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CrnoBd noa6opku

allergy ‘zlads;

anneprus

a medical condition that makes you sick when you eat, touch, or breathe something that is harmless to
most people

She has a severe allergy to peanuts.
Y Heé cunbHasa anneprus Ha apaxmc.

aroma /s'raoma/

apomart
a pleasant smell, often from food or drink

The aroma of fresh coffee filled the kitchen.
ApoMart ceBexero Kode HanoaHU KyXHIo.

bake /perk/

neyb
To cook food in an oven using dry heat, without any liquid

She baked a chocolate cake for her son's birthday and decorated it with candles.
OHa 1cnekJsia WoKonaaHbIn TOPT Ha OEeHb POXAOEHUA CblHaA U YKpacwuia ero cee4amMmin.

batch /bat)/

naptus
A number of things or people treated as a group at the same time

She baked a large batch of cookies for the school fundraiser.
OHa ucnekna 605blUYI0 MapTUIO NeYeHbs A1 WKOMbHOrO 6/1aroTBOPUTENIbHONO MEPOMNPUATHUS.

blend /blend/

cMelumBaTtb
To mix two or more things together so they combine smoothly.

Blend the butter and sugar together until smooth.
CMewwanTe Macro 1 caxap 0o 0OOHOPOLHOM MaccChbl.

boil /boi/

KUMNEeTb
When a liquid boils, or you boil it, it is heated until bubbles rise to the surface and it turns into vapour

Bring the water to a boil, then add the pasta.
,D,OBe,D,I/ITe BOOY OO KNNEeHnd, 3aTeM ,D,OGaBbTe MaKapOHbI.
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bowl /bsol/

MMUCKa
a round deep dish used for soup, cereal, or mixing food

She filled a bowl with hot soup and brought it to him.
OHa HanonHuna MUCKY ropAa4vynM CyrnoMm n rnpmnHecna emy.

broth bmo

6ynboH
a thin soup, usually made by boiling meat, fish, or vegetables in water

I made a chicken broth for the soup.
A NpUroToBUIa KypPUHbIN 6ynbOoH O cyna.

burner /bz:na/

KOH$OopKa
the part of a cooker, heater, or lamp that produces a flame or heat

Turn the burner on low heat.
Bknoun KOHPOpPKY Ha criabblii OFrOHb.

chef |fef
wed-nosap
a professional cook, especially the main cook in a restaurant or hotel

The chef at this restaurant trained in Paris for three years.
LLled-noBap aToro pectopaHa Tpu roga npoxogmn obyyeHue B Napuxe.

chop tjop

pyoutb
to cut something into pieces with a sharp tool

Chop the onions and garlic before adding them to the pan.
HapybuTe nyK n YecHoK, npexae yeM 0obaBnaTb UX HA CKOBOPOAY.

cook /kok/

roToBUTb
to prepare food by heating it

I usually cook dinner for the family in the evenings.
OBbIYHO A FOTOBJIO YXXUH A1 CEMbM MO BEYepaM.

cut /knt/

pe3aTb
to use a knife or scissors to divide something or make it shorter

Please cut the bread into slices.
MoxanyncTa, HapeXbTe x1eb NToOMTUKaMU.
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cutting board /it po:d/

paspgenoyHaqa gocka
a flat board used in a kitchen to cut food on

Chop the vegetables on a cutting board.
HapexbTe oBOLM Ha pa3fnesioyHom OoCKe.

dice dais

urpasnbHblie KOCTU
small cubes with dots on each side, used in games

Roll the dice to see who goes first.
BpocbkTe KOCTH, YTOBbI Y3HATb, KTO XOAUT MEPBbIM.

flavor /flevs/

BKYC
The taste of a food or drink, especially its distinctive quality

This soup has a rich, spicy flavor that | really enjoy.
3TOT cyn MMEET HaCbILWEHHbIN, MPSHbINA BKYC, KOTOPbIA MHE OYEeHb HPaBUTCS.

fry /frav

>XapuTb
To cook food in hot oil or fat in a pan

Fry the onions in butter until they are soft and golden.
O6)kapbTe YK B Macne 0o MArkKoCTU U 30/I0TUCTOrO LBeTa.

garnish /'ga:.nif/
rapHup
a small amount of food used to decorate a dish or drink

The chef added a sprig of parsley as a garnish.
Led-noBap nobaBui BETOUKY NETPYLIKN B KAYeCTBE YKpaLlleHuUs.

grate grert

TepeTb
to shred food into small pieces using a grater

Grate some cheese on top of the pasta.
[ToTpuTE HEMHOTO Cbipa CBEPXY Ha NacTy.

grater /greita/ (a2)

TépKa
a kitchen tool with sharp holes, used for cutting food into small pieces

She grated cheese using a grater.
OHa HaTéprna cblp Ha TEpKe.
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grill gril

XXapuTb Ha rpune
to cook food on a metal frame over or under direct heat

We grilled the fish on the barbecue.
MbI noxxapunu peiby Ha 6apbekio.

head chef ‘hed Jef

wed-nosap
the most important chef in a restaurant or kitchen, who is in charge of the other chefs and the menu

The head chef creates the menu and supervises the kitchen staff.
LLled-noBap cocTaBNAEeT MEHIO N PYKOBOLUT MEPCOHANIOM KYXHMU.

herb hs:b

TpaBa
a plant whose leaves, seeds, or flowers are used for flavouring food, in medicine, or for their smell

Fresh herbs like basil and parsley add great flavour to pasta.
Ceexue TPaBbl, TakKMe Kak 6a3nnmK n neTpyuwka, npunaalnT nacte OT/TINYHBIN BKYC.

ingredient n'gri:disnt
UHrpeaueHT
one of the things that you use to make a particular food or dish

Mix all the ingredients together in a large bowl.
CMellanTe BCe MHIrpeaneHTbl B 60NbLION MUCKE.

julienne /d3u:li'en/

XI0J/IbeH
a way of cutting food, especially vegetables, into thin matchstick-shaped strips

Cut the carrots into a fine julienne for the salad.
HapE)KbTe MOPKOBb TOHKOW CO/IOMKOM a5 canata.

kitchen /kitjin/
KYXH$1

the room in a house where food is prepared and cooked

| spent the morning in the kitchen making a cake.
#A NpOBEN yTPO Ha KyxHe, nenaga TopT.

kitchen scale /kitjin sket/ (a2)

KYXOHHbI€ BEeCbl
a device used in the kitchen to weigh food ingredients

Use a kitchen scale to measure the flour accurately.
Mcnonb3ynTe KYXOHHbIE BEChI, YTOObLI TOYHO OTMEPUTHL MYKY.
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knife /narf/

HOX
a tool with a sharp metal blade used for cutting food or as a weapon

Please use a knife and fork to eat your meal.
[MoxanyncTa, elwbTe HOXXOM U BUTKOW.

ladle /leidal/

MNOJIOBHUK
a large spoon with a long handle and a deep bowl, used for serving soup or other liquids

She used a ladle to serve the soup into bowls.
OHa ncnonb3oBana NosIoBHUK, YTOBbI pasnuUTb Cyn Mo TapesikaMm.

line cook /lamn kuk/

nosap Ha JIMHUN

a cook in a restaurant who prepares food in a specific station of the kitchen, following the head chef's
orders

The line cook was responsible for grilling all the steaks.
|_|OBap Ha IMHNK OTBeYaN 3a NPpUroToeneHne Bcex CTENKOB Ha rpune.

marinate /mermert/

MapuHoBaTb
to soak food in a flavored liquid (marinade) before cooking to make it more tender and flavorful

You should marinate the chicken for at least two hours.
Kypuuy cnegyet MapuHOBaTb HE MeHee BYX YacoB.

measure /mezs/

n3MepsaTb
to find the exact size, amount, or degree of something

Can you measure the length of this table?
Bbl MOXeTe N3MepPUTb OJINHY 3TOro crtona?

medium-rare /mi:diam'rear/
cpenHen npoXkapku
cooked so that the inside is pink and warm, but not red or raw

I'd like my steak medium-rare, please.
MHe, noXkanyincTa, CTENK CpegHen NPoXKapKu.

menu /menju:/

MeHIo
A list of food and drinks available in a restaurant.

Can | have the menu, please?
MOoXHO MHe MeHI0, noXanyncra?
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mise en place /mi:z 5 plas/
Mu3aHnnac
The preparation and arrangement of ingredients and tools before cooking.

The chef's mise en place was so organized that the dinner service ran smoothly.
MunzaHnnac meqp—nosapa Obl/1 HACTOJBKO OpPraHM3oBaH, 4YTO YXXUH I'IpOLIJéI'I rnagko.

MiX /miks/

cMelmBaTb
to combine two or more substances or things together

Mix the flour and butter together to make the dough.
CMeLanTe MyKy 1 Maco, YTobbl MPUroTOBUTb TECTO.

order /-:da/
nopanokK
the arrangement of things or events in a particular sequence; a neat organized state

Please arrange the books in alphabetical order.
MoxanyncTa, pacctaBbTe KHUMM B andaBUTHOM nopsagke.

oven /an/

AgyxoBKa
a piece of kitchen equipment used for cooking food using heat

Preheat the oven to 180 degrees before baking the bread.
PasorpenTe oyxoBky 0o 180 rpagycoB nepeq Bbineykon xneba.

pan /pzen/

KacTpions
a round flat metal container used for cooking on a stove

Heat the oil in a pan before adding the vegetables.
PasorpeinTe Macno B ckoBopoge rnepepn gobaBneHNeEM OBOLLEN.

pastry brush /pesstri braj/

KyluHapHasi KUCTb
a kitchen tool with bristles used to spread liquids like butter, egg, or glaze onto food

Use a pastry brush to apply the egg wash on the pie crust.
Mcnonb3ynTte KyNnHapHYI0 KUCTb, YTOObl HAHECTU ANYHYIO CMa3Ky Ha KOpXK MMpora.

pastry chef /perstrifef/

KoHOUTep
a professional cook who specializes in making desserts, cakes, pastries, and breads.

The pastry chef created a stunning chocolate cake for the wedding.
Lled-kKoHONTEP MPUTOTOBUI NOTPSCAIOWNI LIOKONAAHbIM TOPT Ha cBaaboy.
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peel pil
YUCTUTb
to remove the outer skin from fruit or vegetables

Peel the potatoes before boiling them.
Ounctun kapTodens nepen BapKom.

peeler /pila/

OBOLLEYMCTKA
a tool used to remove the skin from fruits and vegetables

Use a peeler to remove the potato skin.
Mcnonb3ynTe OBOLWEYMCTKY, YTOBObI CHATb KOXYPY C KapTodens.

pepper /pepa/ (a2
nepewy,
a hot-tasting powder used to flavour food; a hollow vegetable that can be red, green, or yellow

Add some pepper and salt to the soup before serving.
[Jo6aBbTe HEMHOIO COMW U NepLa B cyn rnepen nogaven.

plate plert

Tapenka
a flat round dish that you eat food from

She put a plate of sandwiches on the table.
OHa nocTaBuMna Ha CToN Tapenky ¢ bytepbpogamMu.

poaching /pautfi/
6paKOHbEPCTBO
the illegal hunting or catching of animals or fish on someone else's land or without a license

Poaching is a serious crime that threatens wildlife.
BpakoHbePCTBO — 3TO CEPbEIHOE NPECTYMNeHNe, yrpoxalollee ANKOM Npupoae.

portion /p>:fan/

YyacTb
a part or share of something larger

A large portion of the budget goes on salaries.
3HaunTenbHasa YacTb Blog)keTa yxoguT Ha 3apnaTbl.

pot /pot/

KacTpions
a round container used for cooking or storing things

She put a large pot of water on the stove to boil.
OHa nocTaBuia Ha NNUTY 60/bLUYIO0 KacTPIOMO C BOOON.
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pour /po:/

HanuBaTtb
To make a liquid flow from a container.

She poured the milk into a glass.
OHa Hanuna MOIOKO B CTakaH.

prep /prep/

nogroToBKa
preparation, especially for a test or exam

| have a lot of prep to do for the exam.
MHe HY>XHO MHOIO rOTOBUTbHCA K 9K3aMeHY.

presentation /prezn'terjn/

npeseHTauus
a formal talk to a group of people showing or explaining information

She gave a presentation on the new marketing strategy.
OHa cpenana npeseHTauuio o HOBOWM MapKeTVIHFOBOIZ cTpaTterumn.

rare /rea/

penkumn
not happening very often, or not common

This is a rare opportunity that you shouldn't miss.
OT0 pefkas BO3MOXHOCTb, KOTOPYIO HE CTOUT yNycKaTb.

recipe ‘resmpi
peuent
a set of instructions that tells you how to cook something

Can you share your recipe for chocolate cake?
MoxeLb nogennTbCcs CBOUM peuenToM WoKonagHoro TOpTa?

roast /roust/

XapuTb
to cook food, especially meat or vegetables, in an oven or over a fire with dry heat

She roasted a chicken with lemon and herbs for Sunday dinner.
OHa 3anekna KypuLy ¢ IMMOHOM M TpaBaMM Ha BOCKPECHbIN obep,.

roasting /roustm/

XapeHue
a method of cooking food, especially meat or vegetables, in an oven or over a fire

Roasting brings out the natural sweetness of vegetables.
3anekaHue PacKpbiBaeT eCTeCTBEHHYIO CNlafgoCTb OBOLLEN.
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rolling pin /'ravlin pin/

cKanka
a kitchen tool shaped like a cylinder, used for rolling dough flat

She used a rolling pin to flatten the dough for the pie.
OHa ucnonb3oBana CKalKy, YTOObI packaTaTb TeCTO o4 nupora.

salt /solt/

COJib
a white crystalline substance used to flavour and preserve food

Add a pinch of salt to the pasta water.
[o6aBbTe WenoTKY CoNu B BOAY AN MacThbl.

sauce /sos/

coyc
A thick liquid served with food to add flavour

He poured tomato sauce over the pasta.
OH nonun nacTty TOMaTHbIM COYyCOM.

scale /skeil/

MacLutab
the size or level of something compared to other things

The project is being done on a large scale across the whole country.
MpoekT peannsyetca B MacluTabax BCeN CTPaHbI.

searing /'s1arin/

o6)xapuBaHue
a cooking technique where the surface of food is browned quickly at high heat

Searing the steak locks in the juices.
OG)KapVIBaHVIe CTEeNKa Ha CUIbHOM OrHe COXpaHAET COK BHYTpPMW.

season 'sizn

Ce30H
one of the four periods of the year: spring, summer, autumn, and winter

Summer is my favourite season.
JleTo — Moé& nobrMoe BpemMs roga.

simmer ‘sim.r

TYWUTb
to cook something slowly in liquid just below boiling point

Let the soup simmer for 20 minutes.
[arte cyny nokuneTb Ha MeanieHHOM orHe 20 MUHYT.
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slice /slais/

JIOMTUK
A thin flat piece cut from something larger, especially food

Can | have a slice of bread, please?
MoXHO MHe NOMTUK xneba, noxanyncra?

sous chef /su: fef/

cy-weo
a chef who is second in command in a kitchen, directly under the head chef

The sous chef prepared the sauces while the head chef grilled the steaks.
Cy-wwed rotoBus CoyCbl, MOKa MMaBHbIN Wed-noBap >Xapui CTENKW.

spatula /sp=tfola/

fionaTka
a kitchen tool with a wide flat blade, used for lifting, flipping, or spreading food

Use a spatula to flip the pancakes.
Mcnonb3yn nonatky, 4Tobbl NepeBepHYTb BIVHBI.

special /spefsl/

oco6blit
different from and better than what is usual; important for a particular purpose

Today is a very special occasion.
CerogHs 04eHb OCOBEHHbIN CyYan.

spice spas

cneuus
a natural substance used to add flavour to food

The curry is made with many different spices.
Kappm roToBUTCA N3 MHOXXeCTBa Pa3HbIX crneumn.

station /steifan/

BOK3an
a building where trains or buses stop so that people can get on and off

I'll meet you at the train station at six o'clock.
# BCTpeuy Tebs Ha XXenesHooOPOXXHOM BOK3ase B LWeCTb YacoB.

steam sti:m

nap
The hot gas that water produces when it boils

Steam rose from the hot coffee.
[Map nogHUMarcsa oT ropsyero Koge.
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stir /stsv

MewaTb
to mix food or liquid by moving a spoon around in it

Stir the sauce gently to prevent it from burning.
lMoMelmrBalm coyc OCTOPOXHO, YTOBbI OH HEe Npuropern.

stock /stok/

akuuq
a share in the ownership of a company that can be bought and sold

He bought stocks in a technology company.
OH Kynun akumn TEXHONOrMYECKOM KOMMaHUU.

stove /stoov/

nauTa
A piece of equipment for cooking food, with a flat top for pans and usually an oven below.

She put the pot of soup on the stove to heat it up.
OHa nocTtaBunia KaCTpPIONo Cyna Ha NnnTy, YTOObI pa3orpeTb.

substitution /sab.strtju:.fan/

3aMeHa
the act of using someone or something instead of another person or thing

The substitution of sugar with honey makes the cake healthier.
3aMeHa caxapa MEOOM fenaeT TOPT NnosesHee.

taste /terst/
BKYC
the feeling you get on your tongue when you eat or drink something; also a person's preferences

This soup has a wonderful taste.
Y atoro cyna 3aMevaTerbHbIN BKYC.

temperature /t=mpritfs/

TeMnepartypa
how hot or cold something is, measured in degrees

The temperature outside is very low today.
CerogHsa Ha ynuue o4eHb HU3Kasa TemrnepaTypa.

texture /tekstfs/

TeKcTypa
the way a surface or material feels when you touch it, especially how smooth or rough it is

The fabric has a soft, silky texture.
OTa TKaHb UMEET MArKYIO, LUENIKOBUCTYIO TEKCTYPY.
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thermometer /0-momitar/

TepMoMeTp
a device used to measure temperature

The nurse used a thermometer to check if the child had a fever.
MepcecTpa ncnonb3oBana TEPMOMETP, YTOObI NPOBEPUTDL, HET NN Y pebEHKa TeMnepaTypsbl.

timer /taima/

Tanimep
a device that measures time, often used to control when something starts or stops

Set the timer for 10 minutes.
YcTtaHoBKM TanMep Ha 10 MUHYT.

tongs tonz

LLMMLLbI
a tool with two arms used for picking up objects, especially food

Use the tongs to turn the steak over.
Mcnonb3yin Wwunubl, 4TOObl NepPeEBEPHYTb CTEMK.

well-done /wel'dan/

XOPOLUO MPOXXapeHHbIN
cooked for a long time so that there is no pink inside, especially meat

I'd like my steak well-done, please.
A 6bl XOTEN CTENK XOPOLLUO NPOXXapPEHHbIN, NoXanymncTa.

whisk wisk

B36uBaThb
to mix or beat something, especially eggs or cream, with a whisk or a fork

Whisk the eggs and sugar together until light and fluffy.
B3b6enTe aiLa c caxapoM A0 NIerkon 1 NblWHOW Macchbl.
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Yek-rimcT camMmornpoBepkm

3aKpo NpaBylo KONMOHKY, BCMIOMHU NepeBof, — OTMETb BblyYEHHOE.

allergy
aroma
bake
batch
blend

boil

bowl
broth
burner
chef
chop
cook

cut
cutting board
dice
flavor

fry
garnish
grate
grater
grill

head chef
herb
ingredient
julienne
kitchen
kitchen scale
knife
ladle

line cook
marinate
measure
medium-rare
menu

mise en place
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mix
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neyb

napTus
CcMelwmBaTb
KUneTb

MUcKa

OynbOH
KOHdOpKa
wed-nosap
pyouTb

roTOBUTb

pes3aTb
pas3fenoyHas gocka
urpasbHble KOCTH
BKYC

XXapuUTb

rapHup

TepeTb

TépKa
YXXapUTb Ha rpune
wed-nosap
TpaBa
WHrpeaneHT
XXIonbeH

KYXHS

KYXOHHbIE BECHI
HOX

MONOBHUK
noBap Ha NUHUN
MapuHOBaTb
N3MepsATb
cpenHen npoxapku
MEHI0
MM3aHnnac

cMelwnBaThb
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order

oven

pan

pastry brush
pastry chef
peel
peeler
pepper
plate
poaching
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pot
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presentation
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recipe
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roasting
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spice
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NopsSAOK
OyXxoBKa
KacTpiong
KyNUHapHasa KUCTb
KoHOUTEP
UUCTUTb
OBOLLEYMCTKA
neped,
Tapenka
6paKoHbePCTBO
yacTb
KacTpiongd
HanmBaTb
NoAroToBka
npeseHTauns
penkunmn
peuenTt
XXapuUTb
XapeHue
ckanka

corb

coyc
MacwTab
obykapuBaHue
Ce30H
TYWNTb
NOMTUK
cy-wed
nornartka
0ocobbIi
crneumsa
BOK3an

nap

MeLlaTb
aKLus

nnuMTa
3aMeHa

BKYC

TeMnepaTypa
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texture
thermometer
timer

tongs

well-done
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whisk
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TEKCTypa

TEPMOMETP

TanMep

LLLMMLLBI

XOPOLLO MPOXAaPEHHbIN

B36MBaTb
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