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Brenenune

3HAYUTEIBLHBII 10 0OGBEMY ¥ AKTYAIBHBIH N0 COAEPIKAHUKO JIMHTBOCTPAHOBEAYECKUIT KOM-
MEHTapHUIl Ha PYCCKOM U AHTIIMHCKOM A3BIKAX, OOJILLUIOH BBIGOD TEKCTOB, IMATOIOB, JEKCHKO-
CEMAHTHYECKUX, TEPMUHOMOTHUCCKUX, HIMOMATHUECKUX OJOKOB 1 IPUJEraloime K HUM KOM-
MYHHKATHBHbIE 33/IAHUSL IC/AI0T TCMY [IPUEMa M TOCTENPUIMCTBA He TOJBKO 60J1ee 3aMeTHOI,
PACKPBLITOMH, 1O M OKa3bIBAIOT PEAJIBHYIO TIOMOLLL B TIOCTHKEHUH HIPABHIL, TPAAUIMI, 3aKOHOB
CIYIKOTO» TOCTCIPUMMCTBA, 0OCCIIEUNBAS TEM CaMbIM H(DQEKTUBHDIN PE3YJIbTAT B MEKKYJIL-
TYPHOM AMAIOTE CPeAN [PEJCTABUTCACH JTI00bIX 001acTel AeSTEILHOCTH, HE OCTAIONMXCS B
cTopoe oT ¢hepbl PEAIPUIMMATEILCKOTO, TYPUCTHUECKOTO, POCTUHIUYHOTO, PCCTOPAHO —
GapHoro dusteca.

T[Ipe/araeMble aHIOSI3BIYHbIE (HOPMbI OOLIEHHS B JIMATIOTaX, MOHOJOIMYECKUX BBICKABbI-
BAHHSIX HE TOJBKO 0OOIalaoT CAOBAPHBIN 3aMac, HO M MAKCUMATLHO NMPUOIIKAIOT K Pealb-
HBIM COIMOJMHTBUCTHYECKUM PEAIHAM, CIOCOOCTRYIOT YCTPAHEHHIO MEHTATLHO-BCPOATBHOM
JNAKYHAPHOCTH.,




Food and beverage service

Word bank

assistant chef
beverage
busboy

captain

cashier

chef

dishwasher
electrical appliances
establishment

fixed rent

food

hostess

income

kitchen helper
kitchen suppliers
maitre d'hotel
percentage
premises
sommelier

spirits
storekeeper
to be leased
waiter
waitress
winces

bar
bartender
cocktail lounge
counter
fast food

pantry
personnel
snack-bar

soft drinks
space for storage
to cut down on
to fill out a slip
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3aMOJIHUTh OIaHK




to simplify [Ty cummauchaii] YIPOIATD

to spced up [y crimyt an| VCKOPSTE

bill [Ouna] cyer

bottled (draught) beer [6oran (ipor) Ous| Oy TBLIONHOE (BOUKOBOE) B0
brand [6pann] MapKa, KJIeHMo, copT

brew [Opy] BapHTh [THBO

dressing [apacu ]| NPUTIPaBa, 3aIpasBKa

main course [MauH kO3] OCHOBHOC 0110710

snack [crax] 3aKYCKa

to recommend [Ty "pako’Man] PEKOMCHJIOBATD

restaurant ['pacrpon| pecTopart

Special terms:

Maitre d' — a person in charge of a restaurant who tells guests where to sit and waiters what
to do, etc.

Chef - a skilled, usually male cook, especially the chef cook in a hotel or restaurant.

Steward — a restaurant employee who serves wines and sometimes other drinks. The per-
son is called the sommelier in French, an expression also is used in English.

Waiter — an employee in a restaurant who goes to the customers' tables, takes their orders
and then brings the prepared food to the tables.

Room Service — the supplving, on demand, of food and beverage service to the guest ro-
oms of a hotel.

Concession — a form of licence, granted for a fee by the hotel owner to an outside company,
to conduct business on the hotel premises. For example, a company that contracts to operate
the hotel's restaurants is said to have the food concession. The person or firm that performs the
service is the concessionaire.

Captain — the employee who scats a guest in a restaurant.

Food and beverage department
Restaurants

Every modern hotel offers some form of food and beverage service. In some, facilities are
available only for a continental breakfast — that is, a light meal of bread or rolls and coffee —
while others have a small coffee shop or restaurant on the premises. In many small hotels or
motels, these food services are often operated on a concession basis: the facility is leased to an
outside operator, called the concessionaire, who pays the owners of the hotel either a fixed rent
or a percentage of the income. Many other hotels have complete restaurant service and also of-
fer room service for guests who desire food and beverages served to them in their rooms. Lar-
ge hotels, including the more luxurious resort hotels, usually offer a great varicty of restau-
rants and bars for their guests to choose from. The restaurants may have different price ranges
and/or different menus.

Food and beverage service is a major factor in hotel operation. In some large hotels, the in-
come derived from this source actually exceeds income from room rentals. The food and beve-
rage income in many hotels is increased by providing service for banquets and conventions.

Because of the large proportion of income contributed by a hotel's bars and restaurants, the
food and beverage manager is a key member of the management staff. He has the overall respon-
sibility for planning the food and drink operation and purchasing the hundreds of items that are
necessary for the restaurants and bars. Because food can spoil quickly, ordering supplies is a da-
ily activity. In a very large establishment, two people may be assigned to this task — one to order
food and the other to order wines and spirits. The food and beverage manager's staff may also inc-
lude a storckeeper, who stores and issues food, beverages and restaurant and kitchen supplics.



The kitchen itself is almost a separate kingdom within the hotel. The head cook, almost al-
ways designated by the French word Chef, is the boss. The chef is responsible for planning the
menus — that is, the food that is being served on a particular day — and for supervising the
work of the other chefs and cooks.

Depending on the size of the establishment, several assistant chefs report to the chef. The-
se include a sauce chef, a salad chef, a vegetable chef and so on. Under the supervision of the
chefs are the cooks who actually cook the food and then place it on the plate for the waiters to
pick up. Under the cook's supervision are the kitchen helpers who, for example, peel potatoes,
cut up vegetables, and bring food from the storeroom to the kitchen. The kitchen staff also inc-
ludes dishwashes, even in a kitchen equipped with electrical appliances, since pots and pans
usually need special attention, and someonc must load and unload the machines.

In the restaurant, as well as in the kitchen, there are also different kinds of jobs. The per-
son who seats the guests is called captain or maitre d'(short for maitre d'hotel, another French
expression that keeps appearing in the hotel and restaurant business), or a hostess, if a woman.
In restaurants with a very formal style of service, the captain also takes the guests' orders. The
meals are served by waiters or waitresses. In less formal restaurants, the waiters and waitres-
ses take orders and serve the meals. Most restaurants also employ busboys, who pour water,
clear and set tables, and perform other similar chores. In some restaurants, however, the wai-
ters and waitresses carry out these tasks. In an claborate restaurant, there is often an emplo-
yee called the wine steward or sommelier, who takes orders for wine and sometimes for other
alcoholic drinks. Finally, there are cashiers who receive payment or signed bills from the gu-
ests. When the guest puts his restaurant bill on his hotel account, this information must be
passed along to the accounting office as quickly as possible.

(by EJ. Hall)

Comprehension questions:

1. What kinds of food and beverage service are offered by hotels?

2. Why is food and beverage service a major factor in hotel operations?

3. Why is the food and beverage manager a key member of the management staff? What

is his overall responsibility?

4. What employees may work on the food and beverage manager's staff?

5. Who is the head of the kitchen staff? What is he responsible for?

6. What does the job of an assistant chef consist of?

7. Who are some of the other employees in the kitchen?

8. What are the duties of the captain in a restaurant?

9. What are the duties of the waiters and waitresses? What may they do in restaurants

that do not have a formal style of service?

10. Who performs chores such as clearing and setting tables?

11. Who takes orders for wine and other drinks in some restaurants?

12. What do the cashiers in the restaurant do?

Text work
1. Phonetic Drill. Transcribe and pronounce correctly:

Concession, leased, concessionaire, percentage, exceed, contribute, sup-plier, assigned,
chef, supervise, maitre d'hotel, steward, sommelier, cashier.
2. Explain parts in italics and reproduce the situations in which sentences occur in the text:
1) In many small hotels or motels food services are often opcrated on a concession basis.
2) The restaurants may have different price ranges and different menus.
3) In some large hotels, the income derived from this source actually exceeds income
from room rentals.



4) The food and beverage manager is a key member of the manage-ment staff.
5) In a very large establishment, two people maybe assigned to this task — one to order
food and the other to orderwines and spirits.
6) The kitchen staff also includes dishwashes, even in a kitchen equipped with electri-
cal appliances.
7) When the guest puts his restaurant bill on his hotel account, this information must
be passed along to the accounting office as quickly as possible.
3. Reproduce the sentences in which the following words and expressions are used:
1) is leased 1o an outside operator
2) a great variety of restaurants and bars
3) income is increased
4) under of supervision of the chefs
5) someone must load and unload the machines

Food and beverage department
Bars, snackbars, cocktail lounges and room service

In addition to a restaurant, most hotels also have a bar or cocktail lounge where, drinks are
served. Bartenders work behind the bar, which, of course, is the long counter familiar throug-
hout the world. They mix drinks and serve them to the customers at the bar. Additional wai-
ters or waitresses are needed to serve customers who are scated at tables. In a very busy bar,
one bartender may fill orders only for the waiters while others take care of the guests at the
bar. The bartenders usually act as cashiers in addition to their other duties. The bar or cockta-
il lounge may also offer food service, although it is usually simpler than the food served in the
hotel dining room. Fast food, such as sandwiches or hamburgers, is customary.

Providing meals and drinks in the guests’ rooms is another service extended by most ho-
tels. Room service is ordered by telephone from a menu that is placed in each room. The me-
nu itself in some cases is the same as the one for the dining room, but more often it is simplifi-
ed to make for easier preparation and service. Special employees take the orders and special
waiters carry them to the rooms. To cut down on orders for ice and soft drinks, many hotels
have machines on each floor to dispense these items.

Room service in most hotels closes down at the same time the kitchen does, normally bet-
ween ten o'clock and midnight. A few hotels, however, are prepared to provide sandwiches
even during the latenight hours. Some luxury hotels have small kitchens or pantries on each
floor that arc used cither for wanning food or for preparing breakfasts. More room service or-
ders are for breakfasts than for any other meal. In some hotels, the guest can order breakfast
before he goes to bed by filling out a slip which he leaves outside the door. The meal is then
served at the time the guest has specified.

Even in hotels with more than one restaurant, there is usually just one central kitchen. The
special types of food served in the various restaurants are normally prepared by different chefs
and cooks rather chan in separate kitchens. The food and beverage service is then supplemen-
ted and the delivery of it speeded up by means of service bars and pantries. There are, of cour-
se, exceptions to this arrangement, but the efficient use of space for storage of the many items
that must be kept on hand for the restaurants and bars. These items include not only the food
and beverages themscelves, but items such as table linens, dishes, knives, forks, spoons, plate
warmers, trays, ashtrays, aprons and dish towels.

One food and beverage facility that is often not connected with the main hotel kitchen is
the snackbar. The snackbar is small unit that provides fastorder foods and drink service to gu-
ests who are using the hotel's swimming pool or some other tecreational facility. Snack bars
are a prominent feature of resort hotels. Where the recreational facilities are in great demand,
the snack bar often has its own stalf of cooks, usuallv of the short-order variety, and waiters
and waitresses.



Hotels generally employ a large number of workers in proportion to the number of guests;
this is especially truc in the food and beverage department. The restaurant business as a who-
le is one of the most labourintensive of all industries, and this is true whether the restaurant is
in a hotel or not. Much of the activity in connection with food and beverage service is invisib-
le to the guests, but many of the employees in the department have frequent contact with
them. These especially include the dining room and room service personnel. They must adhe-
re to the same standards of hospitality and courtesy as all the other employees who meet and
talk with the guests in the hotel.

(by E,J. Hall)

Comprehension questions:

1. What are some of the jobs in the bar and cocktail lounge of a hotel?

2. How does food service in a hotel bar usually differ from food service in the restaurant?

3. What is involved in providing hotel room service? How do many hotels cut down on

orders for ice and soft drinks?

4. What amount of room service is customarily provided at night?

5. What meal is most frequently ordered from room service? How can this meal be orde-

red in some hotels?

6. Why do most hotels have only one central kitchen? How is food for different restau-

rants prepared in this case?

7. What additional space is needed by the food and beverage department?

8. What kind of food and beverage facility is often not connected with the main kitchen?

What kind of food and beverage service does it provide?

9. Do hotel food and beverage departments employ a large or small number of employees?

10. Which employees of the food and beverage department have frequent contact with

the guests? What standards must they adhere to?

Text work
1. Phonetic Drill. Transcribe and pronounce correctly:

Cocktail, lounge, bartender, simplified, dispense, pantr[es specified, linen, knives, snack-
bar, personnel, adhere, courtesy.
2. Give the detailed retelling of the text.

Dialogue 1

Ordering a meal
Peter and Mary Almar are having a meal at a restaurant in Athens after their first day in

the city. They are examining the menu and choosing what to order.

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 lemon sauce.
Mary: It sounds delicious. I'll try this, please.

Waiter: And for the main course?

Mary: I'll have the chicken and rice with tomatoes.

Waiter: And for you, sir?

Peter: I'll have the fish and vegetable soup and the 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?

Mary: 1'd like some white wine. Is there a Greek wine you can recom-mend?

Waiter: Well, the Santa Helena is very nice.




Peter: Yes, a bottle of the Santa Helena then, please.

Waiter: Yes, thank you.

Waiter: [s everything all right, sir?

Peter: Yes, thank you. That was very nice.

Waiter: Would you like a dessert?

Mary: Not for me, thank you.

Peter; No, thank you. Just two coffees. And could we have the bill, please.
Waiter: Yes, sir.

Dialogue 2

Read and dramatize the dialogue
At the bar

Bar-waiter:  Good evening, madam, good evening, sir.
Would you like to sit at a table or at the bar counter?

Lady: [ don't feel like sitting at the counter. I don't fancy a barstool.
[t's pretty uncomfortable.

Bar-waiter:  This way, then, please. Will this table do?

Lady: That's fine. I like it.

Bar-waiter: ' What may [ offer you?

Gentleman: What would you like to drink?

Lady: Some mixed drink for me. Can you mix a MARGARITA for me?
Bar-waiter:  Yes, Mam. Frozen? Salt?
Lady: Yes, please.

Bar-waiter:  And you, sir?

Gentleman: I'll have beer, please.

Bar-waiter:  Any special brand?

Gentleman: I'd like you local brew.

Bar-waiter:  Will the CARLTON do?

Gentleman: Yes, I'll try that one.

Bar-waiter:  Bottled or draught.

Gentleman: The draught, please.

Bar-waiter:  Fine. One MARGARITA. One draught CARLTON. Any snacks?
Gentleman: No, thanks.

1. Order food you want according to the model:
You want to order vegetable soup — /'// have vegetable soup, please.
1. mixed salad

2. black caviar

3. smoked salmon and baked potatoes

4. tomatosoup

5. jellied fruit

6. ice-cream with chocolate and topping

7. stewed rabbit

8. roast lamb

9. braised beef and onions

10. pancakes



2. Say politely what you want or don't want to do:

You want to change you room — I feel like changing my room. You don't want to have any

soup — [ don't feel like having any soup.
1. to sit by the window
2. to have breakfast in bed
3. to have a full copy of the bill o
4, to have a continental breakfast
5. to have any spirits
6. to have room service
7. to order any desert
8. to have a full English breakfast
9. to dine out
10. to have an extra napkin
11. to have an extra service
12. to have some soft drinks

Activity

Here are ads of the Food and Beverage departments in 3 different hotels. Read and transla-

te the description and compare their catering service. Answer the questions (tick the boxes):

Which hotel:

The Peninsula The Repulse A L.t
Beverly Hills Bay Quail Lounge

Has the biggest F&B
department

Has the widest choice of bars
and cocktail lounges

Has the most relaxing
atmosphere

The peninsula beverly hills

Restaurants and bars

The Belvedere specialises in outstanding Californian cuisine, served indoors or in the gar-
den patio. Open for breakfast, lunch and dinner.

The Living Rooin scrves the famous Peninsula afternoon tea and allday light dinings aga-
inst the backdrop of lush landscaped gardens.

The Club Boris a sophisticated and richly appointed lounge for cocktail and snacks.

The Roof Garden serves Californian cuisine in a casual alfresco setting.

The repulse bay hong kong

Restaurants and bars

The Verandah is a celebrated restaurant that brings you fine Continental fare in a classic
and beautiful setting. A faultless combination of heavenly cuisine, fine wines and discreet, at-
tentive service.

Spices is an institution for its diversified Asian flavours, casual design and stunning garden
setting. It is also a special venue for weddings, themed social or business gatherings or just a
memorable dinner for two.

The Bamboo Bar is the perfect spot in which to relax and wind after a day's negotiating or
sightseeing.

e 11
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The Reading Room with seating for up to 40 people, is the perfect setting for discreet bu-
siness luncheons, corporate meeting, private dinner parties or any small scale gathering.

The Palm Court Cafe offers a variety of homemade breads and pastries and freshly brewed
beverages for takeaway or enjoying in the delightful courtyard. It is also the ideal alternative
for small cocktail events and children’s parties.

The Garden is Hong Kong's finest venue for alfresco wining and dining. Looking out over
the South China Sea, the Garden is a delightful haven of tranquillity and calm, a breathtaking
setting for weddings, fashion parades, product launches, cocktail parties, BBQ dinners or any
other event you care to imagine.

Quail lodge carmel-california

Restaurants and bars

The Covey Restaurant has won many awards for its classic cuisine inspired by the abun-
dance of fresh ingredients from the Central Valley. The elegant lakeside setting allows for the
natural beauty to surround your table.

The Country Club dining room offers breakfast and lunch while overlooking lush green fa-
irways.

Read through the dinner menu below and order a dinner.
Make up a dialogue with your partner, imagine yourself a waiter or a guest. Then exchan-
ge parts.
Appetizers
Consomme, Mixed vegetable soup, Avocado with prawns, pate maison, liver terrine, melon,
Sardines stuffed with spinach, Smoked salmon Taramasalata
Fish dishes
grilled sea bass with herbs, turbot with crab sauce, fish kebabs, baked halibut, deep fried
scampi, baked red mullet
Meat dishes
Spaghetti Bolognese, Rump steak fines herbes, Spanish pork with olives, Roast turkey, Be-
ef with green peppers, Italian veal casserole, Spare ribs, Chicken fricassee, Coq au vin
Sweets
Pcach Melba, Fresh fruit salad, Chocolate rum gateau, Lemon sorbet, Creme caramel, App-
le strudel
Wines
WHITE
Entre-deux-Mers, Meursault, Bernkasteler, Niersteiner
ROSE
Rose d’Anjou, Rose de Provence
RED
Beaujolais, Chianti, Rioja, Cotes du Rhone

Writing
1. Make up and write down a menu for a bar or restaurant.
2. Give a description of the food and beverage department of one of the hotels. Make use of
the tourist booklets.

) Talking points
1. Expand on the following:

1) Every modern hotel offers some form of food and beverage service.
2) Food and beverage service is a major factor in hotel operation.



3) The kitchen is almost a separate kingdom within a hotel.
4) In the restaurant there are different kinds of jobs.
5) Providing meals and drinks in the guest’ rooms is another service extended by most
hotels.
6) Room service provide special types of food.
7) The restaurant business as a whole is one of the most labour-intensive of all industries.
2. List the jobs that are available in the restaurant or bars of a hotel. Indicate briefly the re-
quirements of each job.
3. Discuss the special skills, training and experience that you think are necessary to fill each
of the followingjobs:
— waiter
— busboy
— chef
— kitchen helper
— bartender
— food purchasing agent
— wine and liquor purchasing agent
— hatel food and beverage manager
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Types of restaurants

Word bank
luxurious

luxury

elaborate
elaborate dinner
gourmet

appeal
appreciate

reliability
rely on
franchise

franchisor
franchisee
fast-food franchise

lease

leasehold
leaseholder
specialty
counter
beverage

fast food operation
patty

grind (ground)
roll

canteen

buffet

buffet

institutional (restaurants)

take-away /carry-out
waiter

waitress

cuisine
painstakingly
time-consuming

[1ar'3propuac|

[naxurepy |
[n'1a6apuT]
[un'a6aput ‘s |
[‘ryamau]|

[
[3'1ipummia‘siit]

| pu'nans'GumnTu]
[ pmait on]
[bpanuaiiz]

[perruaiizs)
[bperryaiizu]
[acrdyn'dperryaiis]

(3]

[usxosn)
[m3x0m19]
[cramanTH |
[xayHT3]
['62B3p30K |
[pacTdyn omepaitu]|
|noTu]

[rpum (rpayiin)]
[poxn]

[xanTrH|
[Oydom]

[6adur]

[MHCTUTLIONTIHIT PECTPOH3|

[Toiikayalt/KaprayT]
|yauTa]

[yatiTpuc|

[xyu'suu]

['TaUHC TIRKU BN |

['TanmkaH chrOMUL |

DOCKOIIHBIN, IIPEBOCXOAHBIN
POCKOLIB, HAC/IAKICHHE
TIATENBHO MPOJLYMAHHDIMN,
WUCKYCHO CAEIAHHbIN
U3BICKAHHBIN 06eA

TYPMAH, TaCTPOHOM
I[PUBJIEKATE, HDABUTHCH
BBICOKO LIEHUTD, TTOHMUMAT,
pasiM4aTh

HaJ€KHOCTD

JIOBEPSITH

(bpaHimsa, ocoboe Npaso
WY CTIeUUAIbHAS [IPUBUITE-
Tusl, JbrOTa
(bpaHuIM301aTE D
panIH30NepKATENL
[IPABO IKCIUTYATALMIN ITPel-
IIPUSITHN «CKOPOTO» MuUTa-
HUS, IPUHAIVIEKALITUX JAPY-
IOW KOMITaHNY

caaBath nan GpaTh B apeH/y
HaeM

apesjarop

CITE1l. ACCOPTUMEHT
NPUJIABOK, CTOMKA
HATUTOK

TOUKa OOUIECT. I TAHHS
JleTenKa

pacTUpaTh, TOIOUb
Oysouxa

CTONIOBAA

6yder, 6yd. cToiika

6yd. st nocyipt, ropka
BEIOMCTBEHMBIC (TIPEAIIPUS-
THsT OOIIECT. TIUT.)
OOCTYKUBAHUE HA BHIHOC
odoruanT

ouManTKa

KyXH, IMTaHHe
CTaparebHO, YCepAHO
OTHUMAKIIUY MHOTIO Bpe-
MeHH



customer turnover ['kacTama Tean'oyBs | KOJI-BO IIOCTOSTHHRIX TIOCE-

THTeNel
turnover [13H oyBep] obopot
acknowledged [ oK oK | TIPUBHAHHBIH, 3aCTYKEHHBIN
availability [2'Baitu BriHTH | HAJUYKE, JIOCTYITHOCTD
CONSCious ['komninac| CO3HATEJLHBII
crucial ['kpyLsi| PEIIATOLIMI
fail [ham] [IOTEPIIETh HEY/1auy
failure |'banins| poBaJ, GaHKPOTCTBO
stronghold ['cTpou'xoya] OILJIOT, IIUTALETh
price range [npaiic peunk| eHOBas KaTeropusl
owner-operated ['oyHs0y12 patiTi] YIIPABJIAEMBIH BIaA€AbLIEM
self-employment [cand mmm tonmaHT | pabora a cebs
merchandise ['Mausm naiis) TOPrOBATH
engrained Ribigupkizeind| YKOPEHUBIIUACA
indefinable [mH nahm6) HEOTIPCAEMUMbIH
anticipate [PHTHCHIBHAT] PEABUIIETD

Types of restaurants

The millions of people who eat out every day have a wide variety of needs and tastes from
a quick lunch to a luxurious meal with elaborate service. Because of these differences there are
many kinds of restaurants varying from street stands serving snacks and fast food to elabora-
te restaurants with the best cooking. Restaurants generally fit into the following categories.

The gourmet restaurant is a restaurant which offers meals that appeal to a person who app-
reciates the best in food and drink. Such person is called a gourmet. The service and prices are
usually in accord with the quality of the meal so that these restaurants are the most expensive
and luxurious of all food-service establishments.

The family-type restaurant. Many eating places serve simple food at moderate prices that
appeal to family groups. Perhaps their principal feature is the reliability they offer their custo-
mers through standardized food and service. Many of these restaurants are owned by chains or
operated under a franchise, an arrangement in which the name and procedures of the business
are leased from a central organization.

The specialty restaurant offers a limited variety or style of food. It may specialize in steaks
or in fish or in a particular kind of national food, or it may depend on the atmosphere, decor,
or personality of the owner to attract customers. Both the quality of the food and the prices
are usually between those of the gourmet and family-type restaurants.

The convenience restaurant serves customers who want to eat in a hurry and are interes-
ted in fast service, cleanliness and low price. One example of such an eating place is the lunch
counter which ordinarily serves sandwiches and other simple foods and beverages. A modern
variation of the lunch counter is the fast food operation.

Thousands of these establishments have sprung all over the world. Fast foods are those
which can be prepared, served and eaten quickly. Probably the most typical fast food is the
hamburger, a grilled patty of ground beef served between the slices of a round roll.

Most institutional foodservices fall into the convenience category, including cafeterias and
canteens in factories, offices, and hospitals, as well as some opcrations necessary to feed the mi-
litary. Street stands arc also convenience food service whether they offer a wide variety of dis-
hes or only snacks for tourists.

Another way to categorize restaurants is by the kind of service they offer. There are basi-
cally four types: table service, counter service, self-service and take away (carry-out).
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In table service restaurants, customers are seated at tables where food is served by a waiter
or a waitress.

In counter service restaurants, customers sit at a counter and are served either by the per-
son who prepares the food or by a waiter or waitress.

A self-service restaurant is frequently called a buffet or cafeteria. There customers pass in
front of a counter where food is displayed and help themselves to what they want, then they
carry the food to a table themselves.

Usually institutional restaurants are cafeterias, though many cafeterias are intended for
public business.

Take-away/carry-out restaurants often serve fast foods; customers place their orders at a
counter (or by telephone), then «take out» the food to wherever they wish to eat it — at their
jobs, in a park, in a car or at home.

The unprecedented percentage of working wives and mothers has made an enormous im-
pact on the entire foodservice industry, but it is a very important factor in the growth of the
take-away or carry-out restaurant.

These kinds of restaurants fulfil the customer's immediate convenience. Taste and style of
cooking and eating are fulfilled by cuisine.

Gourmet cuisine usually consists of dishes freshly and painstakingly pre-pared, often in
ways too time-consuming and skillful to be easily duplicated at home or in restaurants depen-
ding on customer turnover.

These meals are often taken from one of the acknowledged great world cuisines, such as
French, Chinese or Hungarian.

Most areas of the world rely heavily on regional cuisine that depends on local availability,
seasonal prices and traditional customs.

The choice of cuisine is an important one for a customer, who often makes it unconsciously
or too consciously. It is also a crucial choice for the restaurants because it may mean the diffe-
rence between success and failure in business.

Although there has been a dramatic rise in chain and franchise restaurant operations in re-
cent years (some of them international in scope), the restaurant industry is still one of the
strongholds of small business. In every price range and every cuisine, countless restaurants
around the world are independently owned and often owner-operated.

The restaurant business appeals to those who want the risks and satisfactions of self-em-
ployment.

Unfortunately, a large percentage of restaurants fail. The reasons are typical for all busines-
ses: lack of experience, poor location, too much competition, poor merchandising.

In addition, restaurants have a special problem: with the exception of fast food chain and
franchise operations, a restaurant must make a special statement to the customer if he or she is
to return. Eating is a deeply engrained source of satisfaction and the restaurant customer wants
an eating experience which combines food, service, atmosphere and an indefinable extra. This is
often difficult or impossible to anticipate but can mean the life or death of a restaurant.

Answer the following questions:

Why are there so many different restaurants?

What types of restaurants are mentioned in the text?
What is a gourmet?

What kind of food does a gourmet restaurant offer?

Why is it expensive?

What is the principal feature of a family-type restaurant?
What other things appeal to pcople in such restaurants?




What is a franchise?

What does a specialty restaurant offer?

How does it compare with gourmet and family-type restaurants?

Who eats at convenience restaurants?

Why have they become so popular?

What category do institutional foodservices fall into?

How are street stands categorized?

What is another way to categorize restaurants?

What is the difference between table service and counter service?

How is a self-service restaurant frequently called?

What kind of service is take-away (carry-out)?

Why is it growing so fast?

What is gourmet cuisine?

How is it different from other types of foodservices?

Why do many areas rely heavily on regional cuisine?

Why is the choice of cuisine so important both for the customer and the restaurateur?
Why does the restaurant industry remain the stronghold of small business?
Who does it appeal to? Why do many restaurants fail?

What special problem do the restaurant owners face?

Sum up what you have learned from the text about:
— the variety of eating establishments;

— the main categories most restaurants fit into;

— the differences in these categories;

— franchise arrangements;

— institutional foodservices;

— another way to categorize restaurants;

— gourmet cuisine;

— the importance of the choice of cuisine;

— the restaurant industry as part of small business;
— the reasons why many restaurants fail;

— a special problem of the restaurant industry.

Find in the text another way of expressing the same meaning:
1. A person with educated taste in food and drink.
2. An arrangement in which an operator from a central organization leases the name and

procedures for a business.

3. Restaurant service in which customers are seated at a table where hey are served by a

waiter or waitress.

4. Restaurant service in which customers are seated at a counter where they are served by

the person who prepares the food or by a waiter or waitress.

5. A restaurant in which customers serve themselves from food displayed on a counter.
6. A foodservice establishment from which customers take prepared food to eat at some ot-

her place such as a car, an office, home.

7. The individual who serves meals to customers in a restaurant.

8. Foodservices in such institutions as factories, hospitals; big companies, schools, universities.
9. A French word used in English for a particular style of cooking.

10. A man or woman who owns or operates a restaurant.
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Find in the text phrases which mean the same:

. LIHPOKOE PasHoOGpasue oTPedHOCTER U BKYCOE;

. U3BICKAHHbIE PECTOPAHLL;

. YEJIOBEK, KOTOPBIMA WEHUT ey W HAIIUTKU HAUJYYIIEro KauecTBa;

. obCcay KUBARUE U TIEMBI COOTBETCTBYIOT KAUCCTBY €/Ibl

. CaMBlIe JJOPOTHE U POCKOTITHBIC MTPENPUSITHS TUTAHUS,

. VMEpeHHbIe 11eHEL;

. OCHOBHAS XapaKTCPUCTUKA/ 1epTa;

. YIIPABJLAETCS TIO JOTOBOPY (hpatuaispara (paboract no hpaHYali3uHTOBOMY COMTIATIEHUO );

. [IPCAJIATAET OLPAHHUYEHHBIH aCCOPTUMEHT OIHOL;

10. 3aBucuT o1 atMochephL, 0OPMIEHUS FAM JUTHOCTH BJIAJEbLE;

11. obcmyskuBaHue ¥ CTONKY;

12. nogasath NPOCTYIO €1y U HATIUTKN Y 00ENEHHON CTONKY:

13. BO3HUKIN/TIOSBUINCD BO BCEM MUDE:

14. ob:xapeHnas JEMeIKa u3 IPOKPYIEHHOM (Ha MACOPYOKE) TOBAIUHDL,
BJIOJKEHHAS MEXY JJOMTHKAMU KPYTJI0# GYI0UKY;

15. BEAOMCTBEHHbLE TIPEANPUATHSA OOIIECTBEHHOTO MUTAHMUS;

16. KaTeropus UpeAnpUSITHI OOIIENNTA C ACCOPTUMEHTOM OLICTPOTO
ITPUTOTOBJICHUS;

17. IpeAnpUsITUST IUTAHUS OBICTPOTO OHCIYKUBAHUSI;

18. KJIIMEHTHI TPOXOJISIT TIepell CTOHKOH, Ha KOTOPOI PACTION0XKEHBL
pasHoobpasHble GI10/1a;

19. pasMernaloT cBOM 3aKasLI;

20. GecrpeleAeHTHbIH TIPOLIEHT PabOTAOLUIUX KEHIIHH;

21. 0Ka3aI0 KOJOCCATBHOE BJANAHME HA BCIO WHIYCTPUIO TUTAHUS;

22. YIOBAETBOPSIOT NOTPEOHOCTD B OBICTPOM OOCTYKUBAHUY;

23. KyXHS U1 TYPMaHOB IIPEeAIloaraeT TIATeIbHO IPUTOTOBICHHYIO M CBEXYIO TTWILY;

24, Tpebyomuit MHOTO BPEMEHH U MACTEPCTBA;

25. B 3HAUUTEJIBHOU CTEMEHH 3aBUCETD OT ...

26. jenarh HeOCO3HAHHBINA HITY BIIOJHE OCO3HAHHKIU BBIOGOD;

27. peskoe yBedeHue KOMMYecTBa (PpaH9af3uHTOBbIX TIPeITPUSITHH;

28. 6OJBIION IPOTIEHT PECTOPAHOB 3AKAHYMBAOT GAHKPOTCTBOM
(TepnAT Heypauy);

29. HEXBATKA OIBITA U JKECTKAS KOHKYDEHIMS;

30. pecTopan JO/KEH AaTh KIMEHTY HEYTO 0COBEITHOE, 4TOObI KINEHT BEPHYJICST/
MPUIIEJ ele Pas;

31. moceTHTEb XOUET He TOJBKO BKYCHO TTOECTH, HO M TTOJIYYUTh XOPOTIEE 00CTYKITBAHME,
aTMoc(epy u UTO-TO ele, UTO TPYIHO OlpeeuTh;

32. ena sBasieTCs IAYOOKO YKOPEHUBILEMCS UCTOUHUKOM YIOBOJBLCTBUA.
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Read and discuss a story about an unusual type of restaurant.

Interviewer: Our next story is about a rather unusual place to go for a good meal. In fact,
you don't go there, it comes to you. Maggie Seaton told us all about it,

Maggie: I'm Maggie Seaton and this bus is my restaurant — I call it the Party Bus. It's a do-
uble-decker bus and it used to belong to a local bus company. I bought it from them and now
it's a traveling restaurant. There's a dining-room for 10 people and a bar, plus its own electri-
city and gas supply. Oh, and a toilet of course. I'm a qualified Cordon Blue cook. I live in a pla-
ce called Sherbone in Dorset, which is in the West of England. I do all the preparation for co-




oking at home of course, not on the bus, that would be a bit too difficult. I drive the bus up to
eighty miles from home, no further. Usually I go fairly short distances and serve food for birt-
hday parties, garden parties, business dinners — that kind of thing. People always look a bit
surprised when they see a bus turn up, but when they go inside and sit down they soon feel at
home. I do the actual cooking on the bus downstairs. It's been quite successful so far. People
phone up to book the bus in advance, and I've usually got bookings for a few months.
Sometimes my sister helps with serving at the bar and is my waitress for the evening and
she also does some of the shopping for me. I use fresh vegetables from our own garden at ho-
me. It can be a tiring job especially if there is a long drive home. And, of course, I have to be
careful. The customers can enjoy the wine, but I never drink because I have to drive the bus.

Questions for discussion:

- Would you like to eat in such a restaurant? Why (not)?

— What might be good or bad about such arrangements?

— Why does she find her job tiring?

— What does the success of her business depend on?

— How do the customers feel in such an atmosphere?

— Would it be possible to arrange this kind of business where you live? Give your reasons.

Idiomatic English.

If you want to sound like a native speaker and understand people in the street, you should
know idioms and slang. These are words or phrases that have different meanings than the ones
in the dictionary. Idioms and slang are informal language. You use them with your friends and
family. You should not use them in formal letters or in business situations.

For example, you know and use the words dish and out. When you put these words toget-
her, you make an idiom — to dish out.

This phrase has nothing to do with plates or outdoors.

To dish out can mean «to give equal partss. A slang meaning of «to dish out» is to criticize.

For example: Todd can dish it out, but he can't take it.

It means that Todd often criticizes others, but he becomes angry or hurt when someone cri-
ticizes him. You might say this about a friend or a fellow student but not about your teacher
or your boss.

If you practise idioms, you'll learn to recognize them and to guess what they mean. There
are a lot of food idioms in English, that is idioms which use food words. Probably because fo-
od is something that everyone thinks about a lot.

When you say that a person is the salt of the earth, you mean that you can depend on the person.

To take it with a grain of salt means not to believe everything that someone says.

Sugar and honey taste sweet. When you call someone «sugars or «<honey», you are saying
that the person is likcable and agreeable. We say these words when we love someone. These
words should never be used in a formal situation. They should never be said to strangers.

Several food idioms use the words bread and butter, which are important foods. People call
bread «the staff of lifes. Butter adds fat to the diet. Bread tastes good with butter on it. «She
works for her bread and butter very hard». Her bread and butter means «the money she needs
to live on».

«To know which side your bread is buttered on» means «to know that something is good
for you»;

«A bread-and-butter Letters is a thank-you note which you write after you eat a meal at
someone’s house or stay at someone's house for a while;
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A person who is a butterfingers always drops things. When you have butter on your hands,
your hands are slippery. If you try to pick something up, vou'll drop it.
«To add some spice to your life» means «to make your life more interesting»

Read these advertisements of the restaurants and say what type
of an establishment is advertised in each of them.

The Aprons

Open all year. Jack Barlow opened this restaurant 34 years ago for the local fishermen and
now its popularity is widespread. On a pleasant wooded stretch of the river Avon, it serves go-
od old-fashioned home cooking. In summer meals can be served on an outdoor terrace beneath
large horse-chestnut trees on the river bank. Last orders: lunch 3pm; dinner 10 pm.

Open all day for drinks and snacks. Set menu from ? 57 (lunch), ? 60 (dinner), a la carte
around ? 90.

Closed: in Jan. Tuesdays, Wednesdays and Thursdays; November 15-December 1;

L'Ardiden in Lourdes (France)

Reminiscent of a smart Parisian brasserie, this large establishment in a quiet part of Lour-
des comprises a first-floor restaurant and a ground-floor brasserie. Opened several years ago,
it is particularly atmospheric in the evenings. Regional and classic dishes are served in both
the brasserie and the restaurant, but the latter has better views over the river Pau. There's al-
so a first-floor covered terrace outside the restaurant. Open noon-midnight for snacks, drinks
and ice-creams.

Last orders: lunch 2.30 pm, dinner midnight. Set menus from * 60; a la carte around " 100.

Lourdes' historic sights 5 min on foot.

The Boathouse

tarragon dumplings -Kielku ¢ acTparoHoM

Closed Dec., 1 = March, 1

Set besidea scawater lake surrounded by pine forests the restaurant cultivates its own oys-
ters for the table, keeping them in trays below the terrace until consumed. Nearly all the tab-
les enjoy views over the lake and a canal leading through to the sea. Fresh fish and seafood as
well as game and other local specialties. Try the Thai-style mussels with tarragon dumplings
and British puds or cheeses. Expect to pay ? 45 a head including wine and service,

Read out a dialogue between a restaurant staff member and a customer. Make a note
of questions the customer asks and the way the waiter/waitress answers them.

W. — waiter/waitress; C. - customer

The Carlton Restaurant

Good morning.

Oh, good morning. Can you tell me whereabouts you are? I want a bit of peace
and quiet — you know, no traffic, no noise. Can I get that in your place?
Certainly, Sir. The restaurant is in a very quiet area.

[s there a garden or some place outside to eat?

Yes, sir. You could eat out of doors on our terrace.

[s there any music?

Yes, there is. There's live music by a guitarist.

Any chance of a swim?

No, I'm very sorry, sir. There's no swimming pool here.

Have vou got anvwhere to park?

No, I'm alraid there's no parking here.
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C. Would it be a good idea to reserve a table?

W. Yes, it would. Reservations are advisable.

CCan I use my credit card? I suppose a Eurocard is OK?

W. Certainly, sir. We accept Eurocards.

Act out a similar dialogue. Imagine you are a tourist phoning the Meridian Restaurant. Ask the
following questions:

— Do you have a set menu for dinner?

— How much is it?

— Is there anywhere to park?

— Do you have any live music?

— Is it possible to eat outside?

— Are you in a quiet area?

— Do T need to book a table?

— I suppose you accept Visa cards?

Read and translate a newspaper article about restaurants in London.
Use a dictionary if necessary.

The ups and downs of capital eating

Nicholas Lander explains why Mayfair seems to be taking over from Soho as the center of
London's restaurant scene.

A significant change in the location of the epicenter of London's restaurant scene appears
to be under way.

Soho, home since the 1920s to the immigrants who were among the first to open London's
cosmopolitan restaurants and food shops, is losing ground?2 to Mayfair, once the stomping gro-
und3 of the rich and the preserve of their private clubs.

According to the database of Harden's London Restaurant Guide the gap is already quite
close — there are 180 bars, clubs and restaurants in Soho to Mayfair's 138 — and the gap is nar-
rowing. The owners of Che in St Jame's Ttreet, have just paid a six-figure sum to secure a lea-
se with the aim of reviving Cecconi's in Burlington Street. There used only to be Overtoil's in
St James's; now there is L'Oranger, Prunier’s, Suntory, Avenue, Bangkok and Petrus.

From October there will be as yet unnamed restaurant in what was formerly Lloyds Bank
on the corner of King Street. In another former bank, Barclays on Piccadilly, a multi-million
pound conversion has seen the opening of China House, the latest attempt to persuade us that
expensive Chinese food is not a contradiction in terms.

Mayfair has long boasted the capital's best and most expensive restaurants, including Le Gavroc-
he, Scott's, Harry's Bar and Mark's Club, as well as skillfully revived Langan's and The Mirabelle.

However, the newcomers tell us a great deal about the way restaurants are perceived today
and how and when we now want to use them.

In the early to mid-1990s, when many of Mayfair's leases, granted on 50-year terms after
1945, began to expire, freeholders sought to replace unfashionable businesses and to make the
arca more lively at night. So leases were granted to restaurateurs and bar operators, often in
spite of strong opposition from residents.

Mayfair's hotels have also contributed to this rejuvenation. The Metropolitan, Brown's
and Le Meridien have invested heavily in their respective restaurants and drawn new diners
into the area.

Higher hotel occupancy rates7 have been a boon to The Greenhouse, The Square (now at
last featuring a good value fixed price lunch menu), Tamarind, AI Duca and Teca.

Shopping has provided the impetus. As the capital's retail resurgence continues the tran-
sformation along Bond Street feeds the cafes and restaurants nearby.




Soho has been missing out here and the terrible pub bombing several years ago did not help.
The working patterns of its clientele have changed . Once predominantly media personnel, many
customers now work in advertising. There is also a pre- and after-theatre clientele to cater for.

Soho's transition is highlighted by the changes at Mezzo in Wardour Street. When Con-
ran Restaurants opened this restaurant it boasted a bar and a 100-seater «fusions food cafe on
the ground floor and with an even bigger restaurant sited underneath. A few months ago the
ground floor was reconfigured. The bar was considrably enlarged with additional bar seating
for 'Asian tapas.’ In fact, the bar is so popular that on Thursday, Friday and Saturday nights it
is difficult to get in.;:

Mezzo is perhaps the most striking example of the way Soho seems to be turning its back
on its restaurant past and concentrating instead on a younger crowd keener to drink than eat.
Nor are Soho's upmarket restaurateurs being helped by Westminster Council's halthearted pe-
destrianisation of the area, particularly in Old Compton Street, and the subsequent changing
of the direction of the traffic along certain streets.

As someone who works in an office in Old Compton Street, Tony Mackintosh, managing
director of the Groucho Club, is grateful for the reduction in noise and car fumes but aware of
the consequences for customers.

«It just has not been thought out properly,» Mackintosh explained. «It is as though it has
been designed to frustrate the human spirit by making it impossible to drive through Soho. It
is now very difficult to park and much harder to get to Soho for meetings, it affects us all».

Most infuriatingly, it is putting black cab drivers off coming into the area — they will only
go as far as Greek Street — and if you do manage to catch one in Soho it can cost you ? 10 be-
fore you get out.»

Mayfair appears to be a safer destination not only for customers but for those who want to
invest in new restaurants as well. These investors are people such as American William Holt,
who has opened a branch of Firebird on Conduit Street.

Soho, for the. moment, appears a more risky option. Although, personally, I hope that its
image never becomes too polished.

(adapted from the Financial Times)

Questions fro discussion:

— What tendency is analysed in the article?

— How does the writer explain the factors that contribute to these changes?

~ What is the role of shopping in the development of cating establishments?

— In what way do the restaurateurs have to respond to changing re ality?

— What makes it difficult for Soho to compete in such situation?

—~ Why does Soho seem to be a more risky option for investors?

— What is your understanding of the writer's concluding phrase?

Give a brief summary of the story, Render the text in English:

CyLIeCTBYIOT MHOTHE PA3HOBUATIOCTY NPCANPUATHH muTanns. OHM KIaCcCHPUTINPYIOTCs
110 PA3HLIM MIPUSHAKAM: MECTOPACITIONOKEHIE, CHCTEMA 0OCILY KUBATVSI, PAZHOOOPA3UCM MEHIO
1 T.11. CaMble pacrpocTpatiernbie B Poccun nepeuncaebl HKe.

Toponckue pecropanpl. PaclioJoKEHHbIE B TOPOJAX, OHU JMOO NpeUIaraloT pasgoobpas-
HBIH Habop 611011, B0 CIICTHAIMSUPYIOTCA B IPEA0CTaBIeHHN 00€/108 1/ WK VKMHOB; Pabo-
TAIOT B OTIPe/le/IeHHbIE YACH! K HMEIOT MHOTOUYUCIIEHHYIO KIUEHTYDY.

PecTtopasbt caMoobeayKIBaHUA, DTOT BUJL PecTopaiia CBA3all ¢ GHICTPLIM 0OCITY KUBAHMEM
Y CTOIMKM 1 OTHOCHTEJIbHO HM3KMMU IIEHAMH 32 CYET TOrO, YTO B HUX HC [PE/yCMOTPEHO 06¢-
JysRUBaHUE opHLIMAHTAMHA 32 cToTUKaMi. OHY PACIIOIOKCHBI B JICOBBIX, TEHTPANBIBIX Pa-
HOHAX, M UX KAMEHTH — JIOAU, Y KOTOPBIX MAJIO0 BPEMCHHU A/ obena. Takue pectoparsr OT/u-
YaIOTCsT 0CO00I TNATMPOBKOI, MeOeIbIO, UTTTEPHEPOM. BiepBble 110SIBUINCH B AMEpHKE.



Kade — npeanpmsaTus nutaHust, MPEIOCTABISAIINE KIUEHTYPE OTPAHHUEHHbI accopTy-
MeHT G0/ M HATUTKOB, KICIOMOJOYHON MPOAYKIUY, KOHIUTEPCKUX u3jiesnil u T.n. norna
1PCIAracTCsl Pa3BsleKaTebHas IPOrpaMMa.

Kaderepuii — npepnpusaTue muTasus, CIEIMATU3UDYIOLLEECs HA 1IPOJIAYKE TOPIIMUX HAMUT-
KkoB (4ait. Koe, Kakao 1 T.4.), KUCTOMOJIOYHBIX IIPOJYKTOB, 6yTepOPOAOB, KOHAUTEPCKUX U316~
JIATE ¥ JIPYTUX TOBAPOB, He TPEOYIOIMX TPYAOEMKUX OfIEPalliii TI0 MOATOTOBKE UX K NIPOjIasKe.

Cronosas — MpeIIpyusaTHE MUTAHUS OLICTPOTO 0OCTYKUBAHNS, OPUEHTHPOBAIIIOE HA U3T0-
TOBJIEHUE, DEAJIM3ALIIO U OPTAHM3AIMK0 TTUTAHUS Pa3UYHbIX CJIOCB HAceelns.

3akycouHas — NPCANPUSITAE TUTAHUS BBICTPOTO 0GCTYKUBAHUA. ACCOPTUMENT 3aKyCOY-
HBIX — XOJIO/HBIE ¥ TOpAYUE OJ1I0/1a, 3AKYCKU MACCOBOTO CIPOCA U HECTOMKHOTO PUTOTOBJIE-
pHst (COCUCKH, MeJIbMEHHM, BADEHUKU, SIMUHUIA), A TAKKe HAITUTKY (Yall, COKM). 3aKyCOUYHbIe
HMCIOT BHICOKYIO TIPOTLYCKHYIO CIIOCOOHOCTE ¥ PA3MEIIAIOTCS B OXKMBJIEHHBIX MECTAX, HA 1Ty TH
IBYWKEHMS UHTEHCUBHbBIX IIOTOKOB MOTEHIUATBHON KIAUEHTY LI

Byder — npeanpusTue mutagus (4acTo BEAOMCTBEHHOE), TIPEXHAZHAUECHHOE LIS TPOIAKU
KYJIMHAPHBIX U31eM1H, 101y habPHKATOB, PA3TAYHBIX COMYTCTBYIOUIIMX TOBAPOB, 4 TAKIKE MPU-
TOTOBJICHUS U OTITYCKA TOPSYUX U XOJOAHBIX HAIIUTKOB MACCOBOTO CIIPOCA.

ACCOPTUMEHT PEANIATaeMbIX KIHEHTaM OJTI0J U HAMUTKOB XENUT TMPEATPUATIS U TAHHS
Ha KATEroOpUU: [IOJTHOCEPBUCHBIX; CIICLUAIU3UPOBAHHBIX,

Ilo YPOBHIO O6CJ'[y-)l<I/IBaHI/I7[ NPCANPUATHS IIOAPA3ACATOTCA Ha KaTErOPMU JIIOKC, BLICIITYIO,
TIEPBYTO, BTOPYIO, TPETHIO.
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At the restaurant

Word bank

cover ['kaB3]

plate [aiit]
spoon [cry:H]

fork [boix]

knife [Haiid]
napkin [HanKKH]
pepper-pot [ma1-10T]
hors d'oeuvres [0'maBp]
salad [coman]
caviar |'kelBHa|
salmon [‘comn]

ham [xam]

soups |coymc]

clear soup [k7ma coy]
broth [6poc]
chicken soup [unKan coym]
pea soup [ cyn|
cabbage soup [ka0mK coym)
grills [rprut3)
steak leTuk|

lamb chop [Jranuon|
pork chop [rroxuon |
mutton chop [MaTTaHuoON |
roast beef [poycrtud]
fish | i

cod [kon]

trout | TpayT]

carp [ kair]
vegetables ['Bas0KaTION3)
potatoes (2" T2HTOY3]
tomatoes [T9'MaTOy3|
cabbage ['k2663/1K]
carrots ['xapporc|
fruit [bpyT]

apple [arm]
orange [opaHiK|
banana |69 HomHa |

pinc-apple
sweet (dessert)

cake
ice-cream

| nadn-simu |
eyt (1aceat)]
[ kefix]
|abtc-kprm|

TIPEIMETBI CEPBUPOBKH
Tapeska

JIOXKKA

BUJIKA

HOX

casipeTka
MepeYHMIA
3akycka (¢dp.)
caar

uKpa

JI0COCh

BCTYMHA

CYIIbL

cyn

OyJ1bOH

KYPHWHBIH CyIl
TOPOXOBBIH CYTI
KaIlyCTHBIH Cyn
IPUTB

KyCOK MsACA WU PLIOBI JUIsT
Xapenss; Oudirrexc
oTOUBHASI U3 MsICa MOJIOJIONO
Hapalika

CBUHAA OTOMBHAST
fapaHbs oTOKMBHAS
pocroud

poiba

Tpecka

dopeanb

Kapri

OBOIM
KapTohenb
TOMATBI

KailycTa

MOPKOBb

hbpykTHI

s10JI0KO

ANCIBCHH

Hanana

dHaHac

JlecepT

U POFKHOE, TOPT
MOPOKENOe



apple-pie
drinks

lemonade

juice
coffee
milk
beer
excellent
delicious

tasty

tasteless

bitter

sour

spicy

tough

underdone

overdone

to lay the table

to wait on

to order

to prefer

Will you please show
(bring) us the menu?
What would you recommend
for lunch (the first course)?
I'd like to have my coffee
black.

What about an omelette?
No, I'd rather have bacon
and eggs.

What about a good steak?
No, I'd rather have some
chicken.

What about a cake? No, I'd
rather have some pudding.
What about a cup of tea?
No, I'd rather have a glass of
fruit juice.

[arri-nati]

[ npumkc]
['meMoH1]
[wxroc]
['xodu]

[ Mk ]
[6us]
[axcernanT|
[EER e

[TeticTu]

[Tectnecc]

[6uTTa)

[caya]

|craiicu]

[rac]

[armsnaH]

[oyBanaH]|

[Ty s12it 39 Telbu]

[Ty yaiiT on]

[Ty 03]

[ 1y mpu' @3]

Yun 1o mwus uioy (6pun) a3
39 MEHBIO?

Yot Byn 10 pekomern Go
Jany (32 depc K03)?

AWz nafik Ty XaB Mall Kodu
OIIK.

Yor abayr an omnat? Hoy,
afiy pasd X5B G3MKSH SHIL
ars. '
Yot abayr s ryn crux? Hoy,
aljl pasa XaB caM YHKEH.

Yor abayr 3 keiix? Hoy, ajin
Pass X9B CAM ITYIIKH,

VYor s6ayr » Kan oB TH?
Hoy, aiizn pa3s x38 3 1J1ac 0B
QPYT LKIOC.

A6NOUHBINA TIAPOT
HAUTKU

JUMOHA]

COK

Kode

MOJIOKO

TIUBO

OTJIMYHBIN

0COOCHHLIN, U3bICKAHIIbH,
JeTUKaTECHBIT
BKYCHBIN

Oe3BKYCHBIN

TODBKUI

KHCITBIH

OCTPBIH

JKECTKHHI
HeJOoXKAPEHHBIH
[IEPEKAPEHHBIN
HaKpbIBaTh Ha CTOJI
[(PUCTYKUBATE
3aKa3bIBATH
IIPEANIOYUTATD
[oxanyticra, mOKaXUuTe
(IIpuHecUTe) MEHIO.
UYTo BBI MOCOBETYETE HA TIEP-
BOE OO0,

A xouy uepHbIiT KODeE.

Xorure mu Bot omstet (Mo-
xet, omitet,) Het, moskamnyi,
sHIA ¢ GEKOHOM.

A KaK HacYeT JKapeHOro Msi-
ca? Hert, moxany#, myuire
KYpHILY.

Mory npenjioxuts Bam nu-
poxkroe. Her, srydiire my/IuHr.
Bynere su Bor yaii?

Her, nyuwe, crakan ppyx-
TOBOTO COKa.
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At the restaurant

Basic Situation: You are dining (having breakfast) at a restaurant (cafe), looking through the
menu and having a talk with a waiter and/or your friends, you choose meals and order them; you
pay the bill.

Speech Patterns:

1.

Will you please show (bring) us the menu?

Will you please bring me another glass (plate, spoon)?

Will you please set the table for four?

Will you please show us to the table [ have reserved?

2.

What would you recommend for lunch (the first course)?

What would you recommend for a good dinner?

What would you recommend for the sweet (soft drinks)?

3.
I'd like to have my coffee black.
[ always have my fruit juice iced.
[ usually have my tea strong.
I'd like to have my steak a bit underdone.
I want you to serve my soup hot.
4.

What about an omelette? No, I'd rather have bacon and eggs. What about a good steak?
No, I'd rather have some chicken. What about a cake? No, I'd rather have some pudding. What
about a cup of tea? No, I'd rather have a glass of fruit juice.

5,

As to the steak, it was a bit overdone. As to the coffee, it was quite cold and tasted like pet-
rol. As to the fish, it was a bit oversalted (under-cooked, half-raw). As to the meat, it was not
very fresh and badly cooked.

Exercises

Study the vocabulary Practise the speech patterns.
Memorise these dialogues. Practise them in pairs changing the text
1. 1'd Like This, This and This
Rogov: May [ sit here?
Waiter: Yes, you may sit at this table or that one if you prefer.
Rogov: May [ sce the menu?
Waiter: Here it is, sir. Will you order now?
Rogov: Yes, I'm short of time. I'd like to have this, then this and this.
Waiter: You mean the steak, don’t yvou? How do you want it, rare, me-dium or...
Rogov: Quite rare, please. As for the vegetables, I'd like some potatoes, cabbage and
carrots.
Waiter: Do vou want vour coffee black ov with milk?
Rogov: Black, please.
Waiter: Very well, sir. [ won't be long.
2. The Soup Was Stone Cold



Waiter: Well, anything else, sir?

Rogov: Thank you. Everything is all right, but

Walter: But... what?

Rogov: This steak, it's overdone and rather tough.

Waiter: I'm terribly sorry, sir.

Rogov: And... the cabbage, it's simply uneatable. As to the soup, it

was stone cold.

Waiter: Oh, I'm very sorry. Perhaps I should take the steak back,er? Rogov: I'm afraid
you'll have to.
. There's Nothing Like Roast Saddle of Mutton

Pavlov: Waiter!

Waitress: Yes, sir. Can I have your order?

Pavlov: Will you please bring me the menu?

Waitress: Of course. Here you are.

Pavlov: Oh, you have quite a long list of dishes. Well, what would

you recommend for the 1st course?

Waitress: You mean soups? I think there is nothing like chicken

soup. It's our cook's (chefs) specialty.

Pavlov: Indeed? All right then: chicken soup. What kind of grill would you
recommend?

Waitress: Oh, if you want to have a fine meal, order roast saddle of mutton. I think you'll
enjoy it. Well, what about the sweet, sir? A cup of coffee, cakes, apple juice, ice-cream?
Paviov: Just bring me a glass of juice and a cake, please.
4. Waiter, My Bill, Please
Pavlov: Waiter, my bill, please. How much is it?
Waiter: Here you are, sir.. Nine pounds and 70 pence, please.
Pavlov: Thank you. Here's ten pounds. Keep the change.
Waiter: Thank you, sir. Good night.
5. 1'd Rather Add a Piece of Cake
Alan Russel: What shall we order for dinner, Anatoly?
Anatoly Volkov: I leave the choice to you, Alan.
Alan: Right. What would you say to some salad, caviare, olives, clear soup, lamb chop
and coffee?

Anatoly: That sounds fine. Can I add a glass of fruit juice and also
some cake, if you don't mind.
Alan: Yes, of course. Now, what about something to drink?

Anatoly: Well, choose whatever you fancy. I don't feel like having anything at all.
6. We ve Had a Good Meal, Haven't We?
Anatoly: What a good meal we've had! It's all because you knew what to choose. I feel
much better now. What about you?
Alan: Well, T always fcel well after dinner, especially when it ends a long working day.
Anatoly: Those chops were excellent. Everything was well cooked and served. It was a
good idea to have chosen this restaurant for dinner. Have you been here before?
Alan: I was here some years ago with my wife. The service was much better then, [ think.




Say it in English.

1. TTouemy Gbl HaM 1e TIOUTH B 3TOT pecTopan? B Hem 0661410 60/1b110# BEIGOD Gitios, 2. DTOT
cronuk cBobosien? — Her, on saust. [IpoiiamTe, 110xa1yicTa, K OKHY, TaM €CTh ABA CBOOOHBIX
mecta. 3. Odunpant! Menio, noxamyicta. 4. UTo Bbl MOYKeTE [IOPEKOMEHIOBATD MIIE U3 MACHBIX
Guron? 5. Budurreke Mite, TokayicTa, HOLaNe 11eMIIOTO HelokapeHHbiM. 6. UTo nam nojarh B
KavectBe Tapaupa? — Hemnoro kaprodess, Kanycrsl, TymeHoi Mopkosu. 7. Ilpepmararo 3aka-
3aTh JIBA CAJIATA, MACJUIIBI, CETIEHIKY, SIALO TIOA MAHOHE30M HA 3aKyCKY, Ha EPBOC — KYPUITHIL
CYIUIATIILY, HA BTOPOe — POMIIITEKC C FapHMPOM; Koe W MuposkHsle Ha gecepT. 8. Ecau Bbl XOTH-
Te M006eIaTh B 9TOM PECTOPAHE, CJE/yeT 3apaHee 3akasath croauk. 9. Odunuant! Cuer, noxa-
ayiicra. Criacu6o. 10. OrbusHas 6bima 1€06LIKHOBEHHO BKYCHOH, Boobie Bee BBLIO XOPOTTo
IIPUTOTOBJIEHO.

While waiting for the meal ordered at the restaurant you look through newspapers.
Tell your friend what you have read in them.

1. Had a Good Dinner and Went to Prison

Manchester. — Patrick Riggs, 59, of no fixed address was arrested on Tuesday and sent to
prison for breaking the window of a restaurant. Two hours before Riggs had entered the res-
taurant and ordered dinner. He had caviare, clear ox-tail soup, roast beef and a bottle of good
wine. When the waiter brought him the bill, he said he was not going to pay as he «<had no mo-
ney on hims». The manager did not want a scandal and he told the porter to push Riggs out.
But the customer meant to go to prison and then broke the window.

2. Advertisement

The Mayflower Restaurant, Newport, has a meal to suit every appetite, budget and occasion.

Choose the Mayflower Restaurant to dine or lunch In style either A La Carte or Table
d'Hote. Or for breakfast between 7.30 and 10.00 a.m. or popular snacks, grills and salads thro-
ughout the day.

And whichever you choose there are panoramic views to add to your enjoyment over our
swimming pool, Newport harbour and docks.

Commentary

1. stone cold abcomoTHO X010/ 1HbLIH

2. It's our cook’s specialty. Do mawe dupmentoe 6mo0z0.
3. whatever you fancy 3. Bce, uro 3axouenn

4. clear ox-tail soup cyn (6ysb01) 13 GBIYLUX XBOCTOB

JIMHrBocTpaHoBeJYECKUA KOMMEHTAPUI

Tocmunwunwiil cepeuc

[oCTHHUIBI B AHIVIMK MOXCHO YCIOBHO PA3AC/UTh Ha HECKOJIbKO KaTeroprid. Hanbosnee 10-
POTUMU ABJISTIOTCSA FOCTUHMIB! KaTeropuu Luxe, NPoKUBaHUE B KOTOPBIX 110 KapMaHy JHLIb
apabCKuM 1meitxam 1 MUWLIMoHepam. CIeayionuMy 3a HUMU UAYT TOCTHHMIBI KATErOPUU
Charming Town House, coueTaIOIIIE XOPOLLEE 0OCILY>KUBAHUE ¢ OTHOCHTENLHO HEBBICOKOH (10
CPaBHEHHIO C MEPBOIL KaTeropueil) Lenok.

«Crezyiomas KaTeropusi — 5To0 OTHOCHTENBHO 11e/I0POrMe FOCTUHULBL KOTopkle B Jloigone
PaCITONOKEHD! TIaBHbIM 00PA3oM B paiiolie KPymHBIX BOK3an0B. K 4eTBepToil KaTeropuu MoXx-
Ho oTHecTH naricuonsl Boarding Houses, Bed and Breakfast (o06sryno moj Boiseckoit B&B —
TOCTOBHO TEPEBOIMTCST: IIOCTENb U 3aBTPAK), & TAKXKE HEOOIBIIUE CCIBCKIE TOCTHHHIE! (INDs).
HauboJee jenesblii BAPUANT MPOKUBAHKSA: MOJIOAEKHbIE obekuTus: Youth Hostels, Youth
Holiday Centers, Country Guest Houses. K miare 3a npoxvBanue B aHTjiMiCKUX TOCTUITNIIAX




no6asnsercs HIC (VAT — Value Added Tax), cocraasitoumit 17,5%. B cTouMocTb nposxu-
BaMUs B TOCTHHMLAX B AHTJIMN TAKKC YACTO BKITIOYAETCS CTOMMOCTH 3aBTpaka. BeTpeyatorest
JIBa €T0 BapHallTa: CKPOMHbIN continental breakfast (wait wmi kocde n Hyo9dKa ¢ MaCIOM MU
wxeMoM) 1 ocHoBateabbiit English breakfast(starterr — kykypysiisle WIn OBCAHBIC XJI0TbA
(flakes) ¢ MoJIOKOM, COK M T, TL, ILTIOC MAIN COUTSe — SMYHUIA C CAJIOM U BETYMHOMH, IOMUOPa-
MH, 6enbiM x1e6oM U T. 1L.).

B CHIA u Kamajie eHbl HA 1IPOSKUBAHUE B TOCTUHUIAX HECKOJIBKO BblLle, UeM B AHIJIMH.
KpynHble TOCTUHULBL HAXOASTCS Yallle BCero B LieHTpe ropofa. Kpome MeCTHBIX TOCTHHUIL
MMEETCS! TAKIKE PSijl KOMITAIMHA ¢ 0BIIeNaIoNalibIof ceTblo rocTurul 1 pecropanos (Hilton,
Sheraton u T.1w.). [T1aTa 3a mpoxkunamne Gonee BHICOKAs B KPYIHBIX ropoxax tira Hpio-Mop-
Ka, Yukaro u T. 1. MHOTHE OTEJIN MPEAOCTABISIOT CKUIKH TS KOMAHIMPOBAHHBIX (GU3HeC-Ta-
pud). IIpn HaTM4uK aBTOMOOWIIS 3HAUUTE/ILHO [EIIEBJIE OCTAHABIMBATLCA B MOTEAX (MO-
tels). B rocTuiniax ¥ MOTENSX PECTOPANBI BCTPEYAIOTCS PEIKO, [I0ITOMY CTOUMOCTD 3aBTPa-
Ka B CTOUMOCTb MIPOKMBAHUS OOBIYHO He BKIIOUAETCS.

B AHrsiuu uaesbie (tip), Kak NpaBuio, BKAIOYAIOTCA B CYCT B TOCTUHULLAX U psilie pecTopa-
1108 (rpacga — Service Charge). B Ceeprioit AMeprke 4aeBbie B CYeT OOBIYHO HE BKITIOYAOTCA.
Eciin yaeBble B C4eT He BKIIOYEHDI, TO U B AHIAMN U B AMEPUKE CJAEAYET 1aBaTh «Ha 4aii» OKO-
710 10-15 % or cymmer cuera. B mabax (pubs) yaesble jaBarb He MPUHATO.

Huranue. Pecropanbl. 3akycouHbre

3astpak B AMepuke HamomuHaer o6uisHbiil English breakfast: cok smbo dpykrs, kyky-
pysubie xynombst (corn-flakes), xapensie cocuckn aubo aitna (BRpyTyio (BemaTky) — hard
(soft) boiled eggs, smannua-6orynns — scrambled cggs, auunnIa-raaszyHbst — sunnyside up),
scaperoe cao jnbo seruuna (ham), TOCTHL, MOJOKO, Yail HIH Kode.

Lunch (Bropoii 3aprpak niu 06e1) B ipomMexyTke Meskay 12 u 14 vacamur T0BONLHO MPOCT:
B AHIVIMM Yauie Beero canasuyu (sandwiches) B Amepuke cansuyu jiubo rambyprepot (ham-
burgers), Unsbyprepsi (cheeseburgers), xotnorn (hot dogs), sxapersiii kaprodens (chips) u T
1. [Tospuuii o6uibHbIH 3aBTpax B AMepuke HasbiBaetcs brunch (breakfast + lunch).

Dinner (ysxut aub0o 06e1) — 3TO OCHOBHOU NPUEM TIHIIY B ITPOMeKyTKe Mexay 18 u 21 ua-
COM, KOTOPBI COCTOUT U3 TIEPBOTO Oimiofa (starter — anrJr,appetizer — amep. ), BKIOYAOIIETO
cym 60 3aKyCKY, ¥ OCHOBHOrO Gmoza main course — aHriL, entrees — aMep.).

OcuoBHON HANMTOK B AHIVIMU — Yal, KOTOPBIM MBIOT B IPOMEKYTKE MEKAY OCHOBHBIMHU
npueMaMu i, Bo Bpems el mbioT coku ubo muso. B Amepuxe Hanbosbiued nomyasip-
HOCTBIO osb3ytoTes soft drinks — passmarbie cOBpeMeHHbIE BUIbI KOJIBI U IMMOHAIA.

B pectopawax u xade, rie BoiBemnena tabuinuka «Licenceds (B Ameprke — «Licensed!»),
TIPOJIAOTCST AJIKOTOIbHBIE HAMTUTKH.

[TepexkycuTh B AHTJIMM JOCTATOUHO AEIIEBO MOKHO BO BCTPEYAIOIIIXCS Ha KAjK/IOM [UAry B
60JBIIUX IOpoaax Kabe, B KOTOPBIX OOBIUHO MOJAIOT COCHCKN ¢ KapTodeabHBIM miope (Sausa-
ge & Mash), B sakycounsix tina Fast Food Shops, koTopble TipofaloT nuiiy u ropsuue cocuc-
Ki1, 1100 B MAJIEHBKUX 320€rajoBKax, P/ UIaralouX COHIBUYN HECKOIbKUX BUAOB. Oben B
PECTOpaHax JOBOJIBHO A0POr (OCHOBHBIE HIII0/A B 32BUCUMOCTH OT KATErOPHU PECTOPAHA CTO-
a1 oT 15-20 no 90-100 dyuTtos). I[Taber (Pubs) (spemsi pabotbl 06biamo ¢ 11 10 23) sisssiorcs
B AHrIUU TOIYJIAPHBIM MECTOM BEYEPHEIO BPEMANPOBOXKAEHUS, B KOTOPbLIX KPOME IIMBa U
KPEIIKHUX HATTUTKOB UMEETCS IIMPOKIiA BbIOOP COKOB U CTAIKNX KOKTEMIEH.

B Amepuke oueHb IOIYISPHO 3aBTPaKaTh, 06eaTh U YKMHATL BHE 10Ma: B Kade U pecto-
panax. M3BecTHbI aMEPHKAHCKUE PECTOPAHDBI OBICTPOTO camoobeyskuanus (Fast-Food resta-
urants), CaMbIMHM PACITPOCTPAHCHHBIMU OJII0IAMH B KOTOPBIX SBJIAIOTCS IaMbyprepor, skape-
HbI# KapTodens 1 KoKako/1a. B H0mbImx roposiax pacnpocrpaHeHbl 3aKycodnbie (snack-bars).
KpoMe Toro, 3aKkycoqrble UMEIOTCSI BO MHOTHX T. H. anTtekax (Drug Stores), Koropbie 1pojatoT
HE CTOJTbKO JIEKAPCTBA, CKOJIBKO PA3IUUNble KaHIITOBAPLL, KoHbeThI, MoposxkeHoe. Hebombinme
DECTOpaHYHKH Ha IOCCe HA3bIBAOTCS 06b14HO Dinners.




At the Restaurant

— Good evening, sir. Are you alone? Good evening. Yes, I'm alone.

— Would you like to sit over there, sir? Near the window.

— Yes, thank you. May I look at the menu?

— Of course. Here it is.

— Have you decided yet, sir? May I take your order?

— Mmm ... As a starter I'll have a tomato juice...Oh, no. I'll have the onion soup.

— OK. How about the main course, sir?

— I'm not sure ... Perhaps you can help me?

Oh. If T were you, sir, I'd have a steak in wine sauce. I like it much. Moreover, it's the spe-
ciality of the day.

All right. I'll have the steak.

What would you like with the steak, sir?

— A salad and some mashed potatoes, please.

— Would you like something to drink?

— Er ... yes. Some mineral water, please ... and could I see the wine list?

— Of course. Here it is, sir.

— Mmm ... I'll have some French red wine.

Waiter!

— Yes, sir ... Do you want the bill?

— Yes. How much is it?

— Seven punds twenty five (pence), sir.

Amurimiickuii 1 aMepMKaHCKHUH 3aBTpaK

Tpanurmornnsii English v cooked breakfast cocrout, kak npasuio, us coffee / tea /
orange juice, toast with butter and marmalade, cereals (Hanpumep, kopHbaiikea) v porrid-
ge (oBcstHO# Kaum), bacon and eggs (stuumuie ¢ bexorom) wiu scrambled eggs (ommera), ba-
ked beans (6exrix 60608 B TOMaTHOM coyce), baked tomatoes, sausages (KapeHbIX COCUCOK) K
kippers (xomyeroit cenexxw). B CIITA 3aBTpax CTOMb ke ChiTHBIA. Bbr MOXere BbIOpaTh pan-
cakes with maple syrup (6sune ¢ xneHoBsM cipononm), baked potatoes, muffins, cereals, ome-
lettes u eggs, sunny side up (AuuHUIY) WA OVer easy (SIMYHUILY, HOMKAPEHHYIO C ABYX CTO-
pon). K atomy Brl noxyuaere croasro xode, ckonbko noxkenaere. B CIIA Beeraa mpeaara-
etca takxke decaf (xode 6e3 kodenna). Bosee nerkuit 3aBTpak waseisaercs continental break-
fast, or cocTouT U3 KOde MK Yas, 6ynouek, Maca U MapMesaa.

Kak BbicKa3aTh CBOE MHEHHE

OO6BIYHO B AHITTHHCKOM SI3bIKE MHEHHE BBIDAKAETCS OCTOPOKHO U cliepikanto. Eciu Bel xorn-
Te BHECTH MPEIOXeHNe, HauMHaMATe Ero ¢ UCIIOMb30BaHeM Takux 060poTos, Kak: I think that/I
believe that, nnu obnekure cBoe HoXKeTaHkHE B BonpocuTenbyro hopmy. Takum 06pasom, Bei no-
KaxeTe, 4TO Bbl yBaskaete Muerue Bamtero cobecesuka: Don't you think it would be a good idea
if .7 / Shouldn't we...? / What do you think of ...? / I wonder if ... (s 3212(0Ch BOTIPOCOM...).

Ecau Bam HalO OTKIIOHUTD MPEATIOKEHUE, CIEAYET HEMHOTO OCTAOUTh CBOE BbIPAXKEHHUE BBIC-
KaspIBaHUAMY THMA: I am sorry to say but ... / I regret that ... / Unfortunately ... / I'm afraid ...

OctoposkHo: ynucaa

B aHrIMiicKOM SA3BIKE 3aI1ATasi M TOYKA UCIIOJB3YIOTCS B YUCAAX COBEPIIEHIIO HHaYe, YEM B
pycckoM. Tak, «2,5 MUIITMOHA JOJIAPOB» B AHIJIMICKOM sI3bIKe IULIeTcs Kak $2.5m, mpous-
Hocutes: two point five million dollars. Teicstau Boinensiotes sansremvu. Vitak: $2,000,000 —




two million dollars. ITpu 5TOM BO MHOXKECTBEHHOE YHCTIO CTABUTCS BATIOTA, 2 HE YUCIIO — MU
smonsl. CoTHA, THICAYA, MUILTMOH U T.JI. BCET/[a CONPOBOXKAAIOTCSA apTukIeM: one hundred mim
a hundred , one / a thousand u 1.1. Tak, 135 3ByuuT Kax one / a hundred and thirty five.

After business hours / Ilocane pa6oyero qus

B npakTHKe MexX/TyHapOAHBIX Ae/JI0BBIX OTHOIIEHU NpUraamerus na business lunch wiau
dinner He penKocTh, BO3MOKHO JIaXke, 4To Bam sakaxyT 6umetst B TeaTp. THIIMUHbIE Pa3TOBOP-
HBIC CUTYALMY C DO/ XOAAIIUMHI PEIeBbIMU 060POTAMU TIOMOTYT BaM MosyuuTh yA0BOALCTBYE
OT 3TUX CUTYalUH.

At the restaurant / B pecropane

Bo MHOrMx cTpaHax mpHu BX0oZe B pecTopaH Bam Berperutes Tabamuka «Please wait to be
scated!». Do npeyIpeRAEHIE O TOM, YTO K CTONMKY Bac noBener obuimant, Bel He IOKHBL
MCKaTh MeCTO caMocTosiTenbo. Eciu Bam He HpaBUTCS MPemoxKeHHbii cTomuk. [IpocTto norm-
pocure ycauutb Bac 3a apyroit: Could we have that table over there at the window, please?

Bri6op 61101 B 4y>KOH CTpaHe — A0 He U3 NPocThiX. Ecniu Ber He yBepeHsl B TOM, UTO 3a-
Ka3aTb, IOJOXKUTECH Ha COBET KOJLICIH, npuriacusiiero Bac, niau odurnuanta: I could reco-
mend you the veal cutlet (tesstunit wnnuens) which comes with baked potatoes and seasonal
vegetable.

ITpumep

Waiter: Good evening!

Mr Chester: Good evening. We'd like a table for two, please.

Waiter: Smoking or non-smoking?

Mr Chester: Non-smoking, please.

Waiter: Just follow me, please. — Here we are.

Mr Chester: Could we have a table at the window so that we can enjoy the won-derful
view?

Waiter: I'm afraid they have all been reserved.

Mr Chester: Well, never mind this one is fine too.

Waiter: Have you made a choice yet?

Mr Horst:  No. no yet. I'm having some problems with the menu.
Could you tell me what veal is?

Waiter: Let me see, how do I explain. It's the meat of a baby cow.

Mr Horst:  OK, I understand, thanks. Well, Mr Chester you've been here before.
What would you recommend?

Mr Chester: The steak is very good here.

Mr Horst:  OK, I'll have the steak with a salad and French fries
(xapTodenb-hpu AMA)/ chips (kapTodenb-dpu BA).

Waiter: Are you sure you don't want a starter (3akycka)?

Mr Horst:  Yes, I'm sure. A main course (ocHoBHoe 6/010) will do
for me and, of course, a dessert alterwards.

Waiter: Right Sir, and how would you like your steak? Rare (c xpoBbio,
Henpoxapennsrit), medium or well done (poskaperHsIit)?

MMonesHple CORETHI

The table / Cmonux
— Could we have a table for four, pleasc?
— I'd like to book a table for two on Tuesday at around 8 o'clock.
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— I reserved a table at seven in the name of Chester.

— Could we have a different table, this one is ...

The menu. / Menio

— Excuse me, could I have the menu /the wine list?
— What kind of meat do you serve? -We have beef (rossiauna), pork chops (csumpie
oréusuble), lamb (6apannna), veal (teasruna) and venison (onenuna).

— Do you have any vegetarian dishes?
— I feel like having fish.
— The fish of the day is salmon (s10cock) which comes with an orange sauce.
- How is the sole (Mopckoit siabik) done / made? — You can have it grilled, saked or
poached (Baperblit).
- All our main dishes are served with a green salad or the vegetables of your choice,
I'rench fries or a jacked potato (xaprodess, 3anedcHubiit B Mynaupe).

Ordering / 3axas

— Are you ready to order now?

— I'm sorry, but I haven't decided yet. Could you come back a ljttle later, please?

- What can you recommend?

What's today special?

~ Excuse me, could I order now, please?

— OK, I'll have / take the soup as a starter.

— As a main course ['d like / I'll have ...

— Could we have some cotfee with our dessert, please?

— Could I have some more wine, please?

- We'd like another bottle of water, please.

— Could 1 have a spoon, knife, fork?

Small talk / Jlerkas Gecena

Bo Bpemst €16l WM 32 KPY>KKOH [MUBa B Oape 0 jeJax 0ObpIYHO He roBopsT. IIpuxoauT Bpe-
st st small talk WIJTU socializing — Seceiibl, KOTOpast Ha HHOCTPAHHOM A3LIKE 1ACTCs HeJer-
KO, [T0CKOJIbKY 3I€Ch UCTOMb3YETCST ICKCUKA, BBIXOSIUIASI 32 PAMKH 11PODECCHOHATBHOTO JKap-
rona. C Apyroii cTopotbl, 8J1arofapst TakoMy BHAY Hecejibl MOKHO OOJBIIE Y3HATH JAPYT O JIPY-
r¢ B UCJIOBCUCCKOM IJIAHE W TAKUM 0OPasoM VIIVUIIITD ACA0BbIE oTHOIEeHs. M3iobaennbie
TeMbl 1pu atom — ena (the food), noroga (the weather), criopr (sports), cembst (the family) n
iropMaiiio o crpate (country). Ilpenocrasbre npuriacusiuemy Bac kosutere peurats, Oy-
JIeTe JIH Bbl 00CYKAATH NPOGPECCHONANBLHBIE TEMbI MM HET.
IIpumep
Mr Chester: So how is your steak? Was it good choice?
Mr Horst:  Oh yes, It's delicious and 1 love that salad dressing. How's your chicken?
Mr Chester: Well, it's a little bit salty to tell you the truth. It makes me rather thirsty.
Another drop of wine?

Mr Horst: ~ No thanks, I've had enough.

Mr Chester: So what do you think of Chicago?ls it very different from Stuttgart?
I guess it's a little bit colder over here, isn't it?

Mr Horst:  It's very different indeed. Chicago is a lot bigger with these enormous
skyscrapers and huge buildings. I like the people a lot, but it's true
that it's very cold. Is it 2lways like this?

Mr Chester: Yes, with the wind coming from the big lakes it can be very cold

and windy up here with a lot of snowfall in the winter, but you get
used to the ¢limate.



Tlonesunie ppassl

The food/ Ena

— The food is really excelent/delicious.

—I'm glad you like it.

— It tastes wonderful although it is a little bit spicy.
— Is it true that Kraut is a traditional German dish?

The weather / Ilorona

— What's the climate like in your country?

— In sumimer, temperature may rise up to the nineties (32 °C).

— It's very stuffy / sticky / humid.

— In autumn / fall it can be very foggy and gloomy with heavy rains and thunder-storms.
— Spring (time) is absolutely gorgeous with very agreeable temperatures.

The bill / Cyer

— Could I have the bill (BA)/check (AmMA) please?
-Is service included?

— Tips (waessie) are usually around 15%.

-Would you like separate checks (o1enbnbie cuera)?
— This is on me (Ceroaust nuauy s).

~ You're my guest today.

— Do you accept credit cards?

— You can keep the change.

Thanking /BaarogapHocTb

I'm glad you enjoyed it.

It's been a pleasure serving you.
Thank you very much for coming.

I hope we'll see you soon.

Pay us a visit next time you are there.

Farewell words / Cnosa npomanust
See you / goodbye / take care!
Have a safe journey / good trip back.

KysibTypHbIE ¥ S3bIKOBBIE COBETHI

Pecropaun! «IIpunocu ceoe» (BYO)

HexkoTopsie pectopannst Hocsat obosnadenue BYO (Bring your own) — «[Ipunocu cBou
MPOAYKTHL MATAHUA ¥ TUThe» ). ITO 3HAYUT, UTO ¥ HUX MET JUIEH3UM 1A aNKoroab. Kaxabiii
MPUIIOCKUT BUIIO WJIM NUBO ¢ coboii. Tem He Meree, Bor Moxere cnpocuts ohuiManTa, rae Ha-
xoauTes Gamxkaiimuit BunHbii Marasul (liquor store) — ofwrumo cosceMm paaom. OduumadT
OXJIAUT U oTKpoeT Bawm HaruTku. B ABCTpanum, rie B0 11bIOT XOJA0IHBIM, B PECTOpaH Mpu-
15170 6paTh COOCTBEHHDII [IEPEHOCHON XOTOANTBHHUK.

Yaesbie

Pazmep 4aesbix (Lipping) B pasHbIX cTpaHax CBOH. JIyuIle ClPOCUTH NMPUTIANIAIOIIETO:
How much do you usually give as a tip? B HekoTopbIx cTpaHax 3apaboTok ohuIIManToB 1 Hap-
MEHOB 3aBUCHT OT YaEBbIX, TAK KAK UX OKJIA/ CJTUITKOM HU30K. ECi et yeTkoro yxasanus Ha
TO, YTO ODCITYXKMBAHIE BKIIOUEHO B CTOMMOCTD: Service included / tip included (BA) / gratu-
ity included (AmA), xak npaBuJio, neiicTByer nomara B pasmepe 15-20%. Ee 6o nobasiisi-
10T K CYETY, TMOO OCTABJIAIOT HATUUHBIMU HA CTOJIUKE,
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of the index finger. It was hurtful if conversation deliberately stopped as I served the meal, and
yet unkind if it continued as if I didn't exist. I began to notice if people said please and thank
you, and then whether they looked at me when they said it.

From the Sunday Express Magazine

Eating the right foods is beeing healthy

We all need the right mixture of different types of food in our diet. The average person swal-
lows about half-a-ton of food a year — not counting drink — and though the body is remarkably
efficient at extracting just what it needs from this huge mixture, it can only cope up to a point.

If you go on eating too much of some things and not enough of others, you'll eventually get
out of condition and your health will suffer.

So think before you start eating. 1t may look good. It may taste good. Fine! But how much
good is it really doing you?

People differ in the food they enjoy and also in the way food affects them. What you eat
and the way it affects your body depend very much on the kind of person you are. For one
thing, the genes you inherit from your parents can determine how your body-chemistry (me-
tabolism) copes with particular foods. The tendency to put on weight rather easily, for exam-
ple, often runs in families — which means that they have to take particular care.

And your parents may shape your future in another way. Your upbringing shapes some ba-
sic attitudes to food — like whether you have a sweet tooth, nibble between meals, take big mo-
uthfuls or eat chips with everything.

Eating habits, good or bad, tend to get passed on.

And then there's your lifestyle. How much you spend on food (time as well as money), how
much exercise you get — these can alter the balance between food and fitness.

And finally, both your age and your sex may affect this balance. For example, you're more
likely to put on weight as you get older, especially if you are a woman.

So, everybody's different and the important thing is to know yourself. Read on and see if
you think you are striking the right balance.

A bad diet can damage our hezlth. Your food should balance your body's need for -

— NUTRIENTS (proteins, fats, carbohydrates, vitamins, minerals and water) — the raw

materials needed to build and repair the body-machine.

— ENERGY (calories) — to power the body-machine, all the thousands of different mec-

hanisms that keep you alive and active.

— DIETARY FIBRE (a complex mixture of natural plant substances) — the value of

which we are just beginning to understand.

We are likely to get all the proteins, vitamins and minerals we need in a good balanced di-
et. If you're eating a fairly varied diet, it is just about impossible to go short of proteins, vita-
mins or minerals. It is likely, too, that you have more than enough fats and carbohydrates.

Take proteins for instance. On average, we eat about twice as much protein as we need.

Vitamin pills aren't likely to help either. A varied diet with plenty of fresh fruit, vegetables
and cereals along with some fish, eggs, meat and dairy products will contain more than enough
vitamins. Unless you have some special medical reason, it is a waste of time and money to ta-
ke vitamin pills.

As for minerals, there is no shortage in the average diet and it is useless to have than you need.

If we eat more calories than we need, we get fat. Just about everything you eat contains
energy - measured as calories; the higher the number of calories, the more energy. But don't
make the mistake of thinking that eating extra energy-rich foods will make you more energe-
tic. The amount of energy in your daily diet should exactly balance the energy your body-mac-



hine burns up. If you eat more than you use, the extra energy is stored as body fat. And this is
the big problem.

Fibre is an important part of a good diet. Over hundreds of thousands of years, man's food
came mainly from plants.

He ate cereals (like wheat), pulses (like beans and peas), vegetables, fruit and nuts. So our
ancestors were used to eating the sort of food that contains a lot of fibre.

In comparison with our ancestors, the sort of food we eat today contains very little fibre.
Our main foods are meat, eggs and dairy products, which contain no fibre at all.

Lack of fibre seems to be connected with various disorders of the digestive system. Some
experts also believe that lack of fibre may even lead to heart disease.

If you're worried about your weight, eating more tibre may actually help you to slim! Fo-
od with plenty of fibre like potatoes or bread can be satisfying without giving you too many
calories.

From The Health Fducation Council

Foods

Most people have their own favorite dishes. Which they prefer to new and un familiar fo-
ods. A favorite dish may be raw or cooked, very ordinary or quite exotic, simple or complica-
ted to prepare, cheap or expensive.

How would you describe the tastes of the food below? Write the foods under the different
taste headings.

Lemon juice honey butter peanuts olives bananas anchovies ice cream yoghurt British fish
and chips beer Indian vegetable curry, grapeflruit peaches in syrup black coffee vinegar thick
onion soup, almonds sausages crisps

Spicy Bitter Salty Sweet Sour Greasy Creamy

Now decide which kinds of food that you've eaten would fit the following descriptions:
— Most attractive to look at

— Simplest to make

— Most difficult to make well

~ Most unpleasant

— Most enjoyable foreign

- Most unusual

Adapted from The Good Health Guide’ (Open University), Harper & Row

An apple a day keeps the doctor away.

Carrots help you to see in the dark.
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THE LAUGHING COOK

RESTAURANT

MENU

STARTERS

Potato soup £1.00

Tomato salad £2.00

Spaghett1 bolognaise £1.50

Smoked salmon £3.00

Grilled sardines £2.50

MAIN COURSES

Cheese Omelette £2.50
cooked with 3 large eggs and lots

of tasty Cheddar cheese

Caldeirada £4.50

a delicious Portuguese seafood

ster.

T-Bone Steak £7.00
best guality. tender steak, cooked

fo perfection.

Moussaka £4.00
the famous Greek dish, made with
minced beef, aubergines, potatoes
and covered ywith a

creamy cheese sance

40 SN L A N

Paella £5.00
an authentic Spanish recipe vwhich
includeschicken, prawns, mussels,

green peppers,onions and rice.

Chilli con Carne £4.00
a Mexican speciality - spicy beef
and red kidney beans onn a bed of
rice
Grilled Trout £5.50

Jfresh firom the River Wye, served

with almonds

Sweet and Sour Chicken £4.00
a Chinese favourite - tender pieces
of chickenfried in batter and cov-

ered with our famous

sweet and sour sauce.



ALL DISHES ARE SERVED WITH A CHOICE OF FRESH
VEGETABLES OR SALAD.

DESSERTS

Fresh Strawberries £2.50
Tmned Peaches £1.50
Cheese and Biscuits 1.25p
Vanilla Ice Cream SI.00
Chocolate Cake £2.00

Apple Pie and Cream 1.50

YOUR WAITER WILL BE HAPPY TO ADVISE YOU ON YOUR CHOICE
OF DISH

Communication activity
ROLE A

You have invited B to dinner and you really want him/her to enjoy the meal. Unfortuna-
tely you're a bit short of money at the moment (you've only got 25$ with you) but you don't
want B to know this.

ROLEB

A has invited you to dinner and you're sure you're going to enjoy yourself, especially as A
is paying the billl You especially like fish of all kinds. The only thing you can't eat is cheese,
which doesn't agree with you, but you'd prefer not to eat anything too fattening either.

ROLE C

There are only 15 minutes left before you go off duty and you don't want to spend too long
with these customers. The chief has told you that there's a lot of steak, moussaka and sardines
left over and he'd like you to encourage customers to order these. The caldeirada has run out
completely. Mark these on your menu, but don't show to your customers. Let A and B discuss
the menu for a few moments before you ask if you can take their order.
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The cook

Giles Giles Mildmay, 24, has been a professional cook for three years.
His father, George, owns a two-hundred-acre farm in Devon. The
family have farmed in Devon for over three hundred years. Giles'
younger brother Tobias is studying farm management at Exeter
University. Giles and his father talk about his choice of career.

I think I've always been interested in food. My grandparents
(on my mother's side) lived in a huge old manor house in Lincoln-
shire and they had a wonderful cook. She made fantastic standard
English food; her roast beef and Yorkshire pudding was out of this
world. T used to love going down to the kitchen and watching her
work, and I picked up a lot of cooking tips from her. T realized that
I wanted to be a cook when I was about 12. T went to a boarding
school and when other boys chose to do sport, I chose cookery. By
the time I was 15, Thad taken over the cooking at home for my pa-
rents’ dinner parties, and T had started to make up my own reci-
pes. I kncw my parents would not approve of cooking as a career, so I decided to introduce
them slowly to the idea. I told them that I wanted to do cookery course for fun, and [ went
for a month to a hotel in Torquay. I enjoyed it so much, I knew I couldn't put off telling
my parents any longer, so I brought the subject up one night over dinner. At first there
was silence, and then my father asked me why. I explained that cooking was like painting
a picture or writing a book. Every meal was an act of creation. I could see that my father
was not convinced, but he didn't get angry, he just patted me on the shoulder and smiled.
My mother kissed me. And now that I have opened my own restaurant, I think they are
very proud of me. However, my grandfather (on my father's side) is not so kind, he thinks
I'm mad to have given up farming.

Giles' father

I know that times have changed, but I was brought up with a butler and a cook to look af-
ter me, and I never went near the kitchen. I was taken aback at first when Giles announced
what he wanted to do. His grandfather still hasn't got over it, but his mother and I are delig-
hted that he is doing something he enjoys. Nowa-days anyone with a job that they enjoy is
very lucky.




Food and meals

Word bank

food
bread
cereals

meat

sausages
poultry

dairy products
sea food
berries

nuts

spices

wines

sweets

fresh food
frozen food
canned food
pet food
cooked food
uncooked food
bread

tlour

dough

rich dough
unleavened dough
doughnut
dumpling
white bread
brown bread
rye bread
chunk of bread
slice of bread
loaf of bread
bun

ring roll

puff

cake

cheese cake
pancake

pie

toast

[dy:al
[6pax]
[cupun3]

[MuT]
[cocawxm]
[rmayaTpH |
[maapu mpogaxrc|
[cun: dya]
[6appus]

[marc|
[cmaitcas]
[yaiiHs]

[cyurc]

[pparur yx]
[dpoy3an dya]
(konman dyx]
(5T by
[xyxr dya]
|asxyxT dyu]
[6pan]

(prays]

[aoy]

[py noy]
[anuBaHA 10Y]
|noyHart]
[amroniH |
[yaiiT 6pan]
[6payH 6pai)
[pait 6pan]

[uamn kOB 6pax]|
| catic oB 6paxn]
|10y oB Gpau]
[6an]

[ puHT poJLa |
[pach]

[xeiik]
[um:3 KeHiK]
[rorkeliK]
| rraif )
[Toyer]

TTPOAYKTHI, MTATAHUE

x71e6

seprosbre xeba (Am.E. us-
HeJIns U3 POOJIEHOr0 3epHa)
MSICO

KOIOACKT TITHIIA (OMAIIIHISIs )
AnYb

MOJIOYHDBIE TIPOLYKTBI
«/1apbl> MOpS

SATOJIBI

opexmn

[IPUIPaBLI (CIELNH)
BHHA

cracTu

CBEXKME TIPOLYKTI
3aMOPOKEHHbBIE TIPOLYKTHI
KOHCEPBBI

KOPM IIJISt SKUBOTHBIX
TOTOBBIC K YTIOTPEOACHUIO
1101y (habPHUKATBI

xneb

MyKa

TECTo

CHOGHOE TECTO

[PECHOE TECTO

TIBIIIKA, TOHYUK

KJIElKa

Benbiit xed

YepHBIH X716

pKaHOH X166

TOJICTBI IOMOTH XJ1e6a
TOHKUH KyCOK xJ1eHa
Garton (byxaHka) xneda
cnobHas Gynouka

6yOIIK

caobuas Oynouka

TOPT, IIMPOT, MTUPOIKHOE
BaTPyIlIKA

6ovH

LKUPOT MHPOIKOK

IPEHOK
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cereals

grain
groats
wheat
barley
pear] barley
buckwheat
rice
semolina
corn
corn-cob
cornflakes
maize
millet
oats
Meat
joint
beef
tender beef
tough beef
beefsteak
corned beef
roast beef
rumpsteak
pork
mutton (lamb)
veal
kidney
liver
stomach
tongue
chop
cutlet
Fish and Sea-food
bream
carp
cod
cod liver
eel
herring
mackere]
perch,
pike
plaice
salmon
sardine
sprat
sturgeon

[ca'pni3]
[rpaun]
[ropyrc]
[yw]
[6apsu]
[mepat 6apin]
|bakynr|
[paiic]
[coma'nan|
[Ko:H]
[k0:HKO6]
[xo:HDAEHKC]
[Mens]
[MPILITIT |
[oyrc]

M|
[mKouHT]
[6u:0]

[ToHm> 6ud|
|Tad Gu:d]
[6r:dberrk]
[ko:Hz 6ud]
[poyctéu:d|

[ pamricTuK |
[mo:k]
[MaTToH (J1am) ]
[Bra]
[xuzHu |
[maBa]
[cTamax]
[ran()]

[uon]

|kaTsaT]

[ onn endya]
[6pum]

[Kam)

[xo]

| xommna |

[ma]
[xappuE(T)]
[Makmpa |

[may]

[madix]

[mneiic|

[camm]

[ca:nuH]

[cnpor]
[cTe(p)okan]

3J1aKU
3CPHO

KpyIia

nmeHya

SUMEHD

TIepIOBast KPyTa
rpeuHeBast Kpyna

puc

MaHHas KpyTa
KYKypy3a
KyKyPY3HBIi [J0YATOK
KYKypy3HBIE XJIONbSA
Mauc

IIPOCO TIIIEHO

oBeC

MSICO

4acTh, paspydir. KyCoK
TOBSIIAHA

HeXHas TOBSIIMHA
HKECTKas TOBSINHA
Gudrrexc

COJIOHUHA

poctbuct

POMIITEKC

CBUMMHA

bapaHuHa

TeNATHHA

TIOYKa

TIEYCHb

HKEJLYIOK

A3BIK

OTOMBHAs KOTJIETA
pybOreras Kot/era
PbI6a 1 MOPCKUC TIPOI.
Jielt

Kaprt

TpeckKa

IICYEHD TPECKU

yropb

cenenKa

MaKpeJTh, CKyMOpHs
OKYIIDb

WyKa

Kambama

JI0COCh, cemra, TopoyIIa
Cap/MHa

KUJIbKA, CAIaKa

ocerp



trout

turbot (halibut)

jellied fish

crab

lobster

oyster

shrimp (prawn)
clam

Dairy Products
milk

new milk

sour milk

cream

sour cream
butter

boiled butter
margarine
cheese

cottage cheese
€gg

eggshell

white of an egg
yolk of an egg
hard-boiled eggs
fried eggs
scrambled eggs
whip (beat) an egg
shell (v.) an egg
Vegetables
tomato
cucumber

salted cucumber
pickled cucumber
carrot

beet

egg plant
marrow (squash)
turnip

Brussels sprouts
cauliflower
green cabbage
red cabbage
savoy cabbage
kohlrabi

green peas
beans

asparagus
spinach

TpOT|
1€63T (x9ubaT)]
[enaiadmm |

[
[
[
lKDSG]
[
[of
[

IIPUM (npon)]

| xam]

| mauapurpoaaktc]
[MK]

[ HbIOMMIIK]

| commx|

[xprm]

[coxpum]

[6arra)

[6oung HarTa]
[MamxapuH|

[wir:3]

[kOTTaIK Yn3]
[ar]

[ar1usn]

[yaiiT 0B 3H 3r]
[iok OB 3 ar]
[xa:nbomnmars]
[bpaiiz ar3]
[ckpaMban 5r3]
[yun(6uT)anar]
[1r319HAT |
[B3KATION3]
[TamaTOY]

| kbrOKaMO3 |
[conTra KpIoKaMb3 |
[IMK/1 KBIOKIMO3 |

[KappaT]

[sroutanT|
[Mappoy (ckBor)]
[Te(p)un]
[6paccens ciporc]
[xomndnay]
[rprHKaOOMIK]

[ panKa6Ow K]
[caBomKaO6MIK]
[xoysnpabu]
{rpusiac|

[6uns]
[acmaparyc|

| cmunmK |

dhopens

MajnTyc

3ajIMBHAs phIba
Kpab

oMap

yCTpUIIa

KpeBeTKa

MOPCKOH MOJLITIOCK
MomouHbIEe IPOIYKThI
MOJIOKO

TAPHOE MOJIOKO
IPOCTOKBALIA
CAUBKU

CMeTaHa

MacyIo CIUBOUHOE
MAcCJIO TOIJIEHOE
MaprapuH

CBID

TBOPOT

sT1o

SIMYHAS CKOPIYTa
SIMYHDIA HET0K
STMYUHBIA JKEJITOK
KPYTOE 10
SIMYHUIA TIA3YHBIO
STMYHAIA OONTYHbS
B3OUTD STALIO
MOYUCTUTD AULIO
OBoiu

OMHAIOP

orypet

COJIEHBIH orypert
MapUHOBAaHHbBIA Orypelt
MOPKOBb

CBEKJIA

HaknaxaH

KabauoK

perna
6ploccebeKas Kamycra
UBeTHAs Kallycra
Genas xarycra
KpacHasi Kamnycra
CaBOMCKas Kanycra
Kosbpabul

3EJICHbLIA IOPOX
606b1, hacons
Ccriapoka

ITTHHAT
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radish
pumpkin,
onion
garlic

pepper

sweet pepper

dills

parsley

celery
mushrooms
Beverage

soft drinks

mineral water
(fruijt) juice
spring water
brandy (cognac)

cherry brandy

sherry

whisky

wine

dry wine
portwine
sweet wine
table wine
champagne -

porter

[paauu]
[mamkmH|
[oHu3H]
[ramuk]
[15mms)]
[cyurianms|
(3]

[maemw)
[camapu]|
[Mampyms|
[6aBapaxk]
[codTapurxc]
[MUHUDa yOT3]
[(dbpyT)mxioc]
[cripuH(T) yoT3]
[6panau (KOHBIK)]
[Tueppu GpaHu |
[wappw]
[yucku|

[vaitu]

[apaid yaifi]
[rmo(p)r yaiiu]
[cyut yaus]
[Tattba yaiiu|
[taMneiH |
[mot3]

peiuc

THIKBA

JYK PEernyaTeii
YECHOK

1epett

CTIAAKUI Tepelt
YKpOII

NeTpyLIKa
cenbaepen

rpubbI

HAITATKY
6e3aIKOTOTbHBIE HAITUTKH
MUHEPATbHAS BOJIA
bpyxTOBbBI COK
POAHUKOBAS BOAA
OpEer/iy, KOHBAK
BUIIHEBASA HATTUBKA
Xepec

BUCKH

BUHO

CYyXOe BUHO
LOPTBEAH

CAIKOC BUHO
CTOJIOBOE BHHO
MAMIIAHCKOE
[OPTED



American Food

Americans have a wider assortment of foods to choose from than consumers in any other
country. Meats, fish, fruits, vegetables, nuts, cereals from various parts of the nation are, avai-
lable throughout the country during any season of the year. Frequently, the problem for the
consumer is not the lack of variety of brands of food, but rather the bewildering assortment
from which one must choose. In addition, the consumer can choose from foods that are fresh,
frozen, canned and cooked or uncooked. Currently, virtually all food stores have available a
wide array of frozen foods especially prepared to be heated or cooked in a microwave oven.

The microwave oven has revolutionized the home preparation of meals. 1t, along with the
supermarket, where virtually any kind of foods are available, make the preparation of food the
most time-efficient in the world. A family can make only one trip a week to the supermarket
to purchase its food needs for an entire week. Before the turn of the century Americans will
have access to computer-based shopping enabling them to make their buying decisions at ho-
me and picking up their purchases at the store or having them delivered to their homes.

Since the 1950s fast-food and take-out restaurants have had a phenomenal proliferation,
first in the US, and more recently throughout the world. The first fast- food chains like McDo-
nalds, Burger King, Arby's and Wendy's which offer sandwiches, hamburgers, French-fried po-
tatoes, hot dogs, pizzas, pancakes, chili and fried chicken, have been joined by other chains so-
me of which offer Mexican, Chinese and other ethnic foods. The cost of the food in such resta-
urants is frequently cheaper than if one were to prepare similar food in one's kitchen. Consequ-
ently, an entire family may frequently go to eat at fast food places for convenience and economy.

A more recent development in the American food industry has been the demand for healthier
foods. The food industry has made available a wide variety of low-fat dairy and meat products.
Animals are now being scientifically bred to produce lean meat. Even low fat cheescs and ice cre-
ams are being produced. Vegetable, fruit and cereal consumption are increasing, A second demand
is for foods grown and produced free of fertilizers, pesticides and herbicides. This has led to the de-
velopment of an «organic food» industry. Of course, the cost of organic foods is substantially hig-
her than for nonorganic food. The market for organic food has nevertheless been expanding.

(from <Life and Issues in the USA»)

Comprehension questions:
1. What problem do American consumers face when buying food?
2. How often does a family visit a supermarket to purchase its food
for a week?
3. What will enable Americans to make their buying decisions
right at home?
4. What is the secret of success of fast-food and take-out restaurants?
5. What is a more recent development in the American food industry?
6. Which food items are very popular now in America?

Find in the text equivalents to the following words and phrases.

1) norpeburenu 2) usnennsa ua 1podaeHOro 3epHa 3) THIIbl IPOAYKTOB 4) KOHCEPBUPOBATT-
HbI#, 5) nonygabpukar 6) nyxosxa 7) nopasath wa croi 8) sareyennas priba 9) Bererapuan-
ckuit cron 10) «BpicTpoetk» 11) noctHoe Msico 12) pecropat, «obes! Ha JoM»>

Proverbs and Sayings
An apple a day keeps the doctor away. A6.10K0 B ACHB, ¥ ITUKAKOH BPAY HE HYKCH.

A hungry belly has no ears. [onoaroe 6p1oxo K y4eHbo TIYXO.
I am as hungry as a hunter. §I rofonen Kak BoJK.



Hunger is the best sauce. [o101 — ayumias npurpasa.

Tastes differ. O Brycax He criopsir.

Don't live to eat, but eat to live. He sxuTb, 4TO6B! €CTb, 2 €CTh, UTOOBI KHUTD.

Appetite comes with eating. ANTIeTHT IPUXOAUT BO BPEMS €JIbL.

Eat at pleasure, drink with measure. Eus BBoJIIO, a IIeli B Mepy.

Hunger breaks stone walls. Totoa momaeT 1 KaMeHIble CTEHBI; HY K1 BCEMY HAYYHT.

One man's meat is another man'’s poison. Yto 151 0AHOTO ea, TO AL APYTOTO ST

The proof of the pudding is in the eating. Yto6s1 y3HaTh, KAKOB IYAUHT, HAIO €0 OTBEAATD
(Bce mpoBepAeTea MPAKTHKOMN ).

Too many cooks spoil the broth. Ciutrkom MrOT0 NOBapoB nopTAT 6yIHOH (y CeMM HAHEK
JuTs 6e3 Tmasy).

Who has never tasted bitter, knows not what is sweet. Kto Hukorsa se mpo6osai roppko-
TO, HE 3HAET, UTO TAKOE CAAKOE.

You can't eat your cake and have it too. Henbas checTh CBOM IKPOL U B TO K€ BPEMS COX-
DaHUTH €T0 (Heab3st 1eaTh B3AUMHO HCKITIOUYAKONIMe BELIH ).

Idiomatic Expressions

after meat mustard — mocJie yuia ropumnna, COMILKOM IO3HO

apple of discord — s610k0 pasznopa

the apple of one's eye — zenuna oxa

be meat and drink to smb. — gocTaBIATE OrpOMHOE YAIOBOIBCTBHE KOMYIHG0; HEOOXOMH-
MO KaK BO3IYX

bite off more than one can chew — oTxycuTs 60JIbIITE, YEM MOKEITH TIPOTIOTHT; B3STHCS
34 HETIOCHJIBHOE JIEJIO; [ICPEOIIEHUTh CBOM CHIIBI

bread and butter (daily bread) — cpeactsa k cymecrsoBanmo

dog's breakfast — Gecriopsinok, Hepasbepuxa

(as) easy as pie (a piece of cake) — Jierae NErKOro, MYCTAKOBOE A0, CYIIUE IYCTAKHY, T1a-
pa IyCTSKOB, IPOLLE IPOCTOrO

eat like a bird — k1eBaTh Kax NTUYKA, MaJIo €CTh

eat like a horse/wolf — oT/IMYATHCA 3aBUANBIM OTMEHHBIM ATIIETUTOM

the food of the gods — nua 6oros, HexTap

it's/that's another/a different cup of tea — 310 coBcem apyroe aejio

milk and honey — Monounsie peku, kuceabHble Hepera; H306UTHe

milk and roses — KpoBb ¢ MOJIOKOM

Read the text. Get the main idea. Scan the whole information.
Gist and press the meaning.

An Englishman'’s Diary by Stephanie Andrews

An Englishman's day — and who can describe it better than an Englishman's wife? It be-
gins when he sits down to breakfast with his morning newspaper.

As he looks through the headlines there is nothing he likes better than his favourite break-
fast of cornflakes with milk and sugar (porridge if he lives in the North), fried bacon and eggs,
marmalades on toast and tea (with milk, of course) or coffee.

He in fact gets such a meal if there is enough money in the family to buy it.

After breakfast, except on Saturdays and Sundays which are holidays, he goes to work by
train, tube, bus, car, motor scooter, motor bike or walks there. He leaves home at about 7:30.

At offices or factories there is a tea or coffee break at eleven. Then at mid-day everything
stops for lunch. Most offices and shops close for an hour from one to two.




Englishmen are fond of good plain food, and they usually want to know what they eat. They
like beefsteaks, chops, roast beef and Yorkshire pudding, fried fish and chipped potatoes.

There are usually two courses in the mid-day meal — a meat course with a lot of vegetab-
les, a sweet dish, perhaps fruit pudding and custards with tea or coffee to finish.

Then back to work again with another break in the middle of the afternoon, once again for
tea or coffee, sometimes with a cake or biscuit.

The working day finishes at any time between four and six. When an Englishman gets ho-
me he likes to inspect his garden before the evening meal: tea, high tea, dinner or supper. When
his evening meal is over, the Englishman may do a little gardening and then have a walk to the
«local (the nearest beerhouse) for a «quick one» (a drink, alcoholic, of course.)

There are a lot of people at the «local» and he can play darts, dominoes, billiards or discuss
the weather, the local events or the current situation. But if the Englishman stays at home, he
may listen to the radio, watch television, talk or read.

Then at any time between 10 and 12 he has his «<night-cap» — a drink with a snack — and
then off to bed ready for tomorrow.

Read the text. Get the main idea. Scan the whole information.
Gist and press the meaning.

Eating Out
(abridged)
by Clement Harding

The Old Mill, The Quay.

Wardleton, Sussex

Open: Tuesday-Sunday 7-11.30 p.m.

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 Wardle, and we had heard several fa-
vourable comiments 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 service was excellent be-
cause it is a small family business. The proprietor, Jeff Dean, runs the kitchen himself and his
wife, Nelly, showed us to our table.

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 often means a large freezer! We started
with Wardle Trout and although it was fresh, it was spoilt by a number of herbs. For my ma-
in course I 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 tho-
ught it was a little underdone. Though the vegetables were fresh, they came in very small por-
tions and were rather overcooked for our taste. However, the bread was fresh because it had
been baked on the premises. I have often complained in this column about the difficulty of fin-
ding any restaurant which serves a 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, I chose house wine, as this is often the best way to judge a restaurant's wine list. It
was a French-bottled table wine which was quite satisfactory and reasonably Priced. The bill,
including coffee and brandy, came to 37 pounds, which was acceptable for the class of restau-
rant, although that did not include service.

L AN VRO 1 B e B e
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Read and learn the recipes for use and pleasure.

Recipes

Vegetable Soup

Peel and cut into very small pieces three onions, three turnips, one carrot four potatoes, put
them into a pan with 100 g of butter, 150 g of ham and a bunch of parsley; pass them ten mi-
nutes over a sharp fire, then add a spoonful flour, mix well; add 2 litres of broth and 0.5 litre of
boiling milk; boil up, keeping it stirred; skim it; add a little salt and sugar and run it through a
sieve into another pan; boil again and serve with fried bread in it.

Stewed Beef and Pork

Put into a saucepan about 800 g of beef cut into 8 pieces; 200 g of pork cut into 2 pieces;
six table spoonfuls of rice; 4 middlesized onions peeled and sliced; a table spoonful of sugar; a
little pepper and salt; add 2 litres of water; simmer gently for three hours; remove the fat from
top and serve.

Home Made Cake

250 g of flour; 250 g of castor sugar; 250 g of seedless raisins; 50 g of chopped almonds; 50 g
of preserved cherries; 170 g of butter; 4 eggs; pinch of soda. Sieve the flour, sugar and soda to-
gether into a basin, add the prepared fruit-chopped cherries and almond. Add eggs and butter.
Mix it thoroughly. Place in a tin lined with greaseproof paper and brush with some melted but-
ter. Bake in a slow oven for 2 hours. Leave for 5 minutes in a tin, then turn it out and cool.

What do we say when:

1 You want to praise a dish? 2. You want some more of something offered at the table? 3.
You want to propose somebody's health? 4. You want your guests to put some food on their
plates? 5. You don't know what to order at a restaurant? 6 You are at the table and can't re-
ach a saltcellar? 7. Don't like the dish you are offered.

Make an order at the restaurant, using the menu, given below.

MENU
SOUPS
Normandy snail soup
with spinach
Beef consomme
with vegetable paysane and fresh herbs
Original Italian Minestrone
with pesto and white beans
SALADS
Scampi salad and melon
with spicy Cocktail sauce and walnut balsamico dressing
Caeser salad
with Romaine lettuce, garlic dressing, anchovies and grated Parmesan cheese
Tomato and Mozzarella salad
slices of Mozzarella and tomato with fresh basil, olive oil and small salad bouquet
Mixed salad «Mimosa»
with Herbvinaigrette and hard boiled eggs




MENU
FISH AND MEAT DISHES

Grilled or poached salmon fillet
on red caviar sauce with garden fresh vegetables and parsley potatoes Sole fillet
Stuffed with salmon mousse, served with dill sauce
and Parisienne potatoes
Pan fried red snapper
served with saf fron sauce, sauteed spinach and black Tagiatelle Breast of chicken
on lobster sauce with vegetable noodles
Steak au Poivre on pink pepper sauce, green beans and Dauphine potatoes

FROM OUR GRILL
your choice of:
Ribeye steak (200 g)
Fillet of beef (180 g)
Lamb cutlets (220 g)
Mixed grill (240 g)
Beef and pork medallion, lamb cutlet and cajun marinated
chicken breast Above dishes are grilled to your liking and
served with baked tomato filled with forest mushrooms, creamed
jacket potato and Sauce Beamaise.

DESSERTS
Creme Brulee
with caramel pear Apple Strudel
flavoured with almonds and served with vanilla ice-cream
Fresh Tropical fruit salad
Panna Cotta
traditional Italian cream dessert

MENU
Ice-cream selection
served with fruit
Assorted cheese plate
small
large
Cheeses of the day selection served with biscuits and olives

Russian favourites

SOUPS
Borsch
traditional Russian soup with beetroots, cabbage and
carrots garnished with smetana and lemon
Fish solyanka
traditional fish soup with olives, salted cucumbers, onion
garnished with smetana
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MENU
STARERS

Stolichny salad
potato-chicken salad with cucumbers, eggs, garnished
with mayonnaise Fish platter a la russe
an assortment of smoked salmon, sturgeon and mackerel with caviar decoration

MAIN DISHES
Beef Stroganoff
served with beetroot, cucumbers, rice and Russian
sour cream Salmon coulibiaca
salmon, rice, eggs and mushrooms wrapped in puff pastry sewed on red caviar sauce

MENU
Sturgeon brochette
with beetroot sauce and Pushkin potatotes
DESSERTS
St. Petersburg Sunset
slice of marble cake with butter cream on orange sauce
Joghurt creme with red currant jelly

Describe a dinner out or a banquet you attended.

Making a complaint
Read the letter and answer the questions below.

23 CHICHESTER DRIVE

TANQMERE
CHICHESTER
WTEST SUSSEX
PQ20 6FA 01 £43 737561 0973616421
THE GENERAL MANAGER
TOWER HOTEL
PO 0 BOX 53

SF-535Q1 LAPPEENRANT A FINLAND

Dear Sir,

The Beefeater Restaurant is very poor and I feel very damaging to the | in general. On our
first visit, the service was slow, the atmosphere fair and the food fair We would not have gone
back however had it not been for the fact that the restaurant Tower was closed on Sunday eve-
ning. However what happened on Sunday evening (29th March 1998) was unbelievable. The
restaurant was not busy. The service was non existent After a wait of 15 minutes with nothing
except the bread, the wine arid water we had ordered arrived. The wine was poured and taken
away, the order was taken. We were unable to attract any attention to get more wine poured,
one waiter looked straight through us, and when my companion waved his napkin in total frus-
tration to get some service, we watched as the staff ridiculed us by mimicking the action. Even-
tually we got some more wine poured, then they would not stop and every time we had a sip
they refilled the glass. After nearly an hour the starter arrived. It would appear that it had be-
en around awhile. The snails were inedible, not a hint of garlic, the other starter was dried out
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on the top. We walked out, and went straight to the front desk to register our complaint, and
later that evening the manageress of the restaurant provided a half hearted apology. We went
out to eat elsewhere.

Although we were quite happy to pay for the drink, we were somewhat amazed that the fol-
lowing day the front desk had no knowledge of our complaint and when I paid our account had
charged us for the food.

I am sure that you will agree that this is a poor reflection on an otherwise excellent hotel,
and wasted a lot of our valuable time.

Despite the problems encountered in the Beefeater restaurant and to lesser degree at the
front desk, we had an extremely enjoyable stay.

Yours fathfully,
Jill Johnosn
Dialogues

Larry at Lunch

Mother: Larry, lunch is ready.

Larry: I don't want to eat, Mummy.

Mother: But you must, Larry.

Larry: No.

Mother: I insist on your eating, Larry. Just a little bit, my boy.

Larry: No, Mom.

Mother: Now, Larry, be a good boy. Just sit down here and have
a little bit of fish.

Larry: That's too much.

Mother: Will that do now, Larry? And stop trifling with the fish, will you?

Larry: I'm picking out the bones, Mummy.

Mother: O.K. and drink your coffee. It has already grown cold.

At Dinner

Fred: Hello, old chap. So nice of you to have come. We are about
to have dinner. Will you dine with us?

John: With the greatest pleasure. I'm starving.

Fred: That's fine. Well, I'm off to lay the table. Say, John, how about a drink?

John: Will a duck swim?

Fred: To you, John. Let me help you to some salad.

Johu: Please do. That's quite enough, thank you.

Fred: Some soup?

John: Why, yes. I think I could manage a plateful.

At Dinner

Ann: How do you like the soup?

John: Awfully nice really. Don't you think so?

Ann: Yes, it is indeed. Pass me the salt, pleasc.

John: Here you are. Some more bread?

- 53




Ann:
John:
Ann:
John:
Ann:
John:
Ann:
John:
Ann:

Yes, please.

What comes next, Ann?

Pork chops with roast potatoes.

And what follows that?

Wouldn't you like to make a guess?

Stewed apricots as usual, I suppose.

There you are wrong, John. It's apple pudding with whipped cream.
Apple pudding and with whipped cream! My, isn't it fine!

T amn happy that I've suited your taste.

A:  The table is laid. Come along and let’s start. It's high time to have dinner.

B:  T'mready. I feel quite hungry. I could eat a horse.

A:  Soam I I haven't got a horse for you but your favourite dishes
will be served today.

w

What are they? I've got so many.

A:  For the first course we'll have chicken soup and cutlets
with mashed potatoes for the main.

B:  And for the dessert?

&

I've made cherry pie and stewed fruits.

B: O, that's wonderful. Let's sit at the table as soon as possible.

Jim:

Maggie:

Jim:

Maggie:

Jim:

Maggie:

Jim:

Shall T help you dish up, Maggie?

Well, I'm afraid lunch isn't ready yet. You sce the meat hasn't cooked
properly. It's been stewing for two hours but it's still not quite tender.
Perhaps another 10 minutes...?

Of course, of course. We are not in a hurry. We'll have a drop of sherry
while we are waiting. Oh! It doesn't seem to be here. Maggie!
What have you done with it. I keep it in the sideboard.

I've been using it for cooking. It's all gone.

But that happened to be a very good sherry. I've been keeping it

for special occasions. By the way, there is a rather funny smell
coming from the kitchen.

Good heavens! While I've been chatting with you the meat must
have burnt. Oh! it's burnt to a cinder. I really don't know what to do.
Perhaps I might make an omelet.

I've a much better idea. I'll come into the kitchen and make omelet.
I love cooking. And I'll trust you to break the eggs, Maggie.

At the Restaurant

A:

Shall we have our dinner in this restaurant? They serve very good mcals
here and he prices are reasonable.

Well, you lcad. You should know better. (In the restaurant)
What shall we have? A threecourse dinner, T suppose. I'm awfully hungry



So am I. And I'm thirsty too.

Then let's have a glass of mineral water first or some orange juice.

I'd prefer orange juice with ice or iced tea.

W w

Waiter! Iced orange juice and a glass of mineral water, please.
Now let's see the menu and here is the wine list too.
How about some hard drinks?

&

I wouldn't mind having a brandy.

A:  Soit's one brandy. And whisky and soda for me.
Would you like any starters?

A salad would do, I think.

A: And T'll have shrimps. Would you like any soup?
As for me I'll have mushroom soup and smoked salmon for the main course.

=Y

B:  Tlike your choice. I'd rather have the same.

Lunch for Two
(Jane and Robert are out shopping. It's almost 2 o ‘clock high time to have lunch)

Jane: It's nearly two o'clock and we haven't eaten anything since breakfast.
Let's go and have lunch somewhere before we do any more shopping.

There is no need for us to starve.

Robert: That's exactly how I feel. There is a small Italian place on the other side
of the road. Shall we try that?
Jane: Yes, let's. (They enter the restaurant) Oh! it smells good in here.

It'll be lovely to sit down after our marathon this morning.

Robert: There is a table for two in the corner. Sit down, Jane.
Have a look at the menu and tell me whether there is anything worth ordering.

Jane: There seem to be six different sauces to have with the spaghetti but
they're all in Italian and I don't recognize any of them. Oh, here you
are, there's a translation as well. You can have spaghetti with mushrooms
and chicken, with minced beef, or with lobster sauce. Mmm, I'm going to try that.

Robert: Lobster sauce? That sounds horrible. It's a constant surprise to me what
strange things people eat.

Jane: You'll stickto fish and chips, I suppose, and apple pie and custard?
Robert: No. Roast beef and Yorkshire pudding and baked potatoes.

Jane: It's incredible to think that after all the effort I've made you're still

so conservative about your food.
Mr. Smith:  Hello. Do you have a table for two, please?

Head waiter: Good evening, sir. Sure. Would you like to have a drink in the bar
first and I'll bring you the menu.

Mr. Smith:  What a good idea. What would you say, John?
John: I don't mind.

Head waiter: This way, gentlinen. Now, what would you like?
Mr. Smith:  Scotch for me, [ think. What about you, John?




John: I'll have the same.
Head waiter: So, two whiskies. Very good. Here is the menu.

Mr. Smith: Now, let's see. What shall we have to start off with?
The prawn cocktail's very good or the melon is not bad at this time of year.

John: Yes, sir. I think I'll have the prawn cocktail.

Mr. Smith: OK. And what shall we have to follow?

John: You know what I'd like? Something typically American.
Mr. Smith: OK, then. How about the roast beef?

John: All right. T'll try that.

Mr. Smith:  That's settled, then. We'll have prawn cocktails to begin with and roast
beef to follow.

Head waiter: Very good. What vegetables would you like?
Mr. Smith:  Oh, French fries and asparagus, I think. What about you, John?

John: Is that what one usually eats with roast beef?
Mr. Smith:  Yes.
John: I see. Well. I'll have asparagus but I don't think I'll bother with the

potatoes. Got to think of my waistline, you know.
Head waiter; Very good, sir. Your table's ready when you are.
Mr. Smith:  OK. We'll be along in a couple of minutes, and would you send the
wine steward over?
Waiter: Any coffee, sir?
Mr. Smith:  No, thanks, actually. We are in a bit of a hurry. Could we have the bill str

Meals in Britain

A traditional English breakfast is a very big meal-sausages, bacon, eggs, tomatoes, mushro-
oms....But nowadays many people just have cereal with milk and sugar, or toast with marma-
lade, jam, or honey. Marmalade and jam are not the same! Marmalade is made from oranges
and jam is made from other fruit. The traditional breakfast drink is tea, which people have with
cold milk. Some people have coffee, often instant coffee, which is made with just hot water.

Many visitors to Britain find this coffee disgusting!

For many pcople lunch is a quick meal. In cities there are a lot of sandwich bars, where of-
fice workers can choosc the kind of bread they want — brown, white, or a roll — and then all
sorts of salad and meat or fish to go in the sandwich. Pubs often serve good, cheap food, both
hot and cold. School-children can have a hot meal at school, but many just take a snack from
home — a sandwich, a drink, some fruit, and perhaps some crisps.

Tea means two things. It is a drink and a meal! Some people have afternoon tea, with san-
dwiches, cakes, and, of course, a cup of tea. Cream teas are popular. You have scones (a kind of
cake) with cream and jam.

The evening meal is the main meal of the day for many people. They usually have it quite
early, between 6.00 and 8.00, and often the whole family eats together.




On Sundays many families have a traditional lunch. They have roast meat, either beef,
lamb, chicken, or pork, with potatoes, vegetables, and gravy. Gravy is a sauce made from the
meat juices.

The British like food from other countries, too, especially Italian, French, Chinese, and In-
dian. People often get takeaway meals you buy the food at the restaurant and then bring it ho-
me to eat. Eating in Britain is quite international.

In search of (good) english food.

How come it is so difficult to find English food in England?
In Greece you eat Greek food, in France French food, in Italy
Italian food, but in England, in any High Street in the land, it is
easier to find Indian and Chinese restaurants than English ones.
In London you can eat Thai, Portuguese, Turkish, Lebanese, Ja-
panese, Russian, Polish, Swiss, Swedish, Spanish, and Italian but
where are the English restaurants?

It is not only in restaurants that foreign dishes are replacing
N traditional British food. In every supermarket, sales of pasta, pizza
poppadoms are booming. Why has this happened? What is wrong
with the cooks of Britain that they prefer cooking pasta to potato-
es? Why do the British choose to eat lasagna instead of shepherd's
pie? Why do they now like cooking in wine and olive 0il? But per-
haps it is a good thing. After all, this is the end of the 20th century
and we can get ingredients from all over the world in just a few ho-
urs. Anyway, wasn't English food always disgusting and tasteless?
e i Wasn't it always boiled to death and swimming in fat? The answer
to these questions is a resounding 'No', but to understand this, we
have to go back to before World War 11

The British have in fact always imported food from abroad.
From the time of the Roman invasion foreign trade was a major
: influence on British cooking. English kitchens, like the English
language absmbed mgredmms from all over the world-chickens, rabbits, apples, and tea. All of
these and more were successfully incorporated into British dishes. Another important influen-
ce on British cooking was of course the weather. The good old British rain gives us rich soil and
green grass, and means that we are able to produce some of the finest varieties of meat, fruit and
vegetables, which don't need fancy sauces or complicated recipes to disguise their taste.

However, World War I changed everything. Wartime women had to forget 600 years of
British cooking, learn to do without foreign imports, and ration their use of home-grown food.

The Ministry of Food published cheap, boring recipes. The joke of the war was a dish cal-
led Woolton Pie (named after the Minister for Food!). This consisted of a mixture of boiled
vegetables covered in white sauce with mashed potato on the top. Britain never managed to
recover from the wartime attitude to food. We were left with a loss of confidence in our coo-
king skills and after years of Ministry recipes we began to believe that British food was boring,
and we searched the world for sophisticated, new dishes which gave hope of a better future.
The British people became tourists at their own dining tables and in the restaurants of their
land! This is a tragedy! Surely food is as much a part of our culture as our landscape, our lan-
guage, and our literature. Nowadays, cooking British food is like speaking a dead language. It
is almost as bizarre as having a conversation in Anglo-Saxon English!




However, there is still one small ray of hope. British pubs are often the best places to eat well
and cheaply in Britain, and they also increasingly try to serve tasty British food. Can we recom-
mend to you our two favourite places to eat in Britain? The Shepherd's Inn in Melmerby, Cum-
bria, and the Dolphin Inn in Kingston, Devon. Their steak and mushroom pie, Lancashire hot-
pot, and bread and butter pudding are three of the gastronomic wonders of the world!

Fish and chips

One of Britain's best-known meals is fish and chips. It
is not only delicious, but also a part of British culture.

The fish is covered in batter (made from eggs, milk and
flour) then fried in hot oil. When cooked, the batter is
crispy and the piece of fresh fish inside is soft. This is ser-
ved with chips, pieces of deep-fried potato, which are then
sprinkled with salt and vinegar.

Fish and chip shops have been around since the 19th
Y § century. It was traditional in parts of Britain to eat fish
and chips on Friday evening. Families would usually buy them from their nearest shop and ser-
ve them at home. It used to be quite a cheap meal and was often served wrapped in newspaper.

Irish stew

Any Trish person will tell you that the best Irish stew is the one their mother makes. In fact, no
two Irish stews are the same, because everyone who cooks it changes the recipe in their own way.

Originally, Irish stew was a dish that poorer people made because it was cheap and filling.
The main ingredients were lamb and potatoes, both of which were easy to find in Ireland. Ot-
her ingredients were usually onions, carrots and parsley.

Today, Irish stew is still the same basic dish a kind of thick soup or casse-role made of me-
at, potatoes and vegetables. However, the exact recipe varies to suit individual tastes and the
availability of ingredients. For example, many Irish immigrants in America found beef to be
cheaper and more available than lamb, and so they used beef instead. Some recipes have even
changed this simple dish into a gourmet meal.

Pancakes with maple syrup

Canada's most famous dish is pancakes with maple
syrup. It is traditionally eaten for breakfast, and can be fo-
C‘)@M‘ﬁ@ggund on the menu in practically ev’ery diner in the country.
Pancakes arc made from eggs, milk and flour, and they
are cooked on a griddle. They are round and quite thick,
and they are scerved with maple syrup poured over the top.
Maple syrup is made from the sap of the sugar maple
tree. The sap is collected from the trees in carly spring,
then boiled until it turns into a golden syrup. The syrup is
delicious when poured on ice-cream, waffles — and, of co-
urse, pancakes.




Burger and fries

A burger and fries is by far the most popular type of meal bought in the US. In fact, Ame-
ricans buy almost 5 billion burgers a year! This popularity has spread around the world with
the growth of international «fast food» restaurant chains.

Many people say that the first burger was served at the St Louis World's Fair in 1904. The
first chain of burger restaurants started with the White Castie burger in 1921, and it was a gre-
at success.

The classic burger is made from about 100 grams of minced beef which is fried or grilled,
then served in a bun covered with sesame seeds. The growing popularity of vegetarianism has
also led to burgers made from soya bean «meat» instead. Fries, also called French fries, are co-
oked like English chips, but they are cut into thinner slices.

A burger and French fries may not be the healthiest meal in the world — but it is certainly
one of the world's favourites.

For which of the dishes above would you need these ingredients?

1 700 grams of minced beef, grilled or fried

2 pieces of deep-jfried potato, sprinkled with salt and vinegar

3 syrup made from the sap of the maple tree

4 meat, potatoes, onions, carrots and parsley

L anguage Development

What are the most popular traditional dishes in your country? What do you know about
their history, how they are made, etc?

What food would you recommend to somebody visiting your country for the first time?

Look at the list of words below and underline the types of food /drinks you can see in the
picture, then list the words under these headings:

Jruit — seafood — dairy products — meat — poultry — vegetables — sweets — drinks

Finally say which of these you often, rarely or never eat or drink.

ice-cream, cabbage, pepper, lettuce, aubergine, strawberries, lobster, carrots, prawns, mus-
hrooms, crab, cake, pumpkin, chicken, turkey, sausages, grapefruit juice, lamb chops, steak,
ham, milk, cheese, grapes, salmon, beans, yoghurt, trout, pineapple, pear, peach, artichoke, gar-
lic, onion, mussels '

Look at the menu. Which of these foods are: spicy, sweet, salty, healthy, fattening, creamy, juicy?

Starters: Chicken Soup; Green Salad

Main Courses: Steak and Chips; Beef Curry; Spaghetti
Carbonara; Roast beef and po-tatoes

Desserts: Ice-cream; Fresh fruit salad; Chocolate cake

Compare and contrast the two places using comparative
and superlative forms, as ...as, or less ... than,

e.g. The service at Ed's restaurant is not as good as at Paul's.

The service at Paul’s is better than the service at Ed's. §




Genetically Engineered Food

You didn't ask for it, and you might not know about it. But you've probably already eaten
some of it. Tt's genetically engineered I food.

Perfectly round tomatoes all exactly the same size, long straight cucumbers and big fat
chickens are now a normal part of our diets. They are made that way by genetic engineering —
not by nature. Their genes have been changed.

Every living thing has genes. Genes carry information. They are passed on from generati-
on to generation. They make sure that humans give birth to humans and cows give birth to
cows. They also make sure that a dog cannot give birth to a frog, or an elephant to a horse. Ge-
netic engineers take genes from one species — for example, a scorpion, and transfer them to
another — for example, corn. In this way a new life form is created. These new life forms have
been described as a «real-life Frankenstein».

Genetic engineers put duck genes into chickens to make the chickens bigger. They put hor-
mones into cows to make them produce more milk. They put genes from flowers into soya be-
ans and from scorpions into corn. This does not make them cheaper, tastier or healthier. It ma-
kes them easier and faster for the farmer to grow.

The effects of genetic engineering on our health are not known. Many of the genes which
are used — such as those of scorpions, rats, mice and moths — are not part of our diet so we do
not know how dangerous they may be. For example, people can develop allergies to food which
has been genetically engineered.

The effects of genetic engineering on the natural world may disastrous. The engineers may
create life forms — monsters that we cannot control. The new life forms have no natural habi-
tat or home. They will have to find one, fight for one — or kill for one. It may be your land they
fight for — or you that they kill. Moreover, the effects of these experiments can often be cruel.
In America, pigs were given human genes to make them bigger and less fatty. The experiment
failed. The pigs became very ill and began to lose their eyesight.

Greenpeace is trying to prevent all such food experiments. Some — but not all - food com-
panies are refusing to use genetically engineered foods. Some — but not all - supermarkets are
telling their customers which foods are genetically engineered. We must all be aware of what
is happening.

Some people believe, though, that genetic engineering could b the solution to the problem
of famine. Plants which grow faster, ¢ cows which produce more milk, can save the lives of star-
ving people,

We would all like a better, healthier and longer life, and genetic engineering might give us
this. On the other hand, it may be a dangerous experiment with nature. In the story, Franken-
stein created such a terrible and dangerous monster that he had to destroy it. We must make
sure that it remains a story — and no more than that.

What are the arguments for and against genetically engine-
ered food?
What do you think about it?

good **

tasty ***
expensive *™

friendly ***
tuxurious ™

ERVICE:




An invitation to the palace

When the Queen invites a lot of people for dinner, it takes three days to prepare the table
and three days to do the washing-up. Everybody has five glasses: one for red wine, one for whi-
te wine, one for water, one for port, and one for liqueur. During the first and second courses,
the Queen speaks to the person on her left and then she speaks to the person on her right for
the rest of the meal. When the Queen finishes her food, everybody finishes, and it is time for
the next course!

——)
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IIpuroxenus

Aptopy xHuru «Habntonas 3a auraudaHamMu (CKpLITBIC TpaBuJa oBeaeHus)» Keur
DoKc, TOTOMCTBEHHOMY aHTPOMOJIOTY, YAAI0Ch CO3AaTh HCMITOTO MPOHUYHLIN, HO 1opa-
3MTEIBLHO TOUHBIH TTOPTPET aHTIUCKOro obmecTsa. OHa aHATUBUPYET TPUUYYIBL, IPUBbIY-
Ki ¥ CjabOCTH aHIJITUYAH, TTHIIET OCTPOYMHBIM, BBIPDA3UTE/IbHBIM M JIOCTYITHBIM SI3HIKOM O
[IOTOJIE, CA0BBIX THIOMMKAX, YAIIKAX Yas ...

[pasuna nuranus. 1949 r. senrp Isxopax Matike s3asBui: «B Espore xoponiast Kyx-
H4, a Y aHTJIM4YaH XOpOolINue 3acToJbHble MaHepbly. [lo3xe, B 1977 1., o1l 3aMeTHJI, 4TO Ha-
[a KyXHs CTaTd JydIle, a BOT 3aCTOJIbHbIE MAHEPB! UCTIOPTUIUCH, OTHAKO OH TIO-IIPesKHe-
MY HE BbIPa)Kaj BOCTOPTA II0 MMOBOAY AHTTHHCKON KYXHU W MPU3HABAJ, YTO 32 CTOJIOM MBI
BefleM cebst BCe Clie «BIIOJHE MPUIUdHO». CHIycTs MOYTH TPUALATH JET KOMMEHTapUn
Majikca 110-upexkHeMy 0TpakaloT 06Iee MeKAYHAPOAHOE MHEHUE OTHOCHTETBHO AHTJIHH-
CKOW KYXHHU, KaK 9TO BBISICHWI aBTOp KHUI 0 nyTemecrBusix [lonx Puvapicorr, xorpa coob-
WIMJ CBOUM APY3LSIM O TOM, UTO OH HAMEPEH I0JATOPa FOAA TTOCBITUTD Pab0oTe Hall KHUTOM
0 6putanckoit ractporomuu. Ero ucmanckue, dppaHiy3ckie 1 UTaAbAHCKUE APY3bs, TOBO-
DHT OH, CKa3ajiy eMy, 4TO OPUTAHCKO raCTPOHOMUM He CYUIECTBYET, OCKOIbKY [TOHSITHE
«TaCTPOHOMUSI» MOAPA3YMEBAET CTPACTHYIO JHGOBb K €€, KOTOPOH y Hac ABHO Her. OT
CBOUX 3apyOExHbIX APY3edl W PECOHAEHTOB 5 TOXKE CJBIIIAla MHOTO Kajioh 10 [I0BOLY
AHTVTUICKOM KYyXHY; B YACTHOCTH, OHU OTMEYAJIH, UTO AJI HAC €JIa — 3TO MPUBUJICTHSA, a 1€
IpaBo. Y HAC TakxXKe HeT MPHINYHON peruoHanpHoi kyxHu. Cemby 60JblIE HE CAAT BCE
BMECTE 33 OJIHMM CTOJIOM, a TIOTPEBAAIOT rOTOBYIO KYJIUHAPHYIO MPOAYKIIUIO IIEPE/ Tejie-
Bu30opoM. Hama jpuera BKIIOYAET TIaBHBIM 06Da30OM COJIEHBIE WU CHAKHE 3aKYCKH —
YHIICHI, XPYCTAUIMHE KapTodeb, II0K0Ja B ITHTKAX, 10JyhaOpUKATHL U ITMILIbI, KOTOPbIE
CJleLyCeT pasorpeBaTh B MUKDOBOJIHOBOH meun, v T. 1. [lake Te, KTO IPCANOYNTAET BKYC-
HYIO 37I0POBYIO NUILY W MOXKET cebe MO3BOTUTD €10 MUTATLCA, OOBIYHO He UMEIOT HU Bpe-
MEHH, HU CUJI, YTO-OBI KYIUTh B Mara3uHe CBEKME NMPOLYKTH U IIPUTOTOBUThH U3 HUX JO-
MalrHue OJII0Ja, KaK 9TO AeJal0T B APYTUX CTPAHAX.

Kpurrka B ajpec aHIMACKONR KYXHU B LETOM, B 00LIEM-TO, CTTPABEIJIMBA, HO HE BCET-
Ia orpaBjaHa. To e camoe MOXHO €Ka3aTb M O JIPYrodl KpalfHOCTU — COBPEMEHHOMN TEeH-
JEHINH B OPUTAHCKON KYJIbTYype — IPOBO3LJIAMIATH, YTO aHTJIMHCKAsS KYXHS 3a TIOCIe/Hee
BpeMs yAyUIINIach IO HEY3HABAEMOCTH, YTO JIOHIOH Tenepb — racTpOHOMMYECKAS CTOITH -
11a MUPa, 4TO €12 — 9TO HOBbIH POK-H-POJIJL, YTO MbI CTANH HALMEH TYPMalOB U TaCTPOHO-
MOB M T. II. 5l He HamepeHa 3j1eCb TPAaTUThL MHOTO BPEMEHH TIa CHOPbI O KAYeCcTBE aHT -
ckoll kKyxnu. Ha MOil B3ri1s11, oHa He HACTOJIBKO YXKACHA, KAK, YTBEPKAAIOT €€ XYAUTEIU, U
He Tak yK 1PEBOC-XOAHA, KaK 3aABJIAIOT ee HbIHelllue NOGOPHUKH. DTO YTO-TO CPEJIiee.
Hexotopnie 61110j1a aHTJIMACKOH KYXHU BKYCHBL, JAPyIrye — Hechego0ubl. B 1emom anraui-
CKas KyXHs BIIOJIIe NPUJIMYHA. KauecTBO aHIVIMHCKON KYXHM MEHS WHTEPECyeT JUIIb B
TOW CTEeIeHHU, B KaKOH OHO OTPa’kaeT Maly B3aMMOOTHOIIEHUS C eL0H, HETTHCAHbIC COLM-
ambHble MPABHIA, PETYIUPYIOLME HAllle TIOBE/IEfME, CBA3AHHOE ¢ [IPUHATUEM MUY U TO,
KaK OHM XapaKTepU3yloT Hally IIalMOHAILHYIO UAEHTUYHOCTh., B KaKA0H KyJabTYDPC eCTh
CBOM OTJIMYMTCIbHBIE TPABIIA OTHOCHTEIBHO €IBl - Kak 0BUIEro XapakTepa, PEryIupyio-
([Me OTHOIIEHUE JoAeH K ejle U KYAHIIAPIIOMY. UCKYCCTBY, TAK M 0COOBIC, YKA3BIBAIOUIUE,
KTO ¥ 4TO MOKET eCTh, B KAKOM KOJHUYECTBE, KOITA, TAC, C KEM U KaKuM 00pa3oM, — U MOXK-

63



R

HO MHOTOE y31aTh O KyJbTYpPe, U3yuas IPUHSATEIe B Hel HOPMBI, CBA3AHHbIC ¢ e10#. [Toa-
TOMY MEHs UHTEPECYCT HE aHTJAWNHCKAs KyXHS KaK TAKOBas, a «aHIIMHCKOCTh» AHTJIWH-
CKMX TIPABHJI OTHOCUTENILHO S/1BI.

Bo MHOTHX KyJibTYpax He PABHOAYIIHLIE K €]1€ JIOAM HE CTOAT OCOOHAKOM; UX 1€ HA3bI-
BAlOT B HACMEIIKY WJIH C BOCXHIEHHEM «TypMaHaMu». I IyOOKHMAMHTEDEC K €€ — 3TO HOP-
Ma, 2 He uckiloyeHue. Te, KOTO aurIMyaHe HA3BLIBAIOT <«IYPMAaHAMU», 110 CYTH, CAMBIE
OOBIUITbIE TIOAW, TIPOSIBISIONINE TUNIMYHBIE, 310DOBbIH, aleKBaTHbIA UHTepec k eae. To,
YTO Mbl BOCIIPMHUMAEM KAK OJIEPKUMOCTD €10, B ADYTHX KYJbTypPax — camoe oOBlUHOE
siBJeHUe, a2 He HeYTO TUKOBMHHOE MJIM JIaXKe IIPUMeYaTe/ibHOe.

Cpenu anr/in4an moaoBHbIR OCTPHIE UHTEpeC K e/l GOJBPIIHHCTBOM PacleMUBaeTCs B
JyYIIeM cJIydae Kak CTPaHHOCTD, B XyAIIeM — KaK HPaBCTBEHHOE U3BPALUCHUE, KAK HEUTO
HeIpUJUYHOE, HeTpaBUAbHOe. HaKIOHHOCTH TypMana y My KUK HbBI CYMTAIOTCS ITPU3HAKOM
JKEHCTBEHHOCTHU W Ja)Ke 3aCTABJ/SAIOT YCOMHUTBHCS B €r0 CeKCyalbHOU oprenTauuu. B gau-
HOM KOHTEKCTE JIFOOOBD K €jl€ CPABHUMA, CKAXKEM, C FOPSAUUM UHTEPECOM K MOJE M MITKOH
Mmebenn. 3HaMEHHUTBIE AHIIMICKYE 10BApa, BHICTYIAIONINE 110 TEACBUACHUIO, U3 KOXU BOH
7e3yT, 4TOOBI NPOJEMOHCTPUPOBATL CBOK MYXKECTBCHHOCTh UM TCTEPOCEKCYATBHOCTD:
ynoTpebsior rpybble CA0BEUKH, UTPAIOT MYCKYIaMK, OpABUPYIOT CBOEH CTPACcThio K (dhyT-
6oy, YIOMUHAIOT KEH, [OAPYKEK UIU AETEH U OEBAIOTCS KaK MOXKHO Hepsuiusee. SAp-
KUl 06paser cTUMIA <«TIOCMOTPUTE, KAKOW s HACTOSINIMN TeTepocekcyanuct» — Jxemu
OuuBep, MOJIOAOHN TeslenoBap, CAeTABMIAN 04€Hb MHOTO JUIST TOTO, YTOOBI PA3BUTH Y aHT-
JIMACKUX MAJLYUILCK HHTepec K nmpodeccuu kyawnapa. OH e31UT HA MOTOPOIIJIEPE, CIy-
11aeT FPOMKYIO MY3bIKY, K€HAT Ha KPACUBOU CEKCYaATbHON XKeHIIUHE, TepKUTCH ¢ Pa3Bsi3-
HOCTDBIO KOKHM M UCIIOBEAYET MOJIOJIEBATBIN [10AX0] K KYJUHAPUU: «KMHEM HEMHOI'O 3TO-
TO, [IOTOM HEMHOTO TOTO, ¥ BCe OYAET OTITUIHO, IPUATEID .

Cpeau seHIHH JH0B0Bb K €€ CYUTAETCS HOTEE TIPUEMIEMO, HO 9TO TIO-TPEKHEMY HEUTO
HEOPAUHAPHOE, YTO OTMEHAIOT BCC OKPY>KAOLINE, — a B HEKOTOPBIX KPyTaX paclleHUBacTCs KaK
TIpeTeHIIMO3HOCTh. HUKTO He X04YeT ITOKa3aTh CBOK) 3aMHTEPECOBAHHOCTD B e/ie. BOMLITUHCTBO
M3 HAC ¢ TOPAOCTbIO 3ASIBISIOT, UTO Mbl <E/IUM, UTOOBI KHITh, & 11€ KUBEM, UTOOBI €CTh», — B OT-
JMYHE OT HAIUMX cocenel, B YaCTHOCTHY (paHIly30B. Mbl Hacax1aeMCa U BOCXUIIAEMCST UX Be-
JIKOJIENTHOM KYXHEil, HO 1iPU 9TOM IIPE3UPAeM UX GeCCTBLIHY IO JIO0BL K ¢/le, HE CO3HABAS, YTO
MEK/LY TCM U IPYIUM, BO3MOXKHO, CYUICCTBYCT B3aUMOCBASb.

IluTanue B KOHTEKCTE KJAACCOBLIX OTJHMYKIL. B AHTIMM KOXABIA NPOAYKT, IOMHUMO IlC-
pe€YHA WHIPEJUEHTOB C YKa3danueM KOJInYeCTBa 1<aﬂopm?1, UMEET TalKe I'IEBHLIMM'bIljl KJjac-
COBBIH APABIK. (BHuManye: mpoayKkT MOKET cofiepKaTh IPU3IIAKH BEIIECTB, XapaKTepIbiX
JJI HU30B CPEIHEro Kjiacca. BHMMaHUE: 5TOT MPOAYKT aCCOLMUPYETCs ¢ METKOOYpKyas-
HBIMH CJIOSIMU U He NPeAasiadet 151 TOPXKECTBEHHBIX YKUHOB B KPYLY BePXYLUIKU Cpel-
HETo Kjacca.) Balll coluanbbii CTaTyC ONPedessieET, YTO BbI ENTE, KOTA, T1e 1 KaKUM 06-
Pa3oM, KaK BbI Ha3bIBa€Te TO, HTO €AUTE, U KAK 'OBOPUTE 06 TOM.

Monyasapuas pomannctka Jxunnau Kynep, pasbupalonjasacs B aurauiickoi KaaccoBo
CUCTEME [OPA3A0 JAYyUILe JOOr0o CONMOJIOTA, IHTUPYET OAIIOTO, KOTOPHIA CKaszaj ei: «Kor-
/I JKEHIIMHA [IPUXO/UT B JIABKY W clipalinBact csunyio cruuky (back), s obpamaioch k
Hell «Majav»> (nadam); ecin ona cupamusaer rpyAuHKy (streaky), s Ha3bIBaIO €€ «10po-
rymas (dear)s. CerojHsa B JOIOJHCHUE K 3TUM JBYM YACTAM HEKOHA CACAYCT IPUHUMATh
BO BHUMAHUC APYrie 3HAKK KJIaCCOBOM CCMUOTHKU: CBEPXITOCTHbBIH (exstra-lean) u naty-
panbHbIil Gexor (organic bacon), Kycouxwu cana jaas mnurosanus (lardons), ocrpag xou-




YeHas TOHKO HapeaanHasi BeTudHa (prosciutto), wmnuk (speck) u oxopok ceppano (ube-
puiickuii oxopok — Serrano ham) — Bce mepeuuicieHHOe — M3MOOIEHHAS MUIIA KAACCa
«MajlaM», TOUHee, 00Pa30BAHHO BEepXYIIKH CPEJHEro Kjacca; a Takxke «bacon bitsy (ky-
coukn HbekoHa), pork scratchings (cBunsie nrkBapku) u bacon-flavoured crisps (umncer ¢
IPUBKYCOM OEKOHA) — BCE 3TO €T UCKIIOYUTENBHO NPEACTABUTENN KAACCA «I0POTYILH»
4 «MajlaM» — OUeHb PEKO.

AMTIIMYaHE BCEX KIACCOB JIOOST canaBuyu ¢ 6ekoHoM (<«bacon butties» Ha A3bike pa-
Gouero moaa ceBepHbIX 0bnacTeil), XOTs HEKOTOphle GojIee YBaHIMBblE NPEACTaBUTCIU
HI30B W CPEIHETO CI0S CPeNHEro KIacca MPeTeHAYIOT Ha 6oJiee U3bICKAHHBIN BKYC, a He-
KOTOpbIE 3allUKJIEHNbIE Ha 3M0POBOM 00pasde KU3HU IIPEACTABUTCIN BEPXYUIKH CPEIHEr0
KJIacca HeoA0OPUTETBHO (DHIPKAIOT B OTHOIIEHHU KU PA, COJU U XOJAeCTePUHA, CUUTAS, YTO
9TH KOMIIOHEHTBI MOTYT CIIPOBOLKPOBATE ONE3HU Cep/Ilia.

Bort nepeyenb APYrUX MPOAYKTOB M GJII0M, ACCOUMUPYIONIUXCS € HUBIIKUMH KAACCaMU:

— KOKTCHIIb U3 KpeBeTOK (K CaMUM KpeBeTKaM IIPeTeH3Ul HeT, HO BOT PO3OBBIH «KOK-
TEeHABHBINY COYC — DTO MPU3HAK G110/, TOTYIAPHOTO Y HU30B CPEHEro KIAcca;
KCTaTH, 3TOT COYC HE cTaHeT HoJiee «CBETCKUMY, €CJIM HAa3BaTh ero «Mapu-Poys»);

— U110 ¢ YUIIcaMU (KaXKJIBI U3 MHTPEAHEHTOB caM 110 cebe He HeceT oTnedaTka Kaac-
COBOCTH, DO TAaKO€ U¥ COUeTaHMe CUUTaercs 0,11040M pabouero kaacca);

— MakKapoHHBIN canaT (Makapoubl, B 0OWEMTO, elSIT BCE, HO €C/IM UX IMOAAIT XOJIOMI-
HBIMU 1 3a][PABJEHUBIMU MAaiOHE30M — 3TO BJI00 IIPOCTONIOAMHOB);

— PUCOBBIH camaT (B JIOOOM BUIE OIH/I0 HUSIIUX KITACCOB, 0CODEHHO eciu fobaBicHa
claiKas KyKypysa);

— KOHCEPBUPOBAHHBINA (hPYKTOBBIA KOMITOT (B cupore — 6aioa0 pabGoyero kiacca; Bo
DPYKTOBOM COKE — IIPOAYKT HU3OB CPEIHErD KIACCA);

— Hape3aHHbIC TOMTUKAMU CBAPCHHDLIC BKPYTYIO AHLA U/UJIU Hape3aKrIisie JOMTUKAMHI
LIOMM/IOPDL B 3CIEHOM cajlaTe (MEJKHEe IPO3AEBbie TOMATLI ZOMYCTUMBI, HO, €CJIU BB
[lepeskuBaeTe 3a CBOM coluanbHblil UMUK, JYyUllle He cMeLIMBaliTe TOMATD!, situa u
canar-Jaryk);

— poiBIIbie KOTICEPBHI (KaK HITPEOVENT KAKOTO-TO H6J10/1a — HAPUMED, B PhIOHBIX MH-
POXKKAX — JI€ BBI3BIBAIOT BOBPAKEHWH, HO CIUTAIOTCS UCKAIOUUTEIBHO NHIICH pabo-
Yero KJIacca, eCiu TOJAIOTCS OTAEIBHO);

— 6yTepOpOJL CO CAMBOUHBIM MACJOM U XKAPEHBIM KapTodeeM (et raaBHbiM 06pa-
30M Ha CeBepe CTPAHBL; JaXKe ecu Bbl HazoBeTe Takoi 6yrepbpos «chip sandwich»,
a ne «chip butty» — Bce pasno aro nuiia pabouero knacca).

YBepenHbie B HAJIEKHOCTH CBOETO COLUANBHOTO MOTOKEHUS TIPEJICTABUTENN BBICIIETO
00IIECTBA M BEPXYUIKH CPENNENO KIACCA, HMEIONIUE TIPABUJIbHbLE BLIFOBOD U BCE COOT-
BETCTBYIONIWE UX CTATYCY MPU3HAKH, MOTYT 6e300A3HEHNO MPUSHATL, YTO OHU JTOBAT Ka-
KOW-TO OAVII WJTH BCE U3 BHIIIETEPETUCIEHHBIX TPOAYKTOB, — 3TO OYIET pacLeneno npoc-
TO KaK dKCIEHNTPUYHOCTh. MeHee yBepeHHbIE B HA/IEICHOCTH CBOETO COUMANBHOTO CTATY-
ca, JKes1ad 1TPOEMOHCTPHPOBATE CBOIO OKCUEHTPHIHOCTD, OJUKHBI BLIOUpATh OJ10/1a, KO-
TOPBIE CUUTAIOTCA MUIel Hanbolee yaaleHHOTO OT HUX Kjacca (Hanpumep, 6yTepopobl
CO CTMBOUHbBIM MACJOM U JKapeHsIM KapTodenem), a He Te, YTO MOTYJISPHbL B cpeje 6u-
salIrero K HUM COUUAIBHOTO Cos (KORNCEPBUPOBAHHbBIE KOMIIOTH BO MPYKTOBOM COKE),
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MHaYe UX M0 HeJJOPA3YMEHHIO IIOMECTST Ha 60Jiee HUBKYIO CTYNEHD COIUAIbHON HepapXu-
YyeCKOH MEeCTHHULBL.

WHaukaTop cobinonenust HOPM 37I0POBOro nutanusg. Hauwnas nmpuMepHO ¢ CepeuHbl
1980-x IT. HOpMH! 3/10POBOTO UTAHUS CTAHOBATCS IJIABHbIM FACTPOHOMMYECKUM KJIACCO-
BBIM pasjenuteneM. Cpefnue Caou HACENEHUs] OYeHb BOCTIPUMMYUBEL K HOBEHIUMM TEH-
JEHIUAM B 06JaCTH 3M0POBOTO TIUTANUS; NPEACTABUTENN CAMBIX BEDXOB M CaMblX HU30B
00IIecTBa HEMOKOJIEOMMBI B CBOUX B3TUISANAX, €4AT TO, YTO OHW NPUBBIKJIA €CTh, U B 60Jb-
UIMHCTBE CBOCM TUIYXU K MPOIOBENSAM MOOGOPHUKOB 310pOBOTO 06pasa skusuu M3 uncsa
MpeaCTaBUTEEN CPEIHETO Kacca.

Exa, roBopsit HaM, 3TO ceKc HAMIUX gHell. JeficTBUTENbHO, TaK Ha3biBaeMble Hazokmu-
Bbie KJTACCHI, KOTOPBIE IIPEXKIe YINIU HAC MPABUJIAaM 3[[0POBOLO CEKCa, TENEPH BO BLIO 11IPO-
MTOBEAYIOT HOPMBI 3/TOPOBOTO ITUTAHUA. S Bey peyub O «MEHTODaX» W3 CPEeJHETO KJIAcca,
KOTOpbIe HA3HAYUIN ce0s OIOCTUTENIMN HAIIMOHAJBHOM KYJAbTYPBI MUTAHUS U B HACTOS-
11ee BpeMst 03a604etibl TeM, Kak Obl 3aCTaBUTh paboYUil KNace MepedTH Ha OBOLIHYIO Jue-
Ty. BMecTo xanxeckux pedueit Mapu YaliT-xayc, ceTyolen o TOBONY CEKCa U «CKBEPHOC-
JIOBHSI», C 9KPAaHOB TeJEBM30POB TENEPD 3BYYAT [OJ0CA LEJI0H aDMUH HEeIPO(hecCHOHAIb-
HBIX JIMETOJIOTOB U3 CPEHETO KIIACCA; OHU PYTAIOT COOJIA3HUTEIbHbIE PEKJIAMBI, TPOMIATaH-
AUPYIOIINE TOTOBYIO KYJIMHAPHYIO NPOAYKIUIO U3 NUIEBBIX CYPPOTATOB, KOTOPasi pa3Bpa-
[[aeT MOJIOJEXb HAMU. B 1aHHOM ciiydae OHM WMEIOT B BUY MOJIONEXD U3 cpeabl pabo-
9ero KJlACCa, BCEM U3BECTHO, UMEHHO KEBUHBI U TPEUCH, a HE JUKEMM M CACKWH, TTHYKAIOT
cebst 3akyckamu dactdyn ¢ 60IBIMUM COACPKAHUEM XKUPOB U Caxapa.

U B nepBylo ouepeab He CAaCKUU U3 BEPXYUIKHM CPEAHErO Kjaacca. MUoIrMe U3 HUX — HO-
BooOpaleHHbIe aHEMUYHBIE BereTapHaHKY, CTPALAOT AIIOPEKCHEN (OTCYTCTBUE ANTETU-
Ta), OyauMuei (HEHOPMaJIbHO HOBBINIEHHOE YYBCTBO TOJI0A4) MM BOOOPAKAEMOU «Hele-
PEHOCUMOCTBIO» TJIOTeHa (KIEHKOBHHA, PACTUTEJAbHBI GeloK) M jakTo3bl. IloueMy-To
5TU MPOOIEMBI HE BOJHYIOT IOOOPHUKOB 3/{0POBOrO MUTAHUS; BCE HX YCUIIHS HATIPABIEHbI
TOJIBKO Ha TO, YT0OB! KOHDUCKOBATD Y KEBUHOB U TPEHCH UX IWIICH U 3aCTABUTh UX €CTb
10 I1ATh Pa3 B JIEHb (PPYKTHI C OBOLIAMM.

[IpencraBuTeny BEPXYIUKH CPEIHETO COCIOBUS U3 YUCIa «OONTIHBBIX KIACCOB» — Ha-
uboee BOCIIPUMMYMBBIE U ITOATATONIMECS BHYLUICHUIO IPUBEPKEHIIB! KYAbTa 310POBOTO
nutaHusg. B YacTHOCTH, CPeAM KEHUIMH DTOTO KJacca Tady Ha ejly C¢Tajo MepBedlrum
CPEACTBOM MJAEHTUMDHUKALMYU CONMANIBHON IPUHANIEKHOCTY YenoBeka. Baue obuiecTBeH-
HOE 1I0JI0XKEHUE OTIPEAENSET TO, YTO BbI He efuTe. Hu oxun 3Banbiii 06ex B cpene «60rrau-
BBIX KJIACCOB» HE 06X0AUTCs 6e3 TOro, 4To-6bl IPUHUMAIONIAs] CTOPOHA 3aPAHEE TIIATEb-
HO He OIPOCHJIA TOCTEN Ha NPeAMET ajIePIUy Ha MOJHbIE MPOAYKTHL, HEIlePEHOCUMOCTH
KAKWX-TO MHTPENMEHTOB U UAEHHON TO3NIMY B OTHOLIEHUW NUTAHMA. <5 mepecrana ja-
BaTh 3Balble 00e/bl, — MPU3HATACH MHE OfHA JKYPHAJIMCTKA U3 CPEIHEro Kjacca. — ITO
CTAJI0 MPOCTO HEBO3MOXKHO. OnMH-1Ba BereTapuaHiia — 3T0 elle Kyjla HY L0, HO Tellepb
y KaKIOI0 TO AJJICPrUsi Ha MIIEHULY, TO HEIEPEHOCUMOCTE MOJIOUHBIX IPOAYKTOB, JM60
OHM CTPOTHE BereTapuaHiibl, 1HO0 IPUBEPKEHIb MUTAHUS, CNOCOOCTBYIONUIETO T0JToJe-
THIO, 1160 CUAAT HA AUeTe ATKUHCA, MV He YHOTPeOIsIOT Sila, UMEIOT YTO-TO IIPOTUB
cod, 6OATCS MUILEBBIX 106aBOK, CAAT TOJIBKO HATYPAAbHbIE TUIIEBEIE LIPOAYKTBL UIW JIe-
YATCsST OT ANKOrONU3Ma WKW HapKOMaHUU...»

A HUCKpPEeHHE COUYBCTBYIO TEM, KTO IEHCTBUTENTBHO crpagaer NUIEeBOU aJI.J'ICpI’I/ICI'/JI, o
Takye JIOA COCTABISIOT OUEHb MAaTeHbKU I 1IPOLEHT HHaCeJICHN S, BO BCAKOM CJy4ae, uX ro-




Pa3no MEHbIIe, YeM TEX, KTO CUUTAET cebsl IMIeBhIMU aneprukamu. JKeHmunn: us «607-
TJMBBIX KJIACCOB», O-BUAMMOMY, AYMAIOT, 4TO, KaK M B ciyyae ¢ [IpuHIteccoit Ha ropo-
IIMHE, UX KPaiHss YyBCTBUTEJIbHOCTb K MUIIE YKa3blBAET Ha TO, YTO OHM YTOHYEHHEIE,
M3BICKAHHBIE, ADMCTOKPATHYHbIE HATYPHI, He YeTa BYIBTAPHBIM MPOCTOMIOAMHAM, KOTOPBIE
FOTOBBL TIPOIVIOTUTh YTO YTO/IHO. B a11x pacduHupoBaHHbIX Kpyrax Ha TebsS CMOTPAT CBbI-
COKa, ecJIM Thl 6€3 TPya CIOCOGEH MepeBapUTh TAKYIO TPYGYI0 MPOJIETAPCKYIO MUILY, KaK
X1e6 ¢ MOJOKOM.

Ecau o cebe BbI He MOXKETE CKa3aTh, YT0 Y BAC €CTb MOJIHBIE TIHIIEBBIE TIPOOIEMBI, TIPU-
JyMaliTe TAKOBBIE JIJIs1 CBOUX JIETEU MU XOTS ObI IIYMHO BhIpaxkaiiTe 6eCIoKofCTBO 1O 110~
BOJLY TOTO, YTO Y Balero pebeHka MoXeT ObITh aJIEPTHsl Ha KaKoi-To mpoaykT: «Her, ner,
ne Hano! He nasajt Tamape a6pukoc! Ona eute ne npo6osana abpukocsl. OHa II0X0 cpe-
arupoBasa Ha KIyOHUKY, TAK 4TO OCTOPOKHOCTH He MOMeMmaeT»; «Mbl He kopmuM Katu
OYTHUTOYHBIM IETCKUM TTUTAHUEM — B HEM CJUIIKOM MHOTO HATpUs, IIO3TOMY f MOKYTIAIo
HaTypaJbHble OBOLIY M CaMa UX IepeTHpam...». Jlaxe eciw Baluru AETU He NO-MOLHOMY
3/I0POBEL, CTapalfTeCh OTCIEKNBATD BCE MOCTETHUE TEHACHIIUH B 0B.1aCTU «OTACHBIX> TIPO-
AYKTOB. BBl HOJDKHBI 3HATE, YTO YTIEBOABI — 3TO KUDbI HAIUMX AHEH (Tak XKe Kak KOpHY-
HeBBIH [[BET — 3TO HOBBIN YEPHBIN ), 2 TOMOIMCTEUH — 3TO XOJECTEPUH HALIMX JIHEN; YTO
BBICOKOBOJIOKHUCTAs AUETa TEIepb HEe B MOJE, MHeTa ATKHHCA — B MOJE U 4TO B CIIOpax O
reHeTHIeckd MONM(MUIUPOBAHHLIX NPOLYKTAX MAPTHS «OOJTIUBBIX KJIACCOB> MPOBOAUT
JIUHUIO «[BA T€HA — XOPOILO, YETHIPE — MA0X0». A Boobllle, UMelTe B BUIY, UTO «He3omac-
HBIX» UPOLYKTOB HET, Pa3Be UTO HaTypajibHasi MODKOBB, BLIDAUIEHHAS JIMYHO TPUHIIEM
YapaszoM Ha COBCTBEHHOM OTOPOJIE.

Husmunil m cpeAHUN CIOM CPENHETO KJACCA, PAaBHAIOIIMECS HA BEPXYIIKY CPEIHETO
Kacca (U Ha «Jlei Meilsl», eXeIHeBHO MyBANKYIONIYIO 10 MSITh MaTepraios o onac-
HBIX sl 310POBbsT (haKTOPax), OBICTPO MEPEHUMAKIT «CBETCKUEY B3LNSAIbL B OTHOUIEHHH
«ONacHOTO» mUTaHus, IIpaBa, 0OBIUHO C HEKOTOPOU 3a/lePKKOM, KaK [PU CIyTHUKOBOK
TPAHCJALUA: IPOXOAUT HEKOTOPOE BPEMS, TIPEXKE YeM MOCJIEAHUE IPUYYAL U Taby B OT-
HOMEHWH e/(bl, IPYIYMAHHBIE BEPXYUIKON CPEHETO KIacca, 0CeJalnT B yMax oburarenei
[IOMECTHI B TICEBAOTIONOPOBCKOM M HEOI'€OPTMAHCKOM CTUJISIX, 4 MOTOM ellle KaKOe-TO Bpe-
Msl, IIOKa OHW JOCTUTHYT LIPUTOPOAHBIX OJHOKBAPTUPHBIX XKWUJIBIX IOMOB, TIOCTPOEHHBIX B
1930-x rr. HekoTopble XHTeJM 3TUX NPUTOPOXHBIX OJHO KBAPTUPHBIX JOMOB Y3HAIOT O
TOM, 9TO XKUPODOOHS 1 TTOKJIOHEHHE BBICOKOBOTOKHUCTHIM IPOIYKTAM — yiKe BUepPallHUi
JeHb, IOCJE TOTO KAK Ha CMEHY JNAaHHBIM TEHACHIIUAM [IPUIIIH YIIeBonodobusa u upoTeu-
HoManust. EfBa HU3BI CpEIHEro KJacca YCBOWIM BCe TEKYIIME BESIHUS, CBSI3AaHHBIE C Oe-
KYDPHBIMU KAHIIEPOTEHAMU M «OMACHBIMUY IPOAYKTAMU, BepXaM, pa3yMeeTcs, IIPUXONNUT-
¢S TIPUAYMBIBATh HOBBIE Yrpo3bl. KaKOM CMBICT JKAJOBATHCS Ha HENEPEHOCUMOCTD ITIle-
HUYHBIX TPOAYKTOB, €CJU OTUM CTPAJAOT BCE MPOCTONIOAMHBL, roBopsiume «pardons
(«u3BHHUTE») U «serviette» («camderras)?

Pabounit kace, Kak MpasuJio, B MOXOOHbBIE UTPBI He UIpaeT. Y HUX XBATAET PeasbHBIX
npoGiieM, [I03TOMY ¥IM He3aueM BbLIyMbIBATh BOOOPakacMble anjepruu, 4Tobbl He CKyYHO
KMIOCH. APUCTOKDATHI TOJKe HEB3bICKATENBHBL B €I€ U CKENTUYECKU OTHOCATCS K IIPOTIOBe-
JSAM JIMETOIOr0B. Y HUX €CTh ¥ BPEMS U I€HBIY Ha TO, YTOOBI UCIIOBE0BATH dKCLEHTPIY-
Hble Tady Ha paslible NPOAYKTHI, HO, B OTJIHYKE OT 00eCIOKOEHHBIX CPEAHUX KIaCCOB, OHU
YBEPEHbl B HAIEXKIOCTU CBOETO OOIIECTBEHHOTO MON0XKEHNS, H UM He3aueM apHIIUpOBaTh
CBOIO IIPMHANIEKHOCTD K BBICIIEMY CBETY, IEMOHCTPATHBHO OTKa3bIBASACH OT XJieba co ciu-
BOYHBIM MacioM. ECTh, KOHEUHO, ¥ UCKJIOYEHUST — KaK, HAIPUMep, TIOKOHHAas IIpUHIecca
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Yanbcckast, — HO OHU JIMIIb NOATBEPKAAIOT MPaBUI0, 6y1yYHr ropasao 6oee 3acTeHUUBbI-
MU ¥ HEYBEPEHHBIMHU B cebe, yeM T1000# APYTOd CpeHecTaTHCTUYECKUI apUCTOKPAT.

Bpemsa npreMa muinu 1 TepMUHONOTUS KaK UHIAUKATOPLI KJIACCOBOM MPUHALIEKHOCTH.
Dinner/Tea/Supper (V:&xuH)

Kak Bbl Ha3plBaeTe BeUEPHUN MPUEM ITHIU?

M B xoTOpoM 4acy yxuHaeTe?

Ecau BeuepHKOIO Tpamesy Bbl HasbiBaeTe «tea» (OYKB.. «dali») M CaJUTECh YXKUHATDH
IIPHMEPHO B TIOJIOBUHE CE[BMOTO Beuepa, 3HAYU T, BB [I0YTH HABEPHIKA IPEACTABUTEND Pa-
fouero kacca MK BeIXOZeEL U3 cpeisl pabounx. [Ecau BbI CKIOHHBI 11€PCOHUPUIIPOBATD
BEYEPHIOIO TPalesy, roBops o Hell «my teas (6YKB.. «MoOH uali»), «our/us tea» (6yks.:
«HaIll yail») 1 «your tea» (6yKB.: «TBOI/Baw yaity ), Hanpumep: «I must be going home for
my tea» («Mre riopa 1oMoM yxuHaths ), « What's for us tea, love?» («Kax nena ¢ ysxuuomM,
noporasi?»), «Come back to mine for your tea» («IIpuxogu Ko MHE YKUHATD ), — 3HAYMT,
BbI, BEPOSATHO, TPEACTABUTEND PAGOUETO KNAcca € CeBEpa CTPAHBDL. |

Ecnu Beyepunii prieM muiiy Bbl HasbiBaeTe «dinners W CaguTech YKUHATH OKOJIO Ce-
MU 4aCcOB Beyepa, 3HAYUT, Bbl, BEPOSITHO, U3 HU30B WK CPEIHErD CJl0sI CPEAHETO KIacca.

Ecnu cnoBom «dinners Bbl 06br4HO 0603HAYAETE 3BANBINA YIKUH, & BEYCPHIOD Tparesy B
KPYI'Y CEMbU Ha3bIBaere «suppers ([IPOU3HOCUTE «suppahs ), 3HaUuT, BbI, CKOPEH BCETO, MPU-
HALJICHKUTE K BEPXYLIKE CPCIHETO KIACCA UK BbICILCMY 0611eCTBY. B aTUX KpyTrax BpeMs Be-
yepHeil Tpanesnl MOKET PA3ZHUTBCS, HO OObIYHO CeMEMHBIN YKUH (<«SUPPETs ) eIsT OKOJIO 110-
JIOBHHBI BOCBMOTO, a «dinner», Kak NPaBHIO, MMO3KE, CAMOE PAHHEE — B TIOJIOBHHE ACBATOTO.

Jlist BCex, KPOME MPEACTABUTENEN paboUuero Kiaacca, «teas — 3To HeTJIOTHAS ejla OKOJIO
YETBIPEX YaCOB [HA: Yall (HAMUTOK) ¢ MUPOXKKAMU, OYTOUKAMHU BAPEHbEM, TIEYCHBEM U,
BO3MOXKHO, ManeHbkumy GyTepbponaMu (B TOM UHCHE C TPAAUIUOHHBIMU CAHABUYAME C
orypuamu) co cpesaHHol Kopkoi. Pabounit kjacc HaspiBaeT MOJAHWK <afternoon teas
(OYKB.: «TIOCJIENOYAEHHBIN Yali» ), UTOObL HE MYTATh C BEYEPHUM «4aeM» — YIKUHOM, KO-
TOPbIY BCE OCTATBHbBIE HASBIBAIOT «suppery uiu «dinners.

Lunch/Dinner (O6ex). Bpemst obesa He SABAAETCS MHAUKATOPOM KJIACCOBOU IPUHAT-
JIEKHOCTH, IIOCKOAbKY MOYTH BCe 0BeNaloT MPUMEPHO B Yac Aiisi. EAMHCTBEHHBIN KJIACCO-
BB MHAMKATOD — TO, KAK Bbl HA3BIBACTE DTY AHEBIYIO Tparesy: ecan «dinners, 3HauuT, Bl
13 PabOYCTOo KJIACCA; BCe OCTAIBHBIE, OT HU30B CPEMIHEr0 KJacca u Bbilie, 00e1 0603HaYa-
ot ciosom «Junch». Te, kto rosoput «d'lunchs, — uro, kak ormeuaer xunnu Kymep, 1o
3BYYAHUWIO HEMHOTO HATOMUHACT BBITOBOP XuTejell Becr-WHauu, — nertaioTess CKpBITh
cBoe pabouee TIPONCXOKAECHUE, B MTOCIEAHUIT MOMEHT BCIIOMUIIas, 4To 00ea cioBom «din-
ner» HaspiBaTh Henbaa. (Ouy Takske MOryT ckasaTh «t'dinners — 410 cOUBaET ¢ TOJKY, MO-
CKOJIBKY YeM-TO HAIIOMIHAET HOPKIIUPCKUH AUAICKT — O BeuepHEH Tpanese, KOTOPYIO OHU
e/Ba He 0603BaMu «daeM» (tea).) Ho abconoTHo Bee aHIrIMYaHe, K KAKOMY Obl KJ1aCCy OHU
HY MPUHALIEKATM U Kak 6bl 1M HA3biBAAW AHEBHYIO Tparesy, K 0beiy OTHOCATCS Hece-
Pbe3110: GOJTBIUHCTBO AOBOJbCTBYIOTCS CAHABHYEM MJIU KAKUM-JU00 OLHUM JIeTKUM D110
JIOM OBICTPOTO HPUTOTOBIEHWA.

3aTsKITBIE, ChITHEIE, C AJKOTOJCM «1eJI0BbIC 06¢ab» («business lunch») Hbine Bbi3bIBa-
0T 11c0A00pCHUE (CKA3BIBACTCS BIUSHUC AMEPUKAHIIER, Y KOTOPBIX Mbl HAYUUAUCH PATO-
BATL 32 MYPUTAHCKIE HOPMBI 3J(0POBOTO [IUTAHHUS ), UTO, B ODIIEM-TO, OOULIO0, TOCKONBLKY




B ¥IX OCIHOBE JeXaT 30POBbIE AHTPOTONOTHYECKIE U [ICHXOIOTMYeCK e TPMHLUIIbI. Y To-
IeHNE eqOoH U COBMECTHBIH ITPUeM NUIIY BO BCEM MUPE CYMTAIOTCA OYeHb 3 PeKTHBHON
GopMO# cOMANBHOIO B3aUMOAEUCTBUS, /UL KOTOPOU AHTPOIOJOTH Jake MPUYyMaan
CTTeIHAbHBIE TEDMWH — «KOMMEHCATBHOCThy {COBMECTHAs Tparnesa). Bo Bcex KysibTypax
AAHHBIA PUTYAJ — 3TO, IO MEHBIIEH Mepe, CHMBOJHYECKOe IOAIIMCAaHNe NTaKTa O HeHalla-
JeHUU (C BparaMy <«Tpare3y He felATs ), B AyulleM caydae — 3HaUMTebHbIY 1Iar BIEPe
B YKPeILJeHHHU APYKObI M CBA3EH. A €Cau IIPY 5TOM 3a1eCTBOBaH TaKOM COLMATbHBINA «I10-
MOLIHUK», KAK ATKOT'0JTb, TO PE3YJIbTAT MOKET OBITH elle 3h(heKTUBHEE,

3aBTpak U Bepa B UemebHOCTD Yast. TPajdVoOHHbIH aHIAMIACKUH 3aBTpaK: 4ai, TOCTDI,
JIKEM, sTiia, 6eKoH, koabaca, TOMATHE, TPUOB! U T.j. — OJHOBPEMEHHO BKYCHBIN ¥ CHITHBIMH.
3aBTpaK — eAMHCTBEHHHBIN 3JEMEHT aHIIUACKOTO IMTAHUs, KOTOPbIA 4acTO U C 3HTY3Ha3-
MOM BOCXBAJITIOT MHOCTPAHIIbI, [IpaBia, HeMHOrMe U3 HAC PETYISIPHO €ASAT «TIOJHBIH aHT-
JIMUCKUM 3aBTPAKS: MHOCTPAHHBIX TYPUCTOB, OCTAHABIMBAIOIIMXCS B TOCTUHHIAX, KOPMSIT
ropas/o 60JIee TPAAMIMOHHBIM 3aBTPAKOM, Y€M TOT, MbI, MECTHBIE TOTOBUM cebe AoMa.

Jannag Tpajgunug 6osee cTporo coHIoMaeTcs B CAMbIX BEPXAX H caMBIX HU3aX 0011ecTBa
1 apUCTOKPATh! IIOMNPEKHEMY elsIT HACTOSIIME anrIHiACKHI 3aBTPAK B CBOMX 3aTOPOIHDIX
0COBHSIKaX, U HEKOTODBIE NMPEACTABUTENN padouero Kiacca (rIaBHbIM 00pa3oM My KYMHBI)
II0-TIPEKHEMY CYMTAIOT, UTO JEHb CIIEAYET HAUUHATD C «[IPUTOTOBJIEHHOIO 3aBTPaKay, COCTO-
SIETO U3 SIMUHMITE ¢ 6EKOHOM, KOIOACH], TYEHBIX H0HOB, KapeHoro xJjeba, TOCTOB U T. .

Paboune ualne 3aBTPaKaIOT B 3aKyCOYHBIX, & HE JOMa, ¥ 3alIMBAIOT €1y OOIbIINM KOJU-
YCCTBOM KPEITKOTO, CaIKOTO Yasi IIBETA KUPMUUa, Pa3baBiieHHOTO MoaokoM. Husel u cpex-
HHUE CIOW CPEAHEro KJacca MbioT Gosee OIeHBIH, <CBETCKUIY TUI Yas — CKaKeM, «Twi-
nings's English Breakfast», a e «PG Tips». [IpejctaButenn BepXyuku CpeHeEro Kiracca
M BbICLIEro OOLIECTBA MPEIIOUHUTAIOT CJaadbli, MOYTH OeClBETHBIN, HENOoCHAIleHHbIH
«Earl Greys. Knacrtb B gait caxap MHOTAMMY PDACIlEHUBAETCS KaK BEPHBIA MPU3HAK IIPUHAT-
JIEKHOCTH K HUBIIMM KJaccaMm; Jlaxe 0HA JOXKKA BbI30BET MoA03peHue (e TOMBKO Bbl
poauauch He x0 1955 r.); 6oJiee 0HOM JOKKU — U Bl B JYYIMIEM CIyUYae OTHOCUTECH K HUA-
3aM CpPeHero cocJoBMst; 6osee ABYX — U BbI ONMpeacicHHo u3 pabovero kinacca. Cruavasa
HaJIMBATH B YAllIKy MOJOKO — 9TO TOXeE ITPUBBIYKA HU3LIMX KJIACCOB, KaK M YCCPAHAS, IIYM-
Has paboTa j1oxedxoil. HexoTopble MPeTeHIIMO3HbIE [IDEACTABUTENU CPCIHETO CI051 U BEP-
XYIIKY CPEJHETO Kiacca CTPeMATCs BCeM TIOKA3aTh, YTO MM Mo BKycy «Lapsang Souc-
hong», 6e3 Monoka u 6e3 caxapa, MOCKOJABKY TaKOH 4Yalt pabouvie yx TOUHO HUKOTAA HE
mbioT. Bosee yecTHnsie (Mam MeHee 03ab0YeHHbBIE CBOMM COITUANBHBIM UMMIKEM ) TTPECTA-
BUTEJIHM BEPXYUIKH CPELHETO KJACCa W BLICIIETO OBIIECTBA YACTO IPU3HAIOTCS B CBOEM Tail-
HOM LIPMCTPACTUU K KPEMKOMY Yajo 1IBCTA PXKABUMHBI — A0 «CTpOMTeNels». Balue oTHO-
nieHue K 3TOMY 4alo, TO, HACKOJIbKO CTAPATEJbHO BBl OTKPEUIMBAETECH OT HErO, — J0CTa-
TOYHO HaZleXKHbIY 110Ka3aTesb IPOYHOCTH BAIller0 COMUATBHOTO I10JOXKEIUS.

AHTTMYAHE BCEX KJIACCOB YOEXKAEHDI, 4T0 Yail 06MagaeT uynoaeiicTBeHHBIMK CBOHCTBA-
Mu. Yanrka 4asg MOXKET BBUTEUNTD WJIH, 110 KpafiHell Mepe, 3HAYUTENBHO 00JerYyuTh TIOUTH
moboe NMyCTAYHOE HEJAOMOTanue, OT IOJIOBHOHM 60U 10 coupaHHol KomeHKU, Yaif Takxke
SIBIAICTCS XOPOIIAM JIEKaPCTBOM OT BCeX O0JIC3HEN COMMATBHOTO WK MTCHXOIO0TUIECKOTO
XapaKTepa — OT OCKOPOIEHHOLO «si» /10 JIyLIEBHBIX TPABM, MTOJYYCHHDBIX BCIEACTBUE pas-
BOJZIA MJIM TSKENOU yTparbl. DTOT BoueOHbH HAMUTOK 3Pp(HEKTUBEH M KaK CEIaTHBHOC
CPEACTBO, U KaK CTUMYJLATOp. Jail ¥ ycrmokausaet, yMHPOTBOPSICT, U BO3OYx1aeT, TOBbI-
1IaeT >KM3HEeHHbIH Tonyc. Kakoso Obl HU ObLIO BaLLE IICHXHUECKOE WM DU3UUCCKOE COCTO-
SITIMe, BCE, YTO BAM HYXKHO, — 3TO «YalllKa XOPOLICIO Yalos.
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M yto, nosxkainyit, 0COGCHHO BaXKHO, IPUTIOTOBJIEHIE Yast — NPEKPACH b 3alMTHBIA Me-
XaHU3M: KOTJa aHTJIMYaHe YyBCTBYIOT cedsi HEJIOBKO MJIM UCIBITHIBAIOT HEYA00CTBO B CO-
UManLHOM cuTyalu (@ 9TO jIs HUX MOYTH MEPMAHEHTHOC COCTOSIHUE ), OHW 3aBAPUBAIOT U
pa3aMBaloT uail. Eciin He 3HacCIb, UTO fesaTh, BKAOYad yaHuK. [TpUILIN COCTH — MBI, KaK
BCErJa, MCHBbITbIBAEM 3aTPY/HEHMs] IPH 0OMCHE NMPUBETCTBHAMU U [IOTOMY TIOBOPHM:
«[otipy, mocrario yalHUK». Hemopkas 3aMunka B 6ece/ie, 0 OIo/Ae BCE, YTO MOKHO, CKa-
3aHO — MBI roBOpUM: «Tak, KoMy enre yaio? ITofiny, MOCTABIIO YaliHUK>. [lesoBast BCTpeua,
IPEAIIOIAracTCs 00CYKIAENHE BOILPOCOB, CBA3AHHDLIX ¢ IeHBLTAMHU, — MBI OTTATHBAEM HEJI0B-
KU PAsroBop, yromas seex yaeM. Ciayuuaocs Tparudeckoe MPOUCIIecT BUE, TIOAH TPABMH-
poBaHpl, B UIOKe — HYXeH dail — «Ilolay, moctasiio yaktunks. Pazpasiaacs TpeTbs MHPO-
Bag BOMHA, BO3HUKJIA peanbliasg yrposa sjaeproro yiapa — «lloiuy, mocTaBmo yalHUK».

B ob6meM, Bu MOHSIH, MBI HE MOKEM KUTb Ge3 yast. A elie Mbl O4EHb JIOOHM TOCTBI.
TocT — OCHOBHOM MPOAYKT 3aBTPaKa, YHUBEPcAIbHAst YA001as NHIIA Ha BCe caydau KH3-
Hy. To, 4To He u3aeuynBaeT OJUH YaH, yail ¢ TocToM uceauT Herpemento. «lloacTapka
JUISE TOCTOB» — MCK/IIOUHTEIBHO aurIMICKii pesiveT kyxonnoil yrsapu. Moit otert — on
AKUBET B AMEPUKC M BO BKYCaX U HPUBBLIUKAX CTAJ MOUTH AMCPHKAIIIEM — HA3DLIBACT 2TO
VCTPOHCTBO «XOMOAHJILHUKOM AL TOCTEPOB», Y KOTOPOIQ, MO Cro YTBCPKJACHUIO, JHILL
O/IHAa-CJIMHCTBECHHAY (byHKl[I/I}I = CllOCOéC'l'BOBaTb 'l'()My, ‘{'l‘O6bJ TOCT OCTbIBaAJI KAK MOXHO
6bICTpCC. Al-[l'f[]/lf/iCKHC CT()DOHHI/IKH MO/ICTABKU JUISL TOCTOB BO3Pa3MJ/IH 6b[ eMy, 41O Ha
ITOM _'\,/CTpOI‘fICTBE TOCTBL OCTAIOTCS CYXHUMH U XpyC’l'ﬂIILl'h\-i H W UTO, ECJTH HE OTAENATb TOCTbI
OJIMH OT APYI'OTO W He CTaBUTh UX CTOMMS B PEUICTKY, OHH OTCHIPEIOT M OOMSIKHYT, UTO KaK
pa3 ¥ MPOUCXOIUT ¢ AMEPUKAHCKHMH TOCTAMU, KOTOPbIE MOJAIOTCS Ha TapeIKe B Bue dec-
HOPSIOMHON BAAKHOM TPy/Lbl, OO 1101 candeTKOM, 0TUETO OHY CTAHOBATCS clle doee
MOKp]ﬂMI’I. ﬂﬂﬂ AHTJMYaH XOJOAHbIE U cyxue TOCTBI HD@I[HO‘ITHT@H[‘)I’!CC TernJgablIX U BOJ-
TIBIX. AMEPHKAHCKHME TOCTH JTHUIEHBL COOPAHHOCTH H JOCTOHNCTBA: OHK CJAHIUKOM I1OT-
Hble, HECAEPKANHBIC U OMOTMOHAbHBIE,

[Tpas/a, CyAMTh [0 TOCTAM 0 KJIACCOBOH MPUHA/IEKHOCTH HECIIoIe3HO: TOCThI JI00ST
Bee. Ipeacrasurein Bepxon o6IICCTBA UMCIOT IpeaybeK e HUe NPOTUB XJIe6HOI Hapes3Ku
B YIIAKOBKE, HO TOADKO TE€ M3 HUX, KTO GOUTCH, KaK OBl UX ¢ TIPUYUCIWIN K HoJiee HN3KO-
MY COCIOBHIO, AEMOHCTPATHBHO OOXOAT CTOPOHOIT B Mara3uile Hape3aHHbIH XJeb juis
TOCTOB. A BOT TO, YTO Bbl MAXCTC Ha CBOWM TOCT, MOXCT naTh [[p(}jLCTaB.ﬂCl[VIC O BalieM co-
nHaabinoM cratyce. CpejHii 1 BBICIIHI KJIACChl CHHUTAIOT Maprapuil [HILCH «1poCcTOMmo-
A, CaMu 0N UCTIONBAYIOT CTHBOYHOE MACJ0 (CCAM TOJBKO HE CHAST HA JIMCTC, TO CCTh
HEe CTPAJAIOT HEHCPCHOCHMOCTLIO MOJOMUIBIX TPOAYKTOR). MapMeiLail 110Jb3YCTes) IHpo-
]\'OITI nonyJasApHocTbhIO, OJTHAKO B(:‘DX]'] ()61]1(‘("[‘[121 HPe/UIOYHTAIOT 'l'CMl'lbef,ly napc:sanumi"l TOI=
erhiMi Kyckami Mapmedan «OQxedopay man «Jlainy, a HU3IMe KAacehl 00bIYHO C/sIT
CBETNBII TOHKO HApe3aHHbIT Mapyedan «Losaen mpeny («300ras cTpyxKar).

Hernucansie Kiaaccosble HpaByuJja B OTHOIICHWH JUKECMa (baKTMLICCKM TC Xe CaMble! (’)(JJICC
TEMHUBIH 1 TYCTOMH JKEM [IPE/IHASHAYCH MUIS CTOTA NPEACTABHTENCH BLICOKMX cOc/oBH. He-
KOTOPbLIC OSH()()L[CHHMC KJACCOBLIMH MPH3HaKaMK HPENCTABHTCIH Cpt‘j[ll(?l'j[ HyacTH U BCP-
XYUIKM CPEIHCTO KJlacca B AYIIE OT/AI0T NpejuiouTenue Gojiee CBETAbIM, MSIIKHM COPTaM
MapMeaia 1jsKeMa (BOIMOXKHO, TIOTOMY, UTO O — BBIXOALBI H3 HOICE HH3KHX COCTOBIIA
1 B eteTBe ead «lodseH mpeity ), Ho BBULYAKIEIHLL TIOKYIATh COPTA, MPEIA3ZHAYCHHDIC TS
BLICIIMX KJaaccoB. TOIbKO HU3NIMC COCJAOBUS — B YaCTHOCTH, HU3LI CPCALIEro Kiacca, —
CTPEMACT BBIPAKATHCST «TTO-CBETCKH», HAZBIBAIOT JUKEM (Jam) «preservess («BapeHbes ).



3aCTOJIbHBI ITUKET U «MaTEPUANBHAS KYJAbTypa». DTUKET MOBEIEHNST 32 CTOJIOM.
3acTosibHbIE MaHepbl aHIIMYAH BCEX KJACCOB CTAMU XYIXKe, HO, 1O MpU3HaHu1o Maikca,
[o-TpeXXHeMy BIOJTHE IPUIMYHBL. BaxkHelilue acnekTs! 3THKeTA ITOBeleHUs! 32 CTOJIOM —

NPpeEAYIPEAUTENLHOCTD IO OTHOIUECHHUIO K APYIUM, HEAONYCTUMOCTL 3TOUCTUYHOCTU U
KA HOCTH, CIPABCAJIUBOCTD, BEXJINUBOCTD U O6HII/IT6JHJHOCTB — HW3BECTHBI aHIJM4YaHaM
BCEX COIMAJIbHDLIX KJIACCOB, XOTA W HE BCErja BCEMU CTPOIO CO6I[IOI[&IOTCH‘ Hu onun
KiIacC He MOXKET IIPUCBOUTH cebe UCKITIOUUTENBHOE IIpaBO Ha IJIOX0e UJIK XOpOolliee OBEC-
A€HHNE 3a CTOJIOM.

Hpbire ceMbyt cOBUPAIOTCS BCe BMECTE 3a OJ[HUM CTOJIOM B CPEIHEM pa3 B HEAENIO, a He
eXEeJ(HEBHO, HO 60J’II>].LIHHCTBO AHIJIMHMCKUX HeTeﬁ yd4aT rOBOPUTDH «noxcaﬂyﬁc,'ra» U «criacu-
60», KOrla OHH TIPOCST, YTOOBI UM UTO-TO AANH, WM KOTAA UM JAIOT €1y, ¥ OOJLIIHHCTBO
B3POCJIBIX TOXKE BexyT cebs cpaBHuTeNbHO ¥ YTV BO. Mbl Bce 3HaeM, 4T0 HEJIb3sT XBATaTh
4TO-1MH0 €O cTONA 6e3 Pa3pelIeHUsT; HeNb3sT HAKIaAbIBaTh cede HOTbIIYIO OPIHIO U3 06-
e Tapesiku, 0041 BCEX OCTAJAbHEIX; HEB3S MPUCTYIATh K €€ 10 TeX 0P, MOKAa MePeil
KOKABIM CUASAIMM 3a CTOJIOM HE 6yneT NMOCTABJEHO €I0 6]110;1[0, eCJIM TOJbKO X03s¢cBa He
cKaxyT: «ElbTe, a TO BCe OCTHIHETS; HEJIb3s 6paTh ¢ oblell TapesKu MOoCAeAHUN KYCOK,
MIPE/IBAPUTENIBHO HE CIIPOCUB, XOYET AU KTO-TO ellle CHECTh ero; HeNIb3sA Pa3roBapuBaTh ¢
I[IOJTHBIM DTOM; HEJIb35l 3allIUXMBATb B POT IMIOMHOTY €1bl U I'PDOMKO YaBKaThb; HeJ b3 OAHOMY
TOBOPUTD 3a CTOJIOM, HE AaBad 63.JlebIM BCTABUTh laxXe CJIOBO, U T. A.

Obenas uau yKUHASL B PECTODAHE, MBI 3HAEM, YTO, B JOTOTHEHHE K ICPEYMCTEHHBIM
BbIIIlE TPABUITAM, Mbl TAKIKE TOJIKHBI OBITH BEKIUBBIMI ¢ 0OCHYKUBAIONIUM TEPCOHATIOM,
B YACTHOCTH HMKOI[A /IaXKe He MBbITATHCS MTOA3LIBATH ODUNMAHTA, METKAsE NaJbIIAME B ero
CTOPOHY UJIM KpUYa Ha BeCh 3as. JLjs 3TOro HyKHO TPOCTO OTKMHYThCS Ha CIIMHKY CTYJIa
C BBIKMIATENBHBIM BU/IOM, ﬂOCTapdTbLH IIePeXBaTHTh B3IJIs ODUIHAHTA U 110TOM OBICTPO
BCKUHYTL OPOBU U J€PHYTH MOAGOPOAKOM. MOXKHO TakKe NOAHSITh PYKY MM THXO TTPOU3-
nect: «Excuse me?» («IIpotry npoierusa?») — ecan ohUIManT rac-1o nobam3ocTyt U He
3aMETUJT BAIIUX OPU3BIBHAIX 3HAKOB, HO 3TO HW B KOEM CJIydyae He HOKHO ObITH CAETAHO B
npuKazHoit Manepe. Mpl 3HaeM, UTo 3akasbl GOPMYIUPYIOTCS B hOpMe MPOChOBL ¥ COTTPO-
BOJKIAIOTCS TIOJTHBIM TPAAUIIUOHHBIM HabopoM «please» («moxkanytictar) u «thank you»
(«crracnb60o»). Mbl 3HaeM, UTO He N0A00ACT TTOAHUMATD UIYM, YCTPAMBATD CUEHY WU ELIE
KaKMM-NTUO0 06pa3oM NpHBJIEKaTh K cebec BHUMAaHHUE, KOTAA Mbl €UM B OOIIECTBEHHOM
Mecte. Ocobeno HeMPUAMYHO CYETHTBCS U3-3d ICHETr, 4 XBACTOBCTBO HOTATCTBOM BBI3bI-
BaEeT TAKOE Xe HelPUATHe, KaK U OUeBUHAS CKYIIOCTh. [Ipe3pUTebHOTO OTHOIIEHUST 34C-
JYKMBAIOT U T€, KTO HAYUHAET JOTOMHO IOACYMTHIBATH, KTO Ha CKOJIBKO 1TOeJI, KOTAA TIpU-
HOCAT OJUH CYET Ha BCIO KOMIIAHMIO, — U HE IIOTOMY, YTO ITO MPOSIBJIEHHUE MCJOYHOCTH,
B CMJLY TOTO, YTO TIOZOOGHBIC OBCYRKICHNS CBASAHDI C JIUTCABHLIM HapyuleHueM Taby Ha
pasrCoBOP O JCHLIAX.

Ilycrs MBI He Bceraa cobJI0MaeM 3aCTONbHbIN DTHKET, HO MpaBuJja Mbl 3Haem. Ecau
CIPOCUTDh AHITIMYAH O «3aCTOJIBHBIX MaHEpax», OHU MOHAYAY COUTYT, YTO BBl UMEETE B
BUJTY XAH)KECKUI 6ECCMBICTEHHBIN 3THKET IPABUIBHOTO UCTIONb30BAHYSI CTOJOBBIX LPH-
60poB, HO, KOTOA 3aBOMUIL PA3TOBOP O TOM, UTO, IT0 UX MHEHUIO, IPUEMIIEMO, & YTO HET
BO BpPEMs COBMECTHOU TPANe3nl C APYTUMM JIOALMU, 4eMY HX YUUIIU U 4CMY OHHU YUaT CBO-
UX JEeTe, peyb cpasy 3aXOAUT 0 HOJCC CYUIECTBENHBIX, YHUBEPCAILHBIX MIPABUIAX BEX-
JILBOCTU, KOTOPDIX [PUACPKUBAIOTCA BCE KJIACCLI. MHOTHE U3 HUX, CCJH MTPUCMOTPETLCS,
CBSI3AIIbI ¢ MOHATHEM, KOTOPOMY aHIJIMYaHEe BO BCE BPeMeHa IIPpU/IaBajiy BaXHeilllee 3Ha-
Yyenue, — DOHATHEM CIPaBELJIUBOCTH.
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Mamauy M3 HU3IIMX KJIACCOB — OCOOEHHO MaMalllM U3 «pecrekTabesbHON BEPXYUIKU
pabouero Kacca» 1 HU30B CPENHETO COCAOBUSI — O6BIUHO 60JIee CTPOTH B OTHOUIEHUH 3THX
OCHOBOIIOJIATAFOIIUX ACIICKTOB, YeM POAUTENM U3 CPEJHErO CJIOos U BEPXYIIKH CPEHETO
KJIacca, KOTOPBIE 0 CHX NOP HAXOAATCS MO BJAUSHIEM AKOObI «[IPOTPECCHBHBIX> METOMOB
pocnuTadus 1970x rr., He MPU3HAOUTNX OPABUJ U YCTAHOBAEHUH U MpONAraHAMPYIOUIHGA
MOJIHY10 cBOOOIY CaMOBBIPAXKEHMsL. B TaHHOM cliyyae st TOBOPIO «POAUTENN», NOTOMY YTO
B KPYTY CPEIHETO CJIOSI M BEPXYIIKH CPETHETO KIacca 3a4acTVIO OTLb! B GOJIbIIEN MEDE BO-
BJIEYEHBI B IIPOLECC COUWANBHOIO BOCTTUTAHUS JETEH.

Kak 1 BO MHOIUX APYIUX CJAy4YasiX, B 3TOM OTHOLMIECHUMW MPCACTABUTENN COIUANBHDIX
BepXOB 60JIee CXOXKU ¢ pabOIUM KIACCOM, U€M CO CPELHUMMU CIOSIMU OBIIECTBA: MATEPY 13
BBICLIETO KJIacca CTapaTelbHO IIPUBUBAIOT CBOUM JeTSAM XODOLIMe 3aCTOJIbHBIE MAHEPHI, a
UX MYXbsI HE BCEr/lla OCYIIECTBIAIOT HAa NMPAKTUKE TO, YEMY JKEHBl U HSHU CTapaTesbHO
06y4aloT ux aereit. HekoTophle My>KUMHBI U3 YUCAA APHCTOKPATOB OTJUYAIOTCA OTBPATH-
TeJbHBIMU 3aCTONBHBIMU MAaHEPAMH, ¥ B 3TOM OHH MaJIO UeM OTJIMUYAIOTCH OT MYXKUNH U3
caMBbIX HU30B PabOUero Kiacca M AEKJIaCCUPOBAHHBIX HIEMEHTOB, KOTOPEIM TOXKE ILIE€BATH
Ha TO, YTO O HUX JYMAIOT OKPYXKAIOIIHUE.

OnHaKo 2TO, MOKHO CKa3aTh, JHUIIb OTAEJbHbIE NCKII0YeHus. B 1enoM npaBuia Bex-
JIUBOCTH 33 CTOJIOM HEe MMEWT KJIaccOBOH HanpaBieHHOCTU. CylleCcTBEHHbIE KIaCCOBbIE
OTJMYUSA HAUMHAIOT IPOABJUITCS, €CIH PACCMATPUBAEUTb JaHHbIN 3THKET B GoJlee mupo-
KOM KOHTeKcTe. BoJiee 3arafovusbie, 330TEPUYECKUE MPABUIa 3ACTOJIBHOTO 3THKETa, —
KaK, HApUMep, MpeANNcanye ecTh ropoX BHEIIHEH CTOPOHOW BUJAKU, — KOTOPBIMU CJla-
BATCA aHIVIMUAHE U KOTOPblE Y MHOTUX BBI3BIBAIOT HACMEIIKY, COXPAHSIOTCS TIaBHBIM 00-
PA30M B BBICUIMX cNoax obiectBa. B caMoM fiesie, MOKHO IPOCTUTH T€X, KTO AYMAET, YTO
eIMHCTBEHHAS (DYHKUMS TAKUX MPABUJI — OTAENATH BBICHIME KAACCH OT HU3IIUX, MOC-
KOJIBKY B OOJbUIMHCTBE CIYYaes TPYAHO MOHITH, €CTh JIM Y HUX KaKoe-1ubo Ipyroe npej-
HasHayeHue.

DJIEMEHTBI «MATEPUATBHONU KYJIbTYPbl» KaK WHIWKATODPB KJIACCOBOU TTPUHAAIEKHOC-
TH. MHOTMe U3 9TUX KJIACCOBBIX HHAMNKATOPOB CBA3aHbL ¢ HCIIOIb30BAHNUEM 110CYIBI U CTO-
JIOBBIX NPUGOPOB — HOXKel, BUIOK, JIOKEK, HOKATOB, Yall, TAPENOK U T. ., — KOTOPbIE, 10
CYTU, SIBJAAIOTCSI 3JIEMEHTAMU «MaTePHUaATbHON KYJbTYPhl». S BCTIOMHHAIO OJUH PasTOBOD,
KOTOPbII y MEHs1 COCTOSLICA B [IEPBYIO HEEJII0 MOET0 IIpeObiBanisi B KeMOpuU/Ke ¢ 0iHIM
CEePLEe3bIM U MOJHBIM CAMOMHEHUS ACUMPAHTOM B Kade OGHOIUOTEKH daKy/ibTeTa apXxco-
JOTHH ¥ auTponogornu. OH COOBIINI, 4TO NUUIET AUCCEPTALMIO, MOCBSIICHHYIO «MaTCPH-
aJIBHOM KyJIbType». «YT0 THI 0ApPAa3yMeBaeIlb [0/l «MaTepPUaNbHON KyJAbTYPOil» ? — CIIPO-
cuna . «Celiyac 06BACHIO>, — OH ceian rybOKUI BAOX U CTal J0Jr0 ¥ 10Apo6HO HayY-
HDIM 43BIKOM PACCKa3bIBATE O CBOEM MCCIENOBAHNU. Sl BHUMATEIBHO CAYIIANA €ro JeKIHUIO
Ha NPOTHKEHUH JIBAAUATH MUHYT, & KOTAA OH 3aKOHTIN, ckasata: «Hy, acno. Tol umeens
B BUY «BelM». [OPOIKH, HOXKK, OJIEXKAA U Tak jasee. Beskue npeamersl». OH HECKOJIbKO
OllE€UIMJI, HO HEXOTSA [IPUSHAJM, UTO YIPOLUIEHHO MOJKHO BLIPA3UTBCS U TaK. A 5 caMa JaBHO
XOUY U3BUHHUTHCS, UTO € TEX MOP UCIONL3YIO ATOT BBICOKOMAPHBIA TEPMUH — «MaTepUaJIb-
Has KyJabTypar. Ho B mpuHUBTIE 51 TOKE MMEIO B BUY IPOCTO «BeIU».

ITpagusio Monb30BaHK HOXOM. ABTODLI aBTOPUTETHOIO CUPABOYHHUKA IO ITHUKETY
«/lebperr» craparesbHO LBITAIOTCA JA0KA3ATD, YTO €CTh HCKMH PA3YMHDBIN CMBICT BO BCEX
NETANAX AHTIHACKOrO 3aCTOMNbHOTO STUKETA, CBIA3AHHOTO C «MATEPHANBHOU KYJILTYPOily,
YTO CYTh HTUX CHEMHPUIECKNX JIPABUT — 3ab0Ta 0 Apyrux. Ho Mie TpyAHO TIOTISTL, KaK Ta
WK THAst KOHDUTYpAUUs TTaJbIEB Ha HOXe — MO0 KOryla PYKOSITKA HOXA HAXOAUTCA 1O/




JJaJOHBIO (HpaBI/IJIbHOB HOJ'IO)KGH]/IB), au6o KOr/la, KaK KapaHAalll, TOKOUTCS MEXAY OCHO-
BaHUAMU HOJIBIIOTO U YyKa3aTeJbHOTO MaJIbHEB (HCHpaBI/IJILHOG HOJIO)KCHI/[C) — MOXET IIOB-
JIMSITH Ha alII€TUT OCTAJ/JbHBIX YYACTHUKOB 34CTOJIbA. Tem He MeHee, dBTOPLI «LIC(SPETTa»
HACTaWBaIOT, YTO «HU B KOEM CJIyyae» He CJIeIVET IeprKaTh HOMXK KaK KapaHuaul. ITO MOXKET
TOJIBKO dKTUBU3UPOBATD PallaD COUMANbHOIO INNO3UIMTUOHNPOBAHYA BallTUX cocefieit 1mo cTo-
JY, KOTOPLIE TYT XK€ IIOHU3AT BaC Ha COTMATBHON JeCTHHIIE. I[J‘Iﬂ AHTJIAYAI, IIEKYWIMXCA O
CBOEM COLMAJIBHOM MMHUJ/DXKE, 3TO ¢aMO 110 cebe yxe XOI)OUII/IIL;I ITOBOA a4 TOTO, 9TOObI
I10J1b30BAaTbCA HOXKOM B COOTBETCTBHM C YCTaHOBJEHHBIM IIPABUJIOM.

ITpaBnno nosb3oBarusa Buikoit. Kax ects ropox. To ke camoe oTHOCHTCH K 3yObsM
BUNKK. Ecam BuaKy aepxaTh B JIEBOH PYKe, UCIIONb3Ys €€ B COYETAHNH ¢ HOXKOM WY JIOXK-
KOM, 3yObsl BUJIKYM BCerNa JOJDKHBL ObITh HAlIPABJIEeHBl BHUB, a He BBepX. COOTBETCTBEHHO,
AHITIHYaHE «roayOBIX KPOBEit» TOPOX AOJIKHBL eCTh CEAYIOMIM 06pPa30M: ¢ IOMOUIBIO HO-
a Ha BUJIKY, IIOBEPHYTYIO 3yObAMMN BHU3, HAKAJIBIBAIOTCS ABETPH FOPOLIMHEI, 3aTEM ellle
HeCKOJbKO TOPOIIMH HOXKOM HNOATAIKMBAIOTCS Ha BHITYKIIYIO CIIMHKY BUJIKM, IPY 3TOM Ha-
KOJIOTBIE TOPOUIMHbI CYXKAT CBOEOOPA3HBIM HAPbEPOM, He IO3BOJISIONIMM CJIeTKa pas/ias-
JIeHHBIM TOPOILIMHAM COCKOAB3HYTh ¢ BhIILYXJIOCTH BUJIKU, Ha camoM Iesie 310 He Takas yx
CJIOXKHAsT IPOLEAYPA, KaK IIPECTABIIACTCA Ha ePBblil BITJISAA, U, €CIIH ee OMicaTh TOAPo6-
HO, OHa He KaXKCTCS TaKOH YK UAMOTCKOU, KAKO ee PUCYIOT B aHEKAOTAX O TOM, KaK aHTI-
JMYaHe e/IAT TOPoX. XOTs CAeNyeT CKasaTb, YTO CTMOCOOHI, MPEANTOYNTAEMbIE HUBIIMMU
KJacCaMK — ONY JIEPXAT BUJIKY 3yOLAMU BBEPX U C MOMOILIBIO HOXA HAKJIAABIBAIOT Ha Hee
foMbIIOE KOIHYEeCTBO FOPOXa, & UHOTAA €A4T 1 BOBCe 63 HOKa: 6ePyT BUJIKY B [IPABYIO Py-
Ky U 3arpebaroT e10 TOPOX, Kak JOKKOH, — Topasno HoJiee pa3yMHsl, BO BCAKOM CIydae, 50-
jlee 3PrOHOMMUHEI, ITOCKOJIBKY TaK C OANONW BUJIKH POT momajaer HGoJblie ropoxa. Apuc-
TOKPAaTUYECKNI METO/| HaKa/IblBaHUs Pa3JaBIMBaHMUA TOpPoXa MMO3BOISET 32 OAMH Pa3 Tie-
PEMECTUTDb U3 TAPEJKU B POT B JLyUlleM CJIy4yae BOCEMb POPOIINH, 4 €CIIW OPYAOBATH BUJI-
KOU T10 MeTOJy IpejACTaBUTeNel HU30B 0OIeCTBa — AePXKaTh ee 3yObAMU BBEPX WJIH 3ar-
pebarn e10 Kak JOXKKOM, — TO Ha Hell yMerqaercst, 10 MOUM ITOACYETaM, OKOJIO TPUHALATY
TOPOIINIL — B 3aBMCUMOCTH OT Pa3MepOB BUJKHU M ropoliuH, pasymeercs (Uepr Bo3bMH,
YeM TOJABbKO He MPUXOAUTCS 3aHuMaTbeal)

IToatoMy, ecin MCXOAUTDh U3 MPAKTHYECKUX COOOPaskeHHi, y aBTopoB «/lebperTar u
APYTUX CIPABOYHMKOB IO 3THKETY HeT OCHOBAHMI YTBEPIKIATH, UTO MEeTOA MoTpebrenust
rOpoXa BUJIKOU, NOBEPHYTON 3yObsIMU BHUS, JAyULIe,

K ToMy K¢ TPY/JIHO IpPeACTaBUTh, KaKUM 00pasoM Crocob HUZIMMX KJIACCOB MPeaIIoun-
TAIOIUUX JEPHKATh BUJIKY 3yObsiMY BBEPX, MOIKET UCTIOPTUTH ATIIIETUT APYTUM YIACTHHKAM
3aCTOJbs, TAK UTO JOBOJ O NPOABJACHUM YBAXKEHUS K OKPYXKAIONIUM B TAIlHOM CJayuae TaK-
3Ke He BDLIJICPKUBACT KPUTHKU. B NTOTE MBI BBIHYX/I€HD] 3aKJIUNUTh, YTO, KaK U [IPABUJIO
I10JIb30BAHMS HOXKOM, [IpaBiIe JIOTPeOAEHHA TOPOXa — HE YTO HHOE, KAK MHIUKATOD KJac-
COBOU MTPUHAAICKIOCTH.

B nocieauee BpeMs «ILicHeHcKuiy CTUIIb TOTPEGIeHUSI TOPOXa Hauall PACTIPOCTPAHTh-
Cs1 BBEPX 110 COIMANBHON gecTHHIE. IIpesk/ie 0CTAIBHBIX €ro [IePEHUMACT MOJIOCKD — BO3-
MOXKHO, TOZ VCHIIMBAIOLIUMCS AMEPUKAHCKUM BigsiHneM. OHaKo GOJIBIINHCTBO UIEHOB
BEPXYIIKH CPEAHCTO KIACCA M BBICUICTIO OBIICCTBA YIOPHO NPOAG/UKAIOT HAKAIBIBAT U Pac-
TJLOIMBATE FOPOX.

HpI/lHLU/lH «KJ1laJM B POT I'lOHCM]IOFy/Glllb HE TOPONsICh Y, W Tak eagT He TONLKO TOpOX.
fopox A Bbl6p'¢lﬂa B KQUYCCTBC ITprMepPa, IHIOTOMY YTO Malepa allTJUYat €CTh FTOPOX BhI3bIBA-
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eT ynpIbKy y Jofel BO BceM MMpe U IIOTOMY YTO FOPOX Kak TPOAYKT Topasio 3abaBHee,
yeM Apyrue Bujbl NN, OJHAKO HAIUY MPABUIA 3aCTOJBHOTO 3THKETA, CAYKAIIUE WHIU-
KaTOpaMH KJacCOBOW NPUHAUICKHOCTH, IIPEAMUCHIBAIOT €CTh METOIOM «BHJIKA 3YOBSIMM
BHM3, HAKAJIBIBAH M PACIIIONIUBAITY BCE, YTO EIST HOKOM U BUIKOH. A IOCKOJIBKY STUMU
ABYMs1 TPUOOPAMU MOJATAETCS €CTh TOUTH BCE, 3HAYMT, TOYTH BCIO IIMILY CJEJYET HAKa-
JIBIBATH Ha 3y0bsl BUIKU /MW PACILTIONMABATE Ha ¢€ CTUHKE. TOALKO OrpaHHudenIioe unuc-
JIO OIpeneNeHHbIX OJII0L — HAPpUMEp, Topstaue GJI0/a U calarhl, CIAreTTH U <TACTYIIIO
3ameKanky» (kaptodelbHyl0, ¢ MACHBIM (DapiuieM U JTYKOM) — MOXHO €CTh OJHOM BHJIKOI,
JiepKa ee B IIPABON pyKe 3yObsiMM BBEPX..

IIpu MoNb30BAHWY HOXOM M BUJIKOW TOJTBKO HU3NIHE KIJACCHI CAEAYIOT AMEPUKAHCKOR
CHCTEMe: CHaYajla PaspesatoT Ha KYCOYKHU BCe WU TIOYTH Bee GII0/I0, 3aTEM OTKJIAAbIBAIOT
HOX U eIsIT Hape3a’nHoe OAHOW BUJIKOHW. «IIpaBUJILHbBINY, TOUHEE, «CBETCKUI» MOAXOM —
OTAENATH OT MSCHOTO W APYTUX OJIOM IO MAJeHbKOMY KYCOUKY, Kax/AbI pas HaKajlbiBasa
ero Ha 3yObst BUJIKHM U Pa3MUHAas HA e€ CTIMHKE U 3aTeM OTIIPABJISIA B POT.

ITOT K€ CaMblil TPUHIMIT «KJ2AU B POT IIOHEMHOTY /€Iiib He TOPOIACh»> JEKUT B OCHO-
BE MHOIMX NPaBUIUHIMKATOPOB KAACCOBOM IPUHANNEKHOCTH, BO BCAKOM ciydae, 60Jb-
IIast YacTh STUX IPaBuJ 6bLia BeipaboTaHa, Cyls TIO BCEMY, C TOH 1L€AbI0, 9TOOBI 32 OAUH
pas ¢ TAPEJIKU B POT TOTAAANO0 JIUIIb MAJOE KOIMUECTBO TIMIIM, A MEKLY dTUMH Pa30BBIMU
npueMamu [y Ob110 ObI BPeMsl Ha TO, YTOOBI OTAENUTh KYCOYEK OT OCHOBHOM YacTH
6J110/12, HAKOMOTE €r0 Ha BUJIKY W PadMsTh Ha ee BHUIYKAOCTH. CUCTeMa «OToeNAN-HaKa-
JIbIBA-pa3MUHalt», IPUMeHseMas B OTHOLIEHHH TOPOXa, MACA W TIPaKTHYECKH BCCTO, UTO
JIEXUT YV BAC Ha TapeJike, — 3TO CAaMbli XapaKTEPHBLI [IpUMep, 110 IAHHBIC TPUHLUITBL Pac-
TPOCTPAHSIOTCS U Ha APYTHE IIPOAYKTHL.

BosbMmem, k mpuMepy, xich. [To mpasumam («cBeTckuit» noaxon) aoboe xiebroe 610-
710 — GYJIOUKHU CO CAUBOUHBIM MACJOM, TOCT € TANITETOM, TOCT C JKEMOM — EIAT CIEAYIO-
UM 06Pa3oM: OT OCHOBHOTO KYCKa OTJAMBIBAIOT (11€ OTPE3AI0T) MATENbKIH KyCOUCK XJIe-
Ha MM TOCTA (TaKOro pasMepa, yTobbl TOMECTHIICS B POT), MaXKyT Ha HETO CIMBOYHOE MaC-
JI0/TIANITET /IKEM, KIALYT B POT U 3aTeM MOBTOPSIOT IPOIEAYPY C APYTUM MATCHBKUM KY-
coukoM. Hetb3st — 9T0 pacleHUBAETCS KAK BYJBIAPHOCTh — HAMa3blBATh MACJIOM U T. I
BECh TOCT WJIM TIOMOBUHKY OVJ10YKY, KaK 6y/ATO BbI TOTOBUTE GyTepOPOAbI A1 TUKHHKE, U
3aTEM OTKYCBIBAThH OT ATOTO HOJIIIOTO KycKa. [Teuenbe Uau Kpexepsr, [MojilaBaeMble ¢ Chl-
POM, eIIAT TaK ke, Kak XJ1ed WK TOCThI: OTJIAMBIBAIOT MO MAaJeHBKOMY KYCOUYKY, HAMAa3bIBa-
10T CBIPOM U KJIAAYT B POT.

Ecan mopaercst puiba ¢ KOCTSAMU, NPUHIUTT <KJaAd B POT TOHEMHOIY/€EIb HE TOPO-
nsich» Tpebyer, uToOBl Mbl OTAETSIIM OT OCHOBHOTO KYCKa MaJEHbKUN KyCOUEK, OYMIIAIN
€ro OT KOCTEH, Chejalii U NPUCTYITAIH K ciciyioiemy. BUorpajnoe rpo3/ibs HY:KIO Te-
JUTh HA MAJIEHbKUE KUCTOUKH, OT KOTOPBIX CJAEAYET OTIIUIIBIBATH 10 SITOJKE; KNACTh B POT
Cpa3y ropcTb BUHOLPAAMH HEb3s. 3a 001MM CTOIOM AOJ0KH W npoune GpyKThl OUHINA-
IOT OT KOXKYPBI, Pa3pe3aloT Ha UeThIPe YacTu M eIsT 10 OAHOU J0/AbKE; OTKYCHIBATD OT 11e-
JIOLO IO/ Hen3d, bananbl He MoXaraercs ecTs «Mo-00e3bAHbUY; MX OUUILAIOT OT KOXKY-
Pbl, PEXYT Ha KOJIEUKH, KOTOPBIE KJIAJAYT B POT 110 ogHoMy. U Tak ganee.

Kak BUIMUTE, BO BCEX CAYYAAK MPOCIEKUBACTCS OJIMH U TOT Ke TPUHIUI — Cillb OMA-
ay v Meazaenno. CyTb NpaBUI-UHAKKATOPOB KJIACCOBOW UPUHAIJIEKHOCTH HE B TOM, UTO-
ObI 0OJICTYUTh U YCKOPUTD HPOLECC NOTPebIeHns UuIlM, CACTaTh ero 6osiee ahdhexTus-
HBIM W TTpaKTHYHbIM. HAallpoTus, 9TH NnpaBuJa OPU3BAHDBI YCIOQKHATH W 3aTsIIMBATh AaH-




HBIH NTPOLECC, 3ACTABUTH HAC TOTPEGIIATD IIHINY KPOLUIEYHBIMK {03aMU ¥ TPATHTh Ha 3TO
KaK MOXXHO GOJbITe BpEMEHN U CUJ. Telepb, KOria Mbl BHISIBUIW OCHOBHOW TIPUHIIUIL, Pe-
TYJUPYIOUMH TPOIECC TTUTAHUA, CTAHOBUTCS sCHA ¥ €70 11eJib. CMBICI B TOM, UTOOBI MBI HE
BBIKA3bIBAJIM JKAAHOCTD U, UTO eIe HoJTee BAXKHO, He IPHAABAJIH e/1€ MEPBOCTENEHHOrO 3Ha-
gennd. JKanHocTsb B M060i GopMe — 3TO HapylleHWe BaXHEHIIero npaBuia ClpaBe/iin-
BocTH. Ecii KT0-TO, WS Ha TOBOAY Y CBOETO XKEJIAHUS, OTAAET IIPEATIOUTEHHE e/1e, HE yae-
J151s1 JLOJKHOTO BHUMAHMS OOIIEHHIO C TEMU, KTO CUIUAT ¢ HUM 32 OJHUM CTOJOM, 3HAUUT,
3TOT UesioBeK (QU3UIECKOE HACTAK/IeHYe W YIOBOILCTBUE LIEHUT BHITIE, YeM ¢JI0Ba. B BhIC-
IIEM CBETE HA TaKOe HEAHTJMIICKOe TOBejleHHe CMOTPAT C YKOPU3HOU. Upe3MepHoe pBe-
HUE B OTHOWIEHWH YeTo ObI TO HU ObLIO HEAOCTOWHO; UPE3MEPHOE PBEHHE B €[le OTBPATHU-
TeJIBHO U JaKe HeMmpUCToiiHo. Elibre MaleHbKUMU J03aMU, BO BPEMSI bl 1e1alTe YacThie
Iay3bl, BEIKa3biBaliTe Hosee caepKaHHbIM, HEAMOUMOHANbHEIN, aHTJIMACKUHT TOAXO/ K €.

Kousrba ans canderox u apyrue yxacel. Kak WHAXKATOPBL KJIACCOBOM MPUHANIEKHOC-
TH caneTKy — IMPeAMeTH ToJle3Hble ¥ MHOTOMYHKIHOHATbHEIE. MbI yKe OTMEYau, 9To
Ha3BIBATH CATMETKIL CIIOBOM «Serviette» — 3TO CEPbe3HBIN COMUANBHBIA JANCYC (IPABUIIL-
HO — «napkins), OAMH U3 «CEMU CMEPTIHBIX IPEXOB»>, He30IHO0UHO CUrHATU3UPYIOWIMH O
ITU3KOM MPOUCXOXK/ieHur. Ho aKTUBU3NPOBATH AHTIUHUCKUIA pafiap COLMAIBHOIO MO3UIIU-
OHUPOBAHMS C TTOMOIIBIO CaNETOK MOXKHO U MHOITMMM JAPYTMMY CIioco6aMM, B TOM YHCIIe
(B XPOHOJOTUUECKOM IIOPSIKE IO XOAY TPalesbl):

— eCJIV BO BpeM# CCPBUPOBKHM KJIACTDb Ha CTON caideTKy, CI0KEeHHbIE B CTUJIE OPUTa-
MU («CBETCKUE» JIOAY CBOPAYMBAIOT UX MO-IIPOCTOMY );

— €CJIV BCTABJSITD CIOKEHHBIe candeTky B H0Kasl (X HYKHO MIPOCTO KJIACTh Ha Ta-
PCJKY WITH PSIIOM C HUMMU);

— €CJIU 3aNpaBaATh CAIGMCTKY 32 II0SIC U 32 BOPOT (€€ HYIKHO MPOCTO PA3IOKUTDL HA
KOJICHSX);

— eCJIY TUATEIBHO BHITUPATD CaldeTkol poT (CIeayeT IMPOCTO IIPOMOKHYTH I'y6b);
— CCV AKKYPATHO CIOXKUTH CAIMETKY Moce bl (ee Hy>KHO OCTABUTB Ha

CTOJIE B CKOMKAHHOM BUE);
— WY, elle Xy>Ke, ecau BCTABUTb MCII0b30BAHHYIO CBEPHYTYIO caldeTKy B

CIeMaNbHOE KOJIBHO (TOIbKO JIIOAM, FOBOPAUIME «serviettey, MCIoub3yoT KoTbia
IUTSL CATPETOK ).

ITepBbie aBa «camdeTOUHBIX» TPEXa MOAPA3YMEBAIOT, YTO YPe3MepHO «bJaropoHas»
U3BICKAHHOCTb — 3TO YepPTa HU30B CpefHero kiacca. HesseraHTHOe HCIONB30BAHUE CAl-
beTKM — KOT/a ce 3anpaB/igioT 3a BOPOT WM 3a NOAC U TIATeIbHO BLITHPAIOT €J0 POT —
yKa3blBaeT Ha NPUHALIEXHOCTh K paboueMy kiacey. Ilocaennue 18a «candeTouHbix» rpe-
Xa BBI3bIBAIOT OTBPAIIEHUE MOCKOJBKY 3TO CBUAETEILCTBO TOTO, YTO IPA3HbIC candeTKu
COBMPATOTCS WCMOMB30BATh NOBTOPHO. CBETCKHE JIOAN IPEATNOYUTAIOT, YTOObI UM JIyYIle
YK TIOZATH OYMaXkHBIC CAN(ETKY, 4eM HeCTUPAHHbIE XJ0MYATOOYMAXKHBIE WK JIbHSIHBIE.
[TpencrabuTtenu BePXYIIKW CPeliero kaacca MOAULYYUMBAIOT Hajl <«JIIOIbMHM, MCIOIb3YIO-
IUMH KOJIbLA A CallDEeTOK», UMes B BUJLY HU3LL U CPEHUE CJIOU CPEJIHETO Khacea, KOTo-
pBle, KaK KaXKCTCH IOCIEIHUM, IeMOHCTPUPYIOT YTOHYEHHOCTD U U3bICKAHHOCTD, a Ha Ca-
MOM JIeI€ HEUHCTOIIOTHOCT.




B mpaBunax o canderkax ecTs cBOH peson (o kpaliHell Mepe, s MOTHOCTHIO COTIACHA
C TeM, YTO [PU CEPBUPOBKE KJACTb HA CTOJ HeCTWPAHHBIE caldCTKU TaKo 1 HEMPUIUY-
HO), a BOT NpeRybesxieHue MpOTUB PEIOHBIX HOXEM onpaBaath Tpyatee, OnHo BpeMs 10-
BOJIbHO MHOTHE aHIVIMTIAHE U3 CPEAHNUX KJIACCOB U IaJKe W3 BHICIIETO OOLIECTBA UCTIONB30-
BaJIM U1 PHIOHBIX OJII0J] CIICLUATbHbIE HOXKN (1 BunKM). Bo3aMoXXHO, 10 MHEHUIO HEKOTO-
PBIX, 9TO Upe3MepHas MENeTUABHOCTh U IIPETEHIMO3HOCTh, HO HEMOCPENCTBEHHO Taby Ha
9TU NPUOOPHI BOCXOANUT K TOMY BPEMEIH, KOTAA BbLIO OMyHINKOBaHO CATUPUYECKOE CTH-
xotBopenue J:xona BerueMana (aHrimiickuii most u scceuct, 1906-1984) «Kak npeyc-
meth B obuiectBey («How to get on in Society»), B KOTOPOM OH BBICMEUBAET YBAHCTBO U
HAIIBIIEHHOCTh XO3AHKW IOMA U3 HU30B CPEJHETO KJacca, yCTpauBaIe 3BaHblil o0er.
CTHXOTBOpEHME HAYMHAETCS CIEAYIONIUMH CTPOKAMH:

3axaxu mo renedory peibuble HoxH, Hopman,
A TO KyXapKa HCMHOTO He B cebe,

JleTu na3MsiIu Bee candeTky,

A B€/lb A OJOJIKHA KPACUBO CEPBUPOBATH CTOJI...

K ppIGHBIM HOXKAM, NOXKANYH, BCETIa OTHOCUMKUCH C MOJA03PEHNEM, HO ¢ TOTC MOMEHTA
OHU CTaJH OJHO3HAYHO aCCOLMUPOBATHCS € JIOABMHI, KOTOPBIE rOBOPST «pardony, «servi-
ette» u «toilet» —~ 1 MCIOAB3YIOT KOMBUA 1A caneToK. HbiHe PbIOHBIE HOKN TaKKe CUn-
Ta0TCsA OE3HANEKHO YCTAPEBIWUMHY U, ABEPHO, HCNOIB3YIOTC TONBKO JIOIBMI CTAPIIETO
TOKOJEHUs U3 HUBUIUX U CPEAHHUX CII0eB CpeJHero kiacca. CYUTAOTCH MeNaHCcKkoil yTRa-
PbIO W HOXM LI Msca, a Takke caildeTOUuKU, BUJIKU /1 TTHPOXKHDIX, 30T0TbIe TIPCIMEThI
YTBapH, COJIOHKH M [IEPEYHUIb], IOACTABKY A1 60KAJ0B ¥ 6JI042 ¢ KPBIIIKAMY Ha CTOJIHU-
Kax Ha KoJecax, IpefHa3HaYeHHble /I COXPAHEeHUs MUIIK B FopsadeM BUje B CTOJIOBOM.

Kasanocn 6p1, COCYBT IS OMOTACKHBAHMA TTANBIEB — HeOOJIBIINE YALTH C TEMI0BATON
BOJOU, B KOTOPYIO OKYHAIOT TajAbllbl, KOTAA CAAT MUULY PYKAMH, — TOXE MOJUKHBI OBITH
MIPUYUCAEHDB! K KaTEerOPUY MeIll[aHCKUX U3BICKOB, HO OHU IT0YEMY-TO B YECTH, U UX [0 CHX
0P MOKHO BUIETH 1a 3BaHbIX 06€/1ax BePXYLUIKY CPEHETO KJIACCa U BhICHTEro 0bLIeCcTBa.
Bo BceM 3TOM OdeHb MaJo JOTHKY, HacTo paccKas3blBalOT, KAk HEBEKECTBCHHbIE TOCTH U3
HU3UIMX KJIACCOB LIbIOT U3 Yall jlJs ONOJacKUBaHUA MAbLEB, a KpaiiHe BEXIUBbIE X036~
Ba, 4TOODI He CMYINATh rOCTEH, YKasbiBash MM Ha OMIMOKY, TOXKE CIeNyioT ux npumepy. Ha
caMoM JeJIe [IoJIaraeTes OLICTPO OKYHYTD Maibllbl B 4allly U POMOKHYTh UX O CaJ(eTKy —
HE MBITh, HE CKPECTH U He TepeTh, KAK B BAHHOM, HHAYE Y X035I€B 0Ma CPA3y BKIIOUMTCS
panap ColMaJbHOTO TIO3UIIMOHUPOBAHUSIL.

3nauenuve uyuncos. Uccaegosanwe MICII Ha Temy «3HaueHne 4UIICOB» MOCBSINEHO
[POAYKTY IMTAHUSA OTPOMHOM HALMOHAIBHOH BaXXHOCTH. 90 % anranyaH 060XaloT YUIICDL,
1 OOJBIIMHCTBO €T UX XOTs OB pa3 B Hele10. YHUMebl — JKU3HEHHO BAXHAsT YacTh aHT-
smitckoro Hacaeaus, Ho, noka VIILCII we npoBet necie10BaHKe Ha 9TY TCMY, Majio 4To Obi-
JI0 U3BECTHO O HALICM OTHOUIEHUM K YMIICAM, X POJIU B NPOIECCe COLUANBHOTO B3aUMO-
JCUCTBUS U O TOM, KaKOe MECTO OTBE/EHO 3TOMY U110y B HallleH KyJibType.

HecMoTpst Ha TO UTO YMIIChl U306penn B Beabruu 1 0HY NOJBL3YIOTCS MONYISIPHOCTBIO
BO MIIOTUX HacTsix cnera (1o pasHbiMi nassanusaMu: Frenchfries, frites, patate frite, pa-
tatas fritas w T.1.), Mbl BBIACHUNU, YTO AHTITWIAHC CYUTAIOT 910 H.110/,10 OPUTAHCKUM, a TOY -
nee, auraudckum. «Fish and chips» («poifa ¢ sapensim kaptodencn») /10 CUX 110p cantTa-
eres aUrAUHCKUMM HauMOHANLEDIM O1i00M. OOBIYHO AHTIUYARE HC CKJIOHMBI BBIKA3bIBATD




HAaTPUOTHU3M U CTPACTHOCTD B TOM, YTO KaCAE€TCA €/1bl, 1O 06 0b6bIuHOM mapenoﬁ KapTOIUKe
OHHU TOBOPAT € 3HTY3MA3MOM U [ATPUOTUYECKUM [IbLJIOM.

«Yuiicsl He TPeOYIOT W3BICKAHHOTO BKYCA, — OOBACHUA OXMH U3 YYACTHUKOB IPYIIIIbI
I TEMATHYECKOLO OIIPOca. — JTO IIUTATeIbHAS, IPOCTAs MHIIA, NO-XOPOlIeMY IIPOCTast.
Ham npaBuTcs Takasi e1a, ¥ 5TO XOPOIIAd eJ1a... TaK YK Mbl YCTPOEHbI — He JTI0OUM BbITel-
ApuBaThcsy. [Ipexjie MHE He TIPUXO/IUIIO B TOJIOBY, YTO TAPEJKa KapeHoH KapTOlIKU MO-
KET CTOJIb KPACHODEUMBO BBIPAXATH KUTCHCKUH 3MIMPU3M U HENPUKDAUIEHHbIN pea-
JIM3M, KOTOPbIE 5 OPUEHTHPOBOYHO MOMECTHIA B Pa3psil ONPEAeSIIOMHX TePT AHTIU-
CKOt caMoObITHOCTH, U 51 61ar0iapHa ATOMY YEJTOBEKY 3a CTOMb TTyOOKOMBICTIEHHOE HAD-
JIO/IEHHE,

Yurnicsl Kax G010 COBMECTHOH Tpamessl # 00IUTebHOCTh. KpoMe ToTo, uumes: — Bax-
HBII COLMATBUBIA «ITOCPEIHUKY». DTO eqUHCTBEHHOE aHTIUHCKOe 6070, KOTOPOE CaMo
HAIPAITUBAETCS, YTOOBI €T0 €JIH B KOMITAHWH, U KOTOPOE HAllli HEIMCAHBIE [TPaBUIa [03-
BOJIAIOT HAM €CTh BMECTE. Koma AHTJIHYaMe eJAT YUIIChL, 4aCTO MOXHO BMAETDH, KaK Mbl Be-
JieM ce0s1 PaCKOBAHHO, HENPUHYXIEHHO, COBEPIIEHHO He 10-aHTINICKA — Je3eM PYKaMU
B OJHY TAPENKY WJIX B OJUH U TOT XK€ JJaKeT, a ObIBaeT, faXke KOpMuM apyr apyra. O6nry-
HO QHIVIMYaHE BCETr/IA 3aKa3biBAIOT cebe OTAeNbHYIO HOPIMIO — Aaxke Te bJio1a KUTalCKoit
U HHAWUCKOW KYXHH, KOTOPbIE MOJATAETCS €CTh U3 «OBIIETO KOTHay. Ho wurchl, cyas mo
BCEMY, CTIOCOBCTBYIOT OBIMUTENbHOCTH, UEM OHU OTYACTH U MPUBJIEKAIOT MHOTUX AHIJIU-
yaH. Bo3MOXHO, II0TOMY, YTO MbI B OOJBIIEN CTENEHY, YeM JIPYTHE HAPOLbI, HYKIAEMCS B
«TTIOMOIIIHHUKAX» U «TTOCPEIHUKAX»>, KOTOPbIe OO PSIOT HAC K «KOMMEHCAIbHOCTUY.

O6utenvie B nade. [Mab — ojuH U3 rAABHEHIIUX 3JIEMEHTOB KyAbTYPbl U KUSHU AHIJIA-
gan. Bo3MOJXKHO, 3T0 3By4HT KaK hpasa U3 LYTEBOLUTEAS, HO S TOBOPIO COBEPUIEHHO UCK-
PEHHC: 3Ha4eHWE [TaBoB B AHTIUHCKON KYJIbTYpe HEBO3MOKHO IIEPEOIENHTh. B mabsr xo-
JUT BoJee Tpex YeTBEPTCH B3POCJIOro HAccacHUA Beanko6puTanun, u3 HUX OfHA TPEThH
— 3aBCET/IATAM, MTOCEINAIOIINE Madbl KAK MUHUMYM Pa3 B HEJEN10; JUIs MHOTUX 11ad — 5T0
BTOpO# oM. Jlust 106010 conroora KInenTypa naba — a1o «penpesenrarnsmas Bhi6op-
Ka» COCTapa Hacenenust AHTJIUU, IOCKOJIBKY Nabbl MOCEeUaioT JIOAH BCeX BO3PACTOB, CO-
HMaNblblX KIACCOB, YPoBHeH obpasoBatuocTr u npodeccuii. He nmpoBoast MHOTO Bpeme-
HY B 11abax, OblJI0 Obl HEBO3MOXHO JaXe HONBITATHCS UOHATH AHTJIMNACKYIO CaMObbIT-
[IOCTB, M B NPUHIHUIE JOCTATOUHO CUACTh B OAHUX JUMIb Mabax, YTOOB MOTYUUTh OTHO-
CUTEABHO IL0JIHOE npejcTaBaeHue 06 0COBEHHOCTIX AHTIIMACKON KYALTYPbL 51 roBopio
«B IDUHIMIIE», IOTOMY YTO 1126, KaK M BCAKOE MMTEHHOE 3aBeAcHNE B JTIOBOH KyaAbTYyPE,
— 310 0cobast Cpena, Co CBOMMI COBCTBEHHDBIMU [IPABUAAMU U COLMAABHONA IMHAMUKOMI.
Bumecte co csonmu xosteramu 3 MIICII s mpoBoauia A0BONLHO Macltabubie uceie-
JIOBAHUS POJIY MUTEHHBIX 3aBejleHUil B Da3NbIX KyAbTypax (Hy, KTO-TO )K€ HOJIKEH ObLI
3TO CjleslaTh) M HA OCHOBC IMOJYYCHHBIX JAHHBIX MPUILIA K BBIBOAY, YTO YIOTpedieHue
AJIKOCOJIBHBIX HAIUTKOB BO BCEX OOIMECTBAX — 9TO, IO CYTH, COMUANLHAS JEATCILHOCTD
U 4TO B 6OJIbIIII/IHCTBe KyﬂbTyp KOJIJTIEKTHUBHOE yHOTp66JI€HM€ aJIKOI'OJIbHbBIX HallMTKOB
IIPOUCXOAUT B CIENMAILHO OTBEACHHBIX I 3TOTO MecTax. Haur cpaBHUTEIbHBIN aHa-
JIN3 BBISTBYJ TP KPOCCKYJIBTYPHBIX CXOACTBA, MM <KOHCTAHTBI», XapaKTCPHBIX JIs MH-
TEWHBIX 3aBEICHUHN.
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1. Bo Bcex KysnbTypax MUTCHHOE 3aBeJeHne — 3T0 0cobas cpeja, OTAEIbHBIN COMralb-
HBIH MUD CO CBOMMHU COOCTBEHHBIMU TPATUUMAMY 1 EHHOCTAMHU,

2. Ing nro6oro MUTEHHOrO 3aBe/IEHNs XapaKTePHA CONMATBHO CMEIIAHHAsI ATaTuTap-
Has cpella UMK, II0 KpaiHel mepe, Takas cpefia, B KOTOPO#H ¢TaTyC WHAMBUAA OTIpe-
HENAOT KPDUTEPUHU, OTIHMYHBIE OT Te€X, YTO CYIIECTBYIOT BO BHEIIHEM MHPE.

3. OcrioBHas DYHKIUWS MUTEHHBIX 3aBeJeHUI — COLeHCTBIE B CO3AAHUH U YKPETIIE-
HUU COMUANBHBIX CBSI3EH,

TaxuM 06pa3oM, HeCMOTPS Ha TO. 4TO Nad — ONMH U3 BaXKHEHIINX 3JIeMEHTOB aHTJIMIi-
CKOU KyJbTYpbl, OH UMEET CBOM COOCTBEHHBIN «COLUMAJbHBIN MUKPOKIHMAT>. Kak u Bce
mUTENHBIE 3aBeAeH s, Nah B HEKOTOPBIX OTHOUIEHHMIX — «IIOPOrOBAS» 30HA, COMHHTE/Ib-
Has cpefia NPOMEeXXYTOYHOTO IIOTPAHUYBS, 17151 KOTOPOIl XapaKTePHa «KYAbTYPHAsl PEMUC-
CHSI> — BDEMEHHAS CTPYKTYPHAS IPUOCTAHOBKA 0GBIYHOTO COIUATBHOTO KOHTPOIA (<«y3a-
KOHEHHOE OTKJIOHEHUE OT HOPMbI» HJIU «PEXUM Mepepbiar ). OT4acTu aTUM U 00yCIOBIE-
Ha HEOOXOAUMOCTH BCECTOPOHHETO PACCMOTPEHUS MPABUIT OOIEHNS B aHTINHCKNX 11a6ax,
KOTOPbIE MOTYT OUYEHb MHOTO PAaCcCKa3aTh O CaMOOBITHOCTH aHTIMYaH.




IIpaBuia o6Imenns B aHIIHHCKIX Nadax

IIpasuno obumTeasnocT. HauteM ¢ T0ro, 4To TEPBOE MPABUIO OOINEHMA B AHTIMH-
cKOM mafe COmep)uT 00BACHEHUE TOTO, OYeMY Iabbl ABJAIOTCS CTOMb HKU3HEHHO BAXK-
HBIM 3JIEMEHTOM Halllel KyJbTYPbl. DTO MPAaBUIO OOMIUTENABHOCTH: B AHT/IUM CTOlKa 6apa
B mabe — 0jIHO M3 HEMHOTUX MECT, TI€ HENMPEAOCYAUTENHHO BCTYIIATh B Pa3TOBOP, TO €CTh
YCTAHABJAMBATH COUMANBHBIA KOHTAKT, ¢ abCOMIOTHO HE3HAKOMBIM BaM YeJIOBEKOM. ¥
CTOMKY 6apa MPUHOCTAHABIMBAETCS NEHCTBUE TPAMUIMOHHBIX NPaBUI CAEPXKAHNOCTH U
HEBMEILATEIbCTBA B YACTHYIO JKU3HD, HAM [I03BOJIEHO HA BPEMsI TIpeHebpeub YCI0BHOCTA-
MH. 3aBs3aTh y CTOUKH 6apa APYKECKYIo Hecely ¢ HE3HAKOMIIAMU CUUTAeTcs abCOIOTHO
YMECTHBIM X HOPMAJIbHBIM ITOBELAEHUEM.

MHocTpaHIbl YaCTO HE MOTYT CMUPUTBCS C TEM, YTO B AHTJIMHCKUX NabaX NPAKTUKYET-
cst cuctema camoobeaykuBanus. Iloxanyit, 1eToM B AHTITMY OQHO M3 CaMbIX XKaJKUX (MK
3a6ABHBIX — B 3aBUCMMOCTH OT BAIETO YYBCTBA I0MOPA) 3PEJUII — HTO [PYIIIa U3HBIBAIO-
IIMX OT HKadkKABl TYPHUCTOB, CHAAIIMX 32 CTOJMKOM Naba ¥ TEPIeSUBO OXKUAAIINX, KOTAa
KTO-HUOY/Ib U3 [IePCOHATa K HUM TIONOMAET U TIPUMET 3aKa3.

[Tonayany st ga 110100HbBlE KAPTHHbBI DEarNpoBaia KaK HeCCTPACTHBLI YYeHbIA — XBaTa-
JIACh 33 CEKYHIOMED U 3aceKaja BpeMs, TpeOOBABIIeecs] TYPUCTAM U3 TOH WM WHOMN cTpa-
HbI Ha TO, UTOOBI 10TAMAThCA, YTO B abe NeHcTByeT cuctema camoobemyskusanust. (Pexkops
10 COOOPAZUTETBHOCTH — /IBE MHHYTBI ABAALATH YETHIPE CEKYILIbl — YCTAHOBUIIA Hab10-
JartejbHasg aMepHKaHckas deta. [[ople BceX — COPOK NATb MUHYT TPUALATH CEKYHI —
[pOCcHAeJIa [PYIIa MOJIO/AbIX UTANBSIHIIEB, XOTS, HY’KHO OTMETHTDb, BCE 3TO BPeMSI OHU YB-
JIEYEHHO AUCKYTUPOBANU Ha TeMy (byrbosia U He BhIpaXaiu 03ab60YEHHOCTH U3-3a TOTO,
aTo ux He obcayxuBaioT. Dpanuysckas YeTa, MPOXKIAB ABAAIATh YeThIpe MUHYTHL, I€-
MOHCTPATHBHO NokMHyaa nab, pyras nioxoe obcayxnsanue u les Anglais B 1ienom.) Ha-
KOIIUB A0CTATOYHO NAHHBIX, I CTala Hosree COUYBCTBEHHO OTHOCUTBCS K HECBELYIUM TY-
PUCTAM W JlaKe HAlKMCAIa sl HUX OPOIOpPY O MPaBUIax NOBEAEHU B mabe.

B 6poiuiope, NoCBAMEHHON IpAaBUIaM MOBEJEHMs B made, s 0OBACHMIIA, YTO MPABUIO
OOIMUTETBHOCTH MIPUMEHUMO TOMBKO ¥ CTOHKY Hapa: uas K 6apy, YTo6sl KYIIUTE HAITUTOK,
AHTJIUYAHE TOAYYar0T OECIeHHYI0 BO3MOXKHOCTD BCTYIINTE B COIMANbHbIH KOHTAKT. [1pu
Hanuany obULUAHTOB, YKa3aJa s, JIOIU CUTeSH 661 060COOMEHHO 32 OTAENBHBIMA CTOIU-
xamu. HaBepHo, 370 He gsnsieTcs npobieMoil B YCJAOBUSAX MeHEe TPaJUIIMOHATUCTCKUX
KYJABTYP, [Ae MIOAAM He TpeOyeTcs TIOMOIIb, YTOOBI 3aBA3aTh PA3TOBOP € TEM, KTO CUAUT
PAJIOM, HO, S(POCTHO AOKA3bIBaJa s, aHTJIMYAHE [0 MPUPOIe CBOEH OYeHb CAepKaHHBI U
3aMKHYTHI, © HaC HEOOXOUMO NMOATANKMBATD K o6enuo. Ham ropasno serye Kax 6pl HeB-
3Hayail IPUCOETUHUTHCA K IIPOUCXOISIIEMY ¥ CTOMKM Gapa «CIydaiHOMY» Pa3roBopy, MHo-
Ka MBI XKJIeM, KOTZla HaM NOAaAyT HallUTKH, YeM YMBIIILIEHHO BCTPEBATh B 6ecey, BEYIILY-
10Cs 33 coceIHIM cToaukoM, CHucTeMa caMooOCAy K KUBaHUA [IPUdBaHa crnocobCTBOBATh 00-
IIMTEIbHOCTH,

Ho peus naer He 0 Ge3ynepKHOM, GECKOHTPOJIbHOMI 061 uTenbHOCTH. «KyAbTypHAs pe-
MHUCCHUS» — 5TO BOBCE HE CUHOHWM paclylleHHOCTH. [JlaHHbIH TEPMUH OTHIOAb HE 03HaYa-
€T, YTO BB BIpaBe MpeHedpeyb YCAOBHOCTAMY U AeJaTh 4To XoTuTe. «KyabTypHas pemuc-
chsiy — 9TO CTPYKTYDHO YIOPSAOUEHHOE YCAOBHOE 0CBOOOXKIEHNE OT TPAJUIMOHHBIX 00~
LIIECTBEHHAIX YCIOBHOCTEH B cTpoTo crieiuduyeckoii cpene. B anrauiicknx nabax Tpaxu-
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LMOHHOE ITPABUI0 HEBMELIATEIbCTBA B UACTHYIO KU3Hb HE JIeHCTBYET TONBKO ¥ CTOMKY 6a-
pa M B HEKOTOPBIX CAYYAsX, B MCHBIIEH CTEelleH!, He PACIIPOCTPAHSETCsI HA CTOJUKH, Pac-
NTOJIOKCHHbIE HETOCPENICTBEHHO § CTOWKN 6apa. Te CTOAMKH, 4YTO HAXOAATCS B HAHOOb-
ureif yaaMeHHOCTH OT CTOHKY fapa, CYUTAITCA HAaubOoee «HENPUKOCHOBEHHBIMU». 5T TaK-
e BbISIBUJIA HECKOJIBKO APYTUX HCKIIOYEHWE: TPABUIO OOUIMTEIBHOCTH IeHCTBYET, ¢ He-
KOTODbIMU OTPAHUYEHUSIMH (1 B CTPOCOM COOTBETCTBHUU C IIPABU/IAMU 3HAKOMCTBA), BOK-
PYr MUIIEHU JUJIST METAHUS APOTUKOB ¥ GHIIBAPAHOTO CTOJIA, HO TOJBKO B OTHONIEHUH TEX,
KTO CTOUT PHAAOM C UTPOKAMM: HAXOASIIMecs NMOOIUM30CTU CTOIMKYA CUMTAIOTCS <«HETIPH-
KOCHOBEHHBIMU >,

AHrIuyanam I'IEO6XOL[I/1Ma colraJIbHadA ITIOMOILb B (bopme «Yy3aKOHEHHOTO OTKJIOHEHUA
OT HODMbI» ¥ CTOUKHU 6apa, HO MBI TaK€ IMO-TNPEXHEMY BbICOKO IECHUM CBO€ TIPaBO Ha JINY-
HYIO JXH3Hb. Pasz[eﬂe}me NOMeleH s naba Ha (<O6HI€CTB€HHyIO>> U «4YaCTHYIO» 30OHBI —
UaecaabHblid KOMIIPOMHUCC B AYX€ aHIVIUYaH: 3TO IIO3BOJIAET HaM HapyHIaTh lIpaBuJa, HO AB-
JIAETCA rapaHTneﬁ TOTO, 94TO Mb] J(€J1a€EM OTO B ynopsu[oqem-loffi Manepe, c006pa3y5{(:b ¢ on-
peAcC/IEeHHbIMU HOPMaMU MMOBEeTIvsA.

[TpaBumno Hesnanmoit ouepeau. [lpexe 4eM NIPUCTYIUTD K aHATU3Y CIIOKHOIO 3THKe-
Ta ob1eHus B mabe, MbI JIOJKHBL PACCMOTPETH ellle OJHO IPaBUIo moBeAeHust B mabe. Ono
HC UMceT OTHOIWEHUS K HOPMaM PEYCBOrO 3TUKETa, HO IOMOXKET HaM J0Ka3aTh (Tak CKa-
3aTh, «IIPOTECTUPOBATL» — B IIPSMOM CMBICIIE 3TOTO C5I0Ba) OAHO U3 «IIPABUJI AHTIMHCKOH
caMobBITIOCTHY. Tema — oyepeas. CTolika Hapa B mabe — eTMHCTBEHIOE MECTO B AHIJINY,
rJie HOKYMKAIPOAaKa OCylecTBisieTcst 6e3 hopMupoBanus ouepean. MHorue nabaogate-
JIM OTMEYAIOT, YTO B AHIJIUM CTOSAHUE B OUEPENA — 3TO TIOYTH HALIMOHANbHOE X060U: aHT-
JIMYaHe, caMy TOTO He CO3HABASA, BHICTPAWBAIOTCS B YIIOPSAOYEHHYIO JIMHUIO HA aBTOOYyC-
HBIX OCTAHOBKAX, Y MaTa3MHHBIX IPUJIABKOB, JOTKOB C MOPOXXEHBIM, Y IU(TOB — a MOpoil,
110 CJIOBAM HCKOTOPBIX 03a[aY€HHbIX TYPUCTOB, KOTOPBIX $I UHTEPBbIOUPOBAJIA, jlaXKe Ha
NyCTOM MECTe, OYKBATBLHO HU 32 YeM.

[lxopmx Maiike 0TMeuaeT, UTo «aHrJIMuaHuH, JaXKe eCAW OH CTOUT OfTNH, CO3/aeT YIIo-
PAIOYEHHYIO OYepe/lb U3 OJHOIO UeTOBeKa». BriepBrie NpoyMTaB €10 KOMMEHTapuil, g 1mo-
JyMaJid, YTo 5T0 3aOaBHOE MPEYBENUYEHUE, HO 1IOTOM CTala BHUMATe/bHee HablI0aTh 3a
CBOMMHM COOTCUCCTBEHHUKAMM 1 0OHApys®uIa, uro [lxxopok Maiike abcooTio pas U uTo
Jlake 8 cama Tak moctynao. OXuUaas B OAMHOYECTBE aBTOOYC VI TAKCH, ST HE CIIOHSIOChH
BOKPYT OCTANOBKY, KAK 9TO JIEJAIOT JIOAU B IPYTUX CTPAHAX, — I CTOIO0 TOYHO TIDJ 3HAKOM,
JIALOM 110 HANPABIEHKIO ABUKCHMA, OYATO U BIIPSMb BO3TAABJIAIO OYepelb. 51 cosarn oue-
pelb 13 OIHOTO UeJoBeKa. ECau Bl aUIIMYaHUH MM aHTJIMYAHKA, TO U Bbl HaBePHAKa 110C-
TyIlaeTe TaKKe.

A BOT B HAIINX MTUTEHHBIX 3aBEICHHSAX MbI BOOOIIIE HE CTAHOBUMCS B OUEPE/Ib, & TOJTHM-
cs1 6ecopsitouHO B0Jb CTORKY, TloHayany s ¢ yAUBICHUEM MOAYMAa: «IJTO Ke IPOTUBO-
PEUUT BCEM WHCTUHKTAM, [TPABUIIAM U 0ObIY2siM AHIJIMUAHS, — & [IOTOM [OHSLIA, UTO Ha Ca-
MOM JIEJIE 3TO OYEPENb, HEBUANMAST OUEPE/b, U YTO BCE — U GAPMEHBI, U MOCCTHTETN — COb-
JIOJAKOT 3Ty o4yepeib. Kak bl 3HaeT, KTO 3a KeM: 4eI0BEK, ITOJ0MICAIUNIA K CTOHKe TIepen
BaMmu, OyneT o6c/IyAKeH paHblIe Bac, M JOasg ABHAA MOMBITKA J00UThCSA TOro, 4ToObl Bac
obcayxunn GpicTpee, 6yaeT TPOUTHOPUPOBaHa 6apPMEHOM ¥ BBI30BET HEJIOBOJBLCTBO Y OC-
TaabHBIX HHoceTuTe el MHBIMY C10BaMu, 9T0 ByIET paciieHeHo Kak HecoBIoieHIue oyepe-
Jd. AHIIMHACKKUe GapMeHBl YMEIOT TOUHO OTPEENSITh, KTO 32 KEM CTOUT B HEBUIMMOI 0de-
peau. Croiixa 6apa — «MCKIIOYEHUE, TIOATBEPKAAIOUIEE 1PABUIOY OTHOCUTENBHO CObIIIe-




Hus odyepeau, NIpAdeM OUEBUNITOEC UCKIIIOYEHUE U eTe OJHUH 1TpuMeD yHOpHHO‘IeHHOﬁ [1pu-
POJIbl HEVITOPSAAOYEHHOCTHU aHTJIUYAHL.

[Tpasuao nanromumsl. [Ipasumna obuienus B aHTIMHACKOM nabe peryIupyioT Kak peye-
Bble, TaK M Hepeyesble GopMbl obmieHus. B feiicTBUTENbHOCTI HEKOTOPBIC M3 HUX 3aTlpe-
IAIOT UCIIONL30BAHME Ci10B. TakoBo, HANPUMED, MIPABMJIO MTAHTOMUMBI, BapMeHsl crapa-
fOTCs1 BCeX OOCTYIKMBATD B [OPSIIKE OUEPEH, HO BCE e HeOOX0[MMO IIPUBIEYb UX BHUMA-
HUE ¥ JIaTh TOHATH, 4TO BbI JK/ETe, 4TOOBI Bac obcayxuan. OJHAKO CYUECTBYeT CTPOruit
9TUKET HACYET TOTO, KaK CJICAYCT IIPUBILKATH BHHMaHUE OapMeHa: 310 JOAMKHO AeJaTh 6e3
CJIOB, HE TOJAHUMAS ITyMa U He npuberas K ByAbrapHO# sxecTHKyIAuun. (a, Mbl OTATh
BePHYJIUCH B «3azepkanne». Ha camoM nene anriuiicKuii aTukeT O0JIee CTPAHHBIN, YeM ca-
Mas uyjHas BBIIYMKA.)

ITpennucadplil putyal — aTo cBoeoOpasHast MCKycHas NaHToMHMa. He TeaTpajibHoe
JIeficTBO, KOTOPBIM HAc pa3pJiekaloT Ha PosxjaecTBo, a mantoMuma B [lyxe dunsmon Mnr-
Mapa Beprmana, B ROTOPHIX OZIHO IBUKEHHE OPOBEI FOBOPUT KpacHOpEUHBee BCAKHX CIIOB.
[ToceTuTenp NoKEH BCTPETUTHCS BMMISIOM ¢ GAPMEHOM, HO OKJIMKATH MOCACIHETO 3aMpe-
IEHO, PABHO KaK He JO3BOTUTEIBHBI ITIOYTU BCE OCTANbHBIE CIIOCOOBI IPUBICYEHHU I BHHMA-
HUS — IOCTYKMBAHUE MOHETKOU 110 CTOMKE, IENKAHbE [ATbLIAMU UM B3MaX PYKH.

O cBoeM xeJaHuu 6bITh OOCTYKEHHBIM Bbl MOKETE COOBIIUTH GapMEHY, MPOCTO AepKa
B PYKC IE€HBTH WM 1ycTON Goxal. [IpaBuiIo NaHTOMUMBL TI03BOJSET 1OKAYUBATE ITYCThIM
BOKANOM UJIM MEJIEHHO BEPTETh €T0 B pyKe ( HECKOIbKO 3asIIbIX 3aBCeraaTaes 1aboB cka-
3211 MHe, OYITO 3TO YKa3biBAET HA TO, YTO NOCETUTEDb JKAET YKE 1aBHO). B nanHoM ciy-
yae MPaBUJIA OUeHb JKECTKUE: HANPUMED, TO3BOJUTEIBHO OMEPeThCs JOKTEM O CTOMKY C
JCHBTaMU WM TYCTBIM GOKATIOM B [OIHATOM PyKe, HO HENb3s OJHUMATD BBEPX PYKY, Pa3-
MaxyBad 6aHKEOTaMU WIH GOKAIOM.

CorsacHo I1paBUITy TAHTOMUMMBI, KOT/IA BBl CTOUTE ¥ Hapa, Ha JIMIe Y BAC TOJKHbI OTpa-
KAThCS OXUTAHWE, HAJEKIA M JaXKe HEKOTOPoe HGeCIOKONCTBO. ECIu y moceTuTe sl BU/
CIUINKOM ZOBOJIbHBIH, GaDMEH MOXKET MPEANOJIOKUTh, 4TO KiueHTa yxe obcayxunn. Te,
KTO KJAET, YTOOBI er0 OOCTYKUMN, (ONKHBL IOCTOSHHO OBITH HACTOPOKE U HE CBOAUTD IJ1a3
¢ 6apMmena. Kax TOIbKO TOT mepeXBaTUJI Balll B3IV L, Bbl OBICTPO MpUIogHIIMaeTe OPOBY,
WHOTXA NPU 3TOM B3JAEPIMBasA NMONGOPOAKOM, W ¢ HaleXKA0H yabOaeTech, HaBast MOHATH
6apMeHy, 4TO Bbl ero xkaere. TOT B OTBET Ha BAlll 3HAKH YJIBIOAeTCS UM KMBACT, BCKUAbI-
BaeT IlaJIell MM PYKY, MHOCAA, KaK M BbI, TPUIOAHAMAET OPOBU. ITO O3HAUAeT: <51 BUKY,
4TO BbI JKAETE, U OOCIYKY BaC, KAK TOJIBKO CMOTY»,

AHryMyaHe BBITIONHSIIOT 9TY IOCJEN0BATEIBHOCTE MUMHYECKUX ABUXKEHUU pediiex-
TOPHO, He CO3HaBas, YTO CIEAYIOT CTPOTOMY 3THKETY, U HUKOIZA He CTaBsl MOJ BOTIPOC
NPENTUCAHHBIE PABUJIOM MAHTOMUMEl HEOOBIYHBIE CTPAHHOCTH — HE 3aTOBapUBATH C
fapMeHOM, HE Pa3MaxuBaTh PYKAMU, HE HIyMeTb, GBITh TIOCTOSHHO HAYEKY, JIOBS MaJei-
e HesepbanbHble CUTHAMBI. VIHOCTpAHIEB PUTYaa MANTOMUMBI IPUBOAUT B 3aMella-
TEJAbCTBO. Y AUBJEHHbIe TYPUCTHI YACTO TOBOPUJIU MHE, YTO HE MOTYT B35AThb B TOJK, KaK
BOOOIIe aHIIMYaHe YMYAPSIOTCSA MOKYNaTh cebe HAnUTKU. Kak 1y cTpaHiio, aTo ackic-
TBeHHBII MeToA. Beex Beerna 06y uBaloT, 06BIUHO B [IOPANKE Ouepenu, 6e3 U3auiedt
CYeTDl, LIYMa WU CIIOPOB.

ITpoBoast vccaenoBaHus!, CBsI3arnbe ¢ COOJI0EHUEM MIPABUJL TaHTOMUMBI (M APYTRX
HErJNACHBIX MPaBUJI MOBCACHUA B Male), 1 HEKOTOPBIM 06pa3oM uCHLiTh Bada cebg, mpose-
psAJia, CTIOCOOHA JIW S JINCTAHIIIPOBATHCS OT POJIMON KyALTYPbL M BCCTH HADJIIOIeHIC KAk
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HeccTpacTHBI yueHsrit. Byayqu aHTIMYaHKol, B mabe st, Kak M BCE MO COOTEYECTBEHHMU-
KW, BCCT/1a BLINOJIHSIA PUTYajl NAaHTOMUMBI MAlIMHAABHO, 11€ II0ABEPras COMHEHHIO CTPaH-
HOCTH 9TOTO 3aMBICTIOBATOrO ATUKETA W IaXKe He 3amedast ux. Ho, paboTast Hajx 6poiopoi
0 HOpMaX [10BeACHUS B 1Mabe, 5 Obljia BEIHYKIEHA 3aCTABUTE CebsT CTaTh «IpOhecCHOHaNb-
HBIM CTOPOLHMM HabJrolaTesleM», JaXKe B «CBOEM», MECTHOM l1abe, KOTOPBIH A PEry/AspHO
[oCcelan. JTo A0BOJTbHO UHTEPECHBIN (XOTSI M HECKONBKO 0OECKYDPAKUBAIOIIHIT) dKCITe-
pumenTt. MHe HPULLIOCH OTPEITUTLCS OT BCETO, UTO 5T 0ObLIYHO MPUHHRMANA KaK JOJKHOE, 1
JIOTOIITHO PACCMATPUBATh, AHATU3UPOBATH K CTABUTD MO/ BOIPOC KAKIYIO IETATb 3ABCACH-
HOTO [OPSIAKA, KOTOPBIA MOYTH TaK K€ 3HaKOM W [IPUBLIYEH, KAK IIPOLECC YUHCTKH 3yOOB.
Korga 6poitopa 0 npaBuiax nosefeHust B nabe BbIILIA B CBET, HEKOTOPBIE AaHTTUHCKHE
YpTATe M NPUSHATIUCH MHE, YTO TOXE ObLINH HEMAJIO 06eCKyPaXKEHbl, 3HAKOMSICh C PE3YIlb-
TaTaMUu MOETO UCCTE0BANMSL.

Wckiouenve w3 IpaBuia MaHTOMUAMBL. ECTb OIHO Ba)KHOE HCKIIOWENHe W3 MpaBuJia
[IAHTOMUMBIL, U, KaK 0OBIYHO, 3TO UCKIKOUENNe Ha ocHoBe npasui. Cros y 6apa B 0xMLa-
HUM, KOTLa BAC 0OCIYXAT, BB, BO3MOKHO, YCJIbIIINATE, KAK HEKOTOPDIC [IOCETUTENU KPUIAT
Hapmeny: «Dfi, eCTh AHC, YTO ThI HALIOULIb HAC B 3TOM THICSIYeNeTUU? >, win «/lasalika
JKUBEN: 9 CTOO 3IECh C MPOULIOro YeTBeprals, WK eme YTOTO CTOJb XKe HEYUTUBOE, Y-
lee Bpa3pes ¢ NPABUJIOM NAHTOMWMBL S 110coBeTOBATa GBI He ClIe0BATL NX IpUMepy. Tak
BecTy cebst J03BOJEHO TOJBKO TTOCTOSHHBIM MOCETUTENAM — 3aBcergaTtadaM maba. Cyiec-
TBYCET OCOOBIA 3TUKET, PETYIUPYIOIMN OTHOTICHNAS MEXY 3aBCENAATASIMU U 11€PCOHATIOM
naba, B pAMKax KOTOPOTO 9TH rPyOble PEILIMKU BILOJIIE YMECTHBL.

Mpasuio cobmogenns npuananii, OHAKO NPaBUJIA, PETYJINPYIOLUINE ITOPSIIOK 3aKa3a
HAIUTKOB, PaCTpOCTPANAIOTCs abCOMIOTHO Ha BeeX. Bo-mepBoix, B AHIVIMM IIPUHATO, UTO-
OBI LISt KAKOH-1160 KOMIIAaHUH JI0JIel 3aKas Jleslajl ON1H, B KpaifHeM ciiyJae, 1Ba €€ 11pe/i-
CTABATECTA M TOJBKO OfUH pacIliaduBanca 3a seexX. (DTo MpaBuio HpUIyMaHO BOBCE HE
JJSL TOTO, 4TOOBI 06J1ETUUTh KU3HB HapMeHaM Win U30eKaTh HEHABHCTHOW aHIIMYanam
«cyerbly. OHO CBA3AHO ¢ 0OBIMAEM YIOUIATH <110 OYEPEAN»>, TAIOKE PETYIUPYEMBIM IETBIM
KOMILJICKCOM TIPaBUJi, KOTOPBIH Gy/IeT pacCMOTPEH 11033Ke.) Bo-BTOPBIX, 3aKa3biBas MUBO,
nyx10 ckasarn: «A pint of bitter (lager), please» («Iluury ropbkoro (CBETJIOL0), Moxa-
jyiictas). Ecau BBl MOKYMAaeTe IOJINUHTHL, 3aKa3 BCETAA BBIPAKAETCS B COKPAILICHHOM
dopme: «Half a bitter (lager), pleases («IloamwHTEl TOPEKOTO (CBETJIOTO), TOKATYHCTA ).

Tosoputh «pleasee» («roxkanyiictar) obsa3aTenbHo. MHOCTpaHAM U JIO/SIM, BIIEPBbIE
3arITHYBIIMM B Nab, 6yAYT MPOITeIThl MHOIME HEBOJDIILIC HAPYIICHUS 3aBeJCHHOTO T10-
PsflKa, HO, €CIH BBl 320BITH CKa3aTh «pleasees, 310 6YIET PACIIEHEHO KaK CCPLE3HOE OCKOP-
6aenne. Takxe HCOOXOAUMMO cKasaTh «crnacubo» («thank yous, «thanks», «cheers») niu
ellle Kak-TO BbIPasuTh GJ1arofapHocTh (HapUMeEp, TTOCMOTPETh B rya3a 6apMelly U KUB-
HYThb ¢ YJIBIOKOH), KOT/Ia BaM MOAIM HAUTKA U [10TOM, KOTAa BEPHYJIH Cl1ady.

Jlainoe npaBujIo pacrmpocTpaHseTes He TOJBKO Ha mabsl. B Anriun, Koraa Bbl 4TO-TO
3aKasblBaeTe WM NOKylaeTe — B Mara3uiie, pecTopare, B aBTobyce, B FOCTUHHUILE, — 1I€PCO-
HaJl AKACT OT BAC BCKIUBOIO OOXOMKAEHUS, U DTO 0311AYAET, YTO Bbl OB FOBOPUTH UM
«pleasees u «thank yous. Bexanpocts Bzaumna: 6apMen uan mpouasel; ckaxyT: «That'll
be four pounds fifty, please» («Iloskanyiicra, ¢ Bac ueThipe GYHTA NSATHAECAT ILICHCOB» ), —
M TIOTOM, KOT/AA BBl BPYYUTE UM ACHBIU, HenpemeHno nobiarogapsat: « Thank yous. CyTs
HPABHIA 3aKAI0YAETCS B TOM, YTO Kax4as MpochGa (KAK CO CTOPOIfbi TTEPCOITATIA, TAK U CO
CTOPOHBI KJMCHTA) NOJKIA COUPOBOKIATBCS CIAOBOM «please», a B OTBCT Ha BBIMOJIHEH-
HY10 MPockOy 06s3aTe1b10 N0MKHO 3By4aTs «Thank yousr.




M3yuag ocobeHHOCT aHTIUHCKOR KyABTYPHL, 4 CKPYIYIE3HO NOACUUTBIBANA BCE «ple-
ase» U «thank yous, mpousHecennple B Xoze KaXIO0ro IPOUECCa KYILTUTPOJAXKHU, B KOTO-
POM ¢ y4acTBOBaJja. BhIACHUIOCH, 4TO, HATIPUMED, KOTAA S TIpHOGpeTat0 CBO cTaHmap-
THBIY HabOP TOBAPOB (IJIMTKA MOKOJALA, Fa3eTa U TAYKa CUTaPeT) B ra3eTHOM KUOCKE MK
MECTHOM MarasuHYHKe, MBI C IPOJABIIOM B COBOKYITHOCTH OOBIYHO jIBAXK/IBI TPOU3HOCHM
«please» n tpu pasa «thank yous (xoTst Tpu pasa i1 cioBa «cnacubo» — 1e Mpeiest; yac-
TO OHO 3BYYUT MO MATh pa3). Ilokyika B nabe 0JHOrO HAUTKA U MAYKW MUIICOB TOKE
OBBIYHO COTIPOBONK/AETCS ABYMS «pleasees u Tpema «thank yous.

[Tycts Auraust — 0611ECTBO € BBICOKOPA3BUTHIM KJIACCOBBIM CO3HAHUEM, HO 3TU [IPABU-
Jla BEXXJIHBOCTH NTOAPA3YMEBAIOT, UTO Hallla Ky, IbTYPa TAKXKE, BO MHOTUX OTHOWICHUSX, HTa-
JUTApPHA, 110 KPaliHe! Mepe, ¥ Hac He NIPUHSTO NOAYEPKUBATh Pa3auuus B cTatyce. Obc-
JLY>KMBAIONIMIA [1epcoHall 3a4acTylo UPUHAIEKUT K OoJlee HUBKOMY COCJOBHUIO, YeM HX
KJIMEHTBI, HO UX [OBEACHUE OTJIMYALT OTCYTCTBUE MOM000CTPACTHA U, COTJIACHO HEellnca-
HBIM NPABUJAM, K HUM CJI€lyeT OTHOCUTBCS CO BHUMAHUMEM U yBaxeHnueMm. Kax u Bce npa-
BUJIA, STH TOXKC UHOTAA HE COOMOAAIOTCS, HO (DAKTHI HAPYUIEHUA HCU3MEHHO ObIBAIOT 3a-
MEUYEeHbI U [TOABEPTHYTHL OCYXKAEHIO.

Mpasuao «U cebe nanpere 60Kkan?» 1 NPUHLMITHI ATATUTAPION BEXKINBOCTH. 51 0OHa-
PYAKMAA, 9TO B 0COOOM MUKPOKAUMATE 11a6a [IPaBua draTuTapioi 00X0AUTCABHOCTH Aa-
e emte 6osee caoxHbe U Hosee cTporo cobmopaioresi. Hanpumep, B anraniickux nadax
He MPUHATO JaBaTh HA YAl XO3AMHY B3aBCJACHUS WM OOCHYKMBAIOIEMY TIEPCOHATY.
BMecTO yaenbix WX 0OBIUHO YTOMAOT HATTUTKAMHU. [aTh MEPCOHANTY Ha Yail — 3HAYMT, B
rpyboit popMe HAMOMHUTD WM, YTO OHH SBJSIOTCS <IPHUCJAYILO#», a, YTOCTUB UX HAMHT-
KOM, BBI IMOZYEPKHETE, ITO OTHOCHTECH K HUM KaK K paBHbIM. B npaBuJiax, ompeaensio-
IIUX, KAK CAEAYeT YTOIATh HATTUTKAMHU, HAXOAAT OTPa’KeHue W MPUIIUATTB HTATUTAPHON
BEXKJIWBOCTH, W MPUCYUIAs ANTAWYAIIAM OIENETUABHOCTH B OTHONeHuy jeHer. CorjlacHo
ATUKETY, NMPECANUCHBAIOLIEMY NIPEJAraTh HAMTOK BiaAeablly naba Ui 0OCayKUBA-
[eMy 1IePCOHANY ITOCJe TOTO, KaK BBI C/leJla/ii 3aKas, clejyer ckasarh: «And one for yo-
urself?> nnn «And will you have one yourself?» («Moxer, u cebe HambeTe Gokailb-
yuk?» ). IIpejuroxeHne J0KHO OBITh BLIPAXKEHO B pOPME BOIIPOCA, & HE PACITIOPSIKEH NS,
¥ IIDH 3TOM CJIEPKaNio: HU B KOBM CJIyuae HeTb3s BO3BEWATh BCEM MPUCYTCTRYOIINM O
CBOEH IIEAPOCTH.

Ecam caMy BB He 3aKa3blBACTe HATIMTKM, BCE PABHO IIPUHATO CIIPOCHTH X03s1MHA 1aba
win Gapmena: «Will you have a drink?s («He xenaere BbIiuTh 60KaIbuuk?») — Ho «And
one for yourself?> npennouturensiee, MOCKOJbKY [TPENNOXKEINE, BBICKA3AIIIOE B TAKOM
dbopMe, TOAPasyMEBACT, 4TO LIOCETUTEN L U BAPMEH MTHIOT BMECTE W 4TO HAPMEN BKJIIOYEH B
«KPYT PaBHBIX». 5 TakkKe 3aMeTnJIa, YTo aHrimdane udberaror ynorpebiars cnoso «buy»
(«noxynarb»). Bonpoc «Can I buy you a drink?» (6ykBanbio: «II03BoJbTE KYIIUTH BaM
HalUTOK?» ) TEOPETHYECKM AOIYCTHM, 110 1A [IPAKTHKE eT0 PEAKO MOXKHO YCIIbILIATh, [10C-
KOJILKY B HCM COEPHKMTCSA HAMCK HA JACHBIU. AHIJIMYANC NTPEKPACIO NOHUMAIOT, 4TO PCUb
VICT O AeHbrax, HO MPeJUTOUNTAIOT He 3a0CTPATh Ha 3TOM BHUMaHKe. Mbl 3HAEM, 4TO X0351-
uH naba, nau Gapmen 00CIyKUBAIOT HAC 32 ACHBIW U, N0 cyTH, putyalt «And one for your-
self?» — 970 cBOCOGPA3HLIA CIOCO6 «aaTh 114 Yati», 10 Ob1I0 6bl HECTAKTHO HOAUEPKUBATD
JITIENKHBIH aCMEKT B3aMOOTIIOMIEHUH MCKAY HAPMEHOM M KILUCHTOM.

B Botpoce AeHcr mepeonast naba npossiseT aHATOTHYHY IO WELETHIH0CTs. Eci Hap-
MeH COMVIALIACTCS BLITMUTD 33 CUCT KIMCHTA, TO On 06brarno TosopuT: «Criacubo, st Hajibio
cebe nonbokana (TOrO-T0 WIW TOTO-TO)», — U A0OABISET [IEHY BBIOPAiIHOTO HAIMTKA B 00-
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muit cueT 3akasa. lloroM masbpiBaeT HOBYIO 001y cyMMy: «Toraa, 6yibpTe J0OPLL, MATh
yHTOB IBA/IIATE LEHTOB» — TaK, KOCBELHO, 63 yIIOMHUHATHSI KOMKPETHON UKPPBI, CO06-
wast KJIMEHTY CTOUMOCTD HAMUTKA, KOTOPHIM €ro yTOCTUIH ero (B JI060M cyyae meta Hy-
IeT HEBBICOKAsI, IIOCKOJIbKY, CIIe/(ysl HELIMCAHBIM [IPABIIIaM, Tepconal maba Bceraa shou-
paer OTHOCHTENBHO HeToporue HaluTkM). HassiBasg MBMEHEHHYIO CYMMY cueTa, GapMeH
TaKKe HEHABA3IMBO HAET KJIUEHTY IIOHSTD, YTO OH HE 3J0YITOTPEeOUIT ET0 BEAUKOLYLIMEM.,

[Tosenenne bapMera npyu yrnoTpedaeuu HalluTKa, KOTOPbIM €ro YrOCTUAN, TAKKE CBH-
AeTeJbCTBYCT O TOM, YTO OH BOCIPHISLL MEAPOCTb KIMEHTA HE KaK YaeBble, a KaK MpurJia-
IieHUe BBIIMTL BMecTe ¢ HUM. O Bcerza nocTapaeTcs IIOHMaTh B3IV KIMEHTA U, TIPU-
noausas 6okan, ckaxer «Cheers!» («Bynbre 3m0poBbl» /«Banie snoposbes) nuan «Thanks»
(«Cnacubo»), 4To ABISETCS OOBIUHON MIPAKTUKON B KPYTY APY3cH, YIOMAGIX APYT APY-
ra Hanutkamy. M Hora y cToiku 6apa TOAMUTCS MHOTO HAPOAY, U Y GapMeHa HCT BO3MOXK-
HOCTHU HaJaUTDh ce6e HAUTOK WU BBITUTH €70 TOTYAC K€, B oToM caydae JONyCKaeTCs, ‘{TO6I>I
GapMmeH, IPUHSB YIOlIEHHe, BKAOUUI CTOMMOCTD HAMIUTKA B CUET 3aKa3a KJIUEHTa, HO BhI-
IIWJT ero I103XKe, KorAa Tojmna paso¥nceres. OaHaKo, yajinB cebe HATUTOK, Jaxe CIyCTsi
OJIMH MJIM /B2 yaca 6apMer MOCTAPAETCS MePEXBATUTE B3I KIMEHTA, 32 CYET KOTOPOTO
OH MbET, IPUMOAHUMET GOKAT B 3HAK OJATOAPHOCTH M KMBHET C YIbIOKOIA, a CJIM TTOCETH-
TeJIb HaXOJIMTCS B MPejIeJax CIBILUMOCTY, eme U ckaxeT: «Cheers!»

Pasymeetcsi, HEKOTOPBIE 3AMETSAT, UTO TAKOE «YIOUIEHNE B OJHOCTOPOHHEM [TOPSAKES,
KOIJa TMOCeTUTe b OTAAeT CBOE, HUYETO He T10JyYas B3aMeH, XO0Th U HeJlb3sl HA3BaTh YaeBbI-
MU B TPAAWLHOHHOM HONUMAHWU (CKOPEE 5TO NPOSIBJIEHNIE 3raTUTAPU3Ma), BCE PABHO SIB-
JISETCS TIPU3HAKOM TNPEBOCXOACTBA KJHMEHTa Han obciayxuBaonM nepcoraisom. Kasa-
J0CH Obl, TOBOJ JKENEZHBIN, HO COTJIACUTbCS C HAUM HeJib3sl, TOTOMY 4TO epcoHal maba 3a-
YaCTYIO OTBEYAET Ha DIeJPOCTH KAMEHTA B3AUMHOCTHIO M HUKOTA HE ITO3BOJIUT NIOCETUTE-
JII0, 0COBEHHO 3aBCErNATa, YTOCTUTD €70 HECKOJIBKO Pa3, He MOMbITABIINCH NPexIe 0T6-
JNarofapuTh. B xoHeuHoM uTore Oymer HabIIOIATHCA ACUMMETPUS, HO TIOA0OHBIX TIOACYE-
TOB HUKTO HUKOIJA HE BEJET, 1a U BOOOIE OTBETHAS J100E3HOCTH CO CTOPOHBI [epconaia
BCET[a HalpaBJICHA Ha TO, YTOOBI CO3/[aBajioch BIeYaTieHue, OGYATO PaBHbIE 10 COLMATb-
HOMY CTaTyCy JIOAU MO-IPY>KECKU YIOUAIOT APYT APYTa.

MHorue nHocTpaHIBl putyan <M cebe HanbeTe HGOKANBUMK?» PACUEHUBAIOT KaK W3-
JIMIITHE U HEOTIPABAAHHO CJOXKHBIN Crocob yIaThl YaeBbIX — eUCTBUE, TOUTH BO BCEM MU-
Pe OCYLIECTBISIIONEECS TTYTEM IIPOCTOTO BPYYEHUS HECKOJbKUX MOHeT. OIWE OlIEIOM-
JNEHHBIA AMEPUKAHEIl, KOTOPOMY $ OOBJCHWIA MaHIOe MPABUJIO, CPABHUJI OBITYIOLUINE B
aHrMHCKUX mabax MOpALKY ¢ HpaBamy Busanrtuy, a (ppaniys HesamesIsaIIMOHHO Ha3Bal
BCIO IPOIIEAYPY «THIMHYHO aHITHACKUM JIHIIEMEPUEM>.

Apyryie HKHOCTPAHILE! TOBOPUJIM MHE, UTO HAIIN CJIOJKHbIE PUTYaJbl BEXKIHBOCTYU 0UapO-
BaTeNbHBI, XOTS U HECKOJBKO CTPAHHOBATHI, 1O f BBIHYKJEHA [IPU3IATh, UTO PPaHIy3 U
amMepuKarnell NpaBbl. ANTIMACKYAE TPABUIA BEXJIUBOCTH, G3yCJOBHO, CIOXKHBI U TIO [[PU-
DOJIe CBOEI JIKlIeMePHDI, 10CKOJBKY NPU3BAHBL ONPOBEPIHYTh WM 3aMaCKHPOBATb CYIITeC-
TBOBAHMUE KJIACCOBbIX pasiuduii. Ho Beun nr06ast BEXKINBOCTE — 3TO OPMa JUITEMEDHUS:
[OYTH IO ONpelNeeHHUI0 oHa HojpadymeBaeT NpuTBopcTBo. ColuonuHreucTel bpayn n
JIeBUHCOH YTBEPXKAAOT, YTO BERTWBOCTD «3apaHee MPeAnoJaraeT MoTeHIIHaAbHYIO arpec-
CHIO, KOTOPYIO Ol JIOJIKHA YCMUDUTD, U LEJAET BOSMOXHDLIM OOIIEeHHe MEXIY ABYMA T10-
TeHINATLHO alPECCUBHBIMU CTOPOHAMU> . B paMkax auckyccyu o6 arpeccusroctu [oxepe-
mu [Jakeman oTMeyaeT, 9T0 Hallld CTPOTHeE 11paBrJa IT0BeAeHHST 1 STUKETA, IT0-BUIUMOMY,
«OBINY IPUAYMAHBL AHTAUYAHAMM, YTOOBI 3ALUUTUTL CaMUX cefst 0T caMux cebsay.




IToxastyit, Mbl U BIPSMb, B CDABHEHHH C MPEJCTABUTEIAME APYIUX KYJIbTYp, Gomce
OCTPO YYBCTBYEM KJIACCOBbBIE PA3JMYMSI ¥ PasHULY B collaibHOM cratyce. xxopmx Opy-
5J171 GbIJT aOCOMOTHO TIPaB, KOra TOBOPKL, YTO AHTNUS «IIOMEIIAHA Ha KJIACCOBOCTH Kak
HMKaKag [pyTas CTpaHa Ha cBeTe». Halu 3aMbIcI0BaThle TPaBia U IPUHLUITBL BEJKIHBO-
IO BTAIMTApU3Ma — 3TO MACKWPOBKA, XUTPAs MAPAAA, TAKETbIH KOJITEKTUBHBINA HEAYT, KO-
TOPOMY IICUXOTEDPATIEBTHI AaJy Obl HA3BAHNE «OTPULAHMEy . Halll BEXUIUBbBINA 3rajnTapu3M
— 3TO OTHIOAH HE OTPAKEHNCE HAUTUX UCTHHHBIX COUMANBHBIX B3AUMOOTHONICHUHN, TaK XKe
KAK BEXJIUBAS YIbIOKA HE ABAAETCS TTPUIHAKOM MCKPEHHETO YIOBOTBCTBUS, 4 BEXKJIUBBI
KWUBOK — BBIPasKeHHEM NIOUIMHHOTO cotaca, Hamu Gecuuciennle «moxanyicta» — aTo
MPUKA3hI M PACTIOPSIKEHU B (hOPMe TIPOCKHO; Haly Hecuncaenmbie «cracubo» coO3MaT Ui-
JIIO3UIO TOBAPUILIECKOTO paBeHcTBa; putyai « M cebe HambeTe HOKANLUUK?» — DTO KOJLJIEK-
TUBHBIA caMOOOMaH: MBI BCe jiesiaeM BUJI, 6YATO MOKYIIKA HATUTKOB B nabe HUKaK He CBS-
3aHa C TAKAMHU BYJbIapHBIMHU BEIIAMHU, KaK «JECHbTU», W C TAKUMU YHUSUTETHBIMH, KaK
«OBCTYRKIBAHKE,

Jlutemepure? B kaxoM-To cMBICAE 4a, HECOMHEHHO: Hala 00XOMUTEMBHOCTD — 3TO BCE
o6MaH, NPUTBOPCTBO, MACKUPOBKA, BULUMOCTH FADMOHUY U PABEHCTBA, CKPBIBAIOINAS CO-
BEPUIEUHO UHYI0 COIHAJIBHYIO DPealbHOCTh. TepMUH «IulleMepHues s Bcerjga MOHMMAaJa
KaK CO3HATENDHbII, YMbIIUIEHHBIA OOMAH APYIUX, a BOT aHTJIUACKUI BEXTUBBIT srajuTa-
pU3M — 3TO, CY/Sl 110 BCEMY, KOJIJIEKTUBHBIH, laske COBMECTHRIN camoodmMan. Harma 06xo-
JUTENTBHOCTD — 3TO BOBCE He OTPAKEHMUC HAIINX UCKPEHHUX MOAMMHHBIX YOCKIEHWH, HO
¥ HE UWMHUYHBLIE, DACYETIUBBIE MTOMBTKI 06MaHYTh. BO3MOXKHO, HAM U BIPAMb HeoOXOAU-
MO, YTOOBI HALI BEXIUBBIN ATATUTAPMU3M 3AIIUILAT HAC OT CaMUX cebs, He HOMyCKa, UTO-
6Bl HAIUA OCTPast BOCTIPUUMUYHBOCTD K KJIACCOBBIM PA3JIMUUSM BbIPAJKAIACh B MEHEe MIPUC-
TOMHOU opMe.

Peyeroii aTuker 3aBcergataen. Bolne, B CBSI3M ¢ TPABIIIOM MAHTOMUMEBI, 5T VKe YIIOMU-
HaJld, YTO CYUIECTBYeT 0COOLIN 3THKET, PETYINPYIOUMHA HOPMBI [TOBEICHUS 1 DEIU 3aBCer-
naTaen (TIOCTOAHHBIX MOCETUTENEN KAKOTO-TO OMPENEIENHOro naba), KOTOPBIE UMEIOT MHO-
rO TTPUBWJIETHH, OHU JA)KE MOTYT HAPYLIaTh MPABUIO TaHTOMUMbL OZHAKO ATOT 0COObIMA
9TUKET HE 1103BOJISIET UM JIe3Th Oe3 ouepein, MOCKOABKY B JaHHOM CJyyae OHH HapyILUJIK
6b1 6OJIee BOXKHOE AHTIUICKOE [IPABUJIO — MPABUIO COBIIIEHUS OUEPE/IU, KOTOPOE CAMO
noguuHsieTcst 6osee 0dUEeMy IPABUIY aHTTHHCKONU CaMOOBITHOCTH — IIPABUIY «CIPaBel-
JauBoCcTH». Ham crout moapodHee paccMOTPETh HOPMBL PEUEBOTO ITUKETA 3ABCETAATAER, TAK
Kax OHU SBJIAIT COO0N «OBYCTORIEHHOE TPAAULNAMYI OTKIOHEHUE OT YCJIOBUOCTEU» U 110~
TOMY TIOMOT'YT BLISIBUTh OMPELETIIONINE YEPThl AHTTUIICKOH CaMOOBITHOCTH.

[TpaBuna npusetcrsus. Korja 3aBceraartait BXoAUT B nad, €ro 0OLI9HO XOPOM TTPUBETC-
TBYIOT APYTHE 3aBCET/(ATAH, XO3AUH 3aBeAeHUS U 06CHYKUBAIOIINH MepcoHal. X035 MH Ma-
6a u 0bCIYKMBAIOIIUE TEPCOHAT Beeraa 0OpallanTest K MO-CTOSHHBIM MTOCETUTENSIM 10
UMeHaM, 1 Te TOXe APYT APYra, XO3sSMHa 1 06CIYKUBAIOLINI NEPCOHAT HA3bIBAIOT J10 UMe-
HaM. B mpuHUKTIe, Kak 5 3aMeTHa, B [Ia6¢ UMeHA 3By4YaT ropas/o Jalle, yeM IT0 HeoHXo-
JIUMO, CJAOBHO YJICHBI 3TOI0 MAJEHBKOTO «IIJIEMEHU» CTPEMSTCS IOAYEPKHYTH CBOC HIN3-
KOE 3HAKOMCTBO U JIMYHbIE CBA3ZH. DTO TeM HoJiee YIUBHTENBHO, YTO NPOTUBOPEUUT OCHOB-
HOU TEHACHIIMH PEYEBOTO ATHKETA AHIVIMYAH, COTTACTIO KOTOPOMY B AHTIIHH K 0OPaNICHNIO
N0 UMCHAM OPUOEraloT 3HAYUTCALHO PCKE, UeM B IPYTUX KyJIbTYpax, U BCAKOE 3M0YTIOT-
pebenyie UMeHaMy B IPOLCCCe OGIEHNS BbI3LIBAET HCAOBOIBCTRO U PACICHHBACTCS KAK
LOKYWIHBOE MangbpaTcTBo B LyXC aMCDUKAHIIER.
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Ha ocofble Apyskeckue OTHOIIEHUS MEKIY 3aBCEraTasMy 1ada TakKe YKA3bIBAET UC-
NOJB30BAHUE ITPO3BULL B Nabe BCeT/A MOMIHO JIOJCH, KOTOPbIX HasbiBawT «Shortys» (Ko-
porbimika), «Yorkshire» (Mopkimmpen), «<Docs» (Joktop), «Loftys (Kanamua) u 1. 1. O6-
pallleHie TO NPO3BMILY — NPU3HAK OJM3KOro 3HaKOMCTBA. VCMOJIBb30BaHUe MPO3BHIIN
0OBIYHO NPUHATO TONBKO B KPYIY POACTBEHHMKOB M GIM3KUX jApyseit. [lpy gacToMm wuc-
II0JIb30BAHUHU TIPO3BUIL Y 3aBCEriaTaen, 00CAYKHBAIOIIETO LIEPCOHAIa M X034MHa Iaba
BO3HUKAET OLIYIIEHUE ITPUHA/IEKHOCTU K CAUHOMY COOBIIECTBY; a MBI, HAOMIONAST 3 HU-
M, IMEeM BO3MOXHOCTB MOCTHYD MIPUPO/IY COIUANBHBIX OTHOMIEHUH B aHLJIMHCKOM mabe.
B narnoM KOHTEKCTC CAEAYET OTMETUTB, YTO Y HEKOTOPbLIX 3aBCErJATAER €CTb IPO3BUILA,
KOTOPBLIE JEHCTBYIOT TOJNBKO B faHHoM nabe. B Kpyry po/Hbix M Apy3cil 9TH NPO3BULIa He
HMEIOT XOJK/IEHUST; OBIBAET, UTO HTUM TPYTIaM JIONeR OHK nake He W3BecTHEL. 11po3BHIILa,
VICTIO/Ib3yeMble B cpejle maba, 3a4acTyio UPOHWYHBL: HAIIDMMED, 3aBCETAaTas OYEHD Ma-
JIEHBKOT0 POCTA MOTYT HasbiBaTh Kamanuoit (Lofty). S uz-3a xy 1068l B CBOEM MECTHOM Ia-
6e momyuwna npossuine Stick (TTanka), HO X0349UH 3aBeIEHUsT OUEHD T0JT0 Ha3biBAJ MEHS
Pillsbury (Ilpimeua).

CornacHo IpaBUJIaM IIPUBETCTBUSL, XO3AUH Maba U MOCTOAHHBIE TIOCETUTENN JOJHKH bi
XOPOM TIONIPHBETCTBOBATL Bowealiero 3ascernatast: «Evening, Bills («/{ofpbiit Beuep,
Bunn»), «Wotcha, Bill?» («Kax gema, Bunn?s), «Alright, Bill?» («Bce B nopsiixe,
Bunn?s), «Usual, is it, Bill?» («Yro, kax obpiuno, Buan?») u tak pagee. Ipumicamuii
LOJDKEH OTBETUTD Ha KAXK/I0€ IPHBETCTBIE, 0OBINHO 06pallasch K TeM, KTO ero MonpuBeTc-
TBOB&JI, 110 UMeHH Wity npossuuly: «Evening, Doc» («Jobporit Beuep, Jox[Top|»), «Wot-
cha, Joe?» («Kax nena, [Ixo0?»), «Alright there, Lofty» («B nopsiaxe, Kasanua»), «Usual,
thanks, Mandy» («Kak 06b14110, Moy, cnacn6o» ). IlpaBuia He IPEATUCHIBAIOT KCIONb-
30BaThb 1pu 06MeHe IPUBETCTBUSIMU KaKue-TO OTIPe/IeJIeNtible CI0BA U BBIPAXKEHUS, [103TO-
MYy 4aCTO MOXHO CJbllIaTb BECbMa M:306peTaTef[beIe, CBO(:‘OGpaBHbIC, 33.63.51‘[1:]0 W Jaxe
WY TIANBOOCKOPOUTE IbHBIE BAPHANTHI [IPUBETCTBEHHBIX PEILIUK, KAk, Harpumep, «Ah, just
in time to buy your round, Bill!» («Tsl kak pa3 sospemsi, Busi. TBost o4epejih yromars!s )
uiu «Back again, Doc? Haven't you got a home to go to? («Thl yxe onsTh 31ech, Jox? ¥
TeOST YTO, AOMA HET?» ).

Ilpasusa obuierus B abe HA «3aKOAMPOBAHHOM> sA3blKe. Ecin BB 9acamu HyaeTe cu-
JleThb B mabax, BCAYIUBagCh B GONTOBHIO TIOCETUTCCH, Bbl 3aMCTUTC, YTO MHOTHE IUAJIOTH
3BYUAT KaK <10 HOTAM», B TOM CMBICJIE, YTO ONW BEAYTCS 110 OMPEAETCHHBIM CXeMaM B CO-
OTBETCTBUH CO CTPOrMMHU [IPABUIAMH, KOTOPLIM caM¥ coBEeCeTHUKY TIO[UUHIAIOTCS HEOCO3-
mario. CayuafHple OCETUTENN, IIOKANLYHA, He cpa3y coobpassaT, 4To CYWeCTBYIOT HeKUe
[PABUIA, PETYIUPYIOUINE TOPSIAOK BEAEHUSI Pa3rOBOpa <110 MOTaM», HO CyTh CAMUX AUa-
JIOTOB OHM BIIOJIHE CIIOCOOHDBI YJIOBUTDL U IIOHATD, [IpaBjia, ecTh OAMH THII PA3rOBOPa MEXK-
J1y 3aBCeraTagMu, KOTOPhLi II0CTOPOHHIIM MIPEACTABIIIETCS HEBPA3YMUTEALHBIM HABOPOM
CHIOB. JIManor TAaKoro THUIA MOHATHB TOALKO HOCTOAHHBIM [TOCETHTENAM JANHOTO nada,
IIOTOMY UTO 3aBCerjaTan 00WAaloTCsl «KOL0BbIMUY paszaMu, Ha «CcBocM» a3bike. [Ipuseay
MO JUOOHUMBIHA TUTIMUHBIA TPUMED <«3aKOAMPOBAHHOTO» JMAJOLA, YCIBIARHOIO B MPO-
llecce U3ydelns aruxera odbuwenus B nabe.

Mecro geiicTBus — onue MecTHbIN a6, Bockpecerbe, obejleHHOE BpeMd, B TabC MHOTO
mapony. Y croiiku 6apa Heckoibko SABCEITATAEB, sa croiikoil 6apa — XO3AWNH 3a-
sejenus. B a6 xojuat ouepeanoit SABCETIATAM, mysxunita. K roMy Bpescny, Koria
on mowen 1o Hapa, XO3SIMH naba ysxe Hadan nanusaTh cMy DUATY IVBa, KOTOPOC OH




00b1yHO 3akasbisaeT. XO3AWH maba cTapuT KPyXKKY MUBA HA CTOUKY Tepejl IPUIIIEAIIM
3ABCET/TATAEM. Tot neser B KapMaH 3a JICHbIAMH.

— 1-it BABCETJATAN: Where's meat and two veg, then? (6yks. Tax, rjie Msico ¢
OBOIIAMHU?)

- XO35U1H ITABA: Dunno, mate — should be here by now. (6yxs. He sualo, npusi-
tedib. Jonker Obl yske OBITH 311€Ch.)

- 2-i1 BABCETJTATAI: Must be doing a Harry! (6yxs. Hasepro, aesaet Tappu.)
(Bce cMetoTes.)

— 1-it BABCEIJIATAMN: Put one in the wood for him, then — and yourself? (6yxs.
OcraBb juis Hero KpyKKy B jecy. MoxerT, u s ccbs?)

— XO34UH ITABA: I'll have one for Ron, thanks. (6yxs. 51 octasmio ana Poua,
cnacu6o.)

UT06BI pacurudpoBaTh 9TOT JIMAJIOT, HyKHO 3HATh, YTO NEPBBIH Bonpoc o «Msice ¢ 0Bo-
ulaMM» — 3TO BOBCE He 3aKa3 cAbl. 1-If 3aBcernarTail CnpaBUICS O MECTOHAXOXKIEHWH JPY-
roro MOCTOSIHHOrO NOCETUTEN TIo mpo3suily Meat-and-two-veg (Maco ¢ osomamu), Ko-
TOPOE TOT HOJTYYMJL B CUIY CBOCH (hterMaTHUYHOM KOHCEPBATUBHON HATYPbI (MSICO C OBO-
H[AMH — CaMO€ TPAAMIMOHHOE U 6e3bICKyCHOEe GJ0A0 anTantickoil Kyxnu). ITono6ubic
OCTPOYMHBIE IIPO3BUILA — BECHMA PACIPOCTPAHEHHOE ABaeHne. B japyrom nabe ecth noc-
TOAHHBIA noceTurens o 1npossuny TLA (Three Lelter Acronym — akpoHMM us Tpex
OYKB), KOTOPOC €My JAJIH 33 €r0 CKJIOHHOCTb U3BSICHITHCS Ha JKAPTOHE IIKOJIBI GU3Heca.

Takske HYXKHO 3HaTh, 4T0 B AaHHOM Mabe «doing a Harry» osnauaer «3a6iyauTbes».
Tappu — elle OAWH TMOCTOSIIIEIH TOCETUTENb ITOTO 3aBefeHnsl. OH HECKONbKO PACCEsdH-
HBIA Ye/l0BEK U OAHAKDL, HATIPABJISASICE B Mad, 10 A0pOTe 3a0MyAUICS, 34 YTO Hal HUM 110
cux mmop moamyvrsaoT. «Put one in the wood for hims» — MectHbil BapuanT pacnpocTpa-
HEHHOTO BO Bcex mabax soipaxkeHus «Put one in for...» win «Leave one in for...», o3naua-
omero «IIpuaepxu aas Hero mMuHTY musa. OH BblbeT, KOLAa IPUIET, a 51 cefiyac 3a Hero
sammady». («PUT ONE IN THE WOOD FOR...» — peruoHanbHbIil BApUaHT, UMEIOIHI
xosxaeHune raaBHbM o6pasom B Kente.) Mpasa «and yourself?» — cokpaineHHmiil Bapuant
ot «and one for yourself?s («U cefe Hanbers 6okaNbYNK?» ) — cTaHAapTHAA GopMa TTpe-
JOXKeHUA GapMeHY BBIITUTH 3a cUET KIWEHTA., <RON» B yCTaX XO34WHA 3aBEJeHUsT — 9TO
BOBCE HE YENOBEK, a COKpalieHuc or «Jater on» («mossmxe»).

Taxum o6pazom, 1-11 3aBcergaTaii onjauuBaeT HAIIUTOK, KOTOPBIY X03s11H 11aba LoJKeH
JIaTh JAPYTOMY 3aBCCTAATAIO 10 IIPO3BULIY MSICO ¢ OBOLWIAMMU, KOT LA TOT IpUAeT (TTPU YCI0-
BUY, YTO OH HE NMOBTOPUT OWIUOKY [appu 1 He 3a6YNUTCA), & TAKIKE [IPEIJIATAET XO3TUHY
3aBEj(CHUSI BBIIUTD 32 ero cyeT. ToT MpruHUMaeT yromeHue, Ho TOBOPUT, UTO BBIMTHET 103~
ke, Korla HeMHOTo ocsobonutes. Ha camoM jiejie Bce 04eHb IIPOCTO U OHATHO — ECJTU BB
MPUHAIJIERUTE K 3TOMY MAJCHLKOMY 060C0O6IeHHOMY COOOUIECTBY U 3HAKOMBI C €ro Jie-
PeH/IaMHU, [IPO3BUIIAMHU, OCTPOTAMYE, «3aKOAUPOBAHHEIMUY> BhIpAKEeHUsAMY, ab66peBUaTypa-
MU U [IYTKAMH.

[Tocenmast madel B 1AYHULIX 1CITX, MBI YCTAHOBUAY, YTO B KaXK/IOM TAKOM MUTCHHOM
3aBC/EHUH OBITYET CBOM «3aKOMNPOBANHBINY> A3LIK, COCTOAIUN U3 COBOKYTIHOCTH UIYTOK,
11po3BUIL, (hpas U skecToB. Kak ¥ «coOCTBEUHbIIY A3BIK OTAETBIIBIX CONAAMBILIX TPYI
(ceMbst, CyUpYTH, IHIKOJbHBIE APY3bI, KOLACTU 110 paboTe), HTOT «3aKOAUPOBAHHBIN >
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SI3bIK MIPU3BaH MOAYEPKUBATD U YKPETJISITh COMUAJIbHDIC CBA3W MEKY 3aABCETNATASAMMU TTa-
6a, a TaKke YKPeriaTh B HUX YYBCTBO paBeHcTBa. B mabe Balll coruaibiblil cTaTyc, KOTO-
PbII BB HMeeTe B cUcTeMe 0OIIeCTBa «B LEAOM», HE UMeeT 3Hayenns. B arom orpanuuen-
HOM MUPKE Balla IMOIYAAPHOCTD 3UMKAETCS Ha COBEPIIEHHO WHBIX KPUTEPUAX: BAC OlIEHU-
BAIOT 10 BAaUIMM JMYHBIM KaueCTBAM, IIPUYYIAM U TIPUBbIUKAM. He BaXHO, KTO 5TOT M-
O ¢ OBOIAMH — GAaHKOBCKUM cayxamuid niau 6e3paborHbrii kamenmuk. IyTansoe npos-
BUIIE, KOTOPBIM I10-APYKECKH HAPEKJIU €ro B ITabe 3T0 JlaHb er0 HEB3bICKATCABHBIM BKY-
CaM M OTHOCUTEJIBHO KOHCEPBATUBHBIM B3TJIsLAM HA XKU3Ub. B made ero j1064T U BoicMe-
MBAIOT UMEHHO 34 3TU C1aB0CTH; ETO KJlaccoBast IPHHAAIEKHOCTE U JOJDKHOCTHOM CTaTyC
HC UTPAIOT HUKAKOH poaur. [appu MoxeT 65Ty M paccestHHBIN 1IPOdeccop, U paccestHHbIH
caHTexHUK. Byap oH npodeccopom, Bo3zMoxuo, B mabe ero naswBaau 6p1 «Docy»
(Mox[Top]) [a oAHOMY CaHTEXHUKY, KaK 5 CJBIIIANA, B Mabe Jaji U3/eBaTeNbCKOe POo3-
sume «Leaky» (JIsipsssui, [Ipoteuxa)], Ho B nabe «Rose and Crown» («Posa n Kopo-
Hay) [appu ueHaT He 3a ero npodeccopckoe 3Balue: ero JoAT W MOATPYHUBAT Hal
HUM 32 €T0 PACCESTHHOCTD.

TaxkuM 06pasoM, «3aKOAUPOBAHHBIN A3BIK> [aba CIOCOOCTBYET YKPEILICHUIO COTHAlb-
HbIX CBA3EH U NPUHUMIOB PABEHCTBA. BLlle 5 ykasbigasa, UTo MepsooyepeHan GyHKIus
BCEX TMUTEUHBIX 3aBEIEeHUI BO BCEX KYJbTYPaX — COAEUCTBUE B CO3AAHUHN U YKPEILJICHUH
COLMANBHBIX CBSA3eH U YTO AN BCex MUTEHHBIX 3aBeIeHUN XapaKTepHa COLMANbHO PA3HO-
pPOLHag srajuTapHas cpeja. Tak Kakue e ocobeHHocTH COUATIBHBIX CBSI3EH U MPUHIN-
OB 3TAJUTAPUBMA TIEPeJaeT «3aK0AMPOBAHHDIH A3biK 06IIenus B mabe?

Hexoropsele acmekTnl obmenus B mabe, MoKy, HCKITIOYRTENBHO AHTJIMACKOE ABJIe-
Hue. ITO U NPOCIaBIeHUE SKCIEHTPUYHOCTH, U MIOCTOSIHHLIA CKPBITEIH 10MOD, OCTPOYMHUE,
1306peTaTeNbHOCTD B BEIpaKeHUsIX. HO «yHNMBEepCaIbHbBIEY NPU3HAKY COACHCTBUS YKPEI-
JICHUIO COIMAJbHbBIX CBA3eH U NPUHIMIIOB 3TAjUTapH3Ma TPOSIBISIOTCS JUb B TOH CTe-
[IeHU, B KAKOU OHU OTKJIOHAIOTCS OT OCHOBHBIX TEHAEHIIMH KyJIbTYDbI HAallero oOuecTna,
KOTOpOE IO TaKUM NapaMeTpaM, KaK CAePXaHHOCTb, CIEIOBAHUC CONUA/IbHbIM 3alpeTam,
PacCIPOCTPAHEHHOCTh KJIACCOBOCTH U BLICOKOPA3BUTOE KJIACCOBOE CO3HAHUE, ONEPEIKAET
MHOI'Me IPYTHe KyJbTYpbl. Paszymeercs, OOUIUTCABHOCTS M 3TAMHTapU3M TPUCYLIM HC
TOJIbKO aHTJIMACKUAM MUTENHBIM 3aBefennsam. ObpauraeT 11a cedsl BHUMAaHUE LAPYLoe: pes-
KOC OTIM4Me IPUHATBIX B MabaX [0BEAEHUCCKIX HOPM OT 0OBIYHLIX 1[PABUIL, IOCIOACTBY -
fowux B obutecrse. 11oaToMy, BOZMOXKIO, Mbl B GOJIbIICH CTENEHN WCIIBITBIBAEM MOTPED-
HOCTh B nabax. [IJis HAC OHM — OCTPOBKU KOMITAHENCKOrO 3rajiuTapusMa, «IIOporoBasi»
cpena, B KOTOPOH 1e ACHCTBYIOT OOBIMHBIC 3aKOHBI.

[IpaBusia BezeHus cropoB B mabe. Bhilie S yIoMMHAMA, YTO 3aBCCrAaTall HE TOJBLKO
BllpaBe NpeHebperaTh MPaBIJIOM IIAHTOMHMBI, HO MM TakiKe JO3BOJEHO BHIPAXKATLCA CIIC-
Ayoum obpasom: «IJi, Crak, Kak 3aKOHYUILL CBOK GOJTOBHIO, PUHECHKA MHE elle
ITUHTY, €CJIU 45 Tebs 3TO HC UePTOBCKY Besnkuit Tpyaly 1loATpyHMBAHS, MPEPEKanUS U
IYTAMBEIE 0cKopOIeHUa Takoro poja (opoi cobpenubie 3j0d upouueil) — crangap-
THBIE SJIEMEHTHI OOIIEHMS MEJKTY 3aBCEIAATAAMI 1 0OCIYKUBAIONM TepcolianoM raba, a
TaKXC MeXXAY CAMUMU OCTOSHHBIMU TTOCCTUTENAMHU.

PasHOBUAHOCTBIO TTOL00HOIO OBIEHMST ABASIIOTCST CTIOPBI, KOTOPHIE HE HMEIOT HUYEro
0B1LIETO € «HACTOAUMU» CIIOPAMH B «HACTOSIEM MUPe». B mpuHumIe cnopbl, HOXKaIyi,
caMasi nomyJsapHas GopMa obuicHNs B Tabe, 0COOEHHO CpeAr MYXKYUH, U 3a4acTyto OHM
ObIBATOT OueHb KapKuUMU. OIHAKO OOBIYHO CTOPHI BEJLYTCH B COOTBETCTBUU CO CTPOrUM




ITHKCTOM, B OCHOBC KOTOPOTO JICXKUT TO, UTO CJAECAYET pacCMATPUBATL KAK IIEPBYIO 3allO-
Bejib Mmaba: «Hudero He BOCIIPUHUMAN CIUIIKOM CEPhE3HOY.

B npaBusax BejieHNs CIIOPOB B Nade TakKe OTPaXKeHbI [IPUHITAIIBI TAK HA3BIBAEMOH He-
[TUCAHON KOHCTUTYLHH, PETYAUPYIOLLEH BCE BUJIbl COIHANIBHOIO B3AUMOIEHCTBYSL B JAH-
HOM 0coBOH cpejte. ITa KOHCTUTYLMS Maba MPEANUCHIBAET CODMIOACHNE TPHHIIMTA Pa-
BEHCTBA, HEIIPEMEHNHOCTL OTBETHOMN PeaKLUUK, CTPEMJICHUE K ADYKECTBEHHOCTH M HeHapy-
ImeHue HeracHoro JOTOBOPA O HeHaNaleHUU. Y YEHBIE-COLMOJIONT CKaXYT, YTO 3TO — OC-
HOBOIOJATAIONIME TIPHHIIUIB! BCEX COLHUAIBHBIX B3aHMOOTHOUEHWH. UV, mo-BuauMomy,
VYCTAHOBJICHNE U YKPEIlJIeHHe COLUATBHBIX CBSI3€i 1 eCTh CKPBITAs LIeJ1b BEJEHUS CILOPOB
B mMabe.

Bce mpu3HAOT, XOTS 3TO HUKOT/IA HE MOJUCPKUBALTCH, UTO CIIOpbl B Mabe (Kak 1 Omu-
CAHHBIM BBHILIE PUTYAN «¥Y MEHS Jiyulle, 4eM y Tebsi») — 5T0 BeCbMa yBJIeKaTelbHAsS UT'-
pa. 3aBcerjaray YacToO HAUMHAIOT CIIOPUTD O 4eM-HUOY/Ib MK BOBCE HU O YeM — TaK, pa-
Ju 3abappl. Crydaroil ToCeTUTEqb YMBIIIEHHO 34TEBACT CIIOP, BHICKA3AB KAKOe-HHU-
6yIb BOSMYTHTENLHOE WL PAXHKATbHOE yTBEPIKAEHYE, 4 3aTeM OTKUABIBAETCA Ha CIIUH-
Ky CTyJIa M 2KIeT, YTOOBI B 0TBET eMy Kpuknyau: «Henyxal» IlotoM 3aumHinmmk nomkes ¢
’KAPOM BBICTYIIUTDL B 3ALIUTY CBOELO YTBEPIXK/EHMs, KOTOPOE, KAK OH B AyIUEe TOHUMAET,
OTCTOSITH HEBO3MOYKHO, U OOBHHUTH CBOMX OINIOHEHTOB B TYMOCTH, HEBEXKECTBE U €ILE
bor 3uaer B yeM. O6MeH «JII06E3HOCTIMUY TTPOAOIKAETCS HEKOTOPOE BPeMsl, XOTSI TIOC-
TEIeHHO CMOPINUKH OTKIAOHAIOTCSA OT MEPBOHAYAIBHON TeMbI, [IEPEKIIOUAACh Ha APYTHe
MOoJEeMUYHBIE BOTIPOCHL. [[oTpeGHOCTb B CIIOPE CPEAN MYKCKOH wacTu 11aba cToab Beu-
Ka, 4To moyuty miobas Tema, najke caMas 6e3061UIHAA, MOXKET CTATh TIPEAMETOM KapKoH
AVICKYCCUU.

3aBceraaTan yMeT 3aTeATh CTTOp Ha mycToM MecTe. Kak u oTYasgBUIMECS ayKIIHOHHC-
Thl, BHKPUKMBAIONIHE LEHDI, TIPE/IIOMKEHHDBIE <TTOKYATENAMU-TIPU3PAKAMU», OHU IPOCTHO
ONPOBEPTAIOT 3asBJEHNE, KOTOPOTO HUKTO HE JeJal, Uil TPEOYIOT OT CBOEr¢ MOJIYAIICTO
COCENa 10 CTOMMKY, UTOODI TOT «3aTKHYICS>. ITO MM CXOIUT C PVK, IOTOMY 4TO JApPYrHue
3aBcergaTau ToXe MIyT MOBOJ AJIS ciopa. BOT THMHYHbBIA NpHUMep BOBHUKIIEN HA I1IyCTOM
MecTe TepebpaiKy, KOTOPYIo 8 HabJI0Aa1a B «CBOCM» Trade:

~ 1 -n BABCETAATAM (npuaupuuso): UTo T ckazan?
~ 2-it BABCETJIATAW (o3anauenno): Huuero.
— 1-u BABCETJIATAU: Kak ato auuero?!

— 2-it BABCETZIATAMN (Bce ewme osagavenno): a rak, nudero. S Boobie poT He
packpbisa!

— 1-it BABCETJIATAM (Bouncrsenno): He spu! Thl ckazaf, 410 MOS OUEPEND YTO-
IaTh — a OUepelb He Mosi!

— 2-it BABCETIATAM (roxe Haunnas ropsuuthess): Huuero Taxoro st e roBOPWL,
HO Pa3 Yok Thl CaM TO YIIOMSIHYJI, TO /13, OUePENb TBOSI!

— 1-it BABCETJIATAM (s iputsoprou ruese): Yepra ¢ asa! Ceituac /Ixxo yrougaert!
2-it BABCELJIATAN (asBurespno): Tak yero THI TOrAA KO MHE IPUCTAI?

- 1-t BABCELJIATAWM (Teneps yxke 10BOILHBIH co60i1): S e ipucrasan. Tl mep-
BLIH Hayas!
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— 2-it BABCETJATAMN (roxe Beceascs): Bosce ner!
— 1-M1 3ABCETJIATAMN: Jla!

W rax gance u tomy nogobuoe. [loTarusas muso, 51, KaK 1 BCE KCHUMHBL, KOTOPLIM
caydaeTest OpITh CBUACTENIMU MyKCKUX CMOPOB B 1abe, Habolana 3a CIopIIuKaMu ¢
VIIBIOKOH CHHCXOAMTCABHOIO IIPCBOCXOACTRA Ha aulie, Te IPoAoIKaH MPEnUpaThes, Te-
Mephb ysKe Ha JAPYTUE TCMBL, HO [IPU 9TOM Yrollas APyr JAPyra HanuTKaMM, 1 B KOIIE KOH-
10B 3a0bLIM, 4TO BOOBIIE OHM MBITANNCH A0Ka3aTh Apyr Apyry. Corsiacio npasuiaaM, B
cropax, Beayumuxest B nade, HHKTO HHKOTAA He nobexaer u ve yerynaet. (CHOPH B 1a-
Oe — puTyas, B [MOJHOH Mepe COOOPA3YIONUNCS ¢ aRTIMACKMM MYJKCKHM [[PAaBHIOM
«Baxna e nobena, a yuactre».) COPIWIMKY 0CTAIOTCS JYYIIHMHA APY3bsIMH, BCE TIPCK-
PACHO 11POBEJIH BPeMS.

Ha nepssiii 83191511 MOKET 110KA3aThCs], YTO TaKast OCCCMBICJCHHAS 3A/IMPUCTOCTD MPO-
THBOPCUMT TPUHITHIIAM «KOHCTHTYIHM» 11a0a, Jalouleil YCTaHOBKY Ha JpyxKesaiodue u re-
ACPCCCHBHOCTD, HO ACJHO B TOM, YTO B IIPEJACTABJICHUN aHIVIMUAH-MYACUHH CIIOP — 3TO ca-
MBI psaMoit nyTh k cOmpkennio. HyTausble nepenaiky 4aiom UM BO3MOXIOCTL 11POsi-
BUTh MHTEPEC JAPYT K JIPYTY, BBIPA3UTL CBOH UYBCTBA, OTHOLICHHWE, JHYIIOE MHEeHne, obHa-
PYKHTb CBOW CTPEMJICHMST — M JIyUllle Y3HaTh CBOMX cobecennkon. B npouecce criopos
OHHM HMEIOT BO3MOXHOCTD COJNMBUTHCS, He TIPU3HABASI, UTO UMCHHO 9Ty LICTb OHH M Tpec-
jgeaylor. B mpoiiecce ¢nopos 0HM AOCTHIAIOT COUMAIBLHOIO B3AaUMOJEHCTBUS 110 YUCTO
MY3KCKUM Kamy(uispkeM coneprHutecTBa. CKIOHHOCTD aHIVIHUAH-MYXKUMH K arPECCUU HaTl-
pasasiercsi B He3onacnoe pyc/o 6e300HIHBIX CJOBECHDBIX TEPEMANOK ¢ «CHMBOJIMYECKHM
PYKONOXKATHEM» — YIOUIEHHEM 110 QUEepPEM, YTOOBI oHa He NpuHsAna Oosee CCPbe3HYIo
dhopmy GU3MUCCKOTO HACUTUSI.

[Topo6Hble MYKCKHE CTIOPLI PATU MOIEDIKAHHS APY/KECKIX OTHOWECHHH, Oe3YCa0BIIO,
MMCIOT MECTO HE TOJNBKO B 11abe — OHHU IIPOUCXOASIT, HAPUMED, MEXKAY KOJJIEraMHU IO Pa-
60Te, YWICHAMU CHOPTHBHBIX KOMAHA M KJIYOOB WJIH NPOCTO B KPYTY APY3CH — U BEAYTCS
NMPHMEPHO TO TaKUM ke npaBriaM. Ho uytinBsas nepenanka s mabe — caMbiil Jaydimi v
NOKAZATCHBHBIH [PUMED MYKCKOTO JIpyKRecKoro obtuienns. Clopbl MEXIY MYKIWHAMM
JUISE TLOJUICPYKQHUST JAPYAKECKHX OTHOMEHUH THIIMYHBI HE TONLKO AJIs1 AUTIMH, HO M JUIs
JAPYTHX KYJALTYP, H BO BCCX CTPAHAX OIM HMEIOT CXOAHBIC YepThl. B 9acTHOCTH, Bee 10100-
HBIE <PHTYAJIBHDBIE CHOPLI» BEIYTCA ¢ CODJIOACHUCM HEMJIACHOTO COIJIALICHHSL O HEITPOsiB-
JICHUK arpeccHH, OCHOBANHOIO Ha MOHUMAHHN TOTO, 4TO OCKOPOJCHMST 1 Halla/iklL He ¢/le-
JAYET BOCHPHHUMATE CJOHIIKOM cepbesio. OCo0CHHOCTD aHTIHIICKOrO «prTyata», Ha MOH
B3I, 3AKIOUACTCST B TOM, UT0 Garojlapst Halici HpUPOAHON HENPUSSHU K W3JIUITHCH
CePHE3HOCTH M 0COOEHTO HACMY MPHCTPACTHIO K HPOHHZHPOBAHUIO Mbl ObICTPCE H Jjerie
JIOCTHIACM B3aUMOIIONMMAHHsl.

[Ipasuito crionranipix acconunarmii. B nabe MoHONIOr Ha 0jiy K TY 5KC TeMY B TeYeHHC
HATH MUHYT HHOA MOXKCT ObITh PACllCHEH Kak NPU3LAK W3JIMILHER cepbe3nocT. 1len-
XOANAJUTHKHW B CBOCH [IPAKTUKC HCIIOAB3VIOT TaK HazblBAEMDIH METO/ CIIOHTAIHOI acco-
IHALLH, TPM KOTOPOM BPAY [POCHT HNAIMEHTA CKas3dTh BCE, UTO eMy HPHXOAHT Ha VM B
CBSI3M C TeM MJIM MHBIM caoBoM wian ¢pasofi. Tax Bot, npucayumidBadgch K pasroBopam 8
11a0C Ba NPOTSLKEHUH HEKOTOPOIO BPCMCIHH, 5 3AMETHIIA, 4TO 01K 3a4aCTYIO HOCAT TOT Ke
NAPAKTCP, UTO M CCAHCLL CHOHTAMHBIX aCCOIMATULA v IICHXOTePAleBTa. BOBMOKIO, TN B
KAKOR-TO cTeneny u odbacHsgeres «ieciaedroes aciersne naba, B mabe 00619110 ¢jiepacai-



HbIE U OCTOPOXXHDLIE alTJIUYaHE HCCKOJLKO paccna6nmorc;{ 1 O3BYYHMBAIOT BCE, UTO [IPH-
XOOUT UM B I'OJOBY.

IIpanuiio CIOHTAHHBIX ACCOMMALMHI [TOLPAZYMEBAET, UTO PA3IOBOPAM, BEAYIIIUMCS B Na-
e, e TIPUCYILM JOTHKA U YIIOPAI0YEHHOCTh. B x0j1e 6ece/ibl He pa3BUBACTCS KaKasi-11bo
JIHA TeMa, He NOABOAUTCA Jorndeckuii utor. Korna noceruresiu maba HaXojsITCst B «pe-
XKUME CITOHTAHHLIX ACCOLJMAIUIY> — a B 3TOM pEXUMe OHU MPEOBIBAIOT HOJIBIIYIO YACTD .
BpPeMeIlr, — MBITAThCS 3aCTABUTH UX COCPELOTOUMTHCS HA OfHOM oilpegeJeHHONM TeMe 6o-
JIe¢ HECKOJILKIUX MUHYT OECII0IE3HO, HTO TOJIBKO BbI30BET HEOmOOpeHMe.

[TpaBuJio CTIOHTAHHBIX ACCOITMAIIME ABISIETCS 3JI0IOM TOLQ, YTO Pa3TOBOP TEYET 110 3a-
MBICJIOBATOMY PYCJy, MMEIOIIEMY MHOKECTBO PE3KUX GECTIOPALOTHBIX OTBETBIEHIH. Per-
JIMKA O TIOTojle MOYKET CIPOBOIUPOBATH KOPOTKHUE criop 0 dyT6oJe, B CBA3H C YeM KTO-HU-
Oyab BBICKAIKET JIOTAKY 0 cyAbOe [epcona)a Kakoro-HUbY /b TEJAEBU3HOHHOTO Cepraa,
YTO IPUBENET K 00CYIHKACHUIO TEKYUIETO TIOIUTHYECKOrO CKAHIAJa, 4 3TO BBI3OBET I1I0TOK
HIYTJIMBBIX 3aMEYaHUMN 110 MOBOLY CEKCYaabHBIX NPUCTPACTUN bapMeiia, KOTOPHIH TPEPBET
OJWH M3 3aBceraataen, Tpebysd, yToOBl eMy HeMeJIEHHO IOJICKAa3ali OTBET HAa BOIMPOC B
KPOCCBODJIE, YTO B CBOW OUepenb MoBJcYET 32 cOOOU KOMMEHTAPHUI O HOBOM NyTaiomeit
60JIe3HN, KO-TOPBII KaKUM-TO 06PasoM MOPOAUT AMCKYCCHIO O TIOPBABIIEMCHA DEMENIKE
IS YACOB ele OJHOI0 3aBCETJaTast, UTO MOJ0KUT Ha9ano APYKeaOHOMY NIPEIpaTebe-
TBY O TOM, KTO Telepb A0JKEH yrowars 1 T. /. ¥ T. 1. Ilopoit B pazroBope npociexxunaet-
cst Hekasg cBOeoHpas3Hasi IOTMKA, HO B OCHOBHOM TIEPEXOM OT TEMBI K TEMe HOCUT CJiydai-
HBIH XapakTep U MPOMCXO/T TOTAA, KOTAA Kakoe-i1bo ¢10B0 Ui hpasa Bh3bIBAIOT ¥ CO-
6eceIHUKOB TY WK UHYIO aCCOLMAIIMIO.

[MpaBuI0 CIOHTANIBIX aCCOLMALNNA — 9TO He MPOCTO Cr1ocob u30eKaATh CEPbE3HOCTH.
ITo — oduuMaNboe paspelicHUue Ha TperiebperkeHre TPAAMUMOHILIMYE COLMAIbHBIMY
HOPMaMU, Ha OTKa3 OT OrPAHUYEHUH, TIPUHATEIX obmecTBoM. B AHTIuM mogo6HbIH ThI
oblIenust — Jierkasi, HeNPUHYKIAeHHAsd, KK YIAsIcsl cO CTOPOHB OeceBA3HON becela Ha ca-
Mbl€ Pa3Hple TeMbI, KOT/AA JII0jM HACTOIBKO paccaadaerbl U PACKOBAHHEL, YTO MOTYT BBIC-
Ka3blBaTh BCE, YTO UM IPUXOAMT HA YM, — OOBIYHO BO3MOXKCH TOJIBKO B KPYTy OJU3KUX
apysei uin cembr. OaHAKO B mabe, KaK st 3aMeTHa, ACCOLMATUBHBI PA3TOBOD CAMBIM €C-
TECTBEHIBIM OOPA3OM 3aBAIBIBAETCSA U MEXTY JIOALMI, KOTOPBIE HE 3HAKOMBI APYI ¢ APY-
roM. 3aBcerjaray MOUTH BCEra TOMLKO Tak W 0bImaTes Mexay coboit, Ho y cToiiku 6apa
B 6eCCBI3HYI0 BOATOBHIO JCIKO BTACHBAIOTCA U CAYYaiiHbIC HoceTuTe . Kak 6bl To Hu Obl-
JIO, 3/1€Ch CIENYET YKA3aTh, 4TO TE JIO/H, KOTOPBIE UACTO MTOCELUIAIOT OJAMH U TOT e nabd, He
006513aTeNbHO — U B [IPUHLUIIE 3TO B NOPSIJIKE BELIEH — SBIAIOTCA GIU3KUMM APY3bIAMM B
06bIYHOM [TOHUMAHWH 9TOTO BhIpaskeHust. Hanpyumep, npusteni-3aBceriatan 0ueHb peako
IPUIJAIAIT APYT APYLA B [OCTH, Jake eCIM OHY PETYJISIDHO BCTPEUAOTCS B Mabe W BEAYT
MOZO6GHBIE ACCOLMATUBHbIE PASTCOBOPDI KAXKAbIEL ACHDL HA 1IPOTSHKCHUU MHOIUX JIET.

Mrak, pa3roBopsl B CTUE CIOHTAHHBIX ACCOI[HAINI, KOTOPBIE BEAYT MEXY cOOOM mo-
CEeTUTCNIN AHTIUHACKNX 1a00B, B TOM YHCIC U T€, KTO MaJ0 3HAKOM JIDYT ¢ APYLOM, O pu-
CYHKY CXOMHDI € MENPHHYXK/AeHHBIMU Gecelamu OIM3KHX POACTBEHHUKOB, UTO Ha NEPBbLi
B3LJISIL TPOTHBOPCUMUT OOBIYHOMY IIPENCTABIEHUIO 00 aHTIMIaHAX, KOTODLIE CUBIBYT Clep-
SKANHBIMY, HENPUBETIUBBIMH M 3aMKHYThIMH JiiojibMu. Ho, korga s crana wabaioaaTsh u
IIPUCHYIINBATBCS BHUMATEbHES, OBHAPYIKUIIUCH TMHUY pas/ieia U orpanudenvs. S oOHa-
PYRUIIA, UTO 9TO €UIE OAMH NPUMED CTPOTO JIUMUTUPOBAHHON M KOHTPOIMPYEMON KyJb-
TYpHOU peMuccuu. IIpaBuso CroHTAHHBIX ACCOMAIMI MO3BOMSACT HaM OTKIOHATHCS OT
TPAJIUIIMOHHBIX HOPM BEAEHUA <«ITyOJIMYHOMy Geceibl i HACTaMIAThCA HEKOTOPOH Helpu-
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HYJKAEHHOCTBIO «YaCTHOLO»> WM «3aJYIIEBHOIO» PA3TOBOPA — HO TOJBKO A0 OTIPEieieH-
HOI crerrenu. Kimouesoe CilOBO — «CxeMbly. Decesa B CTHIIC CIIOHTAHHBIX acCOIMALMIL,
npoucxonamas B nabe WMeeT Ty JKe CTPYKTYPY, 4TO U 3aAYIIEBHBIA pPa3TOBOP B KPYTY
GIM3KUX APY3eii UK POAHBIX, HO €€ CO/lepIKaHWe OTPAHUYEHO (0JIee KECTKUMU PaMKaMU.
Jaxe Haxo/ACh B «PeXUME CIOTITAHHBIX ACCOIMAllni», 3aBcerjaTau (eCjiM TOJbKO OHU He
6uu3KKe Apy3bd) HUKOT/A HE PACKPLIBAIOT JAPYT JAPYTY CBOE CEPJIIE, HE PACCKAZBIBAIOT —
pasBe YTO HEYMBIIJIEHHO — O CBOUX JIMYHBIX TPEBOIAX MM COKPOBEHHBIX KEJTAHUSX.

B cymHOCTY, ACCONMMATHRHDLI Pa3TOBOP 3aBOJUTCA BOBCE HE IS TOTO, YTOOBI 06CYIUTH
«JINYHBIE> JIE7a, O KOTOPBIX MOXHO PACCKA3BIBATH JUIIb B HECEPLE3HOU MaMepe, B COOT-
BETCTBHUHU C «T[epBOIT 3amoBejibio» naba. [llytkyu no mosoay passoaa, aenpeccuu, GOTE3HH,
upobsiem Ha paboTe, HEMTOCAYITHBIX NE€TCH W TPOYUX TPYAHOCTER U HEYPSTHI] YACTHOTO Xa-
paKTepa BIOJHE NOTYCTUMBI, U B TIPUHITHIIC HU ONWI «0B1uit» pasropop B nabe He 06x0-
auTcd 6e3 YIOMUHAHMS, ¢ DJIeMEHTAMU MPAUIIoro I0MOPa, KUSHCHHBIX Tparejuil. Ho uck-
pEHHEE, «<HA TIOJTHOM CEPbEe3ey», UBMUSIHUE 4YBCTB He IPUBETCTBYeTcst. KoHeuHo, U B mabax,
CIy4aercs!, JIOAW JXKATYIOTCS Ha JKM3Mb, HO 3TO — YACTHBIE PA3TOBOPBI, LIPOUCXOIAUINE
MESLY APY3bAMU UAM POAHLIMU. VX He IIPUHATO BECTH y CTOUKM Hapa, U, UTO CAMOE BaK-
HO€, 3TH YaCTHBIC PasrOBOPBI U3 Pa3psijla TCX HEMHOTHUX TUMOB OOIIEHUS, HA KOTOPBIE He
PACHPOCTPATISIETCSI IPABUIIO CTTOHTAHHBIX ACCOLMALIHEL.

[Tocemenue nada nocie padorsl. HemaBHo Mbl ¢ MOETH CECTPOR-COIHONOIOM [OBOPHITH
006 ynoTpebacHUU CMTUPTHBIX HAIIMTKOB TI0CIC pabOoTh, M OHA CTajla PACcCKa3bIBaTL MHE 00
OJ{HOM M3 HeABHUX UCCACNOBANNH B AHIIUM 110 nipobiaeme cTpecca Ha pabote. « Moskelb
He NPOJOIIKATh, — Iepebuaa g cecTpy. — BulscHWIOCh, UTO Te pabOTHUKH, KOTOPLIC MOC-
Jie paboTol XOAAT B 1ab BHIIMTH BMECTE CO CBOMMMU KOJUIEI'aMH, MEHBIUE CTPANAIOT OT
cTpecca, UeM Te, KTO TyJAa HE XOAWT, BeDHO?» «/la, koHeuHo, — oTBeTHJa OHA. — Ho Beub
Mbl 3T0 3HaTU!» M TO e caMoe BaM MOr OBI cKas3aTh J60H aHrinicKkuil paboTHUK, 3Ha-
KOMBIH ¢ PUTYAJIOM MOCeIenust 11aba mocae paboTbl, — ¥ IPH ITOM cllie 1o6asuy Obl, 4TO
COLUOJIOTH UMEIOT OOBIKHOBEHWE KOHCTATHPOBATH 04CBUAHOE. TeM He MeHee, IyMalo, 3a-
MeyaTesbHo, YTO Halle MHCTUHKTHBHOE «3HAHNWe> TAKWX BELCH HAXOAUT MOATBePIKIEHUE
B MaTepHhanax 06bCeKTUBHOTO Mccaenosanusa. OgHako ObITh COIMOJOroM — Hebrarogap-
HBII TPYA, OCOBEHHO B cpejle CAPKACTUYHBIX AHTIHYAH, KOTOPble 0OBIYHO OTMAXHBAIOTCSI
OT PEe3yNLTATOB HAIIMX UCCAE0BAHME KAK OT OYEBUAHBIX, BCEM M3BECTHBIX PaKTOB (ec-
JIN OHU COBIAIAIOT € «O0IEU3BECTHLIMU (PAKTAMK» ), TUOO KaK OT YeIyXu (CCJHH OHHU CTa-
BAT 1104l COMHEHHUE HEKYIO 0B1eM3BECTHY IO UCTUHY ), UJTH KaK OT CJIOBOOIYAUS (KOT1a He-
ACHO, KaKO¥l COBCPULIEH TPeX, [I0CKOJBKY BBIBOALL W3JAraloTcsl HENOHSATHBIM HAYYHbIM
A3BIKOM ). He MCKAI0UEH0, 4TO MO PACCKA3 TOXE COYTYT KONCTaTalned OueBWAHbIX (haK-
TOB, YEIYXO# WM CI0BOOIIYL1EM, & MOXKET, OJTHOBDEMEHHO TeM, APYTUM U TPETLUM, HO
BCE JKE PUCKHY U TIOTBITAICH 0OBSICHUTD, KAK CKPBITBIC PABUJIA PUTYAJIA JIOCCIIEHUS TTa-
6a 1ocie paboThl MPEBPAUATOT ITOT CaMblif PUTVAI B a(pPeKTUBHOE MPOTUBOsINE OT
CTPECCOB, TOJYUEHHBIX Ha padoTe.

BO*HGpBbIX, CYIIECTBYIOT YHUBEPCAJIDBHDLIC [IPABUITA, KaCatOleCd ynO’l'pC6ﬂeHV]ﬂ CIiip-
THOTO ¥ TIUTENHBIX B'clBeI[CHVH?I. Bo Bcex KYJALTYpax ajJIKOTOJIb UCITOJIbL3YETCA KaK CAMBOJIUN-
YECKHUH 3HAK IIPENAHAHNW A, Ha3HA4YCHUE KOTOPOro — 3HaAMEHOBATh, 06.;'161“{31‘[) W YCROPATH
nepexoa U3 OAHOTO COUMAJILHOIO COCTOANUS KOHTCKCTA B APYTOE. B uucio PUTYaJIOB MO~
/1()6HOI‘O PoOIa, B KOTOPDBIX ajIKOI'OJIb UTPAET BAXKHYIO DOJIb, BXOAAT H <<06P$I/Z[bl COUHAJIbHBIX
NnepeMeH», 3HaMeuyonme riaaBHble )KU3HEeHHbIe IIUKJIbL — POX/IEHNE, TOCTHKEHUE COBED-
WCHHOJCTHUA, BCTYTIJICHMC B 6paK, CMEPTL M MCHEE 3HAYUMDbIEC «I[€PEMOIIVK» — HalTpUMED,




IepexXo n3 COCTOAHUS Pa60’l‘bl B COCTOAHHME OTAbIXA UJIN JOMAIIITHEE COCTOAHHE. B namreit

KYJbTYPE U PALE APYTUX KYABTYP JKOIOAb ~ TOAXO/IALIEE CHMBOJIUYECKOE CPEICTBO /s
nepexosa U3 COCTOAHMS PabOThI B COCTOSIHUE OT/bIXA, TTIOTOMY YTO CIUPTIOE ACCOLMUMUPY-
eTca MCKJIIOUMTENBHO C OTABIXOM — C BOCCTAHOBJECHUEM CUJI, PA3BJEUEHUSAMHU, BECETHCM,
HENOoCPeCTBeHNOCTHIO U paccaabIeHneM — U BOCTIPUHUMACTCS KaK IIe4TO HECOBMECTHMOE
c pabotoit. (Ha camom zesie, He Besjle: BO MHOTHX KYJbTypax, 0COBEIHN0 TaM, Iae cyliec-
TByeT 60JIee 3/10POBBIH, «KOMILIEKCHBINHY MMOAXO0I K YIIOTPE6JIEHII0 CIUPTIBIX HAITUTKOB,
AJIKOTOJIb 3HaMEHYET U OOPATHBIN TEPEXO]L — U3 JIOMAILHETO COCTOAHUSA /COCTOAHUS OT/LbI-
Xa B cocTosiuue paboThl, Hanpumep, Bo Mpavunn 1 Vcrnanyy J0au 1o 1opore Ha pabory
3a4aCTyI0 3aX0NAT B 6ap Ui Kade uToObl «MOJKPENUTHCA» GOKAIOM BUHA, PIOMKOH Kalih-
Bajg0Ca UK OPEHIHU.)

CyuIecTBYIOT TaK)Xe YHUBCPCAIbHbBIE «3aKOHbIY», CBI3AHHbIE ¢ COMMANbIBIMA U CUMBO-
JUYECKUMU QYHKUUAMY NUTeHbIX 3aBegeHunii. Bee mMuTeliHble 3aBeICHU, BO BCEX KYJb-
Typax, UMEIOT CBOH COOCTBEHHBIN «COUMANBHBII MUKPOKJINMAT>, DTO — «TIOPOTOBbIE 30-
HBL», JIJIs1 KOTOPBIX XapaKTepPHa B TOM WM UHOU CTEMEHN «KYJbTYPHAS PEMUCCUSI» — Bpe-
MEHHOE CMATYEHUE WM BPEMEHHAA OTMEHA AEWCTBUSL TPA/IMLMOHHOT0 COLMAIBIOTO KOH-
TPOJIsl, BpEMEeHIas OTMEHA orpaHnyeHn i, JI1o6oe MUTENHOE 3aBEIEHNe — 3TO TAKXKE Srall-
TapHasl CPeNa WK, TTo KpalHel Mepe, Takast Cpeia, B KOTOPOI CTATyC MHAWBUAA OTIPELEIsi-
0T KPUTEPUM, OTIANYHBIE OT TEX, YTO OBITYIOT BO «BHEWIHeM» Mupe. W, noxanxyit, camoe
riaBHoe: U yioTpebeHye CIIMPTHEIX HALIMTKOR, ¥ CaMil TUTEHHbIC 3aBEIEHHS BO BCEM MH-
Pe ACCOLMMUPYIOTCS C COUMAJIBHBIM B3aUMO/IEUCTBUEM.

TaxuMm 06pasoM, aHTIMICKUN puTyas ynoTpebIeH s CIMPTIBIX HANIUTKOB TocJe pabo-
TbI CIYXKUT 3PDHEKTHBHBIM HERTPATU3aTOPOM CTPECCa OTYACTH B CHITY TOI'O, YTO, COTJTACHO
YHUBEPCATBLHBIM «3aKOHAM», CNy)KeOHbIe NEePAPXUTIECKIE OTHOMIEHUS U HAIIPSOKEHHE Pa-
HOUYEro AHS PACTBOPSIOTCS B ATKOTOJE, OCOOEHHO €CIM aNKOTOMb 1HOTPEBIAETCS B KOMIIa-
HeMCcKOoM aranuTapHoii cpene maba. 3a6aBHO TO, YTO PUTYaJ yMOTPeOIeHII HATHTKOB MOC-
7ie paboThl B MeCTHOM abe 3hHEeKTUBHO CHIMET CTPECC, TaKe eCAU Bbl GYIETE MUTH TOMb-
KO KOKaKOJAYy HIM QPYKTOBBIA COK, 3a4aCTYIO JOCTATOUHO JUILb OKYHYThCA B CBOeOOpa3-
Hy[0 arMocdepy naba, u Bl MTHOBEHHO YYBCTBYETE PACCAABNEHHOCTD, ¥ BAC TTIOHHMAET-
€51 HACTPOENHE — jlaxke 6e3 TAKOTO COUUATBHOIO MOCPEJHNKA, KAK AJIKOT0JIDb.

Crrenuduueckue mpasuia PUTyasa ynoTpebieHns CIMPTHEIX HATUTKOB moce pabo-
TbI, KOTOPBIM MBI CJIENYEM N0OPOBOIbHO, NPU3BAHBI TIABHHIM 06Pa30M YCHIAUTH 3TOT ah-
dexr. Hanpumep, o6cyxacHe BOIPOCOB, CBA3AHHBIX ¢ paboToi, 103B0IEHO (B CYUIHOC-
TH, TabBl — 3TO TO MECTO, TJIE BO BPeMS «COOPAHUI» 32 BEIMUBKON MPUIIMMAIOTCS BAXKHbIE
pelenns), Ho IPaBHIa, 3anpPelIAloN[ie USIUIITHIOK CEPHE3HOCTD, U ITPABIIIA BEXKJIUBOTO
sraJuTapuaMa TaM coOmoaanTea Goree KecTKo, 9eM Ha paboTe.

CormacHo NpaBuiaM, 3aNPEeNlaoiM U3JTUIIHIOI CEphe3HOCTDb, B nabe BB MoXeTe 06-
Cy&iaTh C KOJUIEraMy WM TOBAPULIaMU 110 paboTe Bas bl IIPOCKT LU TpodJieMy, HO Ha-
IbIEHHbIe, TaOCHbIe WIN CKYYHbIe PEYM HENO3BOJIUTENbHEL. Ha pabounx coBemanusax,
ecJIy Bbl 3aHUMAETC [OCTATOUHO BBICOKOE I0J0KEHHE B KOMMAHMY, BAM 3TO, BO3MOXHO,
COJET ¢ PYK (XOTSA MONYAAPHOCTH He TPUOGABUT), HO, ECTIH BbI HAYHETE OPATOPCTBOBATE,
BAKHUYATb W 3aIMpaTh HOC B 11a0¢, BaM HeJ0MTO AyMast ckaxyT: «Oif, na 6yner Tebes.

[IpaBuIa BEKIUBOTO SraanTapusmMa He Tpebyior, 4TOORI BBl COBCEM 3a0biJIM PO CHCTE-
My CIysKeOHOU HepapXxuu, HO TIPENUCHIBAIOT Holee ITYTINBOE, HEIOYTUTEIbHOE OTHOLIe-
HYie K pasJudusM B JOJKHOCTHOM cTaTyce. Ha «coseranus» B mabe cobmpaoTcst 06bI4HO




HeOO0JIbIINE TPYIITIBL KOJJIET, 3aHUMAIONTUX B KOMIIAHUU [IPUMCPHO DABHOC MOJOKEHUE, HO
€CJIN K UM NPHUCOCAMHACTCS KTO-TO U3 BBIIIECCTOANINUX COTPYJHUKOB, YBAXKHUTEIBHOCTD, C
KOTOPOH K HUM OTHOCSITCS 11a padore, B 11abe 3aMeHseTcs UPOHMYHON GOPMOK ITOYTUTE b+
HOCTH. «Boccy — BIOJHE TpHeMeMOe 06paLIeHIe K MEHEeKepaM, KOTOpbIE 110¢e paboThi
OTIPABJSIOTCS B 1126 BBIIIHTH BMECTE CO CBOEH «KOMAH/0M», HO TIPOUBHOCUTD EIO HYXKHO
B LY TJIMBOM, HECKOJNLKO HATIOBATONW Marepe, HanpuMep, Tak: «IJit, 6occ, Ternepb Thl yIo-
taetsl> PagyMeercs, ¢ UpuxosoM B 1nab Mbl BCe HE CTAHOBUMCS B OJIHOUACHE PABHBIMU
APYL APYTY IO CTATYCy, HO Y HAC ECTh MPABO MOMIYYHBATE U/ CAYKEOIBIMA HepapXUIec-
KHMU OTHOLICHUAMMU, YTOOBI TOKA3aTh, YTO MBI HE BOCIPHHUMAEM X CIMINKOM CEPHESIHO.

[Tpasuia ynorpe6ieHus: HAUTKOB MTOCJIE PabOTH H 0OIIEHKM B Tabe B 1[eJIOM TIyGOKO
VKOPEHMJIMCH B CO3HAMMU anriuyad. Ec/u Bbl BUAUTE, UTO OGCYKAEHUE JEJIOBBIX BOMPO-
COB UJIU 6€Ce,'LlaI/IH'I‘6DB])IO H€ KJIEMTCS, 4TO Ball 006(:‘(5(:‘,[[1‘11/[1( CKOBAH Y Bbl HE MOXeTe pa3-
TOBOPUTE €TO, CKAKUTE 3TOMY UEJOBEKY: «J[epxkuTtech Tax, 6yaro BeI B mabe» wnu «Pac-
cKa3bIiBaliTe 06 3ToM Tak, OyATO MBI ¢ BaMH cuiuM B nabe». Bee cpasy moimyT, yto Bbl
uMeeTe B BUJLY: O61IeH e B rabe — 3T0 HETPUILYKAEHIBIM, CIIOKOMHBIN, APYKECKUH pasro-
BOp. HUKTO HE NMbITACTCS [IPOU3BECTH BIEUYATACHUE HA COOECEAHUKOB, HUKTO HE BOCIDU-
HUMaeT BelllH CIAUIKOM cepbedio. KoHeuHo, ecly y Bac ecTs BO3MOKHOCTD JIPUTTACUTD
cobecennrka B Oyxaiininii nabd, rem Jyuiie, HO, KaK g BbIACHWIA, J1aXe NPOCTO YIIOMUHA-
HYE O COIMAIBHOM MUKPOKIMMATE Taba CHUMAET HAMPSKCHUE U [IOMOTAET YEI0BEKY pac-
CHabUTHCSL.
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