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YAK: 811.111:801. 8 C. A. BI'YHOBA, B. C. TEPACUMYYK
ENGLISH COOKING RECIPE AS A SPECIAL KIND OF TEXT

Pestome. Y cmammi Oocniddiceno awneniticokuil KyniHapHuii peyenm sK ocooausuti euo mexcmy. Takooic
PO32NSAHYMO  CMPYKMYPHY Opeanizayilo 6 aHelilicbKux peyenmax, ix cneyughixa ma O0aHo pexomeHoayii wooo
HANUCAHHA AH2TINCOKUX peyenmis.

Knrouosi cnosa: munu mexcmis, iHQOPpMamueHi mexcmu, KYJIHAPHUL peyenm, 6uou peyenmis.

Introduction. This article focuses on English cooking recipe as a special kind of text and aims to show text
types, kinds of recipes and the sentence structure, word order, specificity of recipes on the basis on various examples of
English recipes. The aim of the article is to identify the characteristics of such type of the text as recipe in the English
language.

To achieve this aim the following tasks should be solved:

1. To write the classification of types of text.

2. To consider the kinds of recipes.

3. To explore national and cultural specificity of British recipes.
4. To determine the structural organization of the English recipes.

Text types are any pieces of writing that we read or create. This can be anything from novels, newspaper
reports and textbooks to recipes, movie reviews and game instructions. There are different text types: descriptive texts,
informative texts, instructive texts and persuasive texts. Each one has its own purpose, structure and uses specific
language features.

If to speak about instructive texts, it should be mentioned that in literature two approaches to instructive texts
can be distinguished: one in which instructive texts constitute a main text type and the other in which the instructive
texts do not get that high a status, as a prominent scholar Galperin I. R. defined [1, ¢. 36]. On our opinion instructive
text is one clearly distinct type of text among the five main categories: description, narration, exposition, argumentation
and instruction. Instruction focuses on three elements. First, instructions draw the attention to the primary item.
Secondly, the instructional message focuses on the product as a whole. Instructions sometimes need to go into detail
about parts of products or about one particular type of procedure. Finally, if a product offers different possibilities, they
will be explained in expert messages [ 3]. Excellent instructions give clear explanations of all activities envisaged and
collect the technical words used in glossaries. Instructive text is the text that instructs or tells us how to do something.
Therefore recipe refers to instructive type of text. It instructs us how to cook something.

Structural organization in British recipes. Recipes in English are logically connected texts devoted to
preparation of various dishes and usually with a few simple sentences aimed at transferring action sequences
[6, c. 74].However, sometimes there are complex sentences: When it has well risen, turn it out on the table. When done,
divide muffins by pulling them open. In English recipe usually simple sentences are used, frequently free from the
subject: Beat in eggs, bananas and vanilla. Mix together the milk and lemon juice.

Direct additions in the text of English recipes can be expressed by:

- Noun (Take vegetables);

- Pronouns (Put it into the fridge);

- Numerals (Take 2 big potatoes. Cut the first into pieces and grate the second);
- Infinitive (Put some oil to fry potatoes).

Connection between sentences in the text of the recipe is expressed by logically reasoned order. Since the text
of recipes is a manual preparation of various dishes, the main meaning in the proposal is simple predicates expressed by
the verb. For example: Wash, peel and boil the potatoes, rub through a colander, add the water; then dissolve the yeast
and salt in it, and stir in sufficient flour to make a moist paste.

For investigation of the sentence structure used in English cooking recipes, the recipe for banana cake is
proposed. Let us show the main features of this recipe.

Recipe for English banana cake
Ingredients:

125g butter, softened

1 1/2 cup castor sugar

2 eggs (60g), beaten

1 cup (approx. 2 large) ripe bananas, mashed
5 drops vanilla

250g plain flour

1 tsp bi-carb soda

1 tsp salt

1/2 tsp cinnamon

1/8 tsp allspice
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1/2 cup milk
1 tsp lemon juice
Method:
. Preheat oven to 180 degrees C. Butter and line a square cake tin.
. Cream butter and sugar until light and fluffy.
. Beat in eggs, bananas and vanilla.
. Sift the dry ingredients together.
. Mix together the milk and lemon juice.
. Alternating, add the dry ingredients and the milk, beating between each addition.
. Bake in the oven for approximately 45 mins or until a skewer comes out clean.
. Rest in the tin for 5 minutes before turning out onto a wire rack to cool [4, c. 114].
Text Features: this is a procedural text. It is a recipe for banana bread and contains step by step instructions on
the “procedure” for making banana bread and a “list” of the ingredients required.

Language Features: this text contains nouns (banana, vanilla, milk, eggs), verbs (cream, sift, beat, mix, add)
and factual adjectives which describe the preparation of the cake, e.g. cream butter and sugar until light and fluffy.
What is more the recipe also contains two headings, “Method” and “Ingredients”, which make it clear to the reader
what is involved in making this dish. An image of the prepared banana cake is also a part of the text.

Kinds of recipes. Generally, in cookbooks, both Ukrainian and British, all recipes are divided into the
following groups (classification is made by Galperin [1].):

- Cold dishes and snacks;
- First courses;

- Main dishes;

- Dough;

- Sweet dishes;

- Drinks.

Specificity of British recipes. In the UK, more than in different European countries long established cooking
traditions and habits have remained. This affects many aspects of both material and spiritual culture of the population.
In the UK some peculiarities of traditional cuisine are still kept and recipes of many dishes have rooted in the deep past.

Recipe in English language is a logically related text devoted to the preparation of various dishes and
consisting usually of a few simple sentences, whose main task is the transfer action sequences, as David Lee noted
[5, ¢.53]. But sometimes there are also proposals compound, for example: When done, divide muffins by pulling them
open.

coO~NOYOT D WN -

Writing a recipe like an Englishman. To begin with there are two main parts of a recipe, the Ingredient List and
the Preparation Method. This is our English style guide and list of rules. Of course, there are endless exceptions and
little side-rules. There are also styles that certain publications use that you may be used to and that may be different
from what we present here.

Before the ingredients it should be written the title, number of servings and serving size if appropriate. Then the
ingredient list and the preparation method come. If the recipe is adapted from another recipe, it should be noted [ 6 ].

The Ingredient List

List all the ingredients in order of use, as described in step-by-step instructions.

List the most important ingredients first, if it can be consistent with order of use.

Spell out all the important facts: tablespoons, ounces, etc.

If the recipe has different elements (a pie, for example has a crust, a filling), break up the ingredient list with
headings such as “Crust” and “Filling.”

When several ingredients are used at the same time (in the case of baking, often all the dry ingredients are sifted or
mixed together at once), list them in descending order according to volume.

If there is an issue over preparation, list in order, so for example if you need the zest and juice of a lemon, list the
zest first and then the juice since that is the order you will do the preparation.

Do not use two numerals together. You need to set off the second number in parenthesis. This comes up with sizes
of packages. For example, 1 (8-ounce) package cream cheese.

If an ingredient begins with a letter instead of a number, freshly ground black pepper, for example, capitalize the
first letter, as in Freshly ground black pepper.

If the preparation of an ingredient is simple, place that technique in the ingredient list, as in “2 eggs, beaten” or “1
stick butter, softened.”

If an ingredient is used more than once in a recipe, list the total amount at the place in the ingredient list where it is
first used, then add “divided.” In the method part of the recipe, indicate the amount used at each step. For example “1
cup all-purpose flour, divided” then in the method “Sift 3/4 cup of the flour with the...” and later “Sprinkle the
remaining 1/4 cup of flour on top of...”

Use generic names of ingredients (semi-sweet chocolate chips, not “Tollhouse chips”)

The Preparation Method
Where helpful, indicate the size of bowls and cookware. For example, “In a large mixing bowl....”
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In English recipe you do not have to write complete sentences. Be as short and concise as possible.

With instructions for the stove-top, indicate level of heat. For example, “Simmer over low heat.”

State exact or approximate cooking time, with descriptive hints for doneness, if appropriate. For example, “Sear 1
minute on each side,” and “Bake 18-22 minutes, or until crust is light golden brown.”

As in the ingredient list, if there are different elements to the recipe, as with the crust and filling of a pie, separate
out each element in the method. Begin with the crust and write a header “For the Crust” and give the method. Then do
“For the Filling” and give filling instructions.

Separate each step into a different paragraph. If you are mixing dry ingredients in a bowl, for example, use one
paragraph for all the instructions for that step.

Finish with serving instructions including how to plate, what temperature to serve, how to garnish.

The last instruction should be regarding storage, if applicable. For a cookie recipe, for example, “Cookies will keep
at room temperature in an airtight container for 3-4 days.”

A Final Note

In Great Britain you should test your recipes to make sure they work, the amounts and serving sizes are correct,
and that they taste as great as you intend. If you are “testing as you go” make sure to take perfect notes. For beginners,
and most of us pros, repeat testing and revision are needed. It helps to have other people follow your recipes to see if
they actually make sense [5, c. 21].

Conclusion. There are no other European country which honours the customs and traditions like the UK does.
English cuisine which is known throughout the world is the result of centuries of agriculture, trade, wars, hard times and
a delight in using seasonal, regional produce. That is why knowing the traditions of writing cooking recipes in the UK is
rather necessary.

First of all it should be remembered that English cooking recipe is a special kind of text. As it has been noted
above there are different text types: descriptive texts, informative texts, instructive texts and persuasive texts. Each one
has its own purpose, structure and uses specific language features. It has already been determined that recipe refers to
instructive kind of text and is divided into several types: cold dishes and appetizers, soups, main dishes, dough, sweet
dishes and drinks. English recipe is a logically linked text devoted to the preparation of various dishes and usually
written with a few simple sentences but with a lot of lexical and grammatical features. Speaking about the structural
organization of English recipe it should been mentioned that it is a logically related text that consists mainly of several
proposals, their aim is to list the sequence of cooking.
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Pestome. B cmamve ucciedosano aHeRUUCKUll KYJIUHAPHOLIL peyenm Kaxk ocobwiii eud mekcma. Taxowce
PACCMOMPEHo CMPYKMYPHYIO OP2AHU3AYUIO 8 AHSIUNICKUX Peyenmax, ux cneyu@uka u npeocmagietvl peKomeHoayuu
N0 HANUCAHUIO AH2TUTICKUX DeYenmos.

Knrwouegvie cnosa: munvt mexcmos, unpopmamusHsie mekcmol, KyIUHAPHbLIL peyenim, 6Uobl peyenmos.

The summary. The article deals with an English cooking recipe as a special kind of text. Structural
organization in British recipes, specificity of British recipes and recommendations to writing an English recipe are
considered in this article.

Key words: text types, instructive texts, cooking recipe, kinds of recipes.
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YK 811.111°373.21 (73) C. A. BI'YHOBA, H. B. KOP3I€EHKO

ETUMOJIOTTYHI OCOBJIUBOCTI TOIIOHIMIB B AMEPUKAHCBKOMY BAPIAHTI AHTJIICBKOI
MOBHA

Pestome. Tononimu - ye gpaxmu mMos8u, Ki 3aKpinieni mepumopianoHo. Y cmammi po3ensioaiomscs monoHimu
Amepuxu, po3Kpusaomovcsi NPUYUHY IX N0A6U I hakmopu, Wo 6NIUAIOMb HA YOPMYEAHHS AMEPUKAHCHKOI MONOHIMIL.
Kniouosi cnosa: amepuxancoKi monoHimu, emumono2is, 3an03uieHHs, aHmponoHiMu.
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