A. lykaJgo

CYBFBEKTHAS COYUETAEMOCTD AHTIJIMIMCKUX TJIATOJIOB
[MTPUT'OTOBJIEHM A TTUILN

[Ipouecc npUroToBICHUS NUILU SBISETCS YHUBEPCAIBHBIM I BCEX KYJIBTYP
MHpPA, OJTHAKO €T0 OTPAKEHUE B KOHKPETHOM SI3BIKE€ MOXKET ObITh CHEIU(PUIECKUM,
MOATOMY CTOUT YJENATH OOJbIIIOC BHUMAHHUE MPABWJIHBHOCTH YIIOTPEOJICHUS IaH-
Hoit JICI' u coueraeMOCTH €€ KOMIOHEHTOB. B BbICKa3bIBaHUSX, ONMCHIBAIOIIUX
MPOIIECC MPUTOTOBIICHUS THUIIU, BCETJIa MIPUCYTCTBYET CYOBEKT, KOTOPBIM BBITIOJI-
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HSET JCUCTBUE, OOBEKT, HA/T KOTOPHIM BBITIONHSIOT TO WJIM MHOE JIEHCTBUE, U CaM
IJ1aroJi, OMUCHIBAIOIINI CHEM(PUYECKYI0O MAHUITYJISIUIO HAJl OOBEKTOM U SIBIISIIO-
HIUICS B CBOEM OOJIBITUHCTBE MEPEXOTHBIM.

B xauectBe maTepuaina A UCCIEIOBaHUS HaMU ObUIM OTOOpaHbl 23 riiarosa
NPUTOTOBJICHUS MUK (fo add, to bake, to barbecue, to blanch, to boil, to chop,
to cook, to cut, to deep-fry, to drain, to grill, to hardboil, to heat, to microwave,
to mix, to pan-ﬁy, fo pour, to roast, to simmer, to steam, to stew, to stir, to toast).
AHanmu3 cyObEKTHOW COYETaeMOCTH JaHHBIX TJarojoB Ha mpumepe 230 mpemsio-
KEHUW TIOKa3ayl, KakKhue MMEHHO KaTerOpud MMEH MOTYT BBICTYIIATh B KauyeCTBE
CyOBEKTa-TIOJICIKAIIETO TIPH TAaHHBIX TJ1arojiax:

e OJIyIIEBJCHHBIC cyllecTBUTENbHbIE (M) best friend would blanch; the
mother boils; new chefs decided to grill);

e WMEHA COOCTBEHHBIC, KOHKPETH3HPYIOIINE OIYIIEBICHHBIX esTeNeh
(Wendy Akin prefers to blanch; Ripert demonstrates how to grill up; Bertin Kurtg
was starting to grill; Mike decided to roast);

e JMYHBIC MECTOMMEHHUS KaK 3aMECTUTENH OJyIIEeBICHHbIX nearenelt (I never
microwave;, we are going to barbecue; you could you cut; he had heated; she
would deep-fry; they pour);

e HEOYIIEBJIEHHBIE TPEIMETHI — €CIIU JEHCTBUE COOTBETCTBYET MX MPSMOMN
bynkuun b0 (PU3NYECKOe CBOMCTBO MpeAMETa IMO3BOJSET MPOU3BECTH MaHMU-
NyJSIUI0 Hag oObeKToM (the four-burner stove has been faithful to hardboil,;
a new knife roughly chopped).

OTtaenbHOE BHUMAHKUE CTOUT 00paTUTh HA TOT (hakT, uTo 0K0JIo 35 % 0oTOOpaH-
HBIX TIPSIJIOKCHHH BOOOIIE HE WMETH CyOBeKTa JCHCTBUA, T.K. TJIArojbl
YIOTPEOISUTACH B TIOBEIMTEIILHOM HAKJIOHEHUH, U JeATeIh YETKO MOIpa3yMeBaJICs
0e3 ero (hakTUYECKOro yroMuHAaHUA (IOTEHIHNAILHBIN YUTATEIb WINA CIYIIATEND).
Takoe OoJbIlIOE YUCIO TPEJIOKEHUN C MPEAUKATOM B TOBEIUTEIBHOM HAKJIO-
HEHUU OOBACHSICTCS CTHJIEM HAMMCAHMS PEIENTOB OO/, IIeJIb KOTOPBIX — JIaTh
ajipecary ykKa3aHus 10 UX NMPUTOTOBIEHUIO0 (Remove the turkey from the pan and
drain off the excess fat. Mix the marinade ingredients and pour over the goose).

Takum 00pa3om, ObUIH BBISBJICHBI TPYIIIBI CIIOB, KOTOPHIE MOTYT BBICTYyNaTh
B KAyeCTBE MOMJICKAIIETO W HCIOJb30BATHCSA [IJISI TMOCTPOEHUS MPEIIOKEHUS
C TJIaroJlaMM TPHUTOTOBJICHHMSI THUIM 0€3 HapyIIeHUS CEMaHTHYECKOW coue-
TaeMOoCcTH. Tarxke Oblla BBIBEACHA 3aKOHOMEPHOCTH, OMpPEACIAIONIas 3HAYMMOC
OTCYTCTBHE CyOBEKTa ICUCTBHUS TIPH OTPAKCHUH CUTYAIlUH TIPUTOTOBJICHHMS TTHIIIH.
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