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                                        English cuisine
        English br..kfast is usually varied. For breakfast 
En.lish people may have po..idge or cornflakes with 
mil. or cream and su.ar, b.con and .ggs, fried 
mu..rooms, marmala.e with buttered toast and t.a or 
cof..e. For a change they can have a boiled egg, cold 
h.m, or f.sh with potato .hips.
        For lunch they may have a mutton chop, or f.sh 
and chi.s, or cold m..t, or stick with fried potatoes and 
s.lad and then a fr.it dessert.
        For supper they may have an .melet or sau.ages, 
or sometimes b.con and eggs, bread and cheese, a 
glass of juice or hot chocolate and frui..



You should eat with your fork and 
spoon.
You shouldn’t talk while you are eating.
You can eat your cake with a spoon.
You can eat chips with your fingers.
You should keep your napkin on the 
table near your plate.
The knife goes on the right of your 
plate.



  Melno                     
   Pleap                    

          Abnana                
 Imki       

           Ajm                         
  Sifh                     



ch – se
sw – t
ca – ot
ca – age
bu – er
co – ee
dr – nk
me – t
t – a
f – sh 



bread           
lemon           
apple        
coffee           
banana         
meat            

cheese         
sugar            

orange         
carrot           
corn             

pop-corn   
salt              

cucumber     



1. Pelmeni a)Russian salad; it is a mixture of vegetables, boiled and 
chopped.

2. Vinaigrette b) Soup with pickled cucumbers.

3. Shchi c)Russian dumplings-cases of dough filled with meat.

4. Rassoknik d) Thin fruit jelly made of fruit or berry juice and potato flour.

5. Kasha e)Soup with kvas, hard-boiled eggs, radishes, chop ped spring 
onions, cucumbers and dill, boiled meat. Everything is chopped. 
It is cold.

6. Kissel f) Cabbage soup with fresh or sauerkraut cabbage.

7. Okroshka g) Cereal pudding. It is made of oats, rice, manna groats, 
buckwheat, millet.

8. Blini  h) Pancakes (made of flour, water or milk, yeast and eggs).



Customer: Excuse me!
Shop-assistant: Can I help you?
Customer: Yes, please. I’d like 

Shop-assistant: Anything else?
Customer: Yes, I’d also like 

 and 

Shop-assistant: Here you are! Is that all?
Customer: No, I also need 

Shop-assistant: OK, that’s £18, 45 altogether.


