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AHHoTanus. B crathe ocymiecTBieH 0030p JTUHIBUCTHYECKHX HCCIIENOBAHHUN TacT-
POHOMHYECKOH / TITFOTTOHMYECKOH KOMMYHHKAaTHBHOM CPEIbl KaK STHOKYJIBTYPHOTO (peHOMe-
Ha C IO3ULIMH KOHLENTOJIOTMH, AUCKYPCOJIOTMU U IMHI'BOCEMHUOTHKH; PACCMATPUBAETCSI JIMHT -
BOCEMHOTHYECKOE KOJJUPOBAHHUE / ICKONUPOBAHKE B AHTIIOS3BIYHOM TaCTPOHOMUYECKOM (TITHOT-
TOHMYECKOM) JHCKypce. M3yuarorcss 0cOOEHHOCTH «IIOTPYKEHUSD FACTPOHOMHUYECKUX 3Ha-
KOB-TJTFOTTOHMMOB B TIOBCEJTHEBHOE OOIIICHUE aHTIIOA3BIYHBIX STHOCOB U CIIOCOOBI (hOpMHPO-
BaHUS Pa3IUYHBIX (B TOM YHCIIE — MPELEACHTHBIX) TEKCTOB TIIIOTTOHMYECKOTO XapakTepa.
YcTaHOBJIEHBI JINHTBOCEMUOTHYECKHE MTapaMeTpbl ATHOKYJIBTYPHOH (aHIJIOA3BIYHOMN) ract-
POHOMHUYECKOM KOAMPOBAHHOW KOMMYHHKALMH, BBISIBJICHBI MX TUCKYPCUBHBIE XapaKT€PUCTH-
ku. OmpeneneHo, yTo B aHIIOSA3BIYHON TaCTPOHOMHMYECKON KOMMYHUKAIIMU AUCKYpCHBHAS
aKTyaJu3alus STHOJMHIBOKYJIETYPHOIO KOJIa UMEET JUHAMHUUYECKYIO IPUPOAY; KOHCTUTYTUB-
Hble TPU3HAKH TaCTPOHOMUYECKOTO AUCKYpCa MMEIOT 3HAKOBBIE (CEMHOTHYECKHE) OCHOBA-
HUSL Y CBSI3aHBI C TAKUMU CEMHOTHYECKUMU KaTETOPUsAMH, KaK KOJl, KOAUPOBAaHUE, TEKOJUPO-
BaHME. YCTaHOBJIEHO, YTO ITHUILA CEMHOTHYHA T10 CBOEMY IPOUCXOKACHUIO U TAKKE SIBIISIET-
Csl KYJABTYPHBIM KOJIOM. BBISIBIEHO, UTO CEMHO3UC AHITIOA3BIYHOIO FaCTPOHOMUYECKOIO TEK-
CTa Pery/sipHO HANOJIHAETCA KOAAMH TPaJAULIMOHHON «aHITIMHCKOCTH» (3THOTepMUH Ponana
Bbapra) — 3HaKaMU-TITIOTTOHUMAaMH.

KuroueBble cj10Ba: TacTpOHOMUSA, TIIIOTTOHUM, JEKOAUPOBAHUE, TUCKYPC, 3HAK, KO-
POBaHUE, TMHIBOCEMHUOTHKA, STHOIMHIBOKYJIBTYPA.

Ha coBpeMeHHOM 3Talne QUCKYPCOJIOTHS XOpOIIO arpoOHpoBaHa MOJICNb U3yUCHHUS JIUC-
copMupoBanach Kak OTAEIbHASI JIUHIBUCTH- Kypca, 00a1aronas MOIHOW 0ObSICHUTENbHOM
yeckasl JUCLMIUIMHA U BbIpaboTaja 0cTaToy- CHJIOH. DTa MOJIeNb SBISETCS OCHOBOM KOHIIEII-
HO YeTKOe MpeNCTaBIeHue 0 AUCKypce Kak (de- uuu AucKypcuBHOi Teopuu B.M. Kapacuka, ko-
HOMEHE OOIIEHUST; B POCCHIICKOM SI3bIKO3HAHHUH TOpast MpeACTaBIsAeT cOO0H CleayIomMi anro-
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put™: «KOHCTUTYTHBHBIE TPU3HAKU JUCKYypCa . . .
BKJIIOYAIOT YYaCTHUKOB, YCJIOBHS, CIIOCOOBI U
MaTtepuan oOlIeHus, T.e. JIoJed B MX CTaTyc-
HO-POJIEBBIX ¥ CHTYaIlHOHHO-KOMMYHHUKATHBHBIX
amIutya, chepy oOmeHNS 1 KOMMYHHUKAaTHBHYIO
Cpermy, MOTHBBI, LIEJIH, CTPaTEeru, KaHaJl, PeXHIM,
TOHAJIBHOCTD, CTUJIb U KaHP OOIIEHUS, 3HAKO-
BOE TeNo O0IIeHNs (TeKCTHI U/UITM HeBepOallb-
HbIe 3HaKM)» [16, c. §].

Cpenu mpouux BHIOB M THUIIOB JHCKYypca,
OIMCHIBAEMbIX MPH IMOMOIIM TAKOTO alIropUTMa,
MIPECTaBIJIEH U TACTPOHOMHYECKHIA, T — B TEP-
muHonoruu A.B. OnsHMYa — DIIOTTOHHYECKHUH,
muckype [27; 28] — THYHOCTHO-OPHEHTUPOBAH-
HBIA TUN KOMMYHHKAIIUd UHCTUTYIIHOHAIHEHOTO
XapakTepa, HalpsMyIo aCCOLIMUPOBAaHHBIN C KOH-
nentocdepoii «[luma, ena» (cp.: «...Ena (muima)
U CBA3AHHBIN C HEW AUCKYPC MPEACTABIAIOT CO-
00i1 3HAKOBYIO CHCTEMY, B KOTOPOW CKOHIIEHTPH-
POBaHBI «KYIBTYPHBIN KalluTajl», HallMOHAJIbHAS
camouIeHTU(UKALIUS, TIepCOHANIbHAS UACHTU (DU~
KalKs ¥ CyObEKTUBHOE OTHOILIEHHE (BKYC), I'CH-
JICPHBIE XapaKTEPUCTUKU U XaPaKTEPUCTHKH CO-
LuajgbHbIe (KJaccoBble). JINHTBOCEMHOTHYECKOE
MPOCTPAHCTBO TaCTPOHOMHMYECKOTO AMCKypca
OPTaHU30BAHO B COOTBETCTBUH C BBIIIETIEPEUHC-
JIEHHBIMU TTapamMeTpamm» [29]).

lacrpoHomuyeckas / TIIIOTTOHUYECKAS KOM-
MYHUKaTHUBHAs Cpe/la MHTEHCUBHO U3ydaeTcsl KakK
STHOKYJIBTYPHBIN (pEHOMEH B paMKax KOHIIETITO-
JIOTUH, TUCKYPCOJIOTHH U JIMHTBOCEMHUOTHUKH C
CaMOro Hayajla TPEeThero ThICAYENETHs, MpHU
3TOM CHEKTpP MHTEPECOB HCCieaoBaTenell upes-
BbIUaiiHO KMpPOK. Tak, aHaTU3UpPyeTCcsl KOHIIEMN-
Tochepa «[IpomyKThl MUTAHUS» B PyCCKOM HAIIH-
OHAJIPHOMN SI3BIKOBOM KapTHHE Mupa [3]; uccie-
nyercst KoHIenTochepa «eaa» B pyCCKOM Hallu-
OHAJIEHOM CO3HAHWH, IPY STOM BBISBIISIOTCS Oa-
30BbI€ KOTHUTHBHO-TIPOIMO3UIIOHATBHBIE CTPYK-
Typbl U UX JIEKCHUUECKHe penpeseHTanuu [23].
[uma Taxoke paccMaTpuBaeTCs Kak THHTBOKYITb-
TYPHBIN KOHIICTIT HEMELKOsI3bIuHOM [11] 1 hpan-
ko(hoHHO# [12] MTHHTBOKYIBTYp; HUCCIEAYETCS B
COIMOCTAaBJICHUH HEMEIKO-, KAJIMBIIIKO- 1 PyCCKO-
SI3LIYHOMN STHOTUHTBOKYIETYD [4; 5].

[IpoBoauTCs THIATENHHOE U3yUEHNE 3THO-
JIMHTBOKYJIBTYPHBIX XapaKTEPUCTHK TaCTPOHO-
MHYECKOT0 AUCKypca — aHIIoA3bIYHOro [15] u
Hemerkosa3siyHoro [11]. JeransHoMy aHamuzy
MOoABEpTaeTcss TaCTPOHOMHUUYECKUI AMCKYPC B
LIEJIOM U €T0 CEMaHTHKO-CEMHOTHYECKHE Xapak-
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TEPUCTUKH B CHCTEME MacCOBOIl KOMMYHMKa-
uuu [24; 25]; omuchIBaeTCS aKTyalnu3aIus TeMbl
«THUTaHUE» KaK B JWAJEKTHOM AHCKypce [21],
TakK ¥ B TOPOJICKON MOTUATHUYECKON AUCKYPCUB-
Ho# cpene [31].

UccnenoBarenn aHaAMM3UPYIOT SI3BIKOBYIO
PETpEe3eHTALINIO APXETUITIUECKOH KaTeropuu BKyca
KaK OCHOBBI TaCTPOHOMHUYECKOr0 AUCKYpCa, a Tak-
e Mpo0JIeMbl KiTacCU(DUKAIMK BepOaTH30BaHHON
KaTeropu BKyca; OTMEYAeTCs, YTO BOCIIPHUSTHE
BKyCa pEepe3eHTUPYeTCS Pa3IUIHBIMU JIEKCUKO-
CEMaHTUYECKHMH CPEICTBAMH M OONajaer crie-
U(HUKON HMITTHITUTHOTO ¥ SKCIUTUIIUTHOTO BhIpa-
JKEHHUsI B pa3HBIX TUHTBOKYIbTYpax [32]. ['acTpo-
HOMHYECKHIl TUCKYypC M3ydaeTcd TakXKe B ero
JIUHTBOKYIIBTYPOJIIOTUYECKOM U TIEPEBOIUYECKOM
acnekTax [30] ¥ KaK EHTPaTLHBIN JJIEMEHT JKaH-
pa MOCTMOAEPHHUCTCKOTO poMaHa [27].

lNacrponoMudeckuii (TTFOTTOHUYECKHIA) IUC-
KypC OIMCBHIBAETCSI CO CTOPOHBI €T0 BHYTpPEHHEH
(SI3BIKOBOM) CTPYKTYpbI U MpParMaTUYecKOM Ha-
MIPaBJICHHOCTH SI3BIKOBBIX 3JIEMEHTOB: HAIIPUMED,
THIATENBHO HCCIeoBaHa ero meradopuieckas
cocTapJsrorias [6; 22; 26]; paccMoTpeHa ceMaH-
THKA TParMaTOHUMOB B TJTFOTTOHUYECKOH KOMMY-
Hukaiui [13]; u3ydeHa B 11eJIOM TeMa IHIIH B [0-
BCEHEBHON Pa3rOBOPHON pEUU U MEPEUUCIICHBI
XapaKTePUCTUKH €/IbI CKBO3b TIPU3MY aKTYaJIbHBIX
npotuBonoctasienuii [18]. I'actponoMuueckuit
JMICKYpPC HCCIIENyeTcs TakKe B acIeKTe TeKCTO-
BOI1 mperneienTHocTH [7; 24].

Oco0eHHO TOIPOOHO M TMOCIIEAOBATEIILHO
paccMOTpeHBl 3HAKH M 3HAKOBBIE KOMILJIEKCHI
racTPOHOMHUH (TJIFOTTOHHH): B JAHHOM HayqHOM
pecypce BaXXHOE MECTO 3aHHMAalOT padOTHI 1O
JMaXpPOHHOM JTMHTBOCEMUOTHKE — 3TO AUCCEPTa-
nust C.B. 3axapoBa 0 THHTBOCEMUOTHKE aHTIIO-
CaKCOHCKOM MHCTUTYLIMOHAIBHOM IIIFOTTOHUH [ 14];
cratbsi C.B. BopoObeBoii 0 TMHrBOCEeMUOTHYEC-
KOH crienu(puKe aHTIOA3BIMHOTO CPETHEBEKOBO-
r0 TaCTPOHOMHYECKOTO TUCKypca [8] u ee amc-
cepraius Ha 3Ty TeMy [9]. Ocoboe MecTo Tak-
K€ 3aHMMAaeT MCCIIEOBaHUE JTMHTBOCEMUOTHKHU
BaKXHWYECKOTro (MUTEIHOr0) IMCKypca pyCCKUX U
HEMIIEB B COMIOCTaBUTEILHOM OCBelleHnH [28].

B nenom, kak cremyer U3 Halero KpaTKo-
1o 0030pa padoT, MOCBSAIIEHHBIX TACTPOHOMUYEC-
KoMy (TJTIOTTOHUYECKOMY) JUCKYypCy, Hambomee
TUIOIOTBOPHBIM M JIOMUHUPYIOLIAM TIPEACTABIIS-
eTcs TMHTBOCEMUOTHYECKUH MTOJXO K H3YHUEHHIO
nanHoro (eHomena. braromapst TakoMmy acriek-
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Ty pacCMOTPEHUs TacTPOHOMHUHU YAAJIOCh yCTa-
HOBHTb, YTO JMHTBUCTUYECKUE 3HAKH TaCTPOHO-
MHUYECKOTO JTUCKypca (pOpMUPYIOT 3HAYUMMOCTH
(3HaveHus), CKIaApIBatoNIHecs B 0cOOyIo ceMaH-
TUYECKYIO CHUCTEMY, CTPYKTYPHPYEMYIO B KJjac-
Tepbl 3HAYMMOCTEH, KOTOpble B KOMMYHHUKATHB-
HBIX LIENAX MPE3EHTALNN PaCUICHAIOTCS A3BIKO-
BBIM 3THOCO3HAHHEM U XpPAHATCS B HEM B BHJE
HAIIMOHAITLHO CIE(PUIHBIX TUPEKTUBHBIX CO00-
HIeHUH (pelenTsl, MEHIO, ICTETHUECKHE 00pa3bl
011071, TTpaBHJIa TIOBEICHHS 32 CTOJIOM, PUTYAaIIbI
MOTPEeONCHUS MUY, U T. 11.).

B mMaccoBoii KOMMyHUKAIlMA OJJHO U3 BaX-
HEHIINX MECT 3aHMMaeT KOMMYHHUKAIHS TIIOT-
TOHHMYECKAas, CBA3aHHAS C COCTOSHUEM ITUIIIEBBIX
PECypcoB U TIpolieccamMmu X 00paboTKU U TOTped-
nenust. CpeacTBOM TPAHCTIOPTHPOBKH JIMHTBOCE-
MHUOTHYECKOH HH(POPMAIUH O MTUTIIE, TTPOAYKTAX,
CHOCO0ax MX MepepabOTKH U IIOTPEOICHHUS B HHO-
SI3BIYHBIA COIIMYM BBICTYIIAET MacCOBO-MHQOP-
MAalMOHHBIA AUCKYPC B €ro NNIFOTTOHUYECKON
(YHKIIMU — B BHJIE TACTPOHOMUYECKOTO JIUCKYP-
ca, B 3aJlaud KOTOPOTrO BXOAAT 1) BO3zmeicTBUE
Ha MOTPEOUTENS B BHIOOPE €ro MUIICBBIX MPE-
MOYTEHHMIA; 2) pOpMUPOBaHUE CAMUX TIPEIIOUTE-
HUHN U KyJBTYpHBIX JOMUHAHT, CBA3aHHBIX C ITOJI-
Jiep>)KaHUuEeM KU3HU TIOCPEIICTBOM TOTpeOIeHUs
NUIM. ['acTpOHOMUYECKUI TUCKYPC — 3TO CMe-
IIaHHBIA THI KOMMYHHUKAIIUU, THYHOCTHO-OPUEH-
TUPOBAHHBIHN, MPOSIBIIIEMBIN B OBITOBOU cepe
OOIIEHUs1, U CTaTyCHO-OPHEHTHUPOBAHHBIN, HOCS-
N UHCTUTYLIMOHAIBHBIN XapaKTep.

MHOA3bIYHBINA TACTPOHOMUYECKUAN AUCKYPC
TIPEICTABIICH npeye0eHMHbIMU MeKCmamu Ky-
JUHAPHBIX PEIENTOB, OTPAKAIONINX CIIEIHPHUKY
HAI[MOHAIBHOM KYJABTYPBI, 00NaIafoliX COIH-
aJbHBIMU U TEHJIEPHBIMH XapaKTEePUCTHKAMU,
SIBIISTIOLIAXCS. OCOOBIM BHJIOM KOMMYHHKAIUH,
P KOTOPOM UCHONB3YIOTCA ONpe/IeSieHHbIE TPO-
(heccnoHaNbHO-OPHECHTUPOBAHHEIE 3HAKU — TEp-
MUHOJIOT S, yCTONYNBbIE 000POTHI, XapaKTEepHbIE
MOp(OCHHTaKCHYECKHE CTPYKTYpHI. B KauecTBe
OCHOBHOT'O MCTOYHHKA PEaTH3aIlH TeKCTa Kyln-
HApPHOTO perienTa OOBIMHO BBICTYIIAET ITOBAPEHHAS
KHHTa KaK THIEPTEKCT, SBISIONINIICS HE TOIBKO
MPaKTUYECKUM CIIEMAJIbHBIM TEKCTOM, HO H Ce-
MHOTUYECKHM 00pa30BaHHEM, T. K. MOCTOSHHBIC
M3MEHEHHS B CIIOCO0aX IIPUTOTOBICHUS OJIOI JIe-
JIAFOT ero OeCIeHHBIM KYJIBTYPHO-HCTOPHYECKUM
CBUJETENEM, B KOTOPOM TaKKe TOIY4aioT CBOE
OTpayKeHUE S3BIKOBBIE M3MEHEHUSI.

I'acTpoHOMUUYECKHI ATUCKYPC UMEET 3HA-
KOBYIO IPUPOAY U CBSI3aH C CEMHUOTHUYECKUMU
KaTeropusiMu Kojia, KOJUPOBAHUS, JIEKOJUPO-
BaHus. [Iuia ceMrMoTHYHa MO CBOEMY IIPOHC-
XOXKACHUIO U ABJIACTCA KYJIBTYPHBIM KOJOM
[33]. Ha cBs13p muIeBOro 3Haxa, Kojia u 3THO-
KyJlnbTypbl IpsAMO yka3bslBaeT M. J[Bopak:
«Cultural ethnicity in terms of this key marker —
food displays itself through the socio-political
nature of food semiotics (food codes)» [36,
c. 15]. E#t BTOpUT uTanIbsSHCKasI HCCIEA0BA-
teapuuna C. Crano: «Food is not only a
substance for survival and nourishment, but it
is also part of a sign system as it is strictly
involved in processes of signification and
interpretation. Specifically, it can be conceived
as a language (code) expressing social
structures and cultural systems» [38, c. 21].
TecHoe B3auMOJIEHCTBHE CEMUOTHUKH, KOJUPO-
BaHHOH KOMMYHHKallUU U TaCTPOHOMHH OTME-
gaercs Takke B pabdorax JI. Husuremno [34];
Ha JIMHTBOCEMUOTUYCCKNX OCHOBAHUAX, ITPEAIIO-
JMaramomuX «JIeKOIUPOBAHUE» KYJIBTYPHBIX
CMBICJIOB, CBA3AHHBIX C NMUTAHUEM, ITOCTPOCH
COBMECTHBII TPYH KyJIbTYPOJIOrOB M aHTPOIO-
noroB «Encyclopedia of Food and Culture» [37].

CrnenoBatensHO, IPH ONMUCAHUU TIPOLIEC-
ca aKTyallM3alMd CMBICIIOB B aHTJIOS3BIYHOM
racTPOHOMHYECKOM JIMCKYpCE HAMH HCITONb3Y-
I0TCS TaKue TOHATHS, KaK KoIupoBaHue / Jie-
KOIIMPOBAaHUE, KYJBTYPHBIN, STHOKYJIBTYPHBIN 1
3THOJIMHTBOKYJIBTYPHBIN KOJIbl. Ba30BbIM MOHS-
THEM B TCOPUU KOMMYHUKAIUU ABJISACTCA KO-
Juposanue, TIpeaCTaABIAIIONEe COO0N «KOH-
BEPTUPOBAHUE OJITHON CUTHAIBHON CHUCTEMBI B
JIPYTYIO C TOMOIIBI0 BHYTPEHHETO Ko/Ia («S3bI-
Ka MBICJIHY») WJIH BHEIIHETO (CyIeCTBYIOIIEro
B BepOabHOU U HeBepOanbHOM Gpopmax)» [20,
c. 38]. Kak cmpaBennuBo monaraer B.A. Ke-
COBHUJHU, «OOIIEHHE MEXKIY KOMMYHHUKAHTAMHM
OCYIIECTBISIETCS TOCPEACTBOM €IMHOTO KOJIa,
COCTaBIISIIOIIMMH KOTOPOTO SIBIISIIOTCS SI3BIK U
KynbTypa» [17, c. 62].

Yenex 1r000i KOMMYHHUKAIIMK 00eCIIeunBa-
ercs TIOHUMaHUueM (JexkooupogaHuem) perumu-
SHTOM BepOajbHO M HeBepOaJIbHO 3aKOIUPOBaH-
HOW HH(POPMAINK; TOHUMaHKE MPU STOM eCTh HEe
TONEKO KOTHUTUBHOE OCBOCHHUE 3HAYCHHUST OT/IEIb-
HBIX S3BIKOBBIX €IUHUII, HO U CIIOCOOHOCTh YIIO0-
BUTb CMBICJI, U3BJIEUEHHBIN U3 B3aUMOCBSI3U NIPO-
HO3I/IHI/II71 TEKCTa UJIN BBICKA3bIBAHU .
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[louaTtue aunegoxkynromyprnozo koda He-
MPOTUBOPEYUBO BBHITEKAET U3 MOHUMAHHUS KOM-
MYHUKAIMH KaK CEMHOTHYECKOro (peHOMeHa, 4To
crpaBennnBo ormeudaercs B.M. CaBuukum:
«Ecnu xox npexncraBnsier co00i 3HAKOBYIO CH-
CTEMY, BBICTYIAIONIYIO B OMpENeIeHHBIX (DYHK-
[USX, @ KyJIBTYpHBIHA KOJl — OOpa3HYIO CUCTEMY
KyJIbTYpbl, pacCMaTpUBAeMYI0 B €€ 3HaKOBOM
acCIeKTe, TO TMHTBOKYJIBTYPHBIHN KO — 3TO KYJIb-
TYpPHBIH KOJI, OOpETINii eCTECTBEHHOS3BIKOBOE
BoOIUIONIeHNE. JIMHTBOKYIBTYpHBIE KO/IBI 00Ja-
JAI0T HAMOHAIbHO-KYJIBTYpHOU CienQUKOIA.
Bceskuil HOCUTENb STHOJUHTBOKYJIBTYPHI C paH-
HHUX JIET YCBaWMBaeT 3TU KOJbI BMECTE C pOJI-
HBIM SI3BIKOMY [29, ¢. 126].

[on smuokyremypHvim kodom OyneMm 1o-
HUMAaTh CEMUOTHYECKUI eHOMEH KOMMYHHKa-
LMK, COCTOSIIMM B HAJIUUUMKU KOMOMHAIIUH 3HA-
KOB, IIPOITYIIEHHBIX Yepe3 KOIJIEKTUBHBINA MEH-
TaJIUTET HAllMK, HApOoja, ’THOCA, 3aKITFOUYEHHBIX
B OOIIEATHUYECKOW KYJIBTYpHOH MaMATH U Cy-
HIECTBYIOUIUX B paMKax MX KYJIbTYPHBIX yCTO-
€B, MOHSATHBIX IMPU 3TOM UCKIIOUUTEIHHO UX CO-
uuymy [5]. B xoHKpeTHOI TeKCTOBOH (IUCKYp-
CHBHOMI) aKTyaJlM3ally B TPaHUIAX MOTPeOHOC-
THOM KOMMYHUKalllH, a TOYHEe, B KOMMYHHKa-
LMY TIIOTTOHUYECKOM, CBA3aHHOM C Mpoliecca-
MU JOOBIYH, 00pabOTKH, MPUTOTOBJICHUS, 110]1a-
YU ¥ TOTPEONeHHS MU, KyIbTypHBIH, 3THO-
KyJBbTYPHBIH U THHTBOKYJIBTYPHBIH KOZIBI CITIOCO0-
HBI CIIMBATBHCS B OJMH OOMIMH — 9MHOIUHSBO-
Kynemypuoii — ko [33]. DTOT Kox peamusyer
CBOM 00BACHUTEIBHBIN MOTEHIIUAT BHYTPH Pas3-
HBIX BUJOB KYJIBTYp, B TOM YHCJIE H B pamMKax
0c000r0 THIa KYIBTYpPBI — KyJIBTYPBI TaCTPOHO-
MHUYECKOH, — KOHIICHTPUPYS CBOU (DyHKITMOHAb-
HBIE XapaKTepUCTUKU B BUJIE €T0 CIIEUAIbHOMN
Pa3HOBUAHOCTH, TIOHUMAEMOM Kak MoTpeGHOoC-
THBIN eacmpoHomuyecKul Koo, TO €CTh TOT ca-
MBIH KO/, KOTOpbIH YMOEpPTO DKO MMEHYET KO-
oM BKyca, a J.A. ['ammmoB omnpexaemnser Kak
anumenmapuwiti (0T nat. alimentum, alere —
‘KOPMUTh, BHIKAPMIIUBATH ), OTHOCS €ro K pas-
HOBUIHOCTAM TOTPEOHOCTHOTO U JIMHTBOKYJIb-
TypHOTO KO710B [10].

B nuHTBOCEMHOTHYECKOM OTHOIIIEHUH 3Ta
aKTyaJau3alnus OCYIIECTBISAETCS MOCPEICTBOM
CHEIUATbHBIX 3HAKOB — HOMUHAYUL-2IOMMO-
HUMO8, TIOTPYKEHHBIX B TaCTPOHOMHUYECKYIO
kommyHuKkanuio (tepmud H.II. TonoBHUIIKOM
[11]). TepMuH «TJIFOTTOHUM) BBEIEH OMHUM U3
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ABTOPOB ATOH cTaThU [25] U ampoOupoBaH It
HOMHHAITUH 3HAKOB, CBSI3AHHBIX C JIOOBIYEH, ITpH-
TOTOBJICHUEM, TTOJIaUeii ¥ OTPEeOICHNEM MUK
Y HAIIUTKOB.

B aHIm0sA3619HOM TaCTPOHOMUYECKON KOM-
MYHUKAIUU JUCKYPCUBHASI aKTyalIu3alys 3 THO-
JINHTBOKYJIBTYPHOI'O KOIA UMEET TUHAMUYECKYIO
npupony. Tak, JOCTUXKEHHSI aHITI0-HOPMaHHCKON
KyxHH XV Beka ¥ 0COOCHHOCTH SI3bIKa JaHHOI'O
IEepUoJa 3aKOJAUPOBAHBI B IPELEIEHTHOM TEKCTE
CIIEAYIOILLEr0 pelenTa MsICHOIO pary.

Texer XV Beka

1o make a stew of flesh yfthy potte be iiii gallons
do yn A quarte of wyn take fayre befe of the fore loyne
or of the hynder loyne and mynsitt and take gode
Capons with all Take pepur and gode poder of
Cannell and gyngere and rasyns of Corance clowse
maces saferon & saunders take per to onyons percelly
sage Rosemary tyme ysope saffery hony clarefyed and
a quantite of bryssyd Almondys and put ther to and
boyll hit vp but thow nedys to have A fayre of colys
for byrnyng And not to grete A fyre but small sokyng
fyre And sokyd well in pe stewyng And loke thy pott
be well keverd that the hete go not owte in no wyse
And thus stew all maner flesh.

CoBpeMeHHbIii mepeBos

10 make a meat stew. If your pot is 4 gallons,
put in a quart of wine. Take good beef of the fore loin
or of the hind loin and mince it, and add good capons
to all of this. Add pepper, good cinnamon powder,
ginger, currants, cloves, mace, saffron, &
sandalwood. Add onions, parsley, sage, rosemary,
thyme, hyssop, savory, clarified honey, and a large
amount of bruised almonds, bring to a boil. But your
fire needs to be of coals, and not a large fire but a
small fire good for boiling. Boil thoroughly while it
stews. Be sure that the pot is well covered and that no
heat escapes in any way. And in this way you can
stew all sorts of meat (Austin, T. Two Fifteenth-
Century Cookery-Books).

OOpaTM BHUMaHKE Ha BBIICICHHBIE B Pe-
IENTE HOMHUHAIIMH-TITIOTTOHUMBI M COITYTCTBYIO-
IIMe UM VUHUIIBI, PEKOHCTPYHPOBAaHHBIE COBPE-
MEHHBIMH TI€PEBOAYHUKAMH CPETHEAHTTIHIHCKOTO
TEKCTa KaK MPOAYKTa TaCTPOHOMHUYECKOTO JTHC-
Kypca JaHHOTO MEpHOJIa: KOANPOBKA 3aKITI0YaeT-
csl, BO-TIEPBBIX, B 0COOOM HAIMCAHUH PsIa JIeK-
ceM (gode — good; colys — coals), yrcauTENb-
veIxX (iiii gallons — 4 gallons), BO-BTOPHIX, B
3aMeHe IIacHBIX rpadeM (yu — in), B-TPEThHX,
B HAJMYHH €IUHUI], B XOI€ BPEMEHH CEMaHTH-
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YECKH TMEPEOCMBICICHHBIX (HalpuMep, 3aMeHa
raroioB: do yn a quarte of wyn — put in a
quart of wine; take pepur — add pepper; sokyd
well in pe stewyng — boil thoroughly while it
Stews) WM 3aMEHEHHBIX B PE3yJIbTare MO3HEH-
IIUX 3aMMCTBOBaHUM KaKHUX-THMOO aHAJOTOB
(poder of Cannell — cinnamon powder; rasyns
of Corance — currants); B-4€TBEpPTHIX, B 3a-
MeHe CBOOOTHBIX IPAMMATHYECKIX KOHCTPYKIIUH
AHATUTUYIECKUMU, CBSI3aHHBIMH (that the hete go
not owte in no wyse — that no heat escapes in
any way; all maner flesh — all sorts of meat).

Komamu TpanuimoHHONW «aHTITHHACKOCTH
(atHOTepMEH Ponana bapta — cm.: [2]) — 3Haka-
MH-TIIOTTOHUMAaMH# (OHH BBIZCIICHBI B TEKCTE)
HACBIIICH, HATIPUMEP, CEMUO3KC TaCTPOHOMHYEC-
KOTO TEKCTa B KJIACCHYECKOM ICTCKTHBE Ara-
161 Kpuctu «Otens “beptpam™»:

Miss Marple ordered her breakfast. Tea,
poached eggs, fresh rolls. So adept was the
chambermaid that she did not even mention cereals
or orange juice. Five minutes later breakfast came.
A comfortable tray with a big pot-bellied teapot,
creamy-looking milk, a silver hot water jug. Two
beautifully poached eggs on toast, poached the
proper way, not little round hard bullets shaped in
tin cups, a good-sized round of butter stamped with
a thistle. Marmalade, honey, and strawberry jam.
Delicious-looking rolls, not the hard kind with papery
interiors — they smelled of fresh bread (the most
delicious smell in the world!). There were also an
apple, a pear, and a banana. Miss Marple inserted a
knife gingerly but with confidence. She was not
disappointed. Rich deep yellow yolk oozed out, thick
and creamy. Proper eggs! Everything piping hot.
A real breakfast. She could have cooked it herself
but she hadn't had to!

YHHKaIIbHBIE, HICKOHHO OpUTaHCKHE TPOIYK-
ThI, XapaKTEePHBIE TOJIBKO I STHOKYJIBTYPhI aH-
[JI0S13bIYHOM T'ACTPOHOMHUYECKON KOMMYHUKALIAH,
3a()KCHPOBaHbI B XYJIO)KECTBEHHOM JHCKypCe
Yapnwiza ukkenca. Ha crpanunax ero mpous-
BelleHHH 0OHAPYXHBAEM TIIFOTTOHHMEI, KOJTUPY-
OIIME MUIIEBYIO ATHOKY/IBTYPY aHTJIMYaH, HI0T-
JaHALeB, upaanaues. [IpuBenem psn mpuMepos.

(1) Heaped up on the floor, to form a kind of
throne, were turkeys... and seething bowls of punch,
that made the chamber dim with their delicious steam
(«A Christmas Carol»).

(2) ‘If you like punch, you'll allow me to order a
glass a-piece, as hot as it can be made, that we may

usher in our friendship in a becoming manner ... After
drinking to each other in the steaming mixture, they
became quite confidential («The Life and Adventures
of Martin Chuzzlewit»).

B 1ByX MpHBEICHHBIX HAMU ITPUMEPaxX aK-
TyaJM3UpPOBaHa ITHOCEMAaHTHKA HAITMOHAILHOTO
HanuTKa bputanun — myHma, 6e3 KOToporo He
00XOJMTCS HU OHO TPATUIIMOHHOE TPa3JHOBA-
Hue PoxaecTBa B cTpane. HanuTok ceroans He
BOCITPHHHMAETCS KaK CyOCTaHIIMsI, paHee He Xa-
pakTepHasi 1y OpUTaHCKOM 3THUYESCKON Ky/IMHA-
puu. OIHAKO €ro CTalu MOBCEMECTHO NMHTH B
AnDIMYU nocie kononu3zanuu Muaun Bennkoopu-
tanueir B XIX cromernn: 00 3TOM CBHJIETENb-
crByeT aTEMonorusi — punch noun A beverage
of fruit juices and sometimes carbonated water
or soda, often spiced and mixed with a wine or
liquor base [Perhaps from Hindi pacc-, five-, from
Sanskrit pacca, (from the hypothesis that it was
originally prepared from five ingredients)| (AHD).

CeromHst 5Ta dTHMOIIOTHS CTEpTa, MOBCE-
MECTHOE yIOTpeOlicHHE HAITTKA B AHIIIUY TIPU-
BEJIO K MEPEKITIOYEHI IO STHOKO/IA — C HHUHCKO-
T'0 Ha TUITUYHO OPUTAHCKHH.

(1) Hallo! A great deal of steam! The pudding
was out of the copper. A smell like a washing-day!
That was the cloth. A smell like an eating-house and a
pastrycook s next door to each other, with a laundress s
next door to that! That was the pudding! In half a
minute Mrs Cratchit entered-flushed, but smiling
proudly-with the pudding, like a speckled cannon-
ball, so hard and firm, blazing in half of half-a-quartern
of ignited brandy, and bedight with Christmas holly
stuck into the top («Christmas Carol»).

(2)...I had scraped my halfpence together, for
the purchase of my daily saveloy and beer, or my slices
of pudding («David Copperfield»).

E1te omyH DIFOTTOHUM C TUITMYHOU «aHIINI-
CKOCTBIO» — pudding (mymuur). Jlekcema mpen-
cTaBIsieT co00ii HaCIeNUe aHITI0-HOPMaHHOB: ITy-
JMHT IPUOBLT B bputaHuio BMecTe ¢ (hpaHIry3c-
KOM KyJIbTYPOH IIPH 3aBOBEBAHUU OCTPOBOB, O YEM
TAaKKC€ CBUACTCILCTBYIOT AaAHHBIC 3TUMOJIOTHUU:
pudding noun 1. a. A sweet dessert, usually
containing flour or a cereal product, that has been
boiled, steamed, or baked. b. A mixture with a soft,
puddinglike consistency. 2. A sausagelike preparation
made with minced meat or various other ingredients
stuffed into a bag or skin and boiled [Middle English,
a kind of sausage, from Old French boudin] (AHD).
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OOparuMm BHUMaHKE Ha JIBY3HAYHOCTh TEp-
MHHA: B CEMaHTHKE JIEKCEMBI 3aKOJIMPOBAHBI TPsi-
MO MPOTHBOIONIOXKHBIE CMBICIIBI BKYCa, 4TO perpe-
3EHTUPOBAHO B 000KX MPUMEPAX — CIIAJIKUH, XapaK-
TepHbIi i neceptoB (1), U He-crankui, Xapax-
TEPHBIH /I OCHOBHBIX OJTFOJT, IPUTOTOBJICHHBIX U3
Msica (2). Onnako oba BapraHTa TepPMUHA 3THOC-
NEeMUPUIHBL B TIPEICTABISIIOT COO0M CEroiHs Cy-
rybo OpHTaHCKOE racTPOHOMUYECKOE HACIEHeE.

Cpenu 3THOKOI0B OpUTAHCKOM TITFOTTOHUU
BR)XHOE MECTO 3aHMMAET THIUYHO aHTIIMHCKas
ena — creiik u3 roBsauHbl (Oudmrekc). Obpas
TUITHYHOW KOIMPOBAHHOM «aHITIMICKOCTHY HTOrO
Omrona 3aKioueH B (popMaTe MPUTOTOBICHUS, O
YeM CBUJICTEINBCTBYET STHUMONOrHs: steak noun
A slice of meat, typically beef, usually cut thick
and across the muscle grain and served broiled
or fried [Middle English steike, a slice] (AHD).

Hacrosmuit OpuTaHCKHUI CTEHK TOTOBUTCS
W3 TOBSIMHBI, BCE IPOYME BAPUAHTHI XapaKTep-
HBI JUTs1 KyTUHAPHiA Ipyrux crpan. B Bemnkoopu-
TaHUM HEJIOMYCTUM TaK)Ke BApUAHT IPUTOTOBIIE-
Hus Oudrekca u3 pyOIIeHOTo Msica, 4To, Ha000-
POT, TUIMYHO U1l KyXOHb BocToka u Poccun; B
Bputannu BO3MOXHO HCIOIb30BAHHE TOJIBKO
Msica, mope3aHHoro Ha ioMtH (cM. AHD: Middle
English steike = a slice).

VY Y. JluxkeHca oOHapyXHBaeM 3Ty €IIH-
HUIy UMEHHO B POJIM 3THOKO/IA, MOJJIEP>KaAHHOTO
JPyTUMH THIUYHBIME dTHOAHTIHII3MaMHu: B (1)
3TO 00sI3aTEbHBIN MIECTHYACOBOM 00es ¢ 00s-
3aTeNIbHBIM K€ OU(IITEKCOM; B (2) — TUITUYHBIH
OpuTaHCKUl rapHUP K OUQIITEKCY (Topsunii Kap-
To(enb) U cTeneHb MPOXKapKu Msica, TF0OUMOro
anrnuuanamu (well-cooked):

(1) Therefore he rang the bell, and tossing
himself negligently on a sofa, ordered ‘Some dinner
at six — with a beefsteak in it’... («Hard Timesy).

(2) ...he ...fell to work upon a well-cooked steak
and smoking hot potatoes, with a strong appreciation
of their excellence, and a very keen sense of enjoyment
(«The Life and Adventures of Martin Chuzzlewity).

«JIn10M» HCTHHHO OPUTAHCKOH ITIFOTTOHUT
SBIISIETCSl pOCTOM(, YTO TAKKE MPEICTABICHO B
XyOXKECTBEHHOM TaCTPOHOMUYECKOM JTHCKYpCe
Hukkenca:

...And his complexion exhibited that peculiarly
mottled combination of colours which is only to be
seen in... underdone roast beef («The Posthumous
Papers of the Pickwick Cluby).

MEXKYJbBTYPHAS KOMMYHUKALIUA

CBoeoOpa3HbIM 3THOKOJIOM, XapaKTePHBIM
JUISl aHTJIOSI3bIYHOM KOIMPOBAaHHON KOMMYyHHKa-
IIUH, CIEIYEeT CUATATh (OPMAT PUTOTOBJICHHUSI.
Tak, CyIIecTBYeT HECKOIBKO CTEIEHEW IpoXkKap-
K1 poctouda n Oudrrekca:

raw —uncooked; seared, Blue rare or very rare —
cooked very quickly; the outside is seared, but the inside
is usually cool and barely cooked; the steak will be red
on the inside and barely warmed; sometimes asked for as
“blood rare” or “bloody as hell”; In the United Kingdom,
this is sometimes jokingly asked for “still mooing”,
suggesting the meat is to be so rare that the animal is
practicallystill alive; it is common for chefs to place the
steak in an oven to warm the inside of the steak; this
method generally means ‘blue’ steaks take longer to
prepare than any other steak degree, as these require
additional warming time prior to cooking; rare —52 °C
(126 °F) core temperature; the outside is grey-brown, and
the middle of the steak is fully red and slightly warm;
medium rare —55 °C (131 °F) core temperature; the steak
will have a reddish-pink center. This is the standard degree
of cooking at most steakhouses, unless specified
otherwise; medium —63 °C (145 °F) core temperature; the
middle of the steak is hot and fully pink surrounding the
center, the outside is grey-brown; medium well done —
68 °C (154 °F) core temperature; the meat is lightly pink
surrounding the center; well done —73 °C (163 °F) and
above core temperature; the meat is grey-brown in the
center and slightly charred; overcooked — much more
than 90 °C (194 °F) core temperature; the meat is blackened
throughout and slightly crispy (Wikipedia.org).

AHTTIMYaHEe MHOTA TTOTPEOISIOT pocTOnd
B HEMPOXKapEHHOM BHJE W MapKHPYIOT 3TO CO-
CTOSIHHE Msica TaK, KaK TO C/eNal B POMaHe O
IMukeukckom kiyoe Y. JukkeHc — underdone
roast beef.

B »THOKy/BTYpe OpUTAHCKOM IIFOTTOHUU Ha
npaBax ATHOKOIA CYIIECTBYET TAaKoe OPHTAHCKOE
010710, KaK IHMPOT ¢ Mo4YKaMu — steak and kidney
pie: a savoury pie that is filled principally with
a mixture of diced beef, diced kid-ney (often of
ox, lamb, or pork), fried onion, and brown
gravy. Steak and kidney pie is a represen-
tative dish of British cuisine. The gravy typically
consists of salted beef broth flavoured
with Worcestershire sauce and black pepper, and
thickened with refined flour, beurre manii,
or corn starch. The gravy may also contain ale
or stout. Hot water crust pastry, puff pastry,
and shortcrust pastry are among the pastry
crusts prepared for steak and kidney pie
(Wikipedia.org).
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OTMETHM, YTO TIIOTTOHHUM steak and
kidney pie cam 1o cebe SBISIETCS KOAUPOBAH-
HBIM SI3BIKOBBIM 3JIEMEHTOM: 3Ta CIMHHUIIA 3aKO-
JTMPOBaHa B PU(MOBAHHOM CJICHI'€ JIOHJOHCKOIO
kokHH: Among the various vernacular rhyming
slang names for steak and kidney pie are Kate and
Sidney pie, snake and kiddy pie, and snake and
pyvemy pie (Wikipedia.org).

B racrponoMudeckoM quckypce bpuranun
KOJAWpPOBaHHAs CEeMaHTHKa o0pa3a JaHHOTO
[JIIOTTOHMMA JICKOJUPYETCS Yepe3 MPEeLCACHT-
HBIWA TEKCT — TPAAUIIMOHHBIA PELIeNT:

Heat the vegetable oil in a large frying pan, and
brown the beef all over. (You may need to do this in
batches.) Set aside, then brown the kidneys on both
sides in the same pan. Add the onions and cook for 3—
4 minutes. Return the beef to the pan, sprinkle flour
over and coat the meat and onions Add the stock to
the pan, stir well and bring to the boil. Turn the heat
down and simmer for 1S hours without a lid. If the
liquid evaporates too much, add more stock. Remove
from the heat. Add salt, pepper and Worcestershire
sauce and allow to cool completely. Place the cooked
meat mixture into a pie dish. Roll out the pastry to
Smm/jin thick and 5cm/2in larger than the dish you
are using. Using a rolling pin, lift the pastry and place
it over the top of the pie dish. Trim and crimp the edges
with your fingers and thumb. Brush the surface with
the beaten egg mixture and bake for 30—40 minutes
until golden-brown and puffed. Serve with mash and
vegetables to soak up the gravy.

BakHbIM 371€MEHTOM THUITUYHO OPUTAHCKO-
I'0 TaCTPOHOMHUYECKOTO JUCKYpCa, KOHLICHTPUPY-
IOLIMM B ce0e HEPEXOIAIIMe [IEHHOCTH OpUTaH-
CKOM 3THOJIMHIBOKYJIBTYPbI B KOTUPOBAHHOM CO-
CTOSIHUH, SIBJIICTCSI MEHIO MICKOHHO OPHUTAHCKOIO
THIIA 3aBEJCHUN OOIIECTBEHHOr0 uTauus. Pedn
UIET O nabax, MHINA B KOTOPBIX IOMAETCs KaK
MPOIYKT UCTHHHO HAIIMOHAJILHOIO TIPOUCXOK/IC-
Husl — pub grub. llpuBeneM HUKe NpereIeHTHBIN
TEKCT MEHIO JIOHJIOHCKOro 1aba, KoTopoe comep-
JKUT DJIFOTTOHUMBI THITMYHO OPUTAHCKOTO THOKO-
Jla, 4TO MOATBEPIKIACTCS, BO-TICPBBIX, PEIepTya-
pOM HCKOHHO OpuTaHckux Omtoj (Steak and
Kidney Pudding, Steak and Guinness Pie With
Mash, Prime Rump Steak, Fish, Chips and Peas,
Grilled Old English Pork Sausages, Sandwich)
Y TIPOIYKTOB, XapaKTEPHBIX UMEHHO JJIs TacTpPO-
NpeAnoYTeHnt OpuTaHckoro 3THOca (jacket
potato, a large joint of shoulder of lamb,
horseradish butter, sautiied mushrooms, cheese

& ham); BO-BTOPBIX, JIOKAJTHHBIM TTPOHCXOMKICHH-
€M PELENTOB U MPOIYKTOB, U3 KOTOPBIX H3rOTOB-
neHsl Omtona (finest Cumberland pork sausages;
Lincolnshire sausage and chips; rich Guinness
gravy); B-TpEThUX, IPSAMBIM YKa3aHUEM Ha HaIlHO-
HaJbHOE TPOUCXOXKICHUE perenta (a traditional
English classic, prime steak and kidney in a suet
case; grilled old English pork sausages).

HanuonanbHbIM 3THOINMHIBOKYJIBTYPHBIN
KOJI BKJIFOUEH TaKXXe B MIIOTTOHHYECKYIO CHCTE-
MY FaCTPOHOMHUYECKOH KOMMYHHMKAILIMH PETHOHOB
Bputanuu: Tak, B XyI0)KECTBEHHOM IHCKYpCE
Yapin3a JIukkeHca 00HaApYKHUBAEM CEMHUOTHYEC-
KYIO aKTyaJIn3aIinio o0pasa HallMOHATIBHOM Top-
JNOCTH WIOTNaHAIEB — Xarruca: There was
kippered salmon, and Finnan haddocks, and
a lamb's head, and a haggis — a celebrated
Scotch dish, gentlemen, which my uncle used
to say always looked to him, when it came to
table, very much like a Cupid’s stomach («The
Posthumous Papers of the Pickwick Cluby).

[IIOTTOHMM «Xarrucy» BOCHPUHUMACTCS Kak
SIMHHIIA KOTMPOBAHHOW KOMMYHHKAIIMH ITPSKIIC BCS-
r'0O TIOTOMY, YTO 32 00pa3oM OOBIYHOTO KPECThSIHC-
KOro ONiofia CTOMT BEJTUKAS HCTOPHS BEIMKOIO Ha-
pona, cynsO00HOCHBIE COOBITHS, ONPENEITUBIINE Ha-
MpaBJICHHE PA3BUTHS HAIMOHAJIBHOM UICHTUIHOCTH
MIOTIAH/IIEB, O YeM CBUJIETEIIBLCTBYET (hakT Harlu-
CaHUs HallMOHAJTLHBIM 1103TOM LlloTnanuu Pobep-
ToM beprcom «Ompl xarrucy». B atom o0pasiie mo-
aTrdeckoro auckypca PobGepra beprca 3axommpo-
BaHbI TAKKE HEPEXOIAIINE HAIIMOHAIBHBIC IICHHOC-
TH MIOTJIAHAIEB, KaK CBOOOIOIIO0NE, CTPEMIICHHE
K PaBEHCTBY, JFOOOBb K TPY/Y, JKEIaHUE MPOIBETA-
HUS CBOCH OTYHM3HE, TOPIOCTh, TPE3PEHUE K CKOITH-
JIOMCTBY W HEIIPaBEHOMY HAKOIUICHHIO OOraTcTB.

B neHTpe KomMpoOBaHUS HAIMOHAIbHBIX
YyBCTB MIOTJIAHJACKOIO 3THOCA MOA3T CTABUT
OI0/I0 M3 HAYMHEHHOTO Kallel 6apaHbero jxe-
JIylKa — Xarruc:

Address to a Haggis

Fair fa’ your honest, sonsie face,
Great chieftain o the puddin’-race!
Aboon them a’ ye tak your place,
Painch, tripe, or thairm:

Weel are ye worthy o’ a grace

As lang’s my arm.

The groaning trencher there ye fill,
Your hurdies like a distant hill,
Your pin wad help to mend a mill
In time o need,
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While thro your pores the dews distil
Like amber bead.

His knife see rustic Labour dight,

An cut you up wi ready slight,
Trenching your gushing entrails bright,
Like onie ditch;

And then, O what a glorious sight,
Warm-reekin, rich!

Then, horn for horn, they stretch an strive:
Deil tak the hindmost, on they drive,
Till a’their weel-swall’d kytes belyve
Are bent like drums;

The auld Guidman, maist like to rive,
‘Bethankit’ hums.

Is there that owre his French ragout,
Or olio that wad staw a sow,

Or fricassee wad mak her spew

Wi perfect scunner;

Looks down wi sneering, scornfu view
On sic a dinner?

Poor devil! see him owre his trash,

As feckless as a wither’d rash,

His spindle shank a guid whip-lash,
His nieve a nit;

Thro bloody flood or field to dash,

O how unfit!

But mark the Rustic, haggis-fed,

The trembling earth resounds his tread,
Clap in his walie nieve a blade,

He’ll make it whissle;

An legs an arms, an heads will sned,
Like taps o thrissle.

Ye Pow’rs, wha mak mankind your care,
And dish them out their bill o fare,
Auld Scotland wants nae skinking ware
That jaups in luggies.

But, if ye wish her gratefu prayer,

Gie her a Haggis.

E1mte oqua mpuMep MIIOTTOHUYECKOT0 3THO-
KOJIa pETHOHAIILHOW IPUPOABI — IHUILEBbIE TPE/-
noutenus KopHyoria, mmupoko n3BecTHOM CBOU-
MU MHCTHYECKMMH HUCTOPUSIMU U (HOJIBKIOPHBI-
MU TpaJulHsIMU oOiacTu BenmukoOputaHuw.

31ech B ATHUYECKOE KOIHWPOBAHHUE BKIIO-
YaloTCS dJEMEHThl MPOTEKTHBHONW KOMMYHHUKa-
LHH: KaK DUIOYT UCCIENOBATENN, KIPENPACCYA-
KM, CBA3aHHBIE C MSACHOW MHUIIEH, pasymeercs,
[IPETEPIIEBAIOT ONPEACICHHYIO JIMHAMUKY: OJJHU
YXOJIAIT, IpyTHe, Ha000pOT, BO3HUKAIOT. Tak, B
AHMJIOA3BIYHOM 3THOCE BUKTOPUAHCKUN MSACHOU
CTOJI MOJKET BBI3BaTh KaTErOPUYECKOE OTTOPIKE-
HHE COBpEMEHHBIX aHTn4an» [1, ¢. 29]. B gact-
Hocty, E. Koyru u H. Xapca B kuure o cyeBepu-
SIX BUKTOPUAHCKOW AHIJIMM YIIOMHHAIOT TaKhe
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sk3oruyeckue omona KopHyoria, kak TynieHbie
TENSTYbH 300HBIC JKEINE3bI, KaPCHHBIN IIEITMKOM
3asll C XPYCTANIMMHU YIIaMH, KOXa CO CBHHOM
MOp/IbI BMECTE C MATAYKOM W BapeHas TeIsiubsi
roJioBa, rjasza KOTOpOi CUMUTAIHCh OCOOCHHBIM
nmakomctBoM [19, c. 70]. Paccyxmas o crepeo-
THUINAX TOrJaliHe bpuTanuu, HICTOPUKY MTHILYT:
«KopHyomibckast KyxHs TOpakaia CBOeH OpHru-
HAJTBHOCTBI0. O KOPHYOILTBIAX Cya4nJIn, YTO OHU
u 4yepra 3arekyT. OTBecHast cKasia BO3JIE JAepeB-
Hu [onaHT obOpazoBanack SIKOOBI OT TOTO, YTO
JIbSIBOJI OOPYIINI KAMHH, KOTJIa YHPAT OT Celb-
YaH, jKa)X/IaBIINX OTBEJATh MHPOT C POraToi
XBOCTaTOM HauMHKOW. UTO BEpHO, TO BEPHO —
nuporu B KopHyorie ek cTpaHHOBaTble. Y 4n-
THIBas! IOPOTOBH3HY MsICA, HAYMHSIIN UX YeM ITPH-
JICTCS, U OBeubsl TpeOyxa Oblia JajeKo HE Xyj-
muM BapuaHToM. Iluporu taddago nexnu u3
MEPTBOPOXKICHHBIX MOPOCST, & MIHUPOTH Veers —
M3 TaKHUX K€ HEBE3YyUMX STHAT» [TaM ke, ¢. 75].

OTO TakKe MOATBEPKAAIOT OpUTAHCKHE
a"nTponosoru T. lun u T. lIloy B KHHTE 110 UC-
TOpUHU KOpHYyOIIcKkoro ¢ponbkiopa: «Compared
with fish, meat was a rarity in Cornish pies until
fairly recent years, but ... ‘Taddago’ pies were
made from prematurely born sucking pigs, or
‘veers’» [35, p. 56].

CrpaHHBIE THPOTH C HEOOBIYHOW HAYNHKOM
MPOJIOJIKAIOT «OKUTh B AUCKYpCE» — IO KpalHen
Mepe, B XYAOKECTBEHHOM: TaK, MBI BCTpedaeM
mtortonnM Taddago (unu taddage) B pomane
aBCTPaJI0-OpUTAHCKOM MHUCATEIbHUIIBI DUIHITITBI
Kapp «IIpyn Cesitoro bpanoxa»:

Mprs. Penlock tut-tutted at the sight of me.
“A beanpole, that’s what you are, Miss Angel. You
want to get a bit of flesh on them bones of yours. 1
could make you a beautiful taddage pie. That ‘ud
put some life into you, that would.” I used to enjoy
her taddage pies, made with young suckling pigs,
but I had no desire for them now. She was always
trying as she would say “to tempt me,” as though
food was the cure for all ailments (Philippa Carr, The
Pool of St Branok).

OOpaTuM BHHMaHUE Ha TO, YTO ITHHUYEC-
Kas crienr(puKa IIIIOTTOHUMA YIIOBJICHA [IEPEBOAI-
YHKOM, MTPSIMO YKa3aBIIUM Ha HAIlMOHAIBHO-TEP-
PUTOPHANIBHYIO MPUHAIIECKHOCTh MPOIYKTA
(Kopuyomi), B To BpeMs KaK AEKOAUPOBAHUE U3
TEKCTa OPUTHHAJIA MOXKET OBITh OCYIIECTBICHO
UCKJIIOUUTENIBHO IIPU YCIOBUY, €CIH I10ydaTellb
HH(}pOpMAILlUH OCBEIOMIIEH O CEMUOTHYECKOM
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o0pa3e mUporoB To00aro, a COOTBETCTBEHHO —
0 MecCTe UX MPOU3BOACTBA (TIPOUCXOKACHUA).

Jnist cpaBHEHUSI MPOJAEMOHCTPUPYEM, KaK
IMPOUCXOOUT aKTyaJIn3alusa STHOJIMHI BOKYJIIBTYP-
HOTO KOJla B racTpoOHOMHU4YeckoM auckypce Ce-
BEpHO AMEpHKH, 4TO 3a()UKCHPOBAHO B XYIO-
XKECTBEHHOM TEKCTE JETEKTUBHOI'O poMaHa
«Crumkom MHOTO TI0BapoB» («Too Many Cooks»)
KJIACCHKAa aMEPUKaHCKOW JETEKTUBHOW JIUTEpaA-
Typsl Pexca Crayra o Hupo Byibde, Tananmim-
BOM CBHIIIMKE U TypMaHe. DTHOIUHTBOKYIBTYP-
HOE KOJJMPOBaHUE B MPHUBEICHHOM JHalore, Ko-
TOPBIN CKOpee TIOX0K Ha MOHOJIOT, n00 cobece-
Huk Hupo Bynbda nmpousnocur Bcero nsa pasza
cnoBo «Her», — ocylecTBiIseTcs IpU MOMOILU
TTIIOTTOHUMOB, MHACKCUPYIOIUX IBHO aMEpUKaH-
CKO€ IIPOMCXOKJICHHUE YITOMHHAEMBbIX OJIIOJ, B
Ha3BaHUAX KOTOPBIX IIPUCYTCTBYIOT HOMHUHALINU
roponoB u mratoB CIHIA:

Wolfe wiggled a finger at him. “Have you eaten
terrapin stewed with butter and chicken broth and
sherry?” ”"No.” “Have you eaten a planked
porterhouse steak, two inches thick, surrendering hot
red juice under the knife, garnished with American
parsley and slices of fresh limes, encompassed with
mashed potatoes which melt on the tongue, and
escorted by thick slices of fresh mushrooms faintly
underdone?” “No.” “Or the Creole Tripe of New
Orleans? Or Missouri Boone County ham, baked with
vinegar, molasses, Worcestershire, sweet cider and
herbs? Or Chicken Marengo? Or chicken in curdled
egg sauce, with raisins, onions, almonds, sherry and
Mexican sausage? Or Tennessee Opossum? Or Lobster
Newburgh? Or Philadelphia Snapper Soup? But I see
you haven't.”” Wolfe pointed a finger at him (Rex Staut
«Too Many Cooksy).

Kak BuINM, «HAIMOHAJILHOCTHY» KOJa BbI-
sBIIsieTCst Omaroaps UCIOIb30BaHUIO HAMMEHO-
BaHUU MTPOIYKTOB, XapaKTEPHBIX TOIBKO JUISI TEP-
putopuiit Coenunennsix LltaToB. «AMepuKaHC-
KOCTB» 3THOKOJIa TIO3BOJISIIOT BBICBETHTH CIIOCO-
ObI TapHUPOBAHMSI U TIOIa41 YIOMSHYTBIX OJFOI
(garnished with American parsley and slices
of fresh limes), a TakXke THIIMYHO aMEPUKAHC-
KHE M XapaKTepHbIE JUIsl ONPE/ICIICHHON MECTHO-
CTH CIIOCOOBI IpuUroToBjcHus Omona (Missouri
Boone County ham, baked with vinegar).

ITonBenem HekoTOpbie UTOrU. ['acTpoHOMU-
YeCKUH JUCKYpC MpecTaBisieT co00i JMHTBO-
CEMHOTHYECKOE TPOCTPAHCTBO, 3HAKOBOE 00pa-
30BaHHE, B KOTOPOM CYIIECTBYET M Pa3BUBAETCS

IITIFOTTOHUYECKU KOAMPOBAHHOE OOIIECHHE T10 TO0-
BOJTy TIUIIH, MPOAYKTOB, MX JOOBIYH, TPUTOTOB-
JICHWsI, TTO/Ia9H 1 TIOTPEOJICHN T y9aCTHUKAMHU TO-
ro ob1eHus. B xone mono0HoH HHTepaKIuY y4a-
CTHUKH Pean3yIOT CBOH MMOTPEOHOCTHBIE IIEITH 1
(OpPMHUPYIOT COOTBETCTBYIOIIUE [IEHHOCTH, aCCO-
LUMPOBAHHBIE C TACTPOHOMUEM.

OS3BIKOBIIEHHE TTOCTIEAHUX MOKHO OITUCATh
Kak JIBYCTOPOHHMIA IpoIiecc: BO-TIEPBhIX, TUHA-
MUYECKH U UCTOPUUYECKH BO3HMKAIOIINE B XO/IE
KOMMYHHKAIIMH MMHIIEBbIE 3HAKHU (TIFOTTOHUMBI)
CTPYKTYpUPYIOT 00Illee MPOCTPAHCTBO TacTpo-
HOMHUYECKOT0 JIUCKypca, obecreunBasi ero o0-
Pa3HOIl COCTaBISAIONIENH — MUIIEBBIM KOJIOM, KO-
TOPBIM HOCUT 3THOJIMHIBOKYJIBTYPHBII XapaKTep;
BO-BTOPBIX, IOTpYKeHHE c(hOPMUPOBAHHBIX 3HA-
KOB B CBOCOOPA3HBIM 3THOKOJ 3aTeM IOIydaeT
PacKOIMPOBKY B XOI€ ITpoIiecca AUCKypCopas3Bep-
THIBAHHUS, UMEIOIIEr0 TaCTPOHOMHYECKYIO CIIe-
UKy, AHAIIN3 TPEIEACHTHBIX TEKCTOB, TEK-
CTOB-BKpAIUICHUI B APYTHE THUIIBI TUCKYPCOB,
yUeT KyJIbTypOJOTHYecKoil U 3THocnenuduyec-
KOH MH(pOPMAIUH, BBISIBICHHE aCCOIIMATHBHBIX
CBSI3€l BBICKA3bIBAHUN U UX CEMHUOTHUYECKOIO
HAIOJHEHUS C THOIWHTBOKYJIBTYPHBIMH yCTa-
HOBJICHUSIMU Pa3HBIX 3THOCOLIUYMOB, TIO3BOJISIOT
JaTh aJeKBaTHOE OMMCAHKME TaCTPOHOMHYECKOM
KapTUHBI MUPa HOCUTENEH SI3bIKa K COOTBETCTBY-
OIIeN 3THOKYJABTYPBI, HHBIMH CJIOBaMH, yCTIEIII-
HO JICKOIMPOBATh HH(POPMAIIHIO, TOTYICHHYIO B
pe3yibpTaTe TacCTPOHOMUYECKOTO JTHCKYypcopas-
BEPTHIBAHUS.
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Abstract. The article presents the overview of linguistic research on gastronomic /
gluttony communicative environment as ethnocultural phenomenon from the standpoint of
conceptology, discourse study and linguosemiotics. The authors study the linguosemiotic
encoding / decoding in the English gastronomic (gluttony) discourse. The peculiarities of
gastronomic gluttonyms “immersion” into everyday communication are studied. The anglophone
ethnicities are revealed and different ways of gluttony texts (including the precedent ones)
formation are investigated. The linguosemiotic parameters of ethnocultural (anglophone)
gastronomic coded communication are established, their discursive characteristics are identified.
It is determined that in English gastronomic communication, the discursive actualization of
ethno-linguocultural code has a dynamic nature; the constitutive features of gastronomic
discourse have symbolic (semiotic) basics and are connected with such semiotic categories
as code, encoding, decoding. It was found that food is semiotic in its origin and represents the
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cultural code. It was revealed that the semiosis of English gastronomic text is regularly filled
with the codes of traditional “English-likeness” (ethnic term by Roland Barthes) expressed by
gluttonyms. “Nationality” code is detected through the names of products specific to certain
areas; national identity of ethnic code also allows highlighting ways of dish garnishing and
serving, typical characteristics of particular local preparation methods.

The authors analyze the “lingualization” of food images having an ambivalent character,
determined, firstly, by food signs (gluttonyms) which structure the common space of gastronomic
discourse and provide it with ethnic linguocultural food source; secondly, by immerging formed
images into a specific ethnic code that is decoded in gastronomic discourse unfolding.

The precedent texts accumulate ethnic information supplying adequate gastronomic
worldview of native speakers and ethnic culture.

Key words: gastronomy, gluttonym, decoding, discourse, sign, coding, linguo-semiotics,
ethno-linguoculture.
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