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MPEJHCJIOBHE

Hacrosiuee moco6ue nmo aHrJHACKOMY S3BIKY COC-
TaBJIEHO H3 aJaNnTHPOBAHHBIX TEKCTOB IO BONDOCAM ITH-
TaHus, KyJHHapuH M obciyxuBanus. [locoGue npen-
HasHauaeTcs JJ/I  YuallMXCS CPeJHHX CIEeHHaJbHBIX
yueOHBIX 3aBeJieHHH 1O CNEeNHaJbHOCTH TeXHOJIOTHS
npuroros/ieHHs muuH. OHO MOXKeT GEITH HCIOMBb30BAHO
I/l IOArOTOBKH PaGOTHHKOB cdephl O6C/YMHBAHHA H
CIelHa/IUCTOB CMEXHEIX MpoteccHil.

COOpHHK COCTOHT M3 TpeX uacTelf, NPHIOMEHHS
H aurto-pycckoro ciosapa. Yacte I Our  Food
COEPKHT TEKCThl O MHueBBIX mpopykrtax. Bo II wacts
Cookery and Service BXOZAT TeKCTHl IO NpPHTOTOBJE-
HHIO OJIOJ T/aBHBIM 06pa3oM OTEYECTBEHHOH KYXHH H
CepBHPOBKE CTOJA. TEXHONOrHA MPHTOTOBJEHHSA GJIOn
JlaHa B TPaKTOBKe aHrJHiAcKuXx asropoB. III wacte
World’s Cuisine and Catering Bxsouaer craten no
mpo6JseMaM IHTAHHS H OGCJIYXKHBAHHS B DAasJIHYHBIX
ctpaHax Mupa. HyMepauus Bcex TeKCTOB CKBO3Hadl.
PacrnosioxeHbl OHH B IMOPSAAKE HApPACTAHHA A3BIKOBBIX
TpyAHOCTEH.

B npusoKeHHe BOULIH YPOKH K TeKcTaM I uacTH, MeHio,
JIHaJIOTH, NaMATKa MoBapa H TeMaTHYeCKHe MOCJOBHLEL.
YPOKH HOCTpOEHBI MO CXeMe:

I. Vocabulary—cmucok ¢j10B, COCTABJISIOMMX aK-
THBHEIH CJIOBapb TeKCTa.

2. Ex. | — coHeTHyecKHe ynpaMKHEHHS.

3. Ex. 2 — ynpaxHeHns Ha CJ0BOOGpPa3sOBAHHE.

4. Ex. 3 — ynpakHeHHe Ha GecrmepeBOAHOE IOHH-
MaHHEe HHTePHAlHOHAIBHEIX CJIOB.

5. I'pamMaruueckne Tembl.

6. Ex.— ynpaxHenHe 1J151 3aK pellJIeHHs! PO IEHHOTO
MarepHaJa M Pa3sBHTHA HAaBEIKOB YCTHOH peud.
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B cnoBapy BKaioyeHa oflias M CrenHalbHas
TEPMHHOJIOTHSI.

B paGore Hajp KHHTOH aBTOpPH IOJIL3OBAJHChH
IOMOLIBIO CIELMANMCTOB IO Mpodumo moco6us. Tekcrhl
¢ 24 no 34 (TexXHonorHsl NMPHFOTOBJEHHS) MOZOGPAHbl K
apantuposansl M. M. Pyumkesuuem (Jlenunrpagn).

ABTOpH NpH3HATENBHEI pELEH3eHTaM 3a pSA  LeH-
HBIX KDHTHYECKHX 3aMeYaHHil M BHIpaXalT GJarofap-
HOCTb TOBApHILAM, IPHHABIUMM y4acTHe B paGoTe Haj
CO3JIaHHEM KHHTH.
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Part 1. OUR FOOD

1. SUGAR

People make sugar from the juice of sugar-cane or the
roots of beetroot.

Sugar-cane grows in hot countries, well only in a soil that
has a lot of lime in it. If the soil is good, people can get
three harvests a year.

Beetroot grows in cool countries. There are two kinds of
beetroot: red beetroot and white one. From white beetroot
people make sugar. We call it beet sugar. When the roots
are ripe they are dug out and sent to the factory. There the
roots are washed, cut into pieces by slicers (machines with
knives). Then the pulp is carried by a conveyor to a diffu-
ser. The juice from it flows into tanks. It boils and flows to
other tanks. Then the juice goes into centrifugal machines
which extract sugar from it. This is beet sugar. It is dried
and often made into little oblong pieces of sugar called lumps
of sugar. Finally sugar is packed in tins and boxes and sent
to towns and villages.

2. WATER

Water is the commonest of all substances and without it
life is impossible. It exists in three states: ice, which mel{s
at 0 degrees Centigrade, liquid, and steam™when boiling
at 100°C.

Water of the rivers and lakes is called fresh water, and
that of seas and oceans is sea or salty water. Pure water is
rarely found in nature: it is able to dissolve substances from
the air, the soil and the rocks. By sedimentation, filtration
and disinfection people purify water from bacteria, turbi-
dity, etc. ' /

/J_,Man can live as long as ninety days without food, but'\hé Ay
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cannot live many days without water. More than half of the
human body consists of water, which also forms a large part
of the food we eat, especially vegetables and fruit.

f 3. SALT

Salt is one of the most common minerals used in everyday
life. Primitive people that lived mainly upon raw meat did
not need salt. Meat itself retained salts. When people passed
on to the agricultural stage and began to raise crops, salt
became a necessity. Bread and vegetables were not only
improved in taste, but salt itself was required for the body’s
well-being.

The fact that salt could preserve food made it the sym-
bol of lasting quality. To offer salt to somebody at one’s
table was a sign of friendship.

Common or table salt consists of two elements—sodium,
a bright, soft metal, which takes fire in contact with water,
and of chlorine, a greenish-yellow gas. It is called sodium
chloride. Salt can be dissolved in water and obtained again
wunchanged sby evaporating the water. It forms the greater
part of the dissolved material in sea water and gertain lakes.

4. TEA

When the mistress of the house in England offers her
visitors a cup of tea, she sometimes asks, “Russian or English
tea?”

“Russian tea” will be served in glasses and a slice of
lemon will be put into it. “English tea” means, very strong
tea with milk in it. Tea-drinking is quifé’%aaition with
the English. Tea is served m almost every house nearly at
the same time, at 5 o’clock in the afternoon. On the table
tea-cups on saucers and tea-spoons are laid. The milk-jug
and the sugar-basin are also on the table. There are small
plates with bread and butter, or bread and jam, or biscuits.
Tea is ready. The hostess pours the tea into cups.

“Do you take milk?” “Yes, please.”

/ “How many lumps of sugar?” “No sugar, thank you.”

5. COCOA AND CHOCOLATE

Chocolate and cocoa powder are made from cocoa beans.

The beans are roasted and passed through stone grinding.

mills, which change them to a thick liquid. The liquid is

passed through a press which extracts 70—80% of the cocoa
butter. The rest of the butter remains in the cocoa. Then
“the-tiass is powdered and becomes cocoa.

In order to make chocolate the liquid from the grinding
mill is put into a melanger. Then sugar and some cocoa but-
ter are added. If milk chocolate is being made, milk is added.
The mass is dried, heated and rolled on a stone plate for 72
hours. This process removes all unpleasant flavours. Finally
the product is poured into moulds and cooled. Now it is
ready.

6. MILK

Orne of the most important foods for human beings in
general and children in particular is milk. Milk also serves
as a basis for other important foods.cWe have, for instance,
butter and many different kinds of cheese. Then milk itself
is prepared in’different” ways specially for children and
people in poor health, all of whom need greater care and atten-
tion than people in ordinary good health do.

"Milk is also used in preparation of cakes, some kinds of
bread and sweets. Milk chocolate, for instance, is greatly
used by the explorers and others who go far from the places
where people generally live, and who must carry the’food
they need along with them.

When milk has been dried, it becomes very light powder
which is also used by those who need food that is light in
weight. Besides milk powder, condensed milk is also pro-
duced and sold in tins. There is generally some sugar in con-
densed milk.

7. CEREALS

A typical grain is wheat which is the staple food in many
countries. Wheat grows in the field. Combines are machines
which-cut the wheat and thresh the grain. Grains are the
wheat’s seeds. When the grain is separated from the husk,
it is stored-in barns, in silos or in elevators. Then wheat is
transported to the flour-mills. There it is ground into flour.
Bread and cakes are made out of this flour.

Grain i$ also used in brewing. It may also be pounded or
milled and then sold in the form of groats. Groats are used
‘in garnishes and can make a separate dish—porridge or
gruel (kasha).



Other important cereals grown in the U.S.S.R. are: maize,
(which is called corn in the U.S.A.), oats, barley, rye, rice,
and buckwheat.

8. PASTA

The best known to you pastas are macaroni, vermicelli
and spaghetti. There are also many other pastas which are
called by Italian names given according to the shape or the
district the pastas come from. Other countries, apart from
Italy, have their forms of pasta, but in Italy it is part of
the staple diet especially of working people./The making of
pasta has been known for many centuries.' The earliest men-
tion of a dough of this kind isTound in Chinese and Japanese
cook books dating 3000—3550 B.C. But it was often made
with rice instead of wheat flour.

Pasta can be made into a very substantial and tasty
dishjor combined with meat or fish in many different dishes.
The smaller pasta such as vermicelli or the small alphabet
letters are usually used as garnishes in soups.

Most pasta is made from a pure wheat flour which is
mixed with water into an elastic dough, it is then cut or
twisted into various shapes and sizes and dried until crisp
and hard. Rice and potato flour can be used to form a pasta.
In some cases pasta is mixed with eggs.

~1
9. VEGETABLES

Vegetables take the larger part in our everyday fare
They are important not only for their nutritional value but
for the influence they have on the whole process of digestion.
They are rich in vitamins, carbohydrates and minerals.
Vegetables and fruit are the main source of vitamin C. It
should be noted that they differ greatly in their composition.

Potato is a “starchy food”. Cabbage is rich in vitamin C,
carrot in vitamin A. Onion and garlic can not only enhance
the flavour of a dish but they are also known for their
antibiotic properties. Radish, beetroot, horse-radish and
lettuce intensify activity of the pancreas.

Vegetables are recognized practically by the cuisine of
every country and are eaten not only as garnishes and accom-
paniment to meat and fish but as separate dishes too. The
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best to cook are of course fresh vegetables but there are also
pickled, dried, frozen and tinned ones. Remember that veg-
etables should not be cooked long before they are served
because a great deal of vitamins is ruined especially when
heated.

J/10. POTATOES

A mainstay of our diet since the beginning of the 18th
century, when Peter I brought them to Russia, this is one
vegetable that can be used at every meal not only as a savo-
ury but also as a sweetvPotato is an excellent source of ener-
gy_containing starch (up to .24%), carbohydrates, protein,
calcium, vitamins B and C.vylhere are more than 40 named
varieties of potato grown in Europe. But we usually know
them as reds and whites. Reds are good for boiling, roasting
and baking. Whites are excellent for chipping and frying.
They bake and mash well too.

Incorrect storing and cooking destroy a lot of their nu-
tritional value. Potatoes should be stored in a dark, cool,
airy place. Never store them in the reifrigerator. Washed
potatoes do not store as well as those that are unwashed.
The best way to cook potatoes and retain the most food value
is by pressure cooking or cooking in their skins. You should
remember the following points: store correctly, peel thinly,
cook with care, season to taste and serve hot.

11. CHEESE

A food for all occasions is cheese; it could also be said
that there is a cheese for all occasions. In mythology we
are told that cheese was invented in Greece.

It is difficult to say just how many cheeses there are.
Not only have countries got their own, but also villages.
Cheese can be made from cow, goat or ewe’s milk, or a mix-
ture of all three. \ )

v Cheese is rich in protein and supplies it nearly twice
as much as an equal weight of uncooked meat or fish. It
also supplies vitamin A, riboflavin and calcium. It is easily
digested in its natural form, but prolonged cooking will
make it more difficult to digest. Cheese is suitable for a main
meal or a snack, it is a simple and economical \solution for
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family teas, lunch or supper. A selection of cheese, bread
and wine and your party is off to a good start.

Attention should be paid when storing cheese. An ideal
temperature is between 5 and 10°C. If you keep it in the
frig, remember to remove at least an hour before eating. It
should always be covered (particularly the cut sides) when
not required. Foil and polythene are idea coverings.

12. FISH

Fish provides a most welcome change for any meal of
the day. It is light, nourishing and with choice of sauces
you may vary your fish menus without repetition for many
meals. In its nutritional value fish is equal to meat, but it
is much easier digested which is the chief advantage of the
dish. Fish contains proteins from 13 to 23% and up to 33%
oils which are rich in vitamins A and D. -

Fish to be good must be very fresh and in season. The
flesh should be firm and stiff, the gills red, and the eyes
bright. There should be no unpleasant odour. In choosing
cut fish, such as cod, halibut, salmon, etc. the flesh should
have a close grain. If it looks watery and fibrous it is not
good. Fish that is bruised or has the skin broken will not
keep well. Remember that it is one of the foods that does
not improve with hours of cooking, and if you want to re-
move fishy smells, add a little vinegar in the washing up
water.

LU 13. POULTRY

Bird meat is one of the few foods in which there is little
or no waste. All the meat—the bones, heart, kidneys and
other parts can be used as a basis for broth or stock. Chicken
livers are particularly tasty. All left-over pieces can be
used either in omelettes, pies or stuffings. It is a very ver-
satile food and can be prepared and served in many ways.

Poultry may be sautées, fried, or deep-fried, braised,
grilled or roasted, as well as stuffed or sauced. Each of these
processes requires a particular type and size of bird, which
may also be whole, halved, quartered or cut up. Chicken,
of course, is the most adaptable poultry of all and it may
also be boiled (simmered really). Most poultry is sold oven-
ready, frozen or freshly killed. If the bird is frozen, it should
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be completely thawed out before cooking. An oven-ready
gosling should be thawed at room temperature for 24 hours.
The neck and giblets should be removed, the bird washed
and then a little salt rubbed into the skin.

14. MEAT

Stock-breeding provides us with meat and dairy-produce.
Being a very high source of protein, meat plays an important
part in our daily diet. Long ago man hunted and killed what
he required for the next meal. Until quite recently butchers
went to the markets to choose and buy their animals and
slaughter their own meat. Today practically all meat is
brought from a controlled centre run at much more hygienic
lines. One of the big changes over the past few years has

Fig. 1. Beef

1 — head; 2 — stricking plece; 8 — middle rib; ¢ — sirloin; § — rump;

6—aitchbone; 7 — top chuck with shoulderblade; 8 — short ribs; 9 —

part of sirloin; 10 — silverside; /I — part of aitchbone; 12 — round,

buttock; 18 — brisket, chuck rib, bottom chuck; 74 — thin and thick
“flank; 15 — foreshank and leg; 16 — tall

been the increased consumption of pre-packed, frozen meat.
The consumption of carcase meat has dropped. On the whole
our individual consumption of meat is growing as the country
rises to a higher standard of living. Not only this is true of
the amount of meat eaten per person, but people begin to
take better joints and cuts of meat.

The English have different words for the meat and the
animal it comes from. This tradition dates back to the 11th



century when England was conquered by the Normans who
spoke French. Meat of pig or swine is called pork, cow and
ox-meat is beef, calf is veal, sheep is mutton. Meat of wild
animals and fowl is called game. Meat of hen or cock is usu-
ally called chicken.

15. FRUIT

Fruit and berries make not only a good dessert but
an accompaniment course too. Fresh fruit is used for making
tarts, jams, jellies, ice-cream, etc. It is the main source of
vitamins, acids, minerals and natural sugars. Much of vi-
tamin C is contained in black currants, nuts, lemons,
oranges and rose hip.

Pears, apples and oranges contain vitamins of the B group.
Easily digested sugars (glucose and fructose) are found in
grapes, cherries, plums, apricots, peaches, etc. Black currants
and red currants are not only excellent fruit for tarts and
puddings but can also be used for jams, jellies, and being
rich in vitamin C are important from the health view-point.
They have been eaten in Britain for a very long time and
their medical properties for sore throats and winter colds
are well known. Strained red currants juice is extremely
useful to add to jam made with fruit low in natural acids
or pectin. Strawberries are very popular in Britain. Eaten
by themselves or with cream or ice-cream, they make a deli-
cious finish to a meal. There are many different varieties
grown in this country, all of them good but some more fla-
voursome than others. In the towns we rarely get freshly
picked fruit. Dried, tinned and pickled fruit is also popular
in the U.S.S.R.

Regions which have a Mediterranean climate are mostly
producers of grapes and citrus fruits: oranges, tangerines,
lemons, etc. Some fruit like banana grow in countries with
tropical climate.

16. OUR FOOD
A. Nutrients

Let us take a look at the nutrients needed in our diet
to nourish the body.

Proteins. These  make. and. repair the body tissues and
also supply some calories. Sources are meat, poultry, fish,
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eggs, milk, cheese, some vegetables, especially pulses, len-
tils and beans.

Minerals. Some of these may be present in large amounts
in the body, but the major ones are calcium, iron and sodium.

Calcium. This is essential for gaod development of bones
and teeth, normal clotting of blood® and function of mus-
cles; obtained from milk, cheese, bread, flour, fish and green
vegetables.

Sodium. All body fluids contain salt. Most of the neces-
sary sodium is obtained from common salts

Fats and oils. These are a concentrated source of heat
and energy, measured in calories. Some of them also contain
vitamins A and D. The sources are butter, margarine, cooking
fats and oils, cheese and oily fish.

Carbohydrates. These also give heat and energy: starchy
foods, flour, cakes, bread, potatoes, pulses, cereal of all
kinds, sugar, honey, jam, chocolate, fruit and sweets.

Water is necessary for the normal action of the body.
It carries the substances from one part of our body to another.

Roughage, This is the term applied to all indigestible
matter in fodba, the part we cannot absorb into our body,
mostly formed by fruit, vegetables, etc.

B. Vitamins

Vitamin A is necessary for normal growth and develop-
ment of the body, particularly for good eyesight. Obtained
from liver, butter, margarine, milk and its products, cheese,
carrots, green vegetables, watercress and cod-liver oil.

Vitamin B is called a coinptex vitamin because there
are many constituents: B,, B,, etc. This vitamin is necessary
for good condition of the nervous system,, (ontained in yeast
extracts, nuts, fruit, whole-grain flour-and cereals.

Vitamin C increases .resistance to infection and main-
tains a healthy c3ifdition of the skin. Obtainea”from black
currants, rose hip syrup, lemon juice, soft fruits, such as
strawberries, spinach, and watercress,J

Vitamin D is concerned in the laying down of calcium
essential for the structure of bones and teeth. Obtained from
butter, fish, liver oils, etc. Although we get this vitamin
from food, it can also be manufactured in our body with the
aid of ultra-violet rays from the sun.



17, COOKING MEALS

Before having our meal we must cook our food. There
are different ways of preparing it.\\We boil eggs, meat, fish,
water, milk, etc. We roast meat. We say that the meat is
underdone or overdone when it is too little or too much roast-

ed (boiled). People fry eggs, fish, vegetables. We stew fish,\ ¢

meat, vegetables, fruit and stuff fish and poultry. We cook
soup, rice, fruit and vegetables. Before cooking the latter
we peel and pare them. We dress meat salad. We make break-
fast, dinner, tea, coffee, cakes, etcqPeople bake bread. Peo-
ple puf salt) sugar, pepper, mustard, spices into their food
to make it salted, sweet, sour. Food may be fresh (good) or
unfit for eating. Food may taste good or bad; it may be also
tasteless.

The process of chewing and swallowing food is called eat-
ing. Everything that can be eaten is called edible (or eat-
able). We eat various food-stuffs: bread, fruit, vegetables, fish,
meat, etc. We usually have three meals a day: breakfast,
dinner and supper.

Before having a meal we have to lay the table. We may
say we set it too. We spread the table-cloth and put on nap-
kins. If it is breakfast, we have to take cups, glasses, sau-
cers, tea-spoons, forks and knives, bread cut into slices on
the bread-plate..We put some butter, salt, sugar, etc. on the
table.

If it is dinner we have to put soup-plates and dinner-
plates before each of the diners. The knife and the spoon are
on the right-hand side and the fork on the left..The pepper-

box, the salt-cellar, the mustard-pot are in the middle of
the table.

18, PROPER DIET

Variety is an important element of a rational diet. For
this reason the same dishes should not be prepared for sever-
al days in succession. Well prepared and well served food
whets the appetite and is easier to digest. Wheat and rye
bread, cereals, macaroni, peas and beans have the highest
starch content.y For proper balance more starch should be
taken, than sugar. The normal daily consumption of sugar,
including jam, candy and other sweets, should be 100 grams.
Milk and other dairy products supply the calcium the body
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needs. The proportion of protein, fats and carbohydrates
in the daily ration should be as follows: 14—15% protein,
30% fats and 55—56% carbohydrates.

Investigations of Soviet scientists have shown that it is

most beneficial to have three or four meals a day at regular
hours. In the morning, before the day’s work begins, the
organism should get a good “stoking”—approximately 25—30%
of the entire daily nourishment; dinner should comprise 50%,
and supper 20% of the day’s diet.
A~ Foods richest in protein should be eaten in the morning
and during the day. Breakfast, for example, may consist
of a tomato salad, boiled pike perch with potatoes, buck-
wheat porridge with milk, tea or coffee, bread, butter, eggs
and cheese. Fish can be replaced by a meat dish, meat pie
(pirozhki) for instance; instead of porridge, pot cheese with
cream and sugar may be served. Grated raw carrot before
breakfast may be recommended.

Dinner should be especially nourishing. If it includes
a meat soup—borshch, noodle soup with meat, etc., — the
main course may be prepared of cereals or vegetables. For
example, a dinner can consist of meat borshch, potato dum-
plings stuffed with meat and served with tomato sauce, and
cranberry mousse; or a vegetable cream soup, minced meat
rolled in cabbage, and pancakes with jam. An appetizer
should be served with dinner: herring with dressing, fish
marinade, etc.

Light dishes are recommended for supper—baked veget-
ables, boiled macaroni with cheese, milk porridge, fried eggs.
Sour milk should be served for supper.

19. VEGETARIAN DIET

There have always been many people who, for various
reasons, do not eat meat. Maybe it is because they dislike
the taste, or are not in favour of killing animals for food,
and, of course, there may be health problems.

Anyway people throughout the world in India, China,
America and other countries have eaten meals without meat
and fish for centuries. Therefore it is quite natural that pub-
lic catering does not remain indifferent to vegetarians and
their diet. Apart from emotional problems there certainly
are some scientific problems too. You must know that vege-

tarian dishes need not consist only of vegetables, fruit and
plants.
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i act that the proteins of plants do not provide

all Itthelsa?niilo-acids which a human body needs. The lacto-
vegetarians recognize this themselves by eating c}ieese,t eggs
and milk, all of which ;re foods providing animal proteins,
i i scle meat does. '
]uStALll;gr rtr;lue amino-acids provided by plant proteins, they are
asgood as those of animal proteins. It is the amino-acids mlssl;
ing in plant protein which are the great problem. Researct
is going on in many parts of the world to see if plants cannot
be produced which will furnish proteins adequate to mee
eeds. ‘ .
hurrﬁlr;tnwm be one way, among many others, m.whlcht.we
shall be able to meet the needs of vegetarians who live entire-
ly on plant food. A certain type of anemia is common a_molng
them and is caused by the total absence of a particular
amino-acid present only in animal foods.

20. EATING OUT

le do not dine at home but at a res’taurant: or
gre\?lnh\?i?ege(’zg dine at- their friends’ or relatlvei‘s they.a’r’e
said “to be eating out”To eat at home means “to eat 1? .
4 In all large cities there are plenty of restaurants, carelzs,
Cleterias ($ei1-serffice- dining-rooms), etc.¥All the largeh o-
tels have dining-rooms or restaurantsf There you can ffavg:
breakfast, dinner, lunch or supperg Every restaurant od:er§_.
you dinners “table_'d’héte”.*They are known as regtthar mi’
ners.$It means.that you are served with medls of several;
ixed ¢price: )
C%'U.Ir)sgnsngis a“tf;lable a carte” mean such meals which are
ordered course by course from the menu-card each dish /s/eap}?-
rately,gTable d’hote is cheaper than table a la carte te
cost of meals varies according to the category of a restaurant.

/L Some people dance during the meal, others don’t)§ Each lit-

tle-party of guests has its own table.
24. RUSSIAN CAVIAR

A. Sturgeons

iar i i family—

C is extracted from fish of the sturgeon
starr:(\il,laf)rdinary, white \and some others; since theysare
mainly found in the Caspian and the Sea of Azov, the U.S.S.R.

produces 95 per cent of the world catch.

~
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Sturgeons have been here for scores of millions of years.
It is no exaggeration to say that sturgeon caviar is the oldest
delicacy in the world. Colloquially this fish is known in
our country as “red fish” because in Ancient Rus the word
“red” was synonymous of “beautiful”. The smallest of the
family is the starred sturgeon which is caught for processing
when it reaches 80 centimetres in length. The biggest
is the white sturgeon (beluga) which is not used until it is
1.5 metres long. Fish that do not measure up to this length
are let go. Great care is taken to remove them from the nets
without damage. To ensure high-grade caviar the catch
must be delivered live.

The sturgeons have one peculiarity: they can reproduce
only in fresh water. When it is time for stargeon to spawn
it leaves the sea for the rivers. It takes the starred sturgeon
7 years to mature, the ordinary sturgeon 10—12 years and
the white one about 15 years. They produce caviar only at
these ages.

B. Caviar

We usually speak of the delicacy provided by sturgeons
as “black caviar”. Actually the highest grades are not black
but light-grey or grey; black is a lower grade. The more ripe
the caviar the bigger and lighter are its roe-corns and the
better it tastes. Caviar contains protein up to 37%, about
30% oil, vitamins A, D and B, etc. White sturgeon caviar
is considered to be the best. The two known kinds of caviar
are pressed caviar and soft caviar. It tastes best when chilled
and served in special containers with ice. Chefs decorate some
salads with caviar and use it as garnish to many dishes.
Served separately it rates high on the world list of hors
d’oeuvres.

22, CULINARY TERMINOLOGY

French cuisine has always had great influence on that of
other nations. Not surprisingly its terminology has come
into world circulation and is used in English. Some terms
are familiar to you for they are used in Russian too. The
French divide their cuisine into three parts:

a) “cuisine regionale” — means that the dish has pecu-
liarities of a certain region it comes from;
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b) “cuisine bourgeoise” — common cuisine;

¢) “haute cuisine” — refined cuisine of aristocrats.

Some French dishes are named after famous people or
places they come from and therefore need no translation.
Sauce Béchamel—is named after the author of the sauce;
sauce Soubise—after a French general, etc. o

To describe an excellent cook they have a special title—
“Cordon Bleu”. A person who eats too much is called a gour-
mand. A person who regards the quality of his food before
its quantity is called a gourmet. _ .

Paté (or terrine)—the basic formula is always a mixture
of minced meat in which lean meats such as veal, liver, poult-
ry or game are blended with fat meat, usually in the form
of belly pork, bacon or strips of back pork fat. The amount
of seasoning, garlic, herbs, wine and spices they agq is a
matter of the chef’s taste. Nowadays the terms paté and
terrine are both applied to a mixture of meat baked in an
oven-proof dish. _

Bouquet garni. When cooking French cooks very often
put some herbs tied together—bouquet garni—into the pot.
They remove it before serving.

Restaurant. In France, during the 16th century, a popu-
lar soup was called restaurant because it was su_pposeq to
have restorative properties. A chef who served this particu-
lar soup had the word printed above the door of this eating
house and gradually the word acquired its present conno-
tation. . . .

Bistro, the French snack-bar, is evidently of Russian
origin. It dates back to 1815, just after the Patriotic War
of 1812 when Paris was full of Russian officers, dlploma'gs
and officials. Their dining motto was “Buicrpol”, and it
gave a new name and a new trend into French gastronomy.



Part II. COOKERY AND SERVICE

23. GENERAL

Weights throughout the book are given in pounds and
ounces. Capacity measures are given in Imperial pints and
fr_act1_on§ of pints with small amounts in spoon measures.
Liquid ingredients may also be given in cups. These follow
the English measures, i.e. 1 pint equals 2 cups (U.S.A.—
21/, cups).

All spoon measures refer to the British Standards Insti-
tution based on the !/,-ounce table-spoon. The American
standard measuring spoons are slightly smaller in capacity
than the British ones. The proportion, however, is similar
in that 3 American tea-spoons equal 1 table-spoon.

All measures are levelled off to the rim of the spoon.

Metric Equivalents

It is rather difficult to convert from English measures
with absolute accuracy, but 1 oz. is equal to approximately
30 grammes, 2 1b. 3 oz. is equal to 1 kilogramme. For liquid
measure, 1%/, English pints may be regarded as equal to 1 litre.

Comparative Stove Temperatures

Description Gas Cookers Electric Cookers
Very slow (cool) Regulo Mark 0—1/2 | 93—121°C or 200—250°F
Slow or cool 1—2 121 —149°C or 250—300°F
Very moderate 2—3 |149—177°C or 300—350°F
Moderate 3—4 [177--190°C or 350—375°F

Moderately hot 4—5 |190—218°C or 375—425°F
Hot ?—g 218—232°C or 425—450°F

232—245°C or 450—475°F

Very hot

24. RUSSIAN BLINI
A. Blini v. Pancakes

To describe blini as small Russian pancakes tells only
part of their story, for their distinction lies not so much in
what they are as in what accompanies them. It would be un-
thinkable to serve blini to a Russian without butter, caviar
and sour cream. Apart from the trimmings, the difference
between Russian blini and pancakes as the English know
them is not very great. Mainly blini are made with yeast
which gives them their characteristic flavour, whereas grid-
dle cakes are leavened only with eggs and, sometimes, baking
powder. The cooking techniques are exactly the same. Blini
are frequently made with buckwheat flour or a combination
of it and white flours. The buckwheat flour tends to produce
a heavier pancake but, if you like it, it may be substituted
all or in part for the white.

B. Blini Batter

To Serve Eight or Ten

1/, pint of warm water

1/, ounce dry granular yeast

scant 1/, pint milk at room temperature

5 ounces sieved flour

3 egg yolks

1/, tea-spoon salt

1/, tea-spoon sugar

3 ounces butter, melted and cooled

3 egg whites

butter for irying

1, pound butter, clarified and warm

3/, pint sour cream

1 large jar caviar, red or black (at least 8 oz.)

The batter for the blini may be made either in an electric
liquidiser or by hand. However you make it, time the pro-
cedures fairly accurately, for the yeast, if it rises too long,
will overferment and give the blini an unpleasant flavour.
Moreover, remember that blini cannot be cooked ahead and
reheated; they must be eaten directly as they are cooked
or they are hardly worth eating at all.
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C. Preparation of Batter

Prepare the batter about 2 and !/, hours before you plan
to serve the blini. Stir into 1/, pint of warm (not hot) water
1/, ounce dry granular yeast and let it stand until it dis-
solves, or about 5 minutes. Pour this into the liquidiser and
add the milk, flour, egg yolks, salt, sugar, and melted but-
ter. Blend at high speed for about 40 seconds; turn out the
machine and, with a rubber spatula, scrape down flour clin-
ging to the sides of the jar. Blend a few seconds longer, then
pour the batter into a mixing bowl and cover it loosely with
a kitchen towel. Let it rest for two hours at room tempera-
ture, preferably on the warm side. If your kitchen seems
cool, place the bowl near a warm stove or radiator.

At the end of two hours the batter will have risen consid-
erably and bubbled at the top. Now beat the egg whites,
with a pinch of salt, until they are stiff, then gently but
thoroughly fold them into the batter.

D. Blini Cooking

The most reliable way to cook blini is on a heavy cast-
iron griddle. Have ready the bowl of batter, a small dish
of softened butter, a pastry brush, a small ladle, and a large
metal spatula.

Prepare a bowl of warm clarified butter, one of sour cream,
and another of caviar, each with its own serving spoon.
Try to have your plates hot, or at least warm.

Preheat the griddle over a medium flame for a few min-
utes. At all costs the griddle should be not too hot. A good
test is to sprinkle the pan with just a little dry flour. The
flour should brown after a few minutes. If it browns almost
immediately, then the griddle is too hot. Ladle out enough
batter to make blini about 3 inches in diameter, leaving
enough space between them so that they can be turned easily.
Cook until lightly browned on each side, turning them only
once. Brush a little butter on the uncooked sides of the blini
before turning them over.

Keep the blini warm as they are done in a very slow oven
until you have accumulated a sufficient number. To serve,
arrange three blini on each plate, and bathe them with a
little of clarified butter. Drop a small mound of sour cream
on each pancake and top with spoonfuls of caviar. Serve at
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once. They may be served with cocktails, dry champagne
or white wine, or, more traditionally, with small glasses of
chilled vodka.

25. S’CHEE
A. Peasant Dish

We have chosen s’chee to represent soups here. For Rus-
sian peasant s’chee has been a mainstay of meal for count-
less generations. That s’chee, even now, is still the most
popular soup in Russia is the true measure of its quality.
In all its endless forms, s’chee is essentially a cabbage soup;
its composition determined more often than not by what-
ever ingredients happen to be at hand. The following ver-
sion, a particularly hearty one, is striking because it combines
fresh cabbage and sauerkraut. Like so many long-cooking
soups s’chee may be made well in advance.

Russians serve the meat cooked in the s’chee as a separate
course after the soup. If you intend to do so, use fresh bris-
ket; its flavour and texture are incomparable and stand
up well under long, slow cooking. If you plan to serve the
soup only, a more economical cut like chuck or shin will do
quite as well.

To Serve Six or Eight

3 pounds brisket of beef or boneless chuck or shin of beef
3 pounds beef marrow bones cracked

1 large onion

2 carrots

1 parsnip

1 turnip

3 1/, pints boiling water

3 pounds fresh tomatoes, peeled and coarsely chopped or
1 large tin tomatoes drained

1 1/, table-spoons tomato paste

2 table-spoons salt

2 stalks celery, finely chopped

1 carrot, finely chopped

1 tea-spoon finely chopped garlic

1 pound sauerkraut, fresh or tinned

2 pounds shredded cabbage

4 table-spoons sugar



3 table-spoons strained lemon juice

4 table-spoons finely chopped fresh dill

3/, pint sour cream

Herb bouquet: 5 sprigs parsley, 2 leeks (white parts
only), 2 celery tops, 2 bay leaves, 5 sprigs fresh dill (all
tied together).

B. Step One

Preheat the oven to 500°F or Regulo Mark 10. In a large
shallow roasting pan arrange, in one layer if possible, the
meat bones and (all peeled but left whole) the onion, carrots,
and turnip. Roast for 20 minutes on the middle shelf of the
oven, turning the meat and vegetables from time to time so
that their surfaces brown on all sides. Then, piece by piece,
transier everything to a large soup kettle and, into a small
bowl, pour off all the fat left in the roasting pan. Save it.

Into the roasting pan pour the 3 1/, pints of boiling water.
With a metal spatula or large spoon, vigorously scrape up
and mix into the water all the brown particles and every
sediment clinging to the bottom and sides of the pan. Empty
it into the soup pot. If the meat and vegetables are not quite
covered, a little more water should be poured but not much
if you want the soup to have character.

Start the pot cooking over moderate heat and, with a
perforated spoon, remove the foam and scum that will per-
sistently rise to the surface for quite a while. When the stock
reaches the boil, turn the heat down to the barest simmer.
Skim once more, then add the fresh or tinned tomatoes, the
tomato paste, herb bouquet and salt. Partially cover the
pot and simmer very, very slowly for about 2 hours, skim-
ming whenever necessary.

C. Vegetable Ingredients

While the pot is boiling, get out the largest and heaviest
pan, and in it heat 3 ounces of beef fat you put aside earlier.
Add the chopped onions, celery, carrots and garlic, and fry
them over low heat stirring occasionally until they barely
colour—about 15 minutes. The sauerkraut goes into this
pan next. but first wash it in a sieve under cold running
water; the brine is very strong and if it is not washed away,
it will obliterate the flavour of everything else in the s’chee.

After squeezing the washed kraut dry, handful by handful,
chop it coarsely, and add it to the frying pan. Cook briskly
for a minute or two, then lower the heat and mix in the
shredded cabbage. Carefully stir all the vegetables together
and cook over moderate heat until the cabbage begins to
melt. At that point, reduce the heat again and half cover
the pan. Add a spoonful of stock from the soup pot every
8 minutes or so to moisten the vegetables and let them slow-
ly braise for about a half hour. Remove the pan from the
heat and put it aside.

D. No Overcooking

When the soup in the pot has cooked for about 2 hours,
with a perforated spoon remove all the vegetables and the
bouquet and throw them away; they have served their pur-
pose. In their place, add to the soup the waiting braised
cabbage and vegetables. Stir in the sugar and lemon juice,
bring the soup to a boil, then reduce the heat to the barest
simmer. Cook, partially covered, for another hour and a half.

By then the s’chee should have reached its full flavour,
and the meat should be tender but not falling apart. If, at
any point before this, the meat seems in danger of overcooking,
remove it from the pot and let the soup continue on its own.
When the soup is done, turn off the heat and remove all
the bones, but do not throw them away until you have dis-
lodged every bit of their marrow and added it to the soup.
Let the soup rest a while so that the fat will rise to the top.
Skim off as much as you can and reheat the soup again before
serving.

E. Serving

To serve the soup most effectively, pour it into a large,
heated tureen and sprinkle over it 4 table-spoons of chopped
fresh dill. At the table, ladle the s’chee into large soup
plates (no cups for thisl) and float a table-spoon of sour
cream on each serving. Black bread or pumpernickel and
butter (unsalted is best) are indispensable accompaniments.

To serve the meat as a second course, heat it in the soup,
then carve it into thin, even slices. Sprinkle each slice with
a little chopped dill, and serve with plain boiled potatoes
or, the more traditional, steamed kasha or buckwheat groats,
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Pass a tray of pickles, mustard, and, if you like it, a
small bowl of freshly grated horseradish. Ice-cold beer would
be a fitting beverage. For a substantial meal-in-one, the meat
may be cut into small chunks and served directly in the soup.

26. GRILLED SALMON
WITH COLD CUCUMBER DILL SAUCE

A.

More than most fish, salmon can be savoured at its best
only if it is really fresh. Use frozen salmon if you must,
but be certain it is thoroughly defrosted and patted dry
with paper towels before you grill it; rubbing the fish with
a little lemon juice as soon as it is defrosted may restore
a little of its vanished bloom. The cold cucumber sauce
serlvid with the hot fish is an unexpected surprise to the
palate.

To Serve Six or Eight

3 pounds fresh salmon, cut 1 inch thick steaks
3 ounces softened butter, in all

Salt

Freshly ground black pepper

Sauce: 5 ounces peeled, seeded and diced cucumber
8/, pint sour cream

3 table-spoons white-wine vinegar

1 tea-spoon salt

1/, tea-spoon cayenne

2 tea-spoons grated onion

3 table-spoons finely chopped fresh dill

B. Sauce

With a vegetable scraper, peel the cucumbers and cut
them in half lengthwise. Run the tip of the tea-spoon down
the seeded length of each cucumber half and scoop out and
discard the seeds. Dice the halves into approximately one-
quarterinch cubes. If they seem overly moist, spread them
out on a strip of paper towelling and pat them dry.

In a small glass, porcelain, or stainless-steel mixing
bowl, combine the sour cream, vinegar, salt, cayenne, and
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grated onion. Mix thoroughly, then gently stir in the
chopped dill and the diced cucumber. Taste the sauce for sea-
soning; it will probably need more salt.

C. Grilling

Allow approximately 15 minutes to grill the fish. With a
pastry brush, grease the hot grill rack with !/, ounce of soft
butter. Spread another !/, ounce of butter on the fish, sprin-
kle lightly with salt and a few grindings of black pepper,
and grill the salmon about 3 inches from the heat for about
3 minutes. Brush it again with another !/, ounce of butter,
and grill it 2 or 3 minutes longer, or until the surface of the
fish is lightly browned.

Carefully turn the fish over, using two spatulas if neces-
sary. As before, brush it with 1/, ounce of butter and season
it with salt and pepper. Grill for 5 minutes, brush with but-
ter again, then grill 10 minutes longer. The surface of the
salmon should be quite brown and the flesh should be firm
to the touch. Transier it to a hot platter immediately, brush
it with the remaining butter, and serve at once. Pass the
cucumber sauce separately.

27. CHICKEN CUTLETS KIEV
A.

The repertoire of every serious cook should include at
least one great virtuosic dish like Cutlets Kiev. Boned chick-
en breasts are pounded thin, rolled around nuggets of chilled,
fragrantly seasoned butter, sealed with a coating of
flour, egg yolks, and bread crumbs, and finally deep fried.

Complicated as this may sound, the cooked cutlets look
disarmingly innocent when they appear and give no indica-
tion of the dramatic effect they are about to create. When
pierced with a fork, the cutlets will release a stream of hot,
aromatic butter which will rise in the air like a miniature
geyser, drenching the guest unless he has been forewarned.
In Chicken Cutlets Kiev, the standard method of deep frying
is described; their coating a 1'anglaise is no more than the
conventional egg and bread crumb coating used for many
deepfryed foods, including the ordinary croquette.
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To Serve Six

6 pairs of chicken breasts, 1/, to 3/, pound each, skinned,
boned and pounded

6 ounces unsalted butter

1 tea-spoon lemon juice

1/, tea-spoon salt

1 tea-spoon dried tarragon or 1 table-spoon finely minced
fresh tarragon

1 table-spoon finely chopped parsley

1 1/, tea-spoons salt

4 egg yolks

2 table-spoons vegetable oil

2 ounces flour

2 1/, ounces finely grated and sieved bread crumbs

21/, pints oil for deep irying or 3 pounds vegetable
shortening

Frozen chicken breasts will not do for Cutlets Kiev;
they are too pulpy and will fall apart.

B. Herbed Butter

To prepare the herbed butter, first let it soften a bit,
then cream it by beating it on an electric mixer, or by mash-
ing it against the sides of a mixing bowl with a large wooden
spoon. When the butter is perfectly smooth, beat 1 tea-spoon
of lemon juice into it drop by drop, then add the minced
garlic parsley, tarragon, and salt. But, if the butter is salt-
ed to begin with, do not add any salt at all. With a rubber
scraper, gather up the seasoned butter and shape it into ‘a
ball. Wrap it loosely in waxed paper and reirigerate until
it is firm. If you are in a hurry, a half hour in the freezer
will do as well.

C. Pounding

One of the most important steps in making successful
Cutlets Kiev is the pounding of the chicken breasts. Lay
the chicken breast smooth side down, between two sheets
of waxed paper about 4 inches wider all around than the
breasts. Ideally the best implement with which to pound
it is the flat of a butcher’s cleaver. Lacking that, a wooden
meat mallet, even a croquet mallet, or the bottom of a quart-
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size beer bottle will do the job as well. However you pound
the meat, do not pound paper thin. Flatten each breast to
a thickness of about an eighth of an inch, and do not be con-
cerned at their shapes and sizes; they can be trimmed later
if you wish. More important are the torn holes which may
appear in the meat after it is pounded. Slightly overlap the
edges of the tear, cover this patch with waxed paper again,
and gently pound it until the meat comes together. Chicken
is a gelatinous meat and is easily mended when ragged or
torn.

D. Assembling

When you are ready to assemble the cutlets, carefully
peel the top layer of waxed paper from the first chicken
breast. Sprinkle the breast with a /; tea-spoon of salt.
Then turn it so that the wide end is towards you. On this
end place about a table-spoon of the chilled butter. With
the help of a small knife, lift the same wide end of the meat
over the butter and roll up the breast around the butter,
tucking in the sides as you go and eventually freeing the
meat entirely from the bottom sheet of the paper.

The appearance of the cutlet at this point is not impor-
tant, provided it is cylindrical and the butter is snugly en-
closed in the chicken. Give the remaining breasts the same
treatment, and line them up on a baking sheet or dish cov-
ered with waxed paper. If the cutlets seem soft, it is wise to
refrigerate them for 15 minutes or so, or to put them into
the freezer, until they are fairly firm again. At least an hour
or two before you intend to cook and serve them, shape the
cutlets and give them their coating a I’anglaise, as it is
called, of egg and bread crumbs.

E. Coating a 1'Anglaise

In a small bowl, break up the 4 egg yolks with a fork
and slowly mix into them the two table-spoons of oil. Arrange
separate mounds of flour and fine sieved bread crumbs on
a long strip of waxed paper and proceed as following: dip
a cutlet into the flour, and shake it gently free of excess
flour. Holding the cutlet carefully cupped in one hand, with
the other hand, pat and shape it into a long cylinder slightly
pointed at the ends. Firmly press together any fissures that



To Serve Six

6 pairs of chicken breasts, 1/, to 3/, pound each, skinned,
boned and pounded

6 ounces unsalted butter

1 tea-spoon lemon juice

1/, tea-spoon salt

1 tea-spoon dried tarragon or 1 table-spoon finely minced
fresh tarragon

1 table-spoon finely chopped parsley

1 ¥/, tea-spoons salt

4 egg yolks

2 table-spoons vegetable oil

2 ounces flour

2 1/, ounces finely grated and sieved bread crumbs

2 1/, pints oil for deep frying or 3 pounds vegetable
shortening

Frozen chicken breasts will not do for Cutlets Kiev;
they are too pulpy and will fall apart.

B. Herbed Butter

To prepare the herbed butter, first let it soften a bit,
then cream it by beating it on an electric mixer, or by mash-
ing it against the sides of a mixing bowl with a large wooden
spoon. When the butter is perfectly smooth, beat 1 tea-spoon
of lemon juice into it drop by drop, then add the minced
garlic parsley, tarragon, and salt. But, if the butter is salt-
ed to begin with, do not add any salt at all. With a rubber
scraper, gather up the seasoned butter and shape it into ‘a
ball. Wrap it loosely in waxed paper and refrigerate until
it is firm. If you are in a hurry, a half hour in the freezer
will do as well.

C. Pounding

One of the most important steps in making successful
Cutlets Kiev is the pounding of the chicken breasts. Lay
the chicken breast smooth side down, between two sheets
of waxed paper about 4 inches wider all around than the
breasts. Ideally the best implement with which to pound
it is the flat of a butcher’s cleaver. Lacking that, a wooden
meat mallet, even a croquet mallet, or the bottom of a quart-
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size beer bottle will do the job as well. However you pound
the meat, do not pound paper thin. Flatten each breast to
a thickness of about an eighth of an inch, and do not be con-
cerned at their shapes and sizes; they can be trimmed later
if you wish. More important are the torn holes which may
appear in the meat after it is pounded. Slightly overlap the
edges of the tear, cover this patch with waxed paper again,
and gently pound it until the meat comes together. Chicken
is a gelatinous meat and is easily mended when ragged or
forn.

D. Assembling

When you are ready to assemble the cutlets, carefully
peel the top layer of waxed paper from the first chicken
breast. Sprinkle the breast with a !/ tea-spoon of salt.
Then turn it so that the wide end is towards you. On this
end place about a table-spoon of the chilled butter. With
the help of a small knife, lift the same wide end of the meat
over the butter and roll up the breast around the butter,
tucking in the sides as you go and eventually freeing the
meat entirely from the bottom sheet of the paper.

The appearance of the cutlet at this point is not impor-
tant, provided it is cylindrical and the butter is snugly en-
closed in the chicken. Give the remaining breasts the same
treatment, and line them up on a baking sheet or dish cov-
ered with waxed paper. If the cutlets seem soft, it is wise to
refrigerate them for 15 minutes or so, or to put them into
the freezer, until they are fairly firm again. At least an hour
or two before you intend to cook and serve them, shape the
cutlets and give them their coating a I’anglaise, as it is
called, of egg and bread crumbs.

E. Coating a 1’Anglaise

In a small bowl, break up the 4 egg yolks with a fork
and slowly mix into them the two table-spoons of oil. Arrange
separate mounds of flour and fine sieved bread crumbs on
a long strip of waxed paper and proceed as following: dip
a cutlet into the flour, and shake it gently free of excess
flour. Holding the cutlet carefully cupped in one hand, with
the other hand, pat and shape it into a long cylinder slightly
pointed at the ends. Firmly press together any fissures that
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may appear at the meat, sealing them with a little more
flour, if necessary. Now dip a soft pastry brush into the egg-
yolk mixture, and paint the cutlets thickly with the egg,
carefully filling in every crack, particularly at the ends.
Finally roll the cutlets in the bread crumbs, and make
sure there are no exposed surfaces left when you finish; for good
measure, dip each end of the roll lightly in the crumbs again.
As they are done, line up the breaded cutlets on fresh waxed
paper on a baking sheet, and cover them lightly with
more waxed paper. Refrigerate. If you carry out all these

, procedures thoroughly, the butter inside will not burst
through when the cutlets are cooked.

F. Cooking

The actual cooking of the cutlets is not difficult, partic-
ularly in an electric deep fryer. The principle is the same
as for all deep frying. A deep-frying basket and a 4—5 pint
saucepan, containing the hot fat, in which the basket can
be immersed will do almost as well as an electric fryer.

A half hour or so before you plan to serve dinner, preheat
the oven to 250°F or Regulo Mark 1/, and on the centre shelf
place an ovenproof platter lined with a double thickness of
paper towelling. At the same time slowly heat the frying
fat to a temperature of 370°F or Regulo Mark 5. Fry no
more than 3 or 4 cutlets at the same time, otherwise the tem-
perature of the fat will drop. Cook the cutlets about 4 min-
utes, or until they turn a deep golden brown. Remove them
from the basket with kitchen tongs as they are done, and
lay gently on the paper-lined platter.

When all the cutlets are done, they remain in the oven
for 10 minutes or so, but not much longer; leave the oven
door slightly ajar after the first 5 minutes.

Serve the Cutlets Kiev on a hot platter, surrounded with
crisp fresh watercress. Baked buckwheat groats (kasha) com-
bined perhaps with sauteed mushrooms would lend the
proper Russian note.

(88, VEAL

A.

Most national cuisines have their own way with slices
of sauteed veal, but, whether you call them scallops in Eng-
lish, escalopes in French, schnitzel in German, or scaloppine
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i i i tangles
n Italian. they are essentially the same squares, rec

:)r circles of veal pounded to varying degrees of thinness and
quickly sauteed. How they are sauced and .what they are
served with determines, finally, their particular category

distinction. ) .
arldYotlls will find in cookbooks of all sorts recipes for sautéed

Fig. 3. Veal

7 — head; 2 — neck and scrag; 8 — back and loin with kidneys; 4 —
s 5 — huck and bottom chuck; 6 — shoulder of veal;
leg of veal; 5§ —top ¢ k and Dottom et

point no matter what sauce is added is to _pound and sauté
the veal correctly. The quality of the veal is of the greatest
importance to the success of this dish. Remember that
the shade of pink in the veal determines its age; the younger
it is, the paler and more tender it will be.

B. Veal Escalopes With Mushrooms

17, 1b fillet of veal
Egg and breadcrumbs
Chopped ham

Lemon rind
Seasoning

Mushrooms
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Have the butcher slice the veal fairly thinly, and then
beat it yourself on a wooden board with the rolling-pin until
it is really thin. Cut it into small cutlets about 3 in. in dia-
meter, and season these with pepper and salt, brush them
over with beaten egg and toss in fine breadcrumbs with
which a little finely-chopped ham and grated lemon rind
have been mixed. Pat the escalopes, making them as smooth
and neat as possible, and fry them in butter until a golden
brown on both sides and thoroughly cooked. Rather keep
turning them than let them cook too long on one side or you
will make them hard.

Drain on kitchen paper until free from grease. Trim and
wash the mushrooms. Peel them and cut in small thin slices,
using the best of the stalks too. Put them in a small saucepan
with a little butter, season with pepper and salt and fry gent-
ly for a minute or two, then add a little water, or stock, or
wine if you like it, and cook for a few minutes longer when
they will be ready to serve.

Arrange the escalopes in a circle on a hot dish, put the
mushrooms in the centre, and pour the sauce in which they
have been cooked around.

Spaghetti and cheese makes a delicious accompaniment
to this dish, or a border of creamy mashed potatoes.

29. BEEF STEW

1 Ib chuck steak

1 table-spoon flour

1/, tea-spoon salt

1 table-spoon fat

1 small onion

1/, green pepper

Pinch marjoram or thyme

1 dessert-spoon chutney

1/, cup stock or water

1/, cup chopped tomatoes”

Trim the steak and cut into pieces, and coat well with
salted flour. Brown on both sides in hot fat, and sprinkle the
rest of the flour over the meat while it is browning, stirring
it well round in the fat. Add the sliced onion, chopped green
pepper, herbs (if available), chutney (sweet, if possible),
stock or water. Blend all smoothly. Lay the chopped tomatoes
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top of the stew and add a little more seasoning if necessary.
?Jrcl)vgf with a lid or plate and simmer very gently for about
1 1/, hours until all the ingredients are cooked.

30. PORF
A.

Pork, a particularly succulent meat, rqrely comes to
our t(a)lbles atpits best; first because we cook it too long and
second. because it is seldom cooked correctly. Though pork

Fig. 4. Pork

1'— head; 2 — neck; 8 — back, foreloin and loin; 4 — shoulder of
pork; as — pork and belly; 6 — leg of pork; 7 — shank; 8 — foot

can indeed survive a longer cooking time than other meats,
it displays its true worth when it is_qooked by mmsft heat
(in other words, when it is braised) even if your final objective
is a roast.

B. Meat Pudding

1 1b minced beef

1/, 1b minced pork (belly)

1 cup bread-crumbs

1/, cup milk

1 egg

1 large onion, finely chopped

Salt, pepper, anchov .

First glll())l\)v the bread-}::rumbs to soak in the milk for about
half an hour. Now mix all the ingredients well together.
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lave :aay a greased bread tin and put in the minced
mixture. Cover the top with a couple of rashers of bacon
Put 1n a medium warm oven (about 300°F, Mark 2) and cook
tor about one hour. Serve with boiled rice, carrots and green

31. VEGETABLES
A. Boiled Fresh Vegetables

The cooking of vegetables is a simple affair and, except
for a few more complex braising and baking procedures, rather
a matter of timing than anything else. Commonly used veget-
ables such as peas, French beans, corn on the cob, brocceoli,
asparagus, Brussels sprouts, cauliflower, and a few others
should be cooked uncovered in plenty of boiling salted water,
drained, and served immediately, dressed with melted butter,
or a sauce of your choice.

Vegetables cooked in this fashion preserve their colour,
freshness, and flavour to a remarkable degree. But they must
be served at once: they will taste as if they had been sub-
jected to the restaurant steam table if they are not.

B. Frozen Vegetables

Interestingly enough, frozen vegetables, before being
packaged, are prepared in very much the same way. Technical-
ly known as blanching, the process is to plunge the vegetables
briefly into boiling water, then into cold water to stop their
cooking, then to freeze them immediately.

Ii you must use frozen vegetables, for the best results
they should be defrosted before being cooked. Frozen peas,
thoroughly defrosted, need only be heated for a few minutes
with a little butter in a covered saucepan, seasoned with salt
and pepper,and served. Cooking them in liquid for any length
of time will destroy what little character they have. Frozen
defrosted spinach, should be treated similarly

Most other frozen vegetables, however, do require further
cooking. Bring them to a boil in a little chicken stock or water
and with at least !/, ounce of butter, cover the pan and cook
it over moderate heat until it is barely tender. Any liquid,
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i i idly with

ins in the pan should be boiled away rapi
?ﬁgtpr:rrln aulgcovered;pshake the pan E\ons'tantpll}lec’[ac:J tl;:gpistt[lg

icki burning. A wise ‘
vegetate o tables in enamel or stainless-
cook all frozen or fresh vegeta > In en: - slainless
i . y vegeta p

steel saucepans, skillets, or casseroles. N vegetables pic
Ilic taste from aluminium or iron pans, ,
l[;I;;r’?icrtrllle.;llylgsparagus and artichokes, tend to discolour badly.

C. Braised Vegetables

i —that is cook or
d t often braise fresh _vegeta;bles
mor\gfeiite(;'a?l()y, hali-steam them in a little stock and butl‘l[:{
in a covered pan, and then use thebbrg1§1ng llqcuelstsi ,csacr)lm}?::dly
ro
reduced, as a sauce. Alt}}ough the braising p ess can har ¥
in si i to tossing a vegetable into a p
be compared in simplicity t ble Into 2 pot
ili ter, there is still much to recom '
Et)}fleb?/lelglIe}tgat\ﬁgseare cooked rather dslov:l%l, t}&%eiir%ol?}fel}[l;g]l}é
to overcook. Moreover, they nee nob ?( r shed to fhe tabe
the moment they are done, and may be t;.lp T o 2y
length of time, or, when cold, reheated,
?Z’rt]:rbl\(:/it?l glit‘cle if any loss of flavour. .Omorlls, (iélir;cf);[;
turnips, celery, leeks and chicory are particularly we
this kind of preparation.

D. Mashed Potatoes

i f your mashed
i e the proper texture and density ol y
potgt(z)el;sgfrloose ap mgaly bakiﬁg po;ca;to in pgefceurfntcheerté) i:;r}tg
of the firmer varieties. Peel the potatoes an cut ther 1o
uarters, but no smaller or they wi . .
Irfd!ﬁsw(;rteg a?]d crumble as thgatyl/] cootk. Drovper’télderrlleltnl’:ﬁe?nptl)r;ti?
of salted boiling water and, with pot unco d, et e o
i til they are tender. It is impossible y
T(gflagd’ltlh};suvl\]fill takey; your best %fa(ljjgl:: !? to V»I/)}llil:et };LBE;) ipec():teitgiz
iodi i 11 pointed knife. '
P ot ot tre, they are done. Drain the
no longer resistant at the centre, y e o e nan. and
t once in a colander, retprn them to ,
gt(l’;ia{teo’?fsle?n gver moderate heat until they are mealy andfdtrﬁlé
Do not be tempted to ignore this s:’[e;t)l,l for the success o
toes is before you puree them. '
masgreldellr);:ttarigemixer (not a liquidiser) will do the pur;eugg-
most easily and effectively. You can also use a ricer or p
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tato masher and sieve. In any case, mash them into a bowl
which you have first rinsed in very hot water and then thorough-
ly dried. Beat the purée until it is completely free of lumps,
then beat into it a little at a time at least 4 ounces of soft
butter. Sometimes earlier you will have heated and kept
hot 1/, pint double cream (or single cream or milk, if you
must). Beat this into mashed potatoes a table-spoon at a time,
using more or less of the cream to give the potatoes the con-
sistency you prefer. Ideally, the purée should be neither wet
nor dry and should hold its shape lightly when scooped up
in a spoon.

Now beat into it as much salt and pepper as you think it
needs and serve the potatoes at once in a heated serving dish.
Garnish them with whatever you like; chopped parsley, chives,
dill, or basil-fresh, of course; or float a small well of melt-
ed butter in the centre. But whatever you do, serve the po-
tatoes the moment they are ready. If it is absolutely neces-
sary, they may be kept warm for a few minutes in a pan set
over barely simmering water, but then the first bloom will
be gone and they will never taste quite the same.

32. SALADS

The French divide salads into two large categories: first,
the plain salad, or “salade simple”, consisting of one or more
fresh greens dressed with oil, vinegar, salt, and pepper, or
a single cold cooked or uncooked vegetable similarly dressed;
and second, the combination salad, or “salade composée”, a
mixture of various cold cooked or uncooked ingredients,
dressed more elaborately.

The plain green salad is, of course, comparatively simple
to prepare. It should contain only the choicest greens. What-
ever you choose, make certain the greens are fresh, discard
all imperfect outside leaves, and wash the greens thoroughly
under cold running water. Shake them free of excess water,
then dry them, literally leaf by leaf, with absorbent paper
or kitchen towels. The importance of having salad greens borne
dry cannot be stressed too strongly, for no matter how fine
your dressing, it can be ruined by any extra moisture. Good
fresh salad can form the basis for a meal. Not only is it cool-
ing and light on a hot day, it also contains many of the in-
gredients important for good health and digestion.

33. GARNISHES
A. Kasha

i i itain, kasha or buck-
ly available in Great Br1ta1.n,
Wh;l;ogrgol;trsagg Zs indispensall()le t?] atliu;g;zfa:cta}; p?gsc;tss t?v i?LE

is si ehea , wit
Italian. It is smple' to cook, r 1 ety o Tt in
i nd is a nutntlona. powe n

;ll;nc%Stofa r;))gtgltré%saor rice, and specifically, as an accompani

ment to Chicken Cutlets Kiev.

To Serve Four to Six

é cl)ﬁl;lgc?ese\%%ole-grain brown buckwheat groats

-spoon salt ’
;/ tg?ns’épchicken stock, fresh or tlpned
14ounce butter or rendered chicken fat _—
Make certain the groats you bllly \%r_i t;che f‘grl?lelsggil?heyggg,
ill end up a gruel. With a , |
or your Kasha ¥ ugh for the yolk and white to
in a large bowl only.long enoug f A k and white to
i ver it 6 ounces of groats an ,
“fgi)nrgijng%b]f) ?Jlilrti? all trace of the ggfg qlsgppenazzh;[‘r;aerllsifseg ;L:te)z
heavy ungreased frying pa : .
grc:jats :[I(érar:lg:iaelrléteehegt, toast them until the grain bgfgtlrﬁl ’;3
o ’rZ‘te and give off a pleasant nutlike _odour. L}[ | ?or
??S(?uently from the bottom of ?l’lle ?ant \;gvahrr?irfg’?es\afoast
ick during the firs .
they are bound to stic ! fow mimtes. oo
i t make sure you do not .
thﬁa.rln asir311 ouah#:a?; 2-quart casserole, bring the 3/4dp1nt t(;f
“;1'1 lién stock to a boil. Stir into it slowly the toaste tgrg?l ,
zdlg the butter or chicken fat, and coyg{ tlﬁe ctasg:rrollga n;%nut?e’é
t possible hea
Cook the kasha over the lowes teat for 15 minutes
i kwheat has absorbed all the sto
or l'lrrlll[ils1 dtrk;/ealr)ll(licseparate. If you like, the grooats may ble bﬁdﬁ?i
%g? labou’c {he same length of Eli{n’fhin a 350 11;‘ fg Ecta)%?loon o
4 oven, after you have broug e cas?jel_'? 0 boil of o
. However you have cooked it, wher
Ef)lfulf[’t!1 ?tsﬁzvaithoa fork and serve. If 1_t must waltl, dr:({)ekégre)
uncovered casserole lightly with a kitchen tolwe . arl P
the kasha warm in a 250°F or Regulo Mark 1/, o)llle 1 Jor &
long as you like. As a matter of fgct, the grains WIthis ven
drier and more separate after being subjected to
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ment, for the towel will allow any excess moisture to eva-
porate and yet prevent the surface “of the kasha from brown-
ing.

To reheat the kasha, place it in a colander which will
just fit over a pan of boiling water. Cover closely with a
towel, and from time to time turn the kasha up from the bot-
tom of the colander so that it will steam through evenly.

Hot kasha makes a fine luncheon or supper dish when it is
combined with lightly sauteed mushrooms and served with a
bowl of cold sour cream sprinkled with fresh chopped dill.

Or, stir some kasha into a clear soup as a garnish in place
of rice.

B. Pasta

All pastas without exception are prepared in the same way:
they are immersed in salted water (boiling) and cooked rapidly
to the desired degree of tenderness. To cook one pound of
pasta not less than 5 quarts of water should be taken. Exact
timings for cooking are not possible, for each type of pasta
must cook a different length of time. And timings suggested
on boxes of pasta are not much help; they are almost always
too long. The best gauge to follow is the size of the pasta.
The standard varieties like the wiry vermicelli, the flat lin-
guine, and thin tubular spaghettini and thicker spaghetti,
vary enormously in their cooking times. Linguine takes, per-
haps, half as much time to cook as spaghetti. And home-made
noodles such as fettuccine or tagliatelle take even less time.
On the other hand, really thick macaroni, and lassagne and
pasta shells must be cooked for longer periods than are usu-
ally suggested on the boxes. The Italian term “al dente”
(slightly resistant to the teeth) expresses the point to which
all pastas should be cooked.

And most important of all, the pasta must be drained
thoroughly. You will ruin any sauce, no matter how perfectly
prepared, if there is any water left in the drained pasta.

34. SEASONINGS
A. Herbs

For centuries herbs have been used for the added flavour
they give to food, but also in the preparation of medicines
for their health-giving properties. There are in herbs certain
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substances which, if taken daily, add greatly to the healthy
ioni f the body. . o

func(;c;gr‘llli?lgg (})1erbs is co)rlnmon practice in Britain. Most small

gardens have their herb border or special corner. But in large

cities people have to rely on their greengrocers.

B. Dried Herbs

is a large selection of dried herbs available, under
varil;rlllirgrand narﬁes and these are equally good. Ste\];vs, bSOUI;?'E
sauces, meats, vegetables or fish, even cakes, all deg(]el_
from the use of herbs. Here are a selection of herbs an eir
uses: ' _

) e added to soup, stews and sauces; put into
tomlzfglls.ogsnagd all tomato d%shes; excellent for spaghg[t]
or rice dishes; in stuifing for poultry and with all gamfe. thse
with meat, beef, liver or fish. Add a pinch to rplxture of other
herbs for omelettes, pancakes or cheese soufilés. dish

Cheuril. Use in green salads, potato salads, any eg% is ;
in boiled, buttered vegetables. Add to soup or stews towar
the end of cooking. Use as a garnish like parsley. .

Chives. Worked into butter, it is excel}ent with meat or
fish; add to melted butter, pour over.b01led potatoes,ttmlx
with scrambled eggs or omelettes, with cream or cottage
chee(z)s:zég;tlz.. This is used a lot in Mediterranean c'?okltngf,
tomato dishes, spaghetti, Fizzz:j, s?lups, tomato, lentil, stuf-

i i meats, roast and chops. )
fmglébs%trrigre; Freshly chopped it can be added to JamsCor
jellies. This is a herb which should be used with §:aret. aIT
be used in cheese sauce, omelettes, soup such_ as mmﬁs rone(i
for strong-flavoured fish, salmon, halibut, with poultry an
es. .
mosga;éa}fk?ilssrilssanother which should be used _spar{ngly b;:-
cause of its strong flavour. Used in cheese making, 1? cz(air(l1 te
added to a cheese omelette, beef, lamb or meat stew,ta ﬁ
meat sauces for stuffings or sausages, or in the water to coo
fish. ) . ' 3 o Add
. An important ingredient of b_ouquet garni”.
to cgﬁ'zj’gg or crea:% cheese, in tomatp, split pea or bean S(')clilrll).
For stuffings, baked and grilled fish, braising or roasting
beef, lamb or pork. .




C. Spices

Flavouring is an essential factor in all food preparations.
Very few foods or dishes are so tasty that they require no
extra flavouring.

From the earliest age, until recent times, spices were a
coveted luxury.

The Crusaders returning from distant lands carried the
raw spices into their own countries—the flavours of the East
were introduced into Europe.

Medieval cooks used very large amounts of spices and
seasoning in almost every dish. Only those with money were
able to use spices, as the price was way out of the reach of
ordinary people. It is essential to retain the aroma of the
spices, that are stored well usually in a stoppered glass jar.
Always use in moderation—it is easier to add extra than try
to eat or redeem a dish that is too heavily spiced. Whole
spices should be added at the beginning of cooking and ground
spices toward the end, except when making curries. Here
is a list of spices and their uses.

D. Uses of Spices

Cardamon. The dried seeds and seed pods of a plant be-
longing to the ginger family. Equally good, used either whole
or ground. The best comes from Ceylon. Used mainly in
baking, it is also an ingredient of curry powder, in spiced
mixtures for mulled wines, or with pork.

Allspice. The dried fruit of the tropical allspice tree.
The prepared spice is dark reddish-brown. It is available
both whole or ground. Use in brine for pickled herrings,
boiled fish dishes, soups and stews, pickles. The aroma and
taste is rather like a mixture of cloves, cinnamon and nut-
meg.

Ginger. Prepared from the roots of the ginger plant. Sold
both whole and ground in many varying qualities. Stem or
root preserved in syrup, crystallised. The flavour is strong
and biting. Use in cakes, biscuits, stewed fruit, meat dishes,
puddings and drinks.

Curry powder. A spice mixture from India; can be bought
ready-made or made up at home, usually from the following
spices: red pepper, ginger, cinnamon, turmeric, cloves, car-
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damon, nutmeg. Use with meat, fish, poultry, eggs, vege-
tables, and sauces. Can be either sweet, hot or mlld‘.

Cayenne. The ground fruit of a shrub‘bel'ongmg to the
potato family. Rust-red in colour, the spice is very strong
and hot. Use carefully. Tobasco is the liquid form of cayenne.
Use in meat stews, marinades, fish and vegetable dishes, cas-
seroles. .

Cinnamon. The inner bark of a tree of the laqrel f@mlly.
Has a powerful, sweet flavour. Bought either in stick or
ground. Use in cakes, puddings, with apple sweets, heated
spiced drinks.

35. DESSERTS
A. Russian Toffee

1 1b granulated sugar

1/, Ib butter

1 tea-cup cream

2 table-spoons water

Vanilla essence '

Use either brown or white sugar for this recipe. Melt
the butter, then add the sugar and water and stir over a gentle
heat till boiling. Add cream and boil again, stirring all‘the
time, until the mixture thickens and hardens when a little
is tested in cold water. Remove from the fire, add about a
tea-spoonful of vanilla essence, and when the mixture has
stopped bubbling, pour into a greased shallow tin. When
nearly set, mark in squares with a knife and when cold, break
in pieces and store in a tin box. )

Note: Take the pan off the heat before adding the cream.
This is a very rich toffee and is excellent for storing in an
airtight tin with a close-fitting lid.

B. Baked Semolina Pudding

2 oz semolina

1/, pints milk

A pinch of salt

1 table-spoon sugar
A little flavouring

1 egg




Heat the milk in a lined saucepan, but do not let it boil.
Sprinkle in the semolina, then simmer slowly until the semo-
lina swells and thickens. Add the sugar and a little flavour-
ing. Take the saucepan off the heat and when the contents
have cooled a little, add the egg yolk, and lastly the white
which has been beaten to a stiff froth with a pinch of salt.
Pour into a well-greased pie-dish and bake in a moderate
oven until brown and set. When ready, sprinkle with sugar
and serve at once.

Note: If you want to make a little variety, some stewed
fruit such as apples, can be put at the bottom of the pie-dish
before you pour in the semolina.

36. WINES

Wine adds enormously to the enjoyment of good food. And
with the advise of a reliable wine expert it is possible and
convenient to keep a good selection of wines in stock. For
short term storage use any cool, airy, and preferably dark
place where the wines will be undisturbed. Table wines must
always be laid on their sides so that all air is excluded. A
basic stock might include some wines from each of the follow-
ing groups.

Aperitive wines. Pale and medium sherry, dry Madeira,
and fortified wines such a Dubonnet, Cinzano, Vermouth.
Serve lightly chilled before the meal. Sherry or Madeira can
accompany a consommeé or meat soup. Served at room tem-
perature in a small V-shaped glass. Sherry is also served at
lunch, or at supper, or as a refreshment at any time. It is
usually included with cocktails as an alternate choice.

Dry light white wines. Such as Chablis, Alsatan, Riesling
and Sylvaner, Muscadet. Serve with oysters, hors d’oeuvre,
cold food and egg dishes, always chilled.

Medium dry whife wines. Such as White Burgundies and
Graves. Serve cold with shellfish, fat or fried fish, or fish
with sauces, with chicken or veal.

Roses. Such as the dry Tavel and not so dry Anjou rose.
Serve with anything, preferably well chilled. Particularly
useful for pork, cold dishes, chicken and péatés.

Light red wines. Such as the majority of Clarets and Beau-
jolais wines, and red Loire wines. Serve at room tempera-
ture with roast and grilled meat, chicken, turkey or paté,
and with cream, mild or medium cheeses.

Robust red wines. From the Burgundy and Rhéne areas.
Serve at room temperature with strong flavoured food.such
as game, kidneys, wine flavoured casseroles, braised dishes,
and strong cheeses.

Sweet dessert wines. Such as Sauternes, Barsac. and sweet
Champagne. Serve very cold with gateaux, and rich sweets.

Champagne. Labelled “Brut” or “Sec” can be served light-
ly chilled, as an aperitive or to accompany the whole meal.
Non-vintage champagnes are much cheaper than vintage and
good value. o

Brandy and liqueurs. They are for drinking after meals.

For the kitchen. Half bottles of sound but inexpensive
red wine and medium dry white wine, and a bottle of cheap
cognac brandy. For sweets and pastries a bottle of genuine
Kirschwasser and an orange flavoured liqueur such as Grand
Marnier or Cointreau. Jamaica Rum is useful too.

Serving wine. If more than one wine is served at a m_eal,
the order is young before old and dry before sweet. Red wines
benefit if the cork is drawn at least an hour or two before
the wine is served. A bottle of table wine yields about 8
average size glasses, so allow one bottle for 3—4 persons.

When handling wine take care never to shake the bottle
and when serving pour the wine gently into sparkling clean
glasses. Never fill them more than two-thirds full for this
allows the wine to be “swirled” gently in the glass so releas-
ing its full “bouquet”.

37. YEAST COOKING

A. Bread

Most countries use bread as we know it, or a form of bread.
It is eaten at least three times a day. There are also yeast
cakes such as Danish pastries, croissants or what the English
call buns. ' _

The first recorded bread was made by Egyptians. The grain
was crushed between stones and then pounded by hand. It is
very much easier today as we even have the flour graded for
us. Bread making, in fact, any form of yeast cooking, is no
more difficult than preparing a good meal. .

Mix in the morning and leave to rise and then bake in the
afternoon, or mix one day, store in cool larder and bake the
following day. It is not essential for the mixture to be al-
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Fig. 5. Bread and Rolls

! — bread (long loaf); 2 — whole-wheat bread; 3 — b

- | ; e 3 83— b Co4—

hraad 'Jst, 5 — crumby part; 6 — crust (heel); 7 — rol{own—- 12?'2?3 Viin-

S:et;g{'],lb‘g _svlfnlsmtj of French l1'[0]1; 10 — hard roll-" /1 — croissant- 19 _
;18— et cinnamon roll; /4 — small sweetish roll; 1§ — mi

soft roll; 16 — rusks § = milk roll,

lowed to rise in a warm place. This way you have to keep
watching it in case it gets too warm and over-rises.

Cold rising is best because the dough becomes stronger the
longer it is left and also has better keeping qualities. By
stronger, it is meant that you are more able to pull the
dough. This allows the yeast to blow larger bubbels and there-
fore produces a bigger loaf or cake.

B. Yeast

Since yeast is a plant of fungus it requires food and water
to grow. These it obtains from the carbohydrates in the flour
and the moisture used in making the dough. Under these con-
ditions it grows rapidly and forms a harmless and tasteless
gas which is responsible for the sponginess of the mixture.
It also produces an alcohol which gives the smell and taste
to freshly baked bread. Yeast is an ancient raising agent which
was used until the invention of baking powder. The two main
types which are used for baking are fresh baker’s yeast and
dried yeast. Fresh baker’s yeast should only be bought in
small quantities as it does not keep well. Stored in a sealed
jar or polythene bag in a cool place it will keep from one to
three days.

Baker’s yeast can either be rubbed into the flour or mixed
with a little milk when preparing the dough. Dried yeast is
bought in tins or packets and can be stored for longer periods.
It is in the form of small seeds and must be dissolved. It takes
from 10 to 15 minutes to activate. You will require twice the
quantity of fresh yeast as opposed to dried yeast, i. e. 1 oz
fresh, 1/, oz dried. The type of flour depends on the sort of
bread you want to make. The best results are obtained by
using strong plain flour. Other types are wholemeal, wheat-
meal, or stone ground. This is more expensive but has a good
flavour.

Bread Dough

3 1b flour

1 oz sugar

2 oz fat

1 oz salt

2 oz yeast

1 1/, pints warm water
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Mix well together flour, fat, su
_ , tat, sugar and salt. When well
mixed add the yeast dissolved i i i i
doul%lf a¢ formeg. olved in water, and mix until a firm
ace the dough in a pan, cover with a cloth and leave f

. ’ 0
onel> hour in a warm place to prove. Take from the pan, kneaé
well on a table, making sure all gas has been expelled.
t Place the dough back in the pan, cover and leave for fur-
her half hour then divide it into 1 Ib pieces, mould into shapes
to fit well greased tins. Allow to};prove until they reach
neaﬂyt‘;lo the t?p of the tin and bake at Mark 8, 450°F.

€ crust appears a little dull after baking, gentl
brush the top with a little melted fat, which willggige ch,
bread a most attractive appearance.

38. FORMAL DINNERS
A. Setting the Table

The one unbreakable rule is that everything on th
must be geometrically spaced: the centre-};)iecegin theea};i[il}l);lel3
centre; the places at equal distances and all utensils balanced
Beyond this one rule you may set your table as you choose.

The distance between places at the table must never be
short that guests have no elbow room and the waiters cannot
pass the dishes properly. On the other hand, to place people a
yard or more apart so that conversation has to be shouted is

equally trying. About two feet f
centre is ideal. eet from plate centre to plate

B. Setting the Places

On the left of each plate, handle towards the edge of the
table and prongs up, is put the salad fork; the meat fork is put
next, and thep the fish fork. The salad fork, which will usu-
ally be the; third used, is thus laid nearest the plate. If there
Is an entrée, the fork for this course is placed between the
fish fork and that for the roast, and the salad fork is left out
to be brought' later. On the right of the plate, and nearest to
!t, is put the 51.lver or steel-bladed salad knife, or if the salad
is one for which no knife is necessary, the knife nearest the
plate is the meat knife; next the fish knife, the edge of each
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toward the plate. Then the soup-spoon and then the oyster
fork or grapefruit spoon. Not more than three knives and
three forks belong on the table when it is set. Additional
forks and knives may be put on the table during dinner as
they are needed.

C. The Glasses

The goblet or tumbler for water is placed directly above
the knives at the right of the plate; next to it at a slight
distance to the right the champaigne glass; in front and
between these two, either the claret glass or the tall-stemmed
glass for white wine. Then either in front of this or some-
what to the right again, the sherry glass. At the typical din-
ner three glasses in addition to the goblet is the maximum.

D. Napkin Should Be on the Plate

A dinner napkin folded square and flat is laid on each
placed plate; very fancy foldings are not in good taste. Napkins
are put at the side or across top of the plates only when it
is necessary to put food on the table before seating the guests.
The place-cards should be put on top of and in the centre
of the napkin.

E. Dishes Presented at Left; Removed from Right

Although dishes must be always presented at the left of
the person being served, and it is better that plates be re-
moved at the left too, it is permissible, if more convenient,
to remove them at the right. Glasses are poured and additional
knives placed at the right but forks are put on as needed at
the left.

F. Dessert Service

There are two methods of serving dessert. The first is to
put the fork and spoon on a china plate. Some people further
put a glass plate for ice-cream on top of this, but most use
the china plate. After the dessert the fingerbowl is on a plate
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Mix well together flour, fat, sugar and salt. Wh
. , fat, . 1
mixed add the yeast dissol i i il fi
Gongh s formeg. issolved in water, and mix until a firm
Place the dough in a pan, cover with a cloth and 1
- , eave f
om;, hour in a warm place to prove. Take from the pan, knee?(g
well on a table, making sure all gas has been expelled.
Place the dough back in the pan, cover and leave for fur-
')Eher.half hour then dlylde itinto 1 1b pieces, mould into shapes
o fit well greased tins. Allow to];prove until they reach
nea;lfyt‘;lo the t?p of the tin and bake at Mark 8, 450°F.
e crust appears a little dull after baking, gentl
brush the top with a little melted fat, which willggi\g/e th)é
bread a most attractive appearance.

38. FORMAL DINNERS
A. Setting the Table

The one unbreakable rule is that everything on th
must be geometrically spaced: the centre-ypiecegin theea:[:illl:;?
centre; the places at equal distances and all utensils balanced
Beyond this one rule you may set your table as you choose.

The distance between places at the table must never be
short that guests have no elbow room and the waiters cannot
pass the dishes properly. On the other hand, to place people a
yard or more apart so that conversation has to be shouted is

equally trying. About two feet f
centre is ideal. wo feet from plate centre to plate

B. Setting the Places

On the left of each plate, handle towards the edge of the
table and prongs up, is put the salad fork; the meat fork is put
next, and theq the fish fork. The salad fork, which will usu-
ally be the third used, is thus laid nearest the plate. If there
is an entrée, the fork for this course is placed between the
fish fork and that for the roast, and the salad fork is left out
to be brought' later. On the right of the plate, and nearest to
it, is put the silver or steel-bladed salad knife, or if the salad
is one for which no knife is necessary, the knife nearest the
plate is the meat knife; next the fish knife, the edge of each
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toward the plate. Then the soup-spoon and then the oyster
fork or grapefruit spoon. Not more than three knives and
three forks belong on the table when it is set. Additional
forks and knives may be put on the table during dinner as
they are needed.

C. The Glasses

The goblet or tumbler for water is placed directly above
the knives at the right of the plate; next to it at a slight
distance to the right the champaigne glass; in front and
between these two, either the claret glass or the tall-stemmed
glass for white wine. Then either in front of this or some-
what to the right again, the sherry glass. At the typical din-
ner three glasses in addition to the goblet is the maximum.

D. Napkin Should Be on the Plate

A dinner napkin folded square and flat is laid on each
placed plate; very fancy foldings are not in good taste. Napkins
are put at the side or across top of the plates only when it
is necessary to put food on the table before seating the guests.
The place-cards should be put on top of and in the centre
of the napkin.

E. Dishes Presented at Left; Removed from Right

Although dishes must be always presented at the left of
the person being served, and it is better that plates be re-
moved at the left too, it is permissible, if more convenient,
to remove them at the right. Glasses are poured and additional
knives placed at the right but forks are put on as needed at

the left.

F. Dessert Service

There are two methods of serving dessert. The first is to
put the fork and spoon on a china plate. Some people further
put a glass plate for ice-cream on top of this, but most use
the china plate. After the dessert the fingerbowl is on a plate
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by itself. In the other service the entire dessert parapherna-
lta 1s put on at once.

When fruit is to be served, it is passed immediately after
the dessert or i1ce-cream; and last are passed decorative sweets
Usually these mclude chocolates, caramels, candied oranges
or whatever one chooses for decoration as well as taste,

. Black coffee is never served at a formal dinner table, but
is brought afterwards with cigarettes and liqueurs.

Part III. WORLD’S CUISINE AND CATERING

39. EATING YOUR WAY
ACROSS EASTERN EUROPE

The history of the Socialist countries has had an effect
on their cooking and eating habits. Housewives were in the
past more interested in the filling aspect of food. Countries
like Russia and Czechoslovakia have a very high starch cont-
ent in their diet to this day.

Sour cream, or smetana, is used quite a lot — more so in
the Soviet Union, but also in Hungary and Poland. Many
dishes or foods from these countries have become famous
throughout the world; Hungarian goulash and paprika, Prague
ham and sausage, Polish soup and cold meats, Russian
borshch and Beef Stroganoff. Bulgarian and Rumanian cook-
ing at times has a slightly Eastern flavour, because of the
old Turkish influence. Over the years there has been an in-
crease in the importing of foods from the Socialist countries
into the United Kingdom.

So that in most shops and supermarkets you can now get
jams, tinned hams and other meats, soups, pickles, vegetables
and many other products. It is comparable in price to that
of other countries and of very high quality. In particular,
jam is excellent — far better than many of the West products.
The English very often buy Socialist-produced food in pref-
erence to other brands on the market because of its very
high standard.

Hungarian Goulash

Stew Soup

1 1/, 1b beef cut into small cubes
6 oz chopped onion
3/y oz Noble Sweet paprika
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by itself. In the other service the entire dessert parapherna-
lia is put on at once.

When fruit is to be served, it is passed immediately after
the dessert or ice-cream; and last are passed decorative sweets.
Usually these include chocolates, caramels, candied oranges
or whatever one chooses for decoration as well as taste.

_ Black coffee is never served at a formal dinner table, but
is brought afterwards with cigarettes and liqueurs.

Part ITII. WORLD'S CUISINE AND CATERING

39. EATING YOUR WAY
ACROSS EASTERN EUROPE

The history of the Socialist countries has had an effect
on their cooking and eating habits. Housewives were in the
past more interested in the filling aspect of food. Countries
like Russia and Czechoslovakia have a very high starch cont-
ent in their diet to this day.

Sour cream, or smetana, is used quite a lot — more so in
the Soviet Union, but also in Hungary and Poland. Many
dishes or foods from these countries have become famous
throughout the world; Hungarian goulash and paprika, Prague
ham and sausage, Polish soup and cold meats, Russian
borshch and Beef Stroganoff. Bulgarian and Rumanian cook-
ing at times has a slightly Eastern flavour, because of the
old Turkish influence. Over the years there has been an in-
crease in the importing of foods from the Socialist countries
into the United Kingdom.

So that in most shops and supermarkets you can now get
jams, tinned hams and other meats, soups, pickles, vegetables
and many other products. It is comparable in price to that
of other countries and of very high quality. In particular,
jam is excellent — far better than many of the West products.
The English very often buy Socialist-produced food in pref-
erence to other brands on the market because of its very
high standard.

Hungarian Goulash

Stew Soup

1 Y/, b beef cut into small cubes
6 oz chopped onion
3/, oz Noble Sweet paprika
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2 oz salt

1 Y, oz fat

2 Y/, 1b potatoes cut into cubes

II: tomato

ry onion in fat to golden brown, remove from h

fat has stopped sizzling, add paprika. Add meat ar??it.re\éllgiz
saucepan on heat. Fry the meat, stirring continuously until
most of the Juice evaporates. Add 1 quarter water, salt. and
let the meat bo_ll. Just before the meat is tender add the
potatoes, replenish the water and boil until the po,tatoes are

ked. : .
Jctzkc:g set(ivé.dd the chopped tomato before finally removing from

Rumanian Sour Soup

One small chicken, or 2 1b veal or beef

2 sliced onions

1 large carrot

4 tomatoes

1 lemon

A few chopped celery leaves

lilarge green pepper

Pinch of red pepper

1 tea-spoon chopped parsley

(S:pilg of thyme, salt

ut meat or chicken into small pieces. Put i i
cold water, bring to the boil and zkim well. Xd?i ps?arl]t\?r;[g
vegetables (choppeq small) and the red pepper. Simmer for
about 2 hours, adding more water if necessary. Sprinkle on

the chopped parsley, add a sprig of thyme when it i
to be served. Add lemon juice to tastZ. vhen 1t is ready

Polish Dumplings With Cherry Jam!

1 1b flour

1 egg

1/, pint water

3 oz butter

Cherry jam

Salt

Knead flour, salt, egg and water into a paste. Roll thi
orn flpured board, cut into 4 squares and f%rm trianglesnblz
sticking opposite edges together.
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Put in slightly salted boiling water and cook until they
come to the top. Serve sprinkled with a little sugar and hot
butter.

40. AN ENGLISHMAN'S VIEW
OF RUSSIAN FOOD

Smetana. First, the wonderful variety of milk products
which you get in the Soviet Union. Here in Britain we have
our milk, cream, cream cheese, and sometimes youghurt and
a variety of hard cheeses.

In Russia there is a large variety of further products: a
sort of dry, granulated cream cheese, called tvorog, thick
sour cream called smetana, and several types of sour milk
products of the youghurt type.

Perhaps my favourite Russian food product is smetana—
thick sour cream. It can be used with almost anything: a
dollop of it in the soup, a spoonful eaten with meat dish,
and, as good as our own strawberries and cream, apples,
sliced up small and eaten mixed with smetana. Smetana is also
used on pancakes. It is, in fact, an almost universal sauce,
flavouring, or, if you like, it can be drunk by the glassful
with or without sugar.

Then, of course, caviar. In Britain caviar is a top-line
luxury. In the U.S.S.R. it ranks as an equal with other de-
licatessen. Red caviar is used for children as we use cod liver
oil. Its vitamin content is said to be especially high.

Soups. A real Russian soup is something so different from
what we normally understand by the word that it is hard to
understand in Britain that a real meal in Russia can consist
of soup. But when you take into account that the soup can
include a whole chicken leg, or a large slice of pork or other
meat, as well as potatoes and other vegetables, even cabbage
soup becomes something very different from anything which
is normally made in Britain from the humble cabbage.

As regards green vegetables and fresh fruit, the whole of
Northern Russia has a tradition very different from ours.
Here, too, at least until modern methods of storage and
refrigeration, fresh fruit and vegetables have always been
very scarce throughout half the year. Hence, the popularity
of pickled cucumbers, pickled cabbage, frozen apples; and,
because cabbages do store comparatively well, cabbages have
been the only fresh vegetables available in the winter months.
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2 oz salt

1 Y, oz fat

2 1/, 1b potatoes cut into cubes

Il: tomato

ry onion in fat to golden brown, remove from

fat has stopped sizzling, add paprika. Add meat :r?gti'e\g/lgile]
saucepan on .he.zat. Fry the meat, stirring continuously until
most of the Juice evaporates. Add 1 quarter water, salt, and
let the meat boil. Just before the meat is tender. add the
potatoes, replenish the water and boil until the po’tatoes are

cooked. i i
t}?g :;[((i)védd the chopped tomato before finally removing from

Rumanian Sour Soup

One small chicken, or 2 1b veal or beef
2 sliced onions
1 large carrot
4 tomatoes
1 lemon
A few chopped celery leaves
large green pepper
Pinch of red pepper
1 tqa-spoon chopped parsley
(S:p;lg of ;[hyme, salt
ut meat or chicken into small pieces. Put in i
cold water, bring to the boil and I;kim well. Ad?j ps?arl]t“:r)l[g
vegetables (chopped_ small) and the red pepper. Simmer for
about 2 hours, adding more water if necessary. Sprinkle on

the chopped parsley, add a sprig of thyme when it i
to be served. Add lemon juice to tastz. ¢ when 1t is ready

Polish Dumplings With Cherry J am|}

1 1b flour

1 egg

'/, pint water

3 oz butter

Cherry jam

Salt

Knead flour, salt, egg and water into a paste. Roll thinl
on flpured board, cut into 4 squares and f%rm triangles b;
sticking opposite edges together.
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Put in slightly salted boiling water and cook until they
come to the top. Serve sprinkled with a little sugar and hot
butter.

40. AN ENGLISHMAN'S VIEW
OF RUSSIAN FOOD

Smetana. First, the wonderful variety of milk products
which you get in the Soviet Union. Here in Britain we have
our milk, cream, cream cheese, and sometimes youghurt and
a variety of hard cheeses.

In Russia there is a large variety of further products: a
sort of dry, granulated cream cheese, called tvorog, thick
sour cream called smetana, and several types of sour milk
products of the youghurt type.

Perhaps my favourite Russian food product is smetana—
thick sour cream. It can be used with almost anything: a
dollop of it in the soup, a spoonful eaten with meat dish,
and, as good as our own strawberries and cream, apples,
sliced up small and eaten mixed with smetana. Smetana is also
used on pancakes. It is, in fact, an almost universal sauce,
flavouring, or, if you like, it can be drunk by the glassful
with or without sugar.

Then, of course, caviar. In Britain caviar is a top-line
luxury. In the U.S.S.R. it ranks as an equal with other de-
licatessen. Red caviar is used for children as we use cod liver
oil. Its vitamin content is said to be especially high.

Soups. A real Russian soup is something so different from
what we normally understand by the word that it is hard to
understand in Britain that a real meal in Russia can consist
of soup. But when you take into account that the soup can
include a whole chicken leg, or a large slice of pork or other
meat, as well as potatoes and other vegetables, even cabbage
soup becomes something very different from anything which
is normally made in Britain from the humble cabbage.

As regards green vegetables and fresh fruit, the whole of
Northern Russia has a tradition very different from ours.
Here, too, at least until modern methods of storage and
refrigeration, fresh fruit and vegetables have always been
very scarce throughout half the year. Hence, the popularity
of pickled cucumbers, pickled cabbage, frozen apples; and,
because cabbages do store comparatively well, cabbages have
been the only fresh vegetables available in the winter months.
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2 oz salt

1 Y, oz fat

2 1/, 1b potatoes cut into cubes

113 tomato

ry onion in fat to golden brown, remove from

fat has stopped sizzling, add paprika. Add meat 21?3’[};;,12%2
saucepan on‘hgat. Fry the meat, stirring continuously until
most of the Juice evaporates. Add 1 quarter water, salt, and
let the meat bo'll. Just before the meat is tender. add the
potatoes, replenish the water and boil until the po,tatoes are

ked. ; )
acl)g si%védd the chopped tomato before finally removing from

Rumanian Sour Soup

One small chicken, or 2 1b veal or beef
2 sliced onions
I large carrot
4 tomatoes
I lemon
A few chopped celery leaves
large green pepper
Pinch of red pepper
1 tea-spoon chopped parsley
(S:pl’;lg of Ihyme, salt
ut meat or chicken into small pieces. Put in i
cold water, bring to the boil and Fs)kim well. Ad?i psilllt“;lr;[g
vegetables (chopped small) and the red pepper. Simmer for
about 2 hours, adding more water if necessary. Sprinkle on

the chopped parsley, add a spri it i
, prig of thyme wh
to be served. Add lemon juice to tastZ. when 1t is ready

Polish Dumplings With Cherry Jam)

1 1b flour

1 egg

!/, pint water

3 oz butter

Cherry jam

Salt

Knead flour, salt, egg and water into a paste. Roll thi
on floured board, cut into 4 squares and f%rm tganglgsmllgr’
sticking opposite edges together.

5

Put in slightly salted boiling water and cook until they
come to the top. Serve sprinkled with a little sugar and hot
butter.

40. AN ENGLISHMAN'S VIEW
OF RUSSIAN FOOD

Smetana. First, the wonderful variety of milk products
which you get in the Soviet Union. Here in Britain we have
our milk, cream, cream cheese, and sometimes youghurt and
a variety of hard cheeses.

In Russia there is a large variety of further products: a
sort of dry, granulated cream cheese, called tvorog, thick
sour cream called smetana, and several types of sour milk
products of the youghurt type.

Perhaps my favourite Russian food product is smetana—
thick sour cream. It can be used with almost anything: a
dollop of it in the soup, a spoonful eaten with meat dish,
and, as good as our own strawberries and cream, apples,
sliced up small and eaten mixed with smetana. Smetana is also
used on pancakes. It is, in fact, an almost universal sauce,
flavouring, or, if you like, it can be drunk by the glassful
with or without sugar.

Then, of course, caviar. In Britain caviar is a top-line
luxury. In the U.S.S.R. it ranks as an equal with other de-
licatessen. Red caviar is used for children as we use cod liver
oil. Its vitamin content is said to be especially high.

Soups. A real Russian soup is something so different from
what we normally understand by the word that it is hard to
understand in Britain that a real meal in Russia can consist
of soup. But when you take into account that the soup can
include a whole chicken leg, or a large slice of pork or other
meat, as well as potatoes and other vegetables, even cabbage
soup becomes something very different from anything which
is normally made in Britain from the humble cabbage.

As regards green vegetables and fresh fruit, the whole of
Northern Russia has a tradition very different from ours.
Here, too, at least until modern methods of storage and
refrigeration, fresh fruit and vegetables have always been
very scarce throughout half the year. Hence, the popularity
of pickled cucumbers, pickled cabbage, frozen apples; and,
because cabbages do store comparatively well, cabbages have
been the only fresh vegetables available in the winter months.
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Russian Dishes
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ot Dles, 1 patties and pancakes served with all kinds

They serve all these dishes t
_ ] oday, and cook th -
;{:]g tt}(l)ir;[hebre(t:lpe’s that made Russian cuisim(aJ fam?)rl?sacccglj?d
mo};ﬁ V\%h e asltler than pancakes with fresh caviar.or sal-
m cl;aar aso COél dp resist the enticing fragrance of fish soup
as cle gamiasilneder\;vi%/]hg] sz%uld not lgkli t(ile taste of underdone

rooms, baked stur i

sour cream? What can be more refreshing on gae(l)lrcl)to(ria‘;eilhzirrll

an ice-cold Russian k
water) with hors;radi\;?ls? (beverage made of rye bread and

Orbiting Moscow

There is no doubt which is M ’

] ] | oscow’s top rest
\Iyto;lsdt}slia(i?:stt?:ltels' functtloning at Ostank?noei:ugsg to;] c'z;lvé
\ vision towers. The full height of th
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. e Post-Office t i
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. e i
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Anless than a minute a lift will take : i
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GOLDENC SII?\lldESR%?]dSII;}IIQ(()jli\?;lrSS. The decks are named
, : /E. Each has tabl

;iin?parer'lt walls which are tripleglazed for waarm%lsl al:lE)flllerz'd

uxurious carpets, conditioned air, soft lights aﬁd sofsc3

music for comfortable relaxation. The menu includes many
Russian specialities, tasty appetizers and dishes of game
fowl. Meals are prepared in a ground-level kitchen and shot
up into eating orbit by high-speed lifts. Pretty waitresses
in their airline-style uniforms are by far not the least attrac-
tion of the place. Once every hour the cosmic diners in the
three saloons of the Seventh Heaven can make a 360-degree
sweep of the Moscow horizon enjoying the choisest dishes of
Russian cuisine.

41. COOKING THE FRENCH WAY

«The secret of fine French food,” said a famous gastro-
nome, “is primarily the careful selection of the ingredients”
and this is much in evidence when you watch a French woman
shopping. She uses her eyes, nose and fingers, as well as her
head, to check quality and compare values before she buys.
Having obtained the best possible raw materials the art of
the French cooks is then directed to bringing out their full
flavour. And this is where a little patience and attention to
detail in cooking is really beneficial for the dish. If, for
instance, the recipe says, “dry the meat or chicken joints
thoroughly before frying”, it is important to do so for this
aids the browning process and seals in the juices in the meat.
It takes a little time but it achieves a purpose. Often a recipe
will tell you “to reduce the liquid to half by rapid boiling”
which is another typically French method of concentrating
flavour and one that can make all the diiference between
a fine dish and a mediocre one. “Simmer” really does mean
simmer — that is to say cooking just below boiling point so
that only an occasional bubble breaks the surface of the liquid.
There can be no compromise with time either. If a recipe
says, “simmer for 4 hours”, the flavour will be much better
after 4 hours cooking than after 3, for only long slow cooking
can achieve the right amalgamation of flavours to give the
dish its character. This is especially so with French casserole
dishes such as daubes, cassoulets and so on.

Rich food does not figure in French homes nearly as fre-
quently as one might suppose, for one thing the cost is pro-
hibitive and for another the French are quite as diet and
health conscious as the rest of us. What most typifies good
French cooking is high quality raw materials cooked simply
but perfectly to enhance their natural flavour.
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Eating the French Way

French meals are as varied in style and quality as those
of any other country but they follow " a general pattern which
is quite different from that of any other country. Breakfast
is scant (hot coffee with roll and butter and possibly a crois-
sant), midmorning coffee and afternoon tea are rare events.
The French concentrate their time and effort on two main
meals, one at midday and another in the evening.

Perhaps the most noticeable difference about these meals
is the absence of “meat and two veg” served together on one
overcrowded plate. Instead several dishes are served one after
the other as individual courses. The advantage of this system
is that you really taste and appreciate the flavour and texture
of each dish. Perhaps this is why the French cook with such
loving care — they know their efforts will be savoured and
enjoyed, and not merely consumed without comment. A mid-
day family meal might start with a sliced tomato salad, to be
followed by egg mayonnaise, a sauté of chicken or rabbit
with potatoes, then a dish of vegetables, then cheese, fol-
lowed by fresh fruit, tarte or gateau, and finally black cof-
fee. A red or white “vin ordinaire” and a mineral water would
be drunk with the meal, unless it is an “occasion” when
a wine or wines from a particular district or vineyard would
be chosen. Two glasses are set for each place, one for wine
and one for water. And of course crusty bread would be avail-
able right through the meal. Plates are changed between
courses as necessary but the practical French reduce washing
up by setting a knife rest known as a porte-couteau beside
each place on which knives and forks are rested between
courses. Fresh cutlery is used for cheese and des-
sert.

Cheese is always served before the sweet or fruit in France,
and wine served with the main course is finished with
cheese. Gravies consist of the meat juices to which a little
butter or wine may be added but no thickening. Even in the
best circles it is accepted that a good sauce or jus deserves
to be mopped up with bread rather than washed. Green salads
tossed in oil and vinegar dressing at the very last minute
are served irequently, after or with the main course. If the
main meal of the day is taken at midday, the evening meal
will be simpler and lighter. Invariably it will begin with
soup followed by an egg dish as an omelette or scrambled
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haps a gratin dish or a savoury tart; cheese
g%gsé Orsa%)ae(g ?ollowed by fruit would complete the

meal.
42. FOREIGN FOOD CENTRES IN BRITAIN

re three foreign food centres in London: the Nor-
weg}‘:riretl?e Icelandic and the German Food C'entre. It. was
interesting to hear that all these three countries had inde-
pendently chosen London as the best place to start a new
campaign to sell their food. Why should they have chosen
London particularly? It is because here in Britain there is no
standard of traditional excellence in gookmg. Compared Wlth
food on the Continent, English fooq is a‘lrea'dy standardlzedi
and, in general, rather dull and ummagl.nat‘lve. Ina book_ oh
recipes I recently found the unkind description of the Englis
way of cooking vegetables, “simply to boil ’Ehem in salt water
with little or no attempt to season them”. ' .

But now many British housewives do not even find time
to boil fresh vegetables. They are deserting their homes and
kitchens to go out and become money-earners. Unlike the
French housewife who has a special French tradition to up-
hold, the English housewife is not ashamed .to use frqzen,
canned or precooked food—simply because it saves time.
So there is an enormous potential market here for well-ila-
voured prepared food, and foreign countries are launching
planned invasions on the British kitchen.

These food centres all seem to follow the same pattern.
They each have a shop, where producers’ goods are (ﬁsplaygd
and sold, and a restaurant, where you can eat their special
delicacies (you are served by r}aﬂl\{es v&;ho make you feel that

eing given “the rea ing”).
youItagge?ns agpfty that, in order to have well-flavoured fogd,
Britain must spend money on imports. However, apythmg
which helps to convince the English that their food is taste-
less deserves every encouragement.

Meals in England

i d

The usual meals in England are breakfast,‘lunch, tea an
dinner, or, in simpler houses, breakfast, dinner, tea and
supper. Breakfast is generally a bigger meal than they have
on the Continent, though some English people like a conti-
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nental breakfast of rolls and butter and coffee. But the usual
English breakfast is porridge (food made by boiling finely
ground oats in water) or corn flakes with milk or cream and
sugar (but no good Scotsman, and Scotland is the home of por-
ridge, ever puts sugar in it), bacon and eggs, marmalade
(made of oranges) with buttered toast, and tea or coffee. For
?_ (}:]hange you can have a boiled egg, cold ham, or perhaps
ish.

They generally have lunch about one o’clock. At lunch time
in a London café or restaurant one usually finds a mutton
chop, or steak and chips, or cold meat, or perhaps fish with
potatoes, salad and pickles, then a pudding or fruit to fol-
low. Some people like a glass of light beer with lunch.

Afternoon tea you can hardly call a meal, but for the
leisured classes it is a sociable sort of thing when people
often come in for a chat with their cup of tea. But some peo-
ple like to have the so-called high tea which is quite a sub-
stantial meal. They have it between five and six o’clock.
In a well-to-do family it will consist of ham or tongue and
tomatoes and salad, or a kipper, or tinned salmon, or sau-
sages, with strong tea, bread and butter, then stewed fruit, or a
tin of pears, apricots or pineapple with cream and custard and
pastries or a cake.

In some houses dinner is the biggest meal of the day.
Dinner time throughout England is around 7 o’clock in the
evening.

But in a great many English homes the midday meal is the
chief one of the day while in the evening they have a much
simpler supper—an omelette, or sausages, sometimes bacon
and eggs, or whatever they can aiford.

43. WINING AND DINING IN STOCKHOLM

Stockholm seems to have followed the advice of that old
saying about the way to a man’s heart being through his
stomach. Whatever a man or a woman either, for that matter,
wants in the way of food, from a hamburger and a malted
to a nine-course dinner to delight a gourmet, he’ll find in
Stockholm. If all you want is a quick lunch or a snack, you
may try one of the more inexpensive kinds of eating places.
A bar in Sweden is what you would probably call a cafeteria,
and, except in very rare instances, it wouldn’t sell anything
stronger than beer, but the food is plentiful. A fairly recent
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addition to the eating-out picture in Stockholm is the grill,
where you can get various kinds of steaks and other grilled
dishes. They normally serve beer and wine, but no hard
liquor. Incidentally, the idea has caught on so well that
nowadays some of the restaurants also have grills.

Then you’ll notice along the streets establishments called
konditori. These are coffee houses where you can have
breakfast or a pick-me-up coffee break any time during the day
and usually until quite late in the evening. They serve de-
licious pastries, soft drinks, juices and ice-cream too. Res-
taurants are usually open from 12 to 3 for lunch and from
6 to somewhere around midnight for dinner and supper. The
cafeteria and grills almost invariably close earlier, at either
8 or 9. Normally the coffee houses are open all day until
9 or 10 in the evening, and some of them as late as midnight.
At most of these places a 12-per cent service charge is added
to the bill, and an additional 5-per cent tip will be enough.
Then you should give the hat-check 50 ore.

44. TUNISIAN GASTRONOMY

Ways and Means

Located in the centre of the Mediterranean Basin this
country has known many different civilizations. The people
brought with them their own ways of cooking and eating. But
there has already been Arab culinary tradition in existence
before their arrival. The consequence is that today Tunisian
food is quite a mixture with its white sauce a la frangaise,
spaghetti a I’itallienne, and spicy sauces a l'orientale.

Like everybody else Tunisians have two meals a day and
breakfast, a breakfast which varies according to individual
taste: either white coffee, ordinary Turkish coffee or some-
thing more substantial. The food is not very spicy but well
seasoned to make the mouth water. Generally a normal meal
consists of two courses. Occasionally, it will be reduced to
only one, or expanded to quite a few: a course prepared with
sauce, a plate of pasta, together with an hors d’oeuvre to be
eaten either at the beginning or during the meal.

Pork falls under religious interdict due purely to health
reasons dictated by the generally hot climate of Moslem
countries. As for wine, although it is beginning to be adopted,
its use is still very limited: it is reserved for special occa-



sions and, generally speaking, excluded from everyday fare.
In big cities gastronomy is a refined art. Their way of eating
Is again an art with precise and elaborate rules. Hospitality
is sacred for Moslems from earliest times. Women of the
house are not usually invited to the table, unless you happen
to be in a modern household.

Hors d’Oeuvres

Tunisians usually have no fixed order for the courses that
make up a meal. Dishes are served together with hors d’oeu-
vre—a variety of grilled or green salads, and a thousand side-
dishes which stimulate the appetite: small bowls of olives,
tuna fish, pickles, harissa, and pure olive oil. Cheese is not
part of the menu; it is only used for breakfast, for children’s
snacks, and in the preparation of certain dishes. The same
applies to butter.

Pastas

Pastas make an important part of cooking. You will see
them at every table and at every meal, and in the most varied
forms. Until quite recently Tunisian women made all their
pastas at home after the harvest.

_ The favourite dish is the couscous. Made from a fine semo-
lina, couscous cannot be cooked directly on the fire. It will
only cook over steam, the steam of vegetables in it, and must
have its own utensil, made for its own exclusive use.

They eat couscous all the year round and sometimes more
than once a week, since it tastes different according to wheth-
er it is prepared with lamb, chicken, fish or simply with
vegetables.

In spring, both kinds of couscous—since it can be made
from thickly-ground barley as well as from the usual fine se-
molina—are accompanied by fresh butter-milk; melon is
often served with it.

During Ramadan festival they eat mesfouf. This is a cous-
cous steamed over plain water, eaten with finely granulated
sugar, a little cold milk, and dates and dried fruit. Couscous
is also a wedding dish, together with a whole roast lamb.
There are some other pasta dishes like mhames, bourghoul
and halelem.

0

Sauces

As for sauces Tunisians have a different one every day of
the week—there are as many sauces as there are vegetables.
They are made with potatoes, peppers, pickles or gumbos.
Mushrooms are not known. A distinction must be made be-
tween the sauces proper—which, apart from vegetables, in-
clude meat, chicken or fish—and others having individual
names. The tbikha, made from spinach, with chick-peas and
green broad beans to improve its flavour, and the shakshou-
ka, a surprisingly simple and delicious dish which can be pre-
pared in a hurry when one cannot think what to cook: a spring
and summer dish simple to prepare. It is just tomatoes, pep-
pers and fresh onions thrown together into hot olive oil; add
a few cloves of garlic, salt and some water. Sometimes they
put eggs into it. Olive oil is, in fact, the foundation of Arab
cuisine.

Soups

Soups are many and varied but Tunisians eat them only
in winter, that is three months a year. They usually give soups
some colour by using tomatoes as they do in all their cooking.
Leblabi, one of the soups, is made by boiling chick-peas ser-
ved in the water they were cooked, sprinkled with olive oil
and seasoned with some spices and harissa (cayenne pepper
paste). Don’t forget to colour it with tomatoes.

45. ANCIENT TRADITIONS OF CHINA

Chinese traditional cuisine differs greatly from that of
Europe and is well-known throughout the world for its ver-
satile wholesome dishes and attractive service. Chinese cui-
sine is divided into regional cuisines of which 14 are interna-
tionally recognized. They all differ not only in ingredients
of certain dishes but also in methods of preparing them. But
everyone who dealt with Chinese cooks must have noticed
one thing they have in common—their qualification and
skill.

For centuries many generations of Chinese cooks culti-
vated and perfected dishes as well as methods of cooking, deco-
rating, serving and storing. No wonder the popular Chinese
saying has it: “There is no such thing as inedible food—there
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are bad cooks”. There are some common features of its cuisine
as a whole which you might be interested to know.

Rice is the staple product and in South China it substi-
tutes bread. In meat dishes meat constitutes 1/3 as to the
garnish and vegetables. A certain quantity of ginger is added
to almost any dish. Meat, poultry and fish is cut into pieces
of the same size and shape as vegetables accompanying it.
They use fresh, pickled and dried fruit and vegetables. Milk,
butter, ‘margarine and cheese are not used in traditional Chi-
nese cuisine. Pork and poultry fats, sesam, cotton and maize
oils substitute butter and margarine. Special attention is
paid to the choice of colours for decorating dishes and slicing
in general.

_ Spirits or wines are served with hors d’oeuvres and hot
dishes, no .dri'nks are served with soups. Green tea is served
at the beginning or at the end of a meal. Desserts prepared
arcatmd!oﬁus, seeds, nuts, berries and fruit are served between

ot dishes.

46. INDIAN CUISINE
A Wide Range of Curries

If the foreigner knows any Indian word, it is likely to
be curry so we may as well begin with this well-known uni-
versal Indian dish, whose name covers the best in the coun-
try’s cuisine.

Curry can be made with anything—meat, fish, eggs, or
vegetables—and the only common denominators seem to be
that the preparation is always fried in ghee (pure clarified
bu'tter) or a vegetable oil, that it is always more or less
spiced according to the cook’s fancy and that it is always
served with rice.

What an Indian will find in his curry depends upon his
wealth, the part of the country he lives in, and his religious
persuasion. Hindus won’t touch beef, Moslems feel the same
about pork, and a fair percentage of the population is vegeta-
rian of the strictest stripe, eating neither meat, fish, nor eggs.

Fortunately, there is a large variety of vegetables. Since
all meat in India is bound to be spiced, you would do better to
have yours in curry—not in grills since the latter, frankly,
aren’t very good. Best bets in this department are the numer-
ous varieties of chicken or lamb curry. Beef curry in Bombay
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or Calcutta is worth trying. Avoid anything called frithath
unless you are a professional fire-eater. Fish, lobster, crab or
shellfish curry is delicious. Vegetable or egg curries may seem
a little tame after this rich and varied fare, but usually the
Indians manage to make them more interesting than they
sound by additions of coconut and judicious use of spices.
There are vegetables in India you have never seen before and
will never see again: no matter—most of them are quite taste-
less in their natural state and are only rendered palatable
through intelligent preparation.

Other Dishes

Not all meat dishes are curries though the concoctions
known as vindaloo, doopiaza, and korma resemble it, at
least for the outsider. The first is distinguished by a vinegar
marinade, the second name means “two onions”, but uses a
great many more, and several in small pieces or molded into
balls.

One of the most sumptuous meat dishes is a gift of the
Moslems: the biriani. It is standard at V.I.P. receptions,
large dinners and the like and it is devoutly to be wished that
even the ordinary tourist will have the chance to taste one.
The dish is usually prepared with chicken or lamb and whole,
not ground, spices, the whole smothered with rice and elabo-
rately garnished with almost any delicacy: oranges, grapes,
pineapples, plums, etc. halved and placed on top of the rice.
The biriani is then lightly sprinkled with sugar and rose water.
Pulao is a slightly less complicated version of the biriani:
particularly worthy of the gourmet is the sweet pulao made
with coconut, almonds, mangoes and papayas among other
mouth-watering things.

Meals

The beginning of your Indian meal may be soup, usually
of a kind that is thoroughly familiar. An exception is Mul-
ligatawhy soup which most people don’t realize is Indian.
Actually it is a sort of liquid curry—the same ingredients
(chicken, lamb, spices, onions) are boiled instead of fried.
After the soup course, everything, with the obvious excep-
tion of dessert, is served at the same time. The curry and the
rice you can recognize but you will also be conironted with



something that looks like pea or bean soup. This is dhal made
from lentils, split peas and the like; there are 101 varieties
and the only thing to remember about dhal: it is not spicy
or hot—at least not as spicy as the neighboring curry—and
you’ll be glad of it before the end of the meal! Also served at
the same time will be vegetables—parboiled or raw-pickles
or chutneys and curd. Chutneys are generally prepared with
fruit or vegetables, vinegar and something closely resembling
Worcestershire sauce. Two of the most delicious varieties are
mint and mango chutney; but here again there will be as many
varieties as there are “raw materials” and in as many dif-
ferent guises as the cook cares to dream up. As for pickles,
they can be made with fruits like mangoes or limes as well as
the more familiar vegetables. The curd has somewhat the same
role to play as dhal, i.e. it is very soothing if your curry
has made a particularly fiery effect. You may also find it
on the menu as dahi.

The Indians love curds and manage to sneak them into the
menu in ways that you don’t expect, a priori. Vegetable dishes
and salads, for instance, are more than likely served mixed
with spices and beaten curds. In an Indian home such a me-
lange will be served at least once a day and it is not bad once
you get used to the idea—raita (or kalia in Bengal) is the
name of it when encountered on a menu.

47. INVITATION TO JAPANESE DISHES
Dishes in Wide Variety

“The human being is an animal that eats everything,” it
issaid. In this sense, the Japanese may well be called extreme-
ly human. They consume all manner of food from all the
corners of the earth, and perhaps their healthy appetite may
be one source of their remarkable vitality.

This trend has become more pronounced with the expan-
sion and speed-up of modern means of transportation. The
Japanese eat every kind of Oriental and Occidental dish, to
say nothing of their own foods. And ingredients for nearly
all these foods are produced in Japan.

In that country today, you can taste not only regular
French dishes, but also British, German, Italian, Russian and
other Western foods, including American snacks and even the
Viking dishes of Scandinavia. As for Chinese dishes, every
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type of cuisines is available, including dishes peculiar to
the various provinces of China, as well as the two major
styles—that is, Peking and Canton.

Korean dishes are also highly popular with the Japanese
public. Moreover, special restaurants for southern dishes—
Indian, Indonesian and Polynesian—flourish in the big
cities.

Ingredients of Japanese Dishes

With regard to Japanese food, few types have existed in
that country since before the dawn of history. Almost all—
even rice, a staple food—have come from across the seas and
were completely acclimatized by the people.

In the cooking of fish and shellfish, Japan is literally un-
excelled, partly because other nations have displayed less
interest in these foods. Tempura, already world-renowned as
a typical Japanese cuisine, was originally the imitation of
Portuguese cuisine. But the Japanese have made it a repre-
sentative dish of their country through the skilful use of a
rich variety of fresh materials available in abundance. Suki-
yaki has also won high acclaim among the gourmets of Wes-
tern nations with a long history of cattle-raising, because
the Japanese have succeeded in the production of superb beef
through a special elaborate method.

A major characteristic of Japanese dishes, it may be said,
consists in tasting fresh ingredients rather than their process-
ing and cooking.

Bill of Fare

The simplest Japanese bill of fare is ichiju issai—that
is soup and one dish plus boiled rice. This is mainly for break-
fast. Ichiju sansai—namely, ichiju issai plus two more dishes
—forms the basis of the Japanese meal. The three repre-
sent foods prepared by three different methods—to wit, raw
food, such as sashimi (sliced raw fish), broiled fish or meat,
and boiled foods, such as vegetables. With the addition of
diverse variations, the number of dishes increases to seven
or nine in the case of a banquet. In Japan today, however,
meals centering on certain single dishes are more popular
than such formal full-course ones. For instance, tempura and
sukiyaki constitute independent meals. In recent years,
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however, traditional dishes peculiar to various localities have
won W|desp(ead popularity. Many restaurants in big cities
;:l(])::llscttfr%s.l:'mgr]ed;en(tjs from all parts of the country and serve
raditional loods amid a suit
equdfed fby §pecial architecture. able rural atmosphere
a loreigner visiting that country wishes to enioy Japa-
nese food, he should first try sukiya){d and tempquay Tﬁle):e
will never fail to satisfy the Westerner’s palate and create
a new loye.r of Japanese dishes. He may then proceed to enjoy
the exquisite taste of formal dishes served with their attrac-
tive tableware. And if he takes a liking even to sushi (hand-
rolled rice and raw fish) and rural food, then he may well be
called a full-fledged appreciator of Japanese cuisine.

48. THE FOOD INDUSTRY IN MEXICO

I_ndustri'alize‘ation, in the broad sense, did not begin in
Mexico until fairly recently. Twenty years ago, the country’s
economy was based chiefly on agricuiture. Mexico was char-
acteristically an exporter of raw materials and an importer
of manufactured goods. Mexico’s entry into the family of
;ndlljg'i*rgallzmg nations is generally thought to have occurred
n .

In food processing, industry development in Mexico is
even more recent. In 1957, roughly 90% of the processed foods
sold in Mexican supermarkets and food stores were imported.
Dehydrated and other forms of dried, packaged foods were
being marketed in a very limited way. Frozen foods were
practically nonexistent, and the quality of the processed
(mostly canned) foods of Mexican manufacture was uneven
often poor. ,

Presently, over 95% of all the processed items on the
shelves are of Mexican origin. Variety here is quite great
and continually increasing. '

The Mexican housewife can now choose from among a
number of types and brands of ready-to-eat and quick-cooking
cereals, instant puddings, cookies of all sorts, gelatin des.
§erts, cake mixes, prepared baby foods, dried soup mixes,
instant beverages, evaporated and condensed milks, spreads and
mayonnaises, artificial colours and flavours, many varieties
of cured and smoked products and, since just a short while
ago, frozen foods.

Pasteurized homogenized milks, processed milk products
and bakery goods are also available, not to mention an ex-
tremely wide variety of canned foods including fruits, vege-
tables and soups as well as jams, jellies and marmalades.

Much still remains to be done in the way of food industry
development. The frozen food industry—other than the sizab-
le shrimp operation producing chiefly for export—is still
in its infancy. Although production of good canned meat and
fish products has more than doubled since 1955, volume is
not sufficient.

Quality-wise, the processed food products available in
the country range from very good to poor. Label laws for
packages and standards for grades of products are still lacking.

49. TRAINING IN FOOD SCIENCE
AND TECHNOLOGY (CANADA)

The Research Branch of the Canada Department of Agri-
culture, to which the Food Research Institute belongs, is the
largest organization in Canada’s Public or Civil Service. Its
research stations are distributed across Canada so that agri-
cultural problems peculiar to specific regions may be solved;
at five of these food research is conducted. In addition to the
regional laboratories, there are seven research institutes of
which five are located in Ottawa.

The research institutes are multidisciplinary in composi-
tion and exist for the solution of difficult problems of nation-
al interest. In the Food Research Institute problems of
a general nature are selected so that the results of these inves-
tigations will benefit all food processors, dairymen, meat
packers, etc. Its research is directed toward the reduction
of food wastage through fundamental studies of the nature
of quality in food and how quality is affected by processing
and storage too. The underlying philosophy is that increased
food production must be matched by increased knowledge
of how to protect the aesthetic and nutritive value of the
food and how to process it into attractive, stable and readily
transported form.

The Food Research Institute employs 23 professionals
and is divided into 7 sections—Carbohydrate, Dairy, Lipid,
Microbiology, Processing, Protein and Storage. Current work
includes research on the carbohydrate components of honey,
royal jelly and potatoes; the quality of Cheddar and cottage
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cheese; ecology and metabolism of useful and harmful micro-
organisms; the post-harvest physiology and storage of fruits
and vegetables; the lipids of wheat flour, potato tuber and
oilseeds; the development of new foods and processes; the
improvement of processed food quality, and the proteins of
milk and meat. Although essentially a research organization
with no teaching function in its terms of reference, the Insti-
tute feels that it has an interim responsibility, through in-
formal arrangements, to assist the Canadian food industry
to obtain more highly qualified technical staff, and to pro-
vide post-graduate students in nutrition with an opportunity
to conduct research on the effects of processing on the nutri-
tive quality of food.

50. FOOD SERVICE SYSTEM (U.S.A.)

To illustrate the development of a food service system,
here is the case history of a transatlantic airline with a
frozen meal system.

The objective first considered was the development of a
complete system involving on-board reconstitution of frozen
meals. A study was made of the feasibility of converting the
galleys from their present capability of holding and warming
fresh food, to one of storing and rapidly reheating frozen meals.
The cost of conversion, combined with the potential pay-
load loss resulting from the projected increase in galley
weight, made a total frozen meal program uneconomical at
this time.

While such a system remains the ultimate objective of
this airline, to be implemented with the acquisition of future
aircraft, the study revealed the possibility of immediate sav-
ings, quality improvement and greater passenger service as
well as increased operational flexibility by using frozen meals
in some ground stations. Meals would be reheated on the
ground and boarded hot in the usual manner. The layout of a
new flight kitchen in connection with such a system is illus-
trated in Fig. 6.

Appetizers, salads, desserts and beverages are still pre-
pared fresh, but the hot portion of the meal—normally the
component requiring the greatest amount of floor space and
equipment in the preparation area—is provided through the
use of frozen meals packed to the airline’s specifications by
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the frozen food processor. To achieve maximum economy in
meal procurement, the walk-in freezer holds more than a
day’s production from the frozen food plant.

The bulk of the hot meals are reconstituted in a Nevo Ther-
mal Food Conditioner, a convection type hot air oven, ca-
pable of reheating 216 frozen meals in about 20 minutes.
“Top-off” meals, for last minute passengers, are reconstituted
in an inirared oven which heats up to ten meals in about four
minutes. Hot meals are placed in preheated galley warming
ovens for transport to the aircraft. Cold trays are made up
on the day shift, and stored in tray carriers in the walk-in
refrigerator in the pick-up area. Significantly, this kitchen,
although it has a capability of preparing for the simultaneous
departure of two 200-meal flights, requires only four wor-
kers in its operation. For evening departures, a single worker
can reheat meals and transport the galley oven and tray car-
riers to the aircraft.

SUPPLEMENT
EXERCISES TO TEXTS 1—22

Lesson 1

Vocabulary: beet, cane, cool, cut, dig, harvest, juice, lime,
lump, oblong, piece, ripe, root, slice, soil, sugar,
tin

Ex. 1. oo [u:] — cool, food, fool, proof, root, spoon, tool

ee [i:] — beet, cheese, degree, feed, leek, seed
ow [ou] — bowl, flow, grow, show, slow

Ex. II. a) sugar-cane, cane sugar, sugar-beet, beet sugar,
sugar lump
b) made from dug out sent to
made into dug in sent by
made with dug up sent out

made of sent away
Ex. III. centrifugal, conveyor, diffuser, extract, final, ma-
chine, pack

1. Present Indefinite Passive
2. Participle 1I
3. One (cnoBO-3aMeCTHTED)

Ex. 1V. What do people make sugar from?

Under what conditions does sugar-cane grow?
Where does beetroot grow?

What kinds of beetroot do you know?

What beetroot is sugar made from?

Describe the process of making sugar from beet-

root.
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Lesson 2

Vocabulary: body, boil, common, consist, degree, dissolve,
exist, find (found, found), fresh, liquid, melt,

pure, purify, rarely, sedimentation, state, steam,
turbidity

Ex. L. ea [i:] — eat, meal, meat, sea, steam, tea, veal
tion [{on] — attention, filtration, infection, planta-
tion
a+I+cons. [o:] — all, ball, call, salt, small

Ex. II. infection—disinfection, practical—impractical, pos-
sible—impossible

Ex. III. bacteria [bak’tiarial, chemicals, filter, fruit, sub-
stance

1. Degrees of Comparison
2. Modal verb can (to be able to)
3. That (csioBO-3aMecTHTEND)

Ex. IV. In what states does water exist?
Where do we get water from?
Which water is called fresh?
How do people purify water?

What part does water play in our life?

o g0 b0

Lesson 3

Vocabulary: crop, evaporate, improve, lasting, mainly, meat,
need, obtain, offer, preserve, qualify, raise, raw,
require, retain, soft, stage, taste, well-being

Ex. I. ture [t{a] — agriculture, literature, mixture, nature,

structure
i+gh [ar] — bright, high, light, right, sight, tight
aw [o:] — law, paw, raw, saw, straw, thaw

Ex. II. a) green — greenish, pink — pinkish, red — reddish

b) nation — national, nature — natural, culture —
cultural

Ex. III. contact, element, fact, material. pass, primitive,
sandwich
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1. Past Indefinite Passive
2. Reflexive Pronouns
3. Indefinite Infinitive Passive

Ex. 1V. 1. What did primitive people eat?
What food contains salt?

When did salt become a necessity?
What elements does salt consist of?

Where is salt found in the U.S.S.R.?

Shlaa e

Lesson 4

Vocabulary: almost, drink, jug, lay, mean, pour, quite, sau-
cer, serve, strong, sugar-basin, tea-spoon

Ex. I. eatd [e] — bread, head, instead, ready, steady
u [A) — butter, cup, cut, lump, lunch, product,
supper
au [o:] — automation, cause, sauce, saucer, sausage

Ex. II. actor—actress, host—hostess, mister — mistress, wait-
er—waitress

Ex. III. biscuit [’biskit], coffee, jam, kerosene, lemon,
visitor

Future Indefinite Passive

Ex. IV. 1. What is meant by Russian and English teas?
2. How is the table laid for tea?
3. How many lumps of sugar do you put in a glass
of tea?
4. What else do you take with a glass of tea?

Lesson 5

Vocabulary: add, bean, flavour, grind, heat, melanger, milk,
mould, in order to, powder, remain, remove,
roast, roll

Ex. I. ow [au] — brown, cow, down, fowl, powder
i+n()d [a1] — child, find, grind, kind, mild, wild
oa [ou] — boast, cocoa, coat, goat, oats, roast
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Ex. Il. changed—unchanged, cooked—uncooked, known—un-

known, washed—unwashed

Ex. III. chocolate, cocoa, mass, product, press, per cent,
process, soup

1. Participle I
2. Present Continuous Tense

Ex. IV. 1. Describe the process of making cocoa powder.
2. How is chocolate made?
3. What kinds of chocolate do you know?

Lesson 6

Vocabulary: besides, care, carry, cheese, different, dish, in
general, health, light (a), ordinary, particular,
use, way, weight

Ex. I. c+i, e, y [s]'— celery, cereal, cinnamon, citron, city,
nice, space, cycle
¢ [k] — black, care, caviar, duck, snack

Ex. IlI. to administer—administration, to attract—attraction,

to consume—consumption, to plant—plantation, to
produce—production

Ex. IIl. basis, condense, general, human, limit, minute,
restaurant

1. Present Perfect Passive
2. To do (rnarosi-3amecTHTeNb)

Ex. IV. 1. What food products are made from milk?
2. What animals do we get milk from?
3. What kinds of milk do you know?
4, What dishes can be prepared with milk?

Lesson 7

Vocabulary: barley, barn, brew, buckwheat, cereal, flour,
garnish, grain, gruel, husk, oats, porridge, pound
(v), rye, seed, store, thresh, wheat

Ex. I. ew [ju:] — mew, few, knew, new, stew
y lar] — cycle, cyder, my, rye, thyme [tamm], type
y [1] — body, pastry, symbol, syrup, system, typi-
cal

Ex. Il to approve — to disapprove, to cover — to discover, to
like —to dislike, to obey — to disobey

Ex. III. combine, form, garnish, kasha, maize, separate, silo

Modal verb may

Ex. IV. 1. What cereal is the staple food in your republic?
2. Where is grain stored?
3. What other cereals do you know?
4. What do we make from flour?

Lesson 8

Vocabulary: according to, course, crisp, dough, hard, mix,
pasta, plain, shape, substantial, such as, various

Ex. I. ph [f] — alphabet, phone, photo, phrase, physical
g [dz] — age, digest, general, large, vegetable

Ex. II. final—finally, general—generally, practical—prac-
tically, special—specially, usual—usually

Ex. IIl. diet, inspection, Italy, Japanese, macaroni, rice,
soldier, twist

Indefinite Infinitive Passive

Ex. IV. 1. What are the best-known pastas?

What is pasta to the Italian working people?
What books were the first to mention pasta?
What is pasta made from?

In what dishes is pasta used?

Sl R

Lesson 9

Vocabulary: cabbage, carbohydrates, carrot, cuisine [kwi:-
‘zi:n], differ, digestion, enhance, fare, garlic,
horse-radish, influence, lettuce, nutritional, on-
ion, pancreas ['papkriss], property, source,
starch, tinned
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Ex

Ex

Ex.

Vocabulary: air, bake, bring

Ex

Ex

Ex

Ex.
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. I ch [t{] — cherry, Chinese, chipping, chunk, much,

. II. class—classify,

. I. ou+gh [o:] — bought,

. IL. ability—inability,

rich

sh [{] — dish, kasha, shake, shin, short

fort—fortify, intense—intensify,

pure—purify

. IIl. accompaniment, activity, antibiotic, composition,
intensify, radish

Gk oo

Should B MopanbHOM 3HayeHuu

What vegetables do you know?

What are vegetables important for?

What are they rich in?

What vegetables are best for cooking?

What vegetables are the source of vitamin D
(C, A)?

Lesson 10

(brought, brought), destroy,
mainstay, mash, meal, peel, plum, savoury,

season (v), skin
brought, thought, ought

a+r [a:] — dark, mark, star, starch, start, tart

attention—inattention, comple-

te—incomplete, convenient—inconvenient, correct—
incorrect

. III. calcium, climate, correct, energy, favourite, method,
protein

G oo

The Gerund

Who brought the potatoes to Russia?

What dishes can be prepared from potatoes?
What nutrients do potatoes contain?

How many potato varieties do you know?
Where should potatoes be stored?

Lesson 11

Vocabulary: cover, equal, ewe, lunch, prolong, riboflavin,

Ex
Ex

Ex

Ex.

snack, solution, suitable, supply, twice, wine

. L. th [8] — broth, cloth, method, mythology, polythene

. II. carry—carries, clarify—clarifies, supply—supplies,
factory—factories

. III. economical, Greece, ideal, mixture, mythology, oc-
casion, selection

G

Infinitive B dynkuuu nopnexa-
mero npu dopmanbHOM TMOAJIe-
XKamieM it

What is cheese made from?

What is cheese rich in?

When do you serve cheese?

How do you store cheese?

What kinds of cheese do you know?

Lesson 12

Vocabulary: advantage, bruise [bru:z], change, choice, cod,

choose (chose, chosen), equal, firm, flesh, gill
[gil]l, grain, halibut, nourish, odour, oil, pro-
vide, salmon, smell, vinegar

Ex. I. au [5:1 — auction, autumn, cause, fault, sauce
Ex. II. to cook—a cook, to need—a need, to plant—a plant,

to taste—a taste

Ex. IlII. contain, fibrous, menu, repetition, sauce, season (1)

Attributive Clauses

Ex. IV. 1. Where do people catch fish?
2. How do you choose fish?

3. How do you cook fish?

4. Describe the nutrients of fish.

7—1
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Lesson 13

Vocabulary: bone, braise, domestic, duck, freeze (froze,
frozen), giblets, gosling, grill, kill, kidney,
oven, poultry, rub, sauté [sou'ter], simmer, skin,
stock, thaw, versatile, waste

Ex. I. our [3] — colour, favour, flavour, labour, savour
u+r [a:] — burn, curve, turkey, turn

Ex. II. dirt—dirty, hunger—hungry, rain—rainy, starch—
starchy, taste—tasty

Ex. III. adapt, liver, omelette, problem, quart, type

Conjunction either ... or

Ex. 1V. 1. What poultry do you know?

By what is poultry distinguished from other
meats?

How can one prepare poultry?

How should frozen birds be treated before cook-

ing?

L o

Lesson 14

Vocabulary: amount, animal, beef, butcher, calf, chicken,
cock, consumption, cut (n), dairy, joint (n),
market, ox, pork, produce, sheep, slaughter,
stock-breeding, veal

Ex. 1. o-r [0:] — cork, fork, form, pork, port, short, sort

Ex. II. pre-cooked, pre-packed, pre-revolutionary, pre-school,
pre-war

Ex. IIl. carcase, centre, control, French, hygienic, individ-
ual, salad

Indefinite Infinitive B dyHKIuH
OpsMOro JNOMoJHeHHA H o6cTos -
TeJbCTBA LEJH

Ex. IV. 1. What is meat rich in?
2. Why is the consumption of meat growing?
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How do Englishmen call the meat of swine (cow,
calf, sheep)?

What meat is digested quicker?

What meat dishes do you prefer?

Give Russian equivalents for the English terms
(See Fig. 1).

Lesson 15

Vocabulary: acid, apricot, cherry, currant, delicious, ice-
cream, grapes, Mediterranean, nut, orange,
peach, pear, pick, rose hip, strawberry

ok w

Ex. L. cious [{as] — avaricious, conscious, delicious,
precious
j [d3] —jam, jar, jelly, joint, joy, jug, juice,
major

Ex. II. accompany—accompaniment,  astonish—astonish-
ment, develop—development, equip—equipment, im-
prove—improvement, nourish—nourishment

Ex. IIl. banana, citrus, cream, enthusiastic, fructose, glu-
cose, medical, pectin, pudding, tart, tomato, tropical

Participle Construction

Ex. IV. 1. Do you cook fresh fruit?
2. What is contained in fruit?
3. What vitamins are contained in different fruits
and berries?
4. What berry is very popular in Britain?
5. Where is citrus fruit being cultivated?

Lesson 16

Vocabulary: a) blood, cake, clotting, develop, fluid, honey,
iron, lentil, muscle, nutrient, pulse, repair,
tissue, watercress, whole meal (bread), whole
grain (flour), yolk

b) aid, condition, constituent, eyesight, meas-
ure, rays, roughage, spinach, ultra-violet,
yeast

Ex. 1. sure [30] — leisure, measure, pleasure, treasure
gh [f] — cough, enough, laugh, rough, tough
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Ex. II. ‘conduct — to con’duct, ‘extract —to extr’act, 're-
cord — to re’cord

Ex. IIl. absorb, complex, concentrate, function, haemoglo-
bin, major, manufacture, margarine, muscle, nervous,
product, spinach, syrup

Indefinite Infinitive (Passive) —
4acTb COCTaBHOIO IJIaroJIbHOTrO
CKa3yeMoro

Ex. IV. 1. ?Vhat is protein (iron, fats, calcium) essential
or?

What is protein (iron, calcium, sodium) obtained
from?

What is vitamin A (B, C, D) necessary for?
;Nhat products is vitamin A (B, C, D) obtained
rom?

o o

Lesson 17

Vocabulary: chew, dinner-plate, dress, edible, food-stuffs,
fork, knife, mustard-pot, napkin, pepper, pound
(n), salt-cellar, side, soup-plate

Ex. I. ious [13s] — curious, obvious, serious, various

Ex. II. bottom—bottomless, friend—friendless, home—home-
less, price—priceless, taste—tasteless, use—useless

Ex. III. appetite, front, sausage, shilling, spices

Have to — B MoJaJ/IbHOM 3HaueHHMH

Ex. IV. 1. How many meals a day do you have?

What are the ways of preparing food?

What do people roast (fry, stew, cook)?

What do we peel and pare before cooking?
What can you say about a dish after tasting it?
Give Russian equivalents for the English terms

(Fig. 2).

Sk
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Lesson 18

Vocabulary: appetizer, comprise, cranberry, dumpling, en-
tire, grate, herring, include, mince, pancake,
pea, pike perch, pot cheese, sour, stoking

Ex. L. ssion [f{an] — commission, discussion, mission, ses-

sion, succession

Ex. 1l. appear—reappear, arrange—rearrange, construct—re-
construct, heat—reheat, place—replace, read—reread

Ex. III. balance, gram, marinade, mousse, organism, pro-
portion, ration, rational, reason, recommend, regu-
lar

The Complex Sentence

Ex. IV. 1. What is important in a rational diet?

What food is easier to digest?

What products have the highest starch™content?
What is the daily ration of protein (fats, carbo-
hydrates)?

Give your choice of dishes for breakfast (dinner,

supper).

& ko

Lesson 19

Vocabulary: adequate, anyway, catering, China, furnish,
miss, research, scientific, therefore, throughout,
lacto-vegetarian

Ex. I. ence [ons] — absence, difference, essence, magnifi-
cence, sentence
qu [kw] — adequate, equal, equipment, liquid, qua-
lity, quantity, quart, quite, squeeze

Ex. Il. appear—disappear, arm—disarm, continue—discon-
tinue, like—dislike

Ex. IIl. amino-acids, anemia, emotional, India, public, veg-
etarian

Relativey” Pronouns in Complex
~S&htences 4 -
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Ex. 1V. 1. Why don’t some people eat meat?
2. What food does a vegetarian diet consist of?
3. What is usually missing in a vegetarian diet?
4. What vegetarian dishes do you know?

Lesson 20

Vocabulary: cheap, cost, dine, eating in (out), guest, invite,
prefer, relative, self-service, table a la carte,
table d’hote

Ex. 1. our [o:] — course, four, pour, source, your

Ex. II. done—overdone—underdone, loaded—overloaded—
underloaded, paid—overpaid—underpaid

Ex. IIl. café, cafeteria, category, cigar, goulash, fix, hotel,
menu card

Nominative with the Infinitive

Ex. 1V. 1. What does the term “eating out” (“eating in”)
mean?
2. Where can one eat out in a town?

3. What do you know about dinners table a la carte
(table d’hote)?

Lesson 21

Vocabulary: caviar (pressed, soft), chill (v), ensure, grade,
grey, hors d’oevre, live [lav] (a), low, roe-
corn, spawn, sturgeon (starred, white)

Ex. L. cial [{al] — artificial, commercial, financial, social,

special
y [jl — yard, year, yeast, yellow, yes, yet

Ex. Il. dark-blue, dark-brown, dark-grey, ligh{-hlue, light-

brown, light-grey

Ex. III. caspian, chef [{ef], centimetre, conteirgX, chpeck,

decorate, list, metres, million, press,)

Adverbial Clauses of Time and
Condition

Ex. IV. 1. What fish do we get caviar from?

2. Where is sturgeon found in the U.S.S.R.?
3. Where can sturgeon reproduce?

4. What kinds of caviar do you know?

5

. How is caviar served?

Lesson 22

Vocabulary: blend, Cordon Bleu, gourmet, herb, origin, pa-
té, quantity, region, snack-bar, strip, tie

Ex. I. ou [u:] — Goulash, mousse, rouble, soufflé ['su:flez],
sou
ousp [as] — famous, fibrous, generous, herbivorous,
prosperous

Ex. II. air—airproof, bullet—bulletproof, fire—fireproof,
oven—ovenproof, water—waterproof

Ex. IIl. aristocrat, author, bouquet [‘buker], bourgeoisie
[busswa:zi:], diplomat, gastronomy, gourmand,
officer, patriotic, terminology

To have — njs1 BbIpaXKeHHs Jel-
CTBHSI, COBEpLIAEMOrO HE JIMLIOM,
0603HAUEHHEBIM T10/1/1eXKal UM

Ex. IV. 1. What does “Bouquet garni” mean?
2. What is paté? o _ '
3. Into what parts do the French divide their cui-
sine?
4. Give some terms from French culinary terminolo-
gy-
5

. Give Russian culinary terms which have acquired
international usage.

TEST PAPER

Make up a menu for any given group of tourists (’}—8
day’s stay) using “Menu a la Carte” and “Chef’s Guide”.
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DIALOGUES
1

Waiter. Good morning, Mr. S.

Mr. S. Good morning. Bring me the menu, please.

Waiter. Here it is.

Mr. S. Some thick soup first, then a mutton chop with po-
tatoes, carrots and green peas.

Waiter. Anything to drink?

Mr. S. Yes, a glass of tomato juice, please.

Waiter. Here is your soup.

Mr. S. Waiter, pass me the cruet, please, this soup needs
more salt and pepper, it is tasteless, and there is no water on
the table.

Waiter. Here you are. Anything else?

Mr. S. Yes, some dessert. Have you any sweet cherries?

Waiter. No, sir, but we have very fine strawberries.

Mr. S. 1f they are good, bring me some.

Waiter. Sugar and cream too?

Mr. S. Oh, yes; I don’t like strawberries without sugar
and cream.

Waiter. Very well, sir. Any coffee?

Mr. S. Yes, a cup of black coffee, please, and bring me
the bill.

Waiter. Here you are.

Mr. S. How much is it?

Waiter. Three roubles twelve copecks.

Mr. S. Charge it to my hotel account, please.

Waiter. Very well, sir.

Mr. S. Thank you. Good afternoon.

Waiter. Thank you. Good day, Mr. S.

2

Mr. A. Is the table in the corner reserved?

Waiter. No, it is vacant.

Mr. A. All right, then I'll take it. Give me the menu,
please.

Waiter. Here you are.

Mr. A. Is there any particular dish you would recommend?

Waiter. The beefsteak is very good tonight. We also have
several good chicken dishes, if you like chicken, or maybe you
prefer fish?
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Mr. A. 1 think I'll try a steak. For vegetables, give me
fried potatoes. I'd also like a tomato and cucumber salad.
What appetizers have you?

Waiter. The appetizers are there at the top of the page.
You can have...

Mr. A. Yes, I see. And I'll take tomato juice and mush-
room soup.

Waiter. Anything else?

Mr. A. No, thank you. My bill, please. What does it
come to?

Waiter. Two roubles ten copecks.

Mr. A. Here is a three rouble note, keep the change.

Waiter. No tipping here, sir. Here is the change ninety
copecks.

Mr. A. Thank you, good night.

Waiter. Thank you, good night.

3

Mr. A. Good evening. Table for two, please.

Waitress. This way, please. Will you eat a la carte or do
you want to have table d’hote?

Mr. B. We are not in a hurry, let us see the menu.

Waitress. Here you are.

Mr. A. We'll have omelette for one, fried eggs for one,
one steak and one chop.

Waitress. Any drinks?

Mr. B. A bottle of mineral water, a glass of orange juice
and a glass of claret.

Waitress. Any vegetables? We've got cabbage, potatoes
and carrots.

Mr. A. A little of everything, please.

Waitress. I'll repeat your order: omelette and steak for
one; fried eggs and chop for one; a bottle of mineral water, a
glass of orange juice and a glass of claret.

Mr. A. That’s right.

Waitress. Separate bills or one bill?

Mr. B. One bill, please.
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CHEF’S GUIDE

Nation Like Don’'t Like Note

Americans caviar, sardines, sprats, shash- | fat meat, cabbage as a garnish | All drinks and water should be

(U.S.A.) lik, fruit salads, ice-cream iced.

Serve cream separately.

Bulgarians mutton, vegetables, seasoning, | old potatoes in summer, milk | White bread only!

Yugeslavs fish, brynza, wines, coffee, soups, borshch and s’chee, | Set meat soups with eggs, rice
honey, almonds and nuts in cutlets, cereal dishes and little sour milk, vege-
pastry, pulpy juices, pilau, table soups with white wine,
casseroles (minced meat, eggs, vinegar.
potatoes and  tomatoes), Their cuisine has an Eastern
stuffed paprika ‘f)iavour' and resembles that of

rmenians.

Czechs lean pork without coating, beef | mutton, hot fish dishes, dog | Add whipped cream into past-
fillet, salads with cream and salmon caviar, minced meat ry.
mayonnaise

Chinese rice, beans, soybeans, pork, | milk and dairy produce (butter), | No cream!

Koreans beef, poulfry, fish, eggs, veg- herring, salmon, potato gar- | Tea served at the beginning of
etables, pickles, tea (green), nish, caviar, balyk, rye bread, a meal.
beer mineral water, coffee and

cocoa

Englishmen porridge (oats), natural meats | dog salmon caviar, fish soups, | Cut meat into small pieces.
(beefsteak and roast beef), cereal and pasta garnishes, End the meal with black
thick soups and broths, veg- sauces (with flour especially) coffee.
etables, chips

Finns fish (salmon), boiled vegeta- | curd dishes, fried potato Both i i
bles, egg dishes, milk P 0used‘jVhlte and rye bread is

Frenchmen salads, sauces, soups consome, | pork E hi i i
meat, fresh vegetables, wines, v:;gt Séggraiglyfma“ portions
seasoning,  capers, olives, Serve cheese before dessert. Va-
plaice riety above alll

Germans Fish, meats (poultry and game), | seasonin S i
boiled vegetables (potato and ¢ erve garnishes separately.
cabbage), ice-cream, thick
soups

Hindoos sweet tea with milk, pepper, | Beefl Remember that many of them
garlic and onion, cereals and are Moslems and vegetarians
beans, heavily spiced and )
seasoned dishes

Hungarians pickles,  sauces, . seasoning, | fresh vegetable salads, mutton, | Jars of iced water should be
broths, cream, omon'and pep- herring, dog salmon caviar, put on the table.
per, 2nd course dishes on buckwheat groats, kisels Serve sauces separately.
pork fat

Italians pasta (spaghetti) with grated | fat pork, minced meats

cheese and spiced sauce,
butter, olive oil, cucumbers,
crabs, capers, broths

White bread only!




NMOPLUHOHHOE MEHIO MENU A LA CARTE
s g
E dupMeHHblE H  YKPAHHCKHE Specialties and Ukrainian
Py omona Dishes
:‘8 5 A o R=i gﬂ ,
“e —w 3 3 g° Xonopusie 3aKycxn Hors d’Oeuvres
- [Z] .
13 $Es Canar «YKpauua» Salad “Ukraina”
- o .03 2 Canar «KueBckuii» Salad “Kievsky”
285 3§ -8 AccopTH mO-yKpaHHCKH Assorted cold meat -cuts
= L o Ukrainian style
> 0> E So 283 Konbaca nomaunsas “Home-made” sausage
n < < Z00 ] CaJso-nur ¢ yeCHOKOM Pork fat with garlic
Topsiuas 3aKycka Hot Hors d’Oeuvres
3aKycKka NO-yKpauHCKH Appetizer Ukrainian style
Ilepsbie Gaona First Courses
Qs Bopui, ykpauHCKHi Ukrainian borshch _
o8 PaccosnbHHK ¢ Kypuueh Rassolnik-soup with chi-
= E - cken
g IOwka rpu6Has Mushroom yushka
Bropwe 6mona Second Courses
sas o = OceTpuHa MO-YKPaHHCKH Sturgeon Ukrainian style
T=a Qs H « H ”»
a .o =3 Cynak «YkKpauHa» Pikeperch “Ukraina
285 q B8 i Kotsiethl «YKpauHa» Cutlets “Ukraina”
EEE N = = Budwrekc no-ykpavHCKH Beefsteak Ukrainian style
"';,: [TonsgBHIA H3 BEIPE3KH Fil'let Polyadv1tsa.
v a | oze gF= Kornerst no-Kuescku Chicken Cutlets Kiev
©Sge e 582 duie «Kocmocs Fillet “Cosmos”
458 FLows = Bapenuku ¢ TBOPOTroM Ravioli stuffed with cheese
- - = [anywmky saneyeHHble Baked dumplings
s .. 3388 | '™ S g
Se3E |2 233 LI Xoaonuste 6aoaa Hors d'Oeuvres
o
Macno ciuBoyHoe Fresh butter
Wkpa sepHucras Fresh caviar
Hkpa keroBas Red Amur-caviar
Hkpa naiocHas Pressed caviar
c & £ Cemra (JococuHa) Salmon
< ) OcerpuHa 3ajuBHas Jellied sturgeon
OceTpuHa ¢ rapHHpPOM Sturgeon with garnish
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Accopti priGHOE

Canar u3 xpa6os

Canat «CTO/IHUHBII»
Berynna c rapHupom
Kosn6aca konueHas

Crip

Accopti MsicHOe

Kpa6krl B coyce B KOKOTHHLE
JKynbeH u3 puuu

Cynmi

By/aboH ¢ nupoxkkamu
Consinka priGHas
Consika MscHas

Cyn-nanmma ¢ Kypuuei
Bropeie 6aona

OceTpuHa napoBad
OcerpuHa Ha BepTesie
Cyzak no-nosbCKH

dune, coyc Manepa
Budwrekc HatypasbHEI
Bugumrekc ¢ ayKom
BedcrporaHnos ¢ kapTodesnem

Jlanrer, coyc magepa

SckaJon H3 CBHHHHBI

Kort/ieThl Tes1s14bH HaTypasb-
Hble

Kotnetsr u3 ¢une kyp

Kotnetsl GapaHbH Hary-
paJsibHBIE

Lipimasra-rabaka

HHpeiika ¢ coseHbaAMH

I amnplk no-KaBKa3CcKu

Suunnna HarypasibHas

Owmser HaTypasbHBIN

Cnankue Gmopa

Ilnom6up «YKpauua»

Mopoxkenoe «Ciopnpua»
90

Assorted cold fish cuts
Crab salad

Salad “Stolichny”

Ham with garnish
Sausage, freshly smoked
Cheese

Assorted cold meat cuts
Crabs in sauce (hot)
Game julienne (hot)

Soups

Beef-tea with patty

Solyanka-soup of fish

Solyanka-soup of assorted
meat

Noodle-soup with chicken

Entrees

Boiled sturgeon

Sturgeon on a spit

Pike perch Polish style

Fillet in Madeira sauce

Plain beefsteak

Beefsteak with onions

Beef Stroganoff with po-
tatoes

Languette in Madeira sauce

Escalope of pork

Veal cutlets plain

Chicken cutlets
Mutton cutlets plain

Roasted chicken “Tabaka”
Turkey with pickles
Caucasian Shashlyk

Fried eggs

Omelette plain

Desserts
Plombiere ice-cream “Ukra-
ina”
Ice-cream “Surprise”

d6J0KO B KpaCHOM BHHe

KoMnotT KoHcepBHPOBaHHBIN

Kucenb KJIOKBEHHBIH C MO-
POXKeHbIM

Fopsiune HANHTKH

Yaii ¢ JUMOHOM
Yaii ¢ BapeHbEM
Kode ¢ sumoHOM
Koope no-socToyHomy
Kode ¢ MopoxkeHbIM
Kakao

Xne6 uepHbIH
Xieb Gesblit

Apples in red wine

Stewed fruit compote

Cranberry jelly with ice-
cream

Warm Drinks

Tea with lemon

Tea with jam

Coffee with lemon
Coffee oriental
Coffee with ice-cream
Cocoa with milk

Brown bread
White bread

PROVERBS AND SAYINGS

. A watched pot never boils.
. After dinner comes the reckoning.

. As sure as eggs is eggs.

. Better an egg today than a hen tomorrow.

. Enough is as good as a feast.
. Every cook praises his own broth.

1
2
3
4
5. Eat at pleasure, drink with measure.
6
7
8

. First catch your hare, then cook him.

9. First come, first served.
10. Great boast, small roast.

11. Hope is a good breakfast, but a bad supper.
12. Hunger is the best sauce.

13. Keen as mustard.

14. Neither fish nor flesh.

15. One drop of poison infects the whole tun of wine.
16. One man’s meat is another man’s poison.
17. Scornful dogs will eat dirty puddings.

18. Tastes differ.

19. The nearer the bone, the sweeter the flesh.
20. The pot calls the kettle black.

21. The proof of the pudding is in the eating.

22. To have a finger in the pie.

23. To know on which side one’s bread is buttered.
24. To make an omelet without breaking eggs.
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. To make two bites of a cherry.

. Too many cooks spoil the broth.

. To pour water into a sieve.

. To throw a sprat to catch a mackerel.

. What’s sauce for the goose is sauce for the gander.
. Who hasnever tasted bitter, knows not what is sweet.

VOCABULARY

A

agent [’erdzent] pemecrso, KOMIOHEHT; cpeAcTBO
airtight [‘es’tait] repmernueckuit

ajar [o'd3a:] mpuHOTKPHITELA

a'la carte [a: la: ‘ka:t] saxasune Gmona

a la provengale [a: la: prova:g’sal] mo-mposancambcku
alcohol [‘zlkehal] coupr, cmupTHHE HamuTKH
allspice [’o:lspais] aymuncTuit mepern

almond [’a:mend] mMuHmaxDB

a D'orientale [a: lo:rien’tal] mo-soctounomy

anchovy [’zntfevi] anuoyc, xamca

aperitive [e’peritiv] Buna, mogasaemsie mepen enoit (Thma BEPMYT)
appetizer [ epi’taize] sakycka

aroma [o’roume] apomar

aromatic [,zrou’mztik] apomaTHmi

artichoke [‘a:titfouk] aprumox

asparaglus [os’perages] cmapixa

assemble [o’sembl] ykaagmBaTh

B

bacon [‘beikon] GexoH, KomyeHas CBHHMHA, JKHDHAS CBHHHHA
bacteria [baek’tieria] Gaxrepun
bake [beik] Bummekars, sanmexartsb
baker [’beika] mexaps
barbecue [’ba:bikju:] manran; nukHEK ¢ MaHrajuom; 611010, IPHLOTOB-
JIeHHOe Ha MaHraje
basil [’bmzl]] 6om. 6a3uIHK
baste [beist] momusath Msico upoM BO Bpems sKapeHHs
bathe [beid] okyusaTs, morpy:xats
batter [‘bzto] samec
bay [ber] 6om. naBp
bean [bi:n] 606
broad b. pyccknit 606
kidoney b. ¢aconn
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beat [bi:t] pa6usate, c6usats cardamom [‘ka:domoem] xapmamoH

beHY,['b?l‘] TPYAHHKA CBHHON TYIIH; }KHBOT carrier ['kerio] Tememka s mocyas
beneht’[ bemifit] ussmexkarr momnay cartilage ['ka:trlid3 ] xpsm
ggl“g" [ boil;i)] nroga' 3epHO Kode carving-board [‘ka:vigho:d] paspemounas mocka
bill [ii,g[(f] evorid3 | HamHTOK casserole [‘kzesaroul ] pary; samckaska; KacTpiois
Bl of fargqu’ KIi0B cassoulet [ka:su’ler] pary ¢ 6oGamu
biscuit ' ";{e*t"]O ] catch (on) [ket§] moronsite
bitin [’bals ’] CyX0e meueHbe; Cyxapb cater (for) [‘kerto] o6cmyusars
bitterg e tl in OCTPBIit (o Gmone) catering [‘kertorin | o6mecTpennoe muTaHHe
bitter o] ropuxuit caviar(e) ['kevia:] uxpa
ack-currant [’blaek‘karant] YyepHasi CMOPOAMHA fresh ¢. sepHucTas HKpa
glzgnch [bla:nt§] 6manmuposars, 064aBaTL KHIATKOM pressed ¢. maiocHas HIKpa
01lb[boxl] KHIIETh soft ¢. Keropas MKpa
b srv‘:y BHIKHIIATD cayenne [ker’en] KpacHuii CTpyyKOBEHI Ieper
b D yBAapHBATbH celery ['selor1] cenbaepeit
. OVer NepeKHNaTb centrifugal [sen’trifjudel] n menTpudyra; a meHTPOGENCHHIH
bone [boun] n KocTh; v cHHUMATL MfCO ¢ KocTeil cereal [“stor1al] xme6umil syak; Kpyna; Kawa
dry cyxoit champagne []faem’pem] LIAMIIAHCKOe
border [’bo:da] odopmuenue (rapuup) cheese [ifi:z] cuip

cottage ¢. TBOpPOT
pot ¢. TBOpOT
chervil [‘t{o:vil] Kepsens
chewing gum [’tju:rg gam|] sxeBaTenbHAsl pe3HHKA
chicory [ ti‘xkerr] IUKOPHIi
chill [tf11] oxmamnmate
chip [tfip] n TOHKH}l JOMTHK (CTpy/KKa); v HapesaTb COJNOMKO
chips [t{1ps] uumcer; yxapennii Kaprodeap (HApPe3aHHLIl CTPYIKKOIL)
chocolate [‘tfokelit] moxomag
choice [tj‘ors] n BHIGOD; ¢ OTGOPHLIH, JyYluHil

;:ropfollli) [’hrokal[] 6pOKKOITH, Caprkesas Kamycra g{:ﬁﬁll{; [[tis‘ﬁ\l;]k]nc;?;gg(m;:c:acm rOBsYKbeH TYLIH

roil [brotl| mapure Ha oTKpHITOM O

broth [bro0 ] cyli) P rne chutney [‘tf{atni] mpsinas ocTpas mpumpasa

g\llk [hAIJk] 06beM, Macca (OCHOBHas) cilnnam[ml]{ [’sm:])man] KOpHIa

un [ban| cxo6uas 6ymouxa claret ['klerat| merxkoe kpacHoe BHHO

bunch [bantf] nyqoxy clarify [‘klerifar] ounwars

burn [bs:n] ropers, noaroparts clarified ['klerifaid] ounmennoe, Tomiexoe (Macio)
cleaver [‘kli:va] 60ab110i HOM MSCHHKA

clotting [’klotip] cepThIBaHHE KDPOBH

clove [klouv] rsosguka; 3y60X 4YCCHOUHOH TOJIOBKH

bouquet [‘buker] 6yker, apomar

bottle [’botl| xoHcepsupoBaTh (ppyKTEH)
braise [breiz| Tymuth Msco

brake* [bretk | mepepus (na 3aBTpax, o6en)
brake down copruposath, pasHOCHTB
brandy ['brenar] xoubsx, Gpenan

breast [brest] rpymunxa

brew [bru:] saputs (muBo)

brisk [brisk] urpucrtmit

brisket [‘briskit]| rpyaunxa rossxbeit Tywm

C coarse[k[ko:?] rpy6uiit

P coat [kout] manupoBaTthb
café ['kafer] Kage coating ['koutm]pnaﬂnpomca
cafeteria [ keefi’tiorio] cromomas ¢ CaMOOGCIY/KHBAHHEM cob [kob] KouepbKKa KyKypy3HOro IOYATKA
cake '[kexk ITHPOJKHOE, TOPT cock [kok] meryx
calorie [’kzlor:] kamopus coconut ['koukonat] xoxoconmit opex
can [ken| n 6anka KOHCEPBOB; JKeCTAHAs NOCYAA; GHAOH; U KOHCEPBHPO- coffee-house ['kofrhaus] xade

BaTb colander [‘kalondo] aypumar
canape [kaena'per] 6yrep6pon condense [kon’dens] crymarb, KOHIeHCHPOBATDH
cannery |['keneri] Koncepeumit samop consistency [ken’sistonsi] mocne10BaTenbHOCTB
canteen [ken'ti:n]| crosoBas (npu 3aBoge, yupeskieHun u T.11.) consommé [ken’somer] ¢fp. KOHIEHTPHPOBAHHEI, apOMATH3HPOBAHHLI
capers ['kerpoz] xanepcmn 6GyJIbOH
carcase ['ka:kes] Tyma container [kon’teina] cocyn
carbohydrate [ ka:bou‘hardrert] yraesox content [’kontent] cozepxanue
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convection [kon’vek{on] xoumexgus

conversion [ken've:fon] mepexon, mpespamenue

cookery ['kuker:] xyaunapus, HO0BAPCKOE HCKYCCTBO

cookies [’'kukiz] meuenne

Cordon Bleu [ ko: do:n ‘ble:] $p. mepsornaccumii noBap (roay6as
JIEHTA)

cranberry [’krzenberi] xmwoxsa

cream [kri:m] cxupru
sour €. CIMBKH JBOMHOTO cemapupoBanus (489 KHpPHOCTH)
single ¢. opunapure causku (18% upHOCTH)

croissant [krui’sa:n] pomok, cro6uas 6yiouKa

crop [krop] yposxaii; €/X KyJbTypa; Xxide6 Ha KOpHIO

croquette [krou'ket] xpokeTw (wapw u3 msica, opoweil T.A.)

cruet ['kru:it] mpu6op mas cromosmrx CIemuit

crusty [‘krasti] xpyerswui

cuisine [kwi: zi:n] kyxus (mosapensoe HCKYCCTBO)

culinary [‘kalinert] kyaunapusti

curd [ka:d] TBOPpOT

cure ['kjue] xomruth Msco ¢ mpexsaputeabHOH 06pa6oTKOH

curry [‘kari] mscuoe Gmono ¢ pucom u OPSAHOCTMH (WJIOB)

curry powder WHIHICKHI BHA MPUOpABH

custard ['kastod] sapapHoii kpem; dapui, gpavena

customer [’kastomo ]| nocerutenn, Kiauent

cutlery ['katlort] cromosmii naGop

D

daubes [do:’bez] Tywenbs (Tymenoe msco)

delicatesse)n [, delrks ‘tesn] mponykTh Kynunapuu (komuenoe Msco, pHi6a
H T.L

dessert [d1’za:t] cnamkoe Gmono, meccepr

dice [dais] napesath B opme Ky6uxos

dill [dil] yxpom

dip (dipped, dipt) [dip, dipt] morpymats, oxyHaTh, o6MakHBaTH

diseard [dis’ka:d] or6pacmBath, BHGpacmBath (3a HeHamOGHOCTBIO)

dollop [‘dolep] xomok (mopmus comyTcTBylOWIMX OPOAYKTOB)

drain [drein] otmemxusatn

drape [’dreip] yxpawarts

dress [dres] sampaBmsate (camar)

dressing [’dresip] sampaska (camara)

dumpling [‘damplig] xkxénxa

E

eat in [’i:t ‘1n] ecTs moMma

eat out ['i:t ‘aut] ectb B MpexUIpHATHAX O6LECTBEHHOrO MUTAHHS (B roc-
TAX)

ecology [1'kolad31] 6uos. sxomorus

egg-plant [’egpla:nt] 6axnaman

egg white [‘eg 'wart] 6enox siina

elevenses [1'levnziz] BTOPOif 3aBTpak
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enhance [u}’hains]éycuﬂuaa'rb (aI;OI:\aTT)HpOBaTb
obecneynBaTh, rapas
gﬂ?;lgg [[’l:)%tgrlg] 3aKyCKa, HOLLa,BaeMI;ﬂ Hepea OCHOBHHIM MSICHBIM OJIIOOM
envelop [1n’velap] o6eprrBaTh
envelope [‘enviloup] o6oxouka, o6epTka
ewe [ju:] opma . .
excellent [‘eksalont] mpeBocXOmHHI, OTIHUHELHR
exude [19’zju:d] BrmeasTs

F

fare [fea] cTonm (nmwa)
fettuccini [fetu’tfin1] um. Tonkas Jamwua
fibrous [’faibras| BomoxuucTHI
figure [f’flxgcla] ¢urypupoBath e, dapus

iller ['filo] nanmosHuTeNAb, HAYHHKA, )
E;Hgt [[’fxllt] rOBsKbsi BHIpe3Ka, ¢uie(it) U3 Msca, PHOH HIAM OTHIOH;

OKOPOK TEJISTHHBI .
firm [fo:m] KpemKnii, TBepABIi
fissure [‘fifo] Tpewnna .
flat [flet] n numockas mOBEPXHOCTb; @ IIOCKHH
flesh [flef] msico (crpoe)
float [flout] BecnakiBaTh, mIABaThH
fluff [flaf] B3GuBaTH
foam [foum] menupas meHa
foil [foxll]dtponbra sam

3aMelHBaTh, 3aTH
ggll](tiiu[im[l’foLdju:] 61040 H3 Macja, SIMIl H paclIaBJIeHHOTO CHPa
fortified [‘fo:tifard] ]ermleﬂoe (BHHO)
'frergrons| apomar i
g:eg;g:c[e’h[‘i:za ]gxo.uonngbﬂaﬂ ycTaHoBKa (C OueHb HU3KOH TeMImepaTty-
poit OXJasKIAEHHSA)

fresh [freq CBEMHIl
froth [fro0] omena
frost [frost] samopasxuBaTth
fry [frar] v sxapuTh; n MadbKH PHIGH
fryer [’fraie] mapoBHs
fungus [’fapges] rpu6, rpu6ox

galley ['gzl1 ] KamOys (kyxHs)
gander [’geends ] rycax .
gastric ['gestrik] memynounsnii
gastronome [‘geestronoum ] ractponom (rypman)
gastronomy [geest‘ronomi | Kynunapus

gateau ['gertou] gp. Topt _

gauge ['gerd3 ] n KpuTepnit, CIOCOG OTEHKH; U H3MEPATH
gelatin [, dzela’ti:n] »xemaTun .

elatinous [d31’letines] crynenucrTii

gill [dz11] 1/4 muat (=0,142 1)

gils [g1lz] sxa6pm
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ginger ['d3md3e] um6ups

goblet ['goblit] Goxan

gosling ['gozlip] rycenok

gourmand I[’guemend] TypMaH (IaKOMKa, 06Kopa)
gourmet ['Quemer] rypman (uennrenn XOpowel nHuu)
grade [greid] n xauectBo, copr; v COPTHPOBATh

grain [gremn) sepHo

granular [’grenjula] seprucrrii, rPaHYJIHPOBAHHEI
granulate ['grenjulert ] JAPOGHTH

granulated sugar ['grenjulertid] caxap-mecox

grate [grert] n pewerxa; v Tepets

gratin [’grertin] samexanxa

gravy ['grervi ] mognueka (u3 coka JKapeHoro Msca), coyc
greengrocer ['gri:n grouss| semenumug

greens [griinz] semenb, opomu

griddle [gridl] cxosopona ¢ pyukoi

grill [gril] n pammep; wammHK; v JKAPHTb HA OTKPHITOM OTHe
grill room [’gril rum | wawnrynas

groats [grouts] xpyma

gruel [‘gruel] »xugxas Kama

gummy ['gami] Taryuuii, KIeiKui

H

halibut [‘helibot] manryc (psi6a)
hamburger [‘hzmbago] py6mennit wHuReRD
Earicot [[}’lhaérrkoul] dacoms
arissa [ha:’risa: ] ape6. macroo6pasnas mpunpasa u3 Kpachoro mepua
hat-check [‘hat’t{ek] rapnepo6m€m pHrp P P
hearty [‘ha:t1] o6unbrmii (0 ene)
heat [hi:t] pasorpesars, mogorpesars
herbivorous [he:’brveras] TpaBosxumit
herbs [ho:bz] apomarnueckue Tpapm
herring [’her1p ] cenban
homogenize [, homo’d3i:naiz] rOMOTeHH3HPOBATh
hors d’oeuvre [0:'do:vr| saxycka, mozapaemas mepes MepBEIM GJOAOM
horse-radish [‘ho:s, radif] xpen
hot dogs ["hot ‘dogz] cocucku
hotpot ['hot’pot] Tyweroe msico ¢ KapTrodesem
hygienic [hai’d3i:nik] ruruenuueckuit

I

ice [a1s] samopacuBath

immerse [1'ma:s] morpyxars, oxyHars
implement ['1mplimont] ocymecrtsnars
impregnate [‘impregnert] nponutrBats

inch [intf] moiim (=2,54 ca)

infancy ['infonsi ] muagenuecrso

instant ['mnstont]| pacTeopummit (0 KoHueHTpaTax)
intake [’intertk] moTpe6nenue

interdict [‘mntedikt] samper-
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J

joint [d3ornt] wacte paspyGaenHoil TywH
julienne [,d3u:li’en] @p. opommok cyn
jus [d3u:s] @p. cor

K

kasha ['ka:{o] xama (ToNMBKO rpeuHesas)
kipper [’kips] xomuenas cemenxa
kirschwasser [’krajlva:sa] BHILHEBAsT BOAKA
knead [ni:d] mecuTsb

L

ladle [‘lerd]] # momoBHHK, uepmax; v uepuaTh .

lacto-vegetarian [lek, tou’veds1’teorion] BereTapuanem, IpH3HAIOWHHA
MOJIOUHYIO THLLY

lasting {'la:stm] TIPOYHBIH

lay [ler] xnactb, HaKphIBaTE (HAa €TOJ)

layer ['lera] caoit

layout [‘leraut] miras, pas6uBKa; 0GopynOBaHHe

Jb=pound_ [paund] ¢yur (=453,6 2)

lean [li:n] mocrHsi

leaven [‘levn] n sakBacka; v 3aKBALIHBAThH

leavenings [‘levnigz] paspeixmuTenu Tecta

Jeek [li:k] myr-mopeit

lentil [’lent1l] weueBnua

Jethargic [le’6a:d3tk] Bsumii, amaTnuHbi

lime [larm] pasHOBHAHOCTb JHMOHA; H3BECTh

line [lain] TPOBOAMTL JHHHHU

linguine [‘liggwain] wm. mamma

lipid [‘liptd] sumong

liqueur [’likjus] nuxep

liquid [‘likwid] sxupkocTh

liquidizer [, I1kwi’daizo] pasxmwxurens

live [larv] sxuBoit

loin [loin] Kopeiika (MOsICHHYHAS YACTb TYLIH)

loose [lu:s] cBoGomHbi

Jotus [‘loutss] moToc

Juncheon [‘lant§en] opuuHanbHHi 3aBTPAK

M

mainstay [‘menster] ocHoBa

maize [merz] Kykypysa

mallet [‘mzlit] Komorywka

malt [mo:It] comon

malted ['mo:1tid ]| MOTIOKO ¢ COMIOLOBBHIM SKCTPAKTOM
mango ['mzpgou] mauro

manufacture [,maenju’faektge] TIPOH3BOAHTH, TlepepaGaTHBATh
margarine [,ma:d3e’ri:n] maprapuu

marinade [,mar: nerd ] n MapuHax; v MAPHHOBATD
marine [mo ‘ri:n] Mopckoi

marjoram ['ma:d3erem] 6om. maitopan
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marrow [’'meerou] KocTHHE MO3r
m. bone f’maerou’boun] caxapHasi KOCTb
mash [mz( | pasmunats, npotupars
mayonnaise [,meis ‘nerz | mafiones
meal [mi:1] opussiTHe numu (3aBTpak, ofen u T. 1.)
mealy [‘mi:l1 | puxmni
meat balls ['mi:t ‘bo:lz] tedremn
mediocre [‘mi:diouks ] mocpencTeenmm
mélange [mer’la:p3 ] cmecs
melange(u)r [‘mela:n%e] @$p. cMecutens
menu [’'menju] merio
metabolism [me’tebolizom] 6uos. o6men semecrs
mill [mil] nepemanriBath, MOIOTH
mince [mins] usmenbyate Ha Mamune (Ms1c0)
minestrone [,mi:ner’strouner] um. cyn u3 osowei ¢ BEPMHILOABIO U SY-
MEHHON Kpymnoi
mixer [‘mikso] B36usanxa
mixes ['miksiz] nuwesre nomygpa6purarts (xoHmeHTpAaTH)
moderate ['moderit] cpennuii, ymepennmi
moisten [‘moisn] ysnasuaT(cs)
mold=mould [mould
mop [mop] ocywars
mould [mould ] # nnecens; dopma; v otaKBaTE B tdopmy
mound [maund] ropxa (mopmus)
mousse [mu:s] mycc
mouth-watering anneruThzi
mull [mal] nogorpesats BHHO ¢ mpstHOCTSMH
Mulligatawny [ ,malige ‘to:n1] kpenxuit npsiumi cyn
muscle ['masl| mumma
mussel ['masl| mugus (MosuTIOCK)
mustard-pot ['masted’pot] ropunynuna

N

noodle [’nu:dl] samma

nowadays [‘nausderz] B Hamu nuu

nutmeg ['natmeg] mycraTHr opex

nutrient ['nju:triont] nurarenbroe BewecTso

nutritionist [nju: ‘trifonist | cnenuannet mo npoGaemanm nuranns

0

oats [outs] osec

oblong ['oblop] mpogonrosatsit
obliterate [o’bliterert] yuuuromkarn
occasion [e’keizon] cayuain (0co6eit)
odour [‘ouds] apomar, samax

olive [‘oliv] macnuua, oxusa
omelet(tc) [‘omlit] omuer

one at a time ['wam ot 8 ‘taim] o ogHomy
ore [‘o:re] menxas monera B Ill peruu
ounce [auns] yumus (=28,3 2)

oven [‘avn] nyxosxa, meuyn
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ovenproof [,avn’pru:f] skapoycroiunsrii

oven-ready [,avn’red1] nonygpaGpukar )
overlap [,ouve’leep] mepexpLBaTh (3aXOJMTH OJAHH 3a APYrof)
oz=ounce [auns]

P

package [‘pekids] ymaxosxa
palate [‘pzlit] v860, BRYyC
pale [peil] 6mennmiit i i
pan [pzn] Kactpionsi, CKOBOpOAKa (M060f MENKHI COCYAR)
pancai)(e [‘penkeik] omaabs
pancreas ['papkries] momkenymouHas skemresa
papaya [pe‘paie ] manas (mop msIHHOTO nepesa)
paprika ﬁpaa%l,‘;ke] e¢ene. KpacHm mepen
parboil [‘pa:bo1l] o6BapuBaTh KHISITKOM, ClIerKa IPOBapHBATH
pare peo] cpesaTb KOMKypy
parsley [‘pa:sli] nerpyuwka i
parsnip [’pu:sm]]()] nacTepHaK MOCEBHOM
partake [pa:‘terk] mpurumath muwy (ects)
partly [’pa:tli] yacTuuro
pasta ['pa:sta:] um. MaKapOHHEIE H3AEMHs
pasteurize [’pzstoraiz] macrepusosats
pastry [’peistr1] KoHaHTepCKHE H3AENUS
pat [paetI]) NOXJIONEIBATh
paté [ pa:‘ter] gp. mamrer
patty ['pati] muposxox
payload [‘peiloud | monesnast Harpyska
percentage [po’sentid3] IPONEHTHO® cofiepyKaHHe
perforated spoon [po:fo’rertid spu:n ] mymMoBKa
pickle [‘pikl] paccox :
pickles ['piklz] comenns, conensie (MapHHOBAHHLIE) OI'Y PLEI
pick-me-up ['pikmi:ap] nerkas, ocseskawomas saKycka
pike-perch [’paik,pa:t§] cynax
pinch [pint{] wenotka
pineapple [rp]am,aapl] aHaH:cpymKa

i ! um. NHPOT, BAT
gllzaf:z-galr);lts[%plels,ka: ] xaproukra, yrasmBalolast MECTO TOCTS 3a CTOJIOM
plaice [pleis] xamGana

platter [‘pleta] 6mozno
pod [pod] cTpyuox

polythene [’polifi:n] monusTumen
point [point] dasa (cTamus); TouKa; ocTpHe
porcelain [‘po:slin] $apgop . .
porte-couteau [,po:t’kutou] mopcraska mist HOMed H BHI
pot [pot] xactprons
pot-cheese ['pot,t§i:z] TBOpOTr

pound [paund | n dynT (=453,6 ¢); v TONIOUDL

preheat [pri:’hi:t] npeasapurenbHo moporpesaTh

present [pri‘zent] mpeacraBnaTh

preserves [pr1’ze Z\]IZ ] 61<0H6(:epsuposaﬂzzlgpr;ggiﬁgi

ss [ ‘prouses| o6GpaGaTHBaTh, I
gigggssm! ﬁ)prou'sese] }();nennanncr (da6puxanT) M0 mepepaGoTKe NPOAYK-
TOB IIMTAHHS
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prohibitive [pro’hibitiv] sucoxas (0 uewe)

prolong [pra’lop] mpommesats

prong [prong] syGen Buaxu

protein [’prouti:n] Gemox

prove [pru:v] mpoussonuts paccToiiky (recta)

prunes [pru:nz] uepuocauns

pumpernickel ['pamponikl] res. pxanoit xue6

purée [’pjusrer | n mope; cyn-mope; v M$ITb, IPOTHPATH
purify [’pjuerifar] ouynmars

Q
quart [kwo:t] xsapra (=1,14 1)
quarter ['kwo:te] n ueTsepts; v pe3aTh, AENHTL HAa 4 YyacTH

R

rack [rzk] pemerka

range ['reind3] n accoprument; v umers BRIGOD

rank [reepk] sanuMaTh Karoe-I. MecTo

rarely [’resl1| pemxo

rasher ['razfo | TOHKH# TOMTHK BeTuHHH

ready-to-cook [’'redito ’kuk] nmuwesne nomyda6purats

ready-to-eat ['redita’i:t] rotosoe k ynorpeGuenuio

reconstitution [’ri: konsti’tjujen] BoccranosBnenue KOHILEHTPATOB, 3a-
MODO’KEHHEIX H IOPOIUKOBHX IPOAYKTOB

recreation [,rekri’eifon] pasmmeuenne, oTmmx

rectangle [’'rek,tepgl] mpsMoyrombuux

redeem [ri’di:m] ucnpaBasTh omuGKY

refinery [r1’famnori] ouncrutenbumili 3aBon

Regulo Mark ['regjulou ‘ma:k] mxana remmosoro peruma

relative [‘relotiv] oTHOCHTeNbHHIA, CpAaBHHTENLHHI

renowned [r1'naund] useecTHEIH, mpociaBIeHHIH

repair [ri’pea] uenmpapaATh, MOUMHATH

replenish [r1’pleni§] nomonnsTs

require [r1’kware] HyXpaTbcs (B uem-mu60), Tpe6oBaTh

resistant [r1’zistent] ympyrui

restaurant [’restrog] pectopan

riboflavin [ribou’flevin] suramun pocra (B,)

ricer ['raiso] mpecc-mope (mpucmocoGNenne A NPHTOTOBRIEHHS mope
M3 0BOLIEH), MPOTHPOYHAS MALUHHA

roast [roust] :kaputs, 3ameKats

robust [ro’bast] mpemxuii

roe-corn [’'rou,ko:n] uxpunxa

roll [roul] n 6yJIOYyKa H3 XJEeGHOro Tecta; v KaTaThb

rolling-pin [’rouligpin] ckaaxa

rose hip [’rouz hlpi) IJIOJ LUHIOBHHKA

rosemary [’rouzmori] posmapun

roughage ['rafid3] neycpansaemas yacts muueBHIX NPOAYKTOB

rump [ramp] orysok, Kpecrel

S

saffron [’sefron] madpan
sage [serdz] mamdeit
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salmon [’scemoan]| mococs
dog s. kera

saloon [so’lu:n] camon

salt-cellar [’so:lt-sela] comonka

sample [’sa:mpl] cuuMats mpo6y, AerycTHpOBaTh

sandwich [’senwid3] 6yrep6pon

sauerkraut [’sauskraut] res. KBamenas KamycTa

sauté [’souterl :xaputh B He60ILIIOM KONHUECTBE JKHPA

savour [’seIvo| v NpHBKYC; U TPHOPABAATH

savoury [’servori] n ocTpas 3aKycka; a OCTPHi (Ha BKYC)

scaloppine [,skole’pain] um. sckanon i X

scant [skent] mocTHmil, cKymmmlit, merkuii (3aBTpPaK), 00e3’KHPEHHBIH
(o MoioKe)

scoop [sku:p In cosox; v uepmath

scramble [’skrembl] crpe6aTs

serambled eggs [’skrembld ‘egz] sHYHHIA-GONTYHBS

scrape [skrerp] ¢xo6auth

seraper [’skreips] ckpe6ox

scum [skam] naxkune

seal [si:l] repMmeTnueckn 3aKpHBaTh

seasoning [’si:znig] mpumpasa

sedimentation [,sedimen’teifon] BHmagaHue B3BElIEHHEIX 4aCTHI pac-
TBOpa (0OCANOK)

self-service [’self’sa:vis] camooGemyKuBaHHe

semolina [,sema’li:ns] mMaHHas Kpyma

serving [’se:vin] mopuus X

sesame [’sesarni]| 6om. KYHKYT (BOCTOYHBII)

set (with) [set] sampasmsiTe, pasmemiath

settle [’setl] ocemath, orcramsath(cs)

shank [§=pk] 6apanbs roasmka

shape [feip] n ouepranus, ¢opma; v mpuuaBath GOPMY

sheet [{i:t] mpoTuseHb

shellfish ['felfif] yctpuua; xpa6

shin [fin] rossKbs roasuka

shortening [’fo:tnip] KomGmxkup X

shoulder [‘foulde] momatka (uacTe MSCHOH TYIIH)

shred [Sredi IIHHKOBATD

shrimp [{rimp] ®peseTka

shrub [§rab] xyer

side dish [’said,d1f] rapuup

sieve [siv] mpocenBaThb

silo [‘sailou] cuiaoc

simmer [‘simo] KHIATHTL HA MENJIEHHOM OrHe

sirloin [’so:loin ] mosicHHYHAS yacTb TOBsUKBEN TYWH (OKOBAJOK)

site [sart] mMecToHaxo)KIEHHE

sizable [’saizebl] Gombmoit

sizzle [’s1zl] wnmers . . )

skillet [’skilit] HeGompluasi KacTprods € AMHHHOH PY4KOH, COTEHHHK

skim [skim] cuuMaTh HaKuIb

slice [slais] # JOMTHK; v Hape3aTh JOMTHKaMH

slicer [’slaisa] osomepeska, xmeGope3ka

smother ['smado] yxyTHBath

snack [snzk] merkas saxycka




snack-bar [’snzk’ba:] 6yger, 3ax counas
snug [suAg ] aKKypaTHHIl, CKPHITHLI
sodium [’soudjom] uarpmit
sole [soul] mopckoii s3mk (ps6Ga)
soufflé [’su:fler] cydme
sound [saund] apoposmrii; HEHCIOPYEHHHH; KpemnKuil (6yJabOH)
soup-plate ['su:pplert] ray6oxas rapemka
soy [so1] cos
soya [‘sote] coesmit 606
soy-bean=soya [’soibi:n] coessii 606
spaghetti [spo’geti] um. cmarerTu
spatula [’spztjule] momarouka
spawn [spo:n] merath MKpy
speed-up ['spi:d,Ap] yckopeHHe; yBennyeHHe IPOH3BOAHTENILHOCTH TPYAA
spice [spais] cnemus
spinach [’spinid3] wounar
spreads [spredz] macroo6pasnre mpoxyKTH
sprig [sprig] Betouxa
sprinkle [‘spripkl] kponuTs, mocwmaTh, BCHIATH (ocToposxkHO)
sprouts (Brussels) [sprauts] 6pioccennckas KamycTa
stalk [sto:k] cre6enn, uepeHok
staple [‘sterpl] raasHmit, ocHoBHON (mpoAyKT)
steam [sti:m] ma
steam table [’sti:m terbl] crox ¢ o6orpesom, mapoBoii croxn
stick [stik] mpunumats, mpucrasatnb
stock [stok] n 6ynboH nas Gaox; v cHAGKATD
stock-breeding [‘stok, bri:dig] susoTHOBOZCTBO
strain [strein| ormekuBaTh
stream [stri:m] cTpys
stuff [staf] dapwuposars
sturgeon [’sta: sanr oceTp
starred s. [sta:d] ceBpiora
substantial [sab’steenfel] muTaTenbusil, OCHOBATEXBHEL (o ene)
succulent [’sakjulent] counmft
sugar-basin [’fuge bersn] caxapuuna
sumptuous [’sampfes] pocromHm
supermarket [‘sju:ps,ma:kit] Kpymumii MarasmH camMOOGCIyKHBAHHS
syrup [‘sirep] cupon

T

table-d’hote [’ta:bl’dout] nesxypuwme Gmona
tableware [’teiblwea] cromosas mocyna
tagliatelli [‘taljoteli] wum. nammwa (mox coycom)
tang [tep] peskuit mpusryc

tarragon [’teregen] 6om. scrparon

tart [ta:t] topr, mupor

tartle [‘ta:tl] Kexc

tartlet [’ta:tlit] samoman, KopauHouka
tear [tea] pBaThCH

technology [tek’noled31] Texnonorus

terrine [’terin] ¢p. mumcka, wamka
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texture [‘tekst§a] 6uos. TKaub, cTpoeHHe

thaw [05:] oTramBaTh

thickening [’0ikonip] sxemaTunupyiowee BellecTBO

thyme Htalm] 6om. yeGper

tin [tin] n ectanas mocyna, KOpOGKa KOHCEPBOB, ¢popma s XJy1e6a;
U KOHCEepPBHPOBATDL

tip [tip] n Konuuk; uaeBHe; v AaBaTh yaeBHe

tissue [’tisju:] 6uos. TKaHb

toffee [’tofi:] mpuc (xougera)

top [top] n BepxyuwKa; v HOKpHBaTb, 3aKAHYHBATH

top-off [‘top’of] momonmuurempHmil

toss [tos] momGpackBath, 6pocatb

toxic [‘toksik] spoBuTHI

trim [trim] o6pesaTh, IpPMBOAMTH B HOPSIAOK, YKpAalIaTh

trimmings ['trimipz] o6pe3ku, mpunopasa, rapHUp

tuber ['tju:be] 6om. xmyGeus

tuck [tak] moarum6aTh, moABOpayuBaTh

tun [tan] Goapbwas 6ouka (BHHHAas)

tuna [‘tu:na] Tyner (pm6a)

tunny=tuna [’tan1] Tyuen

turbidity [te:’bidit1] myTHOCTB

tureen [ta'ri:n] cymuuk

turmeric [‘to:merik] 6om. Kypryma

turnip [‘te:nip] pema

U

ultra-violet [‘altre‘varolit] ymbTpaduomeTOBHIl

underdo (underdid, underdone) [‘ande‘du:] HepoxapusaTh

utilization [, ju:tilai’zerfon] ncmombsoBanue

unimaginative [‘an1‘mzd3inetiv] mumenHuii BOOGparkeHHs, Ge3BKYyC
HBIH

uphold [ap’hould] moanepsxuBaTh, mOOWPSTH

v

vanilla [va'nile] Bamumb

vegetarian [,vedzl’tearlan] BeretTapHaser
vermicelli [ve:mi‘seli] um. sepmuenn

vin ordinaire [vin ‘p:di'nea] gp. mpocroe BHHO
vintage [‘vintid3] BrepsxanHoe, MapouHoe (BHHO)
V.I.P. (very important person) odHIHAJBHOE JIHIO

w

washing up [‘wof1p_‘Ap] MBITbE TOCYAH

wastage ['weistid3] orxomm i

watercress [“wo:tokres] 6om. BOASHOI Kpecc, epyXa
well-being [‘wel’bi:ig] Gmaromomyune

well-done [‘wel’dan] xopowo mpoMKapeHHHI
well-to-do [‘welta’du:] cocTOSTeNbHEIH, 3a’KHTOYHBINA
whet [wet] Bos6yxnatb (ammerur)
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whisk [wisk] n MyTOBKa; v c6HBaTHL
whole meal ['houl ,mi:l] wenpocesnnas myka
wit:"to wit [wit] To ecth, a nMenno

Y

yard [ja:d] spa (=91,14 cw)
yield [ji:ld]ﬁypomaﬁ; BHIXOJ| IIPOLYKTa
yog(h)urt [‘jouge:t] xedup; Kucmoe MOIOKO
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