƎǊŀǾȅΦ 
Á ¢ƘŜǊŜΩǎ ǇƭŜƴǘȅ ƛƴ ǘƘŀǘ Ǉƻǘ ƻǾŜǊ ǘƘŜǊŜΦ 
Á IŜǊŜΚ hΦYΦ LΩǾŜ Ǝƻǘ ƛǘΦ 
Á Fine. Now you can begin taking the plates out to the customers. 

Á ²ƘŜǿΗ ¢ƘŜȅΩǊŜ ƘƻǘΗ 
Á ²ŜƭƭΣ ǳǎŜ ŀ ŘƛǎƘǘƻǿŜƭΦ !ƴŘ ŘƻƴΩǘ ŎŀǊǊȅ ǘƻƻ Ƴŀƴȅ ǇƭŀǘŜǎΦ ¸ƻǳ ƳƛƎƘǘ ŘǊƻǇ ǘƘŜƳΦ 
Á hƘΣ L ǿƻƴΩǘ ŘǊƻǇ ǘƘŜƳΦ LΩǾŜ ƴŜǾŜǊ ŘǊƻǇǇŜŘ ŀ ǇƭŀǘŜ ƛƴ Ƴȅ ƭƛŦŜΗ 
Á (Crash!) 

Exercise 3. Analyze the information, which is in the highlight, and use it in practice. 
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Exercise 4.  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 are prepared and served to customers.  
A restaurateur is a person who owns and manages a restaurant. The word 

restaurateur is taken directly from the French form. He is a person who owns and manages 
a restaurant. Restaurant car is a railway coach in which meals are served (dining car). A 
restaurant car is a carriage on a train where passengers can have a meal. 

Exercise 5.  Put each word into its correct place in the passage below. 

afterno
on 

bacon syrup juice lunch meals menu 

chocola
te 

continental English morning rolls second supper 

Meals 

Most people eat three ... a day ς 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 teacakes or cucumber sandwiches. Meals 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 maple ... for breakfast. ... 
Europeans sometimes have an early breakfast of ... and coffee or hot ... and eat a ... 
breakfast later on in the ... . 

             Exercise 6.  Read the text and explain your attitude to the Swedish Board. 

 The service food system of the Swedish Board type is a great advantage for the 
guests ς ǘƘŜȅ ƴŜŜŘƴΩǘ ǿŀƛǘ ŦƻǊ ǘƘŜ ǿŀƛǘŜǊǎ ŀƴŘ ŎƘŜŎƪǎΦ .ǊŜŀƪŦŀǎǘ ƛǎ ǎŜǊǾŜŘ ŦǊƻƳ у ǘƻ млΣ 
dinner from 12 to 15, supper from 6 to 8. As a rule supper is arranged for conferences, 

congresses and symposia. Various juices, fresh cucumbers, tomatoes, salads, cereals, meat, 
milk & egg dishes, butter, pancakes, cheesecakes & pastry 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 can be recommended for appetizers 
for dinner. For soups guests can have clear soup and toast or patty, borshch or vegetable soup.  
 In season ς okroshka or cold beetroot soup. For the main course ς fried fish and chips 
(chipped potatoes), plain beefsteak and vegetables, 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 snacks ς sprats, salt-sprats, sardines; hot & cold smoked fish, ham, 
jellied tongue, cold meat cuts & roast chicken, turkey, hazel grouse, suckling-pig; soda-water, 
mineral water, lemon squash, juices & special cooling beverages are served for supper.  

The assortment of appetizers, dishes & beverages should be various. The guests 

should taste a little of each dish. National traditions & other peculiarities should be taken 
into account. The Swedish Board is placed in the centre of the hall; the tables for four 
guests are near 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 snack-plates are served near the 
edge. The guests come up to the Swedish Board, take the snack-plates, make choice of the 
appetizers, dishes & 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 water & pastry for cash money. 
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 Exercise 7.  Complete the sentences with the words in the brackets in the correct form. 

    Design of a Food Service System 

 Traditionally, the food service industry has (rely) upon low cost labour, often 

(unskill). With the (rapid) rising increase in labour costs the food service industry is now 
(embark) on a (vigor) search for methods of (sharp) increasing (work) productivity. A trend 
is now (emerge) in food service toward separation of preparation from service and toward 
(centralize) mass production of food for later reconstitution and service. The industry is 
(become) (concentrate) with longer-term storage than heretofore, and with the 
preservation methods (require) to accomplish this. Canned, frozen and dehydrated 

products are among those, 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, for it determines kitchen layout and place requirements, equipment, 
(package), labour and even decor. 

Exercise 8.  Remember how to say in English. 

ˢͤΎΥ ˽ͦͫͯ͡΄͚͊Σ ˴͊ͭΎΣ Ύ ͎ͨͪͦͦͦ͒͊͊ͫ͡͡ΈΦ 

˴͊ͭΎΥ ˮ Ύ ͔ͭͦ͗Φ ˽͚͔ͦ͒ͣ ͍ Ϧ˸͊͒ͦͤ͊͟͡Έ͒c". 

ˢΦΥ ̆ͦͪͦ΄ͦΦ ˽͔ͭΎ ͫ ˹͙͚ͤͦ ͋·͙͡ ͭ͊ͣ ͤ͊ Ή͚ͭͦ 
͔͔͔ͤ͒͡Φ ˻͙ͤ ͍ ͍͎͔ͦͫͭͦͪΦ 

ό˨͔͍ͯ΄͙͟ ͨͦ͒ͻͦ͒Ύͭ ͟ ͔ͪͫͭͦͪ͊ͤͯ Ϧ˸͊͟-

͒ͦͤ͊͡Έ͒Ϧύ 

˴ΦΥ ˣ͔ͦ͗ ͚ͣͦΗ ˴͊͊͟Ύ ͦ;͔͔ͪ͒ΈΗ 

ˢΦΥ ˹͔ ͔͚͋ͫͨͦͦͫ͟ΎΦ ˻;͔͔ͪ͒Έ ͙͔͒ͭ ͋·ͫͭͪͦ. 
˸· ͙ͨͪͦͫͭͦͣ ͔ͤ ͔͔͋ͦ͡ ͨͦͯ͡;͊ͫ͊Φ 

˨͔͍ͯ΄͊͟ ͊͘ ͙͍ͨͪ͊ͦͣ͟͡Υ ˨ͦ͋ͪ·͚ ͔͒ͤΈΗ ̉ͭͦ 
͔͔͔͗͊ͭ͡ ͊͊͊ͭ͘͘͟ΈΚ 

˴ΦΥ ̉ͭͦ ͋· ͍· ͎͙ͣͦ͡ ͤ͊ͣ ͔͔͍ͨͦͪͦͣͤ͒ͦ͊ͭ͟Έ? 

˨ΦΥ ˤ· ͔͔ͣͦ͗ͭ ͯ ͤ͊ͫ ͔ͨͦͦ͋͒͊ͭΈ ͙͙͡ ͍͘ΎͭΈ 
͔ͦͭ͒͡Έͤͦ ͙͊ͯͫ͘͟͟ ͙ ͙͙ͤ͊ͨͭ͟Φ 

ˢΦΥ ˿͔͎ͦ͒ͤΎ ͔ͤ ͔͋ͯ͒ͣ ͔ͦ͋͒͊ͭΈΦ 

˨ΦΥ ͎́ͦ͒͊ ͔͔ͪͦͣͤ͒ͯ͟Ό ͍͚͚͒ͦͤͦ ;͙͎͔͋ͯͪͪ͘Σ 
͔͗͊ͪͤ·͚ ͊ͪͭͦ͟ͺ͔͡Έ ͙ ͤ͊΄͔ ͺ͙͔͔ͪͣͤͤͦ 

͔͔ͣͦͪͦ͗ͤͦ Ϧ˿͙͊ͤ͒". 

ˢΦΥ ̏ͭͦ ͚͔ͨͦ͒ͦ͒ͭΦ 

˴ΦΥ ̒ ͋· ͻ͔ͦͭ͊͡ ͍ͨͦͨͪͦ͋ͦ͊ͭΈ ͙ͨͪͦ͗ͦ͟ ͫ Ύ͙͋ͦ͊ͣ͟͡ ͙ 
;͚͊Φ ̒ ͔ͤ ͋ͯ͒ͯ ͋ͪ͊ͭΈ ͊ͪͭͦ͟ͺ͔͡Έ. 

˨ΦΥ ˿ ;͔ͣ ͍· ͻ͙͔ͦͭͭ ͔͔ͣͦͪͦ͗ͤͦΚ 

˴ΦΥ ˸͔ͤ ͫ ΄ͦͦ͊͒ͤ͟͡·ͣ ͙ͫͪͦͨͦͣΦ 

ˢΦΥ ˸͔ͤΣ ͚ͨͦ͗͊ͯͫͭ͊͡Σ ͫ ͙ͯ͋ͤ͟͡;ͤ·ͣΦ 

ό˨͔͍ͯ΄͊͟ ͔ͦͣͨͦͤͯͭ͟ ͊͊͘͘͟ ͙ ͍͙ͫͭ͊ͭ ͍͔ͫ ͤ͊ 
ͨͦ͒ͤͦͫΦ ˴͊ͭΎ ͙ ˢͤΎ ͔͋ͪͯͭ ͨͦ͒ͤͦͫ ͙ 

͙͊ͤͣ͊͘Όͭ ͍ͫͦ͋ͦ͒ͤ·͚ ͙ͫͭͦ͟͡ ͯ ͦͤ͊͟Φύ  

Ann: I say, Kate, I am rather hungry. 

Kate: {ƻ ŀƳ LΦ [ŜǘΩǎ Ǝƻ ǘƻ aŎ5ƻƴŀƭŘΩǎ. 

A.: All right. Pete and Nina have been 
there this week. They are delighted. 

ό¢ƘŜ ƎƛǊƭǎ ŎƻƳŜ ǳǇ ǘƻ aŎ5ƻƴŀƭŘΩǎΦύ 

K.: Dear me! There is a long line! 

!ΦΥ 5ƻƴΩǘ ǿƻǊǊȅΗ ¢ƘŜ ƭƛƴŜ ƎƻŜǎ ǉǳƛŎƪƭȅΦ 
LǘΩƭƭ ǘŀƪŜ ǳǎ ƘŀƭŦ ŀƴ ƘƻǳǊ ƻǊ ǎƻΦ 

Girl: Good afternoon. What would you 
like to order? 

K.: What could you recommend? 

G.: You can have your dinner or some 
separate appetizers and beverages. 

A.: No dinner today. 

G.: Then I can recommend you double 
cheeseburger, fried potatoes and 
our special ice cream "Sunday". 

!ΦΥ ¢ƘŀǘΩƭƭ ŘƻΦ 

YΦΥ LΩŘ ƭƛƪŜ ǘƻ ǘŀǎǘŜ ŀƴ ŀǇǇƭŜ ǇƛŜ ŀƴŘ ǘŜŀΦ 
No potatoes for me. 

G.: How do you want your ice cream? 

K.: With chocolate syrup for me. 

A.: I want strawberry syrup, please. 

(The girl makes up the order and puts 
everything on the tray. Kate and Ann 
take the tray and occupy a vacant table 
by the window.) 
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Exercise 9.  Translate the text into English. 

мΦ ˤ ͤ͊΄͔ͣ ͙͙͔ͤͫͭͭͯͭ ͻͦͪͦ΄͊Ύ ͍ͫͭͦͦ͊͡Ύ ͫ ͙͍͙͔ͫ͊ͣͦͦ͋ͫͯ͗͊ͤͣ͡Φ нΦ ˻ͤ͊ ͦͭͪ͟·ͭ͊ ͫ у 
ͯͭͪ͊ ͒ͦ мл ͍͔;͔ͪ͊Φ оΦ ˿͍ͭͦͦ͊͡Ύ ͔ͨͦͣ΅͔͊ͭͫΎ ͍ ͎͍͊ͤͦͣ͡ ͙͙͒͊ͤ͘ ͤ͊΄͔͎ͦ ͙͙ͤͫͭͭͯͭ͊Φ пΦ ̏ͭͦ 
͋ͦ͡Έ΄͚ͦ ͍͔ͫͭ͡·͚ ͊͘͡Σ ͭ͊ͣ ͎ͣͤͦͦ ͍ͫͭͦͦ͡ ͙ ͫͭͯ͡Έ͔͍Φ рΦ ˿ͭͦ͡· ͨͦͪ͟·ͭ· ͔͋͡·͙ͣ ͔ͫ͊ͭͪͭ͟Ύ͙ͣΦ сΦ 
˹͊ ͊͗͒ͦͣ͟ ͔ͫͭͦ͡ ͔ͫͭΈ ͔ͣͤΌΦ тΦ ˴͎ͦ͒͊ ͣ· ͙ͨͪͻ͙ͦ͒ͣ ͍ ͍ͫͭͦͦͯ͡ΌΣ ͣ· ͍ͦͫͭ͊͡Ύ͔ͣ ͨ͊͡Έͭͦ ͙ 

΄͡Ύͨ· ͍ ͎͔͚͊ͪ͒ͪͦ͋ͤͦ όcloak-roomύΣ ͔͊ͭͣ͘ ͍ͻ͙ͦ͒ͣ ͍ ͊͘͡Φ уΦ ˸· ͙ͫͣͦͭͪͣ όexamineύ ͔ͣͤΌ ͙ 
͍·͙͔͋ͪ͊ͣ ͋͡Ό͒͊Σ ͦͭͦͪ͟·͔ ͔͋ͯ͒ͣ ͔ͫͭΈΦ фΦ ˻͔͋͒ ͦ͋·;ͤͦ ͙͔͊ͤͣ͊ͭ͘ ͯ ͤ͊ͫ мр-нл ͙ͣͤͯͭΦ млΦ 
˻͔͋͒· ͍ ͤ͊΄͔͚ ͍͚ͫͭͦͦͦ͡ ͻͦͪͦ΄͙͔ ͙ ͔͎͙͔ͤ͒ͦͪͦΣ ͨͦΉͭͦͣͯ Ύ ;͊ͫͭͦ ͔ͦ͋͒͊Ό ͍ ͍͚ͫͭͦͦͦ͡Σ ͊ 
͍͊ͭͪ͊͊͘͟Ό ͙ ͙ͯ͗ͤ͊Ό ͒ͦͣ͊Φ ммΦ ˴͊͟ ͍͊ͣ ͍͙ͤͪ͊ͭͫΎ ͔͔ͣͦͪͦ͗ͤͦΚ ς ˻ͤͦ ;͔͔ͯ͒ͫͤͦΦ ˨͍͚͔͊͊ͭ 
͍ͦ͘Έ͔ͣͣ ͔΅͔Φ мнΦ ˨ͦͭͦͪ͟ ͍͔͍ͫͦͭͦ͊͡ ͍͊ͣ ͔ͫͭΈ ͋ͦ͡Έ΄͔ ͺ͍ͪͯͭͦ͟Φ ˤ·ͨͦͤ͡Ύ͚͔ͭ ͔͎ͦ ͍͔ͫͦͭ·Σ ͙ ͍· 
ͫͦͪͦ͟ ͍͙͔ͨͦͨͪ͊ͭͫΈΦ моΦ ˽͍͙ͦͦͤ͘ ͔ͣͤΣ ͔ͫ͊͗ͣ͟Σ ͔ͣ͗͒ͯ ͍͒ͯͣΎ ͙ ͔ͭͪͣΎΦ ˴ Ήͭͦͣͯ ͍͔͔͙ͪͣͤ Ύ ͔ͯ͗ 
͔ͨͦͦ͋͒͊ΌΣ ͙ ͣ· ͔ͫͣͦ͗ͣ ͚͙ͨͦͭ ͎ͨͦͯ͡ΎͭΈΦ мпΦ ̒ ͭ͊͟ ͻͦ;ͯ ͙ͨͭΈΗ ˿͔͎ͦ͒ͤΎ ͦ;͔ͤΈ ͗͊ͪΦ мрΦ 

˽͔͔͚͔ͪ͒͊ͭ ͔ͣͤΣ ͚ͨͦ͗͊ͯͫͭ͊͡Σ ͫ͊ͻ͙͊ͪͤͼͯΦ ς ˽ ͚ͦ͗͊ͯͫͭ͊͡Φ  

 Exercise 10. Read the text and explain your tastes. 

Many of our students have dinner at our Institute canteen. Ours is a self-service 
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 cash-desk. Then one of us goes to the buffet to get 
some appetizers (entrees), another gets the soup, a third ς ǘƘŜ ǎŜŎƻƴŘ ŎƻǳǊǎŜΦ ²Ŝ ƴŜŜŘƴΩǘ 

buy bread since there are platefuls of black and white bread on each table. At our canteen 
ǿŜ Ŏŀƴ ƘŀǾŜ ŘƛƴƴŜǊ ǘŀōƭŜ ŘΩƘ¹te ς usually cheaper than § la carte ς when you order each 
dish separately from the menu card. 

{ƻƳŜǘƛƳŜǎ ǿŜ ŘƛƴŜ ǘŀōƭŜ ŘΩƘ¹te, but as a rule we choose different dishes.  
For appetizers we take salad, sauerkraut, sometimes herring or caviar. Of all 

possible soups I prefer cabbage soup with meat or sour cream. 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. 

I always have buckwheat porridge with whatever dish I 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. 

Sometimes 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 snack) ς it 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 (table-spoons and tea-spoons), 
glasses, saltcellars, pepper and mustard pots. 
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    Exercise 11.  Choose the right variant. 

1. What are you cooking? It ... good. 
a) feels  b) flavours  c) smells  d) sniffs 

2. The dish had a very interesting taste as it was ... with lemon. 
a) flavoured  b) pickled  c) seasoned  d) spiced 

3. Can you tell the ... between Coca-Cola and Pepsi-Cola? 
a) alteration  b) change  c) difference  d) variety 

4. The apple was so ... that he put some sugar on it.  
a) bad  b) juicy  c) ripe  d) sour 

5. Snake meat tastes ... to chicken. 
a) alike  b) equal  c) like  d) similar 

6. The local wine is rather rough, but you'll soon ... a taste for it.  
a) accept  b) adopt  c) develop  d) receive 

7. It tasted so ... of mint that the other flavours were lost.  
a) forcefully  b) fully  c) hardly  d) strongly 

8. The apples had become so ... that we had to throw them away.  

a) overripe  b) poisonous  c) rotten  d) green 
9. That milk smells ... . 

a) acid  b) bitter  c) sharp  d) sour 
10. The sauce would be more ... if you had put more garlic in it.  

a) taste  b) tasteful  c) tasteless  d) tasty 
11. I'm afraid that the herring we had for supper has given me ... . 

a) indigestion  b) indisposition  c) infection  d) sickness 
12. The delicious spread of sweets made the child's mouth ... . 

a) cold  b) dry c) water d) wet 
13. Please put some more water in my coffee, because it is too ... . 

a) black  b) dense  c) strong d) thick 
14. I loved the ice cream, but the cake was a bit too sweet for my ... . 

a) appetite  b) desire  c) flavour  d) liking 
15. If there is one thing I don't like, it is ... tea.  

a) delicate  b) light  c) pale  d) weak 
16. I wouldn't eat those gooseberries if I were you, they don't look ... to me.  

a) formed  b) ready  c) ripe  d) underdone 
17. The dinner was excellent; the dessert was particularly ... . 

a) delicious  b) desirable  c) flavoured  d) tasteful 
18. Her pastry is as light as a ... . 

a) breath  b) cloud  c) feather  d) leaf 
19. Those vegetables are very tasty; I'm sure you would like them if you only Χ ǘƘŜƳ.  

a) examined  b) proved  c) tested  d) tried 
20. The sight of so many sweets made the children's mouth ... . 

a) drip  b) moisten  c) water  d) wet 

21. "Another cup of coffee?" "No, but thanks ... ." 
a) all the same  b) for all  c) not at all  d) you for all 

22. Is this ... water? 
a) drink b) drinking c) potted  d) swallow 
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        Exercise 12.  Explain the quote: on the Continent people have good food; in England they 
have good table manners. 

Exercise 13.   Define types of meals in the hotels and translate it into English.  

OB (only bed) ς ͭͦ͡Έͦ͟ ͔ͨͦͫͭ͡ΈΣ ͭΦ͔ ͍· ͙͔͊ͨ͊ͭͭ͘͡ ͭͦ͡Έͦ͟ ͊͘ ͙͗͡Έ͔Σ ͔͋͘ ͙͙ͨͭ͊ͤΎ 
˽͙͙͔ͭ͊ͤ ͨͦ ͔ͣͤΌ ς ͦ ͎͙ͪ͊ͤ;͔͔ͤͤͦ ;͙ͫͦ͡ ͋͡Ό͒ ͙͘ ͔ͣͤΌΦ 

A-la carte ς ͔ͣͤΌΣ ͍ ͦͭͦͪͦͣ͟ ͔͊͗͒ͦ͟ ͋͡Ό͒ͦ ͯ͊͊ͤͦ͘͟ ͫ ͼ͔͚ͤͦΦ 
BB (bed & breakfast) ς ͔ͨͦͫͭ͡Έ ͙ ͍͊ͭͪ͊͘͟ ό͍ ͙ͫͭͦͣͦͫͭΈ ͙͍͙ͨͪͦ͗͊ͤΎ ͍͟͡Ό;͔ͤ 

ͭͦ͡Έͦ͟ ͍͊ͭͪ͊͘͟ ς ΄͍͔͙͚͒ͫ͟ ͫͭͦ͡ύΦ ˨͙͔ͦͨͦͤͭ͡͡Έ͔ͤͦ ͙͙͔ͨͭ͊ͤ ς ͊͘ ͔ͦͭ͒͡ΈͤͯΌ ͨ͊ͭͯ͡ ͍ 
͔ͪͫͭͦͪ͊ͤ͊ͻ ͙ ͋͊ͪ͊ͻ ͔ͦͭ͡Ύ 

HB (half board) ς ͙ͨͦͯͨ͊ͤͫͦͤ͡ ό͍ ͙ͫͭͦͣͦͫͭΈ ͙͍͙ͨͪͦ͗͊ͤΎ ͍͟͡Ό;͔ͤ ͍͊ͭͪ͊͘͟ ͙ 
͙ͯ͗ͤ ς ΄͍͔͙͚͒ͫ͟ ͫͭͦ͡ύΣ ͔͋ͫͨ͊ͭͤ͡·͚ ;͚͊Σ ͦ͟ͺ͔Σ ͍ͦ͒͊ ͤ͊ ͍͊ͭͪ͊͘͟ 

HB+ (half board +, extended half board) ς ͪ͊ͫ΄͙͔ͪͤͤ·͚ ͙ͨͦͯͨ͊ͤͫͦͤ͡ - ͍͊ͭͪ͊͘͟ ͙ 
͙ͯ͗ͤ ό΄͍͔͙͚͒ͫ͟ ͫͭͦ͡ύΣ ͊ ͔ͭ͊͗͟ ͎͊ͦͦ͟͡͡Έͤ·͔ ͙ ͔͎͋͊ͦͦ͘͟͡͡Έͤ·͔ ͙͙ͤ͊ͨͭ͟ ͔͎ͣͫͭͤͦͦ 
͙͍͍ͨͪͦͦ͒ͫͭ͊͘ ͍͔ͫΈ ͔͒ͤΈ 

FB - full board - ͨ ͦͤ͡·͚ ͙ͨ͊ͤͫͦͤ ς ͘ ͍͊ͭͪ͊͟Σ ͔ͦ͋͒ ͙ ͙ͯ͗ͤ ό΄͍͔͙͚͒ͫ͟ ͫͭͦ͡ύΦ 
FB+, EXTFB ς full board +, extended half board ς ͪ͊ͫ΄͙͔ͪͤͤ·͚ ͨͦͤ͡·͚ ͙ͨ͊ͤͫͦͤ ς 

͍͊ͭͪ͊͘͟Σ ͔ͦ͋͒ ͙ ͙ͯ͗ͤ ό΄͍͔͙͚͒ͫ͟ ͫͭͦ͡ύΣ ͊ ͔ͭ͊͗͟ ͙͙ͤ͊ͨͭ͟ ό͍ ͪΎ͔͒ ͔͔͚ͦͭ͡ ͙͍ͨͦ ͙ ͍͙ͤͦύ ͍ͦ 

͍͔ͪͣΎ ͙͔ͨͪͣ͊ ͙ͨ΅͙ 
Mini all inclusive ς ͨͦͤ͡·͚ ͙ͨ͊ͤͫͦͤ ͫ ͙͙ͤ͊ͨͭ͊ͣ͟ ͔͎ͣͫͭͤͦͦ ͙͍͍ͨͪͦͦ͒ͫͭ͊͘ ͔ͤ 

ͭͦ͡Έͦ͟ ͍ͦ ͍͔ͪͣΎ ͔͒·Σ ͤͦ ͍ ͎͙ͦͪ͊ͤ;͔ͤͤͦͣ ͙ͦ͟͡;͔͍͔ͫͭ 
ALL, Al ς all inclusive ς ͍͔ͫ ͍͟͡Ό;͔ͤͦ ς Ήͭͦ ͍͊ͭͪ͊͘͟Σ ͔ͦ͋͒ ͙ ͙ͯ͗ͤ ό΄͍͔͙͚͒ͫ͟ ͫͭͦ͡ύΦ 

ˤ ͔ͭ;͔͙͔ͤ ͒ͤΎ ͔͎ͨͪ͒͊͊͡ΌͭͫΎ ͙͙ͤ͊ͨͭ͟ ό͔͎ͣͫͭͤͦͦ ͙͍͍ͨͪͦͦ͒ͫͭ͊͘ ό͎͊ͦͦ͟͡͡Έͤ·͔ ͙ 
͔͎͋͊ͦͦ͘͟͡͡Έͤ·͔ύ ͍ ͔͎͙ͤͦͪ͊ͤ;͔ͤͤͦͣ ͙ͦ͟͡;͔͍͔ͫͭ ͨ͡Όͫ ͙͔͒ͦͨͦͤͭ͡͡Έ͔ͤͦ ͙͙͔ͨͭ͊ͤ ό͍͚ͭͦͪͦ 

͍͊ͭͪ͊͘͟Σ ͙ͨͦ͒ͤ͟͡Σ ͙͚ͨͦ͒ͤ͘ ͙ͯ͗ͤΣ ͔͎͙͔͟͡ ͙͊ͯͫ͘͟͟Σ ͔͋͊ͪ͋͟Ό ͍ ͋͊ͪ͊ͻ ͔ͦͭ͡Ύ ͙ ͭΦͨΦύ 
all inc ς ͙͙͔ͨͭ͊ͤ ͍ ͔ͭ;͔͙͔ͤ ͒ͤΎΣ ͍͟͡Ό;͊Ύ ͙͙ͤ͊ͨͭ͟ ͔͎ͣͫͭͤͦͦ ͙͍͍ͨͪͦͦ͒ͫͭ͊͘ 
ultra all inc ς ͨ ͙͙͔ͭ͊ͤ ͍ ͔ͭ;͔͙͔ͤ ͒ͤΎΣ ͍͟͡Ό;͊Ύ ͙ͣͨͦͪͭͤ·͔ ͙͙ͤ͊ͨͭ͟  
max all inc ς ͙͙͔ͨͭ͊ͤ ͍ ͔ͭ;͔͙͔ͤ ͒ͤΎΣ ͍͟͡Ό;͊Ύ ͙ͣͨͦͪͭͤ·͔ ͙͙ͤ͊ͨͭ͟  
͙ ͙͔͒ͦͨͦͤͭ͡͡Έͤ·͔ ͎͙ͯͫͯ͡  
Continental Breakfast ς ͙͔ͦͤͭͤͤͭ͊͟͡Έͤ·͚ ͍͊ͭͪ͊͘͟ ς ͔͎͙͚͟͡ ͍͊ͭͪ͊͘͟Σ 

ͫͦͫͭͦΎ΅͙͚ ͙͘ ͦ͟ͺ͔ ͙͙͡ ;͊ΎΣ ͫͦ͊͟Σ ͋ͯͦ͡;͙͟Σ ͣ͊ͫ͊͡ ͙ ͔͒͗ͣ͊Φ 

English breakfast ς ŀ͎͙͚͙͚ͤͫ͟͡ ͍͊ͭͪ͊͘͟ τ ͨͦͤ͡·͚ ͍͊ͭͪ͊͘͟Σ ͦ͋·;ͤͦ ͍͟͡Ό;͔͊ͭ 
ͫͦ͟Σ Ύ͙;͙ͤͼͯΣ ͭͦͫͭ·Σ ͣ͊ͫͦ͡Σ ͔͒͗ͣ ͙ ͦ͟ͺ͔ ό;͚͊ύΦ 

American breakfast ς ŀ͔͙͙͚ͣͪ͊ͤͫ͟͟ ͍͊ͭͪ͊͘͟ ς ͎͙͊ͤ͊ͦ͡;͔ͤ ͙͔ͦͤͭͤͤͭ͊͟͡Έͤͦͣͯ 
͍͊ͭͪ͊ͯ͘͟Σ ͍͟͡Ό;͔͊ͭ ͙ͪ͊͘͡;ͤ·͔ ͔͙ͤ͊ͪ͘͟ ͙ ͎ͦͪΎ;͙͔ ͋͡Ό͒͊Φ 

Hͫ Al (hign class all inclusive) ς ͍͔ͫ ͔͋ͫͨ͊ͭͤͦ͡Σ ͔ͪͦͣ͟ ͎͙͍ͣ͊͊ͤͦ͘Σ ͔͔ͭ͡ͺͦͤ͊Σ ͍ͪ͊;͊Σ 
͙ͨ͊ͪͣ͊͟ͻ͔͚ͪͫͦ͟Σ ͔ͤͦͭͦͪ͟·ͻ ͍ͦ͒ͤ·ͻ ͍͙͍͒ͦ ͫͨͦͪͭ͊ ͙ ͍͎ͨͦ͒ͦ͒ͤͦͦ ͍͙ͨ͊͊ͤ͡Ύ. 

BRD, Brunch (Breakfast+Lunch) dinner ς Ήͭͦ ͍͊ͭͪ͊͘͟Σ ͍ͨ͊ͤͦ͡ ͔͔ͨͪͻͦ͒Ύ΅͙͚ ͍ 
͙͚ͪ͊ͤͤ ͔ͦ͋͒ ͙͙͡ ͙ͯ͗ͤΦ ˤ͟͡Ό;͔͊ͭ ͍ ͔ͫ͋Ύ ͍͙ͤͦΣ ͙͍ͨͦ ͙ ͔͎͋͊ͦͦ͘͟͡͡Έͤ·͔ ͙͙ͤ͊ͨͭ͟ 
͔͎ͣͫͭͤͦͦ ͙͍͍ͨͪͦͦ͒ͫͭ͊͘Σ ͍͔ͫͭͪ;͔͊ͭͫΎ ͤ͊ ͎ͦͪͤͦ͡·͗ͤ·ͻ ͯͪͦͪͭ͊͟ͻ 

UAL, UAI ς ultra aIl inclusive ς ͍͔ͫ ͍͟͡Ό;͔ͤͦ ς ͯ͡Έͭͪ͊ ς ͍͊ͭͪ͊͘͟Σ ͙͚ͨͦ͒ͤ͘ ͍͊ͭͪ͊͘͟Σ 
͔ͦ͋͒Σ ͙ͨͦ͒ͤ͟͡ ͙ ͙ͯ͗ͤ ό΄͍͔͙͚͒ͫ͟ ͫͭͦ͡ύΦ ˨͚ͦͫͭͦͤ·͚ ͍·͋ͦͪ ͔͚ͫ͊͒ͦͫͭ͡Σ ͔͔͍͒ͫͪͭͦΣ 
͍͔͍ͫͦͣͦ͗ͤ͘·ͻ ͊ͯͫͦ͘͟͟Σ ͊ ͔ͭ͊͗͟ ΄͙͙͚ͪͦ͟ ͍·͋ͦͪ ͙͍ͤ͊ͨͭͦ͟ ͔͎ͣͫͭͤͦͦ ͙ ͙͎ͣͨͦͪͭͤͦͦ 

͙͍͍ͨͪͦͦ͒ͫͭ͊͘Φ  

Exercise 14. Analyze the information, which is in the highlight, and use it in practice. 

Exercise 15. Add some information & make up a small report and give a talk in class. 
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D I A L O G UE   ζA T D I N N E Rη 

Á The table is laid. Come along, both of you, and let us begin. It's high time to have dinner. 
Á I'm ready; I feel quite hungry. 
Á So am I. I could eat a horse. 
Á Well, we haven't got a horse for you, but what we have got is quite nice. Your 

favourite dishes will be served today. 
Á What are they? I've got so many. 
Á For the first course we shall have chicken soup, and rissoles with mashed potatoes 

for the second. 
Á And for dessert? 
Á I've got stewed fruit with cake. 
Á Oh, that's wonderful! It's a pity you don't make stewed fruit more often. May I go 

and get it now? 
Á Don't be so impatient. Wait till we've finished the second course. Where is the salt, please? 

Á Alec, pass the saltcellar to Father, please. 
Á Why don't you help yourself to some salad, Alec? 
Á You know I don't like salad of any kind. 
Á Here is your soup. 
Á Thank you, Mother. May I trouble you for a piece of bread? 
Á Brown or white? 

Á Brown, please. The soup is delicious today! It smells lovely, mum. May I have 
another helping? 

Á Certainly, dear, I want you to have a good meal. Any more soup for you, Father? 
Á No more, thank you. Where are the napkins? 
Á They are in the sideboard drawer. I always forget to put them out. 
Á Never mind. Alec will fetch them, won't you? 
Á Here are the napkins, Dad. 

Á Hand me your plate, dear, I'll give you some rissoles. Will two rissoles do? 
Á Yes, Mum... And now may I have stewed fruit with cake, which has been promised? 
Á Take it from the fridge. I put it there to cool. 
Á Oh, apricots and cherries. 
Á Thank you, dear, for a most delicious dinner. 
Á Now Alec, I want you to help me clear the table. These plates, spoons, knives and 

forks must be taken to the kitchen. This breadbasket, the saltcellar and mustard pot 
must be put into the sideboard. 

Á I've done all that, Mum. What else? 
Á Take the tablecloth and fold it neatly. Then put the chairs straight and sweep the 

room. That's a good boy! 

Exercise 1. 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.  

Exercise 2. ¢ǊŀƴǎƭŀǘŜ ǘƘŜ ǇƘǊŀǎŜǎ ǿƛǘƘ ǘƘŜ ƪŜȅǿƻǊŘ ζsaltηΦ 

To rub salt into the (or someone's) wound; the salt of the earth; to sit below (above) 
the salt; to take something with a pinch of salt; not worth one's salt; worth one's salt; put 
salt on the tail of; with a grain of salt; true to one's salt; to eat salt with smb.; to earn one's 
salt. 
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    Exercise 3.  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 strawberry jam.  
a) bottle    b) can    c) pot    d) tin 

3. Yvonne ... the cups and two of them broke.  
a) dropped    b) fell    c) let fall    d) spilt 

4. It wasn't my ... that the plate broke. 
a) blame    b) error    c) fault    d) mistake 

5. I put the milk ... back 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 biscuits ... crisp and fresh.  
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 the ... of 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 to ... it 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) make up    d) sit 
14. I can't ... the sound of a knife scraping on a plate.  

a) bear    b) suffer    c) support    d) sustain 

 Exercise 4. Translate phrases in the brackets ζMediterranean diet endorsedη into English. 

 CǳǊǘƘŜǊ ŎƭŀƛƳǎ ǘƘŀǘ ŀ aŜŘƛǘŜǊǊŀƴŜŀƴ ό͙͔͒ͭ͊ύ ƛǎ ƎƻƻŘ ŦƻǊ ȅƻǳ ŀǊŜ ǇǳōƭƛǎƘŜŘ ǘƻŘŀȅ ōȅ 

Greek (͙ ͔ͫͫ͡ ͍͔͙͒ͦ͊ͭ͡), who say that a (͒ ͙͔ͭ͊) high in fruit, (ͦ ͍ͦ΅͙), and (ͦ ͙͍͍͔ͦͦ͟͡ 
ͣ͊ͫͦ͡) and low in (ͣ Ύͫͦ) and (ͣ ͦͦ͡;ͤ·͔ ͨͪͦ͒ͯͭ͟·) allows for a healthy (ͫ ͭ͊ͪͦͫͭΈ). 
(ˮ͔͍͔͙ͫͫ͒ͦ͊ͭ͡͡) looked at 12 men and women aged over 70 in three Greek villages, 
ƳŜŀǎǳǊƛƴƎ ό͙͔ͨͪͣ ͙ͨ΅͙ύ ŀƴŘ ƻǘƘŜǊ ό͙ͫͭ͡Έ ͙͙͗ͤ͘) factors during 1988 and 1990, and 
returned in 1993 to look at the numbers who had died.   

Writing in the British Medical Journal, (͙͔͍͔͙ͫͫ͒ͦ͊ͭ͡͡) say that those villagers who 

ate a traditional (͒ ͙͔ͭ͊) had a 17% reduction (͍ ͫ͡;͔ͯ͊ ͔͙ͫͣͪͭ) compared to those who 
did not. (˨ ͙͔ͭ͊) is given as a high intake of (͙͍͍͔ͦͦͦ͟͡ ͣ͊ͫͦ͡), moderate alcohol 
consumption, high (ͨ ͔͔͙͔ͦͭͪ͋ͤ͡) of legumes (beans and pulses), cereals, (͍ͦͦ΅͙) and 
fruits, and low consumption of meat and (ͣͦ ͦ͡;ͤ·͔ ͨͪͦ͒ͯͭ͟·). 

 Exercise 5. Remember that. 

Diet ς a specific allowance or selection of food, prescribed to control weight or in 

disorders in which certain foods are contraindicated: a salt-free diet a 900-calorie diet; I'm 
going on a diet. 
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     Exercise 6. 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   

     Exercise 7.  Choose the right variant. 

1. My Grannie presented 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?" "Five ... please." 
a) fragments    b) lumps    c) parts    d) squares 

3. That fish smells terrible! Throw it in the ... . 

a) bin    b) rubbish    c) sink    d) waste-paper basket 
4. Mr Strange poured the tea from his cup into his ... and 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'll ... yourself.  

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 the ... on. 

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 when you pick it up.  

a) feel    b) fell    c) fill    d) full 



140 

 

     Exercise 8. Choose the right variant. 

1. Be careful not to ... the tray too much or the glasses will slide off.  
a) bend    b) incline    c) tilt    d) twist 

2. Mr. Clumsy tripped and sent the whole 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 the plate 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) varnishing 

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. He-rubbed his finger round the ... of the glass.  

a) ledge    b) lip    c) rim    d) tip 
10. A food mixer is a very useful ... to have in the kitchen.  

a) gadget    b) instrument    c) scheme    d) tool 
11. The refrigerator was ... with food. 

a) affluent    b) bloated    c) crammed    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) drain b) drip  c) pour  d) spill 

            Exercise 9.  Insert prepositions and post-verbal in the passage ζEnglish Teaη. 

It will probably surprise you to learn that when the mistress ... the house ... England offers ... 

her visitors a cup ... tea, she sometimes asks: Russian or English tea? ... Russian tea the English mean 
tea ...a slice ... lemon... it. English tea means very strong tea ... milk ... it. Tea drinking is quite a tradition 
with the English. Tea is served ... almost every house ... ... the same time, ... 5 o'clock ... the afternoon. 
... the table the teacups and saucers, with the teaspoons, are laid. The milk-jug and the sugar-basin 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 enough.  "Would you like another cup?" "Yes, please," or: "Half a cup, 
thank you."But if you have enough, you answer: "No more, thank you." 

 Exercise 10.  Make up the dialogue from the text and carry it on in class.  

Exercise 11. Analyze the information, which is in the highlight, and use it in practice. 

Exercise 12. Add some information & make up a small report and give a talk in class. 
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D I A L O G UE  ζB R E A KFASTη 

Mr. A. Shall we have our breakfast in this cafe? 
Mrs. A. ²ŜƭƭΣ L ŘƻƴΩǘ ƳƛƴŘΦ ¢ƘŜȅ ǎŜǊǾŜ ǾŜǊȅ ƎƻƻŘ ƳŜŀƭǎ here. (In the cafe) 
Mr. A. A table for two, please. 
Waiter Yes, sir. Right this way. What will you have for breakfast this morning? 
Mrs. A. L ǘƘƛƴƪ LΩƭƭ ǎǘŀǊǘ ǿƛǘƘ ǎƻƳŜ ƎǊŀǇŜŦǊǳƛǘ ƧǳƛŎŜ ŀƴŘ ƳǳǎƘǊƻƻƳ ƻƳŜƭŜǘǘŜ ǘƻ Ŧƻƭƭƻǿ. 
Waiter LΩƳ ǎƻǊǊȅΣ ƳŀΩŀƳΦ ²Ŝ ŀǊŜƴΩt serving mushroom omelette. 
Mrs. A. ¢ƘŜƴ LΩƭƭ ǘŀƪŜ ŎƘŜŜǎŜ ƻƳŜƭŜǘǘŜΦ ²Ƙŀǘ ŀōƻǳǘ ȅƻǳΚ 

Mr. A. L ǘƘƛƴƪ LΩŘ ōŜǘǘŜǊ ǘŀƪŜ ǘƘǊŜŜ-minute eggs. 
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. {ƻΣ ƛǘΩǎ ƻƴŜ ǘŜŀΦ !ƴŘ ƛǘΩǎ ŎƻŦŦŜŜ ŦƻǊ ƳŜΦ 
Waiter Black or white? 
Mrs. A. With hot milk, please, and some cheesecake. 

 ɸ ɸ  ɸ  ɸ  ɸ   

Waiter IŜǊŜΩǎ ȅƻǳǊ ōǊŜŀƪŦŀǎǘΦ 

Mr. A. Thank you. Please bring the check. 

D I A L O G UE  ζB R E A KFAS T I N TO  M Y  R O O M,  P L E A S Eη 

Á Come in, please. Let me help you. Did you have a good journey? 
Á I am pleased to meet you. 
Á Where have you come from? 

Á From England. 
Á Do you want to stay at our hotel? 
Á Yes, I do. I am very hungry now. Tell me please, at what time do they begin service in 

the restaurant? 
Á The restaurant is open at 9 p.m. 
Á And till what time? 
Á Till 12 p.m. 

Á May I have my breakfast (dinner, supper) in my room? 
Á Yes, of course. You may order breakfast to be served in your room. What is the number 

of your room? 
Á The number of my room is 345. 
Á At what time do you want to have breakfast? 
Á At 9 a.m., please. When do you take orders? 

Á CǊƻƳ у ƻΩŎƭƻŎƪ ƛƴ ǘƘŜ ƳƻǊƴƛƴƎ ǘƛƭƭ мм ƻΩŎƭƻŎƪ ƛƴ ǘƘŜ ŜǾŜƴƛƴƎΦ ¢ƘŜ ǿŀƛǘŜǊ ǿƛƭƭ ōǊƛƴƎ ȅƻǳǊ 
ōǊŜŀƪŦŀǎǘ ǘƻ ȅƻǳΦ ²Ŝ ōŜƎŀƴ ǎŜǊǾƛƴƎ ōǊŜŀƪŦŀǎǘ ŦǊƻƳ у ƻΩŎƭƻŎƪ ƛƴ ǘƘŜ ƳƻǊƴƛƴƎΦ 5ƻƴΩǘ 
ŦƻǊƎŜǘ ǘƘŀǘ ōǊŜŀƪŦŀǎǘ ǿƛƭƭ ōŜ ǎŜǊǾŜŘ ŦǊƻƳ у ǘƻ мл ƻΩŎƭƻŎƪ ŀΦƳΦ 

Á Thank you very much. 
Á Not at all. 
        Exercise 1.  Learn the diologues by heart & carry them on with your classmate in class.  
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D I A L O G UE  ζB R E A KFAS T I S  TH E  M E A L  I  E N J O Y  M O S Tη 

Jack & Mrs Wells 

Á Good morning, Mother! Did you sleep well? 
Á Very well, thank you. Would you like a glass of orange juice to start your breakfast with? 
Á ¢ƘŀǘΩƭƭ ōŜ ǾŜǊȅ ƴƛŎŜΦ !ǊŜ ǘƘŜ ƻǊŀƴƎŜǎ ǎǿŜŜǘΚ L ƘŀŘ ŀ ǾŜǊȅ ǎƻǳǊ ƻƴŜ ŀǘ !ƴƴŜΩǎ ȅŜǎǘŜǊŘŀȅ 

evening. 
Á ¢ƘŜǎŜ ŀǊŜ ǾŜǊȅ ǎǿŜŜǘΦ L ŀǎƪŜŘ ǘƘŜ ƎǊƻŎŜǊ ǘƻ ǎŜƴŘ ƳŜ ǊŜŀƭƭȅ ǊƛǇŜ ƻƴŜǎΦ ¢ƘŜȅΩǊŜ {ǇŀƴƛǎƘ. 
Á Is Father not down yet? 

Á IŜΩƭƭ ōŜ Řƻǿƴ ǎƻƻƴΦ IŜΩǎ Ǝƻǘ ŀ ǎƻǊŜ ǘƘǊƻŀǘΦ 
Á hƘΣ LΩƳ ǎƻǊǊȅΦ ¢ƘŜ ŎƻŦŦŜŜ ǎƳŜƭƭǎ ƎƻƻŘΦ L ǘƘƛƴƪ ōǊŜŀƪŦŀǎǘ ƛǎ ǘƘŜ ƳŜŀƭ L ŜƴƧƻȅ ƳƻǎǘΦ CǊǳƛǘ 
ƧǳƛŎŜΣ ŜƎƎǎ ŀƴŘ ōŀŎƻƴΣ Ƙƻǘ ǘƻŀǎǘ ŀƴŘ ŎƻŦŦŜŜΦ L ŘƻƴΩǘ ƪƴƻǿ Ƙƻǿ ǇŜƻǇƭŜ ƛƴ 9ǳǊƻǇŜ Ŏŀƴ ōŜ 
satisfied with a cup of coffee and a roll. 

Á We do eat big ōǊŜŀƪŦŀǎǘǎ ŎƻƳǇŀǊŜŘ ǿƛǘƘ ǇŜƻǇƭŜ ƛƴ CǊŀƴŎŜΣ ŘƻƴΩǘ ǿŜΚ .ǳǘ L ǎƻƻƴ Ǝƻǘ 
used to light breakfasts when I was studying in Paris. 

Á You've never told me about that. When were you studying in Paris? 
Á A long time before you were born. It was before I met your father. I was studying art. 

D I A L O G UE S  ζI N  A  C A F Eη 

Waiter & Guest 

Á Good morning, Miss! 
Á Good morning! 
Á What would you like for breakfast? 
Á Breakfast for four, please. Will you bring us two milk omelettes, two cheese omelettes, 

four sour creams, buns and strong tea, please? 

Á How many cups of tea? 
Á Four, please. 
Á Here is your breakfast. Good appetite! 
------------------------------------------------------------------------------------------------------------------------- 
Á DƻƻŘ ƳƻǊƴƛƴƎΣ ƳŀΩŀƳΗ ²Ƙŀǘ ǿƻǳƭŘ ȅƻǳ ƭƛƪŜ ŦƻǊ ōǊŜŀƪŦŀǎǘ? 
Á What can you recommend? 

Á I can recommend you cornflakes, fried eggs, baked pudding of curds, buns, cherry jam, 
tea, coffee, and cocoa. 

Á All right. Will you bring me cornflakes, eggs up, a fruitcake and white coffee, please? 
Á You are welcome. Good appetite! 
Á How much do I pay? 
Á Five dollars. 

Á Here you are. Thank you. 
Á Thank you. You are always welcome. 

Exercise 1. Learn the dialogues by heart and carry them on with your classmate in class. 
Render the contents of the dialogues in Indirect Speech in English.  
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D I A L O G UE S  ζD I E TA R Y B R E A KFAS Tη 

Á Good morning, Sir! What would you like for breakfast? 
Á LΩŘ ƭƛƪŜ ǎƻƳŜǘƘƛƴƎ ƭƛƎƘǘ LΩƳ ƻƴ ŀ ŘƛŜǘΦ 
Á I see. First of all, I can recommend you porridge, a soft-boiled egg, fresh cottage cheese 

and middling tea. 
Á Thank you. Will you bring me porridge, one soft-boiled egg, cottage cheese and middling tea. 
Á Very good, Sir. 

The Guests are in a hurry 

Á {ƻǊǊȅΣ ǿŜΩǊŜ ǾŜǊȅ ƳǳŎƘ ƛƴ ŀ ƘǳǊǊȅΦ .ǊŜŀƪŦŀǎǘ ŦƻǊ ǘǿƻΣ ǇƭŜŀǎŜΦ /ŀƴ ǿŜ ƘŀǾŜ ǎƻƳŜǘƘƛƴƎ 
quicker to your taste? 

Á Just a moment, please! Two sour creams, two helpings of boiled sausages, two black 
coffees and open curd tarts. 

Á CƛƴŜΗ ²ŜΩŘ ƭƛƪŜ ǘƻ Ǉŀȅ ǘƘŜ ōƛƭƭ ǊƛƎƘǘ ƴƻǿΦ 
Á $20, please. 

Á Here you are. Keep the change. 
Á Thanks. Come again. 
------------------------------------------------------------------------------------------------------------------------- 
Á DƻƻŘ ƳƻǊƴƛƴƎΗ !ǊŜ ȅƻǳ ǊŜŀŘȅ ǘƻ ƻǊŘŜǊΣ ƳŀΩŀƳΚ 
Á hƘΣ ȅŜǎΦ LΩŘ ƭƛƪŜ 9ƴƎƭƛǎƘ ōǊŜŀƪŦŀǎǘΦ ²ŜΩƭƭ ōŜƎƛƴ ǿƛǘƘ ǇƻǊǊƛŘƎŜΦ 
Á {ƻǊǊȅΣ ƳŀΩŀƳΦ ²Ŝ ƘŀǾŜ ƴƻ ǇƻǊǊƛŘƎŜ ǘƻŘŀȅΦ L Ŏŀƴ ǊŜŎƻƳƳŜƴŘ ȅƻǳ ŎƻǊƴŦƭŀƪŜǎΦ 

Á All right. Then cornflakes, bacon and eggs, orange marmalade, butter, toasts, juice and coffee. 
Á What kind of juice? 
Á Apple juice for me, please. 
Á How do you want coffee? 
Á White. Two lumps of sugar, please. 
Á ±ŜǊȅ ƎƻƻŘΣ ƳŀΩŀƳΦ ό¢ƻ aǊǎ .Φύ ²Ƙŀǘ ǿƻǳƭŘ ȅƻǳ ƭƛƪŜ ƳŀΩŀƳΚ 
Á Cherry juice, to begin with, fried eggs, a caviar sandwich and tea, please. 

Á How do you want your tea? 
Á Much sugar and slice of lemon. 
Á ±ŜǊȅ ƎƻƻŘΣ ƳŀΩŀƳΦ                      όWaiter serves their breakfast). 
Á Here you are. Good appetite! 

Exercise 1. Learn the dialogues by heart and carry them on with  your classmate in class.  

 Exercise 2. Read the passage ζBreakfast at the Restaurant Arbatη and translate it. 

  They serve breakfast from eight to ten. For breakfast they usually serve butter, an 

omelette, cottage cheese, hard-smoked sausage, 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, cold-smoked sturgeon, butter, fancy-cakes and coffee, black and white, 
bacon and eggs, orange marmalade, toasts, orange, apple cherry, juice, boiled sausages, 
porridge, a soft-boiled egg, fresh cottage cheese and a caviar sandwich and middling tea. 
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