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CTYTI

Bnane BuBUeHHS 1HO3eMHOI MOBU HEMOXKIIMBE 0€3 3aHYPEHHS y XKUTTS Ta
noOyT 1HIIOrO HApOAy. 3HAHHS JIMIIE BIACHUX TPAAMIIN HETOCTATHBO IS
YSIBJICHHSI TIPO 1HIIOMOBHMM CBIiT. [IOpiBHSIHHS Ta BCTAHOBJICHHS Mapajieneil Mix
HaI[lIOHATPHUMU PI3HOKYJIBTYPHUMU MPOCTOPAMHU J03BOJISE Kpalle Ta B OUTBIIOMY
00’eMi 3amaM’SITOBYBATH 1HILIOMOBHHI MaTepiall, JIETIIe PO3YyMITH OJTHE OJTHOTO.

Ane sika X 13 cep KUTTSA HaWKpale MiIX0IUTh UIsl TAKOTO JOCIIKEHHS,
BUBYEHHS 1 MOpIBHSAHHA? Ha 1ie muTaHHsS MOXKHA CMIJIMBO BIAMOBICTH — MOOYT Ta
Tpamuilii y CBATKYyBaHHI, OOpsau Ta 3BU4Yai. 3aHYpEeHHA Yy BUIIE€3a3HAYCHHIA
iHQopMaIitHUKA  MPOCTIp  JO3BOJSE CYTTEBO 3MEHIINMTH  TICUXOEMOIliHE
HaBaHTAXXEHHS I11Jl Yac HaBYaHHS, aJKE y MIJICBIIOMOCTI Takui iHQOpMaTUBHUN
TIJIACT ACOLIIOETHCS 13 CIMEHHHMM Ta JIPY>KHIM 3aTUIIKOM, BIJIMIOYMHKOM Ta PaaiCTIO.
ETHOKYyIBTYpHHMIA KOI TMpaimlypiB 03BOJSIE 3TajaTH CBOKO TPUHAJICKHICTH IO
NEBHOTO €THOCY, Hallii, Jep>KaBH, BIAYYTH CBOE KOPIHHS. AJDKE B IMOCIOHHKY
MoJlaHa TaKOXK 1H(OpMAIlis PO HaW3MICTOBHIIII €IEeMEHTH YKPaiHChKOI KyJIbTYpH,
SK1 CIIPALIbOBYIOTH SIK TPITTEPH MiJICB1IOMOCTI T4 BUBUIBHAIOTh T€HETUYHY MaM'sITh.
A TOpIBHSIHHS 13 HAPOJIOM, MOBY SIKOTO BHMBYAEII, — BJlajla HAroJa ITiBHUIIYBaTH
IHITOMOBHY KOMIICTEHIIIF0 Ta CJIIOBHHKOBWW 3amac y IiikaBii c¢opmi. [ Ha
JIOTIOMOTY y TIi#i CTIpaBi MPUXOJAUTH HAYKA eMHOJIIHEBICMUKA.

CyTHICTh MOHATTS JaHOI AUCITUIUTIHN BKJIFOYA€E TaKi MiBaJIUHU JIHTBICTUKH

AK:
° CeMaHmMu4yHUu ma KOCHIMUBHUL JIEKCUKO-CUHTAKCUYHUHU
MOBO3HABYMH aCIEKT;
° nepekiado3nHasuyull 0a3uc y BUIIISAAl JOMIHAHTHOCTI HaIllOHAJILHO-

MapKOBAaHOI JIGKCUMKH (HAlpi3HOMAaHITHINIMX HAI[lOHAJBHUX peajiiii B CHCTEeMI
cross-culture), ¢hpa3eonorizmis;

o eMHOCMUNICMUYHUL AaCTIeKT Y BHIJISAl JOCIIIKEHHS CTUJTICTUKH
HaWpI3HOMAHITIIUX €THIYHUX TEKCTIB-peajii, 10 € HOCISIMUA MYJIbTUKYJIBTYPHOTO
IPOIIAPKY TIEBHOTO €THOCY;

° HApamono2iyHuti  acrlieKT, 10  TOB'SI3aHUM 13  BUBYCHHSIM
JITepaTypHOro HaJO0AHHS HApO/IiB;
o ncuxoninegicmuynuti (JOCHIIKEHHs] YMHHUKIB TOSIBHM TPagulliil mifg

4Yac BUCBITJICHHS 1HIIOMOBHUX MYJIbTUKYJIBTYPHUX HaJ0aHBb).

IIpenmeToM BHBYCHHS HAaBYAIBHOIT TUCIUTUIIHH €:

o KyJIbTypHa CeMaHTHKa MOBHMX 3HaKiB, Skl (DOPMYyIOThCS y mpolieci
B3a€MO/IiT IBOX PI3HUX KOJIIB, @ CaM€ MOBH 1 KYJIbTYPH — JIEKCHKA, Mi()0OJI0T130BaH1
MOBH1 oOJuHMII (OOpsiayM 1 TOBIp's, puUTyaldd 1 3BUYAil, 3aKkpilieHI B MOBI),
¢dpaszeonori3mMu; eTajJoHu, CTEPEOTUIIH, CUMBOJIN; MeTadopu 1 00pa3u MOBH; MOBHA
MOBEIIHKA; €IEMEHTH MOBHOTO eTukeTy [http://damar.ucoz.ru];

o 3B'SI30K MOBHHX €JIEMEHTIB 13 KYJIbTypOIO 1 MEHTAaJITeTOM Hapony,
TOOTO  HOrO  MAacoBOIO  CBIIOMICTIO,  TPAJUWISIMH, 3BHYasAMH  TOIIO
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[http://damar.ucoz.ru], To6TO KOHIIEITOChEpa Ta MOBHA KapTUHA CBITY CIUJILHOTH,
10 AOCHIIKY€ETHCS;

° MOBa B 11 CTaBJICHHI 10 KYJbTYypH, TOOTO JOCTIHKEHHS B3aEMOJIT MK
CTHOKYJIBTYPHUMHU 1 €THOMCHUXOJIOTIYHUMHU SIBUIAMH B €BOJIIOLIT Ta peasizallii
MOBJIEHHEBO]T JISIJIBHOCTI.

MixkaucuMILTiHApHI  3B’A3KHM — MOBO3HABCTBO, IE€PEKIIa03HABCTRO,
JIHTBOKYJBTYPOJIOTis, €THIKA, TIHIBOCTUIICTUKA, HAPATOJIOT1s, IICUXOJIHTBICTHKA.

Merta i 3aBJaHHSA HABYAJILHOI JMCIUILTIHA

MeToro BUKIagaHHS HABYAIHHOI TUCIUTIIIHY €:

—  BCTAHOBJICHHS MIKKYJIBTYPHOTO MOBHOTO MYJIBTH3B 3Ky TIiJT Yac
JOCTIPKEHHSI HAI[lOHAJIbHUX MOBHUX peasiid (y BUIIAAI HaWpPi3HOMAaHITHIIINX
KYJbTYPHUX TEKCTOBUX (DOPMyBaHb — SK MHUCEMHHUX, TaK 1 (PIKCOBaAaHUX YCHUX),
KYJbTYpOJIOTTYHUX apTedakTiB, MmO HECyTh B C00i1, 3aKOJIOBaHUN €THOCOM,
HaIllOHAJILHUHI KOJT;

—  JIOCIIJKEHHSI 3 TMO3UIli JIHIBOKYJIBTYPHOI MapagurMyd Ta KOMIIETEHIIIT
KYJbTYPHUX YHIBEpcalid Ta CyOKyJNbTYp, IO Y Maci CBOil (hOPMYIOTh KYJIBTYpHE
CIaJIKOEMCTBO CBITY;

— 3aJ0BOJICHHS IHTEpHALIOHAJIbHOI MOTPeOM y  pO3LIMPEHHI Ta
noriauOJIeHHI KyJIbTYPHUX KOHTAKTIB MIX PI3HHMH KpaiHaMHU Ta €THOCAaMH, LIO0
JIOTIOMOXE BUPIIIUTH HpO6J’IeMI/I MOBHOI ¥ HAI[IOHAJIBHOI TONITHKH; MPOOJIEMU
BUBYCHHSI 1HO3EMHHMX MOB, 3IHCHEHHS JIITEpaTypHUX, MOJITHUYHUX, HAYKOBO-
TEXHIYHMX Ta YCHHUX TEpeKiaiB; cdepa MHUCTENTBA 1 MHUCTEITBO3HABCTBA;
JISTEHICTB 3aC001B MacoBOi 1H(OpMaIlii Ta mpormaraty.

OcHOBHUMH 3aBJaAHHSAMU BUBYCHHSI TUCIUILUTIHY €:

o O3HAMOMJICHHS 13 cCIOCOOaMH, SKMMH MOBa BTUTIOETBCS B CBOIX
OJIMHUIIAX, 30epirae 1 BUSBIISE KYJIbTYPY;
o O3HAMOMJICHHS 13 3aKOHOMIPHOCTSIMH IHCHBMOBOTO TMEpEKIaay 3

YKpaiHChbKOI MOBM Ha 1HO3€MHY (@HIUIIHCHKY) Ta HAaBMAaKU Ha MpUKIagax 0a30BUX
aCmeKTIB O0O0paHoi Tally3l 3HaHb, TPYAHOIIAMHU TEPEKIaNy TpaMaTUIHUX Ta
JICKCUYHUX SIBUINl YKPAiHCHKOI MOBH Ha 1HO3€MHY (aHTUIICHKY) Ta HaBIAKU 3
METOI0 YHUKHEHHS TPaMaTUYHOrO Ta JEKCHYHOTo OykKBasi3my, (HOpMyBaHHS
HABUYOK aJeKBAaTHOTO THMCHBMOBOTO TEPEKIaay 13 YypaxyBaHHSIM CyYacHHX
COI[IOMOBHMX BHMOT, a TaKOX IJBUILICHHS 3arajJbHOOCBITHBOTO PiBHS CTYICHTIB-
nepeKIIajiaviB Ta SKOCTI IXHBO1 (1JI0JIOTTYHOT MIATOTOBKH, MPUILECTUICHHS HAaBUUOK
CaMOCTIMHOT poOOTH 3 JIIHTBICTUYHUM MaTepiajoM, IO TaKOX TOTY€ CTYJICHTIB
JUTSl HAITMCaHHS AUTUVIOMHUX, MariCTepChbKUX Ta IHIIUX HAYKOBHUX POOIT.
Indopmauis, 3akaageHa, y 1aHuil HABYAJIbHUA MOCIOHUK, MA€ HA METI:
— 3MILHEHHS MDKKYJIBTYPHUX 3B’ SI3KIB;
— 3MEHIIEHHS MDKHAI[IOHAJILHOTO po30paTy B  AaCIMEKTI
JTOTPUMAaHHS HAPOAHUX TPaJHIIIi;
— BCTAHOBJICHHSI KYJBTYPOJOTIYHOTO MICTKY MIK HapoJamH
(YKpaiHIll — aHTJTHI — POCISTHN);
— MOTJIMOJICHHS] 1HIIIOMOBHOT KOMIIETEHIli Ta KYJIbTypHO-
OCBITHBOT'O PIBHS CTYCHTIB;
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— MIBUIIEHHS PIBHS HAI[IOHAIBHO-TATPIOTAYHOI T1THOCTI
Ta CBIJJOMOCTI.

I[ndopmamiss a1 mepeknaay y TOCIOHHMKY ToJaHa TaKUM YHHOM,II00
30UTBIIMTH 3/AaTHICTh CTYJEHTAa JO TMepeKIadanbkoi THYYKOCTI, I1JBHUIIUTH
CJIOBHUKOBHH 3arac 0JJHOYACHO 13 TPhOX MOB (QHTJIIHCHKA, YKpaiHChKa, POCIIChKA).
[Toci10HuK BUYUTH HIBUIKIT nepeKIIaIalbKii IIPUCTOCOBAHOCTI 110
HaWpi3HOMAHITHIIINX BIACHUX Ha3B, HAIlOHAJHbHO-MAapKOBAHOI JICKCUKHA Ta
¢dbpazeonorizmia.

[lin dYac HaBuaHHS CTYOEHTH 3MylIeHI OyayTb KOpPHUCTYBaTHUCA
HANPI3HOMAHITHIIIUMH CIOBHUKAMH, Y TOMY uncii Tiymaunumu. 11lo mae Ha meti
PO3BUBATH iXHIO 00I13HAHICTH 13 PI3HUX c(ep KUTTEMISIBHOCTI, aM'ATh, JOTTYHE
MUCJICHHS, 3[aTHICTb J0 aHaji3y Ta MPOBEACHHA JIOTIYHUX Mapaineneid. 3 Mi€ro
METOIO CIICIIAIbHO 3aCTOCOBYIOTHCSI MOBJICHHEBI BIIPABHU MPOOJIEMHOTO XapaKTepy,
K1 TIOB’SI3aH1 13 HEOOXITHICTIO OIKCY, MOPIBHSHHS, NMPOTUCTABICHHS, aHAII3y
iH(opMmairii, oliHKY ii Ta GopMyBaHHS BIAMOBIIHUX BUCHOBKIB 13 B1JICTOIOBAHHSM
BJIACHOI TOYKHU 30Dy, apTYMEHTYBaHHSM, TOIIIO.

3aBnaHHs TOCIOHWKAa 3MYIIyBaTUMYTh JO TIONIYKOBOi POOOTH 3 MHUTaHb
icTopii Ta KyJbTypu KpaiH, 110 B CBOI Yepry Ma€ Ha MeETi MiJABUILYBaTU
MIBUJKICTh MHUCJICHHS, Ta 3aKJaJe OCHOBY JJII MOJJIMBOI TMOJAJIBIIOI HAyKOBOI
poOOTH, a TaKoXX 3MOXE TMIJBHIIUTH PIBEHb KOHTEKCTYyaJlbHOI 370TaJKH,
3Ba)KalOUM Ha KUIbKICTh 3aCBOEHHS HOBOT 1H(OpMAIIii.

OBOJIOIHHS CUCTEMOIO 3HaHb 3[IHCHIOETHCS Yepe3 CIelianbHO BiTiOpaHuit
Ta CHUCTEMHO OPraHi30BaHUN TEOPETUKO-TIPAKTUIHUN MaTepiall 3a HACHMYNHUMU
CMpPYKmMypor ma memamu:

1. TlizroTOoBYa TEOPETUKO-TPAMATHYHA YACTHHA,;

2. OcHOBHAa MPaKTUKO-UTIOCTPATUBHA YaCTHHA.

3MicCT:

Moayas 1.

Britain vs Ukraine: ethnolinguistic studies (histirical facts, sacred signs)

Moayas 2.

Britain vs Ukraine: ethnolinguistic studies (ancient cultural customs and
traditions)

Moayas 3.

Britain vs Ukraine: ethnolinguistic studies (ancient ukrainian (slavic) and
celtic cuisine)

[IpencraBnena B MOCIOHHMKY iHQOpMAIlS CHOpHUSIE I1HTENEKTYyalbHOMY,
1IEHHOMY Ta €CTETHYHOMY PO3BHUTKY CTYICHTIB, PO3IIMPEHHIO iX CBITOTJIALY,
3Ba)KAIOUM Ha 3aJy4€HHS Y SKOCTI MPAKTUYHOTO MaTepialy TEKCTIB PI3HUX KAHPIB
BU3HAHHUX aBTOPIB.

[TociOHMK 1OOymOBaHUM HAa OCHOBI MNPUHUUMIB  1HGOPMATUBHOCTI,
JOIIJILHOCTI, KOMIUJIEKCHOCTI, CHCTEMHOCTI, TIOCTIJOBHOCTI Ta 1HTerparii
KYJBTYPOJIOTTYHOTO MaTepiany.

PexomMeHyeThCs TUISt CTYJICHTIB KYJBTYPOJIOT0-(P1710JIOT THHUX
CHEIiaTbHOCTEH, 1[0 BUBYAIOTH aHTIIIHCHKY MOBY SIK MIEPIIY iHO3EMHY.
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UNITS OF NATIONALLY BIASED LEXICON AND WAYS OF
THEIR TRANSLATION

Each nation in the course of its historical development acquires a great
number of features characteristic of the nation only and not pertained to any other,
even to a genealogically related nation. The distinguishing features find their
reflection in different aspects of material and spiritual life and are materialized in
separate words and word-groups designating national customs, traditions, folk rites
and feasts, administrative or political systems, etc. They may also designate
peculiar geographical, geological or environmental conditions of a nation's life. No
less peculiar may also be the cultural or religious traditions of a nation often
expressed through certain proper names or names of saints(cf. Ukrainian /éana
Kynana, Maxkosis, or Ireland's St. Patrick, Scottish tartan, American Uncle Sam or
the British John Bull, the British Lion).

Culturally biased, i.e., nationally specific are often elements in a
governmental or election systems of a country (cf. the administration, secretaries
and undersecretaries or primary elections in the U.S.A.).

The monetary systems in most countries contain some nationally peculiar
units as well (cf. shilling, penny, rouble, dollar, hryvnia). Culturally biased are
mostly the titles of address and the ways of conduct, and, at last but not at least,
some articles of clothing/footware (cf. the Scottish kilt, tartan, the Ukrainian
suwusanka, kenmap or the American Indians' moccasins).

Most peculiar are always national meals, beverages and even partaking of
food, established as a result of a nation's agricultural traditions and consumption of
peculiar products. The nationally biased notions as non-equivalent units of lexicon
are also observed in some national systems of weights and measures (cf. English
mile, ounce, Ukrainian éepcmesa, nyo). All in all, these notions are found in all
languages, for example, in English: county, borough, butterscotch, custard,
muffin, toffee, bushel, chain, furlong, inch, mile, pint, penny, shilling, pound, lady,
mister, sir; lobby, speaker, teller (Parliament), Lord Chancellor, Number 10
Downing Street, Whitehall, etc. Ukrainian: xo63ap, éecnsanka, KoloMuiika, Ko3ax,
3anopodiceyv, kenmap, xona (saeyv), nyo, Ciu, ceumxa, xama, J1eHCanKd, eCiibHUll
bambko, mpoicmi My3uKu, 6e4yopHuyi, 60puy, 6APEeHUKU, 2aTYUIKU, KYMs, MeOOK,
padxcanka, onpuuwiox, niaaxma, cpusHs, Russian: mpoiixa, keac, wu, camosap,
KOJIX03, cogem (cosemckuil), cnymuux, /[yma.

The penetration of a nation's culturally biased specific notions into other
national languages is realized in different historical periods through various
channels and in most different conditions. The latter include first of all trade
contacts in the process of which many notions are borrowed as designators for
produce which they signify. The designators may be regular labels (or trade marks)
like bacon, champagne, jam, jeans, Coca-Cola, corn-flakes, macaroni, vodka, spa-
ghetti, sweater, tweed, whisky, pizza, etc. Some other peculiar national notions
/culturally biased notions can penetrate into the target language in the process of
traditional bilateral economic and cultural contacts which may be maintained at
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different levels. The contacts in their turn may as well be multilateral which often
facilitates an international circulation of some specific national notions pertaining
to a certain language (or a number of languages). That was the way in which many
a specific national term has become widely known (cf. Cossack/Kozak, steppe,
bandoure/ pandore, hopak, polka, waltz, beefsteak, pudding, lunch, etc.).

Still other specific national notions become world-wide known through
literary/historic works, through the press or by way of other mass media like the
radio or television (cf. oasis, boycott, hryvnia, Labourist, pagoda, barter,
management, picket, taboo, Tory, rickshaw, sauna, Soviet, etc.).

These and other specific national terms (and notions) found their way to
different languages and in the course of some historical period many of them
became internationalisms. Although some nationally specific notions signifying
important or historical events or magnificent scientific/technological achievements
may spread all over the world almost immediately, as it happened in 1825 with the
Decembrists and later on with the Sovietisms like kolkhoz, kulak/kurkul,
collectivization, Gulag, cosmonaut and many others.

Therefore, the more important the specific notion is for a certain nation or
the world as a whole and the more often it is used in everyday life of a community,
the greater is the chance of its becoming an internationalism.

This is not the fate, however, of the overwhelming majority of other specific
national notions in all languages, since the borders of a target language are open at
any time only for the most important source language specific national notions.
Hence, many specific notions referring to localisms i.e. being of exclusively local
nature and circulation, remain within the boundaries of the national languages.
They may sometimes be known even to a greater part of the national community.
These may be archaic notions like the Ukrainian 6ynuyx, eubopnuii, ocayn,
mynymbac, cipsk or localisms like kynewa, nnauunoa, eéepema, namenvhs, oanyut,
etc. Besides, many other rather wide-spread and well-known specific notions
within a national community may often be of minor importance for the target
language communities, which live under different economic, social, cultural
orgeographical conditions. Our ordinary reader, for example, would pay little if
any attention to the highly specific and unique for every Englishman notions like
latkes, kedgeree (meals), proctor or whip (Parliament), the Eton and Harrow
match, Charring Cross, the East End, or Bloomsbury. These culturally biased
names are often mentioned in English fiction, especially in the works by the British
authors as Conan Doyle, J.Galsworthy, A.Cronin and others. Hence, the names
have to be explained to our readers in the footnotes or in commentaries to the
novels, e.g.:

They were off immediately, without interference, swinging out of the East
End in the direction of Bloomsbury. (A.Cronin) — ABTOMOOWUIb 3pa3y Xk PYIIUB, i
BOHU 0€3 mepemko moixainu 3 Icm-Endy B HANPSAMKY 10 YEHMPAIbHO2O PAUOHY
Jlonoona — brnym3zoepi.

When the war broke out he had just left Eton... (J.Galsworthy) — Komu
BUOyXHyJIa BiilHA, BIH IWIOWHO 3aKiHUYMB [mown (cepemHs IIKoja s
MPUBUICHOBAHUX ).
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The real meaning of the place names, having so much to say to any
Londoner, is scarcely hinted to in the translations above. The East End, however,
was and remains the workers' .part of London, whereas Bloomsbury as the central
part of it was known during the late 19th — the beginning of the 20th century for
the group of poets critical of bourgeois moral and aesthetics. Efon, the private
secondary school for well-to-do families in Great Britain, is also well-known in the
country, though it may be unfamiliar to our readers. Hence, an additional
explanation of the proper names in the target language becomes necessary. Many
other culturally biased English and Ukrainian national notions are also to be
explicated in this way, e.g.: bingo 6ineo (azapmua epa muny n1omo, nonyisapHa
ceped NpuUCmMapky8amux i OOUHOKUX J0Oel, O0COOIUBO IICIHOK), gin  OdHCUH
(snisyesa  2opinKka, BUKOPUCMOBYEMbCS Ol NPUSOMYBAHHS — KOKMEINi8),
mackintosh mxanuna «maxinmowy (6odonenponuxna); Merseyside Mepcicatio
(Jligepnyno 3 HABKOMUWHIMU Micmamu U noceieHHAMU o0babiu eupiaa p.Mepci);
muesly (food) «mrozniy (cmpasa ma cHioanok i3 noOpiOHEHUX NUEHUYHUX MdA
[HWUX 3epeH 3 CYyXumu Qpykmamu, 20pixamu, poosuHkamu moujo); nyo pood
measure of weight equal to 16,38 kg; pywnux rushnyk, embroidered towel used in
every folk rite in Ukraine; cybomuux subotnyk, voluntary unpaid work for the
public good in the former USSR on days off (usually on Saturday). The proper
meaning of some other specific national units of lexicon can be rendered without
preserving their original lingual form: moonlighter niopo6imnux - moti, xmo
niopoOIAE V BINbHULL YAC, NEePeBal’CHO 8euopamu (6i0 moonlight micsune ceimio);
teller -1. ynoenosasxcenuii, wo acimye 6 OeHvb 6u6OpPi6 Ha BUOOPHUUIL OiNbHUYI
20710CY8amu 3a KaHouoama ceo€i napmii 2. 0b6aikoseysb 20710Ci6 8 AHSNIUCLKOMY
napaamenmi yu Ha 0yOv-akux 30opax, whip opeanizamop napmiunoi @paxyii 6
AH2TIUCHOKOMY NAPIIAMEHMI.

The meaning of the above-given English and Ukrainian specifically biased
national notions has not been conveyed by way of translation proper. They have
simply been explained in the target language. Sometimes each or some of the
components, making up the unit of specific national lexicon, can also be directly
translated. And yet it may turn insufficient for faithful rendering of their sense.
Then an explanation of the specific national notion is added: alphabet soup
«azoyunuil cyny» (cyn 3 mMaxkapouis, wo marome gopmy nimep abemxu), bilateral
school «06ob6iuna wkxona» (noeowye 8 cobi 06a munu WKL HANP., MEXHIYHY U
cyuacHy cepeonro); the upper sixth cmapwuii wiocmuii (6unyckuuii wiocmuil Knac y
cepeonix wxonax Benuxoi bpumanii). Many specific national notions, which have
to be explicated in English, exist in Ukrainian as well: 6uxosna 2oouna educational
lesson (on good behaviour and morality of students in school); yuriscoki npasuna
school regulations/rules of pupils' conduct/behaviour at school; xzacuuii scypnan
register/form register and record book; cmyoxom students' committee in Ukrainian
higher educational establishments.

Very often, however, it may be difficult for a foreign student to guess the
genuine meaning of a specific national unit of lexicon even from the seemingly
transparent lexical meaning of its component parts. To avoid misunderstanding or
ambiguity a further explication becomes inevitable: Athens of the North //isniuni
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Aginu (Eoinbype); bipartite system odeomunosa cucmema oceimu Benuxoi
bpumanii  (nepedbauae icHysanHs wiKin 080X MUnig: KIACUYHUX [ CEPeoOHiX
cywacrux), cubbing nonrosanus Ha aucuys (y axomy depyms yuacmv nOYaAmKyUi
Mucausyi i Monoodi cobaku-eonyaxku), question time denv 3anumanv (y naiami
epomao 6i0 14.45 oo 15.30 woous 6i0 nonedinka no uemeep, 8i0N0GIOI 0arOMb
npem'ep-minicmp i MiHicmpu), Privy purse «npueamHuli 2amaneyvby (acucHy8aHHs
3 0epacasHoco 010icemy Ha ympumantsa Monapxa Beaukoi Bpumatii).

Not infrequently national specific units of the source languagelexicon
belonging to the social and political domain can be recognized by the target
language speakers due to the existence of partly similar notions in their mother
tongue. These kinds of notion axe available in English and in Ukrainian as well:
new penny/shilling noeuii nenni/ wuninr, the Order of Merit opoen «3a 3aciayeur,
Scout leader goorcamuii botickaymis, medanv «3a botiosi 3acayeu» the Medal for
Combat Valour; «Opoen Apocrnasa Myopozo» the Order of Yaroslav the Wise;
«Opnen kusrudi Oneru» the Order of St. Princess Olha; xkracuuii xepisnux class
tutor/form master; mabenv ycniwunocmi n nosedinku pupil's report/record card,
sanik 3 auneniticbkoi mosu an English (language) test; cxraoamu 3anix 3 wococs to
take a test in/on some subject.

Despite the fact that the referential meaning of such and the like units of
specific national lexicon may be either similar or at least closely related in English
and Ukrainian (cf. class tutor/form master and xracuuii kepisnuk, 3anik test), they
are still far from identical in their particular meaning. As a result, they can scarcely
be substituted for each other in the target language, which points to the notions
being nationally biased by their nature.

This is not so with many other notions which only at first sight seem to be
different in English and Ukrainian but in reality they are quite similar and can
usually be substituted for each other: box (in Christmas box) pizoseanuti nooapyHok
(cf. mosopiunuii nooapynok); Department of Education and Science (Gr.Britain)
minicmepcmeo oceimu (i nayku);, Department of Industry minicmepcmeo npomuc-
noeocmi; Department of Energy minicmepcmeo enepeemuxu; extension course
Kypcu niosuwenHs keanigixayii) extramural education zaourne/seuipne naguanms,
distant education oucmanmmue nasuanmus.

Apart from these there are a lot more units of lexicon which have generally
the same referential meaning in both the languages in question. For example:
pancake, financial year, pie and many others can be fully substituted at language
level for Ukrainian maureyws/ onadoxk, ¢inancosuii pik, nupie, etc. The difference
between the notions in the two language is confined to some insignificant details.
Thus, the financial year in Gr. Britain begins on April 1 and ends on March 31 the
next year; pies are stuffed with minced steak-and-kidney meat or with
onions/sweet mincemeat (mixture of currants, raisins, sugar, candied peeled apples,
suet, etc.) and not with peas, beans, ground poppy seeds, soft cheese/curds or
boiled rice as in this country. But: pop-corn xykypyozani 6apanyi is practically
identical in English and Ukrainian. The details are, naturally, essential for our
students to know and should not be ignored, as they reflect the peculiarities of each
nation's customs, traditions or its way of life. The notions like these, on the other
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hand, may be common in the English and Ukrainian or some other languages
exclusively, which finds its explanation in the bilateral or multilateral influences to
which all languages are constantly exposed as a result of cultural, political and
trade contacts between their nations. Hence, the similarity if not identity in some
meanings of a number of English and Ukrainian specific units of lexicon can not
be treated as culturally/nationally biased, i.e., specific. Though it is not excluded
that some of these notions may become specifically national in reference to certain
languages of other than the European area.

A considerable number of nationally specific/culturally biased units of
national lexicon have found their way to other languages in the lexical meaning
and lingual form of the source language. It has happened as a result of borrowings
and a long use of the source language units in the target language. Among the
borrowings of the kind are some Ukrainian units of culturally biased/specific
national lexicon as well. The most well-known of them are the mentioned already
Cossack/Kozak, steppe and also borshch, Kyiv chicken, oblast, vulytsia, hryvnia.
The English/American units of specific national lexicon, which have become
internationalisms are many more. Amongst them are such well-known notions as
OotiKom, B8ICKi, ONCEHMIbMeH, ONCUHCU, K1V0, nedi, MOmelb, HOKAYM, HIKHIK,
niHuep, payHo, peKopoCMeH, PUHT, CMOKIHI, cnikep, mapudgh, pym, apo, 0xca3s, pox-
eH-po, 20m 00T, Koka Koaa, dincu, muis, Cxomaano-Apo, etc.

As it may be observed, the units of culturally biased/specific national
lexicon are rarely similar by their nature and meaning in either of the two
languages. Consequently, there must also exist various approaches to expressing
their meanings in the target language [Kopynens 2003].

Paps of rendering the meaning of nationally biaged
units of [exicon

1) By transcription or transliteration exclusively:
Hogi Tapu¢u Ha peknamy B rpuBHSIX 3a cioBo B raszeri «Kuis Iloct». —
classified rates per word for ads in hryvnias in the Kiev Post.

2) By transcription or transliteration and explication of their genuine

nationally specific meaning:

Y Kuesi unmano pecropaiB Ta kaderepiiB, IO CHEIiaTi3ylOThCid Ha
MPUTOTYBaHHI BapeHHUKIiB, KyJilly Ta iHIIMX cTpaB. — A number of restaurants
and cafeterias in Kiyv specialize in varenyky (dumplings), kulish (a thik meal
stew) and other dishes.

3) By descriptive explaining/explication only

VYci 6aunnu sik My y 1iepkBl Ha pymHuKHU ctand. ([1. Muphuit) — Everybody
saw me and you being married.

[Ticox OyB Temnuii, sk Harpita Jexanka. (C. Pynancekuii) — The sand was
warm like a clay stove of a country cottage.
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4) By translation of componential parts and additional explication of
units of the nationally biased lexicon
JIeBKOBI UM HE BIEpILE 32 CBOE MAPyOKyBaHHS CTal0 YOMYCh TOCKHO. (M.
Crenbmax) — It was probably for the first time in all his mature boyhood that
Levko felt somewhat dull.

5) By ways of word-for-word or loan translation
Bepxosna Paga — Verhovna Rada (Ukraine’s Parliament)
I'epoit Ykpainu — Hero of Ukraine

6) Translating by means of semantic analogies

['paii, ko63apro! Jluii, muakapro! (T. [lleBuenko) — Innkeeper, pour! Play,
minstrel, play!

To, nmpoury naHiB, Halle macoBUChKO.... (I. @panko) — Please, sirs, it’s our
pasture.

[Kapaban 2003 ]

TRANSLATION OF IDIOMATIC/PHRASEOLOGICAL AND
STABLE EXPRESSIONS

Idiomatic or phraseological expressions are structurally, lexically and
semantically fixed phrases or sentences having mostly the meaning, which is not
made up by the sum of meanings of their component parts. An indispensable
feature of idiomatic (phraseological) expressions is their figurative, i.e.,
metaphorical nature and usage. It is this nature that makes them distinguishable
from structurally identical free combinations of words Cf.: red tape (free word-
comb.) dyepBoHa cTpiuka / red tape (idiom) KaHUEIAPCHKUN (Qopmaizm
(6ropokpatusm); the tables are/were turned (free word-comb.) cTonu
NepeKUuHYTI/Oynu nepekunyTi — the tables are turned (idiom) cuTyariisi JOKOPIHHO
3MIHWJIACS; CYIIPOTUBHUKU TIOMIHSIUCS POJIIMU/MICIIIMU; play with fire rpatucs 3
BorueM Ouns Oaratts (free word-comb.), rpaTucs 3 BOTHEM — HapakaTHCS Ha
HeOe3neky (idiom).

On rare occasions the lexical meaning of idiomatically bound expressions
can coincide with their direct, i.e., not transferred meaning, which facilitates their
understanding as in the examples like: fo make way natu nopory; to die a dog's
death 310XHYyTH SIK co0aka; to receive a hero's welcome 3ycTpidatu sik repos; wait
a minute/a moment 3a4eKalTe XBWIMHKY/OJIMH MOMEHT; to tell (you) the truth
nmpaBAy KazaTw/mpaBay Kaxyudw, to dust onme's coat/jacket BUTPYCUTH TabTO/
TiJKaKa-1aTy JyxoneaukiB (idiom).

Some proper names can also be endowed with figurative meaning and
possess the necessary expressiveness which are the distinguishing features of
idioms: Croesus, Tommy (Tommy Atkins), Yankee, Mrs. Grundy, Jack Ketch, etc.
These proper names have acquired their constant meaning and can not be confused
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with usual (common) proper names of people. As a result their transferred meaning
is conveyed in a descriptive way. So Mrs. Grundy means ceim, n00u, icHyro4a
mopanw, Jack Ketch kam, Croesus Kpe3, Han3BuuaiiHO Oarata JtoguHa; Tommy
Atkins anrmivicbkuii conaat; Yankee (in Europe) sitHki/amepukaHelb, etc.

Idiomatic/phraseological expressions should not be mixed up with different
fixed/set prepositional, adjectival, verbal and adverbial phrases the meaning of
which is not an actual sum of meanings made up by their constituent parts either:
by George, by and by, for all of, for the sake of, cut short, make believe; or
compounds like: fopsyturvy, higledy-piggledy, coordinate combinations like: high
and dry, cut and run, touch and go; Tom, Dick and Harry, etc. These and a lot of
other stable expressions can very often be treated as standardized collocations.
Their meaning can be rendered in a descriptive way too, like that of genuine
idiomatic expressions: fifty-fifty Tak co0i; Hi 1o6pe Hi norano; O.K. Bce rapasj, Ha
HaJIeKHOMY DIBHI; cut short 00IpBaTHU, MPUCIKTH/TIPUIIUHUTH IIOCH (TOI3MKY),
006ipBaTu (pO3MOBY).

Such and the like stable expressions, like most of other standardized
collocations, have usually a transparent meaning and are easier to translate than
regular idioms (the so-called phraseological fusions). Meanwhile it is next to
impossible to guess, for example, the meaning of the English idiom Hobson's
choice from the seemingly transparent meanings of its componential parts. Only a
philological inquiry helps establish the meaning of the name and the real sense of
the idiom -«no choice whatsoever», «acceptance of what is offered» orcoonozco
8UOODY.

Similarly treated must also be many other English and Ukrainian picturesque
idioms, proverbs and sayings, which have national literary images and reflect the
traditions, customs, the way of conduct or the mode of life of a nation. Their
meaning, due to absence of similar idioms in the target language, can be rendered
descriptively, i.e. through a regular explication. The latter, depending on the
semantic structure of the source language idiom, may be sometimes achieved in the
target language with the help of a single word. Cf.: English: an odd/queer fish
nuBak; Canterbury tale neOyBanbliiiHa, BUrajka; blue bonnet («cuHi OepeT»)
HIOTJIAHJICIb; Hide Kypyi kmonymu crammed; 3yoamu mepmsaxa subueamu to be
chilled. Most often, however, the meaning of this kind of idioms is conveyed with
the help of free word-combinations: to dine with Duke Humphrey 3anmumuTice 6e3
00imy (Higoro He iBImIM); to cut off with a shilling m036aBUTH KOTOCHh CHAAIIMHU.
Similarly in Ukrainian: noeu na nneui to go quickly (or very quickly) on one's
feet; 3y6u 3'icmu ma uomyce to have great experience in something;
Kkueamu/Haxueamu n'smamu to run away quickly/hurriedly.

It goes without saying that none of the phraseologisms above can be
translated word-for-word since their constituent images would lose their
connotative, 1.e., metaphorical meaning in the target language. So, noobioamu 3
eepyorom I'amghpi or oopizamu wunintom could be understood by the Ukrainian
language speakers in their literal meaning. The same can be said about our idiom
Hoeu Ha niedi ma u eauoa, 1.€., with one's legs on the shoulders which would never
be understood, when translated literally, by the English language native speakers.
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Therefore, the componential images, when mechanically transplanted to the target
language, may often bring about a complete destruction of the idiomatic
expression.

The choice of the way of translation of this kind of idioms may be
predetermined by the source language context or by the existence/absence of
contextual equivalents for the idiomatic/stable expression in the target language.
Thus, in the examples below units of this kind can be translated into Ukrainian
either with the help of a single word or with the help of a standardized
phraseological expression: to give a start 3IpUTHYTHUCS;, to give heart to one
nia0aap0pIOBaTH, MOpAIbHO MIATPUMYBATU KOTOCh; the weaker vessel (facet)
XKIHKa (IIpeKpacHa CTaTh; JKIHOLTBO; ciallla MOJIOBUHA JIOACTBA), the Holy
Mother boromartip.

Not infrequently the meaning of a standardized collocation (after Acad. V.V.
Vinigradov) like that of a regular idiom may have synonymous single word
equivalents in the target language. The choice of the equivalent is predetermined
then by the meaning of the standardized collocation/phraseologism and by the style
of the sentence where it is used: to make sure — yneBHUTUCH (TIEPEKOHATHCS),
3abesneuyBat; to make comfort BTiaTucs;, to take place BigOyBaTHuCH,
Tparstucs; the world and his wife yci.

Similarly treated are also traditional combinations which have in the target
language several stylistically neutral free equivalents (words or word-
combinations) as: fo run a risk PpU3UKYyBaTW, UTH Ha PU3MK, to apply the screw
HATUCHYTH (HA KOTOCh); f0 drop like a hot potato mBUIKO TO30YyTHCS KOTOCH,
001pBaTH CTOCYHKH, PaTOBO MPUIIMHUTH 3HAHOMCTBO.

Faithful translating of a large number of picturesque idiomatic/
phraseological expressions, on the other hand, can be achieved only by a thorough
selection of variants having in the target language a similar to the original lexical
meaning, and also their picturesqueness and expressiveness. This similarity can be
based on common in the source language and in the target language componential
images as well as on the structural form of them. As a result, the meaning of such
idioms is mostly guessed by the students, which generally facilitates their
translation.

A few examples will suffice to prove it. English: a grass widow (widower)
coJIOM'siHa BJIOBa (BIIBEIIb); not to see a step beyond one's nose maii cBOro Hoca
HIYOTO HEe 0auuTH; measure twice and cut once ciM pa3 OIMIpsi, a pa3 BIIPIK; not
for love or money Hi 3a siki rpoiui/ Hi 3a 1o B cBiti; Ukrainian: ne snamu/mamumu
Hi Oe, Hi Me, Hi KYKYpIKY (not to know chalk from cheese),; enoui wo cipe, me i 606k
all cats are grey in the dark, saxuii 6amexo, makuii cum, axa xama, maxui muu
(abyuxo 6i0 sa6ayHi Oanexo He eiokouyemwcs) like father, like son; not a
cat's/dog's chance xoaHUX IIaHCIB/MOXJIMBOCTEH, (omHiel) kienku Opakye (he)
has not all his buttons, etc.

It often happens that the target language has more than one / semantically
similar/analogous phraseological expression for one in ' the source language. The
selection of the most fitting variant for the passage under translation should be
based then not only on the semantic proximity of the idioms/phraseologies but also
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on the similarity in their picturesqueness, expressiveness and possibly in their basic
images. The bulk of this kind of phraseological expressions belong to the so-called
phraseological unities (Vinogradov). Here are some Ukrainian variants of the kind
of English phraseologies: either win the saddle or loose the horse abo nan, abo
npomnas; abo nepemory 3100yTH, a00 BjioMa He OyTH; many hands make work light
Oe 3rojia, TaM 1 BUrojia; TYpToM 1 6aTbka J00pe OUTH; rpoMaa — BEJIUKUN YOJIOBIK;
a man can die but once BiJi CMEpPT1 HE BTEUEIIl; pa3 MaTHU HapoOuia, pa3 1 BMUPATH;
pa3 Ko31 CMepTh; IBOM CMEpTSIM He OyTW, a OJHOI HE MUHYTH; haste makes
waste/the more haste, the less speed Tuxiie igem — nasi Oyae, TOCHiIINII-TI0AeH
HACMIIIUII, XTO CHIIIUTE — TOH JIFOJIEH CMIIINTD.

A number of phraseological units, due to their common source of origin, are
characterized in English and Ukrainian by partial or complete identity of their
syntactic structure, their componential images, picturesqueness and expressiveness
(and consequently of their meaning). Such kind of idioms often preserve a similar
or even identical word order in the source language and in the target language.
Hence, they are understood and translated by our students without difficulties: o
cast pearls before swine xunatu 1nepia nepea CBUHbMHU; fto be born under a lucky
Star Hapoauiacs IiJl MACIUBOIO 31pKoto; to cherish/warm a viper in one's bosom
NPUTPITH TaAIOKy B mas3yci; to be/ fall between Scilla and Charybdis 0ytn Mix
Cuimoro 1 Xapi610r0/MiK IBOX BOTHIB.

One of the peculiar features of this type of idiomatic expressions is their
international nature. Only few of them have phraseological synonyms of national
flavour, being thus restricted to corresponding speech styles, whereas international
idioms predominantly belong to the domain of higher stylistic level:

Genuine Internationalisms National/Colloquial Variants
The apple of discord s16myxo The bone of contention. The
po30paty, si0JIyKo uBap bone of discord

Strike the iron while it is hot Make hay while the sun shines
Ky# 3aJ1i30, JOKH rapsde KOCH, KOca, TIOKH poca
neither fish nor flesh H1 [1aBa, H1 raBa

H1 puba Hi M'sICO

to cross the Styx fo turn one's toes up

KaHyTH B JleTy; miTu B HEmam'siTb ~ MPOCTATTH/BUTATHYTH HOTH

National/colloquial variants of international idiomatic substitutes, therefore,
always differ considerably by their picturesqueness, expressiveness and their
lexical meaning. They are only semantically analogous to genuine equivalents,
which may sometimes lack absolute identity in the source language and in the
target language (to cross the Styx xanytu B Jlety; to drop from the clouds 3 nHeba
BIIACTH; neither fish nor flesh Hi naBa Hi raBa). '

As can be seen, some international idiomatic expressions slightly differ in
English and Ukrainian either in their structural form and lexical/idiomatic meaning
or in the images making up the idioms. Thus, the idiomatic expression fo fish in
troubled waters has in English the plural of waters whereas in its Ukrainian
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equivalent has a singular form, moreover, the component to fish is detailed and ex-
tended to nosumu pubxy (puby) 6 karamymuiii 600i, the Society of Jesus is opJieH
e3yiTiB (but not the Order of Jesus) and the Babel of tongues is BaBUIOHCHKE
cTOBNOTBOPiHHS and not BapijioH MOB.

Slight divergences are also observed in several other English and Ukrainian
international equivalents: the game is (not) worth the candle (singular) BapTa rpa
ceivox (plural). The idiom a sound mind in a sound body, on the other hand, has a
reverse position of its component parts: y 300pogomy mini 300posuti Oyx.

Therefore, each of the above-given idiomatic expressions has either a
different form of a component/image, a different word order or a slightly different
lexical meaning of a componential part. And yet despite the pointed out
divergences such and the like idiomatic expressions/phraseological units do not
cease to be absolute equivalents in either of the two languages.

Apart from the kinds of idiomatic expressions singled out on the foregoing
pages, there exists in each language a specific national layer of
idiomatic/phraseological expressions comprising also proverbs and sayings, which
are formed on the basis of componential images pertaining solely to a concrete
national language. Such idioms are first of all distinguished by their
picturesqueness, their expressiveness and lexical meaning of their own. Due to
their national particularity, these idioms/phraseologisms can not and do not have
traditionally established literary variants in the target language. As a result, their
structural form and wording in different translations may often lack absolute
identity. In their rough/interlinear or word-for-word variants they mostly lose their
aphoristic/idiomatic nature and thus are often subject to literary perfection: the
moon is not seen when the sun shines Micslsl HE BUIHO, KOJIU CBITUTH COHIIE/
MICSIISI HE TIOMIYar0Th, KOJIU CBITUTh COHIIC; it is a great victory that comes without
bloodsenuka Ta nepemora, siKy 3100yBalOTh 0€3 MPOJUTTS KPOB1 Or HalOIbIIa Ta
nepeMora, sika 3700yBaeThcsi €3 MPOITUTTS KPOBI.

Similarly translated are some Ukrainian national phraseologisms into
English: oour oypenv max 3incye, wo ii decaimo po3ymuux ne nanpasiams what is
spoiled by one fool can not be mended by ten wisemen; mani dimu — manuii
kaonim, éenuxi oimu — eeauxutl kionim small children — smaller troubles, grown-up
children — grave troubles.

Isomorphic is also the existence in both the languages of a number of
idiomatic expressions which are of regular sentence-type structure containing some
common componential parts. Hence, their lexical meaning, nothing to say about
their componential images, their picturesqueness and their expressiveness are
identical as well. This is predetermined by their common source of origin in
English and in Ukrainian: if you run after two hares, you will catch neither axmo
MOOKUIIT 3a TBOMA 3alIIIMU, HE BIIMMAEI KOIHOTO; a drowning man will catch
(snatch) at a straw TOTOTNAOYMI XalaeThCcs 3a COJOMUHKY (1 32 COJIOMHHKY
BXONUTBHCS, XTO TOMUThCA); Bacchus has drowned more men than Neptune Bakx
yTonuB OuIble Jtojaek, Hik HentyH (BuHO 3aryOomio Oulblie JII0JIeH, HIXK MOpeE);
he who spares the rod spoils the child xmo xaiie pi3Ky, Toi 30aBJs€ TUTUHY.
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As can be noticed from these examples, some English and Ukrainian
idiomatic expressions are far from uniform lexically, structurally, and by their
componential images, picturesqueness and expressiveness. They do not always
spring from the same source of origin either. Because of this a faithful translation
of phraseological idiomatic expressions depends upon some factors the main of
which are as follows:

1) whether the idiomatic expression in the source language and in the target
language is of the same/different source of origin;

2) whether the idiomatic expression has in the target language only one,
more than one or all componential images in common;

3) whether the componential images, when translated, are perceived by the
target language speakers;

4) whether the structural form of the idiomatic expressions can be retained in
the target language without any transformations;

5) whether there exists an analogous/similar in sense idiomatic expression in
the target language, etc.

All these and some other factors should not be neglected when translating
idiomatic/phraseological expressions from and into English. In fact, here exists a
regular interdependence between the Ilexical meaning, the origin, the
picturesqueness and the expressiveness of idioms on the one hand and the method
of their translating on the other.

Taking into account these and some other factors, the following ways of
faithful rendering the idiomatic/phraseological expressions are to be identified
[Kopyneus 2003]:

1. By Choosing Absolute/ Complete Equibalents

This is the method of translating by which every componential part of the
source language idiom is retained in the target language unchanged. The
componential parts include all notionals and also the lexically charged functionals
which contribute to the lexical meaning of the idiomatic/phraseological expression.
The notional components also create the main images (the picturesqueness), the
expressiveness and the figurative (connotative) meanings of idiomatic |,
expressions. Translating with the help of equivalents is resorted to when dealing
with idioms which originate from the same source in both the languages in
question. These sources may be:

1)  Greek or other mythology: Augean stables aBrieBi cTaiiHi (3aHen0aHe,
3aHexasiHe Micie); Cassandra warning 3actepexxenns Kaccanapu (3actepexeHHsl,
Ha SIK1 HE 3BEpTalOTh yBaru, aje siki 30yBatotbcs); Hercules' Pillars (the Pillars of
Hercules) repkynecosi crosnu ([i0panrapceka mnpotoka); a labour of Sisyphus
ciziboBa mpans (Baxkka 1 wmapHa mpans); Pandora's box  ckpuHBKa
[Tannopu/ITangopuHa ckpuHs (IKepeno BCUIIKUX JMX); the Trojan horse
TPOSIHCbKMI KiHb (IIpuXxoBaHa HeOesneka); Aladdin's lamp AnanninoBa namma;
between Scilla and Charybdis mix Cuisnoro 1 Xapiomoro;
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2) ancient history or literature: an ass in a lion's skin (Ha3Ba oaHi€i 3 Oaliok
E3oma) ocen y neBoBiil mikypi; to cross (pass) the Rubicon nepeiitu PyOikoH
(TpuitHATH BaXKJIMBE PillieHHs); the die is thrown/cast xepeOoK KMHYTO (pileHHs
NPUNHATO); the golden age 30n0Tuit Bik (307071 yacu); I came, I saw, I conquered
MPUHIIOB, TOOAYHB, TIEPEMIT;

3) the Bible or works based on a biblical plot: fo cast the first stone at one
NEPITUM KHHYTH Yy KOTOCh KaMeHEM; fo cast pearls before swine po3curaTtu nepia
nepea CBUHBMU; the golden calf 3omotuii Teneuw/inon; a lost sheep 3abmynna
BIBIlSI; the massacre (slaughter) of innocents BUHWINIGHHS HEMOBIIST; the ten
commandments NeCATb 3aNOBINEH; the thirty pieces of silver TpunuATh CpiOHAKIB;
prodigaison OygHUN CUH.

A great many absolute equivalents originate from contemporary literary or
historical sources relating to different languages (mainly to French, Spanish,
Danish, German, Italian, Arabic). English: Time is money dac - rpouii; self made
man JIIOAWHA, 1110 caMa MpoKJIajia co0l NUIAX y KUTTI; my house is my castle mii
nim — most poprenis. French: after us the deluge niicns Hac xo4 notor, the fair sex
NpeKpacHa cTathb; the game is worth the candle rpa BapTa cBIUOK; more royalist
than the king 611bIIMIT MOHAPXICT HIXK CaM KOPOJIb; to pull the chestnuts out of the
fire Burpibatu (4y>XMMH pyKamu) KalllTaHU 3 BOTHIO; one's place in the sun micie
nig conuem; Spanish: blue blood 6nakutHa kpoB; the fifth column (introduced in
English by E. Hemingway) n'sita xonona; to tilt at the windmills (introduced by
Cervantes) BoroBatu 3 BiTpsikamu; Italian: Dante's inferno JlantoBe niekio; finita
la commedia niny xinenw; Arabic: Aladdin's lamp namna Anaanina; German: da
ist der Hundbegraben och nie cobaka 3aputuii; Sturm und Drang Oypsi 1 HATUCK.

Some mots (crisys) belonging to prominent English and American authors
have also turned into regular idiomatic expressions. Due to their constant use in
belles-lettres they have become known in many languages. Especially considerable
is the amount of Shakespearean mots: better a witty fool than a foolish wit kpaiie
JTOTENHUNU TypeHb, HIXK INypHUU noTen; cowards die many times before 60sary3u
BMUPAIOTh 0arato pasiB; something is rotten in the state of Denmark, etc. He Bce
rapazn y JlaHcbkoMy KOpoOJdiBCTBI; vanity fair (J. Bunyan) sapmapok
MapHOCJIABCTBA/CY€eTH; to reign in hell is better than to serve in heaven (J. Milton)
Kpallle MMaHyBaTH B TIEKJIi, HIXK CIIYTyBaTH B paro; the banana republic (O. Henry)
OanaHoBa pecmyoiika; the last of the Mohicans octaHHii 3 MOTiKaH; fo bury a
hatchet(F. Cooper) 3akonaTi ToMaraBk (yKjIacTu Mup); the almighty dollar (W.
Irving) BcemoryTHiil nomap; never put off till tomorrow what you can do today
HIKOJIM HE BIJKJIaJail Ha 3aBTpa Te, 110 MOXHA 3pOOUTH ChLOTOMHI; the execution of
the laws is more important than the making of them (T. Jefferson) 3axonu
BUKOHYBaTH BaXkue, HIXK iX cTBOproBaTH/mucaru; the iron heel (J. London) 3amizHa
n'ara (sspmo); gone with the wind (M. Mitchell) minuio 3a BITpoM/3HECEHO BITPOM;
the cold war (W. Lippamn) xonoana BiitHa; lron Curtain (W. Churchill) 3ami3na
3aBica, silent majority (Pres. Nixon), etc.

Translating with the help of monoequivalents, as the absolute equivalents are
sometimes called, is very often made use of when dealing with the sentence idioms
containing the subject, the predicate, and some other parts of the sentence, though



20

some minor alterations in their structure/word order may not be excluded
altogether. Such alterations, however, do not change either the denotative meaning
or the componential images, the picturesqueness, expressiveness of connotative
meaning of idioms: appetite comes while eating aneTuT NPUXOAUTH MiJA Yac 1XKi;
kings go mad and the people suffer from it xopom O00XKEBOJIIOTh, a HAPOJ]
crpaxnaae (cf. maHu cKyOyThCs, a B MYXXUKIB UyOu Tpiliarth); the last drop makes
the cup run over OCTaHHS KpaIlJIMHA NIEPENOBHIOE yally; let the cock crow or not,
the day will come ciiBaTUMe TIBEHB, UM Hi, a IEHb HACTAHE; money is the sinews of
war TpouI — «M'si3u» BIAHU; of two evils choose the least 13 1BOX nuX BUOWpan
MeHIne; out of the mouths of babies speaks the truth (wisdom) yctamMmu HEeMOBIIST
TOBOPUTH ICTHHA/MYIPICTh; the pen is mightier than the sword iepo MOTyTHIIIIE 3a
meu; Caesar's wife must be beyond suspicion (Caesar) lle3apoBa apyxuHa He
MOBUHHA OYTH ITi]T TI03POI0/TTIOBUHHA OYTH 11032 IMi103p0I0; the invasion of armies
is resisted, the invasion of ideas is not (Hugo) BTOprHeHHIO apMiii MOKHA YUHUTHU
OTip, BTOPTHEHHIO 1]IeH — HIKOJIU, attic salt/wit oTenu, TOHKa HacMiIKa, etc.

As has been said, the target language variants of phraseological
monoequivalents may sometimes slightly differ in their structure or in the order of
words from the source language idioms (cf. let the cock crow or not cniBatume
niBeHb 4yu Hi). These minor changes in the structural form, however, do not
influence in any way the meaning and the expressiveness or picturesqueness of
absolute equivalents in the target language.

Not only regular idioms but also many so-called standardized word-
combinations, which may often originate in the two languages from a common
source, can be translated by absolute equivalents. Due to this, they retain in the
target language the semantic identity and the componential structure of the source
language units: fo give help momaBaTu/HamaBaTu IOMOMOTY; fo win/gain a victory
3100yTH/3100yBaT IepeMory; to make an attempt 3pooUTH CripoOy; to throw light
IIPOJIMBATH CBITJIO, etc.

Standardized word-combinations, as will be shown below, can also be
translated in some other ways, which is an obvious testimony to the unchangeable
inconsistency of the way identified as «translation by means of loans» («xaabkuy»,
«xanpKyBaHHs») [Kopynens 2003].

2. Wranslation of Idioms by Choosing Pear Equibalents

The meaning of a considerable number of phrase idioms and sentence
idioms originating in both languages from a common source may sometimes have,
unlike absolute equivalents, one or even most of their components different, than
in the target language. Hence, the quality of their images is not identical either,
though not necessarily their picturesqueness and expressiveness (if any): a lot of
water had flown/run under the bridge 6arato Boau CIUIUBIIO BiATOII; love is the
mother of love m000B MOPOHKYE T000B; foo much knowledge makes the head bald
BiJl BEJIMKWX 3HAHb T0JIOBA JIUCIE; in broad daylight cepen 6ioro nHs; as short as
a dog's tail XOpOTKUH, AK OCIHHIN AeHb;, as pale as paper Ominuii MOB CTiHA,
measure twice, cut once ciM pa3 OaAMIpSd, OJUH pa3 OAPIK.
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The slight divergences in the near equivalents as compared with the source
language idioms can manifest themselves also in some other aspects, as for
example:

a) in the structure of the target language variant (cf. to make a long story
short cka3zaTu KOPOTKO);

b) in the omission (or adding) of a componential part in the target language
(cf. a lot of water had run under the bridge since then 6araTo BOAW CILIMBIIO
BITO/II);

c) in the substitution of a feature (or image) of the source language
phraseological/idiomatic expression for some other (more fitting or traditionally
expected) in the target language: as pale as paper 6niauit MOB cTiHa; to know smth.
as one knows his ten fingers 3HaTH Sk CBOT I'ITh MAJBIIIB; everything is good in its
season Bce no0Ope B cBiif yac (cf. qoOpa oxka 10 00i1y);

d) in the generalization of the features of the source language idiomatic
expression: one's own flesh and bone pigHa KpOBUHKA,

e) in the concretization of some features of the original: a voice in the
wilderness Tiac Bojaloouyoro B TycCTeldi; you can not catch an old bird with
chaffctaporo ropoOIs Ha TOJIOBI HE Bmiiimaent; to follow like St. Anthony's pio
XOJIUTH (332 KUMOCB) SIK TIHB/TIEPECITiTyBaTH KOTOCh.

Similar componential substitutions, both semantic and structural, can be
observed in regular standardized collocations and in comparative proverbs or
saying as: to do harm 3aBmatu mkonau; to do onme's duty BUKOHYBaTH CBiH
000B's130K; o throw/shed light iponuBaTu CBITIO; (as) busy as a bee IpabOBUTHIA,
MOB Omxona; (as) slippery as an eel cnu3bkuii K B'IOH; as cool as a cucumber
HE3BOPYIIIHHM, a0COMIOTHO CIOKIWHUN; golden opportunity 4y006a MOXIUBICTb, L0
shed crocodile's fears nnakaTu KpOKOJWISTYUMU CIII3bMHU.

Therefore, faithful translation may be achieved by different methods.
Moreover, it must be evident now that «translating by means of loans» may refer
to any method of rendering phraseologies/idioms which are or may become regular
loans in the target language.

In other words, translation of idiomatic expressions «by means of loansy»
does not always fully justify the essence of the term as such [Kopyneus 2003].

3. Wranslation by Choosing Genuine Idiomatic Analogies

An overwhelming majority of English idiomatic expressions have similar in
sense units in Ukrainian. Sometimes these lexically corresponding idiomatic
expressions of the source language may also contain easily perceivable for the
target language speakers combinations of images as well as similar or identical
structural forms. These idiomatic expressions, naturally, are in most cases easily
given corresponding analogies in the target language. As a matter of fact, such
expressions are sometimes very close in their connotative (metaphorical) meaning
in English and Ukrainian as well. Any common or similar traits of idiomatic
expressions are the main proof of their being genuine analogies. The latter in each
of the two languages comprise also proverbs and sayings as well as the so-called
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standardized and stable collocations: he that mischief hatches mischief catches XTo
IHIIUM Juxa 0a)kae, caM JINXO Ma€/XTO IHIIUM SIMY KOTIa€, caM y Hel MoTparuisie; to
have the ready tongue 3a CIOBOM y KHUILICHIO HE JI3TH; fo keep body and sole
together >XUTH HAJrOJIOJb/HACWITY 3BOJUTHU KIHIN 3 KIHISIMU; like mistress, like
maids0nayko Bia A0ayH1 HEAJIEKO Tajae; there is no use crying over spilt milk mo
3 BO3a BHaJo, Te nponano; beat a dead horse TOBKTH BOJy B CTYTII.

Many of such and the like idiomatic expressions may often have two and
more analogous by sense variants in the target language. The choice of an analogy
rests then with the translator and is predetermined by the style of the text: not for
love or money Hi 3a MO B CBITI/HI 3a fAKi ckapbu B CBITI; don't teach your
grandmother to suck eggs He BUM BUCHOI'0; HE BUM PUOY IUIaBaTH; SHULSI KYpKY HE
BUATh, etC.; he that lies down with dogs must rise up with fleas 3 xuMm TOBeeIICA,
TOTO 1 HaOepemIcs; CKakK| MEHi, XTO TBIH APYT, 1 I CKaxy ToO1, XTO TH; a crooked
stick throws a crooked shadow saxuii CaBa, Taka ¥ cjaBa/sIKuii 0aTbKO, TAKUH CHH,
sKa xaTa, Takuil TuH; don't cross the bridges before you come to them He nocminan
norepea 0aThbKa B MEKJIO; HE KaKH TOM, JIOKW HE MEPECKOuuIl; first catch your
hare then cook him He ckyOu, JOKH HE 3JIOBHIII, CKaXKEIl «TOID», K MEPECKOYHIII.
The number of analogous (similar by sense) expressions for an idiom in the target
language may reach a regular row as it is the case with the Ukrainian
phraseological expression i Ha conyi € naamu/roounu 6e3 eao He 6ysae. This idiom
may have the following substitutes in different contextual environments: every
man has a fool in his sleeve; every man has his faults; every bean has its black;
every man has his weak side; Homer sometimes nods/sleeps, no man is wise at all
times, it is a good horse that never stumbles; a horse stumbles that has four legs,
etc [Kopyneus 2003].

4., Tranglating Idioms by Choosing Approximate
Analogies

Some source language idiomatic and stable expressions may have a peculiar
nature of their componential parts or a peculiar combination of them and thus form
nationally peculiar expressiveness and picturesqueness of componential images.
The latter constitute some hidden meaning, which is mostly not quite explicit and
comprehensible, not transient enough for the foreigner to catch it.

As a result, there exist no genuine phraseological analogies for the units in
the target language. Since it is so, their lexical meaning can be expressed by means
of only approximate analogies or through explication, i.e., in a descriptive way.
These analogies are only to a slight degree similar to the source language idioms,
although they may be no less picturesque and expressive than the source language
variants: kind words butter no parsnips TogyBatu 0alikaMu COJIOB'S; to lose one's
breath xunatu cioBa Ha BiTep; fo make a cat's paw of something 4y>XUMH pyKaMu
xKap BUTpIOaTH; a joint in one's armour axijuiecoBa I'sata (Bpas3iuBe MicIe); the
sow loves bran better than roses KoMy 110, a KypIll IPOCO; more power to your
elbow Hi IyXy, H1 TycKu!; to come off scot free BUNTH cyXxuM 3 BOau; fo be finger
and thumb Bomoro He posnutu (cf. HeposnuiiBoaa); to be from Missouri(Amer.)
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BIpUTH TIJILKU CBOIM o49awm; it is six and half a dozen ne Bmep Jlaamino, Tak 6ossruka
3agaBuna; what's Hecuba to me Mos XaTa ckparo (s HIYOTO HE 3HaIK0); fo get the
blues Mic1is cob1 HE 3HaXOAUTH/ CyMyBaTH, etc.

No need to emphasize that selection of approximate analogies for a
translator is no easy task, as the source languages idioms/ phraseologisms often
bear some characteristics of a language's traits having no correspondence in the
target language. Cf.: The answer's a lemon makue 6yoe/mak ne suiioe.

Many idioms have obscure origin/etymology and selecting of approximate
equivalents as any other corresponding semantic variants often requires a linguistic
investigation on the part of the translator. For example: to be in the cart means to
be closed in a cage as a convict (for some crime) and be exposed to general scorn
of one's compatriots (as in old times in England). It may be translated into
Ukrainian as 6ymu 6 cmani/cumyayii xou kpymo xou éepmso [Kopynenps 2003 ].

5. Descriptive Tranglating of Idiomatic and Set Expres-

siong

The meaning of a considerable number of idiomatic as well as stable/set
expressions can be rendered through explication only, i.e., in a descriptive way.
Depending on the complexity of meaning contained in the source-language idiom,
it can be expressed in the target language in some ways:

1) by a single word: out of a clear blue of the sky pantom, 3HEHAIIbKa; 0
pall and peel (to peel and pall) rpabyBaTu/000upaTu; poor fish Honon, OeB3b,
Hik4Yema; red blood MyxHICTb, BiJIBara; to sell smoke miaayproBaTy, MiJIMaHIOBATH;
to seta limit to smth. oOMexXyBaTH, CTPUMYBATH; fo Set at large 3BIILHIOBATH
(BUIYCTUTH Ha BOJIIO); to go aloft momepTy;

2) undoubtedly the most frequent is rendering the sense of idi-
omatic/phraseological expressions with the help of free combinations of words as
in: to run amock Hamamatu 3HEHAIbPKA HA TEPIIY-JIMITY JIOIUHY; School miss
IIKOJISIPKA, COPOMJIMBA, HEJOCBiNYeHa [iBYMHA; to sell someone short
HEJOOIIHIOBATH KOTOCK; to sham Abraham ynaBatu 3 cebe XBOpOro (MpUKUAATUCS
XBOpUM); fo shoot Niagara BnaBatucs 1O PU3MKOBAaHUX Nii, short odds maibke
PIBHI IIAHCH; fo Sit above the salt cuiTH Ha IOYECHOMY MICIIi; the sixty-four dollar
question HaWBaXJMBIIIE, BUpIIIAIbHE TUTAHHS; a Stitch in time CBO€YacCHUMU
3aXiJ/BUNHOK, CBO€YacHa [isl; to go to rack (wrack) ruin3aruHyTH; 30BCIM
po3opuTHucs; to go west/West mponacT, 3HUKHYTH, 31UTH 31 CLIEHH (TIEPEHOCHO);

3) when the lexical meaning of an original idiomatic expression 1is
condensed or when it is based on a nationally specific notion/structural form alien
to the target language, the idiomatic expression may be conveyed by a sentence or
a longer explanation: a wet blanket moauHa abo 00CTaBHHA, IO PO3XOJOIKYE;
well day (well-day) nenb, KOMM y XBOPOTO HE TOTIPIITYBABCS CTaH 370POB'S (dac
MK TPHUCTyHNaMH Tapsykd, Majspii Toio); wise behind MisiBUH, 10 MOTaHO
MIpKy€e; white elephant mogapyHOK, SIKOTO BaXKKO MO30yTHCS (T€, 110 TPUHOCUTH
Outbmie TypOOT, HIK KOPHUCTI); yes man (yes-man) NOAWHA, MO0 3 yciMma
3TOKYEThCS, TITBKHA MiATAaKYye (MiATaKyBad); to cut off with a shilling 3amummTu
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6e3 ciammmaw,; fight like Kilkenny cats Gutucst 10 B3aEMHOTO 3HUIICHHS; [0 accept
(the Stewardship) of the Chiltern Hundreds (Parliament) cknactu 3 cebe 000B'sI3KH
yyieHa OPUTAHCHKOTO MApPIIAMEHTY.

It must be added in conclusion that some English idiomatic/set expressions
have a rather transparent lexical meaning and are easy for our students to translate
into Ukrainian: fo treat one like a lord menpo 4dactyBaTu (K JiOpAa) KOTOCh,
LALBKATUCS 3 KUMOCK; With all one's steam/with all speed monyxy, nyxe MBHUIKO;
with a founded air oGpaxeHo, 3 BUTISIIOM oOpaxkeHoro; with flags flying/with
flying colours tpiymdanbHo, IepeMoxkHo; with a good reason He 0e3 MiACTaB, HE
napemHo; to be half way between something nocepenuti (0yTu Ha CepeHI MiX
YUMCh), ITH Ha3yCTpi4 KOMYCh/4OMYCb; not born yesterday nocsigueHut (y >KUTT1).

Depending on the speech style of the passage/work, in which the
idiomatic/phraseological expressions are used, and taking into account the nature
of them (literary, colloquial, historical) some modifications of the above-given
methods of translations and even new variants of translation may be suggested by
the translator. Nevertheless, the aim of translation will always remain the same,
viz. to fully render in the target language the lexical meaning and where possible
also the structural peculiarities, the picturesqueness, the expressiveness, and the
connotative meaning (if any) of the source language idiomatic or stable
expressions and this is far from always easy or even possible. How and with what
means it can be achieved will be shown on some examples of rendering the
meaning of several national idioms [Kopyners 2003].

PRAGMATIC ADAPTATION OF & TEXT IN TRANSLATION:
ADDING EXPLANATION

To ensure clarity of interpretation (including product names, names of
organizations, companies, people and places that are not known in English-
speaking countries, etc.) you have to adapt it pragmatically according to the level
of knowledge of the recipient. It means to add explanatory words or remove the
unnecessary words, such as:

Hoga "Taspisa" 3nau”o kpama Bijx "3anopoxus'. — A new "Tavria" car
is better than a "Zaporizhets' car.

"ABT03A3" mepexoauTh Ha BUIYCK HOBUX aBTOMOOWIIB. — The AvtoZAZ
car factory switches to a new car make production.

Komnanis "Bectunrays" mae Hamip iHBecTyBatu Ouibie 1 mipa. qonapiB y
pO3BUTOK yKpaiHCbkoi eHepreTuku. — Westinghouse Electric intends to invest
more than $1 billion in the development of Ukrainian power engineering.

Hnsa Ykpainu oOGpanuii o6pa3 Ouaexcanapa JloB:keHKO, skl yBiOpaB y
cebe TBOpUMIA TOCBIJ 1 Tpareito HalioHAJBLHOI iHTemNireH li. — The image chosen
for Ukraine was Oleksandr Dovzhenko, a movie director, who absorbed the

creative experience and tragedy of the Ukrainian intelligentsia.
[Kapaban 2003 ]
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1. &ac[, translate and retel/ [5}/ your own words in b-rz'ef.‘
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L Lkrainian national food got a merited renown almost in all places of the world
ifferent floury dishes (pampushki, galushki, vareniki, korahi and others) meat dishes
(Ll krainian sausages, cold collations, game, birds dlc. ) vegelable and milk dishes
(rvashenka and simiki) various drinks of fruit and honey are very popular in
Ul kraine

Ehainian food is one of the richest national cuisines. Its dishes are well
known far away from Ukraine. And the Ukrainian recipes of the foods are very
popular nowadays. Is anyone, who doesn’t know the Ukrainian Borsch?

The Ukrainian food is characterized with large number of components. For
example the traditional Ukrainian food — borsch — contains 20 components. The
peculiarities have the thermal processing of the products of the dishes. As a rule,
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there are used several types of thermal processing for the preparing of the food
(frying, boiling, stewing, baking). The rules of food processing are strictly held in
Ukrainian restaurants, to reach the best taste of the national dishes. The recipes of
the Ukrainian cuisine include the number of different fruits and vegetables, as well
as meat, poultry, fish, mushrooms and berries. The most common meat product is
pork. The meat is present in large amount in first courses, among which the major
one 1s borsch.

In Ukrainian food borsch occupies the first place, but not the single one. The
popular dishes are also cereals: millet, buckwheat, pumpkin etc. The rather
important place in recipes of Ukrainian food belongs to floury foods: curds,
dumplings, grechaniki, cottage cheese patty, potaptsy, pancakes, verguny,
mandryky, puchkenyky and others. The rich assortment of egg dishes (fried eggs
with “salo” (fat) and sausage etc).Among the traditional sweet foods the most
popular are uswars (stewed fruits) and jellied fruits. To prepare sweet dishes are
used plums, apples, pears, apricots, cherries, red currants, strawberries, wild
strawberries, raspberries, honey, nuts. Ukrainian cuisine was always famous for the
big number of foods with fruits and berries, raised on the Ukrainian lands.

The very tasteful are dishes, which stewed in ceramic pots: roast meat, curds
with sour cream, stewed cabbage, potatoes with meat and prunes.

ot o it . E
Ukrainian cuisine has dozens thousands of food recipes, which are
characterized with plane food cooking and high taste qualities. The modern
national culinary art preserved and enriched the old good traditions.
http://ukrainetrek.com/about-ukraine-cuisine
http://ua-travelling.com/en/information/ukrainian-food

L = il


http://ua-travelling.com/en/information/ukrainian-borsch
http://ukrainetrek.com/about-ukraine-cuisine

Lkraines geography and dlimate are optimat for the production of many Kinds
of Joods matking it a historical Dreadbasket of Eurgpe.” kraine is a major
prodiucer of grains, meat and daity, éqgs, fruils and vegelables, nuls, and vegelable oils
ChMany kinds of fresh and saltrwater fish (from the SSlack Qe and Azor Oea)
are also harvested on L krainian leritory.

‘Chis article will look at the cating and dvinking habits of modern Ul krainians
as well as traditional Ll krainian cuisine, which includes wellknown dishes like borsch

and chicken Ky



http://www.tryukraine.com/info/nature.shtml
http://www.tryukraine.com/crimea/black_sea.shtml
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What do people eat in Ukraine?

With the advent of globalization the eating habits of different nations are
gradually becoming more and more similar. If you go to any supermarket you will
find a large range of processed foods identical or similar to those you would find in
any other country. Many people eat lots of sweets and/or fast food. Obesity rates
are quite high and rising, especially among youth.

The average Ukrainian's diet consists of relatively inexpensive and bland
staple foods, traditional Ukrainian dishes, fast/junk food, and a few personal
idiosyncracies. Low-budget staple foods include: bread, oatmeal, rice, buckwheat,
porridge, noodles, sunflower oil, vegetables in season, sausages, eggs, sauces, etc.
We'll get to traditional dishes later.

Ukrainian Fast Food

American-style fast food — burgers, fried chicken, fries, soft drinks, shakes,
etc. — has become quite popular. There are both American brands (McDonald's
and the like) and local knock-offs. There are also local varieties of fast food:
inexpensive baked or fried pastries or pies, shaurma (lavash with vegetables, sauce
and meat broiled on a vertical spit), etc. Many people like to nibble sunflower
seeds or eat watermelon and other fruit in season as a kind of "fast food" (you can't
exactly call watermelon "fast," though...).

Ukrainian restaurants

Ukrainian-style cafeterias have become very popular in the past 10 years
(e.g. Puzata Khata, Zdorovenki Buly, Drova and others). Here you take a tray and
ask for servings of food that includes salads, soups, garnishes (side dishes), meat,
vegetables, bread, and a variety of desserts. Prices are very reasonable and the food
is generally quite good. Middle and high-end Ukrainian restaurants are also
available, though higher-end restaurants tend more to offer international cuisine
(sushi, Italian, mixed European, etc.).

Drinks

Drinking plain water has become more common in the past decade but used
to be rare. Ukrainians drink a lot of tea and, increasingly, coffee. Sweetened drinks
such as lemonade (inexpensive) and juice drinks are popular, while kvass has
become less popular than in Soviet times.

Fad diets

Vegetarianism is somewhat popular in large cities, and veganism is gaining
popularity as well. Raw food diets have been around for decades but have
relatively few adherents. Low-carb diets are just beginning to make ground.
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Ukrainian sweets

Ukrainian chocolate (Roshen and Korona brands and others) is excellent and
is exported to many countries in the region. Various creamy layered cakes such as
"Napoleon" and "Kievskiy Tort" are popular and often consumed with champagne.
Many different kinds of wrapped candies are available, as well as a wide range of
inexpensive cookies.

Traditional Ukrainian cuisine

Many traditional Ukrainian dishes have counterparts in neighboring
countries (particularly
Poland, Belarussia, and
Russia). Here is a pretty full
list:

Bliny — pancakes or
crepes

Borsch — a thick
vegetable soup made with
beets and wusually served
with our cream; meat
optional

Buzhenyna — a lump
of cold baked pork

"Ghicken Kiev" — a |
cutlet of boneless chicken
breast that is then pounded
and rolled around cold
garlic butter with herbs,
then breaded and either
fried or baked

Deruny or "Potato
pancakes" — fried cakes of
grated or ground potato
with flour and egg

"Green horsch" or §
sorrel soup — a soup based £
on sorrel leaves and broth, &4
often with eggs and
vegetables eiea Y
Halushky — thick, FIGaE
soft dumplings made with wheat or corn flour

Holubhtsi or Gahbage rolls — cooked cabbage leaves wrapped around a
filling of meat, rice, and spices

Homemade sausage

Kapustniak — vegetable soup made of sauerkraut and/or white cabbage



http://en.wikipedia.org/wiki/Stuffing
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Kartoplianyky — fried potato cakes with added flour and eggs, served with
sour cream

Kholodets or "Aspic" — jellied meat

Kholodnyk or "Gold horsch" — a beetroot soup that is served cold with sour
cream

Krovyanka or "Blood sausage" — a sausage made with cooked blood,
usually with a buckwheat filler

Kruchenyky — meat rolls with a vegetable filling

Kulesh — a rich millet soup

Kutia — a rich, sweet grain pudding

Nalysnyky — thin crepes wrapped around a filling of curds, mushrooms,
meat, jam,
berries, etc.

Oladky —
a thicker pancake
with yeast or
soda, served with
sour cream

Pampushk
y — deep-fried
pieces of dough;
may be sweat or
salty

Pechenya
— ("zharkoe" in
Russian)  fried
and steamed
meat served in a
clay pot

Salo — cured slabs of pig fat

Shkvarky or pork rinds — friend pork rinds (skin)

Sychenyky — fried cutlets of minced meat with bread crumbs

Syrniki — fried pancakes with quark (curds) served with sour cream, jam, or
honey

Tsyhulnyky — fried onion patties with flour and egg

Varenyky — dumplings containing curds, potatoes, cabbage, meat, or fruit

Vatrushka — ring-shaped pastry formed with curds in the middle, often
with raisins or bits of fruit for sweetening

Verhuny or " Angel wings" — sweet strips of dough fried in lard or oil

Vushka — small dumplings usually filled with mushrooms and/or minced
meat

Yushka — a clear fish soup usually continuing sliced vegetables

Zrazy — meat pies stuffed with rice, buckwheat, mashed potatoes, etc.
http://www.tryukraine.com/society/food.shtml




What best Ukraine traditional Foods do you know? Is it the borshch
that First pops up in your head? No doubt, it is the main representative of
Ukrainian culinary talents abroad, heside pierogi or varenyky, as they are called
here, and vodka or horilka.

However, Ukrainian cuisine extends much Farther than that! You won’t
Find the scrumptious gems in most restaurants or cafes. Ukraine’s top
secret Foods are hest cooked at home, by the hard-working hands of our
babusya (more commonly known as hahushka), and in the welcoming
guesthouses of rural Ukraine.

We are proud to encourage our travelers 1o go ofF-the-beaten track, join
the local Families, visit the local houses and experience the real, genuine and
unspoiled Ukraine — “...€urope’s greatest unknown”.

1 - Borshch

absolutel
have to start
with
borshch!
There is a
scary saying,
speculating
that no
Ukrainian
girl will be
able to get
married, 1f -~
she does not
know how to | &
prepare '
borshch.
And oh my — we all make sure we do!

This traditional soup, made out of beet root and up to 20 other ingredients, is
a staple dish in every Ukrainian family. We love our borshch with all the depth of
our Ukrainian hearts — hot and cold, fresh and stale, for lunch or for breakfast, as a
meal or even as a healing medicine against the winter colds. Every housewife has



http://www.activeukraine.com/ukraine-tours-archive/active-lviv-city-break/
http://www.activeukraine.com/ukraine-tours-archive/active-lviv-city-break/
http://www.lonelyplanet.com/jordan/travel-tips-and-articles/76856
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its own secret version of borshch, and no restaurant trial can ever compete with the
real, steaming hot home-made borshch.

Traditionally borshch recipe is a basic stir-fry of grated beet root with
tomatoes, added to a generous soup of vegetables — onions, carrots, fresh or
pickled cabbage, peppers, and whatever else is available from our house garden.
For the true state-of-art samples of this dish you have to head to the hidden-away
villages of Carpathian Mountains, where borshch is cooked not on the gas stove,
but is left to simmer for hours in __
the coziness of wooden
oven. Pour it in the clay pot,
drip in a spoon of fresh sour ?v :
cream, snack up on a garlic- b
sprinkled pampushky and you’ll G
be able to understand what the = |
true Ukrainian heaven looks &
like! :

2 — Varenyky

@uﬁ like borshch, .

traditional dumplings spearheaded the voyage of Ukrainian cuisine across the
globe. Quite a common site in many supermarkets, varenyky or more commonly
known as pierogis are what bread is to most other nations. Combined with the
piping-hot plate of borshch, those two are Ukrainians’ food of choice in sickness

and 1n health.

Conveniently varenyky can be made |
out of the cheapest ingredients available. g
Dough is a simple mix of flour, water and
salt. And stuffing can be anything: from
mashed potatoes with mushrooms and fried
onions, pickled cabbage, minced meat and s
even cherries! The sweet version of | S
varenyky is usually served with sour cream |
and honey, and is a tasty and healthy

substitute for the calorie-counting sweets
lovers.

3 — Banosh with brynza
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Mountains and the far-away areas of Transcarpathia are revered to as the kingdom
of Ukraine’s most luscious dishes. Bordering with no less than 4 countries
(Romania, Slovakia, Hungary, and Moldova), Carpathian cuisine brings together
the best tastes of each land. However, region’s most famous contribution to
Ukrainian menu is banosh.

This traditional food of highland shepherds is essentially corn flour, cooked
in sour cream, with the tasty additions of brynza — local salty sheep cheese, wild
white mushrooms (preferably hand-picked from the nearest forest!) and shkvarky
(scrunchy bits of pork fat). Those, caring about the calories, can easily omit the last
one. The true banosh is cooked on fire, thousands of meters above the sea level in
the midst of impressive Carpathian peaks and flourishing valleys, and always by
men.

The best and closest recipe of traditional banosh is mentioned in the
Gastronomical Me blog.

4 - Uzvrar
Ezvar 1S
traditional Ukrainian =

drink of choice! It’s
typically served during
Christmas Dinner, and is |
regularly cooked in the
local households. This
refreshing beverage 1is
actually a compote, made
out of dried fruits. Most
popular ingredients are [
dried apples, pears and @
apricots,  with  some
grandmas adding prunes,
raising and honey to sweeten the already savory drink.

5 — Paska

—)

Y
on’t stare at the monumental and tantalizing roll of kielbasa in the
background! The king on this photo is actually the round, decorated bread — or the
famous Ukrainian Easter dish ‘paska’. This sweet egg bread is the rightful
companion of the grand meat sausage. Paska is the favorite staple of Ukrainian


http://www.activeukraine.com/ukraine-tours-archive/carpathian-weekend-with-hutsuls/
http://www.activeukraine.com/ukraine-tours-archive/carpathian-weekend-with-hutsuls/
http://www.gastronomicalme.com/2011/09/29/ukrainian-banush-a-hug-and-some-action-in-one-bowl/
http://www.activeukraine.com/ukraine-tours-archive/christmas-lviv-weekend/
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Easter breakfast tables and is loved by both adults and children. Baked in dozens,
it’s a popular give-away during Easter family visits.

Curiously enough, one has got to try 12 different paskas for Easter to get
plenty of good luck for the next year. And the task could not be easier! This
mouth-watering bread is made of eggs, flour, sugar, butter and yeast. The best
paskas are usually baked in wooden ovens, and with as little disturbances as
possible.

Great Ukrainian housewives instruct that during the baking of paska, no one
should be allowed into the kitchen, except the housewife herself — to avoid the
unnecessary noise and not to distract the bread from molding up into the most
delicious pastry of Ukrainians. Keep in mind that paska is baked only once a year,
on Orthodox Easter!

http://www.activeukraine.com/five-best-ukraine-traditional-foods/
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2. &ac[, translate and add” your own recz('foe&.

HRAB TR TN
Rt ENE

) .
6ﬁ[ll7ﬂlllfy (Honey Cookies)

3 cups rye or wheat flour (or 1.5 cup of each rye and wheat flour), 1 cup
honey, 1 cup sugar or icing sugar, 6 eggs, 3 egg yolks, 100 g butter, 1 teaspoon
baking soda, cinnamon or cloves, nuts and raisins


https://traditionalcelticcuisine.wordpress.com/
https://traditionalcelticcuisine.wordpress.com/
https://traditionalcelticcuisine.wordpress.com/
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%ieve the flour, make a hole in the flour heap and carefully pour in the
pre-melted butter. Warm up (but do not boil) the honey and add it together with the
baking soda, sugar, eggs and egg yolks to the flour. Stir thoroughly with a wooden
spoon until the substance becomes smooth. Then add the spices and knead the
dough for at least half an hour. Leave the dough to rest for ten minutes and knead it
again thoroughly. Divide the dough into parts, roll them out into half-a-finger-thick
layers and cut out different shapes with pastry forms. Decorate with nuts and
raisins, put on a baking tray, set in the pre-heated oven and bake at a medium heat.
When the cookies are done, remove them carefully from the baking tray while they
are still hot.

Wkaﬂy (Vertuty)

3 cups flour, 3 yolks, 150 g sour cream, 2 cups water I tablespoon sugar, 3
tablespoons horilka (vodka), spices to the taste, vegetable oil or melted fat for
baking sugar, icing sugar or honey

N7
@

lix the yolks with the sugar and add the sour cream, vodka and spices.
Slowly add the water and flour and work in a rather stiff dough. Use a rolling-pin,
roll the dough into a thin layer and cut into strips. The strips are used to make
'plaits', 'bows' or any other forms.

Bring the vegetable oil or melted fat to the boil in a wide saucepan (the
pastries should flow in the pan). Fry the pastries in the boiling oil or fat until
golden brown. Place them in a bowl, sprinkle with sugar, icing sugar or honey.
Serve pastries warm or cold. Verhuny were cooked to treat guests, carol and
schedrivky singers, while single girls baked them for youth gatherings and other
parties.

X

0.5 kg pork, 2 liters water, 300 g sauerkraut, 1 carrot, 1 root of parsley or
celery, 2 onions, 2-3 potatoes, 0.5 cup millet, grease, pepper, salt, sugar, dill and
parsley

o .
apustiiak Rollarsky (Poltava Saverkraut Soup)

@ook broth of pork, adding the carrot, parsley or celery root, potatoes,
and one chopped onion. When the potatoes are done, add the rinsed millet and
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finely sliced sauerkraut. Braise until the millet is done. Chop the other onion, fry in
a skillet brushed with grease and add to the soup five minutes before it is done.
Season it with salt, pepper and chopped herbs. If the sauerkraut soup is too sour,
add a tablespoon of sugar. If, however, it lacks sweet taste, add sauerkraut brine.
Serve with sour cream and grated garlic.

fﬁ/ubzfy “Llmansky (Uman Stuffed Cabbage)

@lean the cabbage and remove the stalk. Bring some salted water to the
boil in a large saucepan and cook the cabbage in it for about 5 minutes. Remove
the cabbage and leave to drain. When the cabbage has cooled off, remove the
leaves and place them on a clean cloth. Cut the leaves in halves and remove the
thick parts. Mince the meat, carrot and one onion, add rice or millet, and pepper
and mix thoroughly. Divide the filling between the cabbage leaves and roll them
up. Put the rolls in an ovenproof dish, pour in the sauce, bring to the boil and then
reduce the heat and leave to braise.

To cook the sauce, add citric acid and sugar to the broth and season with salt
and pepper. When the holubtsy are almost done, add the tomato paste and sour
cream and bring to the boil again. Serve holubtsy hot with sour cream or sauce.

KOVBASA (SAUSAGE)

Qbausages were made in large quantitics after @ pig or a hog had been slaughtered. Chin inlestines
were washed thoroughly, then soaked for & while and scraped carefilly from in and outside. Chen they were
stuffed with raw meal mized with smashed garlic and seasoned with sail arid pepper. (Rolled in circles, sausages
were cither fried on both sides in a skillet or smoked in an oven Co evlend the cxpiration date, Sausages were
codled with melled grease, put in pots or heapprosf bowls and preserved in a cool place. Odausages were
browned and served hot with siewed cabbage, vereschatea (slowed meat) or polatoes on the side.

S western regions (up lo the @ﬁolelyd r@bﬂ), sauscges were nol only fricd but also smoked in ovens
or specially equipped stoves. ‘Che firowood burnéd in the oven that day did not contain any resinous pes of
wood

KOVBYK (BOILED SAUSAGES)

Kike kovbasa, kovbyk was cooked in large quantitics to last until the ‘end of the Ghristmas season.
Choroughly dleaned, washed and soraped, intestine was stuffed willboiled and chopped pork meat of lower
quelity mized with garlic and seasoned with pepper and sal, Kovbpk was then cooked in botling wafer until
the meat was done Aﬁmmm[s i was slightly browned or} both sides, willh ihe skin remining lender. ‘Che
cooked sausages were preserved in a cool place By another récipe, bowels were stuffed with raw meol and the
cooking lime was prolonged Kovbyk was served cold with horseradish sauce C¥ith the meéat used for ihe dish
being nol of the highest quality and ihe dish itself baing nol regarded as a dainty (unlike kovbasa or ham/
kovbk was viewéd as an everday dish consumed during the two-week G hristmas celebretions
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Lovbasa ODmazhena Domashnya
(Home-Made Fried Sausages)

2 kg pork, 200-250 g fat, 100 g ham, 4-5 thin intestines, 2-3 bulbs of garlic,
pepper, salt, grease

B ash the intestines and soak in salted water for two to three hours. Scrub
with a knife and wash thoroughly again from in and outside. Soak in cold water for
about one hour. Tie up one end of an intestine. Fill the intestine with stuffing. To
cook the stuffing, chop the meat and fat, season with salt and pepper and mix with
crushed garlic. Do not put in too much of the filling, otherwise the sausage may
swell and break. Tie up the other end of the gut. Having stuffed all the intestines
put them into a greased skillet and set in the oven. Bake at a medium heat for at
least half an hour, frequently pouring the braising juices over the sausages. Add
some water; otherwise the sausages will be too dry.

4 liter water, 1 red beet, 1 carrot, 1 onion, 2 potatoes, I root of parsley or
parsnip,or half root of celery, 1 medium-sized cabbage, 1 cup dried beans, 5-6
pieces fried fish or dried mushrooms, 2-3 tablespoons wheat flour, tomato paste,
salt, oil

goak the beans overnight, drain, rinse and leave to drain. Cook the
beans separately in boiling water, as it might take much time for them to get ready.
Cut the red beet and carrot into strips, then place the chopped vegetables into a
greased saucepan and braise for a few minutes. Put the braised beet and carrot in
boiling water, add chopped root of parsley (celery or parsnip). Peel the potatoes,
cut into pieces and also add to the boiling water. Cut the onion into cubes, brown
in oil and add to the vegetable broth. Add the beans and the water in which they
were cooked to borsch. Clean the cabbage, chop into fine strips and also add to the
red-beet soup. Finally, season with salt.

Cover the saucepan with borsch with a lid and leave the soup to simmer in a
middle flame. Meanwhile, cook the fish or mushrooms. Cut the pre-soaked
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mushrooms into strips and braise in oil. Cut the fish into pieces, sprinkle with salt
and pepper, dip in the flour and fry until it is done.

Add the mushrooms or fish, or both to the soup and leave for a while to
stew. Fry two to three tablespoons of wheat flour in a pre-heated saucepan without
grease until the flour acquires a golden tint. When the browned flour has cooled,
mix it with lukewarm water. Add carefully to the red-beet soup. When all the
ingredients are cooked, season the borsch with the tomato paste according to your
taste. If the borsch lacks sweetness — red beet is not always sweet enough — add a
few pinches of sugar. If the soup is not sour enough, add a tablespoon of vinegar or
tomato paste. Borsch tastes best hot with pampushky (dumplings) dipped in garlic

Sauce.

aisky
(Halychyna  Red-Beet
. Soup)

1,5 liter water,2
large red beets, 300-400
g bacon, 7-10 dried
mushrooms, 1 onion, 0,5
liter red-beet kvass (sour
| drink made of red beets),
salt, pepper, sugar, 2-3
. garlic cloves

@ook broth of

bacon, mushrooms and onion. When the broth is ready, remove the bacon and
mushrooms and save. Bake or boil the red beets in jackets. Cool them off, peel,
chop into fine strips and add to the borsch. Pour the red-beet kvass and bring the
borsch to the boil. Season with finely chopped garlic, salt, pepper and sugar.

Serve the red-beet soup hot with 'ears' dumplings, crackers, buckwheat
groats or beans. The bacon, which has been removed from the borsch, is used as
filling for Christmas pancakes or pyrohy, while the mushrooms are stuffed into
'ear’ dumplings.
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- ohalpky ‘Csarpchansky (Tsarytsyn Rolis)

250 g flour, 200 g butter or margarine, 150 g walnuts, shelled and chopped,
honey, vanilla

%ieve the flour, add the butter and knead well. Add finely chopped nuts
and knead well again. Leave the dough in a cool place to rest. Divide the dough
into small portions and roll into finger-thick strings. Cut into seven to eight-
centimeter-long strips and roll out again. Shape the strings into crescents and place
on a greased baking tray. Bake in the pre-heated oven for about ten minutes.
Carefully remove from the tray, the rolls are tender and break easily. Place on a
dish and drizzle with honey and vanilla.

S ohalpky Rlutsky 5 Pytrehenkamy
(Pryluky Rolls)
3 cups flour, 250 g cottage cheese, 250 g butter or margarine, salt, 2 eggs,

pinch of baking soda, 1-2 tablespoons sour cream or heavy cream, jam or fruit
jelly, icing sugar

g[ieve the flour, add butter and work into smooth mixture. Drain the
cottage cheese well, pass through a sieve or mince, and add to the dough. Put one
egg and a pinch of baking soda and knead well. If the cottage cheese is too dry, add
two tablespoons of sour cream or heavy cream. Leave for ten minutes to rest in a
cool place. Roll out thin layers of dough and cut into squares or triangles. Put thick
jam or fruit jelly in the center and make rolls with the sharp angle being on top.
Sprinkle a baking tray with flour and place the rolls on the tray. Brush with the
whisked egg and set in a pre-heated oven. Bake at a high temperature for fifteen to
twenty minutes. The rolls are done when they turn golden brown. Remove them
from the oven and strew with the icing sugar.
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1. &ac[, translate and retelf b:}/ your own words in b—rz'ej?

HONETERL ERERLTE
FaER

CAuch is kenown about what ancient Geltic foods, dining customs, and cooking
methods. ‘Che dlassical material indicates that the feast was centeréd around the
cauldron and roasting spits and was characterized by an abundance of roasted and
Doiled meat which were éaten with bare hands. ‘Che  Jfeast was a ceremontial
mantifestation of the wearfaring nature of sociely.

@he eating and feasting habits of the Celts were recorded by a number of
classical writers, the most important of these being Posidonius, a Syrian Greek
philosopher who in his Histories provides eyewitness accounts of the Gauls in the
Ist Century BC. Although his work does not survive intact, it was an important
sources of information for a number of later Greek writers, notably Diodorus
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Siculus (1st century BC) and Athenaeus (fl. C. AF 200). Detailed accounts are also
found throughout the corpus of early medieval Irish saga literature, much of which
is believed to reflect Iron Age Celtic society. Athenaus, quoting Posidonious,
describes the informal feasting arrangements of the Celts as follows: 'the Celts
place dried grass on the floor when they eat their meals, using tables which are
raised slightly off the ground.'

The Celts, like their predecessors, prepared their meat by roasting or stewing.
Both methods became easier after the introduction of metal utensils. Bronze,
known in Britain from introduction the middle of the second millennium BC, was
for a long time used sparingly for weapons, knives or jewelry. The inspiration for
cauldrons of the meat came from the Greek trading colonies on the French
Mediterranean coasts. Their vessels of riveted sheet bronze were seen and copied
by itinerant Irish smiths about the eighth or seventh century BC. Soon cauldrons
began to made in Britain too, though there were rare at first and were probably
reserved for ritual meals rather than everyday use. Metal had many practical
advantages over pottery. The new containers could be placed directly over the
flames of a fire. They were not liable to be broken through over-heating or by
being accidentally dropped. They were even more hygienic, for they could be
cleaned with sand or ask and water more thoroughly than earthenware pots.

WWDEAT

@Xealtimes among the Celts in Gaul were described by Posidonius (135-
51 BC)...The diners sat on the ground on straw or hides, and ate their meat with
their fingers in a cleanly by leonine fashion, raising up whole limbs in both hands
and biting off the meat, while any part that is hard to tear off they cut through with
a small dagger which hangs attached to their swordsheath in its own scabbard'.
They were waited upon by t heir older sons and daughters. Beside them are hearths
blazing with fire, with cauldrons and spits containing large pieces of meat. Brave
warriors they honor with the finest portions of the meat.' The Celtic Iron Age saw
the establishment of salt working around Britain coasts. The salt helped to preserve
meat for winter use, and especially the pork so well loved by the Celts. The hams
prepared by their neighbours in Gaul were exported to Rome as a delicacy; but we
know no details about the salted meats of Britain. According to an Italian recipes
of the mid-second century BC, hams had to be covered with salt and steeped in
their own brine for seventeen days, dried for two, rubbed over with oil and vinegar,
and them smoked for a further two days. It is likely that Celtic Britons followed
similar practices, barring the oil and vinegar dressing.

The Celts, who began to settle in Britain from the eighth century B.C., added
hens, ducks, and geese to the list of Britain's domeseticated animals. They refused
to eat the wild horses and instead tamed them for riding and for drawing wagons
and chariots. The Celts were the first to recognize that the soil of Britain is more
fertile than that of continental Europe, and they cleared forests to plant cereals and
allow pasture to grow for grazing. They preserved meat, fish, and butter in salt and
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exported British beef to the Continent. The Celts also tilled the soil so successfully
that they exported grain to many parts of Europe. In Britain, they built
underground grain storage silos. The Celts processed wheat by setting ears alight,
then extinguishing the fire when the husks were burnt. The wheat was then
winnowed and baked, and saddle querns were used to grind it into flour. These
industrious farmers also began beekeeping, with conical hives made from
wickerwork daubed with mud or dung. They employed shallow earthenware pots
as drinking vessels, whereas deeper pots were made for cooking pottages (mixtures
of meat, grains, leaves, roots, and herbs) slowly over a fire. Honey and water, left
together in a pot, will ferment, and this drink--mead--was often flavored with wild
herbs and fruits. Some cow, ewe, and goat milk might have been drunk fresh, but
most of it would have been made into cheese and only the whey drunk. The Celts
made an unhopped beer from barley and wheat, first allowing the grain to
germinate, then stopping this process with heat and allowing it to ferment. Finally,
they also imported wine and, later, began to grow vines themselves.

BBAGE Al

@ombinations of potatoes, cabbage, and leeks were also embraced by
many other cultures and cuisines, most notably Germany, Russia, France, Scotland,
England. These hardy, economical, filling foods sated the bellies of the working
and poorer classes.

Cabbages and their cousins were known to ancient cooks. They were
thought to have several medicinal attributes. The Romans are said to have
introduced cabbages to Europe, with the possible exception of Ireland, where,
linguistic evidence suggests it was already known to Iron Age Celts. In Medieval
Europe cabbage/cole (often in combination with members of the onion family)
were the food of the common man. Potatoes were introduced to to Europe by 16th
century explorers. They were first regarded as curiosities, not readily embraced as
food. The French, then the Irish, were among the first to recognize the fact that
potatoes could keep a nation from starving. Recipes for potato and cabbage dishes
were inevitable. These dishes developed according to collective taste and culinary
experience.

Colcannon — originally and Irish dish of boiled potatoes and cabbage or kale
mashed together and flavoured with onion, shallots, or leeks and cream or
butter...The word 'colcannon' is from the Gaelic cal ceannann' which literally
means white-headed cabbage. However, the cannon' part of the name might be a
derivative of the old Irish cainnenn', translated variously as garlic, onion, or llek.
Therefore it can be suggested that in its earliest form colcannon may have been a
simple mixture of some brassica and allium. One of the earliest Irish references to
the dish as a mash of potatoes and cabbages is found in the Diary of Wiliam
Bulkely, of Bryndda, near Amlwch in Anglesey, who made two journeys to Dublin
in 1735... The dish was introduced into England in the 18th century, where it
became a favorite of the upper classes...In Ireland colcannon was associated
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traditionally with Hallowe'en (31 October) festivities, when it was used for the
purposes of marriage divination. Charms hidden in bowls of colcannon were
portents of a marriage proposal should unmarried girls be lucky enough to find
them, whilst others filled their socks with spoonfuls of colcannon and hung them
from the handle of the front door in the belief that the first man through the door
would become their future husband.

There were variations, if rare, even that the poor ate. One was colcannon, or
cale-cannon, turnips or cabbage mashed up with potatoes and stewed. (A northern
version, popular in county Armagh, substituted beans for the turnips and cabbage.)
Colcannon entered English usage in 1774, but the dish may be older. What is more
certain is that colcannon was a treat--few cottagers grew turnips or cabbages. That
didn't stop it from becoming a delicacy, however, because the peasants reportedly
liked to steal the missing ingredients now and then. When Irish immigrants came
to the United States, they introduced colcannon to American cuisine.

Colcannon — prepearation:

Boil separately equal weights of young cabbage, savoy, or spinach, and
potatoes. Chop the greens and mash the potatoes, and mix them well together with
a little pepper and salt, and one ounce of butter to one pound of the mixed
vegetables. Heat the mixture over the fire for a few minutes, stirring it all the time;
then press it into a hot, well-buttered mould. Turn out and serve. Or, press it after
mixing into a well-buttered mould, and put it into the oven for half an hour. Turn
out and serve. Cold vegetables may be warmed up in this way. Probable cost, 6d.
for a pint mould. Sufficient for three or four persons.
Cassell's Dictionary of Cookery with Numerous Illustrations [Cassell, Petter,

Galpin & Co.:London] 1875 (p. 150) |
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@he history of Irish stew, therefore, is truly a study of each ingredient.
Onions were introduced by the Ancient Romans. Potatoes were a new world food,
introduced to the British Isles in the 16th century, but not embraced until much
later. The dating of "shepherd's pie" has similar notes. About shepherd's pie. Irish
stew 1s a celebrated Irish dish, yet its composition is a matter of dispute. Purists
maintain that the only acceptable and traditional ingredients are neck mutton chops
or kid, potatoes, onions, and water. Other would add such items as carrots, turnips,
and pearl barley; but the purists maintain they spoil the true flavour of the dish.
The ingredients are boiled and simmered slowly for up to two hours. Mutton was
the dominant ingredient because the economic importance of sheep lay in their
wool and milk produce and this ensured that only old or economically non-viable
animals ended up in the cooking pot, where they needed hours of slow boiling.
Irish stew is the product of a culinary tradition that relied almost exclusively on
cooking over an open fire. It seems that Irish stew was recognized as early as about
1800.

Irish Stew — Prepearation:


http://www.foodtimeline.org/foodpies.html

52

Take from two or three pounds of chops from the best end of a neck of
mutton, and pare away nearly all the fat, for an Irish Stew should not be greasy. If
liked a portion of the breast may be cut into squares and used, but a neck of mutton
is the best joint for the purpose. Take as many potatoes as amount after peeling to
twice the weight of the meat. Slice them, and slice also eight large onions. Put a
layer of mixed potatoes and onions at the bottom of a stewpan. Place the meat on
this and season it plentifully with pepper and slightly with salt. Pack the
ingredients closely, and cover the meat with another layer of potato and onion.
Pour in as much water or stock as will moisten the topmost layer, cover the
stewpan tightly, and let its contents simmer gently for three hours. Be careful not
to remove the  lid, as this will let out the flavour.
Cassell's Dictionary of Cookery with Numerous Illustrations [Cassell, Petter,

Galpin & Co. : London] 1875 (p. 331)
http://www.foodtimeline.org/foodireland. html
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2. &ac[, translate and add” your own recz('faea.

HRANBEH TN
CEERHTE CMISENE

* 2.5 Ibs specially
selected Scotch beef,
minced (ground)

* [ thsp olive oil for
Jrying

* [ finely chopped
onion

* 2 cloves garlic
chopped

* [ red pepper, de-
seeded, skin removed,
chopped

* [ tsp aromatic
cumin

* [ tsp mixed herbs
* Half cup tomato
sauce (canned sauce
or passatta)

* Half cup fresh
breadcrumbs

* Half cup beef stock
* Salt and pepper to
taste

&3

S
&2

@ q
]@f ut oil in pan and heat. Add onions, garlic and mixed herbs. Sweat over
heat until onions are soft without browning. Transfer to large bowl and allow to
cool.
Add tomato sauce, breadcrumbs and beef stock to the cooked mixture. Stir together.
Break up the ground beef and add to mixture. Season to taste and mix together
gently.

Pack this mixture into 11 x 5 x 3 inches deep loaf tin and bake in a pre
heated oven 350F for 50 — 60 minutes.

Remove carefully from oven. Pour off any excess fat, let the loaf cool for
about 10 minutes. Slice and serve with crisp green salad, spicy tomato salsa and
crusty bread.


https://traditionalcelticcuisine.wordpress.com/
https://traditionalcelticcuisine.wordpress.com/
https://traditionalcelticcuisine.wordpress.com/2008/09/12/spicy-meatloaf/
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Roast Beef

* 1 (5 1/2-pound) fore-
rib, wing-rib or sirloin
of beef, French trimmed
(2.5 kilograms)

* Sea salt and freshly
ground black pepper

* Olive oil

* 3 red onions, halved
* 2 bulbs garlic, plus 4
cloves garlic, peeled

* 7 pounds (3
kilograms) roasting
potatoes, peeled

* 3 rosemary sprigs

* 2 thumb-sized pieces
ginger, peeled and
diced

* 1/2 bottle robust red
wine

7V,
reheat oven to 450 degrees F (230 degrees C), and heat a large thick-
bottomed roasting tray on the stove top.

Rub the beef generously with salt, then add a little olive oil to the tray and
lightly color the meat for a couple of minutes on all sides.

Lay the onions and bulbs of garlic in the tray with the beef on top of them,
then cook in the pre-heated oven for a total of 1 1/2 hours.

While the beef is roasting, parboil your potatoes in salted boiling water for
around 10 minutes and drain in a colander. Toss about to chuff them up, this will
make them really crispy.

After 30 minutes, take the tray out and toss in your potatoes and rosemary.
With a garlic press or grater, squeeze or grate the cloves of garlic and ginger over
everything in the tray.

Shake the tray and whack it back in the oven for the final hour. Remove the
potatoes to a dish to keep warm, place the beef on a plate, covered with foil, to rest,
and get your greens and Yorkshire puddings on.

Remove most of the fat from your roasting tray and you should be left with
caramelized onions and sticky beef goodness.

Add 1 teaspoon of flour to the tray and mash everything together. Heat the
tray on the stove top and when hot, add the red wine. Simmer for 5 to 10 minutes,
stirring every couple of minutes, until your gravy is tasty and coats back of a spoon.


https://traditionalcelticcuisine.wordpress.com/2008/09/11/roast-beef-and-yorkshire-pudding/
https://traditionalcelticcuisine.wordpress.com/2008/09/11/roast-beef-and-yorkshire-pudding/
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Add any juice from the beef and feel free to add some water or stock to thin the
gravy if you like.

Pour through a coarse sieve and push it through with a spoon, pushing it
through with a spoon, and serve in a warmed gravy jug. Serve with Yorkshire
puddings.

Yorkshire Puddings

* 1/2 pint (285 milliliters) milk

* 4 ounces (115 grams) all-purpose flour
* Pinch salt

* 3 eggs

* Vegetable oil

Preheat oven to 450 degrees F.

Mix the batter ingredients together. Let rest for 10 minutes

Preheat a Yorkshire pudding tray or muffin tin with 1/2-inch (1 centimeter)
of oil in each section. After the 10 minutes divide the batter into the tray. Cook for
around 15 to 20 minutes until crisp and puffy, don’t open the oven door before
then or they won’t rise.

* 2 0z soft margarine

* 1Y% oz butter

* 7 0z white sugar

* 8 oz plain flour

* | teaspoon baking
powder

* [ teaspoon baking soda
* [ egg whisked

*6 0z or 1% cups stoned
dates

* | teaspoon vanilla
essence

* 25 oz light brown
sugar

* 2 tablespoons double
cream

* U, pint boiling water



https://traditionalcelticcuisine.wordpress.com/2008/09/11/sticky-toffee-pudding-my-favorite-dessert/
https://traditionalcelticcuisine.wordpress.com/2008/09/11/sticky-toffee-pudding-my-favorite-dessert/
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@ream together the margarine and sugar. Sift together the flour and
baking powder. Beat the whisked egg into a creamed mixture with a little of the
flour and baking powder and continue beating for about a minute before adding the
rest of the flour/baking powder.

Chop the dates and flour lightly. Pour the boiling water over the dates and
mix in the baking soda and add the date mixture to the batter and mix well.

Place in a buttered tin (or one lined with baking parchment) and bake for 40
minutes at 350F. When the pudding is cooked, heat the brown sugar, butter and
cream and simmer gently for 3 minutes. Pour over the pudding and place under a
grill until it starts to bubble. Then serve.

* 2 Ib Unpeeled
“old” potatoes

* | Egg, beaten

* 1/2 Stick butter
*3 T Flour

*11/2 T Chopped
parsley

*11/2 T Chopped
chives

*11/2 T Chopped
lemon thyme -(these
three mixed, opt)

* Cream

* Salt

* Freshly ground
pepper

* Seasoned flour

* Bacon fat or butter

for —frying

N\ V__ )
f?’é
oil the potatoes in their jackets, pull off the skins and mash straight

away. Add the egg, butter, flour and herbs (if using) and mix well. Season with
plenty of salt and pepper, adding a few drops of cream if the mixture is too stiff.
Shape into a 1” round and then cut into eight pieces. Dip in seasoned flour. Bake
on a griddle over an open fire or fry in bacon fat or melted butter on a gentle heat.
Cook the fadge until crusty and golden on one side, then flip over and cook on the
other side (about 4-5 minutes on each side). Serve on its own on hot plates with a
blob of butter melting on top.




58

) T «‘
ELIM

NN
KL
)
/LA

* 2 trout (each one about 8oz when
cleaned) (rainbow are best)

* [ smoked trout (about 8§ oz when
cleaned).

* [ pint of fish stock

*4 fl oz dry white wine

* 3 tablespoons white wine vinegar
* [ large shallot

* U teaspoon coarse ground pepper
* [ tablespoon powdered gelatine

* 1Y tablespoons chopped tarragon
* 2 tablespoons chopped parsley

* [ tablespoon chopped chervil

ﬂ?ﬁ*
M Sreperation:

1. Pour 2 pint water into a large saucepan and note the level. Discard the
water.

2. Pour the fish stock, wine and wine vinegar into the saucepan. Add the
chopped shallot and the ground pepper. Bring to the boil, stirring occasionally.
Keep boiling this mixture until only about 8 fl oz (%2 pint) is left. (The liquid level
is has reduced to the mark made earlier). Take it off the heat.

3. Pour 3 tablespoons of cold water into a smaller saucepan. Sprinkle the
gelatine onto the water and leave to swell for 5 minutes. Then very gently heat the
gelatine to dissolve it. As it starts to dissolve pour a little of the fish stock mixture
into the gelatine and really mix it well. When it is well mixed, pour this gelatine
mix into the large saucepan with the fish stock mixture. Stir to mix then leave to
cool.

4. Grill the trout under a high heat for about 4 minutes each side. They are
ready when the flesh turns opaque and is easily opened up with a fork. Leave to
cool, then remove any skin or bones that were left from the cleaning.

5. When the trout are cool, flake off the flesh and put into a bowl. Add the
herbs and mix well by carefully folding them together. (Stirring these dry
ingredients will break up the flesh).

6. Now pour into the bowl that contains the trout/herbs the cooled fish
stock/gelatine and stir to mix. When mixed pour into a loaf tin or bread tin (about
77 x 3% inches). Cover with cling film or foil and place in the refrigerator for at
least 4 hours before serving.
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7. When you are ready to serve — it can be difficult to turn out the wonderful
looking trout jelly — so dip the loaf tin into hot water for a few seconds (it just
starts to melt the jelly in the tin). Turn this out onto a serving plate and garnish
with a few sprigs of parsley.

* 8oz of all-purpose flour with 3 teaspoons baking powder
* 1 oz (Y4 stick) of butter or margarine.

* U, pint of sour cream

* One beaten egg

* Pinch of salt

7V,
@ (
s.:.\

@f reheat the oven to 400F

Sift the dry ingredients together and then rub in the butter. Pour in the sour
cream and then the beaten egg in the center of the mixture and mix to obtain a soft
elastic dough. Turn out onto a floured surface and roll out to about 2 inch thick.
Prick all over with a fork and cut into small rounds with a cutter about 1'% inches
in diameter. Bake in the preheated oven for 10-15 minutes.

Scones are delicious if served warm. Cut in two and spread with butter
and/or jam (preserves) to add even more flavor and moisture.
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* 3 cups finely
shredded green
cabbage

* [ onion, finely
chopped

*1/4 cup

water™® 6 cooked
potatoes, mashed or 4
cups prepared instant
mashed potatoes
(prepared according
to directions on
package)

* 1/4 cup milk

* 1/4 cup butter or
margarine

* Salt and freshly
ground pepper to taste

lace cabbage, onion, and water in a saucepan or Dutch oven and
quickly bring to a boil. Reduce heat, cover, and simmer about 8§ minutes until
tender. Do not overcook.

2\ \13
K‘\ \

* 8 Shallots

* One pound Mixed Mushrooms
* [ quart of fresh Chicken Stock
* 7 ounces Couscous

* 4 Pheasant Breasts

* Seasoning to taste
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and slice the
shallots, place in
a pan with a little
oil and cook for
5 minutes with a
little color. In
another pot, put
chicken stock on
and bring to boil,
trim and chop the
mushrooms,
keep the
trimmings.  Put
the mushrooms
R pan it
the shallots and cook for a further 5 minutes. Put the couscous into a large bowl,
add the mushroom and shallot mixture, pour just under half of the boiling chicken
stock and leave for 15-20 minutes, stir occasionally with a fork.

Season the Pheasant breasts, place them into the stock together with the
mushroom trimmings and poach gently for 7-12 minutes, remove from the stock
and keep warm. Reduce remaining stock down and pass through a sieve to remove
mushroom trimmings and add a little olive oil and red wine vinegar to create a
warm vinaigrette sauce.

Check couscous for seasoning and place onto heated plates, top with
Pheasant Breasts, spoon vinaigrette around and serve.

* [ pound red rhubarb

* Sugar

* 4 tablespoons butter, preferably unsalted

* 12 slices good-quality white bread, crusts removed
* 2 cups cream

* 1 cup milk

* 4 extra large free-range eggs, beaten lightly

* | teaspoon pure vanilla extract

* 3/4 cup plus 2 tablespoons sugar

* [ tablespoon extra sugar, for sprinkling on top of pudding
Garnish:

Lightly whipped cream
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YOU WILL NEED
A deep 8-inch square or round baking dish
A water bath or roasting pan

@ut the rhubarb into 1-inch pieces. Put into a dish and sprinkle with
sugar. Let macerate for an hour.

Butter the bread. Arrange four slices, buttered-side down, in one layer in the
buttered baking dish. Scatter half the rhubarb over the bread, and cover with
another layer of bread, buttered-side down. Scatter the remaining rhubarb on top
and cover with the remaining bread, buttered-side down.

Whisk together the cream, milk, eggs, vanilla, and sugar in a bowl. Pour the
mixture through a o i W
fine strainer over ' ;
the bread.

Sprinkle the
extra spoonful of g
sugar over the top. ©
Let the mixture |
stand, covered |
loosely, for at least
1 hour or
refrigerate
overnight. Preheat
the oven to 350°F.

Bake in a
water bath. The
water should be
boiling and should come halfway up the sides of the baking dish in the middle of
the preheated oven, for about 1 hour or until the top is crisp and golden. Serve the

pudding warm, with some lightly whipped cream.
https://traditionalcelticcuisine.wordpress.com/
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