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PECTOPAHHOE MEHIO KAK ’)KAHP TACTPOHOMHYECKOI'O
JANCKYPCA: OCOBEHHOCTH ITEPEBOJJA HAMUMEHOBAHMUWUA BJIIO/1
(IO MATEPUAJIAM AHI'VIOA3BIYHBIX HCTOYHUKOB)

Cmamus nocéaujeHa u3y4eHuio CO8PEeMEeHHO20 AH2IUNCKO20 DPeCmOpPaHHO20
MEHIO  KAaK  JCaHpa — 2ACMPOHOMUYECKO20  Ouckypca. Aemopwvl  ucciedyrom
CO0ePIHCAMENbHYI0 COCMABIAIOUWYIO MEHIO U BbIAGIAIOM €20 JUHeGUCMUYEeCKUe U
COYUOKYIbMYPHbIE ~ OCODEHHOCMU ¢ Yelblo  KOPPeKmHOU  UHmepnpemayuu
HaumMeHo8anuti 01100. B uacmHocmu asmopvl aHAIUSUPYIOM NPOUCXOHCOeHUEe U
snauenue nazeanutl decepmos «Pavlovay, «Baked Alaskay, a maxoice 6ooa «Bliniy,
MAmMepuaiom Uccie008anus Npu MOM BbICHIYNAIOM COBPEMEHHble AHIIULCKUE
pecmopanHnvle MeHio, a MaKice 0OHOA3bIUHbLE U AHN0-PYCCKUe CLOBADU.

The paper deals with modern English restaurant menu as the special discourse
genre. The authors analyze its linguistic and cultural characteristics. The dessert’s
names «Pavlovay, «Baked Alaska» and «Blini» are the object of the article. Their
origin and meaning are defined by using English-English and English-Russian
dictionaries.

MeHIO Kak KaHp TaCTPOHOMHYECKOTO MAHCKypca TPHUBICKACT BHUMAaHHE
YYCHBIX-TUHTBUCTOB [3]. B COBpeMEHHOM MOJHMKYJIBTYPHOM MHpE B YCIOBHSX
aKTUBHOTO B3aMMOJACHCTBHS KyJIbTyp (B T.4. U TaCTPOHOMUYECKOW) aKTyaJTbHBIM
NpeJCTaBIsIeTCsl OOpalleHue K HCCIeIOBAaHUIO OCOOCHHOCTEH NTaHHOTO >KaHpa ¢
1enbio (OPMHUPOBaHMSI HAaBBIKOB €r0 KOPPEKTHOM M JOCTOBEPHOM HHTEpIIpETalUU
Ui W3BJICYCHUS MAKCUMAJIbHO TOJHOM WHGOpMAaMd O TOM WIH HWHOM
Ipe/CTaBIeHHOM B HeM Ouone. J[aHHbIM jkaHp oONajgaeT psaoM XapaKTEpHBIX
0COOEHHOCTEM, 8 UMEHHO: YETKO O(pOpMIIEHHAs! CTPYKTYpa, ONPEACICHHbIA MOPSIIOK
pacmoyioxeHus: O YW HAaWMEHOBAHMWS HWHTPEIUEHTOB, 4YeTKas U KpaTkKas
(dbopMyJIMpOBKa Ha3BaHWM OJIIOJ, OTpakarollasi UX TFaCTPOHOMHUYECKOE COAEpKaHUE,
s¢dexTHrie W HEOObIUHbIE  Ha3BaHus  Omon, ¢ortorpadguu. I[logoOHbIE
XapaKTepUCTHKH, C OJHOW CTOPOHBI, TO3BOJSIOT TOCTIO pPECTOpaHa YeTKO
OpUEHTHUPOBAThCA B MEHIO JIO00TO (Zaxke 3apyO0eKHOro) pecTopaHa U BbIOpATh
xKejaeMoe OJTI0J10, ¢ IPYrod CTOPoHbI, HATUYKUE d3P(HEKTHBIX U HEOOBIUHBIX Ha3BAHUIM

Oyron nenaroT MOAOOHBIM BBIOOP 3aTPyJHUTENBHBIM. B MaHHOW cTaThe aBTOPHI



oOpararoTcs K aHaAJIM3y COBPEMEHHOTO aHTIIMICKOTO PECTOPAHHOTO MEHIO, 2 UMEHHO
K W3y4YeHHUIO OCOOCHHOCTeH HamMeHoBaHUU Omoa. OOBEKTOM HCCICIOBAHUS
BBICTYIIAIOT HaMMeHoBaHus jeceptoB «Pavlova» um «Baked Alaska», a Ttaxxke
HaumeHoBanue Omroma «Bliniy  [6-8]. CoBpemenHble omHJIaliH cjoBapu  (Kak
OJIHOSI3bIYHBIC, TaK M aHIJIO-PYCCKHE) TPAKTYIOT Ha3BaHUs BBIOpAHHBIX OO
cienyrouuM 0opa3oM (IIepeBo/l Ha PYCCKHUH SI3bIK BBITTOJIHEH aBTOPaMHu):

Hecept «Paviova» [8] (1926 r. m 1935 r. — nBe mpeamosiaraeMple JIAThI
BO3HHKHOBEHHUS JIECEPTa):

o A «Pavlovay is a dessert which consists of a hard base made of egg
whites and sugar with fruit and cream on top (/lecepT ¢ TBepJabIM OCHOBaHUEM W3
SUYHBIX OCJIKOB M caxapa, yKpalleHHbIH CBepXy (GpyKTaMu u ciuBKam#) [1];

o A dessert of Australian and New Zealand origin consisting of a meringue
shell topped with whipped cream and usually fruit (decept ABcTpanuiickoro u
HoBo3enaHacKoro mpoUCXOXKIACHUST — OCHOBA M3 MEPEHTH, MOKPBITONW B30UTHIMU
clMBKaMu U ppykramu) [1];

o A sweet cold dish consisting of a meringue (= the transparent part of an
egg cooked slowly with sugar) with a layer of fruit and cream on top (Cnanxwuii
XOJIOMHBIA aecepT — MepeHra (OeNKH, CMEIIaHHBIE ¢ caxapoM), MOKPBITas CIOEM
bpykToB u ciuBoK) [9];

o A dessert consisting of a meringue base or shell filled with whipped
cream and fruit ([Iecept u3 mepenru co B30UTBIMU cliuBKaMu 1 ppykramu) [13];

o A light cake made of meringue, cream, and fruit (Jlerkoe nupoxHoe u3
MEpEeHTH, CIIMBOK U ppykToB) [1, 11];

AHTJIO-pYCCKHE CJIOBapu OIPENENSAIOT JECEPT, Ha3BaHHBIM B  YECTh
BBIIAfOIIEHCS pyccKoit Oanepunbl AHHBI [1aBoBoi, ciaemyromnmmM oopaszom [1, 2]:

o (aBcTpast.) TOPT CO B3OUTHIMU CITUBKAMU U PPYKTaMHU,

o (aBctpan.) "IlaBmoBa" - TpaauiMoHHBIH B ABcTpasud u HoBoi
3enaHauu IecepT, MPEeACTaBIAIONMN co00M O0MBIION Kpyrioi popmbl TOPT O6€3e co
B30UTBHIMU CIMBKAMH, YKpAIICHHBbIH CBEXUMHU (pPYKTaMHu, OCOOEHHO KIIyOHUKOM,

KHBU W T. I.; U300pETE€H M M3rOTOBJIEH BIIEPBHIC ABCTPAIMMUCKUM KOHIUTEPOM



I'ep6eprom Caxce (Herbert Sachse, 1898-1974) B 1935 u wnazBauubiii ['appu
Heupunom (Harry Nairn), Bmagensiiem otens "Ocmianaga" B Ilepre, B decTh
3HAMEHUTOU pyccKoi OanepuHbl AHHBI [1aBI0OBOMA.

Beiparomasics pycckas 6anepuna AxHa [1aBnoBa qaBania racTposu B 3araIHON
ABCTpaJIHH, ACTYCTHPOBAJIa J3TOT AOCCEPT, U OH el oueHb ITOHPAaBUJICA. Hosas
3CJIaHI[I/ISI TAaKXKC IIPCTCHAYCT Ha TO, YTOOBI HA3BIBATHCS pOI[PIHOﬁ 9TOro geccpra. B
HaCTOSIIIII/Iﬁ MOMCHT TOYHO HCHU3BCCTHO, B Kakou HWMEHHO CTpaHC BIICPBLIC
IPUTOTOBUIIM 3TOT JACCEPT, MOCKOJIBKY racTPOJIM IPOXOIMINA OJHOBPEMEHHO [2, 4].

JlecepT ¢ He MeHee HMHTepecHBIM HaszBaHmeM - «Baked Alaska» — Taxxke
MPUCYTCTBYET B MEHIO AaHIJIMHUCKUX pPECTOPAHOB (IEPEBOA HA PYCCKUM S3BIK
BBINOJIHEH aBTOpamMu) [6].

o A dessert of sponge cake and ice cream in a meringue covering, cooked
in a hot oven for a very short time (buckBuT 1 MOpOXKEHOE B MEPEHTOBOKM 000JIOUKE,
3alleYCHHBIC B JIyXOBKE B TCUCHHE OUCHb KOPOTKOTO BpeMeHH) [13];

o A dish consisting of a cake base with ice cream on top covered with
meringue (a mixture made of sugar and the white part of eggs) that is cooked for a
very short time at a high temperature (JIByxcnoiiHbiii necepT W3 OHUCKBHUTA |
MOPO’KEHOT0, TTOKPBITHIE MEPEHIOBBIM CJIOEM (CMech caxapa M OeliKa) M 3aleUCHHBIH
IIPY BBICOKOM TeMIIepaType B TeUeHHE KOPOTKOro Bpemenu) [9];

o A dessert consisting of a cake and ice cream covered with meringue and
cooked very quickly in a hot oven (cm. mepeBon panee) (BrE) [10];

o A dessert consisting of a cake layer covered with ice cream, topped with
sweetened, stiffly beaten egg whites, and browned quickly in an oven (/IByxcioitnbrit
ACCCPT M3 OWCKBUTA U MOPOIKECHOTO, HOKpBITBIfI WHTEHCUBHO B30UTHIMHA SIMYHBIMUA
Oenkamu ¢ caxapoMm, ObICTPO MOAPYMsIHEHHBIH B nyxoBke) (AmE) [10];

o (xyn.) Topt-6€3e ¢ MOPOKEHBIM (TOPT-0€3¢ C MOPOKEHBIM, MATMHOU U
ciuBkamu) [1, 2];

. «3aneueHnas Aisickayn. Also called Omelet surprise. A frozen dessert in
which solidly frozen ice cream is placed on top of a layer of sponge cake and frosted

with meringue. This cake is placed under a broiler to brown it slightly [1, 2].



CornacHo pacnpoCTpaHEHHONW BEpCHUM, Ha3BaHHUE «3areu€HHas AJsicKay
npuxyman med-noBap HbIO-HOpKCKOTo pectopana Delmonico’s Yapns3 Panxodep B
1867 romy B uecth mnokynku Amsicku y Poccuiickoii HMmnepuu. Bepcus He
MOATBEPKIAETCS TOCTOBEPHBIMU AaHHBIMH, U caMm Panxodep B 1894 romy HaszwiBa
omono «Amnsicka, @ropuaa», BUAUMO, UMEsI B BUIY KOHTPACT MEXKIY XOJOJHBIM U
ropssyuM KoMroHeHTamu. [lo apyrum cBeaeHHsIM, JecepT H300pesin KUTahCKue
KYJIMHAPBI, MOCIIUBIIUECS CEKPETOM 3alleKaHUs MOPOKEHOTO ¢ (PpaHIly3CKUM Ined-
noBapoM 1860-x rogax B Ilapmwxke. Bo ®@panuuu aecept mojaBaiu Moj| Ha3BaHUEM
«OMJIET TTO-HOPBEXKCKH» [5].

B anrmuiickom MeHio [7] Takke MOXKHO BCTPETHTh Takoe Onmono:. «Beluga
caviar, Oscietra caviar (traditional garnishes with mini blinis). Tlepsoe u3BecTHOE
ynomuHanue HazBaHus «bliny 3aduxcupoano B 1889 romy. CioBapu ompeaemnsor
pyCCKHE KOPHU B MPOMCXOKJICHUU JTAHHOTO HAa3BaHMs: OT CTApOro PYCCKOro CJIOBa
«mlini», obpasoBanHoro ot «molot', 4yro 3HauuT MOJIOTH, «t0 grind». CroBapu
CIICTYIOIIUM 00pa3oM OIpeIe/IAIOT 3HaUCHHS Ha3BaHus Oroaa «blini» [1]:

o A small pancake, usually served with something such
as caviar and sour cream on top of it (ManeHbkuii OJMHYUK, MMOAAIOT C MKPOH WM
cmetanoi) [11];

o A thin often buckwheat pancake usually filled (as with sour cream) and
folded (ToHkuit Kak MpaBUJIO TPEUYHEBBIH OJUHYMK, CIOKCHHBIM M HAIMOJHEHHBIH
cmeTaHoit) [12];

o Russian pancakes made of buckwheat flour and yeast (Pycckue
OJMHYMKH, IPUTOTOBJICHHBIC U3 IPEYHEBOM MyKH H aposxokeit) [10];

J Pancakes made from buckwheat flour and served with sour cream
(bruHYKMKY M3 TPEYHEeBOM MYKH co cMeTaHok) [13];

. Small pancakes (manenbkue 6muHurku) [9];

. Small Russian pancakes (= thin flat round cakes), served with sour
cream (ManeHbkue pycckue OJMHYMKK (TOHKHE IUIOCKHE KPYIJIBIC JICTICIIKH),

oJar0T co cMetaHoi) [1].


https://ru.wikipedia.org/w/index.php?title=%D0%A0%D0%B0%D0%BD%D1%85%D0%BE%D1%84%D0%B5%D1%80,_%D0%A7%D0%B0%D1%80%D0%BB%D1%8C%D0%B7&action=edit&redlink=1

MeHO Kak JKaHp TacTPOHOMHYECKOTO JHUCKypca TPEACTaBIsSeT Kak
JMHTBUCTHYECKUI, TaK W JIMHTBOKYJbTypoJiorudeckuii wmHTepec. Co3maHHOE IS
MIOCETUTENICH PECTOPAHOB MEHIO HE TOJBKO IO3BOJISIET TONYYUTh MH(POPMALHUIO O
pazHooOpa3uu ONI0A M HUX HMHIPEIWEHTaX, HO TakKe YEeTKO JEMOHCTPHUPYET
racTPOHOMHUYECKYIO TJIOOAU3AIMI0O M B3aUMOJCHCTBHE KyJIbTyp. DakT MIMPOKOTO
OTpa)XKCHUS] Ha3BaHWH BBIOPAHHBIX JJIsI WM3YyYCHHS OJIOJ B CIOBApsX IO3BOJSET
cienatb BBIBOJN 00 WX WM3BECTHOCTH H MOMYJISIpHOCTH. TeM He MeHee,
HETOJITOTOBIICHHOMY ~ TOCETUTEII0  KpaiHe  CJIO0XXHO  CaMOCTOSATENbHO — 0e3
KOHCYJIbTAIINH O(QUIIMAHTA WU TOTIOTHUTENILHOW WH(POPMAIIUU OIIPEIEIUTh COCTAB U
NPE/IoIaracMple BKYCOBBIC XapaKTEPUCTHKH ONION JaKe MPH HAJIHMYUH B MEHIO
WUTIOCTpanii wim ¢otorpaduii. 3HAKOMCTBO C KyXHEH M TacTPOHOMHYECKHMMHU
TPATUIMSAMHA JIPYTHX CTPaH, HECOMHEHHO, TpeOyeT MpPeIBApUTEILHOTO H3yUYCHHUS

M0100HOM racTPOHOMUYECKON UH(MOPMAIIHH.
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