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OCOBEHHOCTH YIIOTPEBJIEHUSA KYJIUHAPHBIX KCEHOHUMOB

B nanHO# craThbe ONMCBHIBAIOTCS OCOOCHHOCTH YIOTPEOJCHUS KYJIMHAPHBIX KCCHOHMMOB B HMHTEPJIHHIBO-
KyJbTypoJoruu. B crartee paccMaTpuBarOTCs NPUMEPHI NEpeladyd KyJIUHApPHBIX KCCHOHMMOB B AHIJIMICKOM S3BIKE,

OPHEHTHPOBAHHOM B 00J1aCTh PYCCKOM KyIbTYpHI.

WHTEpIUHTBOKYIBTYPOJIOTHS, aHTJIMUCKUHA SA3BIK MEXKKYJIbTYPHOTO OOIICHUS, aHTJIUHCKUHN SI3BIK, OPUEHTHPOBAH-

HBIA B 00JIACTh PYCCKOM KYJIbTYPBI, KYJTHHAPHBIA KCEHOHUM.

CrnoxxuBIIasics SI3BIKOBAsI CUTyalllsi B MApE TpedyeT
HOBBIX TOJXOAOB K M3YyUEHHUIO S3bIKa, UMEHHO MO3TOMY
JlaHHasl CTaThsl HalKMCaHa B pyclie HOBOTO HalpaBJICHUS
B COBPEMEHHOI JIMHTBUCTUKE — UHMEPIUH2EOKYNIbHIYPO-
Jloeuu, TO €CTh B paMKax sI3blka BTOPUYHOHN KYJIbTYpPHOMH
OpUEHTAIlMM WHOS3BIYHOTO ONHUCAHMS KYJIbTYpHl B ca-
MBIX Pa3JUYHBIX XKaHpaX. AHTIUHCKUH S3BIK MEXKYJIb-
TypHOTO OOmenns (ASMO) yHUBEpcalieH UM MOXKET
OBITH HANpaBJICH Ha ONMMCAHHE PA3HBIX KyJIbTYp, HAIPHU-
Mep ucmaHckod KymbTypel (ASAAMO: UK), Hemeuxoi
kyneTypsl (AAMO: HK), pycckoit xymeTypsr (ASIMO:
PK) u np. [1]. Ilox assikom mesckynomyprozo obuerus
Oy/seM OHMMAaTh Ty KOHKPETHYIO cpepy UCTIONb30BaHus
SI3bIKa, KOTJa OH o0pallleH B 00JIACTh HHOSI3BIYHOM KYJIb-
TypsI [2].

Jlns XapakTepUCTUKU JIEKCUKU aHTJIMHCKOrO A3bIKa,
0003HaYaIOIIEei AJIEMEHTBl MHOS3BIYHON KYJIbTYpBI, BOC-
MI0JIb3YEMCsl KOHLETILIMENH aHTJIMICKOrO SA3bIKA MEXKKYJIb-
TypHOTO OOIIeHUs, pa3pabaTeiBacMoii B Tpynax B.B. Ka-
6akyn. [TosicHUM OCHOBHBIC IIOHATHSI JAHHON KOHIICIIINH.
B.B. Kabakun nmaeT kiaccupUKamnio JEKCHICCKUX CIIU-
HUII C TOYKH 3PCHUS MX KYJBTYPHOW OpHEHTAIWH, pa3-
TPaHWYMBAast JEKCUKY HeUmpanibHyl0 B CBOEH KyJIbTYPHOU
opueHTanuu (B MEPBYIO OdYepeb CIY)KEOHBIE CIIOBA) U
KYIbMypPOHUMbL — SI3BIKOBBIE €MHHUIIB (PA3JIMIHBIX S3bI-
KOB), 3aKpETUICHHBIEC 32 3JIEMEHTAMH Pa3JINYHbIX JINHTBO-
KyneTyp [2].

Kynemyponumul, B CBOXO ouepenb, NENSATCA HA nOAU-
OHUMBL ¥ UOUOKYAbIYPOHUMBL [3].

Ilonuonumur — 5TO yHUBEPCAIbHBIE KYIbTYPOHHMBI,
KOTOpBIE B ClTydae HEOOXOANMOCTH MOYKHO HCIOJIb30BaTh
B NIPWIOKEHUU OOJIBILECH YacTH KyJbTyp HapoOAOB MHpA.
Hamnpuwmep, «beetroot», «vinegar», «herrings»,
«sardines», «mushrooms», «carrots», «pork».

Houokynomyponumel — 310 crieniupuIeckue Kyiib-
TypoHUMHI [3], KOTOpbIE B CBOIO OuYepelb HEIATCA Ha
HANOHUMBEI («Ka3ak» © «COwWboy») ¥ KCEHOHHMBI
(«Cossack» m «koBOOH).

Houonumsr — 3T0 KyJIbTYpOHHMBI, 3aKPEIUICHHBIC 3a
cnenu(pUIECKUMH  JIEMEHTAMH  «CBOEi», BHYTpPEHHEH
KyneTypel. Hampumep, «Scotch eggn», «Yorkshire
pudding», «Welsh rabbit» — B aHrIOsM3BIMHON KYABTYpE;
«MaCIICHUIIA, «KBACY, «OOpIY, «ONMUHB), canaT «ONUBbE»
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— B pycckos3siaHON KynbType; «Koenigsberger Klopse,
«Maultaschen», «Schwarzwaélder Kirschtorte» — B memen-
KO KymbType;  «soupe de poisson & la rouille»,
«Flamiche» — Bo ¢paniy3ckoii kynbType.

Kcenonumer — 370 KyIbTypOHUMBI, 3aKPEIUICHHBIC 32
cHenu(pUIECKUMH JJIEMEHTAMU «UY)KOW», HWHOS3BITHOM,
BHEIIHEH KynbTypbl. Hampumep, B aHIVIMHCKOM SI3BIKE:
«pak choi» — KCeHOHMM KHTaWCKO#H KYIbTYPHI, «Pirogi»,
«pirozhki», «kulebyaka», «shchi», «ukha, «borshch» —
KCCHOHMMBI-pycu3mbl, «Rouladen»,  «Rote grutze»,
«Wiener Schnitzel» — kceHOHIMBI HEMEIIKO# KyJIbTYpPBI; B
PYCCKOM SI3bIKE: «0apOeKio», «OyppHUTO», «TOPTHUIBSICY,
«DKIICCKAs CII0MKa» — KCEHOHUMBI aHTJI0-aMEePHKaHCKON
JIMHTBOKYJIBTYPBI, «racradoy», «Imasibs», «Tamac» — uc-
MAaHOKYJIBTYPHBIH KCEHOHNMM, «Maynbrameny», «Jlabcka-
yC» — KCEHOHUMBI HEMELKOSI3bIYHOM KyIbTYpHI [1].

Heo0x0auMo OTMETHTB, YTO KCEHOHMMBI — 3TO Opra-
HHYeCKas 4acTh CJIOBAPHOTO COCTaBa BCEX SI3BIKOB, U
MPOLIECC HAKOIJICHUsI KCEHOHMMOB HJAET IO IBYM Ha-
MPaBJICHUAM. KCCHOHHMMBI OTICIBHBIX TEMaTHYECKUX
rpynn (0OmEeCTBEHHO-TIOMUTHIECKAs], PEIMTHO3HASI, OBI-
TOBasi, KylIHHapHAas, reorpaduveckas JeKCHKa W T.I.) U
TPYNIBl KCEHOHMMOB OTAEIBHBIX BHEIIHUX KYJIbTYP
(pyccKOKyIBTYpHBIE, (PPAHIY3CKOKYJIBTYPHBIE, HEMELIKO-
KyJIbTYpHbIE KCEHOHUMBI U T.JI.).

Crioco0 HOMUHALIMKM WHOSI3BIYHBIX peajuidi B aHIJIo-
S3BIYHBIX AYTCHTHYHBIX TEKCTaX, MOCBAIICHHBIX BHELI-
HHUM KYJIbTypaM, WACHTHYEH HOMUHALMSIM, XapaKTePHBIM
JUIS TEKCTOB, OMHUCHIBAIOIIMX POAHYIO KynbTypy [1]. Tpa-
JUIHOHHO BBIIEJISIOTCSA CIIEIYIOMIHE CIOCOOBI KCEHOHH-
MHYECKOH HOMUHAIHH:

1. [Ipsimoe  3amMCTBOBaHUE,
‘borshch’, ‘Keiser’, ‘samurai’ u T.1I.

2. Jlekcudeckoe KaJIbKUPOBaHHE (3aMEHA CIIOB HIIH
€ro d4acTeil KOoppeisiTaMH JpYyroro s3blKa), HampuMmep
‘Decembrist’, ‘The House of Bernarda Alba’ u T.x1.

3. T'ubpuaHble KCECHOHMMBI (CMCIIAHHBIC 00pa3oBa-
HUS, COUETAOIIHe B cebe PyCCKUEe M HEPYCCKHE 3JIeMeH-
Tb1), HanpuMep ‘Bolshoi Theater’, ‘The Sovetsky Sport
newspaper’.

4. KceHOHMMHUYECKHE ONMMCATENbHBIE HOMHHAIWU.
Hanpumep, rassolnik — a hot Russian soup of salted cu-
cumbers, meat (rarely fish), potatoes, etc.

Hampumep  ‘tsar’,


http://scrumpdillyicious.blogspot.com/2011/11/soupe-de-poissons-with-rouille-and.html
https://ru.wikipedia.org/wiki/%D0%91%D0%B0%D1%80%D0%B1%D0%B5%D0%BA%D1%8E

5. Mcnonp3oBaHre MeEXKyIbTypHOTO aHayiora. Ha-
TIpUMep, ‘princess’ U «KHSKHAY.

Kynunapnas Tema siBIsieTCS OJHOM M3 CaMbIX OCBO-
EHHBIX cep B aHTIIOS3BIYHOM OIMCAHUU PYCCKOHW KyJIb-
TYPBI. KyHI/IHapHLIC KCCHOHHMMBI CTaJIM MNOABJISATBCA B
CJIOBAape aHIJIMICKOro s3blKa, HAYMHAS C IIECTHAALIATOTO
BeKa, ¢ HaMMEHOBaHWI pa3MYHBIX BHUIOB pwi0: beluga,
sterlet, sig:

The great Russian fish are fresh-water fish, headed by
the celebrated sterlet from the river Volga [5].

Of the extensive salmon family the sig was the most
sought after [5].

B xaudectBe CpCACTBa MOACHCHUA KYJIWMHAPHBIX KCC-
HOHUMOB COBCTCKOI'O IIEPHOJa HAa MPAKTHUKEC OKa3bIBACTCs
BECbMa y,I[O6HBIM HCIIOJIB30BAaTh 06H.IGI[OCTy1'IHBI€ aHaJIo-
ru. Takue mpuUMepbl MOXXHO BCTpeTuTh B KHure Lesley
Chamberlain «The Food and Cooking of Russia»
(L. Chamberlain xuma B CoBerckom Coro3e B 1978-
1979 rr., mo3e BHIMYCTHJIA KHUTY O PYCCKOM KyXHE):

The simplest and traditionally blessed way to serve
porridge is with plenty of good butter... [6].

[To3xe cranmu MCNoNb30BaTh 3TOT KyJIMHAPHBIA Kce-
HOHHM C ITIOMOIIIBXO TpchnHTepauI/m:

His wife liked the Guryevskaya kasha — which came
out sweet and subtle and creamy — and talked about their
recent cruise in the Mediterranean, and her daughter’s
private school, in Geneva [10]

nin

From blini to cabbage soup, and caviar eggs to «Rus-
sian salad», she reveals the continuity of Russian life...
[6].

B coBpemenHbIx TekcTax BMecto cabbage soup mc-
OJIb3YETCS TENEPh KCEHOHUM-pycu3M Shchi.

IlepeiineM k cnenyroieMy IpuMepy:

Many dishes that we today consider traditional Rus-
sian cuisine are actually rooted in the Soviet times. Salads
drenched in mayonnaise, cutlets full of bread, «potato»
cake from rusks — all of these were created during the
existence of the USSR. Another famous dish from the
USSR is herring under a fur coat [12].

Hazpanue camata «Cenenka noa mry0oif», momyssip-
HOTO ¢ KOHIIa XX BeKa, KOHKypeHTa canata «OIHBbe»,
celyac TakKe TPAHCIUTEPUPYETCSL:

The grown up version of vinegret is selyodka pod
shuboi, which has no analogues that | know in other na-
tional cuisines [5]

uu ipocto — shuba, which covers salted herring with
layers of grated boiled vegetables, beets, onions and may-
onnaise [13].

B cBoro 0o4epe/ib HE3aMCHUMaAs BEIb B MMOXO0JAaxX — JI€-
TeHIAapHBIN IaBieHbIi chlp «Jlpyx6a» B Tekctax 2014
rojga MOXXHO BCTPETUTH B CJICAYIOIIEM BUJIC:

...I unwrapped the foil from the squishy rectan-
gles of Friendship Cheese [12].

[To3xe mosBISACTCA yXKE NPYroil BapwaHT (TpaHCIIH-
Tepamus):

«Druzhbax» cheese soup — an easy dish that Soviet
kids adored... [12].

Huxe npuBoautcs onucaHue pycCKOM KyXHHM COBET-
CKOro nepuoga ¢ UCroJIb30BaHUEM MEKKYJIIBTYPHBIX aHa-
JIOTOB:

Crops of rye, wheat, barley and millet provided the
ingredients for a plethora of breads, pancakes, pies, cere-

als, beer and vodka. Soups and stews are centered on sea-
sonal or storable produce, fish and meats. Soviet cuisine
had a separate character of its own. It was during this time
period that smoked meats and fish, pastry cooking, salads
and green vegetables, chocolate, ice cream, wines, and
juice were imported from abroad [11].

O6paTI/IM BHMMAHHUC Ha TO, YTO B HACTOANICC BpEMs
BCC Yall€ CTaJlu NOABIATHECA KYJIHMHAPHBIC KCEHOHHUMEIL,
nepefaHHbie € MOMOIIBI0 TpaHCIUTEpaluu: Pirogi,
pirozhki.

HepBI/IlIHOG BBCJICHHUC MAaJIO3HAKOMBIX KYJIMHAPHBIX
KCEHOHMMOB B TCKCT Yalle€ BCCro COIPOBOXKIAIOCH IIa-
PaJICIIbHBIM HNOAKIHOYCHUCM IOACHCHUA. 9T0 06y0J'IOB—
JICHO CCTCCTBCHHBIM CTPEMJICHHUCM K TOYHOCTHU H3JIOKC-
HU, UCKITI0O4Yasl ABYCMBICJICHHOCTD:

Kissel, a piece of stewed fruit thickened with cornstarch
with milk poured over it, is a traditional dessert [8]
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Tea, surprisingly, is a very popular drink in Russia,
drunk traditionally from a samovar, which you might still
find in some Russian-speciality restaurants. There are
traditional drinks such as sbiten, a spicy hot drink fla-
voured with wine or honey, or mors, which is made of
berry juice and birch tree juice, but you might not find
these readily available on menus [13].

Ewme ogun npumep:

More commonly found are medovukha, a sweet drink
made with fermented-honey, and kvass, a drink usually
made from black rye or rye bread — both with a low-
alcoholic kick [13].

N3 ckazaHHOTO paHee MOXHO MPUUTH K BBIBOJY, YTO
CCTOAHA B AHIVIOA3BIYHBIX TCKCTAaX OIIMCAHU pyCCKOfI
KYJIBTYPBI BCE 4Yallle MOXHO YBUIETH:

® TpaHCIUTCPALNIO (Haquo 000OCHOBaHHAas CHUCTEMA
nepexona OT OJHOI CHCTEMBbI MUCbMEHHOCTH K JPYTOM) —
bliny, pirogi, pirozhki, shchi;

e MPAKTUICCKYIO TPAHCKPHUIIIUIO (Tepeaada HWHOAI-
(aBUTHBIMH CpelncTBaMu (OpMBbI UAMOHUMA 0e3 coOIro-
JACHUS HAYIHO 000CHOBAaHHOM CHCTEMBI 3TOTO mponecca,
OOBITHO B XOJ€ JIFOOUTEIHCKOW TOIBITKU MEPENaTh Mpo-
N3HOIICHNUE NANOHUMA-IIPOTOTHUIIA, B PE3YIHTATEC BO3HU-
KatoT opdorpaduueckne BapHaHTBI KCCHOHHMOB) —
marohzhinahyuh.

[Tpn ananm3e naHHOW JIEKCHKHM oOpamaer Ha cels
BHUMaHHE TPEXK/IE BCEro TOT (akT, YTO IyTEBOJUTENN U
Pa3roBOpHUKU CTaAJIA 00BACHATH IMPOU3HOUICHNUE HEKOTO-
PBIX KYJIMHAPHBIX PYCU3MOB € TIOMOIIBIO TPAHCKPHUIIITHUHN:

Russians love ice cream, bought anywhere you see
the label morozhenoe, mopoxenoe (‘ma-ROH-zhinah-
yuh’) [4].

In the evening you might have a light snack of 6y-
Tepopoas butirBRODY (open-faced sandwiches)... [4].

MOKHO BCTPETUTh U TPAHCIMUTEPALMIO, IIOCIE KOTO-
pOﬁ Ja€TCd KCCHOHHMMUYECKas OIIMCaTcjibHass HOMHWHAa-
s

Since the place is called Cheburechnaya, | felt
obliged to sample their chebureki — thin fried bread with a
meat filling as an appetizer. Now, | don’t pretend to be an
expert on chebureki, but Cheburechnaya’s chebureki are
pretty damn good [4]

nin

The zakuski (snacks) are there to be shared, and you
must help yourself, not wait to be offered [9].
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https://www.rbth.com/russian_kitchen/2016/10/17/back-to-school-cafeteria-style-cutlets-and-mashed-potatoes_639641
https://www.rbth.com/russian_kitchen/2016/01/29/how-food-shortages-in-the-ussr-led-to-a-favorite-dessert_563403
https://www.rbth.com/multimedia/video/2015/01/29/delicious_tv_dressed_herring_the_weirdest_russian_dish_41083
http://dir.md/wiki/Rye?host=en.m.wikipedia.org
http://dir.md/wiki/Wheat?host=en.m.wikipedia.org
http://dir.md/wiki/Barley?host=en.m.wikipedia.org
http://dir.md/wiki/Millet?host=en.m.wikipedia.org
http://dir.md/wiki/Bread?host=en.m.wikipedia.org
http://dir.md/wiki/Pancake?host=en.m.wikipedia.org
http://dir.md/wiki/Pie?host=en.m.wikipedia.org
http://dir.md/wiki/Cereal?host=en.m.wikipedia.org
http://dir.md/wiki/Cereal?host=en.m.wikipedia.org
http://dir.md/wiki/Beer?host=en.m.wikipedia.org
http://dir.md/wiki/Vodka?host=en.m.wikipedia.org
http://dir.md/wiki/Soviet_cuisine?host=en.m.wikipedia.org
http://dir.md/wiki/Chocolate?host=en.m.wikipedia.org
http://dir.md/wiki/Ice_cream?host=en.m.wikipedia.org
http://dir.md/wiki/Wine?host=en.m.wikipedia.org

HHOF,Z[a JAa€TCA OYCHb MHTCPECHOC ONMMCAHHUE BCEMHU
JIOOUMOTO HaMHU 0JII0]1a «OOpIIT»:

This beet and cabbage red soup — Borsch / Borscht —
is a delicious belly warmer on Moscow’s colder days,
served with or without meat, potato, herbs (usually dill)
and a dollop of smetana, Russian sour cream. Accompa-
nied with a piece of rye bread or garlic bread topped with
melted cheese, this dish is hearty enough to serve as a
meal, although it is usually eaten as a starter [13].

B aTOT cniucok cneayet 100aBUTH €I1e U OKPOLIKY»!

On a hot summer day, chilled kvass is used to make
okroshka, a traditional cold soup laced with cucumbers,
boiled eggs, sausages, and salamis [7].

Ha3Banue nonynsipHOro B pYyCCKOM KyXHE casarta
«OnuBbe», KOHKypeHTa «Celenkd 1Mo UIyooi», MOKHO
BCTPCTUTH B BUAC KaJIbKH, TPAHCIUTCPAINU U MCIKKYJIb-
TypHOTO aHajora. MlHorma ymotpeOnsieTcss U HeKoe T'HO-
puaHoe 06pa30BaHHe, Korja OoJAnH KOMIIOHCHT 3aUMCTBY-
ercs, a JAPYrod HOCHUT MPOCTO NEPEBOAHON, ONMUCATEIb-
HBIA WU KaKOH-TMO0 APYroit XapakTep:

The Salade Russe, known in Russia as Salat Olivier
or Salad Rusky was created during the era of Nicholas Il
(in power until 1917) by a French chef [8].

Camo Bripaxenue Salad Rusky nepenko Bctpeuaercs
[IpU OMMCAHUM PYCCKOM KYXHH, MpaBja, pa3Hble aBTOPHI U
B pa3HOC BpEMs UMCIOT B BUAY PA3JIMYHBIC CAJIaThl: OAHU
— «BUHETPET», ApYyrue — cajart «OnuBBEY.

I/IHTepCCHHﬁ MNpUMEP HUCIOJIb30BaHUA JICKCHUICCKOT'O
KaJIbKUPOBAHUA MPU NEPEAavYC TaK HA3bIBACMOI'O pUTyaJia
«3aHIOXUBATh BOJKY XJeOom». HeoOxommmo momdepk-
HYTb, YTO KaJIbKUPOBaHUE B KyJIMHAPHOU TEME UCTIOJb3Y-
eTCs peXxe, 4eM B Apyrux chepax:

RUSSIAN'S STRANGE BREAD-SNIFFING RITU-
AL [9].

B zaxmouenne CJIEAYET TOAYEPKHYTH, YTO HEJIB3SI
MO3HAaTh Ty WIW HWHYIO KYJIbTYpY, HC OBJIAJICB XOTH OBl
a3aMu €€ sA3bIKa B BUJIC JICKCHUKH, HOMI/IHI/IpyIOHleﬁ oripe-
JCJICHHBIC 3JICMCHTHI 3TOU KYJbTYPBL. O003HaueHne Ky-
JMHAPHBIX Ot TpeOyeT MoBhIMEeHHON TouHoCTH. Kymu-
HapHBIC aHaJIOTU MOTYT [aThb JIMIIb l'[pI/I6J'II/ISI/ITeJ'H>HOC
NPE/ICTAaBICHUE O KYJIbTYPHOM KCCHOHUME, 3aTO OHU 00-
HICAOCTYIIHBI M CYIIECCTBECHHO 00y1er4aroT NOHHMAaHHE
TeKcTa. PaHpllle B Ka4yecTBe CpCACTBa NMOACHCHUSA KYJIU-
HApHBIX KCCHOHHMMOB Ha IPAKTHUKE HCIHOJIB30BAJIMCH 00-
LIEIOCTYITHBIE aHAJIOTH — porridge, ceifyac oTmarT npen-
MoYTeHHE TpaHcauTepanuu — kasha wiu tpanckpumnium —
marohzhinahyuh. HecomuenHno, mporiecc moucka ajek-
BaTHBIX WJUTIOCTpAIMii OECKOHEYCH, TeM OoJiee, YTO HICT
TMOCTOAHHOE COBCPIICHCTBOBAHUE MPAKTUKHU WHOA3BIYHO-
ro onucaHus KyiabTypsl. IlocTosiHHOE pa3BuTuHE Ipoluecca

MEXKYJIbTYpPHOH KOMMYHHUKAIIMH TpeOyeT ocyIecTBIe-
HHUSI €F0 MOHHUTOPHMHTA C Y4€TOM 3aKOHOMEPHOCTEH MEeX-
KYJNbTYpPHO-SI3IKOBBIX KOHTaKTOB.
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0.V. Gogoleva

PECULIARITIES OF CULINARY XENONYMS USAGE

The article investigates the peculiar ways in which culinary xenonyms are used in interlinguoculturology. The au-
thor gives the examples of rendering culinary xenonyms into Russian-Culture-Oriented English.
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