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AHHOTAIMSA

CraThs OCBSIIIIEHA UCCIIEIOBAHUIO TEKCTYAIBHOTO aCIEeKTa aHTIOA3BIYHBIX KYJTHHAPHBIX
PEIIENTOB, OTHOCSIIMXCS K MAIO(POPMATHBIM TeKCTaM. PaboTa mocTpoeHa Ha KOMILICKCHOM
aHaJ3e 0COOCHHOCTEH MOCTPOCHHS U CONCPKAaHUS KyJHMHAPHBIX PEICTITOB BTOPOI MOJOBUHEI
XIX B. AKTyambHOCTh UCCIICIOBAHUS OOYCIIOBIIEHA TEM, YTO, BOIPEKHU ITOBBHIIICHHOMY MHTE-
pecy K U3Y4YEHHIO FaCTPOHOMUYECKOr0 JTUCKYypCa U TEKCTOB KYJIMHAPHBIX PELENTOB, BOIPOC
00 MX CTPYKTYpHOW COCTaBIIIIOUICH OCTaeTCs HE O KOHIA M3YYCHHBIM. LIeNbio cTaThu BBI-
CTyIaeT ONpPENEICHUE U XapaKTEPUCTUKA CTPYKTYPHBIX apaMeTpOB KyJIWHAPHBIX PELENTOB.
[IpemmeToM HCCleNOBaHUS SBISTIOTCS PEIEITH 110 MPHUTOTOBICHHUIO CYIOB, 3a(UKCHPOBAH-
Hele B «KHure o momoxossiictBe r-xu butony. IlpeacrarieHa kiaccu(UKAIUS OCHOBHBIX
Y JOTIOJTHUTEIBHBIX KOMIIOHEHTOB KYJIMHAPHOI'O pELENTa, BBIJAECICHBl OCHOBOMOJAraroline
CBOWCTBA JIAHHOTO THUIIA TEKCTa B HUCCIEAyeMOM UCTOUHMKE. [loaTBEpkIeHa KOMIO3ULIMOH-
Has CTEPEOTUITHOCTh KYJIMHAPHOTO PELENTa, MPEACTaBICHHAs HAJIMYMEM 3arojoBKa, CIIMCKa
UHIPEAMEHTOB, OCHOBHOM U 3aKJIIOYUTEIILHOM YacTei.

KiroueBble ci10Ba: aHTIIOSA3BIYHBIN KYJIWHAPHBIA PEIETIT, CTPYKTYPHBIE OCOOCHHOCTH,

TaCTPOHOMHUYECKHI TUCKYPC, 3aT0JI0BOK, CIIMCOK MHTPEANEHTOB, OCHOBHAS YacTh, 3aKIIFOUH-
TEIBLHBIN OJI0K

KynunapHblii perienT — 310 Hambosee OOIMMPHOE KOMMYHHKATHBHOE MPOCTpPaH-
CTBO, BBIIENAEMOE B IIpe/esiaX TaCTpPOHOMUYECKOro Auckypca; A.B. Onanuy onpene-
JSUT TIOCTIEHUI Kak «0CcOOBIN BHJ KOMMYHHKALMH, CBSI3aHHBIA C COCTOSIHUEM IIHILIE-
BBIX PECYPCOB H TpoIieccaMy uX 00paboTku u notpednenus» [ 1, c. 426]. I[LI1. Bypkosa
paccMaTpuBaeT KyJMHAPHBIM perenT Kak ocoOblii Tun Tekcta [2]. MLA. Kantyposa
OTHOCHT €ro K ocodoMy xaHpy Tekcta [3]. Takum oOpa3om, KyIMHAPHBIA PEIeNT CTall
00BEKTOM pa3TUYHbIX JUHTBUCTHUECKHUX HCCIEAOBaHUM. JlaHHBIE TEKCTHI paccMmart-
PHUBAJIMCh B PAa3HBIX HCTOYHUKAX: YCTHBIX, TUCbMEHHBIX 1 CMU.

Opranuzaiys KyJIMHapHBIX PEeLenToB, Ka3ajloch Obl, CTAHAAPTHA: MX BaYKHBIMH U
00s13aTeTFHBIMI COCTABIISIOLIAMU SIBIISTFOTCS 3aTOJIOBOK, CIIFICOK MHTPEANEHTOB M OC-
HOBHas 4acTh, € MPOMNHCHIBACTCS aJITOPUTM KyJHHAPHBIX JEHCTBUNA, IPUBOASAIINX B
KOHEYHOM pe3yJbTaTe K rotoBoMy Omoay. OcTajbHbBIE CTPYKTYpHBIE KOMIIOHEHTHI
JIOOABIISIOTCSI @BTOPOM B COCTaB peLiENTa Mo ero ycMoTpeHuto. CocTaBUTENh TaKHM
00pa3oM npuleraer K yrnpolieHHIO BOCHPUATUS MH(OPMALNHY, JAenasi ee HarJsIHOM.
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102 JI.P. CAETTAPAEBA, I X. TMJIABETAMHOBA

OpnHy W3 yHUBEPCAIbHBIX (POPM OpraHu3alK KYyJIHMHAPHOTO PElenTa pacCMOTPUM
B HACTOSALIECH CTAThE.

B poccuiickoil Hayke cOIEp)KaHUE U CTPYKTypa KyJIMHApHBIX PELIENITOB H3yYa-
JIUCh B Pa3IU4HBIX acriektax. Cpeau aBTOPOB, 3aHUMABIIUXCS UCCIIEOBAHUEM CTPYK-
TYpHOUM OpraHuzaluu KyJIWHAPHBIX PEIENTOB HA PYCCKOM, HEMEIIKOM M aHTJIMMCKOM
s3pIkax, criemyer Boyienuth ILIT. BypkoBy [2], A.A. Kupeeesy [4], H.B. JlazeeBy [5]
u ap. Tak, B quccepranuu ILII. bypkoBoil aHaIM3y CTPYKTYpPHBIX ITApaMETPOB KYJIH-
HApPHOTO TEKCTA MOCBAIICH 1IN Maparpad, rjie aBTop BBOJUT HOBBIC KATETOPUH IS
MMEHOBaHHUA KOMITOHEHTOB PEleNTa: HHTPOAYKTHBHBIA, OCHOBHOM, 3aKITIOYNTEIHHBIN
OJIOKH; TIPE/ICTABIISCT KIACCH(DUKAIIUIO 3ar0JIOBKOB, JUIS aHAIM3a KOTOPBIX UCIIOJIb3Y-
FOTCS PA3JIMYHBIC MTOAXO0 b (XPOHOJIOTHYCCKUH, CEMAaHTHYCCKUH | Jp.).

Ocobennoctrio uccnenoBanus A.A. KupeeBoll sIBISIeTCS HCKITIOUNTEILHOS BHH-
MaHHe K MOP(OJIOro-CHHTAKCHYECKOMY aCIeKTy B W3yYCHMHM MHCTPYKTUBHOW YacTH
penenta. CTpYKTYpHBIN aHATIN3, [0 MHEHHUIO aBTOPA, 3aKII0YACTCS B XapaKTCPUCTUKE
CHHTaKCUYECKOTO CTPOS KyJTMHAPHOTO TEKCTA.

B cratee H.B. JlazeeBoii npeminaraercs moapoOHas kiaccupuKaius HauMEHOBa-
Hui 001, aBTOp 00paIaeT CBOe BHUMAHUE Ha S3bIKOBBIC OCOOCHHOCTH KYJIMHAPHOTO
perernTa, OTHAKO OTIMYUTEIHHBIE PH3HAKH OCHOBHOM W 3aKITFOYUTEFHON YaCcTH TEK-
CTa HaXOMSAT JIUIIH TOBEPXHOCTHOE OTPAKCHHE.

[TokazaTenbHO, YTO B ONMUCAHWUU CTPYKTYPHl KYJIHMHAPHBIX PEIENTOB B aHATU3H-
pyeMbIx paboTax ObLIM OOHAPYKEHBI JIAKYHBI, OTHOCSIIIUECS KaK K CITUCKY HHTPEIH-
CHTOB, TaK ¥ K 3aKJIFOUUTEIILHOMY OJIOKY TEKCTa.

Matepuanom Ajis HaIllero UCClIeAoBaHus ocayxuia «KHaura o ToMoX03siCTBE T-
xn buron'» (1861) (BHM), Takske m3BecTHast Kak «[loBapeHHAs! KHUTa r-Ki BUTOH»
(“Mrs Beeton's Cookery Book™), T1e, MOMUMO KyJIHHAPHBIX PELIENTOB, MOXKHO HAWTH
COBETHI 110 MEJUIIMHE, 3aKOHOJATEILCTBY, TOMOBOJICTBY, SKOHOMUH B JOMAIITHEM XO-
3SHCTBE, BBICTPAUBAHUIO OTHOIICHUH ¢ apeHaoareneM u np. Takum oOpa3oM, KHHATA
. butoH mocBsieHa HE TOJIBKO KyJWHAPHU, OJHAKO U3 00miero oobema B 1112 c.
6onbiie 60% (741 c.) 3aHMMAIOT KyJUHApHBIE pelenTsl. B cBoe Bpems kHura Oblia
a/ipecoBaHa YUTATEISIM, OTHOCSIINM ce0s K cpeqHeMy kiaccy bpurannn Bukropuan-
CKOH 2I10XH, Yh€ JIOMAIITHEE XO3SIMCTBO OTIMYATIOCh HEOOIBIIMM KOJTHYECTBOM CIIYT,
MaJIoH >KMJION IUIOIIAIbI0, OTPAaHUYEHHBIMU CPEJICTBAMU K CYIIECTBOBAHUIO [6].

B nentpe BHUMaHUS Haulero uccienoBaHusi — riaaBa VI kauru Y. burton, no-
CBSAIICHHAS CyllaM M TOJPa3IC/ISIOIIAsCsS Ha TP MOJIJIaBbl: (PPYKTOBBIC U OBOIIHBIE
CYIIBI, CYTIBI U3 Msica, ITUIIBI U IWYH, PEIOHBIE CYIIBL. Beero B riaBe 95 HauMeHOBaHUH
Omos. B mpeancnoBun K riiaBe aBTOp Aa€T WHCTPYKIMH JUIA PabOTHI C pelenTaMu.
[o ee cnoBam, CTpyKTypa pelenTa npecTaBieHa B BUE «a0COIIOTHO OPUTHHAIBHON
W caMoil BpasymuTeNnbHOM cucteMmbl» (“an entirely original and most intelligible sys-
tem”), mpexarmonararoiiell B MepByO o4epe/b MOJrOTOBKY WHIPEIHEHTOB, a 3aTeM —
HE COCTaBJISIONICe HUKAKUX 3aTPyIHECHHA — mpurotoBieHue o6mona (BHM, p. 55).

CTouT OTMETUTH 0COOYIO TOCIIEI0BATEILHOCTh PEIICTITOB B JaHHOU TiaBe. Perern-
ThI CYIIOB PACIOJIOKEHBI B aJ(haBUTHOM MOPSIKE; O0JIee TOro, KaXK/bId HOBBINA PEeLenT
MMEET CBOM YHHKAILHBIA HOMEp. Bce 3To 3HAUMTENEHO 00JeT4aeT OUCK, TIOCKOIBKY
B HauaJie KHWT'HM MPUBOJUTCS TaK Ha3bIBacMbI «AHamuTuueckuid nuaekc» (Analytical

! 3neck u ganee nepeon Hau. —JI.C., .1
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Index), rne mo Homepy maparpada MOKHO HaiTH UCKOMBIH TEKCT peuenra. Anda-
BUTHBIM MOPSJOK YCTaHABIMBACTCS IO OMNPEACISIONIEMY CIOBY B 3arojioBKe, Cp.:
Bread soup, Cabbage soup, Soup a la cantatrice. Takoii 0co0BIii (hOpMAT HUIITOKEHIS
MaTepuaia, 0 MHEHHUIO aBTOpa, sBIsieTcs Hanboee yIoOHBIM JIJIsl HACTONBHON KHU-
ru peuentoB (ECHB, p. V).

ObpaTtumMcst K 0COOEHHOCTSIM OpPTaHM3aNMK KyJIWHAPHOTO perenTa. B 3Toi cBs3u
CllelyeT OTMETHTh, YTO MO CBOCH CTPYKTYpe KyJIWHAPHBIA PEelenT MPeACTaBISET CO-
0011 ManodopMaTHbIi TUT TEKCTa, 00T alOIINi BHICOKOH MH()OPMATHBHOCTBIO U CTE-
PECOTUITHOCTHIO MOCTPOCHHUS, KOTOpasi 00eCIIeUNBACTCSl BCTYMUTELHBIM, OCHOBHBIM 1
3aKIIOYUTEIBHBIM OJloKamu [2, ¢. 61].

Peuentsl «IloBapeHHON KHUTH T'-KU BUTOH» MMEIOT CIEAYIOLIYIO CTPYKTYpY: 3a-
TOJIOBOK, TepeueHs uurpeauenTos (Ingredients), ocHoBHast yacTe pelienra, re OIH-
chIBaeTcs crnocod npurotopieHus Omoaa (Mode/modus operandi), Bpems, HeoOXo011-
Moe JUTs TOCTKeHus pesyiasrata (Time), cpeamsst cTouMocTh Oirona (Average cost),
€ro Cce30HHOCTh (Seasonable) W KOJIMYECTBO MEPCOH, HA KOTOPOE OHO PACCUUTAHO
(Sufficient). Muorma penentsl gonoustotcs 3amMeTkamu (Note). [l yrmporeHust Boc-
MPUSATUS KX AbIH OJI0K HAYMHASTCS ¢ HOBOTO ad3aria.

3aroyioBoK Kak 00s3aTesbHAsl YacTh KYJWHAPHOTO pelenTa paBHO3HAYCH Ha3Ba-
HUIO OJtoaa. OOBIYHO 3ar0JI0BOK CTOMT MEPe]] TEKCTOM, BBOAUT UH(OPMAITUIO O OJIr0-
Jie 1 IMeeT 03HAKOMHTEIBHBIN XapaKTep, HOCKOIbKY OTPa)KaeT OCHOBHOE COJICpyKaHHE
KyJIMHApHOTO peuenta. 3arojoBku peuentoB u3 «lloBapeHHO kuuru r-xu butomn»
MOYKHO pa3feNNTh Ha HECKOJIBKO THUIIOB:

1) conepxxamnme HanMenoBanne uHrpeanenta (Almond soup, Rice soup, Vegetable
soup, Calf’s-head soup, Stew soup of salt meat);

2) BrITIOHAroIe BapBapu3Mbl (Soup a la cantatrice, Soup maigre (¢p.), Mulliga-
tawny soup (ramunbckuii), Brilla soup, Vermicelli soup (ur.));

3) ykasbiBaromiue Ha reorpadudeckyro Touky (Artichoke (Jerusalem) soup, Hes-
sian soup, Prince of Whales’s soup, Chestnut (Spanish) soup);

4) nepenarommue criocod nmpurotosierus (Baked soup);

5) Bmouarorme kKommentapuii asropa (Turkey soup (a Seasonable Dish at
Christmas), Turtle soup (founded on M. Ude’s Recipe), Mock turtle (more economical),
Milk soup (a Nice Dish for Children)).

CHHCOK MHTPEIMCHTOR CIIETYEeT 3a 3aroJIOBKOM, COCTOMT M3 OJIHOTO a03ara v mpej-
CTaBJICH B BWJIE TepeurcieHHsl MPOAYKTOB. UTo KacaeTcs 00O3HA4YEHHs KOJIMIECTBA
NPOJYKTA, B JAHHOM OJIOKE MOXXHO OTMETUTh Kak TOYHOE, TaK M MPUMEPHOE €ro yKa3a-
mne, cp.: 1) Ib(s). — pound?, quart(s)®, oz. — ounce?, pint®, gill°, teaspoonful, teacupful;
2) head(s), a few, a little, bunch, slice(s), lump(s), piece u T. x.

[To pexomenmarun cocraButens “The Book of Household Management”, mipexe
YeM MPHUCTYIHUThL K TOTOBKE, BCE HEOOXOMMBIE JUIsl OJIF0/Ia MHTPEMEHTHI HEOOX0AUMO
MIpeBApUTEIRHO BRUIOKHUTH Ha cTojie (BHM, p. 55). [IpumeuarensHo, YTO MPOTYKTHI
B CIIMICKE BBHICTPOEHBI B TOM HOPSIZIKE, B KAKOM OHHM 3aJ€CTBOBAHBI B MpoLecce NpH-

2 DyHT: Mepa Beca, paBHas 453.6 T.

s KBapra: Mepa 00beMa 11st XKUJIKOCTEH U CHITYYHX Tel, paBHas B AHriamn 1.136 1.
VYHuus: mepa Beca, paBHas 28.35 T.

S Mumra: Mepa 00beMa JKUAKUX U CHITYYHX Tell, paBHast B AHrmu 0.57 1.

6 Jxun: Mepa o0beMa KHUIKHX U CHITYYnX Tel, paBHas B Anriuu 0.142 .
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TOTOBJICHUSA, YTO 3HAUUTCIBHO YIIPOIIACT 3aJavdy YHUTATCIIA. Cp, Harnmpumep, peucuT
Oernoro cyma:

WHITE SOUP
164. Ingredients. — % 1b. of sweet almonds, % 1b. of cold veal or poultry, a thick slice of stale
bread, a piece of fresh lemon-peel, 1 blade of mace, pounded, % pint of cream, the yolks of
2 hard-boiled eggs, 2 quarts of white stock, No. 107.
Mode. — Reduce the almonds in a mortar to a paste, with a spoonful of water, and add to them
the meat, which should be previously pounded with the bread. Beat all together, and add
the lemon-peel, very finely chopped, and the mace. Pour the boiling stock on the whole, and
simmer for an hour. Rub the eggs in the cream, put in the soup, bring it to a boil, and serve
immediately (BHM, p. 84).

Tak IIpyu MOMOLIMU paHCC 3aJaHHOI'O IMOpsAAKa HMHIPECAUCHTOB YCTAHABJIMBACTCH
CBsA3b MCXKAY NPEAJIOKCHUAMU B OCHOBHOH YacTH peuerrTa, KoTopas OOBIYHO COCTOUT
13 OJTHOTO a03alia U MHCTPYKTHPYET YUTATENs 110 MPUTrOTOBICHHIO Uiy, Kpome Toro,
MPEeIOKEHHS B JAHHOM OJIOKE CBSI3aHBI MEXKy cOOOM 1 OJaroaaps ApyruM IprueMam:

1) IIOBTOPY OAHOI'O CJIOBA, SIBISIOILIETOCS CBA3YIOIIUM 3B€HOM IS ABYX IIPEIIIO-
xenuii (Beard the oysters, and scald them in their own liquor... Put in the oysters...
(BHM, p. 103). Take all the white meat and pound it with the rice, which has been
slightly cooked, but not much. When it is all well pounded, dilute with the stock, and
pass through a sieve (BHM, p. 96));

2) CMBICIOBOMY MTOBTOPY, KOTOPBIN PEaaM3yeTcs ¢ MOMOIIBIO 3aMEHBI CYIIIECTBH-
TelsHOro MecronMenneM 3-ro jmia (Cut the celery into small pieces; throw it into
the water... Boil it till sufficiently tender... (BHM, p. 64). Pare the cucumber... cut it
in thin slices; ...drain, and put them in your stewpan, with the butter. When they are
warmed through, without being browned, pour the stock on them (BHM, p. 68));

3) HCIOJIB30BAHUIO CHHOHMMOB (...pull the meat from the bones, and put it into
a mortar with the almonds, and pound very fine. When beaten enough, put the meat
back in the stock (BHM, p. 95));

4) WCIOIB30BAHUIO CIIOBA, O0O3HAYAIONMIETO COBOKYIHOCTH mpoaykToB (Put
the vegetables with the butter in the stewpan... then add the lentils and 1 pint of
the stock... Now fill it up with the remainder of the stock... <....> Have ready the rice
boiled; pour the soup over this, and serve (BHM, p. 67));

5) HCIIOJIB30BAHHUIO JICKCEMBI, BLIpa)KaIOH_Ieﬁ COBOKYITHOCTB BCCT0 NEPCUUCIICH-
Horo panee (Cut the meat and vegetables in slices, add to them the rice and peas,
season with pepper and salt. Put the whole in a jar (BHM, p. 61). Put the bacon and
vegetables, which should be cut into thin slices, into the stewpan with the butter.
Braise these for % of an hour, keeping them well stirred. ...Wash and pare the arti-
chokes, and after cutting them into thin slices, add them, with a pint of stock, to the other
ingredients. When these have gently stewed down to a smooth pulp, put in the re-
mainder of the stock (BHM, p. 59));

6) HCIIOJIB30BAHHIO CJIOB-CBA30K CO 3HAYCHUEM BPEMCHH U H0CJICJJ;OBEITGJII)HOCTI/I7
(Boil the peas, and rub them through a sieve; add the gravy, and then stew by themselves

" B anrymiickom ssbike transitions wm linking words nipezcraBisiror co0oii clloBa MM CIIOBOCOYETAHNSI, HCIIONb3Ye-
MBbI€ TS CBSI3U NPEUIOKEHNH 1 ab3aneB Mexay co00i. OHH CIyXKaT «MOCTOM» MEXITy OTHOH MBICIBIO U Apyroit. Crosa-
CBSI3KM MOTYT OBITh BBIPKEHBI PA3HBIMK YaCTAMH PEUH: COFO30M, IIPEUIOrOM, HapeureM, dactuueil u ap. I1o 3HaueHmo
U BBITOJTHSAEMON (DYHKIIMH CBSI3YIOILHE CI0BA MOTYT ITO/IPA3ACIATECS Ha HECKOJIBKO KATErOpHid, HAIPHMeEp, CI0BA-CBSI3KH,
YKa3bIBAIOIME Ha NPUYNHY, Pe3yJIbTar, BpeMsl MM BBIPAKAOLIME JONOJHEHHe, POTHBOIOCTaBieHHe U np. [7, p. 254,
264-265]. B puBe/ICHHBIX BBIIIIE TIPUMEPAX CBSI3KH MCIIOIB3YIOTCS ISl IOTHYECKOTO BBIIEIICHHS 9TAOB JICHCTBIIS.
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the celery, onions, lettuce, and asparagus, with the water. After this, stew altogether,
and add the colouring and cream, and serve (BHM, p. 60). Cut up the meat small, add
the water, and let it simmer for 2% hours. NOW add the vegetables... (BHM, p. 96)).

OpHako TIaBHBIM 00pa3oM CBSI3b MEXKAY MNPEIJIOKCHHSIMHU TOAEPKUBACTCS
Onmarozmaps JIOTUYECKOW TMOCIIEeNOBATEIbHOCTH JCUCTBHN, OMHCHIBAEMBIX B TEKCTE:
MOTOTOBKA MHTPEIMEHTa, €ro TeMIepaTypHas oopaboTka, 3aTeM BBEICHUE APYTHX
WHTPEJUCHTOB U T. 1., & B 3aBepIleHIEe — oJava Omoa.

[IpeanokeHus B TEKCTE pelenTa CIOXKHBIE U pacnpocTpaHeHHbIe. CI0KHBIE MO-
TYT COIEPKaTh JI0 TPEX MPOCTHIX — PACTIPOCTPAHEHHBIX, OCTIOKHEHHBIX OJHOPOIHBIMHU
YIeHaMH ¥ IPHYAaCTHBIMH 000pOTaMH, Harpumep: Supposing that by some accident the
soup is not quite clear, and that its quantity is 2 quarts, take the whites of 2 eggs, care-
fully separated from their yolks, whisk them well together with the water, and add
gradually the 2 quarts of boiling stock, still whisking (BHM, p. 57).

3a MHCTPYKTHPYIOUIEH YacThlo cienyeT MHQOpMaIys O BpeMEHH MPUTOTOBIIC-
HUS, YKa3aHHOM B 4acax (/% hour), cpeqHMX 3aTpaTax Ha MPOAYKTHI, CE30HHOCTH
OII07]a ¥ KOJIMYECTBE MEPCOH, HA KOTOPOE OHO PAcCUMTaHO. 3aMETHUM, YTO B MOBa-
PEHHO KHUTE TPU YKa3aHWU CPEJHEH CTOMMOCTH OJII0J]a UCTIONB3YeTCsl cTapas Jie-
HEe)XKHAs CHCTEMa, CYIIecTBOBaBIIas B AHriun 10 pedopmer 1971 1.: £ — pound®, s. —
shilling®, d. — penny™ (ot denarius, Tax Ha3siBamach MoHeTa Ha mateian) [8]. Cpen-
HUM pacxo MpoayKTa yKa3aH B KBapTax, Hanpumep, Average cost per quart, 1s. 9d.

K 3akmountensHOMYy OJIOKY OTHECEM 3aMETKH aBTOpa, HAXOISIIHECS B CAMOM
KOHIEC pCIcITa. OHH ABISIOTCS (baKy.]]bTaTI/IBHLIMI/I, TO €CThb HE OTPaXCHbI BO BCEX
peucnTax u COACPIKAT HJOIMOJIHHUTCIBHYIO HHq)OpMaHHIO IO INPHUT'OTOBJICHUIO IMHUIIH.
[TomoOHBIE aBTOPCKHE KOMMEHTApUHU OTIMYAOTCS KPATKOCTHIO M3IOKEeHHs. VX Tek-
CTOBBII 00BEM HE TIPEBBINIAET 00bEMa WHCTPYKTHUBHON YacTH pelenta. 3aMeTKH
MOYKHO Pa3eNUTh Ha CIEAYIOIINE TPYIIIbL:

1) monesunie coBetsl ot aBropa (It will be well to add, if the peas are not quite
young, a little sugar (BHM, p. 75));

2) anpTepHaTHBHBIC BapuaHThl mpurorosienus (This soup can be made brown,
instead of white, by omitting the cream, and colouring it a little (BHM, p. 65));

3) coBeTHI MO YIyUIIEHHIO BKYCOBBIX KadecTB Oioza (This can be thickened with
tomatoes, and vermicelli served in it, which makes it a very tasteful soup (BHM, p. 104));

4) crtpaHoBequecKas HH(OPMAIIHS WK UCTOPHs, CBsi3aHHas ¢ Oimoom (Cock-a-
leekie was largely consumed at the Burns Centenary Festival at the Crystal Palace,
Sydenham, in 1859 (BHM, p. 71));

5) undopmarmst o mosk3e Toro wik uaoro cyma (This is a soup, the principal in-
gredients of which, sago and eggs, have always been deemed very beneficial to the chest
and throat (BHM, p. 63));

6) ceexenus 06 ucrounuke perenra (This recipe was forwarded to the Editress by
a lady in the county of Durham, by whom it was strongly recommended (BHM, p. 83)).

[locne Tekcra perenrta U3 NPAaKTHUECKUX U 00pa30BaTEIbHBIX COOOpaKEHUH, IO
YTBEP)KICHUIO aBTOpa, MpHBeAeHa MHGOpMAaLHKs, OTpakaromas KyJIWHApHYIO HCTO-
puto npoaykrta u oomue cBenenus o HeM (BHM, p. 55). Ona maercs moa oTAeIbHBIM

8 OyHT CTEpPIMHIOB (ACHEXKHAS eqUHNIAa BennkoOpuTaHu i HEKOTOPBIX APYTHX CTPaH).
o Jlenexnast enunuiia B bpuranuu; 1 pyHT = 20 MIMITHHTOB.
1

0 Jenexxnas enunauna B bpuranuu; 1 mwuigHr = 12 neHH .
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3aroJOBKOM, HO B TO K€ BpeMs TEMaTHUYECKH CBS3aHA C MPEIIECTBYIOIIUM KYJHU-
HapHbBIM penentoM. Tak, HampuMep, TOcIe peLenTa Cyna U3 ClapXu cleayeT mapa-
rpad, TOCBSIIEHHBIH NCTOPUH JIEKCEMBI asparagus u oomas nHpopMaIus o crapixe.
Crenyer OTMETUTB, YTO MOJOOHBIE 3aMETKH MPECTABISIIOT cO00M MHOI THUI TEKCTa,
WHOH JKaHp, OTIUYHBIA OT KYJIMHAPHOTO.

B 3aBepmienue pa3aenum CTpyKTYpHBIE KOMITOHEHTHI perienToB u3 “The Book of
Household Management” B cootBercTBuu ¢ npeanoxenHoin I1.I1. BypkoBoit kiac-
cuduKanueil Ha UHTPOAYKTHBHBIHA (TO, 4YTO BBOIUT UH(OPMAIIHIO), MHCTPYKTUBHBIH
Y 3aKJTFOYNTENBHBINA 010KkH. OnHpasch Ha MOPSAIOK OPTaHU3AIMHN PELeNTa, B IEPBYIO
TPYIIy OTHECEM 3aroJIOBOK U CITUCOK MHTPEIUEHTOB, BO BTOPOH OJIOK BKIFOUUM OC-
HOBHOM TEKCT pellernTa, a B TPEeTHi OJIOK — BCIO AOMOJHUTENBHYI0 MHPOPMAIHIO O
MIPUTOTOBJICHAN OJFO/Ia: 3TO YKa3aHUS BpPEMEHH, CTOMMOCTH, C€30HHOCTH, KOIMIe-
CTBa IEPCOH, a TAKXKE 3aMETKH I10CIIe pelenTa.

TaxkuM 00pazoM, OCHOBHBIMHM KOMIIOHEHTaMH KyJIHHapHOTO peuenta kauru . bu-
TOH BBICTYIAIOT 3ar0JIOBOK, MepeueHb WHTPEANEHTOB M OCHOBHOHM OJIOK, MPEICTaB-
JIAIOLMKA anroput™ AeicTBuid. [1o jkemaHuto cocTaBUTENA PEUENTAa B TEKCT MOXKET
OBITh BKIIOYEHA ONIMOHAJBHAS YaCTh, ONPEEISIONIas 3aKII0UNTEIbHBIN OJIOK, KO-
TOPBII COIEPKUT MOTIOTHUTENBbHYI0 HHpopMaIuio o Omone. B pamkax wmccienosa-
HUS 0c000e BHUMaHHE OBbUIO yJENIEHO XapaKTePUCTUKE KOMIIOHEHTOB 3aKIIIOYHTEIb-
HOTO 0JIOKa, a TakKe MpeJCTaBIcHa KIacCU(PHKALUS TUIIOB aBTOPCKOTO KOMMEHTa-
pusi, IPEIOKEHHOTO B KOHIIE TEKCTa perenTa. B 3aBepiieHne OTMETHM, YTO CTPYK-
TypHasi OpraHM3alys KyJIUHApHOTO pelenTa Ha JaHHOM MaTepuallie BechbMa CTaH-
JapTHa, 4TO 00yCIOBICHO HAMEPEHUEM COCTABUTENS MOBAPCHHOW KHHUTH YIPOCTHTH
JUTS TIEIEBON ayJAUTOPHUU — HEOIBITHBIX, MOJIOJBIX XO35IeK M3 CPEIHEr0 Kilacca BUK-
TOPUAHCKON AHIJIMU — BOCIIPUSATHE COJEpIKaIIelcsl B pelienTax nHPOpPMAaIny.
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Abstract

The compositional characteristics of the English cooking recipes dating back to the second half of
the 19th century were analyzed in detail using the Book of Household Management compiled by Isabella
Mary Beeton (also known as Mrs Beeton), a famous Englishwoman, and published in 1861. Owing
to the growing interest in the gastronomic discourse, this research is of particular relevance — although
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the language of cooking is rich, its specifics and evolution have been still understudied. It was found
that the soup recipes from the book under consideration have such structural elements as titles, ingredients
list, main bodies, and, in some cases, optional elements. All of these elements were described. A classification
of the obligatory and optional elements was introduced. All recipe parts (in accordance with
P.P. Burkova’s classification) were divided into introductory (title, list of ingredients), instructive (recipe
body), and concluding blocks (time and money required for cooking, seasonality of ingredients, number
of portions, information about the history of a particular ingredient). It was concluded that the structure
of the English cooking recipes of the second half of the 19th century is stereotyped, which can be explained
by the author’s ambition to make it easy for young and unskilled housewives to master the art of culinary
and housekeeping.

Keywords: English cooking recipe, structural characteristics, gastronomic discourse, title, list of
ingredients, recipe body, concluding block
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