BO3/ICHCTBHUE HA PEIUITMCHTA W MPHUBJICYb BHUMAHUE K PEKIIAMUPYEMOMY TOBapy WJIN YCIIyTe.

B pekname peueBoe BO3JEHCTBHE 3a4acTy0 OCYIICCTBIISIETCS C IOMOIIBIO Pa3TMYHBIX
SI3BIKOBBIX CPEACTB. AHAJIN3 S3bIKOBOI'O MaTeprasa BbISIBUJI, YTO YaCTOTHOCTH UCIIOJIb30BaHUS

9TUX CPEJICTB B TEKCTaX PEKJIaMbl BApbUPYETCs. SI3BIKOBBIE CPEACTBA, B YACTHOCTU MeTadopa,

SMUTET U rUIep00J1a, OKa3bIBAIOTCS BAKHBIMH JICMEHTAMHU PEKJIAMHOT'O IMCKYpCa: BO-TIEPBbIX,

9TH MEXaHU3MbI MOT'YT 00€CIIeUYnBaTh BHICOKYIO HHTEHCUBHOCTD BO3/ICHCTBHS HAa TOTPEOUTEISA

MyTEeM CO3JIaHUs OINPEACICHHOI0 AMOIMOHAILHOTO 3 (}eKTa, a BO-BTOPBIX — MPEIOCTABISIOT \
BO3MOYKHOCTH MaHUNYJHWPOBAHUs CO3HAHUEM aynuTopuu. MIMEHHO cuia 3MOHI/IOHaHBHOF0v

BO3JICHCTBUS B KOHEUHOM UTOTE OMPEACIISET MOTPEOUTEIBCKUI BBIOOP. %
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CTP O®OPMUPOBAHUA SMOLIMOHAJIBHOI'O ®OHA
B CUBHOM XAHPE «KYJIUHAPHAS ITPOI'PAMMA

1AM NOCBAUEHA U3YYEHUIO U BbIABTICHUIO HAOOPA MAKMUK, Peanu3yrouux cmpame2uio
«opsidposdrue IMOYUOHATLHOZO (HOHAY. A6mop npoeooum ucciredosanue Ha mamepuaie
UHBIX U PYCCKOAZBIYHBIX KYTUHAPHBIX npocpamm. Paccmampusaromes makue makmuxu,
eHue omoyul, noxeanra u Onaeooaprocmv. OCHOBHOE cooepicanue UCCLe008aHUs

6 O0emaIbHOM AaHATU3e  S3bIKOBLIX eOuHm;, UCnob3yemblx ons peanuzayuu
LUenepeduUCiieRRblx maKmuK Ha mamepuaie OGyX H€6JZ1/L')’K0p006’m8€HHle A3bIKOE6.

/. A. I'agpunoea

DOMOIMH COMPOBOXKIAIOT YeIOBEKa Ha MPOTsHKEHUH Beeit xku3Hu. K mobomy nmpeamery,
00BEKTY y UeIOBEKa BbIPA0ATHIBACTCS PA3TUYHBINA CIIEKTP AMOIIHM, TOCPEICTBAM KOTOPBIX MBI
BOCIIPUHUMAEM U BO3JICHCTBYEM HA OKPYKAOUIUNA MUP.

Kynunapusie Tenenepeadn — 3T0 0COOBIH KaHpP TENEBU3MOHHOTO IUCKYpPCa, B KOTOPOM
SMOLMU W HX BO3JCUCTBHE Ha IMOJCO3HAHHME YEJIOBEKA WIPAIOT IEPBOCTEIIEHHYIO pOJIb
B YCIICIIHOW pealu3aluyd KOMMYHUKAaTHBHOTO akTa ajpecaHTta. Jig OCyllecTBICHUS
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cTpareruu «(popMUpOBaHUE SMOIMOHATHHOTO (OHA» HEOOXOIUMO HCIOIB30BATh PA3TUIHBIC
TaKTUKH, BOILJIOLIAEMBbIE MOCPEACTBOM S3BIKOBBIX CpelICTB M IpuémoB. [laHHas cTparerus
peau3yeTcs IpH MOMOIIM CIEAYIOUIMX TAKTUK: YCUJICHHE AMOLMH, OXBaJIa, 01aroJapHOCTb.
TakTuka «ycuieHue 3MOIMI» CBsi3aHa ¢ oOpalieHneM K sMouusaM anpecata. OnxHuM
U3 OCHOBHBIX CpEICTB YCIHEIIHOIO OCYILECTBJIECHHUS MPEACTaBICHHOW TAaKTUKH SIBJISETCA
SMOTUBHO-OLIEHOYHAsl JIEKCUKA, IIpU IOMOIIM KOTOPOM TeleBeAyliue ¢ JIEKOCThIO
BO3/JICUCTBYIOT Ha Hame co3HaHue. OleHouHas JIeKCHKa 00JajaeT SpKO BbIPaKEHHOU \
WIJIOKYTUBHOHM CHJIOH, 3a]1a4a KOTOPOM COCTOUT B TOM, YTOOBI TOKa3aTh HCTUHHOE HAMEPEHU v
BE/YILEr0, U3BMEHUTh SMOLIMOHAIbHOE COCTOSIHUE TEJIE3PUTEIIECH U BbI3BaTh COOTBETCTBYIO
peaxuuto [1, c. 41]. Cama sMOTHBHAasI JIEKCHKA CBsA3aHa K€ C IEPIOKYTUBHOMN CUIIOHN, KOT
BO3JCUCTBYET W BBIp@XaeT pe3yabTaT d3TOT0 BO3ACUCTBUS, JIOCTUTAEMb
IIPH BIIIOJIHEHUH JIOKYTHBHOTO U HJJIOKYTHBHOTO akta [2, ¢. 113].

sMouuio wid 4yBcTBO [3,c. 106]. bnaromaps sTomMy TeneBenyuiug ) BHOCAT CBOU
SMOIIMOHAJIBHBIC IEPSIKUBAHMS B KYJTHMHAPHYIO IPOTPaAMMYy, a TAKXKE CO3 pelenéHHy0
AMOILIMOHAIBHYIO aTMOC(epy. [laHHAs TaKTHKa B KYJIHMHAPHBIX nporpaM\@eannsyeTc;l npu
MOMOIIM TaKUX SI3BIKOBBIX CPEJICTB, KaK IpHUilararejbHbIe, HApe CYLIECTBUTENBHBIC, a
TaKXe JIMYHbIC M HeIudHbie (Gopmbl riarosioB. [lpuBeném HPH&I U3 aHTJIOSI3BIYHBIX W
PYCCKOSI3BIYHBIX KYJIMHAPHBIX MPOTPaAMM:

1 generally chop it up and if you re using cooking al
then you get with a lovely lemon fragrance which is p

Don’t use that powdered stuff (salt). This is a bi

Now just look at the colors and all that lo
permeate for all the herbs and to eventually god

I'll have all the talk corrupt crunch sted parsnips and they kind of got all the
nice flavor at all and were just kind of scaitering the monster (The Naked Chef).

So, I've just sliced them aboupfcemtimeter thick, they are kind of like water chestnuts
when you cut into them, they kindgfcPack a little bit and ... but they are kinda quite peppery
and garlicky and kind of ... kinda tPuffly in a way um but they taste fantastic (The Naked Chef).

First up for breakfasf) kin’ a US diner classic eggs baked with crispy hash browns

¢ as a kind of salty seasoning,
Naked Chef).

ally, a bit harsh (The Naked Chef).
ppery flavor of the oil will rather
cheese (The Naked Chef).

and smoky sweet bacon (G amsay’s Home Cooking).

Bacon in and as kS'it becomes irresistible caramelized and golden brown (Gordon
Ramsay’s Home Coo .

For me th important part of the Caesar salad is that dressing: rich, creamy,

slightly spicy (@&orden’ Ramsay’s Home Cooking).

I'm gounawake garlic oil just by dropping some garlic into a pan of oil and it’s gonna
cook on w heat for about 5 minutes until the garlic gets really sort of nutty and brown
ands refoot Contessa).

elje HeMHONCKO (henxensi s @ce-maxu 000asit0, cneyus 6om makas — Qeuxenwv
saem 6 kamepy). Quenwv knaccnan (50 peyenmos nepeozo).

Ham Haoo o0obumsbcsi noxpycmwléanHus makozo, J1€2K020, MONbKO JE2K020

peyenmos nepeoco).

/py3vs, Ha nawem cmoiie POCKOWHBLIL 00€0 U3 080WHO20 pazy NOO HA38AHUEM PaAmamyti
U U3 0B0WHO20 CYNYUKA NOO HA38AHUEM KpeM-Cyhn 20poxosbiil (30 peyenmoes nepeozo).

Jpanuku Haoo 3umoil, NOMoMy Ymo OpPaHUKU MANCENble, HA00 3aHUMAMbCS CHOPMOM
u nomom nokywams opanuxu (Kyaunapnas ounnomamus).

W3 mpuMepoB BHIHO, YTO OOJIBITYO YaCTh YMOTHBHO-OIIEHOYHOM JICKCUKH COCTABJISIOT
npusaraTeabHble U OHM IIMPOKO TMPEICTABJICHBI KaK B AHIJIOA3BIUHBIX MPOrpaMmax, Tak U
B Oenopycckux. Hapsiay ¢ mpuiaraTelbHbIMA BCTPEYAIOTCS TAK)KE M HAPEUHsl, HO PEKeE.
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YCcumuTh OMOLMOHAIBHOE BOCIPHUSATHE IIOMOTaloT pa3nuyHble  addexkTuBHbIC
npusaraTeabHbIe U cloBa-uHTeHCH(HKaTopsl, HanpuMmep: SO what | started doing was laying
out on a tray, just leave it in the kitchen put it in the oven for lighting a plate warming
temperature overnight and put it next to a washing machine or anything that generates a bit
heat and it just dries in like 24 hours and it kind of goes really crispy listen... (The Naked Chef).
Well it doesn’t say on the lemon it kind of cooks the skin making it really soft and tender
and just brilliant to cook with... (The Naked Chef). \
Chili does work exceptionally well with that kind of milky, cold, salty, cheesy thin v
(The Naked Chef). é
I've traveled throughout the United States for my work and as well as having some shoc
bad meals over there I've also had some brilliant ones (Gordon Ramsay’s Home Cookin
The potatoes get really nice and crispy, | mean seriously crispy (Gord msay’s
Home Cooking). g
Next job the croutons and I like using crusty bread for extra crunch (Qér
Home Cooking).
Down there the real barbecue prof use big open fire pits to get hugeygints of meat super
succulent and fantastically perfumed with smoke and spice (Gordo say's Home Cooking).
So, the lime curd for my tart is perfectly cooked (Barefoot @ssa).
Ona makas craokas, Caw, OHa maKkas 8KycHasl, 6 Hell 0JIbKO JICU3HU U BUMAMUHOS,
umo Helv3s, Helbss e€ youpams (50 peyenmos nepeoeo).

amsay’s

A xouy ckazamv — 0YeHb JecKull 080UHOLL apuanckui cyn (Kynunapnas
ouniomamuis,).
Ycunenno sMoLMiA CHOCOOCTBYIOT TaKXK VWYHbIE CTUJIMCTUYECKUE CPEICTBA,

TaKMe KaK 3MUTEThl, CPaBHEHUE, TUIIEpOoIIa.

C nomoup0 MUTETOB me@-nompaﬂ@«a}m CBOE OTHOILEHUE K CUTyallUd U TEM
CaMbIM OKa3bIBAIOT CUIILHOE BIUSIHUE Ha dMo1nM Tenespurenei [4, ¢. 157]. Hanpumep: But the
trick is now it’s kind of getting any jgf, it looks really, really nice and stays for good old
wine (The Naked Chef). Then add i r vinegar and you had brilliant tangy barbecue sauce.
Big deep smoky flavors that brin&e aste of the American South to your kitchen (Gordon
Ramsay’s Home Cooking). J

I[Ipy momMomm r
WHTpEINEeHTa WIH O
aromatic. Last job is

ONlbIl BEAyIIHEe HaMEpeHO MPEeyBEINYMUBAIOT CBOMCTBA
, €. 160]: In a dry pan roast coriander seeds until beautifully
eate an incredibly quick and delicious sauce.

N nmomet 1@ CHWJIMBAIOT AMOIMOHAIILHOE BIIMSIHUC HA AYJAWTOPHIO U MOMOTAIOT
cenarb peqe@ assiBanue sipue: All we need is a jar cheap as old chips. The salt will
bring the molsturé&out of the lemons and it’ll go back up to there with water, you can just top
itup, ye at’ll be as happy as Larry and then you've got 2 years of it.

OJIMH CHOCcO0 AMOILIMOHAILHOTO BO3ACWUCTBUSA HA TOJCO3HAHHUE 3pUTENEH — ATO

[Ipoananu3upoBaB KyJIHHapHBIE MPOTPaMMbl HAa MaTepuaye HEOIM3KOPOJICTBEHHBIX
S3BIKOB, MBI TPHIUIM K BBIBOJAY, YTO B TaCTPOHOMHYECKUX IHporpaMmax Iued-mnoBapa
UCTIOJIB3YIOT TOJO0XKHUTEIbHO OKPAIIEHHYIO JEKCHKY. JTO OOBSICHSETCS TeM, YTO BEIYIIUM
HEOOXOIMMO OKa3aTh TICUXOJIOTHYECKOE BO3/ICHCTBIE HAa CBOKO ayIUTOPHIO, BHI3BATH JOBEPHE
K ce0e, co3aaTh OJaronpuaTHyo atMochepy B MpoOYIUTh YBEPEHHOCTh Y 3pUTENICH.

Peanuzanuu crpateruu «popMupoBaHHE 3IMOIMOHAIBHOTO (POHA» CIIOCOOCTBYIOT
TaKKe BCTIOMOTATEIbHbBIE TAKTUKHU, TAKHE KaK OXBaJa U OJIaro1apHOCTb.
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TaxTika mMoXBajgbl HEPa3pPBHIBHO CBSA3aHA C MPOIECCOM KOMMYHHMKAMK (IPUMEHSs €€,
BEYIME CIIOCOOHBI M3MEHHTHh CHUTYalMI0O B HYXKHYIO Ui Ce0sl CTOPOHY), a TaKXKe SBISCTCS
CTHMYJIOM JIJI TATbHEHIMX JieicTBri. OCHOBHBIMH S3IKOBBIMHU CPEICTBAMU, TIPE/ICTABIISIONMU
nannyro Taktuky seisrores: Well done!, Good!, Excellent!, Yeah, that’s right, right, keep going;
NPeBoCX0OHO, BEUKONENHO, CYNep, Npoooaxcaem, 0d, mak u oenaem. Takue S3bIKOBbIE MapKepbl
CO3/IAI0T BIEYATICHHE, YTO Ied-moBap oOIIACTCS UMEHHO C TENe3PUTENEM, a TaKKe CO3MaETCs
BIICUATIICHHE, YTO MBI, 3pUTEIH, IPUHUMAEM aKTHBHOE YJacTHe B IIPUTOTOBIICHHUH OO/,

Taktuka OnaromapHocTH 007amaeT CHJIBHBIM AOMOIMOHAIBHBIM 3(PPEKTOM U

HaM HE€ TOJIBKO BCKIMBOCTH U BOCIIMTAHHOCTH aApCCaHTa, HO U YBaAXXUTCJIIbHOC OTHOLIC

CIOCOOCTBYET peaju3aluy MpUHIUIA BEXKIUBOCTU [5, ¢. 79]. JlaHHas TakTHKa norca%mw

tenespurento. Hapumep, cnacubo, oopozue opy3ws, mel 6nazodapum Bac; thank you .
Takue ciioBa SBISIOTCS XOPOIIUM CTHMYJIOM W TIOBBIIIAIOT MOTHBAIIMIO TEe3 neH K
JabHEHIIIEMyY TPOCMOTPY KYJIWHAPHOW Mepeiauu, a TAaKKe CIIOCOOCTBYIOT poC UTEeTA
nre-1oBapa U yCTAaHOBJICHUIO JJOBEPHUTEIBHBIX OTHOIICHHUH C IBYX CTOPOH. @

[TpoBenst cOMOCTaBUTENBHBIA aHAIN3, MBI MPHIILUIA K BBIBOIY, YTO MHUPOBAHUS
MIOJIOXKUTEITFHOTO SMOIMOHAILHOTO ()OHA B JUCKYPCHUBHOM JKaHpPE «KYJTHHAPHAS IpOrpamMmar
UCIIOJIB3YIOTCSl PA3JIMYHbIE TAKTHKH, KOTOPBIC PEATM3YHOTCS TOCPESICTBOMY JIGKCHUCCKUX U
CTHJIMCTHUYECKHX CPEICTB W mnpuéMoB. JlaHHAs crparerust Cro ByeT OCYILIECTBIICHHUIO
CKPBITOTO BO3/ICHCTBHS Ha ajjpecaTta B HY>KHOM IS aIpeCaHTa KITro TIEIITHOMY BOCIIPHSITHIO
uHpopmaryu 1 GOPMUPOBAHUIO TOBEPUTEIILHBIX OTHOILICHUN MERIY TEJIC3PUTEIIEM U BEIYIINM,
a TaKKe CO3aHUI0 aTMOC(hEepbl HEMPUHYXIEHHOCTH M PACCI HOCTH.
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/. B. /lyopoeckasn

K NKATUBHOE OBYYEHUE 'PAMMATHUKE U EI'O OCOBEHHOCTH

cmambve paccmampueaemcs poib SpAMMAmMuKU 8 npoyecce 00VueHUst UHOCMPAHHOMY

Ky, MHeHUe a8mopumenmHulx TUHEBUCTNO8 O HeOOX0OUMOCMU U3YYEHUSL IMOU OUCYUNTIUHBL.

axoice 8 0AHHOLU CIambe 2080PUMCS NPO OCHOBHbLE MPU KOMNOHEHMA COOEPHCAHUS 0OVHeH s,

PACKPbIBAOMCsL UX NOHAmMuUs u ocobennocmu. OmoenvbHoe BHUMAaHUe YOeleHO MeHCbA3bIKOBOU

unmepghepenyuu, NOOPOOHO ONUCAHBL NPUHYUNBL KOMMYHUKAMUBHO20 O0OVUeHUs, KOmopbie
evloensiem E. U. [laccos.

B HacTosiiee Bpemsi cpeAM IMeAaroroB HET €IMHOTO MHEHHUS O POJM TpaMMaTHUKU
B U3yYCHUM WMHOCTPAHHOTO s3bIka. HekoTopble aBTOPHI CUMTAIOT, 4YTO (OPMHUPOBAHUE
rpaMMaTUYeCKUX HAaBbIKOB SIBJISIETCS OJTHUM U3 CJIa0bIX MECT B 00yUE€HUH HHOCTPAHHOMY SI3BIKY.
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