L n4:F nd Drink (Eaxa u HanyuTKu

If you are hungry, you can say «f ro/iofeH/ToJI0gHa» or «f X04y ecTb». And if
you are thirsty you say «s xouy nuTb». So let’s talk about food (egza) and drinks
(HAamATOK).

Exa

Uncook food is separated to:

- MsicHBIe NPOAYKTHI (meat);

- MopenpoaykTsl (seafood);

- Mos16uHbIe npoAyKThI (dairy products);
- ()Bomn (vegetables);

- ®pyKThI (fruits);

- Kpynsl (grains);

- [IpsinocTH (spices).

MsicHbIe IPOAYKThI

MscHble npoayKThl (meat) is the general word for all uncooked food made of
animals. Raw meat is Msico. The meat of a specific animal can be easily recognized
by specific suffixes -uH in Russia. For example, roBsiguna (beef), ceunHa (pork),
KypsiTuHa (poultry), 6apanusa (mutton) etc.

The parts of a meat cut are skin (k6xa), the meat itself, bone (kocTs), the fat is xkup.
These parts are common to any meat, even for fish (psi6a).

https://realrussianclub.com/



Russians love sausage! In Russian thick sausage is called 'kos16aca’ and a small
sausage is called 'cocucka’'.

Ko6aca

Minced meat is ¢papm. Chopped meat is py61eHO€e MSICO Or T'yJISILL.
Poultry in Russian is nTAna, and chicken is Kypuia or sometimes IbINJIEHOK.
The parts of a bird are the breast (rpyaka), leg (H63ka), and wing (KpbL10).
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MopenpoayKThl

Of course, the main seafood is fish. Although there are river fish, it all concidered to
be 'seafood’.

A fish has a tail (xBocT), a head (rosioBa) with gills (>3xa6psi1) and fins (m1aBHUAK).
Its body is covered with scales (uemysi). Other seafood can be mollusks (MmosI0CK),
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which include clams (gBycTBOpUYaThIii MOJLIIIOCK) the ones with shells (pakoBuHa),
squids (kasabMap), and octopus (0CbMHHOT).

{ /IByCTBOPYATHIH
MOJLITIOCK

Another type of seafood is shellfish, namely shrimp (kpeBéTtka), crawfish (pak),
lobster (omap), crab (kpa6).
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The sea plant eaten by people is kelp, which in Russian is called mopckasa kanycra.
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MoJi04HbI€ IPOAYKTHI

MoJ16uHble npoAYKThI are the products made of milk (Mo10k0). These are milk
itself, cheese (cbIp), butter (Macso0), yogurt (MOrypT), cream (CJIMBKH), SOUr cream
(cmeTana), cottage cheese (TBOpor) and the Russian specialty - kefir (kedup).
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OBouM

Here we'll speak about vegetables in Russian. The most common vegetables are

the potato (kapTémka), beet (cBékJia), carrot (MOpKOBB), onion (JIyk), tomato
(moMuaoOp), pepper (mépen), eggplant (6akaaxkaH), cucumber (orypén), cabbage
(kamycTa), corn (Kykypy3a), and some would put mushroom (rpu6) in this group as
well.
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DpyKTHI

The most common fruits are the apple (s16,10k0), pear (rpyma), plum (cauBa), peach
(mépcuk), apricot (a6pukadc), watermellon (ap6y3), banana (6aHaH), pineapple
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(anaHac), orange (amesibCUH), mandarine (MaHAApUH), grapes (BUHoOrpazg), and
pomegranate (rpaHar).

Russians also love berries (siroaa), such as blackberries (exxeB¥ika), wild stawberries
(3emsIaHMKA), strawberries (KJay6HMKa), raspberries (MasimHa), blueberries
(yepHMKa or roay6MKa (rosay6uka is larger and has blue color compared to
yepHuUkKa's black), currant (cmopoauna) and gooseberries (Kpb2KOBHUK).

N

Kpynsbl

Kpyna is grain - basically the plants' seeds used for food. The milled grain is called
flour (Myka). The most common flour in Russia is wheat flour (mmennyHasa myka),
rye flour (p>kaHast MyKa) is also very popular in Russia.

Russians like buckwheat (rpéuyka), wheat (mmennna) and rice (puc). They also eat
beans (¢pacosb) and peas (ropox).

[IpsiHOCTH

Spices (mpsiHocTH) is everything you add to the dish to add more (or different) flavor.
The basic spices are salt (cosib) and sugar (caxap).
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There are two main classes of spices: greens (3és1enn) and dried spices (cnménus).

The most common greens Russians use are: dill (ykpo6mn), garlic (4ecHOKk), parsley
(meTpymka), coriander (KopuaHAp or KMH34a). Less commonly used greenery

are: basil (6a3uMK), ginger (MM6¥pPB), lemon (yinMOH), lime (J1aiim), hot pepper
(6cTpoiii népen), celery (ceabaepéu), mint (MsiTa), rosemary (po3mapuH), thyme
(TuMbsIH) and sometimes even traditional horseradish (xpeH).
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The spices Russians prefer are: black pepper (4épHblii népen), red pepper
(kpacHblii népen), cloves (rBo3auka), bay leaf (JiaBpOBbIii iuCT), sweet (not hot)
pepper called paprika (manpuka). Less common spices are anise (aHic), cinnamon
(kopuna), etc.

HanuTtku

There are two large types of drinks: non-alcoholic beverages (6e3a/1Kor6/1bHbIH
HanuTokK) and alcoholic beverage (a/IKOor6/ibHbII HAMATOK).

The most basic drink is water (Boga). Russians drink tea (4ait) and coffee (k6de). If
you are in Russia you definitely want to try traditional russian kvas (kBac).
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Russia is famous for its vodka (B6aka) as an alcoholic drink. Russians also drink wine
(BuHO), beer (mAB0), and coghac (KOHBSIK).

During cold winters Russians drink cocktails (kokTéinb), for example, mulled wine
(VIMHTBEéH).

YnpaxHeHMs o npousHoiuneHu0 (Pronunciaton practice)

A xo4y ecTb, 1 X04y NUTh, €14, HAMTOK, MSICHbIE IPOAYKTbI, MOPENPOAYKThI,
MOJIGUHBIE IPOAYKTHI, OBOIH, QPYKTHI, KPYIIbl, IPAHOCTH, MSCO, TOBAAMHA,
CBHHWHA, KYpsiTUHA, 6apaHUHA, KOXa, KOCTb, *KUP, pbI0a, KoJa6aca, cocucka, dapii,
py6JieHOE Msico, TyJsiil, MTUIA, KYpHUIla, UbIIJIEHOK, TPYAKa, HOXKA, KPbLJI0, XBOCT,
roJioBa, »KA0pbhl, JIAaBHUK, Yelllysi, MOJIJIFOCK, BYCTBOPYATHIN MOJIJIIOCK, PAKOBHHA,
KaJIbMap, OCbMHUHOT, KpeBETKa, pakK, oMap, Kpab, MOpPCKAas KanycTa, MoJIOKO, ChIp,
MAacJio, UOTYPT, CIMBKHU, CMeTaHa, TBOpOT, Kebup, KapTOIIKa, CBEKJIA, MOPKOBb, JIYVK,
oMU 10D, Mépell, baKJaaXkaH, oTypéll, KanycTa, KyKypy3a, rpuo, si6J10Ko, rpylia, CJIUBa,
NEPCHUK, abpUKOC, apby3, 6aHAH, aHAHAC, alleJIbCUH, MaHAapUH, BUHOTPA/, TPaHAT,
sroja, exxeBrKa, 3eMJSTHUKA, KJyOHM KA, MaJIMHa, YepPHUKA, FOJIyOUKa, CMOPO/IMHA,
KpPbDKOBHUK, MYKA, MIIIeHNYHAas MyKa, p>kaHas MyK4, rpéyka, MieHuua, puc, ¢pacossb,
ropox, 3éJieHb, CléIusl, CoJb, caxap, YKpOIl, YeCHOK, IeTPYyIllIKa, KOPUAHJP, KUH34,
6a3uJInK, UMOUPb, JUMOH, JIJalM, OCTPbIH Népel, ceabJepén, MsiTa, po3MapHUH,
THUMbSIH, YEPHbIN NEpell, KpACHbIN NEpell, FBO3JUKa, JIaBPOBBIU JIMCT, NANPUKA, aHKC,
KOpHI|a, XpeH, 6e3a/JKOr0/IbHbIM HAIUTOK, aJIKOTOJIbHBIM HAaIUTOK, BOJ4, 4ail, KOde,
KBac, BOJKa, BUHO, NUBO, KOHbSAK, KOKTEMNJIb, [NIMHTBEHH.



Quiz 1. Let's Cook Babushka's Borscht

You wanted to make famous russian soup 'borscht' (6opi), and a friend of yours
gave you his Grandma's cookbook. Alas, as soon as you open it you realize all recipes
were in Russian. But, after you finish this lesson, there should not be any trouble with
translation!

The recipe tells the follows:
[oBgaauHa — 1

Kanycta — 1

Kaptodenp — 2-3

CBékuia — 2

MopkoBp — 1
Jyk — 1
[Tomugop — 1

YecHok — 2
Cnenuu: neper, YepHbIH, JaBPOBBIH JIMCT, 3eJIeHb (YKPOII, NETPYyIlIKa, 6a3UJITHK).

So, what do we need?

Quiz 2. Cooking mulled wine

You are so proud you were able to decypher babushka's recipe, so you decided to
mark the event with the recipe for mulled wine you discovered in the same cookbook.

The recipe tells us we need:
Caxap

fA6noko

AnesnbcUH

Kopuua

I'Bo3aMKa

AHuc

KpacHoe BUHO

So, what are these?
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Quiz 3. Market

You went to the market for the ingridients. Let's see what food you can recognize!
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Keys to the Quiz 1. Let's Cook Babushka's Borscht

F'oBsaauHa is beef 1 Kilo;
Kanycta — cabbage;
KapTodenb — potato;
CBékJyia — beet;
MopkoBb — carrot;
JIlyk — onion;
[Tomugop — tomato;
YecHok — garlic.

Spices: black pepper, bay leaf, greens (dill, parsley, basil).

Keys to the Quiz 2. Cooking mulled wine

For the mulled wine we need:
Sugar

Apple

Orange

Cinnamon

Cloves

Anise

Red wine
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Keys to the Quiz 3.
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