MHHOBALMOHHbIE M aKTyanbHble NOAX0Abl K 0becrneyeHunio YCTOMYMBOro passuTmA
06pasoBaTeIbHOro nNpouecca B ycaosuAx peanmsaumm ¢roc

JlapuoHosa TamesAHa PydonbgosHa,

Amumpuesa NHea BukmoposHa,
npenodasamernd,
[6I10Y MOK 3ATMAL,
2. Mocksa

BHEK/TACCHOE MEPONPUATUE CO CTYAEHTAMMU, OBYHAIOLLULMMIWNCA
NO CNEUNANBHOCTU «TEXHOTOI'A OBLLECTBEHHOTIO MUTAHUA»
(Tema 3aHATUA KAHTAMIACKAA KYXHAY)

AHHOTaUMA. Pa3paboTKa Halero ypoka Mo aHrAMMCKOMY A3bIKY MOXET 6biTb
MCNO/Ab30BaHa ANA NpenogasaTtenent U CTyAeHTOB y4ebHbIX 3aBeAeHWNI, FOTOBALLMX
cneumanmctos B 061acTm obLLEeCTBEHHOrO NUTAHUA, TOCTUHUYHOIO M PECTOPAHHOTO
H6u3Heca. ITa pa3paboTKa TaK¥Ke paccymTaHa Ha WWMPOKMIA KPYT YuTaTenen, MHTepe-
cytowmxca chepoit npodpeccnoHaibHOro 06pa3oBaHMA U Kenatwmx MCNoAb30BaTb
aHIIMIACKNIA A3bIK B MULLEBOM M pecTopaHHOM busHece. Halw ypok byaeTt uHTepe-
CEH TEeM, KTO MHTepecyeTca AOCTMHKEHMAMN U PEKOMEHAALUMAMN 3HAMEHUTBIX Wed
NOBapOB.

KntoueBble cnoBa: AHIAMIMCKAA KyxHA, bruorpadusa 1M TBOPYECTBO 3HAMEHMUTLIX
PecTopaTopos, Wed-NoBapoB, 3HaHME fA3blka, NPodeccMoHanbHas AeATENbHOCTD,
paboTa B KOMaH/Ae, pa3roBopHasa peyb, busHec, NpodeccnoHanbHaa NeKCnKa, Npo-
deccroHabHble HaBblKM, MblleHMe, nydlwme 6at04a, aHTANMCKME NOCA0BUUbBI O
KyXHe, aHrInicKoe YaenuTue, nadeol.

English cuisine, biography and creativity of famous restaurateurs, chefs, lan-
guage knowledge, professional activity, teamwork, speaking, business, professional
vocabulary, professional skills, thinking, best dishes, English proverbs about English
Cuisine, English Tea, Pubs.

Llenu:

OcHoBHAA: AaTb nNpeacTaBaeHne 06 aHTIMNCKOM KyxHe, MO3HAaKOMUTb C Buo-
rpadpurer n TBOPYECTBOM 3HAMEHUTbLIX aHI/IMMNCKUX PECTOPATOPOB M Wed-noBapos.

Ludakmuyeckaa: obecneynTb OCMbICNEHNE HEODXOAMMOCTM 3HAHMA AHTANI-
CKOro f3blKa B CBOeW npodeccum.

Memoou4ecKasa: pa3BnMBaTb CNOCOOHOCTb K KOMaHAHOW K KpeaTMBHOW paboTe.

BocnumamesnbHaa: Hay4YUTb NOHMMAHMIO PA3rOBOPHOM peyn B AEeN0BbIX KPY-
rax, BOCNMTATb YBaXEHMEe K TBOPYECTBY BblAAOLIMXCA AeATenei NoBapcKMx Npo-
deccuin, npobyanTb MHTEPEC K OCBaMBaeMon npodeccum.

1. 3apaum:

Pazsusaroujue: Hay4ynTb MUCMONb30BaTb NPOPECCUOHA/BbHYIO JIEKCMKY Ha aH-
FIMACKOM A3blKe, Pa3BMBATb MOHOOTMYECKYIO U ANANOTMYECKYIO PeUb, MblLLNEHME.
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Obpa3osamesibHble: MOKa3aTb Ba*KHOCTb 3HAYeHMA TBOpYeCTBa B paboTe Bbl-
naloumMxca npeacrtasutenen npodeccmmn BenmkobputaHmMmM, nNoKasaTb Heobxoaum-
MOCTb MOCTOAHHOIO COBEPLUEHCTBOBAHMA CBOMX NPOdPeCcCMOHaNbHbIX HaBbIKOB.

Op2aHU3ayUOHHbIe: YMeTb BECTU AMCKYCCUIO Ha 3aZaHHyt Temy, paboTtaTtb B
KOMaHAe, pa3BMBaTb YyMeHMe COCTaBAATb Te3ncbl, 0606uaTb, AenaTb BbIBOAbI, ap-
'YMEHTMPOBATb CBOIO TOUKY 3pEHMUS.

2. MnaH noAroToBKu:

1. MpopaboTka nnutepaTypsbl (JlapruoHosa T.P., AmuTtpumesa W.B.).

2. Noabopka BMagomaTepmranos, ayamosanucent (JlapmorHosa T.P., AmuTpmresa
n.B.)

3. CocTtaBneHue nnaHa meponpuatma (Amutpuesa MN.B., lapmoHosa T.P.).

4. KabuHet opopmnaeTca:

- MN1aKaTaMK C BbICKA3bIBAHMAMM U3BECTHbIX Nt0AeN 0 BennkobputaHmm n Ax-
FMMNCKOWN KyxHe

- CreHp; It’s very tasty. Try to cook!

- [Joknagbl v pedepaTtbl, MOCBALEHHbIE 3HAMEHWUTLIM AHIIMNCKUM Led-
noBapam M pectopaTtopam

- poTorpadmmn TPaaMUMOHHbBIX BAOA AHTTMNCKOM KYXHM.

-Ky/IMHapHanA KHura «cookery book»

5. 3aKynka NpoayKToB, NpeaBapuTe/ibHaa NOAroToBKAa TPAAMLUMOHHbLIX 60/
aHTNICKOM KyxHW. (CTyAeHTbI rpynnbl)

6. MposeaeHne meponpuatma (Jlapmonosa T.P., Amutpmesa N.B.)

7. ObcykaeHMe ypoKa Co CTyAeHTaMM U NpenoaaBaTenamm, NpUCyTCTBYHOLWM-
MW Ha MEPONPUATUN.

8. HarpaxaeHue nobeantenen Nno HOMMHALNN:

- 33 yyllee 6a040

- 32 ydlee opopmneHune 6aoaa

- 332 nobeny B KOHKypce MO NepeBoAy aHTMMNCKMX MOCA0BML, MOCBALWEHHbIX
KYXHMW.

3. OcHOBHble meToguyeckue TpeboBaHuA:

Y4yacmHuKu: npenoZaBaTenn aHrMMCKOro A3blKa, NpUraalleHHble NpenojaBa-
TN 1N CTYAEHTbI Fpynnbl.

CTpyKTypa 3aHATUA:

1. OpraHM3auMOHHbI MOMEHT

[NpuBeTCcTBME.

2. NpeacrtasneHne YneHos Kopun

3. leMmOHCTpauma BUAEOPOANKOB, NOCBALLEHHbIX 3HAMEHUTbIM Led-NoBapam
AHrIMN 1 pacckas 06 ux buorpadpum.

4. KOHKypC NOCN0BUL, N MX COOTBETCTBME PYCCKMM SKBMBAZIEHTAM

5. becena o TPaANLIMOHHOM 5-TM YAaCOBOM aHT/IMMCKOM YaenuTum
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6. AHTAMIACKME Nabbl.

7. MNMpoBeaeHMe BUKTOPUHbI: «3a60TULLCA 1N Tbl O CBOEM 340POBbEY

8. KoHKypc 6104 TpaAMLMOHHOM aHIIMMCKOM KYXHU U CEKPETbI UX MPUroTOB-
NeHus.

9. lopaseneHve ntoros. OrialeHne Xpu pesyIbTaToB KOHKYPCOB

10. [erycTtauma 6404 y4aCTHUKAMM M YaenuTme.

Tun u 8uU0 3aHAMUA: BHEK/TACCHOE MeponpuaTme

MemoOobl OUOGKMUKU, UCNO/b3YEMbIE HA 3AHAMUU:

NccnenoBaTenbCKMiM MeTod, OCHOBAH Ha MOMCKOBOW AeATENbHOCTU CTYAEHTOB
K NOArOoTOBKE MaTepPManoB K MOKasy.

4. CTpyKTypa 3aHATUA:

3BYYMT aHIIMMCKAA My3blIKa.

1. MNpenogasatens:

- Jobpoe yTpo! Mbl pagbl NPUBETCTBOBATb BAC Ha HALLEM MePONPUATAM, NO-
CBALLEHHOM aHIIMMNCKOWN KyXHe.

Good afternoon! We are glad to see you at our lesson «English meals»!

1. PaspelnTe NpeaCTaBUTb HAM Y1IEHOB KIOPHK

Let us introduce our jury.

AHrNIMMCKan NocNoBMLA rnacuT: Kaxabli NnoBap XBaAUT CBON COOCTBEHHbIN Oy-
NbOH. Henb3a cKaszaTb, YTO aHIAMICKAA KYXHA Noxasa, HO B HEM, MO CPaBHEHUIO C
eBPOMNENCKON KyxHen, HeT 6oNbLOro pasHoobpasuna. AHIAMYaHe o4YeHb cneundmy-
Hbl B cBoel nuule. OBbIKHOBEHHbIN aHTIMNCKUI NPUEM MULLIKM — 3TO 3aBTPAK, BTO-
PO 3aBTPakK (naHy), 4yat n oben.

The English proverb says: Every cook praises his own broth. One cannot say
English cookery is bad, but there is not a lot of variety in it in comparison with Eu-
ropean cuisine. The English are very particular about their meals. The usual meals
in England are breakfast, lunch, tea and dinner.

Bpemsa 3aBTpaka — MeXay CeMblo M AeCATbIO yTpa. TPaAMLMOHHbBIN aHTANMN-
CKWI 3aBTPaK — o4eHb NaoTHoe 6/1t040. OH COCTOMT M3 COKa, OBCAHKM, IOMTMKA MK
AByx BeKOHa, AnL, TOCTa, Mac/aa, AKeMa AU Mapmenaa, Yaa nam Kode.

Breakfast time is between 7 and 9 a.m. A traditional English breakfast is a very
big meal. It consists of juice, porridge, a rasher or two of bacon and eggs, toast,
butter, jam or marmalade, tea or coffee.

[1Ba cambix 6onblumx 6atoaa — 3TO BTOPOM 3aBTpaK u obea. BTopoit 3aBTpak
00bl4HO NPOXOAMT B Yac AHA. [ns 6ONbWMHCTBA Nt04EeN — 3TO Bpems, YToObl NPOCTO
nepekycutb. OPucHble paboTHUKM B 3TO Bpems MayT B kade. OHM BepyT pbiby, A0-
MaLLIHIOW NTULY UM XOJIOAHOE MACO, KapeHbl UK TylleHbln KapTodenb 1 pasHo-
ro poaa canatbl. OHM MOTYT KyLllaTb OTOMBHYO 13 BapaHMHbI MM BUOLITEKC M Ynn-
Cbl, MOC/1e KOTOPbIX CAeaytoT BUCKBUTLI M YalleyKa Kode.
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The two substantial meals of the day are lunch and dinner. Lunch is usually
taken at one o'clock. For many people lunch is a quick meal. Office workers usually
go to the café at this time. They take fish, poultry or cold meat, boiled or fried pota-
toes and all sorts of salad. They may have a mutton chop or steak and chips, fol-
lowed by biscuits and a cup of coffee.

AHTMYaHe o4veHb NtOBAT Yal, ero MOXHO Ha3BaTb MOYTU MX HALMOHAbHbBIM
HanUTKOM. Yall NpUBETCTBYETCA YTPOM, AHEM M BEYEpPOM. AHTIMYaHe NtobAaT Kpen-
KM U CBEXKEMNPUTOTOBIEHHbIN Yali. Yal CO CAMBKaMM TaK Ke NonynsapeH.

Tea is very popular among the English; it may almost be called their national
drink. Tea is welcome in the morning, in the afternoon and in the evening. The Eng-
lish like it strong and fresh made. Cream teas are also popular.

ObblYHO Bpema obena — Mexay WeCTblo M BOCEMbIO MOMNOAYAHU. BeyepHni
NPUEM NULLM — CaMblil BONBLLIOM N CaMblil T1aBHbIM. O4eHb YacTo BCA cemMbs obeaa-
eT BmecTe. OHM HaAYMHAKOT C cyna, Nocse Yyero naet pbiba, KapeHHbIM LbINAEHOK,
KapTodenb 1 0BOLWM, GPYKTbI U KOeE.

Dinnertime is generally between six and eight p.m. The evening meal is the
biggest and the main of the day. Very often, the whole family eats together. They
begin with soup, followed by fish, roast chicken, potatoes and vegetables, fruits
and coffee.

[NaBHbIN NPMEM NULLM HEAENN — BOCKPECHbI 06e/, KOToPbI 0ObIYHO ObiBaET
B Yac AHA. TpaAMLUMOHHbBIM BOCKPECHbIM H61t00M paHblie Oblna KapeHHas roBsan-
Ha, HO ceMyac CBMHWMHA, LibiNeHOK nan 6apaHnHa 6onee pacnpocTpaHeHbl.

The most important meal of the week is the Sunday dinner, which is usually
eaten at 1 p.m. The traditional Sunday dish used to be roast beef, but nowadays
pork, chicken or lamb are common.

B BOCKpeceHbe BeYepom — y:KUH (Ha3biBaemMbllt high-tea). 3HameHUTbIN AHEB-
HOM Yail CTAaHOBUTCA MeHee NonyaspeH, nckar4dan BbixoaHble. [Ne 2 ctp. 200]

On Sunday evenings people have supper or high-tea. The famous British af-
ternoon tea is becoming rare, except at weekends.

2. MpocMmoTp BUAEOPONMKOB M Npe3eHTaumii 06 aHrMickux wed nosapax Mop-
AoHe Pam3un, xkemce Onusepe n lappeHe Mak Npenge.

KpaTkaa nidopmauma ob mx 6v|orpa‘d>_v_|’v|.

Beginning of the road
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Scottish by birth, Gordon Ramsay was brought up in Stratford —upon-Avon,
England. With an injury prematurely putting an end to any hopes of a promising ca-
reer in football, he went back to college to complete a course in hotel manage-
ment. His dedication and natural talent led him to train with some of the world’s
leading chefs, such as Albert Roux and Marco Pierre White in London, And Guy Sa-
voy and Joel Robuchon in France.

Hayano nytu

PoxaeHHbI B LLoTnaHamm, FopaoH Pam3m 6bin BocnutaH B Ctadpdpopa-Ha-
SinBOHe, AHrAMA. NoNyYnMB CEPbE3HYIO TPaBMYy, OH Dbl BbIHYKAEH MOKOHYMTL C
Hadeaamm Ha MHOro obellaHHYto Kapbepy B pyTbONE M BEPHYTbL. Ero NnprpoaHbIi
TaNaHT M CTPEMNIEHME K COBEPLUEHCTBY, MOMOIMN NMOAYYUTb NPAKTUKY C TAaKUMMK 13-
BECTHbIMM Wed-noBapamn Kak Albert Roux, Marco Pierre n3 J/loHaoHa, Guy Savoy u
Joel Robuchon 13 ®paHumn.

Career

In 1993 Gordon became chef of Aubergine in London, which within three
years, was awarded two Michelin stars. In 1998, at the age of 31, Ramsay set up his
first wholly owned and namesake restaurant, Restaurant Gordon Ramsay, which
quickly received the most prestigious accolade in the culinary world — three restau-
rant to hold this award, and Ramsay is one of only four chefs in UK to maintain
three stars.

Now internationally renowned, Gordon has opened a string of successful res-
taurant across the globe, from Italy to the United States and holds seven Michelin
stars. The group continues to grow with two ventures in Doha, Qatar opened in
2012; a total of three restaurants in Las Vegas with Gordon Ramsay Steak at Paris,
GR Pub and Grill at Caesars Palace and GR Bur GR at Planet Hollywood; and the lat-
est now open Union Street Café in London’s borough market.

B 1993 oay MopaoH cTtan wed-noBapom pectopaHa Aubergine B JIoHA0OHE, KO-
TOpbI B TeYeHMn 3-x NeT, Obin HarpakaeH Asyma 3se3gamm MuwneH. B 1998 roay
B Bo3pacTte 31 roga Pam3n co3aan cBon nepBbit pectopaH «opaoH Pam3m», KOTo-
PbI BbICTPO MOAYYM CaMyto MPECTUNKHYIO Harpaay B KyJMHApPHOM MUpe — Tpwu
3Be3abl MuwneH. CerofHs pectopaH «fopAaoH Pam3n» SBASETCA CaMbliM MPECTUK-
HbIM, @ cam [OpAOH ABASETCA OAHMM M3 YeTbipex NoBapoB BennkobputaHum ao-
CTOWMHbIX BCEX Tpex 3Be34, MuLineH.

Oxxeimm Onmneep npeactaBnset cobon peHomeH KynnHapHoro mmpa. OH AB-
NAETCA OAHUM M3 MUPOBbLIX M BCEMW TIOOUMbIM TENEBEAY LM,

[skernmMmu ycnewHo Ben Takue nepeaadn Kak ronbin nosap(BBC), KyxHsa [dxkein-
MW, WKONbHbIE YXKUHbI [Ixkenmu, Bennknit nutanbsaHckmnin Mober [Jxenmm, BepHyTbCS
Ha WKO/bHbIE YXWHbI, Ixenmn wed-nosap, Axenmn y cebs noma, MmHUcTepcTea
NpoAaoBONbLCTBUA [KenMmu...
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[>Keimum BAOXHOBWA NtoAeln TpaTUTb BO/blle BPEMEHM HA KyJIMHAPUIO U Aaxe
co3aaBaTb cobcTBeHHble 6at0aa. Ero nporpammbl b6bian 1 TpaHcanpytotca bonee
yem Ha 100 KaHanax mmpa. A ero KyaMHapHasa KHUra nepeseaeHa bonee yem Ha 30
Pa3/IMYHbIX A3bIKOB. Ero ceTb pectopaHoB «MTanbAHCKMA [J)Kenmun» O4eHb nony-
NnApHa B BennkobputaHum m coctomT m3 15 pecTopaHOB, KOTOpble OH OCHOBaN
82002 roay. JxenMmm NpoBOAUT CBOM MACTEP KAACChbl B TPEX MECTax MO BCEMY MUPY
M AaeT COoBeTbl MO MULLEBOMY MPOM3BOACTBY. HoBeMwmn pectopaH [dxenmm Bar-
becona B J/loHaoHe npeactasnseT cobon napTHepcTBo ¢ wed-noBapom Ada Perry
Lang. [Ixxenmm mneeT B JIOHAOHE M DKCE BMECTe CO CBOEWN KeHoM 1 aeTbmm Poppy,
Daisy, Petaland Buddy

[appeH Mak pengu

Darren was personal chef to Queen Elizabeth II, Diana, Princess of Wales and
Princes” William and Harry for fifteen years and has cooked for five US Presidents.
He is now a chef, author, culinary consultant, event planner and public speaker liv-
ing in Dallas, Texas. His first cookbook titled «Eating Royally»: recipes and remem-
brances from a palace kitchen.

[appeH b6bin AMYHBIM NOBapoM KoposieBbl EnnsaseTbl 2, AMaHbl, NpUHLUECCHI
YanbCKOM 1 KHA3eN Ynbama n Fappu B TeYEHUM NATHAALUATU NeT U TOTOBUA B Teye-
HUM naTn net ana npesmaeHTos CLUA. Celyac oH LLed-noBap, aBTOP, KyAMHAPHbIM
KOHCYNbTaHT. Ero nepBaa KHMra HasbiBanacb — «ECTb MO-KOPONEBCKU, PELEnTbl U
BOCMOMMHAHMA O ABOPLOBOMN KyXHEY.

3. Tenepb Mbl Npeanaraem Bawemy BHUMaHMIO KOHKYPC NOCa0BML, Bam npea-
CTaB/IEHbI @HTIMCKME NOCNOBULIbI, HANAUTE UX PYCCKMUE SKBMBANEHTbI:

Hunger is the best sauce.

(DKBMBANEHT Ha PYCCKOM: ron04, — Ay4llaa Npunpasa, rofoa — Ay4Ywmin nosap.)

Appetite comes with eating.

(DKBMBANEHT Ha PYCCKOM: anneTuT npuxoanT Bo Bpems eabl.) [Ne 1 cTp. 43]

Every cook praises his own broth.

(DKBMBANEHT Ha PYCCKOM: KaxKAbl KyMK cBoe 6010T0 xBanuT.) [Ne 1 cTp. 81]

Too many cooks spoil the broth.

(DKBMBANEHT HA PYCCKOM: y CeEMM HAHEK aAnTa 6e3 rnasy.) [Ne 1 ctp. 81]

You cannot eat your cake and have it.
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(SKBMBANEHT Ha pyccKoM: M BONKM CbITbl 1 0BLbI Lenbl.) [Ne 1 cTp. 100]

Hunger finds no fault with cookery.

(9KBMBANEHT Ha pycckom: Fonoa — ny4ywnii nosap.) [Ne 1 ctp. 139]

Hungry bellies have no ears.

(DKBMBANEHT HA PYCCKOM: y rON0AHOro bptoxa HeT yxa.) [Ne 1 cTp. 156]

A storm in a teacup.

(9KBMBaANEHT Ha pycckom: bypa B cTakaHe BoAbl.) [Ne 1 cTp. 156]

Half a loaf is better than no bread.

(OKBMBaANEHT Ha pyccKom: Jlydlle CMHMULUA B pyKe, YeM KypaBab B Hebe.) [No 1
cTp. 156]

4. beceaa o TPAAULMOHHOM 5-TW YaCOBOM aHIIMCKOM YaenuTUm

Bce 3HatoT, 4YTO Yal — caMblil NONYAAPHbLIA HAaNUTOK B bpuTaHun. OH gaxe no-
nynapHee kode. MonnaHauUbl Npuee3nm nepsbi Yak B EBpony B 1610 roay. Ho
TONbKO B 1658 roay nepsas peknama 4as NoABMAACb B IOHAOHCKOM rasete. Yawm
XPaHWACA Y XO3AMKM AOMaA, HAaxoAMACA B CneuyanbHbiX KOPoBOYKax, 4acTo C 3am-
KOM, M aKKypaTHO obmepsnca YanmHon noxkkon. K 1750 roay 4al cTan rnaBHbIM
HaNUTKOM BCeX KNaccoB B bpuTaHuu. Mo3xKe Yyaenutme cTano MoAHOM obLLecTBeH-
HOM Tpaauumen. Yaenntuna 6bian NoNyAAapHbI A0Ma, U BCKOPe pUTyan AHEBHOrO Yan
CTan WMPOKO pacnpocTpaHeH. [Ne 2, ctp. 207]

Everyone knows that tea is most popular drink in Britain. It's even more popu-
lar than coffee. The Dutch brought the first tea to Europe in 1610. But it was not
until 1658 that the first advertisement for tea appeared in a London newspaper.
Tea was guarded by the lady of the house and kept in special containers, often with
a lock and carefully doled out by the teaspoon. By 1750, tea had become the prin-
cipal drink of all the classes in Britain. Later, tea drinking developed into a fashiona-
ble social ritual. Tea parties were popular at home and soon the ritual of “after-
noon tea” was firmly established.

5. AHrnuiickume nabel.

Mabbl MOXHO HalTK B Ntobom ropoae mam agepesHe. Ob6ULECTBEHHAA KM3Hb
ANA MHOTMX N0AeN CKOHLEHTPMPOBaHa Ha Nabe B TeyeHWe MHOrMx net. Yacbl OT-
KPbITUA M 3aKPpbITUSA MX onpeaensatoTca 3akoHom. Koraa Bbl npuxoauTe B nab, Bbl
NOMKHbI NOMTK B 6ap, 3ani1aTUTb 3@ HAMNUTOK M OTHECTW ero K Ballemy mecty. OaHa
M3 FNaBHbIX MPUBEKATENbHbIX YepT Naba 414 NOCTOAHHbIX NOCETUTENEN — XOpOoLLas
KOMMNaHMA B ApyKeckon obcTaHoBKe. OObIYHO B KOMMAaHMM NO ovyepeamn NoKynatoT
HaMUTKW A8 BCEX, N 3TO HA3bIBAETCA KKPYI».

Pubs can be found in every town or village. Social life for many people has
centered on the pub for many years. Law decides opening and closing times. When
you go into a pub, you have to go to the bar, pay for your drink and carry it to your
seat. One of the main attractions of the pub for all regular pub goes is that it offers
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good company in friendly surroundings. It's usual for each person in a group to take
itin turns to buy drinks for everyone and this is called a “round”.

EcTb B nabax cTano o4yeHb NonynapHbIM 3a nocneaHune 10 net, n obblyHO ena
3[eCb AelleBan M KayecTBeHHas. B nabax Takke npeanaratoT cneayrouime passie-
YEHMA: KMBYIO MY3bIKY, NEHME, BUAEO M KapaoKe.

Mabbl 4O CMX MOP OCTAOTCA HEMANOBAKHOM YaCTbO aHI/TMNCKOM KYyNbTypbl.

Pub meals have become very popular over the past ten years and are general-
ly cheap and often good. Pubs also provide entertainment: live music, singing, vid-
eo and karaoke machines.

Pubs are still a central part of British culture. [Ne 3 cTp. 407]

7. NpoBegeHWe BUKTOPUHBI: «3ab0TULLLCA /1M Tbl O CBOEM 340POBLEY

B BennkobpmuTaHumM, Kak M BO MHOIMUX APYIMX €BPONENCKUX CTpaHax, yaenseT-
ca 6o/blloe BHMMaHWe 340POBOMY MMUTaHMIO. [aBaiTe MOCMOTPWUM HACKO/bKO
NPaBUIbHO NUTAETECH Bbl.

Healthy Eating Test

Here is your chance to take a look at your eating habits and find out whether
you are on the right track.

1) How often can you eat at McDonald’s without damaging your health?

Once a week
Once month

c) Once a year

d) Never

2) Are all McDonald’s salads low in fat?

Yes

O QL

a)

b)

)

)

)

)

) N

3) Whlch is the most important meal of the day?

a) Breakfast

b) Dinner

c) Supper

4) According to experts, how much water should we drink each day?
a) 1 litre

b) 2 litres

c) 3 litres

5) Is snacking (eating between meals) good for health?
a) Yes, always.

b) No, never.

c) It depends upon what you eat.

6) According to doctors, how often should we eat fish?
a) Once a week

b) Twice a week
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Balance

f) All of the above

10) If you are trying to lose weight, what should you do?

a) Eliminate all fat from your diet

b) Reduce the calories you consume and exercise regularly

c) Skip meals

d) All of the above

Answers

1. The correct answer is b. Once a month (some-times twice) should be okay.
A lot of fast food restaurants offer healthier choices. Try a fruit juice instead of a
fizzy drink or a salad instead of a bugger.

2. The correct answer is a. All leaves and vegetables themselves are low in fat
but some salad dressings can be high in calories.

3. The correct answer is a. Do you remember the Russian proverb ‘Eat your
breakfast alone...”?

Eating breakfast is the perfect way to start your day. Without breakfast, you'll
feel tired and sleepy.

4. The correct answer is b. But it doesn’t have to be just water. Fruit juice, milk
and tea count, too. So do fizzy drinks — but make sure you don’t drink these too of-
ten.

5. The correct answer is c. Healthy snacks such as fresh fruit or vegetables are
good for you. Besides, such snacks can also help to prevent you from overeating at
your next meal.

6. The correct answer is b. Doctors say that we should eat fish twice a week.

7. The correct answer is b. It has been proven that all vegetables — whether
they are fresh, frozen or even canned — are good for you.

8. The correct answer is b. It's a myth that eating starchy foods like pasta and
bread is bad.

9. All above (d) is correct answer!

10. The correct answer is b. [Speak out 1/2005 p. 12]
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8. A Tenepb HaC OXMAAET KOHKYPC TPAAMLMOHHDBIX aHTIMIMCKKX 6aiop,

PeuenTbl, NpUrotoBNeHHbIX 61t04;:

Yyaumeca npeacTaBAAOT NPUrOTOBAEHHbIE UMK BOAA M OTKPbIBAKOT CEKPETDI
MX NPUrOTOBNEHMA.

Pbiba ¢ yMncamm sBnAeTCA HaLUMOHAIbHbIM BPUTAHCKMM B0A0M, 1 BCe N0DAT
ero. Ero moXHO KymnTb B OAHOM W3 TbICAY CMeLManbHbIX MarasMHoOB MO BCEM
CTpaHe, BKAKOYaA BCEMMPHO M3BECTHbIM appu PamcaeHc, nam ero MoXxHO NpuroTo-
BMTb AOMa, CAelys 3TOMY NPOCTOMY peuenTy. HamauTe camyto cBexyto pbiby, Ka-
KYHO TO/IbKO CMOXKETE, MOPOXKEHAA TOXKe NOAXOAMT, HO Nepea roTOBKOM He 3abyab-
Te MO/IHOCTbIO PA3MOPO3nTb ee.

MpurotoBbTe KAAP, HO 0bMaKmMBanTe pblby B HEro TO/IbKO B MOCAeAHWUI MO-
MeHT nepep, ob*KapKon B macsie. B aTom cnydvae Bbl Bceraa byaete MMeTb Nerkui
XPYCT Knapa. Mcnonb3ymTe My4yHUCTbIM KapTodenb Ans YMNCOB, Ny4lle BCEro noa-
xoasaT copTa: Koponb dayapa, Mapuc Manep n CaHTe, Hy (CKopee Bcero) y Hac
ecTb Apyrue. Pbiba c Ynncamm He Takada y»K He340pPOBadA MMLLA, KaK MHOTMe AyMatoT
(oaHaKo He Ans exeaHeBHOro notpebneHumsa). CpaBHUTe C Apyron enon: puiba c
Yymuncamm coaeput: 9.42 r »upa Ha 100 r — cpegHaa nuuua coaepxut 11 r; bur
Mak cpegHein obxapku — 12.1 r Pbiba c umncamm — 595 KKan B cpeaHen nopuum,
a cpeaHAa NuuLa okono 871 Kkan. Belbupante pacTutenbHoe Macao ans obxKapKu.

Fish and chips
Prep time: 20 minutes
Cook time: 20 minutes

Total Time: 1 hour, 10 minutes

Fish and Chips are a British institution, they are one of our national dishes and
everyone loves them. You can buy them from one of the thousands of fish and chip
shops all over the country — including the world famous Harry Ramsdens — or you
can make them at home with this easy recipe.
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Choose the freshest fish you can find, frozen is also fine but make sure it is
thoroughly defrosted first. Prepare the batter and only dip the fish at the last mo-
ment before plunging into hot oil to try. This way you will always have a light and
crisp snap to the batter.

Use a floury potato for the chops, the best varieties are King Edward, Maris
Piper and Sante.

Fish and chips are not as unhealthy as most would have you believe (you
wouldn’t eat them every day even so) Compared to other take-away foods Fish and
chips have: 9.42 grams of fat per 100 grams — The average pizza has 11; Big Mac
meal with medium fries has 12.1) plus Fish and chips have 595 calories in the aver-
age portion with an average pizza around 871. Opt for vegetable oil over the tradi-
tional beef dripping for cooking.

Ingredients:

For the Fish

55g/ 20z plain flour/ all-purpose flour

55g/ 20z corn flour/ corn starch

Sea salt and pepper

1 tsp baking powder

75ml/1/3 cup dark beer

75ml/1/3 cup sparkling water

4200g/7 oz thick white fish fillets preferably sustainable cod, Pollock or had-
dock

For the Chips

1 kg/21b potatoes, peeled (see intro for the best varieties)

1-liter vegetable oil, lard or dripping to cook

Preparation:

In a large roomy bowl, mix together the all but 2 tbsp of the flour, cornflour
and baking powder. Season lightly with a tiny pinch of salt and pepper.

Using a fork, and whisking continuously, add the beer and the water to the
flour mixture and continue mixing until you have a thick, smooth batter. Place the
batter in the fridge to rest for between 30 minutes and an hour.

Cut the potatoes into 1 cm slices then slice these into 1cm-wide chips. Place
the chips into a colander and rinse under cold running water.

Place the washed chips into a pan of cold water, bring to a gentle boil and
simmer for 3-4 minutes. Drain carefully through a colander then dry with kitchen
paper. Keep in the fridge covered with kitchen paper until needed

Meanwhile, lay the fish fillets on a sheet of kitchen paper and pat dry. Season
very lightly with a little sea salt.

Heat the oil to 120°C in a deep-fat fryer or large, deep saucepan. Blanch the
chips a few handfuls at a time in the fat for a couple of minutes. Do not brown
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them. Once they seem drier and slightly cooked remove from the fat and drain.
Keep to one side

Place the 2 tbsp of flour reserved from the batter mix into a shallow bowl.
Toss each fish fillet in the flour, shake off and excess, dip into the batter then care-
fully lower each fillet into the hot oil. Fry for approx. 8 minutes or until the batter is
crisp and golden, turning the fillets from time to time with a large slotted spoon.

Using the same slotted spoon, once cooked remove the fillets from the hot ail,
drain on kitchen paper, cover the greaseproof paper and keep hot.

Heat the oil to 200°C then cook the chips until golden and crisp about 5 mins.
Serve immediately with the hot fish accompanied by your favourite condiment.
Debate always rages over what to serve. For example, a little salt and a dollop of
Mushy Peas.

Pbiba ¢ umncamum

Bpema noarotosku: 20 MUHYT

Bpemsa obxkapku: 20 MUHYT

Bpema ana otabixa knapa: 30 MUHYT

Obuee Bpema: 1 yac, 10 MuHyT

O630p:

Pbiba c yMncamu ABASETCA HaLMOHAAbHbIM BPUTAHCKMM B10A0M, U BCe Nt0DAT
ero. Ero moXKHO KynuTb B OAHOM M3 TbICAY CNeuyManbHbiX MarasmHoOB No BCEM CTPaHe
BK/ItOYAA BCEMUPHO M3BECTHbIN [appu PamcaeHc, Man ero MoXHO NpUroToBUTb A0-
Ma, c/ieflya 3TOMY NPOCTOMY peLenTy.

HananTe camyto CBeXyto pblDy, KaKyto TONbKO CMOMETe, MOPOXKEHHAs TOXe
noAXoAMT, HO Nepes NPUIroTOBKOM He 3abyabTe NONHOCTbIO PAa3MOopo3nTb ee. Mpu-
roToBbTE KAAP, HO 0OMaKMBaKTe pblby B HEM TO/IbKO B MOCAEAHMIA MOMEHT Nepes
obrkapKoi B macne. B aTom cnyyae Bbl Bcerga bygete MMeTb IETKMIA XPYCT KAapa.

Ncnonb3ynTe MyYHUCTbIM KapTopenb ANA YUMNCOB, Nydlle BCero noaxoaaT cop-
Ta: Koponb dayapa, Mapwuc Nannep n CaHTe.

Pbiba Cc Yynncamm He Takad y»K He340poBaA NMLLA, Kak MHOre AymatoT (oaHaKo
He ANnA exeaHeBHoOro notpebnenuna) CpasHuTe ¢ apyron eaoin: 9.42 r »kunpa Ha 100
r — cpeaHan nuuua coaepxut 11: bur Mak cpegHert obxkapku — 12.1) Pbiba ¢ umn-
camm — 595 KKkan B cpegHen nopummn, a cpeaHaa nuuua okono 871. Beibupante pac-
TUTE/NIbHOE MaC/0 ANA 0OXKapKM.

Cocras:

Ona pbibbl

55 r nto6oi MyKu

55 I KyKypy3HOro Kpaxmasa

Mopckas conb 1 nepeL,

1 4. n. paspbixanTens

75 mn nnun 1/3 ctakaHa TeMHOTo NuBea
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75 mn uam 1/3 cTakaHa rasavpoBaHHOM BOApbI

4200 r tonctoro pmne 6enomt pbibbl NPeaNnoYTUTENBHO IKONOTMYECKOM TPECKMH,
MWHTaA NN NUKLIN

[na dmuncos

1 Kr KapTodens, ounieHHoro (cm. 0630p No BbIBOPY NYYLLINX COPTOB)

1 AnTp pacTUTENbHOrO Macna, Cano UK Kanenb ANA FOTOBKM

Cnocob NpurotToBaeHunsA:

B 60/1bLLIOM NPOCTOPHOM MUCKe CMeLlaTe MyKy (OCTaBbTe [IBE CTONOBbIE /I0K-
K ONA pblObl), KYKYPY3HbIA Kpaxman W pa3pbixantenb. Cnerka npunpaBbTe He-
60NbLIOW LWEeNOoTKOM CONM 1 NepLa.

Mcnonb3ysa BUAKY M NOCTOAHHO B36MBas, 406aBbTe NMBO M BOAY K MyYHOM ce-
MW 1 NPOAO/IMKANTE MeLlaTb, MOKa He MOoy4YnTe rycTon, OAHOPOAHbLIN KNap. Yoepu-
Te KNAP B XONOANTbHUK OTAOXHYTb NPMMepPHO Ha 30 MUHYT MK Yac.

HapekbTe Ha Ymncbl TOAWMHOM 1 cm. TomecTnTe YMNCbl B AypLunar n NPOMOM-
Te X0N0AHOW NPOTOYHOW BOAOW.

MONOXMTE YMNCbl B KACTPHOIO C XONOAHOW BOAOW, MeANeHHO AOoBeAUTe A0
KMneHma n npokunatnte 3 — 4 MnHyTbl. OTKMHbTE aKKypaTHO Ha AypLliiar 3aTem
OCyLUMTE C MOMOLLBK KYXOHHOW Bymarn. XpaHuUTe B XONOANNbHUKE, 3aBEPHYTbIM B
KyXOHHYtO Bymary, ecim noka He UCNONb3yeTe.

Tem BpemeHeMm, ocywnte ¢dune pbibbl C MOMOLLbIO KYXOHHOM Bymarn. lMpu-
NpaBbTe 04EeHb HEMHOTIO MasIEHbKMM KOMYECTBOM MOPCKOM CONMN.

HarpeiTte 0o 120°C Bo ppuTopHULE Mamn BonbLion rnyboKomn KacTprone.

BraHWMpynTe HECKONbKO NMPUTOPLLIHEN YAMCOB Mapy MUHYT B Kupe. He aanTte
MM NoTeMHEeTb. Kak TONIbKO OHM MOKaXKyTCA CyXMMM M CAerka roToBbIMK, yaannTe mx
M3 KacTproan 1 ocywmTte. OTNO0XKMTE B CTOPOHY.

MonoKunte 2 CT. N. OCTAaBNEHHON MyKM B rnybokyto nocyay. ObBansmte Kax-
bl KYyCOK dune B MyKe, CTPAXHUTE U3NLLIKK, NOTPy3nTE B KAAP, 3aTEM aKKYpPaTHO
Me/IeEHHO OMyCTUTE KaXAblil KycoveK dune B ropsyee macno. apbte npndAM3uN-
TEeNbHO 8 MUHYT UM MOKa KNAP He ByaeT 30/10TUCTbIM M XPYCTALLMM, NepeBopaym-
BanTe dune Bpema oT BpemeHU 6ONbLION LLYMOBKOW.

Mcnonb3ys Ty e WyMOBKY, BbIHbTE TOTOBOE ¢MIe M3 MACNa, OCYLIMTE Ha Ky-
XOHHOW Bymare, NOKPOMNTE KMPOHENPOHULIAEMOM ByMarom n AepKuTe TeNAbIMN.

Harpeinte macno ao 200'C, roToBbTE B HEM YMMCbl A0 30/10TUCTOrO LBETA U
XpYyCTa OKON0 5 MUHYT. oaaBaiTe HeMeaIeHHO C ropsYeit pblibol 1 ¢ BalWMMM Nito-
H6MMbIMKM NpunpaBamm. MHOTO CMOPOB C YeM /yylle NoJaBaTb. Hanpumep, ¢ CoNblo
M HEOONbLIMM KOIMYECTBOM FOPOXOBOrO MHOPE.
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2. Baked creamy rice pudding

Ingredients:

110g/40z short-grain pudding rice

450ml 3/4 pint single cream

450ml 3/4 pint full-fat milk

55g/20z caster sugar

Freshly grated nutmeg

One vanilla pod (optional)

25g/1oz unsalted butter

Preparation method

Preheat the oven to 150C/300F/Gas 2 and grease a 1.5 litre /21/, pint
ovenproof dish a little butter.

Rinse the nice under cold water and place in the ovenproof dish. Place the
cream, milk, caster sugar and a generous grating of nutmeg in a medium saucepan.
Scrape in the seeds of the vanilla pod, it using. Heat gently until almost simmering,
then remove from the heat and pour over the rice stirring well.

Dot the butter over the top and place in the oven for 11/, hours, stirring after
the first 30 minutes (at this stage, you can add an extra grating of nutmeg. If liked.)
if the pudding still seems very runny, return to the oven , checking every 10
minutes, until it is loosely creamy but not runny. The cooking time will vary, de-
pending on the type and depth of dish you use.

When the pudding is golden brown on top and has a soft, creamy texture, re-
move from the oven and allow to rest for 10 minutes before serving.

CNMBOYHbIN PUCOBLIA MYOUHT.

Cocrtas:

110 r prca KOPOTKO 3ePHOBOTO

450 mn1 CAVBOK
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450Mn uenbHOro Mo1oKa

55 r caxapHom nyapsl

CBeXX HAaTEPTbIM MYCKATHbIN opex

1 cTpy4oK BaHMAM (NO KenaHuto)

25 r HeECONEHOTO C/IMBOYHOTO Mac/1a

MeToa, NpUroTos/IeHUA

PasorpeTb neyb Ao 150 C, cmaszatb 1,5 AMTPOBYO *KaponpoyHyto popmy He-
60NbLWMM KOIMYECTBOM Macna.

MPOMbITb PUC XONOAHOM BOAOM U BbINOXKMUTL €ro Ha AHO dopMbl. CAMBKK, MO-
JIOKO, CaxapHyt NyaApy M HATePTblM Ha TePKEe MYCKATHbIN Opex MOMEeCTUTb B Ka-
CTPIONbKY CpediHen BeNMYMHbI. MI3BNeYb ceMeHa M3 CTPyYKa BaHWAK, ecan byaeTe
ee MCnosb30oBaTh. [logorpenTe NOYTN A0 KUMEHMUA, 3aTEM CHUMMUTE C OFHA U 3a1ei-
Te 3TON CMECbo PUC, XOPOLLO NOMELLMBASA.

CBepxy CMaKbTe Mac/ioM M MOMecTuTe B AyX0BKYy Ha 1 1 /2, nocne nepsbix 30
MWHYT HaJ0 NOMeLWmnBaTb (Ha AaHHOM 3Tane Bbl MoXeTe A006aBUTb elle MyCKaTHO-
ro opexa, ecm NOHPaBUNOCL). ECAM NyAMHT NO-NPeXHEMY KaKeTCs XUAKUM, Bep-
HYTbCA K AYyXOBKe, MOMeLlMBana Kaxable 10 MUHYT, NOKa OH He CTaHeT Kpemoobpas-
HbIM, @ HE XMAKMM. Bpema npurotosneHmns byaet MeHATLCA, B 3aBMCMMOCTM OT TU-
na n rnybuHbl 61043, KOTOPOe Bbl UCNONb3YETE.

Koraa nyamHr cBepxy CTaHeT 30/10TUCTO-KOPMUYHEBOTO LBeTa M OyaeT MMeTb
MATKYI0, KpeEMOODPa3Hy0 TEKCTYPY, AOCTaHbTE €ro U3 AyXOBKW U AaTe OTAOXHYTb
B TeyeHun 10 MMHYT Nnepes noaavyen Ha CTo.

NcTopua Apple crumble Hayanacbk He Tak AaBHO — BO BpemeHa BTopoi Mu-
pPOBOWN BOWHbI, KOrAa eAbl He XBaTa/l0, OHa BblAaBanacb MO KapToyKkam. MHrpeameH-
TOB Ha K/TaCCMYECKM1 ABNOYHbIA MMPOT BblN0 HEAOCTATOYHO, 04N NPUAYMann aAe-
NaTb KPOLLKY BMECTO TeCTa, Ha Hee He HaZlo MHOTO NPOAYKTOB, BCE, YTO ObINO HYXK-
HO, 3TO caxap, MaprapuH, HEMHOTo MyKuK. Takxke ¢ Tex nop Apple crumble He orpa-
HUYMBaeTCcA ADBNOKAMMK, MCMONb3YIOT MEPCUKM, MaNUHY, PeBeHb. AMepUKaHLbl
Ha3blBanu ero Takxke Apple Crisp n Apple Cobbler. N xoTa aToT AbnoyHbIN AecepT
OblN caenaH M3 OrPaHUYEHHOro KOAMYeCcTBa MPOAYKTOB, OH BCe-TaKWM OCTaBasCcA
OYeHb BKYCHbIM, COYETan KUCANHKY nevyeHoro s6a10Ka, CNafoCTb caxapa M NpAHOCTb
KopuLbl. Bce aTO BeEHYAET XpyCTALLaA NOCbINKa. Pazse MoXKeT bbITb YTO-TO NyyLle?
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Apple Crumble

YOU WILL NEED

250 g white sugar

200 g plain white flour

120 g butter

1 clove or cinnamon stick

4 large cooking apples

1 wooden spoon

1 pan with lid

1 bowl

1 shallow oven proof serving dish

INSTRUCTION

Firstly, peel and core the apples and roughly dice them into chunks.

Put the apples chunks into a pan, add three quarters of the sugar, the cinna-
mon stick or clove and cover. Allow to stew gently for half an hour, stirring occa-
sionally with the wooden spoon. Keep checking as they can easily burn at the be-
ginning.

Check that the fruit is cooked by mashing it a bit with the wooden spoon. The
apples should be soft but not pureed.

Put the apples into the serving dish and allow to cool.

Mix the white flour, remaining sugar and the butter with your fingers in a bowl|
until it becomes like a breadcrumb consistency.

Set the temperature of the oven to 150°C.

Cover the stewed apples with the crumble topping, without pressing down.

Bake for approximately 30 minutes or until the crumble is golden brown and
crunchy.

Spoon a helping of apple crumble into a dish and serve with cream or ice
cream.
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ABNOYHBIN NUPOT — peLenT Ha PYCCKOM fA3blKe

NHrpegmenTsl: 250 r caxapa, 200 r myku, 120 r. cAMBOYHOrO Mmacna, nasoydka
Kopuubl, 4 6onblunx A6N0Ka.

lpuzomoeneHue: ounctute AGNOKM, yaanuTe CepALEBMHY, MOPEXbTE Kpyn-
HbIMM KyCcKamu. Mon1oXKuTe X B KacTptoato, 4obasbTe 3/4 3aroTOBNEHHOrO caxapa,
KOpULY, 3aKPOMTE KPbILWKOM U TywmnTe B TeyeHne 30 MUHYT Ha Mea/IEHHOM OTHE,
NoOMeLlnBaa AepeBAHHON 0XKOM, 0COBEHHO B Hayase, Tak Kak OHM MOTYT NPUro-
peTb. [oTOBble ABNOKMU AONKHbI ObITb MATKMMM, HO HEe Ntope. Bblnoxute nx B dopmy
ON5 BbINEYKM M AANTE OCTbITh.

CMelanTe MyKy, OCTaBLUMIACA Caxap M Maca0 B MUCKE, Pa3OMHUTE BCe Nasb-
LLaMM, NOKa CMeCb He NpMUobpeTeT KOHCUCTEHLMIO XNEBHbBIX KPOLLIEK.

PasorpenTte ayxosky Ao 150 C.

[JobaBbTe KpoLKy B dopMy € AONOKaMM, He HaJaBNNBaAA.

Bboinekante npumepHO MUHYT 30 MAM MOKa KPOLWKa He CTaHeT 30/10TUCTO-
KOPMYHEBOrO UBeTa U XPYCTALLEN.
MoaaBaTb N0XKKOM Ha BAOALLE, MOXKHO YKPACUTb CAMBKAMMN UM MOPOXKEHDBIM.
4. Salmon Filo Pie

S e

Ingredients:
- 3 leeks

- 2 large courgettes

- Olive ol

- 2 spring of fresh thyme

- 200 g leftover cooked salmon
- 100 g feta cheese

-1 lemon

- 3 large free-range eggs

-1 x 250 g pack of filo pastry

- 15 g Parmesan cheese

-1 romaine lettuce
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-1 cucumber

-3 tablespoons extra virgin olive oil

Preparation:

Trim and roughly chop the leeks courgettes and place in a large pan on a low
heat with a lug of olive oil and the thyme leaves. Cook gently for 30 minutes, or un-
til soft and lightly golden, with the lid on for the first 5 minutes, stirring regularly.
Once soft and sweet, season to perfection and leave aside to cool for 5 to 10
minutes.

Preheat the oven to 180°C/350°F/gas 4.Flake the salmon intro the cooled mix-
ture, crumble in the feta, grate over the zest from the lemon, crack in the eggs and
stir well to combine. Layer the filo over the base of a lightry oiled ovenproof frying
pan or dish (roughly 30cm), overlapping the sheets and letting them hang over the
edge of the pan as you layer — make sure you fully coven the base and allow
enough overhang to fully cover the filling once folded in — brushing with olive oil as
you go. Spoon in the salmon filling, and then fold in the overhanging filo to form a
lid. Brush the top with olive oil and finely grate over the Parmesan. Bake on bottom
shelf of the oven for 45 to 50 minutes, or until cooked througt, golden and crisp.

Meanwhile, slice the lettuce and cucumber. Mix the juice from the lemon, the
extra virgin olive oil and a pinch of salt and pepper together, then drizzle oven the
salad veg. Transfer the filo pie to a board, cut into wedges, and serve.

5. TpaAMUMOHHOE aHINUACKOE YaenuTne, He TaKOW YK CTapUHHbIA 0Obl4ail —
ero NPUNUCLIBALOT repuornHe AHHe, Kueluen B 18-19 sekax. B 1o Bpems bbia10 npu-
HATO TO/NIbKO ABa NpMema NuMLM (3aBTpak M NO3AHUIA YXKMH). MHOrme ¢ Tpyaom ne-
peHocuan ronos, Obin elle Nerknii 1aHy, HO M OH He cnacan oT ronoAa.

lepuornHsa AHHa BBena B 0Obl4ait 3HATU NPUHMMATb Yal C IETKMMM 3aKYyCKaMM
B BM/E KEKCOB, COHABMYEMN.

BHayane Bce 370 NpuHOCKMAM B ee Byayap, 3aTeM OHa CTana npuraawaTtb Tyaa
CBOMUX APYy3€eW, M 3TO HAYMHANO CTAHOBUTLCA NPUATHOMN TpaaMUMeEN Bpemanpenpo-
BOXAEHWA, BeaeHMA cBeTCKMx becea. [TOTOM 3TO CTano NOBCEMECTHbIM 3aHATUEM U
obblyaem. Yal 3TOT Nnogasanca obbIYHO YacoB OKONO 4-5 Beyepa, Nepes BeYepHeN
NPOryaKOM NOHAOHCKOM 3HaTK B ana-napke. CepBMpPOBanM €ro Ha HM3KOM CTONM-
Ke, MO3TOMY OH MMEET elle 0HO Ha3BaHue: low-tea.

YyTb Mo3Ke K 3ToMy obObl4ato MpMcoeamHUNOCh HM3lee 06ULEeCTBO, HO OHM
NUAK Yalt Ha 0ObIYHbIX CTOMAX, MO3TOMY MX TPaAMLMA YaenuTua HasbliBanack high-
tea.

K coxaneHuto, 3Ta TpaguuUMAa B HallM AHW Yy)Ke He ABNAETCS eeHEeBHOM,
NOHAOHLbI Tenepb NPOBOAAT TaKoe 4YaenuTue Bpema OT BPEeMeHW, Hanpumep, B
4eCTb AHA POXKAEHMA UM NO Npa3aHMKaM. Tem He MeHee, OHM CTapatoTca cobato-
naTb NpaBuMaa NPUroTOBAEHMA «XOPOLLIEro» Yyas.
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YORKSHIRE it
TEA/ F £

Cocras:

YanHuk (HE MrMKpoBOIHOBAA neyb)

MpaBMIbHbIN 3aBAapPOYHbIM YalHUK (C Bonee, Yyem 0AHMM OTBEPCTMEM B HOCKU-
Ke)

Yexon Ha YalHWK, 4ToDbl AeprKaTb 3aBaPOYHbIA YalMHUK B Tenne (MOXHO uc-
No/Ib30BaTb A/19 COrpeBaHMA PyK B X0N04HbIE AHW)

PaccbIiMHOM Yal UAM YalHble NaKeTUKM (YalHble NakeTUKK A0MKHbI ObiTh 6e3
3TUKETOK, HUTOK U BHELLIHEN YNAaKOBKMN)

YalHOe CMTeYKO, eC/in Bbl MCNONb3YETE PACChINMHOM Yai.

MNpurotoBneHme:

1.Bckunatute Boay B 4anHuke. BOOA AO/THKHA 3AKUMETb!

MocTaBbTe CBOW MPAaBW/bHbLIA 33aBapPOYHbIA YalMHUK (TOT, KOTOPbLIA MMeeT
6onblle 0AHOro OTBEPCTMA BHYTPM HOCMKA) K YaMHWKY C 3aKMMeBLUEN BOAOW,
HanenTe B 3aBapOYHbIN YaMHUK HEDONbLIOE KONIMYECTBO KMNALWLEN BOAbI M NPOMo-
NNOCKANTE KPYroBbIMMN ABUKEHUAMMN.

3TO Ha3bIBAETCA COTPeTb 3aBAPOYHbIN YaMHWUK, 3TO abCONOTHO HEODXOAMMO
caenatb. Bbl HE NoNyYnTE NPABUABbHYHO YaLlKY Yad M3 XONOA4HOrO 3aBapHOro YamHm-
Ka.

2. [ocTaBbTe YaMHMK CHOBA Ha OrOHb. Boay M3 3aBapOYHOro YalHMKa BblnenTe
B YaMHWK M NPOKNNATUTE.

3. NONOXUTE NAKETUMKN C Yaem (MAKM HacbINbTe YalHbIA JINCT) B TEM/bl 3aBa-
POYHbIM YaMHMK. KONMYECTBO NAaKETMKOB Yaa MM MOHbIX IOXKEK YaMHOro INCTA 3a-
BMCUT OT pa3mepa 3aBapO4yHOro YamHMKa. Hago MONOXMTb MO OAHOMY MaKeTMKY
(MNM No OAHOM NOXKKE) ANA KaXKA0ro YenoBeKa, NC OAHY NIOXKKY ANA YaHMKa.

5. Hanente KuMnALLy BOAY B 3aBAPOYHbIM YaMHWUK. 3aKPOMTE KPbILWKOMW, He-
MeANIeHHO HAKPOMTEe YExX/IOM M AalTe Yak OTCTOATbCA OKOAO 3 MUHYT. Ecnn Bbl
NbeTe Yal C MOJIOKOM, Ha/leTe CHavala MO/IOKO B YallKy, @ MOTOM Yalt B MOJIOKO,
HW B KOEM Cay4ae HM HaobopoT. ocne Toro, Kak Bbl HAMAM BCEM Yai, 1 Npeaso-
XUAM caxap TeM N0AAM, KTO NMbeT Yall C CaxapoM, HaslenTe elle KMnAllen BoApbl B
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3aBAPOYHbIN YaMHMK. 3a4em? [TOTOMY YTO eCTb TO/IbKO OAHa BeLllb Jyylle, YEM XO-
pOLLIaA YallKa Yana — 3TO Apyran XxopoLlan Yallka Yas.

How to make a proper cup of tea

Ingredients:

A kettle (no microwaves, please)

A proper teapot (with more than one hole inside the spout!)

A tea cozy, to keep the teapot warm (which can also warm your hands on a
cold day)

Loose tea or tea bags (tea bags with no tags, strings or outer wrappings)

A tea strainer if you use loose tea.

Preparation:

1) Boil the water in the kettle. THE WATER MUST BE BOILING!

Take you ‘proper’ tea pot (one, which has several holes inside the spout) to
the kettle and pour a small amount of boiling water into it and swill it round.

This is called ‘warming the pot’ and is absolutely essential. You cannot make a
nice cup of tea in a cold pot.

2) Return the kettle to the stove top. The water must be brought back to the
boil.

3) Place the teabags (or loose tea leaves) in the warmed pot. The number of
bags or spoonfuls will depend on the size of the teapot. You should put in one tea-
bag for each person, plus one for the pot.

4) Pour boiling water onto the tea. Replace the lid, cover immediately with the
tea cozy, and let the tea stand for about three minutes. If you have milk in your tea,
put the milk in the cup first and pour the tea onto the milk, not the other way
round. After you have poured the tea, and offered sugar to those people who like
sweet tea, you should pour some more boiling water into the teapot. Why? Be-
cause the one thing which is nicer than a cup of tea is another nice cup of tea.

9. Hawe meponpuatMe noaxoauT K KOHLY. Mbl y3HaAM MHOro HOBOTO, Mones-
HOrO U MHTEPECHOro 0 BPUTAHCKOM KyxHe. M cetyac Mbl NOMNPOCKMM Halle yBaKae-
MOE KI0OpW OrNaCUTb Pe3ynbTaTbl KOHKYPCOB M 06bABUTL NOBeanTene.

OrnalweHune pe3ynbTaToOB U HarpaxkaeHne nobeantenen.

MeponpuaTtne 3aBepluaeTca JAerycraumert y4acTHUKAMKU MPUrOTOBAEHHbIX
6104 1 YaenuTrem.
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