SIAOAOI'THHI HAYKHU

168

DOLI: https://doi.org/10.32839/2304-5809/2020-7-83-36
VK 811.111°373.6:811.112.2

«Moaoauit BueHHM» * Ne 7 (83) * nunens, 2020 p.

JlonaTtiox H.I., Monxnosau B.B.
YepHiBenpKkuil HationaabHui yHiBepeuTeT imeHi I0pia Oenprosrua

CTPYKTYPHI TA ®YHKIIIOHAJILHI OCOBJINBOCTI KYJIIHAPHOI IEKCUKH
B BPUTAHCBKOMY TEJIENNIOY THE GREAT BRITISH BAKE OFF

Amnoranis. [lonana craTTs IpucBsaUYeHa TOCTIIMKEHHIO CTPYKTYPHUX Ta (PYHKINIMHUX XapaKTePUCTUK KyJIIHAPHOL
JIEKCUKH, BUJILJIEHOI 31 CKPUIITIB OpuTaHCchKoro KysiHapHoro Tesentoy The Great British Bake Off. Cydache Ky-
JIHApPHE 110y — IIe HOBHH KaHp IPOrpaM racTPOHOMIYHOI TEMATUKH, XaPAKTePHUMU OCOOJIMBOCTSAMU SIKOTO € BH-
JOBHIIHICTh, €JIEMEHTH PEeaJIiTi-III0y Ta KOHKYPEHIIil, 3CYyB aKIIeHTIB 3 IPUTOTYBAHHS 13Kl HA II0KA3 KOH(IIKTHIX
BIJHOCHH MI3K YIACHUKAMM. Y X0l JOCIIIKEeHHS 0YJI0 BCTAHOBJIEHO, 10 aHAII30BaHA KyJIIHAPHA JIeKCHKA Maike
IIOBHICTIO HO6y,HOBaHa HA IMEHHMKOBIN OCHOBI. Taro: BOHA CKJIATAETHCS SK 3 HEHTPAIbHOI JIEKCHUKN 3arajIbHO-
Io BIKUTKY, Tak 1 B OLIBIIIA Mipl 3aII03MYEHNUX CJIB BY3bKOIO BAKUTKY, 00MEKEHOI0 IIEPEBAKHO BUCOKOK KyXHEIO.

Haituacrinre BykuBaoThCs HA3BU TOPTIB, HI/IpOI‘lB Ta IXHIX IHTpeAleHTIB. JacTo Il Ha3BX NOXOIATH BLJ BIACHHUX
HA3B Ha ITO3HAYEHHS MICIII IX BUHUKHEHHS, IXHbOT'0 BUHAXITHUKA ab0 IIpocTo BiAoMOI 0cobu Toro yacy abo micra.

KmiouogBi ciioBa: KymiHapHa JIEKCHKA, TEJIEIIOY, CTPYKTYPHIL 0COOIUBOCT, (PYHKINNAHI XapaKTePHUCTUKY, IIOHIMA.

Lopatiuk Nataliia, Moldovan Vita
Yuriy Fedkovych Chernivtsi National University

STRUCTURAL AND FUNCTIONAL CHARACTERISTICS
OF BRITISH CULINARY VOCABULARY IN A BRITISH TELEVISION BAKING
COMPETITION THE GREAT BRITISH BAKE OFF

Summary. The aim of the presented article is a thorough investigation of structural and functional character-
istics of the culinary vocabulary selected from the on-line scripts of the British television baking competition
The Great British Bake Off. Thus, a modern culinary show may be defined as a new genre of a TV programme
on a gastronomic topic, with its most important peculiarities being entertainment, some elements of a re-
ality show and competition, and a shifted emphasis from the cooking process itself to the conflicts arousing
among the contesters. In the course of our investigation, the analyzed vocabulary has proved to consist chiefly
of nouns, both simple and compound ones, which account for about two-thirds of the material under study.
The latter have either the NN (one word) or N+N (written separately) structure. Also, the outcomes show that
nominal word combinations build a little less than a third of the culinary vocabulary; verbs, adjectives as well
as their combinations turned to be infrequent. It is also worth mentioning that the material under investiga-
tion includes both neutral words and professionalisms mainly belonging to haute cuisine. In this way, cake, pie,
and their ingredients nominations are characterized by the most frequent application. Moreover, they are often
derived from proper names denoting the place of their origin (Gruyére cheese), their inventor/creator (Clemen-
tine, frangipane), or just a celebrity of those times (Leibniz). In linguistics, the words of such a type are referred
to as eponyms, i.e. common nouns originating from proper ones. The study also shows that groups of lexemes
denoting dishes as well as cooking and storing equipment, cooking processes, and attributes display their rare
use. The latter is often expressed by nouns in the function of attributes meaning either the main ingredient of
the dish or its shape or an event the pastry is dedicated to. Finally, it should be mentioned that clusters of fruit,
spices, and meat nominations are seldom used to denote stuffing, the same low frequency being displayed by
lexemes for some kinds of alcohol used to soak the dough.

Keywords: culinary vocabulary, TV show, structural peculiarities, functional characteristics, eponyms.

ocTtaHOBKA mpoosemu. Ha cborogHINIHbO-

My eTalll PO3BUTKY JIHIBICTUKW BUBYEHHS
KyJIIHAPHOI JIEKCUKH IOB'sI3aHe 3 TepMIHO3HAaB-
CTBOM, IHTEPHAI[IOHAJbHHUMHN €JIEMEHTAMH B HIMH,
TeHe3010 HAI[IOHAJIBHUX KYJIHAPHUX CUCTEM, Ii CTH-
JIICTHYHOI'O ACIIeKTy Ta XapaKTePUCTHKAMU y CITelri-
AJIBHOMY JTHCKYPCI.

BamikasieHicTs y ii JOCITIAMKEHH] OACHIOETHCA
il MIMPOKOI0 BIKMBAHICTIO AK MEPECIYHUMHU TpoMa-
OSHAMU, TAK 1 ImpodecioHanamMu cBoei cupasu. Jisa
OCTaHHIX MOKe CTATHCS y HAroJl BUBUEHHS 11 eTH-
MOJIOTI, CTPYKTYPH Ta OCHOBHUX (DYHKIIIH, 1110 1 cTa-
HOBUTDH aKTyaJIbHiCTH 00paHOi TeMu.

AnaJtia ocraHHixX gociigskeHs i myoikari.
He muBiasumch Ha BEJWKY KiJBKICTH JOCJIIIKEHD,
IIPUCBAYEHNUX TAJY3€BUM IIiJCHCTEMAaM, BUBYCHHS
KYJIIHAPHOI JIEKCUKH 3aJIUIIAEThCA PparMeHTap-
HIM 1 CTOCYETBHCS IIePeayCciM BUBUCHHS ITI0XOIKEHHS
HasB mpoaykTis Ta crpas (3. Kosupesa), Tepminoio-
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rii rpomascbkoro xapuyesauusa (C. Pymenro). IIpo-
Osremu 11 ITeperJIaay aHIIIHACHKO0 MOBOK BHUCBITIIIO-
Basu 10.B. Yepnosa ta T.C. 'apanienko, koHITENT
«IMA» craB obexkrom BuBuenns O.I'. CaBeibeBoi
ta 1.B. IlaxomoBoi, racTpoHOMIUYHUI AUCKYpPC BH-
KJIMKaB 3alikaBiieHHs HaykoBins E.E. Baparamisi-
mi ta A.JO. 3emckogol.

Bugineuns me BupimeHux paHime JyacTuH
3aranapHOI mpoosemu. Sk 6aurMo, KOMILIEKCHMI
MHIIXI1T 10 BUBUEHHS KYJIHAPHOI JIEKCUKH IIe He 34-
CTOCOBYBABCH, i CTPYKTYPHI Ta (PYyHKITINHI XapaKTe-
PUCTUKH He 6ym/1 PO3KPUTI.

Mera craTTi 1o/iArae B aHAJI31 CTPYKTYPHUX
Ta (PYyHKIIAHUX XapaKTePUCTHK KyJIIHAPHOI JIEKCH-
KM Ha Mareplan kyJiHapuoro Tesemroy The Great
British Bake Off.

Bukiam ocHoOBHOro marepiamay. 3a TBep-
mxenaam 10.B. Yeprosoi, «3apas KyJriHapis CIIyrye
y CBOEMY POJi MHUCTEIITBOM. Bin0OyBaeThCs MEBHUM
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YUHOM 3MINIAHHS KyJIBTYD, HAalPUKJIAJ, AMepHUKa
3am03WIy€e KyJIIHAPHI TEXHIKA Ta HOHATTA 3 (paH-
1y3bKOl KyXHl Oxpim TOro, Ha TesleeKpaHax Bce
YJacTilre 3'sBJISIOTHCA IIPOrPpaMM KyJIIHAPHOI Tema-
tukn, tuny «Macrepllled», «HpaHJ;I/II/I kyxap Ame-
purm», «llexerpHa KyXHs» Ta IH., 1€ HEOAMIHHO
MIPUCYTHI yCl HAWHOBIIIT PaCTPOHOMl‘IHl TeHIEHIIID
[3, c. 148].

1.B. Coxaub posrisznae RymHale IOy AK «CIIe-
uIYHUE, Bi3yari3oBaHUM 1 HACHUYEHUH YCHOIO
PUTOPUKOI0 HABYAHHS ¥ 1H(OPMYBAHHS aHAJOT
KyJiHapHOl KHuUrm [2, ¢. 90], B sKOMy BepOasIbHY
CKJIA[IOBY KHUTH 3aMIHUJIN Bi3yaJILHOIO.

K. I'py6ru HaBOIWUTH Take BHU3HAYEHHS: CKYJIi-
HApHI II0y € OKPEMUM BUJIOM TeJIEBI3IHHOI IPOIyK-
1ii 31 CBOIMH crenupIYHIME COIiaIbHO-KOMYyHIKA-
IMIMHUMHY TEXHOJIOT1AMHY, KOMILJIEKCHE 3aCTOCYBAHHS
AKMX BIUIMBA€ Ha YCHINIHICTh KYyJIHAPHUX IIOY-
mpoekTi» [1].

¥ 2000-1 poru 3’IBASIOTHCSI KyJIIHAPHI II0Y-3Ma-
TaHHS MUK KyXapsaMU B SKAX PaIuKaJIbHO 3MIHIO-
€THCS CTPYKTYpPa IPOTPAMHU: TOJIOBHE MUTAHHS III0Y
BiJTeIep He IO TOTYBATH, a XTO ITepeMosKe. ¥ TaKUX
KyJIIHApPHUX II0Y «3aCTOCOBYETHCS TEXHOJIOTIS KOH-
KyDeHIIIl MisK KyXapsMH, POOUTBCS aKIeHT Ha KOH-
QIrikTaxX MK YIACHUKAMHE 1 CYIISMI» [1 1].

P. AHI‘IeJIB6ayM CTBEPIIKYE, 10 TAKl KyJIIHAPHI
IOy BAPTO PO3YMITH K HOBY TeJIEBI3liHYy peasib-
HicTb. JlocmimHUK BigsHavae 1 HOBI PUCH TAKUX KY-
JIHAPHUX BUIOBHIIL; «BICOKA SKICTH MEIIMHOIO IIPO-
JYKTY 3arajioM, FapMOHIAHe IIOeJHAHHS 3MaraHHs
1 KysiHApIi, B3aeMO/is MK Cy/JSMA Ta yIaCHUKA-
MU, CTBOPEHHS ePeKTy 3aJIyUYeHH ayIuTopii y mpu-
TOTYBaHHSA 13K [4].

OT:ke, KyJTiHApHE ITI0Y — ITe HOBHI SKaHp IIporpam
racTPOHOMIYHOI TeMAaTHKH, XapaKTepHl 0co0JIMBOC-
Tl SKOIO IIe BI/I,I[OBI/IH_[HiCTI) eJIEMEeHTH PeaJIiTi- -II0y
Ta KOHKYPEHILiI, 3CYB aKIeHTIB 3 IPUTOTYBAHH K1
Ha [10Ka3 KOH(IIKTHUX BIHOCHH MI%K yIaCHUKAMU.

Ha mepimmomy erarmi HAIIOTO TOCITIAMKEHHS IIPO-
aHaATI3yEMO CTPYKTYPHI OCOOJMBOCTI KyJIIHAPHOI
JIEKCUKH B OpHTAHCHKOMY KyJrHapHOMy 1oy The
Great British Bake Off, BuokpemyeHoi Hamu 31
ckpurris Tesernoy The Great British Bake Off. Crio-
YaTKY POSIOIIJINMO iX 34 YaCTUHAMHU MOBH.

Orsxe, Hamu OyJsio BuOKpemuieno 325 (60,3%)
IMeHHHUEIB Ta 159 (9,5%) IMEHHUKOBHUX CJIOBOCIIOJIY-
vyeHb. Cepell OMMHOYHUX JIEKCEM-IMEHHUKIB MU BHU-
mamim 121 KopeHeBy jekcemy (22%), HATTpUKIIAT:
cup, dates, fig, dill, fruit, mousse, okra, olive, pea,
ple, prune, TOIIQ.

41 ivMeHHWK OYB YTBOpPEHHH JIepHUBAIIHUM
nIsixoM yepes cydikcariio (7,6%):starter, texture,
pastry, baker, baguette, filling, freezer, Tompo.

CriragHl IMEHHHKNA MOKYTB MaTH CTPYKTYpy NN
(20 imeHHHEKIB, 3,7%), TOOTO IMcaTHCS pas3oM, abo
N+N (143, 27%) i mucaTucs oKpemo.

[Mpurmagamu Iepiux MOMKYTH CJIYTyBaTH HAa-
crymHi JJekcemu: barberries, buttercream, chickpeas,
cookbook, coconut, cranberries, nutmeg, peanut,
TOIIIO.

Crpykrypy N+N MamoTh HACTYIIHI IMEHHHKU:
creme brulee, date chutney, pork pie, root vegetables,
Wagon Wheel, Torio.

IMeHHUKOBI CJIOBOCIIOJTyUYeHHSI IIPeJCTaBJIeH]
HACTYITHUMU CTPYKTYPAMU:

— N+N+N (18, 3%): Chilli challenge cake, ginger
spice cake, passion fruit roulade, Toro;
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— N and N+N (5, 1%): banana and chocolate-
chip, chicken and pesto samosa, To1II10;

— N pr N (7, 1,3%): juggernaut of flavour, slice of
bread, bag of crisps, To1110;

—N’s N (2, 0,4%): goat’s cheese, baker’s breakfast;

— A+N (63, 10%): orange liquer, roast chicken,
salted caramel, spiced fig, Tomo;

— AN (2, 0,4%): shortbread, sweetcorn.

— IMEHHUKOBI JIAHITIOMKKOBL yrBoperHs (72, 13%)
— 3 1 Oinbine enemenTiB: beautiful white chocolate
and cherry oatmeal biscuits, chocolate, tahini and
almond babka, honey and apricot ginger cake,
almond Princess cake, ToIII0.

BuromaBmm KigbKiCHI OIOPaAXyHKH, MOMKEMO
CTBEP/KYBATH, W0 IMEHHWKH Ta IX CIIOJYYeHHs B
SIKOCT1 KJIIOUOBOTO CJIOBA CKJIamamoTh Maitke 90 %
IIOCJTIKYBAHOI JIEKCUKH.

Poaristremo poamomis perrrru 10 %. [ostoBumy ix
(28 mpurJiiams, 5,2%) CKIagal0Th MPUKMETHHKN Ta
iX cIosIyd4eHHs, e BOHM € KJIIUYoBHM ciioBoMm. Ce-
pen OMHOCTIBHUAX MMPUKMETHUKIB BUILIAEMO 8 KOpe-
HeBux JekceM (1,5%), manpuriaan: dry, moist, raw,
sSour, TOIIIO.

15 IPUKMETHUKIB YTBOPEHI MIJISTXOM JepUBAIrii:

— cydircamsa (13 mexcem, 2,4%): juicy, lumpy,
oaty, spicy, tasty, TOIIIO;

— adikcamisa (2 mpurnagu, 0,2%): appetizing,
overbaked.

JlaHio:KoBl  yTBOpEeHHs, Je IPUKMETHUK
€ TOJIOBHHUM CJIOBOM, HANYYIOTh 4 IIPUKJIAIH:
flavoured with the orange liqueur Ta #ioro Bapiariii.

ITpubsmsao piBHy KUIBKICTE y 13 (5,1%) mpwH-
KJIQJIB CKJIQIAIOTH JIECJIOBA Ta IECTIBHI CJIOBO-
crronyuents. Ceperm 10 (1,9%) omHOCTIBHHX KOpe-
HeBHUX [leciB HaszmBaeMo Takl: knead, melt, mix,
rise, squeeze, TOIIO. 3yCTPIYaOTHCA y HEBEJHUKIHN
KimbrocTi (4 mpursaamu, 0,7%) Takoxk 1 dpas3osi mi-
ecioBa: bake off, roll out/up, taper off. HiecmiBHi
CJIOBOCITOJIyYEHHSA HAMIYYITh 13 mpukaamais (2,5%)
1 MalOTh HACTYIIHY CTPYKTYPY:

V+N (9, 1,56%): melt the butter, separate the eggs,
thicken the custard, Toio;

V pr N (3, 0,6%): drip into oil, soak in the coffee,
sprinkle with cinnamon;

V+Adv (1, 0,2%): seal it together.

ITpoawmasrisyBaBim 0cobIMBOCTI (PYHKITIOHYBAH-
Hs KyJIHAPHOI JIEKCUKN Y OpHUTAHCHhKOMY KyJIlHAP-
"Homy tesemoy The Great British Bake Off, mu Bu-
TUJISIEMO HACTYIIHI XapaKTePUCTUKH.

[To-mepiite, BMOKPEMJITIOEMO MAJIO YHCEIBHI TIPe/I-
MeTHI JIeKceMu Ha mo3HadeHHsa mocyny (5) (cup,
glass, mixing bowl, tray) Ta obIagHAHHS IJIS TOTY-
BaHHSA Ta 30epiranusa ki (7) (free-standing mixer,
freezer, fridge, hand whisk, oven), nexcemu Ha II0-
3HaueHHs IporieciB (48 cioBoB:xuBaHb) (baking,
cooking, crystallize, dip, knead, rise roll, separate,
sprinkle), osumax (40 cioBoB:kuBaub) (grilled
chicken, black coffee, appetising, disgusting,
delicious, savoury, flavoured)).

Cepen oCTaHHIX 03HAKA YACTO IIepeIaeThCs
IMEHHUKOM, KU BUKOHYye (PYHKIIIO O3HAYEHHS,
"Hanpuraam: walnut pastry, yeast dough/mixture,
vodka buttercream, Tompo. Ilpuuomy, y BHIagKy
carrot cake, apricot cake, bacon and cheese
ple BOHO BKagye Ha Mmarepias (TOJOBHHM IHTpesi-
€HT), 3 IKOTO0 BUTOTOBJIEHO TOPT 400 ITUPIT, TOMl AK ¥
dragon cake, Eiffel Tower Cake, hedgehog cake
ab6o flamingo cake o3naka Bkasye Ha HMoro opmy,
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y npuraagax birthday cake, Christmas pudding,
Yuletide (Christmas day)bakes — Ha mofito, 3 IKOIO
LOB’s3aHa BUINYKA. Takoxm O3HAKa BKa3ye y J0-
CITIPKEHIN JIEKCHUI[l HA ITOXOMKEHHs BUIIIYKM, Ha-
mpurkaan: Danish pastry — matchbka BUIMIYKA 3
smctroBoro Ticra [13], Tabasco — ma3Ba rocTporo
coycy, IIo BIIepIe CIIpo0yBai KOHKICTaIO0pH came
y mpoBiuiii 3 Takoo Ha3Bow [10], Turkish delight
cake — paxaT-JIyKyM.

Jlstst ormmcy mpoBaJIBHOTO MUpOTa Ha Melrl, yJac-
HUK III0y HABITH y:KHUB (ppaseosioriam tough as old
boots:

“Because you said that you'd practised a lot, so
are you feeling pretty confident about your lemon
and poppy seed tray bake? Yeah so that's the one
bake which I was really hoping to, like, carry me
through.And then on the day, for some reason, it
just didn't rise, it was just not baking in the middle,
which meant I had to leave it in longer and then it
went dry.And Prue said it's tough as old boots,
but, yeah” [12].

OCKIJIBKM TeJIeloy € KyJIHApHUM, HaWOlLIbIIe
JIeKCeM BIKHMTO Ha MMO3HAYEHHS Ha3B TOPTIB Ta ITUPO-
ris (210), manpurmnan: almond Princess cake, apple
frangipane tart, apricot cake, bacon and cheese pie,
banoffee pie, birthday cake, Black Forest tray bake,
black olive and dark chocolate cake, cardamon and
frangipane tray bake, carrot cake, chilli challenge
cake, chocolate orange layer cake, chocolate, tahini
and almond babka, Christmas cake, cucumber
sandwich cake, dragon cake, Eiffel Tower cake,
hedgehog cake, ice cream cake, joconde cake, a Ta-
roxx meumBa (56): cherry and chocolate oatmeal
biscuits, chocolate creme patisserie, chocolate finger,
Christmas tree biscuits, Danish pastry, gingerbread,
orange zest bunting biscuits, pecan praline biscuits,
Wagon Wheels.

Camy sekcemy biscuit 6yJio BskuTo 55 pasis.

Ocraunus Hassa neunsa Wagon Wheels € meToHi-
MI€I0, OCKLIIBKY BI3yaJIbHO Harajaye opmoio KoJieca
1 CKJIamaerhess 3 ABoX 1meuiB Mapis 13 HIsKHIM cydJie
IocepeIrHI, BKPUTUX IITOKOJIAIOM.

Taxroxk 3a JOIIOMOI00 METOHIMII CTBOPEHO HA3BY
joconde cake, na yectb Mouu Jlisu me J[:xoxounm,
Hamucauol Jleomapmo ga Bimul, ockiibKm BBasKa-
€ThCsI, 10 11T KAPTHUHA CIIPABUJIA CUJIbHE BPAKEeHHS
Ha (ppaHIy3bKkux KoHauTepiB. OCKUIBKH 3arajbHAa
HA3Ba TOPTA YTBOPEHA BiJ BJIACHOI, IO IIOB’sI3aHA
3 HEW, BBAYKAEMO IO JIEKCEMY EIOHIMOM. 3a BH-
3HadyeHHam JiHrsictie K. ,Z[eerMa ta A. Jlobera
TaKl CJI0Ba CTBOPIOIOTBCS BiJ IMEH BLJoMEX 0CIO,
AKl MaJy IIeBHE BLTHONIIEHHS [0 CTBOPEHHX CJIiB
[6]. OTxe, enownim — 11e TepMiH, AKHIA O3HAYAE 3a-
raJibHy Ha3BY, III0 IIOXOAUTH BIJ BJIACHOI: iMeHl a6o
reorpadiutoro micig. Tak, HAIPUKJIAL, IIEPIITHH
batoruur Hershey Bar OyB cCTBOpeHUI KOHIUTEPOM
Minbrorom [epmri y 1894 p. y m. Jlaukacrep, Ilen-
cubBanisa. CeHIBIY HAPOIUBCA O 5 PAHKY 6 cepHs
1762 poxry, xoau Hxxoum Monrario, yerBepTuii rpad
CeHABIY 3roJIOOHIB I Yac IPH B KApPTH 1 HAKa3aB
HIPUHECTH oMy XOJIOMHHUM TOHKO HApPi3aHUM pPOCT-
01 Misk TBOMA KyCOYKAMU TOCTEPHOIO xJriba [9].

Emonimom e 1 masBa meumBa Leibniz, Hassa-
HOro Ha vecTh (pisocoda 1 marematura ['ordpima
Binbremema JleioOnima (1646-1716) B1IOMOI0
Toml MemIKaHIT ['aHoBepa, e Oysja posTamoBaHa
KOHIHUTepChKa KoMnaHia Bahlsen, BUpOOHUK IIHOTO
openmy [13].
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Hassa dpyrry clementine — ribpuny Masgapuey
Ta KUCJIOTO alleIbCUHY-KOPOJIbKA, BHPOIIEHOTO CBSI-
menukom Kitemenrom Ponbe B Ayxupl Ta Ha3BaHO-
r0 Ha #oro yecth y 1902 p, TAKOK € €IIOHIMOM.

Frangipane (ropixoBuil KpeM 3 MUTIAJIEM) II0-
XOIUTH Bij mpissumia Frangipani —y 17 ct. iTasmii-
CBKOT0 BI/IHaXi,E[HI/IRa mapdyMiB 13 3alraxoM Kylia
mIoMepil (BlIoMoro 3apas, K (bpaHﬁcHr[aH) [6].

Cardigan Cake (ropr y BUITIANL CBETPy) —
moxoguTh Bin imeni James Thomas Brudenell
(1797-1868), cvomoro rpacdgy Kapauraucwkoro, aH-
TIIHACHKOT0 TeHepaJia, SKUH IpociaBuBes Ha Kpum-
coki#t BitiHI. CaMe BiH 3aII0YaTKYBAB MOy HOCHTHU
IpUTAJIEHUH B'I3aHUM KaAKeT, Oy Iydr KOMaHIHPOM
Bi#icbKa mix Bamakmasomo y 1854 p [10].

Ilyxeprn npanine HasBaHM Ha YeCTh Mapllasa
Duplessis-Praslin (1598—1675), umii Kyxap 1 CTBOPHB IX.

Savarin (pomoBa 6aba caBapeH) 3aBIsIye CBOIN
HA3Bl (PPaAHILy3bKOMY IIOJIITHKY 1 rypMaHy Anthelme
Brillat-Savarin T1826 [Webster] BIJIOMOMY CBOIM BH-
cmoBoM: «CKasky MeHi, 1110 TH 19, 1 g CKasKy, XTO TI» [8]

IleunBo Tesco mpomaeTbesa B OQHOMMEHHIN Mepe-
K1 CyImepMapKeTiB, HA3Ba SIKUX € CKOPOYEHHSM BiJI
Thomas Edwards Stockwell, and Cohen [7]. Ha-
3Ba 3'sBuyacsa y 1924 p., komau Jxex Koren Buky-
IUB IIpaBa Ha IepeBe3eHHs yaio y Tomaca Easapna
CroxBesia. BiH cTBOpuB HOBUIL JIeli0JI, BUKOPHCTO-
Byloun iHimiasu iMmeni mocradanbumra (TES) Ta
mepriri AB1 JiiTepu cBoro mpissumia [13].

CnoBocriosryuenust biscuit selfie BBaxkaeMo Heo-
JIOT13MOM, IT[0 BUHHUK caMe Ha TepeHaxX JOCJIiIKyBa-
Horo kysaiHapuoro moy The Great British Bake Off,
Jie Ha movaTKy TrKHS meunBa (Biscuit Week) yuac-
HUKHW MaJIi BUTOTOBHUTHU CBOI ABTOIIOPTPETH 3 TIEUH-
Ba. Hapaai, 11eit Bupas He 3a()iKCOBAHO y KOJTHOMY
CJIOBHUKY aHTJIIHICHKOI MOBH.

Hasgsa tBepmoro cupy Gruyére moxXoauTsb Bij Ha-
3BU MIBeHIIAPChKOro MicTeura Gruyeére, e BiH 1 BU-
rotosiiszeTbesa [10]. OKpiM HBOTO MM BHOKPEMHJIH
e 5 Ha3B cupiB: curds, goat’s cheese, mascarpone,
macaroni cheese,ricotta.

TloogmuoKO 3ycTpivaloTbesi HA3BH  (PPYKTIB
(21, banana, avocado, passion fruit, lemon) Ta
oBouiB (13, pea, root vegetables, horseradish, kale,
potato) B SIKOCT1 CKJIQOBUX yacTuH HaduHKHA. [0
HUX TakKOX BimmocuMmo Bumu Mm'sca: (13) chicken,
pork, pigeon, game, partridge, lard, sausage meat,
venison). Cepen cumemi sBumuisgemo dill, fennel,
ginger (11), mint (4), paprika, saffron, spinach (7).

TaKOIM TTpOCTEKYIOTHCST HA3BY AJTKOTOJIBHUX Ha-
TI0iB, TOJIOBHUM YHWHOM BYKHUTHUX JJIs IIPOCOUYBAH-
HsI TOTOBUX KyJIIHApHUX BUPOO0IB: alcohol, liqueur,
milk, coffee, rum, sherry.

Bucnoskn i nponosunii. 3 HaBeleHUX BUIIE
JTAaHUX MOKeMO BUBECTH, 10 OJTHOCJIIBHI Ta CKJIATHI
IMEHHUKH [I€PEBAKAIOTH ¥ JOCILIKYBAHIN JIEKCHLIL
Ta CKJIAAI0Th OJIM3BKO ABOX TpeTuH (61%) aHairso-
BaHOro Marepiaiy. IMEHHHKOBI CJIOBOCIOJyYeHHs
IPeJCTaBJISAIOTh TPOXU MEHIIIe TPeTUHU MaTepiary
(29%), miecoBa, IPUKMETHUKH Ta IXHI CJIOBOCIIOJY-
YeHHA € MaJio yncesibHuME. OTiKe, KyJTiHApHA JIeK-
cuka tesemoy The Great British Bake Off vaii-
sKe IOBHICTIO 00yI0BaHa HA IMEHHUKOBIHM OCHOBI.

Taxkosx O0aumMmo, IO KyJJiHapHA JIEKCHKA JOCJII-
JIKYBAHOTO TeJIeIIoy CKIaJaeThCa SIK 3 HeUTpaJIbHOI
JIEKCUKHU 3aTaJIbHOTO BXKUTKY, TAK 1 B OLIBIIIH Mipi
3aITO3UYEHUX CJIIB BY3BKOTO BIKUTKY, 00MEIKEHOTO
IepeBaskHO BHCOKOI KyxXHer. Hatiuacriire BxxuBa-
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I0THCSI HA3BH TOPTIB, IIMPOriB Ta IXHIX IHTPEIIEHTIB. IlepcriekTHBaMK  IIOZAJIBIIOTO  TOCJIIMKEHHS
YacTo 11l Ha3BU MTOXOIATH BiJ BJIACHUX HA3B HA II0- MOKE CTATH KOMIIAPATUBHHN aHAJI3 KyJIIHAPHOI
3HAYEHHS MICIIA iX BUHUKHEHHs, IXHBOI'0 BUHAXIA- JIEKCHMKM Ha MaTeplasi pisHHX Tejeloy abo y pis-
HUKa a00 IIPOCTO B1IOMOI 0cO0HM TOTO Yacy abo MicTa. HHUX BaplaHTax aHTJIIMCHKOI MOBH.
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