


pVBbl — 3TO He PacTeHUs 1 He XWUBOTHbIE, a NPeACTaBUTENK 0coboro
@ catoLero cebiwe 100 Tbic. BMAOB, K KOTOPLIM OTHOCATCS rpuobl, p

specific kingdom, including more than 100 types, to which mushrooms,
mould and yeast refer to.

New words:
I'pu6 - fungus (fungi, -es);
CoenoOHb1it Tpud - mushroom; edible fungus;
(HecbenoOHbIN) toadstool
XoauTh B Jiec 1Mo rpudbl — go pick up mushrooms in
the woods
Hayxa o rpubax — mycology
ATOMHBIHI Tpub — mushroom cloud
Yaiinelii Tpud — fea mushroom (colony of various
yeasts and bacteria fermenting in sweet tea)
Pactu kak rpuOsl (nocie noxns) — mushroom (out,
up); spring up all over
mould [maov-]; mold — inecenn
yeast - NpoXx>Ku



[pubbl — aMO He pacmeHuUs U He XUBOMHbIe, a
npeocmasumesiu 0c06020 yapcmasa,
oxsamsisaowjeao csbiwe 100 mebic. BUOOB, K
KOMOPbIM OMHOCSIMCS 2pubsbl, raeceHb U OpOXXKU.
Mushrooms are neither plants nor animals, they
are representatives of a specific kingdom,
iIncluding more than 100 types, to which
mushrooms, mould and yeast refer to.
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New words:
chlorophyll ['klo:-] — xmopodun

synthesize — CAUHTE3UpPOBATH

UTaTeIbHBIC BEIIECTBA — Rutrients ['nju.-]




/ New words:
Filament — auTh tissue - TKaHb

decompose — paclieIsTh

mycelium, (mushroom) spawn — rpuoHUIIA
settle, take up one's residence [-z1-] — cenuTbCs
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There are more than 100 types of
mushrooms on the Earth. Some of
them like yeast consist of one cell. But
the majority of mushrooms form a lot
of filaments, called mushroom spawn.
They are spreading out inside the
organism which serves as a source of
their nutrition.

Many mushrooms settle on the plants
or soil where they help to decompose
tissue of dead plants and animals.

Ha 3emne 6onee 100 Tbic.BMOOB rpmboOB.
HekoTopble, NogobHO ApoXxKam, COCTOSAT
N3 oaHOM KNeTkn. Ho 6onbLWMHCTBO rpndos
obpasytoT MHOXECTBO HUTEN,
Ha3blBaeMbIX rpubHuLIEN, OHU
paspacTtarTcs BHYTPU OopraHu3ma,
KOTOPbIN CAY>XUT MICTOYHUKOM UX NUTaHUSL.

MHorue rpmbbl cenaTcst Ha pacTeEHNAX Unn
noyse, rge NoMoralT pacllennsaTbe TKaHU
MEePTBbIX PACTEHUN U XXUBOTHbIX.



New words:
Spore — criopa

Toadstool — noranka
fruitful, fertile — nnonoBoit
promote — criocoO6CTBOBAThH
release — BbITyCKaTh

thread-like stalk - atnTeBUIHEBINA CTEOETD
to land - npuzeMIIUTHCA
Sprout — IpopacTu




New words:

Splitting of remains - pacuienieHUE OCTAHKOB

raw material — cpipbe
antibiotic — aHTUONOTUK
penicillin — neHnIIINH
fungus (fungi, -es) — TpubOK

chenoOHbIe TpulObl — edible mushrooms

lethal poison — cMepTENbHBIN 71

Some mushrooms bring much of use, they
promote splitting of remains of dead
plants and animals, serve as a raw
material for the production of medicines,
for example antibiotic penicillin.

Definite types of yeast funguses are used
for production of bread and alcohol
drinks. There are edible mushrooms but
sometimes it’s difficult to distinguish them
from toadstools containing lethal poison.

HekoTopble rpubbl NPUHOCAT Hemanyl nonbay,
CNOCOOCTBYIOT PaCLLENNEHNO OCTaHKOB MOTMOLLINX
PaCTEHWA U XMBOTHbIX, CNyXaT CbipbeM AnS
NpPOU3BOACTBA NEKapCTB, Hanpumep aHTUOMOTHKA
NEHULMNIMHA.

OnpepenexHble  BuAbl  APOXOKEBLIX  PUOKOB
MCNonb3ylTCs  ANd  W3roTOBNeHus xneba v
arnKoronbHbIX HaNUTKOB. ECTb M CbenobHble rpubsl,
HO OTNK4aTb WX OT TMOraHoK, CoaepaLinx
CMepTENbHbIV 94, MHOM pa3 O4eHb TPYAHO.



New words:
Food wastes - uiieBbie OTXOObI

fungous  disease -  rTpuOKOBOE

3aboseBaHue
cultural plant - xynbTypHBIE pACTEHUS




New words:
fly agaric; death cap - myxomop
grid mycelium - cetuatas rpuOHuUIA
acquire — yCBauBarTh
nourishing matter — NUTaTeIbHOE BEIIECTBO
organic remains - OpraHUYE€CKUE OCTAHKU
decompose — paznaratbcs
propagate - pa3MHOXaTbCsI
plate cap - niiactTuHa NUISIIKA

Like many mushrooms fly agaric
forms grid mycelium, which acquires
nourishing matters from organic
remains of decomposing creatures.

Fly agarics propagate by spores
falling down from plate caps. Having
fallen on the ground a spore forms
its own mycelium. But fruit body
begins to grow only after meeting of
two myceliums of one type of
mushrooms.

Ilogo6HO MHOrMM TIpubaM, MYXOMOD
obpasdyeT ceTuaTylo I'DHOHHILY, KoTopas
ycBauBaeT IIMTaTeJIbHble BelllecTBa H3
OpPraHUUEeCKHUX OCTaHKOB pasJiaraloIuXcs
CYIIIECTB.

PasMHOXaroTCqa MYXOMODDI CIIOpaMH,
OIagaloMIMMM C IIJIACTHUH INJISIKHA. YIIaB
Ha 3eMJIIO, CIIopa 06pa3yeT COOCTBEHHYIO
rpuoHUILYy. Ho mJjiomoBoe TeJI0 HauuHaeT
pacTH TOJIBKO IIpU BCTpeue OBYX
I'pUOHUIL OJHOI'O BUJa I'PUOOB.



Recipe of fried chanterelle /
Peuenm >xapeHbix

JITUCUYCK




You will need:
= chanterelle (200 gram),
- boiled rice (4 glasses),

- white mushrooms (200

gram),
- chicken broth (1 Bam noHadobumcs:
tablespoon), . - Nnenukmn (200.rp.),
- corn oll (2 tablespoons), .~ - puc oTBapHom (4
- soy sauce (3 tablespoons), CTakaHa),
- garlic (8 teeth), - - benble rpubsbl (200 rp.),
_corEmder - KYpWUHbIN OyIbOoH (1 CT.
- green onion, )

- KyKypy3Hoe macrno (2 CT.
- salt, )
- species. - COeBbI coyC (3 CT.11.),

- YeCHOK (8 3y0uuMKoB),
- KNH3a,

- 3eMneHbIN NyK,

- CONb,

- cneymn.



Preparation:

Boil chanterelle during 30 minutes.
Chop garlic finely. Mix soy sauce,
chicken broth with salt, species in a
separate dish. Pour out emulsion
into a well mixed boiled rice. Pour
out a vegetable oil into a deep frying
pan, incandesce it. Pour mushrooms
chopped in mean pieces into it, then
fry the mixed mushrooms. Add
garlic. Fry it on a middle fire during
several minutes in order everything
became flushed. At the end of frying
the fire should be reduced and
mushrooms should be stewed with
garlic until the liquid turns into
vVapour.

[IpuroroBseHue
Jlucnukyn otBapuTh (30 MHMHYT).
Mesko  HapyOWUThb  4YeCHOK. B
OT/ZEJIbHOM MOCYZle HY>KHO CMeLIaTh
COEBbIM COYC, KYPUHBIA OYJbOH C

COJIbIO, CeLUusMHU. BolienTe
5MYJIbCUIO B OTBAPHOW PHC, XOPOIIIO
BbIMellaB ero. B  rmiybokyto
CKOBOpOAY BbLJIMBAeM
pacTUTEJbHOE MacJ/J0, HaKaJsieM
ero. BeicbinaThb B HEro
nopy06JieHHbIe CpelHUMU
KyCOYKaMM  T'pUObI,  00XKapHUTh.

Jlo6aBUTh 4eCHOK. KapuTb HYXHO
Ha OOJIbIIOM OrHe HECKOJIBKO
MUHYT, YTOOBI BCe 3TO
NOAPYMSAHUJIOCh. B KOHIle XKapKu
HY?KHO OCTOPOXHO BJIUTb BHHO.
3aTteM, y0aBUB OTOHb, HYKHO
IPOTYLWIUTh IPUOBI C YeCHOKOM. /Jlo
TexX IOop, MOKa BCA >XUJAKOCTb He
MCIIAPUTCH MOJHOCTHIO.



Kcouple of minutes before th / \

complete  preparation a
chopped onion should be
added. Wait until it turns to be

3a mapy MHWHYT JO IIOJIHOM
FOTOBHOCTU HYXXHO /[100aBUTb
Hape3aHHbIM JIYK, [OJ0XJAaTh

flushed and then add boiled moKa OH  3apyMAHUTCA W
rice. Stew for 2-5 minutes. l06aBUTH OTBAapHOM puc. TylIUTh
After that remove it from the 2-5 MUHYT. 3aTeM CHHUMEM C
oven, add soy emulsion, JINThbI,  J06aBJisieM  COEBYIO
powder with greenery and IMYJIbCHUIO, TIOChITIAEM 3€JIEHBIO U
cover with lid. Then let the HaKpblBaeM KpbIKOH. Hy»kHO

aTh rpyubaM OTCTOSATHCH.
mushrooms to settle. 4 p

) BBLIIOKUTH Ha TapeJIKy,
Put the mushrooms into the

plates. Serve up with toasts <I1eGOM. JIMCHYKH R
and white bread. Chanterelle CMa3aTh CJIMBOYHBIM MACIOM.
may be greased by butter.
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nmoaaBaTb C TOCTAMHU HJIU 0eJIbIM




THANKS FOR
READING!




