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HaBuanpHO-MeTOANYHUH MOCIOHMK CTIPSIMOBAHO Ha OTAHYBAaHHS aHTJIIH-
ChKOi MOBH NpO(eciifHOrO CIpsIMyBaHHS CTYJCHTAMU TEXHOJIOTIYHHX CIIelia-
JBHOCTEH Ta chep 00CITyroByBaHHS XapuoBOi MPOMHUCIOBOCTI.

HaBuanbHO-METOAUYHUIN TOCIOHUK MICTUTH OIUC HABYAILHOI AUCIUILII-
HH, METY, HallOBHEHHsl 3MICTOBUX MOJYJIB, KpUTEpii OLIHIOBaHHS HaBYajb-
HUX JIOCSITHEHb CTYJEHTIB, CTPYKTYpY HaBYalbHOI mucuuiuiiau. [lociOHuk
CKJIaZa€Thes 3 BOX YacTHH. [lepuia BMinrye 3 MOayii y BUMIIA TEMaTHYHUX
PO3/IIB, KOKEH 3 SIKUX MICTHTh TEKCTOBHI Marepial, JIEKCHYHI BIPaBH, Ma-
Tepiayii Uil BUKOHAHHS ayJio3aBlaHb, 3pa3KH MOAYJIBHHX KOHTPOJBHUX
poOiT Ta TecTH Ul MOTOYHOTO KOHTpOMo. Jlpyra 4acTWHa MiCTHTh OCHOBH
HOPMAaTHBHOI I'paMaTHKH Ta TpaMaTH4HI BIpaBu. J[0JaTKOBMH TEKCTOBHH
MaTepial BMIIIy€e, OKPiM TPaIHUIifHUX TeM, TEKCTH, IO BiZOOpakaloTh HOBI-
THI TEHICHIIII PO3BUTKY Xap4OBOi MPOMHCIOBOCTI. [I0CIOHHK TakOX MiCTUTP
TEPMIiHOJIOTIYHUH CIIOBHUK T'ally3i Xap4OBUX TEXHOJOTIH.

HaBuanpHO-MeTONNYHUH MOCIOHUK TPU3HAYCHO IUIS CTYACHTIB, SKi OmMa-
HYJM aHIJCbKy MOBY B MeXaxX HOPMAaTHBHOI TpaMaTUKU 1 COIL[aJbHO-
NOOYTOBOT JIEKCHKH Ha PiBHI CEPEHBOT IIKOJIH.

Penenszentu: B./l. bopmoBeubka, kaHJ. nej. HayK, JOLEHT,;

T.B. bparycs, kaH. 1el. HayK, JIOLEHT;
C.B. Mep3i10B, 1-p c.- I. HayK, pogecop.
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ONNC HABYAJIBLHOI JUCIUTIIITHA

Xap4oBa MPOMHCIIOBICTE YKpaiHU 3IHINAIACS €IUHOIO TaIy33I0
HapOJIHOTO TOCMOJAPCTBA, AKa B yMOBaX €KOHOMIYHOI KPHU3H HE JIMIIIE
He 3HM3MIa 00CsATH BUPOOHHUIITBA, i MPOJOBXKYE IX aKTHBHO HAPOIIY-
BatH. MojepHi3alis BITYM3HIHUX HiAIPHEMCTB TIEPepoOHOi 1 Xapyo-
BOI IIPOMUCIIOBOCTI, BITPOBAKEHHS HOBITHIX TEXHOJIOTIH 1 BXOKEHHS
VYkpainu y cBiTOBE CHIBTOBapUCTBO MOTpeOyr0Th KBaliikoBaHuX (ha-
XiBIiB 3 BUINOIO OCBiTOI0. Ha cydacHOMy erami 3HaeHHs AUCIUTLTIHA
«IHO3eMHa MOBa 3a mpodeciiHUM CHpsSMYyBaHHSIM» 3HA4YHO 3pPOCTAE y
3B'SI3KY 3 TUM, 110 1HIIOMOBHE CIIJIKYBaHHS CTa€ iCTOTHUM KOMITOHE-
HTOM MaHOyTHBOI mpodeciiiHoi mismbHOCTI (axiBug. IIpodeciiino-
Opi€HTOBaHE HAaBYaHHS 1HO3EMHOI MOBU HWHI BH3HAETHCS IMPIOPUTET-
HUM HampsiM peOpMyBaHHS OCBITH. 3HaHHS 1HO3EMHOI MOBH € HE00-
XiIHOIO TIEpeyMOBOIO ISl BXOIKCHHSI OCBITH YKpaiHU IO €IWHOTO
€BPOMENCHKOTO Ta CBITOBOTO OCBITHBOTO 1 HAYKOBOTO MPOCTOPY; MO-
OLTBHICTH TpOMaZSH (CTyAeHTIB, (axiBIliB TOMIO) HA MiXKHAPOIHOMY
IHTEJIEKTyaJIbHOMY PHHKY Ta TO0O0yJ0Ba E€BPOMNEHCHKOT0 MPOCTOPY
BHIIO1 OCBITH MOXJIMBI JIUIIIE 32 YMOBH BLIIEHOTO BOJIOJIIHHS MiXXHApO-
JTHOIO MOBOIO CHUJIKYBaHHS, SIKOIO CTajla aHIJIIHChKa MOBA.

OjHUM 3 HaWBaXIUBININX 3aBJaHb Kypcy 1HO3€MHOI MOBH € Iif-
rOTOBKa MalOyTHIX CIIEIIaIiCTIB arpapHOro CeKTOpy, 30KpeMa y rajy-
31 Xap4oBOi MPOMHUCIIOBOCTI, 3aCBOEHHS] HUIMU KOHKPETHHX 3HaHb 1 Ha-
BUYOK. KpuTepieM SKOCTi MiATOTOBKHM CTYJIEHTIB € TpodeciiiHa KoM-
METeHTHICTh. BilbHEe BOJOIHHS TEPMiHOJIOTIE st MalOyTHIX (axi-
BIIiB € 3aMIOPYKOI0 yCHIMmHOI MpodeciitHoi AisTBHOCTI.

MeTta BUBUCHHSI JWCIUWIUTIHA ,,[HO3eMHa MoBa 3a mpodeciiHuM
CTIpsIMYBaHHIM (QHTJIHCBKA) MoJATrae y (OopMyBaHHI B MAOyTHIX (axi-
BUIB Mpo¢eciiiHO-KOMYHIKaTUBHOI KoMIeTeHLii. 3100yBadi OCBITH Ma-
I0Th ONIaHyBaTH MOBJICHHSI Ha PiBHI MPOrpaMHUX BUMOT (Ha piBHI Tpode-
CIfHOT KOMYHIKATHBHOI JIOCTATHOCTI), TOOTO OyTH 3J]ATHUMH i TOTOBHMH
peati3yBaTH OfiepKaHy IiJATOTOBKY B CBOIM MaHOyTHIM NpakTWYHIN JTisi-
neHOCTI. [lepen 3mo0yBadamu CTOATH OCHOBHI 3aBIAHHA:

- ONaHyBaTH JIEKCHUKO-TPAMaTHYHUMH OJUHHULISMHY;

- PO3BHHYTH KOMYHIKaTHUBHI YMIHHS Ta HaBUYKH MOHOJIOTIYHO-
r'0 Ta A1aJOriyHOr0 MOBJICHHSL.



VY pe3ynabTaTi BUBYCHHS HABYAIBHOI JUCIUILIIHK 3100yBavi Ma-
I0Th 3HATH:

- IPaKTUYHUH KypC TPaMaTHKH;

- mpodeciiiHy TepMiHOJIOTIIO.

VY pe3ynbTaTi BUBYCHHS HABYAIBHOI JUCIUILIIHU 3100yBavi Ma-
I0Th YMITH:

- YWTaTH, IepeKIaJaT! Ta aHaTi3yBaTH aBTEHTHYHY JIiTEPaTypy,
HAyKOBO-TIYOJIIIIUCTUYHY JIITEpaTypy 3a (haxom;

- poOWUTH MUCHMOBHH TepeKiaj CTarTei, AOMOBiAeH, MOBIIOM-
JIeHb, TICPEKJIAIATH, aHAJII3yBAaTH, CHHTE3YBATH;

- BOJIOJIITY TIPABHJILHUM MOHOJIOTIYHMM Ta JiajOTiYHAM MOBJICH-
HSIM, TIEpEKIIaJaTl aHTJIOMOBHI MpO(eciiiHi TEKCTH Ha IEpKaBHY MO-
BY, KOPHUCTYIOYHCh JBOMOBHMMH TEPMIHOJIOTIYHUMH CJIOBHHUKAMH,
CJICKTPOHHUMHU CJIOBHUKAMU,

- TOTyBAaTH MyOJIUHI BUCTYIHU 3 BEJIUKOI KIJBKOCTI Traay3eBHX IH-
TaHb, 3aCTOCOBYIOYH BiAMOBIIHI 3ac00M BepOaIbHOT KOMYHIKAIIIT;

- 3HAXOOHUTH HOBY TEKCTOBY, Tpadiudy, aymio Ta Bimeoinpopma-
1[I0, 110 MiCTHTBHCS B aHIJIOMOBHUX rally3eBUX MaTepianax (K y Ipy-
KOBaHOMY, TaK | B CJICKTPOHHOMY BHUTJISIi), KOPUCTYFOUKMChH BIAMOBI-
HHMH MTONTYKOBUMH METOJIaMH | TEPMiHOJIOTIEO.

[TincyMKOBHI KOHTPOJIb 3HAHb CTYJCHTIB MPOBOJUTHCS y BU-
TSIl TecTyBaHHS (MTMCBMOBOT KOHTPOJNBHOI poboTH), 3amiky abo
€K3aMCHY.

HEPEAYMOBMU JIJIs1 BUBYEHHS JUCIUILIJITHA

BuBYeHHS IUCHUIUTIHK TPYHTY€ETHCS Ha 3HAHHSX, HAOYTHX CTyJe-
HTaMH B paMKax IMMPOrpaMHu 3arajlbHOOCBITHIX MIKUT yCiX THITIB; MPU
BHUBUYCHHI JUCIMILIIHU 3a0€3MEUyEThCS B3aEMO3B’SI30K 3 JIMUCIUILTIHA-
MU TYMaHITapHOTO Ta MpodeciiHOTO NUKIIIB, TIepe0aueHUX HaBYaIb-
HUM IUTaHOM.

3ATAJIBHI KOMIIETEHTHOCTI
TA OUIKYBAHI PE3YJIbTATU HABYAHHA

3arajabHi Ta paxoBi KOMIIETEHTHOCTI, sIKi 3a0e3me4ye AUCHHU-
IliHa
31aTHICTh CIIJIKYBaTHCS IHO3EMHOI0 MOBOIO



CranpmapTty BHIIOi OCBITH
CHemiaJbHOCTI «Xap4uoBi Pesynbratn HaBYaHHS 3 TUCHHILTIHA
TEXHOJIOTID»

[P 22. 3giiicHIOBaTH | -TOTOBHICTB JI0 KOMYHIKAIlii y MACHhMOBIH Ta
JIOBI  KOMYHIKalii y | yCHiH popMax aHIJICEKOI0 MOBOIO 3 METOIO
npodeciiiniit chepi ykpa- | BupilIeHHs 3aBAaHb y MailOyTHIH npodeciii-
THCBKOI0O Ta 1HO3EMHOIO | HiM JisJILHOCTI,

MOBaMH. — 3MIaTHICTh KOMYHIKYBAaTH 3 KOJETaMH II0I0
HAYKOBHUX JIOCSITHEHb, SIK Ha 3arajJbHOMY piB-
Hi, TaK i Ha piBHI CIEUiaTiCTiB, 00TOBOPIOBATH
HayKOBI TeMH, BUKOPHUCTOBYIOUH Yy Tpodeciii-
HOMY CIIIJIKYBaHHI

Camocriiina po6ora

VYcminiHe BUBYCHHS 1HO3€MHOI MOBU € MOXIIUBHM TUIBKH 33 YMOBH
CHCTEeMaTUYHOI caMOCTilHOT poOoTH. [Ipu 1IbOMY BaXKITHBY POJIb Bijirpa-
F0Th: po0O0Ta HaJ| 30LTBIICHASIM CIIOBHUKOBOTO 3aI1acy, 3HaHHS TpaMaTHy-
HHUX 1 CHHTAKCHYHHX KOHCTPYKIiH, (POHETHYHOI 0a3u MOBH, SIKa BHUBUA-
€TBCS, IO JOCATAETHCS TAKOXK 3a JOTMOMOIOI JIOJaTKOBOTO YHMTAHH,
OIIIsiTy MaTepianiB 3 mpodeciiinoi Tematuku. OTxKe, I TOro, o0 Ha-
BYHUTHCS MPABUIIBHO YMTATH, TPAMOTHO TOBOPHTH, CIIPUMMATH 1HO3EMHY
MOBY Ha CJIyX, CJiJ| pETYJISipHO BUKOPHCTOBYBATH TEXHIUHI 3aco0H, IO
TOEHYIOTh 30POBE Ta CIIyXOBE CIPUHHATTA. J{yst (hopMyBaHHS BMiHb Ta
HaBHYOK POOOTH HaJ TEKCTOM 0€3 CIIOBHHKA HEOOXiHA PeryJisipHa i CHC-
TeMaTu4Ha po0OTa HaJl HAKONIMYEHHSIM CIIOBHHKOBOTO 3ariacy, 1o TiCHO
OB’ 13aHO 3 PO3BUTKOM HABHYOK POOOTH 31 CIOBHUKOM. OKpiM TOTO, JIst
OUIBII TIOBHOTO 1 TOYHOTO PO3YMIHHSA 3MICTY TEKCTYy PEKOMEHIYETHCS
MPOBE/ICHHS TPAMATHYHOT'O 1 JISKCHYHOTO aHAJIi3y TEKCTY.

Buau camocTiitHoT poOoTH:

— camocTiiiHa po0oTa B ayuTOpii i KepiBHUIITBOM BHKJIagada
y BUTJISIAI 3aIUTaHOBAHUX KOHCYJIBTALIIH;

— caMocCTiliHa M03aayIuTopHa po0OTa CTYACHTIB Haj BUKOHAH-
HSIM JIOMAITHIX 3aBJaHb HAaBUAIBLHOTO 1 TBOPYOTO Xapakrtepy (y TOMy
YHCIIi 3 BUKOPUCTAHHSM €JIeKTPOHHHUX PECYPCiB);

— CcaMOCTiHHMI TIONIYK 1 aHali3 JOJaTKOBOi iHpopMalii 3a Te-
MaMH, sIK1 Tiepe0adeHi mporpamoro;

— TMIArOTOBKA JI0 MPAKTUYHUX 3aHATH 1 HOTOYHOTO KOHTPOJIIO;

— TIiArOTOBKA JIOTIOBi/l HA OJTHY 3 BUBUEHHX TEM Ta iH.



METOJIN HABYAHHA

Ilix yac BUBYEHHS AMCHMILTIHA «IHO3eMHa MOBa 3a mpodeciHHIM
CHpPSIMYyBaHHSIMY» BUKOPHCTOBYIOTHCS TaKi METOIM HABYAHHS:

- Memoou opeauizayii ma 30iliCHeHHs OCBIMHbLO-NI3ZHABANLHOL
dislibHocmi: B aCTIEKTI Iepenadi i CIpUHHATTS HaBYaIbHOI iH(pOpMAIIii:
cioBecHi (po3moBiab, Oecifa); HaouHi (LMOCTpalis, JeMOHCTpalis); B
ACTEKTI JIOTIYHOCTI MUCJICHHS: MOSCHIOBAIBHO-IFOCTPATHBHI; PEIpo-
OyKTHBHI;, TPOOJIEMHOTO BUKIIAAY; IHAYKTHBHI Ta IeAyKTUBHI; YaCTKO-
BO-TIOIIYKOBI; JOCHITHUIIbKI; B aCMEKTI KEPYBAaHHS HaBUaHHSIM: Ha-
BYalibHa poOOTa Mi/ KEPiBHUITBOM BHKJIa/1a4a; caMoCTiliHa po0oTa;

- Memoou akmusizayii ma mMomueayii 0ceimHbo-ni3HABAILHOL
OisibHOCMI: B aCTIEKTI MisUTBHOCTI B KOJIEKTHBI: METO CTUMYITFOBAH-
Hid 1 MoOTHBaIil O00OB’A3Ky 1 BIAMOBIJAJILHOCTI B HaBYaHHI
(po3’siCHEeHHS METH HaBYAJIBHOTO MPEIMETa; BUMOTa 10 BHBUEHHS
MpenMeTa); METOAM aKTHUBI3allii: po3irpyBaHHS poiel (YU popoBa
rpa) HaBYaJbHA TUCKYCis (0OMiH AyMKamHu); aHajli3 KOHKPETHUX CHTY-
aIiii; MO3KOBa aTaka; JUCKYCis Ta JIUCIYT; B aCHEKTI CaMOCTIHHOT Jis-
JMFHOCTI: HABYAJILHUI MOMIYJb, TECTH.

- Memoou KOHMpPOMO ma CamMoKOHMPOI0. METOJN YCHOTO KOH-
TPOJIIO; METOJAU IHCHMOBOTO KOHTPOJIIO Ta CAMOKOHTPOJIIO; METOIH
MPAKTUYHOTO KOHTPOII. BUKiamaHHS HaBYadbHOI AWCHUILIIHY TIe-
pendavae akTHBI3AIiFO Mi3HABAIBHOI isTHOCTI CTY/IEHTIB 32 PaXyHOK
BUKOPUCTAHHS TAaKMX HaBUAJIBHHMX TEXHOJIOTIM sK: poboTa B Majux
rpynax, MO3KOBi aTakH, K€HC-METO/!, MPE3EHTAIi{ TOIIO.

Jnst opramizariii ocBiITHBOrO Tpolecy 3 AuciuIutian «lHo3emHa
MOBa 3a MPOQECIHHUM CHPSIMYBaHHIMY» 3aCTOCOBYETHCS 1HHOBAIliHHI
METOJIU: PoOOTa B Mapax Ta Ipynax 3 eJIeMEHTaMH I'PH, «MO3KOBHH
MTYpPM», «MEpeXUBHA THIIA», IHTEPAKTUBHI KOMITTOTEPHI TEXHOJOTI]
(MynpTEMEqifiHA Bi3yaii3allisi HaBYaIBHOTO Marepiary, KOMI'TOTepHE
TECTYBaHHS), BUKOHAHHS MiHi-TIPOEKTiB TOIIO.

®OPMU NIOTOYHOI'O
TA HIIJCYMKOBOI'O KOHTPOJIIO

[MoTrounuii KOHTPOJb 3 AUCHUILTIHE «[HO3eMHa MOBa 3a podeciii-
HHUM CIIPSIMyBaHHSIM» BKIIFOUA€ TEMAaTHYHE OI[IHIOBAHHS Ta MOIYJIbHHI
KOHTPOITb.



TemaTHuHe OLIHIOBaHHS ayIUTOPHOI Ta CaMOCTiHHOI poboTH CTY-
JICHTIB 3JIIHCHIOETHCSI HA OCHOBI OTPUMAaHWUX HUMH TIOTOYHHUX OIIHOK
3a yCHI Ta MACHMOBI BIIIOBiII 3 MPEAMETY, CAMOCTIHHI, MPaKTHYIHI Ta
KOHTPOJIbHI POOOTH.

MopaynbpHUAR KOHTPOJIb HPOBOAUTHLCS B YCHIN, MUCHMOBIH Ta y (o-
PMi KOMIT FOTEPHOTO TeCTyBaHHSI.

DopMHU KOHTPOIIO CAMOCTIHHOT pOOOTH: OOTOBOPEHHSI pe3yIbTATIB
BHUKOHaHOI pOOOTH Ha 3aHSTTi; TECTYBaHHs, MUCHMOBE 200 YCHE OMH-
TyBaHHS i 4ac MOIYJIBHOTO KOHTPOIIIO; MPEACTABICHHs Ta 00roBO-
pEeHHS B TPy MyJIbTHMEIIITHUX Tpe3eHTalliii abo pedeparis.

PesynbraTy oliiHIOBaHHS 3HaHb CTYJICHTIB 3 KOYKHOTO BHJy HaBYAIb-
HHX POOIT 32 Pi3HUMHU (OPMaMH MOTOYHOTO KOHTPOIIIO BUCTABIISIOTHCS Y
YKypHAJT aKaJIeMivHOT TPYITH ITiCIIS KOYKHOTO KOHTPOJIBHOTO 3aXO/y.

[TimcymMKoBHH KOHTPOJIb y (OpMi €K3aMEHY TIPOBOAUTHCS MUISIXOM
KOMIT IOTEPHOTO TECTYBaHHS Ta 3a Pe3yJbTaTaMH yCHOI BiAIMOBIi/I 3/10-
OyBaua Ha MUTaHHS €K3aMCHAI[IHHUX OLJIETIB.

3ACOBHM OIIHIOBAHHA PE3YJIBTATIB HABYAHHA

OriHKa 3a MPaKTHUYHE 3aHATTS 3aJIC)KUTh Bl aKTUBHICTH CTYICHTA
B AMCKYCIi Ta SIKOCT1 KOHCTICKTA.

OuiHKy Ha NPAaKTUYHOMY 3aHATTI CTYAEHT OTPUMY€ 3a JOIOBifi,
Mpe3eHTallii, ece, aKTUBHICTb ITiJ 9ac JUCKYCiH.

ITin yac MOAYNBHOTO Ta MiJICYMKOBOI'O KOHTPOJIIO 3acO0aMH OIli-
HIOBaHHSI PE3yJbTAaTiB HABYAHHS 3 JMCIUIUIIHK € CTaHJIapTU30BaHI
KOMIT FOTEpHI TECTH.

[ToTouHHi KOHTPOJH YCHIITHOCTI 3J00yBaviB BHUIIOi OCBITH 3JIiHC-
HIOETBCS 32 YOTHPUPIBHEBOIO MIKAJIO0 — «2», «3», «4», «5».

KPUTEPII OIIIHIOBAHHSI PE3YJIBTATIB HABUAHHS

[Tops10K KOHTPOJTIO 1 OLIHIOBAHHS YCIIIIHOCTI 31100yBadiB BUIIO1
OCBITH, 1110 YHOPMOBYE OpraHi3allif0 OI[iHIOBaHHs 3HaHb, YMiHb Ta Ha-
BUYOK IIiJ] 4ac MPOBEAEHHS YCiX (OPM KOHTPOJIIO 3HAHb, YMiHb Ta Ha-
BUYOK 37400yBadiB OCBITH, periaMeHTyroThcs «llonokeHHsIM Tpo oi-
HIOBaHHSI PE3YJIbTaTiB HaBUaHHS B BilomepkiBChbKOYyM HalliOHATBHOMY
arpapHOMY YHIBEPUCTETD».

ITimcymkoBa omiHKa 3 IUCIUILTIHU BUCTABIAEThCS 32 100-6ampHOI0
mKanow. BoHa oO4McIIOETECS SIK cepellHE apu(pMETHYHE 3HAYCHHS



(CA3) BCiX OTpMMaHUX CTYIEHTOM OLIHOK 3 HACTYIHUM IepeBe/eH-
HSM iX y 0anu 3a Takoro (GopMyJIoo:

BIIK =

CAF xmax [TK

ne HITK — 6anu 3 TOTOYHOTO KOHTPOJIIO;

CA3 — cepenHe apuMeTHUHE 3HAYCHHS YCIX OTPUMAHHUX CTYJCHTOM OIli-
HOK (3 TouHicTiO 110 0,01);

max I[TK — MakcuMabHO MO>KJTMBA KUTBKICTh OaJTiB 3 MOTOYHOTO KOHTPOJTIO.

BigcyTHicTh cTyneHTa Ha 3aHATTI y POpMyITi MpUMaeThes K «0».

Po3noain 6ajiB IMPOBOAUTHCA 3a HACTYIIHOIO CXEMOI0:

. . Monyis- . o
Brmt poGir [Ipakrnani | CamocTiiiHa it komT- | THJT3 [lincymxoBuit 3aEaJIL-
3aHATTS pobota PO KOHTPOJIb | HUiA Ga
MakcumansHO
MOJKJTHBA KiJTb- 30 10 20 10 30 100
KicTh OaiB

HIxkana nepeenerns 3i 100-0a1bHOT IKAJIU OLiHIOBAHHS
B OI[IHKH 32 HAIOHAJIbHOIO IIKAJIOIO0 3 MOSICHEHHAM

Ouninka Ouinka Ouninka
B 0a- |3a HamioHaJb- 3a mkayow ECTS
Jax HOHK0 IIKAJ0K0 | Oninka IosicHeHHsI
Bigminno
90-100 Bigminno A (BiAMiHHE BUKOHAHHS JIUILIE
3 HE3HAYHOIO KiJIbKICTIO MOMHJIOK)
Jy:xe noope
82-89 B (BUILIE CEPEAHBOTO PiBHA
3 KUIbKOMa TIOMUJIKAMH)
Ho6pe
Jo6pe
75-81 C (B iIoMy IpaBUIbHE BUKOHAHHS
3 IEBHOIO KUIBKICTIO CYTTEBHX TIOMHIIOK)
3anoBiibHO
67-74 D (uenoraHo, ae 3i 3HAYHOIO
. KUTBKICTIO HEJIOJIKiB)
3an0BiJbHO
HocTraTHbO
60-66 E (BUKOHAHHS 3a[J0BOJIbHSE MiHIMAIbHUM
KpUTEPisiM)
He3apnosinbHo
35-59 FX . i
. (3 MOXITMBICTIO TOBTOPHOTO CKJIaaHHSI)
HeszagosinbHo .
1-34 = He3apnosinbHo
(3 000B'SI3KOBUM IOBTOPHHUM KYPCOM)




KpuTepii onlinioBanHA pe3yJIbTaTiB HABYAHHSA

bamm

Kpurepii oninropanHs

Binminno
A 90-100

CTyzeHT IeMOHCTPY€E BUCOKHI piBeHb C(HOPMOBAHOCTI KOM-
MIETCHTHOCTI, BOJIOJIi€ TTIMOOKUMH 3HAHHAMU 3 IUCIUILTIHU Ta
apryMEHTOBAaHO BUKOPHCTOBYE X y HECTAHIAPTHHX CHTYaLli-
SIX, BUTBHO BOJIOJIi€ HAYKOBUMH TePMiHAMH, BMi€ 3HAXOIUTH
JoKepena iHpopMartii, aHaJi3yBaTH iX i 3aCTOCOBYBATH Y TpaK-
TUYHIH ASUTEHOCTI a00 Y HAyKOBO-ZIOCIIHIHM poOOTi, 37aTHHI
3a JIONOMOTOF0 BUKJIaIa4a MiArOTyBAaTH BUCTYH JUIS CTYICHT-
CBbKOi HayKOBO1 KOH()epEHIIii, BMi€ CaMOCTiHHO 3100yBaTH
3HAHHS Ta OMPAIbOBYBATH HEOOXITHY iH(OpMAILit0, aHAITI3Y-
BaTH 1 OLIIHIOBATH SIBUIIA, (DaKTH i OJii, pOOMTH camOoCTiitHi
BHCHOBKU, TIEPEKOHJIMBO apI'yMEHTYBAaTU CBOI TBEPLKCHHSL.

Jodpe
B 82-89

CTyIeHT IeMOHCTPYE OCTaTHii piBeHb C(HOPMOBAHOCTI KOM-
MIETEHTHOCTI, BOJIOIE TJIMOOKMMH Ta MIlTHIMH 3HAHHSIMH,
3aTHUI BUKOPUCTOBYBATH X Y HECTAHAAPTHUX YMOBAX, MO-
K€ POOHTHT apryMEHTOBaH| BICHOBKH, TIPAKTHYIHO OIIiHIOBA-
TH HOBI (DaKTH, SBHIIIA, IPOIECH; BUPIIITy€e TBOPYI 3aBIAHHS,
BLIBHO PO3BSI3y€ BIPABH Ta 33/1a4i Y CTAHAAPTHHUX CUTYAIisX,
CaMOCTI{HO BHIIPABIIAIE €IOMYILIECHI TOMUIIKH, KUTBKICTB SIKHX
HE3HAuHa; y HaBYaHHI KOPHUCTYETHCS JOAATKOBUMH JKEpeEa-
MH iHpopMarlii. Biamosins cTyaeHTa MoBHa, JIOTivHA i 00-
IPYHTOBAHA, aJie 3 IEBHOIO KIJIbKICTIO HOMHJIOK.

Jodpe
C75-81

CTyZeHT IeMOHCTPYE JOCTaTHii piBeHb C(HOPMOBAHOCTI KOM-
MIETEHTHOCTI, BOJIOJIE OCTATHHO IIOBHUMH 3HAHHSMH, BIJTBHO
3aCTOCOBYE 3HaHHS y CTAHJaPTHUX YMOBaX, PO3yMi€ OCHOBO-
TIOJIOXKHI Teopii Ta (haKTH, JIOTYHO BHUCBITIIFOE MPUYHHHO-
HACJTIIKOBI 3B’ 13KM MIDK HUMU; BMIi€ aHaNI3yBaTH, pOOUTH
BHCHOBKH, ITiJITOTYBATH €ce, YCHY JIOTIOBI/Ib, OEpe y4acTb y
TTITOTOBII IPOEKTY, 1 MOYKE 3aXHIIATH CBOIO TyMKY, KOHTPO-
JIFOBATH BJIACHY AISUTBHICTB, BUIPABISITH HOMIIKA. [IpoTe
CTYJICHT HE JIOCUTbH BIIEBHEHO BMI€ 3ICTaBIISITH, y3araJlbHIOBa-
TH, CUCTEMaTH3yBaTH iH(pOpMaIlifo, J0OUpaTH apryMeHTH JUIs
T TBEP/DKEHHS TYMOK, JI0IyCKaE TIEBHY YaCTUHY HE3HAUHUX
TIOMUJIOK.

3anoBiILHO
D 67-74

CTyIIeHT TEMOHCTPYE CepeiHii piBeHb CHOPMOBAHOCTI KOM-
TIETEHTHOCTI, PO3yMi€ CyTh OCHOBHHX KITFOUOBHX TEOPETHY-
HUX TIOHSTh, OCHOBHI TIOJIOXKEHHSI HABYATLHOTO MaTepiay,
MO>Ke TIOBEPXOBO IPOaHAII3yBATH IOALL, CHTYyaIlii, poOuTH




TICBHI BUCHOBKH, BHIIPaBIHITH MOMIIKH. [IpH misomy 3100y-
BaY BUIIO1 OCBITH HE BUSBIISIE BMiHHS aHATI3yBaTH 1 OI[IHFOBa-
TH SIBUIIA, (D)aKTH Ta HEAOCTATHHO OOTPYHTYBA€E TBEPIHKEHHS
Ta BICHOBKH, HEJJOCTATHBO IIEBHO OPI€HTYETHCS Y HABYaIIb-
HOMY MaTepiaJti.

3a10BiILHO
60-66 E

CTyIeHT IeMOHCTPYE 33/I0BUTHHHI piBeHb C(HOPMOBAHOCTI
KOMIIETEHTHOCTI, BOJIO/IIE€ MIHIMAJILHIM 00CSTOM HaBYaJIHHO-
TO MaTepiaiy, 3HAYHY YaCTUHY SIKOTO BiITBOPIOE HA PEIPO;Ty-
KTHBHOMY piBHi. BUKOHaHI HMM 3aBJJaHHS BiIIOBIIAOTH Mi-
HiMaJIBEHAM BUMOTaM JIO PiBHSI BOJIOJTIHS MaTepiaioM.

He3apoBitbHo
35-59 FX

CTyIeHT IeMOHCTPY€E HU3bKUI PIBEHb C(HOPMOBAHOCTI KOM-
MIETEHTHOCTI, BOJIOIiE MaTEPiaioM Ha PiBHI OKpeMHX (hparme-
HTIB, 1110 CTAHOBJISATH HE3HAYHY YacTHHY HABYAJILHOTO MaTe-
piaiy. [Tpn mpoMy 3m00yBad BHIIOi OCBITH IEMOHCTPY€E HEB-
MIHHS aHAI3yBaTH SBUIIA, PAaKTH, ITOIii, pPOOUTH CaMOCTiiHI
BHCHOBKH Ta iX OOIPYHTYBATH, LII0 CBITYHUTH PO TE, L0 CTY-
JCHT He JJOCAT NPOrPaMHUX Pe3yJIbTaTiB HaB4aHHS. PexoMeH-
JIOBaHO JIOOTIPALIFOBAHHS MaTepialy 3 MOKIIUBICTIO TIOBTOP-
HOTO NePeCKIIAIaHHS.

Hes3anoBinnHo
1-34F

CTyIeHT BOJIO/Ii€ MaTepiaJioM Ha PiBHi €IIEeMEHTApHOTO PO3IIi-
3HABAHHS Ta BITBOPEHHS OKPEMUX (aKTiB, EJIEMEHTIB,

00’ €KTIB, He BUSBJISIEC 3HAHL OCHOBHUX II0JIOJKEHL HABYAILHO-
ro Marepiaixy. OOOB'SI3KOBHM € TOBTOPHHUH KypC.

HEPEJIIK HAOYHUX TA TEXHIYHUX 3ACOBIB

HABYAHHA

Haouni 3acoou:
1. CnaiinoBi mpesenrauii y mporpami Microsoft Office Power

Point;

2. [ndopmariiiHi cTeHIU Ta TIAKATH y HABYAIBHUX ayAUTOPISX;
Texniuni 3acoou:

1. MynbTUMeNiHHUH TIPOEKTOP.

2. TeneBi3op Ta BileOMarHiTo(oH.

3. Komm’rotepnuii kiac OII.
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PART I. MODULE I.
FOOD AND ITS SOURCES
YOU ARE WHAT YOU EAT. YOUR NUTRITION

1. Read the text translate it.

All living things need food to sustain life. Plants can make their
own food from soil, water, and sunshine. Animals eat either other
animals or plants. Human beings eat all kinds of different foods from
animal and plant sources, depending on what is available where they
live and sometimes, too, on the restrictions of religious customs. Food
supplies nutrients, the substances needed by the body for life and
growth. They are proteins, fats, carbohydrates, vitamins, minerals, and
water. A healthy balanced diet must consist of all six. In prehistoric
times people ate what they could find by hunting and gathering wild
plants. Later they learned to keep animals and grow cereals and
vegetables. Settled communities then became established. The plants
that were cultivated were the plants that grew naturally in any
particular climate.

Nutrition is the process by which plants and animals take in and
use food. Food is needed to keep the body running smoothly. It
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provides energy for work and play, for breathing, and for the heart's
beating. The building material for muscles, bones, and blood comes
from food. You cannot have a healthy body without healthy eating and
drinking. Not enough of some foods, or too much of others, can lead to
illness. Experts on nutrition are called nutritionists. The food and drink
you take in are called your diet. (This word is sometimes used in
another way, to mean eating less food than normal in order to lose
weight, as in ""going on a diet".) A person's diet is so important because
growth and health depend on it. Dieticians are people with knowledge
of special diets (dietetics), such as those used for sick people in
hospital. We should never forget that across the world 40 million
people die each year from starvation and the diseases it brings. Fifteen
million of them are babies and young children. For the millions more
who suffer from malnutrition (not enough of the right foods), healthy
eating is out of the question. It is hard enough just to stay alive.

The body needs many different nutrients. These are various
substances necessary to provide energy and the materials for growth,
body-building, and body maintenance. Every day millions of cells in
the body die and must be replaced by new ones. Not all foods contain
all nutrients. So it is not just the quantity of food eaten that is
important, but also the variety. People who have enough food available
may still become ill because they are eating too much of one kind of
food and not enough of another. To stay healthy, we need to eat a
balanced diet. This means a diet containing the right proportions of the
main nutrients: carbohydrates, proteins, fats, fiber, minerals, vitamins,
and fluids. Many foods are a mixture of these basic nutrients. A
balanced diet also contains enough energy (in the form of food) to
power the chemical reactions of living.

Some people worry that a vegetarian diet will be short of protein,
but this is not the case. Plenty of protein can be obtained from the great
variety of nuts, seeds, pulses, cereals, and soy products (such as tofu)
which are now widely available, and from eggs and milk products. It
was once thought that plant proteins were inferior to animal proteins,
being deficient in some amino acids. It is now known that a mixture of
plant proteins complement one another. For example, a shortage of an
amino acid in one plant food, such as pulses, is counterbalanced by an
excess of that amino acid in a different plant food, such as a cereal.
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Protein combinations such as beans on toast, rice and lentils, bean stew
with pot barley, oats and nuts (as in muesli), provide very high quality
protein. All other nutrients are present in adequate quantities in the
lactovegetarian diet. If dairy products are not eaten, a supplement of
vitamin B12 becomes essential. Many vegetarian foods are fortified
with this vitamin (yeast extracts, some soy milks, some breakfast
cereals, and so on). Vegetarians obtain iron from dried fruit, leafy
green vegetables, wholemeal flour, pulses, oats, nuts, and brown rice.
They obtain calcium from cheese, nuts, sesame seeds, leafy green
vegetables, and soy. Vegetarians have been responsible for the
invention of foods such as peanut butter; cornflakes, muesli, and high-
protein vegetable foods made to taste like meat.

2. Give Ukrainian equivalents for the following words.

to sustain life, restriction, supply, nutrients, proteins, fats,
carbohydrates, vitamins, minerals, consist of, cereals, nutrition, take in,
to keep the body running smoothly, muscles, bones, blood, illness,
starvation, substance, to provide, body maintenance, replace, fiber,
minerals, vitamins, fluids, chemical reaction, inferior, deficient,
mixture, complement, counterbalance, excess, supplement, essential.

3. Translate the sentences into English using the words you
learned.

1) AMIHOKHUCIIOTH - OpTaHivHi CIOJYKH, B MOJIEKYJIi KX OJHO-
YaCHO MICTATBCS KapOOKCHJIbHI Ta aMiHHI rpynu. 2) Y g000BOMy
palioHi JIOAWHY 1 TBAPUH MEepeBaXaroTh ByrieBoau. 3) XiiOHi 3ep-
HOBI KyJbTypH BHPOIIYIOTH Ha BCiX KOHTHMHEHTAaX HAIlOl MJaHEeTH.
4) Cos onuH 3 HalibaraTmux O1IKOM POCIMHHHX MPOAYKTIB Xapuy-
BaHHs. 5) ['onoayBaHHsS cTaH opraHi3My, 3yMOBIIEHUH HEJOCTaTHIM
HAJIXOKEHHSM PEYOBHH, HEOOXIAHMX AJIs MiATPUMAHHS FOMEOCTa-
3y. 6) KoHnenrpallis BiTaMiHiB y TKaHUH 1 J000Ba morpeba B HUX
HEBEJIMKI, OJHAK 332 HEIOCTATHHLOI'O HAJIXOJKEHHS BITaMIHIB B Op-
ra”i3M HacTyHaloTh XapakTepHi 1 HeOesmeuyHi Haciiaku. 7) Ypasi
HEJIOIJaHHs CIOCTEPIraeTbcst Ae(IIUT €HEePreTUYHOI IIHHOCTI 1XKIi
(KUTBKOCTI Kalopiil), TakoX IIOJHHI MOXE HE BHCTa4aTH OiJKiB,
BiTaMiHiB, MikpoeneMeHTiB. §) JlieTu pi3HUX KyJIbTYp MOXXYTb MaTH
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ICTOTHI BIIMIHHOCTI 1 MiCTHTH 200 HE MICTUTH KOHKPETHI MPOAYKTH
xapuyBaHHs. 9) MonouHi NPOAYKTH NPOAYKTH XapuyBaHHS, BUTO-
TOBJICHI 3 MOJIOKa (3a3BHYai KOpOB'sgoro, ko3sgoro). 10) Jleski
MMOXMBHI PEYOBHHH 3IACHIOIOTH Oe3miu ¢yHKmiii B opranizmi. Ha-
NpUKJIaA, BoJa 1 MiHEpaJbHI PEUYOBHHH PETYNIOIOTh Pi3HOMaHITHI
(dhyHKII1, OTHAK HE € KepellaMu eHeprii.

4. Are the following statements true or false? Correct the false
ones.

1). Human beings eat all kinds of different foods from animal and
plant sources.

2). In prehistoric times people ate what they could find in the shop.

3). Nutrition is the process 'by which plants and animals take in
and use food.

4). The building material for muscles, bones, and blood comes
from fluid.

5). Experts on nutrition are called dieticians.

6). Every day millions of cells in the body die and must be
replaced by new ones.

7). People who have enough food available may still become ill
because they are eating too much different kind of food.

8). Plenty of protein can be obtained from the meat.

9). If dairy products are not eaten, a supplement of vitamin B12
becomes essential.

10). Vegetarians have been responsible for the invention of foods
such as milk, sugar, butter

5. Make a special diet for 3 types of people. Work out from the
checklist the things you can and you can’t eat. Take care about all
necessary vitamins and elements.

a) Vegan. You strongly disagree with people eating meat, fish,
eggs, cheese or milk.

b) Vegetarian. You do not eat fish or meat but see nothing wrong
in eating dairy products.

c) Gourmet. You love good food, including meat, fish and dairy
products.
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HEALTHY DIET

HEALTHY EATING PLATE

Use healthy oils (like
olive and canola oil)
for cooking, on salad,
and at the table. Limit
butter. Avoid trans fat.

(with little or no sugar).
Limit milk/dairy

(1-2 servings/day) and
juice (1 small glass/day).
Avoid sugary drinks.

The more veggies -
and the greater the
variety - the better.
Potatoes and French fries
don’t count.

Eat a variety of whole grains
(like whole-wheat bread,
whole-grain pasta, and
brown rice). Limit refined
grains (like white rice

and white bread).

Eat plenty of fruits of all
colors.

HEALTHY
(d
k STAY ACTIVE!

PROTEIN
© Harvard University

Harvard T.H. Chan School of Public Health Harvard Medical School

Choose fish, poultry, beans, and
nuts; limit red meat and cheese;
avoid bacon, cold cuts, and
other processed meats.

The Nutrition Source Harvard Health Publications ‘—;\;
www.hsph.harvard.edu/nutritionsource www.health.harvard.edu

\. J

1. Read the text, translate it and retell.

There are different food groups. It is important to eat some food
from each group daily. The first group includes bread, cereal, rice and
pasta. You should eat more foods from this group than from any other
group. The second group includes vegetables. The third group includes
fruit. The forth group includes milk, yogurt and cheese. The fifth group
includes meat, poultry, fish, beans, eggs and nuts. It is also important
to drink a lot of water. New nutritionists recommend 8 glasses of water
a day. You should avoid foods that contain a lot of fat, oil and sugar.
Also avoid foods that are high in cholesterol. Cholesterol is a substance
found in animal foods. A little cholesterol is good for the body, but
high levels of cholesterol can be bad for the heart. Red meat, eggs,
cheese and whole milk contain a lot of cholesterol and large quantities
of the beast food are not good for you. Foods from plants don't contain
any cholesterol. As people age, they need to make changes in their
diet. People over 50 need to eat less to keep the same body weight.
They also need to eat more fiber. Foods, which contain fiber, are fruits,
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vegetables, beans and rice. Women over 50 need more calcium. Foods,
which contain calcium, are milk, yogurt and cheese. Good nutrition
and exercise help prevent disease and give us longer, healthier life.
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. Choose the correct answer.

. It's important to eat some food from each food group
often

. daily

. lately

. You should eat the most food from the group.

. meat, poultry, fish, and beans

. milk, yogurt, and cheese

. bread, cereal, and rice

. There are groups of food in a healthy diet.
four

. five

. SiX

. You should avoid foods
. with fat and sugar

. found in animals

. from plants

. Some examples of foods high in cholesterol are
. oil and sugar

. foods from plants

cheese and whole milk

. People over fifty need to eat

. lettuce to make changes in their diet
. less food to keep their weight

. less fiber and changes in their diet

. Women over fifty need to get more calcium from
. milk and yogurt

. fruits and vegetables

. beans and rice



3. LISTENIN i
the quiz. G A. Listen to a health expert givi
ing the results of

TEST YOUR DIET TO SEE HOW HEALTHY IT 1S

1 How often doyou eata mixed salad 5 How often do you eat fish?

(more that four vegetab\es), raw vegetables: a oily fish (salmon, frout, mackerel, herming wuna)
or green \eafy vegetables‘? {wice of more 2 week
a most days b olly and/or white fish and canned fish twice oF
b 4-b times aweek more a week
¢ once ortwice 2 week ¢ fish and chips once a week, of more
d seldom of never & seldom or never eat fish
9 How often doyou eat a piece of fresh fruit? 6 What kind of breakfast do you eat?
a once of morea day a none, OF just tea or coffee
b three or fouf tmes a weeK b cereal with milk and sugar, of white toast and
¢ three or four ymes 2 month am or marmalade
4 seldom of never c wholemeal toast with polyunsaturaled or low-fat
spread
3 Do you eat red meat of rmeat products: d whole grain cereal without added sugar and with
5 atleastonced day? jow-fat milk
v four or five times 2 week?
¢ onceor fwice aweek? 7 How many cake, hiscuit of ice-cream snacks are
4 seldom of never? {here in your diet?
a more than two a day

4 How often do you eat three of four sices b one aday

of wholemeal read aday, or 2 main meal ¢ oneortwoa week

pased on pulses: beans, lentils, etc? d hardly any
a four or moré times a wee!

b two or three times a week g How often do you eat fned food, of food roasted

¢ two or three times & month with added fat?
d seldom or never 4 once or more 2 day
b most days, o every other day
¢ three of four times @ week
d once @ week or less

Make a note
of what you
Add up your score. you get for each question.

Were you ¢
the reasons orrect about which f
why? ood you should
: eat a lot of and

What should
the quiz? you personally eat more and less of accord
cording to

JUNK FOO
4. LISTENING B. °

a). Before you li
isten, descri :
college or office canteen escribe a typical lunch at your school

b). Now lis
ten to thi i
look at the pi is radio report ab i
e pictures. Which things are m;]lgs:;:g)ren's eating habits and
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¢). Read through the list of arguments below. Now listen again and
tick the arguments you hear. oWrite X for any arguments that you do
not hear.

a Too many children eat hamburgers and chips. m
b Overweight children may get heart problems later. m
¢ Sugar is bad for the teeth. O
d In self-service canteens, school children copy what
their friends eat. m
e Sugary food doesn't contain as much fiber as fruit and
vegetables. m
f TV advertisements have a bad influence on children's
diets. m
g Some additives make children too active. O
h Some parents are teaching their children bad eating
habits. m

1. You are going to read a newspaper article about unhealthy
food. Six paragraphs have been removed from the article. Choose
from paragraph A-G the one which fits each gap (1-5). There is
one extra paragraph which you do not need to use. There is an
example at the beginning (0).

In today ‘s fast-moving world, people have less and less time to
spend eating, let alone cooking. It is probably for this reason that junk
food has become so popular, and there’s no doubt that it’s here to stay.
In fact, it seems that you simply can ‘t gets away from it. One British
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hotel group recently announced that its guests are able to order fast
food through room service, a move which is seen by many as
signifying a new era in the couch potato lifestyle. So what exactly is
junk food?

L 0 | B |

Obviously, a diet of junk food is not the best thing for your health,
particularly as it is high in saturated fat. In 1993, the Journal of the
National Cancer Institute reported this type of fat to be associated with
a greater risk of cancer.

1 | |

The best advice, then, for those who cannot live without their
hamburgers or chocolate bars, is to limit the amount of junk food they
eat. A little now and then will probably do no harm. But why have our
eating habits changed? —It’s lack of time and loss of tradition, says
one expert.

[ 2 | |

Another alarming thing about people ‘s lifestyles today is that
while the amount of junk food we eat has increased, the amount of
exercise we do has actually decreased. Exercise plays an important part
in keeping the body fit and healthy; it helps to control our weight and,
if taken regularly, can also decrease our chances of having a heart
attack in later life.

3 | |

Even though people nowadays are actually far more aware of the
importance of exercise and a healthy diet than they were a few years
ago, the new unhealthy way of life is surprisingly popular. This is
illustrated by statistics gathered by researchers over the past two
decades.

[ 4 | |
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Researchers suggest that the new generation will be much more
likely to suffer from heart and liver disease. What can ‘t be emphasized
enough is the fact that a balanced diet and regular exercise bring
significant health benefits.

5 | |

Ironically, if they were to make time to exercise and improve their
eating habits, they would probably find that they were far better
equipped to deal with their stressful lifestyles than they are now.

A. Recent research has shown that young French people, who
prefer burgers and chips to rich gourmet dishes, tend to become
overweight. Weight gained in adolescence is extremely hard to lose in
later life, so researchers are predicting that the new French generation
are not going to be admired for their slim figures as the French have
traditionally been.

B. Basically, it is anything that is high in calories but lacking in
nutrition. Hamburgers, crisps, chocolate bars and hot dogs fall into this
category. Pizzas, although they can have vegetable and cheese
toppings, are also included as they contain a lot of fat.

C. Not all junk food is bad for your health, however. Some
hamburgers, for example, are very high in nutrients and low in fat. It is
just a question of finding out what goes into the food before you decide
to eat it.

D. Apart from the risk of cancer, another side effect of consuming
highly fattening junk food is that you are likely to gain weight. This is
especially true because you tend to eat more, as junk food is less
satisfying and lower in vital nutrients than healthier food.

E. You can gain anything from glowing skin to an all-round feeling of
good health. One way or another, the vast majority of people seem to be
missing out on this, due mainly to the pressures of modern life.

F. What is more, you don‘t have to exercise much to gain visible
benefits. Doctors say that twenty minutes ‘exercise three times a week
is all that is necessary.

G. He explains that people are too busy to cook and eat proper
meals, so they grab whatever is available — and that is usually junk
good. Also, the style of life represented on TV, especially in music
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videos, is fast. Young people pick up the idea that speed means
excitement, whereas anything traditional is slow and boring. As a
result, they turn down traditional food and go for junk food instead.

2. Read the following summary of the text and choose the
correct items.

In today ‘s world, people have less time for eating, let alone 1)
shopping/cooking. That’s why junk food is so popular. In fact, one 2)
hotel/restaurant group has announced that its 3) guests/staff can order
4) junk/fast food through room service. Junk food is 5) high/low in
saturated fat, which is linked with a higher risk of 6) diabetes/cancer.
Our eating habits have changed due to lack of 7) money/time. Also, the
amount of exercises we do has 8) decreased/increased. Researchers
suggest that the new generation will be more likely to suffer from heart
and 9) kidney/liver disease. But if we improve our eating habits we
will be better equipped to deal with our 10) stressful/boring lifestyle.

3. Read the whole text again and make notes under the
following headings. Then, give a short talk about junk food.

a). Reasons for the popularity of junk food.

b). Dangers of eating junk food.

c). Positive effects of eating healthy food.

Food habits
1). What dishes is your country famous for? What kind of food is
eaten a lot?
2). What is a balanced diet? How does diet affect your health?
Have you changed your diet recently?
3). Answer the gquestions and add up your scores to see if you have
a balanced diet.

THE BALANCED DIET

FAT

Which do you usually eat?
Butter 3
Margarine 2
Nothing 0
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Which do you usually use for cooking?
Meat fat, butter, margarine 3

Vegetable oil 2

Corn, sunflower, olive oil 1

How many times a week do you eat chips?

Five or more 3

Two to four 2

One 1
Occasionally/never 0

How often do you eat cream or ice-cream?
Every day 3
Severe) times a week 2

About once o week 1

Less than once a week/never 0

Which type of milk do you drink?

Full fat 3

Senrn-skimmed 1

Skimmed/none 0

What type of cheese do you eat most of?

High-fat (Cheddar, Stilton) 4
Medium-fat (Camembert, Edam) 3
Low-fat (cottage) 2
Variety 3

How many times a week do you eat
high or medium-fat cheese?

Five or more 3
Three to five 2
Once or twice a week 1
Occasionally/never 0

How many times a week do you eat
chocolate?

Six or more 3
Three to five 2

Once or twice 1
Occasionally/never 0

How often do you eat meat?
Twice o day

Once o day
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Most days 1

Never 0

How many times a week do you eat
sausages/meat pies/burgers?
Six or more

Three to five

Once or twice
Occasionally/never 0

If you have a choice of how to cook

meat, how do you cook it?

Fry 3

Grill with added oil 2

Grill without adding oil 1

How many times a week do you eat coke, biscuits, or desserts?
Six or more3

Three to five 2

Once or twice 1

Occasionally/never 0

PN W

FIBRE

What kind of bread do you eat?

Wholemeal 3

White 1

Mixture 2

How many slices of bread do you eat a day?
Six or more 4

Three to five 3

One or two 1

None 0

How many times a week do you eat cereal?
Six or more 4

Three lofive 3

Once or twice 2
Occasionally/never 0

How many times a week do you eat rice or pasta?
Six or more 4

Three to five 3

Once or twice 2
Occasionally/never 0
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How many times a week do you eat
boiled, mashed or jacket potatoes?

Six or more 5
Three to five 3
Once or twice 2
Occasionally/never 0

TOTAL:

- If your fat total was less than your fibre total, well done.

- If your fat total was about the same as your fibre total (within
one or two points), try to cut down on fat.

- If your fat total was greater than your fibre total, you need to
make changes in your diet.

THE MAIN SOURCES OF FOOD

1. Fill in the table and discuss. What can we get from plants
and animals?

P

2. Read and translate the text.
Food is any substance, usually comprised primarily of
carbohydrates, fats, vitamins, water and/or proteins, that can be eaten
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or drunk by animals (including humans) for nutrition and/or pleasure.
Most cultures have a recognizable cuisine: a specific set of cooking
traditions, preferences and practices, the study of which is known as
gastronomy. The study of food is called food science. In English, the
term food is often used metaphorically or figuratively as in food for
thought. The main food sources are plants and animals.

Food from plant sources. Many plants or plant parts are eaten as
food. There are around two thousand plant species that are cultivated
for food, and many have several distinct cultivars. Plant-based foods
can be classified as follows: Seeds, the ripened ovules of some plants,
carry a plant embryo inside them along with the nutrients necessary
for the plant’s initial growth. Because of this, seeds are often packed
with energy, and are good sources of food for animals, including
humans. In fact, the majority of all foods consumed by human beings
are seeds. These include cereals (such as maize, wheat, and rice),
legumes (such as beans, peas, and lentils), and nuts. Oilseeds are
often pressed to produce rich oils, including sunflower, rape
(including canola oil), and sesame.

Fruits are the ripened ovaries of plants, including the seeds
within. Fruits are made attractive to animals so that animals will eat
the fruits and excrete the seeds over long distances. Fruits, therefore,
make up a significant part of the diets of most cultures. Some fruits,
such as pumpkin and eggplant, are eaten as vegetables. Vegetables
are other plant matter which is eaten as food. These include root
vegetables (such as potatoes and carrots), leaf vegetables (such as
spinach and lettuce), stem vegetables (such as bamboo shoots and
asparagus), and inflorescence vegetables (such as globe artichokes
and broccoli). Many herbs and spices are highly-flavorful vegetables.

Foods from animals. When animal tissue is eaten as food, this is
known as meat. Many different kinds of animals are eaten, but
mammals make up the majority of meat. The most common mammal-
based meat include beef, lamb, pork, and mutton. Poultry is meat
from a bird; the most common poultries are chicken and turkey.
Seafood is meat from a fish or other sea creature, such as shellfish or
lobster. Some cultures eat other forms of meat, including insects,
snails, reptiles, or amphibians.
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Often animal products are eaten as well. Mammals produce milk,
which in many cultures is drunk or processed into dairy products
such as cheese or butter. Birds and other animals lay eggs, which are
often eaten. Many cultures eat honey, produced by bees, and some
cultures eat animal blood.

3. Agree or disagree.

1. It is impossible to build an adequate diet for growth without
high-protein food.

2. Many people in the world have to depend on plants to get
protein because plants are tastier.

3. Plant food provides vitamins and minerals for our diet.

4. Bread is made from pastas.

5. Vitamin A is associated with yellow and orange colour of fruit
and vegetables.

6. Vitamin C is not destroyed by heat.

7. Fats make us feel satisfied. 8.Milk is rich in calcium.

3. Give the English equivalents to the following words and
word combinations:

Hacammnepen, mxepena Tki, BUIM POCIWH, BUPOILYBATH JJs i%i,
MMOYAaTKOBHH PiCT, BUPOOIIATH OJIif0, HAa JOBTI BiJICTaHi, Ba)KJIMBA Yac-
TUHA XapuyyBaHHSA, KOPEHEIUIONU, CTeOJIO0, Crelii, MOPChKi iCTOTH,
CCaBIll, CTAHOBUTH OIJIBIIICTE, ICTIBHUM.

4. Translate into Ukrainian.

substance; nutrition; cuisine; source; ovule; nutrient; cereal;
legumes; lentil; rape; canola oil; sesame; ovary — 3aB ‘s3b;
inflorescence — cyusitrs; herb — TpaBa, TpaB ‘stHHCTa pociinHa; tissue
— TkaHuHa (aHart.); shellfish — momiock (3 manmupem); lobster; fungi
(mu. Bim fungus); ambient bacteria (mu. Bixg bacterium); pickled;
leavened bread; seaweed.

5. Explain the meaning of the following words:
food cuisine gastronomy seeds fruits meat poultry seafood
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OTHER FOOD

1. Listen, read and translate the text.

Some foods do not come from animal or plant sources. These
include various edible fungi, including mushrooms. Fungi and ambient
bacteria are used in the preparation of fermented and pickled foods
such as leavened bread, wine, beer, cheese, pickles, and yoghurt. Many
cultures eat seaweed or blue-green algae (cyanobacteria) such as
spirulina. Additionally, salt is often eaten as a flavouring or
preservative, and baking soda is used in food preparation. Both of
these are inorganic substances, as is water, an important part of human
diet.

Fermentation ?
- i
v
., ?
+ mY _‘o%N
sugar yeast (alcohol & co2)

We all know that eating a balanced diet is one of the keys
to vitality and longevity. For most of us this means consuming things
like fruits and vegetables, meat and fish, and dairy and grains. But let’s
not forget an important element to any healthy diet: fermented foods.

Fermentation is the process of converting carbohydrates (or
sugars) into alcohols and organic acids using micro-organisms like
yeasts or bacteria. Humans have been controlling the fermentation
process in foods for thousands of years. And one of the main purposes
of fermenting a food was to preserve it, so that it could be eaten weeks
or months later without it ever going bad. This was particularly useful
to prepare for times of food scarcity.

But it’s not just preservation that makes fermented foods useful,
they also have amazing health benefits. You see, fermentation not only
preserves the nutrients in foods, but it also breaks down the food into a
more digestible form. Not only that, but when you eat fermented foods,
you are introducing all kinds enzymes and probiotics, which are
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healthy bacteria, into your digestive system. And that can improve
your digestion, your bowel health, and strengthen your immune
system. Sounds pretty good, huh?

Well, even better is that many of these fermented foods taste
great, too! Some of the most common ones are yogurt, kimchee,
miso, sauerkraut, pickles, cheese, salami, and so on. Many
fermented foods can be made at home, too, which makes them
cheap and fresh. And of course, even bread, beer, and wine are
made with fermentation.

So | think you can see, adding fermented foods to your diet is
something well worth doing if you are not already. | wonder what kind
of fermented foods are common where you live? Do you make your
own fermented foods at home? What is your favorite fermented food?
Let’s talk about it.

Vitality - a person’s inner strength, power, and life energy

organic acids - these are by products of the fermentation process,
such as lactic acid and acetic acid (vinegar)

scarcity - shortage or lack

enzymes - proteins that take action in your system. In this case,
they aid in digestion

probiotics - healthy bacteria that keep your stomach and intestines
working smoothly

2. True or false.

1. Fermentation is the process of converting alcohols and organic
acids into carbohydrates.
Enzymes are substances that are very dangerous for our body.
We can use fermented foods only during 2 days.
Yeasts and bacteria are useful micro-organisms.
We can prepare fermented food at home.

grwn

Give an English equivalent.
A person’s inner strength, power and life energy.
Shortage or lack.
Proteins that take action in your system, in this case, they aid
in digestion.

4. Healthy bacteria that keep your stomach and intestines
working smoothly.

WN W
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4. Answer the questions.

1. Why fermented foods are useful for our health?
2. Which other fermented foods do you know?

3. What are enzymes?

4. What is your favourite fermented food?

5

. Retell the text.

Is Sugar a Drug?

IS SUGAR A DRYG

1. Listen, read and translate the text.

What would you say if someone told you most of your friends
were addicted to drugs? It might sound ridiculous, but according to
many scientists, most people in the world are addicted to drugs, maybe
even you. When they talk about drugs, they aren’t talking about the
illegal ones you can go to jail for. Instead, they are talking about sugar,
which many believe to be a drug.

According to Dr. Mark Hyman, “Some animal studies show that
sugar is eight times more addictive than cocaine.” Eating sugar causes
a dopamine response in our brains. This causes us to continue craving
sugar, so we can get another hit of dopamine. Most people don’t even
realize they are enjoying the dopamine response more than the sweet
taste of sugar.
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Many people think that the main problem with sugar is it will make
you fat, but there are more serious dangers than that. Sugar is one of the
main foods that causes inflammation. Chronic inflammation can cause
permanent damage. It leads to cancer, heart disease and
even Alzheimer’s. While many things can cause inflammation in the
body, sugar is one of the worst. Some even call it ‘the white poison’.

The tough part is that sugar is hidden in so many foods where you
would never expect to find it. Many foods that don’t taste sweet are
still turned into sugar after we eat them. Flour is the biggest example.
Once flour gets into your system, it is processed the same way that
sugar is. This means eating foods like bread and pasta is similar to
eating sugar. Almost all processed foods are converted to sugar in the
end. For this reason, Dr. Hyman recommends avoiding them. That
means throwing out any foods that come in a box, bottle, or can, unless
it is something very simple and natural like canned beans.

Trying to quit these foods can be difficult for some people.
They’ve become so used to the sugar in these foods, they
must detox from them. They usually feel much better after a few
weeks without sugar in their diet. Still, they tend to feel under the
weather while detoxing from sugar products.

Is your diet high in hidden sugar? If so, cutting out sweets and
processed foods could make you much healthier. It might be hard to give
up some of your favorite foods, but you might feel a whole lot better
without them. What do you think, could you live a life without sugar?

Vocabulary and Phrases

inflammation: a physical condition in which a part of the body
becomes swollen.

chronic: persistent or recurring.

Alzheimer’s: a condition of mental deterioration that can happen
in middle or old age.

detox: a process of abstaining form toxic or unhealthy substances.

cutting out: stopping; removing.

Vocabulary and Phrases (Is Sugar a Drug?)
2. Give an English equivalent.

1. A physical condition in which a part of the body becomes
swollen.
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2. Persistent or recurring.

3. A condition of mental deterioration that can happen in middle
or old age.

4. A process of abstaining form toxic or unhealthy substances.

5. Stopping, removing.

6. A dangerous substance you can be addicted to.

7. The joy hormone.

8. Feelill not well.

3. True or false.

1. Most people in the world are addicted to drugs.

2. Sugar is three times more addictive than cocaine.

3. Sugar is one of the main foods that causes such diseases as
mumps, measles, flu.

4. Bread and pasta contain sugar.

5. Some people become used to the sugar.

6. Itis easy for people to quit foods that contains sugar.

4

Retell the text.

COMPOSITION OF FOOD

1. Read and translate the text.

Food is known to be necessary for any human being or any form of
life. Food has three chief functions. First, it serves as fuel for the body,
providing energy to support body activity; second, it furnishes the
building material for formation, growth, maintenance and repair of
body tissues; and third, it provides for the regulation of the body
processes.

The word «food» is used to designate anything edible whether it is
a natural product such as meat, eggs, milk, apples; a partially processed
product such as flour, or cooked foods such as bread or cakes. But
scientifically speaking, foods are not so much substances that we eat as
substances that supply certain nutrients when eaten. That is why the
nutritionists use the word «foodstuffs» for those portions of foods the
body can use, mainly the proteins, fate and carbohydrates.

To be a highly qualified food engineer or food technologist one
should be well acquainted with the composition of food, its properties
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and the utilization of food by the human body. As it was mentioned
above, nearly all foods are mixtures of substances known as nutrients.
Each nutrient has particular type of chemical composition and
performs at least one specific function when it is digested and absorbed
in the body.

The essential constituents of food can be classified into six groups:
proteins, fats, carbohydrates, vitamins, minerals and water. Proteins,
fats and carbohydrates are used for providing energy to support body
activity. They are also required for formation, growth and replacement
of tissues. Vitamins and mineral elements are necessary to regulate
body processes, some of them being used for growth and replacement
of tissues.

Water serves as a vehicle for transporting food and waste products.
It assists in regulating body temperature and takes part in many
chemical reactions.

A well balanced diet is necessary for the maintenance of good
health. This means that the food a person consumes should be planned
to provide adequate amounts of the essential nutrients together with an
adequate, but not excessive, energy intake. If a diet is not balanced,
malnutrition takes place. Malnutrition may be caused by a lack of one
or more of the essential nutrients in the diet. About four dozen
compounds and elements must be supplied daily by the diet. Certain of
these are more widely distributed in nature and to a greater extent than
others. The problem of selecting those foods which will insure a proper
intake of all essentials is basically the responsibility of the nutritionist.
The food technologist is responsible for the development of the
processe which will provide maximum retention of all the nutrients
necessary to insure optimum healthfulness of the product.

2. Translate into Ukrainian.

Carbohydrate, constituent, consume, diet, edible, excessive, fat,
flour, furnish, intake, lack, malnutrition, mixture, nutrient, nutritionist,
oxidise, property, protein, substance, tissue, vehicle, waste products.

3. Choose the necessary word and use it in the sentences:
nutrient, diet, activity
1. Food is necessary to support body
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2. Vitamins and minerals in the accomplish body process
regulation functions.
3. The essential constituents being contained in foods are called

4. Translate into English: ¢yrkis 3poctanss, nocTayaTy MOXKH-
BHI PEYOBWHH, XapUOBHUH MPOIYKT, TIEPETPABIIOBATH 1KYy, OLITKH, JKH-
pH, BYTJICBOM, 3aMiHa TKaHWH, PETYJIOBAHHS TEMIICpaTypH Tijia, He-
MpaBUJILHE Xap4yyBaHHs, HECTa4a BiTaMiHiB, 3a0e3MeUyBaTH JOCTATHIN
paIlioH Xap4yBaHH:, OKAPIHHS.

PROTEINS, FATS AND CARBOHYDRATES

Carbohydrates

1. Read and translate the text.

Proteins, fats and carbohydrates are known to be the most essential
nutrients in the diet. Proteins in human diet can be obtained from both
animal and vegetable sources, the most important being meat, eggs,
fish, cereals, legumes, seeds and nuts. In general, foods obtained from
animals contain more protein than foods obtained from plants,
although some vegetable materials such as soya beans have a high
protein content. Vegetable proteins have the advantage of being
cheaper than animal proteins.

Proteins are complex organic substances, containing the elements:
carbon, hydrogen and oxygen. All proteins also contain nitrogen and
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some contain sulphur and phosphorus. When foods are eaten the
proteins are digested by hydrolytic enzymes and are absorbed into the
bloodstream as amino acids. These amino acids are used in the
synthesis of new proteins needed for energy, growth, maintenance and
replacement of body cells, the latter occurring in all people at all stages
of their life. Besides, protein is necessary for the formation of
enzymes, antibodies and some hormones.

Fats are also the necessary component of living tissues and
essential in human nutrition. They supply a major portion of man's
energy, giving more than twice as much energy as proteins and
carbohydrates. The natural foods which contribute the largest amounts
of fats to our diet are the animal products — meat, dairy products, eggs,
fish and seafood.

Fruits and vegetables contain little quantity of fat (between 0.1 and
1 per cent). But some of them are rich sources of fats. Thus, a ripe
olive contains about 20 % of fat. Nuts are very rich in fat. Walnuts, for
example, have about 64 % of fat. Fats in the diet accomplish numerous
functions. They are primary energy sources. Excess fat is stored in the
adipose tissue where it has three functions: a) it constitutes an energy
reserve; b) it forms an insulating layer under skin and maintain a
constant body temperature; c) fat stored in the adipose tissue around
delicate organs such as the kidneys protects them from physical
damage. Fats are also solvents for the fatsoluble vitamins (A, D, E and
K) that are introduced in the diet in the fatty portion of the food.

Carbohydrates are also of great importance for human nutrition.
They supply a major portion of man's energy and are primary derived
from plant materials, e.g. cereals, vegetables and fruits. These
substances accomplish a number of functions in the body. They are
oxydized in the cells, are broken down in a series of reactions and
energy is released when this takes place. Any excess of carbohydrates
is converted into fat that is stored mainly in the liver and all over the
body.

2 Make up the missing forms of the words given below:
Verb: Noun: Adjective:

protect ? ?

react ? ?

prevent ? ?
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3. What parts of speech are the words with the suffix — AGE:
store — storage; spoil — spoilage; use — usage.

4. Why are these words placed here together? circumstance,
importance, assurance, substance, abundance. Translate them into
Ukrainian.

5. Find the synonyms among the following words: supply,
accomplish, maintain, select, transform, realize, help, alterate, support,
take place, employ, keep, embrace, contribute, choose, assist, convert,
understand, use, perform, include, occur, contain, change.

6. Choose the necessary word and insert it into the sentence:
obtain, maintain, contain.
1. Excess fat stored in the adipose tissue assists to ____ a constant

body temperature. 2. Carbohydrates are primarily from plant
materials. 3. Some vegetables and cereals large amounts of
protein.

7. Translate into Ukrainian.

Animal and plant protein sources, high protein content, to contain
carbon, hydrogen and oxygen, excess fat, to contribute a certain
amount of nutrients to one's diet; adipose tissue, insulating fat layer, to
oxidize.

VITAMINS, MINERALS AND WATER

1. Read and translate the text.

The vitamins are a group of organic compounds, differing greatly
in chemical composition, which play essential catalytic role in the
normal metabolism of other nutrients. They cannot be synthesized by
the body and have to be obtained from diet. Because their role is
primarily catalytic in contrast to the protein, fat and carbohydrate,
vitamins are required in relatively small quantities. They are found in
varying quantities in a wide variety of foods, but no single food is
likely to contain them all in sufficient quantities to satisfy human
requirements under normal conditions of food intake.
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Traditionally the vitamins have been divided into two groups on
the basis of their solubility characteristics: fat-soluble vitamins and
water-soluble vitamins. Fat-soluble vitamins (A, D, B and K) are
absorbed along with dietary fat. They dissolve in fats and tend to be
stored in the body (in the liver), a person having these reserves being
not absolutely dependent on their day-to-day supply in diet. In contrast,
water-soluble vitamins (B and C) are not normally stored in
appreciable amount in the body and any excess is taken out.

All forms of living matter are known to require many minerals for
their life processes. Virtually all the elements of the Periodic Table
have been found in living cells. The mineral elements are present in
food mostly in the form of inorganic salts, e.g. sodium chloride, some
are present in organic compounds, e.g. sulphur and phosphorus are
constituents of many proteins. Milk and milk products, fish, eggs,
vegetables and fruit prove to be the most important sources of minerals
in the human diet. Minerals account for approximately 4 % of body
weight. From nutritional point of view calcium, sodium, phosphorus,
potassium, magnesium, chlorine and sulphur are the most important
mineral elements being required in relatively large amounts. Some
elements such as iron, copper, manganese, zink, iodine, fluorine are
necessary in trace amounts.

Minerals in human nutrition are involved in the control of body
fluids, in in chemical reactions and in the building of rigid structures to
support the body. For example, calcium and phosphorus are used in the
formation of bones and teeth. Sodium, potassium, magnesium serve
purposes of controlling body fluids. Many elements act alone or in
conjunction with others as catalysts for essential enzymic processes in
the body. Water accounts for half of total body weight and without it
the body cannot function and survive.

Water is essential for it provides a medium in which nutrients,
enzymes and other chemical substances can be dispersed and in which
the chemical reactions necessary for maintaining life can take place.

It is also necessary as a means of transport within the body.
Nutrients are carried to cells and waste products are transported from
cells by blood plasma which is 90 % water. It is possible for the human
body to exist for several weeks without food, but it can only survive a
few days without water. Water is taken into the body not only in foods
and drinks, but it is formed also within the body by chemical reactions.
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When nutrients are oxydized in the cell in order to release energy,
carbon dioxide and water are formed.

1. Remember the words of the same root. Translate them into
Ukrainian: structure — destruction — construct — construction —
constructor — constructively; soluble — dissolve — solution — solve —
solvent — solubility; relate — relation — relative — relatively — correlate —
correlation; oxidise — oxidation — oxide — dioxide.

2. What helps you to define the part of speech of the following
words? satisfy, controlling, freshness, primarily, absorbed, digestion,
desirable, similarity, empirical, greater, enzymic, requirement,
chemical, largest, moisture.

3. Translate into Ukrainian: to play essential catalytic role,
metabolism, wide variety of foods, to satisfy human vitamins
requirements, fat-soluble and water-soluble vitamins, day-to-day
supply, appreciable amount, living matter, total body weight, daily
water requirement.

4. Translate into English: ximiunuii ckiaz, MOPIBHSIHO HEBENH-
Ka KIUJIbKICTh, PO3YMHITHCS, OpraHiuHI CIIOJIyKH, CKJIaJIOBa, 3alacaTH,
IyMKa, MIKpOGJIEMEHTH, 3aJOBOJBHATH NOTPEOH JFOIUHHU, BYTJIEKUC-
nuii ra3, GopMyBaHHS KiCTOK i 3y0iB

DESCRIBING FOOD

to taste, to try KyIUTYBaTH

How do you find it? Hy six Bam?

it smells good MaxHe CMavHO

it tastes good CMayHO

delicious food Jy’Ke cMayvHa Dka
tasty: has lots of taste: a positive word; CMaYHHH
tasteless: a negative word HECMa4YHUN
bland: neutral in flavour, e.g. boiled rice MIpiCHMHA

sweet: lots of sugar; bitter COJIOJIKH#T / TipKuit
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salty: lots of salt
hot/spicy: lots of spice
fresh

sour

greasy: too much oil/fat
fattening:

COJIOHUH

roCTpUit

CBIKHIA

CKUCIINH, KUCITUN
MaCJISITHUCTUM, YKUPHUM
JKUpHE, Te, 10 CIpUsIE
0KHPIHHIO

food which makes you put on weight
over-cooked/overdone
/ under-cooked/underdone

nepecMakeHe / HeIOCMaXKeHe
nepeBapeHe / HelloBapeHe

MEAT

tender meat

HIKHE M'SICO

tough meat KOPCTKE M'SICO

fatty meat xupHe M'sico (meat with a lot
of fat)

lean meat micHe M'sico

boiled/fried/roasted/grilled/

beef

Bapene / cmaxene / 3anedene /
CMakeHe Ha TP

SUTTOBUYMHA
pork CBUHUHA

veal TENATHHA
mutton OapaHuHa

lamb SITHATHHA
beefsteak Oicrrexc

roast beef poctoid

chop BiIOMBHA

cutlet py0aHa Kotiera
minced meat Gapr

barbeque (on a skewer)
to skewer

fat

lard
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a joint YacTHHA TYIII

a cut from the joint BUDI3Ka, (pinen

liver MeYiHKa

kidney HUpKa

lung JIETEHS

heart cepie

tongue SI3UK

stomach HLTYHOK

bones KiCTKH

sausage KoBOaca

a sausage, a frankfurter COCHCKa

ham, bacon [IMHKA, OKICT

cold pork Oy’>KeHUHA
EGGS

white of an egg S€YHUH 010K

yolk of an egg SI€YHUH KOBTOK

to crack an egg into a frying pan PO30UTH siilie B MATEIBHIO

fried eggs SIEILS TJIA3YHbSI

scrambled eggs SI€TITHS OOBTAHKA

hard-boiled eggs sIiIIe Ha TBEP/IO

soft-boiled eggs SHIE HA M'IKO

omelette oMmJIeT

Poultry and Game (ITtaxu i amunna)

chicken Kypya, KypKa
duck KaykKa

goose rycka

turkey iHanYKa
rabbit KPOJIUK

hazel grouse ps0unK
partridge Kypirka

pheasant dbazan



FLESH FOODS AND EGGS

TYPES OF MEAT

1. Read and translate the text.

Animal tissue suitable for use as food is called meat. While meat
can be obtained from nearly every species of animal, most of the meat
consumed by humans comes from domesticated and aquatic animals.
Meat from domesticated animals is generally subdivided into two
categories: red meat and poultry. Red meat, the largest category,
consists of beef, pork, veal, lamb and mutton. Poultry meat is the flesh
of domesticated birds. It includes chickens, turkeys, geese, ducks and
fowl. Seafood includes fish, lobsters, oysters, clams and crabs. Another
type, game meat, consists of the flesh of all nondomesticated animals.
In many countries humans eat the meat of horses, water buffalo,
camels, goats and rabbits.

The names for the various types of meat apply to the specific
animals from which they are obtained. The term beef, for instance,
refers to meat from cattle over 9 months old. Meat from cattle that are
3 to 9 months of age is classified as calf. Veal comes from calves
ranging in age from 1 to 3 months.

Pork is derived from hogs that are generally 5 months of age or
older.

Lamb comes from sheep less than 14 months of age and usually
weighing from 90 to 140 pounds (40 to 65 kilograms). Mutton refers to
meat from sheep over 14 months of age.
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Variety meats include liver, heart, tongue, brain, Kidney,
sweetbread (thymus gland), tripe (stomach of ruminant) and
chitterlings (large intestine of pig). Each of these meats has a
distinctive flavour and consistency when it is cooked.

Heart. Long ago, primitive tribes believed that eating heart gave
them strength and courage. Today, few of us bother to test that theory.
It's our loss, because heart is tender and has a very delicate flavour.

Kidneys. Kidneys are nutritious and, if properly prepared,
delicious. Veal kidneys and lamb kidneys are prized for their delicate
flavour and tenderness.

Liver. Liver is rich in iron and Vitamin A and has an unabashed
flavour that nicely complements that of its usual companion, onion.
Calf's liver is considered to be the best, but lamb liver and beef liver
are almost as good.

Poultry: The term poultry refers to domestic fowls reared for their
flesh and egg. It includes chicken, duck, geese, turkey, pigeon etc.
Poultry meat has a high protein content varying from 18 to 25 percent.
It contains all the essential amino acids required for body building. Fat
content of poultry is influenced by age and species of the bird. Young
birds have little fat content. Chicken fat is unsaturated and is therefore
better than the fat of red meat. Poultry flesh is a good source of B-
vitamin and minerals.

Egg: The term egg mainly refers to the egg of hen and duck. An
average egg weighs 50 gms. approximately and is composed of the
shell, egg white and yolk. The weight is distributed in the different
parts as follows. Bird eggs are a common food source. The most
commonly used bird eggs are those from the chicken, duck, and goose,
but smaller eggs such as quail eggs are occasionally used as a gourmet
ingredient, as are the largest bird eggs, from ostriches. Eggs are
frequently used in both sweet and savoury dishes as a source of protein
as well as to bind the other ingredients in a recipe together. Sometimes
the egg yolk is used separately from the egg white (or albumen). The
egg yolk is suspended in the egg white by one or two spiral bands of
tissue called the chalazae.

2. Give Ukrainian equivalents.

aquatic; fowl; lobster; oyster; clam; crab; game meat; liver tongue;
brain; kidney; sweetbread; tripe; chitterlings; tenderness.
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3. Answer the questions.

1.What is called meat? 2.What does it come from? 3.What does
red meat consists of? 4. What does seafood include? 5.What animals do
the terms beef, veal, pork lamb, mutton apply to? 6.What do the variety
meats include? 7. Eggs of what birds are commonly used? 8.What are
eggs used for?

FISH AND SEA-FOOD

Fish:  smoked Puba: xonmuena

jellied 3aJIMBHA
fried CMa)keHa
stuffed ¢apiupoBana
canned KOHCEPBOBaHa
dried CyllIeHa, B'sJIeHa

fish soup yxa

cod Tpicka

cod liver NeYiHKa TPiCKK

salmon J10COCh

herring oceleielb

mackerel cKyMOpis, MaKkpeb

perch OKYHb

sardine capauHa

sprat KiJIbKa, cajlaka

sturgeon ocerep

trout ¢dopenb

turbot (halibut) ManTyc

pike nryka

carp KOpOII

bream JIALLL

crucian Kapach

caviar ikpa

crab Kpab

lobster omap

crawfish, crayfish pax

oyster YCTPHIIA

mussel MiJist
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FISH: ANUTRITIOUS FAMILY FOOD

1. Read and translate the text.

The best change for any meal of the day is fish. It is a vital source
of food for many people. It is man ‘s most important single source of
high-quality protein, providing 16% of the animal protein consumed by
the world ‘s population. It is a particularly important protein source in
regions where livestock is relatively scarce - fish supplies less than
10% of animal protein consumed in North America and Europe, but
17% in Africa, 26% in Asia and 22% in China. Fish and shellfish are
an important part of a healthy diet.

Fish and shellfish contain high-quality protein and other essential
nutrients, are low in saturated fat, and contain omega-3 fatty acids. A
well-balanced diet that includes a variety of fish and shellfish can
contribute to heart health and children's proper growth and
development. So, women and young children in particular should
include fish or shellfish in their diets due to the many nutritional
benefits.

The amount of fat in different kinds of fish varies greatly. The
flesh of white fish, such as cod, haddock, whiting contains only 1-2 per
cent fat. But its amount in fatty fish (herring, mackerel, trout, salmon)
varies from 10 per cent to more than 20 per cent. The vitamin content
of white fish is similar to that of lean meat. The fat-soluble vitamins A
and D are present in the flesh of fatty fish and in the livers of fish, such
as cod. Fish flesh also contains a certain amount of minerals including
iodine. If the bones are eaten, as for example in sardines and canned
salmon, these are good sources of calcium, phosphorus and fluoride.
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The changes that occur when fish is cooked are similar to those in
meat but the shrinkage is not so great. Losses of mineral salts are
proportional to the loss of water. The vitamins A and D in fatty fish are
both heat stable. When fish is canned or cured by smoking there is
some loss of thiamin, but generally these processes have little effect on
the nutrients in fish. Modern methods of freezing do not affect the
nutritive value. Substituting fish for meat is one of the best dietary
changes you can make for your family. Fish is a top-of-the-line
nutrientdense food. It's low in fat and high in many good things.

2. Answer the following questions.

1.Why can we call fish the best change for any meal of the day?
2.In what parts of the world is fish particularly important for people?
3.What are the nutritional benefits of fish? 4.Does the amount of fat
vary in different kinds of fish? 5.What vitamins and minerals are
present in fish? 6.What effect does the process of cooking have on the
nutrients in fish?

3. Translate into English

HenocraTHiii; mocrayatv, MOCTABISATH, TMOKIAIATHCS, OYTH BICB-
HEHHMM; ICTOTA 3 YepenamKkow (MaHIupoM), YCTPHIIs, Kpab ToIio, Tpic-
ka;, mikma (puba); MeplaH; ocelenenb, CKyMOpis; (openb; J0CoCh,
ChOMTa; MICHUM; BTpaTa Baru, yBaproBaHHS.

4. Give the English equivalents to the following compound
adjectives. What nouns are they used in the text with?

JKuTTeBO BaXKIMBHMA, BHCOKOSKICHUH, MEPIIOYEPrOBHN, I0Ope
30aJIaHCOBAHMIA, )KUPOPO3UUHHUH, TETIOCTIHKHIA, TIEPIIOCOPTHHH.

5. Which one is different?
Cow/ sheep/ salmon/ pig
Cow/ pig /pork /sheep
Ham/ lamb /sausages/ bacon
Lamb/ pork /beef /tune
Salmon/ prawns /mussels /squid
Duck /cow/ lamb /chicken

S S

6. Answer the questions.
1. What is the protein content of fish? 2. What can you say about
animal protein in fish? 3. What do you know about the shellfish?
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4. What is the good source of calcium and phosphorus? 5. How many
species of fish do you know? 6. What groups of fish do you know?
7. How can you tell good fish? 8. What can you say about vitamin and

mineral content of fish?

VEGETABLES
a tomato MOMiJI0p
a cucumber oripoK

a salted cucumber
a pickled cucumber
carrots

beets

potatoes

an egg plant, aubergine
a marrow, squash

a courgette

aturnip

a cabbage
sauer-craut

COJIOHHI OTipoK
MapUHOBAaHHUH OTIPOK
MOpKBa

Oypsik

KapTOILIs

OaxaxxaHn

Kabauok

KabauyoK MOJIOJHA, IyKiHi
pima

Kamycra

KBalllcHa KaIycTa

Brussels sprouts

a red cabbage

OprocenbChka Kamycra
YepBOHA KammycTa
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I[BITHA KaIycra

nuOyIIs pimyacTa

uuoys-nopei



24. spring onions “ 3esena uOyIIst

garlic YaCHHUK
a clove of garlic 3y0OK YacHHUKY

)

21. parsnips MmacTepHaK
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bundle

tip

asparagus crapxa

9. globe artichokes apTHIIOK

beans 600H, KBacoIs

26. runner beans KBacOJISl B CTPyYKax

23. sweetcorn/corn on the cob  kykypym3a / Kykypyaza
B KayaHax



lettuce ['letis]
green peas
fennel, dills
parsley
celery
spinach
radish

a pumpkin
chicory
pepper

sweet pepper
mushrooms
olives

juicy, ripe
preserved
stone

grapes
raisin(s)
seedless raisin
an apple

a pear

aplum

a prune [pru:n]
cherry

sweet cherry
an apricot

a peach

a pomegranate
a grapefruit

a lemon

a lime

an orange

an orange peel
a pine-apple

a tangerine

a banana

canar
3€JICHUN FOpoX
KpiI

HeTpyLIKa

cenepa

LINAHAT

penuc

rap0y3

UKOPiH

nepenb

nepelb COMOAKUN
rpubu

MAacCIUHH

Fruits, Berries and Nuts

COKOBUTHUH, CTUTTIUMN
KOHCEpPBOBaHi
KicTouKa

BUHOTPAJ

POJIIBUHKH

POJIIBUHKH 0e3 KiCTOYOK
S0TyKO

rpyia

cmBa

YOPHOCITUB

BUIITHS

YepenrHs

abpuKoc

MEPCUK

rpaHaT

rpeingpyt

JTMOH

KpYyTJui M'SKMH JTUMOH
aneNbCUH
amneNbCHHOBA KipKa
aHaHac

MaHIapuH

OaHaH
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a melon IUHSA

a water melon KaByH
a persimmon XypMma
a quince aiiBa
kiwi fruit KiBI

13. papay; N nanaus

FRUITS AND VEGETABLES

1. Read and translate the text.
Fruit and vegetables are an important part of your daily diet. They
contain vitamins and minerals that can help to keep you healthy. They
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may also help protect you from some diseases. There are many
varieties of fruit and vegetables available and, if you buy them in
season, they are not expensive.

Fruit and vegetables are available dried, canned, frozen or fresh.
They can be prepared, cooked and served in a variety of ways and
should be included in every meal.

Fruit is the sweet fleshy edible portion of a plant. It usually
contains seeds. Fruit is usually eaten raw, although some varieties
can be cooked. Fruits are a great source of protective ‘vitamins and
minerals. As a group, fruits contain: many vitamins and minerals and
are low in fat, dietary fiber, vitamin A (beta-carotene) - found in
fruits like mango, pawpaw and apricot, vitamin C - found in citrus
fruits, berries, mango, pawpaw and pineapple, natural sugars called
fructose.

Many hundreds of fruits, including fleshy fruits like apple, peach,
pear, kiwifruit, watermelon and mango are commercially valuable as
human food, eaten both fresh and as jams, marmalade and other
preserves. Fruits are also found commonly in such manufactured foods
as cookies, muffins, yoghurt, ice cream, cakes, and many more. Many
fruits are used to make beverages, such as fruit juices (orange juice,
apple juice, grape juice, etc) or alcoholic beverages, such as wine or
brandy.

To gain the maximum benefit from fruit, ensure that whenever
possible it is fresh, and if the skins are edible, eat them too. Dried fruits
and fruit juices can form part of your daily diet. However, they should
be used in moderation, as fruit juices lose most of their natural fibre in
the juicing process and dried fruits are high in carbohydrate (sugar).

Types of vegetables. Vegetables are often cooked, although some
kinds (salad vegetables) are eaten raw. Vegetables are available in
many varieties. Vegetables can be classified into biological groups or
«families»:

- Leafy green - lettuce, spinach;

-Crucifer family - cabbage, cauliflower, Brussel sprouts and
broccoli;

-Gourd family - pumpkin and cucumber;

-Root - potato, sweet potato and yam;

-Edible plant stem - celery and asparagus;

-Allium family - onion, garlic and shallot.
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Vegetables contain many beneficial vitamins and minerals
including: vitamin A, like beta-carotene and riboflavin, vitamins B, C
and E, minerals like folate, magnesium, zinc and phosphorous, folic
acid - found in green leafy vegetables, peas and avocado.

Balance your vegetable intake between the orange/red and green
varieties. The more colourful your choice the healthier it usually is
and, as an easy rule, the darker and brighter the colour of the vegetable
the more vitamins, minerals and fibre they usually contain. Legumes or
pulses contain nutrients that are especially valuable.

Legumes need to be cooked before they are eaten; this improves
their nutritional quality, aids digestion and eliminates any harmful
toxins. Legumes come in many forms including: soy products, legume
flours, dried beans and peas, fresh beans and peas.

Fruit and vegetables in the diet have many positive effects upon
health. Their high dietary fibre content helps control blood glucose
levels, reduces blood cholesterol and probably reduces the risk of
colon cancer and other cancers.

They contain not only antioxidants but also phytochemicals which
may reduce the risk of coronary heart disease. More than any other
foods, they contain essential vitamins such as A, B, C, E and folic acid
and minerals like potassium, calcium, zinc and manganese, which are
all vital for good health and disease prevention.

2. Answer the following questions.

1.What place do fruit and vegetables take in daily diet of people?
2.What forms are they available in?

3.What is fruit? What nutrients does it contain?

4 \Where are fruits used?

5.How can we get the maximum benefit from fruit?

6.What groups are vegetables classified into?

7.What is the nutritional value of vegetables?

8.Can we determine the nutrient content of vegetables by colour?
9.1Is it necessary to cook legumes before eating? Why?

10.What effect do fruit and vegetables have upon health?

3. Give English equivalents.

M'sicucTuii; HaCiHHS; Mamnaiis; aHaHac; TIOMIpHO, CTPHMAHO; JIUC-
TSHUH; callaT-IaTyK; IIIWHAT, POJUHA XPECTOIBITUX; I[BITHA KaITyCTa;
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poanHa rapOy30BHX; Clap)Ka; pOAWHA IHUOYJIMHHUX; UOYIS-IIANIOT;
pocnuHa 3 poaguHu 06000BHX; rOpox; 0i0; 6000Bi; ycyBaTH, 3HUILYBATH;
pax TOBCTO1 KUIIKH.

4. Make the names of vegetables from the letters.

Sape, ractor, nonio, prepep, gacabeb, naseb, roucteget, motaot,
ragcil

5. True or false?

2. Carrot is small and round.

3. People often eat raw potatoes.

4. Chilies make your mouth hot.

5. Mangoes taste bitter

6. Pineapple is red.

7. Cauliflower is white.

8. Pees are often frozen.

9. You often have tomatoes in a salad.

7. To learn long lists of words, it is sometimes helpful to
divide them up into groups. Try dividing these vegetable names
into groups, in any way you like, e.g. ‘vegetables which grow
underground' (potatoes, carrots etc.).

8.
aubergine pea cabbage
leek garlic
cucumber radish
spinach bean
carrot turnip
potato asparagus
cauliflower pepper
celery pepper courgate
lettuce sweetcorn
onion beetroot
rice
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DAIRY PRODUCTS

new milk mapHe MOJIOKO
sour milk KHCIIE MOJIOKO
cream BEPIIKHU

sour cream cMeTaHa

butter Macito (BEPIIKOBE)
boiled butter TOILIEHE MAaCjI0
margarine MaprapuH
mayonnaise MaifoHe3
cheese cup

cream cheese CHpPKOBa Maca
processed cheese UTABJICHUHN CUP
cottage cheese, curds cup

MILK AND ITS COMPOSITION

S

B ’
73X

l
g

7.8

1. Read and translate the text

Man used milk and milk products long ago. It is known from the
history that people who subsisted on diets with a large proportion of
milk and its products were usually healthy, vigorous and well-
developed. Scientists proved that milk and its products have
exceptional nutritional value. No other single food in the world can
compare with milk in this respect. Milk is such a complete food
because it contains, in varying amounts, all the ingredients needed to
keep us fit and healthy.
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First of all, there are the different fats which give us energy. The
complex composition of milk fat includes at least 64 different fatty
acids, containing from 4 to 26 carbon atoms with a relatively high
proportion of short-chain, saturated fatty acids, many of which are not
found in other fats. In general, the fatty acids in milk fat are about 66%
saturated, 30% monosaturated and 4% polyunsaturated.

The second ingredient is protein, which has many forms. One of
them, called casein, is found only in milk. The proteins in milk are
composed of 20 amino acids, eight of which are essential for adults
because they can ‘t be made by the body and must be obtained from
food. The other 12 can be made by the body so are non-essential amino
acids. Casein makes up 82 percent of the protein in milk. The various
proteins are vital to all living things, helping them to grow, gain
strength and overcome illness or injury. One litre of milk a day will
provide the average adult with more than a third of his required
proteins.

Milk is the only food source of the carbohydrate lactose,
although it is the only significant carbohydrate in milk; traces of
others such as glucose and glucosamines are also present. Lactose, a
sugar, provides half of the total solids in milk and contributes 30
percent of the food energy in whole milk. Lactose has many
beneficial characteristics. It stimulates the growth of intestinal
micro-organisms that synthesize the B vitamins. It produces organic
acids which provide an ideal protective medium by checking the
growth of undesirable bacteria in the intestine. In addition, lactose
increases the absorption of calcium, phosphorus and magnesium,
and favourably affects the intestinal flora.

Everyone also needs a regular supply of important vitamins to
keep healthy, and milk contains more of these than any other food.
Vitamins A and D, found in the butterfat, help our eyesight and protect
us against disease. Vitamin B2, also known as riboflavin, is an
essential part of a child's diet, promoting growth and keeping the skin
clear. This, together with Vitamin C, which keeps colds and flu at bay,
is found in the watery part of the milk. Milk contains many minerals
too. It is particularly rich in calcium, which strengthens our bones and
teeth. Among the others are phosphorus (good for the brain cells),
potassium (tones up the nervous system), sodium (helps us absorb
calcium) and iron (keeps the blood healthy).

57



At present milk and its products are daily requirements for the
population in most parts of the world. From the Equator, where the
Arabs still use camel ‘s milk, to the far North, where the Eskimos use
reindeer caribou milk, this product is the number one food item in
human diet. For babies, milk from the mother ‘s breast is the easiest,
cleanest and best way to obtain the nourishment needed for the first,
difficult months of life. For young children, dairy milk provides the
calcium needed to strengthen growing bones and teeth. For adults, it
gives energy without too much fat. And for old people it is an easily-
prepared and easily-digested form of natural food.

MILK PRODUCTS

Khoa: Khoa is prepared by evaporating whole milk in an open cast
iron pan with continuous stirring until it is semi-solid. It is used
extensively in the preparation of Indian sweets.

Cream: Cream is the fat of milk and is used in the preparation of
sweets. It is made by simmering large quantities of milk until a thick
layer of milk fat and coagulated protein form on the surface. It can be
consumed with or without the addition of sugar.

Butter: Butter is obtained from cream by churning. When cream is
churned, the fat globules are destabilized and coalesce until the milk
separates into two phases — viz., the butter and the agueous phase.
Butter is removed and washed. Butter is used as a cooking medium in
many Indian recipes. It is one of the main ingredients in cakes,
biscuits, icing and bread.

Ghee: Ghee is butter oil. It is prepared by melting butter and
separating the moisture from butter by heating. It is used in preparing
Indian sweets, savouries, curries and variety rice like pulav and biriyani.

Paneer: Paneer is a soft cheese prepared by addition of lemon juice
or citric acid to hot milk and precipitating the casein. The liquid
released in this process is known as whey and the resultant curd is tied
in a muslin cloth and hung for a day to squeeze any liquid present in it.
The soft cheese (paneer) that is obtained is used in Indian gravies and
pulavs. Itis a very good source of protein.

Cheese: It involves the curdling of milk with enzyme rennet under
microbially controlled condition. Milk is held at about 27° C in vats
and a lactic acid culture is added. When the milk gets acidic, rennet is
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added to it and the milk is allowed to coagulate. The curd formed is cut
and heated to about 37° C with constant stirring to remove the whey.
The whey is drained. Salt is mixed with the curd and it is pressed to
remove further amount of whey. The cheese formed is coated with
paraffin to prevent loss of moisture.

Curd: Curd is prepared by heating milk to about 50° C. A
teaspoon of curd (starter) from an earlier batch of curd is added and is
mixed thoroughly. The lactic acid bacteria present in the starter curdles
the milk. The bacteria break down lactose to lactic acid thereby
increasing the acidity of milk.

Yoghurt: This is a coagulated milk product with curd like
consistency. It is made from partially skimmed or whole milk and it
has a slightly acidic flavour.

2. Answer the following questions.

1.Why do people consider milk to be the most complete food in the
world? 2.What is the composition of milk fat? 3.Which protein is
found only in milk? 4.What is lactose? What are its functions? 5.What
vitamins does milk contain? 6.What mineral is milk particularly rich
in? 7.Why is milk _the number one food item* in human diet?

3. What is lactose? Read the following information filling in the
correct.
sweet taste lactose sugars milk glucose

The carbohydrate gives milk its and
contributes about 30% of whole cow milk's calories. Lactose is a
composite of two simple : and galactose. In nature,

lactose is found only in

4. Why is milk a preferable food for different age groups?
Make up true sentences.

For babies M provides energy without too much fat

For young children 1 is easily-prepared and easily digested form
of food

For adults L isthe easiest and best way to obtain
nourishment

For old people K is an important source of calcium for

growing bones and teeth

59



5. What vitamins and minerals have the following functions?
Complete the sentences.

1. ... helps our eyesight. 2. ... promotes growth and keeps skin
clear. 3. ... keeps cold and flu at bay. 4. ... strengthens our bones and
teeth. 5. ... is good for the brain cells. 6. ... tones up the nervous
system. 7. ... helps us absorb calcium. 8. ... keeps the blood healthy.

CEREAL AND CEREAL PRODUCTS

1. Read and translate the text.

Grains have been the staple foods of many civilisations for
thousands of years. Wheat, barley, oats and rye in Europe, maize in
America, quinoa* in South America, rice in the East, and millet in
Africa.

Cereals are seeds of plants, usually members of the grass family
but there are a few exceptions. They are annuals, that is they have to be
planted every year and at the end of the summer, when they have
produced ripe seeds, they die down. Like all seeds, cereals are very
nutritious because they contain all the nutrients the embryo plant needs
to start growing. Unrefined cereals are valuable sources of proteins,
carbohydrates, B vitamins and also contain some fat, iron, vitamin E
and trace minerals and are a very good source of fibre in the diet. Some
cereals (wheat, barley, rye and oats) contain the protein gluten, which
is essential for leavened breadmaking. Without sufficient gluten, bread
will not rise.
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Whole grains can be sprouted, which greatly enhances their
nutritional value, e.g. wheat grains, raw buckwheat and barley. Cereals
can be used in other ways, besides being ground into flour for bread,
cakes etc. Whole grains can be added to stews and casseroles, or
cooked until soft.

The distribution of nutrients within the wheat grain is not uniform.
The concentration of protein, minerals and vitamins is higher in the
germ and outer layers of grain. Thus, when wheat is milled to produce
white flour, a proportion of the nutrients and dietary fibre is discarded
with the bran and germ. Similar losses of minerals and vitamins occur
in the milling of rice.

As a rule we use wholemeal, brown and white flours. The
composition of each of these flours varies. In general wholemeal flour
contains somewhat greater amounts of most minerals and vitamins as
well as more dietary fibre than brown or white flour. To make a large
loaf of good quality, flours should contain sufficient gluten.

NUTRITIVE VALUE OF CEREALS Cereals are an important and
economic source of energy. Hundred grams of cereals supply 340 kilo
calories of energy. Cereals are also a significant source of proteins (8 —
11 percent) in the diets of people whose staple food is cereals.
However, cereal protein is incomplete as it lacks an essential amino
acid, lysine. This lack is made up when cereals are eaten along with
other protein foods such as dhals, pulses and milk.

Wheat flour contains glutelin and gliadin as proteins which are
commonly known as gluten. The strength of the wheat flour is based
on the quality of gluten used. Whole grains chiefly furnish starch,
proteins, minerals, B -Vitamins and fibre.

Refined cereals lose part of the protein, minerals, and B Complex
vitamins in milling. They contain a little more starch than whole
cereals.

Whole grains contain more vitamins, minerals and fibre than
refined grain and are valuable dietary sources of iron, phosphorus,
thiamine and fibre.

Bread: Flour, water, milk, salt, sugar, butter and yeast are the
ingredients used in the preparation of bread. All the ingredients are
mixed and allowed to rise. Fermentation is effected by the action of
yeast enzyme zymase on the glucose in the dough producing alcohol
and carbon dioxide. The fermented dough is kneaded by hand (knock-
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back) to remove gas, redistribute yeast cells, subdivide gas cells and
increase the uniformity in size. The fermented dough is then sized,
shaped and placed in pans for proofing at 38° C - 48° C for 45 — 60
minutes and baked for 30 minutes at 204° C — 232° C

2. Answer the questions.

1.Are cereals an important component of people ‘s diet all over the
world? 2.What are cereals? 3.Are cereals annuals? 4.What nutrients do
cereals provide people with? 5.In what ways can cereals be used? 6.In
what parts of the wheat grain is the highest concentration of protein,
minerals and vitamins? 7.What are the main types of flour? Do they
have the same composition? 8.Why is the wholemeal flour more useful
for man‘s nutrition?

3. Give the English equivalents to the following words and
word combinations:

3epHO, TINEHUIS, SYMiHb, OBEC, JKUTO, KYKYpyaA3a, pHUC, MPOCO,
rpeyka, HaciHHS, OOpOIIHO, Kpyma, XJi0, XJIi0omekapcTBO, BUCIBKH,
3apoJIoK, OyXxaHKka, XJioa.

4. Give the Ukrainian equivalents to the following words and
word combinations:

Staple; millet; annual; embryo; unrefined cereals; gluten; leaven —
3akBacka; to leaven; to sprout; to grind (ground, ground); casserole;
uniform; bran; germ; whole meal flour.

5. LISTENING. You will hear a chef describing how to make
doughnuts. Complete the recipe for doughnuts.

INGREDIENTS

300 grams of strong bread flour
200 grams of plain flour
200 millilitres of 1)
100 grams of 2)
and
100 grams of 3)

4) eggs
10-gram sachet of yeast
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METHOD

Mix all the ingredients to make a smooth ball and leave to
5)

Recipe should make about 6)
Heat the oil to 7) centigrade.
Drop in the doughnuts and cook for 8)
Turnover and cook for one 9)
Drain the doughnuts and pour some more 10)

Baking bread

1) The pictures show six stages in making bread. What does each
picture show?
Which sets of words do you think go with each picture?

2)You will hear a man describing each stage. Listen and match the
sets of words with the pictures.

3) Try to describe the stages yourself, using the words to make
sentences.
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BEVERAGES AND APPETIZERS

1. Read and translate the text.

Beverages are drinks used for the purpose of relieving thirst and
including fluid in the days’ diet. They contain nutrients and are also
stimulants. Appetizers are those liquids that improve the appetite of an
individual. Eg. Soups. Intake of appetizers before a meal tends to
increase the quantity of food consumed and also stimulates a desire for
food consumption.

USE IN A DAYS MENU

1. Refreshment: Beverages such as plain or carbonated water, lime
juice, ginger ale and other bottled beverages, fruit juices and iced tea
or coffee are refreshing drinks and are used to relieve thirst.

2. Nourishment: Pasteurized milk, butter milk, chocolate and cocoa
drinks, eggnog made with rum, fruit juices, glucose water, lemonade
provide nutrients and help in nourishing the body.

3. Stimulant: Tea, coffee, cocoa and chocolate beverages help in
stimulating the system.

4. Soothing Agent: Warm milk and hot tea have a soothing effect
and are used for this purpose.

5. Appetizers: Soups, fruit juice and alcoholic drinks in limited
guantities increase an individual’s appetite and thereby food
consumption.
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NON ALCOHOLIC BEVERAGES:

Tea: Tea is obtained from the leaves and flowers of tea bush. The
kind of tea obtained is determined by the manufacturing process and
treatment. Tea is a stimulating and refreshing drink. The principle flavour
components of tea are caffeine, tannin yielding compounds and small
amounts of essential oils. Caffeine provides the stimulating effect, tannin
the colour, body and taste to the extract and the essential oils contribute
the characteristic aroma. Tea can be prepared by introducing tea leaves
into boiling water in a kettle or by pouring boiling water over tea leaves in
a preheated tea pot and letting it steep. The time of steeping depends on
the strength of the beverage desired and quantity of tea leaves used. To
prepare good tea one teaspoonful of tea leaves for 1 cup is ideal. The tea
should be brewed only for five minutes and strained. If it is kept for more
than five minutes it will give a bitter taste.

Coffee: Coffee is prepared from the beans of the coffee plant.
Caffeine and flavouring substances such as tannins determine the
quality of the end products. Coffee can be prepared by filtration and
percolation.

Instant coffee: Instant coffee is prepared by pouring boiling water
over instant coffee powder in a dry cup.

Cocoa and Chocolate: Cocoa and chocolate are made from
grinding the seeds of cocoa bean pods. Chocolate and cocoa unlike
coffee and tea have a higher nutritive value.

ALCOHOLIC BEVERAGES

An alcoholic beverage is a drink containing ethanol. Ethanol is a
drug, and depressant, and most societies regulate or restrict the sale
and use of alcohol.
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Chemistry. Ethanol (CH3CH20H), the active ingredient in
alcoholic beverages, is almost always produced by fermentation - the
metabolism of carbohydrates by certain species of yeast in the absence
of oxygen. The process of culturing yeast under alcohol-producing
conditions is referred to as brewing. Alcoholic beverages with a
concentration of more than 50% ethanol by volume (100 proof) or
greater are flammable liquids and easily ignited. It should be noted that
in chemistry, alcohol is a general term for any organic compound in
which a hydroxyl group (-OH) is bound to a carbon atom, which in
turn is bound to other carbon atoms and further hydrogens.

Other alcohols such as propylene glycol and the sugar alcohols
may appear in food or beverages regularly, but these alcohols do not
make them "alcoholic”. Most yeasts cannot grow when the
concentration of alcohol is higher than about 18% by volume, so that is
a practical limit for the strength of fermented beverages such as wine,
beer, and sake. Strains of yeast have been developed that can survive in
solutions of up to 25% alcohol by volume, but these were bred for
ethanol fuel production, not beverage production. Spirits are produced
by distillation of a fermented product, concentrating the alcohol and
eliminating some of the by-products.

Many wines are fortified wines with additional grain alcohol to
achieve higher ABV (alcohol by volume) than is easily reached using
fermentation alone. Flavouring. Ethanol is a moderately good solvent
for many "fatty" substances and essential "oils", and thus facilitates the
inclusion of several colouring, flavouring, and aromatic compounds to
alcoholic beverages, especially to distilled ones. These flavouring
ingredients may be naturally present in the starting material, or may be
added before fermentation, before distillation, or before bottling the
distilled product. Sometimes the flavour is obtained by allowing the
beverage to stand for months or years in barrels made of special wood,
or in bottles where scented twigs or fruits — or even insects — have
been inserted.

2. Answer the following questions. 1.What do we call an
alcoholic beverage? 2.Why do many societies regulate the use of
alcohol? 3.What is brewing? 4.What is term alcohol ‘referred to? 5.In
what way is the concentration of alcohol in alcoholic beverages
specified? 6.What is the limit for the strength of fermented beverages?
7.In what way are spirits produced? 8.How can flavour be obtained in
the alcoholic beverages?
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Drinking
A. Make sentences by connecting each person on the left below
with the correct phrase on the right

(a) A teetotaller serves people in a pub

(b) A secret drinker runs a pub

(c) A social drinker has a drink from time to time

(d) An occasional drinker only drinks with other people,
e. g. at parties

(e) An alcoholic doesn’t want other people to
know he drinks

(f) A drunkard drinks a lot

(9) A barmaid is often drunk

(h) A heavy drinker never drinks alcohol

(i) A publican is addicted to alcohol

B. Which drinks would be a good drink for

(a) achildren s party

(b) an adults party

(c) aformal reception

(d) someone who s going to drive

(e) alast drink of the evening

(f) ahot day

(g) someone who is nervous before an important occasion

(h) someone who is trying to give up alcohol

C. Put each of the following words into its correct place in the
sentences below

Sip, pub, crawl, toast, breathalyzer, drop, stagger, booze,
corkscrew, intoxicated, vineyard, cheers, hangover

(a) Let s open another bottle of wine Where’sthe _ ?

(b) We went on a last night This morning I've got a
terrible

(c) Wine is made from grapes which are grownina

(d)Here’sa  to John and Elizabeth.

(e) Don tdrink it all at once. Just ___it.

(f) When British people drink they often say,

(9) The police stopped the driver and gave hima ___ test.

(h) I don t want much please just a

(i) A slang word for alcoholic drink is
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() A formal word for drunk is ____

(k) He couldn t walk properly He could only ___

D. Briefly describe as a warning of the possible dangers of alcohol,
an evening in which some people start drinking and end up in a police
cell Use at least six of the words at the top of the exercise above.

3. LISTENING. You will hear five people talking about drinks.
Choose from the list A - F the drink each speaker prefers. Use the letters
only once. There is one extra letter which you do not need to use.

Q Vrcilrlllé Speaker 1
C mineral water Speaker 2
D beer Speaker 3
E fruitjuice Speaker 4
F soft drinks Speaker 5

Making a drink
Look at the pictures showing the six steps for making the drink.
Number the steps according to the tape.
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MOAYJbHI KOHTPOJIbBHI POBOTH

. Which word is different? Underline it.

.sandwich hamburger omelette hot dog

.steak fish sausage mutton chop

.chips mashed potatoes spaghetti fried potatoes
.salad soup cornflakes with milk porridge

. biscuit cake chicken apple pie

GO~ wWwNDPEF B

2. Read the text and fill in the gaps.
Disease, leaving, welcome, heat, found, amount, different,
weight, author, expert, better, although, likely, sales, outside, choose.

Scientists discover healthier pizza

Food scientists and dieticians have new ways to make
pizza that is good for you. This is very news for overweight
pizza lovers and those who worry about their . Researchers
in the USA looked at different ways of baking the pizza base. The team
from Maryland University discovered that pizza dough in
the oven for a longer time made it healthier to eat. They said that
doubling the of baking time increased the levels of
antioxidants in the mix by up to 100 percent. Antioxidants help fight
cancer and heart and are found in most healthy food.
Furthermore, the team experimented with cooking
temperatures. Their results showed a higher also made the

dough healthier to eat. This new research may help pizza
around the world. However, some diet experts warned that even though
this research looks good, it is still to eat fruit and vegetables.
In addition, pizza that is baked longer may not be so healthy if people
unhealthy toppings. Jacqui Lowdon, a British diet
, warned that although the pizza base might be good for you,
people might be “more to choose extra cheese”. She added:
"This isn't teaching people about healthy eating." Nevertheless, the
study’s , Jeffrey Moore, said his findings were good for
people who like deep pan pizzas. Meanwhile, London’s
Pizza Hut today, pizza fan Jo Lambert said: "This new pizza sounds
healthy, not if we have too much or have cola and fries

with it.”
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3. Find synonyms and arrange them in pairs: Dietician, fat,
welcome, enthusiast, overweight, pastry, dough, food, furthermore,
writer, diet, nutritionist, choose, conclusions, author, also, findings,
good, fan, select.

4. Match the following phrases from the article (sometimes
more than one combination is possible):

1. dieticians have found new ways a). amount of baking time

2. welcome b). the pizza base

3. different ways of baking c). people who like deep-pan pizzas
4. doubling the d). may not be so healthy

5. Antioxidants help fight e). to make pizza that is good for you
6. This new research may help pizza | f). with it ). sales around the world
7. pizza that is baked longer g). news for overweight pizza lovers
8. people might be more h). cancer and heart disease

9. his findings were good for j). likely to choose extra cheese

10. have cola and fries

5. Fill in the gaps using the words in the box.
kernel; white; oats; rice; hull; barley; corn; grains; wheat

1.Cereals include the small , rice, wheat, corn or maize, and
the various grain sorghums.

2. supplies flour for bread, macaroni, crackers, and other
foods.

3. is classed as yellow, white and mixed.

4, resembles wheat in appearance but has a longer and
more slender head.

5. are classified by colour of the as white, red,
black and mixed oats.

6. oats are preferred for milling, but yellow and red oats
also are used.

7.Quality in rice is evaluated according to shape and
uniformity, milling, less broken kernels and cooking characteristics.

8. fresh from the combine harvester usually is high in

moisture and requires prompt and careful drying.
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6. Fill in the gaps using the words in the box.

Pumpkins, asparagus, kale, broccoli, species, folic, acid, leafy,
phosphorus, potatoes, turnips

1. Potatoes, sweet potatoes and mature onions contain appreciable
quantities of . 2. The , green and yellow
vegetables contribute about 33 per cent of the vitamin A supplied
by the major food groups. 3. They supply also about 25 per cent
of the ascorbic acid, appreciable quantities of thiamine, niacin,
and .4, and sweet potatoes supply
about 16 per cent of ascorbic acid, while citrus fruits and
tomatoes furnish about 34 per cent. 5. The vegetables ranking
highest in vitamin A are carrots, turnip, greens, spinach, sweet
potatoes, beet greens, mustard greens, winter squash, chard, and
. 6. The only stored vegetables of much importance that
do not have to complete with the fresh product are sweet
potatoes, winter , and winter squashes. 7. Most of the
root crops such as beets, carrots, parsnips, rutabages and
keep best in a relative cold, humid atmosphere, while
sweet potatoes, pumpkins, and squashes keep best in a relative

warm, dry atmosphere. 8. , a genus of the lily family,
has at least 150 native of Europe, Asia and Africa. 9.
Many types of are known but they all probably belong to

the same species.

7. Match the word with its definition.

1.bulky food 1. harvest

2.cellulose 2. vegetables of cabbage family
3.raw 3. nutrition

4.greens 4. fresh

5.crop 5. herbal vegetables

6.diet 6. tough (hardy) food

7.raw vegetables 7. fibre

8.cole crops 8. vegetables eaten without cooking
9.solonaceous fruits 9. vegetables of tomato family
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8. A. What do we call the meat of these animals?

Calf, deer, sheep (two names), pig (three names)

B. Which of these fruit grow in your country/region? Are there
others not listed here?

peach plum grapefruit grape nectarine star-fruit

blackcurrant  raspberry melon lime kiwi-fruit mango

9. Fill in the blanks, using the words from the box.

Milk, fungi and bacteria, plant species, poultry, preparation, beef,
food, Sources, animals, salt, baking soda and water, eggs, seeds
fruits and vegetables, honey, pork

Things that people or animals eat are called (1) . . ... .. . The
main food (2) . ... ... are plants and animals. People cultivate more
than two thousand (3) .. ... .. for food. They all can be divided into
three groups: (4) .. ... .. . We get meat from (5)..... . Meat
from cows and bulls is called (6) .. ... .. Weget(?)....... from
pigs. Meat from birds is known as (8) .. ... .. . Mammals also give
@....... which is drunk or processed into dairy products. Birds and
other animals lay (10) ....... . Bees produce (11) ... .....
Among the foods that come neither from animals nor from plants are
1zy...... They are used in food (13) .. ... .. as well as some

inorganic substances: (14) ... ....

10. Answer the following questions.

1. What is food?

2. What are the main sources of food?

3. How many species of plants are cultivated by people for food?
4. Why are seeds good sources of food?

5. What groups can vegetables be classified into?

6. What is meat? 7.What meats do people eat?

8. What other products do animals give?

9. Does all food come from plants and animals?

10.What inorganic substances are used for food preparation?

B. Some meat is given a different name from the animal it comes
from.
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11. What animals do the following meats come from?
(a) pork

(b) beef

(c) bacon

(d) venison

(e) veal

(f) mutton

(9) ham

12. TloxxuBHI pe4OBWHH, KIITKOBIUHA, BUKOHYBaTH PO0OTY, Y dop-
Mi KpOXMalllo, TpaBHa CHUCTEMa, MOTJIMHATUCS, 3aHAATO BEJIMKUH, T1e-
PETBOPIOBATH Ha TIIIOKO3Y, MOJIEKYJH IyKPO3H, PICT Ta BiJHOBJICHHS,
BIIPOJIOBK JKUTTS, O€3MOCEPETHBO B KPOB, CIIOIYKH 1 TOCIITOBHOCTI,
MICTUTH 1H()OPMAIIit0, HAJTUIIOK aMiHOKUCIIOT, CMa4YHUM 1 CUTHUH, Y
HEBEJIMKUX KUTBKOCTSIX, CKJIaI0OBI KICTOK 1 3y0iB, CKJIaj piuH Ta comneit
B OpTaHi3Mi, CTIHKH KJIITHH, TPaBHI COKH.

13. Complete the sentences with the given words and word
combinations.

1.Eggs have high ...

2.They make a useful contribution
to the daily intake of ...

3.Egg proteins have some ...
4.0ne of them is ...

5.The property of coagulation

a) hold an air.

b) the emulsification.
c) nutritional quality.
d) food industry.

e) the property of
coagulation.

makes eggs suitable for ...
6.Another property is its ability ...
7.When eggs are beaten they ...
8.They are used as ... in bakery.
9.Eggs are used to promote ... in
mayonnaise.

10.Because of all these properties
eggs are widely used in ...

f) vitamins D, A, B6, B12,
iron and protein.

g) to form a stable foam.
h) interesting biological
properties.

i) binding dry ingredients
together.

J) raising agents.
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14. Match the nutrients with their functions.

1) Carbohydrates | a) are the constituents of the bones and teeth,
help to control the composition of body fluids
and salts .

2) Fats b) is required to help your intestines function
correctly, it is not digested.

3) Proteins c) are essential for health and for normal
growth, regulate the body processes.

4) Minerals d) give energy which we need to act, move,
perform work, and live.

5) Vitamins e) provide amino acids for growth and repair.

6) Fibre f) make food palatable and satisfying; provide
essential fatty acids.

15. Arrange the words into three groups.
Pineapple, cucumber, soya, mango, cabbage, potato, apricot, apple,
beans, cauliflower, pear, pumpkin, peas, garlic, cherry, onion.

Fruit Vegetables Legumes

16. Arrange the words into the groups.

Carbohydrates, calcium, liver, potato, Carbon, proteins, rice,
blood, phosphorus, Oxygen, bread, skin, fats, colon, Nitrogen,
magnesium, spaghetti, eyes, iron, vitamins, coffee, teeth, minerals,
Sulphur, cereals, kidney, potassium, rice, bones, tea, sodium,
intestines.

17. Read the following sentences choosing the correct word.

1. People get carbohydrates in the form of glucose/starch.

2. Sugar which we put into tea or coffee is called glucose/sucrose.
3. Sucrose molecules are too big/small to get into the blood.

4. Proteins must be turned into amino-acids/fatty acids.

5. Fats are stored beneath the skin/in the intestines.

6. Vitamins are required in big/small amounts.

7. Vitamin C/Vitamin A is good for eyes.

8.People can/can 't digest cellulose.
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18. Put each of the given words into the correct column.
chickens  oysters sheep camels ostriches
crabs turkeys rabbits cows quails horses fish
bulls  pigs ducks clams goats lobsters geese squid

Domestic animals Agquatic animals Domestic birds

19. Fill in the required term.

1.... - flesh of a pig (usually fresh, not salted or cured) used as
food.

2. ... - flesh of an ox, bull or cow, used as meat.

3. ... - flesh of a calf eaten as food.

4. ... - flesh of fully grown sheep, eaten as food.

5. ... - flesh of animals and birds hunted for sport and food,
considered as meat.

6. ... - hens, ducks, etc.

TECTHU JJIA HOTOYHOI'O KOHTPOJIIO
Part-A Fill in the blanks:

1). Nuts are a rich source of and 2
2). Groundnuts contain gram of protein.

3). The iron content of cashewnut is gram
4). The protein content of almond is gram.

5). Groundnuts are exceptionally rich in vitamin

Part B Write short answers

1). Compare the nutritive value of groundnut and coconut.

2). Write a brief note on sesame seeds and groundnut.

Part-A Fill in the blanks

1). Fats contribute kilocalories per 100 gm.

2). In hydrogenation fatty acids are converted
to fatty acids by the addition of hydrogen.

3) Hydrogenated oil in India is known as

4). is a good substitute for butter.

5). The development of disagreeable flavours and odours in fat is
known as .

6). Fats with smoking point are suitable forfrying.
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Part-B. Write short answers

1). What are visible and invisible fats? Discuss the role of fats in
cookery

2). Explain the following terms (a) hydrogenation, (b) randicity

3). How do fats and oils become rancid? How can it be prevented?

4) Discuss the role of fats in cooking

7). The calorific value of polyol is

8). is a synthetic derivative of acetoacetlc acid and
IS used as a sweetener.

Part-B. Write short answers

1). Compare the nutritive value of sugar, honey and jaggery.

2). What is the difference between crystalline and noncrystalline
confectionary?

3). How are fondants prepared?

4) Give the characteristics of artificial sweeteners

Part-A. Fill in the blanks:

1). Sugar provides kcal/g.

2). The iron content of jaggery is

3). confectionary cracks into pleces

4). Fudge is a confectionary.

5). Caramel is obtained when sugar is boiled to °C.

6). A hard ball is obtained at temperature.

Part-A. Fill in the blanks

1). To prepare good tea, teaspoonful of tea leaves
for 1 cup is ideal.

2). Coffee is classified as a beverage.

3). The protein content of cocoa is .

4). Fruit squashes are prepared by combining and

5). The mineral present in significant amounts in milk beveragesis

6). Carbonated non-alcoholic beverage contain percent of
sugar. 7). The expansion of ARF is .
8). Nera is prepared from
9). Tender coconut water is a significant source of the mineral,

10). The pH of sugarcane juice is
11). Jaggery, ginger and cardamom are used in preparing a
traditional beverage called
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12). In the preparation of alcoholic beverages is
converted to by the fermentation of

13). Beer is made by fermenting

14). The alcoholic distillate from a fermented mash of grain is

Part- B. Write Short answers

1). Highlight the use of beverages in the day’s menu.

2). Write a short note on the preparation of tea.

3). Describe the filtration and percolation method of
preparingcoffee.

4). Compare the nutritive value of cocoa and chocolate.

5). Discuss the nutritional significance of fruit beverages and
soups.

6). How are malted beverages prepared? Highlights its nutritional
significance in the diet.

7). Write a short note on traditional beverages.

Part- A. Fill in the blanks:

1. Keeping out of microorganism is known as

2. Low temperatures the growth of
microorganisms.
3. High temperatures the growth of

microorganisms.

4. Artificial drying is known as .

5. Jam is prepared using fruit while jelly is prepared
using fruit

6. The preservatlon of fruits and vegetables using salt, vinegar, oil
and spices is known as

7. Fruit squashes contain % sugar and % fruit
juice.

8. During the canning process, fruits and vegetables are blanched
in order to and .

Part — B. Write short answers

1. Define preservation. What are the principles of food
preservation?

2. What are the causes of food spoilage?

3. How does salt and sugar lend themselves as preservatives?

4. Differentiate jams and jellies.

5. What are the functions of the ingredients used in pickling?
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PART I. MODULE II. FOOD TECHNOLOGY
OPTIMIZATION OF INDUSTRIAL FOOD PROCESSING

1. Read and translate the text.

Everyday food in an industrialized society relies not only on
agriculture, horticulture and fishing but also on efficient food
processing. Since the origin of civilization man has always processed
food, and the basic purposes of food processing have remained
unchanged. The first purpose is the conversion of agricultural produce
into palatable attractive, digestible and safe foods. The second purpose
is the preservation of foods for availability out of season, and for
transportation to areas distant from agricultural producers. Now
quality, safety and stability are in the foreground, the improvement of
taste, appearance and nutritive value being also of great importance.

A wider range of attractive food products has become affordable
through advances in food science, food technology and food process
engineering together with the development of a wide range of highly
efficient processing equipment and new synthetic packing materials.
Many traditional processes have now been replaced by automated
production methods and a lot of modern process control systems have
been introduced.

Food process engineering is concerned, on the one hand, with the
mechanical and physical operations involved in food processing and on
the other hand — with machines and equipment in which physical,
chemical and biological conversions in food materials are performed
during processing.

Food science involves the study of all aspects of science related to
food, food chemistry, biochemistry and microbiology being the most
important ones. An understanding of the chemical nature and
properties of food is essential if one is to achieve an understanding of
the composition of food and the reactions which take place during its
storage and processing. The biological changes occurring in the
industrial processing of food are also of great importance. They must
be carefully considered and analysed in addition to the chemical and
physical changes. Microbiology is the study of microorganisms. Some
species of microorganisms are beneficial and are used extensively in
food production. Other types are responsible for many undesirable
effects in food, such as spoilage and poisoning. A knowledge of the
nature of microorganisms, their growth requirements and how the
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growth can be prevented is necessary if one wants to understand the
principles involved in the various methods of food preservation.

Consequently, a food technologist must have a broad knowledge of
scientific and engineering principles. He must be acquainted with the
composition of food, its chemical nature, physical, chemical and
biological changes, occurring in food, and also with basic equipment,
operations and processes involved in the manufacture of any particular
processed food.

2. Why are these words placed here together: a) careful,
beneficial, physical, spiritual, industrial, essential, agricultural; b)
technology, technique, technological, technologist, technical,
technician; c) undesirable, unknown, uncommon, unusual. What parts
of speech may they be? Use them in the examples of your own.

3. Translate into Ukrainian: food process engineering,
horticulture, food science, composition of food, food preservation,
undesirable effects, fishing, spoilage, processing equipment, safe
foods, agriculture, synthetic packing materials.

4. Translate into English: BupoOHHITBO XapyoBUX MPOIYKTIB,
Xap4yoBa MPOMHUCIIOBICTh, CY4acHE BHCOKOIPOMYKTHUBHE OO0JIaHAHHS,
CUHTETUYHI TTaKyBaJIbHI MaTepiaid, IMOKWBHA MIHHICTh, XIMiYHI 3MiHH,
BHIU MiKPOOPTaHI3MiB.

COOKING FOODS
Ways of cooking food before heating

to peel

(potatoes, onions, beetroot) qucTUTH (IIKIPKY)

to scrape (carrots, new potatoes) quCTUTH (IIKpeOTH)

to rind [raind] (bananas) 3HIMaTH HIKIPKY; OYUIIATH
HIKIPKY

arind HIKipKa

to pare (cheese) 3pi3aTH CKOPHHKY, LIKIPKY

to shell (an egg) YUCTUTH sTif1Ie

an egg shell s€YHA IIKapaTyna
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CUTTING

to cut into halves, quarters pO3pi3aT HaBIIL, HA YBEPTI

to carve meat 00polOsiTH, pydatn M'sico

to mince meat MPOITYCTUTH YePe3 M'ICOPYOKyY
to beat up meat BIIOUTH M'SICO

L~ o905~
(2]
shred (lettuce) dice (the carrot)

SLICE - Hapizatn Tonkumu KiJibuamu, minacruaamu; CHOP -

kpumnTu Apionumu vyacruHamu; DICE - pizatm kydmkamu;
SHRED - kpuimuTu Kamycry
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grate knead (dough) beat (eggs)
HATEPTH HA TIPTIII MICHTH TiCTO 30UTH UL BIHYMKOM
to whip an egg 30UTH stiflie MiKCEPOM
to sieve flour MPOCiATH OOPOIITHO



coat (with breadcrumbs) grease (the tin)

O6BasiTH (B CyXxapsx) 3MacTuTu Gopmy

to sprinkle with salt MTOCOIIUTH

to dress with (vinegar) npunpaBuTH (01TOM)
to spread (with) Hamas3aTu

to stuff (with) HadapmpoBaTu

to scale fish YUCTHUTH PUOY

a filling HauYWHKA

Ways of cooking food by heating

BAPUTHU CMAXHUTHU BHUIIIKATH CMAXHUTU CMAXUTH HA
KHIPATATHA Y AYXOBLI  PEINITHI

AE to broil deep-fry to steam
(the sausages) (french fries) the vegetables
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boil: in water, e.g. carrots

fry: in oil or butter above the
heat, e.g. sausages

grill : under the heat, e.g. toast or
meat

roast: in the oven using oil, e.g.
meat

bake: in the oven without oil, e.g.
cakes

Note: Food which is not cooked is
raw.

to stew: Tymuru

Cooking steak

If you have steak you can eat it rare (= cooked very quickly and
still red); medium (cooked a bit more and just pink), or well-done
(cooked even longer and not pink at all). (mamiscupa, cepemusi, 1o6pe
MPOCMaKCHE)

to cover with a lid HAKPUTU KPHUILIKOIO
to simmer CMa)KUTH, KHITSITUTH HA MaJICHBKOMY
BOTHI

to mash (potatoes) TOBKTH KapTOILTIO
to boil potatoes in jackets BapUTH KapTOILIIO B MyHIHUPi

to drain (pasta) BIJIKMHYTH Ha JAPYIUISK, 1aTH
CTEKTH, POLiTUTH

to stir nepeMimaTu
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1. Read and translate the text.

You can prepare better food if you know what goes on in the
food you are preparing and why things happen as they do. Foods
change physically and chemically during cooking. If you know their
composition and structure you can control these changes and have
superior products from your efforts. Protein, fats, and carbohydrates
are your major allies (and may be problems) in cooking. Protein in
egg white, for example, serves as a stabilizer for foams and makes
possible such products as meringues, angelfood cakes, souffles, and
so on. Proteins help emulsify, thicken, and bind together other food
materials.

Fats give flavour and richness to foods, in which they occur
naturally, as in milk, eggs, and meat, and the foods to which they are
added, as in vegetables, baked products, and salad dressings. They are
used to fry or to cook foods and to add tenderness to "breads, cakes
and pastry.

Carbohydrates have a part in thickening, tenderizing, or sweeting
cakes, breads, candies, ice cream, and other foods.

Each group of foods has its own chemical and physical properties
that determine the best method of preparing or cooking it. Eggs are
highly useful in cooking. They give colour and flavour and hold other
ingredients together.

The proteins in the white and yolk coagulate on heating and
thicken the liquids they are mixed with, as in custards. The proteins
can encase air, and so provide leavening power, or lightness, as in
cakes. Eggs bind ingredients together, as liquids in mayonnaise and
solids in croquettes, as in cream puffs, and popovers.

Milk and milk products are available in many forms. Fresh fluid
milk is almost always pasteurized. It may be homogenized — treated
under pressure to reduce the size and increase the number of tiny fat
globules so they will not rize to the top as cream. Evaporated, dry,
frozen, condensed and fermented milk (buttermilk and yoghurt) are
used in the preparation of food.

Low cooking temperatures are recommended when milk is a main
ingredient of recipe. Long cooking at high temperatures coagulates
some protein, causes an off-flavour in the milk, and caramelizes the
lactose that is, it decomposes or breaks it down into simpler
compounds. The milk gets a brown colour.
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Milk soups and sauces therefore are cooked usually in a double
boiler, and custards are cooked in a baking dish set in a pan of hot
water. You can use most forms of milk in place of fresh, whole milk in
a recipe. Exceptions are buttermilk and yoghurt, which might give an
unwanted flavour, and sweetened condensed milk, which contains such
a high percentage of added sugar that it is used almost entirely in
making candy, cookies, and desserts.

Homogenized milkmay be used interchangeably  with
nonhomogenized milk in a number of dishes. Cornstarch puddings
made with homogenized milk are more granular. Homogenized milk
tends to curdle more readily than nonhomogenized milk in soups,
gravies, scalloped potatoes, cooked cereals, and custards.

Evaporated skim milk, one of the newer forms of milk, may be
diluted with an equal amount of water and used like fresh skim milk.
Cereal products are cooked to absorb water, soften the texture, modify
the starch and protein, and develop full flavour.

Proper preparation depends on an understanding of type and
form of the product to be cooked. Some are relatively unprocessed
whole kernels. Others are processed so that they require little or no
cooking. Modern packaged whole-kernel cereals, such as rice, need
no washing before use. Indeed washing the riched rice removes
some of nutrients. When you boil rice, you should use the smallest
possible amount of water so that none is left over when the rice is
tender. Proportions of 1 cup of rice and 2 cups of boiling water are
used for regular white rice.

Fruits and vegetables are made wup chiefly of cellulose,
hemicellulose, and peptic substances that give them texture and form.
Starch, sugar, acids, minerals, and vitamins are present in varying
amounts. Many changes take place when a fruit or vegetable is cooked.
The flesh is softened by alteration of the cell structure. In starchy
vegetables, like potatoes, the starch gelatinizes during cooking;
pectins, proteins and hemieollulose also change. In frying potatoes and
other vegetables, some of the sugar is caramelized. Colouring pigments
also undergo chemical change when heat is applied.

Fruits tend to keep their shape better in a sugar syrup because the
syrup attracts water from cells through osmotic pressure and leaves a
more dehydrated cell structure. Sugar is absorbed into the fruit only
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after the tissues are softened by cooking. Many fruits, like apples,
plums, peaches, and apricots, can be cooked directly in a sugar syrup.
For making purees, the fruit is cooked in water to soften it, and then
the sugar is added to the fruit puree.

Vegetables are more vulnerable to mistreatment in cooking than
many other foods. For the best in colour, texture, and flavour, one
should cook all vegetables the shortest time possible because they are
less palatable when they are overcooked.

The most common method of cooking fresh or frozen vegetables is
in a small amount of water in a tightly covered saucepan. For many
leafy vegetables, like spinach and shredded cabbage, the cooking time
is less than 5 minutes.

Other methods of cooking vegetables include baking, braising,
steaming, and frying.

Baking whole in the skin is commonly used for potatoes, sweet
potatoes, and squash. Carrots, onions, turnips, young beets, parsnips,
and cucumbers can also be baked successfully in covered casserole.

The colour of fresh and frozen broccoli is similar when cooked by
microwave and by the conventional method of boiling on top of the
range.

Frozen vegetables usually require a shorter cooking time than do
fresh ones, because they have been blanched before freezing.

Canned vegetables are quick and easy to prepare for serving
because they are already cooked. To serve canned vegetables with the
most flavour and food value, the liquid in which they are packed
should not be discarded.

2. Translate into Ukranian: pobutu emyJibcito, npunpasa 10 ca-
JIaTy, KOBTOK, HDKHICTh, KOHIUTEPCHKI BHPOOH, IPIXKKI; 3aKBacka,
3MATHICTh MIAHIMATHCS, 3TyIIATH(CSI), CONOJKUM KpeM, MacIsHKa,
CIIOMKa, MiAJNBa, TOMOT'€HI30BaHE MOJIOKO, CyXe 3HEKHPEHE MOJIOKO,
KYKypYyI3suil KpoXMaJlb, OBOYi, IO MICTSTh KpOXMallb, OJaHLITYBaTH,
KOHCEpPBOBaHI 0BOYi, BUKH/IATH.

3. Translate into Ukranian: protein, carbohydrates, palatable,
tenderness, leavening power, gravy, homogenized milk, evaporated
skim milk, braising, nutrient.
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4. Answer the questions:
1.When can you control physical and chemical changes in foods

during cooking?

2.What are major allies in cooking?

3.What do proteins help to do during cooking?

4.What do fats give to foods?

5.What are carbohydrates functions in foods?

6.What occurs in the milk during long cooking?

7.What kinds of milk may be used in place of fresh whole milk in

recipe?

8.What changes take place when a fruit or vegetable is cooked?
9.Why do frozen vegetables require a shorter cooking time?
10.Why are canned vegetables quick and easy to prepare for

serving?

5. Match the methods of cooking with their definitions. Match
the foods with the items you would need to cook them, then write
sentences as in the example.

bake
boil
fry
grill
roast
steam

cook in very hot oil

cook over hot water

cook under/over a flame
cook meat, etc. in an oven
cook in hot water

cook bread, etc. in an oven

6. Match the word or words with the definition.

1. salad dressing

2. leaven

3. canned vegetables
4. cream

5.egg

6. flour
7. dessert
8. honey
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a. tinned greens

b. meal or powder from ground wheat

C. spices for salad

d. sweet food served after the main part of the meal
e. sweet sticky yellowish fluid made by bees from
nectar

f. substance causing dough to ferment and rise

g. a body produced by females of birds

h. a thick yellow — white liquid that rises to the top
of the milk



FOOD PREPARATION AND MANUFACTURE

1. Read and translate the text.

Food preparation. While some food can be eaten without
preparation, many foods undergo some form of preparation for reasons
of safety, palatability, or flavour. At the simplest level this may involve
washing, cutting, trimming or adding other foods or ingredients, such
as spices. It may also involve mixing, heating or cooling, pressure
cooking, fermentation, or combination with other food.

In a home, most food preparation takes place in a kitchen. Some
preparation is done to enhance the taste or aesthetic appeal; other
preparation may help to preserve the food; and others may be involved
in cultural identity. A meal is made up of food which is prepared to be
eaten at a specific time and place.

The preparation of animal-based food will usually involve
slaughter, evisceration, hanging, portioning and other operations.

Cooking. The term "cooking” encompasses a vast range of
methods, tools and combinations of ingredients to improve the flavour
or digestibility of food. It generally requires the selection,
measurement and combining of ingredients in an ordered procedure in
an effort to achieve the desired result. Success greatly depends on the
variability of ingredients, ambient conditions, tools and the skill of the
individual cooking.

The diversity of cooking worldwide is a reflection of the myriad
nutritional, aesthetic, agricultural, economic, cultural and religious
considerations that impact upon it.
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Cooking requires applying heat to a food which usually, though
not always, chemically transforms it, thus changing its flavour, texture,
appearance, and nutritional properties. Cooking was practiced at least
since the 10th millennium BC with the introduction of pottery. There is
archaeological evidence of roasted foodstuffs at Homo erectus
campsites dating from 420,000 years ago.

Food manufacture. Packaged foods are manufactured outside the
home for purchase. This can be as simple as a butcher preparing meat,
or as complex as a modern international food industry.

Early food processing techniques were limited by available food
preservation, packaging and transportation. This mainly involved
salting, curing, curdling, drying, pickling and smoking. During the
industrialisation era in the 19th century, food manufacturing arose.
This development took advantage of new mass markets and emerging
new technology, such as milling, preservation, packaging and labelling
and transportation. It brought the advantages of pre-prepared time
saving food to the bulk of ordinary people who did not employ
domestic servants.

Nowadays advanced technologies have come to change food
manufacture.  Computer-based control  systems, sophisticated
processing and packaging methods, and logistics and distribution
advances, can enhance product quality, improve food safety, and
reduce costs.

2. Answer the questions.

1.What processes can food preparation include?

2.What are the reasons of food preparation?

3.What does the term cooking ‘mean?

4.What determines the diversity of cooking in the world?

5.Does cooking require heat?

6.What did early food processing techniques include?

7.What technologies did the industrialisation era bring? 8.What
technologies are used in food processing nowadays?

3. Fill in the table using the following words which describe
taste.
hot bitter creamy sweet greasy salty sour
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crisps, nuts, bacon

pastries, cakes, chocolate, honey
curry, chilli peppers

dark chocolate, black coffee
chips, fried bacon, fried chicken
bad milk, lemons, pickled onions
whipped cream, yoghurt, milk

4. Fill in the blanks with the correct word.
spicy overcooked crunchy stale sugary
1. Indian food is often very hotand ...............
2.1 ‘m sorry for being so noisy, but this apple is really ..............
3. Haven ‘t we got any fresh bread? This loaf'is .............

4. The meat was .............. because she forgot to take it out of the
oven on time.
5. Fizzy drinks are very ............ and can be bad for your teeth.

FOOD PRESERVATION

1. Read and translate the text.

All food is known to be of organic origin and is susceptible to
deterioration or spoilage which can be caused by changes of biochemi-
cal (enzymic) or biological nature. In the first case the cellular
breakdown is caused by enzymes contained within the food itself
which can be characterized as powerful catalysts taking part in
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different chemical processes occuring in living organisms. The
browning of plant tissue, production of unnatural flavours, the fat
oxidation in butter and oils are examples of unwanted enzymic
changes. In the second case deterioration is caused by microorganisms
such as bacteria, yeasts and molds. These organisms break down the
complex organic components of the food into simpler compounds and
so cause alterations in flavour, texture, colour and smell of the food.

To prevent various undesired changes food must be preserved.
Food preservation consists in the use of several methods or combining
of methods also known as hurdle technology. For example, it can be
pasteurization or canning for milk and fruit juices, drying for cereals
and flours, cold storage or freezing for fruits, and either drying,
freezing or canning for meat and fish.

Prevention of food spoilage caused by microorganisms can be
achieved by removing one or more of the conditions necessary for their
growth. The following food preservation methods are currently used for
these purposes: removal of moisture, lowering or raising the temperature,
exclusion of oxygen, altering acidity (pH), chemicals and nonthermal
methods such as irradiation, oscillating magnetic fields, high-intensity
pulsed electric fields, high hydrostatic pressure and hudle technology.

In the commercial production removal of water (dehydration) can
be achieved by applying heat and causing the water present in the food
to evaporate. The addition of salt or sugar to the food has the same
affect.

Microbial growth may be prevented by either decreasing or
increasing the temperature. There are two types of low temperature
preservation: refrigeration or chilling and deep freezing. In the first
case the food is stored at a temperature in the range of 0-5 °C. The
growth of most species of microorganisms is retarded, some of them
being killed. However, many species are still able to grow slowly at
these temperatures and bacterial spores survive. Then the food is
frozen. If it is to be kept for a long period of time (e.g. longer than 3
months) it is stored at —18 °C or below. The freezing process has a
killing effect and bacteria continue to die during storage. It is possible
to destroy microorganisms by holding the food at a high temperature
for a definite period of time. The higher the temperature, the shorter
the time necessary to reduce the number of microorganisms. The
complete destruction of microorganisms by heat is known as
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sterilization. But some foods cannot be sterilized without altering their
flavour. A good example is milk. Such products may be heated just
enough to destroy the pathogenic bacteria that may be present. This is
called pasteurization.

The exclusion of oxygen prevents the growth of molds and aerobic
bacteria, but yeasts and many anaerobic pathogenic bacteria can
survive in such conditions. Therefore, this method may only be used in
combination with other methods, e.g. destruction by heat in canning.

The acidity (pH) may be lowered so that the food becomes too
acidic to allow microorganisms to grow. The most common method is
the use of vinegar in pickling. Chemical preservatives are also helpful
in food preservation, sugar, salt and acids being widely used for this
purpose. They do not kill microorganisms but they retard growth and
delay food spoilage.

2. What is the pronunciation of the letter — Y in the following
words and what parts of speech are these words? dry, mainly,
safety, antiquity, occupy, widely, acidity, satisfy, apply, digestibility,
supply, readily, destroy, delay.

3. What is the meaning of the prefix UN-? undesirable,
unwanted, unnatural, unavailable.

4. Form nouns with the suffix -ITY from the following words:
(e.g. stable — stability) pure, acceptible, similar, antique, vary,
continue. |

5. Give antonyms to the following words:
living —?

to lower —?

to continue — ?
organic —?

to evaporate — ?
to heat — ?
complex —?

to decrease — ?
common —?
advantage — ?
to lose —?
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6. Translate into Ukrainian: organic nature, unwanted enzymic
changes, food preservation, pasteurization, canning, removal of
moisture, exclusion of oxygen, irradiation, bacterial spores, killing
effect, vinegar, chemical preservatives, oscillating magnetic field,
high-intensity pulsed electric field.

7. Translate into English: mpoxykr, cXusabpHU#A 10 TICyBaHHS, PO3-
naj KJIITHH, APIXKJIKI, 1[BiJb, 3yMOBIIIOBATH 3MiHM CMaKy i 3amaxy, 3a-
no0iraTé MCyBaHHIO MPOAYKTIB, CYLIIHHS, 3aMOPOKYBaHH:, 3MiHa KH-
CIIOTHOCTI, 3aTPUMYyBaTH PICT MIKpOOPTaHi3MiB, TOBHE 3HUIIIEHHS XBO-
poOOTBOpHUX OakTepiid, Oap'epHa TEXHOJIOTIsI, BUCOKUH TiApOCTATHY-
HUM THUCK.

PRESERVATION OF MILK AND DAIRY PRODUCTS

1. Read and translate the text.

Milk is known to be the most complete food of all. It contains
protein in large quantity and of the highest quality, carbohydrates and
fat being also present in sufficient quantities. It is also rich in vitamins,
minerals and amino acids. Milk can be prepared in many forms for
consumption. Some is sold as fluid milk, some is made into cream, ice
cream, soft cheese, hard cheese, butter, evaporated, sweetened
condensed or dried milk.

Being an excellent media for the growth of many types of
microorganisms, milk and most dairy products must be carefully
preserved. There are different ways of their preservation such as heat
treatment, refrigeration, freezing, using of chemical preservatives,
irradiation, sound waves, magnetic fields, high pressure or electric
current.

The mild heat treatment called pasteurization is usually used for
milk and cream preservation. The objectives of pasteurization are to
kill all the pathogens that may enter the milk and be transmitted to
people and to improve the keeping quality of milk. When milk is
pasteurized for the manufacture of cheese or cream is pasteurized for
making butter, a third objective is to destroy microorganisms that
would interfere with the activities of desirable organisms, such as the
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starter culture, or cause inferiority or spoilage of the product. The
pasteurization process for milk involves heating the milk in large tanks
to 63 C for 30 minutes to eliminate pathogens and enzymes.

Milk may also be sterilized either by an in-bottle sterilization
process or by UHT (ultra high temperature) process. The UHT range
begins at around 88-100 C and may extend to 150 C or above,
exposure times may be from 1 second to some seconds. The main
disadvantages of UHT process is that the severe heating needed can
affect or alter the nutritive value, the colour and the flavor of the
resultant product, the vitamin content being reduced.

Cream for buttermaking is given a greater heat treatment during
pasteurization than market cream, because cream itself is sure to
contain a higher population of microorganisms than milk. Rapid
heating of cream is accomplished by injecting steam or by a
combination of steam injection and evacuation in a process known as
vacreation.

Most dairy products require the use of low temperatures as one
factor in their preservation, and often it is the most important factor.
Milk is kept at refrigeration temperatures during storage on the farm, in
the truck or tank during transportation to the plant and during storage
there. Fermented milks and unripen cheeses are chilled until they reach
the consumer. Most kinds of ripened cheese also are stored at chilling
temperatures after their ripening is complete.

Ice cream and other dairy desserts are frozen as part of the
manufacturing process and are stored in the frozen state, where
microbial multiplication is impossible. Butter in storage is held at —17
C to 18 C or lower. Frozen cream is kept in considerable amounts at
a similar temperature. Milk concentrated to one third its volume, can
be frozen at —17 C to —18 C by freeze-drying method and stored at —23
to —24 C for several weeks without deterioration.

Different chemical preservatives are known to be widely used in
dairy products preservation. Added sugar acts as a preservative of
sweetened condensed milk. Sodium chloride is added in the
manufacture of butter and various kinds of cheese. Various gases
including nitrogen and carbon dioxide have been used as a package
atmosphere for some kinds of cheese to increase their shelf life. Cheese
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is also smoked primarily for the addition of flavor, although the drying
and the chemical preservatives from the smoke may improve the
keeping quality. Irradiation, sound waves, magnetic fields, high
pressure and electric currents may be used in some cases. For example,
ultraviolet light in the dairy industry is used for irradiation of rooms to
reduce the number of microorganisms in the air in processing rooms
where sweated condensed milk is being prepared or cut cheese is being
packaged. Ultrasonic vibrations combined with a temperature of 40 C
to 50 C kill most of the bacteria in milk or in cheese during ripening.
Alternating electric currents have been applied to milk as a method for
rapid heating in HTST pasteurization.

2. Remember the terms used in the text: HTST pasteurization
process, UHT process, in-bottle sterilization process, buttermaking,
evacuation, vacreation, ultraviolet light, ultrasonic vibrations, starter
culture.

3. Form antonyms from the following adjectives, using
different prefixes: desirable, complete, sufficient, advantageous,
pleasant, responsible, definite, usual, possible, proper, satisfactory,
comfortable, continuous. 1l1l. What helps you define the part of speech
of the following words? radically, stability, highest, fundamental,
importance, desired, larger, poisoning, safety, classify, stable,
synonymously, improvement, successful, nutritive, particular,
moisture, reduction, citric, indicator.

4. What do prefixes UNDER- and OVER- mean? Form
antonyms from the following verbs using these prefixes: cook, ripe,
estimate, load, salt, sterilize, heat.

5. Translate into English: aminokucmoTn, BepIIKH, MOPO3HBO,
cup (M'sSIKuif 1 TBEp/Hii), MOJIOKO (3ryIEHEe 3 I[YKPOM, 3rYIEHE CTepPH-
Ji30BaHe 0e3 IYKpy, CyXe), eNeKTPHYHUI CTPYM, CTIHKICTh MOJIOKA,
30BHIIIHIA BHUITIS, CMaK, 3aKBacKa, OTPUMAHUI MPOJYKT, TPUBAIICTh
30epiraHHsi MPOAYKTY, HEJAO3PUIUI CHUp, PO3ZMHOMXEHHSI MiKpoOiB, cO-
JI0IKa MOJIOYHA CTPaBa.
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PRESERVATION OF MEAT

1. Read and translate the text.

Meat is known to play the most significant role in the diet. Being
an exellent source of protein to the human body, meat provides about a
half of the total protein content of the average diet. All meats contain
fat, the percentage of this nutrient varying from animal to animal and
from one part of it to another. Meat is also considered rich in minerals
and some vitamins. It is a good source of the B-complex vitamins,
thiamin and niacin being the most important ones. Most of the essential
minerals are found in meat, particularly phosphorus, iron, copper and
trace elements.

Being highly perishable fresh meats cannot be stored under normal
conditions and therefore must be cooled soon after slaughter and kept
just above the freezing point until used or preserved by some other
methods. To be preserved meat may be canned, chilled, frozen, dried,
cured, smoked, pickled or sometimes irradiated.

The canning of meat is a very specialized technique in that the
procedure varies considerably with the meat product to be preserved.
Commercially canned meats can be divided into two groups on the
basis of the heat processing used: (I) meats that are heat-processed to
make them sterile; and (2) meats that are heated enough to kill part of
the spoilage organisms but must be kept refrigerated to prevent
spoilage. Canned hams and luncheon meats are so handled. Meats of
the former group are processed at the temperature of 98 C, the size of
can being usually less than 500 grammes. Meats of the latter group can
be packed in containers up to 9 kilogrammes and are processed at
temperatures of about 65 C. More meat is preserved by the use of low
temperatures than by any other method, and much more by chilling
than by freezing. Modern methods involve chilling meat promptly and
rapidly to temperatures near freezing and chilling storage at only
slightly above the freezing point, storage temperatures varying from —
1.4 to 2.2 C. The time limit for chilling storage of beef is found to be
about 30 days, for pork, lamb and mutton 1-2 weeks, depending upon
the numbers of microorganisms present, the temperature and the
relative humidity. Storage time can be lengthened by keeping of meats
in an atmosphere containing carbon dioxide or ozone.

Freezing is used to preserve meat during transportation over long
distances or for holding until times of shortage and, of course,
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considerable quantities of meat now are frozen in home freezers, the
preservation of frozen meat is increasingly effective as the storage
temperature drops from —12.2 toward —28.9 C. Preservation by heavy
salting is an old method, ordinally salting being combined with curing
and smoking in order to be effective. The curing agents permitted are
sodium chloride, sugar, sodium nitrate, sodium nitrite and vinegar,
only the first four being commonly used.

Drying meats has been practiced for centuries. It is usually
combined with salting and smoking. Drying may be accomplished in
vacuum, in trays or by other methods. The final product keeps without
refrigeration. Freeze drying is mostly used for preservation of
processed products such as patties and meat balls rather than fresh
meat.

1. Define the meaning of the prefix DIS - : disadvantage,
discolouration, dispersion, discomfort, dissolve, disproportion.

2. Find the synonyms among the following words: to call, to
permit, desiccation, to divide, to involve, proliferation, quickly, drying,
to separate, to allow, to handle, preservation, to accomplish, to include,
multiplication, to name, rapidly, to process, conservation.

3. Form nouns from the given words using proper suffixes and
translate them into Ukranian: except, store, consume, multiply,
grow, effect, vibrate, improve, expose, treat, press, maintain.

4. Translate into Ukranian: muscle tissue, lean meat, kidney,
deficient, slaughter, curing, smoking, pickling, canned ham,
ingredients, patty, meat balls.

5. Translate into English: 3araneuuii BMICT Oijika, MiKpoeiIeMeH-
TH, TOYKa 3aMep3aHHs, OapaHWHA, CBUHUHA, BiJIHOCHA BOJIOTICTH, CO-
JHHA, CYIIiHHS CyOJyiMallii, opraHi3aMu, 10 CIPUYUHSIOTH TICYBaHHS
Xap4OBHX MPOAYKTIB, MIBUJIKO MICYETHCS CBIXKE M'SICO, TPAHCIIOPTYBaH-
Hs HA BEJMKI BiICTaHI.

FISH PRESERVATION

1. Read and translate the text.

Fish is still a principal food of millions of people as it has been for
centuries. Along with meat, fish and seafood are an excellent source of
protein, fat content varying fom one per cent or less to 15 per cent
dependind upon the kind of fish. Added nutritional values of fishery
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products include a desirable balance of essential minerals, calcium and
iodine being the most important. Fish also contains vitamins: A, D, K,
and B-complex. Fish liver oil has been considered to be the best source
of vitamin A.

Of all the flesh foods fish is the most susceptible to microbial
spoilage, small fish being more perishable than large ones, and fatty
fish deteriorating more rapidly than lean ones. Its preservation
therefore involves prompt treatment by preservative method, often
these methods being rigorous compared with those used on meat. Fish
preservation can be accomplished by chilling, freezing, salting, drying,
smoking, canning or combinations of these methods.

When outside temperatures are high and distances of transportation
are great, it becomes necessary to chill the fish and seafood on the
trawlers by packing in crushed ice or by mechanical refrigeration in
order to slow the microbial growth and oxidation until the products are
marketed or are proceeded for longer preservation. The time allowable
for holding in ice or in chilling storage will vary considerably with the
kind of fish, but will not be long in most cases.

If necessary fish previously packaged may be frozen. Freezing kills
some but not all the microorganisms present, and growth will take place
after thawing if time permits. For deterioration to be protected frozen fish
can also be dipped in cold water to form a water glaze at its surface. Then
the glazed fish are kept in cold storage rooms at temperature of —28 C or
lower, use of lower storage temperatures being effective in retarding adverse
chemical changes such as oxidation and protein denaturation, which
otherwise cause excessive deterioration upon prolonged storage.

Some fish and seafoods are packed into cans and then sterilised or
pasteurized. The canning operations are relatively standard. The fish is
inspected, washed, cut into can length portions. Then cans are filled
automatically, the salt is added, the cans are sealed under vacuum and
sterilized.

Curing methods include salting, smoking, drying and pickling.
Most cured fish have greatly lowered moisture content, this decreasing
bacterial decomposition. Curing also adds chemicals to fish which
further retard spoilage. Benzoic acid, sodium and potassium, nitrite and
nitrates have been found to lengthen the keeping time. Formerly, fish
was smoked primarily for its preservation, but now smoking is used
primarily for flavour. The smoking may be done at comparatively low
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temperatures (26.7 to 37.8 C) or at high temperatures like 63 to 92 C,
which result in partial cooking of the fish.

Pickling of fish may mean salting or acidification with vinegar
wine or sour cream. Herring is treated in various ways: salted, spiced
and acidified. Various combinations of these treatments coupled with
an airtight container preserve the fish, although refrigeration also must
be employed for some products.

2. Translate the following adverbs: primarily, comparatively,
greatly, further, automatically, lightly, suitably, generally, relatively,
previously, promptly, considerably, favourably, still.

3. Form the names of processes from the given verbs. Translate
then into Ukrainian: deteriorate, chill, can, dry, smoke, freeze, heat,
glaze, pack, cut, fill, thaw, pickle, salt.

4. Choose the necessary word and insert it into the sentence
chemical, organic, trace, inorganic:

1. Vitamins and minerals are necessary to regulate body processes,
the vitamins being the compounds and mineral elements being
present in food mostly in the form of ___ salts. 2. Manganese, zink,
iodine, fluorine are necessary in amounts. 3. Water is also
formed within the body by reactions.

5. Translate into English: MmopenpoaykTy, BMicT KHpY, 3aHyprOBa-
TH, TIOKMBHA I[IHHICTh, TpayJiep, OAPIOHEHHUH JTiJl, OKUCHEHHSI, PO3MIaI,
3aKovyBaTy (KOHCEpPBHY OaHKY), PO3CLN, 3aHypeHHS, KprKaHa Tias3yp,
MOTIK TIOBITPsI, OCENeelb, TEPMETHYHINA, MOPETIPOAYKTH, BMICT XKHUPY,
3aHypIOBAaTH, MIOXKMBHA LIHHICTb, TpayJIep, MOAPIOHEHUIH JIi1.

PRESERVATION OF VEGETABLES AND FRUIT

1. Read and translate the text.

Vegetables and fruit are very important food products. They are
characterized by a high moisture content, ranging from 75 to 95 %, are
relatively low in protein but rich in carbohydrates, organic acids and
their salts, vitamins, minerals and other valuable substances. However
fresh vegetables and especially fruit are readily subjected to spoilage,
the consumption of each of them being limited by restricted areas of
growing and a definite harvesting time. In addition to, if their surfaces
are moist or have been damaged, growth of some microorganisms is
sure to be accelerated.
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To preserve these staple foods or to delay their spoilage chilling,
freezing, drying, fermentation, canning or chemical preservatives may
be used. Most vegetables and fruits to be preserved without special
processing are cooled promptly and kept at chilling temperatures. The
chilling is accomplished by use of cold water, ice, mechanical
refrigeration or by vacuum cooling (moistening plus evacuation) as
used for lettuce. For adequate chilling storage of each kind of the
product optimal temperature, relative humidity, air composition and air
circulation should be provided. The temperature varies between 6 C
and 10 C. The optimal relative humidity must not be too low,
otherwise the wilting and softening of vegetables or the shrinkage of
fruit can occur. It must not also be too high because in this case
precipitation of moisture on the surface of the product will favour
microbial spoilage. To control the composition of an atmosphere in the
storage rooms means to regulate oxygen and carbon dioxide
concentration. Ozone in concentrations of 2 to 3 ppm in the
atmosphere has been found to double the storage time of loosely
packed small fresh fruits, such as grapes, strawberries, raspberries.

The freezing process reduces the number of organisms, but on the
average about half of them are killed. This method is not widely used
for vegetables and fruit preservation as it causes some damage to their
tissues, resulting in wilting and release of some juice.

Drying by heat destroys yeasts and most bacteria, but spores of
bacteria and molds usually survive. Microbial counts on the dried
vegetables appear to be considerably higher than on the dried fruit,
because there are higher numbers on them before drying and most
vegetables are less acid than fruit and consequently the killing effect of
heat is less.

Vegetables and fruit can also be treated with various chemicals
before or during storage to aid in their preservation. Chlorinated water
and borax solution may be used in washing some kinds of vegetables.
Sodium chloride is the only added chemical preservative in common
use. Fruit can be treated by chemicals by dipping, spraying or
wrapping in materials containing some preservatives. Among
substances applied to the outer surface of fruit are waxes,
hypochlorites, alkaline sodium and others. As a gas or fog about the
fruit, carbon dioxide, ozone and ethylen plus chlorinated hydrocarbons
have been tried. Sulphur dioxide and sodium benzoate are
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preservatives that have been added directly to fruit, most of the
chemicals mentioned having been primarily antifungal in purpose.

2. Define the meaning of the prefix ANTI- in the words:
antifungal, antiseptic, antibiotic, antimicrobial. Give the same
examples in Ukrainian.

3. Innumerate all the names of vegetables and fruits you know.

4. Find a synonym for the underlined word:

to restrict microbial growth

to delay deterioration ma

to undergo spoilage

to be cooled promptly

optimal relative humidity

to control oxygen concentration

loosely packed berries

microbial counts

consequently

to dip in brine

5. Translate into Ukrainian: harvesting time, vacuum cooling,
moisture content, lettuce, strawberries, raspberries, porosity, to impart,
consumption, evacuation, softening, wilting, chlorinated water,
shrinkage, borax, to dip, precipitation, solution, to spray, wax, to wrap,
outer surface, fog, antifungal.

6. Translate into English: 1. OcamkenHst Boior Ha MOBEPXHi
(GPYKTIB cripuse iX NCyBaHHIO. 2. 3aMOPOKYBaHHSI MOXKE CIIPUYUHATH
MOIIKO/DKeHHsT TKaHWH. 3. Criopu OakTepiil 3a3BHyail HE TWHYTH [
Yac cymiHHS oBo4iB 1 PpykriB. 4. [HONI 3 MeTOIO 30epexeHHs I0IyKa
MOKPUBAKOTh TOHKUM HIAPOM BOCKY.

BREADMAKING AND PRESERVATION
OF BAKERY PRODUCTS

1. Read and translate the text.

Bread is certain to be the basis of man’s food and a valuable source
of vegetable protein, vitamins of B complex and some minerals such as
calcium and iron. Nowadays, breadmaking is a large-scale industry
with highly complex technology, the daily capacity of mechanical
bakeries exceeding 250,000 tons. The assortment of bread and bakery
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products is much wider than in any other country and includes about
600 names.

Bread is produced by making dough from cereal flour, water,
yeast, salt and sugar, non-fat dry milk solids, lard and emulsifiers being
added if it is necessary. The ingredients are thoroughly mixed to assure
a uniform distribution and to form a homogeneous mass, the time
period of this operation being exactly determined and the temperature
being carefully controlled. The dough is next passed into a developer
where it is kneaded to bring about the desired structure. The developed
dough is taken to the fermentation chamber where it undergoes the
second main phase of bread production called fermentation. During
this process the yeasts act upon the sugars transforming them into
carbon dioxide and alcohol, the dough increasing in size and acquiring
a light, spongy character. The fermented dough flows into a dividing
machine where it is cut into pieces of proper weight corresponding to
single units of the finished product.

When the dough pieces leave the divider and are conveyed to the
rounder, they are irregular in shape with sticky cut surfaces from which
the gas can readily diffuse. The function of the rounder is to make a
smooth and relatively thick skin around the dough pieces and to form
them into balls. The rounded dough balls are next subjected to a brief
period of fermentation called the intermediate proof, and moulded into
loaves ready to be placed in the baking pans. Then the moulded dough
pieces are subjected to the final proofing in large chambers and are
sent to the oven.

The actual baking process is really the last and most important step
in the production of bakery products. Through the heat action the
dough mass is transformed into a light, porous, easily digestible
product, the changes involved being numerous and complex. All of
the reactions involved in changing the dough into bread must occur in
certain sequence and require controlled conditions. Bread and bakery
products are known to be perishable because of their becoming stale or
because of mold growth.

Staling appears to be associated with changes in the starch, and the
bakery products become hard and dry. Mold growth develops in
wrapped goods when humidity is high and temperature is also fairly
high. Staling can be prevented by proper packaging, freezing or the
addition of emulsifying agents, milk or small amounts of fat. Bread
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and baked products can be wrapped in waxed paper or in plastic film
or may be packed in carton which is completely impervious to
moisture. Bread frozen and maintained at —28 °C retains its freshness
for many months. Mold growth can be prevented by cold storage,
adequate packaging,

1. Do you know adjectives having the same root as the given
words? chemistry, sponge, digest, preserve, biology, porosity, bake,
distinct, effect, value, homogeneity, desire, number, stick, moisture.
Try to form adjectives using the necessary suffixes: (Key: -al, -y, -
ible, -ous, -able, -ive, -proof).

2. Form the names of machines from given verbs. Translate
them into Ukrainian: mix, develop, knead, divide, round.

3. Translate into Ukrainian: starch, flour, yeast, fermentation
chamber, wrap, dough, breadmaking, exceed, intermediate proof, non-
fat dry milk solids, staling, sticky, mould, emulsifiers.

4. Translate into English: 1. ITicns nepeminryBaHHs BCi CKI1a10-
Bi MalOThb OyTH COOOI0 OAHOPIMHOK Macor. 2. Y TiCTOMICHIBHII Ma-
MHI TicTo HaOyBae HeoOXimHoi cTpykTypu. 3. [lix yac mporecy Opo-
JIHHS APDKKI IEPETBOPIOIOTH IIYKOpP Y BYTJICKUCIUIA Ta3 i CIIHPT.

MOAYJBbHI KOHTPOJIBHI POBOTH

1. A. Match each verb on the left below with the food item on

the right.
(a) to carve cheese
(b) to crack an orange
(c) to grate a loaf
(d) to knead anut
(e) to peela rabbit
(f) to skin a joint of meat
(9) to slice dough
B. Instructions as above
(a) to mince cream
(b) to shell meat
(c) to tossa hard-boiled egg
(d) to whip eggs
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(e) to stuff a cake

(f) to mash a chicken
(9) to beat a pancake
(h) to ice potatoes

2. Fill in the gaps using the words in the box.
pastry, tenderness, exposure, curdle, milk, coagulation, protein,
cooked, starches

1. In the preparation of , fat is worked into flour and water
added in amounts sufficient to hold all together.

2. results from separation of most of the flour particles by
fat.

3. When ordinary egg white is heated, of the protein takes
place because the egg white has the ions necessary to precipitate thee
denatured protein.

4. The thickening power of eggs is due to the case with which the

coagulates.

5. It has been definitely proved that raw and
are equally well digested.

6. When is heated to a very high temperature, the milk
sugar is caramelized and acids formed in the decomposition start the
coagulation of the protein.

7. Milk which is not perfectly fresh may when it is
scalded.

8. Raw apples and other light - coloured fruits often darken from

to air when they are cut.

3. In the list below cross out things an Englishman doesn't have
for breakfast.

Pancakes, vegetable salad, beefsteak, porridge, plum pudding,
toasts, prawn salad, cornflakes with milk, chicken, marmalade, baked
potato, fried bacon, fried fish, eggs, garlic bread, pasta, - mushrooms,
coffee, tea, lemon, cream, scrambled eggs, cheese, tomatoes, fried
eggs, butter, fruits, salad, orange juice, ice-cream, nuts, honey, jellied
fish, cold cereals, chops.
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4, Read the list of foodstuffs and the list of verbs. Note down

what you can do to each of the foodstuffs by listing the appropriate
verbs. Then take each verb and say which of the foodstuffs it can
be used with.

Grate, mash, peel, grate, carve, chop, steam, stuff, stew, whip,

crack, dice, scramble.

1 eggs

2 potatoes

3 meat

4 pastry or dough
5 fish

6 cream

7 vegetables

5. Fill in the gaps using the words in the box.
harmful, microorganisms, heat, hygienic, favorable, storage

facilities, preserving, freezing, dried, appearance

1. Food preservation has both and economic aspects.
2. From the point of view of hygiene food is preserved in order to

prevent the formation of products which are to the body.

3. Bacteria grow very rapidly where conditions are
4. Bacteria are more difficult to destroy than the other

5. Considerable success is now being experienced in the

of fish and meat and of many fruits and vegetables by

6. Newl method of freezing and better for frozen
products have improved the flavour and texture of the food.
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6. Cross the odd word out.

1.a bottle of 7 Up, beer, jam

2.a bar of sweets, chocolate, soap
3.a carton of milk, beef, apple juice
4.a box of chocolates, vinegar, chips
5.a slice of cheese, bread, ham

6.a cup of coffee, salt, tea

7.a glass of wine, meat, mineral water
8.a jar of honey, carrots, mustard
9.a bag of flour, rice, ketchup

10.a bow! of salad, soup, cake



7. Use the taste and flavour words to describe the following.

1 Indian curry
2 pizzas
3 sea water

5 a cup of tea with five spoonfuls of sugar
6 strong black coffee with no sugar
7 factory-made white bread

4 an unripe apple

8. Give the English equivalents to the following words and
word combinations.

1. boil

2. grate
3. bake
4. fry

5. grill
6. roast
7. chop

8. cut

a) to cook food in oil, butter above the (eggs,
meat, bacon, fish, pancakes, potatoes)

b) to cook food under the grill over a hot fire
(toast, meat, fish etc.)

¢) to divide something into pieces with a knife or
an axe (meat, bread, cake, vegetables, fruits etc.)
d) to cook food in water, milk etc. (eggs, meat,
fish, vegetables, potato

e) to rub something using a grater (cheese,
vegetables, fruits)

f) to cook food in the oven using oil or over an
open fire (meat, chicken, potatoes etc.)

g) to cut something into small pieces using an axe
or knife (potatoes, meat, tomatoes).

h) to cook food in the oven without oil (bread,
cake)

9. Match the words with the definitions.

LACTOSE | stimulates | half of the total solids in milk.

affects the growth of intestinal microorganisms.
provides organic acids.

increases the absorption of calcium, phosphorus
produces and magnesium.

the intestinal flora.
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10. What are the aims of different processes? Make up true
sentences.

Filtration is done | to remove leukocytes, large cells and
Clarification dirt.

Pasteurization to destroy any possible pathogenic
Testing control organisms.

to ensure that milk quality conforms
with the standards.
to remove all visible sediment.

11. Arrange the words in the lines into the correct order to get
sentences.

1.Way, cream, milk, is, of, preserving, the simplest.

2.By, today, cream, machines, made, is.

3.Separation, follows, cream, buttermaking.

4.0ne, of, proteins, ways, is, economic, getting, of, the most,
cheese.

12. Make up word combinations, matching the adjectives with
the appropriate nouns.

Acidic Fish
Wine juice
Fatty disease
Reliable ingredient
Coagulated tissue
Lemon protein
Heart vinegar
Connective test

13. Fill in the blanks with the appropriate words from the box.

| more vitamin C perday changes heating temperature |

1.Doctors recommend to eat at least 80 g of fruit and vegetables . .

2.The processing of fruit and vegetables . . . .. their structure.
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3.Heating destroys. . . .. .

4.Immediately frozen raw vegetables contain . . . . . vitamin C than
those that have been stored in chilled temperatures.

5.Some nutrients are resistant to changesin ... ... :

6.Blanching means . . . . . for a short time in hot water or steam.

14. Match the words with their definitions.

1.cereal | a) the part of a plant that can develop into a new one
2.flour b) a plant that completes its life cycle in less than one year
3.germ | c¢) a protein present in cereal grains, esp. wheat.

4.bran d) grain produced by cereal crops

5.gluten | e) a fine white or brown powder made from grain and
6.seed used in cooking for making bread, cakes, etc.

7.annual | f) the outer covering of grain which is left when the
grain is made into flour g) a mature fertilized plant ovule

15 . How do you like the following foods prepared? What do
you like to put on the foods from the list?

a leg of chicken cheese prawns
eggs sausages mushroom
potatoes a fillet of cod

TECTHU JJIs1 TIOTOYHOI'O KOHTPOJIIO

Part- A. Fill in the blanks:
1. Foods rich in carbohydrate and fats are called foods.
2. Foods rich in are called body building foods.
3. Foods rich in protein vitamins and minerals are called
foods.
4. The food guide pyramid is based on the principles of ,
and .
Part- B. Write short answers:
1. How are foods classified?. Mention the physiological functions
of food.
2. Give the ICMR classification of food groups.
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3. List the major nutrients present in fruits and vegetables.

4. Give the portion size of foods for adolescents.

Part- A. Fill in the blanks:

1. is a method of cooking foods by just immersing
then in water at 100° C

2. Simmering of food in a pan with a tight fitting lid using
smallquantities of liquid to cover only half the food is known as

3. When steam under pressure is used the method is known

as 4. is a method use to prepare cakes.
5. When food is totally immersed in hot oil, it is called :
6. is a combined method of roasting and stewing in a

pan with a tight fitting lid

Part- B. Write short answers

1. What are the objectives of cooking food?

2. Bring out the differences between stewing, steaming and
sauteing.

3. What is the best method of preparing rice and dhal? Justify your
choice of cooking method.

4. Write a note on solar cooking and its merits and demerits

Part-A. Fill in the blanks:

1) is the outer layer of the kernel.

2) Cereals are deficient in amino acid

3) Parboiling reduces the loss of vitamins .

4) The process of removing bran and germ is called

5) is a controlled germination process which
activates the enzymes of the resting grain.

Part-B. Write short answers

1) Define parboiling. Highlight its advantages.

2) What are the advantages of fermentation?

3) Discuss the advantages of including a combination of cereals in
the menu. 4) Explain the roles of cereals in cookery?

Part-A. Fill in the blanks:

1). Roots and tubers are rich in

2). is the green pigment of leafy vegetables.

3). is the pigment present in carrot.

4).The pigment present in tomato is
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5). are a group of reddish water soluble pigments

occurring in many fruits and vegetables.

6). Anthoxanthins are present in vegetables.

7).The pigment present in beetroot

Part-B. Write short answers

1). How are vegetables and fruits classified?

2). List the major nutrients present in fruits

3). Highlight the importance of fibre rich fruits and vegetables in

the diet.

is

4). Why does an apple become brown when it is cut?

5). What is browning? How can it be prevented?

6) Write a note on the flavour compound present in vegetable.
Part-A. Fill in the blanks:

1). The main protein present in milk is known as
2). is the sugar present in milk.
3). The fat content of toned milk is percent.
4). The process of breaking fat globules is known as

5). The pH of milk is :
6). The boiling point of milk is and its freezingpoint

7). When fat is removed from whole milk, the resultant product is

known as

8) is.prepared by evaporating whole milk inan

open cast iron pan.

9). is obtained by melting butter.
10). In the preparation of cheese, milk is curdled using

Part-B. Write short answers:

to

1). What are the nutrients present in milk?
2). Differentiate toned milk and homogenised milk.
3). Write a brief note on the physical properties of milk.
4). Write a short note on homogenisation. Highlight its advantages.
Part-A. Fill in the blanks:
1). The protein content of meat varies from
percent.
2). Liver is a rich source of vitamin .
3). present in  fishes helps to

preventdegenerative diseases of the heart.
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4). The colour of good quality mutton is .

5). Fresh eggs should when immersed in water.
6). Yolk should be in the when observedagainst
light.

Part-B Write short answers:

1). What are the changes that occur in meat after slaughtering?
2). Compare the nutritive value of egg white and egg yolk.

1). Discuss the nutrient content of meat, poultry, and fish.

2). What are the factors to be considered while selecting:

a) Fish  b) Poultry c) Meat d) Egg

PART I. MODULE IIl. EATING OUT.
APLACE TO EAT

In Britain you often have three courses: a starter (e.g. soup), a
main course (e.g. steak or chicken), and a dessert (e.g. strawberries or
ice cream). You may also have an aperitif (= a drink before the meal,
e.g. gin and tonic), and coffee after the meal. When you pay the bill (=
the money for the meal; AmEng = check), you sometimes also leave a
tip (= money) for the waiter if service is not included in the price.
(10% is a normal tip.) If it is a popular restaurant, you may also need to
book (= reserve) a table in advance (= before you go).

a menu (card) MEHIO
- A typical menu
Dinner | Fish £p A
/sumu "3111& Dover sl | sometimes called
Prawn cocktall AN Grilled Frout sweets

courses  Chilled melon 0 Codim Ch“;”” -5

Gsriic mushrooms . Children's Po pudding

Main Courses. ~  Busger'beans = afters
Meat || Fish fingers'ichips ZA  (especially

] Rumpsteak ;" Desserte «— | 4t home)

dlShCS Fork GhOp ~ (CHoeolate W@f-': 2

Lamp casaerole  lce oream{varioss) -
Chicken Kiev  Appiepewithoream - small items,
prces mciodevascrabien chpe. | 124, coffes ¥ e.g. sandwiches,
ar Pl pUtITCes sy aways avallere A= [)it‘S, etc.

a wine list KapTa BUH

table d'hote Ta0JILJIO0T, 3araJbHHIA CTi
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a la carte

a waiter (waitress)
an order

a vacant seat

to take a table

a table for two
appetizer (starter)
a three-course dinner
for a first course
for a main course
for dessert

a bar

a coffee-shop
buffet ["bufei]

a snack bar

a cafe

a self-service cafe
a canteen

a restaurant
Taking an order

MOPIIiiiHI CTpaBH

odimiaHT (-Ka)
3aMOBJICHHS

BHE MicLe

3aMHATU CTOJIMK

CTOJIMK HA JIBOX

3aKycKa

00if 3 TpbOX CTpaB

Ha mepiie

Ha Jpyre

Ha JiecepT

Oap, Oyder, 3akycouHa
KaB'sIpHS

oydert (Ha Bok3ai, TeaTpi)
Oyder, 3aKycouHa

Kade

kade caMooOCIyroByBaHHS
inaneHs (B yCTaHOBI)
pecropan

Are you ready to order? - Not yet, thanks.

Can | take your order?

What would you like to start with?

What would you like to follow? What shall we have to follow?

What would you like/will you have as a main dish (for the man
course, for dessert)?

What would you like to go with it?

How about/What about...?

How do you like your steak?- Well done, please.

Would you like anything to drink?

Can | get you tea or coffee?

How do you take your coffee?- Plain, thanks. Black, please. With
milk and sugar.

Ordering

I’d like to start with.....

I think I’ll have....

I’ll just take...

What do you recommend? Can you recommend...?
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What’s the (seafood chowder) like? What has it got in it?
Could you pass me...?

Help yourself to (sandwiches).

Would you care for...

What do you say to (a nice cup of tea)?

Would you like some more?

Would you like a second helping?

Oh, come on, just a little bit more.

Accepting

Yes, that sounds nice.

Yes, I’d like (a steak).

Yes, it looks delicious.

Yes, I’'m quite hungry.

Yes, | love cauliflower.

Refusing

No, thanks. I’d prefer.....

No, thank you. I don’t take sugar.

No, thank you. I am not very hungry.

No, thank you. it was lovely, but I can’t manage any more.
I have had enough.

Could I have the bill, please?

to pay the bill OIUTATHTH PAXyHOK
to leave a tip YaioBi
EATING OUT

Eating out in Britain is very easy. There are many
establishments which are worth visiting. Most nationalities with a
reputation for cuisine are represented here. You can choose any
restaurant to your liking — classical French, Italian, Japanese,
Greek, Mexican ... a) So, would you like to take a bite? No
problem. But first remember the following useful phrases.

I'm starving. - 5 momuparo 3 rooxuy.

I could eat a horse! - S crpamenHo 3ro0/HIB (TOTOBHIA 3°ICTH
CJIOHA).

I'm just a bit peckish. - 5 gemro 3romoawis.
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Greasy spoon - 3aKyco4Ha

Nosh - po3m. Dxa HaBHAKYpPYY, 3aKycKa

Pub grub - ixa, sy MoxHa 3aMOBUTH Y 11abi

The food was fusion. - MeHo 0yJ10 3MillIAHUM.

| would prefer an Indian / ruby. - 51 6 BignaB nepeBary rocrpiii iH-
TIWCHKIN TXKI.

A good fry up / full English breakfast — kmacuunwuii aHrTiHCHKHUIA
cHimaHOK (oOCcMakeHi Ha maTelbHi a00 TPl GEKOH, SIS, COCHCKH,
MOMIi/IOpH, TpUOH, KBACOJIS Ta iH.)

Starter - 3axycka

Main course - OCHOBHi CTpaBu

Dessert - necept

Service not included - Taka ¢pasa B paxyHKy mependadvae, 1o o
3a3HauEHOI CyMH CJIiJI JJOJaTH YaioBi

That hit the spot! - Tyr. 5 Bramysas romno.

I'm absolutely stuffed! - 51 maiscs Bmocrais.

I'm full! - 5 curwmiil

| couldn't eat another thing if | tried! - 5 06‘iBcs (Ginmbine He mize).

| have eaten too much. - 5 06iBcs.

Giving advice

I suggest ....
It’s a local dish
It’s made of .....

It’s very spicy.

Ordering

To start ..../ As a starter ... As a main course ....
For dessert ....

Complaining

Excuse me .....
Think this bill is wrong. That’s not what I ordered Can you
change it?

Paying

Do you take (Visa cards)? Shall we split the bill? ’'m paying.
Is service included?

Can | have a receipt, please?
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1. Read and translate the text.

There is a wide variety of places to go when you want to eat out in
Britain. In the most expensive restaurants and hotels, the style of
cooking is often French and the menu is usually written in French,
often with an English translation. Almost all hotels have a restaurant
where non-residents can have lunch or dinner, and a lounge where they
can have tea coffee or a drink before their meal.

There are so many restaurants serving continental and non-
European dishes that it can be difficult to find one serving only typical
British food. The immigrant populations have brought their own
cooking to Britain—Asian, Caribbean, Greek, for example—so there
are restaurants specializing in various foreign cooking in addition to
the many Italian and French ones.

For the really cheap places it is very interesting to explore the little
French or Italian restaurants of Soho. The visitors who are feeling
homesick can imagine they have gone back to their countries. Most
towns have a variety of restaurants offering the cuisine of several
different countries, with Indian, Chinese and Italian restaurants the
most popular in London especially it is possible to eat the food of most
countries in the world. Most of these ethnic restaurants are owned and
run as small family businesses.

If you want real old English food you must go to the Strand. Here
a joint of roast beef-cooked at open roasting fires is wheeled to your
table and carved before your eyes. Most visitors like to go to the "Old
Cheshire Cheese", or Fleet Street, an old chophouse where famous
writers used to go. It is an old-fashioned room. Doctor Johnson sat at
the head of the table in the eighteenth century, with Goldsmith by his
side. Dickens and Thackeray went there in the nineteenth century, and
many modem writers, journalists and lawyers. The speciality was the
huge rump steak, kidney and oyster puddings. A plate of this with a
pint of beer in a long glass, followed by a pancake or the toasted
cheese and special "punch” in a China bowl is a meal you don't easily
forget.

In Britain you can get table d'hote and a la carte dinners in every
restaurant. Table d'hote dinners are cheaper than a la carte ones. When
you dine a la carte you order course by course, as you desire. But a
table d'hote dinner consists of several courses, a choice is limited, and
it is served in a canteen or a restaurant at a fixed price.
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Almost all pubs now offer food, which may be snacks bought at
the bar or meals in a separate dining area. Certain pubs have gained a
reputation for their excellent food and service.

Fast food restaurants serving American style pizzas and
hamburgers are very popular, especially with children and young
people.

There are fewer cafes than there once were, but they can still be
found in most towns. They provide a cheap place to have a cup of tea
or a meal and are usually open all day.

Another feature of British life that is found less frequently
nowadays is the ‘fish and chip’ bar or shop, where you can buy fried
fish and chips to eat at home.

Other kinds of 'take away' meals are provided by Chinese, Indian
or pizza restaurants.

Many towns, especially those in popular tourist areas, have
teashops. Although they mainly provide afternoon tea, with scones,
buns and cakes, many also serve morning coffee and lunch. Teashops
are often in old buildings and the atmosphere is old fashioned. There
are also coffee shops open throughout the day, which serve food as
well, mainly cake and biscuits rather than full meals.

One of the cheapest places to eat is a shack bar, a type of cafe. It
may not serve meals at all but only tea and coffee, with food such as
rolls soup and sandwiches. The buffets at railway stations are often
similar, although many serve alcoholic drinks as well. There are eating
places for the motorist on main roads and motorways. They are usually
large fast food restaurants.

The range of restaurants available in the USA is in many ways
similar to that in Britain. Many fast food chains found in Britain such
as McDonald's, Burger King, Kentucky Fried Chicken and Pizza Hut,
are American companies. The variety of ethnic restaurants is even
greater in the USA than in Britain.

2. Translate into Ukrainian: to explore, cuisine, ethnic
restaurants, chophouse, rump steak, a separate dining area, excellent
food and service, buns and cakes.

3 . Give an English explanation:

Non-European dishes
Real old English food
Table d'hote and a la carte dinners
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Pubs
Fast food restaurants
Cafes
"Take away' meals
1. Read and remember the following words and word
combinations to the text “Meals and Mealtimes in Britain™:
meal — mpuiHATTS DXKi, iXKa;
to wash down — 3anuBaru;
a bow!l — varma, yamka;
a slice — ckubka, MIMAaTOYOK;
to serve — nogaBaTu (Ha CTin);
butty — 6yTepbpon 3 maciom;
sarnie — po3m. 6ytepopo; veg (=vegetables) — oBoui;
curry — kxapi (roctpa mpunpana);
mint — m‘sra;
SCcoNne — staMiHHKH (MIIEHNYHAN) KOPXKHUK;
tempting — 3BaGUBHIA, CIOKYCITUBHIA;
Savory — roctpa 3akycka; Crumpet — 3100Ha OyJiouka;
pickles — coninns, MapuHa, COMOHI (MapUHOBaHI) OTiPKH;
poached egg — stiftie-nanioT (3Bapene y Bozi 63 mKapamyIm).

MEALS AND MEALTIMES IN BRITAIN

Some people have their biggest meal in the middle of the day and
some have it in the evening, but most people today have a small mid-day
meal - usually sandwiches, and perhaps some crisps and some fruit.

People in England have three main meals a day:

Breakfast - between 7:00 and 9:00,

Lunch - between 12:00 and 1:30 p.m.

Dinner (sometimes called Supper) - The main meal. Eaten anytime
between 6:30 and 8:00 p.m. (Evening meal)

Traditionally, and for some people still, the meals are called:

Breakfast - between 7:00 and 9:00,

Dinner (The main meal) - between 12:00 and 1:30 p.m.

Tea - anywhere from 5:30 at night to 6:30 p.m.

On Sundays the main meal of the day is often eaten at midday
instead of in the evening. This meal usually is a Roast Dinner
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consisting of a roast meat, Yorkshire pudding and two kinds of
vegetables.

BREAKFAST What is a typical English Breakfast? Most people
around the world seem to think a typical English breakfast consists of
eggs, bacon, sausages, fried bread, mushrooms and baked beans all
washed down with a cup of coffee. Nowadays, however, a typical
English breakfast is more likely to be a bow! of cereals, a slice of toast,
orange juice and a cup of coffee.

The traditional English breakfast consists of eggs, bacon, sausages,
fried bread, baked beans and mushrooms. Even though not many
people will eat this for breakfast today, it is always served in hotels and
guest houses around Britain. Many people, especially children, in
England will eat a bowl of cereal. They are made with different grains
such as corn, wheat, oats etc. In winter many people will eat "porridge"
or boiled oats.

LUNCH What is a typical English lunch? Many children at school
and adults at work will have a “packed lunch”. This typically consists
of a sandwich, a packet of crisps, a piece of fruit and a drink. The
packed lunch ‘is kept in a plastic container. Sandwiches are also
known as a butty or sarnie in some parts of the UK.

DINNER

The evening meal is usually called 'tea’, 'dinner' or 'supper'. What
is a traditional English Dinner? A typical British meal for dinner is
meat and "two veg". They put hot brown gravy, traditionally made
from the juices of the roast meat (but more often today from a packet!)
on the meat and usually the vegetables. One of the vegetables is almost
always potatoes.

This traditional meal is rarely eaten nowadays; a recent survey
found that most people in Britain eat curry! Rice or pasta are now
favoured as the British Dinner ‘. Vegetables grown in England, like
potatoes, carrots, peas, cabbages and onions, are still very popular.
They also buy vegetables from many countries all through the year.

The Sunday Roast Dinner

Sunday lunch time is a typical time to eat the traditional Sunday
Roast. Traditionally it consists of roast meat, (cooked in the oven for
about two hours), two different kinds of vegetables and potatoes with a
Yorkshire pudding. The most common joints are beef, lamb or pork;
chicken is also popular. Beef is eaten with hot white horseradish sauce,
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pork with sweet apple sauce and lamb with green mint sauce. Gravy is
poured over the meat.

AFTERNOON TEA (The traditional 4 o'clock tea) This is a small
meal, not a drink. Traditionally it consists of tea (or coffee) served with
either of the following:

1. Freshly baked scones served with cream and jam.

2. Afternoon tea sandwiches (often thinly sliced cucumber
sandwiches with the crusts cut off).

3. Assorted pastries.

Today British families do not have time for afternoon tea at
home, but in the past it was a tradition. It became popular about one
hundred and fifty years ago, when rich ladies invited their friends to
their houses for an afternoon cup of tea. They started offering their
visitors sandwiches and cakes too. Soon everyone was enjoying
Afternoon tea.

HIGH TEA (The traditional 6 o'clock tea) The British working
population did not have Afternoon Tea. They had a meal about
midday, and a meal after work, between five and seven o'clock. This
meal was called “high tea” or just “tea”.

(Today, most people refer to the evening meal as dinner or supper.)

Traditionally eaten early evening, High tea was a substantial meal
that combined delicious sweet foods, such as scones, cakes, buns or tea
breads, with tempting savouries, such as cheese on toast, toasted
crumpets, cold meats and pickles or poached eggs on toast. This meal
is now often replaced with a supper due to people eating their main
meal in the evenings rather than at midday.

2. Answer the questions.

1.What meals do people in England have during the day?

2.What is a Roast Dinner?

3.What is a typical English breakfast nowadays?
4.What does a traditional English breakfast consist of?
5.What do they call a “packed lunch”?

6.What is a traditional English dinner?

7.When do they have the traditional Sunday roast?

8.What is Afternoon tea? 9.When did Afternoon tea become
popular?

10.What did the British people call “high tea”?
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3. Fill in the blanks with the appropriate word from the box.

bacon lunch chocolate meals afternoon breakfast English rolls
second menu juice continental morning supper

Most people eat three (1). .. .. a day — breakfast, (2). .. .. and
dinner. Some eat a fourth meal, (3) . . . .. late at night. (4). . . ..
tradition provides an extra light meal served in the late (5). . . .. . ts
basic (6). . . .. usually includes tea and special tea cakes or cucumber
sandwiches. Meals vary in different countries. (7) .. ... in the US may
include fruit or fruit (8). . ... , coffee, toast, and choice of cereal or (9).

. and eggs. Many people like pancakes with maple syrup for
breakfast. (10)..... Europeans sometimes have an early breakfast of
(11). .. .. and coffee or hot (12). . . .. ,and eat a (13).. ... breakfast
later on in the (14). . ..

4. Read the conversation between mother and her son.

It's Friday afternoon and John's friend Mark
is coming for tea tomorrow.

Mrs S: John, is Mark coming for tea tomorrow?

John: Yes mum, | told you yesterday!

Mrs S: Oh did you? Sorry, | must have forgotten.

John: What are we having?

Mrs S: | don't know yet, | was just writing out the shopping list.
What sort of things does he like?

John: Anything, just about. I know he hates pasta though. Mrs S:
OK, what about pizza?

John: Yeah, pizza would be great, not too much salad though
please mum. Mrs S: How about a fruit salad for pudding instead? John:
With ice cream? Mrs S: Yes, OK. John: Great, | can't wait!

5. Work in groups. You’re going to have a party. Discuss the
menu.

1. Read and translate. Fast food and takeaways

1. Look at these logos of some well-known ‘fast food' restaurants in
the United States. Discuss in pairs:

-Which of these fast food restaurants have you got in your country’

-Which one is the most popular?

-What is the aim of fast food restaurant?

Fast food restaurants like McDonald's are an American export but
other countries also have fast food. For example, in the Far East, open-
air food stalls serve hot food quickly and cheaply.
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¥ FISH & CHIPS 55|

THE GREAT BRITISH INVENTION/ |

A Chinese takeawayA food stall in Hong Kong A traditional fish
and chip shop

2. Fish and chips

In Britain however, these open-air food stalls of the orient became
the Chinese takeaways, which you can find in many of the cities, towns
and villages of Britain Takeaways sell hot food you carry out to eat in
another place. Takeaway food is a treat for many families. However,
the most famous British takeaway is still the fish and chip shop

3. Discuss in groups of three or four:

-What are the advantages of takeaways and fast food restaurants?

-Do you like them?

-Are there any takeaway or fast food restaurants that are typical of
your country?

-What are they like?

-What do they serve?

4. A Place to Eat

What about restaurants in your country, and your own taste in
food? Answer these questions about yourself and your country.

1) Do you normally need to book a restaurant in advance?

2) Is it common to give the waiter a tip? If so, how much?

3) Do you normally eat three courses in a restaurant? If not, how
many courses do you normally have?

4) How many of these do you normally find on the table in a
restaurant in your country?

salt pepper oil vinegar napkins

5) Generally, do you add more salt to your food when you eat in
restaurants?

6) Do you like steak? If so, how do you like it cooked?

7) Would you say that food in your country is very spicy?

8) Would you say that food in your country is generally quite
fattening?
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5. Study these ads.
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You'll find restaurants for every situation in the U.S. If you're in a
hurry, you may just want to grab some "junk food" at a grocery store
or a candy counter, or you can get a bite to eat at one of the many fast
food chains, like McDonald's, Burger King, Kentucky Fried Chicken,
or Taco Time. Or you can get a hero or submarine sandwich "to stay"
or "to go" from a sandwich shop or deli. Some of these places have
tables, but many don't. People eat in their cars or take their food home,
to their offices or to parks.

If you prefer sitting down but still don't want to spend much, you
can try a cafeteria. At all of these places, you pay at a cash register
before you sit down, and you don't have to tip anybody - but you
usually have to clear the table when you finish!

Coffee shops are usually less expensive and less dressy than fine
restaurants. So are pizza places, pancake houses, sandwich shops and
family restaurants. But the name of a restaurant won't necessarily tell
you much about the kind of place it is or the food it serves.

Like most fast food restaurants and cafeterias, many restaurants
don't serve alcoholic beverages. This is often because they want people
to feel comfortable bringing their children. Minors can eat at
restaurants that serve beer and wine, but they are not allowed to enter
pubs, taverns, cocktail lounges or bars. You may be asked to show
some ID that proves your age before you go into a bar.
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Here are some more helpful things to know. In the U.S., people
prefer waiting for a table to sitting with people they don't know. This
means a hostess may not seat a small group until a small table is
available, even if a large one is. If you are sitting at a table with people
you don't know, it is impolite to light up a cigarette without first asking
if it will disturb them.

At American restaurants, cafes and coffee shops you are usually
served tap water before you order. You may find the bread and butter
is free, and if you order coffee, you may get a free refill.

Soft drinks are sweet, carbonated drinks like Coke. Hard drinks are
alcoholic, like whiskey, vodka, etc. They are served straight or on the
rocks. In some restaurants you can bring your own wine. In some
states, you can buy liquor at a restaurant to take home.

Every state makes its own laws about the sale of alcohol. In some
states, you have to buy it at a special state-owned store licensed to sell
liquor. Most dries and towns have no rules about opening and closing
times for stores or restaurants, though they usually do make rules for
bars. Especially in large cities, stores may be open 24 hours a day.

Servings in restaurants are often large too large for many people. If
you can't finish your meal but would like to enjoy the food later, ask
your waitress or waiter for a "doggie bag." It may have a picture of a
dog on it, but everybody knows you're taking the food for yourself.

Supper and dinner are both words for the evening meal. Some
people have "Sunday dinner." This is an especially big noon meal.

Tips are not usually added to the check. They are not included in
the price of the meal, either. A rip of about 15% is expected, and you
should leave it on the table when you leave. In less expensive
restaurants, you pay your check at the cash register on your way out. In
some, a check is brought on a plate and you put your money there.
Then the waiter or waitress brings you your change. In some
restaurants you can pay with a credit card, including the tip.

6. Answer the questions.

1. What are the names of the restaurants in the ads?

2. What kind of food do they serve?

3. What hours are they open?

4. What meals do they serve?

5. Which ones serve alcohol? What makes you think so?
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1246 W, Davenport
Dinners 5:30— 10:30 Tuesday — Saturday
347-2981 for reservations

At the Restaurant

Waiter: Good evening, sir. Are you ready to order? Customer: Yes,
thank you.

Waiter: What would you like for starter?

Customer: Mmm, let me see... Yes, [‘ll have some crab soup as a
starter.

Waiter: The crab soup is an excellent choice, sir. And what about
the main course? Customer: I think I‘ll have steak with chips... No,
make that the steak with steamed vegetables. Waiter: Very well.
Would you like anything to drink?

Customer: What soft drinks have you got?

Waiter: Coke, orange juice, soda water...

Customer: A glass of orange juice, please.

Waiter: Would you care for dessert afterwards, sir?

Customer: No, thank you.

Work in pairs. Act out a similar dialogue using the menu
below. .At the restaurant you will have a starter, a main course and a
dessert. The starter includes a vegetable, tomato or chicken soup,
prawn cocktail, melon and ham or fruit juice. Main courses give a
choice of casseroled chicken, roast beef, fish pie served with new
potatoes and fresh vegetables. Dessert may include a chocolate cake,
an apple pie with cream or icecream.

1. Answer the questions.

1. What are Abernethy's hours?

2. Do they serve canned soups, or do they make them here?

3. Can you describe a shrimp louie in your own words? A chef's
salad?
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4. When do you eat hors d'oeuvres?

5. What comes with the dinners?

6. Which dinner comes with something instead of potatoes?
7. How many desserts do they serve here?

8. How can you find out about the desserts?

9. How can you find out about the wines they serve here?

2. Read and translate the dialogue. A (waiter), C (customer)
W: Are you ready to order?
C: Yes. I’ll have the fillet steak.
W: How would you like your steak?
C: Rare, please. And I"d like a glass of red wine and some miniral
water.
W: Still or sparkling?
C: Sparkling.
W: Fine.
Later in the meal.....
C: Could I have another glass of wine?
W: Yes, of course.
C: Oh, and some more water, please.
W: Certainly.
W: Would you like to see the dessert menu?
C: No, thanks, but I’ll have a coffee. And could | have the bill,
please?
W: Yes, sure.
Circle the correct word.
3. | like/I'd like a coffee.
Could I have some more/another potatoes?
Are you ready order/to order?
Do you want another/se more bottle?
We had a delicious meal/food last night.
Could I have a/the bill, please?
I/I’ll have the prawns, please.
g. Yes, certainly/certain.
4. Complete the conversation.
Conversation 1
W: Are you......... to order?

hO OO0 O
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C: Yes. I'll........ the steak.

W:And.................. you like your it?

C: Rare, please. And a bottle of miniral water.
W: Yes, of.......... Still or......... ?

C: Still, please.

Conversation 1
C: Could I have.....more water, please?
W: Certainly. And would you like a....... ?
C: Yes, I.....have the ice cream.Then could I have the.....?
W: Ye,.........
5. Translate into English.
VY pecropani
1. —Illo 6yznere 3amoBiATH?
- 51 Oyny creiik, canmaT 3 TI0COCEM Ta YaCHUKOM.
- SIky nmpoxapky cteiiky Bu 6 xoTinu?
- Cepennst mpoxapka. Ile st 6 xotiB Ookan UepBoHOTO BUHA Ta
BOJIU
- I'a3oBaHy uM HerazoBaHy?
- I'azoBaHy Ta paxyHOK
- 3BU4aiiHO
51 6 XoTiB 1€ O1HY OYTHJIKY BUHA
L1« 3amevena KypKa JIy’Ke *KHpHa Ta rocTpa
Hecept nyxe cMayHU# Ta COJIOJIKHH, a KaBa JIyxe TipKa.
5. 51 6 XOTiB KpeBETKHU Ha TPUITi 3 BEPIIKOBHM COYCOM, KapTOILIIO
3 TpUOaMu i YACHUKOM Ta Mijiii y O1loMy BHHI.
A: YH € CTOIUKHU Ha JIEB'ATH JIIONEN?
B: Boroch y Hac HeMa€e TaKMX BEITMKHUX CTOJIiB.
A: Ocpb xopommii cronuk. JaBail 3aiiMmemo Horo. SIki 3aKycku BU
MOJKETE 3aIPONOHYBaTH?
B: S moxy 3anpomnoHyBaTH OBOYEBHH caiar, ikpy, capAuHH. Pe-
KOMEH[YIO CIpaBXHil pOCIHCHKHIH camnart.
A: o BiH cobor0 sBISIE?
B: Bin BUroTOBJICHHMI 3 TOMIJIOPIB, OTIPKIB, MEPIO 1 U0,
A: lobpe, MeHi cayiaT 3 MOMIJOPiB 1 TPOXK MaciuH. | me s xouy
crpoOyBaTH Ballly 3HAMEHUTUH XOJIOJTHHK.
B: Bin myxe ocBixkae B CIEKOTHHH JieHb. BiH CKilagaeThCs 3 KBaCy,
OTipKiB, KapToILi, M'sica i tuoOyIi.
A: HuOyns! Toxi MeHi He Tpeba XONTHUKY.

o
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6. You and your partner are in the fish restaurant. What is
going to be on the menu today?

Menu
Fish pie Tuna salad Soup of the day
(salmon soup)
Ice cream Cod liver pate
Sea bass
Served with spicy mango-salsa
Rock — fish fillet steak
with choice of pepper or red wine sauce Fried trout with vegetables
Prawn salad

Look at the menu and discuss what you want to eat, using the
prompts below:

Asking for information. What would you like? What do you
recommend? What exactly is that?

NATIONAL CUISINES

1. Read the following text about British Cuisine.
An image problem

British food has an image problem. Every other country seems to
have an established national cuisine, and to be proud of it. India has
curries, Italy has pizza and pasta, Turkey has kebabs, Germany has
tasty sausages, China has all sorts of stir-fried delicacies. So what is
Britain famous for? It used to be renowned for roast beef but even that
has gone out of fashion.

The sad truth is that most of the British gave up cooking a long
time ago and started buying ready-made meals from the shops. They
love tins, tubes, packets and frozen foods of all kinds.

One children’s favourite is baked beans on toast. There is some
logic in tinned beans, as cooking beans at home takes a long time.
Rather stranger is tinned spaghetti, another Kids’ classic. Spaghetti
really is better freshly cooked, but young people seem to be addicted to
something in processed food. If you take away the stabiliser, colour,
emulsifying agent, antioxidant, E101, tartaric acid, sodium diacedate
and monosodium glutamate, it just does not taste right!
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Of course, convenience food is an international phenomenon, but it
started earlier and has gone further in Britain that in most countries.

What they used to eat

British food did not always suffer from an inferiority complex. If
you go back to the time of Queen Elizabeth | (1558 - 1603), people
really knew how to eat and drink. Country houses had special herb
gardens full of rosemary, thyme, parsley, garlic, fennel and basil.
(These herbs were very important as they were used in medicine as
well as in cooking). Chefs used to travel around Europe to get new
ideas and ingredients.

The reign of Elizabeth | was also the time when British explorers
sailed all over the world. They brought back all sorts of exotic foods:
rice and tea from China, spices such as cumin and cardamom from
India, coffee and dates from Arabia.

In the Americas they found tomatoes, maize, peanuts, pineapples,
sugar cane, hot chillies and vanilla. Perhaps the most important
American vegetable is the potato, but there is a mystery about when it
came to Europe, and who brought it there. The British claim it was the
Elizabethian explorer, Sir Walter Raleigh, around 1585. In the town of
Offenburg in Baden, Germany there is a monument to another English
sea captain, Sir Francis Drake, with the inscription: “...introducer of
the potato into Europe in the year of our Lord 1580”. In fact, it
originates in Peru, and it was probably introduced by the Spanish.
Whoever it was deserves a big thank-you. What would the British do
without mashed, boiled and roast potato, chips and crisps?

High tea is purely a British institution. Though foods for high tea
and supper are mostly interchangeable, it was more the custom to have
something cold for high tea and something hot for supper.

The turkey compared with the hen is a new resident in Britain
contrary to common belief it is not the oldest British Christmas bird;
the goose is much more traditional. America can claim the turkey for
her own where it is a ‘must’ for Thanksgiving Day in November. The
best turkeys come from Norfolk and due to modern rearing methods
are available all the year round.

Hare and venison are the best known of game meats in Britain.
Venison is the culinary name for all breeds of the deer and the free
ranging forest deer from Scotland are considered the choicest.
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Veal is not typically traditional British meat; it was never popular
among working people in the country. In fact it was rather suspect,
what was wrong with the calf that it had to be killed?

What we call roast meat today is really baked meat; roasting was
done in front of the open fire with roasting jack and screen. Roasted
meat should be cooked in an oven tin in a hot oven, so that it comes
into contact with dry heat on all sides to get the characteristic brown
‘crust’. To a housewife meat is the thing and a vegetable course is a
hit-or-miss affair.

So what happened?

In the past, without cookbooks and TV programmes, women learnt
from their mothers and grandmothers; and spent hours every day in the
kitchen. But then, around the end of the 18th century, life in Britain
changed dramatically. The industrial revolution took families from
farms in the country, and put them into small houses in crowded, new
cities like Manchester and Birmingham. Men and women (and often
children, too) worked long hours in factories. So they no longer had
time or the energy to cook properly at home.

There was already an interest in fast food. In 1762, the Earl of
Sandwich had invented a shack consisting of two pieces of bread and
something in the middle. He was a keen card player and did not like
wasting time on meals. Sandwiches became popular with busy working
people. Sandwiches were great favourites in Victorian England. It was
a custom to take the afternoon tea at about four o’clock, and many rich
families ate sandwiches at that time. Cucumber sandwiches were very
popular. The servants always cut the crust off the bread, so the
sandwiches were very small and delicate.

At that time fried fish and bread became popular as well, in 1870 a
French invention caught on in Britain — pommes de terre a la mode.
Under the new term chips, they were very popular indeed, and fish ‘n’
chips became Britain’s first great fast-food classic.

It is still a big favourite, but now has a lot of competition from
those thoroughly international fast foods — pizzas and hamburgers. As
in the rest of the world, American giant McDonald’s and Pizza Hut
have spread to every corner of the British Isles. If you are in this
country, why not take a break from burgers at least once and try fish
‘n’ chips? It is very simple food, but quite healthy (the fish comes
straight from the Atlantic Ocean), and very filling.
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Things are looking up

Another result of British adventures overseas was that in the 20th
century lots of people came to the UK from the colonies and ex-
colonies: India, Pakistan, Bangladesh and Sri Lanka, from West Africa
and Caribbean, from Hong Kong and the GreekTurkish island of
Cyprus. There were always many other immigrants living in Britain,
especially Irish, Jews and Italians. All these people brought with them
their own ways of eating, and they did not simply give them up on
arrival in their new home. Far from it. Immigrants are usually keen to
preserve their own traditions, and food is one of the most powerful
parts of a culture. You may stop wearing the traditional clothes, you
may forget your music, your language, even your religion; but when
you see and smell a dish that your grandmother used to make, you are
suddenly a member of the community again.

Some of these newcomers realized that there was a niche in the
market for new and exciting food, so they opened restaurants. The
British diet was transformed from a dull menu of boiled vegetables and
roast meat to fantastic mix of international delicacies!

A nice cup of tea

Tea is more than just a drink to the British — it is a style of life.
Many people drink it first with breakfast, then mid-morning, with
lunch, at tea-time (around 5 o’clock), with dinner, and finally just
before bed. As a nation, they get through 185 million cups per day! No
less than 77 per cent of British people are regular tea drinkers; they
drink more than twice as much tea as coffee.

Most people use a tea bags these days, but serious tea lovers still
go through an almost Japanese-style ceremony: warm the pot, add
tealeaves and boiling water, cover the pot with a cosy to keep it hot,
leave to brew for five minutes and then pour into delicate china cups
with saucers. The selection of tea is very personal: Darjeeling,
Breakfast Tea, Assam, Earl Grey, Lapsang Souchong and many others.
Tea has worked its way into the language, too. At work people have
tea breaks, even if they drink coffee or cola. Many British people call
the main evening meal tea, even if they drink beer with it (it is also
known as dinner or supper). When there is a lot of trouble about
something very important, it is called a storm in a tea cup. When
someone is upset or depressed, people say they need tea and sympathy.

129



In fact, tea is the universal treatment for all sorts of problems and
emergencies. As a novelist Anthony Bergess (A Clock Orange) wrote:
‘The best thing to do, when you’ve got a dead body, and it’s your
husband’s, on the kitchen floor and you don’t know what to do about
it, is to make yourself a good strong cup of tea.

The pub

The Red Lion, The King’s Head, The Lamb and Flag ... there are
pubs (or public houses) everywhere in Britain. They come in a wide
range of style — noisy ones with sport on giant TV screens or rock
music, where young people go to meet each other; and quiet ones with
little tables in dark corners. These days many have a restaurant area
and quite good food, but others still have nothing more that crisps and
nuts. Some are just inhabited by regulars — drinkers who come in every
day and who all know each other, making the place a kind of private
club; others have only tourists and passers-by. Some pubs are pretty
and charming; others are ugly and stink.

It is customary in Britain to ‘go for a drink’ with friends. People often
meet at a pub before going on to another place. On Friday and Saturday
evenings pubs in some city centers can be very crowded. Some people do
a tour of all the pubs in one area and have a drink in each one; this is
called a ‘pub crawl’. It is usual for each person in a group to take it in
turns to buy drinks for everyone, and this is called a ‘round’. Pubs often
also provide entertainment: live music, singing, juke boxes and, more
recently, computer games, video and karaoke machines.

It used to be difficult for you get a cup of coffee in a pub, and
children were not allowed inside. Although it is still against the law to
serve alcohol to anyone under 18, pubs are now trying to encourage
families. Pub meals have become very popular over the past ten years
and are generally cheap and often good. Pubs with gardens or chairs
and tables outside are often crowded in the summer. Pubs are still a
central part of British culture. It is no surprise that two of Britain’s
favourite TV soap operas have a pub as their local paint, Coronation
Street and East Enders. In both of these TV programmes you will see a
popular game called darts, which is often played as a team game in
pubs throughout Britain.

There are a number of peculiarities about the British pub which a
visitor needs to know.
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The opening hours are 11 am to 11 pm. Do not try to persuade the
landlord to serve you after the final bell, as the police might shut down
the pub!

In some pubs you can get a cup of coffee, but it is not common;
you are usually better off looking for a cafe.

There are no waiters. You have to go up to the bar, get your drinks
and pay for them straightaway.

There are strict age limits, although they are more difficult to
enforce; to drink alcohol, you have to be 18, but you can go in and
have soft drinks such as cola or orange juice at 14.

In big cities the traditional pub has a new rival — the wine bar. This
is a very different sort of place, much quieter and much more
sophisticated, with far less beer, no sport on TV and no smell. Maybe
this is the future for British drinkers, but the oldfashioned pub will take
a very long time to die.

2. Translate the following words from English into Russian

Tin hare tube venison packet veal stabiliser snack antioxidant
china acid pub ingredient

3. Translate the following words from Ukrainian into
English.

CMmauHuil nedeHi 600M KapTOIUIIHE MIOPE YilCH iHAWYKA KypKa
rycak BepTes KyXOBapChka KHUIa PeCcTOpaH Ji€Ta HeraHo

4. Dwell upon the meaning of the following word
combinations and phrases

national cuisine fast food

game meat processed food
ready-made meals fish ‘n’ chips
culinary name exotic food
frozen foods to be filling
hit-or-miss affair high tea

to be addicted opening hours
to be a new resident in final bell

christmas bird

5. Sort the following words under the suggested headings:
national dishes, herbs, spices, food stuff, kinds of meat, drinks

Curry, orange, pineapple, basil, cardamom, fennel, sausage, roast,
beef, garlic, kebab, peanuts, cucumber, spaghetti, potatoes, dates,
turkey, hare, pasta, maize, beer, bread, hamburger, pizza, rosemary,
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thyme, parsley, tomatoes, cola, coffee, cumin, venison, juice, tea, fish,
vanilla, chilly, rice, hen.

6. Fill in the gaps with suitable words from the text.

a) China has all sorts of ...;

b) Most of the British ... ... a long time ago;

c) The servants always ... the crust ... the bread, so the sandwiches
were very small and delicate;

d) ... serious tea lovers still go through an almost ... ceremony;

e) It was a custom to take the afternoon tea at about ... .

f) Do not try to persuade the landlord to serve you after ..., as
police might shut down the pub;

g) There are strict ... , although they are more difficult to enforce.

7. Dwell upon the meanings of the following set-expressions
and phraseological units

a storm in/* a tea cup; to need tea and sympathy; to go for a drink;
pub crawl.

TABLE MANNERS

to be hungry

to be thirsty

to have a meal

to have a snack (a bite)

to have smth. for breakfast
(lunch, etc.)

three (two, etc.) course dinner
for the first course

to begin with smth.

What would you like to begin
with?

What about...?

to taste

It tastes sweet (delicious)

Will you taste my porridge?
to one’s taste

to pass

Here you are

Not at all

OyTH TOJIOTHUM
BiZIUyBaTH CIIpary
MOiCTH
MIEPEKyCUTH

Ha CHIJAaHOK

00111 3 TPhOX CTpaB

Ha Tepie

[OYaTH 3 4Oro-HeOy b
3 yoro BU moyHeTe ?

Sk momo ...?7

1.6yTn Ha cMaK;

2. mpoOyBaTu COJIOJIKO
(cmauHO).

CIIpoOy#TEe MOIO Karry
KOMYCh JIO CMaKy
nepeaaBaTu

Ocs, Oyb Tacka

HEeMa 3a 110




Help yourself to... IIpuromatirecs ...

Have some more Bi3bmith 1€ ...

No more, thank you Bimsire ue Tpeba

I’'m full S cutmit

table manners MpaBuJia MOBEAIHKU
3a CTOJIOM

to follow a diet, to be on a OyTu Ha TieTi

(slimming)

to put on weight HabupaTu Bary

to lose weight (to be slimming) | xyanytn

1. Read the text below

TABLE MANNERS

Do not attract undue attention to yourself in public. Try to make as
little noise as possible when eating. Sit up straight and face the table,
keep your feet under you, don’t stretch them all the way under the
table. Elbows are never put on the table while one is eating. Don’t
encircle a plate with the left arm while eating with the right hand.

At a small party do not start eating until all are served. At a large
party it is not necessary to wait for all after a few guests have been
served, it is perfectly all right to start eating.

When eating take as much as you want, but eat as much as you
take. Do not eat too fast or too slowly. Take a little of every dish that is
offered to you. Don’t shovel food into your mouth, take small
maneuverable pieces. Don’t talk with your mouth full, first chew and
then swallow.

When helping yourself remember: the first rule is to pay attention
to what you are doing and handle a serving fork or spoon in such a way
as not to scatter food particles over either floor, table or yourself.
When you are being served, don’t pick. One piece is as good as the
next. Do not reach across the table, simply say, ‘Would you pass me
the salt, please’.

When refusing a dish or a helping you simply say: ‘No, thank
you’, when accepting — ‘Yes, please’. When passing plate for second
helping always leave knife and fork on the plate and be sure the
handles are far enough or not to topple off. In between courses don’t
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make bread-balls to while the time away and do not play with the
silver.

Never spoil your neighbors’ appetite by criticizing what they just
happen to be eating or by telling stories which are not conductive to good
digestion. When a dish is placed before you do not eye it suspiciously as
though it were the first time you had seen it, and do not give the
impression that you are about to sniff it. No matter how surprised you are
take it all in your stride. Never read whilst eating (at least in company).
When you help yourself to condiments, gravies, pickles, jellies remember:
gravy should be put on the meat, and the condiment, pickles and jelly at
the side of whatever they accompany. Olives, radishes, or celery are put
on the edge of the plate from which one is eating.

If there’s a napkin on the table unfold it and spread it on your lap.
Do not tie it around your neck. Use your napkin often and skillfully.
Several pats on the lips will take the grease off. Don’t use your napkin
as though it were blotting paper.

All juicy or soft fruit or cake is best eaten with a fork; in most
cases it is a matter of dexterity rather than rule.

If you are able to eat a peach or ripe pear in your fingers and not
smear your face let juice run down, or make sucking noise, you are the
one in a thousand and may continue to do so. But if you can not eat
something — no matter what it is — without getting it all over your
fingers, you must use a fork, a knife or a spoon.

Don’t use a spoon for what can be eaten with a fork. The forks are
placed at the side of the dish in the order in which they are to be used
(salad fork, fish fork, meat fork, etc.). If there is no spoon in the salt-
cellar, use the tip of a clean knife.

Don’t eat off the knife. Vegetables, potatoes, macaroni are placed
on your fork with the help of your knife.

Drink any thing soup that is served in a cup or sip it from a spoon
as you prefer.

Don’t sip your soup as though you wanted the whole house to hear.

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

Don’t put liquid into your mouth if it is already full. There is no
better pusher than a piece of dry crust. Lacking this, the knife is also
correct if properly used.

If your food is hot don’t blow on it as though you were trying to
start a campfire on a damp night. Cut your meat into small pieces that
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can be chewed with ease. Cut off one piece at a time. Fish bones or
other incidental bones are taken between fingers and thumb, and
removed between compressed lips. Pits and seeds must be eaten quite
bare and clean in the mouth and dropped into the cupped fist and then
into the plate. Removing bones from fish lift the end of the bone with a
fork, and then lift it all the way out pinched between the knife and fork
together, or with fingers. Do not let the fingers touch the fish.

Bread should always be broken into moderate-sized pieces with the
fingers before being eaten. If it is to be buttered, a piece is held on the
edge of the bread and butter plate, and enough butter spread on it for a
mouthful to two at a time, with a butter-knife. Take a slice of bread
from the bread-plate by hand, don’t harpoon your bread with a fork.

Don’t bite into the whole slice, break it off piece by piece. All
ordinary sandwiches not only at picnics but everywhere are eaten from
the fingers. Cheese is one thing that may be spread with either a knife
or a fork.

Don’t push back your plate when finished. It remains exactly
where it is until whoever is waiting on you moves it.

Don’t lean back and announce, ‘I’m through!” The fact that you’ve
put your fork or spoon down shows that you have finished. To indicate
that you have had enough place knife and fork together, not criss-cross.

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

Don’t pick your teeth in company after the meal even if tooth-
picks are provided for the purpose. And, finally, don’t forget to say
‘Thank you’ for every favour or kindness.

2. Read the questions and think about your answers

1) What do you say at the start of a meal?

2) What time do you have lunch and dinner?

3) How long do does a typical lunch or dinner last?

4) Do you usually use a knife and fork? If so, which hands do you
hold them in?

5) Do you use a napkin? If so, where do you put it?

6) At which meals do you eat the following food? Melon, pasta,
fish, steak.

7) Where do you put your knife and fork when you have finished
your meal?

8) Where do you put your hands when you’re at the table but not
eating?
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9) Do you eat cake with a fork or a spoon?

10) What food do you often eat with your fingers at the dining
table?

11) When do you usually drink coffee and tea?

12) When can you smoke during a meal?

13) What do you say and do when someone raises their glass?

14) Do you have soup in the summer?

15) Do you eat salad in the winter?

FOOD IDIOMS

not my cup of tea
food for thought
breadwinner

to chew the fat
half-baked (idea)

to butter smb. up

to have a sweet tooth
as cool as a cucumber
cry over spilt milk

a hard / tough nut to

HE MOsI CIipaBa
TKa I pO3ayMiB

rOAyBalbHUK

1.60ypuatu; 2. Ipo MIOCh JJOBFO PO3MOB-
JIATH HETIPO{yMaHNH, HeOOAUHHH
JIECTUTH K-H

OyTH JTacyHOM

OyTH HE3BOPYLIHUM, XOJIOAHOKPOBHUM
TOPIOBATH IPO HETIONIPaBHE

«MIIIHAN TOPIMIOKY - CHJIbHA JTyXOM JIFO-

crack IIHA
to have two bites of a JIOKJTaJIaTH 3aHaITO 6arato 3yCHIlb J10
cherry HECKJIAJIHOT CIIpaBU

as easy as pie MpocTiiie

to know which side
one’s bread is buttered
on

a storm in a teacup

«3HaTH, 3 TKOTO OOKY XJIi0 HaMa3aHUN
MacjoM» - [yMaTH 1po BIAcHI iHTepecH

«Oypsl y CKIISHII BOJIH

as sure as eggs is eggs «SICHO K JIEHbY

Read the text below.

FOOD - BRING IT!

I'm as hungry as a horse. My mouth is watering. I'm going to use
my noodle...I'm having a half-baked idea... This idea is as easy as
apple pie, as sweet as honey, and as cool as a cucumber. Let's have a
food party and chew the fat. Bring something, anything! Get your
finger in the pie! | suggest you bring a food you really like, something
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you think is the greatest thing since sliced bread. Remember, Jane has
a sweet tooth and has a taste for Korean food! Don't go bananas! You
don't have to cook up a storm, but please bring something or I'll cook
your goose! Don't cry over spilled milk if you forget, just eat dirt then
quickly run to the store to buy a little grub. I don't think we should hit
the sauce so I'll bring some soft drinks. In a nutshell... bring some food
for next class!

1. Match the idioms with their definitions
. Hungry as a horse a. use your brain
. Mouth is watering b. to not think about or study carefully
. Use my noodle c. to make someone want to eat or drink
. Half-baked idea d. briefly, in a few words
. As easy as apple pie e. to chat
. As sweet as honey f. to like a particular food or drink
. As cool as a cucumber g. to have a desire to eat sweet foods
. Chew the fat h. to become too excited and behave crazily
. Your finger in the pie i. to act humble

10. The greatest thing since sliced bread j. to hurt or ruin someone

11. Sweet tooth k. to be calm and relaxing, to be not stressed

12. Has a taste for I. food

13. Go bananas m. very sweet or good

14. Cook up astorm n. to prepare a large quantity of food

15. Cook your goose 0. to drink alcohol

16. Cry over spilled milk p. able to eat a lot

17. Eat dirt q. very easy

18. Grub r. the greatest thing that there has ever been

19. Hit the sauce s. to complain about something that has
happened

20. In a nutshell t. to be involved in something

2. Match these idioms to their correct meanings. Use a
dictionary if you need to.

OO ~NOoO Ok~ WN PP

a) the apple of your eye | 1) briefly

b) as cool as a cucumber | 2) something easy

c) cream of the crop 3) energetic

d) cry over spilt milk 4) the best

e) eat humble pie 5) your main source of income
f) full of beans 6) a difficult problem

g) in a nut shell 7) apologize
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h) nutty as a fruitcake 8) something to think about i
i) a hard nut to crack 9) regret something that has already
J) your bread and butter | happened
k) not my cup of tea 10) crazy
I) food for thought 11) not the kind of thing | like
m) a piece of cake 12) your favourite person, usually
a child
13) calm

3. Complete these sentences with idioms from the previous
exercise. You will need to change the form of some of the idioms

a) Well, I'm an actor really, waiting on tables is just the way I earn
b) I don’t know how you can be so
at this time in the morning! I’m still half asleep!
c) Look, there’s absolutely no point in
. What’s done is done, you just have to

get on with life.

d) Sally is her grandmother’s . She’s always spoiling her,
giving her presents and taking her on outings.

e) I’ve  never seen anyone like him, he’s
always . Nothing bothers him and he never,
ever loses his temper.

4. Read and translate the sentences below. Study the meanings
of the food metaphors given in bold

1. Inviting Joe and his ex-wife to the same party was a recipe for
disaster.

2. The film has all the ingredients of a box office hit.

3. Let’s invite lots of friends to our wedding to dilute the relatives
a bit.

4. I’'m not going to call him. I’m going to let him stew for another
few days at least.

5. The police grilled the suspect for hours, but eventually let him
go.

6. I’'m sure this is going to be another of his half-baked schemes
that never comes to anything.

7. Let’s hire a karaoke machine — that’ll spice up the office party.

8. They started their business with high hopes but things soon
turned sour.

138



9. Rick has started hanging around with some unsavoury
characters.
10. Let’s go for a coffee and you can tell me all the juicy gossip.

5. Paraphrase these sentences using the metaphors from the
previous exercise

1. My mother asked me a lot of very searching guestions about
where | had been last night.

2. Let’s make the evening more interesting by organizing some
party games.

3. What’s been happening while I was on holiday? You must fill
me in on all the interesting gossip.

4. Don’t tell her that her briefcase has been found. Let her suffer
for a bit longer — perhaps she’ll be more careful with it in future.

5. It might be a good idea to make these investments a bit less
dominant in your portfolio by exchanging some of them for others in a
different line of business.

6. They lived together happily for many years, but things changed
for the worse when his mother came to live with them.

7. Patience combined with interest in your pupils is bound to lead
to success for a teacher.

8. Lance’s ideas are never thought properly.

5. Study the following idioms and do the test below

- a good egg = a good trustworthy person. You can trust Mary,
she's a good egg.

- hard-boiled = tough, not showing any emotions. My boss is
really hard-boiled. He's impossible to fool.

- fishy = suspicious. I think that man's behaviour is a bit fishy. Call
the police, please. = money for jam = money earned from a task that is
very easy. Mark has a very easy job. In fact, it's money for jam.

salt-and-pepper = hair that is becoming grey. Some women like
men with saltand-pepper hair. They think it looks distinguished.

- easy as pie = very easy. Learning English is easy as pie.

- in a stew = confused or worried about a difficult situation. When
David's girlfriend was late, he got into a stew.

-to be in the soup = to be in trouble. When Harry lost his job, he
was really in the soup.
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- to be in a pickle = be in a difficult situation and not know what to

do. When Mark lost his passport, he was in a pickle.

- to be packed like sardines = be crowded tightly together in a

small space. People on the evening train are packed like sardines.

-to get a roasting = to be told off for something wrong. The player

got a roasting from angry fans.

- to make a hash of something = make a mess of something, do

something very badly. Fred made a real hash of his exams.

Test
Choose the right answer.
1. 1 don't understand what is going on here. This is a bit

a. fishy b. hard-boiled c. easy as pie

2. You are only 28 and you already have hair!

a. salt-and-pepper b. fishy c. hard-boiled

3. The new school director is

He never even smiles.

a.inastew b. packed like sardines c. hard-boiled

4. Using the Internet is

a. easy as pie b. fishy c.agood egg

5. The passengers on the underground trains are

always during the rush hour.

a. inapickle b. money for jam c. packed like sardines
6. All you have to do in your job is push some buttons. That's quite

easy, in fact it's

got

a.inastew b. money for jam c. salt-and-pepper

7. When the teacher caught him cheating, he

a.wasinapickle b.waseasy as pie c.was packed like sardlnes

8. All the team from the coach.

a. gotaroasting b. was hard-boiled c. was in the soup

9. The new employee didn't understand what he had to do and he
of the sales figures.

a. made a hash b. was inthe soup c. got a roasting

10. When Sheila noticed that she had lost her documents, she
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MOAYJbHI KOHTPOJIBHI POBOTH

1. Read the text and fill in the gaps with words in plural form.
restaurant salad bar pub  fastfood restaurant bistro

The most of Americans don't eat home but prefer to go to
restaurants, that’s why eating out is very popular in the USA. There are
three main types of restaurants in the USA — fast food restaurants, full
service restaurants and salad bars. In (1) we can taste different
tasteful and dainty dishes. Some of restaurants are very expensive. It is
often necessary to make a reservation. Italian, Chinese and Mexican
food is very popular in the USA.

In (2) you can have fast and tasty food, but not very healthy.
Items such as hamburgers, hot chicken sandwiches, hot dogs, pizza,
and salads are typical food in a fast food restaurant. Eating in this type
of restaurants takes less time and is less expensive than in a full service
restaurant. If you do not eat all your food, the waiter will put your
uneaten food in a paper or plastic bag (“doggie bag”) and you can take
it home.

In__ (3) you can take as much food as can be placed on your
plate. You pay only for the plate not for the amount of food. In
addition, you can take your uneaten food home. There is no tradition
in England of eating in restaurants, because the prices are rather high.
French, Italian, Indian, Chinese, American and even African food is
represented in the restaurants of London. A lot of _ (4) propose us
different kinds of snack, sandwiches as well as dishes of the European
food. We can taste different kinds of beer and other drinks inthe __
(5). People, who are busy and do not have a lot of time for cooking
themselves, buy the food at the restaurant and bring it home already
prepared to eat. The take-away meals are very popular among the
population. An English proverb says “Tastes differ” and everybody
decides to eat out or to cook at home.

2. Put the words in correct order.

1.1 | to | salad | some |order | would | meat | like.

2. very | fresh | like | fruits | I | much |.

3. She | like | restaurant | to | would | to | a | tonight | go.
4. Would | of | like |cup |a | coffee | you?
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5. likes | cook | My | t0| mother .
6. restaurant | to | likes | a |to| g0 | Peter .
7. you | to | like| order | Would | drinks | some ?

3. Sort these dishes out under the headings starters, main
courses or desserts. Ttanslate.

Chicken rump steak  [tomato soup |Prawn cocktail
casserole grilled trout | grilled prawns | Mussels with
coffee grilled squid |fillet steak garlic

gateau mixed salad | pan fried tuna

fresh fruit salad | roast duck fried eggs

Irish stew ice cream boiled rice

pate and toast |apple tart butter pudding

prawn cocktail |boiled potaoes|Peach Melba

4. What might you say to the person/people with you in a
restaurant if...

1 your chips had too much oil/fat on them?

2 your dish had obviously been cooked too much/too long?

3 your piece of meat was absolutely perfectly cooked?

4 your dish seemed to have no flavour at all?

5. Choose the correct adjective in bold.

1.The menu was boring/varied and had a great choice of starters,
vegetarian and fish dishes.

2.This restaurant was expensive/cheap. We had to pay a lot of
money for breakfast.

3.The staff were polite/rude enough to explain us some details of
the menu.

4.Fruit salad was delicious/awful. Avocado tasted hard and
pineapples were overriped.

5.The service was very professional/unqualified. We had to wait
for an hour or so before a waiter came.

6.This pub is popular/unpopular with young people. All tables
here are always reserved.
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7.The restaurant was quite quiet/noisy. The music was too loud to
hear my girlfriend

6. Read the stories ad answer the questions.

1.The last time | went to a restaurant was about 2 months ago. My
wife and | wanted to celebrate our wedding anniversary with a good
meal so we went to an expensive Italian restaurant in downtown
Lisbon. We both had pasta to start and for the main course my wife
ordered a steak and | chose fish. For dessert we both ate chocolate cake
topped with fresh cream. Delicious!

2. | went to a restaurant yesterday evening with my sister's
children. It wasn't very expensive and the menu was very limited. We
all had a burger and French fries, and drank cola. It wasn't very good.

3. My boyfriend loves spicy food so this restaurant was perfect.
The waiters were all really friendly and polite, and they played
traditional sitar music which was very relaxing. The menu offered
vegetarian dishes as well as meat dishes served with rice and a
sauce - it depended on how hot you wanted it! | chose a mild beef
curry but my boyfriend had a lamb 'vindaloo' - he also drank 2 liters
of water!!

4. My class at the university went there last weekend. It's a very
popular type of restaurant in my country. It generally offers one type of
food (a kind of bread with cheese and tomato sauce) which you then
choose what ingredients to add on top of it. | asked for olives and
mushrooms on mine and my classmates each had something different
so we could taste a piece of each person's meal.

In which text did the person go there for a special occasion?

In which text did the person visit an Indian restaurant

In which text did the person eat pizza?

In which text did the person eat fast food?

In which text did someone eat seafood

In which text did the person talk about the atmosphere of the
restaurant?

Which restaurant was cheap?

In which text didn't the person enjoy their meal?

In which text did someone eat a very hot dish?

In which text did the person have a vegetarian meal?
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7 Answer the questions.

1. What kinds of food do you know? Give as many nouns
denoting food as you can.

2. What meals do you know?

3. What dishes do you know? Give as many names of dishes as
you can.

4. What is understood by a 'course'? What attributes may qualify
this word?

5. What can be boiled?

6. Do we fry meat or do we roast it?

7. What is the difference between fried potatoes and chips?

8. Do we roast fish? What is the way to cook it?

9. What food is Ukraine famous for?

10. Do you enjoy Ukrainian dishes?

8. Fill in the gap with the words from the box

fixed pricequalityabundant customary distinctive garnished

inferiorinterior minced relatively rapidly

1) White bread is generally ... in nutritional value.

2) You should add garlic and onion to the ... meat.

3) The food was ... and delicious.

4) This wine possesses a unique ... .

5) The salad... with radishes, tomatoes and lettuce looked very
colorful.

6) We were presented with the ... bottle of champagne.

7) The ... was cozy but unheated.

8) The dish was making more ... than expected.

9) This French wine has a ... aroma and colour.

10) It’s a relatively ... restaurant

6. Read some passages from the guidebook for foreigners in
Ukraine and match the paragraphs (1-6) with the headings (A-F).
There is an extra heading.

A Restaurants in the City Centre

B A Wide Choice of Drinks

C Fast Food System Is at Your Service

D Ukrainian Mineral Waters and Juices
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E Enjoy the Ukrainian Cuisine
F How Much to Pay?

__ 1 Restaurant business has been developing rapidly in Kyiv.
As a rule, restaurants open at 11:00 and work until midnight;
actually, nowadays most of them close even later — “when the last
customer is one”. In Kyiv restaurants experienced masters of
cuisine will offer you a wide choice of dishes to suit any taste. If
you want to have supper at a certain restaurant, instead of eating
Isewhere, it is best for you to order a table in advance. The cheapest
supper will cost you about $10. During lunchtime (from noon to
3 p.m.) many restaurants and cafes offer a socalled business lunch:
a set menu at a fixed price. Business lunch prices vary between
UAH 40 ($5) and UAH 176 ($22).

_ 2Also at vyour service there is a network of
Ukrainian Shvydko restaurants of fast food which offer a choice of
dishes of traditional Ukrainian cuisine: varenyky (dumplings filled
with cabbage, potatoes, mushrooms, etc.), salads, beer and juices. You
can also have a cheap and tasty dinner at a Domashnia
Kuhnia (‘domestic cuisine’) quality food complex. If you want
something more customary, you can go to a McDonald's, a Mister
Snack sandwich bar or a pizzeria.

____ 3 The city centre is particularly abundant in restaurants, cafes
and bars. Each restaurant is noted for an original interior and a
distinctive cuisine. We do hope that in our list of restaurants you will
find the right one for you: American, ltalian, German, French,
Japanese, etc.

____ 4 Ukrainian food restaurants are presented in a separate
section at the top of the list. Ukrainian cuisine is rich in traditions. At
restaurants specialising in Ukrainian food you will have a chance to
taste the famous Ukrainian Borshch — a savory red-coloured soup
whose ingredients are minced beet, carrots, potatoes and other
vegetables. Borshch is always garnished with sour cream. As a rule,
borshch is eaten with pampushky, small rolls rubbed with
garlic. Kulish is a dish of milletl cooked in meat soup; lard, onion and
garlic are added to the dish before it can be served. Pechenia is stewed
pork and potatoes (to which mushrooms or vegetables can be added).
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This dish is served in a clay pot. Carp in Sour Cream is fried riverine
fish (carp) with sour cream sauce. Also very tasty is Chicken
Kyiv, chicken rissoles fried in dough rolled in breadcrumbs. Of the
many hors d'oeuvresl a good choice is cold pork, usually served with
side dishes of vegetables. Coming to the sweets we would
recommend Cherry varenyky, an old Ukrainian dish. They are
delicious, especially when served with cream.

____ 5 In addition to dishes, you can order Ukrainian-made drink.
Excellent wines (red as well as white; dry as well as stronger) are
manufactured by such companies as Zolota
Amphora (Dnipropetrovsk), Koktebel and Maharach. Ukrainian  beer
— Obolon, Slavutych, Chernihivske, Lvivske is also just as good as the
European brands. We also recommend you to taste Ukrainian-made
juices  such  asHalychyna,  Sandora or Smak. Not inferior
to Fanta or Sprite are Ukrainian nonalcoholic drinks Rosynka-Ginseng,
Zhyvchyk-Apple or Zhyvchyk-Lemon. Good  at  refreshing  and
guenching thirst are mineral waters Obolon, Sofia
Kyivska and BonAqua, etc.

7. Read the text again and say if the statements below are true
or false.

1 Most of the restaurants work 24 hours a day in Kyiv.

2 Business lunch is a set menu at a fixed price.

3 Domashnia Kuhnia is a very expensive restaurant.

4 Ukrainian food restaurants are located in the city centre.

5 Pechenia is served in a clay pot.

6 Ukrainian beer is not worse than other European brands.

7 Fanta and Sprite are Ukrainian-made juices.

8. Match the dishes with the appropriate ingredients.

1 Hungarian goulash is made with a a mayonnaise dressing

2 Ratatouille is made withb beef and vegetables

3 Ratafia is made fromc almonds

4 Pasta is made from d tomatoes and lettuce

5 A seafood cocktail is served withe flour, eggs and water

6 Hamburgers are often served withf red peppers, aubergines
and
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9. Put the water’s words in the correct order to complete the
dialogue.

Waiter: madam afternoon good 1 Good afternoon madam.

Mrs Dalty: Good afternoon. A table for five, please.

W: Reservation do a you have 2

Mrs.: Yes, | do.

W.: Tell your Could please me name you 3

Mrs.: Mrs Dalty

W.: Mrs Dalty yes at A five half for two past table 4

Mrs.: That’s right

W.: Coat | shall take madam your 5

Mrs.: Yes, please

W. Follow could me please you. I your you to’ll table show 6

Mrs.: Thanks.
W.: Down vyou to would madam it like 7

Mrs.: Thank you
W.: Is here menu the 8
Mrs.:Thank you

10. Rearrange the letters to make names of tableware, then
match them to the words.

elpat slags Iwob hctol

a. dinner side

b. champagne wine

C. cerear soup

d. slip table

11. Put the words in the correct order to make instructions.

lice/and/well / add / shake

2 a | into/ mixture/ strain / the / glass

3 with / Tabasco / season

4 serving / fill / glass / don't | the Icompletely / when

5 salt-rimmed | a | serve / glass/ in

6 the / ingredients / all / mix / well 7 zest | with lgarnish / lemon 8
don't / until / stir / cbol
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TECTHU JJIs TIOTOYHOI'O KOHTPOJIIO

As there are so many dishes on the menu, would you like me to .....
something to eat?

decide
suggest
a offer
- .
consider

They simply couldn't decide which restaurant to choose and so in
the end they took a vote and the ..... decided on a Chinese one.

most
more
. .
majority
-~

We waited one hour for the main dish to ..... and then it was the
wrong order.

r .

arrive
a reach
a deliver
a send

If you really want to enjoy the full flavour of that particular meal,
you must remember to ..... the right balance of sauces together.

join
- .

stick
~

attach
- .

mix
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It is always more relaxing to eat in a restaurant where the faces of
the staff are ..... and you know everyone by name.

r~ o
familiarized

r~ .
familiar

r~ .
familiarly

~ e
familiarity

There was a great discussion about which particular type of cuisine
the guests would choose and finally they reached a ..... and settled on
the set menu.

compromising

. .
compromised
. .
compromise
~

compromisingly

It doesn't matter how late you arrive at this restaurant you can
always ..... on a warm welcome from the owner.

trust
- .
confide
~
rely
- .
believe

The place was so full of people and tables that the waiter had to .....
us through the crowds to our table.

show
a guide
a conduct
a enable
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The problem about writing on food is that however hard you try,
you will say what you like and end up being ......

~ L
subjective
- L
objective
- .
reflective
- L
directive

The success of a really good meal is that not only must it taste
good but it should also look good and thus ..... to your eye.

%)

attract
appeal

attend

I B

appear
The man who serves you in a restaurant is the ........
servant

waiter

The woman that serves you in a restaurant is the ........
Waitress

Barmaid

If you eat soup at the beginning of a meal, itisa........
main course

starter

The principal part of the meal is the ........
main course

dessert
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The extra money that you give the waiter or waitress is called a

service
tip
A cook in a good restaurant is called a

cooker
chef

If you like meat cooked for a short time, you like it
.

raw

rare

If you like meat cooked for a long time, you like it ........

well-done

rare

Hamburgers, pizzas, etc., are known as ........ food
good

fast

Take-........ food is food that you take home to eat
away

Lﬁoff

The ........ tells you what food is available in a restaurant
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TEXTS FOR HOME READING

1. English Food

Food in Britain has had a bad reputation abroad for a very long
time. Visitors from foreign countries complain about the meals they
order in restaurants and cafes. The British themselves do not like to
complain in public so the standard of meals is not always good or
reliable. But in a city like London there is great variety.

Traditional British food, with its emphasis on puddings, pies,
cakes, meat dishes and fried food, no longer forms a main part of most
people's diet because of the trend towards lighter, more easily prepared
food. Traditional methods of preserving meat and fish, such as salting
and smoking, are no longer necessary and food such as kippers
(smoked herrings), salt pork and beef, and bacon are eaten less
frequently than before. Nevertheless, many traditional dishes survive,
especially those associated with special occasions.

There are many regional dishes, usually named after a county, such
as Lancashire hotpot, roast beef and Yorkshire pudding, which are
popular all over the country. There are many different kinds of regional
cheese, including the best-known, Cheddar, as well as Cheshire,
Leicestershire and Stilton, each with its own distinctive colour, flavour
and consistency. Welsh rarebit is a popular dish of toasted cheese.

The British have always liked meat dishes, from the traditional roast
beef to popular favourites such as 'bangers and mash' (sausages and
potatoes), shepherd's pie (also called cottage pie), toad in the hole
(sausages baked in batter), steak and kidney pudding, steak, and bacon
and eggs. Scotland has its traditional haggis (;uBep B TensTabem pyoIIe).

Beef, lamb, mutton, pork and chicken are the most common kinds
of meat. Sauces that traditionally accompany meat are mint sauce for
lamb, horseradish sauce for beef, apple sauce for pork and cranberry
sauce for turkey.

A 'typical' good British meal is a roast joint of meat, potatoes and
one other vegetable. It is still the custom in many families to eat the
roast meat hot on Sundays and cold for as many days of the week as
possible. The meat—beef, lamb or pork—may be served with two lots
of potatoes. They are cooked in two different ways—some are roast
with the meat, and others are served boiled or mashed.
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Fish and chips is a favourite fish dish, although fish fingers and
fish cakes are also popular, especially with children. Cooking fish and
chips the pieces of fish are dipped in butter (a mixture flour and water)
and then dropped into deep boiling oil for a few minutes. They come
out crisp and hot and are then wrapped in grease-proof paper and
handed to the customer to take away. Attached to some shops is a
small cafe where you can eat your fish and chips without taking them
home. Everybody seems to have fish and chips at home at least once a
week. Every English town has in its side streets and shops.

Kippers are split, salted and smoked herrings; they can be grilled
or fried, and nothing should be added to them but a little butter and
they need no longer than five minutes on each side. Kippers are eaten
either for breakfast or supper. Plaice, cod, herrings and mackerel are
the most common kinds of fish. Trout and salmon are usually
considered a luxury, especially, when they have been smoked.

Eggs are eaten boiled, fried, poached or scrambled, with boiled
eggs usually preferred soft, and traditionally cooked for three minutes.

English cheeses deserve to be better known. The "king" of cheeses
is Stilton, a blue-veined cheese both smooth and strong. It is best when
port is drunk with it. Cheddar, Cheshire and Lankashire cheeses are all
pleasing to the palate, and cream cheeses are to be had in various parts
of the country. In Devon, excellent whipped cream is made, which
goes well with English strawberries and raspberries.

A vegetable is usually boiled in water and served plain—it may be
cauliflower, cabbage or Brussel sprouts — a  favourite green
vegetable. A visitor to Britain will see some of the following dishes in
"restaurants and in private houses:

Potatoes (‘spuds’) are one of the most common vegetables, served
either as chips, roast or mashed potatoes, or baked in their skins (jacket
potatoes).

Puddings of all kinds are typically British, and the word itself can
describe both delicious and sweet dishes, or mean simply “dessert” in
general. Other familiar desserts are fruit-based ones such as apple pie
or gooseberry fool.

Among the best-known sweet dishes are rice pudding, bread-and-
butter pudding, steamed pudding, suet pudding and Christmas pudding.
Plum pudding (which does not contain plums) is another name for
Christmas pudding. Plum pudding is sure of its place of honour on the
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Christmas dinner table. The Christmas pudding is a direct descendent
of the old plum porridge, beloved by English people in the Middle
Ages. In those days it was made of beef or mutton broth thickened with
brown bread, with prunes, raisins, currants, ginger and maize being
added to the boiling mixture. This was served as a thick soup in a large
tureen and eaten at the beginning of the meal. In the 18-th century,
plum pudding began to change its character with the addition of flour.
The porridge was thus turned into plum pudding and it became the
custom to eat it at the end of the meal. Nowadays, in addition to then
basic mixture of flour, bread-crumbs, suet and eggs, the ingredients of
the Christmas pudding includes raisins, currants chopped almonds and
walnuts, grated carrot and (on place of the discarded mutton broth) a
good measure of brandy, whiskey or ale. After being boiled for several
hours, the pudding is stored until time comes for heating it on
Christmas day when it is brought to the table on a large dish, big,
round, dark-brown, with a flag or a piece of holly stuck in at the top of
it. The Christmas pudding is covered with white sauce. Receiving each
slice, the guests are warned to eat carefully Scones-small soft teacakes
of barley of wheet flour, usually of quadrant or triangular shape.

Yorkshire pudding is a traditional English batter pudding baked
with roasted meat. The batter is made from flour, eggs, spice and salt
out into strips and put together with meat which is roasting. When it is
ready, it gets nicely brown and crispy and has a pleasant taste.

There are many varieties of bread and cake. Bread is white or brown.
There are different kinds of loaf, including the specially shaped cottage
loaf and cob loaf. For a ‘continental” breakfast, many people now prefer
French-type rolls such as croissants.  For tea, jam tarts, toasted teacakes
and cup-cakes, buns are often eaten, especially in winter. Otherwise bread
and butter with jam, honey, meat or fish paste or some other spread is
usual for the meal. Sponge cake and trifle are also favourites.

Baker’s dozen. It has been the custom in both England and the
United States for the owner of the bakery to add a free bun, cake or the
like, if the customer buys a dozen. A baker who forgets to give his
customer the thirteenth, free of charge, soon loses hid customers. It is
also a trick to invite a customer to buy more in order to get something
"free of charge"

A cake can be large, needing to be cut or sliced, or small, for one
person. Gingerbread is not bread but a ginger-flavoured cake. The
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many different kinds of biscuit include chocolate, digestive biscuits,
ginger nuts and custard cream’s. Custard- a sweet mixture of eggs and
milk, sweetened and flavoured baked or boiled. Water biscuits or
crackers are usually eaten with cheese.

Some foods are traditionally prepared for a particular festival or
celebration. Christinas pudding is eaten at Christmas, pancakes are
often served (as a sweet course, with lemon and sugar) on Shrove
Tuesday, and hot cross buns are eaten on Good Friday. Special big
cakes are prepared for weddings and birthdays. Wedding cakes are
usually elaborately iced and decorated with two or more tiers; birthday
cakes are also normally iced, with the person's age shown by the
number of small candles stuck in the icing.

The British enjoy eating sweets, especially chocolate, and the many
popular types of confectionery include toffee (uprcka), marshmallows
mints and boiled sweets. Sticks of rock are traditionally popular in holiday
resorts, as are ice cream, candy floss and other ‘fun foods'.

In recent years there has been an increase in the consumption of
convenience and unhealthy 'junk’ foods, Convenience foods are ready
to cook or eat. They are manufactured or processed. They are sold
tinned (canned), or dried, or sealed in plastic bags or aluminium foil,
Convenience food sales in Britain make up 25% of all expenditure on
food.

Fresh fruit is a natural convenience food, which Britons can buy all
the year round. Some kinds of fruit, such as apples and pears, are
grown in Britain, but a lot is imported. Popular imports are oranges,
grapefruit, lemons, and bananas. Children's favourite convenience food
is fishfingers.

There is a growing interest in healthy, natural or ‘organic' foods.
Natural foods

There has been a change of diet during the last few years. Some
people prefer not to eat factory-made, processed foods. They have
turned to a diet of nuts, honey, dried fruits, like dates, and organically-
grown cereals and vegetables. They want to eat goods without
chemical fertilizers or additives. Special 'Health Food Stores' opened in
High Streets and shopping centres to supply these natural foods. The
demand has increased greatly so that the big supermarkets now sell
health foods, too. The goods bought are usually more expensive than
the other food in supermarkets.
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Slimming. Women, and particularly young girls, like to have slim
figures. This often means dieting. They have to change their eating
habits and not eat fattening foods like potatoes and bread. Men, too,
are increasingly worried about being fat. They are encouraged by their
doctors to reduce their weight for health reasons.

Someone on a slimming diet will have to give up eating sweets and
chocolates, too. The British are one of the biggest consumers of sugar
and confectionery in the world.

At the same time, the British diet now includes many dishes that
would formerly have been regarded as exotic or unusual. Among the
most popular are Chinese, Indian and Italian, which have largely been
popularized by ethnic restaurants.

In the USA too the food of many different nationalities has become
part of the national diet. Particularly American dishes, though, are
southern tried chicken, pumpkin pie, hot dogs, burgers, apple pie and
hash browns (potato pancakes, often served at breakfast).

More and more, people buy hot food from a 'take-away' and eat it
at home. This is quicker than cooking a meal and cheaper than eating
in a restaurant. The most common take-away foods in Britain are fish
and chips, hamburgers, and Chinese foods. The fish is fried in oil. The
chips are cooked in oil, too. The fish frier supplies his customers with a
ready-cooked meal at midday and in the evening; they can either take it
home wrapped in paper, or eat it in the shop. He may also serve fried
sausages with chips and hot meat pies with peas—a pie is made of
meat enclosed in pastry.

2. English meals

The traditional English meal is based on plain, simply cooked
food.

The usual meals in England are breakfast, lunch, tea and dinner; or
breakfast, dinner, tea and supper.

Breakfast is generally a substantial meal, not just rolls and
coffee. Many people like to begin with porridge or some other
"breakfast food", or fruit juice, followed by cereal to which milk
and sugar are added. Some people, especially in Scotland, still
prefer porridge to cereal. English people eat porridge with milk or
cream and sugar, but not a good Scotsman would ever put sugar on
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his porridge, and you will be offered fried eggs, marmalade (made
of oranges or lemons), with buttered toast, tea or coffee. If you
prefer it you can have eggs, boiled or scrambled and occasionally
fish, e.g. herring, or kipper (komu€nas priba (ocob. cenémka))
served. Few people eat so much for breakfast nowadays, preferring
a lighter 'continental' breakfast. Toast and marmalade, and tea or
coffee, complete the meal.

Lunch is served between half-past twelve and half-past one.
The main meal may be at midday or in the evening. Some people
call the midday meal dinner and the evening meal supper or high
tea; others call the midday meal lunch and the evening meal dinner
or supper.

The businessman in London finds it impossible to get home for
lunch and so has it in a cafe or a restaurant, but those who are at
home generally take cold meat, e.g. beef, mutton, veal, ham, with
boiled or fried potatoes, another vegetable or salad, and pickles.
Instead of this you may have a chop, or a steak and chips, followed
by biscuits and cheese. With lunch you will probably drink water or
light beer.

Afternoon tea takes place between three-thirty and four-thirty
and consists of tea, bread, butter and jam, followed by cakes and
biscuits. This is not generally a formal meal. Instead of sitting
round the table you have tea brought to you, and you balance a cup
on your knee or in your hand as you take thin buttered bread,
pastries, cake and biscuits.

"High tea", however, is a substantial meal and is eaten between
5.30 and 6.30 by families which do not usually have a late dinner.
In a well-to-do family it consists of ham and tongue and tomatoes
and salad, or a kipper, or tinned pears, apricots or pineapple with
cream or custard and cake.

Meals are often less formal nowadays. Snacks are popular; they
can be eaten anywhere at any time. Some snacks to choose from:

baked beans on toast (the beans come out of a tin and the toast
can be made from a sliced loaf of bread); spaghetti in tomato sauce
(tinned); fish fingers (frozen); sausage rolls (can be bought from the
baker); meat pies (can be bought from the grocer, the butcher or the
baker); sandwiches (can be bought at pubs and at shops in towns
and cities at midday). Not much cooking involved!
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3. The Hot Dog

In its home country of Germany, the hot dog was called the
frankfurter. It was named after Frankfurt, a German city.

Frankfurters were first sold in the United States in the 1860s.
Americans called frankfurters "dachshund sausages.” A dachshund is a
dog from Germany with a very long body and short legs. "Dachshund
sausage" seemed like a good name for the frankfurter.

Dachshund sausages first became popular in New York, especially
at baseball games. At games they were sold by men who kept them
warm in hot-water tanks. As the men walked up and down the rows of
people, they yelled, "Get your dachshund sausages! Get your hot
dachshund sausages!" People got the sausages on rolls, a special bread.

One day in 1906 a newspaper cartoonist named Tad Dorgan went
to a baseball game. When he saw the men with the dachshund
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sausages, he got an idea for a cartoon. The next day at the newspaper
office he drew a bun with a dachshund inside—not a dachshund
sausage, but a dachshund. Dorgan didn't know how to spell dachshund.
Under the cartoon, he wrote "Get your hot dogs!"

The cartoon was a sensation, and so was the new name. If you go
to a baseball game today, you can still see sellers walking around with
hot-water tanks. As they walk up and down the rows they yell, "Get
your hot dogs here! Get your hot dogs!"

4. The story of McDonald's

1937 The McDonald brothers, Dick and Mack, open a little drive-
in restaurant in Pasadena, California. They serve hot dogs and milk
shakes.

1945 They have 20 waiters. All the teenagers in town eat
hamburgers there.

1948 They get paper boxes and bags for the hamburgers. They put
the price down from 30 cents to 15 cents. They cut the menu down
from 25 things to only 9. There are no more waiters - it is self-service.
So it is cheaper and faster. And they have windows all around the
kitchen - so everyone can see it is clean. Parents start bringing their
children to the restaurant. Poor families eat at a restaurant for the first
time.

1960s The McDonald's company opens hundreds of McDonald's
restaurants all over the States.

1971 They open restaurants in Japan, Germany and Australia.

Now ... the McDonald's company opens a new restaurant every 8
hours! There are more than 14,000 restaurants in over 70 countries.

The story of Coca-Cola (or "Coke")

The Coca-Cola story begins in Atlanta, Georgia, in 1886. John S.
Pemberton invents a new drink. Two of the ingredients are the South
American coca leaf and the African cola nut. Pemberton can't think of
a good name for the drink. Finally, Dr Pemberton's partner Frank M.
Robinson suggests the name Coca-Cola and writes the new name in a
special way - and that becomes the famous trademark.

Thirty years later the famous Coca-Cola bottle design first appears.
The style of the bottle and the trademark are very important for the
success of the drink.

159



For many years, they make only Coca-Cola. They only introduce
new drinks - Fanta, Sprite and TAB - in the 1960s, and diet Coke in
1982.

The recipe of Coca-Cola is a secret. In 1985 the company does
something almost incredible. They change the recipe! But the public is
very unhappy. And, soon after, they bring back the original recipe:
‘Coca-Cola Classic'.

Today they sell Coca-Cola in 195 countries. Hundreds of millions
of people, from Boston to Beijing, drink it every day. It has the most
famous trademark in the world.

5. UKRAINIAN CUISINE Part |

Overview of Ukrainian Cuisine History Ukrainian cuisine is varied
and rich in taste and nutritional value. Its development was influenced
by the same factors as the development of material culture: geography
and climatic conditions, plant cultivation and animal domestication,
technological change, cultural influences, and economic relations with
other countries.

Since ancient times Ukrainians have practiced a settled form of life
based on farming. Archaeological evidence shows that wheat, barley,
and millet were grown in Ukraine 3,000 years ago. Rye was introduced
about 2,000 years ago, and then buckwheat was imported from Asia in
the 11th century AD. Already at that time cattle, sheep, hogs and
poultry were raised. Beekeeping, hunting and fishing were practiced.
The exceptional fertility of Ukraine ‘s soil and its climate were
favourable for the development of agriculture, which had a marked
influence on the type of food eaten by Ukrainians. It is evident from
the chronicles and other sources that even in Kyiv Rus ‘food was
choice, varied and plentiful. There were professional cooks at princely
courts and monasteries, and in the homes of wealthy families. Until the
17th and 18th centuries, the Ukrainian cuisine was mostly
characterized by peasant and rural made dishes. Simple and
economical soups, without much ornament and very easy to cook
meals were the main parts of the Ukrainian diet. Things changed when
the tsars began calling French and Italian chefs to cook for their
banquets and celebrations. The luxury and festive style of the dishes
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prepared by foreign chefs soon began to influence the existing
Ukrainian cuisine.

Although most dishes were kept in their traditional form, modern
variations of those dishes are present in most Ukrainian homes today.
New spices and herbs were used to improve the flavour of the existing
traditional Ukrainian dishes and today you shouldn ‘t be surprised to
find plants that are not characteristic to Ukraine used in traditional,
home made dishes.

There are no distinguishable cuisine types in Ukraine, but a variety
of different influences can be noticed by a careful eye. The
neighbouring countries have influenced the Ukrainian cuisine, much as
the Ukrainian cuisine influences the regional and national cuisines of
the neighbours. The Lviv or Lutsk regions of Ukraine, for example,
display a cuisine that resembles the Polish cuisine, with pork meat
being the main ingredient for most dishes. The north-eastern provinces,
such as Sumy, Kharkiv or Luhansk show influences from the Russian
cuisine, while the southern part of Ukraine has several recipes that are
specific to Moldova and Romania.

6. Ukrainian Traditional Food

Since ancient times bread has held a special primary position in the
cuisine of the Ukrainian people. Long ago the grain for flour was
ground manually between two rounded grindstones. Then, beginning in
the 13th century, water mills and windmills appeared.

Today flour milling is highly developed. As milling technology
was improved, white flour was produced by repeated grinding and
sifting. This type of flour is used in baking white-wheat bread or light-
rye bread. Besides ordinary bread Ukrainians bake various ritual
breads from special dough: the braided bread (kalach), Easter bread
(paska), wedding bread (korovai), sweet bread (babka) and egg bread
(bulka). Ukrainian bread with its many variations has become quite
famous. Cooked or baked cereal — whether wheat, barley, buckwheat,
millet, oats, or corn grits — is an ancient Ukrainian food. The most
commonly eaten cereals are buckwheat (kasha), millet, and in the
Hutsul and Transcarpathian regions, cornmeal (mamalyha).

The same grits boiled in water or milk to produce a thin gruel is
called yushka; a thicker gruel of millet is called kulish. In recent times
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rice has been added to the list of cooked cereals. There are also dishes
prepared by boiling dough. The favourite dish made of flour is filled
dumplings (varenyky) with various types of filling: cheese, potato,
cabbage, meat, fish, buckwheat.

Potato is the most widely used vegetable in Ukrainian cooking. It
is a necessary ingredient in all soups, particularly borsch and cabbage
soup. Boiled or baked potatoes are served alone or with meat, fish,
cheese, cabbage, mushrooms, and so on. Another important element in
Ukrainian cooking is cabbage, particularly sauerkraut, which is used to
make cabbage soup (kapushiak) or is served with meat or potatoes.
Other vegetables such as onions, garlic, carrots, radishes and cucumber
are frequently eaten raw.

Sunflower and pumpkin seeds are usually dry-fried. In the
Ukrainian tradition a soup or borsch must be served with dinner.
Various soups — made with meat, fish, vegetables, fruit, or milk — are
popular, but borsch remains the favourite. It is made of vegetables,
among which beets and cabbage are predominant, and meat or fish
stock.

Meat is usually eaten on feast days, Sundays, or at family
celebrations. The most popular meat is pork and its products, such as
ham, sausage (kovbasa), blood sausage (kyshka), smoked bacon and
salt pork. Foods prepared with milk, dairy products, and eggs have
long been a part of Ukrainian cooking. Soured milk is a favourite drink
throughout Ukraine; a variant of this is riazhanka, made by souring
boiled milk with sour cream.

Cottage cheese is eaten mixed with sour cream or as a filling in
varenyky or pyrohy. Fruit and berries, when in season, are eaten fresh
or made into custards (kysil) and compotes.

There are significant regional variations in Ukrainian cuisine that
resulted the availability of different agricultural products, foreign
influences, or even the conservatism of the common people in regard
to change.

Some Traditional Dishes of the Ukrainian Cuisine Borsch A choice
for First Dish is Borsch. Although the word —borsch is not
translatable, it is famous all over the world. It is difficult to imagine
that there is a person on the planet who has never eaten borsch! It is
famous, popular and delicious. So, what is this famous dish? How is it
cooked and what should it be eaten with? At first glance, everything
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seems simple. Sugar beets are the signature ingredient and borsch is a
kind of beet soup. But not everything is as simple as it looks. There are
more than thirty varieties of this dish in Ukraine alone, and other
versions are prepared in Russia, Poland and even in the United States!
So, there are different types of borsch - meat and meatless, hot and
cold, with mushrooms, with kidney bean, with prunes, with marrows,
turnips, and even with apples! Meat borsch is also varied - it may
include beef or chicken. Some recipes recommend the addition of
mutton and sometimes ham or sausages. The cooking process for
borsch is unique in that all ingredients, including the beets, are
prepared separately! Beets should be sprinkled with lemon juice or
vinegar in order to preserve their colour and then they should be cut
and roasted. Afterwards they are peeled, diced and added to the borsch.
In the beginning, onions, carrots, parsley are fried together for 15
minutes and tomatoes (or tomato paste) is added at the end. Other
vegetables should be cooked separately. All ingredients should be put
in bit by bit, at the proper time and in the right order. Cooking time for
borsch is approximately 2-3 hours. Let the flavours mingle for 20
minutes before the borsch is served. Prepare to feel giddy when you lift
the lid from the saucepan- the aroma is truly delicious! A good
accompaniment to borsch is small buns flavoured with garlic.

Galushky Even though galushky appear to be very simple, this dish
is a very tasty meal. Recipes for it have not changed for hundreds of
years and have been passed down from one generation to another.
Galushky should be eaten hot only! This is a rule! Galushky can be
made from different types of flour — wheat flour, buckwheat flour,
from manna-croup. It is also possible to add cottage cheese, potato or
apples to the pastry. They are boiled in either water, milk, or broth.
Galushky are served either with fried onions and cracklings or sour
cream. Second dishes are meat, poultry, fish.

Although Ukrainians respect poultry, pork is a big winner. Huge
numbers of dishes are made from pork in Ukraine. It is fried, baked,
stewed, goes into sausages, various delicacies are prepared with
chopped and minced meat. But the most favourite dish for any party is
Pechenya (stewed meat). To say pechenya is just stewed meat is to say
nothing. Pechenya is tender, flavourful and fantastic. Besides, the
traditional way of preparing pechenya leaves a tremendous space for
every cook ‘s creativity.
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Although the cooking time for pechenya is long, the outcome is
worth it! Uzvar There are plenty of fruits and berries in Ukraine! You
can gather a luxurious harvest in every garden. This remarkable
harvest provides the basis of many desserts - varenyky, pyroghy,
jellied berries, fruit babkas, and jams. And also drinks - Uzvars. We
may say that uzvar is a kind of fruit compote, but it is really much
richer and more concentrated than fruit compote. It is delicious mixture
of raisins, prunes and spices - cinnamon, cloves, and dried citrus peel.

Kutia Kutia is a sweet grain pudding, traditionally served in Polish,
Lithuanian and Ukrainian cultures. Kutia is often the first dish in the
traditional 12-dishes Christmas Eve Supper. It is rarely served at other
times of the year. Traditionally it was made of wheat, poppy seeds,
honey (or sugar), various nuts and sometimes raisins. In many recipes
milk or cream was also used. Nowadays other ingredients (which were
unavailable or just too expensive in earlier centuries) like almonds and
pieces of oranges are added. On the other hand, the wheat grain, that is
now relatively rarely available in the food stores in an unprocessed
form, is sometimes replaced with barley or other similar grains.

7. Mineral salts

Mineral salt is name for the complete family of salts that are obtained
by mining. Natural mineral salts are mined from below the ground
surface, at a depth of almost thousands of feet, in areas where there is a
layer of mineral salts. Mineral salts can also be harvested by pumping
water deep underground in areas where layer of salt is discovered. Mineral
salts are added as nutritional additives though they may have other
properties like antioxidant or a preservative etc. Many of them are
essentials that need to be included in our daily diets, as they are the source
of important nutrients required for the body. The important natural mineral
salts that should be consumed are sodium, phosphorus, potassium,
chlorine, sulphur and calcium. While the above mentioned happen to be
the macro elements of the natural mineral salts, the micro elements are the
ones that are essential nutrients for the human body. The micro elements
in the minerals salts consist of iodine, iron, fluoride and zinc.

Need for Natural Mineral Salts In Human Body

Natural mineral salts are important for the human body because the
deficiency of these salts leads to a number of health problems ranging
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for mild to serious ones. The noticeable health problems related to the
deficiency of important minerals salts are insomnia, weakness, fatigue,
anemia, osteoporosis, anxiety, depression goiter and a lot of minor
problems on a daily basis. Important mineral salts are found in fruits
and vegetables and therefore it is important to include these fruits in
out staple diets. Sea food is also rich in a few of these natural mineral
salts. To maintain a decent level of mineral salts in the body, a
balanced diet is advised.

Applications of Natural Mineral Salts in Food

Table salt or the iodized salt is also important to fill up for the
iodine deficiency in certain humans. This prevents goiter and other
problems related to the thyroid gland. A minimum quantity of salt
should be consumed by men and women on a daily basis. Any more
than that, however, can also have adverse effects on human health.
Table salt otherwise is used for daily cooking around the world and
also as a table condiment. Some mineral salts are also used as anti-
caking agents in food products. They help improve the texture of
certain foods as well, especially the meats. They are used in food
products like beer, soft drinks, fizzy drinks, confectionery items, ice
cream, baked goods, jelly, cheese, breads and canned foods. Mineral
salts are also used as preservatives for canned foods and beverages and
frozen fish and meat products. Mineral salts might also be used for
purifying water.

8. The Carbon Planet

Heat signature

Planets such as Earth have more oxygen than carbon, but what if
the composition was reversed? This is a question opened up by a recent
discovery of a 'diamond planet' by US and UK scientists, led by Nikku
Madhusudhan of the Massachusetts Institute of Technology, and
including researchers from Belfast's Queens University and the
University of Warwick. The planet is 1200 light years away from earth
and was observed using Nasa's Spitzer Space Telescope. Dr Marek
Kukula of the Royal Greenwich Observatory in London, whose role is
to interpret and comment on astronomical discoveries made by British
scientists, explained that researchers initially used the SuperWASP
(Wide Angle Search for Planets) robotic observatories operating
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continuously, all year around. They detected the planet, then it was
observed with the Spitzer Space telescope, which according to Dr
Kukula 'detected the heat coming from the planet, and from that heat
signature they can tell what this planet is made from.

Giant planet

The planet is very different to Earth. 'It's a giant planet,’ explains
Dr Kukula, a gas planet, a bit like Jupiter in our solar system. But the
interesting thing that they've discovered is that it has a very different
composition to the planets in our solar system. So where our planets
have a half fraction of oxygen then carbon, this planet has it the other
way around, it has more carbon than oxygen.' This suggests that there
is more than one way to make a solar system and the range of planets
in the Universe could be much wider than previously thought.

Diamonds and graphite

Dr Kukula says that if there are smaller planets in the same solar
system with a similar composition, rich in carbon, their rocks could be
rich in minerals such as carbon and diamonds, unlike earth which has
silica, the sand that rocks on earth are made from. "This is where this
diamond planet idea comes from, they haven't actually detected a
diamond planet yet,' explains Dr Kukula, it's hypothetical, 'but you can
imagine bizarre landscapes with black graphite rocks lying around and
the surface could be covered with tarry liquids rather than water.'

Transgenic or Genetically Modified (GM) Plants.

Genetic improvement of plants by traditional methods is a long
history but recombinant DNA technology has led to revolutionary
changes. An effective approach to achieve transgene expression and
stability is to transfer the gene directly, into plant genome. It is possible to
use genetic engineering to modify plant DNA and then transform plant
cells with the DNA by either electroporation or particle gun methods.

Alternatively, we can use vectors from the bacterium
Agrobacterium Tumefaciens, which can transfer DNA directly into
certain plants. It is possible to use plant tissue culture techniques to
select clones of plant cells that have been genetically altered using in
vitro techniques; then, with proper treatments, induce these cell
cultures to make whole plants that can be propagated vegetables lively
or by seeds. In contrast to plants whose properties have been improved
by traditional plant genetics, genetically engineered plants are
transgenic or genetically modified (GM) plants.
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Although the techniques to generate transgenic plants or transgenic
animals are virtually identical to those used to generate
microorganisms expressing foreign genes, the use of the term
transgenic is confined to multicellular organisms. With the use of
Agrobacterium tumefaciens, a number of transgenic plants have been
produced. Most successes have come with broadleaf crop plants
(dicots) such as tomato, potato, tobacco, soybean, alfalfa, and cotton.
A. tumefaciens has also been used to produce transgenic trees, such as
walnut and apple. Transgenic crop plants from the grass family
(monocots) have been more difficult to generate using A. tumefaciens,
but other methods of introducing DNA are used. Herbicide resistance
is genetically engineered into a crop plant so that it will not be Killed
by the toxic chemical. A gene encoding a resistant enzyme from
Agrobacterium has been cloned, modified for expression in plants, and'
transferred into important crop plants, such as soybeans. Genetic
engineering has also been used to protect plants from virus infection;
expressing the coat protein gene of a virus, interfering with the
uncoating of viral particles, and thus interrupting the virus replication
cycle. Insect resistance has also been genetically introduced in plants.

9. Nanotechnology — a miracle of 21-st century?

The term 'nanotechnology' encompasses a huge range of activities.
'‘Nano' is used in the world of science to mean one billionth. E.g. a
nanometer is a billionth of a metre. A nanometer is only ten atoms
across! So generally nanotechnology is used to mean technology at the
nanometer level.

Nanotechnology attempts to achieve something useful through the
manipulation of matter at this level. To put it more formally, you can
use the following definition: "Nanotechnologies are the design,
characterization, production and application of structures, devices and
systems by controlling shape and size at nanometer scale." At such
scales, the ordinary rules of physics and chemistry no longer apply. For
instance, materials' characteristics, such as their colour, strength,
conductivity and reactivity, can differ substantially between the
nanoscale and the macro. Carbon 'nanotubes' are 100 times stronger
than steel but six times lighter. History.

Physicist Richard Feynman gave a lecture to the American
Physical Society in 1959 which foresaw advantages from
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manufacturing on a very small scale - e.g. in integrated circuits for
computers, for sequencing genes by reading DNA molecules and using
machines to make other machines with increasing precision. However,
the term 'nanotechnology' was first used by Norio Taniguchi in 1974,
in a talk about how the accuracy of manufacturing had improved over
time. He referred to 'nanotechnology' as that which achieved greater
dimensional accuracy than IOOnm. Feynman also envisaged machines
that could pick up and place individual atoms. This development of
this idea was later assisted by the invention of the scanning probe
electron microscope (SPM) which allowed scientists to'see'and
manipulate the individual atoms in a surface. In 1989 one of the
defining moments in nanotechnology occurred when Don Eigler used a
SPM to spell out the letters IBM in xenon atoms. For the first time
scientists could put atoms exactly where they wanted them.

Molecular building blocks - Another great leap forward occurred
in the shape of a new form of carbon. Harry Kroto from the University
of Sussex, together with Richard Smalley and Robert Curl, discovered
the carbon 60 molecule, which is shaped like a soccer ball. They
named the molecular structure after the similarly shaped geodesic
dome structure pioneered by the architect Buckminster Fuller.
Unfortunately, 'Buckminsterfullerene' is too long a name for most
people and so they are often called 'Buckyballs'!

There are two fundamentally different approaches to
nanotechnology, termed ‘top down' and ‘bottom up'. 'Top-down'
nanotechnology features the use of microand nano-lithography and
etching. Here, small features are made by starting with larger materials
(e.g. semi-conductors) and patterning and "carving down" to make
nanoscale structures io precise patterns. Complex structures including
microprocessors containing hundreds of millions of precisely
positioned nanostructures can be fabricated. Of all forms of
nanotechnology, this is the most well established. '‘Bottom-up', or
molecular nanotechnology (MNT), applies to building organic and
inorganic structures atom-by-atom, or molecule-by-molecule. Here we
are using the forces of nature to assemble nanostructures - the term
"self assembly" is often used. The self assembling properties of
biological systems, such as DNA molecules, can be used to control the
organization of species such as carbon nanotubes, which may
ultimately lead to the ability to 'grow' parts of an integrated circuit,
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rather than having to rely upon expensive 'top-down' techniques.
Nanotechnologies are widely seen as having huge potential in areas as
diverse as healthcare, IT and energy storage. Governments and
businesses across the world have started to invest substantially in their
development.

However, there are also concerns regarding the safety of
nanotechnology. These range from the more fanciful (such as Eric
Drexler's imagined scenario of a world reduced to "grey goo", caused
by self-replicating nano-robots) to the more realistic (such as the
possible dangers of foreign nano-particles entering human organs and
the bloodstream). S

OME SHORT-TERM NANO USES: Medical diagnostic tools and
sensors. Solar energy collection (photovoltaics). Direct hydrogen
production. Flexible display technologies and e-paper. Composites
containing nanotubes. Glues, paints and lubricants. New forms of
computer memory. Printable electronic circuits. Various optical
components.

SOME LONGER-TERM NANO USES: Miniaturised data storage
systems with capacities comparable to whole libraries' stocks. PCs
with the power of today's computer centres. Chips that contain movies
with more than 1,000 hours of playing time. Replacements for human
tissues and organs. Cheap hydrogen storage possibilities for a
regenerative energy economy. Lightweight plastic windows with hard
transparent protective layers. Ever since John Dalton convinced the
world of the existence of atoms in 1803, scientists have wanted to do
things with them. Nanotechnology takes that ability on to a new plane
and opens up all kinds of futuristic imaginings.

Essentially, nanotech is manipulation at the molecular scale -
distances that may cover just a few millionths of a millimetre. But its
potential is not just about being able to miniaturise things. Indeed,
scientists and engineers recognise that there are fundamental limits to
pure miniaturisation. Working at a scale a million times smaller than a
pinhead allows researchers to "tune™ material properties, making them
behave in different ways to normal, large- scale solids. This behaviour
can be exploited in quite ground-breaking ways.

Nature has been doing nanotechnology for a long time, and it has
become expert in it. Consider the super-fine hairs on a gecko's feet
which allow it to stick to walls and even hang upside down on a glass
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sheet. Learning from nature, nanotechnology promises humans ways of
making systems that are smaller, lighter, stronger, more efficient, but
cheaper to produce. "Nanotechnology is not a technology in its own
right,” explained Professor Mark Welland, head of the University of
Cambridge Nanoscale Science Laboratory. "It is an enabling
technology, so it will appear in many different products. It is already
appearing in flash memory, computer chips, and it will increasingly be
an enabling technology in other products like coatings, new types of
sensors, especially in the medical area.”

It is expected to transform the performance of materials, like
polymers, electronics, paints, batteries, sensors, fuel cells, solar cells,
coatings, computers and display systems. In five years'time, batteries
that only last three days will be laughable, said Professor Welland.
Similarly, in 10 years' time, the way medical testing is done now will
be considered crude. To say that in five years, an iPod will have 10
times its current storage capacity will be conservative, he said. In the
not-so-distant future, a terabit of data - equivalent to 10 hours of fine
quality uncompressed video - will be stored on an area the size of a
postage stamp. Clearly, the devices themselves will not be nano-sized.
But nanotechnology will play its part in shrinking components! and
making them work together a lot more efficiently. Although nano-
devices can be built atom by atom, it is not realistic as a manufacturing
option because it is slow and expensive, thinks Professor John Ryan,
head of the Bionanotechnology Centre at Oxford University. "One of
the major scientific challenges in the years ahead is to understand the
fundamental biological principles and apply them to produce new
types of nanotechnology,” he said. "Armed with these design rules it
may then be possible to make new types of nano- device using
materials that are more robust than bio-materials." The Royal Society
and the Royal Academy of Engineering has looked at current and
future developments in nanotechnology and has reported on whether it
will require new controls.

It is hoped that the report grounds some unrealistic scenarios,
while recognising that real concerns need to be addressed with
regulation. "The one fantastical idea that has dogged nartotechnology
is the self-replicating machine, the 'grey goo', scenario," said Professor
Welland. "That is simply too far off. The complexity of designing a
molecular machine is bad enough, but if you try to imbue that with
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self-replication, you could not even put a toe in the water to design it."
The scenario sees swarms of self-replicating robots, smaller than
viruses, multiplying uncontrollably and devouring Earth. Eric Drexler,
who many consider to be a "father of nanotechnology", has distanced
himself from the idea, saying such self- replicating nanomachines are
unlikely to be widespread. Similarly, fears over "green goo", the
concern that self-replicating, nano-sized biological particles will move
into human bodies and do unpredictable things, is scaremongering,
thinks Professor Welland. Professor Ryan agrees: “These science
fiction scenarios have not only diverted attention away from the real
advantages of nanotechnology, but also from issues that do raise
concern”. Inhaled nanoparticles found in the bloodstream which have
dispersed throughout the brain is a concern, he says. Whether this
poses a health risk is not known. "If you look around at the moment in
a big city, a significant proportion of material that you breathe in is
already particulates - and a proportion of that is nano-sized, like diesel
emissions," said Professor Welland. Nano-materials exploit unusual
electrical, optical and other properties because of the very precise way
in which their atoms are arranged. This means fabrics could change
colour electronically.

Exposing an army uniform to ultra-violet light could activate
changes without undressing. But it is in medicine that nanotechnology
offers the most remarkable advances, according to Professor Ryan.
"Nanomedicine will provide earlier and better diagnostics and
treatment will combine earlier and more precisely targeted drug
delivery," he said. The possibility of individualised therapy is also on
the horizon. Nanotechnology in the form of flexible films containing
miniaturised electrodes is expected to improve the performance of
retinal, cochlear and neural implants. And it could lead to the
miniaturisation of medical diagnostic and sensing tools which could
drive down costs of such kits for developing countries. In this respect,
nanotechnology could enable developing nations to leapfrog older
technologies, in the way that copper wire and optical fibre telephony
were superseded by mobile phones. Industrial giants like GE are
heavily involved in developing nanotechnology, 'We think that the
biggest breakthroughs in nanotechnology are going to be in the new
materials that are developed,” said Troy Kirkpatrick at GE Global
Research. These include corrosion-resistant coatings to make hydro-
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electric turbines more efficient in heavily-silted waters, and nano-
membrane water filters to make for faster filtration.

GE is also studying the properties of nano-ceramics, which can
offer extreme strength, while still being lightweight. Because of the
molecular structure of such materials, nano-ceramic coatings on
aircraft could make them 10% more efficient, so less energy is used,
producing fewer emissions. GE Global Research is also looking to
the electronics industry. "If you look at the chip makers of the
world, the challenge they have is not to figure out how tb make
them faster. The problem is they run so fast* the chips generate too
much heat and melt. They need better materials for heat
management,” said Mr Kirkpatrick. Using materials which exploit
properties of nanoparticles, GE has developed chip adhesives that
can transfer heat out of the processor system more efficiently. "It is
a start, and it is to show nanotechnology is finding its way into
production and is changing the way we are doing science," said Mr
Kirkpatrick.

Whatever nanotechnology does for the future; it will be an
evolutionary process. One certainty is that there remains a plethora
of uncertainties in the emerging field of nanotechnology. “Medical
sensing is very attractive to everybody, but there could be a
downside," explained Professor Welland. “If medical sensors
become ubiquitous, our physical state could be monitored 24 hours
a day, and if someone hacked into that data, there could be
concerns”. “Which is indeed why regulation has to be addressed,
but must not stifle nanotechnology's potential. One of the important
things for me is that it ultimately means the most efficient use of
materials and processes, which means it does not have to benefit
just the G8 nations” argued Professor Welland. "These sorts of
materials, if they are able to do their job using less energy, should
be available to everybody."

10. Food additives

Food additives can be divided into several groups, although
there is some overlap between them. Acids Food acids are added to
make flavors “sharper”, and also act as preservatives and
antioxidants. Common food acids include vinegar, citric acid,
tartaric acid, malic acid, fumaric acid, and lactic acid. Acidity
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regulators Acidity regulators are used to change or otherwise
control the acidity and alkalinity of foods.

Anticaking agents Anticaking agents keep powders such as milk
powder from caking or sticking. Antifoaming agents Antifoaming
agents reduce or prevent foaming in foods.

Antioxidants  Antioxidants such as vitamin C act as
preservatives by inhibiting the effects of oxygen on food, and can
be beneficial to health. Bulking agents Bulking agents such as
starch are additives that increase the bulk of a food without
affecting its nutritional value. Food coloring Colorings are added to
food to replace colors lost during preparation, or to make food look
more attractive. Color retention agents In contrast to colorings,
color retention agents are used to preserve a food's existing color.

Emulsifiers Emulsifiers allow water and oils to remain mixed
together in an emulsion, as in mayonnaise, ice cream, and
homogenized milk. Flavors Flavors are additives that give food a
particular taste or smell, and may be derived from natural
ingredients or created artificially. Flavor enhancers Flavor
enhancers enhance a food's existing flavors. They may be extracted
from natural sources (through distillation, solvent extraction,
maceration, among other methods) or created artificially. Flour
treatment agents Flour treatment agents are added to flour to
improve its color or its use in baking.

Glazing agents Glazing agents provide a shiny appearance or
protective coating to foods. Humectants Humectants prevent foods
from drying out.Tracer gas Tracer gas allows for package integrity
testing to prevent foods from being exposed to atmosphere, thus
guaranteeing shelf life. Preservatives Preservatives prevent or
inhibit spoilage of food due to fungi, bacteria and other
microorganisms. Stabilizers Stabilizers, thickeners and gelling
agents, like agar or pectin (used in jam for example) give foods a
firmer texture. While they are not true emulsifiers, they help to
stabilize emulsions.

Sweeteners are added to foods for flavoring. Sweeteners other
than sugar are added to keep the food energy (calories) low, or
because they have beneficial effects for diabetes mellitus and tooth
decay and diarrhea. Thickeners Thickeners are substances which,
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when added to the mixture, increase its viscosity without
substantially modifying its other properties.

Safety

With the increasing use of processed foods since the 19th
century, there has been a great increase in the use of food additives
of varying levels of safety. This has led to legislation in many
countries regulating their use. For example, boric acid was widely
used as a food preservative from the 1870s to the 1920s, but was
banned after World War | due to its toxicity, as demonstrated in
animal and human studies.

During World War Il the urgent need for cheap, available food
preservatives led to it being used again, but it was finally banned in
the 1950s. Such cases led to a general mistrust of food additives,
and an application of the precautionary principle led to the
conclusion that only additives that are known to be safe should be
used in foods. In the USA, this led to the adoption of the Delaney
clause, an amendment to the Federal Food, Drug, and Cosmetic Act
of 1938, stating that no carcinogenic substances may be used as
food additives. However, after the banning of cyclamates in the
USA and Britain in 1969, saccharin, the only remaining legal
artificial sweetener at the time, was found to cause cancer in rats.
Widespread public outcry in the USA, partly communicated to
Congress by postage-paid postcards supplied in the packaging of
sweetened soft drinks, led to the retention of saccharin despite its
violation of the Delaney clause.

In September 2007, research financed by Britain's Food
Standards Agency and published online by the British medical
journal The Lancet, presented evidence that a mix of additives
commonly found in children's foods increases the mean level of
hyperactivity. The team of researchers concluded that "the finding
lends strong support for the case that food additives exacerbate
hyperactive behaviors (inattention, impulsivity and overactivity) at
least into middle childhood.” That study examined the effect of
artificial colors and a sodium benzoate preservative, and found both
to be problematic for some children.

Further studies are needed to find out whether there are other
additives that could have a similar effect, and it is unclear whether
some disturbances can also occur in mood and concentration in
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some adults. In the February 2008 issue of its publication, AAP
Grand Rounds, the American Academy of Pediatrics concluded that
a low-additive diet is a valid intervention for children with ADHD:
"Although quite complicated, this was a carefully conducted study
in which the investigators went to great lengths to eliminate bias
and to rigorously measure outcomes. The results are hard to follow
and somewhat inconsistent.

For many of the assessments there were small but statistically
significant differences of measured behaviors in children who
consumed the food additives compared with those who did not. In
each case increased hyperactive behaviors were associated with
consuming the additives. For those comparisons in which no
statistically significant differences were found, there was a trend for
more hyperactive behaviors associated with the food additive drink
in virtually every assessment. Thus, the overall findings of the study
are clear and require that even we skeptics, who have long doubted
parental claims of the effects of various foods on the behavior of
their children, admit we might have been wrong." In 2007, Food
Standards Australia New Zealand published an official shoppers'
guidance with which the concerns of food additives and their
labeling are mediated. There has been significant controversy
associated with the risks and benefits of food additives. Some
artificial food additives have been linked with cancer, digestive
problems, neurological conditions, ADHD, heart disease or obesity.

Natural additives may be similarly harmful or be the cause of
allergic reactions in certain individuals. For example, safrole was
used to flavor root beer until it was shown to be carcinogenic. Due
to the application of the Delaney clause, it may not be added to fo
Red 3, and Yellow 6 are among the food colorings that have been
linked to various health risks. Blue 1 is used to color candy, soft
drinks, and pastries and there has been some evidence that it may
cause cancer. Blue 2 can be found in pet food, soft drinks, and
pastries, and has shown to cause brain tumors in mice. Red 3,
mainly used in cherries for cocktails has been correlated with
thyroid tumors in rats and humans as well. Yellow 6, used in
sausages, gelatin, and candy can lead to the attribution of gland
and kidney tumors and contains carcinogens, but in minimal
amounts.
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PART Il. GRAMMAR

1. microorganisms THE VERB TO BE (affirmative)
| Am I'm
You Are You’re
He Is He’s
She Is She’s
It Is It’s
We Are We're
They Are They’re
1. Complete the gaps with am, is, are.
1. Maggie and Carol ............... good friends.
a)am b)are c)is d)isn’t
2.8Sue .......... a science teacher.
a)arenot b)is c)are d)am
3. Mark Steven .............. a student at Kennedy High School. It
........ an old school.
ayam/is b)are/is c)is/am d)is/is
4. Margarita ........... from Spain. T .............. from Turkey.
a)is/am b)are/is c)am/is d)is/are
5.YouandI.................. at the same age.

a)am isn’t c)are d)is

. Use the prompts to write sentences. Use short forms.
. He/clever

. They/ technicians
. It/hot now

. You/intelligent
. We/busy today
.linalab

. She/from Madrid

. My collegues/Japanese

O NO OIS~ WDNEDN
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The verb to be (negative)

I Am not I’m not

You Are not You’re not

He Is not He’s not

She Is not She’s not

It Is not It’s not

We Are not We’re not

They Are not They’re not
The verb to be (question)

Am llate?

Are Youlate?

Is He late?

Is She late?

Is Itlate?

Are We late?

Are They late?

3. Complete the sentences with am, ‘m not, is, isn’t, are, aren’t.
Spanish. I'm Greek. 2. Peter a good student.
He’s a bad one! 3. My brother

1.1

receptionist. 4.

a kennel attendant. He’s a

his sister at University now? 5. The bus
late. It’s here now. 6. you OK? 7. The book
very good. It’s boring. 8. They tired. They are full of energy.

. Write short answers to the questions.

. Are you a student of Voronezh State Agricultural University?
. Are your friend’s teachers?
. Is it Monday today?

. Are you hungry?

. Is this classroom large?

. Is it cold outside?

. Is English easy?

. Are these exercises difficult?
0. Is your English teacher from Britain?

4
1
2
3
4
5. Are your friends with you now?
6
7
8
9
1
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5. Complete the dialogue with the correct form of the verb to
be. Use short forms where possible.

Daniela: Hello! __ you from here? Jack: No, we . And
you from here? Daniela: No. | from Italy. My name

Daniela. Jack: Nice to meet you. | Jack. And this Mat.
Daniela: This Maria and this Liz. Where you from?
Jack: We from Germany. Daniela: you from Berlin?
Jack: No, we . We from Munich. Daniela:
you here on holiday? Jack: No, we It an educational
exchange program. This a beautiful place. you here on
holiday? Daniela: Yes. | here with friends.

6. Underline the correct word(s).

1. Where are you/you are from?

2. Itis/ls it a good book?

3. What/What’s your name?

4. A: Are you from China? B: No, we not/aren’t.

5. A: Is she Russian? B: Yes, she is/she’s.

7. Correct the mistakes.

1. | are fond of reading veterinary medicine magazines. 2. Is you a
student? 3. You are a surgeon or an assistant? 4. Kate and Margaret am
hard-working students. 5. Your project isn’t really good; you should take
part in a competition. 6. This are a difficult exam, you should study
harder. 7. These books is on my desk. 8. They am not in the medical
center. 9. They are at university? 10. How is you? 11. There is 30,000
books in our library. 12. The office isn’t closed on Sunday, it is a day off.
13. She is from Spain? 14. Is he from Italy? No, he is. 15. Are they busy
today? Yes, they aren’t. 16. Are I right? 17. Scotland are a country.

8. Use to be in Present Simple.

1. 1...apupil. 2. My father ... not a teacher, he ... a scientist. 3. ...
your aunt a doctor? - Yes, she ... . 4. ... they at home? - No, they ...
not at borne, they ... at work. 5. My brother ... a worker. He ... at work.
6. ... you an engineer? - Yes, l.... 7. ... your sister a typist? No, she ...
not a typist, she ... a student. 8. ... your brother at school? - Yes, he ... .
9. ... your sister at school? - No, she ... not at school. 10. My ... sister ...
at home. 11. ... this your watch? Yes, it ... . 12. She ... an actress.
13. This ... my bag. 14. My uncle ... an office-worker. 15. He ... at
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work. 16. Helen ... a painter. She has some fine pictures. They ... on the
walls. She has much paper. It ... on the shelf. The shelf ... brown. It ...
on the wall. Helen has a brother. He ... a student. He has a family. His
family ... not in Kharkov, it ... in Kiev.

9. Give long answers:

Example: Are you a scientist? ......... Yes, I am a
SCIeNLiSt. ... .c.cevvuv e ...
1. Are you astudent? Yes, ..o
2. 1sTominthe park? NO, ....oovvviiiiiiiic e,
3. Isitapoetry booK? Yes, ...coovviiniiiii i
4. Are Mary and John friends?Yes, .......ccoooviiiiiiiiiiiii,
5.AM L an eXeCUtiVE? NO, ..oviiiii e
6. Is Thomas fifteen years old?Yes, ...........cccooeviviiiiiiiiin..
7. Are your earrings expensive?No, .......ccoverireiriinnaninanns
8.1sice cream hot? NO, ..o
9. Are lemons yellow and sour? Yes,.........ccocovvviiiiiiniininn..
10. Are Andy and Jack girlS?NO, ........coovviieiiiiiie

Build up questions and give answers:

Example: engineer / William Is William an engineer? Yes, he is an
engineer. (+)

1. good rider / Steve = i ?

3.soup/hot oo Y e (+)
4.the baby/asleep .......cooeeviiiiiiiiiiiinn... T
5. basketball team / L.A. Lakers ..................coeennens ?

1. Are trees green or Sray? ....ovvvceerneeenieiieeieeieneeaaanans
2. Are clouds brown or white? ...
3.Is it an English or French dictionary? (French) ...........................
4. Is it a sports car or a classic car? (classic) .................ooee.e.
5. 1s Egypt in Europe or in Africa? ..........cccoeviiiiiiiiiiiiinnn,
6. Is it a butterfly or a bee? (butterfly) .............cooooiviiiiiiinil.
7. Are they skirts or pullovers? (pullovers) ...........c...coeennl.
8. Is he an outlaw or a guardian? (outlaw) ...............cceinvnnnnn.
9. Is your father young or old? (old) ...........ccoovviiiiiiiiiiinnn..
10. Are we army officers or police officers? (army) ..................



Read the passage and answer the questions:

Sophia: I am Sophia Berger. Are you Jordan Turner? Jordan: Yes,
I am. Are you English? Sophia: Hector is. I am French. Are you from
the United States? Jordan: Yes, | am. Hector, are you from London?
Hector: Yes, | am. Are you from California? Jordan: No, I am from
New York City. Is London a big city? Hector: Yes, it is a big city.
Sophia, are you from Lyon? Sophia: Yes, | am from Lyon. Hector:
Is Lyon near Florence? Sophia: No, it isn’t. Florence is in Italy.
Hector: Oh, isn’t it in France? I am a real fool. Jordan: No, Hector.
Of course you are not a fool! Are you and Sophia students? Hector: |
am a student. She is an actress in France. We are tourists in the United
States. Sophia: Are you a student, Jordan? Jordan: No, | am not a
student. I’'m a lawyer. I am on a holiday.

Give long answers. If the answer is negative, then give the right
answer:

Example: Is Sophia from Paris? ...No, she isn’t... She is from

2. IsFlorence in Italy? ..........oooiiiii i,
3. Are Sophia and Hector students? ..............ccooiiiiiiiiiiiint.
4. Is Hector from Manchester? .............ccoevviviiiiiiiiiiiniinenn..

2. PRONOUNS
Subject | Object |Possessive | Possessive | Reflexive | Demonstrative
pronoun| pronoun | adjective | pronoun | pronouns pronouns
| me my mine myself this
you you your yours yourself/ |that
yourselves |these
we us our ours ourselves |those
they them him | their theirs themselves
he her his his himself
she it her its hers herself
it my itself
your
our
their
his
her
its
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1. Complete the sentences with subject pronouns for the words
in brackets.

1. is fond of Biology. (David)

2. is studying for her exams. (Sarah)

3. is working all day. (The computer)

4, are closed on Sundays. (Universities)

5. are doing a scientific project. (I and my
colleague)

6. are writing an article about classification of
food (Kate and Bob)

7. aren’t listening to me! (You and Jane)

8. works in a bank. (Mr. Stockman)

2. Complete the sentences with object pronouns for the words
in brackets.

1. Have you talked to ? (Tom)

2. Did you see ? (the projects)

3. I will meet on Monday. (Jane)

4. Could you give further information about the meeting?
(me and my colleagues)

5. Turn on, please. (the computer)

6. The lecturer gave some details about the exam.
(the students)

3. Write possessive adjectives (my, your, etc.) and
possessivepronouns (mine, yours, etc.) in the gaps.
1. This textbook belongs to me. This is textbook. It’s

2. This project belongs to you. This is project. It’s

3. These instruments belong to Kate. These are
instruments. They’re.

4. This clinic belongs to them. This is clinic. It’s

5. This key belongs to Peter. This is key. It’s .

6. These computers belong to us. These are computers.
They’re

7. This car belongs to me and my sister. This is car. It’s

8. These magazines belong to him. These are magazines.
They’re
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. Complete the sentences with reflexive pronouns.
. I hurt playing with the dog.

. She took a photo of .

. We did a research :

. Pete cut during the surgery.

. Students wrote the course work

. You should clean the surgical table
. Mary wrote the article

. They translated the text

oO~NOO O~ WNE B~

5. Complete the sentences with my, your, his, her, its, our, or
them.

I’'m Fiona and sister’s name is Claire.

We’re brothers. names are Ben and Roger.

A: What’s your brother’s name? B: My brother? name
is William.

They’re my children. names are Josie and Holly.

Our hotel is fantastic. name is The Ambassador.

He’s English but wife is from Poland.

A: What are names? B: His name’s Dan and her

name’s Mary.

6. Complete the gaps with the words

my your myself its me these it she your this yourself

Dear Kate,

Thank you for 1) letter. It was interesting to hear about
your life. Now I want to tell you something about 2) . I have
a brother. He is younger than 3) and goes to school. We get
on well. My dad is a teacher and my mum doesn’t work, 4)
is a housewife. We have a cat, 5) name is Lulu. My
family and I live in a flat in Sochi. It is really pretty and we live close to
the sea and to the mountains. That means we can go to the beach in
summer and skiing in winter. At University | study animal anatomy,
physiology of animals and surgery. | think 6) subjects are
very important in 7) future job. | want to become a vet
doctor. What about 8) plans? Anyway, 9) is
the first time I’ve written a letter in English, so | hope you can understand
10) . Take care of 11) and write soon.

Best wishes, David
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3. ARTICLES

English language has two articles: the and a/an. a/an = indefinite
article the = definite article

We use a/an to modify non-specific or non-particular singular
nouns

the article A is used before singular, countable nouns which begin
with consonant sounds the article

AN is used before singular, countable nouns which begin with
vowel sounds;

We use the to refer to specific or particular singular or plural
nouns;

before nouns which are unique: the earth, the sun, the sky before
the names of rivers, oceans, seas, mountain ranges (the Alpserts), des,
groups of islands (the Hawaii), countries when they include words
such as “state”, “kingdom”(the USA, theUK),etc.;

before the names of musical instruments;

before the names of hotels, theatres, cinemas, ships, organizations
(the EU), museums, newspapers;

before the nationality words and families;

before the words morning, afternoon and evening;

before the titles when the person’s name is not mentioned (the
Queen) with superlative forms (the best)

We don’t use the

before names (Mary);

before the names of countries, cities, streets, parks, mountains
(Everest), islands (Santorini), lakes and continents;

before the names of meals (breakfast, lunch), games, sports;

with the words this, that, these, those;

with possessive adjectives;

before the titles when the person’s name is mentioned (Queen

Victoria)
1. Put a or an in the gaps
1. Microbiology is ___ useful subject.
2. 1t’s old coat.
3. She’s reading interesting book.
4. They have house in Spain.
5.1t’s surgical department.
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. He’s Italian businessman.

. The journey took ____ hour.
.Idon’t wantto work in ___ office.
. They hired ___qualified surgeon.

©O© o0 ~NO

. Put the where necessary

.Have __ Simpsons gone on holidays?

. | think this bag is hers.

. The hotel is called New Park Hotel.
.I'have __ breakfast at 9.30 every morning.

. He finishes work late in evening.

. My favourite sport is football.

. A new museum was opened by Minister.

. Queen Elizabeth was born in 1926.

9. Students have a break in _____ afternoon.

10. Last summer they travelled to Singapore.
11.  Everest is the highest mountain in the world.
12. I’m learning to play guitar.

13. Which is longest river in the world?

14, Sahara is the driest region in the world.
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3. Complete the gaps with a/an, the or zero article (no word).
1. We have ___ newcar, we livein __ flat,in ___ bigcity
2. Victor, __ Mr. Brooks,  Doctor Singh

3.it’s ___ capital city, it’sin __ centre, it’son ___ right
4.in ___ Bangkok, in___ Dubai, in ___ Spain

5.in___ UAE,in_ UK,in___ USA

6.in___ morning, in ___ afternoon, at ___ weekend
7.on__ Saturday, from __ Monday to ___ Friday

8.at __ university,go ___home,goto __ work

9.by ___ bus,by _ car,on___ foot

10. he’s  farmer, ’'m___ manager, she’s  vet dentist

4. Complete the gaps with a/an, the or zero article (no word).

1. I have two ... sisters. My ... sisters are ... students. 2. We are at ...
home. 3. My ... brother is not at ... home, he is at ... school. 4. My ...
mother is at ... work. She is ... doctor. 5. I am not ... doctor. 6. | have
no'... sister. 7. He is not ... pilot. 8. I have thirty-two ... teeth. 9. He has
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... child. 10. She has two ... children. Her children are at ... school.
11. Is your father at ... home? — No, he is at ... work. 12. Where is
your ... brother? — He is at ... home.

5. Complete the gaps with a/an, the or zero article (no word).

1. We have ... large ... family. 2. My granny often tells us ... long ...
interesting .. stories. 3. My ... father is ... engineer. He works at ...
factory. ... factory is large. 4. My ... mother is ... doctor. She works at
... large ... hospital. She is at ... work now. 5. My ... aunt is ... teacher.
She works at ... school. ... school is good. My ... aunt is not at ... school
now. She is at ... home. She is drinking ... tea and eating ... jam. ... jam
is sweet. | am at ... home, too. | am drinking ... tea and eating ...
sandwich. ... sandwich is tasty. 6. My sister is at ... school. She is ...
pupil. 7. My cousin has ... big ... black ... cat. My cousin's ... cat has
two ... kittens. ... milk, too. cat likes ... milk.

6. Complete the gaps with a/an, the or zero article (no word).

1. We have ... large ... family. 2. My granny often tells us ... long ...
interesting .. stories. 3. My ... father is ... engineer. He works at ...
factory. ... factory is large. 4. My ... mother is ... doctor. She works at
... large ... hospital. She is at ... work now. 5. My ... aunt is ... teacher.
She works at ... school. ... school is good. My ... aunt is not at ... school
now. She is at ... home. She is drinking ... tea and eating ... jam. ... jam
is sweet. | am at ... home, too. | am drinking ... tea and eating ...
sandwich. ... sandwich is tasty. 6. My sister is at ... school. She is ...
pupil. 7. My cousin has ... big ... black ... cat. My cousin's ... cat has
two ... kittens. ... milk, too. cat likes ... milk. ... kittens like.

7. Complete the gaps with a/an, the or zero article (no word).

1. 1 am ... engineer. 2. My ... son is ... pupil. 3. He is ... good ...
pupil. 4. This is ... house. 5. This is my ... pencil. 6. You have some ...
pencils, but I have no ... pencil. Give me ... pencil, please. 7. I like your
... beautiful ... flower. Give me ... flower, please. 8. My ... mother is at
... home. She is reading ... interesting ... book. 9. My ... father is not at
... home. He is at ... work. He is ... doctor. He is ... good ... doctor. He
works at ... hospital. ... hospital is large.
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4. PLURAL NOUNS

We normally form plural nouns by adding —s

Singular Plural
acup +-3
one student some cups
the article ten students
a key the articles
two keys
But we form some plural nouns differently
man — men +-es
woman — women bus — buses
child — children kiss — kisses
person — people wish — wishes
foot — feet watch — watches
tooth — teeth box — boxes
mouse — mice potato — potatoes
fish — fish
sheep — sheep
man — men
woman — women
child — children
person — people
foot — feet
tooth — teeth
mouse — mice
fish — fish
sheep — sheep
-y — - ies - /- fe — - ves
city — cities country — countries | wife — wives leaf — leaves
city — cities country — countries

1. Write the plurals
1. a fox — some

2. a person — four

3. a horse —two




4, a woman — five

5. a vet nurse — some
6. a research — some
7
8
9

. a wolf —many

. a child — many

. a foot — two
10. a study — some
11. a play — some
12. a fish — many
13. a city —a lot of
14. a potato — some
15. a sheep — some
16. a laboratory — some

2. Write the correct plural noun.
1. These (person) are going to take part in the
conference.
. The (woman) want to meet the manager.
. Their (child) hate eating pasta.
. My (foot) hurt.
. I brush my dog’s (tooth) twice a day.
. The (student) are doing the exercise right
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now.
. They sent some (man) to fix the problem.
. Some (vet) work on a farm.

. Choose the correct answer.

. Thereisa on the floor.
mouse b. mice c. mouses

. There are two in the office.
.woman b.women c.womens

. I need a new pair of

.glass b. glasses c. glassies

. There was a woman in the car with two
mans b. man c. men

. Most of my friends are

. student b. students c. studentses
. He is married and has two

. childrens b. children c. child
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PAY ATTENTIONI! Countable/uncountable nouns, structures:

There is-are, a/lsome/any

COUNTABLES
D £ u
BUNS BURCERS SANDWICHES
Y
SAUSAGES FRIES COORIES
COUNTABLES
SALADS lﬁ VEGETABLES

N

CARROTS  TOMATOES POTATOES

COUNTABLES

» 3§

APPLES  CHERRIES OLIVES

& &

ORANGES ~ WATERMELONS ~ PEAS

GRAPES

188

UNCOUNTABLES
BREAD BUTTER CHEESE
: . @B
CEREAL CHOCOLATE MUSTARD SALT
ESL COM
UNCOUNTAELES
O. W
FLOUR RICE SUGAR
-— @ @ 25
S0UP MEAT FRUIT SEﬂFOOD
ESL.COM
UNCOUNTABLES

MILK

HONEY WATER
*1
‘ -
COFFEE TUICE
ESL COM



QONTQINES QUANTITIES

b

1. Sarah and Vicky are two students who share a flat. It is Saturday
morning, and Sarah has written a shopping list. Read and listen to their
conversation.

V: It says here milk. How much milk do we need?

S: Two pints.

V: And eggs? How many eggs?

189



S: A dozen.

V: And what about potatoes? How many potatoes?

S: A kilo's enough.

V: And butter? How much?

S: Just one packet.

V: Do we need anything else?

S: Let's have a look. We've got some apples, but there aren't any
grapes. And there isn't any coffee, but we've got some tea.

V: Is there any orange juice left, or did somebody finish it?

S: There's a little, but there isn't much, so we need some more.

V: And vegetables? Have we got many vegetables?

S: Well, | can see a few carrots, but there aren't many onions.

V: Oh, and don't forget we need a lot of crisps. My nephews are
coming tomorrow! S: Right, then. | think that's everything. Let's go!
By the way, how much money have you got?

a. Find seven count nouns (CNs) and four uncountable nouns
(UNs) in the conversation. Tick the correct columns.

With | With | In positive . In negative
Weuse... CNs | UNs seﬁtences In questions sentegnces
Some + + + +(sometimes) | -
Any
Much
Many
A lot/lots of | + + + + +
A few
A little

3. Fill in “some” or “any”.

1. Are there....children in the park?

2. There are....flowers in the garden.

3. There isn’t .....bread in the cupboard.
4. There is...... lemonade in the bottle.
5. Are there...... eggs on the table?

6. There isn’t ....water in the glass.

7. There is....tea in the teapot.

8. Are there....children in the room?
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9. There aren’t.....cars in the street.

10. There are..... potatoes on the table.
11. Isthere ......chocolate in the fridge?
12. There is...... cheese on the plate.

13. Are there.....cakes in the cupboard?

4. Look at the picture and write sentences as in the example.

Cucumbers? Are there any cucumbers? Yes, there are some
cucumbers.

EQOS?.

MBAL?. ...

PEPPEI?. e

TOMALOBS?.....eeieieie e

JUICE?. e

MITK?. o

ChBESE?....ee e s

COMN?.ee e

CauliflOWEr?........coveiiiee e

SPINACN?....eiecee e

BUHEI?. .
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5. Complete the sentences.

some or any
1. Have you got..... brothers or sisters?
2. We don't need....olive oil.

3. Here are ... letters for you.

4. | need..... money.

5. Is there..... petrol in the car?

much or many

1. Have you got..... homework?

2. We don't need.... eggs. Just half a dozen.
3. Isthere ...... traffic in your town?

4.1 don't know..... students in this class.

5. How.... people live in your house?

a little, a few, or a lot of.

1. I have ...... close friends. Two or three.

2.Hehas...... money. He's a millionaire.

3. 'Do you take..... sugar in coffee?' 'Just. Half a spoonful.’
4. I'll be ready in .....minutes

5. She speaks good Spanish, but only..... Russian.

7. Complete the phrases with a suitable word.

Can | buy a of rice at the shop, please?

| bought my sister a lovely of chocolates?

Can | have a of strawberry jam, please?
We need a of olive oil.

There’s a of orange juice in the fridge.

For four people, we’ll need a of chicken.
Can | open this of chocolate biscuits?

I’d like 200 of ham, please?

I think there’s a of noodles in the cupboard/
He drinks half a of milk for breakfast.

I went out and bought a of wine.

8. Translate into English.

1. V madi e vaii, kaBa Ta IyKop.
2. VY kiaci 6araTo y4His.

3. Y Hac mazo Boau.



4. Ckinbku y s0myk?

5. B cymi Hemae coi.

6. Ha cromi € xi1i6 Ta Maco.

7. Y mene € 5 oripkis, 1 mopkBa Ta kaptoruisi! JlaBait mpurorye-
MO OBOYEBHUH CYII.

8. Mu He Maemo 1HOYITi Ta YACHUKY.

9. - CKiTbKH IyKpy HaM MoTpioHO?

- Hyxe maio.

10. Y kopoO1ii € kamycra, canar, OaKiIaXaHw.

11. ¥V mara3uni HeMae M’sica, TYHIIsI, CBUHUHH Ta SUIOBUYMHHU.

12. B xopoO11i € mepcukr, BUHOTPaJ Ta BUIIHI

9. Complete the sentences.
Tinof ......

Cartoon of......

Bottle of......

Packet of....

5. PRESENT SIMPLE

Affirmative

I/We/You/They | work watch  fly  do.
He/She/lt works watches flies does.

Spelling rules for He/She/lt Most verbs: add -s live — lives

Verbs ending in -s, -sh, -ch, -o: add -es

miss —misses, search —searches, o —goes.

Verbs ending in a consonant followed by -y: change the -y to -ie

cry —cries, study —studies

Verbs such as be and have are irregular have —has, be —am/is/are

Time expressions and adverbs of frequency: every day, always,
once a day, usually, twice a month, often, three times a vyear,
sometimes, hardly, ever/seldom/rarely, never
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1. Complete the sentences with the affirmative form of the verb

in brackets.

1. 1 (read) the newspaper every day.

2. She (vaccinate) cows and sheep.

3. They (go) to University by bus.

4. We (want) a break now!

5. You (study) at VSAU.

6. Peter (perform) numerous medical
procedures.

7. Emily (want) to participate in a medical
conference.

8. She (finish) her homework quickly!

9. It (work) very slowly. 10. He (do)

a scientific research.

2. Put the words in order to make sentences.

1. go they early home always

2. never sweets to her dog gives she

3. we library usually Fridays on go the to

4. sometimes warm winter is in it

5. football often with friends his plays he

6. always October rains it in is

7. vaccinate pigs usually the morning in they

8. often uses ultrasound equipment he

3. Fill in the gaps.

get watch play do go rain help wear drink

1. We often animals in animal shelters.

2. Kate always her homework.

3. They often tennis at the weekend.

4. | usually on holiday in August.

5. Peter always coffee for breakfast.

6. | never up early on Sundays.

7. She sometimes scientific programmes on TV.

8. Vet students lab coats at University.

9. It sometimes in summer.
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4. Fill in the blanks SIMPLE PRESENT:

1. The children ...........coooiiiiiii (play) outside every
day.

2. Sheusually .........c.ooi (read) the newspaper in the
morning.

3T (do) my homework every evening.

4. lalways ........oooiviiiiiiiiiinl, (eat) my dinner.

S (you / want) a pizza?

6. They ..oovvviiiiiiiiiie, (watch) TV in the evening.

2 (not / like) spaghetti.

8. The baby often.......................ooa . (sleep).

9. My mother usually ...................... (cook) dinner in the
evening.

10.He ..o, (write) a letter to his pen-friend every
month.

11.She ...oooviiiiiiiiin, (not / like) football.

12. Mary always.........cccoooeeiiiiiiiiiiinnn, (listen) to music.

13. Tomusually ............coovenenn.n. (drink) coffee.

14 We oo, (go) to the disco tonight.

15, (he / go) to work by bus everyday.

Present Simple (2) negative

I/We/You/They | don’t work watch study do
He/She/It doesn’t work watch study do

Questions

Do I/welyou/they | work watch study do?
Does | he/she/it work watch study do?

Short answers

Yes, l/we/you/they do | No, I/we/you/they don’t
Yes, he/she/it does No, he/she/it doesn’t
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1. Complete the sentences with the negative form of the verbs
in brackets.

1. Mark to University at the weekend. (go)

2. He Animal Anatomy on Monday and
Thursday. (have)

3. The lessons at 8.00 on Wednesday. (start)

4. On Fridays Mick University at 14.00. (finish)

5. Students English on Tuesday. (study)

6. She her Physiology homework late in the

evening. (do)

2. Complete the questions with Do or Does.

1. Peter have a Neurology lesson on Monday?

2. the meeting start at 8.00?

3. animal nutritionists work on a farm?

4, students study ecological subjects at
University?

5. Mr. Simpson and Mr. Lewis have degrees in
Veterinary Medicine?

6. she have a Bachelor’s degree?

7. you have a similar timetable?

8. your colleagues have time for scientific
research?

9. a vet dentist work in an office?

10. Catherine perform surgery?

3. Complete the dialogues with do, does, don’t, or doesn’t.

1A you live in London?

B: No, | .

2. A: What you want to buy?

3. B: Oh, a new tablet computer. The old one work.

4. A: What Anna prepare for the conference?

B: She has a report about brain tumours in cats, but she
know how to entitle it.

5 A students in your group study well?

6. B: Yes, they
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4. Complete the email. Use the verbs in brackets in the present

simple.
Hi Sophie,
Thanks for your email.1) you
(want) to know about my family? Well, we 2) (live) in
a big house in the centre of London. My mother 3)
(work) in an office. She 4) (have) a well-paid job, but
she 5) (not like) it. My two sisters 6)
(have) jobs in the city. Me? | 7) (not work). | 8)
(study) at university. I'm going to be a vet! 1 9)
(study) well. My friends and | 10)
(spend) a lot of time caring for animals, we 11) (work)
in an organization which 12) (take) care of stray pets.
What 12) you (do)? 13)

you (enjoy) it?
Bye for now, James

. Correct the mistakes.

. Mary don’t speak French.

. They doesn’t clean cages every month.

. She work for an international company.

. My friends studies at university.

. Peter have a prestigious job.

. Caroline studys abroad.

. Do he take part in scientific conferences every year?
. Does your colleagues work part-time?

O~NO O, WNREPO

7. Complete the sentences. Use the Present Simple of the verbs
in brackets.

1.Jet engines (make) a lot of noise. 2.1 (not/live) in London. I (live)
in Brighton. 3.The sea (cover) two thirds of the world. 4.Loud music
(give) me a headache. 5.We (not/come) from Canada. We (come) from
the USA. 6.She (work) from Mondays to Fridays. She (not/work) at
weekends. 7.Andrew and Les (not/go) to school by bus every day.
Most mornings Andrew (go) by bicycle and Les (walk).
8.You (not/write) to your penfriend very often, but he (write) to you
every day.
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8. Use Present Simple

(USUALLY) 1. My sister (to get) up at eight o'clock. 2. She (to be)
a school-girl. She (to go) to school in the afternoon. 3. Jane (to be)
fond of sports. She (to do) her morning exercises every day. 4. For
breakfast she (to have) two eggs, a sandwich and a cup of tea. 5. After
breakfast she (to go) to school. 6. It (to take) him two hours to do his
homework. 7. She (to speak) French well. 8. My working day (to
begin) at seven o'clock. | (to get) up, (to switch) on the radio and (to
do) my morning exercises. It (to take) me fifteen minutes, At half past
seven we (to have) breakfast. My father and I (to leave) home at eight
o'clock. He (to take) a bus to his factory. My mother (to be) a doctor,
she (to leave) home at nine o'clock. In the evening we (to gather) in the
living-room. We (to watch) TV and (to talk).

9. Complete the questions in Present Simple.

1. to the radio every morning?° _I listen to it most morning.*
2. in Manchester?* _No, he lives in Newcastle. 3.“What time
~_work every day?‘ _She usually finishes at 5.30.° 4.“How often

swimming?‘ _I go about once a week.® 5.° TV every
evening?‘ _They watch it most evenings.” 6.  the guitar?® _Yes,
she plays the guitar and the piano.° 7.‘How much money = a
month?‘ _We earn about £800.° 8.  much in your country?‘ _Yes,

it snows a lot during the winter.*

6. PRESENT CONTINUOUS

Affirmative
| am (‘m)
You/We/They are (‘re) | working.
He/She/It is (‘s)

Spelling rules

Most verbs: add —ingwork — working, buy — buying Verbs ending
in —e: remove the —e and add —ing make — making, write — writing
Verbs ending in one vowel followed by one consonant: double the
consonant and add —ing get — getting, run — running

1. Write the - ing form of the verbs.

1. enjoy 2. study 3. survey 4. write 5. organize 6. use 7. stop
8. drop 9. put 10. speak
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2. Use the prompts to make full sentences.

1. I/eat dinner. 2. You/ do your homework. 3. She/ study Histology.
4. John and Steve/ do a scientific research. 5. My parents/ work in a
laboratory. 6. Wel/listen to the Microbiology lecture. 7. He/write an article
about infectious diseases. 8. It/rain today. 9. l/examine the dog’s paw.
10. Now they/use the computer to make a research.

3. Underline the correct form.

1. | am busy today. | prepare/am preparing for a test. 2. | can’t
hear you. | listen/ am listening to the radio. 3. She speaks/ is speaking
English fluently, because she lives in London. 4. At the moment they
study/are studying the effects of treatment. 5. He is doing/does his
homework regularly. 6. Wake up! The teacher is asking/ asks you a
guestion! 7. At the moment | am reading/ read the book about the
smallest. 8. We often are working/ work in an anatomy lab.

Present Continuous (2)

Negative
I am not (‘m not)
You/We/They are not (aren’t) | working.
He/She/It is not (isn’t)
Questions
Am |
Are  you/we/they | Working?
Is he/she/it

Short answers

I am.

Yes,
we/you/they are.
he/shelit is.

No, I’'m not
we/you/they aren’t.
he/shelit isn’t.
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1. What is Matthew doing now? Look at the information and
use the prompts to write present continuous sentences.
. 7.03 / Matthew / get up. It’s 7.03 and Matthew is getting up.
. 7.10 / he / have a shower.
. 7.35/ he / have breakfast.
. 8.00/ he / go to University.
. 9.15 / Matthew and his groupmates / sit in the classroom.
. 12.45 / they / have lunch.
. 16.10/ he / play football.
. 22.45 [ he / sleep.

CONO OIS WDN B

. Now write negative sentences.

. 7.05/ he / sleep.

. 8.45/ he / go to University.

. 10.00 / Matthew and his groupmates / do their homework.
. 12.35/ he / have breakfast.

. 15.00/ he / play football.

. 18.45 / he / have lunch.

.20.00/ he / watch TV.

. 23.00/ he / do homework.

CONO O WDNEDN

. Use the prompts to make questions and short answers.
. Matthew / have breakfast at 7.00?

. he / go to University at 8.00?

. he /sitin class at 9.30?

. he and his friends / play football at 12.00?

. he / have lunch at 12.45?

. he /relax at 21.15?

. he /watch TV at 22.45?

~NOoO O~ WNEFE W

4. Complete the text with present continuous form of the verbs
below.

cut get increase cause change melt rise have
Global warming

Power stations, factories and cars produce carbon dioxide. Trees
and plants change it back to oxygen but we 1)
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down trees in the Amazon rainforests, so the amount of carbon dioxide
in the air 2) . The carbon dioxide allows radiation
from the Sun to enter the atmosphere but not leave it. This 3)
the atmosphere to heat up. Scientists think that
polar ice caps and glaciers around the world 4) .
This is creating more water and the level of the sea 5)
. In many parts of the world there is a possibility
of floods. In general, the world’s climate 6) . This
means warm areas 7) colder winters and
previously cold areas 8) warmer.

5. Complete the sentences. Use the verbs in brackets in Present
Continuous. 1. (Sally/have) a shower?* _No, she (wash) her
hair.l 2.You __ (not/watch) the TV at the moment. Why don‘t you
switch it off? 3.  (you/enjoy) yourself?* _Yes, I (have) a
great time.* 4.“What (Maria/do) these days?‘ _She  (study)
English at school in London.© 5.Ben and Patty are in London on
holiday. They __ (stay) at a small hotel near Hyde Park. 6.Prices ____
(rise) all the time. Everything __ (get) more and more expensive.

6. Choose the correct form.

1.It"s snowing/It snows quite often in Britain during the winter.
2.1I"m going/I go to bed now. Good night. 3.Normally, I“m going/I go
to bed at around 11.30 every night. 4.“Where‘s Simon?‘ _He"s
cooking/He cooks the dinner. 5. There is something wrong with
Lynne‘s car at the moment so she*s going/she goes to work by bus this
evening. 6.The River Thames is flowing/flows through London.

STATIVE VERBS

Verbs describing a permanent state (stative verbs) do not normally
have continuous forms. These are:

1) verbs of the senses: see, hear, smell, feel, taste etc (We often use
can or could with these verbs). The verbs feel and hurt can be used in
either continuous or simple forms.

2) verbs of opinion: agree, believe, consider etc

3) verbs of emotions: feel, forgive, hate, like, love etc

4) other verbs: appear(=seem), be, belong, fit (=be the right shape
and size of sth), have (=possess), know, look (=appear), need, prefer,
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require, want, weigh, wish etc Some stative verbs (see, smell, taste,
feel, think, have etc) have continuous forms but there is a difference in

meaning.

STATE

ACTION

| think she’s rich. (=I believe)

The milk tastes awful. (=it has
a bad flavour) He has a pet
dog. (=he owns) This cloth
feels like velvet. (=has the
texture) | see you’re in trouble.
(=l understand) The Kkitchen
smells of burnt meat. (=has the
smell) He comes from Spain.
(=he was born in) | love
holidays. (in general)

Your hair looks great. (=it
appears)

The baby weighs 5 kilos. (=it
has) Ann is very tall.
I

I’'m thinking about your plan=
I’m considering)

He’s tasting the sauce; it might
need some salt. (=he’s trying its
flavour) He’s having dinner
now. (=he’s eating) She’s her
way in the dark. (=she’s finding
her way) I’m seeing my lawyer
tonight. (=I’m visiting) Why are
you smelling your food?
(=trying the smell off) He’s
coming from Spain. (=he’s
travelling from) I’m loving this

holiday. (=I'm enjoying;
specific) She’s looking at some
old  photographs.  (=she's

examining) I’'m ‘myself on my
new scales. (=I“m finding out
my weight) Ann is being very
kind to me these days. (=she’s
behaving)

7. Choose the correct item.

1. I (see/fam seeing) that the situation is out of control.
2. The sausages (are tasting/taste) delicious.
3. (Do you enjoy/Are you enjoying) this party?

4. You haven ‘t said a word all morning. What (are you

thinking/do you think) about?

5. He (has/is having) a Siamese cat.

6. These flowers (are smelling/smell) nice.

7. 1 (don“t know/am not knowing) where she keeps the keys.
8. Why (are you feeling/do you feel) your pockets? Have you lost

anything?
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9. Why (do you smell/are you smelling) the milk? Do you think it
has gone off?

10. Anna is Italian. She (is coming/comes) from Italy.

11. That dress (looks/is looking) nice on you.

12. Paul (listens/is listening) to a new record in his room.

13. If you (don“t look/aren“t looking) at that comic book, 1‘d like
to see it.

14. Joan (weighs/is weighing) 50 kilos.

15. Mary (is/is being) very naughty these days.

7. PAST SIMPLE

Affirmative

I/We/You/They/He/She/lt worked. | 1/\We/You/They/He/She/lt went.
go—went
have — had

see — saw

Spelling rules of regular verbs.

Most verbs: add —ed(wish — wished, fill —filled)

Verbs ending in —e: add d (date — dated, close — closed)

Verbs ending in a consonant followed by —y: change the -y in —ied
(cry — cried, study — studied)

Verbs ending in a single vowel followed by a single consonant:
double the consonant and add — ed (fit — fitted, drop — dropped)

1. Write the past simple of these regular verbs.

1. perform 2. wait 3. stop 4. want 5. open 6. close 7. walk 8. drop
9. pick 10. treat 11. study 12. measure 13. use 14. rest 15. examine 16.
discover

2. Write the past simple of these irregular verbs.

1. come 2. do 3. have 4. make 5. take 6. take 7. get 8. learn 9. put
10. see 11. think 12. write 13. bring 14. buy 15. give 16. go 17. leave
18. read
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3. Complete these sentences in the PAST TENSE, using the
correct verb:
*play *enjoy *watch *listen *talk * phone

*stop *walk *travel *like * stay

| watched the late film on TV last night.

I.Wereally ............ooeinie. the concert last night. It was great!
2.She c.ooiiiii with friends in Brighton last summer. 3. Italy
..................... very well in the last World Cup. 4. Her parents
....................... by train from Shanghai to Moscow. 5. 1
....................... you four times last night but you were out. 6. We
...................... along the beach yesterday. It was lovely. 7. She
...................... the film but she didn’t like the music. 8. The men
....................... work at exactly one o’clock. 9. I
......................... to the new Sting album yesterday. It’s great. 10.
They ..covvvviiiiiintns to us about their trip to Madagaskar. It was
very interesting.

4. Complete the story. Use the verbs in the brackets:

Last year I.......... (go) on holiday. I .................. (drive) to the
sea with my friend. On the first day we .................. (look) at the
beautiful buildings and ................ (eat) in lots of restaurants. The
next day .................. (be) very hot so we ................. (drive) to
the sea. We .........cooeeni. (leave) our clothes in the car and
..................... (sunbathe) and ................ (swim) all day. At six
o’clock we ................... (walk) to our car, but the car
............... (be) there. We .................. (buy) some clothes and
................... (go) to the Police Station. The police ................ (be)
niceand we ................. (sleep) in the police station.

5. Put the verbs in brackets in the correct form of past simple.
James Herriot is the pen name of James Alfred Wight, who 1)
(be) a British veterinary surgeon and writer. James
Herriot was born in October, 1916 in Sunderland, England, but when

he was three weeks old his parents 2) (move) to Glasgow,
Scotland. In 1933, James Herriot 3) (enter) Glasgow
Veterinary College. In 1939, James 4) (qualify) as a
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veterinary surgeon. In 1940, he 5) (take) a brief job in a
veterinary practice. A year later, he moved to work in a rural practice
in Yorkshire, where he worked for the rest of his life. In 1941, he 6)

(marry) Joan Catherine Anderson Danbury. The couple
had two children, James Alexander who also became a vet and
Rosemary who 7) (become) a physician in general
practice. In 1966, he 8) (begin) writing books. In 1969
James Herriot 9) (write) “If Only They Could Talk”, the
book based on his life working as a vet. Many of his books were
adapted for films and television. James Herriot 10) (die)
in 1995, aged 78, at his home in Thirlby.

6. Use Present Continuous or Present Simple.

1. I (not to drink) coffee now. I (to write) an English exercise. 2. |
(not to drink) coffee in the evening. | (to drink) coffee in the morning.
3. Your friend (to do) his homework now? 4. Your friend (to go) to
school in the morning? 5. Look! The baby (to sleep). 6. The baby always
(to sleep) after dinner. 7. My grandmother (not to work). She is on
pension. 8. My father (not to sleep) now. He (to work) in the garden. 9. |
usually (to get) up at seven o'clock in the morning. 10. What your sister
(to do) now? - - She (to wash) her face and hands. 11. When you usually
(to come) home from school? — | (to come) at three o'clock. 12. Where
your cousin (to work)? -- He (to work) at a hospi-tal. 13. Your sister (to
study) at an institute? -No, she (to study) at school. 14. My cousin (to
go) to school every day. 15. My mother (not to play) the piano now. She
(to play) the piano in the morning.

7. Use Present Continuous or Present Simple.

1. 1 (to read) books in the evening. 2. | (not to read) books in the
morning. 3. | (to write) an exercise now. 4. | (not to write) a letter now.
5. They (to play) in the yard now. 6. They (not to play) in the street now.
7. They (to play) in the room now? 8. He (to help) his mother every day.
9. He (to help) his mother every day? 10. He (not to help) his mother
every day. 11. You (to go) to school on Sunday? 12. My friend (not to
like) to play football. 13.1 (not to read) now. 14. He (to sleep) now?
15.We (not to go) to the country in winter. 16. My sister (to eat) sweets
every day. 17. She (not to eat) sweets now. 18. They (to do) their home-
work in the afternoon. 19. They (not to go) for a walk in the evening.
20. My father (not to work) on Sunday. 21. He (to work) every day.
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Past Simple (2)

Negative
I/We/You/They/He/She/It did not (didn’t) work
go.
Questions, short answers Yes, l/welyoulthey/he/she/ did.

Did I/welyoulthey/he/she/it  work
Go? | No, l/wefyoufthey/he/she/ didn’t.

1. Make the sentences negative.

1. They took blood tests yesterday. 2. Mr. Jackson performed a
series of successful operations. 3. They studied on Tuesday. 4. He
received a lot of letters last week. 5. Students prepared the presentation
yesterday. 6. Scientists found new information about dairy products in
our region. 7. He wrote a food prescription. 8. Kate brought her cat to
the clinic last Friday.

2. Complete the article in the past simple form of these verbs:
say, seem, prove, be, make, find, go, begin, can, work. Then
translate the article.

ALEXANDER FLEMING (1881-1955)
Alexander Fleming 1) born in 1881 in Scotland. He was
the third child, with seven other brothers and sisters. In 1901, he 2)
to St. Mary Hospital to study medicine. One day in 1928
he 3) an accidental discovery of a blue mold growing on the
culture of some harmful kind of bacteria. The mold 4) to be
able to kill off the bacteria. A series of experiments later 5)
his findings and led to the discovery of penicillin. It was a strain of

penicillia which 6) kill off bacteria while not causing any
damage to wounds. It 7) against many kinds of bacteria and
was mostly safe for the human body. Finally, in the late 1930s, other
scientists 8) a way to mass-produce penicillin. British
and American drug companies 9) to manufacture the
drug in large quantities. In 1945, Fleming was presented the Nobel
Prize for Medicine. He 10) , "Nature makes penicillin; 1 just
found it."
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4. Complete the article with the past simple affirmative,
negative or question forms of the verbs in brackets. Then translate
the article.

LOUIS PASTEUR (1822-1895)

As a young man, Pasteur 1) (study) at the Ecole
Normale in Paris. Then at the age of just 32, he 2)

(become) a professor at the University of Lille. In 1856, Pasteur 3)
(receive) a visit from a man called Bigo who 4)

(own) a factory that 5) (make)
alcohol from sugar beet. He 6) (have) a question
for Pasteur: why 7) the alcohol (turn) to acid?
When this 8) (happen), they 9)

(not/can) use it and 10) (throw) it away. Bigo 11)

(ask) Pasteur to find out the reason for this. At
first, Pasteur 12) (not/know), but when he 13)

(examine) the alcohol under a microscope, he 14)
(find) thousands of tiny micro-organisms. He 15)
(believe) that they 16) (cause) the
problem. 17) milk, wine and vinegar (behave) in
the same way?

5. Choose the correct alternative. Then translate the article.

ROBERT KOCH (1843-1910)

Robert Koch 1) was/were born in 1843. Koch 2) worked/studied
on anthrax and tuberculosis (TB) and he further 3)
produced/developed the work of Louis Pasteur. In 1872, Koch 4)
investigated/started to experiment with microbes in a small
laboratory. The first disease that Koch investigated was anthrax.
This was a disease that could seriously affect herds of farm animals.
Koch 5) found out/chose that the anthrax microbe produced spores
that lived for a long time after an animal had died. He also 6)
proved/started that these spores could then develop into the anthrax
germ and could infect other animals. In 1878, he 7)
insisted/identified the germ that caused blood poisoning and
septicaemia. In 1881, Koch 8) began/believed to work on one of the
worst diseases of the nineteenth century — tuberculosis (TB).
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Past Continuous (1)

Affirmative
I/He/She/lt was

working.

You/We/They were

1. Underline the correct form.

1. Dave arrived/was arriving at Sue’s house at 19.30, but she wasn’t
there. She did/was doing some shopping at the supermarket. 2. Derek
told/was telling me something about the exam results, but | worked/was
working at the computer and didn’t hear him. 3. - | phoned/was phoning
you after University yesterday. Where were you?- My mobile was off
because | had/was having a meeting. 4. When | walked/was walking into
the classroom the teacher talked/was talking about the new course. 5. -
What did you do/were you doing when the alarm went off?- | did/was
conducting an experiment in the laboratory. 6. | watched/was watching a
documentary on TV when the electricity went off. Can you tell me what
happened/was happening?

2. Put the verbs in brackets in the past simple or past continuous.
COOPER’S SUCCESS STORY
When a man 1) (bring) a cat hit by a car to the Cornell
University Hospital for Animals. It 2) (bleed) from a
powerful blow. The cat 3) (have) a severe head trauma and
air 4) (leak) out of its ruptured lung into the chest cavity,
making it difficult to breathe. The doctors 5) (stabilize) the
cat and tapped its chest periodically to remove the air leaking around the
lungs. The next morning, they 6) (discover) the cat was
Cooper, the Large Animal Hospital’s resident barn cat. When the doctors
found out that the cat was found on Route 366 near the hospital, they 7)
(ask) Large Animal staff if they were missing any barn

cats. They came over and quickly 8) (identify) him. The
cat’s name was Cooper. Cooper’s condition 9) (get) worse
and worse; air 10) still (leak) into his chest and he was

growing less responsive, indicating a significant ongoing brain injury. The
doctors eased his breathing with a chest tube and took a CT scan of his
head. They 11) (find) an upper jaw fracture, blood in his
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nasal passages, evidence of a skull fracture, and several areas where he 12)
continuously (bleed) into his brain. The only way to
relieve increasing intracranial pressure and stop ongoing damage was
intensive surgery to the skull. Brain surgery wasn’t an easy task, but
neurosurgeon Dr. Curtis Dewey from Clinical Sciences was up to the
challenge. On Friday evening, he 13) (perform) a
successful craniotomy and removed part of Cooper’s skull. “It’s amazing
how cats can recover,” said Sarah, the nurse, with Cooper purring happily
in her lap. “He responds to bright lights and sounds, and purrs or chirps
when he’s handled. He can even walk around a little. It will take time to
know if he’ll return to normal Kitty life, but his chances are strong. With
months of therapy, many head trauma survivors make full recoveries.”
Survival is unusual for animals with trauma as bad as Cooper’s. Many
owners decide not to operate on such severe cases with head injuries. It’s
invasive and requires a big commitment to helping an animal through
recovery. However, the doctors of the Cornell University Hospital for
Animals 14) (decide) to go forward and succeded.

8. PAST CONTINUOUS

Negative
I/He/She/lt was not (wasn’t) working
You/We/They were not (weren’t) '
Questions
Was I/he/shelit working?
Were you/we/they

Short answers
I/he/she/itwas. Yes, welyou/they were.
I/he/she/it wasn’t. No, we/you/they weren’t.

1. Use the prompts and a verb from the box to write negative
sentences.
rain clean spread drive study work examine drink go listen
1. They/for the Parasitology test.
2. She/home for the weekend.
3. The cattle/pure water. It was contaminated.
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4. lt/yesterday. It was sunny.

5. You/to me!

6. The disease/rapidly.

7. We/the infected organ.

8. The technician/the dogs’ kennels.

9. Pierre/fast to the clinic.

10. They couldn’t identify the disease, because the ultrasound
scan/appropriately.

2. Complete the dialogue with the present simple, past simple

or past continuous form of the verbs in brackets
A: Excuse me, we are doing a survey about time use. Have you got
time to answer some questions? B: Yes, but not too long. A: No, don’t
worry, just a couple of minutes. | want to ask you about your activities
yesterday. For example, at 8 in the morning were you 1)
(sleep) or were you awake? B: | was up. At eight

o’clock I 2) (have) breakfast. A: Do you 3)
(have) breakfast at the same time every morning?

B: Yes, because | usually 4) (get up) at the same
time. A: Were you 5) (work) at twelve o’clock
yesterday? B: No, | 6) (study). I'm still 7)
(do) an experiment in the laboratory. A: Did you

8) (have) lunch vyesterday? B: Yes, | 9)
(do). A: Were you at university at five? B: No, |

10) (walk) home. A: And at eight o’clock? B: 1
11) (do) my homework. After that | watched
TV and 12) (go) to bed. A: Thank you very

much! B: You’re welcome!

9. FUTURE SIMPLE
Will

I/We/You/They/He/She/lt will work.
won’t (will not)

Will  I/welyoulthey/he/she/it work? Yes, | (he, they, it...) will.
No, I (he, they, it...) won’t.

210



1. Put the best phrase below in each gap. Start your sentences
with I’ll: phone for a taxi, give you the name of a language school,
ask him to call back, carry some of them, open a window, go with
you, give you some money, make you a sandwich.

1. A: | want to take these Animal Physiology textbooks home,
but they are very heavy

B:

2. A: I feel sick, it’s hot in this room.

B: .

3. A: | want to buy a new software program, but I don’t have any
money.

B:

4. A: I'm hungry. I haven’t eaten since breakfast time.

B:
5. A: | want to improve my level of English.

B:

6. A: It’s 9 o’clock. I'll be late for a surgery.

B: .

7. A: I want to speak to my scientific guide. It’s very urgent.

B: .

8. A: | need to go to the University library, but I don’t know the
way.

B:

2. Use the following verbs with will or won’t to complete these
dialogues: have, take, phone, finish, be, be, pass, make.
1. - Are you coming to the Veterinary Surgery conference on

Sunday? - I’m not sure. I you on Saturday.

2. - Hurry up. We late. - No, we won’t.
We a taxi.

3. - George is going to have a party on Friday.

- Why? - It’s his birthday. He 21 on
Friday.

4. - She an English test tomorrow. - Why
not? - She many mistakes. She always makes
many mistakes in tests.

5. - Steve the Animal Anatomy project
next week? - No, he won’t finish. He time.
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3. Use the correct tense Present Continuous, Present Simple,
Past Simple mim Future Simple.

1. We (to go) on a tramp last Sunday. 2. Your brother (to go) to the
country with us next Sunday? 3. Granny (not to cook) dinner now. 4. We
(to cook) our meals on a fire last summer. 5. My sister (to wash) the
dishes every morning. 6. When you (to go) to school? 7. What you (to
prepare) for breakfast tomorrow? 8. You (to invite) your cousin to stay
with you next summer? 9. How you (to help) your sister last summer?
10. | (to send) a letter to my friend tomorrow. 11. Every morning on the
way to school I (to meet) my friends. 12. My friend (to go) to the library
every Wednesday. 13. He (not to go) to the country yesterday. 14. Why
you (to go) to the shop yesterday? 15. We (to grow) tomatoes next
summer. 16. What you (to do) now? 17. He (to sleep) now. 18. Where
your father (to work) last year? 19. You (to go) to the south next
summer! 20. He (not to watch) TV vyesterday. 21. Yesterday we (to
write) a test-paper. 22. 1 (to buy) a very good book last Tuesday. 23.
My granny (not to buy) bread yesterday. 24. What you (to buy) at the
shop tomorrow? 25. Don't make noise! Father (to work).

4. Use the correct tense Present Continuous, Present Simple,
Past Simple mau Future Simple.

1. Various kinds of sports (to be) popular in Russia. 2. Both
children and grown-ups (to be) fond of sports. 3. What (to be) the
matter with her? She (to be) so excited. -- | (not to know). 4. Where
you (to go)? - - | (to go) to the Dynamo stadium to see the match
which (to take) place there today. 5. You (to know) that very
interesting match (to take) place last Sunday? 6. He (to go) to the south
a week ago. 7. When | (to be) about fifteen years old, | (to enjoy)
playing football. 8. Our football team (to win) many games last year. 9.
Where (to be) Boris? - He (to play) chess with his friend. 10. 1 (to be)
sorry | (to miss) the match yesterday. But | (to know) the score. It (to
be) 4 to 2 in favour of the Spartak team. 11. Nellie (to leave) for
Moscow tomorrow, 12.1 (to be) in a hurry. My friends (to wait) for
me. 13. You (to be) at the theatre yesterday. You (to like) the opera?
— Oh yes, | (to enjoy) it greatly. 14. You (to go) to London next
summer?
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5. Use Present Continuous or Past Continuous

1. I (to write) an English exercise now. 2. | (to write) an English
exercise at this time yesterday, 3. My little sister (to sleep) now. 4 My
little sister (to sleep) at this time yesterday. 5. My friends (not to do)
their homework now. They (to play) volley-ball. 6. My friends (not to
do) their homework at seven o'clock yesterday. They (to play) volley-
ball. 7. You (to eat) ice-cream now? 8. You (to eat) ice-cream when |
rang you up yesterday? 9. What your father (to do) now? 10. What
your father (to do) from eight till nine yesterday? 11. Why she (to cry)
now? 12. Why she (to cry) when | saw her yesterday? 13. She (to read)
the whole evening yesterday. 14. She (not to read) now. 15. Now she
(to go) to school. 16. What you (to do) now? - | (to drink) tea. 17. You
(to drink) tea at this time yesterday? - No, | (not to drink) tea at this
time yesterday, | (to eat) a banana. 18. My sister is fond of reading.
She (to read) the whole evening yesterday, and now she (to read)
again. 19. Look! My cat (to play) with a ball. 20. When | went out into
the garden, the sun (to shine) and birds (to sing) in the trees.

6. Use Past Simple or Past Continuous.

1.1 (to play) computer games yesterday. 2. | (to play) computer
games at five o'clock yesterday. * 3. He (to play) computer games from
two till three yesterday. 4. We (to play) computer games the whole
evening yesterday. 5. What Nick (to do) when [ you came to his place?
6. What you (to do) when | rang you up? 7. | (not to sleep) at nine o'-
clock yesterday. 8. What he (to do) yesterday? - He (to read) a book.
9. What he (to do) the whole evening yesterday? - He (to read) a book.
10. She (to sleep) when you came home? 11. My brother (not to play)
tennis yesterday. He (to play) tennis the day before yesterday. 12. My
sister (not to play) the piano at four o'clock yesterday. She (to play) the
piano the whole evening. 13. When | came into the kitchen, mother (to
cook). 14. She (to cook) the whole day yesterday. 15. We (to wash) the
floor in our flat yesterday. 16. We (to wash) the floor in our flat from
three till four yesterday. 17. You (to do) your homework yesterday?
18. You (to do) your homework from eight till ten yesterday? 19. Why
she (to sleep) at seven o'clock yesterday? 20. He (to sit) at the table the
whole evening yesterday.
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10. BEGOING TO

1. Mark has decided what to do in his life. Complete the
sentences, using short forms of be going to and the verbs in

brackets.
1.1

2.1

voluntary organization to help homeless animals.

3.1

(not work) in an office.

4.1

5.1

in academia.
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Future
Affirmative
| am (‘m)
You/We/They are (‘re)going to work
He/She/lt is is (‘s)
Negative
I am not (‘m not)
You/We/They are not (aren’t) goingto | work
He/She/It is not (isn’t)
Questions
Am I
Are you/we/they going to work?
Is he/she/it
Short answers
I am.
Yes,  wel/you/they are.
he/she/it is.
I'm not
No,  we/you/they aren’t.
he/she/it isn’t.

(study) Ophthalmology at university.
(travel) all over the world as a member of

(achieve) board certification.
(work) in private practice or be involved




6. My friend and | (not miss) lectures and
seminars.

7. My friend (not provide) optical care for
exotic animals.
8. We (pass) the final exams successfully.

2. Write positive sentences with short forms of be going to and
the words in brackets.

1. (I/see/Professor Simpson/tomorrow)

2. The hospital/buy/new ophthalmologic equipment/next week)

3. (They/work hard/this term).

4. (He/send me a letter/tonight).

5. (Students/take/an Eye Anatomy test/next Monday).

6. (The company/hire a new support team / in 2020).

3. Write negative sentences with short forms of be going to and
the words in brackets.

1. (We/not/be involved in research facilities/next September)

2. (Mr. Perkinson/not/provide optical care for a wide variety of
animal species /next year).

3. (Billy/not/perform diagnostic tests/tomorrow.

4. (She/not/provide any specialty consultations/today.

5. (My colleague and I/not/prepare a case report for the procedure).

6. (Miss Collins/not/remove the painful eye with a cosmetic
prosthesis).

4. Write questions and short answers with be going to and the
words in brackets.

1. (laser treatment/reduce the fluid production and improve
outflow)? Yes, ...

2. (she/measure the intraocular pressure)? No, .........

3. (the treatment/reduce the inflammation of the uvea)? No.......

4. (he/work as a veterinary assistant/this summer)? Yes............

5. (Jack/set up his own veterinary practice/this year)? Yes.......

6. (you/take a blood testing to search for the cause of the disease)?
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MOAYJbHI KOHTPOJIBHI POBOTH

. Build up sentences:
. Mike / drummer (-) ....Mike isn’ta drummer.......................
. Charlie and Chris / policemen(+)...........cccooeviiiiiiiiinis oo,
.Danny and Rick /siNgers (=) ....oovvniiiiiiii
. Salem and Lucky / puppies () ..o.oviiiriiiiiiii
.Rome /London / cities () ..oviviiriiiiiiiiiiiieee e
. Choose the best answer:

1. Maggie and Carol ............... good friends.

a)am b)are c)is d)isn’t

2.8ue .......... a science teacher.

a)arenot b)is c)are d)am

3. Mark Steven .............. a student at Kennedy High School. It
........ an old school.

ayam/is b)are/is c)is/am d)is/is

4. Margarita ........... from Spain. [ .............. from Turkey.

a)is/am b)are/is c)am/is d)is/are

5.YouandI.................. at the same age.

a)am isn’t c)are d)is

4. Change the sentences into questions:

NOTEEWDN R

Youareill,
.Lindaisapretty girl. ...
LBelindaisasinger. .......ooooiiiiiiii
Nickisan actor. ......oooiiiiiii e

. Weare good friends. ..........ccoiiiiiiiiiiiii
.Heisanofficer. ...

B LT3 s ¢ 1<)
. You and Eddie are partners. .............ccoeiiiiiiiiiiiiiiiiii.,
CROSIE 1S aNgry. oo
10. Jack and I aren’t g200d SWIMMETS. ........c.vvvvienrenniennnannnnns
5. Give long answers:

Example: Are you a scientist? ...... Yes, [ am a scientist.............
1. Are you astudent? Yes, ...o.oivriiiiiiiiiic e
2. 1sTominthe park? NO, .....ovviiiiiii e
3. Isita poetry boOK? Yes, ..o.ovieiniiiiiiii
4. Are Mary and John friends?Yes, .......cccooeviiiiiiiiiiiiiinn,

OCOOJINO0OThE W~
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5. Am lanexecutive 2 NO, ....oovveieieiiiiii e

6. Is Thomas fifteen years old?Yes, .........ccoovvvviiiiiiiiennnn..
7. Are your earrings eXpensive?No, .......c.co.eeieriiiiiiniiiininnen,
8.1sice cream hot? NO, ..ooieiiii i
9. Are lemons yellow and SOUr?Yes,.......c.oeeveviirieieieinnaennnn..
10. Are Andy and Jack girls?No, .........cooeiiiiiiiiii
6. Complete the sentences with SIMPLE PRESENT or

PRESENT CONTINUOUS:

1. Susanusually ................... (go) to school by bus, but now
she ..o (go) to school by train.

2. Mary often .................... (read) in bed, but today she is very
tiredand she .............oooveeennnn. (not / read).

3. The boys usually ..................... (ride) their bikes to school.
They .... ... (like / ride) their bikes. They .................. (be) very
naughty boys. They always......... (go) to school late. Today their
teacher ...............oe.ll. (be) very angry, Dbecause they
..................... (be) late again.

4. Mary ..oooooviiiiiii, (like / eat) sweets. Every morning
she .......... (have) coffee with a lot of sweets and chocolate. For lunch
she and her friends often .................... (eat) sweets or ice-cream.
She .o (not / like / eat) fruit or vegetables. She
........................... (eat / never) eggs or cheese. Today she
....................... (be) sick. She ........................ (sleep) in

8. Use a preposition ( ON, IN, AT, BY ) in each blank:

a. Jane goestowork ....................l. bus.

b. My birthday is ...................... March.

c. We are going to meet ............... 4:00 p.m.

d. Students must go to school ................. weekdays.

e. Do you do play tennis .................... the weekend?

f. His birthday is ..................... November 5th .

g. We have art lesson ................ Mondays.

9. Use the CORRECT TENSE:

1. Look! Jane .............ccoviiininnn. (sing) again. She often
.......................... (sing) this song.

2. My father ... (have) a lot of work to do
every weekend.

.Thegirls ..ooooiiiii (not / talk) now. All
ofthem ..................... (watch) a film.
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4o YOU oot (like) watching TV?

5.He o (usually / go) at 9:00 o’clock, but
thismorning he ..., (leave) home late.

B. T oo (visit) my grandparents
every Friday. My SiSter ..........oovviiiiiiiiiiiiniieieieenenns (often /
visit) them.

7. The bOYS .oveiieiiiiiiiii e, (swim) in the
pool now but they ..........coooiiiiiiiiiiii (usually /
swim) in the sea.

8. She ..o (write) a letter to her pen-
friend at the moment.

9. They oo (sometimes / have)
lunch at work, but today they ................oooiii, (have)
at a restaurant.

10. She can’t talk to you. She
.............................................. (have) a shower.

11. “Where ... Alex
........................... (live)?“In France

12, TOM ot (like / ride) a
horse in his free times.

13. The children .....................oooeaet. (play) the piano and
........................... (sing) a song at the moment.

14. My mother ............oooiiiiiiiiiiiiiiiiiiiiieien, (always /
cook) in the morning.

15. What ..o (you [/ usually
/ do) at weekends?

16. Jane ....coooiiiiiii (give) a party
today because it ..........ooeviiiiiiiiiinnnn. (be) her birthday.

17. The lesson ........ccccovivviiniiinninnnnn. (start) at 9 o’clock
every morning.

18. Adam is in hisroom now. He ..........c.cooovviiiiinnnnin.
(write) a letter to his penfriend. He
............................................ (always / write) him a letter.

10. Ask questions for the underlined words:

L ?

George often has a bath.

P ?

Mike eats corn-flakes for breakfast every morning.
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The teacher is writing some examples on the board.

Tom4|swatch|ng af||m nOW ................................................. :
My rS) arents never Sm0ke C|garettes .......................................... 9
Pete? and Rob go to schoo| by serv|cebus ................................. 9
Sam7|3 domg h|5homework m msroom ..................................... 9
| rea% t;/;/'(; books everymonth ................................................ !
)

L cantundersiand Fans because | don know German,
L0, ?

No, Sally isn’t writing a letter now.

11. Write a question word in each blank (For example: When,
How, Why, How many ..) and then match the questions with the
answers:

Lo is your music lesson? a) Because, I'm
hungry.

2 is it? b) Fine.

3 books are there in your bag? ¢) Germany.

4o likes James? d) Mary.

S is your watch? e) In the garden.

6. are you? f) In June.

T are the children? g) It is half past two.

12. Build up sentences:

1. He / like watching TV / but / he / not / watch / at the moment /
because / he / sleep //

2. What / Wendy / do / at the moment / ? // She / clean / her teeth /
bathroom //

3. mother / can (- ) / help me / now / because / she /cook/kitchen//

4. Where / your cousin / live / ? // She / live / Sydney / Australia //

5. Why / you / eat / sandwich / now / ? //Because / | / be / hungry //

6. Tim / usually / go / work / bicycle //

7. children / play / games / everyday //

8. My brother / can ( - ) / play / tennis / because / he / not / have /
racket //
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9. How often / mother / cook / pizza/? I/

10. My parents / not /like /roller-skates /because /they /be /
dangerous //

13. Read the paragraphs and answer the questions:

Hello! My name is Douglas Hunter. I’'m a pilot for British Airlines.
I fly planes. I am not working today. | am playing golf. It is my
favorite sport.

1. What is his name? 2. What does he do? 3. What is he doing
now? 4. What is his favorite sport?

He is Gordon Lester. He is a champion jockey. He rides
racehorses, but he isn’t riding a racehorse now. He is dancing with his
wife.

1. What is his name? 2. What does he do? 3. Is he a good jockey?
4. Where is he now? 5. What is he doing? 6. Who is he with?

They are Bob and Michael. They teach English in a school. They
aren’t teaching now. They are in the pub. They’re talking and laughing.

1. Who are they? 2. Do they teach? 3. What do they teach?
4. Where are they now? 5. What are they doing now?

She is Rosalind Graham. She is a ballet dancer. She dances for
Royal Ballet. She isn’t dancing now. She is having a bath.

1. What is her name? 2. What does she do? 3. Is she dancing now?
4. What is she doing?

14. Write DON’T, DOESN’T, ISN’T, AREN’T or AM NOT in
the blank space in each sentence:

a. He isn’t listening to the radio right now.

b. He doesn’t listen to the radio every evening.

c.We oo watching a television program now.
dWe..o.oooviiiinn. watch television every day.

e.They ..ooooiviiiiiiiiin, study their lessons after class.

f. They .....covvvvnvininnnn. studying their lessons right now.

g It raining very hard right at the moment.
holto rain very much during the summer.

i. Mr. Johnson ..................... eating his lunch now.

j-Mr. Johnson ..................... always eat at that place.

S see any students in that room.
LI, hear anyone in the hall now.

15. Complete the sentences:

1. Every Monday my father ..................... because ............

220



2. Lindausually.......................... butshe ................ today.

S.lwanttobuy a.....ooooeeiiiiiii because
4. My teacher often ............ccovvviiiiiiiiiiiininn, but today
5. At the moment the children ............. they often ............... :

16. Read the following text and answer the questions:

My name is Kate O’Hara. I live on a farm with my mother and
father. I like it but | work very hard. Every morning | wake up at five
o’clock and feed the horses. Then I can go back to the house. Mum
makes breakfast at 5:30 and I’m not late for breakfast because I don’t
like cold eggs. After breakfast | help dad for an hour. Then | have a
shower and get ready for school. The school bus leaves at 8:15. | leave
home at 8:00. After school | can watch TV for an hour. Then we have
our dinner. We have chicken for dinner but | hate it. | eat it because
mum gets angry. After dinner | do my homework. Then I go out and
feed the horses. I go to bed early because I'm always very tired at the
end of the day.

1. Where does Kate live? .......c.oiiiriiiiiiiiiiiiieieeeeeaans
. What time does she get up every morning? .........................

. Who makes breakfast every morning? ......................c..o..e.

. Why isn’t she late for breakfast? ...................cooeeiiiinnnnt.

. When does she have ashower? .............coooiiiiiiiiiininininn..

. What time does she catch the school bus? ...........................

. How long can she watch TV? ...,

. What do they have for dinner? ......................oooiiinl.

. When does she do her homework? .............cooeeiiieiiiinn...
10. Why does she gotobed early? ........ccoiiiiiiiiiiiiiinnn,
True or False:

1. She doesn’t like the farm.

2. Kate doesn’t work very hard.

3. Kate has a shower before 8:15.

4. Kate’s mother doesn’t like chicken.

5. After dinner Kate feeds the horses.

17. Complete the sentences using DO / DOES/AM/ IS/ ARE/
HAVE GOT /HAS GOT:

©O© 03Nk~ W

L the children want toy for their birthday?
2.Dazzle ................oo..l. a new dress for the party.
3.When ...l your brother’s birthday?
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4. Howmuch ...................... these glasses? “ 80.

5. Mr. and Mrs. Jackson ..., two children.
0. e, your uncle like chocolate?

T I your friend?

8 Howmuch ........................ your new tennis racket?

18. Circle the correct answer:

. Look! Thomas is bringing / brings his little sister to class.

. My older sister is often listening / often listens to pop music.
. We are writing / write an exercise now.

Mmmm! Mum is making / makes a cake.

. Our teacher is giving / gives us a test every month.

. Listen! Dad is reading / reads a story to Ricky.

. Mr. Michael usually is growing / grows roses in his garden.
. They are building / build a new house on the hill now.

. Maria is drinking / drinks milk every morning.

10. Look! Nick is running / runs down the hill.

19. Choose WAS or WERE and circle it:

1. He was / were a policeman.

2. We was / were very happy.

3. Was / Were you happy?

4. They wasn’t / weren’t interested in.

5. 1 was / were at school.

6. It wasn’t / weren’t expensive.

7. Was / Were she your teacher?

20. Complete the text with WAS or WERE:

©CONOUTAWN R

Interviewer: What ................ it like during the First World
War, Bill? Bill : Tt.................. aterrible time. I ................... a
young man, so I ............ in the army. We ................. in Italy.
Interviewer: Where .................... your wife and children? Bill:
They .....coovvinnin. in London. That ................ dangerous too.
There ...... bombs and there .................. not a lot of food. The
children .............. very young and they .................... very
frightened.

21. Read the following story:

Bob is a young sailor. He lives in England, but he is often away
with his ship. One summer he comes back from a long voyage and
finds new neighbors near his mother’s house. They have a pretty
daughter, and Bob soon loves her and he wants to marry her when he
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comes back. Bob promises the girl to send a present from every port.
Bob’s first port is Capetown in Africa, and he sends the girl a parrot
from there. The parrot speaks three languages. When Bob’s ship
reaches Australia, a letter comes from the girl. The letter says, “Thank
you for the parrot, Bob. It tasted much better than a chicken.”

Fill in the blanks with a correct form of PAST
CONTINUOUS:

1. Alice hurt herself whileshe ..., (skate).

2. | met my neighbor while T ...............coooiiiiiiiiiiina,
(walk) home from work.

3. Sally saw a friend while she ....................cooeiinin (ride)
her bicycle along Park St.

4. Peter fell asleep whilehe ..................cooiinl. (study).

5. Bob stepped on  Jane’s feet ~ while  they
......................................... (dance) together.

6. lcutmyselfwhile T ...............coooiiiiiii, (shave).

7. Mr. and Mrs. Brown burned themselves while they
................................. (bake) cookies.

8. Tommy had a nightmare while he ...........................oel
(sleep) at a friend’s house.

22. How did it happen?

1. How did Alice hurt herself? (play soccer) ................... She
hurt herself while she was playing soccer. ............cooovviiiiiiiiiin,
. How did Martin burn himself? (iron his clothes) ..................
. How did Helen cut herself? (slice onions) ........................
. How did Jennifer meet her husband? (fix a flat tire) ............
How did Marvin break his arm? (skate) ...........................
How did you lose your wallet?(ride my bicycle) ..................
. How did Jeff meet his wife? (swim at the beach) .................
. How did Bob get a black eye? (fight with his brother) ............
How did your children burn themselves? (make breakfast)

©ONDUTAWN

10. How did Martha fall? (dance) ............cocooviiiiiiiiiiiiinnnn.

23. Write the story again. Use THE SIMPLE PAST:

Bob was a young sailor. He lived in England, but he was often
away With his Ship... ...

b) Answer the questions about the story:

1. What was Bob? He was a young sailor.
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2. What change did he find when he was back home?
3. How was their daughter? ...

4. How did Bob feel about the girl? ................coooiiit.
5. What did Bob tell the girl? ...
6. What did Bob send the girl from Capetown? ......................
7. Where iS CapetOWN? .....ouveieieie i e

8. How many languages did the parrot speak? ........................

24. Fill in the blanks with a correct form, the PAST SIMPLE
or the PAST CONTINUOUS:

I. He oo, (talk) with Mary, when
Mrs. Smith came in.

2.TheY cviiiiicc e (study) two hours last night.

3.Jane .o (sleep) when the telephone rang.

4AS T o (walk) to the lab, I met
my friend.

5 W (watch) TV last night.

6. The customer ................coeevevnennn. (pay) his cheque when
he dropped his credit card.

7. The barber ...........cocoviiiiiiiiiiiiiiinn, (cut) my hair
yesterday.

8.She ...cooiiiii (dance) when she hurt her ankle.

O Tt (rain) hard when | got up.

TO Tt (rain) hard last night.

25. Complete the sentences with the words in parentheses using
the SIMPLE PAST or the PAST PROGRESSIVE:

1. Sally .oooviiiiiiiiiiieee (eat) dinner last night when
SOMEONE .....cveverannnnnn, (knock) on the door.

2. | began to study at seven last night. Fred ....................c.ools
(come) at seven- thirty. T ..........coeiviiiiiinnn... (study) when Fred
............................. (come).

3. While T ..o (study) last night, Fred
................................. (drop by) to visit me.



4. My roommate’s Parents ..............eceeeeeveeeerenenenennnnns (call)

him last night while we ...........cooooiiiiiiiiiic (watch) TV.

5. My mother called me around five. My husband came home a little
after five. When he ..............cooiiiiiiiiiin (come) home, I
......................................... (talk) to my mother on the phone.

6. Yesterday Tom and Janice ........................... (go) to the zoo
around one. They ..................cot, (see) many kinds of animals.
They stayed at the =zoo for two hours. While they
................................. (walk) home, it ........................ (begin)
to rain, so they ...........c.ocooii (stop) at a small café¢ and
........................ (have) a cup of coffee.

7. Yesterday afternoon I ................c.oooennnnn, (go) to visit the
Parker family. When 1 ..................... ... (get) there around two
o’clock, Mrs. Parker ....................... (be) in the yard. She
....................................... (plant) flowers in her garden. Mr. Parker
............................. (be) in the garage. He
...................................... (work) on  their car. He
................................... (change) the oil.

26. Fill in the blanks with a correct form of PAST
CONTINUOUS:

1. It was very cold. The sun .......... was not shining.
...................... (not / shine)

2. It wasn’t a stormy night. The wind
........................................... (not / blow)

3. Hewasn’tsleeping. He ............ooooiiiiiiiiiiiiiin (look)
at the ceiling.

4. They were having a rest. They ...............coooieininnn (not /
work).

5. They were very happy. They ........ccccoviiiiiiiiiiiiiiiininn
(enjoy) the party.

6. He was at home. He .......................nl (watch) a
movie on TV.

7. He was getting worse. He ..........coovviviiiiiiiiinniinne, (not
/recover). 8. We .o (travel) in the north of
Turkey when we were on holiday.

9. She i (drive) so fast when the
accident happened.

| (not / sleep) when you came in.
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27. Complete the sentences with the words in parentheses using
the SIMPLE PAST or the PAST PROGRESSIVE:

1. While they ........coovvviiviiiiiiiinn, (travel) to China, Marco
......................... (keep) a diary

2. Mrs. White .......ooooviviiiiiiinnn (drive) past a house in Main
Street whenshe ...............coevniin. (see) the ground floor on fire.

3.Whilehe .....cooooviviiiii (fly) off the Miami Coast,
the pilot ................. (see) sharks approaching the swimmers.

4. The fireman ................c.ooeennn. (fight) the fire on a balcony
belowwhenhe .........................Ll (hear) someone’s shouts.

5.She ..coviviiiiiiin, (diey whileshe ..............cooeviininnnn
(run) after a bus.

6. We i (have) dinner when the
electricity .........cooeveiinenen. (go) off.

T.8She oo (think) of something else
whileyou .................... (talk) to her.

S N (see) her while I ..................coevene .
(look) out of the window.

9. While the teacher ...............ccocoviiiiiiiiiiiinnnnn (talk), the
students ...............oeeae (look) at an insect on the ceiling.

28. Complete each sentence. Use GOING TO and the verb in
brackets:

| PR Are you goingtobuy ...........ooiiiiiiiinnn.
(you / buy) a new bike?

2.TOM oo (not / be) a doctor.

K T P (buy) some new shoes.

A (Helen / catch) the train?

5.Who oo (carry) the shopping for me?

6. Jimand Dinah ...................coc (not / get) married.

ToSAM L (take) a holiday.

8. Whattime ..............ooeiiiiiii. (you / phone) me?

9. WHREIe ..o (we / eat) tonight?

10T (not /give) a birthday present!

29. Rewrite each sentence or question with GOING TO:

1. Joe plans to buy a new computer next year. ... Joe is going to
buy a new COmMPULET NEXE YEAT. +...vvvrenrietieeeeeteeieneaneaneanenaenn

2. We don’t plan to play tennis this weekend. .....................



3. Does Nick plan to join the sports club? ................coeevenet.

30. Make sentences, as in the example:

* miss the train* make some tea * change it * crash * shout at
us™ take some photos * play in the snow * fall off * sell his house *
make a cake
. She can’t stop the car! She is going to crash ........................
.Theyarelate. They ......ccoovviiiiiiiii e,

. The headmaster looks angry! He ................cccooeiiiiiiiin..
.Jimhasgothiscamera. He ...............ocoooviiiiiiiiiiiann..

. Mick’s putting up a “For Sale” sign. He ...........................
.Thecarhasgotaflattyre. He ............coooviviiiiiiiininnnn..

. Mum’s looking at a recipe. She ...........c.cooiiiiiiiiiiine,
. Look! The ladder is broken. Ohno,he .................ooooinin

9. They’re putting their hats and gloves on. They .....................

10. Kevin’s putting the kettle on. He ..............coooviiiiiiiinnen.

31. Fill in the blanks with the correct FUTURE forms: (Will /
Going to / Present Continuous / Simple Present)

(oo BN N e IRV, I NGO RN\ Bl

1. A:What ..................... 01! (do) when
you grow up?
) (be) an acrobat

in a circus.
2. 1 haven’t seen him for a long time but | think 1
............................................. (recognize) him.
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3. A: |l need some tokens to telephone my friend.

Bl (give) you some.

4. 1 got the plane tickets. T .............coooiiiiiiiiiiiiin.. (fly)
on Sunday.

5. A: Have you got any plans for the summer?

B:Yes,We ....oooiiiiiiiii (go) to Italy in June.

6. Don’t play with those matches; you ...............
............................... burn yourself.

7. A: Whose is that night dress?

B:lt'smine. I ..o (wear) it at
John’s graduation party.

8. A: Why did you call your grandma?

0. B:T i (visit) her at the weekend.

10. If your passport isn’t valid any more, you .........
.................. (not / be able to) go abroad this month.

11. A: What are you doing with that brush?

Bl (paint) my room.

12. A: Why are you wearing your anorak?

Bl (go) out.

13. 1 don’t know the meaning of this word so |
.................................... (look) it up in the dictionary.

14, Look out! YOU .cooiiiiiiiiiiiiiiiiiii i

(hurt) yourself with that knife.
15. A: T’ve got a terrible headache. B: Have you? Wait there and |

........................................ (get) an aspirin for you.

16. Mother: Your face is dirty. Child: All right. |
.................................. (wash) it.

17. A: What time ............ccoeeenne. the next bus
............................ (arrive)?

B: 13 minutes later.

T you...... (open) the door for me, please?

19. We’re early. The film ................oooiiiiiini, (start) at
2:30. Why don’t we go and have something to drink?

20. He oo (call) the police as
soon as he gets home.

21. A: What ..........ooooiiiinnns VOU toteteteateaieaeneaeaieans
(do) with that dress?

Bil o (shorten) the skirt.
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32. Fill in WILL or BE GOING TO:
1. A Why do you need so much sugar? B: |

............................................. make a cake.
2. A: Oh no! I’ve left my purse at home and I haven’t got any
money on me! B: Don’y WOrTy. I

................................................. lend you some.

3. A: I don’t know how to use this mixer. B: That’s OK. I
........................................ show you.

4. A: Why are all these people gathered here? B: The Prime
MINISter ...ovviveiiiiiiiei e open the new hospital ward.

5. A: Did you remember to buy the magazine | asked for? B:
Sorry, Ididn’t. T ....oooviiii e buy it when I go out
again.

6. A: What’s that on your curtains? B: It’s a stain. |
........................................ take them to the dry cleaner’s
tomorrow.

7. A: These bags are very heavy. I can’t lift them. B: |
....................................... carry them for you.

8. A: I hear you’re going to Leeds University in September.

B Yes, I ooiniiiiii study French and
German.

9. A: Why don’t you tidy your room? B: I
........................................... play football in ten minutes, so |
haven’t got time.

10. A: How can we get all this home? B: |
.............................................. ask James to come and help.

11. She has bought some wool. She ...............coooiiii
knit a sweater.

12. A: This problem is very difficult. B: T ............................
help you to solve it. 13. A: Why are you taking down all the pictures?

Bil oo paint the room.

4.1 . climb that mountain one day.

15. Look at that young man. He looks very pale. He
.................................. faint.

16. A: Why are buying that spade? B: I .................cooiiiniins
plant some trees in my garden at the back of the house.

17.She «.ooiiiiiiii get better. There are positive
signs.
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18. Pmhungry. T.....oooooiiiii, have something to eat.

10,0 o be 38 years old next week.

33. Fill in the blanks with the adjectives in brackets:

Lo TOM 1S oo his
brother. (old)

2. This problem 1S .......c.coiiiiiiiiii i, that
problem. (easy)

3.J0MN 1S ot boy in
our class. (tall)

4. My friend 1S ...o.oveiiniiii e my sister.
(fat)

I A (e 1011 I T room in our
house. (small)

6. KONya 1S ..oiiiiiiiiiiii city in
Turkey. (large)

7. The Kizilirmak iS ........cccooviviiiiiiiiiiniiianann.s river in
Turkey. (long)

8. Madonna 1S .......ceveveiririniiiiii e Sandra.
(popular)

9. My English IS ....cooiiiiiiiiii your
English. (good) 10. The weather today is
.............................................. the weather yesterday. (bad)

11. This garden is .......c.ooiiniiiiii e, that
garden. (large)

12. Elizabeth 1S ....ooviiiiiiiii e, girl in
our group. (beautiful)

1301 am oo girl in the
class. (short) 14. What iS .........coiiiiiiiiiiiiiiiiiieeieeeeas film on
TV today? (funny) 15. WhO iS ....ociiviiiiiiiiiii i

girl in your class? (pretty)

34. Fill in the blanks as in the example:

I went on holiday last year but it was a disaster! My hotel room
was . smaller than ... (small) the one in the photograph in the brochure.

Ithink it was .........coooeviiiiiii, (small) room in the hotel.
The weather was terrible t00. It Was ...........ccoooiiiiiiiiiiiiininn.
(cold) in England. The beach near the hotel was very dirty — it was
..................................... (dirty) all the beaches on the island.
The food Was .......cooviiiiiiiiiii e (expensive) 1
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expected and I didn’t have enough money. One day | went shopping in
a big department store and | broke a wvase. It was
............................................................ ( expensive) vase in
the whole shop. But ..., (bad) thing
all was that I lost my passport and I couldn’t go back home. It was
................................................. (horrible) holiday all my life.
35. Fill in prepositions of time “AT / IN / ON” as in the

example:

1..on... Saturday 8. ............ 9o’clock 15............. autumn

20 i July 9. ............ Christmas 16. .......... half past
two

30 1984 10. ............ September 28th 17. ............
Monday morning

i March 25th 11............. 1991 18............. Easter

50 i Friday 12........... August 29th  19. ............ 10
o’clock

6. cevnrnnnn summer 13. .......... winter 20. ............ Thursday
afternoon

7o, the morningl4. .......... the evening 21. ............
noon

36. Fill in the blanks with “AT / IN / ON” as in the example:

1. We always go on holiday ....in ....... summer.

2. My mother usually goes shopping ................ Friday morning.

3. I always do my homework .................. the evening.

4. The circus usually comes to our town ................... spring.

5. Sophia’s birthday is ............... May 16th .

6. [usually getup ................... seven o’clock.

7. My favorite television programme begins ............... 6:30
............. the evening.

8. Sometimes it Snows ................... winter.

9. My friend’s birthday is .................. June.

10. Some birds and animals come out .................. night.

37. Choose the correct answer:

1. My lessonstarts  at  five o’clock.a)on b)at c)in

2. My father usually buys a newspaper the morning.
ayon b)at c¢)in

3. We wear warm clothes winter.a)on b)at c)in

4. We get presents Christmas. a) on b)at c¢)in
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5. 1 usually visit my grandparents Sunday afternoon.
ayon b)at c)in

6. John’s birthday is August 16th.a)on b)at c)in
7. The film finishes 9:30.a)on b)at c)in8. The
supermarket is closed Sunday.a) on b)at c)in

38. Fill in “AT¢, “IN” or “ON”:

My birthday is .... on .... the 30th of July. Last year | had a great
day. I gotup ............. 8 o’clock ............. the morning and tidied
the house. Then ............. the afternoon I went into town with my
friend to buy food for the party. The party started ............. 7 o’clock
.......... the evening and didn’t stop until very late ............. night!
............. the 31st of July I was very tired, so | went to bed early
............. the evening.

39. Fill in SOME or ANY as in the example:

1. Are there ....... any ............ rabbits in the garden?

2. Arethere .................oll children in the class?

3. There aren’t ...............oe..... chairs in the room.

4. Arethere ..., birds in the tree?

5. Thereisn’t .......coeevvviniinnnnns money in the bag.

6. Thereis .....cooevvvviiviiiinnnnnn. coffee in the cup.

7.Thereare ..........cccoeeveninnns policemen in the police station.
8. Arethere ............covvviinnnnl. fish in the water.

9. Arethere .................ol L oranges in the basket?

10. There isn’t .......covvvvvneinnnnn. milk in the fridge.

11.Thave ............... tea, but I don’thave .................. sugar.
12. Isthere ...........c.ceeen... meat at home?

13. There were ..................... apples here a minute ago.

14. There aren’t ................... glasses on the table.

15. Please buyme ................... stamps at the post office.

40. Fill in HOW MUCH, HOW MANY, A FEW, A LITTLE,
SOME or ANY:

LA bananas would you like, sir? B:
Just oo , please.

2.A:Can T have .......ooooiiiiiiint. milk? B: Sorry, we
haven’t got ...........ocevevvininnnn.n. milk.

3o A bread would you like? B: Just
............................ , please.
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A A carrots do we have? B: We have only

S0A oranges do we need? B: We don’t
need .........oevviiiiiiiiinn, oranges.

6. Al i, sugar would you like in your coffee? B:
Just ..o , please

7.A:Could I have ......................... tea, please? B: Of course.
Would you like .........ooovviiiiiinnnn, biscuits, too?

8. A:lsthere ........c.oovvviviinnnnn. wine in the fridge? B: No, we
needtobuy ........coevvvinininnnnn .

9. Al flour does she need? B: Just

10. A: Have you got ......ccovvvvnivniinnnnnnn. potatoes? B: Yes.
............................... would you like?

Fill in SOME, ANY, MUCH or MANY':

1.A:I’dlike .oooviviiiiin, eggs, please. B: Of course. How
......................... would you like? A: Six, please. Are there
........................... tomatoes? B: Certainly. How
........................ do you need? A: A kilo, please.

2. A: I'd like ...l olive oil. B: How
........................... do you need? A: Half a bottle. Is there
......................... flour? B: Certainly. How ...............cocoeinnennn.

do you need? A: A kilo, please.
Fill in HOW MUCH or HOW MANY:

L potatoes do we need?

2 sugar would you like?
T milk is there in the fridge?
G eggs do you want?

T TSP ham do you need?

41. Put A QUESTION TAG at the end of each sentence:

1. Tom won’t be late, .............. willhe ................ ?

2. They were very angry, .......c.o.eeeeeierereneenennnnn. ?
3. Ann’son holiday, ...........coooiiiiiiii ?
4. You weren’t listening, ...........ccovviiiiiiiniiiannnnn. ?
5. Sue doesn’t like 0nions, ........coevvveiviiiniiiinnennnnn. ?
6. Jack’s applied for the job, ...............ooiiiiiiinin ?
7.Y0ou’ve ot @ CAMETra, ...oovvveneieneiieiiiniienneennen. ?
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8. YOU Can tYPe, vovveriineiiiii i ?

9. He won’t mind if [ go early, .............cccoviviinnnnnnn, ?

10. Tom could help you, .........cooviiiiiiii ?
11. There are a lot of people here, ........................... ?
12. Let’shave dinner, ...........c..coooviiiiiiiiiiiin . ?
13. This isn’t very interesting, ..............ccceveveenenen.n. ?
14. M too fat, ..oooveeeiiii ?
15. You wouldn’t tell anyone, ...........ccoevveiviininann. ?
16. LAStEN, ..ottt e ?
17. I shouldn’t have got angry, .............ccoooiiiiiia... ?
18. Don’t drop ity v.vevvirereeei e, ?
19. They had to gohome, ...........coooiiviiiiiiiiiinnn... ?
20. He’d never seen you before, ..............cooeveiinnin. ?

42. Put in A / AN or THE. Sometimes you don’t need either
word —you leave it blank.

1. There was .............. waiter standing at ............ entrance of
............ restaurant. | ordered him ........... glass of .......... vodka
with some juice in it.

2. There was ........... question I wanted to ask ........... biology
teacher about .......... cangroo. She had said ............ cangroo
carried her baby in ........... kind of bag in .......... front part of
........... her body. I wanted to know how many baby cangroos it could
carry at ........... time.

3. “Is that your wife?” “No, my wife’s .......... woman in ..........
red dress.”

4. I work with .......... man and two women. .......... man is quite
nice, but .......... women are not very friendly.

5. What’sin ......... newspaper?

6. Can you show me .......... that book, please?

7. What’s .......... name of .......... womanin .......... blue dress?

8 i water turns into ........... ice at 0 degree C.

9.1like ............ steak, but I don’t like ........... eggs.

10. She lives in ............ nice flat on .......... fifth floor of
........... old house.

11. It’s terrible - ........... eggsare $2 ........... dozen.

12. There was .......... boyand .......... girl in the room. ...........
boy was Japanese but ........... girl looked foreign. She was wearing
............ fur coat.



13. This morning I bought ............. newspaper and ...........

magazine. .......... newspaper is in my bag but I don’t know where
............ magazine is.

14. “Have you got .......... car?” “No, I’ve never had .............
car in my life.”

15. Wedon’tgoto ........... cinema very much these days. In fact,
m.......... town where we live there isn’t ............ cinema.

16. Don’t stay in that hotel. ............ beds are very
uncomfortable.

17. After I leave ............ school, I want to go to ............
university.

43. Put in A / AN or THE. Sometimes you don’t need either
word —you leave it blank.

1. John Colloway is ............. bank manager. He works in
............ bank in ......... center of ......... London. Every morning he
gets up at seven o’clock, has ......... breakfast and ......... cup of
........... coffee, and reads ..........”Times”. Then he goes to ..........
work by ........ bus. In .......... morning, he usually makes ...........
telephone calls, sees ........... customers and ............ dictates
............ letters. He has .......... lunch at ........... restaurant near
......... bank. In ........... afternoon he works until five or fivethirty,
and then goes .......... home. He doesn’t work on ........... Saturdays
or Sundays; he goes to ............ cinema or reads. He likes .............
novelsand ........... history. He is not married. He has ........... sister
mn.......... Oxfordand ........... brotherin ........... London.

2. Have you got ........... camera?

3. Youneed .......... visa to visit ........... foreign countries, but
not all of them.

4. When we reached the city center, ............ shops were still
open but most of them were already closed.

5. Jack has got ........ very long legs, so he’s ........... fast runner.

6. I’'m looking for ............ job. And did Ann get .......... job she
applied for?

7.Did .......... police find .......... person who stole your bicycle?

8. We went out for ............ meal last night. ............ restaurant
we went to was excellent.

9. This morning I had ........... boiled egg and toast for breakfast.

10. Tom always gives Ann ............. flowers on her birthday.
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11. I went into the shop and asked to speak to ........... manager.

12. There’s no need to buy any milk. ............. milkman brings it
every morning.

13. It was warm and sunny, so we decided to sit in ............

garden.

14. Jane is ........... teacher. Her parents were ........ teachers too.

15. Bill’s got ........... big feet.

16. Would you like to be ........... actor?

44. Put a suitable article into the blanks:

1. My neighbour is ........... photographer; let’s ask him for
........... advice about colour films.

2.1had......... very bad night; [ didn’t sleep .......... wink.

3.Heis ............ vegeterian; you won’t get .......... meat at his
house

4, youngest boy has just started going to ...........
school; .......... eldest boyisat ............ college.

S.Iwentto............ school to talk to ............ headmistress. |
persuaded her to let Ann give up ............. gymnastics and take
.......... ballet lessons instead.

6. There was .......... knock on .......... door. I opened it and
found ............ small dark man in .......... check overcoat and
......... soft hat.

7. - Are John and Mary ........... cousins? - No, they aren’t
.......... cousins; they are ........... brother and ......... sister.

8 i postman’s little boy says that he’d rather be ............
dentist than ........... doctor, because ............. dentists don’t get
called outat ........... night.

9. - Would you like to hear ............ story about ...........
Englishman, ............. Irishman and .......... Scotsman? - No. ['ve
heard ........... stories about ........... Englishmen, ............ Irishmen
and ............ Scotsmen before and they are all ........... same.

10. “.......... modern burglars don’t hide under .......... beds.”
said her daughter.

1. . most of ............ stories that ............ people tell
about ........... Irish aren’t true.

12. Like many women, she loves ........... tea parties and
............ gossip.

13.0n ........... Sundays my father stays in ............. bed till ten
o’clock, reading .......... Sunday papers.
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14. 1 have ........... little money left; let’s have dinner in ...........
restaurant.

15. - | hope you have ............ lovely time and ............ good
weather. - But I’'m not going for ............ holiday; I’m going on
............. business.

16. During .......... meal he gives her .......... instructions about
.......... garden and she tells him .......... village gossip.

17. My mother goes to ............ church in ............. morning,
andin............ afternoon goes to visit ............ friends.

45. Some of the blank spaces below need ARTICLES, others
do not. Fill in the articles where needed.

1. Tobacco is one of ............ most important products of
........... South.

2, fresh air is needed by all people.

3 cotton which comes from ............ Alabama is
better than .......... cotton which comes from ............ Oklahoma.

4. i, air in this room is fresh.

5 i important products which we ger from ............ India
are ........... tea, ......... cotton, and ............ rice.

6. e, telephone seldom rings in our home.

Teeiiiannn, silveris ............. conductor of .......... electricity.

8. Igeton............ trainat ............ same place every day.

9. i rain and ............ sun are needed for .............
raising of.......... vegetables.

10. Mary is waving to us from across ............. street.

| sun is shining but part of ............ sky is still
covered with clouds.

12, . women use much make-up.

13. Sometimes everyone must take ............ medicine.

| coffee will keep you awake all night.

15, medicine which .............. doctor prescribed
helped me.

16, .cooiinns tea seems to keep some people awake.

17. He likes to study .............. French.

18, i coffee is very strong.

19. In that course, we study ............. history of all ............
important countries of Asia.

20, i coffee which comes from Brazilis ............ best.



46. Fill in the blanks with MY, YOUR, HIS, HER, ITS, OUR,
THEIR, ME, YOU, HIM, HER, IT, US, THEM, MINE, YOURS,
HERS, HIS, OURS, THEIRS where necessary:

1. IsthatJim’s tie? Show ............... this tie.

2. There is a pen on the table. Give .............. to me.

3. Pass these books to your friends. They are .............. .

4. A: Is this my umbrella? B: No, it isn’t .............. umbrella.
............. is on the table.

5. Gokege and I are in the classroom. ................ bags are under
the desk over there. Could you bring .............. t0 e ?

6. Mr. and Mrs. Brown are at the door. This is ............. key.
Please give ............ 170 SRR .

7. A: Have you got a green pullover? B: No, ................. isn’t
green. It’s blue.

8. Look at that man. .............. name is John Brown. This
psSSsSportis ................ LGIvVe c 170 SRR .

47. Choose the correct answers:

1. We / Us met Sally yesterday afternoon. She / Her came to the
cinema with we / us.

2. | phoned Sarah last night and gave she / her the message.

3. My brother is older than | / me, but he / him isn’t as tall as I/ me
am.

4. “Who wants a cup of coffee?” “I/Me.”

5. A: Have you seen Simon today?” B: Yes. [ / Me saw he / him
this morning. He / Him was going to the swimming pool.

6. A: What did those people want? B: They / Them asked | / me to
help they / them.

48. Choose the correct answers:

1. We know their / theirs telephone number, but they don’t know
our / ours.

2. My / Mine car wasn’t as expensive as her / hers.

3. A: How are your / yours children? B: Fine, thanks. How are
your / yours?

4. Maria has got her / hers suitcase, but her / hers friends haven’t
got their / theirs.

5. Our / Ours flat isn’t as big as their / theirs, but our / ours is much
more comfortable.

6. Have you seen my / mine coat?
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TECTHU JJIA TIOTOYHOI'O KOHTPOJIIO

Test1
1. 1 was lunch when the phone rang.
a) have c) having
b) has d) had
2. | am never late the lessons.
a) to c)in
b) at d) for
3. How often your father play basketball?
a) has ¢) do
b) is d) does

4. Jerry is doing his examinations tomorrow. He hasn’t done any
work. I think he fail.

a) would c) will

b) shall d) is going to

5. We a helicopter tour.

a) have just had ¢) has just had

b) will have just had d) will has just have
6. | usually read newspapers evening.
a)ina c) in the

b) on an d) on

7. Are the children to the teacher?

a) listen c) listening

b) listens d) listened

8. sugar on the table?

a) Is there any c) Is there a few

b) Are there any  d) Are there a few

9. In 1921 she to another family.

a) had moved c¢) will moved

b) was moved d) moved

10. Rita is studying English and Mathematics this semester.
a)a c) the

b) an d) -

11. How long they known him?

a) have ¢) had

b) did d) does

12. My sister has got room.

a) his c) hers

b) here d) her
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13. talking to Tom is my friend.
a) The husbands’ woman

b) The husband’s woman

¢) The husband of a woman

d) Womans’ husband

14, your question.
a) Let me answer c) Let answer me
b) Let I answer d) Let’s me answer
15. He’ll ring you up an hour.
a) to c) till
b) by d) in
16.I1f 1 ___ toabookshop | this book for you.
a) go, will buy ¢) would go, bought
b) will go, will buy d) go, buy
Test 2
1. As she listening to the radio she couldn’t understand my
guestion.
a) are C) was
b) be d) were
2. They left Paris New York in 1975.
a) for c)to
b) at d) in
3. My brother never for us.
a) waiting ¢) doesn’t wait
b) waits d) isn’t waiting
4. Tomorrow afternoon at 4 o’clock I tennis.
a) will play c) will be playing
b) shall play d) have to play
5. Well, | from a safari in Africa.
a) have just returned c) has just returned
b) have just return d) has just return
6. How many students sitting on the bench?
a) are c) do
b) have d) did
7. There no waiters in the cafe, so we had to wait on
ourselves.
a) are C) were
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b) was d) is

8. 1 was only 12 years old when my mother __ and | started
work.

a) died ¢) have died

b) was died d) will die

9. The judge asked the witness to tell truth.

a)a c) the

b) an d) -

10. How well you know him?

a) have c) will

b) was d) do

11. 1 think you mistaken.

a) is c) are

b) have d) has

12. 1 visited wedding.

a) Jack and Jill’s c) Jack’s and Jill

b) Jack’s and Jill’s d) of Jack and Jill’s

13. They are opening notebooks.

a) them b) there

c) their d) theirs

14. Mary will be busy evening.

a) till c) for

b) by d) to

15. We have our classes several times _ week.

a) the C)a

b) an d) in

16.They lived in Australia one year.

a)in ¢) during

b) since d) for

Test 3

1. We walking to the station when it began to rain.

a) was ¢) had

b) have d) were

2. I’ll see you Friday morning.

a) by c) at

b) on d) in
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3. How she get to the institute?

a) has c) does

b) do d) is

4, forget to shut the windows.

a) Do c¢) Will

b) Don’t d) Won’t

5. ‘Hamlet ?

a) Have you ever read c¢) Did you ever read

b) Has you ever read d) Have ever you read

6. The cat is hiding from the dog, it?

a) don’t ¢)isn’t

b) doesn’t d) didn’t

7. there athletic and football clubs in every English college?

a) Has c)ls

b) Have d) Are

8. | started work at 5.30 in the morning and | at 9.00 in the
evening.

a) finished ¢) finishing

b) to finish d) was finishing

9. Please give me cup of coffee with cream and sugar.

a)a c) the

b) an d) -

10. you see him yesterday?

a) Will c) Do

b) Were d) Did

11. If | take his bicycle he angry.

a) is c) are

b) is not d) will be

12. novels are very famous.

a) Dicken’s ¢) Dickens’s

b) Dickens’ d) Dickens’es

13. a concert on Sunday?

a) Will there be  c) Will be

b) Will it be d) Is it
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14. My address is 4678 Jackson Avenue.

a) forty — six, seventy eight

b) forty — sixth, seventy eight

¢) four thousand, six hundred and seventy eight
d) four thousands six hundred and seventy eight



Test 4

1. When | saw her she was her exercise.

a) writing C) written

b) wrote d) will write

2. She died the age of 85.

a) on c) at

b) in d) upon

3. She usually have lunch at home.

a) don’t C) isn’t

b) wasn’t d) doesn’t

4.-Did you phone Helen? - Oh, no, | forgot. her now.

a) I’ll phone c) | am phoning

b) I phone d) I’ll be phoning

5.1 my homework.

a) have just finished c) has just finished

b) have just finish d) have just finishing

6. It raining now.

a) won’t c¢) doesn’t

b) didn’t d) isn’t

7. There many traditional sporting competitions at the same
time every year.

a) is ¢) have

b) are d) has

8. Now I live in a village, but in 1920 | in London.

a) lived c) was lived

b) to live d) has lived

9. big books on the table are for my history class.

a)A c) The

b) An d) -

10. you seen him this morning?

a)ls ¢) Did

b) Have d) Had

11. 1 told that his sister a student of Kyiv university.

a) was c) are

b) is been d) were

12. My car is here. Where is ?

a) your c) your’s

b) yours d) yours’
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13. to the University together.
a) Let’s we go c) Let’s go

b) Lets go d) Let’s going

14. The man, ___ anewspaper, is our neighbour.
a) reading C) reads

b) read d) to read

15. These are their .

a) sons toy’s C) son toys

b) sons’ toys d) sons’ toy’s



I'pamaTuunuii 10BiTHMK

Numbers 1-20
1 one

2 two

3 three

4 four

5 five

6 six

7 seven

8 eight

9 nine

10 ten

11 eleven
12 twelve
13 thirteen
14 fourteen
15 fifteen
16 sixteen
17 seventeen
18 eighteen
19 nineteen
20 twenty

1st the first

2nd the second
3rd the third

4th the fourth

5th the fifth

6th the sixth

7th the seventh
8th the eighth

9th the ninth

10th the tenth
11th the eleventh
12th the twelfth
13th the thirteenth
14th the fourteenth
15th the fifteenth
16th the sixteenth

Numbers 20-1,000,000,000
30 thirty
31 thirty-one
40 forty
47 forty-seven
50 fifty
59 fifty-nine
60 sixty
63 sixty-three
70 seventy
72 seventy-two
80 eighty
86 eighty-six
90 ninety
94 ninety-four
100 one hundred
250 two hundred and fifty
1,000 one thousand
1,00,000 one hundred thousand
1,000,000,000 one hillion

Ordinal numbers

17th the seventeenth
18th the eighteenth
19th the nineteenth
20th the twentieth

21st the twenty-first
22nd the twenty-second
23rd the twenty-third
24th the twenty-fourth
25th the twenty-fifth
26th the twenty-sixth
27th the twenty-seventh
28th the twenty-eighth
29th the twenty-ninth
30th the thirtieth

31st the thirty-first



Years

2008 two thousand and eight
1900 nineteen hundred

1959 nineteen fifty-nine
2000 the year two thousand
2017 twenty seventeen
1950s the nineteen fifties
1960s the nineteen sixties

80s the eighties
100 years century

Seasons
Winter
Spring IN
Summer
Autumn

Months

Months (January , February , March , August....) IN

Days of the week (Monday Tuesday Wednesday Thursday,
Friday, Saturday, Sunday) ON

IN the morning

IN the afternoon

IN the evening

AT night

AT noon

Dates
1.09.2017 (on) the first of September, twenty seventeen

Fractions and decimals
1/4 a quarter
1/2 a half
3/4 three quarters
1/3 a third
2/3 two thirds
0.25 point two five or nought point two five, or zero point two five
1.5 one point five
8.56 eight point five six
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A lot of food is made up of uncountable nouns, to make them
countable you need to put them in another form. For example: "A ......
of ....." = "A piece of fruit." Here is a list of some of the uncountable
nouns and some ways to make them countable.

Asparagus A bunch of asparagus.

Beef A slice of beef.

Bread A slice of bread.

Broccoli A piece of broccoli.

Butter A pat of butter.

Corn  Anear of corn.

Fruit A piece of fruit.

Garlic A bulb of garlic.

Honey A pot of honey.

Jam  Ajar of jam.

Lamb A leg of lamb.

Pepper A pot of pepper.

Pork A joint of pork.

Rice A grain of rice.

Salt A pinch of salt.

Spaghetti A strand of spaghetti.

Sugar A cube of sugar.
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A
Infinitive
to abide
to arise
to awake
B

to backslide

to be

to bear
to beat
to become
to begin
to bend
to bet
to bid
to bind
to bite
to bleed
to blow
to break
to breed
to bring

to broadcast

to browbeat

to build
to burn
to burst
to bust
to buy
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IRREGULAR VERBS

Tabdauus HenmpaBWIbLHUX Ji€CTiB

Past Simple
abode/abided
arose
awoke/awakened

backslid

was / were
bore

beat
became
began
bent

bet

bid / bade
bound

bit

bled

blew
broke

bred
brought
broadcast /
broadcasted
browbeat

built

burnt / burned
burst

bust / busted
bought

Past Participle
abode/abided
arisen

awoken/awakened

backslid /
backslidden

been

born / borne
beaten
become
begun

bent

bet / betted
bid / bidden
bound
bitten

bled

blown
broken

bred
brought

broadcast /
broadcasted

browbeaten /
browbeat

built

burnt / burned
burst

bust / busted
bought

Iepexnan
JIOTPUMYBATHUCS
BUHUKATU

MPpOKNUAATUCA

BiCTYynaTu

Oytu

HECTH

outu
CTaBaTH
MOYHHATH
3TMHATHCS
CTaBHUTH
poOHTH CTaBKY
TIOB’I3yBaTH
BKYCHTH
KPOBOTOYUTHU
IyTH

JaMatu
BUPOIITyBaTH
MPUHOCHUTH

nepeaaBaTH

3aJIKyBaTu

OymyBatu
TopiTH
BHOyXaTh
po3oproBaTi

KYIUISTH



C

to cast

to catch
to choose
to cling
to clothe
to come
to cost

to creep
to crossbreed
to cut

D

to daydream

to dare
to deal
to dig

to disprove

to dive
todo

to draw
to dream
to drink
to drive
to dwell
E

to eat

F

to fall
to feed
to feel
to fight
to find

cast

caught
chose

clung

clad / clothed
came

cost

crept
crossbreed
cut

daydreamt /
daydreamed

durst
dealt
dug

disproved

dove / dived

did

drew

dreamed / dreamt
drank

drove

dwelt / dwelled

ate

fell
fed
felt
fought
found

cast

caught
chosen

clung

clad / clothed
come

cost

crept
crossbreed
cut

daydreamt /
daydreamed

dared
dealt
dug

disproved /
disproven

dived

done

drawn

dreamed / dreamt
drunk

driven

dwelt / dwelled

eaten

fallen
fed
felt
fought
found

KHIaT!
Xararu
BUOUpATH
YITISITUCS
oJIsSIraTh
TIPUXOIAUTH
KOIITYBaTH
MOB3TH
CXpeIyBaTH
pizatu

MpISITH

BiJIBa)KYBaTUCS

BHPIIITyBaTH
KOTIaTh

CIIPOCTOBYBATH

HUPSATH
pobutn
MAJTIOBaTH
MpisATH
MIHTH
KepyBaTu

KUTHU

ictu

MaiaTH
rOjTyBarH

BiUyBaTH
Gopotucs

3HaXOAWUTH
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to fit

to flee

to fling

to fly

to forbid
to forecast

to forego /
forgo

to foresee
to foretell
to forget
to forgive
to forsake
to freeze
to frostbite
G

to get

to give

to go

to grind

to grow

H

to hand-feed
to handwrite
to hang

to have

to hear

to hew

to hide

to hit

to hold

to hurt
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fit / fitted
fled
flung
flew
forbade
forecast

forewent

foresaw
foretold
forgot
forgave
forsook
froze
frostbit

got
gave
went
ground
grew

hand-fed
handwrote
hung

had

heard
hewed

hid

hit

held

hurt

fit / fitted
fled
flung
flown
forbidden
forecast

foregone

foreseen
foretold
forgotten
forgiven
forsaken
frozen
frostbitten

got / gotten
given

gone
ground
grown

hand-fed
handwritten
hung

had

heard

hewn / hewed
hidden

hit

held

hurt

T AXOMUTH
YHUKATH
KHJaTH
JTaTu
3a00pOHATH

nepeadayaTu
BIZIMOBJISTHCS

nepeadavaTu
MPOPOKYBATH
3a0yBaru
npobadyaTh
3aJIUIIATH
3aMOPOXKyBaTH

BIZIMOPOXKYBATH

OTPUMYBaTH
JlaBaTu

HTH

MOJIOTH

poctH

TOILyBaTH 3 PyK
TIHCATH BiJI pyKH
BUCITH

Maru (I0Ch)
YyTH

pyOaru
XOBATUCS
BIAPATH
TpUMAaTH

3aB1aBaTH OO0



|

to inbreed
to inlay

to input

to interbreed

to interweave

to interwind
J

to jerry-build
K

to keep

to kneel
to knit

to know
L

to lay

to lead

to lean

to leap

to learn

to leave
to lend

to let

to lie

to light

to lip-read
to lose

M

to make
to mean
to meet

to miscast

inbred

inlaid

input / inputted
interbred

interwove /
interweaved

interwound

jerry-built

kept

knelt / kneeled
knitted / knit
knew

laid

led

leaned / leant
leaped / leapt
learned / learnt
left

lent

let

lay

lit / lighted
lip-read

lost

made
meant
met

miscast

inbred

inlaid

input / inputted
interbred

interwoven /
interweaved

interwound

jerry-built

kept

knelt / kneeled
knitted / knit
known

laid

led

leaned / leant
leaped / leapt
learned / learnt
left

lent

let

lain

lit / lighted
lip-read

lost

made
meant
met

miscast

PO3BOIUTH (POCITUHN)
IHKPYCTOBYBaTH
BBOIUTH JaHl

CXpelyBaTH
BILTITATH

3aIUTiTaTh

OyIyBaTH XaJaTypHO

TpUMAaTH
CTaBaTH Ha KOJiHA
B’SI3aTH

3HaTHu

KJacTH (I0Ch)
BECTH
CITUPATHCSI
cTpubaTu
BYHTH
TOJIMILIATH
JaBat y 6opr
JI03BOJISITH
JIKATU
OCBIYyBaTl
YHTATH 3 TYO

BTpavyatn

poOUTH, CTBOPIOBATH
O3HAYaTH

3ycTpivyaru
HETPaBHIbLHO
BUPaxyBaTH
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to misdeal
to misdo
to misgive
to mishear
to mislead
to mishit

to mislearn

to misread

to misset
to misspeak

to misspell

to misspend
to mistake
to misteach

to
misunderstand

to miswrite
to mow

(0]

to offset

to outbid

to outbreed

to outdo

to outdraw
to outdrink
to outdrive
to outfight
to outfly
to outgrow
to outleap
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misdealt
misdid
misgave
misheard
misled
mishit
mislearned /
mislearnt

misread

misset
misspoke

misspelled /
misspelt

misspent
mistook
mistaught

misunderstood

miswrote
mowed

offset
outbid

outbred

outdid
outdrew
outdrank
outdrove
outfought
outflew
outgrew

misdealt
misdone
misgiven
misheard
misled
mishit
mislearned /
mislearnt

misread

misset
misspoken

JUSITH HEBIPHO
[TOMUJISITHCS
MepeIayBaTH 371€
HEIOUyTH
BBOJIWTH B OMaHy

MPOMaXHYTUCS
BUBYATH HEBIPHO

HETIPABIIIEHO
TIIyMa4uTH

HEBIPHO HAJIAIITYBaTH

OOMOBIISITUCS

misspelled / misspelt mmcaru 3 momMuIKamMu

misspent
mistaken
mistaught

misunderstood

miswritten
mowed / mown

offset
outbid

outbred

outdone
outdrawn
outdrunk
outdriven
outfought
outflown
outgrown

PO3TPUHBKYBATH TPOIITi
TIOMIJISATHCS

BYHTH HEBIPHO
HE MOPO3yMITHCS

TIFCaTH HEBIPHO

JKaru

KOMIICHCOBYBATH
MEePEKyIOBY BATH
BUXOBYBATH 11032
ciM’ero
HepeBEpIIyBaTH
NPUBEPTATH yBary
HEPEITUTH
oOraHsTH
nepeMaraTt B 6010
MepeiTaTh

mepepocTaTu

outleaped / outleapt outleaped / outleapt BucTpubyBaru



to outride
to outrun
to outsell

to outshine

to outshoot
to outsing
to outsit

to outsleep

to outsmell

to outspeak
to outspeed
to outspend
to outswear
to outswim
to outthink
to outthrow
to outwrite

to overbid

to overbuild

to overbuy

to overcome
to overeat
to overfeed
to overhang
to overhear
to overlay
to overpay
to override
to overrun
to oversee

outrode
outran
outsold

outshined /
outshone

outshot
outsang
outsat

outslept

outsmelled /
outsmelt

outspoke
outsped
outspent
outswore
outswam
outthought
outthrew
outwrote
overbid

overbuilt

overbought

overcame
overate
overfed
overhung
overheard
overlaid
overpaid
overrode
overrun
oversaw

outridden
outrun
outsold

outshined / outshone

outshot
outsung
outsat

outslept

outsmelled /
outsmelt

outspoken
outsped
outspent
outsworn
outswum
outthought
outthrown
outwritten
overbid

overbuilt

overbought

overcome
overeaten
overfed
overhung
overheard
overlaid
overpaid
overridden
overrun
overseen

BUIICPCIKATHU
BUIICPCIKATHU

MPOJIaBaTH OijIbIIIe
3aTbMapIOBaTH

CTPUIATH Jai
CITiBaTH Kpaile
3aCHIKyBaTUCS

nporaBaTu
BHUHIOXAaTHU

BHUCJIOBITIOBATHCS
MeperansiT
BHTpadaTH OuIbIIe
KIBICTHCS OLIbIIIe
MEePEIUIUBTH KOTOCh
MEPEXUTPUTH
BUKHIATH

IHCATH KPaIlle
riepeOrBaTH IiHY

Oy/TyBaTH 3aHaITO
Oararo

KyIyBaTH y BEJUKil
KUIBKOCTI

MOJ0JIaTH
nepeinaru
TIePEroJI0ByBaTH
BMITMHATHCS
TTJICTyXOBYBaTH
TIePEKPHUBATH
TeperiagyBaTH
BiAKHAIATH
BUMMHATH

criocrepirati
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to oversell
to oversew

to overshoot
to oversleep
to overspeak
to overspend
to overtake
to overthink
to overthrow
to overwind
to overwrite
P

to partake

to pay

to plead

to preset

to proofread
to prove

to put

Q

to quick-freeze
to quit

R

to read

to relay

to remake
to repay

to resell

to reset

to retell

to rewind

to rid
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oversold
oversewed

overshot
overslept
overspoke
overspent
overtook
overthought
overthrew
overwound
overwrote

partook

paid

pleaded / pled
preset

proofread
proved
put

quick-froze
quit

read
relaid
remade
repaid
resold
reset
retold
rewound
rid

oversold

oversewn /
oversewed

overshot
overslept
overspoken
overspent
overtaken
overthought
overthrown
overwound
overwritten

partaken

paid

pleaded / pled
preset

proofread
proven / proved
put

quick-frozen
quit

read
relaid
remade
repaid
resold
reset
retold
rewound
rid

POOHTH PO3MPOIANK
3IIMBATH

MPOMAaxXyBaTUCS
MPOCTIaTH

0araro roBOpUTH
CMITHTH TPOIIIUMA
JIOTaHSTH
My/pyBaTH
CKHIATH
MePEeKPyIyBaTH
MepeInCyBaTH

Opary yJacThb
TUIATHTA
Omaratu

3a37aJeriab
BCTaHOBJICHUI

KOpPEKTyBaTH
JIOBOZINTH

KJIaCTH

MIBUAKO 3aMOPOXKYBATH

BHUXOHUTHU

YUTATH
3MiHIOBATH
nepepoOITIoBaTH
BISTYyBaTH
MepeTpoiaBaTH
Tepe3aBaHTaKyBaTH
nepeKa3yBaTu
MEePEMOTYBATH

1030aBIISITHCS



to ride
to ring
to rise
to roughcast
torun
S

to saw
to say
to see
to seek
to sell
to send
to set
to sew
to shake
to shave
to shear
to shed
to shine
to shit
to shoot
to show
to shrink
to shut
to sight-read
to sing
to sink
to sit

to slay
to sleep
to slide
to sling
to slink

rode

rang

rose
roughcast
ran

sawed
said

saw
sought
sold

sent

set
sewed
shook
shaved
sheared
shed
shined / shone
shit / shat / shitted
shot
showed
shrank
shut
sight-read
sang
sank

sat

slew
slept

slid

slung
slunk

ridden
rung
risen
roughcast
run

sawed / sawn
said

seen

sought

sold

sent

set

sewn / sewed
shaken
shaved / shaven
sheared / shorn
shed
shined / shone
shit / shat / shitted
shot

shown / showed
shrunk

shut

sight-read

sung

sunk

sat

slain

slept

slid

slung

slunk

iXatu
JI3BOHUTH

M IHIMATUCh
HaMivaTH

oirru

MHAIATH
Ka3zaTu
Gauntu
IITyKaTH
poaaBaTu
HaJICUIaTH
BCTAHOBJIIOBATH
[IATH
TPSACTH
TOJTUTHCS
CTPHUITH
TPOJTUBATH
CBITHUTHCS
TaJiTH
CTPUISATH
MOKa3yBaTu
CTUCKATH
3aKpUBATH
YHUTATH 3 apKyIIa
criBaru
OITYCKATHCS
CHIITH
BOMBaTH
criaTtu
KOB3aTH
KHJIaTH

KpPacTHCS
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to slit

to smell
to sneak
to sow
to speak
to speed
to spell
to spend
to spill
to spin
to spit
to split
to spoil
to spoon-feed
to spread
to spring
to stand
to steal
to stick
to sting
to stink
to strew
to stride
to strike
to string
to strive

to sublet

to sunburn
to swear
to sweat
to sweep
to swell
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slit

smelt
sneaked / snuck
sowed
spoke
sped
spelt
spent
spilt

spun

spit / spat
split
spoilt/spoiled
spoon-fed
spread
sprang
stood
stole
stuck
stung
stank
strewed
strode
struck
strung
strove

sublet

sunburnt
swore
sweat
swept
swelled

slit

smelt
sneaked / snuck
sown
spoken
sped
spelt
spent
spilt

spun

spit / spat
split
spoilt/spoiled
spoon-fed
spread
sprung
stood
stole
stuck
stung
stunk
strewn
stridden
stricken
strung
striven

sublet

sunburnt
sworn
sweat
swept
swollen

po3pizati
MaxHyTH
KpacTHucs
3aciBaTh
PO3MOBJIATH
MIPUCKOPIOBATH
3a4apoOByBaTU
BUTpaYaTu
MIPOJTUBATH
KPYTUTH
IUTIOBaTH
PO3IIIATH
MICyBaTH
TOYBaTH 3 JIOKEUKH
MOIIMPIOBATHCS
BUHUKATH
CTOSITH

KpacTh
MPUKPITUTFOBATH
JKATTUTH
CMepIiTH
MOCHTIATH
KPOKYBaTH
BIAPSATH
3aB’A3yBaTH
JIOCSTATH
nepeziaBatH B
cyOopeHy
3arOpATH
KIISICTUCS
MITHITH
miaMiTaTu

HaayBaTUCS



to swim
to swing
T

to take
to teach
to tear

to telecast

to tell
to test-drive

to test-fly

to think

to throw

to thrust

to tread

to typeset

to typewrite
U

to unbend
to unbind

to unclothe
to underbid
to undercut
to underfeed
to undergo
to underlie
to undersell
to understand
to undertake
to underwrite
to undo

to unfreeze
to unhang

swam
swung

took
taught
tore

telecast

told
test-drove

test-flew

thought
threw
thrust
trod

typeset
typewrote

unbent
unbound
unclothed / unclad
underbid
undercut
underfed
underwent
underlay
undersold
understood
undertook
underwrote
undid
unfroze
unhung

swum
swung

taken
taught
torn

telecast

told
test-driven

test-flown

thought
thrown
thrust

trodden

typeset
typewritten

unbent
unbound
unclothed / unclad
underbid
undercut
underfed
undergone
underlain
undersold
understood
undertaken
underwritten
undone
unfrozen
unhung

IIJIMCTH

roijgaTu

Oparu
BUUTH
pBatu

epeiaBaTH 1o
Tene0aueHHIO

PO3MOBIAaTH
BUIPOOOBYBATH

TPOBOUTH
BHITIPOOYBAHHS

JlyMaTu

KUJaTH
LITOBXaTH
BCTyIAaTH
HaOWpaTH (TEKCT)

HaOMpaTH Ha MaIHHI

po3ruHaTH
3BLILHATH
pozasTaTucs
30HMBaTH IiHY
MmiciKaTH
HeIoinaTu
3a3HaBaTH
[omsraty B 9oMych
TIPOJCIICBUTH
po3yMiTH
BKUBATH (3aXO0IiB)
rapaHTyBaTH
BiAMIHATH
PO3MOpPOXKYBaTH

3HIMaTH

257



to unhide
to unknit
to unlearn
to unsew
to unstick
to unstring
to unweave
to unwind
to uphold
to upset

w

to wake

to waylay
to wear

to weave
to wed

to weep

to wet

to win

to wind

to withdraw
to withhold
to withstand
to wring

to write
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unhid
unknit
unlearnt
unsewed
unstuck
unstrung
unwove
unwound
upheld
upset

woke
waylaid
wore
wove
wed
wept

wet

won
wound
withdrew
withheld
withstood
wrung
wrote

unhidden
unknit
unlearnt
unsewn
unstuck
unstrung
unwoven
unwound
upheld
upset

woken
waylaid
worn
woven
wed

wept

wet

won
wound
withdrawn
withheld
withstood
wrung
written

BHMBECTHU
PpO3IyCcKaTh
BiIy4HTHCS
PO3IOPIOBATH
BIJIKJIEIOBATH
PO3XHTYBaTH
PO3ILTYy TyBaTH
BIAIOYMBATH
MiATPUMYBaTH

3aCMyuyBaTH

MIPOKUIATUCS
IiIcTeperTu
opsraTv

TKaTH
OZIPYKyBaTHCS
TUTaKaTH
BUMOYYBATH
BUIPABATH
BEPTITH
BUBOJINTH
YTpUMyBaTH
MPOTUCTOSATH
BUYABIIIOBATH

mucaTu



Aa

ENGLISH-UKRAINIAN DICTIONARY
AHTIJIO-YKPATHCBKHI CJIOBHUK

‘YMOBHI CKOpOUYCHHS
adj — adjective mpuxkMeTHHK
adv — adverb npucniBHHK
N — NOUN iIMEHHUK
pl — plural MmuO)XHHA
prep — preposition mpuitMeHHUK
pron — pronoun 3aliMEHHUK
v — verb niecioBo

ability [o'bilsti] n, (pl —ties) smarwHicTs; yminHS
absorb [ab'so:b] v, BOupaTu; abcopOyBaTh; MOTIIMHATH
access ['a&ksas] v, moctym

achieve [2'fi:v] v, mocsratu (MeTH i T.11.)

acid ['esid] adj, kucnuii, KUCTIOTHUH; N, KUCIOTA

act [ekt] v, 1iITH; MTOBOAUTHCS

acute [o'kju:t] adj, roctpuit

add [&d] v, nomaBatu

additionally [o'd1fansli] adv, momaTtkoBo

adequate ['&dikwaot] adj, nocraTHiit

adjunct ['&d3ankt] n, monaTkoBuii 3aci0, TOIOBHEHHS
adolescence [ @&da'lesns] n, FOHICTb, IOHAITBO

adult ['eedalt] adj, nopocnwuii, HOBHOIITHIN; N, J0pocia (MOBHOJIT-

HA) JTFOJUHA

advanced [od'va:nst] adj, cygachwuii; 1ocKOHAIHI

advantage [od'va:ntid3] n, mepeBara (uan - of, over); v, BigmaBaTu

nepeBary; JaBaTu KOPUCTh (BUTOAY)

advertising ['edvataizig] n, peknama

airtight ['eatart] adj, HerrpoHMKHMIA 17IsT TOBITPSI, TEPMETHUHMIMA

albacore ['&lba ko:] n, TyHers

albumen ['@lbjumin] n, anpOyMiH; OLTOK (A€4UHMIN)
alcoholic [ &lko'hplik] adj,anxoroaspHuii, ciupTOBHIit
ale [e1l] n, muBO, €71B

alga ['elgo] n, (pl. algae ['®ld3i:]) MopcrKka BogopicTh



alkaline ['zlkolain] adj, my>xHuit
allium ['eliom] n, Oynp-sika TMOyIMHHA pociauHa (LMOYIISL, YACHUK

TOITIO)

Bb
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almond ['a:mand] n, murmans

alter ['a:1ta] v, 3mintoBaTH(Cs), mepepodIATH

ambient ['@mbrent] adj,HaBKoTUIIHII

amino acid ['@minou 'esid] n, amiHOKHCIO0TA

amount [o'maovnt] n, KiJgbKICTh

amphibian [eem'fibion] adj, 3eMHOBOAHUIT; n, amMbibis

anchovy ['&nffovi] n, anuoyc, Kamca, KiJTbKa

animal ['eniml] n, TBapuHa; adj, TBapUHHMIA

annual ['enjuol] adj, mopivuHuiA, piyHKI; N, OAHOIITHS POCIUHA
anthocyanin [,@nfou'saronin] n, aHToIiaH, POCIMHHUH ITITMEHT
antioxidant [ entr'pksidont] n, aHTHOKCHIAHT, TPOTHOKUCITIOBAY
appeal [2'pi:1] n, 3akiHK; MPUBAOIUBICTD

apple ['epl] n, g01yKO

application [ plr'kerfn] n, 3acTocyBaHHs, BAKOPUCTAHHS

apply [o'pla] v, 3acTocoByBatH, BXXuBaTH

appropriate [o'praupriot] adj, miagxoKuit, BiAMOBIAHAH, TPHUIATHIH
apricot [‘erprikot] n, abprkoca

aquatic [o'kweetik] adj, BosstHUIA, BOAHUI

aroma [a'rouma] n, apoMar, IpUEMHUH 3amax. Maxorii

artery [‘a:tort] n, aprepist

artichoke ['a:tiffouk] n, aptumok

artificial [, a:tr'fif1] adj, HempupomHuii; ITyYHUNA, CHHTETUYIHHIA
asparagus [o'sparagas] n, capka

atom ['&tom] n, aTom

attempt [o'tempt] n, cipoba, HamaraHus; v, IPOOyBaTH, HAMAraTHCS
avoid [o'vord] v, yHUKATH, YXUIATHCS

axis ['eksis] n, (pl axes) Bich

backbone ['backboun] n, cniuHHUI XpedeT

bacon [beikan] n, komyeHa cBUHSYA TPYANHKA, OCKOH
bacterium [bak'tioriom] n, (pl bacteria) 6akrepis
bake [beik] v, mextu(cs); Bunikatu(cs)

baker ['beiks] n, nexap, Oynounuk



baking soda ['beikiy 'sauds] n, xapuoBa cona, riapokapOoOHAT Ha-
Tpito

balance ['balons] n, piBaoBara

balanced ['belonst] adj, 36amancoBanuii; MPOMOPLIAHIA

bamboo [ bem'bu:] n, (pl bamboos) 6amOyk

banana [bo'na:na] n, 6anan

barbecue ['ba:bikju:] n, Tyma, cmaxena minow; 6apoekio (pama 3
PELITKOK JUIsSi CMaKIHHSA M sica KyCKaMH); V, CMaKHUTH [IMAaTKH M‘sica
Ha PelIiTIi

barley ['ba:li] n, suminb

barrel ['baeral] n, 6ouka, Oapuiio; nuIiHIP, Oapadban

basket ['ba:skit] n, kommk, kop3uHa

bass [bes] n, MOpChKHIT OKYHB

bean [bi:n] n, 6i0

beat [bi:t] v, (beat; beat, beaten) ourtu(cs), Boapsaru; n, yaap,0uTTs

bee [bi:] n, 6mKxo01a

beef [bi:f] n, suToBHUMHA

beer [b1o] n, nuBo

belly ['beli] n, xuBiT; UTYHOK

beneath [br'ni:0] prep, nmxue, mix; adv, BHU3Y

beneficial [ benr'fifl] adj, Buriguuii, KopucHuit

benefit ['benifit] n, kopucTs, BUrosaa, mpudyToK

beta-carotene ['bito'’kaerati:n] n, 6eTa-kapoTun

beverage ['bevaridz] n, namiit

bind [baind] v, (bound; bound) B‘si3atw, 38‘s13yBaTH

bite [bart] v, (bit; bit, bitten) xycatu(cs); n, ykyc, mmartok

bitter ['bita] adj, ripkuii (Ha cmak)

blackberry ['bleekbari] n, oxxuna

blackcurrant ['blaek'kar(a)nt] n, yopra cMopoauHa

blade [bleid] n, ne30

blanch [bla:ny] v, 6nanmysatn

blend [blend] v, 3mimmyBaTu(cs); BATOTOBIISTH CYMIIIT; N, CyMiIIl

blood [blad] n, xpoB

body ['bodi] n, Tino

boil [bo1l] v, kun'aturu(cs); kumitu

bone [bovn] n, kicTka

bowels ['bavslz] n, kumeuynnk, HyTpOII

bowl [boul] n, kenux; yamnika
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brain [brem] n, mo3ox

bran [bran] n, BHCIBKH

brandy ['brandi] n, 6penni (MinHMI Hamil), KOHBSK

bread [bred] n, x11i06

breakfast ['brekfost] n, mepmrwii (paHKOBHIT) CHiTaHOK

breast [brest] n, rpyu

breed [bri:d] v, BuBomuTH; po3BOAUTH (XyI0Oy, MTHUIO TOIIO); N,
nopoja

brew [bru:] v, Baputu (nMruBo)

brewery ['bru:ari] n, muBoBapHuUii 3aBox, OpOBaPHS

brisket ['briskit] n, rpymunka

broccoli ['brokali] n, 6Gpokoi

broth [bro0] n, m'sscauii BigBap, romika, OyibiHoH

buckwheat ['bakwi:t] n, rpeuka

bud [bad] n, 6pyHbKa

buffalo ['bafalou] n, (pl buffaloes) OyiiBin; amepuKkaHChKHii Gi30H

bull [bul] n, 6yraii, 6uk

bulk [balk] n, 06'em; BemuKi po3mipu; BeJIMKa KiJIbKiCTh

butcher ['butfs] n, M*sicHuK

butter ['bata] n, macio

butterfat ['bato feet] n, Mmomounuit xup

butty ['bati] n, 6yTepbpon 3 maciom

by-product ['bar, prodakt] n, moGiunwii mpogyKT

Cc

cabbage ['kaebids] n, kanycra

cake [keik] n, kekc, TOpT, TiCTEYKO

calcium ['kaelstom] n, kanbiit

calf [ka:f] n, (pl calves) Tems

calorie ['keelori] n, kanopis

camel ['keeml] n, BepOnron

can [keen] v, koHcepByBaTH (M'siCO, ropoauHy, GPYKTH); n, Oi10H;
Onsiiana OaHka

cancer ['kansa] n, men. pak;

cane ['kein] n, mykpoBa TpocTHHA

canning ['kaenig] n, KOHCEpPBYBaHHS

canola oil [ka'nauls 'a1l] n, onist kanonu (ocobauBOTrO COpTy parcy,
BuBenenoro B Kanasi)
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capable ['kerpabl] adj, 31i0uwuit; 30aTHU; yMimuHit

capacity [Ko'paesiti] N, eMKICTh, TOTYXHICTh, MTPOAYKTHUBHICTh

caraway ['karowei] n, KMUH, TMHH

carbohydrate [ ka:bauv'haidrert] n, Byrneson

carbon ['ka:ban] n, Byraens

carcass ['ka:kas] n, Tymra

caribou ['keerabu:] n, kapuoOy (osieHp)

carotenoid [ka'rot1 noid] n, kapoTuHOiR

carp ['ka:p] n, kopon

carrot ['keerat] n, MmopkBa

carton ['ka:tn] n, kapToH; KapTOHHA KOPOOKa

casein ['kersi:in] n, ka3ein

cashew ['kafu:] n, kemr‘to (ropix)

casserole ['kasoroul] n, xactpyns (i3 skapomillHOro marepiany);
CTpaBa, IPUTOTOBaHA y TAKOMY IMOCY/Ii; 3aliKaHKa

catering ['kertorm] n, rpomanchke XapuyBaHHS

cattle ['keetl] n, Benuka porara xymo6a

cauliflower ['koliflava] n, uBiTHa kamycra

cause ['ko:z] ; n, mpuumHa; V, CIPUIHHATH

cell ['sel] n, kmiTuna

cellulose ['seljulous] n, memroa03a; KIITKOBHHA

cereal ['siorual] n, xmiOHMii 3mak; Kpyma; cTpaBa 3 KpyIl, 3JIaKiB y
BUIAII [UIACTIBLIB

chain ['fein] n, naniror

chalaza [ka'leiza] n, (pl. chalazae [-zi:]) xanasza

chamber ['tfeimbs] n, mpuminieHHst (3aKpUTHI TPOCTIp Ui YO-
rock), Kamepa

cheese ['fi:z] n, cup

chef ['fef] n, med-kyxap

chemistry ['kemistri] n, ximis

cherry ['feri] n, Bumas

chew ['ffu:] v, xyBaru; n, xKyiika

chicken ['fikin] n, kypua; kypsTuHa

chips ['fips] n, xpymka kaproruis, gincu

chitterlings ['fit(s)lmz] n, TenpOyxu

chlorine [klo:ri:n] n, x10p

chocolate [' §oklot] n, moxoman

cholesterol [ka'lestarol] n, xonecrepun
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choline ['kovli:n] n, xomuH, Bitamin D 4

chop ['fop] n, pybaru, HapizyBaTH; N, HEBEIUKHIA IIMATOK M sca,
BiOMBHA

chopsticks ['fopstiks] n, manuuku mist ki (y KUTaUIiB, SMOHIIIB)

churn ['§3:n] n, macnopoOka; v, 301BaTH (Macio)

cider ['sarda] n, cump

cinnamon ['stnaman] n, KopHIIs

citrus ['sitras] n, uuTpyc

clam ['kleem] n, icTiBHHI MOJIIOCK

clarification [ kleerafrkein] n, ounmienms

clarify ['kleerofar] n, ouwmaru

clot ['klot] n, rpymka, 3rycToK; v, 3cimaTucs (IIpo MOJIOKO); CKHIIa-
THUCSI, 3amiKaTrCs (PO KPOB)

clove ['klauv] n, 3y60K, yacTo4ka (4aCHHKY i T..I.); TBO3IUKA (TIpsi-
HOIITi)

coagulate [ kouv'egjuleit] v, KoaryaroBaTH, 3¢iIaTuCs

coca ['kouka] n, koka (miBICHHOAMEPHKAHCHKHUI YarapHUK i HOro
JIUCTA)

cod ['knd] n, Tpicka

coffee ['kofi] n, xaBa

cognac ['konjeek] n, KOHbSIK

cola ['kaula] n, kona (TpomivHe AepeBO, HACIHHS SIKOTO € TOHI3YIO-
YMM 3aCO00M)

colander ['kalonda] n, npynuisik

colon ['kevlon] n, ToBCTA KMIIIKA

colostrum [ka'lostrom] n, Moso3uBO

combination [ kombr'neifn] n, komOiHamis, CIIOJYYEHHS, MOEI-
HaHHS

competitive [kom'petotiv] adj, KOHKYpEHTHHii, KOHKYPEHTOCIPO-
MOXKHUI

complain [kam'plen] v, ckapxkutuch

complete [kom'pli:t] adj, moBHwuiA, 3aBepHIMHUIA; V, 3aBEpIITyBaTH

composition [ kompa'zifn] n, noOyxoBa; cTpyKTypa, CKIIaa

compote ['kompot] n, kommor

comprise [kam'praiz] v, mictutu B c00i, BMimaTu

concentrate ['konsntrert] v, 3ocepemxysaru(cs); 3rymiatu, BHIa-
proBaTH; N, KOHIIEHTpPAT

concentration [kansn'trerfn] n, koHIeHTpaIList
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condense [kon'dens] v, 3rymatu(cs); KOHICHCYBaTH

confectionary [kon'fekfonari] n, xommuTepchka; KOHAUTEPCHKUIA
BHpiO

connective [ka'nektiv] adj, cionmy4nuit

consist [kan'sist] v, cknamatucs

constituent [kan'stitjuant] adj, ckmaz; n, cxIagHEK

consume [kan'sju:m] v, crioxxuBary; 3‘inaTu

consumer [kan'sju:ma] n, croxuBay

contain [kan'tein] v, mictuTi (MaTH) B COOI; BMIlIATH

container [kon'teinsa] n, BmicTuiie; mocyauHa; pe3epByap

content ['kontant] n, o6¢sir, 06'eM, MICTKICTB, BMICT

continually [ken'tinjusli] adv, 6e3nepepBHO, MOCTIHHO

contract [kan'treekt] v, ctuckaru(cs), ckopouyBaTu(cs)

convenience food [kon'vi:nions 'fu:d] n, xapuosi HamiBdabpukaTu
JUTSL IIBHJIKOTO TTPUTOTYBAHHS

cook [kuk] v, kyxoBapuTH, rOTYBaTH (CTpaBy); BapUTH; n, Kyxap,
KyXOBapKa

cookie ['kuki] n, momarie meurnBo

cooking ['kukig] n, KymiHapisi, KyX0OBapcTBO

cool [ku:l] adj, xomomHyBaTHii, TPOXOIIOMHUH; V, OXOIOIKYBa-
th(cs1); octuraT (dacto cool down)

cooling ['ku:lm] n, oxomomkerHs

copper ['kopa] n, migs

coriander [ korr'eends] n, kopianmp

corkscrew ['koa:kskru:] n, mrrormop

cocktail ['kokterl] n, koxTeiinnb

corn [ko:n] n, 3epHo; (amep) KyKypy/a3a

cornflakes ['ko:nfleiks] n, kykypya3siHi miacTiBii

cost [kost] v, (cost; cost) komTyBaTH; n, BApTiCTh, [liHA

cotton ['kotn] n, 6aBoBHa; adj, 6aBOBHSAHMI

couch potato [ kavyfpa'tertou] n, nexxens, qomociza

course [ko:s] n, cTpasa (3a 06im0Mm)

cow [kau] n, kopoBa

crab [kraeb] n, kpad

crackling ['kraekli] n, mkBapka, BUIIKBapKa

craft [kra:ft] n, maiicTepHicTb, pemecio

cranberry ['kraenberi] n, ’xypaBiauHa

craving [krewvig] n, manke GaxxaHHs, xamgo0a
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cream [kri:m] n, Bepuiku, kpem

creamy ['kri:mi] adj, BepikoBuii; KpeMOBHI; ;KUPHUHT

creature ['kri:ffa] n, »xwuBa icrota

crepe [Kreip] n, HaTMCHUK, TOHKUI MIIMHEIb, OOTOPHYTHI HABKOJIO
HAYUHKH

crisps [Krisps] n, XxpyMKa KapTOILUIS B TAKETHKAX

crumb [Kram] n, kpuxTa; M'sKymika (x;1i0Ha)

crumpet ['krampit] n, 3100Ha Oynouka

crunchy ['krangfi] adj, xpymkuit

crust [Krast] n, kipka; ckopuHKa (X71i0a)

cucumber ['kju:kamba] n, oripox

cuisine [kwr'zi:n] n, kyxHs (KyJiHapHE MHUCTEIITBO)

cultivar ['kaltr va:] n, KyapTuBap, COPT KyJIbTYPHOI POCITUHH

cultivate ['kaltivert] v, 06po6sTH, KyIbTHBYBATH

culture ['kalfa] n, kynbTypa (GakTepiii, MikpoOpraHiamis); Vv, BHU-
porryBaTH (MiKpOOpPTraHi3MH)

curd [k3:d] n, mosoko, sike ckuminocs; (pl) cup

curdle ['ks:dl] v, ckumaTrcs (PO MOJIOKO)

cure [kjua] v, 3aroToBasTH

curing ['Kjuorm] n, KoHCEpBYBaHHS, COTIHHS

curry ['kari] n, kapi (roctpa npurnpaBa)

custard ['kastad] n, conomkuii 3aBapHHii KpeM (3 S€Ib 1 MOJIOKA)

cut [kat] v, pizatu; n, Bigpi3aHuii mmMaTok

cutlery ['katlori] n, HO>x0Bi BUpOOH (HOXi, HOXKHIII)

Dd

dairy ['deari] n, Moo9YapHst; MOJOYHMI Mara3uH; adj, MOTOYHMI

date [dert] n, dinix

decompose [, di:kom'pavz] v, pyitHyBaTH, IcyBaTHCS

decrease [dr'kri:s] v, 3menmryBatu(cs)

deficiency [dr'fifnsi] n, Hecraua; Opak, BifcyTHICTH (4oroch); je-
¢binut

delicacy ['delikasi] n, nenikaTHiCTh; HIXHICTh; IENIKATEC, JTACOIII

delicate ['delikot] adj, mikuuit; gyTnUBHi, BUTOHUECHHI; M'SIKHH,
JeiKaTHAN

delicious [dr'lifas] adj, awynoBuii (cmak, 3amax); CMa4HUIA

deliver [dr'liva] v, po3HocHTH, HOCTaBISATH
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denature [ di:'nerfs] v, 3MiHIOBATH MPUPOIHI BIACTHBOCTI

depend [di'pend] v, 3anexaru

depressant [dr'pres(a)nt] n, 3acmokiiinuBuii 3aci0, AempecaHT

destroy [dr'stro1] v, 3uuIIyBaTH, pyiHYBaTH

determine [di'ts3:min] v, Bu3Hauatu

development [dr'velopmant] n, possurok

diabetes [ dara'bi:ti:z] n, niaber, mykposa xBopoba

dice [dais] v, Hapi3aTi KyOrKaMu (B KyJiHapii)

diet ['darat] n, miera; bka, xapu

digest [d(a)r'dzest] v, mepeTpaBioBaTH, 3aCBOIOBATH (PO 1KY)

digestion [d(a)r'dzesffan] n, TpaBiIeHHS; 3aCBOECHHS

digestive [d(a)r'dzestiv] adj, TpaBrwmii

dill [dil] n, kpin

dinner ['dina] n, 06ix (oCHOBHUIA PHITOM TXKi TIPOTSITOM JTHS)

directly [do'rektli]; [di-]; [dai-] adv, 6e3mocepentno

discoloration [ dis kala'rerfn] n, smina xomsopy; 3HeOapBICHHS

disease [dr'zi:z] n, xBopo0Oa, 3aXBOPIOBAHHS

dish [dif] n, 6iromo, Tapinka, mucka, (pl ) mocyn; ctpasa

distillation [ distr'lerfn] n, mucTumsis, meperonka

distinct [dr'stigt] adj, Bupa3umii; BigMiHHHIA; 0COOTUBHIT

distribution [ distrr'bju: fn] n, po3momin, momMpeHHs

diversity [dar'vs:Sati] n, BiZMiHHICTB, HECXOXICTh; PI3HOMAHITHICTh

DNA (deoxyribonucleic acid) [di: kst ratbovnju:'klenk 'esid] n,
JHK, nezoxcupuOoHyKIETHOBA KUCIOTA

domesticated [do'mestikertid] adj, mpupyuennit

dough [dov] n, TicTo

drab [dreb] adj, HyaHUN, OTHOMaHITHHI

dressing ['dresin] n, npumnpasa (10 canary) , TapHip

drink [drmk] v, (drank, drunk) mutu; n, Hamii

drip [drip] v, k(p)anatu, nagatu KparisiMia

drown [draun] v, TOHYTH; TOTIMTH; 3AJTUBATH

drug [drag] n, jiku, METUKaMEHT; HAPKOTHK

drumstick ['dramstik] n, Hi>kka BapeHOi (CMaeHO1) KypKH (Kaukw,
T'YCKH TOILO)

dry [drar] adj, cyxwuif; v, cymmTi

drying ['dranm] n, BucyuryBaHHs

duck [dak] n, kauka

dumpling ['[damplm] n, ranymka
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Ee

eat [i:t] v, (ate; eaten) icTu

edible ['edabl] adj, icriBuuii; npumaTHMi LI DKi

eel [i:] n, Byrop; B'toH

egg [eq] n, sime

eggplant ['egpla:nt] n, 6axmaxan

elaborate [r'leborert] adj, netansHO pO3pOOICHHMIA; V, IETATBHO PO-
3po0ATH

eliminate [r'limnert] v, ouniuaTy; BUAIIATH, BUAAISTH

embryo ['embriau] n, em6pioH, 3apo0K

employ [1m'plo1] v, HaifimMaTH; BXHWBATH, BAKOPHCTOBYBATH

enable [1'neibl] v, maBaTh 3Mory; poOWTH MOMIIMBHM, TOJETIIY-
BaTU

encompass [1n'kampas] v, 0ToYyBaTH; MICTHTH B cOO1

enhance [in'ha:ns] v, 301abIyBaTH, TOCHITIOBATH

enterprise [‘entopraiz] n, mianpueMcTBO

environment [in'varronmant] n, OTOYEHHS; HABKOJHUIIHE CEPEIO-
BHIIIE, TOBKIJIIS

enzyme [‘enzaim] n, hepMeHT, CH3UM

equipment [I'kwipmont] n, ycratkyBaHHS, 001aHAHHS

essential [1'senf1] n, icToTHUIA, TOTOBHMU#, HEOOXITHMI

estimate ['estimert] v, oninroBaru; N, ominka

ethanol ['eBonpl] n, eTunoswmii ciupT, eTaHo

evaporate [r'vepareit] v, BunapoBysatu(cs), 3rymaru(cs)

evergreen [‘evagri:n] adj, Biuno3eneHuit; N, BidHO3EIEHA POCTHHA

evisceration [r visa'rerf(o)n] n, moTpomuriHHSI

exceedingly [1k'si:digli] adv, nyxe, koHue, HaA3BUYAWHO

exceptional [1k'sepfonl] adj, BunsTKOBHIT

excess [1k'ses] n, HaauIok, HaaMip

excrete [1k'skri:t] v, Buginsaru, BuBepratu

exotic [1g'zotiK] adj, exzornunuii, ayx03eMHMI

expand [ik'spend] v, momuproBatu(cs); po3mupsaTu(cs)

exposure [1k'spau3a] N, BUCTABISIHHS; BUKPUTTS

extend [ik'stend] v, Ttarrtucs, upoctsratu(cs); MTPOIOBKYBATH
(Tepmin)

external [1k'st3:n(a)l]; [ek-] adj, 3oBHImIHIK

268



extra ['ekstra] adj, ocobauBuii, noxaTkoBwHii; adv, 0coOIMBO, 1014~

TKOBO

i

Ff

extraction [ik'streek n] n, BuTsAraHHs, 100yBaHHS; €KCTPAKT, €CCH-

eye [ar] n, oko
eyesight [‘arsart] n, 3ip

facilitate [fo'silitert] v, mosermryBaty; fomomarati; ClipusTH
facilities [fo'silitiz] n, oOnagHaHHs, NPUCTOCYBAHHS

fat [feet] adv, skupHUIi, TOBCTUH, MACHUH; N, )KUP, CAJIO
fatten ['feetn] v, BiaromoByBatu

fatty acid ['fzti '&s1d] n, xupHa KucioTa

feast [fi:st] n, csaTo, Genker

feel [fi:1] v, (felt; felt) nouyBaTu, BimuyBatH; cpuiiMati
ferment ['f3:mont] n, 3axBacka; hepmeHT; OPOMIHHS;

v, ( [fo'ment]) 6poxutu, rpatu

fermentation [ f3:men'terfn] n, 6poxinus, pepmeHTaIis

fibre ['faiba] n, $i6pa, BosTOKHO

fill [fil] v, manosHIOBaTH

fillet ['filit] AmE ['filer] n, dine(i1)

filling ['filig] n, Haunnka; adj, curHwit

filter ['filta] n, GinbTp, wimmIKO

filth [fil6] n, 6pyn

filtration [fil'trey/n] n, pineTpyBanus, Ginbrparis

fish [fif] n, puba; v, nosutu (Byautn) pudy

fizzy ['fizi] adj, mumny4uit, irpuctuit

flammable ['fleemabl] adj, Bornenebe3meunui, Terko3aiMICTHI
flank [fleenk] n, Oik (M‘sicrcTa YacTHHA MiX peOpaMu Ta CTETHOM)
flannel ['flenl] n, hbaanens

flat [flaet] adj, ropuzonTanbHMA, IOCKHI

flavour ['flerva] n, apomar; 3anax; npueMHuUIT cMaK; IpUCMaK
flavourful ['flervoful] adj, apomaTauii, cMaunmii

flesh [flef] n, Mm°sico; M axymn

fleshy ['flefi] adj, m‘scucTmit

float [flout] v, mnaBaTu; TpuMaTHCs Ha MOBEPXHIi

flour ['flava] n, GopomrHo
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fluid ['flu:id] adj, pinkuii, Tekyunii; n, pinuHa

fluoride ['flo:raid] n, ¢pTopun

foam [fouvm] n, mina

folic acid ['foulik '&sid] n, dhomiesa kucnoTa

food [fu:d] n, Txa, Xap4; IpOBiaHT; KOPM; XapuyBaHHS

foodstuff ['fu:dstaf] n, mpomoBOIBECTBO, Xap4uOBi MPOILYKTH

fork [fo:k] n, Bugenka

fortification [ fo:tif'’kern] n, nogaBanHs B Xy BiTaMiHIB, OXKHB-
HUX PEYOBHUH; KPiIJICHHS (BUHA)

fortify ['fo:tifar] v, mocumroBaty; migBUIyBaTH MOKUBHY HIHHICTH

fowl ['favl] n, nTuns; tuuuHa; cBilichbka NTUIIS (TIEPEBAKHO KYPH)

frankfurter ['freegkf3:to] n, cocucka

fresh [fref] adj, cBixuit

fridge [frid3] n, (ckop. Bix refrigerator) Xoa0AMITBHUK

fritter ['frita] n, omanka (vacro 3 s6yKamu i T.iH.)

fruit [fru:t] n, mrin, dpykr

fry [frai] v, cmaxutu(cs), sxapuru(cs)

frying pan ['frangpeen] n, marensHs, ckoBopoja

fungus ['fangas] n, (pl fungi ['fangi:] ) rpu6; mricHsABa, 1BiTH

Gg

gallon ['gelon] n, ramon (Mipa piakux i cunkux Tix, = 4,54 15 =
3,78 i)

game [gemm] n, qu4uHa

garlic ['ga:lik] n, yacuuk

garnish ['ga:nif] n, rapuip

gastronomy [ga'stronami] n, racTpOHOMIs, KyJIiHapist

gene [dzi:n] n, ren

genetically modified [dzo'netikli'modifaid] adj, renetnyno momau-
¢ikoBaHMH

germ [d33:m] n, 3apo10K; 3aBs3b; MiKp0OO, OaKTepist

gin [d3in] n, ;okuH (BUI TOPLIKH)

ginger ['d&sindza] n, imOup

gland [gleend] n, 3an03a

globule ['globju:l] n, kynBKa, KpamuHa

glucose ['glu:kaus] n, riroko3a

glucosamine [glu:'kouz'ami:n] n, rmroko3amin
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gluten ['glu:tn] n, xiefikoBuHa

gluttony ['glatoni] n, oGxepruBicTh

goat [gout] n, mam, Ko3em; Ko3a

goose [gu:s] n, rycka, rycak

gourd ['guad]; [go:d] n, rap6y3

gourmet ['guamei] n, rypmax

gout [gaut] n, momarpa

grade [greid] n, copr, raTyHOK

grain [grein] n, 3epHo; XJTiOHI 31aKK; Kpynu

grape [greip] n, BuHOTpaI

gravy ['grewvi] n, miuuBka, coyc

greasy ['gri:si]; [gri:zi] adj, canbHuii, xupHUA

grill [gril] n, pammep, rpuwis; cMakeHe Ha parirepi (rpuii) M'sco,
cMakeHa puba; V, cMaxxuTH(cs1) Ha parmnepi (rpui)

grind [graind] v, (ground; ground) po3mentoBaTi, MOJIOTHTH

grindstone ['gramnstoun] n, xopHO

grits [grits] n, BiBcsiHI KpyITH

grow [grov] v, (grew; grown) pocTH; BUPOIILYBaTH

growth [grou6] n, pict, 3pocTaHHs; pO3BUTOK

gruel ['gru:al] n, pinka (BiBcsiHa) Kaia

guinea pig ['ginrpig] n, Mopcbka cBUHKA; (TIepeH.) — AOCIIIHUN KPO-
nwkl (JroarHa ab0o piv, M0 BUKOPUCTOBYIOTHCS 33151 €KCIIEPUMEHTY )

Hh

habit ['heebit] n, 3Buuka; 3BUJaii; XapakTepHa puca
haddock ['hadsk] n, mikma (pubda)

haemoglobin [hi:mau'glavbin] n, remornobin
halibut ['heelibat] n, mantyc

ham [haem] n, mmHKa, OKiCT

hamburger ['h&embs:gs] n, mHinenb, ramOyprep
harden ['ha:dn] v, craBatu TBepaAKUM; YepPCTBITH; 3MIIHIOBATH
harm [ha:m] n, mkoxa, 30UTOK; V, IKOJAUTH
hazelnut ['herz(a)Inat] n, bynmayx

heart [ha:t] n, ceprie; ceprieBuna

heat [hi:t] n, Ternora; v, HarpiBaTu

herb [h3:b] n, TpaBa, pociuna (0cobi1. JTiKapcbKa)
herring ['herig] n, ocenenens
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hide [haid] n, mkipa

hog [hpg] n, cBuns, kaban

homogenize [ho'modsr naiz] v, romorexizyBatu
honey [‘hani] n, mex

hop [hop] n, xmine

hormone ['ho:moun] n, ropmon

horse [ho:s] n, kiHb, KOHsKa

horseradish ['ho:s raedif] n, xpin

hot [hot] n, rapstumii, xapkuii

human ['hju:man] adj, moaceKwit, BITacTHBHIA TIOAMHI; N, TOAMHA
humidity [hju(:)'midit1] n, BonoricTs

hunger ['hanga] n, romox

hungry ['hanri] adj, rosoauwuii, 3roioaHimHi
hydrogen [‘haidradson] n, Boaenn

ice cream [ ais'kri:m] n, Mopo3uBo

impact ['mpeakt] n, Brutus, mais

important [1m'po:tnt] adj, BaxknuBwii, 3HAYHMI
improve [1m'pru:v] v, y10CKOHATFOBATH, MOJTIITIITYBATH
inch [ing] n, aroiim (= 2,5 cm)

include [in'klu:d] v, mictutu B co06i

increase [mn'kri:s] v, 3pocraTu; 36ibiryBaTh(Cs); TOCHIIOBATH
induce [in'dju:s] v, crioHykaTH; CIIPUYHHITH

infancy ['infonsi] n, paHHE TUTHHCTBO

inflorescence [, inflo:'res(a)n(t)s] n, cyuBiTTsy; UBITIHHS
influence ['influans] n, BruTuB; v BruTMBaTH

ingest [in'dzest] v, KOBTaTH, MPOKOBTYBATH

ingredient [in'gri:diont] n, ckagoBa, iHrpemieHT
inhibit [in'hibrt] v, ctpumyBartu; nepemkopxaTn

initial [r'n1f1] adj, mouarkoBuit

inorganic [, ino:'genik] adj, HeopraniuHuiA

insect ['msekt] n, komaxa

insert [mn's3:t] v, BcTaBasTH; BMIIIATH

instant ['instont] adj, po3urHHMI, IBUAKOTO NPUTOTYBAHHS
insulate ['1nsjulert] v, BinokpemitoBaty, i301H0BaTH
insurance [in'fuvarons] n, crpaxyBaHHs
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Kk

intake ['interk] n, moraUHAHHS, CIIOKUBAHHS

interact [ intor'ekt] v, B3aemoisTi

internal [in't3:nl] adj, BHyTpimmHii

intestine [1n'testin] n, KMIIKK, KAIEYHHUK

intolerant [in'toloront] adj, nerepnumuii

involve [in'vplv] v, BTATaTH; 3a1y4aTi

iodine ['ardi:n]; AmE [-dain] n, #iox

iron ['aron] n, 3amizo

item [‘artom] n, xoxHuit okpemuii mpeamet (y crucky)

jam [ds@em] n, BapenHs, mKeM

jasmine ['dzaesmin] n, skacMuH

jelly ['dzeli] n, sxene, xononeus

joint ['dzoint] adj, 06‘eqnanwmii, crinpHUM; N, M AICHUH BiApyO
jowl ['dzoul] n, menena

juice [dzu:s] n, cik

juicer ['d3u:sa] n, cokoAaBUIIBHHMILL, COKOPOOKA

juicy ['dzu:si] adj, cokoBuTnit

juniper berry ['dsu:nips 'beri] n, sutiBenp

junk food ['d3ank 'fu:d] n, 6arata Ha xanopii, He370poBa Hka

kebab [ki'bab] n, kebab (meuens y mapoais Cepennpoi Asii ta Ka-

BKa3y)

keep [ki:p] v, (kept; kept) TpumaTn; 306epiratu
keg [keg] n, 6apunbie (emuicTio 10 10 ranxoHiB)
ketchup ['ketfop] n, keTuyn

kettle ['ketl] n, ka3aHOK, YaHHK

Kidney ['kidni] n, Hupka

Kill [kil] v, youBatu; 3abusaru, pizat (Xymo0y)
kilogram ['kilogram] also kilogramme, kilo
kitchen ['kitfin] n, kyxHs

Kiwifruit ['ki:wi:fru:t] n, kisi

knife [naif] n, (pl knives) uix

knuckle ['nakl] n, mixxka (tensva, cBuHsYA)
kumiss ['ku:mis] n, kymuc

kvass [kva:s] n, kBac
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label ['leibl] n, sipnuk; erukerka

labile ['lerbail] adj, necriiiknit

lactose ['leektous] n, makTo3a, MOJOYHHIA I[YKOP

lager ['la:ga] n, marep, cBiTie MUBO

lamb [leem] n, sirHs1, OapaHYUK, OBEYKa; M‘SICO MOJIOIOTO OapaHYHKa
lard [la:d] n, cmanens; camo

lay [le1] v, (laid; laid) xacTH; HaKpHUBATH

layer ['lera] n, trap, rtact

leaf [li:f] n, (pl leaves) mucTok, mucT

lean [li:n] adj, xyawmii; micHui (TIpo M'sco)

leaven ['levn] n, 3aKkBacka; ApiLXKIKI

leek [li:k] n, unOyns-nopeit

legume ['legju:m] n, g 6060BuX, 6i6; pociauHa 3 pogUHU 6000-

lemon ['lemoan] n, tumon

lentil ['lentl] n, coueBus

lettuce ['letis] n, canar-natyk

leukocyte ['lju:keuvsart] n, meixorwr

lime [laim] n, nuna; maiim cipaBxHii (Pi3HOBH/I TUMOHA)
limit ['limit] n, mexxa, pyoixk; vV, 0OMexxyBaTH

linoleic acid [ 1mau'li:1k] n, miHoieBa kucmora

liqueur [I'kjua] n, mikep

liquid ['likwid] adj, piaxwuit; n, pigaaa

liquor ['lika] n, criupTHUit Hamii

liver ['liva] n, mevinka

loaf [louf] n, (pl loaves) nansHus, OyxaHka

lobster ['lobsta] n, omap, pax

loin [loin] n, dineitna yactuna

lose [lu:z] v, (lost; lost) Brpauarn

loss [Ios] n, Brpara; 36uTok

low [lou] adj, Hu3bkwii; HemOCTaTHIN; adV, HU3BKO
lunch [lang] n, npyruii cHizaHOK, JIEHY; JIeTKa 3aKycKa

Mm

macaroni [ maka'rouni] n, makaponu
mace [mers] N, BUI NPSHOLIIB, TPUTOTOBAHUX 13 JIYIIIIUHHS MYyC-

KaTHOT'O ropixa
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mackerel ['mekral] n, makpens, ckymOpist

macronutrient [ makrau'nju:triont] n, moxxuBHMI MaKpOEIEMEHT

maintain [memn'tein] n, miarpumyBaTH, 30epiraTi

maintenance ['meintonans] n, miaTpuMaHHs

magnesium [maeg'ni:zrom] n, MarHii

main [men] adj, roixoBHwmit

maize [meiz] n, maic, Kykypy/a3a

malt [mo:lt] n, conon

mammal ['maml] n, ccaBerp

manganese [, monga'ni:z] n, maprauenp

mango ['mangauv] N, MaHro

manually ['manjusli] adv, Bpyuny, pyunum criocooom

manufacture [ manjou'fektfo] N, BUPOOHUIITBO; V, BUPOOIISITH; Tie-
pepobmsaTi

maple ['meipl] n, kien

margarine [, ma:d3a'ri:n] n, Maprapux

marinade [ merr'neid] n, Mmapunan

marinate ['merinert] v, mapuHyBatu

marmalade ['ma:molerd] n, BapeHHs; MapMena; TOBUIIO

marrow ['meerav] N, kaba4ok

matter ['meta] N, pedoBuHa, MaTepia

mature [ma'tjua] adj, cTuriuii, KO3piaHiA; V, JOCTUTATH

mayonnaise [ meia'neiz] n, maiiones

meal [mi:I] n, npuitasTrs i, Dxa; 6GoporHo rpydoro momery

measure ['mezo] N, Mipa; CTymiHb V, MipsSTH; OLiHIOBATH

meat [mi:t] n, m*sico

medium ['mi:diom] n, (pl mediums, media) cepenuna; 3aci6; adj,
cepe/Hii

melon ['melan] n, guus

membrane ['membrein] n, memGpana; 060I0HKA; MITiBKa

metabolism [ma'teebalizom] n, meTabomizM, 0OMiH pedoBHH

microorganism [ maikrou's:g(a)niz(o)m] n, Mikpoopraxizm

micronutrient [ markrou'nju:triont] n, moXuBHMIA MiKPOSIEMEHT

milk [milk] n, Monoko; v, 10ITH; 1aBaTH MOJIOKO (PO XyA00Y)

mill [m1l] n, mnuw; v, MomoTH

millet ['milit] n, mpoco, mmoHo

mince [mins] v, KpummMTH; IpiOHO CIKTH (M'SCO); IMPOITyCKATH
Kpi3b M'sicopyOKy; n, papr
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mineral ['minaral] n, minepain

mint [mint] n, m‘sita

mix [miks] v, 3minryBatu

mixture ['miksya] n, cymimr

moisture ['moists] n, BosoricTh, Bosora

molecule ['molikju:1] n, monekyna

mould [mould] n, uBijib, wIicHsIBa

moulder ['movlds] v, pylinyBatucs; po3kiagatucs, 3arHUBaTH; Po-

3ragaTucs

Nn
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move [mu:v] v, pyxatucs

muesli ['mju:zli] n, Mrocii (cymimi i3 KpyII, TopixiB, cyXoppyKTiB)
muffin ['mafin] n, rapsua 3106a

mug [mag] n, KyX0Jib; POXOJIOTHHUI HATTIH
muscle ['masl] n, mycky1, M*s13

mushroom ['mafrom] n, rpu6

mushy ['ma/i] adj, m*sikuii, nopucTuit
mustard ['mastad] n, ripuniis

mutton ['maton] n, 6apanuHa

myoglobin [ mara'glovbm] n, miorno6in
myosin ['marozin] n, Mio3uH

napkin ['neepkin] n, cepBeTka

nectarine ['nektoarim] n, HekTapuH, TIaAEHBKHIA TIEPCUK

nerve [n3:v] n, HepB

niacin ['naresin] n, HiaryH, HIKOTHHOBA KHUCIIOTA

nitrogen ['nartradzon] n, azot

nitrogenous [nar'trodsinas] adj, azoTHuii

noodle ['nu:dl] n, (3Bu4. pl) okmrHa

nourishment ['naryfmant] n, roxyBaHHs, )KUBICHHS; TKa, Xap4
nut [nat] n, ropix

nutmeg ['natmeg] n, MycKaTHHIi TOpiX

nutrient ['nju:triont] n, mo)xuBHA peYOBHHA

nutrition [nju:'trifn] n, xap4yBaHHsI, )KUBICHHS; TKa
nutritional [nju:'trifonl] adj, moxxuBHmMit

nutritious [nju:'trifss] adj, moxxuBHmMiA

nutritive ['nju:trotiv] adj, no>xuBHMIA, Xap4OBHIA; n, OKMBHA PEYOBUHA



Oo

oatmeal ['outmi:l] n, BiBCsiHE GOPOIIHO, TOIOKHO; BiBCSHKA, BiBCS-
Ha Kaia

oats [outs] n, oBec, BiBCSHI KPyIH

obesity [ou'bi:Soti] n, orpsAHICTE, TIAAKICTE; 0XKHUPIHHSI

obtain [ab'temn] v, omepxyBatH, 3100yBaTH

odour [‘auds] n, 3amax, maxorfi, apomMar

oil [o1l] n, osist

oilseed ['o1lsi:d] n, omiiine HaciHHS

olive ['vliv] n, macnuna, onrBka

omelette ['omlat] n, seuns, ommer

onion ['anjon] n, uuOys, UOyIMHA

oolong ['u:loy] n, yayHr (COPT YOPHOTO KUTAHCHKOTO Yaro)

opaque [su'perk] adj, Hempo3opwii

orange ['orindz] n, arenbcun; adj, opaHKeBHid, JKOBTOTAPA TN

order ['0:da] n, Haka3; MOPSIIOK, TMOCIITOBHICTh; 3aMOBICHHS; V,
HaKa3yBaTH; 3aMOBJISTH

organic [o:'gaenik] adj, opraniummii

ostrich ['ostriff] n, crayc

outside [avt'said] adj, 3oBHimHiii; adv, 330BHi, Ha30BHI

ovary ['auveri] n, 3aB‘s13b

oven ['Avn] n, mid, TyXoBKa

overcook [ ,ouva'kuk] v, mepesaputu (HaaMipHO)

overweight [ auva'wert] v, nepeBaHTaxyBaty; adj, 110 BaXHUTh I0-
HaJl HOpMY

ovule ['ovju:l] n, HaciHHMIf 3a4aTOK

oxygen ['pksidzon] n, kucennb

oyster ['o1Sta] n, yeTpuris

Pp

pack [pak] n, maker, mauka; v, makyBatu(cs)

package ['pekid3] n, TIOK; makeT, 3ropTOK; NaKyBajbHA Tapa
palatability ['paloto’biliti] n, cmak

palatable ['paloatebl] adj, cMauHuH, aleTUTHHUIA, TPUEMHHIA
pan [p@n] n, CKOBOpPOAQ, KacTpyJIs

pancake ['penkeik] n, onagka, MiInHEb
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pancreas ['paenkrias] n, miaIITyHKOBa 3211032

papaya [pa'paio] n, mamas

parsley ['pa:sli] n, nerpymika

pasta ['paesta] n, macra, cTpaBa i3 MaKapoHiB

paste ['perst] n, Ticto (3100HE); MacTuiIa, XauBa; MaITeT; MacTa
pasteurization [ pa:storar'zei/n] n, mactepu3aris

pasteurize ['pa:storaiz]; ['pee-] v, macrepusyBaTu (MOJIOKO)
pastry ['peistri] n, KOHAUTEPCHKI BUPOOH (TIEUUBO, TICTEUKA TOLIO)
pathogenic [ pae6s'dzenik] adj, xBopoGOTBOpHHIA, MATOTCHHUI
patty ['peeti] n, mupi>kedoK; mepemigka

pawpaw ['pa:pa:] n, (a variant of papaya) mamas

pea [pi:] n, ropox, ropomrHa

peach [pi: §] n, nepcuk

peanut [pi:nat] n, 3emistauiA ToOpix, apaxic

pear [pes] n, rpyrra

peel [pi:l] n, xipka, wkipka, nymmaiika; N, ouniatu (oBodi, Gpyk-
JYIIATA

penetrate ['penitrert] v, mpounukaTu

pepper ['pepa] n, meperrs

perform [pa'fo:m] v, BukonyBatH, 31ificCHIOBATH

perishable ['perifabl] adj, mBuakoncyBHMit

peristalsis [ perr'stelsis] n, mepucranbTHKa

phosphorus ['fosfaras] n, docdop

phytochemical [ fartov'kemikl] adj, pitoximiunmit

pickle ['pikl] n, po3cin; (3Buu. pl) coninns; mapuHan; mikyJi;
COJIOH1 (MapWHOBaHI) OTIPKU; V, MAPHUHYBATH, COTUTH

pickled ['pikld] adj, cosonuii, MapuHOBaHHI

pie [par] n, mupir, TUPiKOK

piece [pi:s] n, MIMaTOK; MITyKa, OKPEMHI TIpEIMET

pig [pig] n, cBuHs, mopocst

pigment ['pigmant] n, mirMeHT

pike [paik] n, riykxa

pineapple ['‘pamepl] n, ananac

pistachio [ pr'stefiov]; [-'sta: f1ov] n, dicTamku

pizza ['pi:tsa] n, mima

plant [pla:nt] n, pocnuna; v, camkati (pPOCIHHY)

plate [plert] n, Tapinka, Mucka

pluck [plak] v, 36uparu, 3puBatu (KBiTH); n, JTiBEp; HOTPYX



plucked ['plakt] adj, 3ipBanuii, 06ipBaHmii

plum [plam] n, cnuBa

poacher ['pauvtfa] n, mocyauHa i BapiHHS S€llb 0€3 MIKapaayIu
(pnbwn, hpyKTiB TOIIO)

pollutant [pa'lu:tant] n, 3a0pyaHIOBaIbHA peYOBHHA

pollute [pa'lu:t] v, 3a6pyaHioBaTi

pomegranate ['pomigraenit] n, rpaxat (TuTix)

poppy ['popi] n, max

pore [po:] n, mopa; cBepATIOBHHA

pork [pa:k] n, cBuHuHA

porous ['pa:ras] adj, mopucTHii, Hi3APIOBATHIA; TyOYACTHIA

porridge ['porids] n, BiBcsiHa Kaliia, BiBCSHKa

pot [pot] n, ropiuk, ka3aHOK

potassium [pa'teesiom] n, xaiit

potato [pa'tertou] n, kapTomIst, KAPTOIIHHA

pottery ['potari] n, ronuapHi BUpodn

poultry ['pavltri] n, cBificbka OTHIST; M‘ICO CBIHCHKOI ITHIT

pour [pa:] v, nmutr(cst); BuBaTH(Cs); HanuBaty (into)

powder ['pavda] n, mopoIok, myapa

prepare [pri'pea] v, roryBaTu(cs)

preservative [pri'zs:vativ] n, KOHCEpBaHT

preserve [pri'z3:v] v, 36epiratu (0BO4i, MPOIYKTH); 3arOTOBIISTH
PO 3arac; KOHCEPBYBATH; N, (3BUY. pl)

KOHCEPBH, BapCHHS

press [pres] v, THCHYTH; TIpeCyBaTu

pressure ['prefa] n, TUCK; MpecyBaHHS

prevent [pri'vent] v, monepemkaTH; 3amo0iraTu

prevention [prr'venfn] n, 3amoGiranus

procedure [pra'si:d3a] n, TeXHOIOTIYHMIA TIPOLIEC; MPOIEAYPa

process ['prousas] v, miaaBaTiH TEXHIYHOMY MPOIIECY; 0OPOOIISATH;
n, TEXHOJIOTIYHUI MpoIIec, Crocio

processing ['prausesm] n, 06poGeHHs

produce [pro'dju:s] v, BupoOssiTH, BuroTOBIATH; N, ( ['prodju:s])
MPOAYKLIsl, BUPOOU

product ['prodakt] n, mpoayxkitisi, IPOAYKT, BUPIO

production [pro'dakfn] n, npoayKTUBHICTH, BUPOOHHIITBO; TPOIY-
KIIis

profitability [ profita'biliti] n, pentabenbHicTh
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promote [pro'mout] v, CIpHUATH; 320X04yBaTH; PEKIaMyBaTh

promotion [pro'moufn] n, cTumyntoBaHHS 30yTYy; MPOCYBaHHS TO-
BapiB Ha PUHOK; PeKJIaMa; 3HIKKA Ha HOBHH TOBap (THMYACOBA)

proof [pru:f] n, moka3; BunpoOyBaHH, Mpoda

property ['propati] n, BIacHicTh, MaitHO

protect [pro'tekt] v, 3axumaru

protective [pro'tektiv] adj, 3axucuuii, 3amo0ixHuM#

protein ['provti:n] n, npoteiH, Ginok

provide [pro'vaid] v, mocrauatH, 3a0€3Me4yBaTH; 3arOTOBJISTH

prune [pru:n] n, Y0OpHOCINB

pudding ['pudm] n, myauur

pulse [pals] n, 60608Bi

pump [pamp] n, Hacoc; v, IpaIfoBaTH HACOCOM; KayaTH

pumpkin ['/pampkin] n, rap6y3

pure [pjus] adj, urcTuit, 6e310MIIIKOBHiT

purée ['pjuarer] n, mope, Cymn-mope

purify ['pjuarifar] v, ounmaru

purity ['pjuarati] n, uucrora, 6€3AOMIIIKOBICTD

Qq

quail [kwerl] n, mepenen

quality ['kwolati] n, sKicTh; BIACTHUBICTh, XapaKTepHa prca
guantity ['kwontoti] n, KigbpKicTb

quince [kwins] n, aiiBa

Rr

rabbit ['reebit] n, kponuk

radish ['reedif] n, penucka

rancidity [ren'siditi] n, 3ripkiicTh

rape [reip] n, parc

ratio ['rerfiov] n, criBBiqHOMEHHS

rationing ['r&fonm] n, HOpMyBaHHS (IPOIYKTiB); MPOAAXK 32 KapT-
KamMu

raw [ro:] adj, cupwii, HefoBapeHHi

receipt [rr'si:t] n, kBuTaHmis; (3aCT.) peUenT

recipe ['resopi] n, peuenr; 3acio, crocio
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recognisable ['rekagnaizabl]; [rokag'naizabl] adj, nisnaBanuit

rectum ['rektom] n, (pl recta) npsima Kuika

reduce [rr'dju:s] v, 3MeHIITyBaTH, CKOPOYYBaTH

refrigerate [rr'fridsorert] v, oxomomkyBaTu; 3aMOpOXKyBaTH; 30€pi-
raTu B XOJOAHOMY MicIi

refrigeration [r1, fridsa0rerfn'] n, oxomomKeHHs, 3aMOPOXKYBaAHHSI

regulate ['regjulert] v, peryaroBatu, yrnopsKoByBaTH

regulation [ regju'lerfn] n, perymoBaHHs, IpaBUIIO

reheat [ ri:'hi:t] v, migirpiBatu, BOpyre HarpiBaTu

reindeer ['reindro] n, miBHIYHUIIA OIEHE

release [rr'li:s] v, 3BiNbHATH

reliable [ri'larobl] adj, Haniliauii, MitHMIT

rely [rr'lai] v, mokmamaTucs, 10BipsATH

remove [r'mu;v] v, mepecyBatH, epeMiiaTu

rennet ['renit] n, cuuyr (4eTBEpTHI BIAILT HUTYHKA TEJIATH); CHUY-
KHHUH PepMEHT

repair [rr'pes] v, maromuTH, peMOHTYBATH; BiJHOBIIOBATH (CHIH
TOIIO)

reptile ['reptail] n, mrazyn

require [rr'’kwara] v, BuMararu; Mati notpedy

requirement [r1'kwaromant] n, BuMora, HeoOXiHa yMOBa; moTpeda

research [rr's3:ff] n, (gacto pl) HayKOBe MOCIIKEHHS; BUBUCHHS,
JOCTITHATIbKA PoOoTa

resistance [r1'zistons] n, omip, IPOTHIisE; OMIPHICTH (OpraHizmy)

respond [ri'spond] v, BiamoBimaTy; pearyBatu

restaurant ['restront] n, pecropan

restore [rr'sto:] v, BigHOBIIFOBATH

restrict [rr'strikt] v, oomexyBatu

retail ['ri:terl] n, po3mpi6uuit mpoaax; adv, Bpo3apio

retard [ri'ta:d] v, coBiIbHIOBATH,3aTPUMYBATH

rib [rib] n, pedpo

riboflavin [ raibov'fleevin] n, pubodasin, Bitamin B 2

rice [rais] v, CIOBUIBHIOBATH, 3aTPUMYBATH, TAIbMYBaTH

ripe [raip] adj, cTurnmid, criinuii; BATpUMaHUi (IIPO BHHO)

ripen [‘raipan] v, 3piTH, 103piBaTH; BUTPUMYBATH

ritual ['riffusl] adj, oGpstmoBmit

roast [roust] v, xaputu(csi), cMaxkutu(cs); nextu(cs); adj, cMaxe-
HMI; N, TIEYCHS, BEJIUKUN IIIMAaTOK CMaXXEHOro M‘sca
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Ss

roll [rovl] n, kpyria Oynouka

root [ru:t] n, KOpiHb; KOPEHETIOAH

rosemary ['rouvzmori] n, po3mMapun

rotate [rou'tert] v, oGepraru(cs)

rotation [rou'terfn] n, obepranus

roughage ['rafidz] n, rpyouit kopm, rpyda Dxa

roughy ['rafi] n, aBcTpaniticbkuii fiopsk

ruminant ['ru:minont] n, )xyiiHa TBapuHa; adj, )KyHHUI
rump [ramp] n, ory3ok

rye [rar] n, xwuro

safe [serf] adj, HemomkomkeHwit; Ge3neyHMi

safety ['serfti] n, 6e3meka, HaXIHHICTD

saffron ['seefron] n, madpan

sake [seik] n, cake (pricoBa ropijaka)

salad ['selad] n, canar, BiHerpet

salmon ['seman] n, 10cOCh, CbOMTa

salt [so:1t] n, cisib, KyXOHHA CiJib; V, CONUTH; adj, COIOHUI
saltpetre [ so:lt'pi:to] n, cemitpa

sandwich ['senwiff] n, 6yrepbposn

sardine [ sa:'di:n] n, capnuHa

satisfy ['saetisfar] v, 3a10BOJIbHSATH; BraMOBYBaTH (TOJIOJ TOIIIO)
saturate ['saetforeit] v, HacuuyBatu

saturated ['setforertid] adj, HacuueHMit

sauerkraut ['savokravt] n, kucia kamycra

sausage ['spsidz] n, koBOaca, cocucka

sauce [so:s] n, coyc, mpurpaBa

saucepan ['so:span] n, kacTpyJis

savoury ['serveri] adj, cMa4HuWii, TOCTpHH, MIKAaHTHHUH; N, TOCTpa

3aKycKa
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scales ['ske1lz] n, Tepe3n

scarce [skeas] adj, HenocTaTHIN; pinKicCHUI

scent [sent] v, po3HIOXyBaTH, y4yBaTH; N, 3amax

scented ['sentid] adj, apomaTHu#, TyXMSHEIA, 3aITAITHANR
scone [skon] n, ssuMiHHKN (TTIIEHUYHUH) KOPIKUK

scoop [sku:p] n, uepnak



scope [skoaup] n, Mexi, paMkH; MacIITad

scraper ['skreipa] n, mkpedox

scurvy ['sks:vi] n, mumra

seal [si:]] v, repMeTHYHO 3aKpHUBaTH

seasoning ['si:zenig] n, BUTpUMyBaHHs (BHHA TOLIO); IPUIIPaBa

seaweed ['si:wl:d] n, MOpchKa BOAOPICTH

sediment ['sedimant] n, oca, rymia (Ha JHi)

seed [si:d] n, ciM's1, HaciHHS, 3epHO

sensitive ['sensativ] adj, uyTiuBmii

separate ['seporeit] adj, okpemuii, BiJOKpEeMIICHHH; N, BiIOKpEM-
JIOBATH, PO3ALISATH

separation [ sepa'rerfn] n, BiOKpEMJICHHS, Cemapariis

sequence ['si:kwons] n, MOCTiIOBHICTh, MOPSIIOK; pe3yJbTaT, Ha-
CIILIIOK

serum ['staram] n, cupoBaTKa

serve [s3:v] v, cayKHUTH; 00CITyTOBYBATH, MOaBaTh (Ha CTil)

serving ['s3:vin] n, mopirist

sesame ['sesami] n, ce3am, KYHXKYT

several ['sevral] pron, kinbka

shake [feik] v, Tpsicth, cTpymryBaTu

shallot [[o'lot] n, uubynsa-manor

shape [ferp] n, popma

sheatfish ['fi:tfif] n, com

sheep [fi:p] n, (pl 6e3 3min) GapaH, BiBLs

shelf life ['felflarf] n, Tepmin 30epiranus

shell [fel] n, mkapanymna, yepenanka

shellfish ['felfif] n, icrora 3 uyepenarkoro (maHmupem) (YCTpHILS,
Kpab ToIII0)

shin [fin] n, ronexs

shoulder ['foulda] n, mteue; monarka (4acTuHa M'SICHOT TYIITi)

shrimp [frimp] n, kxpeBeTKa

shrink [frmk] v, (shrank, shrunk; shrunk, shrunken) 3menmryBa-
THUCh, CKOPOYYBAaTUCh, YCHXATH

shrinkage ['[rmkids] n, BrpaTa Macu, ycuxaHHs, yBaplOBaHHS

significant [sig'nifikont] adj, BaxxnuBuii, CyTTeBHIA

skimmer ['skima] n, rrymiBka; cemaparop

skim milk [ skim'milk] n, 30upane momoxo

skin [skin] n, mkipa, mkypa
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slaughter ['slo:ta] n, 3abuBaru, pizatu (Xyao0y)

slice [slais] n, ckuOka, TOHKMIA Iap; MKUPOKUIT HIXk; V, pi3aTH TOH-
KHMH CKHOOYKaMu

slow down ['slovdavn] v, ciosinbHIOBaTH

sludge [sladz] n, rycra rpsse

smoke [smouk] v, korrTuTH

smooth [smu:0] adj, TmageHpKwiA, piBHHIA;, HETEPIKUHN (PO BUHO)

snack [sn&k] n, merka 3akycka

snail [snerl] n, cmumaxk

snapper ['snapa] n, mromian (puda)

soak [sovk] v, 3MouyBaTH, MPOMOUYYBATH; 3aHYPIOBATH B PiJIHHY

sodium ['saudiom] n, HaTpiit

solid ['solid] adj, TBepamit

solution [sa'lu:fn] n, po3uwn

solvent ['splvant] n, po3unHHIK

soup [su:p] n, cym

sour ['savo] adj, KHCTHIA, MPOKKUCIINH; V, 3aKHCATH, 3aKBaIyBaTH

sour cream ['savokri:m] n, cmerana

source ['so:S] n, mreperno

soya ['so1a] n, cos, coeuii 6i0

spaghetti [spa'geti] n, crareri

sparkling ['spa:klm] adj, mmmy4nii, ickpucTii

spatula ['spatfalo] n, mmarens, Jonarka

species ['spi:fi:z] n, (pl 6e3 3miH) BH, Pi3HOBU

spice [spais] n, criertist; npsHOIT

spinach ['spiniff] n, mrmuHat

spirit ['sprrit] n, xyx; (3Bud. pl) aNKOTOJIb, CIIUPT, CIIMPTHUI HATTIH

spoil [spor1l] v, ncyBaTucs (TIPO MPOAYKTH)

sponge cake ['spands’keik] n, 6ickBiT

spot [spot] n, mIaMa

sprinkle ['sprmkl] v, 6pu3katu, KponuTH

sprout [spraot] n, mapocrok, narin; (pl) Oprocenbcbka Kamycra

squash [skwp/] n, rap0y3, kabayok

squeeze [skwi:z] v, 1aBUTH; BUYABIIOBATH

squid [skwi:d] n, kanpmap

stable ['sterbsl] adj, crifikuii, cTanuii, TBepANi

stale [sterl] adj, uepcTBuii, HECBIXkK Uit

staple ['sterp(a)l] n, ocHOBHUIT TPOAYKT, 10 BUPOOIIAETHCS B IHO-
My paiioHi; adj, OCHOBHHIA, TOJIOBHUI
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starch [sta:ff] n, kpoxmanb

starter ['sta:to] n, mepia crpaBa mig 9ac Tpamesu; OakTepiaTbHa
KyJbTYpa [UISl OTPUMAHHS KHCIOMOJIOYHHX MPOAYKTIB, 3aKBACKa

steak [steik] n, mMaToKk M*sica/prOu (ISl CMasKEHHS)

steam [sti:m] n, mapa; adj, mapoBwuii; v, BApUTH Ha Mapi; BUMAPIO-
BaTU

stem [stem] n, croBOyp; cTeb10

sterilize ['sterolaiz] v, crepunizyBaTu

stew [stju:] v, TymkyBatu(cs), BapuTu(cs); n, TyIIKOBaHE M‘5CO

stiffen ['stifn] v, ctaBat s>kOpCTKMM (TBEPIUAM)

stimulate ['stimjulert] v, ctumysoBaty, cCrioHyKaTn

stir [st3:] v, BopymuT;

stock [stok] n, mitHu# OyIBHOH

stomach ['stamok] n, nuTyHOK, )KUBIT

storage ['sto:rids] n, 30epiranus

store [sto:] v, 3amacatwu; 30epiraTi Ha CKiai

strain [stremn] n, mrram

strainer ['streina] n, pinbTp, cuto

strawberry ['stra:bari] n, cynumi, nonynuti

streaky ['stri:ki] adj, cmyractwuii, 3 mpomiapkamMu

stuff [staf] v, nauunsTy, Gapmmpysatu

stuffing ['stafip] n, Haunnka

stun ['stan] v, ormymratu

submerge [sob'ms:ds] v, onyckatu B BoIy

subsistence [sab'sistons] n, icHyBaHHs, 3aco0M A ICHYBaHHS,
MPOYKUTOK

substance ['sabstons] n, pewoBuna

substantial [sob'steen(l] adj, BakmuBwMiA, 3HAUHUI; TOKUBHUEA (PO
ixy)

substitute ['sabstrtju:t] v, 3aminsaTy, 3amimaTu

sucrose ['su:kravz] n, iykposa, caxaposa

suffer ['safa] v, crpaxkmnatu; 3a3HaBaTH

sugar ['fugs] n, yxop

sulphur ['salfa] n, cipka

sulphide ['salfard] n, cynbdin, cipuncra cromyka

sunflower ['sanflava] n, consHk

supply [sa'plar] v, mocrauaTn

surface ['s3:fis] n, moBepxus
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survive [sa'vaiv] v, BUTpEMAaTH, NEPEIKUTH

suspend [sas'pend] v, BimaTu, migBinryBaTu

swallow ['swplov] v, KoBTaTH, MPOKOBTHYTH

sweet [swi:t] adj, comoakuii; n, mykepka; (38ud. pl) comomoni
sweetbread ['swi:tbred] n, minuuryHkoBa 3an03a TBapuHH, IO BH-

KOPHUCTOBYETHCS SIK [Ka

Tt

swordfish ['so:dfif] n, puba-meu
syrup ['sirep] n, cupor, ouHIieHa aToKa

tail [teil] n, xBict
takeaway [teikower] n, marasuH, y SKOMYy TpPOAAIOTh TOTOBI

CTpaBU

tangerine [ teendza'ri:n] n, Mmanmapun

tarragon ['taeragon] N, MOJIMH OCTPOTiH, TAPXyH

taste [terst] n, cmak; v, (c)mpoOyBaTH Ha CMak, MOKYIITYBaTH

tea [ti:] n, yait

technique [tek'ni:k] n, TexHika; TEXHIYHI TPUIOMH; METOI; CIIOCIO
tempting ['temptiy] adj, npunamHuii, 3Ba0IUBU, CIIOKYCITUBHIA
tender ['tends] adj, HikHMIi; nemiKaTHHNA, TOHKHHA; M SKUd (PO

M‘5ICO)

tenderize ['tendoraiz] v, HamaBaTH M‘sIKy KOHCHUCTEHIIIO (M‘sCy);

BinOMBaTH (0ipIITeKC); BATPUMYBATH B OITI (IIAIILIHK)
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tenderness ['tendanas] N, HiIXXHICTH, M‘IKICTH

texture ['tekstfa] n, ctpykTypa, OymoBa; (6ios.) TKaHWHA
thaw [00:] v, TaHyTH, pO3TaBaTH, PO3TOILIIOBATH
thermometer [0a'mpmita] n, TepmomeTp, rpagyCHUK
thiamine ['0aromin] n, Tiamin, Bitamin B 1

thigh [0ai1] n, cterno

thoroughly ['0arali] adv, minkom, cTapanHo, peTeaTbLHO
threaten ['Oretn] v, 3arpoxxyBatu

thyme [tarm] n, yeGpenp

tin [tin] n, Onsmanka, KOHCEpBHA OaHKa; v, KOHCEPBYBATH
tiny [tamni] adj, kpuxiTHui

tissue ['trfu:]; ['tisju:] n, TkaHuHA

tomato [ta'ma:tou] n, (pl tomatoes) TomaT, moMizop
tongs [tonz] n, o



tongue [tan] n, s3uk

tool [tu:l] n, pobouwnii (pyuHuii) iIHCTpYMEHT; 3HAPSIAA pai

topping ['topig] n, BepxiBka, (KyJ1.) 03100JICHHS A€CEPTy; HAUMHKA
BIIKPHUTOTO TTHpOTa

trace [treis] n, cmig

trademark ['trerdma:k] n, ¢pabpuuna (Toprosa) mapka

translucent [traens'lu:sont] adj, mo mpocBivuye; HamiBIpo30opuit

treating ['tri:tig] n, (TexHOMOTiYHA) OOPOOICHHS

trifle ['trarfl] n, GickBit, MpocoueHHUit BUHOM Ta 3aJUTHI 30UTHMHU
BEpIIKAMHU

trim [trim] v, ynopsakoByBaTH, JOBOAMTH 0 Jaay, oOpi3ary;
MpUKpamaTy (CTpaBy rapHipoM TOLIO)

tripe [traip] n, py0erb, KeHIIOX

trivia ['trivia] n, apiGHuIIi

trough [trof] n, mixa

trout [travt] n, (pl 6e3 3min) dopensb

tuna ['tju:na] n, TyHenp

turkey ['t3:ki] n, iHaUK, iHAUYKA

turn [t3:n] v, Beptitu(cs), KpyTuTH(Cs); TOBepTaTu(cs), obepra-
TH(Cs); IepeBepTaTh

turnip ['t3:nip] n, pina

turnover ['t3:novVva] n, obcsr mpogaxy, TOBapoooir

tweezers ['twi:zoz] n, IMUIYHKY, THIET

twig [twig] n, rinouka, T03MHKA

twist [twist] v, KpyTHTH, CKpy4YyBaTH; MOBEPTATH

Uu

undergo [ ,anda'gov] v, (underwent, undergone) 3a3HaBaTH, 3HOCH-
TH, TIEPEHOCUTH

uniform [ju:nifo:m] adj, onHopinHWMiA; cTanuit

unleavened [,an'levnd] adj, npicuwuii (po Ticto)

unrefined [, anrr'faind] adj, Heounmenwii, HepadiHoBaHMIA

urea [ju'ri:a] n, ceqoBrHa

uric ['juarik] adj, cewoBmi

urine ['juarmn] n, ceua

use [ju:z] v, BXKHMBaTH, KOPUCTYBAaTHCh, 3aCTOCOBYBaTH; N, [ju:s]
BXKHMBaHHs, KOPUCTB, BUTOJIA
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Vv

utensil [ju:'tensl] n, (3Buu. pl) mocy/, HAYMHHS; TPUIIAIIS
utilize ['jutslaiz] v, yTumizyBaTu, BAKOPUCTOBYBAaTH

vacuum tank ['vaekjusmtank] n, BakyymHamii 6ak (pesepByap)
value ['velju:] n, miHHICTB, BAXKIHBICTH

vanilla [va'nilo] n, Banine

variability [ veario'biloti] n, MiHIMBiCTH, HEMOCTIHHICTH, HeCTa-

JICTH

vary ['veari] v, miasTu(cst), 3SMiHIOBAaTH(CS), PI3HUTHCS
veal [vi:l] n, TensaTuHa

vegetables ['vedsotabl] n, oBoui, ropoauna

vegetarian [ vedzo'tearion] n, Bererapianeis

vein [vein] n, BeHa, KpOBOHOCHA CyIHA

vermicelli [, v3:mi'ffeli] n, Bepmimiesnb

versatile ['vs:sotail] adj, 6aratocTopoHHIH, THYYKHiA
vigorous ['vigoras] adj, cunbHuit, eHepridHMIA

vinegar ['vinigs] n, ouer

virus ['varras] n, Bipyc

viscera ['Visara] n, BHyTpillIHi OpraHu

visible ['vizabl] adj, Bunumuii; oueBuHNI

vital ['vaitl] adj, ®uTTEBHIA, JKUTTEBO BAKITUBHUIA
vitamin ['vitomin]; AmE ['var-] n, Bitamia

volume ['volju:m] n, 06'em; KinbKicTh, Maca (SKOICh PEYOBUHM)

Ww

waffle ['wofl] n, Bads
walnut ['wa:Inat] n, Boockkuit ropix
warehouse ['weshauz] n, ToBapHHUI CKIaja, BETUKHI MarasuH; v,

37aBaTH HA CKJIa.l
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wash [wof] v, mutu

water ['wo:ta] n, Boza; v, MOYNTH, 3BOJIOKYBATH, TOJITHBATH
watermelon ['wo:tomelon] n, kaByH

weight [wer] n, Bara, maca

whale [weil] n, kut

wheat [wi:t] n, muenuns



Yy
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whey [wer] n, cupoBaTtka

whip [wip] v, 30uBaTH (BepiIKH, sifLis)

whisky ['wiski] n, Bicki

white [wart] adj, 6imuit; n, 6imok (stifis)

whiting ['wartip] n, mepnan

wholemeal ['haulmi:l] n, menpocistae GoporHO
whole milk ['haulmilk] n, ne36upane (wiapHe) MOIOKO
wilt [wilt] v, B*stHyTH (TIpO pOCTHHM)

windmill ['windmil] n, BiTpsix

wine [wam] n, BiHO

wing [win] n, Kpuiio

wither ['wi109] v, B sSHyTH, COXHYTH, BUCYIIIyBaTH

yam [jeem] n, sMC

yeast [ji:st] n, qpix>mKi, 3aKBacKa

yield [ji:ld] n, BupoGiTOK, BUXix TpOayKIIii
yoghurt ['jpgat] n, fiorypt

yolk [jouK] n, sxoBTOK

zinc [zink] n, nuHK
zucchini [zu'ki:ni:] n, 1ykiHi
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YKPATHCBKO-AHI'JIIMCHbKHUM CJIOBHUK
UKRAINIAN-ENGLISH-DICTIONARY

Aa
abpukoca apricot
azoT nitrogen
a30THHI nitrogenous
aiiBa quince
ANKOT OJIbHU alcoholic
aANbEOyMiH albumen
aMiHOKHCJIOTa amino acid
aHaHac pineapple
AHTUOKCUAHT antioxidant
aHTOIliaH anthocyanin
aH4Y0YC anchovy
anenbCHH orange
apaxic peanut
apomar aroma, flavour, odour
apOMaTHUI flavourful
aprepis artery
ApTHIIIOK artichoke
aToM atom
b6
0aBoBHA; OAaBOBHAHUI cotton
0araToCcTOPOHHIN versatile
OaxakaH eggplant
Oakrepis bacterium
OaHaH banana
6aMOyK bamboo
Oapan sheep (pl 6e3 3miH)
OapanuHa mutton
Gapbexro barbecue
Gapusiie (emuictio g0 10 ra-  Kkeg

JIOHIB) bee
6K0Ta purity
0€e30MIIIKOBICTh safety
Oe3mneka continually
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Oe3nepepBHO

Oe3neuHuit

Oe3rmocepeTHbO

OexoH

OeTa-KapoTUH

OomK

ouTu(cs)

010

O0ik (M‘scucTa YacTHMHA MiX

pebpaMu TaCTETHOM)

010K

01J10K (STHTIS)

OicKBiT

OiCKBIT, TPOCOYEHUI BUHOM Ta

3aJUTHI 30UTHMHU BEpIIKAMHU

OnmaHIIyBaTH

060060Bi

OOpOIITHO

Oouka

Opu3KaTH

OpomiHHS

Opoxoti

Opyn

OpyHBKa
OprocenbCchKa KamycTa
OyliBiJ; 0i130H
OynbiioH

Oytepopon
OyTepOpon 3 MacioM
OyxaHKa

Bs

Bara
BaXKJIMBUH
BaKyyMHHI 0ak
BaHIIb
BapeHHs
BapuTH (IIMBO)

safe

directly
bacon
beta-carotene
bull

beat

bean, legume
flank

protein
white
sponge cake
trifle

blanch

pulse

flour

barrel
sprinkle
fermentation
broccoli

filth

bud

sprout
buffalo
broth
sandwich
butty

loaf (pl loaves)

weight

important, significant
vacuum tank

vanilla

jam

brew
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Bags

BOMparu
BereTapiaHeIb
BeJIMKa porata xymoba
BEHa

BepOITION
BEepMIIIIeTh
BEpTITH(CA)
BEpXiBKa

BEPIIKH
BEPILKOBUI
B)KUBATH, BXKUBAHHS
B3a€EMOJIIATH

BUJ

BUJAIATH
BUJICTIKA
BUIUMUI
BUIIIATH
BU3HAYaTH
BUKOHYBATH
BUKOPHCTOBYBATH
BUMAaratu

BHAMOTa

BHHO

BUHOTPAJI
BUHSTKOBUH
BUTIAPOBYBaTH(CS)
BUPiO

BUPOOIISITH
BUPOOHUIITBO
BHPONIYBaTH
BHUCIBKH
BUCTABIISIHHS, BUKPUTTS
BUCYIITyBaTH
BUX1JI TPOIYKIIiT
BUCYIIIYBaHHS
BUTPUMATH
BUIITHS

waffle
absorb
vegetarian
cattle

vein

camel
vermicelli
turn
topping
cream
creamy

use

interact
species (pl 6e3 3mim)
eliminate
fork

visible
excrete
determine
perform
utilize
require
requirement
wine

grape
exceptional
evaporate
product
produce
manufacture
grow (grew; grown)
bran
exposure
wither

yield

drying
survive
cherry



BIBCSHA KaIlla
BIBCSIHI KpynH
BIBCSIHKA
BiIOMBATH
BiaOMBHA
BiJITOZIOBYBaTH
BITHOBJIFOBATHA
BIIOBIAATHA
BiJIOKPEMJTIOBATH
BiJICyTHICTh
BiJIUyBaTH
Bipyc

BICKI

BiCB

BiTaMiH

BITPSIK

BiYHO3€eIIeHa POCITUHA

BiIIATH
3ay4yaTH
BJIACHICTD
BMICTHIIIE
BMIIIATH
BHYTPIIITHIH

BHYTPIIIIHI OpraHu
BOTHEHEOe3 ey

BOJA

BOJIEHD

BOISHUM, BOJIHUN
BOJIOTICTE
BOJIOKHO
BOJIOCBKHH TOpiX
BOPYIIUTH
BIUIMB; BIUIMBAaTH
BpYy4HY

BTpara

BTpayaTH
BYTJICBO/T
BYTJIEIh

porridge

grits

oatmeal
tenderize

chop

fatten

restore
respond
insulate
deficiency

feel (felt; felt)
virus

whisky

axis

vitamin
windmill
evergreen
suspend
involve
property
container
contain, comprise, insert
internal
viscera
flammable
water
hydrogen
aquatic
humidity, moisture
fibre

walnut

stir

influence, impact
manually

loss

lose (lost; lost)
carbohydrate
carbon

293



TI;

294

BYTOD; B'IOH
B‘s3aTH
B‘STHYTH (TIPO POCIIMHM)

I'r

TajoH (Mipa PiIKUX i CHIKHX

=4,54 m; =3,78 m)
ramyuka
ramOyprep
rap0y3

rapHip

rapsida 3100a
rapsiamii
reMorio0in

TeH

TeHEeTHYHO MOAN(DIKOBaHUI
TepMETUYHUN
TepPMETUYHO 3aKPUBATH
rijiouka

TipKuit

ripuunis
rJ1aJIEHbKUN
TJII0K032
TJIFOKO3aMiH
TOJICHb

rOJIOBHUI

roJox

TOJIOTHUH
TOMOT'€HI3YBaTH
TOHYapHI BUPOOH
ropix

TOPMOH

ropox

rocTpa 3aKycKa
rocTpuit
TroTyBaTH (CTPaBy)
rpaHar

rpeyka

eel
bind
wilt

gallon

dumpling
hamburger
gourd, pumpkin
garnish
muffin

hot
haemoglobin
gene
genetically modified
airtight

seal

twig

bitter
mustard
smooth
glucose
glucosamine
shin

main

hunger
hungry
homogenize
pottery

nut

hormone

pea

savoury
acute

cook, prepare
pomegranate
buckwheat



rpub

TpUITh

TpOMaJIChKe XapayBaHHS
rpy6a ixa

rpyau

TpyaHHKA

rpymia

TypMaH

rycka

rycTa rpssb

I'r

TaTyYHOK

I n

JIABaTH 3MOT'Y

IaBUTH

JemiKaTec

JETaIbHO PO3POOIISATH
JoKepeno

IOKAH

UAHS

JTACTAIALIS

IAYHAHA

miaber

miera

Ka

ATH

JIHK

IOJABaTH
JI0JIaTKOBHI
JIOJaTKOBHI 3aCi0, JOMMOBHEHHS
JIOIaTKOBO

Jopocia(TIOBHOJIITHS ) JIFOMHA

JTIOCTaBJISTH
JOCTaTHIN

JIOCTYTI

JocsraTé (METH 1 T. I1.)

fungus (pl fungi), mushroom
grill

catering

roughage

breast

brisket

pear

gourmet

goose

sludge

grade

enable
sgqueeze
delicacy
elaborate
source
gin
melon
distillation
game
diabetes
diet
trough
act

DNA
add
extra
adjunct
additionally
adult
deliver
adequate
access
achieve
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JpiOHUII
JIPIKIDKI

JIPYTHIA CHITaHOK
JPYLUISIK
JYXMSHHAN

JIyXOBKa
oM (= 2,5 cm)

Ee

€K30TUYHUN

EKCTPAKT, ECCHITis
eMOpioH

eTHKEeTKa

€TUJIOBUM CIUPT, €TAHOJ

Kok

sKagoba
KapuTH
JKaCMHH

JKee

’KMBa 1CTOTa
SKUBIT
JKMBJICHHS
JKUPHA KHACIOTa
JKUPHU

JKUTO
JKUTTEBHH, )KUTTEBO BAKITMBHI
JKOBTOK
JKyBaTH; KyHKa
JKyiHa TBapUHA
JKypaBJIHHA

33

3abuBatu
3a0pyIHIOBATH
3a0pyaHIOI0Ya PEUOBHHA
3aBapHUM KpeM

3aB‘s13b

trivia

leaven, yeast
lunch
colander
scented

oven

inch

exotic
extraction
embryo
label
ethanol

craving
roast
jasmine
jelly
creature
belly
nourishment
fatty acid
fat

rye

vital

yolk
chew
ruminant
cranberry

kill, slaughter
pollute
pollutant
custard

ovary



3aroTOBJISATH
3arpoKyBaTH
3aJI0BOJIGHSITH
3a3HaBaTH

3aKBacKa

3aBepIyBaTH

3aKITUK

3aJIeKaTH

3aJMBaTH

3aIi30

3a103a

3aMiHATH

3aMOBIICHHSI;, 3aMOBIISTH
3aMOpOXKYBaTH
3aracaTH

3amax

3armooiraHHs

3arooiraTu

3armo0KHUN

3acid

3aCHOKIHIMBUH 3aci0
3aCTOCOBYBATH
3aCTOCYBaHHS
3aXBOPIOBAHHS
3axXUINATH
30amaHCcOBaHUM
30epiranHs

30epiratu

30epirat (0BOYi, TPOJYKTH
30uBaTH (BEPIIKH, SHATIS)
30UpaHe MOJIOKO
30i1bITYBaTH(CS)
3BHYKA

3BLIBHATH

3TIPKIICTh

3rOpTOK

3TyCTOK

3rymarTu

cure
threaten
satisfy
undergo (underwent, undergone)
ferment
complete
appeal
depend
drown

iron

gland
substitute
order
refrigerate
store

scent
prevention
prevent
protective
medium
depressant
apply
application
disease
protect
balanced
storage
keep (kept; kept)
preserve
whip

skim milk
increase
habit
release
rancidity
package
clot
concentrate

297



3JIATHICTH
3M10HMIH; 3MaTHAN
3100Ha Oymouka
3€MHOBOJIHUI
3€pHO

3ip

3ipBaHUI

3J1aK
3MEHIIyBaTh(cs)

3MiHa KOJIBOPY
3MIHIOBATH TPHUPOIHI BIIACTH-

BOCTI

3MiHIOBaTH(CSI)
3MIITyBaTH 3MilTyBaTH(Cs)
3MOYYyBaTH

3HUIIYBaTH

30BHIIIHIN

3 IpOIIapKaMu

3pitH

3pOCTaHHS

3yOOK (YacHUKY i T.J.)

Ii

iMOup

IHTpeieHT

1HIUK, 1HIAYKA

IHCTpYMEHT

ICHYBaHHSI

iCTOTa 3 Yepemamnkow (ImaHIu-

pem) (yerpuis, kpad Tomio)

1CTOTHUN

ii

Ka

ictu

iCTIBHHM
ICTIBHUM MOJIFOCK

ability
capable
crumpet
amphibian
grain
eyesight
plucked
cereal
decrease,

reduce, shrink

(shrank, shrunk; shrunk, shrunken)

discoloration
denature

vary
blend, mix

soak

destroy

external, outside
streaky

ripen

growth

clove

ginger
ingredient
turkey

tool
subsistence
shellfish

essential

food

eat (ate; eaten)
edible

clam



M ii
Hon
Horypt

Kk

KaOaH

Kaba4yoK

KaBa

KaBYH

Ka3aHOK

Ka3eiH

KaJtii

KaJopis

KampMap

KaJbLii

Kamycra

KapuOy (0JIeHB)

Kapi (rocTpa mpumnpana)
KapoTHHOI ]

KapTOH; KapTOHHA KOPOOKa
KapTOILIs

KacTpyJIs

Kauka

KBac

ke0ab

KEKC

KEJnX

KETYYyII

KEeII ‘10

KHCEHb

KHCIIa KalycTa
KHUCITUH

KUCIINM, KHCIIOTHUM;, KHCIIOTa
KUM'SITUTH(CSA); KAITITH
KHUT

KHIIIEYHUK

KiBi

KiJbKa

iodine
yoghurt

hog
marrow, squash
coffee
watermelon
pot

casein
potassium
calorie
squid
calcium
cabbage
caribou
curry
carotenoid
carton
potato
casserole, saucepan
duck

kvass
kebab

cake

bowl
ketchup
cashew
oxygen
sauerkraut
sour

acid

boil

whale
bowels, intestine
kiwifruit
several
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KUTBKICTh

KiHb

KipKa

KiCTKa

KJIEHKOBHHA

KJICH

KITITHHA

KMUH

KOaryJaroBaTu

KoBOaca

KOBTaTH

KOXKHUH OKpemuil mpeamer (y
CIINCKA)

K032

Koka (IiBAEHHOAMEPUKAHChH-
KW YarapHuK idoro JIMCTS)

KOKTEHIIb

KoJia (TpomiuHe AepeBO, HACIH-
Hs SIKOT'O € TOHI3YIOUUM 3aCO00M)

KoMaxa

KOMOIHAIIS

KOHJICHCYBaTH

KOHJIUTEPCHKA;
KHii BUPiO

KOHKYPEHTHUH, KOHKYPEHTHO-
3J1aTHUU

KOHCEPBAaHT

KOHCepBHa OaHKa

KOHCEPBYBaHHS

KOHCEpBYBaTH

KOHILIEHTpAlis

KOHBSIK

KOMIIOT

KONTUTH

KOPXKHK

KOPUCHUHI

KOPHUCTb

KOpHUIISL

KOHAUTCPCh-
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quantity, amount
horse

crust

bone

gluten

maple

cell

caraway
coagulate
sausage

ingest, swallow
item

goat
coca

cocktail
cola

insect
combination
condense

confectionary, pastry

competitive

preservative
tin

curing, canning
can
concentration
cognac, brandy
compote
smoke

scone
beneficial
benefit
cinnamon



KOpiaHap

KOpiHBb

KOpOBa

KOpon

KOILIUK

KOIITYBAaTH

Kpab

KparmaTtu

KparinHa

KpEBETKa

KPHJIO

KPUXITHUN

KpHXTa

KPHIIATH

Kpin

KpiruieHHs (BHHA)
KpOB

KPOJIMK

KpOXMab

Kpyria OyJio4ka
KPYTHTH

KyKypyasa
KYKYpYA3sHI TIACTIBII
KyJTiHapis

KyJIiHapisi, KyXOBapCTBO
KYJIbTUBApU
KyJbTUBYBaTH
KyJIbTypa (6akTepiid, MiKpoop-

raHi3MiB)

KyMHC
KYyHXYT

Kyp4a; KypsTUHA

Kycatu(cs); Kycok

KyXxHs (Mic1e)

KyXHsl (KyJIIHApHE MUCTEIITBO)
KyXOJlb

coriander
root

cow

carp
basket
cost

crab

drip
globule
shrimp
wing

tiny
crumb
mince

dill
fortification
blood
rabbit
starch

roll

twist

corn
cornflakes
gastronomy
cooking
cultivar
cultivate
culture

kumiss
sesame
chicken
bite
kitchen
cuisine
mug
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Ja

JIaim
JIaKTO3a
JIAHIIOT
JIerKa 3aKycka
JIE30
JICHKOIIUT
JIUMOH
JIACT
uTh(Cs)
JiBep
Jikep
JIKHA

JIIHOJIEBA KHUCJIOTA

JIOKIIIMHA
JIoTIaTKa
JI0COCh
JIyKHUU
JIIOJTMHA
mortiad (puba)

MM

MarasvuH, y SKOMY IIPOAAOTh

TOTOBI CTpaBH
MarHii
Maic
MalioHe3
MaK
MaKapOHH
MakpeJb
MaHTo
MaHJIapuH
Maprasenpb
Mapraput
MapuHa
MapuHYBaTH
MapMeaj
MaciIuHa
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lime

lactose
chain

snack
blade
leukocyte
lemon

leaf (pl leaves)
pour

pluck
liqueur
drug
linoleic acid
noodle
spatula
salmon
alkaline
human
snapper

takeaway

magnesium
maize
mayonnaise
poppy
macaroni
mackerel
mango
tangerine
manganese
margarine
marinade
marinate
marmalade
olive



Macio
MacJIopoOka
Macmrab
Marepian

Mes

MepiiaH
Med-prda
MUT1aJTh

MUTH
MIHJIMBICTB
MiIb

MiKpoO
MIKpOOpPTraHizM
MiHepam
MIOTJI001H
MI03UH

MIpSTH
MICTUTH B CO01
MiHHN OyJIEHOH
MJIFHETIb
MO30K
MOJIEKYJIa
MOJIO3UBO
MOJIOKO
MOJIOTH
MOJIOYHUI
MOJIOYHUH KU
MOpKBa
MOPO3HBO

MOpPCbKa BOJIOPIiCTh

MOpCbKa CBUHKA
MOPCBHKUI OKyHb
MYCKaTHHH TOpix
MIOCITi

M*s3

M‘sIKU# (TIpo M“s1C0)

M SIKICTB
M‘ICUCTHI

butter
churn
scope
matter
honey
whiting
swordfish
almond
wash
variability
copper
germ
microorganism
mineral
myoglobin
myosin
measure, encompass
include
stock
pancake
brain
molecule
colostrum
milk

mill

dairy
butterfat
carrot

ice cream
alga (pl. Algae), seaweed
guinea pig
bass
nutmeg
muesli
muscle
tender
tenderness
fleshy
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M‘sicHU BiIpyO
M ‘SICHUK

M‘sICO

M‘sTa

Hnu
HAaBKOJIUIITHE CEPEIOBHIIE
HABKOJIMIIHIN
HarpiBaTu
HaJI3BHYAHHO
HaJTAIIOK
HagiAHUH
HaliMaTH
HaKpUBATH
HAJINCHHUK
HaMiBIPO30pUi

HaniB(haOpuKaTh ISl IIBUIKO-

T'O NpUroTyBaHHA

pii)
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Hari
HAIIOBHIOBATH

Hapi3aTu KyOukamu (B KyJiHa-

HacCUYECHUHN
HACUYyBaTH

HACIHHHI 3a4aTOK
Hacoc

HaTpil

HAYKOBE JOCIIIKCHHS
Ha4YMHKA

HAYUHSATH
HEJOCTaTHIN
He30mpaHe (LIiJIbHE) MOJIOKO
HE310poBa Dka
HEKTapHH
HEOPraHIYHHM
HEOUMIIEHU I
HENPUPOTHUI
HENpO30puil

joint
butcher
meat, flesh
mint

environment
ambient

heat
exceedingly
eXCess
reliable
employ

lay (laid; laid)
crepe
translucent

convenience food

beverage
fill
dice

saturated
saturate
ovule
pump
sodium
research
filling, stuffing
stuff
scarce
whole milk
junk food
nectarine
inorganic
unrefined
artificial
opaque



HE MpocisiHe 6OPOITHO

HEpB

HECTIHKUI

HETEPIUMUN

HU3bKUUI

HHUpPKa

HIX

HDKKa (Tessiua, CBUHSYA)
HDKKa BapeHoi (CMa)keHOi) Ky-

pKH (Ka4KH, TYCKH TOIIO)

11i)

HDKHUN
HIKOTHHOBa KUCIIOTa
HOXOBi BHpOOW (HOXi, HOXH-

HOPMYBaHHs

Oo
obepTaHHs
obepraru(cst)
00'em
00XKEPIUBICTD
0017
oOytaTHaHHSA
oOMexyBaTu
00OMiH PEYOBHH
000JI0HKa
00poOka
00polOsaTH
00poOKa
o0OpsoBuit
o0ciryroByBatu
o0csr, 00'eM
o0csT nponaxy
oBec

0BOYI

OTipoK
OTJTyIIaTH
OTy30K

wholemeal
nerve

labile

intolerant

low

kidney

knife (pl knives)
knuckle
drumstick

delicate
niacin
cutlery

rationing

rotation
rotate
volume
gluttony
dinner
facilities, equipment
limit, restrict
metabolism
membrane
treating
process
processing
ritual

serve
content, bulk
turnover
oats
vegetables
cucumber
stun

rump
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OJICPXKYBaTH obtain

OJHOMAHITHUI drab
OJTHOJITHS POCIHHA annual
OTHOPITHUIA uniform
O)KUHA blackberry
OKUPIHHS obesity
OKO eye
OKpeMui separate
onasiKka fritter
oJTifiHe HACIHHS oilseed
otist oil
ontist kaHonu (ocobnuBoro cop-  canola oil

Ty paricy)
omap lobster
omJIeT omelette
orip resistance
OITyCKaTH B BOIY submerge
OpraHivHuit organic
ocaj sediment
oceJenenb herring
OCHOBHHIA staple
oco0IMBHIA distinct
OXOJIOIKEHHS cooling, refrigeration
OXOIIOIKYBaTH(CsI) cool
oreT vinegar
OL[IHIOBATH, OI[IHKA estimate
OYHILNATH clarify, purify, peel
OYHILEHHSA clarification
I
HaKeT, MaKyBaTH pack
TATAYKY TS K chopsticks
HajuTyc halibut
nanas papaya, pawpaw
napa steam
rnacra pasta
nacTepusaris pasteurization
nacTepusyBatu (MOJIOKO) pasteurize
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maTeabHs
nekap

TIeKTH(CST)
nepesara
MEPEBAHTAKYBATH
[IEPEBAPUTH
TepeMiIIaTh
nepernen
nepemniuka
epepooIIATH
MePeTPaBIIOBATH
nepenb
MepUCTATbTHKA
MEPCUK

nepia crpaBa
METPYIIKa

IICYHBO

Mmeyinka

MTHUBO

MUBOBApHUH 3aBOJ
upir

AT, HAIIN
MIBHIYHHHA OJICHB
MICMEHT
MiJBUIIYBATH TOXUBHY IliH-

HICTB

migirpiBaTu

M1 JTMBKA
HiANPHEMCTBO

i ATpUMaHHS
MiTPUMYyBaTH
MiIITYHKOBA 321032
MiIDTYHKOBA 3aJ103a TBAPUHU
Mi3HaBaHUH

nikmia (puba)

miHa

MIHIET

MMICHHMN

frying pan
baker
bake
advantage
overweight
overcook
remove
quail
patty
alter
digest
pepper
peristalsis
peach
starter
parsley
cookie
liver

beer, ale
brewery
pie

drink
reindeer
pigment
fortify

reheat

gravy
enterprise
maintenance
maintain
pancreas
sweetbread
recognisable
haddock
foam
tweezers
lean
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mirna

IJ1aBaTH

TUTa3yH

mieyue

ILTIICHABA

IUIOCKUH

IIsIMa

NOOIYHUI POAYKT
TTOBEPXHSI
MMO’KMBHA pEUOBHHA
MMO>KUBHUI

MO>KUBHUI MakpOeJIEeMEHT
MOXKUBHHUN MIKPOETIEMEHT
nojarpa

ITOKJIaJaTHCS

TIOJTYHHUIII

MOMIJIOp

nopa

MIOPUCTHIA

nopoja

MOPOIIIOK

TOPITist

IIOCHJIIOBATH
MTOCTIJOBHICTE

IMOCTAaYaTH

TIOCY/IMHA JJIsl BapiHHS s€1b 0e3

mKapatymu (pubH, GPyKTiB TOIIO)

MOTPOILiHHS

MOTY>KHICTh, IIPOTYKTUBHICT
MOYaTKOBUI

npecyBaTu

MPUAATHUM

MIPUEMHUI

MPUAHATTS TKI

TpUIaIIs

npunpasa

npuIpasa (1o canara)

pizza

float

reptile

shoulder

mould

flat

spot

by-product

surface

nutritive, nutrient

nutritional, nutritious,
substantial

macronutrient

micronutrient

gout

rely

strawberry

tomato (pl tomatoes)

pore

mushy, porous

breed

powder

serving

enhance

sequence

propoacher vide

supply

evisceration
capacity
initial

press
appropriate
palatable
meal
utensils
seasoning
dressing



IPUPYYCHUN
MIPUYMHA

npicHU# (Mo TiCcTO)

mpo0ba
MPOIYKIIist
HPOHUKATH
poco
npoctaratu(cs)
npsMa KUIIKa
HICyBaTUCS
OTHULIS

My AUHT
NIICHUTIS
nrope

Pp

pak (mer.)
paHHE TUTHHCTBO
parc

pebpo
peryIIOBaHHS
peryioBaTH
penmcka
pekiama
pemecio
pPEMOHTYBATH
peHTa0eNbHICTh
pecTopan
perent
peYOoBHHA

puba

pubodasin, Bitamin B 2

puc
piBHOBara
pinnHa

pinka (BiBcsiHA) Kara

pizaTtu
PI3HOMaHITHICTb

domesticated
cause
unleavened
proof
production
penetrate

millet

extend

rectum (pl recta)
decompose, spoil
fowl

pudding

wheat

purée

cancer
infancy
rape

rib
regulation
regulate
radish
advertising
craft

repair
profitability
restaurant
recipe, receipt
substance
fish
riboflavin
rice

balance
fluid, liquid
gruel

cut
diversity
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pina

PO3BHUTOK
pOo3apiOHUI TTpOIAK
po3MapuH
PO3MENIOBaTH
PO3MOILIT
PO3TOILTIOBATH
PO3UMH
PO3YHMHHUI
PO3UNHHUK
po3mupsTH(Ccs)
pocirHa

pocnuHa (0cobm. Jlikapceka)

pyOens
pyiHyBaTHCs
pyxaTucs

Cec
caBsellb

cake (pucoBa ropinka)

cayar
cayar-JiaTyk
cajio

CaILHUH
capJiuHa
CBHUHHHA
CBUHS

CBDKHI
CBIMCBHKA IITHLSA
CBITJIE ITMBO
CBSITO

cemiTpa
cemnaparis
cepBeTKa
ceprie

ceua

CEYOBUH
CEYOBHHA

turnip
development
retail
rosemary
grind (ground; ground)
distribution
thaw
solution
instant
solvent
expand
plant

herb

tripe
moulder
move

mammal
sake
salad
lettuce
lard
greasy
sardine
pork

pig
fresh
poultry
lager
feast
saltpetre
separation
napkin
heart
urine
uric
urea



cuap
CUJIbHUI

cup

cupui

CUpOBaTKa

CHpOII

CHUTO

CUYYXHHU (DEPMEHT
CIK

clIb

cimM'sa

cipka

CKap)KHUTHUCh

CKHOKa
ckunatucs (Mpo MOJIOKO)
CKJIa]

CKJIaJaTHCS
CKJIATHUK
CKOBOpOJIa

ClIMBa

CIIMMaK

CIIiT

CMaKUTH(CH)

CMakK

CMaYHHUH

cMeTaHa

CHIJaHOK
COKOBHUTHH
COKOJIaBHJIBHUIIS, COKOpPOOKa
COJI0[

COIHHS

COJIOAKUI

COJIOHHM

coM

COHSIIIHNK

COCHCKa

coyc

COYEBHIIA

cider
vigorous
cheese, curd
raw

serum, whey
syrup
strainer
rennet

juice

salt

seed
sulphur
complain
slice

curdle
composition
consist
constituent
pan

plum

snail

trace

fry

taste, palatability
delicious
sour cream
breakfast
juicy

juicer

malt

pickle
sweet
pickled
sheatfish
sunflower
frankfurter
sauce

lentil
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cos
criareri

criapka

crieris

CIIUHHUI XpebeT
CITUPTHUH HarIii
CIIIBBIJHOIIICHHS
CIIOBUIBHIOBATH
CIIOKUBaHHS
CIIOKUBATH
CIIOXKUBAY
CIIOJTyYHU I
CIIOKYCIHMBHUI
crocid

CIIPUATH

cTeOo

CTETHO
CTCpUITI3yBaTH
CTUMYJIFOBATH
CTpaXX1aTu
cTpayc
CIIPUYHUHSITH
CIIPUATH

cripoba

CTaBaTH KOPCTKUM
CTUTJINI
cTuckatu(cs)
CTpaBa
CTpaxyBaHHs
CTPUMYBaTH
cynbdin

CyMiIi

cyn

CYXUH; CYIINTH
CYLBITTS
Cy4yacHUU

soya
spaghetti
asparagus
spice
backbone
liquor, spirits
ratio

retard, slow down
intake
consume
consumer
connective
tempting
technique
promote
stem

thigh
sterilize
stimulate
suffer
ostrich
induce
facilitate
attempt
stiffen
mature, ripe
contract
course, dish
insurance
inhibit
sulphide
mixture
soup

dry
inflorescence
advanced



TT

Tapijka

TapxyH

TBapuHa; TBAPUHHUHN
TBEpAUI

TenpOyXu

TeIs

TEJNATUHA

Tepe3u

TepMiH 30epiraHas
TEPMOMET]
TEXHOJIOTIYHUI Mpoiec
THUCK

TiaMiH, BiTaMid B 1
TiNO

TICTO

TicTo (3700HE)
TKaHUHA

TOBapHUH CKJax
TOBCTA KHILIKA
TOpPTroBa Mapka
TpaBJIeHHS
TpaBHUU

Tpicka

TPSCTH

TyHEIb

Tyma
TYIIKyBaTHU(cA)

Yy
YOCKOHAITIOBATH
VIIYHT (COPT Yaro)
YHHUKATH, YXUIATHCS
YHOPSAKOBYBaTH
YCUXaHHA

ycTpuLs

plate

tarragon
animal

stable, solid
chitterlings
calf (pl calves)
veal

scales

shelf life
thermometer
procedure
pressure
thiamine
body

dough

paste

texture, tissue
warehouse
colon
trademark
digestion
digestive

cod

shake

tuna, albacore
carcass

stew

improve
oolong
avoid
trim
shrinkage
oyster
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@ ¢
¢ine

¢ineiina yacTuHa
GITBTp
¢inpTparnis

GbiniK

Gbicramkn
¢iToxiMiyHUH
¢dnanens
(doirieBa KUCIOTA
dopenb

dhopma

bocdop
dbepmeHT

dpyxT

bTopun

hynmyx

X x

xanasza

Xap4oBa coza
Xap4oBi MPOJTYKTH
XapuyBaHHS

XBiCT
XBOPOOOTBOPHUH
XiMist

xJ1i6

XJIOp

XM1JTb
XOJIECTEpUH
XOJIMH
XOJIOAMITHHHK
XpiH

XpyMKa KapTOILIs B TaKETHKaxX
XPYMKHI

I

[BITHA KaIycTa

fillet

loin

filter

filtration

date

pistachio
phytochemical
flannel

folic acid
trout (pl 6e3 3min)
shape
phosphorus
enzyme

fruit

fluoride
hazelnut

chalaza (pl. chalazae)
baking soda
foodstuff
nutrition

tail
pathogenic
chemistry
bread
chlorine
hop
cholesterol
choline
fridge
horseradish
crisps ,chips
crunchy

cauliflower



LEJII0JI032
nuOynuHHA pocnuHa (IuOys,

YaCHHUK TOIIIO)

uOyIIs, MUOyIMHA
uuOyns-nopei
UOYIIS-IIAIOT
[IMHTa

IIMHK

HUTPYC

IIJIKOM

LIHHICTH

IyKiH1

LyKop

IIyKpOBa TPOCTHHA
IyKpo3a

Yy

yai
YailHUK
YaCHUK
yeOperp
yeprak
YepCTBUI
YepCTBITH
YHUCTUM
YOpHa CMOPOAMHA
YOPHOCIIUB
Yy TJIMBUA

I m

mrap

nradpan
UIBUIKOIICYBHUI
nre-Kyxap
IIMHKA
WY YU I
HIKapaymna
HIKBapKa

cellulose
allium

onion
leek
shallot
scurvy
zinc
citrus
thoroughly
value
zucchini
sugar
cane
sucrose

tea
kettle
garlic
thyme
scoop
stale
harden
pure
blackcurrant
prune
sensitive

layer

saffron
perishable
chef

ham

fizzy, sparkling
shell

crackling
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mIKipa

HIKipa, mKypa

IKpeOoK

LIKOJQ, IIKOIUTH

HUTYHOK
IIMaTOK
IIMaTOK

CMaKeHHS)
IIOKOJIaJ
IIITUHAT
mram
HITOTIOP
IIyMiBKa

0

rejierna
jangzennngl
ryka

1O 10

M‘sica/puou

FOHICTB, FOHAILITBO

Asa
A0ITyKO
SITHS

SI3UK

SU1e
SIKICTD
SUTIBELb
SUIOBUYMHA
SIMC
SYMIHB
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hide

skin
scraper
harm
stomach
piece
steak
chocolate
spinach
strain
corkscrew
skimmer

jowl
tongs
pike

adolescence

apple

lamb

tongue

€99

quality
juniper berry
beef

yam

barley
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