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IMpeaucaoBue

Y4eOHoe mocoOue  COCTaBICHO MO  MPUHLUIY  paclpeneieHHs
YUTATEIBCKOTO aapeca U COCTOUT M3 JIByX dactel. [lepBast yacTh mpeaHa3HaueHa
JUISL CTYJEHTOB-OakanaBpoB, a BTOpas — JUIsl MarucTpaHtoB. Bropas yacTh
HalleJleHa Ha Pa3BUTHE W COBEPILIEHCTBOBAHME OOIIMX M MPEAMETHBIX (J€I0BOU
AQHTJIMACKUIN  SI3bIK) KOMIIETEHIIMH, HEOOXOMUMBIX KaK JJIsi BBITYCKHUKOB
MarucTparypsl, CHEMUAIU3UPYIOIIUXCA B o0nacTu Ou3Heca U JIEJIOBOTO
aAMUHUCTPUPOBAHUS, TaK U ISl IIUPOKOTO KpyTa JIUI, COBEPIICHCTBYIOIIUXCS B
Business  English. OxBarbiBaer TeMaTuky © CHUTyalldd OOIEHUA B
npodeccruoHanbHOM, akaJeMUYECKON 1 COIMOKYIbTYPHOU cdepax.

[Tocobue comepkUT ypOKH I CaMOCTOSITENIBHON pabOTHl CTYAECHTOB, a
TaKk)K€ TEKCTBI AJISl JTOTIOJHUTENBHOTO YTeHHs. B KOHIIE MOCOOHMS pacroioKeH
Glossary, KOTOpbIi coAepKUT Haubosee TPYAHYK JIEKCUKY MO JIaHHOM
CHELMAIbHOCTH, BCTPEYAIOLIYIOCS B TEKCTAaX, COACPKUT TaKKE MOSICHEHUS K
TEPMHHAM, HE WMEIOMIMM IIHPOKOTO PACHPOCTPAHEHHS, HO BAXKHBIM MJIs
MMOHUMAaHUS TON WM UHOUM POOIEMBI.



Inroduction / Beenenne

CoBpemeHHass KOHIeNMs oOpa3oBaHHs 0a3upyeTcss Ha TPeX OCHOBHBIX
MOJIOKEHUAX: TIYyOOKMH Tpo(eCcCHOHATU3M, IIUPOKUN HHTEJUIEKT MU BBICOKAs
IyXOBHasi HpPaBCTBEHHOCTh BBbIMyCKHHMKa Jr00oro BVY3a. WHocTpanHBI S3bIK
OTPaHUYEHHO BXOAUT B JAHHYIKO CUCTEMY IMOATOTOBKHU CIEHHAIUCTOB, MOCKOJIBKY
3HAYUTEIBHO PACIIUPEHBI MEXIYHAPOIHbIE KOHTAKTHI, a BoJIoOHCKOE cornameHue
CTUMYJIUPYET MOTUBALIMIO COTPYIHHYECTBA MEKYy IOCYIapCTBAMHU.

B Hacrosimiee BpeMsi, B YCIOBHS HHTErPALMM MHUPOBOTO KYJIBTYPHOIO
coo0miecTBa M MIOOAIM3AIUU, OCO3HAETCS BaXKHOCTh W3YYEHHUS! MHOCTPAHHOTO
A3blKa B TEXHUYECKOM By3e. Bce Oomblne CTYJEHTOB HMEET BO3MOKHOCTh
OOIIEHUsI C MPEJCTABUTEISIMU Pa3HbIX KYJIbTYp — MOE3/Ka B CTPAHy M3y4aeMoro
A3bIKa BO BpEMs KaHUKYJ B KaueCTBE TypHUCTa, JHOO C LEIbI0 JaJbHEHIIEro
u3ydeHusi  s3bika.  CyIIecTBYIOT — TakKe  MPOrpaMMbl  MEXKIYHApOJHON
aKaJeMU4eCKOM MOOUIIBHOCTH, KOTOpbIE MOPOXKIAIOT Y CTYACHTOB HMHTEpEC K
U3YYCHUI0 WHOCTPAHHBIX $3bIKOB W HEOOXOJIMMOCTh HMX U3ydeHHs. Brnanenue
MHOCTPAHHBIM  SI3bIKOM  SIBJIIETCS OJHUM M3 KpUTEpUEB OTOOpa IMpHU
TpynoycrpoiictBe. CTyIeHTbl Bc€ B OOJbIIEH CTENEHH YYBCTBYIOT Ba)KHOCTb
BJIQJICHUSI MHOCTPAHHBIM SI3bIKOM JJIsi JIOCTMXKEHUS NpO(eCcCHOHAIbHBIX U
o0pa3oBaTeNbHBIX LIEJIEH, a TAK)KE KaK CPEeICTBA MOBBILIEHUSI CBOETO KYJIbTYPHOTO
ypoBHS. BO3MOXXHOCTb MOJTy4aTh HOBYIO HayYHO-TEXHHUYECKYIO HH(OpMALHIO U3
MIEPBOMCTOYHUKOB HWJIM BECTU DJIIEKTPOHHYIO TIEPENHUCKY C KOJUIETaMH W3
3apyOeXHBIX CTpaH, oOOCYyXJaTb CBOM MNpo(ecCHOHATIbHBIE MHTEPEChl Ha
MEXJIYHApOJHbIX KOH(QEpeHIMSIX M CEeMHUHapax CHOCOOCTBYeT — Jydmieu
po(heCCUOHATBLHON MOATOTOBKE OyIYILIEro CleHUaIlcTa — 3T0 OCYIECTBUMO MPU
BJIQJICHUH UHOCTPAHHBIM SI3bIKOM Ha XOPOILIEM YPOBHE.

Pa3Butue cdepsl O0OIIECTBEHHOIO MUTAHUS OXBaThIBA€T MPOOJIEMBI
o0OecrieyeHnss WHHOBAIMOHHBIX METOJOB YIpaBiIeHUS M (PYHKIMOHUPOBAHUSA
OpEeIIpUsITUNA, BOCIPOU3BOJACTBA NPOPECCHOHATIBHBIX KaJAPOB C  Y4ETOM
TpeOOBaHUI COBPEMEHHOIO pbIHKA Tpylda M TEXHUYECKOH MOJEpHHU3AINU
nuiieBorn orpaciu. BY3 BeicTymaeT B KayecTBE MPOBOJHMKA WHHOBAIMOHHBIX
UMITYyJIbCOB M MX MCTOYHHMKA, HauuHas ¢ QopMupoBaHusi 0a30BOro, OCHOBHOI'O
«AJIEMEHTa» OTpaciM J0 CIELHAINCTa, 00JaJatoNIero KPyroM KOMIETEHIUH MO
BHEJIPEHHIO MPOU3BOACTBEHHBIX, YIIPABIECHYECKUX, MHHOBAIIMOHHBIX TEXHOJIOTHIA,
nmpodeccuoHaia ¢ «HOBBIM» MBIIUIEHHEM, MOTHBHUPOBAHHOTO Ha BBICOKHUI
pe3ynbTaT, MOOMJIBHOTO, TOTOBOTO K MEXIYHAPOJHOMY COTPYIHUYECTBY.

Henerkas 3amaua, KoTopas CTOMT NEpel MPEenoaaBaTessiIMU MHOCTPAHHBIX
S3BIKOB — PAa3BUTHEC KOMMYHHKATHUBHBIX CHOCOOHOCTEM ¥ YMEHHS TOHSTh
WHOSI3BIYHYI0 HH(popManmio. HeoO0Xo1MMo OCBOUTH HOBBIE METOJIUKH OOYUCHHS
MHOCTPAHHOMY SI3BIKY, TaKXK€ CO3/1aTh U BHEIPHUTHh B 00pa30BaTENIbHBIN MpoIEece
HOBBIE y4eOHbIE KOMIUIEKCHI, C TMOMOIIbIO KOTOPBIX MOXHO HAY4YUTh JIIOJEH
peatbHOMY KHUBOMY OOIICHHUIO.



Part |

Topic units: the main course / ocHoBHOIT Kypc

Unit 1. Food / Iuma

. Master words and word combinations:

artichoke
asparagus
broth
by-products
canned food
carbohydrate
crunchy
cyanide
flaxseed
functional food

inflorescence
legumes

lentil

lettuce
mammary glands
nutritional
omnivore
protein
pungent
rapeseed

raw sugar

root vegetables
sesame
slaughter
spinach

staple foods

sunflower
sustainability
thickener
vinegar
vitamin

apTHILIOK
crapia

oTBap, OyJILOH

CyOmpOTyKThI

KOHCEPBBHI (B JKECTAHBIX OaHKaX)
yTIIEBOJ]

XPYCTKUI

IUAHU]T

JBHSIHOE CeMS

MUIIEBOM NPOAYKT, COAEp KAl J00aBKH,
KOTOPBIC YBEJIIMUUBAIOT €70 MUTATEIbHYIO
LHEHHOCTh WJIH JIEJaI0T €ro MOJIE3HBIM IS
3J10pOBbsI

COLIBETHE

0000BbIE

yeyeBuIla

canar-naTyK

MOJIOYHBIE KEJIE3bI

MMUIIEBOM; MUTATSIILHBIN

BCESITHOE JKUBOTHOE

0eJIoK, TPOTEUH

OCTpBI, TMKAHTHBIN

CEMEHa parica

HepadUHUPOBAHHBIN caxap

KOPHETIOAbI

KYHXYT

y0oii, 320011 (CKOTa)

IITTUHAT

rJIaBHbIE (OCHOBHBIE) MUIIEBBIE MPOTYKTHI,
MaCCOBBI€ MPOAYKThHI TUTAHUS
MOJICOJTHEYHHK, TTOJICOJIHYX
YCTOWYHUBOCTD; YCTOMYMBOE Pa3BUTHE
KOHIIEHTPATOP, CIYCTUTEIIb

YKCYC

BUTAMUH



umami IoMaMu (BKYyC TilyTaMaTta HaTpusl, XapaKTEPHBIN 115
OJIFO/T SIMTOHCKOW Y KUTAMCKOW KyXHU; BBIJEISICTCS
Hapsly C KUCIIBIM, CIaJKUM, TOPHKUM U COJIEHBIM )
unsaturated fat ~ HeHaCBIIICHHBIH KHP

I1. Read and translate the following text into Russian:

Food is any substance consumed to provide nutritional support for the body.
It is usually of plant or animal origin, and contains essential nutrients, such as
carbohydrates, fats, proteins, vitamins, or minerals. The substance is ingested by
an organism and assimilated by the organism's cells in an effort to produce energy,
maintain life, and/or stimulate growth.

Historically, people secured food through two methods: hunting and
gathering, and agriculture. Today, most of the food energy consumed by the world
population is supplied by the food industry, which is operated by multinational
corporations that use intensive farming and industrial agriculture to maximize
system output.

Food safety and food security are monitored by agencies like the
International Association for Food Protection, World Resources Institute, World
Food Programme, Food and Agriculture Organization, and International Food
Information Council. They address issues such as sustainability, biological
diversity, climate change, nutritional economics, population growth, water supply,
and access to food.

Almost all foods are of plant or animal origin. Cereal grain is a staple food
that provides more food energy worldwide than any other type of crop. Maize,
wheat, and rice - in all of their varieties - account for 87% of all grain production
worldwide.

Other foods not from animal or plant sources include various edible fungi,
especially mushrooms. Fungi and ambient bacteria are used in the preparation of
fermented and pickled foods like leavened bread, alcoholic drinks, cheese, pickles,
kombucha, and yogurt. Another example is blue-green algae such as Spirulina.
Inorganic substances such as baking soda and cream of tartar are also used to
chemically alter an ingredient.

Many plants or plant parts are eaten as food. There are around 2,000 plant
species which are cultivated for food, and many have several distinct cultivars.

Seeds of plants are a good source of food for animals, including humans,
because they contain the nutrients necessary for the plant's initial growth,
including many healthy fats, such as Omega fats. In fact, the majority of food
consumed by human beings are seed-based foods. Edible seeds include cereals
(maize, wheat, rice, et cetera), legumes (beans, peas, lentils, et cetera), and nuts.
Oilseeds are often pressed to produce rich oils - sunflower, flaxseed, rapeseed
(including canola oil), sesame, et cetera.



Seeds are typically high in unsaturated fats and, in moderation, are
considered a health food, although not all seeds are edible. Large seeds, such as
those from a lemon, pose a choking hazard, while seeds from apples and cherries
contain a poison (cyanide).

Fruits are the ripened ovaries of plants, including the seeds within. Many
plants have evolved fruits that are attractive as a food source to animals, so that
animals will eat the fruits and excrete the seeds some distance away. Fruits,
therefore, make up a significant part of the diets of most cultures. Some botanical
fruits, such as tomatoes, pumpkins, and eggplants, are eaten as vegetables.

Vegetables are a second type of plant matter that is commonly eaten as
food. These include root vegetables (potatoes and carrots), leaf vegetables
(spinach and lettuce), stem vegetables (bamboo shoots and asparagus), and
inflorescence vegetables (globe artichokes and broccoli).

Animals are used as food either directly or indirectly by the products they
produce. Meat is an example of a direct product taken from an animal, which
comes from muscle systems or from organs. Food products produced by animals
include milk produced by mammary glands, which in many cultures is drunk or
processed into dairy products (cheese, butter, et cetera). In addition, birds and
other animals lay eggs, which are often eaten, and bees produce honey, a reduced
nectar from flowers, which is a popular sweetener in many cultures. Some cultures
consume blood, sometimes in the form of blood sausage, as a thickener for sauces,
or in a cured, salted form for times of food scarcity, and others use blood in stews
such as civet.

Some cultures and people do not consume meat or animal food products for
cultural, dietary, health, ethical, or ideological reasons. Vegetarians do not
consume meat. Vegans do not consume any foods that are or contain ingredients
from an animal source.

Traditionally, food was obtained through agriculture. With increasing
concern in agribusiness over multinational corporations owning the world food
supply through patents on genetically modified food, there has been a growing
trend toward sustainable agricultural practices. This approach, partly fueled by
consumer demand, encourages biodiversity, local self-reliance and organic
farming methods. Major influences on food production include international
organizations (e.g. the World Trade Organization and Common Agricultural
Policy), national government policy (or law), and war.

In popular culture, the mass production of food, specifically meats such as
chicken and beef, has come under fire from various documentaries, most recently
Food, Inc, documenting the mass slaughter and poor treatment of animals, often
for easier revenues from large corporations. Along with a current trend towards
environmentalism, people in Western culture have had an increasing trend towards
the use of herbal supplements, foods for a specific group of person (such as



dieters, women, or athletes), functional foods (fortified foods, such as omega-3
eggs), and a more ethnically diverse diet.

Many cultures have a recognizable cuisine, a specific set of cooking
traditions using various spices or a combination of flavors unique to that culture,
which evolves over time. Other differences include preferences (hot or cold, spicy,
etc.) and practices, the study of which is known as gastronomy. Many cultures
have diversified their foods by means of preparation, cooking methods, and
manufacturing. This also includes a complex food trade which helps the cultures
to economically survive by way of food, not just by consumption. Some popular
types of ethnic foods include Italian, French, Japanese, Chinese, American, Cajun,
Thai, and Indian cuisine. Various cultures throughout the world study the dietary
analysis of food habits. While evolutionarily speaking, as opposed to culturally,
humans are omnivores, religion and social constructs such as morality, activism,
or environmentalism will often affect which foods they will consume. Food is
eaten and typically enjoyed through the sense of taste, the perception of flavor
from eating and drinking. Certain tastes are more enjoyable than others, for
evolutionary purposes.

Animals, specifically humans, have five different types of tastes: sweet,
sour, salty, bitter, and umami. As animals have evolved, the tastes that provide the
most energy (sugar and fats) are the most pleasant to eat while others, such as
bitter, are not enjoyable. Water, while important for survival, has no taste. Fats, on
the other hand, especially saturated fats, are thicker and rich and are thus
considered more enjoyable to eat.

Generally regarded as the most pleasant taste, sweetness is almost always
caused by a type of simple sugar such as glucose or fructose, or disaccharides such
as sucrose, a molecule combining glucose and fructose. Complex carbohydrates
are long chains and thus do not have the sweet taste. Artificial sweeteners such as
sucralose are used to mimic the sugar molecule, creating the sensation of sweet,
without the calories. Other types of sugar include raw sugar, which is known for
its amber color, as it is unprocessed. As sugar is vital for energy and survival, the
taste of sugar is pleasant.

The stevia plant contains a compound known as steviol which, when
extracted, has 300 times the sweetness of sugar while having minimal impact on
blood sugar.

Sourness is caused by the taste of acids, such as vinegar in alcoholic
beverages. Sour foods include citrus, specifically lemons, limes, and to a lesser
degree oranges. Sour is evolutionarily significant as it is a sign for a food that may
have gone rancid due to bacteria. Many foods, however, are slightly acidic, and
help stimulate the taste buds and enhance flavor.

Saltiness is the taste of alkali metal ions such as sodium and potassium. It is
found in almost every food in low to moderate proportions to enhance flavor,



although to eat pure salt is regarded as highly unpleasant. There are many different
types of salt, with each having a different degree of saltiness, including sea salt,
fleur de sel, kosher salt, mined salt, and grey salt. Other than enhancing flavor, its
significance is that the body needs and maintains a delicate electrolyte balance,
which is the kidney's function.

Salt may be iodized, meaning iodine has been added to it, a necessary
nutrient that promotes thyroid function. Some canned foods, notably soups or
packaged broths, tend to be high in salt as a means of preserving the food longer.
Historically speaking, salt has been used as a meat preservative as salt promotes
water excretion, thus working as a preservative. Similarly, dried foods also
promote food safety.

Bitterness is a highly unpleasant sensation characterized by having a sharp,
pungent taste. Dark, unsweetened chocolate, caffeine, lemon rind, and some types
of fruit are known to be bitter.

Umami, the Japanese word for delicious, is the least known in Western
popular culture, but has a long tradition in Asian cuisine. Umami is the taste of
glutamates, especially monosodium glutamate or MSG. It is characterized as
savory, meaty, and rich in flavor. Salmon and mushrooms are foods high in
umami. Meat and other animal byproducts are described as having this taste.

Aesthetically-pleasing and eye-appealing food presentations can encourage
people to consume foods. A common saying is that people “eat with their eyes”.
Food presented in a clean and appetizing way will encourage a good flavor, even
if unsatisfactory.

Texture plays a crucial role in the enjoyment of eating foods. Contrasts in
textures, such as something crunchy in an otherwise smooth dish, may increase the
appeal of eating it. Common examples include adding granola to yogurt, adding
croutons to a salad or soup, and toasting bread to enhance its crunchiness for a
smooth topping, such as jam or butter.

Another universal phenomenon regarding food is the appeal of contrast in
taste and presentation. Opposite flavors, such as sweet and saltiness, tend to go
well together, such as in kettle corn and with nuts.

I11. Answer the following questions:

1) What is food? 2) What nutrients does human's food consist of? 3) How
do people get their food? 4) What crop provides a lot of energy? 5) How many
plant species can be consumed by a man? 6) Can all seeds be edible and why? 7)
What types of vegetables do you know? 8) Give some examples of indirect
products taken from animals. 9) What is the difference between a vegetarian and a
vegan? 10) How do cuisines of various countries differ? 11) What are five types of
tastes? 12) Why is the taste of sugar pleasant for a human being? 13) What types
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of salt do you know? 14) Give some examples of your favourite food with sweet,
sour, salty, bitter and umami taste.

1V. Use the following words and word combinations in the sentences of
your own:

substance, essential nutrients, perception of flavor, output, biological
diversity, unsatisfactory, honey, population growth, dairy products, water supply,
access to food, artificial sweetener, food habits, significant, maize, blood sausage,
diverse diet, salmon, wheat, vegetarian, ambient bacteria, pickled foods, eggplant,
various spices, edible seeds, cereals, alcoholic beverages, carrot, lay eggs, pose a
choking hazard, agriculture, chicken, poor treatment of animals, delicious, beef,
herbal supplements, recognizable cuisine, preferences, survival, unpleasant
sensation, bitter, eye-appealing food, kombucha, baking soda, to maintain life, to
stimulate growth.

V. Translate the following sentences into English using the active
vocabulary of the unit:

1)OcHOBHOE Ha3HAY€HHE THUIIM — ObITh MCTOYHUKOM DSHEPrUH U
«CTPOUTEIBHOTO MaTeprasay Jyisl OpraHu3Ma, 0JTHaKO, HEMaJIOBAKHBIM B ITUTAHUH
YeJIoBeKa SBISCTCS W (PAKTOp IMONMYYEHHUS YAOBOJILCTBHUS OT €7bl.2)KUBOTHBIX
JEJST HA TPaBOSAHBIX (KOPOBA, CJIOH), YHOTPEONSIONIMX PACTUTEIBHYIO MHIILY,
TUTOTOSIAHBIX (XUITHUKU: BOJIK, JIEB), MUTAIOIIUXCS MPEUMYIIIECTBEHHO KUBOTHOM
nuiiei, u BcesaHbIX (MeaBenr).3) Muorue penuruud u Quiocopuu TOBOPST O
«TyXOBHOM MHIIE» U €€ BaKHEUIIIEM 3HAYCHUH B COBEPIICHCTBOBAHUH JIMYHOCTH,
e€ rapMoHHYeckoro paszButus. 4)O0mme peKoMeHJalMu JTUETOJOTrOB 0
COCTABJICHHIO pallMOHA 370POBOTO MUTAHUS OBIBAIOT COOpaHbI B TaK HA3bIBAEMBIX
nupamuaax nuranus. S)lIuima qist foManHuX )KUBOTHBIX 3a4acTyIO MPEACTABISIET
HMCKYCCTBEHHO CO3/IaHHBIN KOMIUIEKC BCEX HEOOXOIWMBIX JKHBOTHOMY BEIIECTB,
HanpuMep KOMOUKOPMA, cOOAUMii M KOITauYuid KOPM HJIM KOPM JUTsl aKBAPHUYMHBIX
pbi0. 6)I[TonHoneHHas nuia (€€ paloH) COACPKUT BCE HE3aMEHUMBIC DJIEMEHTHI
MU — 3TO TaKHWe DJEMEHTHI, KOTOPhIE MHUIA JOJDKHA BKJIIOYATh IS TOTO,
9TOOBI 00ECTICYNTh HOPMaATbHOE (DYHKIIMOHUPOBAHUE OpraHu3Ma 4enoBeka. 7)I1o
COBPEMCHHBIM JTaHHBIM Oojiee 30 MHKPOIJIEMEHTOB CUYHMTAIOTCS HEOOXOIMMBIMU
TUTSI )KM3HEIEATEIbHOCTH PACTCHUH M JKMBOTHBIX. 8) Bo MHOTMX pemurusx mupa
HAJIO’KEHBI T€ WJIM UHBIE OTPAHUYCHUS U 3alpeThl (Ta0y) Ha MPUHATHE B THIIY TEX
WJIM WHBIX TPOJAYKTOB W HAMmUTKOB. 9) Buasl nepepaboTKu MUIEBBIX MPOIYKTOB:
OUMCTKa, paslielka, W3MEJIbUeHHEe, BapKa, BBICYIIUBAHHWE, 3aCOJIKa, BSIICHHE,
Kapka, MapHHOBaHWE, KOHCEPBHUPOBAaHWE W, HaKOHel, pachacoBka W
ymakoBka.10)[IumeBbie u3nenust OOBIYHO MPUTOAHBI IS MPOJOJIKUTEIHLHOTO
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xpaHeHus. 11)9T0 He OTHOCHUTCA K HEOOPAaOOTaHHBIM MPOJYKTaM, CPOK FOJHOCTH
KOTOPBIX, KaK MpaBuiio, orpanuyeH.12)[lepen ynorpebienneM B MUIly MHILEBbIE
U3/1enusl OOBIYHO FOTOBAT — JIOBOASAT ChIPbIE MPOAYKTHI IO COCTOSIHHSI, HAaubosee
OnmaronpusTHOro Ais numeBapeHus. 13)[IpakTukyeTcss Takke ChIpOEIEHUE, TO
€CThb yNOoTpeOJeHHe NUIM O0e3 KakoW-I1ubo IpeaBapUTENbHON KyJIMHApPHOM
o6pabotku. 14)Habop npoaykToB, MpuéMOB U CIIOCOOOB MPUTOTOBJICHUS JIIO/ICH
ONPENIeIEHHOTO Kpyra, peruoHa WIM HAIlMOHAJIBHOCTH Ha3bIBA€TCS KyXHEW.15)
[Ipouecc nmunieBapeHus: MOKET COMPOBOKIATHCSA PA3IMYHBIMU PAcCTPOMCTBAMU B
OpraHu3Me, I IPEJOTBPAILIECHHUs] KOTOPBIX MOTYT IPUMEHATHCS T€ WM HUHBIC
aueTbl.16) 3a MHOrMe Beka y JioJed BbIpaOoTallach ONpENesI€HHAs KyJbTypa
(Tpaguumu, puTyanasl U 0OblYaM) mMpuéMa IMHUILMM, pa3Has y pa3HbIX HapoJOB U B
pa3HbIX ciosix HaceneHud. 17) IlumeBapeHue — CHOXKHBIA (PU3HOIOTUYECKUN
MpoLIECC B OpraHu3Me, 0OeCeurnBarOUIUil MepEeBAPUBAHUE MU U €€ YCBOCHHE
KJICTKAMH.

V1. Prepare a report on one of the following topics:

* Comfort food
* Fast food

* Junk food

* Natural food

* Organic food
* Slow food

» Whole food

VII. Retell the text.
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Unit 2. Genetically modified food / I'enernueckn MoauguupoBaHHBIH
NPOAYKT

I. Master words and word combinations:

alfalfa [l'fzlfs] JIOIIEpHA

canola [ko'noulo] KaHoJIa (Pa3HOBHJHOCTH parica, BBIBEJICHHAs B
Kanane (Can(ada) + o(il) + 1(ow) + a(cid))

chymosin XUMO3HH, CBIYY>KHBIH (pepMeHT

cottonseed oil XJIOTIKOBOE MACJIO

crops 3epHOBBIC (0 KYJIbTypax)

DNA (deoxyribonucleic acid) JIHK, ne3oxcupuOoHyKIIenHOBas KACIOTA

heterotic vigor = hybrid vigor tubpuaHas cuiaa, TUOpUIHAS MOIIHOCTD,
reTepo3uc

FDA (Food and Drug Administration) YmnpasiaeHue MO KOHTPOIIO 3a
npoaykramu u ekapcrBamu (CLLIA)

feed crop KOpPMOBas KyJIbTypa

fungi [fandzai] or fungus  rpu6; miecens; rpuboK
genetically modified food TCHETUYCCKH  MOJTUDUITUPOBAHHBIM,
U3MEHEHHBIA MPOAYKT (TTUTAHMS)

intolerance [In'tol(a)r(o)n(t)s] HemepeHOCHMMOCTH

lentiviruses JICHTUBUPYCHI

mutagenesis MYyTareHes3, MyTallMOHHBIN IIPOLECC

OECD (Organization for Economic Cooperation and Development)
Opranuzanust 5KOHOMHYECKOTO COTpYIHHUYECTBA U pa3Butus, OOCP

processed food Oakaiiesi, OaKajeHbIC TOBAPHI
selective breeding CCJICKIIHSI
shelf-life CPOK XpaHEHUSs

squash [skwo[] 1) TeikBa; 2) mo0oe pacTeHHE U3 POAA THIKBEHHBIX: a)
Ka0a4yoK;0) IIyKKUHHU; B) MATUCCOH

subsidiary [seb'std1(o)r1] JOYCPHSIST KOMITaHHUS

starch [sta:{] KpaxmaJl

traceability MPOCIICKUBAEMOCTh; O00HAPYKUBAEMOCTh; BO3MOXKHOCTb
KOHTPOJIS

transgenesis TPaHCTEHO3, MIEPEHOC TEHOB

I1. Read and translate the following text into Russian:

Genetically modified foods (GM foods or GMO foods) are foods derived
from genetically modified organisms, (GMOs). Genetically modified organisms
have had specific changes introduced into their DNA by genetic engineering
techniques. These techniques are much more precise than mutagenesis (mutation
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breeding) where an organism is exposed to radiation or chemicals to create a non-
specific but stable change. Other techniques by which humans modify food
organisms include selective breeding; plant breeding, and animal breeding, and
somaclonal variation.

Genetic modification involves the insertion or deletion of genes. In the
process of cisgenesis, genes are artificially transferred between organisms that
could be conventionally bred. In the process of transgenesis, genes from a
different species are inserted, which is a form of horizontal gene transfer. In nature
this can occur when exogenous DNA penetrates the cell membrane for any reason.
To do this artificially may require transferring genes as part of an attenuated virus
genome or physically inserting the extra DNA into the nucleus of the intended
host using a microsyringe, or as a coating on gold nanoparticles fired from a gene
gun. However, other methods exploit natural forms of gene transfer, such as the
ability of Agrobacterium to transfer genetic material to plants, and the ability of
lentiviruses to transfer genes to animal cells.

GM foods were first put on the market in the early 1990s. The first
commercially grown genetically modified whole food crop was a tomato (called
FlavrSavr), which was modified to ripen without softening, by Calgene, later a
subsidiary of Monsanto. Calgene took the initiative to obtain FDA approval for its
release in 1994 without any special labeling, although legally no such approval
was required. It was welcomed by consumers who purchased the fruit at a
substantial premium over the price of regular tomatoes. However, production
problems and competition from a conventionally bred, longer shelf-life variety
prevented the product from becoming profitable. A tomato produced using similar
technology to the Flavr Savr was used by Zeneca to produce tomato paste which
was sold in Europe during the summer of 1996. The labeling and pricing were
designed as a marketing experiment, which proved, at the time, that European
consumers would accept genetically engineered foods. Currently, there are a
number of food species in which a genetically modified version exists (soybeans,
corn, cotton (cottonseed oil), alfalfa, hawaiian papaya, tomatoes, canola, sugar
cane, sugar beet, rice, squash (zucchini), sweet peppers).

In addition, various genetically engineered micro-organisms are routinely
used as sources of enzymes for the manufacture of a variety of processed foods.
These include alpha-amylase from bacteria, which converts starch to simple
sugars, chymosin from bacteria or fungi that clots milk protein for cheese making,
and pectinesterase from fungi which improves fruit juice clarity.

Between 1997 and 2009, the total surface area of land cultivated with
GMOs had increased from 17,000 km2 to 1,340,000 km2. Although most GM
crops are grown in North America, in recent years there has been rapid growth in
the area sown in developing countries. In 2009, countries that grew 95% of the
global transgenic crops were the United States (46%), Brazil (16%), Argentina
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(15%), India (6%), Canada (6%), China (3%), Paraguay (2%) and South Africa
(2%).

The United States and Canada do not require labeling of genetically
modified foods. However in certain other regions, such as the European Union,
Japan, Malaysia and Australia, governments have required labeling so consumers
can exercise choice between foods that have genetically modified, conventional or
organic origins. This requires a labeling system as well as the reliable separation
of GM and non-GM organisms at production level and throughout the whole
processing chain.

For traceability, the OECD has introduced a “unique identifier” which is
given to any GMO when it is approved. This unique identifier must be forwarded
at every stage of processing. Many countries have established labeling regulations
and guidelines on coexistence and traceability. Research projects such as Co-
Extra, SIGMEA and Transcontainer are aimed at investigating improved methods
for ensuring coexistence and providing stakeholders the tools required for the
implementation of coexistence and traceability.

Testing on GMOs in food and feed is routinely done using molecular
techniques like DNA microarrays or gPCR. These tests can be based on screening
genetic elements (like p35S, tNos, pat, or bar) or event-specific markers for the
official GMOs (like Mon810, Btl1, or GT73). The array-based method combines
multiplex PCR and array technology to screen samples for different potential
GMOs, combining different approaches (screening elements, plant-specific
markers, and event-specific markers).

The gPCR is used to detect specific GMO events by usage of specific
primers for screening elements or event-specific markers. Controls are necessary
to avoid false positive or false negative results. For example, a test for CaMV is
used to avoid a false positive in the event of a virus contaminated sample. A 5-
digit Price Look-Up code beginning with the digit 8 indicates genetically modified
food; however the absence of the digit does not necessarily indicate the food is not
genetically modified.

While it is evident that there is a food supply issue, the question is whether
GM can solve world hunger problems, or even if that would be the best way to
address the issue. Several scientists argue that in order to meet the demand for
food in the developing world, a second Green Revolution with increased use of
GM crops is needed. Others argue that there is more than enough food in the
world and that the hunger crisis is caused by problems in food distribution and
politics, not production. Recently some critics and environmentalists have changed
their minds on the issue with respect to the need for additional food supplies.
Further, it has been widely noted that there are those who consider over-
population the real issue here, and that food production is adequate for any
reasonable population size.
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On the other hand, many believe that GM food has not been a success and
that we should devote our efforts and money into another solution. “We need
biodiversity intensification that works with nature’s nutrient and water cycles, not
against them,” says Vandana Shiva, the founder of Navdanya, the movement of
500,000 seed keepers and organic farmers in India, argues that GMFs have not
increased yields. Recently, Doug Gurian-Sherman, a member of the Union of
Concerned Scientists, a nonprofit science advocacy group, published a report
called “Failure to Yield”, in which he stated that in a nearly 20 year record,
genetically engineered crops have not increased yields substantially of food and
livestock feed crops in the United States.

Traditionally, farmers in all nations saved their own seed from year to year.
It should be noted that this does not apply in more agriculturally developed
countries for some crops. Corn is one example where producers generally have not
saved seed since the early 1900s with the advent of hybrid corn through selective
breeding. Seed producers grow the seed corn instead due to the effort needed to
produce hybrids. The offspring of the hybrid corn, while still viable, lose the
beneficial traits of the parents, resulting in the loss of hybrid vigor. In these cases,
the use of hybrid plants has been the primary reason for growers not saving seed,
not intellectual property issues, and has been in practice well before genetically-
modified seed was developed. However, the practice of not saving seed in non-
hybrid crops, such as soybean, is mainly due to intellectual property regulations.
Allowing to follow this practice with genetically modified seed would result in
seed developers losing the ability to profit from their breeding work. Therefore,
genetically-modified seed is subject to licensing by their developers in contracts
that are written to prevent farmers from following this practice.

Future envisaged applications of GMOs are diverse and include drugs in
food, bananas that produce human vaccines against infectious diseases such as
Hepatitis B, metabolically engineered fish that mature more quickly, fruit and nut
trees that yield years earlier, foods no longer containing properties associated with
common intolerances, and plants that produce new plastics with unique properties.
While their practicality or efficacy in commercial production has yet to be fully
tested, the next decade may see exponential increases in GM product development
as researchers gain increasing access to genomic resources that are applicable to
organisms beyond the scope of individual projects. Safety testing of these products
will also, at the same time, be necessary to ensure that the perceived benefits will
indeed outweigh the perceived and hidden costs of development.

In the United States, the FDA Center for Food Safety and Applied Nutrition
reviews summaries of food safety data developed and voluntarily submitted by
developers of engineered foods, in part on the basis of comparability to
conventionally-produced foods. There are no specific tests required by FDA to
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determine safety. FDA does not approve the safety of engineered foods, but after
its review, acknowledges that the developer of the food has asserted that it is safe.

A 2008 review published by the Royal Society of Medicine noted that GM
foods have been eaten by millions of people worldwide for over 15 years, with no
reports of ill effects. There have, however, been no epidemiological studies to
determine whether engineered crops have caused any harm to the public. Without
such studies, it is unlikely that harm, if it occurred, would be detected or attributed
to engineered foods. Worldwide, there are a range of perspectives within non-
governmental organizations on the safety of GM foods. For example, the US pro-
GM pressure group AgBioWorld has argued that GM foods have been proven
safe, while other pressure groups and consumer rights groups, such as the Organic
Consumers Association, and Greenpeace claim the long term health risks which
GM could pose, or the environmental risks associated with GM, have not yet been
adequately investigated.

I11. Answer the following questions:

1) What are GMO? 2) What is a GM organism? 3) What is called
“mutagenesis”? 4) What other techniques are used to change food organisms? 5)
When did GM foods appear in shops? 6) What products are used in for
modification? 7) What are the negative factors of applying GMO? 8) What was
the first commercially grown GM food? 9) What countries grow transgenic crops?
10) Is it possible to discover the contents of GMO in food? 11) Is it safe to eat
GMO products?

IV. Use the following words and word combinations in the sentences of
your own:

genetic engineering techniques, unique identifier, specific changes, plant
breeding, stakeholder, beneficial traits, comparability, animal breeding, world
hunger, cell membrane, to ripen, cisgenesis, labeling, yield, somaclonal variation,
diverse, profitable, cheese making, nonprofit, intellectual property, coexistence,
viable, food distribution, offspring, developer, applicable, hidden costs

V. Translate the following sentences into English using your active
vocabulary:

1) T'enernuecku wmomuduiipoBanusii opranmsm (I'MO) — xuBoH
OpraHu3M, T€HOTHI KOTOPOTO ObLT HCKYCCTBEHHO U3MEHEH MPU MOMOIIN METOJI0B
TE€HHOM WH)KEHEpUU.2) I'enetnueckas MOAU(pUKAITUS OTJINYAETCS

HneJCHanpaBJICHHBIM  HU3MCHCHHMEM  I'CHOTHIIA OpraHmsMa B  OTJIHYHUC  OT
cnyqaﬁHoro, XapaKTCPHOro ajsd €CTCCTBCHHOI'0O U UICKYCCTBCHHOI'O MYTAarcHE3a. 3)
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OCHOBHBIM BHJIOM T€HETHYECKON MOAM(PUKAIMK B HACTOAILEE BPEMs SIBIISAETCS
HCIIOJIb30BAaHUE TPAHCI'€HOB JUIA CO3/IaHHUsl TPAHCTEHHBIX OPraHu3MOB. 4)
Pa3pabotka 'MO HEKOTOpBIMH YUYEHBIMH PaccMaTPHBAETCS KAK E€CTECTBEHHOE
pa3BUTHE padOT MO CEJIEKIUU KUBOTHBIX U pacTeHuil. 5) pyrue xe, HAIpOTHB,
CUMTAIOT TEHHYIO0 UHKEHEPHUIO MOJHBIM OTXOJ0M OT KJIAaCCUYECKOU CEJIEKIINH, TaK
kak MO — 3To He MPOAYKT UCKYCCTBEHHOTO OTOOpa, TO €CTh MOCTEIEHHOIO
BBIBEJICHUS HOBOrO copTa (IIOpOAbl) OPraHU3MOB IIyTEM €CTECTBEHHOTO
pa3MHOXKEHUs, a, (AaKTUYECKH, UICKYCCTBEHHO CHHTE3UPOBAHHBIN B J1a00OpaTOpUu
HOBBIM BHJ. 6) Bo MHOrux ciydasx HCIOJIb30BaHUE TPAHCTCHHBIX PACTEHUU
CUWJIBHO TMOBBIIIAET YPOXKAWHOCTh. 7) ECTh MHEHUE, UTO MPU HBIHEIIHEM pa3Mepe
HacesleHus iaaHeThl Tojibko 'MO MoryT M30aBUTH MHp OT Yrpo3bl T0OJ0Ja, TaK
Kak Mpv MOMOIIM T€HHON MOu(dUKAIUK MOXKHO YBEIUYUBATH YPOXKAUHOCTH U
KadyecTBO MUIIH. 8) [I[pOTUBHUKHM 3TOr0 MHEHHUS CUUTAIOT, YTO MPU COBPEMEHHOM
YPOBHE arpOTEXHUKHU U MEXAHU3ALUH CEIIbCKOXO03MCTBEHHOTO MPOU3BOACTBA YKE
CYIIECTBYIOIIUE CeiYyac, MOJyYEHHbIE KIIACCUYECKUM IYyTEM, COpTAa PACTEHUl U
MOPOJIbI  KUBOTHBIX CIOCOOHBI CIOJIHA OOECHEYUTh HACEJIICHUE IIJIaHEThI
BBICOKOKAQYECTBEHHBIM MpojaoBoJibcTBUEM. 9) Ilporiecc cuHTE3a TIeHOB B
HacTosiliee BpeMs pa3paboTaH OYEHb XOPOIIO M JaXe B 3HAYUTEIbHOW CTENEHU
apromatusupoBaH. 10) CyliecTByIOT CHelNHMAIbHbIE anmnaparbl, CHA0XEHHBIC
OBM, B mamsTH KOTOPBIX 3aKJIJBIBAIOT IPOTPAMMbl CHHTE3a Pa3JIMYHBIX
HYKJICOTUIHBIX MochenoBarenbHocTeld. 11) Texnuka BBeIeHUsS] TEHOB B OaKTepUu
Oblma paspaboTtaHa mocie Toro, kak Dpenepuk ['pud@dur OTKpbUT sABIECHHE
OakrepuanbHOU Tpancpopmanuu. 12) Ecnu wmomudukanuu mnoaBepraroTcs
OJIHOKJIETOYHBIE OPTaHU3MbI WM KYJIbTYpPbl KJIETOK MHOTOKJIETOYHBIX, TO Ha 3TOM
JTarne HAYMHAETCSl KIIOHUPOBAHHE, TO €CTh OTOOP T€X OPTraHU3MOB M UX TIOTOMKOB
(k1oHOB), KOTOphIe mNoABepriIuch Momudukanuu. 13) Korpma sxe mocraBieHa
3a/la4a MOJYYUTh MHOTOKJIETOYHBIE OPraHU3Mbl, TO KIJIETKH C HU3MEHEHHBIM
T€HOTUIIOM MCHOJIB3YIOT ISl BET€TATUBHOIO PA3MHOKEHUSI PACTEHUN WU BBOIST
B OJACTOLMCTHI CyppOTaTHOM MaTepH, KOrja peyb UAET O KUBOTHBIX. 14) B
pe3yabTaTe POXKIAOTCS IETCHBIIIN C U3MEHEHHBIM UM HEU3MEHHBIM I'€HOTHUIIOM,
Cpeld KOTOpPbIX OTOMPAIOT M CKPEIIMBAIOT MEXIY COOOH TOJIBKO TE€, KOTOpbIE
OpOSIBIISAIOT OxujaeMble uaMeHeHus. 15) C nomompbio I'MO  wuccnemyrores
3aKOHOMEPHOCTH PAa3BUTHS HEKOTOPBIX 3a0osieBaHuil (001€3Hb AJbIreiimepa,
pak), TpOIECCHl CTapeHWs W pereHepanuy, ulydaeTcss (QYHKIIMOHUPOBAHUE
HEPBHOW CHUCTEMBI, PEIIaeTCs PsAM APYTUX aKTyalbHBIX MpOOIeM OHOJIOTUU U
MeIUIUHBL 16)BemyTcss paboThl MO CO3aHUIO0 TEHETUYECKH MOIU(DUITIPOBAHHBIX
pacTeHHi, MPOAYLHUPYIOMINX KOMIIOHEHThI BAaKIIMH U JICKAPCTB MPOTHUB OIMACHBIX
unpexuit (aymbr, BUY). 17) ['ennas wHXeHepHsi UCTIONB3YETCSA U1l CO3TAaHUS
HOBBIX COPTOB PACTEHUMN, YCTOMYMBBHIX K HEOJArOMPHUSTHBIM YCIOBUSIM CpEbl U
BpEAUTEINSIM, 00JaJatoNUX JTYyYIIMMU POCTOBBIMA M BKYCOBBIMHM KauecTBaMu. 18)
Pa3pabatrbiBaloTcsi TeHETHYECKHM MOJIU(MUIUPOBAHHBIE OaKTEepuu, CIOCOOHBIE
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MPOU3BOJIUTh JKOJOTMYECKH uHcToe TormBo. 19)B 2003 romy Ha phIHKE
nosiBunack GloFish — mepBblif reHeTHyeckn MOAU(DUIMPOBAHHBINA OpPTaHU3M,
CO3JaHHBIA C 3CTETHUYECKHUMH LEJISMHU, U MEPBOE JTOMAIIHEE KUBOTHOE TaKOIO
poaa. 20) B 2009 rony Beimen B npoaaxy I'M-copT po3sl «Applause» ¢ nBeramu
cuHero npera. Takum oOpa3oM, cObLIaCh MHOTOBEKOBAs MEUTa CEJIEKLUOHEPOB,
0€3yCIIEeUIHO MBITABIINXCS BBIBECTU «CUHUE PO3BD».

V1. Retell the text.
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Unit 3. Food processing / Oopa6oTka nmuim

I. Master words and word combinations:

aesthetic [i:s'Oet:k] ACTETHYCCKUI

colouring agent KpacHTEIb; Kpacsiiee BEIeCTBO; MUTMEHT

convenience food IPOAYKTHI-I0Iy(haOpHKaThI

food ration paIMOH MATAHHS

freeze drying Cyllka B  Bakyyme, CyOJWManuMOHHAas  CYIIKa,
mvopunm3anus (MeToa 00e3BOXKHMBAHUS OMOJIOTMYECKOrO MaTephala IyTeM €ro
3aMOpaXMBAHUS C IMOCICAYIOIICH CYIIIKOW B BAKyyMe)

iced cake TOPT C IJ1a3yphio

MRE - meal ready to eat nmpoayKT roToBbIl K yIIOTPEOICHHIO

mold npecc-hopma; oTIMBHAs hopma

pasteurization nacTepr3aIus

perishable food CKOPOTIOPTSIIIUECS TIPOTYKTHI

spray drying CyIIIKa pacibUICHHEM

TV dinner TOTOBOE 3aMOPOKEHHOE OJI0j0, ‘“‘TeneyXuH’

[Tonydpabpukar MsICHOro WM PpbIOHOTO OJif0Aa C TApPHUPOM B YIIAKOBKE U3
ATIOMUHUEBON (DOJTBIYM WK TIJIACTHKA, TOTOBBIM K YIIOTPEOJIEHUIO MOCie OBICTPOro
M0JIOTpeBa B AYXOBKE WJIM MUKPOBOJHOBOM meuu. [IpuroroBieHue Takoro y>xuHa
MTO3BOJISIET HE OTPBIBATHCS OT BEUCPHEH TEICBU3NOHHOM Mepeavn

USDA or United States Department of Agriculture wmuHHCTEPCTBO
cenbckoro xo3sicra CIIA

wholesome food IIOJIHOLIEHHAs MHIIa

Il. Read and translate the following text into Russian:

Food technology, or food tech for short is the application of food
science to the selection, preservation, processing, packaging, distribution, and use
of safe, nutritious, and wholesome food.

Food scientists and food technologists study the physical,
microbiological, and chemical makeup of food. Depending on their area of
specialization, food scientists may develop ways to process, preserve, package, or
store food, according to industry and government specifications and regulations.
Consumers seldom think of the vast array of foods and the research and
development that has resulted in the means to deliver tasty, nutritious, safe, and
convenient foods.

Food processing is the set of methods and techniques used to
transform raw ingredients into food or to transform food into other forms for
consumption by humans or animals either in the home or by the food processing
industry. Food processing typically takes clean, harvested crops or butchered
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animal products and uses these to produce attractive, marketable and often long
shelf-life food products. Similar processes are used to produce animal feed.

Extreme examples of food processing include the delicate preparation
of deadly fugu fish or preparing space food for consumption under zero gravity.

Food processing dates back to the prehistoric ages when crude
processing incorporated slaughtering, fermenting, sun drying, preserving with salt,
and various types of cooking (such as roasting, smoking, steaming, and oven
baking). Salt-preservation was especially common for foods that constituted
warrior and sailors' diets, up until the introduction of canning methods. This holds
true except for lettuce. Evidence for the existence of these methods can be found
in the writings of the ancient Greek , Chaldean, Egyptian and Roman civilizations
as well as archaeological evidence from Europe, North and South America and
Asia. These tried and tested processing techniques remained essentially the same
until the advent of the industrial revolution. Examples of ready-meals also exist
from preindustrial revolution times such as the Cornish pasty and Haggis. During
ancient times and today these are considered processing foods.

Modern food processing technology in the 19th and 20th century was
largely developed to serve military needs. In 1809 Nicolas Appert invented a
vacuum bottling technique that would supply food for French troops, and this
contributed to the development of tinning and then canning by Peter Durand in
1810. Although initially expensive and somewhat hazardous due to the lead used
in cans, canned goods would later become a staple around the world. Louis
Pasteur's research on the spoilage of wine and his description of how to avoid
spoilage in 1864 was an early attempt to put food technology on a scientific basis.
Besides research into wine spoilage, Pasteur did research on the production of
alcohol, vinegar, wines and beer, and the souring of milk. He developed
pasteurization—the process of heating milk and milk products to destroy food
spoilage and disease-producing organisms. In his research into food technology,
Pasteur became the pioneer into bacteriology and of modern preventive medicine.

In the 20th century, World War Il, the space race and the rising
consumer society in developed countries (including the United States) contributed
to the growth of food processing with such advances as spray drying, juice
concentrates, freeze drying and the introduction of artificial sweeteners, colouring
agents, and preservatives such as sodium benzoate. In the late 20th century
products such as dried instant soups, reconstituted fruits and juices, and self
cooking meals such as MRE food ration were developed.

In western Europe and North America, the second half of the 20th
century witnessed a rise in the pursuit of convenience. Food processing companies
marketed their products especially towards middle-class working wives and
mothers. Frozen foods found their success in sales of juice concentrates and "TV
dinners". Processors utilised the perceived value of time to appeal to the postwar
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population, and this same appeal contributes to the success of convenience foods
today.
Benefits and drawbacks

Benefits of food processing include toxin removal, preservation,
easing marketing and distribution tasks, and increasing food consistency. In
addition, it increases seasonal availability of many foods, enables transportation of
delicate perishable foods across long distances and makes many kinds of foods
safe to eat by de-activating spoilage and pathogenic micro-organisms. Modern
supermarkets would not be feasible without modern food processing techniques,
long voyages would not be possible and military campaigns would be significantly
more difficult and costly to execute.

Processed foods are usually less susceptible to early spoilage than
fresh foods and are better suited for long distance transportation from the source to
the consumer. When they were first introduced, some processed foods helped to
alleviate food shortages and improved the overall nutrition of populations as it
made many new foods available to the masses.

Processing can also reduce the incidence of food borne disease. Fresh
materials, such as fresh produce and raw meats, are more likely to harbour
pathogenic micro-organisms (e.g. Salmonella) capable of causing serious illnesses.

The extremely varied modern diet is only truly possible on a wide
scale because of food processing. Transportation of more exotic foods, as well as
the elimination of much hard labour gives the modern eater easy access to a wide
variety of food unimaginable to their ancestors. Besides, the act of processing can
often improve the taste of food significantly.

Mass production of food is much cheaper overall than individual
production of meals from raw ingredients. Therefore, a large profit potential exists
for the manufacturers and suppliers of processed food products. Individuals may
see a benefit in convenience, but rarely see any direct financial cost benefit in
using processed food as compared to home preparation.

Processed food freed people from the large amount of time involved
in preparing and cooking "natural™ unprocessed foods. The increase in free time
allows people much more choice in life style than previously allowed. In many
families the adults are working away from home and therefore there is little time
for the preparation of food based on fresh ingredients. The food industry offers
products that fulfill many different needs: from peeled potatoes that only have to
be boiled at home to fully prepared ready meals that can be heated up in the
microwave oven within a few minutes.

Modern food processing also improves the quality of life for people
with allergies, diabetics, and other people who cannot consume some common
food elements. Food processing can also add extra nutrients such as vitamins.
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Any processing of food can have slight effects on its nutritional
density. Vitamin C, for example, is destroyed by heat and therefore canned fruits
have a lower content of vitamin C than fresh ones. The USDA conducted a study
in 2004, creating a nutrient retention table for several foods. A cursory glance of
the table indicates that, in the majority of foods, processing reduces nutrients by a
minimal amount. On average any given nutrient may be reduced by as little as 5%-
20%, which could be offset easily by the use of a Multivitamin.

Another safety concern in food processing is the use of food
additives. The health risks of any additives will vary greatly from person to
person, in example sugar as an additive would be detrimental to those with
diabetes. In the European Union, only food additives (e.g., Sweeteners,
preservatives, stabilizers) that have been approved as safe for human consumption
by the European Food Safety Authority (EFSA) are allowed, at specified levels,
for use in food products. Approved additives receive an E number (E for Europe),
which at the same time simplifies communication about food additives in the list
of ingredients across the different languages of the EU.

Food processing is typically a mechanical process that utilizes large
mixing, grinding, chopping and emulsifying equipment in the production process.
These processes inherently introduce a number of contaminate risks. As a mixing
bowl or grinder is used over time the food contact parts will tend to fail and
fracture. This type of failure will introduce in to the product stream small to large
metal contaminates. Further processing of these metal fragments will result in
downstream equipment failure and the risk of ingestion by the consumer.

Food manufactures utilize industrial metal detectors to detect and
reject automatically any metal fragment. Large food processors will utilize many
metal detectors within the processing stream to both ensure reduced damage to
processing machinery as well risk to the consumer. The first industrial level metal
detector pioneered by Goring Kerr was introduced back in 1947 for Mars
Incorporated.

Food presentation

Food Presentation is the art of modifying, processing, arranging, or
decorating food to enhance its aesthetic appeal. The visual presentation of foods is
often considered by chefs at many different stages of food preparation, from the
manner of tying or sewing meats, to the type of cut used in chopping and slicing
meats or vegetables, to the style of mold used in a poured dish. The food itself
may be decorated as in elaborately iced cakes, topped with ornamental sometimes
sculptural consumables, drizzled with sauces, sprinkled with seeds, powders, or
other toppings, or it may be accompanied by edible or inedible garnishes.
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The arrangement and overall styling of food upon bringing it to the
plate is termed plating. Some common styles of plating include a ‘classic'
arrangement of the main item in the front of the plate with vegetables or starches
in the back, a 'stacked' arrangement of the various items, or the main item leaning
or 'shingled’ upon a vegetable bed or side item. Item location on the plate is often
referenced as for the face of a clock, with six o'clock the position closest to the
diner. A basic rule of thumb upon plating, and even in some cases prepping, is to
make sure you have the 5 components to a dish; protein, traditionally at a 6 o'clock
position, vegetable, at a 2 o'clock position, starch at an 11 o'clock position, sauce
and garnish.

I11. Answer the following questions:

1. What is food processing? 2. What kind of food is necessary for food
processing? 3. What do you know about the history of food processing? 4. What
causes the development of modern food processing technology? 5. What did
Nicolas Appert invent and how did it change the food technology? 6. How did
World War Il and the space race influence food processing technologies? 7. What
are the drawbacks of food processing? 8. What are the benefits of food
processing? 9. What is the main goal of food presentation? 10. What is plating?

V. Use the following words and word combinations in the sentences of
your own:

to transform raw ingredients into food, early spoilage, harvested crops,
reconstituted juices, prehistoric ages, food borne disease, roasting, pursuit of
convenience, smoking, middle-class working wives, steaming, and oven baking,
archaeological evidence, to serve military needs, distribution tasks, micro-
biological safety of food, seasonal availability, dried instant soups, peeled potatoes

V. Say if the following sentences true or false. Correct the false ones:

1. Food processing typically takes dirty, harvested crops or butchered
animal products and uses these to produce ugly, marketable and often long shelf-
life food products. 2. The production of animal feed uses different food
processing technologies. 3. Preparation of deadly fugu fish is rather simple and
can be performed by any cook. 4. Food processing technologies began to develop
only after World War Il. 5. Canned goods are no longer used in food industry as it
Is very expensive and somewhat hazardous due to the lead used in cans. 6.
Seasonal availability of many foods is considered to be one of the benefits of food
processing. 7. It takes processed foods less time to start spoilage than fresh foods.
8. Processed foods become delicate and not suitable for long distance
transportation. 9. Food processing usually causes a lot of food borne diseases. 10.
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Food processing can significantly worsen the taste of any food. 11. Processed food
Is rather dangerous for people with allergies and diabetics. 12. It is not a surprise
to find a metal fragment in processed food. 13.Many scientists think that food
presentation is absolute waste of time.

VII. Retell the text.

25



Unit 4. Food safety / Be3onacHocTh U
Text 1.
1. Master the active vocabulary.
pathogen — marorenHslii, 60JI€3HETBOPHBI MUKPOOPTaHU3M
diversity — 1. pa3HooOpa3ue, MHOrooOpasue, pPa3sHOPOAHOCTH, 2.
HECXOJICTBO, HEIOXOKECTh, HECXOKECTh, Pa3iiNune; 3. OTIUYUTEIIbHBIA MPU3HAK,
Pa3HOBUIHOCTH

intricate — 3amyTaHHBIHN, CJIOXKHBINA, 3aMBICTIOBATHIH, 3aTPYIHUTEITbHBINA

contamination — 1. 3arps3HeHHe, 3apakeHue; 2. Top4a, pa3jiokeHue; 3.
3arpsA3HEHHOCTD, 3aCOPEHHOCTD

prerequisite — npeAnockUIKa, IPEIBAPUTEILHOE YCIIOBUE

outbreak — 1. Bcmbllika, BHE3aITHOE MOSIBIICHHE, Hayalo; 2. BOCCTaHUE, OYHT,
BO3MYILIEHHUE

implement — wuHCTpyMeHT, mnpuOOp; OpyAWE, CPEACTBO; BBITOIHSITH,
OCYHICCTBIIATD, oOecrneunBaTh BBIIIOJIHCHHUC, IIPUBOJANUTL B UCIIOJIHCHUC, CHa0XaTh.

Food safety is a scientific discipline describing handling, preparation, and
storage of food in ways that prevent food borne illness. This includes a number of
routines that should be followed to avoid potentially severe health hazards. Food can
transmit disease from person to person as well as serve as a growth medium for
bacteria that can cause food poisoning. Debates on genetic food safety include such
Issues as impact of genetically modified food on health of further generations and
genetic pollution of environment, which can destroy natural biological diversity. In
developed countries there are intricate standards for food preparation, whereas in
less developed countries the main issue is simply the availability of adequate safe water,
which is usually a critical item. In theory food poisoning is 100% preventable.

The five key principles of food hygiene, according to WHO, are:

1. Prevent contaminating food with pathogens spreading from people,
pets, and pests.

2.  Separate raw and cooked foods to prevent contaminating the cooked
foods.

3. Cook foods for the appropriate length of time and at the appropriate
temperature to kill pathogens.

4.  Store food at the proper temperature.

5. Use safe water and raw materials

ISO 22000 is a standard developed by the International Organization for
Standardization dealing with food safety. The ISO 22000 international standard
specifies the requirements for a food safety management system that involves
interactive communication, system management, prerequisite programs, HACCP
principles.

A 2003 World Health Organization (WHO) report concluded that about
40% of reported food poisoning outbreaks in the WHO European Region occur in
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private homes. According to the WHO and CDC, in the USA alone, annually, there
are 76 million cases of food borne illness leading to 325,000 hospitalizations and
5,000 deaths.

2. Answer the following gquestions.

1. What is food safety?

2. What can transmit disease from person to person?

3. What can destroy natural biological diversity?

4. Where are there intricate standards for food preparation?

5. Is food poisoning preventable or not?

6. Name the five key principles of food hygiene?

7. What is ISO and what does it specify?

8. Where do food poisoning outbreaks occur according to WHO?

3. Find English equivalents to the given Russian terms.

1. Guosornyeckoe pazHooOpas3ue 1. food borne illness

2. IOIXO/ISIIast TeMIIepaTypa 2. health hazards

3. MeHee pa3BUTHIE 3. food poisoning

4. yrpo3bl 3JI0pOBBIO 4. genetically modified food

5. mpeBapuTeNbHbIE TPOTPAMMBI 5. biological diversity

6. TUTHeHa e/Ibl 6. less developed

7. IUIIECBOC OTPaBJICHUE 7. intricate standards

8. CIIO’KHBIE CTaHApPTHI 8. prerequisite programs

9. UIIeBOE OTPaBJICHHE 9. food hygiene

10.  reHHo-monudUIPOBaHHAS 10. proper temperature
ena

4. Translate from Russian into English.

IIponoBosibcTBeHHAS 0€30MMACHOCTh — CUTYyalUs, IPU KOTOPOU BCE moau
B KaXJblii MOMEHT BPEMEHH HMEIOT (PU3WYECKUN M dKoHomMmueckmii JOCTYH K
JIOCTATOYHOM B KOJIMYECTBEHHOM OTHOIICHMM O€30MacHOM mnume HEOOXOIUMOU
JUIS BEJICHUSI aKTUBHOM W 370pOoBOM KW3HU. I[Ipo/ioBOIBCTBEHHAsS 0€30MacHOCTh

SBJSICTCA OJHOW W3 TJIABHBIX LEJNEW arpapHodl W DKOHOMHUYECKOW IIOJUTHKH
rocygapctBa. B cBoém oOmiem Buje oHa (GOpMUPYET BEKTOP JIBMKEHUS JF000H

HAIMOHAJIBHOW MPOJOBOJILCTBEHHOM CHUCTEMBI K mieaibHOMy COCTOSHHIO. B 3TOM
CMBICJIE CTpPEMJIEHHE K TIPOJIOBOJILCTBEHHON O€30MaCHOCTH — HEMPEPBhIBHBIN
npouece. Ilpm 3TOM 111 €€  JOCTHXKEHUsSI 3a4acTyr) MPOUCXOIUT CMEHA
NPUOPUTETOB PAa3BUTHA W MEXAHU3MOB pEAIM3AllUM arpapHON ITOJUTHUKH.
OmnpeneneHuss TPOJIOBOJILCTBEHHOW OE€30MAaCHOCTH COJEp)KAT yKa3aHWs Ha
CIEAYIOIINE  DJIEMEHTHI: ¢uzuyeckass  JOCTYNMHOCTh  JOCTaTOYHOM B
KOJIMYECTBEHHOM  OTHOIIEHHMH, O€30IacHOM W IHMTATSIbHOM  IIHIIH;
SKOHOMHUYECKAs TOCTYIMHOCTh K MPOJOBOJIBCTBUIO JOJDKHOTO 00bEMa M KadecTBa
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BCEX  COUMANbHBIX _rpynn  HACEJIeHHWs; aBTOHOMHOCTb M SKOHOMHUYECKAs
CaMOCTOSITENILHOCTD HallMOHAJILHOM MPOJOBOJIbCTBEHHOM CUCTEMBI
(IpOJIOBOILCTBEHHASI HE3aBUCUMOCTbB); HAJEKHOCTb, TO €CTh CIIOCOOHOCTh
HallMOHAJIBHOW  MPOJOBOJBCTBEHHOM CHUCTEMbl MHUHUMHU3UPOBATh  BIIUSIHUE
CC30HHBIX, MOroOAHbBIX 1 MHBIX KoieOanuii Ha CHa6)KeHHe HpOI[OBOHBCTBI/IeM HaCCJICHUA
BCEX pEervoHOB CTPAHbI; YCTOMYMBOCThH, O3HAYarollas, YTO HaI[MOHAJIbHAS
MPOJOBOJILCTBEHHAs] ~ CUCTEMa  Pa3BUBACTCA B PEXKUME  PaCUIUPEHHOTO

BOCIIPOM3BOJACTBA.
5. Express the main idea of the text in two-three sentences.

Text 2.
Regulatory agencies

1. Master the active vocabulary.

to halt — 1. ocraHaBnuBaThCs, JAenaTh MpHBal; 2. OCTaHABIMBATH,
3aiepKUBaTh; 3. KoOJIeOAThCA,0bITh B HEpEHIUTENbHOCTH; 4. ommubarbes,
3aMMHATHCS, Iy TaThCS

pest infestation — 3apakeHue cebXx03 BPeIUTESIIIMA

catering — KeWTepHHI, pecTOpaHHOe OO0CHTy)XKHBaHHE (OaHKETOB, CBajeOd,
MEPOTIPUSATUIN)

intolerance — 1. HeTepUMOCTB; 2. HEIEPECHOCUMOCTb; aJICPTHS

to consolidate — 1. oOwemauHATH; 2. ngenatb TBEPIBIM; 3. TBEPICTb,
3aCTHIBATH

incentive — 1. moOyxaeHue, CTUMYJd, 2.  MOOYIUTEIbHBIN,
CTUMYJIMPYIOITUIA; 3. MOOLIPUTEIHHBIN

ultimate — 1. mocneaHuii, KOHEYHBIN; 3aBEPIIAIONINN, OKOHYATEIbHBIH; 2.
MAaKCUMAJIbHBIN, MPEACIbHBINA, KpAalHUW;, 3. caMblii OTOANEHHBIN; 4. MEPBUYHBIN,
MepBOHAYAJIbHBIN, UCXOIHBIN, OCHOBHOU

feasibility — ocymiecTBUMOCTD, BBITOJTHUMOCTb

sustainable — ycToitunBbIii, 5KM3HECTTOCOOHBIIH

to err — 1. 3a0myxaarbcesi, OIMOATHCS, JOMYCKATh OIMIMOKY; 2. COMBATHCS C
yTH, OTCTYIIATh

obliged - 1. BBIHYXACHHBINA, NPUHYNKACHHBIA; 2. OJaroJapHBIN,
MPU3HATEIbHBIN

to amend — 1. ucnpaBisTh, COBEPUICHCTBOBATh, YIydIlaTh, 2. BHOCHTH
U3MCHCHUS

cantonment - 1l.pa3MmemieHue 1O KBapTUpPAM, pPAaCKBAPTUPOBAHMUE;2.
Ka3apMbl, BOSHHBIN TOPOIOK

discretion — 1. otaenenue, pasaeieHue; pa3beIMHEHUE,; pasrpaHHucHIE; 2.
cB0OOOJIa JEHCTBUIN, CBOOOMHBIN BHIOOP; 3. MPOHUIATENHHOCTD; MPO30PIUBOCTS;
OCTOPOKHOCTh, OCMOTPHUTEIILHOCTD; O1aropazymue.
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Australia

Australian Food Authority is working toward ensuring that all food businesses
implement food safety systems to ensure food is safe to consume in a bid to halt
the increasing incidence of food poisoning, this includes basic food safety training
for at least one person in each business. Smart business operators know that basic
food safety training improves the bottom line, staff take more pride in their work;
there is less waste; and customers can have more confidence in the food they
consume. Food Safety training in units of competence from a relevant training
package must be delivered by a Registered Training Organization (RTO) to enable
staff to be issued with a nationally-recognized unit of competency code on their
certificate. Generally this training can be completed in less than one day. Training
options are available to suit the needs of everyone. Training may be carried out in-
house for a group, in a public class, via correspondence or online. Basic food
safety training includes:

o Understanding the hazards associated with the main types of food and
the conditions to prevent the growth of bacteria which can cause food poisoning

o The problems associated with product packaging such as leaks in
vacuum packs, damage to packaging or pest infestation, as well as problems and
diseases spread by pests.

o Safe food handling. This includes safe procedures for each process
such as receiving, re-packing, food storage, preparation and cooking, cooling and
re-heating, displaying products, handling products when serving customers,
packaging, cleaning and sanitizing, pest control, transport and delivery. Also the
causes of cross contamination.

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

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

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

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

China
Food safety is a growing concern in Chinese agriculture. The Chinese
government oversees agricultural production as well as the manufacture of food
packaging, containers, chemical additives, drug production, and business
regulation. In recent years, the Chinese government attempted to consolidate food
regulation with the creation of the State Food and Drug Administration in 2003, and
officials have also been under increasing public and international pressure to solve
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food safety problems. However, it appears that regulations are not well known by
the trade. Labels used for "green" food, "organic" food and "pollution-free" food
are not well recognized by traders and many are unclear about their meaning. A
survey by the World Bank found that supermarket managers had difficulty in
obtaining produce that met safety requirements and found that a high percentage
of produce did not comply with established standards.

Traditional marketing systems, whether in China or the rest of Asia,
presently provide little motivation or incentive for individual farmers to make
improvements to either quality or safety as their produce tends to get grouped
together with standard products as it progresses through the marketing channel.
Direct linkages between farmer groups and traders or ultimate buyers, such as
supermarkets, can help avoid this problem. Governments need to improve the
condition of many markets through upgrading management and reinvesting market
fees in physical infrastructure. Wholesale markets need to investigate the feasibility
of developing separate sections to handle fruits and vegetables that meet defined
safety and quality standards.

European Union

The parliament of the European Union (EU) makes legislation in the form of
directives and regulations, many of which are mandatory for member states and
which therefore must be incorporated into individual countries' national
legislation. As a very large organization that exists to remove barriers to trade
between member states, and into which individual member states have only a
proportional influence, the outcome is often seen as an excessively bureaucratic
‘one size fits all' approach. However, in relation to food safety the tendency to err
on the side of maximum protection for the consumer may be seen as a positive
benefit. The EU parliament is informed on food safety matters by the European Food
Safety Authority.

Individual member states may also have other legislation and controls in
respect of food safety, provided that they do not prevent trade with other states,
and can differ considerably in their internal structures and approaches to the
regulatory control of food safety.

Germany

The Federal Ministry of Food, Agriculture and Consumer Protection iS a Federal
Ministry of the Federal Republic of Germany. History: Founded as Federal
Ministry of Food, Agriculture and Foresting in 1949, this name did not change
until 2001. Then the name changed to Federal Ministry of Consumer Protection,
Food and Agriculture. At the 22nd of November 2005, the name got changed
again to its current state: Federal Ministry of Food, Agriculture and Consumer
Protection. The reason for this last change was that all the resorts should get equal
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ranking which was achieved by sorting the resorts alphabetically. Vision: A
balanced and healthy diet with safe food, distinct consumer rights and consumer
information for various areas of life, and a strong and sustainable agriculture as
well as perspectives for our rural areas are important goals of the Federal Ministry
of Food, Agriculture and Consumer Protection. The Federal Office of Consumer
Protection and Food Safety is under the control of the Federal Ministry of Food,
Agriculture and Consumer Protection. It exercises several duties, with which it
contributes to safer food and thereby intensifies health-based consumer protection
in Germany. Food can be manufactured and sold within Germany without a
special permission, as long as it does not cause any damage on consumers’ health
and meets the general standards set by the legislation. However, manufacturers,
carriers, importers and retailers are responsible for the food they pass into
circulation. They are obliged to ensure and document the safety and quality of
their food with the use of in-house control mechanisms.
Pakistan

Pakistan does not have an integrated legal framework but has a set of laws,
which deals with various aspects of food safety. These laws, despite the fact that
they were enacted long time ago, have tremendous capacity to achieve at least
minimum level of food safety. However, like many other laws, these laws remain
very poorly enforced. There are four laws that specifically deal with food safety.
Three of these laws directly focus issues related to food safety, while the fourth,
the Pakistan Standards and Quality Control Authority Act, is indirectly relevant to
food safety.

The Pure Food Ordinance 1960 consolidates and amends the law in relation
to the preparation and the sale of foods. All provinces and some northern areas
have adopted this law with certain amendments. Its aim is to ensure purity of food
being supplied to people in the market and, therefore, provides for preventing
adulteration. The Pure Food Ordinance 1960 does not apply to cantonment areas.
There is a separate law for cantonments called "The Cantonment Pure Food Act,
1966". There is no substantial difference between the Pure Food Ordinance 1960
and The Cantonment Pure Food Act. Even the rules of operation are very much
similar.

Pakistan Hotels and Restaurant Act, 1976 applies to all hotels and
restaurants in Pakistan and seeks to control and regulate the rates and standard of
service(s) by hotels and restaurants. In addition to other provisions, under section
22(2), the sale of food or beverages that are contaminated, not prepared
hygienically or served in utensils that are not hygienic or clean is an offense.
There are no express provisions for consumer complaints in the Pakistan
Restaurants Act, 1976, Pakistan Penal Code, 1860 and Pakistan Standards and
Quality Control Authority Act, 1996. The laws do not prevent citizens from
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lodging complaints with the concerned government officials; however, the
consideration and handling of complaints is a matter of discretion of the officials.

United States
The US food system is regulated by numerous federal, state and local
officials. Although the US food safety system is one of the best in the world, it is
lacking in "organization, regulatory tools, and resources to address food borne
ilIness."

2. Answer the following guestions.

1. What does basic food safety training in Australia include?

2. Who can be liable for heavy fines in Australia?

3. Are the regulations in China well known by the trade?

4. What can help to avoid the problem of direct linkages between farmer
groups and traders?

5. Who informs the EU parliament on food safety matters?

6. May individual member states also have other legislation and controls in
respect of food safety?

7. Can food be manufactured and sold within Germany without a special
permission?

8. Who is responsible for the food s/he passes into circulation?

9. How many laws are there in Pakistan that specifically deal with food
safety?

10. Whose system of food safety is one of the best in the world?

3. Find English equivalents to the given Russian terms.

. 3APAKEHHE C/X BPEIUTEIIIMU . confidence in food

. OCHOBHBIC MTOKYITaTeIIH . relevant package

. YBEpEHHOCTH B €]Ie . to suit the needs

. XUMHYeCKHUe 100aBKU . pest infestation

. TpeOoBaHMsI 0€30ITaCHOCTH . liable for heavy fines

. obyraraemele mrpadamu . chemical additives

. OTBEYATh HYXJIaM . international pressure

. MEXKYHAPOIHOE JTaBICHUE . safety requirements

OO N0 WDN -
OO N0 WDN -

. COOTBETCTBYIOIIIAs YIIAKOBKA . ultimate buyers

10. PCUHBECTHPOBAHHE 10. reinvesting market fees
PBIHOYHBIX COOPOB

4. Translate and memorize the following word combinations.
European Union, wholesale markets, upgrading management, excessively
bureaucratic approach, positive benefit, internal structures, sustainable agriculture,
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special permission, integrated legal framework, tremendous capacity, preventing
adulteration, substantial difference, consumer complaints.

5. Translate from Russian into English.

EBpOHCﬁCKOG AI'CHTCTBO IIO 6630HaCHOCTI/I IMPOAYKTOB IIMTAHUA —
AI'CHTCTBO Esponetickoro COHo3a, KOTOpBIﬁ MpcaoCTaBJIACT HC3aBUCHUMBEBIC
KOHCYJ'IBTEII_[I/II/I n I/IH(l)OpMaI_[I/IIO 110 CYH_IGCTBYIOH_[I/IM U BO3MOXHBbBIM pI/ICKaM,
CBJA3aHHBIM C HpOI[OBOJ'IBCTBI/IeM. HCHTCHBHOCTB AI'CHTCTBA OXBAThbIBACT BCC
BOIIPOCHI IIPAMOI'0 U HECIIPAMOT'O BJIIMAHUA HA 66301’[3.CHOCTI> IMAIICBLIX IIPOAYKTOB
N KOPMOB, BKINOYasd 3J0POBLBC JKHUBOTHBIX H 3alllIUTY paCTCHHﬁ. ATEeHTCTBO

NOAACPKUBACT EBponeiickyro komuccuoo, EBponelickuii napiaameHT U CTPaHbI-UJICHBI B
UX CTPEMJICHUU TPUHUMATh CBOEBPEMEHHbIE U A(PPEKTUBHBIC PELICHUS IO

YOPABICHUIO puckamu, KOTOPBLIC JOJIKHBI oOecrieuynBaTh 3alIUTy 3O0POBbs
eBpOHeﬁCKHX HOTpG6PIT€J'I€ﬁ 1 0e30IacHOCTh IMUIICBBIX IMPOAYKTOB M KOPMOB.
ATreHTCcTBO pa60TaeT C 06IHGCTB€HHOCTBIO 10 BCCM BOIIpOCaM, BXOIAIIHMM B €I'0
KOMIIETEHIIMIO, HA OTKPBITOM M NPO3payHOM OCHOBE. EBpomenckoe areHTCTBO 10
0e30MacHOCTH MPOAYKTOB NMUTaHusA OcHOBaHO B siHBape 2002 roma. Ero mral6-
KBapTHpa HaXoauTcCs B [lapme, Uranus.

6. Ask guestions to underlined words.

1. Smart business operators know that basic food safety training improves
the bottom line, staff take more pride in their work; there is less waste; and
customers can have more confidence in the food they consume. 2. People
responsible for serving unsafe food can be liable for heavy fines under this new
legislation, consumers are pleased that industry will be forced to take food safety
seriously. 3. Governments need to improve the condition of many markets through
upgrading management and reinvesting market fees in physical infrastructure. 4.
Labels used for "green" food, "organic" food and "pollution-free” food are not
well recognized by traders and many are unclear about their meaning. 5. The
parliament of the European Union (EU) makes legislation in the form of directives
and requlations, many of which are mandatory for member states and which
therefore must be incorporated into individual countries' national legislation. 6. As
a very large organization that exists to remove barriers to trade between member
states, and into which individual member states have only a proportional
influence, the outcome is often seen as an excessively bureaucratic ‘one size fits
all' approach. 7. Food can be manufactured and sold within Germany without a
special permission, as long as it does not cause any damage on consumers’ health
and meets the general standards set by the legislation. 8. However, manufacturers,
carriers, importers and retailers are responsible for the food they pass into
circulation. 9. Pakistan does not have an integrated legal framework but has a set
of laws, which deals with various aspects of food safety. 10. Although the US food
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safety system is one of the best in the world, it is lacking in "organization,
requlatory tools, and resources to address food borne illness."
7. Make up a plan of the text, retell the text according to the plan.

Text 3.
Consumer labeling
1. Master the active vocabulary.
labeling — wapkupoBanuwe, HaHeceHHE MapKHPOBOYHBIX  3HAKOB,
MPUCBAaUBaHUE METOK
deterioration — yxyamienue, mopua, oBpeKIeHNE, H3HAIIIMBAHKE

voluntary - T0OPOBOJILHBIN, OecCIIaTHBIN, HEOIIJIAUMBACMBIH,
0JIarOTBOPUTEIBHBIN
caterer — mOCTaBIIMK MPOAYKTOB MNUTAaHUS; (QupMa, O0OCITyKHBaromas

KPYITHBIE MEPOIIPUATHUS

to enhance — yBenmuuuBaTh, yCHJIWBaTh, YJIydlllaTh, MOBBIIIATh, PACTH B
LICHE

to withdraw — oroaBurate, oTAEpriuBaTh, OTHUMATh, 3a0UPATh, OT3HIBATH

expiry — ucTeUYeHue CpoKa JACHCTBHS

subsequent — GoJiee MO3HMUII, TOCIIEIYIOIIMMA, CII€TY I

United Kingdom

Foodstuffs in the UK have one of two labels to indicate the nature of the
deterioration of the product and any subsequent health issues. EHO Food Hygiene
certification is required to prepare and distribute food. While there is no specified
expiry date of such a qualification the changes in legislation it is suggested to
update every five years.

Best before indicates a future date beyond which the food product may lose
quality in terms of taste or texture amongst others, but does not imply any serious
health problems if food is consumed beyond this date (within reasonable limits).

Use by indicates a legal date beyond which it is not permissible to sell a
food product (usually one that deteriorates fairly rapidly after production) due to
the potential serious nature of consumption of pathogens. Leeway is sometimes
provided by producers in stating display until dates so that products are not at
their limit of safe consumption on the actual date stated (this latter is voluntary
and not subject to regulatory control). This allows for the variability in production,
storage and display methods.

United States

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

Australia and New Zealand

Guide to Food Labeling and Other Information Requirements provides
background information on the general labeling requirements in the Code. The
information in this guide applies both to food for retail sale and to food for
catering purposes. Foods for catering purposes mean those foods for use in
restaurants, canteens, schools, caterers or self-catering institutions, where food is
offered for immediate consumption. Labeling and information requirements in the
new Code apply both to food sold or prepared for sale in Australia and New
Zealand and food imported into Australia and New Zealand. Warning and
Advisory Declarations, Ingredient Labeling, Date Marking, Nutrition Information
Requirements, Legibility Requirements for Food Labels, Percentage Labeling,
Information Requirements for Foods Exempt from Bearing a Label.

According to the UK's Waste & Resources Action Programme, 33% percent of all
food produced is wasted along the chill chain or at the consumer. At the same
time, a large number of people get sick every year due to spoiled food.

According to the UK minister Hilary Benn the use by date and sell by dates
are old technologies that are outdated and should be replaced by other solutions or
disposed of altogether.

There is a number of ways to enhance sell by and use by dates. These
include better education of consumers on how to use, transport, and store fresh
food products, but also by enhancing the use by and sell by dates by adding to the
package smart indicators such as TTIs (Time Temperature Indicators). These show
through a visible color change whether the product is still fresh. TTls are already
in use by retailers and food producers in France (Monoprix and Carrefour),
Switzerland (Kneuss), and other countries in Western Europe.

2. Answer the following guestions.

1. How many labels do foodstuffs in the UK have?

2. What does best before indicate in the UK?

3. Federal law in the US doesn't require expiration dates, does it?

4. What is typically labeled with a sell by date in the US?

5. What provides background information on the general labeling
requirements in Australia and New Zealand?

6. What dates are old technologies according to the UK minister?

7. Name the ways to enhance sell by and use by dates.

8. What shows whether the product is still fresh?

3. Find Russian equivalents to the given English terms.
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1. expiry date 1. BUAMMOE U3MEHEHME 1[BETA

2. reasonable limits 2. yCTapeBIINE TEXHOJIOTHH

3. fairly rapidly 3. HCKJTFOYHUTEIIEHO JOOPOBOJIBLHO

4. strictly voluntary 4. OTHOCHUTEIIBHO OBICTPO

5. consumer demand 5. ckopomopTsAIIasics ena

6. perishable foods 6. CPOK TOJHOCTH

7. immediate consumption 7. UCTIOpYCHHAas ea

8. visible color change 8. HE3aMEUTUTEIILHOE
ynotpeOsaeHne

9. outdated technologies 9. moTpeOUTENBCKHUI CIIPOC

10. spoiled food 10. pazymHBIe TIpe/IEITbI

4. Say whether the statements are true or false?

1. EHO Food Hygiene certification is required to prepare and distribute
food. 2. Use by indicates a future date beyond which the food product may lose
quality in terms of taste or texture amongst others, but does not imply any serious
health problems if food is consumed beyond this date (within reasonable limits). 3.
With the exception of infant formula and baby foods which must be withdrawn by
their expiration date, Federal law requires expiration dates. 4. In response to
consumer demand, perishable foods are typically labeled with a Sell by date. 5. At
the same time, a large number of people get sick every year due to healthy food. 6.
According to the UK minister Hilary Benn the use by date and sell by dates are old
technologies that are outdated and should be replaced by other solutions or
disposed of altogether. 7. There is no ways to enhance sell by and use by dates. 8.
Foodstuffs in the USA have one of two labels to indicate the nature of the
deterioration of the product and any subsequent health issues. 9. Foods for
catering purposes mean those foods for use in restaurants, canteens, schools,
caterers or self-catering institutions, where food is offered for immediate
consumption. 10. According to the UK's Waste & Resources Action Programme, 99%
percent of all food produced is wasted along the chill chain or at the consumer.

5. Be ready to tell about consumer labeling.

Text4.
Consumer tips: How to keep food safe
1. Master the active vocabulary.
sorely — 6ose3HeHHO, MYYHTEIBHO, TATOCTHO, KECTKO, YPE3BbIUANTHO
vigorously — permrenbHO, CUIIBHO, SHEPTUIHO
Wrist — 3amsicTbe
rinsing — mojockanue
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to ingest — rioTath, IpOrIaTHIBaTh

thaw — ortenens, TasHue, MoTEIICHUE

to thrive — GnmaromeHCTBOBATH; MpEyCIEeBaTh; MPOIBETATh; OyIHO, IMBIIIHO
pactu

eyeballing — Bu3yasbHbIi KOHTPOJIb

utensil — mocyna, yrBaps, IpUHAICHKHOCTb

leftover — ocratku, 00BEIKH; OCTABIITHICS, COXPAHUBIITHNACS

shallow — menkwii, HeTTyOOKHi; TOBEPXHOCTHBIMU, ITyCTOM.

1. One of the simplest measures that any person can take to prevent the
spread of food borne illness is to properly wash his or her hands before preparing
or eating any meal. Many people who believe they are adequately washing their
hands are sorely mistaken. According to a study conducted by the American
Society of Microbiology, 97% of females and 92% of males said they washed
their hands, but those numbers turned out to be 75% of females and 58% of males
upon observation. A proper hand-washing technique suggested by the Missouri
Department of Health and Senior Services includes using soap and warm water;
washing vigorously for 10-20 seconds, making sure to reach all surfaces of the
hands including the wrists, between the fingers, and under the finger nails; rinsing
well; drying hands with a paper towel; and using a paper towel to turn off the
water. It is certainly important to wash your hands before preparing a meal and
eating, but hands should also be washed after using the restroom,
coughing/sneezing, touching cuts or skin infections, handling raw meat, and
touching pets or other animals. Almost half the cases of food borne illnesses could
be prevented by better hand-washing by food handlers. In addition, hand sanitizer
is a helpful follow-up to hand-washing, but it should never be used to replace this
valuable technique.

2. Some foods should simply never be ingested in the first place because
they have such a high risk of containing harmful bacteria that can make people ill.
These foods include raw milk, unpasteurized dairy products, unpasteurized juices
(such as fresh apple cider), raw meat, and raw cookie dough.

3. In cases of suspected food spoilage, food should never simply be tasted,
smelled, or eye-balled in order to determine its safety. It is true that in some cases,
the presence of mold or other growths may indicate that a food has reached its
expiration date and should not be consumed. However, some foods may look and
smell fine, but if they have been stored at room temperature for over 2 hours,
microscopic bacteria may have been allowed to grow. The safe temperature for
foods in refrigerators is between 2°C (35°F) and 7°C (45°F), and freezers should
be kept at -18°C (0°F) or below.

4. 1t is not safe to let meats thaw on the counter all day, because this allows
any germs present on the food to thrive. Safer alternatives to this practice include
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thawing the food under running water (21°C (70°F) or below) for less than 2
hours, placing the food in the refrigerator to thaw, or thawing the food in the
microwave as part of the cooking process.

5. It is also important to make sure that raw meats are cooked to the
appropriate internal temperature before they are consumed. Safe internal
temperatures for various meats include 74°C (165°F) for poultry, 68°C (155°F) for
ground meat, and 63°C (145°F) for fish and pork. It is not sufficient to judge the
doneness of meat by its internal color. According to a study performed by the
USDA, “25% of hamburgers with a brown internal color were not cooked to the
proper temperature.” Instead of simply eyeballing the meat, it is essential to use a
meat thermometer to judge the safety of consuming the food.

6. The cooking process is often the time that food borne pathogens are
allowed to enter the food we eat because of the prevalence of cross contamination.
Cross contamination occurs when a person handling raw meats, eggs, fish, or other
foods containing harmful pathogens touches cooking utensils, cutting boards, or
cooking surfaces and spreads the pathogens to ready-to-eat foods in the process.
This mode of transmission can be interrupted by washing hands after handling raw
foods, washing utensils and cutting boards that have come in contact with raw
foods, and disinfecting counter surfaces frequently.

7. Leftovers are ideally stored in the refrigerator in shallow containers
(2 inches tall or less) so that the cooling process can be accelerated and the
buildup of harmful bacteria can be prevented. Storing foods in larger containers
may keep foods warm and allow harmful bacteria to grow.

In 2003, the WHO and FAO published the Codex Alimentarius which serves as
a guideline to food safety.

2. Answer the following guestions.

1. What is one of the simplest measures that any person can take to prevent
the spread of food borne illness?

2. What is hand-sanitizer?

3. What foods should never be ingested in the first place and why?

4. What may indicate that food has reached its expiration date?

5. When may microscopic bacteria have been allowed to grow?

6. What is the safe temperature for foods in refrigerators and freezers?

7. Is it sufficient to judge the doneness of meat by its internal colour?

8. What happens because of the prevalence of cross contamination?

9. Where are leftovers ideally stored?

10. What serves as a guideline to food safety?

3. Find Russian equivalents to the given English terms.

1. sorely mistaken 1. pa3zeo4HbIe JOCKH

2. skin infections 2. HeTIaCTepU30BaHHBIC MOJIOYHBIC
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HPOTYKTHI

3. hand sanitizer 3. Bpe/iHbIe OaKTepuu

4. valuable technique 4. meHHast TeXHUKA

5. harmful bacteria 5. MHpEKIH KOXH

6. unpasteurized dairy products 6. CyTuTh O TOTOBHOCTH Msica

7. suspected food spoilage 7. %ECTKO OMINOATHCS

8. to judge the doneness of meat 8. Hernmybokue EMKOCTH

9. cutting boards 9. ne3uHUIUPYIOIIee CP-BO IS
pyK

10. shallow containers 10. moo3peHue B HCIIOPYCHHOCTH
CJIbI

4. Translate from Russian into English.
Buapl nepepabOTKu MUIIEBBIX MPOAYKTOB: OYMCTKA, pasjieska, M3MeIbYeHHE,

BapKa, BBICYHIMBAHHWE, 3aCOJKa, BiJICHUE, JXapKa, MApHMHOBAHUEC, KOHCCPBUPOBAHHC MU,

HaKoHell, pac(acoBka u ynakoBka. [locne nepepaboTku HaTypaIbHBIX NPOAYKTOB

HOJ_IyLIaIOT IIUIICBBIC H3OCIIHNA. H?) 3JIAKOB: MVKa N MYYHEIC I/I3[[€J'II/I$I, B TOM 4YHUCIIC
MakapoHbl, xj1e0; Kpynbl, U3 KOTOPBIX BapAT kamm. VM3 Apyrux pacTeHHi: mokonar,
KOd)e, PAaCTUTECIIBbHOC MACJI0, TOMATHAA 11acra n ,Hp I/I3 MOJIOKA — MOJIOYHBIC HpOIIYKTI)I:

Mouoko; Ceip M TBopor, CimBoyHOoe Macio, ciauBkd, CMerana, KucIOMOJOYHBIC IPOMYKTHI,

Mopoxenoe. I3 Msaca: ¢apmi, dune, xonbacel, komuenocru, cano, xup. M3 caxapa (u
(GpPYKTOB): Bapenbe, cupom, jokeM, koubersl U Apyrue. [lumessie nznenus oOBIYHO
OPUTOAHBI  JUISI  MPOAOHKUTEIIBHOTO  XpaHEHHs. JTO HE OTHOCHUTCS K
HeoOpaOOTaHHBIM MIPOAYKTaM, CPOK TOAHOCTH KOTOPBIX, KaK MPABUIIO, OTPAHHYEH.

Ilepen ynoTpeOaeHHeEM B THMILY, IHILEBLIE U3AEIHS OOBIYHO 20MOGAM —
JIOBOJAT CBIPBIE MNPOAYKTHI [0 COCTOSHHs, HauOojee OJarompUsaTHOIO I

nuiesapenns. [[paKTUKYyETCS TaKXKe chipoenenue, TO €CTh YIOTpeOIeHUE UM 0€3
KakoW-mubo TpeABapUTEIbHON KyJIuHapHOW o00pabotku. HabGop mnpoaykTos,
NpUEMOB U CITIOCOOOB MPUTOTOBIICHUS JIOACH OMpeeIEHHOTO Kpyra, perioHa Wi
HAIlMOHAIBPHOCTH Ha3bIBaeTCS kyxmeil. Hambosee pacmpoCTpaHEHBI TaKUE BHJIBI
IIPUTOTOBJICHHSI ITHIIHN, KaK Bapka, japka, TYLIEHHE, 3alleKaHue.

JIromu 0OBIYHO MPUHUMAIOT MHUILYy OT 1 10 5 pa3 B AeHb. 3a MHOTHE BEKa Y
Tofiel BeIpaboTanack onpeei€éHHas KyJabTypa (Tpaaulluu, pUTyaidbl U OObIYan)
npuéMa THIIN, pa3Has y pa3HbIX HAPOJOB M B pa3HBIX CJIOAX HaceneHus. Habop,
BpEMs, MECTO M Ha3BaHHWSA MNMPUEMOB IMHIIM CHJIBHO BapbHPYIOT IO Pa3HBIM
peruoHam (B Poccuu 3TO, TPAAUIIMOHHO, — 3aBTpaK, 00/, Y/KHH.).

5. Agree or disagree with the following sentences.

1. One of the simplest measures that any person can take to prevent the
spread of food borne illness is to properly wash his or her hands before preparing
or eating any meal. 2. All the cases of food borne illnesses could be prevented by
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better hand-washing by food handlers. 3. Hand sanitizer is a helpful follow-up to
hand-washing and it should be used to replace this valuable technique. 4. In cases
of suspected food spoilage, food should never simply be tasted, smelled, or eye-
balled in order to determine its safety. 5. However, some foods may look and
smell fine, but if they have been stored at room temperature for over 20 hours,
microscopic bacteria may have been allowed to grow. 6. It is safe to let meats
thaw on the counter all day. 7. It is also important to make sure that raw meats are
cooked to the appropriate internal temperature before they are consumed. 8. It is
sufficient to judge the doneness of meat by its internal color. 9. Cross
contamination occurs when a person handling raw meats, eggs, fish, or other foods
containing harmful pathogens touches cooking utensils, cutting boards, or cooking
surfaces and spreads the pathogens to ready-to-eat foods in the process. 10.
Leftovers are ideally stored in the refrigerator in shallow containers (2 inches tall
or less) so that the cooling process can be accelerated and the buildup of harmful
bacteria can be prevented.
Texts.

Food quality is the quality characteristics of food that is acceptable to
consumers. This includes external factors as appearance (size, shape, colour, gloss,
and consistency), texture, and flavour; factors such as federal grade standards (e.g.
of eggs) and internal (chemical, physical, microbial).

Food quality in the United States is enforced by the Food Safety Act 1990.
Members of the public complain to trading standards professionals, who submit
complaint samples and also samples used to routinely monitor the food
marketplace to Public Analysts. Public Analysts carry out scientific analysis on
the samples to determine whether the quality is of sufficient standard.

Food quality is an important food manufacturing requirement, because food
consumers are susceptible to any form of contamination that may occur during the
manufacturing process. Many consumers also rely on manufacturing and
processing standards, particularly to know what ingredients are present, due to
dietary, nutritional requirements (kosher, halal, vegetarian), or medical conditions
(e.g., diabetes, or allergies).

Besides ingredient quality, there are also sanitation requirements. It is
important to ensure that the food processing environment is as clean as possible in
order to produce the safest possible food for the consumer. A recent example of
poor sanitation recently has been the 2006 North American E. coli outbreak involving
spinach, an outbreak that is still under investigation after new information has come
to light regarding the involvement of Cambodian nationals.

Food quality also deals with product traceability, €.g. oOf ingredient and
packaging suppliers, should a recall of the product be required. It also deals with
labeling issues to ensure there is correct ingredient and nutritional information.
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Read the text without a dictionary for 5 minutes and tell what you have
understood.
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Unit 5. Food storage / XpaHeHue nNpoayKTOB NUTAHUSA
Text 1.

1. Master the active vocabulary.

pantry — kiagoBasi st IPOAYKTOB, OydeTHass KoOMHaTa

pallet — moxaon

eventual — koHEeYHBII, OKOHYATEIHHBII

extent of ripeness — crerens crenocTy (BBIACPKAHHOCTH)
pickling — kBamenue, 3aco, MOCOJ, MUKEIICBAaHUE

cellar — moxBas, morped

millet — mpoco

cornmeal — kykypy3Has Myka

rigid — »&cTKui, HETHYIIUICS, HETUOKHI, HeCrnOaeMblIii, TBEPIbIH
rodent — rpeI3yH

to sprout — maBath OYKH, IyCKaTh POCTKH, 1aBaTh IIOOETH, PACTH
to dispense — pa3naBarh, 1€IUTh, PaCIPEACIATh, OTIPABIATS.

Food storage is both a traditional domestic skill and is important
industrially. Food is stored by almost every human society and by many animals.
Storing of food has several main purposes:

. Storage of harvested and processed plant and animal food products
for distribution to consumers

. Enabling a better balanced diet throughout the year

. Reducing kitchen waste by preserving unused or uneaten food for
later use

. Preserving pantry food, such as spices or dry ingredients like rice and
flour, for eventual use in cooking

. Preparedness for catastrophes, emergencies and periods of food scarcity
or famine

. Religious reasons (Example: LDS Church leaders instruct church
members to store food)

. Protection from animals or theft

The guidelines vary for safe storage of vegetables under dry conditions
(without refrigerating or freezing). This is because different vegetables have
different characteristics, for example, tomatoes contain a lot of water, while root
vegetables such as carrots and potatoes contain less. These factors, and many others,
affect the amount of time that a vegetable can be kept in dry storage, as well as the
temperature needed to preserve its usefulness. The following guideline shows the
required dry storage conditions:

. Cool and dry: onions

. Cool and moist: root vegetables, potatoes, cabbage

. Warm and dry: winter squash, pumpkins, sweet potatoes, dried hot peppers

42


http://en.wikipedia.org/wiki/Distribution_(economics)
http://en.wikipedia.org/wiki/Consumer
http://en.wikipedia.org/wiki/Pantry
http://en.wikipedia.org/wiki/Emergency
http://en.wikipedia.org/wiki/LDS_Church
http://en.wikipedia.org/wiki/Root_vegetables
http://en.wikipedia.org/wiki/Root_vegetables
http://en.wikipedia.org/wiki/Onions
http://en.wikipedia.org/wiki/Root_vegetables
http://en.wikipedia.org/wiki/Potatoes
http://en.wikipedia.org/wiki/Cabbage
http://en.wikipedia.org/wiki/Winter_squash
http://en.wikipedia.org/wiki/Pumpkins
http://en.wikipedia.org/wiki/Sweet_potatoes
http://en.wikipedia.org/wiki/Hot_peppers

All vegetables can be safely stored by refrigeration or freezing. When
refrigerated uncooked, they should be used within a month, although depending
upon the extent of ripeness when refrigerated, they may spoil earlier; this will
most likely be obvious due to visible mold, brown spots, and so on. Frozen
vegetables should be used within a year. When cooked, vegetables can be safely
refrigerated for several days, or frozen for up to a year. However, if meat or
animal ingredients such as fats or butter have been added to the vegetables during
cooking, they should be eaten within 4 days if they are refrigerated; they can be
safely frozen for 6 months. Many cultures have developed innovative ways of
preserving vegetables so that they can be stored for several months between
harvest seasons. Techniques include pickling, home canning, food dehydration, oOr
storage in a root cellar.

Fruits can be refrigerated for up to a month uncooked, or frozen for up to a
year. There are a large number of methods of preserving fruit for extended periods
of up to six months: candying, dehydrating, or cooking into preserves such as jam or

jelly.

Grain, which includes dry kitchen ingredients such as flour, rice, millet,
couscous, cornmeal, and so on, can be stored in rigid sealed containers to prevent
moisture contamination or insect or rodent infestation. For kitchen use, glass
containers are the most traditional method. During the 20th century plastic
containers were introduced for kitchen use. They are now sold in a vast variety of
sizes and designs. Metal cans are used (in the USA the smallest practical grain
storage uses closed-top #10 metal cans). Storage in grain sacks is ineffective; mold
and pests destroy a 25 kg cloth sack of grain in a year, even if stored off the
ground in a dry area. On the ground or damp concrete, grain can spoil in as little as
three days, and the grain might have to be dried before it can be milled. Food stored
under unsuitable conditions should not be purchased or used because of risk of
spoilage. To test whether grain is still good, sprout some. If it sprouts, it is still
good, but if not, it should not be eaten. It may take up to a week for grains to
sprout. When in doubt about the safety of the food, throw it out.

Spices and herbs are today often sold prepackaged in a way that is
convenient for pantry storage. The packaging has a dual purpose of both storing
and dispensing the spices or herbs. They are sold in small glass or plastic
containers, or resealable plastic packaging. When spices or herbs are homegrown
or bought in bulk, they can be stored at home in glass or plastic containers. They
can be stored for extended periods, in some cases for years. However, after 6
months to a year, spices and herbs will gradually lose their flavor as oils they
contain will slowly evaporate during storage. Spices and herbs can be preserved in
vinegar for short periods of up to a month, creating flavored vinegar.

Alternative methods for preserving herbs include freezing in water or
unsalted butter. Herbs can be chopped and added to water in an ice cube tray.
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After freezing, the ice cubes are emptied into a plastic freezer bag for storing in
the freezer. Herbs also can be stirred into a bowl with unsalted butter, then spread
on wax paper and rolled into a cylinder shape. The wax paper roll containing the
butter and herbs is then stored in a freezer, and can be cut off in the desired
amount for cooking. Using either of these techniques, the herbs should be used
within a year.

2. Answer the following gquestions.

1. What are the main purposes of storing food?

2. Why do the guidelines vary for safe storage of vegetables under dry
conditions?

3. What affects the amount of time that a vegetable can be kept in dry
storage?

4. How can all vegetables be safely stored?

5. When should frozen vegetables be used?

6. Can cooked vegetables be safely refrigerated?

7. Who has developed innovative ways of preserving vegetables?

8. How can grain be stored?

9. How are spices and herbs often sold today?

10. What are alternative methods for preserving herbs?

3. Translate from Russian into English.

Cpoxk xpanenusi (BBD aurn. Best Before Day). Bpems xpaHeHus
MMPOAYKTOB IMHUTAHUA W AP., B TCUCHHUC KOTOPOTO OHM OCTAIOTCA ITPUIOJHBIMH.
CylmecTByIOT CpOK XpaHEHUs TMPOAYKTOB MHUTAHUS, JOKYMEHTOB U Ap.,
rapaHTuiHbll cpok xpaHeHus.CornacHo I'OCTy P 51074-97 cpok XxpaHeHus:
«mmepuos, B TEUEHHE KOTOPOTO TMHUINEBOM TMPOAYKT TIPH  COOJIOJICHUU
YCTaHOBJICHHBIX yCJIOBI/Iﬁ XpaHCHUA  COXPAHsCT CBOfICTBa, YKa3aHHBIC B
HOPMAaTUBHOM HWJIM TCXHUYCCKOM JJOKYMCHTC. HUcrteuenne CpOKa XpaHCHHUS HEC
O3Ha4YacT, 4YTO IIPOAYKT HC IIPHUIOACH I HCIIOJIB30BAHHA II0 HA3HAYCHHION.
Jpyrumu cioBamu, Ha NPOTSKEHUU 3TOTO CPOKA MPOAYKT MOJHOCTBIO COXPAHSIET
BKYC, KOHCHUCTEHIIMIO, apoMaT M TMOJIe3HbIE€ KauecTBa (HampuMmep, CoAepKaHue
KUBBIX KYJIBTYp B HOT'YPTE) B TAKOM K€ BHJIE, KAK U MPU BBITYCKE.

(UBD anrn. Use By Date). CoriiacHo 3akoHY O 3all[UTe IpaB MOTPEOUTEICH,
CPOK TOJAHOCTH — TEPHUOJI, M0 UCTEUCHUU KOTOPOTro TOBap (paboTa) cumTaeTcs
HCIIPUTI'OAHBIM JII HMCIIOJIB30BAHHA II0 HA3HAYCHHIO. IIo wncreuenun CpoOKa
rOJHOCTHU INPOAYKTEI IMUTAHUA CHHTAIOTCA HCIPUTOJHBIMU B IMHINY, JICKAPCTBA —
3ampelnieHbl K ynoTpeOJeHnuI0, a MOTPeOUTEIbCKHUE TOBApPhl PACIEHUBAIOTCS Kak
mpojilaBaemMbie  «0e3 TmpeTeH3uit». g OTAenbHBIX TOBApPOB TEPMHUH «CPOK
T'OJHOCTHY SKBHUBAJICHTCH rapaHTUMHOMY CPOKY. T.e o ucreuenun CPOKa XpPaHCHHA

MEJl, HaPUMEP, MOXKET MOTEMHETh WJIM 3acaxapuThCs (TO €CTh CIYCTS BOCEMb
MECSIIIEB OH MOJKET CTaTh YK€ HE TaKUM, KaK MPHU U3rOTOBJICHUH), OJJHAKO OH BCE
emé Oe3omaceH W Jake IMojie3eH. A BOT €CIM HMCTEK CPOK TOJHOCTH MEna
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(mpuMepHO /Ba Tojia Co JIHSA BBIPAOOTKH), TO JIy4Ille OT TAKOTI'O JaKOMCTBA BOOOIIIE
BO3JI€PKAThCSI.

4. Make up a plan and be ready to retell the text according to this plan.
Text 2.
Storage of meat
1. Master the active vocabulary.
gourmet — ractpoHoM, T'ypMaH
Venison — oyiecHuHa, yOUThIC Ha 0XOTE )KUBOTHBIC
shellfish — momroCcK, pakooOpasHoe
bean — 600, dacoin
hopper — 1. 3arpy3ounas BOpoHKa, OyHKep; 2. caMOpa3rpyKarommascs
Oapyka; 3. xommep
to suppress — npecekarb, CAEPKUBATh, TOJABIATh
threshing — oomotot
livestock — momarniHwmii CKOT, IMapa3uTh
slaughtering — 3a0oii ckota
lentil — yeueBua
to sustain — moaepKuBaTh, MPUIABATh CHIIBI, CIOCOOCTBOBATH

Perishable meats should be refrigerated or frozen promptly. Dry aging
techniques are sometimes used to tenderize specialty gourmet meats by hanging
them in carefully controlled environments for up to 21 days. Semi-dried meats like
salamis and country style hams are processed first with salt, smoke, sugar, or acid,
or other "cures” then hung in cool dry storage for extended periods, sometimes
exceeding a year.

Unpreserved meat has only a relatively short life in storage. Pork and chicken
should be eaten within one day, but beef and venison improve with up to 5 days
storage in a cold room. When refrigerated, meats should be eaten by the "Best
before" date stamped on the packaging, but not after that date.

It is unsafe to store fish or shellfish without preservation. Fresh fish and
shellfish should be eaten within a few hours after harvesting, although it can safely
be kept refrigerated for several days for selling. To store fish or shellfish for an
extended period of time, it must be stored using methods such as freezing, drying
(dehydrating) or pickling.

Food rotation is important to preserve freshness. When food is rotated, the
food that has been in storage the longest is used first. As food is used, new food is
added to the pantry to replace it; the essential rationale is to use the oldest food as
soon as possible so that nothing is in storage too long and becomes unsafe to eat.
Labeling food with paper labels on the storage container, marking the date that the
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container is placed in storage can make this practice simpler. The best way to
rotate food storage is to prepare meals with stored food on a daily basis.

. Answer the following guestions.

. How are salamis and country style hams processed?

. What has a relatively short time in storage?

. When should meats be eaten?

. Is it unsafe to store fish or shellfish without preservation?

. How must fish or shellfish be stored for an extended period of time?
. What is important to preserve freshness?

. How is food rotated?

. What can make the process of food rotation simpler?

. What is the best way to rotate food storage?
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3. Translate from Russian into English.

OCHOBHasiT NpPUYMHA PEKOMEHJAIMKA OrpaHUYMBATh MSCO B pAIMOHE
3aKJIF0YAETCSl B TOM, UTO OHO TOBBIIIAET PUCK Pa3BUTHUS PA3IMUHBIX 3a00JI€BaHUM.
Hexkoropeie nuetosiorn peKOMEHAYIOT BPEMEHHBIM WM TOCTOSHHBIM OTKAa3 OT
Msca MMEHHO B KaueCTBE MPO(MIAKTUKH M JICUCHUs IMOJOOHBIX 3a00JIeBaHHIA.
Psmom numeronmoroB cuMTaeTrcs, 4YTO BO BpPEJAE, HAHOCHMOM YEJIIOBEUYECKOMY
OpraHu3My 4Ype3MEpPHBIM YIOTPEOJCHUEM MsCa, 3HAYUTEIBHYIO POJIb HUrPacT
COBpPEMEHHasi TMpakTUKa OOpabOTKM Msica M MSCHBIX H3ACIHN B MHUIIEBOMN
npoMblieHHoCTH. Crojia clielyeT OTHECTH:

. pA3JIMYHBIE OCTAIOIIMECS B MSCE BPEAHBIC IS 3JI0POBbs BEIIECCTBA,
T100 TIOMaJAIIMe B KOpMa BCIEJCTBHE ASKOJOTHYECKOTO 3arps3HEHUs, JIMOO
HAMEPEHHO CKapMJIMBAE€MbIE MSICHOMY CKOTY C IE€JbIO YCKOPUTH €ro poCT U
pa3BUTHE, YCIIOKOUTH €ro B Clly4ae CHHAPOMA CTpPEcca, a TaKKe MPEeaynpeauThb
WJIM BBUICYUTH €T0 3a00J1€BaHUS;

. YCWJICHHBIM OTKOPM CKOTA MUIIEH, HE SIBJISIFOIIECUCS HOPMAaJIbHOM ISt
€ro MUUIEBOM ILENOYKH (HampuMmep, pbIOHOM MYKOH, WJIM OCTaTKaMH KOCTEW
copoauyent);

. oOpabaTbiBaHMsl Msica Ha OOWHSX CHEIUAIbHBIMU XUMHKATaMU
(HI/ITDI/ITbI, HI/ITDaTI:I), C OCJIbIO 3aMCUINTD €TI0 PA3JI0KCHHC,

. JI0JITO€ XpaHEHHE Msica Mocie yOos )KUBOTHOTO;

. oOpabaTbiBaHME MsiCAa XMMHMUYECKMMH BEIIECTBAMU U YCUJIUTEISIMHU

BKYyCa Ha MACOKOMOUWHATe.

CymiecTByeT MHEHHE, Ha KaueCTBO MsCa BIUSIOT B HETaTUBHYIO CTOPOHY
TaKXKe TIOXHUE YCIIOBUS COACPIKAHUS )KUBOTHBIX M HAHECEHUE BpeJia UX 37J0POBBIO
B YCIOBUSX COBPEMEHHOTO TIPOMBIIUIEHHOTO >»XHUBOTHOBOJICTBA: HApPYIICHHUE
oOMeHa BEIIECTB Yy JKMBOTHBIX, OOJE3HM, KacTpanus O0e3 aHecTte3ud (I
KUBOTHBIX MY’>KCKOTO II0JIa), HWCTOIIECHHWE BCIICJACTBUE JOCHUS (JIT KOpOB),
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cTpecchl (BKJOuYas MpeayOOMHbIA cTpecc), | T. 1. Jluetojoramu, Aaxke MpHU
PEKOMEH/IallMM CMEIIAHHON AMEThl, HEe PEKOMEHAYEeTCsl YNOoTpeOleHne B MHUILY,
0COOEHHO B JIETCKOM BO3pAaCTE:

. nmory(aOpuKaToB, OCHOBAHHBIX HAa OTXOJIaX MSICHOTO IPOW3BOJCTBA
(cocucok, capAelek, U T.11.), a TaKke Kojoac;
. Msica, o0pabaThIBAEMOr0 BPEIHBIMHU JIJII OpraHU3Ma XUMHUYCCKUMH

BEIIECTBAMH JJISl YCUJICHUS BKycCa U JOCTH)KEHHMS KOCMETHYEecKoro 3¢ddexra —
OEKOH, KOMUEHOCTHU (TOTy4aeMble HEe Ha OTHE, a MyTéM XUMHUYECKoi 00paboTKm),
KOJI0ACHI;

. MSCHOTO OyJIbOHA (TIEPBOTO CHSTHS);

. acT a,

. MPOCPOYCHHOTO MICA M MSICHBIX KOHCEPBOB;

. CBIPOTO WJIM MOJBEPTIIEroCcsl HE3HAYUTEIBHOM 00pabOTKH Msica.

4. Retell the text.

Text3.
Commercial food storage

Grain and beans are stored in tall grain elevators, almost always at a rail head
near the point of production. The grain is shipped to a final user in hopper cars. In
the former Soviet Union, where harvest was poorly controlled, grain was often
irradiated at the point of production to suppress mold and insects. In the U.S.,
threshing and drying is performed in the field, and transport is nearly sterile and in
large containers that effectively suppresses pest access, which eliminates the need
for irradiation. At any given time, the U.S. usually has about two weeks worth of
stored grains for the population.

Fresh fruits and vegetables are sometimes packed in plastic packages and cups
for fresh premium markets, or placed in large plastic tubs for sauce and soup
processors. Fruits and vegetables are usually refrigerated at the earliest possible
moment, and even so have a shelf life of two weeks or less.

In the United States, livestock is usually transported live, slaughtered at a
major distribution point, hung and transported for two days to a week in
refrigerated rail cars, and then butchered and sold locally. Before refrigerated rail
cars, meat had to be transported live, and this placed its cost so high that only
farmers and the wealthy could afford it every day. In Europe much meat is
transported live and slaughtered close to the point of sale. In much of Africa and
Asia most meat for local populations is raised, slaughtered and eaten locally, which
is believed to be much less stressful for the animals involved and minimizes meat
storage needs. In Australia and New Zealand, where a large proportion of meat
production is for export, meat is stored in very large freezer plants before being
shipped overseas in freezer ships.
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Guides for surviving emergency conditions in many parts of the world
recommend maintaining a store of essential foods; typically water, cereals, oil, dried
milk, and protein rich foods such as beans, lentils, tinned meat and fish. A basic food
storage calculator can be used to help determine how much of these staple foods a
person would need to store in order to sustain life for one full year. In addition to
storing the basic food items many people choose to supplement their food storage
with frozen or preserved garden-grown fruits and vegetables and freeze-dried or
canned produce. An unvarying diet of basic staple foods prepared in the same
manner can cause appetite exhaustion, leading to less caloric intake. Another
benefit to having a basic supply of food storage in the home is for the cost savings.
Costs of dry bulk foods (before preparation) are often considerably less than
convenience and fresh foods purchased at local markets or supermarkets. There iIs a
significant market in convenience foods for campers, such as dehydrated food products.

=

Answer the following questions.

. How is the grain shipped to a final user?
. Where was grain often irradiated at the point of production?
. Who has about two weeks worth of stored grains for the population?
. How are fresh fruits and vegetables sometimes packed?
. What is usually transported live in the US?
. What can you say about Europe?
. What do guides for surviving emergency conditions recommend?
. What is a basic food storage calculator?
. What can cause appetite exhaustion?
10. Is there a significant market in convenience foods for campers? What is
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2. Translate from Russian into English.

KoHcepBHas 0aHka — TEepMETUYHBIM KOHTEHHEp ISl AOJATOCPOUYHOTO
XpaHEHMs] MHILEBBIX MPOAYKTOB B O€3BO3AYIIHOW Cpeie, BBINOTHEHHBIA U3
TOHKOM nyxkénoii cramu (KOHCEPBHOM xectu). OCHOBHOE OTJIMYUE OT APYrOM Tapbl
IUIA XpaHEHHUs] MPOIYKTOB — HEBO3MOXXKHOCTh OOpaTHOW TepMETH3alMH IOCIie
BCKPBITHSA, TaK KaK BCKPbITHE OaHKU MOApa3zyMeBaeT co0OM pazpezaHue meTaia
KOHTeHHepa. B KOHCEpBHBIX 0aHKaX MOXKET XPAHUTHCA AOCOJIOTHO Ppa3IMYHOE
COAEPKMMOE, HO 4Yallle BCEro JTO KOHCepBHpOBaHHBIE IPOAYKTHL. MHorma
BCTPEYAIOTCSI KOHCEPBHBIE OAHKH, BBIMIOJHEHHBIE U3 amoMuHua U IPYTHX METAIIOB.
JlonrocpodyHoe XpaHeHue MPOIYKTOB B KOHCEPBHBIX OaHKax oOecreuyuBaeTcs Mpu
COOMIO/IEHNN HAJUIeKAIUX yciaoBud Xpanenus. KoncepBHas OaHka Oblia
3aIaTeHTOBaHa B 1810 roxy anrimiickuM m3obperarenem [utepom Jlropanom, KOTOPBIU

UCIOJIB30BaJI B CBOEM M300PETEHUH OTKPBITHUS bpaniysa Hukons Annepa. CaM OH HE
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IIPOM3BO/INIT KOHCEPBHBIC OaHKH U, B 1812 romy, 3a 1000 ¢yuros crepmunros mpojian
NaTCHT ABYM JIPYTHM aHIJIM4aHaM — bpaiiany J/loukuny M /Dxony Xouny, KOTOPBIC B
1813 roiy MOCTPOUIIH TEPBYIO B MUPE KOHCEPBHYIO (PaOpHKy B jonmgonckom paiioHE
bepmoncn, Hamaguim KOMMEpYECKOE MPOM3BOJCTBO KOHCEPBHBIX OaHOK H
HaYyaJld TTOCTaBKU KOHCEPBUPOBAHHBIX MPOIYKTOB JIJISl Bpuranckoii apmuu ¥ QIIOTa.
[lepBbie KOHCEpBHBIE OAHKM OBUIM Maji0 MOXOKH HA COBPEMEHHBIE, MOCKOJIbKY
M3TOTABIMBATINCh M3 O€JOW xectn, BBINOJHEHHOW W3 BBIKOBAHHOTO BPYYHYIO
YKEJIE3HOI0 JINCTA, MOKPBITOrO osnosom € TOMMMHOM okoso 0,1 mMm. Mx kopmyca
BECWJIM OKOJIO MOJYKUJIOTPaMMa M U3TOTABJIMBAJIUCh U3 MPSIMOYTOJIBHBIX JIUCTOB
MeTalllla ¥ cnauBamuch BPYYHYIO HA BHYTpEHHEH cTopoHe 0aHku. JIHO OaHKHU Takke
npunanBaioch K koprycy. Kpblilika mpunanBaiach K 0aHKe TOJIBKO IOCJE TOTOo,
Kak B OaHKy 3akjajJplBaiach TBepjas nuuia (Harmpumep, msco). Eciu sxe B OaHke
JIOJDKHO OBLIO OBITH JKHJIKOE COJAECPKUMOE, TO OaHKa CramBajiach MOJHOCTHIO, 3a
UCKJIIOYEHHEM HEOOJIBIIOT0 OTBEPCTUS Ha KpbILIKE OaHKHU, Yepe3 KOTOpoe
3aJMBaIach JKUAKOCTb, IOCIE YETO OTBEPCTHUE TAKXKe 3amanBajiock. IlepBbie 6aHku
OBLTM JTIOCTATOYHO JIOPOTMMH, TaK KaK yMENbId PEMECICHHHK MOT W3FOTOBHUTH
TOJIbKO 5 wimn 6 0aHOK B yac. Panee, mpu NMpoOM3BOACTBE KOHCEPBHBIX OaHOK
IIPUMEHSUICS cBuHEl, KOTOPBIM COAEPKAICS B IPHUIIOE IIBOB, YTO IMPUBOIMIIO K
MEJJIECHHOMY OTPaBJICHUIO 3TUM MeTaIOM. MI3BECTHO, YTO apkruyeckas SKCIIeInIus
Jbkona ®pankiuna (1845-—1847) ynoTpeOisiia B MUNLY KOHCEPBBI UMEHHO B TaKUX
Oankax. B pesynbpTaTe TpExieTHEro moTpedJeHNsT KOHCEPBOB Y MHOTIMX YJICHOB
AKUIAKA MOSABWINCH MPU3HAKU OTpaBieHUs] CBUHIIOM. B koHue 1880-x roToB ObLI
OpUAyMaH IIOB [Jisi KPEIJICHUS KOHLIOB, Ha3BaHHBIM «IBOWHBIM 3aKaTOYHBIM
IIBOM» M TOSBWJIOCH OOOpYIOBaHHE JUJIsl 3aKaTbIBaHUS OAaHOK TaKUM IIBOM.
JIBOMHOM 3aKaTOYHBIM IIOB UCIIOJIB3YETCSA M B Hacrosuee BpeMsa. K tpuanareim
rogaM XX BeKa KOHCEpBHAasl OaHKa MPAaKTHYECKU MpuolOperna COBPEMEHHBIM Ham
BUJ. B moxonax, mocne ynoTtpeOyieHHs] MUIIHM, OCTaBIIMECS KOHCEPBHbIE OaHKH
HEOOXOMUMO WM 3a0parh ¢ COO0OM, WM, B Cly4ae OTCYTCTBUS TaKOu
BO3MOXHOCTH, NPOKAJUTh B IUIAMEHH KOCTPAa M CIIOXKHTh B MYCOPHYIO Ky4y.
[locne mpokanuBaHus, MOBEPXHOCTh OAHKM MOKPHIBAETCS MUKPOTPEIIMHAMH, U
OaHka pasyiaraeTcsi €CTECTBEHHBIM 00pa3oM 3a OTHOCUTEIBHO HEOOJBIION
IPOMEKYTOK BPEMEHH.

3. Agree or disagree with the following statements. Prove your opinion.

1. Grain and beans are stored in tall grain elevators, almost always at a rail
head near the point of production. 2. In the USA, where harvest was poorly
controlled, grain was often irradiated at the point of production to suppress mold and
insects. 3. Fresh fruits and vegetables are sometimes packed in plastic packages and
cups for fresh premium markets, or placed in large plastic tubs for sauce and soup
processors. 4. Fruits and vegetables are usually refrigerated at the earliest possible
moment, and have a shelf life of two years. 5. In Europe most meat for local
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populations is raised, slaughtered and eaten locally, which is believed to be much
less stressful for the animals involved and minimizes meat storage needs. 6. In
Australia and New Zealand, where a large proportion of meat production is for
export, meat is stored in very large freezer plants before being shipped overseas in
freezer ships. 7. A basic food storage calculator can be used to help determine how
much of these staple foods a person would need to store in order to sustain life for
one full year. 8. An unvarying diet of basic staple foods prepared in the same
manner can't cause appetite exhaustion, leading to less caloric intake. 9. Costs of
dry bulk foods (before preparation) are often considerably more than convenience
and fresh foods purchased at local markets or supermarkets. 10. Guides for surviving
emergency conditions in many parts of the world recommend maintaining a store of
essential foods; typically water, cereals, 0il, dried milk, and protein rich foods such as
beans, lentils, tinned meat and fish.

4. Retell the text.
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Unit 6. Food spoilage / Ilop4ya nuim
Text 1.

1. Master the active vocabulary.

to deteriorate — yxyamrarscsi, IOPTHTHCS

edible — cben00OHBIN

perishable — ckoponoprsamiics

crop — 1. ypoxkaii; 2. 3aceBarb; coOOUpaTh ypoxan

to decompose — pa3nararbcs, THUTD

mold — ruteceHs, MmIeCeHHbBIN rPUOOK; IJICCHEBETh

yeast — 1pox:xu

to diminish — ymeHbI1aThes, yObIBaTh

surveillance — 0630p, ocmotp

to delay — 1. 3agepxka, OTCpouka, 3aMeUICHHE; 2. 3aJICpP)KHUBaTh,
OTKJIJBIBATh, MEIJIUTH C

to excrete — BbIIENIATH; U3BEPTaTh

vomit — 1. pBota; 2. BeIpBaTh

jaundice — xxenTyxa; KeITIHOCTD

pungent — ocTpslii, €KW

Spoilage is the process in which food deteriorates to the point in which it is
not edible to humans or its quality of edibility becomes reduced. Various external
forces are responsible for the spoilage of food. Food that is capable of spoiling is
referred to as perishable food.

Harvested crops decompose from the moment they are harvested due to
attacks from microorganisms. These include bacteria, mold, yeast, and enzymes.

Bacteria

Various bacteria can be responsible for the spoilage of food. When bacteria
breaks down the food, acids and other waste products are created in the process.
While the bacteria itself may or may not be harmful, the waste products may be
unpleasant to taste or may even be harmful to one's health. Bacteria are a common
cause of food borne illness. In the past, bacterial infections were thought to be
more prevalent because few places had the capability to test for norovirus and no
active surveillance was being done for this particular agent. Symptoms for
bacterial infections are delayed because the bacteria need time to multiply. They
are usually not seen until 12—72 hours or more after eating contaminated food.

Yeasts

Yeasts can be responsible for the decomposition of food with a high sugar
content. The same effect is useful in the production of various types of food and
beverages, such as bread, yogurt, cider, and alcoholic beverages.

Signs and consequences

51


http://en.wikipedia.org/wiki/Food
http://en.wikipedia.org/wiki/Perishable_food
http://en.wikipedia.org/wiki/Microorganism
http://en.wikipedia.org/wiki/Bacteria
http://en.wikipedia.org/wiki/Mold
http://en.wikipedia.org/wiki/Yeast
http://en.wikipedia.org/wiki/Enzymes
http://en.wikipedia.org/wiki/Bacteria
http://en.wikipedia.org/wiki/Acid
http://en.wikipedia.org/wiki/Bacteria
http://en.wikipedia.org/wiki/Norovirus
http://en.wikipedia.org/wiki/Yeast
http://en.wikipedia.org/wiki/Bread
http://en.wikipedia.org/wiki/Yogurt
http://en.wikipedia.org/wiki/Cider
http://en.wikipedia.org/wiki/Alcoholic_beverage

Signs of food spoilage may include an appearance different from the food in
its fresh form, such as a change in color, a change in texture, an unpleasant odor, or
an undesirable taste. The item may become softer than normal. If mold occurs, it is
often visible externally on the item.

Some spoiled foods are harmless to eat, and may simply be diminished in
quality. But foods exhibiting certain types of spoilage may be harmful to consume.
Uncooked or under-cooked animal flesh that spoils are typically quite toxic can
result in serious illness or sometimes death. The toxic effects from consuming
spoiled food are known colloquially as "food poisoning”, and more properly as
"food borne".

Prevention

A number of methods of prevention can be used that can either totally
prevent, delay, or otherwise reduce food spoilage.

Preservatives can expand the shelf life of food and can lengthen the time long
enough for it to be harvested, processed, sold, and kept in the consumer's home for
a reasonable length of time.

Refrigeration can increase the shelf life of certain foods and beverages,
though with most items, it does not indefinitely expand it. Freezing can preserve
food even longer, though even freezing has limitations.

Canning of food can preserve food for a particularly long period of time,
whether canned at home or commercially. Canned food is vacuum packed in order to
keep oxygen out of the can that is needed to allow bacteria to break it down.
Canning does have limitations, and does not preserve the food indefinitely.

Dried foods can last a long time, sometimes nearly indefinitely.

Food borne illness can also be caused by pesticides or medicines in food and
naturally toxic substances like poisonous mushrooms Or reef fish.

Exotoxins

In addition to disease caused by direct bacterial infection, some food borne
ilinesses are caused by exotoxins which are excreted by the cell as the bacterium
grows. Exotoxins can produce illness even when the microbes that produced them
have been killed. Symptoms typically appear after 24 hours depending on the
amount of toxin ingested.

For example Staphylococcus aureus produces a toxin that causes intense
vomiting. The rare but potentially deadly disease botulism occurs when the anaerobic
bacterium Clostridium botulinum grows in improperly canned low-acid foods and
produces botulin, a powerful paralytic toxin.

Pseudoalteromonas tetraodonis, certain species of Pseudomonas and Vibrio,
and some other bacteria, produce the lethal tetrodotoxin, which is present in the
tissues of some living animal species rather than being a product of decomposition.

Many food borne illnesses remain poorly understood. Approximately sixty
percent of outbreaks are caused by unknown sources.
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Preventing bacterial food poisoning

Prevention is mainly the role of the state, through the definition of strict
rules of hygiene and a public services of veterinary surveying of animal products in the
food chain, from farming to the transformation industry and delivery (shops and
restaurants).

At home, prevention mainly consists of good food safety practices. Many
forms of bacterial poisoning can be prevented even if food is contaminated by
cooking it sufficiently, and either eating it quickly or refrigerating it effectively.
Many toxins, however, are not destroyed by heat treatment.

Viruses

Viral infections make up perhaps one third of cases of food poisoning in
developed countries. In the US, more than 50% of cases are viral and noroviruses
are the most common food borne illness, causing 57% of outbreaks in 2004. Food
borne viral infection are usually of intermediate (1-3 days) incubation period,
causing illnesses which are self-limited in otherwise healthy individuals, and are
similar to the bacterial forms described above.

. Enterovirus

. Hepatitis A is distinguished from other viral causes by its prolonged
(2-6 week) incubation period and its ability to spread beyond the stomach and
intestines, into the liver. It often induces jaundice, or yellowing of the skin, and
rarely leads to chronic liver dysfunction. The virus has been found to cause the
infection due to the consumption of fresh-cut produce which has fecal
contamination.

. Hepatitis E
. Norovirus
. Rotavirus

Natural toxins

Several foods can naturally contain toxins, many of which are not produced
by bacteria. Plants in particular may be toxic; animals which are naturally
poisonous to eat are rare. In evolutionary terms, animals can escape being eaten by
fleeing; plants can use only passive defenses such as poisons and distasteful
substances, for example capsaicin in chili peppers and pungent sulfur compounds in
garlic and onions. Most animal poisons are not synthesized by the animal, but
acquired by eating poisonous plants to which the animal is immune, or by
bacterial action.

Some plants contain substances which are toxic in large doses, but have
therapeutic properties in appropriate dosages.

2. Answer the following questions.
1. What is food spoilage?
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2. What are the reasons of food spoilage?

3. What happens when bacteria breaks down the food?

4. What is responsible for the decomposition of food with high sugar
content?

5. Name the main signs and consequences of food spoilage?

6. What are the methods of prevention that can be used to prevent food
spoilage?

7. When does botulism occur?

8. At home, prevention mainly consists of good food safety practices,
doesn’t it?

9. What makes up one third of cases of food poisoning in developed
countries?

10. Are most animal poisons synthesized by the animal?

3. Find Russian equivalents to the given English terms.

1. edible to humans 1. BUAUMBIN BHENIHE

2. external forces 2. HeXENaTeIIbHBIN BKYC

3. harvested crops 3. cbeOOHBIN [T YeJIOBEKa

4. unpleasant odor 4. BHCIIIHHE CHJIBI

5. undesirable taste 5. cpok xpaHeHus

6. diminished in quality 6. coOpaHHBIN ypokai

7. visible externally 7. CKOpOTIOPTSTIIAsICS MU

8. shelf life 8. parMoHaIbHBIA MTPOMEKYTOK
BpPEMEHHU

9. reasonable length of time 9. HENIPUSITHBIN 3armax

10. perishable food 10. yxyamieHue KauecTBa

4. Translate and memorize the following word combinations.

vacuum packed, high sugar content, time to multiply, intense vomiting,
improperly canned, low-acid foods, unknown sources, definition of strict rules of
hygiene, veterinary surveying, heat treatment, pungent sulfur compounds,
therapeutic properties, appropriate dosages.

5. Say whether the statements are true or false.

1. Packaging is the process in which food deteriorates to the point in which it
Is not edible to humans or its quality of edibility becomes reduced. 2. When
bacteria breaks down the food, acids and other waste products are created in the
process. 3. Symptoms for bacterial infections are delayed because the bacteria
need time to multiply. 4. Yeasts can be responsible for the decomposition of food
with low sugar content. 5. If mold occurs, it is never visible externally on the item.
6. The toxic effects from consuming spoiled food are known colloquially as "food
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poisoning”, and more properly as "food borne". 7. Refrigeration can increase and
expand the shelf life of certain foods and beverages. 8. Canning of food can
preserve food for a particularly short period of time, whether canned at home or
commercially. 9. Prevention is mainly the role of the state, through the definition
of strict rules of hygiene and a public services Of veterinary surveying of animal
products in the food chain, from farming to the transformation industry and
delivery (shops and restaurants). 10. Viral infections make up perhaps two thirds of
cases of food poisoning in developed countries.
6. Retell the text using as many words from active vocabulary as possible.

Text 2.
Mechanism

1. Master the active vocabulary.

intestine — 1. BHYTpeHHHUIA; 2. KUIIIKA, KAIIICYHUK

bloodstream — kpoBoTOK

sporadic — eIWHWUYHBIHA, OTICIBHBIN, CIy4YalHBIA, CHIOPATUUICCKHIA;
MOSABJISIFOIIMKACS OT CiIydas K CIIy4aro

dimension — u3mMepenue, pa3Mepbl, BEIUUYUHA, 00BEM, TPOTIKCHUE

tackle — 1. mpuHaaIEKHOCTH, CHACTD; 2. SHEPIrUYHO OpaThCs 3a; OUTHCS HaJ

malnutrition — HemocTaTOYHOE TUTAHKE

to inflict — nanaraTh; HAaHOCUTB; IPUIUHSATH

clam — 1. #aBycTBOpuYaThlii MOJUTIOCK; 2. PaKOBHHA JIBYCTBOPYATOIO
MOJUIIOCKA; 3. MOJTYYH

strain — 1. pacTsaruBaTh, HampsAraThCs, TAHYTHCS, 2. MOPOJA; IUIeMs; 3.
nedopManus; HanpsHKEHUE; PACTSHKCHUE.

Incubation period

The delay between consumption of a contaminated food and appearance of
the first symptoms of illness is called the incubation period. This ranges from hours to
days (and rarely months or even years, such as in the case of Listeriosis oOr
Creutzfeldt-Jacob disease), depending on the agent, and on how much was consumed.
If symptoms occur within 1-6 hours after eating the food, it suggests that it is
caused by a bacterial toxin or a chemical rather than live bacteria.

The long incubation period of many food borne illnesses tends to cause
sufferers to attribute their symptoms to "stomach flu™,

During the incubation period, microbes pass through the stomach into the
intestine, attach to the cells lining the intestinal walls, and begin to multiply there.
Some types of microbes stay in the intestine, some produce a toxin that is absorbed
into the bloodstream, and some can directly invade the deeper body tissues. The
symptoms produced depend on the type of microbe.
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Infectious dose

The infectious dose is the amount of agent that must be consumed to give rise
to symptoms of food borne illness, and varies according to the agent and the
consumer's age and overall health. In the case of Salmonella a relatively large
inoculums of 1 million to 1 billion organisms is necessary to produce symptoms in
healthy human volunteers, as Salmonellae are very sensitive to acid. An unusually
high stomach pH level (low acidity) greatly reduces the number of bacteria
required to cause symptoms by a factor of between 10 and 100.

Outbreaks

The vast majority of reported cases of food borne illness occur as individual
or sporadic cases. The origin of most sporadic cases is undetermined. In the
United States, where people eat outside their home frequently, most outbreaks
(58%) originate from commercial food facilities. An outbreak is defined as
occurring when two or more people experience similar illness after consuming
food from a common source.

Often, a combination of events contributes to an outbreak, for example, food
might be left at room temperature for many hours, allowing bacteria to multiply
which is compounded by inadequate cooking which results in a failure to kill the
dangerously elevated bacterial levels.

Outbreaks are usually identified when those affected know each other.
However, more and more, outbreaks are identified by public health staff from
unexpected increases in laboratory results for certain strains of bacteria.

Society and culture

Many outbreaks of food borne diseases that were once contained within a
small community may now take place on global dimensions. Food safety authorities
all over the world have acknowledged that ensuring food safety must not only be
tackled at the national level but also through closer linkages among food safety
authorities at the international level. This is important for exchanging routine
information on food safety issues and to have rapid access to information in case
of food safety emergencies."

It is difficult to estimate the global incidence of food borne disease, but it
has been reported that in the year 2000 about 2.1 million people died from
diarrheal diseases. Many of these cases have been attributed to contamination of
food and drinking water. Additionally, diarrhea is @ major cause of malnutrition in
infants and young children.

Even in industrialized countries, up to 30% of the population of people has
been reported to suffer from food borne diseases every year. In the U.S, around 76
million cases of food borne diseases, which resulted in 325,000 hospitalizations
and 5,000 deaths, are estimated to occur each year. Developing countries in
particular are worst affected by food borne illnesses due to the presence of a wide
range of diseases, including those caused by parasites. Food borne illnesses can
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and did inflict serious and extensive harm on society. In 1994, an outbreak of
salmonellosis due to contaminated ice cream occurred in the USA, affecting an
estimated 224,000 persons. In 1988, an outbreak of hepatitis A, resulting from the
consumption of contaminated clams, affected some 300,000 individuals in China.
Food contamination creates an enormous social and economic strain on
societies. In the U.S., diseases caused by the major pathogens alone are estimated
to cost up to US $35 billion annually (1997) in medical costs and lost productivity.

Organizations
World Health Organization Food Safety Department

The WHO provides scientific advice for organizations and the public on
issues concerning the safety of food. It serves as a medium linking the food safety
systems in countries around the world. Food safety is currently one of WHQO's top
ten priorities. Food Safety is one of the major issues in our world today, and the
Organization calls for more systematic and aggressive steps to be taken to
significantly reduce the risk of food borne diseases.

The Department of Food Safety, Zoonoses and Food borne Diseases is a
department under the WHO. Its mission is to reduce the serious negative impact of
food borne diseases worldwide. According to the WHO website, food and
waterborne diarrheal diseases are leading causes of illness and death in less
developed countries, Killing approximately 3.8 million people annually, most of
whom are children.

WHO works closely with the Food and Agriculture Organization of the
United Nations (FAO) to address food safety issues along the entire food
production chain--from production to consumption--using new methods of risk
analysis. These methods provide efficient, science-based tools to improve food
safety, thereby benefiting both public health and economic development.

2. Answer the following guestions.

1. What is called an incubation period?

2. What does the long incubation period of many food borne illnesses tend
to cause?

3. What happens with microbes during the incubation period?

4. What is the infectious dose?

5. When is an outbreak defined as occurring?

6. What is a major cause of malnutrition in infants and young children?

7. Why are developing countries worst affected by food borne illnesses?

8. Food borne illnesses can inflict serious and extensive harm on society,
can't they?

9. What is WHO?
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10. Whose mission is to reduce the serious negative impact of food borne
diseases worldwide?

3. Find Russian equivalents to the given English terms.

1. deeper body tissues 1. TpyIHO MepeBapHBaTh

2. absorbed into the bloodstream 2. OBICTPBII TOCTYII

3. sensitive to acid 3. 00T UCTOUYHHK

4. common source 4. Oonee riyOOKHE TKaHH

5. closer linkages 5. UIMTEIIbHOE BO3ICHCTBHE

6. rapid access 6. mornomaercss KPOBOTOKOM

7. negative impact 7. perynsTophbl pOCTa PaCTCHUS

8. difficult to digest 8. 4yBCTBUTEBHBIN K KACIIOTE

9. prolonged exposure 9. TecHbIE CBS3U

10. plant growth regulators 10. HeraTUBHBIN UMITYJIbC

4. Translate from Russian into English.

[TumeBoe otpamicHue (IUIIEBas MHTOKCHKAIWSA) — JII00OE 3aGonepanue,
BBI3BAHHOE YMOTPEOJEHUEM HEKaueCTBEHHONW WM sIAOBUTON mumw. [luieBas
TOKCUKOUH(EKIIUSI —  OCTpO€  MHIIEBOE OTpAaBIICHUE, 00yCJIOBJIEHHOE

yHnoTpeOJICHHEM B THIILY MPOAYKTOB, COJEP)KAIIUX MAaTOreHHbIE MUKPOOPTAHU3MBI
W/WIA UX Tokcuubl (2 WHOT/A 3TO TOKCHHBI, BBIPAOOTaHHbIE HE MATOTCHHBIMHU
MUKpoopranuzmMamu). [loMuMo MUKPOOHBIX OTpaBIEHUMN, pa3InyalOT OTPABJICHMUS,

CBSI3aHHBIC C YIMOTPEOJICHMEM B MHIIY SAOBUTHIX PACTEHMN W JKUBOTHBIX, & TAKKE
OTPABJICHUE PA3JIMYHBIMU XUMHUYECKUMH BEILIECTBAMU. 3apaXKE€HHUE MAaTOT€HHBIMU
MUKpOOpraHu3Mamu (muieBasi HHOEKIMs) HaOMIogaeTCs Yale, YeM OTpaBJICHUE
€CTECTBEHHBIMU WJIM XUMUYECKUMHU TOKCMHAMU (TIUIIEeBass MHTOKcUKalus). Yare
BCETr0, CUMIITOMBI THUILEBOTO OTPABIICHUS MPOSABISAIOTCA yepe3 1-2 yaca mocrie
ynotpeOsienus HepoOpokaduecTBeHHOM muimu. OCHOBHBIMH  CUMIITOMamMHu
SABJISIFOTCSL 00JIb B 00JIACTH KMBOTA, TOITHOTA, PBOTA, IUAPES, HEPEJKO TOJOBHAS
00JIb W TOJIOBOKPYXEHHE, pe3Kas CIadoCTh, B THKENBIX CiIydasx, MOTeps
co3HaHusa. HeoOXoamumMo BBISICHUTh, KaKOW MPOAYKT CTall MPUYMHOW OTPABJICHMUS,
0 BO3MOXHOCTH, U3BSATH ero. Eciau mocTpanaBmmii B COZHaAHUHU, HEOOXOIAMMO
MPOMBITH €MY JKETyJIOK: JaTh 5-6 CTakaHOB KWITSIYCHOW BOJBI (HE CIEmyeT
MIPUMEHSTh PACTBOPHI MAPTaHIIOBOKKUCIIOTO Kajus) 3aT€M, Ha/IaBIMBasi HA KOPEHb
sI3bIKA MaJIbIIEM, BbI3BAaTh Y 00JBLHOIO pBOTY. JlaTh akTUBUpPOBaHHBIN yroib: 10-20
Ta0JETOK 3aJIMTh CTAKaHOM XOJIOJHOM KHISYEHOM BOJBI, JIOBECTH JIO
KaIlUIe00pa3HOTO COCTOSIHUSA, JaTh BBIMUTH MOCTpanaBmieMy. Yepe3 2-3 yaca
MMOBTOPHO IPOMBIBAIOT kenyAoK. Clenyer moBTOpUTh 3T0 2-3 pa3za. [Ipu morepe
CO3HAHUSA CleAyeT yOeIUThCs, 4TO CepIe OOTLHOTO PabOTAET, M IBIXaHHUE €CTh.
Ecnu Het, TO HyKHO TPOBECTH CEPJICUHO-IETOYHYIO peannmanuo. Ecinu cepaue u
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Jerkue paboTaroT, HEOOXOAMMO CMOYHUThH BaTKy HAIIaTBIPHBIM CIUPTOM M JIaTh
MOHIOXATh OOJTHLHOMY.

5. Retell the text.

Text 2a.
Food contaminant

Food contamination refers to the presence in food of harmful chemicals and
microorganisms which can cause consumer illness. This article addresses the
chemical contamination of foods, as opposed to microbiological contamination,
which can be found under Food borne illness. A separate issue is genetically modified
food, or the presence in foods of ingredients from genetically modified organisms, also
referred to as a form of food contamination.

Impact

The impact of chemical contaminants on consumer health and well-being is
often apparent only after many years of prolonged exposure at low levels (e.g.
cancer). Chemical contaminants present in foods are often unaffected by thermal
processing (unlike most microbiological agents). Chemical contaminants can be
classified according to the source of contamination and the mechanism by which
they enter the food product.

Agrochemicals are chemicals used in agricultural practices and animal
husbandry with the intent to increase crops and reduce costs. Such agents include
pesticides (.. insecticides, herbicides, rodenticides), plant growth regulators, veterinary
drugs (e.g. nitrofuran, fluoroquinolones, malachite green, chloramphenicol), and bovine
somatotropin (rBST).

Environmental contaminants
Environmental contaminants are chemicals that are present in the environment
in which the food is grown, harvested, transported, stored, packaged, processed,
and consumed. The physical contact of the food with its environment results in its
contamination. Possible sources of contamination are: air, water, soil, packaging
materials, processing/cooking equipment, naturally occurring toxins, banned
pesticides, carcinogens.

Text 2b.
Hair in food

There is a heavy stigma attached to the presence of hair in food in most
societies. There is a risk that it may induce choking and vomiting, and also that it
may be contaminated by toxic substances. Views differ as to the level of risk it
poses to the inadvertent consumer.

In most countries, people working in the food industry are required to cover
their hair. When people are served food which contains hair in restaurants or
cafiis, it is usual for them to complain to the staff. Despite this, it is not a valid
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ground on which to sue the restaurant in the United States but in the United
Kingdom it breaks the regulations of the UK Food Safety Act 1990 as it has been
known to cause food poisoning and people can sue over this.

There are a range of possible reasons for the objection to hair in food,
ranging from cultural taboos to the simple fact that it is difficult to digest and
unpleasant to eat. It may also be interpreted as a sign of more widespread
problems with hygiene. The introduction of complete capture hairnets is believed
to have resulted in a decrease in incidents of contamination of this type.

Sometimes protein from human hair is used as a food ingredient, in bread
and other such similar products. Such use of human hair in food is forbidden in
Islam. Historically in Judaism, finding hair in food was a sign of bad luck.

Processing contaminants

Processing contaminants are generated during the processing of foods (e.g.
heating, fermentation). They are absent in the raw materials, and are formed by
chemical reactions between natural and/or added food constituents during
processing. The presence of these contaminants in processed foods cannot be
entirely avoided. Technological processes can be adjusted and/or optimized,
however, in order to reduce the levels of formation of processing contaminants.
There is also the possibility of metal chips from the processing equipment
contaminating food. These can be identified using metal detection equipment. In
many conveyor lines, the line will be stopped, or when weighing the product with a
Check weigher, the item can be rejected for being over- or underweight or because
small pieces of metal are detected within it.
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Unit 7. Food packaging / YnakoBka npoayKToOB MATAHUS

1. Master the active vocabulary.

to tamper — BMemmMBaTHCA, MOPTUTh, HAHOCHTH YIIEPO, IMMOIJICIBIBATD,
TIOJIKYTIaTh

enclosed — Bio)KEHHBIH, 3arOPOKEHHBIN, 3aNTUINEHHBIH, 00BEIEHHBIN

permeation — npoHuKaHKe, MPOCAYMBAHKE, PACTIPOCTPAHEHHUE

desiccant — cpeIcTBO, BBI3bIBaOIEE 0OC3BOKUBAHUEC

containment — 1. ciep>xuBaHue 2. BMECTUMOCTh, 00BEM 3. TepMETHYHOCTh

agglomeration —  HakamMBaHWe,  KOHICHTpALUs,  AaKKyMYJISIIHS,
COCPEIOTOUCHHE

to deter — ynepxuBarh, OTITyTUBATh

pilferage — menkas kpaxka, ykpaJeHHbIC BEIIIN

counterfeit — mnoanmenka, QanpiMBKa, OOMAHIIMK, IOJCTABHOE JIUIIO,
MO ACIIbHBIN

retail — posHn4Has npomaxa, pPOZHUYHBIA TOPTOBEI

durability — nmpomomkuTensHOCTD, UIMTEIBHOCTD, JOJTOBEYHOCTH, CPOK
CITY’KOBI, JKHUBYUCCTh

recycle — moBTOpHO HCIOJIb30BaTh, BO3BpaIlaTh B 00OpPOT (OTXOIBI OT
MIPOU3BOJICTBA)

Food packaging is packaging for food. It requires protection, tampering
resistance, and special physical, chemical, or biological needs. It also shows the
product that is labeled to show any nutrition information on the food being
consumed.

Functions of food packaging

Packaging has several objectives:

. Physical protection - The food enclosed in the package may require
protection from, among other things, shock, vibration, compression, temperature, etc.
. Barrier protection - A barrier from oxygen, water vapor, dust, etc., is

often required. Permeation is a critical factor in design. Some packages contain
desiccants Or Oxygen absorbers t0 help extend shelf life. Modified atmospheres or
controlled atmospheres are also maintained in some food packages. Keeping the
contents clean, fresh, and safe for the intended shelf life is a primary function.

. Containment or agglomeration - Small items are typically grouped
together in one package for reasons of efficiency. Powders, and granular materials
need containment.

. Information transmission - Packages and labels communicate how to
use, transport, recycle, or dispose of the package or product. Some types of
information are required by governments.
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. Marketing - The packaging and labels can be used by marketers to
encourage potential buyers to purchase the product. Package design has been an
important and constantly evolving phenomenon for several decades. Marketing
communications and graphic design are applied to the surface of the package and (in
many cases) the point of sale display.

. Security - Packaging can play an important role in reducing the
security risks of shipment. Packages can be made with improved tamper resistance to
deter tampering and also can have tamper-evident features to help indicate
tampering. Packages can be engineered to help reduce the risks of package pilferage.
Some package constructions are more resistant to pilferage and some have pilfered
indicating seals. Packages may include authentication seals to help indicate that the
package and contents are not counterfeit. Packages also can include anti-theft
devices, such as dye-packs, RFID tags, or electronic article surveillance tags, that can
be activated or detected by devices at exit points and require specialized tools to
deactivate. Using packaging in this way is a means of retail loss prevention.

. Convenience - Packages can have features which add convenience in
distribution, handling, stacking, display, sale, opening, reclosing, use, and reuse.
. Portion control - Single serving packaging has a precise amount of

contents to control usage. Bulk commodities (such as salt) can be divided into
packages that are a more suitable size for individual households. It also aids the
control of inventory: selling sealed one-liter-bottles of milk, rather than having
people bring their own bottles to fill themselves.

Food packaging types

Primary packaging is the main package that holds the food that is being
processed. Secondary packaging combines the primary packages into one box
being made. Tertiary packaging combines all of the secondary packages into one
pallet.

There are also special containers that combine different technologies for
maximum durability:

. Bags-In-Boxes (used for soft drink syrup, other liquid products, and meat
products)

. Wine box (used for wine)

Packaging machines

A choice of packaging machinery includes technical capabilities, labor
requirements, worker safety, maintainability, serviceability, reliability, ability to
integrate into the packaging line, capital cost, floor space, flexibility (change-over,
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materials, etc.), energy usage, quality of outgoing packages, qualifications (for
food, pharmaceuticals, etc.), throughput, efficiency, productivity, ergonomics, etc.
Packaging machines may be of the following general types:

Machines

Machines

Blister, Skin and VVacuum Packaging Machines
Capping, Over-Capping, Lidding, Closing, Seaming and Sealing

Cartoning machines
Case and Tray Forming, Packing, Unpacking, Closing and Sealing

Check weighing machines

Cleaning, Sterilizing, Cooling and Drying Machines
Conveying, Accumulating and Related Machines
Feeding, Orienting, Placing and Related Machines
Filling Machines: handling liquid and powdered products

Package Filling and Closing Machines
Form, Fill and Seal Machines
Inspecting, Detecting and Checkweighing Machines

Palletizing, Depalletizing, Pallet Unitizing and Related Machines
Product Identification: labelling, marking, etc.

Wrapping Machines

Converting Machines

Other speciality machinery

Reduced packaging and sustainable packaging are becoming more frequent.
The motivations can be government regulations, consumer pressure, retailer
pressure, and cost control. (Reduced packaging often saves packaging costs.)

In the UK, A Local Government Association survey produced by the British
Market Research Bureau, compared a range of outlets to buy 29 common food
items, found that small local retailers and market traders “produced less packaging
and more that could be recycled than the larger supermarkets."

2. Answer the following questions.

1. What is food packaging and what does it require?

2. Name the functions of good packaging.

3. What is a primary function of barrier protection?

4. What needs containment?

5. What is applied to the surface of the package?

6. What is a means of retail loss prevention?

7. What can be divided into packages that are a more suitable size for
individual households?

8. How many types of packaging do you know?

9. What does a choice of packaging machinery include?

10. What packaging machines do you know?
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3. Translate from Russian into English.
ACCHTI/I‘-IGCKaSI yHaKOBKa - O9TO paCHpOCTpaHeHHaH B HACTOAIICC BpeMH

TEXHOJIOTHSI ynakoBku, IPU KOTOPOM mpoaykT U ynakoBka CTEPHUIIU3YIOTCS OTAEIBHO
pa3NMYHBIMK croco0aMM, a 3aTeM YIAKOBKa HAMOJHAETCS MPOAYKTOM U
3aKyMOPUBAETCS B CTEPWIbHBIX YCIOBUAX. DTO MPEAOTBpPALIAET OBICTPYIO MOPUY
npoAyKTa M oOecreduBaeT MJOJATUHA CPOK XpaHEHUs 0e3 HCIOJIb30BaHUS

KOHCEpBaHTOB. YTAKOBKA, COCTOUT W3 TMOJUATUJIICHA, KApTOHA U aJIIOMHUHMUS,
KOTOPBIC 3alUIIAIOT MPOAYKT B YIAKOBKE OT IOPYM, YTO oOOecreurBaeTCs
BBICOKMMU OapbhepHBIMH CBOMCTBAMHU JAHHOTO COYETAaHUS MaTepHaioB. TOJIBKO B
2007 romy Obuto mpoumsBeAeHO Oojiee 170 MWUIMOHOB pa3JIMYHBIX BHUOB
ACENTUYECKUX YINAKOBOK. YTMAaKOBKa AacCENTUYECKUM METOJIOM MOXET OBITh
MPOU3BEACHA PAa3IMYHBIMU METOJaMHU: XHUMHUYECKHMM - B 3TOM clly4yae Jist
CTEPUIN3AIMHN UCIIOIB3YIOTCS PA3IUYHbIC XUMHUYCCKUE COCIUHECHUS, yOUBAIOIIIHE
MuKpoopranusmMoB. HEKOTOpbIE M3 MNPUMEHSIEMBIX XHMHKATOB MOTYT HETaTUBHO
BIIUSTh Ha 3JI0pOBbe dYenoBeka. duznueckuM - U300peTéH B AMEPUKAHCKOM
WNucturyre Ilumepix TexHONOTHWH, MpU 3TOM CIOCO0E€ TOMOTEHHBIN MHPOIAYKT
(bakTUYECKX MTHOBEHHO HAarpeBaroT J0 TEMIIEpPaTyp BHIIIEC KATICHUSI, U MTHOBEHHO
OCTYKalOT, pa3juBasi 3aTe€éM B CTEPUIIbHYI0 YHAaKOBKY. YMAaKOBKE MOTYT
MOJIBEPraThCsl MOJIOYHBIE MPOIAYKTHI: MOJIOKO, CIMBKH, XUAKUN HorypT. Cos u
TOBAPbI-3aMEHUTEIN MOJIOYHBIX MPOJIYKTOB: COCBbIC HATUTKH, HAITUTKU U3 3€PEH
puca u cemsiH. be3aikoroiabHbIE HAMUTKU: COKH, HEKTapbl W HETa3uPOBAHHBIC
HAIUTKH, Ta3WpOBaHHBIC OE3aJIKOTOJIbHBIC HANMMTKU, BOJa. BWHA W CHUPTHBIC
HanmuTKH. [IumeBsbie: CyIbl U COYChl, MPOAYKIIUS U3 TOMATOB, OJIMBKOBOE MAacJio U
WHBIC KUJIKME TPOAYKTHI. AceNTHYecKas YIaKOBKAa HMEET pPsJ IPEHUMYIIECTB
nepes TpPaAUIMOHHONW YMAKOBKOM W3 CTEKJIa, - OHa O0ojee HKOJOTHMYECKHU
Oe3omacHa, TEXHOJOTHSI TMPOW3BOACTBA IMPOINE, MEHBIIUNA BeC, YINAaKOBKA HE
ObETCA, TPH CKIAJIUPOBAHMHM 3aHUMAET OOJIBIIE TIOJIE3HOTO TIPOCTPAHCTRA.
Kommanus Terpamak 3aHumaer 80% pblHKAa aceNTUYECKHWX YMAKOBOK B MUPE,
kommanusi SIG Bnageer okono 15% peiaka, n komnanuss ELOPAK 3aHumaer
npuMepHo 5%.

4. Ask questions to the underlined words.

1. Keeping the contents clean, fresh, and safe for the intended shelf life is a
primary function. 2. Small items are typically grouped together in one package for
reasons of efficiency. 3. Packages can be made with improved tamper resistance to
deter tampering and also can have tamper-evident features to help indicate
tampering. 4. In the UK, A Local Government Association survey produced by the
British Market Research Bureau, compared a range of outlets to buy 29 common
food items, found that small local retailers and market traders “produced less
packaging and more that could be recycled than the larger supermarkets." 5.
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Packages can have features which add convenience in distribution, handling,
stacking, display, sale, opening, reclosing, use, and reuse. 6. The food enclosed in
the package may require protection from, among other things, shock, vibration,
compression, temperature, etc. 7. Some types of information are required by

governments. 8. There are also special containers that combine different
technologies for maximum durability.

5. Retell the text using as many words from active vocabulary as possible.
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Unit 8. Junk food / «MycopHasi exa»

Textl1.
1. Master the active vocabulary.
junk food — Goraras KalopusMH, HE3I0pOBas IHINA; HEYTO MPHIATHOE, HO
HE UMEIOIICe 3HAUYMTEIbHON [IEHHOCTH

saturated — BrIaXHBIA, NPOMOKIIWH, TIyOOKWH, HWHTCHCHUBHBIH,
HACBIILICHHBIN

addictive — BbI3bIBAIOIIMI IPUBBIUKY, TPHUBBIKAHHE

Prone — CKJIOHHBIH, PEAPaCIOI0KEHHBIN K UeMy-TH00

obesity — Ty4HOCTb, OKUPECHHE

endive — ITUKOPHIA-IHIUBH

smoothie — kokTeilb U3 GPYKTOB MM (PPYKTOBOTO COKA C MOJIOKOM HJIH
MOPOKEHBIM

to interject — BcTaBATh 3aMeUaHUs, MUMOXOJIOM 3aMeuarh, IPEPhIBAThH

CONSCIOUS — CO3HATCNBHBIN, OCO3HAHHBIM, CO3HAIOIIWM, OIILYMIAIOIIHH,
3/IpaBbIN

trail mix — cmech U3 cyxoppyKkTOB 1 OpEXOB

Junk food is an informal term applied to some foods that are perceived to
have little or no nutritional value (i.e. containing "empty calories"); to products with
nutritional value, but also have ingredients considered unhealthy when regularly
eaten; or to those considered unhealthy to consume at all. The term was coined by
Michael Jacobson, director of the Center for Science in the Public Interest, in 1972.

Junk foods are typically ready-to-eat convenience foods containing high levels
of saturated fats, salt, or sugar, and little or no fruit, vegetables, or dietary fiber; and are
considered to have little or no health benefits. Common junk foods include salted
snack foods like chips (crisps), candy, gum, most sweet desserts, fried fast food
and carbonated beverages (sodas) as well as alcoholic beverages. High-sugar cereals,
particularly those targeted at children, such as Froot Loops, are also classified as
junk food.

Marketing

Following a high profile media campaign by Chef Jamie Oliver and a threat
of court action from the National Heart Forum in the United Kingdom in 2006, the
UK advertising regulator and competition authority launched a consultation on
advertising of foods to children. The Food Standards Agency was one of many
respondents. As a result, a ban on advertising during children's television
programmes and programmes aimed at school aged children (5-16 years old) was
announced. The ban also includes marketing using celebrities, cartoon characters and
health or nutrition claims.

Health effects
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A study by Paul Johnson and Paul Kenny at The Scripps Research
Institute(2008) suggested that junk food consumption alters brain activity in a
manner similar to addictive drugs like cocaine or heroin. After many weeks on a
junk food diet, the pleasure centers of rat brains became desensitized, requiring
more food for pleasure. After the junk food was taken away and replaced with a
healthy diet, the rats starved for two weeks instead of eating nutritious fare. A 2007
British Journal of Nutrition study found that mothers who eat junk food during
pregnancy increased the likelihood of unhealthy eating habits in their children.

A report published in the Journal of the Federation of American Societies for
Experimental Biology suggests that babies of mothers with a high-sugar and high-fat
diet while pregnant are more prone to junk food themselves. The study was
conducted on rats and suggests that "infants whose mothers eat excessive amounts
of high-fat, high-sugar junk foods when pregnant or breastfeeding are likely to
have a greater preference for these foods later in life."

A 2008 report suggests that mothers who eat junk food while pregnant or
breast-feeding have children who are more prone to obesity. The children are also
more prone to diabetes, raised cholesterol, and high blood fat.

Snack food

A snack is a portion of food oftentimes smaller than that of a regular meal,
that is generally eaten between meals. Snacks come in a variety of forms including
packaged and processed foods and items made from fresh ingredients at home.

Traditionally, snacks were prepared from ingredients commonly available in
the home. Often leftovers, sandwiches made from cold cuts, nuts, fruit, and the
like were used as snacks. The Dagwood sandwich was originally the humorous result
of a cartoon character's desire for large snacks. Beverages, such as coffee, are not
generally considered snacks though they may be consumed between meals like a
snack, or along with snack foods. A beverage may be considered a snack if it
possesses a substantive food item (e.g., strawberries, bananas, kiwis) that has been
blended to create a smoothie.

Plain snacks like plain cereals, pasta and vegetables are also mildly popular,
and the word snack has often been used to refer to a larger meal involving cooked
or leftover items. Six-meal eating is @ form of eating that interjects healthy snacks in
between small meals, to stave off hunger and promote weight loss.

With the spread of convenience stores, packaged snack foods are now a
significant business. Snack foods are typically designed to be portable, quick and
satisfying. Processed snack foods are designed to be less perishable, more durable,
and more portable than prepared foods. They often contain substantial amounts of
sweeteners, preservatives, and appealing ingredients such as chocolate, peanuts, and
specially-designed flavors (such as flavored potato chips). A snack eaten shortly
before going to bed or during the night may be called a midnight snack.
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Nutritional concerns

Snack foods are often subjectively classified as junk food because they
typically have little or no nutritional value, and are not seen as contributing
towards general health and nutrition. With growing concerns for diet, weight control
and general health, government bodies like Health Canada are recommending that
people make a conscious effort to eat healthier, natural snacks — such as fruit,
vegetables, nuts and cereal grains — while avoiding high-calorie, low-nutrient junk
food.

A 2010 study showed that children in the United States snacked on average
six times per day, approximately twice as often as American children in the 1970s.

2. Answer the following guestions.

1. What is junk food and by whom was this term coined?

2. What do common junk foods include?

3. What does junk food consumption alter?

4. What happens with mothers who eat junk food during pregnancy?

5. What babies are more prone to junk food?

6. What is a snack? What was snack traditionally prepared from?

7. When may a beverage be considered a snack?

8. How is processed snack food designed?

9. Why do people make a conscious effort to eat healthier, natural snack?

10. A 2010 study showed that children in the United States snacked on
average six times per day, didn't they?

3. Be ready to retell the text.

Text2.
Whole foods
1. Master the active vocabulary.
indulgence — 1. CHHCXOXIEHHE, CHUCXOIUTEIBHOCTh, TEPIHMOCTH; 2.

IIOTBOPCTBO, IIOTAKAHKE

casserole — 3amekanka

abdominal — abmomuHaTBHBIH, OPIOIITHO#M

self-medication — camoneuenue

geriatric — repuarpuueckuii (OTHOCSIIHICS K JICUEHUIO TOXKHIIBIX M CTAPhIX
Jrozen).

bran — orpyou

germ — 3apoJplli, SMOPHOH, 3aBs3b

legume — 600, cTpy4uKOBOE pacTeHue

seeds — cemeHa
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Whole foods are foods that are unprocessed and unrefined, or processed and
refined as little as possible, before being consumed. Whole foods typically do not
contain added ingredients, such as salt, carbohydrates, or fat. Examples of whole
foods include unpolished grains, beans, fruits, vegetables and non-homogenized dairy
products. Although, originally all human food was whole food, one of the earliest
uses of the term post-industrial age was in 1960 when the leading organic food
organization called the Soil Association open a shop in the name selling organic and
whole grain products in London, UK.

The term is often confused with organic food, but whole foods are not
necessarily organic, nor are organic foods necessarily whole.

The United States Food and Drug Administration defines whole grains as cereal
grains containing the bran, endosperm and germ of the original grain. Federal Dietary
Guidelines issued by the Center for Nutrition Policy and Promotion in 2005
recommended the consumption of at least three servings of whole grains each day,
as there is evidence that they help cut risk of cancer and heart disease.

"Diets rich in whole and unrefined foods, like whole grains, dark green and
yellow/orange-fleshed vegetables and fruits, legumes, nuts and seeds, contain high
concentrations of antioxidant phenolics, fibers and numerous other
phytochemicals that may be protective against chronic diseases."

Comfort food

Comfort food is food prepared traditionally that may have a nostalgic or
sentimental appeal. Comfort foods may be foods that have a nostalgic element
either to an individual or a specific culture. Many comfort foods are flavorful and
easily eaten, having soft consistencies.

One recent development, as chefs have explored the roots of American cuisine
and tried to define it as a unique style, is the advent of fine dining comfort food
restaurants that feature more careful cooking and presentation, higher quality and
fresh organic ingredients, along with consequently higher prices.

Psychological studies

Comfort foods may be consumed to positively pique emotions, to relieve
negative psychological affects or to increase positive feelings. The term was first
used, according to Webster's Dictionary, in 1977.

One study divided college-students' comfort-food identifications into four
categories (nostalgic foods, indulgence foods, convenience foods, and physical
comfort foods) with a special emphasis on the deliberate selection of particular
foods to modify mood or affect, and indications that the medical-therapeutic use of
particular foods may ultimately be a matter of mood-alteration.

The identification of particular items as comfort food may be idiosyncratic,
though patterns are detectable. In one study of American preferences, "males
preferred warm, hearty, meal-related comfort foods (such as steak, casseroles, and
soup), while females instead preferred comfort foods that were more snack related
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(such as chocolate and ice cream). In addition, younger people preferred more
snack-related comfort foods compared to those over 55 years of age." The study
also revealed strong connections between consumption of comfort foods and
feelings of guilt.

Comfort food consumption has been seen as a response to emotional stress,
and consequently, as a key contributor to the epidemic of obesity in the United
States. The provocation of specific hormonal responses leading selectively to
Increases in abdominal fat is seen as a form of self-medication.

Further studies suggest that consumption of comfort food is triggered in
men by positive emotions, and by negative ones in women. The stress effect is
particularly pronounced among college-aged women, with only 33% reporting
healthy eating choices during times of emotional stress. For women specifically,
these psychological patterns may be maladaptive.

A therapeutic use of these findings includes offering comfort foods or
"happy hour" beverages to anorectic geriatric patients whose health and quality of
life otherwise decreases with reduced oral intake.

2. Answer the following guestions.

1. What is whole foods?

2. What was one of the earliest uses of this term?

3. Why did Federal Dietary Guidelines issued by the Center for Nutrition Policy
and Promotion in 2005 recommend the consumption of at least three servings of
whole grains each day?

4. What is comfort food?

5. Why may comfort food be consumed?

6. When was this term first used?

7. May the medical-therapeutic use of particular foods ultimately be a
matter of mood-alteration?

8. What did the study of American preferences reveal?

9. What is seen as a form of self-medication?

10. Further studies suggest that consumption of comfort food is triggered in
men by positive emotions, don't they?

3. Retell the text using as many new words as possible.

Text3.
Take-out

Take-out or takeout (in North American, Philippine English), carry-out (in
U.S., Scottish English), take-away (in the United Kingdom, Australia, New Zealand, South
Africa, Hong Kong and Ireland), parcel (in Indian English and Pakistani English), Or

tapau (in Malaysian English and Singlish—from the Chinese "package it" ¥J 2 da-

bao), is food purchased at a restaurant for the purpose of being eaten elsewhere. The
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restaurant may or may not provide table service. In the United States and Canada,
food ordered this way (especially in fast food) is ordered to go, and in the UK it is
ordered to take away or sometimes to eat out, as opposed to eating in or dining
in.

Take-out food is often fast food, but not always so. Whereas fast food carries
the connotation of a standardized product from a globalized chain or franchise,
take-away outlets are often small businesses serving traditional food, which is
sometimes but by no means always of high quality. Examples include
neighbourhood fish and chip shops in England, Australia and New Zealand; sandwiches
sold by delis in the U.S.; kebabs sold in many countries; and the wide range of
sausage-based snacks sold from stalls in German cities.

In some cases, there are facilities for customers to order food by telephone,
fax, or over the Internet, to be collected or delivered. This trend is thought to be on
the rise as many small businesses take to the Web to promote their take-outs. Food
that is delivered by a restaurant to a customer (often called delivery) is also
sometimes called take-out. Establishments that sell take-out exclusively without
providing table service are called take-out restaurants or take-aways. There is no
clear line between street food and take-out. Crkpe stands in France, for example,
may be as permanently situated as a kiosk or newsstand, and some take-out
windows (coffee, pizza, and ice cream for example) clearly expect that the food
will be eaten out of its package on the street. Take-out proper may need to be
unpacked and laid out, rather than eaten directly from its package.

Certain types of food that are normally served in sit-down restaurants are
commonly available as take-out. Pizza is one example: some pizzerias and chains
have no tables, and supply for take-out and delivery only. Another classic take-out
food is Western-styled Chinese food. In the past few decades, as immigrants from
more and more Asian countries emigrate to the West, more and more types of
cuisine are available: Japanese, Thai, Korean, Vietnamese, etc. In the UK, South Asian
food such as Indian and Pakistani cuisine is also a popular form of take-away, as well
as kebabs from the Middle East.

Read the text in five minutes and tell what you have learnt.

Text 4
Menu engineering

1. Master the active vocabulary.
deliberate — 1. HecnyuaitHbIi, THIATEIBHO CIUIAHUPOBAHHBIM, B3BCIICHHBIN;

2.mpeHaMEPEHHBIN, YMBIIUICHHBIN; 3. pa3MEpeHHbI, HETOPOIUIMBLIA, 4.
OCMOTPHUTEIBHBIN, OCTOPOXKHBIN

encouraging —  oOOAPSOIIMKA, MOOMIPSIOMINN;  MOAACPKHBAFOIIHIA;
NOJICTPEKATENbHBI
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margin — 1. npuObLIb, pa3HUIIA MEXKAY MOKYIHOW M MPOAAKHOM IIEHOM;
Map:ka; 2.rapaHTUIHBIN, 3a]JaTOK, B3HOC

efficacy — ahdexruBHOCTD, CHIIa, TEHCTBEHHOCTD

subtle — HeynmoBUMBIi, TOHKUH

CU€ — peruIiKa, 3HaK, CUTHAJI, aJUTF03Hsl, HaMEK

incremental — yBelIMYUBAIOMIMICS IOCTEIEHHO, JACHWCTBYIOIIUN I10
HapacTarouen, Co CTAOMIBLHBIM OABEMOM

condiment — npumnpasa, crieruu

revenue — 10xoj1, BeIpyuKa

entrée — 6111010, MOJITaBa€MOE MEPel OCHOBHBIM OJTIOIOM.

Menu engineering is an interdisciplinary field of study devoted to the
deliberate and strategic construction of menus. It is also commonly referred to as
Menu Psychology. In general, the term menu engineering is used within the
hospitality industry (specifically in the context of restaurants), but can be applied
to any industry that displays a list of product or service offerings for consumer
choice. Typically the goal with menu engineering is to maximize a firm's
profitability by subconsciously encouraging customers to buy what you want them
to buy, and discouraging purchase of items you don't want them to buy.

Fields of study which contribute most to menu engineering include:

. Psychology (perception, attention, emotion/effect)

. Managerial Accounting (contribution margin and unit cost analysis)

. Marketing & Strategy (pricing, promotion)

. Graphic Design (layout, typography)

Psychology of menu engineering

Perception & Attention - Visual perception is inextricably linked to how
customers read a menu. Most menus are presented visually (though many
restaurants verbally list daily specials), and the majority of menu engineering
recommendations focus on how to increase attention by strategically arranging
menu categories within the pages of the menu, and item placement within a menu
category. This strategic placement of categories and items is referred to as the
theory of sweet spots.

The reasoning being Sweet Spots stems from the classical effect in
psychology known as the Serial position effect. The thought is, customers are most
likely to remember the first and last things they see on a menu - hence, sweet spots
on a menu should be where the customers look first and last. To date, there is no
empirical evidence on the efficacy of the sweet spots on menus.

Customer perception of items offered on a menu can also be affected by
subtle textual manipulations. For example, descriptive labeling of item names may
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produce positive effects, leading to higher customer satisfaction, and higher
perceived product value. Similarly, the presence of dollar signs or other potential
monetary cues may cause guests to spend less.

Managerial accounting

The primary goal of menu engineering is to encourage purchase of targeted
items, presumably the most profitable items, and to discourage purchase of the
least profitable items. To that end, firms must first calculate the cost of each item
listed on the menu. This costing exercise should extend to all items listed on the
menu, and should reflect all costs incurred to produce and serve. Optimally item
costs should include: food cost (including wasted product and product loss),
incremental labor (e.g., cost in in-house butchering, pastry production or prep),
condiments and packaging. Only incremental costs and efforts should be included
in the item cost.

After an item's cost and price have been determined, evaluation of an item's
profitability is based on the item's Contribution Margin. The contribution margin is
calculated as the menu price minus the cost. Menu engineering then focuses on
maximizing the contribution margin of each guest's order. Recipe costing should
be updated (at least the ingredient cost portion) whenever the menu is reprinted or
whenever items are re-engineered. Some simplified calculations of contribution
margin include only food costs.

Marketing (price & promotion)

By using guest demand (also called the menu mix) and gross profit margins,
the relative performance of each menu item is determined, and assigned one of the
following terms:

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

Plow Horse or Cash Cows Plow Horses are high in popularity but low in
contribution margin. Plow horse menu items sell well, but don’t significantly
increase revenue.

Puzzles Puzzles are generally low in popularity and high in contribution
margin. Puzzle dishes are difficult to sell but have a high profit margin.

Dogs Dogs are low in popularity and low in contribution margin. They are
difficult to sell and produce little profit when they do sell.

In general, items within a relevant comparable set (for example, entrees, or
chicken entrees) should be priced to have similar contribution margins - this way,
the restaurant would make the same amount of money, no matter what item the
guest chooses to order.

2. Answer the following questions.

1. What is menu engineering devoted to? What is its goal?
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2. What are fields of study which contribute most to menu engineering?
3. What do the majority of menu engineering recommendations focus on?

Tell about sweet spots.

4. What may cause the presence of dollar signs or other potential monetary

cues?

5. Who must calculate the cost of each item listed on the menu?

6. What should item costs include?

7. What is determined after item's cost?

8. How is the contribution margin calculated?

9. When should recipe costing be updated?

10. What should be priced to have similar contribution margins?

3. Find Russian equivalents to the given English terms.

1. hospitality industry

1. BeITON1A DUPMBI

2. service offerings

2. IIOJICO3HATENIbHO
MOJICTPEKAIOUINI NoTpeduTenen

3. consumer choice

3. MapKUHaJIbHas MPUOBLITH

4. firm’s profitability

4. yIOBIETBOPEHHOCTH KIMEHTOB

5. subconsciously encouraging
customers

5. yBelIWYHWBAWOIIMECS padouyue
MecTa

6. contribution margin

6. MHIYCTpPUS TOCTEIPUUMCTBA

7. higher customer satisfaction

7.TOHKHeTEKCTOBBK:M&XHH&HHH

8. incremental labor

8. BO3pacTaHue
POJYKTa

OEHHOCTH

9. subtle textual manipulations

9. moTpebuTenbCcKuil BHIOOP

10. higher perceived product
value

10. mpeioxkeHus yciyr

4. Translate from Russian into English.

1. B navane snoxu munactuu Cyn (960—1279) ropojckue J1aBOYHUKH

KyII€YE€CKOT'0 CPETHEr0 COCJIOBUS YaCTO HE MMEIHU BPEMEHH, YTOOBI MOECTh J0Ma.
[ToaTOMy OHU peranuch MOECTh B Pa3IUYHBIX OOIIECTBEHHBIX MECTAX, TAKUX KaK
XpaMbl, TABEPHBI, YailHbIE JOMa, IPOAYKTOBBIE JABKH M pecropatbl. JTH MOCIEIHUE
CTpouJM Ou3HEC Ha ONu3Nexalux MyOJuYHBIX J0Max, I0Max MOIIIUX JIE€BYLIEK
U JIpaMaTUYEeCKUX Tearpax. B pectopaHax oOefgand TakKe WHOCTPAHLIbI-
MyTEIIECTBEHHUKA W KHUTaWlbl, MHUIPUPOBABIIME B TOpOAA U3 PETUOHOB C
pa3HbIMM CTHJISIMU TPUTOTOBIEHUS NUIIM. UTOOBI yHAOBIETBOPUTH CIPOC IPHU
pa3zHo00pa3uK BKYCOB, B TOPOJCKHUX PECTOPaHAX BOSHUKIIU MEHIO.

2. Ocennto 2011 roga bon JI>xoBu oTKpbLT nepBhIil pectopan Soul Kitchen
(wrrat Hero-/Ixepcu) B pamkax cBOero mpoekrta mo 6oproe c¢ Humeroil. CyTb
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pa6OTI>I pecTtopaHa B TOM, 4YTO KJIHCHTaM, Yy KOTOPbIX HET ACHET, IIPOCTO
MpensIokKaT BBIIOJHUTh KaKylO-HUOYIb paboTy «Io XO3sicTBY». B memom xe
mpeamnojaracTcs, 4ro Ka)KHBIﬁ 6YILCT INIaTUTb CTOJIBKO, CKOJIBKO Y HCIro C€CTb U
CKOJIBKO IMOCYUTACT HYKHBIM. I[JDI ITUX ueneﬁ B MCHIO IIPECAYCMOTPUTCIIBHO HC
ykasanbl 1ieHbl. Ha coznanue pectopana Soul Kitchen motpe6oBanock okoso roga
u 250 ThICSY 10JIIAPOB.

5. Ask guestions to the underlined words.

1. Menu engineering is an interdisciplinary field of study devoted to the
deliberate and strategic construction of menus. 2. In general, the term menu
engineering is used within the hospitality industry (specifically in the context of
restaurants), but can be applied to any industry that displays a list of product or
service offerings for consumer choice. 3. The reasoning being Sweet Spots stems
from the classical effect in psychology known as the Serial position effect. 4.
Customers are most likely to remember the first and last things they see on a menu
- hence, sweet spots on a menu should be where the customers look first and last.
5. The presence of dollar signs or other potential monetary cues may cause guests
to spend less. 6. The primary goal of menu engineering is to encourage purchase
of targeted items, presumably the most profitable items, and to discourage
purchase of the least profitable items. 7. After an item's cost and price have been
determined, evaluation of an item's profitability is based on the item's Contribution
Margin. 8. Some simplified calculations of contribution margin include only food
costs. 9. In general, items within a relevant comparable set should be priced to
have similar contribution margins. 10. The restaurant would make the same
amount of money, no matter what item the guest chooses to order.

6. Retell the text.
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Unit 9. Restaurant. Restaurant guides. Michelin Guide / Pecropan.
I'mabl pecropanoB. MuuieH ru.

I. Master words and word combinations:

customer ['kastoms] MOKYIIaTe b, TIOTPEOUTEIb; 3aKa3UHK;
KJIUCHT

restaurant ['restoront] pecTtopaH

takeout ['terkaut] a) TOTOBAs €/1a, IPOArOIIAsICS Ha BEIHOC 0)
3aBeJICHUE, TOPTYIOIIEee TOTOBOM €101 Ha
BBIHOC

delivery service ciyx0a JoCTaBKH

hospitality [,hosp1'telot1] TOCTEIIPUAMCTBO

price bracket IICHOBOM JIMaIla30H

busboy ['bAsbd1] yOOPIIUK TPS3HON TTOCYBI CO CTOJIOB,

HOMOIIHUK ouilnaHTa (B pecTopaHe)

guidebook ['gardbuk] yTEBOIUTEITH

vermin ['v3imin] a) rmapa3uThl (HaCEKOMBIE) 0) BpeIUTEIN

rodent ['raud(o)nt] TPBI3yH

infestation [,1nfes'te1f(a)n] WHBa3HA (3apakeHUE Tapa3uTaMHu)

NSF (National Sanitation Foundation) Hanmonansubiii GoHa caHUTApHOMN
3amutel (CHIA)

violation [,va1o'le1f(o)n] HapylIEeHHE

I1. Read and translate the following text into Russian:

Restaurant

A restaurant prepares and serves food and drink to customers in return for
money. Meals are generally served and eaten on premises, but many restaurants
also offer take-out and food delivery services. Restaurants vary greatly in
appearance and offerings, including a wide variety of the main chef's cuisines and
service models.

While inns and taverns were known from antiquity, these were
establishments aimed at travelers, and in general locals would rarely eat there.
Modern restaurants are dedicated to the serving of food, where specific dishes are
ordered by guests and are prepared to their request. The modern restaurant
originated in 18th century France, although precursors can be traced back to
Roman times. In Ancient Rome, thermopolia were small restaurant-bars which
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offered food and drinks to the customer. A typical thermopolium had L-shaped
counters into which large storage vessels were sunk, which would contain either
hot or cold food. They are linked to the absence of kitchens in many dwellings and
the ease with which people could purchase prepared foods. Besides, eating out
was also considered an important aspect of socialising.

In Pompeii, 158 thermopolia with a service counter have been identified
across the whole town area. They were concentrated along the main axes of the
town and the public spaces where they were frequented by the locals.

Food catering establishments which may be described as restaurants were
known since the 11th century in Kaifeng, China's northern capital during the first
half of the Song Dynasty (960-1279). With a population of over 1,000,000 people,
a culture of hospitality and a paper currency, Kaifeng was ripe for the
development of restaurants. Probably growing out of the tea houses and taverns
that catered to travellers, Kaifeng's restaurants blossomed into an industry catering
to locals as well as people from other regions of China. Stephen H. West argues
that there is a direct correlation between the growth of the restaurant businesses
and institutions of theatrical stage drama, gambling and prostitution which served
the burgeoning merchant middle class during the Song Dynasty.

Restaurants catered to different styles of cuisine, price brackets, and
religious requirements. Even within a single restaurant much choice was available,
and people ordered the entree they wanted from written menus.

Restaurants range from unpretentious lunching or dining places catering to
people working nearby, with simple food served in simple settings at low prices,
to expensive establishments serving refined food and wines in a formal setting. In
the former case, customers usually wear casual clothing. In the latter case,
depending on culture and local traditions, customers might wear semi-casual,
semi-formal, or even in rare cases formal wear.

Typically, customers sit at tables, their orders are taken by a waiter,
who brings the food when it is ready, and the customers pay the bill before
leaving. In finer restaurants there will be a host or hostess or even a maotre d'hdtel
to welcome customers and to seat them. Other staff waiting on customers include
busboys and sommeliers.

Restaurants often specialize in certain types of food or present a certain
unifying, and often entertaining, theme. For example, there are seafood
restaurants, vegetarian restaurants or ethnic restaurants.

Restaurant guides
Restaurant guides review restaurants, often ranking them or providing
information for consumer decisions (type of food, handicap accessibility,

facilities, quality, etc.), using various notations such as stars or other symbols, or
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numbers. Stars are a familiar and popular symbol, with ratings of one to four or
five stars commonly used. Ratings appear in guidebooks as well as in the media,
typically in newspapers, lifestyle magazines and webzines. Websites featuring
consumer-written reviews and ratings are increasingly popular.

In addition, there are ratings given by public health agencies rating the level
of sanitation practiced by an establishment. These ratings are given from a
numerical scale, with 100 being a perfect score and points deducted for each
violation, such as keeping food at the wrong temperature, roach/vermin/rodent
infestation, failure to use NSF-certified equipment, or improper food storage.
From that, a grade is often assigned.

Restaurant guides list the best places to eat. One of the most famous of
these, in Western Europe, is the Michelin series of guides which accord from one
to three stars to restaurants they perceive to be of high culinary merit. The
Michelin Red Guide is the Holy Grail of sorts, awarding up to three stars. One star
indicates a “very good restaurant”; two stars indicate a place “worth a detour”;
three stars means “exceptional cuisine, worth a special journey”. A three-star
Michelin ranking is rare. As of late 2009, there were 26 three-star restaurants in
France, and only 81 in the world. Stars are awarded strictly for cuisine; a separate
scale of 1 to 5 denotes the ambiance, setting and decor, and is symbolized by a
crossed fork-and-spoon icon. The main competitor to the Michelin guide in
Europe is the guidebook series published by Gault Millau. Unlike the Michelin
guide which takes the restaurant diicor and service into consideration with its
rating, Gault Millau only judges the quality of the food. Its ratings are on a scale
of 1 to 20, with 20 being the highest.

In the United States, the Forbes Travel Guide (previously the Mobil Travel
Guides) and the American Automobile Association (AAA) rate restaurants on a
similar 1 to 5 star (Forbes) or Diamond (AAA) scale. Three, four, and five
star/diamond ratings are roughly equivalent to the Michelin one, two, and three
star ratings while one and two star ratings typically indicate more casual places to
eat.

In 2005, Michelin released a New York City guide, its first for the United
States. This first edition of this guide was noted by New York Times restaurant
critic Steven Kurutz to not give stars to several restaurants (such as the Union
Square Cafe) that several other guides (Zagat Survey, New York Times) have
rated highly. Kurutz also claimed the guide appeared to favor restaurants which
“emphasized formality and presentation” rather than a *“casual approach to fine
dining”, for which the Union Square Cafe is famous.

The Zagat Survey compiles consumer comments instead of using
professional food critics, and rates restaurants on a numerical 30-point scale. In
the United Kingdom, a similar service is provided by “The people's UK Restaurant

78



Guide”. Australian guides include the “Australian Good Food & Travel Guide”,
and the “Good Food Guide”.

Nearly all major American newspapers employ restaurant critics and
publish online dining guides for the cities they serve, such as the New York Times
for New York City's restaurants. American newspaper restaurant critics typically
visit dining establishments anonymously and return several times so as to sample
the entire menu. Newspaper restaurant guides, therefore, tend to provide the most
thorough coverage of various cities' dining options.

More recently Internet sites have started up that publish both food critic
reviews and popular reviews by the general public. Their major competition
comes from bloggers, particularly publishers of food blogs, also called foodies.
These writers and publishers represent the common dining aficionado rather than
the gourmet, and thus do not provide “official” reviews, but nonetheless are
capable of garnering large, loyal followings.

A top restaurant rating can mean success or failure for a restaurant,
particularly when bestowed by influential sources like Michelin or the New York
Times. Three stars in the Times' four-star system denotes excellent, and is a class
unto itself, considerably harder to get than two- or one-stars, while its rare four-
star “extraordinary” rating is typically held by fewer than a dozen of New York's
20,000 restaurants. The influence goes beyond business success; writing about
former Times chief dining critic Ruth Reichl, a US food columnist noted that
Reichl's reviews and star-rating “made and broke reputations and fortunes and
generally influenced the direction of the city's—indeed, to a lesser degree, the
country's—restaurant scene.”

In 2004 Michelin came under fire in some quarters after bipolar chef
Bernard Loiseau committed suicide after he was rumoured to be in danger of
losing one of his three stars for his widely-admired restaurant Cdte d'Or in
Saulieu, Burgundy. However, the Michelin guide had stated he would not be
downgraded. Most news reports attributed his suicide to the downgrade carried out
by the rival Gault Millau guide.

Michelin Guide

The Michelin Guide is a series of annual guide books published by Michelin
for over a dozen countries. The term normally refers to the Michelin Red Guide,
the oldest and best-known European hotel and restaurant guide, which awards the
Michelin stars.

Andrii Michelin published the first edition of the guide in 1900 to help
drivers maintain their cars, find decent lodging, and eat well while touring France.
It included addresses of filling stations, mechanics, and tire dealers, along with
local prices for fuel, tires, and auto repairs.
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The guide was distributed free from 1900 until 1920. The Michelin brothers
began charging for the guides to establish more credibility after a pile of them
were found propping up a garage workbench. The guide began recognizing
outstanding restaurants in 1926 by marking their listings with a star; two and three
stars were added in the early 1930s.

Gradually, additional guides were introduced for other European countries.
By 2010, eight Red Guides were published for the countries of France, Germany,
the Netherlands, Belgium/Luxembourg, Italy, Spain & Portugal, Switzerland, and
Great Britain & Ireland.

Red Guides have historically listed many more restaurants than rivals,
relying on an extensive system of symbols to describe each establishment in as
little as two lines. Reviews of starred restaurants also include two to three culinary
specialities. Recently, however, short summaries (2—3 lines) have been added to
enhance descriptions of many establishments. These summaries are written in the
language of the country for which the guide is published, but the symbols are the
same throughout all editions.

Red Guides are also published for selected major cities: Paris, London,
Tokyo, Kyoto/Osaka, Hong Kong & Macau, New York City, the San Francisco
Bay Area & Wine Country, Los Angeles, Chicago, and Las Vegas. There is also a
Red Guide encompassing the “Main Cities of Europe”.

In 2008, German restaurateur Juliane Caspar was appointed Editor-in-Chief
of the French edition of the Red Guide. She is the first woman and first non-
French national to edit the French edition.

Michelin operates on the principle that only anonymous, professionally
trained experts can be trusted to make accurate, impartial assessments of a
restaurant's food and service (as opposed, for example, to the Zagat Survey, which
relies on restaurant patrons for its reviews). The Michelin inspectors write detailed
reports, which are collated at company headquarters in Paris.

Restaurants are revisited regularly to keep reviews current; for example,
Michelin claims that its inspectors revisit all 4,000 reviewed restaurants in France
every 18 months, and all starred restaurants several times a year.

The Michelin Guide also awards Rising Stars, an indication that a given
restaurant has the potential to qualify for a star, or an additional star.

Since 1955, the guide has also highlighted restaurants offering “good food
at moderate prices”, a feature now called “Bib Gourmand”. They must offer menu
items priced below a maximum determined by local economic standards. Bib
(Bibendum) is the company's nickname for the Michelin Man, its corporate logo
for over a century.

All listed restaurants, regardless of their star- or Bib Gourmand-status, also
receive a “fork and spoon” designation, as a subjective reflection of the overall
comfort and quality of the restaurant. Rankings range from one to five: One fork
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and spoon represents a ‘“‘comfortable restaurant” and five signifies a “luxurious
restaurant”. Forks and spoons colored red designate a restaurant that is considered
“pleasant” as well.

Restaurants, independently of their other ratings in the guide, can also
receive a number of other symbols next to their listing.

 Coins indicate restaurants that serve a menu for a certain price or less,
depending on the local monetary standard. In 2010 France, 2011 US and Japan
Red Guides, the maximum permitted “coin” prices are €19, $25, and ¥5000,
respectively.

* Interesting view or Magnificent view, designated by a black or red
symbol, are given to restaurants offering those features.

» Grapes, a sake set, or a cocktail glass indicate restaurants that offer, at
minimum, a ‘“somewhat interesting” selection of wines, sake, or cocktails,
respectively.

The Green Guides review and rate attractions other than restaurants. There
Is a Green Guide for France as a whole, and a more detailed one for each of ten
regions within France. Other Green Guides cover many countries, regions, and
cities outside France. Many Green Guides are published in several languages.
They include background information and an alphabetical section describing
points of interest. Like the Red Guides, they also use a three-star system.

I11. Answer the following questions:

1) What is the main function of a restaurant? 2) How do restaurants differ?
3) When and where was the term “restaurant” originated? 4) What professions can
be found in a restaurant? 5) Where can you see restaurant rating? 6) What is the
most popular restaurant guide? 7) What notations do restaurant guides use to
identify them according to their quality? 8) How many stars can the Michelin
guide award to a restaurant? 9) What is the unique feature of the Zagat Survey?
10) What are ratings usually based on? 11) Are there any drawbacks in Michelin
guide? 12) Would you like to be a Michelin inspector and why? 13) What
restaurant ratings would you trust if you want to go to a restaurant and why? 14)
What do you know about the history of the creation the Michelin guide? 15) Is
there a Michelin guide for Russia?

IV. Use the following words and word combinations in the sentences of
your own:

religious requirements, high culinary merit, rival, dwelling, improper food
storage, professionally trained expert, appearance, sommelier, host (hostess),
handicap accessibility, competitor, casual clothing, maotre d'hdtel, offering, to
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welcome customers, roach infestation, to be distributed free, to commit suicide, to
establish credibility, anonymous, headquarters

V. Translate the following sentences into English using your active
vocabulary:

1) Pectropan - mnpexanpusitue OOLIECTBEHHOTO IHUTAHHUS C I[IUPOKUM
aCCOPTUMEHTOM OJIOZ] CIOKHOTO TMPUTOTOBJICHHUS, BKJIIOYAas 3aKa3HbIE W
dbupMeHHbIe, BHUHA (BUHHAs KapTa) W KPENKUX HAMUTKOB, TaOauyHBIX U
KOHJUTEPCKUX U3JIETUN U TOBBIIIEHHBIM YPOBHEM OOCIYKUBaHUS, B COUETaHUU
CO CTWJIbHBIM U OPHUTMHAIBHBIM JU3aHHOM W HWHTEPHEPOM TIOMEUICHUs. 2)
Cnenyer oTMeTuTh, 4TO ‘‘restaurant” B aMEpPUKAHCKOM aHTJIMHCKOM — J000€
MpEeANnpUATHE 00ILENUTa BOOOIIE, a HE TOIBKO PECTOPAaH B MPUBBIYHOM CMBICIIE.

3) 3auactyro OoJiee KpyNHbIEC MPEATPUATHS (HAlpUMEP TOCTUHHUIIBI) UMEIOT
CBOM PECTOpaHbl, PACIOJOXKEHHbIE HA WX TEPPUTOPUU, TN€ YCIYTH MNUTAHUA
MPEAOCTAaBISAIOTCS A yAOOCTBA MPOXKHUBAKOIMIMX M U1 YBEIUYCHUS
MOTEHIUAIBHOTO JI0X0/1a TOCTUHUIIBI.

4) Pecropanbl mnosiBunuch B XIII Beke B XaHuwkoy, KYJIbTYPHOM,
MOJIMTUYECKOM M dKOHOMHYeckoM IieHTpe Kutas Bo Bpemsi nuHactuu CyH. 5)
Bo3MoxHO, pecTopaHbl BO3HUKIM M3 YallHBIX JOMHMKOB W TaBEpPH, KOTOPHIE
CTapaJIuCh YTOAUTH MYTEIIECTBYIOLIUM.

6) Ha 3amage TpakThpbl W TaBepHbl OBLIM M3BECTHBI CO BpEMEH
AHTUYHOCTH, OTU 3aBEJCHUS ObUIM OPUEHTHUPOBAHBI HA IMYTEIIECTBEHHUKOB, U
MECTHBIC XUTEIH penko muTanuch B HUX. 7) Jlump B XVIII Beke mosBuiuch
pECTOpaHbl, TTABHOW IEJbI0 KOTOPHIX OBLIO MPUTOTOBIIEHWE W Tojada OO/,
KOTOPBIE 3aKa3bIBajl MOCETUTEIH TTO cBoeMy Bkycy. 8) CornacHo Kaure pekopaon
['uHHecca, cTapellluM U3 CYIIECTBYIOLIMX CErOJHS PECTOPAHOB SIBISIETCS
Cob6puno-ae-borun (Sobrino de Botin) B Manpune (Mcnanus). OH OTKpbUICS B
1725 romy. 9) BmepBbie cloBO pecTopaH ObLUIO MPUMEHEHO B OTHOIICHHH
NPEANpPUATUAS THUTaHUSd OKOJIO 1765 roma, 3aBeeHHME OCHOBAJ NApWKAHUH,
nponaser; cynoB nmo umeHu bynamxke (Boulanger). 10) Ilepsoiii pectopaH B
NPUBBIYHOM ISl HAac BHUAEC (TIOCETUTENM CHUIAT C OTIACIbHBIMU OJl0JaMHu 3a
OTIIETLHBIMHU CTOJIAMU, BBIOMPAIOT €1y W3 MEHIO, 4achl paOOThl (PMKCUPOBAHBI)
obi1 I'pan-Tasepu-ne-Jlonap (Grand Taverne de Londres), ocHoBanHBbIM B 1782
roay rocrnoguHoM no uMeHu bosunbe (Beauvilliers). 11) IlepBbiii pectopas,
OTKpBITEIN B MockBe — «CnaBsaHckuii 0a3ap». 12) Pectopan ObuLT mocTtpoeH
apxutektopamu P. 'enuke u A. Bebepom B 1872—1873 rogax. 13) OH oTimuancs
OT TpakTHpa TeM, 4YTO TaM paboTanu HEe ToJioBble, a odumnmanTel. 14) OnHu
pabotamu BOo (pakax W OeNbIX TepyaTKax, U WX Ha3pBaIM <«oam». 15) C
nepee3s oM PYCCKUX B JPYrue CTpaHbl TaM IMOSBWIKMCH PYCCKUE PECTOPAHBI,
nojaronme OJIr0/1a TPaJULIMOHHON PYCCKON KyXHH.
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V1. Retell the text.




Unit 10. Methods of cooking / MeToabl MpUroToBJIeHHUS
I. Master words and word combinations:

batter I ['baeto]

B30HUTOE KUIKOE TECTO

beef [bi:f] TOBSIIMHA

braise [bre1z]
bubble

1. Tyménoe Msaco 2. TymuTh (MsICO)
My3bIPEK My3bIPUTHCS, MIOJTHUMATHCS

ITy3bIpbKaMH, 6y.]'IBKaTB, KHUIICTDb

caramelization

casserole ['kaes(o)raul]

KapaMeJTi3aIysl
1) xactpronsg (W3 KapompoOyHOTO MaTrepuaina) 2)

0J1I0710, TIPUTOTOBJICHHOE B TaKOW IMOCyJe W ToJlaBaeMoe B Hed Ha cToil 3)
3aleKaHKa; 3arneKarhb

cauliflower ['kol1 flaus] 1BeTHas kamycra

collagen ['kolodzan]
corncob

KOJUIareH
CepAlleBUHA KyKYPY3HOTO IoYaTKa

frying pan ['fralinpan] ckoBopoaa ¢ pyukoit

juniper ['d3u:nipa]

MOXOKCBCIIbHUK

goulash ['gu:lef] rynsm (Tyménoe Msco, NPUIPABIEHHOE OCTPHIM
COYCOM)

greasy food
lamb [laem]

lard [la:d]
moisture ['ma1stfa]
oven ['Av(a)n]
parsnip ['pa:snip]

peat [pi:t]
pot roast

pottery ['pot(a)r1]

pumpkin ['‘pAmpkin]

reef knot ['ri:fnot]
roast [roust]

OTKPBITOM OTHE)
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sauté ['sauter]
sawdust

searing ['s1o1In]
simmer ['simo]

KUpPHas MUIIA
ATHEHOK, Oapaluex

JSIpJT; CBUHOE Cajlo, CBUHOU KU
BJIA)KHOCTb; BJIara
IeYb; JyXOBKA

nacTepHaK
Topd, Opuket Topda
TYLIEHOE MSCO

rondapHasa MaCTCpCKasa; IroOHYapHOC ICIIO,
KCpaMHKa, KCPAaMHUICCKHUEC U3 ACIINA

TBIKBa

puGOBBII y3€l, MOPCKOH y3el
KAPUTHCS, TIeUbCsl (0OCOOEHHO B JIyXOBKE WJIM Ha

JKapUTh B MacJie
ONMUJIKH

OYCHBb TOPSYUI, 00KUTAOIITUI

KHUILTYCHHUC, BapKa HA MCAJICHHOM OI'HC



smokehouse ['smoaukhaus] KOITHJIbHBIHN 3aBOJT; KONTHIIBHS

soluble substance PacTBOPUMOE BEIIECTBO

spit I [sp1t] BEpTE, MAaMITyp (111 IPUTOTOBICHUS I HAJl OTHEM)
steamer ['sti:mo] mapoBapka

stuffing ['stafip] HaYMHKA

turkey ['t3:k1] HHJIIOK; HHIEHKA

turnip ['t31n1p] pena, TypHercC

venison ['venis(o)n] OJICHMHA
unpalatable [An'pzlatabl] HEBKYCHBII; HEITPUATHBIN Ha BKYC

wok [wok] KOTEJIOK C BBIMYKJIBIM JHHUIIEM (OCOOCHHO i OJFOA
KUTANCKON KyXHU)

zucchini [zu'ki:n1] MOJIOJION Kabadok; KabauyoK MEJKHX COPTOB;
IYKKHHHA

I1. Read and translate the following text into Russian:

Cooking is the process of preparing food by use of heat. Cooking techniques
and ingredients vary widely across the world, reflecting unique environmental,
economic, and cultural traditions. Cooks themselves also vary widely in skill and
training.

Preparing food with heat or fire iS an activity unique to humans, and some
scientists believe the advent of cooking played an important role in human
evolution. Most anthropologists believe that cooking fires first developed around
250,000 years ago. The development of agriculture, commerce and transportation
between civilizations in different regions offered cooks many new ingredients.
New inventions and technologies, such as pottery for holding and boiling water,
expanded cooking techniques. Some modern cooks apply advanced scientific
techniques to food preparation.

There are very many methods of cooking, most of which have been known
since antiquity. These include baking, roasting, frying, grilling, barbecuing,
smoking, boiling, steaming and braising. A more recent innovation is
microwaving. Various methods use differing levels of heat and moisture and vary
in cooking time. The method chosen greatly affects the end result. Some foods are
more appropriate to some methods than others. Some major hot cooking
techniques include:

Roasting

Roasting is a cooking method that uses dry heat, whether an open flame,
oven, or other heat source. Roasting usually causes caramelization or Maillard
browning of the surface of the food, which is considered by some as a flavor
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enhancement. Roasting uses more indirect, diffused heat (as in an oven), and is
suitable for slower cooking of meat in a larger, whole piece. Many roasts are tied
with string prior to roasting, often using the reef knot or, in the more traditional
sense, the packer's knot. Tying holds them together during roasting, keeping any
stuffing inside, and keeps the roast in a round profile, which promotes even
cooking.

Some vegetables, such as potatoes, zucchini, pumpkin, turnips, parsnips,
cauliflower, asparagus, squash, and peppers lend themselves to roasting as well.
Roasted chestnuts are also a popular snack in winter.

Any piece of meat, especially red meat, that has been cooked in this fashion
Is called a roast. Red meats such as beef, lamb, and venison, and certain game
birds are often roasted to be "pink" or "rare", meaning that the center of the roast
is still red. Due to food safety concerns, this practice is not recommended with
pork and poultry. In addition, large uncooked cuts of meat are referred to as roasts.
A roast joint of meat can take one, two, even three hours to cook - the resulting
meat is tender. Also, meats and vegetables prepared in this way are described as
“roasted”, e.g., roasted chicken or roasted squash.

For roasting, the food may be placed on a rack, in a roasting pan or, to
ensure even application of heat, may be rotated on a spit or rotisserie. During oven
roasting, hot air circulates around the meat, cooking all sides evenly. There are
several theories for roasting meats correctly: low-temperature cooking, high-
temperature cooking, and a combination of both. Meat is cooked for four reasons
— to tenderise it, to provide additional flavours, to kill harmful bacteria, and to
Kill parasites such as Trichinella spiralis and Diphyllobothrium. While all four can
be achieved by cooking a piece of meat at high temperature for a short period of
time, this is not the only way; it can also be achieved by cooking at low
temperature for a long period of time. Each goal is achieved at a different
temperature, and takes a different length of time to achieve. Each method can be
suitable under appropriate circumstances.

A low-temperature oven, 95 °C to 160 °C (200 °F to 325 °F), is best when
cooking with large cuts of meat, turkey and whole chickens. This is not technically
roasting temperature, but it is called slow-roasting, as it takes a long period of time
(in the region of 10-20 hours). The benefit of slow-roasting an item is less
moisture loss and a more tender product. Bacteria are typically Kkilled at
temperatures of around 68°C (154°F), so the meat is safe to eat. At true roasting
temperatures, 200 °C (400 °F) or more, the water inside the muscle is lost at a high
rate.

Cooking at high temperatures is beneficial if the cut is small enough—as in
filet mignon or strip loin—to be finished cooking before the juices escape.
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The combination method uses high heat just at either the beginning or the
end of the cooking process, with most of the cooking at a low temperature. This
method produces the golden-brown texture and crust, but maintains more of the
moisture than simply cooking at a high temperature, although the product will not
be as moist as low-temperature cooking the whole time. Searing and then turning
down to low is also beneficial when a dark crust and caramelized flavor is desired
for the finished product. Note that searing in no way "locks in" moisture: moisture
loss is simply a function of heat and time.

In general, in either case, the meat is removed from heat before it has
finished cooking and left to sit for a few minutes, while the inside cooks further
from the residual heat content, a phenomenon known as carry over cooking.

The objective in any case is to retain as much moisture as possible, while
providing the texture and color. During roasting, meats and vegetables are
frequently basted on the surface with butter, lard, or oil to reduce the loss of
moisture by evaporation. In recent times, plastic oven bags have become popular
for roasts. These cut cooking times and reduce the loss of moisture during
roasting, but reduce flavor development from Maillard browning. They are
particularly popular for turkeys.

Until the late 19th century, roasting by dry heat in an oven was called
baking. Roasting originally meant turning meat or a bird on a spit in front of a fire.
It is one of the oldest forms of cooking known.

Traditionally recognized roasting methods consist only of baking and
cooking over or near an open fire. Grilling is normally not technically a roast,
since a grill (gridiron) is used (in English-speaking countries). Smoking differs
from roasting because of the lower temperature and controlled smoke application.

Dry roasting

Dry roasting is a process by which heat is applied to dry foodstuffs without
the use of oil or water as a carrier. Unlike other dry heat methods, dry roasting is
used with foods such as nuts and seeds, which do not contain significant fat or
moisture of their own. Dry roasted foods are stirred as they are roasted to ensure
even heating.

Dry roasting can be done in a frying pan or wok (a common way to prepare
spices in some cuisines), or in a specialized roaster (as is used for coffee beans or
peanuts). Dry roasting changes the chemistry of proteins in the food, changing
their flavor, and enhances the scent and taste of some spices. It is done with
adding various herbs, spices and sugars into the frying pan and roasting until
brown.

Common dry roasted foods include peanut butter, which is made from peanuts
that have been dry roasted, tea, which is made from tea leaves that are dry roasted,
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either immediately after picking or after fermentation, and coffee and chocolate,
which are made from roasted coffee beans and roasted cocoa beans, respectively.
Braising

Braising (from the French “braiser”), is a combination cooking method using
both moist and dry heat; typically the food is first seared at a high temperature and
then finished in a covered pot with a variable amount of liquid, resulting in a
particular flavour.

Braising relies on heat, time, and moisture to break down the tough
connective tissue collagen in meat, making it an ideal way to cook tougher cuts.
Many classic braised dishes such as cog au vin are highly evolved methods of
cooking tough and otherwise unpalatable foods.

Most braises follow the same basic steps. The food to be braised (meat,
poultry, but also vegetables or mushrooms) is first seared to brown its surface and
enhance its flavor. If the food will not produce enough liquid of its own, a small
amount of cooking liquid that often includes an acidic element, such as tomatoes,
beer, or wine, is added to the pot, often with stock. The dish is cooked covered at a
very low simmer until the meat is fork tender. Often the cooking liquid is finished
to create a sauce Or gravy.

Sometimes foods with high water content (particularly vegetables) can be
cooked in their own juices and no extra liquid is required. A successful braise
intermingles the flavours of the foods being cooked and the cooking liquid. This
cooking method dissolves collagen from the meat into gelatin, to enrich and add
body to the liquid. Braising is economical, as it allows the use of tough and
inexpensive cuts, and efficient, as it often employs a single pot to cook an entire
meal.

It is possible to braise meat and vegetables in a pot on top of a grill. A gas
or electric grill would be the best choice for what is known as barbecue-braising, or
combining grilling directly on the surface and braising in a pot. To braise on a grill,
put a pot on top of the grill, cover it, and let it simmer for a few hours. There are
two advantages to barbecue-braising: the first is that this method now allows for
browning the meat directly on the grill before the braising, and the second is that it
also allows for glazing the meat with sauce and finishing it directly over the fire
after the braising, effectively cooking the meat three times, which results in a soft-
textured product that is very tender.

Familiar braised dishes include pot roast, beef stew, Swiss steak, chicken
cacciatore, goulash, Carbonade Flamande, coq au vin, sauerbraten, beef bourguignon and
Moroccan tajines, among others. Braising is also used extensively in the cuisines of
Asia, particularly Chinese cuisine, where soy sauce is often the braising liquid.

Jugging

88


http://en.wikipedia.org/wiki/Coffee
http://en.wikipedia.org/wiki/Chocolate
http://en.wikipedia.org/wiki/Cocoa_bean
http://en.wikipedia.org/wiki/French_language
http://en.wikipedia.org/wiki/Seared
http://en.wikipedia.org/wiki/Collagen
http://en.wikipedia.org/wiki/Meat
http://en.wikipedia.org/wiki/Coq_au_vin
http://en.wikipedia.org/wiki/Poultry
http://en.wikipedia.org/wiki/Acid
http://en.wikipedia.org/wiki/Tomato
http://en.wikipedia.org/wiki/Beer
http://en.wikipedia.org/wiki/Wine
http://en.wikipedia.org/wiki/Stock_(food)
http://en.wikipedia.org/wiki/Simmering
http://en.wikipedia.org/wiki/Sauce
http://en.wikipedia.org/wiki/Gravy
http://en.wikipedia.org/wiki/Gelatin
http://en.wikipedia.org/wiki/Barbecue
http://en.wikipedia.org/wiki/Grilling
http://en.wikipedia.org/wiki/Pot_roast_(beef)
http://en.wikipedia.org/wiki/Beef_stew
http://en.wikipedia.org/wiki/Swiss_steak
http://en.wikipedia.org/wiki/Chicken_cacciatore
http://en.wikipedia.org/wiki/Chicken_cacciatore
http://en.wikipedia.org/wiki/Goulash
http://en.wikipedia.org/wiki/Carbonade_Flamande
http://en.wikipedia.org/wiki/Coq_au_vin
http://en.wikipedia.org/wiki/Sauerbraten
http://en.wikipedia.org/wiki/Beef_bourguignon
http://en.wikipedia.org/wiki/Tajine
http://en.wikipedia.org/wiki/Asia
http://en.wikipedia.org/wiki/Chinese_cuisine

Jugging is the process of stewing whole animals, mainly game or fish, for an
extended period in a tightly covered container such as a casserole or an earthenware
jug. In French, such a stew of a game animal thickened with the animal's blood is
known as a civet.

One common traditional dish that involves jugging is Jugged Hare (known
as civet de linvre in France), which is a whole hare, cut into pieces, marinated and
cooked with red wine and juniper berries in a tall jug that stands in a pan of water. It
Is traditionally served with the hare's blood (or the blood is added right at the very
end of the cooking process) and Port wine.

Jugged Hare is described in the influential 18th century cookbook, The Art
of Cookery by Hannah Glasse, with a recipe titled, "A Jugged Hare," that begins,
“Cut it into little pieces, lard them here and there....” The recipe goes on to
describe cooking the pieces of hare in water in a jug that is set within a bath of
boiling water to cook for three hours. Beginning in the nineteenth century, Glasse
has been widely credited with having started the recipe with the words "First,
catch your hare," as in this citation.

However, having a freshly caught, or shot, hare enables one to obtain its
blood. A freshly killed hare is prepared for jugging by removing its entrails and
then hanging it in a larder by its hind legs, which causes the blood to accumulate in
the chest cavity. One method of preserving the blood after draining it from the
hare (since the hare itself is usually hung for a week or more) is to mix it with red
wine vinegar in order to prevent it coagulating, and then to store it in a freezer.

Another jugged dish, also traditional in the United Kingdom, is Jugged
Kippers, which is kippers (with the heads and tails removed) in a covered jug,
cooked in boiling water. Recipe books recommend jugging kippers as one way of
avoiding the strong smell that kippers have.

Frying

Frying is the cooking of food in oil or another fat, a technique that originated
in ancient Egypt around 2500 BC. Chemically, oils and fats are the same, differing
only in melting point, but the distinction is only made when needed. In commerce,
many fats are called oils by custom, e.g. palm oil and coconut oil, which are solid at
room temperature.

Fats can reach much higher temperatures than water at normal atmospheric
pressure. Through frying, one can sear or even carbonize the surface of foods while
caramelizing sugars. The food is cooked much more quickly and has a characteristic
crispness and texture. Depending on the food, the fat will penetrate it to varying
degrees, contributing richness, lubricity, and its own flavour.
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Frying techniques vary in the amount of fat required, the cooking time, the
type of cooking vessel required, and the manipulation of the food. Sautiting, stir
frying, pan frying, shallow frying, and deep frying are all standard frying techniques.

Sautiiing and stir-frying involve cooking foods in a thin layer of fat on a hot
surface, such as a frying pan, griddle, wok, or sauteuse. Stir frying involves frying
quickly at very high temperatures, requiring that the food be stirred continuously
to prevent it from adhering to the cooking surface and burning.

Shallow frying is a type of pan frying using only enough fat to immerse
approximately one-third to one-half of each piece of food; fat used in this
technique is typically only used once. Deep-frying, on the other hand, involves
totally immersing the food in hot oil, which is normally topped up and used
several times before being disposed. Deep-frying is typically a much more
involved process, and may require specialized oils for optimal results.

Deep frying is now the basis of a very large and expanding worldwide
industry. Fried products have consumer appeal in all age groups and in virtually
all cultures, and the process is quick, can easily be made continuous for mass
production, and the food emerges sterile and dry, with a relatively long shelf life.
The end products can then be easily packaged for storage and distribution.
Examples are potato chips, french fries, nuts, doughnuts, instant noodles, etc.

Shallow frying

Shallow frying is an oil-based cooking technique. It is typically used to
prepare portion-sized cuts of meat and fish, and patties such as fritters. Shallow
frying can also be used to cook vegetables. Shallow-fried foods are often battered.
It is a high-heat process, promoting browning and, in some cases, a Maillard reaction.
Since the food is only partly submerged, it must be turned over partway through
the cooking process. Some cooks recommend cooking the "presentation” side of
the food first, since this side will be better browned.

Shallow frying has been found to increase the anti-oxidant activity of some
vegetables (notably, those containing significant amounts of beta carotene) and to
decrease others.

Deep frying

Deep frying is a cooking method in which food is submerged in hot oil or fat.
This is normally performed with a deep fryer or chip pan; industrially, a pressure fryer
or vacuum fryer may be used.Deep frying is classified as a dry cooking method
because no water is used. Due to the high temperature involved and the high heat
conduction of oil, it cooks food extremely quickly.

If performed properly, deep-frying does not make food excessively greasy,
because the moisture in the food repels the oil. The hot oil heats the water within the
food, steaming it from the inside out; oil cannot go against the direction of this
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powerful flow because (due to its high temperature) the water vapor pushes the
bubbles toward the surface. As long as the oil is hot enough and the food is not
immersed in the oil for too long, oil penetration will be confined to the outer
surface. However, if the food is cooked in the oil for too long, much of the water
will be lost and the oil will begin to penetrate the food. The correct frying
temperature depends on the thickness and type of food, but in most cases it lies
between 175 and 190 °C (345-375 °F).

Some fried foods are given a coating of batter or breading prior to frying. The
effect of these is that the outside of the food becomes crispy and browned, while
the inside becomes tender, moist, and steamed. Some foods — such as potatoes or
whole, skin-on poultry — have a natural coating and do not require breading or
battering.

Overheating or over-using the frying oil leads to formation of rancid-tasting
products of oxidation, polymerization, and other deleterious, unintended or even toxic
compounds such as acrylamide (from starchy foods). Deep-frying under vacuum helps to
significantly reduce acrylamide formation, but this process is not widely used in
the food industry due to the high investment cost involved.

Some useful tests and indicators of excessive oil deterioration are the
following:

*Sensory: darkening, smoke, foaming, thickening, rancid taste and
unpleasant smell when heating.

*Laboratory: acidity, anisidine value, viscosity, total polar compounds, polymeric
triglycerides.

Instruments that indicate total polar compounds, currently the best single
gauge of how deep-fried an object is, are available with sufficient accuracy for
restaurant and industry use.

Deep frying produces large amounts of waste oil, which must be properly
disposed. Waste oil is increasingly being recycled into biodiesel. Some deep fry
shortenings contain trans fat.

Cooking oil is flammable, and fires may be caused by it igniting at too high a
temperature. Attempts to extinguish an oil fire with water cause the water to flash
into steam due to the high heat of the oil, in turn sending the burning oil in all
directions and thus aggravating the fire. Instead, oil fires must be extinguished via
fire extinguisher or by smothering. Other means of extinguishing an oil fire include
application of dry powder (e.g., baking soda, salt) or fire fighting foam. Most
commercial deep fryers are equipped with automatic fire suppression systems using
foam.

Pan frying
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Pan frying is a form of frying characterized by the use of minimal cooking oil
or fat (compared to shallow frying or deep frying); typically using just enough oil to
lubricate the pan (although, in the case of a greasy food such as bacon, no oil or
fats may be needed). As a form of frying, pan frying relies on oil as the heat
transfer medium and on correct temperature to retain the moisture in the food. The
exposed topside allows, unlike deep frying, some moisture loss and contact with
the pan bottom creates greater browning on the contact surface. Because of the
partial coverage, the food must be flipped at least once to cook both sides.

The advantages of using less oil are practical: less oil is needed on hand and
time spent heating the oil is much shorter. The chief disadvantage of using less oil
Is that it is more difficult to keep the oil at an even temperature. The moisture loss
and increased browning can be beneficial or detrimental depending on the item
cooked and its preparation and should be taken into account if there is a choice to
be made between pan frying and deep frying. Especially when high-temperature
frying with lots of oil, it may be advisable to use a splatter guard.

Generally, a shallower cooking vessel is used for pan frying than deep
frying. Using a deep pan with a small amount of oil, butter or bacon grease does
reduce spatter but the increased moisture around the cooking food is generally
detrimental to the preparation. A denser cooking vessel -- the pan should feel
heavy for its size -- is necessarily better than a less dense pan since that mass will
Improve temperature regulation. An electric skillet can be used analogously to an
electric deep fryer and many of these devices have a thermostat to keep the liquid
(in this case, oil) at the desired temperature.

Sautiiing

Sautiiing is a method of cooking food, that uses a small amount of fat in a
shallow pan over relatively high heat. Ingredients are usually cut into pieces or
thinly sliced to facilitate fast cooking. The primary mode of heat transfer during
sautiting is conduction between the pan and the food being cooked. Food that is
sautited is browned wWhile preserving its texture, moisture and flavor. If meat, chicken,
or fish is sautiied, the sautii is often finished by deglazing the pan's residue to make
a sauce.

Sautiting is often confused with pan-frying, in which larger pieces of food
(for example, chops or steaks) are cooked quickly, and flipped onto both sides.
Some cooks make a distinction between the two based on the depth of the oil used,
while others use the terms interchangeably. Sautiting differs from searing in that
searing only browns the surface of the bath. Olive oil or clarified butter are commonly
used for sautiting, but most fats will do. Regular butter will produce more flavor
but will burn at a lower temperature and more quickly than other fats due to the
presence of milk solids, so clarified butter is more fit for this use.

92


http://en.wikipedia.org/wiki/Frying
http://en.wikipedia.org/wiki/Cooking_oil
http://en.wikipedia.org/wiki/Fat
http://en.wikipedia.org/wiki/Shallow_frying
http://en.wikipedia.org/wiki/Deep_frying
http://en.wikipedia.org/wiki/Browning_(chemical_process)
http://en.wikipedia.org/wiki/Splatter_guard
http://en.wikipedia.org/wiki/Cooking
http://en.wikipedia.org/wiki/Food
http://en.wikipedia.org/wiki/Fat
http://en.wikipedia.org/wiki/Cookware_and_bakeware
http://en.wikipedia.org/wiki/Browning_(chemical_process)
http://en.wikipedia.org/wiki/Mouthfeel
http://en.wikipedia.org/wiki/Moisture
http://en.wikipedia.org/wiki/Flavor
http://en.wikipedia.org/wiki/Deglazing_(cooking)
http://en.wikipedia.org/wiki/Pan-frying
http://en.wikipedia.org/wiki/Searing
http://en.wikipedia.org/wiki/Olive_oil
http://en.wikipedia.org/wiki/Clarified_butter
http://en.wikipedia.org/wiki/Butter
http://en.wikipedia.org/wiki/Temperature
http://en.wikipedia.org/wiki/Milk
http://en.wikipedia.org/wiki/Clarified_butter

The French word sautii is a past participle of “to jump”. This refers to the
need to have pan and fat, or oil, to about 250°C (500°F) or higher. Whole butter
and many oils will not withstand this amount of heat without reaching their
“smoking point” meaning the temperature that they begin to burn. When
ingredients are added to this amount of heat they hop and “jump” around in the
pan confirming that you have begun with a sufficient amount of heat. Always heat
your pan and fat or oil first before adding the ingredients. True Sautii can be
performed without even moving the pan at all. Movement of a pan is referred to as
“flipping the pan” and is not required in true Sautii. “Flipping a pan” or movement
Is just a professional term for ingredient agitation without the use of utensils.

A sautii pan must be large enough to hold all of the food in one layer, so
steam can escape - which keeps the ingredients from stewing, and promotes the
development of fond. Most pans sold specifically as sautit pans have a wide flat
base and low sides, to maximize the surface area available for heating. The low
sides allow quick evaporation and escape of steam. While skillets typically have
flared or rounded sides, sautit pans sold for home use also typically have straight,
vertical sides - this keeps the ingredients from escaping as the pan is jerked or
stirred.

Only enough fat to lightly coat the bottom of the pan is needed for sautiting;
too much fat will cause the food to fry rather than just to slide, and may interfere
with the development of fond. The food is spread across the hot fat in the pan, and
left to brown, turning or tossing frequently for even cooking.

Stir frying

Stir frying is an umbrella term used to describe two Chinese cooking techniques
for preparing food in a wok: chdo (#) and bao (}&). The term stir-fry was
introduced into the English language by Buwei Yang Chao, in her book How to
Cook and Eat in Chinese, to describe the chiao technique. The two techniques
differ in their speed of execution, the amount of heat used, and the amount of
tossing done to cook the food in the wok. Cantonese restaurant patrons judge a chef's
ability to perform stir frying by the "wok hei* produced in the food. This in turn is
believed to display their ability to bring out the gi of the wok.

Chao technique

The chao technique is similar to the Western technique of sautiiing. A
traditional round-bottom cast iron or carbon steel pan called a wok is heated to a
high temperature. A small amount of cooking oil is then poured down the side of the
wok (a traditional expression in China regarding this is "hot wok, cold oil"),
followed by dry seasonings (including ginger and garlic), then at the first moment the
seasonings can be smelled, meats are added and agitated. Once the meat is seared,
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vegetables along with liquid ingredients (for example often including premixed
combinations of soy sauce, vinegar, wine, salt, sugar, and cornstarch) are added.
The wok then may be covered for a moment so the water in the liquid ingredients
can warm up the new ingredients as it steams off. To keep the meat juicy, usually
a cook would take the seared meat out before vegetables are added, and put the
meat back right before vegetables are done. In some dishes, or if the cooking
conditions are inadequate, different components may be stir fried separately before
being combined in the final dish (if, for example, the chef desires the taste of the
stir fried vegetables and meats to remain distinct).

The food is stirred and tossed out very quickly using wooden or metal
cooking utensils. Some chefs will lift the wok to the side to let the flame light the oil
or add a dash of wine spirit to give the food extra flavor. Using this method, many
dishes can be cooked extremely quickly (within a minute).

Some dishes that require more time are cooked by adding a few dashes of
water after the stirring. Then the wok is covered with a lid. As soon as steam starts
to come out from under the lid, the dish is ready. In this case, the food is stir fried
on high heat for flavor and then steamed to ensure that it is fully cooked.

Bao technique

The wok is heated to a dull red glow. With the wok hot, the oil, seasonings,
and meats are added in rapid succession with no pause in between. The food is
continually tossed, stopping for several seconds only to add other ingredients such
as various seasonings, broths, or vegetables. When the food is deemed to be
cooked it is poured and ladled out of the wok. The wok must then be quickly
rinsed to prevent food residues from charring and burning to the wok bottom
because of residual heat.

The main ingredients are usually cut to smaller pieces to aid in cooking. As
well, a larger amount of cooking fat with a high smoke point, such as lard and/or
peanut oil, IS often used in bao.

Steaming

Steaming works by boiling water continuously, causing it to vaporize into
steam; the steam then carries heat to the nearby food, thus cooking the food. The
food is kept separate from the boiling water but has direct contact with the steam,
resulting in a moist texture to the food. This differs from double boiling, in which
contact with steam is undesired.

Such cooking is most often done by placing the food into a steamer, which
is typically a circular container made of metal or bamboo. The steamer usually has
a lid that is placed on the top of the container during cooking to allow the steam to
cook the food. When a steamer is unavailable, a wok filled less than half with
water is a replacement by placing a metal frame made of stainless steel in the
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middle of the wok. Some modern home microwave ovens include the structure to
cook food by steam vapor produced in a separate water container, providing a
similar result to being cooked by fire.

Overcooking or burning food is easily avoided when steaming it. Health
conscious individuals may prefer steaming to other methods which require
cooking oil, resulting in lower fat content. Steaming also results in a more
nutritious food than boiling because fewer nutrients are leached away into the
water, which is usually discarded. A 2007 USDA comparison between steaming
and boiling vegetables shows the most affected nutrients are folic acid and vitamin
C. When compared to raw consumption, steaming reduces folic acid by 15%, and
boiling reduces it by 35%. Steaming reduces vitamin C by 15%, and boiling
reduces it by 25%. Phenolic compounds with antioxidant properties have been
found to retain significantly better through steaming than through boiling or
microwaving. Most other nutrients are reduced by a similar amount by both
methods of cooking.

In Western cooking, steaming is most often used to cook vegetables - it is
rarely used to cook meats. In Chinese cuisine, vegetables are mostly stir fried or
blanched and seldom steamed. Seafood and meat dishes are steamed. For example:
steamed whole fish, steamed crab, steamed pork spare ribs, steamed ground pork
or beef, steamed chicken, steamed goose, etc. Other than meat dishes, rice can be
steamed too, although in Chinese this is rarely referred to as “steaming” but rather
simply as “cooking.” Wheat foods are steamed as well. Examples include buns,
Chinese steamed cakes, etc. Steamed meat dishes (except fish and some dim sum)
are less common in Chinese restaurants than in traditional home cooking because
meats usually require longer cooking times to steam than to stir fry. Commercially
sold frozen foods (such as dim sum) used to have instructions to reheat by
steaming, until the rise in popularity of home microwave ovens which have
considerably shorter cooking times.

Smoking is the process of flavoring, cooking, Or preserving food by exposing it
to the smoke from burning or smoldering plant materials, most often wood. Meats
and fish are the most common smoked foods, though cheeses, vegetables, and
ingredients used to make beverages such as whisky, Rauchbier and lapsang souchong tea
are also smoked.

In Europe, alder is the traditional smoking wood, but oak is more often used
now, and beech to a lesser extent. In North America, hickory, mesquite, 0ak, pecan,
alder, maple, and fruit-tree woods, such as apple, cherry and plum, are commonly
used for smoking. Other fuels besides wood can also be employed, sometimes
with the addition of flavoring ingredients. Chinese tea-smoking uses a mixture of
uncooked rice, sugar, and tea, heated at the base of a wok. Some North American
ham and bacon makers smoke their products over burning corncobs. Peat is burned to
dry and smoke the barley malt used to make whisky and some beers. In New
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Zealand, sawdust from the native manuka (tea tree) is commonly used for hot
smoking fish. In Iceland, dried sheep dung is used to cold smoke fish, lamb, mutton
and whale.

Historically, farms in the Western world included a small building termed
the smokehouse, where meats could be smoked and stored. This was generally well-
separated from other buildings both because of the fire danger and because of the
smoke emanations.

Cold smoking can be used as a flavor enhancer for items such as chicken
breasts, beef, pork chops, salmon, scallops, and steak. The item can be cold smoked for
just long enough to give some flavor. Some cold smoked foods are baked, grilled,
roasted, Or sautited before eating. Smokehouse temperatures for cold smoking are
below 100 °F (38 °C). In this temperature range, foods take on a smoked flavor,
but remain relatively moist. Cold smoking does not cook foods.

Hot smoking exposes the foods to smoke and heat in a controlled
environment. Although foods that have been hot smoked are often reheated or
cooked, they are typically safe to eat without further cooking. Hams and ham hocks
are fully cooked once they are properly smoked. Hot smoking occurs within the
range of 165 °F (74 °C) to 185 °F (85 °C). Within this temperature range, foods
are fully cooked, moist, and flavorful. If the smoker is allowed to get hotter than
185 °F (85 °C), the foods will shrink excessively, buckle, or even split. Smoking
at high temperatures also reduces yield, as both moisture and fat are “cooked”
away.

Smoke roasting or smoke baking refers to any process that has the attributes
of smoking combined with either roasting or baking. This smoking method is
sometimes referred to as “barbecuing”, “pit baking”, or “pit roasting”. It may be
done in a smoke roaster, closed wood-fired masonry oven Or barbecue pit, any smoker
that can reach above 250 °F (121 °C), or in a conventional oven by placing a pan
filled with hardwood chips on the floor of the oven so the chips smolder and
produce a smokebath. However, this should only be done in a well-ventilated area

to prevent carbon monoxide poisoning.

Grilling

Grilling usually involves a significant amount of direct, radiant heat, and
tends to be used for cooking meat quickly and meat that has already been cut into
slices (or other pieces). Food to be grilled is cooked on a grill (an open wire grid
with a heat source above or below), a grill pan (similar to a frying pan, but with
raised ridges to mimic the wires of an open grill), or griddle (a flat plate heated
from below). Heat transfer to the food when using a grill is primarily via thermal
radiation. Heat transfer when using a grill pan or griddle is by direct conduction. In
the United States and Canada, when the heat source for grilling comes from above,
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grilling is termed broiling. In this case, the pan that holds the food is called a
broiler pan, and heat transfer is by thermal convection.

Direct heat grilling can expose food to temperatures often in excess of
260 °C (500 °F). Grilled meat acquires a distinctive roast aroma from a chemical
process called the Maillard reaction. The Maillard reaction only occurs when foods
reach temperatures in excess of 155 °C (310 °F).

Studies have shown that cooking beef, pork, poultry, and fish at high
temperatures can lead to the formation of heterocyclic amines, benzopyrenes, and
polycyclic aromatic hydrocarbons, which are carcinogens. However, proper marination
may reduce the formation of these compounds. Grilling is often presented as a
healthy alternative to cooking with oil, although the fat and juices lost by grilling
can contribute to drier food.

In the United States, use of the word grill refers to cooking food directly
over a source of dry heat, typically with the food sitting on a metal grate that
leaves “grill marks.” Grilling is usually done outdoors on charcoal grills or gas
grills, a recent trend is the concept of infrared grilling. Grilling may also be
performed using stove-top “grill pans” which have raised metal ridges for the food
to sit on, or using an indoor electric grill.

A skewer Or brochette, Or a rotisserie may be used to cook small pieces of food.
The resulting food product is often called a “kabob” or “kebab” which means “to
grill” in Persian, which is short for “shish kebab” (shish = skewer)(similar to a
“satay” in Asian cuisine, or “alambre” in Mexican-Yucatan cuisine). Shish kebabs
have a Persian origin, but are now commonplace in American cuisine.

Mesquite or hickory wood chips (damp) may be added on top of the coals to
allow a smoldering effect that provides additional flavor to the food. Other
hardwoods such as pecan, apple, maple and oak may also be used.

In the United Kingdom, Commonwealth countries (except Canada), and
Ireland, grilling generally refers to cooking food directly under a source of direct,
dry heat. The “grill” is usually a separate part of an oven where the food is
inserted just under the element. This practice is referred to as "broiling™ in North
America. In electric ovens, grilling may be accomplished by placing the food near
the upper heating element, with the lower heating element off and the oven door
partially open. Grilling in an electric oven may create much smoke and cause
splattering in the oven. Gas ovens often have a separate compartment for grilling,
as a drawer below the flame.

In Japanese cities, a yakitori cart, restaurant, or shop with charcoal-fired
grills and marinated grilled meat on a stick can often be found. Yakiniku, is a type
of food where meat and/or vegetables are grilled directly over small charcoal or
gas grills at high temperatures (this style of cooking has become widely popular
throughout Asia). In Malaysia, Singapore, Indonesia, and Thailand, a popular food
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item from food vendors is satay, marinated meat on a bamboo skewer grilled over a
charcoal fire and served with peanut (sate) sauce.

In Germany, the most prominent outdoor form of grilling is by using
charcoal in a kettle. Besides charcoal, sometimes gas and electric heat sources are
used, too. Other methods are used less frequently.

When meat is grilled at high temperatures, it becomes contaminated with
carcinogenic (cancer-causing) chemicals. (This is not specific to grilling, but also
true of high-temperature frying and very high-temperature baking.) The mechanism
is two-fold:

1) heterocyclic amines — “HCAs are formed when amino acids (the building
blocks of proteins), sugars, and creatine (a substance found in muscle) react at high
temperatures.”

2) polycyclic aromatic hydrocarbons — “PAHs are formed when fat and juices
from meat grilled directly over an open fire drip onto the fire, causing flames.
These flames contain PAHSs that then adhere to the surface of the meat. PAHs can
also be formed during other food preparation processes, such as smoking of
meats.”

However it is possible to significantly reduce carcinogens when grilling
meat, or mitigate their effect. For example:

1) garlic, rosemary, basil, mint, sage, savory, marjoram, oregano, olive oil, cherries,
and vitamin E have been shown to reduce formation of both HCAs and PCAs;

2) pre-cooking in the microwave, then draining meat juices so they do not
fall onto flames, preventing release of PCAs;

3) side dishes and drinks rich in antioxidants, such as tea, can neutralize the
toxins by mixing in one's stomach.

Grilled foods can be lower in saturated fat, if fat is allowed to drip out after it
liquifies.

Boiling

Boiling is the method of cooking food in boiling water, or other water-based
liquid such as stock or milk. Simmering is gentle boiling, while in poaching the
cooking liquid moves but scarcely bubbles.

Boiling is a very harsh technique of cooking. Delicate foods such as fish
cannot be cooked in this fashion because the bubbles can damage the food. Foods
such as red meat, chicken, and root vegetables can be cooked with this technique
because of their tough texture.

The boiling point of water is typically considered to be 100 °C or 212 °F.
Pressure and a change in composition of the liquid may alter the boiling point of
the liquid. For this reason, high elevation cooking generally takes longer since
boiling point is a function of atmospheric pressure. In Denver, Colorado, which is
at an elevation of about one mile, water boils at approximately 95 °C. Depending

98


http://en.wikipedia.org/wiki/Satay
http://en.wikipedia.org/wiki/Carcinogenic
http://en.wikipedia.org/wiki/Frying
http://en.wikipedia.org/wiki/Baking
http://en.wikipedia.org/wiki/Heterocyclic_amines
http://en.wikipedia.org/wiki/Amino_acids
http://en.wikipedia.org/wiki/Sugars
http://en.wikipedia.org/wiki/Creatine
http://en.wikipedia.org/wiki/Muscle
http://en.wikipedia.org/wiki/Polycyclic_aromatic_hydrocarbons
http://en.wikipedia.org/wiki/Garlic
http://en.wikipedia.org/wiki/Rosemary
http://en.wikipedia.org/wiki/Basil
http://en.wikipedia.org/wiki/Mint
http://en.wikipedia.org/wiki/Sage
http://en.wikipedia.org/wiki/Savory
http://en.wikipedia.org/wiki/Marjoram
http://en.wikipedia.org/wiki/Oregano
http://en.wikipedia.org/wiki/Olive_oil
http://en.wikipedia.org/wiki/Cherries
http://en.wikipedia.org/wiki/Vitamin_E
http://en.wikipedia.org/wiki/Antioxidants
http://en.wikipedia.org/wiki/Saturated_fat

on the type of food and the elevation, the boiling water may not be hot enough to
cook the food properly. Similarly, increasing the pressure as in a pressure cooker
raises the temperature of the contents above the open air boiling point.

Adding a water soluble substance, such as salt or sugar also increases the
boiling point. This is called boiling-point elevation. However, the effect is very
small, and the boiling point will be increased by an insignificant amount. Due to
variations in composition and pressure, the boiling point of water is almost never
exactly 100 °C, but rather close enough for cooking.

Bringing water to a boil is generally done by applying maximal heat, then
shutting off when the water has come to a boil, which is known as bang—bang
control. Keeping water at or below a boil requires more careful control of
temperature, particularly by using feedback.

In places where the available water supply is contaminated with disease-
causing bacteria, boiling water and allowing it to cool before drinking it is
practiced as a valuable health measure. Boiling is the most certain way of killing
all microorganisms in emergency situations.

Foods suitable for boiling include vegetables, starchy foods such as rice,
noodles and potatoes, eggs, meats, sauces, stocks and soups.

Boiling has several advantages. It is safe and simple, and it is appropriate
for large-scale cookery. Older, tougher, cheaper cuts of meat and poultry can be
made digestible. Nutritious, well flavoured stock is produced. Also, maximum
color and nutritive value is retained when cooking green vegetables, provided
boiling time is kept to the minimum.

On the other hand, there are several disadvantages. There is a loss of soluble
vitamins from foods to the water (if the water is discarded), and some boiled foods
can look unattractive. Boiling can also be a slow method of cooking food.

Boiling can be done in several ways: the food can be placed into already
rapidly boiling water and left to cook, the heat can be turned down and the food
can be simmered; or the food can also be placed into the pot, and cold water may
be added to the pot. This may then be boiled until the food is satisfactory.

Water on the outside of a pot, i.e. a wet pot, increases the time it takes the
pot of water to boil. The pot will heat at a normal rate once all excess water on the
outside of the pot evaporates.

In Chinese cuisine, particularly tea brewing, one distinguishes five stages of
boiling: shrimp eyes, the first tiny bubbles that start to appear on the surface of the
kettle water (about 70-80 °C), crab eyes, the secondary, larger bubbles(about 80
°C), then fish eyes (about 80-90 °C), followed by rope of pearls (about 90-95 °C),
and finally raging torrent [rolling boil].

Barbecue
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Barbecue or barbeque (common spelling variant) (with abbreviations BBQ,
Bar-B-Q and Barbie), used chiefly in the United States, Canada, the United Kingdom,
New Zealand and Australia (called Braai in South Africa) is a method and apparatus for
cooking meat, poultry and occasionally fish with the heat and hot smoke of a fire,
smoking wood, or hot coals of charcoal.

The term as a noun can refer to the meat, the cooking apparatus itself (the
“Barbecue grill” or simply “Barbecue”) or to a party that includes such food or such
preparation methods. The term as an adjective can refer to foods cooked by this
method. The term is also used as a verb for the act of cooking food in this manner.

Barbecue is usually done in an outdoor environment by cooking and smoking
the meat over wood or charcoal. Restaurant barbecue may be cooked in large brick
or metal ovens specially designed for that purpose. Barbecue has numerous regional
variations In many parts of the world.

The origins of both the activity of barbecue cooking and the word itself are
somewhat obscure. Most etymologists believe that barbecue derives ultimately from
the word barabicu found in the language of both the Timucua of Florida and the
Tauno people of the Caribbean, which then entered European languages in the form
barbacoa. The word translates as "sacred fire pit." The word describes a grill for
cooking meat, consisting of a wooden platform resting on sticks.

Traditional barbacoa involves digging a hole in the ground and placing
some meat (usually a whole goat) with a pot underneath it, so that the juices can
make a hearty broth. It is then covered with maguey leaves and coal and set alight.
The cooking process takes a few hours.

The word barbecue has attracted several inaccurate origins from folk
etymology. An often-repeated claim is that the word is derived from the French
language. The story goes that French visitors to the Caribbean saw a pig being
cooked whole and described the method as barbe a queue, meaning "from beard to
tail". The French word for barbecue is also barbecue, and the "beard to tail"
explanation is regarded as false by most language experts. The only merit is that it
relies on the similar sound of the words, a feature common in folk-etymology
explanations. Another claim states that the word BBQ came from the time when
roadnouses and beer joints with pool tables advertised "Bar, Beer and Cues".
According to this tale, the phrase was shortened over time to BBCue, then BBQ.

In British usage, barbecuing refers to a fast cooking process directly over
high heat, while grilling refers to cooking under a source of direct, high heat—
known in the US and Canada as broiling. In US English usage, however, grilling
refers to a fast process over high heat, while barbecuing refers to a slow process
using indirect heat and/or hot smoke (very similar to some forms of roasting). For
example, in a typical U.S. home grill, food is cooked on a grate directly over hot
charcoal, while in a U.S. barbecue, the coals are dispersed to the sides or at
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significant distance from the grate. Its South American versions are the southern
Brazilian churrasco and the Argentine asado.

Alternatively, an apparatus called a smoker with a separate fire box may be
used. Hot smoke is drawn past the meat by convection for very slow cooking. This
Is essentially how barbecue is cooked in most U.S. "barbecue” restaurants, but
nevertheless, many consider this to be a distinct cooking process called hot
smoking.

In the southern United States, barbecue initially revolved around the
cooking of pork. During the 19th century, pigs were a low-maintenance food
source that could be released to forage for themselves in forests and woodlands.
When food or meat supplies were low, these semi-wild pigs could then be caught
and eaten.

It was the Spanish who first introduced the pig into the Americas and to the
American Indians. The Indians, in turn, introduced the Spanish to the concept of true
slow cooking with smoke. The Spanish colonists came to South Carolina in the early
16th century and settled at Santa Elena. It was in that early American colony that
Europeans first learned to prepare and to eat "real" barbecue. So, people were
eating barbecue in South Carolina even before that name had been applied to the
area by the English.

According to estimates, prior to the American Civil War, Southerners ate
around five pounds of pork for every one pound of beef they consumed. Because
of the poverty of the southern United States at this time, every part of the pig was
eaten immediately or saved for later (including the ears, feet, and other organs).
Because of the effort to capture and cook these wild hogs, pig slaughtering
became a time for celebration, and the neighborhood would be invited to share in
the largesse. In Cajun culture, these are called boucheries. These feasts are
sometimes called “pig-pickin's.” The traditional Southern barbecue grew out of
these gatherings.

Each Southern locale has its own particular variety of barbecue, particularly
concerning the sauce. North Carolina sauces vary by region; eastern North Carolina
uses a vinegar-based sauce, the center of the state enjoys Lexington-style barbecue
which uses a combination of ketchup and vinegar as their base, and western North
Carolina uses a heavier ketchup base. Lexington boasts of being "The Barbecue
Capital of the World" and it has more than one BBQ restaurant per 1,000
residents. Another distinguishing characteristic of Lexington barbecue is barbecue
slaw, which has no mayonnaise, is composed of cabbage, ketchup, vinegar, and black
pepper. Eastern North Carolina slaw contains cabbage, mayonnaise, yellow
mustard, and salt with pickles and/or celery seed optional. Slaw can be served
either on the side or in a sandwich. South Carolina is the only state that includes all
four recognized barbecue sauces, including mustard-based, vinegar-based, and light
and heavy tomato-based. Memphis barbecue is best known for tomato- and vinegar-
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based sauces. In some Memphis establishments and in Kentucky, meat is rubbed
with dry seasoning (dry rubs) and smoked over hickory wood without sauce; the
finished barbecue is then served with barbecue sauce on the side.

The barbecue of Alabama, Georgia, and Tennessee IS almost always pork served
with a sweet tomato-based sauce. However, several regional variations exist as
well. Alabama is particularly known for its distinctive white sauce, a mayonnaise-
and vinegar-based sauce, originating in northern Alabama, used predominantly on
chicken and pork. A popular item in North Carolina and Memphis is the pulled pork
sandwich served on a bun and often topped with coleslaw. Pulled pork is prepared
by shredding the pork after it has been barbecued.

Kansas City-style barbecue IS characterized by its use of different types of meat
(including pulled pork, pork ribs, burnt ends, smoked sausage, beef brisket, beef
ribs, smoked/grilled chicken, smoked turkey, and sometimes fish), a variety
attributable to Kansas City's history as a center for meat packing in the US.
Hickory is the primary wood used for smoking in KC, while the sauces are
typically tomato based with sweet, spicy and tangy flavor profiles. Burnt ends, the
flavorful pieces of meat cut from the ends of a smoked beef or pork brisket, are
popular in many Kansas City-area barbecue restaurants.

Pit-beef prevails in Maryland and is often enjoyed at large outdoor steer
roasts, which are common in the warmer months. Maryland-style pit-beef is not
the product of barbecue cookery in the strictest sense, as there is no smoking of
the meat involved; rather, it involves grilling the meat over a high heat. The meat
is typically served rare, with a strong horseradish sauce as the preferred condiment.

The state of Kentucky, particularly Western Kentucky, is unusual in its
barbecue cooking, in that the preferred meat is mutton. This kind of mutton
barbecue is often used in communal events in Kentucky, such as political rallies,
county fairs and church fund-raising events.

In much of the world outside of the American South, barbecue has a close
association with Texas. Many barbecue restaurants outside the United States claim
to serve "Texas barbecue", regardless of the style they actually serve. Texas
barbecue is often assumed to be primarily beef. This assumption, along with the
inclusive term “Texas barbecue”, is an oversimplification. Texas has four main
styles, all with different flavors, different cooking methods, different ingredients,
and different cultural origins. (cf. Barbecue in the United States) In the June 2008
issue of Texas Monthly Magazine Snow's BBQ in Lexington was rated as the best
BBQ in the state of Texas. This ranking was reinforced when New Yorker Magazine
also claimed that Snow's BBQ was “The Best Texas BBQ in the World”.

Baking

Baking is the technique of prolonged cooking of food by dry heat acting by
convection, and not by radiation, normally in an oven, but also in hot ashes, or on hot
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stones. It is primarily used for the preparation of bread, cakes, pastries and pies, tarts,
quiches, cookies and crackers. Such items are sometimes referred to as "baked
goods,” and are sold at a bakery. A person who prepares baked goods as a
profession is called a baker. It is also used for the preparation of baked potatoes,
baked apples, baked beans, some casseroles and pasta dishes such as lasagna, and
various other foods, such as the pretzel.

Many commercial ovens are provided with two heating elements: one for
baking, using convection and conduction to heat the food, and one for broiling or
grilling, heating mainly by radiation. Meat may also be baked, but this is usually
reserved for meatloaf, smaller cuts of whole meats, and whole meats that contain
stuffing or coating such as breadcrumbs Or buttermilk batter; larger cuts prepared
without stuffing or coating are more often roasted, a similar process, using higher
temperatures and shorter cooking times. Baking can sometimes be combined with
grilling to produce a hybrid barbecue variant, by using both methods simultaneously
or one before the other, cooking twice. Baking is connected to barbecuing because
the concept of the masonry oven is similar to that of a smoke pit.

The baking process does not require any fat to be used to cook in an oven.
Some makers of snacks such as potato chips or crisps have produced baked versions
of their snack items as an alternative to the usual cooking method of deep-frying in
an attempt to reduce the calorie or fat content of their snack products. Baking has
opened up doors to businesses like cake making factories and privatised cake
shops but the baking process is done in a more larger mass in bigger and open
furnaces.

The dry heat of baking changes the form of starches in the food and causes its
outer surfaces to brown, giving it an attractive appearance and taste. The browning
Is caused by caramelization of sugars and the Maillard reaction. However, the moisture
Is never entirely "sealed in"; over time, an item being baked will become dry. This
Is often an advantage, especially in situations where drying is the desired outcome,
like drying herbs or roasting certain types of vegetables. The most common baked
item is bread. Variations in the ovens, ingredients and recipes used in the baking of
bread result in the wide variety of breads produced around the world.

Some foods are surrounded with moisture during baking by placing a small
amount of liquid (such as water or broth) in the bottom of a closed pan, and letting
it steam up around the food, a method commonly known as braising or slow baking.

When baking, consideration must be given to the amount of fat that is
contained in the food item. Higher levels of fat such as margarine, butter or
vegetable shortening will cause an item to spread out during the baking process.

With the passage of time breads harden; they become stale. This is not
primarily due to moisture being lost from the baked products, but more a
reorganization of the way in which the water and starch are associated over time.
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This process is similar to recrystallization, and is promoted by storage at cool
temperatures, such as in a domestic refrigerator.

In ancient history, the first evidence of baking occurred when humans took
wild grass grains, soaked them in water, and mixed everything together, mashing
it into a kind of broth-like paste. The paste was cooked by pouring it onto a flat,
hot rock, resulting in a bread-like substance. Later, this paste was roasted on hot
embers, which made bread-making easier, as it could now be made anytime fire
was created.

Baking flourished in the Roman Empire. In about 300 BC, the pastry cook
became an occupation for Romans (known as the pastillarium). This became a
respected profession because pastries were considered decadent, and Romans
loved festivity and celebration. Thus, pastries were often cooked especially for
large banquets, and any pastry cook who could invent new types of tasty treats
was highly prized. Around 1 AD, there were more than three hundred pastry chefs
in Rome, and Cato wrote about how they created all sorts of diverse foods, and
flourished because of those foods. Cato speaks of an enormous amount of breads;
included amongst these are the libum (sacrificial cakes made with flour), placenta
(groats and cress), spira (our modern day flour pretzels), scibilata (tortes),
savaillum (sweet cake), and globus apherica (fritters). A great selection of these,
with many different variations, different ingredients, and varied patterns, were
often found at banquets and dining halls. The Romans baked bread in an oven with
its own chimney, and had mills to grind grain into flour.

Eventually, because of Rome, the art of baking became known throughout
Europe, and eventually spread to the eastern parts of Asia. Bakers often baked
goods at home and then sold them in the streets. This scene was so common that
Rembrandt illustrated a work that depicted a pastry chef selling pancakes in the
streets of Germany, with children clamoring for a sample. In London, pastry chefs
sold their goods from handcarts. This developed into a system of delivery of baked
goods to households, and demand increased greatly as a result. In Paris, the first
open-air cafii of baked goods was developed, and baking became an established
art throughout the entire world.

I11. Answer the following guestions:

1. What is roasting? 2. What can be roasted? 3. What is the benefit of
roasting at low-temperature? 4. When is roasting at high temperatures applied? 6.
What is dry roasting? 7. What products are used for dry roasting? 8. What dry
roasted foods do you know? 9. What is braising? 10. What traditional braised
dishes do you know? 11. What is necessary to add while braising? 12. What is
barbecue-braising? 13. Why is braising considered to be economical? 14. What is
frying? 15. What is the difference between deep and shallow frying? 16. What is
batter used in deep frying for? 17. What are the disadvantages of deep frying? 18.
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How does sautiting differ from other methods of frying? 19. How does steaming
work? 20. What are the benefits of steaming? 21. What is smoking? 22. What
types of wood are used in smoking? 23. What is the difference between cold and
hot smoking? 24. What is grilling? 25. Are there any regional variations in
grilling? 26.What is boiling? 27.What five stages of boiling do you know?
28.What products aren’t recommended to boil? 29. What is baking?

1V. Use the following words and word combinations in the sentences of
your own:

open flame, diffused heat, appropriate circumstances, loss of moisture,
evaporation, particular flavour, acidic element, poultry, gravy, earthenware,
advanced scientific techniques, beverages, alder, oak, beech, hickory, mesquite, pecan,
maple, fruit-tree woods, flavoring ingredients, barley malt, salmon, scallops, harsh
technique, tough texture

V. Translate the following sentences into English using the active
vocabulary of the unit:

1. IlpenBaputenbHas oOpabOTKa MPOIYKTOB SIBISETCS BEeChbMa Ba)KHBIM
ATaroM, KOTOPhIA YacTo HeAaooueHuBawT. 2. [IpeaBapurenbHas o0paboTka Msica
BKJIFOYAET B CceO0s clieayroiee: yaaJICHUE ¢acuuid, CyxOoxXuiauii, Cpe3aHHue KJIeHM,

oTOMBaHME, KapOOBaHHE, IAHUPOBKA, MapUHOBAaHHE. 3. [IpenBapurenbHas 06pa6OTKa
puiObl BKJIFOYAET B ce0s CleAyrolee: MOTPOIIeHNUEe, YUCTKA, Cpe3aHue TIaBHUKOB,
ylnaneHue kocreii, xabp, (papmupoBanue. 4. [IpeaBaputenbHas oOpaboTka nruim
BKJIIOYAaeT B ce0sl crleaytolee: omnajiuBaHue (yIajJe€HUE nepreB HaA IITHUIIE),
noTporieHue (yaajaeHue HEUCIIOIb3yeMbIX BHYTPEHHUX OPTaHOB), yIAJICHUE KOXKH,
cycrapos. 5. IlpenBapurensHas oOpabOTKa osouieli M (GpykToB BKIIOUAET B CEOs
clenyrolee: YucTKa, yaaleHue cemsn, ria3koB. 6. [IpenBapurensHas oOpaboTka
kpyn BKITIOUAeT B ceOd clieayrolee: MpoMbIBaHNe, Tepedupanme, 3aMadyinBaHue. 7.
3akmounTenibHas 00pabOTKa TMPOAYKTa MOXKET HMETh pasHble Lenu: 1)

yJIYUIIIEHHE BKYCOBBIX Ka4eCTB, MPHUAaHUE OTTECHKOB Bkyca (BHECEHUE mHpsHOCTEH,
coycos, Guambuposanue); 2)yJIy4YlIEHHWE BHEIIHETO BHUAA MPOAYKTa (yKpallleHHE,

¢nambupoBanve, HAHECEHUE Iuasypu, KojepoBanue); 3) VYAAJICHUE KOCTEH U
BCIIOMOTATEJbHBIX MaTepuaaoB (HUTKH, 3aKOJIKH, TaHajbl); 4) ycTpaHeHHE
BBISIBJICHHBIX HEJOCTAaTKOB OJII0J1a; 5)pa3jieneHre Ha mopuuu. 7. 3aMaurBaHue —

MOTPYKEHHE TPOJIYKTa B BOAY WJIM KaKOW-TMOO pacteop, KaK MPABHIIO, C IEIHIO
pa3OyxaHusi TPOAYKTAa U JATBHEUINEr0 COKpAIIEHUS BPEMEHH MPUTOTOBICHUS
(bacoms, kpynma), a TaKKe C IEIbIO CHATHSA KOXHIBI C Typeukoro (bapaHbero)
ropoxa WIM HEWTpaIu3alliyd HENPHUSATHBIX 3alaxoB (3aMauyMBaHUE kaprodens B
pacTBope MHUINEBOM comer). 8. 3amMelIMBaHUE —  MPOIECC IepeMelIBaHUs
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http://en.wikipedia.org/wiki/Salmon
http://en.wikipedia.org/wiki/Scallops
http://ru.wikipedia.org/wiki/Фасция
http://ru.wikipedia.org/wiki/Сухожилие
http://ru.wikipedia.org/w/index.php?title=Отбивание&action=edit&redlink=1
http://ru.wikipedia.org/w/index.php?title=Карбование&action=edit&redlink=1
http://ru.wikipedia.org/wiki/Панировка
http://ru.wikipedia.org/wiki/Маринование
http://ru.wikipedia.org/wiki/Рыба
http://ru.wikipedia.org/wiki/Кость
http://ru.wikipedia.org/wiki/Жабры
http://ru.wikipedia.org/wiki/Птица
http://ru.wikipedia.org/wiki/Перо
http://ru.wikipedia.org/wiki/Кожа
http://ru.wikipedia.org/wiki/Сустав
http://ru.wikipedia.org/wiki/Овощи
http://ru.wikipedia.org/wiki/Фрукт
http://ru.wikipedia.org/wiki/Семя
http://ru.wikipedia.org/wiki/Крупа
http://ru.wikipedia.org/wiki/Вкус
http://ru.wikipedia.org/wiki/Пряности
http://ru.wikipedia.org/wiki/Соус
http://ru.wikipedia.org/wiki/Фламбирование
http://ru.wikipedia.org/wiki/Фламбирование
http://ru.wikipedia.org/wiki/Глазурь_(кулинария)
http://ru.wikipedia.org/wiki/Колерование
http://ru.wikipedia.org/wiki/Раствор
http://ru.wikipedia.org/wiki/Фасоль
http://ru.wikipedia.org/wiki/Крупа
http://ru.wikipedia.org/wiki/Картофель
http://ru.wikipedia.org/wiki/Сода

KOMIIOHEHTOB C II€JIbI0 TMOJY4YEHUs MpPOAYKTa C HOBBIMH CBONCTBAMH:
3aMElIMBAHUE Tecta, 3aKBACKU U T. M. 9. KapGosanue — HAHECEHHE HETITYOOKUX
HAJIPE30B HA MOBEPXHOCTh KyCKa Mmsca, C HeNbt0 pa3msardeHus. 10. Jluuposanne —
3aryiieHue npoaykra (0J1r01a) MOXKET MPOU3BOAUTHCS MYKOH, IMLIAMH U APYTHMHU
npoayktamu. 11. IanupoBka — HaAHECEHUE HA MOBEPXHOCTh MPOAYKTA CheI0OHOTO
MOKPBITUS (MaHaIbl), CHOCOOCTBYIOIIEIO COXpPAaHCHWIO Bjaru B Omrome. 12.
3anekanne — TepMudeckas o0paboTka MPOAyKTa B meuu, AYXOBOM IIKady, rie
co3maércs OAMHAKOBas TEMIEpaTypa €O BCEX CTOPOH Mpoaykra. 13.
®nambupoBanue — BOCIUIAMEHEHHE HA MOBEPXHOCTU TOTOBOTO OJI0Ja CHUPTHBIX
HANUTKOB, TPUMEHSETCS Kak Npoleaypa, yiaydliaromas ekyc ONroAa, W Kak
npoueaypa, MOCPEICTBOM KOTOPOM JTOCTHTAaeTcs KpacuBbli BHEIIHUN 3 deKT
(6mromo momaércst  ropsimmM). 14, Brammmposanme —  KpaTKOBPEMEHHOE
olLITIapUBaHKe, WIN KpaiiHe Hemosras (1 MUHYTa) Bapka MPOIyKTa, MPUMEHSIETCS
U1 OBICTPOBAPKUX MPOAYKTOB, AJis OoJiee JIErKo OUMCTKH MPOIYKTa OT KOXKHIIBI,
JUIl KOHCEPBUPOBAHUS U, HAKOHEL|, JJIsl YHUUYTOKEHUS BpEeIHbIX OakTepuit. 15.
XKenupoBanne — BHECEHHE B JKHUIKOCTH >KEIEOOPa3yIOUIMX BEIIECTB, THUIIA

JKeJlaTuHa UJIM arap-arapa, IPpUMCHACTCA C LCJIbIO IMOJYYCHUS 3aJIMBHBIX, XKejle U.T.II.

V1. Tell about different methods of cooking.
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http://ru.wikipedia.org/wiki/Тесто
http://ru.wikipedia.org/w/index.php?title=Карбование&action=edit&redlink=1
http://ru.wikipedia.org/wiki/Мясо
http://ru.wikipedia.org/w/index.php?title=Лиирование&action=edit&redlink=1
http://ru.wikipedia.org/wiki/Панировка
http://ru.wikipedia.org/wiki/Печь
http://ru.wikipedia.org/wiki/Фламбирование
http://ru.wikipedia.org/wiki/Вкус
http://ru.wikipedia.org/wiki/Бланширование
http://ru.wikipedia.org/wiki/Желатин
http://ru.wikipedia.org/wiki/Агар-агар
http://ru.wikipedia.org/wiki/Заливное
http://ru.wikipedia.org/wiki/Желе

Self-Study Units / Pa3mes ajist caMOCTOATEIHLHOTO 00yYeHUsI
Unit 1. History of Italian cuisine / McTopusi HTAJIBSIHCKONH KYXHI

Lesson 1

1. Read the words:
ritual
the Etruscans
Magna Grecia
popularized
pleasures
favored
the Republican Era
2. Master the active vocabulary:
almond - munamane
fig - dura; BUHHAS sIr0/1a, HHXKHUP
lentil - ueueBuma
lupin - monuH
chickpeas - HyT, Typenkuii Topox
3. Pronounce correctly:
[a] [d3] [u] [>:]
banquet region soup word
particularly range include purpose
frequent vegetable  fruit occur
4. Read and translate the text:

Magna Grecia and the Etruscans

The history of Italian cooking begins with Magna Grecia, where the culture
of the Greek colonies popularized the art of cooking. The daily meal was simple
and sober: pork, salted fish, chickpeas, lentils, lupins, olive pickles, and dried figs.
At banquets the food was more varied and plentiful: soups, game in vinegar and
honey sauces, sweets with almonds and walnuts; it also took on ritual and
symbolic meanings. The Etruscans too had a simple diet based on the cereals
favored by the fertile region of present-day Tuscany. The richest Etruscans were

particularly fond of food excellence and the pleasures of dining.
5. Complete these sentences, using the correct variant.

Magna Grecia is the The history of Italy.
beginning of the history of Italian cooking.
the art of cooking.
At banquets the food was beautiful.
ritual.
more varied.
The Etruscans too had olive pickles.
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a simple diet.
the daily meal.

The richest Etruscans were the pleasures of dining.

fond of salted fish.
the art of cooking.

The daily meal was more varied and plentiful.
simple and sober.
symbolic.

6. Answer the following questions:

1. Who popularized the art of cooking?

2. What food was at banquets?

3. Was the daily meal simple and sober or festival?

4. Were the richest or the poorest Etruscans fond of food excellence?
5. Whose culture popularized the art of cooking?

7. Define the main idea of the text.

a) The richest Etruscans

b) The Greek colonies

¢)The beginning of the history of Italian cooking

8. Pair work. Think of the meals the Etruscans had.

Lesson 2
1. Read the words:
cereal
the Republican Era
dietary
gradually
prandium
2. Master the active vocabulary:
frugal - GepexxTuBBIA, 5KOHOMHBIH
festive - mpa3HUYHBII
sober - paccymuTenbHbIN; OJaropa3yMHBIH
legumes - 6060BbIC
game - 1u4b, 3BEPh, JTOOBITHIA HA OXOTE
3. Read and translate the text:

Roman Cuisine in the Republican Era
Romans of the Republican Era were a sober people of frugal dietary habits:
they usually had two meals a day, prandium and supper. The custom of a breakfast
of cereal, honey, dried fruit, and cheese was gradually introduced. For a long time,
the most widely consumed foods were boiled cereals (a kind of mush), legumes
such as broad beans, lentils, chickpeas, lupins, vegetables of various types, bread,
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and cake. The diet also included fish, game from the hunt (which was eaten only
on festive days), milk, cheese, and fruit. Romans of that time did not raise
livestock.
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4. Answer the following questions:

What two meals had Romans of the Republican Era?

When did not Romans raise livestock?

What custom was gradually introduced?

Did the diet also include fish, game from the hunt, milk, cheese?
Were the most widely consumed foods boiled cereals or legumes?
5. Translate into Russian using 4em ... TeM ...:

The more you learn, the more you know.

The more one studies nature, the better one knows its laws.

The better products, the better meal.

The sweeter water, the drier mouth.

The older the cow, the more time one need to cook it.

Lesson 3
1. Read the words and put down their Russian equivalents:

soaked
affair
sweets
aromatic
stuffed
d'oeuvres
Barbarian
Digestible
2. Master the active vocabulary:

pickle - paccou; ykcyc st MapuHaa

famished - rosoaHBIN, U3rOI0JaBIIHICS; YMUPAIOIIMKA OT r0JI01a
refuge - yoexwuriie; mpuOexuiie

poverty - 0eHOCTb, HUILETA, HYK/1a, CKYIOCTb

seafood - MopenpoyKThI

almonds — MunaIb

3. Read and translate the text:



Roman Cuisine in the Imperial Age

The Romans in the Imperial Age had two main daily meals, but they often
added a breakfast of bread soaked in wine, grapes, olives, milk, and eggs. The
midday meal was a light affair of cold dishes. Dinner was the main meal: a feast of
hoer d'oeuvres (mixed seafood) followed by game, pork, veal, goat, fowl, fish, and
sweets with a honey base, fresh and dried fruit. Meals were accompanied by
sweets and aromatic wines.

Cuisine in the Middle Ages

The cuisine of the Barbarians who invaded Italy from the 5th century AD
was considerably different from that of the Romans; it was based on roast meats,
stuffed pastries, and oven-baked pies. For the Italian population reduced to
poverty and servitude, food was rather poor and consisted of cereals, milk, cheese,
and vegetables. Gradually, culinary art began a revival, especially after 1000 AD,
in the agricultural centers around the monasteries where the famished and
terrorized population had taken refuge. The general tendency was to make food
healthier, more appetizing and digestible, eliminating elaborate preparation and
introducing more fresh fruit and vegetables.

4. Answer the following questions:

1. Did the Romans in the Imperial Age add a breakfast of bread soaked in
wine or a breakfast of bread and butter?

2. When was the general tendency to make food healthier?

3. Did culinary art begin a revival after 1000 AD?

4. Were meals accompanied by sweets or aromatic wines?

5. What was the main meal?

5. Change the words according to the model. Translate the words.

Model: translation, to translate — mepeBoauTh

Preparation, to -

Introduction, to -

Elimination, to -

Population, to -

6. Which of the following words are nouns? verbs? adjectives?
adverbs? Why?

General, healthier, gradually, monasteries, Italian, considerably, began,
food, to make, popular.

Lesson 4
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1. Read the text and define the meaning of new words. Translate the
text.

Gastronomical Revival in the Feudal Courts

Around 1200 AD, life in the courts became less difficult, commerce and
social life resumed, and the feudal lords organized frequent celebrations, feasts,
and tournaments. However, important meals had no variety or cohesion. Endless
dishes of roast meats were seasoned with a sauce made of garlic, herbs,
sweetmeats, and almonds. The dinner ended with cheese and fruit. There was little
change from the Roman cuisine; however, spices made their appearance from the
East in greater quantity. Their exotic aroma was used to scent the food - a prelude
to future cuisine refinements.

2. Read the micro text and define the main idea of the text.

Although there had been a spice trade during the Early Middle Ages, it
really intensified after the Crusades with the direct contact of Europeans in the
Arab world. Spices were very much in demand for cooking and medicine. They
had other more practical and important qualities: the preservation of meat and fish,
and the flavoring of otherwise bland foods.

The Crusades

The Spice Trade

The bland foods

3. Give Russian equivalents for the following words and word
combinations:

Italian cooking, daily meal, game in vinegar, the fertile region, food
excellence and the pleasures of dining, sober people of frugal dietary habits,
boiled cereals, cold dishes, sweets with a honey base, stuffed pastries, the general
tendency, the monasteries, oven-baked pies.

4. Give English equivalents for the following words and word
combinations:

3I0POBBE, AMMNETUT, OJII0J10, XKAPKOE, HACETICHUE, CBEXHUE (PPYKTHI U OBOIIIH,
TYpEeUKUI TopoX, Meid, OOWUIIbHBIN, YKCYC, PUTYaJbHBIN, 3€pHOBBIC, TEISATHHA,
MSICO JIOMaIllHEN NTUIbI, OeAHBIN, (hapIIMpPOBAHHbIN, TUETA, KyJIUHAPHS.

5. Open the brackets using the correct tense form.

1. The daily meal (to be) simple and sober: pork, salted fish, chickpeas,
lentils, lupins, olive pickles, and dried figs.

2. The Etruscans too (to have) a simple diet based on the cereals favored by
the fertile region of present-day Tuscany.

3. the most widely consumed foods were boiled cereals, chickpeas.

4. Culinary art (to begin) a revival, especially after 1000 AD.

5. Barbarians (to invade) Italy from the 5th century AD.
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6. They often (to add) a breakfast of bread soaked in wine, grapes, olives,

milk, and eggs.

7. Cheese (to be) gradually introduced.
Lesson 5

1. Read the words:

merchants

initially

Turkish

maize

2. Master the active vocabulary. Cover the left column and translate the

Russian words back into English.

famines TOJION
venetian BEHEIMAHCKUH
the Orient Bocroxk
medicine MEIUIIMHA

3. Word formation.

Analyze the meaning of the prepositions: un-, pre-, in-.

Find words formed with these prepositions in the text and translate them.
Give your own examples.

The Culinary Discoveries of Great Explorers
Among the many goods brought to Europe and Italy by the explorers there

were some foods whose importance was understood only in later times. Maize was
widespread in North Italy. At the time of the great famines of the 17th century,
became the base for the most common dish. Other imported foods were potatoes,
tomatoes, and beans. Rice, imported from Asia, was an instant success and joined
the pasta as the nation's first course. Venetian merchants imported sugar from the
Orient, which initially was used in medicine; only later it was added to cooking.
Coffee, of Turkish origin, was also initially used as a medicine.
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4. Put down the nouns. Translate the words.
Model: to sing — singer; mets — nieBerl

To import - ; -
To use - ; -
To cook - ; -

5. Combine the given adjectives (A) with the proper nouns (B).

A B
great potato
fresh dish
sweet coffee




tasty level

high meal
6. Put down the English for:
Bocrounas KyxHs
bonbiion nmpuem
HanuonansHoe 6110710

Lesson 6
1. a) Cover the right column and read the English words. Translate

them into Russian and check your translation.

b) Cover the left column and translate the Russian words back into

English.
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grandiose
buckwheat
banquet
mutton
rpaHANuO3HbIN, OTPOMHBIN
rpevynxa
OaHKeT
OapaHuHa
2. Read the words and put down their Russian equivalents:
Renaissance
Almond-based
Common
Porridge
3. Put down the verbs. Translate the words.
Model: cook, to cook — TOTOBHThH
Use, to -
Grill, to -
Place, to -
4. Master the following words.
influence
cutlery
marry
recipe
BIIUSAHHUC
PEMECIIO HOKOBIIMKA
YKEHUTBCSI, BBIUTH 3aMYK
peuerT
5. Put down the Russian for:
pine-nuts




abroad

notable

supreme

6. Translate the following words and word combinations in writing.

Monsignor Della Casa

King Henry 11

Catherine de' Medici

Middle Ages

Renaissance

Europe

7. Translate the following questions.

What were Renaissance court banquets famous for?

Was honey popular in the Renaissance?

Who popularized Italian recipes?

Was it also in this period that the first menus and table manners were
established?

8. Read the text. Find the answers to the questions given above.

Cuisine in the Renaissance

The 15th and 16th centuries were a particularly fortunate time for Italian
cuisine. A greater variety became available in the preparation of foods: soups,
grilled, roasted, and boiled meats; meat pastries, fish, vegetables, olive oil, refined
salads, almond-based sweets, pine-nuts, and candied fruits; cane sugar began to
replace honey. Renaissance court banquets were famous for their grandiose variety
and refinement. The food of the common people remained rather simple: beans,
lentils, chickpeas, buckwheat (used to prepare soups and porridges), eggs, cheese,
and mutton.

Culinary Art and Etiquette in the Renaissance

Italian cuisine reigned supreme from the end of the Middle Ages to the 17th
century and had a notable influence abroad. In particular, Catherine de' Medici
popularized lItalian recipes (especially sweets and ice cream) in France when she
married King Henry Il. It was also in this period that the first menus and table
manners were established. Italians were the educators of Europe, and the famous
'Galateo’ by Monsignor Della Casa was quickly translated and distributed
throughout Europe. The principal innovation was the use of individual cutlery.

Lesson 7
1. a) Cover the right column and read the English words. Translate
them into Russian and check your translation.
b) Cover the left column and translate the Russian words back into
English.
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SUMPtUOUS POCKOUIHBIN

flour MyKa

polenta NoJICHTa (Kama W3 SUMEHS WM W3 KyKypYy3HOH MYKH,
KallITaHOB)

pasta nacra, 0;110/1a U3 MaKapoH

purees CYII-IIIOPE;

2. Read the words and put down their Russian equivalents:

numerous

still

abundant

utmost

3. Put down the adverbs. Translate the words. Continue the list.
Model: easy — easily, ierkutii - 1erko

warm - , -
abundant - , -
careful - : -
4. Master the following words.
feast -Mpa3THOBaHHME,
TOP>KECTBO, JCJIUKATEC
intricate - 3aIyTaHHBIH,
CJIOJKHBIM, 3aMbICJIOBATHIM;
béchamel. - coyc Oemamenb
consommes -KOHCOME
( pa3HOBHIHOCTH
gravy CyTIOB)
- moJiMBKa ( U3 COKa
KapPKOro ), COyC, COK

5. Put down the English for:

MSICHBIE OJTr0/1a

pbIOHBIE OJr0/1a

OBOLIHOM CYII

IMyAUHT

Ko(de

yaun

MarloOHE3

6. Translate the following words and word combinations in writing.
sumptuous feasts
jellies
mayonnaise
biichamel
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consommiis
7. Read and translate the text.
Cuisine in the 17th, 18th, and 19th centuries

In the 17th, 18th, and 19th centuries, the upper classes enjoyed a refined
cuisine. Every official event became a pretext for sumptuous feasts. Meals were
abundant, hors d'oeuvres and delicate French-style soups were followed by
numerous meat and fish dishes, vegetable purees, intricate sweets and fruit - all
presented with the utmost care, particularly in the restaurants. Still, the food of the
common people remained frugal and monotonous, based on bread and vegetable
soups, beans, cabbages, and potatoes. Cheese and eggs were very much used, as
were polenta and pasta, which were made of flour and eggs.

Foreign influence and the spread of new foods

From the 17th to the 19th century many new dishes arrived from France:
consommiis, crepes, purees, jellies, gravies, and delicate, tasty sauces such as
mayonnaise and biichamel. The presentation of food was very important, and its
execution was of great refinement. Even English cooking became accepted with
such typical dishes as roast beef, pudding and, above all, tea, although it was less
popular than coffee and chocolate. In fact, coffee became as popular as to give rise
to the coffeehouses, or cafiis.

8. Pair work. Put the questions given below to your group-mate and ask
him/her to answer them.

What became a pretext for sumptuous feasts?

What was the food of common people?

What was made of flour and eggs?

What was more popular coffee or tea?

Lesson 8
1. a) Cover the right column and read the English words. Translate
them into Russian and check your translation.
b) Cover the left column and translate the Russian words back into
English.

rapid OBICTPBIi

tradition TpaaUIUs

trends KypcC, HalpaBJIcHUE

huge OrPOMHBIH

scattered PEIIKUiA, PACHOJIOKEHHBIM HAa PACCTOSIHUM JPYT OT

npyra, pazopocanHbiii ( 0 JomMax, IpeaMeTax )
2. Read the words and put down their Russian equivalents:
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subsequent
quality
communities
specialties
subsequent

3. Put down the corresponding verbs. Cover the left column.

Translate the words.

a) Model: damageable — to damage,
considerable —to ,
workable —to ;
eatable — to :
place, to ,
b) Model: leader — to lead,

teacher - :
producer - :
director - ,

4. Master the following words.

globe

decade

cuisine

worldwide

5. Fill in the English equivalents in place of the Russian ones.

(MtanpstHCKast KyXHS) has changed (B pe3ynbrate)
of modern life.

Food (mpoMBIIILIEHHOCTB) is well (pa3Bura)

Italy is a (crpana) of noble (xymuHapuble TpaguIHN)
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6. Translate the following words and word combinations in writing.
to pin down
national cuisine
Italian cooking
standards
profound changes
7. Read and translate the text.

20th Century Cuisine




In the last few decades, Italian cuisine has changed as a result of rapid and
profound changes in lifestyle. The involvements of industry in the food sector, and
subsequent improvements in preparation, conservation, and distribution of foods,
have increased the production of foods worldwide. However, Italian cooking has
preserved its quality, and Italy is still a country of noble culinary tradition.

Italian cooking is very difficult to pin down -- almost every city and town
has its specialties, and there are regional trends too; the end result is a huge
number of local cuisines rather than a single national cuisine. However, there are
some dishes that you will find almost everywhere, and that are now standards
among the many Italian communities scattered across the globe.

Lesson 9

1. Read the words:
RoDante da Fano
Ancient Egypt
Imperial Rome
Alexandre Dumas
Neapolitans
2. Master the active vocabulary:

claim - 3asBATh, yTBEPKIAAThH
dough — tecro
peninsula — moyoctpos, the Peninsula — ITupeneiickuii moayocTpoB
pizzaiolo — (it.) muIaio0 MacTep MO BIMEYKE MUIIBI
water buffalo — asuartckuii OyiiBoII, BOISHOM OYHBOI
3. Pronounce correctly:

[©] — throughout, thing, think
[0] - with, than, the, other
[f] — for, breakfast, flat, fresh
[v] — variety, ever, having, invented
4. Put down the adverbs. Translate the words. Continue the list.
Model: rapid — rapidly, ObicTpBIii - OBICTPO
simple - : -
light - : -
perfect - : -
quick - , -
5. Which of the following words are nouns? verbs? adjectives?
adverbs? Why?
Chroniclers, salty, were, amazingly, regions, Italian, general, ate, origins,
take, flat, few, breakfast, could, independently, invention, continues, common,
sauce, popular.
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6. Read and translate the text:

Pizza and pizza-like creations are common throughout Italy, and a number
of regions claim the honor of having invented it in the first place. Not that the
invention could ever be proven -- the idea of slipping a flattened disk of dough
graced with a topping into a hot oven and baking it quickly is amazingly simple,
and many people must have come up with it independently. Indeed, in a post to
It. Hobby.Cucina, the Italian general cooking newsgroup, RoDante da Fano traces
its origins from Ancient Egypt to Imperial Rome, where there were a number of
different kinds of flat baked breads with a variety of sweet or salty toppings, and
goes on to say that the descendents of these proto-pizzas were common throughout
the peninsula in the 1700s. In 1835, he continues, Alexandre Dumas noted in his
diary that "in Naples pizzas are flavored with oil, lard, tallow, cheese, tomato, or
anchovies..." Other chroniclers listed other common toppings, also noting that
pizza was a cheap food that Neapolitans ate for breakfast or lunch; in the 1870s
things stabilized to a degree, when a Neapolitan pizzaiolo created the Margherita,
which he named after Italy's beautiful queen, by sprinkling a few fresh basil leaves
over a pizza topped with mozzarella and tomato -- red, white and green, the
national colors.

The Margherita is still the most popular pizza today, perhaps because it's
simple, light and tasty. It's also, in some ways, a better foil for the pizzaiolo's skill
than some of the pizzas with more elaborate toppings, because what little there is
has to be perfect: Well-risen well-turned dough; mozzarella di bufala, made from
the milk of the water buffaloes that are raised around Naples; good light tomato
sauce; good extra virgin olive oil; and fresh basil. Ideally it should be baked in a
wood-fired oven, whose hot floor will rapidly crisp the dough.

At home, a pizza stone can take the place of the terracotta floor of the wood-
fired oven, and one can substitute the mozzarella di bufala with mozzarella
fiordilatte made from cow's milk (as do most Italian pizzerias). The important
thing is that you use good quality ingredients, and make your pizza with care.

7. Answer the following questions:

1. Must many people have come up with it independently?

2. There were a number of different kinds of flat baked breads with a variety
of sweet or salty toppings, weren't there?

3. What is the important thing when one bakes a pizza?

4. Is it possible to make a pizza at home?

5. Who created the Margherita?
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8. Complete these sentences, using the correct variant.
A pizza stone can take the the terracotta roof

place of of the wood-fired oven .

the terracotta floor of the
wood-fired oven.
the terracotta oven.

Flat baked breads with a the national colors.
variety of the mozzarella di bufala.
sweet or salty toppings.
A Neapolitan pizzaiolo created after Italy's beautiful queen.
the Margherita, which he named after his wife.
after the famous actress.
One can  substitute the from cow's milk.
mozzarella di bufala with mozzarella from camel’s milk.
fiordilatte made from horse’s milk.
Pizza and pizza-like creations throughout Italy.
are common throughout Europe.

throughout Egipt.

9. Define the main idea of the text.

The best pizza.

The Egypt origin of a pizza.

The beginning of the Italian pizza.

10. Pair work. Think of the pizza you can get in a shop.

Lesson 10
1. a) Cover the right column and read the English words. Translate

them into Russian and check your translation.

b) Cover the left column and translate the Russian words back into

English.
dissolve pacTBOPATH (Cs1), TASATh
knead dough MECHUTh TECTO
rack CTO¥iKa, IITaTHB, pama, TOICTaBKa
canned KOHCEPBUPOBaHHBIH
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2. Read the words and put down their Russian equivalents:
sauce-free rim
flat baking tins
a flat cookie sheet
plastic wrap

3. Change the words according to the model. Translate the words.



Model: Pollution, to pollute — 3arps3usTH

satisfaction, to -

combination, to -

confirmation, to -

utilization, to -

4. Master the following words.

yeast - 1pox:Ku, 3aKBacKa

thick crust - murma, y KOTOpo# CHIpOM 3aJTUT TOJIBKO IEHTPAIBHBIA KPYT, a
IO KpasiM OCTaBJICH XJI€OHBIHN "00010K"

thin crust - numma, y KOTOpo# BCS IOBEPXHOCTh MOKPHITA CHIPOM M IPYTHMH
no0aBkamMu

grease - TOIUICHOE CaJIo; KUP

5. Put down the English for:

MyKa

TOMAaTHBIN COYC

CBIp

Ha4YMHKAa

OJINBKOBO€ MacCJ10

6. Translate the following words and word combinations in writing.

a healthy pinch

a baker's peel

2 tablespoons

a wood-fired pizza oven

a stone with a deft yank

7. Read and translate the text.

At home, a pizza stone can take the place of the terracotta floor of the wood-
fired oven. The important thing is that you use good quality ingredients, and make
your pizza with care.

To begin, the dough, for 2 12-inch crusts, you'll need:

1 package (2 1/4 teaspoons) active dry yeast

1 1/3 cups warm (105-115 F, or 42-45 C) water

3 1/2 -3 3/4 cups all purpose flour

2 tablespoons olive oil

A healthy pinch of salt

Begin by dissolving the yeast in the water, in a large mixing bowl; let it
stand for 5 minutes. Add the remaining ingredients and mix, either by hand or
with a mixer set to low speed, until the ingredients are blended. Now hand-knead
the dough or mix it with a dough hook setting the speed to low for about 10
minutes, or until the dough is smooth and elastic. Coat the insides of another bowl
with olive oil and turn the dough in it to coat it too, then cover with plastic wrap
and set it in a warm place to rise for an hour, or until it doubles in volume. For the
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baking, if you have a wood-fired pizza oven, fire it up. If you are instead using
your kitchen oven, preheat it to 475 F (250 C) -- if you are using a baking stone it
should heat for at least 45 minutes. Otherwise grease and dust two flat baking tins
with corn meal. Divide the dough in half, shape each half into a ball and let them
sit for 15 minutes. Then shape them into disks, stretching them out from the center
on a floured surface. Do not roll them, because rolling toughens the dough.

Ladle and spread a half cup or so of tomato sauce or chopped canned
tomatoes over them, leaving an inch of sauce-free rim, add the toppings (see next
page), and bake.

If you're using a baking stone and have a baker's peel (a thin metal disk with
a handle), lightly flour it, slide the pizza onto it, and transfer it to the stone with a
deft yank -- the flour will keep the dough from sticking. If you don't have a peel,
use a flat cookie sheet instead, lightly flouring it, to transfer the pizza from the
work surface to the stone.

If you're using a metal baking pan you should bake the pizza towards the
bottom of the oven. In a recent post to Rec.Foods.Cooking Karen suggested
baking on the bottom rack for about 4 minutes or until the pizza is firm enough to
slide off the pan, and then slide it from the pan straight onto the rack to finish
cooking.

The pizza will in any case be done when the crust is browned and the
toppings are cooked; this takes 3 minutes in a wood-fired oven and about 15 at
home. If you discover that the mozzarella begins to brown before the other
ingredients are cooked to your satisfaction, the next time, add it after the pizza
(with the other toppings) has baked for about 5 minutes.

Having said all this, once you have your dough, what to do with it? The
standard topping combinations one encounters in Italy differ somewhat from those
| have encountered elsewhere. The quantities given on the next page will be
sufficient for one pizza each, so if you make the dough given above you will need
to double the amounts, or select two.

8.Pair work. Put the questions given below to your group-mate and ask
him/her to answer them.

Lesson 11
1. a) Cover the right column and read the English words. Translate
them into Russian and check your translation.
b) Cover the left column and translate the Russian words back into

English.
basil 0a3uIuK
drizzle OpbI3raTh, ONPHICKUBATH
capers Karepchbl (CbeJ00OHBIE pacTeHNs)
eggplant OaKIaKaHbI
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2. Read the words and put down their Russian equivalents:

Champignon

a dusting of oregano

shredded mozzarella

chopped canned tomatoes
skinned and shredded
salamino piccante

3. Think of eight questions covering the text. Put them to your group-
mates.

4. To be translated in written.

Pizza Margherita:

To honor the Queen You'll want 1/2 cup tomato sauce or chopped canned
tomatoes, about a quarter pound of shredded mozzarella, and 3-4 fresh basil
leaves. Spread the tomato sauce on the dough, sprinkle with the mozzarella,
drizzle with a few drops olive oil, add the basil and bake.

Pizza Marinara:

The garlic-lover's delight You'll want two cloves (or more or less to taste)
finely sliced garlic, and 1/2 cup tomato sauce or chopped canned tomatoes. Spread
the sauce over the pizza, sprinkle the garlic, drizzle with a few drops olive oil and
bake.

Pizza al Prosciutto: A standby You'll want 2-3 ounces finely sliced cooked
ham, shredded, 1/2 cup tomato sauce or chopped canned tomatoes, and 1/4 pound
shredded mozzarella. Spread the tomato sauce, sprinkle with the mozzarella and
ham, drizzle with a few drops olive oil and bake.

Pizza Prosciutto e Funghi:

Another standby you’ll want about a cup finely sliced Champignon
mushrooms, 1/2 cup tomato sauce or chopped canned tomatoes, 2-3 ounces finely
sliced ham, and 1/4 pound shredded mozzarella. Spread the tomato sauce, sprinkle
the other toppings over it, drizzle with a few drops olive oil and bake.

La Napoletana:

Yet another standby 1/2 cup tomato sauce or chopped canned tomatoes, 1/4
pound shredded mozzarella, 3-4 anchovy filets or more to taste, 1 tablespoon or so
rinsed salted or pickled capers, a dusting of oregano. Spread the tomato sauce over
the pizza, dot it with the remaining ingredients, drizzle with a few drops olive oil
and bake.

L'Atomica:
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A fiery wonder though the one constant is a healthy jolt of crumbled red
pepper; the other ingredients vary considerably from pizzaiolo to pizzaiolo.
Variation 1: 1/2 cup tomato sauce or chopped canned tomatoes, a tablespoon or to
taste salted or pickled capers (rinsed), 3-4 anchovy fillets, boned, a dusting of
oregano, and crumbled red pepper, to taste. 1/4 pound shredded mozzarella is
optional. Assemble the pizza, drizzle with a few drops olive oil and bake.
Variation 2: 1/2 cup tomato sauce or chopped canned tomatoes, 3/4 cup finely
sliced mushrooms, a dusting of oregano, crumbled red pepper to taste, and 1/4
pound shredded mozzarella (optional). Assemble the pizza, drizzle with a few
drops olive oil and bake.

Pizza Quattro Stagioni:

The four seasons 1/2 cup tomato sauce or chopped canned tomatoes, 3-4
canned artichoke hearts, quartered, 5-6 black olives packed in brine (you'll want
the sweet variety), 1/2 cup finely sliced mushrooms, 2 ounces finely sliced ham,
shredded, and 1/4 pound shredded mozzarella. Spread the tomato and the
mozzarella, arrange the other four toppings each in its quarter of the pizza; drizzle
with a few drops olive oil and bake.

Pizza Capricciosa:

Everything in the house Not really, but it seems like that. It's usually the
richest pizza offered, and every pizzaiolo makes it differently. This is based on the
Pizzaria Giancarlo, outside Florence's Porta San Frediano. 1/2 cup tomato sauce Or
chopped canned tomatoes, 1/4 pound shredded mozzarella, 1 finely sliced hot dog,
1 link sweet Italian sausage (about 2 inches long), skinned and shredded, 8 thin
slices salamino piccante (pepperoni in the Anglo-Saxon world) 2 ounces thinly
sliced ham, shredded, 2 canned artichoke hearts, quartered. Spread the tomato
sauce over the pizza, sprinkle the remaining ingredients over the sauce, drizzle
with a few drops olive oil and bake.

Pizza ai Quattro Formaggi:

Cheese Galore! 1/2 cup tomato sauce or chopped canned tomatoes, 1/4 pound
shredded mozzarella, 1/3 cup (each) shredded pecorino, gorgonzola, groviera
(Swiss Cheese), and fontina or asiago, one black olive. Spread the tomato, and
sprinkle it with the cheeses; the pizza will look almost white. Dot it with the olive
and bake.

Pizza alla Bismark:
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For reasons unknown to me a pizza with an egg cracked over it so it
emerges from the oven sunny-side-up is called a Bismark. Excactly what else goes
onto the pizza is up to the pizzaiolo, but ham goes quite well. So: 1/2 cup tomato
sauce or chopped canned tomatoes, 2-3 ounces thinly sliced ham, shredded, and an
egg. Spread the tomato sauce over the pizza, sprinkle the remaining ingredients
over the sauce, crack the egg over the middle of the pizza, drizzle with a few drops
olive oil and bake.

Pizza Vegetariana:

Again lots of variability, though the vegetables used are almost always
cooked: stewed peppers, stewed eggplant, artichoke hearts, spinach, and what
have you Begin with the standard 1/2 cup tomato sauce or chopped canned
tomatoes and 1/4 pound shredded mozzarella, and go from there, adding the
cooked vegetables you prefer. Drizzle with a few drops olive oil and bake.

5.Pair work. Find your own recipe of an Italian pizza. Make a
project. Share your recipe with your group-mates.
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Unit 2. Russian cuisine and Russian cooking recipes/ Pycckasi KyxHsi 1
peuenTbl PyCCKOM KyXHH

Lesson 1

1. Read the words:

delicious

special

tradition

national

agricultural

2. Master the active vocabulary. Cover the left column and translate the
Russian words back into English.

equipment 00opyT0BaHNE; OCHAIIICHUEC
tool UHCTPYMEHT; OpyAue Tpyaa

rye POXb

millet POCo

land-tiller 3eMIIeieIell, 3eMIIealell

par HOpPMAaJIbHOE COCTOSTHHE, HOpMa
groats Kpyna ( IperuM. OBCsIHas )

3. Word formation.

Analyze the tense forms of the verbs.

Write out all irregular verbs from the text and translate them.

Give your own examples.

Russian cuisine is one of the most popular and widely spread in the world.
French cuisine is festive and elegant, Chinese cuisine is exotic, Russian cuisine is
healthy and delicious. Russian dishes are easy to cook and they do not demand
much skill and special ingredients, they do not need exotic equipment and tool and
everybody who knows how to hold a cooking knife and how to peel potatoes can
cook delicious Russian dishes. A few words about Russian cooking traditions. In
old Russ, grain - that is rye, barley, oats, millet and wheat - was always the main
food product. Since days of old the Russians have been known as land-tiller. That
Is why bread remains their major national food. Pies have always been a par of the
holiday fare. The pies are customarily filled with different kinds of meat, fish, and
berries. As for the groats, millet was most often used since it was the main
agricultural product. They also made various kinds of kashas (cereals), round
loaves, baked puddings, and krupenik.

4. Put down the nouns. Translate the words.

Model: to cry — crier; mnakaTh, KpU4aTh — KPUKYH

To till - ; -

To buy - : -

To hold - ; -
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To - ; -

To - ; -

To - ; -

5. Combine the given adjectives (A) with the proper nouns (B).
A B

special potatoes

cooking ingredients

delicious product

agricultural cuisine

red equipment

exotic traditions

6. Put down the English for:
Pycckas kyxHs
Kuraiickas KyxHs
@®paHIiy3cKas KyXHs
HranpsaHcKas KyxHs
7. Complete the questions. Read the questions and the answers. Cover

the right column. Answer the questions.
1. What kind of...? a) They do not need exotic

equipment and tool.

2. Since what time...? b) Since days of old the

Russians have been known as

3. How can you ...? land-tiller.

c) Russian cuisine is

4. What ...with? healthy and delicious.
d) The pies are

customarily filled with different

kinds of meat, fish, and berries.

Lesson 2
1. Read the words:
Orthodox
Christians
cinnamon
cardamom
spidery
2. Pronounce correctly:
[a:] — part, cardamom,
[0:] — more, important, for, order, board
[0] — of, followed
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3. Master the active vocabulary:

radishpenucka

turnip pemna, TypHerc

parsley NeTpyIIKa

celerycenpaepeit

4. Put down the English for:

oryper

Kamnycra

KapTodenb

MOJIOKO

SIUIIO

JIyK

5. Read the examples. Cover the left column and translate the examples
back into English.

spice cnenus, IpsIHOCTh
cloves BO3IUKA
cinnamon KOpHIla
cardamom KapIaMoH

6. Read the microtext and define the main idea of the text.

Russians have always eaten vegetables. In old times it was the turnip,
cabbage, radish, and cucumbers. Since the 18th century the potato began to play
an ever more important part as one of the most loved ingredients of the Russian
board. The abundance of berries, mushroom, and honey in Russian cuisine is
accounted for by the country's vast expanses, especially in the north.

One more important thing should be mentioned for better understanding of
Russian cooking traditions. Russia is an Orthodox country and all the feasts were
always strictly followed. Totally there are more than 200 days in a year in which
the Orthodox Christians should avoid eating meat, milk and milk products
(including butter), eggs. That is why Russian cuisine widely uses vegetables, fish,
berries, and mushrooms. In order to cook tasty dishes using just vegetables it is
necessary to use different spice, Russians used dill, parsley, celery, later they used
spidery which were delivered from other countries - pepper, cinnamon, cardamom,
cloves. Nearly all dishes include onion.

7. Arrange the words in the order of appearance in the text.
abundance

feasts

two hundred

dill

berries

century
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8. Complete the sentences.

In old times....

The abundance of....

Russia...

In order to cook....

They used....

Nearly all....

9.Pair work. Tell your group-mates about Russian cuisine. Let him/her

put the questions to you and answer them.

Lesson 3
1. Read the words.
accordance
impression
practical
classical
roughly
2. a) Cover the right column and read the English words. Translate

them into Russian and check your translation.

b) Cover the left column and translate the Russian words back into

English.
demand TpeOOBaTh, MOTPEOOBATH
pork CBUHHWHA
general oOTIHiA
accordance COTJIACOBAHHOCTh
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3. Read the words and put down their Russian equivalents:
time range
the real impression
common products
so-called

4. Change the words according to the model. Translate the words.
Model: expansion, to expand — pactsruBathb

generalization, to -

classification, to -

reflection, to -

relation, to -

impression, to -

5. Put down the English for:

peuerT

TIOMYJISIPHBIN

0JIr0 10




IIPOAYKTHI

6. Translate the following words and word combinations in writing.

"Pork with Russian sauce"

"Russian cutlets"

"The book about tasty and healthy cuisine™

every-day Russian cuisine

in the end

7. Read and translate the text.

Below you can see a list of most popular Russian recipes that can be cooked
at home without many efforts. Author tested all these recipes and some of them
are often used in everyday cooking. In general each cuisine roughly can be divided
into two groups of dishes - official dishes and every-day dishes. The same is with
Russian cuisine. Official dishes demand much time for cooking, often they include
many different products. So in the end these recipes are Russian only by name,
something like "Pork with Russian sauce"”, "Russian cutlets" etc. In opposite the
every-day dishes that are cooked of common products and in limited time range
reflect the real Russian cuisine and they give the real impression about Russian
cuisine. Here are recipes of so-called every-day Russian cuisine. Recipes are
written in accordance with classical Russian cooking book which was called "The
book about tasty and healthy cuisine" but with some practical comments.

8.Pair work. Tell your group-mates about ""The book about tasty and
healthy cuisine' you have at home.

Lesson 4
1. a) Cover the right column and read the English words. Translate
them into Russian and check your translation.
b) Cover the left column and translate the Russian words back into
English.

appetizers 3aKycka (KyIlaHbe, TI0JIaBaéMOe Iiepel] TOPSYUMHU
OJIr01TaMH )

piquant UKAHTHBIH

horse-radish XpeH

pungency €JIKOCTb, OCTPOTa

2. Read the words and put down their Russian equivalents:

kvass

Russian vinaigrette salad

Mixed meat jelly (holodets)

Fish jelly

Salted herrings, home style

3. Think of four questions covering the text. Put them to your group-
mates.
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4. To be translated in written.

Appetizers

Most often Russian appetizers are rather spicy and look good enough to wet
the appetite. They are served with various seasonings and condiments, such as
horse-radish, kvass, garlic and piquant tomato sauces lending the dishes special
pungency.

Russian vinaigrette salad

Mixed meat jelly (holodets)

Fish jelly

Salted herrings, home style

5. Read the words. Mind the pronunciation of the sound [z].

as
naturalized

course

cereals

olives

6. Master the active vocabulary.

sauerkraut KHCIas Kaycra

beet CBEKJa

bit KYCOYEK; YacTHIIa

pickled COJICHBII; MapHUHOBAHHBIH

7. Give Russian equivalents for the following words and word
combinations:
"khlebovo"
"pokhlyobka"
schi
borsch
rassolnik
okroshka
solyanka
8. Read and translate the text.

Soups

In Russia soups are served as the first course at dinner. In the Russian
language the world "soup™ was naturalized quite late. Originally, Russian soups
were called "khlebovo™ or "pokhlyobka™ - soup with cereals. The typical Russian
soups are schi (soup with cabbage or sauerkraut), borsch (beet and cabbage soup),
rassolnik (soup with pickled cucumbers), okroshka (cold kvass soup), solyanka
(soup with vegetables, pickled cucumbers, olives and bits of meat) and pohlyobka.

Ukranian borsch

Solyanka
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Rassolnik

Meat schi with sauerkraut

Green soup

Okroshka

Mushroom soup

9. Answer the questions.

1. Are you fond of Russian cuisine?

2. How were originally Russian soups called?
3. What is the difference between schi and borsch?
4. What kinds of soup do you know?

5. Do you like soup?

6. What is your favorite soup?

Lesson 5

1. Read the words. Mind the reading of the letter “s” and “c”.
pastry
especially
importance
lesser
spice-cakes
cookies

2. Master the active vocabulary.
patty ITUPOXKOK
sourdough 3axBacka
Easter nacxa
pancakes  OIMHYUKH
3. Read the words and put down their Russian equivalents:
blini
kulebyakas
Kulich
rasstegais
spice-cakes
4. Read and translate the text.

Pastry
In Russian cooking bread and pastry have always been especially important.
Guests were met with bread and salt. Of no lesser importance were pies - a symbol
of wealth and well-being.
Russian women were famous for their skills in making different sorts of cookies:
blini (pancakes), kulebyakas, rasstegais, cheese cakes, spice-cakes, etc. Howere,
especially popular were patties made from sourdough.
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Pancakes (classical)

Buckwheat pancakest

Apple pancakes

Fast thick pancakes

Kulebiaka

Kulich (Easter bread)

Rasstegai (small open pie with filling)
5. Read the words.

permit

poultry

noodle

Naval

6. Give Russian equivalents for the following words and word

combinations:

Beef goulash

Beef Stroganoff

Meat "Hedgehogs"

Macaroni Naval Style

Pork chops

"Ushnoye" (Russian Stew)

Pozharskiye chops

Goose with apples

Golubtsy

Pelmeni

7. Read the text. Find the corresponding translation of the sentences.
Meat dishes

Russian cuisine has always 1) Kak npaBuiio, MsicHbIe OJTI0/1a

been rich in meat dishes. They | momatorcs ¢ oBolamu, JIamniioi u
deal with dishes of beef, pork, | xpynoti.

mutton, poultry, game, and wild 2) Pycckas kyxHs OblIa BCeraa
animals. As a rule, meat dishes are | 6oraTa MsCHBIMHU OJIFOaMH.
served with vegetables, noodles 3) OHu cBsi3aHbI ¢ OJIFOIaMHU U3
and cereal. TOBSIIMHBI, CBUHUHBI, OapaHUHBI, U
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MsCa IUKUX ) KNUBOTHBIX.
4) bmona u3 msca.
8. Pronounce correctly. Mind reading of the letter “A”.
apart
ancestors
ate
also




allowed
are
bake
9. a) Cover the right column and read the English words. Translate
them into Russian and check your translation.
b) Cover the left column and translate the Russian words back into
English.

cod Tpecka

navaga HaBara
salmon JIOCOCh, CeEMra
fast ITOCT

Lent BEJIMKHM MOCT

10. Think of four questions covering the text. Put them to your group-
mates.Read and translate the text.

Hot fish dishes

In Russian cuisine fish dishes are some of the most favorite ones. The
rivers, lakes and seas by which Russian people settled always gave them this tasty
and accessible food.
Apart from fresh-water fish our ancestors also ate sea fish like cod, navaga.
However, especially valued were sturgeon, salmon and other fishes of this kind.
Most often fish dished are served with potatoes and boiled buckwheat.

There is one explanation why in past Russians used to cook fish dishes. It
was not allowed to eat any kind of meat and any kind of milk food in duration of
long fasts but fish dishes were permitted (except time of the Lent).

11. Read the words and put down their Russian equivalents:
Baked pike-perch
Fish, monastery style
Sturgeon fried in portions
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Unit 3. Indian cuisine / Uaaniickast KyXHs
Lesson 1

1. a) Cover the right column and read the English words. Translate
them into Russian and check your translation.
b) Cover the left column and translate the Russian words back into
English.

cereal crop 3epHOBas KyJbTypa
caryopsis 3epHOBKA
substantial OCHOBHOM, I'JIaBHBII
goddess OOrHHS
consumption notpeOIeHue; 3aTpaTa, U3ACPKKH
2. Read the words and put down their Russian equivalents:
carbohydrate
botanically
in greater quantities
agriculture
3. Put down the verbs. Translate the words.
Model: use, to use — UCIOJIB30BaTh
call, to -
paint, to -
enter, to -

4. Translate the following words and word combinations in writing.
the United Kingdom
Ireland

the United States

Canada

New Zealand

Australia

5. Translate the following questions.

1. Are cereal crops grasses?

2. What are crops rich in?

3. What part of a diet does grain constitute?

4. How was the word 'cereal’ derived?

5. What is the difference between grains, corn and maize?

6. Read the text. Find the answers to the questions given above.

Cereal crops or grains are mostly grasses cultivated for their edible grains or
fruit seeds (i.e., botanically a type of fruit called a caryopsis). Cereal grains are
grown in greater quantities and provide more energy worldwide than any other
type of crop; they are therefore staple crops. They are also a rich source of
carbohydrate. In some developing nations, grain constitutes practically the entire
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diet of poor people. In developed nations, cereal consumption is more moderate
but still substantial.

The word 'cereal’ derives from 'Ceres', the name of the pre-Roman goddess
of harvest and agriculture. Grains are traditionally called corn in the United
Kingdom and Ireland, though that word became specified for maize in the United
States, Canada, New Zealand, and Australia.

7. Define the main idea of the text.

Lesson 2
1. Read the words.
Ethiopia
quinoa
pseudo
injera
Einkorn
Aztec Empire
Fertile Crescent
2. a) Cover the right column and read the English words. Translate
them into Russian and check your translation.
b) Cover the left column and translate the Russian words back into
English.

fiber BOJIOKHO, KOPEHb

protein O€JIOK, MPOTEHH

staple TJIAaBHBIN MPOTYKT

nutty MMEIOIINN BKYC Opexa

3. Read the words and put down their Russian equivalents:
time range

the real impression
common products
so-called

4. Change the words according to the model. Translate the words.
Model: expansion, to expand — pactsruBathb

generalization, to -

classification, to -

reflection, to -

relation, to -

impression, to -

5. Put down the Russian for:

injera

Kaciwa

wild rice
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buckwheat

Durum

semolina

6. Master the words.

teff - T2, moneBruka abUCCHHCKAs
farina - kpaxmai, kaprodeabHas MyKa
amaranth - amapanT, nupuna

quinoa - nedena KHHO, KBUHOA

spelt wheat - nmenuia KyapTypHast OJTHO3EPHAHKA
Emmer - smMMep, niieHuIa 1By3epHIHKa
Einkorn - mmienuiia ogHo3epHAHKA
durum wheat - mmenuna TBépaas

7. Read and translate the text.

Production

All but buckwheat and quinoa are true grasses (these two are pseudo
cereals). Maize, wheat and rice, between them, accounted for 87% of all grain
production, worldwide, and 43% of all food calories in 2003. Other grains that are
important in some places, but that have little production globally, include:

Teff, popular in Ethiopia but scarcely known elsewhere. This ancient grain
Is a staple in Ethiopia. It is high in fiber and protein. Its flour is often used to make
injera. It can also be eaten as a warm breakfast cereal similar to farina with a
chocolate or nutty flavor. Its flour and whole grain products can usually be found
in natural foods stores.

Wild rice, grown in small amounts in North America

Amaranth, ancient pseudo cereal, formerly a staple crop of the Aztec
Empire (besides maize)

Kaciwa, close relative of quinoa

Several other species of wheat have also been domesticated, some very
early in the history of agriculture:

Spelt, a close relative of common wheat

Einkorn, a wheat species with a single grain

Emmer, one of the first crops domesticated in the Fertile Crescent

Durum, the only tetraploid species of wheat currently cultivated, used to
make semolina

8. Pair work. Tell your group-mates about cereals.

Lesson 3

1. a) Cover the right column and read the English words. Translate
them into Russian and check your translation.
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b) Cover the left column and translate the Russian words back into

English.
starch KpaxMa
amino acid AMHHOKHUCJIOTA
nutrients MUTATEIbHbIC BEIIECTBA, HYTPUCHTHI
obesity TYYHOCTb; OKHPCHHUE
feed KopM, hypax
pulse BUOpAIHsI

2. Read the words and put down their Russian equivalents:

grain amaranth

food value

food energy

dietary fiber

essential fatty acids

3. Change the words according to the model. Translate the words.
Model: Pollution, to pollute — 3arps3usTh

satisfaction, to -

combination, to -

confirmation, to -

utilization, to -

4. Analyze the following words. Define where the ending -ly is the suffix

of an adverb.
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typically

supply

especially

particularly

exceptionally

simply

5. Master the following words.

wheat germ — nieHUYHBIA 3apOIbIII
dumplings — a) kierka 0) s10;10K0, 3aIIEYCHHOE B TECTE
bran — orpy6owu

oatmeal - 1) oBcsiHast MyKa, TOJIOKHO 2) OBCSIHKA,
tryptophan - Tpunrodan

6. Put down the English for:

opex

HCJIBHBIC 3CPHA

MU TATEJIbHBIN

EepPEeMOJIOThIE 3epHa

npeareya

MPEIIeCTBEHHUK HUAIlMHA



7. Translate the following words and word combinations in writing.
degradation
significant source
rancidity-prone fats
health-conscious people
vitamins A, D, C
8. Read and translate the text.

Food value

Cereal grains supply most of their food energy as starch. They are also a
significant source of protein, though the amino acid balance, with exceptions as
noted below, is not optimal. Whole grains (see below) are good sources of dietary
fiber, essential fatty acids, and other important nutrients.

Rice is eaten as cooked entire grains, although rice flour is also produced.
Oats are rolled, ground, or cut into bits (steel-cut oats) and cooked into porridge.
Most other cereals are ground into flour or meal, which is milled. The outer layers
of bran and germ are removed. This lessens the nutritional value but makes the
grain more resistant to degradation and makes the grain more appealing to many
palates. Health-conscious people tend to prefer whole grains, which are not milled.
Over consumption of milled cereals is sometimes blamed for obesity. Milled
grains do keep better because the outer layers of the grains are rich in rancidity-
prone fats. The waste from milling is sometimes mixed into a prepared animal
feed.

Once (optionally) milled and ground, the resulting flour is made into bread,
pasta, desserts, dumplings, and many other products. Besides cereals, flour is
sometimes made from potatoes, chestnuts and pulses (especially chickpea, which
Is known as bean).

Cereals are the main source of energy providing about 350 kcal per 100
grams. Cereal proteins are typically poor in nutritive quality, being deficient in
essential amino acid lysine. The proteins of maize are particularly poor, being
deficient in lysine and tryptophan (a precursor of niacin). Rice proteins are richer
in lysine than other common cereal proteins and for this reason, rice protein is
considered to be of better quality. Rice is a good source of B group vitamins,
especially thiamine. It is devoid of vitamins A, D, C and is a poor source of calcium
and iron.

Certain grains, including quinoa, buckwheat, and grain amaranth (Pseudo
cereal, non-grasses), are exceptionally nutrious. Quinoa was classified as a
"supercrop™ by the United Nations because of its high protein content (12-18%).
Quinoa contains a balanced set of essential amino acids for humans, making it an
unusually complete source of protein in plants.
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In English, cold breakfast cereals, as opposed to cooked porridges such as
oatmeal, are simply called cereal.

9. Pair work. Have a talk on the problems of food value and cereal
value.

Lesson 4

1. Read the words.

civilization

quinoa

wealth

package

original

2. a) Cover the right column and read the English words. Translate
them into Russian and check your translation.

b) Cover the left column and translate the Russian words back into

English.
artificial WUCKYCCTBEHHBIN, TIOIICTHHBIN,
airtight BO3IyXOHETIPOHUIIAEMBIH;
millet POCO
enhance YBEJIUYHUBATh, YCHUIINBATD, YIIy4IlIaTh
staple TJIaBHBIN TPOTYKT

3. Read the words and put down their Russian equivalents:

wheat grains

breakfast cereals

cereal products

keep in airtight containers

loaded with fat

might be forgiven

4. Think of eight questions covering the text. Put them to your group-
mates.

5. To be translated in written.

Cereals

Introduction. All too often, cereal products are thought of as nothing more
than starchy fillers, and indeed, when you consider how some commercial
products like cakes and biscuits and breakfast cereals are made from over-refined
grains with nearly all the nutrients except the starch extracted, and then loaded
with fat, sugar, artificial flavourings etc., you might be forgiven for thinking that's
true. But go back to the original, unrefined grains and you have a wealth of
nutrients in a small package. Grains have been the staple foods of many
civilizations for thousands of years. Wheat, barley, oats and rye in Europe, maize
In America, quinoa in South America, rice in the East, and millet in Africa.
Storage. Keep in airtight containers in a cool, dark, dry place. Whole grains can be
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stored for up to 2 years; flaked, cracked grains and flours should be used within 2-
3 months of purchase.

Sprouting. Whole grains can be sprouted, which greatly enhances their
nutritional value, e.g. wheat grains, raw buckwheat and barley.

6. Word formation. Form words adding prefixes over-, un-.

Model: refine - over-refined, unrefined

7. Answer the questions.

1. How should cereals be kept?

2. Can whole grains be sprouted?

3. You have a wealth of nutrients in a small package, haven’t you?

4. What cereal products are grown in different countries?

5. How long can grains be stored?

Lesson 5
1. Read the text and define the meaning of new words. Translate the
text.
Cooking
Cereals can be used in other ways, besides being ground into flour for
bread, cakes etc. Whole grains can be added to stews and casseroles, or cooked
until soft. Cracked or kibbled grains are cut or broken pieces of whole grains e.g.
kibbled wheat and bulgur wheat. Meal, a coarse kind of flour, can be used to make
porridge, thicken soups or mixed with wheat flour to add interesting flavours and
textures to ordinary breads, biscuits, muffins etc. Whole grains should be washed
thoroughly. Boil the required amount of water, add the washed grain, stir once, put
a tight-fitting lid on the pan and simmer for the required cooking time or until the
liquid is absorbed. Turn off the heat and leave to stand for 5 minutes before
removing the lid.
2. a) Cover the right column and read the English words. Translate
them into Russian and check your translation.
b) Cover the left column and translate the Russian words back into

English.
coarse rpyOblid, KpYIHBIN
gluten KJICHKOBHHA
fibre BOJIOKHO
celiac OpIOLIHOM
casserole 3areKaHKa
kibble ApOOUTH, pa30UBaTh, Pa3ICIIATh

3. Read the micro text and define the main idea of the text.

Cereals are seeds of plants, usually members of the grass family but there
are a few exceptions. They are annuals that are they have to be planted every year
and at the end of the summer, when they have produced ripe seeds, they die down.
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Like all seeds, cereals are very nutritious because they contain all the nutrients the
embryo plant needs to start growing. Unrefined cereals are valuable sources of
proteins, carbohydrates, B vitamins and also contain some fat, iron, vitamin E and
trace minerals and are a very good source of fibre in the diet. Some cereals (wheat,
barley, rye and oats) contain the protein gluten, which is essential for leavened
bread-making. Without sufficient gluten, bread will not rise. People suffering from
gluten intolerance or coeliac disease must avoid any cereal containing gluten. In
some parts of the world unleavened (unrisen) bread is eaten or the staple cereal is
made into noodles or pasta. They are usually cheap to buy and are a valuable
source of variety in the vegetarian diet.

4. Give Russian equivalents for the following words and word
combinations:

Whole grains, ripe seeds, gluten intolerance, nutritious, carbohydrates, trace
minerals, valuable source, a coarse kind of flour, wheat and bulgur wheat, a tight-
fitting lid, cracked or kibbled grains.

5. Give English equivalents for the following words and word
combinations:

JICIIEBbINA, MaKapOHbI, TECTO, 3a)KUTaTh, BBIKJIIOYNTH, IMUILIEBAs IEHHOCTD,
BHTaMHUHBI, BbIpalllNBAaTh, 3CPHO, MACHOC 6)1[0,[[0, MYKa, XH€6, 3all€KaHKa, XK€JIC30,
JKHUP, BOJIOKHO, BKYC, O0JIC3Hb.

6. Answer the questions.

1. In what ways can cereal be used?

2. How are cracked or kibbled grains made?

3. What dishes are cooked with coarse kind of flour?

4. How are whole grains cooked?

5. Are cereals very nutritious?

Lesson 6

1. Read the words and put down their Russian equivalents:
whole or pot barley
triangular shape
human food
malt extract
sorrels and docks
distinctive flavour
tiny seeds
savory dishes
2. Master the active vocabulary:

muffins MadpuH, KeKc
barley flakes STYMEHHBIC XJIOTIbSI
fluffy NYIIUCTBIN, MATKHH Kak MyX;
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simmer MCIJICHHOC KUIICHUC, BEIKUIIAHUEC
3. Read and translate the text:
Barley

Barley grows in a wider variety of climatic conditions than any other cereal. It
used to be a very important source of direct human food, but its use has
diminished over the last 250 years, replaced by wheat, and it is now used almost
exclusively as animal feed or for making beer and whisky. It contains gluten, so
barley flour can be made into bread. More usually found in the shops as whole or
pot barley, or polished pearl barley, it is also possible to buy barley flakes or
kernels. The whole barley is more nutritious with 100g providing 10.5g protein,
2.1g fat, 69.3g carbohydrate, 4g fibre, 50mg folic acid, 6mg iron and 50mg
calcium. It can be cooked on its own (1:3 parts water for 45-60 minutes) as a
pleasant alternative to rice, pasta or potatoes, or added to stews. Malt extract is
made from sprouted barley grains.

Buckwheat (gluten free)

Buckwheat is not a true cereal as it is not a member of the grass family,
instead being related to sorrels and docks. If you look at docks closely, you can
see that the seeds, though smaller, have the same distinctive triangular shape.
Buckwheat, a native of central Asia, is now grown in Europe, N America and the
former USSR countries, but it is still not widely used in Britain. 100g of
buckwheat provides 11.7g protein, 3.9mg iron and it is very high in calcium with
114mg per 100g. Available raw the seeds are greenish-pink, or roasted (known as
kasha) the seeds are darker reddish-brown. It can be cooked (1:2 parts water for 6
minutes, leave to stand for 6 minutes) and served like rice or you can add it to
stews and casseroles. Buckwheat flour can be added to cakes, muffins, pancakes
etc. where it imparts a distinctive flavour. Look out too for buckwheat spaghetti,
soba.

Corn or Maize (gluten free)

Maize is the principal food plant of America and was unknown in other
parts of the world until Columbus reached America in 1492. It was grown by the
Maya, Inca and Aztec civilizations, and by various North American Indian tribes
and now has spread to Canada, USSR, Italy, Spain, Egypt, India and South Africa.
It is used for human food, animal feed and as a source of raw materials for
industry. 100g maize gives 99 protein. Fresh maize is often available (sweet corn,
corn on the cob) but remember that nutritional values will be lower because less
concentrated. We most often see maize as cornflakes or popcorn, but cornmeal or
polenta is available and can be added to soup, pancakes, muffins etc. Tortillas are
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made from maize meal, as are quite a lot of snack foods. Do not confuse cornmeal
with highly refined corn starch/flour, used for thickening.

Millet (gluten free)

Millet is the name applied to a variety of grasses first cultivated in Asia or
Africa. It is a staple crop in Africa because it is drought resistant and keeps well.
100g millet provides 9.9g protein, and 6.8mg iron (higher than other cereals).
Millet makes a delicious alternative to rice but the tiny seeds need to be cracked
before they will absorb water easily, so they should be first sautited with a little
vegetable oil for 2-3 minutes until some are seen to crack, then add water with
care (1:3 parts), bring to the boil and simmer for 15-20 minutes until fluffy. Millet
flakes can be made into porridge or added to muesli and millet flour is available,
sometimes also made into pasta.

Oats

Oats are thought to have originated in Western Europe and may originally
have appeared as a weed in barley and so got spread with the barley. They're now
grown in many parts of the world including N W Europe, the former USSR
countries, North America, Canada, Australia and China. Used mostly as animal
feed, they are very nutritious. In fact, as they are usually inexpensive to buy, they
can be a real boon to people trying to get a good diet on a low budget. 100g oats
gives 13g protein, 55mg calcium (more than any other cereal except buckwheat),
and 4.6mg iron. Available as groats (whole grains with the husks removed) but
more usually as various grades of oatmeal, rolled oats or jumbo oat flakes. Oat
groats need cooking for 45 minutes in 1:3 parts water. All forms can be used to
make porridge, combined with ground nuts to make a roast or added to stews.
Oatmeal is low in gluten so can't be used to make a loaf, but can be mixed with
wheat flour to add flavour and texture to bread, muffins, pancakes etc.

Quinoa (gluten free)

Quinoa is an ancient crop which fed the Central American Aztec Indians for
thousands of years, and which has recently been cultivated in Britain. Unlike most
grains, it does not belong to the grass family, but is a relative of the garden weed
called Fat Hen. It is very nutritious, containing between 13-14% protein with a
good amino acid composition but has no gluten so it cannot be used for bread
making. Instead, it is cooked for 15 minutes in 1:3 parts water and served as a side
dish or may be used in risotto, pilaf, vegetable stuffing etc.

Rice (gluten-free)
Rice is one of the world's most important crops. It originated in Asia but is
now grown throughout the humid, sub-tropical regions. It differs from most other
cereals in requiring land that is submerged in water to grow, though some varieties

144



do grow in upland areas. Rice is a good source of carbohydrate but doesn't have
quite as much protein as some other cereals (6.5g per 100g). Unpolished rice (i.e.
wholegrain/brown rice) is a good source of B vitamins too. There are three basic
kinds in culinary terms: long, medium and short grain. Long used traditionally in
savory dishes, short in dessert cooking, although this varies across the globe and it
is really a matter of personal preference. Long wholegrain rice needs to cook in
1:2 parts water for 35-40 minutes. Rice flour is available but because of the lack of
gluten, it cannot be used to make a yeasted loaf but can be used for cakes, biscuits
and pancakes. Rice flakes (brown and white) can be added to muesli or made into
a milk pudding or porridge.
Wild Rice

Wild rice is not rice at all but an American grass used as an important food
by the Indians and early settlers. Difficulty in harvesting makes it expensive, but
the colour, a purplish black and its subtly nutty flavour make it a good base for a
special dish and it can be economically mixed with other rices, but may need pre-
cooking as it takes 45-50 minutes to cook in 1:3 parts of water.

4. Answer the following questions:

1. Quinoa is an ancient crop, isn’t it?

2. Why is wild rice expensive?

3. How long should wild rice be cooked?

4. Is whole or pot barley more nutritious?

5. What cereal is used mostly as animal feed?

6. What is a delicious alternative to rice? Why?

7. Do you confuse cornmeal with highly refined corn starch?

5. Which of the following words are nouns? verbs? adjectives?
adverbs? Why?

Long, humid, differ, difficulty, crop, gluten, muesli, popcorn, make, found,
short, milk, varies, true, cereal, member, relate, sorrels, docks, early, more,
usually, shops, whole, always.

6. Make sentences of the following words.

1. Making, be, bread, quinoa, for, cannot, used.

2. For, oat, forty, cooking, groats, minutes, need, five.

3. Rice, a, is, carbohydrate, of, source, good.

4. Can, a, real, trying, boon, budget, to, diet, what, people, on, be, to, get, a,
good, a, low?

5. Wild, not, all, rice, is, rice, at.

7. Pair work. Make a dialogue. Discuss crops from the text.

Lesson 7
1. Read the words:
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Middle East

Eastern Europe

Southern Russia

South West Australia

2. Pronounce correctly:

[g] — languages, granary, gluten

[K] — cultivation, can, successful

[h] — high, whole

3. Master the active vocabulary:

at high altitudes — Bricoko

tolerant - mpuemITIONINI, TEPIUMBIN, OTHOCSIIUNCS TEPITUMO

dense - MIOTHBIN; CXKATHIN; T'YCTOM, YaCThIN

chewy - TpeOyrormuii POJOIKHTEILHOTO KEBAHUS

Spelt - IIIIEHMIIA CIIEJIbTA, 110JI0a HACTOSIIIAss

4. Put down the English for:

POXb

AYMCHb

MIIEHUIa

3€pHO

xJ1e0

Kalaa

5. Read the examples. Cover the left column and translate the examples
back into English.

Flapjack a) OnuH, Jememnka, ojaabs 0) IUIOCKUNM WM
MOJIYKPYTJIbIA SIOJTOUHBIN THUPOT

couscous Kyckyc ( adpuxaHckoe OO0 U3 KPYyMbl, OapaHUHBI U
OBOIIIEH )

puff pastry U3JICIHS U3 CIIOEHOTO TeCTa

rye bread prKaHOH XJ1e0

fertility TI0IOPONE; N300MITHE

6. Put down the Russian for:

granary-type loaves

yeasted loaf

wheat and barley

soil fertility

grain allergies

wheat seem

7. Read the micro text and define the main idea of the text.

Rye is the least important cereal crop and is usually only grown where
conditions are relatively unfavorable and other cereals don't do well. It probably
originated in S W Asia, but the name occurs in Northern European languages,
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which suggest early cultivation in that area. It is very hardy and so grows in
temperate and cool regions and at high altitudes, and is very tolerant of poor soil
fertility. It is the only cereal apart from wheat and barley that has enough gluten to
make a yeasted loaf, but it has less gluten than wheat, so rye bread is denser. It is
more usual to mix rye flour with wheat flour. Rye grains should be cooked in 1:3
parts water for 45-60 minutes. Kibbled rye is often added to granary-type loaves.
You can also add rye to stews and rye flakes are available, which can be used in
muesli. 100g of rye gives 9.4g protein.

8. Read and translate the text.

Spelt

Spelt is closely related to common wheat, originating in the Middle East,
and has been popular for decades in Eastern Europe. Higher in protein than wheat,
it appears to have a different molecular structure, appearing to cause fewer
problems than wheat for some sufferers of grain allergies. It has an intense nutty,
wheaty flavor. The flour is excellent for bread making and spelt pasta is becoming
more widely available.

Wheat

This is the most familiar cereal used in Britain today; it is used for bread,
cakes, biscuits, pastry, breakfast cereals and pasta. All the present varieties of
wheat seem to be derived from hybrid wild wheat that grew in the Middle East
10,000 years ago. Over 30,000 varieties are said to be in cultivation. Wheat can be
grown in a very wide range of climatic conditions but is most successful in
temperate zones including the UK, North America, Southern Russia and South
West Australia. Nutritionally, 100g whole wheat provides 14g protein, 2.29g fat,
69.1g carbohydrate, 2.3g fibre, 3.1mg iron, 36mg calcium. Wheat grains, also
called wheat berries, can be eaten whole, cooked in 1:3 parts of water for 40-60
minutes; they have a satisfying, chewy texture. Cracked or kibbled wheat is the
dried whole grains cut by steel blades. Bulgur wheat, made from the whole grains
steamed before cracking, only needs rehydrating by soaking in boiling water or
stock. Couscous is the steamed, dried and cracked grains of durum wheat and is
more refined than bulgur. Soak in 2 parts of water/stock to rehydrate, traditionally
it is steamed after soaking. Strong wheat flour (high gluten content) is required for
yeasted breadmaking and puff pastry. Plain flour is used for general cooking
including cakes and short crust pastry. Wheat flakes are used for porridge, muesli
and flapjacks. Wheat germ is an excellent source of nutrients, especially vitamin
E.

9. Arrange the words in the order of appearance in the text.
North America

vitamin E

molecular
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sufferers
durum
cause
texture

10. Pair work. Tell your group-mates about bread making. Let him/her
put questions to you and answer them.
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Unit 4. Nuts and Seeds / Opexu u ceMeHa

Lesson 1

1. Read the words:

conveniently

vegetarian

flavouring

rancidity

phosphorous

2. Master the active vocabulary. Cover the left column and translate the
Russian words back into English.

Nut opex

seeds CEMEYKO, CEMS

shell 00oJ109Ka, KOpKa

potassium KaJIuii

excess YPE3MEPHOCTD, HEYMEPEHHOCTh

3. Word formation.

Analyze the meaning of the suffixes: -ly, -less, -able.

Find words formed with these suffixes in the text and translate them.

Give your own examples.

Nuts are seeds that are covered with a hard shell. Most are the seeds of
trees, but the seeds of a few other plants that are not strictly nuts will also be
considered here as they can be conveniently classified with nuts for culinary
purposes. Nuts can be used in many ways. Whole, flaked and ground nuts and nut
butters are widely available. A classic vegetarian savoury is nut roast and many
vegetarian cook books give a recipe for one, which can be endlessly varied with
different herbs and flavourings and different combinations of nuts and cereals.
Nuts can be added to sweet dishes, cakes and biscuits, and nut butters can be
added to soups and stews to thicken them.

Nuts in general are very nutritious, providing protein and many essential
vitamins, such as A and E, minerals, such as phosphorous and potassium, and
fibre. Nuts are also high in carbohydrate and oils, so shouldn't be eaten in excess.

Whereas pulses all belong to the legume group of plants, nuts come from a
variety of different plant groups, so the nutritional content is more varied too. A
brief description of individual varieties is given below, together with the main
nutrients they contain.

Nuts should be stored in cool, dry conditions in airtight containers away
from the light. Because of their high fat content, many of them benefit from
storage in the fridge or freezer to deter rancidity.

4. Put down the nouns. Translate the words. Find a word different from
others.
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Model: to drink— drinker; mutes — nproMiA

To store - ; -

To freeze - ; -
To use - ; -
To contain - ; -
5. Combine the given adjectives (A) with the proper nouns (B).
A B

sweet dishes

essential vitamins

individual varieties

dry conditions

main nutrients

6. Put down the English for:
0000BBIE pacTeHUs
TpaBbI
OpCXH U CEMCHA
7. Pair work. Speak about nuts and seeds.

Lesson 2
1. Read the words.
Near East
Southern Europe
Western Asia
California
South Australia
South Africa.
2. Master the active vocabulary:
nutritious [MUTATEIbHBINA
iron JKeNe30
world-wide pacmpocTpaHeHHBIH 110 BCEMY MUPY; BCEMHUPHBIH,
particularly odenb, Ype3BBIYAHO; B BHICOKOM CTEIICHU
3. Read the words and put down their Russian equivalents:
Almond oil
Sweet almond
Bitter Almond
Almond flour
4. Read and translate the text:

Almonds
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Probably originated in the Near East but now grows in Southern Europe,
Western Asia, California, South Australia and South Africa. Almond oil is used
for flavouring and for skin care preparations and is extracted from the kernel of
the Bitter Almond. The Sweet Almond is grown for nuts for eating and have the
largest share of the nut trade world-wide. Almond flour is available and it is
possible to make nutritious nut milk from almonds. Almonds are particularly
nutritious; 100g contain 16.99 protein, 4.2mg iron, 250mg calcium, 20mg vitamin
E, 3.1mg zinc and 0.92mg vitamin B2.

5. Answer the following questions:

1. Where did almonds originate?

2. What sorts of almond do you know?

3. How is almond used?

4. Are almonds nutritious?

6. Which of the following words are nouns? verbs? adjectives?
adverbs? Why?

eat

nuts

share

grow

have

largest

trade

world

lately

7. Read and translate the text in written.

Brazils are native of South America. The nuts grow inside a hard, woody
fruit rather like a coconut shell which has to be broken open to expose the 12-24
nuts inside. Brazils are high in fat, which causes them to go rancid very quickly,
and protein. 100g of brazils contain 12g protein, 61g fat, 2.8mg iron, 180mg
calcium, 4.2mg zinc.

8. Define the main idea of the text.

Cashews are native to America but now grown extensively in India and East
Africa. It will withstand rather drier conditions than most other nuts. The nut
grows in a curious way on the tree, hanging below a fleshy, apple-like fruit. It is
related to the mango, pistachio and poison ivy. High in protein and carbohydrate,
100g cashews contain 17.2g protein, 60 micrograms vitamin A, 3.8mg iron.

9. Read the text. Write out the description of chestnuts.

Chestnuts
The sweet chestnut is a native of South Europe but is planted elsewhere
extensively for both nuts and timber. The nuts can be used in soups, fritters,
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porridges, stuffings and stews, as well as being roasted or boiled whole. Available
fresh (in autumn), dried, canned - whole or pureed, or ground into flour. Dried
chestnuts need soaking for at least 1-2 hours and boiling for 45-60 minutes, fresh
need boiling for 40 minutes before being peeled. Preserved in syrup they become
the famous delicacy, Marron-glace. High in starch, but low in protein and fat,
100g chestnuts contain 36.6g carbohydrate, only 2g protein (the lowest of all nuts)
and 2.7g fat.

Lesson 3
1. Read the words.
fibrous
matting
margarines
residue
hydrogenate
saturate
2. Master the words.
fibrous BOJIOKHUCTBIN, JKUIIUCTHIH,
trunk CTBOJI
saturated fat HACBIIICHHBIN KHUP
detergent OYMILAIOLIIEE, MOIOILIEE CPELICTBO
desiccated BBICYIIICHHBIN; CYIIEHBIH
coir KOKOCOBBIE BOJIOKHA, XJIOIbS

3. Read the words and put down their Russian equivalents:
the coconut palm
the leaves for thatch
the fibrous husk
Unripe nuts
4. Add suffix —ness. Translate the words.

tight

weight

power

big

5. Read the text and define the meaning of new words. Translate the

text.

Coconuts
The coconut palm is common in tropical regions all over the world. The nut
is covered in a fibrous outer coating on the tree and all parts of the tree are useful,
the trunks for timber, the leaves for thatch, the fibrous husk produces coir - the
starting material for ropes and coconut matting - and the nuts are used for food.
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Unripe nuts contain coconut milk. The nutmeat can be eaten fresh or dried
(desiccated or flaked coconut) and is also available in blocks of creamed coconut.
Valuable oil is also extracted from the nut meat and used for cooking (although it
Is very high in saturated fat), margarines, soaps and detergents. 100g fresh coconut
contains 3.2g protein and 369 fat, desiccated contains 5.6g protein and 62g fat.

6. Read the micro text and define the main idea of the text.

Peanuts are also known as groundnuts or monkey nuts, peanuts are actually
legumes. Of South American origin, it's now an important crop all over the tropics
and southern USA. It gets its name groundnut because as the pods ripen, they are
actually forced underground. Peanuts are high in protein and contain 40-50% oil.
The oil is used in cooking, as salad oil, in margarines and the residue is fed to
animals. Whole peanuts can be eaten raw or roasted or made into peanut butter
(look out for brands which do not contain hydrogenated oils, which are highly
saturated). As they are usually inexpensive, they can be mixed with other kinds of
nuts to bring down the cost, while still maintaining flavour and good nutrition.
100g peanuts contain 24.3g protein, 2mg iron and 3mg zinc.

7. Complete the sentences.

1. Unripe nuts contain ....

2. They can be mixed ....

3. The nut is covered ....

4. Valuable oil is ....

5. It gets its name groundnut ....

8. Choose the proper prepositions and fill them in:

1. Can the nutmeat be eaten fresh or dried?

2. The coconut palm is common ... tropical regions all over the world, isn’t
it?

3. What is the coconut covered ...?

4. Whole peanuts can be made ... peanut butter, can’t they?

5. What ... is peanut butter mixed with other kinds of nuts?

9. Pair work. Put the questions given above to your group-mate and let
him/her answer them.

Lesson 4
1. a) Cover the right column and read the English words. Translate
them into Russian and check your translation.
b) Cover the left column and translate the Russian words back into

English.
filbert byHIYK; KynbTypHasi opMa JCIUHBI, IECHOTO Opexa
confectionery KOHJIUTEPCKas, KOHIUTSPCKHUI Mara3uH
pecan opex HeKaH
savoury BKYCHBIH, PUATHBIN HA BKYC, AlllICTUTHBIN
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2. Read the words and put down their Russian equivalents:

Cod

savoury dishes

hazel nuts

high fat content

the cultivated varieties

3. Put down the English for:

JIECHOM Opex

L1010 KOKOCOBOU MaJbMBbI

OpECX IICKaH

apaxuc

MHHIAJIb

4. Read the text. Compare hazels and pecans.

Hazels

Hazel, also called Cob, is a common wild tree in Europe and Asia and its
nuts have been eaten by humans since earliest times. The cultivated varieties are
bigger and the filbert is a similar but bigger species from SE Europe. Used in
sweet and savoury dishes, they are available whole, ground and flaked, or made
into oil and nut butter. 100g hazel nuts contain 7.6g protein, and they are lower in
fat than most other nuts.

Pecans

Pecans are native of N America where it is used extensively in ice cream,
cakes, nut bread and confectionery. The flavour is rather like a mild, sweet walnut.
100g pecans contain 9.2g protein, a very high fat content of 71.2g, 130
micrograms vitamin A (also very high), 2.4mg iron and 73mg calcium.

5. Write out words from the text. Arrange them into three columns
according to the part of speech.

noun adjective adverb

akhowbhdPE

6. Make questions of the following words.

1. Cob, is, nut, what, called?

2. of, hazel, what, available, nuts, kind, are?

3. content, the, in, hazel, lowest, is, nut, fat, nut?

4. hazel, pecan, is, or, nut, nutritious, more?

7. Pair work. Put the questions given above to your group-mate and let
him/her answer them.
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Lesson 5
1. Read the words.
Macadamia
notoriously
delicious
Hawaii
2. a) Cover the right column and read the English words. Translate
them into Russian and check your translation.
b) Cover the left column and translate the Russian words back into

English.
macadamia MaKaJaaMHusi, OpeX aBCTPaTHHCKUI
rancid MPOTOPKIIBINA, TIPOTYXIITHIA
pinon COCHA CheI0OHas
pistachio a) pucramkoBoe nepeBo 0) ducramika
pine COCHa
pine nut KEJIPOBBII Opex

3. Read the words and put down their Russian equivalents:
Mediterranean region
the Stone Pine

the Korean Pine
pesto sauce
the North American pinon tree
4. Put down the English for:
ducramka
Op€X aBCTPAIUNCKUI
IPELKHAN Opex
apaxuc
KEAPOBBIN OpeX
5. Read texts about different kinds of nut. Compare them.

Macadamia Nuts

Macadamia Nuts are native of NE Australia now also grown commercially
in Hawaii. Notoriously difficult to extract from their shells, they are expensive but
have a delicious creamy flavour and crunchy texture. Low in carbohydrate, but
quite high in fat, 100g Macadamia nuts contain 7g protein and 40mg calcium.

Pine Nuts

These are the seeds of the Stone Pine, a native of the Mediterranean region,
but the seeds of various other pines are eaten in various parts of the world
including the seeds of the Korean Pine or North American pinon tree. They are
very difficult to harvest, hence their cost. They are vital for pesto sauce, and are
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delicious lightly toasted. They become rancid very easily and should be stored in
the fridge or freezer. 100g pine nuts contain 14g protein.
Pistachios

Native to the Near East and Central Asia but has long been cultivated in the
Mediterranean region and more recently in the Southern US. The kernels are green
and are prized as much for their ornamental colour as for their flavour. Also sold
roasted and salted in their shells. They are more expensive than most other nuts.
100g pistachios contain 19.3g protein, 14mg iron, 140mg calcium.

6. Answer the questions.

1. What nut has a delicious creamy flavour and crunchy texture?

2. What kernels are green?

3. Why are pine nuts very expensive?

4. Where should pine nuts be stored?

5. What nut is the most expensive?

7. Read the text. Define what the following humbers mean:

2.4, 17th, 10.6, 100.

Walnuts

The walnut is native to SE Europe and West & Central Asia but is now
grown in the UK, California and China as well. It is grown for timber as well as its
nuts. Walnut oil has been used for centuries in the preparation of artists paints.
The black walnut is a native of North America, introduced into Britain in the 17th
century. The butternut is also from North America. These two have much thicker
shells than European walnuts. High in fat, they go rancid very quickly and should
be stored in the fridge or freezer. 100g walnuts contain 10.6g protein and 2.4mg
iron.

8. Make a project “Nuts and their history”.

Lesson 6

1. Read the words:

soya

phosphorous

sesame

oriental

tahini

North America

Mexico

North American Indians

potassium

2. Master the active vocabulary. Cover the left column and translate the
Russian words back into English.
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sesame KYHXYT, ce3aM

sunflower ITOICOTHCYHHK

pumpkin ThIKBa ( OOBIKHOBEHHAS )

raw CBIpOU

potassium KaJIuit

3. Read the words and put down their Russian equivalents:
tahini
soya sauce
varnishes
hummus
margarine
4. Put down the English for:
KEIIE30
IIUHK
0eok
hocdop
KaJbIH
KaJIui

5. Read texts about different kinds of seed. Compare them.

Seeds
Pumpkin

Can be eaten raw or cooked in both sweet or savoury dishes. Delicious
toasted and sprinkled, while hot, with soya sauce and served on salads. They are
rich in protein, iron, zinc and phosphorous. 100g pumpkin seeds contain 29¢g
protein, 11.2mg iron and 1144mg phosphorous.

Sesame

Of African origin but now common in tropical and sub-tropical Asia. An oil
is extracted from the seed and used for cooking, salad oil and margarines. It is also
available as toasted sesame oil for oriental cooking. The whole seeds can also be
eaten and are most often seen as a decoration on cakes, confectionery etc. Sesame
seed paste, tahini, is used in many dishes e.g. hummus. Halva, a sweet made from
sesame seeds is often found in health food shops. A good source of protein and
calcium, 100g sesame seeds contain 26.4g protein, 12.6mg vitamin B3, 7.8mg
iron, 131mg calcium and 10.3mg zinc.

Sunflower

An annual plant belonging to the daisy family, it probably originated in
North America or Mexico. North American Indians cultivated sunflowers as long
as 2,000 years ago. The oil extracted from its seeds is used in margarine, varnishes
and soaps but the seeds can be eaten whole, raw or cooked. They can be added to
breads and cakes or sprinkled over salad or breakfast cereals. A good source of
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potassium and phosphorous, 100g sunflower seeds also contain 24g protein and
7.1mg iron and 120mg calcium.

6. Which of the following words are nouns? verbs? adjectives?
adverbs? Why?

Raw, breads, oil, long, probably, sprinkle, good, breakfast, protein,
American, also, eat.

7. Choose the proper prepositions and fill them in:

1. Delicious toasted and sprinkled, while hot, ... soya sauce and served on
salads.

2. They are rich ... protein, iron, zinc and phosphorous.

3. The oil extracted ... its seeds is used ... margarine, varnishes and soaps.

4. An annual plant belonging ... the daisy family, originated ... North
America or Mexico.

5. It is also available as toasted sesame oil ... oriental cooking.

8. Pair work. Speak about seeds.

Unit 5. Soya & Mycoprotein / Cost 1 MEKPOTIPOTEHHBI
Lesson 1
1. Read the words.
Chinese
tofu
tempeh
inhibitors
symptoms
2. a) Cover the right column and read the English words. Translate
them into Russian and check your translation.
b) Cover the left column and translate the Russian words back into
English.

colon o0omo4Has KUIIKa, TOJICTas KUIIKA
tofu Tody ( AMOHCKHIA M KUTAHCKUI COEBBIH TBOPOT )
breast rpyab; MosouHas xenesa
SErUMcCBIBOPOTKA
protease rporeasa
3. Read the words and put down their Russian equivalents:
mince
chunks
saturated fats
high consumption
4. Put down the English for:
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co€Bas AUCTa
COEBBIN TBOPOT
COE€BOEC MacCJio
XOJIECTEPUH
paK rpyay v TOJICTOW KUIIKH
5. Combine the given adjectives (A) with the proper nouns (B).

A B
Staple part
excellent source
beneficial effects
high consumption
nutritional benefits

6. Translate the following words and word combinations in writing.
leguminous soya bean plant
tempeh
isoflavonoids
protein
anti-carcinogenic
phytic acid

7. Translate the following questions.

1. What was a staple part of the Chinese diet?

2. What is the soya bean?

3. Why is soya useful?

4. Soya diets have also been shown to reduce levels of serum cholesterol,
haven’t they?

5. What soya products do you know?

8. Read the text. Find the answers to the questions given above.

Soya

The soya bean is the seed of the leguminous soya bean plant. Soya foods
have been a staple part of the Chinese diet for over 4000 years but have only been
widely consumed in Western countries since the 1960's. Soya foods include tofu,
tempeh, textured vegetable protein (chunks, mince etc), miso, soya sauces, soya
oil and margarine, and soya dairy alternatives.

Soya is an excellent source of high quality protein, is low in saturated fats
and is cholesterol free. Recent research has indicated soya has several beneficial
effects on health in addition to its nutritional benefits. Soya beans contain high
concentrations of several compounds which have demonstrated anti-carcinogenic
activity. These include isoflavonoids, protease inhibitors and phytic acid. The low
incidence of breast and colon cancer in China and Japan has been partially
attributed to the high consumption of soya products. The low incidence of
menopausal symptoms in Japanese women has also been attributed to high
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consumption of soya. Soya diets have also been shown to reduce levels of serum
cholesterol.

9. Define the main idea of the text.

Lesson 2
1. Read the words.
Extrusion
vitamin-B12
calcium sulphate
Rhizopus oligosporous
fungus Aspergillus oryzae
2. a) Cover the right column and read the English words. Translate
them into Russian and check your translation.
b) Cover the left column and translate the Russian words back into

English.
dehull JTYUIUTh
nozzle HacajoK; CoIuio; (POPCYHKa, BBIMYCKHOE OTBEPCTHE;

burger ramOyprep
fortify YKPEILIATH;
fungus rpu0; MmieceHb; ApeBecHas ryoKa

3. Read the words and put down their Russian equivalents:
sponge-like texture
Textured vegetable protein
stir-fried

Silken tofu

deep-fried
sauteed
diced

4. Make a list of words according to the model. Translate the words.
Model: expansion, to expand — pactsaruBath
Fermentation, to -
.., to -
.., to -
.., to -
..., to -
5. Which of the following words are nouns? verbs? adjectives?
adverbs? Why?
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Cut, small, chunks, ground, granules, texture, vegetable, protein, may, be,
purchase, flavoured, resemble, meat, simply.

6. Read and translate the text.
Textured Vegetable Protein

Textured vegetable protein is basically defatted soya flour which has been
processed and dried to give a substance with a sponge-like texture which may be
flavoured to resemble meat. Soya beans are dehulled and their oil extracted before
being ground into flour. This flour is then mixed with water to remove soluble
carbohydrate and the residue is textured by either spinning or extrusion. Extrusion
involves passing heated soya residue from a high pressure area to a reduced
pressure area through a nozzle resulting in the soya protein expanding. The soya
protein is then dehydrated and may be either cut into small chunks or ground into
granules. Textured vegetable protein may be purchased either unflavoured or
flavoured to resemble meat. It is prepared simply by mixing with water or stock
and leaving to stand for a few minutes, after which it may be incorporated into
recipes as a meat substitute. Soya protein is also available incorporated into
various vegetarian burgers, sausages, canned foods etc. As well as being a good
source of fibre and high quality protein. Textured vegetable protein is fortified
with vitamin-B12.

Tofu

Tofu is soya bean curd made from coagulated soya milk. Soya beans are
soaked, crushed and heated to produce soya milk to which a coagulating agent
such as calcium sulphate or calcium chloride is added. The resulting soya curd is
then pressed to give tofu. Tofu is sometimes known as soya cheese, and is sold as
blocks packaged in water. It can be bought as silken tofu, which is soft and creamy
In texture, or as a denser, firmer version. The firmer kind may also be purchased
smoked or marinated. Tofu tends be fairly bland tasting and is best used in recipes
where flavour is imparted by other ingredients. Firm tofu may be marinated, fried,
stir-fried, deep-fried, sauteed, diced and added to salads or casseroles. Silken tofu
can be used for dips, spreads, sauces and sweet dishes. As well as having high
protein content, tofu also contains calcium, iron, and vitamins B1, B2 and B3.

7. Make sentences of the following words.

1. Stir-fried, tofu, be, deep- fried, marinated, firm, may, fried.

2. Be tofu it silken as bought can.

3. Beans dehulled are soya?

4. Soya, also, vegetarian, burgers, incorporated, various, is, available,
protein, into.
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8. Pair work. Put the questions given below to your group-mate and
ask him/her to answer them.

1. What is soya cheese?

2. May textured vegetable protein be purchased either unflavoured or
flavoured to resemble meat?

3. Soya beans are soaked, crushed and heated to produce soya milk, aren’t
they?

4. How can silken tofu be used?

5. What may also be purchased smoked or marinated?

Lesson 3
1. Read the words.
casseroles
mycelium
hydrolysis
shoyu
2. Master the words.
vat 1) 6ak, nucTepHa, 4aH 2) Kajka, ymar, 004ka
gluten-free diet  GesriroTeHOBas TUETA
COrn Syrup  KyKypy3HbIi cupom ( pOJi TJIFOKO3HI )
hydrolysis  ruapomnms
strands 10JI0CA, JKUJIA

3. Give 4 forms of the following verbs.

to give, to heat, to be, to produce, to form, to make, to texture, to mix, to
use, to eat, to cook, to take, to go.

4. Put down the Russian for:

inoculating

black specks

koji

tamari

Miso

5. Think of eight questions covering the text. Put them to your group-

mates.
Tempeh

Tempeh is a fermented soya bean paste made by inoculating cooked soya
beans with the mould Rhizopus oligosporous. This mould forms a mycelium
holding the soya beans together and is responsible for the black specks in tempeh.
Tempeh has a chewy texture and distinctive flavour and can be used as a meat
substitute in recipes. It may be deep-fried, shallow-fried, baked or steamed.
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Miso

Miso is a fermented condiment made from soya beans, grain (rice or
barley), salt and water. Miso production involves steaming polished rice which is
then inoculated with the fungus Aspergillus oryzae and left to ferment to give an
end product called koji. Koji is then mixed with soya beans which have been
heated and extruded to form strands, together with salt and water. This is then left
to ferment in large vats. Miso varies widely in flavour, colour, texture and aroma.
It is used to give flavour to soups, stews, casseroles, and sauces.

6. Fill in the proper prepositions.
Soya Sauces

True soya sauce, called shoyu, is made ... fermenting soya beans ... cracked
roasted wheat, salt and water. Tamari is similar but slightly stronger and made
without wheat (and so is gluten-free). Fermentation for shoyu and tamari takes
about one year. Much ... the soya sauce available ... supermarkets is not true soya
sauce but is made by chemical hydrolysis from defatted soya flour, caramel
colouring, and corn syrup without any fermentation process.

7. Pair work. Tell your group-mates about soya.

Lesson 4
1. a) Cover the right column and read the English words. Translate
them into Russian and check your translation.
b) Cover the left column and translate the Russian words back into

English.
isolate U30JIUPOBATh
negligible  HesnauuTenbHBIHM
allergy aJJIeprus
infant MIIaieHe, peoeHok ( 10 7 JieT )
carbohydrate YIJIEBO/T

2. Read the words and put down their Russian equivalents:
aluminium content

lactose intolerance

calcium

vitamin-D2

vitamin-B12

vitamin-B2

3. Master the following words.

163



Provamel

Granose

Plamil

World Health Organisation

4. Put down the English for:
COAEPKaHUE KUpPa

Mara3uH HaTypaJlbHbIX TPOAYKTOB
HACBIIICHHBIN KUP

TOJIHOCTD

HETIOJICIAIlEHHBIN

5. Translate the following words and word combinations in writing.
soya protein
soya flour
soya milk
soya beans
soya desert
soya yoghurt

6. Read and translate the text.

Soya Dairy Alternatives

Soya milk is an alternative to dairy milk and is widely available in
supermarkets and health food stores. It is most commonly made by soaking soya
beans in water which are then strained to remove the fibre. It can also be made
from soya protein isolate or soya flour. Compared to full fat cow's milk, soya milk
has a lower fat content, a lower proportion of saturated fat, and no cholesterol. It is
low in carbohydrate and provides a good source of protein. Some brands may be
fortified with calcium, vitamin-D2, vitamin-B12 and vitamin-B2. Soya milk
provides an alternative to cow's milk for people with cow's milk protein and
lactose intolerance. Cow's milk allergy is most common in infants, and specially
formulated soya milks are available for babies. Other soya milks are not suitable
as sole foods for young infants.

Previously, the media has linked soya milk with having a high aluminium
content. However, the aluminium content of soya milks is generally lower than
cow's milk, and falls well within acceptable limits dictated by the World Health
Organisation. Aluminium in soya milks can be regarded as negligible. Certain
infant formulas (both cow's milk and soya milk based) produced from concentrates
have been reported as having high levels of aluminium and their suitability for
infants has been questioned.
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A number of different brands of soya milk may be purchased. These may be
sweetened or unsweetened and vary in flavour. Market leaders are Provamel,
Granose and Plamil. Some supermarkets also sell own-brand soya milk. In
addition to soya milk, a range of flavoured soya desert and soya yoghurt products
are available.

. Finish the following sentences.

. Soya milk is ....

. It can also be made ....

. Some brands may be fortified with ....

. Cow's milk allergy is ....

. The aluminium content of soya milks ....

. Certain infant formulas ....

. Market leaders are ....

. Arange of ....

. Pair work. Have a talk on the problems of soya value.
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Lesson 5
1. Read the words. Work with the dictionary, translate the words.
polyunsaturated
soya sprouts
soya nuts
natto
yuba
soya flakes
soya flour
2. Read the text. To be translated in written.
Other Soya Products
Soya oil and margarine are widely used and are high in polyunsaturated fats
and low in saturated fats. Other less easily available soya foods include soya
sprouts, soya nuts (roasted and seasoned soya beans), natto (fermented soya beans
made with a bacteria, Bacillus subtilis), yuba (the skin formed on heated soya
milk), soya flakes, soya flour, and high protein soya isolates and concentrates.
3. a) Cover the right column and read the English words. Translate
them into Russian and check your translation.
b) Cover the left column and translate the Russian words back into

English.
albumen 1) ( smuHbIi ) OeoK 2) ams0yMUH, O€JIOK;
binder CBSI3YIOIIIEE BEIIECTBO
curry Kappu/Kapp
biotin OouoTuH, BuTamun H
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4. Read the micro text and define the main idea of the text.

Wheat protein is derived from wheat gluten. It is sometimes called Seitan.
Gluten is extracted from wheat and then processed to resemble meat. Wheat
protein is marketed under the name of Wheatpro by Lucas Ingredients of Bristol.
It has a greater similarity to meat than textured vegetable protein or mycoprotein
and is used as a meat substitute in a range of foods. It is available in some health
food stores.

5. Give Russian equivalents for the following words and word
combinations:

Mycoprotein, fermentation, fungus, World Health Organisation, egg
albumen, sheet of fungal mycelia, oxygen, nitrogen, glucose, minerals,

6. Read the text and define the meaning of new words. Translate the

text.
Mycoprotein

Mycoprotein is a food made by continuous fermentation of the fungus,
Fusarium gramineurum. The fungus is grown in a large fermentation tower to
which oxygen, nitrogen, glucose, minerals, and vitamins are continually added.
After harvesting, the fungus is heat treated to reduce its RNA content to World
Health Organisation recommended levels before being filtered and drained. The
resulting sheet of fungal mycelia is mixed with free range egg albumen which acts
a binder. Flavouring and colouring may also be added. The mycoprotein is then
textured to resemble meat, before being sliced, diced or shredded. Mycoprotein is
a source of protein, fibre, biotin, iron and zinc, and is low in saturated fat.
Mycoprotein was developed by Rank Hovis McDougall, and is marketed under
the name of Quorn by Marlow Foods Ltd (now owned by Premier Foods). A wide
range of Quorn ready meals are available including curries, pies, and casseroles,
and it may also be purchased as chunks, mince, sausages, burgers, fillets etc. Since
January 2005 the entire Quorn range have been approved by the Vegetarian
Society (previously the manufacturers had not been able to source enough free
range eggs to use accross whole product range).

7. Choose the proper prepositions and fill them in:

1. What is mycoprotein?

2. Whom was mycoprotein developed ...?

3. Mycoprotein is a source ... protein, fibre, biotin, iron and zinc, isn’t it?

4. Is the fungus heat treated ... reduce its RNA content to World Health
Organisation recommended levels ... being filtered and drained?

8. Pair work. Put the questions given above to your group-mate and let
him/her answer them.

166



Lesson 6

1. Read the words.

balsam
indigo
licorice
percentage
Leguminosae
approximately

2. a) Cover the right column and read the English words. Translate
them into Russian and check your translation.
b) Cover the left column and translate the Russian words back into

English.
consumer noTpeOuTENb
blackeyed pea KOPOBHI TOPOX
indigo WHJIUTO
carob tree POXKKOBOE JIEPEBO
gum-arabic ryMMHUapaOuK
liquorice JTaKpUYHUK ( pacTCHHE ); JTaKpHLIA
mung bean Maiil, GacoJib 30JI0THCTas

3. Read the words and put down their Russian equivalents:
dried pulses
temperate regions
important economically
plant kingdom
nutritional breakdown of soya
haricot beans

4. Think of eight questions covering the text. Put them to your group-
mates.

5. To be translated in written.

Pulses

Peas, beans and lentils are known as pulses. They are the seeds of plants
belonging to the family Leguminosae, which gets its name from the characteristic
pod or legume that protects the seeds while they are forming and ripening. With
approximately 13,000 species, the family Leguminosae is the second largest in the
plant kingdom and it is very important economically.

Different kinds of legumes provide us with food, medicines, oils, chemicals,
timber, dyes and ornamental garden plants. Legume products include carob, senna,
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gum arabic, balsam, indigo and licorice. Pulses are valuable because they contain
a higher percentage of protein than most other plant foods.

Pulses have been used as food for thousands of years. The lentil was
probably one of the first plants ever to be domesticated by humans. Most pulses
prefer warm climates but there are varieties which grow in temperate regions.
They can be eaten fresh or dried and come in a great number of varieties with a
range of colours, flavours, and textures. In spite of its common name, the peanut
or groundnut is also a legume rather than a nut.

All pulses, except for soya beans, are very similar in nutritional content.
They are rich in protein, carbohydrate and fibre, and low in fat which is mostly of
the unsaturated kind. They are also important sources of some B vitamins. Fresh
pulses contain vitamin C, but this declines after harvesting and virtually all is lost
from dried pulses. Canned pulses however, retain about half their vitamin C
except for canned, processed peas which have been dried before canning. Canning
doesn't affect the protein content, eliminates the need for soaking and considerably
reduces the cooking time compared with dried pulses. Frozen peas will have also
lost about a quarter of their vitamin C content.

Pulses are usually eaten for their high protein content. A typical nutritional
breakdown is that for haricot beans which are used to make baked beans, contain,
per 100g dried beans: 21.4g protein, 1.6g fat, 45.5g carbohydrate, 25.4g fibre,
6.7mg iron and 180mg calcium.

The nutritional quality of the soya bean is superior to that of other pulses. It
contains more protein and is also a good source of iron and calcium. The
nutritional breakdown of soya is per 100g of dried beans: 34.1g protein, 17.7g fat,
28.69 carbohydrate, 8.4mg iron and 226mg calcium. Dried soya beans are lengthy
to prepare because they need at least 12 hours soaking and 4 hours cooking time,
boiling for the first hour, but nowadays a large number of soya based foods
including tofu, tempeh and textured vegetable protein (soya mince or chunks) are
available.

One advantage of dried pulses is that they will store very well for long
periods if kept in a dry, airtight container away from the light. However it is best
to eat them as fresh as possible. Pulses toughen on storage and older ones will take
longer to cook. Allow about 559 dried weight per person, once soaked and cooked
they will at least double in weight. Most dried pulses need soaking for several
hours before they can be cooked, exceptions are all lentils, green and yellow split
peas, blackeye and mung beans. Soaking times vary from 4-12 hours, it is usually
most convenient to soak pulses overnight. Always discard the soaking water, rinse
and cook in fresh water without any salt, which toughens the skins and makes for
longer cooking. Changing the water will help to reduce the flatulence some people
suffer when eating pulses, also reputed to help is the addition of a pinch of
aniseeds, caraway, dill or fennel seeds.
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Consumers should be aware that it is not safe to eat raw or undercooked
kidney and soya beans. There is no need to avoid them as long as they are
thoroughly cooked.

6. Write out words from the text. Arrange them into three columns
according to the part of speech.

noun adjective adverb

1.

2.
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Unit 6. Cheese & Rennet / CpIp 1 chIuyr
Lesson 1
1. Read the words:
paracasein
Penicillium
chymosin
ripening
mould
roquefortii

2. Master the active vocabulary. Cover the left column and translate the
Russian words back into English.

curds CTBOPO’KEHHOE MOJIOKO, TBOPOT

rennin PEHHUH, XMMO3UH

abomasum ceruyr (4eTBEPTHIM OTACI XKEITyAKa )KBAYHOTO)
heifer TeJIKa

pepsin MENCHUH

calf TEJIEHOK

3. Word formation.

Analyze the meaning of the suffixes: -ly, -less, -able.

Find words formed with these suffixes in the text and translate them.
Give your own examples.

Cheese is made by coagulating milk to give curds which are then separated
from the liquid, whey, after which they can be processed and matured to produce a
wide variety of cheeses. Milk is coagulated by the addition of rennet. The active
ingredient of rennet is the enzyme, chymosin (also known as rennin). The usual
source of rennet is the stomach of slaughtered newly-born calves. Vegetarian
cheeses are manufactured using rennet from either fungal or bacterial sources.
Advances in genetic engineering processes means they may now also be made
using chymosin produced by genetically altered micro-organisms

The exact processes in the making of cheese varies between different
varieties. However, all cheeses are made by essentially the same method. Initially,
the milk is usually pasteurised by heating at 72°C for 15 seconds to destroy
potentially harmful bacteria. The milk is then cooled to around 30°C and a starter
culture of lactic acid bacteria is added to help souring. These convert lactose into
lactic acid and help in the coagulation process. In addition, they also have a
beneficial effect on the eventual quality, taste and consistency of the cheese. Some
cheeses are coagulated entirely by lactic acid bacteria and are known as lactic-curd
or acid-curd cheeses. However, some cheeses sold as lactic-curd cheese may have
had rennet added.
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The next stage is the addition of rennet, containing the enzyme chymosin.
Rennet is usually sourced from the abomasum (fourth stomach) of newly-born
calves. Here, chymosin aids the digestion and absorption of milk. Adult cows do
not have this enzyme. Chymosin is extracted by washing and drying the stomach
lining, which is then cut into small pieces and macerated in a solution of boric acid
or brine at 30°C for 4-5 days. Pepsin may sometimes be used instead of chymosin.
This is usually derived from the abomasum of grown calves or heifers, or less
commonly pigs. Pepsin may be mixed with calf rennin. Rennet coagulates the
milk, separating it into curds and whey. This is called curdling.

Chymosin breaks down the milk protein casein to paracasein which
combines with calcium to form calcium paracaseinate, which separates out. Milk
fat and some water also becomes incorporated into this mass, forming curds. The
remaining liquid is the whey. The strength of different rennets can vary, though
usual strength varies between 1:10,000 and 1:15,000 i.e. one part rennin can
coagulate 10-15,000 parts milk.

Other substances may also be added during the cheese making process.
Calcium chloride is added to improve the curdling process, and potassium nitrate
Is added to inhibit contaminating bacteria. Dyes (e.g. annatto, beta-carotene),
Penicillium roquefortii mould spores to promote blue veining, or propionic acid
bacteria to encourage hole formation may be added.

Following curdling, the curds are cut and drained. The size of the cut and
the methods used vary for different cheese varieties. For soft cheeses, the curds are
sparingly cut and allowed to drain naturally. For hard cheeses, the curds are heated
and more whey is drained off. The curds are then cut into small pieces, placed in
vats and pressed.

After pressing, the curds may be treated in a number of ways. They may be
moulded into different shapes, soaked in a saltwater solution, be sprayed with
mould forming spores or bacteria, washed in alcohol, or covered in herbs.

The final stage is ripening, or maturation. This can vary in length from 4
weeks to 2-3 years, depending on the type of cheese. During ripening flavours
develop, the cheese becomes firmer and drier, and special characteristics such as
holes, blue veining and crust formation occurs.

4. Put down the nouns. Translate the words. Find a word different from
others.

Model: to drink— drinker; muth — nerommit

To break - ; -

To make - ; -

To use - ; -

To send - ; -
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5. Combine the given adjectives (A) with the proper nouns (B).

A B
soft characteristics
different stage
usual cheeses
special shapes
next strength

6. Put down the English for:
MSITKUH CBIP
TBEPJIBIA CBIP
paccon
TPaBbI
KYCOUYKH

7. Pair work. Speak about cheese.

Lesson 2
1. Read the words.
Mucor miehei
Vegetarian
rennet
bacteria Bacillus subtilis
Bacillus prodigiosum
Kluyveromyces lactis
the bacteria Escherichia coli
technique

2. Master the active vocabulary:

safflower cadiop KpacusIbHbIHI
thistle YEePTOIOJIOX

slaughter y06oit, 3a00# ( ckoTa )
yeast IPOXKHU, 3aKBacKa
wary OCTOPOKHBIN

3. Read the words and put down their Russian equivalents:
non-animal origin
Vegetarian cheeses
the yeast Kluyveromyces lactis
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the fungus Aspergillus niger var awamori
a strain of the bacteria Escherichia coli

4. Read and translate the text:

Vegetarian cheeses are made with rennets of non-animal origin. In the past,
fig leaves, melon, wild thistle and safflower have all supplied plant rennets for
cheese making. However, most widely available vegetarian cheeses are made
using rennet produced by fermentation of the fungus Mucor miehei. Vegetarian
cheese may also be made using rennet from the bacteria Bacillus subtilis or
Bacillus prodigiosum.

5. Which of the following words are nouns? verbs? adjectives?
adverbs? Why?

genetic

material

introduce

further

need

calf

cells

alternatively

chymosin

can

bio-synthesized

laboratory

6. Read and translate the text in written.

Vegetarian Cheeses

Advances in genetic engineering techniques mean that some vegetarian
cheeses may now be made using chymosin produced by genetically engineered
micro-organisms. The genetic material (DNA) which encodes for chymosin is
introduced into a micro-organism which can then be cultured to produce
commercial quantities of chymosin. This is done by extracting genetic material
from calf stomach cells which acts as a template for producing the chymosin
encoding DNA. This can then be introduced into the micro-organism. Once the
genetic material is introduced there is no further need for calf cells. Alternatively,
the chymaosin encoding DNA can be bio-synthesized in the laboratory without the
use of calf cells.
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The chymosin produced is identical to that produced by calf stomach cells.
The development of genetically engineered chymosin has been encouraged by
shortages and fluctuations in cost of rennet from calves. Its manufacturers claim
that genetically engineered chymosin will end the cheese making industry's
reliance on the slaughter of calves.

Chymosin encoding DNA has been introduced into three different micro-
organisms. These are the yeast Kluyveromyces lactis, the fungus Aspergillus niger
var awamori, and a strain of the bacteria Escherichia coli. All of these have now
been approved and cleared for use by the Ministry of Agriculture, Fisheries &
Food. There is no legal requirement for manufacturers to state whether genetically
engineered rennet has been used in the cheese making process.

Vegetarian cheeses are widely available in supermarkets and health food
stores. A wide variety of cheeses are now made with non-animal rennet and
labeled as suitable for vegetarians. No particular type of cheese is exclusively
vegetarian. Soft cheeses are as likely to be non-vegetarian as hard cheese.

7. Answer the following questions:

1. How can some vegetarian cheeses be made?

2. What may be made using chymosin produced by genetically engineered
micro-organisms?

3. What encouraged the development of genetically engineered chymosin?

4. Where can one get Vegetarian cheeses?

5. How do Vegetarian cheeses look like?

8. Define the main idea of the text.

Cheese is a good source of protein, calcium, zinc, and vitamin B12.
However, full fat cheese is a major source of saturated fat which can lead to raised
serum cholesterol levels. Also, it contains no carbohydrate or fibre, and is a very
poor source of iron. Vegetarians, particularly new vegetarians, should be wary of
too high a consumption of cheese.

9. Read the text. Write out the stages of production of cheese.

Lesson 3
1. Read the words.
Brie
Stilton
Gorgonzola
Cheshire
Gruyere
Ricotta

2. Master the words.
sheep OBIIA
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goat KO3a
dried milk CyX0€ MOJIOKO
pasteurized MaCTePU30BAHHOE

3. Read the words and put down their Russian equivalents:
Camembert
Wensleydale
Cheddar
Parmesan

4. Read the text and define the main idea of the text.

The type of cheese produced depends on the milk used and the cheese
making process. The milk used may be full fat, semi-skimmed or fully skimmed,
this affecting the fat content of the cheese. It may be pasteurised or unpasteurised.
Milk from different animals and different breeds is important in determining the
final flavour. As well as cow's milk, cheese may be made from sheep or goat's
milk.

Soft cheeses may be fresh or ripened. Fresh cheeses include quark, cottage
cheese and cream cheese. Ripened soft cheeses include Brie and Camembert.
Semi-soft cheeses include Stilton, Wensleydale and Gorgonzola. Hard cheeses
include Cheddar, Cheshire, and Gruyere. Parmesan is a strongly pressed, very
hard, dry cheese ripened for 2-3 years and then grated. Whey cheeses such as
Ricotta are made as a by-product of other cheeses from the whey removed during
pressing. Processed cheeses are either made with trimmings that are left over from
the manufacture of other cheeses, or from dried milk powder. Flavourings,
colourings and other additives are used.

. Complete the sentences.

. The type of cheese produced depends on ....

. The milk used may be ....

. Milk from different animals and ....

. Fresh cheeses include ....

. Ripened soft cheeses include ....

. Semi-soft cheeses include ....

. Hard cheeses include ....

. Processed cheeses are either ....

. Choose the proper prepositions and fill them in:
. What are the main types ... cheese?

. Do you prefer soft or hard cheese?

. Can you tell the most famous sorts ... cheese?
. What milk is used ... cheese production?

A LW NN~ OO0 J0 N &~ WDN— O
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7. Pair work. Put the questions given above to your group-mate and let
him/her answer them.
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Part II.
Business English units / kypc ne10B0oro anrianiickoro
Unit 1. Restaurant organization / Opranuzanus padoTbl pecTOpaHa

1. Master words and word combinations:

request guidance - 3ampoc

a front of the house manager — agmuaUCTpaTOP

floor manager — nexxypHBIif aIMUHUCTPATOP

an executive chef — med- nosap

resource acquisition — monayuenue pecypca

middleware software — nporpamMmHoe oOecrieueHne CpeaHEH CI0KHOCTH
responsibility — oTBeTCTBEHHOCTH

a shift leader — HayaTbHUK CMEHBI

payroll paperwork — opopmieHre qokyMeHTaIUH, OPOPMIICHHE KaIpOB
2. Read and translate the following text into Russian:

Restaurants are structured to have checks and balances in an organized
chain of command. The business belongs to the owners and they will make all
major restaurant decisions. They hire a general manager and an executive chef to
control the day to day operations. A front of the house manager stays on the floor
and keeps communication directly with the general manager. Shift leaders are
chosen by the front of the house managers for their leadership qualities and
experience .

Ownership

Corporate or local owners are ultimately in control of the restaurant. They
are the ones who stand to make or lose the most due to the success or failure of the
restaurant. The owners usually are responsible for hiring the general manager and
may also choose the executive chef. There is an expectation ownership's policy
information will be passed all the way down the chain of restaurant command.

General Manager

The general manager is responsible for the day-to day-decision-making of
the restaurant. They are responsible for scheduling and payroll paperwork as well
as sales accounting and money counting. The general manager does most of the
restaurant's hiring and firing. The general manager must also stay in regular
contact with ownership to both relay information and request guidance. General
managers often work the most hours in the restaurant because they are key holders
that work from open to close.

Executive Chef

An executive chef is the manager of the entire kitchen. They are responsible
for the products coming into the kitchen from vendors and suppliers. Executive
chefs report directly to the general manager about inventory and ordering. The
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executive chef is also responsible for all the meals that leave the kitchen.
Executive chefs are usually consulted in the interview process for all kitchen help.
They take responsibility for all the decisions made in the kitchen regarding
everything from quality control to nightly specials.

Front of the House

The front of the house manager is an important tier in the restaurant chain of
command. The term "front of the house" refers to not only the dining area but all
parts of the restaurant excluding the kitchen. The job of the front of the house
manager is to assist the general manager and the executive chef in customer
relations and managing front of the house employees. They are charged with
choosing and monitoring the performance of shift leaders. They are also
responsible for the appearance of the staff and the restaurant.

Shift Leaders

Shift leaders are the last level of management in restaurants. These are
usually the people in each front of the house station with the most experience. A
shift leader is usually chosen for host station, bar, busing station and among the
servers. Their job is to handle small problems and decisions that need to be made
through the course of service. They should stay in regular contact with the floor
manager for customer problems and employee disputes.

Simple Organizational Structure

The simple organizational structure is a flat structure consisting of two
levels: the workers and the owner-manager. The business owner-manager is
typically a general supervisor who plays an active role in each function of the
business, from sales to accounting. The owner's wide span of control reflects a
centralized decision authority whereby the owner makes the majority of the
business decisions. In turn, the owner relies on the company's informal
relationships, rather than formal communications or policies or procedures, to
communicate his decisions to employees. As manager, the owner also takes
actions that directly support his business decisions. For example, the owner-
manager motivates the staff, works with employees to improve their performance
and promotes or demotes individuals. The simple structure requires that informal
business relationships and individual business scenarios -- rather than formal
policies or procedures -- govern the actions of employees.

Functional Organizational Structure

Company growth often makes it necessary for an owner-manager to
delegate some business responsibilities to others. As a result, a functional
organizational structure might evolve, which reflects the authority granted to
individual managers to oversee particular business functions. For example, the
functional structure might organize a business according to the production,
marketing and finance functions. With the addition of a management level to the
organization's structure, the owner-manager begins to decentralize decision-
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making to managers of individual functional areas, each of whom reports directly
to the owner or corporate staff. The individual employees, who perform function-
specific activities, report to the functional managers. Because of the functional
orientation, employees and leadership become functional specialists. In turn, the
delegation of authority allows the owner-manager to limit his direct involvement
in business functions and to focus his energies on customer and supplier
relationships and the development and implementation of a formal business
strategy. Policies and procedures are developed to facilitate communication and
methodically govern employee's actions.

Product Organizational Structure

The product organizational structure is an alternative to the functional
structure for the owner-manager who wishes to delegate authority and
responsibilities. The product structure allows the owner-manager to assign
decision-making responsibilities to product managers. In this case, a product
manager directs the employees who perform the functions and activities required
to produce and sell a particular product or product line. As a result, the manager
develops an expertise in the business functions that support a particular product
line, such as resource acquisition, production and marketing.

Organization Charts

The organization chart illustrates the organizational structure adopted by a
company. For example, a functional chart arranges an organization according to
the roles of individual leaders, such as general manager, marketing manager and
production manager. In turn, a product chart assembles the organization by
product line, such as application, database or middleware software. The lines that
connect each of the chart elements indicate who reports to whom and what leader
Is responsible for what functional area or product line.

3. Get ready with 5 questions upon the text to define what the most
important position in a restaurant.

4. Use the following words and word combinations in the sentences of your
own:

an organized chain of command, the success of the restaurant, responsible
for scheduling and payroll paperwork, responsibility for all the decisions made in
the kitchen, responsible for the appearance of the staff, stay in regular contact with
the floor manager, delegate some business responsibilities to others.

5. Translate the following sentences into English using the active
vocabulary of the unit.

[Ipexxne Bcero, B pecTtopaHe €CTh HECKOJIBKO Tpymnm pabOTHUKOB, KOTOPHIE
O0OBEAMHEHBI 110 CBOUM (DYHKIUSM:

L4 BJIaJCJIC peCTOpaHa, OH K€ 4YaCTO BBLICTYNACT I'CHCPAJIbHBIM
JUPEKTOPOM
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Oyxrantepus

YIPAaBISIONIUHN WK 3aMECTUTENh TeHEPAIBHOTO TUPEKTOpa
aJIMUHUCTPATOPHI HITH MEHEKEPHI

KyXOHHBIC PAOOTHHUKH

pabOTHUKH cepBHCa

TEXHUYECKUN TIEPCOHAIT

pabOTHUKM CKJIaga H OXpaHbl, OJHAKO, B HEOOJBIINX

3aBEACHUSX 3Ta KATErOpUs COTPYIHUKOB MOXKET OTCYTCTBOBATh

OTu rpynnel paOOTHHUKOB BBICTYNAKOT KAaK 3BEHbS OJHOM wHemnu. Yacto
CJIy4aeTcsi, 4TO €CJIM OJHA KaTeropus pabOTHUKOB (HYHKIIMOHUPYET HEMPABUIBHO,
TO MO NPUHIMIY JOMHHO «CBIIETCS» BCS CTPYKTypa Kade, 4To MPUBOJIUT K €ro
pa3Bany. Kax1plil COTpyJHUK TOJKEH YETKO 3HATh CBOM OOSI3aHHOCTH, a TaK¥Ke
CBOET0 HEMOCPE/ICTBEHHOI'O HaYalbHUKA, YTOOBI BBIIOIHATH €r0 MHCTPYKIIMH.

BUSINESS ENGLISH LESSON 1

MAKING CONTACTS / YCTAHABJIUBAEM KOHTAKTbI

D O O T 9 ~

. Follow the conversations. Say what the situation is...
an airport - checking in
a restaurant - chance meeting
hold conference
an airport
checking in

Conversation 1

B: Yes, | am. Are you from Nixdorf?

A: Yes, I'm Saskia Slater. How do you do?
B: Pleased to meet you.

A: Are you very tired after your flight?

B: A little, but I'm fine.

A: Good. Oh, here we are. Taxi!
Conversation 2

>0 >0»>0>0 >
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: Hello. Are you one of the organisers?
: No. I'm not. I'm a delegate, like you.
: Oh. I'm sorry.

: S0 you are Jacky Leclerk.

: Yes. but how...

> Your badge. I'm Jeff Simpson, from CMG.
: Oh .CMG. You are big in plastics of course.
. Yes, we are. And who are you with?

: Morgan Friedman.



Conversation 3

A: Hello, Enrique. How are you?

B: I'm fine. I am fine. And you?

A: Yes, I'm fine too. Are you alone?

B: Yes, | am.

A: So, you're free to join me.

B: Yes. Yes. | am. Thank you.

A: Over here, the table by the window.

Conversation 4

A: Good afternoon. I'm from LPG.

B: Ah, yes, Mr Poulson.

A: No, I'm not Mr Poulson. I'm Mr Leeman.

B: Right. Sorry about that. Room 303.

A: Thank you.

B: You re welcome.

2. Complete the gaps in the conversations. Read again to check your
answers.

Conversation 1

A Excuse me, (a) ... Mr. Jansky?

B Yes. I am. Are you from Nixdorf?

A Yes. (b)... Saskia Slater. How do you do?

B Pleased lo meet you.

A (c).... very tired after your flight. (d) ... fine.
B A little bit, but (e) ....

A Oh, here we are. Taxi!

Conversation 2

A Hello, (f) ...one of the organisers?

B No, I'm not. I'm a delegate, like you. Oh. I'm sorry.
A So (g) ...Jacques Leclerk

B Yes. | how ...

A Your badge. (h) ....

B Oh, CMS, (i) ...plastics.

A Yes. we are. And who (j) with?

B Morgan Friedman.
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Unit 2. Restaurant standards / CtangapThl pecTopaHHOro
00CTy:KUBaHUSA

1. Master words and word combinations:

Staff — mraT coTpyaHHKOB

a bartender— 6apmen

Gastromondiale — caiit «Gastromondiale» BcemupHO# racTpOHOMUU

foie gras — ¢ya - rpa

truffles — rprodenu

milk fed lamb — Mo104HBI# sITHEHOK

benchmark — kputepuii

seasoning — caaOpuBaTh, 3apPaBIIsATh

inferior quality — mmoxoe kadecTBo

to concoct — cocTpsrmare, BbIIyMaTh

2. Read and translate the following text into Russian.

High restaurant customer service standards are essential to the growth and
success of an establishment. Many online city guides include customer reviews of
restaurants that can attract customers if service is continually excellent or deter
customers with bad reviews.
Listen and Follow Up

Servers and s must always listen carefully to the requests of the guests and
write them down if necessary, such as the meat temperature of a guest's steak. Be
sure to note any allergies or specific diet requirements and let the expo manager
and cooks know about modifications. After the meal has been presented, follow up
within two minutes to see how the guests are enjoying the meal.

Courtesy

Customers should be treated "like members of a private club" according to
the Amazing Service Guy website. Remembering names and favorite drinks/meals
of customers encourages them to return and possibly recommend the
establishment to others.

Happy Staff

Treating staff members with respect will keep them happy and motivated to
perform their job well. Unhappy staffs that are continually talked down to are
much less likely to be interested in maintaining a good work attitude and might
even say negative things to customers about the establishment's owners/managers
or the quality of the food. Incentives to perform well, such as bonuses and gift
certificates, can further encourage optimal work performance.

3. Read and translate the following text into Russian.
RATING STANDARDS FOR FORMAL RESTAURANTS
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An important mission of this site is to attempt to develop reliable and
rigorous criteria when evaluating restaurants.

Readers of restaurant reviews, whether they are made by guides or by
restaurant critics, are often in the dark as to what standards the reviewer has
applied and exactly how the verdict — as this is often how the chef regards it — has
been reached. Few guides or restaurant critics — if any - give any deeper
explanation of their ratings or what standards they use. Also, restaurant criticism is
often highly influenced by the preferred tastes of the reviewer.

Gastromondiale uses the following criteria.

1. What is the quality and rarity of ingredients? - This only targets the
quality and not the price of the ingredients. A great dish can be made with
inexpensive ingredients of exceptional quality and a poor dish from expensive
ingredients of inferior quality. On the other hand, esp. when dining in a Michelin
multi-starred restaurant one is entitled to expect at least some rare ingredients on
the menu which are not readily available in supermarkets. By rare, 1 do not
necessarily mean very luxurious ingredients like caviar, foie gras, lobster or
truffles. Indeed it is better not to serve low grade foie gras or canned truffles. But
one expects to find, depending on the season and the region, some rare seafood,
shellfish, wild mushrooms, milk fed lamb, etc.

2. How well do preparations respect the used ingredients, how well have
the appearance and true flavors of the ingredients been enhanced and with
what clarity do the ingredients shine in the preparations? - a chef must not
make carrots taste like tomatoes. It may sound trivial but the lack of respect for
ingredients is one of the biggest flaws in the cooking even at famous restaurants.
When you eat a plate with several vegetables, too often, you won’t be able to taste
each of them. One benchmark-example in this respect is a plate like Michel Bras’
Gargouillou, where each vegetable is cooked on its own ensuring that every
component in the dish respects the true taste on its own and where the total result
is a symphony of tastes that together enhances the impression of the true tastes by
offering all those clear tastes of the garden at the same time. Having said this |
want to stress that the chef is by no means obliged to respect the shape or the
"raw" tastes of the used ingredients. The chef will have a far-reaching discretion to
modify ingredients, both with respect to taste and texture, as long as the result
respects the essence of the used ingredients.

3. How much of magic touch of the chef is displayed in the preparations
and how well has the chef calibrated and married tastes to achieve greatness?
— The magic touch in preparations is often what separates the contenders from the
pretenders. The magic touch can often be very subtle elements such as clever
seasoning, presentation, temperature control etc.

4. What is the level of originality? Is it just a copy, has the chef actually
tried to take another dish to a new level or is it a completely new approach
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with little influence of something that has been done before? — Chefs with
ambition should strive after originality in their cuisine and try to form their own
style. Sometimes it is, even with dishes that at first sight may seem original, easy
to find preparations in the culinary history that seem to be the obvious source for
inspiration, but it is often difficult to conclude if the chef has used that source or
on his own come up with the resulting dish. It is often easy after eating a number
of dishes at a given restaurant to determine the level of originality and style of the
cuisine.

5. Can the preparation be improved by a higher rating of the above
without completely changing the concept of the dish? — Clearly, | will not give
perfect scores to dishes that easily could be improved by the use of better
ingredients or a better taste calibration for instance. A perfect dish in this sense is
a dish from which you can not substract or add an element/ingredient without
lowering the quality.

6. To what extent is the chef able to build a successful flow of the meal?
- | think it is important that the chef displays talent to concoct a balanced meal
which progresses without repetition and with high notes in terms of achieving,
throughout the full course of the meal, a superb textural and flavor balance.

It is worth pointing out that | have no preference for certain type of food
whether it is traditional or highly innovative avant-garde cuisine. | feel that
regardless of style, the above criteria can be applied.

There are many guides and food critics that today place the originality of the
used technique as one of the primary criteria for judging food regardless of the
result. | take a different approach since the applied technique adds nothing on its
own to a dish and | am not going to give any style points to chefs who use certain
techniques just for the sake of it.

Gastromondiale offers a score rating coupled with a star rating. The scoring
system should not be compared with the scoring chart of other guides. We feel one
weakness with most guides’ rating systems is the lack of recognition of the vast
difference between what is very good food and what is exceptional food.

4-stars (19-20/20)

Four stars indicate exceptional food that is rare to encounter. It is food that is
made with an exceptional attention to ingredient sourcing, respect for seasons,
offers sensational taste calibration and magic touch of the chef, careful execution
of the cuisine and a high level of originality or style.

3-stars (17-18/20)

The difference between the four and three star rating is a big step. A three star
restaurant is a restaurant that offers outstanding food made with exceptional to
outstanding ingredients but where there is room for improvement with respect to
ingredient sourcing, executions of the preparations or where the originality or style
IS not clear.

185



2-stars (15-16/20)
A 2-star rating is an indication of very good to sometimes outstanding food. There
Is a clear step between two and three stars. It could be restaurants offering
outstanding to exceptional ingredients, but where there is no enhancement or taste
calibration or originality or where there is a lack of magic touch from the chef.
Several restaurants rated as 3-stars by Michelin falls within this rating.

1-star (13-14/20)
A 1-star rating is given to food that is worth exploring and offers culinary interest
and enjoyment. Of course this rating is a very good rating for a small restaurant or
for a young chef with limited resources. Obviously it is a less impressive rating for
an expensive and prestigious restaurant.

No star
In the non-starred scores, a score between 9-12 offers various degrees of food that
Is good and enjoyable to eat but where the sourcing of the ingredients or the
execution leaves room for significant improvements.

A score below 9 — is given to food that to a varying degree is disagreeable
to eat for the real gourmet and should be avoided.

4. Make a review of the previous article according to a plan of rendering:

1. The title of the article. 1.
a) The article is headlined ....
b) The headline of the article | have read is ...

2. The author of the 2.
article; where and when the a) The author of the article is ...
article was published. b) The article is written by ...

c) Itis (was) published in ...
d) it is (was) printed in ...

3. The main idea of the 3.
article. a) The main idea of the article is ...
b) The article is about ...
c) The article is devoted to ...
d) The article deals with ...
e) The article touches upon ...
f) The purpose of the article is to give the reader
some information on ...
g) The aim of the article is to provide the reader
with some facts/material/data on ...
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4. The contents of the 4,
article. Some facts, names, a) The author starts by telling (the reader)
figures. (about, that ...)
b) The author writes (states, stresses upon,
thinks, points out) that ...
c) The article describes ...
d) According to the text ...
e) Further the author reports (says) that ...
f) The article goes on to say that ...
g) In conclusion ...
h) The author comes to the conclusion that ....

5. Your opinion of/on the 5.
article. a) | find/found the article topical=urgent
(interesting, important, dull, of no value, too
hard to understand ...) because ....
b) In my opinion the article is worth reading
because ....

5. Work in small groups. You are going to choose “Menu & bill 2015 for
your favorite restaurant. Discuss the categories that you want to give awards in
and agree on nominations. They can have unusual categories, e.g. the cheapest
bill, best / worst chef’s menu. Report back to the group.

BUSINESS ENGLISH LESSON 2
SOLVING PROBLEMS / PEHHEHUE MPOBJIEM

1 Two friends meet and talk about someone's new job. Follow their
conversation and answer the questions.

a What is the relationship between Eddie (the man) and Fiona (the person
with the new job)?

b How does Eddie feel about the new job?

2 Complete the dialogue using the questions in the box.

e Does it involve long hours?

e Does it mean a lot of travelling?

e Does she enjoy it?

e Does she have to work weekends?
e How much holiday does she get?
e What does it involve?

e What's she doing?
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WHAT'S IN A JOB?

A Hi, Eddie. How are you?

B Oh hello. Jennie. I'm fine. And you?

A Fine, thanks. How's Fiona?

B Oh, she's okay. She's got a new job.

A Really, that's good.

B Well, yes. | suppose so, but I'm worried she's w orking too hard.

A Oh dear, a)Does it involve long hours?

B Officially 40 hours, but she often works late. We don't see her at home
much.

A b)...

B It's the same company - you know - educational software - but she's now
Regional Marketing Manager for western Europe.

A Sounds impressive, C)

B Apart from being in charge of the sales reps, she's also involved in new
product development and the whole marketing strategy of the company.

Ad)

B It seems to. At least a couple of trips a month.

Al see.

B | don't mind that. It's the weekends that cause problems,

A e)

B Not every weekend, but we can never make plans.

A Oh dear, f)

B It's not bad. Three weeks a year. But that's a long way off.

A You're being a bit negative, Q)

B It's hard work, but | think she enjoys the challenge.

A But you're not very happy.

B I'm happy for her. The money's good, and it's great for her career, but
there is a downside.

A:  Well, it's always difficult at the beginning. Anyway, give her my
regards. Why don't we go for a drink

sometime?

B Okay, | will, and yes. I'd like that.

3 Work with partner. Ask questions as in 2 to complete your chart.
4 Ask your partner similar questions about their job or the job of
someone they know.

5. Complete the list of possible telephone frustrations using verbs in the box.

call get(x4) listen play put repeat return take transfer
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a They irritating music when you're put on hold.

b You cut off in the middle of your call.

C People you call  along time to answer,

tl Thev vou on hold and torget about you.

e You an answer phone.

f They you to another person and you have to your enquiry,

g They don't _ properly to what you are saying.

h You continually an engaged tone when you
someone.

1 People don't your calls.

J You .... through to a voicemail system.

- With a partner or your teacher, decide which of the problems in 1 are the
five most frustrating.

6. Answer the questions with a partner.

a  What percentage of all sales enquiries do you think begin on the
telephone?

1)25% 2)50% 3)90%?

b for what type of companies might effective use of the telephone be
especially important”

¢ How main calls do you estimate an average telephonist answers in a
year?

1) 30,000 2) 300,000 3) 3,000.000

d What kinds of things do telephone receptionists need to be good at?
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Unit 3. Food quality / KauecTBO NpoayKTOB MUTAHUSA
1. Master words and word combinations:

Taste — Bkyc, mpo0OoBath,

Health — 3mopoBbe

Convenience — yn1o06cTBO

Labeling — sipieiku, MapkupoBka

Packaging — ymakoBka

Environmental friendliness — ne Bpensmuii okpyskaroiei cpeae
Innovation - uaHOBaLUSA

2. Read and translate the following text into Russian.

Food quality is the quality characteristics of food that is acceptable to
consumers. This includes external factors as appearance (size, shape, colour, gloss,
and consistency), texture, and flavour; factors such as federal grade standards (e.g.
of eggs) and internal (chemical, physical, microbial).

Food quality in the United States is enforced by the Food Safety Act 1990.
Members of the public complain to trading standards professionals, who submit
complaint samples and also samples used to routinely monitor the food
marketplace to public analysts. Public analysts carry out scientific analysis on the
samples to determine whether the quality is of sufficient standard.

Food quality is an important food manufacturing requirement, because food
consumers are susceptible to any form of contamination that may occur during the
manufacturing process. Many consumers also rely on manufacturing and
processing standards, particularly to know what ingredients are present, due to
dietary, nutritional requirements (kosher, halal, vegetarian), or medical conditions
(e.g., diabetes, or allergies).

Besides ingredient quality, there are also sanitation requirements. It is
Important to ensure that the food processing environment is as clean as possible in
order to produce the safest possible food for the consumer. A recent example of
poor sanitation recently has been the 2006 North American E. coli outbreak involving
spinach, an outbreak that is still under investigation after new information has come
to light regarding the involvement of Cambodian nationals.

Food quality also deals with product traceability, (e.g., of ingredient, and
packaging suppliers), should a recall of the product be required. It also deals with
labeling issues to ensure there is correct ingredient and nutritional information.

There are many existing international quality institutes testing food products
in order to indicate to all consumers which are higher quality products. Founded in
1961 in Brussels, The international quality institute Monde Selection is the oldest one
in evaluating food quality. During the degustations, the products must meet the

190


http://en.wikipedia.org/wiki/Egg_%28food%29
http://en.wikipedia.org/wiki/Public_analyst
http://en.wikipedia.org/wiki/Kosher
http://en.wikipedia.org/wiki/Halal
http://en.wikipedia.org/wiki/Diabetes
http://en.wikipedia.org/wiki/Allergies
http://en.wikipedia.org/wiki/Sanitation
http://en.wikipedia.org/wiki/2006_North_American_E._coli_outbreak
http://en.wikipedia.org/wiki/Spinach
http://en.wikipedia.org/wiki/Traceability
http://en.wikipedia.org/wiki/Ingredient
http://en.wikipedia.org/wiki/Packaging
http://en.wikipedia.org/wiki/Packaging_and_labeling
http://en.wikipedia.org/wiki/Brussels
http://en.wikipedia.org/wiki/Monde_Selection
http://en.wikipedia.org/wiki/Degustation

following selection criteria, required by the Institute: sensory analysis,
bacteriological and chemical analysis, the nutrition and health claims, and the
utilisation notice. In short, the judgements are based on the following areas: taste,
health, convenience, labelling, packaging, environmental friendliness and
innovation. As many consumers rely on manufacturing and processing standards,
the Institute Monde Selection takes into account the European Food Law.

3. Write out the definition of «Food quality». Think of the main standard
points for healthy food, safe food, junk food.

4. Read the text borrowed from the blog, suggest a question that was put
beforehand.

“...Food needs to be safe before it can be considered to be a quality food. It
can be safe but not a quality food. Safety is an integral component of food quality.
Food safety involves ensuring a food that does not make most people ill. Usually
ensuring a food is safe involves protecting a food from chemical, biological and
physical contamination, or ensuring that any product harmful to the consumer
such as a naturally occurring toxin that is normally destroyed during heating is
actually destroyed. Pasteurised milk is not sterile; it can still contain viable micro-
organisms at levels that would be harmless to most people. Food quality involves
making sure the food is safe as well as making sure the product is attractive to the
purchaser. A product may have an off flavour, unattractive mouthfeel or colour
but be perfectly safe. A quality product, while needing to be safe, must meet other,
often subjective, requirements. For example, pasteurised milk, while being safe,
may have been cooked ...”

5. Work in small groups. You are going to give “Golden folk” for your
favorite restaurant. Discuss the categories that you want to give awards in and
agree on nominations. They can have unusual categories, e.g. the smallest table,
best / worst chef’s meal. Report back to the group.

BUSINESS ENGLISH LESSON 3
MAKING CALLS / TEJJE®OHHBIN PA3TOBOP

1. You are at a conference and you don't know anybody. What can you say
to start a conversation with someone? Read the dialogues.
1. A: Excuse me. Are you here for the IT'M conference?
B: Yes, that's right.
A: Me too. Do you know where to register?
B: I think it's over there.
A: Oh, yes. Right, I'm Paulo, by the way.
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B: Hello. Paulo, I'm Kate. Let's go and register.

2. C: Phew! Is it me or is it boiling in here?
D: Yes, they always seem to have the healing on full.
C: So. It’s not your first time.
D: No. it's my fourth time here.
C: Ob. right, so you're an old hand. I'm Boris.
D: David. Pleased to meet you.

. Is it my mobile phone, or is there some problem with coverage here?
: Oh, hang on. No, mine seems to be working okay.
: Typical, flat batteries and nowhere to charge up.
- Can | lend you mine?
: Oh, that's very kind, but | was expecting a call on this number.
. | see.
: My name's Nadine, by the way From Xanadu Electronics.
: Pleased to meet you. I'm Miko.

mMmTmTmmTmow

: Exuse me, do you know anything about this speaker?

: No. I'm sorry. | don't.

- I can't Find my programme notes.

: Oh. here. Borrow mine.

: Thanks. By the way, I'm Bill Smart from Silicon Technologies.
: Right, how do you do? I'm Kazuo Vamada From Lexico.

TOIOIOH

2. Follow and complete the four conversations below.

Introducing yourself
1 A Excuse me. the ITM conference?

B Yes. that's right.
A Metoo. ...
B 1 think it's over there.
A Oh, yes. Right, I'm Paulo,
B Hello, Paulo, I'm Kate
2 A Phew!
B Yes, they always seem to have the heating on full.
A SO, It'SNOt ..o,
B No, it's my fourth lime here.
A Oh, right, so . I" m Boris.
B David.
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3. A Isit....oooo , Or is there some promlem with coverage

here?

B Oh, .No,mineseems ...................o...... okay.

A Typical, flat batteries and nowhere to charge up.
3 2 ?

A Oh, , butl was expecting a call on this number.

B | see.

A Nadine, by the way. From Xanadu Electronics.
B Pleased to meet you. I'm Miko.

4 A  EXCUSEIME, .cccvvvrreieneenennnnnnnnns ?

B No, I'msorry, | don't.

A _

B Oh,here ..ccevveieiiiiiiiiiiiiiieieeeeeeeeeceeenns

A Thanks. By the wav, Tin Bill Smart from Silicon Technologies.

B Bight, ... ? I'm Kazuo

Yamada from Lexico.

Telephone phrases

3 Match the following to make telephone expressions.

put a message?
Could you repeat  that?
read that back to me?
give me through to (Accounts)?
take me your name?
leave to Mr Wilson?
speak over that again?
Could 1... have extension 103, please?
check that?
go a message?
to your advertisement.
about an appointment.
I'm phoning ... to some information.
for confirm our meeting.
about see if you could attend a meeting on
the 20th.
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Unit 4. Physiology / OcHoBbI du3noioruu

1. Work with a partner. Which of the items are you more likely to eat when
you are:

Cakes
Vegetables
Porridge
Fruit
Salad
Toasts
Fish

Fast food
Cheese
Soup
Eggs
sushi

Bored
Tired
Down

Happy
1]

©CoNoOR~wDdE

® o0 o
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2. Read the magazine article, which of the food items from the list ex. 1 is
not mentioned?

For me, food isn't about hunger, it's about my moods. When I'm bored, |
poke around in the fridge, eat a slice of cheese maybe, or a tomato, or a carrot -
peeled and nibbled from the outside inwards, so | end up with the fragile central
core.

When I'm tired. | eat roasted peppers, creamy rice pudding, shortbread
biscuits dunked in sweet tea. When I'm a bit low, | eat chocolate, letting it melt in
my mouth. When | feel anxious, | make cakes or biscuits, even in the middle of
the night, and the smell of baking reassures me: ginger biscuits, tangy lemon tart,
chocolate cake, When I'm in a good mood, | wake in the early hours and plan
meals for guests (salmon with lime, pear and almond tart, strawberries, passion
fruit, great gooey wheels of brie), and it's like thinking about Christmas presents.
When work is going well, 1 will often cook slow, satisfying meals: soups, crusty
pies, things that rise in the oven if I'm lucky. There's something very comforting
about a pot simmering on the stove, life running according to plan. In the morning
| don't like breakfast, because food for me is like some kind of a reward: eating
straight after sleeping treats food as fuel. | love eating late: food as a treat at the
end of the day. Snacks in bed are bliss: a boiled egg with buttered toast and
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crumbs in the sheets. When I'm excited. | rarely feel hungry, for then | want to be
light-footed and empty - a piece of steamed fish, maybe, or a green salad:
something clean and light that won't weigh me down: sushi is perfect. When I'm
guilty or agitated, | push things round my plate. When I'm sad, | starve myself.

3. Do you think the text was written by a man or a woman? Why?
4. Put the words in the box into the correct group. Which words do you
think are negative?

Texture

Crusty, bland, Taste

gooey, mild, greasy,

chewy, creamy, sour,

tangy, sickly, crunchy,

tender, sweet, tough, crusty buttery
buttery, spicy, soggy,

crisp,  savoury, juicy,

salty, hot

5. Work with a partner and underline the food items in the text. Then
choose six items and describe their taste and texture using the words in Ex

4,
Example: cheese - creamy, greasy, buttery, tangy, bland, mild,
savoury

6. Describe the taste and texture of*' your favourite dish and a dish you can't

stand.
7. Work in small groups and discuss these questions.

1 What's your favourite: 2 Do you usually:
a snack a eat fast
b comfort food b eat slowly
¢ meal of the day ¢ push the food round the plate
d restaurant and dish on the menu d eat the best bits first or keep
e childhood memory food? the best till last?

8. Read the internet article about food-physiology. Write your own version.

We're up to our necks in body parts as we examine food physiology today
on Unwrapped. First, Nestle reveals some surprising ingredients in an old favorite,
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the Butterfinger. Then, crab legs aren't the only things hopping at Joe's Crab
Shack-the servers like to dance around, too. And what kind of company produces
elbows and hair? If you're using your noodle, you might say pasta! We check in
with the Philadelphia Macaroni Company to see how they do it. Later, discover a
yellow fruit that's quite a handful, and find out how it's used to make citrus-
flavored vodka! Sara Lee bakes up some adorable mini-buns, and Eat Yer Face
lets you come face to face with a most unusual dessert!

9. Read and translate the following text.

Our bodies have both caloric and nutritional needs. Living tissue is kept
alive by the expenditure of energy in ATP molecules, which energy came from the
break down of food molecules. Caloric need refers to the energy needed each day
to carry out the varied chemical reactions in each cell. When looking at a
nutritional label, we can easily see how many Calories are in a serving. These
Calories (big "C") are actually kilocalories (1000 calories). Technically, a calorie
(little "c™) is the amount of energy needed to raise the temperature of 1 mL of
water by 1 °C. How many Calories a person needs daily varies greatly by age, sex,
height, and physical activity levels. If the amount of energy taken in exceeds the
amount of energy used, then the excess energy is stored as adipose tissue (fat),
regardless of the source of the energy.

In addition to daily energy needs, there are nutritional needs to prevent the
body from losing its own fats, carbohydrates, and proteins. Such molecules are
continuously broken down, and must be replaced regularly. Essential amino acids
and essential fatty acids are particularly important building blocks in replacing
these molecules. Vitamins and minerals are not used as energy, but are essential in
tissue and enzyme structure or reactions.

10. Prepare a report or a presentation a) about nutritional elements of our
body (proteins, lipids, carbohydrates, fats, vitamins, minerals); b) about
metabolism; c) diabetes; d) calories and weight; €) your own variant. (see:
http://en.wikibooks.org/wiki/Human_Physiology/Nutrition,
http://serendip.brynmawr.edu/exchange/node/6937,
http://www.ncbi.nlm.nih.gov/pubmed/9849357)

BUSINESS ENGLISH LESSON 4
AT AHOTEL /B IOCTUHHUIIE

The great advantage of a hotel is that it’s a great refuge from home life.
1. Fill in the spaces in the conversations with the given words. Then read
again to check your answers.
Conversation 1
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A good stay afraid creditcard double floor
How much reservation secretary sorry worry

A Good evening.

B Hello My name is Schmidt. [ have a (a) ...

A Just a minute, Mr Schmidt. No, I'm (b) ... There's no reservation in that
name.

B Are you sure?

A Yes.I'm(c) ...so0.

B Oh dear. That's strange. My (d) ...doesn’t normally make these mistakes.
A Well, don't (e) .... We do have aroom. A (FO ... on the fourth (g) ....
B Oh good. (h) ... is it?

A 190 euros.

B That's fine.

A Can I see your (i) ..., please?

B Yeah. Here you are.

A Thank you. Have (j) ....

Conversation 2
Across the road make the mistake reservation wrong hotel

A Good afternoon. I have a (K) .... Just a minute. Here are the details.
B Thank you. Oh. I'm sorry, you have the (1) ....

A What?

B This is the Continental. The Holiday Inn is (m) ....

A Oh. how embarrassing!

B Don't worry. You're not the first person to(n) ....

A Right. Oh well. Thanks very much. Bye.

B Goodbye.

Conversation 3
Don't have don't worry good journey invoice Thank you your bill you
sign

A Well, goodbye then.

B Just one moment, sir. What about(o) ...?

A What's that?

B The bill, sir?

A Oh dear. You normally (p) ...my company directly.

B I'm sorry, but I (q) ...those instructions.

A Oh, right. Well, never mind. American Express or Visa?
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B Either. We ® ...both.

A Here you are, then.

B Thank you. Can (s) ... here, please?
A There we are.

B (t) ..., sir. 'm sorry about that.

A Oh (u) .... It's not your fault.

B Have a (v) .... Goodbye.

A Goodbye.

2. Work with a partner. Practise the conversations.

3. Answer these questions.

a What kind of breakfast do you normally have?

b In a hotel, what do you prefer, a buffet style breakfast or someone serving
you?

C What do you like for breakfast?

4. Discuss these questions with a partner and then read the article below to see
what an expert says.

a Why do people have problems concentrating on their work when they don't
eat breakfast'

b Why do people who don't have breakfast sometimes get fat as a result?

¢ What kinds of food are healthy to eat for breakfast?

Eat a Good Breakfast
To meet the demands of a busy day, the body and need nutrients and energy. A
well-balanced provides these. People who don't eat have low energy levels
later in the morning. Here are some consequences of not having breakfast

e Less ability to think and concentrate.

e Less ability to learn.

e More stress and irritability (how calm do you feel when you're very

hungry?) and more accidents.

e (etting fat.

e Feeling tired and decreased physical performance.
Studies show that people who eat breakfast daily live longer than those who
don't People who don't have breakfast also get fat more easily. If you skip
meals, you are more likely to eat snacks. Most snack foods have a lot of
calories, fat sugar and salt and they don't have many nutrients. This is probably
one reason why breakfast skippers put on weight.
For good health, start your day with a good breakfast for example, whole-grain
cereal and/or toast low-fat milk or yoghurt fruit and nuts or peanut butter on the
toast If you get hungry and feel you need to eat between meals, choose healthy



snacks (fresh fruit vegetables, whole-grain bread or crackers, or nuts, for
example).

5. A hotel guest arrives in the dining room for breakfast. Follow the
conversation. Underline the words and phrases which are useful.

Good morning. Would you like to sit over here?

Thank you.

Would you like orange juice?

No thanks, but I'd love a coffee. And have you got any cereal?
Yes. sir. we've got muesli. Corn Flakes or Rice Krispies.
Muesli, please. Oh and some toast.

Certainly, sir. What's your room number, please?

316.

Thank you.

>W>W0>m>o P>
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Unit 5. Innovative restaurant techniques /
I’IHHOBaHI/IOHHbIe TEXHOJOI'MH B peCTOpaHe

1. Master words and word combinations:

To pour— HanmMBaTh,

Lounge - kokTeinb-0ap

Tentative — mpoOHBII, UHTYUTHBHBI, YCIOBHBIH
Conga line — «mapoBo3uK», aHaKOHIa

Bizarre — npuuyaiuBbIit

Earthquake — 3emiierpsicenue

Merchandise — ToproBats, pacipoCcTpaHsThL
Scoops — nmopitys HAYUHKH

2. Read and translate the following text into Russian. What is the number 4
Is used for?

Collection of unusual restaurants that provide unique dining experiences.

Dinner in the Sky

Dinner in the Sky is hosted at a table suspended at a height of 50 metres. It
accommodates 22 people around the table with three staff members in the middle
(chef, waiter, entertainer). Dinner in the Sky is a unique event meant for anyone
who wishes to transform an ordinary meal or meeting into a magical moment that
will leave a lasting impression on their guests! Breakfast in the sky, lunch in the
sky, cocktails in the sky, meeting in the sky, internet cafit in the sky... there is no
limit to your imagination.

In The Dark Restaurant in London

Dans Le Noir restaurant in London employs blind waiters who lead
customers to and through the pitch-black dining experience. Would oranges be as
appetising if they were called greens? Would we pay the same for expensive wine
iIf we couldn't see the label? And would my dinner taste better if | hadn't just
poured half a glass of sauvignon blanc on it?

Ice Restaurant in Dubai

Chillout is the first ice lounge in the Middle East where everything from
decoration, furniture and teacups is made from ice. An ice bar in Shanghai sounds
odd enough, but an ice house in Dubai is simply outrageous. Inside of the lounge
you will have a -5 Celsius environment where basically everything from
decoration, furniture and teacups are made of ice... but outside of the lounge, you
will have a constant heat of over 40 Celsius in daytime. Just bizarre. For USD17, a
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visitor will be provided with necessary clothing and a hot drink that is likely to
turn cold in minutes.

Underwater Restaurant in Maldives

Beautiful underwater restaurant secured 5 metres below sea level at the
Hilton Maldives Resort & Spa in Rangalifinolhu, Maldives. The restaurant has a
capacity of 14 people and is encased in transparent acrylic roof offering 270°
panoramic view to its customers. The 5-by-9-metre (16 by 30 ft) mostly acrylic
structure has a capacity of 14 people and is encased in R-Cast acrylic with a
transparent roof offering a 270° panoramic underwater view. The restaurant was
designed and constructed by M.J. Murphy Ltd — a design consultancy based in New
Zealand — and was opened on in April 2005, describing itself as the world's first
undersea restaurant. Food served in the restaurant has changed over the years and
Is now described as contemporary European With Asian influences. Ithaa's entrance
Is a spiral staircase in a thatched pavilion at the end of a jetty. The tsunami which
followed the 2004 Indian Ocean earthquake topped at 0.31 metres (1 ft O in) below the
staircase entrance, and caused no damage to the restaurant.

The restaurant is also used for private parties and weddings. In April 2010,
to celebrate Ithaa's 5th anniversary, the restaurant could be booked as an overnight
residence. This "underwater suite” promotion continued until April 2011.

Genes@co-op Cafe at Barney's New York

Genes@co-op is an interactive cafe featuring a 30-foot long digital banquet
table that boasts a simple and interactive touch-screen system. The sleekly
designed cafe opened up in 2011 as part of Barney's relaunch of their 8th floor Co-
op. NYC design consultancy 2 x 4 was commissioned by Barney's to design the
dining table and the result is a "digital river" with 28 individual screens. Users can
seamlessly look at the menu, order food, call the server, browse Barney's New
York merchandise, view articles and videos from Barney's blog, The Window, and
dine-- all on the same surface. The first cafe to use such technology, Genes@co-
op has been successful and left costumer impressed with the unique, interactive,
and high-tech dining experience.

Innovative Dining In NYC: The Most High-Tech Restaurants For Modern Geeks

At New York's most innovative fast food restaurant 4food, customers create
and order their burgers on the 4food website on an iPad. Giving their creation a
name before picking it up, 4food then broadcasts each burger on their social
networking sites. Inside the restaurant is a large smart board which keeps track of
and displays the most ordered burgers. The burgers are shaped like donuts and
diners then choose a "scoop," which goes in the middle of the burger. The options
at 4food are endless with several different buns to choose from, the choice of a
beef, turkey, veggie, or salmon patty, and countless different scoops such as chill
mango, avocado, and mac and cheese.
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3. Read a list from the blog, define what restaurant from the list is
mentioned. Would you like to visit this restaurant?

I'm dining ..., and when I say ..., this is pitch-black, can't-see-your-hand-in-
front-of-your-face ... The concept is simple and symbolic: all the waiters are blind
and for the duration of your meal, the tables are turned. The waiters are in
command: you rely on them to lead you to your seat, to deliver the meal and to
lead you back to the ante-room.

On arrival, we choose a menu colour: white (could be anything), red (no
seafood), blue (seafood) and green (vegetarian). Then, leaving bags and anything
light-emitting - mobile phone, electronic car key, even a watch with a fluorescent
dial - in the lockers provided, we are instructed to hold the shoulder of the person
in front while our waiter, at the head of this tentative conga line, guides us through
the curtain into the gathering gloom. I'm not afraid of the dark but am not exactly
enamoured of claustrophobia. Once seated | feel fine.

It originated in Paris four years ago and has expanded to include Moscow
and London, in Farringdon, within sight of St Paul's Cathedral and a short hop
from the St Pancras Eurostar terminal.

Maitre d' Dominique Raclin, from France's Haute-Savoie region,
contextualises the role of the waiters or, as he prefers, guides. "You can help them
to cross the street because they are lost outside, just as they are going to help you
to eat because you are lost inside."

Temporarily relieved of the sense most people would consider their most
essential, speech assumes greater importance and before long we are talking to our
neighbours, Dan and Richelle, a Perth couple working in London. "I've always
been scared of the dark, so this is kind of cool for me,"” says Richelle, before
posing an interesting question: what do you imagine we look like? And vice
versa?

Raclin says there are three concepts to ...: the personal experience ("you
can eat with your fingers, no one can see you"); the social experience (*'you can be
fat, slim, white, black, rich, poor, a somebody, a nobody, we don't care"); and,
most importantly, "you are going to share one moment with one blind person”.

| opt for the blue menu and try to guess what | eat (with my fingers): | pretty
much nail gratineed mussels with pesto, then tuna with risotto. My friend, on the
other hand, later discovers her "chicken curry" is crocodile, though other dishes of
lamb kofta, goat's cheese and tzatziki are less of a surprise. But she did emerge
with a rather fetching moustache of chocolate souffle.

4. Interview your group mates what technique restaurants they have been
to? What restaurants they would like to visit?

BUSINESS ENGLISH LESSON 5
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EATING OUT /B PECTOPAHE

1. What can go wrong when you eat out in a restaurant? Think about and

make your list of ideas.

2. There are four conversations in a restaurant. In each case there is a

problem. Are any of the problems on your list from Ex. 1?

Follow the conversations. Match each one to the problems below.

A GUEST... Conversation
a doesn't drink alcohol.

b is allergic to fish.

c doesn't eat meat.

d doesn't like the idea of squid.

e doesn't like the steak.

f needs a chair.

Conversation 1
A: Can | order you some squid?

B: Squid? That sounds, er ... interesting.
A: Yes, it’s our local speciality. It comes in a black sauce made from the

squid’s ink.
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B: Does it? Oh, what’s this?

A: Beef Meonoise? That’s just a steak.

B: Can I have that?

A: Of course, if that’s what you want.

Conversation 2

A: What do you want to eat? They do an excellent steak here.
B: Er ... I’'m afraid there’s a problem.

I don’t eat meat. I’'m a vegetarian.

A: Are you? Oh, I’m sorry. Would you like to go somewhere else?
B: No problem. | eat fish.

A: Right, well, the fish is good here as well.

Try this. It’s cooked in white wine.

B: It sounds delicious.

Conversation 3

A: This is one of my favourite restaurants.

B: Yes, it’s a nice place.

A: Their speciality is fish.

B: Fish?

A: Yes, they do it really well.



B: Oh dear. I’'m afraid I’m allergic to fish. I can’t eat it.

A: Ah ... I’'m sorry.

B: No, don’t worry. I can have a salad or something.
Conversation 4

A: Right, that’s the food. What about something to drink?

B: Just water for me, please.

A: Oh, come on. We can have a bottle of wine to celebrate.

B: No. reallv. Order some for yourself.

I don’t drink alcohol, you see.

A: Oh right. Er ... waiter, a bottle of water and, er ... a beer for me.

3. Complete the conversations.

1

A Good afternoon, sir.

B Good afternoon. I (2) ... in the name of Cruy.

A Ahyes. Mr Cruy. That's right. Is this table okay?

B I'msorry. I know our reservation is for a table for two but now there
are three of us. (b) ...  free?

Just one moment. Yes, no problem. Can | take your coats?

Thank you.

This way, gentlemen.

Can | (c)... squid?
Squid? That sounds, er ... interesting.
A Yes, it's our local speciality. It comes in a black sauce made from the
squid’s ink.
B Does it? Oh. (d)...?
Beef Meonoise? That's just a steak.
Can | have that?
Of course, if that's what you want

>N >wW P>

B

A

3

A What (e)... eat? They do an excellent steak here

B Kr ... I'm afraid there's a problem, (f)... I . I'm a vegetarian.

A Are you? Oh. I'm sorry. Would you like to go somewhere else?

B No problem. | eat fish.

A Right, well, the fish is good here as well. Try this. (g)... in while wine
B It sounds delicious.

4
A
B
A

This IS one of my favourite restaurants.
Yes. it's a (h)...
Their speciality is fish
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Fish?

Yes. they do it really well

Oh dear. I'm afraid I'm allergic to Fish. | can't eat it.
Ah ... I'm sorry.

No. don't worry. I (i)... or something

A Right, that's the food, (j)... to drink?

Just water for me, please.

Oh. come on. We can have a (k) ...to celebrate.

No. really. Order some for yourself. | don't drink alcohol, you see.
Oh right. Er ... waiter, a bottle of water and. er ... a beer for me.

Mine’s delicious. How is yours?

Well, actually the steak's (1) ... .

Is it? Oh no. We can order something else.
Don'l worry. The salad's good.

(m)...?

Yes. no problem.

TP>PETP>PETP>PO>PTP>PTITI>TI>E

4. Create your own conversation using these prompts.
A fantastic meal / thank you

B dessert?

A no thanks - full - perhaps ' coffee

B can order liqueur ? - have wonderful cognac
A dothey ? - sounds good - thank

B waiter two coffees cognacs



Unit 6. Microbiology / MukpoouoJiorust

1. Master the following words

virology - Bupycoiorus

mycology - Mukosorus (Hayka, u3ydaromias rpuobl)
parasitology - mapasuronorus

botany - 6oranuka

entomology — sHTOMOJIOTHS

TO contaminate — pa3iarartbcs,

Saccharomyces cerevisiae — meKkapcKue APOAOKH, BUJI TPUOOB
kimchi — kumuu, Kopeickoe 0111010

lactic acid bacteria — MOJOYHO—KHUCIIbIE OAKTEPUU

PCR — monumMepasHas 1enHasi peakius

detection — oOHapykeHHE

HIV — BUY

anthrax — cubupckas s38a

2. Put down the English / Russian for:

OJTHOKJICTOYHBIH cell-cluster
MUKPOO microbiologist
BO3MOKHO relative
PETYISIPHO Earth
IIUPOKHH branch

KJICTKA although

3. Read and translate the text. What new sciences have you learned? Give
Russian equivalents to these terms.

Microbiology is the study of microorganisms, which are unicellular or cell-
cluster microscopic organisms. This includes eukaryotes such as fungi and
protists, and prokaryotes such as bacteria and certain algae. Viruses, though not
strictly classed as living organisms, are also studied. Microbiology is a broad term
which includes many branches like virology, mycology, parasitology and others.
A person who specializes in the area of microbiology is called a microbiologist.

Although much is now known in the field of microbiology, advances are
being made regularly. We have probably only studied about 1% of all of the
microbes on Earth. Thus, despite the fact that over three hundred years have
passed since the discovery of microbes, the field of microbiology could be said to
be in its infancy relative to other biological disciplines such as zoology, botany
and entomology.
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4. Find definitions to the corresponding disciplines.

The field of microbiology can be generally divided into several
subdisciplines:

Environmental The study of how the microbial

microbiology: cell functions biochemically.
Includes the study of microbial
growth, microbial metabolism and
microbial cell structure.

Medical microbiology The study of how genes are
organized and regulated in
microbes in relation to their
cellular functions. Closely related
to the field of molecular biology.

Industrial The study of the role of microbes

microbiology: in human illness. Includes the
study of microbial pathogenesis
and epidemiology and is related to
the study of disease pathology and

immunology.
Aeromicrobiology: The study of the role in microbes
in veterinary medicine or animal
taxonomy.
Pharmaceutical The study of the function and
microbiology: diversity of microbes in their

natural environments. Includes
the study of microbial ecology,
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Evolutionary
microbiology:

Oral microbiology:

Food microbiology:

Microbial genetics:

Veterinary
microbiology:

209

microbially-mediated nutrient
cycling, Aeromicrobiology,
microbial diversity and
bioremediation. Characterization
of key bacterial habitats such as
the rhizosphere and phyllosphere,
soil and groundwater ecosystems,
open oceans or extreme
environments (extremophiles).

The study of the evolution of
microbes. Includes the study of
bacterial systematics and
taxonomy.

The exploitation of microbes for
use in industrial processes.
Examples include industrial
fermentation and wastewater
treatment. Closely linked to the
biotechnology industry. This field
also includes brewing, an
important application of
microbiology.

The study of airborne
microorganisms.

The study of microorganisms
causing food spoilage.

The study of microorganisms
causing pharmaceutical
contamination and spoilage.



Microbial physiology: The study of microorganisms of
the mouth in particular those
causing caries and periodontal
disease.

5. Read and translate the following text into Russian.

Food microbiology is the study of the microorganisms that inhabit, create, or
contaminate food, including the study of microorganisms causing food spoilage.
"Good" bacteria, however, such as probiotics are becoming increasingly important
In food science. In addition, microorganisms are essential for the production of
foods such as cheese, yogurt, bread, beer, wine and other fermented foods. Fermentation 1S
one of the methods to preserve food and alter its quality. Yeast, especially
Saccharomyces cerevisiae 1S used to leaven bread, brew beer and make wine. Certain
bacteria, including lactic acid bacteria, are used to make yogurt, cheese, hot sauce, pickles,
fermented sausages and dishes such as kimchi. A common effect of these
fermentations is that the food product is less hospitable to other microorganisms,
including pathogens and spoilage-causing microorganisms, thus extending the food's
shelf-life. Some cheese varieties also require molds to ripen and develop their
characteristic flavors. To ensure safety of food products, microbiological tests such as
testing for pathogens and spoilage organisms are required. This way the risk of
contamination under normal use conditions can be examined and food poisoning
outbreaks can be prevented. Testing of food products and ingredients is important
along the whole supply chain as possible flaws of products can occur at every stage
of production. Apart from detecting spoilage, microbiological tests can also
determine germ content, identify yeasts and molds, and salmonella. For salmonella,
scientists are also developing rapid and portable technologies capable of
identifying unique variants of Salmonella. Polymerase Chain Reaction (PCR) is a
quick and inexpensive method to generate numbers of copies of a DNA fragment
at a specific band ("PCR (Polymerase Chain Reaction)," 2008). For that reason,
scientists are using PCR to detect different kinds of viruses or bacteria, such as
HIV and anthrax based on their uniqgue DNA patterns. Various Kits are
commercially available to help in food pathogen nucleic acids extraction, PCR
detection, and differentiation. The detection of bacterial strands in food products is
very important to everyone in the world, for it helps prevent the occurrence of
food borne illness. Therefore, PCR is recognized as a DNA detector in order to
amplify and trace the presence of pathogenic strands in different processed food.
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6. Make a short survey of microbial biopolymers.

Several microbially produced polymers are used in the food industry.
Alginate. Alginates can be used as thickening agents. Although listed here under
the category 'Microbial polysaccharides’, commercial alginates are currently only
produced by extraction from brown seaweeds such as Laminaria hyperborea or L.
japonica. Poly-y-glutamic acid. Poly-y-glutamic acid (y-PGA) produced by
various strains of Bacillus has potential applications as a thickener in the food
industry. Food authenticity. It is important to be able to detect microorganisms in
food, in particular pathogenic microorganisms or genetically modified microorganisms.

BUSINESS ENGLISH LESSON 6
HIRING AND FIRING / MTIPUEM HA PABOTY U YBOJIbHEHHUE

Hiring or firing an employee is a challenging, emotional experience and a
pathway to possible lawsuits. The decision to employ or terminate someone will
influence you, that individual, his or her family, your team, your customers, and
your stakeholders.

1. Read the manager's report of the incident at work. He uses the passive to
sound more objective and formal in style. Complete the report using the verbs
below in the passive.

ask give (x2) inform (x2} note warn

RE: NICOLA WILLIAMS

On two occasions in November Ms Nicola Williams, an employee in the
assembly plant, (a) ... that using a mobile phone in work hours was against the
company rules.

Both these warnings (b) ... by another supervisor, and (c) ... in her file.
Then, in December, on a further occasion, she (d) ... a written warning. Finally,
on Friday, 12 January at 10.30 I (e) ... of a problem on the factory floor. When |
arrived there, | found a lot of noise and shouting going on, Ms Williams was using
her mobile phone to participate in a radio phone-in programme. Apparently she
had won a prize. | asked her to put the phone down immediately, and to come in to
my office. | decided to terminate her employment, and in the presence of Ms
Jones, my deputy, Ms Williams was told that she was being sacked. She became
hysterical and abusive, and (f) ... to leave the factory immediately. She (g) ... that
her possessions would be forwarded to her by post.
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2. In what way are the details about the incident different?
3. Improve these shorl tests by changing one verb to the passive in each text.

a They have laid off over 35,000 people in the last five years, unemployment
Is rising, and there are social problems in the region. 35000 people have
been laid off 'in the last five yearn, unemployment is rising, and there are
social problems in the region.

b The business is a great success. They are hiring new staff and it is
expanding fast,

c As there was a recession and the number of orders decreased. | hey closed
one ot the factories,

d To improve margins, il is making the new model in I lungarv, where labour
costs are lower,

e Ford has several plants in Europe. One of them is in Valencia and it
produces the Escort there,

f Thev have announced plans for the new industrial estate. It will cover ten
hectares and create space for over 1 5 business ventures.

4. Work in groups. In what situations do you think sacking is justified?
Think about the following: dishonesty, disrespect to superiors, inappropriate
dress, industrial action (going on strike), punctuality, violence, revealing
company secrets.

5. Read the following extracts from letters of application. Match them to the
summaries.

1. I'm looking for a chance to develop and demonstrate my true
potential.

2. My qualifications and experience speak for themselves.

3. I'm so brilliant at whatever | do, they would be lucky to have me
working in their company.

4. There may be people with better qualifications and experience, but no

one is more enthusiastic or hard working than me.

A) | am very keen to work for your company because of its excellent
reputation. |1 do not have the specific qualifications or experience referred to in
your advertisement. However, | am applying because | feel | am able to make up
for this through hard work and willingness to learn.

B) If you believe in the pursuit of excellence, then | am interested in joining
your company. | set high standards for myself and expect them from others,
especially the organisations thai | work for. I look forward to an opportunity to
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add to the list of already outstanding achievements, which are outlined in my
CV.

C) From my CV. you will see that five years at a chemicals multinational
have given me a solid business background. | am responsible for my department's
logistical planning, which has developed my organisational skills. However, | am
now looking for opportunities for further development and responsibility, which
my present employer cannot offer.

D) As a commercially aware and linguistically trained university graduate, |
have a broad range of employment experience at blue-chip companies in both the
USA and Europe. | am dynamic and creative, with a strong team spirit and
leadership qualities. | have a proven record of working with individuals at all
levels through highly-developed interpersonal and communication skills.

6. Read the extracts above once again. There are certain formal phrases
people use in letters of application lo talk about their qualities and achievements.
Underline phrases which mean the following:

I'd really like to work for you because you're such a great company.
h If you think doing things well is important, I'd like to work for von.
c | don't really have the profile of the ideal candidate.

d I've worked with many different; important companies.

e

f

QO

I've shown | can work with all kinds of people and get on with everyone.
| look after the practical day-to-day aspects of department organisation.
| want a new job because my company probably won't be able to
promote me.
h | have five years of international business experience working for a
chemicals company.

(@]

7 Use some of the phrases in Ex. 5 to write a paragraph introducing
your own CV.

213



Unit 7. Food chemistry / IlnieBas Xumust

1. Master words and word combinations:

enzymes— SH3UMBbI, )EPMCHTHI

flavors — BKycoapoMaTrieckue 100aBKu
t0 encompass — BKJIIr0YaTh

natural food - marypanbHBIE TPOIYKTHI
dye — mUrMeHT, KpacsIiee BEIecTBO
salicylate — canummnaT

artificial — uckyccTBeHHBII

emulsifier — yCHIUTEID

vinegar — yKcyc
2. Read and translate the following text into Russian.

Food chemistry is the study of chemical processes and interactions of all
biological and non-biological components of foods. The biological substances
include such items as meat, poultry, lettuce, beer, and milk as examples. It is similar to
biochemistry in its main components such as carbohydrates, lipids, and protein, but it
also includes areas such as water, vitamins, minerals, enzymes, food additives, flavors,
and colors. This discipline also encompasses how products change under certain
food processing techniques and ways either to enhance or to prevent them from
happening. An example of enhancing a process would be to encourage
fermentation of dairy products with microorganisms that convert lactose to lactic acid;
an example of preventing a process would be stopping the browning on the surface
of freshly cut Red Delicious apples using lemon juice or other acidulated water.

Food coloring is added to change the color of any food substance. It is
mainly for sensory analysis purposes. It can be used to simulate the natural color of a
product as perceived by the customer, such as red dye like FD&C Red No0.40
(Allura Red AC) to ketchup or to add unnatural colors to a product like Kellogg's Froot
Loops. Caramel is a natural food dye; the industrial form, caramel coloring, is the most
widely used food coloring and is found in foods from soft drinks t0 soy sauce, bread,
and pickles.

Flavor in food is important in how food smells and tastes to the consumer,
especially in sensory analysis. Some of these products occur naturally like salt and
sugar, but flavor chemists (called a "flavorist) develop many of these flavors for
food products. Such artificial flavors include methyl salicylate which creates the
wintergreen odor and lactic acid which gives milk a tart taste.
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Food additives are substances added to food for preserving flavors, or
Improving taste or appearance. The processes are as old as adding vinegar for
pickling or as an emulsifier for emulsion mixtures like mayonnaise. These are generally
listed by "E number" in the European Union or GRAS (*'generally recognized as safe") by
the United States Food and Drug Administration.

3. Interview your group mates what the worst or best chemical in food
industry is. Report back to the class.

4. Render an article written by the student of ASTU.

E.G. Bikchuraeva
To the question of food chemistry problems

Three kilograms of chemicals are used by the average person annually.
Dyes, emulsifiers, sealant, thickeners are present now everywhere. There is a
question: why producers add them in food and how these substances are harmless?

Serial number of taste

Nutritional supplements — it not the invention of our high-tech century.
Salt, soda, spices are known to people from time immemorial. But here original
blossoming of their use began after all in the XX century — century of food
chemistry.

Having won recognition "improvers" were put on a stream. Sausages
became gentle-pink, fruitcakes magnificent not hardening. . . "Youth" and appeal
of products provided additives which use as dyes, emulsifiers, sealants, thickeners,
amplifiers of taste and a smell, preservatives ...They are designated by a letter "E"
(an initial letter in the word "Europe"). It isn't necessary to be frightened their
presence the majority of names at the correct observance of a compounding of
harm to health doesn't bear, exceptions are made only by what can cause
individual intolerance in certain people. After the letter followed number. It allows
to be guided in variety of additives being according to Uniform European
classification a code of concrete substance. For example, E152 — absolutely
harmless absorbent carbon, E1404 — starch, and E500 — soda.

The E100-E182 codes designate the dyes strengthening or restoring color of
a product. The E200-E299 codes — the preservatives raising a period of storage of
products at the expense of protection of them from microbes and bacteriophages.
The same group included the chemical sterilizing additives used at maturing of
wines, and also disinfecting substances. E300-E399 — the antioxidants protecting
products from oxidation. E400-E499 — stabilizers, thickeners, emulsifiers. E500-
E599 — pH regulators. E600-E699 — fragrances.

Food additives at numbers E700-E899 don't exist yet; these codes are
reserved for new substances.

Problem
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Not all food additives used in the industry are well studied. Typical example
— sweeteners, artificial substitutes of sugar: sorbite (E420), aspartam (E951) and
others. Long time physicians considered them absolutely safe for health and
appointed to those who suffer diabetes. However, in the last two decades it
became clear that saccharin is carcinogen. In any case, laboratory animals
consuming it had cancer, however, only if ate saccharin in the volume comparable
to their body weight. And here a large amount of sorbite (about 10 grams and
more) can cause gastrointestinal insufficiency and be the reason of diarrhea.
Besides, sorbite is capable to aggravate a syndrome of the angry thick gut and
violation.

The real furor made the report of the British professor Jim Stephenson
published in the spring of 2003. Five-year-old twins Michael and Christopher
Parker became object of research of scientists from University of Southampton
(Great Britain). Within two weeks Michael wasn't allowed to use in Smarty’s and
Sunny Delight candy food, drinks of red Irn Bru and Tizer color, and also the
aerated drinks and other products with chemical additives. Mother of twins Leann
Parker so characterized results of experiment: "For the second day | saw changes
in Michael's behavior. It became much more obediently, it developed sense of
humor, he willingly talks. In the house stress level decreased, in the relations
between boys there is less than aggression, they don't fight almost and don't
quarrel”. Scientists reported about influence of food additives on behavior of
teenagers from Australia also. They defined that the propionate of calcium (E282)
added in bread as the preserving substance can lead to strong mood swings,
violations of a dream and concentration of attention at children.

In April, 2005 the international group of researchers under the leadership of
Malcolm Grivs declared that food additives (dyes, seasonings and preservatives)
are the reason of 0,6-0,8% of cases of the chronic small tortoiseshell.

Monosodium glutamate

In 1907 the employee of Imperial University Tokyo (Japan) Kikunaye Ikeda
for the first time received white crystal powder which strengthened flavoring
feelings at the expense of increase in sensitivity of nipples of tongue. In 1909th he
Is patented the invention, and the monosodium glutamate began victorious
procession along the world. Now inhabitants of Earth annually consume it in
number of over 200 thousand tons, without reflecting on consequences.
Meanwhile in special medical literature appears more and more data that the
monosodium glutamate negatively influences a brain, worsens a condition of
patients with bronchial asthma, and leads to destruction of a retina of an eye and
glaucoma. On a monosodium glutamate some researchers lay blame for
distribution of "a syndrome of the Chinese restaurant”. Here already some ten
years in various corners of the world fix the mysterious disease which nature is
still not clear. At absolutely healthy people temperature unexpectedly increases,
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the person reddens, there are a breast pains. The only thing that unites victims —
all of them shortly before an illness visited the Chinese restaurants which cook are
inclined to abuse "tasty" substance. Meanwhile, according to WHO data reception
more than 3 grams of a monosodium glutamate a day "are very hazardous to
health".

| think that it's necessary to take into account and that owing to the
psychology of people often can't refuse that is harmful but it is tasty.

In conclusion | want to say today without food additives to mankind not to
manage as they are capable to provide 10% of an annual gain of the food without
which Earth population simply will appear on the verge of starvation. It is another
question that they have to be the safest for health. Health officers of course care of
it but also all the rest shouldn't lose vigilance attentively reading that is written on
packing.

BUSINESS ENGLISH LESSON 7
E-mail / DJIEKTPOHHAS ITIOYTA

1. Read the following article from a business magazine and discuss the questions
w ith a partner

The use of e-mail continues to grow, but there are suggestions across the
industry that its popularity will begin to decline quickly if measures aren't
put in place to guarantee access, availability and security.

According to a report published recently, standards in written English are falling.
This is because people see the e-mail as an informal way of communicating where
the normal rules of grammar and punctuation do not apply. In a survey by MSM,
two-thirds of those aged 18-24 said that they were more concerned about the
content of their e-mails than grammatical correctness. Of older users, one in four
also admitted they were not concerned about grammatical correctness in their
messages.

Surprisingly, in the same survey most people said they were annoyed by
errors in the e-mails they received. This was a bigger problem with conventional
letters. In another survey bosses said they would not do business with companies
whose correspondence had mistakes in it. Unbelievably, they thought it was worse
than charging too much.

a Do you agree that e-mails are an informal way of communicating?

b If .someone sends you a badly written e-mail, do you find it annoying? Are you
more tolerant if you know they are not writing in their first language?

c Is there anything else about e-mails that annoys you e.g. not using a sensible
title in the subject line, not including the original message when replying, etc.?

d Do you think the bosses in the survey were right? Why / Why not?
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2. Read the following e-mails from a company called CiclosCielone to a customer,
David Holmbrook. Re-write the e-mails and correct the mistakes in punctuation
and grammar. Also change anything which you do not think is appropriate in
stvle. Then compare your e-mails with the versions in the key list. Underline any
phrases which you think are useful for this type of e-mail.

a) Dear mr Holmbrook

Thanks for the order. | just wish to conferm that we have recieved your
order details and we have started to process the order. If your item is not instock or
if there are are any dlspach problems we will contact you within the next 24/36
hrs. Please contact us if you not have received you order within 7 days at
orders@ciclosciclone.com SO We can resolve the issues, thankyou once again for your
order. Kind Regards.

CiclosCielone (Despatch Team)

b) Hi there,
Re the modification thats not a problem the whole amounut for your order
will be J84.85. | look forward to hearing from you, Best wishes Diego Martin

c) Dear dave

We appoligise for the delay, but we have worked out the cost of your
shipping amounts of the modified order, it is going to cost you J6.99 more.

To activate this transaction we will need to re-take your card details by
phone to process the payment manully. We will need the long number on the front
of your card, the expire date, and the security code on the back of card.

Thank you for you patience and shopping with CiclosCielone, | look
forward to hearing from you,

Best wishes

Diego

d) ok Dave, will sort this out for you, and it shall be with you soon! Sorry
again.

Best wishes

Diego
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Self-Study Units / Pa3aes aJ1st caMOCTOSAITEILHOTO 00yYeHUsI
Unit 1. A restaurant manager / Meneaxep pecropaHa

A pivotal position at any restaurant is that of manager. Sometimes an owner
acts as a restaurant’s general manager. Other times the manager is hired as an
employee. Restaurant managers have a number of responsibilities in the day to day
business of running a restaurant. Qualifications required to be a restaurant
manager include basics, such as people skills and organization. However,
depending on the size and concept of a restaurant, candidates may need a degree in
business or hospitality.

A restaurant manager may be in charge of hiring new staff and terminating
undesirables, especially for the front of the house. Kitchen positions may be filled
by the head chef, rather than general manager. Another duty of a general
restaurant manager includes ordering inventory. This includes front of the house
items, such as paper napkins, cleaning supplies and restaurant dishware. General
managers may also be in charge of liquor, beer and wine for a restaurant bar.
However, a bar manager or head bartender may undertake this duty. The head chef
or cook should be in charge of ordering food for the restaurant, since they do a
bulk of the cooking. No matter who is in charge of the food or liquor ordering, a
restaurant manager should sign off on the order, to make sure it is within the
budget.

A restaurant manager is in charge of making the weekly schedule and
making sure all the shifts are covered. They also need to approve requests for days
off and decide which staff is going to work the busy or slow shifts. If a restaurant
provides catering services, then a general manager may be in charge of scheduling
the events, room bookings and coordinating staff to work them. If a catering
operation is really large, a restaurant owner may opt to hire a catering manager
instead.

First and foremost, a restaurant manager should excel at customer service.
They should be able to train staff to have superb customer service and make sure
that customers leave the restaurant happy. A restaurant manager can take care of
the advertising and marketing campaigns. They can oversee the budget, place ads
and update social networks, like Facebook or Twitter. They can also create
restaurant promotional ideas, such as happy hour specials or two-for-one deals.

Restaurant manager can take care of the daily business reviews and making
sure that the daily and nightly deposits are taken care of. However, it is a good
idea to have a separate person track and reconcile the checking account and other
bank accounts. No matter how much you trust your general manager, employee
theft does happen. Keeping a second set of eyes on the books keeps everyone
honest.
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Problems in restaurants abound. From disgruntled customers to new staff
who don’t show up for their shifts, a restaurant manager should be able to take
care of any issues at hand.

Answer the following questions:

1. Who has a number of responsibilities in the day to day business of
running a restaurant?

2. Can a restaurant manager take care of the advertising and marketing
campaigns?

3. Who should be able to train staff to have superb customer service and
make sure that customers leave the restaurant happy?

4. Who is in charge of liquor, beer and wine for a restaurant bar?

5. The head chef or cook should be in charge of ordering food for the
restaurant, shouldn’t they?
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Unit 2 Chymosin / Xumo3un

Advances in genetic engineering techniques mean that some vegetarian
cheeses may now be made using chymosin produced by genetically engineered
micro-organisms. The genetic material (DNA) which encodes for chymosin is
introduced into a micro-organism which can then be cultured to produce
commercial quantities of chymosin. This is done by extracting genetic material
from calf stomach cells which acts as a template for producing the chymosin
encoding DNA. This can then be introduced into the micro-organism. Once the
genetic material is introduced there is no further need for calf cells. Alternatively,
the chymaosin encoding DNA can be bio-synthesized in the laboratory without the
use of calf cells.

The chymosin produced is identical to that produced by calf stomach cells.
The development of genetically engineered chymosin has been encouraged by
shortages and fluctuations in cost of rennet from calves. Its manufacturers claim
that genetically engineered chymosin will end the cheese making industry's
reliance on the slaughter of calves.

Chymosin encoding DNA has been introduced into three different micro-
organisms. These are the yeast Kluyveromyces lactis, the fungus Aspergillus niger
var awamori, and a strain of the bacteria Escherichia coli. All of these have now
been approved and cleared for use by the Ministry of Agriculture, Fisheries &
Food. There is no legal requirement for manufacturers to state whether genetically
engineered rennet has been used in the cheese making process.

Vegetarian cheeses are widely available in supermarkets and health food
stores. A wide variety of cheeses are now made with non-animal rennet and
labeled as suitable for vegetarians. No particular type of cheese is exclusively
vegetarian. Soft cheeses are as likely to be non-vegetarian as hard cheese.

7. Answer the following questions:

1. How can some vegetarian cheeses be made?

2. What may be made using chymosin produced by genetically engineered
micro-organisms?

3. What encouraged the development of genetically engineered chymosin?

4. Where can one get Vegetarian cheeses?

5. How do Vegetarian cheeses look like?
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Unit 3. Victoria Falls Restaurants / Pecropanbi
Read the article and render it according to a plan.
By: Linda Vika

Published: September 19, 2013

Victoria Falls is known for inspiring the senses — the beauty, majesty and
adrenaline-fuelled activities of the Falls are indeed an awesome experience — what
many people will be surprised to discover is that Victoria Falls offers a
gastronomical treat as well. Tucked away in little nooks and crannies of the area,
guests will be pleased to find really exquisite restaurants, where traditional and
internationally acclaimed dishes tempt even the most discerning palate.

The Victoria Falls restaurants offer it all, from local dishes to more
internationally recognised cuisine, everybody is catered for. The food and cuisine
in Victoria Falls is influenced by both local and international dishes and flavours.
The staple food of Zimbabwe is called ‘sadza,” and is a cornmeal based dish eaten
with different relishes.

Many of the surrounding hotels offer in-house restaurants well suited to its
international guests. A’Zambezi River Lodge’s Amulonga offers authentic African
open air dining on the banks of the roaring Zambezi River. llala Lodge presents
the Palm Restaurant, serving a la carte dishes in a classy atmosphere. Victoria
Falls Safari Lodge hosts The Boma, a popular choice for guests looking for some
traditional African fare, complete with entertainment. The Boma is the ultimate
dining location in Victoria Falls and caters to the tourism market. Another firm
favourite is In-De-Belly, located just behind llala Lodge. This is a casual meeting
point where guests can enjoy good food, great entertainment and a convivial
atmosphere. Mama Africa, as the name suggests, also serves traditional African
fare with a twist and an interesting atmosphere. Enjoy a traditional experience
where hospitality, good food and a friendly atmosphere go hand-in-hand.

Most of the restaurants in the Victoria Falls offer a uniquely African

experience, from the food served to the live entertainment and decor; guests can
expect a wonderfuly authentic dining experience at the Victoria Falls.

222



Unit 4. Top Four Reasons Why Restaurants Fail
Read the article and render it according to a plan.

By: Chad Eisenhart

Published: March 22, 2013

| have been in the corporate restaurant business for over 20 years. Corporate
restaurants do have working systems. As long as management follows through on
executing those policies and procedures consistently, the restaurant is highly likely
to succeed.

About one in four restaurants close or change ownership within their first
year of business. Over three years, that number rises to three in five.

While a 60%, failure rate may still sound high, that is on par with the cross-
industry average for new businesses, according to statistics from the Small
Business Administration and the Bureau of Labor Statistics.

The most important point is that your business needs to be better than the
person next door. Word of mouth is the number one way to advertise, and best of
all it is free advertisement.

Too many restaurant owners do not have a working system in place such
as:

- Labor and food cost control.

- A Training Program

- Systems and Procedures.

- Well trained managers who consistently follow procedures, give direction
and do follow ups.

These are just a few working systems that successful restaurants need to
prosper. Statistically the cost of a restaurant's food and labor should not exceed
60% of their sales.

Labor And Food Cost Control - What is labor cost? The cost of labor is the
sum of wages, benefits, and payroll taxes. If you pay too much then you lose
money. If you pay too little, then you lose employees. You have to have the right
balance based on your sales. Sales include all your food sales and include
beverages.

The formula: cost of labor/total sales (x 100%) For example, if you sell
$5000 in a day, and spend $1400 in labor for that day, your labor percent would be
1400/5000 = 0.28 (.28*100%=28%).

The labor percent for restaurants should be from 25% - 35%. This
percentage depends on your restaurant style and mix of sales. Fast food restaurants
may have labor costs as low as 25%. Restaurants with table service may have 30%
- 35% labor costs.
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Food Costs - Food cost is the percentage of total restaurant sales spent on
food products. So this means you need to keep track of your food inventory and
how much you paid the vendors for that food. This varies based on what type of
food you sell, the costs of food in your area, and how much you buy locally. Food
cost is typically in the range of 28% to 30%. A steakhouse will have a higher food
cost--30% or higher. You must accurately track your inventory and food costs to
determine the total profits for the restaurant.

Training Program - There are restaurants that fail every day in the industry
because of poor training programs or no training. Training is a part of our lives
from birth on. Sometimes training may be by example. But for the food service
industry, it needs to be much more than just an example. You need to make sure
that your employee's understand the importance of sanitation, food safety, portion
control, cooking temperatures, storage temperatures, and more.

Your service staff needs to know the menu, the style of your restaurant, and
the customers you serve. They need to know how to sell the menu--meaning
upselling and suggestive selling. They need to know how to Wow the customers.
They need a friendly demeanor, a positive attitude and a personality where they
can focus on the guest's needs. Employees do not typically walk into your
restaurant with all these skills. They need to be developed and trained properly.
They need to be shown the right way, time to practice their skills, and a focused
management to help them stay on track. The managers need to be well-trained in
each area of the restaurant. The management also needs to know how to motivate
staff. They should know what each employee should be focused on throughout
each shift -- what to do when it is busy, and what to do when it is slow.

Procedures and Systems - In order to succeed every business needs systems
and procedures. Procedures are the plan on how things should be done, a
documented way of supporting policy directives. Systems are the combination of
procedures that should take place, who, what, when and where it is done and the
result that the system accomplishes.
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Unit 5 Pulses / BoGoBbie
Read and translate the text.

Peas, beans and lentils are known as pulses. They are the seeds of plants
belonging to the family Leguminosae, which gets its name from the characteristic
pod or legume that protects the seeds while they are forming and ripening. With
approximately 13,000 species, the family Leguminosae is the second largest in the
plant kingdom and it is very important economically.

Different kinds of legumes provide us with food, medicines, oils, chemicals,
timber, dyes and ornamental garden plants. Legume products include carob, senna,
gum arabic, balsam, indigo and licorice. Pulses are valuable because they contain
a higher percentage of protein than most other plant foods.

Pulses have been used as food for thousands of years. The lentil was
probably one of the first plants ever to be domesticated by humans. Most pulses
prefer warm climates but there are varieties which grow in temperate regions.
They can be eaten fresh or dried and come in a great number of varieties with a
range of colours, flavours, and textures. In spite of its common name, the peanut
or groundnut is also a legume rather than a nut.

All pulses, except for soya beans, are very similar in nutritional content.
They are rich in protein, carbohydrate and fibre, and low in fat which is mostly of
the unsaturated kind. They are also important sources of some B vitamins. Fresh
pulses contain vitamin C, but this declines after harvesting and virtually all is lost
from dried pulses. Canned pulses however, retain about half their vitamin C
except for canned, processed peas which have been dried before canning. Canning
doesn't affect the protein content, eliminates the need for soaking and considerably
reduces the cooking time compared with dried pulses. Frozen peas will have also
lost about a quarter of their vitamin C content.

Pulses are usually eaten for their high protein content. A typical nutritional
breakdown is that for haricot beans which are used to make baked beans, contain,
per 100g dried beans: 21.4g protein, 1.6g fat, 45.5g carbohydrate, 25.4g fibre,
6.7mg iron and 180mg calcium.

The nutritional quality of the soya bean is superior to that of other pulses. It
contains more protein and is also a good source of iron and calcium. The
nutritional breakdown of soya is per 100g of dried beans: 34.1g protein, 17.7g fat,
28.69 carbohydrate, 8.4mg iron and 226mg calcium. Dried soya beans are lengthy
to prepare because they need at least 12 hours soaking and 4 hours cooking time,
boiling for the first hour, but nowadays a large number of soya based foods
including tofu, tempeh and textured vegetable protein (soya mince or chunks) are
available.
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One advantage of dried pulses is that they will store very well for long
periods if kept in a dry, airtight container away from the light. However it is best
to eat them as fresh as possible. Pulses toughen on storage and older ones will take
longer to cook. Allow about 55¢g dried weight per person, once soaked and cooked
they will at least double in weight. Most dried pulses need soaking for several
hours before they can be cooked, exceptions are all lentils, green and yellow split
peas, blackeye and mung beans. Soaking times vary from 4-12 hours, it is usually
most convenient to soak pulses overnight. Always discard the soaking water, rinse
and cook in fresh water without any salt, which toughens the skins and makes for
longer cooking. Changing the water will help to reduce the flatulence some people
suffer when eating pulses, also reputed to help is the addition of a pinch of
aniseeds, caraway, dill or fennel seeds.

Consumers should be aware that it is not safe to eat raw or undercooked
kidney and soya beans. There is no need to avoid them as long as they are
thoroughly cooked.
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Unit 6. Nuts / Opexn

Answer the questions.

1. What nut has a delicious creamy flavour and crunchy texture?
2. What kernels are green?

3. Why are pine nuts very expensive?

4. Where should pine nuts be stored?

5. What nut is the most expensive?

Macadamia Nuts
Macadamia Nuts are native of NE Australia now also grown commercially
in Hawaii. Notoriously difficult to extract from their shells, they are expensive but
have a delicious creamy flavour and crunchy texture. Low in carbohydrate, but
quite high in fat, 100g Macadamia nuts contain 7g protein and 40mg calcium.
Pine Nuts
These are the seeds of the Stone Pine, a native of the Mediterranean region,
but the seeds of various other pines are eaten in various parts of the world
including the seeds of the Korean Pine or North American pinon tree. They are
very difficult to harvest, hence their cost. They are vital for pesto sauce, and are
delicious lightly toasted. They become rancid very easily and should be stored in
the fridge or freezer. 100g pine nuts contain 14g protein.
Pistachios
Native to the Near East and Central Asia but has long been cultivated in the
Mediterranean region and more recently in the Southern US. The kernels are green
and are prized as much for their ornamental colour as for their flavour. Also sold
roasted and salted in their shells. They are more expensive than most other nuts.
100g pistachios contain 19.3g protein, 14mg iron, 140mg calcium.
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Unit 7. Rice / Puc

Answer the following questions:

1. Quinoa is an ancient crop, isn’t it?

2. Why is wild rice expensive?

3. How long should wild rice be cooked?

4. Is whole or pot barley more nutritious?

5. What cereal is used mostly as animal feed?

6. What is a delicious alternative to rice? Why?

7. Do you confuse cornmeal with highly refined corn starch?

Rice (gluten-free)

Rice is one of the world's most important crops. It originated in Asia but is
now grown throughout the humid, sub-tropical regions. It differs from most other
cereals in requiring land that is submerged in water to grow, though some varieties
do grow in upland areas. Rice is a good source of carbohydrate but doesn't have
quite as much protein as some other cereals (6.5g per 100g). Unpolished rice (i.e.
wholegrain/brown rice) is a good source of B vitamins too. There are three basic
kinds in culinary terms: long, medium and short grain. Long used traditionally in
savory dishes, short in dessert cooking, although this varies across the globe and it
is really a matter of personal preference. Long wholegrain rice needs to cook in
1:2 parts water for 35-40 minutes. Rice flour is available but because of the lack of
gluten, it cannot be used to make a yeasted loaf but can be used for cakes, biscuits
and pancakes. Rice flakes (brown and white) can be added to muesli or made into
a milk pudding or porridge.

Wild Rice

Wild rice is not rice at all but an American grass used as an important food
by the Indians and early settlers. Difficulty in harvesting makes it expensive, but
the colour, a purplish black and its subtly nutty flavour make it a good base for a
special dish and it can be economically mixed with other rices, but may need pre-
cooking as it takes 45-50 minutes to cook in 1:3 parts of water.
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Additional reading / TekcTbl 1151 IOTIOJTHATEILHOIO YTEHUS
Text 1
McDonald's

McDonald's Corporation is the world's largest chain of hamburger fast
food restaurants, serving around 64 million customers daily. Headquartered in the
United States, the corporation was founded by businessman Ray Kroc in 1955 after
he purchased the rights to a small hamburger chain operated by the eponymous
Richard and Maurice McDonald.

A McDonald's restaurant is operated by either a franchisee, an affiliate,
or the corporation itself. The corporation's revenues come from the rent, royalties
and fees paid by the franchisees, as well as sales in company-operated restaurants.

McDonald's restaurants are found in 119 countries and territories
around the world and serve 58 million customers each day. McDonald's operates
over 31,000 restaurants worldwide, employing more than 1.5 million people. The
company also operates other restaurant brands, such as Piles Cafii.

The business began in 1940, with a restaurant opened by brothers
Richard and Maurice McDonald in San Bernardino, California. Their introduction of the
"Speedee Service System" in 1948 furthered the principles of the modern fast-food
restaurant that the White Castle hamburger chain had already put into practice more
than two decades earlier. The original mascot of McDonald's was a man with a
chef's hat on top of a hamburger shaped head whose name was "Speedee."
Speedee was eventually replaced with Ronald McDonald by 1967 when the company
first filed a U.S. trademark on a clown shaped man having puffed out costume
legs.

McDonald's first filed for a U.S. trademark on the name McDonald's
on May 4, 1961, with the description "Drive-In Restaurant Services,"” which
continues to be renewed through the end of December 2009. In the same year, on
September 13, 1961, the company filed a logo trademark on an overlapping,
double arched "M" symbol. The overlapping double arched "M" symbol logo was
temporarily disfavored by September 6, 1962, when a trademark was filed for a
single arch, shaped over many of the early McDonald's restaurants in the early
years. The famous double arched "M" symbol in use today did not appear until
November 18, 1968, when the company filed a U.S. trademark.

The first McDonald's restaurants opened in the United States, Canada,
Costa Rica, Panama, Japan, the Netherlands, Germany, Australia, France, El
Salvador and Sweden, in order of openings.

The present corporation dates its founding to the opening of a
franchised restaurant by Ray Kroc, in Des Plaines, lllinois, on April 15, 1955, the ninth
McDonald's restaurant overall. Kroc later purchased the McDonald brothers'
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equity in the company and led its worldwide expansion, and the company became
listed on the public stock markets in 1965. Kroc was also noted for aggressive business
practices, compelling the McDonald brothers to leave the fast food industry. The
McDonald brothers and Kroc feuded over control of the business, as documented
in both Kroc's autobiography and in the McDonald brothers' autobiography. The
site of the McDonald brothers' original restaurant is now a monument.

With the expansion of McDonald's into many international markets,
the company has become a symbol of globalization and the spread of the American
way of life. Its prominence has also made it a frequent topic of public debates about
obesity, corporate ethics and consumer responsibility.

Types of restaurants

Most standalone McDonald's restaurants offer both counter service and
drive-through service, with indoor and sometimes outdoor seating. Drive-Thru,
Auto-Mac, Pay and Drive, or "McDrive" as it is known in many countries, often
has separate stations for placing, paying for, and picking up orders, though the
latter two steps are frequently combined; it was first introduced in Arizona in
1975, following the lead of other fast-food chains. The first such restaurant in
Britain opened at Fallowfield, Manchester in 1986.

In some countries, "McDrive" locations near highways offer no counter
service or seating. In contrast, locations in high-density city neighborhoods often
omit drive-through service. There are also a few locations, located mostly in
downtown districts, that offer Walk-Thru service in place of Drive-Thru.

To accommodate the current trend for high quality coffee and the
popularity of coffee shops in general, McDonald's introduced McCafii, a cafii-style
accompaniment to McDonald's restaurants in the style of Starbucks. McCafii is a
concept created by McDonald's Australia, starting with Melbourne in 1993.
Today, most McDonald's in Australia have McCafiis located within the existing
McDonald's restaurant. In Tasmania, there are McCafiis in every store, with the rest
of the states quickly following suit. After upgrading to the new McCafii look and
feel, some Australian stores have noticed up to a 60% increase in sales. As of the
end of 2003 there were over 600 McCafiis worldwide.

Some locations are connected to gas stations/convenience stores, While
others called McExpress have limited seating and/or menu or may be located in a
shopping mall. Other McDonald's are located in wal-Mart stores. McStop is a
location targeted at truckers and travelers which may have services found at truck

stops.

Since 1997, the only Kosher McDonald's in the world that is not in Israel, is
located in the "Abasto de Buenos Aires"”, Argentina.

230


http://en.wikipedia.org/wiki/Globalization
http://en.wikipedia.org/wiki/American_way
http://en.wikipedia.org/wiki/American_way
http://en.wikipedia.org/wiki/Obesity
http://en.wikipedia.org/wiki/Business_ethics
http://en.wikipedia.org/wiki/Consumer
http://en.wikipedia.org/wiki/Moral_responsibility
http://en.wikipedia.org/wiki/Counter_service
http://en.wikipedia.org/wiki/Drive-through
http://en.wikipedia.org/wiki/Fallowfield
http://en.wikipedia.org/wiki/Manchester
http://en.wikipedia.org/wiki/Highway
http://en.wikipedia.org/wiki/Drive-through
http://en.wikipedia.org/wiki/McCafé
http://en.wikipedia.org/wiki/Café
http://en.wikipedia.org/wiki/Starbucks
http://en.wikipedia.org/wiki/Tasmania
http://en.wikipedia.org/wiki/Gas_station
http://en.wikipedia.org/wiki/Convenience_store
http://en.wikipedia.org/wiki/Shopping_mall
http://en.wikipedia.org/wiki/Wal-Mart
http://en.wikipedia.org/wiki/Truck_stop
http://en.wikipedia.org/wiki/Truck_stop
http://en.wikipedia.org/wiki/Kosher
http://en.wikipedia.org/wiki/Israel
http://en.wikipedia.org/wiki/Abasto_de_Buenos_Aires
http://en.wikipedia.org/wiki/Argentina

Business model

McDonald's Corporation earns revenue as an investor in properties, a
franchiser of restaurants, and an operator of restaurants. Approximately 15% of
McDonald's restaurants are owned and operated by McDonald's Corporation
directly. The remainder are operated by others through a variety of franchise
agreements and joint ventures. The McDonald's Corporation's business model is
slightly different from that of most other fast-food chains. In addition to ordinary
franchise fees and marketing fees, which are calculated as a percentage of sales,
McDonald's may also collect rent, which may also be calculated on the basis of
sales. As a condition of many franchise agreements, which vary by contract, age,
country, and location, the Corporation may own or lease the properties on which
McDonald's franchises are located. In most, if not all cases, the franchisee does
not own the location of its restaurants.

The UK business model is different, in that fewer than 30% of
restaurants are franchised, with the majority under the ownership of the company.
McDonald's trains its franchisees and others at Hamburger University in Oak Brook,
[llinois.

In other countries, McDonald's restaurants are operated by joint
ventures of McDonald's Corporation and other, local entities or governments.

As a matter of policy, McDonald's does not make direct sales of food
or materials to franchisees, instead organizing the supply of food and materials to
restaurants through approved third party logistics operators.

Controversies

As a prominent example of the rapid globalization of the American
fast food industry, McDonald's is often the target of criticism for its menu, its
expansion, and its business practices.

The McLibel Trial, also known as McDonald's Restaurants v Morris &
Steel, is an example of this criticism. In 1990, activists from a small group known
as London Greenpeace (N0 connection to the international group Greenpeace)
distributed leaflets entitled What's wrong with McDonald's?, criticizing its
environmental, health, and labor record. The corporation wrote to the group
demanding they desist and apologize, and, when two of the activists refused to
back down, sued them for libel in one of the longest cases in British civil law. A
documentary film of the McLibel Trial has been shown in several countries.

Despite the objections of McDonald's, the term "McJob" was added to
Merriam-Webster's Collegiate Dictionary in 2003. The term was defined as "a low-
paying job that requires little skill and provides little opportunity for
advancement". In an open letter to Merriam-\Webster, Jim Cantalupo, former CEO of
McDonald's, denounced the definition as a "slap in the face" to all restaurant
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employees, and stated that "a more appropriate definition of a 'McJob' might be
'teaches responsibility." Merriam-Webster responded that "we stand by the
accuracy and appropriateness of our definition."

In 1999, French anti-globalisation activist Josii Bovii vandalized a half-
built McDonald's to protest against the introduction of fast food in the region.

In 2001, Eric Schlosser's book Fast Food Nation included criticism of the
business practices of McDonald's. Among the critiques were allegations that
McDonald's (along with other companies within the fast food industry) uses its
political influence to increase its profits at the expense of people's health and the
social conditions of its workers. The book also brought into question McDonald's
advertisement techniques in which it targets children. While the book did mention
other fast-food chains, it focused primarily on McDonald's.

McDonald's is the world's largest distributor of toys, which it includes
with kids meals. It has been alleged that the use of popular toys encourages
children to eat more McDonald's food, thereby contributing to many children's
health problems, including a rise in obesity.

In 2002, vegetarian groups, largely Hindu and Buddhist, successfully
sued McDonald's for misrepresenting their French fries as vegetarian, when they
contained beef broth.

People for the Ethical Treatment of Animals (PETA), continues to
pressure McDonald's to change its animal welfare standards, in particular the
method their suppliers use of slaughtering chickens. Most processors in the United
States shackle fully conscious birds upside down and run them through an
electrically charged water tub before slitting their throats. PETA argues that using
gas to kill the birds (a method called "controlled atmosphere killing: or CAK) is less
cruel. Both CAK and "controlled atmosphere stunning" (CAS) are commonly used
in Europe.

Morgan Spurlock's 2004 documentary film Super Size Me said that
McDonald's food was contributing to the epidemic of obesity in society, and that
the company was failing to provide nutritional information about its food for its
customers. Six weeks after the film premiered, McDonald's announced that it was
eliminating the super size option, and was creating the adult happy meal.

The soya that is fed to McDonald’s chickens is supplied by
agricultural giant Cargill and comes directly from Brazil. Greenpeace alleges that not
only is soya destroying the Amazon rain forest in Brazil, but soya farmers are guilty
of further crimes including slavery and the invasion of indigenous peoples’ lands.
The allegation is that McDonald's, as a client of Cargill's, is complicit in these
activities.

Arguments in defense
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In response to public pressure, McDonald's has sought to include
more healthy choices in its menu and has introduced a new slogan to its
recruitment posters: "Not bad for a McJob". (The word McJob, first attested in the
mid-1980s and later popularized by Canadian novelist Douglas Coupland in his book
Generation X, has become a buzz word for low-paid, unskilled work with few
prospects or benefits and little security.) McDonald's disputes this definition of
McJob. In 2007, the company launched an advertising campaign with the slogan
"Would you like a career with that?" on Irish television, outlining that their jobs
have many prospects.

In an effort to respond to growing consumer awareness of food
provenance, the fast-food chain changed its supplier of both coffee beans and milk. UK
chief executive Steve Easterbrook said: "British consumers are increasingly
interested in the quality, sourcing and ethics of the food and drink they buy". In a
bid to tap into the ethical consumer market, McDonald's switched to using coffee
beans taken from stocks that are certified by the Rainforest Alliance, a conservation
group that has been dubbed "Fairtrade lite." Additionally, the company started using
organic_milk supplies for its hot drinks and milkshakes. According to a report
published by Farmers Weekly in 2007, the quantity of milk used by McDonald's
could have accounted for as much as 5% of the UK's organic milk output.

McDonald's announced on May 22, 2008 that, in the U.S. and
Canada, it would switch to using cooking oil that contains no trans fats for its french
fries, and canola-based oil with corn and soy oils, for its baked items, pies and
cookies, by year's end.

With regard to acquiring chickens from suppliers who use CAK or
CAS methods of slaughter, McDonald's says that they need to see more research
"to help determine whether any CAS system in current use is optimal from an
animal welfare perspective."

Environmental record

In April 2008, McDonald's announced that 11 of its Sheffield, England
restaurants have been using a biomass trial that had cut its waste and carbon
footprint by half in the area. In this trial, waste from the restaurants were collected
by Veolia Environmental Services and used to produce energy at a power plant.
McDonald's plans to expand this project, although the lack of biomass power
plants in the U.S. will prevent this plan from becoming a national standard
anytime soon. In addition, in Europe, McDonald's has been recycling vegetable
grease by converting it to fuel for their diesel trucks.

Furthermore, McDonald's has been using a corn-based bioplastic to
produce containers for some of their products. Although industries who use this
product claim a carbon savings of 30% to 80%, a Guardian study shows otherwise.
The results show that this type of plastic does not break down in landfills as
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efficiently as other conventional plastics. The extra energy it takes to recycle this
plastic results in a higher output of greenhouse gases. Also, the plastics can
contaminate waste streams, causing other recycled plastics to become unsaleable.

The U.S. Environmental Protection Agency has recognized
McDonald's continuous effort to reduce solid waste by designing more efficient
packaging and by promoting the use of recycled-content materials. McDonald's
reports that they are committed towards environmental leadership by effectively
managing electric energy, by conserving natural resources through recycling and
reusing materials, and by addressing water management issues within the
restaurant.

In an effort to reduce energy usage by 25% in its restaurants,
McDonald's opened a prototype restaurant in Chicago in 2009 with the intention
of using the model in its other restaurants throughout the world. Building on past
efforts, specifically a restaurant it opened in Sweden in 2000 that was the first to
intentionally incorporate green ideas, McDonald's designed the Chicago site to
save energy by incorporating old and new ideas such as managing storm water,
using skylights for more natural lighting and installing some partitions and
tabletops made from recycled goods.

When McDonald’s received criticism for its environmental policies in
the 1970s, it began to make substantial progress towards source reductions efforts.
For instance, an “average meal” in the 1970s—a Big Mac, fries, and a drink—
required 46 grams of packaging; today, it requires only 25 grams, allowing a 46%
reduction. In addition, McDonald’s eliminated the need for intermediate
containers for cola by having a delivery system that pumps syrup directly from the
delivery truck into storage containers, saving two million pounds of packaging
annually. Overall, weight reductions in packaging and products, as well as the
increased usage of bulk packaging ultimately decreased packaging by 24 million
pounds annually.

Products

McDonald's predominantly sells hamburgers, various types of chicken
sandwiches and products, French fries, soft drinks, breakfast items, and desserts. In most
markets, McDonald's offers salads and vegetarian items, wraps and other localized
fare. On a seasonal basis, McDonald's offers the McRib sandwich. Some speculate
the seasonality of the McRib adds to its appeal. Portugal is the only country with
McDonald's restaurants currently serving soup. This local deviation from the
standard menu is a characteristic for which the chain is particularly known, and
one which is employed either to abide by regional food taboos (such as the
religious prohibition of beef consumption in India) or to make available foods with
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which the regional market is more familiar (such as the sale of McRice in
Indonesia).

Advertising

McDonald's has for decades maintained an extensive advertising
campaign. In addition to the usual media (television, radio, and newspaper), the
company makes significant use of billboards and signage, sponsors sporting events
ranging from Little League to the Olympic Games, and makes coolers of orange drink
with their logo available for local events of all kinds. Nonetheless, television has
always played a central role in the company's advertising strategy.
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Text 2
Burger King

Burger King, often abbreviated as BK, is a global chain of hamburger fast
food restaurants headquartered in unincorporated Miami-Dade County, Florida, United
States.

At the end of fiscal year 2010, Burger King reported it had more than
12,200 outlets in 73 countries; of these, 66 percent are in the United States and 90
percent are privately owned and operated. BK has historically used several variations
of franchising to expand its operations. The manner in which the company licenses
its franchisees varies depending on the region, with some regional franchises,
known as master franchises, responsible for selling franchise sub-licenses on the
company's behalf. Burger King's relationship with its franchises has not always
been harmonious. Occasional spats between the two have caused numerous issues,
and in several instances the company's and its licensees' relations have
degenerated into precedent-setting court cases.

The Burger King menu has evolved from a basic offering of burgers, french
fries, sodas and milkshakes in 1954, to a larger, more diverse set of product
offerings. In 1957, the Whopper was the first major addition to the menu; it has
since become Burger King's signature product. Conversely, BK has introduced
many products which failed to catch hold in the marketplace. Some of these
failures in the US have seen success in foreign markets, where BK has also
tailored its menu for regional tastes. After the purchase of the company in 2002,
Burger King began to aggressively target the 18-34 male demographic with larger
products that often carried correspondingly large amounts of unhealthy fats and
trans-fats. This tactic would eventually come to hurt the company's financial
underpinnings and cast a negative pall on its earnings.

History

The predecessor to what is now the international fast food restaurant chain
Burger King was founded in 1953 in Jacksonville, Florida, as Insta-Burger King.
Inspired by the McDonald brothers' original store location in San Bernardino, California,
the founders and owners, Keith J. Kramer and his wife's uncle Matthew Burns,
began searching for a concept to open a new restaurant around. The two initiated a
corporate restructuring of the chain; the first step was to rename the company
Burger King. The duo ran the company as an independent entity for eight years,
eventually expanding to over 250 locations in the United States, when they sold it
to the Pillsbury Company in 1967.

Pillsbury's management made several attempts at reorganization or
restructuring of the restaurant chain in the late 1970s and early 1980s. The most
prominent change came in 1978 when Burger King hired McDonald's executive
Donald N. Smith to help revamp the company. In a plan called Operation Phoenix,
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Smith initiated a restructuring of corporate business practices at all levels of the
company. Changes to the company included updated franchise agreements, a
broadening of the menu, and new store designs to standardize the look and feel of
the company.

The twenty-first century saw the company return to independence when it
was purchased from Diageo by a group of investment firms for $1.5 billion (USD)
in 2002. The new owners rapidly moved to revitalize and reorganize the company,
culminating with the company being taken public in 2006 with a highly successful
initial public offering. The firms' strategy for turning the chain around included a new
advertising agency and new ad campaigns, a revamped menu strategy, a series of
programs designed to revamp individual stores, and a new restaurant concept
called the BK Whopper Bar. These changes successfully re-energized the company,
leading to a score of profitable quarters. Yet, despite the successes of the new
owners, the effects of the financial crisis of 2007-2010 weakened the company's
financial outlooks while those of its immediate competitor McDonald's grew.
Analysts from financial firms UBS and Stifel Nicolaus agreed that 3G will have to
invest heavily in the company to help reverse its fortunes. After the deal was
completed, the company's stock was removed from the New York Stock
Exchange, ending a four year period as a public company. The delisting of its
stock is designed to help the company repair its fundamental business structures
and continue working to close the gap with McDonald's without having to worry
about pleasing shareholders.

Structure

Burger King is headquartered in a nine-story office tower by Miami
International Airport in unincorporated Miami-Dade County, Florida.[35] Elaine Walker
of the Miami Herald stated that the headquarters has a "Burger King" sign that
drivers on Florida State Road 836 "can't miss." In addition the chain planned to build
a neon sign on the roof to advertise the brand to passengers landing at the airport.
130 employees began working at the Burger King headquarters on Monday 8 July
2002. The former Burger King headquarters as of 2007 houses rental offices for
several companies.

International operations

While BK began its foray into locations outside of the continental United States
in 1963 with a store in San Juan, Puerto Rico, it did not have an international
presence until several years later. Shortly after the acquisition of the chain by
Pillsbury, it opened its first Canadian restaurant in Windsor, Ontario in 1969. Other
international locations followed soon after: Oceania in 1971 and Europe in 1975
with a restaurant in Madrid, Spain. Beginning in 1982, BK and its franchisees began
operating stores in several East Asian countries, including Japan, Taiwan, Singapore
and South Korea. BK's Central and South American operations began in Mexico in
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the late 1970s, and by the early 1980s in Caracas, Venezuela, Santiago, Chile and
Buenos Aires, Argentina. While Burger King lags behind McDonald's in international
locations by over 12,000 stores, it has managed to become the largest chain in
several countries including Mexico and Spain. To assist in its international
expansion, Burger King has established several subsidiaries to develop strategic
partnerships and alliances to expand into new territories.

Over a 10-year period starting in 2008, Burger King predicted 80 percent of
its market share would be driven by foreign expansion, particularly in the Asia-
Pacific and Indian subcontinent regional markets. The company plans to focus on the
three largest markets — India, China and Japan. It plans to add over 250 stores in
these Asian territories, as well as other places such as Macau, by the end of 2012.

At the end of its 2010 fiscal year, Burger King is the second largest chain of
hamburger fast food restaurants in terms of global locations, behind industry
bellwether McDonald's (32,400 locations); it is the fourth largest fast food restaurant
chain overall after Yum! Brands (37,000 locations), McDonald's, and Subway
(32,000 locations).

Controversies and legal cases

Burger King has been involved in several legal disputes and cases, as both
plaintiff and defendant, in the years since its founding in 1954. Disputes involving
these many legal topics have affected almost every aspect of the company's
operations. Depending on the ownership and executive staff at the time of these
incidents, the company's responses to these challenges have ranged from a
conciliatory dialog with its critics and litigants, to a more aggressive opposition
with questionable tactics and negative consequences. The company's response to
these various issues has drawn praise as well as accusations of political
appeasement from different parties over the years.

Controversies and disputes have arisen with groups such as People for the
Ethical Treatment of Animals (PETA), governmental and social agencies, and unions
and trade groups over various topics. These situations have touched on legal and
moral concepts such as animal rights, corporate responsibility, ethics, and social justice.

Further controversies have occurred during the company's expansion in the
Middle East. The opening of a Burger King location in the Israeli-occupied territories
lead to a breach of contract dispute between Burger King and its Israeli franchise.
The dispute eventually erupted into a geopolitical dispute involving Muslim and
Jewish groups on multiple continents over the application of, and adherence to,
international law.

Many of these decisions have helped define general business dealings that
continue to shape the entire marketplace.

Products
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When the predecessor of Burger King first opened in Jacksonville in 1953,
its menu consisted predominantly of basic hamburgers, french fries, soft drinks,
milkshakes and desserts. After being acquired by its Miami, Florida, franchisees
and renamed to its current moniker in 1954, BK began expanding the breadth of
its menu by adding the Whopper sandwich in 1957. This quarter-pound (4 oz
(110 g)) hamburger was created by Burger King's new owners James McLamore and
David Edgerton as a way to differentiate BK from other burger outlets at the time.
Since its inception, the Whopper has become synonymous with Burger King, and
has become the focus of much of its advertising. The company even named its
new Kkiosk-style restaurants Whopper Bars.

The new product line significantly expanded the breadth of the BK menu
with many non-hamburger sandwiches, including new chicken and fish offerings.
The new Specialty Sandwich line was one of the first attempts to target a specific
demographic, in this case adults 18-34, members of which would be willing to
spend more on a higher quality product. This expansion introduced BK's "Am
Express" product line, which added new products such as French toast sticks and
mini-muffins.

As the company expanded both inside and outside the US, it introduced
localized versions Of its products that conform to regional tastes and cultural or
religious beliefs. International variations add ingredients such as teriyaki Or beetroot
and fried eqgg to the Whopper; beer in Germany, Italy and Spain; and halal or kosher
products in the Middle East and Israel.

In order to appeal to as many demographic groups as possible and better
compete with its competitor Wendy's, Burger King added a multi-tiered value menu
in 1993 with items priced at 99y, $1.99 and $2.99 (USD). This value menu
featured seven products: Whopper Jr., five-piece Chicken Tenders, a bacon
cheeseburger, medium sized French fries, medium soft drink, medium onion rings,
and small shake. In 2002 and 2006, BK revamped its value menu, adding and
removing several different products such as chili and its Rodeo Cheeseburger. Many
of these items have since been discontinued, modified or relegated to a regional
menu option. To better appeal to a more adult palate and demographic, BK
introduced several new products to its menu in 2003, including several new or
revamped chicken products, a new salad line and its BK Joe brand of coffee. Some
of the new products, including its Enormous Omelet Sandwich line and the BK Stacker
line, brought negative attention due to the large portion size, and amounts of
unhealthy fats and trans-fats. Many of these products feature higher quality
ingredients like whole chicken breast, Angus beef, natural cheeses such as cheddar
and pepper jack. Again, not all these products, such as the BK Baguette line, have met
corporate sales expectations.
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Like its menu, the equipment the company cooks its hamburgers with has
also evolved as the company grew. The burgers have always been broiled
mechanically; the original unit, called an Insta-Broiler, was one of two pieces of
equipment the founders of Insta-Burger King purchased before opening their new
restaurant. The Insta-Broiler worked by cooking 12 burger patties in a wire basket,
allowing the patties to be cooked from both sides simultaneously. The company
would stay with that format for the next 40 years until Burger King began
developing a variable speed broiler that could handle multiple items with different
cooking rates and times. Accompanying these new broilers was new food-holding
equipment, accompanied by a computer-based product monitoring system for its
cooked products. The monitoring system allows for more concise tracking of
product quality, while giving the company and its franchisees a method to
streamline costs by more precisely projecting sales and product usage.

Advertising

Since its foundation in 1954, Burger King has employed varied advertising
programs, both successful and unsuccessful. During the 1970s, output included its
Hold the pickles, hold the lettuce... jingle, the inspiration for its current mascot the
Burger King, and several well known and parodied slogans such as "Have it your
way" and "It takes two hands to handle a Whopper". Burger King introduced the
first attack ad in the fast food industry with a pre-teen Sarah Michelle Gellar in 1981.
The television spot, which claimed BK burgers were larger and better tasting than
competitor McDonald's, so enraged executives at McDonald's parent company that
they sued all parties involved.

Burger King was a pioneer in the advertising practice known as "product tie-
in", with a successful partnership with George Lucas' Lucasfilm, Ltd., to promote the
1977 film Star wars in which BK sold a set of glasses featuring the main characters
from the movie. This promotion was one of the first in the fast food industry and set
the pattern that continues to the present. BK's early success in the field was
overshadowed by a 1982 deal between McDonald's and the Walt Disney Company to
promote Disney's animated films beginning in the mid 1980s and running through
the early 1990s. In 1994, Disney switched from McDonald's to Burger King,
signing a 10-movie promotional contract which would include such top 10 films
as Aladdin (1992), Beauty and the Beast (1991), The Lion King (1994), and Toy Story
(1995). A partnership in association with the Pokiimon franchise at the height of its
popularity in 1999 was tremendously successful for the company, with many
locations rapidly selling out of the toys and the replacements.

One of the first moves by the company was to reinstate its famous "Have it
your way" slogan as the corporate motto. One of CP+B strategies was to revive
the Burger King character used during BK's 1970s/1980s Burger King Kingdom
children's advertising campaign as a caricatured variation, now simply called “the
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King" The farcical nature of "the Burger King" centered advertisements inspired
an internet meme wWhere the King is photoshopped into unusual situations that are
either comical or menacing, many times followed with the phrase "Where is your
God now?".

Burger King broke relations with its lead advertising creative firm, MDC
Partners' CP&B in 2011 after having done business for more than seven years.

On August 19, 2011, the company announced that it would no longer retain
"The Burger King" in advertising.
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Text 3
KFC

Kentucky Fried Chicken, is a chain of fast food restaurants based in Louisville,
Kentucky, in the United States. KFC has been a brand and operating segment,
termed a concept of Yum! Brands since 1997 when that company was spun off from
PepsiCo as Tricon Global Restaurants Inc.

KFC primarily sells chicken pieces, wraps, salads and sandwiches. While its
primary focus is fried chicken, KFC also offers a line of grilled and roasted chicken
products, side dishes and desserts. Outside the USA, KFC offers beef based
products such as hamburgers or kebabs, poutine, pork based products such as ribs
and other regional fare.

The company was founded as Kentucky Fried Chicken by Colonel Harland
Sanders in 1952, though the idea of KFC's fried chicken actually goes back to 1930.
Although Sanders died in 1980, he remains an important part of the company's
branding and advertisements, and "Colonel Sanders" or "The Colonel” is a
metonym for the company itself. The company adopted KFC, an abbreviated form
of its name, in 1991. Newer and remodeled restaurants will adopt the new logo
and name, while older stores will continue to use the 1980s signage. Additionally,
Yum! continues to use the abbreviated name freely in its advertising.

History

The first KFC restaurant, situated in South Salt Lake, Utah and since replaced
by a new KFC on the same site

Born and raised in Henryville, Indiana, Sanders passed through several
professions in his lifetime. Sanders first served his fried chicken in 1930 in the
midst of the Great Depression at a gas station he owned in North Corbin, Kentucky. The
dining area was named Sanders Court & Cafit and was so successful that in 1935
Kentucky Governor Ruby Laffoon granted Sanders the title of honorary Kentucky
Colonel in recognition of his contribution to the state's cuisine. The following year
Sanders expanded his restaurant to 142 seats, and added a motel he bought across
the street. When Sanders prepared his chicken in his original restaurant in North
Corbin, he prepared the chicken in an iron skillet, which took about 30 minutes to
do, too long for a restaurant operation. In 1939, Sanders altered the cooking
process for his fried chicken to use a pressure fryer, resulting in a greatly reduced
cooking time comparable to that of deep frying. In 1940 Sanders devised what came
to be known as his Original Recipe.

The Sanders Court & Cafit generally served travelers, often those headed to
Florida, so when the route planned in the 1950s for what would become Interstate
75 bypassed Corbin, he sold his properties and traveled the U.S. to sell his chicken
to restaurant owners. The first to take him up on the offer was Pete Harman in South
Salt Lake, Utah; together, they opened the first "Kentucky Fried Chicken" outlet in
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1952. By the early 1960s, Kentucky Fried Chicken was sold in over 600
franchised outlets in both the United States and Canada.

Sanders sold the entire KFC franchising operation in 1964 for $2 million
USD, equal to $14,161,464 today. Since that time, the chain has been sold three
more times and has now been renamed to Yum! Brands.

In 2001, KFC started test in Austin, Texas restaurants of "Wing Works"
chicken wing line sold with one of a few flavored sauces. Also, KFC hired a
consultant to develop a breakfast menu.

Recipe

The recipe of 11 herbs and spices used by KFC in preparation of their
chicken remains a trade secret. Portions of the secret spice mix are made at different
locations in the United States, and the only complete, handwritten copy of the
recipe is kept in a vault in corporate headquarters.

On September 9, 2008, the one complete copy was temporarily moved to an
undisclosed location under extremely tight security while KFC revamped the
security at its headquarters. Before the move, KFC disclosed that the recipe, which
includes exact amounts of each component, is written in pencil on a single sheet of
notebook paper and signed by Sanders. It was locked in a filing cabinet with two
separate combination locks. The cabinet also included vials of each of the 11 herbs
and spices used. Only two unnamed executives had access to the recipe at any one
time. One of the two executives said that no one had come close to guessing the
contents of the secret recipe, and added that the actual recipe would include some
surprises. On February 9, 2009, the secret recipe returned to KFC's Louisville
headquarters in a more secure, computerized vault guarded by motion detectors and
security cameras. Reportedly, the paper has yellowed and the handwriting is now
faint.

Products
Packaging
The famous paper bucket that KFC uses for its larger sized orders of
chicken and has come to signify the company was originally created by Wendy's
restaurants founder Dave Thomas. His reasoning behind using the paper packaging
was that it helped keep the chicken crisp by wicking away excess moisture. Thomas
was also responsible for the creation of the famous rotating bucket sign that came
to be used at most KFC locations in the US.
Menu items
Chicken
. KFC's specialty is fried chicken served in various forms. KFC's
primary product is pressure-fried pieces of chicken made with the original recipe. The
other chicken offering, extra crispy, is made using a garlic marinade and double
dipping the chicken in flour before deep frying in a standard industrial kitchen
type machine.
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. Kentucky Grilled Chicken — This marinated grilled chicken is
targeted towards health-conscious customers. It features marinated breasts, thighs,
drumsticks, and wings that are coated with seasonings before being grilled. It has
less fat, calories, and sodium than the Original Recipe fried chicken.

. KFC has two lines of burgers or sandwiches: its "regular" chicken
sandwiches/burgers and its Snackers line. The regular sandwiches/burgers are
served on either a sesame seed or corn dusted roll and are made from either whole
breast fillets (fried or roasted), chopped chicken in a sauce or fried chicken strips.
The Snackers line are cheaper items that consist of chicken strips and various
toppings. These are known as "burgers" in most countries and "sandwiches" in the
United States. There is the chicken fillet burger (a chicken breast fillet coated in an
original-recipe coating with salad garnish and mayonnaise) and a Zinger Burger
(as with the former but with a spicier coating and salsa). Both of these are
available as "tower" variants in some locations, which include a slice of cheese
and a hash brown,

. A variety of finger foods, including chicken strips, wings, nuggets, and
popcorn chicken, and potato wedges, are served with various sauces.

. Several pies have been made available from KFC in some locations.
The Pot Pie is a savory pie made with chicken, gravy and vegetables. In the second
quarter of 2006, KFC introduced its variation on Shepherd's pie called the Famous
Bowl. Served in a plastic bowl, it is layered with mashed potatoes or rice, gravy,
corn, popcorn chicken, and cheese, and is served with a biscuit. The bowl had been
available at KFC's special test market store in Louisville since the third quarter of
2005.

. The KFC Twister is a wrap that consists of either chicken strips or
roasted chicken, tomato, lettuce and (pepper) mayonnaise wrapped in a tortilla. In
Europe, the Twister is sold in two varieties: 1) the Grilled Twister (chicken strips),
and 2) the Grilled Mexican twister/Spicy Toasted Twister (UK) (chicken breast
supplemented by tortilla chips and salsa, UK: adds only salsa to pepper
mayonnaise),

. Shish kebab — in several markets KFC sells kebabs.

. Kentucky Barbecued Chicken — barbecued chicken dipped in the
original recipe

. Wrapstar is a variant of the KFC Twister, consisting of chicken strips
with salsa, cheese, salad, pepper mayonnaise and other ingredients, contained in a
compressed tortilla.

Side Dishes
. Other than fried chicken, many KFC restaurants serve side dishes like
coleslaw, various potato-based items (including potato wedges [formerly known as
Kentucky Fries], french fries and mashed potatoes With gravy), biscuits, baked beans,
macaroni and cheese, macaroni salad, rice, steamed vegetables and corn on the cob.
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Nutritional value

KFC has used partially hydrogenated oil in its fried foods. This oil contains
relatively high levels of trans fat, which increases the risk of heart disease.

In the United States, the Center for Science in the Public Interest (CSPI) filed a
court case against KFC with the aim of making it use other types of oils or make
sure customers know about trans fat content immediately before they buy food. In
October 2006, KFC said it would begin frying its chicken in trans fat-free oil
(<0.5g per serving) in the United States. This would also apply to their potato
wedges and other fried foods, however, the biscuits, macaroni and cheese, and
mashed potatoes would still contain trans fat. Trans fat-free soybean oil was
introduced in all KFC restaurants in the U.S. by April 30, 2007, and CSPI dropped
its lawsuit.

However, outside the United States the company has continued to use other
types of oil that have drawn criticism over their health effects. In Australia, KFC
was reported to be using palm oil with up to 1 per cent trans-fat and 52 per cent
saturated fat content as late as 2007, after restaurants in the United States had
changed to trans-fat free oil.

Advertising

Despite his death in 1980, Sanders remains a key symbol of the company in
its advertising and branding. Early television advertisements for KFC regularly
featured Sanders licking his fingers and talking to the viewer about his secret
recipe, and by the 1960s both the Colonel and the chain's striped bucket had
become well-known. Before he became a platinum-selling pop star in the 1970s,
Barry Manilow sang the commercial jingle "Get a Bucket of Chicken", which was
later included on Barry Manilow Live as part of "A Very Strange Medley."

Throughout the mid 1980s, KFC called on will Vinton Studios to produce a
series of humorous, claymation ads. These most often featured a cartoon-like
chicken illustrating the poor food quality of competing food chains, mentioning
prolonged freezing and other negative aspects. TV ads also featured Foghorn
Leghorn advising Henery Hawk to visit the restaurant for better chicken.

By the late 1990s, the stylized likeness of Colonel Sanders as the KFC logo
had been modified. KFC ads began featuring an animated version of “the Colonel"
with a lively and enthusiastic attitude. He would often start out saying "The
Colonel here!" and moved across the screen with a cane in hand. The Colonel was
often shown dancing, singing, and knocking on the TV screen as he spoke to the
viewer about the product.

The animated Colonel is uncommon today. Still using a humorous slant, the
current KFC campaign revolves mostly around customers enjoying the food. It
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also features a modified version of Lynyrd Skynyrd's "Sweet Home Alabama" as the
theme song for practically all its commercials, though the restaurant actually hails
from Kentucky.

Commercials in the early 2000s tried to imply that the abbreviation stands
for Kitchen Fresh Chicken. In 2007, the original, non-acronymic Kentucky Fried
Chicken name was resurrected and began to reappear on company marketing
literature and food packaging, as well as some restaurant signage.

According to the corporate website, KFC is present in 109 countries and
territories around the world. It has in excess of 5,200 outlets in the United States
and more than 15,000 units in other parts of the world.
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Text 4
Subway (restaurant)

Subway is an American restaurant franchise that primarily sells submarine
sandwiches (Subs) and salads. It is owned and operated by Doctor's Associates, Inc.
(DAI). Subway is one of the fastest growing franchises in the world with 35,217
restaurants in 98 countries and territories as of September 10, 2011. It is the
largest single-brand restaurant chain globally and is the second largest restaurant
operator globally after Yum! Brands (35,000 locations).

Doctor's Associates, owners of Subway, was founded by Fred De Luca and
Peter Buck in 1966, when they opened the second Subway restaurant in New York.
The name comes from the fact that Buck holds a PhD. Despite Subway marketing
itself as a health-conscious restaurant, neither Subway nor Doctor's Associates are
affiliated with nor endorsed by any medical organizations or doctors.

History

Fred De Luca borrowed $1,000 from family friend Peter Buck to start his first
sandwich shop on August 28, 1965.

In March 2011, Subway was ranked the most popular Fast-Food Restaurant
in the United States of America in a poll of over 43 thousand social media
users.At end of 2010, Subway restaurant surpassed McDonald's restaurant with
33,749 restaurants across the globe and 32,737 restaurants respectively, but by
revenue McDonald's was still ahead of Subway.

One of the chain's best-known sandwiches is the BMT, which originally
stood for Brooklyn Manhattan Transit, but now stands for Biggest, Meatiest, Tastiest.
The sandwich contains salami, pepperoni and ham. As of 2004, it was Subway's
most popular cold sandwich in the United Kingdom.

In 2006, the first kosher Subway restaurant in the United States opened in a
suburb of Cleveland, Ohio. Subway spokesman Jared Fogle was in attendance at the
opening. "With slight modifications, such as no pork-based products, and the use
of soy-based cheese product, the menu is virtually identical to that of any other
Subway restaurant."” Most Subway restaurants in Muslim countries offer a halal
menu for its local consumers. Non local customers must purchase from an
alternative menu. There are also at least two Subway restaurants in the United
States that do the same, three in Canada, and over one hundred in the United
Kingdom. Subway is planning to open more halal restaurants.

Subway also offers items other than sandwiches; breakfast items include
such baked goods as bagels, egg & sausage sandwiches, and as of July and August
2006, "personal pizzas" are available in select markets to their menu. The personal
pizzas are made upon order (as with their sandwiches) and heated "in less than 90
seconds™ (cooking for 85 seconds) as advertised on televised commercials.
Breakfast and pizza items are only available in some stores. Most stores offer

247


http://en.wikipedia.org/wiki/Franchising
http://en.wikipedia.org/wiki/Submarine_sandwich
http://en.wikipedia.org/wiki/Submarine_sandwich
http://en.wikipedia.org/wiki/Salad
http://en.wikipedia.org/wiki/Yum!_Brands
http://en.wikipedia.org/wiki/Fred_De_Luca
http://en.wikipedia.org/wiki/Peter_Buck_(restaurateur)
http://en.wikipedia.org/wiki/Fred_De_Luca
http://en.wikipedia.org/wiki/Peter_Buck_(restaurateur)
http://en.wikipedia.org/wiki/McDonald's
http://en.wikipedia.org/wiki/Brooklyn-Manhattan_Transit_Corporation
http://en.wikipedia.org/wiki/Kosher
http://en.wikipedia.org/wiki/Cleveland,_Ohio
http://en.wikipedia.org/wiki/Jared_Fogle
http://en.wikipedia.org/wiki/Halal

additional toppings upon request. In November 2009, Seattle's Best Coffee
announced that they'd signed an agreement to serve freshly brewed coffee as part
of Subway's breakfast offerings.

The 2009 Zzagat Fast-Food Survey rated Subway as the best provider of
"Healthy Options" in the Mega Chain category. Subway was also first in the "Best
Service" and "Most Popular” categories, although it was second overall behind

Wendy's.

Nutritional content

In 2011, Subway introduced gluten-free bread and brownies at some
locations in Texas. The company also cut the salt content in its sandwiches by 15
percent.

In the UK and Ireland, the Subway chain has reduced salt content across its
entire range by 33% and has committed to further reductions in line with
government targets, the only fast food chain in the UK to do so.

Subway uses the advertising slogan "Eat Fresh” to explain how every
sandwich is made from freshly baked bread, using fresh ingredients, in front of the
customer to their exact specification, by employees whom Subway terms "Subway
Sandwich Artists".
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Text 5
Chain store

Chain stores are retail outlets that share a brand and central management,
and usually have standardized business methods and practices. These
characteristics also apply to chain restaurants and some service-oriented chain
businesses. In retail, dining and many service categories, chain businesses have
come to dominate the market in many parts of the world. A franchise retail
establishment is one form of chain store.

The displacement of independent businesses by chains has generated
controversy and sparked increased collaboration among independent businesses
and communities to prevent chain proliferation. These efforts include community-
based organizing through Independent Business Alliances (in the U.S. and Canada) and
"buy local" campaigns. In the U.S., trade groups such as the American Booksellers
Association and American Specialty Toy Retailers do national promotion and
advocacy. NGOs like the New Rules Project and New Economics Foundation provide
research and tools for pro-independent business education and policy while the
American Independent Business Alliance provides direct assistance for community-level
organizing.

In 2004, the world's largest retail chain, wal-Mart, became the world's largest
corporation based on gross sales.

History

The first chain store was British-owned W H Smith. Founded in London in
1792 by Henry Walton Smith and his wife, the store sells books, stationery,
magazines, newspapers, and entertainment products.

In the U.S., chain stores began with the founding of The Great Atlantic &
Pacific Tea Company (A&P) in 1859. By the early 1920s, the U.S. boasted three
national chains: A&P, Woolworth's, and United Cigar Stores. By the 1930s, chain
stores had come of age, and stopped increasing their total market share. Court
decisions against the chains' price-cutting appeared as early as 1906, and laws
against chain stores began in the 1920s, along with legal countermeasures by
chain-store groups.

Restaurant chains

A restaurant chain is a set of related restaurants with the same name in
many different locations that are either under shared corporate ownership (e.g., In-
N-Out Burgers in the U.S.) or franchising agreements. Typically, the restaurants
within a chain are built to a standard format and offer a standard menu. Fast food
restaurants are the most common, but sit-down restaurant chains (such as
TimberLodge Steakhouse, T.G.l. Friday's, Ruby Tuesday, and Olive Garden) also exist.
They began in 1990.

Drive-through
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A drive-through, or drive-thru, is a type of service provided by a business
that allows customers to purchase products without leaving their cars. The format
was first pioneered in the United States in the 1930s but has since spread to other
countries. The first recorded use of a bank using a drive up window teller was the
Grand National Bank of St. Louis, Missouri in 1930. The drive up teller only
allowed deposits at that time period.

Orders are generally placed using a microphone and picked up in person at
the window. A drive-through is different from a drive-in in several ways— The
cars create a line and move in one direction in drive-throughs, and do not park,
whereas drive-ins allow cars to park next to each other, the food is generally
brought to the window by a server, called a carhop, and the customer can remain in
the parked car to eat.

Drive-throughs have generally replaced drive-ins in popular culture, and are
now found in the vast majority of modern American fast-food chains. Sometimes, a
store with a drive-through is referred to as a "drive-through,” or the term is
attached to the service, such as, "drive-through restaurant,” or "drive-through
bank."

Drive-thrus typically have signs over the drive-thru lanes to show customers
which lanes are open for business. The types of signage used is usually
illuminated so the "open-type™ message can be changed to a closed-type message
when the lane is not available.

Examples

. Alcohol at a drive-through liquor store

. Banking services at a drive-through bank

. Postal services at a drive-through mailbox

. Coffee at a drive-through coffee shop

. Dairy products at a drive-through dairy store (notably the Skinner Dairy
shops of North-East Florida or Dairy Barn in Long Island)

. Prescriptions at a drive-through pharmacy

. Food or drink at a drive-through restaurant (typically fast food)

. Marriage (primarily at special drive-through marriage chapels in Las
Vegas in the United States)

. Funeral home where mourners can drive by and view the remains of
their loved ones through windows.[3]
. Pennsylvania State Representative Kevin P. Murphy installed a drive-through

window designed to speed constituent service.[4]
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Text 6
Restaurants

A drive-through restaurant generally consists of:

. A speaker and microphone, or a window, for customers to order from

. A speaker and microphone or wireless headset system for employees
to hear the customer's order (when a speaker is used)

. A trigger pad beneath the concrete to activate the microphone and
headset, possibly augmented with a CCTV camera

. One or more free-standing signs listing the menu items, called a menu
board

. Newer drive-throughs feature a LCD or LED display within the
speaker system in order to show the full order and total cost to avert order errors
through miscommunication. At many Yum! Brands restaurants a secondary
display featuring the total is placed directly next to the order window.

. One or more windows where employees interact with customers by
taking the order and money and/or giving the customer the order

Drive-through designs are different from restaurant to restaurant; however,
most drive-throughs can accommodate four to six passenger cars or trucks at once
(called the gueue).

In-n-Out Burger claims to have built the first drive-through restaurant in 1948.
Harry and Esther Snyder, the chain's founders, built their first restaurant in
Baldwin Park, California, with a two-way speaker to enable patrons to order
directly from their cars without the intermediation of a carhop. Maid-Rite also
claims to have had the first drive through window. Other sources cite Jack in the
Box as the first major restaurant specifically designed as a drive-through and
featuring a two-way intercom. The first Jack in the Box opened in 1951 in San
Diego. The drive-through concept was so unfamiliar to people at the time that the
Jack in the Box "clown," where the speaker was housed, held a sign saying, "Pull
forward, Jack will speak to you."
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Text7
Banking

In 1928, City Center Bank, which became UMB Financial Corporation,
president R. Croshy Kemper opened what is considered the first drive-up window.
Shortly after the Grand National Bank in St Louis opened up a drive through,
including a slot to the side for night time deposits. On the page 8 of the December
15, 1940, issue of the Syracuse Herald Journal, Merchant's Bank of Syracuse, New
York, ran an advertisement for the newly opened "Drive-In Teller Service" located
on the side of their bank building on South Warren Street in downtown Syracuse.
Westminster Bank, impressed by the concept, opened the UK's first drive-through
bank in Liverpool in 1959, soon followed by Ulster Bank opening Ireland's first in
1961 at Finaghy.

In recent years, there has been a decline in drive-through banking due to
increased traffic congestion and the increased availability of automated teller
machines and telephone and Internet banking. However, many bank buildings now
feature drive-through ATMs.

In Mexico some areas of medium-high class have ATM Drive Through
Facilities like in Huixquilucan,Estado de Mexico

Non-car usage

Some businesses are built only for drive-through service, like this espresso
shop.

Pedestrians sometimes attempt to walk through the drive-through to order
food after the seated section of a fast-food restaurant has closed. Many
establishments refuse drive-through service to pedestrians for safety, insurance,
and liability reasons, such as Jack in the Box. Cyclists are usually refused service with
the same justification given. However, in the summer of 2009, Burgerville gave use
of the drive-thru window to bicyclists. Similar issues can arise in rural areas for
people on horseback or in a horse-drawn carriage.
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Text 8
Health food restaurant
Health food restaurants have been around for decades serving nutritional
food to the public. Health food is defined as any natural food popularly believed to
promote or sustain good health, as by containing vital nutrients, being grown without
the use of pesticides, or having a low sodium or fat content.
History
Eating healthy was the biggest craze in the beginning of the 20th century.
Below is a short timeline of health food restaurants and events. A lot of these
restaurants served primarily vegetarian cuisine.
. 1906 — The health food craze, that underscores today's lifestyle,
introduced "Alcohol Free Restaurants” and to promoted unprocessed foods.

. 1912 — Ganda Chagan Kapitan opened GC Kapitan, one of the first
vegetarian restaurants.

. 1927 — Due to William Childs's concerns about health, the Childs
restaurants served only vegetarian food and were known as the Child's Unique
Dairy Lunch. However, this meatless diet led to a severe drop in business, and the
policy was soon revised.

. 1930 — A food was found with valuable corrective agents. The
beneficial action of fresh yeast in such cases is being relied on by leading doctors
... Poison breeding residues, -which leads to skin blemishes, headaches, colds, etc., is
cleaned away by natural means.

. 1943 — By the middle of world War II the public was complaining that
conditions of restaurants had deteriorated significantly. In September 1943 The
board of health, the Food Control Director, and the six restaurant inspectors, Decided to
meet and was to implement improvement in sanitation, and making a required
semi-annual health inspection and certificate for food handlers.

. 1965 — Subway is founded by Fred DeLuca and friend Peter Buck in 1965.
Subway offers submarine sandwiches and salads as healthy alternatives to fast food
restaurants, with franchises throughout the United States and in other countries.

. 1978 — Food products containing Saccharin must carry a warning label
advising people that artificial sweetener may cause cancer and other related health
concerns. Diners and restaurants will find the notice printed on little sacks of sugar
substitutes.

. 1987 — The non-profit health and nutrition advocacy group has helps
coordinate the effort, sending proposals for food improvements to various fast
food restaurants. Another group backing the healthy food proposal is the American
Association of Retired Persons.

. 1999 — Restaurant Nora became America's first certified organic
restaurant, Which means that 95% or more of everything that you eat at the
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restaurant has been produced by certified organic growers and farmers who share in
Nora's commitment to sustainable agriculture.

. 2002 — The US government introduced new dietary recommendations
and created a web-based food pyramid that includes exercise and offers 12 different
eating plans. Ongoing studies have expanded governmental efforts to incorporate
the latest nutritional science, shifting the emphasis to eating good fats, whole grains,
and healthy protein sources. There is everything from organic markets and health-
food stores.

. 2011 — KFC's timing with the Double Down might seem odd when
many fast food restaurants are promoting healthier menu items to please an
increasingly health-conscious public. KFC's parent company, Yum Brands Inc., has
committed to placing calorie counts on menu boards at corporate-owned
restaurants nationwide by January 1, 2011. A new US federal law eventually will
require all chain restaurants to do so.
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Appendix / IIpuiioxkenne
Kuue 1iis1 HanmucaHus pe3ome

Brr

XOAHBIC JaHHBIC

1. The title of the paper is...
... pages, ... drawings. ... figures, ...
tables,

... references.
2. The present work deals with the
qualification final ...

1. HacTosmmuit mpoeKT Ha3bIBACTCH. ..
... C. ...C JIUCTaMH YEPTEKEH,
...pUCYHKaMH, ... TAOJIUIIaMH,

... INTEPAaTyPHBIMU UCTOYHHUKAMMU.
2.Hacrosmas BbIITyCKHas
KBaJIM(PUKALIMOHHAsI paboTa MOCBAIIECHA ...

Tema (mpeaMeTHOE coAepKaHue) KypCOBOM/BBIITYCKHOM
KBaJIM(PUKALMOHHON pabOThI

1. The subject of the project is the
description of ways of reconstruction
of the enterprise catering (plant,
department).

2. The subject of the project is
reconstruction of the plant catering
(department).

3. The subject of the project is to
develop special technologies .

1 . [IpenmeToM mpoekTa sBIsETCS
ONKCaHUe MEPONPUATUH (ITyTel) 1O
PEKOHCTPYKLMU NPEIITPUATUS
OOLIECTBEHHOTO TUTaHUs (Liexa).

2. IIlpenmeToM mpOEKTa SABIISAETCS
TEXHUYECKOE MEPEBOOPYKEHUE
OpEeIIpUsITHS 0OILIECTBEHHOTO MUTAaHUS
(mexa) .

3. [IpeameToMm mpoekTa sBIsETCA
pazpaboTka TEXHOJOTHH (PUPMEHHBIX OJIIO]I.

HeranbHblii ananu3 "y3kux"

MECT PEKOHCTPYUPYEMOTO MPEAPUATHS

TexHomorus, pacuersl

1. Detailed analysis ot plant
reconstruction (raw material base,
transportation, equipment, means of
mechanization and automatization,
assortment, aesthetical aspects,
control of raw materials and labour
resources, safety of production,
document exchange, provision of cold
and heat has been given).

2. Possible directions of
reconstruction are considered and
optimum ways for reaching the aims
of reconstruction with the account of
construction plans of the department,
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1. an npoOHbIii aHamu3 "y3Kkux'" MecT
PEKOHCTPYUPOBAHHOTO TIPEAMPHUATHS
(ceIppeBOM 0a3bl, TPAHCIIOPTA,
000OpyI0BaHUS, CPEJICTB MEXAHU3AINH U
aBTOMATHU3allUH, ACCOPTUMEHTA,
ACTETUYECKUX ACTIEKTOB, KOHTPOJIS CHIPhS U
pabounx pecypcoB, 0€30MacCHOCTH
MIPOU3BOJICTBA, OOMEHA JOKYMEHTOB,
CHA0KEHHE XOJIOJOM U TEIIJIOM).

2. OcBelarTcsi BO3MOKHbBIE
HaIpaBJICHUS PEKOHCTPYKIIMH U
000CHOBBIBAIOTCS ONTUMAIBHBIC ITYTH JIJIS
JOCTHKEHHUSI 11eJIel PEKOHCTPYKIIMH C
Y4E€TOM CTPOUTEILHBIX IJIAHOB IIEX0B




production site before reconstruction
are motivated.

3. There has been given the
review of the modern state of
scientific and technical provision in
nutrition industry in the aspect of
reconstruction.

4. Detail (briefly) is characterized
by range, taking into account the
scientific and technical data
(STANDARD): consumer properties,
demand, persistence.

5. New assortment is motivated.

6. Technological estimations are
given.

7. Developed seasonal menus for
catering.

8. Calculation of the necessary for
reconstruction of technological
equipment

IIPOU3BOJICTBEHHOI'O Y4aCcTKa 10
PEKOHCTPYKLMU.

3. IIpu aTOoM maetcs 0630p
COBPEMEHHOTO COCTOSIHHSI HAy4YHO-
TEXHUYECKOTO CHA0KCHUS B MH/IyCTPHU
IIUTAHUS B aCMEKTE PEKOHCTPYKIIHH.

4. [TogpoOHO (KpaTKO) XapaKTepU3yeTCs
ACCOPTHMEHT C YYETOM Hay4HO-
texHudeckux nanubix (HT):
NOTpeOUTEIBCKUE CBOMCTBA, CIIPOC,
COXPaHSAEMOCTb.

5. O60CHOBaH HOBBI ACCOPTUMEHT.

6. O00CHOBaHO OOHOBJICHHUE
aCCOPTUMEHTA.

7. PazpaboTaHo ce30HHOE MEHIO IS
MPEANPUATHS OOIIICCTBEHHOTO TTUTAHUS.

8. [IpoBeneH pacueT HEOOXOUMOTO JIJIst
PEKOHCTPYKITUH TEXHOJIOTHICCKOTO
000py10BaHUS.
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TGXHOJIOFI/I}I, PacuCThI

1. Calculations and the choice of
equipment with criteria of choice are
discribed. Control calculations and
functional diagram of equipment are
given.

1. IlpuBoAATCS TEXHOIOTHUECKHUE
pacueTsl. ONMUCHIBAIOTCS pACUYEThI U BHIOOD
PEKOHCTPYKIIUH C KPUTEPUSIMHU BBIOODA.
[IpuBOAATCS KOHTPOJIBHBIE pacueThl U
($yHKIMOHATBHAS JUarpaMMa
(GyHKIIMOHUPOBAaHUSA 000PYAOBAHUS.

2. The way of equipment (units,
devices, apparatures) work and the
expediency of production line
structure is described.

2. OnmcpiBaeTcs crmocod paboThl €IMHMI
obopynoBaHus (YyCTaHOBOK, YCTPONCTB,
MpUOOPOB) U 11EJIECO0OPA3HOCTh CTPYKTYPHI
MIPOW3BOJICTBEHHBIX JINHUH.

Texuonorus

1. Briefly (in detail, sketchy) sets
out manufacturing technology.

2. The scheme of the
technological control of finished
products and veterinary inspector is
given.

3. The work contains recipes
devised rules of waste and loss,
nutritional value of raw materials
(products), normative and technical
documentation for the dishes.

4. Developed technologies in line
with the principles of healthy
nutrition, physiological needs of a
certain number of customers.

1. Kpartko (moapoOHO, CXeMaTHYHO)
U3JIaraeTCsl TEXHOJIOTUS U3TOTOBIICHHU. ...

2. [IpuBoauTCs Takx)e cxema
TE€XHOJIOTUYECKOT0 KOHTPOJI KauecTBa
TOTOBOTO MPOJIYKTa U BETEPUHAPHO-
CaAaHUTAPHOTO KOHTPOJISL.

3. Pabota comepxut pazpaboTaHHbIC
pelenTypbl, HOPMBI OTXOJIOB U TIOTEPh
CBIPBS, TTUIIEBYIO IICHHOCTD OJTFOT
(u3enuit), HOpMaTUBHO-TEXHUYECKYIO
JTIOKYMEHTAIIUIO Ha pa3paboTaHHbIe 01012
(u3menms).

4. PazpaboTaHHbIE TEXHOJIOTUU
COOTBETCTBYIOT MPUHIIUIIAM 37I0POBOTO
nUTaHus, PU3HUOJOTMYECKUM NMOTPEOHOCTAM
OTIpEeIeIEHHOTO KOHTUHTEHTA
noTpeduTeneil.
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Bropuunsie pecypcel

1. By-product, wastes, are
characterized and the ways of rational
use of by-products in the main
production are described.

2. Measures on decreasing losses
are recommended...

3. There have been given
calculations on the demand of people
resources, necessary production areas
with the given dimensions.

4. Calculations have been treated
by the method of mathematical
statistics.

1. XapakTepusyroTcsi BTOpPUYHOE ChIPhE,

OTXO0JbI, CTOKH 1 OIMHMCBIBAIOTCA ITYTHU
pPaiuOHAJIBHOT'O UCIIOJIBb30BaAHUA... B
OCHOBHOM ITPpOU3BOACTBC.

2. PexomenayeTcsi MEpONpuUsATHE 110

CHIKEHUIO MOTEPb...

3. JlaHbl pacyeTsl HOTPEOHOCTEM

JIOJICKAX PECYPCOB, HEOOXOUMBIX
TUTOIIA 1! C 3a/IaHHBIMH pa3MepamH,
MPUBSI3aHHBIMU K 37]aHUIO MIPEATPUITHS.

4. PacueTsl 00paboTaHbl METOJIAMH

MaTEMaTHUYECKOM CTaTUCTUKH.

Oobpa3ubl
1.
Pe3rome SUMMARY
Hacrosmas BeimyckHast | The title of this final qualifying work is
KBaJTM(DUKAIIMOHHAS pabota | "Project of the enterprise of fast service in
HaspiBaeTcst "[Ipoekt mpemnpustus | Astrakhan”
OBICTPOrO o0CTy>KUBaHUS B
r.Actpaxanu"
CryneHr: ..... Student: ...
HayuHblil pyKOBOIUTEND: . ... Scientific supervisor: ....
c., Ta0INII, pages, tables,
PUCYHKOB, UCIONIb30BaHHBIX | figures, ... used sources of the literature
HUCTOYHHUKOB
B HACTOSIICH padote | In the present work the project of the
pa3pabaTbiBacTCs npoekT | enterprise of fast service in Astrakhan and
TPEIIPUSATHS osictporo | technologies of dishes on open fire from

oOciaykMBaHUsi B T. AcCTpaxaHu WU
TEXHOJIOTUH OJIFO]T Ha OTKPBITOM OTHE
U3 MECTHOTO PHIOHOTO CHIPHS.

B cooTBercTBHM C IeNbI0 OBLH
pEIIeHBI CIIeAYIOIINE 3a1a9u:

- JIaHO TEXHUKO-3KOHOMUYECKOE
00OCHOBaHME  TMPOEKTa, B
000CHOBaHHE BbIOOpA

T.4.
THUIIA

local fish raw material is developed.

According to the purpose the following
problems were solved:

- The feasibility report on the project,
including a substantiation of a choice
such as the enterprise is given, patterns of
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npeanpusTusi, GopMbl COOCTBEHHOCTH
U Meroja OOCIy)KUBaHUS, MecTa U
pexxuMa  paboTbl  MPEANpUATHS,
CUCTEMBI CHA0XKEHUS
IPOEKTUPYEMOTO  MPEANPUATUS U
COOTBETCTBEHHO OblIa pa3paboTaHa
panuoHaJIbHAS cxema
TEXHOJIOTHYECKOI0 MPOILIeCCa;

- OIIPEEIIEHO
norpeourenei, COCTaBJIeHa
IPOU3BOJICTBEHHAS nporpamma
NPEANpUATAS U PACCUUTaH Pacxoj
CBIpbA U 1OTy(haOpUKaTOB;

- paccMOTpeHbl  OCOOEHHOCTHU
KyXHU HapojoB KaBka3za u skeKkTuKa

quCJI0

B KyJIMHApHH;

- pa3pabOTaHbl  TEXHOJOTHUH
IIAILIBIKA u3 coma u
KOMOWHHPOBAHHBIX pyOJIEHHBIX

KyJIMHApHBIX W3JENTUNA U3 MSICHOTO U
PBIOHOTO CBIPHS;

- nogoOpaHo
000py1I0BaHUE U UHBEHTAph;

- paccUYrTaHbl
MPOU3BOJICTBEHHBIX U
MOMEIICHUM, a TaKxXe
MMOCETUTEIICH;

- MPOBECHBI
TEXHOJIOTUYECKUE PaCUETHhI,
paccUMTaHb OCHOBHBIE
HPKOHOMUYECKHUE TTOKA3aTeNH;

- OXapakTepu30BaHbl OOBEMHO-
TJIAHUPOBOYHBIC PEIIEHHUs, TOKa3aHa
TeXHUKa Oe3omacHOCTH Ha paboyux
MeCTaX U CaHUTAPHO-TUTHUEHUYECKHUE

HE00X0IUMOE
TUIOILAJTH
OBITOBBIX

3ajla OJid

O9KOHOMMKO-
B T.4Y.

MEpOIPUSATHS.

ownership and a method of service, a
place and a mode of operation of the
enterprise, system of supply of the
projected enterprise and the rational
circuit of technological process was
accordingly developed;

- The number of consumers is
determined, the production program of
the enterprise is made and the charge of
raw material and semifinished items is
designed,;

- Features of kitchen of peoples of
Caucasus and eclecticism in cookery are
considered,;

- Technologies of a shish kebab from a
catfish and the combined crushed culinary
products from meat and fish raw material
are developed,;

- The necessary equipment and stock is
picked up;

- The areas of industrial and household
premises, and also a hall for visitors are
designed;

- Economic - technological calculations
are carried out, including the basic
economic parameters are designed;

- Space-planning  decisions  are
characterized, the safety precautions on
workplaces and sanitary-and-hygienic
actions is shown.
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Pe3rome

Tema  OUIUIOMHOTO  IPOEKTA
«IIpoekT kae Ha 60 MecT B TOProBOM
LEHTpe B I. BopoHexe»

CryneHr: .....

Hayunb1i1 pykoBOAMTE: . ...

[IpoekT BKIOUAET CTpaHULI
MOSICHUTEILHOU 3alKCKH, JUCTOB
rpaduyecKo YacTH, Ta0IuII,

PUCYHKOB, ... UCTOYHHUKOB JINTEPATYPHL.

[Ipenmaraercs MIPOEKT
CTPOHUTEIBCTBA MIPENPUITHS
OOIIIECTBEHHOTO TUTAaHUS B TOPTrOBOM
ueHTtpe  JleHmHckoro - parioHa @ T.
Boponexa.

ACCOPTUMEHT 151 00bEM
MPOM3BOJICTBA KYJIMHAPHOW MPOAYKIUU
000CHOBaHEBI TEXHOJIOTHYSCKUMU
pacyéramu.

B TOPrOBOM
MPEINOoaraeTcsl  OpraHu3alus
oO1mrero tumna u 6apa.

B JUIIIIOMHOM
IPEICTABICHbBl  pacu€Tbl ChHIPbA W
rOTOBOM  MPOAYKIMH, OOOCHOBAHBI
palroHaIbHbIC TEXHOJOTNYCCKHUE
CXEMbl TPUTOTOBJICHUS KYJIMHAPHOMU
MPOYKIIUU, IPUBEEH PACUET U 000D
BCEX BUJIOB HEOOXO0IUMOTO
TEXHOJOTMYECKOTO "
BCIIOMOTaTeJIbHOTO o0opyIoBaHUs,
YUCIIEHHOCTHU pabounx,
MPOU3BOJACTBEHHBIX IIJIOIIAJICH.

[Ipoexkr nomosiHEH pacu€éTamMmu
3aTpaT Ha MPOU3BOACTBO U PEATU3ALNIO
MPOAYKIINH, OCHOBHBIX TEXHHUKO-
PKOHOMHUUYECKHMX IIOKa3aTelIel, a TaKxkKe
MEpPONPUATUAMU  TI0  00ECICUCHUIO
0e30MacHOCTH u 0e3BpeTHOCTU

IIEHTPE
Kade

IPOEKTE

SUMMARY

Theme of the degree project «The
Project of cafe on 60 places in shopping
center In Voronezh »

Student: ...
Scientific supervisor: ....

The project includes ... pages of
an explanatory note, sheets of a
graphic part, tables, ... figures,

. sources of the literature.

The civil-engineering design of a
public catering establishment in
shopping center of Lenin area of
Voronezh is offered.

The assortment and volume of
manufacture of culinary production are
proved by technological calculations.

In shopping center  the
organization of cafe of the general type
and a bar is supposed.

In the degree project calculations
of raw material and finished goods are
submitted, rational ~ technological
circuits of preparation of culinary
production are proved, calculation and
selection of all kinds necessary
technological and auxiliaries, number of
workers, floor spaces is resulted.

The project is added with
calculations of expenses for
manufacture and  realization  of

production, the basic technical and
economic parameters, and also actions
on a safety and harmlessness of
productions for the working personnel
and an environment
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MPOU3BOJICTBEHHBIX  MPOIECCOB  JIA
pabouero mepcoHaia M OKpYKarolleu
Cpelbl.

3

Pe3rome

TeMa IUIIIOMHOTO MPOEKTA:
«IIpoeKT KyauHapHOTO Lexa
MOIIHOCTEIO 1,5 T Ha O6a3e pecTopaHa
«Haur-®nant» B r. MockBa»

CtyneHrt: .....
HayuHsblii pykoBOOUTEB: .. ..

[IpoekT BkIOUAET CTpaHUILI
MOSICHUTEIBHOM 3aITMCKH, JINCTOB
rpaduueckoil 4acTw, HCTOYHHUKOB
JIATEPATYPHI

B JUIIIIOMHOM IIPOEKTE

pa3paboTaHa TEXHOJIOTMYECKas CcXxema
MPOU3BOJICTBA KYJMHAPHBIX H3JIEIHIM.
KynuHapHbIil IIeX BBITYCKAET MIMPOKUAN
ACCOPTUMEHT KYJIMHAPHBIX WU3IEIHA U3
Msica, PbIOBI, OBOIIEH.

B JUTIJIOMHOM IPOEKTE
NPEACTAaBICH  pacyeT  ChIpbs WU
IPOAYKTOB, IIPOBEAECH pacueT U 1moaoop
TEXHOJIOTHYECKOTO o0opyoBaHus,
YUCIJIEHHOCTHU pabOTHUKOB
MIPOU3BOJICTBA, COCTAB U TUIOUIAJN BCEX
TPYIII IOMEIICHUH.

B nguruioMHOM mpoekTe n3ydeHa
NuuieBass  LEHHOCTh  KYJIMHAPHBIX
171631 (SN 1507 u3 CyONpOyKTOB.
PaccMOTpeHbl COBpEMEHHBIE METO/IbI
KOHTpPOJII KadecTBa M O€30MacHOCTH
KyJIMHapHOM  NpPOAYKLMUH,  BIUSHHE
kodpdunreHTa  Temionepeaadn
BpeMs IPUTOTOBJICHUS
nonypadpukaroB. OOOCHOBaH BBIOOP
XOJIOUIIBHOTO 000pYI0BaHUSI.

IIpoexr nmomonHeH pacyeTaMu

Ha

SUMMARY

Theme of the degree project:
«The Project of culinary shop capacity
1,5 T on the basis of restaurant "Night-
flight" in Moscow»

Student: ...

Scientific supervisor: ....

The project includes ... pages of
an explanatory note, sheets of a
graphic part, sources of the
literature

In the degree project the
technological circuit of manufacture of
culinary products is developed. The
culinary shop lets out wide assortment
of culinary products from meat, a fish,
vegetables.

In the degree project calculation
of raw material and products is
submitted, calculation and selection of
the process equipment, number of
workers of manufacture, structure and
the areas of all groups of premises is
lead.

In the degree project food value
of culinary products from an offal is
investigated. A  modern  quality
monitoring of quality and safety of
culinary production, influence of factor
of a heat transfer for the period of
preparation of semifinished items are
considered. The choice of a
refrigerating machinery is proved.

The project is added with
calculations of expenses for
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3aTpar Ha MPOU3BOJICTBO U PEATU3ALNIO
MPOYKITUH, OCHOBHBIX
DKOHOMHYECKHUX IIOKa3aTeacil, a TakKe
MEpPONPUATUAMU IO
0e30IMacHOCTH u DKOJIOTHYHOCTHU
MIPOU3BOJICTBEHHBIX  IPOIIECCOB IS
pabodero mepcoHala U OKPYXKarolleu
CpE/pbl.

TCXHHUKO-

00€eCIeYeHHUIO

manufacture and  realization  of
production, the basic technical and
economic parameters, and also actions
on a safety and ecological compatibility
of productions for the working
personnel and an environment.

4

Pe3rome
Tema BBIITYCKHOU
KBTHU(PUKAIUOHHON pabOThI
«Pa3paboTka TEXHOJIOTHUH HOBOTO
aCCOPTUMEHTA MYYHBIX KyJIMHAPHBIX
u3enui Ha 06a3e KyJIMHApHOTO 1exa
«KoHnTtpact»
CtyneHrt: .....
Hayunsb1it pykoBOAMTENS: . ...

[IpoekT BkIOUAET CTpaHUII
MOSICHUTEIHLHOW  3aITUCKH, JUCTOB
rpaduyeckoil 4actu, HUCTOYHUKOB

JUTEPaTYPBHI.
B Hactosiield pabore H3y4deHBI
XapaKTePUCTUKU TPEATNPUSITHS, COCTAB
LEXOB, WX B3aUMOCBSI3b,
paboThI u UCIIOJIb3YEMOE
obopynoBanue. IlpuBenen  aHanu3
aCCOPTHUMEHTa MYYHOTO KYyJIWHAPHOTO
nuexa Konautepckoro aoma «Konrpacty.
[TpencraBieHs MPETIOKECHHUS
COBEPIICHCTBOBAHUS aCCOPTUMEHTA
BBIIIYCKAEMON NPOAYKUMHU. VI3yueHsl
OMBIT TPOU3ZBOJACTBA M  Ppa3pabOTKU
TEXHOJIOTMM  TIPUTOTOBJICHHUS  IHIIL
HOBOI'O  ACCOPTHUMEHTa, OIpEAeTeHbI
HOPMBI OTXOZOB U TMOTEPh CHIPbI U
nonydabpukaros. IlpoBenaeH pacuer u
OLICHKA  DJHEPreTUYECKOM  IEHHOCTHU
pa3paboTaHHbIX m3aenuid. Paspaborana
HOPMATHUBHO-TEXHUYECKas

cnenupuxa

SUMMARY

Theme graduation qualification
work "The development of the
technology of a new range of flour-
based products, culinary, culinary shop"
Contrast"

Student: ...

Supervisor: ...

The project includes ... pages of
explanatory note, ... sheets of graphic

part, ... sources of literature studied.
In the present work, the
characteristics  of  plants, their

relationship, the specificity of the work
and the equipment used. An analysis of
assortment of culinary shop
confectionery flour House "contrast".
Proposals of improving the product
range. Studied the experience of the
production and development of
technology of preparation of a new
range of pizzas, defined the rules of
waste and losses of raw materials and
semi-finished products. Calculation and
evaluation of energy value of developed
products. A normative and technical
documentation. Describes how to
control the quality of production and
finished products. A marking of the
pizzas. Conducted economic-
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nokymenramus.  Ommcan  mopsaok | technological calculations. Presented
KOHTpPOJISI KadecTBa mpou3BojacTBa u | Safety in catering.
roToBoM  mpoaykuuu. Paspabotana
MapKHPOBKH TTHIILL. [TpoBeaeHsI
9KOHOMHKO-TEXHOJIOTHYECKUE PACUETHI.
[IpeacraBiieHbl  MpaBWia  TEXHUKH
0e30MacHOCTH Ha  NOPEaNpUsATUAX
OOIIECTBEHHOTO MUTAHUA.

5

Pe3rome SUMMARY

Hacrosimuii  mpoekT Ha3bIBaeTcs
"TIpoext MsIcoTIepepabdaThIBAIOIIETO
KOMILJIEKca MOITHOCTEIO 40 T KOJI0OACHBIX
u37enui B CMeHy B Boponexe".

CryneHrt: ...

HayuHbli1 pyKOBOIUTEIIB: . ..

. C., .... JIACTOB YEPTEKEH, ...
Ta0JHIL, PUCYHKOB,
HCITOJIb30BAHHBIX UCTOYHHKOB.

[IpenmeToM TmpoekTa  SBISETCSA
HOBOE CTPOUTEJIBLCTBO MO MPOU3BOACTBY

KOJIOACHBIX 1563 (S 1507 u
oy padbpukaTos.

O6ocHOBaH 00BEM M CTPYKTypa
aCCOPTUMEHTA BBIITYCKAEMOU

npoaykiuu. Ocoboe BIHUSHHUE YJIETICHO
W3TOTOBJICHUIO MSCHBIX OJIOJ] OBICTPOTO

3aMOpaKUBAHUS u Pa3IMYHbBIX
norypadbpukaTos.

[IpuBenenHbIe pacyersl
MO3BOJISIOT OMPENEIUTh MOTPEOHOCTH B
MSICHBIX MPOAYKTaX, B
MPOU3BOJICTBEHHBIX  IUIOIMIAASX  JJIS
OpraHu3aluu CTPOUTENBCTBA,
OTPEOHOCTH B JIFOJICKHX u
HPHEPreTUUYECKHUX pecypcax.

HUcxons n3 aHaJIn3a
COBPEMEHHOIO  COCTOSIHUSL ~ MSICHOM
MPOMBIILIEHHOCTH B MPOEKTE

npempraracrtcda IOoTOYHas JIMHUA — JJIA

The title of this project is
"Project on the Voronezh meat plant
processing 40 tons of sausages a shift".

Student: ...

Scientific supervisor: ...

... pages, ... drawings, ... tables,
... figures, ... references

The subject of the project is the
construction of the meat processing
plant producing sausages and semi-
finished products.

The assortment and volume of
production are given.

Special attention is paid to the
production of meat products of fast
freezing and various semi-finished
products.

Given estimations allow to
determine the necessary volume of
consumption of meat products,
production arears for the construction,
needed number of people and energy
resources.

Proceeding from the analysis of
meat industry there is suggested in the
project the production line for semi-
finished and fast frozen products.
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MpPOU3BOJICTBA  mojyhaOpuKaToB U
OBICTPO3aMOPOKEHHBIX oro 1 u
KOJIOACHBIX U3EIHM.

Pemensr BOMPOCH yIMaKOBKH U
dacoBku mnpoaykroB. IIpemnaratorcs
MEpOTNpUATHS 1O  aBTOMAaTHU3AlUH
TEXHOJIOTHYECKHUX IMPOIECCOB, ICTETUKH
IPOM3BOICTBA.

IIpoexr JOIIOIHAETCS
BCIIOMOTaTeNbHBIMU pacyeTamu
OTHOCHUTEIBHO TpebOoBaHMI K
CTPOUTEILCTRY, Oe3omacHoCTH
IIPOM3BOJICTBA, AKOHOMHUYECKOMY

aHaJIu3y, OXpaHe OKPYKaIoIIEH Cpeibl.

The problem of product
packaging is solved.

Measures on automation of
technological processes and production
aesthetics are suggested.

The project is supplemented by
the additional calculations of the

construction, production safety,
economical  analysis, environment
protection.

6

Pesrome
Hacrosmuii npoeKT Ha3bIBaeTCA
"TexHnueckoe nNepeBOOPyKEHUE
MSICOKHUPOBOTO KOPITyCa MSICHOTO
koMOuHaTa "OCTpOroKCKUA" ¢ 1ENTbI0
() PEKTHBHOTO UCTIOIB30BAHUS
BTOPHUYHBIX MPOIYKTOB yOO0s".
CryneHr:...
Hayuns1it pykoBOAMTEN: . . .
c., JIUCTOB YEPTEKEN,
Ta0JIuII, PUCYHKOB,
MCIIOJIb30BaHHBIX HCTOUHUKOB.
JlaH nertanbHbI aHanu3 'y3KHX"

MECT MSCOKOMOMHATa
"Octporoxckuit". OG0CHOBaHbl ~NyTH
TEXHUYECKOTO NIEPEBOOPYKEHUS
MSICOKUPOBOTO Kopmyca,
peaan30BaHHbIE B IPOEKTE.

Meponpusitus TEXHUYECKOTO
MEPEBOOPYKEHUS KopItyca
MOATBEPKACHBI pacueramu,
BBITIOJTHEHHBIMU COOTBETCTBEHHO
TpeOOBAHUSIM u HOPMaTHUBHOM
JIOKYMEHTAIUU.

Pacyer u BBIOOp OOOpymOBaHUS

SUMMARY of the project
The title of this project is "The
technical reconstruction of the meat-fat
plant "Ostrogozhsky" in order to use
effectively secondary slaughter
products”

Student: ...

Scientific supervisor:...

... pages,... drawings, ... tables,...
figures,... referenses

The detailed analysis of "weak
points™ of the meat-fat plant
"Ostrogozhsky" is given. The ways of
reconstruction of the meat-fat shop,
realized in the diploma project are
given.

Measures for the reconstruction
of the shop carried out according to the
standards and are confirmed by
estimations.
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WUTIOCTpUPYETCsT  (PYHKIIMOHAIBHBIMU
JvarpaMMaMH.
ACCOPTUMEHT 1105011 (9071 51

TEXHUYECKON MPOAYKIMU PACIIUPEH 32
CYET PALMOHAIBHOTO HCIOJIb30BAHUS
BTOPHUYHBIX MPOJYKTOB YOOSI.

Calculations and the choice of the
equipment are illustrated by functional
diagrams.

The variety of meat and technical
production is increased due to rational
application of secondary slaughter
products.

®pa3bl VI KPATKOI0 M3J10:KeHus/pedepupoBaHus

I[JI?I TOT'O YTOOBI I'PaMOTHO HAITKUCATb KPATKOC I/I3JIO}KGHI/I€/pe(1)epI/IpOBaHI/IC Ha
aHTJINHCKOM SA3BIKC, HYKHO 3HATb HCO6XOI[I/IMBI€ AJIAA 3TOIro YCTOSABIINCCA (bpa31>1.

The plan for rendering the text

Some expressions to be used while
rendering the text

1. The title of the article

1. The article is headlined...
The headline of the article | have read is

2. The author of the article: where
and when the article was
published

2. The author of the article is ...
The article 1s written by ...

It is (was) published in...

It is (was) printed in ...

3. The main idea of the text

3. The main idea of the article is...
The article is about...

The article deals with...

The article is devoted to...

The article touches upon...

The purpose of the article is to give the
reader some information on...

The aim of the article is to provide the
reader with some material (data) on...

4. The contents of the article, some
facts, names, figures

4. The author starts by telling the reader
(about, that)...

The author writes (states) that...

According to the text...

In conclusion...

5. Your opinion of the article

5. I found the article ...(interesting,
boring, informative)

Some expressions to be used while

®pa3bl 1J KPAaTKOro
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rendering the text

u3J10:xeHust/pedepupoBaHus

1. The story tells of... (the tragic fate of
a man).

2. The story shows ... (the fighting
between the rich and the poor).

3. At the beginning of the story the
author describes (depicts, dwells on,
touches upon, explains, introduces,
mentions, recalls, characterizes, points
out, generalizes, makes a few critical
remarks on, reveals, exposes, accuses,
blames, condemns, mocks at, ridicules,
praises, sympathized with, gives a
summary of, gives his account of,
makes an excursus into, digresses from
the subject to describe the scenery, to
enumerate smth., etc.)

4. The story begins (opens) with a (the)
description of (introduction of, the
mention of, the analysis of a summary
of, the characterization of, (author's)
opinion of, author's recollections of, the
enumeration of, the criticism of, some
(few) critical remarks about
(concerning, etc.), the accusation of, the
exposure of, the praise of, the ridicule
of, the generalization of an excursus
into)

5. The scene is laid in ...

6. The opening scene shows (reveals) ...
7. We first see (meet) him (her, [the
name of a character]) as ...

8. Then (after that, further, further on,
next) the author passes on to (goes on
from ... to, goes on to say that, gives a
detailed analysis (description, etc.) of,
digresses from the subject, depicts,
dwells on, touches upon, explains,
introduces, mentions, recalls,

1. B paccka3e nmoBecTByeTcH ...
(Tparnueckascynb0aMy>KIMHbI).

2. UcTopusanokaspIBaer ...
(60ppOyMExKTyOOTaTEIMUNOETHBIMHU ).
3. B Hauane uCTOpuu aBTOp OMUCHIBAET
(n300pakaeT, moAPOOHO
OCTaHaBJIMBAETCs Ha, 3aTparuBacr,
OOBSCHSET, TIPEACTABIISICT, YIIOMUHAET,
BCIIOMUHAET, XapaKTePU3YeT,
yKa3bIBaeT Ha, 000011aeT, aeaaet
HECKOJIbKO KPUTHYECKUX 3aMEUaHUl 0,
MTOKAa3bIBACT, MIPEAOCTABIISACT, BUHHUT,
OOBHHSIET, OCYK/Ia€T, U3JIEBAETCS HAI,
BBICMEHBAET, XBaJIUT, COUYBCTBYET,
KOPOTKO OIMHUCKIBAET, 1a€T OTYET,
JIeNaeT KCKYpPC B, OTKIOHSIETCS OT
TEMBI, 9TOOBI OTHCATh MEeH3aK,
MEePEUUCIUTD U T.I1.)

4. UctopusiHauMHACTCSCOTTMCAHUS
(BBeneHUs, YIIOMUHAHUS, aHATTU3a
OTIMCAHMS, XapaKTePUCTUKH,
(aBTOPCKOr0) MHEHHUSIO, aBTOPCKOTO
BOCITIOMUHAHUS O, IEPEUUCIICHHUS],
KPUTUKH, HEKOTOPBIX KPUTHUECKUX
3aMCcYaHMil 0, OOBHHCHUS,
pazo0adyeHus, BOCXBAJICHHUS,
HACMEIITKH, BBEJICHHS B IKCKYPC).

5. JleficTBHE TPOUCXOMUT B ...

6. IlepBas clieHa MOKa3bIBaET
(packphbIBaer) ...

7. M1 BIIEpBBIE BUAUM
(BcTpedaM/3HaKOMUMCSI) C HUM (C HEH,
[MMs1 mepcHOHAaXka]) Kora

8. 3arem (1mocie Toro, nabliie, aajiee,
MOTOM) aBTOP MEPEXOIUT K (IEPEXOAUT
OT ... K ..., TOBOPHUTCS), JIeTaeT
noApoOHBIN aHaIM3/paz0op (omucaHue
U T.1.) OTKJIOHSIETCS] OT TEMBI,
n300paxaer, moApOOHO
OCTAHABJIMBAETCS Ha, 3aTPAruBaeT,
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characterizes, points out, generalizes,
makes a few critical remarks on,
reveals, exposes, accuses, blames,
condemns, mocks at, ridicules, praises,
sympathizes with, gives a summary of,
gives his account of, makes an excursus
into, etc).

9. In conclusion the author depicts
(dwells on, touches upon, explains,
introduces, mentions, recalls,
characterizes, points out, generalizes,
makes a few critical remarks on,
reveals, exposes, accuses, blames,
condemns, mocks at, ridicules, praises,
sympathizes with, gives a summary of,
gives his account of, makes an excursus
into).

10. The author concludes with a (the)
description of (introduction of, the
mention of, the analysis of a summary
of, the characterization of, (his) opinion
of, his recollections of, the enumeration
of, the criticism of, some (few) critical
remarks about (concerning, etc.), the
accusation of, the exposure of, the
praises of, the ridicule of. the
generalization of, an excursus into)

OOBSCHSET, IPEICTABIIAET, YIIOMUHAET,
BCIIOMUHAET, XapaKTePU3YeET,
yKa3bIBaeT Ha, 0000IIaeT, 1eIacT
HECKOJIbKO KPUTUYECKUX 3aMEUaHui 0,
MOKAa3bIBAET, MPEAOCTABIISAET, BUHUT,
OOBHHSIET, OCYKJIa€T, U3/IEBACTCS HAl,
BBICMEHBAECT, XBaJIUT, COYYBCTBYET,
KOPOTKO OTHUCHIBAET, TAET OTUET,
JIETIAeT PKCKYPC B U T.11.)

9. B 3akitoueHun aBTop u300paxaet
(mopoOHO OCTaHABIMBACTCS Ha,
3aTparuBaeT, OOBSICHSICT, IPEICTABIISCT,
YIIOMHHAET, BCIOMHHAET,
XapaKTepU3yeT, yKa3bIBaeT Ha,
0000111a€eT, 1e1aeT HECKOIBKO
KPUTUYECKUX 3aMEUaHui o,
MTOKAa3bIBACT, MIPEAOCTABIISACT, BUHHUT,
OOBHHSIET, OCY)K/IaeT, U3/IeBACTCS HA,
BBICMEHBAET, XBaJIUT, COUYBCTBYET,
KOPOTKO OIHUCKIBAET, TaET OTUET,
JIeTIaeT PKCKYPC B) ...

10. ABTOp NPUXOAUT K BBIBOY IIyTEM
onucaHus (BBEIACHUS, YITOMUHAHNS,
aHAIN3a0MMCaHUs, XapaKTEPUCTUKH,
BBICKA3bIBAHUEMCBOCTOMHEHHSIO,
BOCITOMUHAHUSIO, TICPESUNCIICHHUS,
KPUTHKH, KPUTHYCCKUX3aMEUaHU IO,
0OBUHEHUSI, pa300JIaueHusI, IOXBAJIbI,
HAaCMEIIKH, 0000IICHHS], SKCKYPCaB)

11. To finish with, the author describes
(depicts, dwells on, touches upon,
explains, introduces, mentions, recalls,
characterizes, points out, generalizes,
makes a few critical remarks on,
reveals, exposes, accuses, blames,
condemns, mocks at, ridicules, praises,
sympathizes with, gives a summary of,
gives his account of makes an excursus
into, digresses from the subject to
describe the scenery, to enumerate

11. 3akaHunBas1, aBTOpP OMUCHIBAET
(n300pakaeT, moAPOOHO
OCTAaHABJIMBAETCS Ha, 3aTPAruBaeT,
OOBSCHSIET, IPEACTABIISIET, YIIOMUHAET,
BCIIOMUHAET, XapaKTePU3yeT,
yKa3bIBaeT Ha, 0000111aeT, aeaaet
HECKOJIbKO KPUTUYECKUX 3aMEUaHuil o,
MOKa3bIBACT, MIPEAOCTABIISACT, BUHUT,
OOBHHSIET, OCYXK/IaeT, U3/IEBACTCS HAI,
BBICMEUBAET, XBAJIUT, COUYBCTBYET,
KOPOTKO OINUCHIBAET, TAET OTUET,
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smth, etc.)

12. At the end of the story the author
draws the conclusion that (comes to the
conclusion that) ...

13. At the end of the story the author
sums it all up by saying ...

14. The concluding words are ...

JIeaeT KCKYpC B, OTKIOHSETCS OT
TEMbI, UTOOBI ONKCaTh Me3ax,
NEPEYHCIUTD U T.I1.)

B koHIIe pacckasza aBTOp JieiaeT BhIBO/,
9TO (MMPUXOJUT K BBIBOJTY, UTO) ...

13. B KOHILIE pacckas3a aBTOp MOABOJIUT
UTOT, TOBOPSA ...
14. 3akrounTeNIbHBIE CIOBA ...
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Glossary / CnoBaphb

Booking a table / Kak 3aka3aTh cTOJNK
Do you have any free tables? V Bac ecTb cBOOOIHBIC CTOIUKH?
a table for ..., please CTOJIMK Ha ..., IOXKaJyicTa.

two JIBOUX
three TPOUX
four 4EeTBEPHIX

I'd like to make a reservation. I xoTen ObI 3ape3epBUPOBATH ...
I'd like to book a table, please. f xoTen ObI 3aka3aTh CTOJIHK, ITOXKATYHCTA.

When for? Ha Kormaa?
For what time? Ha KaKoe Bpems?
this evening at ... CErO[HSI BEYEPOM B ...
seven o'clock CEMb 4acoB
seven thirty cemp TPUALATH
eight o'clock BOCEMb YacoB
eight thirty BOCEMb TPHUIIATH
tomorrow at ... 3aTpasB ...
noon HOJIICHB
twelve thirty JIBEHAIATh TPHU/LIATh
one o'clock qac
one thirty 9yac TPUILATH
For how many people? Ha ckoubko nroaeit?
I've got a reservation. Y MeHs 3ape3epBUPOBAHO.

Do you have a reservation? 'V Bac 3ape3epBUpOBaHO?

During the meal / Bo Bpems eabi

Could I see the menu, please? Mory s TOCMOTPETh MEHIO, MTOKATyiHCcTa?
Could I see the wine list, please? Mory s TOCMOTPETh KapTy BHH,

noxkanyucra?
Can I get you any drinks? Mory s mpuHECTH BaM YTO-HUOYAb BBHITTUTH?
Are you ready to order? BbI roTOBBI 3aKa3aTh?

Do you have any specials? y Bac €CcTh CelHaIbHbIe 0ro1a?
What’s the soup of the day?  Kakoii ceromnst cym?
What do you recommend? Yro BbI MOpeKOMeH IyeTe?

What’s this dish? Yro 3T0 32 6110107
I'm on a diet. 51 Ha nuerte
I'm allergic to ... VY MeHs amieprus Ha ...
wheat TIIICHAITY
dairy products MOJIOYHBIE TIPOTYKThI
I'm severely allergic to ... VY MeHs cuibHas alIieprus Ha ...
nuts opexu
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shellfish MOJUTFOCKHU

I'm a vegetarian. S Bererapuanelr / BereTapuaHka.
| don'teat ... Sueem...
meat MsICO
pork CBUHHUHY
I'll have the ... A oyny ...
chicken breast KypUHBIC TPYIKU
roast beef pocToud
pasta MaKapOHBI
I'll take this 51 BO3bMY 3TO

I'm sorry, we're out of that W3BuHMTE, Y HAC 3TO 3aKOHYHIIOCH
For my starter I'll have the soup, and for my main course the steak  [Is

Hayvasa s BO3bMY CYII, @ KAK OCHOBHOE OJIF0/10
— KYCOK Msica
How would you like your steak? Kakoii mpoxapKu BbI )KeJlaeTe MsICO?
rare C KPOBBIO
medium-rare HEMHOTO C KPOBBIO
medium CpeIHe! TPOKaAPKH
well done XOPOIIO MPOXKAPHUTh
Is that all? 310 BCE?
Would you like anything else? XKenaete uro-HuOyab e1ié?
Nothing else, thank you. Bonwmie audgero, cracuoo.
We’re in a hurry. Mp&1 Toponumcs.
How long will it take? Kak ckopo Oymer rotoBo?
It’1] take about twenty minutes. ByaeT roToBo npuMepHo uepe3 ABaaIaTh
MHUHYT
Enjoy your meal! [TpustHOTO anmerunTa!
Bon appétit! [TpusitHoro anmeruTa!
Would you like to taste the wine?  BeI xxenaete monpoboBaTh BUHO?
Could we have ...? Mgz xoTenu ObI ...
another bottle of wine emé OyThUIKY BUHA
some more bread emié xaeda
some more milk emé MoJIoKa
a jug of tap water KYBIIMH BOJBI U3-T10/J KpaHa
some water BOJIbI
still or sparkling? 0e3 razoB wiu ¢ razamu?
Would you like any coffee or dessert? Be1 xotuTe KO(e mu necept?
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Do you have any desserts? VY Bac ecTh KaKue-HUOYAb JeCepPThI?
Could I see the dessert menu? IlpuHecuTe MEHIO C €CEPTAMHU.
Was everything alright? Bcé 6b110 B opsiake?

Thanks, that was delicious. Cracu60, 3T0 OBLIO 0OYEHBb BKYCHO.



This isn't what | ordered. DT0 HE TO, YTO s 3aKaza(a).

This food's cold. Ena xomomHast.

This is too salty. bmoo ciumkoM cosneHoe.

This doesn't taste right. Bkyc kakoii-To cTpaHHBIN.
We’ve been waiting a long time. MBI 10JITO KIaIH.

Is our meal on its way? Harur 3aka3 ysxe roToB?

Will our food be long? Jlonro K aaTh MOKa MPUTOTOBSIT?

Paying the bill / Onnara cuera

The hill, please. Cuér, noxanyicra.

Could we have the bill, please? Moruiu ObI MbI ITOJIYYHTD CYET,
MTOXKATYNCTA.

Can | pay by card? MO>KHO 3aIUTaTUTh KapTOUKO#H?

Do you take credit cards? Bbl npuHUMaeTe KpeauTHBIC KapTOUKU?

Is service included? [Tnara 3a 06cmy>)KMBaHUE BKIIIOUEHA?

Can we pay separately? MoskeM MBI 3aIIaTUTh pa3aeabHO?

I'll get this. S Gyny aT0.

Let's split it. JlaBaiiTe pa3jaeiuM Ha JIBOUX.

Let's share the bill. JlaBaiiTe 3amiaTiM BMECTE.
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Things you might see / O603naueHnusi, KOTOPbie MOTYT BCTPETHThCHA

Please, wait to be seated. [Tosxxanyiicta, MOJOXKIAUTE, BAC TOCATIAT.
Reserved. 3ape3epBUPOBAHO.

Service included. YaeBble BKIIIOUCHBI B IICHY.

Service not included. YaeBbie HE BKJIIOUYCHBI B IICHY.



Key list
Unit 5. Eating out

Ex. 4. A: A fantastic meal. Thank you very much. B: What about a dessert?

A: No thanks. I’'m full. Perhaps just a coffee. B: Right. Can | order you a liqueur?
They have a wonderful cognac here.

A: Do they? That sounds good. Thank you. B: Okay then. Waiter, two coffees and
two cognacs, please.

Unit 7. E-mails

a) Dear Mr Holmbrook, Thank you for your order. | just wish to confirm that we
have received your order details and we have started to process them. If your item
Is not in stock or if there are any dispatch problems we will contact you within the
next 24/36 hrs. Please contact us if you have not received your order within 7 days
at orders® ciclosciclone.com SO that we can resolve the issue. Thank you once again.
Best wishes,

CiclosCiclone (Despatch Team)

b) Dear Mr Holipbrook,

Regarding the modification, it will

not be a problem. The total amount

for your order will be J84.85.

| look forward to hearing from you.

Best wishes,

Diego Martin

c) Dear Mr Holmbrook, We apologise for the delay, but we have worked out the
shipping costs of your modified order. It will be an extra J6.99.

To activate this transaction we will need to re-take your card details by phone to
process the payment manually. We will need the long number on the front of your
card, the expiry date, and the security code on the back of the card. Thank you for
your patience and for shopping with CiclosCiclone. I look forward to hearing from
you. Best wishes, Diego Martin

d) Dear Mr Holmbrook,

Please do not worry. We will sort the

problem out for you, and your order

will be with you shortly. Once again,

please accept our apologies.

Best wishes,

Diego Martin
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Conclusion / 3axntwouenue

B nepBbIX pa3znenax kak mepBoil, TaKk U BTOPOOH YacTel NaHHOTO yueOHOTro
mocoOusl MPEACTABIICHbl OTACIbHBIE YPOKH, COAEP)KAIIUE TEKCThl TEXHUYECKOU
HaIlPaBJICHHOCTH, YNPAXHEHUS K HUM, HAlpaBJICHHbIE HAa AaKTUBU3ALMIO U
3aKpeIJICHUE TEPMUHOJIOTUYECKOM JeKCUKHU. [l 3aKperuieHns HaBBIKOB YCTHOM
peur Mo CHEIUAIBHOCTH TEKCThI CHA0KEHBI CUCTEMOM pa3/IMYHbIX YIpaKHEHUH,
pa3paboTaHHBIX aBTOPOM C YYETOM cleuu(UKH Kypca, 3a/laHusl MOA00paHbl A
Pa3IMYHBIX YPOBHEHN BIAJE€HUS HHOCTPAHHBIM SI3BIKOM.

Pabora ¢ mocobuem mpenrosaraeT ayAUTOPHBIE TPYIIIOBBIE 3aHITUS T1OA
PYKOBOJCTBOM IpENojAaBareiisi, O0Os3aTEIbHYI0 CaMOCTOATEIbHYIO pPaldoTy
CTYJCHTA, BBINOJHAEMYI0 BO BHEAYJUTOPHOE BpEMs, WHJIUBUIYaJbHYIO
CaMOCTOSITENIbHYIO pa0OTy CTyI€HTa IOl PyKOBOJCTBOM IPENOIaBATEIS.
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