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AHnHoTammsa. HacTosmas cTaTes MOCBAIIEHA M3YYECHUIO HaOOpa S3BIKOBBIX
CPEACTB pealu3alii TAKTUKO-CTPATErHYECKOro MOTEHIMANA B aHIIOS3BIYHBIX U
PYCCKOA3BIUHBIX  KYJIMHAapHBIX  Iepefadax. B Xxome  uccienoBaHUS
paccMaTpHUBAIOTCS IPArMaTHUECKHE MapKephl U UX YIOTPEOUTETLHOCTh B 000MX
A3bIKaX. YCTaHABIMBAIOTCS Hamboliee yMOTPEOUTENbHbBIE S3BIKOBBIE CPEICTBA,
y4YacTBYIOIUE B PEAIN3allMU TAKTUKYU [IPUBICUEHUS BHUMAHHUS.
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programs. The study identifies pragmatic markers and their use in both
languages. The most common language means involved in the implementation
of the attention attraction tactics have been found out.
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B Teuenune Bcero mepuojga JKH3HM, UENOBEYECTBO HCIIOIB30BANO M
HCTIONB3YET IyOJMYHOE BBICTYIICHHE KaK XKM3HEHHO HEOOXOIMMOE CPEICTBO
KoMMyHHKanuu. [IpesHerpedeckuii muaep Ilepukn onnaxabl ckasan: «Tot, KTo
BBIHOCHT CY’K/ICHHS 110 KakOMy-JIMOO BOIPOCY, HO HE MOXKET OOBSCHUTH 3TO
“SICHO”, ¢ TAKUM K€ YCIIEXOM MOr Obl BOOOIIE HUKOTAA HE 3aJyMBIBaThCS 00
satom» [1, c¢.4]. I3 3TOro MOXHO BBIBECTH TO, YTO ITyOIWYIHBIC BHICTYIUICHHUS —
3TO CNoco0 BOIUIOTUTH, OOHAPOJOBaTh CBOM MWAEH, MBICIN ITyOIMYHO,
TIOZETUTHCS MU C JPYTMMH JIOJbMHU H, TAKUM 00pa3oM, KaK-TO MOBIUATH Ha
CyxnaeHus npyrux jroaeidl. K TakuM myOnWYHBIM BBICTYIJICHHSIM C JIETKOCTBIO
MOJKHO OTHECTH KYJIHHAPHBIH IUCKYpPC, KOTOPBIM CTall HEOThEMIIEMOI YacThIO
YeJI0BEKa.

IIpuém nuimu sABAsEeTCSA NEPBOCTENEHHBIM AKTOM B HaIEW KU3HU, KOTOPBII
HAXOJUT CBOE OTpaKEHHE B CHCTEME S3bIKa W ANUCKYpCa, TaK KaK KyJIHHAPHBIA
TEKCT WJIM CIEHAPUN HaJeNSIeTCsl ONPeAeIEHHON IMHIBUCTHYECKOU CTPYKTYPOM.
T. Bam Jlelik TpakTyeT KyJHHAPHBIA IUCKYpPC CJICAYIOMIAM 00pa3oMm:
«KynuHapHbIil AUCKypC SABISIETCS CIOXKHBIM EIUHCTBOM S3BIKOBOM (hOPMEL,
3HAYCHHWs] W JEHUCTBHUS, KOTOpPOE MOINIO OBl OBITh HAWIYYIINM O00OpasoM
OXapaKTEPH30BAHO C ITIOMOIIBIO MOHSTHUS KOMMYHHKATHBHOTO COOBITHS WIIH
KOMMYHHKAaTUBHOTO aKkTay [2, c.121].

Cpeay OCHOBHBIX JKaHPOB TaCTPOHOMHYECKOTO JAUCKYpPCa MOXKHO BBIJEITHUTH
CIIEAyIOIIHE:

- peuenTsl;

- pekiaMa IMpOJyKTOB;

- (bparMeHTHI XyJ0KECTBEHHBIX TEKCTOB;

- KyJIMHapHbIE IIepelayn.

B nmanHOll crarbe MBI OyleM paccMaTpHBaThb OCOOGHHOCTH TAaKTHUKH
MIPUBJIEUECHUS BHUMAHUA B KyJIMHAPHBIX Iepeadax, KOTOPble MOTYT HOCUTh Kak
HAYYHO-IIO3HABATEIbHYIO, TAK W IOMOPUCTHYECKYI0 (GyHKIuH. Takne mepemadun
NIPUBJICKAIOT 0cO00€ BHUMAHHE, TaK KaK OHH MMEIOT CBOIO CTIJIMCTHKY MEHIO,
9KCKYpC B MCTOPHIO OJI0Ja, €ro IHOJIOKHUTEIbHBIC CBOMCTBA M CaMoe IIaBHOE
CBOS KyJIHMHapHas JIEKCHKa. Take JaHHBIC IPOrpaMMbI OCOOCHHBI TE€M, UTO
3a4acTyl0 COMPOBOXKIAIOTCS JHUAJIOTaMH BEMYLIETO C MPHUINAIIEHHBIM TOCTEM,
WK K€ TIOBAp BEAET CKPBITHII AMANOT (E€CTh YEN0BEK, KOTOPBIA HAXOIUTHCS 3a
KaJpoM), WIIH JK€ BOOOIIIE OTKPBITHIN — CO BCEW ayUTOPHEH, KOTOpas CMOTPUT
JAaHHYIO TPOrpaMMy, TEM CaMbIM CO3AAETCS OLIYIIEHUE TOrO, YTO BEAYIIMH
BeAET IHMAJIOT UMEHHO ¢ ToOoH. Bo Bpems mepenaun moBap MOXKET BBIPaKaTh
CBOE CyOBEKTMBHOE MHEHHE I10 MOBOAY TEX WM MHBIX IPOAYKTaX, crocobax
MIPUTOTOBJIEHUSI M TeM CaMBIM OKa3bIBaeT KOCBEHHOE BO3JEiiCTBHE Ha HAIIH
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npenmoureHus. JaHHas TeHACHIMS OBIa OTMEYEHAa HAMH B OpPHTAHCKHX H
aMEPHKAHCKUX KyJIHHApHBIX nepenadax. Hampumep, [xelimc OnuBep B OAHOM
ux cBoux nepenad, «The Naked Chefy», roBopur cnenyromuyto ¢pasy: «... This is
one thing I would suggest. I'm using Maldon Sea Salt because it’s form Essex.
Don’t use that powdered stuff. This is a bit chemically, a bit harsh. So sea salt of
any description and sea salt is cheap». CMOTpsl nepefady M YCIBIIIAB JaHHbBIC
(bpasbl, BO BpeMsi IPUTOTOBJICHUS MHUIIU MbI Cpa3y e 3aXOTHM HCIIOJIb30BaATh
MOPCKYIO COJIb, HEXETH OOBIYHYI0, TaK KaK Ha HAC KOCBEHHO MOBJIHSI
ABTOPUTCTHBIN YCIIOBEK.

KoneuHo, conepkarenbHas OCHOBA TaKHX I€pefad COCTOMT M3 OIHUCAHUS
npolecca MPUTrOTOBICHHUS, UCIIOIb30BAHME OJHOTHITHBIX SI3BIKOBBIX CTPYKTYD,
TUTA KyXOHHAs YTBaph, Ha3BaHUS IMPOAYKTOB, IIIAaroJIbl IPUTOTOBJICHUS ITHIIH U
Tak ganee. M mosToMy 1enb TakuX M0y — IPUBIICYh MAKCHMAIIEHOE KOJIHYECTBO
3putesnieil 1 yMeTh yAepKaTh UX Ha MPOTSHKEHHM Bcell mporpammsel. B atom u
COCTOMT 3a/1a4a BEAYIIEr0: YMEHHE HCIIONB30BaTh YMECTHBIE M 3()()eKTHBHEIC
SI3BIKOBBIC  CPEACTBA, 4YTOOBI TMPHBJICYh HAlle BHUMAaHHE, TEM CaMBIM
peann3oBaTh OJJHOUMEHHYIO TAKTHKY.

B nro60ii cutyannu obuieHns mpuMeHsiercs crparerusi. KomMmyHHKaTHBHAS
CTpaTerus — 3TO OCO3HAHHE CHTYAllMd B LEJIOM, ONpPEACICHHE HAIPaBICHUS
pa3sBUTHS ¥ OpraHU3alMs BO3JICHCTBUS B HHTEpecax MOCTKCHUS LENIU
obmenus [3, ¢.200]. CtpaTerust oOLIEHUS pealU3yeTcsl B PEUEBBIX TAKTUKAX
(KOMMYHHUKATHBHBIX), KOTOPbIE O3HA4YalOT PEYEBbIC MPUEMBI, IO3BOJISIOLINE
JOCTHYH TTOCTABJICHHBIX IeJIe B KOHKPETHOH CHTyaru. To ecTh TaKTHKa — 3TO
MHCTPYMEHT T'OBOPSILETO M CBA3aHA C KOMMYHHUKaTUBHBIM HAaMEPEHHEM, a He C
L[EJTBIO.

B nanHO# cTaThe HAC OYIYT MHTEPECOBATH SI3BIKOBBIE CPEICTBA peaTU3aIlul
TAaKTHUKH TPHUBJICYCHUS BHUMAHHA: OCOOBIE CHHTaKCHYECKHE CTPYKTYpBHI,
nekcudyeckue U GoHeTHdeckue cpeiactsa. bproc Dpeifzep Ha3pIBaeT HX
MparMaTHyecKuMK MapKepaMu U BBIACISET Clieytoline 4 OCHOBHbIC BHIA:

1. 6azoBrie (Basic Pragmatic Markers) — Oonee mnm MeHee KOHKPETHO
CHTHAJIM3UPYIOT CHJIEC OCHOBHOTO COOOIICHUS M BKIIOYAIOT HAKJIOHCHUE H
JIEKCUYECKOE BBIPXKEHHE;

2. kommeHTupyromue (Commentary Pragmatic Markers) — npemocTaBisiioT
KOMMEHTapHi K OCHOBHOMY COOOIIICHHIO;

3. mapamtensHbie (Parallel Pragmatic Markers) — nOMOJHSIOT OCHOBHYIO
11eJ1b COOOIIICHHUS,

4. muckypcuBHbie (Discourse Pragmatic Markers) — curHainu3upyer o CBsI3U
OCHOBHOTO COOOIIEHHS C peapLaymum [4, ¢.168].

Buytpu kaxmgoro tuna b. @peiizep BrIACTHI HECKOIBKO MOATUIIOB, KOTOPHIE
OyAyT pacCMOTpEHBI MOAPOOHO raee.

3a OCHOBY BBIABIICHHS SI3BIKOBBIX CPEACTB  peali3aldid  TaKTHKA
MPUBJICYCHUST BHUMAHUs OBUTH B3ATHl KyJHMHApPHBIC INporpammel Jkeimu
Omusepa «The Naked Chef. Christmas Comes Early», I'oprona Pam3u «Gordon
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Ramsay’s Home Cooking: American Breakfast, Lunch and Dinner» wu
oenopycckass mporpamma «KynuHaphas mumomatus»y. HaunéMm ¢ 0a30BBIX
[IparMaTHyeckux MapKepoB:

a) CTPYKTypHbIE ~ MparMaTHYecKUe  MapKepbl,  KOTOpbIE  IIHPOKO
MpesICTaBJIeHbl KaTeropuei HaknoHenus [4, c.171].

«The Naked Chefy: Get a bowl and a cloth. So, I've got coriander seeds,
fennel seeds, black pepper, a little bit of cinnamon. Chopped up finely. The salt
will bring the moisture out of the lemons. I love feta cheese. I've got some dried
herbs. Just toss them over.

«Gordon Ramsay’s Home Cookingy.: But more importantly hold themselves
together. Cut on the slice the onion and all the potatoes. Go around the outside
of the pant with little flecks of butter. You just slip them down. Begin by making
a basic mayonnaise. Start by preheating your griddle pan.

MbI BUIIUM, YTO OCHOBHAsI COJIEpIKaTelIbHAsl YaCTh MPOTrpaMM MpE/ICTaBIeHa
JETAIbHBIM ONMCAaHUEM IIpolliecca NpUroToBieHus. B mporpamme Jxeiimu
OinmBepa MOBEMUTENBHBIX CTPYKTYp MeHbIIE, 4eM y ['oprona Pam3u. braromaps
TIOBEJIUTENBHBIM CTPYKTYpaM HMAET COJIMDKEHHE BEAYLIEro C ayIuTOpHei,
BOBJICYCHHE B MPOLECC IMPUTOTOBJICHHS, IMPU3bIB K OLEHKE I10JYYEHHOTO
pesynbTara (Hanpumep, See all that wonderful flavor in there.). B 6enopycckom
MOBEJIMTEIFHOE  HAKJIIOHEHHE  BOOONIC  OTCYTCTBYET, II03TOMY  OHH
XapaKTepHU3YIOTCsl TIOBECTBOBATEIBHBIM XapaKTepoM: Bam docmaémces MOpKO6b.
Bet nampéme. Mooicem Ovimv, s npodondxcy ¢ kKapmogenem, a 6bi mozod
Hampéme MOpKo8b. Bvi donoicnvl nepemewams co causounvim maciom. bepém
BUCKU U MED.

Bompockl B TakMX HporpaMMax BCTPEYAKOTCSl PEIKO, TaK KaK 3a4acTyro
10Bap TOTOBUT OJAMH M BEAET OTKPBITHIM IUANOr CO BCEH ayqUTOpHUEH, WM
CKPBITHIH C YeJTOBEKOM 3a KagpoM. [103ToMy 4acTo 3TO BOMPOCHI a{peCOBaHHEIC
camomy cebe, Hanpumep: Do [ use the cook? What am I going to do? Ho B
o0enx mporpammax BCTPEYaIMCh BOMPOCH], Tak kak J[x. OmuBep obmancs c
KeM-TO 3a KagpoM W y HHX Obul gmanor, u . Pam3m B cepemmHe cBoei
MIPOTPaMMBbI IIPUTITACHIT T0Yb M BEN AUANOT MapajuIeIbHO U C ayAUTOPHEH, U C
nouepsio. B «KynuHapHO! ANIIIOMAaTHI) BCTPEYaIoCh OUYeHb MHOTO BOIIPOCOB,
KOTOpbIE CBSI3aHHBIC M C MPOLIECCOM MPUTOTOBICHUS, TaK U JIMYHOCTHBIE: Ymo
Mbl ce200Hss 6yoem eomosumv? Umo makoe Xaceuc? K uemy npucmynaem
Odanvuie? Takue CTPYKTYpHI MO3BOJIAIOT 3PUTENIO CTaTh YaCThIO MPOTPAMMEI H
BIIUTHCS B XKHUBOE OOIICHHE.

0) Jlekcuueckue mparMaTH4ecKue MapKepsl.

JlaHHBI TOATHI MIMPOKO TIPEACTABICH IPArMaTUYCCKUMH HIHOMAaMH,
KOTOpBbIE CHTHAIM3HPYIOT O INPEANoIaraéMoM OCHOBHOM CMBICIIE COOOILIECHUS,
TaK ¥ UJUOMaMH, KOTOPbIE CHTHAIN3UPYIOT COOOIIEHHH B LIEIOM: MOCIOBHIb,
MEXKIOMETHSI, pUTOpUYECKUE BONpOCH! [4, c. 173]. Ixeitmu OnuBep UCronbp3yer
TaKkue Mapkepbl Kak: let’s — moOykmaerT 3puTens K JACHCTBHIO, OTPOMHOE
KOJIM4ecTBO Mexaomeruit tuma: Yeah! Yeah, cheers! Oh! Mmm delicious!
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Taxoke, Hallle BHUMaHUS TIPUBJICKAIOT TakKue UAMOMBI Kak: Oh, you know! Good!
So, right! So... Well! All right. Look! Please... Oh, God! Our God!

B nporpamme I'opnona PaM3u Takske BCTpEdarOTCs TaKUE MapKepbl, HO
ropaszno pexe: Oh! Okay. So... Good girl! Good. Oh, yes, please! Look at that!
Well done!

Kynunapnas auromarust: Jasaiime. 9mo npekpacho!

C MOMOIIBIO TAKKX S3BIKOBBIX CPEACTB CO3JAIOTCS U MEPENAIOTCS HAPSIMYIO
TOJIOXKUTENFHBIC SYMOIIIH TIOBapa CBOCH ay U TOPHH.

KomMmeHTHpYIOIIHE TIparMaTiieckue MapKepsl. B KyTHHApPHBIX TporpaMmax
peo0Iaa0T CIIEIYIOMINE THITBI KOMMEHTHPYIOIINX MapKepOB:

a) maepsl roBoperns (Manner of Speaking). DTo Mapkepsl, ¢ TTOMOIIBIO
KOTOPBIX TOBOPSIIMN MOMET TMOSCHUTH O MaHepe IepeJadyll OCHOBHOTO
coobmenwus [4, c.181].

Hampumep, I'm in a bit of a rush, to be honest because... I'll probably get a
telling-off... so, personally I... First up, my takin’ a US dinner classic eggs...
My secret of a great hash browns... I prefer using really nice waxy potatoes.
Here’s my version for the ultimate American lunch. ]JlaHHbIe MapKepsl dalie
BCETO NpPEACTaBIeHB Hapeunsmu (probably. personally), pexe rmaromamu wuiam
CyIIeCTBHTENbHBIME (to be honest, my secret, my takin’, my version). Takue
SI3BIKOBBIC CPEJCTBA JNOOABIAIOT JMYHOCTHYIO HOTY, OLCHKY Imed-moBapa, K
KOTOpO#l MbI 00si3aTenbHO npuciymaemcs. OHU MOJYEPKUBAIOT WCKPEHHOCTh
BEIYIIETO, YTO COIVIKAET €ro CO CBOCH ayTUTOPHEH.

0) Akuentupytomue (Emphasis Markers). [Toqu€pkuBaroT cHiy OCHOBHOTO
COOOLIEHHs, LeJIb KOTOPBIX — BOBJICYb 3PUTENSI B IHPOLECC NPUTOTOBJICHHS,
aKIIEHTUPOBaTh BHUMaHHWE Ha KaKOM-TO OCHOBHOM MOMEHTE, IOJOXKEeHUH [4,
c. 184].

Hanpuwmep, This is one thing I would suggest. I'm using Maldon Sea Salt because
it’s form Essex. Don’t use that powdered stuff. This is a bit chemically, a bit harsh.
So sea salt of any description and sea salt is cheap. Now my hash browns and baked
eggs are ready. Next, I'm showing you a fantastic American inspired lunch and
dinner. Now, take the mayo... However, I'm gonna take it to another level.

Taxue BeIpaxkeHus kKak now, next, I would suggest, however akneHTHpyOT
Hallle BHUMaHUE Ha TIPOIecce IPUTOTOBICHUS U Ha TIMYHOCTHOM OIBITE TTOBapa.

[NapaiienpHBIC IparMaTHYeCKUE MapKephl:

1. poxycupyromue (Focusing Markers) cimyxaT ajis NpHBIEYEHHs HAILETO
BHHMaHUS K TeMe coobmienus [4, c. 186].

B kynuHapHBIX mporpaMmax moBapa O4eHb YacTO HCIIONB3YIOT YaCTHILY SO B
CBOCH peyH, YTO aBTOMATHYECKHU CITY)KHUT JUI1 HAC HaMEKOM, YTO HaJl0 00paTUTh
BHMUMaHHE Ha IPOLECC U II0CJIEI0BATENbHOCTh JeHCTBUN. PUKCHpYOIINE
S3bIKOBBIC CpEJCTBA I[IOMOTAIOT yJep)KaTh Hallle BHUMAaHHE B TEUYCHHE
JuMTeNbHOTO Tepuona. Hampumep, So we're going to stuff some potatoes. So
right, we got the thyme, salt, pepper, cream and cheese. So, little splash a cider
vinegar in there.
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Kpome so 310 Moryr ObITE OOBYHBIE MexkmoMmeTus tunma Okay wim
BeIpaxkeHus So right... See all that wonderful flavor in there (a 3a kagpom Tak u
XOUETCs TOXKE MOYYBCTBOBATH ATH 3aIlaxH).

2. BOKaTUBHBIC — OOpaIcHHE.

BokaTuBHBIE MapKephl BCTPETHIIUCH TOJNBKO B OEJIOPYCCKOHM KyJIHHAPHOM
nporpamme «KynuHapHas numuiomMaTHs», Koraa Bedyllas oOpamanach K
aymutopun (Opy3bs) WM K MPUTIAMEHHOMY TOCTIO (eocnooca nocon). Takue
SI3BIKOBBIE CPE/ICTBA Ha MPSIMYTO BO3/ICHCTBYIOT Ha ayJUTOPHIO

JucKkypCcUBHBIC MapKephI:

a) uamenenue Temsl (Topic Change Markers) — OTKIIOHEHHE OT OCHOBHO
Temsl [4, c. 187].

Hamnpumep, I'm using Maldon Sea Salt because it’s form Essex and I was six
years boy. That’s me all over. Those, ha ha ha, I always suffer classically break
everything of my firiends when I was a kid. J[eiiMn o4eHb 4acTO OTXOAHUT OT
OCHOBHOW TEMBI CBOEII ITPOTPaMMBI M PACcCKa3bIBaeT Kakne-To (pakThl M3 CBOEH
sku3Hd. B otimunu ot Jx. Onusepa, I'opon Pam3u 3a Bcto mporpamMmy oTolen
OT TEMBI BCET0 OJIUH Pa3, YTOOBI paccKas3aTh, KaKk OH Iepeexal B AMEpHKY.

B «KynuHapHO# [uIuioMaTun» TeMa CMEHSETCsl O4€Hb 4acTo, Hanpumep: «S1
y)Ke yCIeaa YCHbIlarh, 4TO BBl MPEKPACHO TOBOPHUTE MO-PYCCKH, T/I€ BBI
BBIYYMJIM PYCCKHH SI3BIK, a KOIJA CTand y4uth? — S Havala y4uTh PyCCKHUi
SI3bIK, KOTJIa I He 3HaJa, 9TO MOsl HOBasl JOJDKHOCTh B MuHcke u 10 mecsiies B
JloHnOHE M B HalleM LIEHTPE S3bIKOB, S U3ydalla PyccKuHM s3bIK. IloToMmy s
Iprexaia Ciofia B sHBape B MPOIUIOM Toay. S MpoJoimKal YIuThesa, HO He Tak
UHTEHCUBHO, Kak B JIOHIOHE. ..»

ITepexon Ha OPYTYIO TEMY CIIOCOOCTBYET pa3psiaAKe OOCTAHOBKU U OXKHBIISET
npouecc npuroToBieHus. Hekoropbie moBapa JrOOST BO BpeMs CBOMX MLIOY
pacckasbIBaTh ITyTKU.

b) KontpactuBusle Mapkepsl (Contrastive Markers) mnoka3ssiBaioT, 4YTO
Clie/lyIolllee BBICKa3bIBAaHUE SIBISIETCS JIMOO OTPHUIAHMEM, JIMOO KOHTPAcTOM
KaKOTO-TO CYXKJICHHSI, YTO peali3yeTcs IPH IOMOIIM Hapednid W COI30B
[4, c. 187].

Hampumep, But more importantly hold themselves together. However, I'm
gonna take it to another level and... But I'm doing it the easy way, cooked in the
oven low and slow.

c¢) Jlornueckue (Inferential Markers) — BbICKa3bIBaHUE SIBISICTCSI BBIBOJOM,
BBITEKaroIIee U npeasiaymiero [4, c. 188].

B ocHOBHOM, maHHBIE THII IIPEACTABIICH HapeureM then u mpencrasisier codoit
JIOTHYECKYIO TIOCIIeI0BATENBHOCTE NekcTBuil: Give that a really good mix through
and then squeeze all that water out. So I've got that just scatter that about almost like
you're seasoning the board really and then scatter some fennel and that's kind of
fresh and fragrant; black pepper and then get your herbs and scrunch them up, not
saying you make it into powder but just so you break it up and get rid of the stalks
and then all the nice stuff just pour sort of sprinkle all over the board.
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OtaenbHO cnenyeT 100aBUTh TO, YTO KYJIMHAPHBIE MPOTrPaMMBbl HAIOJIHEHBI
9MOLMOHATIBHO-3KCIPECCHBHON JIEKCUKOH, KoTOpas IIpEe/ICTaBICHA
NpularaTeJIbHBIMU M HapeunsiMu. OHM 00JIaJlaloT IOJIOKUTEIbHBIM 3HAUCHUEM
U TEM CaMbIM BO3JCHUCTBYET Ha Halle IOJCO3HAHHE, W PEANU3YIOT TAKTHKY
npuBiieyeHus] BHUMaHus. Hanpuwmep, y [Dxelimca OnuBepa MOXXHO BCTPETHTH
CIIEJIYIOITYI0 IMOTUBHYIO JEeKCUKY: Making it really soft and tender. You end up
with nice herbs. It kind goes really crispy. Chili does work exceptionally well
with that kind of milky, cold, salty, cheesy thing. All that lovely peppery flavor of
the oil. I just get a nice little baguette, warm baguette.

VY Topnona Pamsu: Today I'm putting together a fantastic breakfast, lunch
and dinner. The potatoes get really nice and crispy, I mean seriously crispy. The
more liquid you removed the crispier your hash browns will be. Bacon in and as
it cooks it becomes irresistible caramelized and golden brown. For me, the most
important part of Caesar salad is that dressing: rich, creamy, slightly spicy.
Cook until the chickens got those lovely stripes from the griddle, which adds a
gorgeous smoky flavor.

«KynunapHas nuruiomarus»: He xunswas 6ooa, ménnas. Jléekuii 060wWHOU
8e2emMapuaHcKull cyn.

Takum 00pa3oM, Haille BHUMaHHE MPHUBJICKAIOT T€ MPOIPaMMbl, KOTOpPbIC
BEIyTCSl B HENPHHYXJCHHOH oOcTaHOBKe, a Iued-moBap Kak Oynro Benér
IUanor UMeHHO ¢ Toboil. Ocoboe BHHMMaHUE TPUBIEKAIOT JUYHOCTHBIE
OPHMEHTHUPBI BEIYIIEro: B3[JISIIbI, MHEHUS, HPOBEPEHHbIE JHYHBIE CIIOCOOBI
NIPUTOTOBJIEHHS. Y[epKaTb 3pUTENs [0 KOHIIA IIPOTpaMMBI B HHTEpece
[IOMOTAIOT Pa3jIMYHble SI3BIKOBBIE CPEICTBA, OCOOBIM IIACT KOTOPBHIX, B
racTPOHOMHMYECKHX IOy, COCTAaBJSIOT OMOTHBHAs JIEKCHMKA M pa3jIM4YHbIC
nparMaTuyeckue MapKepbl, Ha KOTOpPbIC, C OMHOIl CTOPOHBI MbI BOOOILIEC HE
o0OpariaeM BHUMaHHMsI, HO HAIlle MTOJICO3HaHUEe paboTaeT MHAaue M 3acTaBIIsIET HAC
CMOTpETh IPorpamMMmy 10 KoHla. 1 mosTom ux (MapkepoB) OCHOBHas LEJIb — 3TO
NpUBJieYb ~ BHUMAaHWE  ayJIMTOPUM W CHOCOOHOCTH  yjepkaTb  Ha
MIPOJOIKHUTEIBHOE BPEMSL.

Moy Mxeitmu OnuBepa u 'opaona Pam3u HaCTONBKO HENMPUHYKIEHHBI U HE
KJIMIINPOBaHbI, YTO CMOTPETh MX OAHO yAoBosbcTBHE. Co3maéresi WILTIO3MsA
TOrO, YTO Mbl HaXOAWUMCS PSJOM C HUMH M MPUHAMAEM IMPSIMOE ydacTHe B
IIpUroTOBJIEHUN Omroga. B Oenopycckux mporpamMmax HE XBaTaeT BCE-TakH
SI3BIKOBBIX CPEJICTB, KOTOpbIE OBl NPHBJICKIN BHHMaHUE, CO3IAETCS WILTIO3US
TOTrO, YTO MporpamMma HAET IO 3apaHee MOATOTOBJICHHOMY U IPOUTPAHHOMY
wia"y. Ilo3ToMy mpu HOATOTOBKE KaKOTrO-THOO BBICTYIUIEHHUSI HYXKHO 0co0Ooe
BHHMAaHHE YIEIATh S3BIKOBBIM CPEACTBaM, YTOOBI pa3sHOOOPa3UTh HAIy pedb,
crenarb e€ SMOTHBHOI U ITPUBJICYb BHUMaHHE Ay JUTOPHH.
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