Приложение 1

It is interesting to Know.
Although it is not known exactly when man first started to use salt, it was certainly available in the early civilizations and has played an extremely important part in lives of men for several thousand years.

Salt has even been used as money, and salt sources have been the cause of many wars. One important reason may have been that in early times salt was used to preserve food, as this was the best available method for preserving food.

The sodium of salt is an essential mineral nutrient for us, but, despite the importance of salt to early man, our modern diet supplies all the sodium we need and the addition of salt is usually unnecessary in cool climates except to enhance flavor. Sodium is necessary to maintain fluid balance in the body and plays a part in the proper functioning of the nervous systems and muscles.

Extra salt is normally not harmful. Healthy kidneys have no difficulty in excreting any salt that may be taken in the diet, as long as enough water is also being excreted.

We obtain salt from food (foods of animal origin usually contain more sodium than those of vegetable origin), from foods to which salt has been added in the processing and of course from table salt itself. Bread, butter, bacon, cheese and many other foods are commonly salted in preparation. Smoked, cured, pickled and canned foods all contain added salt. Although essential, salt is usually found in sufficient quantities in our food, but if extra salt is desired for flavor it normally is not harmful because the body will excrete any sodium that is not needed.

Interviews, Interviews…

Ruslan Yermakov, 26, has been a professional cook for three years.  His father, Peter Ilyich, is a judge.  Ruslan’s younger brother Alexander is studying low at Moscow University. He wants to be a solicitor. Ruslan and our reporter Ann Galkina talk about his choice of career. 

A.   When did you realize that you wanted to be a cook? 

R. I think I’ve always been interested in food. My grandparents (on my mother’s side) lived in a huge house in St. Petersburg. My granny liked cooking very much. She made fantastic food; her borsch was out of this world. I used to love going down to the kitchen and watching her work, and I picked up a lot of cooking tips from her. I realized that I wanted to be a cook when I was about 12. When other boys chose to do sport, I chose cookery. By the time I was 15, I had taken over the cooking at home for my parents’ dinner parties, and I had started to make my own recipes.

A. What was your parents’ attitude to the choice of career?

R.  I knew my parents would not approve of cooking as a career. My father thought I would follow his footsteps. But I didn’t. So I decided to introduce them slowly to the idea. I told them that I wanted to do a cookery course for fun. I enjoyed it so much, I knew I couldn’t put off telling my parents any longer, so I brought the subject up one night over dinner. At first there was silence, and then my father asked me why. I explained that cooking was like painting a picture or writing a book. Every meal was an act of creation. I could see that my father was not convinced. He got angry and didn’t speak to me for months. My mother just patted me on the shoulder and smiled. 

A. Has the parents’ attitude changed?

R.  Now that I have opened my own restaurant, I think they are very proud of me. My parents are delighted that I am doing something I enjoy. Everything has turned out for the best. 

                           You ask …we answer!

Question: How did the word bread come to the English table?

Answer: In Old English there was a different word with which the Englishman called bread, it was hlaf.

But then as a result of the Vikings invasion and Scandinavian influence on the English language a new word of the same meaning entered the English vocabulary from Scandinavian: cake. Since the English had already their own word (hlaf), they started to use the word cake for a special type of bread. First it referred to a small of bread of flat and round shape. From the 15th century it began to mean sweet food, as it does now. 

The Scandinavians, living in Britain, called their bread by the word brauth. The English had a similar word – bread meaning a lump, a piece of bread.  Under the influence of the Scandinavian language the word bread widened its meaning and began to mean bread in general, while the word loaf (from Old English hlaf) narrowed its meaning, now it is a large lump of bread which we slice before eating.
Advertisement.

                                                      New miracle language candies.

 Do you want to learn a foreign language? Do you want to have perfect pronunciation? Try Dr.Gullible’s Miracle Language Candies. Take one a day for a month and you can learn a language perfectly! If you take two a day, you’ll learn the language in half the time. Millions of people have already tried this new miracle language method. And it works! What’s more, this candies are now used by many famous people who have to learn languages. People like Ernest Getahead, successful young businessman:

“I travel all over the world. I used to buy phrase books and have boring lessons. Not any more. Now I take Dr G’s candies. Now I speak Chinese, Japanese, Russian, Spanish, German, French, Italian and Portuguese! All perfectly. And all thanks to Dr G’s miracle language candies.” 

Order now! For students is a special offer. New jumbo English candies! Only Ł1, 000 for 30!  

Can you cook?

                                               Hungarian goulash with mushrooms.

Ingredients:

½ kilos beef

2 large onions

2 large carrots

oil

1glove of garlic and

other herbs (rosemary, bay leaf)

¼ kilo mushrooms.

1. Cut the beef into small pieces and fry in a pan until brown.

2. Cut up the carrots and onions into small pieces and fry them until they are brown.

3. Put everything into a big pot with the vegetables at the bottom. Don’t put the mushrooms in yet.

4. Pore ¼ liter hot water or broth into the pot. Add the herbs and the garlic.

5. Cook for three hours in a hot (160˚С) oven.

6. Wash the mushrooms and add them about half an hour before you take the pot out of the oven.

Smile with us!
“When I serve dinner should I say, ‘Dinner is ready’ or ‘Dinner is served’?” the new cook asked her mistress. “If you cook it the way you cooked it yesterday, just say, ‘Dinner is ruined’,” said the lady of the house.


     ●

A gentleman sent home to his wife a parrot for a birthday present. On the same day his wife bought a chicken and said to the cook, “A bird is coming for to-night’s dinner. Cook it.” The parrot arrived first and he cooked it. Then the husband came for dinner. “What’s this?” he asked as the cook served the parrot.

His wife had no other choice but to tell him all. “That’s too bad,” said the gentleman. “The bird could speak five languages!”

“Then, why didn’t it say a word?” asked his wife.


●

“Ma,” said a little girl, “Willie wants the biggest piece of cake, and I think I must have it, because he had been eating cakes two years before I was born.”

       ●

A cook, who wanted to get a job, came to speak to the mistress of the house. She asked her what dishes they liked to have and the mistress said they had three meals a day and liked to have ham and eggs for breakfast, oxtail soup and beef-steak for dinner, chicken or fish for supper. Then the mistress of the house took the cook to the kitchen and showed her the electric stove, the washing- machines and other apparatus. 

“It won’t be difficult for you to cook in our house,” said the mistress, “I don’t think so,” answered the cook and began to put on her coat. She was about to leave when the mistress said in surprise: 

“Aren’t you going to stay?”

“No,” said the cook, “your kitchen is too good for me. It’s engineer you want, not a cook.” 

                                                                         ●

One day when little Jimmy and his mother were having dinner, she said, “Jimmy, why are you wiping your mouth with the back of your hand?”

Because the back of my hand,” answered Jimmy, “is cleaner than the front.”
     Riddle Me, Riddle…
How many soft-boiled eggs could the giant Goliath eat on an empty stomach?

(One, after which his stomach is not empty)

What has teeth that cannot bite?

(A comb)

What has a neck but no throat?

(A bottle)
What’s the word?
Write the correct word in the spaces. What fore words do they make going across (→)?
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1. Something to eat that is round and yellow.

2. A big meal.

3. England is famous for beef cooked like this.

4. First chew and then - - - - - - -.

5. Some people live to do this.

6. This is one way to cook eggs.

7. The synonym of “tasty”.

8. People go there for a meal.

9. Cake, fruit pie.

10. Vegetable.

11. A full man doesn’t understand a - - - - - - one.

12. A popular Japanese food.

13. Centers of apples.

14. A method of cooking using wood.

15. The opposite of “hot”.

16. Words don’t fill an empty - - - - - - - .

17. Kind of food.

18. The main dish served on Thanksgiving Day.

Key: 1. lemon, 2. feast, 3. roast, 4. swallow, 5. eat, 6. boil, 7. delicious, 8. restaurant, 9. tart, 10. tomato, 11. hungry, 12. sushi, 13. cores, 14. barbecue, 15. cold, 16. stomach, 17. dish, 

18. turkey. 
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