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BBEJAEHUE

JlanHoe ydyeOHOe mocoOue MpeaHa3HAaueHO MJisg CTYACHTOB 2 U 3 KYypCOB,
oOyyaromuxcs 1no HanpasiieHuto «Pumnonorus» (45.03.01), a Takxe AJig CTYJAECHTOB
APYTHX SI3BIKOBBIX CIIEIHATBHOCTEH, H3ydaromux temy «Meals».

OcHoOBHas 1eNb JAaHHOTO Y4eOHOTO MOCcOOUs — Pa3BUTUE YCTHOW peud Ha
OCHOBE COBEPIICHCTBOBAHHS PEYEBHIX HABBIKOB, PAa3BUTHE TEXHUKU UTCHHUS U
yMEHHE MOHUMATh Y4eOHBIC M AyTCHTHYHBIC TEKCTHI, COAEPIKAIIUE YCBOCHHYIO
JIEKCUKY, a TAKXKE Pa3BUTHE HABBIKOB MMCHbMEHHOMN PEUH.

[Tocobue cocTouT U3 6 YacTell U BKItOYaeT B cebs ciioBaph 1o temam «Food
and Eating Habbits» u «Restaurants. Eating and Drinking», pa3nuuHbie TEKCTbI, B
TOM 4YHCIC W JHAOTH, 10 TEME, Pa3HOOOpa3Hble YIPAXHEHUS K TEKCTaM,
HaIpaBJICHHBIC HA 3aKPEIUICHUE JICKCHUYECKHUX EAMHUII, PA3BUTHE THATOTHIECKON 1
MOHOJIOTHUECKOM peyH, a TAK)Ke MOATOTOBKY npe3eHTaiuil. 6 u 7 yactu «Additional
Reading» u «Check yourself» HampaBieHbl Ha CaMOCTOSATCIBHYIO padoOTy

CTYACHTOB.



PART 1. FOOD AND EATING HABITS

1. TOPICAL VOCABULARY
1. Food and Meal

Food is a general term for anything that people eat: bread, meat, fish,
vegetables, fruit, dairy products, tinned goods, sweets, etc.

eg. Man cannot live without food.

Meal is a generalizing collective term for breakfast, lunch, tea, dinner and
supper.

eg. How many meals a day do you have?

Dish [n C] several foods cooked together in a particular way, especially in a
waythat is typical of a country or place.

eg. a delicious vegetable dish with a spicy nut sauce

Specialty [n C] is a type of special food that a restaurant, country or area
is famous for.

eg. The village is famous for its seafood specialties.

Fish curry is a local specialty.

Snack [n C] is a small amount of food eaten between main meals or instead
of ameal.

eg. | only had time to grab a quick snack.

Takeaway (Br E) takeout (Am E) — a meal that you buy from a restaurant
and then eat at home.

eg. Dave just lives on beer and takeaways.

| don’t feel like cooking tonight — let’s get a takeoult.

Breakfast is the meal you eat when you get up in the morning.

eg. What do you want for breakfast — cereal or toast?

have breakfast

eg. George was having breakfast when the phone rang.

Brunch is a meal eaten in the late morning, as a combination of breakfast



and lunch.

Lunch is the meal you eat in the middle of the day.

eg. We had an early lunch and spent the afternoon shopping.

At work we are allowed one hour for lunch.

have lunch

eg. Shall we have lunch before we go out?Dinner is the meal you eat in the
evening.

eg. What shall we have for dinner?

go out for dinner — to go to a restaurant or to someone else’s house.

eg. We went out for dinner at the Ritz.

have dinner

eg. Why don’t you come and have dinner with us?

Supper is the meal you eat in the evening. (In British English supper is
usually a less formal meal than dinner, and you have it at home, not in a restaurant.)

eg. After supper we watched a video.

Tea (Br E) is a meal you eat at home early in the evening.

eg. What’s for tea?

have tea

eg. The children came home from school, had their tea, and did their
homework.Dinner party is a formal meal in your home when you invite friends or
guests.

have a dinner party

eg. We are having a dinner party on Tuesday, would you like to come?

Picnic is a meal that you take with you to eat outside.

eg. We took a picnic down to the beach.

have a picnic

eg. It was a beautiful day — we had a picnic by the river. Barbecue is a party
when you cook and eat food outside.

have a barbecue



eg. If the weather is nice, we’ll have a barbecue.

2. Part of a meal

Course is a dish served at a meal; a part of a meal served at one time.

eg. Dinner may consist of two or more courses.

Soup was followed by a fish course.

main course is the biggest course in a meal.

eg. For the main course we had roast turkey with vegetables.

a three-course meal/a five-course meal

eg. In La Porcetta you can get a really nice three-course meal for $20.

Refreshments — small amount of food and drink that are provided at a
meeting.

eg. Refreshments will be served after the meeting.

Hors-d’oeuvre [0:d’3:vr] /hors-d’oeuvres (pl) — food that is served in
small amounts before the main part of the meal (usually on the menu).

Starter (Br E) appetizer (Am E) is the first part of a meal in a restaurant.

eg. What would you like for a starter — soup or garlic mushrooms? / a
delightfulappetizer of small clams.

Dessert/pudding (Br E)/sweet (Br E) is the sweet part of a meal that you
haveat the end.

eg. “Would you like a dessert, Madam?” “Yes, please, I'll have the
cheesecake.”

have smth for dessert/pudding/sweet

eg. | had fruit salad for dessert.

What are we having for pudding?

Would you like a sweet , or some cheese and biscuits?

3. Ways of Cooking
to make breakfast, lunch, dinner, etc.

to cook- to prepare food by heating (boiling, roasting baking, frying).
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to fry- to cook (or be cooked) in boiling fat. We usually fry fish, potatoes,
eggs,bacon, pancakes, etc.

to roast- to cook (or be cooked) in an oven or over an open fire. In this way
we may cook meat (veal, pork), fowl (chicken, turkey), etc.

to stew — to cook by slow boiling in a closed pan with little water. In this
way meat may be cooked, also vegetables, fruit, etc.

to bake — to cook food in an oven, without any liquid or fat.

eg. Put the cake into a hot oven and bake for 35 minutes.

to grill (Br E) broil (Am E) — to cook food, especially meat or fish, by putting
it directly underneath a flame or a heated electric object.

eg. Grill the steak for about five minutes on each side.

to steam — to cook food in steam.

eg. Steam the courgettes [kuvoa 3ets] for 3-4 minutes.

to stuff — to put chopped up and specially flavoured food into (a bird)
before cooking it.

eg. stuffed pepper

to boil — to cook something in boiling water.

eg. a soft/hard boiled egg

casserole — a kind of stew that is cooked slowly in an oven

barbecue — a meal or gathering at which meat, fish, or other food is cooked
out of doors on a rack over an open fire or on a special appliance

season — add salt, herbs, pepper, or other spices to (food)

4, Ways of preparing food before you cook it

to mix — to put two or more types of food together.

eg. Add eggs to the flour and butter, and mix well.

to mix smth with smth; to mix smth together

to stir — to mix things together by moving them slowly around with a spoon
or fork.

eg. She kept stirring the mixture until it was completely smooth.
8



to beat — to mix eggs, cream etc together thoroughly with a fork or a
specialtool, using quick, strong movements.

eg. Carry on beating the margarine and sugar until they are light and fluffy.

to whisk — to mix eggs, cream etc very quickly with a special tool or
machine,so that they get air in them and become thicker.

eg. My mother whisked eggs and sugar in a large bowl.

to grate — to rub cheese, fruit etc against a rough or sharp surface in order
tobreak them into small pieces.

eg. grated carrot

to pour — to make a liquid or a substance such as salt or pepper flow out of
or into a container.

to pour smth out/into/down etc

eg. Kim poured some water into a glass.

Why don’t you pour yourself another drink?

to peel — to remove the skin from fruit or vegetables.

eg. peeling potatoes

to carve — to cut a large piece of cooked meat into smaller pieces using a
bigknife.

eg. Carve the lamb into slices and arrange in a hot serving dish.

to cut - to divide something into two or more pieces using a knife.

eg. Do you want me to cut the cake?

to slice/slice up — to cut meat, bread etc into thin flat pieces.

eg. Could you slice the joint for me? (a large piece of meat for cooking
usuallycontaining a bone).

to chop/chop up - to cut food into smaller pieces.

eg. Chop an onion into pieces.

to dice/dice up — to cut food into small square pieces.

eg. diced carrots

to drain — to make the water or liquid flow away from something.

eg. Can you drain the spaghetti, please.
9



to crush — to press something in order to break it into very small pieces, or
into a powder.

eg. Crush two cloves of garlic.

to mash/mash up — to crush something especially a food that has been
cooked, until it is soft and smooth.

eg. Do have the rest of the mashed potato.

to squeeze — to get liquid from smth by pressing it.

eg. Squeeze a bit of lemon onto the fish.

to skewer ['skjuo] — to make a hole through a piece of food with a
skewer or withsomething similar.

eg. Grant skewered bits of meat and put them on the barbecue.

to sprinkle - to scatter small drops of liquid.

to sprinkle smth on/over smth/with smth

eg. Sprinkle the pasta with cheese.

to mince - cut up (food, especially meat) into very small pieces, typically ina
machine

5. Laying the Table

a salt-cellar

a pepper box/ pepper shaker

a mustard pot

a sauce boat/ gravy boat

a cruet stand - cruet [ 'kru:it] a small container or set of containers for salt,
pepper, oil, or vinegar for use at a dining table

a bread plate /bread basketa bread bin/ bread box

a butter dish

a sugar basinsugar tongs

china

crockery

a dinner set

a dish
10



adinner plate
asoup plate
a soup tureen [tju'ri:n] — a deep covered dish from which soup is served

cups and saucers

a mug

a glass/a white/red wine glass / a sherry glass / a brandy glass / a beer
glass/mug

/ a champagne glass

a goblet ['goblit] - a drinking glass with a foot and a stem

a decanter [dr'kents]

a water/milk jug

a tea-pot

a tea-kettle

a coffee-pot

a tray

cutlery/silverware

a fork

a knife

a carving knife/fork

a spoon / a tea-spoon / a coffee spoon

a ladle

a table-cloth

oil-cloth — kneenka

a table napkin/serviette [ s3:vr'et]

a bowl /a fruit bowl /a salad bowl

a cheese board

oil and vinegar bottles
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6. The First Course
clear soup

chicken broth [brof]
cabbage soup

pea soup

noodle soup

tomato soup
vegetable soup
garlic soup

onion soup

fish soup

oyster ['a1sta] soup

7. The Second Course / The Main Course/ Entrees

entrée [a:n’trei] — the main dish of a meal

meat: beef, pork, mutton, lamb, veal, steak, ground meat (dbapuur), bacon, ham,
chops, chicken, goose, turkey, filet (boiled, fried, stewed, roasted, grilled,
smoked,jellied, tinned).

fish: herring, pike, tuna, plaice/flat fish, salmon, sturgeon ['st3:d3(o)n]
(ocerp), haddock ['hedok] (mmkmma), catfish, trout (dopens), lobster,
crayfish/crawfish crayfish ['kreifif] (peunoii pak), oysters, caviare, Kipper (kormueHas
pei0a, komueHas cenpan) (boiled, fried, smoked, salted, coated in batter, stuffed,

stewed, jellied).

garnish: French fries/chips, potatoes (boiled, fried, mashed,...in their
jackets), vegetables (fried, stewed, stuffed),macaroni, spaghetti, vermicelli, rice,
maize, millet, oats, wheat, barley, buckwheat.

to garnish with....... —to add something to food in order to decorate it.

12



8. Salads
fruit salad, meat and vegetable salad, cheese salad, Greek salad, mixed

salad/Russian salad/medley ['medli].

9. Fruits
apple, (a bunch of) grapes, clementine, coconut, pineapple, mango, papaya,
dragonfruit, grapefruit, guava, orange, tangerine, Kiwifruit, lemon, nectarine, lime,

(a bunch of) bananas, pear, plum, peach, pomegranate, avocado, melon, watermelon.

10. Berries
gooseberries, blackberries (exxeBuka), cranberries, blueberries, bilberries

['bilb(o)r1] (uepuuka), strawberry,raspberries, cherries.

11. Diary products
milk, milk shake, butter, cheese yogurt cream (heavy cream, sour cream, etc),
ice cream, whey, ghee, ayran, condensed milk, cottage cheese, cream cheese,

whipped cream

12. Nuts
cashew(s), peanut(s), almond(s), chestnut(s), pistachios [pi1'sta:[iou],
hazelnuts ['herz(o)lnats] (byrmyk), almonds, macadamia nuts, walnuts ['wo:Inats]

(rpetkuii opex)

13. Vegetables
Artichoke, asparagus, broccoli, (a head of) cabbage, brussels sprouts, lettuce,
spinach, (an ear of) corn, French beans, string beans, kidney beans, black beans, (a
clove of) garlic, tomato, (bell) pepper, cucumber, potato, (spring) onion(s), carrot,
mushrooms, peas, (a head of) cauliflower, eggplant, pumpkin, zucchini, radish,

black radish, beet/beetroot, turnip.
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14. Seafood: prawns, shrimps, crab, lobster, crayfish, squid (xaasmap),

mussels (Mmuaumn),oyster (yctpuia)

15. Herbs
Anise ['enis], basil [beezl], caraway ['kerowei] (tmun), coriander
[ korr'eenda], chamomile ['keemomail], daikon, dill, fennel, lavender ['laev(a)nda],
lemongrass, marjoram ['ma:d3(o)rom], oregano [ orr'ga:nau], parsley, rosemary,

thyme [taim] (TumbsiH, yabperr)

16. Spices: curry, cinnamon, ginger, nutmeg ['natmeg] (MycKaTHBIH OpeXx)

17. Desserts
Cakes, cookies, custards, doughnuts, ice cream, pastries, pies, tarts, puddings,

jello, chocolate, candies

18.  Vegetable Preparation

to wash thoroughly from dust and dirt
to peel potatoes (thin or thick)

to scrape new potatoes

to pare/scrape a carrot

to trim a cabbage

19.  Containers and Quantities
a carton of milk

a container of yogurt

a bottle of soda

a package of cookies

a loaf of bread

a bag of flour

a jar of coffee
14



a can of soup

a box of cereal

a cube/lump of sugar

a hunk of cheese ([hank] - a large piece of something, especially food, cut or

broken off a larger piece)

a rasher of bacon (['ra[5] - a thin slice of bacon)
a slice of cake/pizza/bread/lemona

lump of butter (kpymHbIii KycoK)

a segment of lemon

a pinch of salt = a dash of salt — menoTka comnu
a dash of sauce = a drop of sauce

a bar of chocolate

a square of chocolate

20.  Quality of Food

How do you like/find the...... ?

How is the....... ?

Is it eatable?

The sauerkraut (['sauokraut] kucnas, kBamieHas kamycta) IS Simply uneatable.
The meat is unfit for the table.

The steak is too tough/hard to bite.

The cutlet is underdone.

Do you call this stuff salad?Do you call this a dinner?
The coffee is undrinkable.

The fish is excellent/delicious.

It tastes all right.

It is just to my taste/liking.

The soup is first-class/rate.

The beefsteak is done to a turn (cooked for exactly the right amount of time).

15



I’ve had a hearty meal.

I’ve eaten to my heart’s content (do something enjoyable for as long as you
want to do it:).

It tastes of vinegar.

The yogurt tastes sour/ bitter/sweet.

Do not smoke on an empty stomach!

I’m dying for a drop of water.

The chocolate trifles simply melt in the mouth.

The beef stew makes my mouth water. /My mouth is watering.

You are very good at baking.

I’m starving!

The layer cake is a delight to see.

Ketchup is sure to improve the impression.

| don’t care for mustard.

Do you take milk in your coffee?

21.  Synonyms and Antonyms
to be underdone #to be overdone
to be undersalted # to be oversalted

a hard boiled egg # a soft boiled egg

tough = hard to bite # tender = soft

delicious = tasty # tasteless = uneatable = unfit for the table/eating
to chill = to cool = to make cool

dressed with... = seasoned with... = flavoured with...

to be a success # to be a failure

to begin with = to start with # to finish with

black coffee # milky/white coffee = coffee with milk

soft drinks # strong drinks = alcoholic beverages

a heavy/hearty eater # a poor eater
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a picky eater = a fussy ['fasi] eater = a choosy eater

a hasty ['hersti] meal = a fixed meal = a light meal # a substantial meal = a
solid meala home party # an outing party

to lay the table = to set the table

to serve = to wait upon

to wait = to expect

to one’s taste = for one’s liking

to leave for... # to stay

to have a bite = to have a snack

to leave = to forget

2 Flavours and tastes — adjectives and some opposites (#)
sweet # bitter [sharp/unpleasant]
sour [eg. unripe fruit]
hot, spicy [eg. curry] # mildbland [rather negative]
salty [a lot of salt]
sugary [a lot of sugar]
sickly [too much sugar]
savoury [pleasant, slightly salty or with herbs]

tasty [has a good taste/flavour] # tasteless [no flavour at all]

23.General appearance, presentation and quality
These chips are terribly greasy. [too much oil/fat]
This meat is overcooked/overdone / undercooked/underdone.
British cooking can be very stodgy. [heavy, hard to digest]
Mm, this chicken’s done to a turn. [just perfect, not overdone]

These pistachio nuts are terribly moreish. [informal; you want to eat more]
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PART 2. FOOD AND MEALS. READING AND VOCABULARY
PRACTICE

Exercise 1

a) Say when you have meals and what you like to eat and drink for

breakfast, lunch, dinner and supper.
b)  Say what you dislike for breakfast, dinner and supper.

c) Say what they serve in the refectory at your university and what

you usually choose.

d)  Say what you can cook in five minutes.

TEXT 1.

Living in Russia one cannot but stick to a Russian diet. Keeping this diet
for an Englishman is fatal. The Russians have meals four times a day and their
cuisine is quite intricate.

Every person starts his or her day with breakfast. Poor Englishmen are
sentenced to either a continental or an English breakfast. From the Russian point of
view, when one has it continental it actually means that one has no breakfastat all,
because it means drinking a cup of coffee and eating a bun. A month of continental
breakfasts for some Russians would mean starving. The English breakfast is a bit
better, as it consists of one or two fried eggs, grilled sausages, bacon, tomatoes and
mushrooms. The English have tea with milk and toast with butter and marmalade.
As a choice one may have corn flakes with milk and sugar or porridge.

In Russia people may have anything for breakfast. Some good-humoured
individuals even prefer soup, but, of course, sandwiches and coffee are very popular.
One can easily understand that in Great Britain by one o'clock people are very much
ready for lunch. Lunch is the biggest meal of the day. That would be music for a

Russian's ears until he or she learns what lunch really consists of. It may be a meat
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or fish course with soft drinks followed by a sweet course.

The heart of a Russian person fills with joy when the hands of the clock
approach three o'clock. His or her dinner includes three courses. A Russian will have
a starter (salad, herring, cheese, etc.), soup, steaks, chops, or fish fillets with
garnish, a lot of bread, of course, .and something to drink. The more the better. At
four or five the Russians may have a bite: waffles, cakes with juice, tea, cocoa, or
something of the kind.

In Great Britain they have dinner at five or six. Soup may be served then, but
one should not be misled by the word "soup”. British soup is just this paste and a
portion is three times smaller than in Russia. A lot of British prefer to eat meat. "Fish
and Chips" shops are very popular with their take-away food. The more sophisticated
public goes to Chinese, Italian, seafood or other restaurants and experiments with
shrimp, inedible vegetables and hot drinks.

Supper in Russia means one more big meal at seven. The table groans with
food again. In England it is just a small snack — a glass of milk with biscuits at ten.

Most Russians have never counted calories and they are deeply convinced that
their food is healthy. Some housewives may admit that it takes some time to prepare
all the stuff, including pickles, home-made preserves and traditional Russian pies
and pancakes But they don't seem to mind too much and boil, fry, roast, grill, broil,
bake and make. Paraphrasing a famous proverb one can say: "What is a Russian

man's meat is a British man's poison".

Notes on the text

cuisine — a particular style of cooking.

intricate — containing mainly small parts or details that all work or fit
together.

fillet [“filit] [fi’lei] - a piece of fish or meat without bones.

waffles [‘wof>l] [‘wa:f>1] —flat thin cakes marked with a pattern of deep

squares.
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inedible —not suitable for eating.

take-away food — a meal that you buy at a shop or restaurant to eat at home.
sophisticated — 1) having a lot of experience of life, good judgement about
socially important things such as art, fashion, etc.

2) having a lot of knowledge and experience of difficult orcomplicated
subjects and therefore able to understand them well.

to groan with food — if a table groans with food there is a very large amount
offood on it.

calori — a unit for measuring the amount of energy that food will produce.
pickle — a strong-tasting liquid made with vinegar, used to preserve vegetables.

preserve — a substance made from boiling fruit or vegetables with sugar,
salt orvinegar.

to broil - to cook something under direct heat, or over a flame or a barbecue.
refectory — a large room in a school, college etc where meals are served and

eaten (Am. — cafeteria).

VOCABULARY PRACTICE

Exercise 2. Study the text. Look up the words in a dictionary, transcribe and

learn them.
diet, fatal, cuisine, intricate, actually, starving, sausage, marmalade, porridge,
sandwich, course, approach, soup, steak, fillet, garnish, waffles, cocoa,sophisticated,

Chinese, restaurant, inedible, groan, biscuit, calories, preserves.

Exercise 3. Give the English equivalents to the following, using the words

andword-combinations from the text.

-)KUBS B Poccuu, HENb3sl HE IPUIEPKUBATBCA PYCCKOM AUETHI

-1 aHTJIMYaHWHA TaKasd JUucTa CMEPTH HOI[O6Ha

-pyccKasi KyxHsl He IpocTasi (3aMbICIIOBaTas!)
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-Oe/IHbIC aHTJINYaHe 00OPEUYCHBI MO0 HA KOHTUHEHTAIBHBIN, MO0 Ha
AHIJIMHACKUN 3aBTPAK

-C TOYKH 3PEHUS PYCCKOTO YeI0OBEKa KOHTHHEHTAIBHBIN 3aBTPaK O3HAYaeT
HAacaMoOM JIeJIe HUYEeTro He €CTh COBCEM

-BBIIMUTH YaIIKy Kode ¢ OyI0uKon

-MeCsII] KOHTUHEHTAJIbLHOTO 3aBTpaka JJII PYCCKOTO YeJIOBEKAa O3Hayan Obl
yMEpeTh T'OJIOJHON CMEPTHIO

-JIIS1 pa3HOOOPAa3usi MOYKHO TT03aBTPAKATh XJIOMBSIMH C MOJIOKOM HJTH
OBCSIHKOM

-pycckue Ha 3aBTpakK €IIAT BCE, YTO YTOJTHO

-HEKOTOPBIC ITYTHUKH JTa)KE TPEAMOYUTAIOT CYTI

-CaMbIil 3HAYNTEIBHBIA TPUEM TTUIITH

-]l PYCCKOTO YeJIOBeKa 3TO ObLI OBl 0anb3aM Ha AyIy

-Cep/IIIe PYCCKOTO YeJIOBEKa MEePETOTHIETCS paloCThiO, KOTJa BpeMs
MOJIXOIUTK 3 yacam JHS

-pycckue easT 00ea u3 Tpex OJro

-K 00ey MOTYT II0J1aTh CyM

-HO CaMO CJIOBO “Cym’’ MOKET ObITh OOMaHYHBO

-OpUTaHCKUN CYIT — ATO TMOXJeOKa, Ja W MOPIUS B TPU pa3a MEHBIIIE,
yeM BPoccun

-MHOTHE OPUTAHIIBI MPEIIOYUTAIOT MSICO

-pectopanunku OpicTporo nuranus “Fish and Chips” odens momynsipHbI
CBOEHMEN0N Ha BBIHOC

-0oJiee M3bICKaHHAs (M3OIIPEHHAs) MyOIrKa OTIPABISAETCS B Pa3HOTO poja
pECTOpaHBI

-T7Ie OHHU KypaXaTcsi, OTJI0MIasi KPeBETOK, HECHhETOOHBIC OBOIIM U TOPSUHE
HaAIMUTKA

-CTOJI CHOBA JIOMUTCS

-MHOTHE PYCCKHE HUKOT/Ia B )KU3HU HE MOJCYATHIBATN KaJOpUU

-OHHM TJTyOOKO YOEXJEHBI, YTO UX MHIIA 310pOoBast
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-HeKOTOpBIGXOSHﬁKH I[IPU3HAKOT, YTO IPUIOTOBJICHHUC NHUIIHW OTHUMACT

AOBOJIBHO MHOI'O BPECMCHU

-TpaJAULIMOHHbBIE PYCCKHE MUPOTH J1a OJIMHBI

-HO OHU HC OUCHL-TO CCTYIOT

Exercise 4. Use the taste and flavour words to describe the following.

1
2
3
4.
5
6
7

Indian curry

pizza

sea water

an unripe apple

a cup of tea with five spoonfuls of sugar
strong black coffee with no sugar

factory-made white bread

Exercise 5.Sort these dishes out under the headings starters, main courses or

desserts.

chicken casserole, coffee gateau ['geetou], fresh fruit salad, sorbet, Irish stew,

prawn cocktail, rump steak, chocolate cake, grilled trout, shrimps in garlic.

Exercise 6. What might you say to a person / people with you in a

restaurantif.....

1.

2
3.
4

your chips had too much fat on them?
your dish had obviously been cooked too much/too long?
your piece of meat was absolutely perfectly cooked?

your dish seemed to have no flavour at all?

Exercise 7. How do you like the following foods prepared? What do you like

to put on the foods from the list below?

1) a leg of chicken, a fillet of cod, eggs, prawns, potatoes, mushrooms,
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cheese, sausages
2) salt, pepper, vinegar, mustard, brown sauce, ketchup, salad-dressing, oil,

mayonnaise, lemon juice

Exercise 8.

1. Which are fish and which are usually called seafood?

prawns, sardines, squid, oysters, mackerel, mussels, hake, crab, plaice,
trout, lobster, cod, sole, whiting.

2. What do we call the meat of these animals?

calf, deer, sheep,(two names), pig (three names).

3. Which of these fruit grow in your country/region? Are there others

not listedhere?

peach, plum, grapefruit, grape, nectarine, star-fruit, blackcurrant, raspberry,

melon, lime, kiwi-fruit, mango.

Exercise 9. Put each of the following verbs into its correct place in the

sentences .

to chew, to lick. to polish off, to swallow, to gnaw, to consume, to peck at,
togorge. to digest, to bolt.

1. The children have no appetite. They just .................... their food. They
hardly eat anything.

2. My mother always used to say to me: “Now make sure you .................
meat carefully before you ...... it.”

3. Statistics show that we .......... more fruit and meat than 10 years ago.

4. He has an enormous appetite. I’ve seen him ......... four hamburgers and

a pile of chips at a sitting.

5. As children we used to ................. ourselves on ice-cream, chips and
chocolate, and then feel very sick.

6. The starving prisoners were so desperate they would ...... any meat bones

they could find.
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7. It’s not good for your body to ................... your food so quickly. Eat

slowly so that you can............ it properly.
8. He was so hungry that when he’d finished his food, he began to
................ the plate!

Exercise 10. Answer the following guestions using words from the list at

thetop of Exercise 9.

1. How do people eat ice-cream cones?
How do hungry people eat?

How do very greedy people eat?

How do dogs eat?

2

3

4. How do people eat if they are not very hungry?
5

6 What is a good, healthy way to eat meat?

7

What is an unhealthy way to eat, and why?

Exercise 11. Some meat is given a different name from the animal it

comesfrom. What animals do the following meats come from?

pork veal
beef mutton
bacon ham
venison lamb

Exercise 12. Match each verb on the left below with the food item on

theright it is most often associated with.

1. to pluck cheese

2 tocrack .......... an orange

3 to grate a chicken

4. to knead a nut

5 to peel a rabbit

6 to skin a joint of meat
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7. to slice dough

8. to carve a loaf

1. to mince cream

2. to shell meat

3. to toss a hard-boiled egg
4, to whip egags

5. to stuff a cake

6. to mash a chicken

7. to beat a pancake

8. to ice potatoes

Exercise 13. Explain the difference between the words or phrases in each

ofthe following pairs.

1. starving and parched
a snack and a square meal
stale and mouldy

puckish and ravenous

a beer-bottle and a bottle of beer

2

3

4

5. uneatable and inedible
6

7 a starter and a dessert
8

a restaurant and a café

TEXT 2.
A MEAL OR MURDER?

Exercise 1. What is the name for:

- somebody who doesn’t eat meat?
- somebody who doesn’t eat any animal products?

- somebody who eats meat?
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Exercise 2. Read Text A and Text B. Do you agree with Kerry who thinks

that*it is natural for humans to eat meat” or with Helen who feels ‘“guilty after

eating meat”? Give your reasons.

Text A Helen’s Point of View

Helen has been a vegetarian for a year and a half.

“It happened all of a sudden,” she says, “I just couldn’t eat meat any more.
It made me feel sick. | suddenly thought of it as eating an animal, like a piece of
cow instead of a piece of beef. | did have a few meat meals during the first few
weeks, but | felt so incredibly guilty and ashamed afterwards that I soon stopped. |
wouldn’t eat meat now if you paid me.

“When I told my mum I wanted to be a vegetarian, she went: “No, no, no”,
but I talked to dad and he said I could. I got round them by telling them I’d probably
be sick if they give me meat. Mum took me to the doctor who gave me loads of
advice, I’ve felt fine ever since. I’ve got thinner, but that’s O.K. by me. | gave up
meat because | think it’s wrong to kill animals.

“Chickens and turkeys are the worst — it’s easier to imagine them as whole
animals. | eat eggs and cheese, but we have our own chickens so the eggs are free-
range. Some vegetarian foods annoy me, like when they are called vegetarian beef
or something, because that’s imitating meat which is nearly as bad as having the real
thing. | don’t find vegetarian food boring, though. School’s no problem either
because they always have a soya meal for vegetarians.

“I do get a bit of stick from my friends about my beliefs. They say: “I’ll get
you a pig’s heart for Christmas.” But | can be a bit annoying sometimes because I’'m
always trying to convert them. | try to, but it’s always difficult.

“I feel so strongly about vegetarianism and I’'m convinced it’s a healthier way
of life.”

| feel proud because turning vegetarian is a big decision to make. You do feel
so much better inside for doing it, though. To be honest, I don’t know how people

can’t feel guilty tucking into a big, juicy steak.
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TextB Kerry’s Point of View

“A diet with meat in it is a lot more healthier than a vegetarian one”, says
Kerry. “Vegetarians always look a bit skinny and I should imagine a lot of them miss
out on their protein. I mean, you don’t get much protein from vegetables and fruit,
do you? And lots of them need to take vitamin tablets and things.

“I’ve never considered becoming a vegetarian. I love meat and I’ll eat any
kind — except possibly rabbit. That’s because | see rabbits as pets, whereas a
cow isn’t, and my father brings a lot of rabbits home to chop up and eat and that puts
me off a bit. I’d eat rabbit if it was already chopped up and came in apacket,
but I don’t like seeing animals killed.

“I think being a vegetarian is a bit half-hearted, to tell you the truth. A bit
hypocritical. You should either be a complete vegan or a meat eater. Lot’s of
vegetarians wear leather and it seems to me as if they can’t make up their minds. The
only stand I make is not to wear fur. I’d never wear a fur jacket because certain
animals are killed for their fur and nothing else. If you kill a cow, you eat the meat
and wear the skin. That’s O.K. because it’s natural for humans to eat meat. Animals
kill animals, and humans are animals — so they kill animals to stay alive.

“Vegetarians tend to learn all there is to know about vitamins and all that, but
| don’t really think about food that much. | just eat what my parents eat. | can
understand people wanting to save animals, because | love animals myself, but
killing animals for meat doesn’t strike me as being wrong. It’s not as if the animals
are tortured or anything — it’s just one shot. That’s it. Anyway, [ don’t see an animal
on a plate when I have some meat. I don’t think of it like that. I just like my meat
that’s all.”

Notes on the texts

Text A

to get round smb = to persuade smb

free-range = kept, produced in natural, non intensive conditions

stick (pase) = nopka
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to tuck into smth — ectb ¢ sxagHOCTBIO, BIUBATHCS 3y0aMU BO YTO-THOO

TextB

to miss out on smth = notice or regret absence of...

to put off - Be3BIBaTh OTBpamicHue (€.¢. it puts me off — 3To BeI3BIBaeT y
MEHSIOTBpAIlCHUE)

to make a stand = to be against

Exercise 3. Find the following words or phrases in the texts. Try to work out

from the context the most likely meaning of the words from the alternatives

provided:
Text A

a) it happened all of a sudden (without anyone noticing; quickly and

unexpectedly)

b) | do get a bit of stick from... (something to hit somebody with;
unfriendly comments)

c)  I’m always trying to convert them (have a conversation with them;
changewhat they believe in)

d) ...and I’m convinced it’s... (completely certain; not sure if)

e) ...feel guilty tucking into a... (eating enthusiastically; refusing to eat)

f)to get round somebody (to invite; to persuade somebody)

Text B

a) ...miss out on their protein (something in food that builds up the
body;lunch)

b) ...1s a bit half-hearted (not making much real effort; very sad)

¢) a bit hypocritical (too worried about their health; dishonest in their

feelings)

d) ...as if they can’t make up their minds (invent something; reach a
decision)

e) ...the animals are tortured or anything (caused great pain and

suffering;killed quickly)
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f)...puts me off (makes me dislike something; is puzzling)

g)  stand (wish; opinion that you state firmly and publicly)

Exercise 4.Give the English equivalents to the following: Text A

1)  ObITh BereTapuaHIEeM
2) s TPOCTO HE MOTJIA OOJIBIIE €CTh MSICO

3)  MeHS OT 3TOT0 TOIIHHJIIO

4)  UCHBITBIBATH OCTPOC YyBCTBO BHHBI M CThIA

5) s OBl ceifuac He cTaa eCTh MSICO, IaXe 3a JICHbIH

6) yOeIuTh KOT0-1100

7)  OH Jaj] MHE MacCy COBETOB

8) s HEMHOro moxyjena

9)  mepecTarh €CTh MSICO

10) BererapuaHCKas MHUIIA HE KAKETCS MHE OTHOOOpa3HOI
11)  apy3bs MOPOW U3IEBAIOTCS HAZl MOUMH yYOCKICHUSIMU
12) s Bceraa cTaparoch nepeyoeInTh ux

13) s yOexmeHa, 9To 3T0 OoJiee 30POBBII 00pa3 KU3HH
14)  craTh BeretapuaHIeM — 3TO IMOCTYIIOK

15) Kak MOKHO HE YyBCTBOBAaTh Ce0sl BHHOBATHIM

16) ecTb C J)KaAHOCTHIO, BIUBATHLCS 3y0aMu

Text B

1)  BBIMIAACTH XYABIM, KaK IIEIKa

2) WM He XBaraer Oelka

3)  NpUHUMATh MOJUBUTAMHHBI U BCE TAKOE

4) s HUKOTJa He coOMpaiach CTaTh BEreTapPHAHKOMN
5) s cuMTaro KPOJIMKOB JOMAITHUMH KHUBOTHBIMHU
6)  pasaenarh U ChECTh

7)  HepelMTeIbHBIN
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8)

9)

10)
11)
12)
13)
14)

JIMLIEMEPHBIN

a0COJIIOTHBIN BereTapuaHel|

IPHUHSITH PEIICHUE

OBITH IPOTHUB

JIFOASM CBOMCTBEHHO €CTh MSCO

sl He CYUTAI0, YTO YOUBATh JKUBOTHBIX HA MSCO, HEMIPABMIIBHO

BCb )KUBOTHBIX K€ HC My4aT

Exercise 5. Complete these sentences:

Text A

a) Helen became a vegetarian because...

b)  She persuaded her parents to agree by...

c) She eats...

d)  She feels that being a vegetarian...

TextB

a) Kerry thinks it’s healthier to eat meat because...

b)  She won’t eat rabbit, unless it’s chopped up, because...
c)  She thinks vegetarians are hypocritical because a lot of them...
d)  She feels strongly about fur because...

e)  She is happy to eat meat because...

Exercise 6. Answer the following questions:

O N o g~ wDbd e

When did Helen give up eating meat and why?

What did her parents say and do?

What kind of animals does she think the worst to eat?
What kind of food does she eat?

How does she feel about being a vegetarian?

What is the difference between a vegetarian and a vegan?
Why does Kerry think that eating meat is healthier?

Does she eat all kinds of meat?
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Q. Does she wear fur?

10. How can she eat animals when she is an animal lover?

Exercise 7. Work in groups of three. Each person should take one of the

roles below:
a) You are a vegan. You strongly disagree with people eating meat, fish,

eggs,cheese or milk.
b)  You are a vegetarian. You do not eat fish or meat but see nothing

wrong ineating dairy products.
c) You are a gourmet. You love good food, including meat, fish and

dairy products.
Think about the things you can eat. Compare your diets and try to persuade

eachother of your point of view.

Exercise 8.
Some people who are keen on dieting do not cook at all. They say: “Why

cook? Raw food is fine!” Read the text about raw food and say what you agree or

disagree with. Use the phrases below to express your agreement, disagreement,

surprise, approval, disapproval.

| agree.....

| disagree....

It’s true....

It’s unheard of ....

It sounds strange/unbelievable/absurd....... It’s common knowledge......

TEXT 3
WHY COOK? RAW FOOD IS FINE!
Cooking, we are told, came in by accident, when a man tried to rescue a

pig from a fire. Having burnt his fingers and licked them to soothe the pain, he liked
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the taste and decided to burn more pigs, and so the idea of cooking came into being.
Now, when so much of our food is denatured, raw food therapy is coming

to the fore, and besides being so much more healthful, can be very appetizing.

Grated raw carrot, swede, beetroot, turnips, etc..., should be eaten daily, and
with some finely chopped green peppers; indeed anything from the greengrocer’s
will make a good meal with either meat or cheese.

Mushrooms too are a very good protein, equal in value to the most expensive
“cut of the joint”. Add to all this some garlic (a natural antibiotic), Some raw green
stuff such as lettuce, watercress, even dandelion or comfrey leaves and you have the
basis of a really tasty and health-giving meal.

Any herbs can be sprinkled over the salad and a dressing of lemon juice and
vegetable oil, with a little sea-salt if desired, and you will feel well fed and not
stuffed, as one does with an ordinary cooked meal.

For a snack, why not try an apple with a piece of your favourite cheese, instead
of the usual starchy bun or biscuit. In fact, it is worthwhile to cut out all the so-called
foods, made from white flour and white sugar, especially if you are trying to slim.

White flour and white sugar should find no place in the diet, as they are
completely devoid of any food value. Your children will not need to visit the dentist
so often and there will be better health all round.

Many people are afraid of eating garlic because they think it will make them
unattractive to their friends but if some raw green stuff is eaten with the raw garlic,
then there will be no smell on the breath at all. Garlic will neutralize any body smell,
which is very often the result of eating very highly seasoned and unhealthy foods,
particularly the refined carbo-hydrates.

By eating raw food, one gets all the vitamins instead of pouring them down
the drain with the cooking water. If you cook, then use the water for soup or gravy.

Another thing will appeal to the busy person — there will be much less washing up!

Exercise 9. Make a list of rules for those who are keen on slimming.
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Exercise 10.

It’s common knowledge that raw food diet is a way out for those who overeat.

How do you think people get into the habit of overeating? Is it easy to give up this
habit?

Herbert suffered from overeating. Now read the story “A Reward for Virtue”

and say if he managed to give it up.

TEXT 4.
REWARD FOR VIRTUE.

My friend Herbert has always been fat, but things got so bad recently that he
decided to go on a diet. He began his diet a week ago. First of all, he wrote out a
long list of all the foods which were forbidden. The list included most of the
things Herbert loves: butter, potatoes, rice, beer, milk, chocolate, and sweets.
Yesterday | paid him a visit. | rang the bell and was not surprised to see that Herbert
was still as fat as ever. He led me into his room and hurriedly hid a large parcel under
his desk. It was obvious that he was very embarrassed. When | asked him what he
was doing, he smiled guiltily and then put the parcel on the desk. He explained that
his diet was so strict that he had to reward himself occasionally. Then he showed me
the contents of the parcel. It contained five large bars of chocolate and three large

bars of sweets.

Comprehension Questions:

1. Why did Herbert decide to give up his bad habit?

2 What things did his list of forbidden things include?

3. What did he hide under his desk when his friend came to see him?
4

How did he explain the fact? Was he a strong-willed person?
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TEXT 5
WE SHOULD ALL GROW FAT AND BE HAPPY!

What a miserable lot dieters are! You can always recognize them from the
sour expression on their faces. They spend most of their time turning their noses up
at food. They are forever consulting their calorie charts; gazing at themselves in
mirrors; and leaping on to weighing-machines in the bathroom. They spend a
lifetime fighting a loosing battle against spreading hips, protruding tummies and
double chins. Some wage all-out war on fat. Mere dieting is not enough. They
exhaust themselves doing exercises, sweating in sauna baths, being pummeled and
massaged by weird machines. Don’t think it is only the middle-aged who goin for
these fads either. Many of those bright young things you see are suffering from
chronic malnutrition: they are living on nothing but air and water.

“Wonderfood is a complete food”, the advertisement says. “Just dissolve a
teaspoonful in water....... ”. A complete food it may be, but not quite so complete
as juicy steak.....

What’s all this self-inflicted torture for? It will be a great day when all the
dieters in the world abandon their slimming courses; when they hold out plates and

demand second helpings!

Exercise 1. Answer the questions.

1)  What is your opinion on the problem?

2) Do you know people who are overweight?
3) Do they keep a diet? Which one?

4)  Have you ever experienced any diet? What are your impressions?

Exercise 2.You have received an order to make a film advertising raw

food.What are your arguments for and against?
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Exercise 3. You have just found out that your best friend decided to become

a vegetarian. Write him a letter sharing your ideas and opinion about his choice.

TEXT 6. Read the dialogue in pairs.

VISIT TO DIETICIAN

Dr. Jones: Good morning, Mrs. Fat. Sit down, please.

Mrs. Fat: Good morning. Dr. Jones. Do you mind if | sit on the sofa?

Dr. Jones: No, not at all. You can take any seat you like. So you would like to
lose weight, wouldn't you?

Mrs. Fat: Exactly. I've been overweight all my life and now | think it's time |
started dieting.

Dr. Jones: Oh, yes. I see. You know... before | can recommend you a particular
diet I must learn all about your eating habits. How many meals a day do you
normally have?

Mrs. Fat: | usually have only three meals a day. | mean breakfast, lunch and
dinner, but unfortunately I very often eat between meals.

Dr. Jones: What do you have for breakfast?

Mrs. Fat: A traditional English breakfast. | have a glass of orange juice, a
bowl of cereal and bacon and eggs. And then | drink tea.

Dr. Jones: Do you take milk in your tea?

Mrs. Fat: | normally drink tea with cream, though | realise that | should
have it with skimmed milk.

Dr. Jones: And what about lunch?

Mrs. Fat: Well, that depends. On some days | just have a couple of
sandwiches for lunch, but sometimes | also have a bowl of soup and cakes or pies
to follow.

Dr. Jones: What do you have for dinner and when do you have it?
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Mrs. Fat: | normally have dinner at 8 p.m. | know it's a bit too late, it
just happens so. What do | have? You know, | like to have a very substantial
dinner — a starter, like a salad or assorted meat, followed by a main course
such as beefsteak or fish and chips and then dessert and tea or coffee.

Dr. Jones: What do you have for dessert as a rule?

Mrs. Fat: Ice-cream or cakes, or both.

Dr. Jones: And what do you eat between meals?

Mrs. Fat: Peanuts, chocolate, popcorn, crisps and stuff. Sometimes 1 just like
to nibble candies.

Dr. Jones: In fact, many people do the same and yet they have no problems
with excess weight. Let me see... Do you fry one or two eggs with your bacon in the
morning?

Mrs. Fat: | actually take eight eggs, but | share my breakfast with my
toy-poodle dog.

Dr. Jones: | see. Here is my prescription: Don't change your diet. Change your
dog. Replace it with a Labrador. Or keep both dogs and share all your meals
with them. And here is the telephone number of a vet, who is a very good dog

dietician, just in case your dogs might need a correction of their diet.

Exercise 1. Explain the meaning of the following words:

food, meal, dish, course, overweight, diet, breakfast, lunch, dinner, supper,

snack.

Exercise 2. Give the English equivalents to the following, using the words

andword combinations from Text 3.

-HE BO3pa)KaeTe, €CJIM sl MPUCATY Ha JUBaH?
-UTaK, Bbl XOTUTE MOXYy1€Th, HE TaK JIN?

-1 BCerJa ObLIa IOJIHOM

-caMOe€ BpeMsI CaIuThCS Ha JUETY

-PCKOMCHAOBATH KaKOH-JIN00 PanuoOH IIMTaHUA
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-51 JOJDKEH 3HATh BCe O Baiiem pexnMe nuTaHus
-CKOJIBKO pa3 B JieHb Bel enure?

-K COXAJICHUIO, 1 OYCHb YaCTO NMEPEKYChIBAIO
-TapeJiKa Kalu

-Bbl nibeTe yaii ¢ MoJIOKOM?

-XO0TA A IOHUMAar, 4YTO MHC Haa0 OBI IMUTH Yal C 0663)I(I/IpeHHBIM MOJIOKOM

-KaK CKa3aTh/TI0-pa3HOMY/pa3 Ha pa3 HE MPUXOIUTCS

-sl €M CYTI, a IOTOM IMHPOKKH WIIH THPOKHBIS

-IIPOCTO TaK IMOJYYaeTCs

-IUIOTHBIN 00en

-JIJISl Havajia cajaT Wi KaKoe-HUOYIb MsSCO B aCCOPTHUMCHTE

-3aTEM ropsiuee

-a YTO BBl IPUHUMACTE B IUIILY B TPOMEKYTKaX ?

-s1 TIOOJTIO “TIOKJIEBaTh KOH(PETOK

-IpyTHE JeNal0T TOXKE caMoe, HO Y HUX HET MPo0JieM ¢ H30BITOYHBIM BECOM
-JISIATHCS 3aBTPAKOM C KEM-JIH00

“HY)XXIAATbCA B KOPPCKIUU palliOHA ITUTAHUA

Exercise 3. Dramatize the dialogue between Mrs. Fat and Dr. Jones.

Exercise 4. Read and discuss the text 4.

What will people eat in future? Eating habits change from generation to

generation. Before scientists learned about vitamins and other ingredients of food,

people believed in eating large quantities of food and didn’t pay attention to a

balanced diet. A good eighteenth century meal consisted of as many as twenty

courses. The Romans were famous for their great feasts and big appetites.

In the year 2100 people’s eating habits may be just as surprising but in a very

different sort of way. Probably there will be an end to food as we know it today.

Meals as we know them may become the thing of the past. Food and vitamins will
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be taken in the form of capsules, tablets and pills. Maybe this idea is not very

pleasant but it may be an answer to food shortages and world famine.

Exercise 5. Answer the questions.

1) Do you agree that eating habits change from generation to generation?
2)  What did people believe before scientists learned about vitamins?

3)  What did a good eighteenth century meal consist of?

4)  What were the Romans famous for?
5)  What will probably happen by the year 2100?

6) Do you believe this will really happen?

Exercise 6. Translate into English:

4 3aBTpakaro B BOCEMb YacOB yTpa.

3a 3aBTpaKoM sl OOBIYHO Chelat0 OyTepOpO/I U BHIMUBAIO YAIIKY Yasl.
Moii 6pat Bcerja ecT SUYHUIlY C BETYNHOM Ha 3aBTpaK.

UYro ThI emrb B 00e]1 Ha BTOpoe?

Kakoii necept HpaBUTCSsl TBOEH Mame?

S HUKOT 1A HE EPEKYChIBAI0 MEXKTY 3aBTPAKOM, 00€/IOM U Y)KHHOM.

Br1 xotenu Ob1 moxyaeTs?

VY TeOs HeT TUITHEro Beca U TeOe He HAJ0 CaIUThCS Ha JTUETY.

© © N o g bk~ w D=

51 TepnieTs He MOTY pHIOY C KAPTOIIKOM.

H
©

Moii 1pyT MOCTOSHHO €CT dapPEHbIA apaXUC WU COJICHYIO BO3AYIIHYO
KYKypy3y. MeHs 3T0 pazapakaer.

11. — Yrto Takoe TpaauUMUOHHBIA aHTrIUHCKUM 3aBTpak? — [lo-Moemy, 3TO
CTAaKaHCOKa, KyKypY3HbI€ XJIOMbsI C MOJIOKOM, SIMYHUIIA C BETYMHOMN U Yail.

12. 4 nro0iro mIOTHO MOECTh B 00€a — 3aKyCKy, CyIH, BTOpPOE, JIecCepT U

BBIMIUTH YAIIEUKY KPENMKOro koge.
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TEXT 7 EXPECTING GUESTS

Mother: Jane, dear, the Browns are coming to visit us today and | should
like to treat them to a really good dinner. Do help me. I'm so pressed for time.

Jane: Gladly, Mother. | have some time to spare, and you know I'm not so
bad at cooking.

Mother: Then let's draw up the menu and see what provisions we'll need.
What kind of soup do you think they would like?

Jane: I'm sure they'll find beet soup with sour-cream delicious.

Mother: Well, | don't object to that and you can cook it yourself: you really
are very good at it.

Jane: Shall we have fish or meat for the second course?

Mother: If I am not mistaken Mrs Brown prefers fish to meat; as for her
husband, he doesn't like fish at all. I suppose we'd better have fish and meat. The
women can have stuffed fish with boiled potatoes while Dad and Mr Brown will
have roast beef, Yorkshire puddings, roast potatoes, carrots, Worcester sauce
and mustard.

Jane: Mother! And what about salad?

Mother: Goodness! Of course we must have some kind of appetizer. | quite
forgot about it. Only let's have a nice salad of fresh vegetables — tomatoes,
cucumbers, radish, green peas and lettuce — with mayonnaise, besides it can be made
In no time.

Jane: Oh, and what wonderful fruit salad we can make of apples, pears, plums
and cherries for dessert.

Mother: Remind me, darling, to ring Father up and tell him to come home
early. On his way home he can drop in at one of the shops and buy a bottle of wine

and some sweets.

Notes on the text

Yorkshire pudding — Wopkmupckuii TyauHT (KHIKOE TECTO, KOTOpOe
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3ameKaeTcss MoJl KyCKOM MsCa Ha palllepe M BOMTHIBAET CTEKAIOIIMI COK HU
PaCTOIJICHHBIH JKUP).

Worcester sauce — Byctepckuii coyc (IMKaHTHBIA COEBBINA COYC).

Exercise 1. Look up the words and word-combinations in a dictionary,

transcribe and learn them.

time to spare, to draw up a menu, provisions, delicious, Yorkshire

pudding,Worcester sauce, appetizer, mayonnaise, dessert.

Exercise 2.Give the English equivalents to the following, using the words

andword-combinations from Text 5.

-MHE OBl XOTEJIOCh YTOCTUTh X XOPOIINM 00€10M

-y MEHsI BpeMEeHHU B 00pe3

-ThI YK€ 3HACIIIb, 51 HETUIOXO TOTOBITIO

-maBaii-ka HabpocaeM MEHIO

-AM HaBEpHSKA MIOHPABUTCS TBOM CBEKOJHHUK CO CMETaHOU
-s1 HE TIPOTHUB

-IIPUTOTOBB €r0 caMma, y Te0s 3TO XOPOIIIO TTOTyJaeTCsI
-a Ha BTOpOE OyJIeM MSCO WM PhIOY TOTOBUTH?
-IIPEATIOYUTATH PHIOY MSCY

-hapmupoBanHas perda ¢ OTBapHBIM KapTodeaem
-HaM HY’KHO MIPUTOTOBUTH XOJIOJIHBIE 3aKyCKHU

-ero, KCTaTH, 0YCHb OBICTPO TOTOBHUTH

Exercise 3. Answer these qguestions. Work with a group-mate:

1. Who did the mother and Jane expect on a visit?
2 What did the mother ask Jane about?

3. What were they going to cook for dinner?

4 Why did Jane want to cook fish?
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5. Why did they decide at last to have both fish and meat?
6. Did the mother forget about salad?

7. They thought it was necessary to have some kind of a starter, didn't

8. They decided to make mixed salad with cheese, didn't they?
9. What did they plan to make for dessert?

10.  The mother decided to drop in at a shop and buy some sweets, didn't

she?

11. What do you think of the menu of their reception?

Exercise 4. Are the following statements true or false?

1. The mother would like to treat the Browns to a real fine dinner.
2. Jane was sure the guests would find beet soup to their taste.

3. The mother and Jane agreed to cook fried chickens for the second

course. The mother forgot about salad.

The mother thought that the guests would find mixed salad delicious.

4,
5. Jane and the mother decided not to cook appetizers.
6 Jane was good at cooking beet soup.

7

Mrs. Brown preferred fish to meat. Her husband did not care for fish at

all.

0

Jane and her mother decided to cook both fish and meat.

©

The mother asked Jane to buy some ice-cream for dessert.

Exercise 5. These are 4x4 dialogues. Each situation is expressed by four

dialogues arranged in parallel, so that any of A’s first utterances may be followed

by any of B’s first utterances and so on. That means that with a 4x4 arrangements,

you have many different variations of the same situation. Dramatize them.
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AT LUNCH.

|

A You must have some more chicken.

B No, thanks. I’m supposed to be slimming.
A Can’t | tempt you?

B Well, may be I could manage a very small piece.

1

A Would you like to finish up the omelette?

B No, really, thank you. | just couldn’t eat any more.
A Come on now. Surely you can manage it.

B No, thank you, really. | must have put on pounds as it is.

i

A Another piece of meat pie?

B No, thanks, really. I’'m on a diet.

A Please do. You’ve hardly eaten anything.
B It’s delicious, but I don’t think I ought to.

vV

A Do have the rest of the mashed potato.

B No, thank you. I’ve had too much already.
A Just take it to please me.

B OK, but only a small piece or | shan’t have room for any pudding.

Tea is the number one drink in Britain and the average person has about four
cups of tea a day. In times of disaster or tragedy “a nice cup of tea” is offered asa

kind of universal cure.
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TEA-TIME.

@ > @ > -

@ >

vV

o > ™ >

Notes

Would you care for a cup of tea?
Only if you are having one.
Do you take milk and sugar?

A dash of milk and two lumps, please.

| expect you could do with a cup of tea, couldn’t you?
I’d rather have a cup of coffee, if you don’t mind.
Milk and sugar?

A milky one without sugar, please.

How about a nice cup of tea before you go?
Yes, I’d love one.
How do you like it?

A strong one with three spoons for me, please.

Would you like a cup of tea?
Only if it is not too much trouble.
Do you like it with milk and sugar?

Not too much milk and just half a spoonful, please.

a dash of milk: a very little milk

two lumps: two sugar cubes

43



Exercise 6. Prepare a report.

a) Prepare a report on a traditional meal that you have in your family.
The mealcan be for a holiday, an anniversary, or any time family members
traditionally get together. Plan to speak for about 15 minutes.

b)  Present an oral report to your group. Give people a chance to
ask youquestions.

c)  Write a summary of the information you give in your report.

Exercise 7. Study the following recipes.

Picturel. Shephered’s pie.
Shepherd's Pie comes to us from England, and is traditionally made with
lamb or mutton. In the USA people are more of a beef eating culture than a lamb
eating one, and when one is served "shepherd's pie" here, it is most often made
with ground beef.
In England (and Australia and New Zealand) they would call the beef dish a
"cottage pie" and the lamb dish "shepherd's pie".
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Regardless of what you call it, a shepherd's pie is basically a casserole with a
layer of cooked meat and vegetables, topped with mashed potatoes, and baked in
the oven until the mashed potatoes are well browned.

When you dig in you get a spoonful of mashed potatoes, some crispy bits,

meat, and vegetables all in one bite. It's pure comfort food.

Ingredients

3 large (1 1/2 - 2 pounds) potatoes , peeled and quartered
8 tablespoons (1/2 cup) butter

1 medium onion, chopped (about 1 1/2 cups)

1-2 cups vegetables—diced carrots, corn, peas

1 1/2 pounds ground round beef

1/2 cup beef broth

1 teaspoon Worcestershire sauce

Salt, pepper, other seasonings of choice

Method

Boil the potatoes:

Place the peeled and quartered potatoes in medium sized pot. Cover with at
least an inch of cold water. Add a teaspoon of salt. Bring to a boil, reduce to a
simmer, and cook until tender (about 20 minutes).

Saute vegetables:

While the potatoes are cooking, melt 4 tablespoons of the butter in a large
sauté pan on medium heat. Add the chopped onions and cook until tender, about 6
to 10 minutes.

If you are including vegetables, add them according to their cooking time.
Carrots should be cooked with the onions, because they take as long to cook as the
onions do.

If you are including peas or corn, add them toward the end of the cooking of

the onions, or after the meat starts to cook, as they take very little cooking time.
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Sprinkle grated cheddar cheese over the top of the mashed potatoes before
baking.
Apple pie

e ~.
’*‘*; il .

Picture 2. Apple pie.
Ingredients
3 transparent apples - peeled, cored and sliced
3 Granny Smith apples - peeled, cored and sliced
Y3 cup white sugar
Y4 cup all-purpose flour
Y4 teaspoon ground cinnamon
2 cups all-purpose flour
1 teaspoon salt
% cup shortening
3 tablespoons butter
Ya cup cold water

1 teaspoon white sugar
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Directions

Step 1

Place apple slices into a large bowl. In a small bowl, mix together 1/4 cup
flour, 1/3 cup sugar, and cinnamon, and then sprinkle over apples. Cover, and let
sit overnight in refrigerator.

Step 2

When you are ready to make the pie, begin by making the pastry. In a large
bowl, mix together 2 cups flour and salt. Cut in the shortening and 2 tablespoons
butter until the mixture is the consistency of cornmeal. Make a well in the center of
the mixture, and add cold water. Stir together to form a ball. Let rest 20 minutes.

Step 3

Roll out dough, and place in pie pan. Spread apple mixture into the pastry
lined pan, and dot with 1 tablespoon butter. Cover with top crust, and seal the
edges. Cut a few slits in the top to allow steam to escape. Using a pastry brush,
lightly brush half-and-half over the top crust. Sprinkle with 1 teaspoon sugar.

Step 4

Bake in a preheated 400 degrees F (205 degrees C) for 10 minutes. Turn
oven to 350 degrees F (175 degrees C). Continue cooking for 30 to 40 minutes, or

until crust is golden brown.

Execise 8. Which pie would you like for dinner? Why? Have you ever tried

them?

Exercise 9. Tell the group about your favourite dish. Make up a

presentation.

Exercise 10. Find out and tell the main ingredients of the following dishes.
1. Shepherd’s pie
2. paella

3. pizza
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4. moussaka

5. spaghetti Bolognese
6. spring roll

7. Waldorf salad

Exercise 11. Put the correct form of the verbs in the list into the sentences.

bake, roast, barbecue, boil, casserole, grill, steam, fry

1. 1t’s bestto......c..cccnee. an omelette in a deep pan.

2. Potatoes are delicious if you .................. them in their jackets.

K F vegetables are healthier than boiled ones.

Ao oo, meat tastes better if you cook it slowly in the oven.

5. Put butter on trout before you ..................... it under a strong heat.

6. Tough meat is easier to cook if you .................. it in the oven
withvegetables.

7. Do you think the British............ccccccoovvee, their cabbage for far too long?

8. I love the smell of ....................... lamb chops from next-door’s garden.

Exercise 12. Match the food (1-10) with the words from the list. You may

usewords more than once.

minced, mashed, chopped, spiced, sliced, grated

1. meat 6.curry

2 onions 7.bananas
3 potatoes  8.tomato
4. cheese 9.carrots
5 bread 10.apple

Exercise 13. Underline the odd word out.

Example: water coke  bread wine juice
1.meal food cuisine feast corkscrew

2.wine starter main course appetizer dessert
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3.boil fry bake bowl grill

4.slice boil chop grate peel

5.salty savoury pan sweet bitter

6.dish meal bowl plate cup

7.courgette mushroom bean plum broccoli

8.bill tip receipt menu cheque

Exercise Tell your friend from Great Britain about Russian cuisine.

Exercise 11. Prepare a monologue about British cuisine.
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PART 3. TOPICAL VOCABULARY Restaurants. Eating and Drinking

1. places to eat

restaurant — a place where you buy and eat a meal, which is usually
brought toyour table, especially a place that you go to with other people as a social
event. eg. Have you ever been to “La Porchett™? It is a really nice restaurant.

A new Japanese restaurant just opened on Upper Street.

café — a place where you can drink coffee or tea and sometimes
alcoholic drinks, and eat cakes or small meals.

eg. We found a small café just off the main street.
canteen (Br E) cafeteria (Am E) — a place in a school, factory or company
building where the students or workers can buy and eat meals.

fast food restaurant — a place where you can buy and eat small meals
such ashamburgers that are ready to eat so that you do not have to wait for them.

eg. Fast food restaurants such as McDonald’s and Burger King can be
found inalmost every country in the world.

diner [‘dain3] (Am E) — a small restaurant where you can buy cheap meals.

eg. They stopped for breakfast at a roadside diner.

deli [‘deli] — a shop that sells cheese, salads, cooked meats etc, and where
youcan also buy small meals and sandwiches.

sandwich bar — a place where you can buy sandwiches and drinks that you
cantake away to eat and drink somewhere else.

takeaway (Br E) — a place that sells complete meals that you take away to
eat athome, or one of the meals it sells.

eg. a Chinese takeaway

Shall we get a takeaway tonight?

2. places to drink

bar — a place where you can buy and drink alcoholic drinks.

eg. | met her in a bar in Manhattan.

pub — a place , especially in Britain or Ireland, where people meet their
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friendsand drink alcoholic drinks.

wine bar- a fashionable, fairly expensive place that serves many
differenttypes of wine and small meals.

coffee shop — a small café where you drink coffee, tea, and other non-
alcoholicdrinks, and which also sells cakes, sandwiches etc.

microbrewery [‘maikr3u,bru:ari] — a place in the US where you can buy
mealsand drink beer that is made by the bar’s owners.

eg. The number of microbreweries has increased dramatically in recent

years.

3. when you go somewhere to eat and drink
eat out — to have a meal in a restaurant, not at home.

eg. | don’t feel like cooking tonight — let’s eat out.

go out to dinner/lunch = go out for a meal — to go to a restaurant and have
ameal

eg .We went out to lunch as a celebration.

When was the last time we went out for a meal?

go out for a drink — to go to a bar, pub etc in order to meat your friends
anddrink alcoholic drinks.

eg. “What did you do at the weekend?” “Oh, nothing much — just went out

for adrink on Friday.”

4. in a restaurant

bill (Br E) check (Am E) — a peace of paper with a list of what you have
hadand how much you must pay.

book a table (Br E)  make a reservation (Am E) — to tell the restaurant
thatyou want to eat there, so they do not give your table to somebody else.

dessert — the sweet part of your meal that you have after the main course.
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house wine /house red / house white — ordinary, inexpensive wine that you
canbuy in a restaurant to eat with your meal.

I’ll have...... - say this to tell the waiter or waitress that you want to eat.

main course — the biggest separate part of a meal.

menu - a list of all the meals that a restaurant serves.

to order — to tell the waiter or waitress what you want to eat or drink.

set menu (Br E) — a complete meal that you pay a fixed price for,
instead ofordering and paying for the different parts separately.

starter (Br E) appetizer (Am E) — the part of a meal that you have before
themain course.

table for two/three etc — say this to the waiter or waitress when you
arrive, sothat they know how many people are with you.

eg. We’d like a table for four, please.

tip — money that you give to the waiter or waitress, as a way of showing
yourthanks, in addition to the money you pay for your meal.

to leave a tip — to put a tip on the table when you leave.

waiter - a man who serves food and drinks at the tables in a restaurant.

waitress - a woman who serves food and drinks at the tables in a restaurant.
(In American English, waitperson is sometimes used instead of waiter or
waitress.)

wine list — a list of all the alcoholic drinks that a restaurant serves.
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PART 4. EATING OUT
TEXT 1.

Exercise 1. Answer the question before you read the text: What do you know

about eating habits in the USA? Summarize your own experience, if any, or mention

the source of your information (books, films, TV programs).

Exercise 2. Read the text. What is the quickest and cheapest way of getting

ameal in the United States?

EATING OUT IN NEW YORK CITY

A wide variety of dining pleasures awaits a visitor to New York City,from
luxuriating in the fanciest of French restaurants to grabbing a hot dog.With
cuisines from every corner of the globe, New York City will feed you verywell
regardless of your budget.

The least costly alternatives are those used by many natives at lunch time:
street vendors, fast food places and delis.

Street vendors’ offerings — hot dogs for $2.00 or less — are fast, inexpensive
and very “New York”. Hot dogs (also called “franks” or “frankfurters”) are a kind
of sausage placed inside a bun. They are often made from pork and can be steamed,
boiled or grilled.

The fast food places, such as McDonald’s and Burger King are muchthe
same everywhere in the United States. They offer a pretty standard fare: hamburgers,
French fries, and coke (Coca-Cola), at a pretty standard price. A meal will rarely
exceed $4.00 per person. Hamburgers are made from beef, not ham, and served in a
round bun. They are often eaten with tomato, or lettuce, or onion, mustard, and
ketchup. A hamburger with melted cheese is called a cheeseburger. There are also
some other kind of burgers with other names, such as the jumbo burger (very big),
mushroom burger, or bacon burger, dependingon the extra ingredients added.

With so many people travelling in cars, fast food places can be found all along

the highways. If you are in a hurry, you can drive round to a “drive through” window
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and pick up your food packed in a paper bag without leaving your car. Likewise,
other fast food places may have “drive-in” facilities. Awaiter will meet you in
the restaurant’s parking lot, take your order and deliver the food to your car, where
you can eat in the relative comfort of the parking area.

Along highways and in town, “diners” give you a fine opportunity tohave a
quick snack. They are small-size restaurants, traditionally shaped like a railroad car.

Another option, the delis — short for delicatessen — offer sandwiches and
assorted salads. Americans eat a lot of sandwiches, especially for lunch. They are
made with two pieces of bread and a filling. Some common fillings are: tuna fish,
eggs, ham, chicken, turkey, roast beef, cheese, and peanut butter and jelly. Some
sandwiches are served hot, for example, a hot roast beef sandwich. Another special
type is the “club sandwich” which is made with three pieces of bread and two fillings
between them. One common sandwich is calleda BLT, which means bacon, lettuce,
and tomato. Although the bill in delis may run as high as $8.00 per person, their
advantage is quick service, and of course, as the name implies, the food is delicious.

Another relatively inexpensive alternative is the gourmet take-out shop
stocked with foods for home or picnic.

Some places call themselves “family restaurants”. This usually means home
style cooking. The food is almost as reasonably priced as in delis or better cafeterias.

In a cafeteria you walk through a line, choose your food, put it on atray,
pay at the end of the line, and carry your food to a table.

Turning to foreign cuisine, New York City’s excellent and inexpensive
offerings include pizza and a wide choice of Chinese and Mexican food. Pizza comes
In two varieties — thin-crust “Neapolitan” and thick-crust “Sicilian” — and is served
by the slice or by the pie. The best Chinese food, of course, is in China-town. To
snatch a quick taste of Mexican cooking one may go to Taco Bell or Taco-time,
where you will be offered tacos, marinated and broiled meat rolled in tortillas (flat
bread made from wheat or corn), or chili, a spiced (“hot”) seasoned dish of beef,

beans, chili peppers, and tomatoes.
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Notes on the text

to await — if a situation, event etc awaits you, it is going to happen in the
future.

to luxuriate in something — to relax and consciously enjoy something.

fancy (adj.) — fancy hotels, restaurants, cars etc are expensive and
fashionable.

costly (adj.) — 1) too expensive and wasting a lot of money

2) some thing that is costly causes a lot of problems or trouble

native (n) —a person who was born in a particular place.

street vendor - someone who sells ice-creams, newspapers etc in the street.

frankfurter also frank (Am E) — a long reddish smoked sausage = hot dog.

fare (n) — the price you pay for......

standard (adj.) — accepted as normal or usual.

to exceed —1) to be more than a number or amount, especially a fixed number.

2) to go beyond an official or legal limit.

likewise (adv.) — (formal) in the same way; similarly.

parking lot (Am E) car park (Br E) — an open area for cars to park in.

gourmet (adj.) [‘gusmei] — producing or connected with very good
food ordrink.

(n) — someone who knows a lot about food and wine and who enjoysgood
food and wine.

crust - the baked pastry on a pie.

taco [‘ta:ksu] — a type of Mexican food consisting of a flat circle made of
cornflour folded and filled with beef, beans etc.

tortilla [to:’ti:jp] — a piece of thin flat bread made from corn or wheat flour
fromMexico.

chili / chilli — 1) a dish made with beans and usually meat cooked with
chilies.

2) a small, thin type of pepper with a very strong, hot taste
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3) a hot-tasting red powder made from this pepper and used in cooking.

VOCABULARY PRACTICE

Exercise 3. Answer the following questions on the text.

1. What new information about eating habits in the USA, if any,
have you gathered?

2. Where can one have lunch in the USA?

3. What fast food chains are spread all over the USA? What do they
offer?

4, What two kinds of fast food places can one discover while
travelling in theUSA by car? How are you served there?

5. What kind of food is one offered at delis?

6.  What foreign dishes have become popular in the United States?

Exercise 4. Replace the words and expressions in italics with

expressionsfrom the text which have the same meaninag.

1. A rich choice of dining pleasures awaits a visitor to New York
City, fromluxuriating in the most exquisite French restaurants to snatching a hot
dog.

2. With cuisines from all over the world, New York City will feed you
very well whatever your budget may be.

3. The cheapest varieties are those used by many natives at lunch time.

4. A meal at McDonald’s will seldom be over $4.00 per person.

5. There are some other kinds of burgers with other names, such as
the giant burger.

6. Although the bill in delis may run high, their advantage is quick
service, andthe food is extremely tasty.

7. Another comparatively cheap alternative is the gourmet take out

shopsstocked with foods for home or picnic.
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8. The food in family restaurants is almost as inexpensive as in delis
or bettercafeterias.
9. Pizza comes in two kinds: thin-crust “Neapolitan” and thick-crust

“Sicilian”.

Exercise 5. Say which drinks are good for health and which are not. Give your

reasons.
Orange juice, milk, skimmed milk, tea, coffee, beer, brandy, cognac, Scotch
whisky, Coca-Cola, Pepsi-Cola, apple juice, tomato juice, pineapple juice, gin, rum,

vodka, champagne, port, dry sherry, sweet sherry, vermouth, ale.

Exercise 6. Read the text “Eating Out in New York City” once more and

take turns telling your fellow students where they can get a meal in New York if
they have only $2; $4; $38; $25, etc.

Model: If you have $100, you can go to an expensive, first class restaurant.

Exercise 7. Change the verb forms in the sentences below to refer them to

thepast. Add appropriate time expressions.

Model: If we went to a fast food place now, we would save a lot of
money.(Unreal Condition)

If we had gone to a fast food place last night, we would have saved a lotof
money. (Unrealized Condition)
If I was short of time now, | would grab a hot dog.
If they were really hungry, they would order a jumbo burger.
If Jack had enough money, he would go to a better restaurant.
If she wanted Chinese food, she would find it in Chinatown.

| would pay the bill if I invited you to lunch.

Sue would eat faster, if the French fries were not so hot.

N o g bk~ o e

If I had only a couple of dollars to spare, | would buy something from
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a street vendor.
8.  Jane and Bill would celebrate their wedding at the Metropol, if it
wasn’t sooutrageously expensive.

Exercise 8. Complete these sentences using different types of

conditional sentences.

1. I’11 be glad to take you out to dinner if you...........................

2 If we wanted some hot and spicy food, we.....................ooiil.
3 If the car hadn’t broken, they..............cooiiiiiiiii
4 | would have ordered half the menuif.......................ooiil,
5. If I seeadelithatisstillopen, L.
6

7

8 We would go to a take-out restaurant if.....................ooeeiiinl.
9

If we had chosen a family restaurant, ....................ocoiiiiiia,
10.  Ifthe billrunstoo high, ..........coo i

Exercise 9. Supply the missing questions using different types of

conditional sentences.

L A, ?
B: I would go to a fancy French restaurant.
2. A ?

B: I’ll gladly go with you, for I’m terribly short of cash.

B: | wouldn’t have invited her to a deli on an occasion like that.

A A et ?
B: I’'m so hungry I’ll pay any price.

TR N PO O PP POPPPPT ?
B: I"d prefer pizza, but | don’t think they serve it here.
O ?

B: I would recommend a cheeseburger — it has less cholesterol.
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e A e e e te et e st re e e be e e aataeaaraeas ?
B: | wouldn’t have drunk even the tiniest glass of whisky before driving a
car.

B: For a typically American snack | would go to McDonald’s.

Exercise 10 Study the text to find sentences where the words other / another

are used. Read the dialogues below and fill the blanks with the right words.

A. Choose between another and the other.

Note: the other — “the second of two”; followed by a noun in the singular:

theother hand/eye/shoe etc.

Another “a different one, some other” or “one more”; followed by a nounin

the singular: “I don 't like this cafeteria, let’s go to another place.”

“Would you like another cup of tea?”

1.  WAITER: Anything else, sir?

CUSTOMER: Id like to have ..................... helping of pudding.

2. CUSTOMER: Is Chablis the only wine you have?

WAITER: If you don’t care for Chablis, sir, I’ll bring you ........... dry
whitewine.

3. CUSTOMER: Could you give us ................ table, please, this

one is too close to the door.

WAITER: Only two tables aren’t taken. One is near the piano, ........ IS
near the window.

4. RENSKY: I’m hungry. Is there a diner near here?

STENTON: Two. One is just around the corner., ................. is two
blocks down the road.

5. WAITER: I"d recommend Andyburgers.
CUSTOMER: Andy..... what?
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WAITER: A-n-d —y —burger, just .........ccccccevvvreennne name for hamburgers.

6. SECRETARY: Here is an invitation to a cocktail party for you from
Dr.Pickering.

STENTON: What, ..................... cocktail party in two days! | was
already invited by Fred Nelson.

SECRETARY: Which one will you accept? Pickering’s? STENTON: No, |

QUESS 11 @CCEPT....eeviiiiiieieee it one.

B. Choose between other, others and the others.

Note: other — “different from those mentioned earlier”; followed by a noun
inthe singular or plural: “I'm sorry this place is closed, but there are other Indian
restaurants in town.” — “O.k. Let’s go and find some other place.”

others — “some of the rest”; not followed by a noun: “Some people like fast
food, others don't.”

the others — ““all the rest”; not followed by a noun: “We stayed at the table

while the others went to the bar.”

1.  A:Do you mind terribly if I smoke?

B.: No. | don’t smoke myself, but | don’t mind .............. smoking in
my presence.

2. A: She believes in raw vegetables and herbs.

B: Oh! Does she never eat any........................ food?

3. A: Are we all going to the restaurant together?

B: No. You and Fred and Molly will go in my catr,................... will take a
taxi.

4, A: How can you eat raw oysters?

B: Well, some people eat raw fish, ...................... prefer oysters on
the shell.

5. A: Are we having lunch at the cafeteria today?

B:No. T have... ...ccoovnvviinnnnnn. plans for today. It’s a surprise!
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6. A: Dinner is ready but | can’t see anybody except Jim.
Where are...................... ?

B: Some people are in the library,...........ccc......... are in the garden. I’m not
sure about the rest.

C. Choose the right word from other, another, the other, others, the others.

1. A: What do people eat on a picnic?

B: Sandwiches, salads, barbecue and some................ things.
A: Could you give me..........cccccuveenne, sandwich? I’m starving.
B: Here is the last one, all................. are in Bob’s car.
2. A: When McDonald’s became very popular, ............. fast food
chains started up.
B: Oh yes, I’ve noticed ......... kind called Wendy’s and a number
of ........... chains.
3. A: Would you like ................... cup of coffee?
B: Thank you, no. May be a soft drink. What do they have here?
A: They have two brands, one is Coke,..............ccuee..e. is Pepsi.
4. A: I’'m going to a dinner party. Should I put on...................... suit?

B: Not necessarily. Some people do dress for dinner parties, but
............. don’t. You could change the tie, if you have one.

A: I’m afraid this is the only dark tie | have, all....................... are too
bright.

5. A: Shall we order Chinese food for Rensky?

B: Oh, no. He said he preferred American cuisine to any.................. food.

A: What do you suggest, then? A rump steak?

B:No, I have .................. suggestion. Let’s have turkey, pumpkin pie,

and cranberry sauce.
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DIALOGUES

Exercise 11. Practise and dramatize the dialogues. Then make up your own
dialogues .

With a Friend in a Coffee Bar

Many cafes in the U.K. are self-service, but sometimes you will be served

atthe table by a waiter or waitress.

|

A What would you like to drink?B A black coffee for me, please. A How
about something to eat?

B Yes, I’d love a portion of that strawberry tart.

A Right. I’ll see if | can catch the waitress’s eye.

I

A What can | get you to drink?

B An iced Coke would go down well.

A Wouldn’t you like some cake, t00?

B Yes, | think I’1l have a slice of chocolate sponge.

A Right. Sit down there and I’11 bring it over.

i

A What are you going to have to drink?
B I"d like something cool.

A Would you care for some cake?

B Yes, I'll try a piece of cheese cake.

A It certainly looks tempting. | wouldn’t mind some myself.

v
A What do you want to drink?

B 1 feel like a cup of tea.
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A Do you fancy something to eat?
B Yes, I"d rather like some of that fruit cake.

A That’s a good idea. | think I’1l join you.

InaPub

The hours during which English pubs are allowed to open are strictly
controlled by the law. Times vary in different parts of the country, but they are
approximately from 11 a.m. to 2.30 p.m. and from 6 p.m. to 10.30 or 11 p.m. on
weekdays, and from 12 noon to 2 p.m. and from 7.00 to 10.30 p.m. on Sundays. It
Is normal to buy one’s own drinks at the bar, and the barman is not tipped unless he
brings drinks to the table. Each order is paid for separately, and not at the end of the
evening.

|

A What are you going to have?

B A half of bitter, please.

A Are you sure you won’t have a scotch?

B Thanks very much, but I’m driving.

I

A What is it to be?

B The same again, please.

A Won’t you make it a pint this time ?
B I"d better not, thank you all the same.

Il

A What would you like to drink?

B Just a light ale for me, please.

A Won’t you have a gin and tonic with me?

B That’s very kind of you, but I don’t think I will.
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v
A What can | get you?
B I'd like a larger, please.
A Wouldn’t you care for something a little stronger?
B No, I think I’d better stick to halves, thanks.
Notes

_a bitter — a light draught beer.

to stick to halves - to continue to drink half pints of beer.

In a Restaurant

There is a wide variety of international restaurants in the U.K.: Indian,
Chinese and Italian restaurants are especially popular, but there are also many others.
Apart from restaurants, there are also many take-aways, where you can buy cooked

meal to take home.

I

A Can I take your order, sir?

B Yes, I’d like to try the steak, please.
A And to follow?

B Ice-cream, please.

1

A Have you decided on something, sir?

B Yes. Haddock and chips for me, please.
A How about the sweet?

B No sweet thanks. Just coffee.

11
A Have you chosen something, sir?

B Yes, | think I’1l have the curry, please.
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A What would you like afterwards?

B I"d like some fruit if you have any.

v

A May | take your order, sir?

B I'll just take a small salad, please.
A Do you want any sweet?

B Apple pie and custard would be nice.

DIALOGUE IN A GREEK RESTAURANT
Peter and Maria Almar are having a meal in a restaurant in Athens after

theirfirst day in the city.

Exercise 12. Listen to their conversation with the waiter and say what

“dolmadakia” is.

Waiter: Are you ready to order now?

Peter: Yes, I think so. Could you tell us what “dolmadakia” is, please?

Waiter: It’s vine leaves stuffed with meat and onions and served with
lemonsauce.

Maria: It sounds delicious. I’1l try that, please.Waiter: And for the main
course?

Maria: I’1l have the chicken and rice with tomatoes.Waiter: And for you, sir?

Peter: I’ll have the fish and vegetable soup and then roast lamb with a
salad,please.

Waiter: What dressing would you like on the salad?Peter: French dressing,
please.

Waiter: And would you like anything to drink?

Maria: I’d like some white wine. Is there a Greek wine you can recommend?

Waiter: Well, the Santa Helena is very nice.
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Peter: Yes, a bottle of Santa Helena then, please.Waiter: Thank you.

Waiter: Everything all right, sir?

Peter: Yes, thank you. That was very nice.Waiter: Would you like a dessert?
Maria: Not for me, thank you.

Peter: No, thank you. Just two coffees. And could we have the bill, please?

Waliter: Yes, sir.

Exercise 13. Give the English equivalents to the followinag.

-BUHOTPAIHBIN JIUCT, (hapIIMPOBAHHBIN MSICOM U JTYKOM
- 3TO 0JII0]10 MOAAIOT C IUMOHHBIM COYCOM

- YeM 3alpaBUTh Ball canat?

- HE XOTHUTE JIU BBl YTO-HUOY Ib BBIITUTH?

- Oynere 3aKa3bIBaTh AecepT?

- MOKHO IIPUHECTHU HaM cuet?

Exercise 14. Reproduce the conversation . Work in groups of three.

Exercise 15. Make up a conversation “In a restaurant”, using the vocabulary

of the dialogue “In a Greek Restaurant” and the substitutional dialogues above.

Discuss the menu.

Exercise 16. Study the following.

a) If you are invited to a party, you should brush up your table manners.

Canyou answer the following questions?
1. What are the ABC of the table manners?

2 How must you sit at table?

3 When you cannot reach something on the table what must you do?
4. If the party is small when do you start eating?
5

If the party is large when do you start eating?
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What words of the hostess are the signal to start eating?
Why mustn’t you eat too fast/slowly?

How do you indicate that you have had enough?

© ® N o

When you do not wish a dish what do you say?

10.  When you want some more what do you say?

b)  Now you are given the text for silent reading. You should be ready to

answerthe same questions after you have read the text.
The ABC of the Table Manners

Do not attract undue attention to yourself in public.

When eating, take as much as you want, but eat as much as you take.

Do not eat too fast or too slowly, eat as you eat.

B w e

Take a little of every dish that is offered to you.

5. Sit straight and face the table, do not put your elbows on the
table whileeating.

6. Do not reach across the table — simply say: “Would you please pass
the salt.”etc.

7. Ata large party it is not necessary to wait for all. The hostess gives a
signal toher guests by saying: “Start eating, please, your food will get cold.”

8. There is no rule about eating everything on your plate. To indicate
that youhave had enough, place knife and fork together, not criss-cross.

9.When refusing a dish or a helping simply say: “No, thank you.”

Whenaccepting — “Yes, please.”

10. Do not leave the spoon in your cup, when drinking tea or coffee.

11. Do not empty your glass too quickly — it will be promptly refilled.

12.  English people do not wish each other “Good appetite”. They say

“Enjoyyour meal”.

c) Don’t forget, that having received an invitation to a party, the host and

hostesswill expect you to:
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1. Answer the invitation promptly.

2. Write or telephone to express your regret that you can’t come.
3. Do not come before the time indicated on the invitation and don’t

be late.Come on time.
Do not sit down until the hostess has done so.

4
5. Compliment the hostess on the party and food.

6 Thank the host and hostess when leaving the party.
7

Do not overstay.

d) Role Play. You have received an invitation to a party. Mr and Mrs

Williams are giving the party. They want their foreign guests to see a typical English

family. But they expect them to know some formulae of etiquette. What are they?

Student 1. You haven’t met Mrs.Williams before. You don’t like to
complimentpeople. You may be late for the party and feel uncomfortable about it.

Ask your friend, who knows Mrs.Williams what she expects her guests to do.

Use this: Must I... ............ 7

Will T have t0.....cccoovveiiiiiiie e, ?

May Lo, ?

Will she expect me to .......ccceveeviiivineec i, ?

Am | supposed t0.......cceevvviviiieeeiiiiiinenn, ?

Student 2. You have met Mrs.Williams before. You know she is a teacher.
She doesn’t like compliments but she expects people to be punctual and polite.

Answer your friend’s questions about Mrs.Williams.

Use this: She will expect youto ................. .
Youmust ................ .
Youneedn’t ............oevennn.

You'llhaveto .......cccvvvvnnn... .
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You are expectedto ..................... :

e) If you are at a party, which do you think is more important, meeting and

talking to people or food? Why?
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PART 5. PROVERBS AND IDIOMS

Exercise 1. Read the following proverbs and say under what

circumstances you would use them.

1.

2
3
4
5.
6
7
8
9

10.
11.
12.
13.
14.
15.
16.
17.

18.
19.

It's no use crying over spilt milk.

Too many cooks spoil the broth.

First come, first served.

The proof of the pudding is in the eating.
One man's meat is another man's poison.
Hunger is the best sauce.

Every cook praises his own broth.

Live not to eat, but eat to live.

Better an egg today than a hen tomorrow.
A watched pot never boils.

Eat at pleasure, drink with measure.
Hope is a good breakfast but a bad supper.
After dinner comes the reckoning.

You can't make an omelette without breaking eggs.
After dinner sit a while, after supper walk a mile.
Appetite comes with eating.

When the belly is full, the music goes better.

An apple a day keeps a doctor away.

An apple after every meal, then no more toothache will you feel.

Let the proverbs help you in your arguments. Introduce them by:

1 There's always a grain of truth in what people say.

2 People are right saying...

3 As the proverb/saying goes...

4 It just goes to show the truth of the phrase...
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Exercise 2. Read the following text and, together with a partner, work

out approximate meanings for the underlined phrases.

Mavis decided to turn her talent for sewing into a money earner. She made

ties, belts and bags of exquisite silk which sold, amongst her friends, like hot cakes.

She was amazed how easy it was to make money. This is a piece of cake,'she

thought. 'Soon I'll be the breadwinner of the family. Derek can give up his job and

become my financial adviser.'
Things carried on like this for some months. Mavis found her new life very

stimulating and was always full of beans, unlike Derek, who seemed to be getting

quieter and quieter. One day they decided, or rather Mavis decided, that they should
take pot luck and expand into dresses, trousers and jackets. Derek gave up his job to
look after the money side of the business, but one problem arose which could not

have been foreseen — due to a severe climatic disaster,silk production came to a

standstill. This was food for thought. What now? Give up or try another material?
Mavis decided to try cotton and, although the new line was not as successful as the
silk goods, the company, according to Derek, still made good profits. Derek, who
seemed to have found a renewed interest in life, egged Mavis on to invest and
expand, which she did.

Then one day she was visited by the tax inspectors who pointed out one or
two financial irregularities — irregularities which meant only one thing... Derek had

been cooking the books and the company was not growing; it was, in fact, bankrupt.

1. tosell like hot cakes .........
a piece of cake ..........
the breadwinner ..........

to be full of beans ..........

food for thought ........

2

3

4

5. totake pot luck .........
6

/. toeggsomeone on..........
8

to cook the books ........
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Exercise 3. Write a sentence illustrating the use of one of these idioms. Don’t

put the idiom in the sentence, use a synonymous expression instead. Then put a key

word from the idiom in brackets after the sentence.

Pass this to your neighbour, who will rewrite the sentence using the idiom.Eg.

The new Fiat has been so well designed, I'm sure it will sell gickly. (cakes)

1. Eating Out

Ana: | enjoy going out to lunch.

David: I, too. It's good to eat out and to get away from the ups and downs
ofwork.

Ana: This restaurant is really a great place to take our time eating and
relaxingduring our lunch hour.

David: Take off your coat, Ana, and let me hang it up. Where would you like
totake a seat (to sit down)?

Ana: At a table near the window.

David: Good idea. Oh, here's the menu. Do we need to look it over? We
comehere so often that we almost know it by heart.

Ana: You know what to order for me, David. You know, | really enjoy
thisrestaurant. The service is out of this world and the food is truly top-notch.

David: Why don't we wait for our favorite waitress to wait on us? She's
courteous, friendly, and takes great pains carrying out our orders.

Ana: Most definitely, and after this delicious meal, we'll be ready to get

back towork.

Definitions

to go out: to go somewhere for enjoyment, to attend social functions David
and Ana are going out tonight. They are attending a social function.

to eat out: to eat in a restaurant, to go out to eat

Let's eat out. Let's eat in a restaurant.
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to get away: to leave, to be free, to do something different

When can you get away from the office? When can you leave work?

to take off: to remove

He took off his hat when he entered the building. He removed his hat.

to hang up: to put upon a hanger or hook

She hangs up her jacket in the closet. She puts it on a hanger in the closet.

to take a seat (to sit down): to sit, to seat oneself, to sit upon a seatTake a
seat at the counter. Sit at the counter.

to look over: to read, to examine

They are looking over the menu. They are reading it.

out of this world: exceptionally good, extraordinary, fantastic, the best
qualityThe food is out of this world! It is exceptionally delicious!

top-notch: the best quality, extraordinary, fantastic This is a top-notch
restaurant. This is one of the best.

to wait for: to anticipate, to await, to expect

Whom are you waiting for? Whom are you expecting?

to wait on: to serve someone, to perform services for someone The waitress

waits on her customers. She serves them their food.

to get back: to return

Ana got back to work after lunch. She returned to work.

These idioms may be separated by the object. Each idiom may be said in
two ways

to take off He took off his coat. He took his coat off.

to hang up She is hanging up her jacket. She is hanging her jacket up.

to look over Let's look over the menu. Let's look the menu over.

Exercise 9.1. Answer these questions from the dialogue orally.

1. Where do David and Ana go out to lunch?
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2. Why do they enjoy eating out?

3. From what do they get away?

4. Where does Ana take off her coat?

5. Who hangs it up?

6.  Where does Ana want to take a seat?

7. Do they need to look the menu over? Explain.
8. In what way is the service out of this world?
9. Why does Ana say that the food is top-notch?
10.  Why do they wait for their favorite waitress?
11. How does the waitress wait on them?

12.  How do David and Ana feel when it's time to get back to work?

Exercise 9.2. Write the idioms from the dialogue that correspond to the

words in parentheses.

1. David and Ana enjoy (going somewhere) to lunch.

2. It's good (to eat in a restaurant) sometimes.

3. It's good (to be free) from the ups and downs of work.
4. David tells Ana (to remove) her coat.

5. He (puts on a hanger) her coat.

6. Ana wants (to sit) at a table near the window.
7. They don't need (to read) the menu.

8. The service is (exceptionally good)

9. The food is (extraordinary)

10. They (await) their favorite waitress.

11. The waitress (serves) them exceptionally well.

12. David and Ana are ready (to return) to work.

Exercise 9.3.Answer these questions orally.

1. How often do you get away from work at lunch time?

2. When do you go out to restaurants?
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Why do you enjoy eating out?

Do you prefer to go out alone, or do you wait for your friends? Why?
Which restaurants have service that is out of this world?

What do you consider top-notch food?

Why do you take your hat and coat off in a restaurant?

Where do you hang them up?
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Where do you usually take a seat? Why?
10. Do you always have to look the menu over before ordering? Explain.
11.  Who waits on you in a restaurant?

12. Do you like to get back to work after eating out? Why?

Exercise 9.4. Match the idiom to its definition by writing the letter of

the definition on the line next to the idiom number.

1. _togetback
_to eat out
_to hang up

_towaiton

2

3

4

5.  _out of this world
6. _ towait for

7. _togoout

8. _togetaway

9. _top-notch

10.  to take off

11. _to look over

12.  totake a seat

a fantastic

b.  to serve someone

to sit

o

d. to remove
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e. to return

f. to eat in a restaurant
g.  toputupon a hanger
h. toread

I. to expect

J. to be free

K. extraordinary

l. to attend social functions

Exercise 9.5. Respond to these statements orally.

Name one restaurant where the service is out of this world.
Name two places where you like to eat out during the week.
Name one place to buy top-notch food.

Name one place to hang a coat up.

Name one piece of clothing you take off when you arrive home.
Name two places to go out to on the weekend.

Name two places to take a seat at a restaurant.

© N o g~ w Ddh -

Give two reasons why you enjoy getting back home after a day at

work.

Exercise 9.6.Underline the words in parentheses that best correspond to

theitalicized idioms.

1. They serve top-notch Oriental food. They serve (excellent,
mediocre, fair)Oriental food.

2. We eat out occasionally. We eat (at work, in the house, at a
restaurant).

3. They like to get away from everyday chores. They like to (perform
services,return to work, do something different).

4. The restaurant is out of this world. It is (fairly good, rather good,

exceptionally good).
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5. David is waiting for a seat near the window. He (is, anticipates,
doesn't like)sitting near the window.

6. A waitress waits on customers in a restaurant. She (attends to,
cooks for,samples the food of) her customers.

7. They go out often. They (sit in the yard, go to parties, stay home).

8. She takes a seat at the table. She (sits, stands, orders) at the table.

9. | look over the menu before ordering my meal. | (memorize, read,
return) themenu.

10.  Ana took off her coat when she entered. She (dressed herself in,
continuedwearing, removed) her coat.

11. He got back last night. He (left, returned, went somewhere) last night.

12.  He is hanging up his vest and his jacket. He is (dropping them on the

floor,wearing them, putting them on a coat hanger).

Exercise . Look at the menu and decide what you will order if you have 10 /
15/20/25/50€.
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-JSION R MAIN COURSES normal/large
CHIPS 890 11.90
MEW TEAK WITH FRIED 250g 1895
DTATO WEDGES
SOUVLAKI (FILLET) STEAK WITH [BRELEESELE
CHIPS, VEGETABLES AND
I. ANCHOVY FILLED OLIVES WITH 3,50 D ON PITA
ALTOLT AND BREAD 21 PORK SOUVLAKI WITH CHIPS 795 99
2. GREEK SALAD WITH TZATZIKI EXSIN22 BEEF MOUSSAKA 895 10,50
3. AUBERGTNE DIP WITH BREAD KRS EGETARIAN MOUSSAKA 750 9,50
4. GRAPE SALAD WITH WINE SAUCE 2,50 SHICKEN PAELLA 795 995
5. GRILLED SARDINES WITH BREAD 3,50 i . 0 0 INARDN 895 10,95
6. CREAMY ONION SOUP kXN 26. VEGETARIAN PAELLA 650 850
7. GOULASH SOUP WITH BREAD VRIS 7 MOROGCAN LAMB TAGINE, 995 12,95
8. CHICKEN LIVER PATE WITH BREAD 3,50 WITH VEGETABLES, DRIED FRUIT
9. STEAK FILLET TARTARE WITE 7.95 AND AROMATIC SPICES
BREAD, BUTTER, EGG YOLK AN 28. BEEF GOULASH STEW WITH 895 1195
SEASONING BOILED POTATOES
10. ALIOLI AND BREAD XUl 29. PORK STRIPS MUSHR@M SAUCE [IVZUVRRCNV]
OR RATATOUILLE WITH POTATOES
30. WIENER SCHNITZEL CHICKEN 750 9,50
o OR PORK WITH CHIPS
:;_‘é‘gé%%&% fl:’c g 31. PORK SCHNITZEL MILANESE 995 1295
13. STRAWBERRY TCE. CREAM 32.TRONED HONEY-MUSTARD 750 9,550
14, SOMLO TRIFLE . (‘HI(‘KEN‘WITH-POTAT() WEDGES POy
:z:%g‘l'églg&%éﬂ FRUI RATATOUILLE AND FRIED
17. CHEESE CAKE POTATO WEDGES
34. GNOCCHI CARBONARA 750 950
3 35. EWE CHEESE GNOCCHI 750 9,50
PAPRIKA FUSION RESTA! 36. GNOCCHI BOLOGNESE 750 9,50
WITH SEPHARDIC 37. CORDON BLEU WITH CHIPS 13,95
635 299 626 38. FILLET STROGANOFF 1295 1895
640 074 394 39. PIZZA MARGARITA 7,00
865753 445 \ 40. PIZZA HAM AND CHEESE 7,50
41. PIZZA PEPPERONI 7,50
42. PIZZA HUNGARIAN CALZONE 9,50
43. PIZZA SEAF@®D CALZONE 9,50
44. STEINBURGER (ANGUS) & CHIPS 9,50

45. CHICKEN NUGGETS & CHIPS
46. TRONED CHICKEN & CHIPS
47. CHICKEN PAELLA
48. GNOCCHI BOLOGNESE
49. PIZZA MARGARITA OR HAM
AND CHESE OR PEPPERONI
0. FISH FINGERS AND CHIPS
L STARTER + MAIN: 9,95
'ARTER + DESSERT: 9,95
+MAIN + DESSERT: 11,90
STARTER LARGE: + 2 EUR

FER DOES NOT INCLUDE
' FILLET MEAL, LAMB,

. SCHNITZEL MILANESE)
S MEALS 5,50 WITH DESSERT
AND A DRINK: 7,50

ASS Ol-' FIZZY DRINK
L BEER OR WINE

BEER A PINT: +2 EUR

'WINE LARGE: +2,50

ROGANOFF MENU:

MAL: 1595 LARGE: 22,95

LAMB TAGINE MENU:

12,95 LARGE: 1695

BLEU MENU: 16,95
ONE MENU: 13,95

FOR 2:14,95 FOR 4: 28,95

Picture 3. Menu

Exercise. Make up a dialogue. Discuss with your friend where will you eat

out on Saturday.

Exercise. Monologue. Tell about your eating out. Who did you go with?

Where did you go? What was the food / service like? What was the atmosphere like?

Would you like to go there again?
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PART 6. ADDITIONAL READING

TEXT 1.
FROM PASTA TO PINEAPPLES.

What are your favourite foods? Do you love to bite into a juicy peach or pear?
Do you crave pasta for lunch? Is chocolate your passion? No matter what your taste,
you may be surprised at the origins of some of your favourite foods.

When you think of spaghetti or macaroni you probably think of Italy.
Spaghetti and macaroni are both kinds of pasta made of wheat. Pasta comes in over
100 different shapes. In fact the names of the different kinds of pasta are Italian
words that tell us about their shapes. But did you know that pasta wasfirst
prepared in China at least 3000 years ago? Did you know that this wonderful food
was first made from rice and bean flour?

What about milk? Milk is a stable in the diets of many people. Most
children and many adults in the Western world enjoy it as a drink. The milkingof
farm animals began in China where drinking milk was a symbol of wealth. In fact a
favourite dish of Chinese nobility was a frozen paste made from rice and milk. This
was the beginning of ice-cream. Strangely enough, it is the only form of milk that
many Chinese people still consume today.

The milk we buy in supermarkets nowadays comes from cows. But people
have consumed the milk of animals such as buffalo, pigs, goats and even reindeer.
The richest milk on earth will not be found in a supermarket, however. It is the milk
of a killer whale, which has more than 5 times as much fat ascow’s milk.

Do you like to eat fruit? People have enjoyed the sweet juicy taste of apples,
pears and oranges for centuries. In fact, the remains of apples have been found in
Asia dating back to 6500 BC.

Did you know that watermelons were very popular with the ancient Greeks
and Romans? They didn’t eat the watermelons, though. They hollowed out the fruit

and dried the shells in the sun. They used the watermelon shells in a very strange
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way: they used them to protect their heads. They thought that watermelon shells
made good hats.

You probably don’t think of olives as fruit, but in fact they are. One of the
most favourite foods of the Mediterranean, olives were a favourite main dish for a
meal. The oil from olives was very important as well. It was used as amedicine and
to clean the body. The Egyptians found olive oil very useful when they were

building the pyramids. They found it difficult to move the giant

blocks of stone they used to build the pyramids until someone thought of using
olive oil to make the block slide.

Perhaps the banana is your favourite fruit? Did your know that the bananais
not really a fruit at all? It is an herb. Bananas first made their appearance 4000years
ago. They reached North America in 1516 and they were an item of curiosity in the
Centennial Exposition in Philadelphia in 1875. At the fair they were wrapped in tin
foil and sold for a dime a piece.

The inside of a pineapple is sweet and juicy. But the outside is rough and
prickly. You should be happy that you were not the one to discover it. According to
legend, the first person in Europe to try the pineapple was King Louis the Fourteenth
of France. One day King Louis’ gardener brought in a pineapple to taste, but King
Louis, well-known for his greed and impatience, couldn’t wait for his chef'to cut and
peel the fruit. King Louis grabbed the unpeeled pineapple from his gardener’s hands
and bit into it. Needless to say, hecut his royal lips badly. After that no one was
allowed to grow pineapples in France for many years.

Is chocolate your passion? Well, the chocolate that we know and love today
did not exist for thousands of years. It was first tasted as a bitter drink. In fact, the
original name for chocolate was “bitter water”. When chocolate reached Europe, it
was served as a beverage mixed with sugar. It became known ascocoa and it
created a sensation in the Royal Court of Spain. In fact, it was so popular that the
King issued an order: nobody was to give out the information about the new drink

under penalty of death.
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Then there is the matter of how to serve your food. Today we use plates made

of china or plastic. But long ago, before people had plates, they had a custom that

may seem strange to us. Bakers made flat round loaves of bread which were sliced

in half to make two plate-like disks. People used these plates to serve their dinners.

It was considered very bad manners to eat your plate, though.

Notes on the text

a killer whale — a black-and-white whale that eats meat

tin foil — metal sheets that are as thin as paper, used for wrapping food.

a dime — a coin of the USA and Canada, worth one tenth of a dollar — 10

cents

prickly — covered with prickles

Exercise 1. Answer the questions.

1
2
3
4,
)
6
today?
7.

8.
9.

10.
11.
12.
13.
14.
15.
16.

What country do most people associate with spaghetti or pasta?
What is pasta made of?

Where did pasta originate?

What was pasta made of originally?

Where did people first begin to milk farm animals?

What is the only form of milk that many Chinese people consume

Name some animals from which people get milk to drink.

Which animal has the richest milk on earth?

Explain how the ancient Greeks and Romans used watermelons.
Name three ways olive oil was used in the Mediterranean region.
How were bananas sold at the Centennial Exposition in Philadelphia?
Who was the first person in Europe to bite into a pineapple?

What happened when he bit into the pineapple? Why?

What was the original name for chocolate?

How was chocolate served in Europe?

What order did the king issue about chocolate?
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17. What were plates made of, long ago?

18.  What was considered bad manners?

TEXT 2.
PEANUT BUTTER: IT WON'T GROW UP

Exercise 1.Get ready to read.
Discuss these guestions in a group.

1)  What are some common foods that people bring to school or
work forlunch?

2)  What are some foods people take on a picnic or when they are
camping out?

3)  What kind of sandwiches do you think are the most popular in North
America?

4) Do you ever eat peanut butter? How?

Exercise 2. Read quickly for general ideas.
Read the text quickly. Which of these is the main idea?

a)  where peanuts come from originally
b)  different ways in which peanut butter can be used

C) cooking traditions around the world

Enough of this kid stuff. Now that peanut butter is 100 years old, let's face
facts and stop beating around the bush. Isn't it time for peanut butter to grow up?It
Is almost embarrassing to admit. But we North Americans are still serving most
of our peanut butter with jelly when so many other parts of theworld are using
it subtly to enhance stews, thicken soups, or top grilled fish. Isn't it time to start
thinking of peanut butter in terms of finesse and fine crystal? "Beyond the cookie,"
commanded Ellen Brown, a food consultant, who, as part of peanut butter's 100th

anniversary celebration, optimistically unveiled 30 new recipes recently at the
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International Association of Culinary Professionalsin Atlanta in the hopes that a
more sophisticated image will emerge.

Her creations include recipes for peanut-butter salad dressing, sauces, stews
and soups.

There is disagreement about the origin of peanut butter. Some attribute its
creation to a St. Louis physician whose identity is not known; others to a man named
Joseph Lambert, who ran a nut business out of Battle Creek, Mich. But both are said
to have emerged with their creations in the year 1890 and the process was patented
seven years later. It became commercially available around the turn of the century.

George Washington Carver, who in 1925 published a paper at Tuskeegee
Institute titled "Bulletin No. 31, How to Grow the Peanut and 105 Ways of Preparing
It for Human Consumption” is credited with being among the first to concoct the
peanut-butter sandwich.

Now peanut butter is among North America's most popular foods, with annual
sales of an estimated 800 million pounds a year, said Mitch Head, a spokesman for
the Peanut Advisory Commission, a trade association based in Atlanta. An estimated
85 per cent of households have a jar stashed away in a cupboard, he said.

But to keep this in perspective, the peanut is believed to have been first
cultivated 1,000 years ago in South America. It was eventually taken to Africa and
Asia in the 16" century by explorers from Europe.

Today the peanut and peanut butter are prominently featured in manycuisines.
In Thailand, for example, they are used in the preparation of sauces andnoodle
dishes. In Indonesia, they are the base for a dipping sauce served with chicken and
pork dishes.

The peanut is served in soups and stews in African countries like Ghana —
where it is combined with tomatoes, onions, eggplant and okra in a stew-like chicken
preparation — and in Senegal, where it is combined with sweet potatoes and
cabbage. In the Szechuan province of China, it is commonly served in sauces that
top noodles and cold chicken.

It is not that these more sophisticated uses of the peanut, which has long been
83



appreciated as an inexpensive source of protein, never occurred to a North American.
Indeed Evan Jones, the food historian and author of American Food: The
Gastronomic Story (Vintage Books, 1981), said George Washington Carver tried
valiantly to show North Americans the many subtle joys of the peanut.

But today the majority of us — 58 per cent — continue to prefer our peanut
butter on bread, according to research done by CPC International, which
manufactures Skippy brand peanut butter. Some 14 per cent prefer it on crackers,
while another 10 per cent eat it out of the jar. It is not surprising thento discover
that Dr. Peter McCann, a 37-year-old Manhattan surgeon, an otherwise sophisticated
diner and exacting food aficionado, prefers his peanut butter on white bread with
jelly so thick it leaks through the other side.

Interviews with peanut-butter lovers revealed that, like McCann, many share
rather uninhibited childlike delight in the spread. Larry Zisman, for example, who is
co-author with his wife, Honey, of the The Great American Peanut Butter Book (St.
Martin's Press, 1985), said he, too, often eats his peanut butter on bread. His favorite
combination, he said, is "putting some peanut butterin your mouth, adding chocolate
chips and chewing them together.” FrankTreadway, 61, of Fort Meyers, Fla., prefers
it "with meat loaf, bacon, cheese andcold baked beans.” Norma Carpenter, a 45-year-
old Idaho homemaker, routinely eats peanut butter mixed with margarine on
popcorn.

Other common ways of eating peanut butter are with apples, celery sticks and
bacon, and combined with mayonnaise, pickles, pretzels, corn chips, chocolate
pudding, grilled cheese, graham crackers, saltines and whole-wheat toast.

All this may simply mean that peanut butter has just not been around long
enough. Maturity, after all, has as much to do with experience as age; not to mention
the desire to grow up. Perhaps it should come as no surprise that one of North

America's leading brands of peanut butter is called Peter Pan.

Exercise 3. Read carefully for details.

Work with a partner. Look in the text for the answers.
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How is peanut butter most often used in North America?
What are some ways peanut butter is used in other parts of the world?
Why did Ellen Brown unveil 30 new peanut-butter recipes?

When was peanut butter patented?

How much peanut butter is sold in North America every year?
Where was the peanut first grown?

How is peanut butter used in Thailand?

Where is the peanut used with sweet potatoes and cabbage?

What did George Washington Carver try to show North Americans?
Name three ways North Americans prefer to eat peanut butter.

How does Dr. Peter McCann like to eat peanut butter?

How does Larry Zisman prefer to eat peanut butter?

Name some other ways peanut butter is eaten in North America.
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TEXT 3
Traditional British Foods and Where to Find Them

1. Shepherd's Pie

Picture 4. Shephed’s pie

A wholesome and classic British meal, Shepherd’s Pie originated in Scotland

and the North of England and is primarily made from minced lamb and potatoes.
Many families will make this dish using beef, but then it should actually be referred

to as Cottage Pie, as shepherds only herd sheep (duh).

Where to find it

Most Brits would agree that Shepherd's Pie is best eaten at home with your
family and, in fact, the dish is not often served in restaurants. But, if you’re desperate
to try an impressive Shepherd’s Pie then the most iconic can be found at the Ivy in

London.
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2. Beef Wellington

Picture 5. Beef Wellington
Beef Wellington is a fillet of steak coated in paté and then rolled in pastry.
Although the dish shares its name with the famous Duke of Wellington, it actually
shares no link with the British nobility. In reality, it is thought that Beef Wellington
was based around the French dish filet de beeuf en crotte (fillet of beef in pastry).
Where to find it
Beef Wellington is served in posh pubs and restaurants up and down the
country, but if you’re looking for something really special, then try it at the House

Restaurant in Brighton’s Lanes.
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3. Fish and Chips

Picture 6. Fish and chips served on newspaper

Perhaps nothing is more synonymous with British food than fish and chips.

But, unfortunately, this dish can often be a bit disappointing if you don’t get it in the

right place. A top tip is to look for chip shops that cook their fish fresh to order-
avoid a chippy that displays stacks of precooked fish behind the glass!

Where to find it

Although there are fish and chip shops all over the UK, we find that this dish
Is always at its most delicious when eaten by the sea. That’s why if you’re looking
to experience a true British seaside delicacy it’s best to try it somewhere coastal. If
you’re studying at our English language school in Brighton we recommend checking

out the Melrose by the seafront.
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4. Chicken Tikka Masala

Picture 7. Chicken Tikka Massala

Although it may have South Asian roots, there’s a lot of evidence to suggest
that Chicken Tikka Masala was first created in Britain by a Bangladeshi chef in
Glasgow. Nowadays, it’s considered one of the country’s most popular dishes and

is served in curry houses all over Britain.

Where to find it

Alongside a stunning array of British-Asian cuisine, some of the best curries
in the UK can be found on Manchester’s curry mile. If you’re studying at BSC
Manchester, you might also want to check out our guide to Manchester’s halal

restaurants.
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5. Steak and Kidney Pie

2 »

Picture 8. Steak and Kidney pie
Or any kind of pie for that matter. Whether they’re covered in pastry or
covered in potato, pies feature heavily in British cuisine and are the perfect antidote

to the harsh British winter.

Where to find it

For the home of pies, it’s best to head to the North of England to Manchester
or York where you can find delicious homemade pies in local markets and
restaurants. For those based in the South, Pieminster offers an incredible range of

pies and has branches all over the UK.
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6. Eton Mess

Picture 9. Plate of Eton Mess captured from above

The perfect treat on a summer’s day, Eton Mess is a dessert made with
meringue, a variety of berries, and cream. The dish was first served at Eton College

in the late 19th century at school cricket matches and is now popular all over Britain.

Where to find it
Eton Mess is so simple and delicious that it’s best made at home or brought
on a picnic. Find out how to make this traditional British dessert with this Eton Mess

recipe.
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7. Afternoon Tea

Picture 10. Afternoon tea
Scones, finger sandwiches, cake and tea- what could possibly be better?
Although we Brits are famed for having afternoon tea every day at 5pm- that’s really

a bit of a myth. Afternoon tea is a rare treat that is generally taken at around 3-4pm.

Where to find it
For a traditional afternoon tea, there’s no better place than the infamous

Betty’s Tea Room in York.

92



8. Cornish Pasty

e

Picture 11. Cornish Pasty

A pastry stuffed full of meat and vegetables, Cornish pasties first became
popular among tin miners as they were easily transportable and eaten without a plate
or cutlery. Nowadays, the humble pasty plays an important part in British food
culture. It's even thought that there were the inspiration for the South American

empanada.

Where to find it
In Cornwall- obviously! But if you can’t make it that far down the country,
you can find delicious Cornish Pasties at most markets and bakeries. Or grab one on

the go from the West Cornwall Pasty Company.

93



9. A Full Breakfast
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Picture 12. Full English breakfast

Also known as a ‘fry-up,” a full breakfast is made up of eggs, bacon, sausages,
beans, toast, tomatoes, and sometimes black pudding (blood sausage). This hearty
breakfast is popular all over England, Ireland, Scotland and Wales and is often
consumed on the weekend. There are also regional variations, with a 'Full Scottish'

served with black pudding and ‘tattie scones.'

Where to find it
You can find fry-ups at greasy spoons (cafes a bit like diners) all over the UK,
but if you’re studying at our English language school in Edinburgh we particularly

recommend the Quick and Plenty cafe.
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10. Roast Dinner
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Picture 13. Roast dinner

The humble roast dinner began as a meal that was eaten after the Sunday
church service, as the meat and vegetables could be left in the oven to cook while
the family was out at worship. Today, a Sunday Roast is still an important part of
British life with around one-fifth of British people sitting down to a roast every

week.

Where to find it

Every self-respecting pub will have a roast dinner menu on a Sunday and
nowadays, it’s not just beef and dripping. Do a little research and you can find
yourself just about any kind of roast you like! Head to Rudie’s in London's
Shoreditch for a mouthwatering Jamaican roast or check out one of these Vegan

Roast Dinners in Brighton.
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TEXT 4.
AMERICAN FOOD AND EATING HABITS

Exercise 1. Read the text. What would you call “a typical American

dish”?What is the quickest way of getting something to eat?

Speaking about typical American food, well, we have a phrase “as American
as apple pie”, so that is the first thing that comes to mind. I suppose that a hamburger
is rather American and pancakes with maple syrup. Pumpkin pie, of course. Hot
dogs, I guess, would be another American thing. We’ve had people from all over the
world come into America throughout its history and so we’ve rather absorbed all the
world’s cooking. You know, pizza is a veryAmerican thing now. | am not positive,
but | believe it really comes from Italy.

Now, for main dishes — especially for dinner — Americans eat a lot of red meat,
but more and more people are eating fish and poultry. Beef is the most popular red
meat, followed by pork, and, least popular, lamb. In general, Americans like thick
steaks. There are three way to cook the meat: rare (not cooked very much), medium,
and well-done (cooked a lot).

The favourite American vegetable is the potato. It is served in many ways, but
the most common are: baked potato, mashed potato, and French fries. Corn, too, is
a truly American vegetable. It is especially popular to eat the whole ear (cob) holding
the ends with your fingers. This is called “corn on the cob”.

Eating out is popular in the USA. Some restaurants are open even for
breakfast, many restaurants, especially the better ones, open at about 11.30 a.m.,
others are open twenty-four hours a day. It is often necessary to make a reservation.
Otherwise the restaurant you choose may be filled up. By the way, do not expect to
share the table with other parties. It just isn’t done. If you want to ask for a bill,
which is usually called the check, signal the waiter with a raisedhand. If that doesn’t
work, you can say: “Excuse me, may we have the check, please.”

As the charge for service is not included in your restaurant check, everyone
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from waiters to porters anticipate tips. The amount you give should take into account
the quality of service you receive. You should give 15 percent for good service, 20
percent for outstanding service and 10 percent for less than adequate service. Figure
the tip on the total of the bill (excluding tax). Don’t tip the headwaiter, though. Now,
many restaurants post menus in the window so you can see the prices before you
enter. If they do not, it is acceptable to enter the restaurant and ask for a menu before
you sit down. If it is too expensive, it is OK to leave. If you do not eat all your
food, you may ask for a “doggie bag”.

The waiter will put your uneaten food in a paper or plastic bag and you can

take it home. You should not do it at an expensive first class restaurant, of course.

Exercise 2. Study the text and try to find answers to the following questions.

1.  Why is it difficult to speak about typically American foods?

2 Why is it advisable to reserve a table in a restaurant?

3. What can be done if a portion of food you ordered is too large for you?
4

Do you know now who and how much you should tip?

Exercise 3. Do you know how the word “sandwich” came into English? Read

the story. Answer the comprehension questions.

In 1762 there was a very famous English politician. Everybody knew about
him because he enjoyed playing cards so much. One night he stayed at thecard table
for 24 hours, and he ate nothing but slices of bread with pieces of meat inside.
His name? John Montague Sandwich. The English name for a sandwich comes from
this man. John Montague is dead but the sandwich lives on.

Sandwiches were great favourites in Victorian England. It was the custom to
“take” afternoon tea at about four o’clock, and many rich families ate sandwiches at
this time. Cucumber sandwiches were very popular. The servants always cut the
crusts off the bread, so the sandwiches were very small and delicate. Sandwiches are
less elegant now and often much bigger. The American comic strip character

Dagwood Bumpstead is famous for his “Dagwood” sandwiches which have up to
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ten slices of bread packed with different fillings allone on top of the other. The
English eat millions of sandwiches every day. They are a “typical” meal because
they are easy and quick to prepare. You can buy sandwiches if you don’t want to
make them yourself. There are thousands of “sandwich bars” and cafes and even
some restaurants that sell them.

Comprehension questions:

1. Who was Lord Sandwich? Was he a famous writer?

2. What did he enjoy doing most? What did he eat while playing cards?

3. Were sandwiches great favourites in Victorian England? When did
many richfamilies eat sandwiches? What kind of sandwiches were most popular?

4. Are sandwiches different nowadays? What is a “Dagwood” sandwich?

5. Why are sandwiches a typical “snack” meal in England?

6. Where can one buy sandwiches?

7. What about the Russian word “6ytepopoa”? How did it come into the

Russian language?

TEXT 5
DINNER

Waiter: Here are your drinks. What would you like for dinner?

Mr. Hunt: We would like two steaks.

Waiter: Would you like any vegetables?

Mr. Hunt: Yes, some peas and some roast potatoes.

Susan: I’d like some chips, please.

Waiter: Would you like anything to start with?

Mr. Hunt: Yes, melon for us.

Mrs. Hunt: I don’t want melon. I’d prefer a prawn cocktail.

Waiter: And you, Miss?

Susan: I"d like grapefruit first and then roast beef and Yorkshire pudding.
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Haveyou got any cauliflower?

Waiter: I’'m sorry, we haven’t got any cauliflower.

Susan: Oh! | want some carrots. | don’t want any potatoes.

Waiter: And you, Miss?

Sheila: The same, please. Waiter: What would you like?

Simon: A lobster and some new potatoes, a salad and some French beans.

Mr. Hunt: Do you want anything to start with, Simon?

Simon: Yes, some tomato juice.

Waiter: Would you like any wine?

Mr. Hunt: Yes, we would. We’d like some red wine. Do you like red
wine,Sheila?

Sheila: Yes!

Mr. Hunt: Simon, what would you like?

Simon: Red wine.

Mr. Hunt: A glass of milk for him, please.

Waiter: Does the young lady want milk too?Daughter: No, I’d like red wine.

Mr. Hunt: Red wine for her.

TEXT 6

We all feel happy to be alive in the summer, but it may not only be the
warmer weather that makes us feel like this. Although we think we choose what to
eat because it tastes or looks good, in fact we make unconscious choices
based on the way food makes us feel. Summer foods like seafood and salads are
full of chemicals that put us in a good mood.

One chemical that is found in high protein foods is serotonin. It makes you
feel calm and relaxed. It can also be found in coffee and tea, ginger and honey, but
the best source is spinach which also contains folic acid in large quantities.A

deficiency in folic acid can cause depression, sleeplessness, forgetfulness and
irritability.
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Fish has traditionally been considered an ideal brain food because it contains
high levels of the mineral selenium, which can also affect how you feel. A lack of
selenium in your diet can produce tiredness and depression. Apart from fish,
sunflower seeds, oysters, cereals, grapes and chicken are good sources.

If you want a food that will cheer you up instantly then chilies are the answer.
They can have a dramatic effect on your mood. When you eat a dish containing
chilies, your body reacts because it is encountering something that is almost like a
poison. This leads to the release of the body’s natural pain killers, giving a sense of
well-being. But the experience can become addictive, sometimes causing people to
search out stronger and stronger chilies. A slower acting but longer lasting
antidepressant called DMAE can be found in anchoviesand sardines. DMAE also
heightens intelligence and makes it easier to learn. So if you’ve got an important
exam coming up, make sure you eat all these foods that keep you feeling good and

thinking clearly.

Exercise 2.Complete the following notes:

Typical summer foods: (1).....ccccccevveviveeieereeinenn,

Effect: good mood Contain chemicals such as:

Serotonin

Effect: Makes you feel (2).......cccccovveeineennne.

Found in (3)....ccccevvieciieeciee i ,gingerand (4).....ooeeeveveeeiiieenne,

Best source: spinach

Folic Acid

Deficiency causes (5). ......cccvvveeenn. , Sleeplessness, forgetfulness, irritability
Selenium

Deficiency causes (6).......ccccccvvverivrerinnnnn

Found in (7)............. , sunflower seeds, oysters, cereals, grapes and (5).........
DME

Found in: anchovies and sardines
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Effect: Improves (9).....ccccccevvvvivennennn and ability to (10)......cccccevvivviivrinnnnn

TEXT 7. EATING OUT

This week we decided to look at a small family-run restaurant in the village
of Wardleton. “The Old Mill” is newly opened and overlooks the river and the green
meadows beyond it and we had heard several favourable comments about it.
Because we had been advised to book early, we managed to get a nice table with a
view of the quay. We were made very welcome and the service was excellent
because it is a small family business. The proprietor runs the kitchen himself and his
wife showed us to our table in the corner.

Although the choice of items on the menu was very extensive, it was rather
traditional. A long menu always worries me, because a large menu alwaysmeans a
huge freezer! We started with fish and although it was fresh, it was spoilt by the
number of herbs. For my main course | chose the pepper steak, which was the
specialty of the day. I thought it was almost perfect because the chef had chosen
excellent meat and it was cooked just long enough.

My wife ordered the roast lamb, and although the quality of the meat was
good, she thought it was a little underdone. Though the vegetables were fresh, they
came in very small portions and were rather overcooked for our taste. However, the
bread was fresh because it had been baked on the premises. | have always
complained about the difficulty of finding any restaurant which serves fresh fruit
salad. Luckily, this one did. Even though it must have been very time-consuming to
prepare, it was a delight to see, and I had a second helping.

As usual | chose house wine, as this is often the best way to judge a
restaurant’s wine list. It was quite satisfactory and reasonably priced. The bill,
including coffee and brandy, was acceptable for that kind of restaurant, but it didnot

include service.
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TABLE MANNERS

Good table manners avoid ugliness. All rules of table manners are madeto
avoid ugliness. To let anyone see what you have in your mouth is offensive,so is
to make a noise and to make a mess is disgusting. On the other hand there are a
number of things in table etiquette that are merely unreasonable and silly.

Fingers or forks? All juicy or soft fruit or cake is best eaten with a fork.If
you are able to eat a peach or ripe pear with your fingers and not smear your face,
let the juice run down, or make sucking noises, you are one in a thousand who may
continue to do so. But if you cannot eat something — no matter what it is — without
getting it all over your fingers, you must use a fork, and when necessary, a spoon or
knife also.

Elbows are never put on the table while one is eating. Don’t encircle a plate
with the left arm while eating with the right hand. Don’t push back your plate when
finished. It remains exactly where it is until whoever is waiting on you removes it.
Don’t lean back and announce “I’m through.” The fact that you have put your fork
or spoon down shows that you have finished.

Don’t even put liquid into your mouth if it is already filled with food.

AT TABLE

Jane: It’s good to be in a company like this, I admit. Ann: Let me help you to
some salad, Jane.

Jane: Please, do. It looks so inviting. That’s quite enough, thank you.Ann:
Some soup, Jane?

Jane: Why, yes. | think | could manage a plateful. Ann: How do you find the
salad?

Jane: Awfully nice. | have never tasted such a lovely salad; will you tell me
howyou make it?

Ann: I’'m glad you’ve enjoyed it and it is very nice of you to say so. It’s
quiteeasy to make. I’ll write down the ingredients and the directions for mixing.

Jane: Thank you very much. Don’t you think it’s lovely, Fred? Fred: Yes, it
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Is, indeed. Kindly pass me the salt, Ann, will you?Ann: Here you are. Some more
bread, Fred?

Fred: Yes, please. What comes next, Annie? Ann: Chops with roast potatoes
and vegetables.Fred: And what follows that?

Ann: Would you like to make a guess?Fred: Ice-cream, | suppose.

Ann: There you are wrong, Fred, it’s coffee.Jane: Coffee. It’s just to my
taste.

Ann: I’m happy that I’ve suited your taste, Jane. Do you take milk in
yourcoffee?

Jane: Yes, | like it milky.

Fred: Well, Jane, what about fruit?Jane: I’d be delighted.

TEXT 8. FOOD
A: Listen to this: would you eat what you eat if you knew what the thing
you atehad last eaten?

B: Pardon? What on earth are you talking about?

A: It is the article in the paper, talking about what we eat. It says many of the
incidents of food poisoning in humans are a result of diseased food fed to animals.

B: Oh, I’'m with you now. I agree, it’s horrifying. Soon it won’t be safe to eat
anything.

A: Right. First it was eggs and chicken, now it’s beef. Personally, I'm
thinkingof becoming a vegetarian.

B: That’s no answer. Think of all the chemicals they spray on fruit and veg. |
honestly believe we’ve got to be more radical than that.

A: You mean stop eating altogether?

B: No, what I’m trying to say is that we, the consumers, are going to have to
think again about what we eat. Mass production of food leads to lower prices,but
also all these health-care problems too.

A: On the other hand, are we willing to pay more for food produced more
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naturally and in smaller quantities?

B: Exactly. In the end, it is a question of money.

A: It seems to me that the government will have to consider more subsidies to
keep the price of food down.

B. Quite. Have an apple.

A: No, thanks, not after that discussion.

TEXT 9. ACUP OF TEA

Mrs. Smith: How nice of you, Mrs. Brown, to drop in. I’m so glad to see you.
Jane and | are just having a cup of tea. Do join us.

Mrs. Brown: Thank you ever so much. I’ve been doing some shopping, as you
can see, and I’m a bit thirsty. Id enjoy a cup with you.

Mrs. Smith: Jane, lay the table for Mrs. Brown and bring some fresh buns and
rolls from the pantry. | haven’t any cake to offer you today, Mrs. Brown, but I can
treat you to a wide choice of jams, I’ve made this year. I’'m especially fond of
strawberry and black currant, while Jane prefers cherry. We always have several jars
of raspberry jam in the house in case of colds. It is a good remedy, you know. Strong
tea or weak, Mrs. Brown?

Mrs. Brown: Weak tea, please. What tasty buns you have here! Are they from
the baker’s?

Mrs. Smith: Jane did the baking today. She rather likes cooking. Mrs. Brown:
Would you mind telling me how to make such buns?

Mrs. Smith: Most willingly. All you need is a few cups of flower, some
shortening (fat), a little yeast, four egg-yolks, a glass of milk and sugar. You knead
the dough stiff, and then cut it up into tiny buns. When the dough has risen, you bake
the buns in a hot oven for 20-25 minutes. It’s rather quick work and not much
trouble. Served with tea, they are delicious. Help yourself to some more, Mrs.
Brown.

Mrs. Brown: They are simply wonderful with strawberry jam. | must

haveanother.
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Mrs. Smith: Won’t you have another cup of tea?

Mrs. Brown: I’ve had quite enough, thank you.

TEXT 10. SERVICE, PLEASE

Mike: Mum, I’m in a terrible hurry. Can I have my lunch right away? We are
going to Sheldon for a game of golf. The boys are picking me up at one o’clock, and
I’ve promised to be ready on time. Gosh, it’s twenty to one already! Is that clock
right?

Mum: No, it’s ten minutes fast. It’s not quite half past twelve yet. But it
doesn’t make any difference — I’ve just put our lunch in the oven and it won’t be
ready for more than half an hour.

Mike: Mmm! It smells marvelous! Is it ham and egg pie? I can’t wait for that
now though. Put some by for me and I’ll have it this evening. What can I have
straight away? I’m starving.

Mum: | can make you a mushroom omelette in five minutes or you can have
what is left of this pork pie. It looks a bit stale, though — try a bit first.

Mike: It doesn’t taste too bad. I’ll have this with some cheese and tomatoes.
It’s not much of a lunch but at least I’11 be ready in time.

Mum: I’m used to your racing in and out and expecting a meal within five
minutes, but this is not a restaurant with a 24 hour service and I'm not a
magician. You just have to take pot luck, if you can’t make your arrangementsin
advance and give me some warning of your movements.

Mike: Well, it is a rotten restaurant and I’m going to complain to the manager.

Ifl die of food poisoning, they’ll put you in prison for years.

TEXT.11. GUESTS FOR SUPPER
Rod and Paul have invited Barbara and Sue, Paul’s girlfriend, to supper.

They are in the kitchen getting supper ready.
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Paul: What have we got in the fridge, Rod?

Rod: Nothing much. We’ve got some ham, eggs, cheese......

Paul: Have we got any potatoes?

Rod: | think so. Yes, we have. And we’ve got some onions too.

Paul: Well, why don’t we have some ham and a Danish potato salad? |
copieddown the recipe from the radio yesterday.

A few minutes later.

Rod: Let’s see now. Cut the potatoes into small cubes........

Paul: Yes, but don’t cut them yet. Wait until they are cool. Where is the big
redplastic bowl?

Rod: On the bottom shelf in the cupboard under the sink.

Paul: What’s Barbara like, by the way?

Rod: Barbara? Well, she’s in her mid-twenties. She’s very lively. She has
got agood sense of humour. I think you’ll like her. What about Sue?

Paul: Oh, Sue is very easy-going and friendly.

Rod: Could you get me the mayonnaise from the cupboard?Paul: Yes, sure.
Which cupboard is it in?

Rod: It’s in the small one beside the cooker.

Paul: There’s no mayonnaise here.

Rod: Oh, isn’t there? Oh, no! The recipe says parsley and lemon. | know
wehaven’t got ..... ( Doorbell rings.) They are here!

Barbara: Hello! Here we are! You’re Paul, are you? What’s the matter?
Youboth look miserable!

Paul: We’re making a potato salad and...

Rod: ..... we haven’t got any mayonnaise, or parsley or lemon!Sue: Well,
that’s all right. I’'m on a diet.

Barbara: And I hate potato salad. So, that’s fine! Here: I’ve got some wine.

Let’shave a glass now.
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TEXT 12. AT ARESTAURANT

John: This is the place where | usually eat lunch.George: It looks like a good
restaurant.

John: It is very good. They always have good roast beef here. Good steak,
too. George: I’ve been eating in the office for the last few weeks. I’ve been
bringingsandwiches. | tried the cafeteria around the corner yesterday, but it is
alwayscrowded.

John: Well, this is a lot more pleasant. And it doesn’t even cost too much.
About a dollar and a half for lunch.

Waiter: Are you ready to order?

George: What’s good?

John: I always order the special. It’s never bad and it is always inexpensive.

George: Have you ever tried the chef’s salad?

John: No, | don’t like salads very much.

George: | eat them sometimes, but I’ll take the special today. What is
it? | haven’t seen the menu yet.

Waiter: It’s club steak, Sir, with French fries and green peas.

George: All right. That’s sounds good.

Waiter: Would you like your steak rare, medium or well-done?

George: Rare.

John: And I’ll have the same. But make mine medium, please.

Waiter: What would you like to drink?

George: Coffee, please.

John: I’1l have coffee, too.

Waiter: With or after?

George: After.

John: I’11 take mine with.

TEXT 13. MR. MILES DINES AT A RESTAURANT

- May | take your order, Sir?

- | haven’t seen a menu yet. May | have one, please?
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- I’m sorry. | thought that the hostess who seated you had given you
a menu.

(Waiter hands menu to customer.) Here is one, Sir.

- (Mr. Miles looking at menu) There are so many different dishes listed
that it ishard to decide.

- The a la carte dishes are on the left. The regular dinners are on the
right-hand page.

- I’1l have the regular dinner. I’'m pretty hungry. With the regular
dinner | get appetizer, soup, and so forth. Isn’t that the idea?

- Yes, Sir. The regular dinner includes appetizer, soup, salad, choice of
desserts,tea or coffee.

- Is there any particular dish you would recommend?

- The roast beef is very good tonight. We also have several good chicken
dishes,if you like chicken. We have roast chicken with dressing, Southern- fried
chicken, chicken livers in casserole.....

- I’m not very fond of chicken.

- How about fish? Fish is one of the specialties of the house. We have
filet of sole, flounder, baked shad, halibut au gratin.

- What is this minute steak that is on the menu?

- It’s a small steak cooked over a grill. Of course, it is not a porterhouse
or tenderloin steak. But it’s steak. I believe it must be a cut of round steak. It’s
pounded flat with something heavy in order to make it tender.

- I think I’1l try that. For vegetables, give me French-fried potatoes and
stewed corn.

- How do you want your steak - rare, medium, or well-done?

- Well-done, please. What salad do | get with the dinner?

- You have a choice of lettuce and tomato or cucumber and beets. You
also havea choice of appetizer and soup. What appetizer would you like to have?

- What appetizers have you?
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- The appetizers are there at the top of the page. You can have shrimp
cocktail,fresh fruit cocktail, tomato juice, clam juice, antipasto.......

- I’11 have the fruit cocktail. I’1l also have the cream of mushroom
soup and the lettuce and tomato salad.

- What kind of dressing would you like on your salad: French,
Russian,mayonnaise?

- French dressing, please! That steak won’t take long to prepare,
will it? I’m pretty hungry.

- It will be ready as soon as you finish your appetizer and soup.

- (Waiter brings appetizer, soup. Later serves salad, steak, etc. Returns
atconclusion of meal.) Are you ready to order dessert, Sir? How did you find your
steak?

- Oh, it was not difficult. | just moved aside one of the French-fried
potatoes and there it was hiding underneath.

- You mean it was rather small. I warned you that it wasn’t a
porterhouse or sirloin steak.

- It really wasn’t half-bad. | was only kidding.

- But why didn’t you call me over and say something about it? |

could have taken it back to the kitchen and brought you something else.

- The fact that | was so hungry probably made it seem smaller than it
really was.What do you have for dessert?

- We have pie, chocolate pudding, rice pudding, ice-cream, French
pastry,chocolate layer cake.........

- What kind of pie do you have?

- Apple, peach, pineapple, custard, pumpkin, mince......

- I’11 have peach pie a la mode and coffee.

- Here is your check, Sir. You can pay the cashier on your way out.
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TEXT 14
THREE MEN IN A BOAT by J.K.Jerome
Chapter XIV

We got out at Sonning, and went for a walk round the village. It is the most
fairy-like little nook on the whole river. It is more like a stage village than one built
of bricks and mortar. Every house is smothered in roses, and now, in early June, they
were bursting forth in clouds of dainty splendour. If you stop at Sonning, put up at
the "Bull," behind the church. It is a veritable picture of an old country inn, with
green, square courtyard in front, where, on seats beneath the trees, the old men group
of an evening to drink their ale and gossip over village politics; with low, quaint
rooms and latticed windows, and awkward stairs and winding passages.

We roamed about sweet Sonning for an hour or so, and then, it being too late
to push on past Reading, we decided to go back to one of the Shiplake islands, and
put up there for the night. It was still early when we got settled, and George said
that, as we had plenty of time, it would be a splendid opportunity to try a good, slap-
up supper. He said he would show us what could be done up the river in the way of
cooking, and suggested that, with the vegetables and the remains of the cold beef
and general odds and ends, we should make an Irish stew.

It seemed a fascinating idea. George gathered wood and made a fire, and
Harris and | started to peel the potatoes. | should never have thought that peeling
potatoes was such an undertaking. The job turned out to be the biggest thing of its
kind that I had ever been in. We began cheerfully, one might almost say skittishly,
but our light-heartedness was gone by the time the first potato was finished. The
more we peeled, the more peel there seemed to be left on; by the time we had got all
the peel off and all the eyes out, there was no potato left — at least none worth
speaking of. George came and had a look at it — it was about the size of a pea-nut.
He said:

"Oh, that won't do! You're wasting them. You must scrape them."
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So we scraped them, and that was harder work than peeling. They are such an
extraordinary shape, potatoes — all bumps and warts and hollows. We worked
steadily for five-and-twenty minutes, and did four potatoes. Then we struck. We said
we should require the rest of the evening for scraping ourselves.

| never saw such a thing as potato-scraping for making a fellow in a mess. It
seemed difficult to believe that the potato-scrapings in which Harris and | stood, half
smothered, could have come off four potatoes. It shows you what can be done with
economy and care.

George said it was absurd to have only four potatoes in an Irish stew, so we
washed half-a-dozen or so more, and put them in without peeling. We also put in a
cabbage and about half a peck of peas. George stirred it all up, and then he said that
there seemed to be a lot of room to spare, so we overhauled both the hampers, and
picked out all the odds and ends and the remnants, and added them to the stew. There
were half a pork pie and a bit of cold boiled bacon left, and we put them in. Then
George found half a tin of potted salmon, and he emptied that into the pot.

He said that was the advantage of Irish stew: you got rid of such a lot of things.
| fished out a couple of eggs that had got cracked, and put those in. George said they
would thicken the gravy.

| forget the other ingredients, but I know nothing was wasted; and | remember
that, towards the end, Montmorency, who had evinced great interest in the
proceedings throughout, strolled away with an earnest and thoughtful air,
reappearing, a few minutes afterwards, with a dead water— rat in his mouth, which
he evidently wished to present as his contribution to the dinner; whether in a sarcastic
spirit, or with a genuine desire to assist, | cannot say.

We had a discussion as to whether the rat should go in or not. Harris said that
he thought it would be all right, mixed up with the other things, and that every little
helped; but George stood up for precedent. He said he had never heard of water-rats
in Irish stew, and he would rather be on the safe side, and not try experiments.

Harris said:
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"If you never try a new thing, how can you tell what it's like? It's men such as
you that hamper the world's progress. Think of the man who first tried German
sausage!"

It was a great success, that Irish stew. | don't think | ever enjoyed a meal more.
There was something so fresh and piquant about it. One's palate gets so tired of the
old hackneyed things: here was a dish with a new flavour, with a taste like nothing
else on earth.

And it was nourishing, too. As George said, there was good stuff in it. The
peas and potatoes might have been a bit softer, but we all had good teeth, so that did
not matter much: and as for the gravy, it was a poem — a little too rich, perhaps, for

a weak stomach, but nutritious.

TEXT 15. HEALTHY DIET (from WHO)

Eating a healthy diet is very important during the COVID-19 pandemic. What
we eat and drink can affect our body’s ability to prevent, fight and recover from
infections.

While no foods or dietary supplements can prevent or cure COVID-19
infection, healthy diets are important for supporting immune systems. Good
nutrition can also reduce the likelihood of developing other health problems,
including obesity, heart disease, diabetes and some types of cancer.

For babies, a healthy diet means exclusive breastfeeding in the first six
months, with the introduction of nutritious and safe foods to complement breastmilk
from age 6 months to 2 years and beyond. For young children, a healthy and
balanced diet is essential for growth and development. For older people, it can help
to ensure healthier and more active lives.

Tips for maintaining a healthy diet:

1. Eat a variety of food, including fruits and vegetables

* Every day, eat a mix of wholegrains like wheat, maize and rice, legumes like
lentils and beans, plenty of fresh fruit and vegetables , with some foods from animal

sources (e.g. meat, fish, eggs and milk).
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* Choose wholegrain foods like unprocessed maize, millet, oats, wheat and
brown rice when you can; they are rich in valuable fibre and can help you feel full
for longer.

* For snacks, choose raw vegetables, fresh fruit, and unsalted nuts.

2. Cut back on salt

 Limit salt intake to 5 grams (equivalent to a teaspoon) a day.

* When cooking and preparing foods, use salt sparingly and reduce use of salty
sauces and condiments (like soy sauce, stock or fish sauce).

« If using canned or dried food, choose varieties of vegetables, nuts and fruit,
without added salt and sugars.

* Remove the salt shaker from the table, and experiment with fresh or dried
herbs and spices for added flavor instead.

* Check the labels on food and choose products with lower sodium content.

3. Eat moderate amounts of fats and oils

* Replace butter, ghee and lard with healthier fats like olive, soy, sunflower or
corn oil when cooking.

* Choose white meats like poultry and fish which are generally lower in fats
than red meat; trim meat of visible fat and limit the consumption of processed meats.

* Select low-fat or reduced-fat versions of milk and dairy products.

» Avoid processed, baked and fried foods that contain industrially produced
trans-fat.

* Try steaming or boiling instead of frying food when cooking.

4. Limit sugar intake

* Limit intake of sweets and sugary drinks such as fizzy drinks, fruit juices
and juice drinks, liquid and powder concentrates, flavoured water, energy and sports
drinks, ready-to-drink tea and coffee and flavoured milk drinks.

* Choose fresh fruits instead of sweet snacks such as cookies, cakes and
chocolate. When other dessert options are chosen, ensure that they are low in sugar

and consume small portions.
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* Avoid giving sugary foods to children. Salt and sugars should not be added
to complementary foods given to children under 2 years of age, and should be limited
beyond that age.

5. Stay hydrated: Drink enough water

Good hydration is crucial for optimal health. Whenever available and safe for
consumption, tap water is the healthiest and cheapest drink. Drinking water instead
of sugar-sweetened beverages is a simple way to limit your intake of sugar and
excess calories.

6. Avoid hazardous and harmful alcohol use

Alcohol is not a part of a healthy diet. Drinking alcohol does not protect
against COVID-19 and can be dangerous. Frequent or excessive alcohol
consumption increases your immediate risk of injury, as well as causing longer-term
effects like liver damage, cancer, heart disease and mental illness. There is no safe
level of alcohol consumption.

7. Breastfeed babies and young children

Breastmilk is the ideal food for infants. It is safe, clean and contains antibodies
which help protect against many common childhood illnesses. Babies should be
breastfed exclusively during the first 6 months of life, as breast milk provides all the
nutrients and fluids they need.

* From 6 months of age, breast milk should be complemented with a variety
of adequate, safe and nutrient-dense foods. Breastfeeding should continue under
babies at 2 years of age or beyond.

Women with COVID-19 can breastfeed if they wish to do so and should take
infection prevention and control measures.

Tips for Food Safety during COVID-19

There is no evidence that COVID-19 can be spread through contact with food
or food packaging. COVID-19 is generally thought to be spread from person to
person. However, it’s always important to practice good hygiene when handling
food to prevent any food-borne illnesses.

Follow WHO’s Five keys to safer food:
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Keep clean

Separate raw and cooked

Cook thoroughly

Keep food at safe temperatures

Use safe water and raw materials.
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Corny Restaurant Jokes

Client: Waiter, there’s a dead fly in my soup!
Waiter: Yes sir, it is the hot liquid that kills them.

Client: Waiter, there’s a dead fly in my soup!

Waiter: That’s impossible. A dead fly can’t swim.

Client: This restaurant must have a very clean kitchen.Waiter: Thank you.
Why do you say that?
Client: Everything tastes of soap.

Client: Waiter, will my hamburger be long?

Waiter: No, sir, it will be round.

Client: What on earth is this broth made from? Surely it isn’t chicken broth!
Waiter: Well, sir, it is chicken broth in its infancy. It is made out of the water

theeggs were boiled in.

Client: Waiter, there’s a fly in my soup!

Waiter: Shh! Don’t talk too loud — everyone will want it.

Client: Waiter, is this apple pie or peach pie? It tastes like glue.

Waiter: Well then, sir, it is peach pie. Our apple pie tastes like cardboard.

Client: It says on the menu that there is a choice of greens.
Waiter: There is. Broccoli.
Client: But that’s no choice.

Waiter: Yes, it is. Take it or leave it.
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Client: Are waiters tipped?
Waiter: Of course.
Client: Good, then tip me. | have been waiting for service for twenty

minutes.

Client: Waiter, is there egg custard on the menu?

Waiter: Not now, sir, I’ve wiped it off.
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PART 7. CHECK YOURSELF.

Cover the words, look at the pictures and check your knowledge of the topical
vocabulary.

THE DINING ROOM

A. This dining room table is very nice.
B. Thank you. It was a gift from my grandmother.*

*grandmother/grandiather/ aunt/uncley.

h
0

. (dining room) table 7. salad bowl 13. candle 19. teapot

1

2. (dining room) chair 8. pitcher 14. centerpiece 20. coffee pot
3. china cabinet 9. serving bowl 15. salt shaker 21, creamer
4. china 10. serving platter 16. pepper shaker 22. sugar bowl
5. chandelier 11, tablecloth 17. butter dish

6. buffet 12. candlestick 18. serving cant

Picture 14. Dining room
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THE DINING ROOM: A PLACE SETTING

\l
.

A. Excuse me. Where does the salad plate go? A, Excuse me. Where does the soup spoon go?
B. It goes to the left of the dinner plate. B. It goes to the right of the teaspoon.

A. Excuse me. Where does the wine glass go? A. Excuse me. Where does the cup go?
B. It goes between the water glass and the B. It goes on the saucer.
cup and saucer.

1. salad plate 5. water glass silverware 13. teaspoon

2. bread-and-butter 6. wine glass 10. salad fork 14. soup spoon
plate 7. cup 11. dinner fork 15. butter knife

3. dinner plate 8. saucer 12, knife

4, soup bowl 9. napkin

Picture 15. Place setting
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THE KITCHEN

A. | think we need a new dishwasher.
B. |think you're right.

. dishwasher

. dishwasher detergent
. dishwashing liquid
faucet

. (kitchen) sink

. (garbage) disposal
7.

8. scouring pad

9. pot scrubber

S W W -
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10. dish rack 19. stove/range 28. freezer
11. paper towel holder 20. bumer 29. ice maker
12. dish towel 21. oven 30. ice tray
13. trash compactor 22. potholder 31. refrigerator magnet
14. cabinet 23. toaster 32. kitchen table
15. microwave (oven) 24. spice rack 33. placemat
16. (kitchen) counter 25. (electric) can opener 34, kitchen chair
17. cutting board 26. cookbook 35. garbage pail
18. canister 27. refrigerator

Picture 16. Kitchen
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KITCHENWARE

A. Could | possibly borrow your wok?
B. Sure. I'll get it for you right now.
! A. Thanks

$

1. wok 12. cake pan 23. (electric) mixer 34, cookie cutter
2, pot 13. pie plate 24. food processor 35. strainer
3. saucepan 14. cookie sheet 25. electric frying pan 36. garlic press
4. lidicoverhop 15. (mixing) bowl 26. waffle iron 37. bottle opener
5. frying panvskillet 16. rolling pin 27. (electric) griddle 38. can opener
6. roasting pan 17. measuring cup 28. popcorm maker 39. whisk
7. roaster 18. measuring spoon 29. blender 40. (vegetable) peeler
8. double boiler 19. cofieemaker 30. grater 41, knile
9. pressure cooker 20. coffee grinder 31. (egg) beater 42, spatula
10. colander 21. tea kettle 32. ladle 43, paring knife
11, casserole (dish) 22. toaster oven 33. ice cream scoop
A. What are you looking for? IA Commercial) What things do you have in your
B. I'm looking for the 3 Come 1o Kitchen Workd! We have kitchent
A. Did you look in the drawers/ everything you need for your kitchen, Which things do you use very often?
in the cabinets/next 1o the from s and s 10 Which things do you rarely use!
Fotosivaoion 4 s and 5. Are you
B. Yes. |looked everywhere! looking for a new ? Is it time
10 throw out your old ! Come
WL 4 129541, to Kitchen World today! We have
heooe ol everything you need!

Picture 17. Kitchenware
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FRUITS

(1-22 123-31)
A. This apple is delicious! A. These grapes are delicious!
Where did you get it? Where did you get them?
B. At Shaw’s Supermarket B. At Farmer Fred's Fruit Stand.
®
® A

1. apple 7. nectarine 13. avocado 18. grapefruit 25. prunes

2, peach 8. kiwi 14, cantaloupe 19. lemon 26. dates

3. pear 9. papaya 15. honeydew 20, lime 27. raisins

4. banana 10. mango (melon) 21, orange 28. blueberries

5. plum 1. fig 16. pineapple 22. tangerine 29. cranberries

6. apricot 12. coconut 17. watermelon 23. grapes 30. raspberries
24. cherries 31, strawberries

Picture 18. Fruits
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, lettuce
, cabbage
, celery

com

. cauliflower
. broccoli

. spinach

. ASparagus
. eggplant

10
11,
12,
13.
14,
15.
16.
17.
18.

VEGETABLES

zucchini (squash)
acom squash
butternut squash

pea

string bean/green bean
lima bean

black bean

kidney bean

brussels sprout

“-n

123

19.
20.
.,
.
13,
M,
25,
26.

« Yam

133

cucumber

lomato
carrol

radish
mushroom
artichoke
potato

sweet polato

32,
33
. pearl onion
35,

. parsnip

=8Z2E

A. What do we need from the supermarket!
B. We need lettuce* and peas

Rreen pepper
red pepper

beet

onion

scallion/green onlon
red onion

tumip

Picture 19. Vegetables
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THE SUPERMARKET 1

. Dairy Products
. milk

. low-fat milk

. skim milk

. chocolate milk
. buttermilk

. Orange juice

t

cheese
butter

. margarine
, SOur cream
. cream cheese

12,
13.
14,

15.
16.
17.
18.

cottage cheese
yogurt
CRES

. Canned Goods
Soup

tuna fish

(canned) vegetables
(canned) fruit

) CERE e
-4 LEERL o

Jo

ARE A

JA)‘I!‘,‘

A. I'm going to the supermarket to get milk and soup.*
Do we need anything else?
B. Yes. We also need cereal and soda.*

*With 41, 44, 46, 49, and 55, wse: a

C. Packaged Goods 28, grapefruit juice

19. cereal 29. tomato juice
20. cookies 30. fruit punch
21. crackers 31. grape juice
22. spaghetti 32. cranberry juice
23. noodles 33. juice paks
24. macaroni 34. powdered drink mix
25. rice

E. Beverages
D. Juice 35. soda
26. apple juice 36. diet soda
27. pineapple juice 37. bottled water

Picture 20. Supermarket
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F. Poultry 49. leg of lamb 59. flounder I. Baked Goods
38. chicken 50. lamb chops 60. swordiish 70. English muffins
39. chicken legs 51. pork 61. haddock 71. cake
40. drumsticks 52. pork chops 62. trout 72. pita bread
41. chicken breasts 53. nbs 73. rolls
42. chicken wings 54. sausages SHELLIISH 74. bread
43. turkey 55. ham 63. oysters
44, duck 56. bacon 64. scallops J. Frozen Foods

65. shrimp 75. ice cream

G. Meat H. Seafood 66. mussels 76. frozen vegetables
45. ground beef Fros 67. clams 77. frozen dinners
46. roast 57. salmon 68. crabs 78. frozen lemonade
47. steak 58. halibut 69. lobster 79. frozen orange juice

. Stewing meat

Excuse me, Where can | find A. Pardon me. I'm looking for Which of these foods do you like?
1-79] ? 1119 Which foods are good for you?
Inthe _|A-]] Section, next o B. Ws/They're inthe _|A-]] What brands of these foods do you
the [1-79 Section, between the buy?

Thank you {1-791 andthe [1-79]
A Than'g;

Picture 21. Supermarket
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THE SUPERMARKET 11

bologna
salami

ham

turkey
comed beel

. American cheese
. Swiss cheese

. provolone

, mozzarella

. cheddar cheese
. potato salad

. cole slaw
., macaroni salad
. sealood salad

. Snack Foods

. potato chips
. com chips

tortilla chips

, nacho chips
, pretzels
. popcom

nuts

. peanuts

1-70]
A. Look!

B. Let’s get some!

C. Condiments
24, ketchup
25. mustard
26, relish

27. pickles

28. olives

, salt

" pepper

. Spices

. SOy sauce

. mayonnaise
. (cooking) oil
. olive oil

36. vinegar

126

. salad dressing

is/are on sale this week!

D. Coffee and Tea

38. coffee

39. decaffeinated coffee/
decaf coffee

40. e

41, herbal 1ea

42, cocod/
hot chocolate mix

E. Baking Products
43. flour

44, sugar
45. cake mix

Picture 22. Supermarket



. Jams and Jellies

. jam

. marmalade
, peanut butter

. Paper Products
L lissues

« napkins

. loilet paper

. paper cups

. paper plates

. Straws

. paper towels

ST

< -E;"’@ .'I"\q._n;)r- -~
Spumar, W on NI

Meesgusa

§ Qw3 |

wi
r »
4

AN,

. Houschold Items J. Pet Food 78. scale

. sandwich bags 69, cat food 79. cash register

. trash bags 70, dog food 80. cashier

, SOap 81. plastic bag

, liquid soap K. Checkout Area 82. paper bag

. aluminum foil 71, aisle 83. bagger/packer

. plastic wrap 72, shopping cant 84, express checkout (line)

. waxed paper 73. shoppet/customer 85, tabloid (newspaper)
74, checkout counter 86. magazine

. Baby Products 75. conveyor belt 87. (chewing) gum

. baby cereal 76. coupons 88, candy

. formula 77, scanner 89. shopping basket

. baby food

. Wipes

. (disposable) diapers

A. Doweneed [1-70] 7
B. No, but we need _[1-70]

A. Weforgot o get _[1-70] ! Make a complete shopping list of

B. I'll get it/them evenything you need from the
Where is it!/Where are they! supermarket
A Inthe Al Section over Describe the differences between U.S.
there supermarkets and food stores in
your country.
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Picture 23. Supermarket

W

A. Would you please get a bag of flour A. Would you please get two heads of lettuce
when you go 10 the supermarket! when you go to the supermarket?
B. Abagof flour? Sure. I'd be happy to B. Two heads of Jettuce? Sure. I'd be happy to.

1. bag 4. box 7. canon 10. ear
2. bar 5. bunch 8. container 11. head
3. bottle 6. can 9. dozen* 12, jar

Picture 24. Containers
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13. loai-loaves 17. six-pack 20. pint 23, gallon

14, pack 18. stick 21. quart 4. liter
15. package 19. twb 22. half-gallon 25. pound
16. roll

Picture 25. Containers
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UNITS OF MEASURE
A -
2 2

teaspoon tablespoon 1 (fluid) ounce cup
tsp. Thsp. 11l. oz. 81l. ozs.

128 1. ozs.

A. How much water should | put in? A. This fruit punch is delicious! What's in it?
B. Therecipesaystoaddone _______ of water, B. Two_____ soforange juice, three s
of grape juice, and a of apple juice.
————
an ounce 2 Quarter half a pound three-quarters a pound
of a pound of a pound
oz. %1b. % Ib. %1b. Ib.
4 0zs. 8 ozs. 12 ozs. 16 0zs.

A. How much roast beef would you like? A. This chili tastes very good! What did you
B. I'd like , please. put in it?
B. of ground beef, of beans,
of tomatoes, and of
chili powder.

Picture 26. Units of measure
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FOOD PREPARATION AND RECIPES

A. Can | help?
B. Yes. Please cut up the vegetables.

1. cut (up) 6. stir 1" o6l with 16. cook 21, steam

2. chop (up) 7. beat 12, 0dd __ 1o 17. bake 22, scramble

3. slice 8. saute 13oput _in 18. boil 23. barbecue/grill
4. grate 9. pour 14, combine __and ___ 19. broil 24, stir-fry

5. peel 10. carve 15 mix __and ___ 20, fry 25. microwave

Picture 27. Food preparation
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FAST FOODS AND SANDWICHES

1. donut 11, taco 19. tea 28. BLT/bacon, lettuce,
2. muffin 12. slice of pizza 20. iced tea and tomato sandwich
3. bagel 13. bowl of chili 21, milk 29, white bread

4, bun 14, order of ined chicken 22, tuna fish sandwich 30. rye bread

5. danish/pastry 15. Coke/Diet Coke/ 23, egg salad sandwich 31, whole wheat bread
6. biscuit Pepsi/7-Up/... 24, chicken salad sandwich 32, pumpemickel

7. croissant 16, lemonade 25. ham and cheese 33. pita bread

8. hamburger 17, coffee sandwich . anll

9. cheeseburger 18. decaf coffee 26. roast beef sandwich 35. a submarine roll

10. hot dog 27. comed beef sandwich

A. May | help you? A. I'dlike a [22-28] on [29-351, please.
B. Yes. I'd like afan [1-14], please B. What do you want on it
A. Anything to drink? A. Lettuce/tomato/mayonnaise/mustard/...
B. Yes. I'll have a small/medium-size/

large/extra-large [15-21].

Picture 28. Fast food
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. fruit cupfruit cocktall 4. chicken wings
. tomalo juike 5. nachos
shrimp cocktail 6. potato skins

B. Salads
. tossed salad/ 10. antipasto (plate)

garden salad 11, Caesar salad
Greek salad 12 salad bar
spinach salad

C. Main Courses/Entrees
. meatioaf 16. baked chicken
roast beelprime rib 17, beoiled fish
. veal cutlet 18. spaghetti and
meathalls

D. Side Dishes
. baked potato 22, ce
. mashed potatoes 23 noodles
. french fries 24. mived vegetables

E. Desserts
. chocolate cake 28. jello
apple pie 29. pudding

. ke cream 30. ice cream sundae

|Ordeting dinner]
May | take your order?
Yes, please. For the appetizer I'd like the [1-6]
And what kind of salad would you like?
I'll have the [7-12].
And for the main course?
I'd like the [13-18], please |Ovdering dessert]
What side dish would you like with that? A. Would you care for some dessert?
Hmm. | think I'll have [19-24]. B. Yes. I'll have [25-29] /an [30].

®>E>E> D>

Picture 29. Restaurant
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Test
Translate into English
1. Ecnu Obl OHa HE UHTEpEeCcOBaJach TOTOBKOM, OHA Obl HE TPUTOTOBMJIIA
TaKOM MIMKapHBIA 00es Buepa.

2. JIxeilH npuaep>KuBaeTcsl CTaHAAPTOB TPAAULUOHHON KyXHHU.

w

ToM Hapesan CBapeHHOE BKPYTYIO MO MOCJE TOrO KaK OH €ro
OYUCTHUIL.

[Toxa DHH Tepna cwip, Tom ouunian (0T KOXXYpPbl) MOPKOBB.

Msico OyaeT 3amedyeHo K Beuepy.

DHH 3aMeCcHIa TECTO U UCTICKJIa BKYCHBIN MUPOT.

bb110 OBI 4y1€CHO, €CTU BBl CMOTJIM 3aBTpa MPUUTH K HAM Ha Y)KUH.

OHa HakpbIBaEeT Ha CTOJI yXe 15 MUHYT.

© © N o a &

Ecnu Obl 0HA He ObLIa CIIAIKOEKKOW OH ObI HE MEKJIa sI0JI0YHBIN

IIUPOT TaK 4acTo.

10.Ona B30uBaa si11a B TECUCHUH 5 MUHYT MEepe]l TeM Kak J00aBUTh
MYKY.

11.0H ckazai, 4To MOCTaBUT COK B XOJOJAWIBHUK, UTOOBI OCTYAHTH €TO.

12.B sToM kade mogarT OJHU U T Ke OIro/Ia.

13.ToT pecTopaH U3BECTCH CBOCH OTMEHHON KyXHEH U MpejjiaracT
OoJbIIIoe pa3Hoo0Opa3ue OT 3aKyCOK JI0 MOTHOIIEHHBIX OJIFO/I.

14.51 Ob1 He OTKa3aICs OT TAPEJIKH JIYKOBOTO CyTIa.

15.Ecau o1 Ten He meprkai JIOKTH Ha CTOJIC U HE €J1 C OTKPBITBIM PTOM,

OH OBbI MPOU3BEI XOpoIllee BrieuaTieHne Ha poaurteneii Cphro3aH.
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