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JJUHIT'BOCEMHUWOTHUKA MMOBCEJHEBHOM KN3HU
AHIVIOCAKCOHCKOI'O 3AMKA
(INIIOTTOHUYECKHNHN ACIHEKT)

H.U. Jlopoxosa

B cratbe u3ydeH eHOMEH OBCEAHEBHOCTH — XaOUTAT aHINIOCAKCOHCKOTO 3THOCA, JaH JIMHIBOCE-
MHUOTHYECKUI aHaJIM3 HOMHHAIMN 00yCTpOHCTBA 3aMKa Kak 0CO00T0 THIIA KMITUIA B KOHIETITOC(hepe
«OBITY, @ TAK)KE KyXOHHOTO ITOMEIIEHHUs. ABTOp paccMaTpUBaeT JIMHTBOCEMUOTHKY 3aMKOBOH KyXHH B
JIUaXpPOHUH, YTOUHSS JUHAMUKY €€ KOHIIETITYaJIbHON CUCTEMBI.

Knrouesnie cnosa: nosceonesHocmy, TuH260CeMU-
omuyeckutl, 00ycmpoticmeo 3amMKa, OUaXpOHUYeCKUl,
KOHYEeNnmyaibHblil, KYXOHHOEe NoMeujeHue, I0mmoHusL.

JIr060i1 yueHslil, Tak WK HHaYE BHEPSIO-
LIMHCA «B TOJNILY BEKOB», 005i3aH YYHTHIBATH,
HaKallJIuBaTh, aHaIU3UPOBATh (HAKThI, KOTOPHIE
MOCTABJISAIOTCS apXeojorueil, B TOM YUCie ap-
XEO0JIOTHE! SI3BIKOBBIX ()parMeHTOB, OCTaBIICH-
HBIX TpeaKkaMu. DT QparMeHThl — 3HAKU-CBU-
JIETENIbCTBA U3y4aeMO POLUION 3TTOXH, MO3TO-
My JIMaXpOHHOE M3Yy4YEeHHE JIMHTBUCTHYECKUX
3HAaKOB €CTh TOT aHAJIMTUYECKUU maTepual,
KOTOpBIi MO3BOJIAET BBICTPOUTH COBPEMEHHBIE
MpENCTaBICHUS O OBITUM MPEAIIECTBOBABIINX
TTOKOJICHH, O TOM OIIBITE, KOTOPBIH, OyaydH MmoJi-
HOCTBIO WJIM YaCTHUYHO yTPA4eHHBIM, IPU KPO-
MOTIIMBOIM PEKOHCTPYKIIMU TTO3BOJISET MOCIETY-
IOIMM IIUBUJIN3ALUSIM JBUTATh «KOJIECO UCTO-
pUn» YenoBeyYecTBa BIEpe.

JIuHrBOCEMMOTHYECKHI TTOIXO] K UCCITe0-
BaHUIO XKHU3HU 1 OBITOBAaHUS aHTIIOCAKCOB BaXKEH
HaKOIIJIEHHEM LIEJIO0T0 CIIeKTpa COIMaIbHBIX 3Ha-
HUH, TaK KaKk 0ToOpa)kaemas JMHTBOCEMHOTHYEC-
Kasi KapTHHA TOr0 3THOCA MPEJCTaBIsAEeT YMO3-
PHUTEIBHYIO MOJIENTb TOTO, Kak (pOPMHUPOBAIHCH
3HAKOBBIE CHCTEMBI Pe(hIeKCHH MUPa Y Pa3HBIX
HapoJoB (cM., Harpumep: [2; 3]).

AHITIOCAaKCOHCKUH, VI TIOHOPMaHHCKUA, (V—
X BB.) U MOCNEAIOBABIINE 32 HUIM HOPMAHHCKUN
(XI-XII BB.) n mocnenopmaHHckuit (XIII-
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XVI BB.) neproas! ucropuu bpuranuu npencra-
10T Kak 31oxa r1ybouaiiimx npeoOpa3oBaHuii U
HaunboJee 3HaYMMBIX POLIECCOB PA3BUTHS aHTIIO-
SI3PIYHOT0 STHOCA BpUTaHCKHUX OCTPOBOB, KOTOPHIE
MOBJIMSUTY Ha (POPMHUPOBAHHUE IO KAPTUHBI MHPa U
JMHTBOCEMUOTUYECKYIO PEHPE3EHTAINI0 ITOMI
kapTuHbl. CyIIECTBEHHBIM PU3HAKOM paccMar-
pHBaEMO¥ 310X SBIISIOTCS AUHAMUYECKHE Tpe-
00pa30BaHus 3HAKOB B KOHIIENTOC(hEpe aHTIIOCaK-
COHCKOH JTMHTBOKYJIBTYpPBI. 3HAUUTEIBHYIO 10O
CBHJICTENIBCTB JKU3HU ITHOCA HA MPOTSHKECHUU
paccMaTpUBAEMOro MepHojia COCTAaBIISAIOT apTe-
(akThl ¥ COOTBETCTBYIOILIME MM JIMHTBUCTHYEC-
KHe 3HaKH. M3ydeHne 3TUX 3HAKOB B PaMKaXx M-
aXpOHUYECKOro MOAX0/a K KOHLenTocgepe or-
JIQITbHOW JIMHTBOKYJIBTYPBI ITPEICTaBISIETCS aKTy-
AITbHBIM.

I'morToHnyeckas ' (mueBas) chepa iuH-
IBOCEMHOTHKH TPEJCTaBIsAeT co0oil Haubonee
3HaYMMYI0 00J1acTh KyNBTYpHI JIFOOOTO 3THOCA;
AHTJIOCAKCHI M UX JIMHTBOKYJIBTYpa HE UCKITIOUe-
HHe. OT1a chepa UHTEPECYeT HAC MPEX]E BCErO
MIOTOMY, YTO MPOCTPAHCTBO VISl IPUTOTOBIICHUS
MUIIY 3aHUMAeT OHO M3 Ba)KHEHIIMX MECT B
JMHTBOCEMHOTHKE KHUJIMIIA aHTJIOCAKCOHCKOTO
3THOCA. OO0 3TOM CBHAETENbCTBYIOT JaHHbIE
apXeoJIoruy, apXeoIorunueckoil Cononoriy, aH-
TPOIOJNIOTHH, KOHLIETITOJIOT UM M IMHTBOCEMHOTH-
KU, IPeI0CTaBISIONINE CBEIeHHs 00 yCTpoiicTBe
KHUITUIIIA aHTJIOCAKCOB BO BCE MIEPHOABI POPMHU-
poBaHusl OpHTaHIEB Kak HaUuu. B cTathe pac-
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CMAaTPUBAIOTCSI HOMHHAIMH KUJIHIIA, pedaekTu-
pyIolIHe TIIOTTOHMYECKH MapKHPOBaHHbIC MPO-
CTPaHCTBa 3aMKOB KaK TAaKOrO THIA >KUJIMIIA,
KOTOPBIi BO3HHK Ha pyOeke aHTIIOCaKCOHCKOTO
(ToHOpMaHHCKOr0) Tepuoaa ucropuu bpuranc-
KX OCTPOBOB U TEPUOJIa HOPMAHHCKOTO 3aBOe-
Banus (VIII-X BB.), a cBOl OKOHUATENbHBIN
YCOBEPILICHCTBOBAHHBINA BHJI TMOJYYHI B TTOCIIC-
HOPMAHHCKHUH MEPHOJT C YKPEIJICHHEM HHCTUTY-
Ta MOHAPXHH.

I'mIOTTOHMYECKUIT XPOHOTOI 3aMKa Kak
JIMHTBOCEMUOTHYCCKUIN (DEHOMEH TpeCcTaBiIeH
1) pUTyaTbHBIM TOPSIAKOM MpUEMa MHINH U
2) COOTBETCTBYIOLIMMH JIOKYCAMH JUTSI IPUTOTOB-
JieHus U npuema numy. Bor kak JIuz Xom, usse-
CTHBIN OpUTaHCKHI CEMUOTHK U UCTOPHK OBbITa
AHIJIOCAKCOB, OMHUCBIBACT XPOHOIOTHYECKYIO CO-
CTaBJISAIONIYIO TIFOTTOHUYECKOr0 CEMUO3UCa 3aM-
ka: «4 small breakfast of bread and drink was
taken by all, and then the lord and his family
entered the chapel for morning mass. At mid-
morning, dinner was served. This was the main
meal of the day, and often featured three or
four courses, as well as entertainment. After
dinner, the day’s activities would resume, or
the lord might lead his guests on a hunt through
the grounds of his nearby deer park.
Recreation was never ignored! The evening
meal, supper, was generally eaten late in the
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day, sometimes just before bedtime. While not
as formidable as dinner, this meal ensured
residents would never be hungry when they
settled down to sleep off the day’s labors.
Feasts were another popular form of
entertainment. At some special feasts extra
watchmen would be posted to maintain order.
There would be gift exchanges between the
lord and tenants, and between lords
themselves. Music and dancing occurred as
well. Tournaments to test a knight'’s skill took
place in the castle grounds or just outside the
castle walls. The action included mock battles
with individual and team competitions.
Jousting came along in the 14th century, and
remained popular throughout the rest of the
medieval period. Music and feasting were
also the order of the day at these
tournaments» [4, p. 134].

Tomuyeckass COCTABISIONIAS TIFOTTOHHU-
YEeCKOr0 CEMHO3HCa aHTJIOCAKCOHCKOTO 3aMKa
pernpe3eHTHPOBaHA IIPOCTPAHCTBOM KyXHH U IT1aB-
HOT'O 3aJia 3aMKa, TJIe JUIs CI03epeHa, ero J0Mo-
YaJIIIeB ¥ TOCTEH OPraHM30BBIBAJICS PUEM ITHIIIH.
[{eHTpaTbHBIM 3JIEMEHTOM B KaXXIOM M3 MPO-
ctpanctB Obut ovar (fireplace). B 3aie on Obu1
CpenCTBOM 000rpeBa MOMEIICHUS! B OCCHHIO U
3UMHIOIO TTOpY (KaMuH) (cM. (OTO); Ha KyXHE —
CPEACTBOM MPHUTOTOBJIEHUS MUIIH (CM. OTO).

Ocrarku kyxoHHoro odara (VI-VII BB.)
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CemMHOoTHYECKOE OITMCAaHUE 0Yara, ero yCTpou-
CTBa M Ha3HaueHUs oOHapyxuBaeM y JI. Xomt:
«Fireplace backs most ofien were made of stone
and had a herring-bone pattern to reduce the
effects of heat. The chimney rose for a couple of
floors, then to the outside. Later fireplace
development included highly decorative arches.
The decorations included fine paintings, and, later,
motifs of heraldry. Most traces of the motifs have
vanished, though. Castle kitchens also had large
fireplaces for baking, many of which can be seen
in castle ruins. These fireplaces are most often
called ovens. Many ovens now are in a better state
of preservation than the other fireplaces scattered
throughout the ruins» [4, p. 134].

B cemuo3mce MOBCEAHEBHOM KHU3HH aHTIIO-
CaKCOHCKOTO 3aMKa MTPHUEM IHIIH PaCIEHUBAIICS
KaK OJIMH U3 BaXXHEHIIINX CITOCOO0B BpEMSITPEIT-
poBOKIAEeHHUS (pastime), TpH 3TOM TIPOIECC IMO-
TpeOIeHUs MUK ObLI JIaJICKO HE CaMbIM TJIaB-
HbM. KaykIp1ii preM muiH 0053aTeNbHO COIpo-
BOJKJIAJICSL Pa3BIICUCHUEM B BHJE TaHIA U TeC-
HOITEHHH, My3BIKATBHOTO HOMEPA, BECEJIBIX TPO-
JIETIOK IIyTOB U T. M. Jlake Ha 3aBTpake MOIJIH
MPHUCYTCTBOBATH TOCTH, 3aTTISIHYBIITHE K XO3SHHY
o Ccy4aro v HeouinaapHo. TTIIITHOCTE THPOB
OpUTAHCKHX CHO3EPEHOB ITOpaskaia BOOOpakeHne
HX COBpeMEHHMKOB. Tak, B ormcaHuu nmupa haBo-
puta koponessl EnmnzaBersl Pobepra Hdamnw,
JIAHHOI'O B €€ YeCTh U JUIMBIIErocs 19 jgHel, MBI
00Hapy)XMBaeM KaK yKa3aHWe Ha TIIOTTOHHYEC-
koe m3zobunue (masses of food), Tak u MHOXKe-
CTBO DJIFOTTOHMYECKUX HOMUuHarmi: «The banquet
was used to impress a lord’s guests with his
generosity and his wealth. Robert Dudley’s 19-
day festival of fun and feasting in honor of
Queen Elizabeth is perhaps the most notorious
of all, and the masses of food consumed are
staggering by our modern, weight-conscious
standard. For Dudleys feasts in 1575, ten oxen
were eaten each day! The behavior we call
bingeing is nothing compared to the mounds
of food eaten during one of these feasts. Their
appetites corresponded to their activity, and
they were not appalled when confronted with
the mountainous heaps of food prepared for
their consumption. And many lords bankrupted
themselves in an effort to show their guests a
good time. A feast was something special —
even our modern day attempts at medieval
banquets fall way short of the mark. Beef,

pork, mutton, venison, poultry, fish, eggs,
bread, milk, cheeses, vegetables (in lesser
quantities, because they were considered
“common”), and a profusion of wine, ale, cider,
and mead were in ample supply» [5, p. 153].
Cemuo3suc 3amkoBoii KyxaH (castle kitchens)
B TEUEHHE BEKOB MPETEPITeN IEBIH Pl H3MEHe-
HUi. B aHII0CaKCOHCKM U B Ha4aJie HOPMaHHC-
KOT'0 TIEPUOIOB KYXHH PACIoiarainuch AajieKo OT
[JIABHOTO 3aj1a B yIUTy OAIllHH, TPEACTABIISIH CO-
00if JepeBsTHHBIE TOCTPOUKH, HAKPBHITHIE KaAMBbI-
moM. OHH COO0IANKNCh C TJaBHBIM 3AaHUEM
0C000# KpyTO TPOIOW, O KOTOPOH KyIIaHbs
nojaBaiuch nupywuum: «In early castle
development, the kitchens were placed in a
corner of the bailey. They were made of wood
and had a reed-thatched roof. A covered
walkway (called a pentice) led to the dining
area. This is how prepared food was taken to
the lord and his guests. As you might imagine,
the food probably became cold before it got
to the lord. Also, having the kitchen so far from
the hall must have been inconvenient for the
workers» [4, p. 138]. [lozngHee KyxHs Tiepemec-
THJaCh K CTEHAM 3aMKa, CTajla TMPUMBIKATh K
3a]y TPUEMOB, CTPOMIIACh U3 KaMHs. Temeps B
He OBUTH TPEAYCMOTPEHBI TIOMEIIISHUS TS TIPH-
TOTOBJICHHSI ITUIIH, XPAHEHHS 3a11aCOB €/TbI ¥ BUHA!
«In later castles, kitchen blocks were moved
to the castle hall block and were built of stone.
The pantry, where the food was prepared, and
the buttery, also called the bottery, were added
during this phase of developmenty [ibid.].
Hccnenosarenu oOpamaroT BHUMaHKHE Ha
0CO0YI0 3HAYUMOCTH KyXOHHOTO ITOMEIICHUS IS
MOBCEIHEBHOM JKU3HM 3aMKa. OTPOMHEBIE pa3Me-
pBI (a KyXHH 9acTO 3aHUMAJIA BCE MPOCTPAHCTBO
O/THOM M3 OallleH U uMenu JuamMetp 10 14 gyros)
MO3BOJISUTH UCIIONB30BATh KYXHIO HE TOIBKO B Ka-
YeCTBE IIFOTTOHMYECKOTO JIOKYCA, HO U B BOEHHBIX
neisx: «Some kitchen ovens would even be used
for military purposes, as sand and missiles would
be heated for use with the siege engines. Also,
kitchens contained a scullery where the scullions
would wash dishes over sinks. Sinks made of
stone were built into the walls and drained into
a ditch. Sometimes whole towers would be
devoted to the kitcheny [4, p. 138].
JIMHTBOCEMHOTHKA 3aMKOBOM KYXHHU 4pe3-
BbIUAHO pa3HOOOpa3Ha KakK B YaCTH COOCTBEH-
HOro yctpoiictBa («...some kitchens were very
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elaborate, consisting of more than one floor,
vaulted ceilings, and a latrine. The kitchens
would be equipped with multiple fireplaces for
smoking and roasting. They sometimes had
their own water supply. This water supply
would be drawn from a well or piped from a
cistern on a higher floor of the castle. Some
larger castles had separate kitchens for the
lord and lady, and an additional one for the
garrisony [4, p. 139]), Tak u B yacTu TOH yTBa-
PH, KOTOPYIO UCIIONB30BAIH JIJIs IPUTOTOBICHUS
numu («Forks were not used as cooking
utensils and spoons prior to the 13th century
are rare. Spoons had pear-shaped bowls,
slender stems and knops of various designs.
A knop is the design at the top of the spoon.
Spoons could be made of bone, pewter, horn,
silver, or bronze. Flesh hooks were used for
handling meat and were made of iron with two
or three prongs. Wooden handles were attached
to either a socket or tang. Knives, generally of
two types, the tang knife and a knife-dagger,
were used for cutting meats and vegetables.
While people used the tang knife throughout
the medieval period, the knife-dagger did not
appear until the 14th century» [ibid.]).

B cemmo3vice aHTITOCAaKCOHCKOM KyXHH MPHCYT-
CTBYIOT TaKKe HOMUHAIIMN OOCITY>KUBAIOILIETO Tep-
COHaJIa, 3aHIMABILIErocsi 00Pa0OTKON MUILIEBLIX TTPO-
JIYKTOB, TIPUTOTOBJICHUEM THIIN M TOaueii X03ste-
BaM 3amka (bakers, huntsmen, potters, butchers,
fishmongers, brewers, poulterer, fruiterers,
slaughterers, dispensers, cooks, the cupbearers).
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[MonBoas utoru, 0OpaTUM BHUMaHKE Ha
TO, YTO JHMHaMHKa TJIIOTTOHHYECKOIO CEMHU-
03HCa 3aMKOBOTO IIPOCTPAHCTBA AHTJIOCAKCOH-
CKOTO 3THOCA XapaKTEPU3YETCS TMOCTECHHBIM
COBEPIICHCTBOBAHMEM CEMUOTHUYECKUX CHC-
TEM q)eHOMeHa IIOBCCAHCBHOCTH, B TOM YHUC-
JIE CEMHOTHYECKOH CHUCTEMBI aHIIOCAKCOHC-
KOro xaburara.
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LINGUA-SEMIOTICS OF ORDINARY LIFE IN ANGLO-SAXON CASTLE
(GLUTTONIC ASPECT)

N.I. Dorokhova

The article deals with the phenomenon of ordinariness — habitat of Anglo-Saxon community. The
author investigates lingua-semiotic aspect of castle design as a type of dwelling specifying the castle
kitchen concept on the basis of the diachronic approach.

Key words: ordinariness, lingua-semiotic, castle design, diachronic, conceptual, castle kitchen,

gluttony.
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