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CrnoBd noa6opku

adash of /s dx=fav/

LernoTka
a small amount of a liquid or substance that is added to food or drink, usually by shaking or pouring
quickly

Add a dash of milk to the sauce.
,D,OGaBbTe HEMHOro MoJioka B COoyC.

a pinch of 5 pint[av

uenoTKa

a very small amount of a substance, especially a powder or spice, that you can hold between your
thumb and first finger

Add a pinch of salt to the soup.
[Job6aBbTe LWenoTKy Conu B cyn.

a sprinkle of /s 'spriki av/

LernoTka
a small amount of a powder or small pieces scattered over something

Finish the cake with a sprinkle of powdered sugar.
[MockInbTe TOPT WENOTKOM CaxapHOW Nyapbl.

add /=dq/

[o6aBnaTb
to put something together with something else to make it bigger or more

Please add your name to the list.
MoxxanyncTta, pobaBbTe CBOE MMS B CMUCOK.

anise /=nis/

aHucC
a plant with seeds that have a strong, sweet smell and taste, used in cooking and medicine

The cake is flavored with anise.
TopT NpunpaBneH aHUCOM.

apple pie spice /zp.sl'par spars/
CMeCb cneuuﬁ ana A6no4YHoro nupora

A mixture of ground spices, typically cinnamon, nutmeg, and allspice, used to flavor apple pies and
other desserts.

Add a teaspoon of apple pie spice to the batter for a warm, aromatic flavor.
[o6aBbTe l‘Ial7|Hy}O JTOXXKY CMecH cneunn onsa a6n1o4YHoOro nnpora B TeCcTo An4a TENnoro apoMaTHOro BkKyca.
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aroma /s'rsoma/

apomart
a pleasant smell, often from food or drink

The aroma of fresh coffee filled the kitchen.
ApoMart ceBexxero Kode HamnonHu KyxXHIo.

basil /bzzal/

6a3nnuk
a herb with green leaves used in cooking

Add fresh basil to the pasta.
[ob6aBbTe cBeXU 6a3UINK B MacTy.

bay leaf /per'i:f/

naspoBbIil INCT
a dried leaf of the bay tree, used to add flavor to food while cooking

Add a bay leaf to the soup while it simmers.
[Jo6aBbTe NaBpPOBLIN JINCT B CYI, MOKa OH BapUTCH.

bitter /bits/

ropbKum
having a sharp unpleasant taste; feeling angry or resentful

The medicine tasted bitter but the doctor said it would help.
JlekapcTBO 6bI10 FOPLKUM Ha BKYC, HO Bpay cka3sarsl, YTO OHO NMOMOXET.

black pepper /plzk peps/
YépHbIii Nepew,
a spice made from dried, ground peppercorns, used to add flavor to food

Could you pass the black pepper, please?
Mepenan, noxanymncra, YEPHbIM NepeLl.

cardamom /ka:dsmam/

KapaaMoH
a spice made from the seeds of a plant, used in cooking, especially in Asian dishes

Add a pinch of ground cardamom to the rice for extra flavor.
[o6aBbTe WenoTKy MOMIOTOro KapgaMoHa B pUc A4 AOMNOSIHUTENBLHOIO apomMara.

cayenne pepper /keren peps/
KaneHCKui nepew,
a hot red powder made from dried chili peppers, used to give a spicy taste to food

Add a pinch of cayenne pepper to the soup for extra heat.
[Job6aBbTe LWenoTKY KaeHCKOoro nepua B cyn Ang OCTPOThI.

yetanotherenglish.com



celery salt /selsriso:lt/

cenbgepenHas conb
A seasoning made from ground celery seeds and salt, used to add flavor to food.

Add a pinch of celery salt to the soup for extra flavor.
[Job6aBbTe WenoTKy cenbaepenHon conu B cyn Ans AononHUTENbHOMO BKYyca.

celery seed /selsrisi:d/

CeMeHa celnbpaepes
The small brown seeds of the celery plant, used as a spice in cooking.

Add a teaspoon of celery seed to the soup for extra flavor.
[o6aBbTe YalHY0 NTOXXKY CEMSAH CeNbaepes B cyn ANnsa AonoAHUTENbHOMO BKyCa.

chili i
unnum
a small hot pepper used in cooking, or a spicy dish made with meat and beans

She added chili to the soup to make it spicier.
OHa ,EI,OGaBVIJ'Ia 4yMnn B cyn, YTOObI caenaTtb ero ocTtpee.

chili flakes /il fletks/

Xnonbsa Ynnu
Dried and crushed red chili peppers, often used as a spice to add heat to food.

Add a teaspoon of chili flakes to the pasta sauce for some heat.
[o6aBbTe YalHY0 JTOXKY XJ/TI0MbEB YMAN B COYC A5 MacTbl, YTOObI MPUAATL OCTPOTY.

chili powder /i pasds/
MOPOLLUOK Ynnu
A spice made from dried and ground chili peppers, often mixed with other spices.

Add a teaspoon of chili powder to the sauce for a spicy kick.
[Jo6aBbTe YalrHYIo JIOXXKY MOPOLLKa YAIN B COYC AN OCTPOThI.

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, npexpae 4yemM 0obaBnsaTb X Ha CKOBOPOLY.

cinnamon ‘sinaman

Kopuua
a sweet spice from the bark of a tree, used in cooking

Add a teaspoon of cinnamon to the cake mixture.
[Job6aBbTe YalrHYIo JTOXXKY KOpULbl B TECTO AN NMpora.
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cinnamon sticks /simsman stiks/

nanoyku KopuLbl
dried rolls of cinnamon bark, used whole in cooking

Add a cinnamon stick to the mulled wine.
[Job6aBbTe nanoyvky KopuLbl B IMUHTBENH.

clove /kisov/

reo3guka
a small, dried flower bud of a tropical tree, used as a spice in cooking

Add a clove of garlic and a pinch of ground cloves to the sauce.
[Jo6aBbTe 3y6UYMK YECHOKA U LWEeNOTKY MOJIOTOM rBO3OMKN B COYC.

coriander /koriznds/

KopuaHpp
A plant whose leaves and seeds are used as a herb or spice in cooking.

Add fresh coriander to the soup just before serving.
[Job6aBbTe CBEXYIO KMH3Y B CYM MPAMO rnepepn nogaven.

crush /kr/

AaBUTb
To press something very hard so that it breaks or is damaged

She crushed the empty can with one hand and threw it in the recycling bin.
OHa ogHoOW pyKor pasgaBuia nycTyio 6aHKy 1 6pocuna eé B KOHTENHEP AN nepepaboTku.

crushed red pepper /krjt red ‘pepa/

MOJOTbIN KpacHbIN nepew,
a spice made from dried and crushed red chili peppers, used to add heat to food

Add a pinch of crushed red pepper to the pasta sauce for some heat.
,D,O6aBbTe WenoTKy MOJIOTOIo KpaCcHOro nepua B Coyc and nacThbl, YTOObI npmnoaTtb OCTPOTY.

cumin /kammn/

TMUH

a spice made from the dried seeds of a plant, used in cooking, especially in Indian and Middle Eastern
dishes

Add a teaspoon of cumin to the curry for extra flavor.

[o6aBbTe YalHyo NTOXXKY TMUHA B Kappw Ans OONONHUTENIbHOro BKycCa.

curry powder /kari pasda/

MOpPOLLOK Kappu
A mixture of ground spices used to flavor curry dishes.

Add a teaspoon of curry powder to the sauce.
[Job6aBbTe YanHyIo JIOXXKY MOpOLLKa Kappu B COYC.
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dill du
yKpon
a herb with a fresh taste, used in cooking, especially for pickles and fish

She added fresh dill to the salad.
OHa pobaBuna cBeXuin yKpon B canart.

dill seed /dilsi:d/

CeMeHa yKpona
The small, oval seeds of the dill plant, used as a spice in cooking, especially in pickling and in some
breads and soups.

Add a teaspoon of dill seed to the pickling brine for extra flavor.
[o6aBbTe YalHYI0 JTOXXKY CEMSAH YKpOMna B paccon AN MapMHOBaHUS, YTO6bl NpuaaTh OOMNONHUTENbHbIN BKYC.

dried drad

CYLUEHbIN
having had the water removed, often to preserve it

Dried fruit makes a healthy snack.
CyLlwéHble GpPYyKTbl — NOME3HbIN NEPEKYC.

dry rub /drar'raby

cyxas npunpasa
a mixture of dry spices and herbs that is rubbed onto meat before cooking to add flavor

Before grilling, coat the chicken with a dry rub of paprika, garlic powder, and brown sugar.

Mepen >xapKoW Ha rpune HaTpUTe KypULLYy CyXOn CMeChIo U3 ManpuKu, YeCHOYHOIO NMOPOoLLIKa U KOPUYHEBOTO
caxapa.

earthy ‘i

3eM/IUCTbIN
tasting or smelling of earth or soil, often used for wine

Some red wines have an earthy flavour.
HEKOTOpre KpacHble BUHa NMeIoT 3eMNUCTbIN npuBKYC.

essence ‘essns

CyTb
the most important quality or feature of something

The essence of good writing is clarity.
CyTb Xopowlero nmcbMa — SCHOCTb.

extract ik'straekt

nsBneKkaTtb
to remove or take out something from somewhere, often with effort

The dentist extracted the damaged tooth under local anaesthetic.
CTomaTonor yganui noBpeXaEHHbIN 3y6 nofd MECTHOM aHeCTE3UEN.
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fennel /fensl/

deHxenb
a plant with a white bulb and green leaves, used as a vegetable and for its seeds that taste like anise

Fennel adds a mild licorice flavor to salads.
®eHxenb NpuAaéT canataM NErKMM NPUBKYC NakpuLibl.

five-spice powder /faw spars ‘pavda/

MOPOLLUOK NATU crieuun
A mixture of five ground spices, typically star anise, cloves, cinnamon, Sichuan pepper, and fennel
seeds, used in Chinese cooking.

Add a teaspoon of five-spice powder to the marinade for an authentic Chinese flavor.
[o6aBbTe YalHYO JIOXXKY MOPOLLKa NATY CNeLnin B MapuHag, oas ayTeHTUYHOro KUTaMCKoro Bkyca.

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.

fragrant /freigrant/

apoMaTHbIN
having a pleasant, sweet smell

The garden was full of fragrant roses.
Cagp 6b171 NONOH apoMaTHbIX PO3.

fresh /fre)/

CBEXUn
recently produced, picked, or prepared and not preserved or frozen

| prefer fresh vegetables to canned ones.
2| npennoynTalo ceexne oBowmn KOHCepBUPOBaAaHHbIM.

fresh ginger /fre| 'dzindzar
CBEXUh Mbupb
the fresh root of the ginger plant, used as a spice

Grate some fresh ginger into the stir-fry.
HaTpwuTe HEMHOro cBeXxero MMGMpPS B XXapKoe.

garam masala /gzram ma'saila/

rapamMm Mmacana

A mixture of ground spices used in South Asian cooking, typically including cardamom, cinnamon,
cloves, cumin, coriander, and pepper.

Add a teaspoon of garam masala to the curry for extra flavor.
[o6aBbTe LJaVIHy}O NNOXKY rapam Macanbl B Kappu onaa oonoIHNTENbHOI O BKyCa.
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garlic powder /qa:iik pavds/

YEeCHOYHbIN MOPOLLUOK
A spice made from dried and ground garlic cloves, used to add garlic flavor to food.

Add a teaspoon of garlic powder to the sauce for extra flavor.
,D,O6aBbTe LJaVIHy}O NTOXXKY YEeCHOYHOro nopolwkKa B CoycC ond onojiHNTeIbHOro Bkyca.

garlic salt /ga:lik It/

YyecHo4YHasl coJib
A mixture of salt and dried garlic powder, used to add flavor to food.

Add a pinch of garlic salt to the pasta sauce.
[o6aBbTe LWenoTKy YeCHOYHOWM CONY B COYC AN NacThl.

ginger /dzm.ar/

MMOUPDb
A plant with a hot-tasting root that is used as a spice in cooking or in medicine

She added a piece of fresh ginger to the stir-fry to give it extra flavour.
OHa pobaBuna KyCoO4eK cBexero MM6I/1p9| B XXapKoe ond nonojiHNTeNNIbHOro Bkyca.

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.

grind /graind/

MONOTb
to break something into very small pieces or powder, often using a machine or tool

She grinds coffee beans every morning.
OHa Kaxxgoe yTpo MesneT KoderHble 3EpHa.

ground /graond/

3eMnd
the surface of the earth; land or soil

The children sat on the ground.
[eTtu cupenn Ha 3eMre.

ground cinnamon /,gravnd 'stnaman/

MoJoTasi Kopuua
cinnamon bark that has been ground into a powder

Sprinkle ground cinnamon over the oatmeal.
[MocbInbTe OBCAHKY MOIOTOM KOPULLEN.
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ground ginger /gravnd 'dzindzs/

MONOTbI UMOBUPDb
dried ginger root that has been ground into a powder

Ground ginger is often used in baking.
MonoTbin MM6I/1pb 4aCTO UCNONb3YIOT B BblMNe4ykKe.

herb hsb

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.
Cexkue TpaBbl, TakMe Kak 6a3mnnk n neTpyLika, NpuaaT NacTe OTNUYHbIA BKYC.

herbes de provence /gsb ds pravis/

npoBaHCKWe TpaBbl
A mixture of dried herbs from the Provence region of France, typically including thyme, rosemary,
oregano, and marjoram, used to flavor food.

Add a teaspoon of herbes de Provence to the stew for extra flavor.
[Job6aBbTe YalHYI0 JIOXXKY NPOBaHCKMX TPaB B pary Ajs OMNONHUTENIbHOro apomara.

himalayan pink salt /hima:lsjan pmk solt/

rmManamnckas po3oBasi CoJjib

A type of rock salt from the Himalayas, pink in color, often used in cooking and for its supposed health
benefits.

| use himalayan pink salt in my salads instead of regular salt.
A NCNonb3ylo rMManancKyo Po30BYIO COMb B caflaTax BMeCcTO O6bIYHOM COMK.

hot /hot/

ropsiumm
having a high temperature; feeling heat

The soup is still too hot to eat.
Cyn eLé CR1LLKOM ropsvni, 4Tobbl eCcThb.

hot paprika /hot pa'prizkas
ocTpas nanpuka
a spicy red pepper powder used as a seasoning

Hot paprika gives the dish a fiery kick.
OcTpas nanpuka NnpuaaéTt 6noay Xryymi Bkyc.

intense /in'tens/

MHTEHCUBHbIN
very great, strong, or extreme in degree

The heat in the desert was so intense that they had to rest in the shade.
)Kapa B NyCTblHE Oblna Takomn CVIJ'IbHOIZ, 4YTO UM NPULLNOCH OTOOXHYTb B TEHNU.
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italian seasoning /rtzlion 'si:zanin/

nTanbgHcKasq npunpasa
A mixture of dried herbs, typically including basil, oregano, rosemary, thyme, and marjoram, used to
flavor food in Italian-style cooking.

Add a teaspoon of Italian seasoning to the tomato sauce.
[Job6aBbTe YanHYIo JIOXKY UTanbAHCKOM NpuUnpaBbl B TOMaTHbIN COYC.

juniper berries /dzu:nips beriz/
arogabl MOX)>KeBeJIbHUKa
The small, dark blue cones of the juniper plant, used as a spice, especially in cooking and to flavor gin.

The recipe calls for crushed juniper berries to give the sauce a piney flavor.
B peuenTte TpebyioTca pa3naBiieHHbIe Aroabl MOXXKEBESIbHMKA, YTOObl NPMaaTbh COYCY XBOWHbIN MPUBKYC.

kosher salt /ksufs s2:lt/

KoLuepHasi conb
A type of coarse-grained salt used in cooking, especially for seasoning meat and in kosher food
preparation.

Add a teaspoon of kosher salt to the boiling water before adding the pasta.
[Job6aBbTe YalrHYI0 JTOXXKY KOLLIePHOM COMU B KUMSLLYIO BOOY Nepen TEM, KakK NMOfOXUTb NacTy.

marinade meer.r'nerd

MapuHapg
a mixture of oil, vinegar, spices, etc., used to soak food before cooking to add flavor or make it tender

Leave the chicken in the marinade for at least two hours.
OcTaBbTe KypuLy B MapuHage Kak MMHMMYM Ha fBa 4yaca.

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?

mild maild

MSArKuin
not very cold or not very strong; gentle or not severe

The weather is mild today, so you don't need a heavy coat.
CerogHa Markas noropa, NO3TOMYy TENJioe nanbTo He HY>XHO.

mince /mins/

naMenbyaTtb
to cut food, especially meat, into very small pieces

Mince the onions finely before adding them to the pan.
Menko namesnbymnTe NyK, npexne 4emMm 0o6aBuTb ero Ha cKoBopoLay.
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mint mint

MdATa
a plant with fresh-smelling leaves used in cooking and drinks

She added fresh mint to the tea.
OHa gobaBuna CBeXylo MATY B Yal.

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.

mustard /mas.tad/

ropuuua
A yellow or brown sauce with a strong, hot flavour made from mustard seeds, used as a condiment

He spread a thin layer of mustard on his sandwich to give it extra flavour.
OH HaMa3san TOHKMUI Ccon ropyuLpbl Ha 6yTepbpom, YToObl NpMaaTbh MY OOMOMHUTENbHbIN BKYC.

mustard seed /mastad si:d/

ropunyHoe cems
The small round seed of the mustard plant, used as a spice or to make mustard.

Add a teaspoon of mustard seeds to the hot oil.
[o6aBbTe YalHY0 JTOXXKY FOPYNYHbIX CEMSIH B ropsiyee Macrio.

nutmeg ‘natmeg

npo6poc MsAYa Mexxay Hor
a trick in football where a player kicks the ball through an opponent's legs

He nutmegged the defender and ran through.
OH npo6pocun MAY Mexay HOr 3alMUTHUKA 1 ybexarn.

onion powder /anjsn pavda/

NYKOBbI MOPOLLOK
A powder made from dried onions, used as a seasoning in cooking.

Add a teaspoon of onion powder to the soup for extra flavor.
[o6aBbTe YalHY0 JTOXXKY JTYKOBOIO MOPOLLKa B Cyn AN AOMOMHUTENbHOrO BKYyCa.

oregano /orr'ga:nav/

operaHo
a herb with small green leaves, used dried or fresh to flavor food, especially Italian dishes

Add a teaspoon of dried oregano to the sauce.
[Job6aBbTe YalrHYI0 JIOXKY CYLIEHOro OperaHo B COyC.
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paprika /pa'pri:ka/
nanpuka
a red powder made from dried peppers, used to add flavor and color to food

Add a teaspoon of paprika to the stew.
[Job6aBbTe YanHyIo JIOXXKY NanpuKu B pary.

parsley /pasli/
neTpyLika
a herb with small green leaves, used in cooking to add flavor or as a decoration on food

She sprinkled fresh parsley on the pasta.
OHa nocbinana MakapoHbl CBEXEWN NeTPYLIKOW.

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.

poppy seed /popisi:d/
MaKoBoe ceMq
a small black seed from the poppy plant, used in baking and cooking

She sprinkled poppy seeds on the bread before baking it.
OHa nocbinana xneb MakoBbIMU CEMEHAMM nepen BbINEYKON.

poultry seasoning /psultri‘si:zann/
npunpasa a4 NTuLbl
A mixture of herbs and spices used to flavor poultry, typically containing sage, thyme, marjoram, and
pepper.
Add a teaspoon of poultry seasoning to the stuffing for extra flavor.
[o6aBbTe l-JaVIHy}O NTOXKY npunpasbl oa4a NTulbl B HAYNHKY ON14a OONONTHUTENbHOIO BKYyCa.

pumpkin pie spice /pampkin ‘par spars/

CMeCb Creumin ons TblIkBEHHOro nupora

A mixture of spices used in pumpkin pie and other autumn foods, typically containing cinnamon,
nutmeg, ginger, and cloves.

Add a teaspoon of pumpkin pie spice to the batter for a warm, festive flavor.
[o6aBbTe YalHY0 JTOXXKY CMEeCU Creuun ansa TbiIKkBEHHOrO NMpora B TECTO OJ/1s TEN/IOro NnpasgHMYHOro BKyca.

pungent /pandzant/
OCTpbIN
having a strong, sharp taste or smell

The pungent smell of blue cheese filled the room.
Pe3kuin 3anax rony6oro cbipa HarnonHWUA KOMHaTYy.
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red pepper flakes /red peps fleiks/

Xnonbs KpacHoro nepua
Dried and crushed red chili peppers, used as a spice to add heat to food.

Sprinkle some red pepper flakes on the pizza for extra spice.
[MockInb NULLY X1OMbAMU KPACHOro nepLa ans JOnoSHUTENbHOW OCTPOThI.

robust /raubast/

Kpenkum
strong and healthy; not easily damaged or broken

Despite his age, he remains robust and active.
HecMoTpsa Ha BO3pacT, OH OCTaéTCA KPeENKUM U aKTUBHbIM.

rosemary /ravzmari/

po3mMapuH
a herb with narrow leaves and a strong smell, used in cooking

Add some fresh rosemary to the roasted potatoes.
[Jo6aBbTe HEMHOIO CBEXEro po3MapuHa K XXapeHoMy KapTodernto.

saffron /s=fran/

wadpaH
A yellow spice used in cooking, made from a flower.

Add a pinch of saffron to the rice for color and flavor.
[o6aBbTe WenoTKy WwadpaHa B puc a4 LBeTa 1 BKyca.

sage /seids/

wanden
a herb with grey-green leaves that is used in cooking

Add a few sage leaves to the butter for extra flavour.

salt /solt/

COJib
a white crystalline substance used to flavour and preserve food

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

Savory ‘semvori

MUKaHTHbIN
having a pleasant taste or smell, especially salty or spicy, not sweet

| | prefer savory snacks like chips and pretzels to sweet ones.

S npegno4vnTalo NMKaHTHbIE 3aKYCKU, TaKMUE KaK YUNCbl U KPEHOENbKWY, ClTagKuUM.
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sea salt /si: s>t/

MopckKas conb
salt that is made by evaporating seawater, often used in cooking

Add a pinch of sea salt to the pasta water.
[Job6aBbTe LWenoTKy MOPCKOM CoNu B BOOY A5 NacThl.

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.

seasoned salt /si:zond so:lt/

npunpaeneHHas coJib
A mixture of salt with herbs, spices, and sometimes other flavorings, used to season food.

Add a teaspoon of seasoned salt to the soup for extra flavor.
[Job6aBbTe YanHyIo JIOXXKY NpUnpaBneHHOM Conuv B Cyn AN AOMNOSIHUTENbHOIO BKYyca.

seasoning /si:zanm/
npunpaea
Salt, pepper, herbs, or spices added to food to improve its taste.

Add some seasoning to the pasta sauce.
[o6aBbTe HEMHOIO NpPUMNpPaBbl B COYC ANS MacThbl.

sesame /sesami/
KYHXXYT
a plant grown for its small seeds, used in cooking and to make oil

Sesame seeds are often sprinkled on bread and buns.
KyH)KyTHbIe CEMEYKM YacTo NOoChINatoT Ha XNeb u 6yJ‘I0‘4KM.

sharp /ja:p/

OCTpbIN
having a thin edge or fine point that can cut things easily

Be careful, that knife is very sharp.
OCTOPOXHO, 3TOT HOX OYEHb OCTPbIN.

smoked paprika /smaukt pa'pri:ka/

KonuéHas nanpuka
A spice made from dried and smoked red peppers, with a deep red color and a smoky, sweet flavor.

Add a teaspoon of smoked paprika to the stew for a rich, smoky flavor.
[Job6aBbTe YanHYIO0 JIOXXKY KOMYEHOM NanpuKn B pary AnAs HacbILWEHHOro AbIMHOIO BKYCa.
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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.

spice blend /spars blend/

CMEecCb crneuum
A mixture of ground spices, often used to season food.

Add a teaspoon of your favorite spice blend to the soup.
[o6aBbTe YalHYI0 NTOXKY Ballen NiobuMon CMecu cneummn B cyn.

spice rub /'spais rab/

npaHaa cMechb Ang HaTtupaHus
a mixture of spices that is rubbed onto meat or vegetables before cooking

Coat the chicken with a spice rub and let it marinate.
HaTpuTte KypuLy NpsiHOM CMeCbio 1 fanTe el 3aMapuUHOBaTbLCS.

spicy /sparsi/

OCTpbIN
having a strong hot flavour from spices

This curry is quite spicy — you may need some water.
37O Kappu AOBOJSILHO OCTpoe — Tebe MOXeET NoHagobuTbcs Boga.

star anise /sta:r'znis/

6apbsiH
a spice in the shape of an eight-pointed star, used in cooking, especially in Asian dishes

Add a star anise to the soup for extra flavor.
[Job6aBbTe 6afbsH B Cyn A5 4OMNOSHUTENbHOro apomMarTa.

stir /st

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

Stir the sauce gently to prevent it from burning.
MoMelwuBal coyc OCTOPOXHO, YTOBbI OH HE MpuUropen.

subtle /satl/

TOHKUI
not obvious or easy to notice; clever in a quiet way

There is a subtle difference between these two shades of blue.
Me>K,|:|,y 3TNMUN OBYyMA OTTEHKaMN CUHEero eCTb eaBa 3aMeTHasa pa3Huua.
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sugar /jogs/

caxap

a sweet white or brown substance used to sweeten food and drink, made from plants like sugarcane or
sugar beet

How many spoonfuls of sugar do you take in your tea?
CKOMbKO NOXeK caxapa Tbl Kfagéllb B Yan?

sweet /swit/

cnapKkumn
having a pleasant sugary taste; kind and pleasant

The strawberries are very sweet this summer.
Kny6Huka B 3TOM rogy o4yeHb cnagkas.

sweet paprika /swi:t pa'prizks/
cnapkas nanpuka
a mild, sweet red pepper powder used as a spice

Add a teaspoon of sweet paprika to the stew for color and flavor.
[Job6aBbTe YalrHYIo JIOXKY Cllafikon Nanpuku B pary Ans useta n BKyca.

tangy ‘tzn.i

OCTpbIN
having a strong, sharp taste or smell, like citrus or vinegar

The salad dressing has a tangy lemon flavor.
Y 3anpaBKu OAs canata OCTPbIA IMMOHHbIN BKYC.

tarragon /tzragsn/

3CcTparoH
a plant with narrow leaves that have a strong taste and are used in cooking

Add some fresh tarragon to the chicken salad.
[lo6aBbTE HEMHOIO CBEXEro 9CTparoHa B KypVIHbIVI canart.

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 3TOro cyna 3aMevaTesibHbI BKYC.

thyme tam

TUMbSIH
a herb with small leaves, used in cooking to add flavor

Add a teaspoon of dried thyme to the sauce.
[Job6aBbTe YanHYIo JIOXXKY CYLIEHOro TUMbsSIHa B COYC.
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turmeric /tz:moarik/

KYpKyMa
a yellow spice made from the root of a plant, used in cooking, especially in Asian dishes

Add a teaspoon of turmeric to the rice for color and flavor.
[Job6aBbTe YalrHyo NTOXKY KYPKYMbI B pUC 4NN LBeTa 1 BKyca.

vanilla /va'nil.a/

BaHWJ1b
a flavoring from a tropical plant, used in sweet foods

| love vanilla ice cream.
A no6n10 BaHNUTbHOE MOPOXKEHOE.

vanilla bean /va,nila 'bi:n/

CTPYYOK BaHUNU
the long, thin seed pod of the vanilla plant, used for flavoring

Split the vanilla bean and scrape out the seeds.
Pa3pe>KbTe CTPYy4YOK BaHUN U BbICKOOINTE CEMEHA.

vanilla extract /vonil.s ek straekt/

BaHWUJIbHbIA 3KCTPAKT
A liquid made by soaking vanilla beans in alcohol, used to add vanilla flavor to food.

Add a teaspoon of vanilla extract to the cake batter.
[o6aBbTe YalHY0 JTOXXKY BaHUIIbHOIO 9KCTPaKTa B TECTO AN TOpTa.

wet rub /wet 'rab/ @

B/la)kHasa npAHas cMecb
a moist mixture of spices and other ingredients, such as oil or vinegar, used to coat meat before
cooking

A wet rub with olive oil and herbs keeps the meat moist.
Bna>xHass cMecCb C OJIMBKOBbLIM MacsioM U TpaBaMun CoOXpaHAEeT MACO COYHbIM.

white pepper /wart peps/
6enbin nepew,

a spice made from the dried seeds of the pepper plant, with the dark outer skin removed, used in
cooking for a milder flavor

Add a pinch of white pepper to the sauce for a subtle heat.
[ob6aBbTe LWenoTKy 6e/10ro nepa B cCoyc A/s NErkon ocTPoThl.
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Yek-rimcT camMmornpoBepkm

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

D a dash of LernoTka

D a pinch of LwenoTka

D a sprinkle of LernoTka

O add nobaBnATb

O anise aHuc

O apple pie spice CMecCb cneuumn ons s6no4YHoro nupora
O aroma apomaTt

D basil 6a3nnuk

O bay leaf NaBpOBbIN INCT

O bitter rOPbKUNA

D black pepper YEpHbIN nepeL,

D cardamom KapoaMoH

D cayenne pepper KaneHCcKum nepeL,
D celery salt cenbgeperiHaga conb
D celery seed CeMeHa cenbaepes
O chili ymnu

O chili flakes XN0MbsA YN

O chili powder NOPOLLOK YMN

O chop pyouTb

O cinnamon Kopuua

O cinnamon sticks nasioukn KopuLbl
O clove reosguka

D coriander KopuaHap

D crush 0aBuUTb

D crushed red pepper MOJIOThIN KpacHbIV NepeL,
D cumin TMUH

D curry powder NOPOLLOK Kappu

O diw yKpon

O dill seed ceMeHa ykpona

O dried CYLUEHbIN

D dry rub cyxagq npunpasa

D earthy 3eMIUCTbIN

O essence CyTb

O extract N3BNeKaTb

D fennel deHxernb

D five-spice powder MOPOLLOK MATU CMELWnii
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flavor

fragrant

fresh

fresh ginger
garam masala
garlic powder
garlic salt

ginger

grate

grind

ground

ground cinnamon
ground ginger
herb

herbes de provence
himalayan pink salt
hot

hot paprika
intense

italian seasoning
juniper berries
kosher salt
marinade
measure

mild

mince

mint

mix

mustard

mustard seed
nutmeg

onion powder
oregano

paprika

parsley

pepper

poppy seed
poultry seasoning

pumpkin pie spice
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BKYC

apoMaTHbIN

CBeXun

CBEXUN MMBUPb

rapam mMacana
YECHOYHbIM MOPOLLOK
YeCHOo4YHas conb
NMBbUpPb

TepeTb

MOJI0Tb

3eMnsa

MosioTas Kopuua
MOJIOTbIN UMBUPb
TpaBa

NpPOBaHCKMe TpaBbl
rmMananckas po3oBas COJib
ropsyuni

OCTpasd nanpuka
WHTEHCUBHbIN
nTanbsHCKas npunpasa
Arofbl MOXOKeBEIbHMKA
KoLLlepHas cosb
MapuHap,

N3MepsTb

MSAFKNN

n3menbyaTb

MATa

CMeLWuBaTb

ropyuua

ropyYnMyHOE cemMs
npobpoc MsaYa Mexay Hor
JNTYKOBbIN MOPOLLOK
operaHo

nanpuvka

neTpyLuLKa

nepew,

MaKOoBOE CeMs

npunpasa ond NnTuubl

CMecCb cneumn ans TbiIKkBEHHOro NMpora



pungent

red pepper flakes
robust
rosemary
saffron

sage

salt

savory

sea salt
season
seasoned salt
seasoning
sesame

sharp
smoked paprika
spice

spice blend
spice rub
spicy

star anise

stir

subtle

sugar

sweet

sweet paprika
tangy
tarragon
taste

thyme
turmeric
vanilla
vanilla bean
vanilla extract

wet rub
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white pepper
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OCTpPbIN

XNorMbs KpacHoro nepua
Kpenkum

pOo3MapuH

wadpaH

wanden

CoJlb

MUKaAHTHbIN

MOpCKas Cosb

Ce30H
npunpaeneHHas conb
npunpasa

KYHXYT

OCTpPbIN

KOoMN4éHas nanpuka
crneumsa

CMEeCb cnewum
npsaHas cMecb OJ19 HaTUpaHua
OCTpbI

6anbsH

MeLlaTb

TOHKUM

caxap

cnagkum

crnapgkas narpuvka
OCTpPbIN

3CTParoH

BKYC

TUMbSH

KYpPKyMa

BaHUIb

CTPYYOK BaHUNU
BaHWIbHbIN 9KCTPaKT
BNaYkHas NpsAHasl CMecb

6enbin nepeL,
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