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HNEPEIMOBA

CyuacHi nporecy riodarmizanii Ta iHTerpariss YKpaiH! y CBITOBHI
OCBITHII Ta EKOHOMIYHUIA POCTOPHU 3yMOBITIOIOTH HEOOXIIHICTb ITITrOTOBKU
BHCOKOKBAITI(IKOBAaHMX, KOHKYPEHTOCHPOMOXKHHX — (PaxiBLIiB-TEXHOJIOTB.
ToMy omHMM 13 HalAKTyaJIEHIIIMX TUTaHb Y cepi MPOgeCiiHOL MirOTOBKH
MarOyTHIX (haxiBIliB MIIIPUEMCTB XapUyOBOI MPOMHUCIIOBOCTI € (hOpMyBaHHS
YMIHHSI ©EKTUBHO CITUIKYBATHCS IHO3EMHOI) MOBOKO Y THpodeciiiHoMy
CEPEIOBHIITL.

OCHOBHOIO METOFO TTi/ITOTOBKH Ta BHJIAHHS HABYATILHOIO MOCIOHNKA €
(hopMyBaHHS KOMYHIKATHBHOI KOMITETCHTHOCTI MaiOyTHIX (paxiBIIiB y TaiTy3i
XapPUYOBMX TEXHOJIONTH JIst 3a0€3IIEUEHHSI YCHOIO Ta TIMCBMOBOI'O CITUIKYBAHHS Y
nipodpeciiitiii chepi.

HapuasbHuii 1OCIOHHK CKIAZIAETHCS 3 TAKUX CTPYKTYPHHX QIEMEHTIB: -
niepenMoBa; Tiepia dacthHa (12 po3auniB), apyra dacThHA (TpaMaTv4HUEA
JIOBITHVIK), TPETS YacTHHa (IVIocapiii aHITIOMOBHHX TEPMIHIB); YETBEPTA YaCTHHA
(TexcTv U1 Ay/ilOBAaHHS), CIMCOK PEKOMEHIOBAHOI JITEPATypH, CITHCOK
BHKOPHCTAHOI JTITepaTypH.

V HapuaIbHOMY MOCIOHMKY HpE/CTaBIIeHO 12 posaiis, a came: «4 1
MOE OTOYEHHSD), «Xap4oBl TEXHONOTID, «Dbka Ta XapdyBaHHs B YKpaiHi»,
«Meromm TIPHTOTYBAHHs iy, «llepepodka TIPOMYKTIB XapayBaHHD», «[ka
Ta 37I0pOB *sy, «DPYKTIY, <<OB0‘-II>> «X111000y1104HI BUPOOI», «IMOJIOKO Ta
MonouHi npoykri», «M’sico, mruigt ta puba», «Meroau 30epiraHHs
MPOIYKTIB  XapuyBaHHs». KoKeH po3iT MICTHTh Taki CTPYKTYpHI
KOMITOHEHTH:

— aKTHBHHH CJIOBHHK CJTiB 1 TEPMIHIB 32 TEMOIO KOXKHOTO PO3IILTY;

— JIeKCHYHI BMpaBH, CIPSMOBaHI HAa 3aCBOEHHS CTYIAEHTaMU aKTHUBHOL
JICKCHIKH;

— TEKCT Ta BIPaBY, [0 MAIOTh Ha METI TIEPEBIPKY PO3YMIHHS TIPOIUTAHOTO
Ta (hopMyBaHHS HABHYOK y PI3HUX BU/IAX YATAHHS

— BIpaBH Ta CHTYaTWBHI 3aBIIaHHS, METOI SKMX € PO3BHUTOK HABUYOK
TpodeciifHOro MOHOJIOTTIHOTO Ta AIaOrYHOrO CIIUTKYBaHHS,

— TpaMaTW4Hi BIpaBH U1 3aKPIUICHHS IPAMATHYHOrO —Matepiarmy
BIZWIOBI/IHO 10 TeMU PO3ALIY;

— 3ABJAHHS, CIPSIMOBAaHI HA PO3BUTOK HABHUMOK ay/liloBaHHs Ha 0asi
npoeciitHo 0p1€HTOBaHI/IX TEKCTIB,;

— CJIOBHHK PO3MOBHOI JIGKCHMKM Ta KOMYHIKATHBHI 3aBJAHHS, IO
COPUSTAMYT (hOPMYBAHHIO HABMYOK IOBCSIKICHHOIO Ta IPodeciiiHoro
CIUIKYBaHHs B PECTOPaHi, IOTelli, MarasiHi, HesHAHOMOMY MICTi, y JiiKaps,
i1 Yac BIMOYMHKY, Ha 300pax TOILIO;



— 3aBJIAHHS JJIs 3aKPIIUICHHS HABMYOK JIIOBOrO MMCHMOBOTO CITUIKYBAHHS,
ITCIIsT BUKOHAHHS SKUX CTY/CHTH 3MOYKYTh HAMUCATH PE3FOME, JTUCT-TIONISKY,
OCOOMCTHI Ta JUIOBHI JIHCT, €Ce, QJICKTPOHHE MOBIIOMIICHHS, JIMCT-3aITHT,
OTOJIOLICHHSI, aHOTAIIiFO, 3BIT, 3aIIOBHATH PEECTpAIiiHy KapTy B TOTEN Ta
CTBOPUTH PEKJIAMHY JIUICTIBKY.

Buknan wmarepiamy B po3dilax Ja€ 3MOry BHBYATA TeMH B
JIOBLUTEHOMY TIOPSIZIKY, TIOYMHAFOYH 3 TPHOX 0A30BHX PO3ILTIB.

HanpukiHi apyroro, 4erBepToro, mocToro, BOCBMOIO, ASCSTOrO,
JIBAHAIISATONO  PO3IAUIIB  PO3MIIIEHI KOHTPOJIbHI TECTOBI  3aBJIAHHS,
CIIPSIMOBaHI Ha TEPEBIPKY PIBHS CPOPMOBAHOCTI MOBJICHHEBUX HABHUUOK
CTYJICHTIB Ta PIBHS BOJIOJ[IHHS I'PAMATAYHUM 1 JISKCUYHUM MaTepiaJioM.

ABropr  OaKaroTh ~ MaHOYTHIM ~ TEXHOJIOraM  HATXHEHHS,
HAIOJICIVIMBOCTI Ta YCIIXIB B OBOJNOMIHHI AHIJIHCBKOIO MOBOK JUIS
podeciiHOro CIIUTKYBaHHS!

Jlns cTyneHTiB, acImipaHTIB TEXHOJNOTYHUX — CHELaTbHOCTEH, a
TaKOX YCIX, XTO MpaItoe y cepi XapuoBHUX TEXHONOTIH.

Aemopu  sucnogmioioms  wupy noosKy 0okmopy  inocogii,
00Kmopy Hayk 3 Oiznec aominicmpysanns 1 0pOoHcbkoeo yHisepcumeny
CIIA npogecopy [picegppi /I Xavioy ma Maxcy Tecm, mapkemonoey
xomnanii BrandBizVideo ¢ Comepcem (oxkpye, Hoto-Ipicepcu) CILIA, sii
donomoanu y nideomosyi mexcmie 07s ayoito8anHsl.



Unit 1
Personal profile

“Renew yourself completely each day; do it
again, and again, and forever again.”

(Chinese inscription cited by Thoreau in
Walden)

Active vocabulary
Profile
attain the aim (meet the target, achieve the goal) — nocsiratu metu
challenging — crumyitorounii, 1110 MOTPeOy€e HANIPYKEHHS (CHIT)
expectations — pl. mazii, muranu Ha MaiiOyTHE
experience — mocBig
get married — oapyxuTHCs
graduate from — 3akiHuMTH (BUIIMI HABYAIBLHHI 3aKIIa]T)
higher educational establishment (higher school) — Bumwmit
HaBYaJIbHUH 3aKJ1aJl
kindergarten — qursamii camok
leave — 3anmmary, Bix DKIKATH, 3aKiHUYBATH (IIKOIY)
married — oxpyKeHwit, -a
profile — kopotkuii 6iorpadiunnii HapucC
résumeé — pesrome, KOpoTka aBrodiorpadis (SKy momae KaHIUIAT Ha
poborty)
single — Heonpyxenwuit, -a
strength — cuipHa sKiCTH
success — ycmix
weakness — cirabka sIKicTh

Traits of character

ambitious — am0OiTHHI, YecTONIOOHUHI

angry — cepauTHii, po3rHiBaHHH

bossy — (1o moBoanTHCS ) sik 60C 200 KOMaHIUp, BIIaHUI
brave — xopobpuii, cMiTHBHI

broad-minded — 3 mmpokuM Kpyrozopom

calm — criokiitnuii, THXUi, MEPHUI

careful — TypboriuBuii, yBakHHi, 00EpEKHUI
cheerful — 6anpopwuii, Becemmii

clever — pozymuuii

confident — BrieBHenuiA



creative — TBopunit

diligent — crapannwmii, perenbHUI

dissatisfied — nezamoBoneHmii, HEBIOBOICHHMIA

generous — menpui

gentle — m'skuit, marigamit

gloomy — cymoBHTHIi, CMyTHHI

greedy — xamiOHui

hard-working (industrious) — po6oTsiuii, mparearo0Hui
honest — uecHuii

intelligent — po3ymHuwuii, KMiTIHBHIT

lazy — ninuBuii, nenaunii

modest — copoMIIMBHIA, HIIKOBHIt

NOSY — 3aHa/ITO I[iKaBHi, MPOHUPIUBUH, IO BMILIYETHCS HE B CBOT
CIIpaBu

outgoing — koMyHiKabeTbHI#H, TOBAPUCHKUH, KOMITAHIHCHKUI
persistent — yrepTwii, HaOIErTMBHIA

polite — BBiYTHBHIA, YEMHMIA, BUXOBAHHI

proud — ropauit

reliable — magitiamit

reserved — BUTpUMAaHU, CKPUTHHIA, 3aMKHYTHI, HETOBAPUCHKUI
responsible — BixmoBigansHuit

rude — rpyomuii, 6pyraapHmIit

sad — cyMHuiA, TOHypHiA

self-confident — camoBmnieBHeHNM

selfish — eroictiunmii

shy — copom’ 3Bz

smart — goTernHuii, BUHAX1TTUBUH, YEITyPHAN, HAPSTHUH
sociable — ToBapuchkwHid, IpyxHIi

Strong — cuJIbHUM, Ty>KUi, 300pOBUI

stubborn — ynepruii, HeminAaTIMBYIA, HATIOJIETJIMBHUIA, HACTUPIIUBHIA
supportive — rotoBuii 1OMOMOITH, TOTOBUH MiATPUMATH
team-player — nrouHa, sika MOYKE TIPAIFOBATH B KOMaHIi
tender — HikuwuiA, ayitHUH, 1OARTHBHIA

tidy — oxaiinwuii, akypaTHHiA

University study

degree — BueHa CTyIIiHb

department — ¢akynbrer, kadempa

extracurricular activity — mozaayauTopHa TissIbHICTh
extramural (correspondence) department — 3aouHe BimaieHHS
facilities — ycrarkyBaHHs, 0OnaaHaHHS, 3aC00H

fail — 3a3natu HeBmayi, mpoBamOBaTHCSA (HA ICITUTAX)
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Food Technology Department — rexHonoriunmii hakynbTeT

full-time department — cramionapse BiguiIeHHs

graduate — BuImycKHUK

groupmate — ogHOrpyIHUK

hostel — ryproxwurok

knowledge — 3nanHs

major (in) — creriamizyBaTrcs (y mpeaMeri, 06acti); mpodigroroua
JUCIMILTIHA (B KOJEDKI, YHIBEPCUTETI), TUCIUILIIHA, III0 OOMPAETHCS
SK crierjaizanis

minor — Am.HeocHoBHA (HempoinooYa) akaaeMidHa AUCIUILTIHA
perform — BHKOHYBAaTH, 3/iHCHIOBATH

speciality — cremianpHICTD

subject — mpeamer, mucuumIiHA

Technology of Meat Preserving and Processing — TtexHosoris
30epiraHHs, KOHCEPBYBaHHS Ta MepepoOKU M’sica

training — HaBYaHHS, MiATOTOBKA

tuition — naBuauHs

Skills and abilities

ability — 3mibmicTs, 3maTHICTH, yMiHHS; Pl. 006HapoBaHiCTh, 3MI0HOCTI
communicate — crriaKyBaTHCs

handle — moBoxuTHCS (3 00’ €KTOM), YIPABIATH (YUMOCH)
negotiate — BecTu meperoBoOpH, JOMOBISTHCS

operate — misiTH, MPAIIOBATH, IPHBOIUTH B PYX

persuade — yMOBJISITH, TIEPEKOHYBATH

report — 3BiT, TOMOBIIb, TTOB1IOMIICHHS

Set Up — yCTaHOBITIOBATH, CTABUTH

skill — maiictepHicTh, yMiHHS, BIPAaBHICTH

solve — BupiiyBaTH, po3B's3yBaTi

Hobbies and interests

hiking — Typu3M, mogopox Mmiriku

be fond of (music...) — mobutn (My3uKy...)

biking — i31a Ha Benocumeni

go for a walk — xoauTH Ha IPOTYIISTHKY

lose one’s balance — Brpauyatu piBHOBary, BUXOIUTH 3 cebe

spare time — mo3Bimis, BUIBHKH Yac

waste — mapemMHO BHUTpaudaTH (TpOIli, €HEprilo), MapHyBaTH (4ac);
mKoa, 30MTOK, BTpaTa

11
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Vocabulary practice

1. a) Match the adjectives on the left with their antonyms on the
right. Define suffixes and prefixes that help form the opposites.

1. hard-working
2. sociable

3. experienced
4. responsible
5. honest

6. careful

7. polite

8. well-organized
9. optimistic
10. humorous
11. generous
12. intelligent
13. supportive
14. tidy

15. diplomatic
16. reliable

a) pessimistic
b) tactless

C) rude

d) unreliable

€) unsociable
f) unorganized
g) stupid

h) lazy

i) careless

J) inexperienced
K) irresponsible
1) untidy

m) dishonest

n) gloomy

0) greedy

p) unhelpful

b) Which of the adjectives can you use to describe yourself?
Reason your choice. Can you add more adjectives to describe
your character? Use the example:
I am optimistic because I value life.

2.a) Match the skills on the left with their definitions on the right.

1) computer skills

a) the ability to work with a computer

2) language skills

b) the ability to make right decisions

3) technical skills

c) the ability to work on a specific task

4) interpersonal skills

d) the ability to understand others

5) decision making
skills

e) the ability to communicate effectively in
a written and oral forms

6) time-management
skills

f) the ability to organize the day effectively
and do everything what is planned

7) communication
skills

g) the ability to speak foreign languages

b) Define the skills you have using examples from your life.

3. a) Make a list of all articles of clothing that you can wear.
Divide your list into 4 groups of words. You can decide how to
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divide them, but each group must have a title.

b) What is the difference between to wear and to dress? Put the
correct form of either to wear, dress or to dress in each of the
spaces.

1. He usually ... a costume. 2. She likes to ... a light dress. 3.
He is always ... very well on these occasions. 4. This coat is very ...
. I need a new one. 5. That ... is too short for her. 6. He got up, ...
and went for a work. 7. She always ... her son in blue. 8. T don’t like
that ... . You shouldn’t ... clothing of grey colour. 9. She went to the
party ... as a clown. 10. He has to ... a jacket and a tie in the office.

c) Make up sentences using to wear and to dress and the words
from your list of articles of clothing.

4. Read the text about Personal Profile Analysis. Fill in the gaps
with the correct word from the box below.
Behave, employers, weaknesses, strengths, communication,
provide, behavioural, awareness, means, personality

Thomas International has been providing businesses with work
... profiling for nearly 30 years. Its Personal Profile Analysis (PPA)
provides an insight into how people ... at work answering questions, like:
What are their ... and weaknesses? Are they self-starters? How do they
communicate? What motivates them?

PPA s a ... to describe an individual in a self-referential way that
provides information of importance and value to ... making personnel
decisions. It enables people to become more aware of their work style.
Only by improving their self ..., they will have the means to consolidate
their working strengths and compensate for their behavioural limitations.

The advantages of personality profiles are the following:
= they ... an accurate overview of people’s work behavioural preferences;
= they give people the self awareness to consolidate their working
strengths and compensate for their ...;

» they can be used to modify people’s ... style for greater effect;
» they are used to understand the impact people’s ... preferences have on
their work colleagues.

Reading
5. Match verbs and nouns to form all possible word-
combinations. Use propositions where necessary.
Verbs: to start, to prepare, to come, to go, to get, to leave, to like, to
organize, to walk, to have, to play, to deepen.
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Nouns: kindergarten, school, lunch, report, volleyball, breakfast,
home, training, classes, parties, music, skills, rest, knowledge,
basketball.

6. a) Read the text.
Ann Kovalenko’s personal profile

My name is Ann Kovalenko. | am seventeen years old and come
from Myrhorod, Poltava region. | live together with my parents and my
younger sister there. | was born in the family of a teacher and an engineer. |
went to a kindergarten at the age of three, as my parents were working.
When | was six, | went to school. There | got a proper training in many
subjects. | did my best at school and | liked everything | was doing. | found
my best friends there. We organized extracurricular activities such as
parties, concerts, contests and other social events.

After leaving school, | entered Poltava State Agrarian University. |
am a first year student of the Department of Production and Processing of
Cattle Products now. | major in Catering Technologies. | have chosen this
major because | like cooking very much. Especially I enjoy making meat
dishes such as ham, stewed meat, chops and steaks. | am greatly interested
in Chemistry. This subject has been a favourite of mine since | had started
to learn it. I enjoy my studies very much, but also find them challenging. At
the university, 1 extend my knowledge and gain language, computer,
communication and technical skills necessary for my future work. I am
living in the comfortable students’ hostel. The students' life is interesting
and versatile. Besides studies, it involves cheerful discos, various students’
clubs, concerts, parties and performances. The sports club has become the
centre of the University's sports life. | like to play volleyball and basketball.
I am a member of the university volleyball-team. There are also facilities for
tennis and athletic gymnastics.

Most of my classes are in the morning, so | get up early. | do my
physical exercises, wash, brush my teeth, do my hair and have breakfast. At
half past seven, | leave for the university. It takes me ten minutes to get
there by bus. At the university, | usually have three or four classes a day.
The classes are over at two o'clock. | come home, have lunch and take a
short rest. Then | do my home task. Sometimes, after classes, | go to prepare
a report or a presentation to the reading-room or a computer classroom. If |
have time in the evening, | go for a walk with my friends. At weekends, my
friends and I often go to the cinema.

I have got a lot of friends among my groupmates. I like my friends.
I am fond of laughing and joking with them. As for me, I value human
honesty, kindness, and intelligence in people. | think that | am rather
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reserved, calm and modest. However, sometimes | can lose my balance and
become either angry or sad. Sometimes | can be stubborn. To my mind,
being persistent is not always a bad thing. It means my aim — I have never
left things half done. Sometimes | am dissatisfied with myself, especially
when | fail to do something or cannot do things the way they should be
done. At the same time, | think | am industrious and diligent.

There are some things in my life | like and hate. I like when
everything is OK. | like to study because knowledge is beneficial. 1 am fond
of reading as it gives not only knowledge, but also wonderful moments of
joy and pleasure. The time spent with a good book is never wasted. | enjoy
cooking a lot as it reflects my major. Of course, | like music too. Other
hobbies of mine include sports, biking, hiking, solving puzzles and
crosswords. | hate bad weather and indifferent people. My ambition is to
travel all over the world and to speak English fluently.

The last thing I would like to tell you about is my expectations. I’d
like to succeed in my future career, have the home of my dreams and find
someone in my life to share all that with.

b) Agree or disagree with the following statements on the text. If
they are false, give the correct statements. Use the following
conversational formulas:

Agreement Disagreement

I agree with this statement. I don’t agree with it.

I fully/completely agree with it. | disagree with it.

Certainly./Surely./Of course. I can’t agree with it.

That is true/right. I don’t think so.

I should say it’s only partly true. | That’s false/wrong.

I am of the same opinion/point. On the contrary.
Not quite so.

1. Ann’s native town is Myrhorod. 2. Ann is the only child in the
family. 3. She didn’t attend kindergarten. 4. She went to school at the age of
seven. 5. Ann is a first year student at university now. 6. She wants to be a
food technologist because she likes cooking. 7. She is particularly interested
in Mathematics. 8. Ann enjoys student’s life because it is interesting and
versatile. 9. Her working day is very busy. 10. At the university, Ann has five
or six classes every day. 11. She goes to the reading-room or the computer
classroom after classes every day. 12. She is very sociable, so she has got a lot
of friends among her groupmates. 13. She is a very lazy and disorganized girl.
14. Ann thinks that knowledge is beneficial. 15. Ann is very persistent. She
has never left things half done. 16. In future, she would like to live abroad and
marry a foreigner.
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7. a) This is Ann’s I-wheel. Present Ann using the information

from the text.

b) Use Ann’s I-wheel to present yourself.

8. Look through the text and find the opposites.

To gain, to finish, to save, to fail, to like; satisfied, boring,
cheerful, long, kind, lazy, limited, unsure, unreserved,
uncomfortable; dishonesty, evil, trouble, enemy, sadness, illiteracy.

Speaking
9. Do you think that the speaker likes, respects or dislikes the
people in these sentences.

1. Di’s very rude. 2. Ann is very experienced. She has
excellent PC skills. 3. Molly’s usually honest. 4. Sam can be
unreliable. 5. Liz is quite broad-minded. 6. Dick’s quite bossy. 7. 1
find Dave very self-important. 8. Don’t you think Jim’s nosy? 9. Jill
is very original. 10. Tom is very intelligent. He reads a lot.

10. a) Tell when you usually do these activities.

Get up, go shopping, go to bed, leave the university, have
classes, come home, go to the library, go to the reading-room, have a
shower/bath, wake up, wash up, visit a sport club, play
chess/football/volleyball, have dinner/supper/breakfast, have a rest,
do the home assignment, cook, help the parents, go for a walk,
socialize with your friends.

b) Ask your groupmate when she/he usually does these activities.
Listen to his/her answer.

¢) Ask your groupmate when his/her father/mother usually does
these activities. Listen to his/her answer.
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11. Answer the questions that you can use as a guide in your job
selection.

1.What are your hobbies?

2.What are your special skills?

3.What special gifts do you have?

4.What are your favourite subjects at university?

5.What extracurricular courses and activities are you engaged in to
get a specific training for your future job?

6.Did you work? What were your responsibilities in your job?
7.What are your strengths and weaknesses?

8.What traits and skills are very critical for your future job?

9.What are your long-term goals?

10. What factors are essential for you in the future job? Are
promotion opportunities important for you?

12. Read the statements about life. Give your point on these
statements using the following conversational formulas:

To my mind/In my opinion/From my point of view ...
I think/I believe ...

As Iseeit...

That depends ...

To tell the truth ...

Strictly speaking/Generally speaking ...

As a matter of fact ...

The thing is that ...

1. Your dreams will come true, if you have the desire to pursue them.
2. Everything is possible, if you believe it is possible.

3. It's your mind that sets your limits.

4, Start thinking of yourself as a success and success will follow.

5. Life is not about the I-could-have-been. Life is only about the I-
tried-to-do.

6. Many people will walk in and out of your life, but only true
friends will leave footprints in your heart.

7. To handle yourself, use your head, to handle others, use your
heart.

8. If someone betrays you once, it's his fault. If he betrays you twice,
it's your fault.

9. Great minds discuss ideas; average minds discuss events; small
minds discuss people.

10. He who loses money loses much; he who loses a friend loses
more; he who loses faith loses all.
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Grammar: The possessive case of the noun. The verb to be. Have
and have got. Indefinite tenses. Types of questions.

13. Join two nouns using the possessive case of the noun or the
proposition of.

1. The camera/Jane. 2. The name/my mother. 3. The top/the page. 4.
The son/Charles. 5. The manager/the company. 6. The results/the
exam. 7. The children/Don and Marry. 8. The car/his parents. 9. The
name/the street. 11. The flat/Ann. 12. The title/the book.13. The end/
the story.14. The room/sisters.15. The name/the man | saw you with
yesterday.

14. Insert the verb to be in the correct form.

My name ... Thomas. I ... nineteen. I ... in my first year at the
university. I ... a future food technologist. My family ... not big. I have a
mother, a father, my younger sister and me. My father’s name ... George.
He ... forty-five years old. He ... a production manager. My mother’s name
... Maria. She ... forty years old. She ... a dietician. My parents ... very
kind, hard-working and intelligent people. They ... the best example for
me. My sister’s name ... Julia. She ... fifteen years old. She ... a pupil of
the ninth form. She ... very diligent, friendly and cheerful. I have two
grandmothers and a grandfather. | love them very much and often go to see
them. My grandmothers ... retired now. One of them ... an engineer,
another ... an economist. They ... very good specialists when they worked.
My grandfather ... not a pensioner yet. He ... a businessman. His business
... very successful. During World War II he ... a fighting pilot and
contributed much to our victory over the Nazi invaders. My grandparents
... very careful, tender and energetic.

15. a) Put in have got (‘ve got), has got (‘s got), haven’t got Or
hasn’t got.

1. — Where is my newspaper? —I don’t know. I ... it. 2. We ... three
children, a boy and two girls. 3. She ... enough money to take the course in
Microbiology. She will start it next month. 3. This plant ... modern
equipment. 4. The production manager ... any time to speak with you. 5. She
is not going to work today. She ... a bad cold. 6. Ben reads a lot. He ... a lot
of books. 7. They are very friendly. They ... a lot of friends. 8. I can’t repair
this equipment now. I ... any tools. 9. John wants to start his own business
but he ... enough money. 10. I ... skills necessary for my future job.

b) Write the general questions and answer them. Use the

example:
(you/ money) — Have you got any money? — Yes, | have.
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(you/ a bath every day) -Do you have a bath every day? — Yes, | do.

1. (you/a camera)? 2. (he/a car)? 3. (you/a rest at
weekends)? 4. (he/a good time in summer)? 5. (you/enough time to
help me)? 6. (he/English on Friday)? 7. (they/dinner at the
restaurant)? 8. (you/computer skills)? 9. (he/a good job)? 10. (the
plant/new equipment)?

16. a) Write down the third person singular (the present
indefinite) of the following verbs.

Come, join, enter, study, work, get up, wash, watch, go, do,
hurry, leave, meet, say, finish, teach, learn, try, want, walk, take,
include, have, play, speak, translate, wake up, answer, help.

b) Read the article about the businessperson George Wong. Put
the verbs in brackets into the correct form of the present
indefinite.

George Wong (to come from) India but he (to live) in the
USA. He (to be) forty-six years of age, very successful, and he (to
love) his job. He (to be) the Chairman of Merry Food, a food
manufacturing business. People in the USA (to know) this trademark
very well. They (to prefer) buying Merry Food products because they
(to be) of high quality and very healthy.

In his free time George (to listen to) music. He (to like)
bands like Led Zeppelin and T Rex. He (to have) five cars including
a Ferrari 512TR, an Astron Martin Lagoda, a Lamborghini Diablo, a
Mercedes, and a Mini. It (to be) an unusual Mini because it (have) a
television, fridge, and washing machine inside. George (enjoy) being
with his friends. They often (to go) to play golf or tennis together. At
weekends they (to go) fishing.

But George (not/to like) going to the restaurants. He says he
(not/to be) good at things like balance sheet and profit and loss
accounts, and he (to hate) costumes. He seldom (to wear) ones.

c) Ask your partner questions about George Wong. Listen to
his/her answer.

17. a) Write down the past indefinite forms of the following
verbs.

Come, write, be, enter, study, work, get up, wash, watch, go,
do, hurry, leave, see, know, say, finish, teach, learn, need, try, want,
make, read, become, help, walk, take, have, play, speak, translate,
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wake up, drink, eat, draw, live, understand, cook, wear, choose, find,
miss, like, tell, drive, smile.

b) Rewrite the article about the businessperson George Wong
(exercise 16 b) in the past indefinite. Put the verbs in brackets
into the correct form of Past Indefinite.

c) Ask your partner questions about the businessperson George
Wong in the past indefinite.

18. Make predictions about the use of English in future. Use the
following conversational formulas:

I think 1l ... or I think I won’t....

I consider I’ll... or I consider I won’t ....

I guess I’ll... or I guess I won’t....

Speak English fluently; read English newspapers and
magazines; understand radio broadcasts and TV programmes; write
reports in English; speak with a perfect English accent; socialize with
friends in English; understand English songs; know a lot of
vocabulary; use English for my work; write private and business
letters in English; read scientific works and textbooks on Food
Technology in English, make presentations in English; negotiate
with partners in English.

19. a) Form all types of questions for the following sentences.

1. Every summer we visit our relatives. 2. Ann is a
technician. 3. My brother entered the university last year. 4. My
parents are very persistent and determined. 5. My friend will be at
home in the evening. 6. She speaks three foreign languages. 7. Kate
has four classes on Monday. 8. It takes me 20 minutes to get to the
university by bus. 9. Tom was born in Dublin in 1961. 9. They
played football yesterday. 10. Julia will go shopping to the
supermarket in the afternoon. 10. He is fond of collecting recipes of
different countries. 11. They live in the village. 12. Her grandfather
is retired now.

b) What questions could you ask to get the following answers?

1. Because | wanted to be a food technologist, no other
reason. 2. He is twenty years old. 3. She is fond of reading. 4. | live
in a flat near the centre of the town. 5. He speaks three foreign
languages. 6. | went to the cinema yesterday. 6. He will work as an
engineer. 7. | left school two years ago. 8. He will graduate from the
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university in two years. 8. Yes, they do. They often go to the reading
room after classes. 9. No, she isn’t. She is at the university. 10. She is
a teacher of English. 11. She usually has dinner at home. 12. We
started having French seminars at school when | was 12.

Listening
20. a) Listen to the text and choose the right answer to the
guestions.
1. What is Ann Gados’ Bositio_n? .
a) Marketing manager. b) Enﬁlneer._ ¢) Production manager.
2. Why did not Gados go to the business school?
a) Because she got married in the early age.
b) Because she didn’t have money.
c) Because she had to work.
3. Why did Gados decide to think about career of her own?
a) Because she HOt a good education.
b) Because her husband recommended her.
c) Because her husband becameill.
4. When did she receive the post of the production manager?
a) In 1986. b) In 1996. c) In 1968.
5. What characteristics should young people have to be successful?
a) Be persistent and flexible.
b) Be persistent and absent-minded.
c) Be funny and thoughtful.

b) Listen to the text again and put the events in the chronological
order.

1. Gados’ husband became ill and she decided to go back to
school for a degree.

2. Ann Gados got married when she was only 18.

3. She got a Master’s Degree in Food Technology.

4. She received the post of the production manager.

5. Gados helped her husband and didn’t think about career of
her own.

6. She worked as an assistant to the production manager for a
Spanish bread-making company.

21. a) George, Lars and Akemi have each written a short
description of themselves as part of a pen-friend scheme organized
by their teachers. Listen to the passages and decide:

1. Who drives to work?

2. Who has a long summer holiday?

3. Who learns English at work?
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4. Who would make the most interesting pen-friend?
b) Listen to the text again and complete this table for each of them.

George Lars Akemi

Age

Nationality

Occupation

Interests

Study skills: Greetings
Helpful language
Greetings

Good morning./Good afternoon./Good evening!/ Hi/Hello!/ How do
you do?

I am glad to see you./Happy to see you again./Nice to see you again.
I haven’t seen you for ages./I haven’t seen you for a long time.
Introduction

Let me introduce myself. My name is John Dike./l am John Dike.
Glad to meet you./Pleased to meet you.

Let me introduce John Dike to you./Meet my friend John Dike.
Excuse me. Are you Mr. Johnson?

Asking and answering about business

How are you?/ How are you getting on?/How are you doing?/How is
it going?/How is your business?/ How is everybody at home? What
about you?/And you?

Thank you. O.K./Very well./All right./Pretty good./l am fine./Not so
good./ | am quite well./Not bad./Fifty-fifty./So-so./Really
homesick./Could be better./Bad./Not so good.

Titles of address

Mr.(mister) — for all men: Mr. Brennan

Ms. (miss) — for all women who wish it: Ms. Johnson

Mrs. (mistress) — for married women: Mrs. Dickson

Miss — for unmarried women: Miss Wheeler

Dr. (doctor) — for physicians, dentists and people holding doctorate
degrees: Dr. Stanhope

Saying good-bye

Good-bye./Bye./See you later./See you soon.

I am afraid | must be off./Unfortunately, | must go.

It’s been nice meeting you.

When shall | see you again? / I’ll be glad to see you again.
Remember me to your parents./My best regards to your parents.
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22. Read the conversations between Lion Corn, his colleagues
and friends. Fill in the gaps with the necessary words or word-

expressions.
1. .—Hi, Lion!
— ..., Sam, how’s it going?
-0K. ...?
— Not bad. By the way, how’s
your girlfriend?
— Gee, that’s too bad.
2. — ..., Dr. Martin.
— Hello, Mr. Corn. ...?
— Fine, thanks. And you?

3.—..., Linda!
—Hi, Lion. ...?
—.... T have a bad cold.
—Yes, you sound terrible. Do
take care of it.
— ... . I’'m going to bed right
after this class.
4. — Good morning, Mr. Corn.
— O, ..., Ms. Freeman. How
are you?

— Very well, ... . How is your — ..., thank you. I'm
wife? enjoying this lovely weather.
— Oh, , just a little —Yes, soam .

homesick now and then.
— That’s too bad but she’ll get
over it

23. Role-play a dialogue or conversation appropriate to each of
the following situations. Use helpful language.

1. Itis 9:00am. Greet Mrs. Thomas who is going to give you a test today.

2. (rB]reet your friend Eden and ask her about the party you both went to last
night.

3.gGreet Jean who has been sick for several days.

4. Greet Dr. Bartley, a professor of your department. He invited you to his
home last week.

SﬁGreet your neighbour Mr. Johnson at the bus stop. You do not see him very
often.

7. Greet Jane, a good friend. You have not seen her for several weeks.

8. Greet your advisor in the hall after a concert.

Writing: Résumé

All job applicants need to circulate information that reflects
positively on their strengths. In most instances, they do it through the
résumé. A résumé is a one-page outline of one’s career listing relevant
achievements, education and position needed. It is the advertisement
designed to make the reader act. If the résumé is well-written, the reader
should interview an applicant. A good applicant should show how he/she
could benefit an employer, not how the employer can benefit him/her.

There are the basic categories of the standard résumé: personal
details, the objective, education, experience, special skills, references.
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24. Look through Leon Corn’s résumé and answer the questions
below it.

Leon Corn
1690 West Road, Knoxville, TN 56789
Tel.: 0978564327
E-mail: leon_c@yahoo.com

CAREER OBJECTIVE: Seeking employment in a multinational food-
manufacturing company that provides a challenging opportunity to combine
excellent technical, commercial and finance management skills.

EDUCATION:
Reading University (including a year's industrial placement)
B.S., Food Technology (May 2002)

Knoxville Community College
Introductory Course to Food Technology (April 1990)

EXPERIENCE:

01/2009 to present Taste Connection Ltd, Director

Primary duties: Responsible for general administration of the business, quality
control and finance, sales/marketing and market research, people management
and new product development.

03/2006 to 12/2008 Vitafoods, Marketing Manager
Primary duties: Responsible for sales of market-leading branded products,
developing branded advertising, PR and people management.

04/2004 to 02/2006 Dalgety Food Ingredients, Product Manager
Primary duties: Responsible for commercial marketing
and sales, production process and new product development.

10/2002 to 03/2004 Weetabix, Territory Sales Manager
Primary duties: Responsible for commercial marketing and sales.

09/2001 to 05/2002 McVities, Sales representative
Primary duties: Responsible for sales.

05/2001 to 08/2001 McVities, Technician
Primary duties: Responsible for operating equipment.

SPECIAL SKILLS: problem solving, commercial and finance management
abilities, communication, negotiation, people management, technical and
computer skills (experienced in Microsoft Excel and Word, Netscape, D-Base,
PowerPoint presentation software), fluent French (spoken and written)

REFERENCES:  Available on request.
1. What information does a résumé give for an employer?
2. What company does Leon Corn want to work for?
3. What degree does he have?

24



4. What was his first position and where?

5. What were his primary duties at Weetabix?

6. What company did Leon Corn work as a marketing manager for?
7. What is his present position? What are his present primary
duties?

8. What special skills does he have?

9. Does he have any references?

25. a) Look at the job advertisements and tell what skills and
qualities are required from applicants.

BACARDI BREEZER

We are experts in fruit and fruit
juice products and our fruit
ingredients meet the requirements of
many customers in Europe.

To introduce a new product line and
modern technologies,
we are looking for

AGENT or DISTRIBUTOR for
Ukraine

If you are interested in a long lasting

honest relationship, have knowledge

of food processing technologies and
a good command of English,
please send us your résume.

Bacardi Breezer GmbH
30 West Street, Staffordshire
ST13 6DB UK
brown@bbreezer.com.

POLTAVA MEAT PROCESSING PLANT
offers excellent opportunities for
PRODUCTION ENGINEER
Requirements:

Some years of experience
Excellent understanding of
production process
High energy level
Commitment to end results
100% availability over the project
Strong project management and
leadership skills
Excellent knowledge of English and
Ukrainian
High flexibility and motivation

Please send your résume to:
Personnel Department, 30
Kharchovykiv Street,
Poltava, 36014
E-mail: humank @ poltmeat. com

b) Look at the job advertisements, choose the position you would

like to apply for and write a résumé.
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Unit 2
Food technology

“We are already producing "-’i R
enough food to feed the world.
~ We already have technology in & ":
~ place that allows us to produce Ny
more than we can find a ==
market for.” -
(Jeremy Rifkin, an economist) P

Active vocabulary
Occupations
analytical chemist — ximik-aHamiTHK
compliance coordinator — koopaWHATOp 3 NMHUTaHb JOTPUMAHHS Ta
BHUKOHAHHA IIPAaBOBUX HOPM
dietitian — mgieTomor
environmental health practitioner — cmemiamicT-pakTuk 3 NHUTaHb
CaHITapPHOrO CTaHy HABKOJIHITHBOTO CEPEIOBHIIA
food scientist — cmemiamict 3 XapyoBMX TEXHOJOTIH, HAyKOBHI
CHIBPOOITHUK 3 Xap9IOBUX TEXHOJIOTTH
microbiologist — mikpo6iomor
process technologist — imkeHep TeXHOIOrTYHOTo MPOIeCcy
product development manager — xepiBHHK 3 po3poOKu Ta
YIOCKOHAJICHHS MPOMYKIi (TpoIecy MOKpaIIeHHS XapaKTepPUCTHK
ICHYIOUMX BHIIB IPOMYKIIii Ta pO3pOOKH HOBHX il BH/IIB)
production manager — kepiBHUK BUPOOHHIITBA, TOJIOBHUI TEXHOJIOT
quality assurance manager — KepiBHHK i3 3a0e3leUeHHs SIKOCTI
TIPOIYKIIii
quality manager — HagaaIbHUK CITy>KOU TEXHIYHOTO KOHTPOJTFO
research and development manager (R & D manager) — kepiBHHK
MIPOEKTHO-KOHCTPYKTOPCHKOTO BTy
research scientist — HaykoBwii CIIiBpOOITHUK
technical director — rosioBHuU# iHKEHED, TEXHIYHHIA UPEKTOP

Skills and abilities

critical thinking — kputnuHe MucIeHHS

human relation skill — yminus OyyBati 1F0CHKI B3a€MOBITHOCHHH
inductive reasoning — iHIYKTMBHUI BHCHOBOK, IHIyKTUBHHI
YMOBHBIJI
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information ordering — cucremaru3anis iHpopmaltii, KIacudikarris
iHdopMmarii

MOonitoring — MOHITOPUHT, KOHTPOJIb, CIIOCTEPEKECHHS

time management skill — yminns kepyBatu yacom

Food technology areas

activity — misuibHICTB

apply — 3acrocoByBaTH, 3BepTaTHCS (3a TOBIAKOIO, TO3BOIIOM)

brief — incTpykuisi, 3aBaanHs

carry out — BUKOHYBaTH, IPOBOAUTH (Oecimty, 3aHSATTS)

check — koHTpOTIOBATH, TIEPEBIPATH

Customer — 3aMOBHUK, TIOKYIICIb, KJIIEHT

decaffeination — nexoderoBanHsl, BuiaieHHs Kodeiny

design — CkiamaTv riaH, TPOEKTYBATH; IIPOEKT, IIIAH, [M3aiH

food inspection — canitapHa ekcriepTH3a XapyoBHX MMPOIYKTIB

food process engineering — TexXHONOTiA BHPOOHHUIITBA XaPUYOBHX
MPOJIYKTIB

food safety — Ge3nieunicTh MPOAYKTIB XapuyBaHHS

food science — mayka (TeopeTHuHi 3HAaHHSA) TPO  IPOMYKTH
XapuyBaHHSI

food spoilage — ncyBanHs mpoxyKTiB XapUyBaHHS

food technology — xapuoBa TexHoIOTIs

hygiene — ririeua

improve — y1ocKoHamoBaTh(Cst), TOKPAIyBaTH

keeping property — xapakTepuCTHKa 30€piraHHs, 3IaTHICTH
30epiraHHsa (Marepiaidy, TOBapy, OCOOIHMBO CTOCOBHO XapUOBHX
MIPOJYKTIB)

label — spmuk, eTvikeTKa; HAIUIIOBATH SIPIIUK, BiHOCHTH 0 AKOICh
KaTeropii

manufacture — BUpoOGHHUIITBO; BUPOOIIATH

modify — Bumo3miHroBaTH

nutrition — xapuyBauus, Dka

package — makyBaTH, O(QOpPMIISITH; MAKeT, 3rOPTOK, MaKyBaHHS,
naKyBaJIbHa Tapa

preservation — 30epiranHsi (POIYKTIB), KOHCEPBYBAHHSI

procedure — mporieaypa, crocio i, TEXHOIOTIYHHUI MPOIIEC

process —  Tporec, TEXHOJOTIYHHH  Mpolec;  MiAJaBaTH
TEXHOIIOTTYHOMY TIPOIeCy, 00pOOIIATH

process optimization — ornrrumizartisi BEpOOHHYOrO MPOLIECY
processing — nepepoOka MpoIyKTiB

procurement — npuabaHHs, 3aKymiBiIA (TOBapiB)

product costing — kanbKyJsiis co0iBapTOCTI MPOAYKIIii
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quality — sikicTb

sensory testing — cencopHa npoba, CeHCOpPHUA aHai3

specifications — crenudikaiiii, TeXHIYHI YMOBH, IHCTPYKILS 3
BUKOPHCTAHHS, TEXHIYHA XapaKTePUCTUKA

Support — maTpuMyBaTH, 0MOMAaraTy; MiATPUMKA

Vocabulary practice
1. Study the words given bellow and divide them into three
categories: occupations in food technology, food technology areas,
technological processes.

Analytical chemist, microbiologist, compliance coordinator,
decaffeination, dietitian, preservation, process engineer, design
engineer, technician, environmental health practitioner, quality
manager, food inspection, food safety, food science, food scientist,
hygiene, nutritional analysis, technologist, labelling, monitoring,
nutrition, packaging,  pasteurization, processing, analysing the
design brief, testing food products, food preparation, cooking,
product development manager, writing a specification, production
manager, quality assurance manager, research and development
manager, research scientist, sensory testing, technical director.

2. Match skills and abilities of food technologists in the box with
their definitions below.

Quality control analysis skill Active learning skill
Monitoring PC skill

Active listening skill Writing skill

Human relation skill Critical thinking skill
Information ordering ability Time- management skill

1.Assessing performance of yourself, other individuals or
organizations to make improvements or take corrective actions.
2.Communicating effectively in a written form as appropriate for
the needs of the audience.

3.The ability to understand other people.

4. Conducting tests and inspections of products, services or
processes to evaluate quality or performance.

5. The ability to arrange things or actions in a certain order or
pattern them according to a specific rule or set of rules.

6. Giving full attention to what other people are saying, taking time
to understand their points, asking questions as appropriate.

7. The ability to work with a computer.

8. Understanding the implications of new information for both
current and future problem-solving and decision-making.
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9. Using logic and reasoning to identify the strengths and
weaknesses of alternative solutions, conclusions or approaches to
problems.

10. Managing one's own time and the time of others.

3. Match the words with similar meanings.

1. Dehydration, n a) occupation
2. Preservation, n b) to include
3. Brief, n c) skill

4. Inspection, n d) discipline
5. Characteristic, n e) drying

6. Profession, n f) property

7. To involve, v g) monitoring
8. Ability, n h) storage

9. Subject, n i) direction
10. To make, v j) up-to-date
11. Modern, adj K) to create

4. Read the text about the difference between food science and
food technology. Fill in the gaps with the correct word from
the box.
Preventing, properties, substances, conditions, nature, science,
treatment, processing, requirements, composition, knowledge
What precisely do we mean by “food science” and “food
technology’? A definition of any technology must involve two
essential elements, namely: the ... or sciences applied, and the
practical objectives that they are applied to. Food science is a
coherent and systematic body of ... and understanding of the nature
and composition of food materials, and their ... under the various
conditions to which they may be subject. Food technology is the
application of food science to the ... of food materials so as to
convert them into food products, and so packaged and distributed, as
to meet the ... of the consumer and safe practice.

Food technology implies the causing of food materials to
undergo desirable changes of ... or form, while inhibiting and if
possible ... undesirable changes of nature or form. The application of
food science involves knowledge and understanding of the chemical

. of food materials; their physical, biological and biochemical ...
and behaviour; human nutritional requirements; any pharmacological
and toxicological considerations; the reactions of food materials with
atmospheric oxygen and ... which they may come in contact with
during handling, ... and packaging.
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Reading
5. a) Discuss the following questions in a group.
1. What are the tasks of food technology nowadays?
2. What areas does food technology involve?
3. What knowledge should food technologists have?
4. What skills and abilities are necessary for food technologists?
5. What technological professions do you know?

b) Read the text and check your answers.
Food technology

Food technology or food tech for short is the application of
food science to the selection, preservation, processing, packaging,
distribution and use of safe, nutritious and wholesome food.
Axiomatically, food technology is science-based. Research in the
field now known as food technology has been conducted for decades.
Nicolas Appert’s development of the canning process in 1810 was a
decisive event. Louis Pasteur's research on the spoilage of wine and
his description of how to avoid spoilage in 1864 was an early attempt
to put food technology on a scientific basis. Besides, he developed
pasteurization — the process of heating milk and milk products to
destroy food spoilage and disease-producing organisms. By 1940's,
the original departments that had taught the subject under different
names had been retitled "food science”, "food science and
technology" or a similar variant. Several companies in the food
industry have played a role in the development of food technology.
Some of these developments are the following: freeze-drying, high-
temperature short time processing, decaffeination of coffee and tea,
process optimization. Nowadays keeping up-to-date in our
technological age is more important than ever. In the highly
industrialized countries, the affluent society has resulted in an
emphasis on new products, on products with improved quality and
improved keeping properties, and on greater consumer convenience.

Like medicine and other science disciplines, food science
and technology is a profession. Food technologists develop the
manufacturing processes and recipes of food and drink products.
They are involved in conducting experiments and producing sample
products, as well as designing the processes and machinery for
making products with a consistent flavour, colour and texture in
large quantities. The occupations in food technology include food
scientists, quality assurance managers (QA managers), product
development managers, research and development managers (R & D
managers), research scientists, product development scientists,
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technical directors, compliance coordinators, analytical chemists,
dietitians, environmental health practitioners, microbiologists,
process engineers, project managers, research technicians,
production managers, quality managers.

Technical occupations require a wide range of complex skills
based on a recognised body of learning. The aim of studying food
technology is to develop these skills and gain knowledge to design
and make high quality products. Future food technologists should
understand the physical, nutritional, biological and sensory
properties of foods to design and make food products.

Thus, food technologists should have good knowledge of
Production and Processing, Hygiene, Food Science, the English
Language, Mathematics, Chemistry, Microbiology, Engineering,
Customer and Personal Service. As for skills and abilities, food
technologists are required to have communication skills (active
listening, reading comprehension, writing), time management, PC,
and human relation skills, inductive reasoning, problem sensitivity,
category flexibility, information ordering, active learning,
monitoring and critical thinking abilities.

Studying Food Technology involves the following areas:

learning about food ingredients and their use in food products;

nutrition and nutritional analysis;

analyzing and following the design brief;

food science;

understanding the process of food product development;

hygiene and safety;

quality and how it can be measured;

sensory testing;

writing a specification and testing against it;

learning about industrial food production on a large scale;

developing skills in food preparation and cooking;

evaluating and testing food products;

learning about food packaging and labelling;

using information technology (IT) to support product design.

Typical work activities of food technologists include:

¢ modifying existing products and processes and developing new
ones;

e checking and improving quality control procedures at the
factories;

e researching current consumer markets and latest technologies to
develop new product concepts;
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selecting raw materials and other ingredients from suppliers;
addressing issues of safety and quality;
preparing product costing based on raw materials and
manufacturing costs to ensure profitable products;
carrying out process support and development;
cooperating with technical and commercial colleagues in
procurement, sales and technical services;

e communicating with official food inspection and hygiene
agencies.

Of course, finding a job in the field of food technology today is
difficult and time-consuming. Most companies want graduates to
have not only a good academic background and enthusiasm, but also
a portfolio of skills and abilities that can be applied to any situation.
Thus, it is necessary to start preparation for a job in the field of food
technology by gaining new knowledge, mastering skills and getting
experience while studying at university.

6. Agree or disagree with the following statements on the text.

1. Food technology is a science-based field.

2. Nicolas Appert contributed to the development of food technology
by introducing the canning process.

3. Louis Pasteur contributed to the development of food technology
by introducing chemical processing.

4. Today food technology emphasises development of new products,
products with improved quality and improved keeping properties,
and greater consumer convenience.

5. Food technology is not a profession.

6. Food technologists should understand the physical, nutritional,
biological and sensory properties of foods.

7. Food technology does not deal with hygiene and safety.

8. Food-manufacturing companies require their applicants to have
only good education and enthusiasm.

9. Finding a job in food technology is easy howadays.

7. Tick the activities that food technologists are engaged in.

Cook, modify existing products, develop new products, sell
foodstuffs, teach students, give credits, test food products, grow fruit
and vegetables, provide transport services, draw pictures, package
and label foods, improve quality control procedures, research current
consumer markets, make the nutritional analysis, select raw materials
from suppliers, deal with issues of safety and quality, write a
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specification and test against it, carry out process support and
development, construct and build houses, make financial reports, do
office work, deliver food produce to customers.

Speaking
8. Discuss the following questions in a group.
1. Did you work in the field of food technology before entering the
university? What area did you work? What were your
responsibilities?
2. What do you think about food technology in Ukraine?
3. What area of food technology would you like to work after
graduation from the university?
4. What job would you like to have?
5. What knowledge, skills and abilities necessary for food
technologists do you have?
6. How can you develop knowledge, skills and abilities necessary for
performing your future work activities?

9. Study the list of characteristics and choose the five ones that
are the most important for the occupations in the box. Use the
example:
Technical directors should be logical, creative, intelligent,
determine and precise.
Technical directors, analytical ~ chemists, dietitians,
microbiologists, project managers, quality assurance managers,
product  development  managers, research  scientists,
environmental health practitioners, production managers
Hard-working, sociable, experienced, responsible, honest,
careful, polite, well-organized, optimistic, intelligent, supportive,
logical, creative, determined, precise, active, energetic, confident,
persistent, self-starting, practical, productive, rational, enthusiastic,
independent, self-controlled, sensitive, tolerant, trustworthy,
intuitive, coordinated, tidy, critical, optimistic, helpful, methodical,
systematic, organized, computer-literate.

10. Read the information about three types of skills. Choose the
skills that are the most important for working in the field of food
technology. Reason your choice.

According to the Bible of career counseling, skills break
down into three categories. They are the following:
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Skills with people that include taking instructions, serving,
communicating, persuading, performing, managing, supervising,
negotiating, deciding, leading, advising, consulting, training.

Skills with information or data that involve observing,
comparing, copying, storing, computing, researching, analyzing,
evaluating, planning, developing, advising, consulting, achieving.

Skills with things (physical objects, instruments, tools,
machinery, equipment, vehicles, materials and desk-top items such as
pencils, paper clips, telephones, stamps) that include handling an
object, being athletic, working with the Earth or nature, using tools,
operating equipment, operating vehicles, setting up, repairing.

11. Read the characteristics of food technologists. Complete this
list with 5-7 ideas of your own.

e Food technologists enjoy food and food preparation.

e They are interested in health and wellbeing.

e They have good communication skills.

e They are proficient in their field.

Grammar: The article. The plural form of the noun. Continuous

tenses. Present continuous and present indefinite
12. a) Insert articles where necessary.

1. — What does she do? — She is ... engineer. 2. I must go to
... plant to see ... production manager. 3. ... first month | worked at
the plant was very difficult for me. 4. I usually have only ... cup of
.. coffee in ... morning. 5. I like ... fellows I study with. 6. After
graduating from ... university she will work as ... food technologist.
7. She often has ... dinner in ... restaurant. 8. This man is ...
engineer I told you about. 9. Open your books on ... page 87 and
read ... text about ... food. 10. Do you like ... bananas? 11. Have
you got ... computer. 12. What ... department do you study at? 13.
Let’s go ... home. We have nothing to do here. 14. I like ... tea but I
do not like ... coffee. 15. In ... food manufacturing, ... work may
involve carrying out ... process support and ... development, ... new
product development, and ... quality control. 16. He watches ...
television and plays tennis ... at ... weekends.

b) Insert articles where necessary. Pay attention to the use of
articles with proper names.

1. Last year he had a business trip to ... United States, ...
Philippines and ... India. 2. ... Mediterranean Sea is very warm. 3.
They usually spend their holidays in ... Carpathian Mountains or at
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... Black Sea. 4. ... Poltava University of Economics and Trade is in
... Koval Street. 5. He likes to stay at ... Hilton Hotel when he is on
a business trip. 6. ... Swiss are famous for their cheese. 7. I read ...
Daily Telegraph but my brother reads ... Times. 7. We flew from...
London to ... Orly Airport in ... Paris. 8. We visited ... Tower of
London last year. 9. ... Asia is the largest continent. 10. ... Danube
flows through ... Vienna, ... Budapest and ... Belgrade.

13. Make the plural forms of the following nouns if possible.

Child, window, technology, country, door, brother, man,
foot, mouse, news, milk, food, information, woman, meal, box,
goose, duck, money, body, wife, knife, spoon, ingredient, engineer,
newspaper, mother-in-law, family, job, equipment, development,
potato, tomato, lemon, shop, tooth, shelf, type, rose, watch.

14. a) Complete the sentences changing the infinitives in
brackets into the present, past or future continuous.

1. The number of people without jobs ... (to increase) at the
moment. 2. These days food ... (to become) more and more
expensive. 3. John went to work in Spain last year. When he arrived
in Spain his language wasn’t very good but now it ... (to improve).
4. Health technologists ... (to make) body fluid analysis in the
laboratory when the director came in. 5. Next year they will be
engineering and technology graduates. They ... (to search) for career
opportunities. 6. This month the company ... (to arrange) trainings in
advertising and food safety for new entrants. 7. He ... (to take) short
courses in food hygiene and meat safety. 8. — Where is the
production manager? — She ... (to discuss) raw materials and other
ingredients with suppliers. 9. They ... (to check) the quality of
cucumbers purchased for canning when the students arrived. 10. This
accountant ... (to prepare) product costing based on raw materials
and manufacturing costs all day long tomorrow.

b) Make the completed sentences negative and interrogative
(general question).

15. Read about regular activities of the people. Write what they
are doing now. Use the example:

Research scientists study the chemical changes that take place in
stored or processed foods. They (to examine quality of canned
cucumbers) now.

They are examining quality of canned cucumbers now.
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1. The food scientists of the Institute of Food Technology try
to find ways to process food so that fewer nutrients are lost. At
present, they (to investigate the effects of food additives on processed
foods). 2. His farm grows potatoes, tomatoes and grains. This year, it
(to grow beet, corn and potatoes). 3. Food scientists look for new
sources of nutrients in food. At present, they (to try to find new
sources of protein). 4. The food scientists of our meat-processing
plant pay attention to the flavour, appearance, and texture of
processed foods. Now, they (to develop new flavours of processed
meat). 5. Many food scientists of the Food Technology Research
Institute work in quality control at food processing plants. At present,
some of them (to work at the meat-processing plant). 6. He works in
the area of food quality control. Now, he (to inspect apples to make
sure they are fresh). 7. She is responsible for carrying out
technological operations in accordance with government regulations.
8. At the moment, she (to prepare some documents for the
government bodies). 8. My friend works as a production engineer.
Now, he (to make up the production schedule). 9. This technologist
supervises  processing  fruit at our plant. Now, he
(to have a meeting with workers). 10.  Some technologists teach in
colleges or work for the government as food graders and inspectors.
My father is an instructor in the college. He (to teach Microbiology)
now.

16. Put the verbs in brackets into the correct form of the present
continuous or present indefinite.

1. Food technologists (to modify) existing products and
processes and (to develop) new ones. 2. This group of technologists
(to try) to improve quality control procedures at their factory, from
the raw material stage through to the finished product. 3. The work
of food technologists (to include) researching current consumer
markets and latest technologies to develop new product concepts. 4.
Environmental health practitioners (to address) the issues of safety
and health. 5. We usually (to produce) canned tomatoes but this year
we (not to produce) any. 6. He is a dietician but he is (not to work) at
the moment. 7. Our technical director is on a business trip in London
now. He (to buy) new equipment for our plant. 8. How many
languages (Tom to speak)? 9. This machine (not to work). Something
went wrong with it last week. 10. — What (he to do)? - He (to
examine) the new equipment.
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Listening

17. a) Match the words in the box with the definitions below.
Training, employee, course, postgraduate, graduate,

degree, entrant
1. A person who is hired to work for another person or for a
business, firm in return for payment.
2. A person who has been awarded a first degree from the
university or college.
3. A student who has obtained a degree from a university, and is
pursuing studies for a more advanced qualification.
4. A new member of a group or an organization.
5. A prescribed number of lessons and lectures in an educational
curriculum.
6. The process of bringing a person to an agreed standard of
proficiency by practice and instruction.
7. An academic award conferred by a university or college on
successful completion of a course or as an honorary distinction.

b) Listen to the interview with Melissa Goodman and fill in the
table.

Name Melissa Goodman
University degree (area)
Position

Company King’s Lynn
Responsibilities

Skills

Reasons for career success
Future plans

18. a) Study the words and divide them into two categories:
e responsibilities in food technology;
e skills in food technology.

Supervising the production process, quality analysis,
openness to new ideas, production of high-quality products, testing
new products, food safety, listening abilities, communication skills,
checking quality of raw ingredients, delegating skills, time-
management skills, monitoring and improving processing
techniques, attention to detail, analytical thinking, technical
support, computer competence, critical thinking, product
technology, foreign languages, sales, advertizing.
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b) Listen to the text about training programmes for employees
in the UK. Study the list of courses and tick the ones companies
offer for their graduates and postgraduates in Food
Technology.

Food Hygiene, Biology, Food Safety, Chemistry, Advanced
Baking, Microbiology, Physics, Science and Technology, Sales and
Marketing, Mathematics, Advanced Food Manufacture, Food
Production Management, Foreign Languages, Nutrition and Food
Management, Human Resource Management, Food Quality
Management, Food Safety Management, Agriculture, Food
Biotechnology, Business Writing, Food Science, Food Technology,
Healthy Food, Economics.

Study skills: Job interviewing

A job interview is your chance to show an employer what
kind of employee you will be if he or she hires you. That is why it
is essential to be well prepared for the job interview — to know
about the industry, the employer and yourself. It means paying
attention to such details as personal appearance, punctuality and
demeanor. These are the most important things you should do to
prepare for an interview:
1. Research the employer before a job interview Gather as much
information about the employer as you can. Not only will you
appear informed and intelligent, it will also help you make a
decision if the employer eventually makes a job offer.
2. Learn about yourself before a job interview. To prepare for
answering questions about yourself, list your attributes and try to
find some faults. By studying your faults, you will be able to choose
one that is somewhat innocuous or could be turned around into a
positive.
3. Prepare interview questions of your own to ask. As the
interview comes to a close, one of the final questions you may be
asked is "What questions do you have?"
4. Practice, practice, and then practice some more. Before you go
out on interviews, rehearse, not exactly what you will say, but how
you will say it. The more you repeat a scenario, the more
comfortable you will begin to feel with it.
5. Post-interview follow-up. Within 24 hours after a job interview,
send a thank-you-note to an employer. It is a nice gesture and a
simple matter of politeness.
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19. Role-play the interview between the personnel manager from
Nestle Company Tom Nickson and Elsa (Caroline or Imogene)
who is applying for the position of a technical director. Use
helpful language.

Helpful language
Job interview questions about you
What is your greatest weakness?/What is your greatest strength?
How do you handle stress and pressure?
What decisions do you find the most difficult to make?
Tell me about yourself.
Would you be willing to relocate/to travel?
If you know your boss is 100% wrong, how would you handle it?
What is a very good part of you?
Do you prefer to work independently or on a team?
Could you give an example of the good decision you have made?
Job interview questions about the past
Why did you choose ... as your lifework?
How well your performance in the classroom prepared you for this
job?
What is your background?
What have you done that shows your leadership potential?
What were your responsibilities in the previous job/at university?
What did you like or dislike about your previous job/your study?
What was your biggest accomplishment/failure in this position/at
university?
How have your education and work experience prepared you for this
work?
Job interview questions about the new job and the company
What can you do for this company?/What can you contribute to
this company?
Why do you want to work here?/Why do you want this job?
What challenges are you looking for in the position?
What do you know about this company?
Interview questions about the future
What are your goals for the next five or ten years? How do you
plan to achieve those goals?
What are you looking for in your next job?
What is important to you?
Candidate’s interview questions to ask
How would you describe the responsibilities of the position?
How would you describe a typical week/day in this position?
How much travel is expected? Is relocation a possibility?
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What are the prospects for growth and advancement?
Would you like a list of references?
How soon would you like me to start?

20. Imagine you have just graduated from the university. You
are applying for a job of an agent or distributer (see the
advertisement). Now you are having a job interview with the
employer. Role-play the interview.

BACARDI BREEZER

We are experts in fruit and fruit juice products and our fruit-ingredients
meet the requirements of many customers in Europe.
To introduce a new product line and modern technologies,
we are looking for

AGENT or DISTRIBUTOR for Ukraine

If you are interested in a long lasting honest relationship, have knowledge
of food processing technologies and a good command of English,
please send us your résumé.

Bacardi Breezer GmbH
30 West Street, Staffordshire ST13 6DB UK
brown@bbreezer.com.

Writing: Thank you letter

Writing a thank you letter or thank you email after an
employment interview is a must. It is a courteous thing to do,
whether or not you are interested in the job. The letter singles you
out from the competition and shows your interest in the job.

Thank you letters can be handwritten, typed or sent via
email. Such letters are usually short. Each thank you letter should
include a thank you for the interview, your interest in the jobs, your
qualifications and skills, and a final thank you — perhaps a hopeful
look for the next step in the negotiations.

21. Read the thank you letter and answer the questions.

1. Who is applying for a job?

2. What job is the author applying for?

3. What does the applicant say that shows this position fits his
experience?

4. How does the applicant show that the position/company is
attractive to him?
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5. How does the applicant express a hopeful look for the next step in
the negotiations?
6. What words does the author use to tell thank you?

Nick Teller

923 Queen Street West
Toronto, Ontario, M5R 3Y3
Tel; (7832) 67-87-87
Email: nick.t@yahoo.com
22 June, 2009

Ms. Creamy

Personnel Manager

Food Mix Company

673 Green Street

Toronto, Ontario, K8T 8J8

Dear Ms. Creamy,

| appreciate the time you took out of your busy schedule to talk to me
about the production manager position with Food Mix Company.

After speaking with you, | have found Food Mix Company to be a
dynamic and exhilarating place to work, and because of my related
experience, this environment and position are a great fit. In addition to my
enthusiasm for performing well, 1 would bring the necessary technical and
analytical skills to get the job done.

I am very interested in working for you and look forward to hearing from
you once the final decisions are made regarding this position. Please feel
free to contact me at anytime if further information is needed. My cell
phone number is 8 067 176-78-11.

Thank you again for your time and consideration.

Yours sincerely
Nick Tellor

Nick Teller

22. Write a thank you letter after a job interview.
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Progress check 1
1. Name five characteristics and skills that are the most
important for specialists working in food industry.

2. Match the adjectives on the left with their antonyms on the

right.

1. Pessimistic a) unsure

2. Patient b) lazy

3. Industrious C) optimistic

4. Kind d) angry

5. Determined e) impatient

3. Match occupations in food technology with the areas of work.
1. Dietitian a) quality and how it can be measured
2. Quality assurance b) food preparation and cooking
manager

3. Cook ¢) food science

4. Research scientist d) nutrition and nutritional analysis

5. Product development e) the process of food product
managers development

4. Choose the right form of the verb to be or to have in the
indefinite tenses.

1. He ... 20 years old.

a) has; b) had; c) is; d) are

2. Where ... you from?

a)are; b) is; ¢) was; d) have

3. He ... be a food technology specialist in 5 years.
a) am; b)was; c)is; d) will be

4. He ... good technical skills.

a) has; b)will be; c) have; d) are

5. ... you at home yesterday?

a)was; b) were; ¢) had; d) is

5. Put the verb in brackets into the correct form of the present,
past or future indefinite.

. He (to buy) a car last month.

Ann (to speak) English fluently.

We (to enter) the university next year.

Did he (to go) to the cinema yesterday?

Where does she (to work)?
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6. Put the words into the correct order to make different types of
guestions.

1.Live, in, sister, does, your, Poltava?

2.Do, where, study, you?

3.He, brother, or, is, your, friend?

4.Work, she, a, big, did, for, company?

5.Interested, who, was, in, job, this?

7. Give the plural forms of the following nouns.

A child, a box, a company, a woman, a wife, a knife, a foot,
a goose, a table, an orange, a cherry, a man, a university, a case, a
piano.

8. Put the verb into the correct form of the present continuous or
the present indefinite.

1. — Can you cook?

— No, but I (to learn). My mother (to teach) me.

2. 1 (not to like) to be late.

3. | (to work) with a computer two hours a day.

4. Ron is in London at the Hilton Hotel. He usually (to stay) at the
Hilton Hotel when he is in London.

5. Hurry! The bus (to come). | (hot to want) to miss it.

9. a) Read the text.
Yourself and the “MARKET”

To introduce a product, you study it to find its superior
qualities and uses. Next, you study your market to find who your
prospective buyers are, where they live, what their buying habits are,
what appeals will be the strongest.

You follow the same process in finding a job. You study
yourself to discover your personal qualities. You get ready to put into
persuasive words a description of your training, your skills, your
knowledge and your abilities. You study the services you can offer in
order to be able to present them effectively.

Next, you search out prospective employers who might have
a need for the kind of abilities you can offer. You find out where
these employers work, when they do their interviewing, what
opportunities are open, what qualifications are needed for handing
these jobs. Then, you put yourself on the examining stand and decide
whether the qualifications you have are those the employer wants.
Next, you proceed to the third final step — the application itself. You
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reach this step only if you completed the study of yourself and the
job shows that your qualifications fit.

Thus, you complete the preparatory study that gives your
application the advantage over aggressive competition. For
competition you will have!l To win it, you must make every
preparatory step count.

b) Agree or disagree with the statements on the text.

1. You should study the market and yourself to find a good job.
2.You should study yourself to discover your personal qualities.

3.To study yourself means to study your appearance.

4.To study prospective employers, you should get all available
information about them.

5.You can write the application only if you completed the study of
yourself and the job.

10. Fill in the personal information sheet.
Personal information sheet

Name

Permanent address

Tel. Ne:

Nationality

Date of birth

Place of birth

Sex: Male Female

Marital status: Married Single

Education

Place of study

Speciality

Skills

Hobbies

Occupation

Place of employment
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Unit 3
Food and meals in Ukraine

'L’-_—_j “Eat breakfast like
] .-~ a king, lunch like
g [ a prince, and
R dinner like a
Lt i e pauper.”

T (Adelle Davis)

Active vocabulary
Meals

appetizer (starter) — sakycka (Ka, IO IOHAETLCS IEPE TapSUMMH

CTpaBaMMm )

at the place of employment — na po6oaomy micui

chef — me(b KyXap, TOJIOBHHI KyXap

cuisine — KyxHsi, CTiI (XapuyBaHHs1, KyJIIHAPHE MUCTELITBO)

de|ICIOUS tasty) — CMaYHMH, IIPUEMHMIMA
dessert — necept

dish — 6iromo, Tapinka, Mucka, cTpaBa

have a bite — TIEPEXONKTH, N1 inaTn
hospitable — rocTurHmit

intake — mpuiiom (ki)

lay the table — makpuBaTu Ha crin

Menu — MeHIo

nutrition — xapayBaHHs, DKa

recipe — perenr

refreshment room — 6yder

Serve — oOCIyroByBaTH; ITOAaBATH (HA CTLN)
specialty — ¢ipmoBa cTpaBa

the first course — nepiua crpasa

the second (main) course — npyra (rapsga) cTpaBa

Appetizers

aspic — 3anuBHe, 3aIMBHA CTPaBa

bacon — xomueHa CBUHSAYA IPYIHHKA, OEKOH
cheese — cup

cold collation — xomnoaHa 3akycka

ham — okict, mmHKa

mushroom — rpu6

pickles — mikysti, cooHi (MapMHOBaHI) OTIPKH
salad — canmar

sausage — koBbaca, COCHCKa

vegetable — oBou
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The first course

borshch — ykpaincekuii 6opiir

broth — m'sicamii BizBap, rorika, OyIbHOH
cabbage soup — kamycHsx

chicken soup — kypsunii cym

clear soup — 6ymbiOH

fish soup — yxa, pubHuii cyn

soup —cyn

The main course

buckwheat — rpeuxa

chicken — kypua

cutlet — BimOuBHa KOT/IETA

eqqg — e

fricassee — ¢pukace (TymkoBaHe M'sico (Kyp4ya abo TeIsTHHA) Ta
OBOUI, IJ0 OJAIOTHCS 3 TYCTHM COYCOM); TOTYBaTH (hpuKace
fried potatoes — cmaxxena xKapToruis

game — quunHa

mashed potatoes — ToBueHa KapToILIs, KApTOIUISIHE IFOPE
meat — m'sico

meat dumplings — nensmeni

noodles — nokmmHa

oil — omist

omelette — seuns, omner

pancake — omafoK, MIMHELH

pasta — macra, 611010 3 MAKapOHIB

porridge — BiBcsiHA Kallia, BIBCSHKA

pot roast — TymkoBaHe M'SICO (STTOBHYHMHA)

rice — puc

roast beef — pocr6idh (mimcmMaxkeHmii MIMATOK ~ANOBHYMHH,
BHUPi3aHUH 13 XpeOTOBOI YaCTHHM TyIIIi)

salt — cinp

sauce — coyc, IpuIpaBa
scrambled eggs — steuns-GoBTaHKa, OMIIET
seasoning — npurnpasa

Desserts

biscuit — cyxe meunso

butter —macmo

cake — keKc, TOPT, TICTEYKO

chocolate — moxornaz

confectionary — conozmoIii, KOHAUTEPCHKI BUPOOH
custard — comonkuii 3aBapHHIT KpeM (i3 s€lb Ta MOJIOKa)
fruit — dppyxr

pastry — KoHauTEpChKi BUpOOH (TI€YNBO, TICTEUKa TOILO)
pie — mupir, THPHKOK

sugar — Iykop
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tart — mupir (3 Gppykramu, Arogamu), JOMaIlHii TOpT, (PyKTOBE
TICTEYKO

Drinks

beer — miBo

beverage — narmiii

champagne — nammnasceke

fizzy drink — rasoBanuii Hamiii
juice — cik

milk — momnoko

soft drink — Ge3ankoroasHuUii Harii
stewed fruit — kommor

still drink — nerasosanuii Harii
strong drink — ankoronsHMit Harmii
wine — BuHO

Tableware

bowl — kenux, yama

frying pan — narenbHs, CKOBOpo/a
napkin — cepserka, canderka

pan — cKoBOpo/a, KacTpyJist
saucepan — KacTpyJist

saucer —o6mroaue

serviette — cepeerka

table-cloth — ckarepruna
table-mat — cepseTka

tumbler — Gokair (6e3 HixKKH), BUCOKA CKIISIHKA

Vocabulary practice
1. a) Memorise the words and divide them into four categories:
dishes, drinks, ways of processing food, kitchen utensils.

Fork, macaroni, mashed potatoes, tea, lemonade, cut, roast, noodles,
coffee, omelet, pastry, slice, bake, pickles, pie, spoon, knife, ham, stewed
fruit, pancake, tumbler, tart, porridge, saucepan, roast beef, scrambled eggs,
glass, water, bowl, saucer, biscuit, broth, fish soup, boil, fry, kholodets,
okroshka, juice, yogurt, deruny, fried potatoes, cocoa, salad, borsch, mash,
steam, plate, varenyky, halushky, sugar-bowl, pan, kvass, frying-pan, cake,
chap, baked fish, meat dumplings, mix.

b) Do you always eat the following food in your country? If so,
do you eat it in the same way? Use the example:
In Ukraine, we often eat fish, but not usually raw fish.

Raw fish, fried eggs, baked potatoes, raw spinach, fried
bread, grilled cheese, fried rice, grilled sausages, roast beef, roast
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peppers, boiled eggs, boiled fruits, baked bananas, roast herring,
fresh salo.

2. a) Read and translate the dialogue. Find all names of
foodstuffs and measures or containers for them.
A few errands

Felix: — I'm just going down to the shop to buy some cigarettes,
Gertie. Do you want anything while | am there?
Gertie: — Yes, what a good idea! There are a lot of things | need,
as a matter of fact. Let me see... We haven't %ot many eggs left,
sobring a dozen large ones. And there isn't much cooking-fat in the
jar, so bring a pound of lard. And...
Felix: — Hold on! If you want me to get a lot of things, write them
down on a piece of paper, or I’ll forget something.

Gertie: — All right. But wait a minute, while | look in the other
cupboard to see what we need.

Felix: — Hurry up, then! I want to call in for a chat with Gerry on the
way back.
Gertie: — We've got plenty of cocoa, but we've nearly run out of
coffee and there isn't a great deal of tea left; bring a large tin of
Lnstant coffee and a quarter pound of tea. Oh! In addition, | want some
am.
Felix: —How much?
Gertie: — Half a pound will do. We are short of vegetables and fruit,
too; bring some beans, and a tin of peas and peaches...
Felix: — I only wanted to go out for a stroll and a chat. I'll need a lorry
to bring all that home.

b) Match left and right to form word-combinations. Give their
Ukrainian equivalents.

A jar of meat
Atin of butter

A pound of apricots
A bottle of jam

A joint of lemonade
A bar of biscuits
A packet of tea

A quarter of chocolate

3. Look at the following groups of words. Which of the words
in each group cannot go with the noun at the beginning of the
group.

Food: disgusting, tasteless, fresh, tasty, old, thirsty, wild,
vegetarian, home-grown, healthy, delicious, fast, hungry, steamed,
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sliced, boiled, interested.

Fish salad: fresh, delicious, tasteless, eatable, hot, cold, young,
creamy, expensive, energetic, healthy, noisy, traditional, favourite,
well-known, busy, sliced, fantastic.

Potatoes: sweet, new, tasty, dirty, chopped, canned, practical,
mashed, boiled, cheap, helpful, packed, stored, fried, cold, big,
cooked, sunny, lazy, organic.

Juice: apple, tasty, small, sweet, delicious, frozen, plastic,
favourite, well-known, fantastic, home-made, multi-fruit, expensive,
light, baked, chopped, fresh.

4. Match the names of Ukrainian national dishes with their
description.

Borshch, kutia, pechenya, ukha, kotlety, uzvar, varenyky,

pampushky, kholodets, paska, holubtsi, korovai

1. Beet soup often made with meat. 2. Fish soup typically with
carp. 3.Easter bread. 4. Braided bread used in wedding celebrations. 5.
Boiled dumplings stuffed with fruit, potatoes, cheese and cabbage. 6.
Cabbage rolls stuffed with millet or minced meat with rice. 7. Fish or
meat fritters. 8. Christmas dessert with honey, nuts, poppy seeds and
wheat. 9. Fried dough, similar to doughnuts. 10. Roast pork, lamb,
beef or veal. 11. Dried fruit drink.12. A savoury jelly based on meat or
fish stock.

Reading
5. a) Discuss the following questions in a group.
1. What is the difference between food and meal?
2. How many meals do Ukrainians have a day? What are they?
3. What national Ukrainian dishes do you know?
4. How do we lay the table for meals?
5. What table manners do you observe while eating?

b) Read the text and check your answers.
Food and meals in Ukraine

. Food is any substance that can be taken into the body by a
living organism and changed into energy and body tissue. Although
sometimes the purpose of food intake is only to satisfy hunger, the role
of food goes much further than meeting physical needs. Food
structures our schedules, provides social activity, defines relationships,
and represents ethnic identities.

The food served and eaten in one sitting is a meal. The usual
meals of Ukrainian fpeople are breakfast, lunch and supper. Breakfast
is the first meal of the day, and we generally have it at about 8
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o'clock in the morning. Lunch is the chief and the most substantial
meal of the day. It is not served at a definite time in our country. As a
rule, a businessperson finds it impossible to come home for lunch
and so he goes to a canteen or a refreshment room or has a bite at
his/her place of employment. Supper is usually a simpler meal served at
7 o'clock in the evening.

The Ukrainian breakfast usually consists of a cup of tea,
coffee or milk, some sandwiches, boiled or fried eggs. For a change,
Ukrainians can have cold ham or porridge with milk or cream and
su?ar._Lunch is the principal meal of the day in Ukraine. As a rule, a
cold dish or an appetizer opens the lunch. It may include  vegetable
salad, pickles, herring, sliced smoked salmon. For the first course,
Ukrainians can have chicken broth, noodle, vegetable soup, cabbage
soup, pea soup or Ukrainian borsch. For the second course, they may
enjoy eating mashed or fried potatoes with roast chicken or meat; for a
change, you mz(ajy have buckwheat porridge or macaroni with chops or
cutlets followed by dessert. The dessert is a course of pastry, cakes,
pies, biscuits and various homemade tarts, for example, apple-tarts,
plum-tarts, jam-tarts, "kyssil" (made from cranberries and other berries
with potato starch) or stewed fruit. In the evening, Ukrainians often
have an omelette or sausage, sometimes bacon and eggs and sometimes
just bread and cheese, a cup of cocoa or tea with a slice of lemon, jam
or homemade pastry and fruit.

The Ukrainian national food got a merited renown almost in all
places of the world. Popular ingredients in the Ukrainian cuisine are
meat, mushrooms, veghetables, berries, fruit and herbs. Different floury
dishes (pampushky, halushky, varenyky, korzhi and others), meat
dishes (Ukrainian sausages, cold collations, game, birds, holubtsi),
milk dishes (ryazhenka and syrnyky), various drinks of fruit and honey
are very popular. However, the most favourite dish all over the world
is famous Ukrainian borshch. Each region of Ukraine has its own
borshch recipe. The most popular are KKiv, Lviv and Poltava borshch.
Such soups as kulish, meat soup yushka, fish soup ukha, kholodets
(aspic), okroshka are also very delicious. The Ukrainian second course
includes meatballs, roast meat, diverse recipes of cutlets, holubtsi,
kruchenyky, smazhenyna, pechenya, mazuryky, and many fish dishes.
For dessert, Ukrainians prepare a great quantity of pies and
slozhenyks.

To serve meals in a proper way it is necessary to lay the table.
First we spread the table-cloth and put out table-mats to protect the
table from hot dishes. Then we put two ]ptlates for each person — a
deep plate and a small one for a dish. After that, we have to put a
knife with the sharp edge toward the plate, a spoon, a tumbler with the
top up, and a butter-plate on the right of each plate; we put a fork with
tines up and a napkin on the left. As Ukrainians are extremely
hospitable, their meals are served in very generous quantities.
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It is very important to observe table manners while eating.
Table manners are more than proper eating; they mean being kind and
considerate of others. The most common table manners are the
following: no elbows on the table, no hands beneath the table (g/our
wrists should always be lightly resting on the table in front of you), no
belching, no yelling, no sneezing (if possible), no coughing (if
possible), no phone calls, no slouching, no excessive shifting and Ieg
movement, no opened mouth chewing, no reaching over others to gra
food (ask for it to be passed), no arguing with others, no speaking
with food in your mouth. If someone asks you a c1l<1estion whilst you're
eating finish eating, then answer. Also, always keep your knife and
fork at the plate's surface when cutting and using your knife to push
food onto the fork.

6. Copy out the names of different dishes from the text and divide
them into the following categories: starters, the first course, the
second course, dessert. Add more dishes to each category.

Agree or disagree with the following statements on the text.

The only purpose of food is to satisfy hunger.

The most substantial meal of the day in Ukraine is breakfast.

Businesspeople usually have dinner at home.

As arule, an appetizer opens dinner.

. For the main course, Ukrainians can have chicken broth, noodle,

vegetable soup, cabbage soup, pea soup or Ukrainian borshch.

6. Dinner in Ukraine consists of an appetizer, the first course, the

second course and the dessert.

7. Ukrainians try to eat much for supper.

ﬁ. bPopular ingredients in the Ukrainian cuisine are rice, beef and
erbs.

9. The most favourite dish in Ukraine is borsch.

10. Tablemats are put out to decorate the table during a meal.

11 hWIe put a knife and a spoon on the left and a fork on the right of

each plate.

12f1 Table manners are proper eating, being kind and considerate of

others.

13. It is a bad manner to speak with food in the mouth.

14. It is better to reach over others to grab food than to ask somebody

to pass it.

okwhEN

8. Put the statements concerning the organization of the text in
the logical order.

1. Ukrainian national dishes

2. Table manners

3. What is food?

4. Meals in Ukraine

5. Laying the table
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Speaking o
9. Look at the names of foods and put them in lists under these
headings: i) things | eat; ii) things | drink; iii) things I use in
cooking. ]

Aﬁ ple, ham, butter, beer, bread, banana, cake, pie, cabbage,
cheese, ¢ |cken coffee fat egg, fruit, juice, meat, milk, oil, orange,
vege_table pasta potato, rice, sa_ad, tea, tomato, water, wine, borshch,
porridge, tart, sugar, salt, soda, fish, lemon, tea, chocolate, .

10. a) Read two recipes for vegetable stew and fruitcake. Fill in
the gaps with a few/a little.
Vegetable stew
1. Put ... butter into a saucepan. 2. Chop up ... onions. 3. Cut
up ... potatoes. 4. Pour in ... wine. 5. Slice ... carrots. 6. Add ... salt. 7.
Chop up ... mushrooms. 8. Slice ... tomatoes. 9. Add ... pepper. 10.
Cook for 3 hours.

Fruitcake
1. Put 3 cups of flour into a mixing bowl. 2. Add ... sugar. 3.
Slice ... apples. 4. Cut up ... oranges. 5. Pour in ... honey. 6. Add
.. baking soda. 7. Chop up ... nuts. 8. Add ... salt. 9. Mix in ...
raisins. 10. Bake for 45 minutes.

b) Share the recipe of the Ukrainian national dish with other
students in your group.

11. a) Study the following food idioms and choose the correct
answer. Use a dictionary.
1 The "cream of the crop" means ... .
a) the worst; b) the best; )
2. Ifit's "jUSt Your cup of tea", itis ... .
a) perfect; I wrong;
3. Ifyou are "as cool as a cucumber", you are ... .
a) panicked; b) calm;
4. "Use your noodle" means ... .
a) act; b) think;
5. "In a nutshell" means ... .
a) concisely; b) it is finished,;
6. "In the soup" means ... .
a)i in serlous trouble; b) having a good time;
7. "Acouch potato means .
a)a very lazy person; b)a very active person;
8 "Bread and butter” means .
somethmg ve ty pleasant;
ba5|c needs o I|fe (food, shelter, clothing);

9. ?/ou have "a piece of cake" you have ..
a)a challenging task; b) atask that is easily accompllshed
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10.  He s "a big cheese" means that he is ... .
a) an important person, a leader; b) very tall.

b) Make up your own sentences using these idioms.
c) Tell the story from your life using one of the idioms.
12. a) Study the menu card of the restaurant Khutorok. Imagine

you are at the restaurant Khutorok. Make an order for you and
your two friends. Use helpful language of the unit.

Khutorok Restaurant
Appetizers Specialties
Herring with onion Ukrainian halushky
Assorted fish Halushky with meat
Assorted meat Halushky with buckwheat
Salted salmon Halushky with potatoes

Halushky with plums

Salads First course
Meat salad Borsch
Cabbage salad Cabbage soup
Crab sticks salad Chicken broth
Russian salad Pea soup
Salad “Olivier” Onion soup
Main course Beverages
Pork chops with fried potatoes Mineral water
Duck stuffed with apples and Coca-cola
mashed potato Kvas
Stewed vegetables and beef Tea
Roast beef Stroganoff Coffee
with noodle Lemonade
Carp baked with mushrooms Juice
Dessert Strong drinks
Ice-cream Wine
Fruits Vodka
Mousse Beer
Chocolate Martini
Cake “Flowery” Whisky
Plum-pie Liqueur

b) Make up the menu of the restaurant you like going or would
like to visit.
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Grammar: Structure There is /There are. The pronoun.
13. a) Kate is going to celebrate her birthday. Yesterday she
went to the supermarket and bought a lot of foodstuffs. Use the
structure There is/There are, There isn’t/There aren’t to tell about
foodstuffs in her refrigerator using the information from the
table. For example:
There is a tin of apples in Kate’s refrigerator.

Atin of peas — yes | Marmalade—  no | Oranges — yes
Teneggs —  yes | Frozenfish—  yes | Bananas— no
Cheese — yes | Canned apples —no | Tomatoes — yes
Cookies — no | Ham- yes | Cucumbers—  no
Sausage — yes | Biscuits — no | Milk - no

b) Ask Kate if there are foodstuffs from the table in exercise 13 a)
in her refrigerator. Use the structure Is there .../Are there ... .
Give short answers. For example:

— Is there a tin of peas in Kate’s refrigerator? — Yes, there is.

¢) After Kate’s birthday celebration, her refrigerator is empty.
Use the structure There was/There were to tell about the
foodstuffs that Kate had before, using the information from
exercise 13 a). For example:

There was a tin of peas in Kate’s refrigerator.

14. a) Fill in the gaps with me, her, him, it, us, you, them.

1. Who is that waitress? Why are you looking at ... ? 2. — Do
you know these waiters? — Yes, we worked with ... two years ago.
3. I am talking to you. Please, listen to ... . 4. | like this cake. I will
order ... . 5. Those apples are bad. Do not eat ... . 6. Where is she? I
want to talk to ... . 7. We are going to the restaurant. You can come
with ... . 8. I congratulate you on your birthday. This cake is for ... .
9. They are in the kitchen. Ask ... about the recipe of this dish. 10. I
would like a glass of water. Please, pass ... to ... .

b) Fill in the gaps with my, our, your, his, her, its, their.

1. I like ... job. Do you like ... job? 2. ... hobby is cooking.
Especially she likes cooking cakes. 3. We are at the restaurant now. ...
table is at the window facing the sea. 4. He invited all ... friends to the
party. 5. The topic is Ukrainian cuisine and ... history. 6. She likes ...
kitchen very much. She spends there most of ... time. 7. | saw them
with ... parents. 8. We baked a big cake for ... guests. 9. He is in the
restaurant with ... wife. 10. Thank you for ... help. It took us only a
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few hours to cook all dishes. 11. We work for a big company. ...
company has offices in many cities but ... head office is in London.
12. T am a cook but ...best friend is a doctor.

c) Write questions beginning with Whose ...2 Answer them using
possessive pronouns. For example:
It is our kitchen. — Whose kitchen is it? It is ours.

1. It’s her spoon. 2. These are our friends. 3. It is his room. 4.
These are their books. 5. It is her glass. 6. It is my fork. 7. This is your
tea. 8. These are our kitchen utensils. 9. It is my plate. 10. These are
our cakes.

15. a) Look at the names of foods. Are they countable or
uncountable? Which names of the foods do you use with the
article a/an and which do you use with the pronoun some?
Apple, ham, butter, beer, bread, banana, cake, pie, cabbage,
cheese, chicken, coffee, egg, fruit, juice, meat, milk, oil, orange,
vegetable, pasta, potato, rice, salad, tea, tomato, water, wine,
borshch, porridge, tart, sugar, salt, soda, fish, lemon, tea, chocolate.

b) Fill in the gaps with pronouns some or any.

1. We need ... water. 2. We haven’t got ... fruit. 3. Have we
got ... tea? 4. Would you like ... coffee? 5. There are not ...
tomatoes in the fridge. 6. Could you give me ... recipes of Ukrainian
dishes? 7. There are ... people at the table. 8. Do you know ... facts
about the history of Ukrainian cuisine? 9. There is not ... salt on the
table. Will you bring ... ? 10. Could you bring me ... oranges, please?
11. Have you got ... books on Ukrainian cuisine? 12. You shouldn’t
add ... salt to the porridge. It is delicious. 13. There are ... students in
the kitchen.

16. a) Fill in the gaps with somebody/someone, something,
somewhere or anybody/anyone, anything, anywhere.

1. Does ... like borshch in Ukraine? 2. Would you like ... to
eat? 3. We haven’t got ... for dinner. Could you buy me some food? 4.
Will you bring me ... to drink? 5. Can you tell me ... about Ukrainian
cuisine? 6. Let’s go ... to have a bite. 7. There is not ... in the kitchen.
8. Does ... want to try this salad? 9. There isn’t any food in the house.
We haven’t got ... . 10. This restaurant is ... in Bookish lane. 11.
Would you like ... to drink? 12. The café was crowded. There was not
... to sit and have a cup of coffee.
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b) Write the following sentences with nobody/no-one, nothing
and nowhere.

1. There is not anybody in the dining room. 2. There is not
anything on the table. 3. I haven’t got anything to cook for supper.
4. |1 did not eat anything for dinner. 5. I didn’t have anywhere to sit
at the restaurant, because it was full. 6. I don’t know anything about
Chinese cuisine. 7. The waiter did not say anything. 8. There was
not anything in the fridge, so | went to the shop. 9. She does not
need anything for baking a cake, because she bought all foods
yesterday.

c) Answer the questions using everybody/everyone, everything
and everywhere.

. Where have you been in our city?

. Who is hungry?

. What do you know about Ukrainian cuisine?

. Who would like some tea?

. Where would you like to travel?

. What did you like in this programme?

. Which of you can cook halushky?

~NOoO oI WNEF

17. a) Fill in the gaps with a lot, a lot of, many, and much.

1. Do you drink ... coffee? 2. I like cooking. I have ...
recipes. 3. There is not ... milk in the fridge. 4. How ... butter
would you like? 5. How ... dishes do you cook for the Holly Eve in
Ukraine? 6. There were ... delicious dishes at the party but I did not
eat ... . 7. Jane knows ... about ways of cooking. 8. Do you cook ...
during weekends? 9. He ate ... . 10. The child drank ... water. 11.
There are not ... restaurants in our town. 12. We have got ...
potatoes this year. 13. How ... does cheese cost? 14. How ... bottles
of wine did you buy? 15. There are ... cafes in our town. 16. I found
... information about table manners.

b) Fill in the gaps with a few, a little, few, and little.

1. I drink ... . I do not like it. 2. It’s a small restaurant. There
are ... tables here. 3. There was ... food in the fridge. It was nearly
empty. 4. Last night | went to the restaurant with ... friends. 5. This
restaurant is not very good. They serve only ... dishes worth trying. 6.
I need ... sugar for this pie. 7. John can cook ... . 8. I would like ...
apples. 9. She would like ... fruit salad. 10. Can I have ... sugar in my
coffee, please? 11. She drank ... water because she was not thirsty. 12.
She is very thin because she eats very ... .
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Listening
18. a) Look at the menu for Simon’s Restaurant. Check that you
understand all the vocabulary.

SIMON’S RESTAURANT
Starters Salads
Soup of the day £ 1.90 Mixed salad £ 1.95

Egg & prawn
mayonnaise £ 1.80
Garlic bread £ 1.80
Fried mushrooms with garlic sauce
£3.10
Chef’s prawn cocktail £ 2.90
Avocado vinaigrette £ 2.95

Main courses
Steaks served with French fries &
fresh vegetables £ 9.70
Peppered fillet steak £ 8.70
Grilled T-bone steak £ 8.20
Plain omelette £ 4.95
Mushroom or ham £ 4.20
Chicken served with French fries or
jacket potatoes £ 7.60
14 Roast chicken £ 6.60
Chicken Kyiv £ 6.85
Chicken Risotto £ 4.75
Chicken kebab £ 5.65
Fish served with French fries or
rice £ 4.60
Fried cod £ 3.95
Sole with garlic & cream
sauce £5.75

Special Californian
salad £ 5.10
Chef’s unlimited salad £ 5.90

(Eat as much as you want)

Desserts
Apple pie with
ice cream £ 2.10
Fresh pineapple £ 2.50
Chocolate pudding with
hot chocolate sauce £ 2.70
Fried banana with cream &
chocolate sauce £ 2.10
Black forest gateau £ 2.35

Drinks
Malvern sparkling mineral water
(Bottle) £ 1.35
Highland still mineral water
(Bottle) £ 1.35
Orange juice £1.10
Sparkling apple juice £1.10

Wines
House wine (red or white)
Glass £ 1.70
Y Carafe £4.20
Carafe £ 8.10

b) Listen to the conversation and circle on the menu the items,
which the man and woman have chosen.

c) Listen again and fill in the gaps with the phrases the waiter uses

when he comes to take the order.
1. Fine. Now, ... while you’re looking at the menu?
2. Thank you, here’s ... .
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3. There we are, your drinks. ... now?

4. Would you like a small mixed salad, or ... an Unlimited Salad
from our Salad Bar?

5. Right, Sole and French fries. ... to drink?

19. Listen to the descriptions of some Ukrainian national dishes and
match them with their names.
1. Halushky. 2. Uzvar. 3. Borsch. 4. Salo. 5. Cabbage rolls.

Study skills: At the restaurant
Helpful language
Taking an order
Can | take your coats? I’ll show you to your table.
Can | help you?
Are you ready to order now?
Here is the menu and wine list.
Can I get you some wine?
How would you like your steak?
Would you like to order some salad?
What would you like for dessert?
I recommend Ukrainian borsch. It is delicious.
Making an order
Do you have any ice-cream?
I think I’ll have cabbage salad to start with.
Can we have some bread, please?
And the same for me.
I’d like chocolate mousse, please.
What do you recommend?
What is your cheese-cake like?
I would prefer some ice-cream with jam and a piece of cake, please.
Could we have the menu, please?

20.a)Read and dramatise the following conversations between
Chr Hansen manager Christian Rolf Jacobsen, his friend Mary
and a waiter at the restaurant.

Christian: — What shall we have for dinner?

Mary: — Choose yourself, please.

Christian: — 0.K. We'll have some salad, clear soup, pork chops and
coffee.

Mary: — 1'd like to add a piece of cake if you don't mind.

* % %

Waiter: — Good evening. Can | help you?
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Christian: — Good evening. A table for two, please.

Waiter: — Is this one by the window O.K.?

Christian: — Yes, could we have the menu, please.

Waiter: (in a few minutes) — Have you decided yet?

Christian: — Not quite. What are the stuffed mushrooms like?
Waiter: — They're mushrooms filled with bread and cheese mixed
with herbs and spices, then baked. They're served warm. Would
you like to try some?

Christian: — No, thank you. We'll just have beefsteak with fried
potatoes, please.

Waiter: — Would you like some salad?

Mary: — Yes, sir. Fruit salad with sour-cream, please.

Waiter: — What would you like to drink?

Mary: — Apple juice, please.

Waiter: — Is that all?

Mary: — No. I'll have some dessert. What is your cheese-cake like?
Waiter: — It's very rich and creamy and comes with whirled cream
on the top. Can I bring you a piece?

Mary: — Oh, yes, that sounds delicious.

* * *

Christian: — May | offer you a cup of coffee, Mary?

Mary: — Oh, yes, thank you.

Christian: — What would you like for dessert?

Mary: — | would prefer some ice-cream with jam and a piece of
cake, please.

Christian: — Would you like something to drink? What about a
glass of red wine?

Mary: — No wine, thanks.

b) Role-play the conversation between Chr Hansen manager
Christian Rolf Jacobsen, the managing director of the
Ukrainian hypermarket Metro Volodymyr Korzhenko and a
waiter at the restaurant. Mr. Jacobsen and Mr. Korzhenko are
discussing the menu, making a choice and talking to a waiter to
make an order. Use helpful language.

21. Role-play the following situations. Use helpful language.

1 Your friend and you are at the restaurant. Discuss what you are
going to order.

2. You have come to a restaurant for dinner. Talk to a waiter and
make your choice.

3. You invite your friend to have some dessert at a cafe.
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4. You are at the restaurant. Ask a waiter what he/she can
recommend you to try.

5. Your sister is going to the supermarket. Ask her to buy some
foodstuffs you've run out at the moment.

Writing: Informal letter

Letter-writing expressions for informal letters

Opening Dear Maria

Saying thank you Thanks for ...

Reason for writing I am writing to tell you...
I am writing to ask you about...
| am writing to say sorry for...

Asking for help Could you.../Can you...

Offering help I'll (send you)...

Enclosed documents | I'm sending you...

Closing remark (I'm) looking forward to hearing from
you.
(I'm) looking forward to seeing you
again.
Write me soon.

Finishing Best wishes/Best regards/Yours/Love

We use different expressions for formal letters (e.g. to
companies or to people we haven't met) and informal letters (e.g.
to friends or to people we know well).

22. Study the letter-writing expressions. Read the letter and fill in
the gaps with suitable letter-writing expressions.
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The Kozatsky Hotel
1/3, Mykhailivska Sreet.
Kyiv 01453

3 October
... Mary.

How are you? I am ... to tell you about my first impressions of
Ukraine. I am in Kyiv. 1It’s one of the oldest cities of Europe and
therefore there are a lot of historical places in it. Kyiv-Pecherska
Lavra, which stands on the green hill above the Dniepro river,
impressed me; its sparkling gold cupolas can be seen from outside
the capital. Kyiv is famous for its churches. As | am staying
nearby, | have already been to St. Sophia’s and Mykhailivsky
Cathedrals. Unfortunately, I don’t have much time to visit many
places of interest as | am very busy with our Ukrainian project.

I am happy to stay at the heart of the city at the Kozatsky Hotel.
It faces Maidan Nezalezhnosti, a very picturesque and interesting
place. Sometimes, | have a walk along Khreschatyk Street which is
the main street of Kyiv with beautiful fountains, amazing
architecture and various shows.

The people are very friendly and generous, but it is not easy to
understand them.

The underground is OK. It is an easy and convenient way of
getting anywhere, but it’s very crowded.

Ukrainian food is fantastic! The national dishes such as
varenyky, halushky, Ukrainian borshch, kholodets, kruchenyky,
and smazhenyna are worth of trying.

Lam ... you a few photos of some places in Kyiv I have been to.

... to me soon. My address is at the top of the letter.

..., Christian
P.S. | miss you so much.

23. Imagine that you are staying in Ukraine on a business trip
for the first time. Write a letter to your friend to share your
impressions about Ukrainian cuisine. Use the letter-writing

expressions.
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Unit 4
Methods of cooking

“Cooking is like love. It should be
entered into with abandon
or not at all” (Harriet van Horne)

Active vocabulary
Cooking methods and processes
bake — nexTu(cs), BumiKaTu(cs)
barbecue — cmakuTi (TyIIy) MO0, CMA@KWATH IIMATOYKK M’sica Hajl
PEIIITKO0 Ha BEpTeNTi; TYIla, 3aKapeHa IIo; amep. 0apOeKro (TKHIK
3 TPaUILIIHHEM OJTFOZIOM 13 M’sica, 32)KapEHOro Ha PEIITI Hajl BYTLLISIM)
blanch — 6nanmrysatn
boil — kuITiHHS, TOUKa KUMIHHS; KAN'STUTH(CA), BapHTH(CS)
braise — TymkyBatn o6cMaxkeHe MsICO; TYIIKOBAHE M’ICO
broil — Am. cmaxuTu(cs), skaputu(cst) (Ha BOTHI)
browning — skapka, mypKaproBaHHS (IO 30JOTHCTO-KOPHYHEBOTO
Konbopyg
chop — pybaru, HapizyBaTH, KpHIIHTH
cube — pospizatu Ha KyOHKH; KyOHK
Cut — pizatu, Bimpi3yBaTH, po3pi3yBaTH; HEBEIUKHUHA MIIMATOYOK
dice — napizatn KyOrkamu (B KyJtiHapii)
dry heat cooking — remioBa 06pobKa y CyxoMy CepeIoBHIIT
dust — mocumaTH, 3aITOpPOIINTH
fat heat cooking — teroBa 06poOka y xupi
grill — cmaxxuTr(cst) Ha parmepi (Tpuii); parimnep, TpHiIb, CMaKeHE
Ha pammepi (rpuii) M'sico abo puda
heat — marpiBatu(cs), pozkaproBaTH(cs); TEIIIO
mince —  KpUImUTH, APIOHO CcikTH (M'sICO), TPOMYCKAaTH depe3
M'sIcOpyOKy
moist heat cooking — reruoBa 00poOka y BOJIOrOMY CepeIoBHILi
pan-broil — cmaskuTe(cst), sxapuTr(Cs) Ha CKOBOPOIi O€3 I0/IABAHHS KUY
pan-fry — cMaxuti B HeBEIHKiil KUTBKOCTI OJTil Ha OMIPHOMY BOTHI
panning — xapiHHs y CKOBOPOIi
plunge — 3mouyBaTH, 3aHypIOBaTH B  piAWHY, BOUpaTH;
MPOMOYYBaHHS, BOUPAHHS, BCMOKTYBaHHS
poach — BapuTu B HeBenUKiil KiTbKOCTI BOJU, BAPUTH SIHIIE-MAIIOT,
BapuTH 0€3 LIKapIyNH B KMIUIAYid BOI1
roast — >xaputu(cs), cMaxuTr(cs), TeKTH(Cs); CMAKCHUHA, MEYCHS,
BEJTUKHUM IIMAaTOK CMa)KEHOro M'sica
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Sauté — cMaKMTH B HEBEJHMKIi KUTBKOCTI OJTil HA TIOMIPHOMY BOTHI; COTE
seal — repmMeTH4HO 3aKpHUBATH; TEPMHUTHU3ALIIS

SIMMer — KUI'ITUTH Ha MOBUILHOMY BOTHI, BAPUTH, HE JOBOASYN
IO KUIIIHHA

slice — pi3aTi TOHKUMH CKHOOYKAMH, BiZpi3aTH; CKHOOUKA, IIIMATOUOK
soak — 3Mo4yBaTH, 3aHYpIOBATH B PiJIMHY, BOMPATH; IPOMOYYBAHHS
steam — BapuTH Ha Tapi; mapa

stew — rtymkyBatu(cs) TpuBaIMA dac, BapuTu(cs) JOBTO;
TYIIIKOBaHE M'aco a00 pubda (3BHYAitHO 3 OBOUAMH, PHUCOM)

stick — umHYyTH, TPUKIICIOBATHCS

stir-fry — cmaxxutu B po3nedeHiii onii, mocTiitHO MOMilTyI04H
sweating — TyIKyBaHHS

deep-fry — cmaxuTtit y GpUTIOpI, CMOXKHUTH Y BETUKIN KUTHKOCTI KHUPY
thaw — po3ToruTioBaTH, po3cTaBaTH

toughen — craBatu sxopcTKHM

treatment, treating — o6pobka

Cooking utensils

aluminum foil — amominiesa ¢onbra, anshois

cooking utensils — mocy, mprmaas I KyXHi

griddle — ckoBopoma 3 py4Kkor0; rOTyBaTH Ha CKOBOPO/Ii

OVen — 14, JyXOBKa

pan — cKoBOpo/a, KacTpyJist

pot — ropuuk, Ka3aHOK

pressure steamer — aBToknas

range — KyxOHHa IUTHTa

salamander -  sxapoBHs, posmedeHa MeraneBa ¢Gopma (I
MiApyM STHEHHS, BHITIYKW MYIWHTIB, OMJIETIB)

skillet — HeBenuka KacTpyJst 3 JOBrOO Py4Koro, AM. CKOBOpoa
spatula — momaTka

steam cooker — mapoBapHIIbHUIT arapat

Characteristics of food

bitter — ripkuii (Ha cMak)

bland — Herocrpuii, 6e3 cMaxy, HEHTpaIbHUIA

Crispness — KpUXKiCTh, PO3CHITIACTICTh, XPYCTKICTh (PO TKY)
delicate — HixkHUI, M'IKHI

digestible — o nerko 3acBoreThCS

flavour — apomar, 3amax, mpueMHHUIT CMaK; HaJaBaTH 3amaxy (CMaKy)
(9oMyCh ), TIPUIIPABIISITH 1KY

mild — Heroctpwuii, HeminHU# (PO HKY Ta HAIIOL)

Savoury — cMa4HHM, TOCTPHA, MIKaHTHHUIA

SOUr — KUCITHH, TPOKUCINN

SpiCY — npsiHUM, IKAHTHUH, TOCTPUH
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SWeet — conoakuii, 3anamHui, TyXMsIHUN
tender — mixaMi
texture — crpykrypa, OynoBa

Foods

batter — 30ute pinke Ticto

breading — nanipoBka, naHipyBajibHi XJIIOHI KPUXTH
hydrogenated oil — rizporenizoBana omist

shortening — »xup, 1110 AOAETHCS B TICTO, 11100 BOHO OYJ10 PO3CHITIACTE
variety meats — m’sicHi cyOnpoaykTu (J1iBep, SI3HK i T. I1.)

Vocabulary practice

1. Divide the following words into four categories: methods of
cooking, cutting techniques, cooking utensils, kitchen devices.

Baking, range, dicing, roasting, cooker, cubing, cutting,
grilling, pan-broiling, slicing, frying, steaming, fridge, dish-
washer, freezer, mincing, poaching, toaster, chopping, skillet,
stewing, blanching, microwave oven, saucepan, pot, gas-heated
element, boiling, griddle, sautéing, deep-frying, oven, braising.

2. Read the text about different types of frying. Choose the
correct word.

Sautéing is (browning/boiling) food first on one side and
then on the other in a small quantity of (water/fat). When squj[élnP,
the fat is placed in a (shallow/deep) pan, and when it is sufficiently
hot, the food is put into it. When cooking, the fat should not come up
the sides of the ﬁcheese/food being cooked. Foods that are to be
sautéed are usually (browne /sliced% thin or cut into small pieces,
and they are (turned/touched) frequently during the process of
cooking. Sauté is French for "jJumping", used to describe the action
of the food in the (pan/plate& as it is tossed around to prevent
(thickening/burning). o )

Foods prepared in this way can be difficult to (digest/taste),
because they become more or less hard and can become
(soaked/sealed) with fat if too much is used.

The term pan-frying is the English equivalent of sautéing. Some
people consider it a different (technique/tool), which uses more
(fat/steam) and takes longer time. Stir-frying (cuts/uses) higher

temperatures and continual stirring.

3. @) The basic skill a cook must have is the ability to handle a
knife quickly and efficiently to produce the exact size and
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shape of the product needed. Match the words denoting cutting
techniques on the left with their explanations on the right.

1. Tocut a) to chop very fine

2. To chop b) to divide into pieces or to shape using a knife

3. To dice ¢) to cut into uniform slices, usually across the
grain

4. Toslice d) to cut into pieces of no specified shape

5. Tomince | e)to cut into small, uniform cubes

b) Match the words denoting kitchen equipment on the left with
their definitions on the right.

1. French knife | a) a tool for removing vegetable skins

2. Bread knife | b) a tool for cutting around bone and gristle

3. Peeler c) a fairly thick, wide-bladed knife with a
distinctive triangular shape designed for heavy-
duty cutting and chopping

4. Measuring d) a utensil with a broad flat, often flexible blade,

cup used for lifting, spreading or stirring foods
5. Boning knife | e) a serrated slicing tool for cutting breads
6. Spatula f) a cup used in cooking to measure ingredients

4. Find out which word is different.

1. Baking, roasting, cooking, steaming.
2. Cut, simmer, poach, boil.

3. Salamander, spoon, steamer, oven.
4. Vegetable, meat, egg, knife.

5. Flavour, texture, heat, appearance.
6. Stir-frying, deep-frying, sautéing, baking.
7. Chops, omelette, sugar, soup.

8. Oven, pan, griddle, wok.

9. Frozen, fried, stewed, blanched.

10. Tender, delicate, tough, protein.

Reading
5. Give the Ukrainian equivalents to the following words and

word-combinations.

1. To cook — cookingi, cooking temperature, dry heat cookin
methods, cooking utensils, cooking medium, cookery, cooked food,
overcooked meat, undercooked fish, the cook of the restaurant.
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2. To apply — applied, applied cooking utensils, application,
applglng, reasons for applying different methods, applying a
combination of spices. o o

3. To digest — digestion, digestion process, digestive, digestive system,
digestible, digestible meat, digestibility. )

4. To heat — dry heat of baking, high heat, high heat methods, low-
heat cooking process, heating, heating process, moist heat cooking
methods, heated, gas-heated element.

5. To steam — steamed vegetables, a steam cooker, a steamer, a
pressure steamer, steaming, pressure steaming, steamed foods.

6. Flavour — undesirable flavour, flavoured, flavour additives,
flavouring, flavourless, flavourful, flavourful sauce, flavourfully.

7. To boil — bring to the boil, boiled beef, boiled eggs, a boiler,
b0|I|ncT;, boiling water, boiling heat, boiling temperature.

8. To fry —a frier, frying, a frying basket, pan-frying, deep-frying, stir-
frying, a frying pan, fried potatoes, French fried potatoes, fries.

9. To microwave — microwaving, a microwave oven,  microwave
drying, microwave electronics, microwave safe. )

10. Toroast — roasted food, roasting, pot roast, roast chicken.

6. a) Read the text.
o Methods of cooking )

Cooking is the process of preparing food by applying heat,
selecting, measuring and combinin? ingredients in an ordered
procedure for producing safe and edible food. The process involves a
vast range of methods, tools and combinations of ingredients to alter
the flavour, appearance, texture, or digestibility of food. The first
step in gaining a mastery of cookery is to become familiar with the
different methods and processes, the ways in which they are applied,
and the reasons for applying them. The various methods of cookery
are divided into three groups: those _mvolvm? dry heat, those
requiring moist heat, and those in which hot fat is the cooking
medium.

Dry heat cooking methods

In dry heat cooking methods, water is not used to cook the
food. The food is left dry and heat is applied to it. When heat is
applied to the food, the food cooks in its own juice or the water
added to the food during its preparation evaporates during the
heating process and this cooks the food. Dry heat cooking methods
%re _tlh_e ollowing: roasting, baking, grilling, barbecuing and pan-

roiling.

To bake is to cook food in an oven with dry heat applied
evenly throughout the oven. Bakin% is applied to breads, pastries,
vegetables and fish. The dry heat of baking causes the outside of the
food to brown, giving it an attractive appearance and taste, as well as
sealing in the food moisture.
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To roast means to treat food by high heat usually with added
fat with very little moisture. Roasting is mainly used when cooking
fleshy food like fish, meat or chicken. Roasted food gets drier and
browned on the outside by initially exposing it to the high
temperature. This keeps most of the moisture from being cooked out
of the food. . ] ) )

Grilling (broiling) is cooking by direct heat from
below, as under a grill, over a hot fire, or on an open grid over
charcoal. To achieve desired marking, the cooking temperature is
regulated by moving the food to hotter or cooler places on the
grill. As it is a quick method, it is particularly suitable for tender
portions of meat and for young fowl. N )

~ Pan broiling is an adaptation of the broiling method. It is
done in a pan or skillet on the top of the stove without the use of fat.
Fat must be poured off as it accumulates, or the process becomes
pan-frying. To prevent steaming, no liquid is added, and the pan is
not covered. ) ) ) )

Barbecuing is cooking food in or above a fire. It is usually
done outdoors on barbecue grills over wood, charcoal or propane
fires. Meats, fish or vegetables may be prepared by marinating or by
applying a combination of spices.

) Moist heat cooking methods )

In moist heat cookery methods, liquid is used as a medium to

cook the food. These liquids are added to the food before heat is
applied to it or sometimes heat is applied to the liquid before the
food is added into the cooking utensils to be cooked. Moist heat
cooking methods include boiling, steaming, simmering,
poaching, blanching, stewing a_nd_braisi_n%. ) )
) To boil means to cook in a liquid that is bubbling rapidly and
is greatly agitated. Boiling is generally reserved for certain vegetables
and starches. High temperatures tend to touHhen the proteins in
:cne%ts, fish and eggs, and rapid bubbling usually breaks up delicate
oods.

To simmer means to cook in a liquid that is bubbling very
gently._Most foods cooked in liquid are simmered. The word

oiled is sometimes used as a menu term, as when simmered
fresh beef is called "boiled beef." ) o

To stew means to cook food using a lot of liquid by long
slow simmering. With this cooking method, different foods
(vegetables, meat, fish or chicken) are chopped, diced or cubed, and
then, are cooked together at the same time inone pot. )

To poach means to cook in a small amount of liquid that is
hot but not actua_ll?; bubbling. Poaching is used to cook delicate
foods such as fish and eggs out of the shell. The term is
occasionally used to describe foods that have been boiled or
simmered.
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To blanch means to cook food (usually vegetables and
fruits) in water for a very short time. Blanching is often followed by
Elungin_g the food into ice water to stoE_ the cooking process.

lanching is commonly used to remove skins from tomatoes and
almonds. Vegetables are often blanched prior to freezinP or canning.
This helps preserve the food by slowing down or halting enzyme
action.

To steam means to cook food by eX||oosing it directly to
steam. For large quantities of food, this is usually done in steam or
pressure cookers. Pressure steaming is an extremely rapid method of
cooking. Steaming also refers to cooking an item tightly wrapped or
covered so that it Is cooked in the steam formed by Its own moisture.
Widely used for vegetables, steaming cooks them rapidly, without
agitation, and minimizes the loss of nutrients.

To braise means to cook covered in a small amount of
liquid at the low temperature, usually after browning. Browning
glves a desirable appearance and flavour to the meat and the sauce.

ome vegetables, such as lettuce or cabbage, are very flavourful when
braised. Pot roast, for example, is cooked in liquid covering only one-
third to two-thirds of the meat. Braising may be done on the range or in
the oven.
Hot fat cooking methods

Of the three mediums of conveying heat to food hot fat

renders food the least digestible. Much of this difficultg, however,
can be overcome if an effort is made to ensure as little absorption of
fat as possible. Hot fat cooking involves different forms of
frying: pan-frying, stlr—f?/lng, sautéing and deep-frying.
) Frying is cooking ood in fat. Any kind of fat that will not
impart flavour to the foo mzéy be used for fryln%, but the vegetable
oils are preferable to lards and other animal fats, because they do not
burn so easily. Frying takes several forms.

To sauté means to cook quickly in a small amount of fat.
There are two important principles of sautéing: preheat the pan
before adding the food to be sautéed and do not overcrowd the
pan. Meats to be sautéed are often dusted with flour; this prevents
sticking and helps achieve uniform browning.

To panfry means to cook in a moderate amount of fat in a
pan over moderate heat. Although more fat is used, pan-frying is
similar to sautéln?. Pan-frying is used for cooking larger pieces of
meat, chops, seafood or vegetables in a hot pan, turning with a
spatula or a fork only once or twice.

To stir-fry is to fry food quicklly over very high heat in an
oiled pan. While stir-frying, you generaI%/ stir continually. A special
slope-sided pan called a wok is designed for stir-frying.

To deep-fry means to cook submerged in hot fat. Many
foods are dipped in a breading or batter before frying. This forms a
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protective coating between the food and the fat (to help prevent
absorption) and adds crispness, colour and flavour.
Microwave cooking

Microwaving is cooking food In a microwave oven.
Microwave cooking refers to the use of a specific tool rather than to
a cooking method. Both dry and moist heat may be applied with the
microwave oven. It is used mostly for heating prepared foods and
for thawing. However, it can be used for primary cooking as well.
Aluminum foil and other metal items should never be put in a
microwave oven. You should always use a container labelled
"microwave safe" to avoid toxins in food.

b) Answer the fo_IIowing?1 questions on the text.

1. What is cooking? What does the process of cooking include?

2. How can you gain a mastery of cooking?

3. What are three main groups of cooking methods? o

4. Which group of cooking methods does not use any liquid for
cooking food? Name the main methods of this group. ]

5. What medium is used to cook food by moist heat cooking
methods? Name these methods.

6. Is there any problem with hot fat cooking methods? What
methods of this group do you know?

7. How do baking and roasting differ?

8. What dry heat cooking methods use heat from below?

9. Is barbecuing different from grilling? How do you prepare food
for barbecuing? ) ) )

10. What moist heat cooking method requires high temperatures to
make a liquid bubbling rapidly?

11. How do simmering and poaching differ?

12. What is the purpose of blanching?

13. What is the advantage of steaming?

14. What method do P]/ou use for cooking pot roast? What are the
advantages of this method?

15. How do sautéing, pan-frying and deep-frying differ?

16. Why is microwaving popular today?

17. What are the main requirements to containers used for
microwaving?

7. Find in the text the right term for the following.

1. Cooking in a liquid that is bubbling very gently.

2. Cooking in a moderate amount of fat in a pan over moderate heat.
3. Plunging food in bmhng water or brining to the boil in water in
order to whiten, preserve the natural colour, reduce or remove bitter
or salty taste.

4. Frying food quickly in a little fat.

5. Cooking in a liquid that is bubbling rapidly and is greatly agitated.
6. Cooking food in an oven with dry heat applied evenly throughout the oven.
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7. Cooking_téy direct heat, as under a grill, over a hot fire, or on
an open grid over charcoal.

8. Cooking food submerged in hot fat.

9. Cooking food by exposing it directly to steam. )

10. Cooking food in a pan or skillet on the top of the stove without
the use of fat.

11. Cooking food by lightly browning in fat and then cooking slowly
in a closed pan with a small amount of liquid.

12. Cooking food using a lot of liquid by long slow simmering.

13. Cooking food by high dry heat, usually with added fat with very
little moisture.

14. Simmering (eggs, fish,) very gently in water, milk or stock.

8. Fill in the table using the information from the text.

Type of Methods | Main Advantages | Foods

cooking characteristics cooked by
the
method

Dry heat Baking

cooking

Moist heat Boiling

cooking

Hot fat Sautéing

cooking

Speaking

9. a) How do like the following foods prepared?
A leg of chicken, eggs, potatoes, a fillet of cod, prawns, corn, beet,
mushrooms, beef, pork, cabbage, liver, sausages, duck, cabbage, bread.

b) What do you like to put on these foods? Choose from the box.

Salt, pepper, vinegar, mustard, brown sauce, ketchup, cheese,
salad dressing, oil, mayonnaise, lemon juice

10. a) Every good chef knows that ""mise en place'" (putting in
place) is the first step to successful food preparation. What does it
mean? Do you always follow this rule?

b) Read cooking tips. Do you always follow them? Why are these tips
important? Give your reasons. Use the following conversational
formulas:

I think ... I believe ... It seems to me that ...

I consider... I am quite sure ... There is no doubt.
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e When possible, taste your dishes frequently while you cook (not
including raw or partially cooked fish, meat or eggs though, because
of food safety issues).

e Look for a cooking class you could take, a person that could teach
you, a cooking show, or a book you could read.

o Start slowly. Start with something small, like cookies or scrambled
eggs, for example.

e Enjoy a variety of foods.

¢ Enjoy cooking.

e Don't worry if you mess up on a recipe.

e Hot temperatures cook the outside more, while lower temperatures
cook more thoroughly.

e Stay in the kitchen while the food is being cooked.

11. What might you say to the person/people with you in a
restaurant if....

e your chips had too much oil/fat on them?

¢ your dish had obviously been cooked too much / too long?
e your piece of meat was absolutely perfectly cooked?

¢ your dish seemed to have no flavours at all?

¢ your coffee tastes fantastic?

e your borshch is very salty?

o your fish smells bad?

Grammar: Structure It is. The numeral.
The adjective. Degrees of comparison.
Structure as ...as. Adjectives and adverbs.
12. a) Fill in the gaps with It is (It’s) or Is it?

1. ... very late to go to the restaurant. 2. ... safe to eat this
meat? 3. ... necessary to put this fish in the freezer. 4. ... my
birthday. We should cook a lot of dishes. 5. ... far to the nearest
supermarket? 6. ... important to provide products of the highest
quality for food processing. 7. ... necessary to process these
tomatoes as soon as possible. 8. ... possible to market this food on
TV? 9. ... difficult to bake this pie? 10. ... the tastiest fish I have ever
tried.

b) Fill in the sentences with it or there.

1. ... is dark in the kitchen. Can you switch on the light? 2. ...
are a lot of dishes on the table. 3. ... is important to note that no type
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of food processing can transform poor quality raw materials into
good ones. 4. ... are some types of food processing. 5. ... are over
18,000 different processed food items in today's supermarkets. 6. ...
is very convenient to preserve meat by freezing. 7. ... is no food to
cook supper. We should go to the supermarket today. 8. ... are
different ways of extending the storage life of commercially
processed foods. 9. ... is necessary to add a lot of sugar to fresh
raspberry jam. 10. ... is easy to dry fruit at home.

13. a) Say the following numbers in English.

135; 20,987; 76; in 1987; in 1700; in 2007; in 2010; 7.07;
65.25; 6.56; 67.33; 1/3; 2%; 4/9; 18° C; 34°F; -12° C; 45%; 67%;
May, 13; April, 3; June, 21; September, 22; 10.25 p.m..; 8.15
a.m.;5.20 p.m.; 7.50a.m.; 9.30 p.m.; 7.45a.m.

b) Read and translate the sentences containing numerals.

1. The length of the fatty acid carbon chains ranges from 4
to 26. 2. In high-temperature short-time pasteurization, milk is
heated to 72°C and held there at least 15 seconds before it is cooled
to 10°C. 3. She is leaving at 2.30 p.m. tomorrow. 4. This technique
was developed in 2006. 5. Creams vary in fat content from 10.5
percent (half-and-half) to 36 percent (heavy whipping cream). 6.
Reduced-fat cheeses first appeared on the market in 1986 in response
to consumer interest in reducing fat and cholesterol in the diet. 7.
Plain ice-cream contains at least 1/10 milk fat and 1/5 total milk
solids and no more than 0.5 percent edible stabilizer; flavouring
particles must not show. 8. Ice creams are frozen by agitating them
in a container surrounded by a mixture of ice and salt in the ratio of
about 8:1. 9. The acidity level — at least 0.35 percent — is specified in
sherbets, but not in ice milk or ice-cream. 10. Composite ice-cream
should contain at least 8 percent milk fat and 18 percent total milk
solids and no more than 0.5 percent edible stabilizer. 11. The new
dairy will be opened on August 10.

14. Write degrees of comparison for the following adjectives.
Hot, heavy, careful, difficult, little, bad, spicy, tasteless,

delicious, cold, important, good, expensive, fatty, bitter, sweet,

sugary, fantastic, far, small, big, interesting, fresh, digestible, small.

15. a) Put the adjectives in brackets in the correct form.

1. These tomatoes taste (good) than the other ones. 2. The
knife is not very sharp. Have you got a (sharp) one. 3. Ann is (good)
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cook in our family. 4. Are oranges (expensive) than apples? 5. The
soup was surprisingly bland. | expected it to be (taste). 6. We
complained about the food in our hotel. Instead of improving, it got
(bad). 7. Baking is (interesting) than roasting for me. 8. It is
(delicious) ice-cream | have ever eaten. 9. Boiling is (easy) method
of cooking. 10. (Much) I practice cooking, (good) | cook. 11. What is
the (sweet) dish for today?

b) Complete the sentences using as ... as. Use the example:

Let’s drop into this supermarket. You will not find a cheaper
supermarket in our town. — All supermarkets in our town are as
expensive as this one.

1. Baking is more interesting than roasting. Baking is not ... .
2. 1 cook well, but I used to cook worse. I cooked not ... .

3. For making this cake you need 100 gr. of butter and 100 gr.
of sour-cream. You need ... .

4. | am having scrambled eggs, a sandwich and tea for
breakfast. Yesterday I had the same. Today I am eating ... .

5. It is not easy to cook a birthday cake and a fruit pie. A
birthday cake is ... .

6. Microwave ovens are cheaper than | expected. Microwave
ovens are not ... .

7. Both boiling and simmering need high temperatures. Boiling
needs ... .

16. Study the adjectives and adverbs. Fill in the gaps with a
correct adjective or adverb.
Good/well, fast/hard/late, hardly, lately |

1. Your diet should be ... -balanced. 2. She cooks very ... .
3. He is a very ... cook. 4. I was so tired. I could ... cook supper. 5.
She got up ... yesterday, so she did not have any time to cook
breakfast. 6. Barbecuing is very popular now. It’s a ... way of
spending week-ends. 7. He has bought a microwave oven ... . 8. He
worked very ... to become a chef of the restaurant. 9. Don’t slice
cucumbers so ... . You can cut your fingers. 10. Microwaving is an
extremely ... method of cooking meat. 11. It is ... for everybody to
have some knowledge of the role each ingredient plays in creating
the final dish. 12. He was ... for dinner, so he had to buy something
to eat. 13. The secret of ... cooking is loving it. 14. Microwaving has
become very popular ... .
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17. a) Use the taste and flavour words from the box to describe
the following:

Indian curry, pizza, sea water, a cup of tea with five
teaspoons of sugar, strong black coffee with no sugar, factory-made
white bread, a lemon, an apple, honey, ice-cream, bacon, French
fries, roast beef, fresh fruit salad, shrimps in garlic, a plate of soup
with no salt, steak, raspberry jam, vegetable salad.

Taste and flavour words
sweet bitter sour spicy mild
bland salty sugary savoury tasty
tasteless delicious tender fatty

b) Compare the foods mentioned above using taste and flavour
words from the box. Make up 10 sentences. For example:
Indian curry is spicier than bacon. Pizza is not as spicy as Indian curry.

Listening
18. a) Match the words with their definitions.
1. Yolkn a) like rubber in appearance, elasticity, toughness.
2. Edible adj b) to cut away or strip off the skin, covering, surface.
3. Crack v c) very large; larger than usual of its kind.
4. Rubbery adj | d) fit to be eaten.
5. Peel v e) to move as liquid does; move in a stream, like water.
6. Store v f) the yellow, principal substance of an egg.
7. Flow v 0) to break or split, usually without complete separation
of parts.
8. Jumbo adj h) to put aside or accumulate for later use.

b) Listen to the text and agree or disagree with the following
statements.

1. An egg has 80 calories.

2. An egg contains a lot of protein.

3. Eggs raise the good cholesterol that bodies need.

4. Earlier, people were afraid of eating eggs.

5. When boiling eggs, you should add salt to water.

6. It’s better to boil eggs that are at least from one to three days.

c) Listen to the text again and put the steps of boiling eggs into the
logical order.

| 1. Warm the eggs under a flowing hot tap water. |
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2. Set a timer for 17 minutes for large eggs or 20 minutes for
jumbo eggs.

3. Gently place the eggs in a pan.

4. Remove from heat and drain off water from the eggs.

5. Bring the eggs to room temperature before cooking.

19. a) Listen to two people planning dinner. Put a tick by the food
they need for cooking dinner.

e cabbage ¢ lemon juice ® eQgos

e onion e orange e bread

e chicken e Cream e rice

e sugar e tomatoes e wine

e olive oil e peaches e mushrooms

b) Listen to the conversation again. Which of the foods do speakers
need to buy? Write down their shopping list.

Study skills: Selling and buying goods
Helpful language
Offering help
What can | do for you? / Can | help you?
I can offer you ... .
Do you want red or black currants?
Expressing the purpose
I’d like a kilo of potatoes./ I want a box of beans.
Are these apples ecologically pure (organic)?
Do you have any tomatoes?
Asking for a price
How much does a kilo (a pound) of carrots cost? / Could you tell me,
please, the price for ...? / What is the price of a head of cauliflower? /
How much is a bundle of scallions?
Offering the produce
What about this squash? / Do you like these tomatoes?
We have very delicious carrots.
Giving the change
Here is your change.
Expressing gratitude
Thank you. Come again.
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20. Imagine you are Mike Heath who is selling his vegetables in
the market. Role-play the conversation between Mike Heath and
customers. Use helpful language.

21. Dramatize the following dialogues between:

a) a customer and a shop assistant in the dairy;

b) a customer and a shop assistant in the bakery;

c) a customer and a shop assistant in the greengrocery;
d) a customer and a shop assistant in the confectionary;
e) a customer and a shop assistant in the butcher’s;

f) acustomer and a shop assistant in the grocery;

g) a buyer and a seller in the food market.

Writing: Essay
The structure of an academic essay
INTRODUCTORY PARAGRAPH
General statements
Thesis statement

|
BODY
PARAGRAPH 1
Topic sentence
Supporting statements
(Concluding sentence — not always necessary)
PARAGRAPH 2
Topic sentence
Supporting statements
(Concluding sentence — not always necessary)
PARAGRAPH 3
Topic sentence
Supporting statements
(Concluding sentence — not always necessary)

CONCLUSION
Summary or restatement in other words
of the main points
Final comments in the form of general statements

22. Read the sample of the essay. Study its structure and point
out the following:

o An introductory paragraph, a body, a concluding paragraph.

e The general statement and the thesis statement.

o Four paragraphs of the body.
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e Topic sentences and supporting statements of each body
paragraph.
o Summary of the main points and final comments.

Advantages of organic food
Organic refers to the production method used to grow
crops without the use of synthetic or artificial chemicals, such as
fertilizers, pesticides, herbicides and fungicides, to raise cattle and
birds without artificial growth hormones or synthetic drugs, and to
use harmless methods of processing food. Consuming organic food
and fibre has a lot of advantages.

Organic food keeps chemicals off your plate. Many
pesticides had been registered long before extensive research linked
these chemicals with cancer and other diseases. It is now considered
that 60% of all herbicides, 90% of all fungicides and 30% of all
insecticides are carcinogenic. In addition to cancer, pesticides have
been implicated in birth defects, nerve damage, and genetic
mutations.

Organic food tastes better. Organic farming starts with the
nourishment of the soil, leading to the nourishment of the plant, and
finally on, to our plates and our taste buds.

Organic food protects future generations. The average child
receives exposure to at least eight widely used cancer-causing
pesticides in food. Food choices you make now will influence your
child's future health.

Consuming organic food supports true economy. Although
organic food might seem more expensive than conventional one,
conventional food prices don't reflect the hidden cost of subsidies
borne by society. These hidden costs include food and transport
subsidies, pesticide regulation and testing, hazardous waste disposal
and clean-up, environmental damage, social problems and sickness.

So healthy eating is based on healthy food. If we want to live
better and longer, we should select organically grown food and
process it without artificial additives or drugs.

23. Write an essay on one of the topics below. Pay attention to
the organization of the essay.

1. We are what we eat.

2. Ukrainian cuisine and eating habits.

3. Food in my life.
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Progress check 2
1. Answer the following questions.
1. What is your favourite dish? What are its ingredients?
2. How many meals a day do you usually have? What are they?
3. Are table manners important in Ukraine? Why do you think so?
4. How do you like cooking food?
5. What is the healthiest way of cooking? Reason your point.

2. Give a word that means ...

1.a dish you have after the main course, for example, ice-cream, n.
2.cooking with heat coming from above (for example, for a sausage
or burger), n..

3.cooking in the oven, with a little fat or oil (for example, for a
whole chicken), n..

4.that something is not cooked enough, adj.

5.that something has a good taste/flavour, ad;.

. Match left and right to make word-combinations.
. A bar of a) lemonade

. A bottle of b) jam

. Atin of C) butter

. Ajar of d) coffee

. Akiloof e)chocolate

GO WNEFPW

4. Fill in the gaps with the objective pronouns me, you, us, them,
her, his, its or possessive pronouns my, our, your, his, her, its,
their.

1. Scott and Joss are waiters at the Sydney Tower Restaurant. That’s
... job.

2. 1 made cabbage rolls for my sister’s birthday party. It’s ...
favourite dish.

3. Can you tell ... anything about English cuisine? I am going to
England next month.

4. We are going to the restaurant for dinner. Would you like to come
with ...?

5. Please, don’t disturb ... . She is cooking dinner.

5. Fill in the blank with the indefinite or negative pronouns some,
any, somebody, anybody, something, anything, no, nobody,
nothing.

1. Haveyou got ... bread?
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There is ... in the refrigerator. We should go shopping.
Is there ... you don’t know about Ukrainian cuisine?
Does ... want to try this salad?

There are ... students at the canteen.

. Fill in the gaps with much, little, many, few, a little, a few, a lot
f.

1.He can cook ... .

2.He has ... cookery books because he is fond of cooking.

3.There is ... milk in the glass. I need more.

4.How ... eggs do you need?

5. How ... money did you pay for meat?

9o vpwN

7. Put the adjectives into the correct form.

1.This salad is (tasty) than that one.

2.Microwaving is (fast) method of cooking.

3.What is (healthy) method of cooking meat?

4.He became (experienced) as he studied cookery (long).
5. I need (many) tomatoes for this dish.

8. Fill in the gaps with There is/There are/lt is/They are.

1. ... some milk in the fridge. ... very cold.

2. ... a good ethnic restaurant in our city. ... very popular among
tourists.

3. ... some Ukrainian dishes in the menu. ... all delicious.

4. ... some methods of food processing that we use at home.

5. — Where is the fish? — ... in the fridge.

9. a) Read the text.
In search of good English food

It is so difficult to find English food in England. In Greece,
you eat Greek food, in France French food, in Italy Italian food, but
in England, in any High Street in the land, it is easier to find Indian
and Chinese restaurants than English ones.

It is not only in restaurants that foreign dishes are replacing
traditional British food. In every supermarket, sales of pasta and
pizza are booming. Why has this happened?

In fact, the British have always imported food from abroad.
From the time of the Roman invasion, foreign trade was a major
influence on British cooking. English kitchens, like the English
language, absorbed ingredients from all over the world — chickens,
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rabbits, apples and tea. British dishes successfully incorporated all of
these and more.

Another important influence on British cooking was of
course the weather. The good old British rain gives rich soil and
green grass favourable for producing some of the finest varieties of
meat, fruits and vegetables.

However, World War Il changed everything. Wartime
women had to forget 600 years of British cooking, learn to do
without foreign imports and ration their use of home-grown food.
The British people became tourists at their own dining tables and in
the restaurants of their land.

We have only one small ray of hope. British pubs are often
the best places to eat well and cheaply in Britain, and they
increasingly try to serve tasty British food, such as steak, mushroom
pie, Lancashire hotpot, and bread and butter pudding, which are three
of the gastronomic wonders of the world!

b) Agree or disagree with the statements on the text.

1. Itis easy to find English food in England.

2. Foreign trade had a major influence on British cooking.
3. British weather does not influence British food much.
4. World War 1l changed traditions of British cooking.

5. One can find tasty British food in British pubs.

10. Write a letter to your English pen-friend and tell him/her
about Ukrainian national dishes.
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Unit 5
Food processing

“If we donm’t act now .
there won’t be major [
fresh and processed food

industry in this country  [ND

in 20 years”

(Azai Rabbi Ben)

Active vocabulary
Methods of food processing
accelerated freeze-drying (AFD) — npuckopena cy0miMaltiiiHa cyrika
butcher — 3abuBatu (xymo0y); M'SCHHK
canning — KOHCEPBYBaHHI
chemical processing — ximiuna 06poOka
chilling — oxomomkents
cook chilling — oxosomKeHHs TOTOBHX TPO/YKTIB
cook freezing — 3amMopo)xyBaHHSI TOTOBHX MPOIYKTiB
drying — cymrinss, cymka
extract — BumaBmoBaTH (CiK), OJEPKYBATH EKCTPAKT; EKCTPAKT
extrude — hbopMyBaTH BUAABIIIOBAHHSM, CKCTPYLyBaTH
freezer compartment — moposuibpHa Kamepa
freezer — Mmopo3uIbHA KaMepa, MOPOXKECHHUIIS
freezing — 3amep3aHHsi, 3aMOPOXKYBAHHS
grade — copryBaTH
harvest — >kuuBa, Bposkaii; 30upaT BpoKaii
heat processing — TepmoobpobOKka
knead — 3aminryBatu, MicuTH (TiCTO)
mechanical processing — mexaniuHa 06poOKa
pasteurization — mactepu3artist
preserve — 30epiraTi, 3ar0TOBJISITH ITPO 3aI1ac, KOHCEPBYBATH
shape — namaBatu Burisay (popmu), hopMyBaTH
sieve — mpociBaTH; PeIiero, CUTO
slaughter — pizatu (ckor)
spray drying — cyIika po3ImiIFOBaHHIM
sterilization — crepuutizaitist mpu MOMIPHIK TeMITEpaTypi TPHBATHIA Yac
treat — oOpoOIstTH, TiIABaTH Mii, TPAKTYBaTH
ultra heat treatment (UHT) — creprutizariis mpu BUCOKii Temrieparypi
KOPOTKHI1 yac
Vapour — BUIIapOBYBATHCSI; TTapa
weigh — 3BaxxyBaTH(CsI), BOKUTH
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Food processing industry

commercial — npomucnoBuit

enhance — 301IbIIyBaTH, TOCHITIOBATH

food processing industry — xapuoBo-mepepobHa IPOMHUCIIOBICTE
primary — nepBUHHHUMA, EPBICHUIA

raw ingredient — cHpoBUHHHI KOMITOHEHT

secondary — BTOpHHHUIA

shelf life — crpok 30epekeHHs TOBapHOi SKOCTI MPOIYKILii, CTPOK
NpUAaTHOCTI MpH 30epiranHi

Food additives

acid — kucora; KHCiuii

acidity regulator — peryasTop KuCIOTHOCTI
additive — mo6aBka (xapuoBa)

anti-caking agent — peaoBrHa [T 3a100IraHHS 3THITAHHS
antioxidant — anTmokcuganT

artificial sweetener — mry4Huit 3aMiHHUK IyKpY
bicarbonate of soda — 6ikapboHart HaTpito
colour — GapBHUK (XapUOBHIA)

emulsifier — emymasratop

flavour enhancer — migcuimoBau cmMaxy
flavouring enhancer — apomaTmsarop

gelling agent — sxenaTun

preservative — koHcepBaHT

raising agent — po3puxioBau

stabilizer — cra6imizarop

substitute — 3aminaTH, 3aMilaTy; 3aMiHa, 3aMiHHUK
sweetener — 3aMiHHHK IYKPY

thickener — 3arycuuk

vinegar — orer

yeast — npixmKi, 3aKBacka

Vocabulary practice
1. Divide the following words into four categories: types of
processing, food additives, foods.

Pasteurization, thickener, grading, ice-cream, preservative,
lasagna, salad, vinegar, cereals, kneading, extruding, extracting, meat,
bread, sieving, flavour enhancer, artificial sweetener, lemon,
shaping, sterilization, eggs, antioxidant, maize, milk, canning, sun-
drying, cakes, paté, chilling, freeze-drying, drying, freezing, pasta,
sauce, yoghurt, emulsifier, stabilizer, pie, jam, peas, stuffed duck,
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ham, spray drying, pulses, colour, meringue, flavouring enhancer,
raising agent, yeast, gelling agent, skimmed milk.

2. a) Match left and right to form word-combinations.

Fat-soluble value
Palatable additive
Rancid food
Marketable milk
Nutritional preservative
Secondary agent
Processed cake
Skimmed reason
Raising substance

b) Make up sentences with the formed word-combinations.

3. Match the terms on the left with their definitions on the right.

1. Food a) the set of methods and techniques used to

additive transform raw ingredients into food or to transform
food into other forms for consumption by humans

2. Primary | b) any substance added to food to improve it and

food prevent its deterioration

3. Secondary
food

c) preserving food by removing the moisture from it

4.Food d) treating food in order to preserve using physical
processing | forces, a machine or machinery
5.Chemical | e) preserving food by subjection it to extreme cold
processing | heat
6.Heat f) treating food by cold or hot temperatures in order
processing | to keep the food safe and extend its shelf life.
7. Freezing | g) treating food in containers in order to preserve it
8. Drying h) the primary food converted into the final product
9. Canning | i) the food that receives little or no processing
10.Mechanic| j) using chemicals or additives in food manufacture
processing

4. Find out which word is different.

1 Processing, chilling, kneading, sterilization.

2. Attractive, marketable, palatable, typically.

3. Additive, fruit, emulsifier, sweetener.

4. Sieve, shape, agitation, weigh.

5. Colour, flavour, texture, loaf.
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Slaughtered, harvested, milled, primary.
Pasteurized, skimmed, milked, butchered.
Tool, food, product, produce.

Vinegar, salt, sugar, maize.

0. Process, dry, freeze, heat.

ROoo~N®

Reading
5. Give Ukrainian equivalents to the following words and
word-combinations.
1. To process — processing, primary processing, automated
mechanical processing, processing techniques, processed food,
processed cheese, the process of pasteurization.
2. To freeze — freezing, cook freezing, frozen food, a freezer, a
domestic freezer, a freezer compartment, freeze-drying, refreezing.
3. Sterile — sterility, to sterilize, a sterilizer, sterilization, the form of
sterilization, sterilized milk.
4. To heat — heated, heat processing, heat treatment, heating milk, to
reheat, reheating, thoroughly reheated.
5. To produce — the produce, a product, a cook chill product, the shelf
life of the product, product environment, a producer, production,
productive, productivity, productively.
6. To preserve — preservation, food preservation, preserved vegetables,
preserving food, preservative.
7. Fat — fatty, fatty acids, fat-soluble, fat spread, to fatten, fattening
food.
9. Sweet — sweet pickle, sweet peas, to sweeten, sweetening,
sweetener, artificial sweetener, sweetish.
10. Acid — acid food, acidly, acidic, to acidify, acidity, acidity
regulator, acidity level.

6. a) Read the text.
Food processing

Food processing is the set of methods and techniques used
to transform raw ingredients into food or to transform food into other
forms for consumption by humans or animals either in the home or
by the food processing industry. Modern food processing has three
major aims: to make food safe (microbiologically, chemically), to
provide products of the highest quality (flavour, colour, texture), to
make food into forms that are convenient (ease of use).

Food processing typically takes clean, harvested crops or
slaughtered and butchered animal products and uses them to produce
attractive, marketable and often long-life food products. To
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understand these processes food can be split into primary and
secondary groups. Primary foods receive little or no processing, for
example: fruit and vegetables, fish, vegetable oil/fats, eggs, maize,
milk, wheat flour, meat. Primary processing is carried out on
primary foods to make them suitable for consumption or for
conversion into secondary products. Secondary foods are primary
foods that have been processed to form secondary products. For
example, pasta sauce, yoghurt, pies, jam, canned peas, pasta,
breakfast cereals, cheese and bread. Secondary processing is the
manipulation of primary foods into final products, for example,
wheat, a raw ingredient, is processed to make wheat flour (a primary
food) that can be processed to become bread (a secondary food).

In food industry, three main processing techniques are used
to produce secondary foods: mechanical, heat and chemical. A fourth
technique is irradiation.

Mechanical processing

Mechanical processing includes grading, kneading, mixing,
cleaning, extruding, extracting, sieving, agitation, separating,
weighing and shaping. To a certain extent, automated mechanical
processing has removed the need for people carrying out repetitive
and often very simple tasks. The production of breakfast cereals is a
good example of mechanical processing.

Heat processing

Heat processing is concerned with the destruction or
reduction of pathogenic (harmful) bacteria in order to keep the
food safe and extend its shelf life. It is also used to make food taste
better and change its texture. Types of heat processing include hot,
cold and dry methods.

Hot methods include pasteurization, sterilization, ultra heat
treatment (UHT) and canning. In the process of pasteurization the food
is heated to at least 72°C for fifteen seconds to kill bacteria. After this it
is rapidly cooled to less than 10°C. Sterilization involves heating the
food to between 105°C and 112°C for 20-40 minutes. UHT is a form
of sterilization where the food is heated to 132°C for one-three
seconds by flowing it over a heated surface. This food can be stored
unopened for several months. Canning preserves food by heating it to
destroy harmful bacteria and preventing air coming into contact with the
food. Examples of food that are canned include soups, beans, tomatoes,
meat, sausages, sauce and some vegetables.

Cold methods preserve foods by reducing the temperature that
either slows down or prevents the growth of bacteria. Cold methods
include chilling, cook chilling, accelerated freeze-drying (AFD),
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freezing and cook freezing. Chilling is keeping products at
temperatures below 8°C. Salads, sandwiches, cream and paté are
examples of foods that are chilled. Cook-chilling involves preparing
the raw ingredients, cooking them and then chilling the product rapidly
to between 0°C-3°C within 90 minutes. The product must then be stored
at just above 0°C to prevent bacteria multiplying. Cook-chill technology
is extremely convenient for consumers, as all they have to do is to
reheat the product. This process can be used to produce products like
lasagna, sweet and sour dishes, pies, meat loaf and vegetable bakes.
AFD is a method of drying frozen food in a vacuum. The ice is driven
off as water vapours. AFD processed products are usually light in
weight and easy to store, for example: coffee, instant tea and some
fruits. Freezing is one of the most commonly used methods of
preserving foods. Frozen foods are kept in a good condition because
microorganisms are inactive at low temperatures. Cook-freezing is a
process when the food is cooked, then frozen at the low temperature
(-18°C or below). Like cook-chill foods, the product must be reheated
by the consumer until is piping hot.

Drying methods involve the removal of moisture from food
without which microorganisms are unable to multiply. Examples of
dried foods are pasta, rice fruits, vegetables, flour, pulses and fish.
Two drying methods are sun-drying and commercial spray drying.

Chemical processing

Chemical processing involves using chemicals or additives
in food manufacture. Additives can be natural, artificial or nature
identical (made to the same chemical formula as natural additives,
for example, riboflavin). They are used in many food products to
preserve them and to enhance their colour, flavour and texture.
Additives are identified by E numbers. The E number indicates that
an additive has been approved for use throughout the European
Union. All additives, if present, must be listed on food labelling.
Colours are additives used to improve the appearance of food or to
replace colour lost during processing, for example, in canned
vegetables, soft drinks, biscuits, dessert mixes, sausages and gravy
browning. They can come from artificial or natural sources.
Preservatives help extend the shelf life of a product, for example, in
yoghurts, processed cheese slices, fruit-based pie fillings, jam and
salad cream. Some preservatives (vinegar, salt, sugar, alcohol) have
been around for a long time. Acting as preservatives, each of these
additives gives a distinctive taste and texture to food. Antioxidants
can be natural (for example, vitamins C and E) or artificial. They
prevent the fat-soluble vitamins A and D, oils and fats joining with

86



oxygen in the air and making the product turn rancid. They also
prevent some foods from turning brown (for example, fruit) when
exposed to air. They are used in products, such as fruit drinks,
vegetable oils, cereal based foods, soup mixes, stock cubes and
cheese spread. Emulsifiers and stabilizers create an emulsion
between oil and water, which prevents them separating when stored.
They are used in low fat spreads, salad creams, meringue mixes,
sweet pickle, brown sauce and mousse mixes. Flavouring and
flavour enhancers improve the flavour of the product, for example,
crisps and soup. They can be natural (herbs and spices) or artificial
(monosodium glutamate). Artificial sweeteners are substitutes for
sugar in low calorie drinks, sugar-free chewing gum and sugar-free
confectionary. The examples include saccharine, aspartame and
thaumatin. Raising agents increase the volume and enhance the
texture of food, for example, in cakes or bread. Raising agents can be
either natural (yeast) or chemical (bicarbonate of soda). Thickeners
and gelling agents improve and thicken the texture of food by
forming a gel, for example, pectin in jam. Acidity regulators control
the acidity levels in food by altering or stabilizing the acid level, for
example, in pickles. Anti-caking agents stop the formation of lumps
of powder in liquid and are used in biscuits, coca products and
skimmed milk powder. Bacteria can produce acids when placed in
food, for example, adding bacillus lactus to milk makes yoghurt.

It's important to note that no type of food processing can
transform poor quality raw materials into good ones. It can only
increase the product shelf life. To ensure that products meet high
standards, food indstry should use the highest quality raw
ingredients, establish and follow good processing technigues, and
maintain an appropriate product environment after processing.

b) Answer the following questions on the text.

1.What is food processing? What are the aims of modern food
processing?

2.How can you define primary and secondary foods? Give examples.
3.What processing techniques are used in food industry today?
4.What does mechanical processing include?

5.What are the types of heat processing?

6.How do we define canning?

7.1s there any difference between chilling and freezing? Explain it.
8. What does drying involve?

9. What types of additives are used in food manufacture?

10. What does the identification of additives by E numbers mean?
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7. Fill in the table using the information from the text and your
knowledge.

Type of food processing Advan- | Disadvan- | Examples
tages tages of foods

Mechanical processing
Pasteurization

Ultra heat treatment
Sterilization
Canning

Chilling
Cook-chilling
Accelerated  freeze-
drying

Freezing
Cook-freezing
Drying

Chemical processing

processing

]
3]
I

8. Match the definitions with the names of food additives in
the box using the information from the text.

Colour, raising agent, sweetener, antioxidant, emulsifier,
flavour enhancer, preservative, thickener, acidity regulator,
bacteria

1. Any substance that retards deterioration by oxidation of foods.

2. An additive that improves and thickens the texture of food by
forming a gel.

3. Achemical that is added to food to extend its shelf life.

4. An additive that increases the volume and enhances the texture
of food.

5. A substance that is added to food to enhance its flavour.

6. An additive, which improves the appearance of food or replaces
the colour lost during processing.

7. An additive that controls the acidity level in food by altering or
stabilizing it.

8. A group of microorganisms that produce acids when placed in
foods.

9. A food additive, such as lecithin, that prevents separation of
sauces or other processed foods.

10. A substitute for sugar that does not contain sugar.
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Speaking
9. Discuss these questions in a group.
1. Do you process food at home? What food processing techniques
do you use?
2. What foods do you process at home?
3. Do you use any food additives in home processing? What are
they?
4. Do you often buy processed food? What do you pay attention to
while buying processed food?
5. Is the quality of processed food that we find in the supermarkets
high? Why do you think so?
6. What are advantages and disadvantages of processed food?

10. Look at the list of foods and tell what processing techniques
can be used for their processing.

Meat, milk, wheat, barley, eggs, lemons, cherries, beet,
cucumbers, maize, flour, peas, fish, apples, kidney-beans, liver,
potatoes, mangoes, cacao beans, olives, sunflowers, pies, tea leaves,
jam, stock cubes, yoghurt.

11. Look at the characteristics of processed food. Classify each of
them as advantage or disadvantage of the processed food. Give
the example for each characteristic.

e Poor quality ingredients used for processed foods

e Convenience of consumption

e Toxin removal

e Long-term preservation

e Easy marketing and distribution

e Lower proportion of naturally-occurring vitamins, fibre and
minerals than in fresh products

e Increasing food consistency

o Lowering the nutritional value of foods

o Seasonal availability of many foods

e Enabling transportation of delicate perishable food across long
distances

e Causing severe health problems (food additives)

e Making food safe by deactivating spoilage and pathogenic
microorganisms

o Adding extra nutrients such as vitamins

e Higher ratio of calories than other essential nutrients, a
phenomenon referred to as "empty calories"(junk food)
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e Improving the quality of life for allergists, diabetics, and other
people who cannot consume common food elements

12 . a) How do like the following foods processed?

Prawns, mushrooms,

beef, pork, bread, milk, potatoes,

coffee, pies, pears, plums, cherries, strawberry, black currant, onion,
tomatoes, eggs, duck, parsley, dill, butter, fish, peas, cabbage,

peaces, wheat, cucumbers.

b) What additives do you like to put to different foods? Choose

from the box.

Salt, vinegar, citrus acid, sugar, alcohol, saccharine,
yeasts, bicarbonate of soda, herbs, spices, pectin

Grammar: Modal verbs must, should and the equivalent have to
Ways of expressing future activity.

13. Match questions on the left with the proper answers on the
right. Pay attention to the verbs of obligation.

1. Where do you have to
keep food?

a) No, you do not have to eat cracked
eggs.

2. What do you have to
check on food products?

b) You have to check the sell-by date.

3. How long do you have to
boil water and milk?

¢) No, you should not. This procedure
destroys nutrients.

4.What fruits and vegetables
should you choose?

d) You must keep cooked and raw
foods apart to prevent germs from
moving.

5.Can you eat cracked eggs?

e) Yes, you must.

6.Should you overcook
food?

f) You must keep them clean and tidy.

7.How must you keep food
storage and  preparation
places?

g) You should store water and food in
clean, covered containers in a cool,
dark place.

8.Where should you store
water and food?

h) You have to keep food in clean
plastic containers with lids.

9.Must you wash hands
before working with food?

i) You should choose fresh and
healthy-looking fruits and vegetables

10.How must you Kkeep
cooked and raw foods?

) You have to boil water and milk for|
at least 5 minutes.
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14. Make up sentences matching their beginnings on the
left with the correct endings on the right. Pay attention to

the verbs of obligation.

1.You have to wash Kkitchen
utensils immediately after use
and store them in a clean place

a) the contents should be
transferred into a storage
container or covered bowl.

2.You have to check the label on
pre-packed food

b) to avoid Cross-
contamination.

3.Perishable food such as meat
and poultry should be wrapped
securely

c) that has been left out at
room temperature for more
than a couple of hours.

4.You should store raw foods
away from other foods

d) unless it is in the freezer.

5.Even if food is within “Use by
dates” you don't have to eat it

e) where flies or dust can't
get on them.

6.You should throw away
perishable food

f) to see if it is suitable for
home freezing.

7.You must not keep cooked
food or raw meat for more than
24 hours

g) to maintain quality and to
prevent meat juices from
getting onto other food.

8. It is not recommended to put
open cans in the fridge,

h) if it looks, tastes or smells
off.

15. The signs that food is spoilt and is not safe to eat are odour,
sliminess, discolouration, souring and gas. Read the sentences
and give some recommendations using modal verbs
must/mustn’t, should/shouldn’t. Use the example:

The cheese has blue mould. It must not be eaten. or It should be
thrown away.

. The milk went sour.

. This meat has become spongy.

. The cans of peaches are swollen.

. The sour-cream smells bad.

. This tin of peas has a fizzing sound on opening.

. The bread is stale and has black pin moulds.

. This wine is not good; it has changed its taste.

. The fish is not fresh; it is slimy.

O~NOO U WN

16. a) Look at the list of foods. Tell how you are going to extend
their shelf life at home. Use the structure to be going to.
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Chicken, dill, twenty kilos of apples, eggs, five herrings,
frozen dumplings, ice-cream, fish, cheese, strawberries, orange juice,
twenty kilos of cucumbers.

b) Put the verb into correct form, using will or to be going to.
1. A: Why are you filling this bucket with water?
B: I ... soak cucumbers for canning.
2. A: Where are you going? Are you going shopping?
B: Yes, I ... buy something for dinner.
3. A: What would you like to drink, tea or coffee?
B: 1... have tea, please.

We need some bread for lunch.

Oh, do we? I ... the shop and get some. I feel like a walk.

Why have you bought so many foods?

I ... celebrate my birthday.

Okay, I ... get you some.

~

Why did you get up so early?

I ... cook breakfast.

oo

Why did you buy so many tomatoes?

I ... can some jars.

©

B: Really, I ... try some.
10. A: Do you know, an interesting programme about nutritional
value of processed food is on today?

B: Really, I did not know. I ... watch it. What time is it on?

A:

B:

A:

B:

A: 1 am going out. Do you want me anything to buy?
B: Yes, I need some potatoes and flour.
A:
A:
B:
A:
B:

. A: They serve very delicious stuffed mushrooms here.

17. Carol is going to visit her grandmother in the village for a
week. She wants to preserve some fruits and vegetables for
winter so she has made some plan. Look at her diary and tell
what she is doing every day.

Carol’s diary

Maonday

Make  rasplevy
jam

Juesday

Can cucumbers

Wednesday
Make fresh cuwrwant jam

Fhursday

Stice apples for drying
Pick black cwvants for
freezing

Friday
Mate stewed fuits

Saturday

Can tematoes

Sunday
Fave a rest
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Listening
18. a) Match the words with their definitions.

1. Spread v a) to move something from where it is
2. Sackn b) to injure or harm a person or thing
3.Podn C) to break or tear apart by force

4. Remove v d) to distribute over a surface or area

5. Damage v e) a dry fruit or seed vessel

6. Splitv f) a bag, especially a large one, of coarse cloth, for
holding grain, foodstuffs, etc.

b) Listen to the text and put the steps of producing cocoa in the
logical order.

1. The pods are split open with a knife and the beans are removed.

2. A pile of wet cocoa beans is put on banana leaves, which are
spread out in a circle on the ground.

3. Cocoa pods are cut from cocoa trees with large knives.

4. The beans are put into sacks for transporting all over the world.

5. The women collect the pods in large baskets.

6. The wet mass of beans is dried in the sun.

19. a) What do you need to make a Daiquiri cocktail and a
Manhattan one? Listen and write D or M in the boxes.

[ ice cocktail shaker cocktail glass
[] crushed ice Angostoura bitters light rum

[] cherry sweet vermouth cocktail glass
[JCanadian whisky caster sugar slice of lemon
(] lemon juice large glass

b) Listen again and fill in the gaps of cocktail recipes with words or
word-combinations.
Daiquiri

First, take the ... and fill it with ... . After that, add three
measure of ..., one measure of ..., and a teaspoon of ... . Then shake
well and strain into a ... . Finally, garnish with a ..., and that’s it.

Manhattan

Half fill a large glass with ..., then add one and a half
measures of ... and three quarters of a measure of ... . Then add a
dash of ... . Stir it well and strain into a ... . Finally, add a ... and
garnish with a ... .
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Study skills: Telephone communication
Helpful language
Making a call
This is ...? /... speaking.
Could I have your name? / Who’s calling, please?
Hold on, please.
Could you repeat that, please?
Can you speak up a little, please?
The line is bad / engaged.
Go ahead.
Can you spell your surname, please?
One moment, and I’1l connect you.
Could you put me through to ...?
Messages
Can | take/have a message?/What’s the message?
Could I leave a message?/ T’ll give him the message.
I am sorry. | did not catch the date.
Could you ask him to call me back?
Appointments
I'd like to arrange an appointment with ...
appointment with ...?
I’d like to cancel an appointment on Tuesday, 6.
One minute, please. I’ll check his diary/schedule.
I’m calling to confirm my appointment with ...

JCan I make an

20. a) Match left and right to find the words and phrases with
similar meanings.

10. To cut off

11. To hang up

12. Could you take a message?
13. A telephone directory.

14. An inquiry bureau

15. To make a call
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1. The line is busy a) I’ll connect you

2. This is... b) Could I have your name?
3. A code ¢) One moment

4. I’ll put you through d) I am ready.

5. An extension number e) ... speaking

6. Who’s calling, please? f) The line is engaged.

7. Hold on. g) an office number

8. Go ahead h) a country or area number
9. To lift a receiver i) a long-distance call

j) to replace the receiver
K) to ring up

1) an information office
m) to disconnect

n) to pick up the receiver
0) a telephone book



16. A public telephone
17. A trunk call

p) Could I leave a message?
g) a box phone

b) Match the telephone phrase on the left with the correct

response on the right.

1.I’ll give him the message.

a) This is Mary Dixon from Madrid.

2. Could | speak to Pick
Robertson, please?

b) Thank you for your help.
Goodbye.

3. Who’s calling?

¢) Of course, J-0-h-n B-r-o-w-n.

4. Can | take a message?

d) Certainly. One moment, please.

5. Could you spell your
name, please?

e) It’s 33 — that’s the code for
France — then 6-87 25 89 07.

6. Could you tell me your
number?

) Yes, could you ask him to call me
back?

7. 'm calling to confirm
your appointment with Mr.
Greg at 11 am. next
Monday.

g) Thank you. I am looking forward
to seeing Mr. Greg next Monday.
Will you give him my best regards,
please?

8. I would like to make an
appointment with Mr. Brig.

h) Oh, yes, Mr. Frank. I’'ll get his
schedule.

9. What can | do for you?

i) Could you arrange a visit of our
engineers to your factory?

21. a) Read the dialogues between Nick Delwin, the marketing
manager of the grocery store, and Maria Dorish, John Norman’s

secretary.

o Leaving a message
— Good Food Limited. What can 1 do for you?
— Hello, Nick Delwin speaking? Could you put me through to John

Norman?

— He isn’t in. He is on holiday for the week, I am afraid. Can I help

ou?

— Could I leave him a message?

— Sure.

— Could you tell him that Nick Delwin phoned?
— Can you spell your last name, please?

— Of course. It’s D-e-l-w-i-n

— Thank flou. I think I’ve got it. What’s the message?
him I’ll call him when I get back from

— Just tel
—OK, I'll do it. Bye.
— Thanks. Bye.

ustralia.

Making an appointment
— Mr. Norman'’s secretary speaking.
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— Good morning. My name’s Nick Delwin. I'd like to arrange a
lunch aﬁpointment with John Norman. He told me to arrange it with
you. Is he doing anything on Thursday, 12th?

— Let me see now ... Thursday ... Oh, [ am afraid he is going away
for the whole day. How about Igriday?

— No, | am flying to Scotland on Friday. | am not doing anything on
Wednesday afternoon though. Perhaps we could have a late lunch?

— Well, Mr. Norman is going to a meeting at two o’ clock, so he
can’t have a late lunch. He is free on Tuesday though.

— Tuesday ... hmmm ... Well, I am meeting a client in the morning
but I am not doing anything at lunchtime, yes. Let’s make it
Tuesday. I’ll come to the office at one o’clock.

— That’s fine, Mr. Delwin. One o’clock on Tuesday then. I’1l tell Mr.
Norman to wait for you. Good-bye.

— Thank you. Good-bye.

b) Role-play the following situations. Use helpful language.
1.Mrs. Turner is calling Mr. Norman’s secretary to confirm Mr.
Norman’ meeting with her boss Nick Day at 4 p.m. on Tuesday at
the Star Restaurant.

2. John Norman is calling Mr. Roberts to ask him to send six
computers for his office. However, Mr. Roberts is out. He leaves Mr.
Roberts’ secretary a message.

3.Peter Dolchin is calling John Norman to cancel an appointment on
Tuesday 6, September. He tries to rearrange for Wednesday morning,
September 7.

4.Tom Roberts is calling John Norman to make an appointment with
him. Use Mr. Norman’s and Mr. Roberts’s diaries:

Myr. Norman’s diary Mr. Roberts’s diary

Monday 5
Interview applicants for
secretary job

Monday 5
All day conference

Tuesday 6
4 pm. Nick Day, Star
Restaurant

Tuesday 6
12.00 Show managers arvound
the company

Business trip to Cardiff

Wednesday 7 Wednesday 7

10 am. Roy Williams 4 p.m. Board meeting
Thursday 8 Thursday 8

2 p.m. Director’s meeting 10 a.m. Advertising agency
Friday 9 Friday 9

1 p.m. Meeting with main
customers
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Writing: Business letter
A Dbusiness letter is a written, printed or typed business
communication. It can be posted by the usual mail or sent

electronically.

Letter-writing expressions for business letters

Opening Dear Sir/Madam; Dear Mr. Jones; Dear Sirs
(GB); Gentlemen (US)
Saying thank you Thank you for...

Reason for writing

I am writing to inform you that...
I am writing to enquire about...
I am writing to apologize for...

Asking for help

Please, could you...?
I would be grateful if you could...?

Offering help

We will be pleased/ happy to (send you)...

Enclosed documents

I enclose.../Please, find enclosed...

Closing remark

I look forward to hearing from you.
I look forward to meeting you.
I look forward to seeing you.

Finishing

Br.: Yours faithfully/Yours sincerely
Am.: Sincerely yours/Yours truly

22. Study the business letter-writing expressions. Read the letter
of Dennis Kiley, the sales manager of Brownlee & Co Ltd, to
John Norman, the vice-president of Good Food Limited. Fill in
the gaps with suitable letter-writing expressions.
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Brownlee & Co Ltd
5 High Street, Blackheath, Dublin SE3B 5HY
tel: 01-852 68728
John Norman,
Vice-President,
Good Food Limited,
40 Shaftesbury Avenue,
Cork W1A 4WW
October 26, 2010
Our ref: SM/DK

... Mr. Norman,
. your letter of 22™ October enquiring about our range of
equipment for food processing.

I ... an up-to-date price list and our latest catalogue, which I hope,
includes something of interest to you. You will notice that we ...
very favourable terms of payment.

I ... hearing from you again.
Yours ...,

Dy

Dennis Kiley
Sales Manager
Encs

23. This is a letter dictated by John Norman to his secretary
Maria Dorish. She must put in the capital letters and
punctuation. Write out the letter using the proper business letter
format. Don’t forget the date and the addresses. Remember that
not everything he says will be written in the letter.

“Take a letter please, Miss Dorish. It’s to Dennis Kiley of
Brownlee & Co. His address is on his letter to us — dear mr Kiley
thank you for your letter of 26" October and for the enclosed
catalogue and price list | am very interested in your conveyors and |
notice that you only advertise flat-bed ones is it possible to order
them if so | would like to order four flat-bed conveyors | look
forward to hearing from you in the nearest future yours sincerely
John Norman vice-president.

24. Write a business letter to Mr. Norman on the following:
— ask to send you an up-to-date price list of chilled foods;

— ask to send you 100 boxes of meat loaves;

—ask for discounts if you buy 100 tins of chicken péaté.
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Unit 6
Food and health

“Nothing will benefit human health
and increase the chances for
survival of life on the Earth as
much as the evolution to a
vegetarian diet.”

(Albert Einstein)

Active vocabulary

Nutrients

carbohydrate — ByrmeBox
cholesterol — xonecrepun

ethanol — erwmoBuii cimpr, eraHon
fat — xup

fibre — BomokHoO, HHUTKA

mineral — minepan; MiHepanbHHUI
nutrient — moXxMBHA pEYOBHUHA
polyol — mmosion (opraHidHMii KOMITOHEHT, IO Ma€ Tpu abo OijbIe
TIPOKCHIIBHUX IPYI)

protein — mporein, OGLI0K

vitamin — Biramin

Nutrition

amount — KilbKICTb

calorie — xanopis, MaJsia Kaopist

gain weight — mabuparu Bary

Intake — mpuiiom

ioule — IDKOYNb (OMUHUILSI BUMIpPY €Heprii)

abel — spnuk, eTHKeTKa; HANIIUTIOBATH SIPJIUK, BITHOCHTH 10 SIKOICh
KaTeropii

lose weight — BrpauaTu Bary

measure — Mipa, OJUHUL BUMIPY; BUMIPIOBaTH

nourish — »xxuBuTH, rogyBaTn

nutrition — xapuyBanns, DKa

Serving — mopiisi, KOMIIOHEHT

value — BennMurHA, 3HAYEHHS, L{IHHICTh, BAXK/IUBICTh, OLIHIOBATU
vary — 3MiHIOBaTH(Cs), BIIPI3HATUCA, PO3XOAUTHUCS

weight — Bara, maca

Life stages
adolescent — ronaxk, niBuMHA, MiIITOK
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adult — nopoca (MOBHOMITHS) JIFOAMHA

breast milk — maTepuHCcbke MOITOKO

formula milk — mrry4nuii 3aMiHHUK MATEPUHCHKOT'O MOJIOKA JUIS
BUTOJIOBYBaHHSI HEMOBJISIT

gender — ctatb

pregnant — BaritHa

puberty — craTeBa 3pimicTh

sedentary — cuasumii

stage — cranuis, nepioj, eramn

Diseases

anemia (anaemia) — aremisi, HeOKPiB's

blood pressure — kpoB’siHHIT THCK

coeliac — mronuna 3 XBOPOOOKO YepEBHOT TOPOIKHUHU
deficiency (lack) — Hecraua, BincyTHICTB (40TOCH), AePIUAT
obesity — orpsinHicTh, OKHPIHHS

overweight — Ha/UTMIIIKOBA Bara; 110 BaKUTh MIOHA HOPMY
suffer — crpakmaTu, 3a3HaBaTH, TEPITITH

Vocabulary practice
1. Study the words and word-combinations and divide them
into three categories: health problems, foods, components of
food.

Carbohydrate, fibre, fish, anemia, fat, high blood pressure,
protein, milk, carrot, eggs, ethanol, water, obesity, depression,
vitamin, mineral, bean, pea, juice, overweight, frustration,
antioxidant, beef, pork, bread, caffeine, diabetes, heart attack, pear,
plum, yogurt, organic acid, anxiety, flour, lemon, tension, natural
flavour, rice, tomato, headache, vitamin deficiency, cheese, sugar.

2. Fill in the gaps with the correct words from the box:
Physician, weight, calories, diet, activity, nutritious, health,
overeat, exercise, overweight
Overweight problem

Overweight is a major ... problem. Why are so many
people ...? Because we eat too much and exercise too little. We
often eat much of the wrong kinds of good foods, which are often
high in ... but low in fibre and nutrients. Today, not enough of our
time is devoted to physical .... In general, we drive instead of
walk; watch sports instead of play ourselves; take elevators instead
of stairs. Some people ... to relieve tension, anxiety, frustration,
insecurity, depression, loneliness or boredom. The only way to control
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weight permanently is to follow a sensible program of ... and

exercise.

You'll stay healthier, feel better and live longer if you
keep your ... under control.
1.Watch your weight and eat moderate amounts of foods that are
... and low in calories.
2.... regularly doing whatever you like best, as long as you
start slowly and stick with it.
3. Consult your ... for general advice or if problems develop.

3. Match the words on the left with the definitions on the right.

1. Vitamin | a) a large group of organic compounds,
including sugars (sucrose and polysaccharides) that
contain carbon, hydrogen and oxygen

2. Fat b) any substance that nourishes an organism

3. Health ¢) a unit of energy or work done

4. Joule d) a substance contained in foods such as meat,
cheese, and butter which forms an energy store in the
body

5. Nutrient | e) a solid homogeneous inorganic substance having a
definite chemical composition

6. Intake f) the state of being bodily and mentally vigorous and
free from disease

7. Carbo- e) a large group of nitrogenous organic compounds

hydrate consisting of polymers of amino acids that are

essential constituents of living cells

8. Serving | f) a group of substances that are essential in small
guantities for the normal functioning of metabolism
in the body

9. Protein | g) a portion or helping of food or drink

10. Mineral | h) the process of taking food into the body through
the mouth

4. Choose which word is different.

1 Protein, pectin, fat, carbohydrate.

2. Nutrient, nutrition, nutritious, diet.

3. Meat, fruit, beef, poultry.

4. Joule, kilojoule, centimetre, calorie.
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People, adult, adolescent, baby.

Milk, cheese, butter, carrot.

Nutrition, diet, nourishment, energy.

Natural, healthy, strong, sound.

Obesity, anemia, overweight, fatness.

0. Interchangeable, unhealthy, inorganic, chemical.

HCOPO.\‘FDSJ"

Reading
5. Read the text and check your answers.
Four Basic Food Groups and nutrients

Your body needs food from the Four Basic Food Groups: Bread-
Cereal, Meat-Poultry-Fish-Bean, Milk, and Fruit-Vegetable. Bread,
cereal, rice, and tortillas are examples of foods in the Bread-Cereal
group. In the second food group are all kinds of meat, fish, poultry
and beans. Eggs are also in the Meat-Poultry-Fish-Bean food group.
Milk products are in the third group. Examples of milk products
are cheese, butter, yogurt, and milk, of course. The fourth food
group has green and yellow vegetables and all kinds of fruit. ~Since
no single food group can nourish the body with all the vital
ingredients it requires, it is important to consume a variety of healthy
foods to derive the nutrition our body needs. The food group serving
size will depend upon various factors, like age, activity level, body
size and gender. Most people should eat two or three servings of food
from the first three food groups, and four to six servings from the
fourth food group every day. It is also essential to eat a variety of
foods from within the food groups as some foods provide more
nutrients than others do. However, remember — you should eat the
right foods and the right amount of foods!

Your body uses foods from these Four Basic Food Groups
to make energy. Your body uses energy to grow and to work. Like
other forms of energy, food energy is measured in calories or joules.
Some countries use the kilogram calorie, which is equal to one
kilocalorie (kcal) or 1,000 calories as normally defined. The kilojoule
is the unit officially recommended by the World Health Organization
and other international organizations. Only carbohydrates (including
fibre), fats, proteins, organic acids, polyols and ethanol contain food
energy. Everything else in food is non-caloric, including water,
vitamins, minerals, antioxidants, caffeine, spices and natural
flavours. Nutritionists usually talk about the number of calories in a
gram of a nutrient. Fats and ethanol have the greatest amount of food
energy per gram, 9 and 7 kcal/g (38 and 30 kJ/g), respectively.
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You should eat the right number of calories — not too many
and not too few. Recommended daily energy intake values for young
adults are 2500 kcal/day (10 MJ/day) for men and 2000 kcal/day
(8 MJ/day) for women. Children, sedentary and older people require
less energy, physically active people more. In addition to physical
activity, increased mental activity is linked with moderately
increased brain energy consumption.

Your body needs nutrients for good health. Nutrients are
substances found in different foods we eat. The six main nutrients
are the following: vitamins, carbohydrates, fats, protein, minerals
and water. The balance of energy and nutrients in our diet keeps us
healthy. A deficiency of energy or a specific nutrient leads to the
accumulation of toxins within the body, resulting in chronic diseases
in the end. Healthy eating is eating in moderation and having regular
mealtimes. A nutritionally balanced diet will contain the right
amount of energy and nutrients to meet the needs of the body. It
ensures overall well-being and reduces the risk of several diseases,
like obesity, cancer, cardiovascular ailments, diabetes, osteoporosis
and stroke. Current health eating guidelines recommend people to eat
less sugar, salt and fat.

Throughout life, nutritional needs vary. They will also vary
depending on what sex we are. Each life stage and gender can be
identified as a specific dietary group. The groups can be broadly
divided into the following:

Babies: In the first four months of life, breast or formula
milk provides all the nutrients needed. After this, the baby is slowly
weaned onto more solid, mashed foods, such as cereals, vegetables
and fruit.

Young children: This group needs to take in more energy.
They need food high in carbohydrates, such as bread and cereals, as
well as a mixed, balanced healthy diet.

Adolescents: They also need a high-energy intake because
they are usually very active. As puberty sets in, it is an accelerated
growth and development stage.

Adults: The nutritional requirements of an adult vary greatly
depending on age, gender, lifestyle and occupation. A less active
person will require less energy than a very active one. However, all
adults still require a balanced diet to avoid health-related problems.

Older people: Energy requirements decrease as people
become generally less active. However, it is still essential for older
people to eat a balanced diet that is interesting and varied.
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Other factors may also influence an individual’s diet, such as
medical condition, religion, culture, values and beliefs. Special
dietary groups include vegetarians, diabetics, coeliacs, pregnant
women, people following a diet (such as low fat diet), and people
suffering from high blood pressure or heart problems.

6. Complete the table using the information from the text.
Food group Examples of foods
1st Bread-Cereal

2nd Meat-Poultry-Fish-Beans
3rd Milk

4th Fruit-Vegetable

7. Agree or disagree with the following statements on the text.

1. Your body needs food from the Four Basic Food Groups: Bread-
Cereal, Meat-Poultry-Fish-Bean, Milk, and Fruit-Vegetable.

2. People should eat five or six servings of food from the first three
food groups, and four to six servings from the fourth food group every
day.

3. It is not important to eat a variety of foods from the Four Basic
Food Groups.

4. The unit for measuring calories officially recommended by the
World Health Organization is the kilojoule.

5. Water, vitamins, minerals, antioxidants, caffeine, spices and
natural flavours contain food energy.

6. Proteins have the greatest amount of food energy per gram.

7. Children, sedentary and older people require more energy than
physically active ones.

8. Your body needs the following six nutrients for good health:
vitamins, carbohydrates, fats, protein, minerals and water.

9. Obesity and heart disease are caused by eating less sugar, salt and
fat.

10. Nutritional needs do not vary throughout people’s life.

Speaking
8. a) Discuss these questions in small groups.
1. Describe your usual diet. What do you eat that is good/not good
for you?
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2. What food did you eat being a pupil? Were school meals healthy?
3. How many meals a day do you have being a student? Does your
nutrition differ from that at school?

b) Look at eight guidelines for a balanced healthy diet. Do you
always follow them? Explain how you should follow each of these

guidelines.

1. Enjoy your food.

2. Eat a variety of different foods.

3. Eat the right amount of food to be a healthy weight.

4. Eat plenty of foods rich in starch and fibre.

5. Do not eat too much fat.

6. Do not eat sugary foods too often.

7. Look after the vitamins and minerals in your food.
Life stage Activity Nutritional | Recommended

level needs foods

Babies

Young children

Adolescents

Adults

Older people

8. If you drink alcohol, keep within sensible limits.

9. Which of these people are the healthiest? Put them in order.
Reason your choice.

Jim: Job: computer programmer (sits at a desk all day).
Exercise: playing football for one hour every Saturday
afternoon. Smoking/drinking: drinks seven cans of beer a week. Diet:
eats a lot or fresh fruits and vegetables.

Diana: Job: manager in advertising (has a lot of stress).
Exercise: plays squash every lunchtime. Smoking/drinking: drinks
half a bottle of wine per day. Diet: fast food — sandwiches, beef
burgers or pizza.

Nidel: Job: works in a shoe shop (standing all day, walking
around the shop). Exercise: none. Smoking/drinking: drinks three
cans of beer a week. Diet: has beefburgers or chips at lunch, salad in
the evening.

Anne: Job: air stewardess (on her feet most of the day, but
quite often can't sleep at night). Exercise: three hours jogging every
week. Smoking/drinking: drinks half a bottle of wine per week. Diet:
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not too bad, but eats quite a lot of rich, spicy foods when staying
abroad; loves cakes and eats two bars of chocolate per week.

10.Read the situations and give some recommendations on
weight control for each person. Use the example:

Jane is a swimmer. She has trainings every day. She wants to
be a champion. She eats a lot of fruits and vegetables. But she does
not eat much meat and fish.

Recommendations: Jane is going to lose her weight. She
should eat more energy containing foods with carbohydrates, fats,
proteins, organic acids, polyols, and ethanol. She should eat more
foods from Meat-Poultry-Fish-Beans and Milk Food Groups.

1. Nick is a sportsman. He goes in for tennis. He likes sports
very much. Nick burns about 4000 calories a day. He also studies at
the institute and works in the evening. But he doesn't eat enough.

2. My friends Jane and Kate take in about 1800 calories a day.
They watch television a lot and don't like sports. They burn about
1200 calories a day.

3. David goes to school during the day and cleans offices at
night. He works very hard. He is also on the school hockey team. He
burns about 3000 calories a day. He eats well, but he doesn't
consume a lot. He takes in about 2000 calories a day.

4. John is a lazy student. He doesn't like studying, but he likes
going to bars and cafés. He takes in about 2000 calories and burns
about 1500 calories Every day.

11. Make up your day menu. It should follow the
recommendations to eat a certain number of food servings from
Four Basic Food Groups: two or three servings from the first
three food groups, and four to six servings from the fourth food
group.

12. All packaged foods have food labels nowadays. These labels
give the following information:

— name of the food;

— name and address of the company who has made the food;

— country the food came from;

— all the ingredients in the food;

— percentage of some ingredients in the food;

— allergy warnings if there is something in the food that may cause an
allergic reaction for some categories of people;

— nutrition information panel,

106


http://en.wikipedia.org/wiki/Carbohydrates
http://en.wikipedia.org/wiki/Fat
http://en.wikipedia.org/wiki/Protein_in_nutrition
http://en.wikipedia.org/wiki/Organic_acid
http://en.wikipedia.org/wiki/Polyol
http://en.wikipedia.org/wiki/Ethanol

— the use-by date telling when it is safe to eat, or the date when the
product was made.

a) Look at the example of food labels and tell what

information they give.

b) What do the nutrition facts say about the food?

~
N

Nutrition Facts

Serving Size 1 cup (85g) (3 0z.)
Servings per container 2.5

HOW TO READ A FOOD LABEL
SAMS [
MUFFIN MIX
. BLUEEERRY
TMUFFINMIX | o
- BLUEBERRY
artificially flavored
| with imftation blueberries | ...,
mmg am m“k WINION MOSMAYN 6
NGREDENTS  [NROAED  FLOWM

TLOUE  MALIN 1RDS.  TRIAMINE
MONDWTRAT. REQFLAMN, SUGM
SOAENNG (CINANS O R
OB OF INATIALY HODAOGERATLD
SOVEEAN DL LARD ORSEEF AT Wi
RESINESS IRESERVID Y Bk

NAILRAL AMO ATTHICAE FLAVDRS
AND MTIFIOAL (00

SAES WLLING COMANY
NEWYORK N Y o < =7

PRNCIPAL DISPLAY PANEL

INFORMATION PANEL

Amount per serving
Calories 45  Calories from Fat 0
% Daily Value*
Total Fat Og 0%
Saturated Fat Og 0%
Cholesterol Omg 0%
Sodium 55 mg 2%
Total Carbohydrate 10g 3%
Dietary Fiber 3¢ 12%
sugars g
Protein 1g

Vitarmin A 360% » Vitamin G 8% » Calcium 2% « lron 0%

*Percent Daily Yalues arebased ona 2,000 calerie diet. Your daiy value
iy b hipher o lawer dapnding on your gakirk neads,

Calorles: 2,000 2500

Tosal Fat Lessthan 65 Bg

Sat. Fat Lessthan  20g 5y
Gholesteral Lessthan  300mg 300mg
Sodium Lessthan 2 400mg 2 400mg
Total Carbohydrate  Lessthan  300mg 375mg

Distary Fber Lessthan  #5g 30g
Galories per gram:  Fat 8 « Garbohydrate 4 = Protein 4

Ingredients: Carrots.

Grammar: Modal verbs can, may and the equivalent be able to.
Perfect tenses. Present perfect and past indefinite.

13. Fill in the gaps with modal verbs and their equivalents from
the box. Sometimes, two variants are possible.

Can’t, was able to, could, may, aren’t able to,
can, will be able to, are able to

107



1. In some cases, bacteria ... double their numbers in as little
as 20 minutes. 2. Pasteur .... discover that germs caused food
poisoning and spoilage. 3. Bacteria ... grow anywhere they have
access to nutrients and water. 4. Food that is left too long at unsafe
temperatures ... be dangerous to eat, but smells and looks just fine.
5. Spoilage bacteria ... cause fruits and vegetables to get mushy or
slimy, or meat to develop a bad odour. 6. You ... see, taste or smell

most bacteria. 7. To resist harm, some bacteria ... form tough
reproductive cells that ... survive under adverse conditions. 8.
Microorganisms ... grow and multiply only within a certain pH

range — low pH generally inhibits microbial growth. 9. Anaerbic
organisms ... produce energy for life only in the absence of oxygen.
10. The first person who ... observe germs was a Dutchman Van
Lowenhock whose hobby was making microscopes.

14. Rearrange the words to make up sentences.

1. Spores long can a for time survive.

2. about tell We bacteria at spoilage could yesterday exam the.

3. are to about swim in able watery Bacteria fluids.

4. Pasteur to microorganisms able that was show everywhere are.
5. vitamin Bacteria to able are B make.

6. cheese yoghurt Some can change bacteria milk or into.

7. grow quickly Under the bacteria spoilage be to favourable will
able very conditions.

8. prevent could vegetables of canning by spoilage They.

9. cell One bacterial 2000million could produce cells.

15. What do you say in the following situations? Use Can you
..2/Could you ...2/Canl ...?

1. You are having dinner. You want somebody to pass you the salt.
What do you say?

2. You are in the restaurant. The waiter has brought you cold soup.
What do you say to the waiter?

3. You are very hungry. Your mother has just cooked dinner. It
smells delicious. What do you say to your mother?

4. Your friend gave you a very tasty cake she had baked. You want
to know the recipe of this cake. What do you say to your friend?

5. You have got nothing for dinner. Your friend is going out to buy
some bread. What do you say to him/her?

6. The fish you are going to buy looks bad. You want another fish.
What do you say to the shop assistant?
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7. You are having a party, but you have not got enough time for
preparation. You want your friend to help you cook some dishes.
What do you say to your friend?

8. The girl wants her mother to buy her ice-cream. What does she say
to her mother?

9. You have missed the lecture about bacteriology. You ask your
friend to give you some notes. What do you say to your friend?

16. Form negative and interrogative (general and special
guestions) sentences. Use the example:

He has been on a diet for three months.

He has not been on a diet for three months. Has he been on a diet
for three months? How long has he been on a diet?

1. Comprehensive surveys of consumers have indicated poor
knowledge of nutrients supplying energy. 2. One of the greatest
challenges for the canteen manager has been to encourage students to
buy healthy food. 3. The nutritionists have developed healthy eating
guidelines for people of different age stages. 4. Mars will have
launched a new line of flavanol-rich beverage mixes by March. 5.
The company had reduced salt by 40% across its cereals range. 6.
The nutritional habits of Ukrainian people have changed during the
last 15 years. 7. The food-processing company has taken steps to
ensure environmentally responsible packaging. 8.The government
agencies have recognized the importance of using indigenous plant
food. 9. The school principal has asked the staff to model healthy
behaviour. 10. Tom has lost his weight because of hard work.

17. Put the verbs in brackets into the correct form of the present,
past or future perfect.
1. Healthy eating guidelines (to be) around for thousands of
ears — and in essence, (not to change) much: they all promote a
alanced diet, high in fruits and vegetables, and a wide variety of
foods. 2. Vitamin A deficiency (to become) a serious public health
problem in Malawi. 3. The canteen managers go work) closely with
suppliers to encourage them to provide healthier foods at a lower
rate. 4. For years, we (to know) that vegetables and fruit were a good
source of Vitamin C and dietary fibre. 5. The government (to adopt)
healthy eating guidelines by May, 2008. 6. The government efforts
to reduce Vitamin A deficiency incidence (to make) little progress. 7.
Focusing on good nutrition for sports performance (to encourage)
students to eat well. 8. The cost of food (to drop) overall by last
summer. 9. The new canteen contractor (to organise) the school’s
move towards healthier eating by the end of the next month. 10. We
(to reduce) the salt level in food to meet government requirements by
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the next year. 11. The National Health and Medical Research Council
(to develop) the dietary guidelines for children and adolescents.

18. Reason why the following actions have happened. Use the
present perfect. For example:

Nick’s weight is a hundred Kilos, but he is very short. — He has
eaten a lot of unhealthy food.

1. Jane suffers from anemia. 2. My sister should follow a
diet because of stomach problems. 3. John’s weight is fifty kilos, but
he is very tall. 4. Mr. Fetter suffers from high blood pressure. 5.
Laura has a deficiency of calcium. 6. She is overweight. 7. They are
healthy and strong. 8. We have to lower fat, sugar and salt
consumption. 9. It is summer now. We can buy a lot of fresh fruits at
low prices. 10. Tom can apply for a job of a nutritionist this year.

19. a) Point out what time expressions we use with the present
perfect and the past indefinite.

o for elast year o today

e tenyearsago enever e atsix o’clock

e recently esince e just

e this month eyesterday e onJanuary 7th 2010
e when you were ein the last few e when you were a

a baby days schoolgirl (schoolboy)

b) Make up sentences with all time expressions using the present
perfect or the past indefinite.

Listening
20. a) Match the words with their definitions.
1. Treatv a) any microscopic organism, esp. one of the

bacteria, that can cause disease
2. Antibody n b) to make happen, to effect
3.Germn c) to set free, to let go or let loose
4. Cause v d) to act or behave toward a person or animal
in a specified manner
5. Bloodstream | e) the blood flowing through the circulatory
n system of a body
6. Release v f) a specialized protein produced to neutralize
specific antigens, thus creating immunity
b) Listen to the text and fill in the gaps.
1. Normally, your immune system protects you from ... and ... .
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2. It does this by making ... that help you fight off bacteria,
viruses, and other tiny organisms that can make you sick.

3. But if you have a food allergy, your immune system mistakenly
... something in a certain food as if it's really dangerous to you.

4. Antibodies to something in the food would ... mast cells to ...
chemicals into the... .

5. These foods ... the most food allergies: peanuts and other nuts,
..., such as shrimp, ..., particularly cow's milk, ..., soy and wheat.

21. a) Listen to the presentation and tick good or bad in the second
column of the table.

Food Good or bad Grounding the author’s

for health point (Why?)

Chocolate
Salt
Vegetables
Bread
Fruit

Tea
Coffee

b) Listen to the presentation again and fill in the third column of
the table.

Study skill: Presentation

A presentation must appeal to your audience. Grab the
audience’s attention immediately in your introduction with an
emotional appeal, a startling statistic or an evocative example that
illustrates the issue clearly. Explain the most relevant and convincing
data to the audience using graphs, tables, and diagrams. Break down
a problem into parts for better understanding. Give definitions of
unfamiliar terms and phrases to the audience. State the facts of the
problem you are trying to discuss. Invite audience to ask questions,
make comments or start a discussion.

N.B. If your presentation does not provoke questions from
the audience, it is a sign that either you did not explain your ideas
well or that the audience was too bored to listen to what you were
saying.

111


http://kidshealth.org/kid/nutrition/diets/nut_allergy.html

The structure of the presentation:
I Introduction
Il Main parts
111 Conclusion

Helpful language
Introduction

Greeting, name, position

Good morning. My name is ... . I am the new technologist.
I’d like to talk (to you) today about...

I am going to inform you about ...

The subject of my talkis ...

Purpose/Objective

We are here today to learn about ...

The purpose of this talk is to give you the background of...
Length

I shall only take (...) minutes of your time.

I plan to be brief.

Outline/Main parts

I’ve divided my presentation into four parts/sections. They are... .
We can break down this area into the following fields ... .

Main parts
Giving reasons/causes
Therefore/So/As a result/That’s why.
Contradicting
In fact/Actually.
Contrasting
But/However.
Giving examples
For example/Such as ...
Sequencing/Ordering
Let’s start with...
Firstly/Secondly/Thirdly/Then/Next/Finally/Lastly...
Let’s move/go on to... /Now we come to...
Highlighting
In particular/Especially.
Comparing
In the same way.
Summarizing
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To sum up/In brief.
Conclusion
Signalling the end
That brings me to the end of my presentation.
That covers all | wanted to say today.
Summarizing
I’1l briefly summarize the main issues./ To sum up...
Concluding
In conclusion... / I would like to make a conclusion ...
Closing
Thank you for your attention./ Thank you for listening.
Inviting questions
I’d be glad to try and answer any questions.
Have you got any questions?

22. Listen to the presentation 6.2. and copy out the structures
that the presenter uses to organise his speech.

23. Complete the introduction of Stephan Polonsky’s
presentation with the words from the box.
Let’s start with, give a brief presentation, looks at, in the last
part, take 10 minutes, talk, and the first part.

Good morning, ladies and gentlemen, thank you for coming.
My name is Stephan Polonsky and I'm here to ...(1) on the
Department of Human Nutrition at Warsaw Agricultural University.
My ...(2) is very short so please keep your questions for the end. I
will ...(3) of your time.

...(4) of my presentation is about the department structure.

The second part ...(5) the present activity and current projects of the
Department of Human Nutrition, and ...(6) I want to talk about our
future plans. ...(7) the structure.

24. Match the extracts with the similar meaning.

1. OK, let’s start with the | a) So, we can go to a survey
history. of our principal activity.

2. So, before go on are there | b) To come back to the
any guestions? points | was.

3. Anyway, I’ll leave the | c) Let’s stop here and see if
history there. there are any questions.
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4. Let’s move on to a survey of
our principal activity.

d) To start with the history
then.

5. Anyway, let me get back to
what | was saying before.

e) So, we come to the last
part of my presentation.

6. And that brings me to the
final part of my presentation.

f) That covers the history.

7. Let me look at this problem
from three points of view.

g) I’ll divide my presentation
into three parts.

25. Prepare a presentation (talk) on healthy eating.

Choose from the following topics:

o Food labels.

Nutrients in food.
Overweight problem.
Food and health.

Food Guide Pyramids.
Four Basic Food Groups.

Understanding E numbers on food labels.

Bad nutrition as the cause of diseases.

Vegetarianism: advantages and disadvantages.
Is it good to be on a diet? Types of diets.

Writing: E-mail

Electronic mail is a means of sending and receiving
messages — internally, nationally, or internationally.
relatively low in cost and does not require a trained operator. It is
also fast, relatively reliable, and messages can be sent or picked up
anywhere in the world, and stored in the mailbox until they are

retrieved.

25. a) Read the e-mail written by Stephan Polonsky to Augustine
Coprit, the principal of the school. Pay attention to the e-mail

structure. Answer the questions below it.
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To: augustine@yahoo.com

From: stephan-wau@yahoo.com

Subject: | guestionnaire request

Dear Mr. Coprit,

The Department of Human Nutrition at Warsaw Agricultural
University is conducting a series of four studies to examine
various aspects of using food labels to disseminate nutrition
information. We’d like to conduct one of the studies among
randomly chosen secondary school students. As your school
is one of the largest in your city, conducting the study in
your school could have very valuable results.

Will you be so kind to distribute questionnaires among the
students of your school?

.| If your answer is positive, I’ll send you the questionnaire. I
Message: | \yould e very grateful if you can help me with
questionnaires.

I am looking forward to hear from you soon.

Thank you for your time and consideration.

Best wishes, Stephan Polonsky

Head of the Department of Human Nutrition
Warsaw Agricultural University

Box 67 Poland IL 89760

Phone: 89 78 888 009

1. What is Stephan Polonsky’s position?

2. What is he studying now?

3. Why is Stephan Polonsky writing to Mr. Coprit?

4. Why did Stephan Polonsky choose Mr. Coprit’s school?
5. What will he send Mr. Coprit if his answer is positive?

b) Imagine that you are Mr. Coprit who agrees to help Stephan

Polonsky with the questionnaire. Write an email to Stephan
Polonsky to inform him that you are ready to help.
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Progress check 3
1. Answer the following questions.
1. What food processing techniques do you use at home?
2. Do you use any food additives while processing food at home?
What additives do you usually use?
3. What labelling information do you pay attention to while buying
food?
4. What food should you eat to stay healthy?

2. Find out which word is different.

1. Carbohydrate, fat, overweight, vitamin.
2.Bread-cereal, fruit-vegetable, milk, mushroom.
3.Processing, freezing, drying, canning.
4.Frozen, freeze, refreezing, weight.

5. Additive, preservative, sweetener, yeast.

3. Fill in the gaps with the correct word.

1. Our body needs ... for a good health.

a) nutrients; b) fats; ¢) overweight; d) calories

2. Our body uses food to make ... .

a) calories; b) water; c) oils; d) energy

3. Examples of Bread-Cereal Group are rice, cereal, rolls, bread
and ... .

a) fish; b) meat; ¢) buns; d) chocolate

4. You’ll stay healthier, feel better and live longer if you keep
your ... under control.

a) diet; b) weight; c)energy; d) health

5. Today not enough of our time is devoted to physical ... .

a) weight; b) exercises; c) diet; d) calories

4. Choose the correct form of the verb to express future activity.
1. Julia’s bought a lot of meat. She ... it.

a) am going to freeze; b) is going to freeze; c) will freeze;

d) shall freeze

2. The processing equipment ... in 2 hours.

a) is going to be installed; b) will be installed,;

c) shall be installed:; d) was going to be installed

3. Ifeel bad. I...take some medicine.

a) am going to; b) is going to; c) will; d) shall

4. What ... cook for supper?

a) are you going to; b) will you; c) shall you; d) is you going to
5. He ... his diet because he has some health problems.
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a) was going to change; b) is going to change; ¢) will change;
d) shall change

5. Put the following sentences into negative and interrogative
(general question) forms.

1. Consumers are able to recognize a spoiled food.

2. The increased concern for healthy food could change consumers’
view of supermarkets.

3. Storage problems can develop in any supermarket.

4. You have to be careful about food you eat.

5. We should follow the scientific method based on objectivity,
accuracy and thoroughness.

6. Fill in the gaps with a correct modal verbs can, may and the
equivalent be able to.

1.He ... help you with your preparation only tomorrow.

5. am able to; b) will be able to; c) may; d) are able to

2. Your heart is in a good condition so you ... stop keeping to a
diet.

a) could; b) is able to; c) may; d) could

3. 1 ... marinate meat for shish kebab yesterday as | bought it in

the supermarket.

a) can; b)am able to; c) will be able to; d) could

4. ... you give me the disinfectant, please?

a) could; b) may; ¢) might; d) are able to

5. Pathogens ... cause food poisoning that leads to arthritis, kidney
failure, meningitis and Guillain-Barré syndrome.

a)can; b) could; c) were able to; d) am able to

7. Fill in the gaps with the correct modal verbs must, should or
the equivalent have to.

1.Food products ... be safe to eat.

a) shall have to; b) had to; ¢) should; d) has to

2. Manufacturers ... prevent food contamination at any stage of the
production process.

a) had to; b) shall have to; ¢) must; d) has to

3. He had food poisoning last week and ... take some medicine.

a) has to; b) had to; c¢) will have to; d) must
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4. It is Saturday tomorrow. [ ... clean my kitchen.

a)shall have to; b) will have to; c) has to; d) had to

5.Food manufacturers ... train all food handlers in health and safety
requirements.

a) shall have to; b) had to; ¢) has to; d) have to

8. Choose the correct form of the verb in the past indefinite or
the present perfect.

1. Fast food restaurants ... remarkably, not only in the United States,
but also around the world.

a) has grown; b) have grown; c) grew

2. They ... on a diet for three months.

a) was; b) have been; c) was

3. The engineer ... us around the plant yesterday.

a) showed; b) have shown; c) has shown

4. Tom ... his weight because of hard work.

a) lost; b) have lost; ¢) has lost

5. They ... this meat-processing plant in 2001.

a) has built; b) have built; ¢) built

9. a) Read the text.
How much calcium do you need?

If you are an average adult, then you may have a calcium
problem. Recent government surveys have shown that many people,
especially adults, are not consuming the recommended amount of
calcium. This makes many doctors worried. Why? Because not
getting enough calcium may lead to several serious health problems:
e Osteoporosis — the disease of bones when they become so thin
and brittle that can break very easily.

e Loss of the bone that supports the teeth which can speed up
periodontal disease, leading to a loss of teeth and to dentures that
never fit properly.

e Hypertension (high blood pressure) — the condition that can lead
to strokes and heart attacks.

The Recommended Dietary Allowances for calcium also
depend on the age and stage of life. Pregnant and nursing women and
teenagers should eat more calcium-rich foods — up to 1600
milligrams a day.

Your body cannot make its own calcium. So you must
supply it with the calcium it needs by eating calcium-rich foods from
each of the Four Food Groups.
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Each of the Four Food Groups contains some calcium.
However, Milk Group is the primary source of calcium in the diet. It
is almost impossible for adults to get all the calcium they need daily
(800 milligrams) without eating foods from Milk Group. There are a
few foods in each of the other three food groups (Meat, Fruit-
Vegetable and Bread-Cereal) that also can provide some calcium.
Therefore, there are both the primary and secondary sources of
calcium. A standard serving of foods from Milk, Fruit-Vegetable
and Meat Groups will provide at least 75 milligrams of calcium.

b) Agree or disagree with the statements on the text.

1. Not getting enough calcium may lead to several serious health
problems.

2.The requirements for calcium don’t depend on people’s age and
stage of life.

3.Your body can make its own calcium.

4.You should eat calcium-rich foods from the Four Basic Food
Groups.

5.Meat group is the primary source of calcium in the diet.

10. Read the business letter. Fill in the gaps with a suitable word

from the box.

Sincerely, about, price list, thank you, favourable,
equipment, hearing, interest

Dear Mr. Bradbury,

(1) ... for your letter of 22nd October enquiring (2) ... our range of (3)
... for food processing.

| enclose an up-to-date (4) ... and our latest catalogue, which | hope
includes something of (5) ... to you. You will notice that we offer very
(6) ... terms of payment.

I look forward to (7) ... from you again.
Yours (8) ...,

Derereds /6@

Dennis Kiley

Sales manager
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Unit 7. Fruit

“An apple a day keeps a doctor away”.
(The English proverb).

Active vocabulary

Fruits
apricot — abpukoca
avocado — aBokaio
banana — 6anan
cherry — purmst
date — ¢inik, pinikosa maabLma
fig — ira, imxup
grapefruit — rpefindpyr
ﬁrapes — BUHOIPaJl

azelnut — gpynayk, Jricouii ropix
Ita palm — Bux mansMu, o pocre 6itss OpiHOKO
jujube — kuTaiicekuit BiHiK, Foroda (i)
Liwifruit (Chinese gooseberry) — kisi
lemon — mmmon
lime — naiim (pi3HOBH TMMOHA)
Mango — MaHro
melon — uus
nectarine — rirafieHbKHUI IEPCUK
olive — maciuHa, onuska
orange — amenbCHH
papaya — namasi, IJMHsI4E AEPEBO
peach — mepcux
pear —rpyia
pine-apple — ananac
plum — camBa
pomegranate — rpasar
prune — YOpHOCTHB
quince — aiiBa
tangerine — mannapus (TUTi), TAHKEPUH
ugli fruit — yrmidpyr (riGpua ManzapuHa Ta TpedndpyTa, COMOIKUI
COKOBUTHH ILTIJI, BUPOITYETHCSA Ha SIMaiIri)
voavanga — BaHrepis icTiBHa
walnut — BostockK#Hii ropix

Berries

blackberry — oxuna

blueberry — yopuumi

cantaloupe — kanranmyrma, MycKycHa JIWHS
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cranberry — »xypaBiiHa

currant — opi4ku, CMOpOIMHA

gooseberry — arpyc

mulberry — mmroBkoBwIIs (€peBo i Arozaa)

raspberry — maiuna

strawberry — cyrmurii

watermelon — kaByH

wild strawberry — momymwumi

Xigua — KuTaichka Ha3Ba Pi3HOBU/IY KaBYHIB HEBEIMKOTO PO3MIpY

Fruit plants

contribute — cripusiTi

disseminate — po3citoBaTi, pO3HOCUTH (HACIHHS)
drupe — KicTO4KOBHIA TUTi/T (CITMBA, BUIIHS 1 T.iH.)
drupelet — kicrouka (MajguHU, OKUHH)

nucleus — simpo

OCCUr — 3ycTpidaTHcs

ovary — 3aB's3b

petiole — uepemok (UcTKA)

phytochemical — ¢iropedoBrHa (XiMiuHa peYOBUHA, KA MICTUTHCS B
pOCITHAX)

protoplasm — mpororazma

ripen — 3piTu, mo3piBaTH

seed — ciM'st, HAaCiHHsA, 3€pHO; ITIITH B HACIHHS, 3aciBaTH
substance — peuoBrHa

Characteristics of fruits

digestible — 1o merko 3acBor€THCS
edible — icriBuwmit, mpumaTHMHA M DKi
fleshy — m'sicuctuit, m'skuit

mature — 3pimuii, crimit

pulpy — M'stkwit, M'SICHCTHI, COKOBUTHI
tartness — KucIOTHICTH

Vocabulary practice
1.Study the words given below and divide them into four
categories: fruits, berries, fruit components, parts of a fruit
plant. Use a dictionary if necessary.

Enzyme, nucleus, blackberry, mango, kiwifruit, pine-apple,
raspberry, acid, watermelon, fibre, phytochemical, olive, grapes,
carbohydrate, pear, ovary, seed, squash, pumpkin, cell, starch,
pigment, aromatic compound, plum, apple, orange, vitamin, apricot,
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lignin, petiole, lemon, hemicellulose, drupelet, banana, protoplasm,
avocado, grapefruit, tangerine, polysaccharide, strawberry,
pomegranate, currant, flower, blueberry, sugar, cranberry, fig, peach,
cherry, cellulose, pigment, gooseberry, papaya, mulberry, walnut,
pectin, stem, leaf.

2.Fill in the gaps with the words from the box.
Cherries, bananas, grapes, apples, kiwifruit, grapefruit,
apricots, oranges, berries, lemons

1. ... have a very short season, and they do not hold up
well in storage. 2. Firm, orange-coloured ... are the best for
marketing. 3. ... are picked green because of the distance they
must be transported. 4. ... are one of the best sources of vitamin
C. 5. Blackberries, raspberries, strawberries, blueberries are
varieties of ... . 6. Lighter red ... are suitable for cooking and
baking in pies. 7. ... are grown for eating fresh and for producing wine,
raisins, juice and jelly. 8. ... are often used to make vinegar. 9. ... hasa
long storage life if kept cool, and even longer when refrigerated. 10.
Chinese gooseberry is the second name for ... .

3. Look at the following groups of words. Which of the
words in each group cannot go with the noun at the beginning of
the group.

1. Fruit: bruised, decayed, fresh, dry, refrigerated, picked, old,
mature, firm, wild, canned, green, juicy, fleshy, ripe, published.

2. Fruit salad: fresh, delicious, tasteless, juicy, raw, frozen, sweet,
creamy, sliced, energetic, healthy, noisy, green, served, cold, iron.

3. Fruit juice: sweet, fresh, tasty, cool, dirty, canned, practical,
home-made, disgusting, advertised, helpful, packed, stored, sugared,
cold, little.

4. Berry: wild, black, small, sweet, delicious, frozen, young,
favourite, well-known, fantastic, home-grown, eatable, expensive,
busy, fast, fresh.

. Match the questions with the correct answers below them.
. Is eating fresh fruit better than drinking fruit juice?

. How many fruits should you eat every day?

. Why are fruits good for health?

. Aren't many fibres lost when you squeeze fruit?

. What fruits do we often eat after drying?

. What fruits do we call berries?

. What is non-food use of fruits?

~NoO O WNE B~
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8. Are all the fruits good for health?

a) Berreis are small fruits that are tend to cluster, such as grapes or
raspberries.

b) Many dry fruits are used as decorations or in dried flower
arrangements. Fruits of opium poppy are the source of the drugs
opium and morphine. Many fruits provide natural dyes, e.g. walnut
cherry and mulberry.

c) It depends on your age, the time and amount you consume and
your health condition. In general, you can eat most fruits any time.
Don’t eat banana, mangoes, papaya, and avocado just before going to
bed.

d) Eating fresh fruit is always better, but again it depends on how
you prepare the juice.

e) Squeezed fruit is as healthy as eating a piece of raw fruit out of
your hand. A glass of orange juice contains all the fibres you need.

f) It is always recommended to eat at least 5 pieces of fruits every
day.

g) Fruits are a good source of fibre, vitamins minerals and
antioxidants.

h) Examples of these types of fruits are raisins, prunes and apricots.

Reading
5. Read and translate the following groups of words derived
from a common root.
1. To digest — digestion, digestive, digestible, non-digestible.
2. To manufacture — manufacturing, manufacturer, manufactured.
3. To prevent — prevention, preventive, preventing, prevented,
preventable, preventability, preventably.
4. To require — requirement, required, requirable.
5. Ripe — to ripen, ripening, ripened, ripeness, ripely.
6. Mature — maturity, immature, maturate, maturation.
7. Sweet — sweetness, to sweeten, sweetened, sweetly.
8. Tart — tartness, tartly.
9. Structure — to structure, structured, structural, structuring,
structuralism.
10. To vary — varied, variety, varying, varyingly.

6. a) Read the text.

Fruits
Many hundreds of fruits, including fleshy fruits like apples,
peaches, pears, kiwifruits, watermelons and mangos are commercially
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valuable as human food, eaten both fresh and as jams, marmalade and
other preserves. Fruits are also in manufactured foods like cookies,
muffins, yoghurt, ice-cream, cakes and others. Many fruits are used to
make beverages, such as fruit juices, wine or brandy. Apples are often
used to make vinegar.

Fruits are generally high in fibre, water and vitamin C. Fruits
also contain various phytochemicals that are required for proper long-
term cellular health and disease prevention. Regular consumption of
fruits is associated with the reduced risk of cancer, cardiovascular
disease, stroke, Alzheimer disease, cataracts, and some of the
functional declines associated with aging. The benefits of eating fruits
are the following:

e Water is the most necessary for human body and fruit is the only
natural food that consists of 80% of water. No other food can meet the
water requirement for the human body as fruit does.

o In this junk food dominated society, fruit is the only natural food that
contains less cholesterol.

o Fruits are the ultimate stimulating factor for the brain. They are the
fuel for the brain. If one wants to enhance memory power, he/she
should consume fruit regularly.

o Nothing else satisfies the fibre requirement for your body easier than
fruit. Thus, it helps people fight corpulence, high blood pressure and
reduces the risk of heart disease.

The term fruit has many different meanings dependindg on
context. In botany, a fruit is the ripened ovary (together with seeds) of
a flowering plant. Fruits are the means by which flowering plants
disseminate seeds. In cuisine, when food items are called fruit, the term
is most used for those plant fruits that are edible and sweet and fleshy,
examples of which include plums, apples and oranges. Many foods are
botanically fruits, but are treated as vegetables In cooking. They
include cucurbits (e.g., squash, pumpkin and cucumber), tomato, peas,
beans, corn, eggplant, sweet pepper and spices (allspice and chillies).
Occasionally, though rarely, a culinary fruit is not a true fruit in the
botanical sense, for example, rhubarb is often referred to as a fruit
because it is used to make sweet desserts such as pies, however, only
the petiole of the rhubarb plant is edible.

Fruits are composed of several different kinds of cells. The cell
walls contain varying amounts of cellulose, hemicelluloses, pectic
substances, and lignin. Inside the cells is the protoplasm containing
the cell nucleus, sugars, minerals, acids, enzymes, pigments, aromatic
compounds, vitamins, starch, and fat. The cells are joined together with
pectic substances.

Fresh fruits are 75 to 90 percent water, most of which is located
inside the cells. With the exception of avocados, coconuts, and
olives, fruits contain relatively little fat. The protein content is limited
to the amount required for life processes in the fruit. Enzymes are
necessary for synthesis of substances that promote growth and
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maturity of the plant. Some of the enzymes in fruits change pectic
substances so that the fruits soften as they ripen. Other enzymes
change acids to reduce tartness or to promote hydrolysis of starch to
sugar to increase the sweetness. Fruits have a high carbohydrate
content, which includes sugar, starch and nondigestible
polysaccharides. Immature fruits, such as pears, have a high starch
content, which is hydrolyzed to sugar as the pear ripens. Lignin is also
a structural component in the cell walls of plants, but it is not a
carbohydrate. It contributes the woody characteristic to plant foods
and it Is unchanged by heating. It is also not digestible by humans.
Fruits also have a high content of organic acids, which, along with
sugars and aromatic compounds, contribute to the flavours of fruits.
Some acids occur in larger amounts in some fruits than in others, for
instance, cherries and cranberries contain benzoic acid, apples and
peaches contain malic acid, citrus fruits are high in citrus acid, and
grapes contain tartaric acid.

Most fruits can be stored well by canning, freezing and drying.
Today’s transportation and refrigeration systems allow us to enjoy a
wide variety of fresh fruits year-round.

b) Answer the questions on the text.
What do we use fruit for?
Why is fruit an important part of our diet?
What are the benefits of eating fresh fruit?
How can you define a fruit?
What foods are treated as vegetables in cooking?
What food is not treated as fruit in botany?
What substances does a fruit cell contain?
What substance joins fruit cells together?
What function do enzymes perform in fruits?
Does fruit contain any carbohydrates? What are they?
. What acids can fruits contain?
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7. Complete the sentences with the correct endings. Use the
information from the text.

1. Most fruits can be stored well by ... . 2. Apples are often used
to make ... . 3. Regular consumption of fruit reduces the risk of ... . 4.
Fruits are used for manufacturing such products as ... 5. Fruits are the
means ... . 6. Fruits are composed of ... . 7. The cell protoplasm
contains ... . 8. Fresh fruits contain from 75 to 90 percent of ... . 9.
Only avocados, coconuts, and olives contain ... . 10. In some fruits
starch is hydrolyzed to sugar when ... . 11. Tartaric acid occurs in ... .
12.  Fruits help people fight corpulence, high blood pressure and
reduce the risk of heart disease because they ... .
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Speaking
8. Discuss the following questions with a partner.
1. What is your favourite fruit?
2. What fruit dishes do you cook? What is your favourite fruit dish?
3. Do you use fruit for decorating dishes? What fruits do you use?
4. What fruits do you grow at home?
5. Where do you use fruits except cooking?
6. Do you preserve fruits for winter? What fruits do you preserve at
home?

9. a) Fruits are an ideal product for the culinary decoration.
Various compositions are made from different fruits. Match the
pictures with descriptions of the lemon decoration process.

Picture 1 Picture 2 Picture 3 Picture 4

s
£

1. Canneluring: With a cannelure knife, make vertical cuts along a
whole fruit. Then slice finely if you need slices for dish decoration
and  thicker if you need for glass  decoration.
2. Lemon cone: Slice a lemon finely and make a cut on a slice until
the middle. For a cone, lay the ends upon each other so that it looks
like a tunnel.

3. Lemon spiral: Slice a lemon finely and make a cut on a slice until
the middle. For a spiral, pull the ends apart and set on a dish. Join
several spirals to form a snake.

4. Slices with a loop: Cut a slice and peel the skin not completely,
almost to the end. Tie a peel strip in a loop.

b) Look at the pictures below and use the following steps to
describe the process of making a watermelon basket:
Step 1. Stabilisation Step 5. Scooping out the melon
Step 2. Drawing lines Step 6. Filling with fruit salad
Step 3. Removing parts  Step 7. Carving out decorative shapes
Step 4. Basket handle
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10. Read and discuss the following proverbs with the word fruit.
Give their Ukrainian equivalents.

Patience is a bitter plant, but it has a sweet fruit (Chinese proverb).
He that would eat the fruit must climb the tree (German proverb).
Forbidden fruit is the sweetest (Italian proverb).

It is soon known which trees will bear fruit (Latin proverb).
Learning has sour roots, but pleasant fruits (Latin proverb).

Good fruit never comes from a bad tree (Portuguese proverb).
Action is the proper fruit of knowledge (English proverb).

The tree is known by its fruit (French proverb).

Love is often the fruit of marriage (French proverb).

11. Look at the Vitamins - minerals table and describe the
nutrients the fruits contain.

Food energy | Fi fat | prot | vit. | vit | vit | vit |wvit | vit
bre ein | A C Bl |B2 |B6 | E
Sub-
kJK
itggce: cal g g mg |mg 'mg |mg |mg | mg
g.
Apple 207/49 | 23 04 |2 15 (002|001 [005]|05
Apricot | 153/36 | 2.1 10 [420 |5 006 [ 005 | 006 | 05

g
0
0
Banana | 375/88 |27 | O . 3 10 | 004 | 003|036 |03
Cranberry | 68/16 |42 |0 |00 |O 15 000 001|007 |0
Chery | 22152 |12 |0 |00 |40 |10 |002 | 002|004 |01
Crapefruit | 128/30 |14 |0 |09 |0 40 007 | 002 | 003 | 05
Crapes | 274/64 |22 |0 |06 |0 3 003 | 001 | 008 | 06
Sooseberry| 170/40 |32 |0 |10 | O 30 | 002 | 001|008 |04
Kiwifruit | 168/40 |21 |0 |11 |5 70 001|002 ]012 |19
Lemon | 51/12 18 |0 |00 |O 40 (006 | 002 | 004 |08
Vatermelon| 153/36 |06 |0 |10 |30 |6 004 | 005 | 007 | -
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Olive 586/142 | 44 | 14 | 10 | 50 0 003 | 008 000 | 20
Orange | 198/47 |18 |0 10 |2 49 007 | 003 | 006 | 0.1
Peach 151/36 |14 |0 10 | 15 7 001|002 | 002 | 00
Pear 20047 |21 |0 03 |00 |4 001|001 | 002 |01
Pome-

granate A3B1L |34 |0 10 | 10 7 005 | 002 | 031 | -
Plum 17742 |22 |0 08 |18 5 002 | 003 | 010 | 0.7
Peach 151/36 |14 |0 10 | 15 7 001|002 | 002 | 00

Grammar practice: Passive voice
12. a) Read the information about storage of different fruits. Fill
in the gaps with a correct form of the verb to be to form the
passive constructions.
Apples: Raw apples can ... kept in commercial storage for many
months if they ... properly stored. Apples keep longer if they
...refrigerated in plastic bags.
Apricots: Apricots ... often picked when immature, which results
in very poor flavour. Firm, orange-coloured fruits should ... selected.
Apricots ... refrigerated in plastic bags without washing.

Bananas: Bananas ... picked green because of the distance they must
... transported; they ripen enroute to market. Once ripened, bananas
can ... refrigerated; the skin will turn black, but the interior is edible.

Cherries: For eating, raw dark red or almost black cherries must ...
chosen. Lighter red cherries are tart and ... used for cooking and
canning. Cherries ... refrigerated unwashed in plastic bags.

Grapes: Grapes ... grown for eating fresh at table and for
producing wine, raisins, juice, or jelly; they can also ... canned.
Grapes should ... vine-ripened; they do not improve in colour,
flavour, or sweetness after they ... harvested. Grapes ... preserved
best if they ... refrigerated at high humidity.

Kiwi: The kiwi, or Chinese gooseberry, ... refrigerated
unpeeled in plastic bags that are partially open. These fruits will ...
kept for six months if they ... stored properly.

b) Describe storage peculiarities of 3-4 fruits that are not
mentioned in the text using the indefinite passive tenses.

13. Read the text and fill in the gaps with the correct verbs from
the box. Use indefinite passive tenses.
| To harvest, to pack, to process, to freeze, to store |

128


http://www.thefruitpages.com/chartolives.shtml
http://www.thefruitpages.com/chartoranges.shtml
http://www.thefruitpages.com/chartpeaches.shtml
http://www.thefruitpages.com/chartpears.shtml
http://www.thefruitpages.com/chartpomegranates.shtml
http://www.thefruitpages.com/chartpomegranates.shtml
http://www.thefruitpages.com/chartplums.shtml
http://www.thefruitpages.com/chartpeaches.shtml

Processing makes available many fruits that would otherwise
be available only during the season they ....

Because frozen fruits ... without cooking, they retain most of
their characteristics when fresh, except texture, which becomes softer.
Frozen fruits ... sugared, unsugared, and with added syrup.

Avoid purchasing frozen fruits that ... not completely ... or that
show evidence of having been thawed and refrozen. Frozen foods
should ... at 0°F (-8°C) or lower.

14. Change the following sentences from the active voice into the
passive voice. Use the example:

People pick bananas before they fully ripen. — Bananas are
picked before they fully ripen.
1. The Agricultural Marketing Service has established grade standards for
many raw fruits. 2. Many fruits require gentle handling to prevent
bruising. 3. She was cooking a fruit salad when the telephone rang. 4.
My mother washed the fruits to remove soil and dirt. 5. We must
drain fruits before adding them to salads. 6. She had cooked fruits
in the microwave oven by 5 o’clock. 7. We cook fruit purees and
juices by blending the fruit with a small amount of water or fruit juice.
8. My sister is cooking a fruitcake now. 9. People have used lemons as
a popular garnish for other foods.

15. Study The fruit alphabet and make up one sentence for each
letter in the passive voice. Use the examples:

Avocado is grown in the south. Bananas were used for decorating
salads.

& ¢

A Avocado | B Banana

E Eggplant

o

G Grapefruit H Hazelnut | I Ita Palm

o
o
=
c
o
D

F Fig _
5 @ .
o e &

L Lime M Mango NNectarine O Olive
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S (9

P Papaya Q Quince R Raspberry S Strawberry
- B 4 -~ 7 N ’
TTangerine V Voavanga W Watermelon
X Xigua Y Yellow Z Zucchini
watermelon
Listening

16. a) Listen to the text and fill in the gaps.

1.1t is a very healthy fruit as it is ...-free, ...-free and ...-free.

2. Grape seeds have been found in remains of lake dwellings of the
Bronze Agein ... and ... and in tombs of ancient ... .

3. The European grape is now commercially cultivated in western ...,
the Balkans, California, Australia, South Africa, and parts of South ...

4. Table grapes must be low in both ... and ... .

5. Grapes used to make table wine must have relatively high ... and
moderate ... content.

b) Listen to the text and choose the right answer to the questions.
1. How are grapes classified?
a) According to their usefulness.
b) According to their ultimate use.
¢) According to the needs of users.
2. What characteristics must raisin grapes conform to?
a) Low acidity and sugar content.
b) Relatively high acidity and moderate sugar content.
¢) High sugar content and low acidity.
3. Where should grapes be stored?
a) In a clear plastic bag in a refrigerator.
b) Preferably in a freezer.
c) Inawarm and dry place.
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4. How long can grapes be stored?
a) For up to one month.
b) For up to one week.
c) For up to two weeks.
5. Why is grape so healthy?
a) Because it is vitamins-free and minerals-free.
b) Because it is rich in fat, sodium and cholesterol.
c) Because it is fat-free, sodium-free and cholesterol-free.

17. a) Listen to the text and fill in the gaps.

1. Mango originated in Southeast ... .

2. Mango trees are evergreens that will grow to ... feet tall.

3. The mango tree will fruit ... to ... years after planting.

4. Today there are over ... different varieties of mangos throughout
the world.

5. An average sized mango can contain up to ... % of your daily fibre
requirement.

b) Listen to the text and choose the right answer to the questions.

1. What climate do mango trees require to set and produce a good crop?
a) Hot dry climate. b) Cold climate. c) Rainy climate.

2. What element in mangos is responsive for the feeling of contentment
we experience during and after eating a mango?

a) Antioxidants.

b) Vitamins.

c) An enzyme with stomach soothing properties.

3. Where does climate allow the mango to grow best?

a) In the tropical and subtropical world.

b) In the north.

c) In South Africa.

4. What mango element can prevent certain types of cancer?

a) Dietary fibre. b) Antioxidants. c) Potassium.

5. What is mango considered to be?

a) The most delicious fruit.

b) The king of fruit.

c) The most expensive fruit.

Study skill: Arranging a meeting on the phone
Helpful language
Asking for information
Could you give me a few details? / Could you tell me, please, ...
Asking for repetition
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Sorry, 1 did not hear what you said. / I’'m sorry, I didn’t catch that.
What did you say about ...?

Checking information

Fine. Shall | just read that back to you?

Let me just check. What you want is ... Is that right?
Could you spell that, please.

Confirming understanding

Right, I’ve got that./ Fine./OK./Right.

Clarifying

What exactly do you mean by ...? / Are you saying that ...?

Sorry, I don’t follow you.

Confirming action

I’1l check it out right away.
I’1l get on to it immediately.
I’ 1 call you back as soon as I can.

18. Role play the situation in pairs.

Den Georgy phones Jeremy Hines to confirm the details of his
visit to one of the remote orchards. Jeremy Hines wants to

arrar(mjge a meeting with managers of Bloomy trees dealing with

intro

uction of WebEXx system. Use the following information.

Den Georgy ]

You are phoning to
confirm details of
Hine’s visit to the
orchard. You want
to know the
following:

e Date of his
arrival

e Time of the
meeting

¢ Agenda of the
meeting

Jeremy Hines

You are receiving a call from Den
Georgy who wishes to confirm details
of his visit to the orchard. You should
tell him the following information:

¢ Date of the meeting: March, 15

e Time of the meeting: 15.00 p. m.

e Agenda of the meeting:

1. Description of WebEX
2.Recruitment and  staff
required ) )

3. Capital expenditure required
4. A.O.B. (any other business)
5. Date of the next meeting

training

19. Arrange a meeting on the phone with:
i) your friend; ii) your partner; iii) your employer.

Writing: Letter of enquiry

Letters of enquiry describe what the writer wants and why. The
more unusual the request, the more convincing the reason needs to be. The

structure of a letter of enquiry is the following:
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First paragraph — should tell the reader what you want.
Possible language includes: Please send me... / | would be grateful if
you could tell me.../ I am writing to enquire whether... / | would
especially like to know.../ Could you also...

Second paragraph — tells the reader why you are contacting his or
her organisation and gives further details of the enquiry.

Final paragraph — should contain a polite expression and/or
an expression of thanks to the reader. Possible language includes:
Thanks./ | look forward to hearing from you./Thank you for your
assistance./ Thank you very much for your kind assistance.

20. Read Liz Norman’s letter of enquiry about the catalogue and price-
list for kitchen equipment. Fill in the gaps with a correct proposition.

Liz Norman

34, Warwick Street, Westley,
Stanislaus County, MA 457890, USA
12 May 2010

Sales Department, R.G. Technique
89, Green Street
Los Angeles TF 76540

Dear Sir,
I am writing ... enquire about the up-to-date catalogue and price-list ...
your goods. I have heard a lot ... your latest items.

Could you please send me your up-to-date catalogue and price-list ... your
kitchen utensils and equipment? 1 am particularly interested ... kitchen
utensils. | have decided to rediscover my enthusiasm for cooking and to
provide my kitchen with modern kitchen utensils.

I shall probably become your regular customer if the quality and prices ...
your goods are suitable.

Thank you ... your assistance. I look forward ... hearing ... you soon.
Yours sincerely,

o@ Woomar
Liz Norman

21. Imagine you are the owner of a small food-processing firm
and would like to have the up-to-date catalogue and price-list of
equipment (computers, dehydrators, freezes, cookers, etc.) for
your work. Write a letter of enquiry to one of the companies.
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Unit 8
Vegetables
“The greatest delight the fields and woods minister is the
suggestion of an occult relation between man and the vegetable. |
am not alone and unacknowledged. They nod to me and | nod to
them.”(Ralph Waldo Emerson)

& -
Onion Pepper Potatoes  peag B

Active vocabulary

Vegetables

artichoke — aprumox

asparagus — crapsxa

bean— 6i6

beet — Oypsik

bell pepper (paprika) — manpuka, rieperb Y4epBOHMIA (CTPYIKOBHUIT)
broccoli — 6pokorti, karycra criapykeBa
Brussels (sprouts) — 6proccernbebka Karmycra
cabbage — kamycra

carrot — MopkBa

cauliflower — uBitHa kamycra

celery — cenepa

COrn — 3epHO, 3epPHUHA; amep. KyKypy/3a, Maic
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cucumber — oripok

dill — xpin

eggplant — Gakmaxkan

fennel — dpenxens (comoakuii Kpir)

fly agaric — myxomop

garlic — gacuuk

gourd —rap0y3

grain — 3epHo, XJIiOHI 371aKH, KPYTIH

herb — tpaBa, pociuta (0coOMMBO JTiKapChKa)
horseradish — xpin

leek — ubyns-mopeit

lettuce — canat-naryk

mint — m'sta

mushroom — rpu6

onion — nuOyJIst

parsley — merpyika

parsnip — macrepHax

pea — ropox, ropoIIHA

pepper — nepens

potato — kaprorurst (pociuHa), KApTOITHHA
pumpkin — rapoys

radish — pemmcka

rhubarb — pesiub

scallion — Am. 3enena nuOysIst, UOYIS-Opei
spinach — mmmHat

sguash — xkabauox

sunflower — consHUK

sweet potato — coironka KapToInis, 6arat
taro — Ttapo, KojoKka3ig (TponmyHa OaraTopidyHa POCIMHA 3 KPYITHUMH
icTiBHEMHU Oyp0aMu), OyiIp0a Tapo
tomato — romar, momimop

tuber — 6ynn6a

turnip — pima, TypHerc

zucchini — myxini

Characteristics of vegetables

anticarcinogenic — aHTHKaHIIEpOr eHHU
antifungal — nporurpubKoBHit

antiviral — nmporusipycHwuii

property — BlIacTUBiCTb, SIKICTh

Savoury — rocTpuii, MiKaHTHUI; TOCTpa 3aKycKa
sprouting — mpopocTaHHs, MyCKaHHS MapOCTKIB
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stringiness — BOJIOKHUCTICTh

tender — M'sIkuii, HbKHMIM
vulnerability — ypa3smusicTs

woody — nepeBHHiA, 1epeB’ THUCTHI

Vegetable parts

bulb — 16ynuHa, rooska
constituent — ckiasioBa YacTuHa
COre — cepleBrHa, PO

root — KopeHer10, KOpiHb
stalk — cre0i10, ueperok

stem — cToBOYyp, cTedi0

Vocabulary practice
1. a) Study the table of classification of vegetables according to the
parts of plants they are obtained from.

Bulbs [Flowers| Fruits | Fungi |Leaves | Roots | Seeds | Stems | Tubers
GarligArti-chok| Avocado| Mush-  [Beet Bean | Beans |Aspa- Taro
room |greens | sprouts ragus
Leek Broccoli | Cucum- Mustard | Celery | Corn  |[Bamboo | White
ber greens | roots shoots potato
OniorBrussels | Egg-plan Cabbage | Beets | Peas  [Celery
Sprouts | Olive Chicory | Carrots Fennel
Cauli- | Pepper Lettuce | Sweet Kohlrabi
flower potato
Pumpkin Mint Turnip
Squash Parsley | Horse-
radish
Tomato Spinach | Radish
Turnip
greens
Parsley

b) Divide the words into four categories: vegetables, fruits,
characteristics of vegetables, processes that vegetables can be
subjected.

Sliced, cucumber, mature, immature, currant, peach, ripe, boiling,
orange, cooking, steaming, dehydrating, parsnip, celery, potato, garlic,
frozen, kiwifruit, banana, stored, fresh, freezing, canning, eggplant,
onion, beet, corn, clean, radish, mushroom, plum, pear, dirty,
processing, cutting, tomato, microwaving, squash, cabbage, dill, sweet,
juicy, pea, woody, washing, growing, roasting, boiling, baking, firm,
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lettuce, olive, broccoli, pepper, mango, tender, pumpkin, fennel, sprouts,
heating, processed, tasty, tasteless, apple, carrot.

2. a) Form three word-combinations choosing the correct
word from the following ones: fruit, vegetable, property, salad,
temperature, content.

1. fresh 4. protein
mature starch
water
sweet
2. woody 5. low
green high
boiling
boiled
3. vegetable 6. antioxidant
Russian antibacterial
antiviral
delicious

b) Make up sentences using the formed word-combinations.

3. Find the names of vegetables in the crossword puzzle.

1] | |2 | | |8 Across

1. Some are used to make

hot sauce. Some aren’t hot
at all.

4 5 6 | 5. You can bake, mash or

fry it.

71 8.Soy ... is widely
cultivated for its nutritious
8 seeds.
9. You often cry when you
9 | | cut it.
Down

2. You make a Jack-o’-Lantern with this vegetable.

3. It’s a green leaf used in salads and hamburgers.

4. It’s a high-fibre, stringy stalk, used in soups or salads.
6. You cook it to prepare red sauce.

7. Many people eat ... flakes for breakfast.
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4. Choose which word is different.
1. Onion, peas, sprouts, pineapple.
2.Boiled, baked, clean, cooked.

3. Starchy, sweet, salty, juicy.

4. Cut, chop up, mix, slice.

5. Dry, freeze, can, grow.

6. Lignin, sugar, protein, pectin.
7.Raw, fresh, green, large.

8. Flowers, roots, seeds, vegetables.
9. Onion, cabbage, lettuce, parsley.
10. Available, storage, dehydration, maturity.

Reading
5. Give the Ukrainian equivalents to the following words and
word-combinations. Use a dictionary if necessary.
2.To consider — considerate, consideration, considering, considerable,
considerably.
2. Science — scientist, scientific, scientifically.
3. Biology — biologist, biological, biologically.
4. To relate — relative, relatively, relation, related.
5. Sweet — sweetish, sweetness, sweeten, sweetened.
6. Salt — salted, unsalted, saltish, saltless, saltness.
7. Nutrition — nutritional, nutritionally, nutrient, nutritious.
8. To refrigerate — refrigeration, refrigerated, refrigerating, refrigerator,
refrigeratory.
9. Vulnerable — vulnerability, vulnerably.
10. Cell — cellular, cell-like.
11. Leaf — leafy, leafless, leaflessness, leaf-like.
12. To suit — suitable, suitably, suitability.
13. Diet — dietary, dietician.

6. a) Read the text.
Vegetables

Vegetables take the larger part of our everyday fare. They are
important not only for their nutritional value but for the influence they
have on the whole process of digestion. The nutritional content of
vegetables varies considerably, though generally they contain a small
proportion of protein and fat, and a relatively high proportion of
vitamins, provitamins, dietary minerals, fibre and carbohydrates.
Many vegetables also contain phytochemicals, which may have
antioxidant, antibacterial, antifungal, antiviral and anticarcinogenic
properties. According to the latest scientific studies, five servings a
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day of the most nutritious vegetables cannot only help you stay
young, healthy and strong, they can also give you protection against
cancer and heart disease.

The word vegetable is strictly a culinary term, and is not a
botanical or scientific term. Vegetables are a catch-all category that
includes many of the edible parts of a plant, like stems, roots, flowers
and leaves. We don’t usually consider the fruits of a plant to be
vegetables, except for fruits that aren’t very sweet. Tomatoes,
squash, peppers, eggplants and beans, for example, are all fruits, but
we usually refer to them as vegetables. Mushrooms belong to the
biological kingdom Fungi, not the plant kingdom, and yet they are
generally considered to be vegetables, at least in the retail industry.
Nuts, seeds, grains, herbs, spices and culinary fruits are usually not
considered to be vegetables, even though all of them are edible parts
of plants. In general, vegetables are those plant parts that are
regarded as being suitable to be part of savoury or salted dishes,
rather than sweet dishes. However, there are many exceptions, such
as the pumpkin, which can be eaten as a vegetable in a savoury dish,
but which can also be sweetened and served in a pie as a dessert.

The cellular structure of vegetables is similar to that of
fruits. The water and fat content of fruits and vegetables are
comparable. Vegetables have a higher protein and starch content
than fruits but contain less sugar. Because of these differences,
fruits are slightly higher in calories than vegetables. The ratio of
starch and sugar can change in a given vegetable with time or
changes in conditions. Corn and peas, for example, are sweet and
juicy when young and immature. As they mature, however, the
sugars turn to starch and they become less sweet and starchier. As a
group, vegetables have more dietary fibre than fruits. In some
vegetables, the lignin content increases as the vegetable matures,
producing woody or hard texture in overly mature vegetables.
Woody cores in carrots and excessive stringiness in sweet potatoes,
snow peas, green beans, and asparagus are all caused by increase in
lignin.

Vegetables are recognized practically by the cuisine of every
country and are eaten not only as garnishes and as accompaniment to
meat and fish but as separate dishes too. Some vegetables, such as
carrots, bell peppers and celery, are eaten either raw or cooked; while
others are eaten only when cooked. The best to cook are of course
fresh vegetables but there are also pickled, dried, frozen and tinned
ones. Remember that vegetables should not be cooked long before
they are served because a great deal of vitamins is ruined especially
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when heated. The fast and healthy methods of cooking vegetables
are steaming, sweating, roasting, boiling, microwaving, stir-frying
and panning.

Many root and non-root vegetables that grow underground
can be stored through winter in a root cellar or other cool, dark and
dry place to prevent mold, greening and sprouting. Care should be
taken in understanding the properties and vulnerabilities of the
particular roots to be stored. These vegetables can last through to
early spring and be nearly as nutritious as when fresh. During
storage, leafy vegetables lose moisture, and vitamin C in them
degrades rapidly. They should be stored in a cool place, in a
container or plastic bag for a short time.

b) Agree or disagree with the following statements on the text.

1 Vegetables play a very important part in the digestion process.

2. Vegetables contain a small proportion of vitamins, provitamins,
dietary minerals, fibre and carbohydrates.

3. It is recommended to eat ten servings of vegetables a day to stay
healthy and strong.

4. Vegetables include many of the edible parts of a plant: like stems,
roots, flowers and leaves.

5. Botanically, tomatoes, squash, peppers, eggplants and beans are
vegetables.

6. There are fresh, cooked, pickled, dried, frozen and tinned
vegetables.

7. The healthy methods of cooking vegetables are steaming, sweating,
roasting, boiling, microwaving, stir-frying and panning.

8. Vegetables and fruits have different cellular structure.

9. Vegetables are lower in calories than fruits because they contain
less sugar.

10. Vegetables have little dietary fibre.

11. The lignin content usually increases as the vegetable matures.

12. Vegetables don’t contain starch.

13. Many vegetables can be stored through winter in a root cellar or
other cool, dark and dry place.

7. Use the information from the text and from the previous unit to

fill in the table on differences between fruits and vegetables.
Peculiarities Vegetables Fruits
Nutritional content
Use by the cuisine
Methods of cooking
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Cellular structure
Peculiarities of storage

8. Put the statements concerning the organization of the text in the
logical order.

1. The use of vegetables in cooking

2. The nutritional content of vegetables

3. The structure of vegetables

4. The vegetable category

5. Storage of different vegetables

Speaking
9. Look at the table on the nutritional value of vegetables and
describe the nutrients the vegetables contain. The nutritional value
is given for raw vegetables.

. Pro-| Pota- | \,. I\,

Vegetable Cal Carbgl'r'e g tein | ssium X't' \é't' gﬁlm Iron

g g | mg
Beets, 1 medium 35 |8 |2 |1 |270 <216 |<2|4
Radish, 50 g 10 |2 |<1<1]- <220 | <2| <2
Brussels sprouts 40 |9 |4 |3 |370 |15 130/4 |8
Red cabbage, 2009 |50 |12 |4 |3 |410 | <2190/ 10 | 6
Carrot, 1 medium 35 |8 |2 |1 |280|270/10 |2 |O
Cauliflowver,
1/4 medium head 35 |7 |3 |3 |400 |<2/15012 |2
Corn, sweet,1large | 120 |27 |4 |5 | 390 |8 |15 |<2|4
Cucumber, 1medium |45 |9 |3 |3 [520 |10 30 |6 |6
Eggplant, 1 medium | 140 | 33 |14 |6 |1190{10 15 (4 |8
Garlic, 2 cloves 10 |2 <1| <1| 2 <24 | <2|<2
Green beans, 100 g 30 |6 4 |1 |240|14 (10 | 4 2
Mushrooms 10 |2 |<1<1|115|<2/6 |<2|<2
Onion, 1 medium 40 (9 |2 |1 |160 |<2]10 |2 |<2
Parsley, 1 cup 20 |4 |2 |2 |330 |60 [130/8 |20
Potato, 1 medium 100 |26 |3 |4 | 720 | <2145 |2 |6
Pumpkin, L cupboiled| 50 |12 |3 |2 |50 |50 20 |4 |8
Tomato, medium 3B |7 1 |1 360 2040 |2 |2
Turnip, 1 medium 35 8 |2 1 230 <2 45/4 |2

10. Discuss the following questions with a partner.
1. What is your favourite vegetable?

141


http://en.wikipedia.org/wiki/Nutrition

2. How do you cook vegetables?

3. What vegetable dishes do you cook? What is your favourite
vegetable dish?

4. Do you use vegetables for decorating dishes? What vegetables do
you use for decoration?

5. What vegetables do you grow in your kitchen-garden?

6. Where do you use vegetables except cooking?

7. How do you preserve vegetables for winter? What vegetables do
you preserve at home?

11. Reason the following statements concerning processed
vegetables.

1 Canned vegetables can be kept for a long time.

2. The liquid in canned vegetables is used in meals.

3. Dented cans harm the content and are dangerous for health.

4. Frozen vegetables preserve most of their vitamin content.

5. Frozen vegetables are easy to cook.

6. Packaging material for frozen vegetables is very important.

7. Dehydrated vegetables have become more popular nowadays.
8. Dried herbs are very popular in medicine.

9. Vegetables can be pickled at home.

12. Like fruits, vegetables are an ideal material for the culinary
decoration. You can design various compositions from different
vegetables. Match the pictures of vegetable compositions with the
descriptions of the process.

Picture'l Picture 2 Picture 3 Picture 4

o (S ! ~ : i
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P i
o
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a) Sliced onion: Slice an onion finely and separate rings carefully. In
order to paint the rings, roll them in ground red pepper or chopped
greens.

b) Tomato and egg rounds: Slice a tomato and a hard-boiled egg into
6 sices, put an egg slice on a tomato slice and decorate with pepper.

c) Radish flower: Slice a small red radish finely and lay out a flower
from rounds. The core can be made from a carrot slice. Make a stalk
and leaves from cucumber peel or scallions.

d) Stars and flowers: Slice boiled carrot or celery finely and cut out
stars, flowers and hearts. Decorate to your imagination.

e) “Flyagaric”: Crop the bottom of an unpeeled tomato to make it
stable and cut a cover from the opposite side. Remove the flesh with a
teaspoon and stuff the inside with vegetable salad. Put the cover aslant
and make white spots with mayonnaise.

f) Paprika for stuffing: Wash paprika and cut a thick piece. Remove
the flesh with a knife. To make a paprika stable, crop the bottom. If
there is a hole in the bottom, it is possible to cover it with a cucumber
or celeriac slice. Stuff with any salad or vegetables.

Grammar: Suffixation
13. Fill in the table with different parts of speech. Find the missing
words in the text Vegetables (exercise 6). Underline suffixes of the
derived words.

Verb Noun Adjective Adverb
diet "
juice ..
... stringy
starch "
protect ... protective protectively
digest ... digestive
use N
contain ... containable
sweetness sweet
excess . excessively
rapid
usual
slightness slight
compare comparison " comparably

14. Form suffixed derivatives from the following words. Give
their Ukrainian equivalents. Use a dictionary if necessary.
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1. Form nouns from: mature, ripe, sweet, stringy; to store, to
prevent, to pack, to dehydrate, to cook, to preserve, to describe, to depend.

2. Form adjectives from: to compare, to predict, to agree, to
produce, to select, to digest; salt, leaf, health, starch, wind, excess, water.

3. Form adverbs from: ready, easy, like, quick, recent, late,
complete, possible.

15. Fill in the gaps with the suffixed derivatives of the words in
brackets.

1. Visible yellow flowers or buds of broccoli indicate ... and poor
... quality. (to overmature, to eat) 2. Very large carrots may have ... centres.
(wood) 3. If potatoes are stored in the ..., the starch is hydrolyzed to
glucose. (to refrigerate) 4. Most ... available tomatoes are harvested when
mature but before they are ... ripe. (commerce, full) 5. Tomatoes are ...
used in salads. (wide) 6. New potatoes tend to have a ... texture. (wax) 7.
Once cut, eggplant quickly shows ... browning. (enzyme) 8. The green
colouration of potatoes is somewhat toxic and should be removed before ...
. (to cook) 9. Some frozen vegetables can be cooked by ... methods or in
the microwave oven. (water) 10. For long-term ..., frozen vegetables should
be stored at 0°F (-8°C). (to store) 11. The ... of dehydrated vegetables has
increased. (popular) 12. Canning and ... of vegetables make them available
at all seasons of the year in all parts of the country. (to refrigerate)

16. Complete the following sentences with the necessary suffixed
words with the same roots as the underlined ones. Use the
example:
My daughter always helps me cook. She is very ... . — She is very
helpful.

1. She has put a lot of salt in the vegetable soup. It is very ... .
2. We preserve some vegetables in a refrigerator. This method is called
... . 3. We get a great deal of our daily vitamin content from vegetables
improving our health. Eating vegetables helps us stay ... . 4. Salads
and soups are often cooked with fresh peas. So fresh peas are widely
used in ... . 5. Quickly steamed Brussels sprouts preserve a lot of
nutrients. They are very ... . 6. We like to decorate dishes with fresh
tomatoes. They are often used for ... in cookery. 7. Boiling vegetables
requires covering them in a pan with water. It is the main ... for boiling
vegetables. 8. Only 9% of the population gets the recommended five
servings of vegetables every day. Most people do not follow this ... .
9. The selection of vegetables for canning depends on the type of
vegetables. Thus we treat vegetables ... .
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Listening

17. a) Listen to the text and fill in the gaps.

1. Cauliflower is extremely ..., and may be eaten ..., raw or pickled.
2. Cauliflower shares with broccoli and ... several phytochemicals,
which are beneficial to human ... .

3. Cauliflower is low in ..., high in dietary ... .

4. When ..., the outer ... and thick stalks are removed, leaving only

the florets.

5. After ... minutes of steaming, or ... minutes of boiling, the florets
should be soft, but not mushy.

b) Listen to the text and choose the right answer to the questions.
1. What are the ways of cooking cauliflower?

a) It can be grilled, stewed or baked.

b) It can be boiled, fried, steamed or eaten raw.

c) It can be mashed, deep-fried or broiled.
2. What part of cauliflower is typically eaten?

a) Thehead. b)Thestalk. c) The thick green leaves.
3. Why is cauliflower extremely nutritious?

a) Because it is rich in fat and vitamin B.

b) Because it is rich in minerals and proteins.

c) Because it is high in dietary fibre, folate, water and vitamin C.
4. How is cauliflower reproduced?

a) By florets. b) Byseed. c) By stalks.
5. What is cauliflower served with?

a) Mashed potatoes and vegetable salad.

b) Fruit salad and ice-cream.

c) Cheese sauce or meat gravy.

18. a) Match the words with their definitions.

1. Digv a) to wash lightly, especially by dipping into water or by
letting water run over, into or through

2.Rinsev | b)an injured area (of fruits, plants)

3. Damp | c) to carry away or move from one place to another

adj

4. Bruise n | d) to uncover and get from the ground or another surface in
this way

5.Remove | €) moist or wet; humid

'

6.Damage | f) harm to a person or thing resulting in a loss in soundness

n or value
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7. Cellar | g) a space or room within the roof of a house
n

8. Attic n | h) an underground room or storey of a building, usually
used for storage

b) Listen to the text and choose the right answer to the questions.
1. When should you dig carrots?
a) Inearly fall. b) Inlate fall. c) In late summer.
2. Where should you store carrots?
a) Inarefrigerator. b) Ina cold damp place. c) Ina freezer.
3. Where should you store onions?
a) In a dry well-ventilated place. Db) In the cellar. c) In arefrigerator.
4. Which potatoes are better for long-term storage?
a) Late crop potatoes. b) Early crop potatoes. c) All types of potatoes.
5. Where should %/ou store potatoes?
a) Insacks. D) Inthe cellar. c) Inan attic.
6. Why should you store potatoes in the dark?
a) To prevent them from sun and wind damage.
b) To let them mature.
c) To prevent them from turning green.

Study skills: At the doctor
Helpful language
Feelings
I am sick./I feel bad/ill/well./1 fall ill.
I have a splitting headache./l have a toothache/stomachache./l have a
bad cough./I have a cold./I have a running nose./l have a sore
throat./I feel (have) pain in my back (chest, side).
I am running a temperature.
I am feeling sore all over.
Asking for feelings
What do you complain of?/What’s the matter with you?
Examining a patient
Strip to the waist.
Let me feel your pulse. Give me your hand.
Let me examine your throat. Open your mouth.
Let me listen to your heart and lungs.
Take a deep breath./Breathe.
Your tongue is coated.
Diagnosing the case
You have the flue/quinsy/bronchitis/ pneumonia.
You are completely recovered.
Making prescriptions
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You must drink hot tea with honey and raspberry jam.

You must put mustard plasters on your chest and back.

You should follow my/the doctor’s instructions.

I’1l prescribe you some medicine/pills/tablets.

You must stay in bed for three days.

You should take a table/tea spoonful of this medicine three times a
day before/after meals.

19. Look at the dialogue between a patient and a doctor. Arrange
it in the correct order. Practise reading the dialogue.
1 — Good morning, doctor.

— Two table spoonfuls three times a day after meals. If you don’t
feel better in two days, call me in. Good-bye.

— You have bronchitis. You should stay in bed for several days,
until your temperature is normal and you stop coughing. Drink a lot
of hot tea with honey and raspberry jam. In addition, you should put
mustard plasters on your side and back. I’ll prescribe you some
medicine.

___—Thank you, doctor. Good-bye

— Well, here is the thermometer to take your temperature. | see
you do not look well.
__— | feel bad. I have a headache. | am afraid, | am running a
temperature.
5 — Besides, my throat is sore. | feel pain in my side and back.
___—What is your temperature?
___—Open your mouth and show me your throat. (In a moment) Oh,
your throat is red. Strip to the waist. Let me listen to your heart and
lungs. Take a deep breath.
___— What’s the matter with me, doctor?

— Thirty-eight and five.

— Good morning, Ms. Norman. What do you complain of?
— How should I take the medicine?

20. Role-play the following conversations between a patient and a
doctor at the policlinic. Use helpful language.

1. The patient sneezed and coughed the whole day yesterday. He had
a running nose and a headache. This morning the patient has come
to see the doctor.

2. The patient ate spoiled fish yesterday. As a result, he/she is
vomiting, has a bad stomachache and diarrhea. He/she has come to
see the doctor.
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3. The patient has broken his/her hand. The patient is at the doctor
who is examining his/her hand.

4. Some days ago, the patient had a bad cold. He went to see the
doctor and had some treatment. Now the patient is feeling well.
He/she has come to see the doctor after treatment.

Writing: Sales leaflet
Food producers can advertise their foods through sales
leaflets — advertising papers which are clear, simple and easy to
understand. They can have attractive pictures. They also provide
contact information.

21. Imagine you are Mike Heath. Create the sales leaflet for
advertising his organic vegetables. The example below will help
oul.

Fruit blossom gardens
Buy our organic fruit produce!
No synthetic fertilizers or pesticides are used in its production.
It is healthier and safer than food produced conventionally.
Save on free delivery before the end of June.

0N

-—

{
& 6

For ordering and full information about our range of fruits
call 80534678950 or 80678854320.
Free brochure is available.
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Progress check 4
1. What is your favourite fruit or vegetable salad? Name the
ingredients and describe the procedure of cooking.

2. Choose which word is different.
1.Starchy, sweet, salty, juicy.

2.0nion, garlic, beet, pear.

3.Leaf, stem, root, plant.

4.Pine-apple, orange, strawberry, apple.
5. Juice, lemon, apple, grape.

3. Fill in the gaps with the correct words from the box.
Purees, market, peeling, fresh, storage, require,

non-acid, fruit, sweet
1. You should choose fruits and vegetables that are ... and healthy-
looking.
2. Many fruits ... gentle handling to prevent bruising.
3. We cook fruit ... and juices by blending the fruit with a small
amount of water or fruit juice.
4. Apricots have a very short season, and they do not hold up
well in ... .
5. Frozen peas can spend up to a year in the distribution chain before
they reach the ... .

4. Choose the correct form of the verb in the present, past or
future indefinite passive.

1. Fresh fruits .... for making tarts, jams, jellies, ice-cream.

a) are used; b) is used; c) were used; d) shall be used

2. This equipment .... tomorrow.

a) will be installed; b) shall be installed; c) is installed;

d) was installed

3. Very delicious vegetable salads .... at this restaurant.

a) shall be served; b) was served; c) are served; d) is served

4. Tomatoes .... by my sister yesterday.

a) was picked; b) will be picked; c) are picked; d) were picked
5. Ice-cream .... to France in 1533 with the help of Catherine de
Me’dicis of Italy.

a) was brought; b) were brought; c) will be brought; d) is brought
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5. Choose the correct form of the verb in active or passive voice.
1. Regular dried fruits .... about 40 percent water.

a) is contained; b) contain; c) contains; d) are contained

2. The fruits ... already to remove soil and dirt.

a) has been washed; b) have been washed; c) have washed; d) wash
3. The fruit cake ... by my mother at the moment.

a) are baking; b) is baking; c) was being baked; d) is being baked
4. She ... vegetable stew by the time the guests came.

a) was cooked; b) has cooked; c) had been cooked; d) had cooked
5. Tomatoes ... to the shop tomorrow.

a) shall be delivered; b) will be delivered; c) will deliver; d) deliver

6. Change the following sentences from the active voice into the
passive voice.

1. This department has established the new grade standards for raw fruits.

2. Fruits and berries require gentle handling to prevent bruising.

3. They will pick strawberries tomorrow.

4. In the past, people used lemons as a popular garnish for other foods.

5. He was washing tomatoes at 5 o’clock yesterday.

7. Fill in the sentences with the correct suffixed word derived
from the word in brackets.

1. ... of potatoes causes the increase in sugar content (refrigerate).

2. The quality of ... fruits is best maintained if they are stored in a
light room at high temperatures (dehydrate).

3. Dehydration of fruits removes a part of their ... water (nature).

4. We use glass or tin ... for canning fruits and vegetables (contain).
5. With most vegetables, heating tends to increase ... (acid).

8. a) Read the text.
Raisin

Raisin is a dried fruit of certain varieties of grapevines bearing
grapes with a high content of sugar and solid flesh. Although the fruit is
sometimes artificially dehydrated, it is usually sun-dried. The culture of
grapes for the production of raisins is limited to regions with a long hot
growing season, because the grape must remain on the vine until fully
mature in order to attain a high percentage of sugar and enough time must
elapse between harvesting and fall rains to permit sun-drying. Raisins are
produced from grapes of the European type (Vitis vinifera). Most seedless
raisins, especially in California, are produced from the Sultanina or
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Thompson, variety of seedless grape, known in international trade as
Sultana.

Grapes have been dried for out-of-season consumption from
ancient times and were very important in Mediterranean trade. Spain,
Asia Minor, and Greece were long the centres of cultivation, but in the
20™ century, Australia and California also became important producers.
Raisin production was introduced in California by Spanish missionaries in
the late 18™ century and began to assume importance after 1875.

Although grapes are cultivated over a large area, the region
around Fresno is outstanding in the production of grapes for raisins.
Clusters of fully ripened grapes are usually picked by hand, placed in trays
between the rows of wines to dry in the sun for several days, then shipped
to packing houses, where they are cleaned and stemmed by machine.
Today most of seed grapes are seeded, and many grapes are bleached and
dipped in oil to improve their appearance. About 3 * Ib (1.6 kg) of grapes
yield 1Ib (0.45 kg) of raisins. Raisins are valuable nutritionally because of
their sugar, mineral (especially iron) and vitamin (B and A) content.

b) Agree or disagree with the statements on the text.

1. Raisin is made from grapes with a low content of sugar and solid flesh.
2. The grape for making raisin must remain on the vine until fully mature
in order to attain a high percentage of sugar.

3. Grapes have been dried for out-of-season consumption from the 20"
century.

4. Grapes for making rasins are usually picked by hand and dried in the
sun for several days.

5. Raisin is a nutritional food because of its sugar, mineral and vitamin
content.

c) Complete the sentences choosing the appropriate ending.
1.Raisins are very rich in ... )

a) sugar and proteins.  b) sugar, iron and carbohydrates.

¢) sugar and calcium.  d) sugar, iron and vitamins.

2. The raisin production in ancient times was first introduced in ...
a) California. b) Spain. c) Australia. d) India.

3. To obtain raisins, the grapes are most often ... .

a) sun-dried. b) fried. c) spray dried. d) boiled.

4. The famous region in the production of grapes for raisins is ... .
a) Taxes. b) California. c) Scotland. d) Fresco.

5. The Sultana is a variety of ... .

a) seedless grapes. b) wine. c) seed grapes. d) liqueur.
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Unit 9
Bakery goods

“All grieves with
bread are less”
(The English
proverb)

Active vocabulary
Ingredients of baked goods

baking powder — posmyrryBad (1o 3amiHsie IPLKIKI)
baking soda — xap4oBa cona, rigpokapOOHAT HATPIIO
batter — 36uTe TicTo

cinnamon — xopuris

dough — Ticto

flour — myxa

gluten — kneiikoBrHa

hydrogenated fat — rinporenizoBanuii skup

lard — cmaners

leavening agent — posmymyBau (Ticta)

shortening — »wup, 110 T0AA€THCS B TICTO IS PO3CHITIACTOCTI
yeast — apiKmKi

Types of flour

all-purpose wheat flour — yuiBepcanpHa mimeHn4Ha MyKa

barley — sraminb; sUMiHHMI

kernel — 3epHo, 3epHHHKA, 3EPHITKO

maize (corn) — Kykypy/sa, Maic; KyKypya3sHuit

oat — oBec; BIBCAHUH

rye — >KuTO; JKUTHIH

self-rising flour — myka mast Ticrta, 1m0 MIBHAKO MigHIMAeThCs (3
po3MyIyBaueM, B Ky HEMTOTPIOHO TONABATH JPIMkKJIXKI)

whole-wheat flour — verpocisina meHHYHa MyKa

Baked goods

angel cake — "anrembChkuii OICKBIT" (3 MyKH, I[yKpy Ta 30MTHX
OLUTKIB), HA3UBAETHCS 32 CBITIMM KOJIBOPOM

bagel — poramuk, Oyonuk

bakery (baked) goods — Bumiuka, xmi000y104HI BUpOOH
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bar cookie — meuuBo, 110 BHITIKAETHCS BEIMKHM IIIMATKOM, a IIOTIM
pO3pizaeThes

biscuit — Am. HeBenukuil pyner, HoxiOHUI 10 Kekcy, Br. cyxe meunso
bun — 3mo06Ha Gymouka

chiffon cake — myxe nerkuii GickBiT (3 IYKpY, KOBTKIB Ta 30UTHX
OLIKIB)

convenience bread - xmi0-HamiBpaOpukar Ui HIBUIKOTO
MPUTOTYBAHHS

cream puff — ticreuko 3i 30MTHMU BEpIIKAMH

croissant — kpyacaH, ¢ppaHIy3bKHil poraauk

crumb — kpuxTa (xJ1i0a), M'sKyIIKa (X10Ha)

crumpet — 3100Ha OyJouka

crust — ckopuHka (xJ1ioa)

doughnut — moHYKK, CMa)kKeHU# MTUPIKOK

foam cake — kekc abo TicTeuko-OiCKBIT (B pelentypy SKOro
BXOJUTh 30UTE SIHIIC)

layer cake — Ticreuxo abo TOPT, 110 CKJIAJAETHCS i3 IIapiB

loaf — manmsauis, Oyxanka, xi6mHa, OyiIKa

loaf bread — manauung, xmi6uHa

marzipan — MapIunas

muffin — rapstaa 3m06a, AM. Kekc

pastry — Bumiuka, My4JHi KOHAUTEPChKi BUPOOH, 3100HE TiCTO

pie crust — mupikKOBE TICTO

plain pastry — 3Buuaiine TicTo, BHITIUKa

popover — Am. merkuit TOBCTHH KeKC, BUTOTOBIEHHUI 31 30MTOro TicTa
pound cake — Topr abo TICTEYKO, B PEIENTYPY SIKOTO BXOIHUTH
OJTHAKOBA KUTBbKICTh IHTPEAI€HTIB (MyKH 1 Macia)

puff — mrcTKOBMIT IMPIZKOK

puff pastry — mucrkoBe TicTo

quick bread — xmi6 3 TicTa, TPUTOTOBJIEHOrO 3a JIOIMOMOIOIO
po3IyIryBaya

roll — 6ynouka, pyser

rolled cookie — 3akpydere e4rBoO, POraTUKH

Scone — TYMiHHUH (TIIEHUYHAN ) KOPIKAK

shortened cake — kekc, Ticredko abo TOPT 3 MiCOYHOro Ticra (B
peLenTypy SKOTO BXOJUThH 0araTo )upy)

sponge cake — GickBit, GiCKBITHHIA TOPT, OICKBITHE TICTEYKO

waffle — Badst

yeast bread — xu1i6 3 TicTa, 3aKBaIIEHOTrO Ha JPLKKAX

Production of baked goods
baking sheet — nucr, *xapiBka
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Cream — 3MilIyBaTH AEKUIbKa IPOIYKTIB, PO3MEITIOI0YH a00 POTUPAIOYH
iX, JOBOAWTH IO KOHCHUCTEHLIil Kpemy
drop — kugaTH, KpanaTH; Kparuis
fermentation — OpoxinHs, £€pMCHTaHiﬂ
flatten — poGuTu(cs) IIOCKKM, BUPIBHIOBATH
Eelatinize — IIEPETBOPIOBATH B Kelle, POOUTH KeNenoaiOHuM
nead (punch) — 3amimryBartu (TicTO), MiCHTH (TICTO)
leaven — craBuTH Ha JAPKDKAX, 3aKBAIIYBATH; 3aKBaCKa, APIKIDKI
mill — monotu
shorten — mogaBaTH 70 TiCTa XKUP JUTS PO3CHITIACTOCTI Ta KPUXKOCTI
stiffen — craBatu TBepIIM
tenderize — npugaBaTH M’ Ky KOHCHCTEHIIi0, pO3M’IKIITYBaTH
treat — npuromaru, 4acTyBaTH; YaCTyBaHHS, IIPUTOILIAHHS

Characteristics of baked goods

coarse texture — KpynmHO3€pHUCTa TEKCTypa
flaky — cxorkuii Ha TUTACTIBIN, MIAPYBATHIA
foam — mina; ninuTHCs

sponginess — ryo4yacricTh, MOPHUCTICTh
stale — uepcTBwmii, HeCBIXKMIA

Vocabulary practice
1. Study the words and divide them into four categories: types of
baked goods, ingredients of baked goods, processes involved in
baking, characteristics of bakery products.

Flour, cake, kneading, bakery powder, baking soda, cookie,
biscuit, bun, cinnamon, puff, doughnut, fermentation, leavening,
flaky, delicious, soft, sweet, tasty, gelatinizing, fat, salt, baking,
panning, sugar, lard, leavening agent, bread, muffin, pastry, pie,
popover, cooling, ready-to-serve, roll, scone, shortening, spongy,
stale, fresh, sweetening, tenderizing, waffle, yeast, egg.

2. Which of the words cannot go with the word at the beginning
of the group?

Baking: soda, flour, bread, eggs, salt, sugar, sheet, time, guality,
wood, powder, oven, pastry, fermentation, pan, milk, industry, yeast.

Yeast: dough, flour, fat, bread, shortening, rolls, wheat, doughnuts,
freshness, cake, plant, growing, oven, formation, product, salt.

Flaky: bread, cake, pastry, acid, agent, texture, pie, powder,
freshness, napoleon, yeast, soda, tenderization, product, structure, cup.

Pastry: flour, bread, dough, sheet, fat, cream, oat, cook, product,
shop, shortening, department, kneading, biscuits, gluten, layer,
production.
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3. Match types of flour on the left with their definitions on the right.

LAl a) specialty wheat flour made by adding vital wheat
purpose flour | gluten to increase the protein level to about 41 percent.
2.Pastry flour | b) weak flour made from soft wheat, which has
considerably less protein. The flour is useful in making
soft tender products such as high-quality cakes and
doughnuts.
3.Self-rising | c) soft wheat, short- and medium-patent flour with a
flour protein level of about 9.7 percent. Itis used in pie dough,
quick breads, muffins, biscuits, pastries, and some
cookies.
4 Whole d) flour (usually soft wheat) to which baking powder and
wheat flour salt have been added during production
5.Bread flour | ) flour milled from the entire kernel.
6.Cake flour | f) flour made from hard wheat.
7.Gluten g) multi-use flour made from hard wheat or a mixture of
flour hard and soft wheat; contains about 10.5 percent protein.

4. a) Read the text and fill in the gaps with the correct word
from the box:

Yeast, shape, fermenting, expansion, moisture,

leavening, gluten (2), dough (2), ingredients
Making yeast bread

Several steps are required to make perfect ... breads. First, you
must use the right proportion of ... and combine them in the order listed
in the recipe. Punching is the next step that means pulling up the sides
of the ... mass and pushing them down in the centre to develop ... and
permit it to ferment properly so that enough carbon dioxide is produced.
Rounding is a preliminary makeup technique. Its aim is to form each
portion of ... into a round ball with a smooth skin that will contain the
gases effectively. Bench proofing means ... at the bench. The balls of
dough are covered and allowed to rest at the bench for 10 to 20 minutes
as fermentation continues. This relaxes the ... and makes makeup
easier. Makeup and panning mean forming the dough into its final ... .
Proofing is the bakeshop term for another fermentation or ... period
distinct from the first fermentation. Proofing is complete when the
dough has doubled in volume and remains indented when pressed.
Baking comes next. This allows for even ... in the oven. Cooling
allows excess ... to escape.
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b) Put the following words, which explain the process of
baking yeast bread, into the logical order. Use the information
from the text.

Cooling, panning, punching, mixing, storage, proofing,
bench proofing, baking, rounding.

Reading
5. Give the Ukrainian equivalents to the following words and
word-combinations. Use a dictionary if necessary.
o To leaven — leavening, a leavening agent, the leavening period,
chemical leaveners, chemically leavened breads, unleavened breads,
leavened dough.
. Dough — yeast dough, doughnuts, the raised doughnut, thin
layers of dough, balls of dough, dough kneading, a dough mixer.
. Bread — yeast bread, quick bread, convenience quick bread,
ready-to-serve bread, frozen bread, fresh bread, stale bread, a bread
substitute, loaf bread, a breadbox, bread making, a bread-making
plant, a bread-winner, a breadbasket, breading.
° To bake - baking, baking soda, baking industry, baking
characteristics, baking powder, a baking pan, baking quality, baked
goods, a bakery, a bakery plant, bakery foods, a bake house, a baker.
° To shorten — a shortened cake, shortening, a shortening agent.

6. a) Read the text.
Baked goods

Baked goods can be divided into breads (quick and yeast),
pastry (plain and puff), cakes (foam and shortened), and cookies
(drop, rolled and bar). In baked products, the basic ingredients are
flour, yeast, liquid, eggs, salt, sugar and shortening. Flour is used to
provide the basic structure. The flours most often used in
bakeshops are made from wheat because wheat contains the
highest proportion of the proteins gliadin and glutenin, which
combine to form gluten in the dough that gives the dough
sponginess and elasticity. Among the types of flour available from
the milling of wheat are whole-wheat, all-purpose, bread, pastry, self-
rising, gluten and cake flours. The flour of other wheat species, rye,
barley, maize (or corn) and oats are usually, but not always, used in
combination with wheat flour.

Bread is our basic food. It is not only food. It is the symbol
of hope, general wealth and well-being. Bread is a staple food
prepared by cooking dough of flour and water and possibly more
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ingredients. Dough for bread may be leavened or unleavened. The
inner soft part of bread is known as the crumb. The outer hard
portion of bread is called the crust. Fresh bread is prized for its taste,
aroma, quality and texture. Bread that has stiffened or dried past its
prime is said to be stale. Modern bread is sometimes wrapped in
paper or plastic film, or stored in a container such as a breadbox, to
keep it fresh longer. A wide variety of convenience breads is
available: ready-to-serve, frozen and refrigerated ones.

Breads are divided into quick and yeast ones. Quick breads
usually refer to breads chemically leavened, usually with both baking
powder and baking soda, and a balance of acidic and alkaline
ingredients (sour milk or buttermilk). These include muffins,
biscuits, popovers, cream puffs, waffles, pancakes and cake
doughnuts. All-purpose flour, milk (sour milk or buttermilk), salt,
fats (butter or margarine), leavening agent (baking powder, air,
steam, and a combination of soda and acid), sugar and eggs are
used in quick breads. Most recipes for quick breads are made by one
of three basic methods: biscuit method, muffin method or
conventional method. The method used is dictated by the manner in
which the fat is distributed. In the biscuit method, a solid fat is cut into
small pieces. In the muffin method, the liquid fat is dispersed with the
other liquid ingredients. In the conventional method, a plastic hard
fat is creamed with the sugar.

Yeast products exist in a wide variety. They can be classified
according to the kinds of flour they are made from, such as whole wheat
and rye, or according to their forms or shapes, such as loaf breads, rolls
and doughnuts. Loaf breads include the plain breads that are known,
according to their flour content, as white, whole wheat and rye. Some
variations of basic white bread are raisin, cinnamon and nut breads. Rolls
are made from both plain and sweetened dough; they take a variety of
shapes. The term doughnut refers to dough that has been fried in deep
fat. Doughnuts are most often used as desserts or in place of sweet rolls
rather than as a bread substitute. The basic ingredients of yeast dough are
flour, yeast, liquid and salt; sugar and shortening are often used.

Cakes include foam and shortened ones. Foam cakes feature a
large quantity of foam (usually egg white), which results in a light, airy
batter and a baked cake with a somewhat coarse texture with moderately
large cells. They include angel, sponge and chiffon cakes. Angel cakes
are made with egg white foam. Sponge cakes contain both yolk foam
and white foam. Chiffon cakes use liquid yolks and white foam; they
also include baking powder as a leavening agent and oil for tenderizing
the cake. Shortened cakes, categorized as layer or pound cakes, contain a
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comparatively high amount of fat. Layer cakes are leavened with baking
powder as the source of carbon dioxide. Pound cakes traditionally are
rather compact, because only the air creamed into them leavens them.

Pastry can be in the form of piecrust or puff pastry. It contains
few ingredients (fat, flour, salt and water), but requires some skill for
successful results. Puff pastry is a very flaky pastry with slightly tough
layers. The layering is created by spreading a large portion of butter on
the dough and folding, chilling and rerolling the dough, the process that
is repeated several times. This creates many thin layers of dough, which
then are separated readily by steam during baking. Puff pastry is the
multilayered pastry in such products as napoleons. Pastry for pies is
usually made with shortening, but sometimes oil, lard or butter is
selected.

In the United States and Canada, a cookie is a small, flat-baked
treat, containing milk, flour, eggs and sugar. In most English-speaking
countries outside North America, the most common word for this is
biscuit; in many regions both terms are used, while in others the two
words have different meanings — a cookie is a plain bun in Scotland,
while in the United States a biscuit is a kind of quick bread similar to a
scone. Cookies include drop cookies (made from a relatively soft dough
that is dropped by spoonfuls onto the baking sheet), rolled cookies (made
from a stiffer dough that is rolled out and cut into shapes with a cookie
cutter), bar cookies (made from batter or other ingredients that are poured
or pressed into a pan (sometimes in multiple layers), and cut into cookie-
sized pieces after baking).

b) Answer the questions on the text.

1.How are baked goods divided?

2. What are the basic ingredients of baked goods?

3. Why are wheat flours the most used ones in bakeshops?

4. Why does bread play a very important part in our life?

5. What are the names for hard and soft parts of bread?

6. How do quick and yeast breads differ?

7. That kinds of quick and yeast bread do you know?

5.How many kinds of foam cakes can be produced? What are they?
6. What is the difference between piecrust and puff pastry?

7.Does a cookie mean the same in the United States and in other
English-speaking countries?

8. What kinds of cookies do you know?

7. Fill in the table using the information from the text.
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Types of bakery goods

Examples of each type | Ingredients

Breads

Quick bread

Yeast bread

Pastry

8. Match the names of bakery goods on the left with their
definitions on the right.

1. Yeast bread

a) the food made from a dough of flour or meal
mixed with water or milk, usually raised with
yeast or baking powder and then baked

2. Pastry

b) bread leavened with yeast

3. Sponge cake

c) a small cake of sweetened dough, often ring-
shaped or spherical, with a jam or cream filling,
cooked in hot fat

4. Bread d) a very light sponge cake made without egg
yolks
5. Doughnut e) the multilayered pastry made with dough of

flour, water, shortening, and sometimes other
ingredients

6. Quick bread

f) a light porous cake, made of eggs, sugar, flour
and flavourings traditionally without any fat

7. Angel cake

g) asmall flat dry sweet or plain cake of many
varieties

8. Biscuit (Br.)
Cookie (Am.)

h) a small cup-shaped sweet bread roll,
usually eaten hot with butter

9. Bun

i) chemically leavened bread usually with both
baking powder and baking soda, and a balance of
acidic and alkaline ingredients

10. Muffin

J) asmall roll, similar to bread, but usually
containing sweetening, currants, spices, etc

~No ok WNEO

Speaking

. Discuss the following questions with a partner.

. Do you like baked goods? What is your favourite baked item?

. Do you bake at home? What do you bake most often?

. Are there any advantages of home-baked goods? What are they?
. What bakery goods for special occasions do you know?

. How do you preserve baked goods?

. What bakery goods do you usually buy every day?/often?/seldom?
. What are advantages and disadvantages of eating baked goods?
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10. Briefly explain the role of the following ingredients in baked
products: flour, liquid, eggs, fats, sugar, salt, leavening agents.

11. Comment on the following proverbs about bread. Give the
Ukrainian equivalents of the proverbs.

o All grieves with bread are less (The English proverb).

o Better eat grey bread in your youth than in your age (The English
proverb).

e Dry bread at home is better than roast meat abroad (The English
proverb).

o Eaten bread is forgotten (The English proverb).

e Good bread and good wine help to shorten the road (The French
proverb).

o All bread is good, but no bread is not good (The German proverb).
o Bread does not fall from Heaven (The Italian proverb).

e Those who eat the same bread ought to have the same interests
(The German proverb).

e A house may be fine, but without bread it is miserable (The
Russian proverb).

o Bread is a father; water is a mother (The Russian proverb).

o Bread and salt never quarrel (The Russian proverb).

12. a) Read the recipes of bakery goods. Match the recipes with
the names of bakery goods in the box.

Amaretto bread, homemade noodles,
almond poppy seed muffins, bagels

1. Ingredients: 2 1/4 cups all-purpose flour, 1 teaspoon
baking powder, 1/2 teaspoon baking soda, 1 dash salt, 1/2 cup
shortening, 1 cup sugar, 1 teaspoon vanilla, 4 egg whites, 3/4 cup
sour milk/buttermilk,1/2 cup amaretto, 1 cup slivered almonds.

Directions: Preheat oven to 350 °C. Grease and lightly flour
two medium size loaf pans. Combine flour, baking powder, baking
soda and salt. In a large mixing bowl, beat the shortening with an
electric mixer for a minute. Add sugar and vanilla, beat until creamy.
Add egg whites, one at a time, beating 2 minutes after each. Mix amaretto
and milk together in a separate bowl. Alternately, add dry and wet
ingredients to the egg-sugar-shortening mixture, beating on a low speed
until combined after each addition. Stir in almonds; pour mixture into the
loaf pans. Bake at 350 °C for 40-45 minutes, until tops are golden brown
and inserted wooden toothpick comes out clean.
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2. Ingredients: 1 1/2 cup all-purpose flour,1 cup sugar, 1
teaspoon baking powder, 1/2 teaspoon salt, 1/2 cup vegetable oil, 3/4 cup
milk, 2 eggs, beaten, 1/2 teaspoon almond extract, 2 tablespoons poppy
seeds, 1/2 cup sliced almonds.

Directions: Heat oven to 175°C. Grease and flour a 12-cup
muffin tin or line with paper liners. Combine flour, sugar, baking powder
and salt in a small bowl; set aside. In another bowl, whisk oil, milk, eggs
and extract until smooth. Add dry ingredients mixing just until
moistened. Gently stir in poppy seeds. Fill prepared muffin tins three-
fourths full. Bake for 18 to 20 minutes. Cool in a pan on wire rack.

3. Ingredients: two packages active dry yeast, 4 1/4 cups all-
purpose flour, 1 1/2 cup lukewarm water, 3 tablespoons sugar, 1-
tablespoon salt.

Directions: In large mixer bowl, combine yeast and 1 3/4 cups of
flour. Combine water, sugar and salt. Add to yeast mixture. Beat at low
speed of electric mixer for 1/2 minute, scraping sides of bowl constantly.
Beat 3 minutes at high speed. By hand, stir in enough of the remaining
flour to make moderately stiff dough. Turn out on lightly floured surface
and knead until smooth, 5 to 8 minutes. Cover, let rest 15 minutes. Cut
into 12 portions and shape into smooth balls. Punch a hole in the centre of
each with a floured finger. Pull gently to enlarge hole. Cover, let rise 20
minutes. In a large kettle combine 1-gallon water and 1-tablespoon sugar;
bring to a boil. Reduce temperature to a simmer. Cook 4 or 5 bagels at a
time, for 7 minutes, turning once. Drain and place on ungreased baking
sheet. Bake at 375 °C for 30 to 35 minutes.

4. Ingredients: 4 eggs — well beaten,1 1/2 teaspoon salt, 2 cups
all-purpose flour.

Directions: Mix eggs, salt and flour to make a soft dough (More
flour will be needed to make dough firm enough to roll). Divide the
dough into two parts and roll out wvery thin.
Let dry about one hour, turning once. Cut into strips about 4-inches
wide; stack strips, then cut crosswise as thin as desired. Cook with
beef or chicken broth.

b) Do you cook bakery goods? What is your favourite recipe?
Share it with other students in your group.

Grammar: Prefixation. Composition.

13. Read and translate the words. What prefixes are used to
form nouns, adjectives and verbs?
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Verbs: To leaven — to unleaven; to mature — to overmature; to
eat — to overeat; to freeze — to unfreeze; to cook — to undercook; to solve
— to dissolve; to produce — to overproduce; to freeze — to defreeze, to
refreeze; to pack — to repack, to unpack, to prepack; to heat — to reheat,
to preheat; to understand — to misunderstand; rich — to enrich; to divide
— to subdivide; to relate — to interrelate; to activate — to inactivate; to
form — to transform; to grade — to upgrade.

Adjectives: Layered — multilayered; flavoured — unflavoured;
perishable — semiperishable, unperishable; functional — multifunctional;
safe — unsafe; known — unknown; fungal — antifungal; viral — antiviral;
acid — non-acid; processed — unprocessed; possible — impossible;
healthy — unhealthy; adequate — inadequate, effective — ineffective;
national — international; mature — immature; able — unable, to enable, to
disable; ordinary — extraordinary; definite — indefinite.

Nouns: Weight — overweight; production — overproduction;
oxidant — antioxidant; treatment — pretreatment, overtreatment,
undertreatment; product — by-product; education — co-education;
advantage — disadvantage; directory — ex-directory; contract —
subcontract; carbonate — bicarbonate; management — mismanagement;
study — understudy; president — vice-president; taste — aftertaste.

14. Fill in the gaps with the correct form of the derivative formed
from the word in brackets by means of the following prefixes:
en-, in-, un-, dis-, re-, over-.

1. When you ... and handle a quick bread mixture too much, the
bread becomes tough. (to mix) 2. Added fat may weaken the structure of
batter, especially if mixing is ... . (adequate) 3. ... bread kept in a typical
household refrigerator will turn stale quickly due to the low humidity of
the air. (Wrapped) 4. Eggs should be stored ... in a refrigerator.
(washed) 5. Some yeast doughs are further ... by the inclusion of eggs.
(rich) 6. The liquid ... dry ingredients, salt, sugar and chemical leaveners.
(to solve) 7. You must ... evaporated milk before use by adding an equal
amount of water. (to constitute) 8. Quick breads require very little mixing
and careful handling to avoid ... of gluten. (production) 9. The dough
should be soft and slightly elastic but not sticky. ... toughens biscuits.
(kneading) 10. Frozen quick breads tend to be more expensive than dry
mixes; homemade ones are ... . (expensive) 11. Punching equalizes the
temperature, allows the gluten to relax and ... the yeast so the dough will
rise again. (to distribute) 12. ... of sugar for making yeast breads will
slow down yeast action. Sugar helps the crust to brown and contributes to
flavour. (Use).
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15. Read and translate the following word-combinations with the
compound words.

Moistureproof wrap, a big breadbox, fresh buttermilk, a local
bakeshop, two tablespoons, home-grown eggplants, long-term
methods, short-term methods, a home-made cake, a yellow
sunflower, tasty pancakes, a brown cupboard, the product shelf life,
fat-soluble ingredients, a sugar-free chewing gum, food cross-
contamination, a terrible headache, sea shellfish, different seafood, a
delicious ice-cream, low-fat milk, freeze-drying method, home-
grown fruits, a three-storey building, our well-being, fat-free foods.

16. a) Match left and right to make compound words. Give their
Ukrainian equivalents.

water free
fat box
dough soluble
air pot
coffee cream
tea proof
sour basket
ice maker
bread nut

b) Make up sentences with the formed compound words.

Listening
17. a) Match left and right to form word combinations.
1. Yeast a) value
2. Chief b) breads
3. Nutritious C) needs
4. Low-key d) dough
5. Whole e) food
6. Nutritional f) wheat flour
7. Energy g) flavour
8. Enriched h) life

b) Listen to the text and choose the correct answer to the questions.
1. What is the chief ingredient of bread?
a) Yeast. b) Flour. c) Dough.
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2. What elements does whole wheat flour provide with?

a) Thiamine, riboflavin. b) Niacin, iron. c) Calcium, complete protein.
3. What elements does milk contain?

a) Calcium, riboflavin. b) Niacin, iron. c) Complete protein.

4. What element does whole milk contain?

a) Niacin. b) Thiamine. c) Vitamin A.

5. What food does bread match with?

a) Fish. b) All food. c) Meat.

18. a) Match the words on the left with their synonyms on the right.

1. Layer n a) to contain, to involve

2. Icing n b) to baptize, to name

3.Consist of v ¢) to give food to, to satisfy the hunger of, to
nourish

4. Customn d) a coat, a tier
5. Christenv  e) glaze, sugar coating, topping
6. Feed v f) habit, practice, usage, fashion

b) Listen to the text and agree or disagree with the following
statements.

1. The wedding cake is very tasty dessert.

2. It is not decorated.

3. The top of the cake is topped with a statue representing the couple.
4. A portion of the cake may be stored and eaten by the couple at
their first wedding anniversary or at the christening of their first
child.

5. They usually store the bottom layer of the cake.

6. The portion of the cake may be frozen to be eaten later.

Study skills: Asking the way
Helpful language
Asking for directions
Excuse me, Sir /Madam /Miss. How can | get to...? / Could you tell me
the way to ..., please?
Is it far from here?
Can | take a bus?
Which is the shortest way to the Sheldonian Theatre?
Location
The Blackwell’s Bookshop is behind the Sheldonian Theatre.
Christ Church College is next to the Oxford Town Hall.
The Bus Station is in Gloucester Green.
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The Bodlein Library is between the Sheldonian Theatre and Radcliffe
Square.

The Oxford Town Hall is at the corner of Aldate’s Street and High Street.
New College is opposite the Sheldonian Theatre.

The King Hotel is in front of the Oxford Town.

Gloucester Green is around the Bus Station.

Giving directions

It’s quite near here.

Turn right/left outside the hotel and you will be right there.

It’s on the other side of the square.

Walk towards the square.

Keep straight on down the street.

Go down/along ... .

Cross the street.

It’s on the left/right.

Turn left/right to ... ./ Take the first/second turning to the left/right.
Gototheendof....

Take bus Ne 5. Get out of the bus at Queen Street / the third stop.
Go straight ahead/on.

It’s at the crossroad.

Pass the street.

19. Dory Green, the production engineer of Delicious Bread (the
USA), came to London to make an agreement on cooperation
with the Baked Bread Division of Premier Foods. Now he is in
the street. Read and dramatize his dialogues with passersby.

1. — Excuse me, Sir!

—Yes?

— How do | get to the nearest underground station?

— Cross the street and walk straight as far as the bridge. Cross the
bridge and turn to the right.

— Is it far from here?

— No, not so far.

— Thank you.

— You are welcome.

2. — Excuse me, Miss!

—Yes?

— Can you tell me the way to the nearest post-office?

— Well, let me see ... Take trolley-bus number two and get off at the
second stop. Turn to the left and walk straight on. At the end of the
block, you will see the post-office on your right.
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— Oh, then, I think, it is near the cinema, isn’t it?

— That’s right. The cinema is just across the street from the post-
office.

— Thank you very much.

— It was a pleasure.

20. Role-play the dialogues between Bob King, who is going to
open a subsidiary in your city/town, and passersby. Now he is
going sightseeing around your city/town. Help him find the way:
a) from the center of the city/town to the nearest market;

b) from the railway station to the Local Lore museum;

c) from the central library to the zoo/circus/central park;

d) from the bus station to the nearest drama theatre.

Writing: Notice
Notice is the information about a future event, warning,
announcement. It needs a clear heading. Information of the notice
must be clear. The tone is normally formal. Sometimes special
topics or expectations are included. The name and position of the
person who wrote the notice must be included.

21. Look at Joanna Grey’s notice. Define the main parts of the
notice.

Premier Foods
Baked Bread Division

Staff notice
On Thursday 15 March, there will be a staff and management
meeting to discuss opening a Leeds branch of the company.

We look forward to hearing your suggestions on volunteers for
relocation.

Joanna Grey
Office Manager
10 March 2010

22. Write a notice about the meeting of monitors at your
university. The problem wunder discussion will be the
organisation of the contest The best cook of the year.
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Unit 10
Milk and dairy products

e P~ "Butter is gold in the morning,
@‘g‘f‘ silver at noon, and lead at night."
= . (The English proverb)

" NS
W= Active vocabulary
Types of milk
acidophilus milk  — wmomoko 3 jJomaBaHHAM OakTepiii BHIY

Lactobacillus acidophilus, sike BUKOPHCTOBYETHCSI TpH JIKyBaHHI
pO3IaIiB MITYHKOBO-KHIIKOBOTO TPAKTY

condensed milk — 3ryiese Mo0Ko (3 IyKpom)

evaporated milk — 3rymene momoko 6e3 Iykpy (TycTe HECOMOIKe
KOHCEPBOBaHE MOJIOKO, 3 IKOTO BUIIAPOBYETHCS TPOXH BOJIH)

low-fat milk — MOI0KO 3 HHU3BKHM BMICTOM KUPY

milk solids — cyxi peuoBuH#H (CyXuii 3aJTHIIIOK) MOJIOKA, CYXe MOJIOKO
non-fat milk — o6e3xupeHe MOIOKO

raw milk — Hemacrepm3oBaHe MOJIOKO

scalded milk — 3akun’saeHe MOITOKO

skimmed (skim) milk — 36upase MOIOKO (MOJIOKO, 3 SIKOrO 3i0pain
BEPIIIKH)

skimmed milk powder — cyxe 3HeKHUpEHE MOIOKO

whole milk — rieHe MoToKO

Milk production and processing

breed — BuBOmUTH, PO3BOAUTH (xymo0y, mTHII0); ITOPOJA, ILIeM st
creaming — BiZICTOFOBAHHSI BEPIIIKIB, YTBOPEHHSI BEPIIIKIB

dairy (creamery) — moso4apHs, MacIOpoOHs

dairy processor — mosokorepepoOHuii 3aBo

evaporation — BUIMaproBaHHsI, BUIAPOBYBAHHS

fermentation — Oponinms, Gpepmentanis

homogenlzatlon — TOMOTCHI3allis (PO30MBAHHS JKHPOBUX KYyIBOK B
MoJIoLi a0 BEPLIKax 3 METOHO iX PIBHOMIPHOIO PO3MOBCIOIKEHH)
ripening (aging) period — nepiox po3piBaHHs

separate — BIIOKpeMIIFoBaTH(Cs), BIYIUISTH(Cs1); OKpeMHii, BII[OerMJ'IeHI/II/I
subject — mimopsiIKOBYBATH, T/IaBaTH (BILTUBOBI); IO TVIATAE, 3aTCHKHUN

Milk products
butter — macio
buttermilk — ckonmornnm, MacasiHKa
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by-product — no6iynuit mpoxyKT

casserole — 3amixaHka

Créam — BEpIIKH, KPpEM

cream cheese — BepIIKOBHIA CHP

curds — MOJIOKO, SIK€ CKHUILIOCS, CHP

custard — cononkuii 3aBapHH KpeM (3 S€Ib Ta MOJIOKA)

dairy products — Mos0uHi TPOIYKTH

fermented baked milk — psokanka (TorieHe He30HMpaHE MOJOKO,
3aKBallIeHE CMETAHOIO)

hard cheese — tBepamit cup

ice milk — Mos0uHEe MOPO3HBO

imitation ice cream — mTydHe MOpO3MBO, MOPO3UBO-CYpOTaT
kefir — xedip

process cheese — maBieHuii cup

sherbet — rrepGer (comozki sacorr a0 OCHOBA ISt IIUITYYO0r0 HAIIOKO)
soft cheese — m'sikuii cup

sour-Cream — cMeTaHa

watering-oil emulsion — omiiina eMmysbCis, po3daBiieHa BOIOKO
whey — cupoBaTka

whey protein concentrate — konmeHTpar GiIka CHPOBaTKH
whipping cream — (rycTi) BepIky it 30MBaHHS

yoghurt — iforypr

Components of milk and milk products

casein — kasein

lactose — makTo3a, MOJIOYHHH ITYKOP

niacin — HikoTrHOBa KKCIIOTa (HialwH), Bitamin PP

polypeptide — momimentua (rpyna NPUPOTHHX a00 CHHTETHYHHX
TIOJTIMEPIB, IO CKIATAETHCSA 3 aMIHOKHCIIOT, IO TTOB’I3aH1 XIMIYHIM
3B’SI3KOM; IIeH KJ1ac BKJTFOYA€E OLITKH)

rennin — pexasa, peHuH (GepMeHT sl KOaryJisiii MOJoKa)

tangy coagulum — koaryssr, o Mae crierudigHA TpUCMaK

thiamin — tiamin, sBitamin Bl

Characteristics of milk products

agqueous — BOJHUH, BOJASTHUI

clot — rpyzka, 3rycTok

firmness — mibHICTD, TBEPAICTH

fluid — pinkuit; pimuna

proteolytic — mporeoniTHYHNH, IO PO3IIEIUTIOE OLTKU
smoothness — oxHOpiAHICT

VISCOSity — B'SI3KICTh, KJICHKICTh, TATYYiCTh
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Vocabulary practice
1. Study the words given below and divide them into three
categories: structural components of milk, milk products,
processes that milk can be subjected, characteristics of milk
products.

Butter, casein, cream, water, creaming, drying, curd,
custard, disaccharide, evaporation, fermentation, firmness,
homogenization, ice milk, riboflavin, calcium, thickness, phosphorus,
ice-cream, lactose, cheese, niacin, sherbet, smoothness, thiamin,
viscosity, whey, pasteurization, yoghurt, heating, carbohydrate,
protein, fat, boiling, colour, flavour.

2. Match types of milk on the left with their definitions on the right.

1. Dried milk a) milk, from which the cream has been
skimmed

2. Condensed milk | b) milk, from which some of the cream has
been removed

3. Evaporated milk | ¢) milk that has been exposed briefly to high
temperatures to destroy microorganisms

4. Whole milk d) dehydrated milk
5. Skimmed milk e ) milk concentrated by evaporation
6. Low-fat milk f) sweetened evaporated milk

7. Pasteurized milk | g) milk, from which no constituent (such as
fat) has been removed

8. Raw milk h) milk with the fat particles broken up and
dispersed uniformly so that the cream will not
rise

9. Scalded milk i) milk heated almost to boiling

10. Homogenized j) milk from dairies regulated by an authorized
milk medical milk commission

11. Certified milk | k) unpasteurized milk

3. Which of the words cannot go with the nouns at the
beginning of the groups?

Milk: pasteurized, decayed, raw, dry, refrigerated, grown, old,
homogenized, certified, fermented, low-fat, canned, white, skimmed,
fleshy, shy, harmonized.

Cheese: fresh, delicious, fried, tasteless, blue, natural, frozen,
hard, mashed, sliced, process, cream, noisy, soft, sold, cold, iron,
great, available.
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Ice-cream: sweet, fresh, tasty, frozen, dirty, thawed, cubed,
home-made, baked, advertised, plain, composite, fruit, wooden,
packed, stored, spoilt, cold, fatty.

Butter: home-made, fresh, tasty, thawed, boiled, salty,
delicious, frozen, yellow, favourite, well-known, fantastic, home-
grown, eatable, expensive, busy, fast.

4. Read the text about different types of cheese and fill in the
gaps with the correct word from the box.
Served, cream, considered, ripen, dairy, sandwiches, processed,
shapes, whey, taste, holes, cheese, wheel.

The French know over 400 different kinds of ... . Every
kind of cheese has its own specific nuances of ... and aroma. Cream
cheese is the “youngest”. This kind doesn’t have to sit in quiet
cellars for a long time, but is delivered to the ... shops right after it
has been processed. By ... cheeses, we traditionally refer to cheeses
with garlic, onion, herbal flavours, and fresh goat’s milk cheese.
Only these are good for ... . All the rest should be ... with either
wine or fruit before dessert. Soft cheeses are ... to be typically
French. They are marked by the variety of ...: from round and
elliptic to cubic. Pressed, non-boiled cheeses are ... according to a
specific technology. The cheese mass is sent to..., but it has to be
pressed first in order to eliminate the remainder of whey in it, and it
is not heated. Pressed boiled cheeses are made from ... heated up to
the temperature of 60 degrees Celsius. They are traditionally shaped

asa.... Only boiled cheeses have ... in them.
Reading
5. a) Discuss these questions in a group.
1. What nutrients does milk contain?
2. Does milk nutrient content vary? What influences it?
3. What types of milk do you know?
4. Why do natural cheeses have different taste and flavour?
5. What milk products do people prefer? Reason your point.
6. Why do children have to drink milk in their childhood?
7. Do you like dairy desserts? What is your favourite one?

b) Read the text and check your answers.
Milk and dairy products
Dairy products are generally defined as foodstuffs produced
from milk. They are usually high-energy-yielding food products. A
production plant for such processing is called a dairy or a dairy
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factory. Raw milk for processing generally comes from cows, but
occasionally from other mammals such as goats, sheep, water
buffalo, yaks or horses.

Milk is an ideal food not only for the young people but also
for the aged ones and convalescents alike. It is a very complex fluid
containing a wide range of chemical compounds. Its nutrient content
varies from species to species, from breed to breed, seasonally, and
even from the beginning of the milking to the end of the process.
Whole cow's milk is approximately 88 percent water, 5 percent
carbohydrate, 3-5 percent protein and 3-5 percent fat. Milk fat is a
notable type of fat because of the array of fatty acids found in its
triglyceride molecules. Almost all of carbohydrates are in the form
of lactose. This disaccharide is quite uncommon and is not found
in significant amounts in foods other than milk and milk-
containing products. The two basic milk proteins are casein and the
proteins in whey. Milk contains many enzymes and valuable
nutrients such as riboflavin, calcium, phosphorus, sodium, potassium,
magnesium, thiamin, niacin, folic acid, vitamin Bi, and vitamin A.
Vitamin D is added to almost all milk that is sold today (it is indicated in
the label).

Milk is also a medium in which many microorganisms can
thrive. Milk as it comes from the animal is designated as raw milk,
meaning that no heat treatment has been used on the milk. However,
the majority of the milk on the market today has been heat-processed
and is marketed as pasteurized milk. Pasteurized milk (named after
Louis Pasteur, the inventor of this important sanitizing process) is milk
that has been treated with heat to kill potentially harmful
microorganisms. When allowed to stand, the fat globules in milk tend
to aggregate into clusters and rise to the top of the milk. The process
of separation of cream from the aqueous portion of the milk is called
creaming. Homogenization is the mechanical process, in which milk
is forced through tiny apertures under a pressure of 2,000 to 2,500
psi, which breaks up the fat globules into smaller units that do not
separate from the milk. Evaporation and drying are techniques used
to preserve milk for later use. Evaporated milk is sterilized, canned
milk that has been concentrated to about half its original volume by
evaporation under a partial vacuum. Dried milk is produced to be
stored for an extended period and/or to reduce the problems of
transporting fluid milks, which are subject both to spoilage and to
high shipping costs because of the large amount of water in them.
Fermentation is used to alter the physical and chemical properties of
some milk products, such as buttermilk.
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Numerous products are available in the dairy department,
ranging from homogenized, pasteurized fluid milks (whole, low-fat,
and nonfat (skimmed)) and chocolate milk, through fermented milks
(buttermilk, acidophilus milk, yogurt), creams of varying fat content,
butter, canned milks (evaporated milks of varying fat levels and
sweetened condensed milk), and dried milks. Fermented milks are
the choice of many people because of the pleasing qualities and the
uniqueness of each type. Butter technically is a dairy product, actually
being a watering-oil emulsion containing about 15 percent water and at
least 80 percent fat. Creams vary in fat content from 10.5 percent (half-
and-half) to 36 percent (heavy whipping cream).

Cheese is made from milk by forming a curd (with the use
of acid, rennin, or both), draining much of the whey, and then
heating and pressing gently to achieve the desired moisture level,
usually around 40 percent. Numerous cheese products are available.
The natural cheeses are categorized according to their firmness or
moisture content. Some of the natural cheeses undergo a ripening or
aging period in a controlled environment at the cool temperature.
Process cheeses are made by heating selected natural cheeses with an
emulsifier. Whey protein concentrate is a by-product of cheese
manufacturing, which is available in very large quantities because of
the large amount of cheese manufacturing.

Ice-cream (either plain or composite), frozen custard, ice
milk and sherbet are frozen dairy desserts. Most people prefer ice-
cream, which is a frozen mixture of cream (which contributes
considerable milk fat), milk solids and flavourings, into which some
air has been stirred. In some markets, imitation ice cream products are
available.

6. Agree or disagree with the following statements on the text.

1. Milk is a very complex fluid containing a lot of chemical
compounds.

2. Whole cow's milk contains 70 percent water, 55 percent
carbohydrate, 3-5 percent protein and 3-5 percent fat.

3. Milk fat is very valuable because it contains of fatty acids.

4. Almost all milk carbohydrates are in the form of sucrose.

5. Milk contains few valuable nutrients, such as riboflavin, calcium
and vitamin D.

6. Evaporation, pasteurization, drying are techniques used to extend
milk shelf life.

7. Whole, low-fat, skimmed and chocolate are attributes denoting
types of butter.
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8. Fermented milks include buttermilk, acidophilus milk and yogurt.

9. All creams have the same fat content.

10. Soft, hard, process and natural are attributes denoting types of
yogurts.

11. Whey is a by-product of butter manufacturing.

12. Ice-cream is a frozen mixture of cream, milk solids and
flavourings into which some air has been stirred.

7. Find in the text what these numbers refer to?
10.5; 11; 36; 40; 80; 2,500:; 88; 5; 2; 2,000

8. Put the statements concerning the organization of the text in
the logical order.

1. Dairy products

2. Types of milk

3. The structure and nutritional value of milk

4. Frozen dairy desserts

5. Cheese manufacturing

Speaking
9. Compare advantages and disadvantages of different types of
milk. What type of milk do you prefer? Reason your choice.
Types of milk Advantages Disadvantages
Low-fat milk
Pasteurized milk
Evaporated milk
Sweetened
condensed milk
Nonfat dried milk
Raw milk
Nonfat milk

10. a) Look at the names of milk products and tell which of
them you eat or drink:

e every day e sometimes o often
e seldom e every morning o two times a day
o three times aweek e never e once a week

Butter, pasteurized milk, raw milk, dried milk, condensed
milk, evaporated milk, goat’s milk, low-fat milk, hard cheese,
process cheese, curd, kefir, yoghurt, cream, sour-cream, whey,
fermented baked milk, ice-cream, custard, imitation ice-cream.
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b) What milk products from a) do you use while cooking the
following dishes?

Cakes, pan-cakes, varenyky, mashed potatoes, cocktail,
pizza, vermicelli, galushky, kyssil, bread, buns, sandwiches, pies,
biscuits, syrnyky, omelette.

11. Study the table Distinguishing characteristics and the use
of milk and milk products and explain it.

Name of Fat % Characteristics Use
product
Whole  milk | 3.25+| Rich flavour Beverage, cooking
Low-fat 2.0 | Some richness Beverage, cooking
milk
Nonfat 0.1 | Not rich flavour, Beverage, cooking
(skim) milk somewhat thin
Yogurt 0.1- | Tangy coagulum Dressing, dessert,
3.25 frozen dessert
Sour- 18 Tangy Dips, toppings,
cream baking
Heavy cream | 36 Whips easily to stable Whipped topping
foam
Butter 80 | Yellow water-in-oil Spread, baking,
emulsion flavouring agent
Natural Varies| Firmness and flavour vary | Sliced, grated; eaten
cheese with ripening alone, cooking
Process Varies|An emulsifier is added to Casseroles,
cheese natural cheeses; 41% moisture, sandwiches
Ice-cream 10 0r | 20% milk solids, gums, Dessert
more | sweeteners, stabilizers

12. Share some recipe containing dairy products with your
groupmates.

Grammar: The proposition. Phrasal verbs.
13. a) Fill in the gaps with the following propositions: for, before,
after, while or during.

1. Production at the dairy factory was seriously affected ...
the strike. 2. I waited for him ... an hour and then went to the dairy.
3. He felt ill last week. He couldn’t eat anything ... three days. 4.
... the era of milk homogenization, people often would pour the
cream from the top of the milk for use on their cereal and in their
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coffee. 5. 1 usually have a cup of milk and a sandwich for breakfast.
... breakfast I go to work. 6. You shouldn’t speak ... a meal. 7. We
didn’t speak ... we were eating. 8. ... eating too much ice-cream,
she felt sick. 9.1 do not drink milk ... the day, but I always drink it
in the evening. 10. She cooked ... two hours, and then she went for
a walk. 11. The appearance of some cheeses is unique because of the
changes that occur ... ripening.

b) Fill in the gaps with the following propositions: in, at, on, with,
to, of, by or from.

1. Among the familiar sugars found ... food, lactose stands out as
being particularly difficult ... dissolve. Instead, it precipitates easily,
especially ... cool temperatures. 2. Vitamins A and D, being fat soluble,
are not found ... the whey that is separated ... the casein curd in cheese
making. 3. Milk as it comes ... the animal is designated as raw milk,
meaning that no heat treatment has been used ... the milk. 4. Various
microorganisms are used commercially ... ferment lactose ... milk and
milk products. 5. ... 1985 Rank found that a reduction ... 33 percent fat
in this type ... cheese was acceptable. 6. Cheese is made ... milk ...
forming a curd. 7. Stringiness, toughness and fat separation can be
problems when cooking ... natural cheeses. 8. She is going ... the dairy
... buy some butter. 9. Tom went ... the kitchen ... drink some milk. 10.
Many standard dairy products are particularly susceptible ... changes ...
the commodity markets. 11. Whipped cream gets its stability primarily ...
its high fat content. 12. Milk is distinguishable ... its fat content.

14. Fill in the gaps with a necessary proposition. Pay attention to
the use of propositions after verbs.

1. This compositional difference results ... a reduced level of
calories, a distinction of interest to dieters. 2. Natural cheeses blend
with other foods, depending ... moisture content, aging and pH. 3.
Ingredients suppliers in particular have to respond ... the consumer
demand for healthy products. 4. Barry is looking for a job. He has
just graduated ... the Technological University. 5. Thank you very
much ... your help. 6. Does this dairy belong ... Mr. Gordon? 7.
We asked the waiter ... coffee but he brought us tea. 8. What’s
happened ... John? He is very sad. 9. Whole cow's milk consists ...
88 percent water, 5 percent carbohydrate, 3-5 percent protein and 3-4
percent fat. 10. You should take care... your diet. 11. This job
would suit you. Why don’t you apply ... it? 12. He didn’t have
enough money to pay ... a meal. 13. Thank you ... your letter. It
was nice to hear ... you.

175



15. Fill in the gaps with a necessary proposition. Pay attention to
the use of propositions after adjectives.

1. He was bored ... having milk every day. 2. Everybody
was shocked ... this news. 3. Today, everybody is aware ... harmful
food additives. 4. I am sorry ... buying bad yogurt. 5. She is
interested ... food technology. 6. Who is responsible ... buying
dairy products? 7. She is fond ... cooking very much. 8. How is ice-
cream different ... frozen custard? 9. What dairy products is Ukraine
famous ...? 10. I was not very impressed ... the service in the
restaurant. We had to wait ages before getting our food. 11. We
need not go shopping. Our fridge is full ... food. 12. I am tired ...
having the same thing day after day. 13. We are short ... butter. We
need it to make a cake. 14. She is good ... baking cakes.

16. Fill in the gaps using a suitable phrasal verb from the box.
Use the correct form of the verb each time.

eSpeak up etake off elook out  egive up eturn off
ofill in ewash up elook after elook up eclose down
eturn on eput on elook for  ecrossout e

1. I can’t hear you very well. Can you ... a bit? 2. They gave me
a form and told me to ... it. 3. It was a fantastic meal. Now we must ... .
4. When you are ill, you need someone to ... you. 5. She ... TV to watch
her favourite programme. 6. If you don’t understand the word, ... the
word in a dictionary. 7. ... that hat. You look stupid. 8. She ... a rain-
coat and went shopping, as it was raining cats and dogs. 9. She felt bad so
she ... theradio. 10. ...! The milk is boiling over. 11. There used to be a
very good dairy shop on the corner but it ... a year ago. 12. If you find a
mistake, just ... it. 13. Consumers ... a far healthier lifestyle and as a
result dairy food formulations have to change. 14. I tried to find a well-
paidjobbutl.... It was impossible.

Listening
17. a) Match left and right to form word combinations.
Soluble intolerance
Oat intake
Creamy vitamins
Calcium flavour
Lactose content
Almond milk

Semi-skimmed
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b) Listen to the text and tick true or false.

1. The most popular milk is cow’s milk.

2. Sheep and goat’s milk are never sold in the supermarkets.

3. Soya, rice, oat and almond milk is consumed by people with
lactose intolerance.

4. Milk in the UK is distinguished by its calcium content.

5. Skimmed milk is the fattest variety of milk.

6. Lowering the fat content affects the calcium content.

7. Low fat milk isn’t suitable for children under two years.

8. Supermarkets sell semi-skimmed milk with creamy flavour.

18. a) Answer the following questions.

1. Why is calcium necessary for our body?

15. What food contains calcium?

16. Do you think you consume the recommended daily intake of
calcium?

b) Tick the words and word-combinations denoting physical
processes in the body.

Muscle contraction, source, heartbeat, teeth developing,
proteins, carbohydrates, clotting, micronutrients, bone formation,
blood pressure.

c) Listen to the text and tick true or false.

1. Milk and dairy products are the best sources of calcium.

2. Calcium is a protein.

3. Calcium is responsible for building bones and teeth.

4. Calcium doesn’t help regulate muscle contraction.

5. All children and teenagers receive their recommended daily
intake.

6. Milk contains proteins, carbohydrates and micronutrients.

Study skills: Making a summary

A summary is an accurate restatement of material in fewer
words. To be able to summarize properly, you will need to express main
ideas and significant details in your own words.

Follow the following steps when you summarize a text:
o Start with a sentence naming the writer and article title and stating the
essay's main idea. Underline the main idea twice. Only underline the
important parts of a sentence, not the entire sentence.
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e Underline one or two major details in each paragraph once to
differentiate them from main ideas. Be concise, using coordination and
subordination to compress ideas.

o Conclude with a final statement reflecting the significance of the article
— not from your own point of view but from the writer's.

o Throughout the summary, do not insert your own opinions or thoughts;
instead summarize what the writer has said about the subject.

Helpful language
Naming the writer and the article title
The text deals with ... / The article is about ... / The article touches
upon (on) ...
The author of the article is ... . / The article is written by ...
The title of the article is ... .
Stating the main idea
The author emphasises the idea of ... / The main idea of the text is ...
The text discusses an important problem of ...
Underlining major details in each paragraph
points out/ underlines/emphasizes
believes
states/reports
enumerates
The author analyses
examines/characterizes
focuses readers’ attention on
explains (the difference between)
compares
demonstrates
It should be mentioned that...
The text provides much information on ... .
Much (Special) attention is given to ... .
It is stressed that ... .
Concluding
In conclusion, I’d like to say that ... .
The author comes to the conclusion that ...
On reading the article, we realize the fact that ...
In reviewing, ...
We can summarize ... / I’d like to sum this up ...

19. Discuss the following questions in a group.
1. Do you often summarise the information at university?
2. What kind of information do you usually summarise?
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3. What problems do you come across while summarizing?

20. Read the text. Make a summary of the text. Use helpful
language.
Strengths and weaknesses

To be sure the company is headed in the right direction, a
competent, thoughtful review and updating of its strengths and
weaknesses is a fundamental element of good strategic planning. Why do
we perform this analysis? What do we expect to learn from it?

First, we must recognize that we can't possibly be good at
everything, for example, look at WalMart and Tiffany. WalMart appeals
to mostly middle and lower economic clientele. A lot of people who
might shop regularly at a fine store like Tiffany would not regularly
venture into a WalMart, and vise versa. Each company should focus its
efforts to maximize results in its own core business, and must not get
distracted into areas where it may have limited appeal and expertise.

Second, think about the relationship between strengths and
weaknesses. By correcting the weakness, we may lessen the strength or
eliminate it altogether. For example, Shaquille O'Neal has one of the
most powerful bodies ever to play basketball. He is a mountain of a man,
very tall, weighing about 340 pounds, with tremendous muscle mass. His
game is pure power. His weakness, however, is his relative lack of speed.
If Shag wanted to increase his quickness and speed — his apparent
weaknesses — he would have to slim down, probably to less than 250
pounds. Then other heavier and stronger centres would easily push him
around — O'Neal would lose his strengths. The conclusion from this is
that your team must be very careful to differentiate between weaknesses
that must be corrected.

Third, your team must be very careful to be objective in its
analyses. It is easy to get into a self-critical mode, in which everything is
a weakness, or, conversely, the team may lead itself into a rosy scenario,
in which its strengths are overstated and weaknesses understated. In every
session, it is a positive idea to have an experienced process leader with no
vested interest in the process beyond assuring that the right things are
addressed and conclusions are reached objectively.

What company areas should be addressed? Generally, the team
should look at the overall company strengths and weaknesses as well as
the strengths and weaknesses of key areas such as people (skills,
knowledge, capabilities), products or services (distinguishing features or
lack thereof, competitive advantages/disadvantage, quality of products,
speed of delivery, service capabilities), company (reputation, capacity,
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responsiveness, customer attitudes), customer perceptions (attitudes
towards customers).

So determining strengths and weaknesses is very important for
any company that tries to survive and succeed in a cruelly-competitive
economic world. It is essential to look at each company area, as well as to
analyze the entity as a whole.

Writing: Summary

21. a) Read the draft of the summary to the case Traditional dairy
cooperative uses technology to open up local and global markets.
Check it for accuracy.

The text is about a dairy producer Isle of Man Creamery Ltd.
The main idea of the text is that any company like Isle of Man
Creamery should persistently improve its way of working to achieve
rapid growth and penetrate new global markets. The author tells how
the change of IT system allowed the company to transform its
business model from a local dairy producer into an international
manufacturer. The old spreadsheet-based and very fragmented
system caused the company a lot of administrative inefficiencies.
The author underlines that the new Solarsoft's TROPOS ERP system
gives tight control over Isle of Man Creamery's rounds-based sales
due to its flexibility and traceability. It can tell exactly how, when,
where and what milk has been moved and by who. It produces rapid
reports. It decreases any financial and customer loss. We can
summarize that to enter international markets any company should
search for new ways of working and innovative IT systems that will
give it the competitive advantage, flexibility and traceability.

b) Answer the following questions.

1. Does the draft of the summary make the same point as the case?

2. What phrases are used in the draft to state the subject and the main
idea, to underline major details in each paragraph and to make a
conclusion?

3. Is anything important omitted?

4. Does the summary read smoothly with all parts clearly related?

22. a) Write the summary on the text. Keep in mind that a
summary should be generally no more than one-fourth the
length of the original. If your summary is too long, cut out
words rather than ideas.

180



Storing and handling milk and dairy products

Dairy products are perishable foods and must be stored in the
refrigerator. Proper storage and handling of dairy foodstuffs will
prolong shelf life and ensure food safety.

When purchasing milk, make sure to check the "sell-by" date
to ensure your milk is fresh. If you cannot finish the milk by the "sell-
by" date, either look for a different carton or buy a smaller container.
Keeping track of your typical milk consumption can decrease waste
and spoilage; it helps you plan how much and how often to purchase
milk and other dairy products.

When you get home, quickly transfer your dairy products to
the refrigerator. Many consumers ask, "Can | drink milk after the date
on the carton?" The answer is “Yes.” With proper handling, milk
should last 5 to 7 days after its "sell-by" date. Factors that reduce the
shelf life of milk include having your refrigerator set too low. Ideally,
your refrigerator should be at 38° to 40°F. The low temperature will
slow bacterial growth, while the sealed container will prevent
contamination and absorption of flavours from other foods in the
fridge. However, if the milk develops an off-odour or taste, it should
be discarded. Storing dairy products in their original packaging with a
securely closing lid will help decrease spoilage.

When drinking or cooking with milk, do not let it sit out for
extended periods. The longer milk sits on the counter, the higher the
chance of contamination and bacterial growth. Unused milk should
never be returned to its original container. Re-combining can greatly
increase the likelihood of contamination from outside organisms that
cause spoilage and illness. Store milk in the back of the refrigerator
and away from the refrigerator door, if possible. Frequent opening and
closing of the refrigerator door welcomes warm air in, which interacts
primarily with foods immediately inside the doors.

Thus, food safety of milk and dairy products depends on their
proper storage and handling.

b) Ask your groupmate to read your summary critically. Can
he/she understand the sense of the article by reading your
summary? Ask for criticism, consider it and make valid
changes.
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Progress check 5
1. Answer the following questions.
1. What are the main ingredients of baked foods?
2. Is eating baked goods healthy? Reason your point.
3. What is your favourite baked product?
4. What types of milk do you know?
5. What milk products do you like?

2. Study the words and divide them into three categories: baked
goods, ingredients of food, milk products.

Cake, baking soda, whey, butter, cookie, biscuit, bun, flour,
casein, lactose, cinnamon, doughnut, salt, sugar, lard, leavening
agent, bread, muffin, yogurt, cheese, curds, cream, ice-cream, pastry,
pie, popover, roll, scone, shortening, waffle, yeast, egg.

3. Give a word that means ...

1. multi-use flour made from hard wheat or a mixture of hard and soft wheat.
2. the food made from a dough of flour or meal mixed with water or
milk, usually raised with yeast or baking powder and then baked.

3. unpasteurized milk.

4. milk from which no constituent (such as fat) has been removed.

5. a small cup-shaped sweet bread roll, usually eaten hot with butter.

4. Fill in the gaps with the correct word.
1. The term ..... refers to dough that has been fried in deep fat.
a) bread; b) doughnut; c) pastry; d) cake
2. To make perfect yeast breads, you must use the right proportion

of ..... and combine them in the order listed in the recipe.
a) bakery goods; b) meat; c) ingredients; d) muffins
3. ..... doesn’t have to sit in cellars for a ling time.

a) milk; b) butter; c) whey; d) cheese
4. By ... cheeses, we traditionally refer to cheeses with garlic, onion
or herbal flavours, and fresh goat’s milk cheese.
a) cottage; b) cream; c) process; d) young
5. Dairy products are perishable foods and must be stored in the ... .
a) refrigerator; b) cellar; c¢) cupboard; d) oven
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5. Fill in the gaps with the following propositions: for, before,
after, while or during.

1. She felt really ill last week. He couldn’t eat anything ... two days.
2. | usually have a cup of milk and a sandwich for breakfast.

... breakfast I go to work.

3. She cooked ... two hours and then she went shopping.

4. ... eating too much ice-cream, she felt sick.

5. She was slicing cheese ... her mother was laying the table.

6. Fill in the gaps with appropriate propositions used with phrasal verbs.

1. He is looking ... unknown words in the dictionary.

2. I can’t hear you. Could you speak ..., please?

3. It was a fantastic meal. Now we must wash ....

4. Mary is looking ... a job. She has just graduated from the
Technological Faculty.

5. Put ... araincoat. It is going to rain.

7. Fill in the gaps with the correct forms of the derivatives
formed from the words in brackets by means of the following
prefixes: un-, dis-, re-, non-, over-.

1. ... of foods must not be practised. (Freezing)

2. Flour is a ... food. (perishable).

3.... of sugar for making yeast breads will slow down yeast action (Use).

4. The liquid ... dry ingredients, salt, sugar and chemical leaveners. (to solve).
5. Eggs should be stored ... in a refrigerator. (washed).

8. Match left and right to make compounds.

sugar proof
moisture made
shell free
home fish
fat food
water

sea way

9. a) Read the text.
Uses of quick breads

Quick breads are versatile foods that lend themselves to a
variety of uses. For example, griddle cakes (pancakes) and waffles
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are often featured as an entrée at breakfast, lunch, or even dinner.
You may serve them with the traditional syrup and butter, or you
may top them with some type of meat or poultry.

The quick loaf breads come in many flavours (raisin, nut,
banana and others) and may be used for many different
preparations, including sandwiches for hors d'oeuvres. They may
serve as the breadstuff to complement the main course of any
meal.

Muffins and biscuits are popular hot breads that add a special
touch to any meal or entree. They are often used to garnish or
accompany the main dish. Drop biscuits may appear as
dumplings in a stew, and rolled biscuits may form the pastry for a
meat pie.

Quick breads are also found on the dessert table. Baked
sweetened biscuits are a good base for shortcake desserts. The
sweetened dough may be used as the pastry for cobblers, fruit
turnovers, and deep-dish pies. Waffles or pancakes topped with
sweetened fruits are also served as desserts.

b) Agree or disagree with the statements on the text.

1. Griddle cakes and waffles may be served as an entrée at different
meals.

2. The examples of quick breads are muffins and biscuits.

3. Griddles and pancakes may appear as dumplings in a stew.

4. Quick breads can be eaten as a dessert.

5. Waffles and pancakes are served as the main course.

10. Read the text and write the summary.
Evaporation
The large percentage of water in milk (just under 90 percent)
contributes greatly to the bulk of milk that is to be stored. One of the
method of processing milk for storage is evaporation.

Various canned milks are produced by evaporation of water to
about double the concentration of protein and fat. The milk is
evaporated under a partial vacuum so that water can be removed at the
temperature below one that is required at normal atmospheric pressure.
This helps in minimizing the flavour and colour changes that would
occur if the temperature of evaporation were higher.

Homogenization is a key step in the preparation of evaporated
milk products. Without this vital step, fat in milk would separate and
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cause significant textural difficulties. Fortunately, homogenization
results in an emulsified fat that is quite stable during evaporation.

Although milk can be evaporated at moderate temperatures, the
canned evaporated milk has to be sterilized at 116°C for 15 minutes to
ensure destruction of any microorganisms that might be present. A
related product, sweetened condensed milk, is particularly susceptible to
nonenzymatic browning as a consequence of the large amount of sugar
added to evaporated milk (1.8 pounds of sucrose per 10 pounds of milk
before evaporation. This level of sugar (42 percent sucrose or glucose,
plus about 12 percent lactose) promotes browning during storage
and/or heating and also is an effective antimicrobial agent.

Therefore, evaporation is the popular method of industrial milk
processing. We can find evaporated milk, canned evaporated milk and
sweetened condensed milk on the shelves of the supermarkets.
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Unit 11
Meat, poultry and fish

“Poor men seek meat for

their stomach; rich men {

2 stomach for their meat”. 3
(The English saying) e T

Active vocabulary
Fish and fish dishes
aquatic — Bopstrmin
broiled fish — puba, obcmaskena Ha BOrHi
calamari — kamemapu (siK 631F0]10)
carp — Kopori, ca3aH
cod — Tpicka
crab — kpa6
crayfish (crawfish) — piukoBumit pak, aHrycra, IECATHHOTHIH
MOPCBKHH pak
crockpot fish — puba, mpurorosieHa B 4eper'ssHOMY TOPIIUKY
crustaceans — paxornoioHi
en papillote — puba, npurorosiena B 3MasaHiii omiero (hoap3i abo
YKHPOHEITPOHUKHOMY TIarepi
fin — mnagerp (pribn)
gills — 3s0pa (oprau mist OrTIMHAHHS KUCHIO y prO)
haddock — mixmra
hake — xex
herring — ocenemerts
horny covering — porosa 0600HKa, poriBka
mollusk — momrock
perch — okyHb
pike — myka
pollack (pollock) — caitna
prawn (Am. shrimp) — kpeBerka
salmon — iocock, ceomra
sashimi — snon. camiimi (6r070 3 cUpoOi prOHM, MOPiI3aHOI TOHKUMH
IIIMAaTOYKAMH; [TOJIAETHCS 3 COYCOM)
sauteed fish — puba, criouaTky migpym’siHeHa, a MOTIM 0OCMa)keHa B
HEBENHKIA KUTHKOCTI Ol
sheatfish — com
shell — manump, mwmt (d4epenaxm)
shellfish —icrora 3 yepenarikoro (manuupem) (yCTpHIis, kpad TOIIO)
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squid — kanbemap

steamed fish — pu6a, mpurorosseHa Ha mapoBii 6aHi
sterlet — crepmsiip, ueuyra

sturgeon — ocerep

tuna — TyHeln

Animals, meat and meat dishes

beef — stmopnurHa

beef fondue — msicae doHrO (IIIMATOUKK CHPOTO M'sica, SIKi BMOYYIOTh B
MACIIMHOBY OJTif0, 10 KATIUTh Ha CTOJII)

calf — rens

cattle — Bemmka porara xymoba

corned beef — BigBapHa conoHnHa

COW — KopoBa

croguette — kpoxer, ¢pukanenpka (KyiapKa 3 M SICHOTO abo puOHOTO
(apiry, pucy 4u KapTOILTi)

flesh — m'sico

game — au4uHa

grain-fed — BuromoBanmii 3epHOBUMH KPyIIaMK

lamb — srHst, GapaHYrK, OBEYKa, M'SICO MOJIOIOr0O OapaHdrKa

mammal — ccaBerp

mutton — GapannHa

pastrami — imau. TTacTpaMi, KoI4eHa SUTOBUIHHA

pig — CBHHS, TOPOCS

pork — cBuHmHA

range-fed (grass-fed) — BurogoBanuii Ha MaCOBUCHKY

sheep — GapaH, BiBIK

sloppy joe — amep. "nminuBuit" camaBid (Oynouka 3 MiIKapeHHM
SUTOBHYUM (hapIlieM Ta TOCTPUM COYCOM )

veal — TensaTiHa, Tend, Bigrogosate mis 340010

Poultry

go0Se — rycka, rycsThHa

pheasant — ¢azan

poultry — cBiiickKa IITHIIS

quail — nepernen

chicken — kypua, KypsitiHa (M’5C0)
turkey — ik, iHIMYKA

duck — kauka, kayaTuHa

fowl — v, muuuHa
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Meat parts

backbone — cniunnmii xpeber, XpeOeTHHI CTOBIT
bone marrow — kicTkoBHIi MO30K

carcass — tyma

connective tissue — cnony4Ha TKaHUHA

joint —yactuna Ty

kidney — mouka

lean — micHuit (TIpo M'sico); TTiCHa YacTHHA M'SICHOT TyIII
liver — neuinka

lung — nerenst

muscle —myckyst; M's13

skull — gepen

Meat components

lipid — mimig (opraHiuHa CTpyKTypa, sKa € CKIaaHuM edipoM
KUPHUX KHUCIIOT, 3BUYAHO HE PO3YMHHA y BOJI, ajie PO3YHUHHA Y
CIHPTI Ta IHIIAX OPTaHIYHUX POIUMHHHUKAX )

myoglobin — mioro6iH (OLUTOK, 10 € OCHOBHUM HOCIEM KHCHIO M’SI3iB)
niacin — HiaryH (HIKOTMHOBA KHMCIIOTA)

phosphorus — ¢octop

riboflavin — pubodaasin, Bitamin B2

selenium — cenen

Meat processing and cooking

barbecue — cmaxkuTH (TyIIy) IUIOFO, CMAXKHTH IIMATOYKH M’sica Hajl
PEIIITKOI0 HA BEPTENi; TYyIIa, 3a)KapeHa IOk, auep. bapOeKro (KHIK 3
TPaIUIIIHAM OITFOZIOM 13 M’sica, 3a)KapeHOro Ha PeIiTIli HaJ BYTULIIM)
brine — poscin

butchery — O6oiins, pismwipst, pyOka M’sica (miaroroBka M’sica 70
TIPOJIAXKY)

CUre — 3aroTOBJISATH, 3aracaTu

CUt — MaToK; pi3aTh

discard — BigkugaTH, BUKUIATH

grind —monoru

marinate — MaprHyBaTH, 3aMOYYBaTH B MApHHA/II

pickling — MapuHyBaHHS, COTIHHS

$eason — npurpasIsITy (OI1F0/10)

slaughter — pizatu (ckor)

smoking — xormueHHs

spice — criertist, mH. CHelil, MPSHOIL; TPUIPABIIATH (PSHOLIAMH )

Stew — TymKoBaHe M'sico; TYIIKyBaTh(Cst), BapuTH(cs)

trim — oOpizyBartu, 0Opi3aTu Kpai
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Vocabulary practice
1. Study the words and divide them into four categories: meat,
poultry, fish, processes that meat, poultry and fish can be
subjected.

Barbecuing, trimming, beef, pork, cod, drying, grinding,
turkey, duck, starlet, salmon, chicken, stewing, haddock, perch, lamb,
goose, fowl, pickling, pike, frying, canning, sturgeon, poaching,
mutton, boiling, roasting, carp, marinating, sheatfish, pheasant,
salmon, seasoning, smoking, veal, crab, crawfish, herring, curing,
salting.

2.Match left and right to form all possible word-combinations.

Grass-fed fish
Structural lamb

Lean cut
Overcooked component
Spiced tissue
Tender beef
Delicious animal
Aquatic meat

3. Match the words on the left with their definitions on the right.

1.Crusta- a) aquatic animals having jaws, gills, a backbone, a skull,
ceans fins and a skin covered with scales

2. Poultry | b) domestic fowls collectively

3. Mollusks | c) the flesh of mammals used as food

4, Meat d) shrimp, lobsters, crabs and other shellfish with a
horny covering

5. Shellfish | €) shellfish with a protective shell

6. Fish f) any aquatic animal having a shell or shell-like carapace,
often used as_human food

4, Find out which word is different.
1 Meat, lamb, beef, pork.

2. Tender, juicy, tough, delicious.

3. Carp, salmon, pike, fish.

4. Cod, goose, starlet, haddock.

5. Turkey, calf, veal, beef.

6. Cut, fry, broil, roast.
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7. Pig, sheep, cow, pork.

8. Shrimp, lobster, crab, perch.

9. Chop, beefsteak, cake, sausage.
10. Liver, heart, kidney, pan.

11. Goose, fowl, turkey, chicken.

Reading
5. Read and translate the following word-combinations. Pay
attention to the translation of nouns in the function of an
attribute.

Fish salad, meat salad, animal source, cow meat, muscle
fibre, adult mammal, turkey breast meat, beef animal, fat content, fat
tissue, sandwich meat, saltwater fish, heart disease, calf meat, flesh
food, bone marrow, animal age, fibre type, meat animal, food
product, muscle tissue, butchery term, iron content.

6. a) Read the text.
Meat, poultry and fish

Flesh foods are categorized as meat, poultry or fish.
According to this classification, meat includes all red meats from
animal sources, although the only ones commonly available are beef,
veal, pork, mutton and lamb. Poultry includes turkey, chicken and
duck, as well as pheasants and other less available fowl. Fish, in the
broad sense, is the term used to designate aguatic animals, but
frequently fish is the narrower classification that includes only those
with fins, gills, a backbone and a skull. Shellfish, the other
classification of aquatic animals, is subdivided into mollusks and
crustaceans, the former having a shell and the latter having a horny
covering.

As a generic culinary and butchery term, meat refers to the
muscular flesh and associated fat of a mammal, but it may also
describe other edible tissues such as organs, livers, skin, brains, bone
marrow, kidneys or lungs. The English have different words for the
animal and the meat it comes from. This tradition comes back to the
11" century when the Normans who spoke French conquered
England. Meat of pig or swine is called pork, cow and ox meat is
called beef, calf is veal, and sheep is mutton. Meat of wild animals
is called game.

Meat can be broadly classified as red or white one
depending on the concentration of myoglobin in muscle fibre. The
redness of meat depends on species, animal age and fibre type. The
meat of adult mammals such as cows, sheep, goats and horses is
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generally considered red, while domestic chicken and turkey breast
meat is generally considered white.

Beef is the widely eaten meat. Calf and veal are young
beef animals. Veal from animal less than three months of age is
prized for its delicate flavour. It is low in fat but has a high proportion
of connective tissue. Animals three to eight months old are sold as
calf meat. Grass-fed cattle are less costly. Consumption of this
leaner beef is healthier because it contains less saturated fat and
cholesterol. Lamb is sheep that is butchered by one year of age;
mutton is from older animal. Lamb is tender and delicious. Pigs
have a higher proportion of fat in the carcass at slaughter than other
meat animals, but the lean part of all animals shows similar fat
content.

Meat is composed of water, protein, and lipid in proportions
that vary considerably from one carcass to another and among
various cuts from the same carcass. The structural components of
the lean tissue include muscle fibre, connective tissue, fat tissue,
bone and pigment. The nature and proportions of muscle tissue,
connective tissue and fatty tissue directly affect the eating quality of
meat.

Poultry is the category of domesticated birds that people
keep for the purpose of collecting eggs or killing for their meat
and/or feathers. They are typically are fowl (chickens (meat of hen
or cock), quails, turkeys) and waterfowl (domestic ducks and geese).
Poultry also includes other birds, which are killed for their meat,
such as pigeons or doves, or birds considered to be game, like
pheasants.

Meat (including poultry) plays an important part in our
daily diet. All muscle tissue is very high in protein, containing all of
the essential amino acids, and is a good source of zinc, vitamin B12,
selenium, phosphorus, niacin, vitamin B6, iron and riboflavin. The
fat content of meat can vary widely depending on the animal and the
way, in which the animal was raised.

Meat is prepared in many ways, as steaks, in stews, beef
fondue or as dried meat. It may be ground then formed into patties
(as hamburgers or croguettes), loaves, sausages or used in loose form
(as in sloppy joe). Some meat is cured by smoking, pickling,
preserving in salt or brine. Other kinds of meat are marinated and
barbecued, or simply boiled, roasted or fried. Meat is generally
eaten cooked. It is often spiced or seasoned, as in most sausages.
Meat is a typical base for making sandwiches. Popular varieties of
sandwich meat include ham, pork, salami and other sausages, and
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beef, such as steak, roast beef, corned beef and pastrami. Meat can
also be canned.

Fish is of tremendous importance as food for people around
the world, either collected from the wild (fishing) or farmed in much
the same way as cattle or chickens. Fish, especially saltwater fish, is
high in Omega 3 fatty acids, which are heart-friendly, and a regular
diet of fish is highly recommended by nutritionists to prevent heart
disease, Alzheimer's disease and strokes. Nutritionists recommend
eating fish at least 2-3 times a week.

Fish can be prepared in a variety of ways. It can be
uncooked (raw) (sashimi). It can be cured by marinating, pickling
(pickled herring) or smoking (smoked salmon). It can be cooked by
baking, frying, grilling, poaching or steaming. Fish is served with
vegetables and herbs. Fresh fish is a highly perishable food product,
so it must be eaten promptly or discarded; it can be kept for only a
short time. Fish is preserved by drying, salting, pickling, smoking,
freezing and canning.

b) Answer the questions on the text.

1 How are flesh foods categorized?

2. What is the difference between fish, mollusks and crustaceans?
3. What does meat include?

4. How do English names for animals and the meat that comes
from them differ?

5. How do the Englishmen call meat of wild animals?

6. What is the difference between beef, calf and veal?

7. Why is grass-fed beef considered to be healthier than grain-fed one?
8. What is the difference between lamb and mutton?

9. What substances is meat composed of?

10. How is poultry defined?

11. What affects the eating quality of meat?

12. Why does meat play an important part in our diet?

13. Why is fish necessary for our diet?

14. Howare meat, poultry and fish cooked and preserved?

7. Find in the text the words with the following meanings:

a) meat of pig; b) meat of wild animals and fowl; ¢) meat of
cow; d) meat of sheep; €) the edible tissue of animals as opposed to
that of fish or poultry (2); f) the killing of animals for food; g)
preserving (meat and fish) by removing the moisture; h) a Japanese
dish of thin fillets of raw fish; i) the part of meat that contains little
or no fat; j) strong solution of salt and water, used for salting and
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pickling meats; k) soaking food in marinade; I) curing (meat, fish,
etc.) by treating with smoke.

8. Put the statements concerning the organization of the text in
the logical order.

. The nutritional value of meat.

. Types of flesh foods.

. Fish preparation and preservation.

. Meat and its types.

. Poultry and its types.

. Nutritional value of fish.

. Meat preparation and preservation.

. Meat composition.

CO~NOUT R WN -

Speaking
9. Discuss the following questions with a partner.
1. Do you eat meat, poultry and fish every day? Give your point
concerning the nutritional value of flesh food?
2. Who do we call a vegetarian? Why is a vegetarian diet popular
today? Are you a vegetarian?
3. How do you cook meat, fish and poultry?
4. What is your favourite meat (fish, poultry) dish?
5. How do you preserve meat (fish, poultry) at home?
6. Where do you usually buy meat (fish, poultry)? How often do you
buy it?
7. How can you define high-quality flesh foods?

10. a) Study the tips dealing with buying and cooking fish.

. Look at fish! Whole fish should look as it were just pulled
from the water; bright eyes and firm flesh are signs of freshness.
Fish fillets or steaks should be firm and bright looking, with no
brown spots or discolouration.

. Freeze fish! Fresh fish should be stored in a refrigerator for
only a day or two; it's very perishable. Any longer than that, wrap
the fish well in freezer paper and freeze it. Keep it frozen until
you're ready to cook it.

. Cook it as soon as it's thawed. Fish can be thawed in a
refrigerator, under cold running water or in a microwave oven.
Frozen fish can be also thawed in milk! Place the frozen fish in a
bowl with fresh milk, and then leave it in a refrigerator overnight.
The fish will have a wonderful fresh-caught taste.
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. Smell fish! Fresh fish should smell sweet: you should feel
that you're standing at the ocean's edge. Any fishy or strong flavour
means the fish is not fresh; do not buy it.

b) Give some tips dealing with buying and cooking meat and
poultry from your experience.

11. a) Match the methods of meat preservation on the left with
their definitions on the right.

1. Salting | &) removal of moisture from meat from its original
water content (70%) to about 15%

2. Smoking | b) the application of salt, sugar, nitrite (potassium or
sodium nitrite) and other preservatives to meat

3. Irradliation| c) a simple method of dehydration, in which the salt
causes the withdrawal of water from the tissue of both
meat and spoilage organisms

4.Drying | d) the hermetic or air tight sealing of food in cans or
jarsand heating under pressure to reach temperature
above 100°C

5. Canning | €) exposure of meat to the extreme cold that results in
crystallization of the water in the tissues, thus,
inactivating the enzymes and the bacteria present

6. Refrige- | f) the process of subjecting meat to the action of smoke and
ration heat generated by burning hard wood and/or saw dust

7. Curing g) transfer of extremely large amount of energy to effect very
rapid and selective biological and chemical changes in meat

b) Give the guidelines for preserving meat, fish or poultry at
home by one of the methods from a).

12. Fish can be grilled, microwaved, broiled, roasted, poached,
baked, fried, sautéed, crockpot and en papillote. Study the
guidelines for cooking fish and match them with the following
names of fish dishes: en papillote, poached fish, steamed fish.

1. Place water or stock in a large saucepan and add seasoning
ingredients. Bring the liquid to a simmer, place the fish in the
steamer and place over the simmering water. Do not let the liquid
boil — it could overcook too fast.

2. Place the fish into a flavoured liquid called a court
bouillon. Just about any aromatic herb or vegetable can be used in
the poaching liquid. Simmer the liquid. Do not let the water boil!
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3. Season the fish and wrap it in parchment paper or foil.
The paper or foil holds in the moisture, concentrates the flavour and
protects the delicate flesh. Cook the packets in the oven or on the
grill.

b) How can you cook meat and poultry? Give your guidelines
for some methods of cooking meat or poultry.

Grammar: Conditionals
13. a) Answer the questions using the first conditional.

if you buy spoilt meat?

if somebody invites you to the barbecue?

if spoilage of fish occurs?

if you are late for an important meeting in the
What | restaurant?

will if you want to cook meat salad but you don’t
youdo | have meat at home?

if you want to preserve pork for several months?

when there is ho meat in your refrigerator?

if you have caught a lot of fish?

if you do not know the recipe of roast beef
but you want to cook it for your birthday party?

b) Answer the questions using the second conditional.

if you had enough money to set up your own business?

if somebody offered you to buy a cattle-farm?

if your refrigerator stopped working?

if somebody brought you a lot of fish?

What if you lived near the ocean?

would if you were a vegetarian?

you do  [Tifyou were a Moslem?

if you had a fishing boat?

if meat cost little money?

14. Put the verb in brackets into the correct tense-form. Pay
attention to three types of conditionals.

1. If | (to treat) meat with salt, nitrite or other chemical
preservatives, the meat will be kept longer, as microorganisms will be
killed or microbial action will be delayed. 2. If | (to organize) a picnic, |
would buy meat for making shish kebab. 3. If I (to live) near the ocean, |
would eat fish every day. 4. If we (to catch) fish yesterday, we would have
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cooked fish soup. 5. If I (to be) a vegetarian, | would not eat meat and fish.
6. If I (to put) the roast chicken into a refrigerator, it would not have spoilt.
7. If he (to buy) beer, he will buy prawns too. 8. If she (to go) to she
supermarket, she will buy some meat. 9. If he (to be) a meat and potatoes
person (someone who prefers plain things to fancy ones), he would not do
it. 10. If the weather (to be) fine yesterday, we would have gone fishing.

15. Decide whether each of the situations below is likely or
unlikely to happen to you. Then tell your partner what you will
or would do. Use the example:

You produce canned fish. — If I produced canned fish, 1 would
work at the fish-processing plant.

You get ready for a picnic — If I get ready for a picnic, I will buy
meat for making shish kebab.

. You win a million in the lottery.

. 'You are a successful technologist.

. You have a good job and earn a lot of money.

. You own a cattle-farm.

. 'You are a fisherman.

. You cook home-made pork sausage.

. You cook meat salad.

. You work at the meat processing plant.

. 'You are the owner of the restaurant.

10. You are the rector of the university.

OCOO~NOOUITR~,WNEF

16. For each situation, make a sentence with I wish ... . Use the example:
You have eaten too much meat and now you feel sick. — I wish |
had not eaten so much meat.

Meat is very expensive nowadays. You want it to be cheaper. — |
wish meat were cheaper nowadays.

1.This fish tastes bad. You want the fish to be more delicious. | wish
it ....

2.You want to cook salad with ham, but you do not have any ham in
a refrigerator. I wish I ... .

3.The liver is tough. You have overcooked it. I wish ... .

4.You have bought a lot of meat but something had happened with
your refrigerator. I wish my refrigerator ... .

5.You have found a good job of a technologist, but you have no
experience. Iwish 1 ... .

6.A lot of chemicals are added to sausages nowadays. | wish
chemicals ... .

7.0verfishing causes the collapse of the fish population. We need to
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find a balance between conserving fish stocks and maintaining an
economic level of commercial fishing. | wish the government ... .
8.Fish provides us with protein. We must be able to buy more high-
quality fish in the market. I wish we ... .

9.1 have not found the recipe of croquettes but | need it. I wish T ... .

Listening
17. a) Match the words with their definitions.

1. Consumption n | a) fat that consists only of saturated fatty acids

2. Process v b) the act of eating or drinking something,
or the amount that is eaten or drunk

3. Saturated fat C) to make smaller

4. Transmit v d) to convert food into marketable form by
some special treatment

5. Breast n e) chest, upper front part of the human body

6. Reduce v f) to pass or hand on

b) Listen to the text and fill in the gaps.

1. In a large-scale study, ... of red meat was found to raise the risk of
cancer by ... to ... percent.

2. Animal fat tends to have a higher percentage of ... fat
consumption.

3. Meat is believed to increase risk of heart disease and ... .

4. The ... fat found in meat has been associated with significantly
raised risks of colon cancer and breast ... .

5. Meat, like any food, can also ... certain diseases, but complete
cooking and avoiding recontamination ... this risk.

18. a) Match the words with their synonyms.
1. Tracetov a) to put together
2. Arise from v b) acidity
3. Assemble v c) to give up, to leave smb. or smth.
4. Accentuate v d) to originate from, to result from
5. Sourness n e) to follow the tracks of
6. Span n f) duration, extent
7. Abandon v g) to look like, to be like, to seem like
8. Resemble v h) to emphasize

b) Listen to the text and choose the right answer to the questions.
1. What does word "sushi” literally mean?
a) "It's sour”. b) "It's sad". c) "It's sweet".
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2. What does the variety of sushi arise from?

a) The different kinds of vinegar. b) The different kinds of rice.
c) The different fillings and toppings.

3. What accentuated the rice sourness?

a) Vinegar. b) Salt. c) Fish.

4. What substances does the vinegar break the fish down into?
a) Proteins. b) Amino acids. ¢) Carbon.

5. Who invented the contemporary version of sushi?

a) Hanaya Yohei. b) Yakushi Kabano. ¢) Luis Pasteur

Study skills: At the hotel
Helpful language

Inquiries about accommodation
What about the facilities within the rooms? / What facilities do your
rooms offer?
Do you have double rooms with a bath?
I’d like to put up at your hotel.
How much is a single room facing the sea?
Dealing with inquiries about accommodation
Would you like a single or double room?
The room is on the third floor overlooking the park.
Yes, we have a double room available.
How many nights is it for?
Room reservation
I’d like to book a room, please. / Could I have a reservation?
Do you have a single room for the next Friday?
Checking in
I’d like to check in, please.
Could you, please, fill in this registration card?
Your room number is 56. It’s on the fifth floor.
Here is your key.
Would you like some help with your luggage?
The porter will help you with your luggage.

19. Role-play the conversation between Janet Lee, a receptionist
at the King James Hotel in Edinburgh, and John Grey, the
consultant from London. He is visiting the meat processing plant
The Standard Meat and wants to make a reservation at the King
James Hotel. Use the information below and helpful language.
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John Grey, a guest Janet Lee, a receptionist
Room: single Room No: 56, with a bath
Time: three nights, from Price: 120 ponds

May,17 to May,20 Facilities available: bar, bar,
Address: Flat 86, Lawn telephone, e-mail, lifts,  hair
House, London G8 9PU salon, restaurant, sauna, lounge,
Passport No: 678345560 fitness center, newsagent

20. Role-play the conversation at the King James Hotel between
the receptionist Janet Lee and the guest John Grey who is
checking in at the hotel. Use the information from exercise 22
and helpful language.

Writing: Registration card
21. Imagine you are John Grey who is checking in at the King
James Hotel in Edinburgh. Complete the registration card.
Use the information from exercise 19.

King James Hotel
Registration card

Name

Address
Passport number
Arrival date
Departure date
Room number
Signature
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Unit 12
Methods of food preservation

"The Lord has said, "Gather
and save the produce | put
within your reach, and prepare
against a day of want."

(The Bible)

Active vocabulary
Food preservation methods
bottling — po3nus y mrsmkm
canning — KOHCEPBYBaHHS, BUPOOHHUIITBO OAHOUHUX KOHCEPBIB
chilling (cooling) — oxonomkenns
cool storage — 36epirants B XOmoi
curing — 3acoJIeHHs, 3ar0TOBKa
dehydration (drying) — o6e3BomHeHHS, CYIIHHS
dehydrocanning — koHcepByBaHHS CYIIIHHIM
dehydrofreezing - 00€3BOIHEHHS 3aMOPOKYBAHHSIM,
BUMOPOXYBaHHS BOJIOTH
freeze-drying — cyOmimartist, cyomimMartiiine CyIIiHHS
gas storage — 306epiraHHs B Ta30BOMY CEPEIOBHIII
handling — norssiz, 36epiranss
irradiation — paniarrist, 36epe)K€eHHsI 3 BHKOPHUCTAHHIM pajiaii
long-term method — moBrocrpokoBuii crocio
modified-atmosphere storage — 36epiranss B perysiboBaHiii atMochepi
0SMotic pressure — oCMOTUYHUI THCK
pickling — MmapunyBaHHs, COMHHS
Preserves — KOHCepBH, BapeHHs
refrigeration (freezing) — 3amopoxyBaHHs
salting — 3acin, 3acomoBanHs
shelf life — Tepmin 36epiranus
short-term method — kopoTkocTpokoBHii crocio
smoking — komueHHs
surface chemical treatment — ximiuna 06poOka oBepxHi
tin — skepcrsHmii; Oina sxepcTh, OJNAIIAHKA, KOHCEpBHA OaHKa;
KOHCEPBYBaTH
treat — oOpoOnsiTH, MigHaBaTH Ail
underground cellar — migzemuuii morpi6o
vacuum packing — makyBaHHS y BaKyymi
X-rays — peHTreHiBCbKe IPOMIHHS
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Characteristics of food

acidity — kucioTHicTh

air-tight — HenpoHMKHMI U1 TOBITPSI, TEPMETUYHU I

convenience food — npomykr-HamiBhaOprKat (3aMOPOKEHHIA, BUCYILICHHI
a00 KOHCEpPBOBAHMI MPOMYKT /IS LIBUKOTO MPUTOTYBaHHs); Br: “3pyune
Omon0”  (XapyoBMM TIPOMYKT, TOTOBMH JIO CIO)KMBAHHS, 3BUYANHO
3aMOpPO’KEHHH, 1110 HE TIOTpeOYe po3irpiBy)

enzymatic — ¢hepmMeHTHHit

humid — Bonoruii, cupmii

moisture resistant — BoOrocTiiKuii, BOIOrOHENPOHNKHIH

PH — omuHWIS BUMIipy KHCIOTHOCTI a0 JIy»KHOCTI po3unHy, sKa
JIOpiBHIOE JTorapudMy OOCpHEHOI BEIMYMHU KOHIICHTpallii 10HIB
BOJIHIO Y TPaM-MOJIEKYJli Ha KyOIYHUI TEHUMETP PO3UUHY

rancidity — 3ripkiicts

Vocabulary practice
1.Match the following English words and word-combinations on
the left with their Ukrainian equivalents on the right.

1. Food preservation a) 3apaKeHHs MiKpobamu

2. Long-term method b) moBrocrpoxoBwuii croci6

3. Underground cellar C) maxyBaJbHMIA MaTepial

4. Cool storage d) makyBauHs y BakyyMmi
5.Surface chemical €) 30epexeHHs MIIIXOM TEILTOBOT
treatment 00poOKH

6. Heat preservation f) koHCepBOBaHi IpoXyKTH
7.Micraobial 0) ximiuHa 0OpOOKa IMOBEPXHI
contamination

8.Acid treatment h) Tepmin 36epiranHs

9. Shelf life i) KOPOTKOCTPOKOBHIA METOT
10. Short-term method  j) 36epirauus B xomomi

11. Sun-drying K) 36epiranHs MPOIyKTIB

12. Convenience food 1) mig3emunii morpiod
13. Packaging material ~m) nmpomykT, rOTOBHiA 0 CIIOKHBAHHS

14. Pickling N) MapuHYBaHHS

15. Canning 0) 00pobKa KHCIIOTO0
16. Vacuum packing P) CyIIiHHs Ha COHII
17. Preserved foods ) KOHCEPBYBaHHSI

2. Underline the verbs. Match the verbs you have underlined
with the nouns to form word-combinations (some can go with
more than one noun). For example: to preserve texture, to sterilize
cans.
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Food, preserve, sterilize, prolong, treatment, spoilage,

extend,

moisture,

kill, contaminate, quality, reduce, freeze,

dehydrate, texture, require, technique, include, storage, enzyme,
combine, cans, minimize, deteriorate, shelf life, maintain, improve,
create, prevent, spoil, flavour.

3. Match the terms on the left with their definitions on the right.

1. Canning a) any method of treating food that prolongs its shelf
life
2. Sun-drying b) heat-treating food in containers to destroy all

harmful organisms

3. Pasteurization

C) heat treatment of milk in order to destroy harmful
organisms

4. Salting d) the way of preserving food in cold conditions
5.Food e) extending food shelf life with the use of heavy
preservation concentration of salt

6. Freezing f) drying food in the sun

7.Pickling g) the way of preserving food in the liquid (brine,

vinegar)

8.Convenience
food

h) the method that extends the life of a product for
several years

9.Short-term i) the method of preservation with adding some

method chemical additives to foods

10.Long-term J) food that needs little preparation, especially food

method that has been pre-prepared and preserved for a long-
term storage

11.Chemical k) the method that extends the life of a product for

treatment some days

4. Choose which word is different.
1.Canning, cleaning, freezing, drying.
2. Increase, decrease, reduce, minimize.
3. Frozen, packed, cooled, heated.
4.Pickling, salting, cooking, drying.

5. Dry, pasteurize, dehydrate, grow.

6. Store, include, preserve, keep.

7.Freeze-drying, irradiation, dehydrofreezing, dehydrocanning.

8. Considerable, entirely, particularly, recently.
9. Available, commercial, enzymatic, maturity.
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Reading
5. a) Form all possible derivatives from the following words.
Translate them into Ukrainian. Use a dictionary if necessary.
To improve, to preserve, to treat, to deteriorate, to heat, to
contaminate, to pack, to dehydrate, to concentrate, to store, to prepare, to
explore, to develop; effect, flavour, climate, institute; safe, sterile.

b) Read and translate the text. Find in the text some derivatives
that you have formed in a).
Food preservation

Food preservation is the process of treating and handling
food in such a way as to stop or greatly slow down spoilage while
maintaining its  nutritional  value, texture and flavour.
Preservation usually involves preventing the growth of bacteria,
fungi and other microorganisms, as well as retarding the oxidation of
fats that causes rancidity.

The history of food preservation goes back to primitive man
and the need to survive. At different times in history, various
reasons for food preservation have become dominant: the necessity
of feeding troops during war campaigns, the need for expeditions to
survive for long periods in inhospitable terrain and, more recently,
the use of manned craft in space exploration. The earliest known
methods of preservation involved sun-drying of food and, under
appropriate climatic conditions, freezing; cooling in underground
cellars has been practised for centuries. The demand for preserved
food has increased greatly as the urban centres of population have grown.
This has not been due to the shortage of fresh produce, but rather to a
complete change of life style. Ready-prepared convenience foods have
increased in flavour tremendously during the past fifty years, particularly in
highly industrialised countries where women go out to work and do not
have time for extensive food preparation. Convenience foods decrease
preparation time considerably as well as the amount of waste. Another
factor that has affected the development of food preservation techniques is
the demand to have products available out of season. Nowadays, many
countries can manufacture both home-grown and imported produce for
export so increasing their wealth. There have been considerable
improvements in systems of transporting fresh produce throughout the
world recently.

Food preservation includes, on one hand, short-term
domestic methods of cooking and cool storage and, on the other
hand, canning, freezing, adding preservatives, dehydration and other
methods, which can extend the life of a product to several years.
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Some methods (pickling, curing, salting and smoking) do not only
help preserve food, but also add flavour to foods preserving them in
syrup, alcohol or sugar crystallisation. Modern techniques involve
surface chemical treatment, vacuum-packing, modified-atmosphere
storage and irradiation. Many of the existing methods, and probably
most of those to be developed in the future, involve a combination of
techniques. Examples of existing combinations are freeze-drying,
dehydrofreezing, dehydrocanning, pasteurisation /pickling and
irradiation/heat preservation.

Let’s consider the main methods of food preservation.
Canning sterilizes food by heating it to a high enough temperature to
kill all microorganisms and to seal that environment against
subsequent invasion by microorganisms during storage.
Pasteurization is more moderate heat treatment that kills harmful
microorganisms, but does not permit long-term storage because
viable microorganisms remain and cause spoilage. Freezing Kkills
some microorganisms and slows the growth of others, yet frozen
foods have finite storage periods because of enzymatic and
microorganism actions. Drying dehydrates microorganisms, as well
as the food containing them. At moisture levels below 13 percent,
food can be stored at room temperature for extended periods.
Salting is a method of preserving fish and meat by the heavy
concentration of salt that draws moisture from the food through the
process of osmosis. Nitrates and nitrites are often used to cure meat.
The use of sugar to fruits (jams and jellies) creates unfavourable
osmotic pressure to Kill the microorganisms. Pickling is a method of
preserving food by placing it in either a brine (high in salt), or a
solution of vinegar, which is too acidic to permit bacterial growth.
This preservation technique is usually combined with heat treatment
(canning) to ensure absolute safety. Vacuum-packing stores food in
a vacuum environment, usually in an air-tight bag or bottle. The
vacuum environment strips bacteria of oxygen needed for survival,
preventing the food from spoiling. Vacuum-packing is commonly
used for storing nuts. Modified atmosphere storage is a way to
preserve food by operating on the atmosphere around it. Salad crops,
which are very difficult to preserve, are packaged in sealed bags with
an atmosphere modified to reduce the oxygen concentration and
increase the carbon dioxide concentration. Irradiation of food is the
exposure of food to ionizing radiation. It kills bacteria, molds and
insect pests, reduces the ripening and spoiling of fruits and, at higher
doses, induces sterility.
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All techniques of food preservation involve some form of
packaging to protect the product from deterioration or microbial
contamination. The marketing of preserved food is intimately linked
with the cost and effectiveness of packaging materials.

6. Answer the questions on the text.
1. What is food preservation?
2. Where does the history of food preservation go back to?
3. What were the earliest methods of food preservation?
4. What factors have led to the increasing demand for convenience foods?
5. How do long-term and short-term methods of food preservation differ?
6. What are the main methods of food preservation?
7. Are there any methods of preservation that both help preserve food and add
flavour to it? What are they?
8. What modern techniques does food preservation include?
9. What methods involve a combination of techniques?
10. Why is packaging important for food preservation?

7. Agree or disagree with the following statements on the text.

1. Canning is heat treating food in containers to seal the environment
against subsequent invasion by microorganisms during storage.

2. Pasteurization is heat treatment that permits a long-term storage.

3. Frozen foods have infinite shelf life.

4. Drying can preserve food at room temperature for extended
periods.

5. Salting is used to preserve eggs.

6. Sugar is used to preserve fruits in the form of jams and jellies.

7. Pickling is a method of preserving food by placing it in sugar or a
solution of sugar.

8. Vacuum-packing stores food in a vacuum environment, usually in
an air-tight bag or bottle.

9. Modified-atmosphere storage is used to preserve food by exposing
it to ionizing radiation.

10. Irradiation of food does not kill all bacteria, molds and insect
pests.

8. Put the statements concerning the organization of the text in
the logical order.

1. Main methods of food preservation.

2. What is food preservation?

3. Food preservation and packaging.

4. Classification of food preservation methods and techniques.
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5. History of food preservation.

Speaking
9. Discuss the following questions with a partner.
1. Do you preserve food at home? What methods of food
preservation do you use?
2. What foods do you preserve by these methods?
3. What convenience foods do you usually buy?
4. How do commercial food preservation and home one differ?

10. What methods and techniques can we use to preserve the
following foods at home and commercially?

Raspberries, apples, meat, milk, canned fish, potatoes, peas,
nuts, salad crops, onion, fish, butter, plums, tomatoes, sour-cream,
margarine, parsley, eggs, carrots, cherries, dill, parsley.

11. a) Read the tips concerning different methods of food
preservation. Do you always follow them?
Salting:Salt substitutes should not be used to make
fermented pickles or sauerkraut.
Drying: When drying food at home, remember that it is
better to overdry than to underdry.
¢ Vegetables are sufficiently dried when they are leathery or brittle.
e Dry corn and peas shatter when hit with a hammer.
o Fruits are adequately dried when they are tough and pliable when cut.
Canning: You should heat fruits in syrup, in water or over
steam before packing.
o Fruits with high juice content can be preheated without adding
liquid and then packed in the juice that cooks out.
e |t is important to seal jars well.
e Mold can occur in jars if they are improperly sealed.

b) Can you recommend more tips for food preservation from
your experience?

12. Prepare a short report on the ways of preserving the
following foods at home.

Fruits, vegetables, meat, fish, milk, eggs, sugar, chocolate,
herbs, bread, sour-cream.
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Grammar: Non-finate forms of the verb: the infinitive,
the gerund, the participle,
13. a) Complete the sentences using infinitives from the box.
Translate the sentences into Ukrainian.

o to be given to the product.

¢ to slow down the activity of disease-causing bacteria and to kill
the bacteria altogether.

o 10 be taken into account.

to destroy harmful organisms in milk.

to reduce the processing time and temperature.

to carry it out.

to extend their shelf life.

to make mashed potato by simply adding hot water.

to have products available out of season.

to consider some of the biochemical processes that are involved.

1. One of the factors that affected the development of the
canned-food industry was the demand ... . 2. To understand the basic
principles of extension of the shelf life of fruits and vegetables, it is
necessary ... . 3. It was a Frenchman Nicolas Apart who first
developed the process of canning with clear instructions about
how ... . 4. The term process has a very specific meaning in
canning technology implying the conditions of heating (that is, the
time and temperature) ... . 5. For profitable processing, the method
of harvesting proposed and the agronomic factors have ... . 6. The
basic idea behind all forms of food preservation is ... . 7.
Pasteurization is used mainly ... . 8. In the food industry, some
foods that would be ruined by long processing are artificially
acidified ... . 9. Only a limited range of products now receive
radiation treatment... . 10. Powdered potato products are used ... .

b) Complete the following sentences with infinitives in the
function of an adverbial modifier. Use the example:

To produce high-quality products, we need special techniques for
creating delicate flavours.

1.To prevent off-colour during drying and subsequent storage, it is
necessary to ...

To use irradiation techniques, you should ...

To preserve vegetables by pickling, it is necessary to ...

To preserve food for long periods, the best method is to...

To cook jellies and jams, you need ...

To keep frozen food in a good condition, you should ...

SEGIENIN
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7. To have products available out of season, it is essential to ...

8. To decrease preparation time considerably, you can ...

9. To preserve meat by drawing moisture from it, you should ...
10. To store food at room temperature for extended periods, you should ...
11. To add flavour while preserving foods, it is necessary to ...

12. To kill all harmful microorganisms in food, it is necessary to...

14. a) Form the Participle | and Participle 11 from the following verbs.
Make up sentences with the formed Participle I and Participle 1.

Can, tin, treat, process, cool, cook, preserve, select, remove,
seal, wash, acidify, swell, pack, use, store, develop, cut, trim, fry,
boil, heat, specify, sterilize, clean, prepare.

b) Read and translate the text. Fill in the sentences with the
correct participle-form from the box.

Cooking, boiling (2), used (2), recommended (2),

fitting, required

A water bath canner is a large processing pot with a tight ... lid
and a wire or wooden rack that keeps jars from touching each other. The
rack allows the ... water to flow around and underneath jars for even
processing of the contents. If a rack is not available, clean cotton
dishtowels or similar can be ... to pack around jars. If a standard canner is
not available, any large metal container may be ... as long as it is deep
enough for 1 to 2 inches of briskly ... water to cover the jars. The ...
diameter of the canner is no more than 4 inches wider than the diameter of
your stove burner to ensure proper heating of all jars. Using a wash Kettle
that fits over two burners is not ... because the middle jars do not get
enough heat. When ... jars on an electric range, the canner must have a flat
bottom. Outdoor fire pits with a solid grate will also work. However, close
attention is . .. to insure proper boiling temperature.

15. a) Read and translate the text. Fill in the sentences with the
correct gerund from the box.
Pouring, soaking (2), simmering, drying, taking,
making, cooking
Dried fruits make tasty snacks and are very handy for ... on
camping or hiking trips. Dried fruits can also be chopped up and
used dry with breakfast cereal, granola or cookies.

Dried fruits can be reconstituted for use in recipes by ... just
enough boiling water over them to cover and ... them for 15 minutes.
We can pour cool water over them to cover and then soak for a few
hours. Soak only until fruits are plump because ... too long makes
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them mushy and less flavourful. To retain nutrients, it is better to
cook fruits in the same water used for ... .

Most dried fruits need no extra sugar because some of the starch in
them turns to sugar during ... . If you wish to sweeten fruits, do so after ...;
otherwise, the fruits will become mushy. Reconstituted fruits are especially
good in ... cakes, pies and other desserts.

b) Complete the guidelines for drying fruits with the suitable
gerund. Add more tips based on your experience.
Recommendations for drying fruit:
1. Selecting fresh and fully-ripened fruits.
.. fruit pieces by dipping in an ascorbic acid, citric acid, lemon

juice to keep them from turning brown.
.. dried fruits in tightly sealed containers.
.. dried fruits in a cool, dry place.
.. fruits as soon as possible after harvesting.
.. cleanliness and sanitation.
.. pretreated fruits in a single layer on the drying trays.

. some fruits (apples, pears) into uniform pieces or slices so that
they will dry more evenly.
9.... some fruits (blueberries, cherries, grapes, plums) into boiling
water for 30 to 60 seconds, then dipping them in very cold water and
draining them to crack the skin.

°°.“.C”.U".4>.°°

10. ... the dryer in direct sunlight on a roof or high surface away
from animals, traffic exhaust and dust.
11. ... fruits thoroughly to remove dust and dirt.

16. Change the verbs in brackets into the correct non-finite form
of the verb (the gerund, the participle, the infinitive).
Fruit drying

Most fruits, such as raisins, dates, apricots, peaches and
pears, are (to dry) in the sun although there is now a general move
towards mechanical methods of (to dry). In particular, apples, figs
and some types of raisin are hot air-dried (to use) tunnel dehydrators.

The process (to use) for apples is fairly complex and involves (to
wash, to size, to peel, to core, to trim) and (to inspect), (to follow) by (to
sulphite, to slice, to resulphite), primary (to dry) to a moisture content of 23
per cent, (to cut) or (to dice), secondary (to dry) to a moisture content of 2 per
cent, (to package, to press) and container closure.

With sun-(to dry), it is necessary (to expose) the fruits to sulphur
dioxide, usually by (to place) them in special rooms, in which sulphur is being
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(to burn). This prevents the products (to darken) as a result of non-enzymic
reactions.

(To dry) fruits are (to store) carefully prior to distribution. They are
usually (to store) under (to chill) conditions, at 3-15°C, for several months
prior to (to package) and (to retail).

Listening
17. a) Match the nouns with their definitions.
1. Pest a) a disadvantage or hindrance
2. Off-flavour b) producing new leaves or shoots
3. Drawback ¢) the produce of cultivated plants (cereals, vegetables)
4. Sprouting d) electromagnetic or corpuscular radiation that is able
to cause ionization
5.lonizing e) any organism that damages crops, injures livestock or
radiation man, reduces the fertility of land
6. Crop f) absence of taste perceived in food or liquid

b) Listen to the text and fill n the gaps.

1. Only a few products now receive ... treatment to extend their ... .
2. One of the main ... is that many products develop ..., which is
generally unacceptable.

3. At present, the major applications of irradiation involve the low-
level treatment of some stored vegetable crops to prevent ... as well
as to destroy storage ... .

4. Irradiation also has application in the ... of spices.

5. The technology may be compared to ...; it is sometimes called “cold ...”.

18. a) Match the words with their definitions.

1. Luxury n | a) to cause to form crystals or take on a crystalline

structure
2. Syrup n b) a coat or layer over a surface
3.Crystal- c) the solution of sugar and water boiled together, to
lizev which flavouring is often added

4. Extractv | d) crystallized or candied

5. Glacé adj | e) supplying enjoyment of rich, comfortable and
sumptuous living

6. Coating n | ) to mix up mentally

7. Confuse v | g) to obtain by pressing or distilling using a solvent

b) Listen to the text and complete the table with the examples of
fruits preserved in sugar.
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Fruits preserved | Fruits preserved in | Food preserved in sugar
in sugar syrup sugar in crystallized | combined with alcohol
form

Study skills: Problem-solving at the meeting

Helpful language

Identifying the real problem

The purpose of the meeting is ...

The point is that ... / The problem is that...

We’ve got the same problem.

Making suggestions

I think we could ... / In my opinion, it is better to ...

To my mind, we should ... / I believe it is necessary to ...

If you want my opinion, ... .

I suppose that ... / That might be one way ...

We should definitely do this.

Discussing

In discussing .../ While (by) discussing ... .

I would start out by discussing ... .

This is the question to be open to discussion.

The problem under discussion ... .

At the close of the discussion ... .

Interrupting

Could I say something? / Could I just comment on that?

Hold on a minute./ Sorry to interrupt but ...

Agreeing

Yes, that’s a good idea./ Excellent! Absolutely! / That’s great!

| agree with it. / | am in full agreement with it.

| fully support this idea.

You are right./ Surely. / Certainly./ Of course.

Disagreeing

I cannot agree that ... / I disagree with it.

I am against this proposal.

That’s not a good idea.

I doubt if we can ... / I am not quite sure that ...

That’s wrong./ You are mistaken ...

Adding

I would like to add a few words to .../ Just a word about ... .

I would like to make a few remarks.

Emphasizing
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I would like to emphasize .../ I would like to stress ... .
I would point out ... . / As you have pointed out ... .
Summarizing

We can summarize .../ In summary, I would like to ... .
In reviewing, ... .

To put (this) in a nutshell, ... .

I would like to sum this up.

19. Imagine you are having a meeting with your top-managers.
Discuss the advantages and disadvantages of a new preservation
technique for mangoes. Design the plan for the coming mango
season. Use helpful language.

20. You are going to set up your own food-processing business. Now
you are having a meeting with the partners you want to work. You
are trying to find out the best methods for preserving apples.

Writing: Report

Written reports are documents presenting focused salient
content to a specific audience. Reports are often used to display the
result of an experiment, investigation or inquiry. They are used in
government, business, education, science and other fields.

Some examples of reports are scientific reports,
recommendation reports, white papers, annual reports, auditor's
reports, workplace reports, census reports, trip reports, progress
reports, investigative reports, budget reports, policy reports,
demographic reports, credit reports, appraisal reports, inspection
reports, military reports, bound reports and others.

21. Complete the report about the new method of preserving

mangoes in honey with the recommendations for the coming
year. Use the information from the case.
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Rajiv Devkar Ltd.

Mango preservation report

Executive summary

We have obtained scientific backing for mangoes preserved in
honey through mango lab testing. It has allowed us to get a process
patent in Surat and tie up with some investors to conduct another
research on a larger scale. Having gained two positive lab reports,
we can standardise the process and try to come up with a brand name.
This report will look at:

o advantages of using honey as a natural preservative for mangoes

o problems caused by high price of honey and mango appearance
after preservation

o new characteristics of mangoes preserved in honey

e recommendations for the coming mango season
Findings
1. Honey has been used as a preservative since ancient times.
According to the lab results, the preservation mechanism works in the
following way: mangoes are drawing sugar from honey while the
honey... .
2. The advantages of using honey as a natural preservative for
mangoes are the following: ...
3. Some problems are connected with the quality of mangoes and the
cost of honey as ... .
4. As mangoes preserved in honey imbibe its flavour, the fruit can
acquire ... .
Conclusion
It is important in the coming season to increase the sample size in the
experiment many times over to convincingly prove the new technique
advantages.

Recommendations
1 The ways of maintaining moisture levels in mangoes should be ... .
2. The process of preserving mangoes in honey should ... .
3. We should get in touch with ... .
4. We have to figure out ... .

Della Brinx
Managing Director
December 14, 2010

22. Write a report on methods of preserving apples.
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Progress check 6
1. Answer the following questions?
1. What is your favourite meat dish?
2. How do you cook meat, poultry and fish?
3. How do you preserve meat, poultry and fish?

4. What types of processed meat do you know? Is processed meat

healthy? Reason your point.

5. What is the most convenient method of food preservation? Why

do you think so?

2. Match the names of the animal or bird with those of meat.
1. Pig a) mutton

2. Sheep b) game

3. Cow c) chicken

4. Wild animal d) pork

5. Cock e) beef

3. Match the definitions on the left with the terms on the right.

1. Removing water from some food by exposing | a) sun-drying

it to the sun

2. Heat-treating food in containers to remove | b) chemical
harmful organisms, after which the food is treatment
sealed

3. The way of preserving food in cold conditions | c) pickling

4. The way of preserving food in a liquid (brine, | d ) canning

vinegar)

5. The method of preservation with adding some | e) freezing

chemical additives to food

4. Fill in the gaps with the correct form of the gerund.

1. Food preservation may be defined as any method of
prolongs its shelf life.

a) treating; b) freezing; c) slicing; d) getting

2. My sister is good at ... meat.

a) cooking; b) eating; c) drinking; d) washing

3. ... makes meat tough, rubbery, stringy and dry.

a) cooking; b) overcooking; ¢) smoking; d) roasting
4. Drying is the oldest method of ... food.

a) preserving; b) freezing; c) cutting; d) destroying
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5. The first person to observe germs was Van Lowenhock who was
not a professional scientist but whose hobby was ... microscopes.
a) making; b) stealing; c) drying; d) treating

5. Fill in the gaps with the correct form of the gerund or the
infinitive.

1. Modern food technology is concerned with ... food from factory
to shop as fast as possible.

a) to get; b) getting

2. When we finished ... meat dishes, the waiter brought the dessert.
a) eating; b) to eat

3. She is going ... a lot of fruits this summer.

a) todry; b)drying

4. The skin is removed from tongue after ... .

a) to boil; b) boiling

5. He recommended ... mushroom salad and roast fish.

a) toorder; b) ordering

6. Choose the correct form of the present participle I or past
participle I1.

1. Food preservation prolongs the length of time, for which such
attributes of quality as colour, texture and flavour are ... .

a) retained; b) retaining

2. When ... for advice and information on preserving food, try to
avoid old pamphlets, outdated cookbooks, untrained celebrities and
undocumented food shows on TV.

a) looking; b) looked.

3. Coffee beans, ... green, can be kept for four years.

a) picked; b) picking

4. There is considerable fluctuation in the quantities of specific foods
... from year to year.

a) preserved; b) preserving

5. Acidification of some ... products is done to reduce the
processing time, as with onions and cauliflower.

a) canned; b) canning

7. Put the verb in brackets into the correct tense-form. Pay
attention to three types of conditionals.
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1. If I (to live) near the ocean, | would eat fish every day.
2. If the weather (to be) fine yesterday, we would have had a
barbecue.

3. If she (to go) to she supermarket, she will buy chicken.

4. If we (to catch) fish yesterday, we would have prepared stuffed
fish.

5. If I (have) a microwave oven, | would unfreeze meat very quickly.

8. For each situation, make a sentence with I wish ... .

1. This meat is spoiled. I did not put it in the refrigerator yesterday. |
wish 1 ....

2. The liver is tough. You have overcooked it. I wish ... .

3. I have not found the recipe of beef steak but | need it. | wish T ... .
4. Chemicals are often added to sausages nowadays. | wish sausages

5. You want to cook salad with shrimps, but you do not have any in a
refrigerator. [ wish I ... .

9. a) Read the text.
Sausage

Sausage is food consisting of finely chopped meat mixed with
seasoning and, often, other ingredients, all encased in a thin
membrane. Although sausages were made by the ancient Greeks and
Romans, they were usually plain and unspiced; in the Middle Ages
people began to use the various spices and meats that led to the
modern sausage. Many of the sausages that became famous were
named for the localities where they were first made: the frankfurter
in Frankfurt, Germany; the bologna in Bologna, Italy; the genoa
salami in Genoa, Italy. Black pudding, an ancient dish in England
and Scotland, was made of oatmeal, suet, and hog’s blood. White
pudding was suet with toasted oatmeal.

Sausages are of two types, dry and wet, according to whether
the casing is filled with fresh (wet) or cooked (dry) meat. Pork
sausage is an example of the wet. Dry sausage are made from fresh
meats and curing substances, and then smoked (e.g., pepperoni).
Salami, most common in Italy and Germany, contains beef and pork
and is highly seasoned. The large bologna sausage is of veal and
pork and is smoked. Frankfurters and wienerwursts are small,
smoked varieties contain lean pork and beef.
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Sausage is usually packed in casings made either of the
cleaned and salted intestines of the slaughtered animals or of
synthetic cellulose.

b) Agree or disagree with the statements on the text.

1. Sausage is food consisting of finely chopped fish mixed with
seasonings, all enclosed in a thin membrane.

2. People began to add various spices to sausage in the Middle Ages.
3.There are two types of sausages: dry and wet.

4.Dry sausages are made from highly seasoned cooked meat.
5.Sausages can be packed in casings made of synthetic cellulose.

c)Find in the text synonyms for the following words.
Modern, damp, dehydrated, well-known, simple,
ordinary, non-fat, artificial, different.

10. Complete the registration card for putting ut at the hotel.

Star Hotel
Registration card

Name
Nationality

Sex

Address
Passport number
Arrival date
Departure date
Room number
Signature

217



Grammar references

Unit 1

The verb to be in the indefinite tenses

technologist.

technologist.

Affirmative Negative Interrogative
lam/P’m I am not / I’m not Am |
He/shelit is (’s) He/shelit is not (isn’t) Is he/shefit
% We/you/they are We/you/they are not Are we/ you/they
21| (’re) (aren’t)
a | I’'m afood I’m not a food Are you a food

technologist?

I/he/she/it was
We/you/they were

Past

My father was a
food technologist.

I/he/she/it was not
(wasn’t)

We/you/they were not
(weren’t)

My father wasn’t a food
technologist.

Was I/he/ she/ it
Were we/ you/
they

Was your father a
food technologist?

I/we shall be
(Il be)
He/shelit/you/
they will be
(’Il'be)

He’ll be a food
technologist.

Future

I/we shall not be
(shan’t be)
He/shelit/you/they will
not be (won’t be)

He won’t be a food
technologist.

Shall I/we be
Will he/she/it/
you/they be

Will he be a food
technologist?

The verbs to have/to have got in the indefinite tenses

VY 3HaueHHi «Math, BonoaiTi» have = have got

Affirmative | Negative | Interrogative
have
I/you/we/they have | I/you/we/they don’t Do /you/we/they
(’ve) have have
He/helit has (’s) He/helit doesn’t Does he/he/it have
have
£ | I have some fresh | don’t have any Do you have any
o | eggs. fresh eggs. fresh eggs?
et have got
& [/you/welthey have | I/you/welthey Have I/you/we/
(’ve) got haven’t got they got
He/she/it has (’s) He/she/it hasn’t got | Has he/shel/it got
ot
?have got some | haven’t got any Have you got any
fresh eggs. fresh eggs. fresh eggs?
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I/you/he/she/it/we/ I/you/he/she/it/we/ Did I/you/he/
4 | they had they didn’t have she/it/we/they have
& | I had some fresh | didn’t have any Did you have any
eggs. fresh eggs. fresh eggs?
I/you/he/she/it/we/ I/you/he/she/it/we/ Will I/you/he/
@ | they will Cll) have | they will not (won’t) | she/it/we/they have
= have
T | I’Il have some fresh | | won’t have any Will you have any
eggs. fresh eggs. fresh eggs?
Indefinite tenses
Present indefinite
Affirmative Negative Interrogative
I work with a | don’t work with a Do you work with
computer. computer. a computer?

3 0c00a oxHMHHA

He works with a
computer.

He doesn’t work with a
computer.

Does he work with
a computer?

Present indefinite sxuBacrsest myst:

o KOHCTaTallil (akTiB Ta 3aransHOBM3HAHKX icTrH: Water boils at 100 ° C.
® TI03HAYEeHHs [i, 10 BiJIOyBAETHCS B MOMEHT MOBJICHHSI 3 JI€CJIOBaMH, IO HE
BKHBAIOTHCA B Yacax rpymu Continuous: | understand what you mean.

a) VY miApSIHUX PEYeHHSX YMOBH Ta 4acy (3i cromyunmkamu if, unless, when,
until, till, as soon as, as long as, before): When | come home, I'll have my dinner.
6) 3 miecmoBamu pyxy: t0 come, to leave, to go: He leaves for Kyiv soon.

Past indefinite

Affirmative

|

Negative

| Interrogative

NnpaBHJIbHE J€CTI0BO

I worked with a
computer.

| didn’t work with a
Computer.

Did you work with
a computer?

HENMpaBUW/IbHE aiecIoBO

Did the lecture
begin at 9 a.m.?

The lecture didn’t begin
at9a.m.

The lecture began at 9
a.m.

Past indefinite BxxuBaeTbCs 1151 MO3HAYECHHS:
® 3BMYHOI Jii, IO TOBTOpIOBajacs B MuHyIoMy: They went to the
restaurant every weekend.
e Jii, m10 3aBepumiacs abo He 3aBepIIIacs B MUHYIIOMY, HEIIOB SI3aHOI 3
terrepimmaiM: | didn’t know what to do.
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e psiny MOCHiIOBHUX il B Munynomy: He left the hotel, took a taxi and

went to the station.

Future indefinite

Affirmative Negative Interrogative
I/we shall (’ll) work I/we shall not (shan’t) Shall I/we work
with a computer. work with a computer. with a computer?
He/she/it/you/they will He/shelit/you/they will Will he/she/it/
(’l) work with a not (won’t) work with a | you/they work with
computer. computer. a computer?
Future indefinite BxwuBaerbcs JUIs  MO3HAYEHHS  3BHYHOI

onHOpa3oBoi ab0 TOBTOPIOBaHOI Mii YW psay TMOCHIOBHUX [ilf B
Mmaiioyraeomy: We’ll find him in the hotel.

Possessive case of the noun

3HavyeHHs HaJleXKHOCTi abo omucy

1.3axinuennst -’s (-°)

BkHBa€eThCs MEPEBAYKHO 3 IMCHHHUKAMH, 1110 03HAYAIOTh Ha3BH ICTOT

OpnuuHa

MuoxnHa

_’s

9

_’S

my mother’s profession,
Ann’s flat

my parents’
cottage,

-’s a0o -’ micA -S, -SS,

-X, -sh -ch, -tch

workers’ tools

Chriss’s book abo Chriss’ books

men’s names,
my mother and
father’s work

2. 3a gorromororo npuiiMeHHuKa of
BixuBaeThes 3 IMEHHMKAaMH, 0 03HA4ar0Th Ha3Bu HeictoT: | live in the

centre of the town.
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Types of questions

1. 3aranwhe 3anutanns (The general question) — e 3anMTaHHs 0 BCHOI'O PEUCHHS, K€ Tepeadaydac BimoBi b

«TaK» ado «HI»

HiecnoBo-38’s13ka (0 be),
: . CMHUCJIOBA YaCTHUHA
JOIIOMIKHE abo mamMeT J0JaTOK oOcraBuHA
: MpUCyaKa
MOJaJIBHE O1€CJI0BO
Is he a student?
Do you attend classes every day?
Can this device dry fruit?

2. CrenianbHe 3anutanns (The special question) 3amaeTsest 3 METORO OTPUMATH OLNTBIIT ICTATBHY YU TOUYHY
iHpopMaltiro npo noiii, siBuiia Tomo. [loyrHaeThCs 13 3aMUTAILHOTO CIIOBA.

a) 3aNUTAHHS 10 Pi3HUX YWieHIB peyeHHsl, KpiM migMeTa i iioro o3HayeHHsI

Muramne | ~HECHI0BO-38"13ka (10 be) . CMHUCJIOBA YaCTHHA
JOIIOMIJKHE JI1ECIIOBO O1AMET I0JaTOK
CIIOBO : NIpUCYyIKa
MOJaJIbHE A1€CJIOBO
What is he?
When do you attend classes?
What can this device dry?
0) 3anMTAHHS 10 MigMeTa i ioro 03HaYeHHs
ITinmer MPHUCYI0K IONATOK oOcTaBuHA
Who is a student?
Who attends classes every day?
What can dry fruit?

3. AnbrepHatuBHe 3anurans (The alternative question) nepen6ayae BUOIp, BJKUBAECTHCS 31 CIIOTYYHHKOM OF

HiecoBo-3B’s13ka (to be), CMHMCIIOBA
. . nepiia YacTHHA CIONTYIHUK . .
JIOTIOMDKHE 200 HiaMeT JacTHHA 5160 or Ipyruit BHOip
MOJaJIbHE [IECIOBO TIPHUCYIKA Py
Are you a student or a technologist?
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Do you attend classes or computer courses?
Can this device dry fruits or vegetables?

4. Posnisiose 3anutannst (The disjunctive question) 3agaeTsest TO, KOJIH TOM, XTO TOBOPUTD, X0YEe OTPUMATH
ITiATBEPKEHHsSI BUCJIOBJICHOMY B PO3IOBIIHIH YacTHHI.

a) CTBEP/KYBAJILHA PO3MOBITHA YaCTHHA 3anepevyHa MUTAJbHA YaCTHHA
JiecnoBo-3B’s3ka (0 be), MiIMET, BUPAKESHUM
. JIOJATOK / .
[Migmer TIPUCYTOK JIOTIOMIXKHE 200 not 0CO0OBHM
oOcTaBHHA h I~
MOJIAJIEHE JTIECIIOBO 3aiMEHHHKOM
My friend is a student, is not he?
You attend classes every day, do not you?
This device candry fruit, can not it?
0) 3amepevyHa po3MOBigHA YacTHHA CTBEP/UKYBAJIbHA MUTAJBHA YACTHHA
niecaoBo-3B’s3Ka (t0 JiecaoBo-3B’s3Ka (t0 [T IMET,
Minver be) . not HpUCy 10K onatok / be) ’ ’ BUPaKCHUM
IonoMikHe abo o0cTaBMHA | JOIOMIKHE II€CIOBO 0c000BUM
MOJAJIbHE J1€CI0BO MOJAJIbHE Ji€CI0BO 3aiIMEHHUKOM
My friend is not | astudent, is he?
You do not attend classes, do you?
This device can not dry fruit, can it?
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Unit 2
The article

ApTUKIIb — BH3HaYHMK IMEHHMKa, IO BKazye Ha Horo
BH3HAYCHICTh a00 HEBU3HAYCHICTh, MNPH IIbOMY BJIACHOTO OKPEMOr0O
3HAYeHHs He Mae. B aHMIHCHKIA MOBI € [Ba apTHKIi: Heo3HaueHuit (the
indefinite article) a/an i o3nauenwuii (the definite article) the.

The indefinite article a/an

Heo3HaueHuit  apTUKIb — @/an  BXKUBAEThCS  JHIIE  TEpes
371i4yBaHMMHU IMEHHUKaMH B OJIHWHI y TAKUX BUIAKaX:
® [pH mepiii 3rajui B cuTyarli B abcTpakTHOMY 3HaueHHi: This is a plum.
® y 3HAYEHHI OJIUH 3 KJIACy OJHOPIIHUX MPEIMETIB (= OyIb-SIKHUii, KOXKEH):
A child needs calcium.
o y 3HaueHHI «onuny: I'd like an apple.
e mpu 3raaui npo mpodeciro, HaliOHAIBHICTh, PENIriHHY Y MONITHYHY
nanexuicts: She’ll be a food technologist.
o y KOHCTpyKIisix there is..., I have got..., this is... i T.1.: There is a meat
processing plant in our town. I’ve got a new meat chopper.
® B OKIMYHMX peueHHsX micis cmiB What, such: What a surprise! Such a
tasty pie!
e [pu HasIBHOCTI ommcoBoro o3Hauenus: We had breakfast. — We had a very
big early breakfast.
e y esKuX cTajux cnoBocnonydennsx: a few,a little, a lot of, as a rule, to
have a good time, It is a pity (pleasure).

The definite article the

OsHaueHu# apTUKIb the BXXUBA€THCS 13 3aTaIbHUMH IMEHHUKAMH B
OJTHHHI Ta MHOXXHHI y TAKUX BUTIAJIKaX:
® SKIIO 3 CHUTYallii, HOMePeIHbOr0 JOCBIAY a00 KOHTEKCTY 3p03yMilIo, siKa
caMe ocoba uM mpeaMeT MaeThes Ha yBasi: There is a melon in the fridge.
The melon is very sweet.
e fiepe/i IMGHHHKOM 3 O3HAYEHHSM, SIKe BKa3ye, MpO SIKMH came MpeaMeT
fine moBa: She asked the name of her boss.
e miepesl IMEHHUKOM 3 O3HA4YCHHSM, BHPQXKCHHUM IPUKMETHHKOM Y
HaiiBumoMy crymeni mopisusaas: The chief of our department is the most
experienced employee.
e mepesl IMEHHHMKOM 3 OOMEKYBAJIbHUM  O3HAYEHHSM, BUPKEHUM
nopskoBuM uncitiBaukoM: The first month | worked at the plant was very
difficult for me.
e i3 IMEHHHMKOM, IICIS SIKOTO CTOITh O€3CHONYYHHKOBE TiApsIHE
o3HauvansHe pedeHns: This man is the engineer | told you about.
o repes] iIMEHHUKAaMH, 110 O3HAYAIOTh MPEAMETH €IMHI y CBOEMY posi: The
Internet is widely used in e-commerce.
o [lepen iMeHHHKOM, IO O3HAYA€E HE OKPEMHU MPEAMET, a KiIac y IJIOMY:
The tea is very useful.
e y JeSKMX CTaamx cloBocmomydeHusx: in the morning (afternoon,
evening) ,the other day, in the past (present), on the whole, on the one hand,
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on the other hand.

Sk mpaBwiIO BJAcHI iIMEHHHMKH BXXHBAIOThCA Oe3 apTHkis. Jleski
IMEHHUKH-BIIACHI Ha3BH BXXUBAIOTHCS 3 03HAYCHUM apTHKJIeM the:
e [epe; Mpi3BHILEM, IO CTOITh Y MHOXKHHI 1 MO3HAYae ciM 10 B 1iomy: the
Pavlenkos, the Shevchenkos;
e Tiepe] Ha3BaMH CTOpIH CBITY, OKEaHIB, MOpIB, pidOK, 3aTOK, ITPOTOK,
KaHaJiB, rip: the Middle East, the North Pole, the Indian Ocean, the Black
Sea, the Dnipro, the English Channel, the Carpathians;
e mepen HazBamu Jeskux gepxkas: the USA, the United Kingdom, the
Netherlands, the Vatican;
e i3 Ha3BamH raser, xxypHaiis: the Times, the Economist;
e i3 Ha3zBaMHM TearpiB, KIHOTEATpiB, KOHIEPTHUX 3ajiB, KIyOiB, rajepe,
My3eiB, roTelniB, pecropanis, marasutis: the Bolshoj Theatre, the Local Art
Museum, the Kotliarevsky Cinema, the Lystopad Concert Hall, the Palazzo
Hotel, the Kashtanova Aleya Restaurant, the Agroservice;
e i3 HasBamu opraHizaiiii i momiTmunux maprtiit: the Labour Party, the
United Nations Organization.

VY cydacHiii aHIJIMCBKIH MOBI apTUKIb BiACYTHiH Y Takux
BUIIaAKaX:
e 1iepes1 3i4yBaHUMHU IMEHHUKAMH y MHOXHHI, SIKILIO TOW CaMUii IMEHHHK
B OJIIHWHI BXXMBAaBCS 3 HeO3HaueHWM apTukiem: technologists, companies,
skills, employee;.
e riepe] HE3MIUYyBaHUMM IMEHHMKaMH (Ha3BaMH DEYOBHH, AOCTPAaKTHUX
mousth): milk, water, sugar, iron, silver, beauty, peace, happiness;
e mepen BiacHUMH HasBamu (sk mpaswio): Ukraine, Africa, Europe,
Kharkiv, Elbrus, Shevchenkivka, Olga, Vadym;
e mepeq iIMCHHHKAMHM, IO BXXKHBAIOTHCS B pEUeHHI sk 3Bepramus: Good
morning, dear students!
e mepeq Ha3BaMH Mip Poky: in spring, in summer, autumn, winter;
e mepe iIMEHHHWKAaMH, IO MMO3HAYAIOTH BKMBaHHA Dki: at breakfast, for
dinner, during lunch, after supper;
e y IeSKUX CTajmX cioBocnonydennsx: at first, at home, at table, in time,
to go by bus (train).

Countable and uncountable nouns

B amrmiiicbkii MOBi IMEHHWKH TOMIISIOTECS Ha  3JiUyBaHi
(countable nouns) i mesmiuysani (uncountable nouns). 3mivdyBani iIMEHHHKH
O3HAYAIOTH TIPEAMETH, SKi MOXKHA Toiiuuta: an ingredient xomnonenm,
inepedienm. Hes3midyBaHI IMEHHHKH — I Ha3BH PEYOBHH Ta aOCTpaKTHHUX
MOHATh, sKi HE TMATaroThest JHiubi: water eooa, professionalism
npocgecionanizm.

3mivyBaHi iMEHHUKH BXKMBAIOTHCS B omuumHi (the singular) i
muoxuHi (the plural), HesniuyBani — MHOXHHH HE MAIOTh.
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The plural form of the noun

Cniocio TBOpeHHs |

Ipukaan

3a 101moMoror 3aKiHueHHS

1.+-s an engineer — engineers; a job — jobs

a) -S, - S, - sh, a bus — buses a glass — glasses

ch, -tch, - X + -es a brush — brushes a church — churches
a box — boxes

0) -0 + -€es

a tomato — tomatoes
a photo — photos

a potato — potatoes
age: a kilo — kilos

B) -y + -5 — ies
(TicI1st PUTOIOCHOI)

a city — cities
a country — countries

r) -f(-fe) +-s —

a half — halves; a wife — wives

VeS age: a roof —roofs
2.+ -en an ox —oxen; a child — children

Inuri cnmocoon
3. 3miHa a man — men a woman — women
KOPEHEBOTr0 a foot — feet a tooth — teeth
TOJIOCHOTO a goose — geese a mouse — mice

4. CriBriagagas
¢dbopM oHUHH Ta
MHOKHHHU

a sheep —two sheep  a fish —three fish
a deer — two deer

aue: fishes (y snauenni «pisui euou puby)

5. Jlesiki iIMEHHUKH
JIATHHCHKOTO Ta
IPELBKOro

MOX OJDKSHHS
30eperiu BIacHi
(hOpMHU MHOXKHHH

a bacterium — bacteria
a fungus — fungi, -es

a datum — data

a crisis — crises

an analysis — analyses
a formula — formulae

6. Jlesiki iMEHHHUKH
MAroTh JINIIE
dbopMy OTHHHU

advice, cream, hair , information, knowledge, money,
news, progress, watch

7. Jlesiki iMEHHHUKA
MAIOTh JINIIIE
(hopMy MHOKHHH

spectacles, trousers, shorts, scissors, clothes, politics,
mathematics

Continuous tenses
Present continuous

am/is/are + Present Participle

Affirmative Negative Interrogative
I am (>m) working I am not (’m not) Am | working
He/shelit is (’s) working Is he/shelit
working He/she/it is not (isn’t) working
We/you/they are (’re) | working Are we/you/they
working We/youl/they are not working

(aren’t) working

The production line is | The production line isn’t | Is the production
working now. working now. line working now?
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Present continuous BXXHUBAETHCS 1S O3HAYCHHS:
e J1ii, 10 BiOyBa€ThCs B MOMEHT MOBJIEHHs: YOU are not listening to me.
e qii, mo BiAOyBaeThCcs B IEBHUMA Iepion TemepimHboro wacy: We are
growing tomatoes and potatoes this year.
e j1ii, o ommcye TeHaeHIio: Restaurant services are getting better every
year.
e MaiibyTHbOI TpUBAJOL Ail B MAPSIHUX pPeUeHHSIX yMOBH Ta yacy: |’ll see
you when I’m visiting my parents next time.
e Hamipy 10 Aii a00 BIEBHEHOCTI B TOMY, IO BOHa BimOymeThcs (3
obcraBuHOO vacy tonight, soon, tomorrow, next week, in a day or two):
e The plane is arriving at 7 tonight.

Past continuous

was/were + Present Participle

Affirmative Negative Interrogative
I/he/shelit was working I/he/she/it was not Was I/he/shelit
We/you/they were (wasn’t) working working
working We/you/they were Were we/you/

(weren’t) not working
The production line
wasn’t working the
whole day yesterday.

they working

Was the production
line working the
whole day
yesterday?

The production line was
working the whole day
yesterday.

Past continuous B>xuBa€eTLCA U1 TO3HAYEHHS:
e J1ii, 10 BiIOyBasacs B IEBHUH MOMEHT Y MUHYJIOMY, SIKWil BU3HAYAETHCS
obcraBuHOO Yacy uu iHmoro giero: She was working at 5.30. She was
working when | came in.
e i1, 10 TpHUBAJIA POTATOM SIKOTOCH Mepioy yacy B MuHyaomy: This time
yesterday she was cooking dinner.
e [BOX OfHOUYAcHUX it B Murymomy: When | was washing up he was
clearing away.
® HaMipy, 110 CTOCYETHCS MUHYJIOTO, B OCHOBHOMY 3 JIIECIIOBAMH, IIIO
O3HauaroThH pyx (arrive, leave, come, go i T.1.): She said she was coming to
see you after supper.

Future continuous

shall be/will be + Present Participle

Affirmative Negative Interrogative
I/we shall be working | | /we shall not (shan’t) | Shall I/we be
You/he/she/it/they will | You/he/she/it/they will | working
(’11) be working not (won’t) be working | will you/he/she/it/

they be working

The production line The production line Will the production
will be working next won’t be working next | line be working next
week. week. week?
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Future continuous BxxuBa€eThbCs 1S TO3HAYCHHS:
e TpuBaJoi 1ii, o Oyne BiOyBaTHCs B IEBHUI MOMEHT Y MaOyTHHOMY:
You will be still working when | return.
e TpHUBaJOI Aii, MO BiAOYBAaTHMETHCSI MPOTATOM SIKOTOChH IEPioAy Yacy B
Mmaiioyrasomy: We Il be spending the summer in the country.
e 3amiaHoBaHOI abo mepenbauyBanoi nii B MaitbyrHeomy: Will she be
joining us for dinner?

Unit 3
The structure There is/ There are
B anmmiiicekili MOBI YacTO BYKMBAKOTHCS PEUEHHS, IO MOYMHAIOTHCS 3
KOHCTpyKIGi There is / are 3i 3HaueHHsAM «€, 3HAXOMMTHCS, icHye»: There is a
confectionary plant in Poltava. There are many ways of food preservation. TTpu
TIepeKJIa/ii Bi/IOBIIHI YKPATHCHKI peUeHHs] TOYMHAIOTHCS 3 00CTABHHHU MICII.

Affirmative
is/are obcTaBrHa
There was/were migMer Miclig 4u

will be qacy
There is a supermarket nearby.
There are two supermarkets nearby.

Negative
is/are obcraBHHA
There was/were no/ IiMET Micis 4

will be not + any qacy
There was no supermarket nearby.
There was not any supermarket nearby.
There were no supermarkets nearby.
There were not any supermarkets nearby.

Interrogative

Is/are obcraBHHA
Was /were there IiIMET MicIs 9
Will be qacy
Is there a supermarket nearby?
Will there  be a supermarket nearby?

The pronoun
Y aHTIMHCHKIF MOBI 3aiiIMEHHUKH TOAUISIOTHCSI Ha TPYITH, KOXKHA 3
SIKAX Ma€ CBOI XapaKTEPHUCTUKH.

Personal pronouns (Oco6oBi 3aiiMeHHHKH) MarOTh JIBA BiMiHKa.

HasusHuii Bigminok | O6’ekTHHI BiaMiHOK
Onnuna I, he, she, it me, him, her, it
MHoXHHa we, you, they us, you, them
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Demonstrative pronouns (Bka3iBHi 3aiiMeHHUKH)
Jlo BkasiBHMX 3aiiMeHHHKIB HajexaTh. this, that, such, the same.
3aiimennuku that i this MaroTe HOpMU OJTHUHYU Ta MHOXKHHH.

Oaanna MHo:KHHA
this these
that those

Possessive pronouns (Ilpuceiiini 3aiiMeHHIKH)

IpurcBiiiHi 3aliMEHHUMKYA MarOTh JBI (OpPMIL 3alIOKHY Ta aOCOIOTHY
(HesanexHy). Y 3anexHii (opMi TpUCBIMHI 3aiMEHHHKM BXXHBAIOTBCS 3
iMEHHHKaMK B poiti o3HaueHrst: This is our table. AGcosmroTHa hopma MpHCBIiHIX
3aliMEHHHKIB BXHUBAETHCs Oe3 imenHuKa: This table is ours.

dopma Oco0oBi 3anexna ¢gopma AO0COJIIOTHA
dopma

OnHuHa | my mine

he his his

she her hers

it its its
MHoxuHa we our ours

you your yours

they their theirs

Reflexive pronouns (3BopoTHi 3aiiMeHHUKH)

3aliMEHHHKY, sKI 3aKi

thest Ha -Self (-selves)", HasmBaroThCst

seoporammu:  myself, yourself, himself, herself, itself, ourselves, yourselves,

themselves.
Indefinite pronouns (Heo3sHnaueHi 3aiiMe HHUKH)
Heo3naueni | BixuBanus Hpuxknan
3aiiMEHHUKHU
Some, a) y  creepmkyBaneHEX | | have some recipes of
something, peUCHHSX; Ukrainian borshch.
somebody, 6) y cnerianpaux 3amurandsx | Would you like some
someone, Ta NHTAJBHUX pPEYeHHsX, o | tea?
somewhere | Bupaxatots mpoxanHs abo | Where have you left
MPOIIO3HIII 0. some of the plates?
Any, a) y 3arajpHux 3amutannsx ta | IS there anybody in the
anything, 3alepeYHIX PEUCHHSX; kitchen?
anybody, I don’t see anything.
anyone, 6) y  crBepmkyBamsHux | Anybody can do it.
anywhere pedyeHHsX, JAe any  Mae
3HAYEHHS “Oynp-sKuii”,

anybody, anyone — “Gymb-
XxT0”, anywhere —“Gymsp-ne”,
anything — “6yap-m0”.
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Negative pronouns (3anepe4Hi 3aliMeHHHUKH)

Z[O 3arepeUHUX 3aliMEHHUKIB HaJIEXKaTh.

no, none, nothing,

nobody, no one, nowhere, neither. fkmo migmer a6o A0IATOK y peUeHHI
BHUPAXXCHO 3alI€CpCHYHUM 3aﬁMeHHHKOM, TO }liecn030-an/Icy}10K BXKHNBA€ETHCA
y CTBepKyBasbHIN Gopmi: She knows nothing about the history of canning.

Definite pronouns (O3ua4aJjibHi 3aliMeHHHKH)
Jlo o3nauvanbHux 3aiiMeHHHUKIB Hanexath: all, both, each, every,
everybody, everyone, everywhere, everything, either, another, other.

Definite pronouns (KisibkicHi 3aiiMeHHIKH)
Jlo KijgbKiCHUX 3aliMEHHMKIB HanexaTh: much, many, little, few, a

little, a few.
nepen nepen
31iYyBaHUMU He3/1iYyBaHUMH NMPUMITKH
iMeHHUKaMu iMeHHMKaMH
many much

YV 3HaueHHI «0araTo» y 3arepeyHux Ta

3aImiTaJIbH

VX PEYEHHSIX

There weren't
many dishes on the
menu.

How much does
cheese cost?

V' cTBEpIUKYBAJIbHUX PEYECHHSX
much/ many BxuBaeTbcst 3
crmoBamu t00, Very, so, as i T.I.
Yk 3aMIHIOIOTBCS CJIOBAMH &
lot/lots of, plenty of.

You spent too much time on
cooking.

V 3HauenHi «baraTo, 3Ha4Ha YaCTHHA)

Many of  the | Much of what you eat
ingredients for this | is harmful for your
cocktail are very | health.
traditional.

a few alittle

«HebaraTo, IeKiJIbKay

There are a few
onions left but not
many.

Can you add a little
salt into this salad?

few little
«MaJIo»
I had few Usually he has little Few i little gacto 3amiHrOOTH
opportunities to breakfast. ciosamu Not many i not much.

master my cooking

skills.

I have little time. =
I haven’t got much time.
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Unit 4
The numeral

B aurmilicbkiii MOBI YHCHIBHUKH HONUISIOTECS Ha KiJIBbKiCHI
(cardinal numerals) i mopsiaxosi (ordinal numerals).

KinbKicHI YHCITiBHUKH TOAUISIOTHCS HA!

a) mpocri (Bix 1 g0 121 100, 1,000, 1,000,000): 1 — one, 11 — eleven, 12 —
twelve, 100 — a (one) hundred.

6) moxigui (Big 13 mo 19 i HasBu nmecsatkis): 13 — thirteen, 15 — fifteen, 18 —
eighteen, 30 — thirty, 50 — fifty.

B) ckiajeni: 21 — twenty-one, 235 — two hundred and thirty-five, 581,462 —
five hundred and eighty-one thousand four hundred and sixty-two.

TopsiiKoBi YMCITIBHUKH, KpiM Tiepimx Tphox ( one — first, two — second,
three — third), yrBoproroThCs BiJ BIANOBIAHMX KUJIBKICHMX —YHCITIBHHKIB
nomasansM cydikca -th: four — fourth, five — fifth, twelve — twelfth, eight —
eighth. vV ckrameHux MOpSAKOBUX —YHCTIBHHKAX (OPMY  TMOPSIIKOBOIO
YHCITIBHUKA MA€ JINIIE OCTAHHE CIIOBO: twenty-one — twenty-first.

Homepu cropiHok, maparpadiB, pO3AiIiB, YaCTHH KHHT
MO3HAYAIOTECA  KIJbKICHUMH  YHCIIBHMKAMH, SKi CTaBIATHCA  ITICISA
o3HauyBaHoro ciosa: Page twenty-five. Part three. Chapter six.

JlaTy mo3HauYarTLCs KiAbKICHUMHU yncaiBHuKamu: 1997 — nineteen
ninety seven, 2006 — two thousand and six.

Uucno Micsisl TO3HAYAETHCS  MOPSAKOBUM  YHUCITIBHAKOM 3
O3HAa4YeHMM apTuKiIeM. BiH craBuTbCs a00 TMepeA Ha3BOK Micslsl 3
npuitMenarnkoM Of, abo micns Hei 6e3 npuitmennuka: [ mpasus 2010 poxy —
the first of May twenty ten aGo May the first twenty ten.

UuTaHHs qpOOOBUX YUCIIBHHKIB:

Hanucanus Bumosa

Ya a half

s a third

Ya a quarter

Ya three quarters

3 three and one fourth

0.357 nought point three five seven or point three five seven
1.5 one and a half or one point five

8.04 eight point nought four

10.95 ten point nine five

The structure It is
Y 6€30c000BHX PEUCHHSAX BXKUBAETHCS (DOPMAITBHUM TiAMET (SIKHiA
HE BKa3ye Ha IpEIMET 1 He € 3HAYYIIMM), BHPKCHHN 3aiiMECHHUKOM i,
SIKAM CTaBUTHCS Ha movaTKy pedenns: It is very late to go to the restaurant.
It is necessary to add a lot of sugar to fresh raspberry jam. ®opmansuuit
migmer it B 0e30c000BHX pEUYECHHSIX Ha YKpaiHCBKy MOBY HeE
TIePEeKIIaIAETHCSL.
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The adjective: Degrees of comparison
SIKiCHI IPUKMETHUKH B aHTJIIMCHKIN MOBI MalOTh OCHOBHY ¢opmy
(the positive degree), Bummii (the comparative degree) i naiiBuumii (the

superlative degree) cryneni nopiBHIHHS.
Cryninb dopma YT1BOpeHHs Ipukaan
mpocta | adj + -er colder
BHUIIUH ckiageHa | more/less + adj more interesting

less interesting

npocta | adj + -est (the) coldest

HaiiBummit | ckmagena | most/least + adj | (the) most interesting

(the) least interesting

IpocTi ¢popmu cTyneHiB MOPiBHIHHS MaIOTh:
a) yci OTHOCKJIA/IOB1 MPUKMETHUKU:
sharp — sharper — (the) sharpest
6) IBOCKJIAJI0Bi MPUKMETHHUKH, 1[0 3aKiHUYIOTHCS Ha -Y, -€f, -le, -ow:
heavy — heavier — (the) heaviest
clever — cleverer — (the) cleverest
simple — simpler — (the) simplest
narrow — narrower — (the) narrowest
B) JIBOCKJIATIOBI IPHUKMETHHUKH 3 HATOIIOCOM Ha JIPYTOMY CKIIaJi:
polite — politer — (the) politest
Clc.ﬂaz[em dbopmu CTyl'ICHlB HOplBHﬂHH}I MAaIOTh IPUKMETHUKH SIKi
MAIOTh JIBa 1 OliIbIIe CKJIa B, KPIM THX, 1o 3aKiHUYIOThCA Ha -Y, -€r, -le,
-OW Ta MalOTh HAroJIOC Ha APYrOMY CKIIAJi:
expensive — more/less expensive — (the) most/least expensive
famous — more/less famous — (the) most/least famous
Ipuxkmernuku good, bad, much, many, little yrsoprorots crymeni
TIOPIBHSIHHS BiJl PI3HUX KOPEHIB:
good — better — (the) best
bad — worse — (the) worst
much, many — more — (the) most
little — less — (the) least
Ipukmernnkn old Ta far wmarore aBi ¢opmu BHmOrO Ta
HAWBUIIIOTO CTYICHIB:

older - (the) oldest (mpo BiK)
old elder - (the) eldest (crapmmmcTBO MiX WieHaMHu ciM’i, Y
TOPIBHAUTBHUX KOHCTPYKITISIX HE B)KUBAETHCS)
farther - (the) farthest (ripo Bixcrans)

far further - (the) furthest (ipo gac i mpocrip)

Structures as ... as, notas ... as
Sxmo npM TOpIBHAHHI TpPEIMETIB (SBHIN) OAWH IIPEAMET
yHomiOHIOETbCA MO IHIIOTO, TO B TaKOMY pPEYEHHI BHUKOPHCTOBYETHCS
CHOJNYYHHK 4S ... S MaKuil ... 3K , a IPUKMETHUK BXXUBA€THCS B OCHOBHIHN
dopwmi: A lemon is as sour as a lime.
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meo npeaMeTH (SIBI/IHIa) mo HOplBHIOIOTLCH B pi3Hil Mipi
BOJ'IO):[IIOTB TI€IO K CaMOI0 SIKICTIO, Y pequm BXKUBA€ThCs crionyyHuk than
HidiC 1 NPUKMETHUK Yy BUIIOMY CTyr[eHl abo cromy4HuK NOt as ... as we

makuii..., 1K 1 IPUKMETHUK B OCHOBHiN dopmi: A lemon is sourer than an
orange. An orange is not as sour as a lemon.

The adverb
Cuoci6 yrBopeHHst IMpukMeTHHK IpucaiBHuk
1. 3a monomorom cydikca
MPUKMETHHK + -y sweet sweetly
quick quickly
a) -y + -ly — -ily busy busily
(TSt IPUroNIoCHO) easy easily
0) -le + -y — -ly noble nobly
(micnst roocHot) simple simply
B) -C + -ally fantastic fantastically
2. Kongepcis a good cooker to cook well
a hard work to work hard
the right answer to turn right
fast food to eat fast

Jesiki npucJiBHUKH MaIOTh 1Bi popmu:
a) 3 oqxaxkosuM 3HauenusM: loud / loudly zonocno, cheap / cheaply doeweso
0) 3 pi3HMMHU 3HAYCHHSIMU:
hard nanoneenuso, piwyue / hardly nedse, nacuny
late nisno / lately neoasno, ocmannin wacom
just sxpas, came I justly cnpaseonuso, sacuysceno

SIk TpaBWiO, TPUKMETHHK BIJHOCHTBCS JIO IMCHHHKA, a
MPHUCITIBHUK JI0 aiecmoBa. Ause micis miecmis be, get, become, feel, smell,
taste, sound, seem, look ®xuBatoThcs mpukmernuku: Be careful! I'm

getting hungry. The dinner smells good. This tea tastes a bit strange.

Unit 5
Modal verbs: must, should and the equivalents have to
MopajbHe 3
. HAYEHHS TA BXKUBaHHS
Ji€ca0BO
must a) 000B’s30K UM HEOOXiTHICTB, 3yMOBJIEH] 00’ €KTHBHUMI

TIPHYMHAMH 91 CYO’ €KTUBHHAM CTABJIEHHSM TOT'O, XTO TOBOPHUTH:
You must wash hands before working with food.
0) TpUIyImIeHHsA, MO MEXKye 3 VYICBHEHICTIO (ine B
CTBEp/DKYBAIBHUX pedeHnsix): The milk must have gone sour.

have to 000B’ 130K UM HEOOXITHICTE 3IIHMCHEHHS i1 BHACIIOK
obGcraByy, o cxranmcs: You have to wash kitchen utensils
immediately after use.

should MOpaIbHHIA 000B’ 130K (3 TOUKH 30pY TOTO, XTO TOBOPHTB),
niopaia, pexkomenparts: You should follow a healthy diet and do
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| regular exercises.
Present Past Future
must - -
have/has to had to will have to
should
Ways of expressing future activity
Cuocio B:xuBaHHs Ipukaan
1. Future 3BUYHA OJIHOpPa30Ba a0bo I’ll help you with cooking
tenses TIOBTOPIOBAHA JIisl UM A dinner.
MOCITIJOBHUX Miif B
MaiiOyTHEOMY
2. Ob6opor | 1. Hamip 3xificHutu nito y - Why did you buy kiwi?
to be going | HaiiGIMmKIOMY MallOyTHEOMY - I’m going to add it to
to + salad.
infinitive 2. ImoBipHa 1is1 y It’s going to take a long
MaiiOyTHEOMY time to pick plums.
Look at the clouds! It’s
going to rain!
3. Present 1.V migpsaHux pedeHHsIX If I find the recipe of this
indefinite YMOBH Ta 4acy (3i cake, I'll give it to you.
crionygrukamu if,
unless,when, until, till, as
soon as, as long as, before)
2. 3aruiaHoBaHa JIist 3TiAHO 3 The culinary programme
PO3KITaIOM begins at 4 p.m. on
(rpadiku MapiIpyTiB) Saturdays.
4. Present Hawmip, 110 crocyeTscst - What are you doing
continuous | HaiOIMKIOro MaitGyTHHOTO, tonight?
SIK TIPABHITO, 3 OOCTABHHOKO - ’m having supper with
gacy tonight, tomorrow, next | my friends.
week, in day or two, soon
Unit 6
Modal verbs: can, may and the equivalent be able to
Mopaibhue 3
. HA4YE€HHHA Ta BXKUBaHHA
Ii€CJIOBO
can a) (hiznuna abo po3ymMoBa 37aTHICTh, yMiHHS a00

MOKJIMBICTH BUKOHATH fito: The first person who could
observe germs was a Dutchman Van Lowenhock.

0) no3Bin abo 3a0opona (B 3anepeyniit Gpopmi):

You can use my recipe. You can’t use my recipe.

B) CYMHIB, 3AMBYBaHH!, HEBIpa (B MUTAIBHUX 1 3allepeUHNX
peuennsx): Can he know about this restaurant?
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be ableto | cpomoxnicts: Our new technologist will be able to
improve the process of meat processing.
may a) no3eix: May | make a close study of this heat processing
method?
0) MOXJIMBICTh BUKOHATH IO, IO 3AJICKUTH BiJl ICBHUX
o0cTaBuH (Y CTBEPIKYBAJIBLHAX PEUCHHSIX):
You may use my recipe if you want.
B) TIPUITYIIEHHS 3 BIATIHKOM CYMHIBY, HEBIIEBHEHOCTI (Y
CTBEP/UKYBaJBHUX 1 3aIIepeuHUX PEUCHHSX):
They may have already washed the vegetables.
Present Past Future
can could -
am/is/are able to was/were able to shall/will be able to
may might -
Perfect tenses
Present perfect
have/has + Past Participle
Affirmative Negative Interrogative
| have (°ve) bought | have not (haven’t) Have you bought
milk. bought milk. milk?
3 0coba ofHUHU
The milk has turned The milk has not (hasn’t) | Has the milk
sour. turned sour. turned sour?

Present perfect pxxuBaeTbcst ISt IO3HAYEHHS:
e Jiii, sika BigOyJacs A0 MOMEHTY MOBICHHS, WIEThCS Mpo 11 pe3yibTar,
BaKIMBICTH HA MOMEHT MOBIIEHHS (dacro 3 just, already, yet, never, ever): | have
stopped keeping to a diet. Don t go to the bakery, 1ve already bought bread.
o J1ii, sika 3aBepIIniacs, ajie TOH Mepiol, B KUl BOHA BiIOyBanacs, Iie TPUBAE 1
MOKe TI03HauaThcs obctaBuHamu dacy today, this week (morning, month, year,
century, tonight) i t. .: The government has adopted healthy eating guidelines this
year.
e 7ii abo craHy, IO TPHBAE 3 SKOTOCH MOMEHTY B MHHYIIOMY XK IO MOMEHTY
MOBJIEHH! (3 obcraBrHamu dacy UP to now (the present), lately, recently, so far,
for, since not yet): | haven eaten a watermelon since last summer.

Past perfect
had + Past Participle
Negative

Affirmative Interrogative

| had (°d) bought milk
before you asked me.

| had not (hadn’t)
bought milk before you
asked me.

Had you bought
milk before I asked
you?

Past perfect BxuBa€THCS JUIS TIO3HAYCHHS:

e i, 1m0 BimOymacs paHilie iHIIOI MUHYJOI Jii, TO3HAYCHOI Ji€CTIOBOM Y
past indefinite: | told you | had followed a diet because of stomach
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problems.

® MUHYIIOI Jii, [0 BKE 3aKiHYMIACS JI0 IEBHOIO MOMEHTY B MHUHYIIOMY (31
crnoBocnionyueHnsmu by two o’clock, by that time i 1.1.): She had cooked
dinner by three o clock.

Future perfect

shall/will have + Past Participle

Affirmative Negative Interrogative
| shall (’ll) have bought | | shall not (shan’t) Will you have
milk by dinner. have bought milk by bought milk by

dinner. dinner?

Future perfect BxxuBaeTbcst A1 MO3HAYEHHS MAaWOYTHBOI Mil, IO
3aKIHYMTBCS JI0 TEBHOTO MOMEHTY a0o 10 TModYaTky iHIIOi [ii B
maitoyraeomy: |’ll have cooked dinner by the time you come back.

Unit7
The passive voice

to be + past participle

Tense Active voice Passive voice
Present | They prepare peach jam Peach jam is prepared by
£ every August. them every August.
= Past They prepared peach jam | Peach jam was prepared by
3 last August. them last August.
£ Future | They will prepare peach Peach jam will be prepared
jam next August. by them next August.
Present | They are preparing peach | Peach jam is being prepared
Q jam now. by them now.
S Past They were preparing Peach jam was being
£ peach jam when | came to | prepared by them when |
S see them. came to see them.
o Future | They will be preparing ]
peach jam on holiday.
Present | They have just prepared Peach jam has just been
peach jam. prepared by them.
‘g Past They had prepared peach | Peach jam had been
= jam by then. prepared by them by then.
a Future | They will have prepared Peach jam will have been
peach jam by the end of prepared by them by the end
the August. of the August.
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Unit 8
Suffixation

Cydixke | B:kMBAHHS T2 3HAYEHHSI | Mpuxian
Cydikcu, o yTBOPHOKTH iMeHHUKH

-ade JUist, mpoliec, MPOAYKT (Harmii) lemonade, orangeade

-age akT a0o akr mii, pe3yapTar mii; shortage, village,
CTaH, PEYOBHHA; y3aralbHIOUe tonnage
3HAYEHHS

-al Just (KIHIEBMH pe3ysIbTaT) survival, arrival

-an Ha3BHU 0ci0 3a mpodecismu librarian, technician

(-ian)

-ance Ha3Ba JIii, AKICTh, CTaH convenience, assistance

(-ence)

-ant Jista — ocoba; mpeaMeT assistant, absorbent,

(-ent)

-ery, pin 3amsTTs, podecis; dictionary, greenery,

(-ary) | po3minienns; 36ipHe 3HAYEHHS poetry

-ate nocaja, CyCliJbHUM CTaH; directorate, doctorate,
y3arajbHIOYE 3HAUCHHS; (XiM.) sulfate, collegiate,
BU3HAYEHHS COJIEH KUCIIOT Ha -iC; cabohydrate
XapaKTepHa O3HaKa, MIEBHA SIKiCTh

-cy CTaH, SKICTh accuracy

(-acy)

-dom CTaH, BOJIOJIIHHS freedom, kingdom

-ee oco0a, pijJ 3aHATh YH JisUIBHICT employee,
SIKOT TTO3HAYEH1 BUXiAHUM aieciioBoMm | addressee

-eer JUsa auctioneer, engineer

-er/-or | ocoba um mpeaMer, 1o BUKOHYE aifo, | worker, producer,
MO3HAYEHY IECTIOBOM 260 seller, marketer,
3aiiMaeThCs MisIBHICTIO, o Ha3BaHa | refrigerator, elevator,
IMEHHMKOM indicator

-ery MicIie, Jie BigOyBa€eThCs Jisl; pin bakery, dairy
3aHSTh, AiSUTGHICTD; CTaH, PUCH cookery, snobbery,
XapakKTepy energy

-ese HAJISKHICTh JI0 Hallii, KpaiHH; Chinese, Japanese
CTOCYBATHUCS CTHIIIO, MAHEPH journalese

-ful KUIBKICTh, 00’ €M 40ro-HeOy /b spoonful, bagful,

handful
-hood CTaH, CTYIIiHb BiTHOCHH brotherhood, falsehood
-ics rajy3b HayKH, 3HaHb; il 3aHATH ethics, politics,
economics, physics

-ism BYUCHHS TEOpist, JOKTpuHa; HanpsiMm Y | Buddhism,
MUCTELTBI, JIiTepaTypi; CyCHiJIbHO- impressionism,
exoHoMiuHa opmariist, nomitaauui | heroism, vulgarism,
PYX; CTHJIb Americanism
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-ist oco0a, 110 3aiMa€eThCS SKOKCh technologist,
JUSUTBHICTIO, CIICHIANICT y SAKIACh artist, biologist,
rajty3i, IIOCIiIOBHUK BUCHb Pushkinist

-ment pe3yabTaT 4M 3acid 3MiiCHeHHS Jii; measurement,

CTaH, AKiCThb, yMOBA; I0Ch arrangement,
KOHKpETHE, MaTepiajbHe treatment, pavement

-ness CTaH, MPUTAMAHHICTb SKOCTI, hardness, happiness,
BJIACTHBICTh, O3HAKA tartness, lateness

-ship CTaH, SKICTh; Mocaza, mpodecis; partnership, friendship,
MaliCTepHICTh, BMUIICTB; 30ipHE chairmanship
HOHATTS

-tion, MIOHSATTS, BU3HAUEHE OCHOBOIO competition, digestion,

(-sion, BHXIHOIO Ji€CI0Ba; CTaH, AKIiCTh; production,

-ation, | mporiec uu pe3ynbTat mii consumption,

-ition) nationalization

-y abCTpaKTHE 3HAYCHHS; dusty, discovery

(-ie) 3MEHINYBAJIbHI Ta JiarijHi iMeHa daddy, mummy, sweetie
Cydikcu, o YTBOPIOKHTH NPUKMETHUKH

-able MACUBHA MOXXJIMBICTh, AKTUBHA eatable, digestible,

(-ible, MOXKJTHBICTb responsible, suitable,

-ble) changeable

-al 1110 MA€E CXOXKICTh, CTOCYHOK logical, accidental

-an CTOCYHOK UM HaJIEXKHICTh Ukrainian, European,

(-ian) Russian

-ant 110 BOJIOZi€ TIEBHUMHU SIKOCTSIMU YH significant, important

(-ent) BJIACTHBOCTSIMHU

-ery, 1[0 Ma€ TEHIEHIIIIO 1O TOro, Ha IO elementary,

(-ary) | BKa3ye ocHOBa reactionary

-ed (-d) | mo mMae Te, BOJIOJIIE TUM, Ha IIO big-headed,
BKa3ye OCHOBA leaved

-ese HAJISKHICTB JI0 Hallil, KpaiHu Chinese, Japanese

-ful XapaKTepHa O3HaKa useful, harmful

-ic CKJIQIATHCS 3; CTOCYBATUCS, MATH carbonic, Arabic,
CXOXKICTh historic

-ive MAaTH XapaKTepHi 03HAKH, [I0Ch active, impressive,
HaraJayBaTH massive

-less He MaTH TOTo, Ha 110 BKa3ye ocHoBa | useless, harmless,

careless, helpless

-ly MOAIOHMIA; TOM, 1110 TEePIOANIHO scholarly, yearly, daily
TTOBTOPIOETHCS

-0us MoAiOHMA, 1110 Ma€ BIACTUBOCTI poisonous, famous,

continuous

-ward HATPSIM, 1[0 TTO3HAYYETHCSI backward,

BHXIJHHUM CJIOBOM wayward
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-y 10 Ma€ 03HaKy a00 BIIACTHBICTb, windy, sunny, salty
M03HAYCHY OCHOBOIO
Cydikcu, 1o YTBOPHOKOTH Jli€cji0Ba
-ate MiIaBaTy BILIMBY Te, Ha 1110 BKa3dye | roseate, granulate,
OCHOBA; TIEPETBOPIOBATHCS Ha Te, Ha | elevate, coordinate
IO BKa3ye OCHOBA
-ize BUKOHYBATH Te, Ha 110 BKa3ye computerize, atomize,
OCHOBA; MIEPETBOPIOBATHCH, theorize,
Ti/1IaBaTHCS BIUTMBY, Ha KU internationalize,
BKa3ye OCHOBa; HaOyBaTH SIKOCTEH, privatize
CTaHy, Ha sIKi BKa3ye OCHOBa
-fy HaOyBaTH SIKOCTEH, CTaHy, Ha sIKi simplify, certify,
(-ify) BKa3Y€ OCHOBA classify
Cydikcu, 110 yTBOPIOIOTH NPHCTIBHUKH
-ly TakK, TAKAM YHHOM, sIK BKazye ocHoBa | Kindly, yearly, usually,
quickly, deeply, firstly
Unit 9
Prefixation
[Ipethixe B:kuBaHHs Ta 3HAYEHHA Ipukaan
ab- 3arnepevHe 3HaYeHHs abnormal
anti- NPOTHJICKHE 3HAUEHHS: TIPOTH-, antiseptic, antibacterial,
aHTH- antibiotic
aut(o)- | camo-, aBTO- Automatic, automobile
bi- MOJBIMHUHN, [Ba, ABiYl bi-monthly
bio- CTOCYBATHCS JKUTTS, JkuBHX icroT | biology, biochemistry
by- MICII€3HAXO/PKEHHS, byroad, bystander,
PO3TAIIYBAHHS MTOPSIT; IO MAE byproduct
JPYTopsiiHe, MOOIYHE 3HAYCHHS
co- CIIUTBHICTB, CIIBIIPALL, co-education, cooperate,
OIHOYACHICTb co-exist
contra- | mpoTmiexHa ais contradict
de- 3arepeyHe Yu IMPOTUIICHKHE deform, defrost,
3HAYCHHS; 3iTH 3 BUIY denationalize, debus,
TPaHCIOPTY, TIO3HAYEHOTO deplane
OCHOBOIO
dis- MPOTUIICKHE 3HAYCHHS; disorder, disfigure
ITiICHIIEHHS 3HAYEHHS; PO3IIOILT, disadvantage, dismiss,
BiZIOKpEMIICHHSI disjoin, dislike
en- PO3TalIyBaTH B CEPEAMHI YOIr0- encase, embed,
(em- HEOY/Ib, OXOMHUTH THM, IO encash, enrich,
nepeJ | BU3HAYAETHCS OCHOBOM; cimatmy | entrain, embus,
b, p, | BuI TpaHCHOPTY, TO3HAYCHUI encourage, enlighten
m) OCHOBOIO; HaJIaHHSI SIKOTOCh CTaHy
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ex- BKa3yBaTH HAa BHITYyYCHHS, extract, exclude
KOJIMIITHIN, TonepeHii ex-champion, ex-member
extra- | moHaj-, HaJ3BUYAIHO, EKCTpa- extraordinary, extramural
fore- nepesi-, nepeayBaTu foresee, forego, forehead
in- (il-, | B-, Bcepenuny; 3amepeyHe intake, import, illegal
im-, ir-) | 3HaYeHHs illiterate, inattention,
irregular
inter- B3a€EMOJIisA, B3a€MHUI BIUINB; interconnect,
MiX- interstate, international
mis- HETIPaBUIIbHICTh, TOMUIIKOBICTh mismanagement,
misunderstand, misspell
multi- | 6ararto-, MynbTi- multifunctional,
multinational
non- 3arepeyeHHs Y BiJICYTHICTh non-acid, nondigestible
out- JiecioBa 3i 3HAUYEHHAM outcry, outrun,
nepeBepIIeHHs], 3aBepIIeHoCTi aii; | outbreak, outspeak,
IMEHHHKH Ta IPUKMETHHUKH 3i outdoor
3HAYCHHSAM BUXONY, BiIAJICHOCTI
over- TIOHA/-, Haf, Tiepe-, 3aHaTO overeat, overproduce,
overweight
poly- Gararo-, mosi- polysemy, polytechnic,
polyglot
pre- II0-, TIepe-, CII0YaTKy pretreatment, preheat,
preplan, prepaid
re- 3HOBY, LIE Pa3, HOBTOPHO repack, renew, return
semi- HariB- semiautomatic,
semiperishable
sub- CTaHOBHIIIE HIDKYE YOT0-HEOY b subdivide, subsoil,
abo i ynMock; manopsakyBanus | subsidiary, subcommittee
(o ¢ciy>x61); HEMOBHA KiJIBKICTH subnormal, subaudible
40ro-HeOy/ib
super- | mepeBuIIEHHS HOpMH, CTaHIapTy, | supercharge, superman,
SIKOCTI, HaJ-, CyTep- supermarket
tele- BKa3iBKa Ha 3B 30K Ha BijcTaHi television, teleworking
trans- | posramryBaHHA IO iHIIMH Gik transatlantic,
TOTO, 110 BKA3aHO OCHOBOIO; trans-Baltic, transfigure,
BKa3iBKa Ha 3MiHy (OpMH, CTaHy transform, transfer
ultra- | yneTpa-, 3aHaaTO ultramodern
un- 3amepedHe 3HaYCHHS, unprocessed, unhealthy,
MPOTHIIEKHE 3HAYCHHS unpack, unfreeze
under- | min-; HEOOCTATHICTH, HEIIOBHOTA underground, underline,
underproduce,
underpowered
up- Bropy, JIOTOpH, HATOpY upside, upstairs, uplift
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Composition
CIIOBOCKITIAaHHS — 1I€ YTBOPEHHS HOBHMX CIIiB IUIAXOM MOEIHAHHS
IBOX 4M Oimbiie ocHOB B ckiagHe cioso: fat + soluble = fat-soluble.
CkiamHi croBa MUINYThCs pa3oM abo uepes aedic: buttermilk, bakeshop,
tablespoon, home-grown, long-term, ice-cream.

Unit 10
The proposition

HpI/II/IMeHHI/IK — e cny>1<6013e CJIOBO, IO BKa3ye€ Ha BII[HOI_HGHHH
MDXK CJIOBAMH B pequm U CJ'IOBOCI'[OJ'IY‘-IGHHl TOMY KOpeKTHI/II/I MEpeKiIag
ux CIIiB MOXJIMBUU JIMIIE 3 BpaxyBaHHAM pOJ'Il HpI/II/IMeHHI/IKa. B
AHMTIACHKIM MOBI J10 HAHOLIBIN BKUBAHUX TPUUMEHHHUKIB BiHOCATHCS: N,
to, on, at, by, of, off, after, with, during, before, until, without, about,
around Ta iHIII.

B aHrmiicekii MOBI NPUAMEHHUKH, SK TPaBUIIO, OaraTO3HAYHI,
TOMY B PI3HMX KOHTEKCTaX MOXYTh MEPEKIIalaTUCS PI3HUMHU YKPaTHCHKHUMHU
NIPUMMEHHUKAMMU:

The plate is on the table. — Tapinxka na cmoni.

He was here on Monday. — Bin 6ys mym y noneoinok.
A lecture on physics. — Jlexyin 3 ¢hizuxu.

A lecture on Shakespeare. — Jlexyis npo Llexcnipa.
It depends on you. — I]e 3anescums 6i0 mebe.

B  anrmiiicekiii MOBI ICHYIOTH yCTalleHi NPUIMEHHUKOBI
KOHCTpyKLii "ciioBo + npuitMeHHUK" Ta "npuiiMenHuk + cnoBo”. Cepen
HUX:

* MpPUKMETHHUK + mpuiiMenHuk: excited about, worried about, angry about;
good at, bad at, clever at; surprised at/by, shocked at/by; famous for, well
known for; different from/to, interested in; afraid of, proud of, full of, tired
of; similar to, married to;

» imennHuk + mpuiimennuk: example of; a reply to, an answer to; a
difficulty in something, a difficulty with someone; attitude to;
* miecioBo + mpuiimennuk: apply for; belong to; listen to; shout at; depend
on; die of; speak to; talk to; smile/laugh at; wait for; write to;

* npuiiMennuk + imennnuk: for example; in my opinion; on TV (the radio).

HiecioBa 3 pi3sHEMH TNPUAMEHHHKAMHA MOXYTh MAaTH pi3HI
sHavennst: 100k for — wyxamu, look into — saenaoamu, look on —
cnocmepicamu, 100K after — doensoamu, 100k over — ne nomimumu. Taki
J€CTIOBA HA3UBAIOTHCS (DPA3OBUMIL.

Phrasal verbs
®pazoBi miecmoBa — I CTaii Ji€CTiBHO-TIPHIMEHHHKOBI
CIIOBOCTIONYYeHHS. Taki CIIOBOCIIONYYEHHS € iIOMaTHYHAMU: X 3HAYCHHS
HE MOKHAa BHBECTH 31 3HAYEHHS [I€CIIOBAa Ta BIAMOBIAHOI YAaCTKH,
nanpuknan: pull — msenymu, up — e2opy, pull up — synunumucs.
[HKONMM (pazoBi miecioBa € €KBIBAJIEHTOM YKPAiHCHKHX JIECHTIB 3
npedikcamu: dry — coxuymu, dry up — eucuxamu, cut — pizamu, cut off —
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siopizamu. Yacto Ai€cioBO 3 MPUHMEHHUKOM Ma€ HOBe 3Ha4yeHHs: |00k —
ousumucs, 100k for — wyxamu,; give — dasamu, give up — npununsmu
pobumu ujo-1edyob.

Haiibinpiu yxuBasi (pasoBi JliecnoBa
break down PO30UTH, OTipIUTHCS (PO CTaH 37I0POB’sT)
clear up npHOHpATH
close down 3aKpHBATH, IPHUITHHSITH JIisTIbHICTh
Ccross out BUKPECITIOBATH, CTUPATH, 3HHUIILYBATH
fill in 3aroBHIOBATH (2HKETY)
get on pOOUTH yCHiXH, JaJUTH
get up BCTaBaTH, OYJAUTH
give up 3aJIMIINTH, BIJIMOBHTHCS, KHHYTH
look after MiKITyBaTUCS, JOTISIATH
look forward to YyeKaTH
look for HIYKATH
look out Mi/IITYKYBATH, BUXOAUTHU (Ha SKHHCH OIK)
look up 1rykaTu (Y JIOBiTHUKY)
put on ofraTtu
show off BHCTABJISITH HA MTOKA3, XBAJIUTUCS
speak up TOBOPMTH I'OJIOCHO 1 YiTKO
take off 3HIMATH; BTPAyYaTd Bary; 3MEHIYBaTH
throw away BTpavaTH LIAHC, MOXKJIUBICTh
turn off BUMHKATH (pajiio, ra3, CBITJIO); 3aKpPUBATH

(kpaH, Boy)
turn on BMUKATH (paio, ras, CBITIIO); BiIKpUBaTH (KpaH,
BOJLY)
turn up panToBO 3’ ABISTUCS
wash up MUTH TIOCY/T
Unit 11
Conditionals
Bua ymoBu IigpsaaHe peyeHHs I'o10BHE peyeHHs
PeasbHa ymMoBa: present simple future simple/continuous
CTOCYETBHCSI
MaiOyTHBOTO If | organize a picnic, I’ll invite you.
qacy If it stops raining, we’ll organize a picnic.
MajtopeanbHa past simple would
yMOBa! could + ing. 6e3 to
CTOCYETHCS might
TENePiTHBOro i If 1 organized a picnic, I would invite you.
MaiOyTHHOTO If it stopped raining we could organize a
now, picnic.

Hepeanbna past perfect would
YMOBa! could + mepdexr. ind.
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CTOCYETBCS might

MUHYJIOTO If I had organized a I would have invited
picnic that day, you.
If it had stopped raining | we could have organized
that day, a picnic.
Unit 12

Non-finite forms of the verb

@dopMHU Ji€CTOBA, SIKi BXKHMBAIOTBCS B POJi MPUCYIKA PEUCHHS,
HasuBaoThes ocobosumu (finite forms of the verb). IcuyroTe Takox
neocobosi ¢opmu miecnoa (hon-finite forms of the verb), mo wHe
BXKMBAIOThCS B POJIi TIPHCYZAKA, ajle MOXKYTh BXOJUTH JI0 Horo ckiaay. Lle
inginiTus (the infinitive), repyuniii (the gerund) i niempuxkmernuk (the
participle). Heoco6oBi ¢opmu He MarOTh TpaMaTHYHHUX O3HAK OCOOH, YHCIa
i croco0y, He BUPaXaroTh Yacy Jii, a JIMIIe BKa3ylOTh Ha CITiBBiTHECEHICTh
y 4aci, TOOTO YM € BHpPa)XCHAa HUMHU JIis OJJHOYACHOIO JII€I0 MPHUCY/AKA UM
nepenye iu.

The infinitive

[HOiHITHB — e HeocoOoBa Qopma diecioBa, siKa TiNBKA HA3UBAE
JIiO 1 BiMOBIZa€ HA 3aIUTAaHHA w0 pobumu? abo wo 3pobumu?: 1o pickle
— mapunysamu, corumu, t0 treat — obpobismu.

~

Infinitive forms Active Passive
Indefinite to treat to be treated
Continuous to be treating -
Perfect to have treated to have been treated

®yHukuii iHpiHiTUBA B pevyeHHI
1. Higmer:
To grow vegetables here seems impossible.
2. YacTuHa cxiaagHoro migmera (complex subject):
a) micas miecnis say, believe, know, expect, think, state, announce: Food
preservation is known to be the process of treating and handling food.
0) micas mieciB seem, appear, happen, prove, chance: He proved to be a
good technologist.
B) micis nmpukmernukis (Un)likely, certain, sure: He is likely to know the
main methods of food preservation.
3. YUacTuHA iIMEHHOT'0 CKJIAJIEHOT0 MPUCY/AKA:
The aim of packaging is to protect the product from microbial
contamination.
4. YacTuHA Ti€CTIBHOr0 CKJIAJEHOr0 MPUCYAKA:
a) 3 MmomanpHUMH iecmoBamu: You should preserve food properly.
6) 3 miecoBamu, 0 XapaKTepH3YIOTh TpoTikauHs i begin, start, continue, cease,
would, used to: The ancient people used to sun-dry, freeze and cool food.
5. lonaTok:
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a) micns giecis want, wish, decide, aim, fail, hurry, manage, offer, prepare,
refuse, try, hate, love, like prefer, hope, promise, remember, forget i T. m.:

1 can’t afford to buy a new fridge.

0) micns npukMeTHHKIB Ta nmpuciiaukiB glad, pleased, happy, sorry, able,
afraid, ready, fortunately i . r.: I'm pleased to help you.

6. YacTuHa cxiiagHoro gogatka (complex object):

a) micia miecis want, wish, like, would like, need, prefer, consider, believe,
know, think, expect, suppose i T. m. (3 to): | want you to present new
methods of food preservation.

0) micns mieciB uyrteBoro cnpuitaaTTa hear, feel, see, watch, notice i 1.x.
(6e3 to): | saw you blanch peaches before canning.

7. O3HaYeHHs

They had an attempt to freeze melons.

8. O6cTaBuHa:

a) meru: He went to Paris to master his cooking skills.

0) cryneHro Ta pe3ynbTaTy micnms caiB enough, too: The cucumbers were
too big to use.

B) Hacmiaky: We ordered 10 kilos of blueberries to make jam.

The gerund
Iepynmiit — HeocoGoBa (opma Ai€CTOBa i3 3aKiHUCHHSIM -iNg, 110
Mae€ BJACTHBOCTI JieciioBa ¥ iMeHHMKa. ['epyHniii HazuBae mpouec nii:
canning — xoncepgysannsi.

Gerund forms Active Passive
Present canning being canned
Perfect having canned having been canned

DyHKUii repyHais B peyeHHi
1. Higmer:
Salting is a method of preserving fish and meat by the heavy concentration
of salt.
2. YacTuHa iMeHHOr 0 CKJIAICHOr0 NMpUucyaKa:
His hobby is reading cookery journals.
3. YUacTuHA Ai€cTiBHOTO CKJIA/IEHOT0 MPUCY/AKA:
Are you going to start adding preservatives?
4. JlonaTok:
My mother is good at pickling cucumbers.
5. O3HaueHHst (TTicist IMEHHHUKIB 3 TIpUiiMEeHHUKOM Of):
There are many ways of decorating dishes.
6. O6cTaBuHa yacy, cnoco0y Jii, yMoBH:
He left home without eating anything.

The participle
Hienpuxmernuk (the participle) — ue nHeocoGoBa hopma mieciosa,
0 Ma€ BIACTHBOCTI JIIECTIOBA, MNPUKMETHHUKA Ta MPUCITIBHUKA. B
AHTITIMCHKIA MOBIi € JBa TIEMPUKMETHUKH — TIETPUKMETHUK TETIEPilTHHOTO
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yacy (present participle a6o participle 1) i mienpukMeTHHK MUHYJIOTO 4acy
(past participle a6o participle I1).
Present participle
Present participle yrBoproeThcs 3a JOMOMOTOI0 3aKiHYEHHs -ing,
sIKe JTOJAETHCS 10 iHGiHITHBA JiecaoBa 0e3 yacTku 10.

Forms Active Passive
Indefinite preparing being prepared
Perfect having prepared having been prepared

®yukuii present participle B peuenni
1. O3HayeHHs:
a) mepen iMmenHukoM: The canning process dates back to the 18th century.
6) micas imennuka. Pasteur explained canning effectiveness demonstrating
that the growth of microorganisms causes food spoilage.
2. OfcTaBuHA Yacy, NPUYNHH, CIOCOOY Aii, CymyTHiX 00CTaBHH:
Developing a method of sealing food inside glass jars, Nicolas Appert
published a treatise “The Book for all Households”.
3. YacTuna ckiagHoro goaartka (complex object):
@) micust TieciiB, SIKi BUPaXKaIOTh CIPUHMaHHS 32 JOIIOMOrOK OpTaHiB
qyTTiB See, hear, watch, notice, observe, smell, feel: She smelt meat burning
and saw smoke rising.
6) micis miecis catch, find, leave: | found her canning pears.
Past participle

Past participle wmae mume omny ¢opmy, BiH € TacCHBHUM
JIEMPUKMETHUKOM.

Y TBOpeHHs:

e [IpaBWIIBHI miecinoBa: inghinimue + -ed: used, required.
®  HEMpaBWIIBHI JI€CTIOBA: mpems popma diecnosa: made, taken.
dyukuii past participle B peuenni

1. O3nayeHHs:
a) mepen imennukom: Pasteur is a well-known scientist.
0) micis imennuka: The recipe referred to can be found in cookery books.
2. YacTrHa iMeHHOTr 0 CKJIAI€HOr0 NnpucyaKa:
This method of treating is widely used.
3. O6craBuHAa 4acy, NPUYMHHM, MeTH, COco0y aii i mNoOpiBHAHHS:
Having washed apples, she started peeling them.
4. YacruHa ckjiaagnoro goaatka (complex object):
a) yactuHa ckIagHOro momatka wish, want, prefer, would like i T.x.: | want
these fruits to be processed.
6) micnms miecniB have, get, made mis mo3HAYeHHS fii, 0 BUKOHYETHCS HE
0c06010, TIO3HAYECHOIO THAMETOM, a iHmoK ocoboro mis Hei (They have all
apples canned.) a6o mii, sikoi 3a3Hae ocoba, mo3HadeHa maMeroM (I must
have my kitchen cleaned.)
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Glossary
Acidity regulator — an additive that controls the acidity levels in
food by altering or stabilizing the acid level.
Aerobe — an organism that requires oxygen for respiration.
All-purpose flour — multi-use flour made from hard wheat or a
mixture of hard and soft wheat; contains about 10.5 percent protein.
Anaerobe — an organism that does not require oxygen for
respiration.
Antioxidant — any substance that retards deterioration by oxidation
of foods.
Appetizer (starter) — a small portion of a tasty food or a drink to
stimulate the appetite at the beginning of a meal.
Bacteriology — the branch of science concerned with the study of
bacteria.
Bacterium (pl. bacteria) — a minute single-celled plant of
extremely small size and variable shape that produces acids when
placed in foods.
Baking — cooking food in an oven with dry heat applied evenly
throughout the oven.
Barbecuing — cooking food in or above a fire.
Beef — meat of cow or oxen.
Beverage — any liquid for drinking, esp. one other than water.
Blanching — plunging food (meat, green vegetables, etc.) in boiling
water or bringing to the boil in water in order to whiten, preserve the
natural colour, reduce or remove a bitter or salty taste.
Boiling — cooking in a liquid that is bubbling rapidly and is greatly
agitated.
Bottling — heat treating food in a glass container, usually under
pressure.
Braising — cooking covered in a small amount of liquid, usually
after browning.
Bread — a food baked from a leavened kneaded dough made with
flour or meal, water, yeast, etc.
Bread flour — flour made from hard wheat.
Brine — a strong solution of salt and water used for salting and
pickling food.
Bulb — an underground bud that sends down roots and consists of a
very short stem covered with leafy scales or layers.
Cake flour — weak flour made from soft wheat, which has
considerably less protein. The flour is useful in making soft tender
products such as high-quality cakes and doughnuts.
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Can — a container, usually of thin sheet metal, used for heat
processing.

Canning — heat-treating food in containers to destroy all harmful
organisms.

Carbohydrate — any of a large group of organic compounds,
including sugars, such as sucrose and polysaccharides that contain
carbon, hydrogen and oxygen.

Chemical processing (treatment) — using chemicals or additives in
food manufacture.

Cholesterol — a sterol found in all animal tissues, blood, and animal
fats.

Chop - to cut into pieces of no specified shape.

Cold pack technique — the method of canning when foods are cold
packed into jars.

Colour — an additive used to improve the appearance of food or to
replace colour lost during processing.

Condensed milk — sweetened evaporated milk.

Convenience food — food that needs little preparation, especially
food that has been pre-prepared and preserved for long-term storage.
Cookie — a small, sweet, variously shaped, filled cake, usually flat
and either crisp or chewy.

Cooking — the process of preparing food by applying heat, selecting,
measuring and combining of ingredients in an ordered procedure for
producing safe and edible food.

Core — the hard, central part of an apple, pear, etc., that contains the
seeds.

Course — a part of a meal served at one time.

Cows’ milk — milk obtained from dairy cows.

Crustaceans — shrimp, lobsters, crabs, and other shellfish with a
horny covering.

Cuisine — style of cooking; manner of preparing food.

Cut - to divide into pieces or to shape using a knife.

Deep-frying — cooking submerged in hot fat.

Dessert — usually a sweet course, as of pie, cake or ice cream,
served at the end of a meal.

Dice — to cut into small uniform cubes.

Dietitian — an expert in dietetics; a specialist in planning meals or
diets.

Digestion — the act or process in living organisms of breaking down
ingested food material into easily absorbed and assimilated
substances by the action of enzymes and other agents.
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Disease — any impairment of normal physiological function
affecting all or part of an organism; illness or sickness in general.
Disinfecting — riding of microorganisms potentially harmful to man,
esp by chemical means.

Dish — 1) a container used for holding or serving food, esp. an open
shallow container of pottery, glass; 2) the food that is served or
contained in a dish; 3) a particular article or preparation of food.
Disseminate — to scatter seeds.

Dough — a mixture of flour, liquid, leavening and other ingredients,
worked into a soft thick mass for baking into bread, pastry, etc.
Doughnut — a small, usually ring-shaped cake of sweetened,
leavened dough, fried in deep fat.

Dried milk — dehydrated milk.

Drupe — any fruit with a soft, fleshy part covered by a skinlike outer
layer and surrounding an inner stone that contains the seed, as an
apricot, cherry, plum, etc.

Drupelet — a small drupe: a single blackberry consists of many
drupelets.

Dry heat cooking method — the cooking method when water is not used
to cook the food that is left dry and heat is applied to it.

Drying — preserving food by removing the moisture from it.
Emulsifier — a food additive, such as lecithin, that prevents
separation of sauces or other processed foods.

Evaporated milk — milk concentrated by evaporation.

Fat — any of a large group of nitrogenous organic compounds
consisting of polymers of amino acids that are essential constituents
of living cells.

First course — usually a soup course, served before the main course.
Fish — aquatic animals having jaws, gills, a backbone, a skull, fins
and a skin covered with scales.

Flavour enhancer — a substance added to food to enhance its
flavour.

Food additive — any substance added to food to improve its
characteristics and prevent its deterioration.

Food handler — a person who has contacts with foodstuffs,
tableware and kitchen utensils.

Food poisoning — an acute illness typically characterized by
gastrointestinal inflammation, vomiting and diarrhoea, caused by
food that is either naturally poisonous or contaminated by
pathogenic bacteria.
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Food preservation — the process of treating and handling food in
such a way as to stop or greatly slow down spoilage while
maintaining nutritional value, texture and flavour.

Food processing — the set of methods and techniques used to
transform raw ingredients into food or to transform food into other
forms for consumption by humans or animals.

Food safety — characteristic of food to be healthy.

Food spoilage — the act, process or state when food becomes unfit
for consumption or use.

Food technologist — a specialist having knowledge of the physical,
nutritional, biological and sensory properties of foods.

Foodborne illness — a disease that comes from the food you ate.
Freezer — an insulated cold-storage cabinet for long-term storage of
perishable foodstuffs.

Freezing — preserving food by subjection it to extreme cold.

Fruit — the ripened edible ovary of a flowering plant containing one
or more seeds.

Frying — cooking food in fat.

Fungus (pl. fungi) - an organism that lacks chlorophyll, leaves, true
stems and roots, reproduced by spores; it lives as saprotrophs or
parasites.

Game — meat of wild animals and fowl.

Gluten flour — specialty wheat flour made by adding vital wheat
gluten to increase the protein level to about 41 percent.

Goat’s milk — the milk of a goat.

Grilling (broiling) — cooking by direct heat, as under a grill,
over a hot fire, or on an open grid over charcoal.

Health — the state of being bodily and mentally vigorous and free
from disease.

Heat processing — treating food by cold or hot temperatures in order
to keep the food safe and extend its shelf life.

Homogenized milk — milk with the fat particles broken up and
dispersed uniformly so the cream will not rise.

Hot fat cooking method — cooking method, in which fat is the
medium of conveying heat to food.

Hot pack technique — the method of canning when foods are
cooked briefly and then placed in the canning jars while hot.
Hygiene — a scientific discipline describing handling, preparation and
storage of food in order to prevent foodborne illness.

Intake — the process of taking food into the body through the
mouth.
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Irradiation — the method of preserving food by exposing it to
ionizing radiation.

Joule — a unit of energy or work done.

Lay the table —to arrange a table for eating a meal.

Lean meat — the part of meat that contains little or no fat.

Loaf bread — a portion of bread baked in one piece, commonly of
oblong shape and in a size convenient for table use.

Long-term method - the method that extends the life of a product
for several years.

Low-fat milk — milk, from which some of the cream has been
removed.

Main (second) course — the principal dish of a meal.

Meat — muscular flesh and associated fat of a mammal used as food.
Mechanical processing — treating food in order to preserve it using
physical forces, a machine or machinery.

Microbiologist — a specialist dealing with microorganisms.
Microorganism — any organism, such as a bacterium or virus, of
microscopic size.

Microwaving — cooking food in a microwave oven.

Milk — a white or yellowish emulsion drunk as a drink or used to
make butter, cheese, casein products.

Mince — to chop very fine.

Mineral — a solid homogeneous inorganic substance having a
definite chemical composition that your body needs to stay healthy.
Modified atmosphere storage — the way to preserve food by
operating on the atmosphere around it.

Moist heat cooking method — the cooking method when liquid is
used as a medium to cook food.

Mollusk — a shellfish with a protective shell.

Mould - single cell filaments that can branch together making a
strongly knit structure like a mat, which can often be seen with the
naked eye.

Mutton — meat of sheep.

Non-perishable food — the foodstuff which does not spoil
microbiologically.

Nucleus — the central, usually spherical or oval mass of protoplasm,
present in most plant and animal cells.

Nutrient — any substance that nourishes an organism.

Nutrition — the series of processes, by which an organism takes in
and assimilates food for promoting growth and replacing worn or
injured tissues.
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Nutritionist — a person who specializes in nutrition and the nutritive
value of various foods.

Obesity — a condition, in which excess body fat has accumulated to such
an extent that health may be negatively affected.

Osmotic pressure — the pressure necessary to prevent osmosis into
a given solution when the solution is separated from the pure solvent
by a semipermeable membrane.

Pan broiling — cooking in a pan or skillet on the top of the stove
without the use of fat.

Pan-frying — cooking in a moderate amount of fat in a pan over
moderate heat.

Pasteurization — heat treating milk in order to destroy harmful
organisms.

Pasteurized milk — milk that has been exposed briefly to high
temperatures to destroy microorganisms and prevent fermentation.
Pastry —all fancy baked goods, including cakes, sweet rolls, etc.

Pastry flour — soft wheat, short- and medium-patent flour with a
protein level of about 9.7 percent. It is used in pie doughs, quick
breads, muffins, biscuits, pastries and some cookies.

Perishable food — the food that spoils very quickly.

Pickling — the way of preserving food in a liquid (brine, vinegar).
Poaching — cooking in a small amount of liquid that is hot but not
actually bubbling.

Pork — meat of pig.

Poultry — domestic fowls collectively.

Preservative —a chemical added to foods to extend its shelf life.

Pressure canning — heat-treating foods under pressure in
containers to remove harmful organisms, after which food is
sealed.

Pressure cooker — a strong hermetically sealed pot, in which food
may be cooked quickly under pressure at the temperature above the
normal boiling point of water.

Primary food — the food that receives little or no processing.
Processing — treating or preparing food by a special method in order
to preserve it.

Property — any trait or attribute proper to a thing or, formerly, to a
person; characteristic quality; peculiarity.

Protein — a substance contained in foods such as meat, cheese and
butter, which forms the energy store in the body.

Provide — to supply (someone) with something.

Raising agent — an additive that increases the volume and enhances
the texture of food.
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Raw milk — unpasteurized milk.

Recipe — a list of materials and directions for preparing a dish or
drink.

Refreezing — freezing the products that once have been frozen.
Refrigerator — a chamber, in which food and drinks are kept cool.
Ripen — to become or make ripe; to mature.

Roasting — treating food by high heat, usually with added fat with
very little moisture.

Roll — a thin cake covered with fruit, nuts, etc. and rolled.

Root — the part of a plant, usually below the ground, that lacks
nodes, shoots and leaves, holds the plant in position, draws water
and nourishment from the soil, and stores food.

Salad — a dish, usually cold, of raw or sometimes cooked vegetables
or fruits in various combinations, served with a dressing; sometimes
seafood, poultry, eggs are added.

Salting — extending food shelf life with the use of heavy
concentration of salt.

Sanitizing — making sanitary or hygienic.

Sautéing — cooking quickly in a small amount of fat.

Scalded milk — milk heated almost to boiling.

Sealing — closing tightly so as to render airtight or watertight.
Secondary food — the primary food converted into the final product.
Seed — the part of a flowering plant that typically contains the
embryo with its protective coat and stored food and that can develop
into a new plant under the proper conditions.

Self-rising flour — flour (usually soft wheat), to which baking
powder and salt have been added during production.

Serve — to give someone a portion or portions of food at the table.
Serving — a portion or helping of food or drink.

Shelf life — the length of time the food can be stored without
deterioration.

Shellfish — any aquatic animal having a shell or shell-like carapace,
often used as human food.

Short-term method — the method that extends the life of a product
for some days.

Simmering — cooking in a liquid that is bubbling very gently.
Skimmed milk — milk, from which the cream has been skimmed.
Slice — to cut into uniform slices, usually across the grain.

Smoking — curing (meat, fish, etc.) by treating with smoke.

Soft drink — drink containing no alcohol.

Spirit — strong alcoholic liquor produced by distillation.
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Spore — a body produced by bacteria when conditions are
unfavourable.

Sprout — to begin to grow or germinate; to give off shoots or buds.

Stalk — the main stem or axis of a plant.

Steaming — cooking foods by exposing them directly to steam.
Stem — the main upward-growing axis of a plant having nodes and
bearing leaves, usually extending in a direction opposite to that of
the root and above the ground, and serving to support the plant and
to transport and store food materials.

Stewing — cooking food using a lot of liquid by long slow
simmering.

Stir-frying — frying food quickly over very high heat in an oiled
pan.

Strong drink — drink containing much alcohol.

Substance — the physical matter, of which a thing consists; material.
Sun-drying — drying food in the sun.

Sweetener — a substitute for sugar that does not contain sugar.
Thickener — an additive that improves and thickens the texture of
food by forming a gel.

Tin — a container made of metallic tin.

Tool — anything used as a means of performing an operation or
achieving an end.

Vacuum-packing — the method of storing food in the vacuum
environment, usually in an air-tight bag or bottle.

Veal — meat of calf.

Vegetable — any of various herbaceous plants having parts that are
used as food.

Vitamin — any of a group of substances that are essential, in small
guantities, for the normal functioning of metabolism in the body.
Water bath canning — immersing the jars and their holding rack in
water that is heated to and maintained at boiling throughout the
processing period.

Whole milk — milk, from which no constituent (such as fat) has
been removed.

Whole wheat flour — flour milled from the entire kernel.
Wholesomeness — clean or healthy practices.

Yeast — any yeastlike fungus, esp. of the genus Candida, which can
cause thrush in areas infected with it.
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Listening scripts
Unit 1
Listening 1.1.

Ann Gados is a production manager for a Spanish drink
market. She may well be the perfect model for students, not because of
her position, but because of how she got it. Her present position is the
result of hard work, creativity, intelligence and determination.

Gados didn’t go to any business school because she got
married when she was only 18. Her hushband worked in the hotel business
and earned enough money for the family. Gados helped her hushband and
didn’t think about a career of her own. But in 1987, her husband became
ill and Gados decided to go back to school for a degree. In 1991, she got a
Master’s degree in Food Technology. After this, she worked as an
engineer for different food-manufacturing companies. Her first
management position was an assistant to the production manager for a
Spanish bread-making company.

In 1996, she received the post of the production manager. She
has been working as a production manager for 5 years. She enjoys her job
a lot. Gados says, “When we work hard toward our goal, we never lose.
But young people should be persistent and flexible in their job hunting”.

Listening 1.2.

My name’s George. I'm 19 years old and come from Bologna in
Italy. ’'m a student at the university, where I study Food Technology.
Most of my lectures are in the afternoons, so | usually get up late and
study in the evenings. At weekends, | often go to the cinema with my
friends in the winter or to the seaside in the summer. My family has a
house on the Adriatic coast, and we all go there every summer for two
months. I’'m very interested in food safety issues, and would like to meet
students from other countries who share my views.

My name’s Lars. I'm 26 years old and I come from Malmo in
Sweden. I’'m a trainee manager in a company which sells foods. I spend
one week of each month in a different department so that | learn various
aspects of the work. | generally spend at least one day per week out of the
office as my job involves sales and marketing. My job’s very interesting
but rather tiring. | get up early each morning and drive ten miles to my
office but I still find the time to study English, because a teacher comes to
the company twice a week. In my spare time, | like to go skiing and |
enjoy all water sports.
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My name’s Akemi. I’'m 25 years old and I come from Tokyo in
Japan. At the moment, I’'m living in Cambridge where I’'m a student of
English at a language school. My interests are theatre, cinema and
classical music, especially opera. In Japan, | work in a large department
store selling cosmetics. When | go home, | hope to get a job using my
English, maybe in a travel agency. My ambition is to travel all over
Europe and learn another European language.

Unit 2

Listening 2.1.
Interviewer: Could you introduce yourself and your job, please?
Melissa Goodman: My name is Melissa Goodman. I’'m the technical manager
of our King’s Lynn manufacturing site, which produces Campbell’s soup,
Homepride sauces and Fray Bentos pies and puddings. | am responsible for
ensuring we produce high-quality products for our consumers that comply with all
current food safety and legal standards.
Interviewer: What do you actually do?
Melissa Goodman: | am responsible for all quality aspects of the production
process. This includes ensuring the quality of raw ingredients that go into our
products, monitoring and improvement of current processing techniques, testing
and introducing new products in the plant and working with all departments to
enhance knowledge and skills in quality and food safety. I’'m also a member of the
site management team and am responsible for a department of 10 people who
have roles in quality analysis, product technology and technical support.
Interviewer: How did you get into it?
Melissa Goodman: I’ve always loved working with food and been interested in
its production. Following my degree in biology, | worked briefly for the
Environment Agency, and then moved to Campbell where I’ve progressed
through a number of positions and now head of the technical department.
Interviewer: Can you give any career-building tips?
Melissa Goodman: Go for what you really want — and keep at it. | am so
involved with food and every aspect of its production. | feel so proud when | see
Campbell’s products on supermarket shelves and know I’ve played such a key
role in their manufacture. | also enjoy the drive to constantly improve the quality
of everything we do. | like setting challenging targets and seeing things through to
a positive end result.
Interviewer: What skills are the most essential for your job?
Melissa Goodman: Communication skills are critical and being a good listener is
vital. You need to be open to new ideas and new ways of doing things and value
everyone’s contribution. Also in my job, ensuring we adhere to high standards of
quality and safety is important, so attention to detail is another key skill.
Interviewer: What are your plans for the future?
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Melissa Goodman: I’ve only recently taken on this role so I'm really looking
forward to taking on my new responsibilities and identifying opportunities to
drive further quality improvements.

Listening 2.2.

In the United Kingdom, food producers and food service organizations
often organize training for their employees either on the job or through graduate
training schemes. Companies employing graduates with degrees in related
disciplines usually arrange training for new entrants. Most food technologists
continue to update their skills throughout their career, usually by doing short
courses in areas such as Food Hygiene or Meat Safety, or in a specific subject
such as Advanced Baking. Other relevant courses may include subjects in Science
and Technology or Sales and Marketing. Courses are often company-sponsored.

Relevant postgraduate taught courses approved by the Institute of Food
Science and Technology can be studied part-time or full-time and last between
one and three years. They are offered at a number of universities around the
country. Typical subjects offered are Advanced Food Manufacture, Food
Production Management, Nutrition and Food Management, Food Safety
Management, Food Quality Management, Food Biotechnology, Food Science,
Food Technology.

For those interested in food inspection (e.g. working in a local authority
environmental health department), there are a number of courses that are
accredited through the Chartered Institute of Environmental Health.

Unit 3

Listening 3.1.
Waiter: Good evening, sir, madam. A table for two, was it?
Man: Yes, that’s right.
Waiter: Would you like a table in the garden, or inside?
Man: What do you think, it’s not so warm this evening, is it?
Woman: Oh, let’s sit outside. It’s a lovely evening. The table in the corner will
do.
Waiter: Fine. Now, would you like a drink while you’re looking at the menu?
Woman: Yes, I’ll have an orange juice, please.
Man: Nothing for me. No, can | have some mineral water?
Waiter: Certainly, sir. We have Malvern water, which is sparkling, or Highland
water, which is still.
Man: Still, yes.
Wiaiter: OK, a Highland mineral water and an orange juice. Thank you, here’s
the menu.
Man: Thanks, ... that sparkling water always gives me terrible indigestion. So,
what shall we have?
Woman: Mmm, do you want a starter?
Man: Well, what is there? Let’s see. Oh, Fried mushrooms sound nice. No,
they come with garlic sauce. Garlic sauce gives me ...
Woman: ... terrible indigestion. | know.
Man: The other things aren’t very interesting, really, are they? Let’s go on the
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main course, shall we?

Woman: OK.

Waiter: There we are, your drinks. Are you ready to order now?

Man: Well, errm ... Yes, I think so. What would you recommend?

Waiter: Well, the Chicken Kyiv is today’s speciality. That’s breast of chicken,
fried, stuffed with garlic and butter and served with French fries.

Man: No, I can’t ... erm. No, I think I’ll just have a salad.

Waiter: Would you like a small mixed salad, or would you rather have an
unlimited salad from our salad bar? Then you can eat as much as you want.
Man: Oh, that sounds interesting. Yes, I’ll have the unlimited salad. Maybe I’1l
have a dessert later.

Waiter: And for you, madam?

Woman: I’ll have the Sole, please.

Waiter: Would you like rice or French fries?

Woman: Um, I’ll have chips, please.

Waiter: Right, Sole and French fries. Would you like anything else to drink?
Woman: Shall we have some wine?

Man: Yes, red or white?

Woman: I’d like red, please.

Listening 3.2.
1. This is a favourite Ukrainian delicacy. We use it in many forms —
uncooked and fried, smoked and salted, baked and boiled. Also, we fry it, cook
crackling and even eat it with honey.

2. The cooking process for this dish is unique in that all ingredients,
including the beets, are prepared separately. Beets should be sprinkled with lemon
juice or vinegar in order to preserve their colour and then they should be cut and
roasted. Onions, carrots, parsley are fried together for 15 minutes and tomatoes
are added at the end. Other vegetables should be cooked separately. All
ingredients should be put in bit by bit. Cooking time for this dish is approximately
2- 3 hours. Let the flavours mingle for 20 minutes before the dish is served.

3. Recipes for it have not changed for hundreds of years and have been
passed down from one generation to another. This dish should be eaten hot only!
It can be made from different types of flour and it is also possible to add cottage
cheese, potato or apples to the pastry. They are boiled in either water, milk or
broth. This dish is served either with fried onions and cracklings or sour cream.

4. It is a kind of fruit compote, but it is really much richer and more
concentrated than fruit compote. It is delicious mixture of raisins, prunes and
spices — cinnamon, cloves, and dried citrus peel.

5. A food item made with a variety of fillings wrapped in cabbage. The

filling usually includes meat, often beef or pork, seasoned with onion, tomato
paste, salt, black pepper and spices. The filling is stuffed in cabbage leaves, which
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are tucked around it like an egg roll. It is simmered, steamed in a covered pot until
cooked, and is usually eaten hot.

Unit4
Listening 4.1.

The simple and classic boiled egg is one of the finest and easiest edible
delights known on the Earth with just 70 calories, and full of nature’s most perfect
form of protein. It used to be that people were scared of eating eggs because of the
cholesterol in the egg yolks. Now research has found that eggs also raise the good
cholesterol that bodies need.

For perfect cooking of boiled eggs, start with eggs that don't have any
visible cracks. Do not add salt to water. The salt will raise the boiling point of the
water making the egg whites rubbery.

To get perfectly peeled boiled eggs, use eggs that are at least 3 to 5 days.
Eqggs that are too fresh are difficult to peel. The fresher the eggs, the harder it will
be to peel them.

Bring your eggs to room temperature before cooking. If the egg has been
stored in the refrigerator it can be warmed gently under a flowing hot tap water.
By bringing the eggs to room temperature, they’re much less likely to crack in the
hot water. Also, the temperature of the egg at the start of the cooking process will
affect the cooking time.

Place the eggs in a pan with enough cold water to cover eggs completely.
As soon as the water reaches a rapid boil, set a timer for 17 minutes for large eggs
or 20 minutes for jumbo eggs. After 17 or 20 minutes (depending on the size of
your eggs), remove from heat and drain off water from the eggs.

Listening 4.2.
Woman: How about chicken supreme, then? That looks quite nice.
Man: OK. What do we need then, apart from chicken?
Woman: Er ... an onion. Can you start a shopping list?
Man: An onion, some chicken. ..
Woman: Yes, two pieces of chicken, some lemon juice — oh, put a lemon on
the list, can you? Some mushrooms... oh no, we’ve got some mushrooms. An
egg yolk. .. no, we’ve got eggs already. ..
Man: What are we going to have with it? Potatoes?
Woman: No, let’s have rice. But we haven’t got any, so can you put a packet of
rice on the list? And bread — a loaf of brown bread — put that on the list too. Oh,
and we need some cream. Have we got any?
Man: Yes, I bought some yesterday. I’ll get a bottle of wine too. White?
Woman: Yes, that’s nice with chicken. What about dessert? I know, I'll do
peaches in red wine. We’ve got some red wine. Can you get two peaches —
nice, ripe peaches, and a packet of sugar. We haven’t got very much.
Man: Sugar... OK. Is that everything?
Woman: Yes, | think so.
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Unit5
Listening 5.1.

To begin with, cocoa pods are cut from cocoa trees with large knives,
taking care not to damage nearby flowers. The women of the family collect the
pods in large baskets, which they carry on their heads. Next, the pods are split
open with a knife and the beans are removed. Following this a pile of wet cocoa
beans is put on banana leaves, which are spread out in a circle on the ground.
More leaves are put on top to cover the pile. After five to six days, the wet mass of
beans is dried in the sun. Lastly, the beans are put into sacks for transport all over
the world.

Listening 5.2.

OK. This morning I'm going to show you how to make two cocktails: a
Daiquiri and a Manhattan. Let’s start with the Daiquiri. First, take the cocktail
shaker and fill it with crushed ice. After that, add three measures of light rum, one
measure of lemon juice, and a teaspoon of caster sugar. Then shake well and
strain into a cocktail glass. Finally, garnish with a slice of lemon, and that’s it.

Let’s move on to our next cocktail, the Manhattan. Half fill a large glass
with ice, then add one and a half measures of Canadian whisky and three quarters
of a measure of sweet vermouth. Then add a dash of Angostura bitters. Stir it well
and strain into a cocktail glass. Finally, add a slice of lemon and garnish with a
cherry.

Unit 6
Listening 6.1.

Food allergies occur when your immune system makes a mistake.
Normally, your immune system protects you from germs and disease. It does this
by making antibodies that help you fight off bacteria, viruses and other tiny
organisms that can make you sick. But if you have a food allergy, your immune
system mistakenly treats something in a certain food as if it's really dangerous to
you.

If a kid with peanut allergy would have eaten that peanut-topped
brownie, here's what would happen. Antibodies to something in the food would
cause mast cells (a type of immune system cell in the body) to release chemicals
into the bloodstream. One of these chemicals is histamine.

These foods cause the most food allergies: peanuts and other nuts,
seafood such as shrimp, milk, particularly cow's milk, eggs, soy, and wheat.

Listening 6.2
Good morning, ladies and gentlemen, thank you for your coming. My
name is Sarah James, and I’m here to give a brief presentation on healthy and
unhealthy aspects of some food. My talk is very short, so, please, keep your
questions for the end. I've divided my presentation into four parts according to the
foods | am talking about: chocolate, salt, fruit and vegetables, coffee and tea.
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Firstly, I will talk about chocolate. | have good news today for you, all
chocolate lovers. Recent studies say chocolate is good for you. But how much
chocolate should you eat? Well, a maximum of three chocolate bars a month, so
not much. Eating twenty chocolate cookies a day is definitely not a good idea. But
remember: chocolate eaters live longer than non-chocolate eaters.

The second part of my presentation is about salt. The same as about
chocolate is true for salt. The study from the USA says salt eaters live longer.
Now there’s a change! Do you have any salt in the house these days?

Now | move on to fruit and vegetables. The myth from the past says that
bread and potatoes make you fat. A new study says, “Eat a lot of bread and
potatoes. You’ll lose kilos and get thinner”. Ha! ha! They don’t know how many
potatoes I can eat. Do you remember when dentists said, “Finish meals with
fruit”? Well, they now say there is a lot of acid in fruit. It’s bad for your teeth so
don’t eat much fruit.

Finally, they used to say that you shouldn’t have any coffee or tea, but
now it’s OK. Coffee is an antidepressant: it can make you happy. And... tea can
help you think.

So I “d like to make the conclusion, it is important to eat the right food
and the right amount of food. There’s always food for thought! Happy eating!

Unit 7
Listening 7.1.

Grape is eaten and enjoyed all over the world. It is a very healthy fruit as
it is fat-free, sodium-free and cholesterol-free. The European grape has been used
as food since prehistoric times. Grape seeds have been found in remains of lake
dwellings of the Bronze Age in Switzerland and Italy and in tombs of ancient
Egypt. The European grape is now commercially cultivated in warmer regions all
over the world, particularly, in western Europe, the Balkans, California, Australia,
South Africa, and parts of South America.

Grape varieties are classified according to their ultimate use. Table
grapes must be low in both acidity and sugar content and must conform to definite
standards of size, colour and shape. Raisin grapes are preferably seedless, with
high sugar content and low acidity. Grapes used to make table wine must have
relatively high acidity and moderate sugar content; dessert wines and other sweet
wines must have high sugar content and moderate acidity.

Grape should be eaten right away or stored unwashed in a clear plastic
bag separate from other fruit and vegetables in the refrigerator. It can be stored for
up to one week.

Listening 7.2.
Mango is considered to be the king of fruit. It originated in Southeast
Asia where it has been grown for over 4,000 years. Over the years, mango groves
have spread to many parts of the tropical and sub-tropical world. Mango trees
require hot, dry periods to set and produce a good crop. Today, there are over
1,000 different varieties of mangoes throughout the world.
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Mangoes really can make you feel better! Beyond being delicious and
rich in vitamins, minerals and antioxidants, mangoes contain an enzyme with
stomach soothing properties. These comforting enzymes act as a digestive aid and
can be held partially responsible for that feeling of contentment we experience
during and after our mango ritual.

We all know the importance of fibre in our diets. If you are eating your
mango-a-day, irregularity is not a problem for you. Research has shown that
dietary fibre has a protective effect against degenerative diseases, especially with
regards to the heart; it may help prevent certain types of cancer, as well as
lowering blood cholesterol levels. An average sized mango can contain up to 40%
of your daily fibre requirement. For those of you who are physically active,
whether working out or constantly on the go, mangoes are also a great way to
replenish that lost potassium. Deliciously rich in antioxidants, potassium and fibre
—mango is the perfect fruit! Truly “the king of fruit”.

Unit8
Listening 8.1.

Cauliflower is an annual plant that reproduces by seed. Typically, only
the head (the white curd) is eaten while the stalk and surrounding thick green
leaves are discarded. Cauliflower is extremely nutritious, and may be eaten
cooked, raw or pickled.

Cauliflower is low in fat, high in dietary fibre, folate, water and vitamin
C, possessing a very high nutritional density. Cauliflower shares with broccoli and
cabbage several phytochemicals, which are beneficial to human health, including
an anti-cancer compound released when cauliflower is chopped or chewed.
Cauliflower can be boiled, fried, steamed or eaten raw.

When cooking, the outer leaves and thick stalks are removed, leaving
only the florets. The leaves are also edible, but are most often discarded. These
should be broken into similar-sized pieces so they are cooked evenly. After eight
minutes of steaming or five minutes of boiling, the florets should be soft, but not
mushy.

Cauliflower is often served with a cheese sauce or with a meat gravy.

Listening 8.2.

To store carrots, dig them in late fall when the soil is dry and
immediately prepare them for storage. Cut off the tops, then rinse in water and let
dry. Pack them into polyethylene bags and store in a cold, damp place between 32
and 40°F. An extra refrigerator in the house is an excellent place for carrot storage.
Beets, kohlrabi and winter radishes can be stored in the same way.

Onions must be mature and thoroughly dry to keep well in storage. Store
them in a dry, well-ventilated place such as an attic or unheated room. Do not
store onions in the cellar.

Potatoes to be stored require special handling at harvest. Dig potatoes
carefully and remove them promptly from the garden to prevent sun and wind
damage. Store only potatoes free of serious cuts and bruises. Late crop potatoes
are better than early crop potatoes for a long-term storage. Late potatoes keep well
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for several months in basement storage rooms and cellars. They keep best in
moderately moist air. Store potatoes in the dark to prevent them from turning
green.

Unit9
Listening 9.1.

Yeast breads are a rich source of energy and can make important
contributions to meet daily nutritional needs. The nutritional value of bread is
influenced by the ingredients used to make it. Flour, the chief ingredient of bread,
contributes significantly to its energy value. If you use enriched and whole-wheat
flour in yeast breads, they will also provide thiamine or vitamin B-I, riboflavin or
vitamin B-2, niacin, and iron. When milk is used instead of water, it also adds
nutrients. Milk will make bread an even better food because it is a rich source of
calcium, riboflavin and complete protein. Whole milk will also supply vitamin A.
Some yeast doughs are further enriched by the inclusion of eggs.

Bread is a nutritious food with a low-key flavour that blends well with
many foods. For this reason, bread continues to be the staff of life and should be
included in meals in a variety of ways.

Listening 9.2.

One of the best parts of any wedding is definitely the cake. The wedding
cake is an important part of the reception. It symbolizes so much more than just a
tasty dessert. It is the traditional cake served to the guests at a wedding reception
after a wedding. In modern Western culture, it is usually a large cake, multi-
layered or tiered, and heavily decorated with icing, occasionally over a layer of
marzipan or fondant, topped with a small statue representing the couple.

A portion may be stored and eaten by the couple at their first wedding
anniversary, or at the christening of their first child. Sometimes this portion is the
top tier, and sometimes a portion of the piece from which the bride and groom fed
each other, depending on the local customs. The portion of the cake may be frozen
for this purpose; the top tier of the cake may sometimes consist of a fruitcake,
which could be stored for a great length of time.

Unit 10
Listening 10.1.

Supermarkets now stock many different varieties of milk. The most
common in the UK is still cow’s milk, but others include sheep and goat’s milk, as
well as a number of plant-based substitutes — including soya, rice, oat and almond
milk — for people with lactose intolerance.

Milk in the UK (generally cow’s milk) is distinguished by its fat content.

o Whole or full-fat milk contains about 3.5 per cent fat.
o Semi-skimmed contains about 1.7 per cent fat.
o Skimmed milk contains 0.1 to 0.3 per cent fat.

Even whole milk is relatively low in fat and certainly semi-skimmed
milk can be labelled as a low-fat food. Contrary to popular belief, lowering the fat
content in milk does not affect the calcium content, so an adequate calcium intake
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can still be obtained from lower-fat dairy products. However, low fat milk
contains less energy and lower amounts of fat soluble vitamins and isn’t suitable
for children under two years.

Some supermarkets have now started selling milk with a one per cent fat
content, which has almost half the fat of semi-skimmed milk but retains a more
creamy flavour. This is a good option for those people who want to lower the
amount of fat they’re consuming but don’t like the taste of skimmed milk.

Listening 10.2.

Milk and dairy products are an important source of calcium. Calcium is
a mineral that helps build strong bones and teeth, regulates muscle contraction
(including the heartbeat) and makes sure the blood is clotting normally.

Calcium is an essential nutrient for all children to help grow strong
bones. But many children and teenagers don’t receive their recommended daily
intake. Encouraging children and adolescents to drink more milk, rather than other
drinks, can provide not only calcium, but also important proteins, carbohydrates
and micronutrients.

Unit 11
Listening 11.1.

In recent years, concerns have been raised over the use of meat as a
regular part of the human diet. In a large-scale study, the consumption of red meat
was found to raise the risk of cancer by 20 to 60 percent. In particular, red meat
and processed meat are associated with higher risk of cancers of the lung and
liver. Animal fat tends to have a higher percentage of saturated fat, consumption
of which has been correlated with various health problems. The saturated fat
found in meat has been associated with significantly raised risks of colon cancer
and breast cancer.

Meat is believed to increase risk of heart disease and diabetes, with the
risks of heart disease being three times greater for 45-64 year old men who eat
meat daily, versus those who are vegetarians, according to the survey. A large-
scale study has also found that eating two or more servings of meat a day
increases the risk of suffering from excessive fat around the waist, high blood
sugar, high cholesterol, and high blood pressure.

Meat, like any food, can also transmit certain diseases, but complete
cooking and avoiding recontamination reduce this risk.

Listening 11.2.

The traditional form of sushi is fermented fish and rice, preserved with
salt in the process that has been traced to Southeast Asia, where it remains popular
today. The term sushi comes from an ancient grammatical form; literally, "sushi*
means "it’s sour".

The common ingredient across all the different kinds of sushi
is sushi rice. The variety in sushi arises from the different fillings and toppings,
condiments, and the way these ingredients are put together. The same ingredients
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may be assembled in a traditional or a contemporary way, creating a very different
final result.

When cooking sushi in a traditional way, vinegar was added to the
mixture for better taste and preservation. The vinegar accentuated the rice’s
sourness, and was known to increase its life span, allowing the fermentation
process to be shortened and eventually abandoned. The science behind the
fermentation of fish packed in rice is that the vinegar produced from fermenting
rice breaks the fish down into amino acids. The oldest form of sushi in Japan,
Narezushi still very closely resembles this process.

The contemporary version of sushi was invented by Hanaya Yohei. The
sushi invented by Hanaya was an early form of fast food that was not fermented
and could be eaten with one’s hands roadside or in a theatre. For cooking such
sushi, they use freshly caught fish.

Unit 12
Listening 12.1.

Research into the use of ionizing radiations started after World War 11
when it was thought that it might lead to ideal preservation techniques.
Unfortunately, it was not true and only a few products now receive radiation
treatment to extend their shelf life. One of the main drawbacks is that many
products develop off-flavours, which is generally unacceptable.

At present the major applications involve the low-level treatment of
some stored vegetable crops (such as potatoes and onions) to prevent sprouting as
well as to destroy storage pests. Irradiation also has application in the sterilization
of spices, for which there is no alternative chemical method available. The
technology may be compared to pasteurization; it is sometimes called “cold
pasteurization”, as the product is not heated.

Although difficult, it is essential to study the safety problems both from
the aspects of the processing operation itself and also from the viewpoint of the
risk of radioactivity presented by the use of irradiation techniques.

Listening 12.2.

Sugar is used to preserve fruits, either in syrup with fruits such as apples,
pears, peaches, apricots, plums or in crystallized form where the preserved
material is cooked in sugar to the point of crystallisation and the final product is
then stored dry. This method is used for the skins of citrus fruit, angelica and
ginger.

A madification of this process produces glacé fruit such as glacé cherries
where the fruit is preserved in sugar but is then extracted from the syrup and sold,
the preservation being maintained by the sugar content of the fruit and the
superficial coating of syrup.

The use of sugar is often combined with alcohol for preservation of
luxury products such as fruit in brandy or other spirits. These should not be
confused with fruit flavoured spirits such as cherry brandy.
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	2. Learn about yourself before a job interview. To prepare for answering questions about yourself, list your attributes and try to find some faults. By studying your faults, you will be able to choose one that is somewhat innocuous or could be turned ...
	3. Prepare interview questions of your own to ask. As the interview comes to a close, one of the final questions you may be asked is "What questions do you have?"
	4. Practice, practice, and then practice some more. Before you go out on interviews, rehearse, not exactly what you will say, but how you will say it. The more you repeat a scenario, the more comfortable you will begin to feel with it.
	Purpose/Objective
	Length
	Outline/Main parts
	Giving examples
	For example/Such as …
	Sequencing/Ordering
	Let’s start with…
	Comparing
	In the same way.
	Summarizing
	To sum up/In brief.
	Signalling the end
	Concluding
	In conclusion… / I would like to make a conclusion …
	Closing
	Thank you for your attention./ Thank you for listening.
	Inviting questions


	Writing: Letter of enquiry
	Letters of enquiry describe what the writer wants and why. The more unusual the request, the more convincing the reason needs to be. The structure of a letter of enquiry is the following:
	Across
	Down
	2. You make a Jack-o’-Lantern with this vegetable. 3. It’s a green leaf used in salads and hamburgers. 4. It’s a high-fibre, stringy stalk, used in soups or salads.
	6. You cook it to prepare red sauce.
	10. Available, storage, dehydration, maturity.
	13. Diet – dietary, dietician.
	Raisin
	broiled fish – риба, обсмажена на вогні
	crockpot fish – риба, приготовлена в череп'яному горщику
	en papillote – риба, приготовлена в змазаній олією фользі  або жиронепроникному папері
	sauteed fish – риба, спочатку підрум’янена, а потім обсмажена в невеликій кількості олії
	Meat (including poultry) plays an important part in our daily diet.  All muscle tissue is very high in protein, containing all of the essential amino acids, and is a good source of zinc, vitamin B12, selenium, phosphorus, niacin, vitamin B6, iron and ...
	b) How can you cook meat and poultry?  Give your guidelines for some methods of cooking meat or poultry.


	Active vocabulary
	Study skills: Problem-solving at the meeting
	Identifying the real problem
	The purpose of the meeting is …
	The point is that … / The problem is that…
	We’ve got the same problem.
	Making suggestions
	I think we could … / In my opinion, it is better to …
	To my mind, we should … / I believe it is necessary to …
	If you want my opinion, … .
	I suppose that … / That might be one way …
	We should definitely do this.
	Discussing
	In discussing …/ While (by) discussing … .
	I would start out by discussing … .
	This is the question to be open to discussion.
	The problem under discussion … .
	At the close of the discussion … .
	Interrupting
	Could I say something? / Could I just comment on that?
	Hold on a minute./ Sorry to interrupt but …
	Agreeing
	Yes, that’s a good idea./ Excellent! Absolutely! / That’s great!
	I agree with it. / I am in full agreement with it.
	I fully support this idea.
	You are right./ Surely. / Certainly./ Of course.
	Disagreeing
	I cannot agree that … / I disagree with it.
	I am against this proposal.
	That’s not a good idea.
	I doubt if we can … / I am not quite sure that …
	That’s wrong./ You are mistaken …
	Adding
	I would like to add a few words to …/ Just a word about … .
	I would like to make a few remarks.
	Emphasizing
	I would like to emphasize …/ I would like to stress … .
	I would point out … . / As you have pointed out … .
	Summarizing
	We can summarize …/ In summary, I would like to … .
	In reviewing,  … .
	To put (this) in a nutshell,  … .
	I would like to sum this up.
	19. Imagine you are having a meeting with your top-managers.  Discuss the advantages and disadvantages of a new preservation technique for mangoes.  Design the plan for the coming mango season.  Use helpful language.

	Sausage
	Listening 8.2.

