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OCOBEHHOCTU OBYYEHUS IMCBMEHHOMY INEPEBOY
HA OCHOBE KOMMYHUKATUBHO-®YHKIIMOHAJIBHOI'O IIOAXOJA

B cratee oOmMCHIBAIOTCS OCOOCHHOCTH OOyYeHHS NHUCbMEHHOMY TMEPEeBOJY B paMKax KOMMYHHKATHBHO-
(bYHKIMOHATBEHOTO Mox0a. JIaHHBIN MOAXO/ K EPEeBOIY MPE/NoaraeT, 4To MepeBojl TOMKEeH OKa3bIBaTh Ha CBOETO
HOJIydJaTess TaKoe )K€ KOMMYHHKaTHBHOE BO3ZCHCTBHE, KaKOe OpHI'MHAN OKas3bIBaeT Ha CBOero aapecara. Jlaercs mo-
JpOOHBIH T1aH paboThl HA 3aHATHU Ha IpUMepe aHros3brdHOro Tekcra « World Cuisiney.

[TuceMeHHbIH TIepeBo, 00yUeHHe NepeBoy, KOMMYHUKATHBHO-(YHKIIMOHAIBHBIH ITOIXO/, TIPEeINepEeBOIHbIN aHa-

JIM3 TCKCTAa.

B coBpemeHHOM Mupe mporecc riio0anu3aluu
NIPEIBSBIISIET HOBBIE TPEOOBaHMS KO BCceM cepaM Haiien
YKM3HH, BKJIOYasi M 00pa3oBaHue. DTO KacaeTcsl U MOATro-
TOBKH ITepeBOJUUKOB. HECOMHEHHO, MEepEeBOIUUK SIBIISCT-
csl TOCPEHUKOM B MEXKKYJIBTYPHOH KOMMYHHKAIMH, €r0
ponb B o0IecTBe Bce Ooibliie Bo3pacraer. Bee aTo mo-
pOXXKIaeT HOBblE TPeOOBaHMS K pa3pabOTKe WHHOBAIMOH-
HBIX METOJUK OOYYCHUS IEPEBOIUUKOB [6].

B nocnennue roasl cpopMUpOBANKCH HOBBIE IIKOJIB,
HaNpaBJieHUs] ¥ KOHIENIWH. Bo3HMKHOBEHHE M pa3pa-
00TKa JaHHBIX KOHIENIUI TpeOYIOT ITOUCKA 1 BHEIPEHUS
HOBBIX MOJXOJOB K PEUICHUI0 METOIUYECKHX IpoliIeM
(OopMUpPOBaHUS TIEPEBOJUECKUX KOMIIETEHIIUH, MOJIENH-
poBaHMsI HanOoJee MEPCIEKTHBHBIX CTPYKTYp Yy4eOHOro
Tpolecca, CUCTeMbl 00yYEeHUsI ¢ Y4€TOM KOMMYHUKATHB-
HBIX, TICUXOJIOTHYECKUX, JINHIBUCTHYECKUX U JTHIAKTHIe-
CKHUX aCleKTOB 00yYEHHUsL.

B menom oOyueHHe NEpEeBOMYMKOB CBOIMIOCH K
YCBOGHMIO CTYIEHTAMHM OTIENBHBIX MEPEBOTIECKUX COOT-
BETCTBHUI cJIOB ucxonHoro si3bika (M51) B mepeBopsiiiem
s3bike ([151). Bece BHMMaHHME ynemsuioch SI3IKOBOM CTO-
pOHE TEKCTa, a €ro CMBICH, ONpeesieMblii KOMMYyHUKA-
TUBHOW YCTaHOBKOMW CO31aTelNIs TEKCTa, YXOAMI U3 Chepshl
BHUMaHUs crygeHToB. Kak cumrtaer B.B. CrnoOHuKOB,
TpaJUIMOHHOE PACCMOTpPEHHE Ipollecca IepeBoja Kak
aKTa, BKJIIOYAIOLIETO J[Ba WJIM TPH dTama (dTall aHain3a
OpHWI'MHANA, 3Tall CHHTE3a IepeBOoja), SIBISETCS] BECbMa
OTpaHMYECHHBIM M HE O00ECHEeYMBAIOUINM JOCTH)KEHHE
BBICOKOTO pe3yibTaTa IEepeBOAUECKOro Mporecca. JTa
OTPaHUYEHHOCTh 3aKJIIOYAeTCs B MCKIIOYEHHH U3 pac-
CMOTpPEHHUS TaKUX aCIEKTOB, KaK IeJIb CO3JaHMs TEKCTa
Ha WS, xapakrep BO3AEHCTBHs, OKa3bIBAEMOIO AITUM
TEKCTOM Ha MOJIydYaTelns, CTeNeHb COOTBETCTBUS BO3JEi-
CTBUSI CO CTOPOHBI TEKCTa IepeBoJa BO3ICUCTBHUIO CO
CTOPOHBI TEKCTa OpPUTMHAIA Ha CBOETO MONydaTels U He-
KOTOPBIX Apyrux [4, c. 117].
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Oco00oro BHUMaHHS 3aCIY)KUBACT KOMMYHHKATHBHO-
(YHKIIMOHATIBHBIA TOAXOA K MEPEBOAY IPU MOATOTOBKE
KBaJTU()UITUPOBAHHOTO TIepeBoaunKa. ClaeayeT HCXOMUTh
U3 TOTO, YTO TEKCT OpHUTUHANa CO3JaeTcs KaK HHCTPY-
MEHT KOMMYHHUKAI[UU, B KOTOPOM PEATU3YETCSI KOMMY-
HUKAaTHUBHAs WHTEHIUSA aBTopa. Ho, BMecTe ¢ TeMm, co-
3/1aBasg TEKCT Ha sI3bIKE IEPEeBOAA CleAyeT NMOMHHUTH O
TOM, YTO OH JIOJDKEH COOTBETCTBOBATH TEM K€ TpeOoBa-
HUSM U OKUJIAHUSIM, YTO U OPUTHHAI HA UCXOIHOM SI3bI-
ke [2].

B paMkax »3Toro momaxoja Ha 3aHATUSX IO NpaKTHYeC-
KOMY KypcCy IepeBojia IPOUCXOAUT CBOETO poja «Iorpy-
JKEHHE» CTYJCHTOB B Ty CUTYallMI0 KOMMYHHKaIIUH, KO-
TOpast MOCTYKUIla ObI OCHOBOM JIJIsl CO3JaHus OpUTHHATIA,
KOTJja OHH Ha OCHOBE IIPEIEepPEeBOJHOIO aHAJIN3a TEKCTa
OpHUI'MHAJIAa CMOTYT MOYYBCTBOBAaTh C€Os YaCThIO ITON
CUTyallud, Yy4YaCTHUKaMU KOMMYHUKainuu. CTyneHT-
MIEPEBOMYMK TOJKCH YMETh MPEICTABUTL CEOS U aBTOPOM
HCXOJIHOTO COOOIICHUS, UMEIOIINM OIpeAeICHHbIE KOM-
MYHHUKATHUBHBbIE MHTEHIIUHU, W TOJydaTesieM TEKCTa OpH-
TMHAJa, UCTIBITHIBAIOIINM ONpEEIeHHOE BO3AEHCTBHUE CO
CcTOpOHBI TekcTa Ha WS, u monydarenseM TeKCTa MEpeBo-
Jla, UCTIBITHIBAIOIINUM OIIpEeIEHHOE BO3JEUCTBUE C €ro
CTOPOHBI, OYyJIy4YW TOCPESAHAKOM B KOMMYHHKAITHH.
B xone 3aHATHS IpenogaBaTeNio CleqyeT 3aaaBaTh Clle-
JTYIOIIME BOMIPOCHI: KAKOB OOIIMH CMBICI TEKCTA, JUISl YEro
aBTOp CO3/1ajl JAHHBIA TEKCT, YTO aBTOP UMEN B BUJIY B
TOM WJIM MHOM MECT€ TEeKCTa, IIOYEMY OH HCIOJIb30Baj
HMEHHO 3TO CJIOBO, KaK JaHHOE IOHIATHE WM Colepika-
HHE aHHOrO ()parMeHTa TeKCTa COTJacyeTcsl IO CMBICITY
C copep)KaHHWEM JpYrux (parMeHTOB TEKCTa, Ha KaKoH
OTKJIMK CO CTOPOHBI IOJTydaTeNell pacCUUTHIBAET aBTOp U
1.1.7 U TOJBKO MOTOM cieayeT 03aJauyuBaThCcs BOIpoOca-
MU THIA: KaK CleAyeT IepenaTh 3HaueHHE MaHHOM Jek-
CHYECKOH €IMHUIBI B IIEpeBOJIe, KaK 00ECIEeYUTh COXpa-
HEHHE JIOTUUECKON CTPYKTYpPhI TEKCTa OpUTHHANIA B Tepe-



Boze? K 3TuM BompocaM MPUXOAUTCS ¥ HEOOXOAMMO BO3-
BpAaIaThCs MPH OOCYXKICHHUH BapuaHTa IEpeBOja Mpak-
TUYECKA KaXKIOTro MPEUIOKEHUS Wik (parMeHra, mo-
CKOJIBKY B KaXKJIOM M3 yacTell TeKcTa, Jake Melbyaiiie,
IIPH TIOMOIIH A3BIKOBBIX CPEACTB PEATH3yeTCs KOMMYHH-
KaTMBHOE HaMepeHue cosnuartens Tekcrta [4, ¢. 121].

B utore crymeHT moay4aer TeKCT, 00eCICUHBAIOIINI
HEOOXOIUMOE BO3JICHCTBUE HA IMOJydyaTess, B COOTBET-
CTBUHM C KOMMYHUKATHBHO-(YHKIIHOHAIBHBIM TTOIXOIOM
K IIEPEBOIY.

B oTedyecTBEeHHOM TIEPEBOAOBEIACHUU CYILECTBYET
HECKOJIBKO MOJIEINICH aHaJIn3a TeKCTa, MPEIIIeCTBYIOIIETO
nepeBony. B maHHOM cTaThe MCMONB3YeTCS MOAECTH IPe-
MIEPEBOIHOIO aHAJKM3a TEKCTa, MpeIoKeHHas Kadeapoi
TEOPUM M TPAKTUKUA aHIIMKUCKOTO sI3bIKa U IIepeBOIa
HIJIY um. H.A. JlobpomroboBa. IlpenmnepeBoanblii aHa-
JIU3 TEKCTa BKJIIOYAET B ceOs CIICAYIOIINE ITAIIbI:

1. Temamuuecxkan omnecennocms mexcma. OTBET Ha
BOIPOC O YeM ITOT TEKCT.

II. env coz0anus opucunana unu KOMMYHUKAIMUBHOE
Ha3Hayenue uUcxoono2o mekcma. B xonme paboOThl Han
STHM JTallOM, CTYACHTHI BBIICHSIOT HE TOJBKO OTHOIIE-
HHE aBTOpa K TOMY, O YeM OH IHUIIET, HO U BBIICISIOT
YaCTH TEKCTa U S3bIKOBBIC CPECTBA, MO3BOJISIONIUE CKa-
3aTh 00 aBTOPCKOM MO3HITUU.

III. Ijenv coz0anus nepesooa. Ha sToM 3Tame B yued-
HOU CHUTyaI[U¥ HEOOXOIMMO CIEIaTh aKICHT WU JOrOBO-
PHUTBCS O TOM, 3a4eM 3TOT TEKCT MepeBOAUTCA. CTYICHTHI
JIOJDKHBI XOPOIIIO TTOHUMAaTh, U Yer0 OHU JEAloT JaH-
HBIA TIEPEBOJ], TaK KaK 3TO MOXKET CYIIECTBECHHBIM 00Opa-
30M TOBJIMATH HA MIPUHATHE TEX WJIH MHBIX PEIICHHIA.

IV. Aopecam. Ha sTom 3Tame pabOTBHI HEOOXOAMMO
BBLICHUTB, KTO OYJICT MoJTydaTeneM epeBoa.

V. Komnosuyuss mexcma. B xone paboThI 371eCh aHa-
JIU3UPYETCSA KOMITO3HMIIMOHHAS CTPYKTypa TEKCTa, OIpe-
JIEJISICTCSI €ro Crenu(pHuKa.

VI. JKauposo-cmunucmuueckue xapaxmepucmuxu
mekcma. 31ech caeayeT 00paTUTh BHUMaHUE Ha 00pa3Ho-
BBIPa3UTEIbHBIC CPEJCTBA, HCIONIBb3yeMble aBTopoM. Cire-
JIyeT BBLICHUTH, K KAKUM S3BIKOBBIM M CTHJIACTHYCCKUM
cpelcTBaM oOpamaeTcss aBTOp, YTOOBI BBIPA3UTh CBOE
OTHOIIICHHE K TEePOI0 TEKCTa M OKa3aTh BO3JCHCTBHE Ha
BOCIIPHSTHAC YHTATEIS.

ITocne oOcyxaeHUsT BOIIPOCOB, CBSI3aHHBIX C HA3BaH-
HBIMH 3TallaMH, HAaYWHAETCs paboTa HaJ MepeBoaoM [2].

B kauecTBe npuMepa HIDKe MPUBOAMUTCS IUIAH paOOTHI
Haja TekctoM «World Cuisiney:

I. Crynents! nonyvator tekct «World Cuisine» B kxa-
YEeCTBE JOMAIITHETO 3aJaHUS W BBIMOIHSIIOT MACHMECHHBIN
MIEPEBOJT JAHHOTO TEKCTa!

WORLD CUISINE

AUSTRIA. Soups are generally substantial particular-
ly when served with dumplings such as leberknodelsuppe
(liver dumplings in beef broth). The most popular meats
are veal (Wiener Schnitsel) and pork, which is often
served roasted. There are various varieties of sausages
usually flavored with garlic. Austria is world famous for
its confectionary, cakes, flans and tarts like apfelstrudel
and chocolate sachertorte which are often very rich and
served with cream.

ITALY. Many popular dishes are based on pasta in a
variety of forms — macaroni, rice (base for risotto) and

spaghetti. There are a number of vegetable soups includ-
ing minestrone and a good choice of antipasti (hors
d’oeuvres). Ossobuco (veal knucklebone in a thick sauce)
is excellent. Zabaglione (egg yolks, Marsala and sugar) is
popular for dessert as too are the wealth of gelati (ice-
cream).

POLAND. Barszcz, a beetroot soup served in large
helpings along with sausage, cabbage, potatoes, sour
cream and czarny chleb (coarse rye bread) is a favorite.
Chlodnik is a cold rich cream soup with crayfish. It is
worth trying flaki, a dish of tripe served boiled or fried
and bigos, sauercraut with smoked meats. Hare cooked in
cream, roast venison and smoked ham or pork loin are
regular meat dishes.

FRANCE. One of the main features of French cook-
ing is the use of alcohol, mostly wine, but also brandy and
in Normandy, cider or Calvados. In the south you will
find numerous versions of the famous bouillabciise (fish
stew) and in the southeast cassoulete, a stew of haricot
beans and either pork or goose. The Burgundy area has
produced Bourgoignonne (beef cooked in red wine) and
many dishes from the Dordogne area contain truffles.
There are nearly 300 different cheeses from the soft ones
like Brie and Camembert to the veined Bleu d’Auvegne or
Roquefort (made from ewe’s milk) [1, c. 201].

II. ITnan 3aHsTHs B ayauTopuu. Pabora HaunHaercs ¢
aHanm3a Tekcra. [IpermogaBaTens 3amaeT CleAyOIIHe BO-
TPOCHI:

1. Koraa atoT TekcT ObLT Hanucan?

2. Komy TekcT ampecoBan?

3. KakoBa 1eip HanMcaHus TeKkcTa?

4. ComepXHUT JM 3TOT TEKCT KaKHe-TMOO peauy,
TpeOyroIne NparMaTHIecKol afanTalliy npu nepesose?

5. B kakoMm cTuiie HammucaH TekcT?

6. JIy1st KOro mpe/ICTaBIIsIeT HHTEPEC IEPEBO/T JAHHOTO
Tekcta? OMUIIMTE MOPTPET MOTCHIMATBHOIO YUTATEIs
TeKcTa MepeBojia.

7. AxTyanbHa JM cooOlaeMasi B TeKCTe HH(POpPMAIUs
JUTSL PYCCKOT'O UHUTaTeNs?

8. Kak Brusier ompeieneHue el epeBoaa Ha BIOOp
criocoba nepeBozia 0e3’KBUBAJICHTHOM Jiekcuku? Hamprmep,
B TEKCTE TPUBOJIATCS Ha3BaHHUsI OO Ha HEMEIKOM, TOJTb-
CKOM, HTAITbSTHCKOM M (ppaHITy3cKoM si3bikax. Kakumu crio-
cobamMu MOXKHO TIepeIaTh 3TH Ha3BaHs Ooa?

Janee uner oOCyXJeHUE BCel HMMEIOLIEWcs y CTy-
JEHTOB (POHOBOM MH(OPMAIINH, CBI3aHHON C COJCPIKAHU-
eM Tekcrta. [IpenonaBarenb JOMKEH BBIICHUTH HACKOJIBKO
CTYICHTBI 3HAKOMBI C KYJBTYpPOH U C OCOOCHHOCTSIMH
HAIMOHATLHOW KYXHH Pa3HbIX CTPaH.

Ipexxne yeM TPHUCTYNUTH K TIEPEBOAY TEKCTa, CTY-
JICHTHI JOJDKHBI PEIIUTh C KaKo#l eJbi0 OHU OyayT ocy-
IECTBIIATD TIEPEBOI:

e YTOOBI MO3HAKOMHUTH PYCCKOS3BIYHBIX YHUTATENCH
€ 0COOCHHOCTSIMU HAIIMOHAJBHOM KyXHHU PAa3HBIX CTPaH;

® C KaKOW-TO MHOMH LIeNbIO.

CTymeHThl 3a4YUTHIBAIOT CBOH IIEPEBOJIBI MO MPEMITO-
KEHUAM WU 1o abs3anam. [Ipexae deMm mpernoaaBaTelb
HAYMHAET KOMMEHTHPOBATh IEPEBOJBI, 3aCIYITHBACTCS
HECKOJIbKO BAPHUAHTOB, & MHOTJA — BAPHAHTHI KAXKIOrO
cTymeHTa Tpymmbl. [locie 3TOro HauuHAeTCst 00CyXne-
HHE, B X0JI¢ KOTOPOr0 CTYJCHTHI C MTOMOIIBIO MpEroiaBa-
Tessl BBUSIBISIFOT TO 00IIIee, YTO UMEETCs BO BCEX MPeEIo-
’KEHHBIX TIEPEBOJIAX, U TO, YEM OHH PA3JIUYAIOTCS, COTIO-
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CTaBJISASA OTH CXOJHBIC W Pa3THYAOIIMECS] SJIEMEHTHI C
OPUTHHAJIOM.

B xoHeYHOM HTOTE 005A3aTENBHO MOKEH MPO3BYYaTh
KaKO-TO BapHaHT MepeBojia, KOTOPhIA O0TBeYal Obl BCeM
W3HAYAJIBHO C(HOPMYIHPOBAHHBIM TpeboBaHUsIM. Porb
MPEno/IaBaTeNs — MOABECTH CTYJICHTOB K CO3MAHHUIO TIPH-
eMJIEMbIX BapHAHTOB, OTBEYAIONIMX TPEOOBAaHHAM ajeK-
BaTHOCTH.

III. Yopaxuenue k Tekcry « World Cuisine». Ilepe-
BEMUTE CIEQYIONe MpeMIoKeHus, obpaimas ocoboe
BHUMaHHEC Ha Tmepeaady OCe39KBUBAJICHTHOH JIEKCHKH.
[IpokoMMeHTHpYHTE MpeIOKEHHBIN BapUaHT IepeBoa:

1) Borsch, also spelled borscht, borsht, or bortsch,
beet soup of the Slavic countries. Borsches are eaten hot
or cold. Some are clear and light, others thick and sub-
stantial. Many recipes counterbalance the sweetness of the
beets with the addition of kvass (also spelled kvas). The
term kvass may refer to a sour, slightly alcoholic beer
made from bread or to a concoction of fermented beets;
both are used. Vinegar, lemon juice, or citric acid can be
added to achieve a similar effect [8].

2) Soul food, the foods and techniques associated
with the African American cuisine of the United States.
The term was first used in print in 1964 during the rise of
«black pride», when many aspects of African American
culture — including soul music — were celebrated for their
contribution to the American way of life. The term cele-
brated the ingenuity and skill of cooks who were able to
form a distinctive cuisine despite limited means [8].

3) Scotch egg, a traditional British dish consisting of
a shelled hard-boiled egg that is wrapped in sausage, cov-
ered in breadcrumbs, and then deep-fried or baked until
crispy. It is a popular pub and picnic dish and is common-
ly served cold in Britain [8].

4) Dibi, a Senegalese dish consisting of roasted meat,
usually lamb, that has been seasoned, grilled, and cut into
pieces. It is typically served with grilled onions, mustard,
and bread. Dibi is commonly prepared and sold by street
vendors or can be purchased in small, minimal eateries
called dibiteries [8].

5) Tandoori chicken, a dish of roasted chicken mari-
nated in yogurt and generously spiced, giving the meat its
trademark red colour. It is named for the cylindrical clay
oven in which it is cooked, a tandoor [8].

6) Americanized Mexican food leans heavily on ta-
cos, nachos and overstuffed burritos, while examples of
food traditionally served in Mexico following the con-
quest include tamales, mole poblano and pozole (a stew of
corn, meat, and spices) [7].

7) Milan is famous for its risotto, Bologna for its tor-
tellini and Naples for its pizza. The cuisine of coastal re-
gions is more centered on seafood [7].

8) Traditional Japanese food relies heavily on rice;
noodle dishes, such as ramen, udon and soba; and a varie-
ty of seafood. Meat didn't enter the Japanese diet in sig-
nificant quantities until the second half of the nineteenth
century [7].

IV. Kommenrapuu x texcty « World Cuisine». ITpu
BBITIOTHEHUH TMEPEBOJa 3TOT0 TEKCTAa IPEMOAABATEII0
HY)XHO 00paTuTh 0c000C BHUMaHHE CTYJCHTOB Ha LIAPO-
KO€ HCIIONb30BAaHHE B OPUTHHAIHGHOM AHIIIOS3BIYHOM
TEKCTE MapaIeNbHOTO MOAKIIOYEHHS, KOTOPOe BO MHO-
THX CIIydasx CieayeT AyOIupoBaTh U B PYCCKOM MEpeBo-
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ne. CTyIeHThI Takke JOJDKHBI TIPOBEPUTh HAJTUYUE COOT-
BETCTBYIOIIMX CIIOBAPHBIX KYJIHHAPHBIX KCCHOHMMOB B
AHTJIMICKOM M PYCCKOM SI3BIKaX, ONPEICIUTh UX JOCTYII-
HOCTh M B COOTBETCTBUHU C STHMH JaHHBIMH OCYIIECTB-
JIATh TEPeBON, IMOAYMAaTh HaJ IIEPEBOIOM HA3BaHUS
TEKCTa.

Heob6xomumMo OTMETHUTB, YTO OOIIMIA CMBICI TEKCTa
3aBHCHT OT TOTO, KTO, KOTJa, [0 KaKOMY CIIy4aro, IUIs
KOT0 M 3a4eM CO3[aJl TEKCT, OT, BO3MOXHO, 3apaHee H3-
BECTHOT'O OTHOIIICHHUS aBTOpPa K TOMY, O Ye€M OH TOBOPHT.
A BbBIOOp BapHWaHTa IEPEBOAA 3aBHCUT €Ile U OT TOU
KOMMYHHKATHBHOM CHUTYaIlMH, B KOTOPOH OyJeT UCIOJb-
30BaThcs nepeBoy [3, c. 127].

OCHOBHBIE UJIEH KOMMYHHKAaTHBHO-()YHKIIHOHAIBHOTO
Mo/IXo/1a K TIepeBOaY

1. Obyyamv nepesody Kax noCpeOHUYEecKoUu Oesi-
MENbHOCIU 8 YCI0BUAX MENCHAZLIKOGOU U MENCKYIbMYp-
HOU KOMMYHUKAYULL.

KoMMyHUKaTUBHO-()YHKIIMOHABHBIA MOAXO0 K IIe-
peBOly O3HAuYaeT, 4YTO TEKCT OpWUTMHAala JIOJDKEH pac-
CMATPUBATHCS KaK HHCTPYMEHT KOMMYHHUKAIIUH, HHCTDPY-
MEHT BO3JEHCTBHS Ha KOMMYHUKAHTOB, OOJaIarolIuit
OIpeJIeJICHHBIM MparMaTuueckuM rnoreHnuanoM. Cremo-
BaTeJbHO, IEPEBOAY TEKCTa JOJDKEH IpeIIIecTBOBATh
npeanepeBoAHbd  aHanu3. OcobeHHO S(PQPEKTHBHO HC-
TIOJIB30BATh 3TOT aHAJU3 TEKCTa Ha 3aHATHAX MO MepeBo-
ny. Ha 3Tux 3aHATHAX ciexyeTr 10oO0MBaThCs, YTOOBI CTY-
JIEHTHl TIOYYBCTBOBAJIM ce0sl y4yacTHUKaMH Tpe/roiarae-
MOH, BOoOOpa)kaeMOW KOMMYHHUKAIIMH, OLIYTWIN ceOs B
CUTYyallMH OOILEHNUS C JIFOJIbMH.

2. Vuume cmydenmog eudemv cumyayuio, ORUCAH-
HYI0 6 meKcme.

[penmnonaraeMslil TOIXOM K OOY4EHHUIO TIEpeBO/Ia OC-
HOBaH Ha TOM, YTO €CJIM CTYAEHT CTaBUT ce0sl Ha MECTO
OpHUI'MHANA, TO OH JIOJDKEH YBUIETh W CUTYallUIO, OIH-
CaHHYIO B TEKCTe, IJla3aMH aBTopa. B nmampHelimeMm 3To
JIaCT €My BO3MOXKHOCTb BOCHPOHM3BECTH HAaHHYIO CHUTYya-
LU0 B TEKCTE MEPeBOjJia UMEHHO TakK, Kak MpEICTaBUII ee
aBTOp OpWTMHAJAa C YYETOM OCOOCHHOCTEH BOCHPHSTHUS
roydaTesiei mepeBoja.

3. Yuumo cmyodenmos 6opomscs ¢ unmeppepenyueti
UCXOOHO20 A3bIKA.

[NostBneHue B mepeBojie OMNOOK, ONMpEAeIIeMbIX KakK
HapyuieHuss HOpM U y3yca [151, cBsi3aHO ¢ CHJIBHBIM BO3-
JIEWCTBUEM Ha TIEPEBOIYHKA S3BIKOBOM (pOpMBI OpHUTHHA-
ma. MOXHO cKa3aTh, YTO OPUTHHAN KakK Obl HaBS3bIBAET
MEpEBOAYHKY CBOIO CHHTaKCHUECKYI0 OPTaHHU3alUI0, CBOE
COOCTBEHHOE JIEKCHMYECKOE HAIlOJIHEHHEe, B HTOre He-
OIBITHBIA  MEPEBOAYMK IOBTOPSET CHHTAKCHYECKHE
CTPYKTYpbl OpUTMHAja, HEOIPaBJaHHO HCIONB3YeT CIIO-
BapHbIE COOTBETCTBUS Jekcuueckux eaunui VA B I151, To
€CTh WJIeT 1o IMyTH OykBamu3ma. OJHa U3 INIaBHBIX 3a/1a4
B TIPENOJaBaHUM TEPEeBO/ia — HAYYHUTh CTYIEHTOB Haxo-
JIUTh T€ CIIOCOOBI M3JIOKEHUS HH(POPMAIMH, KOTOpPbIE
SIBIISIFOTCSL HanOoJiee IPUEMIIEMBIME C TOYKH 3PEHHUS Tie-
PEBOJIANIETO S3bIKA W TMPUBBIYHBIMUA C TOYKH 3PEHHUS HO-
cuteneit [14 [5, c. 30].
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0.V. Gogoleva

TEACHING WRITTEN TRANSLATION IN THE CONTEXT
OF COMMUNICATIVE-FUNCTIONAL APPROACH

The article is devoted to the communicative-functional approach in translation theory. Teaching translation in the
context of this approach is a subject of special attention. According to this approach, translation is supposed to produce
the same communicative effect upon its recipients as the original text does. The article describes the detailed plan of

work on translation of the World Cuisine text in class.

Written translation, teaching translation, communicative-functional approach, pre-translation analysis of the text.
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