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Opzanizayinnuii Komimem KoHpepenuii

KAJIETHIK TI'puropiii MukosaioBu4 — JOKTOp €KOHOMIYHUX HayK, Ipodecop,
akamemik HAAH VYkpaiaw, npe3uaeHT yHIBEPCUTETY, TO0JIOBa OpraHi3amiiHOro
KOMITETY.

MAS3YP Biktop AHaToJ1ili0BUY — KaHIUIAT CUTBCHKOTOCTIOMAPCHKUX HAYK, JTOIICHT,
PEKTOp YHIBEPCUTETY, 3aCTYITHUK T'OJIOBU OPTaHi3alliifHOrO KOMITeTy.

I'OHYAPYK Inna BikrTopiBHAa — KaHIuJAaT EKOHOMIYHUX HayK, JOILICHT,
MIPOPEKTOP 3 HAYKOBOI pOOOTH.

I'VHBKO Ipuna BacuiiBHa — KaHIUAAT TEXHIYHUX HAYK, JIOLIEHT, MPOPEKTOP 3
HayKOBO-TIEIaroriyHoi, 1HHOBAIIMHOI MisUIBHOCTI Ta pPoOOTH 3 BiIOKPEMJICHUX
CTPYKTYpHUX TiApo3auniB, Bine-npesugeHT HHBK «Bceykpaincekuii  HayKoBO-
HaBYAIBHUI KOHCOPIIIYM.

MEJIBHUYYK Oabra ®enopiBHa — JOKTOp IOPUIMYHUX HAYK, mpodecop, AeKaH
(bakynbTEeTy MEHEKMEHTY Ta IpaBa.

Bukonaeuuii komimem KoHgepenyii

IYPKAH Ouer BacmiaboBH4Y — K. T. H., JOUEHT, AUpeKTOop JIaguKUHCHLKOTO
kosemxy BHAY.

KYUYEPSABUM Biraniii IMerpoBumu — 1. c.-T. H.,, npodecop, B.0. IUPEKTOpa
YepusatuHebkoro konemky BHAY.

BYJSK Pyciaan BosoammMupoBu4Y — K. T. H., JIOIEHT, AUPEKTOp TEXHOJOTIYHO-
poMHciIoBOro konemxy BHAY.

KA3BMIP Basentnna AmnarojiiBHa — jupekrop Morumnis-Iloainbecbkoro
TEXHOJIOr0-eKOHOMIYHOro Kojemxy BHAY.

KOHIPATOBA Mapuna BosogumupiBaa — nupekrop HemMupiBcbkoro Komiemxy
OyxaiBHUIITBa Ta apxiTekTypu BHAY.

KYIIHIP Ouaexkcanap MuxaiijioBud — K. C.-T. H., JUPEKTOp BepxiBChKOTO
cuIbChKOTOCIoAapchkoro konemxy BHAY.

TUMKOBA BasenTnna AmnapiiBHa — 3aBigyBau Kadeapu YKpaiHCBKOI Ta
1HO3EMHHUX MOB, K. (. H., IOLIEHT, 3aCTyTHUK TOJIOBM OpPraHi3alliifHOTO KOMITETY.

I'OHYJISK HOpiii BikTropoBuu — K. 10. H., cTapiinii BUKiIaaay kadeapu npasa.

I'OHYAPYK Tersna BiktopiBHa — K. €. H., JIOUEHT, YYEHUN CEKpETap, B.O.
3aBiyBaya BIJUIUTY aclipaHTYpH 1 JOKTOPAHTYPH.

CUIKO Ipuna MukosaiBHa — rOJIOBHUN OyXTaliTep YHIBEPCUTETY.

lpykyemvcsa 3a yxeanoio 6ueHoi padu axyromemy MeHeOdCMEeHmy ma Nnpasa
Binnuyvkoeo nayionanvnozo acpapuozo yHisepcumemy (npomoxon Ne 8 6io 25.04.18)
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ENGLISH CUISINE

English cuisine encompasses cooking styles, traditions and recipes
associated with England. It has distinctive attributes of its own, but also
shares much with wider British cuisine, partly through the importation of
ingredients and ideas from North America, China, and India during the
time of the British Empire and as a result of war immigration.

The English proverb says: “Every cook praises his own broth”. One
cannot say English cookery is bad, but there is not a lot of variety in it in
comparison with Europe cuisine. The English people are very particular
about their meal.

The usual meals in England are:

» Breakfast - between 7 a.m. and 9 a.m.

» Lunch - between 12:00 and 1:30 p.m.

« Afternoon tea — between 3 p.m. and 5 p.m.

* Dinner (supper) - between 6 p.m. and 8 p.m.

Traditionally, people in Britain have enjoyed a substantial hot meal
for breakfast, with eggs, bacon, and sausage, accompanied by toast and tea
or coffee. Many other items ( grilled kedgeree grilled or fried tomatoes,
baked beans, fried sliced bread, fried potato and mushrooms) may be
included depending on taste and location [3].

Traditional English breakfast is called the 'Full English’ and
sometimes referred to as "The Full English Fry-up'.

Today, this dish is not usually served at breakfast time during the
week. Traditional cooked breakfast has largely been replaced by simple,
light foods mainly eaten cold: fruit, yogurt, packaged cereal with cold
milk, and toast with a variety of spreads such as butter, jam, marmalade.

Many people eat lunch while at work or school. Employers and
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schools usually provide a lunch break in the middle of the day, lasting as
much as an hour. Some factories and schools have canteens where you can
eat. But the packed lunch is the most common thing to eat. A packed lunch
normally consists of some sandwiches, a packet of crisps, an apple and a
can of something to drink, for example, coca-cola. The contents are kept in
a plastic container and you take it with you when you go to school or
work.

Tea is very popular among the English people; it may almost be called
their national drink. The English like it strong and fresh made. The English
put one teaspoon of tea for each person. Tea means two things. It is a drink
and a meal. Traditionally, loose tea would be served in a teapot with milk
and sugar. This would be accompanied by various sandwiches, scones and
usually cakes and pastries. The food would be often served in a tiered
stand.

Dinner — the evening meal — is the biggest and the main meal of the
day. It begins with soup. The most typical thing to eat for dinner is "meat
and two vegs". This consists of a piece of meat accompanied by two
different boiled vegetables. One of the vegetables is almost always
potatoes [2].

English puddings and desserts. A pudding is the dessert course of a
meal (‘pud’ is used informally). In Britain, they also use the words
‘dessert’, ‘sweet‘’ and ‘afters’. There are hundreds of variations of sweet
puddings in England but each pudding begins with the same basic
ingredients of milk, sugar, eggs, flour and butter. Many of the puddings
involve fresh fruit such as raspberries or strawberries, custard, cream, and
cakes. Bread and butter pudding is old English favorite food.

In 1762 sandwich was invented in England. There is a town named
Sandwich in the south of England. John Montagu, the Earl of Sandwich
invented a small meal that could be eaten with one hand while he
continued his nonstop gambling [1].

Take-away meals became very popular and most towns have a
selection of Indian, Italian, Chinese and Greek Restaurants. You will also
find MacDonald’s, Burger King and Subway.

It is very important, to know the culture and meals of foreign language
country. So much as to know what we eat. The fact that our food choices
affect our heath is a scientifically proven. There is an old saying, «we are
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what we eat». And it is true. Every cell in our body was created from the
food we had eaten, the water we drink and the air we breathe. In addition
to nourishing our bodies, food also affects the quality of our lives, our
appearance, moods, weight, energy, the aging process and our overall
health and well-being.

We believe that most of the chronic diseases plaguing North
Americans today can be drastically reduced with better nutrition and
lifestyle changes. As much as what we are eating today is actually taking
away from our heath. Our meal is devoid of nutrients and filled with empty
calories. We are walking around overweight, bloated, and inflamed, but we
are actually starving for nutrients.

We consider the best way to fill ourselves up and stay healthy is with
nutient-dense, whole foods. They provide all the vitamins, minerals, fiber,
antioxidants and phytochemicals we need to combat most diseases at the
same time create balance and optimum health.
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30ipHUK MICTUTh MaTepiaiu HayKOBO-TIPAKTUYHOI KOH(EpeHllii BUKIaAaviB 1
CTyleHTiB «MoBa, KyJbTypa Ta OCBiTa». J[OmoBiai BiOOpaXKaroTh MUPOKUN CIIEKTP
JAOCTDKEHb 13 Tajy3edl MOBO3HABUYOi, KYyJIbTYpPOJIOTIYHOI Ta MEAAroriyHOi HayK:
METOJMKAa BHUKJIQJIaHHS Ta I1HHOBAIlIHI TEXHOJIOT1i HaBYaHHS, KYJbTYpOJIOTidHA
napajurma OCBITH, HOBITHI HaNpPSIMKH Y Cy4aCHOMY MOBO3HABCTBI, pedOpMyBaHHS
cucteMu TipodeciiiHOi Ta JIOBY31BCbKOI MmiATrOTOBKH. IIpencraBieHi aopoOKu
y4acHUKIB KoH(epeHIli MOXyTb OyTH KOPHUCHMMH JUIs BUKJIQJadiB, YYUTEIIB,
HAayKOBHUX TPAIIBHUKIB, aCIIPaHTIB, MariCTPaHTIB, CTYJCHTIB Ta BCiX, XTO IIKAaBUTHCS

MATAHHAMHU [1ABUIICHHS IKOCTI OCBITH.
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