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BCTYII

[nTepec 10 KOMYHIKAaTUBHO-MPAarMaTUYHUX JOCHIIXKEHb Yy Cy4YacHii
JIHTBICTHULII BHUHHUK, Yy TEpHly 4Yepry, y 3B’A3Ky 3 OCMHUCIICHHSM
IHTerpaIifHoro KOMYHIKaTUBHO-IISUIBHICHOTO TMIJAXOAY JO MOBU. YBary
BUCHHUX, OCOOJHMBO B OCTAaHHI JAECATUIITTS, 30CEPEHKCHO HE TUIbKH Ha
BUBUCHHI aCHEKTIB MOBJICHHEBOI [ISJILHOCTI, ajae W Ha pPO3TIsdl
pPI3HOMAHITHUX OJMHMIIb KOMYHIKAIlli, 30KpeMa, TaKuX OaraTOBUMIPHUX
00’€KTIB, SIK TEKCT 1 IUCKYPC, Kl BUBYAIOTHCS Y B3aEMO/III 3 MparMaTUYHUMU
daktopamu. MokHa CTBEp/KyBaTH, IO CHOTOJHI B IIJIOMY CKJIaBCS
KOMYHIKaTUBHO-TIparMaTUYHUMI METO/I, b SKUM PO3yMIIOTh
MDKIUCUUIUTIHAPHY —1HTErpalil0 METOJWK, MPUHOMIB 1 Mpoueayp, IIo
BUKOPUCTOBYIOTBCS JUIsi BUBYEHHS BHUKOPUCTAHHA MOBHM B IpOIlECl
KOMYHIKamii y TO€IHAHHA 3 TMparMaTHYHAMH BJIACTUBOCTSIMH MOBHHUX
OJIMHUIIb y 3B’SI3KY 3 CUTYAII€I0 CIIJIKYBAaHHS JUIsl TOCSTHEHHS YCIIITHOCTI
KOMYHIKaIli 1 pEeryJoBaHHI KOMYHIKaTUBHOi (MOBJICHHEBOi) TMOBEIIHKH
JIOJIEW 3 METOI KOOpAMHAIL 3 JIFOJCHKOI JISUIBHICTIO, SIKa BCE OLIbII BCE
YCKJIaTHIOETHCSI.

MoBJIeHHS € OTHUM 13 HAWCUIIBHIIIMX 3aC001B HAWCUIIBHIIIOTO BILUIUBY,
1 111 HOr0 BJACTUBICTH MOBHOIO MIPOIO MPOSIBISIETHCS U B KYyJIIHAPHOMY
JUCKYpCI.

Kyninapis 3aBkaM BUKIMKalIa IHTEpEC Yy IMIMPOKOI ayauTopii,
CBITYEHHSIM YOTO € BEJIMYE3HA KIJTbKICTh IPYKOBAHUX KYJIIHAPHUX PEIICTTIB,
cTaTeil KyJiHapHOI TeMaTUKH, KyJiHApHUX nepenad i moy. Cepes JTHTBICTIB
KyJiHapHUN JUCKypCc € 3aTpedyBaHMM 3 TOYKH 30py HOTro MOBHHUX
0COOJIMBOCTEM, SIKI BUKOPUCTOBYIOTHCSI aBTOPOM JIOCSTHEHHSI TIEBHUX TLJIEH —
nepeIaTi KyJdiHApHUA JTOCBi, HABUNTH TPABWIBHO NMPHUTOTYBATH 1Ky, JaTH
OLIIHKY KOPHMCHOCTI CTpaB 1 MO3HAMOMHUTU 3 KYJIHAPHOI KYJIbTYpPOIO IHILIKX

HapPO/IIB TOIIIO.
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HaliTounime 1i 3aBIaHHS BHUKOHYIOTHCS 3a JOMOMOIOI0 B3a€MOJIi
YYaCHUKIB JUCKYpPCY, a caMe KJII€EHTa 1 areHTa, sKi BOJIOAIIOTh HaBUYKAMH,
BMIHHSAMHM 1 3HaAHHSAMHM Yy rajy3i KymiHapii. MoBHa crnenudika KyJliHapHOTO
JTUCKYpCY BigoOpakeHa y MOBJIEHHI YYacCHUKIB, II0 MICTUTh Yy cO0l1 MEBHI
JIEKCUKO-CUHTAKCU4HI CTPYKTypu. [lpm 1upboMy BHOIp MOBHHMX OJUHUIb
0e3nocepeIHbO 3aJEKUTh B KOHCTUTYTHMBHHMX O3HAK JUCKYPCY, TaKUX SK
areHT, XpOHOTOII, IIiJIi, I[IHHOCTI, CTpaTerii.

AKTyaJIbHICTb TE€MM JOCHIDKCHHS 3YMOBJIEHA 3pOCTaHHSM POl
KyJIIHApHOrO0 JMCKYPCY B CYy4YacHId aHIJIHCHKOMOBHIN JIIHTBOKYJIBTYpl Ta
HEOOXIJTHICTIO KOMIUIEKCHOTO aHalli3y JIHTBICTHYHUX, MMAPaJiHTBICTUYHUX,
GyHKI1OHATBHUX 1 nparMaTUYHUX XapaKTEPUCTUK Cy4acHOT0
aHTJIIHCHBKOMOBHOTO KYJIIHAPHOTO AMCKYPCY, 3aCO0IB MOBJIEHHEBOTO BILIUBY
Ha ajipecara.

Kyminapauii nuckypc, sk 0coOIMBHUNA BHJI MacoBO-1H(OpMAIIITHOTO
TUCKYpCY, € HEBIJ €MHOI0 YAaCTUHOK MOBCSIKICHHOIO MKHUTTS KOXKHOI
moaunu. Bin BimoOpaxkae KyabTypHi, MOBHI, €THIYHI Ta 1/1€0JIOT1YHI KAPTUHU
CBITY, € CHCTEMOIO, sika BOMpae B ce0e 0COOIMBOCTI HALIOHAIBHOI KYJIBTYPH 1
Mae CoIliaJibHI XapakTepucTuku. Lle ocoOnmBuil TUIT KOMYHIKAIIIi.

Ha croroani Tak 3BaHM KyJiHaApHUN OUCKYpPC € OJHUM 13 HaWOLIbII
NOIIMPEHUX SIBUII COLIAJbHOI KOMYHIiKalli, MaHiecTye >KaHpoBe U
UTIOCTpATHBHE PO3MAITTA I JOCHIKCHHS THUX YW IHIIMX HAYKOBUX
npooieMm.

BuByennsMm kymiHapHOTO (TaCTPOHOMIYHMM, TJIFOTOHIYHUN TOIIIO)
nucKypcey 3aiimarotees JI. €pmakosa, C. 3axapoB, A. Onsaud, A. 3eMCKOBa.
Tak, [. JlepkaBeubka po3risgae OCOOIMBOCTI MEpeKaay INIFOTOHIYHOI
nexcukd. Konuent «ika» npocmimkeHo y poOotax . CaBenbeBoi,
H. Karmynogoi, O. Kipcanoroi, T. JIpsiuenko, C. Kucinb. ['acTpoHOMIYHUM
Metadopam Ta imioMam npucBsueno npaui H. Kamynosoi, O. Kipcanosoi.

3B’5130Kk po00TH 3 HAYKOBMMH NpPOrpaMaMH, IUIaHAMH, TeMaMH.

JunioMHy poOOTY BUKOHAHO 3T1JIHO 3 IJIAHOM HAYKOBO-JIOCHIHOI POOOTH
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Kadeapy aHTIIHChKOT MOBHM Ta METOJIMKH 11 BUKIIaAaHHS «JIIHTBOKOTHITHBHI,
KOMYHIKAQTUBHI Ta MparMaTH4Hi acleKTH JOCIIKCHHS TEKCTY» (Iep KaBHHIM
peectpatiitauit Homep 0117U006792).

Meta poOoTH mMojsATac y BUSBJICHHI Ta ONUCH 3aco0iB peamizaiii
MOBJICHHEBOTO BIUIMBY Ha ajpecara B aHMIIMCHKOMOBHOMY KyJIiHaApHOMY
JTUCKYPCI.

JIOCSITHEHHsSI TIOCTAaBJICHOI METH Tiepeadadae BHPIMIEHHS TaKUX
JOCIITHULIBKUX 3aBIAHb.

— BH3HAYUTHU TE€OPETUKO-METOAOJIOTTYHY 0azy JOCITIJIKEHHS
KOMYHIKaTUBHO-TIparMaTU4YHO1 cnenuiku aHTJI1ACHbKOMOBHOTO
KYJIHapHOTO IUCKYPCY;

— 3’sCyBaT KOHCTUTYTHUBHI O3HAKH JOCTIKYBAaHOTO TUCKYPCY;

— BUJUIUTH KOMYHIKATHBHI CTpaTerii 1 TAKTUKA MOBJIEHHEBOTO BILIUBY
Ha aJipecara;

— BHUCBITJINTA OCOOJMBOCTI peami3aiii KOMYHIKaTUBHHUX CTparerid 1
TaKTHUK JIJIS BTUICHHS 1HTCHIIIN agpecaHTa.

O0’eKT [OCHIPKEHHS — Cy4YacHUW AaHIJIMCHKOMOBHHMM KyJiHapHHMA
JTUCKYPC.

IIpeamerom € 3acobu peamizamii cTpaTerii 1 TaKTUK CY4acHOTO
aHTJIIICbKOMOBHOTO KYJIIHAPHOTO IUCKYPCY.

Mera, 3aBaaHHs JOCIIDKEHHs, crienudika Horo 00’ekTa Ta mpeamera
3yMOBUJIM BUOIp MeTOIIB AOCTIIMKEHHS: aHANI3 CIO8HUKOBUX OeiHiyitl i
YTOYHEHHS JIIHTBICTUYHUX TEPMIHIB 1 MOHATH JOCHIHKEHHS; CMPYKMYPHO-
ceMaHmuyHul mMemod — JUisl BUAUICHHS 3MICTy MOBHHX OJIUHHUIIB;, MemoO
KOHMEKCMHO-CUMYamu8Ho20  aHAi3y  BUKOPUCTOBYBaBCA 3  METOIO
BU3HAYCHHS BEepOATbHUX 1 HEBepOATbHMX 3ac00iB BIUIMBY Ha ajpecara, ix
B3aemojii. KpiM CyTo JIHIBICTUYHUX METOAIB, OyJiO 3aly4eHo W Mmemoo
OUCKYPCUBHO20 Ta  KOMYHIKAMUBHO-NPASMAMUYHO20 — QHANI3y —— IS

BCTAHOBJICHHS CTPATET1H 1 TAKTHK KYJIIHAPHOTO TOB1IOMJICHHS.
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Marepian  JaoCJiIJKeHHSI TIPEICTABICHWNA TEKCTaMU  PEIICTITIB
aHTJIOMOBHUX KYXOBapChbKHUX KHUT, MEHIO, TyTIBHUKIB, KYpHAIIB KyJIIHApHOI
TEMAaTUKHU.

IlpakTHyHe 3HA4YeHHSl OJICP)KAHUX  PE3yJbTATIB  IMOJSTaE B
MO>KJIMBOCTI iX 3aCTOCYBAHHS Yy MPAKTHUIl BUKIJIAJAHHS aHTJIIHCHKOT MOBH Y
Kypcax «CTHIICTUKA aHTIINACBKOI MOBU», «lHTepmperamiss XyJ0>KHbOTO
TeKCTy», «JIIHrBOKpaiHO3HABCTBO», «KoMyHiKaTuBHI cTpaTerii OCHOBHOI
MOBIW».

Anpobauis  pe3yabtaTiB  pobdorH. Pe3ynbraTH  JOCHIIKEHHS
OOrOBOpEHO Ha 3dCiOaHHAX Kageopu aHTIINCHLKOI MOBU Ta METOMMKHU 1l
BUKJIaJIaHHS XEPCOHCHKOTO Jep>KaBHOrO yHiBepcutery (mpotokon Ne 11 Bin
20.02.2019 p.; Ne 16 Bix 06.05.2019 p.; Ne 5a Bix 22.10.2019).

OxpeMi TOJIOKEHHS  KBadi(ikaiiHOi poOOTH  ONPWIIOAHEHO Y
JOTOBI/ISIX HA KOHepenyisix pi3HUX PIBHIB:

3a TemMor0 poOOTH OIyOIIIKOBAHO crmammi.

— JlinrBoKynbTypHa  crneuudika aHMIIHCHKOMOBHOTO  KYJIHAPHOTO

nuckypey (XY, 2019 p.).

— KoHCTUTYTHBHI 03HAKH aHTIIOMOBHOI'O KyJiHapHOTO JUCKypcy (XY,

2019 p.).



PO3JILT 1
TEOPETHKO-METOJOJOTTYHI 3ACAJIA JOCJILIKEHHS
CYYACHOT'O AHTJIIFICBKOMOBHOT' O
KYJIHAPHOT'O JIUCKYPCY

1.1. lloHsITTEBO-KATErOpiaJIbHUI anmapar

JlocmimkeHHsT ~ XapyyBaHHS ~ JIIOAWHU ~ BUSBISETBCS ~ JTIOCUTh
PI3HOIUTAHOBOIO TEMOIO, Sika O00’€/IHy€ HAyKOB1 CIIOCTEPEKEHHS PI3HUX
raigy3ed 3HaHb (MeIUIIMHA, TICUXOJIOTisA, MopdoJioris, ¢iziooris, Gioximis,
etHorpadisa, Qonpkiop Tomo). Huszka mnuTaHb MOB’sS3aHa 3 BUBYCHHSIM
TOPTiBIIl, TOCHOJAPCHKOI MISUIBHOCTI Ta €KOHOMIYHOTO YKJIaJy HACEJICHHS
neBHoi TeputTopii. JloBoyii  A€TalbHO MPOAHATI30BAHO JIBA  ACIEKTU
XapuyBaHHS: CHOXHUBaHHSA ((i3i0Joris, JIETONOTisI) Ta BUPOOHHUIITBO
(ekoHOMIKa, Oi3Hec, TexHiuHI Hayku). OmHaKk Ka € IIe ¥ OJHUM i3
HaWBAXJIMBIIINKA YWHHHUKIB COINIAJBHOTO 1 KYJIBTYPHOTO KHUTTS JIFOJICTBA,
MPOBITHUKOM i7icajliB Ta IIHHOCTEH, KOMIIOHGHTOM €THIYHOi, peJiriiHOi,
COLIAJILHOI 1I€HTUYHOCTI.

Jist  ramy3i TyMaHITapHUX JOCHIDKEHb 1K1 XapaKTepHOI €
TEPMIHOJIOTIYHA  HEBU3HAUYEHICTh. PI3HOIUIAHOBICTh MHUX  JIOCIIIKEHb
MOPOJKYE  PI3HOMAHITHICTh 3HAY€Hb Ta  AaCHEKTIB BUBYEHHS, 1110
MO3HAYAIOTHCS  BIAMOBIAHMMH TOHATTAMH. B  ogHuXx pobOoTax BOHHU
BXXKUBAIOTBCA K CHUHOHIMH (racTpoHoMiuHa / KyjiHapHa KyJbTypa,
TaCTPOHOMIYHUI JUCKYpC / KyJIHaApHUM IHUCKYpPC TOIO), OCKUIBKH B HHUX
BUBYAETHCS OJWH 1 TOW camuii 00’ekT (i%a), a B IHIIUX TEPMIHOJOTIUHI
BIIMIHHOCTI ITOB’sI3aH1 3 HETOTOXKHICTIO MPeaIMeTa A0CiKeHHs [65, ¢. 40].

TepMiH «racTpoHOMIYHA KYJIbTypay, SKUH € OJTHUM 13 Haly>KHBaHIIIUX
y TYMaHITapHUX JOCIIKEHHSAX 1K1, OyB yBEJEHUN y HAYKOBUI OO0IT y ApYyTiid
MOJIOBUHI MUHYJIOTO CTOMNITTS, ajle ¥ JOC1 3aJMIIAEThCS HEOJHO3HAYHUM.
OnHi pO3rasAal0Th FaCTPOHOMIYHY KYJBTYPY SIK CYKYITHICTh CTpaB, THIIOBUX

JUI. TIeBHOTO Hapoay (TOHSATTA OXOIUTIOE OCHOBHI IpaBWJIa OpraHizarii
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Xap4yyBaHHS, CTPaBH, TPAIuWIli, pUTyald, MOB’S3aHlI 13 NPUTOTYBAHHIM 1
NPUHOMOM 1K1 — racTpOHOMIYHA KYJbTypa aHTJIiHNIIB, (GpaHIly3iB, 1TATIMIIB,
AMOHIIIB TOIIO), a IHIN — $K OIIHIOBAJIbHY XapaKTEPUCTUKY Yy cdepi
OPUTOTYBAaHHS Ta CIOXHUBaHHS DKi (MIEBHE 3HAHHA, YTIICHE Y MPAKTHII
MPUTOTYBAaHHS 1 CIIOKUBAHHA 1Ki: TOOYTY€ YSBIEHHS MPO KPaiHU «BUCOKOI» 1
«HU3BKOT» TAaCTPOHOMIYHOI KYyJIbTYpH, WIO0 CBIJYATH NP0 MOXKJIHMBICTh
OIIIHIOBATH ii 32 MIEBHUMH KpUTEpisiMK) [65, ¢. 41].

KapripnuBa moema ¢paniy3pkoro nucbMeHHuka JK. bepmy “La
Gastronomie” (1800) mokJjana mOYATOK TaK 3BaHOI «TacTPOHOMIYHOI
putopukuy. OgHak OUIBIIOI MOmyIapHOCTI 3/100yBae mpans XK. A. Bbpiits-
CaBapena «®@iziosoris cMaky, abo TpaHCIEHACHTaIbHA TaCTPOHOMISD)
(1826), B sKiit aBTOp PO3MIPKOBYE MPO TaCTPOHOMIIO B ACHEKTi IIHHOCTEH
HAyKH, MHUCTENTBa Ta MopanbHOCTI [65, c. 41]. T'acTtpoHOMisl, Ha IyMKY
aBTOpA, LI BIHEI[b yCiX HAYK, OCKUIbKM BOHA Nependayae 0013HaHICTh y cdepi
«IPUPOJIHOT 1CTOPIi», (PI3UKH, XIMIi, KyJIIHAPHOTO MHUCTELTBA, KOMEpIli, a
TaKOXX TIOJITHYHOI €KOHOMIi B YaCTHHI OMOJATKYBaHHS Ta «MIDKHApPOIHOTO
oOMiHy». Buenuii 3ayBaxkye, 0 «racTpOHOMIis € MPOSBOM HaIIO1 31aTHOCTI
CYIUTH, YOMY MH BIJIJTa€EMO TIEpeBary MpUEMHUM Ha CMaK PEUYOBHHAM, a HE
TUM, SIKI HE MarOTh I[I€] BJIACTUBOCTI ... ['aCTpOHOMISI € HAYKOBUM 3HAaHHAM
BCbOI'O TOrO, IO BIIHOCUTHCA JO XapuyBaHHS JoAuHU. Mera ii —
MIKJIyBaTUCA TPO MIATPUMKY JIFOJIMHU, HAJIAIOUM 1H HaWKpalle XapayBaHHS»
[8]. Ha minmcraBi miei aymkm O. IlaroTa CTBEpKye, IO TacTPOHOMIS — IIe
TEOPETUYHAa OCHOBAa CMAaKOBOTO 3aJ[0BOJICHHS, a TaKOX IiJICTaBa HAyKOBOI
CTHXIITHO, a AMOPSIKOBYIOTHCS IIEBHUM TIpaBuiiaM [65, c. 42].

["acTpoHoMmist HacaMIiepe; Ma€ Takl O3HAKH, K1 XapaKTEPU3YIOTh 1i K
HayKy a00 MHCTEITBO, K OCOOJUBY TPYIy Xap4OBUX MPOAYKTIB, a TAKOX
3/IaTHICTh OLIIHUTH BUIYKaHWHA cMak ixki. Ha qQymMKy JDOCIHIJIHUKIB, Y IIbOMY
3HAYEHHI MPOCTEKYETHCS «CUMETPIS» CMHCIIB TaCTPOHOMII 3 KYJTIHAPIEIO 5K

MEBHUM BHUJIOM JiSUTBHOCTI — MPUTOTYBAHHSAM 1K1, JJII 4Oro HEOOXITHI
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BIJIMOBITHI MPUCTOCYBaHHS (00JIaTHAHHS) Ta JOTPUMAaHHS MEBHUX IPABUII,
3aKpiINIeHHX y penenrtax. KymiHapias TO€IHYEThCS 3  TEXHOJIOTIEIO
MPUTOTYBaHHS 1K1 B3araji, OE3BITHOCHO J0 Oyab-fKOi OCOOJMBOI TpyIu
NPOAYKTIB XapuyyBaHHS a0o0 PIBHS TUX HABHUYOK, SIKUMHU BOJIOJIE IIOUHA,
3aJlydeHa JI0 TMPUTOTYyBaHHSA CTpaB. Buxonsuum 3 IUMX BU3HAYEHb, yYE€HA
CTBEPKYE, IO TAaCTPOHOMIiSI € TEOPETHYHOI0 OCHOBOIO 1 PEryJsTOPOM
BITHOCMH MK JIOAMHOIO W Tkeo. TakuM UYWHOM, XapaKTepUCTHKA
«TaCTPOHOMIYHUW» BHU3HAYa€ SBUINA, W10 MalOTh BIJHOIICHHS IO
TEOPETUIHOTO OCBOEHHS chepH XxapuyBaHHs. JJOMOBHEHHS IbOTO KOHCTPYKTY
HOHATTAM «KYJbTYPa» aKTyalli3ye HOPMATUBHICTh T'ACTPOHOMIYHOTO 3HAHHS
Ta YSBJICHHS PO CIEIU(IYHICTh O3HAYCHUX HOPM 1 mpaBui [65, c. 42].

3a K. JleBi-CtpocoM, racTpoHOMIYHA KYJIbTypa — L€ €IUHUNA MOPSAOK
KYJIbTYPHOTO TEpPETPABICHHS NPUPOJHUX PEUOBHH: «... YTBOPHIUCS JBa
HNOPSAIKU, $KI PErJaMeHTYIOTh KyJIbTypHE TMEpeTpaBiICHHS MPUPOTHUX
PEUOBUH: TPABJICHHS ... CKJIAJIA€ThCS 3 MPUPOAHOI EPEpOOKH MPOAYKTIB, BIKE
o0pobuennx KynbTyporo. Illo crocyeThcsi mpaBuil MOBENIHKH 3a CTOJIOM, TO
BOHM MiTHSUTH KYyJIBTYPHY NEPEPOOKyY Oyb-SKOTO THITY Ha APYTY CXOJIUHKY
[42, c. 357]. Posrnsnatroun 1Ky SK AMCKYPCHBHHN (EHOMEH IOCIIIHUK
3ayBaXKye, M0 KyXHS € CBOEPIAHOI0 MOBOIO, Yepe3 Ky MOXHa 3PO3YyMITH
KynbTypy [41]. Hanexuny yBary npuauisiim nporo nutanas P. bapr, skuii
po3MIIsiIae  CEMIOTHKY pekiiaMu 1 mpoayktu xapuyBanHsa, 1 II. Bypmse,
CKOHIICHTPYBABIIIM YBary Ha CUMBOJIIYHIN CKIanoBii Tki [3; 9].

Kymninapauit nuckypc € OIHMM 3 BHUJIB BTUICHHS CHEIU(IKA
HAI[IOHAJIbHOI MOBU Yy TMpoIleci KOMYHIKallii, sKka MNpUYeTHa JO IMpoLecy
xapuyBaHHdA. Curyallis CHOXHMBaHHA 1K1 HallOHAIBHO OOyMOBJIEHa W
BiIOOpaXka€ €THIYHI, pENIriiHI, KyJbTypHI OCOOJMBOCTI HApOAiB, a
BIJIMIHHOCTI B KYJIIHAPHUX HOPMaxX MOPOKYIOTh MPOOIEMH B MIKKYJIbTYpPHIN
KoMyHikarlii. KyniHapHUil TUCKYpC IPYHTYETHCS Ha JIEKCHULl cpepH KyJiHapii,
BKJIIOYa€ B ce0e MIHHOCTI U TIOHATTA ETHOKYJIbTYPH, «BlIOOpaxkae

OCOOJIMBOCTI KYJbTYpPH PI3HUX KpaiH 1 Ma€ HaIllOHAIbHO-KYJIBTYPHY
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cneru@ikoro, a «i’ay» BUCTYIAE K 0araTOBUMIpPHE CMHUCIIOBE YTBOPEHHS, 1110
BKJIIOYA€ I[IHHICHY, OOpa3Hy ¥ TOHSTIHHY CTOPOHHM, YTBOPEHHS, IO
3YMOBJIIOE CaM€ ICHYBAaHHSI €THOKYJbTYpPH, (QOpMye ii JIHIBOCEMIOTUYHY
CHCTEMY 1 cHcTeMy KoMyHikarii» [32].

Ha nymky B. Hikonenka, sK CyKYIHICTb IE€BHOTO KYyJIbTYPHOTO
JIOCBily, HAyKOBHX 3HAaHb Ta YCTaJCHUX 1 HOBOCTBOPEHHX HOPMATHBHUX
MPaKTHK, TACTPOHOMIsI BU3HAYA€E MOJIEI TIOBEIIHKH 1 pedIeKcii CTOCOBHO ixi,
JoroMarae JIOJIMHI OpIEHTYBATUCA Yy TIpoIlecax CoOIllajibHOI KOMYHIKaIIii,
CTBOPIOE BIJMOBIJHE TJO JUIsl (DOPMYBaHHS YCTaJICHUX MIXOCOOUCTICHUX Ta
MDK TPYHOBHUX BIIHOCUH. JIOCHIIHUK TIyMayuTh FACTPOHOMIIO HE JIMIIE SIK
TEOPIiI0 Ta MPAKTUKY KyXOBAPCTBA, a M SIK CYKYIHICTh OYEBUIHUX 1 JATCHTHUX
COLIIAJIBHUX IPOILIECIB, SIKI PENPE3CHTYIOTh 3B A3KH MIXK DKEI0 U KyJIbTYpOIo,
CYCIUIBHUM JKUTTAM. «Y CTPYKTYpOBAaHOMY BHIJISiZII TacTPOHOMIYHA
KyJIbTypa € SBHILEM 0araToacrlekTHHUM, SIKE CKIAAA€ThCA 3 TPhOX BAKIUBUX
eJIeMEHTIB: 1) KynbTypa BUOOPY, IPUTOTYBAaHHS Ta 00OpOOKH k1 (KyJ1HApPIs);
2) KOMIUIEKC MoOJeJiell XapuyyBaHHs Ta BapiaHTIB COIialbHOI B3aeMojii 3a
CTOJIOM 13 BIJNOBIAHUM PETJIAaMEHTOM Ta OpraHi3alli€el0 Tparnesu, a TaKoX iX
3B’SI3KAMH 3 PI3HOMAHITHHUMH COI[IOKYJbTYPHUMH TIOMISIMH Ta SIBUIIAMU;
3) pednekcist  moao0 MpOlECiB  30MpaHHS, MPUTOTYBaHHS, MPOJAXKY,
CIOKMBAHHS iK1 B PaKypcl ii OHTOJOTIYHUX, CUMBOJIYHHUX 1 COLIAJIBHUX
o3HaK» [58, c. 73-74].

l'acTpoHOMIUHA KyJIBTYpa — 11€ CUCTEMA HOPM, K1 MICTSIThCS B MEBHIN
COIIIOKYJBTYPHIM pEaJbHOCTI 1 JETePMIHYIOTh, TO-TIEpIe, KyJTiHApHUMN
MOPSIIOK TMPUTOTYBAHHS 1K1, PI3HUX CTpaB, IXHIM CKJIaJ Ta MOETHAHHS; TIO-
Ipyre, TacCTPOHOMIYHHUN TIOPSAOK, SKUM TPHHHATO Ha3MBaTH MPAKTHKH,
MOB’si3aH1 3 BUOOPOM XapuyOBUX MPIOPUTETIB, 31 CIOCOOAMU iIXHBOTO 3B’SI3KY
13 MOBCSKJIECHHUM JKUTTAM, PI3HUMHU MOAISIMU, BapiaHTaMH oOpraHizaiii Ta
perinaMeHTallii Tpames3u; IO-TpeTe, aHali3 Ta IHTeprperaiis il O3HaK,

BJIACTHBOCTEH TOIIO [65, c. 44].



11

Takum 4ywmHOM, KyJiHapHa KyJdbTypa, OCHOBY $IKOi CTaHOBIISTH
YSBJIEHHS MpPO NPUIATHI 10 B)KMBAHHA NPOAYKTH, MpaBWIA iX HNOETHAHHS
TOILIO, XapaKTepusye cpepy MPUTrOTYBaHHS 1K1, BU3HAUA€E TEXHIYHUI acHEeKT
NPUTOTYBaHHS 1K1, 110 BIANOBINA€ TPATUIIsSAM TMEBHOI HAI[lOHAJIBHOI KYyXHi.
KyninapHa KynbTypa BUSBISETHCS CKJIQJHUKOM TaCTPOHOMIYHOI KYJIbTYpPH,
110 ameNioe 10 BUPOOHMKA 1 Ma€ JIBa PiBHI: eMIIpUYHUNA (KOHKPETHI CTpaBy) i
TEOPETUYHUH (3arajbHI MPUHIMIK CTBOpPeHHS cTpaB) [35, c. 32]. Kyninapaa
KyJapTypa (opMye CcMakoBUWM JOCBIJ 1HAWBIJA, TICHO TIOB’s3aHa 3
CUMBOJIIYHHMH 3HAYEHHSIMHU MPOAYKTIB XapuyBaHHS 1 NEPEAA€ 3HAUYEHHS, 1110
OIUCYIOTh MPHUYCTHICTh / HEMPUYETHICTH J0 Ti€l YK 1HIIOT COLIANBHOT IPYIIH,
Mipy cakpanbHOCTi / moGyToBOCTI TOIIIO [35, €. 35].

Sk 3ayBaxye M. Kankan, KyJnbTypa OpUUHSTTS iK1, Ha BIAMIHY BIJ
KyJIIHApHOI KyJIbTYpH, Neperdadae colialbHUM KOHTEKCT, BU3HAYAIOUU MEXI
COIlIaJIbHO 3HAYYIIOro y cdepi mpuiHATTS ikKi. BoHa pernameHTtye npaBuia
Ta HOPMH IOE€JHAHHS CTPaB, a TAaKOX MPECTHXKHICTh 1Ki, CTpaB Ta caMoi
Tpames3u, TOOTO MpaBHUia CTOJIOBOTO €TUKETY, B SKMX YITKO apTUKYJIIOIOTHCS
HOPMH NPUKAHATTS K1 Ta YABJICHHS NPO BIAHOCHY COLIAIbHY 1 KYJbTYpHY
I[IHHICTh TUX Y4 IHIIIUX CTPaB, criocoOu opraxizaiii Tpamnesu [35, c. 33].

["actpoHoMiuHa X peduiekcis sBIisg€ cOO0I0 YSBIEHHS IPO TE, IO TaKe
i’Ka, i posib y *KUTTI JIOJMHU 1 CYCIJICTBA, HAIlIOHAJIbHA KyXHs ToIlo. BoHa
OpelICTaBlICHa TpakTaTaMM Mpo 1Ky, JITepaTypHUMH TBOpaMH, SKi
MPUCBSIYCHI XapuyBaHHIO, a TAKOK KyXOBapCHKUMH KHUTAMU Ta MapeMiitHOO
miteparyporo [35, c. 34].

Jlig onucy CyKYNMHOCTI COLIOKYJIbTYPHHX AacHeKTiB, 10 MOB’sA3aHi 3
DK€o, BUKOPUCTOBYETHCS TIOHATTS «IPAKTHKH XapuyBaHHS», M0 SKHUX
BIJIHOCSITh CKJIaJl BUKOPHCTOBYBAHHMX MPOAYKTIB, CIIOCOOM iXHBOI OOpOOKH,
HaO1p XapaKTepHUX JUIsl IEBHOTO €THOCY CTPaB, PEXKUM XapuyBaHHs, 00psIin,
MOB’5I3aH1 13 MPOLECOM BXKMBAHHS 11, 0COOJMBI KOMYHIKAaTUBHI >KaHPU, AK1

HOro CynpoBOIKYIOTh, BAKOPUCTAHHS DKi B puTyaiax Tomro [52].
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[ToHATTS «racTpOHOMIYHA KYyJIbTypa» 4YacTO OTOTOXKHIOIOTH 3
HaIllOHAJIPHOI KYXHEI0 Ta HAI[IOHAJBHOI KYJIHAPHOK TPAJIUIIED, MK
SKUMH ICHYIOTh BIAHOCHHH IIJIOTO 1 YaCTHHM. J1JIsi TOUHOCTI CIIOBOBXKMBAHHS
CIIiJT PO3PI3HIATH MOHATTS «HAIIOHATbHA KYXHS», sIKA CTAHOBUTH KOHCTPYKT,
3YMOBJICHUH TIEBHOIO COINIOKYJIBTYPHOIO CHUTYalli€l0, 1 «HaIllOHaJIbHA
KyJiHapHa TPaAAMIlis», TACTPOHOMIYHA TPaJuIlisf, IO ICTOPUYHO CKiaacs,
BJIACTHMBOIO Li{ KyJIbTYpPHIH cHiIbHOTI [35, ¢. 55].

«HarionanbHa KyJiHapHa TpaauIls» € OUIBIIT IIUPOKUM TOHSTTSIM,
«HAIllOHAJIbHA KyXHS» — L€ ii penpe3eHTaTuBHAa yacTuHa. llpu npomy
O. [Imtota BiA3HA4Ya€ HEOJHO3HAYHICTh TOHSTTS «HAI[IOHAJIbHA KYXHS»: 3
0JHOT0 OOKY, BOHA € KyJIIHApHUM (PEHOMEHOM, SIKUI PO3BUBAETHCS CTUXINHO,
BIJIOBIJTHO JI0 BHYTPIIIHIX 3aKOHOMIPHOCTEH, a 3 1HILIOTO — L€ TPaauLis, Yy
Ky 3aKOpIHEHa HalllOHAJIbHA KyXH$, 1110 HAYacTillIe € Pe3yJIbTaTOM MEBHHUX
MOJIITHYHUX, CKOHOMIYHUX 1 KyJbTYPHHUX 30BHIIITHIX BIUTHBIB [65, c. 46].

TakuMm uymHOM, HalllOHaJdbHA KyXHsSI — L€ YTBOPEHHS, L0 3BEPTAETHCS
0 TpaguIlii, oaHaK (AKTUYHO MAaE€ COpaBy 3 AaKTyaIbHHUM CTaHOM
TacCTPOHOMIYHOI KYIbTYPH.

«HarrionanbHiii  KyXHI BJIACTUBMM pENpE3CHTATUBHUI  Xapakrep,
OCKIJIbKA BOHA ICHYE SIK CYKYITHICTh CTPaB-CUMBOJIB, TOOTO TaKUX CTPaB, Kl
NPEACTABIAIOTh II0 KYJIbTYPYy B CHTYyallli MDKKYJIBTYPHOI B3a€EMOJii Ta
1MeHTUIKYIOTh  IHAMBIAA SK TMpPEICTaBHUKA TMEeBHOI KynbTypu. Lle
penpe3eHTaTuBHI CTPABU KOHKPETHOI KYXHI, 0 B CYKYITHOCTI BIITBOPIOIOTh
OCHOBHI ii xapakTepucTuku. HarioHnaiapH1 CTpaBu € 00’€KTaMu MaTepiaibHOI
KyJbTYpU 1 CTAHOBJIATH AOCOJIOTHI IIHHOCTI Ui KOXKHOTO Hapoqy, UIO
NEePealoThCs 3 TOKOJIIHHS B TMOKOMiHHA. [loTpammisioun B KynbTypy, BOHH
CTalOTh KyJIIHApOHIMAMU — HAWMEHYBaHHSIMU CTpPaB 1 KOHIUTEPCHKUX
BUPOOIB, sIKI B KYJbTYypl KOKHOIO Hapojay MIIHO I1HTErpOBaHI B MOBHY
CUCTEMY 1  HAI[IOHAJILHUWA  JITEpaTypHO-MOETUYHUN  (GoHA, TOOTO
KyJIHApOHIMH BXOMSTH JI0 CKJIaay MPHCIIB’iB, MPUKA30K 1 ¢pa3eosiori3MiB, a

TaK0’ BUKOPHUCTOBYIOTHCS B TEKCTaX XyI0KHBOI KyJIbTypu» [65, ¢. 48—49].
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[lepmr HIXX po3moyaTH aHaii3 IOCIIHKYBAaHOTO y POOOTI KYITIHAPHOTO
JUCKYPCY, BBOXKAEMO 32 MOTPIOHE PO3TIIIHYTH HOHSTTS «TEKCT» 1 «AUCKYPC».

VY JIHTBICTUYHMX MpalsgX OCTaHHIX POKIB JUCKYpPC BHUBYAETHCS SIK
OaraToBUMIipHE SIBUIIE 3 YpPaxyBaHHSIM KOTHITUBHUX, €THOICHXOJIOTIYHUX,
KYJbTYPHHUX, COLIIAIBHUX, MOJITUYHUX Ta IHIINUX (HAKTOPIB.

Sk cmpaBennuBo 3ayBaxkye O. KyOpsikoBa, MIMPOKE PO3MOBCIOIKECHHS
TEepMiHa «JIUCKYpC» 30BCIM HE O3HAYae, M0 32 HUM YK€ 3aKpIIJICHUHN 3MICT,
AKUA MOXXHA BBakaTu 3arajbHOBHUBaHUM [40, c. 23]. Teopis AUCKypCy SK
nparMaTu3oBaHOi (QopMH TEKCTy Oepe CBiil MOYaTOK BiJI KOHLEMIIIT
E. benBenicra, B fKili pO3MEKOBAaHO IUJIaH PO3MOBIAI Ta TUIAH JUCKYpPCY —
MOBH, 1110 IPUBJIACHIOETHCS MOBLIEM. Y YeHUI NU(EpEHIIII0e CTAaTUUHUH IIJ1aH
pPO3MOBIIl Ta AMHAMIYHHUK IUIAaH AUCKYPCY W HA3UBA€ JUCKYpPC «OYIb-SKUM
BUCJIOBJICHHSIM, 110 3yMOBJIIOE HAsBHICTh KOMYHIKAHTIB: ajpecara,
aZipecaHTa, a TaKoX HaMIpH agpecaHTa MEeBHUM YHHOM BIUIMBATH HA CBOTO
CIIBPO3MOBHUKa [5, ¢. 276-279].

VY cydacHii JHTBICTHYHIA Haylll HEMa€e €IHOCTI TOTJISAIB IIOJI0
BU3HAUYCHHS TepMiHA «JIUCKYypc». OMHaK y OUIBIIOCTI Mpailb BITYM3HSHUX 1
3apyODKHMX YYEHUX CKJIallacid TPaAMIlisl, Y paMKax sKOi MiJl UM CJIOBOM
PO3yMIIOTh LI1JIICHUM MOBJIEHHEBHUI TBIP Y PI3HOMAHITHOCTI HOr0 KOTHITUBHO-
KOoMyHikaTUBHUX (pyHKUiil. Hanpukmnan, T. Ban Jleiik TiiymMauuTh IUCKYpC SIK
KOMYHIKaTHUBHY TOAII0 (€IHICTh MOBHOI (hOpMH, 3HAUYEHHS 1 Jii), BIATBOPEHY
y4aCHUKaMU CHUIKYBaHHS; TMOJi0, B fAKIA 3ajisHa HE JMIIE MOBa B il
(akTUYHOMY BHUKOPUCTaHHI, ajie i Ti MEHTalbHI MPOLECH, SIKI HEMHUHYYE
CYIPOBOJIKYIOTh TPOIieC KOMyHikaltii [22].

JIOCTITHUKK TPOMOHYIOTh TakKy JudepeHuialio MOHATh Ouckypc 1
meKkcm: JUCKYpC — 1€ TeKCT IUII0C KOMYHIKaTUBHA CUTYallisl, TOAl SIK, TEKCT
1Ie TUCKYypC MIHYC KOMYHIKaTMBHA CUTYyaIllis. barato JiHTBICTIB BU3HAYAIOTh
JUCKYpC SIK MiaJIOTIYHUNA CHoCi0 MOBJIEHHEBOI B3a€EMOJIl, a TEKCT — SK
NEepeBa)KHO MOHOJIOTIYHE MOBIEeHHA. Tak, 30kpema, M. MakapoB 3ayBaye:

«Y OaratboXx (PyHKIIIOHAJIBHO 30pIEHTOBAHUX JOCIIKCHHIX MPOCTEXKYETHCS
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TEHCHIIISI TO MMPOTUCTABICHHS JUCKYpPCY W TEKCTY 32 HU3KOI OMO3UTHUBHUX
KpUTEPIiB: (PYHKIIOHAJIBHICTh — CTPYKTYpPHICTh, TIPOIIEC — MPOIYKT,
JUHAMIYHICTh — CTATHYHICTh, aKTYaJbHICTh — BIPTyalbHICTh. BinmoBiaHo,
PO3PI3HAIOTH MeKCM-AK-NPOOYKm 1 ouckypc-saxk-npoyec» [44, c. 89].

Ha naymxy @. baneBuua, y KOMYHIKAQTHBHINH  JIIHTBICTHII
Hal3arajJpHINIO KaTeropi€l0 OpraHizaiii MOBHOTO KOy y CILUIKYBaHHI €
Oouckypc — JAWHAMIYHE SBHILE, MPOLEC CIIIKYBaHHS, SKHM TICHS CBOTO
3aBEpPIICHHS TEPETBOPIOEThCA Ha TeKCT. JlUCKypc 1 TeKCT 1€ Hocii
1H(popmarlli, sika B MOBO3HABCTBI TOB’SI3yETHCS 31 3HAUEHHAM 1 CMHCIIOM, 1110
MOXe OyTH EKCIUNIUTHUM H IMIUIIUTHUM. MK TEKCTOM 1 AUCKYpCOM
ICHYIOTh TE€BHI BIIMIHHOCTI: TE€KCT — 1€ HIOW JUCKYpPC, SAKUN «3yMUHUINY,
BUJIYYMBIIHM HOTO YYaCHHUKIB Ta >KHMBI OOCTaBMHU; y TEKCTl, Ha BIJIMIHY BIJ
JUCKYPCY, HE BUSBIAIOTHCSA MAPATIHTBICTHYHI 3aCO0M; TEKCT — OJMHMIIS
JIHTBICTUYHOTO aHAIi3y, TUCKYPC — KOMYHIKaTHBHOTO [4].

O. Illeiiran BUOKpEMIIOE TakKl BaplaHTH CIIBBIJIHECEHOCT! TMOHSTH

mexcm 1 OucKypc:.

1) TekcT — «CIOBECHUH 3amucy, a JIUCKYpC — MOBa >KHUBOTO
CHIKYBaHHS;
2) JUCKYpC — SBUUIIE [iISUIbHICHE, TMpOLEeCyalibHe, IIOB’S3aHe 3

MOBJICHHEBUM TBOPEHHSIM, & TEKCT — TFOTOBUU MPOIYKT, PE3YyJbTaT MOBHOI
TBOPYOCTI, 1110 Mae€ 3aBepiieHy popmy;

3) AUCKYypC pO3YMIETHCA K MOBJICHHEBA TMOJ1s, Y XO/1 SIKOT TBOPUTHCS
TEKCT SIK MEHTaJIbHUN KOHCTPYKT;

4) TUCKYpC aCOLIIOETHCS TUTBKH 3 YCHUM MOBJICHHSIM, & TEKCT — 3 HOTO
MUCHbMOBOIO (POPMOI0;

5) TepMiH «IUCKYpC» € POJOBUM TMOHSTTSM BIJIHOCHO TIOHSTH
«MOBJICHHS» M «TEKCT»; AUCKypc 00’€qHYy€e BCl mapameTpH, IpUTamMaHH1 i
MOBJICHHIO, 1 TEKCTY (MOBJICHHS TIOB’s13aHE 31 3BYKOBOIO CyOcTaHIlI€l0, OyBae

CIIOHTAaHHWM,  HEHOPMATHBHHM,  TEKCT  BHPI3HAEThCA  rpadidyHOIO
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pEenpe3eHTaIli€el0  MOBHOTO  Marepiaay, TeKCT €  MiJTOTOBJICHUM,
HOPMAaTHBHUM );

6) AMCKYypC TPaKTYyeEThCS SIK KOMYHIKAaTHMBHA MOJisA, IO TMOJIATAE Y
B3a€MOJIIi yYaCHHUKIB KOMYHIKarii 3aco00M BepOAJbHMX TEKCTIB Ta 1HIINX
3HAKOBUX KOMIUJIEKCIB Y MEBHUX KOHTEKCTaX CIUIKYBaHHS; LeH MiJIX1] MOKHA
MOJIaTH Yy BUIJISAMI Takoi (OPMYINHU: «TUCKYpPC = TEKCT + IHTEPaKTUBHICTH +
CUTYaTHBHUH KOHTEKCT + KyJIbTypHUH KOHTEKCT» [78, ¢. 10-12].

Cx0Xy MOTHBAIII0 PO3MEXKYBaHHS JHCKYpCY M TEKCTY IPOIOHYE
H. ApyTioHOBa: HIHCKYpC — L€ «3B’S3HUH TEKCT y MOro CyKYIHOCTI 3
CKCTPATIHIBAIbHUMH (TIparMaTHuHi, COIIOKYJIBTYpPHIi, MCHUXOJOTIYHI TOIIO)
YUHHUKAMHU, TEKCT, Yy34TUA y TIOAIEBOMY AacHeKTi, MOBJEHHS, IO
pPO3TISIAETHCS SIK COpPSIMOBAaHA colllajibHA Mdisl, K KOMIIOHEHT, SIKHil Oepe
y4acTh Y B3aEMOJI JIFOACH Ta MeXaHi3MaxX IXHbOI CBIIOMOCTI (KOTHITUBHHUX
npouecax). [uckypc — 1e MOBIEHHS, 3aHypeHE B XKHUTTI. Tomy TepMmiH
OUCKypc, Ha BIAMIHY BIJl TE€pMiHA meKcm, HE BXKUBAETHCS MI0JI0 CTAPOBUHHUX
Ta IHIIAX TEKCTIB, 3B’A3KH SKHX 3 OJKUTTIM HE BIJHOBIIOIOTHCS
oe3nocepenubo» [91, ¢. 136-137].

[TincymoByrouM 3a3HayeHe, MOKHA CKa3aTH, 10 AUCKYPC — L€ CKIIaJHe
KOMYHIKaTHUBHE SIBUIIE, MOBa B CYKYIHOCTI 3 1ii €KCTpaJiHI'BICTUYHUMU
BJIACTUBOCTSIMU, 1[0  BOJIOJAIE  COLIAIbHO OOYMOBJICHOIO  IOJII€EBOIO
CIIPSIMOBAHICTIO.

BuByeHHsIM KyJIHapHOTO JHMCKypcy 3aiimarorbes JI.  €pmaxona,
C. 3axapoB, A. 3emckoBa, A. Onsuuu. Tak, [. JlepkaBempka AOCTIIKYE
0COONMBOCTI  Mepekyiagy IJIIOTOHIuHOI  jekcuku. Konmenty — «Dxay
npucssiueHo podotu T. desuenko, H. Kairynoroi, O. Kipcanosoi, C. Kucinb,
O. CaBenbeBoi, I1. SAninoi. JliecioBa Ha MO3HAYEHHS MPOIECIB TPUTOTYBAHHS
Ta crnoxuBaHHa Dki posrisHyto K. JlymieBoro Ta T. JlpsiueHKo.
["actpoHomiunuM metadopam Ta igiomam npucesueHo npaii H. KaiyHoBsoi,
O. KipcanoBoi. PexiiaMHuil AMCKYpC NPOAYKTIB XapyyBaHHS BUBYAETHCS

O. CrpmxkoBoro, JI. €pmakoBoio; pectopanHux meHio — Ann D. Zwicky,
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Arnold M. Zwicky, R. Lakoff; Texctu peneniriB — C. Gerhardt, M. Frobenius,
S. Ley, C. Cotter, R. Lakoff, W. Nach.

Ha choromuimiHii JeH HE I1CHY€ YITKOTO BHU3HAYEHHS KYJIIHAPHOTO
JTUCKYpPCY, MPO 10 CBIAYMTH HASBHICTh HU3KH Ha3B Ha Horo. Tak, I1. Bypkosa
[10, ¢. 8] Ta H. TonoBuuipka [18, c¢.5] mnpomoHyrTh TEepMiH
«racTpoHOMIuHUI nuckypc». O. CaBenbeBa BXKHBAE TMOHATTS «KYJIIHAPHO-
racTpoHOMiuHUI auckype» [69, c. 18], II. banman — TepMiH «KyIiHAPHUMA
muckype» [2, c. 151], A. OnsHuY — «OIIOTOHIYHHUM (TracTpOHOMIYHMIA)
auckype» [61, c. 61].

A. OnsgHuY BU3HAYa€ TIIOTOHIYHUN ITUCKYpC SIK BHJI KOMYHIKaIlii,
MOB’SI3aHUM 31 CTAaHOM XapyoOBUX PECYpPCIB 1 IpoliecamMu OOpoOKU Ta
CIIOKMBAHHS 1XKI: «TaCTPOHOMIYHUK JHCKYpC — 1€ OCOOJMBHIA BUJ
CIUJIKYBaHHA, KM BUKOPUCTOBYE TMEBHI MpodeciiHO-OpIEHTOBAHI 3HAKU:
TEPMIHOJIOTIIO,  yCTaJIeHI  3BOPOTH,  XapakKTepHI  MOP(OCUHTAKCHYHI
CTPYKTYpH. 3 OIJISAy Ha COLIAJBHO-KYJIbTYPHUU KOHTEKCT, M€ THul
JUCKYPCY MOYKHA BU3HAYUTH SIK «CITUIKYBaHHS + TEKCT KYJIHAPHOTO PEILENTy
+ KOHTEKCT». ['acCTpOHOMIYHMII AHCKYypC $AK OCOOJIMBUH BHJI MacOBO-
1H(OpMAIIHHOTO AUCKYpPCY TPUITYCKAE€ HASBHICTh YYaCHUKIB, XPOHOTOILY,
i€, cTpaterii, ninHoctei» [60, c. 429]. YdeHnuit TpakTye racTpOHOMIYHUIA
JTUCKYpC 1 SIK «OCOOMCTICHO-OPI€EHTOBAHMM THUI TaK 3BaHOI TIIOTOHIYHOI
KOMYHIKaIlii, [0 Ma€e IHCTUTYIIHHUNA XapakTep. ['acTpOHOMIYHUHN IHCKYpC
Oe3nocepeHbO acolliiioBaHui 3 KoHienTocheporo «ixkan». JlocaigHuk
BUKOPUCTOBYE W TEPMIH «TJIIOTOHIYHUN JHUCKYpPC», 3MICTOM SKOTO €
dbopMyBaHHS XapyoBHX YMOJ00AaHb CHOXHBada Ta KyJIbTYPHHUX JOMIHAHT
(cToloBMM €THKET, TIpaBWUJia TIOBEIIHKKM 3a CTOJOM), TIOB’S3aHUX 13
MIATPUMAHHSAM JKUTTS 4Yepe3 CIOXKUBaHHSA 1Ki. METO Takoro IUCKYpCY €
dbopMyBaHHsS I[IHHOCTEW: XapuyyBaHHsS € OJIHIEID 3 HEOOXiJHUX YMOB
010JIOTIYHOTO BMYKUBAHHS, OCKIJIBKH ISl TOTO, 100 XUTH, Tpebda icTu [62].

Posrnsgatoun rmrotoHiuHmMit auckype, O. 3eMchbKOBa TaKOX 3a3HAYaE,

10 BiH OXOIUTIOE JICKCHUKY, sIKa BijoOpaxkae (i310JI0T14HI TOTpeOU JIOUHU B
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ki [32, c. 286]. JI. €pmakoBa CIIBBIJHOCHTHh TIIOTOHIYHHN IHUCKYpC 3
MOBHHMM BHPKCHHSAM (P1310JIOTTYHUX MOTPEO JIIOJICHKOr0 OpraHiamy y cdepi
XapuoBHX yMoJ00aHb Ta TPAKTye 1€ TOHATTIA sAK QopMy peamizaiii
HaI[lOHATHHOI MOBHM B JWHAMIIll TEKCTOBOi OpraHi3allii MOBJICHHS y pPYyCii
KOMYHIKaIlii, MOB’A3aHOi 3 MPOILIECOM CIOKMBaHHS MPOAYKTIB XapuyBaHHS
[29, c. 6]. C. 3axapoB TpakTye TIIFOTOHIYHHHA JUCKYPC SIK OJUH i3 0a30BUX
COIIAJIBHUX JTUCKYPCiB, sIKUW BepOaiizye BHAOOYTOK, OOpPOOKY, PO3MOJLT,
MIPUTOTYBAHHS 1 CIIOXKMBaHHs xap4oBux pecypcis [30, c. 3].

TepMiH TIIOTOHIMU BXXMBA€THhCS HU3KOK) JIIHTBICTIB HAa TO3HAYCHHS
NPOJYKTIB XapuyBaHHsS Ta ix KommoHeHTiB. Tak, 1. JlepkaBelbka,
3MIMCHUBIIM aHall3 TEPMIHIB KyJIHapis, TacTPOHOMIs, TJIIOTOHIs, POOUTH
BHCHOBOK, 1[0, HE3BaXKar0UM Ha HeraTUBHY KoHoTamiro (gluttony — the act or
habit of eating or drinking too much; excess in eating or drinking; greedy or
excessive indulgence), HeosorisM TUIIOTOHISA Mae MIUpPOKe 3Ha4YeHHS. L[pomy
TEpMiHy IPUTAMAaHHI TaKi BaKJIMBI O3HAKH, «SIK XapaKTepUCTHUKA KyJIiHapii sK
MUCTEIITBA, M0 MOTpedye crerialbHUX HAYKOBUX yMIiHB 1 3HaHb, a TaKOX
PO3yMIHHSI TOHKOILIB IPUTOTYBaHHS 1K1, OLIHKA il CMAKOBHMX BJIACTHUBOCTEU
Ta BJIACHE CIOXXHUBaHHs» [25, c. 70]. I'moToHIs XapakTepusye W xXapuyoBUU
npolec y LuioMy — A0OyBaHHA Ta NEPBUHHY OOpOOKY 1K1, MPUTOTYBaHHS
HaniB(aOpuKkaTiB, Mporiec MPUTrOTYBaHHS 1 CIIOKMBaHHSA ki1 [24, c. 466].

I1. bypkoBa, sika MOCHIJIKYE TEKCT KYyJIIHAPHOTO pEIeNnTa, BHU3HAYAE
TaCTPOHOMIYHMI JAMCKYpC SIK CKJIAQJHUK Mac-MEOIHHOTrO JUCKypCy 1
npenacrtaBisie  oro, cmigom 3a A. OnsgHuueM, y BuDAal (opmynu
«CHIJIKYBaHHS + TEKCT KyJiHApHOTO perienta + KoHTekeT» [14].

H. T'onoBHUITbKA Ha3UBA€ TACTPOHOMIYHHIA TUCKYPC «3MIMTaHUM THIIOM
KOMYHIKaIlii, 0coOMCTICHO-OpieHTOBaHMM (1oOyTOBa cdepa CHUIKyBaHHS) i
CTaTyCHO-OPIEHTOBAHUM, 1[0 Ma€ 1HCTUTYIIHHUM XapakTep» [19, c. 15].

Jlesski  JOCHIIHWKUA  CHIBBIAHOCSATH  TJIFOTOHIYHUM — JTUCKYpC 3
MPE3EHTAIlIEI0 Ta CTIOKUBAIIBKUMHU MPOIIECAaMU, a HE 3 TIPOIIecOM 00pOoOKH ki

[49, c. 92]. Ixa i1 auckypc, 110 MOoB’sI3aHUi 3 HElo, 11 3HAKOBa CUCTEMa, B SIKii
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CKOHIICHTPOBAHI «KYyJIbTYpHUN KamiTamr», HalllOHAJIbHA caMoileHTH(IKALIs,
nepcoHajgbHa 1eHTHdIKaIlS 1 Cy0 €KTUBHE CTaBJIeHHs (CMak), TeHIepHI 1
comianpHi (kimacoBi) xapakrepuctuku [60, c.308]. JliHrBicTHYHI 3HAKH
TJIIOTOHIYHOTO JUCKYpPCY YTBOPIOIOTh CYKYIHICTH, $5IKa, y CBOIO 4Yepry,
PO3UIICHOBYEThCA Ha (peiiMu, IO 30epiraroThCsl B JIIOACHKIM CBIIOMOCTI Y
BUTJISIII MEHIO, PEICTITIB, IPaBWJI MOBeMiHKHY 1 putyanis [60, c. 394].

Ha nymxy O. Ilmotn, «kymiHapHHM AHCKYpPC, TacCTPOHOMIYHHIMA
JUCKYPC, TTIOTOHIYHUN TUCKYPC € PI3HUMU (GOpMaMH AUCKYPCY: KyJTiHApHUN
JUCKYPC Ma€ BIJTHOIICHHS 0 TE€XHOJIOT1l NPUIrOTYBAaHHS, TJIFOTOHIYHUN — JI0
CHOXHUBAIbKUX NPOLECIB, a TaCTPOHOMIYHUN mependadyae IUCKYpPCUBHI
NPAaKTUKHA B KOHTEKCTI TaCTPOHOMIYHOT KyJIbTypm» [65, c. 52].

VY pob6oti mu, ciigom 3a M. YHAPIHLIOBOO, I KyJIIHAPHUM JUCKYPCOM
OyZeMo pO3yMITH OCOOJIMBHI BHUJ BepOATbHO-COIIAJIBHOIO JUCKYpPCY B
CYKYITHOCTI 13 COLIIAJIbHO-KYJIbTYPHUMH, peNIrifHO-eTUYHUMU,
THTBO(IIOCOMCHKUMU  BIACTUBOCTSIMHU, METOIO SKOTO € JIOCATHEHHS
KyJIIHapHOI KOMYHIKaIlii» [ 76, c. 86].

Kyninapuuit guckypc ikcye mporec Toro, sik y 3B°s13Ky 31 CTBOPEHHSIM
HOBUX TPAJUIINA XapuyBaHHS MOCTYIOBO BIIOYBA€ThCS 3BUIBHEHHS BiJl CTAJIO1
J€TEPMIHOBAHOCTI palioHy. MynbTUKYJIbTYpHa KOMIIETEHTHICTh y MUTAHHSIX
XapuyBaHHA HAJIEKUTh CHOTOJIHI 10 0a30BUX 3HAHb CY4YacHOI JIIOJIUHHU, a
KyJIiHapis € 3HaKOBUM XYJOXHIM TPOCTOPOM, JI€ BUSBIISIIOTHCA KYJIbTYPHI
BigMiHHOCTI [55, ¢. 13].

Kyninapauit quckypc BKIIIOYaE B ceO€ TEKCTOBI CTPYKTYPH, TIOB’sI3aHi 3
MPOIIECOM XapuyBaHHs, TPHU SKOMY BpaxOBYIOThCS YYaCHUKH, YMOBH,
CIOCOOM CIUIKYBAaHHS, CEPEIOBHUILIE, B IKOMY B1JOYBA€ThCS PO3MOBA, MICIIE 1
yac KOMYHIKaIlii, 1iJil 1 MOTHBH, a TAKOXK YKaHP 1 CTHJIb MOBJICHHS.

BepOanpHuii piBeHb KyJIHApHOI 3HAKOBOI CHUCTEMH AaCOLIIOETHCS 3
Ha3BaMM CTpaB, MPUJIAJIB, 1HIIOK Xap4yOBOI aTpPUOYTHUKOIO, a TaKOX 3
eTUKETHUMH (pa3aMu, KI CyNmpOBOKYIOTH Tpame3y. HeBepOanbHUii piBeHb

NPEACTABICHUI y BUIJIAAI MPOJIYKTIB XapuyBaHHA Ta CTPaB HAI[lOHAJIbHOI
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KyXHl, MPOCTOPOBUX 3HAKIB (MiClle MPUTOTYBAHHS TKi, il CIIOXHBaHHS);
JacOBUX 3HAKIB (Yac Tparesu, ii TPUBAIICTh), KYXOHHOTO MOCYJ1y ¥ 1HIIHUX
aptedakTiB, i, SKI CYNPOBOKYIOTh KYJIIHAPHUU JHUCKYpPC, PO3MOALTY
poneil, MO OOYMOBIIOIOTh Habip OOOB’S3KIB 3 MPUTOTYBAaHHA 1KI Ta
CEpBIPOBKH CTOJTY TOIIO [6, c. 160].

JlochipKyroun  JHTBICTHYHI 3HAKH TaCTPOHOMIYHOTO JAHUCKYPCY
(xymiHapoHiMU (TIIOTOHIMHK), A. ONSHIY BUIUISIE YOTUPH HAWBaXJIMBIII 1X
KOMYHIKaTUBH1 (DYHKITIT:

1) ikoHiuHy, a00 BJIACHE JCHOTATWUBHY, MOB’sI3aHY i3 3aKPITUICHHSIM Yy
CBIJOMOCTI KOMYHIKAaHTIB o00pa3y 1kKi, 11 SKOCTI, MicCIs 1 CIOCOOy
MPUTOTYBAHHS, a TAKOXK CyO’ €KTIB JiH, OB’ A3aHUX 3 IPUTOTYBAHHIM 1%Ki;

2) IUPEKTUBHY, a00 IHCTPYKTHBHY, II0 OMHCYE CTPYKTYpYy MpolEecy
MPUTOTYBaHHS %1 Ta PETYJIIIOE ii SKICHI, KUTbKICHI XapaKTEePUCTUKHU;

3) kBami(hiKaTUBHO-OLIIHHY, KA XapaKTepU3ye COLlaIbHE CTABICHHS J10
Mpollecy MPUTOTYBAHHS 1 CIOXKUBAaHHA iXKl, a TakoX (OpMye KyJIbTYpHi
MPIOPUTETH y IBOMY MPOIIEC; KyJTIHAPHUN JMCKYpC MOXHA OIHUCATH 1 B
TepMiHaX akcioJioTii, J€ BIIOOpaXaloThCs SK 3arajibHOJIOACHKI HOPMH 1
I[IHHOCTI, TaK 1 XapaKTepH1 JHIIE JUIsl MEeBHUX KyJbTYpPHHUX IIapiB: TeHIEPHI,
coIliajbHI, CTEPEOTHUIIN, TPAAUIIIT TOIIIO.

4) mnpe3eHTallliHy, MOB’S3aHY 3 pPUTYyalI3alli€l0 1 JpamMaTH3ali€ro
npoliecy KyJiHapHOi KoMmyHikariii [61, c. 478].

JloCiKeHHST AUCKYPCY MPOBOASTHCS B PEXUMI OOpOOKHM MOBHOTO
3HAHHS, IPH [[bOMY aBTOP 3BEPTAETHCA HE TIIBKH J0 BIACHUX JIHTBICTHYHUX
3HaHb, a ¥ JI0 3HaHb MPO pPeaTbHUHN CBIT, OCKUIBKK B TIPOIIECI PO3YMIHHS 1
MOPOJIPKEHHSI MOBJICHHSI aKTHBI3YIOThCSI BC1 0a3u JTaHUX, 110 30€piraroThCs B
KOTHITUBHOMY amapaTi JIIOJMHU, a BHUBYEHHS KYJIIHAPHOTO JAHUCKYPCY
MPOBOJUTECA B PEXKUMI JTUCKYPCUBHUX IPAKTHUK, 3a JIOMOMOTOIO SIKUX
CTPYKTYPYIOThCSl 1HBAapiaHTH HAyKOBOTO MHUCIEHHS 3 METOI 3HalTH

BIJIMOBIIb HA ITIUTAHHS IIPO TE, K )KUBE MOBA.
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1.2. MeTomoJ10ri Ta METOAMKA AOCTIIKeHHA AHIJIiCHLKOMOBHOIO
KYJIHAPHOTO JUCKYPCY

KyninapHuii nuckypc BUMarae KOMIUIEKCHOTO aHali3y, B SKOMY CIiJ
MOEHATA TPUHIUNNA TPATUIIAHOT JIHTBICTUKA 3 MUKIACIUTLTIHAPHUMHU
rany3asmMu. TakuM 4YWHOM, 3a  JIOHIJIbHE  BB@XAEMO  JIOCIHIJIKEHHS
JIHTBICTMYHOI,  MAPANIHTBICTUYHOI Ta  (PYHKIIOHAIBHO-TIPArMaTHYHOI
Oprasizaiii aHrIHCbKOMOBHUX KYyJNIHAPHUX TMOBIIOMJIEHb 3 YypaxyBaHHSIM
PI3HOMaHITHUX MIAXO/IB y MeXaX MEBHOI METOIO0JIOTIUHOI 0a3u JOCTIHKEHHS
[61, c. 478].

MeTonoJoTIYHUM  MIATPYHTSIM 00paHO AUCKYPCUBHY MapagurMy
JHTBICTUKH, OCKUIBKU 00’ €KTOM JOCIIKEHHS y Hallllil poOOTi € KyIiHApHUMA
TUCKypC. SIk MM BXe 3a3Havyalid, JUCKYpPC — II€ CKJIaJHE KOMYHIKATHBHE
SIBUIIIE, MOBA B CYKYMHOCTI 3 i €KCTPaJiHI'BICTHYHUMU BJIACTUBOCTAMH, 11O
BOJIOJIIE COIIaTbHO OOYMOBJICHOIO TOJIIE€BOIO crpsiMoBaHicTio [91, ¢. 136].
3acTocyBaHHS TakKol MMapajurMH, Ha Hallle MEPEKOHAHHS, JO3BOJISIE 3pOOUTU
MaKCHMAJIbHO TOBHUM aHalli3 aHTJIIHCHbKOMOBHOIO KYJIHAPHOTO JUCKYPCY 13
3aJTy4YEHHSIM PI3HUX JIIHTBICTUYHUX HAMPSMIB.

VY4eHi BUOKPEMITIOIOTH JIHTBOCTUJIICTUYHUM, JIHTBOMpPAarMaTUIHUM,
MICUXOJIIHTBICTUYHUM,  KOTHITUBHMH  HaNpsSMKUA  aHami3y  JUCKYPCY.
JIIHrBOCTHJIICTUYHUIN HANpsiIM 30pIEHTOBAHUN HA BU3HAYEHHSI CTUJIICTUYHUX
0COOJIMBOCTEN KYJIIHAPHOTO TEKCTY Ha PI3HUX MOBHHX PIBHAX, CTUIICTUYHOL
JETEPMIHOBAHOCTI TEKCTY, >KaHpOBOi cHeuu@iku, a TakoX nependavae
JOCIIJKEHHSI JIHTBAJIbHUX 1 TMapadiHTBaIbHUX (HaKTOPIB CHIJIKYBaHHS,
OB’ A3aHUX 13 MOPOKEHHSIM TEKCTY 1 HOTo iHTeprpeTaitieio [45, c. 41].

Y Hamiii HayKoOBiM pPO3BIALI MU BHUKOPHUCTOBYEMO €JIEMEHTH
JIHTBOCTHIJIICTUYHOTO HAMpsIMy 3 METOIO JOCHIIKEHHS 3ac001B 1 MPUIOMIB 3
TOYKU 30pY iX 34aTHOCTI BHKJIMKATH €MOIlii, acolliallii, OIlIHKY B ajapecara 3
METOIO JOCSATHEHHS IMPparMaTHYHOI METH KYJIIHAPHOTO ITOB1IOMJICHHS.

[Tix yac aHamizy KyJiHAPHOI MISUTTBHOCTI 3 TO3UIIIT JTIHTBOIIPAarMaTHUKA B

IEHTPl yBaru JOCJIJHUKIB OMUHSIOTHCSA KOMYHIKAHTH SIK TOPOKYBaJIbHI
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dakTopu TEKCTy, THM CaMHUM JOCHIKEHHS KYJIIHApHOTO JTUCKYpPCY
00OB’SI3KOBO  CIIBBITHOCHUTBCS 3 MOTHBAIlIMHUMH  XapaKTEPUCTHKAMHU
aJipecaHTa Ta ajgpecara. 3 TOUKH 30pY JIHTBOIIPArMaTUKU MOBHA KOMYHIKAITis
Ta MOBJICHHEBHM aKT € TPHUKIAJAOM «IOEAHAHHS MOBH Ta Jii», KOJH
aKTyaJi3yeTbcsl (DYHKIIISI MOBHM SIK BHUSIBY IIJICCIIPSMOBAHOI MOBEIIHKHU [79,
c. 251].

JliHrBomparMaTHKa  KyJIHapHOTO  JTUCKYpCY  JIa€  MOXJIMBICTb
pO3MIISIIaT MOBY KYJIIHApHOTO TMOBIJIOMJICHHS y O€3MOocepeHbOMY 3B’SI3KY
aZpecaHTa 3 i€l agpecata. B Mexax JOCHIIKEHHS bOTO THUIY IUCKYPCY 3
TOYKH 30py TMparMaTUKU BUAUISIOTH TaKl HAMPSIMKHU: KOMYHIKAMUGHO-
npazmamuydnuil, Ta npaemaninesicmuynuu [435, c. 43].

Crmig 3ayBaXUTH, M0 B MeEXaxX KOMYHIKATHBHO-TIParMaTUIHOTO
HalpsiMy MOBHE HANOBHEHHS KYJIIHAPHOTO JHUCKYPCY PO3TISAAETHCS SIK
IHCTPYMEHT BIUIMBY aJpecaHTa Ha ajpecara. HayKoBIl 3a3Ha4aroTh, IO
TUTBKM TPU aHaI31 KOMYHIKAQTUBHO-TIPAarMaTUYHOTO AacMleKTy KyJIiIHApHOIro
MOBIJJOMJICHHS MOKHA JIEKOJyBaTH WOTO CEMAHTHUKY Y CUCTEMHY IIUTICHICTB,
110 BUHUKAE B iHTENIeKTI roaunau [21, c. 11-12].

CTOCOBHO MpParMaJiHrBICTUYHOTO HAmNpsMy BYEHI HAroJOlIyIOTh Ha
3aJIEKHOCTI K CaMOi MOBHOI OpraHizaiii KyJIHapHUX IOBiJIOMJIEHb, TaK 1
peanizalii B HUX TEKCTOBHUX KaTEropii, akryanizaiii CTpyKTYpHUX €JIEMEHTIB
BiJl KOMYHIKaTHBHO-TIparMaTu4HOl MeTH BHcioBieHHs [43, c. 186-191].
BianoBigHO A0 HBOTO HAMpsMy, BUYEHI aHANI3yIOTh (POPMYBaHHS CHUCTEMU
IIIHHOCTEH ajpecaTta 3a JOMOMOTOI0 MOBHUX 3aC001B, BUPKEHHS KaTeropii
OLIIHKK B PEeKJIaMHHX MOBIAOMIICHHX [45, c. 44].

Oxkpemo BapTO Bi3HAUYUTH HEOOX1AHICTh 3aCTOCYBAHHS I[LOTO MiIX0Ty
y TPOIECl JOCHIKEHHS! KOMYHIKATUBHUX CTPATET1 1 TAKTUK MOBJIEHHEBOTO
BIUIMBY Y TIOBIJJOMJICHHSIX Ha KyJIIHAPHY TeMaTHKy [67].

JIIHTBICTH aKTUBHO JOCIIJIKYIOTh TUTAHHS B)KUBaHHS KOMYHIKAaTUBHUX
CTparerii 1 TakTUK (CTpaTeris yXWISHHS BiJ ICTUHH, y MEXKax SKOl

BU3HAYAaIOTh TAKTHUKH HaBiHIYBaHHSI }IpJ'II/IKiB, ICPECHCCCHH, CTpaTCFiIO
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BUKpUBJIEHHS 1H(OpMalii, sika nependadae peanizalilo TAKTUK MOBTOPEHHS,
rinepOoJtizallii Ta IpUMEHIIIEHHS; CTpaTErilo IMyHI3aIlii, 0 peali3yeThCs 3a
JIOTIOMOTOI0 TAaKTUKH IMOCHJIAaHHS Ha aBTOPUTETH Toio) [26, ¢. 7—11]. Oxnak
ICHye TIEBHE HEOJHO3HAYHE PO3YMIHHS LBOTO MOHATTS, L0 CIHPUYUHEHO
PI3HUMH TIAXOAaMU HAYKOBIIB JI0 HOro BHBYEHHA. 30KpemMa, MO>KHA
BUJIIJTUTH TaKi: TICUXOJOTIYHUN (B OCHOBI MOBJICHHEBOTO MAaHIMTYJIIOBAHHS
JeKaTh TCHUXOJIOTIYHI MEXaHI3MH, SKI 3MYIIYIOTh ajpecarta HEKPUTHYHO
CpuiiMaTh  MOBJICHHEBe  crinkyBaHHS [33]), KorHiTMBHUK  (yBara
KOHLEHTPYETbCA Ha TOMY, SK 1H(pOpMalis CHOpUIMAEThCS JIIOJIUHOIO),
HEHPOJIHTBICTUYHUN (JIIOJICBKUN JOCBiA 0a3yeThcss Ha 30pOBHX 00Opasax,
3ByKax 1 BIMUyTTAX [93]), mparMatuyHUW MiaXia (Ja€ 3MOTy BHUSIBUTH
KOMYHIKaTHBHI Ta (PyHKII1IOHAJIBbHI OCOOJIMBOCTI BUCIOBIIOBaHb [26]) To1110.

Oco0IUBICTIO KOMYHIKaTHUBHO-TIParMaTHYHOTO 1IX0Ty bi (o)
KYJIHapHOTO JUCKYpPCY CJIiJI BBaXaTH aHali3 CTpaTerii 1 TaKTHK, SKi
BUKOPUCTOBYIOTBCSA ~ yKJaJadaMH KyJiHapHuUX TmoBigomieHb. CyuacHa
JIHTBICTUKA 3aMO3WYWIa TEPMIHU «CTpaTeris» 1 «TakTUKa» 3 Teopii
IUTAHYBaHHSI BIMCHKOBHX [iH, A€ cmpamezis BU3HAYAETHCS SK MHCTELTBO
MPOBENECHHs BiHM a00 MacmTaOHOI omepailii B LUIOMY, a MAaKmuxa —
CKJIaJI0Ba YaCTHUHA BIIICBKOBOI'O MUCTELTBA, 110 OXOILIIOE TEOPIIO 1 MPAKTUKY
BEJICHHS KOHKpeTHUX orepanii [80].

Cucrema KOMYHIKAaTMBHO-TIparMaTUYHHMX IIJIEM Ta  yCTaHOBOK
aZpecaHTa peanizyeThCs 3a JOMOMOTOI0 3aCTOCYBAaHHS CTpATErii 1 TAKTHUK, SKi
aKTyami3ylThCA crielnGpiYHIMEI BepOaTbHUMHU 1 HeBepOaTbHUMU 3ac00aMHu.

AHani3 HayKOBHX IMpallb, MPUCBIYEHUX JOCII/DKCHHIO CTparTerid y
HAyKOBOMY, IOPHIWYHOMY, XYyJIOXKHBOMY, MYyOJIIUCTUYHOMY,  Mac-
MEIHHOMY, KOMIT IOTEPHOMY, PEKIaMHOMY IUCKYpcaxX Ja€ 3MOTY BUSIBUTH
TEHJEHIII0 MPUKIAAHOTO OMHCY KOHKPETHUX CTpaTerid Ta ix peamizauii y
PI3HUX MOBJICHHEBHX CHUTYaIllisx [45, c. 34].

Tepmin «cTparerisy HaOyBa€ 4YHMCIEHHUX TIyMauyeHb y HaYKOBIH

JIHTBICTUYHIN JiTepaTypi. CTpaTerito TpakTyOTh SK: IUIAH 3 ONTHUMAaJIbHOIO
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BTIJICHHS] KOMYHIKaTUBHOTO HaMmipy, IIO BHU3HAYa€ CYKYIHICTh MOBHHX Ta
MOBJICHHEBUX 3aco0iB [84, . 130]; mocCmigIOBHICTP MOBIICHHEBHX i,
OpraHi30BaHMX 3aJICKHO BiJ I[iIed KOMYHIKaTHBHOI B3aemomii [81, c. 172];
CBOEPIJIHE TUIAHYBAaHHS TPOIECY MOBJICHHEBOI KOMYHIKAIi 3aJeKHO Bif
KOHKPETHMX YMOB CIIJIKYBaHHS Ta OCOOMCTOCTEH KomyHikaHTiB [83, C. 54];
KOMYHIKQTUBHUN Hamip MOBIS, cOpPMOBaHUI Ha MiJICTaBl BUKOPUCTAHHS
CYCIIJIBHOTO JOCBily Ui 3aJ0BOJIEHHS TMOTped 1 OakaHb, 1 MOBHY
00’ eKTHBAIIiIO I[LOTO HaMipy [34, c. 85].

[Ipononytoun aHamTUUHUA OIJIAA LpOro mnoHATTs, O. Manuiesa
3a3Hayvyae, 10 CTPATETII0 «PO3TIAIAIOTH SK BUOIp BepOAIbHUX 3aC001B BIUIUBY
Ha peLMITiEHTa («MOBJICHHEBA CTpaTerisi») abo MOB’SA3YIOTh 3 peaji3alliero
HaOopy MI00aNbHUX 1 MPUBATHUX KOMYHIKATUBHUX LUIEH («KOMyHIKaTHBHA
CTpateris»); [K cucTeMy 30yJOBaHMX «3a MPHUHIUIIOM  iepapxii
KOMITOHEHTIB», «KOTHITUBHUM IUIaH CIUIKYBaHHS», «3arajJlbHUi IiaH» abo
«BEKTOpP MOBJICHHEBOI IOBEJIHKM», 1HBAPIaHTHY CXEMY, IO CKJIAJAEThCS 3
OJIHI€1 a00 AEKITBKOX MAii, COpsIMOBAaHMX HA TOJIOJIAHHS TIEBHOI MPOOJIEMHOT
CUTYallii, CYKYITHICTh 3aIlJJaHOBAaHUX 1 peali30BaHUX Y XOJ1 KOMYHIKATUBHOT'O
aKTy, CIIPSMOBAHHUX Ha JOCSITHEHHS] KOMYHIKATUBHOI MeTu» [46, ¢. 209].

HaiiOinp1m peneBaHTHUM, HAa Hally JYMKY, JUIsl KyJIHapHOTO JUCKYpCY
€ BU3HAYEHHSI KOMYHIKATHBHOI CTpaTerii K KOMIUIEKCY MOBJIEHHEBUX IiH,
CIPSIMOBAaHUX Ha JOCSATHEHHS 3arajlbHOi KOMYHIKQTUBHOI METH MOBII [ /1,
C. 54]. Otxe, MOKEMO 3pOOMTH BUCHOBOK, IIIO CTPATETis € 0a30BHM MOHATTIM
KOMYHIKaTUBHO-IIPAarMaTUYHOTO aHai3y KyJIIHAPHOTO IUCKYPCY.

[cHye HU3Ka TEepMiHIB Ha TO3HAYEHHS I[LOTO TOHSTTS — «CTpaTeris
MOBJICHHEBOI ~ TOBEIIHKM»,  «MOBJICHHEBA  CTpaTeris»,  «cTpaTeris
CHUIKYBAaHHS», «JUCKYpCUBHA CTPATETis», «MaHIMYyISATHBHA cTpaTeris» [45,
c. 35].

T.A. Ban [lelik mij cTparerie€ro po3yMie€ XapakKTepUCTUKY KOTHITUBHOTO
IUTaHYy CIUJIKYBaHHS, SIKa KOHTPOJIIOE ONTUMAJIbHE PIILIEHHS CUCTEMU 3aBAaHb

THYYKUM 1 JIOKQJIbHO KEPOBAaHHUM CIIOCOOOM B yMoOBax Hectaui iH(opmarrii
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npo BiAMOBIAHI (HacTymHi) Ail IHIIMX YYaCHUKIB KOMyHikauii abo mpo
JIOKaJIbHI KOHTEKCTYyaabHI 0OMEKEeHHs Ha BiacHi (HacTymHi) mii [83, p. 65].

O. €mMmenpsHOBa BHU3HAYa€ KOMYHIKATHUBHY CTPATEril0 SIK KOMILIEKC
MOBJICHHEBUX Jii, CIIPSIMOBAaHUX HA JOCSTHEHHS KOMYHIKaTHBHOI METH, IIO
bopMy€eTBhCS Yy TPOIEeCl MOBIJICHHEBOI MISUTBHOCTI MiJ BIUIMBOM MOTHBY,
3yMOBIICHOTO BiAMOBIIHOIO TOTpeOoi0. KoMyHIKaTUBHA TaKTHKA — 1€PAPXIUHO
HIDKYUHN piBEHb IJIaHYBaHHS MOBJICHHEBOI MOBEIIHKU i € 3ac000M peaizaiii
crpaterii [28, c.31]. Cxaix 3a3Ha4MTH, MOTHUBH Ta MOTPEOM MOCIIAIOTH
BaXKJIMBE MICLIE B Lii cTpaTerii. MoTuBamMu MOXyTh OyTH moTpeda B MoBasl,
MOXIJIMBICTh OTPUMaHHS CIMEWHOTrO IIacTs, Oa)kaHHs MaTdh BUIIUH
comanbuuii craryc. llepBuHHi MoTHBU: OaxaHHs OyTH e(EKTUBHUM,
HEOOXIJHICTh MPUCTOCYBaHHS N0 cUTyalli. BTOpuHHI MOTHBM — moTpeda
CaMOBUPaXKEHHsI, OaxaHHs 30€perTi Ta MPUMHOXKHUTHU BAXKIIUBI JUIs ajipecara
IIHHOCTI, Oa’kaHHS YHUKHYTH HETaTHBHUX eMotlii [34, ¢. 117].

Ha nymky A. OnsHuya, «KOMYHIKaTHBHI CTparterii B JUCKYpCi
3BOJIATHCS BUKJIIOYHO JIO TMPE3CHTAIll 3 eJeMeHTaMU MaHImyasamii 1
koHBeHIi» [61, ¢. 20]. besaymoBHO, mpe3eHTarlis, sSka 3a0e3medye MOBITIO SIK
EMOIIiiTHE CaMOBUPAXKECHHS, TaK 1 3A1MCHEHHS eMOIIIHHOTO KOMYHIKaTUBHOTO
BIUIUBY Ha ajpecara, € OAHIE€I0 3 HAWBAXKIMBIIIUX B AHIIIHCHKOMOBHOMY
KYJIHApHOMY JAUCKYPCI.

VY HaykoBIH JiTEpaTypi BUOKPEMIIOIOTH JEKUIbKA TMIIXOJIB MI0/I0
aHalli3y KOMYHIKAQTHBHHMX CTpaTerii: jinesocmunicmuunuil  (CTpaTeriro
TPAKTYIOTh SIK «3MICTOBHI €JIEMEHT TEKCTy», IIe TBOpUYa peaiizailis IUIaHy
noOy10BH MOBJICHHEBOT MOBEIHKH; y TIEHTP1 yBaru JOCIITHUKIB — aBTOPCHKI
CTpaTerii CTBOPEHHSI TEKCTY, TEKCTyalbHI XapaKTEpPUCTUKH CTpaTerid, ix
KOMITO3HUIIIHHA CTPYKTypa, CTHIICTHYHA opradizaiis) [50, ¢. 199-200];
ninesonpaemamuynutl (CTpaTerisi — KOMIUIEKC MOBJICHHEBUX i, CKEpOBaHHX
Ha JIOCATHEHHS KOMYHIKaTUBHOI MeTH, abo cmoci0 CTpyKTypyBaHHS
MOBJICHHEBOT TOBEJIHKM BIJIOBIIHO /10 KOMYHIKAaTHBHOI METH Yy4YaCHHUKa

CHiJIKYBaHH}I; 1§ CBO€piI[H€ HaA3aBAAHHA MOBJICHH, SAKC PO3TTEAA€TbCA KpiSB
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NpU3My OCHOBHHMX TMOHATh MPAarMaNiHTBICTHKH (KOMYHIKaTHBHA MeTa,
inTeHIs, akt) [23,c.16]; ncuxoninesicmuunuii  (ctpateris — OOMIH
IHTEHI[IOHAJIbHUMH HaMipaMH CIIBPO3MOBHUKIB, IO CIPHUSE€ BUHUKHEHHIO
MICUXOJIOTIYHOT OCHOBM JUISI MOBJIEHHEBOTO BIUIMBY; CIIOCIO oOprasizaii
MOBJICHHEBOI TIOBEIHKM BIAMOBIIHO A0 3aayMy, IHTEHII KOMYyHIKaHTa, a
TAaKOX peajizamii [bOro 3aayMy IUIIXOM BIUIMBY Ha IHTEIEKTYyalbHY,
BOJIOBY, EMOIIIHY cepy aapecara; B 1i OCHOBY 3aKJIaJCHUI MOTHUB, SKHH €
MICUXOJIOTITYHUM (PYHAMEHTOM MOBJICHHEBOI MAISUIBHOCTI Ta MOBJIEHHEBOTO
BILIMBY)  [7,¢.88];  coyioninesicmuunuii  (BU3HAYAOTHCS ~ MOBHI ¥
COITIOKYJIBTYPHI 3HaHHS, K1 € HEOOX1THUMHM JJIsI KOMYHIKaIIi 1 3aJeXaTh Bl
KyJBTYPHOI, cuTyaTuBHOI cnienuiku inTepnperarii) [85, c. 3]; xoenimusnu
(cTparerito — Mpoiec KOrHITUBHOI OOPOOKH JUCKYPCY, Y PE3yibTaTl SIKOi y
CBIJIOMOCTI KOHCTPYIOETHCSI MEHTAJIbHE YSBICHHS, «KOTHITUBHUU MPOIEC, Y
SAKOMY CIIBPO3MOBHHMK CIIBBIJHOCUTH CBOIO I[lJIb 3 KOHKPETHHUM MOBHUM
BUPAXKEHHSM, OCMUCIIOE CHUTYaIlll0 3a JOMOMOIOI0 CXEM, SIKI CHpPHSIOTH
BU3HAYCHHIO aJIbTEPHATHBHUX CIIOCOOIB BUKOHAHHS Jii 1 TOCATHCHHS METH»
[44,c.192]; me meBHa MeEHTaJbHA OIEpallis, IOB’s3aHa 3 MpolecaMu
TIOPOJDKEHHS Ta CIPUAHATTS JUCKYPCY).

JIiist Hatoi poOOTH CYTTEBUM BBAaXKAEMO TPAKTYBAHHS KOMYHIKATUBHUX
CTpAaTerii 3 MO3UIIIl MparMaTHKH, SIAPOM SIKO1 € TEOpisi MOBJICHHEBUX aKTIB, a
OCHOBHMM TIOHSATTSM — KOMYHIKaTUBHMM aKT, SKOMY MpUTaMaHH1
[IJIECTIPSIMOBAHICTb, IHTCHIIOHAILHICTb, aJpECOBaHICTb, HasIBHICTb
KOMYHIKaTUBHOI MeTH [45].

Takum YUHOM, KOMYHIKAaTHBHY CTpPATETii0 KYJTIHAPHOTO JHUCKYPCY
BU3HAYA€EMO SK 3arajbHy JIIHIIO TOBIJOMJIEHHSA, B SIKOMY BepOajibHI W
HeBepOabHI 3ac00M CIIPSIMOBAHI HA JOCSITHEHHS MParMaTUYHOI METH.

VY HaykoBiH JiTepaTypl ICHYIOTh pi3HI Kiacu@ikaiii KOMyHIKaTUBHUX
cTparerii. Haluactimne crtparerii miapo3auIsiiOTbcs Ha JABl BEIUKI TPYMU:

CTparterii MOBJICHHEBOTO 1H(GOPMYBAaHHS Ta CTpaTerii MOBJIEHHEBOTO BILIUBY.
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OcTaHHI TIAPO3AUISIIOTHCS HA CTpATerii MpsSMOro MOBJIEHHEBOTO BIUIMBY 1
IPUXOBAHOI0, a00 HEMPSAMOTO0, BILTUBY [45].

[ToHSATTS KOMYHIKAaTUBHOI CTpaTerii He Ma€e OJIHO3HAYHOTO BU3HAYEHHS,
Xxoya OLIBIIICTh HAyKOBIIB BUIUISIOTh B KOMYHIKATHBHIM CTpaTterii MeTy,
3aco0u 11 JOCSITHEHHS 1 IJIaH 3 pealti3allii MeTH, 1110 MOB’I3y€e METY 1 3aco0u, —
TakTHKWA. KOMyHIKaTHBHA CTpATEeTis, TAKUM YHHOM, ICHY€E K KOHIICTITYaJIbHO-
TEMAaTUYHUW TUTAH MOBJICHHEBOI Jii, IO BKJIIOYA€ HU3KY MUISAXIB HOTO
peaiizari.

3a MeTorw BIUIMBY Ha azapecata 1. MarBeeBa NpONOHYE Taky
Kiacuikaiilo KOMyHIKaTUBHUX cTpaterii: 1) indgopmaruBHi (MeTa —
1H(popMyBaHHs); 2) MOAJIbHI (METa — BUCTIOBJIICHHS JyMKH, €MOIII{, OI[IHOK);
3) peryiasTuBHI (Me€Ta — 3MIHUTH NOBEAIHKY NapTHepa abo XiJi MOBJIEHHEBOI
B3aemoii); 4) daruuni (Mera — mnoOyayBaTu TapMOHIWHE MOBJICHHEBE
crinkyBaHHs) [48, ¢. 69].

O. Iccepc 3a xapakTepoM 1 IrI100aJIbHICTIO HIJICH, a TaKOX 3a (QYHKITISIMU
1 XapakTepoM 3MICTy TOJAUIAE€ KOMYHIKAQTHBHI CTpaTerii Ha OCHOBHI
(ceMaHTHYHI) KOTHITMBHI 1 JomoMixkHI. OCHOBHI CTparterii € HalOUIbII
3HAYYIIMMH 3 TOUKH 30py 1€papXii MOTHBIB 1 JIEH. Y OUIBIIOCTI BUMIAAKIB JI0
HUX BIIHOCSITBCA Ti, SIKI O0€3MOCEpeHhO MOB’sI3aH1 3 BIUIMBOM Ha ajpecara i
B1JI0OpaXkaroThb HOro MOJENb CBITY, CUCTEMY I[IHHOCTEH, HOro MOBEIIHKY
(muckpenuTaliis, MIAMOPSAAKYBaHHS 1 MaHimynsmis). Jlo  JomoMixkKHUX
CTpaTerii Hajexarb nparMaTtuyHi (moOymoBa IMIIXKY, camMoNpe3eHTallis,
dbopMyBaHHS €MOIITHOTO HACTPOIO), J1aJOroBl / KOHBEpCaIiiHl (KOHTPOJIb
HaJ[ TEMOIO, MOHITOPHHT CTYIICHS PO3YMIHHSI), pPUTOPHUYHI (3aTydEHHS YBaru)
crparerii [34].

3a BIUIMBOM Ha KOTHITHBHI MEXaHI3MHU TICHUXIKH JIIOJWHH CTpaTerii
NOAUIAIOTBCS  Ha MucienHesi (ameniolOTh A0  pallloOHaNbHOI  cdepH),
cyeecmusHi (CTIpSIMOBaH1 Ha MiJCBIIOMICTD), emoyitini (CKepoBaHi Ha chepy

MOYYTTIB 1 eMOIIi#), cerncopni (3a4inarTh BiIIYTTS JOAUHK) [72];
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3 TOYKM 30py 3IIHCHEHHS MOBJICHHEBOTO BIUIMBY Ha ajpecara
BU3HAYAIOTHCS iH(opMaTUBHA, aprymMeHTaTUBHA, MaHIIMyJISITUBHA,
CYreCTHBHA, HaraJyBaJbHa KOMyHIKATUBHI cTparerii [67, ¢. 11-13; 227].

3 mo3utii Teopii MOBIEHHEBOI ISTILHOCTI Ta TEOPii MOBJICHHEBHUX AKTiB
KOMYHIKaTHUBHY CTPaTeril0 MOXKHA OIMUCATU SIK KOMILIEKC Omepalliii 3 BUOOpy
i peasizariii crmocoOy 3M1HCHEHHS MPOTOTUIIOBOTO 3pa3Ka MOBJICHHEBOTO aKTy
B KOHKPETHIH CUTYyallii CIUTKYBaHHSI.

IIpo BiAMIHHICTH KOMYHIKaTHBHOI CTpATETii BiJl CTpaTerii MOBJICHHEBOI
nume A. CamaxoBa, $iKa pPO3MEKOBYE KOMYHIKAaTHBHI Ta MOBJICHHEBI
cTpaterii y 3B’43Ky 3 TUM, L0 JIO CKJaJy MOBJIECHHEBOI CTpATerii HE BXOAATH
EKCTPATIHTBICTUYHI KOMITOHEHTH KOMYHIKaTUBHOI B3a€MO/Iii, TOMY MOHSTTS
MOBHOI cTparerii, Ha ii AyMKy, € OUIbII BY3bKHM IOPIBHSHO 3 TOHSTTSIM
cTparerii komyHikaTuBHOi [ 70, c. 116].

VY NIHTBICTUYHIN JIITepaTypl 3HAXOAUMO W PI3HI TPAKTYBaHHS MOHSATTS
«KOMYHIKATUBHA TaKTHUKa». 1HCTPYMEHT peajizailii 3arajbHOi CTparertii,
MOBJICHHEBA s, sSIKa BIAMOBIIAa€ TIEBHOMY €Tamy peati3ailii KOMYHIKaTUBHO1
CTparterii, cucteMa i, 1o 3a0e3nedye epeKTUBHY peani3aliio CTparerii,
HA0Op JIOKAJbHUX PUTOPUYHUX TMPUHAOMIB Ta JIHIA TOBEHAIHKH, IO
CIIBBITHOCATHCS 3 JIOKAJIBHUMM IIJIIMA 1HTEpaKIlii, MOBJICHHEBA il —
MIHIMaJIbHA 1i OJWHULA, SIKa MOKJIMKaHA 3a0e3MeYuTH peanizalilo 0O0paHoi
KOMYHIKaTUBHOI cTpaTerii [iuT. 3a: 45, c. 37-38].

TakTuKy BH3HAUYAIOTh SK KOMYHIKAaTHBHI Xoau (HaOOp MOBJICHHEBUX
T, 10 BUKOPUCTOBYIOTHCS IS peaiizarii Tiei abo i1HIIOI cTparerii), 1o
CIPHUSIOTh BHPIIMICHHIO CTPATETIYHOIO 3aBIaHHS 1] KOHTPOJEM BiAIOBITHOI
crpaterii [45, ¢. 38]. V po0oTi KOMyHIKATHBHY TaKTHKy BH3HA4a€MO SK
KOHKPETHY JIHIIO KYJIHApHOI 1HTEpaKIii, CYKYNMHICTh MPAaKTUYHHUX XOIIB y
BUTJISIAL BepOabHUX 1 HEBepOadbHUX 3ac001B, sKI 3a0€3Me4yI0Th €(PEKTUBHY
peaiizaliio o0paHoi cTpaTertii.

3a3HauMMoO, 10 y Cy4yacHId JIHIBICTHLI ICHye mpoOiema

PO3MEXyBaHHS KOMYHIKaTUBHOI cTparerii  TAKTUKH, OCKIJIbKH, OJWH 1 TOM
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caMuil 3aci0 MOXE CIYryBaTH 1 CTpaTeri€ro, 1 TAaKTUKOIO MOBJICHHEBOI
noBeminku [45, ¢. 38]. Takuii po3mojia MPOMOHYETHCS HYEpPe3 OIMO3HIIIO
«Teopiss — TIpaKTHKa», BIJAMOBIIHO SKOI KOMYHIKQTHBHA CTpaTeris IIe
CYKYIHICTh 3a3JaJICTilb 3aIlUIAHOBAHUX MOBIIEM TEOPETUYHUX XOIB, Kl
peani3yloTbCcsl B TIpoIeci KOMYHIKATUBHOTO akTy M CHpsSMOBaHI Ha
JOCSITHEHHSI KOMYHIKaTUBHOI METH, a TaKTHKa — CYKYIHICTh MPaKTUYHUX
XOJIiB y TIpoIieci MOBJIICHHEBOT B3aeMoii [39, C. 11].

Y poboTi MH MIATPUMYEMO JTyMKYy MpO T, MO0 KOMYHIKaTHMBHa
cTpaTerisi 1 TaKTHKa CIHIBBIIHOCITBCSA SK 3arajbHE SBUIIE J0 YacCTKOBOTO,
KOMYHIKaTHBHA TaKTHKa € IHCTPYMEHTOM peaizallii meBHOT KOMYHIKaTUBHOI
CTpaTertii.

3acTocyBaHHS €JE€MEHTIB MPAarMaJTiHIBICTUYHOIO HAaIpsIMy Yy HAIIOMY
JTOCITIKeHH] Tiepedavae BUSBICHHS 3B’SI3KIB MK MOBHUMM OJIMHMIISIMU I
OCOOJIMBOCTSIMM iX BKUBAHHS Y KOMYHIKaTUBHO-IIPArMaTUYHOMY IPOCTOPI,
BUOKPEMJICHHSI KOMYHIKATUBHUX CTpATEridl 1 TAKTUK, MPOCTEKEHHS 3B’S3KY
MDK HaMipaMu ajpecanTta ii BLUOOpOM MOBHHUX 3aCO01B.

Y poOoTi iHTErpoBaHMW  MIAXiA, SKUA TOEAHYE y  co0l
JIHTBOCTHJIICTUYHUN Ta MParMajJiHTBICTUYHHM HAmNpsMH, HA HAIly IYMKY,
JIO3BOJIUTh ~ MPOCTEXKUTHU 3B’SI30K MIK  IHTEHIIOHAJBHOI  CKJIAJ0BOIO
KyJIIHapHOTrO KOMYHIKaTUBHOIO akKTy Ta BHOOpOM BepOajJbHUX Ta
HeBepOaTbHUX 3aCO01B YCHIITHOT peasizailii mparMaTUYHOi YCTaHOBKH.

VY3aranpHUMO 3a3HayeHe: OTXKE, MOHATTS I1HTEHUIi 1 MparMaTUu4yHOl
YCTAaHOBKU 1HTEPIPETYIOThCS AK JIBI CTOPOHM peajizaiii Hamipy aBTopa
MOBJICHHEBOTO  TOBiOMJICHHs: Tmepmia (HeBepOaii3oBaHa) —  CTajis
(GbopMyBaHHS TEBHOTO HaMipy IOBIJIOMUTH I0-HEOYIb, Jpyra — CTafgis
BepOaIbHOTO O(MOPMIICHHS IHOTO HaMmipy, HMOro KOHKpETHa peaiisamis B
MOBJICHHI. TakuM 4YHMHOM, TparMaTHYHAa YCTAHOBKA PO3YMIETBCS SIK
MaTepiani3oBaHUd y TEKCTI KOHKPETHHUH HaMip aJpecaHTta 3J1HCHUTU

BIJIMOBIAHUI BILUIMB Ha ajpecara.



29

[lin TepmiHOM CTpaTerisi po3yMI€TbCA KOHIIENTYaJIbHO-TEMATUYHUI
IJJaH MOBJICHHEBOI Jii, IO BKJIIOYae O34 BaplaHTIB MOro peamizarii;
TaKTHUKa — KOHKpPETHA peajizallis cTpaTertii.

Takum uYnHOM, MOXHA BHOYIYyBaTH MOJENb: Mema — IHmMeHyis /
KOMYHIKAMUBHO-NPASMAMUYHA YCMAHO8KA —> cmpamezisi — mMaKkmuka, sika
KOHKPETHU3YETHCS HACTYITHUM YHHOM:

Mera (HaBimo?) — i"TeHIis (mo?) BIUIMBATH Ha anpecarta (sK?)
KOMYHIKaTUBHO-TIparMaTU4HI YCTAaHOBKH (K?) TO3WUTHBHO Opi€HTYyHOYA
yCTaHOBKa (3aJy4yudTH), YCTAaHOBKA Ha YHIKaJbHICTH / mepeBara (yTpumaTu
yBary), iHpopMmyroda (3aKpinmuTH) — (IKMM 4YUHOM?) cTparterii (3a paxyHOK
yoro?) (CTBOpPEHHS TMO3WTHBHOTO EMOIIIMHOTO HACTPO; IPUBAOIUBOIO
IMIJDKY 3aKjajy; MiJBUINCHHS aKTUBHOCTI KiIi€HTa) — (SKUMHU 3acobamu?)
TaKTHKHU.

VY po0OOTI MOEAHYEMO CTPYKTYPHO-CEMAHTUYHUN 1 (YyHKLIOHATBHUI
MIIXOAM JI0  PO3TJISAAy  MOBHHUX  O0’€KTIB. MeToaw  JOCHIKCHHS
BUKOPUCTOBYIOTHCS KOMILIEKCHO, 13 3aJly4€HHSM Ha KOXXHOMY €Talll TUX, 0
BU3HAYAIOTh METY 1 3aBJaHHSI.

3araJlbHUIM METOJIOM y OOpaHO METOJa JMCKYPCHBHOTO aHaji3y, IIo
nependayae  MEPEHECEHHS  aKUEHTIB 13 (OpPMalbHO-JTIHIBICTUYHUX
XapaKTEPUCTHUK HA (DYHKIIIOHAJTIbHO-TIPAarMaTUYH1 YAHHUKH MOTO MOPOIKEHHS
y KyJTliIHApHOMY KOMYHIKaTHBHOMY cepenoBuiii [44; 45, c. 46].

[Tporiec 06poOkM (HaKTUUYHOTO MaTepiany IOCTIHKEHO CKIIATA€ThCs 3
4oTUphOX eTamiB. Ha mepmiomy eTami TEOpPETHMYHOTO y3arajibHEHHS Ta
OCMHCJICHHSI 3aCTOCOBAHO METOJ] CJIOBHUKOBUX Ne(iHIIIH, 3’ICOBAaHO OCHOBHI
TEOpPETUYHl 3acajy, IHTEPIPETOBAHO OCHOBHI TEPMIHHM 1 TIOHATTSA
JOCIIKEHHSI. MeTooM  JUCKYPCHBHOTO  aHAN3y  CXapaKTepU30BaHO
KyJIIHapHE TMOBIJIOMJICHHS, 110 MPEACTaBisie cOO00 KOMYHIKATUBHUM aKT, B
SAKOMY 30CEpEIKEeH1 KOMYHIKATUBHI YCTaHOBKH aJIpecaHTa.

Ha npyromy erami, MeTo10M CYL1JIbHOI BUOIPKH ONpPAI[bOBAHO KOPITYC

TEKCTIB KYJIHApHOT TEMAaTUKU. MEeTOj], KOHTEKCTHO-CUTYaTUBHOIO aHai3y
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3aCTOCOBYBABCS I PO3IIISY BEpOAIBHHX Ta HEBEpOATbHUX KOMIIOHEHTIB
aHTIIMCHKOMOBHOTO KYJIIHAPHOTO JIUCKYPCY, iX B3aeMOJ1l Ta (DyHKI[IOHATIBLHO-
parMaTUyHUX MapaMeTpiB.

Ha Tpetbomy eTami 3aCTOCOBAaHO CTPYKTYPHO-CEMAaHTUYHHUNA METOJ, 1110
OyJ0 3YMOBJICHO CHCTEMHHMM IJIXOAOM JO aHajidy 3acoOiB peamizarii
MOBHOTO BIUTUBY SIK CKJIQJIOBUX OJMHUIL CHUCTEMH MOBHU 1 HaAaJo
MO>KJIMBICTh BU3HAYUTH MOBHI OCOOJHMBOCTI TEKCTIB KYJIIHAPHOTO TUCKYPCY.
3BEepHEHHS 70 JIHTBOCTUJICTUYHOTO  METOAY  JO3BOJWJIO  BUSIBUTHU
CEMAacCIOJIOTI4YHI  CTHJIICTHYHI 3aCO0M, PpENpPE3eHTOBAHI B  KYJIHAPHUX
MOBIJJOMJICHHSIX.

Ha yetBepToMy eTami — erarii BUAUICHHS KOMYHIKATUBHUX CTpaTerii i
TaKTHUK OyJI0 OOpaHO METOJ KOMYHIKaTUBHO-IPArMaTUYHOrO aHaii3zy, W10
JIO3BOJIMJIO  BUSIBUTU 3arajbHy XapaKTEpPUCTUKY CTpaTerii 1 TaKTHK
aHTIICPKOMOBHOTO KYJIHAPHOTO IUCKYPCY Ta MPOJAEMOHCTPYBATH IUIAXH 1X
peaizariii.

OTxe, MeTOAMKAa  aHami3y  MNparMaTUYHOro  (DYHKIIIOHYBaHHS
aHTJIICHbKOMOBHOTO KYJIHAPHOTO JUCKYpCy Oyino po3po0JeHO B pamKax
JUCKYPCUBHOI ~ MapaaurMu, 3  ypaXxyBaHHSIM  JIIHTBOCTHJIICTUYHOTO,
parMajJiHrBICTUYHOTO HAIPSIMIB, IO J03BOJISIIOTh BCTAHOBHUTH 3B A30K MIX
MOBHUMHU CTPYKTYpaMH Ta MOBJICHHEBOIO HISUIBHICTIO Y PYCil TEHIAEHUII 10
MOEIHAHHS CTPYKTYPHO-CEMAaHTUYHOTO 1 (YHKIIOHATBHOTO TIJIXOIIB Y

OCIIIIKEHH]I MOBHUX SIBUIIL.
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PO3/ILI 2
CTPYKTYPHI TA HAIOHAJIbHO-KYJIBTYPHI OCOBJIUBOCTI
AHTJIICLKOMOBHOT O KYJITHAPHOT'O JUCKYPCY

2.1. KOHCTUTYTHMBHI 03HAKH KYJIHAPHOT0 IUCKYPCY

[IpaBuna KOMyHIKATUBHOI B3a€MOJIi, III0 BU3HAYAIOTh, KA MOBEIIHKA
BBAXKAETHCS 0aXaHOIO, sIKA — HEMPUITYCTHUMOIO, ICHYIOTh y BCIX KyJbTypax.
[{imkoM OYEBUIHUM BUSBIAETHCA TOW (DaKT, IO 3arajbHI YSBIEHHS IPO
NPUHIUIN, 3aKOHOMIPHOCTI Ta PYIIIAHI CHJIM JUCKYpPCY, 31HCHIOBAHOTO
MIEBHOIO MOBOIO, HEOOX1/IHI JIJIsl CIIJIKYBAaHHS MPEJICTABHUKIB PI3HUX KYJIBTYP.
KynpTypHo 00yMOBIIE€HI BIJIMIHHOCTI MOpPHU3BOASATH JI0 TaK 3BaHOl
MDKKYJIBTYpPHOI KOMYHIKallii, B TMpoIeci $KOi HOCII PI3HUX KYJIbTYp
BUKOPUCTOBYIOTh TIiJl Yac MPSIMOr0 KOHTAKTY CIIeIiaibHI MOBHI BapiaHTH 1
JUMCKYPCHUBHI CTpAaTerii.

JIIHTBOKYJBTYPOJIOTIYHE  JIOCHI[DKEHHS  TEKCTy  IOB’si3aHE 3
OCOOJIMBOCTSIMM MEHTATITETY Hapoay, SKI 3yMOBJIEHI HOro icTopi€ro i
B1J100paxkeH1 B MOBI, niperieaeHTHUX Tekctax (FO. Kapaynos), konuenrocgepi
(M. JIuxauyon), kynsTypHux konnenrtax (k0. Crenanos).

BpaxoByroun AOCATHEHHS JIIHTBOKYJbTYypoorii, B. Kapacuk Buainse i
OOTpYHTOBYE 3 MO3UIIN KOMYHIKATUBHOIO MOBO3HABCTBA TakKi KaTeropii
TUCKYpPCY:

1) KOHCTUTYTHBHI, IO JO3BOJIAIOTH BIJPI3HUTH TEKCT BIJ HETEKCTa
(BimHOCHA O(MOPMIICHICTh, TEMAaTW4YHA, CTWIICTUYHA 1 CTPYKTypHA €IHICTH,
BIJIHOCHA 3MICTOBa 3aBEPIICHICTH), BUIUIMBAIOTH 3 TEOPii KOMYHIKATUBHUX
OPUHIMIIB  YCIIIIHOTO CHUIKYBAaHHS (SKILIO CIUJIKYBaHHS BiJIOYBa€ThCs
BIJIMOBITHO 7O TPaBWJI  KOMYHIKAIli ~KOHKPETHOTO  COILiyMy, Il
XapaKTePUCTUKU AUCKYPCY 3aTUIIAIOTHCS HEMOMIY€HUMH W yCBITOMITFOIOTHCS
TUIBKH Y pa3l KOMyHIKaTUBHOTO 30010);

2) ’KaHpPOBO-CTWJIICTHYHI, SIKI XapaKTepU3YIOTh TEKCTH B TUIaH1 iXHBOI

BIIMOBIAHOCTI  (PYHKIIIOHAIBHUM PI3HOBHJAM MOBJIECHHS (CTUJIbOBA Ta
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YKaHPOBA TPHUHAJICKHICTh, KIIIIOBAHICTB), JO3BOJIIIOTH aJpecary BiIHECTH
TOW YW 1HIIMHA TEKCT 10 TIeBHOI cdepu CHIIKYBaHHS Ha IIIJICTaBl
chOpMOBaHKUX YSIBJIEHb MPO HOPMHU 1 MpaBWiia CHIUIKYBAaHHS, PO YMOBH
JIOPEYHOCTI, TUITA KOMYHIKQTUBHOT TIOBETIHKU;

3) 3MICTOBHI (CEMaHTHKO-TIparMaTH4Hi), IO PO3KPUBAIOTH 3MICT
TEeKCTy (aapecaTHUBHICTh, 00pa3 aBTOpa, 1HPOPMATHUBHICTb, MOJAIBHICTH,
IHTEPIIPETOBAHICTh, IHTEPTEKCTyalIbHA OPIEHTALII);

4) dhopMaTbHO-CTPYKTYPHI, Kl XapaKTepH3yIOTh CIIOCIO oprasizarlii
TeKCTy (KOMITO3UITS, WICHOBaHICTb, Kore3is) [36, c. 240-250].

Bapro 3a3HauuTtH, M0 y COIIOMIHTBICTUYHUX JOCTIIHKEHHSIX TUCKYPC
TPaKTyIOTh SIK CIUIKYBaHHS JIIOJIEH, IO PO3TJISAAETbCS 3 TMO3MIIN iX
MPUHAIEKHOCTI J0 TI€l YW IHIIOI COLIAJBbHOI Ipynud abo CTOCOBHO TIETI YU
IHIIOT  TUMOBOI ~ MOBJICHHEBO-TIOBEJIIHKOBOI ~ CHUTYyallli,  HalpHKIag,
IHCTUTYLIIHE cruiKyBaHHs [36, c. 234]. 3 nmo3uLlld YYaCHUKIB CIIUIKYBaHHS
BUJIM JUCKYPCY PO3IUISIOTH Ha OCOOMCTICHO 1 CTaTyCHO-Opi€HTOBaHUU. B
OCOOHMCTICHO-OPIEHTOBAHOMY JHMCKYpCl KOMYHIKAHTH, PO3KPUBAIOTH OJUH
OJIHOMY CBiil BHYTpIIIHIA CBIT, O€pYTh y4acTh y CHIJIKYBaHHI, & B CTaTyCHO-
OpPIEHTOBAaHOMY JUCKYPC1 CHIJIKYBaHHS 3BOJMUTHCS J0 J1aJIOTy Ti€i abo 1HIIOT
cotianpHO1 rpynu. [lepmmii po3noauiseTbecsi Ha MOOYTOBUM (IMTOBCSIKICHHM) 1
OyTTeBUN (XymoXxHIN 1 Ppinocodcrkuil), a Apyruit (IHCTUTYIIHHUN) — HA TUITU
CHUIKyBaHHA B  CHOPMOBAHMX  COIIIAIBHUX  IHCTHUTyTaX  (MacoBO-
iHQopMaIliiiHU{, MOMITUYHUM, MEIUYHUN, IOPUIUYHUN, T[EeAaroriyHui,
peniriiiHui, HayKoBHi, ToI0) [36, ¢. 232].

JocnimxyBanuit y poOOTI TUI JUCKYPCY BIJHOCHMO JI0 3MIIIAHOTO, a
caMe J0 OCOOHMCTICHO-OPIEHTOBAHOTO, WO TPOSBIAETbCS Yy TNOOYTOBIN
(moBcsikIeHH1M) cdepl COUIKyBaHHS, 3 OJHOTO OOKy, a 3 IHIIOTO, — JIO
CTaTyCHO-OPIEHTOBAHOTO JUCKYPCY, 110 HOCUTh IHCTUTYIIHHUNA XapaKTep.

B. Kapacuk npornonye BUAUIATA TaKi KOHCTUTYTHUBHI O3HAKU JUCKYPCY:

1) ydacHuku; 2) xpoHotorr;, 3) 1iii; 4) MIHHOCTI; 5) cTparerii; 6) maTepiai
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(Tematuka); 7) pI3HOBUAM 1 KaHPH; §) MPELEACHTHI TeKCTH; 9) TUCKYypCUBHI
dbopmyiu [36, c. 242].

SapoM KyliHapHOTO JHMCKYypCy Moke OyTh (¢GparMeHT TeKCTY,
MOB’SI3aHUI 3 TPOIIECOM XapuyyBaHHsS, PO3MOBa BIJIBiAyBada pPECTOpaHy 3
odiliaHTOM, CIUIKYBaHHsS BIJBIyBadiB, YUTAaHHS MEHIO, pEIENTIB abo
TEKCTIB Ha KyJIIHAPHY TEMaTHKY.

Cremnugika I1Or0 THUIY AUCKYPCY TPOSIBISETHCA Y 3B’SI3KY 3
TraCTPOHOMIYHMMH XapaKTEePUCTUKAMH MOBHHMX HOMIHAIN Yy KyJIHapHIM
cdepi, a TaKOXK 3 €THOKYJIBTYPHUMH, ICTOPUYHUMH, COLIOKYJIBTYPHUMH Ta
IHIIMMHA OCOOJMBOCTSAMM Yy TO€THAHHI 3 YIMOAOOAHHSAMHU SK IUJIMX HApOJIB,
TaK 1 OKpEMHUX THAUBIIIB.

Kyninapauii nquckypc 3matHuid BigoOpa)aTH KyJIbTYpHI OCOOJHMBOCTI
pPI3HUX €THOCIB, Ma€ HAaIIOHAIBHO-KYJBTYPHY cHenudiky, a «ixa» €
CMUCJIOBUM YTBOPEHHSM, IO BKJIIOYAE LTy 0Opa3Hy il LIIHHICHY CUCTEMH.

Ecrterusaiiss BucCyBae Ha NepIIMi IJIaH poil, MO0 CHPUSIOTH
pityamzamii npuiiomy Dxi. Tak, y pecTopaHi pojib rocrmojapsi 3akiaay
BUKOHYE METPJIOTENb, @ BAKOHABLSIMHA PUTYaly MOJABAHHS 1K1 € O(ILIaHTH.

Cy0’ekTH TacTpoHOMIi — HOCIT KyJbTYpPHHX IIHHOCTEH «B 001acTi
CIOKMBAaHHS 1K1, MOB’s3aH1 3 OPMYBaHHSM Kareropii cmaky, oOpasy ixi,
cnoco0iB ii crokuBaHHsA. DOpPMyBaHHSA TaKMX ILIHHOCTEH 3I1ACHIOETHCS Y
coliaiizoBaHOMy cepenoBuill (KyxHs, Kade, pectopaH, Oap, a0,
3akycouna)» [18, c. 131; 31, ¢. 80-90].

Ycepenuni 1MpOr0 THMY JIUCKYPCY BHUIUISIOTH PI3HI JKaHPHU, SKi
BIJIPI3HSIIOTBCA OJIMH BiJ] OAHOTO (DYHKIIIOHATFHUM MPU3HAYCHHSIM: TEKCTH
MEHIO, PELENTIB, KYJIIHAPHUX TiAiB, TaCTPOHOMIUHI (parMeHTH XYHO>KHIX
TBOPIB, TacTpPOHOMIYHA peKjama, KyJIiHapHI Tepeaadi, IHCTPYKIi 3
INPUTOTYBaHHS CTpaB Ha yMakoBKax TOIIO. Bei 1i TekeTu 00’ €qHaH1 CIIBHOIO
TEMAaTUKOI0, XapaKTepU3YIOThCS BUKOPUCTAHHSIM BIAMOBIIHOI JIEKCUKHU 1

MOBHHX 3aC001B 1 MOKYTbh PO3TJISAATHCS K TEKCTH, 1110 HAJEXaTh JO OJTHOTO

BUJY TUCKYPCY.
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VY 4KoCTI TeMH TaCTPOHOMIYHOTO JIMCKYpCYy MOKHA BUIUINTH M|
TEMAaTUKy CBST, HAlPUKJIAJ, TEMAaTU4YHI BEUIPKH B pecTopaHax, A€ KyXapi
rOTYIOTh CTPaBH HAI[lOHAJIBHOI KyXHI TEBHOI KpaiHu. Okpemi po3auiu
KyXOBapChKUX KHUT 1 KyJIHAPHUX XYpPHAIIB MPOMOHYIOTh YMTaYaM PELENTH
CTpaB HAI[IOHAJIbHUX KYXOHb CBITY.

Ha nymxky H. TonoBHHIBKOI, SIpO KYyJTIHAPHOTO JHCKYpCYy —
CHUIKYBaHHS BiJIBiyBaua 3aKJiay TPOMaJICbKOTO XapuyBaHHS i CITy>KOOBIIS.
VY KOXXHOMY 3aKjaji rpoOMaJICbKOr0 XapyyBaHHS 1CHY€ MICIE MPUTOTYyBaHHS
K1, JIe TaKoX 3IMCHIOETbCS KOMyHIKamis. OpHak AMCKYpC MpPAalliBHUKIB
KyXHI 3 BHUKOPUCTAHHSM MpOQeciiiHOI TEepMIHOJIOTII, fKa CYHpPOBODKYE
MpolieC MPUTOTYBAaHHS 11, BIJIPI3HSIETHCS BiJl PO3MOBH IpAI[IBHUKA 3aKJIATy
Ta kiienrta [18-19].

3a3HauMMO, MIO0 KOXEH THUI TEKCTy, II0 BXOAUTH JO CKIIATy
KyJIHapHOTO AMCKYPCY, 4acTO Ma€ pUCH 1HImoOro. Tak, y TEKCTaX MEHIO
3HAXOJIUMO OCOOJIMBY KYJIHapHY JIEKCHUKY, SKy CIOCTEpIraeMo M y TEKCTi
penenTa, a B ONMCax BUKOPUCTOBYETHCS CTWJIb peKJaMu. Y MyTIBHUKAX, Y
CBOIO Yepry, 3aCTOCOBYETHCSI CTHJIb PEKIIAMH, 3 METOIO YOTO JEMOHCTPYETHCS
MEHIO PeCTOpaHy, Kade TOIIO.

Oco0JMBOCTI KOXKHOTO BUAY KYJIHAPHOTO AMCKYpPCY, Ha HAlly AYMKY,
€ HalloHaJbHO OOyMOBJIeHMMH. He KoOXHa KyJiHapHa pekjiamMa MOXe
BIUIMHYTH Ha MpEJCTAaBHUKA I1HIIOI KyJIbTYpH, TaK caMmo, SK 1 HE KOXEH
pelenT 1 MEHIO MaloTh a0COJIFOTHO OJTHAKOBUMN CTUJIb.

Byab-axuii 3 BHUIIB KyJIHAPHOTO IUCKYpCy OYIyeTbCs Ha OCHOBI
CUTYyallii, TOB’53aHOI 3 DKEro, OaXaHHSM 1i CIOXKMBATH, TPHUTOTYBaHHSIM,
3’CYBaHHSIM 1i SIKOCTeH. 3ajeXHO BIJ MPU3HAYEHHS TEKCTY KYJIHAPHOIO
JUCKYPCY 3MIHIOIOTBCS HWOTrOo MeTa 1 (pakTopu, IO BIUIMBAIOTH HA HOTO
dbopmyBaHHS.

Tak, oaHi€r0 3 HAWOUIBII MOIMIMPEHUX KOMYHIKATUBHUX CHUTyallid €
CHUJIKYyBaHHS KJII€HTA pecTopany 3 oirianToMm, A€ BiI0yBAETHCS 3aMOBJICHHS

KJIIEHTOM CTpPaBH, MOXJMBE 3allUTaHHA KII€EHTa MPO SKICTh CTpaBH, il
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HasIBHICTb, MPOMO3UIIis O0(}IlIaHTOM J10AATKOBOI CTPaBU, MOBTOP O(illiaHTOM
3aMOBJICHHS:

Client: A coffee please.

Waiter: Black or white, madam?

Client: Black, please.

Waiter: With sugar or without?

Client: Without sugar, please. But I'd like some cream.

Waiter: Here you are. Anything else?

Client: 1'd like a cake.

Waiter: Chocolate or fruit cake?

Client: Have you got a strawberry cake?

Waiter: Certainly, madam, here you are.

Client: Thank you

HeBig’emuum ¢akTopoM Yy [1ajno3i TaKOro THUIY € MpParHeHHS
mpaiiBHMKa mnependadyatv OakaHHs KIi€HTa. Y [bOMY BHUIAIKY SAPOM
KyJIIHAPHOTO JUCKYPCY BHSBISETHCS CHUTYaIllsl CHUIKYBaHHS KIII€HTa U
odimianTa. AapecaToM € TMpaliBHUK 3aKaay, PEIUINIEHTOM — KIEHT
(BimBimyBau). MicueM 3miiCHEHHS OUCKypCcy € Kade abo iHIIE Micie
IrPOMAJICHKOT0 XapuyBaHHs. Yac — 3a3HaueHa CUTYyallil MOXE BiIOyBaTHCS B
Oyap-sikuil yac A00W, HalyacTime y MPOMDKHI mpuilomu ixi (OpaHu — 10
o0imy, MOJAyIeHOK — a0 Beuepi). Mera aapecata — 3aJ0BOJICHHS MOTpeO
KJIIEHTa, B TOM 4ac K MeTa PEIUII€HTa — 3aJ0BOJICHHS (PI3MUYHMX MOTped
(criparm) [19].

Ha  mno3naueHus YYaCHHKIB KyJIIHApHOTO TUCKYpCYy B
aHTJIIACHKOMOBHIN  JIIHTBOKYJIBTYpl BHKOPHCTOBYIOTHCSI Takl JIEKCUYHI
omuuumii: 1) waiter, waitress, server (AmE), waitperson (AmE); 2) barista,
barman, barmaid, bartender; 3) bus boy (AmE); 4) maitre d’ (ckop. Bin
maitre d’hotel), captain, host / hostess (AmE); 5) sommelier / wine steward;

6) guest (B aHTJIiiCHKiil MOBI JIFOJMHA, KA BIIBIAYE 3aKJIaj] rPOMAaChKOIO
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XapuyBaHHS, TTO3HAYAETHCS CIIOBOM QUESE, sIke Ma€ J1Ba 3HAYCHHS — «TICThY 1
«BigBimyBauy); 7) caller, comer, goer, visitor, haunter, regular, casual.

Ha mnepudepii kymiHapHOTO IHCKYpCY PO3TAIIOBYIOTHCS KEPIBHUK
3aKJIaJy TPOMaJIChKOTO XapuyBaHHs, med-Kyxap, Kyxapi, IpaliBHUKH KyXHi,
NPUMIILICHh, B SKHX O€3MocepeHb0 OOCIYroBylOTh TocTeil (dorie 1
rapaepo6). Yci BOHM BKJIIOYEHI B QITOPUTM KOMYHIKATUBHHUX BIJHOCHH,
CIpsIMOBaHUX, HacamIlepe], Ha OTPUMAaHHsS TPUOYTKY BiJ TeAOHICTHUYHUX
HaMipiB KJIFOYOBOTO YYaCHHKA JTUCKYpPCY — KIIIEHTA.

Y TiIymMadyHOMY CJIOBHHKY IHIIOMOBHHUX CIIiB 3HaXOJWMO TaKe
BHU3HAYCHHS JICKCUYHOI oauHuIl «odimant» (mim. Offiziant, cep.-ram.
officians ciyx0o0Belb) — IpalliBHUK pecTopaHy, kade, imaabHi TOMIO, KUK
M0JIa€ CTPABH BIJBIlyBayaM, a €TUMOJIOTIYHUIN CIOBHUK MOBH TPAKTY€E CIOBO
«odimianT» gK 3ano3uyeHe 3 ppaniry3pkoi MoBU y 19 cromitti. OpaHiry3pke
officiant — moximgue Big officier — «cuoyxuTn, npuciayxysarm» [90].
Awnrmiiiceke x cinoo officiant He moB’s3aHe 3 TeMOW «Dhka» W O3HAYae: a
person who officiates at a religious ceremony [102, p. 945], T006TO 1IE
CBAILLEHUK, SKUH TPOBOJUTH OOTOCITY>KIHHSI.

CrnoBo «o®iiianT» y 3HaUYE€HHI «IPaIliBHUK iaidbHI, PECTOpaHy TOIIIO,
KU MOJA€ CTPaBU» B aHIVIMCHKIM BUPAXKAETHCSI CHHOHIMIYHUMU CIIOBAMHU:
waiter, waitress, server (AmE), waitperson (AmE); barista; barman;
barmaid; bartender; bus boy (AmE); maitre d’; captain, headwaiter, host /
hostess (AmE); sommelier.

Waiter (mepemae 3arajibHe 3HAYCHHS 1 HE Ma€ EMOIIMHOTO
3abapsieHHs) — @ man or US a woman who serves at table in a hotel or
restaurant etc. [102, p. 1575].

HacTymnHi HOMIHaIIT TeX HE MalOTh HIIKOIO €MOLIHHOTO 3a0apBIICHHS:
maitre d’hotel — a head waiter [102, p. 822]; captain — a supervisor of
waiters or bellboys [102, p. 194]; head waiter — the senior waiter in a
restaurant, who is in charge of all the other people who serve food [100];

sommelier — a wine waiter [102, p. 1325]; host — mainly American a man
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whose job is to welcome customers in a restaurant and take them to their
table [100].

Jlekcemu Server i busboy BxwuBarOThCS piAKO, SK MPaBUIO, B
XKapTiBIuBIA (opmi, MpU 3BEpHEHHI 10 MOJjojoro odimianTta: Server — a
person who serves or attends to the requirements of another [102, p. 1266];
busboy — a person who clears tables etc. in a cafeteria [102, p. 175].

Ha maporuraBi, y miTaky mnacakupiB oOCITyroBye CTOapa, ajie B
aQHTIMCBKIA MOBI I JIEKCEMa B)KMBAETHCS TAaKOX CTOCOBHO odilliaHTa,
3aBJaHHSIM SIKOTO € po0oTa 3 KIIiEHTaMU B KIyOi i iHImmX micisx: steward — a
man whose job is to provide food and drink in a club, college etc. [100].

CnoBo «0OapMeH» B aHMVIMCHKIM MOBI MPEACTABICHO TaKUMHU
HoMmiHalissMu: barista — a person who works in a coffee bar [100]; barman —
a man serving behind the bar of a public house, hotel, etc. [102, p. 103];
bartender — a person serving behind the bar of a public house [102, p. 104].

Odimiant-xinka (odiiaHTka) HOMIHYETbCS JieKcemMamu Waitress — a
woman who serves at table in a hotel or restaurant etc. [102, p. 1575];
barmaid — a waitress who serves drinks [102, p. 103]; hostess — mainly
American a man / a woman whose job is to welcome customers in a
restaurant and take them to their table [100]; stewardess. OctanHim yacoMm y
CILIA BuKOpHCTOBYEThCS Jiekcema waitperson — a waiter or waitress [102,
p. 1575], mo mno3Havae i «odimiantay, W «odimiaHTKy», 00 YHUKHYTH
BIJIMIHHOCTI CTaTeH, JOTPUMYIOUHUCH MPABUII MOJTITKOPEKTHOCTI.

B anrmiticekiii MOBI Kyxap (4osoBik) — C00K, chef, doctor (Australian
English). CTOocoBHO *IHKH BUKOPHUCTOBYETbCS CTUJIICTUYHUI BapiaHT CJIOBa:
lady-cook.

I1. bypkoBa, sika JOCTIAKY€ TEKCT KYJIIHapHOTO peLenTa, 3ayBaKye,
0 YYACHUKAMH TAKOTO JAUCKYPCY €. «aBTOpP» — JIOJWHA, AKA MAa€ BEIMKUU
JOCB1J], 3HAHHS, HABUYKU W YMIHHA y cdepl KymiHapii, 1 «KIEHT», AKUN

30MpaeThes 10-HeOy1b mpurotysatu [10].
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VYyacHUKaMH KyJIIHAPHOTO AMCKYPCY MOXYTh OyTH HE TUIbKH areHr i
KIIEHT, ajle Beaydl W YYaCHUKHM KyJIHApHUX T[epefad, AerycTaTopH,
JIOMOTOCTIOJIapKH, YKJIa/ladul PelenTiB, aBTOPU KYXOBapPChbKUX KHUT.

SIk MU BK€ 3a3Hayvajii, XpPOHOTOIIOM KYJIIHapHOTO JUCKYpCy €: 1) yac
(XpoHOC), 3aKkpilUIeHUH 3a KyJiHAapHUM BUPOOHMYMM TIPOIIECOM Ta
OOCIIyrOByBaHHSIM  BiJIBilyBauiB  OyAb-SIKOTO  3aKJIady TIPOMaJCHKOTO
Xap4yyBaHHS (JIEHHUH, BEYipHINA, HIYHUM, 3aJ€XHO BIJ THUIY 3aKiIaay),
BI/IMOBIZIa€ HAasSBHUM Yy PO3MOPSAKY JHS JIIOAWHU Tpare3aMm 1 2) Micie, Je
BIJIOYBA€THCS BIAMNOBIAHA PoOOTa 3 MPUTOTYBaHHS 1KI Ta OOCIYrOBYBaHHS
BinBiAyBauiB (inanpHs, kade, pectopan, 6ap tomo) [10 —12; 18; 31].

[HdopMallisi XpOHOTOITHOTO MOPSAKY SICKPABO 1 YITKO MPEJCTaBICHA B
aHTJIOMOBHUX TyTiBHHMKax (@ tourist handbook, a souvenir guide, a guide
book, a complete guide, a traveller’s companion, handbook, a self-guide, a
free guide, a brief guide).

BusHnaueHHs TepMIHY «IIYTIBHUK» 3HaXOJIUMO B aHTJIIHCEKOMOBHOMY
cioBHHKY: guidebook — a book for tourists that provides information about a
place [100]. ITyTiBHHK — II¢ «JIOBIJJKOBE BHUIAHHS, 110 MICTUTh BiJOMOCTI PO
KpaiHy, MICTO, TYPUCTUYHUN MapIIPyT, ICTOPUYHI Tam’ aTHUKU» [92, ¢. 71],

[1yTIBHUK € «HaWBaXKJIMBIIIUM €JIEMEHTOM KYJIbTYpH Oyb-KOi KpaiHu,
CBOEPIAHOIO  BI3UTIBKOIO  Hapoay, 1Mo 3a0e3meuyye  3B’SI30K MK
MpeICTaBHUKAMU Pi3HUX KpaiH y KyJIbTypHOMY IIpocTopi» [66, c. 6].

byap-sxa momgopo KpaiHOIO 3aBXKAM TMEPETBOPIOETHCS HA CIPABKHE
KyJIIHApHE BIIKPUTTS 1 J1a€ Cy0’€KTy MOJOPOKI MOXJIMBICTh CHUIKYBAHHS Y
NEBHOMY €THOCHEIU(PIYHOMY TOMOCI.

JIOBITHUKK JOTIOMAararoTb 3pOOUTH TOJOPOXK AHTIIHCHhKOMOBHUMU
KpaiHaMH HE TIJIbKU MPUEMHOIO, alie 1 TO-CIPaBKHbOMY «CMadHOIO». B ycix
MPOAHANI30BaHUX HaMU MYyTIBHUKAX KyJlHapHa 1H(oOpMallis MOAAETHCS Y
po3minax Food and Drinks, Dining, Restaurants, Where to Eat, Where to
Dine, mo MicTsATh BIIOMOCTI PO PErioHajIbHY KYXHIO TOTO YH 1HIIIOTO MiCTa

abo (enepanbHOi 3eMII1, ICTOPUYHI BIAOMOCTI MPO CTPaBH 1 JOKJIAJHUIN OIHKC
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¢bipMoBUX cTpaB (HEPIIKO pEKIAMYyeThCS IHTEpHAIIOHAIbHA  KyXHS,
Hanpukiaa, ¢paHily3bKa, iTalicbKa, AMOHChKAa a00 KUTalWChKa), PO MicCIId,
ne MoxkHa moicth. [Ipu 1bOMy MiAKpPECHIOETHCS, MO DKa AyXKEe CMaydHa,
BUIITyKaHa, 3I0pOBa i KOpHUCHA. ATpakTUBHA (PYHKIIiS MTyTIBHUKA € OCHOBHOTO
1 3aKJIMKA€E TOCTSI HACOJIOAUTUCS TPATUIIAHOIO KYXHEIO.

JloBigkoBui  OJOK, KyaW MOXKE BXOAUTH 1H(DoOpMmaIis mpo
MICIIe3HAXO/HKeHHS, Yac (ToauHU poOOTH), BapTICTh CTPAB 1 HAIOIB 3aKIady
IpPOMAJICBKOT0 Xap4yyBaHHs, 3HAXOJUTHCS y 3a3HAUYECHHUX PO3/iiax, /€ TaKOK
BKa3yIOTh aJipecy 3akjiagy, HOMep TeleoHYy, OCTAHHIM 4acoM 1 CaMT, BUJ
TPaHCHOPTY, SKUM MOKHA CKOPUCTATHCS, THUI 3akKiaay, JIHI Ta TOJIMHU
po0oTH, BUX1JIHI JTHI, KOPOTKI BIIOMOCTI Mpo Kpar 0JroAa 3akiaay (4acto 3
onucoM (pipMOBOI CTPABH) 1 KOTO TOCTIOAAPSL:

Pescatore’s Seafood & Grill SEAFOOD

Frequently ranked among Victoria’s best seafood restaurants, this
spot’s artsy decor, good service, and extensive seasonal menu create a great
dining alternative to the Blue Crab, even though it hasn’t got the view. The
daily fresh sheet usually features at least 10 items, and whether you go for
oysters at the raw bar (open in the evenings only), crab, clams, salmon, or
halibut, you won’t be disappointed. Try the 1-1-1 soup taster in your
selection: Pescatore’s three chowders — the slightly spiced prawn bisque is a
standout. There are also non-fish entrees — pastas, steak, and lamb. A late-
night tapas-style menu is offered after 10 pm, and weekends include live-jazz
brunches.

614 Humboldt St.

Tel. 250/385-4512.

Www.pescatores.com.

Reservations recommended.

Main courses: lunch C$12 — C$16, dinner C$25 — C$35. AE, DC, MC,
V. Mon — Fri 11:30 am — 11 pm; Sat & Sun 11 am — midnight.


http://www.pescatores.com/
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TunoBum wicuieM (TOTIOCOM) peatizallii KyJIiHApHOTO JHUCKYpPCy €
KyxHs (mpodeciiiHa KOMyHIKallisl areHTiB) 1 MiANPUEMCTBO TPOMaJChKOTO
xapuyBaHHs (1MOOyTOBa KOMYHIKAIlll areHTIB 3 KJIIEHTAaMU 1 KIIEHTIB MIXK
c00010).

CyTo OpUTaHCHKUMU 3aKjalaMy € TTabu, 1Ie He MPOCTO MUTHI 3aKJIa/IH,
SK1 TOPTYIOTh aJIKOTOJIFHUMHU HAIMOSIMH Ta 3aKYCKaMH, I1€ CBOEPITHUNA CHMBOJT
Bpuranii. Pub — a0, cioBo, sike MOXOAHTh Bija aHTIiHChKOTO “Public house”
(MuBHA, TPAKTUP) — 1I€ TPAAUIIINHUN aHTTIWCHKUN 3aKiiaja, Kyau BiJBiayBayi
MPUXOAATH BUITUTH ITHBA, TIOTOBOPUTH, 3YCTPITUCS 3 IPY35IMHU, 3aKIa, SKUH €
[EHTPOM CYCHIJIBHOTO KUTTS paioHY.

TomoHiMIYHOIO ~ OCOOJIMBICTIO ~ AHTJIIMCHKOMOBHOTO  KYJIIHApHOTO
JUCKYpCy € oOOpa3HICTh HaliMEeHyBaHb I1allB, II€ CBO€PIAHE JHKEPEIIo
1ICTOpUYHOT Ta KpaiHO3HABYOI 1H(POpMaIlii, 110 BIJOOpakKae TaKOX 1 KyJIbTYpH1
Tpaauiii BenukoOpuranii. BUguisitoTe Kilbka OCHOBHHMX JIEKCUYHUX T'PYII, K1
JSITIM B OCHOBY HOMiHalii mabiB: wmicie po3srtamyBanHs maby (The Three
Arrows, The Cross, The Railway, The Church); BimoOpaskeHHsSI MiClIEBUX
pemecen abo kiientypu mady (The Masons’s Arm, The Foresters); iponiunuii
oruc (The Nutshell); copt i po3saru (The Cricketers, The Fox and Hounds,
The Fighting Cocks, The Bear); ictopuuni ocobucrocti Ta moxii (The
Marquis of Granby, The Lord Nelson, The Emma Hamilton, The Saracen’s
Head, The Turk's Head, The Cromwell’s Head); nocunanus Ha moBCsAKIEHHI
¢pasu (The Nowhere Inn Particular, Down The Hatch); crasiaenns o
KOpOJIiBChKOT poauan abo apuctokpatii (The Royal Standard, The King’s
Head, The Queen Victoria, The Duke of Cambridge, The Anglesea Arms);
npizeuie BrachHuka (O’Neil’s); wasBu iHcTpymenTiB (The Harrow);
repansauka (The White Lion, The White Swan, The Bull's Head, The Crown,
The Sceptre, The King’s Arms; The Red Rose, The White Rose, The Golden
Cross); miteparypHi anro3ii (The Cheshire Cat, The Humpty-Dumpty, Falstaff,
Oliver Twist, Sherlock Holmes); peniriiini Ha3BH 1 Ha3BH, B AKUX BiT0OpaXkeH1

aHriiceki penirivni Tpaaumii (The Adam & Eve, The Trip to Jerusalem, The
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Angel, St George & the Dragon); moperiaBanns (The Anchor, The Captain
Flint, The “Discovery”, The Trafalgar); xapakrepuctuka camoro mady (The
White House, The Red House, The Blue House, The Green Lattice; Round the
Beef, Shoulder of Mutton, Boar’s Head, Chester Cheese; The Jug and Glass,
Foaming Tankard, Malt and Hops, Full Quart, The Punch Bowl, Gordon’s
Scottish Music Pub) [1].

OxpiM TOrOo, B AaHITIMCHKOMOBHHUX KpaiHax ICHYIOTh ¥ iHIN
nignpuemMcTBa xapuyBauus: bar; beer garden; bistro; boozer (BrE); brasserie;
buffet (BrE); cabaret; cafe; cafeteria; caff (BrE); canteen; carryout (AmE);
carvery (BrE); Chinese (BrE); club; coaching inn (BrE); coffee bar; coffee
house; coffee shop; coffee shop (AmME); commissary (AmE); cybercafe; diner
(AmE); dining car; dive; drive-in (AmE); eatery (AmE); free house;
gastropub (BrE); greasy spoon; grill; hole-in-the-wall; honky-tonk; hostelry
(Brg); hotel (Australian); the house; inn; Internet cafe; joint; local; lounge
(Brg); pavement cafe; pizzeria; pub; public house (BrE); restaurant;
restaurant car (BrE); roadhouse (AmE); saloon; shebeen (lrish); snack bar;
social club; speakeasy; steakhouse; tandoori; tavern; tea shop; teahouse;
teahouse; tearoom; transport cafe (BrE); trattoria; truck stop (AmE);
watering hole; wine bar.

bputaHCbKi, aMEpHUKaHChKi, aBCTPAJIACBbKI Ta  HOBO3EJAHJICHKI
pecTopaHu — I¢ IMEePEeBAXHO MICIS €CTETHYHOTO BIAMOYMHKY Ta YYI0BOI
KyxHl. BiaBigyBaHHSI pecTopaHy nependadae AUIOBUN CTHIIb OJATY, BEUIpHI
CyKHI IS J>KIHOK. ¥Yci odilllaHThd OjasTHeHI B yHipopmy, Ha cToJiax
HAKpPOXMAJICHI CKAaTePTHUHU 1 CEPBETKHU, MOBHE MEHIO 3 BHUCOKHM CEPBICOM
00CIIyTrOBYBaHHS 1 BUCOKMMHU I[IHAMH Ha CTPaBH 1 HAIOI.

bimem poskyroro atMocdeporo xapakrepu3yroThes kade (cafe). Taki
3aKJagd MalTh Y CBOEMY PO3MOPSIKEHHI BEJIMKE MEHIO, IO MPOIOHYE
rOCTSAM PpI3HOMAaHITHI CTpaBU pI3HUX KyXOHb CBITY. B acopTumeHnrti

000B’SI3KOBO MPUCYTHI CTPABH JIHS, IPUTOTOBJICHI IIe(-KyXapeM.
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3HayHUIl 1HTEpeC TaKOoX NPEJCTaBIs€ TacTPOHOMIYHA pEKJIaMa.
HeBig’emauM aTtpuOyToM Oyab-SKOTO KYJIIHAPHOTO CIOKETY B pEeKaMi €
o0pa3 1K1, BUXBAJISIHHA 1i SKOCTEH.

SIx mpuKIaz, po3risiHeMO emi30/ pekiaMu « TBike» 13 cepii “Right Twix
— Left Twix”. Y HaBeaeHoMy ¢parMeHTi TIJIsS7a4eBl MPOMOHYIOThH
BUpOOHUIITBO NacomiiB: ““Left Twix” — Cookie, flown with smooth caramel
then bathed in chocolate unlike “Right Twix”, a bar made by common
plagiarists. Try both — pick a side”. UynoBuii 06pa3 110kojaxy CTBOPIOETHCS
HE TUIbKHU 33 PaXyHOK MPUKMETHHKIB, a i JAIECIIB — IEYUBO HIOUTO KYIAIOTh Y
KapaMmedi i 3aKyTyIOTh y Hel.

[IpenenenTHi TekcTH  (peUENTH, MEHIO, PO3JUIA  IyTIBHHUKIB,
NPUCBAYEH] KyXHI OINKUCYBAaHOI KpaiHi) MOCIAAIOTh BaXXJIUBE MICLUE B
KyJliHapHOMY AuCKypci. Ll BUIM TEKCTIB € coliaibHO 3HAYYIIUMH, MAIOTh
YITKO 3aKplIJIEHy CTPYKTYpYy, a TakKoX J00pe 3HaioMl «Oylb-sIKOMY
CepeIHbOMY WICHY JIIHIBOKYJIBTYPHOI criibHOTI [20].

Cepen pi3HOBHUIIB KYJIIHAPHOTO TUCKYPCY BUAUISIOTH TAKOXK KyJIIHAPHI
nepenayl, € BUKOPHCTOBYIOTHhCS KyJIIHApHA JIEKCHKAa 1 CTHJIICTHKA MEHIO,
eKCKypC B ICTOpIIO CTpaBU, OMHC ii MO3UTHBHUX BlacTUBOCTed. Bcee 1ie
MEePEMEKOBYIOThCS JlajoraMu MPO >KUTTS 3ampoineHux rocteil. Ile Tum
JTUCKYpCy CIpSMOBaHWM Ha HABYaHHsS TIJisg/ladya TMPUTOTYBAHHS CTpaBH,
PO3UIMPEHHS Horo CBITOTIA Y. MiclieM KyJliHapHOTO JUCKypcey € «KyxHs» Ha
ctynii. Yac mokasy Takux mepeiad — 3a3BUYail mepea OCHOBHUM MPUHOMOM
K1 (mo 00imy). OcobnmBa yBara NPUIUISIETBCS pEIUIIKaM MPO 310POBE
Xap4yyBaHHS W OCOOMCTHM YNOJOOAHHSAM YYaCHHUKIB Iepenayi, OCKIIbKU
IIJIbOBOIO ayJIUTOPIEIO € KIHKU-TOMOTOCIIOAaPKHU.

Merta KyniHapHOTO AMCKYpCY MOJsrae B MepeaaBaHHI JOCBiaAy abo
HABYaHHI, O3HAWOMJIEHH1 3 KYJIHAPHOI KYJIbTYPOIO 1 TPAAMIISIMU IHIIUX
HapoJiB, OI[IHIOBaHHI peIenTa Ha OCHOBI CBOTO JOCBiTy, (OpMyBaHHS
XapuyoBMX TepeBar 1 XapyoBHX JOMIHAHT (CTOJIOBUW €THKET, IMpaBHIIa

HOBGI[iHKI/I 3a CTOJ'IOM). OHiHKa 3a3BMYail IOB’si3aHa 3 BHCJOBIICHHSIM
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0COOMCTOI TyMKH 1 MOXe OyTH CEHCOPHO-CMAaKOBOIO a00 €CTETHYHOIO.
XapakTepHOIO0 OCOOIMBICTIO AHTJIOMOBHOI OI[IHOYHOT IIKAJIH € OI[IHKAa CMaKy
CTpaBH pOAMYAMHU 1 JPY35IMH, OLIHKA KOPHCHOCTI CTpaBH. [HaKIie Kaxyuyw,
METOIO I[LOTO THITY TUCKYpCY € popmyBanHs minHocteit [10-12; 18; 30-32].

XapuyBaHHS € OJHIEI0 3 HEOOXITHUX YMOB O10JIOTIYHOTO BUKHUBAaHHS,
OCKIJIBKH, JJIA TOTO, 100 KUTH, TEpIl 3a Bce, MoTpiOHO ict. KimbKicTs,
SKICTh, ACOPTUMEHT Xap4yOBHX TMPOAYKTIB, CBOEUYACHICTh 1 PETYISIPHICTH
npuiioMy 1K1 BUpPIIIAIBHAM YWHOM BIUIMBAIOTh Ha KUTTEIISIIbHICTh
opratizmy. OCh YOMYy MHUCTELTBO MPUTOTYBaHHS 1K1 (KyJlHapisi) € OJHIEIO 3
HaWJaBHIIIUX Tajgy3ed JI0JIChKOI AisibHOCTI. I{IHHOCTI  KyJIIHapHOTO
JUCKYpPCY, CKOHLIEHTPOBaHI y CTaBJIEHHI JO TpPOLIECY HPUIOTYBaHHS ikl
(mparmaTtuuHe, ab0 TMOBCSKICHHE, MOOYTOBE; pUTyalibHE (JIETKUM CHIJIAHOK,
CBATKOBHI  CHIJIaHOK, CBATKOBa Beuepsi); €CTETHMYHE) 1 KIACOBUX
BIJIMIHHOCTSIX Y MPOLEC] CIIOXKUBAHHS %1, BUPAYKAIOTHCS TAKOK Y BUXOBaHHI1
CTUYHHUX ¥ €CTETUYHHX HOPM IMOBEIHKH CIIOKHUBAYIB.

Posrnssmemo  crpaterii  KymiHapHOTO  JAWCKYpCY Ha  TPHUKIai
KOMYHIKaTHUBHOI cTpaTerii odimiaHTa.

KomyHnikaTuBHa  cTpareris  aHTJIOMOBHOro  odiliaHTa, areHTa
KyJIIHApHOro AUCKYpCy, MOJsArae y 3aBAaHHI sikomora mnpodeciiiHime, 3
ypaxyBaHHSIM YCiX BHUMOT, II0 BHUCYBAalOTbCA A0 MpalliBHUKa Li€i cdepu,
OOCTY>KUTH BIJBiIyBaya 1, BUKOPHCTOBYIOUM BCl TMPUHAOMHU BIUIUBY Ha
KJIIEHTa, OTPUMATH 3 LBOTO TMpolleCy MNPUOYTOK, OCKUIBKA METOK abo
CTpATETI€I0 KIIEHTA, KU BIABIAYE 3aKiajd, € OTPUMAHHS 3aJI0BOJICHHS Bif
i1, HAMoiB 1 CIIJIKYBaHHS ¥ sSIK pe3ysbTaT — caMmocTBeppkeHHs: The goals of
a restaurant organization are to satisfy the guests and make a profit [82,
p. 8].

bazosumu (pazamu odinianTa y Oecimi 3 BinsigyBadem € Taki: Hello! /
Good morning! / Good evening! / Good afternoon!; Here is the menu card.;
Are you ready to order (or do you want to take a couple more minutes)? /

Have you made the choice?; Do you care for a dessert?; Will you have any
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dessert?; What would you like?; What would you like to drink?; Is everything
OK?; What about you, sir?; What kind of dressing do you want?; Do you
want anything else?; How are you doing? Do you enjoy your meal?; Today
we have a couple of specials.; Here you go. Your soup, ma’am. Your salad,
sir.; Thank you for coming.; Hope you enjoyed your dinner.; Have a good
night.

CTBOpEeHHS HEBHUMYIICHOI, BUIbHOI aTMoc(hepH, B AKiil KOXKEH KIIEHT
Bi/luyBaB Ou cebe OaxaHMM TOCTEM, OChb B I[bOMY IIOJISITA€ POJb
npodeciitHoro odimianTa. AHMIIHACPKOMOBHUN O(QIUIaHT — AaKypaTHHU,
JTUCHUIUTIHOBAHUM, TPAKTHUYHHUM, BIAMOBINAJbHUM, YITKO BHKOHYE CBOIi
000B’s13KH, N10ae npo nopsinok: “Waiter’s personal qualities: must be neat,
tidy and smartly dressed; tactful, courteous and able to communicate well
with people; a good service attitude; able to work in a team; a good memory
to recall which customer ordered which dish; must have good physical health
as the waiter spends most of his working hours on his feet; manual dexterity
required to serve guests” [121]. 11106 KOMIIETEHTHO CIIPABJIATHCS 31 CBOIMH
000B’si3kaMH, O(IIiaHT MOBUHEH OYTH AOOPO3UWIMBHM 1 TPHUBITHUM,
000B’SI3KOBO IMOCMIXaTHCS 1 0a)KaTH «CMA4vyHOTO», HEHAB SI3JIMBO L[1KABUTHUCS
TAM, Y4 CMA4yHO MPUTOTOBJIEHI CTPaBU, BIH MOBMHEH MATHU LTy HHU3KY
SKOCTEH 1 BMIHb.

VY cydacHOMY pecTopaHHOMY Oi3HECI iICHYEe TEPMIH «MepUYCHAAN3IHTY,
10 B MEpeKyajl 3 aHIJIIHChKOI 03Ha4a€e MHUCTELUTBO 30yTy TOBapiB 1 MOCHYT,
HayKa, fKa JOMAara€TbCs JOCATTH «B3a€EMOBUTITHUX» BIAHOCHH 3 KIIIEHTOM
(merchandising — the business of arranging and showing products in shops in
a way that makes people want to buy them [100]). Ha croroanimHiii AeHb 115
pecTopaTopiB Isi TeMa € JOCUTh BAXKIMBOI, AK€ y KIIEHTA BEIWYE3HI
MO>KJIMBOCTI BUOOPY MiXK pecTopaHaMmH. 3a Beuip, IPOBEICHUN y PeCTOpaHi,
BIH MOXK€ HE MOOaXaTH BUTPATUTU BCIO MepeadadeHy iM IpoIIOBY CyMy, a

SKIIO 1€ BIIOYBAETHCS, TO OQiIIaHT MOBUHEH MEPEKOHATH HOTO.



45

s 30inblieHHsT €(EeKTHMBHOCTI MPOJaXiB OQIliaHT BHUKOPHUCTOBYE
HU3KY CIHeliaJbHUX KOMYHIKaTHBHUX cTparerii: Give guests friendly
greetings; Be friendly, helpful, and efficient; Smile often when appropriate;
Check often to see whether guests are in need of service, and offer to help
them; You might say, “Is everything all right?” Or “How is your food?”; If
there is a problem, take care of it immediately.; Serve orders to guests as
soon as possible.; Offer appropriate condiments with foods, such as steak
sauce with steak, tartar sauce with fried fish, etc.; Make suggestions and
merchandise the menu to every guest. Tell guests about specialties of the
house. Use mouth-watering words to describe foods. Suggest appetizers, side
orders, special beverages, and dessert the guest may enjoy.; Pour water and
coffee for guests as needed.; Thank guests as they leave and say “Come
again” or another appropriate good-bye [82, p. 95].

Krnienr mae mpaBo 3amaBaté Oynab-ski 3armurtansas: | would like to
reserve a table for evening; Do you have a table for three / four people?; We
would like the table for 8 o’clock;, Could we have a table by the window /
outside / on the terrace / in the non-smoking area?; What time do you open?;
Could you order a taxi for me? roio.

Buxonsuu 3 TOro, 110 OCHOBHa MeTa CIUIKYBaHHS «KJIIE€HT — O(iIlianT»
NOJIATa€ 'y CTpaTerii OTPMMaHHS BHUIOAM, PO3MOBA-NPOJAX CKIAJA€ CYTh
BCTAHOBJICHHSI KOHTaKTy M O(IIIaHTOM 1 BiJBITyBayeM, y MPOIECI SIKOTO
oQillaHT HaMaraeTbCsi MI3HATUCS TMPO CHeliaibHI Oa)kaHHS TOCTA 1
3aIPONIOHYBATH MOMY CIIEKTp IMOCIIYT 3aKJIa1y.

KomyHikaTiBHA CTpaTeris BUMara€ BECTH PO3MOBY Y BUTJISAI MOpaiH,
HE «HaB’s3yBaTW» I0-HEOyAb TOCTIHO, HE OyTH HACTUPJIMBUM 1
nanonernusuM: “Would you like to begin your meal with our crispy tostada
appetizers topped with roast pulled pork, cilantro, lime, and onions?”, “May
| suggest our wonderful signature dessert, coconut cream pie with bruleed
bananas and caramel?”, “Our roast pork is made of the finest choice pork

tenderloin with a maple fig demi glace” [82, p. 72]. OdimianT nogae MEHIO
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KIIEHTY 31 cioBamu: “‘My name is ... [ will be your server tonight. Today we
have a couple of specials ...”, “May I recommend you ...?”, “I take great
satisfaction in recommending ....” [82, p. 65]. SIkiI0 KIi€HT 3amUTyeE, IO
HaWKpaiie 3aMOBUTH, TO 3aMmiCThb 3BUYalHOTO “Everything is good”
BiNOBiNa0TE “Everything is good here, but my personal recommendation for
today is ...".

Sxmo odimiaHT Ha3UBa€e 1M’ TOCTS, 3BEPTAIOUNCH O HBHOTO, BiH, 5K
npaBuio, BiuyBae cebe «sik BAoMa». | HaBmaku, SKIIO 11e poOUTH TiCTh, TO
3aMmicTh aHoHiMHOTO Waiter / Waitress mMi>k HUMHU BCTaHOBJIFOETHCS TIPSIMHIA
KOHTaKT.

SKmo KJTEHT 3aJMIIMBCS HE3aJ0BOJICHUM SIKICTIO CTpaBu abo
oOciyroByBaHHAM, 3asgBUB npeten3ito (This is not what | ordered; | asked for
..., Could I change this?; The meat is overdone / underdone / tough; | do not
like this; The food is cold; This is not fresh and so on) [42, p. 89], Bix
odiiaHTa BHUMAraeTbCsi PpO3YMIHHA 1 TEPIIHHSA, HE3BaXKAlOUW Ha Te,
CIPaBEAJIMBOIO € TPETeH3ld YW Hi, TPU I[bOMY CIiJI YHHKAaTH TaKUX
dbopmymoBanb: This is out of question, thought you said ...; You 're mistaken,
That’s news to us!. OCKUIbKM «KJIIEHT 3aBXIW MpaBUi», Kpalle CKa3aTH
Thank you for bringing that up [82, p. 90].

B aHrnilicbkOMOBHMX KpaiHax TPaguLIMHUM € 3alUTaHHS MPO TE, XTO
3a o mwiatuth: We are ready to pay. Can we have the bill? / Certainly, sir! /
Is service included? / Yes, sir. / Altogether or separately? / We would like to
pay separately. Do you accept credit card? Visa? / Definitely, sir. / How
much is the dinner? / That’s $ 76.85. / OK. Thank you very much. / Thank you
for coming. Hope you enjoyed your dinner. Have a good night. / Thank you.
You too.

Bapto 3a3HaunTH, 10 KyJIbTypa aHTJIOMOBHOI XapyOBOi MOBEIIHKHU
BHUPAXKAETHCS TAKOXK Yy BBIWIMBOMY 3alpOUICHH] 3ailHATH Miclie 3a 001AHIM Ta
posrouatd KymryBaHHs Tki: You are welcome!; The table is laid.; Dinner /

supper is ready /served.; Enjoy your meal! / Bon appetite! / Good appetite!;
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Help yourself (to smth.); Do help yourself and don’t hold back!; Come and
have / take / potluck with us! Ta y moTpumaHHi IIpaBHII MOBEAIHKH 38 CTOJIOM:
When eating soup, you should hold your spoon in your right hand and tip the
bowl away from you, scooping the soup in movements away from yourself.; It
IS not acceptable to use your fingers at the table to eat or push food onto your
fork. You may, however, eat some foods such as fruit, sandwiches, burgers,
crisps, chips or pizza with your fingers, and fingers are mandatory for eating
some items, such as asparagus or gulls’ €ggs ToIIo.

B okpemMmx BuITagkax, HAmpHWKIaA, SKIIO BiIBiAyBad TPEISIBIISIE
IpeTeHs3ii 10 SKOCTI i1 a00 0OCITYyroBYBaHHS, @ TAKOXK B 1HIIUX KOH(IIKTHUX
CUTYallisiX, y CIIUIKYBaHHS BCTYIA€ KEPIBHUK 3aKJIay 3 METOIO 3aJI1aro[KeHHS
iHuuaeHty. [pukiiagoM Takoro Juckypcy Moxe 0ytu Oeciza:

Guest: Excuse me, please. This soup’s cold.

Waiter: I'm very sorry. I'll get you another one.

Guest: Excuse me, please! But this steak is rare. | asked for well-done.

Waiter: I'm sorry, sir. I thought you said rare.

Guest: So, 1'd like to have a talk with the host ...

He BukmouaeTbcss TakoK MOXKIIMBICTH CHIJIKYBaHHS BiJBiJyBauda 3
KyXapeMm, SKdH, Ha TPOXaHHS KIIEHTa, MOXE Yy 3araJbHOMY BUIJISII
PO3MOBICTH PO TEXHOJOTIIO MPOLECy MNPUTrOTYBaHHS CTpaBu abo AaTu
peKoMeHaaIli o0 il CroKUBaHHS.

TakuM 4YMHOM, Yy CTPYKTypl aHIIIMCBKOMOBHOTO KYJIiHapHOIO
JTUCKYpCY BUIUISIEMO YYaCHUKIB CIUJIKyBaHHS (CHOKMBay abo BIABIAYyBay
3aKJIajly, KJII€HT, TiCTh; 00CIyrOBYIOUHI MIEPCOHAN; Cy0’€KT, SIKH TOTYE 1XKY);
XPOHOTOM (KyXHsI a00 MIANPUEMCTBO T'POMAJCHKOIO Xap4yyBaHHS; CHIAAHOK,
«1aH4», «OpaH4», 0011, MOTYIEHOK, BeYepsl W 1HII OCHOBHI a00 MPOMIXHI
NpudOMH TKi, XapakTepHI ISl PETiOHY); JUCKYPCUBHI (GOpMynd; Il
(bopMyBaHHSI CMaKOBUX TIepeBar, Opi€eHTYBaHHS CIOXKHBada Ha BUOIp Tiel un

HImoi  mpoxykiii, (QopMyBaHHA €THKETHUX HOpPM, TIOB’S3aHUX 3
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raCTPOHOMIE€IO0, 3aJ0BOJICHHSI OCHOBHUX JIFOJACHKHUX MOTPEO TOIIO); I[IHHOCTI,

3aKJIaJIeH1 B CTaBJICHHI JI0 IPUTOTYBAaHHS 1K1 Ta il CIIOKUBAHHS; CTpaTerii.

2.2. JIIHrBoKyJIbTYpHA cienu(ika KyJJiHAPHOT0 TUCKYPCY

Kyminapis (Bix aat. culina — KyxHsl) — MHCTEUTBO IPUTOTYBaHHS 1XKi,
sSIKE € OJTHIEIO 3 JaBHIX 00JIacTel JII0ICHKOT AISUTBHOCTI.

Kyninapis HacTUIbKM yHIBEepcalibHAa, II0 BOHAa HAaBITh BBAXAETHCS
BigMiHHOIO prcoro Homo sapiens: Not only does cooking mark the transition
from nature to culture, but through it and by means of it, the human state can
be defined with all its attributes [86]. Ha choromuimiHiii aeHb y KOKHOI'O
HapoJy € CBOS HaIllOHaJbHA KYyJIHApis, HEBIJI €MHa YacCTHHA HAI[lOHAJILHOI
KyJlIbTYpH, IJs1 SIKOI XapakTepHl CBOI, BIAMIHHI BiJl IHIOUX, HallOHAJIbHI
CTpaBH.

JIIHTBICTH 3aBXJU PO3TJIAIalid 3B’ SI30K MOBH 1 KyJIbTypHu. MoBa € Ti€ro
CUCTEMOIO, sIKa JI03BOJIA€ 30MpaTH, 30epiraTu 1 rnepeaaBaTd 13 MOKOJIHHS B
MOKOJIIHHS 1H(OPMAIIi0, HAKOTIMYEHY KOJIEKTUBHOIO CBimoMmicTio. KynbTypa
K BUKOHY€ aHAJIOTTYHY (PYHKI1I0 30epiraHHs 1 nepenayi KOJEKTUBHUX 3HAHb,
TOMY MOBa 1 KyJIbTypa MOCTIHHO B3aeMoitoTh [16-17; 37; 47].

BuBueHHS B3a€EMO3B’SI3Ky MOBH 1 KYJIBTYpH € TPIOPUTCTHUM
HampsIMKOM,  OCKUIBKM  ChOTOAHI BCE  BHpPA3HINIE  YCBIJOMIIOETHCS
HEMUHYYICTh CIIBICHYBaHHS PI3HUX KYJIbTYp, CYCHUIBCTB 3 pI3SHUMHU
TEHJICHI[ISIMU 1 HAI[IOHATLHUMHU TPAJULISIMU B chepl KOMYHIKAIIIi.

Ha nymky H. ['onoBHMIIBKOT, JE€KCHYHA CEMaHTHKa HOCHUTH BIIOUTOK
cnerupivHOTO KYJBTYPHOTO CEpEeIOBHUIIA Ta BiJoOpaxkae JOCBI CyCIIbCTBA
[18, c. 17]. Tak, nanpuknazn, 6ap (bar) y BenmukoOpuranii — Miclie, e MOKHA
Ha MIBUIKY PYKYy MEpPEeKyCUTH, BUNUTH, a Oap (Bar) y Himeuuuni — ue, gk
npaBuio, HIYHUK Kiy0. [, HaBmaku: BIAMIHHICTD (QOpM He 0OOB’A3KOBO
o3Havae (yHKIIoHAIBbHE po3xomkeHHs. Cafe y BenukoOpuranii, coffee shop
y CIIA (y BenukoOpwuranii 1€ creriagi3oBaHWii KaBOBHM MaraswH 1

KaB’spHs, J¢ MOJaAyTh CaH/BIY, KaBy, 4amiky 4aio) i Kaffeehaus B Asctpii
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(GYHKIIIOHATBbHO €KBIBAJEHTHI: TYT MOXKHA YCaMITHUTHUCS, IOYUTATH TOIIO, HE
00OI0IYHCH CTOPOHHBOTO BTPYYAHHS Y CB1M MPOCTIp.

OnHe 1 Te X CJIOBO B PI3HHMX MOBaX 1 KyJbTypax MOXE€ MaTH pi3HE
3HAYCHHS, a TIOHATTS, K1 34aI0ThCS 1ICHTUIHUMU, BUPAKAIOTHCS MO-PI3HOMY.
Came TOMy BBa)XaeMO 3a MOTpiOHE, ONMUCATH TNEpeBard Ta €THOKYJIbTYpHI
0COOJIMBOCTI KyXHi Ta KyJiHapii HapOiB aHTJIOMOBHUX KpaiH.

Etnocnernudivuni 0COOJIMBOCTI aHTJIOMOBHUX HapO/IiB, SIK1
BUPQXKAIOTBCSI B 1X  TIparHeHHI  30eperTd  CBOO  CaMOOYTHICTD,
(yHIaMEHTaJIbHI I[IHHOCTI, YHIKQJbHICTh MOOYTOBOI KYJIbTYPH, 3HAXOMSTH
CBO€E B1JIOOpa)KEHHS 1 B JJOCIIJKYBaHIi HAMH CHCTEMI TIJIFOTOHII, a TaKOXK B i1
JIHTBICTUYHOMY BTIJICHHI.

AHTJIOMOBHA HaIllOHAIbHA KYyXHS, B CHJIY KYJIbTYPHO-ICTOPUYHOTO
PO3BUTKY  Hapody, OCOOJIMBOCTEH MNPUPOAHOIO  CEpeAOBUIIA  HOTO
nepedyBaHHS i1 OCHOBHOTO ICTOPUYHOTO POy 3aHSTh, € OJHIEI0 3 HAUOLIBIIT
cnenuiuHuX 00JacTed KyJIbTypH AaHTJIOMOBHOI'O Hapoidy, IO, 3BHYANHO,
BiIOMBAa€TbCA Ha 11 JIHTBICTUHYHOMY OGOpPMIICHHI (CHUCTEeMa HaillMeHyBaHb
XapyoBOi CHUPOBHHI, HamiBpaOpuKaTiB, TOTOBUX CTpaB Ta peLEnTypu
BUTOTOBJICHHS, CHMBOJIIKA IUX HAtMEHYBaHb ).

Ycyneped MMpOKO MOIIMPEHUM YSBIEHHSM IPO aHTIIOMOBHY KYXHIO
K PO «CKYIHY», M030aBJ€HY pPI3HOMAHITHOCTI Ta TMOKMBHOI ILIIHHOCTI,
BUBYEHHS JIIHIBICTUYHOI CHCTEMH AaHIVIOMOBHOI IUIFOTOHII JOBOJIHUTH
npotunexHe. s AHri xapakTepHOIO € BeJIMKa PI3HOMAHITHICTh CTPaB 3
STTIOBUYMHU, JUYUHH, JIOCOCHHH, YCTPHUIIh 3 Y30epexoKs, TpuoiB, S0IyK, CUpY.
[Is kpaiHa CcIaBUTHCS KOMYEHOW pUOO0I0, HWOPKIIUPCHKUM ITYJUHTOM,
rapsiaMMHU OJIaJIKaMH 3 MacjoM 1 3J00HUMU KOP)KMKaMH. AHTIINII HE JTyXKe
JT00JIATH OBOUI, 1[0 YaCTKOBO MOSICHIOETHCS THUM, L0 Y MICLIEBOMY KJIIMaTi iX
BU3piBac He nyxe Oararo. lle, ToJoBHUM YWHOM, ropox, 000H, crapixa,
BOJISIHMI cajaT, KammycTa, pina, OpykBa, kaptoruis. Kapromis, mo 3’ sBuBCs Ha

bputancekux octpoBax y 1590 porri, — caMuii TOMUPEHUI KOPEHETUTI T, SIKAN
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BXOJIUTHh MPAKTHYHO B yci cTpaBu. B Ipmanmii, Hampukiaa, came KapTOIUIsS
BBA)KAETHCSI HAUTOJIOBHIIIOIO CLTHCHKOTOCTIOIAPCHKOIO KYIIBTYPOIO.

Jlekcema potato crama ocHoBow qns  (opmyBaHHS Oaratbox
aHTJIOMOBHUX (paseosorizmis: the (clean) potato; quite the potato; potatoes
and point; hot potato; to drop smb. like a hot potato; meat-and-potatoes ta in.

Ipnanaceka KyapTypa 3irpana BaXJIUBY poiib y (GOPMyBaHHI YSBICHHS
po OpPUTAHCHKY KYJIBTYpPY B IIJIOMY, TTOYMHAIOYH BiJl MOBU 1 3aKIHUYIOYHU
KyJIHapHUMH perientamu. HaliBijomimia ipjiaHachka cTpaBa 3 KapTOILIl —
ookcri (boxty, bacstai, boxty pancakes, boxty bread, dippity, stampy) —
CBATKOBE OJII0J10, sike 3a3Buuail meyyTb Ha Hosuii pik Ta Xemnoyin [51,
c. 136]. lle 3arampHa Ha3Ba XJIOIIB, NHUPDKKIB, TalyIIOK, KOPXIB 1
KapTOTUISTHHUX ITyIHHTIB.

HaiiBimomimii cTpaBu aHTJIOMOBHOI KyXHI HOMIHOBaHI TaKUMH
HaI[IOHAJLHO-CIICIU(IYHIMH JCKCUIHUMH OJUHUIIMU, sK: boxty pancakes,
Welsh rarebit, Irish stew, haggis, stovies. Lli cTtpaBu roTyrTh TUIBKHA B
BenukoOputanii Ta IliBHiuHi# Ipmanmii, mo poOUTH BIAMOBIIHY JEKCEMY
cnenupIYHUM JIHTBOKYJIBTYPHUM HOMIHAHTOM.

3HauyHa KUIBKICTh HOMIHAIN aHTJINACBKUX CTpaB OOyMOBIICHA
TOMOJIOTIYHO. Tak, HampukiaJ, CTAPOBMHHI CTPaBU, SIKI XapaKTEpPU3YIOTh
MEeBHI perioHu, 1 goci nomyssipHi. Y Jlankammupi 3a peuentom XII ctomitrs
gyacto rotyotk Hindle wakes (kypdya, 3amedeHe 3 4OPHOCIHUBOM 1 PI3HUMH
TpaBaMu 1 MPSTHOIIIAMH, 3 OLITOM 1 JIUMOHHUM KpeMOBHM coycoM). Tam Oyro
BuragaHo i Omroxa toad-in-the-hole i Angels on horseback. V Jlankamupi
Tr00aTh «vopuuit myauar» (Black pudding), y HoprymGepnenni — singin’
ninnies — Oynouku 3 pomsunkamwu, griddle, Richmond maids of honour.
PIomeHp CIIAaBUTHCSI CBOIM ITyJIMHIOM Ha OCHOBI BepIikoBoro macia (butter
pudding). Ha octpoBi MeH rotyiorh Kippers — ocenenenb, KOIMYEHY Ha
nyboBux aposax [51, c. 86-87].

VYci M’sICHI CcTpaBH inATh MiJ COyCaMH 3 BEJIMKOI KUIBKICTIO MOy

(onion) i manpuku (paprika). B acoptumenti 3akycku: Romaine salad, ham,
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sausages, sprats, sardines, herring, sauces Tomo. 3 nepmmux CTpaB HIHPOKO
nommupeHi pi3Hi Oynbitonn (Clear Soup / Broth): fish broth, meat broth; cymnu
(Soups): noodle soup, cabbage soup, pea soup, onion soup. OaHak HHU3Ka
dbeHOMEHIB Xap4dyBaHHS AaHTJIMCHKOI TJIIOTOHIYHOI CHCTEMH Ma€ SIBHY
HamioHanbHy crenudiky. Tak, y Benukiit bpuranii nomyiasspHuMu € cynu 3
nepII0BO1 KpymH, OeKoHy, uOy:i Ta oBouiB — «llloTnanaceka romkay (Scotch
broth), roctpuii i mikaHTHHI CyIT 3 KOITYEHOIO TPiCKOIO 1 KapToruiero — Smoked
haddock and potato soup (Cullen skink).

XapakTepHOI0 OCOONHMBICTIO KyxHI BemukoOpuTaHii € mUpoKe
BUKopucTanHs M’sicaux ctpaB (lrish stew, haggis, venison with cranberry
sauce, rabbit with mustard) i unciaennux neceptiB (cranachan, blackberry
cobber, scones, trifle).

['moToHIYHUM crienU(IKaTOPOM AHTIIOMOBHOTO €THOCY, SIKMM IIHPOKO
aCOIlIIOETHCS CBITOBOIO CIUIBHOTOI 3 OPUTAHCHKUMH BIOJIOOAHHSIMU B 1KI, €
soryka (apples). 3aneueHi si0yka (baked apples) — oaun 3 HaityrOOICHITIINX
necepTiB. 3 HUX poOasaTh cuap (Cider) — Hamiidi, SIKWH TPOCIaBUB AHIIIFO.
HauionansHo-cienuiyHUM  BBa)Kae€Tbcd cnocid mojayl  cuapy, SKUH
NpoJaloTh Yy IUBAIIKAX, CXOXKHUX Ha IUISIIKA 3-T1J IIaMIaHCHKOTO,
pPO3MUBAIOTh Y KOXXHOMY Oapi Oe3nocepeHb0 3 OOUOK y Ba)KKi CKIISTHI
KPYKKH.

B anrmomoBHMX KkpaiHax X106 3aBXau OyB OCHOBHHMM MPOIYKTOM
xapuyBaHHsI. IcHye cTape ipnannceke npuciis’s: Rye bread will do you good,
/ Barley bread will do you no harm, / Wheat bread will sweeten your blood, /
Oat bread will strengthen your arm.

Bigomo, mo BenukoOpuTaHis CJIaBUTbCS CBOIMH  JecCepTaMu,
NUporaMu, TMyJWHTAMU 1 TEYMBOM, OUIBIIICTE 3 SKHUX TOTYETHCS 3a
opuriHaIbHUMU  peuentamu. OCHOBHI BUIU JCCEPTIB MPEACTABICHO
HacTynmHuMHU HoMmiHamisimu: Cranachan, clootie dumpling, queen of puddings,
Scottish oatcakes, blackberry cobbler, Dundee cake, Barm Brack, Madeira

cake, muffins, scones, trifle, sillabub / syllabub, Boodle’s orange fool, junket,
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posset, Eton mess, jumbal, apple crumble, cheese cake, Grasmere
gingerbread tomo. Bapro 3a3HaunTH, [0 MyIUHIH, O€3MEPEYHO — HE TLIBKH
OJIHA 3 BEPIIMH aHIJIINCHKOT KyXHI, ajie ¥ ojHa 3 1i 3arajok. [1ia «myauHromy
MOJKE€ MaTHCS Ha yBasi IO 3aBrojHO, Bin s0Jyka jJo Mopo3uBa: The word
pudding is used for numerous sweet dishes — some crisp, some cake-like,
some soft and smooth, some like plum pudding .... Pudding is also used as a
collective name for itself and applied to special groups of savory foods ... [87,
p. 485]. HaBeaemo kinbka Hominamii: black pudding, white pudding, skirlie,
Cambridge pudding, college pudding, suet pudding, sponge pudding, nursery
milk puddings, steamed pudding, suet pudding, summer pudding, cabinet
pudding, Prince Albert’s pudding, spotted dog, roly-poly, Christmas pudding,
plum pudding, plum duff.

[HIIOIO XapaKTEpHOIO PHUCOK KYyXHI aAHIJIOMOBHOTO COILIIyMYy €
NOMYJISIPHICTh 3aKyCOK. Y BbpuTaHii iICHy€e KiJIbKa Pi3HOBU[IB 3aKYyCOK: JIEAKI
NoJar0Th TUTBKKM Ha cHimaHok (snacks) — devilled kidneys, Monday savoury
omelette, inmn — Ha mouaTky abo B KiHIII Tpame3u (Savouries) — savoury
scrambled eggs, mussels in bacon, Tperi BXHBalOTh 3 alKOTOJbHUMH
Harosimu (appetizers) — pickled olives and cucumbers.

VY UeHTpl aHIJIOMOBHOI TJIFOTOHII PO3TALIOBYETHCS BICKI SK THUIIOBO
OpUTaHCHKUI TPOIYKT, IO BigoOpakae ii €THIYHY, JIHIBOCEMIOTHYHY 1
KOMYHIKaTUBHY creuudiky B 1igomy. HowmiHaiii BHpOOHHKIB BICKI —
Jameson, Power’s, Tullamore Dew, Paddy, Midleton Very Rare; TuniB BiCKi —
Single Malt Whisky, Grain Whisky, Blended Whisky; nominariii Bicki —
Jameson Irish Whiskey, Bushmills Malt, Redbreast, The Arran Single Malt
Whisky, Ballantine’s Finest Scotch Whisky, The Balvenie “Old Single Barrel
Malt”, Bowmore Legend Single Malt, Bruichladdich, Cardhu Malt; nominairii
KOKTEHJIIB Ha OCHOBI1 Bicki — Bailey’s, Sheridans, Whisky Sour, Club 21,
Thistle, Rob Roy, Whisky Collins, Scotch Flip, Uld Man’ Milk, Toddy, Het
Pint; sominarii pisaux aeceptiB — Irish Fruit Delight, Irish Whiskey Trifle,
Irish Coffee, Whiskey Punch.



53

deHOMEeH aHTJIOMOBHOI TJIIOTOHII BKJIIOYae B cebe 1 miAcucTemy
HOMIHAIIA THBa, SIKA TAKOX XapaKTEPHU3Y€TbCS €THO- 1 JIIHTBOKYJIbTYPHOIO
cuenudikoro: barley wine, bitter, mild, porter, stout. Pospisustors: barrel
beer, bottle beer, light beer, dark beer.

Hari6inem nommupeni nadui Hamoi: shandy, lager and lime, whisky mac,
newkie (Newcastle Brown Ale), cider rommo.

Yait B Aurmi — Oinpime, HiK yail. Tpanuiii Horo crnoXuBaHHS
JTOTPUMYIOTBCS 1 KOpoJieBa, 1 mpocTi OpuTanill. Y BenukoOpuTaHii 4ait m’10Th
HE MEHIIIE 1mecTH abo ceMu pas3iB Ha JeHb. KoXKHOMY Yacy /100M BiAMOBIiAAE
neBuuii copt varo: English Breakfast, Irish Breakfast, English Tea # 1,
English Afternoon, Earl Grey, Darjeeling.

Po3risiHeMo MHTBOKYJIBTYpHY TJIFOTOHIUHY crienu(]iky il 0cOOIMBOCTI
aMEpPUKaHCBbKOi,  KaHAJChKOI,  AaBCTpPAIMChKOI Ta  HOBO3EJIAHJICHKOI
racTpoOHOMIYHO1 cdhepHu.

AMepuKaHChbKa KyXHS HE Ma€ 4iTKOr0 BU3HAYEHHS. 3 OJHOTO OOKYy, IIE,
mepin 3a BCE, CHHTE3 KyXOHb YChOTO CBITY, IO TMOEIHYE TPaauilii Pi3HUX
IMMITPaHTChKUX KynbTyp. 3 1Hmoro Ooky, CIIA ocranHiM yacom
EKCIIOPTYIOTh BEJIMKY KUIBKICTh 1XKI, $Ka BiApasy K YII3HAETHCA.
AMepuKaHChbKa KyXHsI (opMmyBayiacs MijJ] BIUIMBOM HaIllOHAJIBHUX KYXOHb
MepuiMx IMOceeHIiB (aHrmiiickka, 1HA1aHChKa (MiCIleBa), 1CHAHCHKAa,
HiMeIlbKa, GpaHIly3bKa, ITaliChKa, CJIOB’ SHChKA, KUTalChKa TOIIO). IHO1 MU
ySBIIEMO COO1, 10 aMEpPUKaHIll Xap4YyKThCS B OCHOBHOMY HECKJIaJHUMU
crpaBamu 1BHaKoro npurotyBanHs (Fast food), pisHumMu 3akyckamu
(snacks), y Tomy 4mcii KapTOIUITHUMH i iHIUMH dincamu (potato chips, BrE
crisps), meunBom (cookies, BrE biscuits), m’rore «mmnyqi» Hanoi (fizzy
drinks), a6o BxuBaroTh junk food, 3anuBaroun i Koka-kosoro [64, c. 147].

binbuiicTh aMmepuKaHIiB BEAYTh MAJIOPYXJIUBUN CIIOCIO KUTTSA, TOMY X
YacTO HA3WBAIOTh «KapTOIUIMHA Ha Kymierii» (couch potato). B Amepwii
JOCUTh TOMYJISAPHI TaK 3BaHi «reneBiziitHi obimm» (TV dinners) — o0ix i3

3aMOpOXKeHOro HamiBdaOpukary (MpoJaeThCs B aFOMIHIEBIA (hob3i), 00117



54

HamBUAKYpyd. Takuii 0011 CTaBISATH HA MIAHOCI TIEpesl COOOK0 1 MPOBOISTH
BUIBHUNA Yac, HE BIAPUBAIOYMCH BiJl €KpaHIB TENEBI3OpIB. Y TOW K€ yac
O0arato amMepuKaHIliB CTypOOBaHI TUM, III0O XapuyyBaTHUCS 370pPOBOIO 1XKElO,
NpUIMarOTh BiTaMmiHKM, MiHepanbHi J0o0aBku (mineral supplements) [64,
c. 148]. CroroHi, mKIyIOUUCH MPO 370POB’sl, OaraTo aMepHKaHIIB CTaIOTh
BEreTapiaHIsIMU, BIIMOBJISIOTHCS BXKHBATH B 1Ky M’ICO 1 puOy 1 MepexoasTh
Ha TPOAYKTH 3 coi, Hampukiaa tofu (M’skuii, CXOXHWil Ha CHUp MPOIYKT i3
COEBOI0 MOJIOKA, BUKOPHCTOBYETHCSI B SIMOHCBHKIN BEreTapiaHChbKOl KyXHi).
BoHu BkMBarOTh B 1Ky 0arato oBouiB 1 (PPyKTIB, KYIYIOTh 13Ky B MarazmHax
s3mopoBoi ki (health food store), B skux mpomgaroThCsi OBOYI 1 (PPYKTH,
BUPOIIIEHI 0€3 3aCTOCYBaHHS IMECTUIIH/IIB.

JIIHrBOKYJIBTYPHOIO CHEUHU(PIKOI0 aMEPUKAHChKOI KyXHI € s0IyKO
(apple). Cepen Ha3B NpOAYKTIB XapuyBaHHS 1 HAIOiB aMepUKaHI3MaMH
BBakaroTh: apple brandy; apple toddy; apple-jack; apple butter. Cminbha
oOpoOka TUIOMIB i 30epiraHHd Tpu3Belia JO TOSIBI  HACTYIHUX
amepukanizMmiB: apple paring; apple bee; apple cut / cutting; apple-peeling;
apple-corer. O0OpoOkoro miomiB 3akiMatoThes apple toaster; apple parer;
apple peeler [94, c. 35]. SA6nyunuit nupir (apple-pie) OyB BigoMuii 3a710Bro
JI0 TIEPECENICHHS KOJOHICTIB B AMEpHKY, aje TyT BIH CTaB [IMCHO
HaI[IOHAJILHOO cTpaBoro: There is nothing more American than an apple pie.

Y CHIA mo’kHa 3HaWTH CcTpaBu Oy/b-sIKOT HalllOHAJIBHOI KyXHI CBITY,
1HOA1 B MEPBO3JaHHOMY, 1HOAI B MOJAM(IKOBAHOMY BHUTJIS/IL, B OYyIb-SIKOMY
NO€HaHHI, HampuKkiazd, taco, pizza, burrito, enchilada, tortilla, waffles,
dumplings, pastrami, egg roll, chop suey, eggfooyong, sushi.

JIo HOMIHAIlIM TUTIOBUX aMEPHKAHCBKHX CTpaB MOXHa BimHecTh: Clam
chowder, hot dog, harsh brown; corn on the cob, pork ribs, beef burger,
cheeseburger, vegeburger, barbecue. [lesiki ctpaBu OTpUMYIOTH Ha3BU 3a
iM’siM JTroiHK 200 reorpadiynoro Ha3Boro — chicken McNuggets, Dogwood
sandwich, ldaho potatoes. ITommpennmu € Caesar Salad, crab Louis, green

goddess salad, wop salad.
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Kyxus cepemnboro 3axony CIIIA  Biapi3Hs€TbCS  IPOCTHUMH,
JOMaIIHIMU cTpaBaMu: COrn cakes, corn-bread, hot biscuits, steaks with harsh
browns, spare ribs, shortcakes, apple pies, cherry cobblers, chocolate
brownies, scalloped potatoes. Ha miBaui CIIIA 1m0 Tki CTaBISITBCS JOCHTH
cepiio3no, il HazuBaioTh SOUl food. 3 ycix BuaiB M’sica mepeBara Biada€eThCs
ceunuHi: Pork is a favourite soul food meat that must be fixed in a certain
way. In addition, soul food requires the use of a pork fat (fat back, salt pork,
streako-lean) as a seasoning in the cooking of vegetables in a slow stewing
manner (Vegetables such as collard and turnip greens, black-eyed and field
peas, green and lima beans), and in the frying of the other favourite foods
such as chicken, fish, and [white] potatoes [88, p. 28].

JlocuTh MNONYJISIPHUMHM € KyKypyZA3a 1 KyKypyA3sdHa MyKa, 3 SKUX
TOTYIOTh TICYUBO, XJII0, TUPIXKKHU Ta KYKYPYI3SIHY Kairy — MaMaiury (grits).

[TiBmenni neceptu BKIoyaroTh B cebe: apple, peach, and cherry
cobblers, sweet potato, transparent, pecan and apple pies.

HowmiHamii KOHIWTEPCHKOI MPOAYKINT 3aiiMaloTh 3HAYHE MICIE Y
3BUYAMHMX pHUTyaldaxX aMEpPUKaHCbKOrO €THOCY 1 CKJIaJalTh HOTO
ernocnienndiky. Tak, y Jleus momsxu (Thanksgiving Day) i Ha Pi3aBo, Tak
camo sk 1 B BemukoOpuranii, momaroTh mince pies, eggnog, pumpkin pie,
roast turkey and cranberry sauce, corn on the cob, blueberry pies, yam.

[ToHATTSM, SIK€ € CMHCIOYTBOPIOIOYHMM (HaKTOPOM aMEpPUKaHCHKOT
JIHTBOKYJBTYpPH 1 BioOpaxae ioro crnenudiky, € 0e3aJKOTOJIbHUN HaIlii,
SKHH peasti3yeThCsi pisHOMaHITHUMHU HoMiHarismu: celery tonic, cherry pop;
club soda (soda / soda water); Coca-Cola (Coke, Cola); Gatorade; iced
coffee; iced tea; malted milk; mocha; Pepsi-Cola; root beer; slurpee; slush;
Sprite.

SIKIo roBOpPUTH MNP0 KAHAACHhKY KYXHIO, TO BOHa B LIUJIOMY HE
BIJIPI3HAETHCS BiJ amepukaHcbkoi. Kanamii mro0nate m’sico i pudy (beef
pork, chicken, turkey, lobster, scallops, seal blubber, buffalo (bison), caribou,

elk, salmon); oBoui (potatoes, turnips (rutabaga), cabbage, carrots, beans,
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fiddlehead fern greens, wild rice, maize), bpykru (apples, pears, peaches) ta
sroau (cranberry, Saskatoon berry, bakeapple / cloudberry, blueberries).

CyTo KaHaJIChKi CTpaBU BHPAXKCHI HACTYITHUMHU HOMiHamisMu: tourtiere
(meat pie), tarte au sucre (Sugar pie), pork buns, Assaleeak (Inuit fry bread),
grandperes (grandfathers), tuna a la King, Nanaimo Bar Toro.

TunoBo KaHAACHKUH MPOIYKT 1HAIAHCHKOTO IMOXOKEeHHs Pemmican —
CyILIeHEe M’SCO, CIPEecOBaHE MAJICHbKHMMH IIMAaTOYKAMH, K€ MOXKHA OYI0
30epiratd IiJi 4Yac TPHUBAIUX TMoja0opoker. TyT momyJaspHI MIIMHIN, SKi
TPaJIUIIIAHO IMOIA0THCS 3 KIICHOBUM cuporioM — pancakes with maple syrup.

ABcTpaniiickka KyXHS — II€ 3MIIIaHHS CMakKiB 1 TacTPOHOMIYHUX
ynojo0aHb 3 YCiX KIHIIIB CBITY, BOHAa OJIHA 3 HAWOUIBIN EK30THYHUX 1
PI3HOMaHITHHX Yy CBITI, CIaBUThCA €K30THUHUMH (PPYKTaMH, JapamMu MoOpH,
M’sICOM OHWKIB, SITHAT, CHPOM.

Jlo TUIIOBO aBCTpaNiMChKUX CTpaB 1 MPOJYKTIB XapUyBaHHS HAJIECKHUTh
nUPIXKOK 3 M’sicom (meat-pie). OaHe 3 Npi3BUCHK aBCTpaiiiiB pie-eater abo
pie-biter — mOOWTENs NHUPDKKIB, Ma€ TaKOX KOHOTAaTHBHE 3HAYCHHS
«MaJieHbka JoauHa». OAHUM 13 HallOHAJIBHUX MPOAYKTIB ABCTpaii
BBaXKaeThCs Vegemite — rycra macta TEeMHO-KOPHYHEBOIO KOJILOPY Ha OCHOBI
JP1KIIPKOBOTO €KCTPAKTY, @ OJIHIEI0 3 HAYTIOOJIEHIINX CTPAB aBCTPAIIULIIB €
MEYMBO 3 BIBCSAHMX ILJIACTIBIIIB 3 KOKOCOBUM TOPIXOM 1 3 I[yKPOBUM CHPOTIOM
(Anzac biscuit). Hainonynspuimmii geceptr B ABctpaniii (sk 1 B Hosii
3enannii i BenukoOputanii) € Pav, Pavlova (Ha yects 3HaMeHUTOT pOCIHCHKOT
oanepunn Aunu [TaBnoBoi) [64, c. 166].

ABCTpalliicbKi KyJIHApHI peleNnTH MNPONOHYIOTh 1KYy, OCHOBHHUMH
iHrpenieHTaMu skoi € mopenpoayktu (seafood), ropaicte aBcTpaiiicbKOTO
MeHI0. M’5ICO TaKOX € OJJHUM 13 OCHOBHHX €JIEMEHTIB ABCTPaJiiChKOT KyXHi.
Y Oynp-sikoMy pecTtopaHi MoxHa crpoOyBatu Steaks, skewered meats,
Australian pork, mutton. Ilopsia 3 sUIOBUYMHOIO Ta OapaHWHOIO, B OLIBII

JIOPOTMX PEeCTOpaHax MoaalTh M’sgco cTpaycis (0strich), emy (emu), OyiiBotiB
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(buffalo) abo BepOmoma (camel). Cepen eK30THUHUX BHIIB M’sica Ha
nepiomy Miciii — kangaroo i crocodile.

TunoBo aBcTpamiiiceki OMroga MarTh Taki HoMiHarii: fruit cordial,
gingered snow peas, Kurrajong muffins, pumpkin soup, Aussie burger,
damper, Lamingtons Toito.

HoBo3zenanacrka KyxHs 00’ €HYy€ KyIiHApHI TPpaauIlii BCiX HAPOIIB, IO
ii HacemsroTh. Kpaina mpocnaBuiacs maopivicekum Xanru (hangi) (crpasa,
CXO’Ka Ha Hallll manuiuku) [64, c. 166].

[TpukiamaMu TUIIOBO HOBO3EIaHICHKMX CTpaB € asparagus soup, baked
fish steaks, white fish fritters, sea urchin (Kind) pie, meat loaf, ginger beer,

ANZAC biscuits, kiwi cream toro.
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PO3JILT 3
MOBJIEHHEBA PEAJII3ALISA BIUINBY HA AJIPECATA B
AHTJIIICHEKOMOBHOMY KYJIHAPHOMY JUCKYPCI

3.1.  JlinrBictuuyHi Ta  (yHKUiOHAJIBbHI  XapaKTePHUCTUKH
KYXOBapChKHUX KHUT Ta KYJiHAPHUX pPelenTiB

KyxoBapcpka KHUTa, SIKy MOXHa PO3TJSAATH SK TIMEPTEKCT, — IIe
OCHOBHE MICII€ peaiizallii TeKCTIB KyJIIHApHUX PELENTIB, 11¢ YHIKAIbHUN THII
TEKCTY, KU 3a/I0BOJIbHSIE HAaPI3HOMaHITHILI OoTpeOu. BoHa ckiagaeTses 3
0e3:114i MOB’sI3aHUX MK COOOI0 TEKCTIB, 32 PaXyHOK HAsBHOCTI MOCHJIaHb SIK
Ha TEKCTOBY (TEPMIHOJIOTIs, 1HII PEIENTH), TaK 1 Ha HETEKCTOBY 1H(HOPMAIIit0
(masroHKH 1 (pororpadii). 3anekHo BiJ TUIY KyXOBapChbKOi KHHIH, ii MOXHA
po3MIsIaTd Yy  PI3HOMAHITHUX  pakypcax  (ICTOPUYHUMA, MEAUYHUMA,
€CTETUYHHM, COLIOKYJIbTYpHHI) BIANOBIJHO JO METH KOpPUCTyBaya:
MPUTOTYBaTH CTpPaBy, OTPUMATH €CTETUYHE 3aJIOBOJICHHS, JI3HATUCS TIPO
ICTOpiI0 CTpaBW, XapuyyBaHHA B MHUHYJIOMY TOIIO. K TMOCEpPEIHUKHU
pEMICHUYMX, OOTaHIYHUX, (papMalEBTUYHUX, MEIUYHUX, KYJIIHAPHUX 3HAHb
KyXOBapChKi KHUTH 30epiratoTh KyJIbTypHE Haa0aHHs nonepeanukis [18—19].

AnpecaHnT, ykinagady 30ipHHMKA pelenTiB — mpodecioHan, SKUHA Mae
BEJIMKUIM JIOCBIJl y MPUTOTYBaHHI CTpaB, PEUUIIIEHT — KyJiHap-amarop.
MeToro KyJIiHapHOTO JAUCKYPCY € BepOaTbHO-CEMIOTUYHUI OMKC MPOIEIypH
NPUTOTYBaHHS 1%KI.

[Tepmri aHTTHCHPKOMOBHI KYJIIHAPHI PEILENTH, SIKI MOKHA 3YCTPITH Yy
HAaIIl Yac, cATaroTh nepiony CepeHboBIUYS U € TOCUTh PIAKICHUMH, OCKUTBKH
y cepelHl BIKM BOHHU TEpelaBajuCs BiJ MOKOJIHHS JO MOKOJIHHS B YCHIN
dbopmi. 3a CBOEIO CTPYKTYpOIO KYJiHApHUIM pELENT HarajJyBaB MEIWYHUA,
TOMY OOMIBa 11l TUIHU TEKCTy HaJIEXaTh A0 HAWJABHINIOrO MEPioay CBITOBOI
kyneTypu. [lepma Bigoma kyxoBapchka kuura Forme of Cury (1390)

3’sBunacs 3aBAsku koposmo Awnrmii Piaapny Il, y Tol ke cammii yac
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3’sBIseThcsl W iHma kHumra Curey on Inglish. OOunBi BOHHM OIHUCYIOTH
peLenTIB CTpaB, K1 MOYKHA 0yJIO MOOAYMTH HA CTOJIaX aHTJIMCHKUX OaraTiiB.

Jlemo mi3HilIe JIOAM MOYMHAIOTH BAaBO I[IKABUTHUCS €BPOIEHCHKOIO
KyXHEI0, IO CTa€ MPUYUHOIO TMOSIBU TAaK 3BAHUX CYYaCHUX KyXOBapPCHKUX
kuur [our. 3a; 31, ¢. 106].

Jlo chOTOMHI KyJNIHAPHUW PEENT € OJHUM 13 HAWOUTIBII MOIIMPEHUX
TUITIB TEKCTY, HEBiJ'€MHOI0 YACTHMHOK JIOACHKOTO JKHTTA. MOro MOXXHA
3YCTPITU CKpI3b — Y KYXOBapChKHUX KHHIax, >KypHajiax, ra3erax, XyAO0XKHIN
JiTepatypi, Ha TesebaueHHl Ta y Mepexi [HTepHeT. OcoONMMuBICTh KyTIHAPHUX
pelenTiB B Ta3eTHO-MYOMIIUCTUYHOMY CTHJII TIOJISITAa€ B TOMY, IO BOHH
OpIEHTOBAH1 HAa MEBHOTO YMTaya; 10 HAYKOBOTO CTHUJIIO BITHOCUMO PEIENTH
CHeliaJbHUX KyXOBapChbKUX KHUT 3 TEXHOJOT1A MPUTrOTYBaHHS PI3HUX CTPAB;
B JIITEPATypPHO-XYJOKHbOMY CTHUJII PELENTH € HE TUIbKU ¢parMeHTOM
KApTUHU CBITY, BIJOOpa)kalouu KyJbTypy Ta TpaaMilii Haponay, aje W
(GYHKIIOHYIOTh Yy pOJII 3HAKIB-171€0JI0OTeM, IO BiIOOPaKalOTh CTABJIICHHS 10
mporiecy oOpoOKH, MPHUTOTYBaHHS 1K1, SKE MOXE OyTH NparMaTUIHUM,
pUTYyaJIbHUM, €CTETUYHHMM; Y TOBCSKIEHHINA CHUIKYBaHHI — BOHM € TEMOIO
CHUJIKYBaHHS O1IBIIOCTI XKIHOK.

Kyninapis sik cnocid oOpoOKH Ta CIOKUBAHHS MPOJYKTIB XapuyBaHHS
BBA)KAETHCA OJIHUM 13 HAWJaBHIIMIKUX 3HAHb JIIOJCTBA, & BUPA3HUKOM JOCBIY
3HABIIIB KYJIHApPHOI CHNpaBU € KyJTIHApHUA pelenT, SKUW, SK 3a3Hadae
I1. BypkoBa, € CKJIaJHUM KOMILJIEKCOM, 1110 BiI0Opa)kae HE JIUIIIE JIIHTBICTUYHI
0COOJIMBOCTI MOBH, ajie¢ i 0COOIMBOCTI MOOYTYy, KyJIbTYPHHUX, COLIAIbHUX 1
KyJbTYpHUX Tpaauiii Hauii [10, c. 8].

Teker KysaiHApHOTO pelenTa BH3HAYAETHCS SK TBIp, SKHH Ma€ IMEBHY
LIJIECTIPSMOBAHICTh Ta MparMaTU4yHy YCTAHOBKY, 3a()iKCOBAaHMN y BUIJISAI
MHCHbMOBOTO  JIOKYMEHTa, O(OpPMIJICHHM BIJAMOBIAHO JI0 THUIY IBOTO
nokyMeHta. KymiHapHuii pernent — 1€ «IHChbMOBUN, MOHOJIOTIYHUH,
MIITOTOBJICHUH  TeKCT, sAkuii  30epirae B cobi  iHOpMaIlio

«HaAKOMUYyBaJIbHOTO» Xapaktepy» [10, c. 9].
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TekcT peuenta BUKOHY€e HU3KY (DYHKLINH — KOTHITUBHO-1H()OPMATUBHY
(mepemauva iH¢opmarlii BiJi aBTopa J0 PEIUIliEHTa, YUTa4 OTPUMYE HEOOX1JIHI
3HAHHS 1 HABHWYKH), 1JUIOKYTHMBHO-CIIOHYKAJIbHY (IMILTIIIUTHE CIIOHYKaHHS
perumienTa a0 Aii) 1 HaBdabHy [31, c. 106].

PosrasiHeMo 0COOJIMBOCTI TEKCTY KYJIHAPHOTO peElernTa, a came, Horo
CTPYKTYPHI, IGKCUYHI Ta CHHTAaKCHUYHI XapaKTEPUCTHKHU.

Teker KymiHApHOTO pelenTta € JOTiYHO 3B’S3aHUM, MaIo()OpPMaTHHM,
BIJIPI3HAETHCS HEBETUKUM 00’eMoM (20-25 psnkiB), MeTa SKUX IOJATae B
nepepaxyBaHHI MOCIIIOBHOCTI A1l AJiA NPUTOTYBAaHHA Ta CEpPBIpPYBaHHS
MEeBHOI CTpaBu, MicTUTh: (1) Ha3By Omioma abo MOro KOPOTKHM 3MICT;
(2) cicok HEOOXITHUX THTPEIIEHTIB, CIICIIAIBHOTO 00JIaAHaHH; (3) METO I
NPUTOTYBaHHS CTpaBH; i (4) BkasiBku mo o npurorysanns [10; 31].

brioku KyniHapHOTO pelenta € HEPIBHONPAaBHUMHU 3 TOYKU 30Dy
¢dyHkuioHanbHOCTI. Tema abo «iHILIAaTOp» MPEACTaBise OO0, TOAl SK
pemTa TeKCTy a00 «IHCTPYKIIS» «IOSCHIOE METY ICHYBaHHSI KyJIIHapHOIO
perenTa sik TeKCTy» [54, c. 52].

[HTpOAYKTUBHUI OJIOK (Ha3Ba Ta IHTPEIIEHTH):

LAMB AND LENTIL CURRY

“This rich and satisfying lamb and lentil curry uses a great-value cut of
meat for a tasty dinner on a budget. This dish is great for making ahead,
check the tips section for freezing instructions.

This meal provides 490 kcal, 36g protein, 28g carbohydrate (of which
7g sugars), 26g fat (of which 9g saturates), 5g fibre and 2.3g salt per portion.
Ingredients
2 tbsp sunflower oil
5009/11b 20z lamb neck fillets, trimmed, cut into 3cm/1%in chunks
2 onions, roughly chopped
3 large garlic cloves, roughly chopped
3 tbsp medium curry paste
1 x 400g tin chopped tomatoes


https://www.bbc.co.uk/food/sunflower_oil
https://www.bbc.co.uk/food/lamb_neck
https://www.bbc.co.uk/food/onion
https://www.bbc.co.uk/food/garlic
https://www.bbc.co.uk/food/curry_paste
https://www.bbc.co.uk/food/chopped_tomatoes
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150g/5%0z dried split red lentils, rinsed and drained
1 tsp salt, plus extra to season
75g/2%o0z curly kale (or mature spinach leaves),
rinsed, shredded, any tough stalks discarded
freshly ground black pepper
steamed rice or naan bread, to serve”
(https://www.bbc.co.uk/food/recipes/lamb_and_lentil _curry 83678)

OT)KG, IIepImor CKIaAA0OBOKO € 34aroJIOBOK, A€ 3aKIaJICHO OCHOBHI
BiloMocTl. Tema BUKOHye He TUIBKM 1H(QOpPMATUBHY, a H IMIIAKTUBHY
¢dbynkuii. [IpuBepraroun yBary untaua (peumieHTa), 3aroJoBOK MOXKe MaTH 1
pexiaMHy (¢yHKIIIO. BiH € mocepeIHHMKOM MK aBTOPOM TEKCTY 1 Horo
yuTayeM, BIH Moxke OyTH K aOCTpakKTHMM 1 JIAKOHIYHUM, TakK 1
EKCIIPECUBHUM, 1 IOIUPEHUM, a0 B3araji 30epiratu nmeBHy HEBH3HAYEHICTh
[54, c. 53].

Ha3Bu, sk mpaBuiio, opieHTyroTh Ha ckian Omoma: Apple Crumble;
Meringues Pistaches Chocolat; Leek and Potato Soup; Chicken in Tomato
Sauce with Rice; Carrot Cake; omucyroTh crocoOM MPUTOTYBaHHS CTpPAaBU:
Steamed Pudding; Roast Beef with Caramelized Onion Gravy; Grilled Pork
Chops with Apple Sauce; Bka3yroTh Ha yac mpuiiomu Dxi: Sunday Roast;
Summer Pudding; Midweek Mexican Beans; mamTh y cBOeMy CKIai
toroHim: Yorkshire Pudding; Beef Wellington; French Toast; Moroccan
Vegetable Tagine; Thai Butternut Squash Curry; Greek Pasta Salad; Irish
Tea Brack; Eton Mess; na3BaHi Ha 4YecThb TepoOiB TBOpPIB, pealbHUX
nepcoHaxi: Victoria Sponge; Eve’s Pudding; Bu3HA4aOTh pif MisUTBHOCTI:
Shepherd’s Pie; Fisherman’s Pie; onucyiooTb NpocTOoTy ab0 BUIIYKAHUN
xapakrep crtpasu: Cottage Pie; Farmhouse Vegetable Soup; Queen Of
Puddings; Queen Cakes; Sultana Loaf, nHa3Bani Ha uyecThb cBATa 1
NPUTOTOBJIEHI 3 Haroau TopxkectBa: Christmas Pudding; Snowman Christmas

Cookies Easter Cake; Easter Egg Blondies.


https://www.bbc.co.uk/food/red_lentil
https://www.bbc.co.uk/food/salt
https://www.bbc.co.uk/food/curly_kale
https://www.bbc.co.uk/food/black_pepper
https://www.bbc.co.uk/food/naan_bread
https://www.bbc.co.uk/food/recipes/lamb_and_lentil_curry_83678
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OcHoBHMIT OJIOK (QNITOPUTM [iil) MICTHUTHh PENPE3EHTAII0 OCHOBHOI
iH(opMalrii, MOCIIIOBHICTh 1A 1 MaHIMyJIAIIH. TeKCT 3BUYaifHO CKJIaIa€ThCs
JEKITbKOX a03alliB, SIKI € CTPYKTYPHO-3aBEPIICHUMHU 1 BUCIIOBIIIOIOTh IUTICHY
nyMKy. UneHyBaHHS TEKCTY Ha ab3aly BioOpaxkae JOT1UHUN pyX TYMKHU Bif
OJIHIET MIKPOTEMH JI0 1HIIIOT:

Heat the oil in a large, lidded, non-stick saucepan over a medium heat.
Add the lamb, onions and garlic and fry for 5-6 minutes until lightly browned,
stirring regularly.

Add the curry paste and stir well to coat the lamb and onions. Continue
to cook for 1-2 minutes, stirring well, then add the tomatoes, lentils,
500ml/18fl oz water and salt. Bring the mixture to the boil. Reduce the heat
until the mixture is simmering, then half-cover the pan with the lid and
simmer very gently for 45-50 minutes, stirring regularly, until the lamb is
very tender. (Add a little extra water if the curry is beginning to look dry
before the lamb is tender.)

Season with salt and pepper, stir in the kale and simmer for a further 2-
3 minutes, or until tender.

Serve in bowls with steamed rice or warm naan bread.

(https://www.bbc.co.uk/food/recipes/lamb_and_lentil _curry 83678)
3akimouHuil OJIOK CKJIaa€ThCsl 3 JCKUIbKOX a03ailiB, i, sIK MpaBuUiIo,
BKJIIOYAE€ PEKOMEHJAIll 100 CEepBIpOBKM ab0 1HIIOrO  BapiaHTy
NPUTOTYBaHHS,  NOBIJOMIISIE  JOJATKOBY  ICTOPUYHY, KpaiHO3HaBUY
1H(DopMmarrito:

1. Recipe Tips

Tip 1: This dish can be cooked in a slow cooker. Follow the recipe up
to the end of step 2, using 350ml/12fl oz water instead of 500ml/18fl oz.
Transfer the ingredients to a large slow cooker, cover and cook on high for
3% hours or until the lamb and lentils are just tender. (Or on low for longer.)
Stir in the kale, cover and cook for a further 5-10 minutes or until the kale has

softened.


https://www.bbc.co.uk/food/recipes/lamb_and_lentil_curry_83678
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Tip 2: This curry is suitable for freezing, but the rice is not. Divide the
curry between freezer-proof containers, it will keep in the freezer for up to 2
months.

Tip 3: This dish can be prepared in advance — just add 150ml boiling
water to the curry when you reheat it.

Tip 4: The lamb can be swapped for 6 boneless, skinless chicken thighs,
each cut in half.

2. This internationally popular coffee drink [Irish Coffee] was invented
not in Ireland but at San Francisco’s Buena Vista Cafe.

(https://www.bbc.co.uk/food/recipes)

g iadopmarriss momoBHIOe ¢GOHOBI 3HaHHS anpecaTta. YacTto Takuii
PO3/IiT MICTUTH OIIIHKY CTpaBM YW OKpeMuX iHrpexieHtiB: Raymond Blanc’s
show-stopping roast turkey recipe that’s easy to cook, tender and juicy. It’s
the perfect recipe for a stress-free Christmas dinner. Ominka 3HaYHOIO MipOIO
pO3KpUBa€ BIOJOOAHHS aBTOpa, KWW TEpeaae CBIM KyliHapHUM cMak Ta
3HaHHS peuumieHty. KpiM OIIIHKM 3aK/I0YHa 4YacTHHA MOXE MICTUTH
1H(pOpMaIliI0 TPO XapyoBY IIHHICTh 1HIPEIIEHTIB, iX aJIbTEPHATUBHUI BHUOIp,
0COOJIMBOCTI 3aCBOEHHSI CTPaBU, MOPAJN BIAHOCHO MPOAYKTIB MIPH 3aKyIiBIIl,
CUHOHIMIYHUI PsiJi OAHOTO 3 1HTPEAIEHTIB, HACTAHOBH 1100 BUKOPUCTAHHS
1HBEHTapIO TOIIO:

1. PER SERVING 443 kcalories, protein 8g, carbohydrate 66g, fat 189,
saturated fat llg, fibre 2g, sugar 29g, salt 0.84g.

2. Beans are high in protein. They keep you full for longer as they are
high in fibre and carbohydrates. Beans are low in fat and a good source of B
vitamins, iron, calcium and zinc.

3. The best way to peel apricots and peaches is to make small nicks in
their skins with the point of a knife, then lower the fruit into boiling water.
Leave for about 40 sees, then drain and cool under the cold tap. The skins
should peel away easily.

4. Use other seasonal fruit like pears, kiwifruit, rhubarb.


https://www.bbc.co.uk/food/recipes)
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5. Microwave on high for 8-12 minutes or until centre feels warm.
Make sure the sauce does not boil over. Or bake at /80°C for 35-45 minutes
until firm in the centre.

6. Variations: Spicy soup: Replace spices with 1 teaspoon ground
ginger, 1 teaspoon cumin and 1 teaspoon coriander; Carrot and pumpkin:
Use less pumpkin and add a few carrots; Pumpkin and potato: Add a potato
for a thicker soup; Creamy soup: Add 1 cup of low-fat milk at the end. Heat
through but don’t boil.

7. If serving this soup to a baby: don’t add the bouillon powder until
after you have taken out the baby’s portion; chop the meat finely, and allow
the soup to cool before serving.

8. Instead of carrots you could also make this soup with sweet potato,
parsnip, butternut squash or a combination of root vegetables.

(https://www.bbc.co.uk/food/recipes)

CranmaptHumMu  GopMmyiamMu, SKI € OJIHOYACHO CTPYKTYpPHHUMH
opraHizaTopamMH TEKCTY pelienrta, MOKyTh OyTu Taki: Take some claret wine
[any red Bordeaux wine], thicken it with grated bread; Ingredients; Cooking:
Make the paste: ...; Add the chicken: ...; Stir in the chickpeas: ...; Serve with:
basmati rice, and bread; TIP: Mixing the red onion slices with the vinegar
and setting aside for a minute softens the onion’s flavour and texture.

TekcT KyiHAPHOTO PEelenTy XapaKTePU3yEThCs BiJICYTHICTIO €KCIpecii,
CTHIJIICTUYHOIO HEUTPAIBHICTIO Ta MaJlo- MOHOCEMAHTUYHICTIO T€PMIHIB. 3a
(GyHKIIOHATTFHO-CMHUCIIOBUM TIPU3HAYEHHSM 1€ 1HCTPYKIs, 3a (popmMoro
pernpe3eHTalli BiH NHCHBMOBHHM, 3a CTHJIBOBOIO IPUHAJICKHICTIO —
HEXYI0KHIM, pO3MOBHO-TIOOYTOBHM, HAyKOBO-TIOMYJISIPHUH, 10 Tepeadadae
JOCTYITHUNW 1 3pOo3yMuTui sK ¢axiBIsAM, TaK 1 HECHeIliaxicTaM BHUKIIAT
iH(dopMarlli, Je MOEIHYEThCS pallloHaIbHE W eMolliliHe, HeWTpaiabHe U

EKCIPECUBHO-OIlIHHE.


https://www.bbc.co.uk/food/recipes)
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J1o NeKCUKO-CEMaHTUYHHUX OCOOIMBOCTEHN TEKCTY KYJIIHAPHOTO perenTa
HajieXKaThb: HEEMOIlIHHAa, HEWTpaJibHa JIEKCUKA; HAsIBHICTh TEPMIHIB,
3aro3u4eHb, abpeBiaTyp.

Jlekcu4Hi OJMWHUIN, $KI OPraHi3yloTh TEKCT pelenTy, MOXHa
PO3IMOIIMTA Ha 3arajbHOBXKHMBaHI, 3arajJbHOHAYKOBI W BYy3bKOCHEIlIAJbHI
OcTtanHsT Tpyma yTBOPIOE HEMOBTOPHUW CTWIL perenta. [Ipudomy
3araJlbHOBXKHMBaHa JIEKCHMKa Yy TEKCTl pelenrta HaOyBa€e TEepPMIHOJOTIYHOI
BiactuBocTi [10].

BysbkocnenianbHi KyJIHApHI TEPMIHH JAOCTIAHUKYA NOJUISIOTh HA TPU
rpynu: TEpMIHM KyJiHapHOT mpodeciiiHOi MOBH, sIKI € MibKHapoaHuMmHu (10
blanch, to fillet, to glaze); repmian pyHIaMEHTATBHUX KYTIHAPHUX IOHSATH,
10 MaroTh HAI[lIOHAJBHY BIIMOBIIHICTE Yy BCiX MoBax (cooking, stewing,
roast); TepmiHu, BJIACTHBI JIMIIE JIJIs TICBHOI HaIllOHAJIBHOT KyXHi (cranachan,
pudding, haggis).

JIeKCcUKO-CEeMaHTUYHOIO0 OCOOIMBICTIO TEKCTY KYJIIHAPHOTO pElenTa €
BUKOPUCTAHHSA TEMATUYHO-0OYMOBIICHOT JIEKCHKH, B paMKax sIKO1 BUAUISIEMO:
Ha3BU TMPEIMETIB KyXOHHOTO Tpwianis: a teaspoon, a tablespoon, a
saucepan, a pan; Ha3BH IHTPENIEHTIB, IPUIPAB; TEPMIHU 3 HAPI3KH, 0OPOOKHU
tomo: to chop, to peel, to slice, to crush; cmocobu npurorysanns: t0 reheat,
to bake, to garnish, to coat with breadcrumbs (flour); nekcuky Ha
MO3HAYEHHSI Yacy, TeMIIepaTypd, KITbKOCTI CKJIQJ0BHX, KaJIOPIHHOCTI: 3
minutes, 180C / 355F, 200g / 70z (ounce), 350ml / 12fl oz (fluid ounce), 3
tbsp (Tablespoon), 1 tsp (teaspoon), a cup. Taka iHdopmariisi, sIK MPaBHIIO,
MPE/ICTaBIICHA Y BUTJTISAI CKOpOUeHb (a0peBiatyp). B anrmiiichbkux pementax
MOX€ BHKOPHCTOBYBAaTHCS IIOABIHHA CHCTEMa BHMIpPIOBAaHHS CTOCOBHO
TeMmrepatypu, Barh, ob6csry. Hepimko B pemnenrax 3ycTpiyaemo U
«KyJIiHapHY» BKa3iBKy Ha Mipy: a pinch of — small amount of salt, pepper etc.
that you can hold between your finger and thumb; a dash of (a dash is
slightly more than a pinch and the word can be used for either dry or liquid

recipe ingredients); an ounce — a unit of weight used in Britain and the USA.
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There are sixteen ounces in a pound and one ounce is equal to 28.35 grams
[100].

Bapro 3a3HaunTH, 110 OCOOJMBICTIO TEKCTY KYJIHAPHOTO pELENnTa €
0€30CO000BICTh BHKJIQAYy, IPU UYOMYy 3arajbHa KUIBKICTh 0€30c000BHX
KOHCTPYKIIIH 3yCTpidaeThCs yacTilie, Hi B 1HIIMX THUIMAaX TEKCTiB, a ¢opma
BUKJIATy MIAKPECIIOe OO0 €KTUBHICTh TMPOIIECY, WOro HE3AIEKHICTh Bij
anpecanTa (Place in a bowl; Mix together).

JiecnoBa, sKi 3a3BUYail BUKOPUCTOBYIOTHCS B peELIENTax, OMHUCYIOTh
npolec NpurotyBaHHsi ctpaBu. Lle aiecioBa 31 3HaueHHAM: 1) yucTku: 1O
wash, to dry, to strain; 2) napisku: to dice, to chop, to slice, to carve;
3) nonaBanHs, 3MmitnryBaHHs: t0 dust, to sprinkle; 4) mamanus dopmu: to roll
up; 5) skicHoi 3MiHM TpoaykTy: to pound, to whip; 6) Tepmiunoi 0OpoOku: tO
fry, to cool, to warm, to heat, to boil, to bake; 7) noaaui ctpaBu: to decorate;
8) oOpoOku 1 30epiranHsa (KoHcepBallisa cTpaB): t0 conserve, to preserve, to
tin, to can, to jar.

JUist  CMHTakCHYHOI OpraHizaiii TEKCTy KYJIHapHOTO perenTa
OCHOBHOIO TEHJECHLIEI0 € HEBEJIMKa KUIBKICTh CKIAaAHUX pedeHb. [IpocTi
pedeHHs, 7€ KOKHE 3 HUX IMOCJIJIOBHO BHCIIOBIIOE X1 aBTOPCHKOI JTYMKH,
BUSIBJISIIOTHCA HaOLIbII TUTIOBUMH KOHCTPYKLISIMU JJISI CYYaCHUX PELENTIB.

VY TekcTi KylTiHapHOTO PelenTy BIACYTHI MUTAJIbHI PEYEHHS i OKJINYHI
KOHCTPYKIli. BiH BiIpI3HAETHCSA TEMATUYHOIO IIUIICHICTIO, @ OKpEeMI PEYCHHS
11032 TEKCTOM TEMATUYHO HECAMOCTIMHI.

Kyninapauit penent, sk OAuH 13 HAUTOMIMPEHIITUX THUIIB TEKCTY, 3
SKUM MH TIOCTIHHO 3yCTpi4aeMoCsi y TMOBCSAKIECHHOMY JKUTTI, Mae
Mpe3CHTAIlIiHI XapaKTePUCTHUKH, 110 TaK YU 1HAKIIE MPONaryrTh IIHHOCTI
aHTJI1HCBKOMOBHOTO €THOCY.

ABTOopu  aHrmicbkOMOBHUX 3MI, K TOKa3ylOTh pe3ysibTaTu
JTOCIIKEHHS, PO3PaXxOBYIOTh Ha Te, 10 YMTA4YEeM PEIENTIB y CHeliaIbHUX
razerax i »ypHajax Oy/Je He TIIbKH KIHKA, a ¥ YOJOBIK, PO IO CBIAYATH

Ha3Bu camux BuaaHb: Cooking Light, Food For Thought, Prepared Foods,
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Gourmet, Bon Appetite. bararo penentiB € 3araJpbHOAOCTYITHUMH, iX MOXKHA
3HANTH y KyXOBapChKUX KHUTAX, )KypHalax Ta [HTepHeT-caiiTax, ajie iCHyIOTh
M 1 CeKpeTHI pEeleNnTH, SKI MepealoThCs KyJIiHApaMHU CBOIM CHAIKOEMIISM.
IcHye ¥ mpakTHKa, KOJMM pPELENTH MEPENarTbCs «3 BYCT B yCTay. Y
KyJTIHApHUX BUJAHHSAX PELENTH CUCTEMATHU30BAHO Y BIAMOBIIHUX PO3ILIAX:
Vegetable Recipes, Fruit Recipes, Dairy Recipes, Beef Recipes, Vegetarian
Recipes, Christmas Recipes tormo.

VY 3B’A3Ky 31 3pOCTalOuUM IHTEPECOM JO 30pPOBOrO Xap4yyBaHHS,
peuenTy CcTpaB 1HOAI pPO3MOAUISAIOTH HAa, TaK 3BaHi, «3J0pOB1» 1
nuspkokanopiriui (healthy option; low fat). O6’exktom BIUIMBY € Beluka
colliaJibHa Tpyla, a caMe, JOMOTOCIOJapKHu, KyXapli, TypOOTJIMBI YOJIOBIKH,
MOJIO/Il HEIOCBIUEHI TOCHOAMHI ¥ rocmoaapi Tomjo. Taki TeKCTU
3 ABJISIIOTHCA 3 TIEBHOIO MEPIOUYHICTIO: IIIOMICSIIS, MIOTHXHS 1 moaHs. [Tpu
IbOMY 1X OCOOJIMBICTIO € OPIEHTOBAHICTh HAa SIKMHCH MEBHUN 1 KOHKPETHUMN
yacoBUl TNpoMDKOK. Hampukian, pementd cTpaB /0 HOBOPIYHOTO,
BEJIMKOJHBOTO, PI3JABSIHOTO, «BECHSHOTO», <JIITHBOTO», «OCIHHBOTO» 1
«3UMOBOT0)» CTOJY.

Sx Mu BXKe 3a3HavyaAd, TEKCT KYJIHAPHOTO pelenrta Mae HHU3KY
XapaKTEPUCTHK: CTPYKTYPHO-CEMAHTHUYHUX, MOP(OIOTIYHNX, CHHTAKCUYHUX
1 nOparMaTiyHUX. Y  CTPYKTYpHOMY acCleKTl KyJiHapHUM  peuent
XapaKTepU3y€eThCs CTEPEOTHUITHICTIO noOy0BH, CKJIAJIa€ThCS 3
IHTPOJAYKTUBHOTO OJIOKY, CIOUCKY IHTPEIIEHTIB, OCHOBHOTO OJIOKY 1
dotorpadii. Y 3B’S3Ky 3 [OHMM 3ayBaXHUMO, 110 OOOB’SI3KOBUMHU
KOMITOHEHTAaMHU € Ha3Ba (3aroJIoBOK), 3a3HAYCHHS KUIBKOCTI 1HTPEIIEHTIB U
OIMMC TIPOIIECY NPHUTOTyBaHHS CTpaBH. [IOSCHEHHS TYT BUCTYNHAa€ y SIKOCTI
KoMeHTapsi 10 (ororpadii abo cepii pemenTiB 3 OJHUM BHIOM MPOAYKTY,
00’emnanux oxaniero temoro: If you prefer to use uncooked frozen prawns,
defrost thoroughly, then pat dry with kitchen paper. Stir into ragout, then

cover and cook for 3-4 min until the prawns have turned evenly pink.
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[Ipesenramiiny (QyHKIIO $SK peKJIaMHE 3aBIaHHA 1 3aBIaHHS
BCTAHOBJICHHSI KOHTAKTY 3 KJIIEHTOM KYJIHApHOTO JHUCKYpCYy peajizye came
3aroJI0BOK KYyJIIHAPHOTO pellenTa.

["'0710BHOIO OCOOIMBICTIO TEKCTY KYJIIHAPHOTO PEIENTY € BUKOPUCTAHHS
B HbOMY HOMIHATUBHOI JIEKCUKH, a caMe, HaliMeHYBaHb CTPaB, IHTPEIIEHTIB,
Ha3B CTpaB 1 MPOAYKTIB. AJle 3 iHIIOro OOKy, «CMadHa» Ha3Ba CTPaBU
poOyKy€e )KMBI KAPTHHKU B YsBI YWTa4a, CIIOHYKA€E JIIOJWHY MPUTOTYBATH
ii.

VYV Ha3zBax CTpaB y SKOCTI O3HAQUYE€HHS 4YacTO BHKOPHUCTOBYIOTHCA
IMCHHHMKH B aTpUOYTUBHIHN (QYHKIIT, sIKI PO3KPUBAIOTH ii iHrpemieHTn: Shrimp
Salad, Tomato Soup, Chicken Cutlet, mopsax 3 HMM BHKOPHUCTOBYIOTHCS
JIEOPUKMETHUKM Yy  POJl  NPUKMETHHKIB HA I[IO3HAYEHHS CHOCO0Yy
npurotyBanHus ctpasu: Grilled Cheese, Deep-fried pickles ta mpukmeTHHKH,
[0 CBIIYaTh MPO UyAOBUN a00 HE3BUYANWHUN BUIJIAN, CMakK, 3amax TOLIO
crpaBu: Golden Brown Pancakes, Outrageous Potato Skins, TONOHIMH:
Mexican Eggs, Bologna Sandwich, California Omelette. JlocuTh OMIUPEHOIO
BUSBIIsIETbCST MeTadopa: Pigs in Blanket (amepukaHChKi yCTpHUIIi, 3alI€UCH] B
OckoHi abo capjaenbku, 3armeueHi B Tecti), Submarine (cannsiu), Chicken
Fingers.

[Io & CTOCY€EThCS MParMaTUIHOI XapaKTEPUCTUKHU TEKCTY KyJIiHAPHOTO
peuienta, TO TYT BapTO 3a3HAYUTH, 110 KyJiHApHI pYyOpUKH B
arfiicbKOMOBHMX KyXOBAapChbKMX KHHTrax Ta 3aco0ax MacoBoOi 1H(opMalii
o0’eHaHI TEMAaTHYHO. 3a3BUYail perenTd 3rpylnoBaHI 3a TEBHUM
npuniunom: 1) Bux npoaykry (Pizzas, Pasta, Rice, Meat, Duck); 2) Buna
crpaBu (Puddings, Cakes, Cookies); 3) comiansHa momist (Special Occasions:
Mother’s Day, Christmas Recipes, Easter Recipes, New Year Menu).
HaBkoJi0 TOro 4u 1HIIOrO TUIY MPOJYKTIB 200 TEMHU PO3TAIIOBAHO «THI3I0»
pelenTiB, a TeMa BCi€i pyOpUKH MOBTOPIOETHCS B HA3Bl OKPEMHUX PEIIENTIB,

110 3HaYHO MOJIETTIY€E MOIIYK NOTPIOHUX TEKCTIB.
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KyxoBapcbka KHMIra po3paxoBaHa Ha YCEPENHEHOTO CIIOKMBAYa,
TEKCTH HE XapaKTEePU3YIOThCS «CE30HHICTIO», a KyJiHapHi1 [HTepHeT-caiiTw,
KypHaJIAU 1 Ira3c¢Tu, HaBIIaKH, 3’SIBJIISIOTHECS 3 IEBHOTO IIpuBOaY. Tekctu Takux
perenTiB OUIbII €MOIIiiiHI, MICTSATh, Ha BIIMIHY BiJl TEKCTIB KyXOBapChKOI
KHUTH, aBTOPChKY OIHKY. [IpoaHaini3dyBaBIIM aHTIIHCHKOMOBHI KYyJiHapHI
pelenTy, MOXKEMO BU3HAYUTH, fAKa 1H(QOpMAIIis MIKaBUTh MPEIACTABHUKIB TIET
abo 1HIIOI TpyIMH, a TAaKOX 3pOOMTH BHUCHOBOK MpPO Te€, IO KyJIiHapis €
BaKJIMBOKO 4YAaCTHUHOKO KUTTA J'IIOI[Gﬁ. TYT IMOMITHUM 3aKJIUK 3a10BOJIbHUTHU
(indulge yourself) e Tinpku cebe, a it ciM 10, APY3iB:

“A wonderfully comforting chicken pasta bake, this can be made ahead
and will go down really well with the family .

“Chef Brad Smoliak makes these no-fail treats for customers and
friends ”.

“Follow our step-by-step guide to making these cute snowman
Christmas cookies. A great treat for kids to make or just to eat .

“You give some to friends and neighbours and they seem to like it .

“Who says stew isn’t for company? And what rule book says you can
not serve soup to friends as a main course? In the winter, after they shake the
snow off their parkas and doff the clunky boots, they'll be delighted to cozy
around a table laden with steaming bowls of hearty inter fare. Here are some
winter comfort recipe, easy enough for a weekday meal, to warm you and
your friends” (https://www.bbc.co.uk/food/recipes).

Po3rnsHyTi HaM# B MPUKIIAIU AEKITBKOX KYJIHAPHUX PEIEINTIB MalOTh
TEMaTU4YHy CIpsiMOBaHICTh (MeHIO 10 Jua Cesitoro BanenTrHa) 1 mogaroThes
iz 3aranpHOI0 Ha3Bowo (Chocolate Desserts For Valentine’s Day), HaBeieHO
peLenTH BUIIYKaHUX JecepTiB a0 cBaTtkoBoro croxy: Mile-Hile Chocolate
Cake, Salted Chocolate Caramels, Basler Brunsil, Heart-Shaped Chocolate
Almond Spice Cookies, Brandies Hot Chocolate 1 xomeHTaps g
dororpadismu, mopaau Bix aBTopa (abo pemakmii): Whether or not you

celebrate it with a special someone, this holiday is a nice excuse to treat


https://www.bbc.co.uk/food/recipes)
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yourself to a decadent dessert (or four ...). Here are dozen of our favourites
(https://www.bbc.co.uk/food/recipes).
Hapenemo 11e oMH MpUKIIaa TEMATUYHOI COPSIMOBAHOCTI — MEHIO JI0
Hus Cestoro Ilarpuka Eat Your Green: [2 St Patrick’s Day Recipes.
[Mpomonyroun perenrtu Shaved Brusels Sprout Salad with Fresh Walnuts and
Pecorino; Green Tea Ice Cream; Cold Avocado Corn Soup with Cilantro QOil,
aBTOp nae Taky nopany: “Of course we love classic dishes like colcannon and
Irish soda bread (and anything with Guinness). But if you want something
different this year, look no further than our collection of verdant and
decidedly nontraditional St. Patrick’s Day recipes”
(https://www.bbc.co.uk/food/recipes)
Crnig BIAMITUTHA €CTETUYHY JI€MOHCTPAIIHICTD KYJIIHAPHOTO TEKCTY —
OJIHY 3 HaWBaXJIMBIIIMX TPOSBIB Mpe3eHTaIliiHOCTI. B 1boMy Bumaaxky
OITUCYETHCS, SIK MPHUKPAMIAETLCS 0010 abo sk BoHO Bursamae: “This four-
layer stunner may just render all your other chocolate-cake recipes obsolete.
A generous amount of sour cream keeps the cake layers tender, and the
frosting is a glossy triumph. It’s a natural fit for practically any get-together
— from a simple family birthday celebration to an elaborate dinner party”.
(http://achat.pro/recipes/food)
CnpoOyeMO BUSIBUTH B3a€EMO3B 30K KYJIIHAPHUX TEKCTIB 3 MOHSATTIM
3aJI0BOJICHHSI SIK LIEHTPAJIbHOIO CYTHICTIO TenoHi3My. Ha Hamy mymky,
MpPEe3eHTallliHI XapaKTEPUCTUKUA TEKCTIB KYJIHAPHUX PELENTIB HANnOBHEH1
I'eJIOHI3MOM, OCKIJIbKM YMTaHHS PeIlenTa 1 HaBiTh caMa HoTro Ha3Ba JOCTaBJIsSE
KJII€EHTaM KyJIHApHOTO JHMCKypcy Hacomomy: Tender and Juicy Lamb and
Limes. V 3aki0o4Hiii 4acTHHI 4acTO 3HAXOAMMO MOPay, AK 3POOUTH OO0
cmaunimmmM: If you want to add extras to make your dish more delicious, slice
lemons and limes, and mix a batch sangria, martinis or another cocktail
that’s easy to serve. KoxeH KyiiHApHHH PELENT € pe3yJbTaToM YSBJICHHS
aBTOPOM, HOCIEM ecCTeTHYHOi 1H(oOpMaIli peasbHOi TIHCHOCTI Ta Mae

palioHaJIbHUM 1 eMOIIMHMI BILJIMB HA YMTayva.


https://www.bbc.co.uk/food/recipes)
https://www.bbc.co.uk/food/recipes)
http://achat.pro/recipes/food
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[1. BypkoBa 3a3Hauae, 0 TEKCT KYyJIIHAPHOTO pEIeNnTa HE TUIbKH
BUKJIMKA€E B CBIJIOMOCTI ajpecaTra BIAMOBIIHMI (PpeiiMm, BiIOYBAEThCS TaKOXK
aKTHBI3aIllg Horo ceHcopHoi cdepu. PemenTt sk Kpeali3oBaHHM TEKCT,
CKJIQJIHOTO CEMIOTUYHOTO TEKCTOBOTO YTBOPEHHS, MO CKIAJa€Thesa 3
BepOanpbHOi 1 HeBepOaJbHOI YacCTHMHH, HE TMPOCTO PO3II3HAETHCI abo
YUTA€EThCA, ane U «mepepodnserscs» [10, c. 24], ToMy COpHMHATTA TaKOro
TEKCTY € OCMHCJIICHHM TPOIIECOM, IO BKIIOYAE CHHTE3 PI3HOMAHITHUX
BIIUYTTIB 1 J03BOJISI€ TII3HABAaTH OKpPEMi BJIACTHMBOCTI IpeAMeTa MpH ix
Oe3mocepeTHbOMY BILUIMBI Ha OpraHu 4yTTs. BepOanbHuil it 300pakyBaibHUN
(ikoHIYHMI) KOMIIOHEHTH y TEKCTI KYJIIHAPHOTO PEelenTa YTBOPIOIOThH €IUHE
ije, BKIOYalOYM B cebe Bi3yallbHE, CTPYKTYpHE, CMHCIOBE Ta
dbyHKIlIOHATBHE, 1110 ¥ 3a0e3neuye NMpe3eHTallliHUN BIUIMB Ha ajapecara. Mix
BEpOAIbHOIO 1 300pa)KyBaJbHOK YAaCTUHAMU BCTAHOBJIIOIOTHCS BIAHOCHUHU
B3a€MO3AJIC)KHOCTI, OCKIUIBKH 300pa)K€HHS 3aJIeKUTh BlJ BepOATIBHOIO
TEKCTY, IKMI BU3HAYA€ OTO PO3YMIHHS.

3ae)KHO BiJ HASBHOCTI 300pakeHHS 1 XapakTepy HOro 3B’S3KY 3
BEepOAIbHOIO YACTUHOIO MOKHA BHJIUTUTH TPU OCHOBHI IPYNH Kpeasli30BaHUX
TEKCTIB KYJIIHApHUX pelenTiB: 1) TEKCTH 3 HYJIbOBOI KPEOJi3alli€lo;
2) TEKCTH 3 YaCTKOBOIO KPEoJIi3allieto; 3) TEKCTH 3 TOBHOKO KPEOJTi3alli€ro.

VY TekcTax mepIioi rpynu 300paykeHHsI He MPEICTABICHO, BOHO HE Ma€
3HAUEHHS MJIs OpraHizamii TEeKCTy. Y TeKCTax JApyroi rpynu BepOaibHa
YacTMHAa aBTOHOMHA 1 HE3aJeXHa BiJ 300pakeHHs, a came 300pa)KeHHs
CYNPOBO/KYE BepOanbHUN TEKCT 1 € (¢aKyJIbTaTUBHUM €JIEMEHTOM B
oprasizaiii TeKCTy. ¥ TEKCTax TPEThOl Ipynu BepOajibHAa YacTUHA HE ICHYE
HE3aJIeKHO BiJ 300paxkeHHs. BepOanbHUII TEKCT OpIEHTOBAHUN Ha
300pakeHHs abo Bigcwimae g0 Heoro (Light seasonal starter; Perfect
crackling; Pretty make-ahead dessert). 3o0paxkeHHs sik 3aci0 mpe3eHTaIliiHOT
KOMYHIKaIlii B TEKCTI KyJIIHApHOIO pELENTa BUKOHYE UYOTUPU OCHOBHHX
GyHKIIT: aTpaKTUBHY, SKa MOJIATAE B MPU3HAYEHHI 300paKeHHSI MPUBEPHYTH

yBary ajpecara, BIUIMHYTH Ha WOro emoliliiiHe mnojie, 1 Oepe ydwacTh B



72

opraizailii Bi3yaJibHOI'O CIIPUIHATTS TEKCTY; 1HGOPMATUBHY, 110 MOJSATA€E B
nepegaBaHHi MeBHOI iH(opMalii (300pakeHHS 3a JIOIMOMOIOI0 HAOYHHX
o0pa3iB 4YacTKOBO BIATBOPIOE iH(OpMAIliO, SKa BHUPAXKAETbCS B TEKCTI
BepOanbHO, a 300paKyBaslbHI 3HAKU B I[bOMY BHMAJKY BIAPI3HIIOTHCS
O1TBIIIOI0 3PO3YMUTICTIO); €KCIIPECUBHY Ta €CTETHYHY (300pa’keHHS BILUIMBAE
Ha €CTEeTHYHI MOYYTTSA M eMOIli agpecara, BUKJIMKAE OakaHHS CIpoOyBaTH,
MPUTOTYBATH TY YH 1HIITY CTPABY.

3a OooMH 1 TOM € MPOMDKOK 4Yacy 300pakeHHs Mepeaae Oiblie
1H(popMmarlii, Hi’K BepOaibHI TEKCTH, ajieé OAHOTO 300paKEHHS HETOCTAaTHRO. Y
TEKCTI KyJIIHAPHOTO peleNTa FoJJOBHUM YCe K TaKH 3aJIMIIa€ThCs BepOabHUN
KOMITOHEHT, SIKUI MOe ICHYBaTH 1 0€3 300paxeHHs.

OTxe, TEKCT KyJIIHAPHOTO pelenTa € BiIOOpaXKEHHSM peaabHOI
JUACHOCTI, Ma€ MparMaTU4YHy YCTaHOBKY, 3a(iKCOBAaHUH y MHCHMOBOMY
BUIISIAL, OG(OPMIIGHHI BIANOBIIHO JO BHUMOI TEKCTYy TakKoro THILY,

CKIada€TbCA 3 HU3KHU 000B’SI3KOBUX 1 q)aKYHBTaTI/IBHI/IX OJMHHUIIb.

3.2. Peanizamisi crparerii MOBJIEHHEBOIO BIUIMBY B TeKCTi
NYyTiBHUKA

Ak Oyab-sfike TEKCTOBE MOBITOMJICHHS, KYJIHApDHUM TEKCT peasizye
3arajbHy KOMYHIKaTUBHO-TIparMaTU4YHy MeETy, fKa BigoOpaxae HaMip
aZipecaHTa BIUIMHYTH Ha KJI€HTA AJISl JOCSATHEHHS MEPIOKYTHUBHOIO €(EKTy.
BianoBigHO A0 HBOTO BUIUIAEMO TaKi OCHOBHI KOMYHIKATUBHO-IIparMaTU4HI
YCTaHOBKH aJIpecaHTa: MO3UTUBHO OPIEHTYIOUY, IO CTBOPIOE Y KII€HTa
npuBaOIMBUI 00pa3 3akiiay, YyCTAaHOBKY Ha yHIKaJbHICTH 1 / abo mepesary,
o nependayae yTpUMaHHS HOTO yBaru, W 1H(OpMyrody, B OCHOBI SIKO1
JICKUTh O3HAMOMJICHHS KIII€EHTAa 3 HAHOUIBIN BaXKJIMBOIO 1H(GOpPMAIIIEIO: Yac
po0OOTH, XapaKTepUCTHKa KyXHi, MICLE pO3TallyBaHHS, CEpeIHId paxyHOK

TOLLIO.
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Cucrema KOMyHIKaTUBHO-TIParMaTUYHUX LILJIEH 1 YCTAHOBOK aJIpecaHTa
peai3yeTbCcsl 3a JIONMOMOTOI 3aCTOCYBaHHSA CTpaTerii 1 TakTHK, SKi
aKTyaJi3ylThCs crelupiyHIMU BepOabHUMU 1 HeBepOaTbHUMH 3aCO0aMH.

Y pobGoTi BHAUILEMO TpU JOMIHYIOYI cTpaTerii  (CTBOpPEHHS
MO3UTHUBHOI'O EMOIIIMHOTO HACTpOr0; (POpMyBaHHS MNPUBAOIMBOIO 1MIJIKY
3aKJiay; MIJBUIICHHS AKTUBHOCTI KII€HTA), KOXHA 3 SKUX pPEai3yeThbCs
NIEBHUM Ha0OPOM TaKTHK.

Posrnsaemo 0COOJIMBOCTI parMaTUIHOTO GbyHKITIOHYBaHHS
KYJIIHapHOTO JIUCKYPCY Ha MPHUKIIA/ll TEKCTIB aHTJIIICbMOBHOTO IMyTIBHHUKA.

VY pamMkax cmpamezii cmeopeHHs NO3UMUBHO20 eMOYIUHO20 HACMPOIO
BUKOPUCTOBYIOTHCS TaKli TaKTHUKH: akKTyadi3alii HaIllOHAJIBHOTO KOJOPHUTY,
neTranizaiii, 001ITHKN HACOJIO/IU, Bi3yai3allii, IPUXOBaHUN KOMILTIMEHT.

AHIJIOMOBHUM TMYTIBHMK, 1 TYTIBHUK B3arajii, € pi3HOBUIOM
KpeaJli30BaHOTO0 TEKCTy, ()EHOMEHOM JIIHTBOBI3yaJbHOI MPE3EHTAIIHHOT
KOMyHikamii [66, c. 9]. Y cCTpykTypyBaHHI TakKuX TEKCTIB MOpPSA 3
BepOAJIbHIMH 3aCTOCOBYIOThCSI ¥ HeBepOanbHI 3acobu (koiip, mpudT,
KYPCHB, IIAKPECICHHS TOLIO).

Y  nmochmimKeHHI MU CIOHMPAEMOCS Ha TIOJOKEHHS TMpo Te, 10
«300pakeHHs B CaMOMY TEKCTl MyTIBHHUKa 3aJi€XUTh BIJl BepOaIbHOro
KOMEHTaps, SKWW BHU3Hauyae Moro i”Tepnpertamnio» [66, c. 10]. Mix
300pakeHHSIM 1 BepOaJbHUM KOMIIOHEHTOM BCTAaHOBJIIOIOTHCS BiIHOCHHHU
B3a€MO3aJIC)KHOCTI, Xoua BepOaTbHUN KOMEHTap BHUKOHYE TEPBUHHY,
ocHOBHY (yHkIrito. Ha Ham mormsia, 6€3yMOBHUM €JIE€MEHTOM E€MOIIIHOTO
BIUTUBY € HASBHICTH SICKpaBHX (QoTtorpadiii, 1o gae MOBHE YSBICHHS TIPO
KyXHIO «PEKJIaMOBAHOTO» 3aKJaly XapuyBaHHS ¥ €CTETHYHO BIUIMBAE Ha
perumienTa, TOOTO Ha oJiepKyBada iH(popMaIlii.

AHamiz  po3AUTIB AHIVIOMOBHUX  NYTIBHUKIB,  IPHUCBIYEHUX
ractponomiunii Tematuii (Food and Drinks, Dining, Restaurants), mokasye,
110, SIK MPABUJIO, TIPE3EHTYIOTHCSI 00pa3u alleTUTHUX CTPaB, BIAJIUi 1HTEP €,

dbacanu OyaiBesb TOIIO.
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Bep6anbHuM KOMIIOHEHTOM, OCHOBOIO OyAb-SKOi PEKJIaMU € TEKCT.
PexiiamHe TOBIAOMJIEHHS BHU3HAYAIOTh SK BUJ KOMYHIKAIlll, SKUH €
oesrmocepenHiM  HOCieM  1HMOpPMAIIMHOTO ¥ €MOIIMHOTO  BIUIMBY
KOMYyHIKaTOpa Ha OJIep)KyBaya, IO 3HAYHOIO MIpPOI0 BH3HAYa€ IOro
CTPYKTYpY [68, c. 95].

VY pekiaMHOMY TOBIJOMJICHHI BUIUISIOTH TPU OCHOBHI CIIEMCHTH:
3aroJ0BOK, OCHOBHHH TEKCT, KiHIliBKa [57, ¢c. 109]:

Tetsuya’s — 3aroi0BOK

Widely considered Sydney’s best restaurant, Tetsuya’s serene space
puts the emphasis on the food and wine. The degustation (see p. 141) menus
fuse Japanese favours with French technique. Vegetarian degustations are
available on request. — OcHoBHMIf TEKCT

Map M4 « 529 Kent St » 9267 2900 « Lunch Sat, dinner Tue-Sat * $$388
— KIHI[IBKA.

3amekHO  BiJl CUTyallli, 3aroJOoBOK MOXE CYNPOBOKYBATUCSA
UTIOCTpAIli€lo, Ka BUKOHYE MPE3eHTallliHy (DYHKIIII0, HaJaloud KOMYHIKAI1
B CYKYNHOCTI 3 TEKCTOM TI€BHOTO 1H(OPMALIMHOTO HABaHTaKEHHS.
JIOBIZIKOBY CTAaTTIO MO’KHAa 3HAYHO CKOPOTUTH TMPABWIBHO TiAi0paBIIn
UTtocTpanii 3 HagnmucoM. Tak, OAWMH MalllOHOK MO’KE 3aMiHUTH KiJIbKa
CTOPIHOK ONHUCOBOro TeKkcTy. OTe, y MyTIBHUKY UIIOCTpalii 3aBXIu
(byHKITIOHATBHI.

BepOanbHuii KOMEHTap A0 KOXHOTO TaKOro 300pa)KeHHsI, LIIOCTpallii
IpUBEPTAE YBary YYacHHKIB KyJIIHapHOTO AMCKYpCy. BiH nakoHIYHMIM, 1HOAI
MPE3EHTYETHhCS B KapTiBAUBiA (popmi. Pi3HI BUBICKM MpUBEpPTaIOTHh yBary i
pizuux BiaBiayBauiB. llle T. XeiByn nwucas: “the gentry would go to the
King’s Head, the bankrupt to the World’s End, the Gardener — 10 the Rose,
the Churchman — to the Mitre etc.”. Y *apTiBIUBil IMOEMI TOrO K MEPioIy
snaxoaumo: “The drunkards by noon would go to the Man in the Moon, / The

Weavers will dine at the Shuttle, / The Glovers will unto the Glove, / The
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Maidens all to the Maidenhead. / And true Lovers unto the Dove” [murT. 3a: 1,
c. 61; 20].

OCHOBHMH TEKCT € JIOTi4HHM TPOJOBKEHHSM 3arojioBka. Moro
GYyHKIST — BUKIMKATH peajbHUM IHTEpec A0 TOro, IO MPEACTaBICHO B
pekiami, MOTHUBYBAaTH TMOTEHIIHHOIO KiIi€HTa 3poouTH mdito. [ns 1boro
HEOOX1IHO He TUIPKM BKa3aTH JIIOJWHI Ha 11 moTpeOu, a ¥ Ha HUIAXHU IX
3aq0BOJieHHs. J[ns 1mporo B TEKCTI MOTpiOHA JIOCTaTHA  KUIBKICTb
apryMeHToBaHO1 iH(opMallii mpo ToBap ado MOCIYTyY, SKa Ma€ OyTH JOTTYHOIO
1 J1eTKOt0 J1st ipounTtanHs [57, c. 110].

KinmiBka Hamae pekiiami 3aKiHUEHOTO BHIUISIAY, 1€ JOBIJKOBA
iHpopmartist mpo azapecy, TeiaehoH abo iHIII KaHamM 3B’s3Ky (e-mail, web-
CTOpIHKA) 1 JOJATKOBI TMOCHYyru. Ll dYacTMHa peKIaMHOTO OTrOJIONICHHS
CIIOHYKA€ CITOXKHBaya JI0 HeramuHoi mii.

TakTuka akTyanizalli HalllOHAJIBHOTO KOJIOPUTY peai3yeTbcs 3a
JIOTIOMOT'OI0 aKIEHTYBaHHS PI3HUX MEPIOJIIB 1CTOPIi, IIHHOCTEHN TPaIUIIIHHOTO
CHIZIaHKY, TPAJUIIMHUX CTpaB 1 PEIENTIB MPUTOTYBAHHS 1kl 3 CE30HHUX
NPOJAYKTIB, a TAKOXK akKIEHTyBaHHS Toro 4w iHmoro: “It’s a dish from the
courts of the Tudors”’; “Enjoy the table which is a depiction of the legendary
table of King Arthur’s Knights of the Round Table.

“Hawksmoor Guildhall’s full authentic English breakfast is not the
cheapest, but it’s definitely worth the expense, with this steakhouse delivering
on both quality and quantity” (https://theculturetrip.com/europe/united-
kingdom/england/london).

“A grand and stylish pub in the heart of Paddington, The Victoria is a
historic building that’s as old as Paddington Station built in 1838. Legend
has it that Queen Victoria stopped off by the venue on her way to Paddington
Station, it was named it in her honour and afforded an opulent atmosphere
to reflect the royal”

(https://www.designmynight.com/london/pubs/paddington/victoria)


https://theculturetrip.com/europe/united-kingdom/articles/where-did-the-full-english-breakfast-originate/
https://theculturetrip.com/europe/united-kingdom/england/london
https://theculturetrip.com/europe/united-kingdom/england/london
https://www.designmynight.com/london/pubs/paddington/victoria
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“Experience a modern take on classic Australian dishes made with
locally sourced produce that once would have travelled from railway towns
along the NSW goods line.

Enjoy these dishes with our all Australian wine list showcasing what
Australia has to offer across many great regions, with some hero varietals as
well as upcoming Australian wine makers, who are pushing the boundaries
and exploring new styles of wine crafting changing the Australian wine
landscape. ...

Hop on board as we take a palatable excursion through time. ”

(https://www.platform818.com.au/).

Ha BepOanpbHOMY piBHI peanizaiiito I[i€l TaKTUKH 3a0€3MedyroTh
JIEKCUYHI OI[I/IHI/II_[i, Mo BXOOATb J0 OHOMACTHYHOIO IIOJIsA, CCPCa AKHUX
HAWOUIBII IMIUPOKO TPEACTABIICHI XPOHOHIMM, ICTOPUYHI aAHTPOIOHIMHU,
ypbanonimu (Queen Victoria, Edward VII, Napoleon, The Great War,
Tudors, campaign in Egypt, Graham Greene, Sir John Betjeman, Paddington
Station, Covent Garden, South Kensington, Parliament Square, Georgian
building, Portman Square, Mayfair, Oxford Street).

HarnionanpHu#t KOJIOPUT y TEKCTI aKTyali3ylOTh TaK0X TPO(OHIMH, SIKi
HA3UBAIOTh TPAAMIIIIHI JJ1 KpaiHU MPOAYKTH:

Hidden away in the back streets of Fulham, the Harwood offers award-
winning food and wine in a casual and relaxed setting. We champion the very
best British produce with a focus on game and wild food. (

[Tin tepminom «tpodonim», ciigom 3a E. KipcanoBoro, poszymiemo
IMEHHUKH, III0 TIO3HAYalOTh NPOAYKTH XapuyBaHHs [38, c. 5]. [nsa
MO3HAYCHHS Ha3B CTPAB 1 HAMOIB, XapaKTePHUX [JIs1 KyJIIHAPHOTO JUCKYPCY,
MPOMOHYEMO BUKOPHCTOBYBATH TEPMIHM T'€BMOHIMH, HAIIPUKJIIAJ: CTPABH i1
Ha3Boto Toad-in-the-hole, Bubble and squeak, xoxreitni a Gimlet, a Bloody
Mary, White Lady: A dark wood bar where the barmen expertly mix classic
cocktails, a Martini (stirred never shaken), a Gimlet, a Bloody Mary on a
Sunday afternoon [38, c. 10].


https://www.platform818.com.au/

77

TakTuky axTyamizaiii HallOHAJIBHOTO KOJIOPUTY CIIOCTEPITaEMO U y
BIITYKaX MPO PECTOpaH, B AKUX aKIEHTYEThCSA HOTO HAI[lOHATBHUN KOJOPUT 1
tpamuiii: “... | was always on a quest for really excellent old English food
and at Rules, the oldest restaurant in London, / finally found it .... but after
my hunt for great English food, it was refreshing to see the English classics
treated with such gravitas. Not only is Rules stereotypical; it’s authentic.

The dishes are classics, like steak and kidney pie or sticky toffee
pudding, and yet, they are also local and fresh. ... I found something I hadn’t
found in many places in England: an unabashed sense of showy identity and
pride. ...

My English boyfriend, affectionately known as Mr. English, had
smoked venison with crab-apple jelly. ... His grilled calves liver and bacon
with spring onion mash is a testament to traditional British cooking ... And
for dessert, Mr. English tucked into the old age with apple and blackberry
crumble with custard. Apple and blackberry are as iconically married to the
Brits as Victoria and Albert” (https://rules.co.uk/review/kerry-saretsky/).

“What a great way to start a weekend — went to the Wine Dinner at
Mercure Hotel’s Restaurant, Platform 818, on Friday night and had such a
good night. The atmosphere was warm and welcoming and the food & wine
were fantastic. What a great way to showcase some good Tasmanian wine
from the Brown Family Wine Group. ”

(https://www.tripadvisor.com/Restaurant_Review)

[{s TakTMKa MIATPUMYETHCS TAKTHKOIO JETami3allli, sKa peai3yeTbes
yepe3 JOKJIaJHUA OINUC OTOYCHHS, EJIIEMEHTIB I1HTep e€py, armochepu
pectopany. TakTuka jeramizallli akUEHTye OCOOJMBY  OpTraHi3alliio
MPUMIIICHHS, TH3alHHEPCHhKI Ta TEXHOJIOTIUHI 3HAX1IKH TOIIO HAIIPUKJIIA;

“Located within The Fernery, The Balmoral Room is the perfect room
for your special occasion. The light filled room features distant views to
North Head, an adjoining alfresco terrace, with an abundance of greenery.

Interior designers Pony Design Co have played with the abundance of


https://www.rules.co.uk/
https://rules.co.uk/review/kerry-saretsky/
https://www.tripadvisor.com/Restaurant_Review
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natural light that the space offers, creating a green oasis with an abundance
of plant life that adorns the entry lobby, flows up a dramatic spiral staircase
into a chic gin room offering views of North Head, through the spacious
indoor dining room and onto a spectacular outdoor terrace with a
greenhouse inspired feature space.

The Fernery offers different spaces with own identities: the Rosé bar,
the Gin room, the Dining room, the Balmoral room and terrace ”.

(https://www.tripadvisor.com/Restaurant_Review)

“It is a modern industrial cafe with a flowing vibey atmosphere,
extending to outdoor dining over-looking a lovely stretch of grass.

It is the perfect spot for a picnic with food and drinks from our
delicious menu. ... and we are pet friendly which makes us the perfect
location for a summer weekend outing with your fury friends ”.

(http://www.socialbrewcafe.com.au/)

HaiiGinpm xapakTepHUMH 3aco0aMM akTyati3allii OMUCAaHUX TaKTHK €
BUKOPUCTAHHS HOMIHAIIA 1ICTOPUYHUX MO 1 0ci0, IMEH Misi4iB JIITEpaTypH,
KIHO, 3HAKOBHX (ITyp CHOPTY, XYI0KHBOI, My3WYHOI MOMN-KYyJIbTYpH, Ha3B
00’extiB mMuctenrsa (Napoleon, The Great War, the Second World War,
campaign in Egypt, Graham Greene, Sir John Betjeman, Victorian artwork),
a TaKOXX NMPUKMETHUKIB, IKI KOHKPETH3YIOTh JIeTajl 00CTaHOBKHU, CTBOPIOIOTh
0COOJIMBUI HACTPIH.

Amo3ist  (CHIBBIJHECEHHS CTBOPIOBAHOTO TEKCTY 3  OyIb-SKUM
NpereIcHTHUM  (paKkTOM: JITepaTypHUM ab0 ICTOPUYHUM) € BaXKJIUBUM
MpEe3eHTaIlIiHUM 3ac000M, BOHA JIOTIOMAra€ PO3IIMPUTH CBITOTIISA] YUTAya,
NEePEeHOCUTh WOro B Ty UM IHIIY ICTOPUYHY €MOXYy, 1 TUM CaMUM pPOOUTH
NYTIBHUK BaXJIMBUM €JIEMEHTOM KynbTypu. Llelt mpuitom HeMoB Ou CrioHyKae
CIIO’KMBava BIIBIJATH caMe II€H 3aKJIa:

“... the venue in which Charles Dickens wrote part of Our Mutual
Friend, the pub’s history is rich, abundant and undeniable”.

(https://www.designmynight.com/london/pubs/paddington/victoria)


https://www.tripadvisor.com/Restaurant_Review
http://www.socialbrewcafe.com.au/
https://www.designmynight.com/london/pubs/paddington/victoria
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Take a seat on the patio and gratify yourself just as Johnny Depp,
Antonio Banderas and Cameron Diaz did before you ...; James Joyce also
was here, and it has featured in many films (Dublin); Writer Flann O’Brien
used to have a tipple here too (Dublin); A friendly pub immortalized by James
Joyce in his book Ulysses (Dublin).

Yacto TOW 4M 1HIIMKA BiIOMHUI ICTOPUYHUN iS4, MUCbMEHHUK a0o
repoil XyJI0)KHBOTO TBOPY HE TUIBKH 3rayeThes, a i mutyethes: ‘My father
opened this restaurant in 1947 ... now my son’s 3 daughters are being
groomed to be the 4" generation to continue our family tradition ...”
Dominick Paolucci; “You’ll be treated like royalty”, says the Irish News
(New York).

VsBIIeHHS PO MIANPUEMCTBO XapuyBaHHs K MPO 1€aJIbHE MICLE IS
BIIMOYMHKY 1 3aJI0BOJIEHHS (OpMye TaKTHKa OOIISHKHA HAcOJIOAW. YBara
MNOTEHIIITHOrO KJII€EHTa (POKYCYEThCA HA FaCTPOHOMIYHHUX IepeBarax 3akiamay,
OCOOJIMBOCTSIX ~ JOMAIIHBOI ~ KyXHI, MPEKpacHOMY  OOCIYroByBaHHI,
BUIITYKAHOMY BHOOpi JeNiKaTeciB 1 HamoiB, iX HAWBUIIIN SAKOCTi, TPO
pecropan, mad abo kade, TOBOPUTHCS K MPO MICIIE, 1€ MOKHA HACOIOIUTUCS
npodecioHani3MOM KyxapiB 1 4YapiBHOIO aTtMoc(eporo, sKa TapaHTye
He3a0yTH1 BpaKeHHS:

“Featured are drinks with edible touches from rooftop gardens which
encircle the rosé bar and gin room, food infused with subtle flavours from the
josper wood oven; with service reflecting a calm, intimate and welcoming
escape from the city ” (https://www.thefernerymosman.com.au/).

“The fresh and casual dining experience is also replicated in our food
& drinks we offer. Our extended menu is quite versatile whilst maintaining a
Sunday brunch/lunch style of food. Light meals and delicious Vegetarian
options are available. We also have a fresh range of pastries and sweets on
offer, perfect with our delicious coffee. ... Our creative and delicious menus

feature fresh seasonal produce! ” (http://www.socialbrewcafe.com.au/).


https://www.thefernerymosman.com.au/
http://www.socialbrewcafe.com.au/
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“Sally’s food is fresh, flavourful and made with love. Using seasonal
produce, her eclectic menu features anything and everything that takes her
fancy. Simple dishes are created with care, integrity and quality ingredients.
This is feel good food, just like Sally’s mother made ”.

(https://sallyskitchen.com.au/)

[HO3eMIli  HEpIAKO  KPUTHKYIOTh  AHTIIHCBKY  KyxHIo:  “It’S
unimaginative. It’s boring, it’s tasteless, it’s chips with everything and totally
overcooked vegetables” [93, c. 55]. OmHak cbOroHI CTAPOMOJIHA aHIIIHCHKA
KYXHs aKTyalibHa, sIK HIKOMM: “Our basic ingredients, when fresh are so full
of flavour that we have not had to invent sauces and complex recipes to
disguise their natural taste. What can compare with fresh peas or new
potatoes just boiled (not overboiled) and served with butter? Why drown
spring lamb in wine or cream or yoghurt and spices, when with just one or
two herbs it is absolutely delicious?” [93, C. 55]. BromuBmmchk Bix ¢act-
dbyna ¥ yHITApHOCTI, fKa BJACTHBA CYyYacHId KyJIbTypi, JIOJM, HApEIITI,
MOYMHAIOTH I[IHYBAaTH CTHJIb 1 1HAMBIAYyaIbHICTh. TpaauiiiiiHa KyxXHs OKpemMoi
KpaiHh MOke 0araTo 4oro CKa3aTu MPO HallOHAJIbHUI MEHTAJITEeT 1, OUTbLI
TOT0, cama CTaTh 00’ €KTOM KYJIbTYpH.

B anrmiichkOMOBHUX MNYTIBHHUKAX JIOCUTh YaCTO BUKOPUCTOBYIOTHCS
aexcemu home, homemade, homey — «aomariHii, 3aTHITHMI:

1. Cheap and cheerful cottage-style restaurant that looks and feels like
an English tearoom. Generous portions of reliable home cooking (Dublin);
This is an affordable, family-run eatery in the centre of one of Ireland’s
prettiest villages and is well known for its hearty home cooking and friendly
service (Dublin); Irish Embassy Pub & Grill Pub lovers will feel at home
with the mahogany bar and stool and booth seating set among the marble
columns of this historic bank building (Toronto).

2. American fare in a family dining room, where the pies, breads, and
sweet rolls are homemade (Las Vegas); Its trek-worthy meal is breakfast,

highlighted by double-yolk eggs and homemade hash browns served in a
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skillet (Chicago); The homemade chili is divine (Toronto); Homemade
buckwheat pancakes or fresh snapper with a nut crust help make this a
favorite for Sunday brunch among the Conch cognoscenti (Miami).

3. A big, noisy Irish pub, Fiddler’s Green has an excellent beer
selection, a homey, shabby ambience, and a bartender who pours faster than
anyone in town (Orlando); Many consider the breakfast here to be the best in
South Beach. The atmosphere’s homey, and the food’s definitely worth the
wait (Miami); Winter Park’s homey breakfast landmark is known for big
omelets and fresh fruit platters, but the creative, healthy American menu will
make you consider returning for lunch (Orlando).

Y Tekcrax HYTiBHI/IKaX 3HAaXOAUMO IIPUKMCTHHKH 3 IIO3UTHBHOIO
koHoTaifiero: lavish, sophisticated, sumptuous, magnificent, distinctive,
luxurious, enticing, gourmet: This aristocratic room at Dromoland Castle is
the perfect place for a lavish lunch or dinner after a day on the adjoining golf
course (Dublin); You SHOULD try sophisticated and sumptuous New
Zealand cuisine HERE (Wellington); Chef Ana Sortun’s mastery of exotic
spices is clearly evident in Oleana’s sumptuous Australian cuisine, served in
a casually elegant dining room (Sydney); This stylish spot is ideal for a
luxurious meal (Sydney); ... magnificent Welsh cuisine unlike any you’ve
tasted before (Cardiff); Outstanding British restaurant with tasty, distinctive
fare in an attractive, comfortable setting (London); Enticing menu items
include spinach with .... (Miamy); This pond-side restaurant (a former skaters
“warming house”) serves up American gourmet cuisine (Chicago).

OcTanHIM YacoM aHTJIOMOBHI KpaiHM TOYajdd CTEKHUTH 3a CBOIM
xapuyBaHHAM. Ha xopucth 1poro (axty CBIJUUTh BUKOPUCTAHHS JIEKCEM
fresh, light, healthy, wholesome, organic: Wholesome food at reasonable
prices (Las Vegas); Serving wonderful modern Australian food often made
with ingredients from its own organic garden (Sydney); Fortunately we have
said farewell to the meagre days of Nouvelle Cuisine (or seen a decline in the

designer plate!), And English cooking is now widely appreciated for its
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qualities of good, wholesome food with no frills (London); Legal is a Boston
chain where diners can always count on getting immaculately fresh local fish
in a fine-dining setting (Boston); The draw here is the fresh and healthy
Californian cuisine ... (Orlando); The in-store cafe and bar serves light and
casual meals ranging from breakfast eggs to lunch wraps as well as dinner
dishes like lasagna (Boston); This attractive dining room at the Museum of
Fine Arts focuses on light and healthy cuisine like crisp salads and pastas
tossed with fresh vegetables (Boston).

VY HaBeneHOMY HUXKYE MPUKIIAl OOIISTHKA HACOJOAN KOHKPETU3YEThCS
OIKMCOM OHOBJICHOT ICTOPUYHOI ()OpMH OpraHizaiii MpPOCTOPY MPUMIIICHHS
(BeNMKUN CKJISTHUM aTpiyM) 1 MOJIHOTO THUITY TaK 3BaHO1 «BIIKPUTOI KYXHI»,
110 03BOJISIE BIABIAYyBavYaM CIOCTEPIraTh 3a poOOTOI0 KyXapiB:

This former music venue has been meticulously transformed into an
elegant and comfortable public house, perfect for drinking and dining at any
time of the day. Years of decoration have been stripped back to reveal the
Wilmington’s original brick and pipework, which, combined with original,
reclaimed lighting and fixtures, provide an elegant backdrop to a brunch
meeting, quick lunch, post-work drink or intimate dinner.

The team have carefully reinstated the large glass atrium, which was
originally installed in the 19th Century. This impressive historic feature spans
the rear dining area and highlights the open kitchen, which gives diners a
preview of the action backstage.

(https://yellow.place/ru/the-wilmington-public-house-and-dining)

KyxHs1 aHTTIOMOBHMX KpaiH MO3UTUBHO («CMadHa»). TakTHKa OOIISTHKH
HACOJIOAM aKTyalli3ye€ThCsl B OCHOBHOMY 32 PaXyHOK:

- NPUKMETHHKIB 1 JIEMPUKMETHUKIB 3 OIIHOYHOI CEMOK «CMakK» —
tasty, savoury, mouth-watering, yummy, delicious, appetizing tender: ... of a
cafe for tasty dishes like duck pate with bits of pistachio and orange (Boston);
Guilbaud’s philosophy is “modern classic cuisine using Irish produce in

season”, but he does more than just dress up potatoes. He uses Ireland’s
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bountiful fresh fish, meat and game to create savoury Gallic dishes (Dublin);
This small, smart restaurant has a reputation for producing mouth-watering
fish dishes (Wellington); The cuisine is mouth-watering Americana, but in
very creative ways (San Francisco); This Australian Club serves yummy but
lethal wine (Sydney);

- miechmiB  (II€CTIBHUX CIIONY4Y€Hb) 3 AaTPAKTHUBHOIO (PYHKITIE€IO
(3amikaBuTH, 3alHTPHUTYBaTH, 3MyCUTH CKymTyBatu) — t0 indulge, to give a
treat, to treat, to take the time for, to relish, to marvel, to titillate, to sip Tormro.

VY peknaMHuX TeKCTaxX IMyTIBHUKIB YaCTO 3yCTpidaeMo 1H(OpMaIito Mpo
MICIIS, JIe MOXHaA JOOpe MPOBECTH 4Yac 3 OJIM3BKUMH, JIPY3SIMH, IIKABUMHU
JIOBMHU, IO 3aCBIAYYE TMpE3CHTAIlliHI JApYKHI Ta CIMEWHI IIHHOCTI
aHTJIOMOBHOI'O €THOCY, LIIHHOCTI CHUIKyBaHHs: It’s loud, it’s crowded, and
you 're bound to make a friend or two (Boston); The large, zinc-topped oval
bar is a lively setting for couples to share conversation and a cocktail, or for
singles to mingle (Chicago); This surprisingly unpretentious, contemporary
jazz bar and casual restaurant makes an excellent place to sip good value
wine, kick back, and engage in intelligent conversation with your
neighbours (Boston).

Onuc KyxHi, IEKOPY, IHTPEAIEHTIB, aTMOcpepu OYyIb-sIKOTO MicTa YU
PETiOHY CYNPOBOKYETHCS SICKPABO BHUPAXKEHOIO IMO3UTUBHOKIO EMOIIHHOIO
OIIIHKOIO, TIParHEHHSM 3aJly9UTH SKOMOTa OUIbIIYy KUIBKICTh JIFOJEH
BIIBIJATH caMe€ ILed 3akiaa 1 crnpoOyBaTH CTpaBU. 3 I[I€H0 METOIO
BUKOPHUCTOBYIOTBCS:

- IPUKMETHUKH, SKi MAIOTh MPE3EHTAIIWHUIN MOTEHITIAM 1 MICTATh CeMy
ominku: Set in a gracious townhouse, lit by candles, and staffed by
impeccable waiters and brilliant cooks, romantic chef serves Boston'’s finest
contemporary American cuisine (Boston); With its Art Nouveau detailing,
cosy leather banquettes, and dark woods, Ambria is among the city’s most
romantic dining options (Chicago); Distinct from other New Zealand

restaurants in the city, Arun’s serves a gourmet version of the spice-and-
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vegetable driven New Zealand fare with high quality ingredients and careful
presentation (Wellington); Chic and very laid-back looking bar with rattan
chairs and natural fabrics (Dublin); This is the highest point of the Guinness
Storehouse and has stupendous views across the city (Dublin); Creative New
American cuisine served in a stunning space — a series of rooms filled with
high-rolling clientele (New York); Stop in to enjoy the bohemian charm of
this busy cafe-cum-meeting spot, but expect haphazard service (Sydney); A
glamorous hipster scene prevails at superchef Jamie Mammano’s flashy
trattoria, which boasts a killer wine list (Boston); The lush life: sugar daddies
and their trophies get on down amid red velvet and goth art (New York)
TOIIO;

- IPUKMETHUKN y HalBumomy cryreHi: Perhaps the best Guinness in
Ireland: try a pint and cast your vote (Dublin); This pub, in the heart of
Viking Dublin, is the oldest in the city (Dublin); It can become incredibly
crowded so if you're dying of thirst this may not be the quickest place to
quench it (Edinburgh); The freshest seafood is on offer in comfortable
surroundings (Los Angeles); Danny Meyer'’s first restaurant has been one of
New York’s most popular since 1985 (New York);

- CJIOBOCIIOJIYYEHHS 3 aTpUOYTUBHUMHU XapaKTEPUCTUKAMH IMEHHUKIB:
With its Art Nouveau detailing, cosy leather banquettes, and dark woods,
Ambria is among the city’s most romantic dining options (Chicago);
Waitresses wearing pretty dresses, candles on the tables, and lush ferns on
the room’s periphery create a romantic setting for Welsh cuisine (Cardiff); A
chic environment in which to enjoy some of the city’s best cuisine and wines
(London); Backing onto Dublin Castle, this is very much a locals’ pub,
although many visitors come to experience its evocative atmosphere (Dublin);
A cheerful, boisterous place with excellent, satisfying, Canadian fare and a
family atmosphere (Toronto).

JUis ~ TOCHJIEHHS ~ MEepJOKYTUBHOTO  edeKTy  1i€i  TaKTUKH

BUKOPUCTOBYETHCSI cXeMa IMO0Oyq0oBM (parMeHTiB TEKCTYy «IUTAaHHI —
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BiJIITOBIIb:

Do you like them? Welcome. Come inside.

Looking for somewhere to dine? Our restaurant is the perfect place to
dine al fresco with its elegant outdoor terrace.

Looking for somewhere to host a large conference, product launch or
large dinner? RICS at Parliament Square as a range of meeting and large
banqueting rooms.

dopMH HAKa30BOTO CIIOCOOY MOXKYTh B)XHBATHCS B HETaTHBHHUX
KOHCTPYKIISAX, SIKI aKTyadi3ylOThb BHHSTKOBICTh MPOMNO3MLIi, & HE 3HAYEHHS
3anepeueHHs: You will not be able to find a brunch like this anywhere else in
London.

Peanmizanito TakTUKA OOIISHKKA HACOJOAU 3a0€3MeUyloTh TaKOXK
JICKCUYHI OJMHMII 3 €eMOI[IHHO-EKCIIPECUBHUMHU W OIIHOYHUMH 3HAYCHHSIMU;
dbopmMu fiecioBa B HAaKa30BOMY CMOCO0l, MOJANIbHI J1I€CIIOBA, OCOOOBI
3aiiMEHHUKH, OKIU4HI pedeHHs: COSy; well-established; friendly; tight- knit;
the best Champagne; limitless supply; memorable experience; unique
culinary experience; exclusive private dining rooms; Authentic English
breakfast for in central London!;Join us and enjoy an unlimited lavish buffet;
Indulge yourself; A sausage roll? Some would say it’s long overdue. Well,
they’d be right!

AHami3oBaHa TaKTUKa peai3yeThbCs BepOaTbHUMU 3aco0aMu, 110
ONMHCYIOTh OOILSIHKY HAcCOJIOAM 1 TOTYIOTh NEpexil A0 CIOHYKaJIbHOI
IHTOHAIT, sIKa MOXX€ OYTHM IMILUTIIIUTHOI a00 EKCIUTIIUTHOIO «II€ BaKKO
ONHKCAaTH, Kpaie CcrpoOyBaTh!»; «3By4UTh CMayHO? TOJAl MOJUBITHCS 1
cripoOyute!»: Chris Lacey’s ... cocktails have a certain soft, lingering flavour.
It is hard to describe, but utterly delicious; Tony scallop recipe braises
scallops in a Pale Ale reduction, paired with breast of lamb and broad beans.
The dish compliments the grassy, citrus tones of the Pale perfectly. Sound
delicious? Wait till you see him cooking it! Watch the video below and try

Tony'’s recipe for yourself at home (http://www.anglerrestaurant.com).
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TakTrka 0OIISTHKH HACOJIOAM MOXKE 00’ €KTHBYBATHCS TaK 3BaHUMHU Why
not questions KOHCTPYKIIISIMH, sIKi BHPaXalOTh TIOM SIKIIEHE CIIOHYKAaHHS B
dbopmi iuta"HA: why not slip away from the outside world and into one of our
Dry Martinis ... (rules.co.uk/cocktail-bar).

Taktuka Bizyamizamii mepeadavyae TakKUKW OMUC TaCTPOHOMIYHOTO
00’€eKTa, KU1 O BUKIMKAB y CBIJIOMOCTI ajjpecaTta CTIMKUIl mpueMHHI 00pas,
o BUMarae OOOB’S3KOBOI MaTepiaiizalii 3a NPUHIIUIIOM «HEMOXKIIUBO
BCTOSITH:

“The food is bursting with flavour that will never disappoint! ... The
fish are fresh and fried to perfection, with a nice and thin crispy layer of
batter. The chips are golden crispy from outside but soft and mushy on the
inside, just right!” (http://thegoldenchippy.com).

Taktuka Bi3yamizamii IiJI Yac OMNHCY 1XKIi, HANoiB, 1HTEP €py
peanizyeThCsl MEPEBAXKHO 33 JOMOMOT0I0 MeTadop, 1/110M, TOBTOPIB, & TAKOXK
MPUKMETHUKIB 1 yncHiBHUKIB, Hanpukian: “TURNING THE CLOCK BACK.
A special brew for a special year, our commemorative 2000 Vintage Ale
celebrated the new millennium in style. Relive the momentous milestone by
cracking open a bottle — still great to drink all these years later
(https://www.fullers.co.uk); This fun arc-shaped table seats up to 10 with the
whole party facing towards the kitchen for a birds-eye view of the brigade”
(http://www.thegilbertscott.co.uk).

JUist yTpuMaHHsS yBaru KJl€HTa MOXXe OYTH BHUKOPHCTaHHM e(eKT
HECMO/IBaHKHA, CTBOPIOBAHWMW, HAMPUKIAN, 3a paxyHOK CTWII3aIlii Tij
MOYaTOK BIIOMOI KJIMIIOBaHOI (pasu-nionepemkennus (Warning: Video
contains scenes of ...) 3 TYMOPUCTHUYHHUM 3aBeplieHHAM: Warning: Video
contains scenes of frothing, mouthwatering butter — do not watch if you are
hungry and do not have a snack to hand (http://www.anglerrestaurant.com).

3a3HayeHa TAaKTUKA aKTyali3yeThbCi B OCHOBHOMY 3a paxyHOK
MPUKMETHHUKIB, 3aiMEHHUKIB-IPUKMETHHKIB, 1110 MAIOTh 3arajibHe TO3UTHUBHE

3HauYeHHs, Hanpukaaa: With our large menu offering we hope to be able to
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satisfy all tastes and preferences with our take on British classics as well as
interesting  seasonal  choices  (http://www.thegilbertscott.co.uk), Ta
MUTAILHUMHU KOHCTPYKI[ISIMHU, SIKI MOKJIMKaH1 YyTPUMATH yBary MmOTEHIIHHOTO
rocts 3aknany: Need a break from the restaurant scene? Be your boss to host
when you want, and where you want.

(https://www.royalgardenhotel.co.uk/Restaurants-Bars/Park-Terrace)

Y pamkax ctpaTerii CTBOPEHHS MO3UTHBHOTIO EMOIIIHOTO HAaCTPOIO
BUJIUIIEMO 1 TAKTHUKY IMPUXOBAHOTO KOMIUIIMEHTY, JJIS peaiizallii sKoi sK
IPaBUJIO BUKOPUCTOBYIOThCS Taki MOBHI hopmynu: “For those in the know”,
“For savvy London diners”; “We couldn’t have done it without you”, “We
couldn't have done it without you (http://www.terryscafe.co.uk); a recently
(and very proudly) received Bib Gourmand Award, and the continued support
of our wonderful guests, we truly see nowhere to go but up
(http://www trinity-upstairs.co.uk/); We have won several awards at The
Three Oaks and a thank you to all those fabulous customers who help make
The Three Oaks a success, without you there would be no Three Oaks!
(http://www.thethreeoaksgx.co.uk).

Takum YwuHOM, cCTpaTerisi CTBOPEHHS IO3UTUBHOTO €MOIIMHOTO
HAaCTPOIO KIIIEHTa peai3yeThCcsl 3a JOMOMOTOK TAaKTUK: aKTyamizarii
HaIlIOHAJIBHOTO KOJIOPUTY, JeTaiizallli, OOIUSHKA HacoJIOJu, Bi3yaizailii,
MPUXOBAHOTO KOMILTIMEHTY.

TakTUKK 00’€KTUBYIOTHCS 32 JIONOMOTOI0 PI3HOPIBHEBUX BEpOATBHUX
3ac001B: HOMIHAIlIN ICTOPUYHUX MO, TOTIOHIMIB, OCI0, AISYIB JIITEpaTypH,
00’€KTIB MHCTENTBa, YpPOAHOHIMIB, TpOodOHIMIB, TE€BMOHIMIB, JEKCHUYHUX
OJIMHUITH 3 EMOIIMHO-EKCIIPECUBHUMU 1 OI[IHOYHUMH 3HAYCHHSIMU; 0COOOBUX
3aiiMEHHUKIB, YUCITIBHUKIB, CyHepJiaTuBiB, (opM mi€ciioBa B HAKa30BOMY
croco0i, MOJANbHUX JI€CIIB, OKJIUYHUX pEYeHb, KOHCTPYKIIH why not
questions Ta «IATaHHS — BIJMIOBIJIbY.

Crpareriss QopMyBaHHA TpUBAOIMBOTO IMITKY peali3yeTbcs 3a

JIOTIOMOTOI0 TaKUX TaKTHK: MPE3EHTalllsl KOHIEMIli 3aKiaay, aKleHTYBaHHS
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OpIOPUTETY TPaAMLii, Cy4aCHUX TEHIEHIIH, SKOCTI / 11eaJbHOro
CIIBBIIHOIIEHHS IiHA — SKICTh, CE30HHUX MICIIEBUX TIPOJYKTIB,
YHIKaJIBHOCTI, JOCSTHEHb Ta BU3HAHHS Y NMPOdeCiitHOMY CITIBTOBAPUCTBI.

Tak, pexnama pecropany “Rules’ B SIKOCTI OCHOBHOI 11 peIcTaBIIsie
fioro Oubin Hixk 200-pivyHY 1CTOPIFO, 110 BepOaTbHO O(POPMITIOETHCS KIJTbKOMa
CymepiaTHBaMU. 3a3HAu€HAa CTPATETis Y3TOKYEThCS 3 YCTAaHOBKOIO Ha
YVHIKQJIbHICTh, $IKAa 3HAXOJWUTH BIJOOpaKEHHS B KOHIICMI 3aKiany
xapuyBaHHs: “Rules still flourishes, the oldest restaurant in London and one
of the most celebrated in the world ... In over 200 years, spanning the reigns
of nine monarchs, it has been owned by only three families”
(http://www.rules.co.uk/restaurant).

BUHATKOBICTh pecTOpaHy MO3ULIOHYETHCS HA TJII 1HIIMX OJHOTHUITHUX
OpenniB: “Rules a heritage restaurant. There is a demand for the best in life
as we are confronted with so much mediocrity. In an age when everyone is
deluged with homogeneous brands, we like to create the special. There is a
real unfulfilled need and desire to experience it”

(http://www.rules.co.uk/restaurant)

VYHIKaIBHICTh TOB’SI3YETHCS 1 3 (HIPMOBUMH CTpaBaMH, HaMosiMu abo
nepcoHoro med-kyxapsa: “Our very own gin. LP Gin is now available
exclusively at Launceston Place, and contains (drumroll, please): juniper
berries, coriander seeds, angelica root, orris root, lemon peel, cassia bark,
liquorice root, lapsang souchong tea, nutmeg and bergamot”.

(http://www.launcestonplace-restaurant.co.uk)

“Angler’s Executive Chef, Tony Fleming, had a proud moment when
the restaurant was awarded a Michelin star in September 2013, a year after
launch. Over the past year he has built a reputation for Angler as one of the
City’s top seafood restaurants” (http://www.anglerrestaurant.com).

Ak mokazye oOCTaHHIM Tpukiajg, nepcoHa med-kyxaps # / abo
3aCHOBHHMKA pECTOpaHy Moke 3abe3medyBaTv peajizaiiio  CTparterii

CTBOPEHHSI ~ MPHUBAOJMBOrO  IMIJKY  4Yepe3 TaKTUKU  aKIEHTYBaHHS
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YHIKaJIbHOCTI, IPIOPUTETY OpUTiHAIBbHOI KoHIenIii. He3puuaiiny aBTOpCHKY
i7mer0 pecropany “Dinner” 1 ioro Ha3BU JIEMOHCTPYE BIIOMHM IIed-Kyxap
XectoH bitomeHTalb, BU3HAHUN PYWUHIBHUK KYJIIHAPHUX CTEPEOTHUIIIB, OJUH 3
HebaraTboX BOJIOJAPIB TpboX 3ipok MinuieHn y BenukoOputanii: “If is never
easy naming a restaurant. On this occasion, 1 wanted something that
represented our menu that is inspired by historic British gastronomy, so 1
searched for a name that had a bit of history, but was also fun. Even today,
depending where you are in the British Isles, ‘dinner’ might be served at
lunchtime, suppertime or, indeed, dinnertime! This made ‘Dinner’ the natural
choice for its typically British quirky history and linguistic playfulness. If
nothing else, I hope it’s easy to remember. — Heston”.
(http://www.dinnerbyheston.com).
OpuriHajibHa KOHIEIMIIS aBTOPCHKOTO TMPOYMTAHHS TPAJAMIIIHHUX
OpUTaHCHKUX CTPaB MPOIMOHYEThCS y HACTYNMHOMY Npukianl: “Opened in late
2013, Peace and Loaf has already become a roaring success in the region
and beyond. Part owned by head chef Dave Coulson, every care and attention
goes into the meticulously crafted menu, filled with new takes on classic
dishes which regularly change. Dave’s extensive training and tutelage under
Michelin two-star rated Michel Roux Jr. has allowed him to pick up intricate
skills and his own unique style. This has helped Peace and Loaf to create
exciting menus with a difference, featuring traditional British cuisine
twinned with Dave’s own special signature touches”.
(http://www.peaceandloaf.co.uk).
[nest HOBOTO MO€EAHAHHS CE30HHUX CTPAB 3 MPOIO3HUIIIEI0, TPATUIIAHOIO
JUIsi OpUTAHCHKOI KJIACMYHOI KYyXHI, i1 Ta HaIoiB BiIOOpa)keHa y pekiami
Binomoro naby “The Cross Keys™: “From innovative, seasonal dishes to pub
classics and Sunday roasts served with a choice of real ales, wines or
cocktails, The Cross Keys offers the perfect British pub experience”.
(http://www.thecrosskeyschelsea.co.uk)

CBoe OaveHHs cyyacHOI OpHUTAHCHKOI KyXHI MPOIOHYE KOMaHa
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pectopany “Marcus” na yom 3 med-kyxapem: “‘We cook contemporary
British food to evoke and create memories: from Marcus’s northern roots to
the global influences that shape our national cuisine; from childhood
encapsulated in a simple dish to humble ingredients elevated and
transformed” (https://www.marcusrestaurant.com).

Inei Ce30HHOCTI, HATypaJbHOCTi, CBIKOCTI MICIIEBUX MPOIYKTIB
TpPaIUIIHHUX OPUTAHCHKUX CTpaB BIAOOpaXEHO 1 HACTYMHOMY (parMeHti:
“Our menus are comprised of British dishes cooked with ingredients
responsibly sourced from small suppliers within the British Isles, harvested
responsibly from ocean and seashore, forest and farm. Our fish comes from
sustainable sources. We pride ourselves on being a true neighbourhood
restaurant. Seasonal menus at Rivington Shoreditch change daily .

(https://www.rivingtonshoreditch.co.uk)

CBoro icTOpit0 OpUTaHCHKOI 1K1 po3nosigae 1 med-kyxap Tom Sellers:
“Tom Sellers tells his story and the story of British food through an ever-
evolving tasting menu of seasonal dishes. The restaurant gained its Michelin
star after five months of opening in 2013 and has retained it ever since .

(http://www.restaurantstory.co.uk)

[Ipe3eHTamiiiHi TEKCTH MIANPUEMCTB TPOMAACHKOTO XapuyyBaHHS
JEMOHCTPYIOTh HAsIBHICTh PI3HUX TOBTOPIB, $SKI MapKylOThb OCHOBHY
KoHuenmiro (¢pimocodiro) 3akmamy: CBILKICTb, HATYpPalIbHICTh MPOAYKTIB 1
HaIoiB, HAWBHUILY AKICTb IHrpenieHTIB: ‘“Natural Kitchen started life on
Marylebone High Street in 2009. Since that time we have grown slowly
proving a hit with Londoners, City workers, locals & visitors to the capital
looking for healthy, freshly prepared food & drink in a relaxed & friendly
environment.

Our flagship and first on Marylebone High Street offers delicious
freshly made healthy food & drink choices at its extensive salad deli, coffee
& juice bar with a the Green Cafe on the first floor offering full table service.

At our other London locations we offer casual A la Carte dining & bars when
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you have time to relax & our renowned food to go deli, coffee & juice bars for
when you are on the go! All available from early in the morning until late in
the day to enjoy with us or takeaway.

Whether it is the meat from our very own Marylebone High Street
butchers or our carefully selected fish, fruit, vegetables & organic bakery we
always select the freshest, best quality ingredients to go into our menus.

We will only use suppliers who share our philosophy with regards
quality, provenance, traceability & the impact on our environment”.

(https://www.thenaturalkitchen.com)

Sk GaymMo 3 HaBeJEeHOro ()parMeHTy TEKCTY, MIOBTOPU MOXKYThb OyTH
MOBHUMH 1 YAaCTKOBHUMH, BHUCTYNATH Pi3HUMH YaCTHHAMH MOBH (4acTiIie
INPUKMETHUKAMU 1 IMEHHUKaMH).

Konmeniis 3akiaay dacto mogaerses Metadopudano. Hampuknan, iges
€IHAHHS 3 TPUPOJIOI0, 3asiBiieHa pectopaHoM “Fera at Claridge’s”. “Fera at
Claridge’s”: Inspired by the constant changing of the seasons, Michelin-
starred Fera at Claridge’s is a creative and natural take on modern British
cuisine. Our name, the Latin word for ‘wild’, reflects the powerful
connection to nature that’s at the heart of our restaurant. Renowned chef
Simon Rogan’s ever-changing a la carte and tasting menus capture the true
essence of nature through its textures, tastes and sense of perpetual
evolution.

At Fera we prepare dishes that are vital, wild and creative as never
before. Each new ingredient is a fresh challenge to our ingenuity, and every
menu is imagined and reimagined almost daily.

All our menus are carefully designed as a pleasing sequence of dishes
designed to liberate the natural flavours and textures of the ingredients. The
presentation has a rare artistry that can only be the result of painstaking
care” (http://feraatclaridges.co.uk).

KoHuemninist eiHaHHS 3 PUPOJIOI0 MEPETBOPIOETHCS Ha (inocodiro mif

cnoranoM “THE QUEST FOR PERFECT INGREDIENTS”, sixa peaii3y€eTbcs
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MOJIEJUTIO: CBIXKICTb, HATYPaJbHICTh, MICIIEBE MOXO/KEHHS MPOIYKTIB SK
dbimocodis.

“Fera at Claridge’s” — perenbHO NiAIOpaHi MOCTAYaJbHUKH —
171easibH1 IHTPEAIEHTH — OpPUTIHANIbHE CTpaBu TUIbKU B “Fera at Claridge’s”.

THE QUEST FOR PERFECT INGREDIENTS: “We are committed to
fresh, local and seasonal produce as being central to what we do. Our herbs,
fruits and vegetables are sourced from carefully-chosen suppliers across the
UK. Our exceptional suppliers — many of them small, artisan producers —
only send us ingredients as and when they come into their prime. This gives
us the freedom to create food that’s inventive, exciting, spontaneous — and
exclusive to Fera at Claridge’s” (http://feraatclaridges.co.uk).

Inest akmeHTyBaHHS KpacHh MICIIEBOI TPUPOIX TpEACTaBiIcHa B
Mpe3eHTallliHOMY TeKCTi pectopany ‘‘Texture™ “At Texture, we seek to
emphasise the wonderful aspects of our local nature. Our mission is to
create meals that involve all of our senses while encouraging our guests to
explore different textures of food and wines — at the centre of the dining
experience” (http://texturerestaurant.co.uk).

Crparerisi CTBOpPEHHS MPUBAOIMBOTO IMIIDKY MOXE peanai3oByBaTHUCS
TaKTHKOIO aKLUEHTYBaHHS NPIOPUTETY Tpaaulii (Tacio pectopany — “A Star-
Studded Past”). TloTeHIIHHOMY KIIIE€HTY MOBiTOMIIs€ThC: “‘We serve the
traditional food of this country at its best... ; Rules still flourishes, the oldest
restaurant in London and one of the most celebrated in the world; The late
John Betjeman, then Poet Laureate, described the ground floor interior as
“unique and irreplaceable, and part of literary and theatrical London”.

(http://www.rules.co.uk/restaurant)

Hanuxatounii modatoxk TpaauIlii 1 I[IHHOCTEH OpPUTAHCHKOI KyXHI
M1JKPECTIOETHCSA 1 y HACTYITHUX MPUKIAIax:

“Inspired by the wondrous history within the building our menu

reflects British tradition and great British produce”.

“Our menus are a showcase of the historical British cuisine”.


http://feraatclaridges.co.uk/
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TakTrka axkiEeHTyBaHHS TPIOPUTETY TPAIUINNA TPEICTaBIICHA JIOCHUTH
mupoko. Tak, y HaBeNeHOMY HIDKYE TPUKIAAI peamizyeTbes iaes
NPOTUCTABJICHHS TPaAWIlii 4YalOBaHHA — TpUBOTaM cBity. TpamuiiiiHe
aHTIIIACHKE YatOBAHHS PO3TJIIIAECTHCS SIK TIPUBI TOMIPKYBATH TIPO MIPEKpPacHE
1 cTablJIbHE B HECTIOKIMHOMY 1 HECTaO1JIbHOMY CBITI:

WORLD PEACE & POSITIVITY: “Have you seen the news lately? It
seems like every day there’s another war, scandal or natural disaster. Just
thinking about it would make your head spin. While you're at Terry’s, we’d
like to encourage you to pause for thought and meditate over a cup of your
favourite brew. It’ll help you put things in perspective and appreciate the
wonderful world we live in” (http://www.terryscafe.co.uk).

JlekcuKa i3 3arajJlbHUM HETaTUBHHMM 3HaYeHHAM (war, scandal, disaster)
MPOTUCTABIICHA JIEKCUYHUM  OJMHHMIISIM 13  3arajlbHUM  [O3UTHUBHUM
3HAQYEHHSIM, TOB’SI3aHUM aCOI[IaTUBHO 3 1JIEEI0 TPAAUIIMHOTO aHTJIIMCHKOTO
varo (favourite, wonderful) — “a cup of your favourite brew”; “wonderful
world”. TlutanHs Ha modatky Tekcty ‘“Have you seen the news lately?”
JI03BOJISIE TIPUBEPHYTH yBary MOTEHIIIHHOTO TOCTS 1 3aJaTH 3araJlbHUA TOH
YChOMY T€KCTOBOMY (hparMeHry.

TakTvka aKUEHTYBaHHS NOPIOPUTETY KpaIlIOro 3 TPaJMLIMHOI KyXHI
npeacTaBlieHa y GparMeHTi mpe3eHTaliiHoro tekcry: ‘“Jacqueline and her
team have since developed two homely, welcoming, local eateries which
utilise the best of Scotland’s larder to give customers and friends a true taste
of Scotland in the heart of Glasgow” (http://thesisters.co.uk).

AKIICHTYBaHHSI TIPIOPUTETY TPAAUINN Ppeai3yeThCsd YBarow [0
CIMEHHUX I[IHHOCTEH, (PaMINbHUX PEIenTIB 1 JOMAIIHbOI KyXHI:

HOME COOKING AT ITS BEST

All our food is cooked on the premises to our family’s recCipes. It’s a
thoroughly British affair. If you're after a traditional English cafe serving
honest, unpretentious, good-value food combined with friendly service, then

look no further (http://www.terryscafe.co.uk); “Ir prides itself on offering
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wonderful family favourites with a smile” (http://thesisters.co.uk).
CimeliHi BUHOTpaJHUKH 1 TpaJvIliiiHA KyXHsI aKI[EHTYIOThCS 1 B OIHUCI

3. €6

pecropany “The Pig and Butcher”. “The Pig and Butcher opened its doors in
2012 and has become a bit of an Islington institution. A laid back country
style pub with a stunning private dining room and honest cooking that
wouldn’t be out of place in the country kitchens of yesteryear.

We take meat from the best farms in the UK and butcher on site. As a
result, our menu changes daily depending on what we have hanging in the
fridge!

In the bar we serve craft beers, wine from family-owned vineyards
only, aperitif cocktails and a selection of local hand pulled ales ™.

(http://thepigandbutcher.co.uk)

Crparerisi CTBOpPEHHS MPUBAOIMBOTO IMIDKY MOXE peanaizoByBaTHUCS
Yyepe3 TAaKTUKY aKIEHTYBaHHS MPIOPUTETY Cy9aCHUX TCHCHIIIN, HATPUKIIA B
onuci meHto: “His creative eye for detail coupled with a great enthusiasm for
research and British ingredients have enabled him to create the unique menu
of historically inspired British dishes with Heston Blumenthal for the new
restaurant” (http://www.dinnerbyheston.com).

OHOBJICHY MIOTIAHACHKY KYXHIO 3HAXOJIUMO Ha CTOpPIHKaX PEeCTOpaHy
“Number 16”: “Number 16 is a cosy, well established and much loved
neighbourhood favourite offering quality food, friendly service and great
value in relaxed surroundings. Run by a tight-knit, experienced and
dedicated team; Number 16 is proud to bring fresh and unusual ideas to
modern Scottish cooking” (http://numberl16.co.uk).

[IInpoKo BUKOPUCTOBYETHCS i71es HAIUXAIOUOTO IMOYATKY TPAJIHINHA IS
IHHOBAIII y ChOTOJICHHI y pekyiami pectopany “Rules”, ne akTyami3yeThCs
KpEaTUBHE TEPEOCMUCIICHHS TPAJAMIIIHHUX CTpaB aBTOPCTBOM Ied-Kyxaps:
“The finest game, meat and fish dishes as well as wonderful puddings and
desserts all reflect Head Chef David Stafford and his team’s creative take on

the classics .



95

“Our menu pays homage to Britain’s great historical past, interpreted
in a contemporary style” (http://www.rules.co.uk/restaurant).

Crparerisi CTBOPEHHSI MPUBAOIMBOTO IMIJKY 3aKJIaqy Y3TOJKYEThCS 3
YCTAaHOBKOIO Ha BHJIIJICHHS TEpeBar, Mo MPEACTaBICHO Y JOCIiHKYBAaHOMY
JTUCKYpCl TaKTUKaMH AaKIEHTYBaHHS TMPIOPUTETY SKOCTi, TIPIOPHUTETY
CE30HHUX MICIICBUX TMPOAYKTIB, JOCTYMHHX I[IH abo  i1eaJbHOTro
CHIBBIIHOIIEHHS I[IHA-AKICTh, TAKTUKOIO aKIEHTyBaHHSA 3I00YTKiB Ta
BU3HAHHS B MpodeciitHOMY CITIBTOBAPUCTBI, KPaIlloi MPOIO3UINT TpaUIiiHOT
CTpaBH ab0 HAMOIO.

Hapenemo npukiaay, B SKUX Ha3BaHI TAKTUKH HANOLIBIN €KCITIKOBAHI:

SEASONAL INGREDIENTS: “Allan’s food is classic, superb quality
and seasonal with a refined finish delivered on every plate”.

“Michelin-starred chef Michel Roux Jr and Restaurant Associates have
developed a relaxed and personal gastronomic setting, using modern
European cooking techniques and sourcing seasonal produce of the highest
quality to create a unique men’.

“Having worked in some of the finest kitchens in London, New York,
and Paris the kitchen brings together its influences to create contemporary,
seasonally focused, and ingredient led dishes. The food balances luxurious
indulgence with delightfully fresh simplicity ” (http://thedairy.co.uk).

[Ipe3eHTainiitHi TEKCTH MOXKYTh JEMOHCTPYBaTH TIepeBaru, ski
npea’ BIAIOThCA MOTEHLIMHOMY TOCTIO KOMIUIEKCHO, HANpPUKIAJ, 1/1€ajJbHe
MICII€ PpO3TalllyBaHHS, CE30HHI, HAWCBIDXKIII, MICIEBI MPOAYKTH 1 HAIOi,
MaNCTEepHICTh KyXapiB, BHIIyKaHI CTpaBH, BBIWIMBE OOCIyTOBYBaHHS,
3aTuIIHa aTMocdepa:

“Trinity is a privately-owned neighbourhood restaurant situated in the
heart of Clapham Old Town. When we started out, way back in 2006, our
self-set mission was to serve great food. It had to be seasonal, inspirational
and, above all, delicious.

Ten years later and our priorities have not changed one single bit.
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While we are the proud holders of one Michelin Star and numerous
accolades — our motivation is as it has always been, to continuously provide
our guests with a memorable gastronomic experience.

Upstairs, our aptly named restaurant space situated above Trinity —
offers our guests a casual dining space to complement Trinity that is well
suited for private functions and larger groups. As well as being available for
reservations and exclusive hires, Upstairs at Trinity proudly plays host to a
variety of exciting events and special evenings for our guests to enjoy.

We very much look forward to sharing our food and hospitality with
you”.

“Overlooking Kensington Gardens, the award-winning, fine dining
Park Terrace Restaurant serves fresh, seasonal cuisine created by Executive
Head Chef Steve Munkley and his talented kitchen brigade. Using the finest
ingredients from sustainable sources and featuring produce that can be
traced to local farms and orchards, the Park Terrace menus are always
succulently seasonal. Discreet, friendly service adds to a dining experience
with all the frills but none of the fuss. The Park Terrace”.

(http://www.royalgardenhotel.co.uk)

VY saxocTi mepeBar Moxke OyTH OCOOJIMBE CTaBJICHHSI O TOCTA 1 HOro
BIIOJI00AHb, X JO BUKOHAHHS MOro Oyab-sSKMX M0OakaHb, MOB’S3aHUX,
HAIPUKJIA, 3 IPUTOTYBAHHIM KOKTEHIIIB 3a perenToM caMoro rocts: “If you
prefer a cocktail, just tell us what you like and we’ll shake, stir or mix it up
for you” (http://www.thecrosskeyschelsea.co.uk).

XapakTepHuMH 3aco0aMy  aKTyami3amii 3a3Ha4eHHX TaKTHK €
E€MOILIIMHO-OIIHHOYH] HOMIHAII 13 3araJbHAM IIO3UTHBHHUM 3HAYEHHSIM
(superb quality, highest quality, finest kitchens, seasonally focused, personal
gastronomic setting, delightfully fresh simplicity, quality ingredients, honest
cooking, excellence, luxurious, generous portions, excellent value for money,
affordable prices).

Ha  cuHTakcuuHoMy  piBHI  JIOMIHYIOTh  NHUTaJbHO-BIAMOBIIHI
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KOHCTPYKIi: “A sausage roll, you say? Some would say it’s long overdue.
Well, they’d be right! But rest assured, it’s worth the wait and it comes with a
host of other goodies to sustain you as you prop up the bar at Bread and
Wine, including the return of a very special treat. We'll balance that wait with
a preview: the release of... more Have you seen the news lately? It seems like
every day there’s another war, scandal or natural disaster’; omHopinHI
yjeHu peueHHs: “A warm welcome, cosy atmosphere and superb simple
Scottish food”.

TakTrka akIEHTYBaHHS IepeBar 3akiagy Y3TOKYETHCS 3 TaKTHKOIO
aKIIEHTYBaHHS JOCSTHEHb, sika BepOaizyercs JIEKCUYHUMU OJUMHUIIMU, 110
MICTATh KOHKPETHY BKa3iBKy Ha JaTy OTPUMAaHHS 1 CTaTyC HAropoju, sKa
NIATBEPIKYE BUCOKY SAKICTh TMOCIAYr 1 BHU3HAHHA y HpodeciiiHoMy
CIIBTOBAPUCTBI:

“In June 2016 we were ranked 25th in the 2016 Top 100 Restaurants
in the UK at the National Restaurant Awards 10

(http://thequalitychophouse.com.)

“We’re proud to have achieved TripAdvisor’s 5-star rating and

Certificate of Excellence for two years running”.
(http://www.terryscafe.co.uk)

Cmpamezia  niosuwjenHss aKmueHocmi  Kli€Hma  TPeJCTaBJICHa
TakTHKaMu 3anpoineHus: “Welcome to St. JOHN”. “Come to The Gilbert
Scott for the classic British roast”. “Welcome To The Prince Of Wales”.
“Welcome to Restaurant Gordon Ramsay”. “WELCOME TO PICTURE
RESTAURANTS .

CIIOHYKaHHS: “As our availability changes daily, if you are unable to
find a suitable time online please feel free to call us for any last minute
requests or for assistance with amendments of existing reservations " .

“Food Service between 1-3pm book your table now!!!”.

“Read more about the different elements of Angler below”.

nopaja 4u pekoMeHaamii: “7To enjoy the full experience we recommend
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joining us for lunch at 12:30 and for dinner at 19:30, as we do estimate the
dining experience to last approximately 4 hours”.

OxpiM TOrO, Ha3BaHa CTpATETisl PEai3yeThCs 3a JOMOMOTOIO TaKTHK
cnemianbHux nponosutii: “The chef’s table at Dinner by Heston Blumenthal
provides the ultimate culinary front-row seat”.

aHOHCYBaHHS cHelialbHUX 3axofiB: “Rules First Annual Whisky
Dinner Thursday, 13th November 2014 7.30 pm — 10.30 pm Hosted by Colin
Dunn, Whisky Specialist Venue: Grahame Greene Room, Rules Restaurant
Price £200 per person” (http://www.rules.co.uk/restaurant).

“Quiz Night Every Sunday We re very pleased to announce that from
September onwards The Andover Arms Quiz Night will be back. It could get
busy so reserve a table and join us for some food, drink and light mental
stimulation!” (http://theandoverarms.com).

MOJAPYHKOBUX cepTu(ikatiB 1 BayuepiB: “Still not sure what to give
the foodie in your life? Treat them with a gift voucher for Angler. Vouchers
can be purchased online. Online vouchers are issued by post from D&D’s
head office in London” (http://www.anglerrestaurant.com/gift-vouchers).

HapenemMo 1m1e HU3KY THNOBUX TNPHUKIAAIB peaiizaiii crpaTerii
MIJBUIIICHHS AKTUBHOCTI KIJIIEHTa, BepOaiizoBaHl NPSIMUM CIHOHYKAHHSM:
“Every month somebody wins £250 to spend at Fuller’s — this could be on
meals, a weekend break or fine beers from our shop. Do you wish to be
entered into the Prize Draw? START ; Join the family. Become part of the
pub by signing up to our mailing list! You'’ll receive a free drink, exclusive
offers, birthday treats - and reminders for all our special occasions.Sign up
for news, offers and a free drink!” (http://www.victoriapaddington.co.uk).

“Book a table in our stunning dining room to make sure that you don’t
miss out”.

“Come in for a chat and experience the warm hospitality that you
receive which has rubbed off on our team after all these years working with

us” (http://www.thesisters.co.uk).
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“Gifts. Treat someone special to dinner and drinks with The Cross
Keys Gift Card — click here.lts the perfect present for birthdays, anniversaries
and other special occasions. They will love it 10

(http://www.thecrosskeyschelsea.co.uk)

Crpareris miJABUIICHHS aKTUBHOCTI KJIIEHTa MOXe peallizyBaTucs ‘‘why
not questions" KOHCTPYKIIISIMH 13 TIOM SKIICHUM CIOHYKaHHsIM: “‘Why not
share your experience on TripAdvisor and let us know how we’re doing? ”. 3a
JIOTIOMOTOI0 III€T KOHCTPYKIIIi ajipecar CIIOHYKA€EThCS (3aMpoIIy€eThbCs) 10 Aii,
B KM 3al[IKaBJICHUM aJIpeCaHT.

s crpateris iHOMI 00’ €KTHBYETHCS MPOMO3UIIIEI0, HE TMOB’S3aHOIO
oe3nocepeHb0 3 ke abo Hamosimu. Hanpuxnan, Ha caiti maby “The
Wilmington” 3HaXoOuMO 3ampoOUIEHHS 3aMOBUTH Yy mOpsMoMy edipi
yio0sieHnii My3uuHuid tpek: “‘Using the Secret DJ app you can add your
favourite tracks to our digital jukebox live, in the pub. Come on down and get
involved!”.

OTtxe, cTpareris ¢GopMyBaHHS MPUBAOIMBOTO IMIIKY pPEali3yeThCs 3a
JOTIOMOTOI0  TaKTHUK: TIPE3CHTAIlisl KOHIEMIli 3aKianay, aKIEeHTyBaHHS
NpIOPUTETY TpPAAMINM, AKICHTYBAaHHS TMPIOPUTETY CY4YaCHUX TEHJCHIIH,
aKLIEHTYBaHHSI TPIOPUTETY SIKOCTI / 17€aJIbHOTO CHIBBIIHOIIEHHS «I[IHA —
AKICTb», aKIEHTYBaHHS TMPIOPUTETY CE30HHUX, MICLHEBUX MPOIYKTIB,
aKIICHTYBaHHS yHIKQJIBHOCTI, JOCSATHEHb, BH3HAHHA B MpodeciiiHomMy
cniBToBapucTBl. CTparerid MiABULIEHHS AKTUBHOCTI KJII€HTA IMpeCcTaBieHa
TaKTHKaMU CITIOHYKaHHS, TOPay ¥ PEKOMEHIallii, CrielialbHUX TPOTIO3HITIH,

MIPOTIO3HUIIIT MOJJAPYHKOBUX CepTU(IKATIB 1 BaydepiB.
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BUCHOBKU

[Tin xKymiHApHUM JUCKYPCOM PO3yMiEMO OCOOJIMBUN BHUJ BepOaIbHO-
COLIIaJIBHOTO JTUCKYPCY, METOI0 SIKOTO € JOCSTHEHHS TIE€BHOTO BUIY
KOMYHIKaIllii, a came KyJIiHapHOI.

Y nmocnmigKeHHI JIHTBICTUYHUX 3HAaKIB KYyJIHAPHOTO JAHUCKYPCY
BUJUISIIOTh YOTUPH HAaWBAXJIMBIII iX KOMYHIKaTUBHI (QYyHKII: 1) iKOHIYHY,
a00 BIIAaCHE [ICHOTAaTHBHY, IIOB’A3aHy 13 3aKpIIUICHHAM Yy CBiJOMOCTI
KOMYHIKaHTIB 00pa3y 11, il IKOCT1, MICIISl 1 CIOCOOY MPUTOTYBaHHS, a TAKOXK
CyO0’€KTIB i, MOB’SA3aHUX 3 NPUTOTYBaHHSM 1XKi; 2) TUPEKTUBHY, a0o
IHCTPYKTUBHY, LI0 OMNHCYE CTPYKTYpY HpOLECy IpPUrOTYBaHHSA ikl Ta
perymtoe ii SKICHI, KUIbKICHI TOIIO XapaKTEPUCTHKHU; 3) KBaii(hiKaTUBHO-
OLIIHHY, SIKa XapaKTepU3y€e COLllabHE CTABJIEHHS J0 MPOLECY NPUrOTyBaHHS 1
CIIOKMBAaHHS 1K1, a TAKOXK (POPMYy€E KYJIBTYPHI MPIOPUTETH Y L[LOMY IPOILIEC;
4) mpe3eHTalliiiHy, MOB’sI3aHy 3 PUTYyaTI3alli€l0 1 JpaMaTH3alI€l0 MPOIECy
KyJIIHApHOI KOMYHIKaIii.

BepOanbHuii piBeHb KYJIHAPHOI 3HAKOBOI CHUCTEMH AaCOLIIOETHCS 3
Ha3BaMU CTpaB, MPWIAJIB, IHIIOK Xap4yOBOKO aTpUOYTHKOIO, a TaKOX 3
eTUKETHUMH (pa3aMu, Kl CyNpOBOKYIOTh Tpamne3y. HeBepOanbHUi piBEHb
NPEACTABICHUA y BUIJIAMI MPOJAYKTIB XapuyBaHHS Ta CTpaB HalllOHAJIbHOI
KyXHi; TMPOCTOPOBUX 3HAKIB (MICII€ MPUTOTYBAHHS 1XKi, 1 CIOXHBaHHS);
YacOBHUX 3HaKIB (4Yac Tpames3u, il TPUBAIICTH); KYXOHHOIO MOCYNy ¥ 1HIIMX
apredaxTiB; i, SKi CYNPOBOKYIOTh KYJIIHAPHUN IHUCKYpPC; PO3MOJLTY
poJieit, o 00yMOBITIOIOTH Habip 000B’SI3KIB 3 MPUTOTYBAHHS 1K1 1 CEPBIPOBKU
CTOJTy TOHIO.

YyacHUKaMH KYJIHAQpHOTO AHMCKYPCY MOXYThb OyTH CIOXHBad abo
BIJIB1lyBay 3aKJjajay, KJII€HT, TCTh; 0OCIYrOBYIOUU MepcoHal; Cy0’eKT, SKUN
TOTY€ 1Ky, YKJIaJadi perenTiB, aBTOPH KyXOBaPChKUX KHUT TOIIIO.

XPOHOTOMOM KYJIIHAPHOTO JUCKYPCY €: 4ac (XpOHOC), 3aKpIIJICHUH 3a

KyJIHapHUM BHPOOHWUYUM TMPOIECOM Ta OOCIYyrOByBaHHSIM BiJBIyBayiB
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OyIb-SIKOTO 3aKJIay TPOMAJICBKOTO Xap4yyBaHHS (JICHHHM, BEUipHIA, HIYHUH,
3aJIe’KHO BIJl TUITY 3aKJIaly), BIATIOBIIA€ HASIBHUM Y PO3MOPSIKY JTHS JIFOJJUHU
Tpares3aM 1 MicIle, JIe¢ BiI0OYBa€eThCS BIAMOBIIHA POOOTA 3 MPUTOTYBAHHS 1K1
Ta 00CITyroByBaHHS BiBiAyBadiB (imansHs, kKade, pecTopan, 6ap TOIIO).

Oco0MBICTh XapuyBaHHS AHTJIOMOBHHMX E€THOCIB MPOSBISIETHCS B 1X
raCTPOHOMIYHHMX YNOJOOaHHSX: JUISl HOCIiB BIAMOBIAHUX KYJIbTYpP MEPEBAXKHO
cnoxxuBanus suiopuunHu (beef), mococs (salmon), ycrpuis (Oysters), rpudis
(mushrooms), sonyk (apples), cupy (cheese) Tomro. HaiiBimomirn crpaBu
HOMIHOBaHI HalllOHAIBHO-CHCIM(piYHMMH TroToHiMamu: kedgeree, pudding,
haggis, boxty pancakes, Welsh Rarebit, Irish Stew, stovies (bpuramnis); clam
chowder, hot dog, harsh brown, corn on the cob, pork ribs, beef burger,
cheeseburger, vegeburger, barbecue Tomo (CIIIA); tourtiere, tarte au sucre,
pork buns, Assaleeak, pemmican, pancakes with maple syrup (Kaunana); Pav /
Pavlova, Anzac, vegemite, Grabben Gullen pie, Lamingtons, damper,
pumpkin soup, Aussie burger (Asctpaiis i Hosa 3emanis).

Mera KyJniHapHOTO IUCKYpCy TOJIATae B TepedaBaHHl JOCBiIY abo
HABYaHHI, O3HAWOMJIEHHI 3 KYJIHAPHOI KYJIbTYPOIO 1 TPAAMIISIMU IHIIUX
HApoOJiB, OIIIHIOBAaHHI peIenTa Ha OCHOBI CBOTO JOCBimy, (OpMyBaHHS
XapuyoBUX TMepeBar 1 XapyoBHX JOMIHAHT (CTOJIOBUM €THKET, MpaBHIIa
moBeAiHKK 3a crojom). OliHka 3a3BHYail IOB’s3aHAa 3 BHCIIOBJICHHSIM
0COOMCTOI JTyMKH 1 MOXEe OYTH CEHCOPHO-CMaKOBOIO a00 €CTETHYHOIO.
XapakTepHOIO OCOOJIMBICTIO AHTJIOMOBHOI OI[IHOYHOT IIKAJIU € OILIHKA CMaKy
CTpaBH POAMYAMH 1 JPY35IMH, OIlIHKA KOPHCHOCTI CTpaBHW. [HaKIIe Kaxyuyw,
METOIO I[LOTO TUITY TUCKYPCY € (hOpPMYBaHHS IIIHHOCTEH.

Ak Oyap-sike TEKCTOBE TMOBITOMJICHHS, KYJIHApDHUM TEKCT peasizye
3arajJibHy KOMYHIKaTHUBHO-TIparMaTU4HY METY, SKa BioOpakaTuMe HaMip
aJipecaHTa BIUIMHYTH Ha ajpecara Ui JOCATHCHHS MEPIOKYTUBHOTO €eKTY.
Cucrema KOMYHIKaTUBHO-TIparMaTUYHUX IJIe 1 YCTaHOBOK aJpecaHTa
peami3yeTbcsi 3a JIOMOMOTOI0 3aCTOCYBAaHHSI CTpaTerii 1 TakKTHK, SKI

aKTyaJi3ylThes crenu(iyHIMU BepOalbHUMU 1 HeBepOaTbHUMH 3aCO0aMH.
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Y poGoTi BHAUILEMO TpU AOMIHYIOYI cTpaTerii  (CTBOpPEHHS
MO3UTHUBHOI'O EMOIIIMHOTO HACTpOr0; (POpMyBaHHS MNPUBAOIMBOIO 1MIJIKY
3aKJaay; MIJIBUINCHHS aKTHMBHOCTI KIIE€HTA), KOXKHA 3 SKUX Ppealli3yeThCs
NEeBHUM HAOOpOM TaKTHK. Y paMKax cmpamezii cmeopeHHs NO3UMUBHO20
eMOYIliIHO20 HACMPOK BUKOPUCTOBYIOTHCS TaKli TaKTHUKH: aKTyami3arii
HaI[IOHATBHOTO KOJIOPHUTY, JAeTami3allli, OOIIIHKM HACOJOIW, Bi3yali3arlii,
MPUXOBAHUNA KOMILTIMEHT. Cmpamezis (popmyeanHs npusadaugoeo imioxncy
peani3yeThCs 3a JOMOMOTOI0 TaKUX TAKTUK: MPE3CHTAIllsl KOHIIEMIT 3aKIay,
aKLIEHTYBaHHS MPIOPUTETY TpaJMIii, Cy4yaCHUX TEHJEHLIW, SKOCTI /
171eaJTbHOTO CITIBBITHOIIEHHS IlIHA — SIKICTh, CE30HHUX MICIIEBHX ITPOJIYKTIB,
YVHIKQJIBHOCTI, JIOCATHEHb Ta BHU3HAHHS y MNpOo(deciiiHOMY CIiBTOBApUCTBI.
Cmpamezis niosuweHHs aKkmusHocmi adpecama TPEICTaBICHAa TaKTHKaAMHU
3alpolIeHHS, CIOHYKaHHSA, TOpajJ YW PEKOMEHJAIllld, CelialbHUX
MPOTIO3HUIIIH.

[IparmaTuuHMii TOTEHIAJT JOCHIPKYBAHUX TEKCTIB CTBOPIOETHCA
CYKYIHICTIO HeBepOanbHUX (TrpadiyHUX eJEeMEHTIB, MPUDTIB 1 KOJIbOPIB)
€JIEMEHTIB 1 PI3HOPIBHEBUX BepOaibHUX 3ac00iB: HOMIHALINA 1CTOPUYHUX
oI, TONMOHIMIB, 0Ci0, misviB JiTeparypu, 00’ektiB mucrerrtBa (Napoleon,
The Great War, campaign in Egypt, Victorian artwork), 1eKCHYHIX OJUHUIIb
3 €MOIIIMHO EKCIPECUBHUM i OLIHOYHKUM 3HadueHHsIM (superb quality, highest
quality, finest kitchens, seasonally focused, personal gastronomic setting,
wonderful puddings and desserts, generous portions, excellent value for
money, affordable prices), y Tomy uucii NpUKMETHHKIB, SKi KOHKPETU3YIOTh
neTam oOCTAaHOBKH 1 CTBOPIOIOTH ocoOmuBuii Hactpiii (elegant, discreet,
charming, fantastic; wood, red, leather, arc-shaped), wmeradopuunmx
BxkuBaHb (a place that exudes history; A Star-Studded Past; Engine room —
the kitchen), imiom (a birds-eye view); cynepiaTusiB, 0COOOBUX 3aiMEHHHUKIB,
dbopM JHieciioBa B HaKa30BOMY CIOCO01, MOJAIbHUX JIECHTIB, MUTAIBHO-
BIJIMOBITHUX KOHCTPYKIIii, Why Nnot questions KOHCTPYKIIi# 3 oM’ IKIICHUM

CIIOHYKaHHSIM, KOHCTPYKIIii 3 00IrpyBaHHSAM KITIIIIOBaHUX (pa3.
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