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BBenenmne

Meradopa sSBIICTCS YacTBIM SBJICHHEM B HaIlled pedu. MbI HCIIOIB3yeM ee
U MpUAYMBIBaEM He3aMeTHO i ce0si. Takoe cpencTBO BhIpaXKeHUs AeNlaeT peyb
Apue, KpacHuBee, SMOLMOHaNbHee W OoJiee oOpasHoi. [lo mpuHIUMITY aHAIOrUU
CO3/1aI0TCSI HOBBIE JIEKCUUECKUE KOHCTPYKIMH, KOTOPBIE OBICTPO BCTPAUBAIOTCS B

o0uxo.

B mHameit pabote Mbl paccmarpuBaeM Meradopy € TOYKHA 3PEHUSA
KOTHUTUBHOM JIMHTBUCTHKMA B KYJIMHApHOM JuCKypce. B coBpeMeHHOM Mwupe
MeTadopa MOHUMAETCSI KaK MEHTaIbHBIN MPOIIECC B X0J1€ KOTOPOTO BBISIBJISIOTCS
CXOJCTBA MEXKIY Pa3JIMYHLIMU SIBJIEHUAMU W mnpenmeramu. ClienoBaTelbHO,
Metadopa SABISIETCS PE3YIbTATOM HAIET0 JKU3HEHHOTO OIBITA, TaK Kak
OCHOBBIBAETCSI HA MOJYYECHHBIX 3HaHUSIX. B mocienHee Bpemsi sI3bIKOBBIC SIBJICHUS
paccMaTpuBAIOTCS C TOYKUA 3PEHHUS aHTPOIOJIOTHUYECKOTO I0JIX0Ja, TO €CTh B
TECHOM CBS3W C CaMHUM dYejoBeKoM. McciemoBanus crnenuduku HalMOHAIBHOMN
MeTapopuueckol KapTHHBI MHpa TO3BOJSIIOT TMOJYYUTh TNPENCTABICHUE O
dbopMHUpOBaHUU KOHIIENTOB B CO3HaHUU Jntojael. KymuHapHbIil TUCKypC, WM Kak
€ro €IIE Ha3bIBAlOT — TJIFOTOHUYECKUM WIA TaCTPOHOMHYECKUH, CBSA3aH C
KyJIbTYpOW MPUTOTOBJICHUS U MOTpeOseHus: nuiyd. Ha ceromHsmHuii 1eHh TeMa
MATAaHUSI 3aHUMAET BAKHOE MECTO B KOMMYHHUKAIIUU TaK KaK YEJIOBEK KaXKIbIi
JIeHb TIOTPEOJSIET THUILy W MHOTHE JIFOJIHM 3aTyMBIBAIOTCS O TMPABWIHHOCTH M

pa3HOOOpa3uu CBOETO TTUTAHMS.

[lonynsspHOCTH KyJIMHAPUHX PACTET U3 Toja B roJ. [IoucKu HOBBIX pPELENTOB
00yCJIOBJIEHBI Pa3HBIMU 1IENISIMU: COATAaHCUPOBAHHOE MUTAHKUE TIO MPEAMTUCAHUSIM
Bpada, CIOPTUBHOE NUTAaHWE, JUETUYECKOE IHUTAHUE [UII CHWXKEHUS BeECa,
BererapuaHckue Omoma u T.4. B CBSI3M C 3TuUM, MOABIAIOTCS pasHOOOpa3HbIE
KyJIMHApHBIC MIPOTPaMMBbl Ha TEJCBUACHUHU, TJe MPOodeCcCHOHATbHBIC TIOBapa WIH

IIPOCTLIC ILOMOXOSHﬁKPI paCcCKa3bIBAlOT O IIPUIOTOBJICHHUU COBI. Tema nmuTaHnus u



JUIIIHEIro BECa 4acTo O6CY)K,Z[EICTCH B Pa3JIMYHbIX TOK-IIOY, @ TAKXKC, 0oJIBIIIOE

KOJIMYECTBO JIIOJICH BEAET BUAC00JIOTH O KYyJIMHAPUU B UHTEPHETE.

AKTYaJIbHOCTh TeMbl OOOCHOBBIBAETCSI HOBBIM METOJOM K H3YUEHUIO
Metadopsl B pamMKax pa3HbIX JUCKYPCOB (MOJMTHYECKOTO, CIOPTUBHOTO,
TYPUCTCKOTO, MY3bIKaJIbHOTO U JIp.) HA OCHOBE KOTHUTUBHOTO NMOAX0/1a. JlaHHbBIN
NOAXOJ SBIIETCA OJHUM W3 TEPCHEKTUBHBIX TEHACHLUUNA B COBPEMEHHOU
KOTHUTUBHON JMHrBHCTHKE. Takxke wu3ydyeHue meraopuuecKux Mojiesen

MO3BOJISIET JIYUIIIe PACKPBITh 0COOCHHOCTH aHTJIMACKOTO SI3bIKA.

O0BbeKTOM JaHHOTO MCCJIEAOBAaHUA SBIIETCS KYJIMHAPHBIA THUCKypc. B

Ka4yecTBE MpeaMeTa BhICTynaeT Meradopa.

He.]'lblo pa6OTBI SIBJIICTCSA BBISBJIICHHE HamOoJee PCUPC3CHTATUBHBIX

MeTapopHuyecKX MOJIENEH B KYJIMHAPHOM JUCKYpPCE.
B cooTBeTCTBHMM € MOCTAaBICHHOM LIENBIO, MbI BBIJACIIMIM OCHOBHBIC 3a/1a4M:

- 03HAKOMUTKCSI C TeOpHE MeTadOphl, PACKPHITh MOHSITHE KOTHUTUBHOM

metadophl;
- PACKPBITh MOHATUE «TUCKYPCH;
- paccMOTpPETh 0COOEHHOCTH KYJIMHAPHOTO TUCKYPCa;

- IPOCMOTpETh BUieomarepuai Ha YOUT ube-kaHaire BCEeMHPHO-U3BECTHOTO

kyauHapa Jxeiimca OnmBepa;
- COCTaBUTb CJIOBapb MeTadop;
- KJ1accu(UIMPOBATh U ONMKUCATh MeTaPOPUIECKUE MO/IEIIH;

- BBISIBUTH HanOoJiee 1 HauMEHee HCIIOJIb3YCMBIC MCTa(l)OpI/I‘ICCKI/Ie MOACIIN

B AHI'JIOA3BIYHOM KYJIMHAPHOM JHUCKYPCE;

- pa3paloTaTh YIIPaXXKHEHUS K 3JIEKTUBHOMY KypCy IO aHTJIMHCKOMY SI3BIKY.
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B nanHO# paboTe MCTMONIB30BAaHbBI CIEAYIONME METOAbI HCCAETOBAHUS —

METO/I CIUIONIHOM BEIOOPKH, aHAIN3, KJIaCCU(PHUKAIINSA, OMMCAHUE, MOJICIMPOBAHHE.

MaTepnaJmM HCCIICAOBAHUA TIIOCIYXXHMJIIM QaHIJIOA3BIYHBIC BHUACO3AIIMCH

pelenToB NPUroToBIeHUs eabl oT Jxeiimca OnmBepa.

IIpakTn4yeckasi 3HAYMMOCTD 3aKIFOYAETCS B BO3MOKHOCTH UCTIOJIb30BaHMS
MarepualioB HMCCJIENOBaHUS B KypcaX CTWIMCTUKA aHTJIMHACKOTO SI3bIKA,
JIEKCUKOJIOTUH, KYJIbTYPOJIOTHH, a TAKXKE B MEPEBOTUECKON IPAKTUKE U HA YPOKAX

HHOCTPAHHOI'O A3bIKA.

B cTpykTypy paboThl BXOAST BBEACHUE, TPH TJIaBbl, BEIBOBI, 3aKIIFOUCHUE,

oubmorpaguyueckuil CIMCOK U MPHUIIOKEHHE.

Bo BBeneHuM mnpencTaBIEHBl OCHOBHBIE IApaMETPbl HUCCIIENOBAHMS
aKTyaJIbHOCTb BBIODAHHOW TEMBbI, OIpPEACNCHbl OOBEKT, MPEIMET U METOMIbI
WCCJIEIOBAHMs, IIOCTABJICHBl LEMM M 3aJadd, PACKPBIBACTCSA NPAKTHUYECKAS

3HAYUMOCTD, IIPCACTABIEICTCA MaTCpUall, HCHOJ’IL3Y€MHI>1 B XO0A4€ UCCIICOOBAaHUA.

B nepBoi ryaBe paccMarpuBAKOTCS pa3Hble NOAXOJABl K HW3YYEHUIO
MeTaQopbl Kak 3a pyOeKOM, Tak U B OTEUECTBEHHOU JIMHIBUCTUKE, a TAKKE

PAaCKpBIBAETCSI CYIIHOCTh KOTHUTUBHOW MeTa(OpHI.
Bropast riaBa packpbIBaeT NOHITHS AUCKYPC U KyJIMHApHBIA JUCKYPC.

Tperbst rnaBa cOIEPKUT aHAIM3 YEThIpEX MeTahOPUUECKHX MOJIENeH,
OCHOBaHHBIII Ha COCTaBJICHHOM HaMmH cioBape Meraop. JlaHHas riaBa
JEMOHCTPUPYET M PACKpPbIBACT 3aMbICIBI META()OPUUYECKUX NEPEHOCOB B

AHTJIOA3BIYHOM KYJIMHAPHOM JUCKYPCC.

B 3axmouenun MMOABOJATCA UTOI'M O IMPOACIIAHHOM HCCJICAOBAHHU.



[Mpuno>xenue 1 Brimouaer B cedst quarpammy «HacTOTHOCTh YIOTpPeOIeHHS
MeTahOPUUECKIX MOJENEi», KOTopas IMO3BOJISET MPOCISIUTh aKTHBHOCTh HX

HCIIOJIb30BaHUA B pCUH.

[Mpunoxxenne 2 coaepkuT cloBapb Meradop, aHATM3UPYEMBIX B XOJ€

HaImECro ucCiacaoBaHusd.

[Ipunosxxenre 3 COCTOUT U3 YNPAKHEHUW HAIMPABJIECHHBIX HA MPAKTHYECKOE

IIpUMEHEHHE MeTadOPHI.



I'maBa 1. Teopust metagopbi
1.1 Onpenesienne MeTaopsl ¥ NOAXOABI K €€ U3YyYEHUIO

B HacTosiiee BpeMs CYIIECTBYET MHOXKECTBO Pa3HBIX TPAKTOBOK MOHSATHS
metadopsl. Hampumep, TonkoBbeiii ciaoBaps Oxerosa m IlIBemoBoit 0OBICHSET
MeTadopy CICAYIONMM 00pa3oM: «BHJ TpoIlla — CKPHITOE 00pa3HOE CpaBHECHHE,
Yo 100JIeHrEe OTHOTO MPEMETa, SIBJICHUS IPYyTroMy, (Harp. Jaia ObITHs), a TAKKe
BOOOIIE 00pa3HOE CpaBHEHHE B pPa3HbIX BHUAAX HUCKYCCTB. B JIMHIBHCTHKE:
nepeHocHoe ynotpeoieHue cioBay [11,c.735]. Tlepoe ompeneneHue Metadopbl
Opl0 TpemokeHo ApwuctoteneM B Tpakrate «llostmkan: «Meradopa —
IIepEeHeCeHUE CI0Ba ¢ M3MEHEHHBIM 3HAYSHHEM U3 POJIa B BUJ, WM U3 BUIA B PO/,
WIM U3 BUAA B BUJ, WIK 10 aHanoruw» [2,c.10], HHBIMU CIIOBaMHM, 3TO IEPEHOC
3HAYCHHWSA, OCHOBAHHBIH Ha CXOJCTBE. ApPHCTOTCIIb TaKXKE CUHTA, YTO
CIOCOOHOCTD MOAMEYATh CXOCTBA SBJIsIeTCS npu3HakoM TainanTta [2,¢.13]. Chepor
PUTOPUKHU M MMOSTUKK OH OTIPEIEISLT POJACTBEHHBIMU IO OTHOIICHUIO K MeTadope.
B aHTHYHOM mepuoje MPOMCXOJUT pPaCIBET M3Yy4eHHs] MeTadopbl, HO TOCIHe
ylagka pPUTOPUKK CIIeAyeT | YINaJAoK uHTepeca Kk Meradope. B Hayke
ynoTpeOJsieHue Metaop ObLIO 3anpenieHo, T.K. MOTYT BO3HUKHYThH IMyTaHWIIA U

HEOTHO3HAYHOCTh CYXKIECHUM.

B 20-m Beke MpOUCXOIST CYIIECTBEHHbIE M3MEHEHHUS MPEICTaBICHUM O
metadope. B niepBoii nmonosune 20-ro Beka Metahopy HAUMHAIOT paccMaTpUBaTh
KakK LIEJIOCTHBIN U HEOTHEMJIEMBIN JIEMEHT PE€UYU, OJHAKO, €€ IPUPOJa OCTABAIACH
HEpacKphITOM 10 KoHIA. Bo BTOpoit mosoBuHEe 20-r0 BeKa MeTapOpUYECKHE
MPOIIECCHI TUIOTHO CBSI3BIBAIOT C YEIOBEYECKUM CO3HAHUEM, T.€. YUEHBIE CTaIU
paccmarpuBath Oojiee TJIyOOKHE TMPOILECChl CO3HAHHWS, KOTOpPHIE CTOAT 3a

MeTahopHU3aIUCH.

[oBeimeHHBIN HHTEPEC K MeTadope ObLI BBI3BaH YaCThIM €€ MPUCYTCTBUEM
B TEKCTAaX pPa3HbIX BUJOB OT MOATHKM 1O HAy4YHBIX SI3BIKOB. Be3gecylmHocCTb

MeTa(i)OpI)I HMMCJIa 1 CBOM OTPHULATCIbHBIC CTOPOHBI: I'PAHUIIbI €€ MCIIOJIb30BaHUA
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CTaii HedeTkue. Metadopoil cTamu Ha3bIBaTh JHOOOM CHOCOO KOCBEHHOTO U
00pa3HOTO BBIPAKCHHUS CMBICJA, OBITYIOIIUN B XyI0XKECTBEHHOM TEKCTE W B
n300pa3UTENbHBIX UCKYCCTBaX — JKUBOMUCH, KuHemMarorpade, reatpe. OCHOBHOE

HaIIpaBJICHHUC B TCOPHUU — BBaHMOHeﬁCTBHG Hﬂeﬁ.

A. Puuapac ytBepxaal, 4yTo 0 3TOro «K Meradope OTHOCHIIMCH KaK K
Oe3aenylike 1 ykpameHuio». OH MoJIBepracT COMHEHHUIO 3aMeYaHusi ApUCTOTENs
U BbIIEISIET 3 MOPOYHBIX MOCBHUIKMA, KOTOPBIE, IO €r0 MHEHHIO, MEIAd TOMY,
4TOOBI «M3yYEHHUE 3TOTO BETMKOTO UCKYCCTBA 3aHSJI0O HAJJIEXkKAIlIEe MECTO B HallleH
HayKe ¥ TOIUI0O — W B TECOPUHU U B MPAKTUKE — 10 Hy)XHOMY myT» [2,¢.44]. TTo
MHeHHI0 Puyappaca, meradopa sBIsSE€TCS OOBIACHHBIM SIBICHHEM, a BOBCE HE
OTKJIOHEHHEM B HCTOJb30BAaHUU SI3bIKA WM MPU3HAKOM OJAPEHHOCTH YEJIOBEKA.
JIroOo¥ demoBeK co BpeMeHEM OOydJaeTcsi HCKYCcCTBY MeTadopsl, KoTopasd,

OYyKBaJbHO, IPOHHU3BIBACT HAIILy PEUb.

CormacHo  HOBOM  Mojaenun  Mmeradopa  paccMarpuBaercs  Kak
B3aUMOJIeCcTBUE Uie. A. Puuap/ic, KOTOpbIU ABJISJICS OJHUM U3 MIpeCTaBUTENCH
TEOPUU B3aUMOJICUCTBHUS, MOJIAral: KOTrJa MbI HCIOJb3yeM Meradopy, y Hac
NPUCYTCTBYIOT JIBE€ MBICIHM O JIBYX Pa3JIMYHBIX BeEllaX, NMPUYEM 3TU MbICIU
B3aUMOJICCTBYIOT MEXAY CO00Ml BHYTPH OJIHOTO €IUWHCTBEHHOTO CJIOBA WJIH
BBIP@XKEHHUS, Yb€ 3HAUEHHME KaK pa3 U €CThb pe3yJbTaTr 3TOr0 B3auMOJCHCTBUS
[2,c.46]. Makc bmsk mpuaepxkuBaercst Toi ke Teopuu. OH CUUTAL, YTO «OHA
(Teopusi) NMILIEHA TJIABHBIX HEIOCTATKOB CYOCTUTYIIMOHAILHON M CPaBHUTEIHHOMN
TOYEK 3pEHHUs] U MPOHHUKAET B CYTh YHoTpeOsieHHs MeTaop M IpaHULl camMoro

9TOT0 MOHATUSY [3,¢.162].

VYuensle B. Onpumx, M. Xoctep cunrtanu, 4To BOOOpakeHUE 3TO OCHOBA
17151 mocTpoenus metadopsl. biaromapst meradope mosSBIAIOTCS 00pa3bl B HAIIIEM

CO3HAaHHH.



[1. Puxép npeasoxun Ipyryro Mojaeiab MeTadopsl, KOTOpas OCHOBBIBACTCS
Ha mpolieccax BooOpaxeHus U ouryiieHus. OH HacTauBaeT Ha CEMAaHTUYECKOM, a
HE IICUXOJOTMYECKOM NOHUMAaHUM 3TUX npoueccoB. COrjgacHO €ro MHEHHUIO
«teopusi Mmeradopbl TUINA TOW, KOoTOpyro pa3zBuBaim A. A. Puuapnc B kHure
«Dunocodus puropukm», M. bik B padote «Mojienu u meradopb» U Ipyrue, He
MOXET JIOCTUYb LIENH, HE UCIIOJb3Ys MPOIECCOB BOOOPAXKEHHUS U OIILYLICHUS, TO
€CTb HE MPUMNMCHIBAS CEMAHTHUYECKOM (YHKIMM TOMY, YTO KaXETCs CKOpee
IICUXOJIOTUYECKUMH  XapakTepUCTUKaMH, U, TakuM o0pa3oM, HE Kacasch
HEKOTOPBIX  COMYTCTBYIOIIMX  (aKTOPOB, BHEIIHMX [0 OTHOILICHUIO K

uHPOpMaTUBHOMY APy MeTtadops» [4,¢.417].
1.2 MeTadopa B cBeTe KOTHUTUBHO JIMUHT BUCTHKH

C cepenunsl 70-X TOA0B MPOUCXOIUT MPOLECC KOTHUTUBHOW PEBOJIIOLINMHU
(cognitive revolution), KOrHUTHMBHOrO MOBOpOTa (cognitnve turn), KOTOPBIM
MOJIOKWJI HAa4YaJ0 BO3HUKHOBEHUIO KOTHUTHUBHOW HAyKu (KOTHUTOJIOTHH,
Korutosoruu). O mosIBJICHUN KOTHUTUBHOM JIMHTBUCTUKU O(UIMATIBHO 0OBSIBUIN
B 1989 roay nHa cumnosumyme B [lyiicOypre. KOTrHUTHBHYIO JMHIBUCTHUKY
uccienoBam Takue ydenole kak: Jk. Jlakodpd, M. JIxoncon, M.Tepnep, Y.
dummmmop, 2. MakKopwmak, P. Jxskennodd, P. Jlanrakep u npyrue. 3arem
KOTHUTHBHAs JIMHIBUCTHUKA MOJy4YWIa OTKIMK M JalibHEWIee HCCIEIOBaHHE B
oTeuecTBEHHOW Hayke. B Poccum ee wm3ydyeHuem 3aHumMamch yuensie: H.JI.
ApytionoBa, B.M. Kapacuk, .0. JoOpoombckuii, E.C. Kybpskosa, E.B.
Paxumuua, H.H. Bonaeipes, 10.C. CrenanoB, B.B. IlerpoB, A.H. bapanos wu
IpyTHe.

Ha meradopuuHOCTh MBINUICHUS YKa3blBaM MHOTHE yueHble: @. Hure,
M. bk, A. Puuapac, I1.Puxép, M. bupncim, 3. MakKopmak, 3. Kaccupep, X.
Oprera-u-I'accer, u npyrue.

X. Optera-u-I'accer : «Metagopa — HE0OXOAMMOE OpPYIAUE MBIILICHUS,

dbopma HayuHOM MBICTHY [5,C.68].



[1. Puxép: «...q yTBEepKaar, 4TO OIIYIICHHUE, TaK K€ KaKk ¥ BOOOpaXEeHHE,
CyTh TOJJIMHHBIC KOMIIOHEHTHI MIPOIIECCa, OMMMCAHHOTO B TEOPUHU MeTadoPhl Kak

B3auMoIeHCcTBU» [4,¢.416].

O.MakKopwmak: «Ilyrem omnpeneneHHbIX MEpapXUUECKH OPTAHW30BAaHHBIX
ONEpalii YEJIOBEYECKUH pPa3yM COIIOCTABIISIET CEMAaHTUYECKHE KOHLENTHI, B
3HAQUUTEIIbHOW CTENEHW HECOINOCTaBUMBIC, YTO W SBISETCS IPUYMHOU

BO3HHMKHOBEHHUsT MeTadopri» [6, ¢.358].

5.MakKopmak B cBoeil padote «KorautuBHas teopust metagopsn» [1990]
paccmarpuBai Meradopy Kak Mo3HaBaTeIbHBIN MPOLIECC, UTO CTaI0 OCHOBOM AJis
KOTHUTUBHOTO monaxona k wMeradope. CormacHo yoexnenuro MakKopwmaka,
CYIIHOCTh MeTadopu3alud COCTOUT M3 JBYX IHPOILECCOB: KOTHUTUBHOIO H
CEMAaHTUYECKOTO WM WHBIMH CIIOBAMM — B OCHOBE CEMAHTHYECKOI'0 Mpolecca
JIEXKUT MPOIeCC KOTHUTUBHBINA. MeTadopa npeoaraer onpeaeaeHHOe CX0ACTBO
MEX]y CBOMCTBaAMHU €€ CEMaHTUUYECKUX peepeHTOB, IOCKOJIbKY OHA JI0JDKHA OBITh
MOHSITHA, a C IPYroi CTOPOHBL, — HECXOACTBO MEX/1Y HUMH, TOCKOJIbKY MeTadopa

NpHU3BaHa CO3/1aBaTh HEKOTOPBIH HOBBIN CMBICI [6, ¢.359].

JIx. Jlakodd u M. [[xoHCOH B KHHTe « MeTagopsl, KOTOPHIMU MBI JKHBEM»
CUCTEMATU3UPOBAIY U3ydeHUE MeTa(OPHI C TOUKU 3PEHHSI KOTHUTUBHOTO TIOIX0/1a
U BbIBeM MeTadopy 3a mpenessl s3bikoBoi cdepsl. [lo ux MHeHuto, meradopa
MPOSIBISIETCS HE TOIBKO B S3BIKE, HO M B MBIIUICHAM | jeiicTeun’. Ha mpuvepe
noustusi «KARGUMENT» (cniop) u meradopuueckoro nousitus ARGUMENT IS
WAR (cnop — 310 BoitHa) Jlakodd u [xoHCOH mokazanu kak MeTapopuyeckoe
MOHATHE YIIOPSA0YUBACT NESITEILHOCTh JroaeH. JlanHas Meradopa cmocoOCTByeT
OCMBICJICHUIO HAIlMX JEMCTBUU BO BpeMs CIOpa, T.K. moHsATHe cioBa «CITOP»
YAaCTUYHO BOCHPHUHUMAETCS KaK BOMWHA. JlaHHBIM NOpUMEP IMOKA3BIBAET, YTO

MeTadopa He OTPaHMIHUBACTCS TOJBKO SA3BIKOM, a CaMO MBITITICHHE METapOPHUUIHO.
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KoruuTuBHasE JMHTBUCTHKA 3aHUMAETCSl MO3HABATEIbHBIMU MPOIECCAMH,
CBSI3aHHBIMHU C SI3BIKOM. B OCHOBE MO3HAHUS JIEKAT KOTHUTUBHBIE MPOIIECCHI
KOHIIETITyaJIM3alui U Kareropuzauuu. [Ipy KoHUENTyanu3amuu MPOUCXOIUT
rpyNnupoBaHUE 3HAHUM B HEKUE OJIOKM — KoHIEenThl. [lpu kareropuzamnmu
KOHLIENTHl OOBEAUHAIOTCS B KaTteropuu. KoHuenT — 3To KBaHT 3HaHuUsA. YenoBek
MBICIIUT W OOIIaeTcss KOHIICTITAaMHd B BepOalbHOW WM HEBepOaIbHOUW dopme.
Meradopa 0061a1aeT KOHIIENITyaTbHBIMA CBOMCTBaMH. B COOTBETCTBUU ¢ Teopuei
KOHLIENTYaIbHOU MeTaopbl OCHOBY MeTaopH3aliil COCTaBISIET TPOIIECC
B3aMMOJICUCTBUS MEXIY CTPYKTYpaMu 3HaHWU ((ppeiMamMu W CIIEHApPUSIMH) IBYX
KOHIICTITyaTbHBIX JOMEHOB - 00JIacTH-UCTOYHMKA (Source domain) m obJsacTH-
muireHu (target domain). TlonstuitHas 00acTh LEIM MPEACTABICHA TOHITHIMH,
KOTOpPBIE TPEOYIOT OCMBICJIEHUS, 00JaCTh MCTOYHUKA COCTABIIAIOT MOHSTHUS, C
MOMOIIBIO KOTOPBIX MPOUCXOIUT OCMBICIEHUE HOBOTO.

KoruutusHas meradopa COOTHOCUTCS € MPOLECCaMU MPOUCXOAIIMMU Ha
YpOBHE aKTUBAIIMX HEUPOHHBIX CBA3EH, a KOHLENTyallbHasi MeTadopa — C ypOBHEM
MBIIUIEHUS B MOHATHUSX, CYKIECHUSAX, YMO3aKIIOUEHUsAX. Ee JTIOKyc 3TO yMCTBEHHas
NEATEeIbHOCTD, TOHATUMHOE MBIIIUICHHUE.

C cepenunbl 90-x romoB 20 Bexka M.Tepuep m X.DokoHbe HAYMHAIOT
pa3zpabaThiBaTh TEOPHUIO OJICHAMHIA WIM TEOPUIO KOHIICTITyalbHOW HMHTETrpallvu.
ABTOpBI JaHHOW TEOPUM B OTIMYME OT TEOPUH KOLENTyaJbHOU Meradophl,
CUUTAIOT, YTO MPSAMOE NPOEHUPOBaHUE O00JIACTU-UCTOUYHHKA Ha 00JIACThH-LIENb
MOYTH HHUKOT/A HE MPOUCXOIHUT. MBI UMEEM JI€JI0 C MEHTAIbHBIM IPOLECCOM
BBICOKOM CTEIIEHU MHTErpaluu U BooOpaxenus. [Iporecc OieHuHra 3aKIr04aeTcst
B CMEIIEHUM KOMIIOHEHTOB MEHTAIbHBIX MPOCTPAHCTB, PE3YJIbTATOM KOTOPOIO
ABJSIETCS CO3JIaHHME€ HOBOTO MPOCTPAHCTBA, SBISIIOMIETOCS CAMOCTOSTEIbHOM
cTpykTypoi. TepHep u @OKOHBE paccMaTpuBalOT 4 MEHTAIbHBIX MPOCTPAHCTBA, a
HE 2 JO0MEHa KaK B TEOPHUHM KOHIENTyaIbHOW MeTadophl: 2 HMCXOIHBIX
npocTpancTBa (iNput spaces), ooGiee mpocTpaHcTBO (JENEric Space) u cMeIaHHOe

npoctpanctBo (blended space or Dblend). OO6mee npocTpaHCTBO SBISETCS
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OCHOBAHUEM JJIS1 POXKACHUS MeTaOPHI U COACPIKUT AOCTPAKTHBIE FIEMEHThI TaKue
Kak poiu, ¢ppeiMbl U cxeMbl. JJaHHOE IPOCTPAHCTBO COAEPKHUT 3HAHUSA, KOTOPHIE
SBISIIOTCS  OOUIMMHU JJIi UCXOJHBIX TPOCTPaHCTB. B OJeHae mNpoucxoaut
«TEPEMEIIMBAHNE» AIIEMEHTOB HMCXOJHBIX TMPOCTPAHCTB U B UTOTE IMOJIydaeM
HEKYI0 KOHIIENTYaJIbHYIO CTPYKTYPY, COXPAaHMBIIYIO CBOWCTBa HCXOJHBIX
NPOCTPAHCTB, HO B TO JK€ BPEMs HE3aBUCUMYIO OT HUX. B COOTBETCTBUM ¢ Teopuen
KOHLENTyalbHOW HWHTerpauuu oOpa3oBaHue OJeHAa NpoXoauT 3  JTama:
nocTpoenue (COMPOSItion) - BeIeIeHHE B BXOIHBIX IPOCTPAHCTBAX HEOOX0 IUMBIX
IUTA TIOCTPOCHHMS OJIeHIa 3JIEMEHTOB, 3aBepiueHue (Completion) - moakmouenue K
c(hOpMHUPOBAHHON CTPYKTYpE KOHTEKCTYaJbHOTO COJAEpXk aHUs, OECCO3HATENHHO
BKIIFOYaeMOTro B OJieHa, CcoBepineHcTBOBaHue OsieHna  (elaboration) -
nepedopMaTupoBaHKUEe AIIEMEHTOB B OJICHJIE C Y4€TOM HOBOT'O KOHIENTYaJbHOTO
COJICpKAHUS.

TpakToBKa KOTHUTMBHOW M KOHLENTYaIbHOW MeTadopbl OTEYECTBEHHBIX
JMHTBUCTOB TOT'O BPEMEHH OTIIMYAach OT aMepUKaHCKOW. OOmmMM ObLIO JIUIIb
NPU3HAHKUE CBSI3H S3bIKA ¥ MBITIUICHUS.

[To H.JZI. ApyTroHOBOM KOTHHUTHMBHas MeTadopa BO3HHUKAET B PE3yJbTaTe
CIABUTa B COYETAEMOCTH IPU3HAKOBBIX CJOB (IlEpeHOCAa 3HAUEHUS) U CO3/ACT
IIOJIMCEMHUIO. Koneunsii pe3ynbTart KOTHUTUBHOM MeTadopsbl —
reHepanmsupymomas meradopa, CTUpAOIas B JICKCUYECKOM 3HAUEHUHM CJIOBA
TPaHUIBI MEXKY JIOTUYECKUMU TOPSAIKAMUA M CTUMYJIHPYIOMIAs BO3HUKHOBEHUE
Jgorudeckoi momucemun [8, ¢.340].

B.H. Temus tak e kak H./[. ApyTioHOBa MNpHU3HAET KOTHUTHBHYIO
metadopy s3bikoBoil. CormacHo B.H. Tenus, koruutuBHast meradopa (oHa ke
KOHLIENTyallbHasi) CHOocOOHa 0O0pa3oBBHIBATh «HOBBIE KOHIICMIIMM B OOJIACTH

0003HaYCHHUS HEMTPEIMETHOM neiicTBuTeIbHOCTIY [7, ¢. 193].
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BeiBoabI K riase 1
1) Meradopa wucciemnoBajach MHOTO W C pa3HBIX TOYEK 3PEHHUS.
TpaguurOHHO B TEUEHHE JOITOr0 BPEMEHU €€ U3YUEHHUE CBI3BIBATIOCH C TPOIIAMH

WM CTUWIUCTUYECKUMU (PUTYpaAMH.

2) KorHuTuBHBIA MOAXO0J K HM3y4deHHIO MeTadopsl sIBIseTCS Hawbouee
MOJIHBIM B COBPEMEHHOM si3bIKO3HaHUH. OH omnpenesnsier Meragopy HE KaK TpOTl,
OCHOBHas (YHKIHUS KOTOPOTO — YKpalleHHWE peyd, a Kak (opma MBIIUICHUS U
KOTHUTHUBHBIN Tpoliecc, 6€3 KOTOPOro HEBO3MOMKHO MOJYyYEHHE HOBOTO 3HAHMUS.
JUie  Takoro moAxoJa XapakTepHO CHCTEMHOE pacCMOTPEHHE NPOLECCOB
MeTaopuzanuy, CyTh KOTOPOrO B HCCIECAOBAHUM MEHTAIbHBIX MPOIECCOB

Y CJIOBCKA.

3) C ToukH 3peHHsT KOTHUTUBUCTUKH JTH00ast MeTadopa peanusyeT MepeHoc
CMBICJIA C OJTHOTO CJIOBA HA IPYrO€ WIM MPOEKIUIO 3HAHUM U3 OJTHOU NOHATUHNHOU

00J1aCTH B JPYTYIO.
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I'maBa 2. Metajgopa B KyJJUHAPHOM JTUCKYpCe
2.1. OnpeaesieHue JUCKypca

B nocnenHue JeCATWIETHS TEPMHUH  «JIHCKYPC» B JIMHI'BUCTHKE
UCIIOJIb3YETCS JOBOJIBHO MIUPOKO. CyHIECTBYET MHOXKECTBO OTIPEIETICHNI TAaHHOTO
TEPMUHA W THUIIOJOTMHA OCHOBAHHBIX HA PAa3HbBIX IMOJX0JAX, YTO NPUBOIUT K
pPa3MBITOCTH MOHATUS  «OUCKypc». IlpuumHa MHOro0oOpasusi TPaKTOBOK
3aKJIIFOYAeTCd B TOM, YTO AUCKYPC CONPHUKACAETCS C Pa3HBIMU JUCLUILUIMHAMU
TaKuX, KaK JUHIBUCTHKA, COLMOJIMHIBUCTUKA, STHOTpadus, IUTEpaTypOBEICHHUE,
couuoiorusi, punocodus u apyrue. [loatomy cienyer OTMETUTh, YTO JUCKYPC -
3TO HE MPOCTOE€ KOMMYHHMKATHBHOE SBJICHHME, OO0JIaJaroiee OTIUYUTEIbHBIMU
OCOOEHHOCTSIMHU.

3emr Xapuc OJWH W3 TMEPBBIX BBEN IMOHATHE «JIUCKYpPC». YUEHBIN
ONPENEISIET 3TO NOHATHE KaK MOCJEI0BATENBHOCTD MPEJIOKEHUM, CBA3HAs peUyb
(yCTHasi WM NMCbMEHHAs1), BBIXOJSIIASA 3a PaMKH €IMHUYHOI'O NPENJIOKEHUS U
SBIISIIOIIASACS KyJIbTYpHO-00YyCIIOBIEHHOM.

bosbiion Bkiax B M3y4eHue nNpupoasl Auckypca BHec M. Dyko, KOTOpBIH
OJIUH U3 MEPBbIX BBIBOJUT €r0 M3y4YE€HHUE HA OOIIEryMaHUTAPHBIA YpOBEHb, a HE
TOJIbKO B paMKax (DWIOJOTHH, [I0Ka3aB, 4YTO NpUpoja JoOOro 3HaHUs
JMCKYpCUBHA.

[lossBUBIIMCHh B pamKax JIMHIBUCTHKH, TEOPHUS JHCKYpCa, IMOCTENEHHO
MPUIUIA K PA3TPAHUYCHUIO TTOHATHM «TEKCT» M «Aauckypcy». K mpumepy, B.I.
Bbopo6oTbKO B paboTe «NeMEHThl TEOPUH JUCKYpCa» YKa3bIBAET, YTO TEKCT KaK
A3bIKOBOM MaTepuai He BCErJa peCcTaBisieT cO00M CBA3HYIO peub, T.€. JUCKYPC.
Tekct — Oonee obuiee MOHATHE, YeM OHMCKypc. JuMcKypce Bcerna nmpencTaBiisieT
cO0OM TEKCT, YaCTHBIN CIIy4ail TEKCTa, HO HE JIOOOM TEKCT SIBJISIETCS TUCKYPCOM.
[loaToMy KaTeropusi «IUCKypc» TpeOyeT YyTOUHEHUI, 0COOEHHO B OTHOUICHUU K

CMCKHBIM TCPMHUHAM «TCKCT», «KPCUb» U «AUAJIOT)).
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Jluckypc, Kak KOMMYHHKAaTUBHOE SIBIICHHE - 3TO MPOMEKYTOYHBIN AJIEMEHT
MKy YCTHOUM peUblo, KaK JIeATEIbHOCTHIO, U TEKCTOM, 00Pa30BaBIIEMCS B X0O/I€
obmeHus. J[pyruMu ciioBaMu, TUCKYpPC CBS3aH C PEUEHPOU3BOJICTBOM U 3HAHUEM
pEUYEBOTO TPOM3BEIACHUS, a TEKCT CJICAYeT MOHUMAaTh KaK TOTOBBIM pe3ylbTaT
npoliecca peueBoit nesTenbHOCTH. [JJaHHOe POTUBOTIOCTABIICHUE YCTHOM pevu ee
pe3yibTaTy MPHUBOJHWT K BBIBOJAY O TOM, YTO TEKCT MOJKET TPAKTOBAThCS Kak
JTUCKYPC TOJBKO KOT/1a OH BOCIIPMHUMAETCSI CO3HAHUEM JIPYroTO WHIUBHU/IA.

COOTHOIICHNE MOHATUH «TUCKYPCY», KTEKCT» B «PEUb)» 00CYXTaeTCs JTaBHO.
MHoraa 3T MOHATHS Pa3rpaHUYUBAIOT IO MPOTHBOTIOCTABICHUIO NUCHMEHHbLL
mekcm - ycmuwlil Ouckypc. JlaHHBIA TMOJIXOJ XapakTepeH s (opMalibHBIX
MOIXOI0B U3yUCHUS S3bIKA U PEUH.

Ha ocHOBaHMM TakoTO JElEeHUS HEKOTOPBhIC YUYEHbIE Pa3TPaHUYNBAIOT
ouckypc-amaau3,  OOBEKTOM KOTOPOTO SIBIISIETCS TOJBKO YCTHAs pedb W
nuHeeucmuky (MACbMEHHOTO0) mexkcma. COuoIior U aBTop Teopuu Qpeiimos, .
['oddman He cornaceH ¢ JaHHOU TMXOTOMUEH — TaKOM MOIX0/1 HE paboTaeT B psijie
ClAy4acB, K NpUMEpy, JOKIaJ MOXHO paccMarpuBarh OJHOBPEMEHHO Kak
MUCHbMEHHBIH TEKCT M KaK NyOJMYHOE BBICTYIUICHHWE, T.€. KOMMYHHUKATHBHOE
coObITHE, XOTS W B (opMe MOHOJIOTA, HO TEM HE MEHEEC OTPAKAIOIIEe BCIO
crieruuKy sI3BIKOBOTO OOIICHHSI B JAHHOM THITE JESTEIILHOCTH.

I'. BumoyceH wu3ywyanm QuCKypc Kak mexkcm + cumyayus. Tem cambiM
nudGepeHIMpPOBaB TOHITHA «OUCKYPC» W «MmMeKcm» 3a CUeT BKIIOUEHUS
kateropun «cumyayus». COOTBETCTBEHHO «meKcm» TPAKTOBAICS KaK OUCKYPC
MUHYC cumyayusi.

HekoTopsie TMHTBUCTHI ONIPEACISIIOT TUCKYPC KaK UHMEpaKmueHblli CTiIoco0
pEUYEBOTO B3aWMOJICHCTBHS, B OTIMYUH OT mMmeKcma, KOTOPBIM OOBIYHO
NPUHAISKAT OJTHOMY aBTOPY. JlaHHAS OTIO3UIHS CONMMKACTCS ¢ TPATUIIMOHHON
omnmo3unuent ouanoe - mononoe. Ho takas nuddepeHnmanys saBiseTcsi 10BOJLHO
YCIIOBHOM, T.K. Ouanoe cuuTaeTcsa HauboJiee €CTECTBEHHBIM IPOSBICHUEM

SI3BIKOBOM aKTUBHOCTH. MOHOJIOT MOKHO CUUTATh AUAJTIOTMYHBIM I10-CBOCMY, OH
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BCErJla HampamJIeH K ajapecaTy, peaJbHOMY WM MPEAIojaraéMoMy, Hampumep,
AnbTep-3r0 roBopswmEero. MHOruMe y4eHbIE-JIMHIBUCTBI TaKHE€ KaK DEHBEHMCT,
Beirotckuii, AKyOUHCKUIA U JIp. MUCATHA O JUATOTHYHOCTH CO3HAHMUS, A3bIKA, PEUH.

B.B. bornanoB paccmaTrpuBaeT mexkcm U peyb Kak BUIBI JUCKYpCa, a cam
JUCKYpC KaK BCE, YTO IHUILIETCS U TOBOPUTCS, MHBIMU CJIOBaMH, Kak peueBas
NeATeIbHOCTh. B JaHHOW TOUYKe 3pEeHHMs HET OTPaHWYCHHOCTH NpU3HAKaMU
MoHoNo2uYeckull \ ouanoeuyeckutl, ycmuwlll \ nucbMeHHblil, T.€. BCE TH TCPMHUHBI
HE 00Pa3yIoT OMITO3UIINHA B TUXOTOMHH.

CymiecTByeT TakKe THIOJOTUSI OCHOBAaHHAs Ha MPeIHa3HAYEHHOCTH
JIUCKYypCa, T.€. HA KOO OH OPUEHTUPOBaH. BIIeNsAOT NepCcoHaNbHBIHN (IMYHOCTHO -
OPUEHTUPOBAHHOE 0011ICHME) u WHCTUTYLIHOHAIbHBIN (cTarycHo-
opueHTHpoBaHHOe oOmieHue) tumnbl. Kapacuk B.W. xapakrepuszyer JMYHOCTHO-
OpPUEHTUPOBAHHOE OOIIEHHE CIEAYIOUMM O00pa3oM: «...€CIM HaM XOpOIIO
U3BECTEH COOECEIHUK, €CJIM MBI CTPEMHUMCS HE TOJILKO TepenaTh HEKOTOPYHO
uH(OpMAIMIO WM OKa3aTh OMPENCICHHOE BO3CHCTBUE HA HETO, HO M PACKPHITh
CBOIO AYIYy M MOMBITaTHCS TIOHSATH BHYTPEHHUN MUP ajapecara. Aapecar B TaKOM
OOIIEHN WHTEPECYeT HAaC BO BCEH IMOJHOTE CBOMX XapakTepucTuk» [l4c. 202].
[lpu  cTaTyCHO-OPHUEHTHPOBAHHOM  OOIIEHWH, YYAaCTHUKH KOMMYHHKAIIUU
OTpaHWYeHbl HAOOPOM  POJIEBBIX XaAPAaKTEPUCTHK, BBICTYNAs B  POJHU
MpEACTABUTENICH OMNpe/IeNICHHbIX TPYMI JIoAeH (ydyurenb — YYEHHUK, aJBOKAT —
MOJ3AIUTHBINA, Bpay — TMalMEHT W T.J.). YYaCTHUKM TaKkOW KOMMYHHUKaIIUU
SBJISIIOTCS CTAaTyCHO HE PaBHBIMHU. Takke y4eHBIN BBIACIACT ABE PA3HOBUIHOCTH
MEPCOHATILHOTO JAUCKYpca: OBITOBOM U ObITHIHBIN. [locenHuii, B CBOIO ouepe/b,
NoApa3JeNieTcsl Ha XyHOKECTBEHHbIW M ¢uinocopckuil AUCKypc. bbiToBOM
JIACKYPC «HOCHUT CBEPHYTHIM, «ITYHKTUPHBII» Xapakrep» [14, c. 240]. becena uaer
00 OYEBHUIHBIX BEIaX, 3aICUCTBYETCS pa3TOBOPHas (GopmMa peUm.

CTaryCHO-OPUEHTUPOBAHHBIN JIUCKYPC ele Ha3bIBAIOT
WHCTUTYIIUOHAIbHBIM, T.€. MPUCYIIMNA KaKOMY-IHOO COIMAILHOMY HHCTHUTYTY.

MHCTUTYIMOHATIBHBIN JTUCKYPC TPAKTYETCsl Kak HEKas TUMHMYHAas IabioHHAas
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Pa3HOBUIHOCTh KOMMYHHUKAIIMKA MEXAY JIIOAbMHU, KOTOPhIE MOTYT Ja)Ke HE 3HATh
Ipyr Jpyra, HO JIOJDKHBI OOIIaTBCSA B COOTBETCTBUM C HOPMAaMmH JIaHHOTO
oO1recTsa.

Jna Toro, yToObl M3yunTh cutyauuto oomenus Kapacuk B.U. npennaraer
BBIJICTITH KaTErOPUU JIUCKYypCa:

l.  ywyacTHuUKHM  OOmIEeHHS  (CTaTyCHO-POJIEBbIE W CUTYaTHUBHO-
KOMMYHUKATUBHbIE XapaKTEPUCTHUKH);

2. ycnmoBus oOmeHus (mpecymmmo3unuu, cdepa oOIIEHNS, XPOHOTOI,
KOMMYHHUKaTUBHAs CpeJia);

3. opranuzanus oOuieHus: (MOTUBBI, LIENIM U CTPATETUH, Pa3BEePTHIBAHUE U
YJIEHEeHUE, KOHTPOJIb OOIIEHUS M BApUATUBHOCTh KOMMYHUKATUBHBIX CPEICTB);

4. cnocoObl OoOmeHUs (KaHal U PEKHUM, TOHAIBHOCTb, CTHJIb U KaHP
obmienwust) [14, c. 200].

Hcxoas w3 XapakTepUCTUK PEYH, Mpeiaraetes Kiaccu(ukaius KaTeropuia
JUCKypca:

1. KOHCTHUTYTHBHBIE — TIO3BOJISIIOT PAa3JMYUTh TEKCT OT HETEKCTa
(oTHOCHTENbHAS 0(POPMIIEHHOCTh, TEMATUYECKOE, CTUIIMCTUYECKOE U CTPYKTYPHOE
€IMHCTBO U OTHOCHUTENbHAsI CMBICJIOBAs 3aBEPLICHHOCTD );

2. JaHpOBO-CTWIIMCTHUECKHE — XapaKTEPU3YIOT TEKCThl B IUIAHE UX
COOTBETCTBUS  (YHKIMOHAJIbHBIM  PA3HOBUIAHOCTSIM  pedu  (CTUieBas
NPUHAISKHOCTD, dKAHPOBBIN KaHOH, KJIMIIHUPOBAHHOCTS);

3. CopepxarenbHble — pPacKpbIBAIOT CMBICH TekcTa (00Opa3 aBTopa,
aJ[peCaTUBHOCTh, UHTEPTEKCTyaIbHASI OPUCHTAIINS, HHTEPIIPETUPYEMOCTH );

4. @opManbHO-CTPYKTYPHBIE — XapaKTEPHU3YIOT METO]T OPTaHU3AIUN TEKCTa
(KOMIO3HIHSI, KOTe3Us, WICHUMOCTh) [14, c. 201].

CornacHo I'.A. OpiioBy, MOHATUIO OuUCKYpC TIPUCYIIM CBOMCTBA TEKCTa —
HEeNbHOCTh, CBSI3HOCTb, 3aBeplleHHOCTh. OHO TakkKe paccMaTpuBaeTcs Kak

IpoIIecC 1 KaK pe3ybTaT B BUAC (PUKCUPOBAHHOTO TEKCTA.
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[Ipuoputer ompeneneHuto Ouckypca B JMHIBUCTHKE otnaercs T.A. Ban
Jeliky: «...TUCKYpC — 3TO CJOKHO€ KOMMYHHKATUBHOE SIBJICHHE, BKIIIOUYAIOIIIECE,
KpOME TEKCTa, €€ W OKCTPAIMHTBHCTHUYECKHE (PAKTOpPhI (3HAHUS O MHPE,
YCTAaHOBKH, 1€ aJIpECaHTa), HEOOXOAUMBIC I TOHUMaHus Tekctay [12, c. 7].
JlanHoe ompeneneHrue ObLIO TMOJOXEHO B OCHOBY MHOTHX COBPEMEHHBIX
muHTBUCTHYECKUX paboT. Y T.A. Bam [leiika Takke e€CTb ONpeEacieHue,
TPaKTYIOIlee JUCKYPC Kak COIMaTIbHOE siBJIeHUE: «Iuckypc — 3T0 peueBoil MOTOK,
S3BbIK B €r0 IMOCTOSHHOM JBIKCHHH, BOWparonmii B ceOs BCE MHOTOOOpazme
UCTOPUYECKON DJMOXH, WHAWBHAYAIBHBIX W COIMAJIbHBIX OCOOCHHOCTEW Kak
KOMMYHHUKaHTa, TaK U KOMMYHHUKATUBHOW CHUTyalldd, B KOTOPOW MPOUCXOIUT
obmeHne. B nuckypce oTpakaercsi MEHTAIMTET U KyJIbTypa, KaKk HAllMOHAIbHAS,
BceoOIas, Tak ¥ MHAUBHIyallbHasA, yacTHas» [13, c. 47].

M. Ctab0c¢ BbIfEnsIeT 3 OCHOBHBIE XapaKTEPUCTUKHU JUCKYypCa:

1) B hbopMaTbHOM OTHOIIEHWU 3TO — €AMHUIIA S3bIKA, MPEBOCXOASIIAS 110
00BbeEMY MPEIIOKEHHE,

2) B coJieprKaTebHOM IIJIaHE TUCKYPC CBSI3aH C MCIIOJb30BAHUEM S3bIKa B
COIMAIbHOM KOHTEKCTE;

3) o cBOEl OpraHU3aIy AUCKYpC UHTEPAKTUBEH, T.€. TUAJIOTUYEH.

C mno3unuii yuHrBuctukd peuyu, Kapacuk B.W. omnpenensier auckypc
CICIYIOIMM O00pa3oM: «3TO TMPOIECC >KUBOTO BepOATM3yeMOro OOIICHHUS,
XapaKTEPU3YIOUIUICS MHOKECTBOM OTKJIOHEHHUH OT KAaHOHUYECKOW MUCHhMEHHOM
peud, OTCIoJla BHUMAaHME K CTENEHHW CIOHTAHHOCTH, 3aBEPIICHHOCTH,
TEMAaTUYECKOM CBSA3HOCTH, IMOHATHOCTH pasroBopa sl APYrux jmonaeid» [14,
c.193]. Taxxe Kapacux B.W. 3asBisier 0 TOHAIBHO-)KAaHPOBBIX H3MEPEHHSIX
nuckypca: «['oBOps O TOHaTBLHOCTH JUCKypca, MBI HWMEEM B BHAY TaKHe
mapamMeTpbl, KakK CEpbhE3HOCTh JIMOO HECEPhE3HOCTh, OOMXOIHOCTH JIHMOO
PUTYaTbHOCTh, CTPEMJICHHE K YHHUCOHY JIMOO KOHQIMKTY, COKpaIleHHe JrOo

yBEIIMUEHUE NUCTAHIMKM OOIIEHUsS, OTKpbITOE (MPAMOE) IHOO0 3aByaMpPOBAHHOE
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(KOCBEHHOE) BBIpAKCHUE WHTCHIIMH, HAIPABICHHOCTh Ha MH()OPMATHBHOE JIHOO
daruueckoe oOIeHre. ITH MapaMeTpsl B3auMocBsi3anb» [14, ¢. 194].

B memom, aMCKypc HMeeT MHHHMYM JBa IMOJAXO0Jla K H3yYCHHIO:
GYHKIMOHATBHBIA ¥ QopMabHBIA. DYHKIMOHAIBHBIA MOJAXOJ] MpPH3HACT
B3aMMO3aBUCUMOCTh MEXNY (QYHKIMCH 1 (POPMOIA, a TAKXKE YUUTHIBACT BIUSIHUC
yIoOTpeOJICHUsT S3bIKa HA €ro CTPyKTypy. Ilpu dopMaisHOM MOAX0JE, AUCKYPC
paccMmarpuBaeTCsl Kak JiBa WM HECKOJBKO TPEIJIOKEHHH, HAXOJSIIMXCS B

CMBICJIOBOU CBS3MU.

2.2. OnpeaeneHue KyJMHAPHOTO IHUCKYypca

IIpucTtampbHOE BHHMAHHE K TaCTPOHOMMYECKOM KYJIbType, a TaKxke
U3ydeHHuto obnactu muTaHus nposiBisercs B 1960 — 1970-x rr. um momydaer

pa3paboTky B Tpynax uccienonareneii, kak K. Jlesu-Ctpocc, P. bapt, M. Jlyrnac.

B Hacrosmiee BpeMs CyIIECTBYeT HECKOJbKO HAWUMEHOBAHUN JTaHHOTO
JUCKYypCa: «TracTPOHOMUYECKUNA JUCKYPC», «TIFOTTOHUYECKHH TUCKYPC» WU

«KYJIMHApHBIN JUCKYPCY.

B tepmunosornn A.B. OnsHuya, TIIOTTOHUYECKHH IUCKypc (OT Jat.
gluttonare — ecTh, mMTATHCHA, IOKHUPaTh, OO0BEIATHCA) — OTO JMIHOCTHO-
OPUEHTUPOBAHHBIM TUI KOMMYHHUKAIMM WHCTUTYIMOHAILHOTO  XapakTepa,
HaMpsIMYyIO0 acCOIMUPOBAHHBIA C KoHIentocpepoit «Iluma, ema» [15, c. 168],
UHBIMUA CJIOBaMHU — BHUJ] KOMMYHUKAIIUH, CBA3aHHBIA C COCTOSTHUEM TMHILIEBBIX

pECyYpCOB U Mpolieccamu ux o0pabOTKu U MOTPEOICHUS.

TpaI[I/II_II/IOHHO, K TCKCTaM, COACpKaAIINM TIaCTPOHOMHYCCKYIO JICKCUKY,
OTHOCST TaKOW S3BIKOBOM MaTcpHrall, KaK KYJIMHAPHBIC PCUCITHI, CTATbHU, MCHIO,

9TUKCTKHU, TACTPOHOMHUYICCKYIO TCPMHUHOJIOTUIO U OP.
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ABTOpPOM TEpPMHHA «TIOTTOHUYECKUI siBisieTcst A.B. OnsiHuY, 10 MHEHUIO
KOTOPOTO, JaHHBI TEPMUH KOPPEIUPYET C TOHITHEM TacTPOHOMUU U
COOTHOCHUTCSI C KOTHUTUBHOM CUCTEMOM TIIIOTTOHHUH JIFOOON ATHOKYJIBTYPHI.

B ractpoHoMuyeckoil cucteMe 0co00€ MECTO 3aHMMAaKOT CYOBEKTHI 10
no0bue numm: GepMepbl, OrOPOJIHUKH, MPOU3BOIUTENN PBIObI, Msica U T.4. U
CYOBEKTBI-00pa0OTUUKH (T.€. JIFOJIM, BIIAJCIONINE TEXHOJIOTUSIMHU TOTOBKU €IbI):
nmoBap, mmed-moBap, COTPYIHUKH KyxHU. KynmmHapHBIE CYOBEKTHI (DOPMHUPYIOT
o0pa3 moTpedIsieMol elbl, CIIOCOOBI €€ MTPUTOTOBJICHUS 1 MMOTPEOICHUS, a TAKKE
KAaTeropuu BKyca — BCE€ 3TO IUIOTHO CBS3aHO C KYJIbTYPHBIMH LIEHHOCTSIMU
YyenoBeuecTBa. Takue LEHHOCTH CO3JAI0TCS B COLMAIM3UPOBAHHOM cpene
(pectopan, Oap, xade), rae noBap MNPEACTAET KaK CO3JaTellb WM KOHCTPYKTOP
0J1r0]1a, COMEJIbE KaK 3HAaTOK BUH, OapMEH KaKk KOHCTPYKTOP KOKTEMIIeH, opuirant
KaK WCIOJHHUTENh TMOJAaYM €Ibl M COBETYMK\KOHCYJIBTAHT IO MEHIO (YTO
nonpo0oBath, ¢ ueM nomnpobosare) [16, c. 401].

Onssnnu  A.B.  nuddepenHuupyer UeTbipe BaXKHbIE KOMMYHUKATHUBHBIC
(GYHKIMM TUHTBUCTUYECKUX 3HAKOB raCTPOHOMUYECKOTO JUCKYpCa:

1. UkoHnnveckas uim COOCTBEHHO JAEHOTATUBHAS

2. JIupeKTUBHAS UM UHCTPYKTUBHAS

3. KBammdukatnBHO-01IeHOUHAS

4. Ilpe3eHTalimoHHAsA

HkxoHuveckass wid JEHOTaTHBHAas (PYHKLHMS OTBEYaeT 3a 3aKpeIUICHHE B
CO3HAHMU YYaCTHUKOB KOMMYHHKAIIMKA 00pasa efibl, €e KauyecTBa, Crioco0a u MecTta
TOTOBKUA U CYOBEKTOB JEHCTBHUS, BOBJIICUCHHBIX B IMPUTOTOBJICHUE €1bl. YeTbipe
TUNA SA3BIKOBBIX 3HAKOB HAJEIEHbl WKOHMYECKUMHU WIA JIEHOTATHBHBIMU
CBOMCTBaMH: TJIOTTOHHUMBI, JIOKaTUBbI W HMHCTPYMEHTATUBBI, MEPCOHATINHU U
KBATU(UKATOPHI. [ TFIOTTOHUMBI — 3TO COOCTBEHHO 3HAKH €/Ibl U €€ COCTABIISTIOIIIX

KoMITIOHEHTOB. K 3HakaMm-jJoKkatuBaM u HHCTPYMCHTAaTHBaM B FaCTpOHOMH‘ICCKOﬁ

CTPYKTYPE OTHOCSIT:
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1. 3Haku, KOTOpbhIE HOMHHHUPYIOT MECTO MPOMCXOXKICHUS MPOMYKTa WM
Croco0 ero MpUroTOBJICHUS Kak MPsSMO, Tak U kocBeHHO (chili sauce, Irish stew,
broiled chicken, minced meat — ¢apm, ground coffee — momnoTsiii kKode, carved
turkey — Oir0/10 M3 Msica MHICHKH, CPE3aHHOT'O ¢ KOCTEH CIeIUalIbHBIM HOXKOM H
T.J.);

2. 3HaKkh, KOTOpbIE HOMHHHUPYIOT MECTO TIPUTOTOBJICHHS IIUINA M
WHCTPYMEHTBI, HCIIOJIb3yeMble TPH MPHUTOTOBICHUM W TOTPEOJICHUH TMHUIIU
(kitchen, stove, char grill, oven, microwave oven, cutlery, kitchen utensils, fork,
spoon, plate, percolator, tureen etc.).

KBanmdukaropsl cOCTaBISIOT TOBOJHHO OOMIMPHOE CEMaHTHUYECKOE TOJIe
penienu. JIOMUHAHTHI-OTIIO3UIIUN SIBIISTIOTCS TJIABHBIMU KBATU(UKAITNOHHBIMU
MOHATUSIMU: CbEOOOHO — HeCbeOOOHO U 8KYCHO— He6KycHo. OCHOBHOE CBOUCTBO
JaHHOW 3HAKOBOW CHCTEMBI — €€ CEMaHTHWYeCKas T'PaJyupOBaHHOCTh. 3HAKH
Pa3MeIaroTCs MO YeTKO IPaydPOBAHHBIM OTIO3UIIMSAM M IIKATIaM.

[lepcoHanmu 0003HAYaAIOT JEsATEICH, BOBJICUYCHHBIX B MPOIECC TOOBIYH,
00pabOTKH, JOCTaBKA M TMPE3CHTAIMU TMHIIK. [aKue 3HAKW TOJIUHSIOTCS
OTIpEIETICHHOMY aJITOPUTMY:

e JloOwiua (pepmep, OXOTHUK, PHIOOJIOB U IP.)

e JlocTaBka (MOCTABIIUK, 3aKYMIIUK, IEPEBO3YMK U JP.)

e (OO6paboTka (MACHUK, TMBOBAp, OOBATBIIUK U JIp.)

e [IpurotoBnenue (moBap, KOHAUTEP U AP.)

o [Ipesenranus u nogava (oduimant, OapMeH U Jp.)

e [lotpebienue (moTpeduTeNnb, MOKymnareab u ap.) [16, c. 405].

JIupeKTHUBHAS WM WHCTPYKTUBHAS (PYHKIHMSI OMHCBIBACT MPOIIECC TOTOBKHU

elbl, PEryJMpoOBaHHWE 3TOr0 Ipollecca BO HM30SKaHWE €ro yxyaileHus. B
KyJIMHAPHOM JHCKYpPCE BBIACISIOT YEThIPE TUIA TAKUX 3HAKOB:

1. Jleckpuntopsl — ONMUCAaHKE MPOIECCOB TIMOTTOHNH. K TakuM 3HaKam
OTHOCSTCS: HOMUHAIIUY ¥ TIPETUKATHI TIOATOTOBKH €/1bI K IPUTOTOBIICHHUIO (MBITHE,

pa3aciibIBaHUEC; MbITD, paSI[CJ'IBIBaTI)), HOMHHAIIUA U ITPCAUKATEI CaMOT O ITponccca
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TOTOBKH €lbl (CoJieHHe, 00KapKa; COJHTh, KAPUTh), HOMUHALIMU U TPEIUKATHI
Ope3eHTalu €l sl NoTpedsieHus (yKpalleHUe, CEepBUPOBAHUE; YKpallaTh,
CEpBUPOBATH).

2. KommenratuBel u peryisituBbl. KOMMEHTATHUBBI ~OTIMYAIOTCS
CIIOCOOHOCTHIO HAIIOKEHUS YCIIOBUH Ha MPOIIECC: «BBIKIIOUUTE MIPU 3aKUTIAHUN,
«OBOIIM PEKOMEHTYETCS 00KAPUTHY, « ISl OCTPOTHI BKyca JOOABHUTH MEPEI] THITNY,
«TYIHUTHh B TEUCHHUE ISITH MUHYT». PeryasiTuBbl cOOOMmAOT MO0 00 yiIydIeHun
Ka4ecTBa TOTOBOM €/1bl, €CJIM BHECTH U3MEHEHHS B MTPOIECC TOTOBKHU MUIIIH, JTUOO O
MOCJICICTBUSIX HAPYIICHUS TEXHOJOTHHM TPH MOMOIIM CTPYKTYPBI «ECIH...TO»:
«ec B KapToQelb 100aBUTh UECHOK, TO OJIF010 CTaHET apOMAaTHEE», «ECIU B CYII
n00aBUTh MHOTO COJIM, TO €r0 MOXHO UCIOPTUTHY». B ciydae mporuecca npuema
IUIIU PeYb UIET O PEryJIMPOBAaHUM M KOMMEHTAPUSIX YIAUHOTO WA HEYIaqyHOTO
npoiiecca MOTPeOJICHHUs: «3TO OJFOM0 JIy4Ille €CTh TOPSYUM, €CIH OCTHIHET, TO
Oyzner He BKyCHO», «KYIIIaii HEe TOPOIISICh U TIIATEILHO TEepPEKEBbIBAil, 4TOOBI e1a
JydIlle YCBAauBAJIACHY.

3. TlepMuCCUBBI OTBEYAIOT 32 BAPUATHBHOCTH BO BpEMs TPUTOTOBJICHUS
elbl U €€ MOTPEOJICHUs: KPEKOMEHIYETCS», «IMOIOUALCT», «ECIM HET MalhoHe3a,
MOHO MCTIOJIb30BaTh CMETaHY», «100aBIISATh caxap HE PEKOMEHIYETCS», « KYPHILY
MO>KHO €CTh U pyKamm».

4. JInMHUTaTOPBI B IPOTUBOBEC IEPMUCCHBAM HAKJIA/IBIBAIOT OTPAHUYEHUS
Ha MPOIECCHI IPUTOTOBICHUS U MOTPEOJICHUS : «MAKapOHBI BO BPEMsI BApKH HYKHO
MOMEIIMBATh, UHAYE OHU CJIMITHYTCS», «00XKapuBaTh Ha MEJICHHOM OTHE, a TO
noaropur», «He conmuts!», «pazroBapuBarh ¢ HAOUTHIM PTOM HEMPHUIMYHOY, «HE
YaBKai», «HENb3s1 BEITHPATh PYKU O CKATEPThY.
KBamudukannonHo-orieHouHass  (QyHKIMST OTBEYaeT 3a COLMAIbHOE
OTHOIIICHWE K TIPOIECCYy TOTOBKH U TOTPEOJCHUIO €7bl; (popMHupoBaHUe
KyJbTYpHBIX HpuoputeroB. [locieanee cOCTOUT U3 3HAKOB-KBAIM(UKATOPOB U

O9MOTHBOB.
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[Ipe3zenrarnonHas pyHKIMS COCTOUT U3 COBOKYITHOCTH CITIOCOOOB BO3/IEHCTBUS HA
o01ecTBO, GOPMHUPYS, TAKUM 00pa3oM, 00pa3 *KHU3HHU, BKYCHI, IpeAnoYTeHUs [16,
c. 406-421].

OOMMPHYIO JIMHIBOCEMHOTHYECKYIO CHCTEMY TJIFOTTOHMUA COCTABIISIOT
JMHTBUCTUYECKUE B3aWMOOPTaHM30BAaHHBIC 3HAKH, BOBJICYEHHBIE B TIPOIIECC
TIIIOTTOHUYECKON KOMMYHUKAIMH, KOTOPasi B CBOKO OUYepe/lb MPEACTABIISET HETYIO
KOTHUTHBHYIO CUCTEMY. ['aCTpOHOMUYECKUNA JUCKYPC MMEET TaKhe 3a/Ja4ud, Kak
BO3JICICTBUE HAa MOTPEOUTENS B IUIaHE BbIOOpa M (HOPMHUPOBAHUIN €T0 IMHUIICBBIX
NPEANOYTEHU W KyJIbTYPHBIX JTOMHHAHT, CBSI3aHHBIX C TMOAACPKaHUEM >KU3HU
MOCPEACTBOM MOTPEOJICHUS SIbl.

Kak u mo0oil nucKypC, TIIOTTOHUYECKUA TUCKYpC MpeapacioioxXeH
COIMATIbHOM CTpaTU(UKAIIMK U COOTBETCTBEHHO MPEICTABIICH PA3HBIMH PEYEBBHIM U
KaHpPaMHU.

[To cTpykType u popme, raCTpOHOMHUECKUIA JUCKYPC, 001a1aeT OOIbIIUM
KOJIMYECTBOM SKCTPAIMHTBUCTHYECKHUX CBOMCTB. OH OTOOpaKaeT Takue Kap TUHBI
MUpa, KaK PEIUTHO3HbIC, KyJIbTYPHBIC, STHUYCCKUE U Jp. Takke SABISETCS OJTHUM
u3 0a30BBIX BUAOB KOMMYHHUKAIIUU B OBITOBOM OOIICHUH, UMEET MHIUBH1yaIbHBIN
M CTaTyCHBIM Xapakrep. [JIOTTOHMYECKHM IUCKYPC COCTOHUT W3 TEKCTOBBIX
CTPYKTYp, CBSI3aHHBIX C MPOIECCOM IMUTAHUsI, PU ITOM yYUUTHIBAIOTCS YCJIOBHSI,
Y4aCTHHUKH, CITIOCOOBI OOIIEHUS, Cpeia, B KOTOPOM MPOUCXOUT pa3TOBOP, Bpems,
MECTO, MOTHBBI  IIeJTH KOMMYHHKAITHH, CTHJIb PEYH U JKaHD.

Crenyer OTMETUTH KOMMYHHKaTUBHO-3HAKOBBIE byHKIMN
JMHTBUCTUYECKUX 3HAKOB WM TIIIOTTOHUMOB (3HaKW €Ibl M €€ KOMIIOHEHTHI),
BXO/ISIIMX B COCTaB JAHHOTO JIUCKypCa:

o JlenotarmBHas (YHKIMSA — CO3/Ja€T B CO3HAHWM 0Opa3 enpl,
XapaKTepUCTUKY €€ KaueCTBa, CIOCO0 M MECTO €€ MPUTOTOBJICHUS.

e JlupexktuBHast GyHKLIMS — U300paXKaeT MPOUECC TOTOBKU €1bl.

o KBamuKalMOHHO-OIICHOYHAs! (YHKIMS — BBIPAXKaeT COIHMAIBLHOE

OTHOHICHHUC K IIPHUT'OTOBJICHUIO U IIPUEMY C/IbI.
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o [lpesentanvonHas (QyHKIHMS CBSi3aHa C  pUTyalIu3anued o
JApaMaTh3alel mporecca TIIIOTTOHNYSCKON KOMMyHHKauu [16, c.
339].

B psAny TIIOTTOHMYECKMX  3HAKOB  MOHO  BBIWICHHTH  3HAKU
caMouAeHTU(PUKAIIMA W HAMOHATbHOW uaeHTH(uKamu. Hanpumep, (paHiry3s
BO BCEM MHUPE ACCOLMHUPYIOTCS C IMOEAAHMEM JIATYHIAYbUX JAIOK U MO3TOMY
UMEHYIOTCS «JIITYHIATHUKAMW»; UTAIbSHIBl — «MaKapOHHUKaMW», T.K. 1acTa U
OJI071a U3 MaKapoOH SIBJIAIOTCS YaCThbIO HAIlMOHANbHOW KyxHM Wrammu; pycckuid
HapOJl UMEET PEIyTaLNIO OTPEOUTENEH BOIKH U T.1I.

B umenom, KyauHapHBIM JUCKYpPC SBJIIETCS 3HAKOBOM CHCTEMOHM,
colepKaled KyJabTypHble IEHHOCTH, HAalMOHAIbHYI0 HACHTU(UKALUIO U
NEPCOHAIBHYIO CAaMOMJIEHTU(DUKAIIMIO, CYOBEKTUBHOE OTHOILIEHUE (BKYC B €71€),
COLMATBHO-KIIACCOBBIE  XapaKTEPUCTUKH, TEHJEPHBIE XapaKTEPUCTHKA — B
COBOKYIIHOCTH, Takasg 3HaKoOBas cCHCTeMa MpEeACTaBlIsieT co00il 0coObIil
KYJbTYPHBIN KOHILICHT.

JIMHrBUCTHYECKUE 3HAKHU JAHHOT'O IUCKYpCca 00pa3yroT 3HaU€Hus!, KOTOpHIE,
bopMHUPYIOTCST B CEMAHTHUYECKYIO CHCTEMY, MOAPA3ACISIEMYI0 B KJIAcTEphl
CleHapueB Wi (peiiMoB, KOTOpBIE, B CBOIO OYepelb MOJAPA3AEISIOTCS HAIIUM
CO3HAaHHMEM M XPaHATCSA TaM B BUJE IUPEKTUBHBIX COOOMICHUN (MEHIO, PELEITHI,
npaBuiia TMOBEAEHUS 3a CTOJIOM, JCTETHUYECKME 00pa3bl Oroj, pUTyalbl

notpeOdsicHus eapl U T.4.) [16, c. 426].
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BrIBOABI K ri1aBe 2

1) TepMHH «TUCKYpC» MHOTO3HAYCH, MOATOMY HET OOIICIPUHATOTO M
4ETKOTO OTPEEICHUs, KOTOPOE OXBAThIBAJIO OBl BCE CIydyan €ro YNoTpeOJICHHUS.
N3yyeHneM JaHHOTO SBJICHMsS 3aHUMAIOTCS Pa3HbIE T'yMaHUTapHBIE HAYyKH:
¢unocodusi, aHTPOIOJIOT U, JIMHIBUCTUKA, COLIMOJIOTHSI, ICUXOJIOTUS U T.A. Bcé

9TO (bOpMprGT Ppa3HbIC IOAXOAbI K TOJIKOBAHWIO 3HAYCHUSA IMOHATUA «IUCKYPCH».

2) CymecTByeT B3aUMO3aBUCUMOCTh MEXKIY TOHATHSIMH «TEKCT» W
«aucKype». Kaxnplii THCKypC TakkKe SBISIETCS TEKCTOM, HO TEKCT HEJIb3s Ha3BaTh
auckypcoM. [IoMMMO TEkcTa, TUCKYPC TAKXKE BKIIOYAET YCJIOBHS aKTyaJlM3alluu
TEKCTa U OSKCTpAIMHTBUCTUYECKUE (akTopbl. SI3bIKOBasg cpena, B KOTOPOH
CO3JAIOTCS  SI3BIKOBBIE KOHCTPYKIMM, SIBJIETCS PEIIAOIIMM  I0Ka3aTeieM

JTUCKypca.

3) IlposiBieHMs KyJIMHApPHOTO AMCKYpCa y pa3sHbIX HAPOIOB M KYJIBTYp
UMEIOT CBOM OTJIHYHSA. Y KaKI0r0 HapoJia €CTh CBOS raCTPOHOMHUYECKAsT KapTHHA
Mupa, GOPMUPYIOIAs OTHOIICHUE K IMHINE B 1IEJIOM. BO MHOTOM 3TO 3aBHCHUT OT
reorpauIecKoro MOJOKEHHSI, PEUTHO3HBIX YOSKICHHH, MUDOJIOTHH, UICTOPHH,

KiIMMara U T. 1.
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I'naBa 3. Metajopuueckoe Mo/ie/IMpPOBaHNEe B KYJJMHHAPHOM JHCKYpce

Jnst BeIABICHHMS HanOoJiee XapaKTepHOW MeTahOopUIECKON MOJeTu B
KYJIMHAPHOM JIUCKYpPC€ MBI HCHOJIb30BAJIM AHIJIOS3bIYHBIA BUAEOMATEpUal Ha
KaHajie  YOUtube.com W3BECTHOrO  aHIVIMHCKOTO  TOBapa, pecroparopa,
TENEBEAYILETO U MOMYJIIpU3aTopa TOMAIIHEN KyJIMHAPUU U 3I0POBOTO MUTAHUS —
Jlxeiimca OnuBepa. bb1io paccMOTPEHO CTO KOHTEKCTOB COIEpKaIIMX MeTadopbl
B JIaHHOM JuCKypce. BbineneHHbie Hamu MeTaopbl OBUIM  pacIpeeieHbl
COOTBETCTBEHHO CUCTEME MeTapOpHUECKUX MOIeNIeH, OCHOBAHHOW Ha TUIIOJIOTHH,
npennoxennor MunuanoBoir C.JI. Meradopuueckass MoJaelIb COCTOUT U3
JIOMEHOB npupooa M 4enogek. lIepBblii TOMEH COCTOUT W3 TAKCOHOB MCUBAA
npupooa  Hexcueasn nPupooa, BTOpOil TOMEH BKIKOYAET TAKCOHBI ¥e106€K KAK
Ouonocuueckoe cyuecmeo M ueioeeKk Kak couyuanvhuvlil cyovekm. TakcOHBI B
CBOIO OUEPENB MOIPA3ACIIIOTCA HAa BUIOBBIE TAKCOHBI. Hanmpumep, TakCoH orcugas
Ky1bmypa COCTOUT W3 BUIOBBIX TAKCOHOB: MY3bIKd, HCUBONUCH, mMeamp, KUHO,

aumepamypa u T.J.
3.1 MeTtadopuueckasi MoJesib «UesloBeK KaK COUMAJBHBINA Cy0ObeKT»

Jannas metadgopudeckas MOJENb OKa3zalaCh caMOW PENpe3eHTaTUBHOM B
AHTJIOSI3BIYHOM KYJIMHAPHOM IUCKYpPCE M MPECTaBIICHA CICTYIONMMH TaKCOHAMM:
bvoim (npeomemvr Ovima, npedmem, unmepvep, nocyoda, 00excod, npooyKmbvl
numanus, mamepuansl u eewecmea), Ilonumuka u eoitna (opyxcue, apmus,
boegvie Oeticmeus), Kynemypa (uecpa, penueus, apxumexkmypa u 20p00CKOLl
neusasc, Mysvlka, meamp u KUHO, HCUBONUCH, VKPAUWEHUS U OPACOYEHHOCMU),

Ilpogheccuonanvnasn oeamenvbHOCMb (CIPOUMETLCIEBO).
bobIT

Bunosoii Takcon bsim mpencrtaBneH meradopamu: patchwork quilt, discs,
herby cigar, matchsticks, capsules, ravioli parcels, boats, thread, cups, canoes,

key, bed, cups, pockets, skirt, ingredient, lollipops, silkiness, sheets, heaven.
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PaccmoTtpum npumep:

“So, what I'm gonna do first of all is to show you the basic way that, I think,
just makes good squash absolutely rock-and-roll. Take the seeds out, cut this into

nice little boats that can go into there.” [24].

B mannom kontekcte hokyc meradopsl cimoBo boats (zooouxu). B onmaiin-
cinoBape Cambridge Dictionary mpencrasiena ciaenyromas aedunums: “a small
vehicle for travelling on water” [23], To ecTb HEOOJBIIOE CYTHO JJIS
HepPEIBIKCHIUS 110 BOie. MeTahopruuecKOMY IEPEHOCY MOABEPracTCs HHIPEAUEHT
0Jr0/1a - 110 CBOCH (DOpMeE THIKBEHHBIE TOJIbKH UMEIOT CXOACTBO C (POPMOIA JIOIKH.
Jlannas wmeradopa IOMOTaeT IIOHNATh, Kak HYKHO pa3pe3arh TBHIKBY IS

MIPUTOTOBJICHUS OJIFO/A.
PaccmoTpum apyroit mpumep:

“The dressing is the key to this dish, ridiculously simple to make and it will

bring every element of the salad to life.” [24].

B nanHoMm xoHTekcTe pokyc Meradopsl cioBo Key (kmou), kKoTopoe umeer
3Hauenue: “a piece of metal that has been cut into a special shape and is used
for opening or closing a lock, starting a car engine, etc.” [23], To ecTh 3TO
MeETaJUTNY €CKUN npeamMeT IJIA 3aKpbIBaAHUS W OTKPBIBAHHA 3aMKOB. B JAHHOM
npumepe Metagopa OCHOBBIBAECTCS Ha MEPEHOCE CBOMCTB MpeIMETa — OTIUPaTh U
3arupath. C10Bo Key cUMBOIM3HpYET HEKHIA COBET, HHCTPYMEHT JJIS JOCTHIKCHHS
ycIiexa, BaKHBI MOMEHT B MPHUTOTOBJICHUN 0JIF01a, KOTOPBIA «OTKPOET» JIJIST BacC
croco0 caenark 000 BKycHee. MeradoprudecKoMy TMEPEHOCY ITOJBEpraeTCs
KOMIIOHEHT canata. Takum oOpa3om, mpelcTaBiieHHas MeTapopa aKLIEHTUPYET
Hallle BHUMAaHWE Ha IPABWIBHO IPHUIOTOBIICHHOW 3alpaBKe K cajary, HWHAa4ye

01010 HE yJacTesl.

[Mpumep meradopsr little cups (vameukn):

27


https://dictionary.cambridge.org/ru/%D1%81%D0%BB%D0%BE%D0%B2%D0%B0%D1%80%D1%8C/%D0%B0%D0%BD%D0%B3%D0%BB%D0%B8%D0%B9%D1%81%D0%BA%D0%B8%D0%B9/piece
https://dictionary.cambridge.org/ru/%D1%81%D0%BB%D0%BE%D0%B2%D0%B0%D1%80%D1%8C/%D0%B0%D0%BD%D0%B3%D0%BB%D0%B8%D0%B9%D1%81%D0%BA%D0%B8%D0%B9/metal
https://dictionary.cambridge.org/ru/%D1%81%D0%BB%D0%BE%D0%B2%D0%B0%D1%80%D1%8C/%D0%B0%D0%BD%D0%B3%D0%BB%D0%B8%D0%B9%D1%81%D0%BA%D0%B8%D0%B9/cut
https://dictionary.cambridge.org/ru/%D1%81%D0%BB%D0%BE%D0%B2%D0%B0%D1%80%D1%8C/%D0%B0%D0%BD%D0%B3%D0%BB%D0%B8%D0%B9%D1%81%D0%BA%D0%B8%D0%B9/special
https://dictionary.cambridge.org/ru/%D1%81%D0%BB%D0%BE%D0%B2%D0%B0%D1%80%D1%8C/%D0%B0%D0%BD%D0%B3%D0%BB%D0%B8%D0%B9%D1%81%D0%BA%D0%B8%D0%B9/shape
https://dictionary.cambridge.org/ru/%D1%81%D0%BB%D0%BE%D0%B2%D0%B0%D1%80%D1%8C/%D0%B0%D0%BD%D0%B3%D0%BB%D0%B8%D0%B9%D1%81%D0%BA%D0%B8%D0%B9/opening
https://dictionary.cambridge.org/ru/%D1%81%D0%BB%D0%BE%D0%B2%D0%B0%D1%80%D1%8C/%D0%B0%D0%BD%D0%B3%D0%BB%D0%B8%D0%B9%D1%81%D0%BA%D0%B8%D0%B9/closing
https://dictionary.cambridge.org/ru/%D1%81%D0%BB%D0%BE%D0%B2%D0%B0%D1%80%D1%8C/%D0%B0%D0%BD%D0%B3%D0%BB%D0%B8%D0%B9%D1%81%D0%BA%D0%B8%D0%B9/lock
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“...ok, “iceberg”, so what I want to do here is to take it apart, right, so
we’ve got these beautiful little cups, right, | want to use these as the wraps, as the
pancakes, right, really crunchy. It’s going to be beautiful. ” [24].

B ¢dokyce wmeradopsl ciaoBo CUup. B cioBape naércs cruenyroniee
ompeneneHue 3romy cioBy: a small, round container, often with a handle, used
for drinking tea, coffee, etc. [23], To ecTh 3TO HEOONBIIOW KPYIJIBIA COCY/, YaIllle
BCETO C PYUYKOM, CIYXKHUT JJisd YNOTpeOJIeHHs] HAamUTKOB. B JaHHOM KOHTEKCTE
MeTaQopuuecKoMy TIEPEHOCY TMOJBEPracTcsl MPOAYKT TMUTaHHWs, a WMEHHO
CaJlaTHBIC JIMCTHS COPTa «acOepry, KOTOPbIe UMEIOT BHEIIIHEE CXOICTBO C (hOPMOit
gamku. Ho mpuBenénnas meradopa OCHOBBIBACTCS HE TOJHKO Ha BHEIIHEM
CpaBHEHUH, a TaKKe M HAa (PYHKIMOHATHHOM MPUMEHCHHH - B KKIbIH JHCT
cayiata mopap J00aBWI APYTUE UHTPEIUCHTHI, B PE3yIbTaTe YEro MOJYIHIICS canar
B CQJIaTHBIX JIUCTHSX.

IHosmTKAa 1 BOMHA

Bunosoit Takcon Ilonumuka u e60#Ha B aHIJIOS3BIYHOM JIHCKYpCE

npeacTaieH Metapopamu: bomb, ninja, weapon, arsenal, army, to fire, explosion.

Paccmotpum meradopy to fire (cmpensms, 6vicmpenums), ONUCHIBAIOIILYIO

0OeBbIE IEUCTBUS:

“So, just grab a nice bulb of garlic, 3 or 4 cloves. I'm gonna get the garlic
crusher, with the skin on, and I'm just gonna fire it into the ciabatta like that.”

[24].

['maron to fire, UMeeT CIIEeTyFOIIIee 3HaYCHUE:
to cause a weapon to shoot bullets, arrows, or missiles [23], To ecTb TpOU3BOIUTH
BBICTPCII IIYJIIMHU, CTpPpCIIaMU WM PCAKTHUBHBIM CHApPAAO0OM. B IMPUBCICHHOM
npumepe MetahoprudecKoMy IEpEHOCY MOABEpTaeTcsl KyXoOHHas yTBaph. [Ipouecc
BBIJABJIMBAHMA YCCHOKA 4CPE3 YCCHOKOAABKY aCCONHMUPYCTCA C BBICTPCIIOM, I'IC

YECHOKO/IaBKa MOI00Ha OPYXKHIO, a 3y0UHK YeCHOKA BBICTYIIACT B POJIM CHApsa.
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Mertadopa bomb (6omba) penpeseHTHPYET BUIOBO TAKCOH opycue:

“Look at that feather blade steak is just the bomb. Not many people know about
it.” [24].

CoracHo OHJIAMH-CJI0BAPIO CJI0BO bomb O3HaYaeT —
“aweapon that explodes and is used to kill or hurt people or to damage buildings ”
[23], TO ecTh B3pBIBHOE YCTPOKCTBO 00EBOTO M HEOOCBOTO Ha3HAYCHHS. B manHOM
KOHTEKCTE CJI0BO hOMD Hecer mosoxuTenbHyr0 KOHHOTAIIMIO U UCIIOJIL3YeTCS B
3HAYEHUU «MPOU3BECTU NoTpscaronmii 3pdext». MeradhopruueckoMy MepeHoCcy
MOJIBEpraeTcs HHrpeAueHT Osona. MHBIMU cllOBaMHM CTEHK He3aMeJIUTEIbHO
MOPa3UT BaC CBOMMH BKYCOBBIMH Ka4y€CTBaMH 110,I00HO MTHOBEHHOMY IMOP AYKEHHUFO

OT B3pbIBa OOMOBI.
Paccmotpum apyroii npumep Metadopsl ciioBa bomb:
“Little bombs of cheddar_in and around that sausage.” [24].

B nanHoMm npumepe MeTaopuueckoMy IMEPEHOCY TaKKe MOJBepraercs
uHrpeanentT. CKpbIToe CpaBHEHHWE OCHOBAHO Ha BHEIIHEM CXOJCTBE KyCOUKOB
Chipa M MajlleHbkUMHU OomOoukamu. bojee Toro, momo6HO cOpackiBaeMOMY
CHapsay, MmoBap pa3zdpocal KyCOYKH ChIpa MOBEpX ToToBOro Omroma. Takum
oOpa3om, clOBO DOMD MoXeTr HMMeTh HECKOJIbKO TEPEHOCHBIX 3HAYCHUH B

AHTJIOSI3BIYHOM KYJMHAPHOM JUCKYpPCE.

KyabTypa

BunoBoii TakcoH Kyasmypa B aHTJIOSA3BIYHOM JIHUCKYpPCE MPEACTABIIEH

meradopamu: frisbee, cards, hell, heaven, altar, window, concertina, theatre,

brush, to marble, a crown.

PaccMmoTpum nipumep penpe3eHTHP YO NOABUI0BOM TakCOH Hepa:
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“We are going to crack these eggs in and around it and they are all going to
join up to make one giant egg, which then in turn makes a giant fried breakfast
Frisbee. ” [24].

B nanHoM koHTekcTe Qokyc meradopsr croBo frisbee (dpucou) mmeer
sHauenue: “a brand name for a circular piece of plastic with a curved edge that is
thrown between people as a game” [23], To ecThb 3TO IUIACTUKOBBIM TUCK C
3arHyThIMU Kpasimu U guamerpom 20-25 cm. IlpaBuna urpsl ¢ppucou npocTsl —
nepedpachlBaTh UCK MEKIY ABYMs WM Oojiee UTPOKaMU U3 PYK B PYKH TaK,
9TOOBI TUCK HE KOCHYJCS 3eMi. CKpBITOE CPaBHEHHE OTHOCUTCS K TOTOBOMY
omony. Meragopuueckuil mepeHOC OCHOBAH Ha BHEUIHEM CXOJCTBE SIMUHOTO

0Jr0/12, MPUTOTOBJIEHHOTO HAa CKOBOPOAE B (POpMe KPyrioro aucka Gpucomu.

Cnenyromuii npuMep OTHOCUTCS K TTOJIBUI0BOMY TakCOHY Penuzus:

“A whole serve ware metaphor is about this thing here. This table is, without

question, the altar of the house and this is what it’s all about.” [24].

B mpusBeaeannom mnpumepe (Gokyc Mertadopsl cioso altar (ammaps). B
cioBape cioBo altar onpenensercs kak “a type of table used in ceremonies in a
Christian church or in other religious buildings” [23], To ecTb 3TO onpeneaéHHbIH
THI CTOJIA, KOTOPBIM UCHOJIB3YETCS BO BpEMS LIEPEMOHUN B XPUCTUAHCKOU LIEPKBHU.
Taxxe anrapéM Ha3bIBAIOT JKEPTBEHHUK, HEKOE BO3BBIIICHHE, HA KOTOPOM
npuHocwm bory xepTBy. B nmpaBociaBuy — 3T0 BOCTOYHAsE OKOHEUYHOCTh 1IEPKBH,
OTJIeJICHHAs: MKOHOCTACOM M IIapCKUMU Bpatamu. TakuM o0pa3zom, TaHHOE CJIOBO
UMEET BBICOKMH IYXOBHBIM CMBICI. B maHHOM KOHTeKcTe, MeTaopuueckomy
NEPEHOCY MOJBEpTaeTcsi KyXoHHass Me0elnb — CToJI. MOXKHO MPEeArnooKUTh, YTO
MeTapopHuIecKuil MepeHOC HaMMEHOBAHHUS OCHOBBIBAETCSI HE TOJILKO HAa CXOJCTBE
1o (opMe, HO TakKe 1 1Mo (PYHKIMSIM: KOT1a TOBap TOTOBHT €y Ha CTOJIE, TO 3TOT
MPOIIECC MOYKHO CPaBHUTH C OOPSOM JKEPTBOMPHUHOIICHUA. TaKke 00eqeHHbII

CTOJI IBJIICTCS I'JIaBHOM YaCThIO KYXHH U JOMA B LCIIOM, I'/I€ BCsA CEMbJ CO6I/IpaeTC${
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BMECTE JIJIS1 «PUTyaJIay MPUHATUS €1bl U COMYTCTBYIOIIEIO CEMEWHOIO OOILEHUS.
Tak ke M ULEpKOBHBIM anTapb SBISETCA TIJIABHBIM MECTOM B ILEPKBU IS

COBEPUICHUS PEIIMTUO3HBIX JCHCTBUMN.
PaccMmoTpum nipumep penpe3eHTHP YIOIMKA NOJBUI0BON TakCOH My3bika:

I'm serving this with squid. You get your knife, you put it inside the squid
like this. Then get another knife and slice through to the other knife, then you get
cool concertina effect. Mix my bits and pieces here, drizzle it with some olive oil,
get a whole handful of those fennel tops, just slice it through like that, salt, pepper
and literally just dress it, almost like a salad. | got preheated pan, bit of oil: legs in
first and then we just lay our concertina squid, just whack it in the oven.” [24].

doxyc Mmeradopsl ciaoBo concertina (konyepmuno(a), 6uo eapmonuxu)
o3Hauaer “‘a musical instrument with a folding middle part that is played by
pushing both ends together with the hands and pressing buttons” [23], To ecTb 310
MaJleHbKas TapMoHb. MeTtaopruuecKkoMy IMepeHOCy IMOJABEPTracTCs WHIPEIUCHT.
JlanHas MeTtadopa ONMCHIBACT BHEIIHES CXOJCTBO KajbMapa, IOPE3aHHOTO
0COOBIM CcTIOCOOOM, C MY3BIKAILHBIM HHCTPYMEHTOM. [Ipexie ueM MOJIOKUTh
KalbMapa B AYXOBKY JUJIS IPUTOTOBJICHUS, TIOBAp CJIeNail HeOObIIMe Haape3bl Ha
TYIIKE KaabMapa, MOcJie Yero OH CTall OX0X Ha KOHIEPTHHO, IMMOATOMY JaHHOE
cpaBuenue J[xeiimc OmuBep HazBan “concertina effect” (addexr koHnepTHHO) M

“concertina squid” (kabMap KOHIIEPTHHO).

IIpodeccnonanbHas 1eITEJIbHOCTD

Bunosoit Takcon Ilpogheccuonanvnasn oesameibHOCmb B aHTIIOS3BIYHOM

AUCKYpCC PCIPC3CHTUPOBAH JIMIIb OJHUM HOABHUAOBBIM TaKCOHOM

Cmpoumenvcmeo u nipencrasicH meradopamu: layers, bricks, home.

PaccmoTpum npumep:
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“Let’s make our salad bowl, here it is, so, you can see it looks pretty good, this is

gonna be the home of our salad.” [24].

B npuBenenHoM koHTekcTe Gokyc Metadopsl ciioBo home (0om). CornacHo
cloBapio0 3T0 clioBo o3Hayaer ‘“The house, apartment, etc. where you live,
especially with your family” [23], To ecTb 3TO KBapTHpa WM TOCTPOCHHBIN JIOM,
II€ YEJIOBEK XUBET. Takke OMOM Ha3bIBaIOT T'OPOJ, CTpaHy, IJI€ 4YelOBEK
OpoXXMBaeT WM poawics. B gaHHoM mnpumepe MeTtapopHuecKOMY MEPEHOCY
nojaBepraercs UHrpenareHt omona. Jxeiimc OnuBep Ha3Bajl KayCTHBIE JIMCThS
noMoM Juisi canara. CKphITO€ CpaBHEHHE OCHOBBIBACTCS MO (DYHKIUSM MpeaMeTa.
Wnest 61mo1a cocTosI1a B CASAYIOMIEM: OTACITUTD JIUCTHS OT KAITyCThl U TIOJIOKHUTH B
3TH JTUCThS HEOOJIbIIINE TOPIIMU CajlaTa, TEM CaMbIM UCTIOJB3YS KAIyCTHBIC TUCThS
BMECTO Hali. TakuM o00pa3om, MoBap CPaBHUI KAyCTHBIC JTUCThS C JOMOM JJIs

cajara.
Paccmotpum npumep meradopst bricks (kupnuuu):

“Phyllo pastry, you can get it everywhere, often it’s frozen. It gets dry very-very
quickly and when it gets dry it starts to shatter. Get a sheet, like this, put it in half,
like that, divide your mix into a quarter, put it at the bottom of one sheet, like that,
and then just with your little fingers pat it out almost like a pack of cards and I'm
just gonna put my fingers in to make a hole, because it will expand as it cooks, and
I’'m gonna fold it up once, I'm gonna fold it up twice and then I'm gonna push the
sides in, like that, and fold those in and do the last turn...So, I'm gonna put one
tablespoon of oil, just lightly disperse around the pan, like that, and I'm gonna go
with our brick here and that will start to fry...You can see what cool bricks!
Because it looks like bricks.” [24].

Cornacuo omnnariH-cioBapio Cambridge Dictionary, cimoso brick (kupnuuy)
o3Hauaer  cuenyromee  —  “arectangular block of  hard material used

for building walls and houses” [23], To ecTb 3TO CTPOMTENbHBIA MaTepHal
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OpsSIMOYTOJIbHOW ~ (OpPMBI,  KOTOpBIM  OOJamaeT  CBOWCTBAMU  KaMHS.
Metadopuueckomy mepeHoOCy MOABEpraroTcs KynuHapHble uzaenus. CKpbIToe
CpaBHEHHE OCHOBAHO Ha BHEIIHEM CXOJCTBE (POPMbI KMpHHYA C U3JECIUEM U3
TeCTa, TO, YTO TOTOBUT IOBap. Jlaxke cam aBTop MeTadophl B CBOEH peUH MOSICHSET,
TIOYEMY OH Ha3bIBacT CBOE KyymHapHoe m3jaeime “brick” — «Because it looks like

bricks”(«Ilomomy umo onu 6viens0am Kaxk KUPpRUYUKu»).
3.2 Metagopuueckasi Moie b «Hes0BeK Kak 0M0J10THYECKOE CYILECTBO)

BTropoe MecTo mo penpe3eHTaTHBHOCTH 3aHUMaeT MeTadopruiecKas MO 1eyb
«Uenoeek Kak oOuonozuueckoe cywiecmeo» W TPEACTABJICHA CJCTYIOIMMHU
BUJIOBBIMH TaKCOHAMH: AHamomus (vacmu menda, opeaHvl U ux QyHKyuu),
QDu3szuonozusa (odecneyeHue HCUZHEOESIMENbHOCMU, OBUNCEHUS U NOJIONCEHUS,
JICUBHEHHBIU YUK, 00Ne3Hb U 300P08be, CNOCOOHOCMU, peyesas 0esmenlbHOCHb),
Ilcuxonozus (poocmeennvie OMHOWIEHUSL U CeMbs, NOBEOEHUe, TUYHOCHIHbLE

XapakmepucmuKku, MeiCIuYHOCHHble OMHOUIEHUS, CYObeKMUBHASL OYEHKA).
AHaTOMUSA

BunoBoli TakcoH AHamomus penpe3eHTHPOBAH 10 IBHIOBBIMH TaKCOHAMHM
—yacmu mena, 0peansvl u uxX GYHKYUU M BKIIOYACT Takue MeTadopbl kKak mouth,

teeth, faces, body, eye, heart and soul, kidney.

PaccmoTtpum nipumep:

€

ow, what we’re gonna do is start bringing this beautiful salad together.
Now, we got a watermelon, and so often we just cut it into smiley faces and just eat
them, of course it’s delicious, but it’s beautiful to use it in salads, especially Asian
salads with chili, with mint, with coriander, crunchy noodles, spicy chicken.” [24].

B nanHOM KOHTEKCTE (hoKycoM MeTadophI ABJSICTCS CJI0BOcoYeTanue Smiley
faces (emauvinuku, yrvibarowuecs auya). CrnoBapb JaetT Cleayrolee ONpeeicHUe

CJIOBOCOYETAHUIO: “A drawing that represents a person smiling, using
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a simple circle for the head and two spots and a curve for the eyes and mouth”
[23]. UHbIMU crioBamu — 3T0 Tpaduueckoe n3o0pakeHune SMOIHid. B mpuBeneHHOM
npuMepe NMEPEHOCHOMY 3HAUEHHUIO MOJBEpPraeTcsl TEXHUKAa HApe3KH MPOJYKTOB.
[Ipoucxout ckpwiToe cpaBHEHHE apOy3HBIX JOJEK CO CMalinkaMu. ApOy3Has
JI0JIbKA CBOEH MOTYKPYTII0i (hOpMOI IMEET HEKOE CXOJICTBO C YIIBIOKOH YeIoBeKa,
nostomy BeIpaxkenue JIkerimca Omusepa to cut into smiley faces (rapeszame
cmatiaukamu) 03Ha4aeT Hape3aTh MOJYKPYIIIon GopmMoii.

duszuosorug

Takcon Du3uonozun MPEACTABJIEH  IOJABHUJOBBIMA  TAKCOHAMM:
Oobecneuenue rcusnedesmenvnocmu, /leuscenus u nonodxcenus, Kusnennoiii
yuxka, bonesnv u 300posve, Cnocoonocmu, Peuesan OeamenbHOCmMb W
penpe3eHTUpoBan cieayromumu meradopamu: to liven up, to bring back to life,

lick, smile, journey, swig, babies, to massage, dancing, runs away.
PaccmoTpum nipumep:

Jlxeitme OnuBep TOCTACT TOPSYHM MO THOC C 0EKOHOM U3 TYXOBKHU U
rosopur cienyromee: ‘“‘Thatwhatit’s about! Thatdancing fat! Smoky beautiful
bacon. ” [24].

B mpuBenenHom mpumepe ¢doxyc Meradopsl cioBocoderanue dancing fat
(mocn. Ttammyronmi ckup). MadpuautB - to dance (mawnyesamsv) o3HAUaET
cnenyromee:  “To move the body and feet to music” [23], To ecTh coBepiuarh
TaKTUYHbIC JBIWKEHUS TOJ MY3bIKy. B maHHOM ciydae, mpu oOkapke OekoHa
oOpazoBajicsi KUp U U3-3a BBICOKOM TEMIEparypbl B AYXOBKE MPOU3OIILIO
3aKUIIaHWE JKUpa. OJTOT Kunsammi xup JDxeiimc OismBep W CpaBHWI C
TaHIIEBaHUEM, PUTMUYHBIMU JIBIOKeHUAMHU. [loaTOMy MeTadopudeckoMy nmepeHocy
B JJAaHHOM KOHTEKCTE TOABEPTAETCs MPOLIECC KUTICHHSI )KMpa Ha TIPOTHUBHE.

Hpyrou npumep:

“Pound up a load of garlic, right, with olive oil, swig of vinegar. ” [24].
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doxyc meradopbl cioBo SWig (roTok). B cioBape ompexaensercs Kak:
“A large swallow or deep drink, esp. from a bottle ” [23], To ecTh 3TO HanbobIICE
KOJIMYECTBO KUJIKOCTH, KOTOPOE, B CPEIHEM, UEJIOBEK MOKET MPOTIOTUTH 32 OJUH
pa3. MeragopudueckoMy HepeHOCY Mo iBepraercs 00beM xuakocT. CiioBoM SWig,
B JlaHHOM ciydae, /[xeitmc OsMBep Ha3bIBaeT TO KOJMYECTBO YKCyca, KOTOPOE
HY)KHO J00aBuTh B Omomo. MHbIMH cjoBamMu, HE0OXOAMMOE IO OOBEMY
KOJIMYECTBO YKCYCa CPAaBHMBAETCS C OOJIBIIUM TJIOTKOM YEJIOBEKA.

IlcuxoJiorus

Takcon [Ilcuxonocusn pPENPE3CHTUPOBAH MOJABUIAOBBIMU TaKCOHAMHU -
Poocmeennvie ommuowenusn u cemvs, Iloeeoenue, JIuunocmmuuie
xXapakmepucmuku, Mescnuunocmmnunie OMHOUICHUA, Cyﬁbekmueuaﬂ OUECHKAa.
Jannbiii Takcod Bkmrogaer Metadopsr: daddy, to kiss, sensitive, polite, friends,

companion, surprises, heroes, restraint.
PaccmoTpum npumep:

“...onemore thing: spinach. Just put it in that griddle pan, you literally need
30 seconds, again just a little kiss of olive oil and lemon juice and seasoning, and

that’s all you can possibly need.” [24].

doxyc MeTadopsI CJI0BO kiss (moriemyit) —
“Touch with your lips, especially as a greeting, or topress your mouth onto
another person's mouth in a sexual way” [23], TO ecTh 3TO NPHUKOCHOBCHHE
ryoaMu K KOMY-TMOO WM 4YeMy-IIMOO ISl BBIPAXKCHUS JHOOBM WM KaK 3HaK
nouteHust. A Kiss of olive oil (moci. momenyit onMMBKOBOro Mmacia), JaHHas
meradopa BcTpewaercs B peun [[xeiiMmca OmnmBepa BO BpeMsi TOTOBKU OJIFOJ
JOBOJILHO 4acTo. ONMBKOBOE MAacj0 — YacTO HCIOJb3YEMbI WHTPEIUCHT B
KyJIMHApHUH, TIO3TOMY KaXIbli pa3 M00aBisisi Macjio B CKOBOPOIY WM OO0,
Jxetimc OmmuBep rosoput: “...Just a little kiss of olive oil...” (mocn. «...muib

HEOOJBIION TOIETYH OJMBKOBOTO Macia...»). CaMm mpoiiecc 100aBICHUS Macia
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noJiBepraercs MeragopuuecKoMy IEpEeHOCY U CPAaBHUBACTCSI C HEKHBIM TOLIETYEM.
Ho cnoBo KisS B peun moBapa Takke MOKHO BCTPETUTh B COUCTAHUH C JIPYTUMH

CJIOBaMH, COXpaHss MPU 3TOM TOT K€ CaMblil MeTahOpUIECKUIA TEPEHOC.
Hanpuwmep:

“...the smoke will come around and it will kiss your fish and then, all you
have to do is get a wet cloth, I'm just going to lay it over the top like that, and that
meansit’s holding all the smoke in.” [24].

B srom mpumepe ¢okycom meradopbl Takxke sBisieTcss cioBo Kiss. B
JTAHHOM CJIy4ae BO BPEMsi TOTOBKH PBIOBI B TICUU JIBIM MOJA00HO MOIEITYIO HEXHO
comnpuKacaercsi ¢ pbiboil. MertadhopuueckoMy MEPEHOCY TaKKe IOJBEpPraeTcs
nporiecc.

3.3 MeTtadopuueckast mogean «HexnBasi npupoaa»

JanHas ~ Mertadopuueckass ~ MOJEIb ~ 3aHUMaeT 3 MECTO 11O
pEeNpe3eHTaTUBHOCTH M IIpeACTaBieHAa TakcoHamu Jlanowiaghm (8oo0oembr u

COCMOSIHUSL 8000eM08, Yalyonenus, noussvl u mutnepanvl) W llpupoousvie aenenusn

(HebecHble mena, ammocghepa, no2ooa, usuieckue s61eHuUs).
Jlangmagrt

Takcon Jlanowagm npencraBieH cienyronmmu meradopamu: pools, a

swirl, gully, a sea, lava, gold dust.
PaccmoTtpum nipumep:

“First, the fennel - a wonderful companion to crab, | take the herbs off here,
this is gold dust, so we’ll keep this just to the side...” [24].

dokyc meradopbl cioBocoueranue gold dust (30J0TOHOCHBIN TECOK).
CornacHo cnoBapro 310 “Gold in powder form” [23], To ecThb 3TO mecyaHas

1Opo/a, KOTOpas COJEPKUT POCCHIMHOE 30JI0TO0. B manHoM mpumepe fennel
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(cemena (eHnxensi) CpaBHWIM C 30JOTOHOCHBIM NeckoM. Metadopuueckomy
NepeHocy TojBepraercsa uHrpeaueHt. CpaBHEHHE OCHOBBIBACTCS KaK IIO
BHEIITHEMY BHUJY, TaK W MO KauyecTBy. MajieHbkre ceMeHa (heHXensl, UMEIOIIHe
JKEITOBAThIA 1IBET, B KYJWHAPUU HCMOJB3YIOTCS KaKk NPSHOCTh M MPUHOCST
0COOBII BKyC OOy, a TaKKE€ MMEIOT MHOXECTBO TOJIE3HBIX CBOWCTB, MHBIMHU

CJIOBaMH - LIEHHOCTh CeMsIH (peHXEeJIsl MPUPABHUBACTCS K IIGHHOCTHU 30JI0TA.
Paccmotpum apyroi npumep:

“A nice lava pouring of that wonderful leak sauce and last but not least, I'm
using a cheddar. This goes into the oven at a 180 degrees Celsius” [24].

dokyc wMeradopbr cioBo lava (aBa) o3Hauaer  cremyrolee:
“Hot liquid rock that comes out of the earth through a volcano, or the
solid rock formed when it cools” [18], To ecTs 3T0 packajeHHas, KUIAKas, BA3Kas
MUHEpalbHasi Macca, U3BepraeMas ByJKaHaMU Ha MOBEPXHOCTh 3eMJid. B 1aHHOM
KOHTEKCTe, MeTaopuueckoMy TMepeHocy mnonaBepraercs wuHrpeauent. Coyc,
KoTopbIM J>keitmc OnuBep mosmBan 0100, CPAaBHUBACTCS C JIABOM, U3BEpTaeMoi

U3 BYJIKaHa, II0 CBOUM BSI3KHUM U TEKYIUM KadeCTBaM.
IIpupoaHble sIBIeHUS

Takcon [Ilpupoouvie se6nenuss TPEACTABICH CICAYIONMMH MeTadopamu:
cloudy, star, sun-blushed, rainbow, drizzle, snowing, a slice, a snow shower,

waves.
PaccmoTpum npumep:

“Ok, salad. Now green rice can basically turn a really boring salad into
something exciting. We take our little badass rice and we’ve got a new version of

crouton. Let’s just have a snow shower of beautiful crunchy rice and that, my

friends, will be a really lovely weird and wonderful salad.” [24].
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doxyc MeTadopsl cioBocoderaHne a SNOW shower (moci. CHEXHBIN Ty1).
Shower HMeEET CJICAYIOIYIO NePUHULIIO B cjoBape.
“A device that releases drops of water through a lot of very small holes and that
you stand under to wash your whole body” [23], sro mnpucmnoco6neHue s
Pa3aCIICHUA BOIIHOﬁ CTPpYHU Ha MHOJKCCTBO MCIIKUX CTPYCK C LCIIbIO YMBIBAHH.
CnoBo snow (cmer) osmauaer: “The small, soft, white pieces of ice that
sometimes fall from the sky when it is cold, or the white layer on the ground and
other surfaces that it forms” [23], atro dopma armocdepHBIX 0CaaKOB, COCTOSINA
U3 MEJKHUX KPHCTAUIMKOB JbJa. MeradhopuueckoMy MEpEeHOCY MOABEpraeTcs
npouecc. B 1aHHOM npuMepe NENCTBUE BBICHINIAHKS OTBAPEHHOI'O pUCA B cajiar
CPaBHMBAECTCSI CO CHEXHBIM aymieM. TakuM o0Opazom, MoJydaercsi, 4TO PHUC
CPaBHMBAETCS CO CHErOM, 10 BHEITHEMY BHJlY — TAKOM K€ BO3YIIHBIM, ITyIIIACTHINA
U CBETJIbIM, ke HECMOTPSI HA TO, YTO B OJIIOJI€ MCMOJIb30BAJICS 3E€IEHBIN pUC,

KOTOPBIN UMEET CBETIIO-3€EJIEHbI OTTEHOK.
PaccmoTpuM Apyroi oxXoxuu npuMep:

“...and then 40 grams of feta cheese - sprinkle this “bad boy”, and it’s just
salty, savory snowing of feta. ” [24].

dokyc MeTadopbl B TaHHOM KOHTEKCTE CJIOBO SNOWING (CHEeromay) o3HayaeT
“Fall of snow” [23] - Beimagenue cHera. MerapopUvecKOMy MEPEHOCY
noJiBepraercs npoiecc. PackpoieHHbIi chlp era CpaBHWIM C OCATKAMH B BUJIC
cHera. dera WMeET BO3IYIIHYIO KOHCHCTEHIIMIO OENoTOo IBeTa, OTCIoJA U

CpPaBHEHHE CO CHETOM.
PaccmoTpum npumMep, IpeACTaBISIONIMN BUIOBOW TAKCOH ammocgepa:

“A fast food favourite, but not as you know it. My Tofu Burger! Stacked with

cheese, pickles and homemade sauce, on a bed of crunchy rainbow salad. ”

B nmannom mpumepe ¢doxyc meradopsl cioBo rainbow (pamyra), o3nadaer

“An arch (=curved shape) of different colours seen in the sky when rain is falling
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https://dictionary.cambridge.org/ru/%D1%81%D0%BB%D0%BE%D0%B2%D0%B0%D1%80%D1%8C/%D0%B0%D0%BD%D0%B3%D0%BB%D0%B8%D0%B9%D1%81%D0%BA%D0%B8%D0%B9/piece
https://dictionary.cambridge.org/ru/%D1%81%D0%BB%D0%BE%D0%B2%D0%B0%D1%80%D1%8C/%D0%B0%D0%BD%D0%B3%D0%BB%D0%B8%D0%B9%D1%81%D0%BA%D0%B8%D0%B9/ice
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https://dictionary.cambridge.org/ru/%D1%81%D0%BB%D0%BE%D0%B2%D0%B0%D1%80%D1%8C/%D0%B0%D0%BD%D0%B3%D0%BB%D0%B8%D0%B9%D1%81%D0%BA%D0%B8%D0%B9/sky
https://dictionary.cambridge.org/ru/%D1%81%D0%BB%D0%BE%D0%B2%D0%B0%D1%80%D1%8C/%D0%B0%D0%BD%D0%B3%D0%BB%D0%B8%D0%B9%D1%81%D0%BA%D0%B8%D0%B9/cold
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https://dictionary.cambridge.org/ru/%D1%81%D0%BB%D0%BE%D0%B2%D0%B0%D1%80%D1%8C/%D0%B0%D0%BD%D0%B3%D0%BB%D0%B8%D0%B9%D1%81%D0%BA%D0%B8%D0%B9/fall

and the sun is shining” [23], To ecThb 3T0 arMocdepHOE ONTHYECKOE SBIICHHE,
HaOJII0aeMOEe BO BpeMsi WIM MocJje N0X1s. VMeer BUJ pa3HOLBETHOW Ayru -
KpPacHOTO, OPaHXEBOT0, KENTOTO, 3€JIEHOT0, rojly0oro, CuHEro u (puosIeToBOro
uBeToB. MeradopuueckoMy nepeHocy nojiepraercs 0mon0. B manHoMm ciydae,
OBOIIHOW caJlaT, MPUTrOTOBJICHHBIN U3 pa3HbIX OBOUICH, MO CBOEMY I[BETOBOMY
pa3zHOOOpa3uI0 CpaBHUBACTCS C PaAyroid, HECMOTPS Ha TO, YTO HE BCE IIBETA
paxyru MpUCYTCTBYIOT B canate. M3-3a oOmms pa3Hbeix netoB Jkeiimc OnmBep

Ha3bIBAET CaJaT Paly>KHbBIM.
3.4 MeTadopuueckas Mmoaeb «7Kuasi npupoaa»

Meradopuueckass monenb <«OKuBasg mnpupoja» oOKa3alachb caMOW MeHee
pernpe3eHTaTuBHON. B Xozme aHanm3a Mbl BBISIBWIIM Bcero 3 mpumepa metadop.
JlanHas meradopuyeckas MOJEIb MPeICTaBlIeHa TaKcCOHaMU Pacmenusa (obwue

sHewHue npusrHaxku), /Kueommuswle (Hacekomvle, nmuyul).
Pacrenus
Takcon Pacmenus npeactanieH meradopoii: petals.
Paccmotpum npumep:

“I want to add some veggies. So I love, you know, just having some nice red
onions, cut them into quarters and whatwill happen naturally — they just break off

into little petals. ” [24].

B nanHom koHTekcTe Qokyc MeTadopsl cioBo petals (jmemectkun) B cioBape
umeer caenymomyto aeunumio: “Any of the usually brightly coloured parts that
together form most of a flower ” [23], To ecTh 3TO sIpKOOKpAIIICHHBIC YaCTH I[BETKA,
KOTOpble (OPMUPYIOT BEHYUK. MeTtapopudeckoMy TMEpEeHOCY TOJABEpraercs
VMHI'PEIUEHT. YeTBEpTUHKHA KPACHOM JIyKOBMIIbI, PACIIaBIIMECS HA CJIOU 110 CBOEU
dopmMe um mBery HamoMHWIM JDkeimcy OnmBepy JEMECTKH I[BETKA. TaKum

00pa3oM, YETBEPTUHKH JIyKa OYKBaJIbHO pacHalCh HA MaleHbKUe enecmKU.,
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KusotHbie

Takcon /Kusomuvie OXBATBIBACT MOABUI0BOM TaKCOH Hacexomvie u [Imuyol

U pernpe3eHTpoBan Meradopamu mustard bug u nest.
Paccmotpum npumep metadopsr mustard bug:

“...there’s kind of an interesting procedure that can give you an incredibly
succulent juicy burger. You go get the American-style mustard and we go get a
paintbrush, sear one side of the burger and then we turn it and then that seared
side we brush and then we brush the other side so we do two normal cooks and

then two mustard cooks and that creates a pretty special burger. Thisis gonna

create a lovely sweet and kind of hummy gorgeous mustard bug , so now we gotta

wait, guys.” [24].

doxyc meradopsl ciioBo bug (arcyx) o3zmagaer a very small insect [23], o
€CThb HEKOE MaJIeHbKOe HacekoMoe. MeradopuueckoMy MepeHOCY MOABEPraeTcs
rotoBoe 000. «I"opununbIM )xykoM» JlkeliMc OnnBep HazBail Oyprep, Oylnoyku
KOTOPOTO MPOMUTAHBI TOPYHUIIEH, TaK KaK Mo cBoel (hopme Oyprep MMeEET HEKYIO

CXOJKECTb C HACEKOMBIM.
Cnenyroumii npumep Meragopsl - NESt:

“...up here, you know, hanging spaceis brilliant, you know, all of this stuff —
griddle pans, spiders, sieves, colanders, box graters. You've got my little nest of
pans over here and then and also if you just come around here...” [24].

doxycom meradopsl sBisiercss ciaoBo nest. B cimosape Oxford Dictionary
JaeTcst CIEIyIoIIee TOJIKOBAaHUE:
a structure built by birds or insects to leave their eggs in to develop, and by some
other animals to give birth or live in [23]. To ecTh 3TO HEKOe MOCTpPOCHHE IS
BBICV)KMBAHUS UL M KUITbSI, CO3aBAEMOE CAMUMH KUBBIMH CYIIIECTBAMH, TAKUMHU

KaK ITHUIbI, HAICCKOMBIC NJIN )XKMBOTHBIC. I[aHHYIO MeTa(’popy MBI pCHINIIM OTHCCTU
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K TOJBUIAOBOMY TakCOHY Mmuysvl, TaK KAaK 4alle BCEro cjioBo Nest (ruesno)
aCCOLMMPYETCA HMMEHHO C NTUYBMMM THE3JaMd. B IpHBEneHHOM mnpumepe
MeTaQopHUIEeCKOMY MEPEHOCY MOJBEPracTCsi MECTO XPAHEHUS CKOBOPOJOK Ha
KyXHe. ABTOp MeTaopbl CPaBHUII 3TO MECTO C THE3JOM MO (PYHKIHOHAIbHOMY

MO 100HIO.
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BriBOABI K ri1aBe 3

1) Hame uccnenoBanue noka3ano, 4TO CaMOM perpe3eHTaTUBHON MOJIEIbIO
B AHIJIOSI3BIYHOM KYJIMHAPHOM JIUCKypCE SIBISIETCA MoOJAeNb «YenoBek Kak
couuabHbiil cyobekT. U3 100% ananmm3zupyembix MeTagop Ha TaHHYIO MOJIENb
npuxoautrcst 52%. HamMeHee penpe3eHTaTHBHOW oOKa3anach mozenb « Kupas
npupoaa» - Bcero 3% u3 100%.

2) Meradopruueckoe MBIIUICHAE aHIJIMYaH B OOJaCTH KYJWHAPHOTO
JTUCKYypca HanOOJIbIIIMM 00Pa30oM CBSI3aHO C CONMATBHOM )KU3HBIO YEIOBEKa, a, KaKk
U3BECTHO, B SI3BIKE OTPaXXaeTCsl Ta KapTHUHA MHPA, KOTOpas MpPUCYLId TOMY WIN
MHOMY HallMOHAJIbLHOMY COOOILIECTBY, MEHTAIUTETY.

3) IlocpenctBoM MeTaGopUUECKOTO MOJCIUPOBAHUS MOXHO BBISBHUTH
3aKOHOMEPHOCTH OOpa3HOro MBILUICHUS OMNpPEAEICHHON HaluM, HapoJa,

KYJIbTYpHOU OOIIHOCTH.
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3akia0yeHue

Metadopa - 3TO OIHO U3 OCHOBHBIX CPEIACTB 00pa3sHOCTH s3bika. O
Metadope HAMMCAHO MHOTO PabdOoT, €€ MPUPOJY U3ydald MHOTHE MUCATENH,
YYEHBIE, XYNOKHHUKU. [[03TOMY HEYIHMBUTENBHO, UTO €€ HMCCJECIOBAHUE [IaBHO
BBIIILIO 34 PAMKH JIMHTBUCTUKH.

B xo1€ Haiiero uccienoBaHus Mbl BBIIBWINA, YTO CAMOW PEMPE3CHTATUBHOM
MOJIEJII0 B AHTJIOA3BIYHOM KYJMHAPHOM JHUCKYPCE SIBJSIETCS MOJEND «YemoBek
KaK COIMANbHBIN CyOBEeKT». BTOpoil 1Mo penpe3eHTaTUBHOCTH SIBIIICTCS MOJIEIh
«YemoBek Kak OHMOJOTHYECKOE CYIIECTBO». TpeThe MECTO 3aHMMAaeT MO/IETb
«HexuBas npupo1a» 1 HaMMEHee PENPE3EHTaTUBHOM OKa3allach MOIENb «KuBas
MIPUPOIAY».

[IpenacraBurenn KaxaoW HAIMU MMEIOT COOCTBEHHbIC KYyJIMHAPHBIE
MPEANOYTEHUSI U COOTBETCTBEHHO 3TH OCOOCHHOCTH HAITMOHAIBHOM KyXHHU TaKXKe
OTPaXaroTCs B I3BIKOBOM Marepuaje, HaIpuMep, MEHIO, PELENThI, TEPMUHOJIOTHS
U T.1. B co3Hanum HocuTesnen si3pika Meradopa nmpuaaért HeKyro (GuiIocodCKyro
HaIlpaBJICHHOCTh K CYIIECTBYIOUIUM CTPYKTypaM, MOpeAMeTaM, SIBJICHUSIM.
[IposBIEHUs KYyJIMHAPHOTO JUCKYypCa y pa3HbIX HAPOJAOB U KYJIbTYP UMEIOT CBOU
OTMYMA. Y KaXKIOTO HapoJa €CTh CBOE MPEACTABICHHE O KOHIenTte «Emay,
dbopmMupyroIIee OTHOIICHUE K TTHUIIIE B LIETOM.

[IpucyrcTBre MeTagophl B pa3HbIX BUJIAX JUCKYpCa SIBISIETCS TOBOJIOM JJIs
ee 0OoJsiee THIATEILHOTO H3ydeHus. Yaiie BCero MMEHHO CKPBITOE CpPaBHEHHE
ABJSIETCS HanboJjiee EMKUM, COJEpKATeIbHBIM M KOMIIAKTHBIM JIJI1 TOT'O, YTOOBI
BbI3BaTh MPEACTABJIICHUE Y YYAaCTHUKOB KOMMYHUKalnu. Ho mpu ncnoab30BaHuN
CKPBITOTO CpaBHEHUS, TOBOPAIIMKA JOJDKEH OBITh YBEPEH, YTO €ro CIIyIIaTeNlb

PacKpOET CMBICII U UHTEHIIMU MeTadhOPHUUECKOTO MepeHoca.

YenoBek criocoOeH MPOBOIUTH AHAJIOTHH M aCCOIMAIIUN, YTO TOBOPHUT O TOM,
YTO €ro MBICIUTEIbHBIA MPOILECC MPOTEKACT MO OMNPEACIEHHBIM CXEMaM W

MozemsiM. Metadopuueckoe MOJEIMPOBAHUE TMPEAOCTABISIET Marepuasl st
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BBISIBJICHUSI 3aKOHOMEPHOCTEH MeTadopuzanuu JIEHCTBUTEIILHOCTA, a TaKke
UCCJIEJIOBAaHUsI B JTOM 00JACTH TMO3BOJSIT ONPEACIUTh PEryJsipHbIE U
MPOJYKTUBHbIE MeTapOpUUYECKUE MOJENHU; OMNpeaeieHHble cephbl OOIICHUs, B

KOTOPBIX IPUCYTCTBYET aKTUBU3aLUs MeTadhopooOpa30BaHusl.

B nmamHOM wuCCieAOBaHMM OBUIM BBIABIACHBI HanOojee W HaWMCHES
peIpe3eHTaTUBHbIC METapOPUUECKUE MOJCIM B AHIJIOSI3BIYHOM KYJIHMHAPHOM
JUCKYpCe Ha OCHOBE BHJIEOMATepUalia M0 MPHUTOTOBJICHUIO €Ibl OT U3BECTHOTO
kymuHapa J[xeitmca OmuBepa. B xome uccienoBaHusi Mbl KiacCUGUIIUPOBAIN
BbIsiBIICHHBIE  MeTtadopel Ha 4 wmertadopuueckue wmoxaenu: «Hexuas
npupoaa»(16%), «XKusas mnpupoma»(3%), «YenoBek Kak OHOJOTHYCCKOE
cymectBo»(29%) u «YemoBek kak couuambHbli  cyonekT»(52%). [lanHOE
MOJICIMPOBAHUE TMO3BOJIMIO CJENIaTh BBIBOJBI O YaCTOTHOCTH HCIIOJIb30BaHHS

MeTahOopPUUECKUX MOJIeeH B aHTJIOA3bIYHOM KYJIMHAPHOM JUCKYpCE.

Pe3ynbTarhl HaIETO UCCIIEA0BAHUS IPEIOCTABIIIOT IEPCIIEKTUBY U3YUYEHHUS
penpe3eHTauii MetadhopHUUEeCKUX MOJENEH KyJTMHAPHOTO AUCKYpca (U HE TOJbKO
KyJIMHApHOTO, a TaKXkKe APYruX AUCKYpPCOB) B JAPYIMX S3bIKax, CTpaHax WU
KYJIbTYPHBIX OOLIHOCTSIX, YTO MPUHECET BECOMBIN BKJIAJl B Pa3BUTHE (PUIIOJIOTUH U

KOTI'HUTUBHUCTHUKH.

Bcé  BpImeckazaHHOE€  MO3BOJISIET caciartb BBIBOA O JOCTHMIXKCHHU

MOCTABJICHHOM 111 B JJaHHOU paboTe.
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IIpunoxenue 2
CaoBapb MeTadop B KYJHHAPHOM JUCKYpCe
1) “Jamie Oliver’s Chicken Chow Mein — Ministry Of Food”

“...move this around. What you 've got here is lovely noodles, they re not cooked to
hell, they're cooked for 2 minutes. The bok choy that hasn'’t been cooked to hell.

Now it’s got lovely green colour. ”
2) “Jamie Oliver Shows You How To Cook Pizza In A Wood fired Oven”

“...pizza peel is here, a little bit of flour, I'm gonna put my pizza on there like that.
You don’t overload your bases, go easy on the toppings. Less is always better, so,
one, two, three, little waves of bacon, always put oil on woody herbs before they go
anywhere then it’s going to kind of transfer all those beautiful flavours.”

3) “Midnight One Pan Breakfast”
“You don’t really need to add oil, you can add just a little drizzle if you want”.
4) “Midnight One Pan Breakfast”

“We are going 10 crack these eggs in and around it (there’re sausages and bacon
on the pan) and they are all going to join up to make one giant egg, which then in
turn makes a giant fried breakfast frisbee ”.

5) “Concertina squid & Leeks — Jamie at Home”

“I'm serving this with squid. You get your knife, you put it inside the squid like
this. Then get another knife and slice through to the other knife, then you get cool
concertina effect. Mix my bits and pieces here, drizzle it with some olive oil, get a
whole handful of those fennel tops, just slice it through like that, salt, pepper and
literally just dress it, almost like a salad. | got preheated pan, bit of oil: legs in first

and then we just lay our concertina squid, just whack it in the oven”.
6) “Easy Family Lasagne”

“A nice lava pouring of that wonderful leak sauce and last but not least, I'm using
a cheddar. This goes into the oven at a 180degrees Celsius”.

7) “Jamie Oliver Shows You How To Cook Steak In A Wood Fired Oven”
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“...and whatwe just wanna do is just pull this out and turn the meat over. Look at
that meat: sizzling already. As the fat drips off the meat and hits the coal and puffs
up — you get that lick of smoke and that’s where you kind of get that Argentinean
kind of flavour and it’s very theatrical and exciting and lovely.”

8) “Beautiful Beef Wellington”

“Give it a nice pinch of sea-salt. A little bit of pepper. Rosemary and beef are best
friends in the whole wide world”.

9) “Jamie Oliver Cooking Wood Fired Pizza”

“...whateveryou think, you want to add to the pizza — add half, right. Restraint is
the best ingredient in this story.”

10) “How To Make Perfect Porridge — 5 Ways | Jamie Oliver”

“If you look at the classic porridge for a minute, my granddad used to put a little
qully in here like this and then pour in milk, so it went all the way down.”

11) “Jamie Oliver Does BBQ Fish And Salad”

“Now, this chicken I'm really proud of. I'm just going to put my barbecue sauce
on, just gonna with a rosemary brush, just glaze it basically and then very

b

carefully turn it over, don’t want to give it loads of time.’
12) “Super Food Chicken Curry”

“What I want to do is create surface area on the chicken. See how one end is thin
and one end is fat. We can balance out that thickness. Let’s just do a little
patchwork quilt, let’s just score the chicken at that fat end”.

13) “Roasted Salmon With Green Tea”

“All these flavours just for 600 calories per portion, plus nutritious fish, fantastic
whole grains and a salad_bursting with vitamins. ”

14) “How to Cook Perfect Steak”
“Look at that feather blade steak is just the bomb. Not many people know about it”
15) “How to Cook Perfect Steak”

“Add good quality of extra virgin olive oil here and if you shake it, it just
marbles. ”
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16) “Jamie’s 15 minute meals” SO1EO1 Eng

“Say goodbye to dull predictable dinners. This dish is the daddy of exciting flavour
combos. ”’

17) “Jamie’s Bacon Sandwich”

JlocTaetr moaHoc ¢ 6exkonom u3 ayxoBku: “That what it’s about! That dancing fat!
Smoky beautiful bacon

18) “Jamie’s Classic Cocktails [The Negroni”

b

“So, all we have to do now is a little smile of orange. So, a nice fresh orange.’
19) “How to Smoke Fish...In a Bucket!”

“...the smoke will come around and it will kiss your fish and then, all you have to
do is get a wet cloth, I'm just going to lay it over the top like that, and that means

)

it’s holding all the smoke in.’
20) “How to Smoke Fish...In a Bucket!”

“Finely slice some onion, season with salt and a nice squeeze of lemon, then
massaqe it all over to take the heat out of the onion”.

21) “Eggs Benedict — 5 ways”

“...one more thing: spinach. Just put it in that griddle pan, you literally need 30
seconds, again just a little_kiss of olive oil and lemon juice and seasoning, and
that’s all you can possibly need”.

22) “Jamie Oliver Food Revolution Update — November”

“...up here, you know, hanging space is brilliant, you know, all of this stuff —
griddle pans, spiders, sieves, colanders, box graters. You 've got my little nest of

b

pans oVer here and then and also if you just come around here...’
23) “Awesome Lamb Kebabs”

“I want to add some veggies. So I love, you know, just having some nice red
onions, cut them into quarters and whatwill happen naturally — they just break off
into little_petals. ”
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24) “Perfect Potato Salad”
“Then we're gonna add some flavours. So, some chives, parsley, little bit of mint.

We'll roll it up. And just finely slice this herby cigar the best we can.”
25) “Super Food Tofu Burger”

“A fast food favourite, butnot as you know it. My Tofu Burger! Stacked with
cheese, pickles and homemade sauce, on a bed of crunchy rainbow salad. ”

26) “Jamie Oliver On Serveware — 30-Minute Meals”

“A whole serve ware metaphoris about this thing here. This table is, without
question, the altar of the house and this is whatit’s all about.”

27) “Chicken Lollipop Dippers”

“There’s our chicken_lollipops, notice that you ve got the kind of seared colour on
the outside, I'm going to putthat on top of the asparagus.”

28) “American Hot Pizza Pie”

“So, actually I think cheddar is a wonderful mounter, it really is. Little bombs of
cheddar in and around that sausage.”

29) “Mighty Waldorf Salad”

“I've got my nice apple. Cutit, even thickness. I'm just gonna slice it up the other
way: into matchsticks. ”

30) “Jamie Oliver’s BBQ Chicken, Sausages, And Ribeye Steak”

“WhatI quite like to do on the ribeye — you always get that eye of fat here and a
lot people don'’t like that because who ultimately wants to make a lot of fat, ain’t

that nice. ”
31) “Jamie Oliver’s BBQ Chicken, Sausages, And Ribeye Steak”

“Whatl do is I use a little knife and just pull it out. I get rid of this fat, ok, I pull it
out and I just push it into the steak. Now, that’s going to go in you, but what that
will do is that will melt out of that meat and its journey out of the meat will be a
journey of flavor and tenderness, right, and of course when that fat comes out, it
hits the charcoal. The charcoal sort of atomizers it into smoke, the smoke kisses
your meat and you get tasty of steak.”
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32) “Aubergine Daal and Homemade Chapattis”

“And what you'll do is get little pools of those beautiful spices and oil around that
daal ™

33) “Let’s Talk About Pomegranates”

“So, let’s talk about getting the capsules out first. Very simple: knife, pomegranate
- cut in half, cut between your fingers, so it’s nice and safe. Get yourself a little
spoon, get a plate and just give them a spank.”

34) “Chocolate Hot Cross Buns | Jamie Oliver”

“...a hundred grams of good raisins, you want a hundred and fifty grams of
chocolate, so, I'm gonna break this into twelve little chunks. That’s gonna be a

little sea of chocolate...”
35) “Jamie’s Mexican Cheesy Corn on the Cob”

“I've got some goat cheese here. Here, I've got some Spanish cheese it’s called
San Marano, it’s gorgeous, and when it melts it’s kind of oozy and soft and that’s
going to stick around the corn, so I like that.” Then Jamie Oliver grates a piece of
cheese. After that he takes these flakes of cheese and says the following: “Ok, mix

it up and then we're going to create our little bed of cheese. ”
36) “How To Make Mayonnaise With Jamie Oliver”

“Look how thick that is now. It gets to thatpoint where it just gets cloudy thick,
gorgeous!”

37) “Easy Fish Curry”

“...and of course exactly the same recipe with chunks of chicken breast you could
do that. So there you go guys, let’s get in there...what’s so good about that is even
though it’s so so fast, it’s complex, it’s got layers of flavours and spice and its
fragrantand it’s not super hot but if [ wanted to pick it up I could butit’s really

b

nice...’
38) “Jamie’s Crispy Fried Squid”

“We are going to get a nice ninja knife and we are going to go through the body of
the squid, very gently from the tip.”

39) “What’s Jamie Eating Today? #11 | Tasty Tortilla”
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“Let’s have a look into the heart and soul, here: squash, onions, chopped chard or
greens, lots of eggs, jalapenos, seasoning and it’s golden and cooked — you can see

it from the height here.”

40) “Jamie’s Quick Chicken Laksa”
“A little plate of heaven right here” - o roTroBOM OJIROTE.

41) “Jamie Oliver Cooks Tasty Prawns on the Barbecue”

“...wonderful prawn like this will take about 3-4 minutes to cook on a nice hot
barbecue and again you don 't want to overcook it, otherwise, they’ll go_rubbery. ”

42) “Jamie’s Super Quick Hummus”

“...and then what I'm going to do is just kind of move this hummus around the
board. Pour in the peppery hummusand just marble it up and whatyou can do is

hit that with some lovely herbs and spices. ”
43) “Jamie’s Mulled Cider | Jamie Oliver”

“You know, for me mulled anything is about cloves, nutmeg, cinnamon, star anise,

)

a little bit of ginger, absolutely a help from Mr. Clementine or tangerine.’

44) “Assam Crispy Duck”

“We are bigging up the assam tea. Now | know, you guys are used to having tea as
a drink, and that’s absolutely brilliant. I use it all the time to liven up noodle
dishes, when I'm cooking noodles, give them a bit of flavour and throw one in.’

)

45) “Assam Crispy Duck”

“I love the kind of_theatre and excitement of serving this. I love it on a big board.
I've got some lovely fluffy brown rice. Really simple greens, it could be Asian of
course, pak choi, bok choy, lovely sprouting broccolis.”

46) “Baked Camembert With Garlic & Rosemary”

“Just pull off one of these bits of toast. Dip that straight into your sort of bath of
melted, oozy cheese. Look at that. And dip that into our sour cranberries and

chopped up nuts. And thatreally is a little mouthful of heaven. ”

47) “Jamie’s Mexican Tomato Soup”
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“A brilliant trick for a really sun-blushed flavour is this: you can get these jars of
blackened, roasted peppers.”

48) “Jamie’s Smoked Fish Fettuccine”

“These are my two salad heroes. I've got some nice gem here or you could use

b

romaine or a round lettuce.’
49) “Slow & Low Chilli Con Carne”

“I'm using a brisket of beef here and as you can see you 've got nice lean meat here
and these little pockets of fat, now look don’t be scared about having the meat with
the fat, right.”

50) “Classic Lamb Shank Tagine”

“Youve got the spice in there and it’s just really, really nice. A little bit of olive oil
and something that they love to do in Marrakesh, they 've got the pomegranates,
and whatthey do is they cut it in half like this and you pop your hand over like this
and then you just pat over these pomegranates and there’s these little capsules of
sweetness and you have to try it to get it and it’s absolutely gorgeous with this
rich, rich lamb.”

51) “Jamie Oliver On Knife Skills — 30 Minute Meals”

“Now, not so really all-round knife, butthis is a carving knife. You can use it for
carving meats and stuff. It does leave a little bit of a line, but it doesn 't really
bother me. Butmost importantly, you got the teeth in it — the serrated sort of

jagged daggeredges. It’s a really good sort of all-round carving knife there.’

b

52) “Jamie’s Comfort Food — Cheese Toastie, Bolognese Ravioli & Chicken Tikka
Masala” (Episode #2)

“All we’ve got to do now is make our little ravioli parcels.”

53) “Jamie’s Comfort Food — Cheese Toastie, Bolognese Ravioli & Chicken Tikka
Masala” (Episode #2)

“Sometimes the best comfort food on the planet is some of the simplest and
quickest and a toasted cheese sandwich hasto be up there as one of those
incredible comfort food dishes. My version is, | believe, the ultimate toasting. Oozy
on the inside but topped off with a crown of crispy cheese. ”
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54) “Jamie’s Comfort Food - Fish & Chips” (Episode #8)

“Beautiful, crispy fillets of fish chips. Crispy, gold, sizzling away. Look at that,
that’s what I'm talking about — flake and crispy batter. The perfect chip for me s
absolute crispiness on the outside and that fluffiness on the inside, you know,
where it’s soft. Load up with your chip shop favourites. | enjoy mine with some
mushy peas mashed up with some butter and mint, a good dollop of tartar sauce
and some homemade pickles — this is my idea of heaven, ok, so last but not least,
curry sauce.”

55) “Jamie’s Comfort Food - Fish & Chips” (Episode #8)

“First, the fennel - a wonderful companion to crab, I take the herbs off here, this is
gold dust, so we'll keep this just to the side...”

56) “Jamie’s Comfort Food - Fish & Chips” (Episode #8)

“First, the fennel - a wonderful companion to crab, | take the herbs off here, thisis
gold dust, so we’ll keep this just to the side...”

57) “Jamie’s Comfort Food — The Ultimate Burger” (Episode #1)

You go get the American-style mustard and we go get a paintbrush, sear one side
of the burger and then we turn it and then that seared side we brush and then we
brush the other side so we do two normal cooks and then two mustard cooks and
that creates a pretty special burger. This is gonna create a lovely sweet and kind of
hummy gorgeous mustard bug , so now we gotta wait, guys.”

58) “Jamie’s Quick And Easy Food — Chicken, Salad, Pasta &Shortbread” (E7)

“...and then 40 grams of feta cheese - sprinkle this “bad boy”, and it’s just salty,
savory snowing of feta. ”

59) “Jamie’s Quick And Easy Food — Beef, Crispy Squid and Polenta Cake” (ES5)

“...myalmond orange Polenta Cake is a slice of sunshine, that’s a perfect bake for

)

busy days.’
60) “Jamie’s Christmas Nut Roast With A Spicy Sauce”

“I’'m using vacpac chestnuts here, you can get them in all the supermarkets and if
you putthem in whole and bring them back to life by roasting with things like
rosemary, they are absolutely delicious.”
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61) “Jamie Oliver & Fun For Louis [Real Time Recipes| Summer Pasta”

“...whatyou are to remember is the best kitchen gadget on the planetis your
hand.”

62) “Jamie’s Tandoori Chicken Kebabs| #FoodRevolutionDay”

“So, get the finest slicer on. Have a little look at this. This is like a little world of
veggies. This is all being washed. I'm just gonna let the processor do all of the
work. Machineon. Carrots. Radishes, even with the nice green bits as well.
Cabbage, white and red. Onion. Beautiful beets. Fennel. So, look, it’s a pack of
edible cards. You know what | mean. Look at those beautiful beetroots. Lots of
different colour and that’s exactly what we want.”

63) “Crispy Roast Duck Wraps”

“...ok, “iceberg”, so whatI wantto do here is to take it apart, right, so we’ve got
these beautiful little cups, right, I wantto use these as the wraps, as the pancakes,

right, really crunchy. It’s going to be beautiful. ”
64) “Crispy Roast Duck Wraps”

“Now, hoisin sauce, you can buy it in all of the supermarkets, get 1 garlic clove,
bang it in the pestle and mortar, puta bit of extra chilli in there, a few little bits of
mint or coriander. It will really bring to life that sort of everyday hoisin sauce. You
know, you make it extra, extra delicious, so much more electric and tasty. Hit it
with lime juice and put it in the middle of the table.”

65) “Roast Duck & Pumpkin”

“So, what I'm gonna do first of all is to show you the basic way that, | think, just
makes good squash absolutely rock-and-roll. Take the seeds out, cut this into nice
little boats that can go into there. A little bit of salt and pepper.”

66) “Jamie Oliver’s Crunchy Green Pork Balls”

“Ok, salad. Now green rice can basically turn a really boring salad into something
exciting. We take our little badass rice and we've got a new version of crouton.
Let’s just have a snow shower of beautiful crunchy rice and that, my friends, will
be a really lovely weird and wonderful salad.”

67) “Home-Made Pizza — Jamie’s Pizza podcast, part2”
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“Pound up a load of garlic, right, with olive oil, swig of vinegar. ”
68) “Jamie Oliver Live, Second Webcast— Salads”

“...kids don’t eat salad, they don 't like it, but there are a few little tricks to making
them love it. Now your best weapon is an element of sweetness, ok, so that can
come in a form of balsamic vinegar or a little bit of honey and it really, really
helps.”

69) “Jamie’s 15 minute meals” SO1EO1 Eng

“A little trick, to sort of bring this on to another planet and be absolutely
gorgeous, is my secret weapon in my pantry the arsenal which is salted lemons,

look at these bad boys!”
70) “Jamie’s 15 minute meals” SO1EO1 Eng

“A little trick, to sort of bring this on to another planet and be absolutely
gorgeous, Is my secret weapon in my pantry the arsenal which is salted lemons,
look at these bad boys!”

71) “Jamie’s 15 minute meals” SO1E01 Eng

“Forthat final chili con carne vibe I want one can of drained and washed kidney
beans.”

72) “Jamie’s 15 minute meals” SO1EO1 Eng

“Now, what we’re gonna do is start bringing this beautiful salad together. Now,
we got a watermelon, and so often we just cut it into smilie faces and just eat them,
of course it’s delicious, butit’s beautiful to use it in salads, especially Asian salads
with chili, with mint, with coriander, crunchy noodles, spicy chicken.”

73) “Jamie’s Comfort Food — Steak & Onion Sandwich, Lasagna And Osso Buco”
(Episode #3)

“This here is a skirt steak because it kind of looks like a pleated skirt.”
74) “Jamie’s 15 minute meals” SO1E07 Eng

“The chicken is steamed in a lovely hoisin marinade. Juicy and delicious, it’s
served with vibrant fresh veg, and the real stars of the meal are these light fluffy
coconut buns.”
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75) “Jamie’s 15 minute meals” SO1E07 Eng

“Get some spring onion, coriander, slice them up, we got stalks going in and got
leaves and onion. It doesn 't matter if you got bad knife skills just do the cross
chopping method. And then a secret little ingredient — the salted lemon. You can
get these in the supermarkets.”

76) “Jamie’s 15 minute meals” SO1E07 Eng

“Phyllo pastry, you can get it everywhere, often it’s frozen. It gets dry very-very
quickly and when it gets dry it starts to shatter. Get a sheet, like this, putit in half,
like that, divide your mix into a quarter, putit at the bottom of one sheet, like that,
and then just with your little fingers pat it out almost like a pack of cards and I'm
just gonna put my fingers in to make a hole, because it will expand as it cooks, and
I'm gonna fold it up once, I'm gonna fold it up twice and then I'm gonna push the
sides in, like that, and fold those in and do the last turn...So, I'm gonna put one
tablespoon of oil, just lightly disperse around the pan, like that, and I'm gonna go
with our brick here and that will start to fry... You can see what cool bricks!
Because it look like bricks.”

77) “Jamie’s 15 minute meals” SO1E03

“Let’s get on to the chicory, just cut the ends off, like that, and the ends give us
these beautiful little cups, little canoes. ”

78) “Jamie’s 15 minute meals” SO1E10 Eng

“Let’s make our salad bowl, here it is, so, you can see it looks pretty good, this is
gonna be the home of our salad”

79) “Jamie’s 15 minute meals” SO1E02 Eng

“So, just grab a nice bulb of garlic, 3 or 4 cloves. I'm gonna get the garlic
crusher, with the skin on, and I'm just gonna fire it into the ciabatta like that. ”

80) “Jamie’s 15 minute meals” SO1E02

“This Asian-inspired salad is a joy. Weve got noodles, gorgeous slices of spicy
seared beef and the most amazing zingy ginger dressing. It looks like loads to do,
but we’re gonna be building the salad while we cook the steak. To you and not this
beautiful healthy vibrant rainbow on a plate. A gorgeous lunch or dinner for 4. A
true explosion of colours and tastes. ”
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81) “Jamie’s 15 minute meals” SO1E02

“These noodles are gonna give salad some_body and carry all the exciting
flavours.”

82) “Jamie’s 15 minute meals” SO1E02

“Thedressing is the key to this dish, ridiculously simple to make and it will bring

)

every element of the salad to life.’
83) “Jamie’s 15 minute meals” SO1E06 Eng

“A sprinkle of coriander, a swirl of yoghurtand a little spankof citrus — a perfect
end to a beautiful story.”

84) “Jamie’s 15 minute meals” SO1EO8 Eng

“So, we've got pan on as per usual 15-minute meals. We've got the kettle that’s
just boiled. We're gonna bang that in here and we re gonna cook off 4 nests of egg

)

noodles.’
85) “Jamie’s 15 minute meals” SO1E08 Eng

“So, all  wannadois get the “iceberg”, cut it through the stalk, then we just
remove the stalk like thatto sort of unleash all those lovely leaves and then what |
wanna dois to unclick the lettuce into that little cups it’s kind of the wave the
lettuce grow they 're all kind of hickldy-pickldy so, just unclick them, we 've got

there a good cup, look here, we are gonna make the whole army of these. ”
86) “Jamie’s 15 minute meals” SO1EO8 Eng

“An amazing 15-minute party on a platter with my crispy duck in lettuce parcels
ford.”

87) “Jamie’s 15 minute meals” SO1EO8 Eng

“Roasting a hole pecking duck may take hours, but this mega platter is ready in
minutes and gives a warm salad vibe to my favourite Chinese dish. Gorgeous
nuggets of crispy duck breast are tossed in aromatic spices and served in fresh
crunchy salad cups loaded with noodles, tofu and magic hoisin dressing.”

88) “Camp Takota S’Mores | Jamie Oliver Style”

“Ok, here we are in the mouth of a fireplace. ”
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89) “5 Things to do with... Potatoes”

“And then once you ve done that were going to put them (potatoes) in the oven for
about 25 min, 30 min or until perfect to your eye. And then when you see those

babies and taste them — best, best, best roast potatoes in the world”.
90) “10 Food Tricks and Tips”

“...we're making a cake and we’re cracking our eggs and then a little bit of
random shell just accidentally falls into the egg. Another thing is the natural
instinct to get in there with your fingers, butif you try to get it, it always runs
away. The easiest way to do it, believe it or not, just to go back to our friend Mr.
Shell and you can mock it up, can easily get those annoying bits of shell every

)

single time.’
91) “Scrambled Egg Omelette”

“And then, we don 't want to overcook the eggs because egqgs are really sensitive,

)

so were going to hold it like this.’

92) “Awesome Lamb Kebabs”

“Give it a nice pinch of sea-salt. A little bit of pepper. Rosemary and beef are best
friends in the whole wide world”.

93) “Awesome Lamb Kebabs”

“...and then of course you can add some salads and then I like the red cabbage, it
just feels so vivid and exciting. Some mint leaves are just little fragrant surprises. ”

94) “What’s Jamie Eating Today? #21 | Chocolate Celebration Cake”

“Guys, we are cooking a new cake, a new formulation of beauty. That’s gonna
make people happy and, probably, full of calories.”

95) “Scrambled Egg Omelette”

“We want the kind of shape of the omelette that silkiness to cover and wrap up.
Really curdy gorgeous, juicy scrambled egg. So 6 eggs go into the bowl, a little
drizzle of milk, just a splash”.

96) “Jamie’s 15 minute meals” SO1EO1 Eng
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“A little trick, to sort of bring this on to another planet and be absolutely
gorgeous, is my secret weapon in my pantry the arsenal which is salted lemons,

look at these bad boys!”
97) “Jamie’s 15 minute meals” SO1EO1 Eng

“Now is my window to make an Asian-inspired dressing that will ignite all of the
flavours in my pre-prepped salad.”

98) “Roast Duck & Pumpkin”

“So, what I'm gonna dofirst of all is to show you the basic way that, I think, just
makes good squash absolutely rock-and-roll. Take the seeds out, cut this into nice

little boats that can go into there.”

99) “How to Make Perfect Scrambled Eggs — 3 Ways”

“We’'re gonna go in with the eggs. You'll see it starts to set and as it starts to set
I'm bringing in these beautiful sheets. And you get this kind of folded gorgeous
diner eggs. See these beautiful sheets happening ™.

100) “Jamie’s 15 minute meals” S01E02

“This Asian-inspired salad is a joy. We’ve got noodles, gorgeous slices of spicy
seared beef and the most amazing zingy ginger dressing. It looks like loads to do,
but we’re gonna be building the salad while we cook the steak. To you and not this
beautiful healthy vibrant rainbow on a plate. A gorgeous lunch or dinner for 4. A
true explosion of colours and tastes. ”
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IIpunoskenue 3
YnpaxkHeHust
1) Choose the sentences where metaphors are used:
a. Table is the altar of the house.
b. The best kitchen gadget on the planet is your hand.
c. The dinner was delicious.
d. The main ingredients of the salad are ripe bananas and apples.
e. Little bombs of cheddar in and around that sausage.
f. Life is like a box of chocolates.
g. | was so hungry that I even ate the plate.
h. Mary is the apple of her father’s eye.
I. Peter is as sweet as pie.
J. This sauce will bring to life any dish.

2) Define the source domain and the target domain of the metaphor in each

sentence:

» Cut some red onions into quarters and what will happen naturally — they just
break off into little petals.

» While cooking pizza, remember that restraint is the best ingredient in this
story.

» These are my two salad heroes - I’ve got some nice mint leaves here, a
round lettuce and fennel.

» This salad is a true explosion of colours and tastes.
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» Many kids don’t eat salad, they don’t like it, but there are a few little tricks
to making them love it. Now your best weapon is an element of sweetness,
just add some balsamic vinegar or a little bit of honey and it will really help.

3) Complete the sentences, use the words from the box:

drizzle bestfriends bomb aswig hell teeth snowing to liven up

+* The dinner was a

s Add just of vinegar.
 Rosemary and beef are in the whole wide world.
¢ | use this condiment all the time noodle dishes.

X

Be careful with this knife, it has sharp !

L)

¢+ Sprinkle the dish with some feta cheese — it’s just savory of feta.

** You don’t really need to add oil, you can add just a little if you
want.

% We’ve got here noodles, they’re not cooked to , they’re cooked for
2 minutes.

4) Fill in the table:

Metaphor example Metaphorical sense Original sense

Example: Jane Is a rea Greedy or messy person | A four-legged animal kept
pig when she eats. for meat (pork)

Please, cut the apple into

matchsticks.

Fennel is a wonderful

companion to crab.
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Look at that dancing fat
in the got pan!

These noodles will give
salad some body and
carry all the exciting

flavours.

We cut the melon and got
these  wonderful little

boats.

This juicy lamb is the star
of the dish!

5) Complete the sentences, use the words and phrases from the table:

the salt of the earth cup of tea peanuts
butter-fingers vegetable cream
a piece of cake full of beans in ajam
money for jam nuts sour grapes

» Oh, I’ve dropped it! I’'m

* [ said I’d pay him today, but my money is in the bank and it’s just closed.

Now I’'m

» That’s a high salary for an easy job. It’s

= He never wants to do anything interesting. He just sits around all the day. He

IS a bit of

= To me $1000 is a lot of money, but to a million it’s

= That firm only employs the very best graduates. They only take

| think people who help the old, sick and homeless are
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He’s a bit tired and lifeless now, but after a nap he’ll be
She now says she didn’t really want the job that she failed to get, but I think
it’s just

That’s a crazy idea of hers. She must be

She likes literature and classical music. Night clubs are not her
The exam was very easy. It was
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